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~======~---------------CAPSULE FORMU LATOR 

Formula ~ 
Capsule ~· 

\ .-
~·· .. .. .. .. • 

I 
"Front-Access" Type 

Control Pan el 

Here's how it works: 

, 

FORMULA CAPSULE placed in panel receptacle. Panel is 
set for batch or automatic cycling . Manifo ld of air-actuated 

valves sequences pre-set ingredients into 200-gallon weigh 
tank on a suspended load cell. Weigh tank discharge valves 
direct batch to either vat. CIP pump disc harges prepared 

batch to HTST on impulse from air-actuated discharge valves, 

(Photo courtesy Sa{eway Stores) 
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Cut ingredient handling costs with 
TRI-CLOVER AUTOMATIC BATCH WEIGHING SYSTEMS 
Installed in a large West Coast ice 
cream processing plant, this Tri
Clover automatic system eliminates 
ice cream hatching guesswork and 
weighs in up to eight ingredients at 
a rate of 2,500 gallons per hour. 

It's a package system, designed to 
reduce "giveaways," promote more 
consistently uniform product and in
crease formula control flexibility. 

"Brains" of the system is a Tri
Clover designed master control panel 
into which pre-set "formula capsules" 
are fed. A manifold of Tri-Clover air
actuated valves accurately propor
tions ingredients into a 200-gallon 
weigh tank-either by automatic 

cycling or push-button control from 
the panel. A built-in CIP circuit 
makes cleaning fast, easy and 
thorough. 

This is a typical accuracy by de
sign installation, engineered, built and 
installed by Tri-Clover to meet a 
specific customer need. It's one of 
many new Tri-Clover developments 
which range from single control com-

LAD ISH 

ponents to completely automated flow 
control systems. 

It's also typical of the kind of 
valuable experience that is available 
from Tri-Clover to help you reduce 
operating costs and automate for 
greater efficiency. 

Send for details on Tri-Clover's 
Automatic Batch Weighing Systeme 

co.~ 
TRI·CLOVER DIVISION • KENOSHA, WISCONSIN 

In Canada: Brantford, Ontario • Export Dept.: 8 S. Michigan Ave. Chicago 3 Il l u sA 
Cable: TRICLO, Chica~o ' ' ., . . ' 



multi-barrier milk 
protection from 
American Can' s new 
plastic coated quart 
This new super-strong plastic coated milk container 
is engineered from the inside out to keep milk safe 
and pure right to the consumer's door. It's light, 
strong and rigid. Specially processed paperboard, 
plastic laminated and heat sealed, plus a separate 
hot melt coating, guard against leakage. The com
bination of wax and plastic assures superior flavor 
retention characteristics. 

INSIDE- a newly-developed polymer barrier coat 
inside the carton insures flavor retention and leak
resistance, yet never flakes or crystallizes. It com
plies fully with applicable F & DA regulations. 

OUTSIDE -A separate polyethylene outer coat means 
I reduced wax rub-off from carton. Result: cleaner 

refrigerators . .. less chance of food contamination. 

95% ABSOLUTE STERILITY -According to standard 
rinse tests, 95% of our plastic milk cartons are 
absolutely sterile ... the remaining 5% rarely have 
more than one bacterium each ... that's less than 
0.4 o/o of tolerance level! 

SAFE AND SANITARY- A,t American Can /Company, 
carefully controlled modern production procedures 

I 

·~ insure that customers receive milk at its best in the 
best possible sanitary container. 

MILK CONJ INER 
W!AiOJt 

AMERICAN CAN COMPANY 
I 

FOR BETTER 
PACKAGING 



KLENZADE 

S nnitntion Engine • er1ng 
~ 

Automated Product Handling Klenzade.performan~e of an automat:d product handling sys.tem o~ an a~tom~tic 
CIP clean1ng system 1s based on a sol1d background of expenence 1n engmeermg 

Automatic CIP Cleaning 

All product flow. and .CIP operations in

volved in this receiving and load-out 

station are controlled from the panel in 

the background. 

The greatest labor and product-saving 
advantages of CIP piping systems can be 
effected only when the piping system per
mits all production operations to be carried 

know-how, installation techniques, and proper chemical programs. Sanitation is 

designed into the system- not improvised after start-up. 

Klenzade provides "single organization responsibility"· in setting up processing 

and CIP automation programs from concept to conclusion . Klenzade has the skills 

to produce, and the experience to accept complete responsibility for a smooth-

working, efficient, and economical system. 

Proper orientation of product and CIP lines 
permit a single elbow to connect the tank 
to (1 l the fill-discharge line, or (2) the 
tank cleaning return line . A permanently 
installed CIP circuit feed line connects to 
the proCiuct piping by simple re-positioning 
of an elbow in the double receiving line. 

For final line and valve cleaning opera

tions, elbows at the tank outlets connect 

the fill-discharge line to the tank cleaning 

return line used as a tie-line. 

ORIENTATION OF LINES, VALVES, AND FITTINGS 

on with a minimum of valve and line 
changes. The maximum amount of piping 
can then be cleaned in position with few 
CIP jumpers and return lines be ing neces-

Connects the same pump to a double trans
fer line supplying surplus milk to an as
sociated· manufacturing operation, and . . . 

sary . This again points up the need for 
thorough knowledge of plant equipment, 
equipment layoul, processing routines , and 
sanitation requirements. 

Proper positioning of the two elbows and 
two caps involved establish the circuit 
for the final CIP line cleaning process . 

A~£/tf~·qll/p/Held·/)de-tfNt/4 KLENZADE PRODUCTS, DEPT. 21F BELOIT, WIS. 
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WHILE YOU'RE LOOKING AT 

IT YOUR LIQUID BLEACH SAN

ITIZER IS GETTING WEAKER 

AND WEAKER. AND WEAKER 

AND WEAKER AND WEAKER. 

AND WHAT ARE YOU GOING 

You can't do anything about it, that's the way 
liquid bleaches are. The only thing you can do 

about this problem is avoid it. By using a dry 
chlorine sanitizer like Lo-Bax®Special. Lo-Bax 

can · be. stored indefinitely without loss o f 
strength . Each and every gallon of sanitizing 

-solution that farmers make with Lo-Bax is 
as strong as-they expect it (and need it) to be. 

And they avoid a lot of coming and going to 
buy jugs of liquid bleach : a single 1 %-pound 

bottle of Lo-Bax makes over 1000 gallons of 
sanitiz ing solution. Write for more information 
about Lo-Bax Special and LoBax®-W {which 

contains a wetting agent) . When you think about 

the problems it solves for both your farmers and 

you, Lo-Bax gets better and better and better. 

IV 

CHEMICALS DIVISION -· .-..-. . .-..-. 
745 FIFTH AVE., NEW YORK 22, NEW YORK 
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A PROGRESSIVE STEP? 
It was officially announced in the May issue of the Journal that the membership has voted in 

favor of changing the name of the Association to the INTERNATIONAL AssociATION OF MILK, FooD AND 

ENVIRONMENTAL SANITARL.\NS, INc. TI1is measure was approved by the Executive Board in Phil

adelphia last fall at the Annual Meeting and · was unanin1ously supported by the members present 

at the business meeting held during that meeting. There are various and many reasons why your 

Executive Board felt and still feels, that the adoption of this proposal was a wise and progressive 

step for the Association as a whole. 

There has been a great deal of controversey in the past about tins change and many fine argu

ments supporting both sides. However, it was ti1e the considered opinion of the Board that the points 

brought in favor of ti1e change more than offset those against it. Among those considered vitally 

important were the following: 

l. About 20 per cent of our membersl1ip at present are general sanitarians. 

2. Many states have only general sanitarians (except for a few men who are specialists in milk or 

food in some of the larger cities) and affiliation of these groups with our Association is very important 

if we are to gain in strength and Ullity tirroughout tl1e country. The cooperation of all the states 

through a single parent organization such as ours can lead to a more profotmd and firmly based phi

losophy of sanitation in all its aspects. By a better working relationship through cooperation and ex

change of ideas, ti1e Association can better cope with ti1e growing problems of public health and sani

tation. 

3. State authorities object to two sanitarian organizations within ti1e states and tims, there is 

created a needless amotmt of constant friction for the sanitarians. 

4. The general sanitarian is increasing in nlllnber; ti1e milk sanitarian is reducing and food should 

increase (however, the general sanitarian is and has been doing a great deal of the food and milk 

sanitation work). 

5. Milk and food sanitarians should be as well versed in general sanitation principles as any 

general sanitarian. Many do not agree that such J...-nowledge and material dilutes, as has been charged, 

the profession ef the milk and food sanitarian as a specialist. Conversely, infonnation pertaining to 

milk and food should be considered beneficial to the general sanitarian as well as ti1e specialists work

ing in tills field. 

6. There are many aspects of general or environmental sanitation which need e.xtensive research 

and high level investigation. It is felt that our Association can do much to stimulate an increased 

interest in tills area and, hopefully, provide insight and direction into ti1e solution of the multitude 

0f problems. 

Many undoubtedly looked at the name change from a purely personal viewpoint and con

sidered its bearing on their own vocations. However, it is necessary to look at tins step tirrough the 

eyes of the Association and what it means to the solidarity of the Association in te1ms of future growth 

and accomplishments. 

Admittedly, the constitutional change was adop!ed on ti1e basis of a very slim margin. The vote 

was quite small when the total number of eligible voters is considered. However, ti1e an~endment 

was passed in accordance with ti1e constitutional requirements. 

Now ti1at the vote is history, the Board still feels ti1at it made a wise decision and one in the 

best interest of the Association and its members. Therefore, we solicit the cooperation of all members 

in making iliis step a meaningful and fruitful one for the Association. The Journal is the official 

publication of the Association, and it too will strive to better serve ti1e entire membersl1ip. However, 

thi,s cannot be accomplished if an apathetic attitude prevails concerning material and information about 

the field of environmental health oti1er than milk and food. We are all too quick to criticize and 

unwilling to make a conscious effort to provide ti1e object of our criticism witi1 a remedy or sug

gestiGns for a solution. 

Speaking on behalf of ti1e Executive Board, I wish to ask each of you to make a renewed 

effort to help us with the enormous task winch confronts us. For, without your support, we certainly 

cannot accomplish the goals and objectives of tins Association. 

RAY A. BELKNAP 
President 
International Association of 
Milk, Food and Environmental 
Sanitarians, Inc. 
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ENVIRONMENTAL SANITATION SURVEYS' 

F.RANC!S A. J A COCKS 

Metropolitan Planning and Deoelopment Branch, 

Division of Enoironmental Engineering and Food Protection, 

U. S. Departm ent of Health, Education, and ·welfare, V/ashi.ngton, D. C. 

Some of you probably remember that in October, 
1960, Mr. Art eill gave a talk to your Annual Con
vention on the subject "Sanitation in Smbmbia." 
This paper dealt with the effect om expanding 
suburban population was having on the sanitation 
programs. Mr. Neill stated that two big causative 
factors contributing to metropolitan problems were 
economic limitations and political differences. The 
paper closed with ". . . unless more public health 
agencies and advocates of better community health 
are willing to step fon.vard and protect their interests 
and objectives as a full member of the comprelwn
sive community development and planning team, we 
can look forward to the frustrations of putting out 
endless brush fires instead of preventing them through 
sound planning." 

Possibly, it is advisable to touch on the causative 
factors contributing to metropolitan problems name
ly, economic limitations and political differences. 
Political differences are today still very much of a 
factor when dealing with metropolitan problems. 
There are even more governmental entities today 
than there were in 1960. There are more units in 
our metropolitan areas because more and more of 
these areas are now crossing county and State lines. 
Demographers tell us that normal migration plus a 
greater number of births in the metropolitan areas 
will result, by 1970, in almost two-thirds of all Ameri
cans living on only ten percent of the land area. 
These two facts would indicate an even worsened 
condition in years to come. 

Economic limitations are also still quite evident. 
There is more and more pressure being brought to 
bear on how best to spend the tax dollar. Each and 
every group advocates the spending of more money 
in their interest areas. With limited moneys avail
able we must recognize 'the need for planning so that 
these tax dollars will bring in the maximum return. 

The need for planning is evident in many fields. 
It is necessary to assess the present situation as well 
as to foster the accumulation of data so that guides 
can be established for futme activities. With this 

1 Presented at Semi-Almual Meeting of Sanitary Engineers & 

Sanitarians, Georgia Health Department, Macon, Georgia, 
October 9, 1962, and the Annual Meeting of the International 
Association of Milk and Food Sanitarians, Inc. , Philadelphia, 
Pennsylvania , October 25, 1962. 

in mind the Public Health Service has prepared an 
Environmental Health Planning Guide which deals 
with the following subjects. 

1. Health Agency Operations. 6. Refuse Collection and 
2. Planning Agency. Disposal. 
3. Air Pollution Control. 7. Sanitation Progran1s. 
4. Housing Programs. 8. Sewerage Services. 
5. Radiological Health. 9. Water Supply Services. 

The guide supplies forms on each of these subjects 
that can be used in compiling data and also criteria 
which can be used in determining adequacy. Re- , 
ference material, suggested maps, and methods of 
using data are also included. 

1vlost communities today recognize the value of a 
master plan which covers the entire field of civic 
responsibility and an area larger than the corporate 
limits . Planning of this magnitude is essential for 
the health and well being of its present and future 
citizens. The larger than present corporate limits 
area consideration is important in practically all fields, 
but it is most important in the field of public health. 
The fringe areas always seem to pose the greatest 
number and variety of problems. Tllis is due often 
to an absence of codes that relate to building, zon
ing, plumbing, elech·ical, etc. A community, if it 
is in a growing stage, and most of them are growing, 
must extend into these fringe areas as soon as avail
able land within the corporate limits is used up. It 
is by far more desirable to have these areas controlled 
or planned efficiently as they are developing than to 
wait and try to secme correction after the damage 
has been done. To accomplish orderly growth, the 
planning of the area should take place while it is 
still raw land. 

The Public Health Service believes it to be essen
tial that health needs be brought to the attention of 
the citizen. If the community has a planning agency 
then a close relationship should be established be
tween planning and health officials. This relation
ship would insure that public health needs would be 
incorporated in the overall master plan. The Guide, 
as prepared by the Public Health Service, serves its 
most useful purpose in areas where there is no or
ganized planning group. Its simplicity makes it 
possible for even a lay group to assess the adequacy 
of the public health activities in a given community. 
This statement is not made facetiously because the 

f 
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guide has been carried into the field, used, revised, 
used again, and further revised. 'vVe do not propose 
that the last revision ( 1962 ) is an instrument that 
gives all the answers. 'vVe merely say that it incor
porates those changes which have been indicated 
to be desirable from the field experience and we 
believe it is the best of its kind available today. 

Field experience has been gained through per
forming surveys at Omaha, Nebraska; Lake County, 
Illinois; Fort Wayne, Indiana, and other areas. Each 
of these areas have contributed subs tantially to meth
odology in conducting this type of survey. Each 
area has had a different reason for wanting the sur
vey performed and each has had a different type of 
sponsoring group. 

Two of these surveys vvere started in late 1960 in 
Fort Wayne, Indiana and Omaha, Nebraska. Each 
report required approximately six months field work 
and _about four months to complete the finished re
port. 

The Fort Wayne study was initiated by a Citizen's 
Civic Association. This Committee consisted of 
representatives from eighty neighborhood associations 
<md service organizations. The study was needed 
because the metropolitan development around Fort 
\Vayne had inadequate environmental sanitation con
trols and as there were two health departments in the 
m·ea, city and county, it was felt that a single plan 
encompassing both city and county should be made. 
The Citizen's Civic Association further felt that the 
survey should be conducted through their auspices 
so that jurisdictional lines could be obliterated and 
also that the report would be unbiased. The Associ
ation through the Mayor of Fort ·wayne requested, 
through the Indiana State Board of Health, the United 
States Public Health Service to assist in conducting 
an environmental health survey for Fort 'vVayne and 
Allen County. 'vVhen agreement had been reached 
by all parties the association appointed a working 
committee to be responsible for assemblying the data 
and writing the report. The composition of this 
working committee c o n s i s t e d of a representative 
from: Central Labor Council; Allen County Council; 
a large department store; and three ex-officio rep
resentatives. 

After considerable publicity the survey was started 
with the committee contacting the various local of
ficials and securing the data required by the survey 
forms. It might bear repeating that a citizens' group 
was responsible for initiating, conducting, and im
plementing this entire survey. 

'The Omaha survey took a different approach. It 
was the outgrowth of the recognition that there was 
a definite need for a housing program. The Douglas 
County-Omaha Health Department recognized this 
need and approached the Public Health Service to 

determine what assistance would be available . . 'vVhen 
the possibility of conducting an environmental survey 
was discussed, the health department felt that this 
would be more desirable since it included all facets 
of environmental health including housing. 

The health deparhnent accepted responsibility of 
gathering the data needed for the report, but request
ed that the Public Health Service give consultative 
service and assist in the writing of the report. The 
health department assigned specific personnel to the 
survey and the Region VI office of the Public Health 
Service made available, on a call basis , personnel to 
assist. About half way tlu·ough the survey there 
was demonsh·ated a need to include a portion of 
Sarpy County since the southern boundary of Omaha 
and the northern boundary of ·· Sarpy County were 
synonomous and part · of the urban area projected 
into the County. The State of Nebraska Department 
of Health, in the absence of a county health depart
ment, assisted in assembling the data for Sarpy 
County. The survey extended over a twelve month 
period and it was felt since the report was primarily 
the work of the local health department that it should 
be reviewed by the governing bodies of the legal 
jurisdiction involved. 

The Lake County study took still another approach. 
Lake County is a part of the Chicago Metropolitan 
area and population growth within tl1is county has 
been phenomenal, being almost six times the rate 
of the core city. The health department is relatively 
new, about two years old. Adequate local financing 
was available and they wished to determine the prob
lem areas. The planning department, also new, has 
just started work on a comprehensive plan and felt 
that an environmental survey would furnish the need
ed information for this activity as well as furnish 
background which would assist in the overall pic
ture. Since both departments felt considerable bene
fits could be derived from such an undertaking, the 
project was completed under joint sponsorship of the 
Health and Planning D epartments. The survey fol
lowed the same pattern as the other two. 

I am sure the following question might be raised, 
"Surveys are nice because they do indicate the areas 
that need additional attention, but do these surveys 
result in concrete improvements?" Our answer to 
this is assuredly yes. Suppose we start with the 
Omaha survey. 

Ten recommendations were incorporated in this 
report dealing with legislation, subdivision regula
tions, health regulations for unincorporated areas, the 
metropolitan sewerage problems, planning coordin
ation, garbage and refuse collection and disposal, 
open dumps, and housing. In the p ast ten months 
since .this report was formally adopted some:progress 
as been made· in ,all recommendations with seven of 
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them being adopted. The main purpose, housing, 

h as resulted in two persons being trained in the 

APHA Method of Appraisal and a complete city wide 

smvey started. As of July, 1962 a total of 1129 

dwelling units have been surveyed and 428 dwelling 

units brought into complete compliance with ordin

ances or eliminated. 
The Fort Wayne survey is now just a little over 

a year old but even here some action has b een taken 

as the result of the report. The City of Fort Wayne 

has started a program of water main extensions in 

the Waynedale part of the city. This program was 

started when the smvey revealed there were between 

one and five percent of the population not connected 

to the city water system. It is assumed that the city 

will maintain an extension program, based upon its 

economic ability, until city water is available in all 

parts of the city. 
The City and County planning commissions have 

tightened requirements for subdivision approval. All 

new plats must include water supply plans. This 

has resulted in many subdivision water supply plans 

as well as creating interest in this subject in the City 

of Woodburn. 
The sewer recommendations indicated that a tight

ening up of regulations should b e instituted and, in 

cooperation with the h ealth deparhnent, the city and 

county planning commissions have tightened their 

requirements for subdivision approval. New plats 

must include sewage disposal plans . This has re

sulted in an increase in the number of privately 

owned sewage treatment plants being consh·ucted as 

well as creating active interest in the two satellite 

communities. 
The City of Fort Wayne also has started a program 

of sewer extensions to the fringe areas. The county 

sanitary engineer is now acting as an advisor to the 

Allen County Planning Commission. H e also must 

approve all new subdivision plats prior to County 

Plan Commission .approval. His review includes 

water and sewage as well as other environmental 

health aspects. Refuse collection is also receiving 

consideration in that the Town of ew Haven is 

negotiating with Terminal Service Company and is 

considering outlawing private scavengers if a suit

able price can be obtained from Terminal Service. 

A contract, if signed, will correct the collection, stor

age, and disposal problem. 

The basic problem, combining the Fort Wayne

Allen County H ealth D epartments, has not yet b een 

approved but progress can b e reported in this area 

also. 

· The Lake County report has only b een completed 

a very short time and as yet very few concrete re

sults have b een observed. There is a very active 

interest in this report and its findings , and we feel 

confident that progress will be forthcoming in the 

very near future . 
Now as to plans for the future. The Public H ealth 

Service believes that it can best fulfill its obligatic;m 
!· 

in the field of environmental h ealth planning by use 

of two-week resident courses, given approximately 

twice a year, short (usually two days ) orientation 

comses, and by assistance in field demonstration 

comses. The first two-week restdent course was ~iven 

in Cincinnati during April of this year . When the 

course was announced there was an immediate re

sponse from all parts of the country but the class 

was limited to fifty students. Since field training is 

part of this course it was felt that this would be the 

maximum number that could be handled. Dming 

the April course in Cincinnati, a smvey was per

formed for H amilton, Ohio. Since this was con

sidered a h·aining period the smvey was not per

formed in full depth but even here some implemen-

tation has been possible. ' 

Boulder, Colorado was selected as the site of the 

last two weeks comse and the City of Boulder was 

the survey area. Since this course was conducted 

early in September the final report is not yet avail

able. 
As to future two week courses it is my understand

ing that it might be possible for such courses to b e 

given in any community that desires to have the 

course and who wishes to have a smvey made. There 

is one limitation, however, since the present plans 

are to have only two such courses per year, if there 

are very many such requests there might be a con

siderable delay. 

There have been quite a few requests for the short 

( two-day ) course. This com se consists of a· series 

of talks explaining the use of the Planning Guide. 

At the present time such courses are being considered 

for Portland, Oregon; San Francisco and Los Angeles, 

California; Tucson, Arizona; D enver, Colorado; Ha

waii; Harrisbmg, Pennsylvania, and at the Univer

sities of 1 orth Carolina, Georgia, and Texas. Courses 

of this type h ave only one limiation-time and per

sonnel. The team that presents this two-day course 

are presently obligated until the middle of June, 

1963. 

One survey which was made does not follow any 

of the other patterns. Seattle, \Vashington request

ed the Public H ealth Service to make a survey of 

the health activities for the metropolitan area. The 

Public Health Service felt that performing such a 

survey could be used as a model for perfecting a 

technique of surveying other large metropolitan areas, 

consequently, an agreement was reached. It was 

also felt that this survey could b e conducted by per

sons having no direct association with the local 

health agencies. A working committee was assem-

i .. 
I 
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bled consisting of the Chief Engineer of the Public 
Health Service, a State Sanitary Engineer, the former 
director of sanitation in a large metropolitan health 
department, and the Chief of the Metropolitan Plan
ning and Development Branch of the Public Health 
Service. To insure complete coverage, consultants 
were also used ; a regional medical director of the 
Public Health Service, and a health officer of a large 
metropolitan area being the principal ones. The re
port is being prepared and preliminru·y findings were 
presented to the Seattle-King County group during 
August, 1962. Considerable interest within the of-

ficial (City and County) agencies and implementa
tion should be evidenced in the near future. 

In summation there are several method~ that can 
be employed in making environmental sanitation sur
veys insofar as the content and personnel utilized. 
As to the best type and group, I do not know if there 
is a satisfactory answer. Much depends upon the 
nature of the variables encountered. May I con
clude by assuring you that the Public Health Serv
ice has a real interest in this field and we hope that 
you will let us work with you in the problem areas. 

AMENDMENT TO RESCIND 

3-A SANITARY STANDARDS FOR ELECTRIC MOTORS 
AND MOTOR ATTACHMENTS, OCT. 19, 1949, SERIAL 0600. 

Formulated by 

Intemational Association of Milk and Food Sanitarians 

United States Public Health Service 

The Dairy Industry Committee 

In accordance with the action of the 3-A Sanitary Standards Committees, as recorded in Section V 

of the minutes of April 3, 4, 5, 1962, the 3-A "Sanitary Standards for Electric Motors and Motor Attach

ments," dated October 19, 1949, are hereby rescinded, effective one year following the date of the latest 

validating signature below. 

Subsequent to this date the 3-A "Sanitary Standards for Electric Motors And Motor Attachments," 

Serial 0600, will become null and void. 

Notice of this rescinding amendment is hereby published in the Journal of Milk and Food Technology 
I 

·' ) in accordance with the provisions of the 3-A Standard Operating Procedure. 

~ 
1 This amendment shall become effective June 10, 1964. 
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EFFECT OF A SCRAPER-LIFTER AGITATOR ON COOLING TIME OF FOOD' 
LENORA MoRAGNE, KARLA LONGREE M'D J AMES C. WmTE 

Depmtments of Institution Management and Dairy and Food Science; 
Comell Un·iversity, Ithaca, New Yo·rk. 

(Received for publication February 2, 1963) 

This investigation is concerned with the effect of 
a scraper-lifter attachment to a cold tube agitator 
on the cooling time of foods. The agitator was the 
same as that used in an earlier publication (1) ex
cept that scrapers were attached to one side and to 
the bottom of the tube, and a spiral was installed 
in the center of the tube. The aim of the study was 
to determine the effect of the scraper-lifter attach
ment on the cooling times and consistency changes 
of the mixtures cooled, by comparing the data of this 
study with data obtained in studies where the plain 
cold tube agitator was used (2) . Variables were: (a) 
the rate of agitation of the cold tUbe ( 6 and 18 rev I 
min) ; (b) the level of egg in the mixture ( 13 and 
16.5 oz/ gal milk ); (c) the level of cornstarch in the 
mixture ( 3 and 6 oz/ gal milk) and (d) the level 
of sugar in the mixture ( 0 and 16 oz/ gal milk). 

EQUIPME ' T, PROCEDURE Al\'D MEASUREMEI TS 

A diagram of a plain cold-tube agitator, positioned 
in the stock pot, used in an earlier study (1) is pre
sented in Figure 1. For use in the present study, 
this cold tube was modified by equipping it with two 
Teflon-lined scrapers 1/4 in. wide and 6 in. long to 
insure more thorough mixing. In addition, a spiral 
2~ in. wide and 12 in. high, was installed in the 
center of the tube to provide a lifting action (Figure 
2). 

The mixtures used in this study were stirred cus
tards and puddings2 made with 3 and 6 oz of corn
starch to each gal of milk, resp ectively. Methodology 
for prep aring and eooling the 4-gal batches of cust
ards and puddings was the same as described earlier 
(2). The mixtures were cooled, under agitation, from 
140F to 50F in heavy-duty cast aluminum stock pots" 
of 25-qt capacity. Water of 35F was used as the 
coolant. Temperatures were recorded in the mix
tures tlu·oughout the period of cooling. To deter
mine consistency, radius of spread measurements 
were made before and after cooling (1) . A total of 
sixteen experiments was carried out. 

'Supported in part by research grant No. EF00205-02 from 
the National Institutes of H ealth, Public Health Service, and 
in part by Hatch Pmject No. 264. 
2Radius of spread, or· consistency, measurements fo r the cust
ards were similar to that of a cream soup; measurements for 
puddings were appmximately one-half as great. 
3Wearever, model 4252. 

1
~--------------- 'COOLANT IN 

!----- COOLANT OUT 

SURFACE OF SAUCE 

THERMOCOUPLE POSITIONS 

U-TUBE 

Figure l. A diagram of the cold-tube agitator located in 

the stock pot. 

RESULTS AND DISCUSSION 

When tl1e rate of agitation was increased from 
6 to 18 rev / min, the total cooling times were reduced 
by approxi'mately 1/ 4. The average cooling times 
from 140F to 50F were 151 min and 116 min, respect
ively (Table 1). The average cooling times to 60F 
were considerably shorter, 108 min and 86 min for 
the batches cooled at the slow and fast rates , re
spectively (Table 2). As the level of cornstarch de
creased from 6 to 3 oz, cooling times decreased in 
every instance. The level of egg and sugar had no 
effect on total cooling time (Table 1 ) . 

After agitation tl1e radius of spread was three 
times as great for the mixtures agitated at 18 rev/min 
as for the mixtures agitated at 6 rpm. Level of in
gredients also influenced the change in the radius 
of spread caused by agitation in tl1at the change 
in radius of spread of mixtures made with 6 oz of 
cornstarch was twice as great as the change in radius 
of spread of mixtures made with 3 oz of cornstarch. 
Consistency changes were similar in batches made 
with the two levels of egg, and were also similar in 
mixtures with and without sugar (Table 1). 

To evaluate the performance of tl1e scraper-lifter 
attachment, the cooling times of batches cooled with 
the plain cold-tube (Figure 1 ) and the cold-tube 
with scraper-lifter attachments (Figure 2) are com
bined in Table 2. When tl1e scraper-lifter was used, 
cooling times were shortened by 63% at the slow rate 

, 
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TABLE l. TOTAL CooLJ ' G TrMEs OF CusTARDS AND PUDDINGs CooLED VVrTH ScnAPER-LIFTER AcrTATOn. 

Total cooling time 
l!.,o rmula fr·om 140 to ;;oF" a! 

l"e\r/ min B efore 
F;gg Cornsta rch a Sugar 18 a~itation 

(oz) (oz) (oz) (min) (min) (Ill Ill) 

13 3 0 145 llO 23.3 
16 140 llO 25.3 

6 0 160 ll5 13.3 
16 175 130 12.2 

16.5 3 0 130 100 20.6 
16 145 120 23 .3 

6 0 160 125 13.1 
16 150 120 13.6 

"Based on recordings of thermocouple centered 1" 12 in from 

b3-oz level, custards; 6-oz level, puddings . 

of agitation and by 32% at the fast rate of agitation 

regardless of level of ingredients. With the aid of 

the scraper lifter, relatively fast cooling could be 

achieved, even at the slow rate of agitation. A slow 

rate of agitation is advantageous from the stand-

TAilLE 2. CoMPAllATrvE CooLI .. '!G TIMES oF CusTARDS AND 

!'uDDlNGS AGITATED \ 'VITH PLAIN COLD-TUBE AND \ iVITH 

ScRAPER-LIFTER MoDIFICATION OF TunE. 

Total coolin!;' time from 140F to 60F" 
With cold -tube plus 

\\'ith plain sera per-lifter 
l!'ormula cold tubec attachment 

Corn- rev. j min. rev. j min. 
Egg s tar.chb Sugar 6 18 6 18 

(oz) (oz) (oz) (min) (min) (min) (min) 

13 3 0 320 llO 95 80 

16 340 170 100 85 

6 0 300 115 115 80 

16 210 180 130 95 

LCL5 3 0 250 135 100 75 

16 270 150 100 90 

6 () 310 125 110 90 
16 300 120 llO 90 

"Based on recordings on th em1oc:oupl e cen tered 1 J2 in from 

s u rfac:e of mLxture. 
"3-oz level, custards; 6-oz level, puddings. 

<'Cited from reference 2. 

point of consistency changes. This scraper-lifter agi

tator caused little thinning of the mixtures at a rate 

of 6 rev / min. The sanitary aspects of this agitator 

need further refinement . 

SuMMAHY 

The investigation dealt with cooling of 4-gal batches 

of custards and puddings using a cold-tube agitator 

Radius of !prcad (consistency) 

G re\· / min ftt 18 reY/ min 

Afte•· Differ- Before ~\fter Differ-
agitation ence agitation agitation ence 

(mm) (mm) (mm) (mm) (mm) 

25.1 1.8 22.8 29.0 6.2 

27.1 1.8 24.5 29.5 5.0 

16.5 3.2 10.0 16.7 6.7 

15.3 3.1 14.2 22.8 8.6 

22.3 1.7 22.2 26.7 4.5 

25.2 1.9 22.7 27.7 5.0 

15.0 1.9 ll.7 20.7 9.0 

16.0 2.4 13.6 21.8 8.2 

surface of mLxture. 

an earlier study. The aim was to gain information 

on cooling time and change in consistency of the 

mixtures as affected by the variables which were 

rate of agitation and formula of mixture. Shorter 

cooling times were achieved by using the high rate 

fitted with a scraper-lifter. This agitator was a Figure 2. The cold-tube agitator with scraper-lifter attach-

modification of a plain cold-tube agitator used in ment. 
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of agitation and the low level of cornstarch. Level 

of egg and sugar had no effect on cooling time. The 

use of the scraper-lifter gave fast cooling times at a 

slow rate of agitation and caused little thinning of 

the mixhues. 
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CURRENT PROBLEMS AFFECTING CONSUMPTION -OF MILK 
AND INDUSTRY1S RESPONSE TO THEM' 

PAUL CORASH
2 

Metropolitan Dairy Institttte, New York City 

Situations having an adverse effect upon the dairy 

industry have probably occuned with greater fre

quency during the past five or six years than in any 

comparable period of time within our present re

collection. In listing some of the causes leading 

to undesirable publicity, which have affected milk 

consumption, we might begin with reports concern

ing the presence of antibiotic residues in milk. 

You may recall here that the stories pointed out 

the fact that some people were extremely sensitive 

to even trace amounts of penicillin, and there was 

also the fear that the continued ingestion of even 

trace amounts of antibiotic would cause infective 

organisms in the body to acquire a resistance to the 

drug and render the latter ineffective in case a real 

serious infection should occur. 
This problem was effectively dealt with by prompt 

instituting of antibiotic testing programs by both 

regulatory agencies and dairy industry members so 

that the finding of positive results in milk samples 

became a relatively rare event. 
Next came scares concerning pesticide residues 

which, by the way, are still being revived at irregular 

intervals. Here again testing programs, mostly by 

regulatory people, .helped to place the problem in its 

proper perspective. 

The next significant items, which are very much 

in evidence right now, concern cholesterol in its re

lation to heart disease and the radioactive isotopes 

situation, especially strontium 90 and Iodine 131, as 

they relate specifically to milk. 

Without in any way trying to minimize the sig

nificance of the problems posed by these unpleasant 

situations it is interesting to note that milk, because 

of its stah1s as a highly desirable food, especially for 

infants and children, lends itself easily to becoming 

the subject of highly emotional appeals to parents. 

'Presented at the Spring Meeting of the New York Conference 

of H ealth Officers and Food and Dmg Officials, at New 

York City on March 13, 1963. 
2Executive Director, Metropolitan D airy Institute. 

This enables the creation of a climate where milk 

can become the excuse or the whipping boy to pro

duce a completely unrelated effect. The people 

who object to the use of insecticides because they 

claim it disturbs nature's biological balance have ' 

nothing against milk per se, but if they can point 

to milk as being contaminated by poison spray resi

dues, they can get a great many more people be

hind their special interest. The groups who oppose 

nuclear testing are the first ones to tell you that 

they have nothing against milk, but they do know 

the value of milk as an emotion rouser and, if they 

can create the proper psychological effect upon 

parents by showing that milk becomes contaminated 

with radioactive material they hope to gain recruits 

and, more importantly, finances, to carry out their 

campaign to pressure the government to discontinue 

nuclear testing. 

In addition to these people who may even have 

altruistic but sub-surface reasons for using milk as a 

decoy for achieving a specific effect, we have writers 

and other publicists whose stock in trade is the writ

ing of articles with a highly emotional appeal, which 

can be sold to periodicals. It goes without saying 

that articles of this flavor can be sold more readily 

to certain media than can factual and unemotional 

articles. To illustrate this type of journalism, you 

may have seen a front page headline in a certain 

tabloid which feahues bizarre headlines to the ef

fect that "Milk Killed My Babies." A reading of the 

article presents some lurid story to the effect that 

a woman in England had a number of children with 

an exh·emely rare disease called "galactosemia" which 

is defined as an inability to tolerate milk sugar. The 

headline tended to create an effect in which milk 

was pictured as a villainous killing agent potentially 

threatening the entire infant population, but actually, 

an inherited physological defect is the cause of this 

type of illness . Incidently, tllis disease occurs so 

infrequently that most of us never heard of it. 

W e did not consider it worthwhile to dignify tl1is 

i 
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story with any type of response because this would 
only provide grist for the perpetrators. The paper is 
not one recognized for outstanding circulation or 
influence. 

CHOLESTEROL AND HEART DISEASE 

It might be well to try to put into proper perspec
tive some of the things which have been causing us 
so much distress, so let us consider cholesterol as 
a starter. 

l. Statistical studies by a number of investigators 
have shown without doubt that one of the leading 
causes of heart disease is a condition called athero
sclerosis-which is a hardening of the arteries brought 
about by the accumulation of fatty plaques on the 
walls of the arteries. 

2. Studies have also shown that people who have 
high levels of cholestrol, a fatty substance, in their 
blood are more likely to suffer heart attacks caused 
by atheroslerosis than other people. It is not known, 
however, whether the high levels of blood cholestrol 
cause the deposit on the artery walls. 

3. It has also been shown that some people, but 
not all, can have their blood cholesterol levels lower
ed by replacing in their diet the so-called saturated 
fats (animal fats and hydrogenated oil ) with un
saturated fats , (liquid corn oil and safflower oil). 
But there is absolutely no proof that lowering choles
terol levels reduces the incidence of atherosclerosis . 

These scientific observations have been interpreted 
in different ways by different people. They have led 
to logical, as well as illogical deductions. Some 
physicians felt that it might prolong the life of some 
of their "high risk" heart disease patients if thc:y 
changed their diets by substituting unsaturated fats 
for the saturated ones. We have no quarrel with 
this reasoning as long as it is fully realized that such 
dietary treahn ~·nt is experimental and to be con
ducted under the direction of a physician . This is 
the attitude of the American l'vledical Association. 

However, some commercial interests, eager to pro
mote the sale of their products , were not content to 
keep the matter on a scientific plane and began to 
advertise how unsaturated their oleomargarines were. 
In spite of the effort of the medical and scientific 
groups to point out .that there was no basis for the 
general public to change its dietary fat intake in the 
hope of preventing heart disease, thes e advertisers, 

either directly or indirectly have tried to convince 
the public tl1at their products help to avoid heart 

; ttacks. As a matter of fact, some of tl1e advertising 
became so deceptive that the Food and Drug Ad
ministration .issued warnings indicating the possibility 
of legal action unless corrective steps were taken. 

RADIOACTIVE MATERIALS 

In the case of radiation, it should be remembered 
that this phenomenon has been a factor in man's en
vironment since his creation. However, a new, 
critical situation has come about since man began. 
testing nuclear devices. This testing r eleases into 
the atmosphere radioactive substances which have 
health implications . Scientists generally assume that 
there is no tl1reshold level for radioactive substances; 
that is, . there is no level which can be considered 
absolutely safe, or, put in another way, any exposure 
to radiation, no matter how minute, may be poten
tially harmful. In trying to measure tl1e degree of 
contaminating radiation, it was reasoned that milk 
would be one of tl1e best substances for testing be
cause (a) it is easy to get samples all year round and 
in all parts of tl1e country; (b) most of the radio
nuclides in which we are interested from a health 
point of view, Strontium 89 and 90, Cesium 137, and 
Iodine 131, may be found in milk; (c) milk is a sig
nificant item in the diet of many people, especially 
children; (d) the values found for milk can b e used 
to estimate the radioactive content of tl1e entire 
diet. Again and unfortunately, although other foods 
and beverages are also contaminated with radio
nuclides, milk receives the focus of attention because 
it is a good material for tes t evaluation and a general 
impression is created that milk is the only food 
vvhich can cause concern because of radioactivity. 

No normal person can be very happy over the 
fact that our environment is being contaminated by 
radio-active material and the dairy industry would 
be happy indeed to be riel of the Sh·ontium 90 or 
Iodine 131 problem. However, the decision to test 
or not to test is a political one bound up with our 
international relations and national defense. Based 
upon the information made available to us through 
government sources, the levels of radioactive Sh·on
timn and Iodine which have been found in our milk 
supply are well witl1in the acceptable limits es
tablished by the F ederal Radiation Council. 

The anti-testing advocates concentrate tl1e atten
tion of people on milk because they can obtain an 
interested audience by implying that the milk supply 
is contaminated to the point where it can affect the . 
health of their children and cause deformities in 
genera tions yet unborn. The fact that there has not 
yet been a single proven case of thyroid cancer due 
to Iodine 131 or that the best presently available way 
of reducing the likeliliood of absorption of Strontium 
90 in the bone structme of the body is to ingest liberal 
amounts of available calcium which is contained in 
milk, seems to be of little consequence to the "ban
the-bomb" advocates. In other words, many of them 
have no qualms about encouraging people to follow a 
course where they may be adversely affecting their 
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health by depriving themselves of essential calcium, 

as long as the advocates can advance their own special 

objectives. 
It is extremely difficult to measure accmately the 

effect of these attacks upon fliud milk consumption. 

If you speak to a distributor who has just received a 

cancellation from a customer, he will tell you that 

the business is going to the dogs and perhaps he had 

better give it up. On the other hand, smveys based 

upon actual interviews across the country show that 

the consumer still has a tremendous feeling of good 

will toward milk because of its nuh·itional values 

and confidence in the ability of the dairy industry 

to continue to give the public a safe and wholesome 

product. In the New York Metropolitan Market area 

which embraces the City and adjacent areas, includ

ing northern Tew Jersey, fluid milk sales increased 

1.7% in 1962 over 1961 and this trend was similar on 

a national basis. However this is far from a satis

factory picture because the rate of population increase 

has been considerably higher and on a per capita 

basis, consumption of fluid milk has decreased. Con

currently, sales of low fat fluid milk products, fluid 

skim milk and especially powdered skim milk have 

risen significantly. Much of this increase is due to 

the cholestrol problem, some to the popular indoor 

sport of talking about dieting and some to the mis

taken notion that radioactive materials are not found 

in milk powder. 

On the question of dieting, a disconcerting ten

dency has been noted among teenage girls and others 

to discontinue the use of milk for fear of hurting 

their figmes. There is a failure to realize that diet

ing, in order to be effective, must be a well planned 

project, giving proper consideration to balancing the 

entire food intake so as to assure sufficiency of all 

the necessary nutritional elements. One of the most 

misguided steps which can be taken is to haphazard

ly eliminate milk which can supply such a high per

centage of the minerals, vitamins and high quality 

proteins without piishing the total calorie intake 

very high. There is a feeling among some nutri

tionists that considerable harin may result from this 

trend, especially in view of the fact that many girls 

now marry at a young age and start having their 

families early. 

vVe novv come to a consideration of the things 

which the industry is doing to meet the challenge 

caused by the events described above. Unlike the 

cosmetic, tobacco, or soft dring industries, the milk 

industry is a low profit one and cannot spend the 

hugh sums of money on advertising and other forms 

of promotion which are characteristic of the former. 

Ibis is particularly true when it comes to operating 

on a local level. 

Cou, TERACTION 

There are, however, activities which can be under

taken on a national basis, which can best be performed 

by groups such as the American Dairy Associatior 

and the National Dairy Council with which we are 

affiliated. The National Dairy Council approach is 

to work on an ethical basis through nutrition pro

fessionals, constantly pointing up the positive side 

of the nutrition picture as it rylates to milk. Edu

cational work is done with dentists , showing the 

relationship between good teeth and good nuh·ition, 

and literature is made available to them for distribu

tion to their young patients , if they care to use it. 

Advertisements are placed in medical and other 

scientific journals reminding the professions of the 

vital part that milk plays in the diet, and finally, 

the National Dairy Council actually sponsors a great 

deal of research by renowned scientists to learn more 

about the effect of milk on human physiology. Re

sults of this research are published and widely dis

tributed to the medical, dental and public health 

professionals. 
The American Dairy Association which is financed 

by producers, has a fair sized national budget which 

is spent more for direct advertising of dairy prod

ucts. They finance television programs and national 

magazine advertising, billboard posters, as well as 

direct promotion programs for chain supermarkets 

and other retail outlets. In addition, they make 

available to dealers literatme for direct distTibution 

to customers. 
On a local level, om activities are varied and to 

a certain extent they become a matter of reacting to 

situations which arise. vVhen the New York Times 

published an advertisement sponsored by the "Com

mittee for a Sane Iuclear Policy," showing a milk 

bottle with a skull and crossbones, and implying that 

the milk supply might become poisoned as a result 

of nuclear testing, we immediately wrote the New 

York Times calling their attention to the fact that 

the advertisement libeled a product. \ iVe received 

an immediate reply in which the managing editor 

admitted a mistake in publishing the ad, offered to 

print an apology and undertook not to entertain 

similar ads in the future. We sent this letter for 

publication to Printers Ink, a newspaper trade asso

ciation magazine, in the expectation that it might 

deter other papers from taking this type of adver

tising; and we have reason to believe that our hopes 

have been fulfilled to a considerable degree. 

You r~ay recall that the Herald Tribune ran a 

series of six articles last fall dealing with the "Diet 

and Heart Disease" subject. \iVhile trying to give 

the impression of dealing with the subject objective

ly, we were convinced that a needlessly slanted im

pression was being created. This impression was 
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bolstered by the fact that two of the six mticles had 
ads about margarine, claimed to be made with poly
unsaturated oils, placed immedia tely adjacent to the 
articles . 

It so happened that the American Medical Asso
ciation, shortly before this, had issued a release 
condemning self-imposed diets induced by the choles
terol scare, and pointing out that there might be a 
significant health risk in following diets which were 
not being medically supervised. \iVe decided to take 
an ad in the Herald Tribune on the day the series 
was completed, reprinting the release by the Ameri
can Medical Association which called the Heart Diet 
fad not only useless but possibly harmful if it was 
not carefully supervised . The release further ad
vocated the use of four basic food groups in main
taining a healthly nutritional balance. One of the 
basic four is milk and other dairy products. 

We also wrote to the Editor of the Herald Tribune 
ques tioning the propriety of placing an advertisement 
involving a product in juxtaposition to an editorial 
typ.: of article relating to the same type of product. 
A reply from the editor admitted the impropriety of 
this practice, claiming an oversight or lack of co
ordination between the editorial and the advertising 
departments. 

lt is difficult to assess the value of our action in 
this situation in tangible terms but we at least af
forded the readers an opportunity to get another 
side of the story which, if left unchallenged, could 
surely have done the dairy industry considerable 
harm. 

The rather sudden and fairly large increase in 
the Iodine 131 content of fluid milk in several sec
tions of the country last fall created a rather stTOng 
public anxiety. Even though our own supply was 
nowhere near as badly affected as vvere those through
out the middle west and southwest, concern was 
apparent and the cries of those who opposed nuclear 
tes ting did not help the situation. Since Iodine 131 
gets into the milk as a res ult of cattle eating grass in 
pastures, one of the best ways of lowering the Iodine 
131 level in milk is to put the herds on a program 
by which they would receive only those feeds that 
had been stored sufficiently long to reduce the 
Iodine values below the danger point. (Iodine 131 
has a half-life of eight days; thus , feed that has 
been stored about 20 days should be quite low ) . 

\ i\Te thought it advisable to anticipate the possibility 
of a bad situation and decided to formulate a plan 
which could be followed in case of need. 

'' e organized a meeting of all interested p arties 
which included a wide segment of producer rep
resentatives, state and local milk dealers' organiza
tions and regulatory people from Federal, State m1d 
Local levels. The problem was fully explored and 

there was unanimous agreement that plans should 
be developed for imposing countermeasures if the 
Iodine 131 situation became critical in this area. 

The first step called for the development of an 
information program for producers. If they were 
properly informed, it was felt that we could count 
on their cooperation. 

The next step would involve the mechanics of 
detmmining when a critical situation would b e de
clared to exist and who would make the detennina
tion. This would also involve a delineation of the 
areas involved in high-level contamination because 
it is conceivable that the fallout effect could be 

· spotty rather than extensive. 

Thereafter would come the ,.mechanical task of 
notifying the producers in the affected areas about 
the need for going on a stored feed program and 
checking on the effectiveness of the producers' co
operation. 

Consideration would also be given to a milk supply 
allocation program so as to be able to shift low level 
milk to areas in need and to divert highly contamin
ated supplies for manufacturing purposes, since stor
age brings about the disintegration of the Iodine 131. 

D .:tails of the plan are not as yet completed but 
we are reasonably confident that as an industry, we 
will be able to give assurance to the public that we 
are prepared to supply them with milk which comes 
within the limits of acceptability for Iodine 131 as 
established by the Federal Radiation Council. 

I have presented an outline of some of the recent 
major problems that h ave faced us and indicated 
some of the measures which have been taken to 
meet them. It is perhaps unfortunate that in many 
cases we do not know when tl1e attacks may come 
and what their causes may be. 

Vi!hile we react to tl1ese attacks as promptly and 
as forcefully as we can within our ability and re
sources, we realize that we must approach our prob
lems with a patien t but continuing program of pub
lic ·education. Through objective presentations of 
facts, we hope will in the long run counteract the 
fly-by-night fad appeals and alarmist promotions. 

After all, the high regard for the nutritional value 
of milk didn't just happen. Over the years man 
learned about the vital quality of milk proteins, of 
the part played by milk in providing a ready avail
able source of calcium and phospherous for build
ing bone tissue and regulating some bodily functions, 
and of the importance of some of the vitamins which 
are found in milk It is well recognized that milk 
has played a significant part in the healthful develop
ment of our people. We have a -sb:ong cbnviction 
that the basic ·values of milk will continue to be 
recognized by the American public. 
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SANITARY MILK PRODUCTION IN SCANDINAVIA AND BRITAIN 
C. K. JOHNS

1 

Da-iry Section, Food Research Institute, 

Canada Department of Agriculture, Ottawa 

\ Vhile there is general agreement that milk should 

be produced hygienically, different counh·ies have 

differen t ideas as to methods, standards, tests, etc. 

In this article I shall attempt to indicate some of the 

differences noted dming visits to Scandinavia and 

Britain following the International Dairy Congress 

last September. 
In orth America we have developed quite an 

elaborate set of standru·ds and regulations concerning 

the production and control of fluid milk, but with 

rare exceptions milk for manufacturing purposes has 

been practically ignored. ot so in Scandinavia or 

Britain; there milk for manufactming is expected· 

to come up to a high standard, which is certainly re

flected in the excellent butter, cheese and other dairy 

products they produce. 
On this continent the Standard Plate Count is most 

commonly used to measure bacteriological quality. 

This is also h·ue in Scotland, but other countries con

sider it too expensive and mainly rely on either the 

methylene blue (Scandinavia) or resazmin (England 

and Wales) test. With bulk cooling coming into the 

picture, hovvever there is general acceptance of the 

idea that if any test is to be meaningful when applied 

to well-cooled milk, it is desirable to pre-incubate the 

sample in order to encourage contaminating bacteria 

to grow. Incidentally, in Scandinavia this same 

principle is widely employed with finished products, 

these being held at around 63°F for 24 hours before 

testing for coliforms, keeping quality, etc. This de

mands a very high standard of plant sanitation. 

Veterinarians play a big part in sanitru·y milk con

trol in Scandinavia. Usually they work under the 

health department -~Copenhagen has about 40) al

though in Finland the D epartment of Agriculture 

oversees the program. In D enmark, Sweden and 

Norway I gained the impression that much was left 

to the industry itself. In these countries the producers 

and processors generally wear the same hat - they 

are in co-operatives. In Scotland control is exercised 

by sanitary inspectors from the D epartment of H ealth, 

'Dr. C. K. Johns, Past-President of the International Associ

ation of Milk and Food Sanitarians, Inc., and Head of the 

Dairy Section, Food Research Institute, Canada Deparb11ent 

of Agriculture was one of Canada's delegates to the Fifteenth 

International Dairy Congress h eld last sunm1er in Copen

hagen. Prior to and after the Congress Dr. Jolms traveled 

widely on the Continent and in Britain observing dairy 

f:-u·ms and milk processing plants, and confering with nu

merous people of the industry in various countries . 

while in England and Wales it is the Ministry of 

Agriculture, Fisheries and Food that has the respon

sibility. In Scotland advisory . work is carried out 

by bacteriologists from the three agricultural col

leges, in England and \Vales by bacteriologists em

ployed by the Ministry. A high proportion are 

women, well-trained and fully capable of assisting 

producers who may be in h·ouble. I did not learn 

of any organization similar to the IAMFS where

in all those interested in milk sanitation could meet 

together regularly to discuss their problems, and with 

their own Journal to keep them informed of new 

developments in their field. Neither is there any

thing strictly comparable to the 3A Sanitary Stand

ards Committee, although approval of new equipment 

by the National Institute for Research in Dairying 

serves a somewhat similar purpose. However, there 

does not seem to be the same close co-operation be

tween regulatory authorities, research and advisory 

workers and equipment manufacturers as there is 

on this continent. There was also some criticism of 

lack of co-operation between the trade and the Milk 

Marketing Board, which acts as the agent for all 

milk producers in England and ·wales . 

\ i\Thile it is always dangerous to generalize, I would 

say that the farms I visited created a much more 

favorable impression on the visitor than do most of 

ours in North America. The buildings are sub

stantial, often of brick or stone, well lighted and 

even with concrete ceilings in some countries. Even 

more impressive is the way the yards are paved. 

Milk houses were generally well-laid out and equip

ped; small stainless steel wash tanks are common in 

Fig. l. Dairy farm shipping to Copenhagen. Note cow 

ties and wide radius bends in pipeline. 
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Scandinavia. Bulk tanks in Britain are bulky in
deed! Cold wall tanks with very thick walls and 
often so tall as to be difficult to clean . Cows were 
always very clean, and with chain ties looked more 
comfortable than ours in stanchions . Many of the 
older stables, with thick stone walls, were not de
signed for labor-saving, and even demolishing them 
to convert to loose housing is quite a task. Slatted 
floors are coming into the picture, especially in 1 or
way, as one answer to keeping cattle cleari where 
bedding is at a premium. \!\food chips were also 
seen in use in ·wales. 

The Simontorp Farm in South Sweden probably 
holds the world's record for producing milk with the 
lowest bacteria count, having run for long periods 
consistently below 1,000 per ml. H ere the cows 
recline on rubber matting and are kept unbelievably 
clean. Unfortunately their market for a superior 
raw milk has diminished with compulsory pasteuri
zation; now they make twice as much money out 
of dried cow manure as they do out of the milk. 
This farm, which had 15,000 visitors in 1961, milks 
320 cows ; it is owned by the man who developed 
the Tetra-Pak package. The ultimate in "cow heav
ens" was seen near Stirling, in Scotland, where 120 
cows reclined on sponge rubber math·esses encased 
in tough plastic in a new stable with fluorescent 
lighting, flo\overs in pots, infra-red lamps, mechanized 
feeding, etc. Thrice a day the cows were moved 
to one of two milking parlors, then back to their 
stalls in the tile-walled stable. 

While most farms are still small there is a definite 
trend toward larger herds in all countries. In 
England and Wales the herd size has increased from 
15 cows in 1942 to 21 in 1960. In the main dairying 
areas of Scotland herds will average over 60 cows. 
In D enmark, a country of small farms, some 80% of 
the farms supplying Trifolium D airy in Copenhagen 
have over 100 cows. At the other end of the scale, 
in Bergen, Norway, 6,500 producers are required to 
supply 130,000 people. One glance at tl1e mount
ainous terrain smTOtmding the city is enough to ex
plain why many herds are of two or three cows only. 
The fjord cotmtry is scenically most impressive but 
furnishes very limited pastme or ar·able land. 

Milk handling equipment naturally varies with the 
size of herd. Farm bulk cooling tanks are slowly 
increasing in Britain, but not at anything like the 
rate they did in North America. Tanks are much 
more e>..'Pensive because of the extraordinarily fast 
cqoling specifications laid down . Also milk is col
lected every day, rather than every-other-day as in 
Scandinavia and North America. Stockholm is get
ting around .. 20% of its milk by bulk tanker direct from 
farms, although not all these farms have bulk tanks. 
On the smaller farms the milk i cooled by spraying 

refrigerated water over the outside of the can, then 
at the next milking the can is placed under an in
sulated cover to keep it cold. Cans are then taken 
to the roadside every other day and the milk pump
ed from the cans and metered into tl1e tank truck. 

Fig. 2. 1Iilkhouse interior, North of Stockhohn . 

Incidentally, 30% of the volume of milk received goes 
back to the farms as skimmilk; this is metered from 
the tank truck into the farmer's tank when the tank 
truck calls to pi.ck up the milk from tl1e last fom 
milkings. Copenhagen and Malmo, across the Sound 
in Sweden, are also ventming into bulk handling, 
wi th the larger herds. 

Presumably to keep down tl1e cost, pipeline milk
ers in Scandinavia and in Britain use smaller piping 
- about 1 inch in diameter. This reduces the area to 
be cleaned and sterilized; nevertl1eless , with few 
exceptions counts on the milk are appreciably higher 
than they were witl1 bucket milkers . This may b e 
due to the need for improved design of fittings, 
better detergents or b etter washing procedmes. Un
doubtedly these points will b e worked out as they 
have been on tlus continent . The wide radius el
bows noted in pipelines in Scandinavia are a featme 
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Fig. 3. Milkhouse and stable of 50 cow dairy fram near 
Sigtuna, Sweden. Note depth of windows and general at
tractiveness. 

we could well adopt, making for less foaming and 
better cleaning. On tl1e otl1er hand, in Britain rub
ber slip joints are widely used ; tl1ese are hard to 
keep clean without taking off and brushing. Even 
more astonishing was their use of galvanized return 
lines· for in-place cleaning. This loqks to be a 
dangerous practice. 

On the credit side is the development by Dr. C. 
C. Thiel of tl1e Natjonal Instih1te for Research in 
Dairying in England of two useful aids to in-place 
cleaning of pipeline milkers in parlors. One is a 
spreader elise inside the weigh jar which deflects the . 
detergent solution down tl1e sides of the jar; the 
other is a "jetter", a clawpiece to which are fitted 
four rubber cups into which the ends of the teatcups 
are inserted to permit them to be cleaned in place 
also. A rigidly mounted pinch valve is used to shut 
off the feed tube during milking. With this arrange
ment little time is spent prepming for either milking 
or cleaning. 

E>..rposed copper on equipment is still common. 
Even on comparatively new pipeline installations, 
tinned copper-bea~·jng fittings were seen, while older 
surface coolers and milker pailheads often showed 
bare copper or copper alloy. This must certainly 
conh·ibute to oxidized flavors , particularly when 
bottled milk is exposed to light as freely as it is in 
Britain. (The Scandinavians have gone over to 
amber glass bottles or Tetra-Pak largely to avoid 
oxidized flavor ) . Aluminum milker buckets were 
seen in England ·which were cracked and badly pit
ted. Cmiously enough, in England and ' iVales noth
ing can be done to make the farmer correct such 
faulty conditions unless his milk fails to meet the re
quirements of the statutory test, which since October 
l , 1962 only requires a resazmin reduction time ( to 
complete decolorization ) of 2 hours in summer, or 
3 homs in winter. 

Each country has its own ideas with regard to 

cleaning and sanitizing equipment. Britain resist
ed chemical "sterilization" until wartime fu el short
ages forced its adoption. The authorities then recom
mended washing and sterilizing in one operation, 
using 250-300 ppm (available chlorine) of hypochlor
ite. Only products approved by the Ministry of 
Agriculture can be sold, and any sanitizer is tested as 
a combined cleaner-sterilizer. So far there is no 
provision for testing a hypochlorite, for example, 
purely as a bactericide. Milkstone causes little con
cern. However, they are ahead of us in tl1e general 
recognition that the bacteriological cond·ition of the 
1nilk-handling equipm,cnt cannot be assessed by 
making counts on the m'ilk itself. Their advisory 
officers resort to swabs and rinses of the equipment, 
and get a much more adequate picture of its con
dition. Such a procedure, however, is much too time
consuming and expensive . for routine testing; it is 
used only where a producer is in h·ouble. 

Although experience in North America has shown ' 
that with properly designed fittings , and properly 
formulated detergents used according to directions, 
a properly installed pipeline milker can be kept in 
excellent sanitary condition without resort to heat 
sterilization, various authorities in Britain still insist 
that periodical heat sterilization is essential. They 
extend tl1is also to bucket type milkers and other 
utensils, which suggests inadequacies in their clean
ing procedure. On the other hand, extensive farm 
studies by workers at the West of Scotland Agricul
tural College have shown tl1at their pipeline milkers 
can be kept in excellent sanitary condition without 
resort to heat; possibly the softer water tl1ere is a 
factor, as they were using the same proprietory de
tergents and equipment as are used in England. 

The Scandinavian countries have varied ideas con
cerning cleaning and sanitizing. Denmark is promot
ing the use of a nih·ic acid sterilizing rinse for farm 
pipelines, much as they have used in dairy plants 

Fig. 4. Plaques awarded annuall y to Helsinki "certified" 
milk shippers with perfect quality record. 
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for a number of years. Finland and Norway are still 

keen orr· hot water or steam, especially for milker 

rubberware .- All of them shy away from lye solution 

for wet storage of milker clusters, and generally use 

chloramine for this purpose. The SMR, the big co

operative organiza tion which supplies 1~1ilk for Stock

holm, has developed its own formulatiOns for deter

aents for manual and circulation cleaning. They 

looked good, but some of the milker inflations seen 

were not too clean. 

One useful practice " ;as noted in Britain which 

is much commoner there than in North America. This 

is the "defatting" of inflations by soaking one set for 

a week in 5% lve solution while the alternate set is 

in use. There 'is ample evidence that this not only 

increases the useful lifetime of the rubber but also 

helps limit bacterial buildup, especially as the in

flations become older and the rubber deteriorates. 

One areat advantaae most British producers have 
b b 

is in obtaining water from a municipal water supply. 

Even in Wales, which is particularly rugged , with 

many small hill farms, over half of them enjoy this 

advantage. 
\Vhile stanchion barns are still the most common, 

parlor milking is coming into the picture in all these 

countries, usually with loose housing but sometimes 

with stanchion barns. In all these cmmtries, farmers 

are sharp men with a pencil, and they are out to cut 

production costs wherever they can. 

It was a bit of a shock to find raw milk still being 

.bottled in Finland and in Britain. Around Helsinki 

there are 50 "elite" farms producing what is in essence 

certified milk; farms are under close veterinary super

vision and milk is shipped to the city for bottling 

in two of the most modern plants I have seen. In 

Britain, on the other hand, milk is still being bottled 

on the farm - in fact, in Scotland, one out of every 

four farms was doing this. This would seem a rather 

risky procedure even if all ca.ttle were free from 

tuberculosis and brucellosis, but this is not the case. 

Altl1ough Scotland is now free of bovine tuberculosis, 

England and \i\Tales have some distance to go before 

this goal is reached. As to brucellosis, no one there 

seemed greatly concerned over it. The veterinarians 

said the medical men refused to recognize any health 

hazard there; the medical men claimed the veter

inarians refused to take it ·seriously. Although in 

England and ·wales around 98% of milk is now 

pasteurized, the amount of raw milk sold still presents 

a public health problem. Incidentally, Finland was 

clear of bovine tuberculosis 20 years ago, and of 

l brucellosis 10 years ago. Denmark is also clear of 

both diseases. Mastitis received keen attention, es

pecially in Denmark, but in Britain interest is spo~ty. 

Attitudes toward quality improvement also vaned 

from one country to another. Denmark, Norway and 

F ig. 5. Old-st yle "byre" in Ayrshire, Scotland . Note the 

good lighting and ventilation. 

Finland are keen to get counts down as low as is 

reasonably possible. Sweden seemed less concerned, 

although SMR shippers r eceived a progressively lower 

price as the bacterial content increased . Scotl~d, 

proud of the fact that their milk quality is supenor 

to that soutl1 of the border, seeks stiffer standards, 

especially for bulk milk. (Aberdeen was . consid~ring 

limits of 10,000/ ml total count, no cohforms m 1 

ml. ) In England and Wales, neither the h·ade nor 

the powmful Milk Marketing Board, which represents 

all milk producers, shows interest in stiffer standards, 

although a penalty for high count milk is to come into 

effect on October 1st, 1963. Several authorities in

timated that so long as the cows and equipment were 

reasonably clean, and the pasteurized product had 

sufficient shelf life to satisfy the consumer, they 

could see no justification for asking the farmer to 

spend additional money on better equipment or more 

thorough cleaning. However, British autl1orities place 

much more emphasis on the non-bacterial aspects of 

milk production, while we perhaps ten~ to go too 

far in the opposite direction. Both m1ght advant-

Fig. 6. ew 100-cow stable n ear Stirling, Scotland. 

is being equipped witl1 plastic covered sponge rubber mat

tresses. 
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ageously move to occupy a common ground some

where in between. 
During the day spent visiting farms south of 

Copenhagen with Dr. S. J. Olsen, teclmical direct01; 
of the famous Trifolium Dairy, I was quite ,,disturbed, 
at the evidence of discouragement amon.g : the pror 
ducers . Because most of D enmark's milk · goes into 

butter for export, and be_cause pdces have ,]:>een lowi 
the rehuns. to the fanne_r, even when shipping to 
a1 pasteurizing plant, have be_en much lower than for 
other farm products, and farme1:~ , are going out of 
d_aitying. On one of the large . estate farms , a fine 
barn built to hold 120 cows was half filled with 
bacon hogs. Fanners also find it very hard to get 
competent help . D enmark has no unemployment 
problem, and the lure of well-paid city jobs is caus
ing many to desert the farms. The small farmer 
who cannot expand his operations enough to warrant 
going into bulk handling is, in many cases, selling 
off his cattle and devoting his efforts to other lines. 
The Trifolium Dairy has been the leader in milk 
quality improvement in Denmark, and does a great 
deal to help combat mastitis. Producers are paid 
on the basis of Standard Plate Count, ( 3 per month ), 
thermoduric count (monthly) , leucocyte cotmt and 
sediment (weekly). 

It must be remembered that tl1ese are one man's 
observations on a lin1ited number of farms , nearly 
all of which were selected and the farmer notified 
of our impending visit. While this had its advantages 
in having tl1e farmer there to talk with, to say notl1ing 
of the very tasty refreshments we enjoyed as a con-

SPECIAL FEATURE 

sequence, I might have obtained a somewhat dif
ferent impression on some of the farms had I been 
able to make surprise visits. On the few occasions 
where I was able to do this I saw more unclecp1 
equipment and other faults than I did on the "of
ficial" visits. However, apparently it is not the cus
tom over there to make a farm inspection witl1out 
warning, so we were merely following traditional 
practice. 

In retrospect, I believe tl1e biggest difference be-
'tween the thinking in Northern Europe and on this 
continent regarding milk production is that we tend 
to emphasize the bacteriological quality of the milk 
and to place less emphasis on tl1e esthetic aspects such 
as the general attractiveness of the farmstead, cleanli
ness of stable and cows, paving of yards, etc. Per
haps we have been remiss here from a public re
lations standpoint. There is no question in my· mind 
that the consumer or casual visitor would get a much 
more favorable impression of dairy farming from the 
farms I visited than they would from an equivalent 
number in many parts of North America. With a 
heavy surplus of milk, we should be doing all we 
can to increase consumption of milk and its products. 
If we can encourage producers to make their farm
steads more attractive, this should help improve the 
consumer's image of dairy farming. As long as there 
are dairy farms , whether they are producing milk for 
fluid or manufacturing purposes, which create a bad 
impression, just so long will the dairy industry be 
in an unenviable position. Let's all do what we can 
to bring about the necessary improvements. 

OUR HERITAGE 50 YEARS IN RETROSPECT' 
The Fifrh Decade 

K . G . WECKEL' 
DEPARTMENT OF DAIRY AND FOOD 
INDUSTRY. UNIVERSITY OF WISCONSIN 
MADISON. WISCONSIN 

Dr. Kenneth G. Weckel was born in Canton, Ohio, where 
he attended public school and had his first experience 
with the dairy industry. He was "raised" in small milk 
business operations in Canton and Massillon during the 
period from 1911 to 1923. The following two years end· 
ed his ties with the Buckeye State after having worked 
in the southern portion around Portsmouth in the brick 
plants. 

What has turned out to be a very satisfying relation· 

'The last of a series of reports covering ea.ch of the five 
decades p f the INTERNATIONAL ASSOCL>I.TlON OF MILK AND 

FooD SANITARIANS, INc . 

2President of IAMFS, 1951. 

ship with the University of Wisconsin began in 1926 when 
Dr. Weckel first entered as a student. He received his 
Bachelor of Sci-ence degree in dairy industry in 1931; his 
Master's of Science and Ph.D. degrees in 1932 and 1935 
respectively from that same institution. Upon earning his 
Ph.D., Dr. Weckel became associated with the Univer· 
sity of Wisconsin in another role - that of professor. 
He joined the staff of the Department of Dairy and Food 
Industries in 1936 and has remained with the school 
since that time. 

Dr. Weckel has served as an officer of various organi
zations allied with the dairy industry and has worked 
very closely with them. He has been: President (1951), 
International Association of Milk and Food Sanitarians; 
President (1935-37), Wisconsin Milk and Food Sanitarians 

, 
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Association; Chairman of the Board (1953-55), National 

Conference on Interstate Milk Shipments and a member 
of that Board of Directors (1956-58). He has been secre

tary, since 1939, of the Wisconsin Dairy Technology So

ciety and a member of the subcommittee on food tech· 

nology of the Food Protection Committee of the National 

Research Council. He is also active in various other pro

fessional organizations and is a member of Alpha Zeta, 

Phi Sigma, Sigma Xi and Phi Tau Sigma. 

The delineation of the achievements of the Asso

ciation in the period 1951-1961 requires a recognition 

of a new philosophy of team work by its elected of

ficers and members. In this period, Executive Board 

members were given individual responsibilities to 

be assumed in turn by their successors. Develop

ments often covered several years study and deliber

ation, and involved the work of several officers. Pro

grams conceived in any one year often were instituted 

in succeeding years . 

In the fall of 1951 the assignment given the in

coming officers looked tough, and the situation ap

peared dismal indeed. The net worth of the Associa

tion had decl'ined to a debtor's sih1ation, and there 

was every prospect it would b ecome worse. The 

then editor of the Journal resided in ·wollaston, 

Massachusetts, the Secretary-Treasurer in Rochester , 

lew York, and the business manager of the Journal 

resided in Orange, New Jersey. The pripting of the 

Journal was done in Albany, New York. There was 

considerable delay and confusion in Association and 

Journal work because of lack of consolidation of the 

work. The income of the Association by the then 

normal levies was inadequate. Further, a consider

able amount of Journal subscription was made to 

group memberships at below cost basis. The format 

of the Journal was not conducive to advertising be

cause it required special costly plates. 

The organization in 1951 was $600 in debt, but 

had a membership of 2,500 and the support of Il 

affiliate sections. At this time the Executive Board 

took the bold step of employing a full time Executive 

Secretary, and of consolidating its office activities in 

one office in Shelbyville, Indiana, where the printing 

of the Journal also was transferred. Mr. H. L. 

Thomasson, who then was engaged on the staff of 

the Indiana State Board of H ealth as a sanitarian, 

was encouraged '~ith the principles and potentials 
of the Association, and was induced to become the 

full time Executive Secretary. Even though the 

Association was poverty poor, Mr. Thomasson took 

l possession, at great difficulty, the addressing plates 

of the membership, invested in modern addressing 

and office facilities, and instituted much needed con

h·olled office management procedure. It is forever 

to his credit that he had the vision, the judgment, 

and courage to assume and plan for the future po-

tentials of the Association. He undertook, at the 

direction of the Executive Board, modernization of 

the format of the Journal, and expanded its adver

tising program. By extensive travel and correspon

dence, he brought a close relationship between the 

Association and its affiliate organization member

ships and participated in the increase in number 

of affiliate groups from 11 in 1951, to 25 in 1953, 

thereby increasing the membership of the Association 

and its affiliates from 2,500 to 3,540 in two years. 

The increase in membership which has continued 

since, was important to the operation of the Journal. 

In the two years to 1953 the net worth of the Asso

ciation increased from the deficit to $9,000. In this 

time modern accounting procedures subject to legal 

audit and certification were established. 
Shortly after this time Dr. J. A. Shrader, long

tin1e editor of the Journal, retired and was succeeded 

by Dr. J. C. Olson, Jr. , the present editor. The 

sanitarian's award of $1,000 with sponsorship of 5 

detergent manufacturers was instituted in 1951 and 

has continued since. It has helped focus attention 

nationally on the professional sanitarian, and of his 

function and services. Interestingly, a Sanitarian's 

Award procedure has been adopted by several af

filiate organizations, bringing attention to the work 

of the professional sanitarian in the state areas. 

The year 1951 savv the introduction of the now 

well known "vVhite S," the central symbol of the 

lapel pin, decal, and citations of the Association 

which has fos tered recognition of persons in the pro

fessiona l service, everywhere. The institution of the 

Citation, for meritorious service to the Association 

by a member, was made in 1951. 

Before 1951 the Association's annual program was 

developed through divided responsibilities. Subse

quently, this was assigned to the President-Elect as 

chairman, with successive officers as committee mem

bers. The permanent organization and responsibility 

for the program by the elected and delegated of

ficers has been very important to the continuing 

success of its annual meetings, two of which have 

been h eld in the mountain states for the convenience 

of western states members. Concmrently tl1ere was 

reactivation of the work and of the membership 

of committees with the object of directing their 

assignments and the better presenting tl1eir findings 

through the medium of the Journal. 

In 1951 there was included for tl1e fn·st time il1 

the annual meeting a section on food as well as dan·y 

sanitation. The J ow;nal had been modified in title 
from ]oumal of M-ilk T echnology to ]oumal of Milk 

and Food T echnology. In 1954 the Executive Boru:d 
directed an increase in issues from the bimonthly 
schedule of six per year to a monthly schedule, _with 
no increase in cost to the membership, and with an 
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increased work load on the business manager. The 

business load became such the Board increased the 

contingent reserve fund to $6,000. 
In the early period of the decade, the Constitution 

and By-Laws of the Association were reviewed by a 

study committee and revised for consideration of 

the membership. The membership requirements 

were liberalized to provide industry persons with 

the same status as non-industry personnel. Revision 

of the Constitution and By-Laws was made to clarify 

the responsibilities and authority of the Executive 

Board to redefine the membership functions and ob

jectives of the relatively newly created Council in 

order to give it a more positive role in shaping Asso

ciation affairs and policy. The extensive revision 

of the Constih1tion and By-Laws became effective 

January, 1954. 
By mid-decade it became a decision of the officers 

of the Association that much greater attention needed 

to be given to having the Association do things that 

would enhance the academic and professional train

ing and qualifications of professional sanitarians. The 

Association had, it seemed, been too concerned witl1 

technical facts and procedures and not enough with 

the general welfare of its members. 

At this time the work of the Committee on Edu

cation and Professional Development was greatly 

stimulated. For a period of years the Association 

took an indifferent position on the matter of Pro

fessional Registration of Sanitarians, actively support

ed in various states by the ational Association of 

Sanitarians. This matter was, of course, of concern 

particularly to affiliate sections in states where a 

Registration Act was in being, or under consider

ation. The Association did study this problem and 

developed a Model Registration Act it could and 

did support under its concept of improving the status 

of the professional sanitarians. 

In the light of need of bringing recognition to the 

professional status .. of the sanitarian, the Committee 

on Education ·and Development undertook the de

veloping of interest in the support of an undergradu

ate scholarship for a student majoring in Sanitary 

Science. An effort was made to have such support 

originate from the affiliate organizations; because 

this support was irregular, it was eventually absor

bed by the Association. Four such scholarships of 

$300 each have been awarded tlu·ough 1960. At 

least one affiliate organization: has sponsored scho

larships of this type on its own enterprise. 
By 1958 the business affairs of the Association 

developed to such scope that the individual actions 

required of the Executive Board were very numer

ous, and frequently had far-reaching potential ef

fects. The Executive Board appointed an Advisory 

Committee of 9 members on Association Activities, 

Programs and Administrative Practices, to study dili

gently the variables of purpose, procedure, and re

sults of various functions and activities, either design

ated to or absorbed by it. This Committee has btt.en 

in very active session over a period of two years, in 

analysis of first and second priority problems, and 

the recommendations of which should most certainly 

be of benefit to the Executive Board and to the 
Association. 

The more current activities of the Association in

clude the initiation of a special Mastitis Action Con

ference held in conjunction with the 1960 annual 

meeting in Chicago to develop collative action on 

the large scale, costly problem of i\tlastitis. This 

Council in which the Association is now represented 

through its Farm Methods Committee. A major prob

lem of constantly enlarging natme is the overlap of 

labels and labeling terms in jurisdictional areas. A 

National Committee on Uniform labeling has been 

organized to investigate the problem and develop ' 
recommendations concerning it. 

During the entire decade one committee has been 

especially active on a continuing basis; that of the 

Committee on Sanitary Procedures. It helped initiate 

in 1951 the copyright ownership and use of the 3A 

Symbol, and has worked actively on a number of 

adopted and tentative 3A Sanitary Standards. The 

Journal has become the official publication of the 

3A Standards. The Association is represented on the 

3A Symbol Council which administers use of the 
3A Symbol. 

Over the decade the Journal has been modified in 

various ways in an effort to make it of greater use, 

help, and service to the professional sanitarian. Not 

the least of the problems of the Journal has been 

the necessity of meeting rising costs of publication, 

and the preparation of edited material. Consolida

tion of editorial activity with an eye to increased 

service to the individual members and affiliate or

ganizations is in the projected program. A Journal 

Management Committee was established to assist 

in these decisions. In 1957 the Journal celebrated its 

20th birthday as the ]ou:rnal of M-ilk and Food Tech

nology and was honored by an anniversary issue. 

The Association has become increasingly active 

in the area of Committee work. In the past decade 

a sincere effort has been made to stimulate the 

Committees by members who are qualified, active, 

and diligent. Committee work is necessarily a labor 

of love, and demands willingness and interest of its 

members to seek the truth, and to prepare the sermon 

for the benefit of other persons. The Association also 

has encouraged the publication of the research work 

of its Committees; among those that may be cited 

are: (a) 3A Sanitary Standards of the Sanitary Stand

ards Committees; (b) Committee on Communicable 
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Diseases Affecting Man and its manual on Procedures 
for Investigation of Food Borne Outbreaks, and (c) 
the Mastitis Action Committee and its proceedings 
of the Mastitis Action Conference. 

The Association has distinguished itself by the 
company it keeps. Among its activities are partici
pation in the following: 

Food Law Institute-] 953 
American Association for the Advacement of Science-1954 
National Food and Beverage Council 
National Sanitation Foundation 
Sanitarians Joint Council 1957 
Baking Industry Standards Committee-1952 
3-A Standards Committees 
3-A Symbol Administrative Council 
Keep America Beautiful-1957 
National Mastitis Council-1960 
National Committee on Unifonn Labeling-1960 

National Automatic Merchandising Association 
Crumbine Award Committee 
American Public H ealth Association Advisory Conunittee 
School Food Service Association Sanitation Committee 
United States Public H ealth Service Advisory Board 

et worth 
Members 
Affiliates 

1951 

$600 
2500 

11 

IAMFS STATISTICS 

1053 

$9,043 
3542 

25 

PnEsmEKTS 

$16,487.73 
4,042 

29 

1961 

$19,601.11 
4,118 

29 

1951 - K. G. Weckel; 1952 - H. L. Thomasson; 1953 -
H . J. Bamtml ; 1954 - John D. Faulkner; 1955 - I. E. Parkin; 
1956 - H. S. Adams; 1957 - Paul Cm·ash; 1958 - H. B. 
Robinson; 1959 - Franklin Barber; 1960 - W. V. Hickey; 
1961 - John Sheuring. 

PLANT ID SYSTEM PROPOSED BY LABELING COMMITTEE 

HAROLD J. BAI\l\TUM, ExECUTIVE SECRETARY 

National Comm·ittee on Coordination of Defin-itiom, 
Standa:rcls and Labeli.ng Requi·rements for Dairy Products 

Ithaca, New York 

A uniform coding system for the identification of 
plants processing fluid milk, fresh milk products and 
frozen desserts has been proposed by the National 
Labeling Committee. The proposal, adopted by the 
committee at its April 15, 1963 meeting in Memphis, 
Tennessee, has been endorsed by the National Con
ference on Interstate Milk Shipments. 

Hailed as a signal accomplishment and a brilliant 
example of industry-regulatory agency cooperation, 
the proposal seeks to stimulate a needed uniformity 
in labeling requirements of fresh milk and related 
dairy products. 

The proposed system involves a method for iden
tifying the plants at which fresh milk products and 
frozen desserts are packaged through the use of 
nationally recognized code numbers put on the 
package at the time of filling. Each plant within 
a given state is assigned a number. Each state is 
also assigned a nm;nber. The combination of the 
two numbers, the state number preceding and sep
arated from the plant number by a dash, ,constitutes 
the identification. An example would be a plant 
in Virginia-state number 45, plant number 156-
rode number 45-156. 

The system, the Committee points out, would 
make it possible to bring uniformity to the plant 
identification portion of existing labe}ing require
ments . The method is applicable to all sizes of 
operations. It covers single and multi-branch plants 

as well as private labels regardless of whether they 
are operating in interstate or intrastate commerce. 

The source of products processed in some plant 
other than that shown under the trade name or label 
could be readily identified by the code number 
which would show numerically the state and the 
plant where the products originated. 

Application of the coding system, according to the 
committee, would be: 

For a single plant processor packaging all prod
ucts under his own name the code number would 
be unnecessary. Name and address of the processor 
on the package would be required according to 
current practice. 

For a processor packaging for others under other ' 
names the packages with the processor's label must 
bear the distributor's name and address in , addition 
to the processor's plant code number. 

For a multiple plant operator, the general office 
name and address plus the processing plant code 
number are required on the package unless the com
pany chooses to print the name and address of the 
processing plant on the package. _ 

The committee lists six principal advantages to 
the system. They are: 

1. Rapid identification. , The enforcement agency 
is interested in be'ing able to identify rapidly and 
easily the source of any package that may appear 
in its jurisdiction. If adopted, the uniform system 
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would provide only one code number for each plant 
processing fresh milk and related products in the 
United State. This would make it possible to identify 
the source of any product with one phone call. 

2. Eliminates multiplicity of codes and thereby 
simplifies code interpretation for both state and local 
regulatory officials and industry representatives. 

3. Code can appear on permit to operate and dis
tribute, thus tying in plant identification with the 
right to sell. 

4. Large run purchases of containers and cartons 
become possible because special plant identification 
requirements demanding specially labeled packages 
are eliminated. 

5. Flexibility of inventory enhanced because non
coded cartons and containers can be transferred be
tween plants of multi-plant companies for pmposes 
of inventory control. 

6. Custom packaging made easier. The system 
permits a dairy to purchase packaged products from 
another processor with only his own name on the 
package plus the code identification of the processing 
plant. 

The proposed system, along with a model ordi
nance, is being sent to public health officials in all 
states for action at that level. The proposal has no 
legal force until it is accepted by the states. In 
some cases legislation will be required. In other 
states the method can be adopted by adminish·ative 
action. 

Responses to a survey of public health officials, con
ducted prior to the adoption of the proposal, showed 
30 states in favor of the system, five noncommital and 
five opposed. 

The National Labeling Committee is known of
ficially as the National Committee on Coordination 
of Defin·itions, Standards and Labeling Requirements 
for Dairy Products. Pmpose of the Committee is to 
"promote the voluntary adoption and 'implementation 
of uniform definitions, standards, and required label
ing information for dairy roducts by local, state and 
federal regulatory agencies and to aid in resolving 
conflicting opinions thereof." Nlembership is com
prised of dairy indush·y associations, public health 
groups, and other agencies of government. Original
ly, the committee was promoted and sponsored under 
the auspices of the International Association of Milk 
and Food Sanitarians. 

The effort on the part of government and the dairy 
industry to bring about some uniformity in regula
tions and the interpretation of the regulations began 
about four years ago. The International Association 
of Milk and Food Sanitarians, through its Committee 
on Ordinances and Regulations, made an exhaustive 
study of the problem. This committee recommended 
the formation of a committee similar to the success-

ful 3A San-itary Standards Committee. A working 
committee with Dr. A. C. Dahlberg, advisor to the 
Dairy Products Improvement Institute as temporary 
chairman and Ernest B. Kellogg of the Milk I'il
dustry Foundation as temporary secretary was form
ed. The committee's job was to formulate by-laws 
for a national committee and to develop member
ship in such a committee. Organizations interested 
in the creation of such a national committee sent 
representatives to a meeting in Atlanta, Georgia held 
on June 15, 1962. At that meeting, by-laws were 
adopted and the National Labeling Committee was 
officially brought into being. Harold Barnum, on 
leave from the Denver City Health Department and 
Executive Secretary of the Dairy Products Improve
ment Institute was named as Secretary of the Com
mittee. Headquarters are located in Ithaca, New 
York. 

Officers elected were: Chairman, Nl. Vv. Jefferson, 
Chief, Dairy Products Inspection Section, Division 
of Animal and Dairy Industries, Virginia Deparhnent 
of Agriculture, representing National Association of 
State Deparhnents of Agricultme; Vice-Chai.mwn, 
Shelby Johnson, Director, Division of Food and 
Drugs, Kentucky Department of Health, representing 
International Association of Milk and Food Sani
tarians ; Secretary, Harold J. Barnum, Executive Sec
retary, Dairy Products Improvement Institute, on 
leave from Denver Health Department; Treasurer, 
Ernest B. Kellogg, Milk Industry Foundation. 

i\llembers of the Executive Committee are: Harold 
J. Barnum; William V. Hickey; Morton S. Hilbert; 
l'vl. W. Jefferson ; Shelby Jolmson; Ernest Kellogg; 
'vVilliam H. E. Reid. 

Member organizations of the National Labeling 
Committee are: 
American Dairy Science Association 

American Public H ealth Association 

Association of Food and Drug Officials of the United States 

Association of State and Territorial Health Officers 

Dairy Products Improvement Institute 

International Association of Ice Cream Manufacturers 

International Association of Milk and Food Sanitarians, Inc. 

Milk Industry Foundation 

National Association of Sanitary Milk Bottle Closure Manu
factmers 

National Association of State Departments of Agriculture 
Dairy Division 

National Conference on Interstate Milk Shipments 

National Society of Professional Sanitarians 

Northeast Dairy Labeling Council 

Paper Cup and Container Institute 

Suppliers of Single Service Milk Containers and Milk Flavor-
ing Materials 

U. S. Deparhnent of Agriculh1re (Advisory) 

U. S. Food and Drug Administration (Advisory) 

U. S. Public Health Service (Advisory) 

, 
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IBM j UMERICAL CODE FOR STATES 

Code 

State Number State 

Alabama 01 Nebraska 

Arizona 02 Nevada 

Arkansas 03 New Han1pshire 

California 04 New Jersey 

Colorado 05 New Mexico 

Connecticut 06 New York 

Delaware 07 North Carolina 

District of Columbia 08 North Dakota 

Florida 09 Ohio 

Georgia 10 Oklahoma 

Idaho 11 Oregon 

lllinoili 12 Pennsylvania 

Indiana 13 Rhode Island 

Iowa 14 South Carolina 

Kansas 15 South Dakota 

News and 
Events 

Code 
N'[l.mber 

26 
27 
28 
29 
30 
31 
32 
33 
34 
35 
36 
37 
38 
39 
40 

Revised Pump Standards To 
Be Effective November 20 

Revised 3-A Sanitary Standards for Pumps were 

signed May 20 in Washington, D. C., consolidating 

; in one set of standards four major amendments made 

over the years to the 3-A Pump Standards which were 

first issued in 1947. 
In brief, the amendments: ( 1 ) provide a specific 

limitation for a sanitary type thread in the milk 

zone; ( 2) provide for a rubber rotor; ( 3) provide 

for rubber staters; and ( 4) provide cross-references, 

wherever rubber is mentioned, to the relatively new 

:3-A Sanitary Standards for Rubber, which were con

cluded in March of this year. 
The newly-revised pump standards will be pub

lished in the August 1963 issue of the Journal of Milk 

and Food Technology, following which reprints of 

the standards will be available from International 

Association of Milk and Food Sanitarians, as well 

as from the offices of most national dairy trade or

ganizations. 
The consolidated standards will become effective 

November 20, 1963. Authorization to affix the 3-A 

Symbol to pumps complying with the new provisions 

of the revised standards may be granted on or after 

Kentucky 
Louisiana 
Maine 
Maryland 
Massachusetts 
Michigan 
Minnesota 
Mississippi 
Missouri 
Montana 

Example: 06-139 

16 
17 
18 
19 
20 
21 
22 
23 
24 
25 

Tennessee 
Texas 
Utah 
Vem1ont 
Virgini~ 
Washington 
West Virginia 
vVisconsin 
\Vyoming 
Alaska 
Hawaii 

06- indicates Connecticut 
139 indicates the processing plant in Connecticut 

41 
42 
43 
44 
45 
46 
47 
48 
49 
50 
51 

As an added indication of the pmpose of this code, it is 

recommended that the part of the code indicating the state 

of origin always consist of two digits followed by a hyphen. 

For example, 08- or 41-. 

the effective date. Application for this authorization 

should be made to: The 3-A Sanitary Standards Sym

bol Administration Council, 2617 Hartzell Street, 

Evanston, Illinois. 
TlU'ee-A Standards for dairy equipment are the re

sult of cooperation between three groups: ( 1 ) dairy 

processors, tbe users of dairy equipment; ( 2) daiq 

indush·ial suppliers and equippers, the manufacturers 

and sellers of dairy equipment; and ( 3 ) public health 

officials and sanitarians, the regulatory officials under 

whose jurisdiction the equipment is installed and 

used. 
The 3-A program, which is supported by every 

national dairy trade association, is an entirely volun

tary undertaking which has resulted in standards' 

being issued for 19 items of dairy industrial supplies 

or equipment. Equipment which complies with the 

standards may carry the 3-A Symbol, provided its 

manufacturer receives authorization to do so from 

the 3-A Symbol Council. 
Generally speaking, equipment carrying the 3-A 

Symbol is acceptable in public health jurisdictions 

in nearly every town, city, or state in the United 

States. The 3-A Sanitary Standards are cited in the 

model Milk Ordinance and Code of the U. S. Public 

Health Service. 

CERTIFIED lvHLK 
Essex County's l'vlontclair, and a section of Cald

well Township (New Jersey) know as Fairfield, be

tween them claim joint honors in giving "certified" 

milk to America. Back in 1893 the Fairfield Dairy 

started bacteria-count control, with a laborat01y in 

Montclair. The Montclair Times commented at the 

time that things in Fairfield were so spic-and-span 

that "all crows alighting on the dairy barn roof are 

required to wash their feet first at near-by sh·eams." 

jt 
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NEVVS FEATURE-------------------------------------------------------------------------------

Training Dairy Personnel In Den1nark, Britain, Germany And Holland 
ALEC BRADFIELD 
PROFESSOR. DAIRY SCIENCE 
THE UNIVERSITY OF VERMONT 

One of the outstanding features of education in 
these countries · is the existence of technical colleges 

giving n ;vo years training. These should not be con
fused with our Junior Colleges. They perform a 
different function. The insh·uction is basic and high
ly technical, but is not vocational in the usual sense. 
Perhaps it would be better to say that the curriculums 
are occupationally or·iented i·n order to develop en
lightened tech:niciarts. This system prov·ides oppor
tunity for training of you:ng people who do not go to 
a university when they finish secondary school. 

An interesting feature in daiJ:y training is the 
participation of the dairy industry itself. This is 
particularly true in Britain, where the industry sup
plies external examiners, part-time insh·uctors, on the 
job training and financial assistance for students. 

Denmark 

The men employed in the dairy industry in Den
mark who have the highes t education are the field 
men. There are two groups of these "advisors," as 

they are called. One group advises plant managers 
and the other group advises farmers. The h·aining 
for these men is quite complete. A boy, after leaving 
school, applies to the DaiJ·y Federation for an ap
prenticeship. If accepted, he works in a plant for 

six months on probation. If his work is acceptable, 
he then works in plants for three years . During this 
time, money is set aside by the company and the 
apprentice to pay for later schooling. 

Next he goes to a dairy school for nine months, 
vvhich involves entirely theoretical instruction. He 
then works in a plant or plants for two to five years , 
after which time he goes to the Royal Veterinary 
and Agricultural College in Copenhagen for three 
and a half years where tuition is free. 

Those who are going to be plant advisors specialize 
in Dairy Technology. Those who are to be advisors 
to farmers take a combined degree in Dairy Tech

nology and Agriculture. One of these advisors re
ports that he started his training at 16 and got his 
degree at 27 years of age. Some of these men, after 

graduation, procure executive positions in milk pro
cessing plants and ice cream plants. This is also 
the source 0f the food industry's top men. All of
ficial milk iJ1sp:ectors are veterinarians and veter
inarians are frequently in charge of quality conh·ol 
for a dairy company. 

, Training· for plant personnel follows the same line 

up to the end of the niJ1e months course in dall'y 
school. They then become foremen in plants and 
after four or five years may come back for a 12-
month course. Many of these' men become sectional 
managers and eventually plant managers. 

Denmark also has technical instih1tes that teach a 
variety of courses, including comses for laboratory 
technicians. Students study chemistry and biology 
for three months full time. This is followed by work
ing in a laboratory for a full year. They then re
turn to the school for three and a half months and · 
at this time, take specific courses in chemistry, bac
teriology and microbiology. Upon completion of 
this program they are qualified to work in a lab- ' 
oratory in any phase of the food indush·y. 

It will be noticed that the best h·ained people are 
those who deal with milk and milk products at the 
source. Most of the men in the dall'y industry have 

had some training in the dairy schools. A visit was 
made to one plant that employed 30 men, and all of 
these men had been to dairy school for at least nine 
months. 

Britain 

In England and Wales what we call field work 
is done mainly by women. The training consists 
of two years at an agricultural college. One of the 
requirements for entrance is one year's work on an ap
proved farm. They must also have had a good second
ary education. The courses are quite heavy in dairy 
bacteriology and dairy chemistry. They are taught 
how to make butter and various kinds of cheese. In 
addition, there are various agricultural subjects. These 
colleges also supply most of the laboratory workers. 
For this reason all the different tests are taught very 

thoroughly. Every laboratory worker is capable of 
going out to a farm or into a plant and finding the 
trouble areas. These girls get a National Diploma in 
Dairying. 

For plant personnel, the universities have been 
giving two-year diploma courses. However, these 
are being dropped and a two-year "sandwich" course 
has been started in Cheshire. Under this plan, a 
plant sends employees to the school for six months 

and they return to the plant for six months. For 
the most part the company where a student works 

pays his salary while he is at school. The student 

is selected by the plant manager with the aiel of a 
committee of educators and industry people. The 

, 
' 
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content of this course is very good and covers all the 

dairy products. There are actually 24 weeks of in

struction in each six-month period. (The two six

month periods are equal to a little more than three 

of our semesters.) The people at this school feel 

they could do a better job if they had these students 

for two nine-month periods, which would be equal 

to two of our college years. The course is definitely 

planned for people who are already employed in the 

dairy industry and new plant managers are coming 

from this "sandwich" course. 

One of the most interesting training schemes is 

the "City and Guilds" courses given at technical 

colleges. This system has been going since 1890, 

but was applied to the dairy industry only about 

ten years ago. Some classes are run in the evening 

but most successful are day release classes. The 

employer gives an employee a day off each "veek, 

with pay, to attend these classes. This is for 32 

to 40 weeks each year, depending on the school. 

They are given a certificate after one year and a 

diploma after two years. In some fields they can 

continue for five years, eventually getting the equi

valent of a college degree. There is talk about 

changing to block release. This would be one month 

at college and two months in the plant where they 

are employed, offering the advantages of residential 

insh·uction as compared with meeting students only 

once a week. 
The City and Guilds do not operate any of these 

technical colleges. They do however, set the ex

aminations. Many industry people serve as part

time instructors and on examining committees. These 

colleges have no dairy equipment to work with but 

have good bacteriological and chemical laboratories. 

Full-time insh·uctors are good theoretical teachers , 

but generally lack first-hand knowledge of the dairy 

industry. This is offset by having industry people 

give some of the lectures. Microbiologists and chem

ists are from the laboratories, plant operators teach 

equipment and processes and executives teach man

agement. Industry people like to do this as it adds 

prestige to a job tl-lat is seemingly otherwise a "rat

race." 
In addition to giving the people time off with 

pay, most companies give a 10 per cent increase in 

wages upon completion of the course. Others give 

a lump sum reward of about $100. The students 

usually do well enough to move up into higher wage 

earning positions, and any problem with the unions 

is solved by setting up new work and wage categories 

for these people. 

Scotland 

There is a two-year diploma course in dairy tech

nology offered in Scotland, but tl1e most popular 

is a two-year dairy husbandry comse plus some 

dairy technology. D airy husbanchy; available at 

Aberdeen, Edinburgh or Glasgow Universities, is one 

full year and two terms of tl1e second year. In April 

of the second year, students go to the 'West of Scot

land College of Agriculture for a practical course 

that runs until nearly the end of August. They get 

insh·uction in butter making, cheese making, starter 

propagation, pasteurizing and bottling, and conh·ol 

testing. Girls go into laboratories and field work, 

men go into plants, become county agents, go back 

to farms or into work connected with dairy farming. 

Students entering this program have had, in second

ary school, chemistry, physics, English, mathematics 

and one other subject. The universities' curricula 

is scientific and fundamental an~ consists of zoology, 

botany, chemistry, bacteriology, mechanics and hy

draulics , and theoretical dairy husbandry. All of the 

practical dairy instruction is given during the four

month period when the students are attending the 

VVest of Scotland College of Agriculture. 

Northern Ireland 

The dairy industry persuaded the :tvlinistry of Agri

culture to start a h·aining program for plant super

visors, laboratory personnel and fieldmen. A dairy 

school has been set up at Loughry Agricultural Col

lege near Cookstown. The group who planned the 

program took a good look at the curriculums in Eng

land, Scotland and Wales. They, therefore, have at 

this school the most up-to-date plan in use anywhere. 

The program will be of three year's duration, the 

first year being general agriculture. The students 

will have to make the equivalent of a B grade be

fore being allowed to enter the second yeaT. Stu

dents must work in a plant at least tlu·ee months 

which will be in a summer bel:\veen college years. 

They will also work one day a week in a plant during 

tl1e college year. The plants, and tl1e managers of 

them, will be hand-picked by tl1e head of the dairy 

department. This is so that students will get proper 

in-plant h·aining. 

A fully equipped plant is being installed at tl1is 

college which the students will run. It is believed 

that doing set-up and clean-up operations _is more 

important than watching a plant run. 

In the final year, students will w1dertake the fol

lowing activities: take charge of first-year students 

for practical work, give a few lectures to first-year 

students, conduct debates and meetings, and give 

technical reports. The course in daily engineering 

will include instrumentation and one room will b e 

devoted entirely to this . Insh·wnentation service 

men will demonsb·ate faults in systems. 
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Germany 

Germany has a long training system. First, ap
prenticeship in a plant for three years, during which 
time they go to dairy school five weeks each year. 
After this they become assistants in plants for two 
years. They then go to school for four months. 
This is followed by two more years in plants. Final
ly they attend a five-month course to b ecome master 
dairymen. By law, only a master dairyman can be 
manager of a plant; however, many of these men go 
into other branches of the food industry. 

Fieldmen are trained under a separate system. 
After leaving school they go to a young farmers 
school for two winters, October to March. They 
then become milk control assistants for the Dairy 
Farmers Society. After ten years they b ecome assist
ant control superintendents. They can then attend 
a five-week course at a dairy school and are ex
pected to do this every few years in order to learn 
new methods. 

The Germans also have a concentrated two-week 
course in milking, for farmers' sons and daughters 
and cowmen. One week is spent on hand milking 

and one on machine milking. They practice on the 

herd at milking time, morning and night, and attend 

classes all day. They study construction of the udder, 

physiology of milk production and milking techniques . 

There is one of these schools in each province. They 

DAR OLD TAYLOR ASSIGNED TO 
LIAISON POST WITH PHS 

Recently announced by 
the Surgeon General's Of
fice is the appointment 
of Darold W. Taylor to 
the newly created post of 
Sanitarian Liaison Offi
cer, which he will hold 
in addition to his duties 
as Chief, Milk Sanitation 

' Section for t h e Public 
Health Service. 

Taylor will b e primari
ly concerned with coor
dinating "s e r v i c e assis

tance to national sanitarian organizations in the es
tablishment and maintenance of comprehensive pro
fessional development programs," according to the 
report from the Public H ealth Service. 

Earning his Bachelor of Science degree from Kent 
State University in Ohio, Taylor continued his formal 

claim to have reduced mastitis considerably by better 
milk practices learned at these schools . 

Holland 

Dairy students at the University do not stop ,\lith 
a bachelor of science degree. They continue until 
they earn a master of science degree. These are the 
men who become managers of the food plants, in
cluding dairy. 

Techi1ical training for the position below the man
agerial level is given at two-year dairy schools. Stu
dents are selected when they finish secondary school 
and are sent to work in dairy plants for one year. 
They spend three months in each of four plants. 
Plants are selected where the management is willing 
to spend some effort in training the boys. After 
tllis, they attend dairy school for two years. The 
schools do not have any dairy equipment at present; 
however, they are planning to install equipment 
soon. They feel that better instruction can be given ' 
at a school with a dairy plant, then having the stu
dents work in commercial plants while getting only 
theoretical instruction at college. 

The writer was greatly impressed with the kind 
of personnel these two-year colleges are turning out. 
They seemingly are able to run plants efficiently and 
turn out quality dairy products. Their training has 
been such that they are able to do the job without 
the frustration that goes with lack of knowledge. 

education at the University of Michigan where he 

received his Masters of Public H ealth degree. During 

the period 1941 to 1943, he was the chief milk and 

food sanitarian for the Portage County Health D e

partment, Ohio D epartment of Health. In 1944, he 

'vvas commissioned in the U. S. Public Health Serv
ice and assigned to the Denver Regional Office. 
Later that same year, he was transferred, by the 
PHS, to U.N.R.R.A. with duty assignments in North 
Africa and Greece. 

After returning to the States in April, 1946, he was 
sent to the Public Health Service Region III Office 
in Richmond, Virginia. Two years later, he was re
assigned to the Headquarters Office of the PHS in 
Washington, D. C. to work with the Interstate Milk 
Shipper Program. May, 1962, h e assumed his pre
sent position as Chief, Milk Sanitation Section, ~vlilk 

and Food Branch, Division of Environmental Engine
ering and Food Protection, U. S. Public Health 
Service. 

Taylor has been an active member of the INTER
i\'ATIONAL AssociATION OF MILK AND FooD SANITAR
IANS, and other professional organizations. 

( .. 
I 
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Pesticides In Food Viewed· 
By Presidential Committee 

While noting the benefits derived from the use 

of pesticides in food production, a report to Presi

dent Kennedy by his Science Advisory Committee 

raised considerable doubt about the safety of p es ti

cides as now used in this country. 

The scientists pointed out that there is . not enough 

evidence in many cases to assess exactly what the 

results might be from the accumulation of p esticides 

over a period of time. 
Noting the advantages to be derived from use of 

pesticides, the report stated, "Our material standm·d 

of living has been greatly elevated during the 20th 

century by increased control over the environment. 

Few recent developments have b een so effective or 

have had application in such a wide range of hu

man endeavor as the pesticide chemicals. Although 

pesticides have b een used for centuries as adjuncts 

in pest control, the great advances of the last 20 

years resulting from thg discovery, manufacture, and 

application of new compounds have changed their 

role in many instances to that of the principal and 

frequently sole control measure. 

"Pesticides have made a great impact by facili

tating the production and protection of food, feed , 

and fiber in greater quantity and quality; by im

proving health; and by keeping in check many kinds 

of nuisance insects and unwanted plants ... While 

reducing food losses, pest control has also resulted in 

foodstuffs of the highest quality . . ." 

In the discussion of tl1e hazards involved in use of 

pesticides, the advisory group suggested that the 

public is protected more thoroughly by the checks 

on interstate shipments of food than by state conh·ols 

alone. "vVhen measured in foods entering interstate 

or foreign commerce, and in total diet studies, resi

due levels have been very low and rarely above the 

legal tolerance limits. If illegal residues are fow1d, 

the foods containing them m-e removed from the 

market. 

"Residues are not so consistently low for food items 

mm·keted within their state of origin. Some state 

authorities sample food for p esticide residues. Data 

from certain states have shown residues well above 

the F ederal tolerance on three per cent of the fresh 

fruit and vegetables offered for sale in wholesale 

1}1m·ke ts. Many states do not perform systematic 

sampling for residues in the produce and dairy prod

ucts intended for consumption witl1in the state. . ." 

Among recommendations made by the committee 

were the review of all present tolerance levels and 

the experimental data on which tl1ey m·e based; a 

DAIRY SCHOLARSHIP WINNER, William King of 

North Kingston (second from right~, a junior in the Col

lege of Agriculture at the University of Rhode Island, 

is shown here receiving the Scotty Ross Scholarship, 

awarded by the R. I. Milk and Food Sanitarians. John J. 

Cipolla of the State Health Department and president 

of the Association is making the presentation. 

Looking on are Clifford Cosgrove (left), assistant pro

fessor of Dairy Science at URI, and Sidney Shephard of 

Warwick (right), secretary-treasurer of the Association. 

network to monitor the levels of chemicals in air 

water, soil, man, wildlife, and fish; review of such 

federal eradication programs as those directed at the 

gypsy moth, fire ant and Japanese beetle, to see if 

such programs should b e modified or terminated; 

more research to determine the effect on p eople and 

animals of ingestion of small amounts of chemical 

residues over a long period. 

Dr. Jerome Wiesner, chairman of the President's 

Scientific Advisory Committee, told a Senate sulil

committee opening a study of the pesticides situation 

that unconh·olled use of pesticides and other poi

sonous chemicals was "potentially a much greater 

hazard" than fallout of r adioactive materials . He 

told the subcommittee the administmtion intends to 

ask for legislation making possible a brCDad resear<':h 

program in this area. 

Reaction t0 the report in the mass media :has b€en 

fairly calm, with most stmies giving some prominencQ 

to the benefits derived from th~ use 0f pesticides. 

In a special CBS Reports show the evening the re

port was released , Rachel Carson was interviewed 

and interpreted the report of tl1e Science Advisory 

Committee as a sh·ong endorsement of tl1e point of 

view she expressed in her book, Silent Spring. A 

spokesman for the agricultural chemi~als industry 

pointed out the b enefits mentioned by the committee 

and disagreed w ith the committee's assessment of the 

hazards . 

'Reprinted from For Your Information, May 22, 1963. 
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Four Affiliates Hold Pre-Summer Meetings 
Four Association Affiliates held their annual meet

ings during this pre-summer season. As summer 

finds many persons on vacation, few meetings are 

scheduled at this time. Those having just held meet

ings are: Florida, Illinois, Indiana and Washington. 

FLORIDA 

A joint educational conference held May 8, 9 and 

10 at the University of Florida in Gainesville was 

sponsored by the Florida Association of Milk and 

Food Sanitarians and the F lorida Association of 

Sanitarians. 
Addressing the vVednesday morning general session 

of the F AMFS, in conjunction with the Laboratory 

Section, was Mr. E. L. Fouts, chairman of the D e

partment of Dairy Science at the University of Flori

da. He was followed on the agenda by a group 

discussion concerning "Collect-ion and Care of Samp
les" in the three areas of water, foods and dairy prod

ucts sanitation. The joint session was succeeded by 

the sanitarians meeting singly to listen to Mr. George 

McCall, health physicist, Pinellas County Health D e

partment, speak about "RacUologicals in. Milk and 
Food Surveillance." 

The afternoon portion of the first day was devoted 

to presentations of papers of interest to all of the 

sanitarians. The first evening's activity ended with 

a joint social and supper of the F AMFS and F AS. 

On Thursday, the Affiliate members h eard from 

many of the local officials of both the University 

and the city of Gainesvill e. ~vi r. Calvin Page, presi

dent, Science Associates, presented the pre-luncheon 

address on "A World W ·ithout Bacteria." H ighlight

ing the afternoon meetings on Thursday ·were panel 

discussions on "Dai·ry Barn, Milk and Ice Cream. 

Plant Construction." lvlr. Haymond E. Hamilton, 

FDA Inspector, discussed "Pest icides ·in iH ilk," in 

consideration of recent concern for pesticide con

tamination and governmental investigations of the 

current practices in the use of pes ticides. 
On May 8, the Board of Directors of the F lorida 

Association of Milk and Food Sanitarians unanimous

ly adop ted a resolution gran ting H. L. "Red" Thomas

son, who was a guest speaker at the meeting, an 

honorary membership in their Association for '' his 

contributions to improvement of milk and food S<mi

tation in general, and for his efforts toward strength

ening of the sanitarians' profession ." 

ILLIN'OIS 

The Associated Illinois Milk Sanitarians convened 

at Aurora, Illinois on May 6 for their Twenty-first 

Annual Spring Conference with Mr. John D ean, 

president, presiding. 

A major portion of the morning session was de

voted to viewing a movie provided by the DiversJ·y 

Corporation entitled "The Invaders." Richard E. 
Vaughn, divisional manager, Johnson and Johnson 
Filters Products Division, presented "F·inger Printing 
Quality by Sediment Tests," and "The Am.erican 

Dairy Association Program" v~as reviewed by Mr. 

Milton G. Guether, manager of ADA of Illinois, Inc. 

The final morning speaker was Dr. Karl Gardner, 

University of Illinois , who spoke on "Our Changing 
Times." 

A special treat for the conferees was given at the 

luncheon when Mr. George Cashman, curator, Lin

coln J\'Iemorial, spoke on "This Man Lincoln." Talks 

of this nature are not commonly scheduled, but this 

one was reported well received. 
The afternoon session, chaired by Mr. Joseph 

Peterson, first vice-president of AHviS, featured two 

speakers, Dr. George Decker, Illinois Natural His

tory Survey, and Mr. John H . Guill, FDA, Chicago 

District, who presented "Results of Recent Studies 
of Some Pesticides" and "The Food and Drug Ad

ministration Milk and Food Smnpling Program," re

spectively. 
The officers serving the 1963 term for the Illinois 

group are: Mr. John D ean, president; Mr. H enry 
Ellsworth, president-elect; Mr. Joseph Peterson, first 

vice-president; Mr. Harold Jensen, second v·ice-presi-

Pictured here are the new members of the Board of 

the Florida Association of Milk and Food Sanitarians 

who were elected at the Annual Meeting. Front row, 

left to right-Mr. Dave Fry, chairman of the laboratory 

section; Mr. Richard Jolley; Mr. Lewis Willis, president; 

Mr. B. C. Pafford, president-elect; Mr. Hugh Butner, past· 

president; second row, Mr. Howard Young; Mr. Laird 

Minear; Mr. K. L. Smith, secretary; Mr. T. H. Delaney; 

Mr. H. L. Thomasson, Exec.-Sec'y., IAMFES; and Mr. 
Robert Pryor. ..; · 

, 
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Dr. F. R. Murdock (jacket and overshoes) is shown 
here as he conducts the tour of the Experiment Station 
Dairy Farm and explains its facilities. This was held as 
part of the Washington Affiliate's meeting. 

dent; Mr. James A. Meany, secretary-treasurer. The 
auditors are Mr. Don Coduto and Mr. William Water
man with Mr. Howard Daily serving as sergeant-at
arms. 

INDIANA 

In spite of an early-morning threat from the 
weather man, the Indiana Association of Sanitarians 
went ahead with pre-arranged plans for its spring 
outing the first day of their Thirteenth Annual Meet
ing. 

The three-day event began June 4 when Dr. A. C. 
Offutt, State Health Commissioner, Indiana State 
Board of Health, gave the welcome address at the 
morning meeting held in the State Board of Health 
Building in Indianapolis. The program for the first 
day was, for the most part, devoted to Association 
business and committee reports. Mr. Thomas P. 
Snider, president, delivered his Presidential Address 
following Dr. Offutt. All meetings ended after the 
noon business meeting and most of the members 
and guests headed for the scene of the outing for 
an afternoon of recreation and relaxation which was 
followed by the Annual Banquet. (After the out
door activity was over, there were some complaints 
about having to play golf in the rain, but many of 
the games went on uninterrupted. ) -

Wednesday, the second day, saw a full slate of 
sessions for each of the three areas of sanitation-milk, 
food and environmental. Topics such as "Eradica
tion of Pests," "Pesticide Residue ·in -Mille" and "A1is-
1Jranding Foods at RetaU Level," were covered. Each 
paper was presented twice so all would have the 
opportunity to hear papers concerning all segments 
of the sanitation field. 
1 Included on the guest speaker list were Vv. M. 
Decker, D .V.M ., PHS; Robert M. Lewis, Lewis Pest 
Control; R. M. North, R. i\11. North Co.; and H . L. 
Thomasson, executive secretary, IAMFS. 

The final day's schedule was restricted to a morn
ing session of officer elections , awarding of door 

prizes for session attendance the day before and a 
H'port from H. L. Thomasson on the current status 
of IAMFS. The committee report from the Pro
fess ional Development Committee was also presented. 

\ ,Y ASHINGTON 

An early spring annual meeting of the Washing
ton Milk Sanitarians featured emphasis on current 
developments in the milk industry and a field trip 
to the Experiment Station Dairy Farm Facilities, 
which was the final program event. 

The sessions on April 3 were held in the Winter 
School Building at the W estern ·washington Experi
ment Station, Puyallup, Washington. 

The topics discussed dming· the one-day meeting 
included: "Recent Research Developments in Dai1·y
htg of Interest to Sanitarians," "Interstate Milk Ship
per Program," "Preliminary Incubation and Keeping 
Quality Tests as an Index to Milk Quality" (panel 
discussion ), and "The Futttre Trends of Milk Drive
Ins and Producer-D-ist1'ibuto1· Opemtions." Present
ing, respectively, these papers which deal with im
portant aspects of milk sanitation not only in ·wash
ington, but throughout the country, were: Dr. T. H. 
Blosser, chairman, Department of Dairy Science, 
\iVashington State University; Milton Held, chief, 
Milk and Food Section, Public Health Service; Wil
bur Oldenburg, C. 0. Johnson, Ron Mock, and Bert 
Giberson; and Floyd McKennon. 

Lyall D . Searing, immediate past-president of the 
vVashington Affiliate, presided over the morning ses
sion and Cameron Adams, president, conducted the 
mid-afternoon meeting. All committee reports were 

(Continued on page 204) 

Floyd McKennon (standing) is pictured here addressing 
the Washington Sanitarians at their Annual Banquet. He 
spoke on "The Future Trends of Milk Drive-Ins and Pro
ducer-Distributor Operations." 
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WVU Site of Joint July Meeting 

Th~ Eastern Division of the American Dairy Science 
Association and the orth Atlantic Section of the 
American Society of Animal Science will hold a 
joint meeting July 15, 16 and 17 at West Virginia 
University. . 

The meeting will begin at 7 p .m., July 15 w1th a 
panel discussion on extension techniques and prob
lems. The Role of Animal Pmducts in Human Health 
and Th e Statistical Approach to Biological Research 
will be the feature topics on July 16. On July 17, 
the meeting will be divided into three sections: ( 1) 
Animal Science, ( 2) Dairy Pmduction, and ( 3 ) 
Dairy Manufacturing. These sectional meetings will 
consist of invited and contributed papers from each 
of the three fields. The Dairy Manufacturing Sec
tion will feature a symposium on the Dynamic State 
of Milk. This symposium will deal with the physical, 
enzymatic and flavor changes occurring in milk. 

All members from both the Animal and D airy 
Science groups are cordially invited to attend. Ad
ditional information may be obtained from Professor 
Myron Lacy, Morrison Hall, or Professor Frank Shipe, 
Stocking Hall, Cornell University, Ithaca, New York. 
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When you cue on 

MONARCH 
CLEANING 
PROGRAMS 

Find out why: 

"THERE'S NOTHING LEFT ON 
EQUIPMENT BUT SHINE! 

Check with your Dairy . • . Farm Supply 
Dealer or write for FREE "Planned 
Programs" folder. 

MONARCH CHEMICALS, INC. 
3801 N.E. 5th St - Minneapolis 21, Minn 
SEP-KO CHEMICALS OF CANADA LTD. 

Toronto, Ontario, Canada 

Dr. Fabian, Noted MSU Professor, 
IAMFS Past-President, Dies At 75 

1 

At age 75, Dr. Frederick W. Fabian, professor 
emeritus of the Department of Microbiology and 
Public Health at Michigan State University, 
died April 13. Dr. Fabian served as president 
of the International Association of Milk and 
Food Sanitarians in 1941. 

Considered an international authority in the 
field of food technology, Dr. Fabian gave much 
of his tin1e to work in the professional organi
zations aligned with his great scope of interest. 
He founded and was chairman of the Great 
Lakes Section of the Institute of Food Tech
nology ( 1944-1946) and has served as a con
sultant to various other organizations. He was 
greatly respected by those working with him 
for his unfailing interest and capabilities in his 
profession. 

Dr. Fabian received his B.S. degree from 
Allegheny College in 1914, his M.S. degree ten 
years later at Michigan State University and in 
1929, he earned his Ph.D. at Yale University. 
H e had been a bacteriologist at Michigan State 
College from 1916 until his retirement in 1953. 

He is survived by his wife, Mrs. Martha Fabi
an, two sons, and a daughter. 

AFFILIATE MEETINGS . . . . 
presented at the business meeting and new officers 
were elected. Heading the 1963 slate of officers is 
Howard Copenhaver. Others are: C. 0 . Johnson, 
president-elect; Cameron Adams, past-president; Ben 
Luce, secretary-treasurer. Clayton Gustafson and Sid 
Suckling were named auditors. 

Mr. Don Marshall of Johnson and Johnson emceed 
the Annual Banquet held in the evening and Floyd 
McKennon was the guest speaker at the dinner. 

r-::::::===.---· ""E'· • ~ Consistently Accurate! 

. i \4Jn~i •. j!..il 
Faulty testing equipment can turn profit 
into loss-fast. Insure now agamst maccu
racy with this efficient Garver combmat1on. 

1. Garver "Super" Babcock Tester . 
Speed controlled and speed mdl· 
ca ted for ext reme accuracy. 
2 Garver ''ovate action" Test 
s"ottl~ Shaker. Th oroughly inte
grates test ingredients - saves t1me 
- el iminates dangerous, haphazard 
hand twirlin g. 

Write today for catalog. 

THE GARVER MANUFACTURING CO. 
Dept. JM, Union City, Ind., USA 

"Babcock Tester Manufacturers for Four Decades" 
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TOULMIN AUTHORS GUIDE 
FOR FOOD AND DRUG LAWS 

The publication of an important and timely new 
treatise on the Law of Foods, Drugs and Ce>smetics 
of the United States authored by Harry A. Toulmin, 
Jr., noted lawyer and chairman 0f the board of the 
Central Pharmacal Company, has just been an
nounced. Published as a four-volume set, these books 
should be of vital interest to all food, drug and cos
metic manufacturers, their legal staffs and representa
tives, and to all those providing related services to 

these industries. 
Probably no other law in recent years has been 

the subject of as much controversery in Congress, in 
the professional field of medicine, and in the com
mercial field of production, as the Law of Foods, 
Drugs and Cosmetics. Therefore, it becomes im
perative for the protection of those dealing in these 
fields to have an exhaustive and highly professional 
interpretation and guide in operating under this far

reaching law. 

Regarded as the most up-to-date, complete and 
authoritative vvork yet assembled on this very import
ant subject, the new Toulmin volumes bring together 
in one place and put in concrete form the Federal 
Laws and Regulations, state statutes, court decisions, 
and typical FDA rulings pertaining to the manu
facture, distribution, advertising, labeling, packaging 
and sale of foods , drugs, cosmetics, pesticides, and 
related products in the United States. The text in

cludes the highly important Drug Control Act of 
1962. All of this material is carefully analyzed and 
annotated, and is supplemented by valuable illu
strations such as FDA administrative charts, flow 

; sheets of enforcement procedures, and forms of prac

tice. 
Unlike other publications dealing with a compli

cated legal subject, these new volumes can be used 
by laymen as well as lawyers. This is because the 
author presents teclmical and involved problems in 
clear, understandable language. Thus, the books 
become a practical working manual for company man
agements, advertising and marketing men, and others 
in the conduct of their business in relation to the 
Federal Government, the various states and the 

public. 
A feature of the four-volume set is a text arrange

ment which treats the relation of the Federal Food, 
Drug and Cosmetic Act of 1938 to the former Pure 
Food and Drug Act of 1906, along with typical Food, 
DrJg, and Cosmetic Acts of the various states and 
the applicable Federal anti-trust laws. The text 
follows the plan of the Federal acts and statutes 

themselves. 
Inquiries concerning the new T o u 1 m i n be>oks 

should be directed to the publisher, The Wm. H. 
Anderson Company, 524 Main Sh·eet, Cincinnati, 
Ohio. 

NADEM Eleccs Officers And Direccors 

E lected as directors of the 1 ational Association of 
Dairy Equipment Manufacturers at its Eighteenth 
Annual Meeting held at the Kenwood Golf and 
Country Club, Bethesda, Maryland, May 21 to serve 
for a three-year term were James L. Brazee, vice
president, Creamery Package Manufacturing Com
pany, and Peter L . Miller , vice-president, Chester

Jensen Company, Inc. 
Robert Walker, president, Walker Stainless Equip

ment Company, was elected president of the Associa
tion at the Board of Directors meeting immediately 
following the Annual Membership Meeting on May 
21. Mr. Peter L. Miller was elected vice-president 
and Mr. Olaf Lee, vice-president, Stoelting Brothers 
Company, was elected treasurer. 

At the Board of Directors meeting, John Marshall 
was reappointed as executive vice-president and the 
firm of Fistere and Habberton were again retained 
as general counsel for the ensuing year. 

COUGH 
COUGH 
COUGH 
COUGH 
COUGH 
COUGH ., 
COUGH 
COUGH TOO MUCH? 
SHORT OF BREATH? 

BREATH? 
BREATH? 
BREATH? 
BREATH? 
BREATH? 
BREATH? 
BREATH? 

Don't take chances: see your doctor. 

You may have a Respiratory Disease. 

Chronic RD aff li cts at least 12 million 

Am ericans. Don't take ch ances with 

its most common symptoms. Your lo· 

cal Christmas Seal organization t 
and National Tuberculosis As· . . 
sociation say: See Your.Ooctor. 
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HELPFUL INFORMATION 

Planning: Key to successful C. I.P ., G.A. Smith, \Vyandotte 
Chemical Corp., Wyandotte, Michigan. Food Engineerin g 
35, No. 4, April, page 69, 1963. 

Low cost steam cleaning, vV. 0 . Merritt, Clayton Mfg. Co., 
El 1\.'ionte, California, Food Engin eering 35, o. 4, April, 
page 77, 1963 . 

.How to select today's floorclean'ing units. J . M. Sassano, 
General Floorcraft, Inc. , New York City, Food Engineering 
35, No. 4, April, page 81, 1963. 

"Air PolLution Topics," .Hemeon Associates, 1211 Meyran 
Avenue, Pittsburgh 13, Pennsylvania. 

" Resp iratory Protective Devices Manual ." Bratm-Brumfield, 
Inc., P. 0. Box 1203, Ann Arbor, Michigan. Price, $8.50 
plus .20 mailing charge. 

".Hygienic Gu.ide Series," (six new volumes), American In
dustrial Hygiene Association, 14125 Prevost, Detroit 27, 
Michigan. Price, $.25 each. 

"Dust Contml," Institute of Industrial Latmderers, 1025 Con
necticut Avenue, .vi/ ., \Vashington 6, D . C. 

"Waste Treatment Formulation," ( SAN-505-2) , Rohm & Haas 
Co ., Sanitary Chemicals, Philadelphia 5, Pa. 

Filter Catalog, (Catalogue C-7) Filterite Corp. , Timonium, 
Maryland. Inform ation on construction, charts , housings, 
design, etc. Free. 

AVMA To Hold Centennial In July 

New Members of International 
MAY I THROUGH MAY 3 1 

DIRECT MEMBERS 

R. H . Kraft 
Chester, Illinois 

William Larry Hobbs 
Jonesboro, Tennessee 

Warren H . Booth 
Davenport, Iowa 

Robert K. Warren 
Milwaukee, vVisconsin 

CoNNECTICUT AssociATION OF. DAmY AND FooD 

SANITARIANS 

F. J . Lord 
Poughkeepsie, N. Y. 

FLORIDA AssociATION OF MILK AND FooD SANITARIANS 

George Ballen 
Orlando 

Jack T . Ibach 
Tallah assee 

Ed Kosakoski 
Miami 

Dorothy A. Krause 
Miami 

William D. Warren 
Miami 

GEoRGIA SociETY OF R EGISTERED PROFESSIONAL 

SANITARIANS 

C. P. Lloyd 
Gainesville 

John Arrendale 
Quitman 

Dr. L. C. Ridley 
Atlanta 

Joe Bennett 
\Vashington 

M. D. Fortner 
Wadley 

Harvey Hearn 
Atlanta 

The Centennial Annual Meeting of the Amelican ,---------------------
Veterinary Medical Association will be held in New 
York City, July 28 through August 1. More than 
6000 doctors of veterinary medicine and their guests 
are exp ected to attend the meeting in the Americana 
Hotel. 

Returning to the city where it was founded on 
June 9, 1863, in the no-longer-existing Astor House, 
the A VMA has scheduled a well-rounded program of 
scientific sessions and social events in celebration of 
its one-hundredth anniversary. 
Features of the centennial convention include: 

Presentation of 117 scientific papers in six section 
meetings (small animals, large animals, public health, 
research, regulatory veterinary medicine, and poul
try ); 

Nineteen demonstrations of veterinary medical tech
niques on live animals over closed-circuit color tele
vision; 

A continuously operating motion picture clinic; 
Special symposia on subjects such as nutrition and 
public health programs; 

The installation of Dr. Jack 0 . Knowles of Miami, 
Florida, as President of the 17,000-member A VMA. 
He will succeed Dr. D an J. Anderson of Fort \Vorth , 
Texas. 

ALSO MAKERS OF 

4 DAIRY 
JOBS 

bulk tanks 
•Cleans } and all 
•Sanitizes equipment 

thoroughly 

•Removes and prevents 
milkstone build-up 

• Helps control mastitis 

LAZARUS 
LABORATORIES INC . 

Division, West Chemical Products, Inc., 
42·16 West St. , Long Island City 1, N.Y. 

Dyne, lobac, Pipeline Powdr Plus, Super 
Powdr Plus, Foamchek, and Foamchek-100 

, 



M. J. Lane 
Atlanta 

Dr. J. W. Mann 
Atlan ta 
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INDIANA AssociATION OF SANITARIANS 
..ve;_wAt.l. 
fA p. ~'""' SOlUToON 

Hadyn Eugene Angle 
Evansville 

Robert E. Amott 
E lkhart 

John R. Bullock 
Indianapolis 

Van Ghonnley 
Evansville 

Virgil Kariger 

Van Buren 

Richard K. Shelly 
Indianapolis 

Donald Kimball 
LaPorte 

Loran 0 . Buxton 

Scottsburg 

Tames Tarpo 
Gary 

Marion Cladig 
Gary 

R. H. Hassotm 
Fort ·wayne 

SILO 
STYLE 

STORAGE 
TANKS 

$~ 
CLEANING-IN-PLACE 

The s lant ed walls ot t. lli s new 
s ilo s t yle mil k s torage t ank 
provide positive , better C.I.P. 

to meet sanitation req uir emen ts . 

GRAVITY+ TAPER= FORCEFUL CASCAOE 

RHAIGEfi.:OliON 
:.No 

INSUL~ 

ALCO~ < The t y pical Ta per- Wall 
milk s tor ag e tank 

0REG0l\' ASSOCIATION OF Mn..K SANITARIAKS 
~ ADDITIONA L POSITIVE FOR CE /I" TO CASCADING SOLUTION I!P.'l~~~~:"'eJ ! lJr:~;::;d 0 ;b~;e f~:: 

~. :_::: _: -~: ~;',::·_: :s ~~~~~;:~E:~~~::~:::~~ .. 
Lloyd R. McCorkle 
Portland 

Ralph E . Kirscher 
Portland I 

Drowin g ot \ Dr,.· ing " 
l eft shO"fS left show s 
ty pical ver· 1, h ow new 

1 tical wall r. . Ta per·l'i'a ll 
reac t ion to react s to 
cl e an i ng so - cleaning 
lution. ' sol u tion, 

~it h a ~o . 4 fi ni sh. 

\VrscoNSI AssociATION OF MILK AKD Fooo 

SANITARIA.t'IS 

I n ver ti cal wall st ructure, the 

c l eaning so l u t ion fa l l s pa rallel 
te t h e walls, I f construction 
is not tr u l y ver ti cal , or fabri 
cation is distorted, the cl ean 
ing so lution will not adhere 
positively to th e s urface t o 
p rovide t h e 1110st t ho ro cleaning. 

Th e s la nted sides of the Tape r - Wa ll 

insure a dherence to the sur f ace and 
p rov ide additional force to t tle cas 
cadi n g c l ean1nR solution , resulting 

in g reat er efficiency an d pos itiv e 
cleani n g - in - place, 

Dr. C. W. Burch 
i'dad ison 

; 

TAPER SURFACES. INC. 

• Pat, Pend in~ 

STANDARD METHODS AGAR 
TENTH EDITION 1953 ELEVENTH EDITION 1960 

APPROVED BACTO 

A P H A FORMULA PLATE COUNT AGAR 

35 80 BUR NE T AVE 

EAST SYRACUSE 1 N. Y. 

Pancrea tic digest of casein _____ 5 g. o Bacto-Tryptone P~pc~~~~ii~ ~~;st 5 g. 

Yeast extract __________ ___ __ _ 2.5 g. Bacto-Yeast Extract __________ 2.5 g. 

Glucose ----------------------1 g. Bacto-Dextrose Glucose 1 g. 

Agar, bacteriological grade ____ 15 g. Bacto-Agar ____ ___________ ___ 15 g. 

USP. 

APHA 

AOAC 

Reaction pH 7.0 Reaction pH 7.0 

•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 standards of 

United States Pharmacopoeia XVI 1960 

Standard Methods for Examination of Dairy Products XI 1960 

Association of Official Agricultural Chemists IX 1960 

Descriptive literature on request 

_DIFCO LABORATORIES DETROIT 1 MICHIGAN USA 
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SAF-SOL! 
KILL 
WITH A 

Send now for informative bulletin on this rev
olutionary new bactericide. Based on a com
pletely new principle of germicidal action 
(mixed halogens), Saf-Sol* provides superior 
killing power at one fourth normal use-con
centrations. With this unmatched superiority, 
Saf-Sol is the new choice for a disinfectant, 
sanitizer, deodorizer. Ask your local Diversey 
O-Man or write to: The Diversey Corporation, 
212 West Monroe Street, Chicago 6, Illinois. 

*U.S. Pat. No. 2,815,311 

COMING EVENTS 

July 10-0hio Dairy Products Assm
ciation, A n n u a l Dairy Out!ng, 
'Westbrook Country Club, Mans
field, Ohio. Write: E. A. Graber, 
1429 King Avenue, Columbus 12, 
Ohio. 

July 10, ll, 12-South Dakota AssCil
ciation of S a n i t a r i a n s, Annual 
Meeting, Aberdeen, South Dakota. 
Write: A. R. Zulk, City Health 
Department, City H a ll , Sioux 
Falls, South Dakota. 

July 10-12-N or t h Carolina Dairy 
Products Association, S u m m e r 
Meeting, Morehead Biltmore Motor 
Hotel, Morehead City, North Caro
lina . Write: J. E. Jolmson, Box 
10506, Raleigh, North Carolina. 

July 15, 16, 17-Eastern Division, 
American Dairy Science Associa
tion and North Atlantic Section, 
American S o c i e t y of Anin1al 
Science, vVest Virginia University. 
vVrite: Professor My 1· on Lacy, 
Morrison Hall, or Professor Frank 
Shipe, Stocking Hall, Cornell Uni
versity, Ithaca, New York. 

July 17-23-Fiftl1 International Pes
ticides Congress, London. Write: 
Honorary Secretary, 14 Belgrave 
Square, London SvV l , England. 

July 22-24-Annual Convent i 0 n 
National Food Distributors Asso
ciation, Pick-Congress Hotel, Chi
cago, Illinois. \Vrite: Executive 
Director of NFDA. 

September 3-5-National Association 
of Dairy Equipment Manufactur
ers, ( Meq1bers only), O'Hare Inn, 
Chicago, Illinois. Write: John 
Marshall, 1012 l4tl1 St., N. W. 
Washington 5, D . C. 

September 9, 10-\Visconsin Associa
tion of Milk and Food Sanitarians, 
.A.nnual Meeting, Dell View Hotel, 
Lake Delton, Wi,sconsin. Write: 
L. Wayne Brown, 421 Chemistry 
Bldg., University wf Wisconsin, 
Madison, Wisconsin. 

September lO-ll-National Dairy 
Council, Board of Directors Meet
ing, Drake Hotel, Chicago, Illi
n®is. Write: Milton H u It, 111 
Nerth Canal Street, Chieag0, Illi
nois. 

, 

( 

•• I 

I 
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::>.//SP~ 
U.S. P. LIQUID PETROLATUM SPRAY 

U.$1. UHITID STATES PHUMACIUTICIL STANDARD~ 

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 

Tki6 fi!(e 
Jf{j.,t-~ 

HAYNES-SPRAY 
6Mu£d M Med UJ ~: 
SANITARY VALVES 
HOMOGENIZER PISTONS - RING. 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARI S 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond fo, Al l OTHER SANITARY 
MACHtNE PARTS w hich ore 
deoned da ily. 

Tke Ufoklut HAYNES -SPRAY Jflelluul ~ .C~ 
C~~ Mtitk fh OO£k OrulUuutu ru«L Code 
R~ luj th U.S. P.w& HeoWt Sewice 
The Haynes -Spray elim inales the danger of contamination which is 

possible by old fashiooed lubricating methods. Spreading lubricants 

by the use of the finger method may enfiroly destroy previous 

boctericidol tre atment of equipment. 

THE HAYNES MANUfACTURING CO. PACKED 6·12 oz. UNS PER CARTON 
SHIPPING WEICHT -7 LBS. 4180 Lorain Avenue • Cleveland 13, Ohio 

HAYNES·SPRAY INGREDIENTS CONFORM WITH FDA REGULATIONS AND CAN BE 
SAFELY USED AS A SANITARY LUBRICANT FOR FOOD PROCESSING EQUIPMENT 
WHEN USED IN COMPLIANCE WITH A EXISTING FOOD ADDITIVES REGULATION. 

Classified Ad 
FOR SALE 

Single Service milk sample tubes. For further informa

tion and a catalogue please write, Dairy Technology, Inc., 

P. . Box 101 , Eugerie, Oregon. 

l i\! DEX TO ADVERTISERS 

American Can Co. --------- ________________________ ___ ! 

Babson Bros . Co. ________________ __________ Back Cover 

. Baltimore Biological Lab. ______________ l nside Back Cover 

Difco Laboratories - -- ________ -- __ -- ___ --- __ -- --- __ _ 207 

Di versey Cmp. ____ ____ __ -- _ ----- - _____ ___ -- ---- ___ 208 

I 

·: Carver Mfg. Co. -- - ---------- --- - ------------ -----204 

Haynes Mfg. Co. ------- ---- ---- - - ----- ----- -------209 

' I IA~1FES ----------------- ------- --- - - - -- -- -- - - ----212 

Klenzacle·l Products, Inc. ______ ____ _ -- - ----------- _____ II 

Ladish Co., Tri-Clover Div. ____________ Inside F ront Cover 

' Lnzarus Laboratories, Inc., Div. of 
West Chemical Products, Inc. ______________ ____ _ 206 

;\ lonarch Chemicals, lnc. ______________________ ___ __ 204 

Olin Mathieson Chemicals Div . _____________ _____ _____ IV 

Taper Surfaces, Inc. ---------------------------- - ---207 

HAYNES $NA1'!fi~E GASKETS 
" FORM· FIT" WIDE FLANGE 

HUGS STANDARD BEVEL 

SEAT FITTINGS 

MOLDED TO . 

PRECISION STANDARDS 

SNAP INTO 

FITTINGS LEAK-PREVENTING 

NEOPRENE GASKET for Sanitary Fittings 

t!4ed ~ $NA1'!fi~E rfeU,taa~ 
right joints, no leaks, no shrinkage 

Sanitary, unaffected by heal or fats 

Non-porous, no seams or crevices 

Time-saving, easy to assemble 

Self-centering 

No sticking to fittings 

Eliminate line blocks 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization 

Help overcome line vibrations 

long life, use over and over 

A yoiloble lor l "~ JYJ ,.., 2", 2~"" and 3" fi,ings . 

Pocked 100 to the box. Order through your dairy supply house. 

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

A HEAVY DUTY SANITARY LUBRICANT 
0 

Auatfa£/e in bolh 
SPRAY AND TUBE 

All Lubri- Film ingredients are 

approved by F.D.A . and can be 

safely utilized as a lubricant for 

food processing equipment when 

used in compliance with an exist 

ing food additive regulation . 

ESPECIALLY DEVELOPED FOR LUBRICATION OF FOOD 

PROCESSING AND PACKAGING EQUIPMENT 

For Use in Dairies - Ice Cream Plants- Breweries 

Beverag e Plan ts- Bakerie s - Cann e ries - Packing Plants 

SANITARY • NON TOXIC • ODORLESS • TASTELESS 
SPRAY- PACKED 6 - 16 OZ. CANS PER CARTON 

TUBES- PACKED 12-4 OZ. TUBES PER CARTON 

THE HAYNES MANUFACTURING CO. 

CLEVELAND 13, OHIO 
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AFFILIATES OF 
International Assn. of Milk, Food & Environmental Sanitarians 

AMERICAN INDIAN SANITARIANS 
AssociATIONS 

Pres., Joseph Medina __ Bernallilo, N. J-.1. 
1-st V ·ice-Pres., Thomas J. Stevens 

---------------- Packer, Arizona 
2nd. V-ice-Pres., John Adams 

-------------- Dodson, Montana 
Sec .-Treas ., William H. Ross 

____ U.S.P.H.S ., Field Health Unit, 
Belcourt, North Dakota 

Auditor, Verlyn Owen 
-------- Rosebud, South Dakota 

AAIZONA AssOCIATI0:-1 OF 
MILK AND Fooo SANITARIANs 

Pres., Perry Klump --------- Phoenix 
Pres.-Elect, Mason Lang _____ Phoemx 
Sec.-Treas., Hiram Shouse 

____ Room 430, State Office Bldg., 
Phoenix 

Executive Boanl : 
0 . V. Cooper ---------- Phoeni>l 
0. C. Bridgeman ______ Phoenix 

AssociATED !LLlNOIS MILK SANITARL>\NS 
AssociATION 

P·res., John Dean _______ ___ __ Chicago 
Pres.-Elect, Henry Ellsworth __ Chicago 
1st Vice-Pres., Joseph Peterson __ Chicago 
2nd Vice-P·res ., Harold Jensen_ vVinnetka 
Sec.-Treas., Jam es A. Meany, 8949 S. 

Laflin St. , Chicago 20, 111. 

Auditors: 
Don Coduto ___ ____ _____ Chicago 
Wm. Waterman ______ \ Voodstock 

Executive Board: 
Lou Pickels ______________ Peoria 
Robett Mannaberg __ Delevan , \ Vis. 
John Dean _____ ______ ___ Chicago 
Henry Ellsworth ______ __ Chicago 
Joseph Peterson ________ _ Chicago 
Harold Jensen ---- --- --Winnetka 
James Meany ____________ Chicago 

CALIFOHNIA AssoCIATION OF DAmY 
AND MILK SANITAHIANS 

Pres., E. L. Samsel ________ _ San Jose 
1st Vice-Pres., \'\I alter Wilson 

____________ ________ Los Angel es 
2nd Vice-Pres. , M. A. Cairns 

_ __ ___ _ __ __ __ - ·~ - __ _ San Fran cisco 
Sec.-Treas., William P. Nason, Sau 

Francisco Health Dept. , 1079 As-
bury ______________ San Francisco 

t\uditOTS: 
Leland H. Lockhart __ Los Angeles 
Robert L. Clayton ___ _ San Diego 

CENTRAL ONTARIO MILK SA NITAHIANS 
AssociATION 

Pres., \ Villiam McCorquodale __ Toronto 
Vice-Pres. , Dr. Ted vVatts ____ Oshawa 
Secretary, Fred Hamilton, Dairy Bldg .. , 

O.A.C. ______ __ __________ Guelph 
Treasu·rer, Jack Raithby ______ Toronto 

C otmsellors: 
Tom Dickinson ______ _ vVillowdale 
H ennan Cauthers _________ Barrie 
Art Leggatt _____________ C uelph 
Cy Whitlock ____________ Toronto 
Glen White _____ _________ Acton 

CoNNECTICUT AssociATION OF 
DAIRY AND Fooo SANITARIANS, INc . 

Pres., Dr. Amold Smith __ ______ Storrs 
V-ice-P.res ., W. W . Buckingham 

_ -- --------- ___ ___ _ Wethersfield 
Secmtm·y, Dr. R. M. Parry, Dept. of 

Agric. , State Office Bldg., Hartford 
Tmasu.rer, Cmtis \ iV. Chaffee __ Hartford 
Ass't. TTeasurer, Haymond F. Anderson 

___________ ____ ___ __ /\·fiddl etown 

DAIRY SANITAntANS AssOCIATION ot' 

THE DEL-MAR-VA l'ENNINSULA 
P-res., Edward MacPherson 

----- - - --------- Snow Hill, Md. 
Vice-Pres ., Joseph Knussman 

- ------------ - - --- Clayton, Del. 
Sec., Wint Foster ____ Greensboro, Md. 
Treas ., Dr. J . M. Jacqu eth 

-------- -------- Betterton, Mel. 

FLORIDA ASSOCIATION OF ]V!JLK AND 
FooD SANITARIANS 

Pres., Lewis vVillis _______ _ Jacksonvill e 
Pres. -Elect, B. C. Pafford __ Gainesville 
Sec., K. L. Smith , Dairy Lab. , F la . Agr. 

Expt. Sta., Gainesville, Fla. 

Lab . Section C h.a:i.nn an: 
Dave F ry ______________ Orlando 

DiTectors : 
Lewis Willis ________ Jacksonville 
B. C. Pafford _________ Gainesville 
K. L. Smith __________ Gainesvill e 
Richard Jolley ___ __ St. Petersburg 
Howard Yow1g ________ Gainesville 
Robe1t Pryor ____________ Tampa 
T. H. D elaney __________ Sebring 
Laird Minear ___________ Orlando 
Hugh Butner ________ Jacksonville 
Dave F ry _____________ __ Orlando 

GEORGIA SociETY OF REGISTERED 
PROFESSIONAL SANITAHIANS 

Pres., James Rigsby ________ Valdosta 
Vice-Pres. , R. L. Tindol, Jr. __ Atlanta 
Sec .-Y.reas., J . J. Sheuring ___ _ Athens 

Di-rectors: 
John Biggs __________ 'Washington 
Robert Hughes ____ ___ Brunswick 
Joel Atkin ___ ___ __ ______ Atlanta 
Randall Gunter ________ Sylvester 
Richard Cranon ____ ____ \•Vadley 
Fred H emphill ____ _____ Newnan 

IDAHO SANITAIIIANS ;\ssociATIO N 
Pms., James R. Ingalls , ____ Twin Falls 
Vice-Pres., George Varin _____ _ Burley 
Sec.-Treas ., Alex Schaefer, Court House, _________ ___ ________ ___ _ J crom e 

J) imctors: 
Tohn Barnhart _________ _ Moscow 
C:1rroll Despain __ _________ Boise 

INDIANA AssociATION 
OF SANITARIANS 

Pres., Hobert C . Nelson ______ Muncie 
Pres. -Elect, H.ay Gauthier __ Hammond 
1st Vice-Pres., Louis Lukemeyer 

_____________ __ ___ ___ Huntingburg 
2nd V ice-PTes., Karl K. Jones 

__ __ __________ ______ Indianapolis 
Treas. , James Goodpasture _Bloomington 

Sec., John M. Schlegel, 1330 W. 
Michigan St., Indianapol is 7, Ind . 

Aud·itors: 
James R Collins ____ Indianapolis 
Ernest McKim _____ __ Indianapolis 

Execut·ive Board: t: 
Robert Nelson _________ __ Mwlcie ' 
Ray Gauthier _________ Hammond 
Louis Lukemeyer ____ Huntingburg 
Karl K. Jones ________ Indianapolis 
J runes Goodpasture __ _ Bloomington 
Ronald Brown _______ Indianapolis 
Sru1mel'Eider __ __ ______ Evansville 
H . L. Thomasson _____ Shelbyville 

low_. AssoCIATION oF 
1\ltLK SANITAHIA NS 

PTes., Dale R. Cooper _____ Mmlchester 
Pres. Elect ., Earl Wright ________ Ames 
Sec.-T1·eas., Richard E. Stedman, State 

Dept. Health ________ D es Moines 
1st Vice P-res., H . A. Bayes _Des Moines 
2nd V1ce PTes., Edwin H . \Vegermann 

-------------------- __ _ Marion 
Faculty Advisor: Dr. M. P. Baker, ___ _ 

----- - ------------------- Ames 

KANsAs AssociATION OF PuBLic HEALTH 
SANITARIANS 

Pres., William Washburn ____ Wichita 
1st Vice-P1·es., Lawrence Cassidy 

----- - ----- _________ ______ Pratt 
2nd Vice-Pres. , Lowell Venis 

------ --- ----- ----- - ---- Lyons 
Sec.-Y.reas., Frank L. Kelley, 1216 Ohio, 

---------------------- La\¥rence 

KENTUCKY AssociATION OF MrLK AND 
FooD SANITARIANs 

P1·es., R. L. Cooper ____________ Murray 
V·ice-P-res., Ralph Jones ______ Paducah 
Sec.-Y.reas., Joseph Durbin, Kentucky 

State Dept. of Health __ Frankfort 

Di-rectors: 
Lyman C. Knierem ____ Louisville 
R. V. Fiers _____________ Paducah 
Jolm H. Hail __ _____ _: __ Somerset 
J. A. Phillips ________ __ Lexington 
G. H . Hicks _______ ___ Louisville 
Henry Randolph ______ _ Lexington 

MICHIGAN AssOCIATION OF 
SANITARIANS 

Pres., Ralph Florio ___ ___ Pontiac City 
1st Vive-pres ., Dr. Frank Peabody __ _ _ 

------------------ East Lansing 
2nd V·ice-Pres. , Edward Wykes ______ _ 

----------- -- ----- Grand Rapids 
Sec.-Treas., Robert Lyons __ Lansing

lnghrun County Health Dept., City 
Hall, Room 207, Lansing. 

Recording Sec., Charles Pheil 
------------------ East Lansing 

Past Pres ., Armin Roth ____ _ Dearborn 

Directors: 
Robert Kramer --------- -- Ionia 
0. W . Kaufmann ___ East Lansing 
Kenneth Van Patten ____ Lansing 
Edwin Stout ____ __ Grand Ledge 
Edward Wykes ____ Grand Rapids 

MINNESOTA SANITARIANS AssOCIATION 
P·res., Leonard Sinton ______ Minneapolis 
Vice-Pres., Lyle Beamish __ Fergus Falls 
Sec.-Treas., 0 . M. 0 s t en, Dept. of 

Agriculture, 515 State Office 
Building ____________ __ St. Paul 

, 

4 .. 
I 

I 



Directors : 
Peter Hanson ____________ Duluth 
James Jezeski ______ _____ St. Paul 
Hugh Munns ___________ Excelsior 
Rudy Schneider _______ Albert Lea 
Robert Hunt ________ Minneapolis 

~[ISSISSlPl ASSOCIATION OF SANITARIANS 
Pres., A. K. Monroe ____ ____ Starkvill e 
Pres.-Elect, J. L . Lary ___ _ Greenwood 
1st Vice-Pres ., J. L. Knight 

______________________ Louisville 

2nd Vice-Pres., J . T. \ Vatts __ Jackson 
Sec.-Treas., A. R. Russell, P . 0. Box 199 

- ---- ------------- --- --- Tupelo 
Auditors: 

James Martin ___________ Grenada 
Hemby Davis ____ __ _____ Clinton 

NEW YoRK STATE ASSOCIATION OF 
MILK SANITARIANS 

Pres., Harvey G. Turner Stamford, Conn. 
Past-Pres., "\<Vade F . Alexander 

___ __ _____ _____ __ __ Saranac Lake 

Pres.-Elect, Caryl H. DuMond Syracuse 
Sec.-Treas., R. P. March, 118 Stockin g 

Hall, Cornell ___ _______ __ Ithaca 
Executive Committee: 

D . H . Race _______ _____ Syracuse 
R. F. Holland ____________ Ithaca 
Edward Jensen ____ _____ \ Vantagh 

NoRTH DAKOTA AssociATION 
OF SANITARIANS 

Pres. , E. J. Bohdan ________ ___ Minot 
Pres.-Elect, A. E. Nelson 

------------------West "\<Villiston 
Vice-Pres., F. L. Gilclu·ist __ Bismarck 
Sec .-Treas., Everett Lobb, 1245 S. 

Highland Acres ________ Bismarck 

OREGON AssOCIATION oF MILK 
SA NIT AHIANS 

Pres. , Calvin Kiest _________ Milwaukie 
Vice-Pres., Kenneth Carl ______ Salem 
Secretm·y, Bob Effenberger, R. 3, Box 

136B ---- -------------Tillamook 
Executive Committee: 

Willian1 Auel _________ Oregon City 
- Roy Stein _____ ___ ______ Corvallis 

Audit Committee: 
Glenn Briddy ____ ___ ___ _ Portland 
Art Blanding ___________ Portland 

NOTICE: 

PENNSYLVANIA DAmY SANITARIANS 
ASSOCIATION 

Pres., Edwin \Vagner ______ Harrisburg 
Pres.-Elect, John 0 . Muirheid 

__________________ Trenton, N. J. 
Sec.-Treas., Homer G. Yotmg, 202 "\<Vi i

lett Rd. , Glenshaw, Pa . 

Association Advisor: 
Ivan E. Parkin ___ University Park 

RI·IOnE IsLAND AssoCIATION OF D AIRY 
AND FOOD SANITAHIANS 

Pres., Robert C. Armstrong 
________________ _ East Providence 

V ice-Pres., Italo Federici 
-------- -------_North Providence 

Sec.-Treas., Sidney Shepard, Box 22, 
-----------------\•Varwick, H. I. 

RocKY MouNTAIN AssociATION 
OF MILK AND FooD SANITAHIANS 

Pres., E verett Cole __ Arvada, Colorado 
1st Vice-Pres., \.Villiam T homas 

_____ _________ Laramie, \ Vyom in g 
2nd Vice-Pres., William Trobaugh 

____ ____ ______ _ D enver, Colorado 
Sec. -Treas., Frank Yatckoske, 3150 W . 

25th Avenu e __ Denver 11, Colo. 

Auditors: 
Stu Benshoff ___ D enver, Colorado 
LeVere Steward __ Cheyenne, \Vyo. 

SouTH CAHOLINA AssOCIATION oF 

SANITARIANS, INc. 

President, John D. Cagle, State Board 
of Health __________ __ Colunlbia 

Vice-Pres., J . D . Kirby ____ Greenwood 
Sec.-T1·eas., E. M. Causey, Jr. , State 

Board of H ealth ______ Columbia 

Di·recturs: 
R. A. Kay __________ Spartanburg 
C . G. Durham ________ __ Pickens 

C. H. Ballard - - - ------ Florence 
E. V. Altman ____________ Hony 
J. P . Still __________ Orangeburg 
J. Vl. Owens ___________ Berkley 
Ben Masengil __ ____ Junction City 
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SoUTH DAKOTA ASSOCIATION 
OF SANITARIANS 

P;es., Haymond Kallemeyn _ Sioux Falls 
\ tee Pres., Harold C. Pengra __ Mitchell 
Sec .-Tm as., Curtis Anderson 

c/o PHS Indian Hospit; l 
- - ----------------- Rapid City 

Executive Board : 

James C. Anderson ____ Aberdeen 

TENNESSEE ASSOCIAT!O, OF SANITARIANS 
Pres., \•Villiam H. Howard _Cha ttanooga 
Sec.-Treas., Charles E. Hughes, Bradley 

County H ealth D ept ., Cleveland 

VmciNJA AssociATION oF SA NITAHLA.1'1S 
Pres., G. D. Shelor __________ Doswell 
1st Vice Pres., C. M. Cooley H ampton 
2nd V ice-Pres., ]a¥ S. Taylor 

------------------ - --- Staunton 
Sec. -Treas., G. S. Kennedy, 6000 Crest-

wood Ave. ______ _____ _ JUchmond 
Chairman: 1AMFS Section , W . H . Gill 

----------- -- _- --- ___ Hicluuond 

Auditors : 
L. E. Horne ___________ _ Norfolk 
L. A. Huff ___________ _ Hoanoke 

\ VASHINGTON MILK SANITARIANS 
AssOCIATION 

Pres., Howard Copenhaver _Moses Lake 
Pres.-Elect , C. 0. Johnson __ Bellingham 
Past-P-res., Cameron S. Adams _Olympia 
Sec. -Treas ., Ben Luce, Box 1122, 

_______ ---- ______ Olympia, \ ".' ash. 
A uditors: 

Syd Suckling ________ ___ _ Seattle 
Clayton Gustafson _____ Vancouver 

\ i\T ISCONSIN ASSOCIATION OF MILK AND 
FooD SANITARIANS 

Pres., Stanley B. "\<Vittwer __ Manitowoc 
Pres.,-Elect, Dan G . Jindra ______ Ki.el 
Sec. -Treas. , L. "\<Vayne Brown, 421 

Chem Bldg ., Univ. of Wis. 
---- - -- __ ____ ___ - ----- _ Madison 

Directors: 
V. G. Rowley ________ __ Madison 
A. I. Negus, Jr. ____ ___ _ Madison 

The deadline for. subn1ission of nomma tlons for Sanitarians' Award has been 

·~ extended to August 15. 

John J. Sheuring 

Chairman, Comminee on 

Recognit ions and Awards 
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INTERNATIONAL ASSOCIATION OF MILK, FOOD & ENVIRONMENTAL ~ 

SANITARIANS, INC. 

Box 437, Shelbyville, Indiana 

Name _______________________ ___ ________ ___ _____________________________________ Date 

Please Print 

Address _________________________________________________________________________ -. 0 Renewal 

- - - ------------ - ------------------------------------ ---------------------------- --- [] New 

Business Affiliation _ __ __ _ _ __ __ _ _____ ___ _ __ __ __ ____ __ _ ___ _ _ _ _ _ _ _ _ _ __ _ _ _ __ ____ _ ___ _ D Re-instatement 

Annual Dues $7.00 D Check D Cash 
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DETECTION OF PENICILLIN IN MILK 
B. subtilis (6633) 

SPORE SU SPENS ION 
B-B-L #04-628 

pour 
10 mi. 

per plate 

BLANK ~-tJ~ STER ILE 
DISCS 

8-B-L #08-104 Milk 

I. ASSAY 
PROCEDURE 

II. IDENTITY TEST 
FOR PENICILLIN 

!\ -{j same milk 
without 

penicillinase 

L_j blank 
sterile 
discs 

SEEDAGAR ~ B-B-L #03-176B 

PENICILLI NASE -= one 
CONCENTRATE - drop 
B-B-L #02-629 per 5 mi. 

-ij blank 
sterile 
discs 

The presence of antibiotics in milk following mas
titis 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 2 lfz hours. 

e 

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

... 

-

RESULTS 
N EGATIVE FOR 
ANTIBIOT IC - no 
inhibition around 
milk sa mple 

4 I f~~~~~f-~~~ 

POSITIVE FOR PENI
CILLIN-no inhibition 
around penicillinase
treated sample 

of inhibition around 
milk sample 

positive control 

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

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

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

BAlTIMORE BIOLOGICAL LABORATORY, INC. r~t•l•l• 
BALTIMORE 18, MARYLAND ~ t t 

A Division of Becton, Dickinson and Company 
B·B·L AND TAXO ARE TRADEMARKS. 81560 
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This CLEANED-IN-PlACE Milk Valve 
solves 4 problems that are 
important areas in pipeline milking 

Cleans-in-place without the need for hand 
brushing. 

Clamps onto pipeline. Eliminates two 
joints that many valves require. All joints 
with crevices should be eliminated. 

Removes the nipple from the valve and 
puts it on the end of milk hose. Here 
it is washed with the milk hose rather 
than being left on milk line, exposed to 
dust and flies. 

With some valves this filth is Hwiped" 
off the nipple by the milk hose each 
time the milker is attached. 

Prevents loss of vacuum caused each 
time a unit is attached or removed. 
(CONSTANT VACUUM IS IMPORTANT 
IN MASTITIS CONTROL.) 

SURGE Milk Valves are available 
for stainless steel or glass tubing. 

Above illustration shows SURGE 
Milk Valve with nipple inserted. 

SURG E is a Babson Bros Co. trade ma rk. 
© Babson Bros. Co . , 1963 

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

1055 


