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Association News

AFFILIATES OF
INTERNATIONAL ASSOCIATION OF MILK AND Foob SANITARIANS

AssocIATED ILLINOIS MILK SANITARIANS

President, J. A. Meany, Chicago, Illinois
Vice-President, D. E. Tarms, Dixon, IlL
Secreary-Treasurer, P. E. Riley, Illinois
Department of Public Health, Chi-
cago, Illinois
Sergeant-at-Arms D. V. Fitzgerald,
.................................. Elgin, Ilinois
Executive Board Members
P. N. Hanger .... Springfield, Illinois
H. B. Richie ........ Chicago, Illinois
Auditors
E. G. Huffer .... Springfield, Illinois
P. W. Scherschel ...... Gary, Indiana

FLORIDA ASSOCIATION OF
MILK SANITARIANS
President, L. T. Smith ......... Jacksonville
Vice-President, R. R. Hood ....Pensacola
Secretary-Treasurer, Dr. H. H. Wilk-
kowske, Dairy Department of Flor-
ida, Gainesville

Members of Executive Committee:
L. L. Chaffee ......cccceins St. Petersburg
C. O. StOY covveesreorvemssssssiassiions Miami
P. D. Shirley Tampa

INDIANA ASSOCIATION OF MILK AND
Foon SANITARIANS
President, James McCoy, Indiana State

Board of Health, Indianapolis, Indiana
President Elect, George White
.......................... Evansville, Indiana
First Vice-President, Russell Cunningham
............................ Laporte, Indiana
Second Vice-President, John Schlegel
............... .......Indianapolis, Indiana
Secretary-Treasurer, Joe Schneider, De-
partment of Public Health, Indiana Un-
iversity Medical Center, Indianapolis,
Indiana

JOWA ASSOCIATION OF MILK SANITARIANS

President, A. T. Getz ....ccccovvvninnns Ames

Vice President, F. W. Krcamer .............
...................................... Des Moines

Secretary-Treas., R. A. Belknap, ...City
Health Dept., Des Moines, Iowa

KANSAS ASSOCIATION OF MILK
SANITARIANS

President, Raymond A. Fair ........ Parsons
1st Vice-President, Grove Gilliland
.................................... Dodge City
ond Vice-President, Frank Kelley Parsons
Secretary-Treasurer, Tvan Van Nortwick,
State Board of Health, Topeka.
Auditors:
Junior Rogers ............ Independence
Gene Lockard ....cccocevivinniinns Topeka
Reporter, P. A. Mauzey ... Topeka

MICHIGAN ASSOCIATION OF SANITARIANS

President, Milo Wilson ......... Ludington
First Vice-President, Lyle Littlefield
............................................ Lansing
Second Vice-President, W. L. Ettesvold
.................................. Grand Rapids
Secretary-Treasurer, James Axelson, City
Health Department, East Huron
Street, Ann Arbor
Assistant Secretary-Treasurer, Morton

HilDert .vovvverreirerienesiinisieienes Eloise
Directors:

C. V. ROOSE ..covvvvervirierriniiesianns Hillsdale

Dr. W. L. Mallman ........ East Lansing

Jerald Peters ........ Saulte Sainte Marie

J
MINNESOTA MILK SANITARIANS
ASSOCIATION

President, Owen Owens .......... Rochester

Vice-President, R. M. Olander ....St. Paul

Secretary-Treasurer, Dr. J. C. Olson, Jr.,
Associate Professor of Dairy Bacteriol-

ogy, Dairy Division, University of
Minnesota, St. Paul 1, Minn.

Board of Directors: Thomas Stibal, Ru-
ben W. Koivisto, Leonard G. Sinton,
Robert R. Dalton, C. H. Mattson, A. L.
Sjowall.

MiISSOURI ASSOCIATION OF MILK AND
Foop SANITARIANS

President, J. H. Bar]o\ﬁ .............. Lebanon

Vice-President, George Bauer Springfield

Secretary-Treasurer, J. L. "Rowland, Dix-
ector, Bureau of Food and Drugs,
Jefferson City

NEw YORrRK STATE ASSOCIATION OF
MILK SANITARIANS

President, Claude R. Woodward ..Utica

Vice-President, H. W. Lehmkuhl ...........
............................................ Rochester
Secretary-Treasurer, C. W. Weber, ...

.......... 18 Dove St., Albany 6, N. Y.

OXLAEOMA ASSOCIATION OF MILK AND
FOOD SANITARIANS

President, Clyde Harris, ....ccoevervneiiininnns
................ Oklahoma City, Oklahoma
1st. Vice President, D. C. Cleveland ......
............................ Durant, Oklahoma
9nd. Vice President, R. Kay Mathews ...
........................ Wewoka, Oklahoma
3rd. Vice President, R. L. Howell, .......
...................... Tahlequah, Oklahoma
Sec. Treas., Berl Poc .oovciiiiiiniiniiiens
...................... Muskogee, Oklahoma

VIRGINIA ASSOCATION OF NILK
SANTARIANS

President, . D. Hanbury ...... Portsmouth
Vice-President, C. G. Knick, ..Lexington
Secretery-Treasiier, A. A. Pais, State
Health Department, Richmond
Auditors:
L A, Hoff sismmasssmmss Roanoke
D. L. S. Wo0ds ..ccoccovinnnnns Waynesboro

WasaNGTON STATE MILK SANITARIAN'S

President, Leslie E. Jenne ......... Olympia

Vice-President, David Jones ... Everett

Secretary-Treasurer, L. O. Tucker, State
Department of Health, Smith Tow-
er Building, Seattle, Washington

WisconsIN MLk SANITARIANS
ASSOCIATION

President, Myron L. Clark ....... Oshkosh
Vice-Pres. (and Pres.-Elect): Chester L.
ANderson ....oooeeeeiiiienn Oconomowoc
Sec.-Treas.: L. Wayne Brown, Wisconsin
State Dept. Agric., Madison.
Directors:
T. A. Keenan .....ccccveveeninnsennes Madison
Phillipp C. Newman Beaver Dam
Auditors:
Lester, I. Legrid, V. G. Rowley
................................ Madison

FUCHS DIRECTS
ISRAELI SANITATION

A. W. Fucus

Sanitary Engincer Director
Tel Avciv, Israel

AT the request of the Israeli Gov-
ernment, a Public Health Mis-
sion is being sent to Israel under
the Point 4 Program of the Techni-
cal Cooperation Administration of
the Department of State for a per-
iod of one to two years. The Di-
rector of Public Health has not yet
been selected and will be sent at a
later date. Mr. Fuchs is going as
the Director of Sanitation for the
Point 4 Program in Israel. From the
information available, it appears
that milk and food sanitation is at
present the most pressing problem
in the field of environmental health.
Because of the lack of foreign ex-
change, the Isracli Government has
been unable to allocate sufficient

foreign funds for the importance |

of sanitary milk and food equip-
ment. It will therefore be necessary
to improvise equipment with ma-
terials available in Israel to the
fullest extent. Needless to say, this
offers a challenge to which he is
looking forward with great interest.

Mr. and Mrs. Fuchs expect to
secure passage on the S. S. Inde-
pendence sailing from New York
April 8. Mr. John D. Faulkner be-
comes chief of the Milk and Food
Branch, United States Public
Health Service.

B
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MICHIGAN ASSOCIATION OF MILK & FOOD SANITARIANS

What Every Michigan Sanitarian Should Know About The
International Association of Milk and Food Sanitarians

H. L. Thomasson, present presi-
dent and executive secretary of the
International Association of Milk
and Food Sanitarians, met with the
executive committee of the Michi-
gan Association of Sanitarians at
the ‘Michigan State College Union
on January 16 to acquaint Michigan
sanitarians with the reorganization
which the Interntional has been un-
dergoing to make it a more repre-
sentative and better functioning
Association.

The scattering of the offices of
the International to locations in
various parts of the country has led
to “hit or miss” methods of doing
business and to confusion in getting
out the Journal. But, with the adop-
tion of a revised constitution in
January 1951, the process of reor-
ganization was under way. Here
are some of the indications of an
upsurge on the part of the Interna-
tional:

1. The redesign of the Constitu-
tion to meet the needs of a growing
number of professional sanitarians.

2. The change in format of the
Journal of Milk and Food Technol-
ogy, and a reconsideration of its
scope.

3. The creation of the office of
Executive Secretary and a consoli-
dation of the diverse affairs of the
printing of the Journal, secretarial
duties and Journal management in-
to one office. As a result of this, an
increased area of business activity
in the service of the increased
membership of the Association.

4. The addition of two affiliate
sanitarian organizations to those al-
ready affiliated, namely the Wash-

“ington State and the Indiana Milk

and Food Sanitarians’ Associations.
Good ground work with others has
been made this year.

5. The conduct of one of the best
annual meetings in the history of
the Association—the 1951 meeting

~ in Colorado.

6. The establishment of a sani-
tarians’ award of $1000 for out-
standing achievement, to be pre-
sented at the next annual meeting.
17. The very active participation
by the committees of the Associa-
tion in their assigned work. Such
participation is looked upon as the

backbone of the Association, show-
ing the interest its members have
in the work of the Association.

H. L. Thomasson pointed to two
things which the International
plans to work towards: (1) to help
state affiliates to build up their
funds, and (2) to pay travel ex-
penses to committee members so
that they may work with state affil-
iates in raising the professional
status of sanitarians. Thomasson
stated that the International can-
not succeed without the help of lo-
cal groups; that its affiliates already
have a greater voice in the opera-
tion of the International through
the Affiliate Council.

BroapeNING CoNcepT OoF WHAT IT
TAKES TO MAKE A SANITARIAN
EAIPLOYED BY A LOCAL HEALTH

DEPARTMENT

The sanitarian is growing up.
There is a widening vista in his
philosophy with regard to his in-
spectional duties and with regard
to his place as a servant of the
community. How do we all meas-
ure up to this concept of a local
health department sanitarian?

I. Philosophy of Inspection

1. Education of public and in-
dustry is fundamental attitude
of sanitarian.

9. Enforcement is used only as
a last resort, after educational
approach has failed to pro-
duce desired results.

3. Support of community groups
and civic organizations is se-
cured whenever possible.

4. Inspeetion supported by in-
dustry is desirable and is per-

health department sanitarian?

II. Philosophy of Program

1. The sanitariamris a public ser-
vant.

2. The services of the health de-
partment are for and to be
used by all citizens rather than
being limited to a special
group.

3. The sanitarian emphasizes the
positive aspects of the situa-
tion.

4. The sanitarian is trained to
and does evaluate his activi-
ties in terms of the public
health importance of the prob-
lem.
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5. Each sanitarian is urged to
conduct a generalized sanita-
tion program; i.e., each man
conducting a program in all
phases of sanitation. The ma-
jority of counties do conduct
generalized programs although
specialists may be assigned to
specialized programs. The ma-
jority of cities confine their ac-
tivities to food, milk and meat
sanitation problems, to nui-
sance complaint investigations,
to insect and rodent control
and, in a few instances to
housing.

III. Program
1. The sanitarian program of a
local health department is con-
ducted in three phases: (a)
Survey or fact finding, (b)
Evaluation of survey and de-
termination of extent of pub-
lic health problem, and (c)
Application of remedial meas-
ures. In applying such reme-
dial measures, the sanitarian
identifies the problem to the
public or the operator, he
plans with the public or the
operator on the method to use
in correcting the problem, and
he coordinates activities rel-
ative to correcting the prob-
lem.

. This program is applied to the
following items of man’s en-
vironment:

(a) Housing (water supply,
sewage disposal, resorts,
trailer parks and home safe-
ty).

(b) Food (milk, meat, food
serving establishments, food
processing establishments).
(c) Water supply for com-
munities.

(e) Disease vectors (con-
trol of insects and rodents).
(f) Schools (lighting, seat-
ing, water and food supply).

3. In each, establishment which

is inspected by the sanitarian

all problems which affect pub-
lic health are considered and
evaluated.

Lo

EpucaTIONAL BACKGROUND OF
MicHIGAN SANITARIANS

sanitarians

Master’s Degree: .iiwessossssssssaoiss 38
Undergraduate degree (AB, BS) ... 52
College, 3 years or less ....ccoernnne 24
High school graduates 43
Less than high school ........cccccccevninn




NEwsS

FOOD TECHNOLOGY IN SUMMER SESSION AT
MASSACHUSETTS INSTITUTE OF TECHNOLOGY

To investigate important recent scientific advancements in the food
industry, a special program in Food Technology will be offered
at the Massachusetts Institute of Technology
during Summer Session 1952, from June 16 to July 3.

mis course is planned to enable

those in the food industry to
study recent developments in food
manufacture and control. It is also
planned for advanced engineering
and chemistry students who may
desire to investigate opportunities
open to them in this field. Food
origin and composition will be dis-
cussed, as well as food processing,
handling, transportation, storage,
and control. Emphasis will be plac-
ed on related chemical, microbio-
logical, and engineering factors.

OUTLINE OF PROGRAM

Food Technology, Subject Num-
ber 20.82, will be held from 9:00 to
12:00, and from 1:00 to 4:00, from
Monday through Friday each week,
and will include the following fun-
damental topics:

Economics & Statistics of Food
Supplies, Equipment Used in New
Processes, Flavor & Food Accept-
ance. Food Bacteriology. Sanita-
tion, & Fermentations, Food Chem-
istry & Nutrition (including the use
of “tracer” elements), Unit Proces-
ses in Food Engineering. Steriliza-
tion of Food by Electronics, Food
Control  Instrumentation, Food

Packaging, Materials Handling.

Detailed studies of food process-
ing in the following fields will also
be included:

Bakery - Operations, Brewing,
Canning, Dairying, Fisheries, Food
Specialties, Freezing, High-Vacu-
um Drying, Juice Concentrates,
Meat Packing, Millling, Refrigera-
tion, Yeast Operations.

Opportunities for group visits to
representative companies in  the
Boston area will be offered in addi-
tion to the lectures, demonstrations,
conferences, and reports. Research
problems  requiring  specialized
equipment may be assigned to
competent workers in areas of their
particular interest.

TurrioNn ANDp CREDIT

Tuition for the three-week course
will be $100, of which $25.00 is due
at the time the application is ac-
cepted. Only registrations for the
entire course will be accepted. Ac-
ademic credit, which will be op-
tional. will be given for satisfactory
completion of the program to those
who take a final examination.

The Alfred Edgar Burton House,
overlooking the Charles River and

the Boston skyline will be available
for those participating in the pro-

ram. Rooms for single men, as
well as a limited number of ac-
commodations for married couples
and single women, will be reserved
if specifically requested in the appli-
cation for admission to the course.
The rate will be $3.00 per person
per day $18.00 per week, $28.00 per
couple per week. Campus dining
facilities, including a snack bar in
Burton House, will be open for all
meals. Restaurants and hotels are
located nearby. Summer guests are
invited to use the Institute’s librar-
ies and recreational facilities which
include tennis courts, the Alumni
Swimming Pool, and the sailing
pavilion on the Charles River.

ADATIISSION

Since enrollment in the special
course will be definitely limited,
early registration is advisable. Pref-
erence will be given to applicants
having a background of technical,
production, or executive experience
in food industries, faculty mem-
bers of other schools, government
workers in food control or nutrition,
and advanced students in chemistry
and engineering. Letters of appli-
cation, including appropriate de-
tails regarding experience and back-
ground should be mailed to Pro-
fessor Berxarp E. ProcTtor, De-
partment of Food Technology,
Massachusetts Institute of Technol-
ogy. Cambridge 39, Massachusetts.

(continued from page 92)
PracticaL. CARE OF RUBBER

pletely as a source of Thermoduric
and thermophylic organisms.
Sunlight is another enemy of
rubber. Tiny cracks or light checks
may appear in rubber stored near a
window through which the rays of
the sun are permitted to come in
direct contact with the rubber.

SUMMARY

The cleaning and care of milk-
er rubber parts is integrated in the
methodical cleaning technique of
a milker unit. After each milking

the unit should be:
1. IMMEDIATELY
clean cool water.
2. Disassembled and bristle-brushed in
a balanced detergent-solution 115° F
containing a wetting agent.
3. Reassembled and sanitized
water of 185° F or over.
4, Stored.
a. Pails and operating cover on met-
al racks
b. Teat cup assembly

air-brushed with

with

(1) wet storage on solution rack
using 0.4 percent lye.

-0r-
(2) dry storage—component parts
stored in metal basket on racks
between milkings.

5. Rubber parts are boiled in a lye
solution as outlined. Two sets of teat
cup liners should be alternated every
seven days.

RESULTS

1. Improved rubber resiliency, liner
conformations, and longer life.

9. Continuous milking efficiency.

3. Improved sanitation.

CONCLUSIONS

It is essential that a milking ma-
chine unit be kept in the best sani-
tary and physical conditions at all
times in the interests of sanitary
milk production and efficient oper-
ation. A methodical approach to the
techniques employed in milker care
is important. The same routine fol-
lowed after each milking encourag-
es efficiency: Namely, IMMEDI-
ATE air-brushing with clean cool

water after use, disassembly and
bristle-brushing in a balanced de-
tergent solution (115° F) contain-
ing a wetting agent, reassembly and
sanitizing with water (185° F or
over), followed with correct stor-
age. The pail and operating cover
are placed on metal racks. The teat-
cup assembly may be placed on a

solution rack using a lye solution !

(0.4 percent) or dry storage may
be used as outlined.

It is important that the rubber
parts be boiled in a lye solution
after seven days of use in order to
remove butter fat absorbed by the
rubber. Two sets of liners, alternat-
ed every seven days and the used
set boiled in a lye solution as out-
lined, will promote improved rub-
ber resilency, better liner conforma-
tion, and longer life. Continuous
milking efficiency and improved
sanitation will be the gratifying re-
sults.

ot
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NEW YORK STATE ASSOCIATION OF MILK SANITARIANS

The Executive Committee has
made a good start toward whip-
ping into shape the program for
the 1952 annual meeting to be held
in New York City on October 1, 2,
and 3. We hope we won’t have to
compete with a subway World Ser-
ies. The first program committee
meeting was held in New York City
on January 18, 1952, and another is
scheduled for Albany on March 21.
For the first time, the program will
be divided into two sections on one
afternoon, a food section and a milk
section will be carried on simultan-
cously with an auditorium capacity
of 250 for the former and 500 for
the latter. A recognized authority
on staphylococcus food and milk-
borne outbreaks will highlight the
food section. Reports from our
many new committees will be in-
terspersed throughout the milk sec-
tion.

Our Committee on Dairy In-
dustry Equipment which carries the
mail to and from the 3A Standards
Committee is scheduled to meet at
Cornell University on March 28.
This Committee has two primary
functions: to assist in the develop-
ment of sound 3A Sanitary Stand-
ards for Dairy Equipment by col-
lecting factual field data and opin-
ions of the practicing sanitarians
and to obtain acceptance of the
adopted standards by keeping san-
itarians and operators abreast of the
progress being made. The recom-
mendations of this active commit-
tee are appreciated and will be
carefully considered by our mem-
bers on the Committee on Sanitary
Procedure and will serve as a val-
uable guide in their deliberations
at the Chicago meeting of the 3A
group to be held on April 24 and
25.

Our parent association has been
very helpful in finding and stimu-
lating us in new and broadened
activities, The mutual benefits ac-
crued from collaboration on dairy
equipment standards has led us to
appoint a number of new commit-
tées which we hope will work in
harmony with similar committees
of the International Association.
The committees appointed or being
considered are as follows:

DAIRY INDUSTRY EQUIPMENT
LEGISLATIVE

PROFESSIONAL STATUS

FARM METHODS
LABORATORY

ANIMAL DISEASES AFFECTING

MAN

LOCAL AFFILIATES
These committees are desirous
of cooperating with similar com-
mittees of the parent association
and all other affiliate associations.

C. W. WEBER,

Secretary-Treasurer

Industrial Notes
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POSITION WANTED

Milk and Food Sanitarian, B.S.,
M.P.H. Age 35, 10 years Public
Health Milk Sanitation.

Desires position as Director of
Milk Divison, preferably on Pac-
ific Coast.

Box 286, Shelbyville, Ind.

KLENZADE CELEBRATES TWENTY YEARS OF PROGRESS

From one room to two modern

plants and forty-four branch offices
. that’s the in-
dustrial miracle of Klenzade now

and warehouses . .

celebrating its twentieth anniver-
sary.

Recently, upon completion of the
new Klenzade administration build-
ing, a research chemical and bac
teriological laboratory was institut-
ed for field collaboration and spe-
cial development work.

After several years of research
and practical field work on some

of the country’s leading dairy farms,
Klenzade now offers a complete
program of cleaning and sanitizing
in-place pipeline milker installa-

tions and equipment.

Complete cleaning directions for
the four conventional methods in
use: circulation pressure; mechani-
cal vacuum flush; vacuum air-brush;
and circulation vacuum, are con-
tained in Klenzade Bulletin No.
3016. Free copies may be obtained
from Klenzade Products, Inc., Be-
loit, Wis.
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SCHOLARSHIP AWARDS AT OHIO STATE UNIVERSITY

Dr. I. A. Gould, Chairman of The
Department of Dairy Technology,
Ohio State University, announces
the winners of the 1952 scholar-
ships given by the Ohio Dairy
Boosters Association and The Rob-
ert B. Stoltz scholarship funds.

In 1947 The Ohio Dairy Boost-
ers Association established a fund
at The Ohio State University, the
income from which is to be used
for a scholarship to be awarded to
an outstanding student majoring in
the Department of Dairy Tech-
nology. This year the recipient is

Warren E. Foster of London, Ohio.

In 1945, the Robert B. Stoltz
Dairy Technology Fund was es-
tablished at The Ohio State Uni-
versity by an anonymous donor.
The income was to be used to pro-
vide scholarships to outstanding
students in The Department of
Dairy Technology. This year the
scholarships were given to three
outstanding students as follows:
Hartly R. Jones, from Columbus,
Ohio, Joseph W. Benedict of Corn-
ing, Ohio, Bruce H. Collins of
Charleston, West Virginia.

ONE-YEAR DAIRY INDUSTRY
Course AT CORNELL

A one-year course in dairy in-
dustry will be offered again this
fall for the fifth season by the New
York State College of Agriculture
at Cornell University in Ithaca,
New York. Designed to give a well-
rounded training to those interested
in dairy plant operations, the
course begins in September and
continues until early June.

The subjects taught are as fol-
lows: composition and testing of
milk and milk products, bacteri-
ology, production of milk, oral and
written expression, dairy plant
equipment, processing and quality
control of milk and milk products,

SAVE LABOR

with MOJONNIER

BULK-MILK SYSTEM

Cooling milkin a

stainless steel =
bulk tank saves
labor in the milk
house, and when
combined with
tanker pick-up,
overall labor re-
quirements are
even more sharply reduced. In addition, with
bulk milk, quality is up and spillage and drain-
age losses are eliminated.

If you need new milk cooling equipment you
owe it to yourself to write for “The Bulk Cooling
Story'' —Mojonnier Bulletin 240. Address:

MOJONNIER BROS. CO.
4601 W. OHIO STREET, CHICAGO 44, ILLINOIS

Bulk Milk Systems

MILK SANITARIANS:
Write for fhe name of
the bulk route nearest
you.

dairy mathematics, ;ﬁu‘koting of
dairy products and a survey of top-
ics of current interest in dairy in-
dustry.

Anyone interested in tuking the
course or in obtaining additional
information should write to Prof.
R. P. March, Department of Dairy
Industry, Cornell University, Itha-
ca, New York. Since only a limited
number of students can be accepted
each year, inquiries should be made
immediately

CALENDAR

Apr. 1-2—Dairy Technology Con-
ference University of Illinois, Ur-
bana, 111 !

April 1-4—National Packaging
Exposition, Auditorium, Atlantic
City, N. J.

May 5.9—Thirty-third Annual

Convention and Exposition, Na-
tional Restaurant Association, Chi-
cago, IlL _

May 6-7—Dairy Technology Con-
ference, University of Ilinois, Ur-
bana, 1L

March 3-7—National Association
of Frozen Food Packers, Conrad
Hilton Hotel, Chicago, 1L

May 24-28—American Association
of Cereal Chemists, National Con-
vention, Chicago, I1l.

June 8-12—Institute of Food
Technologists, ~ Twelfth Annual
Meeting, Grand Rapids; \ich.

June 93.97—Annual Meeting and
Short Course of the South Dakota
Assn. of Sanitarians at Sylvan Lake,
South Dakota.

Oct. 20-24—Annual Meeting of
the American Public Health Asso-
ciation in Cleveland, Ohio.

Oakite Cleaner-Sanitizer

gives long lasting protection

against bacteria regrowth

Carefully comp

ounded of quaternaries and syn-

thetic. detergents, Oakite Cleaner-Sanitizer quickly
cleans away milk films, reduces thermoduric counts

by as much as 99%, protects againsf recontamina-
tion while equipment is not in use. Dissolves in-
stantly, works well in hard water. Safe on equip-
ment, hands, udders.

FREE FOLDER gives details. Write Oakite Pro-
ducts, Inc., 38C Rector St., New York 6, N. Y.

OAKITE

CLEANING AND GERMICIDAL MATERIALS

DAIRY

RESEARCH )\
DIVISION \1

g 3 i
Technical Service Répresenﬁﬁvés iec&épa'in
Principal Cities of United Stafes and Canada




“ like a cat’'s eye in the night.”

A visit to the first milk plant, opened almost a
century ago by Gail Borden, was a refreshing experi-
ence. “Inside, there were women dressed in white from
head to toe—the men wearing white aprons, everyone
wearing white gloves, with the floors and sideboards and
walls whitewashed. A speck of dirt would stand out like
a cat’s eye in the night.”*

Visible dirt was taboo—but invisible dirt also is a source
of contamination. The Borden Company has conducted
extensive research to combat this danger. Better clean-
ing and sanitizing compounds, methods and service—
available to the entire milk industry—are the result,
bringing milk plant sanitation within a cat’s whisker
of perfection.

The Borden Company - Tykor Products Division
National Executive and Sales Office:
350 Madison Avenue, New York 17

®

IX

%k

From the book:
GAIL BORDEN:
DAIRYMAN TO
A NATION, by
Joe B. Frantz.

Job-Engineered Compounds. .. Developed From a Century of Cleaning and Sanitizing Experience
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// washer itself. Used on bottle washers
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ing sanitizing solutions to tank trucks,

storage tanks, milk cans and vats.
T
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% to offer Mineralight Ultra-Violet Light
which detects milkstone by fluorescence,
// A simple but efficient sanitation aid.
Z

Other Rlenyade Senuices MINERALIGHT Ultra-Violet Light

FOR DETECTING MILKSTONE, FATS AND OTHER SOILS

For Sanitarians, Field
Men and Inspectors
Mineralight is a compact port-
Educational Programs. Every well informed plant manager able long wave ultra-violet light
which causes fluorescence 1n

should know all about these Klenzade Services. milkstone, fats, and other soils
not readily seen by the eye.

Used like a flashlight. Operates
110 V-AC or batteries. Adapter
available for 110 V-DC Carry-
ing case optional, but necessary
for battery operation. Moderate

cost Valuable aid to any size
plant. Indispensable in improv-

ing sanitary standards. Write
for literature

Other services to the dairy industries include: Laboratory
Testing: Water Analysis; Boiler Water Treatment; Water
Chlorination; Detergent Brick Feeding; Vitamin Feeding and

Write for Complete Information
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Wavukesha P. D.* Sanitary Pumps are available in a wide range
of sizes, in capacities from 20 pounds to 60,000 pounds per hour
— against head pressures up to and including 100 pounds —
for a wide variety of applications.

D...l..‘l.....l.l..l'......'..‘.l

P.D.*SANI
SHIFTISPEED ¥/

WAUKESHA V-BELT
P.D.* SANITARY PUMP

pump is in operation. Just

Compact design with new steel
plate base and adjustable ball
feet for floor clearance and vt-
most sanitation. Capacities from
1,000 to 60,000 pounds per hour.

top of housing. High speed
and external sealing device

: wnumzsm\\

Streamlined, sanitary housing

/

" % p. D. — Positive Displacement — Smooth Flow — Slow Speed

Write or wire — for advice and details on the Waukesha
P. D. Sanitary Pump to fit your needs exactly.

WAUKESHA FOUNDRY
COMPANY

WAUKESHA, WISCONSIN

4 A\
' '/‘
S

PUMP

Permits capacity changes while

the handwkeel, watch the dial on

vents over-shooting flow capacity.

(auboh

%k @
P.D.” Sanitary Pumps
You..‘

IN SAVINGS AND PRODUCT PROTECTION.

WILL EARN MONEY FOR

r

secoce0ne -

Whether your product is light liquid, creamy, semi-
solid or even chunky, you can handle it more efficiently
and more economically with a WAUKESHA P. D.
Pump. For with Waukesha’s Positive Displacement
principle of action, your product comes ox# of the pump
exactly as it goes into the pump. There’s no possibility
of churning, aeration, agitation, crushing. That’s why
it's standard in leading food, beverage, dairy, chemical
and textile plants the country over.

The Waukesha P.D.* Pump features: One-Piece
O-Ring Sanitary Seal — Compact streamlined construc-
tion of Corrosion-Resistant ““Waukesha Metal” or Stain-
less Steel on all product-contact parts — Heavy Duty
Ball Bearings — Faster cleaning and sanitation — and
other advantages.

TARY

turn

stop
pre=-

1007
SANITARY
PUMPS

Dependable Product of a Responsible Manufacturer

(aukoohicr

Serving ... THE MILK AND FOOD SANITARIAN

IN THE ANALYSIS OF MILK AND FOOD PRODUCTS

AR

QUNDATION For more than 25 years, the Wis-

consin Alumni Research Foundation
has provided milk and food sanitar-
ians with an analysis of milk and
food products. Inquiries about the
assay for vitamins and minerals of
all foodstuffs are invited,

WISCONSH
QESHARC

WISCONSIN ALUMNI RESEARCH FOUNDATION

Madison 1, Wisconsin

P. O. Box 2059 °

-
&

Prompt, Efficient Service in:
e Procurement of Samples

e Conducting of Tests

e Reporting of Tests

XI
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last drop
protection

®
.sscither way!
® Seal-Hood and Seal-Kap closures

provide far more than old-fashioned
dairy-to-doorstep protection. Each
keeps milk free from contamination
and odors long after delivery—in
fact, down to the last drop in the
bottle.

With Seal-Hood, the capper never
touches the top of the bottle. No
wires, forks or tools needed to open.
And Seal-Hoods snap snugly back
on as often as required.

Seal-Kap, the original “twist-off
...snap-on” closure, combines seal
and cap in oue simple unit. Even
when the bottle is tilted, Seal-Kap
prevents leakage.

Thousands of prominent dairies
are using Seal-Hood and Seal-Kap
closures to completely safeguard
their milk and milk products. These
dairymen, too, welcome the one-op-
eration economy each closure
provides.

AMERICAN SEAL-KAP CORP.

\"-05 44th DRIVE, LONG ISLAND CITY 1, N.Y.
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Only Diversey has it!
E\x‘clusive NEW Patented
Chemical Compound

A

DIVERSEY

SPEC-TAK

REVOLUTIONARY NEW BOTTLE WASHING
COMPOUND GIVES SCALE AND FILM
CONTROL!

Unquestionably, SPEC-TAK exceeds

by a wide margin the performance

of any other bottle washing com-
pound on the market today.

A new chemical combination, developed by
Diversey and used for the first time in formu-
lating a bottle washing compound, completely
ties up and holds in solution scale and film-
forming hard water salts. That’s the secret of
SPEC-TAK’S unique action.

ONLY SPEC-TAK OFFERS ALL THESE ADVANTAGES!

Dependable, effective control of scale.
Cleaner, brighter bottles—less rejects.
Elimination of hard water rings and film on bottles.

Elimination of clogged jets in semi-fresh rinse section.

Elimination of clogged overflow pipe with attendant scale
formation on overflow pipe, washer and floor

Elimination of periodic acid-descaling of washer with a
saving in maintenance costs.

Scale-free semi-fresh water rinse tank.

Easier soak tank clean-out—no gummy sludge present:
tank drained egsily and rinsed rapidly.

Reduced upkeep requirements due to absence of scale—
an important saving.

Pride in bottle washing machine.

Reduced power consumption due to less drag on chain ...
no scale to slow up operation.

More complete scale control in final rinse section.

WY - 4,
o 5y,
) '/"\

&
é"s % FREE—Write today for FREE copy of
H C Z  jllustrated, Technical Brochure and other
o o  important information on new DIVERSEY
‘f,,‘}L/ & SPEC-TAK!

%

emens W

THE DIVERSEY CORPORATION

1820 ROSCOE STREET o CHICAGO 13, ILL.
In Canada: The Diversey Corporation (Canada) Ltd.,
Port Credit, Ontario
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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

And these efforts over the years have greatly in-
creased the quality of dairy products, including the
nationally-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.
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Completely protects bottled milk
. . » convenient in the home

® FORMS AN AIR-TIGHT SEAL
® COVERS THE POURING LIP
® LESSENS THE DANGER OF SEEPAGE
® EASY TO REMOVE

® MAKES A PERFECT RE-SEAL

‘ /‘-\\

.

\\ CRaWN CORK‘\X& SEAL COMPANY

DACRO DIVISIO& » BALTIMORE 3, MD.
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Stop at the sign of the

Ever hear of the old roadside inn called “The
Asterisk”? It is said to have been a popular place
in its day, famous for cheerful hospitality, safe lodg-
ing, and above all good food . ..This was perhaps the
first association on record of an asterisk with the
term “good food”—but it was certainly not the last.

Over the past 94 years many an asterisk in the
medical and nutritional literature has referred
to Borden food products or to work done in the
Borden laboratories. It was in 1857 that Gail Borden
helped establish the foundation for today’s special-
ized knowledge of infant feeding by inventing a
process for concentrating and preserving milk. A
committee of the New York City Academy of
Medicine praised the purity of his product in
comparison with raw milk from the unsémit‘ary cow-
sheds of that early day.* Following in Gail Borden’s
footsteps, Borden has since dotted the literature with

asterisk

asterisks referring to important developments stem-
ming from its research. To cite only a few instances
—collaboration with public health authorities in
establishing pasteurization standards,** perfecting
of process for freezing human milk,*** work done
on the development of riboflavin,**** numerous
improvements in infant and adult foods.*****

Today you are more likely than ever to encounter
an asterisk referring to Borden in the literature.
Borden products now range from milk and milk
products,ice cream, cheeses, Instant Coffee and many
other foods for daily family use, to the special pre-
scription foods, Bremil, Infose, Biolac, Dryco, Gerilac
and Mull-Soy. We have come a long way since the
1850’s but our goal is still what it was in the be-
ginning: better nutrition for the American people,
in sickness and in health.

*Leslie’s Weekly May 22, 1858. **Public Health Bulletin, No. 147, published by U. S. Public Health Service, Feb. 1925. ***J. Pediat. April 1933.
****Silver medal awarded to Borden research workers for original investigations of pure lactoflavin (riboflavin) at 87th Annual Session of AMA,
Kansas City, May 1936. *****For a recent reference to Borden’s New Improved Biolac, see: J. Pediat. Jan, 1951; for Gerilac: Am. J. Surg. April

1949; for Mull-Soy: J. Allergy Jan. 1947.

Manufacturers and distributors of BORDEN’S Beta Lactose; BIOLAC infant food;
DRYCO infant food; KLIM powdered whole milk; MERRELL-SOULE Powdered
Skimmed Milks; MULL-SOY hypoallergenic food; BORDEN’S Evaporated'
Milk; STARLAC non-fat dry milk; Instant Coffee, Fresh Milk, Ice Cream & Cheese.

The

prden comes™

350 Madison Avenue, New York 17, N. Y.




CULTURE MEDIA’™

for Examination of Mllk

BacTo-TRYPTONE GLUCOSE EXTRACT AGAR

is recommended for use in determining the total bacterial plate count of
milk in accordance with the procedures of “Standard Methods for the
Examination of Dairy Products” of the American Public Health Association.

Upon plates of medium prepared {rom Bacto-Tryptone Glucose Extract
Agar colonies of the bacteria 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 determining the bacterial plate count of Certified
Milk. The formula for this medium corresponds with that suggested in
“Methods and Standards of Certified Milk” of the American Association of
Medical Milk Commissions.

BacTo-VioLET RED BILE AGAR

is widely used for direct plate counts of coliform bacteria. Upon plates

of this medium accurate counts of these organisms are readily obtained.

BacTto-BRiLLIANT 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 “DIFCO”

The Trade Name of the Pioneers in the Research and Development
of Bacto-Peptone and Dehydrated Culture Media

DiFco LABORATORIES

DETROIT 1, MICHIGAN
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