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DETECTION OF PENICILLIN IN MILK 
B. subtilis (6633} 

SPORE SUSPENSION 
B·B·L #04·628 

pour 
10 mi. 

per plate 

BLANK ~-(] STERILE 
DISCS 

B·B·L # 08·104 MHk 

I. ASSAY 
PROCEDURE 

II. IDENTITY TEST 
FOR PENICILLIN 

!\ -{j same milk 
without 

penicillinase 

L_j blank 
sterile 
discs 

SEED AGAR ~ 0 --tj B-B·L #03-176B M;lk 

PENICILLINASE -= one )I! blank 
CONCENTRATE - drop sterile 
B·B·L #02·629 per 5 mi. discs 

The presence of antibiotics in milk following mas­
t itis therapy in cows has created serious public 
health problems and caused technical difficulties 
within the dairy industry. A rapid, practical lab­
oratory procedure to assist regulatory agencies and 
the dairy industry in solving these problems was 
described by Arret and Kirshbaum.* This procedure 
employs rapid growth of a sensitive strain of 
B. subtilis for assaying the presence of antibiotics 

in milk and for determining its identity with peni­
cillin. Inhibition of growth by the presence of as 
little as 0.05 unit of penicillin per mi. of milk 
sample is detectable within 2lfz hours. 

e 

In answer to many requests for information about 
the availability of 8-8-L products for this simplified 
procedure, the 8-8-L Development Laboratory has 
prepared this TECHNICHART. It graphically illus­
trates the basic procedure, showing the materials 

e 

RESULTS 
NEGATIVE F OR 
ANTIBIOTIC - no 
inhibition around 
mi lk sample 

4 - . I ~~T~~JJ-(;E- ~~n~ 

POSITIVE FOR PENI­
CILLIN-no inhibition 
around penicillinase· 
t reated sample 

of inhibition around 
milk sam ple 

positive control 

NOTE: This result in­
dicates presence of 
antibiotic other than 
(or in addition to) 
penicillin 

necessary-all of which are ·available from 8-B-L. 
A complete brochure with detailed technique and 
product l isting is available upon request. 

''Arret, B., and Kirshbaum, A.: J. Milk and Food Techno!. 
22:329, 1959. 

BALTIMORE BIOLOGICAL LABORATORY, INC. ~~ •I .,. 
BALTIMORE 18, MARYLANO ~ • t 

A Division of Becton, Dickinson and Company 
B·B·l AN D TAXO ARE TRADEMARKS. 81560 

-~,_ , .. .._ e.· 
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•·I( 50th Anniversary News ... 
® 

Pennsan~proven effective 
for udder sanitation! 

Extensive laboratory tests and farm experience have proved 
PENNSAN's effectiveness for udder sanitation. PENNSAN solu­
tions rapidly kill organisms commonly associated with mastitis 
... rapidly penetrate and remove soils on udders and flanks ... 
help prevent spre~d of mastitis in the herd. Recommended use 
solutions of PENNSAN (1 oz. to 1 gal. of water) will not cause 
cracking, drying, or irritation of cows' udders. 
PENNSAN is the multi-purpose sanitizer and cleaner -also ideal 
for dairy equipment and utensils. It removes and prevents milk­
stone and films, works in even hardest water, is non-corrosive to 
stainless steel, controls bacteriophages without affecting starter 
cultures and retains bactericidal power even after drying on. 
stainless steel-for as long as 24 hours! 

PENNSAN-now in handy unbreakable plastic jug. 

8-K Department 
PENNSALT CHEMICALS CORPORATION 

3 Penn Center, Philadelphia 2, Pa . 
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STANDARD METHODS AGAR 
TENTH EDITION 1953 

APPROVED 
A PH A FORMULA 

Pancreatic digest of casein _____ 5 g. 
Yeast extract ____ _________ ___ 2.5 g. 

Glucose --- -------- -----------1 g. 
Agar, bacteriological grade __ __ 15 g. 

Reaction pH 7.0 

ELEVENTH EDITION 1960 

BACTO 
PLATE COUNT AGAR 

o Bacto-Tryptone 1~~"'c:~~ 1 ~ V]~~st 5 g. 
Bacto-Yeast Extract __ __ ____ _ 2.5 g. 

Bacto-Dexb·ose Glu cose 1 g. 

Bacto-Agar - - - - -----------,- -15 g. 
Reaction pH 7.0 

0 BACTO - TRYPTONE, Pancreatic Digest Casein USP, 
has been an APHA Standard Methods Peptone since 1923 

and a Plate Count Agar Peptone since 1939. 
! 
\ 

According to specifications and stv.ndards of 

USP United States Pharmacopoeia XVI 1960 

A PHA Standard :tvlethods for Examination of Dairy Products XI 1960 

A 0 A C Association of Official Agricultural Chemists IX 1960 

Descriptive literature on request 
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~~ I MAKE THE JEFFERSON 
I I 
I Your Headquarters for I 

I I 
I Dairy Industries Supply Assoc. I 
I I 
I I 
1 Convention I 

Oct. 28 thru Nov. 3 I 
I 
I SPECIAL RATES TO ALL DELEGATES 
I 

The Jefferson with its new facilities for handling I 
all convention groups is fast becoming Atlantic I 
City's most popular convention hoteL 1 

I 
The Jefferson features an abundance of Meeting, I 
Banquet and Exhibition Rooms fully equipped to II 

handle your every need. Experienced personneL 
1 

Location ideal in heart of Atlantic City. 1 

Convention Manager, 

HOTEL JEFFERSON 
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1 Atlantic City, N. J. I 
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Classified Ads 
FOR SALE 

Single service milk sample tubes. For further informa· 
tion and a catalogue please write, Dairy Technology, Inc., 
P. 0. Box 101, Eugene, Oregon. 

Faul ty testing equipment can turn profit 
into loss- fast. Insure now against inaccu­
racy with this efficient Garver combination. 

1. Garver "Super" Babcock Tester. 
Spee d controlled and speed ind i­
ca ted for extreme accuracy. 
2. Garver 41 0Vate action" Test 
Bottle Shaker. Th orou ghly inte­
grates test ingredients- saves t ime 
- el iminates dangerous, hapha zard 
hand t w~rlc n g . 

Write today for catalog. 

THE GARVER MANUFACTURING CO. 
•" ,;-, . J li'i , u·nlon City, Ind. 

"Babcock Tester Manufacturers for Four Decades" 

, 
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"Tuffy" is the plastic l/2 gallon milk container 
formed at the dairy only seconds before it's filled 
with milk. Both operations are done by a fully auto­
matic, completely sanitary machine ... American 
Can Company's exclusive new "Tuffy" l / 2 Gallon 
Machine. Together, the "Tuffy" container and 
Form n' Fill machine will advance sanitary milk 
handling and packaging procedures. 

The "TUFFY CONTAINER" is plastic-laminated and 
plastic-coated inside and out for superior strength. 
Both bottom and platform top resist leaks even 
under severe abuse. The platform top is absolutely 
tight, yet is easily ' opened. The unique "Flexi­
spout" delivers milk which remains uncontami­
nated when it is poured. And the plastic-coated 
construction eliminates wax flake-off! · 

The "TUFFY MACHINE" achieves sterility right on the 
dairy production line. It forms, sterilizes, fills and 

.seals containers 
automatically. 
High efficiency ul­
tra-violet lamps 
sterilize the inside 
of containers sec­
onds before they 
are filled with milk. 
Unique bottom fill­
ing design elimi­
nates foaming (No 
need for a defoam­
er!) 

IV 

MILK 

And air heated from 650° to 700 ° is distributed over 
container tops and bottoms to provide leakproof 
heat seals. Result: The strongest, most sanitary 
closures of any 1/z gallon on the market! 

A REVOLUTIONARY MILK PACKAGING CONCEPT 
Nothing ever touches a"Tuffy"container but ster­
ile equipment, filtered air, and fresh, clean milk. 
That's why a "Tuffy" milk container, formed and 
filled at any dairy, by a "Tuffy" Form n' Fill 1/2 
Gallon Machine is a SUPER-sanitary milk pack­
age, another advance from· 

MILK CONTAI~ . . , 
UWU{()Jt 

AMERICAN CAN COMPANY 

, 

, 
·' 
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EDITORIA.L 
The Annual Meeting 

The forthcoming meeting of this Association, to be held in Philadelphia, Octo­
ber 24-27, is the 49th annual meeting. Forty-nine years is quite a noteworthy span, 
but more important is the record of progress this Assoc-iation has made in these 
nearly five decades. 

Several times, articles of historic interest have been presented in the Journal 
and there seems no need to be nostalgic no-vv about the Association's past history 
which is both a proud and worthy one. 

Our immediate interest is the 1962 m eeting. First, it is quite a long time since 
we have met in Philadelphia so we are especially glad that this will be the host 
city this year. It is hoped that many of our eastern members ana friends who some­
times find some difficulty in attending in more distant places will be present in 
large numbers . 

Secondly, a few words about how our annual meeting program is put together. 
Plans for the 1962 meeting were begun immediately after the close of the 1961 
meeting. Both by tradition and by specific direction, the President-Elect serves as 
program committee chairman. It is his assigned task to canvass the field and de­
termine what timely and instructive topics should be presented. Next comes the 
task of contacting possible speakers who have particular competency in the subject 
to be discussed . Very soon a large and thick file of correspondence accumulates. 
Other members of the Association and the otl1er officers also give tl1eir opinions 
and suggestions. Sometimes a particular speaker is not available on the date de­
sired and this in turn requires fmtl1er correspondence and negotiation. 

Finally, along with tl1e prepamtion of the teclmical program come matters of 
regish·ation, hotel accommodation, social events, committee meetings, the business 
meeting and a host of otl1er details all of which form a part of tl1e final product. 

This same kind of planning must go on every year because the annual meet­
ing is important to the Association and to its progress. 

Those who attend benefit materially by listening to well qualified speakers 
expound on a wide variety of pertinent subjects. But in addition, the exchange of 
experiences , ideas and shop talk among those assembled is of inestimable value. 

Ours is never a glamour convention. Elaborate entertainment is not provided . 
Special exhibits and hospitality rooms are not a prominent part of the meeting. By 
feu· the great majority of om registrants come to tl1e annual meeting at consider­
able financial sacrifice bec;ause in our field of endeavor the unlimited expense ac­
count is just not in the cards. 

The program committee hopes every year that this will be the best meeting 
ever, and we all hope 1962 will fall in tl1at category. We are sme it will. The 

, best compliment the Committee and the Association can have is good attendance. 
But more important, you tl1e member, derive the greatest benefit and yol.l. do yam­
self and your department or company a service by being present. 

If you haven't yet finned up plans to be at the 49tl1 annual meeting in Phila­
delphia in October, do so now. It will b e time well spent and, as a professional 
man, we want to count you among those present. 

H. S. ADAMS, Associate Editor 
Indiana University School of Medicine 
Indianapolis; Ind. 
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BACTERIAL COUNTS OF BULK MILK FOR INTERSTATE SHIPMENT 

11. INFLUENCE OF FARM AND PLANT P,RACTICES 

A. RrcHARD BRAZIS A ND LuTHER A. BLACK 

U. S. Department of H ealth, Education ancl 'vVelfare 
Pu.bHc H ealth Service 

Robert A . Taft Sanita·ry Engineerin g Center 
C indnnati, Ohio 

(Received f or publication March 14, 1962) 

During this investigation single samples were collected 

from 773 milk cans, three samples from each of 416 farm 

bulk tanks, six samples from each of 158 farm pick-up 

trucks, single samples from 49 storage vats, twelve sam­

ples from each of 98 transport trucks, and single samples 

from 77 storage tanks. Of the samples collected, 96% had 

counts under 200,000; 1.9% had counts of 200,000 - 300,000; 

0.7% had counts of 300,000 to 400,000 and 1.4% had 

counts in excess of 400,000 per mi. 
The bacterial count finding on pumped milk indicated 

that milk passage through pumps did not appear to con­

tribute to subsequent high counts through the break-up 

of bacterial clumps which may have been present. When 

bacterial counts were correlated with observations of 

the sanitary conditions of milk handling, the data reaf­

firmed that laxity in cleaning, bactericidal treatment or 

cooling will be reflected in the bacterial count and may 

result in the shipment of raw milk having counts in excess 

of 200,000 per mi. 

Although millions of gallons of milk are shipped 
interstate annually, data on the sanitary aspects of 
the various procedures used are limited. Several 
publications have reported on the sanitary significance 
of single handling procedures, e.g., Bartlett (2) stated 
that milk in cans had an average plate count of 
180,000 bacteria per · ml, whereas milk from bulk 

tanks averaged less than 30,000 bacteria per ml. 
Marth, Hunter, and Frazier (4) stated that significant 
increases did not occur in the bacterial plate counts 

of milk during transportation from the dairy farm 
to the receiving station. The results of their study 
were based upon raw milk sampled from two farm 
bulk milk tanks of different construction at one 
dairy farm. 

Since comr>rehensive data have not been available 
to correlate bacterial counts of raw milk with various 
farm and plant practices and season of tl1e year, 
tl1e influence of tl1e latter on the former has been 
investigated. The evaluation of farm practices in­
cluded observations of cleaning and sanitizing pro­
cedures used at farm bulk tank installations, with 

collection of appropriate milk samples just prior to 
transfer of the raw milk to the farm pick up tank 
truck. Dairy plant practices were observed at re­

oeiving stations and processing plants. These data 

included the cleaning and sanitizing procedures used 
for farm pick-up tank truoks, plant storage tanks, 

milk pumps, and milk transport tank trucks. Milk 
samp\es were collected at each of these stages and 
examined for changes in bacterial content and types. 

PROCEDURES 

Bulk milk shipping stations visited included Brid­
port, Vermont; Champlain, New York; Bristol, Vir­
ginia; Magnolia, Mississippi; Monett, Missouri; Erie, 
Kansas; Marion, Iowa; Barron, Wisconsin; and Smith­

field, Utah. Samples were collected from farm bulk 
tanks, b:ansport and pick-up tTucks and shipping 
station weigh and holding tanks, pipelines and cool­
ers. Pasteurization plants in Boston, Massachusetts; 

Jamaica, New York; Pensacola, Florida; Port Arthur, 
Texas; Dallas, Texas; Chicago, Illinois; and Denver, 
Colorado, were utilized to study the influence of 

transportation in over-the-road tankers upon the bac­
terial counts of raw milk after leaving the shipping 
station. 

The procedures used for tl1e collection of samples 
from farm bulk tanks, pick-up trucks, storage tanks 
and milk tTansport b:ucks, and the laboratory ex­
aminations completed on the samples, are described 

in a previous publication (3 ). The sampling pro­
cedures and laboratory examinations conformed with 
the provisions in Standard Methods fat· the Examina­
tion of Da·iry Products, eleventh edition (1). 

RESULTS 

Data were collected on tl1e changes in bacterial 
cow1t of raw milk during the various handling stages 
from the farm bulk tank to the processing plant. 
Whenever possible these were correlated with the 

sanitary condition of tl1e various pieces of equipment 
used. Since many different operations are involved 
in tl1e handling of milk from the farm bulk tank 
to the processing plant, the results of each of these 
procedures will be presented separately. 

Farm Bulk Tanks 
The bacterial counts of raw milk produced and 

stored at most farms sampled averaged less than 
30,000 per ml. Figure 1 illustrates the bacterial 
counts of farm bulk tank milk, averaged for each 

pick-up buck route at the various geographical lo-

, 
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TABLE 1. EFFECT OF P uMPJNG UPON T H E BACTERJAL CouNT OF RAw MJLK 

Milk pump location 
A low-count milk A high-count milk 

Pick-up truck 
at farm 

Storage tank 
at receiving station 

Transport t ank truck 
at 1·eceiving station 

Storage tank 
at processing plant 

Before 

5,500 

3,000 

28,000 

64,000 

cations studied. Information relative to the clean­

ing and sanitizing practices and procedmes used 

at each fm:m was recorded. Although the investiga­

tion was concerned primarily with obtaining bac­

teriological data relative to interstate and intrastate 

shipment of milk produced on farms having bulk 

tanks, many interstate shipments utilized milk pro­

duced and stored in cans on farms, and bacteriologi­

cal data on this procedure also were compiled. Fig­

ure 2 illush·ates the bacterial counts of milk in cans 

averaged for each hauler route at two geographical 

After Before After 

3,700 120,000 140,000 

5,000 410,000 470,000 

37,000 230,000 270,000 

81,000 6,500,000 6,200,000 

locations. The data illustrated in Figure 2 appear 

to indicate that in general good practices and pro­

cedmes are followed by the producers represented. 

Pumps 
Ninety-eight interstate shipments of milk were stud­

ied and the effects of pumping on the bacterial 

count of raw milk was determined for each of these. 

The data obtained are being subjected to computer 

analysis and the results of these analyses are not 

available at this time. However Table 1 illustrates 
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data representative of that obtained from low-count 
milk as well as that of a milk with an appreciable 
bacterial density. 

The data compiled have indicated that bacterial 
cotmts, of raw milk which are initially low, do not 
appreciably increase by passage through high-speed 
pumps. Since the action of pumps might be pre­
sumed to break up or disengage any bacterial clumps 
and thus increase subsequent counts, it would ap­
pear that most of the milk sampled from the various 
shipping stations and pastemization plants contained 
relatively few bacterial chunps before pumping or 
that the pumps did not break up the bacterial clumps 
if they were present. 

I 
I I I 

Q:
LEGEA:DM BU~K TANK I ! : 

1 I 

NUMBER OF BULK TANKS AVERAGED 

~FARM PICK-UP TRUCK 
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A 

Figure 3. Average Bacterial Counts of Milk from Fam1 
Bulk Tanks and Pick-up Trucks at Various Geographical 
Locations. 

Pick-up _and Transport Tankers 
At all geographical locations investigated, the ship­

ping station and pasteurization plant practices and 
procedures were recorded relative to the cleaning 
and sanitizing of farm pick-up trucks and b:ans~ort 
tankers . These data indicate that closer inspections 
of the efficacy of cleaning and sanitizing of tl1is 
equipment should be made by sanitarians and dairy 
plant personnel. Fig~u·e 3 illush·ates tl1e average 
bacterial counts of milk samples from farm bulk tanks 
and pick-up tank trucks at various geographical lo­
cations. At locations A and C significant increases 
in bacterial counts of milk in pick-up h·ucks occurred, 
ev\dently due to the poor cleaning and sanitizing of 
an outlet valve and a milk pump respectively. 

The average bacterial counts of milk h·ansport 
trucks at sl1ipping stations and pastemization plants 
at various geographical locations shown in Figme 
4 represent data typical of those obtained when 
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Figure 4. Average Bacterial COtmts of Milk from Transport 
Trucks at Various Geographical Locations. 

good and poor srupping practices are followed. 
\ iVhere tl1e bacterial counts of raw milk sampled 
from farm bulk tanks at three shipping locations (A, 
C, D , Fig. 3 ) initially averaged 66,000 per ml, the 
bacterial counts increased appreciably prior to ar­
rival at tl1e pasteurization plants. The average · bac­
terial count of these milk shipments in h·ansport 
trucks was 78,000 p er ml (A, C, D , Fig. 4) before 
deparhue from the shipping stations. Samples taken 
from these transpmt trucks averaged 230,000 bac­
teria per ml upon arrival at pasteurization plants 
A, C and D. Figure 4 illush·ates the increases in 
bacterial counts which developed dming these srup­
ments . Visual examinations of the h·ansport tank 
h·uck interiors at tl1ese sl1ipping stations indicated 
that the cleaning and sanitizing procedures appeared 
to be inadequate. 
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Storage Tanks 

The effect of the sanitary conditions of storage 
tanks at both receiving stations and processing plants 
was examined by comparing the bacterial count of 
milk prior to entering the tank and 20 minutes after 
cessation of the filling procedure (Fig. 5) . It may 
be soon that major differences in bacterial counts 
from samples taken .. from transport tank trucks and 
storage tanks occurred at pasteurization plants A 
and C. If samples had been collected from the 
storage tank only, the data would indicate that the 
shipments involved raw mille having bacterial counts 
considerably higher than the accepted limits for 
raw milk prior to pasteurization. This increase in 
bacterial count can be the result of either raw milk 
from a previous shipment which was left in the 
storage tank and allowed to mix with the transport 
tank milk or improper cleaning and sanitization of 
the tank or tank sampling petcock. 

Farm and Plant Practices 
The data illustrated in Figures 6 and 7 represent 

the influence of farm and plant practices and pro­
cedures upon the bacterial counts of raw milk sampled 
during the various handling phases at the farm, 
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Figure 8. Influence of Seasons upon Bacterial Counts of Raw Milk at Farms, Shipping Stations, and Pasteurization 

Plants at the Sixteen Locations Studied. 

shipping location, and pasteurization plant in the 
different shipping and receiving aJ.'eas studied. Fig­
ure 6 illustrates the bacterial counts of milk samples 
obtained where good farm practices were followed 
on farms having bulk tanks, but good and poor ship­
ping practices were used. Figure 7 illustrates the 
bacterial counts of milk obtained where good farm 
practices were followed at farms storing raw milk in 
cans and subsequent shipping practices were also 
good. The bacterial counts in Figure 7 represent 

i data collected from one shipping station and one 
pasteul'ization plant The bacterial counts obtained 
in this area were compared with those of previous 
years by examination of the records of the local 
laboratory. A substantial reduction in the bacterial 
counts in recent years was apparent and this im­
provement in the sanitary quality of the raw milk 
appeared to be correlated with the conscientious 

1 
ef­

forts of the local sanitarian. 

Seasonal Variations 
The effects of seaspnal variation upon the bac­

terial counts obtained at all shipping stations and 
pasteurization plants are indicated in Figure 8. In 
order to define the seasons of the year as applied 
to the shipping stations and pastemization plants, 
aii)bient temperature was used as the sole criterion. 
Tiie fann, plant, and shipping practices at all ship­
ping stations and pasteurization plants appeared to 
be influenced by seasonal variations wherein higher 
bacterial counts were obtained in the sp1ing than in 
the other seasons of the year. 

The shipment illusb·ated on the right side of 
Figme 6 shows an appreciable increase in the bac­
terial count of raw milk. This shipment occurred 
during the spring season and the large increase in 
bacte1ial count was due to milk temperatures higher 
than normally found in shipped milk and an improp­
erly cleaned b·ansport tank truck. The temperature 
of these milk shipments prior to leaving the shipping 
station averaged 41 °F and ranged from 43-47°F 
when received at the pastemization plant. 

Bacterial Count Dist1·ibutions 

A statistical analysis was made using a frequency 
disb·ibution histogram of bacterial counts obtained 

T AULE 2. PERCENTAGES OF RAW MILK WITIUN THREE 
BACTERIAL COUNT RANGES 

Sampling points Bacteria l count range (per ml) 
1,000-50,000 1,000-100,000 1,000-200,000 

Milk cans ( 2") 88 95 97 

Farm bulk tanks (8) 84 91 95 

Farm pick-up tanks ( 8) 63 85 94 

Storage tank at 
shipping station (6) 41 80 98 

Transport tankers at 
shipping station (9) 61 84 97 

Transport tankers at 
pasteurization plant (9) 84 88 96 

Storage tank at 
pasteurization plant ( 8) 59 73 91 

' Number of geographicid locations sampled. 
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Figme 9. Distribution of cotmts of all Samples Collected 

from Sampling Points indicated. 

at the various sampling points, at the shipping stations 

and pastemization plants studied. The distribution 

was plotted in terms of five bacterial count ranges : 

1 to 100,000; 110,000 to 200,000; 210,000 to 300,000; 

310,000 to 400,000; and greater than 410,000 per mi. 

A cumulative frequency curve was also plotted to 

indicate the percentage of samples in each bacterial 

count range. This revealed that 96% were within 

the range of 1,000 to 200,000. Figmes 9 and 10 illus­

o.·ate the bacterial count ranges pertaining to the 

specific sampling points. In these figmes, n rep­

resents the number of samples examined at each 

sampling point. Table 2 presents information rela­

tive to bacterial count percentages within three bac­

terial count ranges on raw milk collected from various 

sampling points. 

DISCUSSION 

The normal process for handling milk for inter­

state s.hipment :ilivolves many procedmes which 

materially affect the bacteriological quality of milk 

that arrives at the processing plant. According to 

the data obtained in this investigation, perhaps the 

most :ilnportant of these is the bacteriological quality 

of the milk in the farm bulk tank. Raw milk having 

bacterial counts originally low have tended to show 

only slight increases in bacterial counts dming the 

various handling phases at the shipp:il1g station and 

at. the pasteurization plant, whereas milk having 

bacterial counts initially greater than 100,000 SPC/ 

ml ·appeared to show marked increases during milk 

transfer at shipping stations and pasteurization plants. 

Visual examinations of bulk tank interiors throughout 

the investigation appeared to indicate that most dairy 

farmers are conscientious in carrying out procedmes 

for maintaining cl~an, sanitized bulk tanks. 
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Figure 10. Distribution of cotmts of all Samples Collected 

from Sampling Points indicated. 

Observations of cleaning procedures followed by 

pas temization plants for pick-up and milk u·ansport 

tank u·ucks revealed that tlu-ee different methods 

were used: (a) automatic spray nozzle washes and 

rinses, (b) manual cleaning, and (c) fi xed air line 

spray cleaning. Care should be exercised in the 

utilization of the spray nozzle procedures since me­

chanical failures of this type of equipment can ma­

terially affect the efficiency of the cleaning procedme. 

Failure of a nozzle to rotate or spray was observed 

at some pastemization plants and shipping stations. 

The degree of efficiency to be expected from manual 

cleanil1g of farm pick-up o.·ucks and milk tankers 

will depend to a large degree upon the conscientious­

ness of the person pedorming the operation. Far 

too often trucks were not inspected by responsible 

da.:il·y plant personnel following completion of the 

cleaning and sanitizing procedmes. Special care 

should be given to the cleaning and sanitizing of the 

milk pump and valve housing as well as the u·ansfer 

tubing on farm pick-up u·ucks. The procedures used 

for cleaning milk u·ansport h·ucks should be closely 

supervised. 
Observations of milk transport tank o.·ucks cleaned 

with air agitation apparatus indicated that the clean­

ing efficiency can be adversely affected by ce1tain 

equipment inadequacies. Although air agitation 

equipment when properly used did appear to agitate 

milk present in milk b·ansport tanks sufficiently, its 

application in tl1e cleaning of tl1e h·ansport tank 

appeared to be affected primarily by tln·ee factors: 

(a) amount of spray exerted upon the top interior 

surfaces· of tanks, (b) absence of spray holes to per­

mit wash and rinse solutions to adequately contact 

the lower swfaces of tanks, .and (c) pumping of wash 

and rinse water from tanks at a rate necessary to 

permit spray holes to remain tmsubmerged. The 

, 
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last factor had a critical effect upon the efficiency 
of this procedme since wash and rinse solutions have 
been observed to remain in tanks in amatmts suf­
ficient to submerge the spray holes, thus preventing 
efficient cleaning of surfaces . 

Generally persormel at the pasteurization plants 
were responsible for the cleaning and sanitizing of 
tank trucks. Because of poor insh·uctions concern­
ing transport truck assignments , drivers delivered tank 
trucks to shipping stations which had not been 
cleaned or even rinsed. \iVhen this sih1ation existed, 
the diligence of shipping station personnel in check­
ing tank trucks for cleanliness was a deciding factor 
influencing subsequent milk quality. Undol.1btedly, 
trucks at some shipping stations had not been care­
fully scrutinized prior to filling with raw milk. At 
thTee shipping stations tank trucks were occasionally 
spot-checked for cleanliness by the senior author. 
Several tanks were found to contain milk solids or 
milk films on tl1eir irmer surfaces . It is likely that 
the increase in bacterial counts of raw milk which 
came from these three locations developed because 
of transportation in poorly cleaned tank tmcks. 

Numerous sanitarians and other health officials 
have questioned the need of sampling milk b:ansport 
trucks when pastemization plant holding tanks are 
normally used for storing tl1is milk and when adequate 
agitation of the milk can be provided prior to sam­
pling. The results obtained from some examinations 
of shipped milk in pasteurization or receiving station 
holding tanks, however, indicate that bacterial counts 
of milk from holding tanks may not reflect tl1ose 
of milk from tank h·ucks. Reasons for this may be: 

(a) the plant holding tank may not be able to hold 
all of the milk in the h·ansport tanker, (b) the hold­
ing tank may not be cleaned and sanitized, (c) the 
holding tank sampling petcock, if present, may not be 
in a sanitary condition, and (d) other milk ah-eady 
may be present in tl1e holding tank which would mix 
with tl1e tank milk. 

In tl1e areas studied during tl1is investigation it 
was found tl1at a majority of tl1e farmers and dairy 
plant personnel are following the practices and pro­
cedmes considered essential to tl1e production of 
milk of high sanitary quality. In those shipping 
areas where local sanitarians were not able to devote 
sufficient time to dairy farms and dairy plants, the 
bacterial counts were higher than those areas re­
ceiving a substantial amount of supervision. The data 
obtained reaffirm that achievement of a low bacterial 
content dming production, handling, and transporta­
tion of a milk supply is dependent to a large eA.'tent 
upon tl1e supervision given to milk producers and 
dairy plants by local and state sanitarians. 
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REPORT OF THE COMMITTEE 

ON COMMUNICABLE DISEASES AFFECTING MAN- 1961 

Further analysis of the sm vey information on the repoit­

ing of foodborne disease outbreaks which was collected dm­

ing the year 1958 was undertaken by the Committee on 

Commwlicable Diseases Affecting Man . TI1e principal ob­

jective was to anive at an es timate of the number of out­

breaks and cases of foodborne illness being rep01ted to and 

investigated by State and local h ealth agencies annually in 

the United States. However, at the san1e time, a com­

parison was made of the number of outbreaks being rep01ted 

annually to the National Office of Vital Statistics ( NOVS) 

with those which, though officially investiga ted, were not 

reported to N OVS . It should be noted in the following 

discussion that the IAMFS data were from a group of 95 

cities and 7 States having a combined total population of 

approximately 52 million persons, based on population esti­

mates as of Janunry 1, 1959. The Canadian data were from 

eight of the t en Provinces. 

Figures 1 and 2 show a comparison of the IAMFS survey 

da ta for the years 1957 and 1958, 1·espectively, with the 

data published by NOVS for the same period. For the 

year 1957, there were 250 outbreaks of foodborne illness in­

volving 11,085 cases reported to NOVS. During this same 

period, however, there were an additional 207 outbreaks 

and 2194 cases reported by the cities and States responding 

in the IA 1FS sm vey. Although investigated by State and 
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Figure 1. Outbreaks and cases of foodborne illness in th e 

U. S. for 1957. A comparison of IAMFS survey data with 

data reported to NOVS. (IAMFS survey included reports 

received from 7 States and 95 local h ealth jurisdictions hav­

ing an estimated population of 52.3 million .) 

local health authorities, these outbreaks were not subsequently 

reported to rovs. During the ye.o'lr 1958, 236 outbreaks 

and 9925 cases were reported to NOVS, whereas the IAMFS 

survey revealed an additional 210 outbreaks and 2850 cases 

which were not repo1·tecl to NOVS. vVhile there were al­

most as many additional outbreaks reported in the IAMFS 

survey as were reported to NOVS, the average number of 

cases per outbreak was only approximately one-fourth for 

the two year study period ( IAMFS - 10.6 cases per out­

break; . NOVS - 43.3 cases per outbreak) . From tilis, it 

might \be assumed that the size of ti1e outbreak has a bearing 

on wheth er or not it is reported to OVS. 

To arrive at an es timate of ti1e number of outbreaks being 

reported to and investigated mmually by State and local 

healti1 agencies in th e U. S. , ti1e limited survey data were 

extrapolated to represent tiw total U. S. population. On ti1e 

basis of this extrapolation, it is estimated ti1at 693 out­

breaks involving 7340 cases in 1957, and 702 outbreaks in­

volving 9525 cases in 1958, were investigated by State and 

local h ealth agencies in this country but were never sub­

sequently reported to NOVS. W hen ti1ese data are added 

to the NOVS fi gm es for those years, we can estimate, as 

shown in Figures 3 and 4, that the total number of outbreaks 

investigated during each of the yems studied were 943 (in­

volving 18,425 cases) for 1957, and 938 (involving 19,450 
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F igure 2. Outbreaks and cases of fooclborn e illness in ti1e 

U. S. for 1958. A comparison of IAMFS survey data with 

data reported to NOVS. ( IAMFS survey included reports 

received from 7 States and 95 local h ealth jurisdictions having 

an estimated population of 52.3 million.) 
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TABLE l. CoMPAmsoN OF FooDDOHNE ILLNEss OUTBHEAK 

RATES FOR U NITED STATES, ENGLAN D-VVALES, AND CANADA 

Hepo rUng A\•g. annu al outbreak rate per million popula tion 

period United Slates IAMFS a Ehgland - Wales 

u. s. Canada 

1954-58 10.6 

1957-58 5.4" 8.4' 

1956-60 l.5d 

"Extrapolated IAMFS data plus NOVS data. 
•calculations based on population estimates as of J anuru-y 
1, 1959. 
"Based on IAl\!FS survey reports received from 8 Provinces. 
"Based on Novs reports. 

cases) for 1958. These estimates represent only inves tigated 
outbreab , and not the munber of outbreaks which actually 
occurred. 

Table l compares the survey data with those available for 
the United States, Canada and England-Wales. Although 
the average outbreak rate per million population, based on 
the combined OVS and extrapolated IAMFS survey data, 
falls considerably below the average for Canada and England­
vVales, it is well above th e U . S. average, based on NOVS 
reports. 

In summarizing the Committee's report on this survey, it is 
felt that the information received and studied clearly reflects 
tl1 e need in this country for increased emphasis on the re-
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Figure 3. Estimated number of outbreaks and cases of 
food borne illness investigated by healtl1 agencies in tl1e U. S. 
in Hl57. A comparison of IAM FS survey data with data 
reported to NOVS. ( IAMFS survey included reports received 
from 7 States and 95 local health jurisdictions having an 
estim ated population of 52.3 million.) 

porting of all incidents of foodborne illness; regardless of their 
size. According to tl1e data secured from tl1is limited survey, 
we can expect approximately 1000 outbreaks involving al­
most 20,000 persons to be reported to and investigated b y 
State and local healtl1 agencies in tl1e U. S. each year, using 
present levels of reporting. However, it is recognized that 
reporting is grossly il1adequate. Dr. Carl C. Dauer, of the 
National Office of Vital Statistics, has estimated that tl1e 
actual incidence is probably in tl1e neighborhood of one 
million cases a year. \ .Vhile it would be idealistic to think 
tl1at all outbreaks could ever be expected to be 1·eported, 
it is hoped that this survey will encourage everyone con­
cern ed with th e reporting of such ilb1 esses to place increased 
attention on the tl10rough ilwestigation and complete re­
porting of those incidents occunil1g withil1 tl1eir jurisdiction. 
As sanitarians, concerned witl1 tl1e prevention of such illnesses, 
we have an obligation to encourage the accurate and com­
plete reporting of foodborne disease outbreaks which come 
to our attention in order that we ii1ay not only secure ade­
quate budgetary support for our preventive progran1s but, 
more important, provide a basis for the effective direction 
and operation of our food protection programs. Effective 
levels of protection are dependent upon a more accurate 
assessment of the magn itude of th e probl em. 

The Committee recommends tl1at, witl1 the approval of the 
Executive Board, one of the following projects be under­
taken for tl1e coming year: 

l. Review the booklet "Procedure for the Investigation 
of Foodborne Disease Outbreaks", published in 1957, and 
prepare a revision if such action is indicated . 
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Figure 4. Estimated number of outbreaks and cases of 
foodbome illness investigated by h ealth agencies in th e U. S. 
in 1958. A comparison of IAMFS survey data witl1 data 
reported to NOVS. ( IAMFS survey included reports received 
from 7 States and 95 local h ealth jurisdictions having an 
estm1ated population of 52.3 million. ) 
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2. Study the relationship between the incidence of in­

fectious hepatitis and various environm ental factors. 

3. Study new food processing methods such as vacutm1 

packaging, freeze drying and reconstitution of non-sterile 

potentially hazardous foods, and report on the extent to 

which such methods are used, together with their public 

health implications. 

Mr. Tim Sullivan, a Committee member since 1958, died 

during th e year. His absence will be felt not only by this 

Committee but also by the entire Association. 

Acknowledgement is given to Mr. Robett P. Hayward, an 

Association member, who, though not a member of this 

Committee, has given freely of his time in th e analysis of the 

survey data and the preparation of th e charts which ac­

company this report. 
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OBJECTIVES, ORGANIZATION, AND IMPLEMENTATION OF THE 

NATIONAL ADVISORY COMMITTEE ON COORDINATION OF 

DEFINITIONS, STANDARDS, AND LABELING REQUIREMENTS 
FOR DAIRY PRODUCTS 

HAROLD J. BARNuM' 

Secreta1'y National Labeling Comm·ittee 

The confusion which exists in many areas of the 

counb:y due to the lack of uniformity in labeling 

regulations of dairy products and the interpretations 

of these requirements is well knO\vn to most persons 

engaged in regulatory and dairy indush-y work. The 

problem is not altogether one of differences between 

states . The mmmer in which local and state laws 

and regulations have been adopted over the years 

has conb·ibuted much to the confusion. A study of 

the history of the development of local, state, and 

federal dairy regulations helps one to understand the 

reasons for this non-uniformity in labeling regula­

tions. In many instances the confusion is due sin1ply 

to differences in interpretations and a lack of under­

stmlding of the basic concepts and principles of label­

ing. The inh·oduction.,of new products m1d the rapid 

increase in intra- and interstate commerce in daiq 

products have done much to complicate the situation . 

·where once the problem of labeling was purely a 

local one of minor significm1ce it now becomes one 

of major importm1ce. 
Because of tllis confused and frush·ating situation 

a mm1ber of persons in regulatory work sought ways 

and means of obtaining relief. Their desire to cor­

rect the situation was shared by representatives of 

the dairy indush-y. Collectively, tl1e interested parties 

asked the Executive Board of the International Asso­

ciation of Milk m1d Food Sanitarians to study tl1e 

problem. It was felt tl1at if this problem of non­

uniformity, and more pm·ticulmly, tl1e disagreement 

'Mr. Barnum is Executive Secretary of the Dairy Products 

Institute with headquatters in Ithaca, N . Y. 

in interpretations could be resolved all parties con­

cer·ned including the public, the regulatory agencies, 

and the dairy indush·y would benefit. It was pointed 

out that unnecessary expense is borne by the in­

dush-y because of the multiplicity of labeling require­

ments and disagreements in interpretations. Some 

meas of the counb·y m·e very active in labeling while 

others are not. Many conb·ol officials m·e anxious 

to have guide lines or standards to help tl1em in tl1eir 

work in approving or disapproving labels. Some 

regulatory people felt tl1at too much time is involved 

in label reviewing under the present confused situ­

ation. ·when considered from eveq standpoint the 

entire problem seemed of such importm1ce that a 

nationwide study and approach seemed logical. 

After due consideration tl1e Executive Board of 

the International Association of Milk a11d Food 

Sanitarim1s asked the Committee on Ordinances and 

Regulations of the Association to make this study 

their main objective. It was the feeling of the Com­

mittee on Ordinances and Regulations that the work 

of the 3-A Sanitm·y Standards Committee had been 

so outstm1ding, and the results so fm· reaching that 

it might be well to pattern their work after the 3-A 

Committee and to approach the problem in a similar 

manner. Donald H. Race was Chairman of the Com­

mittee. During the ensuing year he was assisted by 

the legal staff of the Dairy Indusb·y Committee in 

determining the legal aspects of such an organization. 

Many other details were also studied. 

Meanwhile, the Program Committee for 1the Na­

tional Conference on Interstate i\tlilk Sllipments be-

{ ) 
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came interested in the problem of non-tmiformity 
in labeling 

1 
requirements . Their interest was that 

non-uniformity in labeling interfered with the free 
flow of milk and its products. This subject was given 

priority and a panel discussion was arranged at the 
formal meeting of the Conference in April 1959. 

Participants from local, state, and federal levels join­
ed hands with dairy industry people in pointing out 
the economic and public health need of uniformity. 
The Conference membership asked that a committee 

from their organization be appointed to work with 
the International Association of Milk and Food Sani­

tarians in bringing about realization of the goal of 
uniformity in labeling. 

In order to bring the problem directly to the 
membership of tl1e International Association of Milk 
and Food Sanitarians, a panel discussion was ar­

ranged for the 1959 meeting of tl1is group in Glen­
wood Springs, Colorado. This panel, which was 
made up of dairy industry and regulatory personnel, 
strongly pointed out tl1e seriousness of tl1e confused 
and non-tmiform situation. The need for action was 
clearly and forcefully presented. The Asso :::iation 
then passed the following resolution: 

Vl hereas, it will promote honesty and fair dealing in the 

interest of consumers generally and in the interest of milk 

and dairy products manufac turers, processors, and distributors 

to have proper, unifonn , and informative labeling for milk 

and dairy products and to h ave unifom1ly accepted definitions 

and standards of identity and commonly applied names for 

the designation of such foods: 

Therefore, be it resolved that this committee recommends 

that the International Association of Milk and Food Sani­

tarians consult with the Food and Drug Adminish·ation and 

the Public Health Service of the United States Department 

of Health, Education, and Vlelfare and other appropriate 

agencies and organizations in the interest of exploring and 

I developing a plan which will utilize and coordinate the work 

of such groups for the purpose of developing and promulgat­
ing : 

(a) Uniform labeling practices for milk and dairy products. 

(b) Uniform definitions and standards of identity for milk 

and dairy products, where this appears desirable in the 

the judgment of the groups concerned ; and, 
(c) Commonly accepted designations and nomenclature -.for 

milk and dairy products with the intent of secui ing 

broad general acceptance th ereof by federal, state, and 

local regulatory authorities. 

Immediately after tl1e Glenwood Springs meeting 
active work began. Tl-ie appropriate federal agencies 
were contacted by Dr. A. C. Dahlberg, Advisor to 
the Board of the Dairy Products Improvement In­
stitute and Dr. Franklin Barber, Immediate Past 

Pr~sident of I.A.M.F.S . These men outlined the ob­
jec· 'ves of the program in order that there would be 
no conflict in interest or intent with tl1ese federal 

agencies. Cooperation and assistance in tl1e proj­
ect was assured. The Committee on Ordinances and 

Regulations then sponsored a meeting of representa-

tives from 20 national and intemational associations 
and three federal agencies in Chicago in October 
1960. The need for uniformity was universally agreed 
upon at tllis meeting. The 3-A Sanitruy Standards 
Committee idea received favorable support. It was the 
belief of the group that voluntary agreements ru·e 
better than legislation to bring about understanding 
and compliance in such complicated matters. It was 
also tl1eir collective belief tl1at tmless we find a way 
to resolve our differences and work out sound inter­
pretations and stru1dru·ds of identity the job will be 
done on a federal level and om states' rights and 

privileges will have a different meaning. 
The group assembled in Chicago expressed sb·ong 

feelings in regru-d to the actual work required to 
carry out the objectives and functions of such a proj­
ect. The general opinion was that it would require 
more tl1an the time ru1d effort of a voluntru·y organi­
zation depending on voluntruy help. It was agreed 
from tl1e beginning that financial support was neces­
sary if the project is to succeed. Dr. A. C. Dahl­
berg was asked to serve as Temporary Chairman and 
Mr. Ernest B. Kellogg, Director of Teclmical Serv­
ices of the Milk Industry Foundation, agreed to serve 

as Temporru-y Secretru·y. 
A Subcommittee on Orgru1ization of a national 

committee on uniform labeling was appointed. Three 
meetings of the Subcommittee were held at which 

By-laws m1d functioning of the Committee were de­
veloped . A Finance Cormnittee, headed by Mr. 
William V. Hickey of the Paper Cup and Container 
Institute, Inc. and Past President of IAMFS, was 

appointed to explore ways m1d means of financing 
tl1e work. It was tl1e Finance Committee's decision 

that only national associations of dairy products 
manufacturers, processors and disb'ibutors, and na­
tional associations of manufacturers and disb·ibutors 
of dairy machinery and supplies would be asked to 
support the project . The Committee has successfully 
gained finm1cial support from these orgru1izations 
which will give tl1e effort a good strut. 

From the inception of the idea tl1e Boru·d of Direct­
ors of the Dairy Products Improvement Institute took 
a great deal of interest in the project. Since the 
general pmpose of the Institute is to work toward 
the elimination of costly duplication and conflict 

in sar1itary regulations it seemed logical and proper 
that this group should offer tl1eir facilities and per­
sonnel to get tl1e project star·ted. Dr. D ahlberg and 
tl1e office staff of DPII spent much time and effort 
on tl1js project during the period of organization. In 
Februru-y 1962 the Institute Boru-d agreed to use the 
Institute office as headquarters for the operation and 
its chief employee to do the work as directed by the 
National Labeling Committee. It was obvious to 
everyone that someone experienced in regulatory 

work should be employed to cru-ry out the actual 
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detailed work of the Committee. The Institute Board 
then selected me to serve as Executive Secretary 
of the Institute with the understanding that about 
three quarters of my time will be devoted to the 
labels project. My employment in this capacity is 
on a loan and leave of absence basis from my position 
as Chief Nlilk Sanitarian for the City and County of 
Denver, Colorado. 

The National Labeling Committee held their first 
meeting in Atlanta, Georgia June 15, 1962. Officers 
and Executive Committee members were elected, 
By-laws adopted and several activities projected. 

The basic provisions of the Bylaws as adopted are 
as follows: 

ARTICLE I 

1 ame and Purpose 

SECTIO l. The name of the committee shall be Na­

tional Advisory Committee on Coordination of D efinitions, 

Standards, and Labeling Requirements for Dairy Products", 

hereinafter referred to as " 1 ational Labeling Committee". 

SECTION 2. The purpose of the National Labeling Com­

mittee shall be to promote the voluntary adoption and im­

plementation of uniform definitions, standards, and required 

labeling information for dairy products by local, state, and 

federal regulatory agencies and to aid in resolving conflicting 

interpretations thereof, wherever it appears that such activity 

will (a) promote honesty and fair dealing in the interest 

of consumers; (b) assist regulatory agencies (as herein de­

fined) in the proper carrying out of their r esponsibilities in 

the public interest and (c) assist dairy products. processors, 

manufacturers and distributors .by the elimination of multiple 

conflicting requirements which impair the free movement 

and distribution of dairy products. 

SECTION 3. For the purpose of these By-laws a "regulatory 

agency" is defined as one having duly constituted govern­

m ental authority at the federal, state, or local level to adopt 

or enforce definitions, standards, and labeling requirements 

for dairy products and shall include the United States Public 

H ealth Service and the United States Department of Agri­

culture. 

ARTICLE II 

National Labeling Committee Membership 

SECTION I. Members of the National Labeling Com­

mittee shall be representatives designated by: 
(a) National associations interested in dairy quality con­

trol, viz: American Dairy Science Association; Ameri­

can Public H ealth Association, Inc.; Association of 

Food and Drug Officials of the United States; Asso­

ciation of State and Territorial Health Officers; Inter­

national Association of Milk and Food Sanitarians, 

Inc.; ational Association of State Departments of 

Agriculture - D airy Division; National Conference on 

Interstate Milk Shipments . 
( b) National associations of dairy products manufacturers, 

processors and distributors, and national associations 

of manufactmers and distributors of dairy machinery 

and supplies, both groups of which support financially 

the work of the National Labeling Committee (all 

such associations being h ereinafter r eferred to col­

lectively as "Industry Associations"); and 

(c) Regional Committees as provided for in Article III. 

Other interested associations or groups may be accepted 

for membership in one of the above groups subject to a 

majority vote of the National Labeling Committee. 
The following United States Govenm1ent agencies shaJ.l 

be invited to appoint representatives to the National Label­

ing Committee in an advisory capacity: The Food and Drug 

Administration, th e Deparh11 ent of Agriculture, and the Public 

H ealth Service. 

ARTICLE III 

Regional Labeling Committees 

SECTION I. The National Labeling Committee shall 

encourage the establishment of regional committees in a.reas 

whic\i may be concerned with particular problems involving 

the n'ation al committee's purpose or which are suitable for a 

regional activity for geographic or other reasons. The m em­

bership of each regional committee shall be made up from 

representatives of regulatory agencies and industry. The 

Chairman of each regional committee or his representative 

~11all serve as a member of the National Labeling Committee. 

'When the Secretary has determined that a regional com­

mittee is so constituted as to be representative of its region 

for the purposes of this Committee, he shall recommend to 

the ational Labelin~ Committee the acceptance of the re­

gional committee for purposes of representation on the Na­

tional Labeling Committee. Upon acceptance, the regional 

committee shall be notified and directed to furnish the name 

and address of its representative on ti1 e National Labeling 
Committee. 

SECTION 2. The National Labeling Committee shall 

advise and assist in tiw organization of regional committees 

and shall cooperate with each regional committee in respect 

to area projects and in handling projects at ti1e request of 

ti1e regional committee. Details of ti1e operation and func­

tioning of regional committees shall be the responsibility of 

the respective regional committees, provided ti1eir objectives 

are not inconsisten t witi1 the aims and purposes of the Na­
tional Labeling Committee. 

SECTION 3. The National Labeling Committee shall 

conduct its activities to th e extent possible throu gh regional 

committees. Each regional committee shall be a source of 

information concerning current differences in labeling require­

ments and interpretations needing attention. The national 

and regional committees shall cooperate closely in tl1 e handling 
of problems. 

There is a provision similaT to the 3-A Sanitary 
Standards organization providing for participation 
in committee activities <md other matters. j\l[embers 
designated by associations falling within the cate­
gories mentioned ·and described in (a) and (c) of 
Section 1 of Article II of the By-laws shall vote as 

a group and the representatives of associations de­
scribed in (b) shall vote as a group . The concur­
rence of these two groups shall be required in order 
to establish the position of the National Labeling 
Committee with respect to such matters. 

Officers of the National Labeling Committee shall 
be the Chairman, a Vice Chairman, a Secretary and a 
Treasurer. The Chairman shall be engaged in 

regulatory work and the Treasurer shall be Chair­

man of the Finance Committee. The officers, with 
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the exception of the Secretary, shall serve without 
compensation. 

The By-laws set forth the usual committee, annual 
budget, meeting, and amendment provision . 

All associations, groups and federal agencies pres­
ently participating in the project have named tl1eir 
representatives. Officers and Executive Committee 
members elected at the Jtme 15, 1962 meeting are 
as follovvs: 

Chairman - M. W. Jefferson 
Vice Chairman - Shelby Johnson 
Secretary - Harold J. Barnum 
Treasurer - Ernest B. Kellogg 
Executive Committee : 

Morton S. Hilbert 
William V. Hickey 
\Villiam H . E. Reid 

The Northeast Dairy Labeling Committee which 
was organized more tl1an three years ago is a Regional 
Committee member of the Tational Labeling Com­
mittee. Tllis group has presented several problems 
to tl1e Committee for advice and consideration. Some 
of tl1e problems presented were as follows: ·what 
constitutes proper identification of the manufacturer 
on a private label? What constitutes the main panel? 
Define "modified". Define "standardized". What is 
mear1t by "fortified" and "enriched"? Provide guid­
ance in the use of trade names and butterfat content. 

The next meeting of the National Labeling Com­
mittee will be held on October 27, 1962 in Philadel­
phia, Pennsylvania. Three task force committees 
have been appointed . These committees ar-e Defini­
tions , Product Identification, and Identification of 
Manufacturer, Packer or Distributor. 

An important feature of the progran1 and tl1e or-
1 ganization of the Committee is the par-ticipation as 

advisors by tl1ree federal government agencies. These 
agencies are : The Food and Drug Adminish·ation, the 
Department of Agriculture, ar1d the Public Health 
Service. These agencies welcome voluntar·y con­
sideration and assistar1ce in tl1e study of these com­
plicated matters . It is apparent that these agencies 
will have a stabilizing effect on the work of the 
Conm1ittee. The Committee's recommendations and 
findings can be used extensively by tl1ese agencies in 
connection with tl1e:ir recommendations and imple­
mentation of tl1e basic labeling requirements. 

The need for corrective measures became more 
evident as the Committee study progressed and the 
plan of organization and implementation developed. 
Every phase of all the complicated situations that 
cause the confused situation w&re considered care­
fully. The plan of operation is patterned after, and 
car-efully parallels the time-tested and highly suc­
cessful 3-A Sar1itar·y Star1dar·ds Committee procedures 
and objectives. 

Perhaps the main function of the Committee will 
be to serve as an agency or center for assembling 
the thinking of local, state, and federal regulatory 
agencies along with the dairy indush-y regarding 
labeling requirements and their interpretations for 
dairy products. Having secured tl1is basic informa­
tion from all parties concerned, the Comn1ittee will 
then coordinate tl1is material into a tool or informa­
tion document which can be used by all parties con­
cerned. 

The program provides an effective vehicle for 
self discipline by the dairy indush-y. It provides an 
excellent sounding boar·d for regulatory agencies. 
The strictly voluntar·y feature of the plan makes 
participation by local and regional groups important 
and necessary. Regional Committees provide the 
vehicle for this support. 
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PROGRAM 

FO.RTY-NINTH ANNUAL MEETING 

INTERNATIONAL ASSOCIATION OF MILK AND FOOD SANITARIANS, INC. 

In Cooperation With 

THE PENNSYLVANIA DAIRY SANITARIANS ASSOCIATION 

OCTOBE.R 24-27, 1962 
BEN FRANKLIN HOTEL PHILADELPHIA, PENNSYLVANI:t\ 

REGISTRATION 

Wednesday, October 24--3:00-6:00 p.m. Mezzanine 
Thursday, October 25-8:00 a.m.-6:00 p.m. Mezzanine 

Women's Activities, lndrpendence Room 

Registration Fe'e-$5.00 

IAMFS OFFICERS 

PTesident: CHARLES E. WALTON, Laramie, ~'yoming 

Preside11t Elect: RAY A. BELKNAP, Barrington, Illinois 

First Vice PTesident: JoHN H. FRITZ, Washington, 

D. C. 
Second V ice President: ' "' · C . LAWTON, St. Paul, 

Minnesota 
Secretary-Treasurer: KARL K. JoNES, Indianapolis , 

Indiana 
Executive Secretary: H. L. THOMASSON, Shelbyville, 

Indiana 
Ass·istant Executive Secretary : JoHN D. SIMPKINS, 

Shelbyville, Indiana 

EXECUTIVE BOARD 

vVM. v. HicKEY 
JOHN J 0 SHEURil G 
CHARLES E. VV ALTON 
RAY A. BELKNAP 

JoHN H. FRITZ 
w. C. L AWTON 
KARL K. JONES 

H. L. THOMASSON, Ex-off·ic·io 

JOURNAL OF MILK AND FOOD TECHNOLOGY 

Associate Editor: J. C. OLSON, JR., St. Paul, Minnesota 

Managing Editor : H . L. THOMASSON, Shelbyville, 
Indiana 

Assistant Managing Editor: JoHN D . SIMPKINS, Shel­
byville, Indiana 

PENNSYLVANIA DAIRY SANITARIANS ASSOCIATION 

President : RoBERT KEEN, Lancaster , Pennsylvania 
President Elect: EDvVIN vVAGNER, H arrisburg, Penn­

sylvania 
Vice P1·esident: J Orm 0 . MUlitliEID, Trenton, New 

Jersey 
Secretary-Treasurer: HoMEH YouNG, Glenshaw, Penn­

sylvania 
Association Advisor: IvAN E . PARKIN, University Park, 

P ennsy 1 vania 

PROGRAM COMMITTEE, IAMFS 

RAY A. BELKNAP, Chairman 
JoHN H. FRITz 

w. c. LAWTON 
KARL K. JoNES , 

LOCAL ARRANGEMENTS AND STEERING COMMITTEE 

IvAN E. PARKIN, Chaimum 
CLAlillNCE i\II. Moss 
FRAt'<K p 0 0 TTINO 

JoHN 0 . MurnHEID 
E ARL W . CooK 

WADE ~'HITE 

MONDAY, OCTOBER 22, 1962 

3:00 p .m.-Executive Board Meeting, Suite 758 
6:00 p.m.-Dinner 
8:00 p.m.-Executive Board i\IIeeting, Suite 758 

TUESDAY, OCTOBER 23, 1962 

8 :00 a.m .-Executive Board Meeting, Suite 758 
12:00 p .m .-Lunch 
1:30 p.m.-Executive Board Meeting, Suite 758 
6:00 p.m.-Dinner 
8:00 p.m.-Executive Board Meeting, Suite 758 

WEDNESDAY, oc;:TOBER 24, 1962 

3:00-6:00 p .m.-Registration, Mezzanine 

SPECIAL MEETINGS 

8: 00 a.m .-12: 00 noon-Executive Boa1d, Suite 758 
( 1 ) Report on Local Arrangements 
( 2) Report of E xecutive Secretary 
( 3 ) Report on Sanitarians Joint Council 

l£:00 noon-1 :00 p.m.-Lunch 

1: 30 p.m.-3:00 p.m.-Executive Board, Suite 758 
( 1 ) Report of Affiliate Council Chair-

man 
( 2) Report of J o u r n a 1 Management 

Committee 
( 3 ) Regular Agenda 
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1:30 p.m.-5:00 p.m.-Individual Committee Meet­
ings 
(See Bulletin Board ) 

3 :00 p.m.-5:00 p.m.-Executive Board and Affiliate 
Council Meeting-Jefferson Room 

6:00 p.m.-Dinner 

7:00 p.m.- Executive Board Meeting, Suite 758 
Committee Chairmen and Committee 
Members 

THURSDAY, OCTOBER 25, 1962 

8:00 a.m.-6:00 p.m.-Regish·ation, Mezzanine 

MORNING - GEN ERAL SESSION 
Barry-Franklin Room 

JoHN J. SHEURL'I"G, Junior Past President, IAMFS, 
Presiding 

9:00 a.m.-I1 VOCATION 
REVEREND GEORGE H AMPSHmE, Pastor of 
Bethany Baptist C h u r c h, Fox Chase, 
Philadelphia, Pennsylvania 

9:05 a.m.-ADDRESS OF WELCOME 
EDWARD ABBOTT, President, Pennsylvania 
Association of Milk Dealers 
EDWARD ' iVAG 'ER, Harrisburg Daries, 
Harrisburg, Pennsylvania 

9:15 a.m.- PRESIDENTIAL ADDRESS 
CHARLES E. WALTON, President, IAMFS 

9:30 a.m.-TEA!vlWORK IN PUBLIC HEALTH 
TODAY-
DR. L. E. BuRNEY, Director of H ealth 
Services, Temple University, Philadel­
phia, Pennsylvania 

10:15 a.m.- Break 

10:30 a.m.-CHARGE TO NOMINATING cq'NI­
MITTEE by President Walton 

10:45 a.m.-SPACE AGE SANITATION 
( In the near future, the classic dimensions of 
environm elltal sanitation will have to expand 
in order to meet problems of space b·avel, 
planetary quarantines, and exobiology. Never­
th eless, the basic problems of sanitation here 
on earth arc still far from being satisfactorily 
resolved. ) 

v. vV. GREEN, Principal Scientist, General 
Mills, Minneap olis, Minnesota 

11:45 a.m.-Announcements 

12:00 noon-Lunch 

A FT ERNOON - GEN ERAL SESSION 
Barry-Franklin. Room 

WM. V. HICKEY, Senior Past President, IAMFS, 
Presiding 

1:30 p.m.-Door Prize 

1:45 p.m.- Report of Nominating Committee 

1:50 p.m.- Symposium -
PUBLIC HELATI01 S - IN THEORY 
AND I T PRACTICE 
( Public relations involves communicating in­
form ation to many different groups factually 
and accurately and e.xpressed so that it can 
be easily understood and accepted by people 
with a limited knowledge of the field.) 
1. Theory - MALCOL'rvr GROVER, Safeway 

Stores, Oakland, California 
2. Practice -

a. Indush·y - NoRMAN MYRICK, Milk 
Industry Foundation, Washington, 
D. C. 

b. Public H ealth - IRVING ScHLAFMAN, 
Public Health Service, Washington, 
D. C. 
DISCUSSION 

3:10 p.m.-Break 

3:30 p.m.- TRAINI1 G OPPORTUNITIES F 0 R 
THE SANITARIAN 
(Many facilities for training the Sanitarian are 
available - various approaches are discussed by 
the panel.) 

1. UndeTgraduate Appmach - HAROLD S. 
ADAMS, Dept. of Public Health, In­
diana School of Medicine, Indianapo­
lis, Indiana 

2. Graduate Approach - GILBERT L. KEL­
so, School of Public Health, Univer­
sity of North Carolina, Chapel Hill, 
N.C. 

3. On-the-Job T 'I' a in in g - B. RussELL 
FRAl\'KLIN, C h i e f, Training Section, 
Division of Environmental H e a l t h, 
Dept. of Public Health, Philadelphia, 
Pennsylvania 

4. Specialized in-Service Trai·ning - RicH­
ARD F. CLAPP, Sanitarian Director, 
Community Services Training Section, 
Training Branch, Communicable Dis­
ease Center, Atlanta, Georgia 
DISCUSSION 

4: 55 p .m.-Announcements 

7:00-9:30 p.m.-Evening Discussion Groups - The 
evening discussion groups are for the 
benefit of om members who have special 
questions or problems and wish to dis­
cuss them with others. Group Leaders 
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have b e en assigned to the following 

rooms to answers questions, guide and 
moderate the discussions . H ere's your 

chance to attend a real "bull session." 

7:00 p .m.-MILK SANITATIO , Washington Room 
D AROLD T AYLOR, J. c. OLSON, H AROLD 

lrrwiN and BRUNO VVERRA 

7 :00 p .m.-FOOD SA ITATION, Betsy Ross Room 
K. G. \ iVECKEL, H. S. ADAMS, RoBERT 

ANGELOTTI and W. R. McLEA1'1' 

7:00 p .m.-ENVIRONMENTAL SANITATION, 

Poor Richard A Room 
'N ALTER PuRDOM, 1vi ART IN DoNOVAK, 

FRANCIS JACOCKS and JA!viES AuLT 

9 :30-10:30 p.m.-Cheese Snack 

F.RIDAY, OCTOBER 26, 1962 

MORNING- MILK SANITATION SESSION 

vVashi-ngton Roam 

H . K. JoHNSTON, Chairma·n 

8:30 a.m.-Door Prize 

8:45 a.m.-NATIO TAL LABELING COMMITTEE 

REPORT 
M. \V. JEFFERSON, Chairman, Virginia 

State D ept. of Agriculture, Richmond, 

Virginia 

9:05 a.m.-COTTAGE CHEESE PROBLEMS IN 
PRODUCTION AND SA ITATION 
(This panel will discuss the attainment of high 

quality cottage cheese and the various prob­

lems concerned with production, quality con­

trol and public health aspects.) 

( 1) Moderator - FRANKLIN BARBER, N a­
tiona! Dairy Products, 260 Madison 

Ave. , N. Y. , N.Y. 
( 2) Production (Conventional and Grace 

System) - - W. C. LAWTON, Twin 
Cities' Milk Products Association, St. 

Paul, Minnesota 
( 3) Production ( CurdoMatic System ) -

vV. F. MuELLER, Stainless, Inc., Van 

uys, California 
( 4) Quality Control Problems - L. G. 

HARMON, Michigan State University, 

East Lansing, Michigan 
( .5) Public Health Aspects - T. I. H ED­

RICK, Michigan State University, East 

Lansing, Michigan 
DISCUSSION 

10:15 a.m.-Break 

10:30 a.m.-THE FIELDMAN'S RESPONSIBILI­

TIES IN QUALITY AND PROCURE­
MENT 

(The dairy p lan t field men hold a key position 

in th e dairy industry in their responsibility for 

milk supply needs, quality control, to the en­

forcement agency, and the maintenance of pub­

lic relations for their organization and the in­
dustry) !· 

EARL 0 . \VRIGHT, Extension Dairyman, 

Iowa State University, Ames, Iowa 
DISCUSSION 

11:00 a.m.-ADMINISTRATION · PRACTICES IN A 

TOTAL MILK CONTROL PROGRAM 
(Proper administration leads to well developed 

tota l milk control programs) 

JAMES \ iVI-UTE, Cornell University, Ithaca, 

New York 

11:40 a.m.-ACTIVITIES OF THE NATIONAL 

MASTITIS COUNCIL, INC. 
ROBERT \ i\1. t-,IJETZGER, 
League, Syracuse, N. Y. 

12:00 Noon-Lunch 

Dair y m an's 

MORNING - FOOD SANITATION SESSION 

Betsy Ross Room 

EARL CooK, D .V.M., Chairman 

8:30 a.m.-Door Prize 

8:45 a.m.-THE D EVELOPMENT OF MICRO­

BIOLOGICAL S T A N D A R D S FOR 
FOODS 
MoRRIS SHIFFMAN, Chief, Milk and Food 

Section, City H ealth Department, Phila­
delphia, Pennsylvania 
DISCUSSION 

9:30 a.m.-THE FOOD SERVICE CONSULTANT 
(This paper will classify th e various catego!ies 

of "Food Service Consultants" and provide 

criteria for responsibilities of their funct ions) 

F. 0 . CARPENTER, Director, Operations 

Headquarters Staff, Slater Food Service 

Management, Philadelphia, Pennsylvania 

DISCUSSION 

10:15 a .m.-Break 

10:30 a.m.-THE F 0 0 D SERVICE INDUSTRY 

AND ITS RELATION TO THE CON­

TROL OF FOOD-BORNE ILLNESS 

CYRIL L. KEGLER, President, Bishop­

Stoddard Cafeteria Co., Cedar Rapids , 

Iowa 
DISCUSSION 

11 :20 a.m.-PRES E R VAT I 0 1 AND MAINTE­

NANCE OF F 0 0 D QUALITY AND 

LIGHTING STANDARDS FOR FOOD 

ESTABLISHMENTS 
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C. L. CROUCH, Illuminating Engineering 
Society, New York, New York 
DISCUSSION 

12:00 Noon-Lunch 

MORNING- ENVIRONMENTAL SANITATION SESSION 

Barry-Frankli·n Room 

KARL ·MASON, Chairman 

8:30 a.m.-Door Prize 

9:00 a.m.-PLA INC A D OPERATION OF 
THE TOTAL S A I I T A T I 0 N PRO­
GRAM 
' VALTER PuRDOM, Director, Division of 
Environmental Health, City Health De­
paxtment, Philadelphia, Pennsylvania 
DISCUSSION 

9:40 a.m.-ENVIRONMENTAL SAN IT AT I 0 N 
SURVEYS 
(Two types of training courses for and the con­
duct of Environmental H ealth Surveys are dis­
cussed, a restml e of surveys ah·eady accomplish­
eel , those presently in operation, and a look 
into the future. ) 
FRANCIS A. JACOCKS, Sanitary Engineering 
Consultant, Public Health Service, Kan­
sas City, :Missouri 
DISCUSSION 

10:20 a.m.-Break 

10:35 a.m.-PROBLEMS Ir AIRPORT AND AIR­
CRAFT SANITATION 
( Catering and watering points, sewage removal 
and disposal, gall ey sanitation, and insect and 
rodent control are discussed) 
MARTIN C. DoNOVAN, Sanitarian, Dade 
County Department of Public Health, 
Miami, Florida 

11:15: a.m.-THE C 0 NT R 0 L OF PHYSICAL, 
CHE.MICAL AND BACTERIOLOGI­
CAL QUALITY OF SWIMMING POOL 
·wATER ·, 

i 
(To insure safe swimming pool water, pools 
must be properly operated and maintained witl1 
certain tests to determine water quality pro­
vided) 
JAMES, Aur.T, Director, Sanitation Divi­
sion, Knox County Health Department, 
Knoxville, Tenn. 

12:00 Noon-Lunch 

AFTERNOON - GENERAL SESSION 

Barry-Franklin Room 

CHARLES E. WALTON, President, IAMFS, Presiding 

1:30 p.m.-Door Prize 

1:40 p.m.-THE SANITARIAN IN PUBLIC 
HEALTH-A NATIONAL SURVEY 
( A report of a National Survey, providing in­
teresting information pertaining to sanitarians) 

DR. IsRAEL LIGHT, U. S. Public Health 
Service, ' Vashington, D. C. 

2:10 p .m.-CONTROL OF STAPHYLOCOCCI IN 
MILK AND FOOD PRODUCTS 
(Staphylococci free status is virtuaUy impossible 
to achieve in food products, yet control of 
such organisms can be maintained) 

J. J. }EZESKI, University of Minnesota, 
Minneapolis, !vfinnesota 

2:40 p.m.-A EEDED YARDSTICK 
(Techniques for evaluating vector control mea­
sures) 
ELDON P. SAVAGE, C.D.C. Activities, State 

Clinic, Lebanon, Pennsylvania 

3:10 p.m.-Break 

3:20 p.m.-ANNUAL BUSINESS MEETING 
( 1) Executive Secretary's Report, H. L. 

THOMASSON 
( 2) Financial Report, H. L . THOMASSON 
( 3) Presentation and Recognition of 

Committee Reports 
( 4) Report of Activities of the Sanitarian 

Joint Cotmcil, PROFESSOR HAROLD S. 
ADAMS, IAMFS, Representative 

( 5) Old Business 
( 6) New Business 
( 7) Election of Officers 
( 8) Announcements 

7:00 p.m.-ANNUAL AWARDS BANQUET 
Ballroom 
CHARLES E. ' V ALTON, Presid·ing P1·esident, 
IAMFS 
FRESE TTATION OF AWARDS 
' VM. V. HICKEY, Senior Past President, 
IAMFS, Chairman of Committee on Rec­
ognition and Awards 
( 1) Past-President Award 
(2) Citation Award 
( 3) Sanitarians Award 
INSTALLATION OF OFFICERS 
ENTERTAINMENT 

SATURDAY, OCTOBER 27, 1962 

MORNING - GENERAL SESSION 

Ballroom 

RAY BELKNAP, President-Elect, IAMFS, Presiding 

8:45 a.m.-Door Prize 

9:00 a.m.-UP IN THE AIR 
(The relationship of airborne microbiology to 
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environmental sanita tion is complex, involving 
basic knowledge of biology, engineering, statis­
tics, and technology. Sanitarians must become 
aware of recent developments in the field ) 

v. vV. GREEN, Principal Scientist, General 
Mills, Minneapolis, Minnesota 

9: 40 a.m.-THE CONSUMER LOOKS AT LABEL­
ING 
MRs. ANl\"E R. THOMAS, Constuner Con­
sultant, District Federal Food and Drug 
Administration, Philadelphia, Pennsyl­
vania 

10:20 a.m.-Break 

10:35 a.m.-MILKING MACHI ES- THE DAIRY 
SANITARIAN'S TROUBLE 
(Proper operation of milking machines can 
eliminate problems that plague the Sanitarian) 

( 1) "The Problem", IvAN PARKIN, Dairy 
Specialist, Pennsylvania State Uni­
versity, University Park, Pennsyl­
vania 

( 2 ) Mastitis, N ah1re and Prevention, 
SAMUEL B. Cuss, Veterinary Science 
Center, Pennsylvania State Univer­
sity, University Park, Pennsylvania. 

( 3) New Concepts and Operation of 
Milking Machines, STEPHAN B. SPEN­
CER, Extension Dairyman, Pennsyl­
vania State Universi ty, University 
Park, Pennsylvania 

11:50 a.m.-ANNOUNCEMENTS 

12:00 Noon-ADJOURNMENT 

12:30 p.m.-LUNCH 

2:00 p.m.-EXECUTIVE BOARD MEETING 

2:00 p .m.-COMMITTEE MEETINGS 

COMMITTEES 

1. Committee on Communicable Diseases Affect­

ing Man - DR. STAN'LEY HENDRICK, Des Moines, Iowa, 

Chairman . 
2. Committee on Professional Development of En­

vironmental Sanitarian - D AROLD TAYLOR, Washing­

ton, D. C.; SuMNER MoRRISON, Fort Collins, Colorado, 

Co-Cpairman. 
3. Committee on Ordinance and Regulation - Per­

taining to i\ililk and Dairy Products, DoNALD H . RACE, 
Syracuse, N. Y. , Chairman 

4. Committee on :Membership - HAROLD V.l AINESS, 
Chicago, Illinois, Chairman 

5. Committee on Sanitary Procedures - D . B. 

V/HITEHEAD, Jackson, i\ilississippi, Chairman 
6. Committee on Dairy Farm Methods A. K. 

SAU.NDERS, Mundelein, Illinois, Chairman 
7. Committee on Food Equipment - KARL K. 

JoNES, Indianapolis, Indiana, Chairman 
8. Committee on Frozen Food Sanitation - FRANK 

E. FISHER, Indianapolis, Indiana, Chairman 
9. Committee on B ak in g Indush·y Equipment 

Standcuds - VINCENT T. FOLEY, Kansas City, Mis­

souri, Chairman 
10. Committee on Research Needs and Applica­

tions - V./. C. LAWTON, St. Paul, Minnesota, Chair­

man 
11. Committee on Applied Laboratory :tvlethods -

0. W. KAUFMAN, East Lansing, Michigan, Chairman 
12. Committee on Journal Management - HAROLD 

S. ADAMS, Indianapolis, Indiana, Chairman 

, 

, 
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PROCEDURES GOVERNING THE COOPERATIVE STATE-PHS 
PROGRAM FOR CERTIFICATION OF 

INTERSTATE MILK SHIPPERS' 

The sanitary quality of milk shipped interstate as 

well as inb·astate has been a matter of concern to 

receiving areas for many years. In 1946, the Con­
ference of State and T erritorial H ealth Officers re­
quested the United States Public Health Service to 

develop a plan for the certification of interstate milk 

shippers. Such a plan was developed and submitted 

to the States; however , at the time, few States were 

able to undertake the additional responsibilities in­
volved. In 1949, the Association of State and Terri­
torial Health Officers again requested the Public 

H ealth Service to assist the States with the problem. 

Similar demands were made by State health depart­
ments and State agricultural depcutments, local health 

officials and representatives of the milk industry . 

In December 1949, representatives of several mid­
western States met in Indianapolis for the purpose 

of discussing the problem and of determining wheth­
er some plan could be set up to deal more effectively 

and efficiently with the interstate milk problem . 

As a result, representatives of eleven midwestern 

States met in Chicago, Illinois, in February 1950 to 

investigate the problem and to mTange for a national 

conference. 
This committee requested the Surgeon General to 

invite all States to have their representatives attend 

a national conference at St. Louis, Missouri, Jtme 1, 
1950. Representatives of industry, State health de­
pcutments, and State agricultmal departments of 26 
States attended and participated in the meeting. As 

a result of group discussions and joint planning, cer­
tain basic conclusions and procedures were establish­
ed to be used in developing and administering a 

voluntary interstate milk shipper certification pro­

gram that would provide regulatory agencies with 
reliable data on sources of high quality milk which 

could be used to supplement local supplies )'Vhen 

needed. 
1 

The procedures accepted by the First Conference 

in 1950 have been used to advantage by many States 

in developing sound, and more tmiform, milk sani­
tation programs . Tliey have also led to the develop­

ment of a greater degree of reciprocity bel:\veen 
States on acceptance of inspection and laboratory 

results. These procedmes have also been used by 

many States as a basis of progrcuns for the super­
?ision and certification of inb·astate milk sources, 

and have assisted mcu1y States and municipalities to 

'Adopted by the Eighth National Conference on Interstate 
Milk Shipments, April 6, 196 1. 

secme better milk supplies for their people. 
Subsequent National Conferences were held in 

1951, 1952, 1953, 1955, 1957, 1959, <:md 1961 to evalu­

ate the progress achieved under the cooperative pro­
gram, to make consh·uctive improvements , and to 

clcu·ify operating procedures. The procedures govern­
ing the Cooperative State-PHS Program for Certifi­
cation of Interstate i\11ilk Shippers follows : 

SECTION 1. STA~DARDS 

A. Milk San-itation Standard. 
1. The M-ilk Ordinance and Code-1953 Recom­

mendations of the ·Public Health Serv ice, PHS 
Publication No. 229 (Third Printing ), without 
foomotes except as noted in C, 1, b , of this 

Section of these agreements and the Sanitation 
Ordinance and Code for Dry Milk P1'0ducts 
Used i:n Gmde A Pasteurized M-ilk P1'0ducts­
Recommended by the Public Health Semice, 
shall be used as the basic sanitation standards 
in making milk sanitation compliance ratings of 
interstate milk shippers . 

B. Rating Procedw ·es. 
1. The procedures outlined in Methods of Making 

Sanitation Ratings of lv!ilksheds, PHS Publica­
tion No. 678, recommended by the Public H ealth 
Service shall be used in determining compliance 
with the sanitation provisions and enforcement 
procedures of the M-ilk 01·dinance and Code. 

C. Labomtory P1'0cedures. 
1. Laboratory procedmes used to examine milk 

and milk products of interstate milk shippers 
shall conform to the procedures in the latest 
edition of Standard M ethocls for the Examinat·ion 
of Dairy Products published by the American 
Public H ealth Association. 

a . vVhere alternate methods for making bacterial 
estimates of raw milk for pastemization cu·e 
p ermitted by Standard Methods, the stand­
mel plate count, simplified methods for viable 
counts, or the direct microscopic count may 

be used. 
b. After October 1, 1961, all shippers utilizing 

the methylene blue test will be so indicated 
on the list of "Sanitation Compliance Ratings 
of Interstate Milk Shippers," published quar­
terly by the Public H ealth Service, since raw 
milk examined by the methylene blue test 
conforms with the requirements of the Milk 
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Ordinance and Code-1953 Recmnmenclations 
of th e Public Health Serv ice. 

S EcTION II. S uPERVISION 

A. Supervision Requirem.ents. 
1. Supervision of the milk supply to be rated for 

interstate certification shall be based on the 
criteria and procedures for Grade A standards 
set forth in the Milk Ordinance and Code or 
regulations pertaining to supervision substan­
tially equivalent thereto. 

2. The milk supply to b e rated shall be under the 
full-time supervision of: 
a. Local health department personnel. 
b . State health department personnel. 
c. State agriculture department personnel. 

3. Laboratory examinations are a ftmdamental and 
basic component of supervision. Samples from 
each dairy farm and each pasteurization plant 
shall be examined at the frequency prescribed 
in the Milk Ordinance and Code. 

SECTION III. R ATING AND CERTIFICATION 

A. Procedure for Requesting a Milk San-itation 
Rat-ing Survey. 

1. A shipper desiring a rating of his supply for the 
purpose of interstate certification shall submit 
a request to the State milk sanitation rating 
agency in his own State. 

B. Compliance and Enforcement Ratings Required. 
1. Ratings to b e made on each shipper who de­

sires certification shall include: 
a. Sanitation compliance ratings on producing 

farms, receiving stations, and/or pasteuriza­
tion plants. 

b. Enforcement rating of the supervising agency. 

C. Milk San-itation Rating Personnel. 
1. Milk sanitation compliance and enforcement rat­

ings shall be ·made by qualified State milk sani­
tation officers who: 
a. Have been standardized and certified by the 

Public H ealth Service as State milk sanitation 
rating officers, and hold a currently valid 
certificate of qualification. 

b . Do not have direct responsibility for the 
routine inspection and enforcement of the 
supply to b e rated. 

D. Area Ratings. 
1. Area ratings for the purpose of certification shall 

be made at a frequency of not less than once 
every twenty-four months, but not more often 
than semiarmually, and such area ratings shall 
be valid for a maximum of twenty-four months 
for the purpose of listing as described in G of 

this Section. 
2. If a shipper's supply is included in an area 

rating which is 90% or more, the shipper may be 
listed without an individual rating, provided, 
however, that an individual rating shall be fur­
nished upon request of the receiving State or 
local jurisdiction. 

E. Individual Rat·ings . 
1. If a shipper's supply does not qualify for certi­

fication under an ar·ea rating, as described in 
D above, an individual rating shall be made. 
Individual ratings shall be made at a frequency 
of not less than once every twenty-four months, 
but not more often than semiannually. 

F. Denial of Ratings. 
1. Requests for ratings of supplies which are not 

under supervision as described in Section II, 

shall be denied. 

G. Publication. of Rat·i·ngs. 
1. The sarutation compliance ratings of the milk 

supplies of all Ceitified interstate sruppers shall 
be published at least quarterly as a list, "Sanita­
tion Compliar1ce Ratings of Interstate Milk 
Shippers ." The enforcement rating of the super­
visory agency shall also be published in the 
list opposite the interstate shipper's compliance 
rating. (Refer to Section VI, B. ) 

2. No interstate sllipper's sanitation compliance 
rating shall be published without the written 
permission of the srupper concerned. Such 
written permission shall be forwarded to the 
State milk sanitation rating agency. 

SECTION IV. UNIFORM BILL OF LADING AND SEALS 

A. Bill of Lading. 
1. All interstate shipments of milk must be ac­

companied by copies of a uniform bill of lading 
which includes the following information: 
a. Shipper's nan1e and address . 
b. Point of origin of shipment. 
c. Consignee's name and address. 
d . D elivering carrier, and velucle number. 
e. Milk tanker identity number . 
f . Weight of product. 
g. Name and grade of product. 
h. Seal numbers on inlet and outlet. 
i Butterfat content and temperature of product. 
j. D ate of slupment. 
k. Name of person loading and sealing milk 

tanker. 
l. Name of official supervisory agency. 
m. Any other information required by Inter­

state Commerce Commission. 
2. In cases where uniform bills of lading are not 

, 
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required by the Interstate Commerce Commis­
sion, letters of certification, containing the in­
formation required in A, 1, a-1, above, may be 
used in lieu thereof. 

3. One copy of the bill of lading or letter of certi­
fication shall be retained by the consignor, one 
by the common carrier and at least three ( 3 ) 
copies shall be delivered to the consignee with 
the shipment. The consignee shall forward two 
( 2) copies to the local health authority, or State 
authority, in the receiving area, of which one 
copy bearing the following information shall be 
retumed to the official supervisory agency des­
ignated on the bill of lading: 
a. Date and time of arrival of product. 
b . Temperature of product. 
c. Bacterial cotmt of product. 
d. Adequacy of seals . 
e. Other pertinent information. 

4. Entries made on bills of lading by consignors 
or consignees shall be legible. 

5. 'A'hen the interstate shipment is derived from 
more than one point of origin, separate bills of 
lading or letters of certification for each of the 
sources involved shall accompany the shipment. 

B. Seals. 
l. All shipments shall be sealed at the time of load­

ing to prevent unauthorized additions or with­
drawals. Such seals shall be single use, con­
secutively numbered, and show the name and 
grade of the product, and identity of the shipper. 

SECTION V. R ESPONSIBILITIES OF pARTICIPATING 

STATE AGE ' CIES 

A. Reporting of Rating Results. 

l. The State milk sanitation rating and certifying 
agency of the shipping State shall certify the 
results of ratings of each interstate milk ship­
per's supply to the appropriate Public Health 
Service regional office which in tmn, will hans­
mit the ratings to the Public Health S e~·vice 

Headquarters Office for inclusion in the 1pub­
lished list. ( Refer to Section VI. , B. ) The 
rating results, together with other pe1tinent in­
formation shall be forwarded on an appropriate 
form (Form PHS-1659 ). 

If both an area rating and an individual rating 
are available on an individual supply of milk, 
the most recent rating of the two shall be re­

ported. 
\i\Then the sanitation compliance status of a 
listed shipper's supply changes, as a result of 
a new rating made within the t\venty-four month 
eligibility peliod, the most recent rating, includ­
ing enforcement rating, shall apply, and shall 

be submitted to the Public Health Service. 
4. When a certified interstate shipper's supply, 

raw or pasteurized, changes status b ecause of 
degrading, permit revocation, or change in sani­
tation compliance, the shipping State shall im­
mediately notify all known rece'iving States 
and the Public Health Service. 

5. Receiving States shall notify shipping States 
of any irregularities in the supply received. ( Re­
fer to Section VII.). 

6. The State milk sanitation and certifying agency 
shall fumish supervisory agencies with inter­
pretations of the Milk 0Tdinance and Code and 
rating procedures received from the Public 
Health Service. .. 

7. The State milk sanitation rating and certifying 
agency shall keep current the ratings of all 
certified shippers' supplies within its State. 

B. Volume ContTol. 

l. The State milk sanitation and certifying agency 
in each shipping State shall maintain a complete 
record of volume control, either directly or 
tlu·ough designated agencies, which shall be 
audited periodically. This record shall include 
montl1ly reports for each shipper on: 
a. Total amount of Grade A milk received. 
b. Source or sources from which Grade A milk 

was received. 

c. The subsequent utilization of the Grade A 
milk received. 

d. The number of milk producers added or de­
leted. 

C. Laboratory Control. 

l. The appropriate State laboratory agency shall 
approve milk laboratories which perform ex­
aminations of the milk and milk products of 
certified interstate milk shippers. Such approv­
al shall be based on laboratory smveys made 
at least biennially and by implementation of an 
acceptable split-sample program. Laboratories 
to be approved by the State laboratory agency 
include both official and officially designated 

laboratories . 
a. Laboratory surveys . 

( 1 ) A smvey of milk laboratories must in­
clude a visit to the laboratory, at which 
time evaluation of quarters, equipment, 
procedmes, results, and records shall be 
made on appropriate forms to be pro­
vided by the Public Health Service or 

equivalent forms . In surveying the milk 
laboratory, the State agency shall deter­
mine if the laboratory is complying sub­
stantially with the latest edition of Stand-
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ard Methods for the Examinat-ion of Dairy 
Products. 

b. Split-sample program. 
( 1 ) In addition to the laboratory survey made 

at least biennially, the State laboratory 
agency shall split samples at least twice 
p er year with the local laboratory. An 
acceptable split-sample program s h a 11 
consist of the following : 
(a) ·when a lab oratory program is con­

cerned with both raw and pastem­
ized milk, a minimum of ten ( 10 ) 
to h velve ( 12) split samples shall 
be analyzed each six months by all 
methods for which the laboratory 
is · approved. Such samples shall 
represent all types of milk and milk 
products certified for interstate ship­
ment and shall include samples yield­
ing both high and low as well as 
normal results. 

( b ) W h e n the laboratory program is 
concerned only with raw milk for 
pasteurization, a minimum of five 
( 5) to six ( 6 ) split samples shall be 
analyzed each six months. 

(c) When splitting samples with par­
ticipating laboratories, the State lab­
oratory agency periodically should 
include some duplicate samples. 

2. Officially designated milk laboratories utilized 
by the supervisory agency must be approved 
by the State agency in the same manner as 
described for official laboratories. "Officially 
designated" laboratories are private laboratories 
authorized to do official work by the supervising 
agency, or a milk industry laboratory similarly 
officially designated for the examination of Grade 
A raw milk for pasteurization. 

3. A copy of all survey forms and duplicate copies 
of the narrative report completed by the State 
laboratory approval agency, in approving lal1-
oratories who examine the milk of certified ship­
pers, together with supporting data of- the re­
sults of split samples, shall b e sent to the ap­
propriate Public H ealth Service regional office. 

4. The State laboratory approval agency shall is­
sue a certificate to those labora tories that it 
has approved, which certificate shall b e return­
able upon expiration or revocation . 

5. The State laboratory approval agency or State 
milk sanitation rating agency s h a 11 publish 
annually or semiannually a list of laboratories 
it has approved, including the date of survey 
and test or tests for which approved. 

6. When a local laboratory is deemed incompetent 
for such reasons as repeated failure to check 

closely on split samples or lack of qualified staff, 
or for some other reason is no longer approved, 
the State laboratory approval agency shall im­
mediately notify the State rating agency whir.h, 
in turn , shall notify the shipper or shippers util­
izing the non-approved laboratory, that current 
shipper certification is being withdrawn. The 
State rating agency shall notify the Public Health 
Service of such action. 

D . Proceclu:res for HanclUng Complaints and Chd­
le·nges of Validity of Ratings. ( Refer to Section 
VII) 

SECTION VI. RESPONSIBILITIES OF THE 

PuBLIC HEALTH SERVICE 

A. Standardization of Personnel. 
1. The Public Health Service shall standardize the 

rating procedures of: 
a. Public Health Service regional personnel. ' 
b . State milk sanitation rating officers. 

2. The Public H ealth Service shall publish a list 
of State milk sanitation rating officers whose 
rating methods and interpretations of the Milk. 
Ordinance and Code have been evaluated and 
approved by the Service. 

B. Publicat·ion of Compliance Rat-ings. 
1. The Public H ealth Service shall publish at least 

quarterly a list of the interstate milk shipper 
sanitation compliance ratings, together with the 
enforcement ratings of the supervisory agencies 
which are certified by the State milk sanitation 
rating agency. The Public Health Service may 
issue supplements to the list as required . 

C. Training. 
1. The Public H ealth Service shall extend to State 

regulatory agencies and educational institutions 
assistance in the training of representatives of 
State and local governmental units , and dairy 
industry p ersonnel, including milk sanitation 
rating and milk laboratory personnel. 

2. In order to coordinate rating procedures and 
interpretations, the Public Health Service shall 
sponsor annual seminars for State milk sanita­
tion rating personnel in each of its regions. 

D . Check Ratings of the Sanitation Compl-iance 
Status of Listed Interstate Shippers. 

1. The Public Health Service shall periodically 
make check ratings of the sanitation compliance 
status of listed interstate shippers to assure the 
validity of published ratings. 

2. For action to be taken if the Public Health 
Service check rating indicates listed rating not 
justified, refer to Section VII, B. 

3. The Public Health Service shall periodically 
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evaluate the inspection and survey the super­
visory and rating work of agencies to determine 
whether milk regulations are being properly in­
terpreted and currently enforced in accordance 
with the Grade A provisions of the Milk Ordin­
ance and Code. 

E. Laboratory Evaluations. 
1. The Public Health Service shall evaluate and 

approve the laboratory facilities and procedures 
of State laboratory approval agencies. 

2. The Public Health Service shall periodically 
check survey the milk laboratories of participat­
ing States to assure compliance with Standard 
Methods for the Exmnination of Da·iry Products. 

F. Interpretat-ions. 
1. Interpretations of the Milk Ordinance and Code 

and of Public Health Service rating procedures 
shall be furnished periodically to the State 
milk sanitation agencies.· 

G. Milk San·itation Rat·ings of the District of Columbia 
Interstate Shippers. 

1. The Public H ealth Service shall conduct milk 
sanitation and enforcement ratings for inter­
state milk shippers located in the District of 
Columbia. 

SECTION VII. PROCEDURE FoR H A.t'\TJ)LING CoMPLAINTS 

AND CHALLENGES OF VALIDITY OF R ATINGS 

A. C01nplaints fro·m Receiving States and 
. Municipal-it-ies. 
1. Complaints as to the sanitary quality of milk 

being received and challenges of validity of 
certified ratings shall be made in writing by 

1 the receiving State or municipality to the milk 
sanitation and rating agency of the shipping 
State, with a copy to the appropriate Public 
Health Service regional office. 

2. The written complaint or challenge shall pro­
vide specific and factual information, such as 
violation of bacterial cotmts and cooling terp­
perature, adulteration, improper heat treatmet'lt, 
odors, flavors , or non-conformance with other 
requirements, changes in sanitation status of 
supply, etc. 

3. The milk sanitation certifying agency of the 
shipping State shall make a preliminary inves­
tigation of the complaints ·within fifteen ( 15) 
days and notify the receiving State in writing 
of the action being taken, with a copy to the 

l appropriate regional office of the Public Health 
Service. 

4. After investigation, and based on the facts dis­
closed, the shipping State shall: 
a. Notify the receiving State and appropriate 

regional office of the Public H ealth Service 
that the complaint was resolved. 

b. \iVithdraw the certification of the shipp~r and 
notify the receiving State and appropriate 

regional office of the Public H ealth Service 
of such action; or 

c. Make a new rating within sixty ( 60 ) days 
and, with the written permission of the shii)­
per, forward the new rating to the appropriate 
regional office of the Public Health Service 
for publication on the next quarterly list of 
"Sanitation Compliance Ratings of Interstate 
i'viilk Shippers." The receiving State shall 
also be notified of the action being taken 
by the shipping State. 

5. If the milk sanitation rating and certifying 
agency of the shipping State for any reason can­
not make a prompt investigation, or the new 
rating called for in 4. above, it shall: 
a. Notify the Public Health Service and the 

State making the complaint. Such notifica­
tion shall be considered by the Public Health 
Service as tantamount to ·withdrawal of the 
present State certification of the interstate 
shipper involved. 

b . Notify the shipper involved, and any other 
interested parties, that in accordance with 
Conference Agreements, the current State 
certification is being withdrawn until such 
time as the complaint may be investigated or 
a new rating made . 

B. Act·ion To Be Taken ·if the Publ-ic H ealth Sen;icc 
Check Ratings Indicate Listed Rating Not 
Justified . 

1. If, as a result of a Public Health Service check 
rating, it is indicated that a new rating is neces­
sary, the Public Health Service shall notify the 
State milk sanitation rating and certifying agency 
in writing that a new smvey will be required 
within sixty ( 60 ) days; provided, that if the 
check rating of the listed shipper's supply is 
10 points or greater below the published rating, 
the State rating officer and the Public H ealth 
Service check rating officer shall continue to 
make a statistically accurate survey in accord­
ance with Conference procedures. Such new 
ratings shall be used for the purpose of certifi­
cation and listing of the shipper's supply, sub­
ject to the shipper's p ermission for publication. 

2. Should the State milk sanitation rating and 
certifying agency indicate that it is not in a 
position to make a new rating within a sixty-day 
period, the Public Health Ser~ ice shall direct a 
letter to the State agency, with a copy to the 
shipper concerned, notifying it that the shipper 
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will be deleted from the next list of "Sanitation 
Compliance Ratings of Interstate Milk Shippers." 

3. If the State milk sanitation rating and certifying 
agency informs the Public Health Service that 
it is unable to make arrangements for the Public 
Health Service to check-rate the sanitation com­
pliance status of listed shippers, the Public 
Health Service shall direct a letter to the State 
agency, with a copy to each listed shipper in 
that State, notifying that the names and ratings 

of all shippers will be deleted from the next 
list. 

SECTION VIII. APPLICATION OF CONFERENCE 

AGREEMENTS 

A. Products Covered. 
1. Agreements adopted by the National Conference 

on Interstate Milk Shipments shall apply to both 
raw milk and raw milk prQducts and to pasteur­
ized milk and milk products. 

ANNOUNCEMENT 

In conjunction with International Association of Milk and Food Sanitarians Annual Meeting 

THE NATIONAL ASSOCIATION OF FROZEN FOOD PACKERS 

Will Hold A 

Penn.-Dei.-Mar.-Va. Seminar on Sanitation (9th of a Series) 

BEN FRANKLIN HOTEL 

WEDNESDAY, OCTOBER 24, 1962 
9:00A.M. to 4:00 P.M. 

PROGRAM 

9:00 Participants secure complimentary registration packet. 

9:15 EXECUTIVES VIEW SANITATION 

Moderator : to be determined 

TODAY'S TEAMWORK IS TOMORROW'S PRO­
GRESS - Charles E. Walton, President, International 
Association of Milk and Food Sanitarians, Inc. 

TRIANGULATIONS ON SANITATION, PACKING 
AND THE OFFICIAL SANITARIAN - Frank E. 
Fisher, Chairman, IAMFS Committee on Frozen Food 
Sanitation 
PREREQUISITES OF THIS BUYER- -----------­
___ ____ ____ , The Kroger Company 

OUR POSITION' ON SANITATION - A. W. Dutch­
er, Vice President, Dulany Foods Inc. 

10:15 COFFEE BREAK 

10:35 RATING YOUR PLANT OPERATIONS 
USE OF NAFFP'S MANUAL, "5 STEPS TO SANI­
TARY QUALITY OF F ROZEN FOODS" - On the 
job surveillance with the sanitary control equation, a 
watch and a thennomeler - H. P. Schmitt, NAFFP 
Research Director, Moderator 

"X" IS FOR MIKE - Movie from NAFFP's Loan 
Library showin g what bacteria are, where they live 
and what to do about them 

PLANT LAYOUT AND OPERATIONS - How pro­
per facilities, equipment and operating practices pro­
tect your product - Joseph W . Barclay, Superintendent 
on Prepared Foods, Seabrook Farms Company 

THE HUMAN FACTOR - Programing for a greater 
instinct of sanitary worlcmanship - Ruth W . Engler, 
Director, Food Quality Control, Stouffer Foods COll?­
oration 

12: 15 BREAK - LUNCHEON WILL BE SERVED AT 12:30 

1:30 MEETING THE CHALLENGE OF DAILY PLANT 

SANITATION - Authorities moderated by H. P. 
Schmitt discuss classes of commodities to develop 
means for better practices and business growth 

SANITARY PRACTICES IN FREEZING FRUITS 
AND VEGETABLES - Precautions to observe for a 
quality pack - Dr. G. J. Lorant, Laboratory Manager, 
Birds Eye Division, General Foods Corporation 

SANITARY TECHNOLOGY IN FREEZING PRE­
PARED FROZEN FOODS- Operating know-how that 
protects the integrity of your label - James K. Cam­
eron, Research Director, Morton Frozen Foods, Division 
of Continental Baking Company 

SANITARY SCIENCE IN CONCENTRATING AND 
FREEZING ClTRUS JUICES - Tailoring technology 
to the specific product requirement - D. I. Murdock, 
Staff Bacteriologist, Minute Maid Company 

SANITARY PROGRAM FOR FREEZING POULTRY 
AND SEAFOODS - Designing your program with 
considerations of the unseen ingredient - Dr. M. F. 
Gunderson, Associate Director, Bacteriological Re­
search, Campbell Soup Company 

2 :45 BREAK 

3:00 KITCHEN HABITS - Another movie from NAFFP's 
Loan Library showing personal habits that insure food 
quality and safety 

3:20 FORUM ON SANITATION- Your chance to quiz the 
technical authorities of this seminar on good processing, 
bacterial control and sanitary quality of frozen foods 

3:50 INDUSTRIAL PROGRESS . REPORT ON SERVING 
THE PUBLIC INTEREST, SAFETY AND WEL­
FARE 

4:00 ADJOURNMENT 
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MANY TIMELY TOPICS ON 
ANNUAL MEETING PROGRAM 

The 49th annual meeting to be held in Philadelphia, 
October 24-27 offers many timely topics and good 
variety. The complete program is printed elsewhere 
in this issue so every member can get full particulars. 

There will be five general sessions, the first begin­
ning on Thursday moming. At this session two out­
standing speakers will address the meeting. Dr. 
Leroy E. Burney of Temple University, Philadelphia, 
and formerly Surgeon General of the U. S. Public 
Health Service, will deliver a message entitled, Team 
Work in Public Health Today . Dr. Bumey has had 
over thirty years experience as a medical health 
officer and adminish·ator, has been a state health 
commissioner and has held many important posts 
with the Public Health Service. He is admirably 
fitted to speak on this topic. 

Following Dr. Bumey, will be Dr. V. W. Green, 
Principal Scientist for General Mills. Dr. Gr~n is 
trained in microbiology and has had broad expenence 
in teaching, research and institutional sanitation .. His 
topic, Space Age Sanitation, should give the a~die~ce 
a look into problems of the future and what IS bemg 
done now to try and find answers to them. 

In the afternoon, the first portion of the general 
session will be devoted to Public Relations with Mal­
colm Grover of Safeway Stores sharing the platform 
with Norman Myrick of the Milk Industry Founda­
tion and Irving Schlafman of the Public Health 
Service. With this three man panel discussing a 
lively topic of this kind, audience interest will be 

i great. . . 
Following this will be a panel on Trammg Op­

portunities for the Sanitarian. All four _speakers ~n 
this panel have had broad ex_perience m acadennc 
and on the job training activities. 

On Friday, special section meetings wil_l be hel_d. 
Milk Sanitation, Food Sanitation and Envu·onment;al 
Sanitation each will meet separately for a discussion 
of problems peculiar to each activity. These. offer 
those with ~pecial work interests an opportumty to 
meet together for a dis~ussion of new programs and 

special problems. . . . 
On Friday aftem oon, a particularly mtere~tmg 

presentation will be heard, given by Dr. Israel Light, 
Office of Research Development, Public Health Serv­
ice. - This will include results of a nation-wide sur­
ve/ of sanitation personnel, and will include a_ detail­
ed tabulation of, who these people are, their edu­
cational qualifications, age, salary and type of activity 
in which engaged. This is the first time s~ch_ co~­
prehensive study has been made of the sarntanan m 

this cow1h·y and the facts to be presented will prove 
of real interest. 

Dr. J. J. Jezeski of the University of Mirmesota and 
Mr. Eldon P. Savage will also be heard. Dr. Jezeski 
will discuss the Control of Staphylococci in Milk and 
Food Products, and Mr. Savage will discuss the 
Evaluation of V ector Control Measures. 

This same afternoon the armual business meeting 
will be held where several impmtant matters will be 
discussed . Not the least of which is a petition to 
change the name of the Association. 

The annual banquet will be held.on Friday evening 
with two important award presentations to be made. 
First, the Sanitarian's Award, presented annually to 
a sanitarian who has done exemplaiy work in his 
community and the Citation Award to an IAMFS 
member who has contributed outstanding service to 
the Association. 

There will be a Saturday moming session when 
Dr. V. W. Green will talk on the subject, Up In The 
Air. If you have been wondering about the in­
fluence of airborne microorganisms, this is an op­
portunity to hear the latest. Following Dr. Green, 
two other topics will be covered. The first on, Con­
sumer Response to Misbranding of Foods, Drugs ancl 
Cosmet·ics by a representative of the FDA and finally 
a three member panel discussion on Milking Ma­
chines. 

Here is a meeting that has something of interest 
for everyone engaged in environmental sanitation. 
If food is your main interest, there are talks on that 
subject. If you are a milk and daily sanitarian, you 
can listen to speakers well qualified to talk on that 
phase of sanitary controL If you do general sani­
tation work, you can listen to four prominent speak­
ers talk on program plarn1ing, sanitruy surveys, air­
port sanitation and swimming pool controL 

Don't delay, make plans now to attend this im­
portant meeting. You willlerun new things and make 
new friends, renew old acquaintances and meet others 
who have problems like yours. We want the 1962 
meeting to be the biggest and best ever and your 
presence will help make this possible. 

DAIRY EXPOSITION AT ATLANTIC CITY 
FOLLOWS IAMFS MEETING 

Judging by the volume of hotel reservati~ns, all 
signs point to one of the best-atten_ded Darry . In­
dustries Expositions and week of darry conventi~ns 
in Atla11tic City, October 28-November 2, _ac_cordmg 
to officials of some of the convening associations. 

Pen y Ellsworth, Convention Manager of Milk In-
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dustry Foundation, which meets October 28-31 at the 

Dennis hotel , reports that all rooms in the Dennis 

and in the adjoining Shelburne hotel and Empress 
motel have been booked and current reservations are 

now rapidly filling other nearby hotels. 
Officials of other organizations report that hotel 

room requests have been unusually heavy, although 

space is still available in most other hotels. The 

other conventions include the following: 
Dairy Suppliers' Foundation, which meets October 

27 at the Ritz Carlton hotel. 
Dairy Society International, which meets October 

28 at the Ritz Carlton hotel. 
American Cottage Cheese Institute, Inc. , a new 

organization which will hold its first meeting October 

28 at the Ambassador hotel. 
Evaporated Milk Association, which meets October 

31 at tl1e Deanville hotel. 
National Ice Cream :Mix Association, which meets 

October 30 at the Deanville hotel. 
National Association of Retail Ice Cream Manu­

facturers , which meets October 28-31 at the Chal­

fonte-Haddon Hall hotel. 
International Association of Ice Cream Manu­

facturers, which meets October 31-November 2 at 

the Chalfonte-Haddon Hall hotel. 
[n addition to tl1e above groups which will meet 

during the week of the Dairy Indush·ies Exposition 
in Atlantic City, International Association of Milk 
ancl Foocl Sanitarians will meet October 24-27 at the 
Ben Fra·nklin. hotel in near-by Philadelphia, and many 

visitors to this convention are plmming to come to 

Atlantic City at the conclusion of their meeting. 
The dairy industries m·e returning with tl1eir m1-

nual conventions to Atlantic City for the first time 
since 1956, and in the intervening si.x yems, many 

changes have been made in the famous New Jersey 
resort . New motels have been built, many with in­

door heated swimming pools and restaurm1ts and 
full hotel services. Convention Hall, where the Dairy 

Industries EA.']JOSitibn will fill seven acres of space, 

has been completely remodeled, equipped with esca­

lators, and given a nevv lighting system. 
Even tl1ough most of the cenh·al Bom·dwalk hotels 

are rapidly filling, tl1e Atlantic City Convention 

Bureau reports tl1at rooms are still available in hotels 
located at the soutl1ern and nortl1ern end of the 

Boardwalk and in plenty of off-Boardwalk hotels and 
motels. 

The procedure for securing hotel accommodations 

dming the week of tl1e Exposition and conventions 
is this: 

If you're a member of a convening association, fol­
low insh·uctions from your association's headquarters. 

If you're not a member, send your request for 

rooms to Housing Bureau, 16 Cenh·al Pier, Atlantic 

City, N. J. , and indicate several hotel choices and 

rates you wish to pay. The Housing Bureau will 
reserve space for you in a hotel or motel, and you'll 

receive a confirmation directly from the hotel or 

motel accepting your reservation. If you are pot 
familiar with Atlm1tic City hotels and their rates, 

you cm1 request a form from the Housing Bureau 

which lists all hotels and motels and their costs. 

PENNSALT CHEMICALS ACQUIRES 
THE SHARPLES CORPORATION 

Pennsalt Chemicals Corporation annotmces tl1e ac­

qt\isition of The Sharples Corporation and its several 
foreign subsidimies. Details of the transaction recent-

ly consummated were disclosed in the announcement 

made by . William P. Drake, President of Petmsalt. 

The firm said that Sharples will be operated as a 

wholly-owned subsidiary. Eugene C. Swift, who has 

been chief executive officer of Sharples since 1958, , 

will continue as president of Shmples. 

The Sharples Corporation, founded in 1915, de­

signs and engineers manufacturing processes which 

utilize Sharples cenh·ifuges and otl1er precision equip­
ment. Its main office and principal plant m·e located 

in Philadelphia; its major foreign manufacturing unit 

is located in London, England. 

The firm's process engineering services and a com­

plete line of high-performance centrifuges are market­

ed furoughout the world with plants and sales offices 

located in England, France, Germany, Spain, Argen­

tina, Brazil, India and Japan, in addition to opera­

tions in the United States. 

Principal markets for the Sharples products m·e 

in the food and beverage, phm·maceutical, chemical, 

petroleum and plastics indush·ies. "The excellent 

reputation that Sharples has in tl1ese fields," Drake 

reported, "complements our own long e:\')Jerience as 

a chemicals supplier in these and other major in­
dustrial markets." 

ASSOCIATION EMPLOYS NEW ASSISTANT 
EXECUTIVE SECRETARY 

On August 20, 1962, Jolm D. Simpkins began em­
ployment with our Association as Assistant Executive 

Secretary. ~vir. Sin1pkins is a graduate of Ohio Uni­

versity, Athens, Ohio, where he received his B.S. 

degree in journalism in June of this yem. 

The employment of Simpkins culminates a plan 

which has been under consideration by the Executive 

Board for about two years. In the fall of 1961, Presi­

dent Charles E. \Valton appointed a committee to 

select a suitable candidate for tl1is new position. 

Kml K. Jones, Secretary-Treasurer of IAMFS was 

appointed chairman, H . S. Adams, Associate Editor 
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was appointed as a member as was Red Thomasson, 
Executive Secretary. 

This selection committee made a thorough canvass 
of several colleges and universities and received ap­
plications from about twenty potential candidates. 
After a careful review of credentials, Mr. Simpkins 
was invited to accept employment in the new posi­
tion, which he did. 

John D. Simpkins, graduate of Ohio University 
and new assistant executive secretary. 

He is twenty-two yeal'S of age, single and a resi­
dent of Athens, Ohio. At Ohio University he was a 
class officer, editor of the sophomore class magazine 
and president of Sigma Delta Chi, his fraternity, dur­
ing his senior year. He made a fine academic record 
being on the Dean's list in the College of Commerce 
for four semesters, is a member of Omicron Delta 

l appa, and academically finished twenty-second in 
a class of one hundred and eight. 

He has had some practical journalistic experience 
on the Athens Messenger, having been assistant to 
the circulation manager in 1960-61 and in 1962 was 
assistant editor of the Ohio University yearbook. 

In appointing Mr. Simpkins to this new postion, 
the Executive Board had several .important considerftt!. 
tions in mind. First, it was felt that the Association 
was now sufficiently large whereby a young man, 
trained in journalism, should w1derstudy H. L. "Red" 
Thomasson. The Associ<}tion has much at stake with 
a large membership, thirty affiliates and a well re­
spected Journal which must be issued monthly. 
Should "Red" Thomasson become incapacited through 
accident or through some other w1forseeable circum­
stanqe, the business affairs of the Association and 
the publication of the Journal would be se1iously im­
paired with no full time person at the helm. 

The second consideration was the Journal itself. 
The Association officers and the Journal Manage­
ment Committee wish to strengthen this publication. 

It is desirable to give broader coverage in terms of 
subject matter. But, in addition, there are other 
important potentials in terms of journalistic produc­
tion such as special reports , pamphlets on selected 
subjects and closer liasion with other associations 
and societies in the field of environmental sanitation. 

It is quite obvious that a certain period of time will 
be required for Mr. Simpkin's orientation and train­
ing. It is believed, with his good background in the 
field of journalism, that he can bring to the Associa­
tion and the Journal productive talents which will 
enhan ce both strength and growth of the Association. 

The Association officers and the Journal Manage­
ment Committee urge each member and each affiliate 
to lend wholehearted support and cooperation to 
tvlr . Simpkins in his new position with IAMFS. 

PAUL CORASH APPOINTED DIRECTOR 
OF DAI.RY INSTITUTE 

The appointment of Paul C01·ash, as Executive 
Director of the Meh·opolitan D airy Institute, Inc. , 
was announced recently, by Frohman Holland, Presi­
dent of the organization. 

The Metropolitan Dairy Institute is the public in­
formation agency for a majority of the milk dish·ib­
utors in the five boroughs of New York. 

Mr. C01·ash recently retired as Chief of the Milk 
and Milk Products Division, New York City De­
partment of H ealth. He has held this post for the 
past 18 years, and has been a member of the Division 
for 35 years . 

Paul Cm·ash, Director of the Metropolitan Dairy Institute 

A native of vVorcester, Mass., ir. COI·ash attend­
ed the University of Massachusetts, with a major 
in Dairying. He ·is also a graduate of d1e New York 
Law School, and passed the State bar in 1931. 
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He is a past president of the New York State Milk 

Sanitarians' Association, of the New York Metropoli­

tan Dairy Teclmology Society, and of the Inter­

national Association of ~~!ilk and Food Sanitarians. 

In 1952, he was the first winner of the "Sanitarians' 

Award", presented by the latter association for out­

standing work in this field, and remains an active 

member of the group's 3-A Committee which pro­

mulgates standards for dairy equipment. He has 

also served as a member of the Milk Advisory Com­

mittee for the New York State Public Health Coun­

cil. 
Mr . Corash currently resides at 39-71 Saxon Avenue, 

in New York City. His new office is at 500 Park 

Avenue. 

COURSE IN INSTITUTIONAL SANITATION 
P.ROBLEMS TO BE OFFERED AT 

SANITARY ENGINEERING CENTER 

On December 10-14, 1962, the Public Health Serv­

ice will conduct a 1-week tmining course on "In­

stitutional Sanitary Food Service" at Cincinnati, Ohio, 

presented through the Division of Environmental 

Engineering and Food Protection. The course is 

designed for supervisory sanitarians and key ad­

ministrative personnel responsible for institutional 

food service operations, especially in schools and 

hospitals. 

The course gives particular attention to some of 

the unique problems in school hmchroom operations, 

such as the short work day, frequent employee tum­

over, and equipment and facilities. Presented also 

are solutions to special problems in hospitals, such 

as contamination with pathogenic organisms from 

contagious disease w a r d s, preparation of special 

formulas , and the feeding of newborn infants. 

A more detailed,description of the course is given 

in the Training P1'ogram Bulletin, which is available 

on request. Applications, or requests for informa­

tion, should be addressed to the Chief, Training Pro­

gram, Robert A. Taft Sanitaq Engineering Center, 

4676 Columbia Parkway, Cincinnati 26, Ohio, or to 

a PHS Regional Office. 

NEW POSITIONS 

A recent announcement from the State of Con­

necticut indicates that Eaton E. Smith has been ap­

pointed acting chief of the Food Division, Depart­

ment of Consumer Protection. Mr. Smith succeeds 

Harold Clark who retired from State Service July 

1, 1962. 

GEORGE PUTNAM AND EDWARD DELANA 

RETIRE FROM CREAMERY PACKAGE CO. 

The retirement of George vV. Putnam, former CP 

Vice President and Edward K. Delana, former €P 

Treasurer, was recently announced by E . B. Lehrack, 

President of The Creamery Package Mfg. Company, 

Chicago. 

Each of the retiring veteran CP officers is well 

known to the D airy Industi·); in his own field of 

activity. 

Mr. Pub1am, a graduate from the University of 

Minnesota College of Engineering, served as a 

Lidutenant in the Cmps of Engineers during World 

War I and as a member of tl1e Dairy Equipment 

Advisory Cormnittee to the War Production Board 

during World War 11. After joining CP in 1928 he , 

successively became Director of Research ; Director 

of Research and Development; Vice President and a 

Director of Creamery Package. Mr. Pumam not ' 

only served his Company well, but also made con­

tributions to the scientific development of all dairy 

processing equipment tl1rough his years of untiring 

committee work on 3A Standards and other Tech­

nical Committees of the Dairy Industries Supply 

Association and tl1e National Association of Dairy 

Equipment Manufacturers. Mr. Pumam is active on 

the Civil Defense Foods Advisory Committee. He is 

an active member of the International Association of 

Milk and Food Sanitarians. 

Mr. Delana, a Noti·e Dame graduate, started with 

Creamery Package in 1921 as Company Attorney; 

was elected Treasurer in 1927 and continued in that 

capacity until 1960. Dwing World War I, Mr. De­

lana was a pilot in tl1e famous 91st Air Squadron with 

General George C. Kenny. 

WYOMING-COLORADO MEETING 
HIGHLY SUCCESSFUL 

Registered members and guests for the "Wyoming­

Colorado Dairy Industi·ies and Milk and Food Sani­

tarians Conference" held in Jm1e at the University 

of Wyoming, mrmbered about one huncb.·ed and fifty . 

Organizations participating in tl1e three-day meet­

ing included the Wyoming Dairy Association, Dairy 

Council of Wyoming, Colorado Milk Products Associ­

ation, and Rocky Mountain Association of Milk and 

Food Sanitarians. The University of Wyoming spon­

sored the conference with Dr. vVilliam R. Thomas 

of the Dairy Manufactming Section acting as general 

chairman . Plans are for the conference to continue 

as an annual affau: to serve as a common meeting 

ground for various organizations affiliated witll the 

dairy indusb-y of the two-state area. 

The 1962 conference was devoted p1imarily to sub-

, ,, 
i 
f 

I 



I 

·' ! 
I ' 
I 

NEWs AND EVENTS 269 

Officers of th e International Association of Milk and Food Sanitarians and Rocky Mountain Association attending 

the "Wyoming-Colorado Dairy Industries and Milk and Food Sanitarians Conference" were (left to right) Dr. Willian1 

R. Thomas, Professor of Dairy Manufacturing, University of vVyoming, Laramie, and 1st Vice-President, R.M.A.M.F .S.; 

William S. Trobaugh, Milk Sanitarian, Denver Health and Hospitals, Denver, Colorado, and 2nd Vice-President, R.M.A.M. 

F.S.; Frank Yatckoske, Sanitarian, Colorado Department of Agricultme, Denver, and Secretary-Treasurer, R.M .A.M.F.S .; 

Michael Purko, Director of Laboratories, vVyoming Department of Agricultme, Laramie, and Immediate Past-Pr·esident, 

R.M.A.M.F.S .; Edward Cruz, Sanitarian, Las Animas-Huerfano H ealth D epartment, vValesbmg, Colorado, and President­

Elect, R.M.A.M.F.S. ; "Red" Thomasson, Executive Secretary, International Association, and Editor, Journal of Milk and 

Food T echnology; Charles Walton, H ealth Officer, Laran1ie, Wyoming, and President, Intemational Association; Bill Hickey, 

Field Consultant, Public Health Committee, Paper Cup and Container Institute, New York, New York, and Senior Past 

President, International Association . Missing is Everrett Cole, Biological Research Lab., Arvada, Colorado, and President, 

R.M.A.M.F.S . 

jects dealing with the fluid milk indusb:y. Themes of 
future conferences will alternately deal with other 
phases of the dairy industry. 

The conference was climaxed by a two-day family 
outing at the University Recreation Camp nestled 
in the Snowy Range Mountains near Centennial, 

; Wyoming. Various recreational activities were en­
joyed by young and old alike with angling for the 
famed rainbow b·out heading the list. The adult 
fishing derby, although more sophisticated, was over­
shadowed by the "hook, line and sinker" tactics em­
ployed by the kiddies. A specially prepared pond 
near the main camp lodge was stocked witl1 5,90 
rainbow and reserved for children. The departihg 
words of those attending tl1e conference were "Let's 
get together again." 

DR. JAMES SCA TTERDA Y OF FLORIDA 
PASSES 

Dr. James E. Scatterday, 52, Director of Flori­
da's State Board of Healtl1 Division of Veterinary 
Public Health for fomteen years, died Friday, 
July 13, 1962, of a heart attack at his home. 

Dr. Scatterday was born December 18, 1909 

in Wortl1ington, Ohio. He obtained his Doctor­
ate of Veterinary Medicine at Ohio State Uni­
versity in 1933 and his Master of Public Health 
at Johns-Hopkins in 1951. In 1951 he received 
his American Board of Veterinary Public Health. 
From 1933 to 1944 he was engaged in private 
practice in Ohio, Missomi, and Florida and was 
witl1 the U. S. Department of Agricultme in 
animal disease eradication work. From 1944 

Dr. Jam es E. Scatterday, until his r ecent death, Director 
of the Division of Veterinary Public Health for the 
Florida State Board of H ealth. 
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to 1946 he was veterinarian for the City of 

Gainesville, Florida and the Alachua County 

Health Deparhnent. He joined the Florida 

State Board of Health in 1946, and served as 

director of the division of veterinary public 

health from its inception in 1948 until his death. 

Dr. Scatterday was a member of Governor 

Leroy Collins' Brucellosis Eradication Comit­

tee. He was the Florida State Board of Health's 

representative to the Florida Department of 

Agricultme's Bureau of Animal Indushy. He 

also served as representative for the Florida 

Veterinary Medical Association to the Florida 

State Board of Health . 
He was married to Naomi ' Varner of Mt. 

Sterling, Ohio, in 1936. They have no children. 

International regrets the passing of tlus able 

scientist and wishes to convey sincere con­

dolences to his wife and to his fellow workers 

in Florida and elsewhere. 

CALENDAR OF MEETINGS 

1962 

Sept. 3-7 -XVI International Dairy Congress, Copenhagen, 

Denmark. 

Sept. 5-7 -Iowa Milk and Ice Cream Mfgrs ., Associations, 

Workshop Outing, The New I1m, Lake Okoboji, Iowa. 

Administrative Officer, John H. Brockway, 710 Fifth Ave., 

Des Moines, Iowa . 

Sept. lO-ll-Wisconsin Ass'n. Milk and Food Sanitarians, 

Annual Meeting. Dell View Hotel, Lake Delton, vVis­

consin. Administrative Officer, L. Wayne Brown, 421 

Chemistry Bldg. , University of Wisconsin, Madison 6, 

Wise. 

Sept. 10-12- Association of Ice Cream Mfgrs. of New York 

State, Annual Meeting, Whiteface Inn, Whiteface, N. Y. 

Administrative Officer, Peter F. Rossi, 405 Lexington 

Ave., New York 17, !\. Y. 

Sept. 11-13-University of Milmesota, Dept. of Dairy Indus­

tries, Dairy Products Institute Meeting, Dairy Industries 

Bldg., St. Paul Minnesota. Administrative Officer, S. T. 

Coulter, Head, Dept. of Dairy Industries, University of 

Minnesota, St. Paul 1, Minn . 

Sept. 12-13-National Dairy Council Board of Directors Meet­

ing, Sheraton-Chicago Hotel, Chicago, lllinois. Admin­

istrative Officer, Milton Hult, 111 North Canal Street, 

Chicago 6, Illinois. 

Sept. 17- \Visconsin Creameries Association, Annual Conven­

tion, Whiting Hotel , Stevens Point, Wisconsin. Admin-

istrative Officer, Oscar Christianson, 1 West Main Street, 

Madison, Wisconsin. 

Sept. 18-20-American Dairy Association Board of Directon 

& S~ate Managers Meeting, Olympic Hotel, Seattle, vVash­

ington . Administrative Officer. M. J . Framberger, 2.0 

N. vVacker Drive, Chicago, Illinois. 

Sept. 19-21-National Ass'n. of Dail·y Equip . Mfgrs., Mem­

bers only, Lake Lawn Lodge, Delavan, vVisc. Ad­

ministrative Officer, John Marshall , 1012 14th St., N. W., 

Washington, D. C. 

Sept. 24-Dail·y Mixers, Inc. , of Philadelphia, Annual Outing, 

Aronimink Country Club, Philadelphia, Pa. Administra­

(tive Officer, Ernst J. C. Fischer, 2809 W. Queen Lane, 

Philadelphia 29, Pa. 

Sept. 24-26-Comell Dairy Industry Conference-New York 

State Ass'n. Milk Sanitarians, Joillt Conference. Hotel 

Niagara, Niagara Falls, . Y. Administrative Officer, 

R. P. March, 118 Stocking Hall, Cornell Un iversity, 

Ithaca, N. Y. 

Sept. 24-26-American Dairy Association, Board of Directors 

& State Managers Meeting, Olympic Hotel, Seattle, 

Washington. Administrative Officer, M. J. Framherger, 

20 N. Wacker Drive, Chicago 6, IlL 

September 24-26-National Dairy Council of Canada, An­

nual Convention, Empress Hotel, Victoria, B. C. Ad­

ministrative Officer, W. K. St. John, Journal Bldg., Ot­

tawa, Canada. 

Sept. 27-Evaporated Milk Association, bi-monthly meeting 

of the Industry, Builders Club, ChicagQ, Illinois. Ad­

millistrative Officer, E . H. Pru-fitt, 228 N. LaSalle Street, 

Chicago 1, Illinois. 

Oct. 2-3-Minnesota Creamery Operators' and Managers' 

Association, Annual Convention and Business Sessions, 

Hotel Lowry, St. Paul , Minnesota. Administrative Of­

ficer, Fleyd Thompson, 416 New York Building, St. Paul 

1, Minnesota . 

Oct. 8-California Association Milk and Food Sru1itarians, 

A1mual Meeting, Charter House Hotel, Anakeiln, Calif. 

Aclmil1istrative Officer, Leland Lockhart, Room 7013, 

1078 Broadway, Los Angeles 12, Calif. 

October 8-12-12th Annual Instrument Symposium and Re­

search Equipment Exhibit, National Institutes of H ealth , 

Bethesda 14, Maryland . Admil1istrative Officer, Jrunes 

B. Davis, National Institutes of H ealth, Bethesda 14, 

Maryland. 

Oct. 9-10-ADA of North Dakota and North Dakota Dairy 

I1~dustries .Ass'n., Joint A1inual Meeting, Gardner Hotel, 

Fargo, N. D . Administrative Officer, Vernon L. Pepple, 

819 Avenue B. West, Bismarck, N. D . 

Oct. lO-ll-Vermont Dairy Industry Association, Annual 

Meeting and Educational Conference, University of Ver­

mont, Burlington, Vt. Administrative Officer, H enry V. 

Atherton, Dairy Bldg., Burlington, Vt. 

, 
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Oct. lO-ll- Washington State Dairy Foundation, Statewide 

Convention, Chinook Hotel, Yakima, Wash. Adminis­
trative Officer, Robert J. Keyser, 550 Skinner Bldg., 
Seattle 1, Wash. 

Oct. 11-Dairymen's League Coop. Assn., Inc., Annual Meet­
ing, Onondaga War Memorial, Syracuse, N. Y. (Head­
quarters - Hotel Syracuse, Syracuse, N. Y.) Adminis­
trative Officer, Glenn Talbott, Pres., Hume, New York. 

Oct. 13-16-National Automatic Merchandising Association, 
Brooks Hall, San Francisco, Calif. 

Oct. 19-20-Iowa Creameries Association, Iowa Milk Producers 
Federation, Iowa Milk Driers Ass'n., State Convention, 
Hotel Roosevelt, Cedar Rapids, Iowa. Administrative 
Officer, Arthur Kirchhoff, P . 0. Box 377, Ames, Iowa. 

Oct. 21-24-National Association of Food Chains, Annual 
Convention, Denver Hilton & Brown Palace Hotels, 
Denver, Colo. Administrative Officer, Clarence Adarny, 
1725 Eye Street, N. W., Washington 6, D. C. 

Oct. 24-27-International Association of Milk and Food Sani­
tarians, Inc. Annual Meeting, Ben Franklin Hotel , Phila­
delphia, Pennsylvania. Administrative Officer, I I. L. 
Thomasson, P. 0. Box 437, Shelbyville, Indiana. 

Oct. 28-Dairy Society International, Annual Meeting, Atlan­
tic City, New Jersey. Administrative Officer, George 
vV. W eigold, 1145 - 19th Street , N. W., Washington, 
D. C. 

Oct. 28-Nov. 2-Dairy Exposition, Atlantic City, New Jersey. 
Administrative Officer, Joseph Cunningham, Dairy In­
dustry Supply Association, 1145 - 19th St. N. W., Wa~J,_ 
ington, D. C. 

Oct. 29-31-National Association of Retail Ice Cream Mfgrs. , 
lnc., Annual National Convention, Hotel Haddon Hall , 
Atlantic City, N. J. Administrative 0 ff ice r, E . ~I. 

i Warder, 2223 Detroit Ave. , Toledo 6, Ohio. 

Oct. 29-31-Milk Industry Foundation, Annual Convention , 
Dennis Hotel , Atlantic City, N. J. Administrative Of­
ficer, E. L. Peterson, 1145 19th St., N. W. Washington 
6, D . C. 

Oct. 31-Evaporated Milk Ass'n., Industry Meeting, AtlaJttic 
City, N. J. Administrative Officer, E. H. Parfitt, 228 
N. LaSalle St. , Chicago 1, Ill. 

Oct. 31-Nov. 2-International Association of Ice Cream Mfgrs., 
Annual Convention, Chalfonte-Haddon Hall Hotel, At­
lantic City, N. J. Administrative Officer, Robert H . 
North, 1105 Barr Building, Washington 6, D. C . 

Nov. 7-8-Wisconsin Cheese Makers' Association, 7lst Annual 
Meeting and 1962 Worlds Championship Cheddar Con­
test, Northland Hotel, Green Bay, Wise. Administrative 

_pfficer, Joseph J. Bauer, 115 W. Main St., Madison 3, 
Wise. 

Nov. 8-9- 1ational Creameries Association, Annual Con­
vention, Hotel Lowry, St. Paul, Minnesota. Administra­
th·e Officer, Otie M. Reed, 1107 - 19th St. . V•l ., 
Washington 6, D . C. 
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MONOKLOR 
completely soluble chlorine 

POWDER 
Less corrosive than liquid 

more stable in storage and in use 
solutions too. Dissolves rapidly in 
water to form non·filming sanitizing 
solutions. 
Practically unaffected by hardness 
in water. Highly recommended as 
a sanitizing rinse for all dairy equip­
ment and utensils just prior to milk­
ing. Makes an excellent teat and 
udder wash. Use with economy on 
every sanitizing job on the farm. 

Available Chlorine 
Not Less Than 8.0% 

AVAILABLE IN: 

5 lb. plastic jars 
25 lb. metal or plastic pai! 

ASK YOUR 
MILK HAULER 

or write 

Monarch Chemicals, Inc. 
3801 N.E. 5th St. ~inneapolis, Minn. 
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Nov. 9-10-Missouri Butter and Cheese Institute, Educational 

Conference and Convention, Missouri Hotel , Jefferson 

City, Mo. Administrative Officer, W . H . E. Reid, 

Eckles Hall, Univ. of Missouri, Colwnbia, Mo. 

Nov. 12-14-Grocery Manufacturers of America, Inc., An­

nual Meeting, Waldorf Hotel, New York, New York. Ad­

ministrative Officer, Paul S. Willis, 205 E. 42nd Street, 

New York 17, N. Y. 

l\{ov. 13-14-Purdue University, Animal Science D ept. , Dairy 

Manufacturing Section, D airy Fieldmens Conference, 

Memorial Center, Purdue, \ iVest Lafayette, Indiana. Ad­

ministrative Officer, H . F. Ford, Purdue University, 

\V. Lafayette, Indiana. 

Nov.14-Purdue University, Animal Science D ept. Dairy 

Manufacturing Section, Dairy Plant Operators Con­

ference, Memorial, Pmdue University, W est Lafayette, 

Indiana. Administrative Officer, H. F. Ford, Purdue 

University, vV. Lafayette, Indiana. 

Nov. 14-18th Annual Dairy Technology Conference, Stu­

dent Union Builcling, University of Maryland, College 

Park, Maryland . Administrative Officer, W endell S. 

Arbuckle, Dept. of Dairy Science, University of Mary­

land, College Park, Md. 

Nov. 19-20-South Dakota State Dairy Association, Annual 

Convention, Sheraton Cataract Hotel, Sioux Falls, S. 

Dakota. Administrative Officer, Ervin Kurtz, Brookings, 

S. Dakota. 

Iov. 19-20-University of Kentucky, Dept. of Dairy Science, 

Dairy Manufactming Conference, Can1pus, Lexington, 

Ky. Administrative Officer, Dr. A. W . Rudnick, Jr. 

Lexington, Ky. 

Nov. 26-29-Southern Association of Ice C1eam Manufac­

turers, 48th Annual Convention, Americ~a Hotel, Bal 

Harbor, Fla. Administrative Officer, Edward J. Koontz, 

Box 5107, Biltmore, N. Carolina. 

Nov. 26-Dec. !-Sales Training Course for Ice Cream Sales­

men, \•Vashington, D. C. Administrative Officer, John 

F . Speer, ll05 Barr Building, Washington, D. C. 

ov. 27 -28-Northwest Association of Ice Cream Manufac­

turers and Minnesota Milk Council, Annual Convention, 

St. Paul Hotel, St. Paul, Minn. Administrative Officer, 

D. T. Carlson, P. 0 . Box 72, Willmar, Minn. 

Dec. 2t4-\Vestern States Dairy Convention, Cosmopolitan 

Hbtel, Denver, Colo. Administrative Officer, C. E . Dun­

lap, 955 11th St., Denver, Colo. 

Dec. 6-Evaporated Milk Association, bi-monthly meeting of 

the Industry, Builders Club, Chicago, Illinois. Adminis­

trative Officer, E . H. Parfitt, 228 N. LaSalle Street, 

Chicago, Illinois. 

Dec. 10-12-IIlinois Dairy Products Association, Am1Ual Con­

vention, Conrad Hilton Hotel, Chicago, Illinois. Ad­

ministrative Officer, M. G. Van Buskirk, 309 W. Jack­

son Blvd., Chicago 6, lllinois. 

Dec. 12-14-Wisconsin Dairy Foods Association, Jnc., Annual 

Convention, Schroeder Hotel, Milwaukee, vVisc. Ad­

ministrative Officer, A. E. Van TI1Ullenar, 222 S. Hamil­

ton St., Madison 3, Wise. 

Dec. 13-Evaporated Milk Ass'n., Industry Meeting, Sher­

man House, Chicago, Ill. Administrative Officer, E . H . 

Parfitt, 228 N. LaSalle St., Chicago l , Ill. 

FISKE MILK CRYOSCOPE ... the leader in the field 
The p1·oblem of added wate1· in milk concerns 
you, both /Tom the profit angle and the quality 
contTol necessa1·y in maintaining the 

The NEW compact laborato1·y model 
of the FISKE MILK CRYOSCOPE is 
economically p1·iced; includes all the 
leade1·ship featuTes of the previous 
model and is available jo1· 
immediate delivery . 

1 
1·eliability and 1·eputation of yom· p1·oducts. 

Fiske MILK CRYOSCOPES deteTmine 
accu?·ate wate1· content in milk and othe1· dairy 
pToducts by the freezing point method. It 
enables you to p?·ocess small test samples 
1·apidly and easily, with a minimum of 
technically t1·ained peTsonnel. 

A decisive jacto1· in Fiske leadeTship in 
p1·ecision c1·yoscopy is continuous TeseaTch and 
development. The F·iske MILK CRYOSCOPE 
is the instntment a?·otmd which the official 
p1·ocedtwes aTe wTitten, as desc1·ibed in latest 
Standa1·d Methods jo1· the E xamination of 
DaiTy Products, A.P.H.A., and in LaboTatory 
Manual Milk Indust1·y Foundation. The 
Fiske C1·yoscope also meets the specifications 
of the A .O.A.C. 

Add1·ess any inqui1·ies di1·ectly to the plant, o1· 
through our autho1·ized agents. 

... FISKE ASSOCIATES,INC. 

-

BETHEL, CONNECTICUT 
C r eators of 

Precision Electronic Devices 

, 
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ICLENZADE 

~lno-ni_c:_ 
CANWASHING 

~~~~ 

Alkaline Detergent 

Klenzade Organic 

NO MEASURING • NO WASTE 

Electronically Controlled 

Detergent Feeders 

TROUBLE-FREE OPERATION 

Concentration Probe 

~ Klenztronic Controller 

C 0 M P l E T E L Y A U T 0 MfA T I C 

CONTROL OF CONCEN­

TRATION LEVEL AND DE­

TERGENT FEEDING 

Result: Sparkling Clean Film­

Free Cans Day After Day • No 

Stone • No Build-Up • and a 

Washer that Stays Clean 

Ask Your Klenzade Representative 

KLENZADE PRODUCTS 
DEPT.21 H BELOIT, WIS. 

v 

r .. ~+f@~SP~~ _ .. / / /~ fty'-, 
~ , ., , . , ' 

U.S. P. LIQUID PETROLATUM SPRAY 
U.S.P. UNITED STATES PHIRMICEUIICAL STAHDIRD~ 

CONTAINS NO ANIMAl OR VEGETABlE FATS. ABSOlUTElY 
NEUTRAl. Will NOT TURN RANCID-CONTAMINATE OR 
TAINT WHEN IN CONTACT WITH FOOD PRODUCTS. 

SANITARY- PURE 

ODORLESS -TASTELESS 

NON -TOXIC 

Tfci6 ruce 
UWt-eiU 
HAYNES-SPRAY 
&buU ~ 116e4 fa~: 
SANITARY VAlVES. 
HOMOGENIZER PISTONS - lUNG$ 
SANITARY SEAlS & PART$ 
CAPPER SliDES & PARTS 
POSITIVE PUMP PARIS 
GlASS & PAPER FilliNG 
MACHINE PARTS 
and for All OTHER SANITARY 
MACHINE PARTS which ore 
cleaned doily. 

Tlce Uloderut HAYNES-SPRAY Ulefbd oi .£~ 
C~D1Utl3 Hlifk flee Ulifk O'Ulituuct.e tued Cede 
R~ ~flee U.S. Pill& Heat& SeJWlt.e 
The Haynes·Spray eliminates the danger of contamination which is 
possible by old fashioned ·lubricating methods. Spreading lubricants 
by the use of the finger method may entirely destroy previous 
bactericidal treatment of equipment. 

~ 
DESIGNED TO 
SNAP INTO 

FITTINGS 

~ LOW C.C?ST •• • RE-II$ABLE 

~LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 

~ tk4e $NA"P!J'I'l"E AM4~~ta9e4 
Tight joints, no lealcs, no shrinlcage 

Sanitary, unaffected by heat or fats 

Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization 

Time•savlng; easy to ouemble 
Self·ctntering 
No sticlcing to fittings 
Eliminate line bloclcs 
Help overcome line vibrations 

long life, use over and ·•vtr 

· Ayoiloble lor J•, 1~·, 2•, 2\i• ancl3• litlingo. 
Poc\ed 100 to the box. Order through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 
418 0 Lorain Avenue • Cleveland 13, Ohio 



Big Man 
• • • IN YOUR FUTURE AND OURS 

Insuring a dependable supply of pure, fresh milk 
for growing America is a responsibility H eil shares 

with you and the entire dairy industry. We take 
this responsibility seriously, and the record proves 
it. For over 25 years, Heil has pioneered major 
advancements in the sanitary design of milk stor­
age and transport tanks. We think it's one im­

portant reason why more milk goes to market in 
Heil tanks than in all others combined! 

MILWAUKEE, W ISCONSIN 

New plastic pick-up tank underscores Heil leadership· . .. 
superior insulation for greater protection . large-radius 
corners for easier, more sanitary cleanout. 

VI 

Q ~OB- ENGINEERED 

REFRIGERATION 
® 

means dependable 
refrigeration with 
minimum space and cost 

Whether you need a single compressor 
or a complete multi-stage system, CP 
has the equipment and the experience 
to engineer the job to fit your needs­
for cooling, storage or low temperature 
freezings. 

Creamery Package provides you with a 
complete range of CP Type "K" multi­
cylinder compressors and boosters; fac­
tory-assembled, compound units and 2, 
4 or 6-cylinder "VS" compact com­
pressors . . . plus service coast to coast 
from 23 Company branches. 

Write for Bulletin V-18 

THE 

COMPANY 

General and Export Offices: 
1243 W. Washington Blvd., Chicago 7, Illinois 

23 Branches Coast to Coast 

CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King St ., Toronto 2B, Ontario 
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TEST FARM and TEST TUBE 
TEAM UP TO FIND THE 1'BETTER WAY'' 

Highly trained engineers and scientists at 
Chamberlain Laboratories work hand-in-hand with 
experienced , practical dairy farmers at the Trans­
flow Test Farm to develop products and methods 
for improving sanitation and for saving time and 
work on America's dairy farms. 

The Test Farm provides a place where new 
Chamberlain products and methods can be trled 
under the actual conditions of use . Chamberlain 
Laboratories supervises the testing and provides 
the scientific tools to measure results. Work is 
carried on in close cooperation with state and 
municipal authorities and with other suppliers to 
the dairy industry. 

What types of work do the labs and test farm carry 
out? Here's a typical example: Recently a series 

Bulletin RM-60 gives complete 
information on TRANSFLOW Row 
Milk Tubing . For your free copy, 
write Chamberlain Engineering 
Corp., Akron 9, Ohio. 

1913-A 

of tests was conducted in conjunction with lead­
ing manufacturers of cleaners and sanitizers to 
determine the most effective combination of time, 
temperature and solution concentration for use 
with TRANSFLOW. Tests were conducted under 
closely controlled conditions. For example, at the 
s tart of each period , new inflations , gaskets, air 
hose and TRANSFLOW milk tubing were put 
into service. 

Bacteria counts were made daily at Chamberlain 
Laboratories, the results indicating the relative 
effectiveness of each method . 

Important data of many kinds are flowing from 
the mutual work of the test farm and the labora­
tory - data that will make an important contri­
bution toward "better milk with less work.~' 



ZONE OF 

TONGANOXIE 
MILK LINE .. 

TONGANOXIE Milking Systems 
clean a/13 

every time you wash the milk line 

Over the years, dirty vacuum lines have 
worried a lot of sanitarians. With a 
ToNGANOXIE Milking System, and vac­
uum-powered washing, the entire vacuum 
line is washed every time the system 
is washed. 

SuRGE full-flow power washing puts a 
milking system about as close to absolute 
sanitation as possible. A 20-minute flood 
of swirling, surging cleaning solution 

washes and sanitizes every square inch 
of vital pipe surface in the entire system 
. . . the vacuum line . . . the zone of 
contamination ... and milk line. 

This is ToNGANOXIE thoroughness . . . 
the milking ·system designed to meet all 
requirements of sanitarians - and then 
some. 

SURGE and TONGANOXIE are Babson Bros. Co . trademarks . 

© Babson Bros . Co ., 1962 

EASY TERMS 

BABSON BROS. CO. 
2843 West 19th Street Chicago 23, Illinois 
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