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608 E·3·A SANITARY STANDARDS 

the product contact surface between the fitting and 
the device. 

D.12.3 
The connection(s) on steam or other sterilizing 
medium chamber(s) for the steam of other sterilizing 
medium lines shall be such that the lines can be 
securely fastened to the connection(s). The lines shall 
be connected in a manner that they may be 
disconnected to allow the sterilizing medium 
chamber to be inspected and cleaned if necessary. 

D.13 

E. 

Non-product contact surfaces shall be free of pockets 
and crevices and be readily cleanable and those to be 
coated shall be effectively prepared for coating. 

APPENDIX 

STAINLESS STEEL MATERIALS 

3A vailable from the American Society for Testing and Materials, 1916 
Race Street, Philadelphia, PA 19103. 

F. 

Stainless steel conforming to the applicable composi­
tion ranges established by AISP for wrought 
products, or by ACP for cast products, should be 
considered in compliance with the requirements of 
Section C.1 herein. Where welding is involved the 
carbon content of the stainless steel should not 
exceed 0.08 o/o. The first reference cited in C .1 sets 
forth the chemical ranges and limits of acceptable 
stainless steel of the 300 series. Cast grades of 
stainless steel corresponding to type 303, 304, and 
316 are designated CF-16F, CF-8, and CF-8M, 
respectively. These cast grades are covered by ASTM 3 

specifications A296-68 and A351-70. 

Surface finish equivalent to 150 grit or better as 
obtained with silicon carbide, is considered in com­
pliance with the requirements of Section D.1 herein. 

These standards shall become effective May 4, 1979. ' 
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Coming Events 

July 16-18--BASIC PRINCIPLES OF 
QUALITY ASSURANCE SEMINAR. Ameri­
can Institute of Baking, 1213 Bakers Way, 
Manhattan, KS 66502. Contact: Darrell 
Brensing, AlB, 913-537-4750. 

July 23-24--FOOD INDUSTRY CERTIFI­
CATION/ RECERTIFICATION WORK­
SHOP. Sponsored by the Food Sanitation 
Institute. Fee: $150. Riviera Hyatt House, 
Atlanta, GA. Contact: H . C. Rowe, Food 
Sanitation Institute, EMA, 1701 Drew St ., 
Clearwater, FL 33515. 

July 30-Aug. 3--ADVANCES IN FOOD 
AND APPLIED MICROBIOLOGY. Mas­
sachusetts Institute of Technology, Cam­
bridge, MA 02139. Program is under the 
direction of Anthony J. Sinskey, MIT, 
Professor of Applied Microbiology. Contact: 
Director of Summer Session, Rm. E 19-356, 
Massachusetts Institute of Technology, Cam­
bridge, MA 02139 . 

July 30-Aug. 10--BAKING FOR ALLIED 
PERSONNEL. American Institute of Baking, 
1213 Bakers Way, Manhattan, KS 66502. 
Contact: Darrell Brensing, AlB, 913-537-
4750. 

Aug. 6-7--PESTICIDE CERTIFICATION 
COURSE. American Institute of Baking, 1213 
Bakers Way, Manhattan , KS 66502. Contact: 
Darrell Brensing, AlB , 913-537-4750. 

Aug.12-14--SANITATION THROUGH 
DESIGN . Sponsored by Food Sanitation 
Institute. Fee: $225. Sheraton-Ritz Hotel, 
Minneapolis, MN. Contact: H. C. Rowe, Food 
Sanitation Institute , EMA , 1701 Drew St. , 
Clearwater, FL 33515. 

Aug. 12-16--IAMFES ANNUAL MEET­
ING, Sheraton Twin Towers, Orlando, FL. 
Contact: E. 0. Wright, IAMFES Exec. Sec., 
P.O . Box 701 , Ames, lA . 50010, 515-232-6699, 
or see registration form in this Journal. 

Aug. 13-17--WORKSHOP ON EDUCA­
TIVE PROCESSES IN FOOD MICROBI­
OLOGY. Sponsored by the Joint American 
Society for Microbiology/Institute for Food 
Technologists Committee on Food Microbi­
ology Education. Quadna Resort, Hill City, 
MN. Contact: E. A. Zottola, Dept. of Food 
Science and Nutrition, 1334 Eckles Ave., 
University of Minnesota, St. Paul, MN 55108 . 

Aug. 13-Dec. 21--BAKING SCIENCE AND 
TECHNOLOGY. American Institute of Bak­
ing, 1213 Bakers Way, Manhattan , KS 66502. 
Contact: Darrell Brensing , AlB, 913-537-
4750. 

COMING EVENTS 

Aug. 20-22--FREEZING OF BAKED AND 
UNBAKED PRODUCTS. American Institute 
of Baking, 1213 Bakers Way, Manhattan, KS 
66502. Contact: Darrell Brensing, AlB, 
913-537-4750. 

Aug. 29-31--FOURTH INTERNATIONAL 
IUPAC SYMPOSIUM ON MYCOTOXINS 
AND PHYCOTOXINS. Co-sponsored by 
World Health Organization and Swiss Society 
for Analytical and Applied Chemistry. Laus­
anne, Switzerland. For participation and 
poster presentation, contact: Prof. P. Krogh , 
Dept. of Veterinary Microbiology, School of 
Veterinary Medicine, Purdue University , West 
Lafayette, IN 47907 or Prof. D . Reymond, 
IUPAC, Case postale 88, 1814 La Tour de 
Peilz, Switzerland. 

Sept. 9-11--FOOD WAREHOUSE SANI­
TATION WORKSHOP . Sponsored by Food 
Sanitation Institute. Sheraton Post Inn, 
Cherry Hill , NJ . Contact: H . C. Rowe, Food 
Sanitation Institute , EMA , 1701 Drew St. , 
Clearwater, FL 33515. 

Sept.10-13--2nd INTERNATIONAL CON­
FERENCE ON FOOD SERVICE SYSTEMS 
DESIGN . Harrogate, England, Contact: G. 
Glew, Catering Research Unit , Procter Dept. 
of Food Science, The University of Leeds, LS2 
9JT, England. 

Sept . 10-14--FOOD PROCESSORS AD­
VANCED MICROBIOLOGY SHORT 
COURSE. University of California, Davis. Fee 
$200. Contact: John C. Bruhn, Dept. of Food 
Science and Technology, University of Cali­
fornia, Davis, CA 95616 , 916-752-2192 . 

Sept . 11-12--AMERICAN CULTURED 
DAIRY PRODUCTS INSTITUTE, Annual 
Meeting and Conference. Southeast Holiday 
Inn , Madison, WI. Contact: C. Bronson Lane, 
A CD PI , P.O . Box 7813, Orlando, FL 32854. 

Sept. 11-14--MAINTENANCE MANAGE­
MENT. American Institute of Baking , 1213 
Bakers Way, Manhattan, KS 66502. Contact: 
Darrell Brensing, AlB, 913-537-4750 . 

Sept. 13, 14-- INTERNATIONAL SYMPO­
SIUM ON ANIMAL AND HUMAN INFLU­
ENZA. Ecole Nationale Veterinaire D'A ifort, 
7. avenue du General de Gaulle. 97 704 
Maisons-Aifort cedex . France . Contact : Ch. 
Pile!. Secretariat of the Dept. of Microbiology . 
Ecole Nationale Veterinaire d'Aifort . 

Sept . 17-19--BAKING PRODUCTION 
TECHNOLOGY SEMINAR . Dallas, TX. 
Sponsored by American Institute of Baking, 
1213 Bakers Way, Manhattan, KS 66502. 
Contact: Darrell Brensing, AlB , 913-537-
4750. 
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Sept. 18-20--WESTPACK '79. Convention 
Center, Anaheim. CA. Contact: Clapp & 
Poliak , Inc., 245 Park Ave. , New York . NY 
1001 7. 

Sept. 19-20-- NEW YORK STATE ASSO­
CIATION OF MILK & FOOD SANI­
TARIANS. Annual Meeting. Holiday Inn 
Arena. 2-8 Hawley Street. Binghamton . NY 
13901. Sponsored by NYSAMFS . Cornell 
University Food Science Dept .. New York 
State Dept. of Health . New York State Dept. 
of Agriculture and Markets. Contact: R. P. 
March . 124 Stocking Hall . Ithaca . NY 14853. 
256-4550. 

Sept . 19-20--WISCONSIN ASSOC IATION 
OF MILK AND FOOD SANITARIANS. 
Annual Meeting. Madison . WI. Sponsored by 
WAMFS . Wisconsin Dairy Plant Fieldmen's 
Association . Wisconsin Dairy Tech Society. I 
Wisconsin Environmental Health Association. 
and Wisconsin Institute of Food Technolo­
gists. Contact: Don Raffel. 4702 University 

Sept. 23-29--XV INTERNATIONAL CON­
GRESS OF REFRIGERATION . Venice, 
Italy. Contact : XV International Congress of 
Refrigeration , American Express Co. S.A .I. , 
Conventions Service Italy, Piazza Mignanelli , 
4, 00187-Rome, Italy. 

Sept . 26-27--SOUTH DAKOTA STATE 
DAIRY CONVENTION. Downtown Holiday 
Inn , Sioux Falls , South Dakota 57100. 
Contact: Shirley W. Seas , Secretary. Dairy 
Science Department, South Dakota State 
University, Brookings , South Dakota 57007. 
605-688-5420. 

Sept . 28--SYMPOSIUM ON THE PRAC­
TICAL APPLICATIONS OF MICROWAVE 
ENERGY. Kansas State University Union, 
KSU , Manhattan, KS 66506. Contact: D. Y. 
C. Fung, Chairman, or F. E. Cunningham , 
Co-Chairman , Call Hall , KSU , Manhattan, 
KS 66506, 913-532-5654. 

Oct. 1-3--ADVANCED FOOD PLANT 
SANITATION COURSE: New Orleans, LA. 
Sponsored by American Institute of Baking, 
1213 Bakers Way, Manhattan , KS 66502. 
Contact: Darrell Brensing, AlB, 913-537-
4750. 

Oct. 9-11--FOOD SAFETY AND QUAL­
ITY ASSURANCE IN FOOD SERVICES , 
Seminar sponsored by Capsule Laboratories. 
Radisson Hotel, St. Paul, MN. Contact: 
Darrell Bigalke , Capsule Laboratories , 840 
Sibley Memorial Highway, St. Paul , MN 
55118, 612-457-4926. 

con 't. p. 554 
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News and Events 

Virginia Association 
Sponsors Dairy 
Industry Workshop 

The Donaldson Brown Continuing 
Education Center on the VPI&SU 
Campus in Blacksburg, VA was the 
setting for the Virginia Dairy In­
dustry Workshop, March 6 and 7. 

The Workshop was sponsored by 
the Virginia Association of Sani­
tarians and Dairy Fieldmen and 
featured four symposia. They were: 

NEWS AND EVENTS 

New Developments in Milking 
Equipment, PI Counts and Their 
Effect on Milk Quality, The Anti­
biotic Problem---How to Handle On­
farm Concerns, and What Type of 
Records Does a Dairyman Need? 
Presentations made as part of these 
symposia included milking systems 
installation, pulsation systems and 
vacuum regulators, methods of han­
dling dairy farm wastes , the environ-

Virginia Officers , left to right, D. E. Henderson, Marshall Cooper, Charles Worley, J. Gwyn 

Hampton, Richard Smith , and Lyle Morgan. 

mental impact of dairy farm wastes , 
tissue residues and dairy animals, 
and testing suspect samples at a 
dairyman's request. 

Officers elected to provide leader­
ship for V AS&DF for the coming 
year are the following: President, 
Richard Smith , Mt. Airy, MD; First 

Ontario Affiliate Adopts a New Name 
The Ontario affiliate adopted a 

new name, the Ontario Food Protec­
tion Association, at its annual meet­
ing March 28 and the OFPA 
Executive Board sponsored a compe­
tition within its membership to 
design a letterhead reflecting the new 
name and broader image. 

Highlights of the annual meeting 
included a panel discussion, Micro­
biological Specifications -- Function 
in Food Protection." Panel partici­
pants included Dr. Charlie Davidson, 
Silliker Labs, Mississauga; Ursula 
Purvis, Health Protection Branch, 
Toronto; Dr. David Collins-Thomp­
son, University of Guelph, Guelph; 
Dr. Bill Humphreys, John Labatt 
Ltd., London; and Dr. Mac Goepfert, 
Canada Packers Ltd., Toronto. 

C. A. Gracey, Manager of the 
Canadian Cattlemen's Association 
provided the keynote address. Fea­
tured in an afternoon seminar, 

"Food Protection in the Food Service 
Industry," were Linda Johns , Cara 
Flight Kitchens , Toronto; Byng Cun­
ningham, Beaver Foods / Signet, Lon­
don; Terry Lack, Swiss Chalet Bar B 
Q/ Harvey's; and Chris Rice, Abell­

Waco Co. 
The OFPA Sanitarian of the Year 

is Dr. Bill Humphreys, John Labatt 
Co . Doug Varnell , Klenzade Pro-

PLEASE LOOK FOR additional News and Events items throughout this issue. You'll find 

these items on pages 566, 571 and 603. 

Vice-president, J. Gwyn Hampton, 
Galax; Second Vice-president, 1 

Charles H. Worley, Greenville, 
TN; Secretary-Treasurer, Marshall 
Cooper, Port Republic; Past Presi­
dent , Lyle Morgan, Bedford; and 
International Chairman, D. E. 
Henderson, Marion. 

Left , Roger Wray, 1978-79 President of the 
Ontario affiliate , presents the gavel to the 
group's new President, Gail Holland . In photo 
to the right , Doug Varnell , left , of Klenzade 
Products congratulates Dr. Bill Humphreys, 
winner of the 1979 OFPA " Sanitarian of the 
Year" Award . 

ducts, presented the award to him. 
Elected to lead the OFPA for 
1979-80 were Gail Holland, Presi­
dent; Ralph Abell, Vice-president; 
and Jeanne Bernard, Secretary. 
Roger Wray became Past President, 
and new Directors are Bruce Hamil­
ton, John Stearns, Ron Usborne, 
Nick Jennery, David Collins-Thomp­
son, and Allan Fernandez. 

At a May 17 Executive Board 
meeting the positions of secretary 
and treasurer were combined and 
Brenda Chelsey was elected to that 
office. 
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Hertz Offers 
Discount for 

~ IAMFES Meeting 

Hertz welcomes you to 
Orlando. To reserve a car 
for your use call 1-800-654-
3001 as soon as possible. If 
you plan to use a Hertz car 7 
days or more ask for "Sun­
shine Rates" , as follows: 

" Sunshine Rates" * 
Sub-Compact car $59.00 

14 days advance notice 
required 

Compact Class B 79.00 
7 days advance notice 
required 

Mid Size Class C 99.00 
7 days advance notice 
required 

Full Size Class D 139.00 
7 days advance notice 
required 

*non discountable 

If you do not need the 
car 7 days , Hertz will give 
you a 15 o/o discount when 
you tell them you are with 
IAMFES and use ID# 03090 
when placing your reserva­
tions. Place reservations as 
early as possible. 

Food Processing 
Report Available 

"Controlling Microorgan­
isms in Food Processing" , 
Special Report No. 31 , April 
1979, is available upon re­
quest from D. L. Downing, 
NYS Agricul_tural Experi­
ment Station, Geneva, NY 
14456. This publication is a 
result of the Thirteenth 
Annual Symposium, spon­
sored by the Western N.Y. 
Section of the Institute of 
Food Technologists; the In­
stitute of Food Science, 
Cornell University; and New 
York State Cooperative Ex­
tension. 

I Please send me more information on: 
I D The New Zero Super Cooler 
1 D The New Zero Concord Milker 

I 
I 
I 
I 
I 
I 
I 

Name ---------------

Address --------------

City or RR ____________ _ 

State __________ Zip __ _ 

Zero Mfg . C. ., 811 Duncan, Washington, Mo . 63090 
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33-154 Transflow Hot-Line: 
1-800-321-9634 

Transflow® tubing 
Dairymen across the country rely on 
Transflow raw milk tubing to protect 
the wholesomeness and flavor of their 
product. That's because Transflow tub- 1 
ing is specially designed for the rigid 
sanitation requirements of the dairy 
industry. 
Transflow tubing cleans quickly and 
thoroughly. Its inner bore- smoother 
than rubber tubing and stainless steel 
pipe - leaves no place for butterfat 
or milkstone to accumulate. And be­
cause Transflow tubing is clear, you can 
see that it's clean and residue-free. 

Insist on genuine Transflow M-34R tub­
ing. It complies with FDA and 3-A stan­
dards , and is available at local dairy 
suppliers everywhere. 

Transflow® paneling 
The Transflow paneling system is fast 
gaining a reputation as the premier 
wall and ce ili ng covering for dairy 
operations. 
The system - panels, moldings and 
connectors - installs easily with no 
special tools. Transflow panels are built 
tough to withstand repeated cleaning , 
yet stay bright and new-looking for 
years. They inhibit mold growth, require 
little maintenance, and never need 
painting. Like Transflow tubing, Trans­
flow paneling meets FDA and 3-A 
standards. 
Don 't accept substitutes - choose 
Transflow paneling for your operation . 
When Transflow paneling goes up, 
maintenance goes down. 

Call toll-free for more information on Trans-
flow paneling and the location of your 
nearest dealer. Ohio call collect 216-630-
9230. 

'*klCgf PLASTICS AND SYNTHETICS 0/VISJONs ........ ,M~"" 
PO. BO% .950 AKRON. 01110 44.909 TEL: (1'18/8.90-lli'.JO 



FROM PRODUCER 
TO PROCESSOR 

When purchasing your plant's cleaners and 
sanitizers, buy from the company that's 
l·mown for manufacturing products tailored 
to the needs of the dairy industry. 
Our product line provides protection for 
everyone from producer to processor. 
Cleaners and sanitizers are specially for­
mulated to mal~e the most economical use 
of your resources. 
And our products are designed to help you 
meet the increasingly high standards for 
sanitation and protection prescribed by 
federal , state, and local food and drug 
regulatory agencies . 
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Sustaining member 

~··WEST 
~ AGRO 

For additional information, write to : 
Food Industries Div ision 
West-Agro Chemica l, Inc. 
P.O . [)ox 1.386 
Shawnee Mission, KS 66222 
or phone 
(9 1.3) .384-1660. 

' 



U.S. P. LIQUID PETROLATUM SPRAY 
D~.P. UKITEO Slll!S PKIIMICIUIICil SIIKDIRO! 

CONTAINS NO ANIMAl OR YEGlTABU FATS . ABSOlUTElY 

NEUTRAl. Will NOT TURN RANCID- CONTAMINATE OR 

TAINT WHEN IN CONTACT WITH FOOD PRODUCTS. 

SANITARY-PURE 

ODORLESS -TASTELESS 

NON-TOXIC 

TIW Fille 
ltM-fike 
HAYNES-SPRAY 
Gkwid u wed~~: 
SANITARY VA LVES 
HOMOGENIZER PISTONS - RINGS 

SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARI S 
GlASS & PAPER FilliNG 
MACHINE PARTS 
and for All OTHER SANITARY 
MACHINE PARTS which are 
cleaned daily. 

Tile Ht~ HAYNES- SPRAY Htl!lbd ~ .C~ 
C~81Utl4 ..utk flee Htifk Oru~Uuucu lUld Code 
R~ luj flee U.S. PM~& Hea£& Sewiu 
The Haynes-Spray eliminates the danger of contamination which is 

possible by old fashioned lubricating methods. Spreading lubricants 

by the use of the finger method may entirely destroy previous 

bactericidal treatment of equipment. 

ramo 1·12 oL em ru cm011 THE HAYNES MANUFACTURING CO. 
SIUPPINC WIICHT-111$. 4180 Lorain Ave . • Cleveland. Oh io 4411 3 

HAYNES·S PRAY INGREDIENTS ARE APPROVED ADDITIVES AND CAN BE SAFELY 

USED AS A LUBRICANT FOR FOOD PROCESSING EQUIPMENT WHEN USED IN 

COMPLIANCE WITH EXISTING FOOD ADDITIVES REGULATIONS . 

slightl y off-white 

* MADE FROM 

TEFLON ® 
" Tke Sopki6ficcded Gtl61wt II 

THE IDEAL UNION SEAL FOR 

BOTH VACUUM AND 

PRESSURE LINES 

SNAP-TilE self-centering gaskets of TEFLON are designed for all 

standard bevel seat sanitary fittings . They SNAP into place provid ­

ing self-alignment and ease of assembly and disassembly. 

HAYNES SNAP-liTES of TEFLON are unaffected by cleaning solu­

tions, steam and solve nts. They will not embritt le at temperatures 

as low as minus 200° F. and are impervious to heat up to 500 ° F. 

FOR A FiniNG GASKET THAT WILL OUT-PERFORM All OTHERS ... 

S~uijy . .. HAYNES SNAP-TITES of TEFLON 
• TEFlON ACCEPTED SAFE FOR USE ON FOOD & PROCESSING 

EQUirMENT 8Y U. S. FOOD AND DIUG ADMINISTRATION 

* G,u\re t' made of OuPcnt TEFlO N ® TFE -FlUOROC ARBON RESINS 

THE HAYNES MANUFACTURING COMPANY 
4180 LORAIN AVENUE CLEVELAND, OHIO 44113 

SNAP INTO 

fiTTINGS LEAK-PREVENTING 

NEOPRENE GASKET for Sanitary Fittings 

ekd tk4e $NA1'!J'I'1'E Adetaa~ 
Tight joints, no leaks, no shrinkage 

Sanitary, unaffected by heal or fats 

Non-porous, no seams or crevices 

Odorless, poli.hed surfaces, easily cleaned 

Withstand sterilization 

Time-saving, easy to assemble I 
Self·centering 

No sticking to fi"ings 

Eliminate line blocks 

Help overcome line vibration• 

long life, use over and over 

Ayoilablt fo r , .. , B~·~ 2•, 2li• ond 3,. fitting1. 

Poc\ed 100 to the ba;JC. Order through your doiry supply house. 

THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue • Cleveland 13, Ohio 

A HEAVY DUTY SANITARY LUBRICANT 

Available in bolh 
SPRAY AND TUBE 

All lubri- Film ingredients are 

approved additives and can be 

safely utilized as a lubricant for 

food processing equipment when 

used in compliance with existing 

food additive regulations. 

ESPECIALLY DEVELOPED FOR LUBRICATION OF FOOD 

PROCESSING AND PACKAGING EQUIPMENT 

for Use in Dairie s - Ice Cream Pl a nts - Brewerie s -

Be verag e Plants- Bake ries- Canneries- Pocking Plants 

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

TUBES - PACKED 12- 4 OZ, TUBES PER CARTON 

THE HAYNES MANUFACTURING CO. 

ClEVELAND, OHIO 4 4113 

'[;) 



THE CHEMICAL PUMP 
THAT'S REALLY A 

POWERHOUSE. 
You've got the option, 

why not use a truly tough 
little metering pump? 
The Chem-Feed 
features a machined 
pump head, a long 
life Flexbond™ 
diaphragm and four 
ball bearings in the 
drive train. Combine 

a these with a lot of 
other advantages 
including modest cost 
and you've got yourself 
a powerhouse of 
a deal. 

GET IN TOUCH. WE 
REALLY SHOULD BE 
DOING BUSINESS. 

INDUSTRIES 

Sustaining M ember 

14931 Chestnut St. • Westminster, CA 92683 
714/893-8529 • Cable: BLUWHITE 

, 



Sustaining Member 

INTRODUCING • • • • 

FLIP 

•••• revolutionary hinged-cap via l by Eastern Crown, Inc. 

for milk sampling 

SPECIAL FEATURES: 

• Original open ing a nd closing design preve nts 

contamination. 
• Permanent hinged-cap insures accurate iden­

tifica ti o n . 
• Translucen t compou nd won' t crack. puncture 

or break . 
• Flat top will not hold moisture . 

• F langed lip gives additional support in raft s 

or racks. 
• Permanen t fill line. 

• 

• 
POP 

D ISTINCT ADVANTAGES 

• Steri li zed 
• Leakproof 
• Safer 
• S ingle-service 
• Econom ica l 
• Easy to handle 

• Labeled easily 
• Used efficien tl y with automa tic milk testing 

equipmen t 
• Works with va rious sampling systems 

• Used wi th dipper or can be used as its own 

dipper . 1 

• No n-tox ic 

• One-hand operation. 

Press Jo nmrd on hinge. 

Press forward and down. 

Close. 

• For complete information. write: 

• 

Eastern C rown , Inc. 

Box 2 16 
Vernon. . Y. 13476 

POUR 

or 

DIP 

31 5+829-3505 
II .. II 



Sustaining M ember 

~~~~~~=t=~dc~~:=~~n~~~~ from o~st, 
Manhole Completely 0 er .. ·.With Tanker pen Wh1le Unloading. 

• Takes only seconds to attach. 

• Portable and lightweight (14 lbs.) . 

• Fits manholes up to 19" i·n d" iameter 

• Spun cover protects filter . . 
moisture when in pad against damage and 

use. 

• Single unit can be mov loss of time. ed from tank to tank without 

• Provides protection a · 
vacuum while unloadi~~inst hazard of internal 

• Ideal for pi t . an unloading operations . 

-
-

Write lor free literature and prices 

~ 

-

W~LKER STAINLESS E 
New Lisbon, Wisconsin 53950 • (608) 562-3151 QUIp MEN T C Q • 

' 



618 THE WORLD'S FINEST 

DAIRY, FARM & PLANT SANITATION PRODUCTS 

ARE MANUFACTURED BY 

DIVERSEY CHEMICALS 

THE GRADE A SANITATION COMPANY 

Sustaining m ember 

y--- TEAT DIPS-~ 

' 

HEAW DUTY C.I.P. CLEANERS 

DIVERSEY CHEMICALS ARE WHERE YOU ARE- AVAILABLE NATIONWIDE! 

A complete range of products for every application from teat 

dipping to evaporator cleaning with a full supporting technical 

program from the DAIRY DMSION OF DIVERSEY CHEMICALS. 

DIVERSEY DAIRY SYSTEMS 

FOR MORE INFORMATION 
CALL THE DAIRY DMSION 
TOLL FREE (800) 323-9850 DIVISION OF DIVERSEY CORPORATION 

1855 S. MT. PROSPECT ROAD 

DES PLAINES, ILLINOIS 60018 



Delvotest®is used world wide 
, 

Antibiotics are essential for the Delvotest advantages are: For further information contact: 

health of animals as wel l as humans. • high sensitivity r-. 
Their use in dairy cattle requires an (0.003 IU/m l Penicillin) GB Fermentation Ind. ... 
effective control for antibiotic one north broadway 
residues in milk for public health • high reproducibility des plaines , ill. 60016USA 
considerations and to assure regular • simple to perform and to 312 / 827-9700 
dairy production. read For the USA and Canada 

If you are looking for a simple • results within 23/4 hours 
Gist Brocades nv CJ and reliable antibiotic testing system • long shelf life 

then Delvotest P and Delvotest P Wateringseweg 1, Delft 
Mu lti is the answer. • cost savings Holland , telex: 31047 

Sustaining Member 
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Your lab test results on time, 
or they're on us. 

If you 've ever waited . . . and waited for 

lab test results . it's time you tried us . 

For 27 years . we've been the independ­

ent laboratory to turn to for accurate . 

reliable analysis ... fast. 

Now. we 're the first lab to guarantee 

when your tests wi ll be done. and the 

results sent to you. And if your tests 

aren 't completed on time ... you won·t 

have to pay for them. 

So. whether it's one of our many stand­

ard dry dairy products tests . or some­

thing special - Call us collect (0-715-

962-3121) for the guaranteed time limit 

for your tests. 

commercial testing laboratory , inc. 
Colfax , WI 54730 
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CLASSIFIED AD 

For Sale 
Single Service milk sample tubes. For further informa­

tion and a catalog, write: Dairy Technology, Inc. P.O. 

Box 101 , Eugene, Oregon 97401. 

' 
Wanted 
Please send unneeded Journal of Food Protection issues 

from February and July 1978, to: IAMFES, P.O. Box 

701, Ames, IA 50010. 

PAT. #3485261 Completely New 
And Improved 

REIJO® 
FLOAT VALVE 
AUTOMATIC 

Converts stock 
tanks, pans, 
troughs, barrels, 
to automatic 
waterers instantly. 
REITO .j¢500 Antisiphon 
Float Valve meets the re · 
quirements of pasteur· 
ized milk ordinance 1965 
edition P.H.S. Food and 
Drug Administration . 

WHY WORRY ABOUT WATERING CHORES? 

A REITO DOES IT AUTOMATICALLY 

• One piece heavy gauge steel housing. 

• Heavily galvanized within a final coating of vinyl to 

resist chemical react ion and corrosion . 

• Float has non -porous surface for extra protection 

against liquid absorption and algae. 

• Float Valve adjusts to depth of watering trough , etc . 

REITMAN MANUFACTURING COMPANY 

10319 Pearmain Street, Oakland, CA 94603 

Telephone: (415) 638·8977 



All that glitters and shines is not neces­
sarily a product contact surface, free of 
sites for bacterial growth and corrosion. 

Both of the tub ing samples shown above 
are AISI-300 series stainless steel desig­
nated as ASTM-A270. One has been 
processed according to the surface fin ish stan­
dards set down by the 3A standards committees. 
The other contains pits , folds and crev ices­
surface imperfections not easily detected in 
bright-light visual inspection . 

Surface finish and product contact surfaces 
are included in the 37 separate standards 

regulating sanitary equipment design as 
set down by the 3A standards committees 
- a voluntary collaboration of dairy pro­
cessors . equ ipment manufacturers, san­
itarians and publ ic health officials . This 
un ique industry-regulated program has, 

for over 30 years, successfully blended the 
interests of its participants toward one goal ; 
safeguarding the public health. 

At LADISH CO., Tri-Ciover Division , san itation 
integrity is. and always has been , our first , rather 
than our last, design and manufacturing criteria . 
Look for the 3A symbol on Tri-Ciover products. 
You 'll find a larger selection here than elsewhere. 

*Macrographs of polished I. D. surface of 2" O.D. tubing samples taken at 100X magn ification reveal: 

Brand X, using a rotary bob, circumferential pol ish, does not 
provide suffic ient metal removal to smooth out weld bead or 
remove imperfecti ons shown above-prime sources for micro­
bial growth and corrosion attack. (Left, above) 

Tri-Ciover, usi ng a longitudinal polishing method, removes we ld 
bead, pits, folds and crevices. Thi s method takes more ti me and 
equipment. but it is your assurance of sanitary integr ity and 
protection against corrosion attack. (Ri ght, above) 

Send for our new series of 3A compliance bulletins on: llJ LA.D.SH CO. 
Tri-Ciover Division 

Kenosha, Wisconsin 53141 Sanitary Fittings (TCT-7) and Gaskets (TCT-8). 



Stimulation: The First 
Step Toward A Better Harvest 
Or. Richard D. Mochrie 

Professor, Animal Science 

No. Carolina State University 

It's milking time, and 
you are ready once 
more to harvest that 
milk crop you contin­
ue to work so hard for. 
You have provided 
the best nutrients to 
these dairy animals , 
and the best housing. 
You have raised them 
from calves and pro­
vided them with every 

benefit at your disposal to assure that they 

will be good producers . And now, they 

have just entered your milking parlor or 

are ready to be milked in the barn . Your 

next step, stimulation , will either make all 

your work worthwhile , or negate much of 

the effort you have put in . 

Oxytocin Means Let Down 

Stimulation is more than cleaning the udder 

before milking . Properly done , stimulation 

substitutes completely for the natural sig­

nal provided by the calf to tell the cow she 

is hungry. Oxytocin , a hormone released 

into the blood stream after stimulation , 

signals the milk making glands (alveoli ) to 

release the milk they have produced . This 

squeezing out of tiny droplets of milk from 

each of the millions of alveoli is called 

" let-down :· The let-down is directly related 

to the amount of oxytocin in the blood 

stream, and the amount of oxytocin present 

is directly related to the thoroughness of 

the stimulation . 

Complementary Milk: Profits Left in the Udder 

In tests conducted on a number of herds, 

we found that from three percent to twenty 

percent more milk was present in the 

udder than was being harvested , partly 

due to inadequate stimulation . The animals 

were first stimulated and milked in the 

normal way, by their regular milker, and 

production recorded just before comple­

mentary was obtained. Later, the cows 

were stimulated as usual and then , just 

before attaching the milking machine, they 

were injected with an adequate amount 

of oxytocin. The average cow gave in the 

area of ten percent more milk after 

receiving max imum stimulation with the 

additional oxytocin . This ten percent as 

complementary milk (instead of being part 

of the normal) represents profit lost for 

three reasons : First, this milk would not 

have been harvested during a normal milk­

ing . Second , the last of the milk is always 

richer in fat , and so the fat test would be 

lower. And last, with the complementary 

milk remaining in the alveoli , the cells be­

come less active in producing milk. Over 

a normal lactation period, this can make 

a good cow produce far less than she is 

capable of. With proper stimulation , the 

amount of complementary can be reduced 

to about the same minimum as injecting 

oxytocin . 

Thirty Seconds of Profitable Time 

All results point to the fact that about thirty 

seconds is the amountoftime necessary to 

achieve maximum stimulation and proper 

cleaning . This should be a vigorous mas­

sage-preferably with a disposable paper 

towel. Less time fails to provide the amount 

of needed oxytocin , and more than thirty 

seconds of stimulation does not increase 

the level . Time spent stimulating the 

animal will determine if she has received 

an adequate natural signal to allow maxi­

mum let-down . The thirty seconds you 

spend on each cow to assure proper stimu­

lation may well be the most profitable time 

you use on the farm . 

Babson Bros Co .. 
2100 South York Road . 
Oak Brook. Illinois 60521 

We make your cows worth more. 




