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Every one of our tests offers significant 
improvements over other methods, 
providing each of these important benefits: 

• Speed - Results in minutes or hours, 
not days. 

• Sensitivity- Detect levels at or below 
guidelines. 

• Ease-Of’Use - Little training required. 

• Accuracy- Quantitative measurements. 

• Safe- Test methods minimize hazards. 

For example, ListerTest™ gives accurate, quantita¬ 
tive results within 24 hours for live Listeria. 
And, AflaTest® is the industry standard for 
aflatoxin testing, providing quantitative results in 
ppb within 10 minutes. No other tests are this 
fast, simple or sensitive. 

For more information on how VICAM rapid test 
kits can help you maintain food safety, call us 
toll-free at (800) 338-4381 or contact: 

Your Silent Partner 
^ In Food Safety 

^^^chnoV^ 

Serve your customers with coMence. 

Maintain food safety in confidence. 
Food safety is gaining greater worldwide awareness. 

Testing both product and environment is one of the 

best ways to ensure that what you produce meets 

or exceeds standards. 

Since 1985, VICAM has dedicated itself 

to developing innovative, rapid, ' 

AOAC-approved tests for mycotoxins 

and foodborne pathogens. 

Most importantly, we maintain 

your confidentiality, and that’s why 

we think of ourselves as 

your silent partner 

in food safety. 
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■ SHOULD HAVE USED A MORE RELIABLE MILK TEST” YOU THINK 

TO YOURSELF AS YOU REMEMBER SEEING THE RESULTS WITH YOUR VERY 

OWN EYES. You SWEAR YOU’LL BUY A DIFFERENT ONE TOMORROW BUT IT’S 

A LITTLE TOO LATE TO SAVE THE MILK. IT’S A LITTLE TOO LATE TO STOP 

WHAT’S HAPPENING TO Yo U 

Don't take chances. Take a better test. 

SHwtfclOw a—chut 
Animal Health 
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NESTLE USA, Inc., 800 N. Brand Blvd., Glendale, 

CA 91203; (818) 549-5799 

Northland Food Lab., 2415 Western Avenue, PO 
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Thoughts From the President . . . 

By 
C. Dee Clingman 

lAMFES President 

Tough Times Don't Lost — Tough People Do! 

As the holiday time approaches we generally get in that spirited and festive mood. However, during this past year many 

organizations have been hit by reengineering, downsizing, or organized displacement. So it would be natural if we were a little 

“down in the dumps” this holiday season. Right? 

Perhaps, we can draw an answer from a Charles Dickens quote in the Tale of Two Cities: “It was the best of times — it was 

the worst of times.” Today’s business climate is different than in previous history. This does not mean it is better or worse - just 

different. In the past the employee was part of the “family” with his or her employer. The employer even had some sense of 

responsibility to care for the employee in later years (retirement). Today the family concept is gone — the employee is a “team” 

member. As a “team” member the employee works hard to be accepted as a team member by management and fellow team 

members. Team management no longer looks at the employee in the long term but as an asset to buy, sell, relocate, or discard as 

professional sports teams do on an ongoing basis. We must recognize this difference in business operations since it will eventually 

effect academia and government as it already has in some situations. 

So while it may appear to be the worst of times, it can also be made to be the best of times. By recognizing the changes and 

incorporating strategies and planning for the future, today’s business climate can be rewarding. 

This past year at the lAMFES Des Moines headquarters office, we had to eliminate some positions and personnel because 

of a projected deficit in year-end budgeting. Your Executive Board concurred that we would not operate the Association in “the 

red.” You, the electorate, voted for what you would want — fiscally responsible Board members. It was a tough decision to 

make these reengineering/downsizing changes. The Board knew that some things would have to be eliminated or changed. For 

a while we had the typical, yet anticipated, problems and confusions of “who does what and when.” Errors even trickled into our 

journal publication process. But the tough times didn’t last—the tough people did! The remaining lAMFES staff and replacements 

for vacancies around the same time pulled together as a “team” and repositioned the organizational structure, and are in the process 

of building an even stronger organization than before. Their efforts have to be applauded as we move into a higher level of 

performance and service to our members. 

Ah, it IS the best of times! 

Happy Holidays! 
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On My Mind . . . 

is the 1994 Annual Meeting.... 

Long before I became the Executive Manager of 

lAMFES, the November issue of DEES served as a review of 
the Annual Meeting. Even way back when there was only one 

journal, the November issue of that journal was dedicated to 

the Annual Meeting. 

It is always interesting to write this column. Reflecting 

on events that took place some three months ago has a way of 

dimming the memories — both the good and the bad. 

One memory that stands out is the way the staff per¬ 

formed. Because of budget forced reductions in staff and 
resignations of other key staff, we found ourselves putting on 

the meeting with a staff who had never done an Annual 

Meeting. It was stressful. 

We try our best to reduce the stress level of the meeting 

attendees as much as possible. 1 sometimes think that this is 
a transfer process. The only way we can take the stress off the 

attendees is by picking it up ourselves. Add to that the stress 

that comes from doing something for the very first time—and 

trying to do it picture perfect — and you come up with a 

tremendous stress load. 1 was proud and grateful for the way 

the staff handled the job and the ability they showed in doing 

it. 

Another memory that stands out is the fun we had in 

working with the Texas Affiliate. It seemed that every one of 

them was chosen for his or her sense of humor and willingness 

to roll up their sleeves and get a job done. We never had to ask 

twice for anything unless it was to have them repeat a joke. 

1 know of no better way to get to know people than by 

working side by side with them to accomplish a task. Even 

though 1 have attended the last three TAMFES Annual 

Meetings, I never got to know their members the way I did in 

putting on this meeting. 

On reflection, that is one of the highlights of the meeting 
— not just this one, but all of them. Putting on a meeting like 

this makes the hosting affiliate indispensable. 

The next memory that comes to mind immediately is 

the dedication and service of the Executive Board. Let me 

share with you the rigors these people go through during the 

meeting. 

The Board meets all day long on the Saturday preceding 

the meeting. This means they have to come in on Friday night. 
They meet with the Affiliate Council beginning at 7:00 AM on 

Sunday and continue attending committee meetings the rest of 

the day, usually without a break. Often the meetings end just 

in time to head off for the Ivan Parkin Lecture. 

Monday begins with a 7:00 AM meeting with the chairs 
of the Committees, Task Forces and Professional Develop¬ 

ment Groups. Then there is a 7:00 AM Board meeting on 

Tuesday that is an effort to make the Board more accessible to 

the membership. Finally, there is the Awards Banquet on 

Wednesday evening and it’s all over. Not quite — there is 

another Board meeting on Thursday that usually runs until 

noon or after. 

All this ignores the hours that are spent inside meetings 

and in preparation for the meetings and other events. Seldom 

do the Board members get chance to attend the educational 

sessions. 

For all their work and dedication, 1 hope you will join me 

in saluting the members of the Executive Board (and their 

spouses who have to put up with all this). 

With warm memories of the ‘94 meeting, we now turn our 

attention to ‘95. 
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ABSTRACT 

An implemented and maintained hazard analysis critical 

control point (HACCP) system offers high assurance of food 

safety. The HACCP system is rational because it is based on 

historical data about causes of illness and spoilage; it is 

comprehensive because it takes into consideration ingredi¬ 

ents, processes and subsequent use of products and is appli¬ 

cable at all links of the food chain; it is continuous because 

problems are detected when they occur and action is taken 

then for correction; and it is systematic because it is a 

thorough plan covering step-by-step operations and proce¬ 

dures. It is presently the state of the art, and science, of food 

safety. 

The HACCP approach is being used by some health and 

food regulatory agencies as well as progressive food indus¬ 

tries. Internationally, it is (a) being incorporated into Codex 

documents (77); (b) endorsed and promoted by the Interna¬ 

tional Commission on Microbiological Specifications for 

Foods (25); (c) developed into practical how-to-do-it manuals 

by the International Association of Milk, Food and Environ¬ 

mental Sanitarians (75), Campden Food and Drink Research 

Association (23), and International Life Sciences Institute 

Europe (26); and (d) being taught in training courses by the 

World Health Organization (5,56), other groups and consult¬ 

ants. In the United States of America, as an example of 

national activity, it is mandatory for use by processors of low- 

acid canned foods (55). It is promoted for use for fish and 

shellfish processing (29,30). Applications of it are also being 

used for processing meat and poultry (18,28). Some state and 

local regulatory agencies, but not all yet, are converting 

traditional inspections to HACCP promotion, consultation 

and/or verification activities for foodservice operations and 

markets (76,22). The State of Maryland has required its 

application for foodservice operations. The Food Marketing 

Institute (5), University of California, Davis and the National 

Food Processors (57), and the Education Foundation of the 

National Restaurant Association (20) have developed HACCP 

reference manuals. Several of these actions are well known by 

those in leadership of the food safety movement. This paper 

will address the present status and use of HACCP in retail food 

operations which is less well known than its use by food 

processors, and it will give predictions for the future. 

PRESENT STATUS 

HACCP Development in Retail Stores. Development 

of HACCP systems in retail stores is often more complex than 

it is for food processing plants in which only one food item is 

processed or only a few “straight” lines are used to process a 

number of foods in similar manner. Foodservice operations 

seldom have straight line conveying of foods. Development of 

HACCP systems for them involves coverage of all poten¬ 

tially hazardous foods which frequently totals between 50 and 

500 foods. Because of this, HACCP systems are usually 

developed for groups of foods that have similar characteristics 

and/or processes. The process for development of HACCP 

systems is similar to that used by food processors, and the 

same principles are involved. It, however, may be done by one 

person rather than a team of company specialists. 

Hazard analyses consider (a) reviewing epidemiological 

data about the food or food group in question; (b) testing pH 

and water activity of foods if these characteristics appear 

critical to its control or shelf stability; (c) reviewing formula¬ 

tions or recipes for anticipated hazards from ingredients and 

operations; (d) evaluating actual or potential contamination, 

survival and growth of microorganisms by observing each 

step of the operations; (e) making appropriate tests (e.g., 

analysis for microorganisms, chlorine concentrations) and 

measurements (e.g., measuring time-temperature exposures 

during cooking, hot holding, holding at room or outside 

ambient temperatures, cooling and reheating) to provide more 

information to evaluate microbial survival and growth; and 

(f) conducting challenge tests when necessary to gather data 

unidentified from the above activities and to confirm or refute 

hypotheses that are conceived during the analyses. Next, 

severity of potential outcomes (e.g., illness or spoilage) and 

risk of the hazards are assessed. 

Flow diagrams, for example, foods in each category 

should list each ingredient and illustrate sequential operations 

for the preparation of the food. Each step of preparation is 

highlighted by a box surrounding a term that represents the 

step. Symbols for hazards are inserted (a) besides contami¬ 

nated ingredients, (b) after preparation steps where observed, 

measured or anticipated contamination occurred or is likely to 

occur, (c) at processes in which microorganisms are likely to 

survive, and (d) when conditions prevail by which, and 

intervals within which, bacteria or molds multiply. Symbols 
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for critical control points are inserted adjacent to appropriate 

boxes to emphasize operations where the hazards could be 

controlled or prevented. Some preventive or control measures 

at critical control points (CCP) eliminate hazards resulting in 

nil risks. Others prevent further development, but they do not 

eliminate preexisting hazards. Others, however, only mini¬ 

mize, reduce or delay hazards, but they neither eliminate or 

prevent them. Still others either fail to prevent or control 

certain hazards or are not monitored, and thus it is unknown 

whether the preventive and control measures achieve their 

intended purpose. Hence, varying degrees of risks may re¬ 

main. 

The flow diagram is not the end product of a HACCP 

system, it’s only a guideline for its development. HACCP 

systems consider each operation in relation to (a) hazards, 

(b) degree of concern (e.g., about the hazards’ severity and 

risk) (c) type critical control point, (d) control measures and 

criteria (critical limits) at critical control points, (e) monitor¬ 

ing procedures, (f) monitoring record and responsibility, 

(g) corrective actions, and (h) verification activities. Monitor¬ 

ing forms are developed for use at various work stations and 

by managers. Verification forms are developed for use by 

quality control personnel. 

Drafts of HACCP systems and supporting data should be 

reviewed by key members of quality control, production and 

product design staff whether or not they have been a part of a 

team that developed the systems. The HACCP systems should 

be revised, if necessary, following this consultation. Further¬ 

more, the systems will require revision whenever (a) new 

foods are added to the menu, (b) different ingredients from 

those that were added at the time the systems were developed 

are used, (c) different or new equipment is employed during 

preparation or holding of the foods, (f) additional hazards are 

observed during verification visits, or (g) scientific or epide¬ 

miological studies identify previously undetected hazards. 

At its completion each HACCP system must be critically 

reviewed by the developer(s) and summarized in what hazards 

it eliminates, prevents, minimizes, reduces or delays and what 

hazards remain and the relative risks of these outcomes. Such 

analyses are essential following development of HACCP 

systems to avoid misunderstanding or over confidence. Prior¬ 

ity for attention, training and supervision must be at critical 

control points, which are operations where control can be 

attained and where monitoring is done to ensure food safety. 

Highlights abstracted from the systems (including listings of 

hazards, control procedures and monitoring procedures and 

responsibilities) can be used as (a) notices in stores, (b) in 

recipe books, cards or disks, and (c) in operational manuals. 

Steps for development of HACCP systems and suggestions 

for implementation are illustrated in Fig. 1. 

Success of HACCP systems depends on management 

commitment. Executives must support the principles of the 

HACCP concept and supervisors of departments must give 

high priority to implementation of the systems. Store manag¬ 

ers, supervisors and persons who are to monitor critical 

control points will need to be trained in (a) criteria for control, 

(b) monitoring procedures, (c) use of monitoring forms, and 

(d) corrective actions (4). Quality control personnel will have 

to be (a) oriented to the HACCP systems, (b) focused toward 

new priorities and (c) trained in procedures to verify the 

effectiveness of monitoring procedures. Store or corporate 

procedural manuals will have to be modified to incorporate 

appropriate aspects of the HACCP systems. Meanwhile supple¬ 

mental sheets will have to be issued. 

During verification visits, quality control staff should be 

alert for: (a) failures to monitor effectively a critical control 

point or to take appropriate corrective actions; (b) falsifica¬ 

tion of monitoring records; (c) lack of discipline in monitoring 

and verifying by store personnel; (d) improper corrective 

actions when monitoring detects that the critical limits are not 

attained; (e) modification of either recipes or procedures that 

circumvent control, monitoring or corrective actions; (f) pre¬ 

viously unidentified hazards; (g) additional or omitted criti¬ 

cal control points that can be effectively monitored; and 

(h) new ingredients, modified recipes, procedures or equip¬ 

ment that may affect food safety. Upon detection of the latter 

(h), procedures, or equipment, HACCP systems should be 

reviewed and revised as necessary. Regulatory agencies may 

observe further deficiencies in either the systems or its imple¬ 

mentation during HACCP plan reviews, inspections or 

verification visits. If so, HACCP systems will require further 

adjustment. 

Regulatory Agency Actions. For approximately a de¬ 

cade, some state or local regulatory agencies have experi¬ 

mented with or utilized a HACCP approach {16). Several of 

them have switched from traditional sanitation inspections to 

critical item focused inspections. Some have conducted haz¬ 

ard analyses of foods of concern because of their frequent 

involvement as vehicles of foodbome diseases {6,7,8,9,10). 

Others (22) have conducted hazard analyses and focused on 

verification of critical control points based on factors that 

contribute to foodbome outbreaks {1,2,19,32,34). Further¬ 

more, the Food and Drug Administration (FDA) in coopera¬ 

tion with some state and local jurisdictions have demonstrated 

by field trials that HACCP is a viable and practical option to 

improve food safety {21). 

The Commissioner of the Food and Drug Administration 

has stated that “...application of hazard analysis critical 

control point (HACCP) principles at retail is the best available 

system for assuring food safety...” {21). The new FDA food 

code {21) for retail operations endorses it and recommends its 

implementation and allows variance from requirements if 

approved HACCP systems are implemented and maintained. 

For example, it states that...“FDA is recommending the 

implementation of HACCP in food establishments because it 

is a system of preventive controls that is the most effective and 

efficient way to assure that food products are safe. A HACCP 

system will emphasize the industry’s role in continuous prob¬ 

lem solving and prevention rather than relying solely on 

periodic facility inspections by regulatory agencies...A 

HACCP system allows regulatory agencies to more compre¬ 

hensively determine an establishment’s current and past condi¬ 

tions.. .Traditional inspection is relatively resource-intensive 

and inefficient and is reactive rather than preventive com¬ 

pared to the HACCP approach for assuring food safety. ..FDA 

believes that HACCP concepts have matured to the point at 

which they can be formally implemented for all food products 

on an industry-wide basis. HACCP is a systematic approach 

to food safety which will dramatically improve the level of 
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food safety.. .An effective national food safety program from 

food production to consumer is enhanced by the implementa¬ 

tion of HACCP. Implementation of HACCP programs by the 

establishments will profoundly enhance their role in the 

protection of public health beyond the traditional emphasis on 

facility and equipment design and maintenance and adherence 

to the principles of sanitation, good manufacturing and food 

preparation practices.” These quotes show considerable 

progress of the FDA from past positions, and the need for 

training state and local health and regulatory agency and food 

industry personnel so that they reach the same conclusions. 

Under the 1993 Food Code, food processing operations 

at retail food establishments (e.g., reduced oxygen packag¬ 

ing, curing and smoking) must be done according to an 

approved HACCP plan. Additionally, establishments can 

seek a variance from the requirements of the Code by submit¬ 

ting a HACCP plan for approval. Such plans must include 

flow diagrams, product formulations, training proposals, cor¬ 

rective actions that will be used, and verification activities. 

The plans must contain sufficient detail to allow the regulator 

to fully understand the operations and intended controls. 

Figure 1. Activities for developing HACCP systems for foodservice operations. 
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Duties of the person in charge that are specified as 

HACCP-related include verifying: (a) employees’ 

handwashing; (b) employees’ evaluation of foods upon re¬ 

ceipt; (c) employees’ routine monitoring of food temperatures 

after cooking; (d) employees’ routine monitoring of food 

temperatures during cooling; (e) that consumers are informed 

that raw or partially cooked foods of animal origin may cause 

foodbome illness; and (f) employees’ monitoring of solution 

temperature and exposure time for hot water sanitizing and 

concentration, pH, temperature, and exposure time for chemi¬ 

cal sanitizing of equipment and utensils during cleaning. 

Based on the risks of foodbome illnesses inherent to the 

food operation, during inspections and upon request, the 

person in charge is required to demonstrate to the regulatory 

authority knowledge of foodbome disease prevention, appli¬ 

cation of the hazard analysis critical control point principles, 

and requirements of the Code. This dictates training in these 

subjects. 

According to FDA guidelines which are annexed to the 

Food Code (FDA, 1993), the field orientation of sanitarians 

and inspectors should include at least one full HACCP inspec¬ 

tion to acquaint them with sequential food operations. The 

inspector should be able to demonstrate proficiency with 

gathering information about the process, including accurate 

diagraming of food flows and determination of critical control 

points and their critical limits. The HACCP training exercise 

should include defining practical monitoring at critical con¬ 

trol points, recordkeeping, actions to take when critical 

limits are not met, and preparation of a comprehensive report 

of the exercise. The training officer should critique this report. 

According to FDA (1993) guidelines, “inspections” or 

official verifications of establishments operating under HACCP 

plans include a review of specifics of the plan. Foods that have 

been more frequently implicated in foodbome illness, those 

prepared in large volumes, and those requiring manual assem¬ 

bly prior to service should receive high priority for review. 

Critical limits to be measured or sampled during the visit 

include food temperatures, pH, water activity, and sanitizer 

concentrations in reference to temperatures and times at 

which pathogen are killed or their growth is limited. The 

verification should include whether critical control points are 

monitored at a frequency that ensures control. 

FUTURE 

To predict the future is speculative. Many seemingly 

unrelated and sometimes unpredictable events influence out¬ 

comes, particularly of actions that persons or companies take. 

It may take a long time for some of these predictions to be¬ 

come reality. A few generations of program administrators 

will probably pass before all of them will occur. Implementa¬ 

tion of the HACCP approach to food safety has already 

endured a 25 to 30-year lag period since the concept evolved 

and was initially applied. 

HACCP systems for at least potentially hazardous foods 

will become commonplace because of actions by that portion 

of the food industry that want to present high-quality products 

to their customers or want to minimize risks of their products 

causing foodbome illness or being subject to recalls and 

associated adverse publicity. In countries that demand or 

desire a high level of food safety, HACCP systems for 

potentially hazardous foods will become mandatory by law or 

regulation. Requirements of imports will demand statements 

that foods have been produced, processed and shipped under 

the protection of officially verified HACCP systems. If it is 

not a national policy, requirement for HACCP systems will be 

made by certain States or Provinces or even by certain pro¬ 

gressive local jurisdictions. Recommendations to this effect 

have already been made by working groups and expert com¬ 

mittees (17,33). 

Hazard (e.g., microbiological) modeling will be an aid in 

hazard analysis. Computer software for this purpose is al¬ 

ready available from the U.S. Department of Agriculture and 

the Institute of Food Research (U.K.). Computer programs 

will become available to guide those interested in developing 

HACCP systems. (At this time at least one such program is 

available from Campden Food and Drink Research Associa¬ 

tion.) 

Hazard analyses will be conducted of ethnic foods in 

developing countries, and on these bases, priorities will be set 

for regulatory and educational activities. Food safety pro¬ 

grams will shift from emphasis on aesthetics and items of 

minor sanitary significance to the operations foods undergo. 

Education will emphasize practical solutions to problems 

associated with contamination, survival and growth of food¬ 

bome pathogens in the foods processed in cottage industries, 

prepared and displayed by street and small shop vendors, and 

the public. Initial activities of this sort have already been done 

(11,12,14,15,24,27,35,37), but much more needs to be done. 

The findings should be used to change program focus and to 

implement applicable food safety activities. 

Monitoring will become more technically sophisticated 

even at the retail level. For temperature monitoring, for 

example, thermocouple probes will be inserted into foods and 

information such as doneness or lack of compliance with the 

criteria set for critical control points will be signaled and/or 

recorded. In some cases the measurements will be recorded, 

saved and printed out on request at the site or at corporate 

headquarters. The data will become part of HACCP records 

available for verification. Technology to implement this is 

available and will become cheaper as its demand increases. 

Each establishment or chain will have verification forms for 

use at various work stations, by managers, and by quality 

control staff As time goes by these will become automated 

and saved on computer disks for verification purposes. Train¬ 

ing will be an essential element of implementation of HACCP 

systems. The training will need to be designed for (a) persons 

who will conduct HACCP evaluations and who will set-up the 

HACCP system, (b) persons who prepare and process foods at 

critical operations, (c) persons who monitor critical control 

points, (d) persons who supiervise opierations involving criti¬ 

cal control points, (e) persons who verify critical control 

points, and (f) persons who administer food safety, food 

quality assurance and food regulatory activities (4). The 

training programs for persons who monitor critical control 

points will lead to certification, which will become mandatory 

in some jurisdictions. Such training will be sponsored by food 

industry associations, professional organizations and State/ 

Provincial or national food regulatory or health promotional 

agencies. 
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Putthasers at the retail level will specify that processors 

have verified HACCP systems. Large retail companies or 

chains with quality control staff will verify processing opera¬ 

tions with their staff; others will require evidence that critical 

control points are monitored effectively. This may not entirely 

replace end product specifications, but these will provide only 

partial evidence of verification and not be the primary food 

safety criterion; a HACCP plan will provide the focus. Ac¬ 

tions of this sort by some food chains are already taking place. 

These actions by purchasers and regulatory agencies will 

create a degree of confusion and non-uniformity of inspec¬ 

tions and training. As frustration builds, action will be taken 

to put all available HACCP systems with identification of 

critical control points, monitoring procedures and verifica¬ 

tion approaches in computer networks. This may be done 

either by appropriate regulatory agencies at State/Provincial 

and national levels and/or by food industry associations or 

perhaps by an entrepreneur. This will allow a company to 

distribute elsewhere its HACCP systems to those who use and 

regulate it. This will result in the uniformity that the food 

industry has longed for. The networks will link all communi¬ 

ties in which a food chain has stores. Approval will be done 

by either a centralized agency or at the community or State 

at which the company has its headquarters. In the later 

case, those giving approval will be trained and certified by a 

centralized agency. Systems for all food groups for any food 

chain or processor can be called up by the computer at any 

location linked to the network. Inspectors will be guided on 

what to look for and questions to ask to verify food safety for 

the item and place under investigation. 

Such a network will expand nationwide if it does not start 

at that level. International agencies will sponsor working 

groups to standardize the networks. They may even establish 

computer networks of their own to distribute the systems to all 

countries having stores of food chains or receiving foods from 

a processor. This will at least be a recommendation of some 

working groups. 

Such actions will make a dynamic impact on prevention 

of foodbome illness. “Safe foods for all through the HACCP 

approach,” or words to that effect, will become an internation¬ 

ally used slogan. 

Surveillance of foodbome disease will intensify and upon 

detection of outbreaks, HACCP systems will be established or 

modified. Other places processing or preparing the same 

foods or having similar operations, will be alerted and actions 

taken to ensure the implementation or readjustment of HACCP 

systems. Summary data will include incidence of foodbome 

disease cases and outbreaks, prevalence of vehicles, and 

relative risks of factors that contributed to the causation of the 

outbreaks. Regulatory, training and education activities will 

focus on epidemiological data and be revised based on con¬ 

temporary events and food processing and preparation prac¬ 

tices. 

The HACCP concept has come out of the lag phase and 

is in a phase of rapid employment. The future will record that 

it replaced traditional approaches such as inspections, health 

examinations, and end product testing. HACCP is the future 

of food safety. The sooner that all involved with food produc¬ 

tion, processing, distribution, storage, marketing and prepara¬ 

tion of foods learn this, the sooner that foodbome diseases 

will disappear and only become an interesting note in history 

books and a reminder that a HACCP system was either 

improperly designed, implemented or maintained. 
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INTRODUCTION 

The food and dairy industry in the U.S. provides the safest 

food supply in the world. Occasionally, however, an outbreak 

of foodbome illness is of such magnitude or consequence that 

concern about food safety is heightened. This can result in 

media attention that blemishes the image of food safety in 

one or more commodity areas or for the food industry in 

general. Consumers are very aware of some pathogens, such 

as Salmonella, which is frequently associated with foodbome 

illness from consuming poultry and dairy products. In 1993, 

media focus on a large outbreak of foodbome illness from 

Escherichia coli 0157:H7-contaminated hamburgers impli¬ 

cated dairy cattle as the source of the contamination (i). 

Undercooked ground beef is frequently implicated as the 

source of E. coli 0157:H7 but other food products, including 

raw milk, apple cider, water and mayonnaise, have also been 

linked to illnesses from this pathogen (27,30,32,35). 

To protect the image of wholesomeness and safety of 

dairy products, the dairy industry must exhibit the same 

respect for E. coli 0157:H7 as given other pathogenic micro¬ 

organisms. This pathogen poses similar food safety consider¬ 

ations, e.g., appropriate plant and personnel sanitation proce¬ 

dures, temperature considerations, and post-pasteurization 

controls, but does have some unique characteristics that 

suggest special considerations. This organism can survive in 

products with pH as low as 3.7 (41). Therefore, fermented 

products with no additional heat processing could pose a risk. 

Familiarization with the characteristics of the organism 

and sources of contamination provides the industry with the 

power to implement appropriate safety measures. This paper 

addresses the characteristics of this pathogen, including inci¬ 

dence and characteristics of the associated illness, implica¬ 

tions of this pathogen to the dairy industry, and precautions the 

dairy industry may use to avoid contamination of processed 

products with this pathogen. 

CHARACTERISTICS OF 
ESCHERICHIA COLI 0157:H7 

There are many types of E. coli, most of which are 

harmless or may provide benefits to the host. As natural 

inhabitants of human and animal intestinal tract, many of 

these organisms function to suppress growth of harmful 

bacteria. They may also synthesize vitamins necessary for 

growth and health of the body. Of the 176 serogroups identi¬ 

fied in the last 50 years, approximately 60 are recognized as 

pathogenic organisms, causing intestinal diseases in man or 

animals (40). 

The pathogenic strains of E. coli may be categorized, 

generally, as enteropathogenic E. coli. There are several 

subclasses based on the type of illness or mode by which the 

illness may be incurred. These subclasses include 

enterotoxigenic, enteropathogenic, enteroinvasive, andenter- 

ohemorrhagic (23). Escherichia coli 0157:H7 is an entero- 

hemorrhagic E. coli. The toxin produced by this organism is 

a verotoxin, or shiga-like toxin, and causes severe damage to 

the intestinal lining (30). The infectious dose is not known 

(20), but is estimated to be similar to Shigella, requiring ten 

or fewer organisms per gram of food. The infectious dose 

for children is low (32), possibly as few as one to four 

organisms/g can cause illness (13). 

The most common vehicle of £. co//0157:H7 is contami¬ 

nated foods. Food sources linked to illnesses from this patho¬ 

gen include, but are not limited to, ground beef, raw milk, 

water, apple cider, and mayonnaise (27,30,32,35). Person-to- 

person transmission of the organism also occurs through 

inadequate hygiene (20,30). Aerosol transfer, as from cough¬ 

ing or sneezing, is not a means by which the organism will 

spread (40). 

The infection resulting from ingestion of E. coli 

0157:H7 causes severe abdominal cramps and watery diar¬ 

rhea that may become bloody (20,26). Vomiting and nausea, 

with or without a low-grade fever, may result as the colon 

wall is inflamed where bacteria attach. Hemorrhagic colitis 

is usually self-limiting in healthy adults and recovery usually 

occurs within four to ten days (20,25,26). Children, elderly 

adults or immunocompromised individuals are more suscep¬ 

tible. Hemorrhagic colitis can be extremely severe and as 

many as 50% of patients testing positive for E. coli 0151-.HI 

have been hospitalized (26). 

The infection may develop into a more severe illness, 

hemolytic uremic syndrome (HUS), in two to 15% of the 

confirmed cases in children. This syndrome begins three to 

four days after contaminated food is consumed, lasting eight 

to ten days (20). Symptoms include acute abdominal cramps. 
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bloody diarrhea and hemolytic anemia, a low-grade fever, and 

urinary tract infection. This may lead to renal failure and, 

potentially, permanent loss of kidney function. Hospitaliza¬ 

tion is required and dialysis may be necessary for recovery. 

HUS is the leading cause of acute kidney failure in children 

and the elderly. Extreme cases of HUS may progress to 

thrombotic thrombocytopenic purpura (TTP) in adults, espe¬ 

cially the elderly. TTP is a central nervous system disease that 

causes seizures, coma and blood clots in the brain (20). The 

death rate from E. coli 0157:H7 is three to five percent (25). 

Incidence of death in the elderly from TTP is reported to be as 

high as 50% of confirmed cases (20). 

The symptoms of this infection are not widely recognized 

by the general population or medical doctors so the infection 

often goes undetected. Infection from E. coli 0157:H7 is 

diagnosed by culturing stool samples but, generally, the 

diarrhea from this infection resolves itself within a few days 

without specific treatment and the stool is not tested. Until 

recently, no national surveillance system existed and doctors 

were not familiar with the symptoms of the infection (8,26); 

therefore stool cultures were not requested (8,25,3/). The 

stool culture test for E. co// 0157:H7 is not routine in clinical 

laboratories and the pathogen would not be detected by a 

standard culture test (6,8,27,3/). Until this year, only 11 states 

required reporting of E. coli 0157;H7 to their health depart¬ 

ments (8,16,31) but, in July 1993, the Association of State 

Epidemiologists voted to make E. coli 0157:H7 a reportable 

disease (15). Doctors should now include E. co// 0157:H7 in 

the differential diagnosis when bloody diarrhea is observed 

(26). The magnitude of infections from this pathogen in the 

U.S. is not known (26) but, as national reporting is initiated, 

we may realize a more accurate picture. 

HISTORICAL PERSPECTIVE OF E. COLI 0157:H7 

INCIDENCE 

The importance of E. coli 0157:H7 as a pathogen 

has been increasingly realized over the past decade. Escheri¬ 

chia coli 0151 :H1 was first recognized as a pathogen in 1982 

(20,32) when three foodbome illness outbreaks, with hemor¬ 

rhagic colitis as a common symptom, were linked to this 

organism (36). It is now recognized as a major cause of 

intestinal diarrheal illness in the U.S. From 1982 to 1992, 

16 deaths in the U.S. were associated with E. coli 0157;H7 

(20). Reports of incidence of illness associated with this 

disease have been increasing (75,38). This increase may 

reflect an increased interest and knowledge of the organism 

leading to specific testing for the organism in cases of diarrheal 

illness, an availability of commercial tests for the organism, 

or it may reflect a real increase in incidence and geographic 

scope (78,38). 

Until recently, incidence of E. coli 0157;H7 was re¬ 

ported most extensively in summer months — June through 

August — and was most common in the Northern states and 

Canada (73,75,76,26). Escherichia coli 0157:H7 has been 

reported as the third most common pathogen in Northern 

states (second in Maine), after Salmonella and Campylo¬ 

bacter (16). Shigella was reported as the third most common 

pathogen in the South, moving E. coli 0157:H7 into fourth 

place (16,26). These regional and seasonal differences may 

not be as limiting as once thought, however, but may reflect 

biases from culturing and reporting of the organism. Reports 

of E. coli 0157;H7-tinked illnesses are now increasing in 

other states. 

In the past year, there have been many reports of E. coli 

OI57:H7 infections (75). The most notorious was the out¬ 

break reported in the Pacific Northwest in January, 1993. This 

outbreak resulted in over 500 individuals suffering from the 

pathogen including 123 suffering from serious hemorrhagic 

colitis, at least 35 cases of HUS, and five deaths (5,6,37). 

Eighty-eight percent of the illnesses were traced to consump¬ 

tion of undercooked hamburgers from multiple outlets of a 

single fast-food restaurant chain (37). Nearly 12% resulted 

from secondary person-to-person contamination. The organ¬ 

ism was spread from contaminated individuals to healthy 

persons through poor hygienic conditions over time because 

the organism can shed in feces for two or more weeks (5). The 

median age of this outbreak was 7.5 years; the oldest person 

meeting the case description was 74 years old (37). 

Raw or undercooked hamburger meat is frequently the 

source of this pathogen. In this case, the company policy, as 

mandated by the parent company, required cooking the ham¬ 

burgers to an FDA-recommended minimum internal tempera¬ 

ture of 140°F (33). This standard was based on FDA recom¬ 

mendations. In the state of Washington, where the outbreak 

was first recognized, the required minimum internal tempera¬ 

ture for cooked hamburgers had been increased to 155°F, as 

recommended by American Meat Institute in 1989, because of 

concern about the heat resistance of this pathogen (33). 

Washington State is one of only 11 states that monitors 

and reports incidence of E. coli 0157:H7 to state health 

departments (37). The state began monitoring incidences 

when several outbreaks had occurred in the early 1980s. 

Recognition of the outbreak occurred in Washington State 

when a high incidence of HUS was reported in December and 

January (22). More than 450 people suffered from the infec¬ 

tion in Washington State. Three other states, California, 

Nevada and Idaho, reported synchronous outbreaks when an 

increased number of cases of diarrheal illness were reported in 

certain hospitals (37). 

While it is recognized that the infection was contracted by 

consuming contaminated undercooked hamburger from a fast 

food restaurant chain, the original source of the contamination 

will probably never be known (5,76). The source of the 

contaminated meat served in the fast-food stores was traced to 

11 lots of hamburger patties produced in a single day in a 

USDA-inspected meat processing plant in California (5,6,22). 

Contamination was <10 organisms/g in most samples cul¬ 

tured but occasional samples yielded recovery of hundreds of 

organisms/g (5). Five slaughter plants in the U.S. and one from 

Canada were supplied the beef for that production period 

(6,22). Finding evidence to identify the direct source of the 

contamination seems unlikely. 

Many other outbreaks of E. coli 0157:H7 have been 

reported in 1993, although none were as large as the one in the 

Pacific Northwest. Four other individuals have died from 

HUS this year. Most of the confirmed E. coli 0157:H7 cases 

have been linked to undercooked ground beef but other 

sources have included contaminated mayonnaise and raw 

milk. Of 89 potential cases of illness associated with a steak 
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house restaurant chain in Oregon, at least 25 have been 

confirmed as E. coli 0157:H7 infections. These cases have 
been linked to contaminated mayonnaise but it appears that 

the mayonnaise was contaminated through contact with raw 

meat during transportation {6,14). 

In a separate incident in Oregon, six cases of illness 

related to E. coli 0157:H7 were reported {7,29). Two persons 

were hospitalized but no severe kidney complications re¬ 

sulted. All infected individuals had consumed raw milk 

which was subsequently recalled. The raw milk had been 

supplied by a single dairy to health food stores or the health 

food section of large supermarkets in the Portland area (7). 

Oregon has nine dairies that distribute raw milk {34). Oregon 

Food and Dairy Division has advised consumers to consume 

only pasteurized milk (7). 

RELATIONSHIP OF E. COLI 0157:H7 AND THE 

DAIRY INDUSTRY 

The dairy industry is implicated in E. coli 0157:H7 risk 

because dairy cattle may harbor the organism. The pathogen 

has been found in only a small percentage of raw milk {40) but 

at least one outbreak of the illness from consumption of raw 

milk has already occurred {20,29). Milk tankers and drivers, 

contaminated with fecal material on the dairy farm, can carry 

the pathogen back to the dairy plant. Dairy cattle are also a 

major source of ground beef, which has been implicated in 
many outbreaks of illness {40). Fortunately, the organism and 

toxin are destroyed by adequate cooking or pasteurization 

{20,40). The heat lethality is similar to Salmonella {20). 

There are certain characteristics of this pathogen that 

have great significance to the dairy industry. This pathogen 

can survive refrigeration temperatures and, unlike most patho¬ 

gens, can grow slowly at 44°F {20). The organism can survive 

at ultra low freezing temperatures as low as -112°F. Storage 

for nine months at -4°F does not reduce a population of E. coli 

0157:H7. Thus, the organism can survive very well in refrig¬ 

erated raw milk or meat, potentially increasing slowly in 

bacterial numbers, and frozen storage will not destroy the 

organisms. Refrigerated dairy products contaminated after 

the pasteurization step can support survival and growth of this 

pathogen. 

In addition to surviving very well in refrigerated condi¬ 

tions, this pathogen can also survive in products with low pH. 

High acid conditions, as in fermented dairy products, may not 

offer adequate protection {16). Escherichia coli 0151 .HI can 

survive pH as low as 3.7 {9,17,41) in apple cider. This was 

recognized after an outbreak in Maine in 1991 when un¬ 

washed apples, which had fallen in a pasture, were pressed for 

unpasteurized apple cider {9,21). Fresh pressed unpasteurized 

apple cider, pH 3.7, inoculated with E. coli 0157:H7, har¬ 

bored organisms for as long as 31 days when stored at 46.4°F 

{9,17,41). If consumed during the expected shelf-life of two 

to three weeks, the pathogen would still be viable. Sodium 

benzoate, frequently used as a preservative in apple cider, was 

an effective antimicrobial at 0.1%, preventing growth in 

refrigerated cider within seven days but potassium sorbate at 

0.1% was not effective {9,17,41). In combination, the two 

preservatives were very effective against the pathogen. The 

organism can grow on acidified beef products and in 

mayonnaise-based salads {1,12). Acetic acid is more lethal 

than lactic and citric acids at pH 5. 
It is well documented that the growth of pathogens such 

as Salmonellae and Staphylococcus aureus is retarded in 

fermented milk products. This antagonistic action is caused 

by many factors in addition to acid production since repressed 

growth is observed when the pH is maintained at near neutral 

values. These factors can include the production of hydrogen 

peroxide, bacteriocins and other factors {24). Therefore, 

E. coli 0157:H7 may not survive as well in fermented dairy 

products compared to apple cider. Research is needed in this 

area. 

Most outbreaks have been related to cattle products, 

including ground beef and raw milk. Dairy cattle constitute 
17% of the commercial meat supply and most dairy beef is 
used in producing ground beef. Contamination of the muscle 

occurs during slaughter if any fecal material comes in contact 

with the meat. During the grinding process, the surface bacte¬ 

ria are distributed throughout the product, whereas on intact 

meat cuts, the organisms are restricted to the surface {40). In 

steaks, the organism on the surface is killed during cooking; 

internal temperature is not critical {33). In ground meat, 

however, the internal temperature must be adequate to kill the 

organism. Thus, a ground hamburger patty cooked to 140°F 

may still have viable cells in the interior of the burger. 

Whether the ground beef comes from a dairy or beef 

source seems to be of little relevance. Dairy cattle have been 

implicated as a reservoir for the organism because many I 
reports have indicated that dairy cows harbor E. coli I 

0157:H7 serotype more often than other in bovines. Conflict- I 
ing reports are now emerging as more research is conducted 

on animals that harbor the organism. Dairy herds are not 

found to harbor the pathogen any more than beef herds 

{16,19). In a study of 60 dairy herds in Washington State, five 

of 60 herds (8.3%) and only ten of 3,750 fecal samples 

(0.28%) collected from the dairy cattle were positive for 

E. coli 0151‘Ml {28). As more thorough testing of beef cattle 

is initiated, it seems that beef cattle harbor the organism 

more than originally thought. Sixteen percent (4/25) of cow- 

calf beef herds and ten of 1,412 (0.71%) fecal samples were 

positive for E. coli 0157:H7. Feedlot cattle shed the organ¬ 

ism similar to dairy cattle (0.33%) {28). While dairy calves 

are more likely to harbor the organism than adult cows, the 

prevalence is still low {33). Preliminary research at The 

University of Georgia does indicate a higher incidence in 

dairy calves than previously reported {12). Five of 12 “con¬ 

trol” herds which had previously c?een tested as E. coli 

0157:H7-free were testing positive for the pathogen on a 

second evaluation. Heifers seem to be at greatest risk {16) but 

the National Animal Health Monitoring System, which tested 

1,068 dairies across the U.S., found less than 1% of heifer 

calves contaminated with the organism. One study suggested 

that feeding whole cottonseed to cattle was negatively associ¬ 

ated with E. coli 0157;H7 incidence {16,28). Positive risk 

factors included small herd size, computerized feeding, pool¬ 

ed samples (fecal slurry, bulk milk samples, milk fillers), 

manure on pasture, and manure bedding {28). 

It is difficult to identify cows harboring this pathogen. 

The organism, which resides in the intestines of healthy | 

animals, does not commonly cause illness in cattle. Those I 
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cows testing positive for co// 0157:H7 at one test date will 

probably have shed the organism before they can be retested, 

thus appearing negative on a second test (II). There is no 

connection between E. coli 0157:H7 and mastitis. Most 

strains of E. coli that cause mastitis do not cause human ill¬ 

ness (40). Mack Graves, of Coleman Natural Meats, Inc., is 

promoting a link between medications and increased inci¬ 

dence of E. co/i-related illnesses (4). The relationship is 

based on the argument that prolonged use of antibiotics causes 

increased antibiotic resistance in bacteria. That resistance in 

intestinal bacteria of animals is transferred to humans when 

they eat meat. Therefore, bacteria are mutating and becoming 

more resistant to antibiotics, resulting in an increase in viru¬ 

lent strains such as E. coli 0157:H7. There is no evidence to 

support this connection but the consuming public may be 
influenced by these arguments (2,18). 

The established tolerance level for coliforms, as indicator 

organisms of fecal contamination in pasteurized milk, is ten 

colonies/g. If one coliform is detected, further investigation 

takes place to isolate any potential problems. This test does not 

demonstrate that E. coli 0157:H7 is present. In fact, it is 

difficult to detect. The traditional tests for pathogenic 

E. coli do not detect E. coli 0157:H7 because it responds 

differently on certain assays than other E. coli serotypes (ii). 

The traditional tests require incubation at 44.5°C for detec¬ 

tion of E. coli. However, maximum growth of E. coli 

0157:H7 occurs at 43°C. Therefore, incubating samples at 

the temperature suggested for E. coli will not permit growth 

of this serotype. The MUG test, which is used to detect 

glucoronidase activity and used to detect most E. coli, misses 

E. coli 0157:H7. Also, most E. coli are sorbitol positive but 

E. coli 0157:H7 is sorbitol negative (33). 

Current methods for inspecting beef carcasses are orga¬ 

noleptic in nature. Inspectors check each carcass for fecal, 

digested food or milk contamination by evaluating appear¬ 

ance, touch or smell (33). Any such contamination is trim¬ 

med off. Specific identification of contamination by E. coli 

0157:H7 is not possible by these methods. The standard 

microbial assay for E. coli 0157:H7 identification can con¬ 

firm a negative sample within 24 h but requires six days to 

confirm a positive. Rapid methods still require an enrichment 

test and, though less labor intensive, require several days 

before positive confirmation could be made (39). Recently, a 

rapid method using direct epifluorescent filter technique with 

antibody probe technology for identification and enumeration 

of E. coli 0157;H7 was developed (39). This methodology 

yields results in I h without a growth or enrichment step in 

milk and apple juice for pure E. coli 0157:H7 culture and in 

milk with mixed microbial population. This could be a real 

asset in detecting E. coli 0157:H7 infected samples. 

PRECAUTIONS 

So what can be done to protect against E. coli 0157:H7 

contamination in food and dairy products? Implementation of 

a good H ACCP program is always beneficial in protecting the 

dairy plant and product from any pathogen contamination. 

Clean handling of raw products is important for reducing 

opportunities of contamination. However, the most critical 

step is an adequate heating process. Pasteurization will 

destroy the organism in milk (40). Raw milk should never be 
consumed (20,29). 

Prevention of cross-contamination or post-pasteuriza¬ 

tion contamination is critical in protecting food products 

against E. coli 0157:H7. Many outbreaks have occurred 

when poor hygienic conditions were in place or raw product 

came in contact with final product. Instruction of personnel 

on the importance of good personal hygiene is very important 

in preventing transfer of the pathogen from person-to-person 

or person-to-product. Complete handwashing after handling 

raw milk or after use of bathroom facilities is required. Boot 

washing is very critical when moving from the raw milk 

receiving into the production facility. Obviously, perishable 

raw products must be quickly refrigerated to control growth of 

any organisms that may be present. This will not destroy 
organisms that are present, however. 

Action is being taken to prevent future outbreaks of 

E. co// 0157:H7. Improving government interaction with the 

public and labor groups is a high priority to FSIS (ii). A two- 

track approach is being developed to reduce risk from E. coli 

0157:H7 and other pathogens. Aggressive research is being 

funded to determine causes, actual incidence in different 

bovine and animal species, means of cross-contamination and 

foodhandling errors, and improved methodologies for detec¬ 

tion (10). FSIS is dedicated to supporting a strong inspection 

system and research to assure the safest food supply 

possible. 

CONCLUSIONS 

A respect for E. coli 0157:H7 is important. The associa¬ 

tion of this organism with dairy cattle and raw milk indicate 

there is an opportunity for contamination of processed dairy 

products if inadequate precautions are taken. The organism is 

destroyed by pasteurization but can survive low pH condi¬ 

tions. Post-pasteurization contamination is always a vehicle 

for transmission of the organism into the food supply. The 

dairy industry can protect its image by maintaining and 

constantly improving food safety goals in the plant. 
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82nd lAMFES Annual Meeting Call 
for Papers 

This is an invitation to all lAMFES members to submit a 

paper for presentation at the 82nd Annual Meeting, July 30- 

August 2, 1995, in Pittsburgh, PA. Abstract forms were 

published in the September and October issues of Dairy, Food 

and Environmental Sanitation and the Journal of Food Pro¬ 

tection. 

To receive more information on submitting a paper for 

presentation, contact lAMFES at (800) 369-6337 or (515) 

276-3344. 

Attention lAMFES Members 

Announcing the Availability of 
Advertising Space in the 1995-1996 

Annual Membership Directory 

From now until January 10, 1995, lAMFES will be 

accepting advertising orders for its 1994-95 Annual Mem¬ 

bership Directory. 

Once again, the Directory will feature Commercial List¬ 

ing of industry suppliers, in addition to listings of lAMFES 

Members, Associations and Government Agencies. 

To reserve your company’s advertisement or Commer¬ 

cial Listing in this important resource, call your Advertising 

Representative at: (800) 369-6337 or (515) 276-3344. 

CAMFES Officers as of 
April 13,1994 

President, Bernard Kane.Greenville, NC 

Vice Pres., Kay Sigmon.Mooresville, NC 

Secretary, Keith Glover.Raleigh, NC 

Treasurer, Felix Barron.Clemson, SC 

Mall all correspondence to: 

Dr. Bernard Kane 

Dept, of Environmental Health 

East Carolina Univ. 

Greenville, NC 27858 

Delegate, Beth Johnson.Columbia, SC 

CADMS Sanitarian of the Year 
Presented September 17,1994 

at the Annual Meeting of CADMS, 
Stockton, California 

Each year the California Association of Dairy and 

Milk Sanitarians selects a member from the California 

industry, academic or the regulatory community who 

through their career has provided leadership to the dairy 
foods industry and to CADMS. 

This year's recipient has served the dairy industry and 
the regulatory community in many capacities. First, as one 

who worked in the processing industry as a quality control 
super'/isor for Safeway and later at California Coopera¬ 
tive Creamery. 

After 13 plusyeorsin the industry, our awardee joined 
the California Department of Food and Agriculture as a 

Dairy Foods Specialist serving the industry in northern 

California. Later, the awardee was appointed to a position 
in Sacramento of coordinating the various regulatory pro¬ 
grams of the Milk and Dairy Foods Control Branch of the 
California Department of Food and Agriculture. 

A 1961 graduate of UC Davis with highest honors, 
our awardee has taken extensive additional training in 

regulatory work to better serve the needs of the dairy 
industry. 

Because of our awardee's extensive knowledge and 
communication skills, he is called upon by state and na¬ 
tional regulatory and industry associations to give talks 
and testimony on "how we do it in California." 

In the last several years he has been at the front of the 
national leadership efforts on the implementation of Ap¬ 
pendix N of the Pasteurized Milk Ordinance. He has been 
faithful in this work and saw that the original intent of the 

IMS Conference was followed, although we all recognize 
that it was not a simple task. 

Our awardee has been exceptional in his support of 
educational activities and in particular of the CADMS 
educational conferences, encouraging and supporting 
attendance by as many industry and regulatory people as 
possible. He has even been known to give a talk or two at 

these meetings, with very little arm twisting. His dairy 
industry colleagues always compliment his talks, and are 

amazed at his command of the information. A tribute to his 
efforts to be on top of the issues. 

He is an exceptionally fine professional whose efforts 
have allowed the dairy industry to continue to provide the 
consumer with the safest of milk and dairy foods. We are 

pleased that Leon, or Lee H. Jensen is working in Califor¬ 
nia for us and the public. And, I should remark, he has a 
number ofyearsyetto continue these contributions-which 
is great news for all. No retirement to Sonoma, yet. 

Join me in congratulating Lee on this most deserved 
recognition. 
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Regulatory Inspection HACCP vs. Food 
Operation Self-Control HACCP — Part 2’ 

O. Peter Snyder, Jr., Ph.D.; 
Hospitality Institute of Technology and Management, 

830 Transfer Road, Suite 35, 
St. Paul, MN 55114 

Principle No. 6 

Principle No. 6, ESTABLISH EFFECTIVE 
RECORDKEEPING PROCEDURES THAT DOCU¬ 
MENT THE HACCP SYSTEM, is misleading. The funda¬ 

mental document for the operation of any business is the 

policies, procedures, and standards manual. All management 

schools teach their students to write operating manuals to 

control the company’s processes. The documentation proce¬ 

dure that has been identified by the NACMCF is cumbersome, 

too lengthy, and virtually impossible for any line worker to 

understand. Actually, the recipe is the real control document 

for the line employee. Because regulators, as a rule, do not 

know how to cook or operate a process, they have created a 

form for their use that is useless to the processor. Regulators 

must be able to read the processor’s five control documents. 

In addition, if regulators must be able to validate and certify 

processes as safe, it is questionable that there are currently any 

regulators who are qualified to validate recipes, as for ex¬ 

ample in The Escoffier Cook Book (2). 

Principle No. 7 

Principle No. 7 says to ESTABLISH PROCEDURES 
FOR VERIFICATION THAT THE HACCP SYSTEM 
IS WORKING CORRECTLY. Actually, this should say 

that the manager/owner should carry out this verification. 

Then, the regulator’s job is not so much to verify what the 

employee is doing, but rather to verify that management is 

providing leadership and oversight so that the employees will 

continue to perform with zero defects the certified safe proce¬ 

dures they have been taught before being allowed on the line 

to do the process. 

WHAT REGULATIONS MUST PROVIDE 

Gaps in current government regulations are the basic 

cause of much of today’s foodbome disease and injury. In the 

case of three forms of food processes, 1) milk, 2) high-acid 

food, and 3) sterilization, the hazards are identified and the 

regulations are sufficiently rigorous with process standards 

and limits that when followed, virtually zero liability costs are 

assured. 

The same is true of the vast majority of the processes 

specified in USDA regulations. There is simply no indication 

of a problem when manufacturers follow, for instance, the 

sausage making or meat cooking rules. While there is some 

indication that some of these processes over-process the food 

(e.g., cooking chicken to 160°F with no time standard), they 

do assure the food’s safety. 

The need for HACCP then, is mostly for the growing and 

slaughtering steps and the final retail food preparation steps. 

In the case of retail food safety process standards, the FDA 

retail food codes have been grossly inaccurate in terms of 

hazard controls. Hazards are not accurately identified. 

FOOD OPERATIONS HACCP SELF-CONTROL 

Since training the government field auditors — espe¬ 

cially those in retail food where there is no FDA control—will 

take years and permit thousands of additional consumer 

deaths, a better answer is needed. The starting point for any 

control system will be to empower the food science depart¬ 

ments of state universities to become the educators and food 

processing authorities in order to help the food operations in 

their states to immediately implement/improve processes so 

that they are capable of zero liability costs. 

The U.S. is a nation of states with individual rights. 

Therefore, the states should be given the responsibility of 

teaching their food operations how to control the hazards. 

Moreover, hazards will vary by locality. In Florida and along 

the U.S. coastlines, for instance, there are many seafood 

hazards. In the Midwest, hazards are predominantly meat and 

poultry based. Therefore, each region/state can emphasize the 

hazards that are most critical to its environment. 

An excellent network already exists with the USDA 

Agricultural Extension Service, many of whose agents are 

highly trained in food science and nutrition. They are already 

on the government payroll and in the field, and are able to 

communicate HACCP to the food industry. 

♦Continued from the October 1994 Dairy, Food and Environmental Sanitation, pages 592-595. 
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THE INDUSTRY SELF-CONTROL SYSTEM FOR 
FOOD SAFETY 

The first component of the unit operations system for 

hazard control is the understanding that it is a part of the 

company’s continuously evolving Total Quality Manage¬ 

ment (TQM) program. Processes change every day, as do 

supplies, personnel, environment, etc. HACCP must be im¬ 

plemented as part of the continuous quality improvement 

program in an organization. It is not a fixed set of rules that 

never gets changed in a unit. Each time someone changes a 

component, the process for producing a given product and the 

hazard controls must be reviewed. The basic cycle for con¬ 

tinuous quality improvement is shown in Figure 2. The four 

steps in continuous quality improvement management cycle 

are a result of combining the old management principles of 

PLAN, ORGANIZE, DIRECT, CONTROL, with the Deming 

cycle of CHECK, ACT, PLAN, DO. 

In principle, a company’s quality improvement depart¬ 

ment is searching both in the factory, and from customers, for 

opportunities to improve the product. This is the CHECK step. 

Next, this information is used in the ACT step by the quality 

improvement department to review the written process docu¬ 

mentation and to do the necessary research and development 

to create/improve process steps. In the PLAN step, this infor¬ 

mation is implemented in the organization by providing 

improved equipment and facilities, and by continuous train¬ 

ing to improve performance of employees on the line. In the 

DO step, the process is performed again, product is produced 

with greater standardization than previously, but still without 

Figure 2. The basic cycle for continuous quality improvement. 

perfection, and improvement opportunities are identified for 

the next cycle. 

Figure 3 shows the steps in a food operations self-control 

HACCP program. 

Step 1: The HACCP-TQM project team is assembled. 

The team should gather a library of hazard and control 

knowledge, and find experts and consultants who can help 

identify hazards. 

Step 2: The team describes the products, distribution, and 

intended consumer use by process category. Process catego¬ 

ries include stew-like foods, roasted foods, canned foods, 

bakery items, etc. 

Step 3: The team describes the system input-process- 

output and its processes. Figure 4 provides both a graphical 

and flow chart view of the input-process-output system. 

Step 4: The team constructs flow process diagrams. They 

can take any form such as graphic, box, logic, or narrative. 

Actually, a computer program is a narrative flow process. 

When food that will be served raw needs to be “HACCP-ed”, 

the team goes back to the supplier and makes sure that the 

supplier has a HACCP program whereby the supplier can 

certify that the pathogenic substances in the oysters, raw beef, 

etc. will be controlled to a safe level. 

Step 5: If there are quality assurance policies, proce¬ 

dures, and standards for the process, the team assembles them. 

If there are no written procedures for this process, they must 

be written. It is not possible to instruct employees to do the 

process or to verify or validate a process if procedures are not 

written down. 

The Total Quality Management Cycle 

INPUT- 

1. Check for 
Opportunities 

Internal 

Strengths 

Weaknesses 

External 

Opportunities 

Threats 

Employee and manager 

evaluations of performance 

External audits and statistical 

performance data 

Data from charting and recording 

Employee QMT analysis and 

action 

Executive Quality Management 

Team (QMT) analysis of 

performance vs. goals and 

standards 

PROCESS 

2. Act to Improve 

Owner quality commitment and 

market specification 

System performance standards 

and custoiiKr satisfaction 

standards 

Specification for 

material/supplies, equipment, 

facilities, environment, people, 

procedures 

Evaluation and improvenKnt 

(}oals for the company vision 

and purpose 

Select opportunities 

Do R&D 

Test Changes 

Revise Policies, Procedures and 

Standards and organization 

Goals and objectives for change 

3. Plan and Organize 
for Z D Implementation 

Action organization- 

communication chart; 

responsibility, accountability, 

authority 

Staffing: Job specifications and 

descriptions; hiring procedures 

Acquiring materials, equipment, 

and facilities 

Counseling: personal 

development contracts 

Training 

Schedule 

Individual development 

Team development 

Pre-operation employee and 

system readiness certification 

OUTPUT- 

4. Do-Operate 

Produce and sell products and 

services 

Management leading, motivating, 

and directing for employee 

behavior control 

Delegation to and empowerment 

of all levels of trained and 

certified personnel 

Coaching and communication 

On-the-spot correction to make 

products and services conform 

Every employee a self-manager 
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Figure 3. Steps in a food operations self-control HACCP program. 

HITM LOGIC SEQUENCE FOR THE APPLICATION OF HACCP-TQM 

I 1. Assemble tbc HACCP-TQM project team. Gather the haz^ analysis and control library and knowledge base._ 

I 2. Describe the products, distribution, and intended consumer use by process category. 

3. Describe the system (input-processes-output) and its processes; product processes, environment, &cilities, equipment, 
source of supplies, personnel, customers. 

I 4. Construct process flow diagrams (graphic, box, logic, nan^e) from growing to consumption. Verifr. 

• 1994 by O. Patar Snydar. Jr.. Ph.D. 
Hoaphality Inatituta of Tachnofogy and Managamant 
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Figure 4. A graphical and flow chart view of the input-process-output system. 

THE UNIT AS A FOOD PROCESS SYSTEM 

1. MANAGEMENT 

HAZARDS: Microorganisms [bacteria (vegetative cells and spores), viruses, parasites]; chemicals; hard foreign 

objects. 

CONTROLS: Management involvement; hazard analysis and control; written procedures; employee training 

and empowerment, process measurement, control, and improvement; discipline and consequences. 

THE HACCP-BASED TQM PROCESS 
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Step 6: In an industry self-control HACCP program. 

Principles 1,2, and 3 are combined because they must be done 

at the same time. Each step is analyzed for biological, chemi¬ 

cal, and physical hazards. Acceptable and unacceptable haz¬ 

ard limits for illness and injury thresholds are identified. A 

risk analysis is performed. The critical process variable tar¬ 

gets and safety control limits to keep the process in control are 

specified. Policies, procedures, and standards are improved 

if necessary. A defect prevention program is established, and 

Statistical Process Control (SPC) charts are put into place so 

that the process can be monitored. Using the SPC methods, the 

process can be continually improved, and this improvement 

is measured in terms of process capability index. 

Step 7; Structured process measuring and control proce¬ 

dures are defined for each process variable using SPC to keep 

each step in control and gather information for process im¬ 

provement. 

Step 8: It is possible for the team to identify corrective 

action to be taken with the process and product if critical 

variables are exceeded. 

Step 9: All materials are assembled. The HACCP plan is 

written, revised, and checked with management for manage¬ 

ment approval and endorsement in terms of financial support. 

Step 10: Management oversight and verification are 

established to assure that the process is being performed 

according to the policies, procedures, and standards. 

Step 11: Each employee is informed of his/her supervisor 

and then coached to help that employee develop zero-defect 

performance capability. 

Step 12: Finally, the system operates, the process is con¬ 

tinually monitored and measured by employees, who look for 

opportunities to improve the system and feed the information 

back through employee quality management teams and by the 

work of the quality improvement department in the food 

operation. 

SUMMARY 

This presentation has provided an overview of the prob¬ 

lems with a regulatory inspection approach to hazard control. 

If the food provided to the U.S. consumer is to be safe, 

regulatory agencies must immediately change to an industry 

self-control approach. In this approach, before the owner is 

given a license to operate, he/she is tested for correct hazard 

and control knowledge. The owner must then certify that he/ 

she knows that he/she is totally accountable and responsible 

for controlling the hazards in the food that is sold. Hazard 

control will function only when the buyer/customer demands 

that suppliers identify the level of hazards in the food and then 

is willing to only select suppliers who can accurately tell him/ 

her the level of these pathogenic substances in the food. When 

owners lead and then train and empower employees to per¬ 

form with zero defects, and state educational systems provide 

correct knowledge, the U.S. will not need government regu¬ 

lators, only government R & D. The U.S. will begin to have 

world-class quality food that is continually improving in 

terms of long-term health and pleasure for U.S. consumers 

and visitors from around the world. 
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Federal Register 
Department of Health and Human Services 

Food and Drug Administration 

21 CFRPart 178 

[Docket No. 90F-0036] 

Indirect Food Additives: Adjuvants, Production Aids, and 
Sanitizers 

Agency: Food and Drug Administration, HHS. 

Action: Final rule. 

Summary: The Food and Drug Administration (FDA) is amend¬ 
ing the food additive regulations to provide for the safe use of 

boric acid as a stabilizer in ethylene-vinyl acetate-vinyl alcohol 
copolymers intended for use in contact with food. This action is 

in response to a petition filed by Nippon Synthetic Chemical 

Industry Co., Ltd. 

Dates: Effective September 6,1994; written objections by Octo¬ 

ber 6, 1994. 

Addresses: Submit written objections to the Dockets Manage¬ 
ment Branch (HFA-305), Food and Drug Administration, 

rm. 1-23, 12420 Parklawn Dr., Rockville, MD 20857. 

For Further Information Contact: Hortense S. Macon, Center 
for Food Safety and Applied Nutrition (HFS-216), Food and 

Drug Administration, 200 C St. S.W., Washington, DC 20204, 

(202) 254-9500. 

Supplementary Information: In a notice published in the Fed¬ 
eral Register of February 28,1990 (55 FR 7032), FDA announced 

that a petition (FAP OB4188) had been filed by Nippon 

Chemical Industry Co. Ltd., 9-6, Nozaki-Cho, Kita-Ku, Osaka, 
Japan. The petition proposed to amend the food additive regula¬ 
tions in ^\1%.20\0 Antioxidants and/or stabilizers for polymers 
(21 CFR 178.2010) to provide for the safe use of boric acid as a 

stabilizer in ethylene-vinyl acetate-vinyl alcohol copolymers 

intended for use in contact with food. 

FDA has evaluated data in the petition and other relevant 

material. The agency concludes that the proposed additive use is 

safe, and that 21 CFR 178.2010 should be amended as set forth 
below. 

In accordance with §171.1(h) [21 CFR 171.1(h)], the peti¬ 
tion and the documents that FDA considered and relied upon in 

reaching its decision to approve the petition are available for 

inspection at the Center for Food Safety and Applied Nutrition 

by appointment with the information contact person listed above. 
As provided in 21 CFR 171.1(h), the agency will delete from 
the documents any materials that are not available for public 

disclosure before making the documents available for inspection. 

The agency has carefully considered the potential 
enviromnental effects of this action. FDA has concluded that the 

action will not have a significant impact on the human environ¬ 
ment, and that an enviromnental impact statement is not required. 
The agency’s finding of no significant impact and the evidence 

supporting that finding, contained in an environmental assess¬ 

ment, may be seen in the Dockets Management Branch (address 
to the left) between 9 a.m. and 4 p.m., Monday through Friday. 

Any person who will be adversely affected by this regulation 
may at any time on or before October 6, 1994, file with the 

Dockets Management Branch (address to the left) written objec¬ 
tions thereto. Each objection shall be separately numbered, and 
each numbered objection shall specify with particularity the 
provisions of the regulation to which objection is made and the 
grounds for the objection. Each numbered objection on which a 

hearing is requested shall specifically so state. Failure to request 
a hearing for any particular objection shall constitute a waiver of 
the right to a hearing on that objection. Each numbered objection 
on which a hearing is requested shall include a detailed descrip¬ 

tion and analysis of the specific factual information intended to 
be presented in support of the objection in the event that a hearing 

is held. Failure to include such a description and analysis for any 
particular objection shall constitute a waiver of the right to a 
hearing on the objection. Three copies of all documents shall be 

submitted and shall be identified with the docket number found 
in brackets in the heading of this document. Any objections 

received in response to the regulation may be seen in the Dock¬ 
ets Management Branch between 9 a.m. and 4 p.m., Monday 
through Friday. 

List of Subjects in 21 CFR Part 178 

Food additives. Food packaging. 

Therefore, under the Federal Food, Drug, and Cosmetic Act 

and under authority delegated to the Commissioner of Food and 

Drugs and redelegated to the Director, Center for Food Safety and 

Applied Nutrition, 21 CFR part 178 is amended as follows: 

Part 178 — Indirect Food Additives: Adjuvants, Production 

Aids, and Sanitizers 

1. The authority citation for 21 CFR part 178 continues to read 
as follows: 

Authority: Secs. 201,402,409,721 of the Federal Food, Drug, 

and Cosmetic Act (21 U.S.C. 321, 342, 348, 379e). 

2. Section 178.2010 is amended in the table in paragraph (b) by 

alphabetically adding a new entry under the headings “Sub¬ 
stances” and “Limitations” to read as follows: 

§178.2010 Antioxidants and/or stabilizers for polymers. 

* it * * * 

(b) * * * 

Substances Limitations 

Boric acid (CAS Reg. No. 10043-35).For use only at levels not to exceed 0.16 percent by weight of ethylene-vinyl 
acetate-vinyl alcohol copolymers complying with §177.1360(a)(3) and 

(d) of this chapter. 

Dated: August 24, 1994. 

Fred R. Shank, Director, Center for Food Safety and Applied Nutrition. 
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81st lAMFES Annual Meeting Highlights 

The 81st Annual Meeting of the International Associa¬ 

tion of Milk, Food and Environmental Sanitarians 

was held July 31 - August 2, 1994, in San Antonio, Texas. 

“Seize the Moment for Food Safety.. .The Future is Now” was 

the theme for this year’s meeting. 

Co-Hosting the Meeting was the Texas Association of 

Milk, Food and Environmental Sanitarians (TAMFES). The 

local arrangements committee under the direction of Chair¬ 
person, Ron Richter, provided several hours of volunteer 

time to plan and conduct an efficient, educational and enjoy¬ 

able Annual Meeting. Mr. Richter and his committee are to be 

commended for their efforts. The Local Arrangement Com¬ 

mittee included: Kent Roach, Janie Parks, Fred Reimers, A1 

Wagner, Nick Fohn, Ted Hickerson and Don Ritch. 

Another ambitious year was accomplished for lAMFES 

with the 1994 Annual Meeting’s program including over 180 

Food Safety Professionals who gave 206 presentations. 

These, combined with two pre-meeting workshops, 20 pro¬ 

fessional development groups and committee meetings, and 

over 60 technical supplier displays, provided the over 900 

meeting attendees with a wealth of information. 

lAMFES was pleased to have the International Life 

Sciences Institute (ILSI) participate again in this year’s 

Meeting. The Institute sponsored three symposia on Quanti¬ 

tative Risk Assessment in Food Microbiology, Application 

for Predictive Microbiology and Natural Antimicrobials and 

Inhibitors for Food Applications. The symposia included 

internationally renowned food safety experts. Other sympo¬ 

sium sponsors included the Ontario Food Protection Associa¬ 

tion and the Grocery Manufacturers of America. 

Pre-Meeting Workshops 
IAMFES sponsored two day-and-a-half pre-meeting 

workshop'. The workshops were excellent complements 

to the outstanding scientific presentations on food safety. 

The HTST Pasteurization was a shortened version of the 

High-Temperature Short-Time Pasteurization workshop that 

was conducted in Texas a few years ago. Participants were 

given an overview of the concepts of pasteurization design 

and function as related to time, temperature and pressure. The 

workshop was conducted by A1 Votion, Registered Sanitar¬ 

ian, who provides consulting services, equipment, sales and 

supplies for the Dairy Industry. 

The Road to ISO 9000 tied together those things compa¬ 

nies have been doing to establish top quality products in the 

marketplace with the things needed to compete in the coming 

global standards of quality. The workshop was conducted by 

Subhash C. Puri, who until recently was with Agriculture 

Canada. Of late, he has been consulting with U.S. and Cana¬ 

dian firms seeking ISO 9000 certification. 

Annual Meeting Social Events 
A fine array of spouse tours highlighted the ambiance of 

the beautiful San Antonio area. 

Monday Evening Gala — Over 350 people enjoyed “A 

Little Bit Texan” evening at the Rio Cibolo Ranch. The 

evening included a Texas style barbecue, line dancing, horse 

shoes, volleyball, basketball and wagon rides. 

Beginning Friday, July 29, six committees and 12 de¬ 

velopment groups met. Annual reports from these 

groups begin on page 679. 

Opening Session/Ivan Parkin Lecture 

ccording to our new President, C. Dee Clingman, the 

last minute cancellation by our Ivan Parkin Lecturer set 

the stage for the first of many “different ways of doing things 

at the IAMFES Annual Meeting.” As originally planned, the 

lecture would have dealt with the impact of the insurance 

industry on food safety and vice versa. 

Instead, Mr. Clingman presented a series of video clips 

dealing with food safety. These clips included local news cast 

“in depth reports” as well as network productions. The sub¬ 

jects of these reports ranged from restaurant inspections to 

grocery stores and meat packers. The program ended with an 

excerpt from “Saturday Night Live” featuring a spoof aboard 

the USS Marriott. 

The crowd of over 350 were deeply appreciative of Mr. 

Clingman’s foresight and creativity in allowing us to see 

ourselves as others portray us and to chuckle at ourselves. 

Scientific Program 

he three-day educational program consisted of five tech¬ 

nical sessions of submitted presentations, 16 symposia of 

invited presentations, a general session and a scientific poster 

Teciinicai Sessions 

The five technical sessions consisted of more than 30 

submitted presentations. These sessions covered: 

Dairy, convened by J. Avery. 

Risk Assessment, convened by B. Johnson. 

Annual Meeting Program: A Review 
Meeting of Comminees and Professional 

Development Groups 

session. 
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Analytical Methods, convened by K. Glass. 
Antimicrobials, convened by N. Stem. 

General Food Microbiology, convened by J. Cerveny. 

Symposia 
The bulk of the presentations at the 1994 Annual Meeting 

were scientific symposia. Over 100 symposia presenta¬ 

tions were given during the three day event. Speakers from 

Australia, Brazil, Canada, Mexico, the Netherlands, Switzer¬ 

land, the United Kingdom and United States presented the 

latest research in food microbiology, European food process¬ 

ing equipment standards, dairy, risk management and many 

other food safety topics. These symposia brought together 

many of the most internationally recognized authorities on 

food safety. 

Inlemalional Life Sciences institute 
Spensered Sympesia 

Quantitative Risk Assessment in Food Microbiology, 

convened by E. Todd and P. Slade. 

Applications for Predictive Microbiology, convened by 

P. Slade and J. Scott. 

Natural Antimicrobials and Inhibitors for Food Applica¬ 

tions, convened by P. Hall. 

Ontario Food Protection Association Sponsored 
Symposium 

Meat Quality and Safety: Effects of Production and Pro¬ 

cessing on the Microbial Quality of Meat, convened by 

R. Tiffin and A. Lammerding. 

Grocery Manufacturers of America 
Sponsored Symposia 

Risk Management-Risk Assessment: The Risk Analysis 

Approach, convened by M. Cirigliano and S. Ziller. 

Risk Management - Control Practices and Their Impact, 

convened by M. Cirigliano and G. Moore. 

More Symposia 

The remaining symposia covered a variety of food safety 

issues of importance to lAMFES members. These in¬ 

cluded: 

Stainless Steels for Dairy and Food Equipment, convened 

by R. Avery and T. Gilmore. 

Microbiological vs. Epidemiology: Complimentary or 

Incompatible, convened by E. Todd. 

Reproduction of Foodborne Pathogens on Poultry, 
convened by S. Bailey and M. Robach. 

Pesticides in the Food Industry, convened by K. Furgiuele 

and R. Gravani. 

Meat Quality and Safety: Concerns and Solutions Through¬ 

out Distribution Systems, convened by L. Shelef and 

D. Bernard. 

Safety and Quality-Related Research - Dairy Foods and 

Research Centers, convened by R. Bishop. 

The Quality and Safety of Aquacultured Fishery Prod¬ 

ucts, convened by Y. Huang. 

Dairy Symposium 11 - Sanitation and New Approaches to 

Better Dairy Products, convened by D. Henning. 

European Food Processing Equipment Hygiene Stan¬ 

dards, convened by H. Lelieveld. 

Current Food and Health Related Safety Issues, convened 

by J. Marcello. 

Poster Session 

he technical poster session provided over 60 presenters 

with the opportunity to display their research findings. 

The sessions included time for authors to attend questions. 

Winning poster presentations are listed on page 691. 

Video Theater 

elections from the lAMFES Audio-Visual Lending 

Library were presented over the course of the meeting 

in a Video Theater. Over twenty-five tapes were presented. 

The tapes and many other titles are available to members 

through the Lending Library. 

General Session 

The General Session, The New FDA Model Food 

Code: How Will We Implement It?, was held Tuesday 

afternoon, August 2. This session was held alone to encour¬ 

age all meeting participants to attend. The session was con¬ 

vened by J. Guzewich and included an overview of the new 

FDA Code and perspectives from Restaurant Industry, Food 

Stores, Vending Machine Industry, Agricultural Agencies 

and Health Agencies. 

Annual Business Meeting 
Following the General Session, lAMFES held its Annual 

Business Meeting. The meeting covered reports from the 

Executive Manager, Affiliate Council and Journal Manage¬ 

ment Committee, old and new business and presentation of 

resolutions. More details of the Annual Business Meeting are 

available on page 676. 

DAIRY, FOOD AND ENVIRONMENTAL SANITATION/SONEMBER 1994 669 



I t 

President Harold 

Bengsch enjoys the 

evening at Rio 

Cibolo Ranch. 

Registration gifts awaiting distribution. Bags 

were provided by 3M and chips & salsa 

were courtesy of H-E-B Grocery ond Pace. 

Local Arrangements 

Chair Ron Ritcher 

(right) and Fred 

Reimers (left) of 

H-E-B Grocery, enjoy 

appetizers at the 

President's Recep¬ 

tion. 

An activity room provided entertainment and 

supervision for members' children. 

Kent Roach, TAM FES 

President, made sure 

supplies were 

stocked for the 

registration gifts. Over 60 Developing 

Scientists presented 

posters at the 81 st 

Annual Meeting. 

Ruth Fuqua (left) and 

Earl Wright (right) 

pose for a photo at 

the Awards Banquet 

Reception. 
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► 
The historical Alamo 

provided a stunning 

backdrop for the the 

1994 Annual 

Meeting. 

Our Mission: 
V b Provide Food Safety Prc 

oridwide With a Fbriim to 
matioa 

i 
Harold Bengsch, 

President, began the 

Ceremony for the 

Awards Banquet. 

Vice President, 

Michael Brodsky, 

gave the 

innvocotion. 
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A Message from the Past President 

Harold Bengsch 

lAMFES Past President 

Dear lAMFES Members: 

The following document is a long range strategic plan which when adopted will map out the future for lAMFES. This Plan 

is vital for lAMFES now, through the year 2000 and beyond. Over two years of work has gone into the development of this 

document which included a membership survey, planning sessions and numerous committee meetings. The Plan was compiled 

only after information from many facets of the organization was reviewed. The extensive research and evaluation helped the Task 

Force to realize that lAMFES’ membership segment of food safety professionals has expanded and changed extensively over the 

last few years. 

As you read the plan you will note that the Mission Statement recognizes these changes and strives to include them while 

maintaining the same ideals and values lAMFES has always held. Consequently, we will need to continually examine our identity 

to ensure lAMFES is providing the services its members require as food safety professionals. 

Since lAMFES has become so diverse, the Task Force needed to ask such questions as how can lAMFES strive to further 

meet the needs of its diverse membership; how best can lAMFES meet the needs of our international members (the segment 

showing the most growth potential); how can lAMFES maintain the highest quality programs and services; and how can 

lAMFES ensure prompt dissemination of current information? Also, just as important, how can lAMFES increase the involvement 

of its members. 

Underlying each aspect of this Plan is communications. Communications is the major force that will propel all of us into the 

21st century. lAMFES needs to place more emphasis on communications. It needs to not only maintain its current level, but to 

improve and create new methods to communicate. lAMFES will also need to review what it communicates and look for means 

to expand the information to meet and exceed our mission. 

It is imperative that lAMFES face the future with great foresight and planning. Our efforts must focus on maintaining the 

ideals upon which lAMFES began, yet have the ability to adapt to our ever changing and demanding world. We as food safety 

professionals can lead the way to a safer and more productive food supply worldwide by maintaining our support of such impor¬ 

tant organizations as lAMFES. 

I am grateful to everyone for their hard work and look forward to hearing some input from our other members. 

Harold Bengsch 

Past President 
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The lAMFES Mission 

lAMFES is an international organization that represents a broad range of food protection professionals from different fields 

including: Academic, Industry and Government. In August of 1993 the Strategic Planning Task Force met to continue the planning 

process that had begun a year earlier. A clear mission statement for lAMFES was the first output from the Task Force. 

The Mission of lAMFES is to provide 
food safety professionals worldwide 

with a forum to exchange information 
on protecting the food supply. 

Within this mission are many possible objectives - places where lAMFES could use its scarce resources. These range from 

things which are very short term and easy to implement, to more difficult objectives which will take major resources and effort. 

Unfortunately, it is impossible to do everything at once. To ensure the plan deals with the most important items first, the group 

set four strategic goals: Membership, Education Program, Product and Service and Financial. 

Strategic Goals 

strategic Boat *1 - MEMBERSHIP 

Our traditional membership strategy has focused almost exclusively on recruiting affiliate organization members who are not 

lAMFES members. We have also had a volunteer committee responsible for recruitment which is a difficult task. 

In the future, we will expand our membership focus beyond our affiliate members and seek individuals from other areas both 

inside and outside North America. We also need to have staff with marketing skills to develop membership recruitment and 

retention programs. 

Strategic Goal #2 - EDUCATION PROGRAM 

lAMFES’ primary education program strategy has been to provide materials (journals, other publications and a lending 

library). The only other format has been the Annual Meeting, where the Program Advisory Committee works with the Executive 

Board to select the programs. 

In the future, the education program development will be based on more verifiable market research of members needs, 

delivery formats and location options. Current ideas include creating a speaker’s bureau which can deliver programs throughout 

the affiliates as well as other organizations. Professional Development Groups will have a charge to develop educational programs 

for the membership regionally as well as internationally, possibly in cooperation with FAO or other international assistance 

groups. 

Strategic Goal #3 - PRODUCT AND SERVICE 

Currently lAMFES bases most product and service offering decisions on management’s judgement. To maintain and im¬ 

prove these offerings there will need to be a fundamental change in this strategy. 

In the future, product and service offering decisions need to shift and be based as much as possible on research. A formal 

editorial policy for each journal is needed as well as research on what readers want, receive from the journals and what types of 

articles should be solicited. Other products and services will receive the same kind of market based review. The outcome of this 

review will be a marketing plan for each product or service. 

Strategic Goal #4 - FINANCIAL PLAN 

Presently, lAMFES operates on an annual budget cycle which reflects its annual financial plan. This will be expanded into 

a more formal multi-year financial plan with objectives for reserves, income stream contributions by new products and the like. 
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First Step for Implementation 

After identifying the strategies and the order of priority, the Task Force determined a need to establish a committee for each 

goal. The function of the committees will be to provide member input and guidance for the projects. 

The committees are as follows: 

Membership Retention & Recruitment 

Ruth Fuqua (Chair) 

Bob Sanders 

Anna Lammerding 

Larry Claypool 

Bob Marshall 

Carol Mouchka (staff support) 

Financial Plan 

Dee Clingman (Chair) 

Warren Clark 

John Kvenberg 

David Tharp (staff support) 

Educational Programming 

Bob Gravani (Chair) 

Charles Price 

Ann Draughon 

Bruce Langlois 

Ronald Schmidt 

Carol Mouchka ( staff support) 

Product/Services 

John Cerveny (Chair) 

Michael Brodsky 

Harold Bengsch 

Cameron Hackney 

Michael Doyle 

Steven Halstead (staff support) 

Current Status 

Additional planning has included an action plan being developed by lAMFES staff and the marketing consulting firm used 

for the earlier planning. This planning session took the goals identified by the task force and developed action steps to be adopted 

and implemented. The action plan broke the steps down into time, staff and committee involvement required, and cost estimates. 

The action plan was then submitted to the above named committees. 

Each committee was asked to react to the action plan in general and to prioritize the action steps within their charge. As many 

of the strategic goals involved a marketing function, a marketing professional was added to the lAMFES staff. With these 

marketing skills in place, detailed marketing plans can be developed for the identified goals and action plans. The marketing plan 

will be developed by staff with committee support and presented to the Board of Directors for final approval. At present, a 

marketing plan is being developed for membership recruitment and retention and will be presented to the Board at the November 

meeting. 
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Highlights of the Executive Board Meeting 
The lAMFES Executive Board met three times over the course of the Annual Meeting. It met all day on July 30; 

for two hours in a public meeting on August 2; and for nearly five hours on August 4. 

The following represents an unofficial summary of those 

meetings. 

1. Received a report from Ruth Fuqua, chairperson of the 

Awards Task Force, suggesting modifications to the 

awards selection criteria. The biggest change was to go 

to a seven-point rating scale in the judging criteria. 

2. Charles Price will be the Awards Task Force chairperson 

for 1995. 

3. Bruce Langlois was named chairperson of the 1995 

Program Advisory Committee, with John Cerveny to act 

as vice-chairperson. Named to three-year terms on the 

PAC were Charles Higgins, Kathy Glass and Sonya 

Gambrel-L^narz. Wally Jackson was named to a two- 

year term on the PAC. 

4. Frank Busta was named chairperson of the Nominating 

Committee. 

5. Voted to provide C. Dee Clingman $1,000 towards his 

expenses in attending the Third World Conference on 

Environmental Health in Malaysia. 

6. Were informed that Mr. Clingman has established a fund 

to provide complementary lAMFES memberships to 

strategic individuals. 

7. Learned that H-E-B Grocers of San Antonio was to be the 

first recipients of the Black Pearl Award. 

8. Directed Ann Draughon and Michael Brodsky to develop 

guidelines to be used in determining the suitability of 

proposed Annual Meeting symposia offered by non- 

lAMFES groups. 

9. Directed Harold Bengsch to put together a Strategic Plan 

for dues increases. 

10. Learned that Joe Disch had been elected Secretary of the 

Affiliate Council. 

11. Approved the proposed changes in the lAMFES Consti¬ 

tution and Bylaws. 

12. Approved a balanced budget of $958,520 for the fiscal 

year September 1, 1994 to August 31, 1995 including a 

$10 increase in membership dues. 

13. Received a report from David Tharp that some $50,000 in 

Foundation Funds had been invested in U.S. Government 

Treasury Notes at interest rates substantially higher than 

those available with certificates of deposits. 

14. Rejected a proposal from Steve Halstead to change the 

fiscal year. 

15. Discussed a suggested change in the way the affiliate 

hosting the Annual Meeting is reimbursed. Directed 

Susan Sumner and Michael Brodsky to survey past host 

affiliates for planning ideas. 

16. Agreed to seek outside consultants to review the 

lAMFES publications process and to pay the fees associ¬ 

ated with this review. 

17. Directed that a proposal to change the Executive 

Manager’s title to that of Executive Director be for¬ 

warded to the Constitution and Bylaws Committee. 

18. Accepted a policy dealing with Conflict of Interest. 

19. Directed that the chairperson of the Local Arrangements 

Committee for the 1996 Annual Meeting be a member of 

the lAMFES staff during the 1995 Annual Meeting. 

20. Accepted the principal of a self-funded, undergraduate 

recognition program and directed P. C. Vasavada to 

continue with the project. 

21. Directed a proposal to make the Communicable Diseases 

Affecting Man Professional Development Group into a 

Committee be forwarded to the Constitution and Bylaws 

Committee. 

22. Directed the President to submit comments to the USDA 

regarding the proposed poultry inspection rules. 

23. Established Des Moines as the site for the November 

8-9,1994 meeting of the Executive Board and Pittsburgh 

as the site of the March 7-8 meeting. 
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Minutes of the lAMFES 
81st Annual Business Meeting 

Welcome and Introduction: President Elect C. Dee Clingman 

welcomed those assembled and introduced lAMFES Presi¬ 

dent Harold K. Bengsch. 

Presidential Address: Mr. Bengsch proceeded to deliver the 

1994 Presidential Address. 

Business Meeting: 

I. Call to Order: Following his address, President Bengsch 

called the 81st Armual Meeting of the International Associa¬ 

tion of Milk, Food, and Environmental Sanitarians, Inc. to 

order at 3:48 PM on Tuesday, August 2, 1994 at the Hyatt 

Regency Riverwalk Hotel located in San Antonio, Texas. A 

quorum, as defined by the lAMFES Constitution, was de¬ 

clared to be present. 

II. Moment of Silence: Mr. Bengsch asked the audience to 

rise and to observe a moment of silence in memory of departed 

colleagues. 

III. Minutes of the last Meeting: Secretary Michael H. 

Brodsky informed those gathered that the Minutes of the 80th 
Armual Meeting had been printed in the November, 1993 
issue ol Dairy, Food, and Environmental Sanitation. 

MOTION To dispense with the reading of the Minutes of 

Brodsky the 80th Annual Meeting and to approve them as 

Hibbard printed in the November. 1993 Dairy. Food. 

PASSED and Environmental Sanitation. 

IV. Reports: The meeting then received the following 

reports: 

A. Executive Manager: Steven Halstead 

B. Affiliate Council: Charles Price 

C. Journal of Food Protection Management Committee: 

Joseph Frank 

D. Dairy, Food, and Environmental Sanitation Manage¬ 
ment Committee: John Bruhn 

E. Readership Survey: Mr. Bruhn repmled on the results 

of the journals readership survey he and Christine 

Bruhn had conducted 

Mr. Bengsch thanked all who had served on the various 

Committees, Professional Development Groups and Task 

Forces and called attention to the fact that reports of the 

meetings held on July 31 were posted outside the Regency 

Ballroom. Appreciation was expressed to Charles Price for 

his outstanding leadership of the Affiliate Council and his 

service on the Executive Board. 

V. Old Business: Lawrence Roth, Chairperson of the 
Nominating Committee reported that Paul Nierman and Gale 

Prince had been nominated to the office of lAMFES Secretary 

and that in the ensuing election, Mr. Prince had been elected 

to the post. The President thanked Mr. Roth and his committee 

for their work. 

MOTION To destroy the ballots. 

Roth 

Sanders 

PASSED 

There was no other Old Business to come before the Associa¬ 

tion. 

VI. New Business: President Bengsch called upon Past 

President Ron Case, Chairperson of the Constitution and 

Bylaws Committee for his report. 

Mr. Case reported that the Affiliate Council had submitted 

proposed changes to the Constitution and Bylaws which 

would direct the Affiliate Council to establish its own opierat- 

ing guidelines. The Executive Board had reviewed the pro¬ 

posals and agreed to them. 

MOTION To amend the lAMFES Constitution as 
Case publi.shed in the June. 1994 issue of Dairy 

Roth Food and Environmental Sanitation. 

PASSED 

MOTION To amend via the substitution distributed. 

Bruhn 

Gilmore 

PASSED 

The President declared that the amendment to the Constitution 

had passed the body and directed the Executive Manager to 

submit the question to membership for a mail ballot. 

MOTION To amend the lAMFES Bylaws as published in 

Case the June. 1994 issue of Dairy Food and Environ- 

Roth mental Sanitation pending the membership’s 

PASSED approval of the Constitutional amendment. 

MOTION To amend via the substitution distributed. 

Bruhn 

Gilmore 

PASSED 

The President declared that the amendment had been adopted. 

President Bengsch named Frank Busta as Chairperson of the 

Nominating Committee for the 1995 election of the lAMFES 
Secretary. 

Mr. Bengsch welcomed the newly elected Secretary, Gale 

Prince, and the new Affiliate Council Chairperson, Susan 

Sumner, to the lAMFES Executive Board. 

Appreciation was expressed for the outstanding contributions 

of the Immediate Past President, Mr. Doyle, during his years 

of service on the Executive Board. 
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There was no other New Business to come before the Associa¬ 

tion. 

Vn. Resoltions: Immediate Past President Michael Doyle 

presented four resolutions to the meeting for consideration; 

Resolution #1: Relating to the meeting’s gratitude to the 

Texas Affiliate for their outstanding performance as hosts of 

the 81st Annual Meeting. 

Resolution #2: Relating to the meeting’s gratitude to the 

Hyatt Regency Riverwalk Hotel for its outstanding perfor¬ 

mance in serving the 81st Annual Meeting. 

Resolution #3: Relating to the meeting’s gratitude to the 

International Life Sciences Institute for its outstanding contri¬ 

butions to the educational programming of the 81st Annual 

Meeting. 

Resolution #4: Relating to the meeting’s gratitude to the 

Grocery Manufacturer’s Association for its outstanding con¬ 

tributions to the educational programming of the 81 st Annual 

Meeting. 

MOTION To adopt Resolutions #1. #2. #3. and #4. 

Doyle 

Atherton 

PASSED 

President Bengsch directed the resolutions be attached to 

these Minutes as Addenda and be printed in an upcoming 

issue of Dairy, Food, and Environmental Sanitation. 

Vni. Adjournment: There being no further business to 

come before the meeting. President Bengsch called for a 

motion to adjourn. 

MOTION To adjourn. 

Brodsky 

Fry 

PASSED 

President Bengsch declared the meeting adjourned at 

4:25 PM. 

Respectfully submitted, 

Michael H. Brodsky, Secretary 
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Resolutions Adopted by lAMFES 
RESOLUTION#! 

WHEREAS: The Texas Association of Milk, Food and Environmental Sanitarians and the Local Arrangements Committee have 

labored long, hard and with joy to plan, coordinate and host the 81st Annual Meeting of the International Association of Milk, 

Food and Environmental Sanitarians in San Antonio, TX and, 

WHEREAS: The entire Annual Meeting was conducted and planned with style, grace and excellence by the Affiliate and the 

Local Arrangements Committee, and, 

WHEREAS: The gracious hosts coordinated the efforts of industry, educational and governmental members towards the great 

success of this Annual Meeting, and 

WHEREAS: The 1994 Meeting was truly an outstanding event and contributed to the goals of our Association. 

THEREFORE, BE IT RESOLVED: That the International Association of Milk, Food and Environmental Sanitarians, Inc. 

adopt this resolution of appreciation and gratitude to the Texas Association of Food and Environmental Sanitarians and the 

Local Arrangements Committee and further that a copy of this resolution be sent to the Texas Association of Milk, Food and 

Environmental Sanitarians and be published in Dairy, Food and Environmental Sanitation. 

RESOLUTION #2 

WHEREAS: The personnel of the Hyatt Regency Riverwalk, San Antonio, Texas were very accommodating to the needs and 

desires of the members and guests of the International Association of Milk, Food and Environmental Sanitarians, Inc., and, 

WHEREAS: The facilities for the entire program including the technical sessions and social activities were outstanding. 

THEREFORE, BE IT RESOLVED: That an appropriate expression of our gratitude be sent to the management and staff of the 

Hyatt Regency. 

RESOLUTION #3 

WHEREAS: The International Life Sciences Institute through their Program Committee and Administrative Staff volunteered 

to sponsor three symposia at the 81st Annual Meeting of lAMFES. 

WHEREAS: Through the invitations extended by the International Life Sciences Institute, internationally distinguished 

scientists were participants in and contributed to the success of the 81st Annual Meeting. 

WHEREAS: The Administrative Staff of the International Life Sciences Institute, namely Catherine Nnoka and Beth 

Brueggemeyer met and exceeded all expectations in making the arrangements and conducting the administrative work 

necessary for the success of this cooperative effort between the International Life Sciences Institute and lAMFES. 

THEREFORE, BE IT RESOLVED: That lAMFES recognizes, deeply appreciates and commends the International Life 

Sciences for their unparalleled contributions to the success of this 81st Annual Meeting of lAMFES. 

RESOLUTION #4 

WHEREAS: The Grocery Manufacturers of America volunteered to sponsor a symposium at the 81st Annual Meeting of 

lAMFES, and, 

WHEREAS: Through the invitations extended by the Grocery Manufacturers of America, internationally distinguished scientists 

were participants in and contributed to the success of the 81st Annual Meeting, and 

THEREFORE, BE IT RESOLVED: That lAMFES recognizes, deeply appreciates and commends the Grocery Manufacturers 

of America for their contributions to the success of this 81st Annual Meeting of lAMFES. 
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Committee, Professional Development Group 
and Task Force Reports 

Dairy, Food and Envlronmontal Sanitation 

Managemeil Committee 

Date: July 31,1994 

Members Present: Ex-Officio: Joe Frank, Steve Halstead, 

Jeanne Lightly, and Harold Bengsch. 

Committee Members: Pete Cook, P. C. Vasavada, Bob 

Gravani, Bob Sanders, and Tom Gilmore. 

Committee Members Absent: Floyd Bodyfelt, William 

LaGrange and Bill Coleman. 

Others Present: Chris Newcomer, Robert Darrah, Earl 

Wright and others from time to time. 

Presiding: John C. Bruhn, Committee Chair. 

Summary of Actions and Activities: 

1. The committee affirmed its wish to make the Journal’s 

style elements including author and reference citations, 

abbreviations, table style and size and abstracts (sum¬ 

mary) consistent with each issue and to the extent pos¬ 

sible in accord with the Journal of Food Protection. 

These changes will be reflected in the “Instructions to 

Authors” which is being revised currently 

2. The committee agreed that attempts to recruit a scientific 

editor continue through this coming year 

3. Results of the “best paper award” were announced 

by John C. Bruhn 

4. Ms. Lightly continues to develop a publication “flow 

diagram” 

5. Christine Bruhn reviewed the membership survey re¬ 

sults regarding the value, quality, & appropriateness of 

DFES 

Recommendations to the Board: 

1. Re-appoint F. W. Bodyfelt and R. Sanders and appoint 

Oliver (Pete) Cook for three-year terms effective the 

completion of the 1994 Annual Meeting 

2. That John C. Bruhn, be re-appointed Chair 

3. Discontinue the Best Paper Awards 

4. Communicate with the Committee prior to the Board 

deciding issues relating to DFES 

5. Affirm policy that the Committee membership continue 

to “rotate” by three-year terms, and that members may 

be re-appointed 

6. Continue to support the Committee’s efforts to organize 

the manuscript handling process and to change in the 

Instructions to Authors 

Submitted by: John C. Bruhn, Committee Chair 

Journal ol Food Protection 

Maiagemeit Committee 

Members Present: J. Bruhn, C. Bruhn, Cousin, Hall, Gourama 

(for Doores), Bullerman, Beuchat, Lightly, Sumner, Bengsch, 

Frank, Todd, Newcomer 

Presiding: Joe Frank 

Summary: 

1. Increase in submitted papers requires additional issues of 

JFP be published this year 

2. Conversion to perfect binding in 1995 volume is recom¬ 

mended if the increase in paper submission continues 

3. Removing author’s name from papers before review will 

be continued 

4. Report of the editors will be published in JFP 

Recommendations: Recommend information on page charges 

of competing Journals be obtained before JFP raises its 

charges 

Submitted by: Joe Frank 

Program Advisory Committee 

Attendance at the public meeting of PAC held on Sunday, July 

31, 1994 was 28. PAC members present were Janet Avery, 

Jeff Farber, Beth Johnson, Doug Marshall, Kathleen Glass, 

John Cerveny and Bruce Langlois, Chair. Comments were 

made by several persons attending the meeting that the pro¬ 

gram, while excellent, is too technical for many members and 

they requested some practical sessions for the 1995 meeting. 

A number of symposia were proposed by individuals attend¬ 

ing the meeting. 

The PAC Committee will meet on Wednesday, August 3, 

1994 to discuss and refine the 40 plus suggested topics from 

the public meeting and to begin to shape the 1995 lAMFES 

Aimual Meeting Program. PAC will provide Ann Draughon 

with a status report. The PAC will meet to finalize the 1995 

program sometime in January or February. 

The PAC committee desires continued input from the mem¬ 

bers as well as their direct involvement in symposia. The 

committee recommends that a Call for Symposia Papers be 

published in April and May issues of the journals. The 

contribution to the 1994 annual meeting by ILSI was noted 

with appreciation and their involvement in the 1995 meeting 

was discussed. 

The following is a list of suggested topics for sympxjsia and 

workshops for the 1995 meeting. The list is not yet prioritized 

nor is it in its final format. 
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1. Practical approach to quality milk 

2. Current safety issues in food service 

3. 3-A of the future 

4. OSHA in the workplace 

5. Role of microbiology in HACCP 

6. Farmers, Fieldmen and Politics 

7. Bacteria under stress 

8. How to deal with human relations in all aspects of food 

industry 

9. Food safety in distribution control for quality and safety 

in foods and ingredients 

10. Seafood group proposed following topics: 

• HACCP Seafood Regulations 

• Seafood hot line 

• What type of HACCP training for processor, 

regulators and retailers 

• US vs. international inspection 

• Safety of mail order seafood 

• Detection of toxins 

• Microbial safety 

11. Processing seafood symposium 

12. USDA HACCP at farm level 

13. Update Salmonella entcritidis 

14. Food safety and GATT 

15. HACCP at retail level 

16. Safety of ethnic foods 

17. Disposal of dairy waste at farm and plant level; Land 

application of sewage sludge/waste 

18. Environmental aspects on farm dairy operations 

19. Human health and use of animal hormones 

20. ISO 9000 and meat quality International aspects of raw 

meat quality 

21. Equivalency of inspection - NAFTA and GATT 

22. Hurdles to improve quality and safety of RTE meats 

23. Sanitation in distribution of dairy farm products to con¬ 

sumers 

24. Past, present, and future status of minimally processed 

packaged vegetables 

25. Updates on MAP and Sons-Vides foods 

26. Biofilms in the food industry. Where have we been and 

where are we headed 

27. Instrumental approaches to risk assessment in food 

microbiology 

28. New emerging pathogens 

29. Irradiation 

30. Alternative thermal processing strategies for pasteuriza¬ 

tion of milk and meat 

31. Molecular typing — Advances in Food microbiology 

Workshops: 

Information retrieval 

Quality Assurance 

Rapid methods 

Submitted by: Bruce Langlois 

Past President’s AdYlsory 

Members Present: Dick Brazis, Bill Arledge, Howard 

Hutchings, Hemy Atherton, Hany Haverland, Dick Whitehead, 

Earl Wright 

Presiding: Mike Doyle 

Summary of Activities and Action Taken: Discussed cur¬ 

rent matters being addressed by the Executive Board 

Recommendations to the Executive Board: 

1. Consider including cost of membership in on-site regis¬ 

tration fee 

2. Consider sending Affiliate correspondence to President, 

Secretary and Affiliate Council Representative (not solely 

to Affiliate Council Rep.) to improve communication 

with the Affiliates 

3. Encourage Affiliate Council Representative to the Ex¬ 

ecutive Board to improve communication with Affiliate 

Council Delegates 

4. Strategic Long Range Planning Task Force consider add¬ 

ing the word "quality" to lAMFES mission statement 

5. Journal Management Committees consider including 

translations of abstracts (Spanish and French) in 

lAMFES publications 

6. Consider using Past Presidents as a resource for iden¬ 

tifying dairy-related topics and speakers for symposia at 

annual lAMFES meeting 

7. Past Presidents will provide President with the names 

of present and potential lAMFES members in countries 

not represented by Affiliates in lAMFES to assist in 

organizing new international Affiliates 

Submitted by: Mike Doyle 

PROFESSIONAL DEVELOPMENT 
GROUPS 

Appliid Laboratory Methods Professional Dovolopment Group 

Chair: James S. Dickson, Iowa Stale University 
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Vice Chair: Thomas E. Graham, FDA 

2nd Vice Chair: J. Sue McAllister, 3M 

The meeting was called to order by: Tom Graham in Jim 

Dickson’s absence at 1:30 PM 

Members Present: The meeting was attended by 18 people 

including representatives from regulatory, industry and 

academia. 

Summary of Activities: 

1. Approved minutes of 1993 Annual Meeting 

2. Old business 

a. Manuscript for extended refrigeration technique is in 

draft form. (M. Brods.ky) Inoculated plates can be 

refrigerated before incubation. After the manuscript 

is submitted and accepted for publication, inclusion in 

the BAM will be investigated. 

b. Manuscript for extended coliform incubation has been 

accepted for publication in JFP. (L. Roth) MPN tube 

incubation can be extended from 48-72 hours. 

There was an informal discussion about lot-to-lot 

variation in media. 

c. Michael Brodsky reported on the status of the project 

to look at upper counting limits for selective media. 

Studies so far suggest upper counting limits may be 

much less than what have been generally used. Study 

is ongoing. Manuscript will be drafted during the next 

year. 

d. No additional old business items were brought up. 

3. New Business 

a. There was an informal discussion about an apparent 

increase in incidence of pathogenic organisms in 

foods; e.g., (0104:H21) veiogeoic Escherichia coli 

was found associated with a dairy in northwestern 

U.S.; continued incidence of presence of 0157:H7 in 

foods. 

The group expressed concern about the need for 

collaboration between epidemiologists and microbi¬ 

ologists in addressing microbiological concerns as 

they relate to foodborne outbreaks. 

The group also discussed becoming involved with 

various “Standard Methods” on microbiological is¬ 

sues. In addition, the group would also offer its re¬ 

sources to organizations involved in microbiological 

method approval/validation. 

b. The group discussed hosting a symposium at the next 

Annual Meeting. Suggested topics included; (1) Role 

of microbiology in HACCP (incorptirating speed of 

rapid methodology; (2) Consumption of Raw Milk; 

(3) Bacteria Under Stress. 

c. Tom Tieso, Nebraska Department of Agriculture, 

was elected as new 2nd Vice Chair. Chairman Jim 

Dickson officially stepped down. 

d. The group expressed its appreciation for Jim Dickson’s 

efforts and contributions during his term. 

e. Meeting adjourned at 3:30 PM 

Submitted by: Tom Graham 

Meat Safety & Qiallty 

Members Present: John Cerveny, Wayne Sprung, Susan 

Sumner, Kathleen Glass, Bob Tiffin, Jeimy Scott, Isabel 

Walls, Don Splitstoesser, Laurentina Pedrosa, Leora Shelef, 

James Price, Tom McCaskey, Anna Lammerding 

Presiding: John Cerveny, Chairman 

Kathy Glass, Secretary 

Anna Lammerding, Scribe 

Summary of Actions Taken: 

• Recognition of Committee’s efforts for the two sympo¬ 

sia presented at 1994 Annual Meeting 

• Listed and discussed potential topics for 1995 symposia 

we will investigate the possibility of coordinating sym¬ 

posium with Poultry Safety and Quality Committee 

because of common concerns 

• Discussed the need for writing a paper on microbiologi¬ 

cal criteria for meat and poultry products 

Recommendations: 

1. Three symposia for 1995 meeting: 

• International perspectives to Meat Safety and Quality 

• Equivalency of Inspection System 

• Hurdles 

2. Write a “White Paper” on microbiological criteria for 

meat and poultry products in response to USDA/FSIS 

proposed pathogen reduction program 

Submitted by: John Cerveny - Chairman 

Food Safoty Notwork Profosslonal Developmeiit Group 

Date: July 31,1994 

Members Present: G. Brittan, D. Christensen, R. Buchanan, 

R. Clarke, R. Forsythe, D. Fung, L. Harris, M. Champagne, 

A. Lammerding, J. Kolar, K. Maloney, P. Vasavada, 

P. Krueger 

Presiding: R. Clarke 

Summary of Activities: A three day open workshop on Food 

Safety Networks is currently being held at the lAMFES 

Aimual Meeting. Participants will be able to connect to a 

variety of computer information systems and receive informa¬ 

tion on research and rapid method networks. 

Recommendations: 1) A directory of network listing con¬ 

tacts and a brief description be prepared; 2) A symposium on 

computer technology applications for food safety be held at 

the next general meeting. 

Submitted by: Bob Clarke 
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Food Sanilatioii Profossional Dovoiopmoni Group 

Members Present: Charlie Felix, Chair; Dee Clingman, 

Bennet Armstrong, John Marcello, Tom Schwarz, Gloria 

Swick, Phil Ventresca, Leslie Wisnewski 

Mission: The group ratified its mission: “To develop aware¬ 

ness of the importance of food safety within the membership 

and the profession and to targeted groups outside the profes¬ 

sion.” 

Objectives: The group confirmed the four objectives set last 

year as objectives through 1995 and added a 5th: 

1. Develop brochures and other educational material for 

professional and non-professional foodhandlers; 

2. Explore avenues of reaching the school-age population 

regarding principles of food safety, especially 

handwashing; 

3. Develop, in cooperation with lAMFES Affiliates, work¬ 

shops on timely food safety topics, especially important 

foodbome diseases and emerging pathogens; 

4. Encourage and assist lAMFES to become a resource for 

print materials (training aids) on food safety; 

5. Develop a turnkey delivery mechanism—a model sys¬ 

tem—for lAMFES to use in getting its education mate¬ 

rials into as many hands as possible. 

Projects Update 

1. Temporary Food Service - Two versions of the tempo¬ 

rary events sanitation leaflet were received and edited. 

These will be field tested for language and comprehen¬ 

sibility through appropriate avenues (National Associa¬ 

tion of Amusement Parks, for example) before finaliza¬ 

tion later this year. Subcommittee: Charlie Felix (703) 

777-7448. 

2. Food Safety in Time of Disaster - the group agreed that 

the disaster preparedness leaflet should be limited to 

food safety; cover both the before and after of disaster 

situations; and cover disasters generally, including floods, 

fire, hurricanes and other emergency scenarios. The 

FMI/USDA leaflet “Facts About Food and Floods” will 

serve as a guide to the lAMFES leaflet and the subcom¬ 

mittee will review the Educational Foundations Crisis 

Management Guidelines for ideas and direction. Sub¬ 

committee Chair: Gloria Swick (614) 645-7137. 

3. Food Carts and Kiosks - A brochure on sanitation of 

carts and kiosks is in the early stages of development. 

Subcommittee Chair: Susan Grayson (919) 733-2905. 

4. Diarrheal Diseases Workshop - No progress was made 

on this project, and other topics were considered to be 

more pertinent for next year’s potential symposia (see 

below). 

5. Elementary School Curricula - No progress to date. 

New Projects 

Develop the turnkey delivery mechanism described under 

objective No. 5. 

1995 Symposia Recommendations 

The group recommends two symposia topics: 

1. The Safety of Ethnic Foods - Foods of various cultures, 

their potential hazards, proper handling procedures, etc. 

Also ideas on how best to communicate sanitation guide¬ 

lines to non-English speaking ethnic good managers. 

Speaker to be drawn from areas of high ethnic concen¬ 

tration (e.g., Lawrence Pong in San Francisco) and 

experts like Dr. Frank Bryan. 

2. The Practical Application of HACCP Principles at 

Retail - Quality control people from the foodservice and 

food store industries and field inspectors sharing their 

experience and insights about the delivery of HACCP in 

real situations. Besides appealing to working food sani¬ 

tarians. This topic might also be instructive to scientific 

and academic segments of the lAMFES membership. 

Submitted by: Charlie Felix 

Environmental Issues In Feed Safety 
Prefessienal Develepment Group 

Members Present: Paul Krueger, Brian Sheldon, Wayne 

Sprung, Dick Whitehead 

Presiding and Submitted by: Brain W. Sheldon, in substi¬ 

tution for Roy E. Carawan, Chairman 

Summary of Activities: 

A. Review of ‘93-‘94 Activities 

1. Sponsored Symposium on “Water Reuse in Animal 

Processing Plant” at 1993 lAMFES Meeting in Atlanta 

2. Reviewed Program and Abstracts for the 7th Interna¬ 

tional Symposium on Agriculture and Food Processing 

Waste to be held in Chicago, Dec. 7-9, 1995; lAMFES 

is co-sponsoring the event; Roy Carawan is serving as 

lAMFES representative 

3. Permission has been obtained from the Region VIIIEPA 

office to use material introduced at last year’s meeting 

entitled “Everything You Wanted to Know About Envi¬ 

ronmental Regulations But Were Afraid to Ask.” Dr. 

Carawan will receive this document on disk 

4. Reviewed minutes from 1993 Annual Meeting 

B. 94-95 Activities 

1. The PDG discussed how the EPA publication might 

be revised into a format suitable for publication in 

lAMFES. The group will forward this information to Dr. 

Carawan to initiate this activity. 

2. The group discussed the possibility of preparing a brief 

20 page Pocket Environmental Directory that might 

include such information as: regulatory overview of 

environmental regulations; names and addresses of regu¬ 

latory offices and contact persons or resource persons 
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knowledgeable in environmental areas (air, water, solid 

waste, pesticides, regulatory, etc.). 

3. The group also discussed establishing a list of environ¬ 

mental topics and resource persons to aid in handling 

technical questions received by lAMFES Headquarters. 

Suggested topics include: air, water, solid waste, pre¬ 

treatment, recycling, pollution prevention, regulations, 

pesticides, etc. This information will be passed to Dr. 

Carawan for suggestions of resource persons to fill these 

slots. 

4. The group also discussed several potential symposia 

topics for future annual meetings. No symposium topics 

will be submitted for 1995 due to the International 

Conference being held in Chicago. 

Submitted by: Brian Sheldon 

Committee on Communicable Diseases Affecting Man 

Members Present: Bryan, F. L.; Cook, O. D; Guzewich, J. 

J.; Maxson, D.; Swanson, R. C.; Todd, E. C. D.; + 6 visitors 

Presiding: Frank L. Bryan 

Summary of Activities and Actions Taken: Continued 

development of revision of Procedures to Investigate Water¬ 

borne Illnesses, 2nd Edition. The 4th draft reviewed by 

committee found several gaps that need subsequent develop¬ 

ment. This will take a few months, after which final editing 

will be done and submitted to lAMFES . 

An article is being developed for publication in one of the 

Journals. This information will also be used in updating 

“Procedures for Investigation of Foodbome Illness” manual. 

Modifications are under consideration for revision of “Proce¬ 

dures to Implement the Hazard Analysis Critical Control 

System.” 

Recommendations to the Board: 

1. Question of increase price of manuals — Committee 

feels that this is false economy 

2. This “group” feels that we are a “Committee” and our 

authorship of manuals indicates this for decades. “Pro¬ 

fessional Development Group?” Whose professional 

development are “we” concerned with? Ours or the 

reader of our documents? 

3. Project support from Executive Board needed after prod¬ 

ucts developed as well as before 

4. Get all of the manuals text, tables and forms on disks as 

soon as practical to facilitate rapid and timely revisions 

Submitted by: Frank Bryan 

Dairy Quality and Safety 
Professional Develop snt Droop 

The Dairy Quality and Safety Professional Development 

Group is divided into two sections: the Farm Section, chaired 

by Mr. John Scheffel and the Plant Section chaired by 

Mr. Gaylord Smith. Each section also has a leadership cadre. 

The Farm section leadership cadre includes: Mr. Ted 

Hickerson, Mr. Norris Robertson, Mr. Terry Mitchell, Mr. 

Charles Price, Mr. Joseph Scolaro and Mr. Gary Trimmer. 

The Plant section leadership cadre includes: Mr. Sid 

Barnard, Mr. Robert Darrah, Mr. J. J. Jezeski, Ms. Diane 

Lewis, Mr. Darwin Kurtenbach, Ms. Ginny McArthur, Mr. 

William McCarty, Mr. Vince Mills and Mr. Bruce Meyers. 

Both sections share a common mission statement: 

“This lAMFES committee works to improve quality and 

safety in production, processing and distribution of dairy 

products from farm to consumer.” 

Each section works toward this goal using the same key 

activities: 

• Identify the needs of the dairy industry. 

• Develop procedures and recommendations which ad¬ 

dress these needs. 

• Disseminate information to appropriate dairy industry 

groups. 

Members Present: Sidney Barnard, Jeff Bloom, Don Breiner, 

Ann Draughon, Gene Frey, Everett E. Johnson, Tom Keel, 

Don Kimball, Ken Kirby, Chris Newcomer, Norris A. 

Robertson, Jr., Alan R. Sayler, Gaylord Smith, Duane 

Spomer, Steve Sims. 

Presiding: Farm Section Chairman John Scheffel 

Summary of Activities and Actions Taken: Chairman 

Scheffel noted that the 1993 task to provide lAMFES mem¬ 

bers better access to educational material produced by the 

Northeast Dairy Practices Council (NDPC) has begun. The 

first notice appeared in the June issue of Dairy, Food and 

Environmental Sanitation. Even though the notice has been 

published for only a few weeks, ten full sets of educational 

materials and numerous publications on specific topics have 

been distributed as a direct result. 

Mr. Charles Price presented an outline for a pocket guide for 

dairy field people. Those present expressed support for this 

project, offered some suggestions, encouraged Mr. Price to 

continue the work of this task group and complete this project 

if possible by next year. 

Chairman Scheffel will lead a task group which will include 

Mr. Ken Kirby and Mr. S.D. Barnard. This group will work 

with similar task groups from the plant section and the 

Affiliate Council to develop a one-day dairy symposia for the 

1995 lAMFES meeting in Pittsburgh. 

Numerous topics were suggested and discussed. 
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Note: Later that day in a meeting with the Affiliate Council it 

was decided that the dairy symposia should consist of topics 

of mutual interest to farms or plants, and that the afternoon 

would consist of 2 concurrent sessions; one dealing with 

issues that are specific to farms and one dealing with issues 

that are specific to plants. 

Plant Section Chairman Gaylord Smith began the plant sec¬ 

tion meeting immediately following the Farm Section at 

11:00 AM. 

Members Present: Ken Anderson, Sidney Barnard, Jeff 

Bloom, Robert M. Darrah, Gene Frey, Joseph A. Huseman, 

Everett Johnson, Tom Keel, Chris Newcomer, Charles D. 

Price, Pamela Price, Steven Sims, Duane Spomer, Harold 

Wainess, Dick B. Whitehead. 

Summary of Actions and Activities: The Plant Section also 

expressed pleasure at the NDPC information being made 

more available to lAMFES members. 

In an ongoing combined effort with NDPC messers Jeff 

Bloom and Chris Newcomer will prepare materials regarding 

how to comply with Grade A pasteurized milk ordinance 

requirements for completely separating store return milk from 

other dairy products in the milk plant. They will have these 

materials ready for presentation at the Fall NDPC meeting. 

The anticipated result will be a joint lAMFES/NDPC publica¬ 

tion and if needed, proposals to modify the Grade A pasteur¬ 

ized milk ordinances by adding an informational appendix. 

Sid Barnard, Bob Darrah and Charles Price will work with the 

Farm Section Affiliate Council representatives to plant the 

plant portion of the dairy symposia for next year’s lAMFES 

meeting. 

The combined Dairy Quality and Safety Committee will seek 

lAMFES executive board approval for a substantially reduced 

registration fee for these who wish to attend only the dairy 

symposia. 

They will also seek continuing advice relative to the develop¬ 

ment of the pocket guide for dairy field persons. 

Submitted by: Steven Sims 

Baking Industry Sanitary 
Standards 

Individuals Present: Everett Johnson and Chris Newcomer 

(Observers) 

—^No other attendees 

There were no actions taken. Due to the lack of attendance, 

E. Johnson and Chris Newcomer joined the Dairy Farm 

Committee in the adjoining room. 

Submitted by: Chris Newcomer 

Poultry Safety and Quality 

Members Present: Stan Bailey, Lynn Presto, Dick Forsyth, 

Amy Waldroup, Norman Stern, Neal Apple, Wayne Sprung, 

Brian Shelton, Marie-Jose Champagne. 

Presiding: Stan Bailey 

Summary of Activities: The DPG discussed in depth the 

recent actions of USDA and FSIS concerning new inspection 

regulations, potential microbiological standards, on-line mi¬ 

crobiological testing and zero salmonellae in feed. A response 

to the Federal Register notice on Enhanced Poultry Inspection 

was drafted and approved and will be passed to the Executive 

Board. Names were identified to be added to the lAMFES 

Resource Directory for the following topics: Poultry Process¬ 

ing, Feeds, Production. One symposium, “Recovery of In¬ 

jured Pathogens” was proposed. A recommendation for next 

year’s Ivan Parkin,” Proactive Safety Measures for Enhanced 

Public Health,” will be forwarded to the Executive Commit¬ 

tee. 

Recommendations: Approve and forward response to Fed¬ 

eral Register notice on Enhanced Poultry Inspection. 

Submitted by: Stan Bailey, Chair 

lAMFES Affiliate Council 

Chairperson Charles Price called the meeting to order at 

7:10 AM. 

Delegates Present: 

Susan S. Sumner, NE 

Joseph J. Disch, WI 

Charles D. Price, IL 

Aima M. Lammerding, Ontario 

Lawrence Roth, Alberta 

Ruth Fuqua, TN 

Joe Huseman, GA 

Mike John, PA 

Don Bechtel, KS 

Beth Johnson, Carolinas 

Tom McCaskey, AL 

Durwood Zank, MI 

Mike Klein, lA 

John C. Bruhn, CA 

William Brewer, WA 

Terry Munson, NY 

Fred Weber, Metropolitan 

Gary S. Hoffman, ND 

Helene Uhlman, IN 

Laurie Leis, WY 

David Klee, KY 

Terry S. Long, MO 

Paul Nierman, MN 

Gloria Swick, OH 

Pete Hibbard, FL 
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Guests: 

Mostafa Sherzad, CA 

Fritz Buss, WI 

lAMFES Board: Gale Prince, Ann Draughon, Dee Clingman, 

Harold Bengsch 

lAMFES Staff: Steve Halstead 

Charles Price Provided an Affiliate Council update. He re¬ 

ported on the following: Changes at the lAMFES Office in 

Des Moines (dismissal of Margie Marble and Dee Buske); 

five entries for Shogren award, reminded delegates to leave 

information for the Affiliate Council table; and that he at¬ 

tended all executive board meetings. 

Steve Halstead provided an update on the financial situation, 

projected $40,000 deficit, that lead to the dismissal of lAM¬ 

FES staff members. The lAMFES staff has also taken action 

to reduce travel costs and op)erational costs. Steve reported 

that the June issue of DFES would be reprinted since it 

contained numerous errors. The current Affiliate Council 

contact at the Des Moines office is Steve or Julie. There was 

discussion among the Affiliate Council delegates about the 

shift in lAMFES to more science and less information for 

sanitarians. The delegate from Indiana voiced full support for 

the Affiliate liaison and that this was a good link to the 

lAMFES office and the position should not have been elimi¬ 

nated. 

Harold Bengsch provided an update on the Executive Board. 

He continued to voice strong support for the Affiliate Council. 

Dee Clingman stressed that the Affiliate Council delegates 

should work with their chairperson to receive copies of the 

Executive Board meetings. The Affiliate Council chairperson 

can have the lAMFES staff mail minutes to delegates. Affili¬ 

ate Council delegates told Mr. Bengsch that they should have 

been consulted on the logo change. Many affiliates use the 

lAMFES logo as part of their own logo. The delegates again 

stressed that communication with the board needs to be 

improved and allow for the Affiliate Council to provide input 

to the Executive Board. Before cutbacks, the lAMFES staff 

was providing a newsletter to Affiliate Council delegates. 

Delegates felt that this service should continue. Mr. Bengsch 

also reported that the local affiliate for the lAMFES meeting 

is involved in the planning and running of the lAMFES 

Armual Meeting. 

Arm Draughon reported on the Program Advisory Committee 

meeting scheduled for Sunday, July 31, 1994 from 4:00 - 

6:00 PM. This is an open meeting and she encouraged the 

Affiliate Council to send a representative. Terry Munson 

agreed to chair a symposium committee. Other committee 

members are Mike John, Beth Johnson and Joe Disch. This 

committee will meet at 1:00 on Sunday, July 31 and a 

representative will attend the PAC meeting. 

John Bruhn reported on the changes in the Constitution and 

by-laws. He worked closely with Ron Case to develop the 

changes. The changes in the Constitution calls for the Affiliate 

Council to develop operational guidelines. Motion: T. Musson/ 

R. Fuqua "to present revised Constitution at the 1994 lAM¬ 

FES Business Meeting." Accepted. 

John Bruhn agreed to chair an Op)eration Guidelines Commit¬ 

tee. Other committee members are C. Price, B. Johnson, S. 

Sumner and F. Weber. John Bruhn will provide a draft 

document to the committee. The committee will provide a 

completed document to Affiliate Council delegates prior to 

the 1995 meeting. At the 1995 meeting the Affiliate Council 

will discuss and vote on the Operational Guidelines. 

The Affiliate Council delegates discussed the status of the 

Idaho and Louisiana affiliates. Motion: P. Nierman/ 

R. Fuqua "to allow both affiliates another year to improve 

their status of their affiliate." Accepted. 

There were five entries for the 1994 Shogren Award. It was 

difficult for the judges to determine what information was 

current in each application since the affiliates did not indicate 

their calendar year. Next year entries for the Shogren Award 

must indicate the affiliate calendar year and include informa¬ 

tion for that time frame. 

The 1994 nomination committee was C. Price and S. Sumner. 

The committee nominated J. Disch from Wisconsin for the 

office of secretary. Motion: T. Musson/D. Bechtel "that J. 

Disch be elected by acclamation." Accepted. 

The Affiliate Council delegates discussed the issue of having 

the chairperson serve a two-year term. Motion: D. Klee/H. 

Uhlman ""that the office terms for secretary and chairperson 

remain the same with the secretary moving up chairperson." 

Accepted. 

Atfillate Coyncll Delegate Reports 

TX -This has been a year of transition for the affiliate. Things 

are going well for the lAMFES meeting. They had 150 

people registered for their June 1994 meeting. 

NE - Sponsors one meeting (1 day) a year. Membership con¬ 

tinues to be strong at 75. 

Ontario - Sponsors a Fall annual meeting/symposium and a 

spring workshop. They also sponsor a scholarship. 

Alberta - Their membership has increased. They sponsor 

three dinner/technical meetings a year. This year they 

established their own scholarship fund in addition to a 

joint scholarship which they sponsor. 

TN -They sponsor two meetings a year. They had excellent 

attendance at their June meeting since the state inspec¬ 

tors also met at the same time. 

GA -They sponsor two meetings which cover hot topics in the 

area of dairy, poultry, food science and general food 

topics. The topic for their August meeting depends on 

the affiliation (industry or university) of the vice-chair- 

person. This year they had a meeting which centered on 

media issues such as TV and newspaper reports. This 

meeting was well received. They also sponsor a scholar¬ 

ship for a graduate student to attend the lAMFES 

meeting. 
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PA - This affiliate will host the 1995 meeting. This year they 

changed their name to PAMFES. They hold an annual 

meeting in November at Penn State. They have four area 

affiliates that operate separate from the state affiliate. 

Sponsor a newsletter. They have 377 members. 

OH -Most of their members come from the health depart¬ 

ment. They sponsor two meetings a year in the Colum¬ 

bus area. They usually have a tour for one meeting and 

an educational program. 

KS - They have an October annual meeting and an educa¬ 

tional program in April. They have a newsletter which is 

published quarterly. Cities in KS bid for the annual 

meeting. They sponsor two $500 scholarshiprs. 

Carolinas - The affiliate has been established for two years 
and is going strong with 75 members. This year they 

sponsored a tour at dairy farm and dairy plant. They 

had an excellent technical program which included in¬ 

formation onE. coli 0157:H7 and HACCP seafood. 

AL - They have been an affiliate for 5 years. They have a 1 Vi 

day annual meeting in November. 

Ml - The Michigan Environmental Health Association aver¬ 

ages over 300 people per meeting. They are concen¬ 

trating on implementing HACCP programs at the state 

level. 

FL - In 1995, the Florida affiliate will celebrate their 50th 

anniversary. They will host the 1997 meeting in Or¬ 

lando. At their meeting this year, they had an excellent 

speaker from CNN. They sponsor prizes for high school 

science fair winners. 

CA -The California affiliate sponsors two meetings a year: 

one in northern California and the other in southern 

California. 

WA -The Washington affiliate will host the 1996 lAMFES 

meeting. They hold their annual meeting in September 

or October. They focus their attention on issues at the 

farm, field, regulatory, production and management 
levels. 

NY - The New York affiliate has 571 members and 82 

sustaining members. They hold their annual meeting in 
September. They publish four newsletters and an Annual 

Report each year. There are 13 affiliates of the State 

Association which each hold four to seven meetings 

annually. 

Metropolitan - This affiliate completed their first full year 

with much success. They held a 1/2 day technical this 
year. 

ND - They hold one annual meeting (two days) each year 

which rotates to different locations in the state. The local 

health district is the host for the annual meeting. Before 
this year’s Annual Meeting they will host a pheasant 
hunt. 

IN - This year they had two new activities to increase mem¬ 

bership. They first had a two-for-one membership. If an 
existing member brought in a new member, the member¬ 

ship was free. Their second plan was to rebate $2 per 

each new member of the seven branch affiliates. Both of 

these plans were successful in getting new members. 

They sponsor a newsletter, scholarship and have two 

meetings per year. 

WY -The Wyoming Public Health Association will jointly 

sponsor a satellite food safety course with the Wyoming 

Department of Agriculture and the University of Wyo¬ 

ming. 

KY -The Kentucky affiliate has 300+ members. They sponsor 

a 2 Vi day meeting in February, workshops and a mid¬ 

year meeting. 

MO -The Missouri affiliate has a three-day meeting in the 
spring. They offer six different sessions at this meeting. 
They have developed a new brochure for membership 

recruitment. 

MN-The Minnesota affiliates continue to focus on dairy 

sanitarian and field inspectors with a very active 350 

members. They hold their annual meeting in September 

and in April they hold a technical meeting. They sponsor 

several awards and scholarships. 

IL - The Illinois affiliate was the 1994 Shogren award win¬ 

ner. They have a spring and fall meeting with very 

diversified programs. They sponsor a newsletter two 

times per year. 

Charles Price announced the following affiliate recognitions: 

Outstanding Annual Meeting — Wisconsin 

Outstanding Communications — Ontario 

Outstanding Membership Achievement — California 

Outstanding Educational Programs — Illinois 

The minutes of the August 3rd, 1993 Affiliate Council meet¬ 

ing were discussed. Minor changes were made in spelling of 

names and the addition of delegates present. Motion: D. Klee/ 

R. Fuqua "to accept the minutes as amended with a charge to 

the Affiliate Chairperson to reinforce the Affiliate Council 
recommendations to the Executive Board." Accepted. 

The meeting was adjourned at 11:17 am. 

Submitted by: Susan Sumner, Secretary 

AUDIO VISUAL LIBRARY PDG 

Members Present: Schmidt (chairman), Darrah, Gilmore, 

Swick, and Vasavada; Draughon and Clingman (Ex. BD.); 

Haverland and Marshall (Foundation) 

Summary of Activities and Actions Taken: 

• lAMFES Report 

1. Library Usage Data 

a) Current Holdings: 204 total copies 

1 copy - 52 5 copies - 3 

2 copies -18 7 copies - 2 

3 copies - 7 8 copies - 2 

4 copies -10 10 copies -1 
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b) Usage 

Total requested 811 

Total fulfilled 474 

c) Budget 

Allocated $4,000 

Expended $4,700 

Balance ($700) 

• Videotape Acquisition Program 

Initiated last year to obtain additional backup for heavily 

used tapes ($1,986 expended) 

• Improved Efficiency Program 

1) More efficient review process appears to be function¬ 
ing 

Motion (Swick) - “That IAMFES provide postage (as 

needed) for reviewers when returning their tapes 

(passed)” 

2) Non-returned videotape 

a) Revisited issue of charging a deposit 

Motion (Vasavada) - “That a policy be put in place as 

follows: (1) A post card reminder be sent one week 

past loan period (3 weeks); (2) After an additional 30 

days an invoice be sent for the purchase price (or 

value) or minimum of $25.00 (passed). 

• Additional Discussion: 

1) Budget request was discussed with Foundation mem¬ 
bers present 

2) The need to purge and or update library holdings 

which are outdated. Plan to solicit assistance from 

other committees and PDG. 

3) An appeal is being made for new PDG members and 

reviewers: If interested contact the lAMFES office. 

Recommendation to Ex. Bd. 

• Supprort budget request of $6,000 

Submitted by: Ronald H. Schmidt 

Foundation Report 

Members Present: Dee Clingman, F. Ann Draughon, Robert 

T. Marshall, Earl Wright, Steven K. Halstead, David Tharp, 

A. Richard Brazis 

Presiding: Harry Haverland 

Summary of Activities and Action Taken: The Audio- 

Visual Library and the Foundation Fund Committee over¬ 

lapped for several minutes. This was beneficial to both groups 
since the Audio-Visual members were concerned about addi¬ 
tional funding from the Foundation Fund. It was agreed that 

the Library provides a valuable service to the membership and 

should be maintained at a quality level. Although the funding 

in 1993/94 was $4,000, it fell short of meeting the needs. The 

Audio-Visual Committee asked that the Foundation Fund 

Committee provide $6,000 in 1994/95 to meet proj ected costs. 

The Foundation Fund Committee agreed to provide the re¬ 

quested amount. 

Dave Tharp reviewed the income and expenditures of the 

Foundation Fund. Approximately 80% of the Foundation’s 

funds are now drawing, on an average of 5.5% interest. Bob 

Marshall recommended that we should, as rapidly as we can, 

move the monies into higher return investments. It was agreed 

that in order for the Foundation Fund, per se, to grow we need 

to establish a systematic approach to off-set inflation and 

increase our base. With the Executive Board’s consent, the 

Committee would like to take 3% of the Foundation’s gross 

income to meet this objective. Additionally, to maintain the 

Foundation’s viability, service to the membership, and 
growth, the Committee would like to have a DONATION 

line added to the membership renewal form. (This was dis¬ 

cussed following the meeting.) 

Steve Halstead discussed the cooperative program between 

lAMFES and the Food and Agriculture Organization (FAO) 

in Rome, Italy for the distribution of surplus Journals to 

developing countries. This was successfully accomplished in 

1994 and we would like to continue this worthwhile endeavor. 

To this end a letter was enclosed in each registration packet 

asking for support. 

All of the activities being supported by Foundation monies 

were reviewed. We agreed with the Dat'/y, Food and Environ¬ 

mental Sanitation Journal Policy Committee that the DFES 

Awards Competition has reached maturity and should be 

discontinued. Bob Marshall introduced a motion, and sec¬ 
onded by Earl Wright that this recommendation be made to the 

Executive Board. 

Although the Developing Scientist Awards Program is viable, 

we need to examine and implement ways of marketing this 

program to ensure continued success. 

The projected income for 1994/95 is estimated at $11,500. 

Expenditures to support program activities is within the pa¬ 

rameters of the income, estimated at $11,500. 

Recommendations to the Executive Board: 

1. In concurrence with the cited Journal Policy Committee 

that the Journal Awards Competition be discontinued 

2. The Board concurs with the recommendation that 3% of 

the Foundation’s gross income be set aside to prevent 

erosion of the base 

3. The Board accepts the recommendation that a Donation/ 

Support line be added to membership renewals to sup¬ 

port and provide for future activities 

4. The Board continues to support the cooperative program 

between lAMFES and FAO for the distribution of sur¬ 

plus Journals — we are looking to the future 

5. The Executive Board approves “show-casing” the De¬ 
veloping Scientist Awards Program on the cover of the 

Journal(s) at an appropriate time 

Submitted by: Harry Haverland 

DAIRY, FOOD AND ENVIRONMENTAL SANITATION/NOVEMBER 1994 687 



lAMFES HNANCIAL STATUS 
SEPTEMBER 1. 1993 TO AUGUST 31,1994 

Cash on Hand 
September 1,1993 166,158 

Cash Flow from Operations: 

Revenue: 

% of Total 

Revenue 

Advertising 142,566 16.11 

Membership 220,942 24.97 

Communication 327,109 36.99 

Administrative 14,245 1.61 

Annual Meeting 146,360 16.54 

Workshops 8,955 1.01 

Feagan Award Fund 10,859 1.23 

Restricted Fund 1,192 0.13 

Foundation Fund 12,515 141 

Total Revenue 884,743 100.00 

Expense: 

Salaries & Benefits 325,354 36.78 

Building Operations 38,355 4.34 

Office Operations 88,459 10.00 

Professional Services 29,307 3.31 

Publications 229,013 25.88 

Travel 9,893 1.12 

Executive Board 8,137 0.92 

General Committee 2,579 0.29 

Miscellaneous 6,671 0.75 

Armual Meeting 105,314 11.90 

Workshops 8,151 0.92 

Feagan Award Fund 0 0.00 

Restricted Fund 80 0.01 

Foundation Fund 9,883 112 

Total Expense 861.196 97.34 

Revenue Less Expense 23,547 • 2.66 

Change In; 

Asset/Liability Accounts 57,216 

Net Cash Flow from Operations 80,763 

Investing Activities: 

Equipment Purchases f20.816'» 

Net Change in Cash Flow 59,947 

Cash on Hand 

August 31,1994 226.105 

Please circle No. 113 on your Reader Service Card 
1994 lAMFES Exhibitor 

Your Full Service 
Strategic Laboratory 

Partner 

RESULTS TECHNOLOGY __ 

Call 800-328-9687 ^TEQl* 

R = Results 
Accurate results, using 

• approved methods, backed by 
our lab quality assurance staff. 

T = Timely 
Ten day turnaround time, even 
faster if you need it - no extra 
charge. 

E = Economical 
Competitive prices with no 
extra fees for sample 
preparation or handling. 

C = Confidential 
All work is done on a 
confidential basis. Non¬ 
disclosure agreements are 
willingly sign^. 

H = Helpful Service 
Our frienoly customer service 
professionals are as near as your 
phone or fax. 

Analytical Services 

• Vitamins and Minerals 

• Fatty Acids and 

Cholesterol Tests 

• Dairy Component 

Analysis 

• USDA Accredited Meat, 

Pesticide and Antibiotic 

Laboratory 

• Fats and Oils Testing 

• Antioxidants and 

Preservatives 

• Food Microbiology 

• Sterility Testing 

• Waste Water Testing 

• Shelf Life and Stability 

Testing 

• Light and SEM 

Microscopy 

• Nutrition Labeling 

Support 

Please circle No. 360 on your Reader Service Card 

For 45 years Northland Food Laboratory 
has been serving the food, dairy, canning, meat, 

poultry and food ingredient industries with confi¬ 

dential, reliable test results backed up by standards 
as the basis for all testing. 

I Complete routine microbiological analyses 

I Dairy and milk testing, all components 

I NLEA - Complete label testing 

I TQC audits, HACCP implementation 
Proximates 

I Dietary Fiber 

I Vitamins 

I Fats and Oils 

I Minerals 

Water Analyses 

Culture Identifications 

Filth and Extraneous Matter 

Food Composition 

Microbial Challenge Studies 

Northland Food 
Laboratory, Inc. 

Putting safety and quality into 

your food products. 

* Revenue Generated by Fund 

General Fund 8,944 

Feagan Fund 10,859 

Restricted Fund 1,112 

Foundation Fund 2.632 

Revenue Less Expense 23.547 

Call us today at 414-563-7962 in Fort Atkinson 

414-336-7465 in Green Bay 

or 414-682-7998 in Manitowoc, 

Corporate Office 
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Iamfes 
Samuel J. Cramhlne 

Consumer Prelection Award 

Presented. .. 

yy The Samuel J. Crumbine Award recog- 

I ^"yyM^^kTK T) nizes the importance of food protection at 

^ local level. Each year, this award is 

presented to a local health department that 

has demonstrated unsurpassed achievement 

in providing outstanding food protection 

services to its community. This award pro¬ 

vides acknowledgment for the contributions to public health 

and food safety that the unsung work of restaurant and food store 

inspectors make. 

The award, which honors Dr. Samuel J. Crumbine, a pioneer 

in disease prevention techniques who banned the common 

drinking cup, is sponsored by the Food Service & Packaging 

Institute. An independent panel of health professionals who are 

experts in the field of food safety selects the winner. 

The 1994 Samuel J. Crumbine Award was given to the Dupage County Health 

Department (Illinois). The department was selected for having the best food protection 

program. The award is three engraved brass medallions that were presented at the Awards 

Banquet during the 1994 Annual Meeting. 

The Dupage County 

Health Department, 

recipients of the 

Samuel J. Crumbine 

Award. 

John Marcello 

(right) of the Edu¬ 

cational Founda¬ 

tion of the National 

Restaurant Associa¬ 

tion presents the 

NorbertF. Sherman 

Award to Paul Hall 

Noberl F. Sherman Award 

The Norbert F. Sherman Award, sponsored by the Educational Foundation of the 

National Restaurant Association, provides recognition for outstanding articles on food- 

service food protection appearing in the Journal of Food Protection or Dairy, Food and 

Environmental Sanitation. The award honors Norbert F. Sherman, the late treasurer of the 

Educational Foundation and an advocate of improved industry 

food protection standards. The 1994 Sherman Award was pre¬ 

sented to: 

The Microbiological and Food Safety Committee of the 

National Food Processors Association 

for 

“HACCP Implementation: A Generic Model for 

Chilled Foods” 

The article appeared in the December, 1993 Journal of Food 

Protection. Paul Hall of Kraft Foods accepted the award. The 

authors received a distinguished plaque and a check for $500. 
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UN^iMak^c 

Charles Price (right) 

presents the C. B. 

Shogren Award to 

Ron Case (left) of 

AIMFES. 

Dairy, Food and Environmenlal 
Sanitation Outstanding Articies 

The lAMFES Foundation awarded certificates and $250 to authors with outstanding 

articles in the areas of Dairy, Food and Environment for the Dairy, Food and 

Environmental Sanitation journal. 

This year’s winners were: 

Food Article: “Safe Handling of Potentially Hazardous Foods (PFH) - A Checklist” 

by George H. Reed, Jr., University of Massachusetts at Amherst, Amherst, MA. 

Dairy: “Recovery of Short Chain-Length Fatty Acids from Milk by Several 

Methods,” by G.L. Christen (senior author), N. Shen and J.L. 

Maruri, University of Tennessee, Knoxville, TN. 

Environment: “GLPs - What are They and How Can They 

Help Food Processors?” by Richard F. Stier (senior author), 

Trean K. Blumenthal and Michael M. Blumenthal, Libra Labo¬ 

ratories, Metuchen, NJ. 

C.B. Shogren Award 
The Shogren Award is presented to the lAMFES Affiliate 

that shows outstanding service to its members over the past year. 

The 1994 recipient is the Associated Illinois Milk, Food & Environmental Sanitarians. 

The award was presented by Affiliate Council Representative, Charles Price and includes 

a plaque and check for $100. 

Developing Scientist Awards 
The Developing Scientist Awards Competition is sponsored by the lAMFES Foun¬ 

dation. Students’ papers and presentations are judged and first through third place are 

announced for oral presentations and poster presentations. First place recipients receive 

$500, second place receive $300 and third place receive $100. 

Oral Presentation Award winners were: 

First Place - J. David Monk, Centers for Food Safety and 

Quality Enhancement, Department of Food Science & Technol¬ 

ogy, University of Georgia, Griffin, GA, for “Irradiation Inac¬ 

tivation oiListeria Monocytogenes and Staphylococcus aureus 

in Ground Beef as Affected by Fat Content and Temperature.” 

Second Place - Charles Powell, Food Science Department, 

University of Manitoba, Winnipeg, Manitoba, Canada, for 

“Microbiological Evaluations of Reprocessed Broiler Carcasses.” 

1 

John Cerveny 

(right) presents the 

First Place Oral Pre¬ 

sentation Award to 
J. David Monk (left). 
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Third Place - Nandini Natrajan, Department of Food Science, North Carolina State 

University, Raleigh, NC, for “Development of Bacteriocin-Based Packaging to Reduce 

Pathogenic Organisms in Fresh Poultry.” 

Poster Presentation Award winners are: 

First Place - Ratih Dewanti, Department of Food Microbiology & Toxicology, 

University of Wisconsin-Madison, Madison, WI, for: Biofilm Formation by Escherichia 

coli 0157:H7 on Stainless Steel Surface: Effect of Chemical _ 

Agents,” 

Second Place - J.R. Patel, Center for Food Safety and 

Quality Enhancement, University of Georgia, Griffin, GA, for 

“Efficacy of the Microcolony Immunoblot Technique to Detect 

Heat-Injured Listeria Monocytogenes” 

Third Place - Chen-Jang Liu, Food Science Program, 

Department of Animal Science, University of Maryland, Col¬ 

lege Park, MD, for “S-Value and Epifluorescence Determina¬ 

tion of Bacterial Attachment on the Cleaning Brush of an 

Automated Milking System.” 

Membership Achievement Award 
This Award is presented to the lAMFES Affiliate which has had the most new 

members in the past year. This year’s winner was the California Association of Dairy & 

Milk Sanitarians. 

John Cerveny 

(right) presents the 

First Place Poster 

Award to Ratih 

Dewanti (left). 

lAMFES President 

C. Dee Clingman 

(right) presents the 

Harold Barnum 

Award to R. Bruce 

Totnpkin (left). 

Haroid Barnum industry Award 
The Harold Barnum Industry Award, sponsored by NASCO International, is given 

in recognition of outstanding service to the public, lAMFES and the profession of a 

Sanitarian. The 1994 recipient of the Harold Barnum Industry 

Award was R. Bruce Tompkin, Vice President for Product 

Safety, Armour Swift-Eckrich. 

Mr. Tompkin has been directly involved in the many achieve¬ 

ments of the meat industry in its efforts to provide higher 

quality, safer products for the American consumer. His work 

has included studies of sanitizers and disinfectants as well as 

packaging technologies. Lately, he has been deeply involved 

with HACCP and its industrial applications. 

Mr. Tompkin is very active professionally. He holds mem¬ 

berships in lAMFES, IFT, ASM, APHA, AMI and the PELL He 

has served on a number of international committees including 
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the WHO, National Academy of Science, and the Advisory Committee on Microbiologi¬ 

cal Criteria for Foods. 

Mr. Tompkin is a prolific writer with over 90 articles, papers and book chapters to his 

credit. He has published works in nearly every scientific journal. He has lately concen¬ 

trated on meat microbiology, pathogen reduction and HACCP. Mr. Tompkin received a 

Ann Draughon P^^que and $1,000 for his Award. 
(right) and Henry 
Atherton (left) 
present the Educa¬ 
tor Award to Ken¬ 
neth R. Swartzel 

(center). The Educator Award, sponsored by IBA, Inc., honors outstanding service in aca¬ 

demic contribution to the profession of the Sanitarian. The 1994 

Educator Award was presented to Kenneth R. Swartzel, Will¬ 

iam Neal Reynolds Professor of Food Science, North Carolina 

State University. Mr. Swartzel divides his time between re¬ 

search and teaching, with more than a few extra hours thrown in 

as the Interim Food Science Department Head. 

His understanding of heat flow in food processing led to the 

discovery of the process used to pasteurize and aseptically 

package eggs, and to the establishment of calibrating materials 

for thermal processing evaluation. Recent work has been in the 

areas of thermal memory of cells which will allow food processors to track heat transfers 

throughout the food processing cycle. 

Mr. Swartzel is deeply involved in seeking better understandings and cooperations 

between academia and industry. He led the efforts to create the Center for Aseptic 

Packaging Studies and served as its first director. 

Mr. Swartzel is active in many professional groups including lAMFES, IFT, ASAE, 

Educator Award 

ADSA and AICE. He has received numerous other awards and has been published 

extensively. 

Sanitarian Award 

Harold Bengsch 
(right) presents the 
Sanitarian Award 
to Charles Price 
(left). 

The Sanitarian Award is sponsored by Diversy Corporation, 

Klenzade and H.B. Fuller Co., Monarch Division, to recognize 

an individual for outstanding service to the profession of the 

Sanitarian. The 1994 Sanitarian Award recipient was Charles 

Price, Senior Milk Specialist for the U.S. Food and Drug 

Administration. Mr Price was nominated for the award by his 

colleagues of the Associated Illinois Milk, Food and Environ¬ 

mental Sanitarians. 

Mr. Price works throughout the midwest, overseeing the 

milk safety programs of seven states. When not inspecting dairy 
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plants, he is likely to be found presenting seminars and workshops or attending meetings 

somewhere in the midwest. He has made numerous presentations on plant safety, 

sanitation and processing procedures throughout the country. He recently was invited by 

the Canadian Government to serve as part of an FDA team evaluating dairy processing 

in Quebec. 

Professionally, Mr. Price is active in lAMFES, serving on several committees and 

currently acting as chairperson of the Affiliate Council and, as such, a voting member of afatli^A^rJ^to 

the executive Board. He has twice been president of his state affiliate (AIMFES), and ^ Barnard 
(Ten). 

served as co-chairperson of the Local Arrangements Committee 

for the 1990 lAMFES Annual Meeting. He is currently serving 

as editor of the AIMFES Newsletter. 

Citation Award 
The Citation Award is presented by lAMFES to an indi¬ 

vidual in recognition of years of services and devotion to the 

ideals and objectives of the Association. The 1994 Citation 

Award winner is Sidney E. Barnard, Professor of Food Science, 

Pennsylvania State University. 

Mr. Barnard has been an active member of lAMFES for 

many years. He serves on many committees with a particular 

interest in the Milk Quality and Safety and the Applied Labora¬ 

tory Methods Professional Development Groups. Mr. Barnard 

served on the lAMFES Executive Board for a number of years and was president of the 

Association in 1986. 

Mr. Barnard was instrumental in establishing the lAMFES Lending Library and has 

contributed several materials to it. He also had a hand in starting Dairy, Food and 

Environmental Sanitation. He served on the DFES Advisory Committee for a number of 

years and has submitted numerous articles to the publication. 

Honorary Lifo Mombership 
From time to time, the lAMFES Executive Board recognizes lAMFES members for their outstanding 

achievements by making them Honorary Life Members. The most recent recipient of this honor is Ken Kirby. 

Mr. Kirby’s entire working career has been in the dairy industry. His favorite role is that of a field 

representative which allows him to work one-on-one with dairy farmers to improve their sanitation 

techniques. He has the ability to communicate both the urgency and the possibilities of dairy sanitation. 

Mr. Kirby has been an active participant in both lAMFES and the Wisconsin Association of Milk and Food 

Sanitarians. He has served on numerous LAMFES committees and was the Wisconsin chairperson of the Local 

Arrangements Committee for the 1990 Annual Meeting. In 1988, he received the Harold Bamum Industry Award. 

In 1989, he was President of WAMFS and was named the WAMFS Sanitarian of the year in 1990. 
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The Black Pearl Award 

Harold Bengsch 

(center) and Wilbur 

Feagan (right) 

present the Black 

Pearl Award to Bill 

Fry (left) of the 

H-E-B Company. 

“The elusive Black Pearl, sought afterfrom Oceania to the Orient by European lords 

and Asian emporers alike. Its rarity is a sign of determination. Its luster a sign of quality. 

Its acquisition a sign of excellence. ” 

So goes the ancient writing regarding the mystical “Black Pearl.” 

Thanks to the benevolence of Mr. Wilbur Feagan and the F & H Food Equipment 

Company, the lAMFES Board has created an additional recogition award category 

known as the “Black Pearl Award.” This award is directed toward recognizing corporate 

commitment to food safety efforts. As such, the Black Pearl Award recognizes a 

company for its outstanding achievement in corporate excellence in food safety and 

quality. 

Criteria for evaluating nominations for the Black Pearl 

Award include: contributions to public health principals and 

food safety; food safety education activities; evidence of sup¬ 

port for the goals and objectives on lAMFES; evidence demon¬ 

strating ethical and fair business practices; evidence of commu¬ 

nity/consumer relations to promote food safety; employee pro¬ 

grams to promote food safety; products and/or services demon¬ 

strating a commitment to food safety; evidence that facilities are 

designed with food safety and sanitation as a primary concern, 

and evidence of adherence to food safety regulatory require¬ 

ments. 

This year’s conference marked the first year for this award, and its recipient, the H- 

E-B Food Company is one of the largest privately-owned grocery companies throughout 

the state of Texas. It has three major manufacturing and distribution centers (Corpus 

Christi, Houston and San Antonio) and one HACCP-designated central commisary. The 

company operates two modem milk plants, an ice cream plant, a sweet goods bakery, 

bread bakery, tortilla and chip factory and a meat plant. H-E-B has over 42,000 

employees and serves over 200 million customers annually. 
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1994 lAMFES Annual Meeting Exhibitors 

3M Microbiology Products 
St. Paul, MN Sustaining Member 
Petrifilm™ plates increase efficiency to raise 

your productivity and offerquality control made 

easy. Petrifilm plates save time because they're 

easier to use and deliver consistent, easy-to- 

read results. They reduce microbial testing to 

three simple steps. The Petrifilm plate family 

includes: Petrifilm aerobic count plates, Petrifilm 

coliform count plates, Petrifilm high-sensitivity 

coliform count plates, Petrifilm Escherichia coli 

count plates, and Petrifilm yeast and mold 

count plates. Also available is the Petrifilm test 

kit-HEC for hemorrhagic £ co//0157:H7 test¬ 

ing in meat and poultry. 

Phone: (800) 228-3957 
Fox: (612) 733-9596 

ABC Research Corporation 
Gainesville, FL Sustaining Member 

Full service food chemistry and microbiology 

laboratory. FDA accepted, seafood imports; 

decomposition, residues, filth analyses, HACCP 

training courses, foreman, supervisors or cus¬ 

tom designed for individual companies. Nutri¬ 

tional labeling; water and wastewater analy¬ 

ses; product development, pilot plant, plant 

audits, consulting, government liaison. 

Phone: (904) 372-0436 
Fax: (904) 378-6483 

A & B Process Systems Corp. 
Stratford, Wl Sustaining Member 
As a single source supplier: A & B Process 

Systems provides process flow engineering 

and design, custom process equipment fabri¬ 

cation, process control systems and expert 

installation services. Specific areas af exper¬ 

tise include: CIP units/systems, "ECOMATE" 

cleaning solution regeneration, pasteurizers, 

blending-batching systems; process vessels & 

agitation. 

Phone: (715)687-4332 
Fax: (715)687-3225 

Advanced Instruments, Inc. 
Norwood, MA 
Advanced Instruments displayed cryoscopes 

for detection of added water in milk, and the 

Fluarophos® ALP Test, a three-minute quantita¬ 

tive alkaline phosphatase assay that detects as 

little as 0.0006% raw milk contamination in 

finished dairy products. 

Phone «: (617) 320-9000 
Fox #: (617) 320-8181 

Atkins Technical, Inc. 
Gainesville, FL Sustaining Member 
Digital Thermocouple thermometers, digital 

temperature recarders, thermameter spoons, 

temperature prabes, clipboard thermometers 

and panel thermometers. 

Phone: (904) 378-5555, 
(800) 284-2842 

Fax: (904) 335-6736 

Aquionics, Inc. 
Erlanger, KY 
Single lamp, high intensity ultraviolet systems 

(or the disinfection of fluids, air and surfaces 

were on display. Newly designed lamps pro¬ 

vide more economical water treatment with 

minimum maintenance and replacement cost. 

Units are suitable for treatment of carbon fil¬ 

tered water, incoming plant water, brine, chilled 

water, and transport waters. New compact 

surface unit is cast effective for packing disin¬ 

fection such as yogurt and cottage cups, and 

paperboard containers. Control entire envi¬ 

ronment with UV systems designed for moving 

air flows ducted to culture, filling and packag¬ 

ing raoms. 

Phone: (606) 341-0710, 
(800) 925-0440 

Fax: (606) 341-2302 

Becton BIckInson Microbiology 
Systems 

Coclceysville, MD Sustaining Member 
Becton Dickinson Microbiology Systems ex¬ 

hibited products utilized for the cultivation and 

identification of foodborne pathogens, includ¬ 

ing Salmonellaar\6 Listeria. The company also 

exhibited a complete line of BBL Pour Bottled 

Media far recovery of foodborne pathogens. 

In addition, an innovative new identification 

system that was recently introduced, will be 

presented as well as a new line of disposable 

dilution bottles to enhance user convenience in 

quantitative plating techniques. 

Phone: (410) 771-0100 
Fax: (410) 584-2806 

Bentley Instruments, Inc. 
Chaska, MN Sustaining Member 
Bentley Instruments manufactures analytical 

instrumentation for milk analysis. On display 

was the Somacount instrument for somatic cells 

in milk and the Bactocount instrument for rapid 

determinatian of bacteria in milk. 

Phone: (612) 448-7600 
Fax: (612) 368-3355 

See our ad on page 660. 

BloControl Systems, Inc. 
Bothell, WA 
BioContral is committed to providing simple, 

accurate, and cast effective rapid diagnostic 

test systems for microbiology. Our products 

include the 1-2 Test; Assurance EIA for Salmo¬ 

nella, Listeria, E. coli 0157:H7; ColiTrak, 

ColiTrak Plus and ColiComplete for coliform 

and E. coli testing. Also featured was new to 

industrial microbiology, a fully automated EIA 

processor. 

Phone: (800) 245-0113, 
(206) 487-2055 

Fax: (206) 487-1476 

bloMhrleux Vitek 
Hazelwood, MO Sustaining Member 
bioMerieux Vitek, Inc. is committed to provid¬ 

ing the food industry with fully-automated, semi- 

automated, and manual test systems for QA/ 

QC microbiology laboratory. VIDAS® and 

mini VIDAS® are fully automated immunoas¬ 

say systems used for rapidly screening patho¬ 

gens such as Salmonella, Listeria, Staphylo¬ 

coccal enterotoxin, and f. co/i0157:H7. The 

Bactometer is available for the detection and 

enumeration of microorganisms in haurs in¬ 

stead of days. For the identification of microor¬ 

ganisms, the VITEK® system, ATB® Identifica¬ 

tion System, or API® test strips provide rapid 

results typically in 4-24 h. 

Phone: (800) 638-4835, 
(314) 731-8500 

Fox: (314) 731-8700 

Biotrace Inc. 
Ploinsboro, NJ 
With sanitation testing, sampling has always 

been the limiting factor-until now...UNI-LITE is 

the world's first swab monitor, a revolutionary 

system specifically designed to measure the 

entire swab - directly, with na dilution or trans¬ 

fer losses and with simplified operation. Test 

results are available in minutes. 

Phone: (609) 897-0282 
Fox: (609) 897-0289 
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Cargill Analytical Services 
Cedar Rapids, lA 
Cargill Analytical Services, comprised of three 

individual and interactive laboratories, offers 

microbiological and chemical testing, as well 

as a wide variety of technical services. Assis¬ 

tance in problem-solving, nutrition labeling, 

quality control, HACCP programs, methods 

and product development, on-site training and 

more are all provided with a commitment to 

Total Quality. 

Phone: (319) 366^570 
Fax: (319) 366-4018 

Charm Sciences Inc. 
Malden, MA Sustaining Member 
Introducing C2soft 2.4, data management soft¬ 

ware for the Charm which also handles other 

laboratory data and sample attributes e.g. 

butterfat, DMC, weight, temperature etc., for a 

complete raw milk audit. Rapid Charm tests 

featured included antibiotics, aflatoxins, alka¬ 

line phosphatase, pesticides, and bacteria (pre¬ 

dict shelf-life and monitor sanitation environ¬ 

ment.) 

Phone: (617) 322-1523 
Fax: (617)322-3141 

See our ad on the back cover. 

Crouch Supply Co., Inc. 
Ft. Worth, TX Sustaining Member 
Since our business began in 1914, the" House 

of Service" slogan has provided Crouch Sup¬ 

ply Co. with the incentive to appreciate and 

value our customers. With all of our six loca¬ 

tions around the southwest we are able to 

provide the necessary supplies, equipment and 

chemicals for food, beverage, dairy and phar¬ 

maceutical industries. 

Phone: (800)825-1110, 
(817) 332-2118 

Fox: (817) 332-6511 

Custom Control Products, Inc. 
Racine, Wl Sustaining Member 
CCPI is an electrical process engineering 

group, specializing in the design and assem¬ 

bly of automation control systems for food, 

dairy and beverage automation. CCPI exhib¬ 

ited both flow diversion valve controls, FDVC 

100 & FDVC 500 and our new "Perfect HTST 

control system." "CCPI setting new standards 

in control design, customer commitment and 

product performance.™" 

Phone: (414) 637-9225 
Fax: (414) 637-5722 

DQCI Services, Inc. 
St. Poul, MN 
DQCI Services supplies component standards 

for the calibration of infrared equipment and 

somatic cell control samples for electronic moni¬ 

toring by milk testing laboratories. DQCI also 

provides a wide range of chemical and bacte¬ 

riological testing of milk ond milk products. 

Phone: (612) 785-0484 
Fox: (612) 785-0584 

See our ad an page 716. 

Dairy & Food Labs, Inc. 
San Ramon, CA Sustaining Member 

Dairy & Food Labs, Inc. (DFL) is a client driven 

service laboratory offering the highest quality 

microbiological testing, chemical analyses, and 

nutritional labeling services. DFLcanassistyou 

in your HACCP, Quality Control, Regulatory 

Needs, Pathogen Screens, Environmental Pro¬ 

grams, Infra-Red Milk Analysis, Shelf-Life Stud¬ 

ies, On-Site Training Programs and Consulta¬ 

tion. 

Phone: (510) 8304)350 
Fax: (510) 830-0379 

Decagon Devices, Inc. 
Pullman, WA Sustaining Member 
AquaLabfrom Decagon measures water activ¬ 

ity. Water activity is important in predicting 

food quality and safety, and crucial in monitor¬ 

ing microbial growth and enzymatic synthesis. 

AquaLab is accurate, ±0.003 a^ over a wide 

range, 0.030 to 1.000 a^ with the fastest 

measurement time, less than 5 min per reading. 

Phone: (509) 332-2756 

Dlfco Laboratories 
Detriot, Ml Sustaining Member 
Difco Laboratories, a worldwide leader in qual¬ 

ity products for industrial microbiology, will 

feature new products including 3-Step^'^ram 

Stain, food testing culture medio. Sterility Bottles 

and Triple Bagged Sterile Contact Plates. 

Phone: (800) 521-0851 
Fax: (313)462-8517 

DIversey Corporation 
Livonia, Ml Sustaining Member 
Diversey Corporation is the largest global sup¬ 

plier of sanitation products and programs. 

Featured at lAMFES was Shur-Vision, a soft¬ 

ware based program which allows plant per¬ 

sonnel to take a proactive approach to Lab 

Management and CIP process management. 

QIP (Quality Insurance Program) offers micro¬ 

biological analysis of finished products and 

surfaces utilizing state of theart detection equip¬ 

ment with rapid results. 

Phone: (800) 521-8140, 
(313) 458-5000 

Fox: (313) 458-2471 

Dresser Industries Instrument 
Division 

A broad selection of Ashcroft®pressure gauges, 

thermometers, thermowells, transducers and 

switches to indicate pressure and temperature, 

switch at designated pressure, and transmit 

pressure readings as needed. All stainless 

steel construction for durability. Electropolished 

diaphragms for reliable, clean surfaces, steam- 

in-place capability for on-site cleaning and 

sterilizing. 3-A approval. 

Phone: (203)378-8281 
Fox: (203) 385-0289 

E M Science 
Gibbstown, NJ 
The ReflectoQuant Analysis system is a hand¬ 

held analysis system composed of ion specific 

test strips (including peroxide, peracetic acid 

and nitrate) and a reflectance meter. Program 

the RQ flex meter with the bar code and dip the 

test strip in the sample. Insert the test strip into 

the meter and read the concentration directly. 

Phone: (800) 222-0342 
Fox: (609) 423-4389 

The Educational Foundation of 
the National Restaurant Assn. 

Chicago, IL Sustaining Member 
Servsafe® food safety training materials: Ap¬ 

plied Foodservice Sanitation, the most widely 

used and accepted food service sanitation 

certification program in the nation; Managing 

a Food Safety System certification course; 

HACCP Reference Book; Serving Safe Food 

Employee Guide; Serving Safe Food Video 

Series, including the new HACCP video "Man¬ 

aging Food Safety." 

Phone: (312)715-1010, 
(800) 765-2122 

Fox: (312)715-0807 

Electro-Steam Generator 
Corporation 

Alexandria, VA 
Electro-Steam Generator Corporation manu¬ 

factures an ALL-ELECTRIC steam generator. 

Steom for sterilization, cooking, and cleaning 

-wherever quality steam is needed. Each unit 

is hand built to your specification and is 
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approved by ASME, NaHonal Board of PVl, 

UL, ETL, and CSA. 

Phone: (703)549-0664, 
(800) 634-8177 

Fox: (703)836-1299 

Charles Felix Associates 
Leesburg, VA 
Charles Felix Associates is a consulting firm 

specializing in public health promotion, par¬ 

ticularly in the area of food safety. The CFA 

exhibit offered samples of CFA publications: 

Food Protection Report and Food Talk; also 

materials from CFA clients relating to single 

service (the Foodservice & packaging institute) 

and ice sanitation (The Packaged Ice Associa¬ 

tion). 

Phone: (703) 777-7448 
Fax: (703) 777-4453 

Foss Food Technology 
Corporation 

Eden Prairie, MN Sustaining Member 
Foss Food Technology provides high quality 

analytical instruments, consumables, and di¬ 

agnostic kits for QC, Production, and Online 

Process Control to the Dairy, Food, Feed, and 

Beverage industries. Through our sales loca¬ 

tions throughout North America, FFTC pro¬ 

vides the instruments that (1) Automatically 

analyze fat, protein, lactose; (2) Rapidly count 

somatic cells and bacteria in milk and milk 

products; (3) Digest or Ash a wide range of 

samples to determine their moisture; (4) Deter¬ 

mine fats and oils in food, animal food, meat, 

and cereals; (5) Determine Protein in food, 

feed, grain, and meat; (6) Determine moisture 

incereals,and (7) Determine viscosity of starch, 

gel, batter, shortening, etc., and sprout dam¬ 

age. 

Phone: (612) 941-8870 
Fax: (612) 941-6533 

G & H Products Corp. 
Kenosha, Wl Sustaining Member 

See our line of sanitary pumps (Centrifugal, 

Positive CIPable; Valves (manual & actuated, 

mixproof); Magnetic Flowmeter-for use in a 

Meter-based Timing System used in a grade A 

milk plant. 

Phone: (414)694-1010, 
(800) 558-4060 

Fox: (414) 694-2907 

Gardex Chemicals Ltd. 
Etobicoke, Ontario Sustaining Member 
Gardex Chemicals Inc. is in the business of 

importing, manufacturing and distributing pest 

control supplies and equipment. Gardex 

responds to the industry's demand for greater 

access to technology and innovative products 

worldwide. Gardex not only offers a complete 

line of insecticides, baits, glue boards, moni¬ 

tors, application equipment and light traps, but 

is able to offer ancillary services such as appli¬ 

cation training and consultation on pest man¬ 

agement. 

Phone: (416) 675-1638, 
(800) 563-4273 

Fax: (416) 675-06727 

See our ad on page 660. 

GIst-hrocades Food Ingredients 
Menomonee Folk, Wl SustoiningMember 

Gist-brocades Dairy Ingredients Group dem¬ 

onstrated its new Delvo X-PRESS 8-min test for 

detection of antibiotics in bulk milk, as well as 

displaying Delvotest® P/SP standard diffusion 

tests for determining the presence of antibiotic 

residues in individual cow samples. 

Phone: (414) 255-7955, 
(800) 423-7906 

Fax: (414) 255-7732 

Idetek 
Sunnyvale, CA Sustaining Member 
Idetek utilizes advanced biotechnology diag¬ 

nostic methods to ensure food quality, animal 

health and environmental safety. The 7-min 

LacTek tests enable detection of drug residues 

at/near the tolerance level in raw milk and 

finished dairy products. LacTek has rapid and 

reliable tests for Beta-Lactams, Sulfamethazine, 

Ceftiofur, Tetracyclines and Gentamicin. Resi¬ 

due tests are also offered for Staphylococcus 

enterotoxin, Aflatoxin and pesticides. 

Phone: (408) 745-0544 
Fox: (408) 745-0243 

IDEXX Lahoratories 
Westbrook, ME Sustaining Member 
IDEXX Laboratories manufactures and markets 

advanced biotechnology-based, rapid detec¬ 

tion systems for health and quality assurance 

applications in the food and environmental 

industries. Products include Colileri, a USEPA- 

approved 24-h test for total coliforms and 

E. coli in water; and SNAP antibiotic residue 

screening test for milk processing plants. 

Phone: (800) 321-0207 

International BioProducts, Inc. 
Redmond, WA 
International BioProducts is dedicated to pro¬ 

viding the highest quality products to the food 

microbiology laboratory. We offer the TECRA 

diagnostic products for the rapid detection of 

Salmonella, Listeria Staphylococca Entero- 

toxins A-E and Bacillus Diarrboeal: Entero¬ 

toxin. TECRA UNIQUE is a 22-h Salmonella 

test. Tecra OPUS is an automated ELISA sys¬ 

tem for rapid Salmonella and Listeria detec¬ 

tion. International BioProducts sells over 1000 

general use laboratory supplies including de¬ 

hydrated and pre-poured culture media, 

pipets Petri dishes, & sample bacteria. 

Phone: (206) 883-1349 
Fox: (206) 881-6880 

Integrated Blosolutlons, Inc. 
Monmouth Junction, NJ Sustaining Member 
Microbiology - The Next Generation: Experi¬ 

ence the future of microbiology. Lumac biolu¬ 

minescence assays offer speed, simplicity, and 

automation. From our two minute sanitation 

control test, to raw materials and finished prod¬ 

uct screens, a variety of procedures are avail¬ 

able which meet your needs. Also on display: 

An integrated system of instruments which au¬ 

tomates traditional microbiological procedures. 

Phone: (908) 274-1778, 
(800) 222-8260 

Fax: (908) 274-1733 

Klenzade, Ecolab Inc. 
St. Paul, MN Sustaining Member 
Sanitation products, systems and services for 

the dairy, food and beverage processing in¬ 

dustries, including patented detergents, 

sanitizers, disinfectants; CIP system design, in¬ 

stallation and fabrication and dairy plant lab 

software systems. 

Phone: (612) 293-2549 
Fax: (612) 293-2260 

Merltech, Inc. 
Englewood, CO 
CleanTech® Automated Hand and Glove 

Washing Systems. Proper handwashing is our 

specialty! If your handwashing procedures 

consist of manual washing or dip stations, 

Meritech offers a more convenient, more effec¬ 

tive process that guarantees an increase in 

your employee handwashing compliance. 

CleanTech systems are now in use in over 400 

foodhandling environments. They can make 

company handwashing policies become real¬ 

ity for the first time. Two of our five models were 

available for demonstration at the 1994 

lAMFES Convention. 

Phone: (800) 932-7707, 
(303) 790-4670 

Fax: (303) 790-4859 

MIcro-Gen Equipment 
San Antania, TX 
Micro-Gen displayed the Vector Fly System, a 

new technology used to capture flies without 

chemicals, zapping ar exploding body parts. 

Also on display was ULD BP300, ULD BPl 00, 
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Micro-Injector, Mouse Master, Pro-Control 

Total Release Foggers, Pro-Control Ant Bait 

and other ULD Fogging equipment and chemi¬ 

cals. 

Phone*: (210) 654-8570 
Fax #: (210) 654-3613 

Nasco 
Fort Atkinson, Wl Sustaining Member 
Nasco manufactures Whirl-Pak, sterile, poly¬ 

ethylene bags used for product sampling, QA 

testing, and R & D. These bags feature pat¬ 

ented 'Puncture Proof Tabs' which eliminate 

the sharp wire ends and bag puncture. Sterility 

documentation is available for every box; 

special bags are available for the Stomacher 

blender, Listeria/Salmonella testing and 

water sampling. 

Phone #: (414) 563-2446 
Fox #: (414) 564-8296 

Nelson-Jameson, Inc. 
Morshfield, Wl Sustaining Member 
Nelson-Jameson offers a wide range of unique 

products to help food & dairy processors inte¬ 

grate QA/QC with plant operations. Over 

7500 products are featured in their 416-page 

Buyers Guide. It's free to qualified buyers. 

Expert technical support, competitive prices, 

same-day shipping policy, and toll free fax or 

phone ordering are provided. 

Phone: (800) 826-8302, 
(715)387-1151 

Fox: (715) 387-8746 

See our ad on page 655. 

Organon Teknika 
Durham, NC Sustaining Member 
Organon Teknika is proud to introduce EHEC- 

Tek™, an ELISA kit to screen food samples for 

the presence of £ coli0157:H7 within 24 h. 

The excellent specificity of EH EC-Tek^'^educes 

the laboratory's volume of confirmatory test¬ 

ing. Organon Teknika also provides rapid 

screening kits and confirmatory assays for Sal¬ 

monella and Listeria. These kits allow for early 

release of food products that are free of patho¬ 

gens while minimizing hands-on time in the 

laboratory. Our ELISA based products for 

Listeria, Salmonella, and £. coli 0157:H7 

detection are recognized as the leaders in 

rapid testing systems. 

Phone: (919) 620-2315 
Fax: (919) 620-2107 

Q Laboratories, Inc. 
Cincinnati, OH 
Q Laboratories, Inc. is an independent testing 

and consulting laboratory, providing micro¬ 

biological and analytical chemistry support to 

the food, beverage, cosmetic, pharmaceuti¬ 

cal, and dairy industries. Services include 

QC/release testing, antimicrobial efficacy test¬ 

ing, GMP testing, plant sanitation audits 

(HACCP approach), nutritional labeling, pre¬ 

servative analysis, shelf-life studies, and com¬ 

plete pathogen testing. Our Research and 

Development Division provides analyst train¬ 

ing and education programs in compendial 

and rapid methods. 

Phone: (513) 662-1300 
Fax: (513) 662-1380 

Ralston Analytical Laboratories 
St. Louis, MO Sustaining Member 
Ralston Analytical Laboratories provides com¬ 

plete chemical and microbiological testing 

services to the food industry. Microbiological 

food safety and quality testsare offered as well 

as shelf-life and microbial challenge studies. 

Other services include nutrition label testing 

and assays for vitamins, fatty acids, amino 

acids, minerals, and metals. 

Phone: (314) 982-2806, 
(800) 423-6832 

Fox: (314) 982-1078 

R-TECH 
Minneapolis, MN 
R-TECH is one of the world's largest contract 

food research laboratories, with over 200 

trained professionals on staff. We provide a 

full spectrum of research services including; 

analytical testing, nutrition labeling, product 

development, sensory evaluation, packaging 

engineering, and pilot plant facilities. 

Phone: (612) 481-2207, 
(800) 328-9687 

Fox: (612)486-0837 

See our ad on page 688. 

REMEL 
Lenexa, KS 
REMEL is a leading manufacturer of quality 

microbiology products which include culture 

media (plates and tubes), stains, reagents, 

bottled media (for sterility testing and growth), 

contact plates for environmental sampling and 

a wide selection of other microbiology prod¬ 

ucts for the dairy and food industries. 

Phone: (913) 888-0939, 
(913) 255-6730 

Fox: (913) 888-5884 

Silllker Laboratories Group 
Homewood, IL 5ustaining Member 
Silliker Laboratories in an international net¬ 

work of 13 labs which specializes in assessing 

the safety, quality and nutritional value of foods. 

Our food testing capabilities range from com¬ 

plete microbiological analyses to analytical 

chemistry analyses including nutrition label¬ 

ing. In addition, Silliker also offers custom- 

designed research projects, technical consult¬ 

ing services, and food safety educatian pro¬ 

grams, New for '94: "The Heart of HACCP; 

In-Plant Application of HACCP Principles" train¬ 

ing video. 

Phone: (708) 957-7878 
Fax: (708) 957-8449 

SmlthKIine Beecham Animal 
Health 

Exton, PA Sustaining Member 
SmithKiine Beecham Animal Health offers tech¬ 

nology to enable food and milk processors to 

test products for antibiotic residues. The 

Penzyme Farm Test and Penzyme III Antibiotic 

Residue Test detects beta-lactam antibiotics in 

milk. Both of these products are AOAC certi¬ 

fied. 

(610) 363-3100, 
(800) 877-6250 

Fox: (610) 363-3284 

See aur ad on page 643. 

Sparta Brush Co., Inc. 
Sparta, Wl Sustaining Member 
Since 1908, proven Sparta Brush quality ex¬ 

cels throughout food service and food process¬ 

ing. Sparta Brush manufactures custom-de¬ 

signed brushes and accessories for each spe¬ 

cific cleaning application, food manufacturing 

process or preparation and uses only the high¬ 

est quality and best suited materials for efficient 

use and durability. Ask about our "Color- 

Code" system. 

Phone: (800) 356-8366, 
(608)269-2151 

Fax: (608) 269-3293 

Spiral Biotech, Inc. 
Bethesdo, MD 
Spiral Biotech featured the NEW spiral plater, 

the AP 3000 (for eliminating serial dilutions); 

newly redesigned ASAP and Diluflo (for fast, 

accurate, computer monitored sample dilu¬ 

tions); NEW low cost automated bacteria 

colony counters; MikroClave (6-7 min steril¬ 

ization of media); and portable air samplers. 

Phone: (301)657-1620 
Fox: (301)652-5036 

The Sterilex Corporation 
Owings Mills, MD Sustaining Member 
Sterilex has developed a new generation of 

patented products for safely decontaminating 
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and monitoring food processing plants, forms, 

and hatcheries. Proven more effective and less 

corrosive than other products, Sterilex's 

unique technologies hove been demonstrated 

to penetrate biofilms and provide superior 

protection even against the most challenging 

contaminants. 

Phone: (410) 581-8860 
Fox: (410)581-8864 

UnIPath 
Nepean, Ontario Sustaining Member 
We manufacture a complete range of dehy¬ 

drated culture media for the detection of micro¬ 

organisms. We introduced Anacrogen - a 

gas generating system that does not require 

the addition of woter or the use of a catalyst. 

Diagnostic kit for detection of Listeria from 

enrichment broth within 15 min. 

Phone: (800) 567-8378, 
(613) 226-1318 

Fax: (613) 226^728 

Vicam 
Watertown, MA Sustaining Member 
Vicam manufactures microbiological and my- 

cotoxin testing systems for the food industry. 

Vicam's Listertest, a I/s/eria testing system uses 

immunomagnetic bead technology, is easy to 

use and provides quantitative, economical 

detection of Listeria in environmental and food 

samples within 24 h. No enrichment is re¬ 

quired. Vicam also manufactures rapid quan¬ 

titative mycotoxin testing kits far aflataxin, 

fumonisin, ochrataxin and zearalanane. 

Phone: (617) 926-7045, 
(800) 338-4381 

Fax: (617) 923-8055 

See our ad on the inside front cover. 

Weber Scientific 
Hamilton, NJ Sustaining Member 

Weber Scientific features products used in the 

anolysis of dairy, food and water/wastewo- 

ter. Weber Scientific specializes in equipment 

for bacteria and antibiotic residue detection, 

butterfat, temperature and sanitarian testing, 

as well as general laboratory equipment. Fea¬ 

tured were many "Hard-to-find* items. 

Phone: (800) 328-8378, 
(609) 584-7677 

Fax: (609) 584-8388 

West Agro, Inc. 
Kansas Gty, MO 
West Agro, a Tetra Laval Company, is dedi¬ 

cated to serving the food, dairy, and beverage 

industries with a complete line of high quality 

chemicals. Our products complement your 

processing without compromising your equip¬ 

ment. Our booth featured 'indicate 

acid," a unique soil indicating system that 

highlights residual protein soils for ease of 

inspection and correction. 

Phana: (816) 891-1600, 
(816) 891-1558 

Fax: (816) 891-1606 

Zap Manufacturing Company 
Atlanta, GA 
National manufacturer of specialty chemicals 

for all food industries. Over 1,300 technical 

representatives and forty-six distribution cen¬ 

ters. Major supplier of hand soaps, drain 

maintenance, restroom disinfectants, insecti¬ 

cides, cleaners, foaming and C.I.P. acid 

sanitizers. 

Phana: (404) 352-1680 
Fax: (404) 351-6232 
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Holders of 3-A Symbol Council 
Authorization on November 1994 

Questions or statements concerning any of the holders authori¬ 
zations listed below, or the equipment fabricated, should be 
addressed to: Administrative Officer, 3-A Symbol Council, 3020 
Bluff Rd., Columbia, SC 29209; phone (803) 783-9258; FAX 
(803) 783-9265. 

01-07 Storage Tanks for Milk and Milk Products 

2 APV Crepaco, Inc. 

100 South CP Ave. 

Lake Mills, Wisconsin 53551 

28 Cherry-Burrell Corporation 

(A Unit of AMCA Int’l., Inc.) 

575 E. Mill St. 

Little Falls, New York 13365 

117 DCI, Inc. 

P.O. Box 1227, 600 No. 54th Ave. 

St. Cloud, Minnesota 56301 

76 Damrow Company 

(A Div. of DEC Int’l., Inc.) 

196 Western Ave., P.O. Box 750 

Fond du Lac, Wisconsin 54935-0750 

127 Paul Mueller Co. 

P.O. Box 828 

Springfield, Missouri 65801 

440 Scherping Systems 

801 Kingsley St. 

Winsted, Minnesota 55395 

571 Viatec Process/Storage Systems 

500 Reed St. 

Belding, Michigan, 48809 

31 Walker Stainless Equipment Co., Inc. 

Elroy, Wisconsin 53929 

(5/1/56) 

(10/3/56) 

(10/28/59) 

(10/31/57) 

(6/29/60) 

(3/1/85) 

(8/21/89) 

(10/4/56) 

02-08 Pumps for Milk and Milk Products 

63R APV Crepaco, Inc. (4/29/57) 

100 South CP Ave. 

Lake Mills, Wisconsin 53551 

636 Abel Pumps Corporation (7/10/91) 

79 North Industrial Park 

511 North Avenue 

Sewickley, Pennsylvania 15143-2339 

(Mfr: Abel Pumps, Buchen, Germany) 

214R Ben H. Anderson Manufacturers (5/20/70) 

Box A 

Morrisonville, Wisconsin 53571 

212R Babson Brothers Company (2/20/70) 

Dairy Systems Division 

1400 West Gale 

Galesville, Wisconsin 54630 

205R Boumatic (5/22/69) 

1919 S. Stoughton Rd., P.O. Box 8050 

Madison, Wisconsin 53716 

739 

709 

671 

466 

306 

65R 

325 

145R 

502 

314 

603 

604 

673 

CSF Inox S.P.A. 

Strada per Bibbiano 

7 - Montecchio E. (RE) 

Italy 

(U.S. Rep: Sanchelima Inti. 

1781-83 N.W. 93rd Avenue 

Miami, Florida 33172) 

(6/25/93) 

Conexiones Inoxidables 

de Puebla S.A. de C.V. 

Vicente Guerrero No. 211 

Xicotepec de Juarez 

Edo, Puebla, Mexico 

(U.S. Rep: Ben Dolphin 

Consulting, 4735 Lansing Drive 

North Olmsted, Ohio 44070) 

(01/18/93) 

Flowtech, Inc. 

1900 Lake Park Drive 

Smyrna, Georgia 30080 

(4/1/92) 

Fluid Metering, Inc. 

29 Orchard St. 

Oyster Bay, New York 11771 

(1/10/86) 

Fristam Pumps, Inc. 

2410 Parview Road 

Middleton, Wisconsin 53562 

(5/2/78) 

G & H Products Corp. 

7600-57th Avenue 

P.O. Box 1199 

Kenosha, Wisconsin 53141 

(5/22/57) 

Highfield Industrial Estate 

Edison Road, Eastbourne 

East Sussex, England BN23 6PT 

(U.S. Rep: Johnson Pump of America, Inc. 

(8/16/90) 

4825 Scott Street, Suite 306 

Schiller Park, Illinois 60176) 

ITT Jabsco Products 

1485 Dale Way 

Costa Mesa, California 92626 

(Mfg. by ITT Jabsco, England) 

(11/20/63) 

Inoxpa, s.a. 

a. Telers, 54 

17820 Banyoles 

Gerona, Spain 

(9/16/92) 

Len E. Ivarson, Inc. 

3100 W. Green Tree Rd. 

Milwaukee, Wisconsin 53209 

(12/22/78) 

Johnson Pumps (U.K.) Ltd. 

Highfield Industrial Estate 

Edison Road, Eastbourne 

East Sussex, England BN23 6PT 

(Not Available in the U.S.A.) 

(8/16/90) 

Johnson Pumps (U.K.), Ltd. 

Highfield Industrial Estate 

Edison Road, Eastbourne 

East Sussex, England BN23 6PT 

(Not Available in the U.S.A.) 

(8/16/90) 

MGI Pumps, Inc. 

9201 Wilmot Road 

Kenosha, Wisconsin 53141 

(4/16/92) 

7(X) DAIRY, FOOD AND ENVIRONMENTAL SANITATION/NONEMBER 1994 



f 

654 Mono Pumps Ltd., Dresser Pump Division (10/22/91) 175R Universal Dairy (10/25/56) 

Martin Street 11100 N. Congress Ave. 

Audenshaw, Manchester Kansas City, Missouri 64153 

England M34 5DQ 52R Viking Pump, Inc. (12/31/56) 

(U.S. Rep: MonoFlo, Dresser Pump Division A Unit of IDEXX Corporation 

Dresser Industries 406 State St., P.O. Box 8 

821 Live Oak Drive Cedar Falls, Iowa 50613 

Chesapeake, Virginia 23320-2601] (Manufactured by: Johnson Pump 

400 Netzsch Incorporated (8/15/83) Highfield Ind. Estate, Edison Road 1 

119 Pickering Way Eastbourne, E. Sussex 

Exton, Pennsylvania 19341-139 UK BN 23 6PT) 

684 PCM.POMPES (7/9/92) 29R Waukesha Fluid Handling (10/3/76) 

17 Rue Ernest Laval (Formerly Cherry-Burrell 

B. P. 35 - 92173 Vanves Cedex, France Fluid Handling Division) 

(U.S. Rep: MGI Pumps 611 Sugar Creek Road 

9201 Wilmot Road E>elavan, Wisconsin 53115 

Kenosha, WI 53141-1426) 

701 Pierre Guerin SA (10/27/92) 

BP. 12 - 79210 04-03 Homogenizers and High Pressure 
Mauze-Sur-Le-Mignon Pumps of the Plunger Type 
France 

(U.S. Rep: Alfa Technical Group, Inc. 37 APV Crepaco, INC. (10/19/56) 

601 Thompson Road N. 100 South CP Ave. 

Syracuse, New York) Lake Mills, Wisconsin 53551 

241 Puriti, S.A. de C.V. (9/12/72) 75 APV Gaulin, Inc. (6/26/57) 

Alfredo Nobel 39 500 Research Dr. 

Industrial Puente de Vigas Wilmington, Massachusetts 01887 

Tlalnepantla, Mexico 309 APV Homogenizer, Div., Rannie Products (7/19/78) 

(U.S. Rep: Top Line Corporation) (Formerly APV Rannie, Inc.) 

148R Robbins & Myers, Inc. (4/22/64) 445 Etna Street, Suite 57 

1895 Jefferson St. St. Paul, Minnesota 55106 

Springfield, Ohio 45506 722 APV Rannie AS (03/23/93) 

364 Roper Pump Company (7/28/82) Roholmsvej 8, DK-2620 

P.O. Box 269 Albertslund, DENMARK 

Commerce, Georgia 30529 (Not Available in U.S.A.) 

595 Seepex, Inc. (3/16/90) 247 Alfa-Laval (4/14/73) 

(Formerly Pumpen-und Maschinenbau) 8400 Lake View Parkway 

1834 Valley Street Suite 500 

Dayton, Ohio 45405 Pleasant Prairie, Wisconsin 53158 

568 Shanley Pump & Equipment, Inc. (5/15/89) 390 American Lewa, Inc. (6/9/83) 

2525 S. Clearbrook Dr. 132 Hopping Brook Road 

Arlington Heights, Illinois 60005 Holliston, Massachusetts 01760 

(Mfg. by Allweiler, West Germany) (Mfg. by Lewa, Germany) 

678 Shanley Pump & Equipment, Inc. (5/11/92) 247 Bran & Luebbe, Inc. (4/14/73) 

2525 S. Clearbrook Dr. 1025 Busch Parkway 

Arlington Heights, Illinois 60005 Buffalo Grove, Illinois 60015 

(Mfg. by Allweiler, West Germany) 486 Fowler Products Company (11/18/86) 

507 Sine Pump (7/21/87) 150 Collins Industrial Blvd. 

Division of The Kontro Co., Inc. P.O. Box 80268 

500 West River Street Athens, Georgia 30608-0268 

Orange, Massachusetts 01364 657 Microfluidics Corp. (11/4/91) 

567 Stainless Products, Inc. (4/4/89) P.O. Box 9101 

1649-72nd Ave. 30 Ossipee Road 

P.O. Box 169 Newton, Massachusetts 02164-9101 

Somers, Wisconsin 53171 558 Niro Soavi S.p.A. (1/3/89) 

72R L.C. Thomsen Inc. (9/14/57) 43100 Parma (Italy) 

1303-43rd St. VIA M. Da Erba Edoari, 29/A 

Kenosha, Wisconsin 53140 Distributed in the U.S. by 

26R Tri-Clover, Inc. (9/29/56) Niro Hudson, Inc. 

9201 Wilmot Road 1600 Country Road F 

Kenosha, Wisconsin 53141 Hudson, Wisconsin 54016 

609 Tuthill Corp. (12/12/90) 770 Tetra Pak Processing Systems (6/13/94) 

Tuthill Pump Division 8400 Lakeview Parkway, Ste. 500 

12500 S. Pulaski Road Pleasant Prairie, Wisconsin 53158 

Alsip, Illinois 60658 (Manufactured by: Tetra Pak-Stainless Equipment AB 

Lund, Sweden) 
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714 Union Homogenizer (02/25/93) 

46(X) W. Dickman Road 

Battle Creek, Ml 49015 

87 Waukesha Fluid Handling (12/29/57) 

(Formerly Cherry-Burrell 

Fluid Handling Division) 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

05-14 Stainless Steel Automotive Milk Transportation 
Tanks for Bulk Delivery and/or Farm Pick-up Service 

379 Bar-Bel Fabricating Co., Inc. (3/15/83) 

N. 3760 Hwy. 12 & 16 

Mauston, Wisconsin 53948 

756 Beall Trailers of California (2/21/94) 

9801 Moffat Blvd. 

Manteca, California 95336 

70R Brenner Tank, Inc. (8/5/57) 

450 Arlington Ave., P.O. Box 670 

Fond du Lac, Wisconsin 54936 

40 Hills Stainless Steel & Equipment Co., Inc. (10/20/56) 

505 W. Koehn Street 

Luveme, Minnesota 56156 

201 Paul Krohnert Mfg. Ltd. (4/1/68) 

811 Steeles Ave., P.O. Box 126 

Milton, Ontario, Canada L9T 2Y3 

(Not available in U.S.A.) 

513 Nova Fabricating, Inc. (8/24/87) 

404 City Rd. 

P.O. Box 231 

Avon, Minnesota 56310 

85 Polar Tank Trailer, Inc. (12/20/57) 

Holdingford, Minnesota 56340 

653 Tremar (10/10/91) 

(Not available in the U.S.A.) 

1, Tougas Street 

Iberville, Quebec, Canada J2X 2P7 

25 Walker Stainless Equip. Co., Inc. (9/28/68) 

625 State Street 

New Lisbon, Wisconsin 53950 

623 Walker Stainless Eq. Co., Inc. (3/28/91) 

560 E. Burleigh Blvd. 

P.O. Box 358 

Tavares, Florida 32778 

437 West-Mark (11/30/84) 

2704 Railroad Ave., P.O. Box 418 

Ceres, California 95307 

09-09 Instrument Fittings and Connections Used on 
Milk and Milk Products Equipment 

32 ABB Kent-Taylor, Inc. (10/4/56) 

(Formerly Taylor Instruments) 

P.O. Box 20550 

Rochester, New York 14602-0550 

428 ARI Industries, Inc. (9/12/84) 

381 ARI Court 

Addison, Illinois 60101 

747 Alloy Engineering Co., Inc. (1/11/94) 

304 Seaview Avenue 

Bridgeport, CT 06607 

321 Anderson Instrument Co., Inc. (6/14/79) 

156 Auriesville Road 

Fultonville, New York 12072 

586 Beta Technology, Inc. (12/14/89) 

105 Harvey West Blvd. 

Santa Cruz, California 95060 

315 Bums Engineering, Inc. (2/5/79) 

10201 Bren Rd., East 

Minnetonka, Minnesota 55343 

763 EG & G Berthold Laboritorium Prof. (4/21/94) 

Berthold GmbH & Co. KG 

Calmbacher Str. 22 

D-7547 Bad Wildbad 1, Germany 

(U.S. Representative: 

Berthold Systems, Inc. 

101 Corporation Drive 

Aliquippa, Pennsylvania 15001-4863) 

206 The Foxboro Company (8/11/69) 

33 Commercial Street 

Foxboro, Massachusetts 02035 

592 Claud S. Gordon Co. (2/27/90) 

5710 Kenosha St. 

P.O. Box 500 

Richmond, Illinois 60071 

620 Larad Equipment (2/25/91) 

26 Pearl Street 

Bellingham, Massachusetts 02019 

588 Minco Products, Inc. (12/20/89) 

7300 Commerce Lane 

Minneapolis, Minnesota 55432 

418 Niro Hudson (4/2/84) 

(Formerly Niro Atomizer Food & Dairy) 

1600 County Road F 

Hudson, Wisconsin 54016 

487 Pyromation, Incorporated (12/16/86) 

5211 Industrial Road 

Fort Wayne, Indiana 46825 

367 RDF Corporation (10/2/82) 

23 Elm Ave. 

Hudson, New Hampshire 03051 

495 Rosemount Analytical Division (2/13/87) 

2400 Barranca Pkwy. 

Irvine, California 92714 

732 SensorTec, Inc. (05/18/93) 

16335-7 Lima Road 

Huntertown, Indiana 46748 

420 Stork Food Machinery, Inc. (4/17/84) 

P.O. Box 1258/Airport Parkway 

Gainesville, Georgia 30503 

32 Taylor Instrument (10/4/56) 

Combustion Engineering, Inc. 

400 West Avenue, P.O. Box 110 

Rochester, New York 14692 

690 Texas Thermowell, Inc. (8/25/92) 

P.O. Box 1535 

Hwy. 96 North 

Silsbee, Texas 77656 

444 Tuchenhagen North America (6/17/85) 

8949 Deerbrook Trail 

Milwaukee, Wisconsin 53223 

612 Viatran Corp & Haenni Druckmittler (12/13/90) 

300 Industrial Drive 

Grand Island, New York 14072 

522 Weed Instrument Company, Inc. (12/28/87) 

707 Jeffrey Way 

Round Rock, Texas 78664 
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(2/25/91) 10-03 Milk and Milk Products Filters Using Disposable 
Filter Media, as Amended 

371 Alloy Products Corp. 

1045 Perkins Ave., P.O. Box 529 

Waukesha, Wisconsin 53187 

593 Filtration Systems 

Div. of Mechanical Mfg. Corp. 

10304 N.W. 50th St. 

Sunrise, Florida 33351 

704 Pall Trinity Micro Corp. 

3643 State Route 281 

Cortland, NY 13045-0930 

720 R-P Products 

Box 388, 407 Jefferson Street 

Three Rivers, Michigan 49093 

435 Sermia International 

740-212 Boul. Industriel 

Blainville, Quebec 

Canada J7C 3V4 

(U.S. Rep: United Dairy 

Machinery Corp. 

301 Meyer Road 

Buffalo, New York 14224) 

296 L. C. Thomsen, Inc. 

1303 43rd St. 

Kenosha, Wisconsin 53140 

35 Tri-Clover, Inc. 

9201 Wilmot Road 

Kenosha, Wisconsin 53141 

11-05 Plate-type Heat Exchangers for Milk 
and Milk Products 

365 APV Baker AS (9/8/82) 

Platinvej, 8 

P.O. Box 329 

DK-6000 Kolding 

Denmark 

(Not available in U.S.A.) 

20 APV Crepaco, Inc. (9/4/56) 

395 Fillmore Ave. 

Tonawonda, New York 14150 

120 Alfa-Laval, Agri, Inc. (12/3/59) 

11100 No. Congress Ave. 

Kansas City, Missouri 64153 

17 Alfa-Laval Food & Dairy Co. (7/28/82) 

(Div. of Alfa-Laval Inc.) 

8400 Lake View Parkway 

Pleasant Prairie, Wisconsin 53158 

718 Babson Bros. Co. (03/08/93) 

Dairy Systems Div. 

1400 West Gale Avenue 

Galesville, Wisconsin 54630 

30 Cherry-Burrell Corp. (10/2/56) 

Process Equipment Division 

P.O. Box 35600 

Louisville, Kentucky 40232-5600 

14 Chester-Jensen Co., Inc. (8/15/56) 

5th & Tilghman Sts., P.O. Box 908 

Chester, Pennsylvania 19016 

468 GEA Food and Process Systems, Inc. (2/2/86) 

8940 Route 108 

Columbia, Maryland 21045 

(12/10/82) 

(3/2/90) 

(11/6/92) 

(03/19/93) 

(11/27/84) 

(8/25/77) 

(10/15/56) 

622 nr Standard 

175 Standard Parkway 

Cheektowaga, New York 14227 

P.O. Box 1102 

Buffalo, New York 14240-1102 

15 Kusel Equipment Co. 

820 West St., P.O. Box 87 

Watertown, Wisconsin 53094 

360 Laffranchi Wholesale Co. 

P.O. Box 1273 

Femdale, California 95536 

657 Microfluidics Corp. 

90 Oak Street 

P.O. Box 9101 

Newton, Massachusetts 02164-9101 

414 Paul Mueller Co. 

P.O. Box 828 

Springfield, Missouri 65801 

491 On-Line Instrumention 

P.O. Box 541 

Route 376 

Hopewell Junction 

279 The Schlueter Company 

3410 Bell Street, P.O. Box 548 

Janesville, Wisconsin 53547-0548 

(Mfg. by Samuel Parker, New Zealand) 

650 Schmidt-Bretten, Inc. 

20475 Woodingham Drive 

Detroit, Michigan 48221 

670 Skellerup Engineering, Ltd. 

2 Robert Street 

P.O. Box 11-020 

Ellerslie, Auckland 5 

New Zealand 

(U.S. Rep: Masport, Inc. 

6140 McCormick Drive 

Lincoln, Nebraska 68507) 

658 Thermaline 

180-37th Street 

Auburn, Washington 98001 

610 Universal Dairy Equipment 

Auckland, New Zealand 

11100 N. Congress Avenue 

Kansas City, Missouri 64153 

(Mgr. Skellerup Engineering, 

Ellersie, Auckland 5, 

New Zealand) 

(8/15/56) 

(7/12/82) 

(11/4/91) 

(12/13/83) 

(1/12/94) 

(8/30/76) 

(10/3/91) 

(4/1/92) 

(11/15/91) 

(12/13/90) 

12-05 Tubular Heat Exchangers for Milk 
and Milk Products 

438 APV Crepaco, Inc. (12/10/84) 

395 Fillmore Avenue 

Tonawanda, New York 14150 

248 Allegheny Bradford Corp. (4/16/73) 

P.O. Box 200, Route 219 South 

Bradford, Pennsylvania 16701 

243 Babson Brothers Company (10/31/72) 

Dairy Systems Division 

140 West Gale 

Galesville, Wisconsin 54630 

734 Berdell Industries (05/19/93) 

62 Scott Avenue 

Brooklyn, New York 11237 
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4R Dairy Equipment Co. 

1919 S. Stoughton Rd. 

Madison, Wisconsin 53716 

179R Heavy Duty Products (Preston) Ltd. 

1261 Industrial Rd. 

Cambridge (Preston) 

Ontario, Canada N3H 4W3 

(Not available in U.S.A.) 

12R Paul Mueller Co. 

1600 W. Phelps, P.O. Box 828 

Springfield, Missouri 65801 

611 Universal Dairy Equipment 

11100 N. Congress Avenue 

Kansas City, Missouri 64153 

(6/15/56) 

(3/8/66) 

(7/31/56) 

(12/13/90) 

1&4)5 Evaporators and Vacuum Pans for Milk and 
Milk Products 

254 APV Crepaco, Inc. 

165 John L. Dietsch Square 

Attleboro Fall, Massachusetts 02763 

132 APV Crepaco, Inc. 

395 Fillmore Ave. 

Tonawanda, New York 14150 

277 Contherm, Inc. 

P.O. Box 352, 111 Parker St. 

Newburyport, Massachusetts 01950 

500 Dedert Corporation 

20000 Governors Drive 

Olympia Fields, Illinois 60461 

186R Marriott Walker Corp. 

925 E. Maple Rd. 

Birmingham, Michigan 48011 

273 Niro Evaporators, Inc. 

(Formerly Niro Atomizer 

Food and Dairy) 

9165 Rumsey Road 

Columbia, Maryland 21045 

639 Niro-Stemer, Inc. 

421-6th Street South 

Winsted, Minnesota 55395 

107R C.E. Rogers Co. 

So. Hwy #65, P.O. Box 118 

Mora, Minnesota 55051 

(1/7/74) 

(10/26/60) 

(8/19/76) 

(4/9/87) 

(9/6/66) 

(5/20/76) 

(7/10/91) 

(7/31/58) 

605 Cherry-Burrell (8/30/90) 

Process Equipment Division 

P.O. Box 35600 

Louisville, Kentucky 40232-5600 

103 Chester-Jensen Co., Inc. (6/6/58) 

5th & Tilghman Sts., P.O. Box 908 

Chester, Pennsylvania 19016 

613 EfiexCorp. (12/27/90) 

11 Kitty Hawk Drive 

Pittsford, NY 14534-1620 

712 Enerquip, Inc. (02/24/93) 

611 North Road 

P.O. Box 368 

Medford, WI 54451 

298 Feldmeier Equipment, Inc. (1/28/85) 

6800 Town Line Road 

P.O. Box 474 

Syracuse, New York 13211 

307 G & H Products Corp. (5/2/78) 

7600-57th Avenue 

P.O. Box 1199 

Kenosha, Wisconsin 53141 

217 Girton Manufacturing Co. (1/31/71) 

Millville, Pennsylvania 17846 

616 flT Standard 

175 Standard Pkwy 

P.O. Box 1102 

Buffalo, New York 14240-1102 

711 Kusel Equipment Co. (02/24/93) 

820 West Street 

Watertown, WI 53094 

238 Paul Mueller Co. (6/28/72) 

P.O. Box 828 

Springfield, Missouri 65801 

96 C. E. Rogers Co. (3/31/64) 

So. Hwy #65, P.O. Box 118 

Mora, Minnesota 55051 

532 Scherping Systems (6/8/88) 

801 Kingsley St. 

Winsted, Minnesota 55395 

392 Stork Food Machinery, Inc. (6/9/83) 

(Mfg. by Stork, Netherlands) 

P.O. Box 1258/Airport Parkway 

Gainesville, Georgia 30503 

614 Tetra Pak Processing Systems (12/27/90) 

P.O. Box 179 

8400 Lake View Parkway, Suite 500 

Pleasant Prairie, Wisconsin 53158 

(Mfg. by Tetra Pak Stainless Equipment AB, 

P.O. Box 64 

Bruggaregatan 23, S-221 00 

Lund, Sweden) 

591 Thermotech/Div. of Fristam Pumps, Inc. (2/8/90) 

2410 Parview Rd. 

Middleton, Wisconsin 53562 

632 Yula Corporation (6/4/91) 

330 Bryant Avenue 

Bronx, New York 10474 

13-09 Farm Milk Cooling and Hoiding Tanks 

240 Babson Brothers Company (9/6/72) 

Dairy Systems Division 

1400 West Gale 

Galesville, Wisconsin 54630 

17-07 Formers, Fillers and Sealers of Single Service 
Containers for Milk and Milk Products 

366 Autoprod, Inc. (9/15/82) 

(An Alcoa Subsidiary) 

5355 115th Avenue N. 

Clearwater, Florida 34620 

382 Combibloc, Inc. (4/15/83) 

4800 Roberts Rd. 

Columbus, Ohio 43228 

(Mfg. by Jagenberg, West Germany) 

192 Evergreen Packaging (1/3/67) 

2400-6th St. S.W., P.O. Box 3000 

Cedar Rapids, Iowa 52406 

488 Fords Holmatic, Inc. (12/22/86) 

1750 Corporate Dr., Suite 700 

Norcross, Georgia 3(X)93 
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619 Hassia Verpackungstnaschinen GmbH (2/22/91) 286 Hoyer, Inc. (12/8/76) 

63691 Ranstadt 1/Hessen Germany 201 Broad Street 

(Hassia U.S.A., Inc. 39 Plymouth St. Lake Geneva, Wisconsin 53147 

Fairfield, New York 07007) (Mfg. by O. G. Hoyer A/S, Denmark) 

473 International Paper Company (6/12/86) 465 Leon’s Frozen Custard (12/17/85) 

Extended Shelf-Life Division 3131 S. 27th Street 

4020 Stirrup Creek Drive, Bldg. B200 Milwaukee, Wisconsin 53151 

Durham, North Carolina 27703 573 Processing Machinery & Supply Company (9/28/89) 

735 Kvalitetsproduktion AB 6/11/93) 1108 Frankford Ave. 

S-693 29 Degerfors, Sweden Philadelphia, Pennsylvania 19125 

(U.S. Rep: Flowtech, Inc. (Mfg. by PMS Italiana, Italy) 

1900 Lake Park Drive, Ste. 345 355 Emery Thompson Machine & Supply Co. (3/9/82) 

Smyrna, Georgia 30080) 1349 Inwood Ave. 

731 LIEDER-Maschinenbau Gmbh & Co. KG (05/18/93) Bronx, New York 10452 

Postfach 1252/Im Laab 3 

3033 Schwarmstedt, Germany 22-04 Silo-tvoe Storage Tanks for Milk and Milk 
743 Liqui-Box Corporation (11/16/93) Products 

6950 Worthington-Galena Road 

Worthington, Ohio 43085 154 APV Crepaco, Inc. (2/10/65) 
330 Milliken Packaging (8/26/80) 100 South CP Ave. 

White Stone, South Carolina 29353 Lake Mills, Wisconsin 53551 
(Mfg. by Chubukkikai, Japan) 168 Cherry-Burrell Corp. (6/16/65) 

442 Milliken Packaging (2/21/85) (A Unit of AMCA Int’I, Inc.) 
White Stone, South Carolina 29386 575 E. Mill Street 

137 Pure-Pak, Inc. (10/17/62) Little Falls, New York 13365 
30000 South Hill Road 160 DCI, Inc. (4/5/65) 
New Hudson, MI 48165 P.O. Box 1227, 600 No. 54th Ave 

281 Purity Packaging Corp. (11/8/76) St. Cloud, Minnesota 56301 
800 Kaderly Road 181 Damrow Co. (5/18/66) 
Columbus, Ohio 43228 (Div. of DEC Int’I., Inc.) 

723 James River Corporation (03/26/93) 196 Western Ave., P.O. Box 750 
One Better Way Road Fond du Lac, Wisconsin 54935-0750 
Milford, Ohio 45150 312 Feldmeier Equipment, Inc. (9/15/78) 
(Mfg. by Thimonnier, France) 6800 Town Line Road 

746 Septipack, Inc. (1/11/94) P.O. Box 474 
2313 Benson Mill Rd. Syracuse, New York 13211 
Sparks, Maryland 21152 439 JV Northwest, Inc. (1/22/85) 
(Mfg. by Remy Equipment, Druex, France) 28120 S.W. Boberg Rd. 

482 Serac, Inc. (8/25/86) Wisonville, Oregon 97070 
300 Westgate Drive 702 Paul Krohnert Manufacturing, Ltd. (11/6/92) 
Carol Stream, Illinois 60188 P.O. Box 126 

681 Shikoku Kakoki Co., Ltd. (6/8/92) 811 Steeles Avenue 
No. 10-01 Nishinokawa Milton, Ontario, Canada L9T 2Y3 
Tarohachisu, Kitajima-Cho (Not available in the U.S.A.) 
Itanogun, Tokushima, Japan 155 Paul Mueller Co. (2/10/65) 
(U.S. Rep: Pure-Pak, Inc. 1600 W. Phelps, P.O. Box 828 

30000 South Hill Road Springfield, Missouri 65801 
New Hudson, Michigan 48165) 503 Ripley Stainless, Ltd. (5/1/87) 

351 Tetra Pak, Inc. (1/7/82) RR #3, Site 41 
909 Asbury Drive Summerland, British Columbia VOH IZO 
Buffalo Grove, IL 60089 (Not available in U.S.A.) 
(Mfg. by A. B. Tetra, Italy) 479 Scherping Systems (8/3/86) 

220 Tetra Rex Packaging Systems (4/24/71) 801 Kingsley Street 
(formerly TetraPak/EquipUS) Winsted, Minnesota 55395 
909 Asbury Drive 675 Stainless Fabrication, Inc. (4/22/92) 
Buffalo Grove, Illinois 60090 620 North Prince Lane 

Springfield, Missouri 65802 

165 Walker Stainless Equipment Co., Inc. (4/26/65) 
1 19-04 Batch Continuous Freezers for Ice Cream, Ices, Elroy, Wisconsin 53929 I and Similarly Frozen Dairy Foods, as Amended 

141 APV Crepaco, Inc. (4/15/63) 
23-02 Equipment for Packaging Frozen Desserts, 

100 South CP Ave. 
Cottage Cheese and Similar Milk Products 

Lake Mills, Wisconsin 53551 

146 Cherry-Burrell Corp. (12/10/63) 
174 APV Rockford, Inc. (9/28/65) 

P.O. Box 35600 
Filling & Wrapping Systems Div. 

Louisville, KY 40232-5600 
1303 Samuelson Road 

Rockford, Illinois 61109 
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209 Doboy Packaging Machinery Incorp. 

869 S. Knowles Ave. 

New Richmond, Wisconsin 54017 

674 Hayssen Manufacturing 

5300 Highway 42 North 

P.O. Box 571 

Sheboygan, Wisconsin 53082-0571 

343 O.G. Hoyer, Inc. 

201 Broad St. 

Lake Geneva, Wisconsin 53147 

(Mfg. by Alfa Hoyer, Denmark) 

679 Ice Cream Novelties 

Division of Popsicle Inc., Ltd. 

5305 Fairview Street 

P.O. Box 610 

Burlington, Ontario, Canada L7R 3Y5 

(U.S. Rep: Sunshine Biscuits 

100 Woodbridge Center Drive 

Woodbridge, New Jersey 07095 

635 Interbake Dairy Ingredients Div. 

2220 Edward Holland Drive 

Suite 301 

Richmond, Virginia 23230 

760 Jordan Manufacturing, Inc. 

Rt. 1, Box 42 A 1 

Crossville, Alabama 35%2 

537 Osgood Industries, Inc. 

601 Burbank Rd. 

Oldsmar, Florida 34677 

666 Rapidpak 

1725 West 8th Street 

Appleton, Wisconsin 54911 

740 Raque Food Systems, Inc. 

11002 Decimal Drive 

Louisville, Kentucky 40299 

222 Sweetheart Packaging 

(Formerly Fort Howard Pkg. Corp.) 

10100 Reistertown Road 

Owing Mills, Maryland 21117 

(7/23/69) 25-02 Non-coil Type Batch Processors for Milk and 
Milk Products 

(4/20/92) 
159 APV Crepaco, Inc. (3/24/65) 

(7/6/81) 

100 South CP Ave. 

Lake Mills, Wisconsin 53551 

162 Cherry-Burrell Corp. (4/5/65) 

(6/1/92) 

(A Unit of AMCA IntT., Inc.) 

575 E. Mill St. 

Little Falls, New York 13365 

188 IX:i, Inc. (9/26/66) 

P.O. Box 1227, 600 No. 54th Ave. 

St. Cloud, Minnesota 56301 

725 Inox-Tech, Inc. (04/14/93) 

>-1196) 

6705 Route 132 

Ville Ste-Catherine 

Quebec, Canada JOL lEO 

(U.S. Rep: Michael Ripka, Pres., Bionex 

(7/10/91) 
12615 E. Meridian Avenue 

Payallup, Washington 98373) 

710 Lee Industries, Inc. (02/10/93) 

(2/23/94) 

P.O. Box 687 

514 West Pine Street 

Phillipsburg, Pennsylvania 16866 

167 Paul Mueller Co. (4/26/65) 

(7/19/88) P.O. Box 828 

Springfield, Missouri 65801 

687 SANIFAB (8/3/92) 

(315192) 528 North Street 

Stratford, Wisconsin 54484 

448 Scherping Systems (8/1/85) 

(6/25/93) 801 Kingsley Street 

Winsted, Minnesota 55395 

520 Stainless Fabrication, Inc. (12/8/87) 

(11/15/71) 4455 W. Kearney 

Springfield, Missouri 65801 

202 Walker Stainless Equip. Co., Inc. (9/24/68) 

625 State St., P.O. Box 202 

New Lisbon, Wisconsin 53950-0202 

24-02 Non-coil Type Batch Pasteurizers 

158 APV Crepaco, Inc. (3/24/65) 

100 South CP Ave. 

Lake Mills, Wisconsin 53551 

161 Cherry-Burrell Corp. (4/5/65) 

(A Unit of AMCA Int’l., Inc.) 

575 E. Mill St. 

Little Falls, New York 13365 

187 DCI, Inc. (9/26/66) 

P.O. Box 1227, 600 No. 54th Ave. 

St. Cloud, Minnesota 56302 

519 Feldmeier Equipment, Inc. (10/22/87) 

6800 Town Line Road 

P.O. Box 474 

Syracuse, New York 13211 

166 Paul Mueller Co. (4/26/65) 

P.O. Box 828 

Springfield, Missouri 65801 

26-03 Sifters for Dry Milk and Dry Milk Products 

752 Andritz Sprout-Bauer 

Sherman Street 

Muncy, Pennsylvania 17756 

Great Western Mfg. Co. 

2017 South Fourth Street 

P.O. Box 149 

Leavenworth, Kansas 66048 

Kason Corp. 

1301 East Linden Ave. 

Linden, New Jersey 07036 

430 Midwestern Industries, Inc. 

915 Oberlin Rd., P.O. Box 810 

Massillon, Ohio 44648-0810 

Rotex, Inc. 

1230 Knowlton St. 

Cincinnati, Ohio 45223 

Separator Engineering, Ltd. 

810 Ellingham Street 

Pointe Clair, Quebec, Canada H9R 3S4 

(U.S. Rep: Kason Corp. 

1301 E. Linden Avenue 

Linden, NJ 07036) 

634 

363 

185 

656 

(1/28/94) 

(7/10/91) 

(7/28/82) 

(10/11/84) 

(8/10/66) 

(11/4/91) 
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172 Sweco, Inc. (9/1/65) 

7120 Buffington Rd. 

Florence. KY 41042 

27>02 Equipment for Packaging Dry Milk and 
Dry Milk Products 

353 All-Fill, Inc. 

418 Creamery Way 

Exton, Pennsylvania 19341 

618 Hayssen Manufacturing Company 

5300 Highway 42 North 

P.O. Box 571 

Sheboygan, Wisconsin 53082-0571 

(Manufactured by Yamato Scale Co. 

Akasi, 673, Japan) 

625 Ishida Scales Mfg. Co., Inc. 

44, Sanno-Cho, Shogoin 

Sakyo-Ku, Kyoto, Japan 

(U.S. Rep: Heat & Control 

225 Shaw Rd. 

S. San Francisco, CA 94080) 

409 Mateer-Burt Co. 

436 Devon Park Dr. 

Wayne, Pennsylvania 19087 

476 Stone Container Corporation 

1881 West North Temple 

Salt Lake City, Utah 84116-2097 

497 Triangle Package Machinery Co. 

6655 West Diversey Ave. 

Chicago, Illinois 60635 

(3/2/82) 

(2/18/91) 

(4/2/91) 

(10/31/83) 

(7/17/86) 

(2/26/87) 

28-02 Flow Meters for Milk and Milk Products 

270 ABB Kent-Taylor, Inc. 

(Formerly Taylor Instruments) 

P.O. Box 20550 

Rochester, New York 14602-0550 

272 Accurate Metering Systems, Inc. 

1651 Wilkening Court 

Schaumburg, Illinois 60173 

253 Badger Meter, Inc. 

4545 W. Brown Deer Road 

P.O. Box 23099 

Milwaukee, Wisconsin 53223 

359 Brooks Instruments 

407 West Vine St. 

Hatfield, PA 19440 

660 Danfoss A/S 

DK-6430 

Nordborg, Denmark 

(U.S. Rep: Danfoss Electronics 

2995 Eastrock Drive 

Rockford, Illinois 61109) 

469 Endress & Hauser, Inc. 

2350 Endress Place 

Greenwood, Indiana 46142 

692 Endress & Hauser Flowtec AG 

Kagenstrasse 7 

Ch - 4153 Reinach, Switzerland 

226 Fischer & Porter Co. 

County Line Rd. 

Warminster, Pennsylvania 18974 

477 Flowdata, Inc. 

1784 Firman Drive 

Richardson, TX 75081 

(2/9/76) 

(4/2/76) 

(1/2/74) 

(6/11/82) 

(11/20/91) 

(3/3/86) 

(9/14/92) 

(12/9/71) 

(7/31/86) 

506 Flow Technology, Inc. 

4250 East Broadway Road 

Phoenix, Arizona 85040 

224 The Foxboro Company 

33 Commercial Street 

Foxboro, Massachusetts 02035 

717 Gemu Valves, Inc. 

3800 Camp Creek Parkway 

Ste. 102, Bldg. 2400 

Atlanta, Georgia 30331 

649 Geo Technology 

12312 E. 60th Street 

Tulsa, Oklahoma 74146 

661 G/H Products Corp. 

7600-57th Avenue 

P.O. Box 1199 

Kenosha, Wisconsin 53142 

562 Great Lakes Instruments, Inc. 

8855 North 55th Street 

Milwaukee, Wisconsin 53223 

630 Halliburton Services 

Drawer 1431 

Duncan, Oklahoma 73536-0602 

574 Hersey Measurement Co., Inc. 

150 Venture Blvd. 

P.O. Box 4585 

Spartanburg, South Carolina 29305 

512 Hoffer Flow Controls, Inc. 

107 Kitty Hawk Lane 

Elizabeth City, NC 27909 

744 Honeywell 

Industrial Controls Div. 

1100 Virgina Drive 

Fort Washington, Pennsylvania 19034 

733 Honeywell, Inc. 

14841 Black Canyon Highway 

Phoenix, Arizona 85023 

474 Hydril Production 

Technology Division 

330 North Belt East 

Houston, Texas 77032-3411 

265 GH Flow Automation 

(formerly Tekheim Automation) 

9303 Sam Houston Parkway 

Houston, Texas 77099-5298 

535 Invalco, Inc. 

P.O. Box 556 

Tulsa, Oklahoma 74101 

764 Johnson Yokogawa 

4 Dart Road 

Newnan, Georgia 30265-1040 

(Mfg. by Yokogawa Electric Corp. 

2-9-32 Nakacho 

Musashino-shi, Tokyo, 

180 Japan 

760 Jordan Manufacturing, Inc. 

Rt. 1, Box 42 A 1 

Crossville, Alabama 35962 

529 Krohne America, Inc. 

7 Dearborn Road 

Peabody, Massachusetts 01960 

(Mfg. by Altometer, Holland) 

(6/17/87) 

(11/16/71) 

(03/04/93) 

(10/2A>1) 

(11/21/91) 

(2/6/89) 

(5/28/91) 

(10/12/89) 

(8/17/87) 

(11/16/93) 

(05/18/93) 

(6/30/86) 

(3/10/75) 

(2/23/94) 

(5/18/88) 
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755 Liquid Controls Corporation (2/21/94) 31-02 Scraped Surface Heat Exchangers 
105 Albrecht Drive 

Lake Bluff, Illinois 60044 290 APV Crepaco, Inc. (6/15/77) 

(Mfg. by Processautomatic 100 South CP Ave. 

Box 117, Lake Mills, Wisconsin 53551 

61070 Vagnharad, Sweden) 323 Cherry-Burrell Corp. (7/26/79) 

378 Micro Motion, Inc. (2/16/83) Process Equipment Division 

7070 Winchester Circle P.O. Box 35600 

Boulder, Colorado 80301 Louisville, KY 40232-5600 

729 Peek Measurement, Ltd. (04/14/93) 274 Contherm, Inc. (6/25/76) j 

Kings Worthy, Winchester P.O. Box 352, 111 Parker St. 

Hampshire, England S023 7QA Newburyport, Massachusetts 01950 

(U.S. Rep: Peek Measurement 496 FR Mfg. Corp. (2/23/87) 

10335 Landsbury, Ste. 300 2807 South Highway 99 

Houston, Texas 77099-3407) Stockton, California 95202 

490 Rosemount, Inc. (1/8/87) 361 N.V. Terlet (7/12/82) 1 

12001 Technology Dr. P.O. Box 62 

Eden Prairie, Minnesota 7200 AB Zutphen 

585 Schlumberger Industries, Ltd. (12/7/89) Netherlands 

11321 Richmond Ave. (US Agent Manning & Lewis-NJ) 

Houston, Texas 77082-2615 

(Mfg. by Schlumberger, England) 

587 Schlumberger Ind., Measurement Div. (12/18/89) 32-01 Uninsulated Tanks for Milk and Milk Products 
1310 Emerald Rd. 

Greenwood, South Carolina 29646 397 APV Crepaco, Inc. (6/21/83) 

(Mfg. by Schlumberger, France) 100 South CP Ave. 

550 Sparling Instruments Co., Inc. (10/26/88) Lake Mills, Wisconsin 53551 

4097 N. Temple City Blvd. 264 Cherry-Burrell Corp. (1/27/75) 

P.O. Box 5988 (A Unit of AMCA Int’l., Inc.) 

El Monte, California 91731 575 E. Mill St. 

715 Thermal Instrument Co. (02/25/93) Little Falls, New York 13365 

217 Sterner Mill Road 268 DCI, Inc. (11/21/75) 

Trevose, Pennsylvania 19053 600 No. 54th Ave., P.O. Box 1227 

386 Turbo Instruments, Inc. (5/11/83) St. Cloud, Minnesota 56301 

4 Vashell Way 708 Lee Industries, Inc. (01/12/93) 

Orinda, California 94563 P.O. Box 688 

(Mfg. by Turowerk, West Germany) Phillipsburg, PA 16866 

664 XO Technologies, Inc. (12/16/91) 354 C.E. Rogers Co. (3/3/82) 

28020 Avenue Stanford S. Hwy. #65, P.O. Box 118 

Valencia, California 91355 Mora, Minnesota 55051 

683 SANIFAB (7/9/92) 

A Division of A&B Process Systems Corp. 

29-01 Air Eliminators for Milk and Fluid Milk Products 528 North Street 

Stratford, WI 54484 

340 Accurate Metering Systems, Inc. (6/2/81) 441 Scherping Systems (3/1/85) 

1651 Wilkening Court 801 Kingsley St. 

Schaumburg, Illinois 60173 Winsted, Minnesota 55395 

662 G/H Products Corp. (11/21/91) 339 Walker Stainless Equip. Co., Inc. (6/2/81) 

7600-57th Avenue 618 State St. 

P.O. Box 1199 New Lisbon, Wisconsin 53950 

Kenosha, Wisconsin 53142 

436 Scherping Systems (11/27/84) 

801 Kingsley Street 33-00 Polished Metal Tubing for Dairy Products 
Winsted, Minnesota 55395 

310 Allegheny Bradford Corp. (7/19/78) 

P.O. Box 200 Route 219 South 

30-01 Farm Milk Storage Tanks Bradford, Pennsylvania 16701 

413 Azco, Inc. (12/8/83) 

421 Paul Mueller Co. (4/17/84) P.O. Box 567 

P.O. Box 828 Appleton, Wisconsin 54912 

Springfield, Missouri 65801 736 Kvalitetsproduktion AB (6/11/93) 

S-693 29 Degerfors, Sweden 

(U.S. Rep: Flowtech, Inc. 

1900 Lake Park Drive, Ste. 345 

Smyrna, Georgia 30080) 
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(6/20/78) 36^)0 Colloid Mills 308 Rath Manufacturing Co., Inc. 

2505 Foster Ave. 

Janesville, Wisconsin 53545 

368 Rodger Industries Inc. 

P.O. Box 186, R.R. 1 

Blenheim, Ontario 

Canada NOP lAO 

(Not available in U.S.A.) 

335 Stainless Products, Inc. 

1649 72nd Ave., Box 169 

Somers, Wisconsin 53171 

289 Tri-Clover, Inc. 

9201 Wilmot Road 

Kenosha, Wisconsin 53141 

331 United Industries, Inc. 

1546 Henry Ave. 

Beloit, Wisconsin 53511 

(10/7/82) 

(12/18/80) 

(1/21/77) 

(10/23/80) 

34-02 Portable Bins 

647 Thomas Conveyor Company (9/18/91) 

Tote System Division 

555 1-35 South 

Burleson, Texas 76028 

35-00 Continuous Blenders 

527 Arde Barinco, Inc. (3/15/88) 

500 Walnut Street 

Norwood, New Jersey 07648 

526 Bepex Corp./Schugi (3/15/88) 

333 Taft St. N.E. 

Minneapolis, Minnesota 55413 

(Mfg. by Lelystad, Netherlands) 

590 Chemineer, Inc. (1/23/90) 

125 Flagship Dr. 

North Andover, Massachusetts 01845 

417 Cherry-Burrell (2/7/84) 

Process Equipment Division 

P.O. Box 35600 

Louisville, Kentucky 40232-5600 

642 Mondomix Holland b.v. (8/7/91) 

Reeweg 13 

P.O. Box 98 

1394 ZH Nederhorst den Berg 

The Netherlands 

(U.S. Rep; Carrier Assoc. 

50 Dunnell Lane 

Pawtucket, Rhode Island 02860-5828) 

680 Quadro Engineering, Inc. (6/3/92) 

613 Colby Drive 

Waterloo, Ontario 

Canada N2V lAl 

766 Semi-Bulk Systems (4/28/94) 

1812 Walton Road 

St. Louis, Missouri 63114 

724 Silverson Machines, Inc. (04/14/93) 

P.O. Box 589 

355 Chestnut Street 

East Longmeadow, Massachusetts 01028 

(Mfg. by Silverson Machines, 

Chesham, England) 

608 Kinematica (10/17/90) 

170 Linden Street 

Wellesley, Massachusetts 02181 

(Mfg. by Kinematica AG, 

CH-6014 Littau/Luceme, Switzerland) 

293 Waukesha Fluid Handling (8/25/77) 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

37-01 Liquid Pressure and Level Sensing Devices 

* 738 ABB Kent-Taylor, Inc. 

1175 John Street 

Rochester, New York 14602-0550 

576 Ametek/Mansfield & Green Division 

8600 Somerset Dr. 

Largo, Florida 34643 

318 Anderson Instrument Co., Inc. 

156 Auriesville Road 

Fultonville, New York 12072 

659 B indicator Company 

1915 Dove Street 

Port Huron, Michigan 48060 

525 Caldwell Systems Corporation 

(Formerly Zantel Instruments) 

1323 Sherman Drive 

Longmont, Colorado 80501 

672 Computer Instruments Corp. 

1000 Shames Drive 

Westbury, New York 11590 

706 CTI Celtek Electronics 

136 Merizzi Street 

St. Laurent, Quebec, Canada H4T 1S4 

(U.S. Rep: CTI Celtek Electronics, Inc. 

1000 Leonidas Street 

New Orleans, Louisiana 70118) 

640 Dresser Industries 

Instrument Division 

250 East Main Street 

Stratford, Connecticut 06497 

663 Dresser Industries 

Instrument Division 

210 Old Gate Lane 

Milford, Connecticut 06460 

405 Drexelbrook Engineering Co. 

205 Keith Valley Rd. 

Horsham, Pennsylvania 19044 

459 Endress + Hauser, Inc. 

2350 Endress Place 

Greenwood, Indiana 46142 

(Mfg. by Endress + Hauser GmbH, 

Hauptstrasse 1, 

D-79689 Maulburg, Germany) 

524 Flow Technology, Inc. 

4250 E. Broadway Road 

Phoenix, Arizona 85040 

463 The Foxboro Company 

33 Commercial Streejt 

Foxboro, Massachusetts 02035 

668 GP: 50 New York, Ltd. 

2770 Long Road 

P.O. Box 805 

Grand Island, New York 14072 

(6/25/93) 

(10/13/89) 

(4/9/79) 

(11/20/91) 

(3/4/88) 

(4/3/92) 

(12/29/92) 

(7/16/91) 

(12/4/91) 

(9/27/83) 

(10/17/85) 

(1/14/88) 

(12/6/85) 

(3/30/92) 
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651 Granzow, Inc. (10/3/91) 644 Princo Instruments, Inc. (8/22/91) 

2300 CrownPoint Executive Drive 1020 Industrial Highway 

Charlotte, North Carolina 28227 Southampton, Pennsylvania 18966-4095 

(Mfr: Kubler AG 328 Rosemount, Inc. (5/22/80) 

Baar, Switzerland) 12001 Technology Dr. 

633 Griffith Industrial Products Company (6/21/91) Eden Prairie, Minnesota 

P.O. Box 111 515 Setra Systems, Inc. (9/14/87) 

Putnam, CT 06260 45 Nagag Park 

749 Haenni Cie & AG (1/17/94) Acton, Massachusetts 01720 

CH-3303 583 S.J. Controls, Inc. (11/11/89) 

Jegenstorf, Switzerland 2248 Obispo Ave. #203 

(U.S. Representative: Viatran Corporation Long Beach, California 90806 

300 Industrial Drive 638 Span Instruments (7/10/91) 

Grand Island, NY 1‘1072) 1497 Avenue "K" 

771 Hawk America (6/13/94) Plano, Texas 75074 

1741 W. Rose Garden Lane 285 Tank Mate Div./Monitor Mfg. Co. (12/7/76) 

Phoenix, Arizona 85027 P.O. Box AL 

557 Honeywell, Inc. (12/21/88) Elbum, Illinois 60119 

Industrial Controls Div. 641 Tempress A/S (7/16/91) 

1100 Virginia Drive Engtoften 6, DK-8260 

Fort Washington, Pennsylvania 19034 Viby J, Denmark 

629 Intrinsic Safety Equipment of Texas (5/20/91) 765 Tri-Clover, Inc. (4/27/94) 

907 Bay Star 9201 Wilmot Road 

Webster, TX 77598-1531 Kenosha, Wisconsin 53141 

598 Invalco, Inc. (3/22/90) 754 Valmet Automation (2/15/94) 

P.O. Box 1183 30 Thomas Drive 

Hutchinson, Kansas 67504-1183 Westbrook, Maine 04092 

572 ITT Conoflow (9/25/89) (Mfg. by Valmet-Finland 

P.O. Box 768, Rt. 78 P. O. Box 237 SF-33101 

St. George, South Carolina 29477 Tampere, Finland) 

396 King Engineering Corp. (6/13/83) 410 Viatran Corporation (11/1/83) ! 

P.O. Box 1228 300 Industrial Drive 

Ann Arbor, Michigan 48106 Grand Island, New York 14072 

501 Lumenite Electronic Company (4/27/87) 569 WEISS Instruments, Inc. (5/24/89) 

2331 N. 17th Avenue 85 Bell St. 

Franklin Park, Illinois 60131 West Babylon, New York 11704 

768 MTS Sensors Division (6/6/94) (Mfg. by Nuova-Fima, Italy) 

3001 Sheldon Drive 600 Weksler Instruments Corporation 

Cary, North Carolina 27513 800 Mill Rd. 

596 Magnetrol International (3/20/90) Freeport, NY 11520-0808 

5300 Belmont Rd. 646 WIKA Instrument Corp. (9/10/91) 

Downers Grove, Illinois 60515 1000 Wiegand Blvd. 

627 Milltronics, Inc. (4/12/91) Lawrenceville, Georgia 30243 

730 The Kingsway 685 Winter’s Thermogauges, Ltd. (8/3/92) 

Peterborough, Ontario 2220-3 Midland Avenue 

Canada K9J 7B1 Scarborough, Ontario 

(U.S. Rep; Milltronics, Inc. Canada MIP 3E6 

709 E. Stadium Drive (U.S. Rep: Winter’s Thermogauges, Inc. 

Arlington, Texas 76011) 100 Sonwil Drive 

419 Niro Hudson (4/2/84) Buffalo, New York 14225) 

(Formerly Niro Atomizer Food & Dairy) 

1600 County Road F 

Hudson, Wisconsin 54016 38-00 Cottage Cheese Vats 
597 NUOVA FIMA S.p.A. (3/20/90) 

Via C. Battisti 59 541 Kusel Equipment Company (9/16/88) 

28045 - INVORIO (NO) Italy 820 West St. 

(Not Available in U.S.A.) Watertown, Wisconsin 53094 

523 Paper Machine Components, Inc. (1/3/88) 385 Stocking, Inc. (5/5/83) 

Miry Brook Road P.O. Box 127 

Danbury, Connecticut 06810 Kiel, Wisconsin 53042-0127 

554 Par Sonics, Inc. (11/30/88) 

R.D. #1 - Box 505 

Centre Hall, Pennsylvania 16828 

563 PI Components Corp. (2/13/89) 

10825 Barely Lane, Suite H 

Houston, Texas 77070 
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(1/20/94) 40-01 Bag Collectors for Dry Milk and 
Dry Milk Products 

504 General Resource Corporation (5/15/87) 

201 3rd Street South 

Hopkins, Minnesota 55343 

453 Hosokawa MikroPul E. Systems (9/4/85) 

102 American Road 

Morris Plains, New Jersey 07950 

381 Marriott Walker Corp. (4/12/83) 

925 E. Maple Rd. 

Birmingham, Michigan 48011 

456 C. E. Rogers Company (9/25/85) 

P.O. Box 118 

Mora, Minnesota 55051 

41-00 Mechanical Conveyors 

631 Flexicon Corporation (5/28/91) 

1375 Stryker's Road 

Phillipsburg, NJ 08865 

42-00 In-Line Strainers 

606 Cherry-Burrell/Superior Stainless (9/18/90) 

Fluid Handling Division 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

655 Tri-Clover, Inc. (10/23/91) 

9201 Wilmot Drive 

Kenosha, Wisconsin 53141 

44-01 Air Driven Diaphragm Pumps 

624 Granzow, Inc. (4/1/91) 

Manufactured by KWW-DEPA in Germany 

2300 Crown Point 

Executive Drive 

Charlotte, NC 28227 

713 Warren Rupp, Inc. (02/05/93) 

800 North Main Street 

P.O. Box 1568 

Mansfield, Ohio 44905 

669 Skellerup Engineering, Ltd. (3/30/92) 

2 Robert Street 

P.O. Box 11-020 

Ellerslie, Auckland 5 

New Zealand 

(U.S. Rep: Masport, Inc. 

6140 McCormick Drive 

Lincoln, Nebraska 68507) 

751 Maselli Misure S.p.A. 

Via Baganza, 4/3 

43100 Parma, Italy 

(U.S. Representative: Maselli Measurements, Inc. 

P. O. Box 7571 

7746 Lorraine Avenue 

Stockton, California 95267) 

767 NIRSystems/Perstorp (6/6/94) 

12101 Tech Road 

Silver Spring, Maryland 20904 

750 PT Papertech, Inc. (1/20/94) 

4850 The Dale 

West Vancouver 

B. C. Canada V7W 1K3 

(U.S. Representative: BD Services Corporation 

300 North Commercial Street 

Bellingham, Washington 98227) 

742 Reflectronics, Inc. (9/15/93) 

3009 Montavesta Road 

Lexington, Kentucky 40502 

50-00 Level Sensing Devices 

705 CTI Celtek Electronics (12/29/92) 

136 Merizzi Street 

St. Laurent, Quebec, Canada H4T 1S4 

(U.S. Rep: CTI Celtek Electronics, Inc. 

1000 Leonidas Street 

New Orleans, Louisiana 70118) 

51-00 Plug-Type Valves (formerly 08-17R) 

772 G & H Products (6/13/94) 

7600 - 57th Avenue 

Kenosha, Wisconsin 53141 

759 VNE Corporation (3/16/94) 

1149 Barberry Drive 

Janesville, Wisconsin 53545 

761 Waukesha Fluid Handling (12/17/93) 

611 Sugar Creek Rd. 

Delavan, Wisconsin 53115 

52-00 (formerly 08-17H) Thermoplastic Plug Type 
Valves 

577 Ralet-Defay (11/2/89) 

66, Blvd. Poincare 

1070 Brussels, Belgium 

(U.S. Agent GENICANAM, Chazy, NY) 

46-00 Refractometers and Optical Sensors 

737 Katrina, Inc. (6/17/93) 

91 Western Maryland Pkwy 

Hagerstown, Maryland 21740 

697 Liquid Solids Control, Inc. (10/21/92) 

P.O. Box 259 

Farm Street 

Upton, MA 01568 

53-00 (formerly 08-17A) Compression Type Valves 

533 APV Crepaco, Inc. (5/21/75) 

100 S. CP Ave. 

Lake Mills, Wisconsin 53551 

484 APV Crepaco, Inc. (10/22/86) 

100 South CP Avenue 

Lake Mills, Wisconsin 53551 

730 APV Rockford, Inc. (04/21/93) 

1303 Samuelson Road 

Rockford, Illinois 61109 

552 Alloy Products Corp. (11/23/57) 

1045 Perkins Ave. 

P.O. Box 529 

Waukesha, Wisconsin 53187 
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245 Babson Brothers Company 

Dairy System Division 

1400 West Gale Ave. 

Galesville, Wisconsin 54630 

443 Badger Meter, Inc. 

6116 East 15th Street 

P.O. Box 581390 

Tulsa, Oklahoma 74158-1390 

686 Bardiani Valvole S.R.L. 

Via G. Vittorio, 53 

43045 Fomovo (PR) Italy 

(U.S. Rep: Sanchelima Int. 

1763 Northwest 93rd Ave. 

Miami, Florida 33172) 

538 Cipriani, Inc. 

23195 La Cadena Drive, Suite 103 

Laguna Hills, California 92653 

(Mfg. by Fratelli Tassalini, Italy) 

716 Conexiones Inoxidables 

de Puebla S.A. de C.V. 

Vicente Guerrero No. 211 

Xicotepec de Juarez 

Edo, Puebla MEXICO 

(U.S. Rep: Ben Dolphin 

Consulting, 4735 Lansing Drive 

North Olmsted, Ohio 44070) 

691 Definox Division 

Defontaine, Inc. 

17044 W. Victor Road 

New Berlin, Wisconsin 53151 

530 G & H Products Corp. 

7600-57th Ave. 

P.O. Box 1199 

Kenosha, Wisconsin 53141 

480 GEA Food and Process Systems Inc. 

8940 Route 108 

Columbia, Maryland 21045 

607 Kammer Valve, Inc. 

510 Parkway View Drive 

Pittsburgh, Pennsylvania 15205 

(Mfg. by: Kammer Ventile GmbH 

Manderscheidtstr. 19 

4300 Essen 1 

Germany) 

570 LUMACO 

9-11 East Broadway 

Hackensack, New Jersey 07601 

594 Oden Corp. 

255 Great Arrow Ave. 

Buffalo, New York 14207 

483 On-Line Instrumentation, Inc. 

Rt. 376, P.O. Box 541 

Hopewell Junction, New York 12533 

652 Pierre Guerin SA 

BP.12 - 79210 

Mauze-Sur-Le-Mignon 

France 

(U.S. Rep: Alfa Technical Group, Inc. 

601 Thompson Road N. 

Syracuse, New York 13211) 

551 Puriti, S.A. de C.V. 

Alfredo Nobel 39 

Fracc. Ind. Puente de Vigas 

Tlalnepantla, Mexico 

(2/12/73) 

(4/30/85) 

(8/3/92) 

(7/31/86) 

(03/04/93) 

(9/13/93) 

(6/10/57) 

(8/8/86) 

(9/25/90) 

(8/9/89) 

(3/6/90) 

(10/15/86) 

(10/4/91) 

(9/12/72) 

149R Q-Controls 

Subsidiary of Cesco Magnetics 

93 Utility Court 

Rohnert Park, California 94928 

748 Richards Industries 

3170 Wasson Road 

Cincinnati, Ohio 45209-2381 

762 Stainless Products, Inc. 

P.O. Box 169 

1649 - 72nd Avenue 

Somers, Wisconsin 53171-0169 

542 L.C. Thomsen, Inc. 

1303-43rd. St. 

Kenosha, Wisconsin 53140 

34A Tri-Clover, Inc. 

9201 Wilmot Rd. 

Kenosha, Wisconsin 53141 

467 Tuchenhagen North America, Inc. 

(Mfg. by Otto Tuchenhagen, West Germany) 

8949 Deerbrook Trail 

Milwaukee, Wisconsin 53223 

561 VACU-PURG, Inc. 

214 West Main St. 

P.O. Box 272 

Fredericksburg, Iowa 50630 

584 Valvinox, Inc. 

654 lere Rue. 

Iberville-QUE-Canada J2X 3B8 

555 Waukesha Fluid Handling 

(Formerly Cherry-Burrell 

Fluid Handling Division) 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

86R Waukesha Specialty Co., Inc. 

P.O. Box 160, Hwy. 14 

Darien, Wisconsin 53144 

(5/18/64) 

(1/11/94) 

(12/18/80) 

((8/31/57) 

(10/15/56) 

(1/13/86) 

(1/26/89) 

(11/27/89) 

(12/11/57) 

(12/20/57) 

54-00 (formerly 08-17B) Diaphragm-Type Valves 

565 APV Rosista, Inc. (10/22/86) 

1325 Samuelson Rd. 

Rockford, Illinois 61109 

(Mfg. by APV Rosista, Inc., W. Germany & Denmark) 

615 AsepCo (1/4/91) 

1101 San Antonio 

Mountain View, California 94043 

745 Cashco, Inc. (12/9/93) 

P.O. Box 6, Hwy. 140 West 

Ellsworth, Kansas 67439-0006 

617 Definox Division (2/1/91) 

Defontaine, Inc. 

17044 W. Victor Road 

New Berlin, Wisconsin 53151 

637 Gemu Valves, Inc. (7/10/91) 

3800 Camp Creek Parkway 

Bldg. 2400, Suite 102 

Atlanta, Georgia 30331 

514 H. D. Bauman Assoc., Ltd. (8/24/87) 

35 Mirona Road 

Portsmouth, New Hampshire 03801 

203R ITT Grinnell Valve Co., Inc. (11/27/68) 

Dia-Flo Division 

33 Centerville Rd. 

Lancaster, Pennsylvania 17603 
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494 Saunders Valve, Inc. (2/10/87) 

15760 W. Hardy, #440 

Houston, Texas 77060 

56-00 (formerly 08-17E) Inlet and 
Outlet Leak-Protector Plug Valve 

34E Tri-Clover, Inc. 

9201 Wilmot Rd. 

Kenosha, Wisconsin 53141 

556 Waukesha Fluid Handling 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

57-00 (formerly 08-17F) Tank Outlet Valve 

531 G & H Products Corp. (6/10/57) 

7600 57th Ave. 

P.O. Box 1199 

Kenosha, Wisconsin 53141 

534 Lumaco (6/30/72) 

9-11 East Broadway 

Hackensack, New Jersey 07601 

643 Paul Mueller Company (8/22/91) 

1600 West Phelps 

Springfield, Missouri 65801 

(10/15/56) 

(12/12/57) 

58-00 (formerly 08-17M) Vacuum Breakers 
and Check Valves 

61-00 (formerly 08-171) Steam Injected Heaters 

728 APV Crepaco, Inc. (04/14/93) 

395 Fillmore Avenue 

Tonawanda, New York 14150 

560 Pick Heaters, Inc. (1/19/89) 

P.O. Box 516 

West Bend, Wisconsin 53095 

62-00 (formerly 08-17L) Hose Assemblies 

758 Crouch Supply Co. 

P.O. Box 163829 

902 S. Jennings 

Ft. Worth, TX 76161 

721 Dixon Valve & Coupling Co. 

800 High Street 

Chestertown, Maryland 21620 

757 Nelson-Jameson, Inc. 

P.O. Box 647 

2400 East 5th Street 

Marshfield, Wisconsin 54449 

727 Pure Fit, Inc. 

924 Marcon Blvd. 

Allentown, Pennsylvania 18103 

698 Sanitary Couplers, Inc. 

9151 Normandy Lane, S. 

Centerville, Ohio 45458 

700 Titan Industries, Inc. 

11121 Garfield Avenue 

South Gate, California 90280 

(2/22/94) 

(03/23/93) 

(2/21/94) 

(04/14/93) 

(10/23/92) 

(10/23/92) 

376 Definox Division (1/25/83) 

Defontaine, Inc. 

17044 W. Victor Road 

New Berlin, Wisconsin 53151 

689 VNE Corporation (8/17/92) 

1149 Barberry Drive 

Janesville, Wisconsin 53547 

59-00 (formerly 08-17D) Automatic Positive 
Displacement Sampler 

291 Accurate Metering Systems Inc. (6/22/77) 

(Mfg. by Diessel, Germany) 

1650 Wilkening Ct. 

Schaumburg, Illinois 60173 

284 Bristol Engineering Co. (11/18/76) 

210 Beaver St. 

P.O. Box 696 

Yorkville, Illinois 60560 

693 Micropure Filtration, Inc. (9/17/92) 

2323 6th Street, P.O. Box 7007 

Rockford, Illinois 61125 

(Mfg. by: Olper Maschinen & Armaturen 

Olpe, Germany) 

60-00 (formerly 08-17G) Rupture Discs 

422 BS & B Safety Systems, Inc. (6/12/84) 

7455 E. 46th St. 

Tulsa, Oklahoma 74133 

407 Continental Disc Corp. (10/14/83) 

3160 W. Heartland Dr. 

Liberty, Missouri 64068 

63-00 Sanitary Fittings 

349 APN, Inc. (12/15/81) 

921 Industry Rd. 

Caledonia, Minnesota 55921 

621 Bradford Castmetals (2/25/91) 

P.O. Box 33 

Elm Grove, Wisconsin 53122 

304 VNE Corporation (3/16/78) 

1149 Barberry Drive 

Janesville, Wisconsin 53547 

63-00 Sanitary Fittings (formerly 08-17R) 

260 

470 

380 

79R 

682 

APV Crepaco, Inc. 

100 South CP Avenue 

Lake Mills, Wisconsin 53551 

(5/21/75) 

Advance Stainless Mfg. Corp. 

218 West Centralia Street 

Elkhom, Wisconsin 53121 

(3/30/86) 

Allegheny Bradford Corp. 

P.O. Box 200 Route 219 South 

Bradford, Pennsylvania 16701 

(3/21/83) 

Alloy Products Corp. 

1045 Perkins Ave., P.O. Box 529 

Waukesha, Wisconsin 53187 

(11/23/57) 

Andron Stainless, Ltd. 

4610 Burgoyne Street 

Mississauga, Ontario 

Canada L4W IGl 

(U.S. Rep: Andron Stainless Corp. 

8901 Farrow Road, #101 

(6/30/92) 

Columbia, South Carolina 29223) 
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688 Cajon Company 

9760 Shepard Road 

Macedonia, Ohio 44056 

645 Cipriani, Inc. - Tassalini S.P.A. 

23195 LaCadena Drive 

Suite #103 

Laguna Hills, California 92653 

696 Conexiones Inoxidables 

de Puebla S. A. de C. V. 

Vicente Guerrero No. 112 

Xicotepec de Juarez 

Edo. Puebla, Mexico 

528 Dayco Products, Inc. 

333 West First Street 

Dayton, Ohio 45402-3042 

677 EXCEL-A-TEC, Inc. 

W141 N5984 Kaul Avenue 

Menomonee Falls, Wisconsin 53051 

455 Flowtech, Inc. 

1900 Lake Park Dr. Suite 345 

Smyrna, Georgia 30080 

271 The Foxboro Company 

33 Commercial Street 

Foxboro, Massachusetts 02035 

67R G & H Products Corp. 

P.O. Box 1199 

7600-57th Avenue 

Kenosha, Wisconsin 53141 

369 IMEX, Inc. 

4040 Del Ray Ave., Unit 9 

Marina del Rey, California 90292 

(Mfg. by Lube Corp., Japan) 

454 Jensen Fittings Corp. 

107-111 Goundry St. 

North Tonawanda, New York 14120-5998 

389 Lee Industries, Inc. 

P.O. Box 688 

Philipsburg, Pennsylvania 16866 

239 Lumaco, Inc. 

P.O. Box 688 

Teaneck, New Jersey 07666 

703 Parker Hannifin Corp. 

Instrument Connectors Div. 

9400 South Memorial Pkwy. 

Huntsville, AL 35803 

200R Paul Mueller Co. 

1600 W. Phelps St., Box 828 

Springfield, Missouri 65801 

726 Pure Fit, Inc. 

924 Marcon Blvd. 

Allentown, Pennsylvania 18103 

242 Puriti, S.A. de C.V. 

Alfredo Nobel 39 

Industrial Puente de Vigas 

Tlalnepantla, Mexico 

(8/4/92) 

(8/27/91) 

(10/1/92) 

(3/16/88) 

(5/8/92) 

(9/17/85) 

(3/8/76) 

(6/10/57) 

(11/3/82) 

(9/11/85) 

(5/31/83) 

(6/30/72) 

(11/6/92) 

(3/5/68) 

(04/14/93) 

(9/12/72) 

424 Robert-James Sales, Inc. 

699 Hertel Ave., Suite 260 

Buffalo, New York 14207 

699 Rodger Industries, Inc. 

P.O. Box 186 

Blenheim, Ontario 

Canada NOP lAO 

(Not available in the U.S.A) 

334 Stainless Products, Inc. 

1649-72nd Ave., Box 169 

Somers, Wisconsin 53171 

741 Steel & O’Brien Mfg., Inc. 

545 South Route 219 

Springville, New York 14141 

391 Stork Food Machinery, Inc. 

P.O. Box 1258/Airport Parkway 

Gainesville, Georgia 30503 

(Mfg. by Stork Amsterdam, Netherlands) 

357 Tanaco Products 

3860 Loomis Trail Rd. 

Blaine, Washington 98230 

449 Tech Controls Enterprise Co., Ltd. 

2940 S.E. 200th Avenue 

Issaquah, Washington 98027 

(Mfg. in Taiwan) 

73R L.C. Thomsen, Inc. 

1303-43rd. St. 

Kenosha, Wisconsin 53140 

34R Tri-Clover, Inc. 

9201 Wilmot Rd. 

Kenosha, Wisconsin 53141 

707 Valvinox, Inc., SGRM Div. 

650 - 1st Street 

Iberville, Quebec, Canada J2X 3B8 

(Not available in U.S.A.) 

82R Waukesha Fluid Handling 

611 Sugar Creek Road 

Delavan, Wisconsin 53115 

(8/31/84) 

(10/23/92) 

(12/18/80) 

(8/26/93) 

(6/9/83) 

(4/16/82) 

(8/2/85) 

(8/31/57) 

(10/15/56) 

(01/05/93) 

(12/17/93) 

64-00 Pressure Reducing and Back Pressure 
Regulating Valve (formerly 08-17N) 

753 G & H Products (2/1/94) 

7600 - 57th Avenue 

P.O. Box 1199 

Kenosha, W1 53141 

769 Richards Industries Valve Group (6/6/94) 

3170 Wasson Road 

Cincinnati, Ohio 45209 

714 DAIRY, FOOD AND ENVIRONMENTAL SANITATION/NONEMBER 1994 



Ian F. Cooper Katie Hanigan Jim DeMont 

Microtech Laboratories, Greenacre Farmland Foods, Denison Bear Creek Operations, Medford 
NSW 

Mike Halasz 

Logan City Council, Woodridge 

BRAZIL 

Bernadette Dora Gombossy de 

Melo Fanco 

University of Sao Paulo, Sao Paulo 

CALIFORNIA 

Jenifer S. Miller 

Western Exterminator, Irvine 

CANADA 

Lori K. E. Cole 

M & M Meat Shops Ltd. Kitchener, 

Ontario 

Ron Zapp 

Provincial Laboratory, Vancouver 

COLORADO 

Mike Maloney 

Sinton Food Co., Colorado Springs 

DISRICT OF COLUMBIA 

Mark Cutrutelli 

U.S.D.A., Washington 

FLORIDA 

Martin W. Bucknavage 

ABC Research, Gainesville 

GEORGIA 

Lorraine H. Robinson 

Shuster South, Smyrna 

ILLINOIS 

Steve Berne 

Prepared Foods Magazine, Chicago 

Nicholette Oates 

Elgin Dairy Foods, Inc., Chicago 

Charles Shaver 

Entenmann’s Bakery, North Lake 

KANSAS 

Ronald Wudtke 

Kansas Dept, of Agriculture, Topeka 

Dr. David J. Dzurec 
Randolph Associates, Orrington 

MICHIGAN 

Alicia Orta-Ramirez 

Michigan State University, 
East Lansing 

Valerie Z. Roach 

Difco Laboratories, Ann Arbor 

Joseph W. Russell 

F.C.C.H.D., Kalispell 

NEW JERSEY 

Mary Anne K. LaRocca 

Mary Paul Laboratories, Sparta 

NEW YORK 

Bob Squier 

Continental Baking, Buffalo 

OKLAHOMA 

A1 Reeves 

Bio-Cide International, Inc., Norman 

SOUTH CAROLINA 

Anjum Basher 

Cryovac, Duncan 

SOUTH WALES 

Athene Jayne Walker 

Keddie Saucemasters, Ltd., Abercam, 

Newport, Gwen 

TENNESSEE 

Amy Knight 

Pierre Frozen Foods, Caryville 

TEXAS ’ 

Jose S. Garcia 

Univ. de Nuevo Leon, Laredo 

Norma L. Heredia 

Univ. de Nuevo Leon, Laredo 

Michelle J. Hilliard 

MINH Food Corporation, Pasadena 

Paulette Platko 

U.S.D.A.-F.S.I.S., College Station 

WISCONSIN 

Keith Trinrad 

AMPI-Moming Glory, Green Bay 

Amy Johnson 

A. J. Enterprises, Watertown 
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Business Exchange “Classifieds” 

Services / Products 

COMPLETE 
LABORATORY 

SERVICES 
Ingman Labs, Inc. 

2945 - 34th Avenue South 
Minneapolis, MN 55405 

612-724-0121 

CIRCLE READER SERVICE NO. 351 

,lnc. 
BoctciiotogicciiaiChMnieaiTwiing 

• Component Samples for Infrared Equipment 
• ESCC Control Samples 
• Chemical & Bacteriological Testing of Milk & Milk Products 

Moundsview Business Park 5205 Quincy Strreet St. Paui, MN 55112-1400 

(612) 785-0484 FAX (612) 785-0584 

CIRCLE READER SERVICE NO. 356 
1994 lAMFES Exhibitor 

ENVIRONMENTAL SYSTEMS SERVICE, LTD. 

*Testing for Listeria and other Pathogens 
•Drug Residue Analysis by H.P.L.C. and GC/MS 
•Dairy, Poultry and Food Product Testing 
•Water and Wastewater Analysis 
•Vitamin Analysis of Dairy Products and Concentrates. 

218 N. Main Street Culpeper, VA 22701 
703-825-6660 800-541-2116 

Micheison Laboratories, Inc. 
6280 Chalet Drive, Los Angeles, CA 90040 

Telephone: (310) 928-0553 / (714) 971-0673 / FAX (310) 927-6625 

COMPLETE ANALYSIS SPECIALIZING IN: 
•Chemical 
•Microbiological 

•Sugar Profile MEMBER 
•Fatty Acid Profile 
•Vitamin A & D 
•Quality Assurance 
•Consulting 
•IMS-USPHS-FDA 
•Antibiotic Analysis 
Approved 06143 

ACIL 

TECHNIQUES AVAILABLE: 
•Infrared Milk Analysis 
•Mass Spectrometry 
•Gas Chromatography 
•Atomic Absorption 
•Spectrophotometry 
•Spectrofluorometry 

•Microscopy 
•Inductively Coupled Plasma 
•Optical & Direct Microscopic Cell Count 
•ELISA Methodology 

Also Offering: Milk calibration Samples for Infra-red Milk Analyzer and Electronic Somatic Cell Counter 

CIRCLE READER SERVICE NO. 34 
1994 lAMFES Exhibitor 

THIS IS YOUR 
GOOD MILKING 

Guarantee I 
... and we back this 
claim with a money back 
offer unlike any in the 
industry! 

soft design y 
INFLATIONS 

■ ECl will eliminate the 
I problems you may be 
■ having with 

■ • FALLING OFF 

1 • LEAKING AIR 

m • DETERIORATION 

■ • INKING OFF 
Ji Start using ECl scientifi¬ 

cally tested inflations now 
tor faster, cleaner milking. 

EC Industries, inc. 
f 1 VERNON. N Y 13476 

CIRCLE READER SERVICE NO. 317 
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Coming Events 
NOVEMBER 

•14-18, Maintenance and Management, Manhattan, KS; a course 

offered by the American Institute of Baking. For more information, 

call (800) 633-5137 or (913) 537-4750. 

•17-18, ISO 9000 Registration Workshop, Manhattan, KS; a 

course offered by the American Institute of Baking. For more infor¬ 

mation, call (800) 633-5137 or (913) 537-4750. 

•30-Dec. 2, Muffin and Doughnut Technology; Manhattan, KS; 

a course offered by the American Institute of Baking. For more in¬ 

formation, call (800) 633-5137 or (913) 537-4750. 

DECEMBER 

•5-7, SERVSAFE® Serving Safe Food Seminar, in Chicago, IL. 

Co-sponsored by the Illinois Restaurant Association, held 

at the Midland Hotel. For additional information or to register, 

contact The Educational Foundation’s customer service department 

at (800) 765-2122. 

•5-7, Food Ingredient Technology, East Brunswick, NJ, a course 

offered by The Center for Professional Advancement. For more 

information, call (908) 613-4500. 

•5-7, Good Manufacturing Practice (GMP) for the Food Indus¬ 

try, East Brunswick, NJ; a course offered by The Center for Profes¬ 

sional Advancement. For more information, call (908) 613-4500. 

Employment Opportunities 

Requires experience conducting 
sanitation and operotionai quaiity 
assurance inspections in a food 
service environment, with an 
emphasis on evaiuating quaiity, 
safety, and sanitation against 
company standards/guideiines. 
invoives a high degree of travei 
(70-90%), and requires exceiient 
interpersonai, communication 
and PC skiiis. Must have current 
food service sanitation certifica¬ 
tion. Registered sanitarian cre¬ 
dential wouid be a pius. 

We offer a competitive saiary and 
benefits pockage, inciuding medicoi, 
dentoi and iife insurance, empioyee 
stock purchase pians and more. 
Piease send your resume and saiary 
history to: Au Bon Pain, Dept. OR, 19 
Fid Kennedy Avenue , Boston, MA 
02210-297; FAX (617) 423-7879. We 
are proud to be an equal opportunity 
wnpioyei. 

CIRCLE READER SERVICE NO. 370 

•5-8, Toxics Release Inventory Data Use Conference 1994: 

Building TRI and Pollution Prevention Partnerships, The Park 

Plaza Hotel, Boston, MA. For more information, contact Madsen 

Marketing Strategies, 31 Kidder Avenue, Somerville, MA 02144; 

phone (617) 666-1431; FAX (617) 628-9297. 

•6-7, Understanding Industrial Motor Controls, Chicago, IL; a 

course offered by the American Institute of Baking. For more infor¬ 

mation, call (800) 633-5137 or (913) 537-4750. 

•6-7, Hazard Analysis Critical Control Points (HACCP) — A 

Basic Concept for Food Protection..., to be held at the University 

of California, Davis, CA. For more information, call (800) 752-0881 

in California; (916) 757-8777 outside of California; or FAX (916) 

757-8558. 

•7-9, Basic Safety School, Phoenix, AZ; a course offered by the 

American Institute of Baking. For more information, call (800) 633- 

5137 or (913) 537-4750. 

•8-9, “The Challenge Before Us” National Livestock Identifica¬ 

tion Symposium; Stouffer Concourse Hotel, St. Louis, MO. Facili¬ 

tated by the Livestock Conservation Institute. For more information, 

call (502) 782-9798, or FAX (502) 782-0188. 

•12-13, Thermal Processing of Foods 1: Operation of Pasteurizer 

Equipment. Fee to be established. For more information, contact 

Mr. A. W. Hydamaka at (204) 474-9621; FAX (204) 261-1488. 

•13-14, Understanding Industrial Motor Controls, Kansas City, 

MO; a course offered by the American Institute of Baking. For more 

information, call (800) 633-5137 or (913) 537-4750. 

•14-15, Farm Personnel Management Workshop, LaCrosse, WI; 

offered by extension services of Iowa State University, University of 

Illinois, University of Minnesota and University of Wisconsin. For 

more information, call (608)263-3485. 

•14-15, Thermal Processing of Foods II: Testing of Pasteurizer 

Equipment and Controls. Fee to be established. For more informa¬ 

tion, contact Mr. A. W. Hydamaka, at (204) 474-9621; FAX (204) 

261-1488. 

•28-Jan. I, National Milk Producers Federation Annual Meet¬ 

ing, Dallas, TX; For more information, call National Milk Producers 

Federation at (703) 243-6111. 

1995 
JANUARY 

•3-5, Milling for Cereal Chemists, sponsored by the American 

Association of Cereal Chemists, will be held in Kansas State Univer¬ 

sity, Manhattan, KS. Formore information, contact Marie McHenry, 

AACC Short Course Coordinator, 3340 Pilot Knob Road, St. Paul, 

MN 55121. Phone (612) 454-7250; FAX (612) 454-0766. 

•9-Feb. 10, Dairy Technology Module II — Technology of Cheese 

and Concentrated Milk Products; the principles and practices 

relating to the manufacture of cheese. Includes selection and 

evaluation of raw materials plus lactic cultures, processing, packag¬ 

ing, storage and distribution. Aspects of quality control, product 

testing, judging and grading associated with cheese production. 

Cost: $873.00 For more information, contact Mr. A. W. 

Hydamaka, at (204) 474-9621; FAX (204) 261-1488. 

•10-12, Introduction to Food ChemLstry, sponsored by the 

American Association of Cereal Chemists will be held in Los 

Angeles, CA. For more information, contact Marie McHenry, 

AACC Short Course Coordinator, 3340 Pilot Knob Road, St. Paul. 

MN 55121; phone (612) 454-7250; FAX (612) 454-0766. 

•16-17, Wheat Gluten: Chemistry and Technology, sponsored by 

the American Association of Cereal Chemists, will be held in Kansas 

City, MO. For more information, contact Marie McHenry, AACC 

Short Course Coordinator, 3340 Pilot Knob Road, St. Paul, MN 

55121; phone (612) 454-7250; FAX (612) 454-0766. 
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•18, Dough Modiflers, sponsored by the American Association of 

Cereal Chemists, will be held in Kansas City, MO. For more 

information, contact Marie McHenry, AACC Short Course Coordi¬ 

nator, 3340 Pilot Knob Road, St. Paul, MN 55121; phone (612) 454- 

7250; FAX (612) 454-0766. 

•18-21, U.S. Dairy Forum, sponsored by the International Dairy 

Foods Association, will be held at La Quinta Resort and Club in Palm 

Springs, CA. For more information, call (202) 737-IDFA. 

•19, Food Surfactants, sponsored by the American Association of 

Cereal Chemists, will be held in Kansas City, MO. For more 

information, contact Marie McHenry, AACC Short Course Coordi¬ 

nator, 3340 Pilot Knob Road, St. Paul, MN 55121; phone (612) 

454-7250; FAX (612) 454-0766. 

•23-25, The 1995 Conference on Sustainable Agriculture, spon¬ 

sored by The Council for Agricultural and Sciene Technology 

(CAST), is the premier event of 1995 that will bring together 

scientists, producers, interest groups, industry, and federal policy 

makers to address the critical social, economic and political issues 

facing sustainable development in and around agriculture. For more 

information, contact Richard E. Stuckey at (515) 292-2125. 

FEBRUARY 

•6-9, Freezing Technology Short Course, on the UC-Davis Cam¬ 

pus. This intensive course teaches the fundamentals of freezing 

specific commodities and includes hands-on demonstrations. To 

enroll or request more information, call toll-free in California (800) 

752-0881. Outside of California, call (916) 757-8777. 

•8-10, Eighth Australian Food Microbiology Conference to be 

held in Melbourne. Utilizing a mixture of local and international 

speakers, drawn from the key areas of the industry. Academia and 

Research, the aim of this conference is to provide a wide range of 

topics of interest to the Food Microbiology Industry. In addition, a 

poster session will be conducted. For more information, contact 

Kim King, Conference Secretariat, Food Micro ‘95, GPO Box 128, 

Sydney NSW 2001, Australia; phone 61-2-262-2277; FAX 612- 

262-2323. 

•12-15, International Symposium on Computer Mapping in 

Epidemiology and Environmental Health, Tampa, FL; hosted by 

the World Computer Graphics Foundation — The University of 

South Florida. For more information, call (813) 974-2386. 

•13-14, 4th Annual Cheese Symposium to Introduce Product 

Research Results, to be held in Burlingame, CA. The conference 

focuses on the latest developments in cheese science and technology, 

and introduces the results of dairy products related research. To 

enroll or request more information, call toll-free in California (800) 

752-0881. Outside of California, call (916) 757-8777. 

MARCH 

•2-4, Introduction to Statistical Methods for Sensory Evaluation 

of Foods; a course to be offered at the UC-Davis campus. The fee is 

$575.00 and includes one dinner, two lunches and the course text or 

manual. For more information or to enroll, call toll-free in California 

(800) 752-0881. Outside California, call (916) 757-8777. 

•6-8, Principles of Cereal Science, a short course sponsored by 

American Association of Cereal Chemists will be held in Los 

Angeles, CA. For more information, contact Marie McHenery, 

AACC Short Course Coordinator, 3340 Pilot Knob Road, St. Paul, 

MN 55121; phone (612) 454-7250; FAX (612) 454-0766. 

•6-8, Sensory Evaluation: Overview and Update, an additional 

course offered at the UC-Davis campus. The fee is $575.00, or 

$ 1,000 to attend both this and the “Introduction to Statistical Meth¬ 

ods for Sensory Evaluation of Foods.” For more information or to 

enroll, call toll-free in California (800) 752-0881. Outside Califor¬ 

nia, call (916) 757-8777. 

•9-10, Fats, Oils and Substitutes in Baked Products, a short 

course sponsored by American Association of Cereal Chemists will 

be held in Chicago, IL. Contact Marie McHenery, AACC Short 

Course Coordinator, 3340 Pilot Knob Road, St. Paul, MN 55121; 

phone (612) 454-7250; FAX (612) 454-0766. 

MAY 

•8-11, International Symposium: Bovine Tuberculosis in Ani¬ 

mals and Human Beings; University of Maryland, College Park, 

MD. For more information, please contact Yolanda Hunt or Robert 

Werge, USDA-ARS-BARC-W, Bldg. 005, Room 203, Beltsville, 

MD 20705; phone (301) 504-5774; FAX (301) 504-5467. 
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lAMFES Offers the Northeast Dairy Practices Council (NDPC) 
**Guidelines for the Dairy Industry** 

At the urging of our Dairy Quality and Safety Professional Development Group, lAMFES has entered into an agreement 

with the Northeast Dairy Practices Council (NDPC) to distribute their “Guidelines for the Dairy Industry. ” NDPC is a non-profit 

organization of education, industry and regulatory personnel concerned with milk quality and sanitation throughout IS northeastern/ 

mid-Atlantic states. Interestingly, its membership and subscriber rosters list individuals and organizations throughout the United 

States, Canada and Japan. 

For the past 2S years, NDPC’s primary mission has been the development and distribution of educational guidelines directed to 

proper and improved sanitation practices in the production, processing, and distribution of high quality fluid milk and manufactured 

dairy products. 

The NDPC Guidelines are written by professionals who comprise five permanent Task Forces. Prior to distribution, every 

Guideline is submitted for approval to the key milk control sanitarian in each of the IS states which are now active participants in 

the NDPC process. Should any official have an exception to a section of a proposed guideline, that exception is noted in the final 

document. 

Although the Guidelines are developed east of the Mississippi River, clearly they have a high degree of applicability wherever 

cows are milked and milk is transported, processed and distributed. 

The Guidelines are renown for their common sense and useful approach to proper and improved sanitation practices. We think 

that they will be a valuable addition to your professional reading library. 

32 Fat Test Variations in Raw Milk 

33 Brucellosis and Some Other Milkbome Diseases 

34 Butterfat Determinations of Various Dairy Products 

35 Dairy Plant Waste Management 

36 Dairy Farm Inspection 

37 Planning Dairy Stall Bams 

38 Preventing Off-flavors in Milk 

39 Grade A Fluid Milk Plant Inspection 

40 Controlling Fluid Milk Volume and Fat Losses 

41 Milkrooms and Bulk Tank Installation 

42 Stray Voltage on Dairy Farms 

43 Farm Tank Calibrating and Checking 

44 Troubleshooting Dairy Bam Ventilation Systems 

45 Gravity Flow Gutters for Manure Removal in Milking Bams 

46 Dairy Odor Control 

47 Naturally Ventilated Dairy Cattle Housing 

48 Cooling Milk on the Farm 

49 Postmilking Teat Dips 

50 Farm Bulk Milk Collection Procedures 

51 Controlling the Accuracy of Electronic Testing Instmments for 

Milk Components 

52 Emergency Action Plan for Outbreak of Milkbome Illness in 

the Northeast 

53 Vitamin Fortification of Fluid Milk Products 

54 Selection and Constmction of Herringbone Milking Parlors 

56 Dairy Product Safety (Relating to Pathogenic Bacteria) 

57 Dairy Plant Sanitation 

58 Sizing Dairy Farm Water Heater Systems 

The entire set consists of 48 guidelines including: 

1 Dairy Cow Free Stall Housing 

2 Effective Installation, Cleaning and Sanitizing of Milking 

Systems 

3 Selected Personnel in Milk Sanitation 

7 Sampling Fluid Milk 

8 NE Ext. Publ., Conferences, Short Courses, Correspondence 

Courses and Visual Aids in Dairying 

9 Fundamentals of Cleaning and Sanitizing Farm Milk Handling 

Equipment 

10 Fluid Milk Shelf-Life 

11 Sediment Testing and Producing Clean Milk 

13 Environmental Air Control & Quality for Dairy Food Plants 

14 Clean Room Technology 

16 Handling Dairy Products From Processing to Consumption 

17 Causes of Added Water in Milk 

18 Abnormal Milk—Fieldman’s Approach 

21 Raw Milk Quality Tests 

22 Control of Antibacterial Dmgs and Growth Inhibitors in Milk 

and Milk Products 

23 Preventing Rancid Flavors in Milk 

24 Troubleshooting High Bacteria Counts of Raw Milk 

25 Cleaning and Sanitizing Bulk Pickup and Transport Tankers 

28 Troubleshooting Residual Films on Dairy Farm Milk Handling 

Equipment 

29 Cleaning and Sanitizing in Fluid Milk Processing Plants 

30 Potable Water on Dairy Farms 

31 Composition and Nutritive Value of Dairy Products 

If purchased individually, the entire set would cost $174. We are offering the set, packaged in three loose leaf binders for 

$125 plus $9 shipping and handling (outside the U.S., $21 for shipping and handling). 

Information on how to receive new and updated Guidelines will be included with your order. 

To purchase this important source of information, complete the order form below and mail or FAX (515-276-8655) to lAMFES. 

Please enclose $125 plus $9 shipping and handling for each set of Guidelines. Shipments outside the U.S. are $125 plus 

$21 shipping and handling. 

Payment in U.S. $ drawn on a U.S. Bank or by credit card. 

Name: _ Phone No. _ 

Company: _ 

Street Address: - 

City, State/Province, Code: - 

VISA/MC/AE No.:_ Exp. Date: _ 
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Name 

Address 

Phone j_L 

This 
publication is 
available in 
microform. 

University Microfilms International 
reproduces this publication in microform: micro¬ 
fiche and 16mm or 35mm film. For information 
about this publication or any of the more than 
13,000 titles we offer, complete and mail the 
coupon to: University Microfilms International, 
300 N. Zeeb Road, Ann Arbor, MI 48106. Call us 
toll-free for an immediate response: 800-521-3044. 
Or call collect in Michigan, Alaska and Hawaii: 
313-761-4700. 

University 
Micrcxilms 

International 

Please send information about these titles 

Company/Institution 
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International Association of Milk, Food 
and Environmental Sanitarians 
6200 Aurora Avenue, Suite 200W, Des Moines, lA 50322-2838 • (515) 276-3344 OR (800) 369-6337 

MEMBERSHIP 
I I Membership with JFP and DFES $90 ^ 

(12 issues of the Journal of Food Protection and Dairy, Food VALUE 
and Environmental Sanitation) 

I I Membership with DFES $60 
(12 issues of Dairy, Food and Environmental Sanitation) 

I I Check here if you are interested in information on joining your state/ 
province chapter of lAMFES 

I I Membership with BOTH journals $450 
includes exhibit discount, July advertising discount, company monthly 
listing in both journals and more) 

STUDENT MEMBERSHIP 
I I Membership PLUS including both journals $45 

I I Membership with Journal of Food Protection $30 

I I Membership with Dairy, Food and Environmental Sanitation $30 

*FUlL-nME STUDENT VERIFICATION MUST ACCOMPANY THIS FORM 

Shipping Charges: Outside U.S. _Surface ($22.50 per jaurnal) _AIRMAIL ($95.00 per jaurnal) 

PRINT OR TYPE...AU AREAS MUCT BE COMPLEnO IN ORDER TO BE PROCESSED 

Name_Company Name_ 

Job Title_Office Phone #. 

Address. FAX# 

City. State/Province Country_Postal Ccxle. 

Membership: _New 

Mail Entire Farm ta: 
lAMFES 

6200 Aurora Ave, Suite 200W 

Des Moines, lA 50322-2838 

USA 

_Renewal 

_Check or Money Order 

_Master Card 

_VISA 

_American Express 

U.S. FUNDS 
on U.S. BANK 

OR Use Your Charge Card: 
(800) 369-6337 (U.S. & Canada) 

(515) 276-3344 

FAX (515) 276-8555 

Card #_ 

Exp. Date. 

Signature. 
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International Association of Milk, Food and Environmental Sanitarians, Inc. 

_lAMFES Booklets_ 
Quantity Prices EfTective May I, 1994 Total $ 

_ Procedures to Investigate Waterborne Illness _ 
$6.00/member; $9.00/non-niember 

_ Procedures to Investigate Foodbome Illness - 4th Edition _ 
$6.00/member; $9.00/non-member 

_ Procedures to Investigate Arthropod-borne and Rodent-borne Illness _ 
$6.00/member; $9.00/non-member 

_ Procedures to Implement the Hazard Analysis Critical Control Point System _ 
$6.00/member; $9.00/non-member 

Pocket Guide To Dairy Sanitation 
$.50/member: $.75/non-member (minimum order of 10) ($2.50 shipping for 

each order of 10) 

Shipping/Handling 
U.S. $2.00 for first item. $1.00 for each additional item 

Outside U.S. $4.00 for first item. $1.00 for each additional item 

Booklet Total 

_3-A Sanitary Standards_ 
Quantity New Prices Effective May l. 1994 Total $ 

_ Complete set 3-A Dairy Standards _ 
$48 member; $72 non-member 

_ Complete set 3-A Dairy & Egg Standards _ 
$70 member; $105 non-member 

_ 3-A Egg Standards _ 
$40 member; $60 non-member 

_ Five-year Update Service on 3-A Sanitary Standards _ 
3-A Dairy & Egg Standards 
$62 member; $93 non-member 

Multiple copies available at reduced prices. 
Phone our order desk for pricing information 

on quantities of 11 or more. 

Shipping/Handling 
U.S. $6.25 each item 

Outside U.S. $10.25 each item. 

3-A Sanitary Standards Total ■ 

PRINT OR TYPE . . . ALL AREAS MUST BE COMPLETED IN ORDER TO BE PROCESSED 

Name_ Company Name_ 
FIRST Ml LAST 

Job Title_ Office Phone # 

Address_FAX #_ 

City_State/Province_ Country_Postal Code 

MAIL ENTIRE FORM TO: 

lAMFES 
6200 AURORA AVENUE, STE 200W 
DES MOINES, lA 50322-2838 _ 

U.S. FUNDS 
OR USE YOUR CHARGE CARD on U.S. BANK 
515-276-3344 -^- 
800-369-6337 

FAX 515-276-8655 

PAYMENT MUST BE ENCLOSED 
IN ORDER TO PROCESS 

_ CHECK OR MONEY ORDER 
_ MASTERCARD 
_ VISA 
_ AMERICAN EXPRESS 

CARD # _ 

EXPIRATION DATE _ 
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The International Association of Milk, Food and Environmental Sanitarians, founded in 1911, is a non-profit 
educational association of food protection professionals. The I AM FES is dedicated to the education and 
service of its members, specifically, as a well as industry personnel in general. Through membership in the 
Association, I AM FES members are able to keep informed of the latest scientific, technical and practical 
developments in food protection. lAMFES provides its members with an information network and forum for 
professional improvement through its two scientific journals, educational annual meeting and interaction with 
other food safety professionals. 

Who are lAMFES Members? The Association is comprised of a diverse membership of over 3,500 from 38 
oatioos. I AM FES members belong to all facets of the food protection arena. 
The main groups of Association members fall into three categories: Industry 
Personnel, Government Officials and Academia. 

Why are They lAMFES Members? The diversity of its membership indicates that lAMFES has something to offer 
everyone involved in food protection and public health. INFORMATION is 
that offering. 

Your Benefits as an lAMFES Dairy, Food and Environmental Sanitation — Published monthly, this is the 
Member official journal of lAMFES. Its purpose is the disseminating of current infor- 

mation of interest to the general lAMFES membership. Each issue contains 
three to five informational applied research or general interest articles, 
industry news and events, association news, columns on food safety and 
environmental hazards to health, a food and dairy industry related products 
section, and a calendar of upcoming meetings, seminars and workshops. All 
regular lAMFES members receive this publication as part of their membership. 

fournal of Food Protection — A refereed monthly publication of scientific 
research and authoritative review articles. Each issue contains 12 to 15 
technical research manuscripts and one to five articles reporting a wide variety 
of microbiological research pertaining to food safety and quality. The journal 
of Food Protection is internationally recognized as one of the leading publica¬ 
tions in the food and dairy microbiology fields. This journal is available to all 
individuals with the Member Plus option. 

The lAMFES Annual Meeting — Held in a different city each year, the lAMFES 
Annual Meeting is a unique educational event. Three days of technical 
sessions, scientific symposia and commercial exhibits provide members and 
other industry personnel with over 100 presentations on the most current 
topics in food protection. It offers the opportunity to discuss new technologies 
and innovations with leading authorities in various fields concerned with food 
safety. lAMFES members receive a substantially reduced registration fee. 

lb Find Out More... To learn more about lAMFES and the many other benefits and opportunities 
available to you as a member, please call (515) 276-3344. 
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