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ADVERTISEMENTS XI 

••• 
THE WAY! 

·" 
As a dairy scientist you recognize the. 
importance of keeping milk pure right 
up to the time it is used by the con­
sumer. Yet once it leaves the plant it is 

- beyond your control. After the milk is 
bottled it is up·to the package to keep 
it pure. 

This is why so many leading dairies 
protect their milk with Alcoa Alumi­
num Milk Hoods. With one piece, in 
one operation, Alcoa Milk Hoods cap 
and cover the pouring lip. Being alumi­
num, they are moistureproof, tamper­
proof, odorproof. They are strong, to 
stand up under icing and handling. In 
the home, they are easy to remove and 
replace. The pouring lip is protected 
until all of the milk is consumed. 

For information on Alcoa Aluminum 
'Milk Hoods, write to ALUl\UNUM" 
CoMPANY OF AMERICA, 1435 Gulf 
Building, Pittsburgh 19, 

When writing to advertisers, say you saw it in cthiif Journal 
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XII :\DVERTISEMENTS 

A NEW AID TO PROTECTION 
OF MILK 2~/ 

"'~ DUBL-CHEM~JACE 

WELCOMED ALIKE BY MILK 
PRODUCERS and SANITARIANS 
As ari ·Jaid to protection of milk quality, the. 
new Perfection DUBL-CHEM-FACE Milk 
Filter Discs represent an important step for­
ward in maintaining QUALITY standards 
of Milk Sanitarians. Chemically toughened 
top and bottom faces of disc, and heavier, 
deeper cotton filter-center, improve protection 
of milk QUALITY. 

SCHWARTZ MFG. CO.~~,~~~~~ 

(Trade-Mark) 

COTTON MILK FILTER DISCS 

. Note: Perfection and Elgrade Milk Filter Discs 
ore gf;o 1vgifgb/e, CIS usug/, in ngturg/ finish, cloth fgce, Clnd double clolh fac:e. 

l 
\ 

vVhen writing to advertisers, say you saw it in this Journal 

0 ' ' 
-

'i! ., 

(·~ ~ c:J• 



0 ' 
. ' 

ADVERTISEMENTS 
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CERELOSE 
I 

BltAN D 

dextrose sugar 

• 

GLOBE 
BRAND 

corn syrup 

• 
THE USE of these products improves 

the flavor, texture and eating quali­
ties of ice cream, sherbets, water-ices 
and other dairy products. 

Our technical staff is ready to con­
sult with you without obligation. 

·(; CORN PRODUCTS SALES CO. 
17 BATTERY PLACE NEW YORK 4, N.Y. 

vVhen writing to advertisers, say you saw it in this Jou.rnal 

XIII 



i 
i 
;~~ 
'I r 
i 
J 
II' ,,, 

,, 

[-

XIV ADVERTISEMENTS 

In Thousands of Plants 
Throughout the Nation ... 

T.H E 

Easy to Use! 

Economical! 

Rinses Freely! 

NQn~Corrosive! 

WRITE FOR FREE CIRCULAR! 
Art illustrated folder which fully dese.fibes 
DIVERSOL is available upon request. 
Write for your copy today, 

Approved! ! {[,i/J.,~ l~ J7 

I 

DIVERSEY CORPd,RATION 
53 W. JACKSON BLVD., CHICAGO 4, ILL. 

In Canada: The Diversey Corporation (Canada} Ltd., Toronto, Ontario 

Index to Ad'vertisers 

Aluminum Co. of America. . . . XI 

American Can Co.. . . . . . . . . . . XVI(."'' 

American Seal-Kap Corp'n .... XVII"-) 

Bowey's, Inc .............. :. VI 

Borden Company . . . . . . . . . . . . IX 

Chemiatric Corporation . . . . . . . XIX 
1 

Colgate-Palmolive-Feet Co ... XX, XXI 

Cherry-Burrell Corporation . . . IV 

Corn Products Sales Co.. . . . . . XIII 

Creamery Package Mfg. Co.. . . X 

Crown Cork and Seal Co.. . . . . VIII 

Difco Laboratories, Inc ... Back Cover 

Diversey Corporation . . . . . . . . XIV(, 

Kl d P d t I XVII
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enza e ro uc s, nc. . ..... 

Martin Laboratories . . . . . . . . . XXII 

Oakite Products, Inc. . . . . . . . . XV 

Pennsylvania Salt Mfg. Co ..... XVIII 

Schwartz Mfg. Co............ XII 

Seal test, Inc ................. XXIII 

Smith-Lee Co. . . . . . . . . . . . . . . XXII 

Standard Cap and Seal. . . . . . . II 

Vlaukesha Foundry .......... XVIII 
1 ' 
Wiley and Sons ...... ·. . . . . . . XV 

\1\Tinthrop-Stearns, Inc ....... . 

Wyandotte Chemicals Corp ... . 
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ADVERTISEMENTS 

"The best statement so far of American 
practice and attitude In its field." 

-HAVEN EMERSON, M.D. 
Columbia University 

T 
FOOD CONTROL 1 

·" ITS PUBLIC HEALTH ASPECTS 
by 

James Houston Shrade~, Ph.D. 

Now in its third printing 

Spanish and Italian edit!ons 
now in preoaration 

A broad discussion of why food control 
is necessary, what individual practices are 
concer.ned in such control and how con­
trol measures are applied, is presented 
in this· clear and comprehensive manual,· 
Problems and p-rinciples of food control, 
technology, relation of food to public 
health, and food inspection principles 
and practices are thoroughly treated. 

CONTENTS 

Problem of Food Control: Food Tech­
nology; Relation of Food to the Public 
Health; Control Measures; Milk Produc­
tion: Milk Certification; Milk Pasteuri· 
zation; Ice Crearri; Butter: Cheese; 
Concentrated Milks: Other Dairy Prod­
ucts: Meat and It~ Products: Poultry; 
Eggs; ·Fishery Products; Cereals and 
Bakery Products;' Fresh Fruits and Vege· 
tables: Prese.rved Foods; AppendiC:es; 
Index. . 

513 pages 6 bv, 9~ $4.50 

JOHN WILEY & SONS, Inc.-
440 Fourt~;Avenue, New York 16, N. Y. 

THIS new. booklet tells you 
how to use Oakite Compound 

No. 36, acidic liquid detergent, 
for fast removal of milksto,ne and 
milk residues. With Oakite Com­
pound No. 36, you can: 

1. Cut daily clt~an-up time. 
2. Lower equipment replacement 

expense. 
3. Help kee.p bacteria counts' low. 
4. Assure greater ·efficiency for 

less of your chemical steri­
lizing compound. 

5. Eliminate tedious brushing. 

Drop a card for your free copy of 
milkst6ne - removing proceduies 
for all types of equipment. No 
obligation. 

OAKITE PRODUCTS, INC. 
38C Thames Street, NEW YORK &, N.Y. 

When writing· to advertisers, say you saw· it in this Jcimnal 
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XVI ADVERTISEMEN'l" 

In Madrid, milk is purchased and drunk 
from jugs. These jugs afford no protection 

against dust and handling ... both pos­
sible causes of milk-borne diseases. 

In America, Canco flat-top, single-trip Paper Milk Con­
tainers insure maximum sanitation. Thanks to Public 
Health officials, th(j widespread acceptance of Canco con­
tainers has helped $anitary progress. 

~~. 

A~eritan Can Company New York, Chicago, Sen Francisco 

1. Single-trip feature breaks 
chain of possible milk­
borne infections! 

2. Rinse tests reveal no 
Escherichia coli, and a high 
percentage of complete ste­
rility in containers delivered 
to the dairy. 

3. Opened, filled, and 
closed in minimum time by 
machines! 

\Vhen writit1g to advertisers, say you saw it in this Journal 
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ADVERTISEMENTS XVII 

DAIRY FARMS TOO! 
and more and more dairy farmers 
are finding Klenzade X-4 the right 
way to proper sanitation-lower 
counts. 

.lfNZADE 

KLENZADE PRODUCTS 
I~CORPOIATE~ • 

B E L 0 IT, WI S C 0 N S 1. N 
CHEMICAL CLEANING SPECIALISTS SERVING THE 
DAIRY INDUSTRY WIT/;l CONVENIENTLY LOCATED 
BRANCH OFFICES, WAREHOUSES AND DISTRIBUTORS 
IN ~RINCIPAL CITIES THROUGHOUT THE NATION 

Despite rigid precautions takeri befot·e deliv­
ery, milk is too often contaminated by the 
ultimate buyer-especially in public places. 

fork-prying and finger-pushing methods of 
opening bottles may easily result in pollu­
tion. And once conventional outer hoods 
have been carelessly discarded, pouring lips 
are highly susceptible to hand- and air-borne 
germs . 

. Seal-Kap minimizes these two dangers. Seal­
Kap Is removed readily-no prying with 
finger or fork. The milk need be exposed to 
the air only while being poured. Then Seal­
Kap snaps back on, a3 often as necessary, to 
cover the pouring surface for snug, last-drop 
protection -protection that requires little 
effort from the user. 

Seal-Kap's single-operation sealing and cap­
ping also makes it economically advantage­
ous for dairies to offer the public this post­
delivery-safeguard to health. 

AMERICAN SEAL- KAP CORPORATION 
11-05 44TH DRIVE, LONG ISLAND CITY 1, N. Y. 

\Vhen writing to advertisers, say you saw it in this ] ournai 



XVIII ADVERTISEMENTS 

You _won't find a sanitation program 
today that is much -simpler than the B-K 
Plan ... at such low cost. You will get 
results' with it; if you follow the easy direc­
tions. But remember~no system «an pro­
duce tliese results without· a certain amount 
of cleaning and good old fashioned 
elbow grease. 

The B-K Plan stresses, after use, first ,the 
rinsing of utensils and equipment in cold 
water and then the scrubbing in hot 
water containing soapless General Manual 
Kleanser. 'Before milking, rinse milking 
machines, and utensils, and wipe cow's 
udder and teats with efficient, inexpensive 
B-K solution. These simple steps - have 
helped many average-size farms ·get_ sur­
prisingly low counts. 

B-K* Chlorine-Bearing Powder contains 
50% available chlorine. It speedily sani­
. tizes dairy utensils and reduces the number 
of bacteria that result in poor quality ••• 
thermodurics an.d others. General Manual 
Kleanser l~osens milk solids and really cle~ns. 

Farm operating costs remain high .•• and · 
past experience shows that milk prices are 
sometimes reduced without a proportionate 
lowering of costs. Recommend the simple, 
economical B-K Plan and you will help both 
farmer and city milk supply. 

· Literature explaining the role o£ ba'tteria 
in milk and their control is aviilable for 
farmers. Programs of education also on 
request. Send for them-by writing to B-K 
Division, Pennsylvania Salt Manufacturing 
Compan~. 10-00 Widener Building, Phila· 
delphia .:i Pa. 

~ ... ,;~~N@un7 

Steps Dow.n Costs ... 
Steps Up Produdion 
1'";1 , No -shut-downs · · · ., for speed adjust-
) · ' · ments! A turn of 
) .*"i!! the hand-wheel gives you whatever 
\ ~ . new production speed i~ needed. SE-
1.,, ...... '. LECTASPEED ••• expertly engineered 
and completely field-tested ... is acclaimed by 
dairy men and approved by the most exacting 
sanitarians and Boards of- Health. Its housii)g 
sparkles with cleanliness and protects workers 
against accidentally catching fingers or cloth-

, ing in' the running unit. Get the "cream" of 
extra profits with SELECTASPEED. Write ... 

WAUKESHA\ 
FOUNDRY CO. 

WAUKESHA, 
WISCONSIN 

(/ _#_;;.~_ 100% 
~SANITARY 

PUMP 
DEPENDABLE PRODUCT OF A 
RESPONSIBLE MANUFACTURER 

* 

* 
vVhen writing to advertisers, say you saw it in this Journal 
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. Al)VERTISEMENTS 

CHARLES G. MARSHALL/ President 
1CIHIEN\\11AfiRII1C t£•0/PIPtOIRAlflf•O~ 

SPARTA , NEW . .JERSEY 

Announces the acquisition of 

STON E-MARSHALL.t. 
I 

TI:ST PAPER 

FOR TESTING QUATERNARY 

XIX 

, · AMMONIUM· COMPOUNDS USED 

\) 

IN THE FOOD AND DAIRY INDUSTRY 

· . In J ui1e 1948 the Chemiatric Corporation acquired full patent rights and 
is . now. sole distributor of the Stone-Marshall test paper for testing 
quat~rnary ammonium compounds as used in the food, dairy, and allied 
indttstries. All orders for Stone-Marshall test paper should be-sent to the 
·Chemiatric Corpoi'ation, Sparta, New Jersey. 

To the thousands of satisfied users of Stone-Marshall test paper we need 
not elaborate on its present advantages. To those of you desiring more 
specific data, samples, or prices,· please note free offer below. 

The Chemiatric Corporation also manufactures a full line of detergents 
a'nd sanitizer~ for food, dairy, and alli_ecl indLi::)tries. H you have a cleaning 
or bacterial problem., write describing in detail. Data, suggestions, and 
sample."! will be forwarded. 

~ .. MARs 
0
. ~ 1RADENARI( ~ 

. ~ 

~ , TEST PAPER ~-
. . QUATERNARY 
AMMONIUM COMPOUNDS 

PATfNT PENDING 
CHEMIATRIC CORPORATION 

SPARTA N.J.' 
PARTS PER MILliONS 

100 200 300 

·write for free test kit of 16 

. / Stone-Marshall test papers 

for use in the food, dairy, 

and allied' industries. You 

will like the simplicity and 

ease with which it is em-

played. 

SPARTA , NEW .JE~SEV 

!. • 

·Look for the Chemiatric trade name-· accept no substitutes 

When writing to advertisers, say you saw it in this.] ou.rnal 
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MOST. EXTENSIVE EXPERIMENT OF ITS yyp() 
IN THE HISTORY OF THE DAIRY INDUSTRY! 

A study just released by a leading independeht l~boratory proves that high bacteria 
counts caused by inadequate cleaning methods can easily be reduced. By cleaniJ1g 
milking equipment more thoroughly and eliminating milkstone, Vel, a neutral mono~ 
glyceride detergent, drastically reduces total and thermoduric counts. . 

For this experiment, the laboratory selected a group of shippers whose con~ 
sistently high bacteria counts were the result of poor milk-handling techniques. These 
techniques were corrected and standardized so that the only variable in the milk­
handling routine was the way in which the milking equipment was cleaned. Half the 
shippers .cleaned with Vel. The other half cleaned their milking equipment by any 

method they preferred except with Vel and the VELocity method. 

FREE! 
Full account 
of VEL • 
experiment 

· Write Vel, Dept.~-644, Jersey City 2, :r:r.J, 
Ask for a copy of the 3?~page repor~~ "Wetbng~ 
Agent Cleaning of Milking Machines and its Effect 
on Total and Thermoduric Levels of Night and Morn­
ing Milk," by the New Jersey Dairy Laboratories. 

VEL AND ONLY VEL 
. OFFERS THIS.PROOF! 

1 / 
As shown on the chart (above right), there:. 
sults of this experiment prove the efficiency 
of Vel in resfucin~ bacteria c~unts. 0(-~l/-e 
farms where ordmary cleanmg me'k-A"ds · 
were used, the bacteria counts remained 
high. Where Vel was used, the bacteria 
counts, in every case, were reduced dras­
tically from their foqner nigh level. Vel is 
not a bactericide, but is a. wetting agent of. 
the type recommended by many agricul-
tural schools. -



After VEt 
II sage 

Toto/ 
tnilk· ond therrn . 

d lng tno h. Odor; 
roPPed ..~ c tnes Wer c counts W . 

<~rorn . e c/e ere d. 
OttcoJJ oned b onger 

... -....;;;:::::=:::::~:::::::::::::~-..__ y When sh; y ordinor ousfy hi h .. 
PPers cle Y tnethocJ. g When 

-:~:::::=::::::::::::::::::::::::::~~Oned With v:i, Counts 
*VEL is the trade-mark of the ---

Colgate-Palmolive-Peet Co., 
Jersey City 2; N. J • 

.. . • . . And VEL , cleans 
so much faster ••• easier! 
Vel is so much faster and easier to use that now, for 
the. first time, it is easy for busy farmers to keep their 
n'. )ng equipment really clean, and improve the 
qbiorfity of their milk. . 

Vel flushes out the milk fat and milk slime; so 
· brushing is cut to the minimum. In less time, with less 

work ... Vel gets milking machines, separators, pails, 
cans, strainers, and churqs cleaner than they've prob­
ably been since they were new. 
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XXII ADVERTISEMENTS 

Milk Twice. Capped 
is Twice Protected by 

S~-Lee "CELLOPHANE"~~· 
8 Fresh, sparkling "Cellophane" Hoods protect the inner seal 

of safety ••• safeguard the vital finger-grip area. 

8 They're Dust-proof ••• Weather-proof ... TAMPER-PROOF! 

8 Nationally approved by health authorities! 

'Z)~IM 
BETTER HEALTH ••• 
BETTER LIVING ••• by 

~~MASTICS~~ for MASTITIS 
p~· U.S. PAT. OFF. (Caused by Str. agalactiae) 

in 

Soluble Stick Form 
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ADVERTISEMENTS 

SEALTEST, INC. 

230 Park Avenue, New York City 

XXIII 

Nothing is left to chance in 
protecting the purity or safety 
of Sealtest Milk. To avoid any 

possibility of error, continuing 
inspections and tests are being 

made. Every safeguard which 
modern dairy science has de­
vised is regularly employed in 
the public interest. 

We are proud to be associ­
ated with the milk sanitarians 
of America in protecting the 

Nation's milk supply. We are 
proud, too, that the quality 
and purity of Sealtest Milk 
have won for it a position of 
outstanding leadership in the 

dairy industry. 

vVhen writing to advertisers, say you saw it in this Journal 
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Detection of 

MOLDS and YEASTS 
in Dairy Products 

1 
B ACTO-PO'l.'ATO DEX'l'ROSE AGAR is recomrr{ended 

for determination of the mold and yeast count of butter. This 
product is also used extensively for isolation and cultivation of 
molds and yeasts in other dairy products. 

Bacto-Potato Dextrose Agar is prepared according to the formula 
specified in '' Standard Methods for the Examination of Dairy 
Products'' of the American Public Health Association. Medium 
prepared from the dehydrated product conforms in every way to 
the standard medium. After sterilization the medium· will have a 
reaction of pH 5.6 which may readily be adjusted to pH 3.5 by 
addition of sterile tartaric acid. 

B ACTO-MALT AGAR is also an excellent medium 
for detection of molds and yeasts in butter. This medium is, widely 
used for determining the mold and yeast count of butter and other 
dairy products, and is particularly useful in revealing sources of 
contamination by these organisms. 

Bacto-Malt Agar is readily prepared and has a reaction of pH 5.5 
after sterilization in the autoclave. This reaction may readily be 
adjusted to pH 3.5 by addition of lactic acid. 

S.pecify "DIFCO" 
THE T~ADE NAME OF THE PIONEERS 

In the Research and Development of Bacto-Peptone and 
Dehydrated Culture Media 

\ DIFCO LABORATORIES 
I DETROIT 1, MICHIGAN 

oJ 

Printed in U.S. A. 
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