
VOLUME 18 

1955 



Patent Pending 

The 

Automatic 
High--Velocity 
Push Button 

Pipeline Washer 

uThe right routine 

locked up in a box 
that has no key" 

ELECTROBRAIN is a fully automatic timing de­

vice designed specifically to handle the cycles of 

C. I. P. (Cleaned In Place) washing of milk lines 

and milking equipment. 

Electrobrain is never hurried- never forgets 

- is never careless. The right and accepted rou­

tine is the only one that it knows. 

BABSON BROS. CO. 
2843 W. 19th St., Chicago 23, Ill. 

Copyright 19 54 
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~----------------BABSON BROS. CO. 
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J Please send me further details on ELECTROBRAIN. 
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S end t his bl a nk for a 
brief booklet on the new 
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The urgent need t o increase consumption of dairy 
products points up the Dairyman's responsibility 
for the quality of the milk and cream he produces 
... especially because appetite appeal of any dairy 
food depends upon the quality of the milk and 
cream from which it is made. 
But how can the producer know the quality of his 
product? · 
YOU, Mr. Sanitarian, can provide one effective 
answer . .. regular use of the R apid-Flo Farm Sedi­
ment Check-Up,* one dependable way to check on 
milk production methods. 
And, to make a farm sediment check-up really effec­
tive, recommend the use of Rapid-Flo Filter Disks 
... the fibre-bonded filter disk engineered for safe, 
reliable filtration every time . . . the filter disk pre­
ferred by q4ality milk producers two to one over 
the next three brands combined. 
Yes, quality is the key to increased consumption of 
dairy products. Frequent Rapid-Flo Farm Sediment 
Check-Ups will help the dairyman know he is.,pro­
ducing quality milk and cream. '- ,.., 

*THE RAPID·FLO® 
FARM SEDIMENT CHECK-UP 
1. After flltering each can of miik (10 gallons or less) , the 
producer should carefully remove the used RAPJD.flO Filter 
Disk from the strainer and place on a cCirdboard to dry . 

2. When the RAPID-FLO Filter Disk is dry, it should be examined 
closely. The producer then has th e facts . He can identify the 
sediment or extraneous matter to determin e its origin, and take 
precautions to prevent its recurre nce. 

3 • When conditions causing sedim ent are corro d e d and the 
RAPJD.f 0 Filter Disk, following filtration , is cl ean, the n you 
have the PROOF of clean milk production that you want . 

FILTER PRODUCTS DIVISION ~ ~ 4949 WEST 6 Sth STr.EET • CHI CAGO 38, ILLINOIS 
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For Stubborn Hard Water 
KLENZADE HC-55 

Eliminates your hard water cleaning prob­
lems. Prevents mineral precipitation scum re­
deposition, and waterstone build-up. Klenz­
ade HC-55 saves costly cleaning time be­
cause it works faster, better, surer. 

2 of Our Most Popular Favorites 

For Toughest Cleaning Jobs 

SUPER WET HC-7 
Klenzade Super Wet HC-7 is a 3-power super 
detergent for removing heavy soil and high 
fat concentrations . Saves the excess ive costs 
of over-using ineffective cleaners because a 
"little HC-7 does a lot ." 

On-the-Job Service by Trained Kfenzaders 
Nothing can match the cost-cul'ling economies of "job-fitted" 
Klenzade Detergents by a Klenzade in-plant service man. Many 
plants save hundred of dollars annually by Klenzade-engineered 
sanitation programs. 
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• Most bottle caps protect milk suffi­
ciently from dairy to doorstep. But for 
safeguarding milk both before and after 
delivery, none can match the "last drop" 
protection assured by Seal-Hood and Seal­
Kap closures (disc and cap in one com· 
pact, easy-to-open unit) . 

No metal to fight with ... no annoying 
prying or special tool is needed to open a 
Seal-Kap or Seal-Hood closure. Both open 
easily ... yet snap back on tightly every 
time the milk is used. This means sure 
sanitary protection-right down to the 
last drop of milk in the bottle. 

Both Seal-Kap and Seal-Hood have the 
double-safe qualities of a cap-plus-hood 

- without its cost or operation 
trouble. These one-piece clo­

sures bring dairymen single­
operation economy. 

AMERICAN SEAL-KAP CORP. 
11-05 44th DRIVE 

ONG ISLAND CITY I, N. Y. 
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He's keeping tabs ... on what? 
This operator is taking a reading on "Super­
plate"-Cherry-Burrell's flexible plate-type 
heat exchanger. But what's he keeping tabs 
on? What's the process? And what's the 
product? 

You can't tell-from the picture. That's be­
cause Cherry-Burrell's versatile "Superplate" 
operates on many milk and food products 
with equal facility-as a heater, cooler, re­
generator or Shortime pasteurizer. There's 
virtually no limit to the liquid ... or process 
. . . "Superplate" can handle. 

But regardless of how you use "Super­
plate" you can be sure it will speed process­
ing operations, lower refrigeration, water 
and steam costs, help produce a better and 
more sanitary product. 

ELECTROPOLISHED KNOB­
TYPE PLATES ASSURE BETTER 
HEAT TRANSFER 

Exclusive Electropolished Plates give 

greater resistance to water deposits; 
eliminate sticking of solids. 

3-D Turbulence set up by patented 
knobbed design accelerates heat trans­
fer with low pressure drop . 

Non-Clogging Flow Space between 

plates, lull length. 

Largest Port Areas of any plate lor low 

product and coolant pressures. 

For all the facts about "Superplate", contact your nearby r: . Cherry-Burrell Representative. Or write lor literature. 

' ClfeRRY-Bt1RRELL CoRPORATION 
, f I 427 W. Randolph Street, Chicago 6, Ill. 

Equipment and Supplies lor Industrial and Food Processing 

OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES I 
FACTORIES, WAREHOUSES , BRANCHES, OFFICES 
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Thanks! Inspector. • • 
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HAVE 

DUALITY FIRST! 
In our business, sanitation is a most vital aspect of 
quality. While we as manufacturers undertake the 
necessary research and inspection to keep DARI­
RICH at the top in quality ... it is your important 
function to maintain such standards in the field. 

And these efforts over the years have greatly in­
creased the quality of dairy products, including the 
nationa ly-famous DARI-RICH Chocolate Flavored 
Milk and Drink. For your help, we thank you-and 
endorse your constant vigilance to protect the health 
of our nation . 

v 



HELP YOUR MILK PRODUCERS TO 
PROTECT QUALITY THREE WAYS with 

?~Ole DUBL-CHEM-FACED FILTER DISCS' 

,, ~ ·-n --::r... 
NEW ~~-:r~ 

Q 

. ACTION 

.NO OTHER FILTER DISCS CAN CLAIM TO FILTER MILK BETTEit 
Milk producers welcome these efficient, economical, easy-to-use filter 
discs. Top and bottom surfaces are identical ... either surface can be 
UP in the strainer ... there's no chance to put them in wrong-side 
up ... they save time . .. they cost less and fewer filters are 11eeded 

•.. save money at every milking .. . and they assure THREE-WAY 
PROTECTION of milk quality! Available through authorized, 

Perfection Filter Disc Suppliers, 

1flute "Jto.ev. ~ S~: 6" and 6112" sizes. 

Note: Perfection and Elgrade Filter Discs ·also available, as usual, in 
Double Cloth-Faced, Single Cloth-Faced and Natural Finish, in all 
sizes: 6", 6Yz" , 7", 71/z", 8", 9". 

Please include your supplieiJS name a11d 

address whm writing us for samples. 
STANDARDIZE ON DUBL-CHEM-FACED 
It pays to furnish your milk producers 
with the best filters for dependable pro· 

AJIJf!::!=~~~~~~:!~~~~==~=~:;;~~=;:2;~t,ection of milk quality. 

SC_HWARTZ MFG. CO., ·Dept. SF, Two Rivers, Wis. •. America's Foremost Manufacturer of Filtering Aids for Dairy melt 

VI 

• 
' 



1 

Editorial Notes 
PRESIDENTIAL ADDRESS -

A REPORT TO THE MEMBERSHIP ~' 

On behalf of 
your Officers and 
of the Executive 
Board, I wish to 
welcome each of 
you to this, the 41st 
Annual Meeting of 
the International 
Association of Milk 
and Food Sanitar­
ians, Inc. It is your 
meeting and I hope 
you will enjoy it. 
Let's make it a 
meeting of friends 
and fellow workers 
sharing together 
t h e knowledge 
gained through 
many years of ex­
perience in milk 

JoHN D. FAULKNER and food sanita-
tion. It is our hope that the information you receive 
here from technical papers, committee meetings and 
committee reports, and through the interexchange of 
experience, will be of personal benefit to each of you , 
and that yon will return home feeling that your at­
tendance at this year's annual meeting was we1J 
worth-while. 

It is my belief that the President's Address should 
take the form of a reuort to the membership, and that 
it should be used ( f) to inform the mem hers of the 
Association ' as to the current status of our affairs, 
( 2) to report on major accomplishments and ~ajar 
activities of the past twelve months, ( 3) to direct 
attention to proposals for improving the Assocjation, 
and ( 4) to present problems which require an e'iiJres­
sion of views by the membership. I shall try to co~r 
briefly these four areas in this address . 

As some of you may know, in 1951, this Association 
was close to bankruptcy. We had a deficit of ap­
proximately $600.00, and it did not appear that 
anticipated revenue from clues and advertising would 
be sufficient to cover our annual operating exnenses 
and the cost of publication of the JourruJ.l of Milk and 
Food Technology. Up until that time, our business 
affairs had been handled on a part-time and voluntary 
help basis, an arrangement which was grossly in­
adequate to cope efficiently with the business prob­
lems of an organization of our size. Membership 
records and mailing lists for the Journal were not 
kept up to date, and over 1,200 members were in 
aiT~ars in the payment of their dues. To correct this 
situation, and to prevent its reoccurrence, the Execu­
tive Board decided, in 1951, to place our affairs on a 
business-like basis, throu![h the establishment of a 
central office, employment of a full-time Executive 
Secretary, and the creation, if possible, Qf a reserve 

fund. "Red" Thomasson was employed that year as 
our Executive Secretary and as Managing Editor of 
the Journal. In my opinion, this decision of the 
Executive Board was one of the most important actions 
ever taken by our Association . To date, it has proven 
to be an unqualified success . Our Executive Secre­
tary has established an adequate bookkeeping and 
record system, negotiated a much b etter contract for 
publication of the Journal, increased our advertising 
reven\.w, and dropped those members who had not 
paid their dues. In addition, during the past three 
years, he has proceeded to establish close liaison with 
the Affiliate Associations, a step which is funda­
mental to the improvement of the service which the 
International Association of :Milk and Food Sanitarians, 
Inc. can render its members . 

As an indication of the effect these changes have 
had on our financial status and on the growth of our 
organization, I wish to report the following: 

At the end of our fiscal year 1951, we had a deficit 
of $600.00. At the end of fiscal year 1954, we have a 
balance of $11,444.65, an increase of $2,401.14 over om 
balance at the end of fiscal year 1953. In accordance 
with a directive from the Executive Board, $6,000.00 
of this balance has been set aside as a reserve fund 
with which to meet future contingencies. Let me 
emphasize that this improvement in financial status 
has been accomplished with no increase in member-
shin dues. -

On July 15, 1951, our membership totaled auuroxi­
mately 2.500. As of October 1, 1954, we had a 
total of 3.851 paid-up members. TI1is represents a 
_growth of 54 percent. The net gain during the past 
year was 309 members. 

On Tulv 15, 1951, 11 State associations had affiliat­
ed with the Intm·national. Today, we have a total of 
27 Affiliates. Thee State associations have affiliated 
during the uast year . These new Affiliates are the 
Tennessee Association of Sanitarians, the Idaho As­
sociation of Sanit::=trians, and the Sanitation Section 
of the Texas Public Health Association. On behalf 
of the International, it gives me great uleasure to 
welcome the members of these new affiliates to this 
meeting. 

I would like now to devote a few minutes to the 
urogress we have made dming the past year in meet­
ing certain of our objectives, and to acquaint you 
with some of the more important activities of some 
of our committees. -

In order to improve the service the Association 
rouln render its membership, vour Executive Board 
has had ulans for a number of years to nnblish the 
Tournai on a monthly rather than · a bi-monthlv basis­
to give yon twelve issnes a year rather than six. 
However, since our nrevirms financial uosition was so 
ure<'arious , this could not be done without an inr.rense 
in dues a11d subscription rates , an action which the 
Board did not wish ·to recommend. Becanse of the 
irnnrovemPnt in onr fina•1dal status bv the end of 
1958. m0nthly publication of the Toumnl w::=ts anthoriz­
ert last fall ~mel berame a reality with the .T anuary 
1954 issue, despite the fact that advertising accounts 
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for the additional six issues were quite limited. As 
our advertising increases, it is proposed to increase 
the size of each issue in order to bring you more 
technical articles, and more material aimed at help­
ing the local sanitarian solve his field problems. 

Another of our objectives has been to increase the 
number of food-sanitation articles appearing in the 
]Ot11'nal, in order to strike a better b alance between 
the number of papers on milk and those on food 
sanitation. vVhile some progress h as been made in 
this direction during the past twelve months, this will 
continue to be an objective of the editorial staff. 

You will recall that last year a careful study of our 
Constitution and By-Laws was made by the E xecutive 
Board and by a Council Committee composed of three 
members , each of whom was a secretary of an affiliate. 
As a result, certain revisions and modifications of the 
Constitution and By-Laws were recommended, in 
order ( 1 ) to Provide a more workable basis for the 
conduct of all business affairs, ( 2) to clarify the 
responsibilities and authority of the Executive Board, 
( 3) to limit the membership of the Council and re­
define its functions , and ( 4) to provide for a more 
equitable distribution of the resnonsibilities assigned 
to the various officers by the Constitution and By­
Laws. The proposed revisions were adopted by a 
vote of those members in session at last year's annual 
meeting, following which a mail ballot was submitted 
to all paid-u" members . The proposed revisions 
were approved, and they became effective January 
15, 1954. 

One of the mincipal reasons for revising the Con­
stitution and Bv-Laws was to establish the Council as 
a truly advisOI:Y body to the Executive Board, thus 
providing a means whereby the Affiliate Associations 
would have a more positive voice in Association affairs 
and in the shaping -of Association policy. For those 
of you who are not acquainted with the Council. 
under the revised Constitution it is an organizational 
body consisting of one representative from each Af­
filiate Association and five members from the Execu­
tive Board. 

One of the accomnlishments of which our Associa­
tion is very proud is the establishment of the annual 
Sanitarian's Award. This award, which was first 
presented in 1952, consists of a Certificate of Citation 
and $1,000.00 in cash . It is sponsored jointly by the 
Diversey C(\ruoration. Klenzacle Products, Inc., 
Mathieson Chemical Corporation, Oakite Products, 
Inc., and the Pennsvlvan ia Salt Manufacturing Com­
pany. Its purnose is to recognize and honor a local 
sanitarian whnse achievements have contributed great ­
ly to the public health and welfare of his community. 

either the soonsors of this award, nor the Executive 
Board , have aiw voice in the selection of the recioient, 
as this is the sole resnonsibility of the memb ers of our 
Committee on Recog-nition arid Awards. I am hapuy 
to announce that the snonsors have continued the 
Sanitarian's Award, and that the 1954 award will b e 
presented Friday evening at the Banquet. 

I would also like to rel)ort that during the past year 
we b ecame affiliated with the American Association 
for the Advancement of Science, and were invited to 
participate as one of the sponsoring J?;roups in the Na­
tional Food and Beverage Council whose objective 

is to develop a 1 ation-wide program for improving 
food and beverage sanitation. 

As I am sure most of you are aware, committees are 
the mechanism through which the · technical wo ·k 
and developments of this Association are accomplished. 
Included in our committee projects for 1954 are several 
which, because of their importance, deserve special 
mention . 

For the past two years, the .. Committee on Com­
municable Diseases Affecting Man has been working 
on techniques for improving evaluation of the extent 
of milk-borne and food-borne disease in the United 
States. Realizing that many States and municipalities 
do not have a manual of epidemiological procedure for 
investigating such outbreaks, the Committee under­
took to develop a "Standard Procedure for the Investi­
gation of Milk-Borne and Food-Borne Disease Out­
bre~ks." In their work, the Committee has requested 
and I'~eived assistan ce from State and F ederal h ealth 
agenci~, and from individual epidemiologists, health 
officers; research veterinarians, sanitarians and sani­
tary engineers. A draft of the "Procedure" has now 
been completed, and it is anticipated that it will b e 
published by our Association in 1955. It iS' om hope 
that this work will stimulate and improve epidemiolo­
gical investigation of milk-borne and food-borne out­
breaks at the local level, thus leading to the correction 
of many of the conditions responsible for the annual 
transmission of thousands of cases of disease. For your 
additional information, the Manual will include pro­
cedures for conducting fi eld investigations, procedures 
for the collection of suspected milk and food samples, 
report forms , and a classification of illness attributable 
to milk-borne and food-borne diseases. It is our belief 
that this "Procedure" will move to be a valuable 
guide for state and local health departments , as well as 
individual health workers , and thus constitute a real 
contribution to the field. 

During the past twelve months, the Committee on 
Education and Professional Development has b een 
actively engaged in tvvo projects of considerable 
significance. First they have develoued a tentative 
plan for the establishment of an IAMFS undergraduate 
scholarship fund to aiel students majoring in the sani­
tary science aspects of nublic health. An exuloratory 
nroposal indicating one method that might b e used 
for financing such a fund has been sent b v the Com­
mittee to all of the Affiliate Associations in order to 
obtain their views. This prouosal calls for the establish­
ment of the fund through a $25.00 contribution from 
each interested Affiliate and the allocation of an ad­
ditional amount bv the International. A full reuort on 
this plan will be p.resented at the business meeting this 
afternoon. Certainly it merits your consideration, and 
I hope that it will movoke considerable discussion. In 
this connection, I would like to noint out that as far as 
is known there is not at the present time a single 
scholarship available to the undergraduate who wishes 
to select the field of sanitation for his career. 

The second project in which the Committee on 
Education and Professional D evelopment has b een 
engaged during the past year is the development of 
a draft of a pronosecl model "Registration Law for 
Sanitarians," which could be recommended by our As­
sociation to those groups who are considering the 
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adoption or sponsorship of such a law. Certainly this 
is a controversial issue, and one which involves As­
sociation policy. To elate, the policy enunciated by 
your Executive Board has been that you cannot 
legislate yourself into professionalism; that registration 
must not be used as a means to an end, but rather as 
an end in itself; that registration should b e used to 
demonstrate professional attainment and proficiency, 
based upon high-level qualifications and ability, and 
not as a device to insure job security and to protect 
mediocrity. However, we appreciate the fact that 
proper criteria can b e written into registration laws, 
and therefore, have not been opposed to registration 
on a per se basis. 

Advancement of the professional status of the sani­
tarian is, and has been, one of the objectives of this 
Association. Whether this can best be done by our 
support of a model registration law or by our partici­
pation in a National Board of Examiners for Sanitar­
ians, or by both, needs further study. A detailed report 
on this question will be presented this afternoon by 
the Chairman of the Committee on Education and 
Professional Development. I urge you to discuss this 
matter openly and frankly, as the Executive Board is 
most anxious to obtain your views on this issue. 

There has been one other major development during 
the past year on which you will be asked to express 
your opinion at this meeting. As many of you know, 
in 1944 the International Association of Milk and Food 
Sanitarians agreed to participate with the Dairy 
Industry Committee and the U.S. Public Health 
Service in the formulation of 3A Sanitary Standards 
covering the design and construction of various items 
of milk equipment. Since that time, 3A Standards for 
17 items of equipment have been developed, and many 
more are in process . Equipment manufacturers are 
ah·eady following these standards in the fabrication 
of their equipment. However, to date the program 
has been weak in one respect, since there has been 
no device by which the local sanitarian could indentify 
immediately equipment constxucted in conformance 
with the standards. The application of the 3A symbol 
to equipment should overcome this difficulty. . 

Early this year, your Executive Board auth&l)zed 
the Committee on Sanitary Procedme to particl);>~e 
with the other mem hers of the 3A Committee in the 
preparation of a plan for application of the 3A 
symbol to equipment, and for the establishment of a 
3A Symbol Administrative Council to govern its use. 
Such a plan has been prepared, and will be presented 
to you for consideration at Friday afternoon's meet­
ing. It has already been approved by the Dairy 
Industry Committee members . Your Executive Board 
has studied this propos.~l carefully, and recommends 
its acceptance by this Association . 

These have been our major accomplishments and 
activities dming the past year. It has been a busy 
twelve-month period, and I am proud that we have 
continued to move forward . However, before conclud­
ing ln y report, there is one other matter that I wish to 
call to your attention . Your Officers, your Committees 
and the Council are constantly striving to improve the 
International. It is our aim to mold this Association 
along lines which will better serve the membership, 
and which will more closely reflect your views . We 

cannot do this job by ourselves, no matter how good 
our intentions or how hard we work. You have a 
stake in this Association's operations, and you also 
have a responsibility if you want a democratic organ­
ization. Therefore, I urge each of you to take a 
personal and active interest in the affairs of the Inter­
national and of your own State Affiliate, to contribute 
to the technical work of the various Committees, and to 
make your views known on policies and programs you 
would like the International to follow. 

In closing, I wish to pay tribute to the men whose 
unselfish devotion to this organization have made 
om accomplishments and this meeting possible. This 
is not an organization run by a few individuals. What 
we have achieved, and what we may achieve in the 
future, is due to the long homs of hard work put in 
by a large number of men who are willing to sacrifice 
their own free time, and very frequently their own 
money, so that others may benefit. These men do not 
ask recognition; their satisfaction is in seeing a job 
well done. The men to whom I refer are the individual 
mem hers of our various committees, our Committee 
Chairmen, and the members of our Executive Board. 

I thank you. 
0 Presented by President John D. Faulkner at the 41st Annual 
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OUR NEW PRES I DENT 
I van E. Parkin 

was born in Meri­
den, Connecticut 
on D ecember 28, 
1903. 

H e was educated 
in the Meriden 
Public Schools un­
til the end of his 
freshman year in 
High S c h o o l . 
\iV or king part time 
on a farm in milk, 
cheese, ice cream 
plants, and in a 
grocery store, he 
graduated in 1924 
from the two year 
Course in Agricul­
ture at the Con­
necticut Agricul­
tural College, now 

the University of Connecticut. In 1925, h e completed 
the ·winter Dairy Course at the University of Wis­
consin. 

In 1928, two major events of Ivan's life occurred 
when on September 1, he married Phyllis Evelyn 
Birdsey of 1vieriden, Connecticut and a few weeks 
later entered the University of Connecticut as a 
special student. In 1932, he received the B. S. 
degree, with High Distinction, in Dairy Manufactur­
ing. During college his life was a busy one. Among 
other activities, he was varsity baseball manager, 
class officer, and president of his fraternity. 

In 1934, after working six months in a cheese plant 
and for almost tvv-o years as quality control director 
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of the second largest milk plant in Hartford, Connecti­
cut, Ivan went to the Pennsylvania State College as an 
Assistant Professor of dairy husbandry extension. In 
1945, he was promoted to Associate Professor and in 
1950 to Professor. He has written many articles, 
leaflets, and circulars on milk sanitation, home dairy 
manufacturing, and bulk milk handling. He has 
participated in more than 5,000 agriculture extension 
meetings in Pennsylvania. 

on Sanitary Procedures, which membership he still 
holds. He helped to bring into being the orth 
Central Pennsylvania Association of Dairy Sanitarians 
which became the first affiliate of International Af;­
sociation of Milk and Food Sanitarians in Pennsylvania . 
Assistance was also rendered in bringing together the 
other four sanitarian groups in the state. He later 
helped fonn the Pennsylvania Association of Dairy 
Sanitarians. 

Professor Parkin has been a prodigious worker for 
the American Dairy Science Association and the 
International Association of Milk and Food Sani­
tarians . In the American Dairy Science Association, 
he has held each of the elected offices of the Exten­
sion section. 

Also, Ivan is a member of . .the ew York State 
Association of Dairy Sanitarians and of Alpha Gamma 
Rho fraternity. He is an active ~11ember of the Uni­
versity Baptist Church having served it as treasmer 
for a five year period. He is a member of The Ameri­
can Academy of Political and Social Science and is 
listed in "Who's Who in the East". Ivan has appeared on the annual program of the 

International Association of l\IIilk and Food Sani­
tarians several times. At the Colorado meeting in 
1950, he was appointed a member of the Executive 
Board and was appointed a member of the Committee 

The Parkin family including three children, Sherry 
Louise age 16, Sandra Lynn age 14, and Stanton 
Le age 10, live at 604 North Burrowes St. , State 
Colle~ Pennsylvania. 

FOOD ADDiTIVES UNDER THE FEDERAL LAW ':' 

BY RALPH F. KNEELAND, }R. 

Food and Drug Administmtio·11 

Department of Health, Education, and W elfare 

Washington, D.C. 

Ladies and Gentlemen, it is a 
real pleasme for me to attend your 
annual meeting and to discuss with 
you a few of the problems in which 
we have a mutual interest. This in­
terest is both official and personal, 
since vve are concerned not only 
with effectively fulfilling our obli­
gations as regulatory officials in 
raising the standards of cleanliness 
and safety of our food supply but 
also in sharing as consumers in the 
rewards of an effective program in 
this field. 

The title "Food Additives Under 
the F ederal Law" encompasses a 
problem with many facets. Bac­
terial contamination of foods might 
properly be discussed under this 
broad heading. I have been inform­
ed, however, that many of you are 
particularly desirous of a brie.f 
review of the present situation 
under the Federal Food, Drug, and 
Cosmetic Act as it relates to chemi­
cal additives .mel vitamin fortifica­
tion. 

It is perhaps unfortunate that the 
term "chemical additive" may con-
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vey to a substantial number of 
peopl0 the meaning that the ad­
ditive is in some way harmful or 
detrimental to the food. Such 
individuals fail to appreciate that 
foods themselves are chemicals or 
mixtmes of chemicals and that 
chemical processes are frequently 
involved in the production and 
processing of foods both in the 
home and in commercial establish­
ments. We receive many inquiries 
in which the misconception of the 
terms "chemical" and "ch emistry" 
distort the real problem with which 
the inquirers are concerned, name­
ly, the safety of our food supply. 

Most of you are familiar with the 
provisions of the Federal law which 
are designed to safeguard the safety 
of om food supply. It does, how­
ever, seem desirable to review these 
provisions briefly at this time. The 
statute prohibits entirely the un­
necessary addition of a poisonous 
or deleterious ingredient to a food. 
In recognition of the existence of 
naturally appearing constituents in 
foods which may be deemed to be 
poisonous or deleterious, the law 
provides that the test of legality 
shall be whether the quantity of the 
naturally appearing constituent is . 
such as to render the article ordin­
arily injurious to health. Special 

consideration is likewise given to 
the addition of a poisonous or 
deleterious ingredient to a food in 
those instances in which its use is 
required in the production of the 
food or which cannot be avoided by 
good manufacturing practice. In 
the latter situation, the Act author­
izes the Secretary of the Depart­
ment of H ealth, Education, and 
Welfare to establish safe tolerance 
levels for the added poisonous or 
deleterious ingredients. In estab­
lishing such tolerances, the Secre­
tary must take into account not 
only the extent to which the use 
of the substance may be required or 
cannot be avoided in production , 
but also other ways in which the 
consumer may be affected by the 
same or other poisonous or deleter­
ious substances. The application of 
this provision of the law to pestici­
dal residues on fruits and veget­
ables is, of comse, readily apparent. 
Later in this paper I shall discuss 
briefly a recent amendment to the 
Federal Food, Drug, and Cosmetic 
Act dealing with the establishment 
of tolerances for pesticides on foods. 

The intent of these various 
provisions of the Act to make om 
food supply safe is clear. The road 
to the objective is not always, 
however, a dual super highway, 



and reaching the destination may 
be considerably delayed by un­
finished parts of the highway oc­
casioned by inadequate or poorly 
designed equipment or lack of man­
power and funds to complete the 
job. It would be well, perhaps, at 
this point to repeat what the Com­
missioner and other spokesmen for 
the Food and Drug Administrabon 
have said on many occasions. ' i\le 
sincerely believe that our food sup­
ply is the safest and the cleanest 
available in the world. This situa­
tion could not exist were it not 
for the sincere desire on the part 
of the vast majority of food manu­
facturers to comply with the food 
laws controlling their businesses 
and the wholehearted cooperation 
which such manufacturers extend to 
food control officials. 

But as with most phases of ·our 
life, the situation is not static, new 
products are developed, new uses 
for old products are found , and 
advances in food technology are 
constantly being sought. TI1ese 
bring with them new problems or 
revitalized old ones. Advances in 
methods of analyses and pharma­
cological evaluation of food in­
gredients make it necessary that we 
frequently reappraise our oolicies 
and procedures in this field. The 
continually gmwing demand for 
commerciallv perpared foods of 
all kinds for home use has stimulat­
ed food producers to seek newer 
and better ,¥ays of oreserving the 
palatability and ::~ttractiv~ness of 
their products. This has brought 
about the use or proposed use - of 
many new substances as antioxid­
ants, stabilizers, nlasticizers. nre­
servatives, inhibitors, softeners, 
emulsifiers, all which oerform some 
fundion not directly concerned 
with the nutritive nronerties of the 
food. Obviously, their nhys iologi­
cal effect when ingested by man is 
a proper matter of C''oncern both 
to -the regnlatory offir:ial and the 
food manufacturer. Th(;) C'Onscient­
ions manufactmer will make a care­
ful studv of the toxicological nroo­
erties of his nroduct, not on lv in 
the light of the prohibition of the 
law against the unnecess:uv addi­
tiont of a poisonous or deleterious 
ingredient to a food, but because 
he wants his products to b e safe. 
Generally, it ·is not difficult to 
establish the unsuitability of an 
ingredient because of its acute 
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toxicity and this is but a minor part 
of the problem. The adulteration 
sections of the law have much 
greater meaning than merely pro­
hibiting the acutely toxic substance. 
Since most of us consume at least 
some commercially prepared foods 
over most of our life span, the 
chronic effects of these additives 
must be carefully evaluated. ' i\le 
have been frequently asked what 
studies should be made to establish 
the safety of a food ingredient. As 
with most problems of this kind 
there is no one answer to the ques­
tion. The facts of a given case 
must be given careful consideration. 
We have, however, expressed the 
opinion that the minimum study of 
an additive should cover at least 
the following basic points: 

1. Establishment of the chemical 
identity and analytical methods of 
detection, identification, and quan­
titative estimation of the proposed 
additive. 

2. Investiga1Ions of acute toxicity 
in test animals which should not be 
limited to rodent species but should 
include also one or more non­
rodent species. 

3. Sh1dy of subaC'ute and chronic 
toxicity effects including not only 

. growth, mortality, and reproduct­
tion patterns, but also blood level 
studies, metabolic fa te of the com­
pound, examination of organs and 
tissues, and similar criteria . 

It must b e kent in mind that a 
proposed ingredii:mt if deemed ac­
centable as an additive to a parti­
cular food , may quickly b e found to 
attribute desirable pronerties to 
other foodS:, and thus the quantity 
to be ingested-,Jnay be substantially 
increased over that to be anticipat­
ed from the original proposal. -

In the case of foods generally, the 
Federal law places responsibility 
for using only suitable · and safe 
ingredients upon those who bring 
their nroducts within the jurisclic­
tion of the AC't. There is no prohibi­
tion against the use of untested or 
otherwise dubious ingredien ts in 
unstandardized foods sh ould the 
unscrupulous or careless manufact­
urer elect to do so. If the govern­
ment believes that an ingredient 
is unsafe, it is incumbent uoon it 
to develop the necessary evidence 
to sustain its position in a court 
action. In the case of foods which 
are being considered for standard­
ization under the provisions of 
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section 401 of the Act, the mandate 
that foods so standardized shall 
promote honesty and fair dealing in 
the interest of consumers has pro­
vided the Secretary with an op­
portunity to inquire into the safety 
of the ingredients proposed for 
use in the product to be standardiz­
ed. The authori ty of the Secretary 
to exclude from a standardized food 
an ingredient of questionable safety 
was challenged following the pro­
mulgation of the bread standards. 
After extensive hearings an order 
was issued excluding polyoxy­
ethylene-type surface-active agents 
from the standardized bread pro­
ducts. The United States Court of 
Appeals for the Third Circuit in 
upholding the action stated in part: 

"On the whole record the Administrator 
properly concluded that the safety of 
the questioned products had not been 
established although he was unable to 
conclude that they were deleterious." 
Thus, the Court has interpreted the 
standard-making provisions of the 
law as providing a safeguard 
against the use of an ingredient of 
undetermined safety, which the la"v 
does not provide in the case of un­
standardized foods. 

In 1950 it was brought out in 
testimony at hearings before the 
House Select Committee to Investi­
gate the Use of Chemicals in Food 
Products, that as of annroximately 
four years a)!:o there were some 
seven hundred and fom· chemicals 
thought to be used in foods at that 
time, of which an11roximately 428 
were "probably safe" as normally 
used. This n romnted the then 
Commissioner, Mr. Crawford, tn 
state at a meetina of Food and 
Drug officials, 

"This leaves an interesting fi eld for 
speculation and for work to get the 
facts about th ~ presumed saFety of 
some of the 428 and about the un­
detennined safety of tho remaining 276." 
Undoubtedly since that time there 
have been some additions to both 
lists as well as a few deletions . 

Most of you are familiar with the 
fact that about the middle of }.lfay 
1953 pharmacological investigatimis 
carried out on b eh <llf of the nrimary 
manufactmers of the flavoring 
agent, coumarin, demonsb·ated that 
this substance adversely affected 
animals when consumed in quanti­
ties comparable to that to be found 
in human diets . D esnite the fact 
that no direct evidence had been 
develoned that the use of coumarin 
in foods was injurious to man, it is 
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to the credit of the responsible 
producers of the product that they 
discontinued the sale of coumarin 
for food purposes. 

This illustrates the need and 
desirability of stopping and taking 
a fresh look at old problems from 
time to time. New techniques and 
new scientific knowledge may 
justify a new course of action. To 
the extent that our facilities permit, 
vve are taking another look at the 
evidence with respect to certain 
certifiable food colors, flavors , and 
other substances in the light of 
newer criteria of safety and recently 
developed pharmacological evi­
dence. It would not be possible to 
discuss in a paper of this length 
specific products of the kind we 
have been considering in this phase 
nor, I may confess, would I be 
capable of doing so. . In this part 
of my discussion I have been talk­
ing about ingredients which are 
not necessary in the production of 
the food and which can be avoided 
in good manufacturing practice. 

Turning now to another type of 
food additive, which is of increasing 
interest and concern, the problem is 
relatively new. It is the outgrowth 
of the rapid development of know­
ledge in the fields of animal nutri­
tion and veterinary medicine. The 
effects of medication and feeding 
practices of food-producing animals 
on our human food supply is a 
problem to which we are devoting 
considerable attention. The facts as 
developed to elate do not justify 
alarm but do warrant a critical 
analysis of any new developments. 
Some control over this field has 
been exercised by the Food and 
Drug Administration under the new 
drug provisions of the law. In a 
statement of policy entitled "New 
Drtlgs Intended for Animal Use," 
manufacturers, packers, and dis­
tributors of veterinary preparations 
and animal feeds were placed on 
notice of our position in this matter. 
The notice reads in part as follows: 

"A number of products have been 
developed to promote fattening, increase 
milk or egg production, or effect other 
physiological changes in farm animals. 
1vlany of these compounds contain as 
active ingredient; substances the toxicity 
of which is known to be of a high order. 
For example, thiouracil, a very potent 
drug, has been proposed for use to 
promote fattening. \Vhen such sub­
~ tances fire aslcled t9 fpoq they render 
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tl1e food adulterated under section 402 
(a) of the Federal Food, Drug, and 
Cosmetic Act. 

"The Federal Security Agency regards 
sections 402 (a) ( 2) and 406 of tile 
Act as clear enunciations of congression­
al intent to deny the channels of inter­
sta te commerce to food containing added 
poisonous or deleterious ingredients 
which are unnecessary in its production 
or which can be avoided by good manu­
fa cturing practice. 

"Since tl1ese compounds are intended 
to affect tl1e structure or ftmction of tlle 
body of animals and have not been 
previously used for such purposes, tl1ey 
are regarded as new drugs, requiring the 
submission of adequate evidence of their 
safety, as required by section 505 of the 
Act, before being marketed in interstate 
conunerce. 

"In considering a new-drug application 
for a product intended to effect phy­
siological changes in farm ' <t;~Jimals, the 
Federal Security Agency wil! •t egard the 
absence of satisfactory evidence showing 
that the mea t or other food obtained 
from animals fed tl1e drug is entirely 
free of any poisonous or deleterious 
ingredient resulting tl1erefrom at the time 
of marketing as ground for refusal to 
make the application effective." 

In carrying out this interpreta­
tion of the Act voluminous data 
intended to establish the safety of 
fqod produced from animals fed 
such proposed new products have 
been reviewed. ·where the evidence 
has satisfactorily established the 
absence of toxic or deleterious in­
gredients in the food portion of 
the animals or in the food prod­
ucts produced by such animals, the 
applications have been made effec­
tive and the products permitted 
interstate distribution. 

VVithout minimizing the econom­
ic importance of these develop­
ments in the production of animal 
foods it will be our purpose to 
continue to resolve questions of 
doubt in favor of the consuming 
public to the extent to which we are 
authorized by the law. 

Earlier I referred to a recent 
amendment to the Federal law deal­
ing with the establishment of toler­
ances for pesticidal residues on 
fresh fruits and vegetables. A bill 
entitled "An Act to Amend the 
Federal Food, Drug, and Cosmetic 
Act with Respect to Residues of 
Pesticide Chemicals in or on Raw 
Agricultural Commodities" was in­
troduced by Reoresentative A. L. 
Miller of Nebraska . After l)assage 
without a dissenting vote by both 
branches of the Congress during its 
l;1st session it was approved and 
enacted into law by the President 
on July 22, 1954. Commonly refer-

red to as the Nliller Pesticide 
Chemical's Amendment this law 
makes two fundam ental changes, 
both designed to simplify artd 
expedite tl1e establishment of safe 
tolerances for pesticide chemical 
residues on raw agricultural com­
modities . It assigns to the Secre­
tary of Agrictilture the functions of 
determining the agricultmal use­
fulness of pesticide chemicals and 
probable residue levels resulting 
from their use. The responsibility 
for determining what residue levels 
may be safely tolerated without 
hazard to man is vested in the 
Secretary of H ealth, Education, and 
Welfare. In place of the fonnal 
and somewhat cumbersome pro­
cedure prescribed by the law prior 
to its amendment the new law 
emphasizes informal procedures . 
The amendment encomages tl1e 
resolution of complex technical 
problems in a scientific atmosphere 
rather than in the give and take of 
a hard fought law suit. It places 
upon the proponents of a new 
economic l)Oison greater responsi­
bility for the development and pre­
sentation of basis facts about the 
article prior to its commercial dis­
h·ibution or to a consideration by 
the Secretary of the Deparhnent of 
a tolerance for residues resulting 
from use of the product. A further 
provision is made in the case of 
differences of opinion or unceitain­
ties as to the proper action to follow 
for reference of the problem 
to an advisory committee. The 
law provides that the advisory com­
mittee shall be comnosed of expmts 
aualified in the subject matter of 
the petition and of adequately 
diversified professional background 
selected by the National Academy 
of Sciences and shall include one or 
more rePresentatives from Land 
Grant Colleges. The right of 
iudicial review in a fom1al Proceed­
ing is reserved the petitioner or 
other adversely affected party if 
the problem cannot be resolved 
through the informal procedures 
provided by the amendment. 

Yesterday proposed regulations 
dealing with pesticidal residues 
were announced. The proposed 
regulations are in nvo parts. The 
first regulation monoses tolerances 
for 26 pesticides in common use 
based on scientific data developed 
at hearings h eld in 1950 under 



section 406 of the Federal Food, 
Drug, and Cosmetic Act. The 
second regulation sets up operating 
procedmes under the J<.;Jiller Pesti­
cide Chemical's Amendment. Obvi­
ously it would be premature to 
attempt any predictions as to how 
the new law will function in actual 
practice. During its legislative con­
sideration it was supported by the 
pesticide manufacturers and by 
representatives of the food manu­
facturing indllStry, as well as by 
the D epartment of Health, Educa­
tion, and ·welfare and the Depart­
ment of Agricultme. It undoubted­
ly reflects the hard-won experience 
gained by both the government 
and industry in proceedings under 
the former provisions of the law 
and certainly it reveals the earnest 
desires of the pesticide manufact­
urers, the food industry, the govern­
ment, and the public as a whole for 
more effective laws to insure the 
safety of our food supply. 

Before passing to the question of 
vitamin fortification of foods under 
the F ederal law, I wish merely to 
refer to nvo other types of food 
additives which are of current 
importance and which present their 
O'vvn peculiar problems. The first 
is the increasing use of artificial 
nonnutritive sweeteners in foods . 
In our opinion a substantial num­
ber of these products are of dubious 
legality under the law and clarify­
ing court decisions may be neces­
sary to resolve their legal status. 
Some time ago the Food and Drug 
Administration requested the Na­
tional Research Council to study 
the nutritional questions raised by 
this development as an aid to us 
in reappraising om present policies 
and regulations dealing with this 
field with a view to revision if the 
facts warrant. The second type of 
additive is that which results from 
the transfer to foods of certain 
components of food wrappers or 
other food containers. Some of 
these substances are added to the 
food wrap for antimycotic effect 
or other special pmposes and which 
are intended to become a part of 
the food. In other instances the 
components of the wrapping ma­
teriaJ accidentally become a part of 
the ~ood which raises the question 
of their suitability for food con­
tainer use. 

Turning now to the vitamin forti­
fication of foods. 
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vVhen scientific developments 
made it possible to produce com­
mercially at reasonable cost various 
vitamins in pure or concentrated 
form food manufacturers were 
natu;.ally quick to grasp the oppor­
tunity to add these substances to 
their food products . Undoubtedly, 
some were genuinely interested in 
in1proving the nutritional value of 
their products. Others saw in this 
new scientific development excel­
lent advertising opportunities with 
little or no regard to whether the 
added nutritional factors would 
make any significant contribution 
to consumers. All of you are 
familiar, at least in a general way, 
with the development of the flom 
and bread enrichment program and 
the earlier pioneering effOil1: to 
improve the nutritional value of ~ 
common food by fmi:ification of 
common table salt with potassium 
iodide which was initiated in this 
country by the manufactmers upon 
the recommendations of the Michi­
gan State Department of Health 
and the Michigan State Medical 
Society. 

Today it would be very difficult 
to name a food which someone has 
not advocated be fortified. Many 
of these proposals have reminded 
Dr. E. M. Nelson, Chief of our 
Division of Nutrition, of a cartoon 
which he has had for many years. 
It depicts a meeting of the board 
of directors of an oil company with 
the chairman making this state­
ment, "Our research department 
has succeeded in adding vitamin B1 
to our gasoline, now it is trying to 
think of a r · ason for doing it." The 
Food and D~ug, Administration be­
lieves that the research depmi:ment 
should develop the reasons for 
adding special nutritive ingredients 
to foods before attempting to find 
out how to do it. 

Shortly after the effective date of 
the Federal Food, Drug, and Cos­
metic Act of 1938, it became ap­
parent that food fortification would 
become an important matter of 
consideration in establishing legal 
standards under the provisions of 
the law. It was important there­
fore that some basic policy in this 
field be developed by the Ad­
ministration which would be in 
keep ing with the fundamental 
purposes of the statute and scienti­
fic knowledge in the field of nutri­
tion. After the standards for flom 
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products were announced in 1941 
a court review of the order estab­
lishing the definitions and stand­
ardlJ for farina and enriched farina 
was obtained by one company. One 
of the issues raised was the author­
ity of the Administrator to prohibit 
the marketing of wholesome, hon­
estly labeled products through the 
stan.lard-making provisions of the 
law. In one of the most important 
Supreme Court decisions affecting 
the enforcement of the F ederal 
Food, Drug, and Cosmetic Act the 
government's position was sustain­
ed. While perhaps many of you are 
familiar with this decision, it seems 
to me that portions of it are worth 
repeating at this time. 

"Both the text and legislative l1istory 
of the present statute plainly show that 
its purpose was not contined to a require­
ment of twthful and informative label­
ing. False and misleading labeling had 
been prohibited by the Pure Food and 
Drugs Act of 1906 but it was found that 
such a prohibition was inadequate to 
protect the consumer from economic 
adulteration .... The remedy chosen was 
not a requirement of informative labeling. 
Rather it was the purpose to authorize 
the Administrator to promulgate defini­
tions and standards of identity 'under 
which the integrity of food products can 
be effectively maintained' . . . . The 
provisions for standards of identity thus 
reflect a recognition by Congress of the 
inability of consmners in some cases to 
determine solely on the basis of informa­
tive labeling the relative merits of a 
variety of products superficially resembl­
ing each other. . .. Taking into _acco~mt 
the evidence of public demand for vita­
min enriched foods, their increasing sale, 
their variable vitamin composition and 
dietary value and the general lack of con­
sumer knowledge of such values, there 
was sufficient evidence of 'rational proba­
tive force' to support the Administrator's 
judgment that in the absence of ap­
propriate standards of identity consumer 
confusion would ensue." 

Thus, again, for other reasons, 
the standard-making provisions of 
the law permit a control over 
ingredients not available in the 
case of unstandardized products. 

On the basis of the experience 
gained in the establishment of 
standards for flour and the support 
accorded the Department's position 
by this decision a statement of 
policy with respect to the addition 
of nutritive ingredients to foods was 
issued in July of 1943. The criteria 
expressed in this statement remain 
today as the standards of judgment 
by which we appraise proposals 
to fortify foods. While somewhat 
lengthy I hope you will forgive 
me if, because of its importance and 
your apparent interest in the 
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matter, I read this statement: 
"The labeling or advertising of a food 

as em·iched wi th vitamins and minerals 
is an implied promise to consumers that 
it contains, in addition to the normal 
constituen.ts of the unemiched food, 
sufficient vitamins and minerals to make 
a substantial contribution to the nutri­
tional welfare of persons eating the en­
riched food in customary amounts. In 
order to promote honesty and fair deal­
ing by h1lfilling this implied promise, it 
is necessary that the kinds and quantiti es 
of emichi.ng ingredi ents be determined 
in the light of deficiencies of the various 
nutritional factors in the diets of the 
population in general and of significant 
population groups, the place occupied by 
the food in such diets, and the suirability 
and effectiveness of the food as a carrier 
of the enriching ingredients without un­
due separation or Joss before consump­
tion. 

"Honesty and fair dealing will best 
be promoted if such emiched foods as 
are made available to consumers serve to 
correct such deticiencies and furnish a 
reasonable margin of safety. Emichment 
above the levels required to accomplish 
th is end is wasteful and contrary to the 
interes t of most consumers; nutrient 
factors in concenb·ated form are available 
for use in those special cases of deficien­
cies in the diets of persons who do not 
constitute significant population groups. 
Enrichment of foods with nub·ients that 
are supplied in adequate quantities by 
tl1e diets of all significant population 
groups is not only wasteful but tends to 
confuse consumers as to tl1eir nub·itional 
needs. 

"Knowledge of tl1e roles in human 
nut1·ition of various components of food, 
particularly the vitamins, is incomplete. 
There is reason to believe that as new 
information is developed food fac tors 
not now recognized as essential may be 
shown to be necessary to adequate 
nub·ition. 

" Most natural foods contain a wide 
variety of needed factors in significant 

FooD ADDITIVES 

amotmts. It is highly probable tha t 
a diet of unenriched foods so chosen as 
to contain tl1e required quantities of 
the presently known needed vitamins 
and other fa ctors would more nearly 
supply all needed factors, known and 
unknown, than a diet which is raised 
by enriclm1ent to adequacy in the 
vitamins and minerals now known to be 
needed . 

"Even though adequate nub'ition could 
be better assured tln·ough the choice of 
natural foods than tl1rough reliance on 
enrichment, unenriched foods of the 
kinds and in tl1e quantities necessary for 
adequate nutrition are not now available 
to substantial parts of tl1e population and 
are not likely to be available soon; nor 
are most consumers sufficiently educated 
on nutritional questions to enable them 
to make an intelligent choice of com­
binations of unemiched foods on the 
basis of nub·itional values ., 

"Because of the lack olio adequate 
production of a nLU11ber of ',~ods high 
in certain nub·ients and the lack of 
consLUn er knowledge of nutrition, ap­
propriate enrichment of a few foods 
widely consumed by tl1e population in 
general or by significant population 
groups will contribute substantially to 
the nub·itional welfare of consumers and 
to meeting tl1eir expectations of benefit . 
Enrichment of those foods which are 
not a substantial part of tl1e dietary of 
any significa nt group tends to confuse 
and mislead consumers through giving 
rise to conflicting claims of nub·itional 
values and by creating an exaggerated 
impression of tl1e benetits to be derived 
from tl1e consumption of such foods . 

"If tl1e customary process of manu­
facturing a staple food refines it so as to 
remove significant quantities of nub·i­
tive factors present in the natmal prod­
uct from which the food is made, and if 
the refined food is a suitable and ef­
ficient carrier of the factors so removed, 
some nub·itionists advocate the restora­
tion of such factors to the levels of tl1e 
natmal product as the most desirable 
basis of emichment. To the extent 
tl1at restoration serves to correct deficien-

cies of such factors, it is consistent with 
tl1e promotion of honesty and fair dealing 
that refined foods be enriched on a 
res toration basis. However, when tl1e 
evidence shows that tl1e restoration levq!s 
are too low to correct deficiencies, or 
tl1at deficiencies exist in otl1er factors for 
which the refined food is an efficient 
carrier, tl1e promotion of honesty and 
fair dealing may require tl1e inclusion of 
corrective quantities of nub·itive factors 
in tl1e emiched·· foods even though such 
factors are present in smaller quantities 
or wholly lacking in the natural product 
from which the 'food is made. Similar 
considerations may require tl1e enrich­
ment of umefined foods." 

Up to the present time standards 
for fortified foods have been estab­
lished under the Federal law for the 
following products: 

Enriched bread and enriched 
rolls, enriched flour and enricl1ed 
related products, enriched macaroni 
products, enriched noodle products, 
evaporated milk with a provision of 
the optional addition of vitamin D , 
oleomargarine with a provision for 
the optional addition of vitamin A, 
and various enriched corn products. 

There are, of course, many un­
standardized products on the mar­
ket to which various vitamins and 
minerals have been added. That 
many of these products fail to 
measure up to the philosphy in the 
D epartment's policy announce­
ment on this question is apparent. 

In closing may I again express my 
appreciation for this opportunity 
to meet with you and to express 
on behalf of the Food and Drug 
Administration our good wishes for 
the continuing success of your as­
sociation and to its individual mem­
bers. 

REPORT OF THE COMMITTEE ON EDUCATION 

AND PROFESSIONAL DEVELOPMENT- 19541 

The Committee on Education 
and Professimul D evelopment dm­
ing the current year has directed 
its efforts and attention to two 
specific interests. The first of these 
involved a proposal to establish 
scholarships at the academic level 
for students choosing the field of 

1Presentecl at tl1e 41st Annual !'vleet­
ing of tl1e International Association of 
lviilk and Food Sanitarians, Inc., Atlan tic 
City, ew Jersey, October 21-23, 1954. 

Editorial note : Elsewhere in this issue 
a pmposed model law relating to the 
registration of sanitarians is published. 
This model law was prepared by the 
Committee on Ed ucation and Profession­
al Development. 

public health and ·sanitation as a 
college major. TI1e second project 
undertaken concerned the drawing 
of a "model law" which might be 
used by state affiliates of the Inter­
national as an act appropriate to 
recommend for passage by state 
legislative bodies. The model law in 
question establishes procedures for 
the legal registration of professional 
sanitarians . 

In proposing the first of these tvvo 
projects, namely a plan for academ­
ic scholarships, your committee was 
motivated by a number of pert­
inent facts, among which were the 
followit1g: 

a. The education and training of 
the sanitarian is fundamental to 
his professional development . If 
the sanitarian is to attain profes­
sional status there must be estab­
lished a base from which to operate 
and this base must be closely cor­
related with his education and 
training. A scholarship plan is one 
tangible means of demonstrating 
the interes t of this Association in 
the specialized and technical train­
ing of the sanitarian. 

b . The number of persons elect­
ing public health training at the 
undergraduate level at institutions 

~ I 



in this country offering public 
health courses is small. Less than 
one hundred students are gradu­
ated annually from fifteen colleges 
and universities which offer this 
type of training. ViTith such a 
relatively small pool from which to 
draw, employers must turn to ap­
plicants with training in other 
fields, or must employ persons with 
little or no applicable educational 
backgrounds. \iVith these facts in 
mind it was tbe judgment of your 
Committee that scholarships , nom­
inal in amount, could be offered 
students who demonstrated a lean­
ing toward sciBntific pursuits, and, 
at the same time, were in need of 
financial assistance. Even a schol­
arship paying as little as one hund­
red fifty to two hundred dollars an­
nually might serve as a determining 
factor in a student's choice of a 
major study area. 

c. The Inten:ational and its many 
affiliates are composed of men and 
women representative of persons 
whose careers are and have ·b een 
devoted to public service in both 
official agencies and industry. The 
contributions of these persons have 
been outstanding. Those who fol­
low in the normal course of time, 
to take up where they leave off, 
must b e equally well equipped to 
continue the essential work in the 
field of milk and food control so 
vital to the protection of the public 
health . Unl~ss plans are set in 
motion now, and even now may be 
too late, the present shortage of 
technically trained people enter­
ing the field will become more 
acute. Even at present there is a 
serious shortage. A scholarship 
plan is one means of partially meet­
ing this need. 

d. A scholarship plan would serve 
to publicize milk and food sani­
tation as a career opportunity yet 
at the same time fill a void that now 
exists in the scholarshit:> field. In­
dustry, foundations, and individuals 
have made grants to colleges and 
universities to aid the promising 
yet needy student. To the Com­
mittee's knowledge no scholarships 
have been established to aid stu­
dents wishing to prepare themselves 
for milk and food control positions. 

With the above mentioned prem­
ises in mind, a letter was sent iii 
August, 1954 to all affiliate secre­
taries outlining the proposal and 
asking for a favorabl e vote either 

CoMMITTEE REPORT 

by the affiliate's Executive Board or 
by the membership assembled at its 
next regular meeting. The letter 
suggested an appropriation of 
Twenty-five dollars ( $25.00 ) from 
each affiliate. In the letter the 
Committee stated that supplemen­
tary funds could be contributed by 
the International to increase the 
amount to be made available. 

Your Committee has been unable 
to proceed fmther with this plan 
at this time, since the majority of 
affiliates have not indicated vvhat 
action has been taken. A number 
of replies have been received from 
affiliate secretaries expressing a 
favorable opinion . Several com­
mented that action by the memb er­
ship would be taken at the next 
am1ual meeting. One affiliate sec­
retary made the valuable sugges­
tion that a small assessment per 
member, deducted from dues , 
might be a more equitable method 
of raising funds. This proposal will 
receive further study by our Com­
mittee. 

In regard to the second Com­
mittee project, the promulgation of 
a model registration law, this has 
been accomplished. A copy is 
attached to this report. This law 
has been reviewed by legal author­
ity in the home state of one of the 
Committee memb ers . The legal 
evaluation of the model law was to 
the effect that as far as could b e 
determined the Act would be 
satisfactory for presentation to the 
legislature 9f that particular state. 
It is obviou~ tpat any such legisla­
tion would ha~ to be scrutinized 
by the State's Attorney General or 
similar person in authority b efore 
actual legislative introduction . 

In drawing this model law it 
should be emphasized that at this 
tin1 e the International takes a 
neutral position in regard to legisla­
tion of this type. On the other 
hand, state organizations of their 
own violition may wish to sponsor 
a registration act. With this in view 
your Committee developed a model 
law strictly as a service measure and 
in a nswer to reauests from some of 
the affiliates. ft is likewise neces­
sary to state that this model is in 
no sense the final word in legisla­
tion of this tyne. It has b een 
titled, "Tentative", and this designa­
tion should stand until such time as 
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a number of state affiliates have 
had experience with it and have 
had an opportunity to study it in 
the light of their local situations. 
Some members of the Committee 
have raised points which would 
need reevaluation and revision to 
meet local requirements. It is 
important to observe, however, that 
for the purposes of uniformity a 
model of this natme has its place. 
One provision -of the Act stipulates 
reciprocity among those states 
having enacted a law of equivalent 
content , force and effect. Any such 
legislation should make possible a 
reciprocal interchange of person­
nel and should never be used as 
an employment barrier. Copies of 
the model law are available at this 
meeting or co1;1ies may be obtained 
by writing the Committee Chair­
man. The Committee will welcome 
your suggestions, comments and 
criticisms. 

In summary, your Committee, 
during 1954 has initiated a scholar­
shio proposal. It is anticipated that 
within the next few months the 
action taken by all twenty-six affi­
liates will be known. It is hoped 
that by the time of the 1955 annual 
meeti1ig a detailed report can be 
given on the plan in actual opera­
tion. As the next project a model 
law has been drawn. As in the case 
with any model legislation, exneri­
ence with it over a neriod of time 
will b e necessary before final judg­
ment can be passed. 

Respectfully submitted, 
Dave Tones, 

\ iVashington Assoc. 
Harper Orth, 

Oklahoma Assoc. 
Harokl B. Robinson, 

New York Assoc. 
Harry Lindquist, 

Mass. Assoc. 
George White, 

Indiana Assoc. 
\V. Howard Brown, 

Florida Assoc. 
J. H. Burkett, 

Iowa Assoc. 
C. F. Hanger, 

Virginia Assoc. 
D. B. Morton, 

Illinois Assoc. 
E. T. Rigby, 

D.V.M. Canada Assoc. 
H. S. Adams, Chairman 

Indiana University 
Medical School 
Indianapolis , Indiana 
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A PROPOSED MODEL REGISTRATION ACT (TENTATIVE) 

The publication of this Tentative Model 
Law does not by any inference or 
otherwise indicate its acceptance or 
rejection by the International Associa­
tion of Milk and Food Sanitarians, Inc . 
The "model" in question was drawn as 
a project by the Committee on Education 
and Professional Development. It is re­
produced in this issue for two reasons, 
first as representative of a 1954 project 
completed by the above named com­
mittee, and second, to give all IAMFS 
members an opportunity to study and 
comment upon it. 

At the 41st Annual Meeting the mem­
bership voted to instruct the Committee 
to give the "model law" more study and 
to submit it for comment and action at 
the next Annual Meeting. 

Comments from members should be 
;ent to H. S. Adams, Chairman, Committee 
on Education and Professional Develop­
ment, core of Dept. of Public Health, 
Indiana University, Medical School, 1100 
W . Michigan St., Indianapolis, Indiana . 

A bill for an act relating to the 
preservation and protection of the 
public health and requiring the 
registration of professional .sani­
tarians and sanitarians in training; 
providing for the establishment of 
a department of registration, and 
prescribing its powers, duties and 
functions ; dealing with qualifica­
tions, appointment, removal and 
expenses of members thereof; 
providing for issuance renewal and 
reinstatement of certificates and 
fixing fees therefore; authorizing 
revocation of certificates; providing 
for expenditure of funds collected 
under provisions of this act; fixing 
purposes for which such funds may 
be used; and providing a penalty. 

Be it enacted by the people of the 
state of -·-· --··· ····· ····-· ········ ·· ····· ·-······· . 

SECTION 1. D EFINITIONS 

"Board" means the State Board of 
Health. 

"Department" means the Depart­
ment of Registration . 

"Sanitarian" means a person 
trained and experienced in the 
physical , biological, social and 
sanitary sciences whose duties in­
volve the control of those features 
of the environment which effect 
man's h ealth and well being. 

"Environmental sanitation" means 
man's physical surroundings and 
within it those factors which may 
adversely influence and effect his 
health and welfare. 

"Sanitarian trainee" means a 

person engaged in environmental 
sanitation who has not fulfilled the 
experience qualifications prescribed 
by this Act. 

"Certification of Registration" 
means a document showing the 
name of the registrant, the date of 
issue, serial number and the sign­
ature of those authorized by this 
Act to grant it. 

SECTION 2. REGISTRATION 

In order to safeguard life, health 
and property and to establish and 
protect the professional status of 
persons whose duties lit ~ public 
health and environmental • :anita­
tion requires a knowledge of the 
physical, biological, social and san.i­
tary sciences, the State Board of 
Health is hereby authorized and 
directed to establish a Department 
of Registration for Professional 
Sanitarians hereinafter called the 
"D epartment" . It shall be the duty 
of this D epartment to carry out the 
provisions of this Act, except ap­
point members thereto, review ap­
plications for regisb·ation, conduct 
examinations, keep records of its 
transactions , adopt rules and reg­
ulations , conduct hearings, make an 
annual and financial report and 
record all matters which apnrop­
riately may come b efore it. These 
records shall at reasonable times 
be open to the public. 
SECTION 3. PUBLIC FuNDS NoT To 

B E APPROPRIATED FoR 

THE DEPARTMENT 

The State of ................................... . 
shall in no manner be required to 
aupropriate public funds to the 
D eoartment to carry out the pro­
visions of this Act. 

SECTION 4. APPOINTMENT OF 

MEMBERS OF THE D EPARTMENT 

The State Board of H ealth shall 
at the first regular meeting after the 
pffective date of this Act, or as soon 
thereafter as possible, establish the 
D epartment which shall consist of 
five persons subject to registration 
nnder this Act and who are mem-
bers of the .......... .. ................... As-
sociation of i\lfilk and Food Sani­
tarians in good standing. Such 
nersons designated as members of 
the D enartment bv the State Board 
of Health shall be selected from a 
list of not Jess than twelve ( 12) 

names submitted to the Board of 
H ealth by the ................ .. ................ .. ~ 

Association of Milk and Food 
Sanitarians. The members of the 
first Department shall serve for the 
following terms: One member for 
one ( 1) year, Of.le member for two 
(2) years, one member for three 
( .3) years, one member for four ( 4) 
years, and one member for five ( 5) 
years, from the effective date of 
their appointment, or until their 
successors are duly appointed and 
qualified. On the expiration of the 
tenn of any member of the Depart­
ment, The State Board of Health 
shall appoint for a term of five ( 5) 
years a registered professional sani­
tarian having met the qualifications 
set forth in this Act, and each mem­
ber shall hold office until the ex­
piration of the term for which such 
member is appointed or until a 
successor shall have been duly ap­
pointed and shall have qualified: 
provided, that any member appoint­
ed by the State Board of Health to 
fill a vacancy in the Department 
shall be selected from a list of 
three ( 3) names of qualified, reg­
istered professional sanitarians sub-
mitted to the Board by the .......... .. 
.................. ........ .. Association of Milk 
and Food Sanitarians. The State 
Board of Health, may remove any 
member of the D eparh11ent for mis­
conduct, incompetency, neglect of 
duty, or for any other just and 
sufficient cause. 

SECTION 5. Q UALIFICATIONS OF 

lVIEMBERS OF THE D EPARTMENT 

Each member of the D epartment 
shall be a citizen of the United 
States, at least thirty ( 30) years of 
age, and shall have been engaged 
in the field of environmental sani­
tation at least five ( 5) years at the 
time of appointment. 

SECTION 6. OFFICERS OF THE 

DEPARTJ\,IENT - SEAL - RULES -

Q UORUM - MEETINGS - SALARIES 

AND ExPENSES 

The members of the D epartment 
shall, as soon as appointed by the 
Board, organize and annually there­
after in the month of June, elect 
from their number a president, and 
a secretary who shall be the treas­
urer. The secretary shall continue 
in office at the pleasure of the De-



partment. The D epartment shall 
have a common seal and it shall 
make and adopt all necessary rules 
not inconsistent with this Act, the 
laws of this St:1te, or of the United 
States, whereby to perform the 
duties and to transact the business 
required under the provisions of 
this Act, and shall hold at least 
two ( 2) meetings each year to 
review applications fm registn­
tion as professional sanitarians, hold 

,. interviews, review and approve all 
! claims, prepare and approve reports 
·and transact such other business as 
may be necessary to carry out the 
provisions of this Act. Three ( 3) 
members of the D epartment shall 
constitute a quorum and special 
meetings of the Department shall 
be called by the Secretary upon 
written request of any two ( 2) 
members; all meetings shall be open 
to any registered professional sani­
tarian and to any member of the 
State Board of H ealth. The mem­
bers of the Department shall re­
ceive traveling expenses, a per diem 
allowance not to exceed Ten Dol­
lars ( $10.00) per day for each day 
actually engaged in official D e­
partment meetings; provided that 
no funds shall be dispersed for such 
purposes without the approval of 
the Department : provided that ap­
proval and payment of claims for 
travel, per diem expenses or for any 
other purposes shall be subject to 
availability of funds , collected un­
der the provisions of this Act. 
Funds collected under the provi­
sions of this Act shall be used to 
pay the expenses of the Department 
and for such other purposes ap­
proved by the D epartment to im­
prove the professional status of 
sanitarians registered under the 
provisions of this Act. An annual 
audit shall be made of the D epart­
ment's finances and incorporated 
in a report to the State Board of 
Health. Copies of the annual re­
port shall be mailed to all register­
ed professional sanitarians and to 
all sanitarian trainees. 

SECTION 7. RECORD OF PROCEEDINGS. 

R EGISTER OF APPLICATIONS 

The D eparh11ent shall keep a 
record of its proceedings, and a 
registet of all applications for 
registration, which register shall 
show (a) name, age and place of 
residence of each applicant; (b) the 
name and address of the employer 
or business connection of each ap-
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REGISTHA11bN AcT ( TFNTA TIVE) 

plicant; (c) the date of the applica­
tion; (d) complete information 
relative to educational and experi­
ence qualifications; (e) the action 
of the D epartment; (f) the serial 
mm1ber of the certificate of regis­
tration issued to the applicant; (g) 
the date on which the D epartment 
reviewed and acted on the ap­
plication; (h ) such other informa­
tion as may be deemed pertinent 
and necessary to the D epartment. 

SECTIOr 8. APPLICATION FOR 

REGISTRATION 

The D eparhnent shall prescribe 
and provide an application form 
for the use of applicants. The ap­
plicant shall pay at the time of fil­
ing with the D epartment a fee in 
the amount of Ten Dollars 
( $10.00 ). If the Department finds, 
upon the basis of evidence sub­
mitted and in accordance with the 
provisions of this Act, that the ap­
plicant does not meet registration 
requirements the entire fee shall 
be refunded to the applicant sub­
mitting it. 

SECTION 9. ELIGIBILITY FOH 

REGISTRA TIO T 

The Department shall accept for 
review the application of any per­
son 21 years of age or more, whose 
application accompanied by the 
necessary fee, is submitted. The 
Department shall carefully evaluate 
the evidence submitted. The D e­
partment shall certify any appli­
cant of good moral character who: 

a. held a position in environmen­
tal sanitation, not less than six 
( 6 ) months prior to the effective 
date of this }\._ct, the appoinhnent 
to such positiOO being earned 
through successfully passing a 
merit system or civil service exam­
ination given under the authority of 
this state or any political subdivi­
sion thereof, and provided further 
the application is received by the 
D epartment not later than 90 days 
after the effective date of this Act. 

b. is a graduate of a college or 
university of recognized standing, 
and holds as a minimum a bac­
calureate degree and who has 
taken not less than 30 credit hours 
of academic work in the physical , 
biological , social and sanitary 
sciences and who has been gainfully 
employed in environmental sanita­
tion for a period of not less than 
h'lelve calendar months prior to the 
date of application. 
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c. has attended a college or uni­

versity of recognized standing for 
not less than two full academic 

years and who has been gainfully 
employed in environmental sanita­

tion for a period of not less than 
three ( 3) years prior to the date of 
application, or, 

has taken in addition to the full 
academic year of training, not less 
than twelve ( 12) weeks of special 
training in environmental sanitation 
as given at a recognized training 
center or centers conducted by a 
college or university, or by an ap­
propriate agency of the federal or 
state government and has b een 
gainfully employed in environmen­
tal sanitation for a period of not 
less than two ( 2) years prior to the 
date of application. 

d. meets all qualifications for 
registration as a professional sani­
tarian as stipulated herein, except 
qualifications of experience, may, 
upon making application and pay­
ing the necessary fee be granted, 
upon approval of the D epartment a 
certificate of registration as a "Sani­
tarian Trainee". Such registration 
shall remain in effect, unless revok­
ed for cause by the Deparhnent , 
for a period not to exceed three ( 3) 
years after elate of issue. 

In cases where academic educa­
tion, special training courses, ex­
perience, or a combination of them 
may raise reasonable doubt in the 
opinion of the D epartment con­
cerning the applicant's capabilities 
to perform effectively and in the 
best interest of the public health, 
the D eparhnent, may, cause to b e 
given written or oral examinations 
and may use other reasonable and 
objective means to determine 
whether the applicant meets eligi­
bility requirements for registration. 

SECTION 10. R ENEWAL OF 

REGISTRATION- FEE -DELINQUENCY 

AND R EINSTATEMENT 

Every professional sanitarian 
registered under the provisions of 
this Act who desires to continue in 
the field of sanitation in this state 
shall annually pay to the secretary 
of the D epartment a renewal fee 
of Five Dollars ( $5.00 ). Said fee 
shall be paid on or before the date 
to be fixed by the Deparhnent for 
which a renewal registration for 
the current year shall be issued. 
Registrations revoked for failure 
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to pay renewal fees shall be re­
instated under rules and regula­
tions adopted by the D epartment. 

SECTION 11 REVOCA TIO T OF 
REGISTRATION 

The D epartment shall have the 
power to revoke a registration if it 
is found that any holder thereof is 
guilty of unprofessional conduct, 
the practice of fraud or decit in 
obtaining a registration, gross neg­
ligence of duty, incompentence in 
the practice of environmental sani­
tation, malfeasance, or misfeasance 
in office; provided, that a registra­
tion shall not be revoked until the 
party in question has had an op­
portunity to be heard before the 
Department. The D eparhnent shall 
give notice in writing not less than 
ten ( 10 ) days prior to the date of 
the hearing, and shall designate the 
date, time and place of the hearing. 
Upon presentation of evidence b y 
all parties concerned the D epart­
ment shall render its decision which 
shall be final. 

HEcrsTHATlON AcT (TENTATIVE) 

SECTION 12. UsE OF TITLE 
Any person who holds a registra­

tion to practice environmental sani­
tation in this state shall have the 
privilege of using the title, "Regis­
tered Professional Sanitarian", and 
may use the abbreviation R.P.S. 
after his name. 

SECTION 13. RECIPROCITY 
Any person who holds a regish·a­

tion to practice environmental 
sanitation from any other state in 
which the legally enacted qualifica­
tions for registration are not lower 
than the qualifications for registra­
tion set forth in this Act shall upon 
application and payment of pres­
cribed fees be accepted for registra­
tion as a proh~ssiona sanitarian. 

SECTION 14. PENA'l.TY ., 
It shall be unlawful f01 any per-

son to represent hin1self as a regis­
tered professional sanitarian or to 
perform the duties of a registered 
professional sanitarian, without 
being duly registered and certified 
by the D eparhnent. Violation of 

this section shall be deemed a mis­
demeanor punishable by fine or 
imprisonment upon convictions by 
a court of applicable jmisdictipn . 
( Penalty clause to be added in ac­
cOJ·dance with State Statutes). 

SECTION 15. 
This Act shall take effect and be 

in full forc<l --- ___ days after its pas-
sage and / ~igning by the Chief 
Executiv_¢' of this state. 

( T)?is model law promulgated in 
195;1 by the Committee on Educa­
tion and Professional Development 
of the INTERNATIONAL AssoCIATION 
OF MILK AND FooD SANITARIANS, 
INc. This is a tentative edition 
and is subject to change based upon 
subsequent findings , future experi­
ence with it or upon recommenda­
tions from legal sources.) 

H. S. Adams, Chairman 
For the Committee on 
Education and 
Professional D evelopment 

COMMITTEES OF THE INTERNATIONAL ASSOCIATION 

MILK AND FOOD SANITARIANS, INC., FOR 1955 
Presented below are the Com­

mittees of the INTERNATIONAL As­
SOCIATION OF MILK AND FooD 
SA, ITARIANS, INc., for 1955, to­
gether with the objectives of each 
committee. ~viembers of the As­
sociation are urged to study these 
objectives and to submit their views 
on any of the subjects being studied 
to the chairman of the committee 
concerned. 

COMMITTEE ON APPLIED 

LABORATORY METHODS 

OBJECTIVES 

To study new laboratory pro­
cedures and bacteriological prob­
lems of current interest to milk and 
food control authorities, to evaluate 
both published and unpublished 
data, and to present" conclusions 
which will be helpful to the sani­
tarian in the conduct of his work. 

MEMBERS 

Dr. C. K. Johns, Cha-irman 
Canadian Department of Agr. 
Science Service Building 
Ottawa, Ontario, Canada 

Dr. Franklin '\'ll . Barber 
ational Dairy Research 
Laboratories 

Oakdale, Long Island, New York 

Dr. Ralph N. Costilow 
D epartment of Bacteriology 
Michigan State College 
East Lansing, Michigan 

T. R. Freeman 
Dairy Section 
University of Kentucky 
Lexington, Kentucky 

Dr. James J. Jezeski 
Department of Dairy Husbandry 
University of Minnesota 
St. Paul , Minnesota 

Dr. Vv. C. Lawton, Director 
~vlinneapolis and St. Paul Quality 

Control Laboratory 
2274 Como Avenue 
St. Paul, Minnesota 

J. C. McCaffrey 
Bmeau of Sanitary Bacteriology 
Division of Laboratories 
Illinois Deparhnent of Public 

Health 
Chicago, Illinois 

Dr. Earl F. McFarren 
Deparhnent of Health, Education 

and Welfare 
Robert Taft Sanitary Engineering 

Center 
4676 Columbia Parkway 
Cincinnati 26, Ohio 

Dr. W. K. Moseley 
3826 E. Washington Street 
Indianapolis, Indiana 

Dr. W . S. ~vlueller 
D epartment of Dairying 
University of Mass. 
Amherst, Massachusetts 

Dr. R. B. Parker 
Department of Bacteriology 
University of ·wisconsin 
Madison, Wisconsin 

Dr. H. B. Richie 
Swift and Company 
Union Stock Yards 
Chicago 9, Illinois 

Dr. George W . Shadwick 
1562 S. State Street 
Chicago, Illinois 

Dr. H. W. W eiser 
Department of Bacteriology 
Ohio State University 
Columbus 10, Ohio 



COMMITTEE ON 

BAKING INDUSTRY EQUIPMENT 

OBJECTIVES 

The objectives of this Committee 
are to provide consultative assist­
ance to the Baking Industry Sanita­
tion Standards Committee in the 
development of standards for items 
in the Baking Industry. 

MEJI.-IBERS 

Vincent T. Foley, Clwi.nnan 
21st Floor, City Hall 
Kansas City, Missouri 

Richard S. Doughty 
Philadelphia Dairy Products Co. 
5 Lane of Acres 
Haddonfield, New Jersey 

vV. R. ~vlcLean 
U.S. Public Health Service 
Regional Offise VI 
50 Seventh St., N. E. 
Atlanta 5, Georgia 

Louis W. Pickles 
Director of Division of Sanitation 
Peoria Health Department 
City Hall 
Peoria, Illinois 

Armin Roth 
Health Depari.ment Relations 
Technical Service D ent. 
J. B. Ford Division ~ 
Wyandotte Chemicals Corp. 
Wyandott~, ~1Iichigan 

COMMITTEE ON COMMUNICABLE 

DISEASE AFFECTING MAN 

OBJECTIVES 

To study problems related to 
those diseases communicable to 
man through the consumption of 
foods , including milk and milk 
products, meat, poultry, and shell­
fish , and to recommend snecific 
measures that can be taken by the 
sanitarian to control such diseases. 

\ 1lEMBERS 

Dr. R. J. Helvig, Chainnan 
i\lljlk, Food and Shellfish 

'Sanitation Program 
Division of Sanitary Engineering 

Services 
U. S. Public Health Services 
Washington 2.5, D . C. 

CoMMITTEES oF IAMFS 

Dr. H. L. Bryson 
Vancouver H ealth Department 
Vancouver, Bntish Columbia 
Canada 

Dr. Raymond Fagan 
University of Pennsylvania 
School of Vetinary ~vledicin e 

ew Bolton Center 
R. D. 1 
Kennett Square, Pennsylvania 

Dr. John H. F ritz 
Chief Food Sanitarian 
Kansas City Health Dept. 
Kansas City, Kansas 

Dr. Stanley L. H endricks 
Iowa State D e,)artment of Health 
Des ~vloine~; , Iowa 

Dr. Harry G. Hodges 
R. D. 2 
Ithaca, New York 

Dr. E. R. Price 
Missouri State H ealth D epartment 
Jefferson City, Missouri 

Dr. H. H. Rothe 
State Department of Agriculture 
P. o. Box 163 L 

Gainesville, Florida 

Mr. T. E. Sullivan 
Director of the Division of 

Foods and Drugs 
Indiana State Board of Health 
1330 W. Michigan Street 
Indianapolis 1: Indiana 

COMMITTEE ON 

DAIRY FARM METHODS 

OBJECTIVES 

To stt~y dairy farm methods 
and procech.'!-l·es, to determine the 
sanitary problems involved, and to 
make recommendations for the 
solution of such sanitary problems, 
and for the imorovement of dairy 
farm methods which have a rela­
tionship to the sanitary quality of 
milk. 

MEMBERS 

Chester Bletch. Chairman 
Maryland and ViTginia Milk 

Producers Association, Inc. 
1756 K. Street, N. W . 
Washington 6, D . C. 

Paul Cm·ash 
Department oE H ealth 

125 Worth Street 
New York 13, New York 

Joseph J. D onovan 
Brookline H ealth Department 
Brookline, ?vl assachusetts 

.f. C. F lake 
Evaporated Milk Association 
228 North LaSalle Street 
Chicago 1, Illinois 

Floyd J. Gregarek 
2975 South Jackson 
Denver 10, Colorado 

1
,, 
,.) 

John Guinn 
State D epartment of Public' Health 
State Office Building 
Cheyenne, \iVyoming 

Dr. Richard S. Guthrie 
De Laval Senarator Co. 
812 T. Fourth Street 
DeKalb, Illinois 

C. F . Hanger 
Dairy and Food Divi~ion 
State Office Building 
Richmond 19, Virginia 

Milton H eld 
U. S. Public Health Service 
Regional Office VII 
2200 Federal Office Blclg. 
Kansas City 6, Missouri 

Harold Hieskell 
P. 0 . Box 2088 
Sacramento, California 

Fred Jolly 
Rt. 2 
Rapid City, South Dakota 

A. G. l\ticLeod 
Manitoba Department of H ealth 

and Public Welfare 
\ iVinnipeg Manitoba, Canada 

Dr. Robert Metzger 
Dairymen's League Coop . Associa-

tion, Inc. 
100 Park A venue 
New York, New York 

i\!Iike O'Conner 
425 South Garden 
Bellingham, \iVashington 

Russell R. Palmer 
Detroit Department of Health 
D etroit 26, Michigan 

C. \ i\1. Pegram 
State Department of Agriculture 
Raleigh , North Carolina 

L. 0. Tucker 
State D enarhnent of H ealth 
Smith Tower 
Seattle 4, vVashington 

Alex G. Shavv 
916 W. College Avenue 
Tallahassee, Florida 
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COMMITTEE ON EDUCATION 
AND 

PROFESSIONAL DEVELOPMENT 

OBJECTIVES 

First, to develop plans and to 
devise methods whereby the Sani­
tarian can more fully gain recogni­
tion as a professional worker in 
public health and in the field of 
environmental sanitation; an d 
secondly, to recommend standards 
of education, training, and experi­
ence designed to establish desir­
able professional qualifications to 
the end that the title Sanitarian 
will denote adequate preparation 
for professional work and attain­
ment. 

MEMBERS 

lvlr. Harold S. Adams, Chairman 
University lvi edical Center 
University of Indiana 
Indianapolis , Indiana 

W. Howard Brown 
940 Main Street 
Jacksonville, Florida 

C. F . Hanger 
Dairy and Food Division 
State Office Building 
Richmond 19, Virginia 

Dr. Harry Lindquist 
Flint Laboratory 
University of Massachusetts 
Amherst, Massachusetts 

vVilliam Miller 
Milk, Fish and Shellfish 

Sanitation Program 
Division of Sanitary Engineering 

Services 
U. S. Public H ealth Service 
Washington 25, D. C. 

D. B. ~viorton 
State Department of Health 
2129 S. 4th Street 
Springfield, Illinois 

Dr. E. J. Rigby 
City H ealth Department 
vVinnepeg Manitoba, Canada 

Lyle Searing 
King Co. H ealth Department 
Chief lvfilk Division 
Public Safety Building 
Seattle, Washington 

Dr. John J. Sheuring 
Dairy D epartment 
University of Georgia 
Athens, Geor~ia 

CoMMnTEEs OF IAMFS 

George White 
Evansville-Venderburg Health 

D epartment 
Evansville, Indiana 

Dr. James ·white 
D epartment of Dairy Industry 
Cornell University 
Ithaca, New York 

COMMITTEE ON 
FO:OD EQUIPMENT 

OBJECTIVES 
To participate with other health 

organizations and industry in the 
formulation of sanitary standards 
for food equipment. Specifically, 
the functions of this Committee 
include: ( 1 ) crJoperatimj-,~th other 
health agencies and industr ., under 
the auspices of the National Sanita­
tion Foundation, in the joint de­
velopment of NSF Standards for 
Food Service Equipment; ( 2) when 
directed by the Executive Board, 
to cooperate with other health 
groups and industry in the develop­
ment of sanitary standards for food 
equipment; ·and ( 3) to present to 
the membership at the annual meet­
ing those standards which the 
Committee recommends be endors­
ed or approved b y the Association. 

MEMBERS 

William V. Hickey, Cha-i-rman 
Board of Health 
115 South State Street 
Salt Lake City, Utah 

Charles Cotton 
Idaho State H ealth Deparb11ent 
Boise, Idaho 

Lewis Dodson 
Lewis Dodson Engineering Co. 
P. 0. Box 287 
Amarillo, Texas 

F. H. Downs, Jr . 
H eadquarters 4th Army 
Fort Sam Houston, Texas 

D. E. Hartley 
State Board of H ealth 
1330 W. Michigan Street 
Indianapolis, Indiana 

Tohn H . McCutchen, Director 
Bureau of Food and Drugs 
Division of Health of Missouri 
Jefferson City, Missouri 

W. R. McLean 
U. S. Public H ealth Service 
50 Seventh St. , T. E. 
Atlanta 5, Georgia 

J. H. Millar 
State Department of Health 
Charleston, ' iVest Virginia 
Gordon W. lviolyneux 
Milk and Restaurant Sanitation 

Section 
New York State D~pt . of Health 
18. Dove Street 
Albany 6, New York 

Jerome Trichter 
New York City Health Department 
125 Worth Street 
New York 13, New York 

Clarence W. ' iVeber 
New York State D ept. of H ealth 
18 Dove Sh·eet 
Albany 6, New York 

James Westbrook 
U. S. Public Health Service 
Regional Office 
69 W. Washingtou. St. 
Chicago, Illinois 

COMMITTEE ON 
FROZEN FOOD SANITATION 

OBJECTIVES 

To study conditions and practices 
within the frozen food industry, to 
determine the sanitary problems 
involved which might contribute to 
a public health hazard, and to make 
recommendations for the solution 
of such problems. 

MEMBERS 

Frank E. Fisher, Cha-i-rman 
Food and Drug Division 
Indiana State Board of Health 
1:330 W . Michigan Street 
Indianapolis 7, Indiana 

Archie B. Freeman 
U. S. Public H ealth Service 
Regional Office II 
42Broadway 
New York 4, Nevv York 

0. A. Ghiggoile 
California State D epartment of 

Agriculture 
Sacramento 14, California 

James A. King 
Communicable Disease Center 
U. S. Public H ealth Service 
Atlanta, Georgia 

Joseph C. McCaffrey 
1800 Fillmore Street 
Chicago 12, Illinois 



Raymond Summerlin 
Public Health Sanitation 
Emanual County Health 

Department · 
Swainsboro, Georgia 

Darold W. Taylor 
U.S. Public Health Service 
Regional Office III 
Washington 25, D. C. 

Dr. Kenneth \iVeckel 
Department of Dairy and Food 

Industries 
University of Wisconsin 
Madison, 'Visconsin 

COMMITTEE ON MEMBERSHIP 

OBJECTIVES . 
To make every effort to increase 

the membership of the organiza­
tion by bringing to the attention 
of all qualified persons the ad­
vantages of belonging to the INTER­
NATIONAL AssociATIO r oF MILK 
AND FooD SANITARIANS, INc. , and 
to interest state milk and food sani­
tarians' organizations in the ad­
vantages of affiliation with the 
INTERNATIONAL AssociATION OF 
MILK AND FooD SANITARIANS, I rc. 

MEMBERS 

H. L. Templeton, Clwh-nwn 
Technical Director 
Fairmount Foods Co. 
Omaha, Nebraska 

H. L. Thomasson, Co-Chairman 
Executive , Secretary, IAMFS 
Journal of Milk and Food 

Technology 
P. 0. Box 437 
Shelbyville, Indiana 
Harold Barnum-
Denver Department of Health 

and Hospitals 
West 6th and Cherokee 
Denver 4, Colorado 

L. Wayne Brown 
Dairy and Food Control 

Laboratory 
State Department of Agriculture 
Madison 2, 'Visconsin 

Dr. H. E. Calbert 
Dept. of Dairy and Food Industry 
University of Wisconsin 
;..1Iadison 6, Wisconsin ·l 

Dr. L. K. Crowe 
Dept. of Dairy Husbandry 
University of Nebraska 
Lincoln, Nebraska 

CmvrMriTEES OF IAMFS 

H. Clifford Goslee 
State Dairy and Food 

Commissioner 
256 Palm Street 
Hartford, Connecticut 

Mel Herspring 
California Association of Dairy 

and Milk Sanitation 
1072 Clarendon Crescent 
Oakland 10, California 

Dr. C. K. Johns 
Canada Department of Agriculture 
Science Service Building 
Ottawa, Ontario, Canada 
Emil Mikolajcik 
Professor of Animal Husbandry 
University of Puerto Rico 
Magaguez, Puerto Rico 

James M. Nakahara 
Department of Health 
Territory of Hawaii 
Hila, Hawaii 

Ivan Van Nortwick 
1237 Tennessee Street 
Lawrence, Kansas 

Alexander A. Pais 
1422 Washington Heights 
Ann Arbor, Michigan 

Kenneth L. Poole 
orth Cenh·al District Health Unit 

Lewiston, Idaho 

P. E. Riley 
Illinois Deparb11ent of Public 

Health 
1800 W. Fillmore Street 
Chicago 12, Illinois 

F . L. Schacht 
18 Dove Street 
Albany 6 New York 

t. Dr. Huberr.Shull 
944 Locust Street 
Texarkana, Texas 

Otis E. Skiles 
.303 Haworth Drive 
Knoxville, Tennessee 

L. 0 . Tucker 
State Department of Health 
Smith Tower 
Seattle 4, Washington 

COMMITl;-EE ON ORDINANCES 
AND REGU LAT IONS PERTAINING 
TO MILK AND DAIRY PRODUCTS 

OBJECTIVES 
To review and study the pro­

vision of sanitary ordinances and 
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regulations pertaining to milk, 
milk products, and frozen desserts , 
to evaluate data on research find­
ings relative to the sanitary and 
public health significance of the 
specific requirements of ordinances 
and regulations, and to prepare for 
submission to the members of the 
Association recommendations for 
changes in existing ordinances and 
regulations . 

MEi\IBERS 

vVilliam A. Hoskisson, Chairman 
Arden Sunfreze Creameries 
2696 Castro Lane 
Salt Lake City, Utah 

C. J. Babcock, Chief 
Foreign Marketing Branch 
Livestock and Livestock Products 

Division 
Foreign Agriculture Service 
U. S. Department of Agricu lture 
Washington 25, D . C. 

C. V. Christiansen 
Bowman Dairy 
140 'Vest Ontario Street 
Chicago 10, Ill inois 

David H. Evans 
Division of Food and Drugs 
Texas State Health Department 
Austin 14, Texas 

0 . A. Ghiggoile 
California State D eparh11 ent of 

A gr. 
Sacramei1to, California 

Keith A. Harvey 
South Central District H ealth Dept. 
P. 0 : Box 572 
Twin Falls, Idaho 

Charles Holcombe 
Department of Agriculture, 
Dairy and Food, State Office 

Building 
St. Paul, Minnesota 

George W. Marx 
Bureau of Sanitation State 

D epartment of Health 
State Office Bnilding 
Phoenix, Arizona 

W. R. McLean 
U. S. Public H ealth Service 
Regional Office VI 
50 Seventh Street, N. E. 
Atlanta 5, Georgia 

Alexander A. Pais 
1422 Washington Heights 
Ann Arbor, Michigan 
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D . B. ·whitehead, Supervisor 
tvlilk Division and Food Control 

of Sanitary Engineering 
Mississippi State Board of H ealth 
Jackson, Mississippi 

Stephen J. Wolff 
Pevely Dairy 
St. Louis, Missouri 

COMMITTEE ON 
RECOGNITI.ON AND AWARDS 

OBJECTIVES 

This Committee is charged with 
the responsibility of implementing 
those objectives of the Association 
concerned with ( 1 ) recognition of 
individual milk and food sanitarians 
whose achievements have con­
tributed greatly to the public 
health and welfare of their com­
munities, and ( 2 ) recognition of 
those members of the Association 
who have through distinguished 
service contributed greatly to the 
professional advan cement, growth 
and reputation of the INTERNA­
TIONAL AssociATION oF MILK AND 
FooD SANITARIANS, INc. 

The Committee receives and 
reviews nominations for the an­
nual Sanitarian's Award, and has 
full responsibility for the selection 
of the recipient. The Committee 
also receives and reviews recom­
mendations on candidates for the 
annual Citation Awards, and coun­
sels with the Executive Board 
rela.tive to the selection of the 
recipients. It is also responsible 
for handling all matters pertaining 
to the presentation of awards, 
publicity, and other related items. 

MEMBERS 
John D. Faulkner. Chief, Clwi.mwn 
~tlilk , Food and Shellfish 

Sanitation Program 
Division of Sanitary Engineering 

Services 
U. S. Public H ealth Service 
Washington 25, D . C. 

Leon Blankemhip 
939 Banks Avenue 
Knoxville, Tennessee 
D . J. Boughton 
Kootenai County H ealth Dept. 
Couer d'Alene, Idaho 

William V. Hickey 
State Board of H ealth 
ll5 South State Street 
Salt Lake City, Utah 
Dr. Hubelt Shull 
944 Locust Street 
Texarkana, Texas 

CoMMITTEES oF i ANfFS 

George H. Steele 
Department of Agriculture 

Dairy and Food 
515 State Office Building 
St. Paul, Minnesota 

COMMITTEE ON RESOLUTIONS 

OBJECTIVES 

To present for consideration at 
the annual business meetings mat­
ters on Association policy and 
matters wherein the Association 
can make known its official posi­
tion with respect to proposals af­
fecting ( 1 ) the work of profes­
sional sanitarians, and ( 2 ) the 
health of the people ot the nation . 

.... , 
MEMBERS ~ 

Harold J. Barnum, Chairman 
Denver Department of Health and 

Hospitals 
W est 6th and Cherokee 
D enver 4, Colorado 

H . Cliffm:d Goslee 
State Dairy aud Food 

Commissioner 
256 Palm Street 
Hartford 12, Connecticut 

Russell R. Palmer 
334 Bates Sb·eet 
Detroit 26, Michigan 

COMMITTEE ON 
SANITARY PROCEDURES 

OBJECTIVES 

To participate jointly with the 
Sanitary Standards Subcommittee 
of the Dairy Industry Committee 
and the Milk and Food Branch of 
the U. S. Public Health Service in 
the fommlation of 3A Sanitary 
Standards for Dairy Equipment. 
Soecifically the fun ctions of this 
Committee are ( 1 ) to receive, con­
sider, and comment on proposed 
sanitation standards for dairy 
equipment submitted by the Sani­
tary Standards Subcommittee, ( 2) 
to bring to the attention of the 
Sanita1y Standards Subcommittee 
items of dairy industry equipment 
and methods for which fonnula­
tion of sanitary standards appear 
desirable, and ( 3 ) to cooperate 
with the Dairy Industry Committee, 
the U. S. Public Health Service, 
and health officials in attaining 
universal acceptance of the sanitarv 
standards upon which mutual 
agreement has been reached. 

MEMBERS 

C. A. Abele, Cha:innan 
2617 Hartzell Street 
Evanston, Illinois 

Harry Bremer 
Department of Agriculture 
.\llontpelier, Vermont 

E. B. Buchanan 
23728 Cliff Dr:ive 
Albany 10, New York 

Paul Cm·ash 
3971 Saxon A venue 
BroiLx 63, New York 

John Culp 
State Department of Health 
State Capitol Office Bldg. 
Atlanta, Georgia 

David H . Evans 
State Health Department 
Austin, Texas 

Milton R. Fisher 
5827 eosho 
St. Louis, i\llissouri 

Mark Howlett, Jr. 
2461 Coniston Place 
San Marino, California 

Wilbur Kempa 
Dairy and tvlilk Inspector 
Civic Health Center 
Regina, Saskatchewan 
Canada 

Clarence K. Luchterhand 
814 Burbank Place 
Madison 5, Wisconsin 

James A. Meany 
8948 S. Laflin St. 
Chicago 20, Illinois 

Samuel Noles 
State Board of Health 
Jacksonville, Florida 

I. E. Parkin 
213 Dairy Bldg. 
Pennsylvania State University 
State College, Pennsylvania 

H. L. Thomasson, Ex-off·iC'io 
Executive Secretary, IMviFS 
P. 0. Box 437 
Shelbyville, Indiana 

Clarence W eber 
N. Y. State Health Department 
18 Dove Street 
Albany 10, New York 

D . B. Whitehead 
Supervisor of Milk and Food 

Control, Division of Sanitary 
Engineering 

Mississippi State Board of H ealth 
Jackson, Mississippi 



11 

3-A SANITARY STANDARDS FOR INLET AND OUTLET LEAK PROTECTOR PLUG VALVES FOR BATCH PASTEURIZERS 
Fonnul<:Jted by 

I 'TERNATIONAL AssociATION OF MILK AND FooD SANLTARLANS, lNc. UNITED STATES PUBLIC HEALTH SERVICE 
THE DAIRY INDUSTRY CoM:t.HTTEE 

October 8, 1g54 
It is the purpose of the IAMFS, 

USPHS, and DIC in connection 
with the development of the 3-A 
Sanitary Standards program, to al­
low and encourage full freedom for 
inventive genius or new develop­
ments. Leak protector plug valve 
specifications which are developed 
and which so differ in design, mate­
rial, construction or otherwise, so as 
not to conform with the following 
standards, but which in the opinion 
of the manufacturer or fabricator 
are equivalent or better, may be · 
submitted at any time for the con­
sideration of IA lvlFS, USPHS, and 
DIC. 
MATERIAL: 

1. These valves shall be construct­
ed of dairy metal consisting of stain­
less steel, nickel alloy, or equally 
corrosion-resistant material, that is 
nontoxic and nonabsorbent. 
DESIGN: 

1. The design of leak protector 
valves shall conform to the recom­
mendations set forth in Section 7, 
item 16p (b) ( 3) and Appendi.x G 
of the Milk Ordinance and Code-
1g53 Recommendations of the 
Public Health Service. An abstract 
of these requirements follows and 
drawings of acceptable valves are 
appended to this standard . (See 
"APPE DIX" [1) ). 

( a) All leak protector valves 
shall be provided with leak divert­
ing grooves which when the valve 
is in a closed position, will prevent 
leakage past the valve either by 
way of the valve seat or the plug 
channel. A closed position shall 
mean any position of the valve 
seat which stops the flow of milk 
into or out of the holder. ·It includes 
the "just-closed" position, which 
means that closed position of the 
plug in which the flow into or out 
of the holder is barely stopped or 
any closed position within 5/64-inch 
ther of as measmed along the 
maximmn circumference of the 
valve seat. It also includes the 
"fully-closed" position, which means 
the closed position of the valve 

seat which requires the maximum 
movement of the valve to reach the 
fully-open position, and all posi­
tions between the "just-closed" 
and "fully-closed" position. Leak­
protector grooves must begin to 
function within 5/ 64-inch after the 
"ust-closed" position is passed, in 
closing. 

(b) All leak-protector grooves 
shall be at least 3/16-inch wide, 
and at least 3/ 32-inch deep at the 
center. Mating grooves shall pro­
vide these dimensions throughout 
their combined length whenever 
the valve is in, or approximately 
in, the "fully-closed" position. All 
single-leak grooves, and all mating 
leak grooves when mated, shall 
extend throughout the entire depth 
of the seat, so as to divert leakage 
occurring at all points throughout 
the depth of the seat, and so as to 
prevent air bindings. \ 'Vashers or 
other parts shall not obsb·uct leak­
protector grooves. 

(c) All leak-protector valves shall 
be provided with a stop to guide the 
operator in closing the valve so that 
unpasteurized milk may not inad­
vertently be permitted to enter the 
outlet line or the holder. The stop 
shall be so designed that the plug 
will be irreversible when the plug 
is provided with any grooves or 
their equii alent, unless duplicate, 
diametrical.t)r, opposite grooves are 
also provided. n the case of 2-way, 
plug-type valves ( i.e., those having 
only one inlet and one outlet) , a 
180° stop, or any combination of 
stops permitting two fully-closed 
positions, may be substituted for a 
goo stop, provided that there are no 
air-relief grooves in the plug and 
that all leak grooves are located 
symmetrically with respect to the 
valve inlet. Stops shall be so de­
signed that the operator cannot 
turn the valve beyond the stop 
position, either by raising the plug 
or by any other means. 

A valve stop means a guide which 
permits turning the valve plug to 
but not beyond the fully closed 
position. A goo stop means a stop so 
designed as to prevent turning the 

plug more than goo. A 180° stop 
means a stop which prevents turn­
ing the plug more than 180° . A 
valve with an irreversible plug shall 
mean one in which the plug cannot 
be reversed in the shell. 

(d) Leak-protector inlet valves 
shall be provided with grooves to 
provide air-relief to the inlet line 
to the holder when the valve is in 
any closed position . 

(e) Leak-protector outlet valves 
shall be so designed as to prevent 
the accumulation of unpasteurized 
milk in the milk passages of the 
valve when the valve is in any 
closed position. 

(f) Leak-protector outlet valves 
shall be so designed that the com­
bined length of the inlet passage 
in the shell and of any passage of 
corresponding diameter in the pas­
teurizer does not exceed the dia­
meter of the passage in the valve. 
CONSTRUCTION : 

1. All milk contact surfaces shall 
be finished to an equivalent of not 
less than 120 grit properly applied. 

2. All parts having milk contact 
surfaces shall be readily removable 
or shall be accessible for cleaning 
and inspection. All exterior sur­
faces shall be smooth, easily clean­
able, and self-draining. 

3. The diameter of the milk pass­
age and the dimentions of the sani­
tary thread and of the fitting seal 
shall confmm with tl1e standards 
established for the similar counter­
part in the "3-A Standards for Fit­
tings Used on Milk and Milk Pro­
ducts Equipment and Used on Sani­
tary Lines Conducting Milk and 
~1Iilk Products". 

4. The stop may b e cut or cast 
in the body and/ or plug. If a stop 
pin is used, it shall have: 

(a) A minimum shear strength 
of 30,000 P.S.I. 

(b) The pin shall be attached 
with a thread having a Class 3 fit 
and a minimum length of l/2 inch. 

(c) The pin shall have a mini­
mum diameter of not less than 
5/ 16-inch O.D. throughout its 
entire length except at root of 
thread at threaded end . 



1/:l 3-A SANITARY STANDAHDS 

~ Horizontal sections through / 
axis of plug channel 

/ '-, 
/ , 

just closed 

Plug 
channel--' 

Plug. in f ul~v- closed pos;tioo 
as viewed from vat inlet 

Notes, A and Bare leak-protector grooves. Cis an air­
relid groove. All erooves are full length. huf upper or 
lower half of C may be omitted. 

W= n.ot less thlJ.n -ts" 

TWO-WAY PLUG-TYPE INLET VALVE 
(DESIGN-A) 

SANITARY FITTINGS 

3-A STANDARD 

3-A-100-16 



3-A SANITARY STANDARDS 

Valve shell 

Fully~fl.en 

"'Horizontal secfions through / 
axis of plug channel 

/ 

Just clos~d 

~:A 1nd I .re ltuJk·protector eroov~s. C and C'4r~ 
1/r-re/lef grooves. All grooves are full length. but upper 
or /o~r h1/ves of C end C'may be omilf~d. 

t ... 
TWO-WAY PLUG~TYPE INLET VALVE 

(DESIGN-B) 

SANITARY FITTINGS 

3-A STANDARD 

3-A-100-17 
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~----------------~---------------------------------- ----~ 

3-A SANITARY STANDARDS 

t1d!UM£1. 

"" Horizontal sections through/ 
axis of plug channel , , 

~ 

'1 

Jus! closed E/JJg in (u/ly_-close(DOsifion 
~(_reqti~posifions of~ 

Notes: A. B. C. and D t1re le.Jk-prolector [rooru. A extendt 
piirl wily in the plug and males with B (in up~r and 
lowtr shell) in ~11 closed positions. Groorts C t1nd D are 
ditJgon,/ly opposite A t1nd B. 
W= not /es.5 tl!~n !{.; ,. 

PLUG- TYPE SIDE-OUTLET VALVE 
(DESIGN-E) 

SANITARY FITTINGS 

3-A STANDARD 

3-A-100-18 



3-A SA:-.<ITAHY STANDAHDS 

Vat wall-~ 

VERTICAL SECTION PLAN 

NOT£: Close -coupled Side- outlet valve connected fo 
hold~r, showmg desu;n requtremenfs. d= diameter of 
ouflet. h= d6Jpfh of flare. a= greatest d1sfance from 
valve seaf to small end of flare (shall be nof mort~ 
than d) f:J:;: smollesf d1amefer at large end of f/orllt 

{sho/1 be not less fhan ~. + d) 
" ' -,. 

CLOSE- COUPLED SIDE-OUTLET VALVE 
(DESIGN-D) 

21 

J 

\ 

SANITARY FITTINGS 
3-A STANDARD 

3-A-100-19 



22 3-A SANITARY STAN DARDS 

Vat Inner Wall 

NOTE.' Close-coupled side-outlet valve connected to 

holder, showing design requirements. d= inside diameter 

of outlet valve. a= greatest distance from valve seat 
to vertical side of Inner wall.(ln no case shall if 
exceed d) No flare required for reason that a ls less 
than d. 

CLOSE-COUPLED SIDE-OUTLET VALVE 
(DESIGN-0 ALTERNATE) . 

SANITARY FITTINGS 

3-A STANDARD 

3-A- 100- 20 
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3-A SA ITARY STANDARDS 23 

Currents swept 
) Jnfo outlet J 

Vat wall 

1~ 
/ / / 

/ 

b __ 

-

Throat--/ 

VERTICAL SECTION PLAN 

NOTE.' Closs- coupl~d Side- oufl~l valv~ ccnnscf~d lo 
holder, showing d~sign rsquirsm~nls. dz msid• diamel~r 
of oufl~f. h= depth of if,_lar~. a= gr~attJsf di•tancs from 
valve seaf to small elfd, of flare. (Shall nof b• mors 
!han d) be smallest dlamsfsr af larg• •nd of flar• 

(shall nof btl l~ss than h plus d) 

CLOSE-COUPLED SIDE -OUTLET VALVE 
(DESIGN-0 ALTERNATE) 

b-

SANITARY FITTINGS 

3-A STANDARD 

3-A- 100-21 
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(d) The pin shall be made of 
material that will withstand the 
repeated impact that occurs in con­
tinued operation without breaking 
or becoming sufficiently distorted 

APPROVED BY: 

E. 

3-A SANITARY STANDARDS 

to cause improper register of the 
leak protector ports . 

of flow when in fully closed posi­
tion. If valve handle is so position­
ed as not to be at 90° when fully 
closed, the valve shall be markE;_d 
to show the fully closed position. 

5. The handle of the valve shall 
be at right angles to the direction 

of IAMFS 

' ' ,. ,, 
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NEWS AND EVENTS 
DOOR PRIZES GIVEN AT ANNUAL MEETINGS 

As has been the custom in recent years, door prizes were award~d 
at the beginning of each of the morning and afternoon sessions dming 
the annual meeting of the Association at Atlantic City. Twenty-one 
prizes were available, nineteen donated by affiliate associations and 
two by industry organizations. The committee in charge of asseml;>ling 
the prizes and all details involved in supervising the drawings and in 
making the awards consisted of C. M. Moss, Cha-innan, Dr. Charles Tivak 
and Dr. Howard Ragsdale. The following is a list of the organizations 
that contributed prizes, the prizes and the recipient~. 

DONOR 

Conn. Assoc. of Dairy 
and Milk Sanitarians 

rvlissouri Assoc. of Milk 
and Food Sanitaria.(!~ 

Rocky Mt. Assoc. of Milk~ 
and Food Sanitarians ·. 

Pa. Dairy Sanitarians 
Assoc. 

Dairy Sanitarians Assoc. 
of the Del-Mar-Va. 
Peninsula 

Minn. i'vlilk Sanitarians 
Assoc. 

Abbotts Dairies 
Philadelphia, Pa. 

Fla. Assoc. of Milk 
Sanitarians 

Ia. Assoc. of Milk 
Sanitarians 

1 . Y. State Assoc. of 
Milk Sanitarians 

Sylvan Seal 1vlilk Co. 

Associated Ill . Milk 
Sanitarians 

Conn. Assoc. of Dairy 
and Milk Sanitarians 

Tenn. Assoc. of 
S:mitarians 

Ga. Chapter of the 
IAMFS 

So. Dak. Assoc. of 
Sanitarians 

Va. Assoc. of Milk a:nd 
Food Sanitarians 

W ash. Milk Sanitarians 
Assoc. 

Mich. Assoc. of 
Sanitarians 

PRIZE 

Hairbrush and 
Comb 

Ham 

Ten Trout 

One Gallon 
Maple Syrup 

Assorted Oyster 
Products 

Five Lb. Wheel 
of Nuworld 
Cheese 

Three Pound 
Box of 
Mushroons 

One Bushel of 
Oranges 

One Select 
Iowa Ham 

Flash Camera 

Red Sk-in Aged 
Colby Cheese 

Assorted Dry 
Sausages 

Box of Cigars 

Ash Tray 

Box of Pecans 

Gold Tie Clasp 

Ham 

Bushel of Wash. 
Apples 

Case of Cherries 

RECIPIENT 

C. H. Holcombe 
St. Paul, Minn. 

W. L. McLead 
Durham, N. C. 

Vernon Nickel 
Crystal City, Mo. 

Ken Brown 
Mayville, N. Y. 

Tom Kamelas 
New Brunswick, N. J. 

Ray Kummerlin 
Swainsboro, Ga. 

T. E. Sullivan 
Indianapolis, Ind . 

S.M. Major 
Macon, Ga. 

Joe Durbin 
Louisville, Ky. 

C. Carson 
Hartford, Conn. 

Joe Tolley 
Bristol, Va. 

Ken Weckel 
i'vladison, Wise. 

W . C. Parkinson 
Utah 

George Wier 
Chicago, Ill. 

Russell Palmer 
Detroit, Mich. 

Franklin Barber 
Oakdale, L . I. 

Richard Whitehead 
Jackson, Miss. 

C. W . Pegram 
Raleigh, N. C. 

Harold Richie 
Chicago, Ill. 



'1 

Wise. Milk Sanitarians 
Assoc. 

Cheese 

EWS AND EvENTS 

Harry Bremer 
Montpelior, Vt. 

Ind. Assoc. of lvlilk 
and Food Sanitarians 

Two Box Seats 
Ind'p'ls. Motor 
Speedway 

J. F. Johnson 
Muncie, Ind . 

Mich. Assoc. of 
Sanitarians 

One Bushel of 
Apples 

George Lee 
i\l[acon, Ga. 

TENTH ANNUAL DAIRY TECHNOLOGY CONFERENCE 

UNIVERSITY OF MARYLAND, NOVEMBER 9, 10, 11 & 12, 1954 
Approximately 230 Dairy In­

dustry men representing Maryland, 
adjoining states, the District of 
Columbia and two foreign countries 
attended the Tenth Annual Dairy 
Technology Conference at the Uni­
versity of Maryland ·on.. I ovem ber 
9, 10, ll and 12, 1954. 

Mr. Don Anderson, Acting Di­
rector, Livestock and Dairy Di­
vision, U.S .D.A. opened the first 
day's program with the presenta­
tion, "What is the Future of the 
Dairy Industry?". Mr. Anderson em­
phasized the nutritional value of 
dairy products and stated that dairy 
products in government storage 
remesented a real food asset. 

~vlr. Walter Hunnicutt used color 
slides to illustrate his discussion on 
"Producing Tomorrow's Milk With 
Grass". He stated that efficient 
production methods were highly 
essential in today' s dairy industry 
and that improved grasslands 
cut milk ·production costs. He 
further stated that the grain ration 
can be reduced and that no pur­
chased motein is needed with ex­
cellent legume-grass forage. Mr. 
Hunnicutt concluded by outlining 
the rules for making legume-grass 
silage in horizontal silos. He 
stressed the importance of proner 
silo construction through packing 
and silage covers. 

Dr. C. L. Everson explained the 
Maryland Brucellosis ·PI:ogram. He 
stated that the program would be in 
full operation by Janu~ry l. 1956. 
The nrogram states in brief that all 
cattle shall be placed under offi­
cial supervisicn, regularly blood 
tested and reactors removed for 
slaughter. 

Or. Robert V. Locke, Sanitarian, 
Marvland Health DeDartment, em­
nhasized the imDortant items in a 
farm insl)ection pro)Iram. . 

Dr. T. C. Shaw, Dairy DeDart­
ment, University of Maryland, 'rec 

viewed observations of milk prod­
t!Cing practices in th e Los Angles, 
California area. He observed that 
milk is produced economically by 
maximum utilization of a small area 
by virtue of "around the clo :::k 
milking", heavy feeding and dis­
posal of low producers, sick cows 
and poor breeders. The sanitation 
problem is minimized by the use 
of dry lots and the housing of ani­
mals only during the milking 
period. 

Paul M. Gottfried, Paulen Chemi­
cal Company, Berwyn, Maryland, 
talking on "A Recent Development 
in Dairy Equipment Cleaning", 
stated that a proper formulation of 
the non ionics alone will gain much 
wider acceptance for milkhouse use 
in the near future. Actual use on 
thousands of dairy farms has proven 
a straight non ionic formulation to 
be one of the most valuable de­
velopments for the dairy farmer. 

In the farm holding tank panel 
discussioni J M. Smathers of the 
Maryland ~nd Virginia Milk Pro­
ducers Associ tion pres ided. Others 
on the panel were Mr. P. E. Le­
Fevre, Willard S. Holter and Jack 
S. Conrad of Chestnut Farms Dairy, 
Lucerne Milk Company and Uni­
versity of Maryland, respectively. 
Questions regarding various aspects 
of bulk milk handling were raised 
from the floor and then answered 
by the members of the panel. The 
overall opinion exDressed by the 
grouD was that bulk milk handling 
was here to stay and close coopera­
tion between all those concerned is 
necessary to insure a successful 
operation. 

Dr. Fred J. Babel, Purdue Uni­
versity, presented the address . 
"Sanitation of Milk and Food 
Establishments", at the Annual 
Dinner of Maryland Association of 
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Sanitarians. H e stated that items 
of importance in inspecting milk 
and food establishments include : 
( 1) knowledge of laws and regula­
tions, ( 2) knowledge of bacter­
iology, ( 3) knowledge of construc­
tion and operation of equipment, 
and ( 4) knowledge of detergents 
and bactericides. H e concluded 
that the sanitarian who is most 
highly regarded is one who makes 
known what he ex_9ects to accomp­
lish, makes known vvhat is not in 
compliance with regulations , and 
discusses those items that are not 
in compliance with th e proper 
person. 

Dr. G. E. Holm, U. S. D. A., 
SJ?oke on the "Factors Affecting the 
Spoilage of Milk Fat" and em­
phasized the importance of low 
storage upon keeping quality of 
dairy products. 

Dr. Babel discussed "The Effect 
of Low Temperature Bacteria on 
the Keeping Quality of Dairy Prod­
ucts". H e stated that the . dairy in­
dustry and the milk producer have 
more adequate refrigeration now 
than ever before. However; ref­
rigerated dairy products are not 
the solution to all bacteriological 
problems. Proper cleaning and 
sterilization of equipment is just 
as important now as it was some 
time ago and perhaps even more 
important. 

Mr. Ralph A. Eastwood emphas­
ized the importance of putting more 
dairy foods on family tables. He 
stressed the vast job the National 
Dairy Council is performing to this 
encl. Illustrated material was nre­
sented showing the particular food . 
needs of clifferm1t population 
groups. Information for children 
under nine years of age must be 
Dresented in a manner easily un­
derstood by this impressionable 
age group. Teenagers must be ap­
pealed to in still another "tone of 
voice". Different material is l)re­
Darecl for grouDs such as exnectant 
mothers, middle-aged ueople, and 
adults over 55 years of age. 

In the afternoon session of the 
second day of the conference, Pro­
fessor S. J. Weese, Professor of 
Dairy Manufacturing, Universit)' 
of West Virginia, nresented a dis­
cussion on "Some Factors Influenc­
ing the Flavor of Milk". He stated 
that milk nlant onerators should 
be vitally concerned ~n th.e flavor 
of milk. Flavor controls'to a large · 
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extent the quantity consumed. vVe 
all know that the per capita con­
sumption of milk and milk products 
is too low from a health standpoint. 
By improving the flavor of milk, we 
can increase its co"nsumption, help 
the dairy industry and improve the 
health of the nation. 

"The Manufact~1re of Quality 
Buttermilk" was discussed by N. C. 
Angevine, Directoi· of Laboratory 
Division, Meyer-Blanke Company, 
St. Louis, Missouri . Later in the 
week, he conducted a two day 
cottage cheese and buttermilk 
demonstration and clinic. 

Mr. Angevine stated that it was 
. \-'lifficult to find two plants using 
the same methods in manufacturing 
these products. He said that but­
tennilk is the most profitable item 
a dairy sells, fits in with today's 
.weight-reducing nutritional trend. 
:Buttermilk is a rich source of pro­
tein, furnishes a .good share of 
vitamins, and compared with whole 
milk, contains more. minerals, such 
as calcium, phosphorous, iron, etc. 
Buttermilk is a very important food 
product because through controlled 
bacteriological fe1mentation, the 
proteins are broken down so that 
they are more easily and readily 
digested. Most people, even babies, 
can consume buttermilk with less 
digestive trowble than sweet milk­
it's a good food-let's make a good, 
uniform quality product. 

The panel on "Automatic Vend­
ing of Dairy Products", under the 
capable moderation of Dr. G. :M. 
Beal, University of Maryland, was 
ably discussed by Dr. S. Krause, 
U.S.D.A.; Mr. D . E. Walters, Ideal 
Dispenser Co. ; and Mr. Meyer 
Gelfand, G. B. Macke Corporation. 

Dr. Krause pointed out that re­
search findings indicate more sales 
in milk through vending machines. 
Mr. Walters' discussion concerned 
advertising milk as a refreshing as 
well as nutritious food , he pointed 
out that through vending machines, 
milk is and can be made available 
to the adult at times he normally 
would not get it, i.e. 8 to 12 a.m. 
and 1 to 5 p.m. Mr. Gelfand re­
stricted his talk to the vendin~ 
machine owner's and operator's 
viewpoint. H e felt that milk sold 
to the vending machine operator 
should b e in a special price · class 
b ecause the operator is opening up 
lleW mflrkets for th(:! dairyman: Also, 

NEWS AND EVENTS 

rather than h ave the dairyman buy 
and operate the vending machine, 
he felt it is more economical to 
have only one operator of all the 
machines in a given spot. This 
enables better servicing. 

At the joint banquet meeting with 
the Dairy Technology Society of 
Maryland and the District of 
Columbia, a life membership was 
presented to Dr. C. W. England 
along with an Honorary Scroll sign­
ed by seventeen past presidents. 

Scholarship awards were pre­
sented by the Society to Six Uni­
versity of Maryland'-Dairy Tech­
nology students, in rec1J~nition of 
their achievements in the field of 
dairy technology: Frederick H eff­
ner, Conrad H emphill, David Kuhn, 
Robert Nicodemus, Walter Kinsey 
and Donald Dilg. 

Dr. W. E. Petersen of the Uni­
versity of Minnesota, guest speak­
er for the occasion, spoke on "Fron­
tiers of Human Nutrition in Rela­
tion to Milk". In his talk, Dr. 
Petersen challenged the dairy 
industry to review its processing 
methods and legal regulations in 
the light of our present knowledge. 
H e suggested the replacement of 
antiquated procedures and regula­
tions with systems which will pro­
vide products more acceptable to 
the consumer. Low fat milks and 
more complete nutrient fortification 
were among the items mentioned . 
With improved quality and flavor , 
dairy products can surpass their 
oresent positi0n of esteem as a 
human food. 

ICE CREAM SHORT COURSE 

The Sixth Annual Ice Cream 
Short Course will be h eld at the 
University of Maryland. The classes 
will begin on January 17 and con­
tinue through January 26. The 
course will cover most phases of 
ice cream manufacture including 
mix calculations, laboratory con­
trol, standardization, mix manu­
facture, freezing and storage of 
ice cream, flavors and flavor 
materials, plant maintenance and 
dairy plant housekeeping and sani­
tation. Additional material cover­
ing the course mav b e obtained b y 
writing the D airy D eparhnent, Uni­
versity of Maryland. 

NEW SINGLE SERVICE MILK 

SAMPLING TUBE 

A new low cost single service 
disposable tube and container has 
been developed by the Bacti-Kit 
Company, 2945 Hilyard Street, 
Phone 4-4182, Eugene, Oregon with 
patent pending. 

The single service feature has 
been well received by those in the 
industry who have seen it in use, 
particularly grade "A" dairies with 
farm tanks where sampling is done 
on their premises. Personal observa­
tion of the sanitarian or field rep­
resentative disposing of the used 
tube encourages confidence in the 
reliability of bacteria counts . 

The sample tubes are packaged 
· in a heat resistant paper container 

containing 25-24 inch sampling 
pipettes which are dispensed one at 
a time through a specially designed 
cap which may be closed by turn­
ing to prevent contamination of 
unused tubes. 

Bacti-Kit tubes may also be used 
by fann tank pick-up trucks in 
sampling for butter fat with the 
advantages of convenience, always 
dry, sanitary container between 
stops, and when properly used at 
the same depth in tank will deliver 
a more representative sample of 
milk. This is particularly important 
when the volume of milk is not 
always the same or when there is 
a question as to whether the milk 
is thoroughly mixed. 

Sample kits are marketed after 
sealing and sterilizing in an approv­
ed manner with certified photo­
static copies of recording charts 
available should actual proof b e­
come necessary. The tubes may 
be resterilized if desil·ed b y auto­
claving in accordance with Stand­
ard Methods for Examining Dairy 
Products. 

The Bacti-Kit has been used by 
an inspection agency for over one 
year with favorable results. They 
report a saving because of the no 
rewash or resterilize feahues; and 
also feel that the tubes are a defi­
nite improvement in sampling 
technique. 

The company also has available. 
a single service tube W' O.D . and 
8M" long individually wrapped, 
sealed, and sterilized to serve dairy 
operations that transfer cultures. 



HELPFUL I NFORMATI,ON 
Editorial Note : Listed below are sources 

of information on a variety of subjects . 
Requests for any of the material listed should 
be sent by letter or post card to the source 
indicated. 

Packaging Materials for the 
Fresh Produce Industry. Available 
from Sylvania Division, American 
Viscose Corp., 1617 Pennsylvania 
Blvd., Philadelphia 3, Pa . 

An Improved Method of Pricing 
Fat and Nonfat Solids in Milk. 
N. T. Pritchmd, U. S. Dept. of 
Agriculture, Agricultural Market­
ing Service, Washington, D. C. 

Estimating the Solids-Not-Fat 
Content of Milk. Marketing Res. 
Report No. 65, U. S. Dept. of Agri­
culture, Agricultural Marketing 
Service. Available from Supt. of 
Documents, vVashington, D . C. 
10 cents. 

Antiseptics, Disinfectants, Fw1gi­
cides and Chemical and Physical 
Sterilization. (New book ) Edited 
by G. F. Reddish. Lea and Febiger, 
600 Washington Square, Philadel­
phia, Pa. , 1954. 841 pp. , $15.00. 

Marketing Eggs. R. R. Slocum 
and J. W. Kingborne, U. S. Dept. 
of Agriculture, Farmers Bulletin 
No. 1378. Available from Supt. of 
Documents, 'i\Tashington, D. C. 
25 cents . 

Sampling Routines and the Ac­
curacy of Patrons' Butterfat Tests. 
Louis F . Herrmann, et al. Market­
ing Research Report No. 66, U. S. 
Dept. of Agriculture, Agricultural 
~vlarketing Service, Washington, 
D . C. 

Practice of Sanitation. ( New 
book ) Edward Scott Hopkins and 
Wilmer Henry Schulze. ( 2nd Ed. ) 
Baltimore, Mel. , Williams and Wil­
kins , 1954. 466 pp. $8.00. 

Uses of Sodium Benzoate in 
Foods; Organic Chemicals Divi­
sion, !vlonsant0 Chemical Co., Box 
478, St. Louis , Missouri. 

Barriers to the Interstate i\llove­
ment of Milk and Dairy Products 
in the Eleven vVestern States. Bul­
letin 255. April, 1954. :University 
of Arizona, Agricultural Experiment 
Station, Tucson, Arizona. 

Corn in Industry. Corn Indus­
tries Foundation, 3 East 45th St., 
New York, N. Y. 

Clmnges in Bacterial Population 
and Characteristics of Bottled Mar­
ket Milk During Refrigerated Hold­
ing. Bulletin 575, The Pennsvlvania 
State University, College of Agri­
culture, State College, Pa. 

NEw s AND E v ENTS 

Repertoire. A list of amateur 
color movie pictures with personal 
naration when projecting. For fur­
ther information write: C. B. A. 
(Bill ) Bryant, (Filter Products Di­
vision, Johnson and Johnson Inc.) 
Box 455, Montgomery, Michigan. 

Klenzade Dairy Sanitation Hand­
book. Available from Klenzade 
Products, Inc., Beloit, Wise. $2.00 
per copy. 

COURT PERMITS TAMPA DAIRY 

MILK SALES IN SARASOTA 

A Tampa milk distributor recently 
won a legal battle in Sarasota Court 
against a Sarasota City Health D e" 
partment order prohibiting the 
Tampa milk from distribution in 
Sarasota. 

The prohibition aga inst the 
Tampa firm's milk was based on a 
Sarasota ordinance requiring all 
raw milk processed for sale in the 
city to have a bacteria count of not 
over 50,000. 

The Tampa plant contended that 
all milk processed for distribution 
in Sarasota met the requirements 
of the law although the milk from 
some of their producers was over 
the 50,000 limit but within the 
legal 200,000 limit acceptable in 
Tampa. It was argued that the 
milk meeting. !he Sarasota requiTe-

' ments was processed ,separately. 

CLASSIFIED AD 

Wanted: Sanitarian. General 
sanitation program administered by 
Health Department. Salary $346.00 
- $389.00 per month plus liberal 
fringe benefits. Apply: George H. 
Benson, Personnel Director, City 
Hall, Racine, Wisconsin. 

SANITARIAN : City of Modesto, 
Calif. $310 to 376. Calif. registra­
tion required before perm. appoint­
ment. Write Personnel Office, P. 0. 
Box 642, Modesto, Calif. 
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BACTI-KIT COMPANY 
2945 HILYARD STREET - PHONE 4-4182 

EUGENE, . OREGON 

FOR-Sanitarians; Dairy field men 
A-Single service sampling tube and 

container 

SAYING-Cost of replacement, re­
turn, rewa~hing, repackaging, 
and resteri.liz.ation. 

Single service tube~ come to you post­
paid, sterilized, (autoclave charts on 
file) sealed, and ready for bac­
teriological sampling. 

Packaged 25 per h1be. 24" long and 
W' O.D. 

One tube dispenses at a time through 
special turning cap which protects 
unused pipettes . 

Convenient and sanitary to carry be­
tween stops. 

No possibility of bacteriostatic effect of 
incompletely rinsed washing com­
pound s. 

A representative sample from farm tanks. 
Single service gains confidence in the 

reliability of bacteria counts by 
those being sampled . 

- ALSO--
Individually wrapped, packaged, and 

sterilized single service pipettes for 
culture transfers . 

A PH D Approach to 
Dairy Cleaning Results 

The Oakite Steam-Detergent 
Gun combines three scientifical­
ly effective cleaning agents to 
assure simplified, fast-acting 
dairy sanitation : 

Pressure -
to forcefully remove 
stubborn layers of 
grease and dirt. 

Heat-
To quickly dissolve 
heavy oils and greases. 

Detergency -
To chemically pene­
tr·ate, wet, and emul­
sify extraneous surface 
deposits. 

Used with specially compound­
ed Oakite Cleaners, the Oakite 
Steam-Detergent Gun is the 
modern mechanized way to 
lower bacteria counts. For 11 

more information, write Oakite 
Products, Inc., 38C Rector St. , 
New York 6, N. Y. 

\.I'I D INDUSTIIA& C&f 

OAKriE -
.., .. ,,., ·~· .. :· - , ... ,,, 

-"ts ' MtrHODI ' I 

Technical Setvic~ Rep1esentalivu Loeaud in 
Principal Citie< of United States and Canada _ 
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CODE OF ETHICS 

EMPLOYEES OF THE DEPARTMENT OF HEALTH, ENGAGED IN THE 

CONTROL OF THE ENVIRONMENT ON BEHALF OF THE PUBLIC HEALTH, 

RECOGNIZE THE OBLIGATIONS OF PUBLIC TRUST AND THE RESPONSIBILI-
.. 

TIES RELATED TO THE EXERCISE OF POLICE POWER UNDER WHICH IT SHALL 

BE CONSIDERED IMPROPER COND·UCT AND INCONSISTENT WITH THE DIG­

NITY AND HONOR OF PUBLIC SERVICE: 

1. To solicit or accept-either directly or indirectly-gratuities, 

favors, or other valuable consideration from those subject 

to official regulation by the employing agency where such 

gratuities, favors, or other valuable consideration are intend­

ed or could be construed to influence official action. 

2. To engage in the preparation of plans or the performance 

of services outside of official duties which are subject to 

review or approval by the employing agency. 

3. To represent or promote any enterprise, product, serv1ce or 

patent directly or indirectly in the course of regulatory work 

where such action may benefit the official employee. 

4. To have a business interest, other than ownership of stock 

not involving a controlling interest, in any enterprise, product, 

service, or patent used by those subject to regulation by the 

employing agency. 

5. To engage in political activity as an officer of a political party, 

or to abuse official authority or compromise the health de­

partment through political activity. 

·Adopted · by th e lNTEHNATIONAL AssociATION · oF !VhLx AND FooD SA ITAHIANs, INc., 1954. 

ftl 
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Cemac has speed that no other 
fillers can match . . . regardless 

of what products are being run. 

And with faster operation at the 

filler, there's more pep in your entire operation. You get your ~ 

money's worth from all of your equip.:nent. Costs are lower. Time is ""-~'-,'f/-~ 
saved. And your profits take a nice step upward. , 

Ask your Crown Representative to prove that Cemac can give you the ~ 

finest filling you've ever had. And, remember, Cemac in combination with 

the P-38 Dacro Cap gives you the finest operation of all. 

CROWN CORK & li:~L COMPANY, INC. 
Machine Sales Division • Baltimore 3, Mel. 

How close does your filler come to these average CEMAC speeds? 
CREAM LINE MILK .. . .. . . 135 BPM 

HOMOGENIZED MILK .•••.. 130 BPM 

CHOCOLATE MILK •••••• • 125 BPM 

20"/o CREAM •.•••••••. 120 BPM 

NOTE: These are rated capac­

ities for Cemoc 28 . . but 

the y or e exce eded in dairies 

from co ast to coa st, throughout 

th e dail y run. 

VACUUM MILK FILLER 

Built in 3 sizes: 
CEMAC 10 

CEMAC 14 

CEMAC 28 
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Babson Bros. Co . ... ... ... ................... _ Inside Front Cover 
STANDARD METHODS ':' l 

MILK PLATING MEDIA 

for total counts 

BBL No. 298 Plate Count Agar 

(M-PH Medium ) 

for coliform counts 

BBL No. 114 Desoxycholate Lactose Agar 

Folder No. 298 Sent on Request 
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Built-in quality insures complete satisfaction 
over the years. 18-8 all stainless steel con· 
struction , including internal bracing mem· 
bers, Cools milk quickly to 34°·36° F. with 
lowest possible power cost. Simple refrigera­
tion system guarantees service-free opera­
tion. Low pouring height and rounded bottom 
makes cleaning easy. Every Mojonnier Bulk 
Cooler has same cold-wall surface for use inter­
changeably on skip-day or every-day pick-up. 
Write for Bulletin 290. 

MOJONNIER BROS. CO. 

VIII 



WILSON 
-the Sanitarian's 

ABOVE: The famous Wilson Drop-In Unit provides that extra margin of 
safety that means maximum protection against loss. 

BELOW: 360 gallon Wilson Bulk Milk Cooler on Clair McGath's route. 

Lll ._L,_.w' 

long-time 

It's remarkable how the installation of a Wilson Bulk Milk Cooler spurs the 
dairy farmer's interest in higher standards of sanitation in and around the milk 
house ... in upgrading and increasing his herd ... in efficient, modern methods 
all the way through. 

When dairies and producers switch to bulk, Wilson invariably heads the 
list as the "most wanted" bulk milk cooler. And for many, good, sound reasons. 
Typical examples are the· exclusive, extra safeguards built right into every Wilson 
Cooler to eliminate any risk of deterioration in milk quality, or loss through 
spoilage. Write for all the facts on Wilson Bulk Coolers! Then you'll know 
111hy the farmers in yo11r area consider Wilson their soundest investment! 

Write for complete information 

WILSON REFRIGERATION, Inc., SMYRNA, DELAWARE 

Division, Tyler Refrigeration Corporation, 

WILSON 
BULK MILK COOLERS 

Five popular models- 75, 150, 250, 360 and 500 gallon capacity 

IX 

a II y ! 



Application for Membership 

INTERNATIONAL ASSOCIATION OF MILK & FOOD 

SANITARIANS, Inc. 
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Capacities of 125 to 
2500 Gallons Per Hour 

NEW CP BELL-FLOW 
SINGLE SERVICE VALVE 
is shaped and 
designed to give effective 
break-up and dispersion . 

Cyt. Sealing Nylon 
Ring Seal Seat 

New CP head des ign employs ju st one plunger 
seal ring per cy lind er, with nylon seal seat and 
follower. Less maintenance, better performance. 

New CP Bell-Flow Single Service Valve pro­
vides effective break-up and dispersion. Insures 
new homogenizer performance and uniform 
results with every run. Replaceable in minutes 
for pennies. Exclusive with CP. 

New STAINLESS CONSTRUCTION- . 
Now-all metal in contact with product is 
stainless steel. 

New CP head design employs only one · 
plunger packing ring per cylinder. New nylon 
seal seat and follower reduce maintenance­
give longer life at less cost. 

New CP clamp-on suction type manifold 
with plastic seal rings assures positive sealing 
-saves time. 

You get these new fea tures PLUS these time­
tested CP Multi-Flo benefits: .. . uniformly fine 
results on true low pressures with less power, 
less strain ... Flexibility in design-that lets 
you increase capacity of most models very 
economically by adding larger components ·· 
on original frames. 

Enjoy the performance and economy fea- . 
tures of th e new CP Multi-Flo Homogenizer. 
Write for more complete detai ls , or ask your ' cr representative. 

General and Export Offices : 
1243 W. Wa shin gton Blvd., Chicago 7, Illinoi s 

Branches: Atlanta • Boston • Buffalo • Chicago • Dallas • Denver • Hou sto n • Kansas City , Mo. • los Ange le s • Me mphi s • M inneapolis • 
Nashville • N e w York • Omaha • Philade lphia • Portland, Ore. • St. louis 

Salt lake City • Sen Francisco • Se attle • Toledo • Waterloo, Iowa 

CREA MERY PACKAGE MFG. CO . of CANADA, LTD . 
267 Ki ng St., West, Toronto 28, Ontario 

THE CREAMERY PACKAGE MFG. COMPANY, LTD. 
Mill Gree n Road, Mitcham Junction , Surrey, Eng . 



CULTURE MEDIA 
for Examination of Milk and Dairy Products 

BACTO-PLATE CouNT AGAR (Tryptone Glucose Yeast Agar ) 

. · is i'e·commended for use in determining the total bacterial plate 
count of milk in accordance with the new procedure of "Standard 
~dethods for the Examination of DaJt)l. Products" of the American 
Public Health Association . This medi~)oes not require addition of 
skim milk. 

Upon plates of medium prepared from colonies of the bacter ia 
occurring in milk are larger and more representative than those on 
media previously used for milk counts. 

BACTO-PROTEOSE TRYPTONE AGAR 

is· recommended for use in d etermining the bacterial plate count of 
Certified i\tfilk. The formula for this medium corresponds with that 
suggested in ".tvfethods and Standards of Certified Milk" of the 
American Association of Medical Milk Commissions. 

BACTO-VIOLET RED BILE AGAR 

BACTO-DESOXYCHOLATE AGAR 

BACTO-DESOXYCHOLATE LACTOSE AGAR 

are widely used for direct plate counts of coliform bacteria . Upon 
plates of such media accurate counts of these organisms are readil y 
obtained. 

BACTO-BRILLJANT GREEN BILE 2% 

BACTO-FORMATE RICINOLEATE BROTH 

are very useful liquid media for detection of coliform bacteria in 
milk. Use of these media is approved in "Standard Methods." 

Specify "DI FCO" 
THE TRADE NAME OF THE PIONEERS 

In the Research and Development of Dehydrated Culture Media and 
Microbiological Reagen ts 

DIFCO LABORATORIES 
DETROIT I, MICHIGAN 

l 

Prlate4 ha U. S . .A . 


