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THE ONLY A~ SANITARY METHOD 
A U.S.P. LUBRICANT TO --.; 

DAIRY & FOOD 
PROCESSING EQUIPMENT 

U.S. P. LIQUID PETROLATUM SPRAY 
U.S.P. UNITED STAllS PHARMACEUTICAl STANDARDS 

SANI TARY-PURE 

ODOR LES S - TASTELESS 

NO N -TOXIC 

CONTAINS NO ANIMAL OR VEGETABLE 

FATS . ABSOLUTELY NEUTRAL. WILL 

NOT TURN RA N CID - CONTAMINATE 

OR TAINT WHEN IN CONTACT WITH 

FOOD PRODUCTS . 

1ku V)t~M ;11/idt-Uke HAYNES-SPRAY 

dwul.d k ,!Md_ "' lu~Pucate: 
SANITARY VALVES 

HOMOGENIZER PISTONS - RINGS 

SANITARY SEALS & PARTS 

CAPPER SLI DES & PARTS 

POSITIVE PUMP PARTS 

GLASS & PAPER FILLING 

MACHIN E PARTS 

end fo, All OTHER SAN ITARY MACHIN E 

PARTS which are cleaned doi ly. 

THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 

THE MILK ORDINANCE AND CODE RECOMMENDED 

BY THE U. S. PUBLIC HEALTH SERVICE • • • • 

The Haynes-Spray eliminates the danger af con­

tamination wh ich is poss ible by old Fashioned 

lubricating methods. Spreading lubricants by the 

use of the finger method may ent irely destroy 

previous b a ctericidal treatment of equipment. 

THE HAYNES-SPRAY THIN FilM lUBRI­

CANT HAS HUNDREDS Of APPLICATIONS 

IH HOME & INDUSTRY 

THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue • Cleveland 15, Ohio 

,_ED 6-12 ot. CANS PER CARTON~ RDLL·USY DOLLIES • ROLL-EASY CASTERS • TABLE CARTS • CAll CARTS • CARRY-BASKETS 

( 3111PPINC WEIQHT- 7 l"'. f SHIP· TilE NEOPRENE GASKETS • NEOPRENE COY(REO WRENCHES • .. SLIP .. CHAIN LUBRICANT 
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Cla ssifi ed Advertisement 

W'ANTED : Director: -Bureau of 

Sanitation, for combined city-coun­

ty health department serving a pop­

ulation unit of approximately 200,-

000, with responsibility for planning 

and direction of environmental san­

itation program. Minimum educa­

tional requirements, B. S. in sani­

tary science, public health, engi­

neering, or in physical, chemical, 

biological sciences, plus M.P.H. de­

gree or equivalent. 10 to 15 years 

public health experience preferred, 

7 years minimum. Retirement sys­

tem, annual vacation and sick leave. 

Salary open. Apply, giving com­

plete information as to training and 

experience, and statement as to be­

ginning salary expected, plus refer­

ences to : Director, Lansing-Ing­

ham County Health Deparhnent, 

207 City Hall, Lansing, Michigan. 
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Now- A coffee with dietary advantages 
Coffee has not always been particularly kind to 
the digestion, and it can be a problem in the case 
of patients on certain special diets. 

But today coffee in its most modern form­
Borden's Instant Coffee- is better tolerated by 
delicate stomachs. 

It's less likely to cause digestive upset and is suit­
able for many of those patients on special diets. 

Why? 

Because the coffee oils usually responsible for 
rancidity, off-flavor, and consequent digestive 
disturbance have been eliminated from Borden's 

Instant Coffee. In addition , it has a low sodium 
content, no added carbohydrates, and it's low in 
calories. 

The combining of these advantages with the rich 
full body and flavor of finest coffee is a result of 
Borden's special low-temperature vacuum-drying 
process, more costly but more satisfactory than 
the commonly employed spray-drying method. 

This process, which makes Borden's Instant Coffee 
so fine a product, was developed out of Borden's 
experience in dehydrating perishable foods..:..._ ex­
perience that has yielded such products as Starlac 
(non-fat dry milk) , Bremil (powdered infant 
food) , and Klim (powdered whole milk). 

Manufacturers and distributors of BORDEN'S Instant Coffee 
STARLAC non-fat dry milk • BORDEN'S Evaporated Milk 

Fresh Milk • Ice Cream • Cheese 
BREMIL powdered infant food • MULL-SOY hypoallergenic food 

BIOLAC infant food • DRYCO infant food • 
KLIM powdered whole milk 

XI 

The ~ortlen Company 
350 Madison Avenue, N €w York 17, N . Y. 



KLENZADE TECHNICAL 

RECOMMENDATIONS 

CLEANiNG 

0-R 'SYSTEM FOR 

Recirculation Cleaning 
O·R ORGANIC ACID CLEANER 

Klenzade nation-wide pioneering research and 

development work bring you today's most 

advanced recirculation cleaning methods with 

the Klenzade 0-R System and the miracle of 

"chelation." With this system you can be 

sure of physical, chemical .and bacteriological 

cleanliness without corrosion or injury to 

metal surfaces. The 0-R System begins with 

Klenzade 0-R Organic Acid Cleaner for mi lk· 

stone, lime, and soil dissolution followed by Klenzade O-R 

Alkaline Cleaner for complete clean-up. 

0-R ALKALINE CLEANER 

The use of these two special acid and alka­

line cleaners produces a chemical "doublet" 

. an amazing series of reactions called 

"chelation." Soil, film, and baked-on deposits 

ore completely removed. Water-borne 

minerals are sequestered and isolated from 

re-precipitoting onto cleaned surfaces. Re­

sult: No flocking, streaki'ng or film. For re· 

circulation cleaning at its best, consult 

Klenzode. 

';~&U~ 
"IN-PLACE CLEANING PROCEDURES 

WITH RECIRCULATION METHODS" 

"There's A Klenzade Man Near You" 
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For Sanitarians, Field 

Men and Inspectors 
Mineralight is a compac t port· 
able long wave u ltra-violet lig~t ! 
which causes fluorescence m 
milkstonc, fat s, a nd other soi ls 
not readily seen by the eye. 
Used like a flashl ight. Operates 
110 V-AG or batteries . Adapter 1 
avai lable for 110 V-DC. Carry­
ing case optiona l, but necessa ry 
£or battery operation. Moderate 
eost Va luable aid to any size 
plant. Indispensable in impr~v· 

ing sanit ary sta nda rds. Wntc 
for literature 
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ST~~~RT 
CLIPMASTER 

When cows are stabled, good sanitary 
practice calls for a regular clipping 
program. Clipped cows are easier to 
keep clean. Clean cows mean less 
sediment and a lower bacteria count. 
Milk with a lower bacteria content is 
more desirable. 

Leading health authorities say: "A 
regular clipping program means 
more wholesome milk. It is an essen­
tial step in the production of quality 
dairy products." Emphasize the ad­
vantages of regular clipping. It 
reduces sediment, lowers bacteria, 
avoids contamination and increases 
profits from production of cleaner, 
higher quality milk. 

Bulletin 100-"The 
Method and Benefits 
of Clipping Dairy 
Cattle and Other 
Farm Animals." This 
handy manual illus­
trates the 5 simple 
steps in clipping 
dairy cattle that can 

be easily learned by everyone. Con­
tains no advertising. Send for your 
free copy. 

Handy, interchangeable electric Grooming 
Brush head fits Clipmaster. 

An electric grooming brush saves time and 
does a more thorough job of cleaning than 
hand brushing. 

~CORPORATION (formerly Chicago Flexible ShaftCo.) Dept. 142, 
5600 West Roosevelt .Road, Chicago 50, Illinois 

,i 
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( DITRAN ® .$c,~~o 
g u h Oo 

A vnique new high-IUd' i,g, non-dulling <{>. 
cl eaner. Oilron i1 highly recommended ...ffJ 
for !he d eoning of all e quipmenl(includ· lJC) 
ing aluminum ond while metal) in do iry C::t' 

~:~nd food proc euing plonh. cg 

( DIVOLUXE rj>c(~Qo 
E~;ceptionolly effect ive in modero lely 

hard wo le r. CleoM quickly, effe ctively 

and doe• no t 11oin aluminum, white 

mehl l o r monel mele~l. 

( DIFLEX ® 9Jt~Q 
Ho1'1dle1 the e:o;l ro -lough cleaning job1 (0 Q 
even in !he hordut water with eon. ~ 

" Melts a way" 1lubborn CO<IIominotion. \..](==;" 
Co,.pletely softe n1 water and leo,.el ~~ 
e q viprnenl b righl a nd film-free. C(:J 

_,..-C:". Call your DIVERSEY O-MAN for details 

(~ f THE DIVERSEY CORPORATION 
•.,. ,.., .•• .- 1120 RoHoe St. • Chlc•t• 13, Ill. 

11'4 CANADA, The Oiuuey CorporoliOfl (Conodo) lid., ,Otl Ctedil, Ont. 

David and LeRoy 
light, LeRoy Light 

& Sons Farm, 
Cochranville, Pa. 
---------- - --~ 

Set to· 
COOL 
MILK for Fifty Years 
Mr. David Light, who milks 30 cows on a 220 

acre farm near Cochranville, Pa. and uses a 

150 gallon Mojonnier Tank to cool his milk, 

says, " I like the,tank because it's all stainless 

steel and I won't have to buy another milk 

cooler for at least 50 years. It eases the milk· 

ing chore too, and it's reduced my power bill 

$5.00 a month. ' Bacteria counts are down 

around 2,000, Bulk Cooler Bulletin 290 free on request. 

Moj~~~ie.r Bros.' Co. Dept M 11 thi~~g; 44, m. 
MOJONNIER BULK MILK SYSTEM 
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HERE'S PROTECTION 

••• to the last drop 

· Seai~H~od­
the long-skirted 
closure -snaps 

f . easily on and off, 

{
' : . as often OJ . neces- · 

. , sary. 1'-!o wires, forks 
\· ' Of p·rying· 'lbols r~­
\ quire·f,! . . And tJ\e 
\ .. hand need 'never 

.· t'o u c ·h' · t h e 



WHEN PUMPS 
WEAR OUT ... WHO 
IS AT FAULT! 

Jns tead of a dozen o r more small rotary 

~ea l parts to handl e, you have onl~· 

T\XIO 0-Ring Sanitary Seals in the 

Waukesha Pump. They fit snug ly imo 

speci;t1 grooves in the pump body; eas­

jly flipped out with the 1001 provided, 

and just as easily snapped back by fi n­

ger pressure. Removable Stainless Sted 

Seal Sleeves prevent wear on shafts , 

:.and these simply slip out for cleaning. 

:Be sure 0-Rings are tho roughly clean, 

:and Seal Sleeves kept free of nicks and 

<den ts. Jnspen them carefully, and at 

WAUKESHA FOUNDRY 

the first sign o f wear, replace them -

their c.:ost is neglig ibl e. Bo th 0-Hings 

and Sleeves should be lubrica ted when 

.reassembled in pump. See latest In­

struction Hand-Book. ,, 

COMPANY 
\VA ~ESH:\. \\"IS. 

1360 LI:\ CO I.:\1 AVE. I 

PROCEED! GS OF THE SOCIETY FOR 

Waukesha P. D.* Sanitary 
Pumps Built for EASY 

In-Plant Servicing 
Because careful servic ing means so much ro 
pump pt~ rformancc and long-life use. \Va u­
kcsh;l pumps are designed ro Sa\'C rime :.md 
dfon in cn.·ry derail of the ir assembly and 
cll';lning oper ations. Th at 's ·why \XI:wkcsha 
owne rs can prove such low main£cnance 
costs in safely moving all types of produces. 
liqu id .. semi -liqu id, creamy or chunk-y_ Pro,·e 
ir voursc lf - wrire for btest lnsrrucrion 
~b~d : Book or comp lete catalog. 

• P.O. -Posi tive Oi splocem~nJ- Slow Speed 

APPLIED BACTERlO LOGY 
Joint Edito1's: S. E. JAcoBs, D.Sc., AND L. F. L. CLEGG, PH.D. 

Contents of Vol. 14, No.2 

GE ERAL PAPERS 
Bacteriology of farm water supplies-Experimental tuberculosis in mice and its 
chemotherapy-Ion-exchange method of preparing silica sols-The role of,w.plant 
cells in the ensilage process-Bacterial changes in experimental laboratory ··silage­
Obligate anaerobes in silage-Variation in pH and microscopical count of bacteria 
in a pit of grass silage-A new type of soil percolator- Roll-tube and Petri dish colony 
counts on raw milk-Bacteriological screening test for quaternary ammonium com­
pounds-Temperature-compensated clot-on-.boiling test for raw milk-A small-scale 
chlorinator-Thermoduric bacterial content of farm water supplies-Contamination of 
milk incubated for clot-on-boiling test. . . 

SYMPOSIUM ON THE EFFECT OF COLD ON 1ICRO-ORGANlS.MS 
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Notice 
I I I 

Attracti
1
ve Membership Lapel Button and Decal 

Now Available 
Convolution - Blue .. . . Circle & Bar - Silver . ... 'Field - Blue 

Letter "S" - White . . . . Lettering - Blue 

ACTUAL SIZE ·. · 

No . . . . .. .. . 3 1/411 Decals @ 25c each =$ ......... . 

No. ' ... .. . .. Lapel Buttons @ $1.00 each = $ .. . . ... . . . 

International Association of Milk & Food Sanitarians, Inc. 

Box 437, Shelbyville,- Indiana 

Notice 
Announcing student Membership Rate of $3.00 per year which includes 

J oumal of Milk and Food Technology. 

arne ··------------- ----------------------------- ---- ------- ------------- -----·---------------··-------.... ; _______ _____ ___ , •.. _ ....... .. 
~~e ~~ - -~ 

Address ------------------ -- -- -----·--- -- -------------------: _______ : ___ _' _____________ __ _' ____ __________________________ ............ - .... .. 

College or University .--,.-----------·-----------------·----·--------·-·--:,: __ ;_ ,~- - - - · ·Dept. ·-···-- --·-----··---··-·---· 

Under-Graduate Class --------- -------------------- ------ -----------------------------
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' Subscr iP._tion Order 
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PLATE A HEAT EXCHANGER 

~ NEW CRESCENT CORRUGATED PiATE 
~ 

MEDIUM TO LARGEST CAPACITIES 

( NEW HEAVY ~u;~ PRESS OF PROVEN DESI_GN ·. · 

• Years Ahead ia Design and Performance 

• More Surface Yet Fewer Gaskets 

• Does More Work Yet Takes Less Maintenance 

fJ!fii~S~ ~ 

THE~Pac4e.MFG. COMPANY 

GENERAL AND j:XPORT OFFICES: 1243 West Washington Blvd., Chicago 7, Illinois 

Atlanta • Boston • Buffalo • Chicago • Dallas • Denver • Houston • Kansas City, Mo. 

los Angeles • Minneapolis • Nashville • New York • Omaha • Philadelphia • Portland, Ore. 

St. Louis • Salt Lake City • San Francisco • Seattle • Toledo, Ohio • Waterloo, Ia . 

CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. THE CREAMERY PACKAGE MFG. CO., LTD. 

267 King St., West, Toronto 2, Ontario Mill Gre en Road, Mileham Junctio n, Surrey, Englond 

r----------·--------···· We Wont the CRESCENT STORY 

TO: THE CREAMERY PACKAGE MFG. COMPANY 

1243 West Washington Blvd., Chicago 7, Jllinois 

NAME 

FIRM NAME 

ADDRESS 
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BRUCELLA 
Isolation, Cultivation 
and Differentiation 

' BACTO-TRYPTOSE ' ~ 

is t h e p e pto n e of c h o ice ih the 
prepara tion of bot h liq uid and solid media for cultu ring Brucdla 
abortus, mclitmsis and suis and supplies the nutriments required by 
these organisms for rapid and a bu nd ant growth . 

C> BACTO-TRYPTOSE BROTH 

is a comp lete li quid 
medium for cu ltu ring the Brucella and is especia lly adapted to the 
isolation techniq ues recommended by H uddleson and Castaneda. 

C> BACTO-TRYPTOSE AGAR 

su persedes med ia pre,·i­
ously employed for the isolation a nd cu ltivat ion of the B1ucella. 
This medium serves ideally for the pri ma ry or seconda ry isolation 
of Brurdla, fo r the d ifferentiation of species and for vaccine or 
antigen production. I t is also recommended for use as the solid 
phase in the Castaned a techn ique. 

T HE DI FCO MANUAL, N INTH EDI T ION, 
inc/11ding d escriptioiJs of these media ruul their use, 

is available OIJ req11est. 

Speci fy D IFCO -the trade name o f the pio neers in the resear ch 
and development o f Bacto- Pepto ne and D ehydrated Cultu re Med ia 

DIFCO LABORATORIES 
DETROIT 1, M I CH IGAN 


