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"Never Let it Get Dirty" 

e We first reprinted these 
words more than 30 years ago. We have re­
printed them many, many times since. We 
doubt that anybody has ever said so much 
in so few words-we doubt that anybody 
ever will. They tell the whole story. 

e A Surge Unit can be 
snapped all apart in twenty seconds. A few 
seconds more and the pail, pail lid and rub­
bers can be buried in clean cold water. No 

milk can dry. 

e Then ... scrub with a 

detergent* and hot water. Rinse and sani­
tize* as required. That's all there is to it. 

e The right way is the 

easiest, safest and surest way. 
Copyri):h[ 1954 

Ba bson Dcos. Co. 

~~The first and all important rule 
is: never let a milking machine get 
dirt)'· Milk is clean as it comes f rom 
the cow. It does not dirty the milker 
unless it is allowed to stay in the 
milker and dry on. T hus the first 
step in never letting the milker get 
dirty is to rinse it immediately after 
the last cow is milked, not 15 or 20 

minutes later or after breakfast, 
but IMMEDIATELY.'' 

Old Cornell University Bulletin 

*We recommend:-Pfanstiehl #47 Datergent 

Pfanstiehl HWD for hard water 

Pfanstiehl LSH Liquid Sodium Hypochlorite 

BABSON BROS. CO. 
2843 West Nineteenth Street • Chicago 23, Illinois 

~tlanta · Houston · Kansas City · Minneap«»lis · Sacramento · SeaHie · Syracuse · Toronto 
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why do we FILTER MILK? 

There are t wo basic r easons 

filtration on t h e farm •• • 

1. To remove pro m ptly extraneous matter that 
may get into milk in spite of normal precautions. 

2. To provide an effective visual aid for produc­
ing quality mi lk and cream. 

A filter disk that's engineered for extra retentive­
ness ... that's Fibre-Bonded for extra protection 
... will give the maximum filtration efficiency and 
insure a reliable Farm Sediment Check-Up. 
Rapid-Flo Fibre-Bonded Filter Disks are the one 
fi lter disk that meets these specifications. They are 
t he only filters backed by years of research and 

testing by Johnson & Johnson scientists and tech­
nicians in the laboratory , in the factory and on the 
farms of America. 

When you recommend Rapid-Flo you are recom­
mending SAFE filtration and effective Farm Sedi­
ment Check-Ups. 

FILTER PRODUCTS DIVISION 
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Model " WP" Round Proc­

essor - Spray heating 
with s team or hot water; 
cold water cooling; 200 

to 1000-gallon sizes. 

Model "EP" Round Proc­

essor - Enclosed s tain· 
less s teel channe l hot 

wa te r or steam heating; 
cold water cooling; 200 

to 1000-gallon sizes. 

Your Cherry-Burrell Representative can help you 

pick the Round Processor that's best for you . Call 

him or clip coupon. 

Clf.ERRY-BtJRRELL CORPORATION 
·- _:/ 1427 W. Randolph Street, Chicago 6, Ill. 

! Equipment and Supplies for Indu strial and Food Processing 

OR DISTRIBUTORS A T YO UR SERV ICE IN 56 CITIES I 
FACTORIES, WAREHOUSES , BRANCHES , OFFICES 

now gou 'te in the 
dtivet'l 1ea1 . 

You're in the driver's seat, too, when it comes to 

getting processing vats from Cherry-BurrelL You can 

get practically anything you want. Our line of Round 
Processors is complete ... with a model that's "just 

right" for your process,your product-your plant 

setup. For example: 

What Size Do You Need? Cherry-Burrell Round 

Processors are built in 200 to 1000-gallon sizes. 

What Type of Heating? Two choices. (1) Spray 

heating with steam vapor or recirculated hot water. 
(2) Pressure channel heating with hot water or steam. 

What Type of Cooling? Three choices. (1) Spray 

cooling with well, city, tower or sweet water. (2) 

Channel cooling with refrigerated water. (3) Com­

bination direct expansion and pump spray cooling. 

What Type of Agitation? Choice of two. Long 

sweep agitation for light-bodied products. Scraper 
blade for heavy-bodied, viscous pro<iucts. 

What Products? Buttermilk, chocolate milk, cream, 

cream cheese, evaporated milk, ice cream mix, mar­

ket milk, skim milk, sour cream, sweetened con­
densed, superheated condensed. 

What Process? Heating, pasteurizing, cooling, mix­
ing, blending, holding, refrigerated storing. 

' 
Model "DP" Round Processor - Spray heating with steam or 4 

hot water; combination direct expansion and cold water cooling; 

200 to 1000-gallon sizes. · 

CHERRY-BURRELL CORPORATION 

Dept. 124 427 W. Randolph St. , 

Chicago 6, Illinois 

0 Send Round Processor Bulletin . 

0 Have Representative call . 

54138 

Name .. . .....•.......•..•....•.......• .. ...... · •• 

Firm ...... • . .• ......... . • . .•. . - .•. - . -, .. • . .•.... 

Addre ss ......•..•.. . . . ....... .. ...... . .. .•. , , • , • 

City . . . . . . . . . . . . . . • . . . • . • • Zone. . . . State .. ..•• , , • , 



OFFICERS 

President, JoHN D. FAULKNER 
Washington, D . C. 

President-Elect, I. E. PARKIN 
State College, Pa. 

First Vice-President., IVAN VAN NoRT­
WICK, Laurence, Kansas 

Second Vioo-President., HAROLD S. ADAMS 
Indianapolis, Indiana 

Secretary-Treasurer, H. H. WILKOWSKE 
Gainesville, Fla. 

Auditors: PAUL CoRASH 
New York City, N . Y. 

HAROLD s. RICHIE 
Chicago, Ill. 

Executive-Secretary, H. L. THOMASSON 
Shelbyville, Ind. 

Executive Boa rd 
H. J. BARNUM H. H. WILKOWSKE 
I. E. pARKIN H AROLD S. ADAMS 
JoHN D. FAULKNER H . L. THOMAssoN 
IvAN VAN NoRTWICK 

Publication Board 
H. L. THOMASSON J. H. SHRADER 

H. H. vVILKowsKE 

Editors 
H. L . THOMAsso:-:, Managing Editor 

Box 437, Shelbyville, Ind. 
On. J. H. SHRADE H, Editor 

Waterville, Vt. 

Associate Editors 
C . A. ABELE ........................ Chicago, Ill. 
M. P. BAKER ........... ............... Ames, Iowa 
F. W . BARBER .... .............. Oakdale, N. Y. 
F. C . BASELT ................ New York, N. Y. 
A. E. BERRY .............. .... Toronto, Canada 
L. A. BLACK .................... Cincinatti, Ohio 
P . B. BROOKS .............. Montgomery, N.Y. 
F. A. CLARK ...................... Auburn, Ala. 
F. W. FABIAN .... ...... East Lansing, Mich. 
C. R. FELLERS ................ Amherst, Mass. 
A. W. FucHs ........ ...... Washington, D. C. 
L . G. HARMON .......... East Lansing, Mich. 
R. W . HART ! ................. Kansas City, Mo. 
M. D. HowLETT ...... Los Angeles, Calif. 
C . A. HuNTER .... ...... ........ Topeka, Kansas 
C. K. JoHNS .................. Ott~wa, Canada 
M . E. McDoNALD .... Sacramento, Calif. 
J, C. OLSON, ]R ............... St. Paul, Minn. 
E. H. PARFITT .... .................. Chicago, TIL 
K. G. WECKEL .................. Madison, Wis. 
G. H. WILSTER ................ Corvallis , Ore. 

The Journal of Milk and Food Technology 
(including Milk and Food Sanitation) is i·ssued 
monthly beginning with January number. 
Each volume comprises 12 numbers . Published 
by the International Association of Milk and 
Food Sanitarians, Inc., with executive offices 
of the Association at Ritz Building, 120 East 
Broadway, P. 0 . B ox 437, Spdbyville, Ind. 

Entered as seco.nd class matter at the Post 
Office a t Shelbyville, Ind., March 1952, under 
the Act of March 3, 1879. 

EDITORIAL OFFICES : ]. k Shrader, Edi­
tor, \~Ta terville , Vt. ; H. L. Thomasson. ~Ianag­
ing Editor, P . 0. B ox 437, Shelbyville, Ind. 

Manuscripts: Correspondence regarding man­
uscripts and other reading material should be 
addressed to the Editor, J. H. Shrader (address 
above). 

BQok let entitled "JMFT Style-book" can be 
obt:i'ined from the Editor for the use of con ­
tributors of papers. 

Jcrurnal of 

MILK and FOOD 
TECHNOLOGY 

INCLUDING MILK AND FOOD SANITATION 

Official Publication 

lnternat~onal Association of Milk and Food Sanitarians, Inc. 

REG. U.S. PAT. OFF. 

Vol. 17 SEPTE~t!BER No.9 

CONTENTS 

Page 

Editorials: 
Education Of The Public In Food Sanitation ... .............. ...... ......... 269 

Supplement No. 1 To The 3 A Sanitary Standards For 
Thermometer Fittings And Connections Used On 
Milk And Milk Products Equipment ................................................ 270 

Sanitary Standards For Stainless Steel Automotive Milk 
Transportation Tanks For Bulk Delivery and /or 
Farm Pick-up Service ... .. ....................... ..... ...................... ... .............. 273 

A Plan For The Preparation, Shipment And Bacteriological 
Analysis Of Split Samples Of Milk 

\i\1-ill-iam ]. Beck. and Irma C. Aclams ........ 277 

Are Your Field Calls Paying? ........................................ Carl]. Yeager ........ 282 

The Federal Food, Drug and Cosmetic Act and Its Effect 
Upon The Retail Food Industry ................ .... M-ilton L. Selby ...... .. 286 

A Report On A Series of In-Service Training Seminars 
For Milk Sanitarians And Milk Industry 
Representatives Conducted Under The Auspices 
Of The Indiana State Board of Health During · 
Juf ,, 1953 ........................ Ha·rold S. Adams and John Schlegel... ..... 289 

>';, 

Association 'i\~ws ....................................................................... .. ................... 29l 
Program 41st 'Annual Meeting ........... ....... .............. ...... .... .... .... ...... 294 
H.eservation Form 41st Annual Meeting .................. ...... ................ IX 

Index To Advertisers .............. ........ ........... .... ................................................. 298 
Classified Ads ......... _____ ............ .... _________ ___ ............................ ............ .. 297 

Business Matters: Correspondence regarding 
business matters, advertising, suhscriptions, 
orders for single copies, etc. , should be ad­
dressed to H. L . Thomasson (addres-. above). 

Subscription Rates: One volume per year 
Individual non-members, Governmental and 

Commercial Onranization subscri ption, 
I yr ......................................... ... ................................. $5.50 

Public, Educational and Institutional 
Libraries, I yr . ...................................................... $3 .00 

Single Copies ............................................................ 1.00 
Orders for Reprints : All orders for reprints 

shoul d be sent to the executive office of the 

Association, P. 0. Box 437, Shelbyville, Ind. 
Membership Dues: Membership in the In­

ternational Association of Milk and Food 
Sanitarians, Inc., is $5.00 per year, which in· 
eludes annual subscript ion to the Journal of 
Milk and Food Technology, (including Milk 
and Food Sanitation!. All correspondence 
regardin g membership, remittances for dues, 
fa ilure to receive copies of the Journal, changes 
of address, and other such matters should be 
addressed to the Executive Secretary of the 
As·sociat ion, H. L. Thomasson, Box 437, Shel­
byvi lle, Indiana. 

CoPYRIGHT, 1954, INTERNATIONAL AssoCIATION OF MILK AND FooD SANITARIANS, INc. 

v 



9 5"/o OF ALL MILK USED IN 

FAMOUS ST PRODUCTS 
• 
IS filtered through P~ 

DUBL - CHEM - FACED 

MILK DISCS 
... says GEORGE L. MOSS, Nestle's District Field Supervisor 

use of DUBL-CHEM-FACED mi lk filter 
. .. r egarding our 

Patrons s ince theY came 
d this disc for our d have had 

W@ have use umbe r of years ago an we 
on the market a n 

ood results in all cases . 
g t "wash" as some 

. t rong and does no b th 
The disc itself LS s Th plastic faces on o 
other makes of discs do. e ilter but also reinforce 
sides of t he disc not onlYb~th-sides does, yet gauze 
the disc just as gauze onl hol ds t he cotton together. 

t filter mLlk ... on Y 
does no ' lk we buy is filtered 

t f all the mL o· cs 
Ninety-five pe rcen o HEM-FACED Milk Filter lS . 
t hrough Perfection DUBL-C 1 

t his disc is the cost. t 
redeeming feature of d;sc Since we 

Another h gauze-type ~ · · lk 
lS ThUCh cheaper t han t e than 10 gallons of ml 
advocate filterlng not more h t the make, we could . 

d. no mat te r w a fo r hlS 
t hr ough one LSC, h the reallY gets more. 
show the dai ry farmer t a ved disc a fter we declded to 
money by using thLS L~~r~erfection DUBL-CHEM-FACED 
supply our patrons Wl 
discs . 

-
""P~ in Filters w • TWO RIVERS, WISCONSIN 

t 



• The Borden Company has always been vitally interested in how its products are used in the 

home. For that is where they must pass the most exacting tests of nutritional value and taste 

satisfaction. 

' • Because Borden's interest in milk, dairy items, instant coffee and its other food products goes 

beyond just the mechanics of processing and packaging, the Company established its own Test 

Kitchen a full quarter of a century ago·. In this modern of modern kitchens, a staff of trained, 

graduate home economists develops ak_d tests thousands of dishes typical of those served by the 

average American housewife. 
'..,_ 

• Here in Borden's T est Kitchen, new recipes are developed. Here, Borden products are tested 

to see how they meet homemakers' needs, how well they fit the daily menu. Varieties of muffins, 

some made with evaporated milk, some with dry skim milk, and some with bacon or bran. Cheese 

sauces for broccoli and cream sauces for fish. In all, a most tempting and nutritious array of dishes 

for every meal during the day, and for every course in every meal, from traditional hamburgers 

and ice cream, to more elaborate dainties for those "special occasions." 

• Yes, Borden bothers with bacon and broccoli to help improve nutritional standards, and to help 

American housewives serve tastier meals. Any product bearing the Borden label is one you can 

use and recommend with confidence ... For ... "If it's Borden's, it's got to be good." 

Manufacturers and distributors of BORDEN'S Instant Coffee 

STARLAC non-fat dry milk • BORDEN'S Evaporated Milk • Fresh Milk • Ice Cream • Cheese • EAGLE BRAND Sweetened Condensed Milk 

BREMIL powdered infant food • MULL-SOY hypoallergenic food • BIOLAC infant food • DRYCO infant food and KLIM powdered whole milk. 

The ~Orden Company. 350 Madison Avenue, New York 11, N.Y. 



dramatic EVENT in pasteurization 

Li-Leel 
process 

unit 

nothing like it ever before in 
the history of pasteurizing milk, 
ice cream and other Auid foods 

AMAZING BACTERIA KILL ..• 
tokes place instantly to 
a near-sterile count. 

HI-HEET ... automatically 
conlrolled with choice of 
temperatures up to 300° F. 

NO COOKED FLAVOR .. 
homogenized milk processed 
at temperatures up to 250° F 
. .. no cooked Aovor imported. 

IMPROVED FLAVOR . .. 
milk retains .. fresh milk'' 
characteristics ... standard ice 
cream mixes hove a new 
.. creamy .. taste ' ... flavors 
such as chocolate acquire a 
new breadth of Aovor. 

PROVED BEYOND DOUBT ..• 
over three years of testing . 
Already in production use in 
several lead ing plants. Built to 
meet Public Health require­
ments and ASME code 
standards. 

TERRIFIC MONEY SAVER 
saves real money on main­
tenance ports and time. No 
rubber gaskets. Easy to main­
tain proper sanitation. Entire 
unit cleaned in few minutes 
time. 

VERSATILE DESIGN ... easily 
equipped with additional 
tubes for regeneration and 
cooling. 

lor such fluid food processing operations as pre-heating, pasteurizing and sterilizing 

See this remarkable machine at the DISA Exposition in Atlantic City in October. 
Supplied in capacities and with instrumentation to meet your requirements. 
Here is equipment that offers not only improvement over older methods, 
but a fundamental solution to many of the basic problems in fluid food processing 
and storage. Remember, Roswell Units are proved machines, already in 
production use. Your inquiry for complete information is invited . 

CHICAGO STAINLESS EQUIPMENT CORPORATION 
5001 Elston Avenue • Chicago 30, Illinois 

(},_ 'Z)~ f# 
'ZJi44&~ 
z~ ?lt-1() 
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-----Editorial Notes-----
EDUCATION OF THE PUBLIC IN 

FOOD SANITATION 
Public opinion, like the mills of the gods, grinds 

slowly, bit it grinds exceedingly small. H ealth 
workers in public service can no more ignore what 
the public thinks or knows - or don'k know - than 
they can resist the action of the tides. Sometimes 
they try, and the results entail rough going. 

One of the finest reports on a campaign to educate 
the public regarding a health measure is written up 
in the July issue of the AmeTican Journal of Public 
Health. Here, the Director of the Bureau of D ental 
Care, Baltimore City Health Deparhnent, shows that 
two years of educational effort were requiJ:ed to make 
the fluoridation of the water supply of Baltimore City 
possible. In brief, the steps w ere as follovvs: 

The Baltimore City newspapers carried an account 
of the adoption by the American D ental Association 
of a resolution urging addition of sodium fluoride to 
public drinking water to help r etard tooth decay. The 
city mayor requested the commissioner of health to 
report on the merits of the idea for Baltimore. This 
was promptly rendered. The press carried num erous 
news items, editorials, and letters, some of the latter 
pro and a few con. The local medical organizations 
supported the proposal, as did also the U.S. Public 
Health Service - all of which was "news." 

The Commissioner of H ealth advised caution ( a 
strategic masterpiece! ) until more facts were avail­
able. These were furnished within a few months b y 
the National Research Council. Opposition from a few 
honest doubters and religious fanatics was met with a 
persistent flow of factual information. Public hearings 
and court action ftuther were encountered. Finally, 
after an injunction suit to prevent fluoridation was 
heard and dismissed, the treah11ent with this chemical 
was begun. 

All this series of "backing and filling" foll.ows a 
common pattern that has been experienced many.: times 
in seeking to advance the cause of public w6lfare. 
The following steps can be recognized generally : ' 

( 1) Problem is recognized b y the competent officials 
but action awaits the proper time - the "ripeness of the 

•"How Fluoridation Facts ·were Presented to the Citizens 
of Baltimore, "lvld ." by H. B. McCauley. Amer. ]. Pub. Health , 
!14, 892 - 96 ( 1954 ). 

time" as Pastem called it. ( History is full of instances 
where discoveries, reforms , etc. were envisaged but 
"died aborning" because the public were not able 
to recognize the:U· significance.) 

( 2) Some outstanding event like a scientific fu1ding, 
an epidemic, or some other spectacular occmrence 
gets into the newspapers and arouses public il1ter­
est. 

( 3) The interest of the public is kept alive by a 
judicious fanning of the il1cipient flame by the 
responsible authorities - but who must avoid any 
undue high pressure methods or :Unpatient treah11ent 
of opposition. 

( 4) Legislation to authorize action is started. 
( 5 ) H ear:U1gs and legal contests can be expected to 

delay action. 
( 6 ) Patient feeding of facts to tl1e legislators, the 

public, and specially affected groups - all the while, 
keeping the pressure on. 

( 7 ) Eventually action for authorization comes. 
Earnest, energetic leadership may ruin the project. 

A leader may get so far ahead of his outfit ( in this 
case, the public ) as to lose contact - in which event, 
his leadership is worthless. Furthermore, patience 
and tolerance sh ould temper vigorous and persistent 
pressm e for action. In om· experience w e have found 
that the great body of public opinion can be depend­
eel upon, in the long run, to decide wisely, provided 
that it is lead, not coerced - convinced, not just 
persuaded. 

The inertia of public opinion is an awesome 
phenomenon. It is slow to get started , but is ir­
resistible in its sweep when it is finally awakened to 
action . 

Food sanitarians should realize that there is much 
such action indicated ahead. The continued high 
incidence of food-borne outbreaks of disease ( espe­
cially milk ), the fluoridation of water, the organoleptic 
quality of foods as preserved and served, the air 
conditioning of eating places, the development of food 
engineering as a professional entity, new processes of 
food preservation, correction of anti-aesthetic condi­
tions in om· env:U·onment, legal reform - all these and 
others await remedial action. To get this done, the 
food sanitarians must know his science, his law, his 
public relations, and above all, his knowledge of and 
respect for people - just plain folks. 

J. H. Shrader 

NOTICE TO MEMBERS 

PLEASE, SEE RESERVATION BLANK FOR ANNUAL MEETING ADVERTISING PAGE IX 

AND PROGRAM IN THIS ISSUE PAGE 294. 

FORTY-FIRST ANNUAL MEETING 

HOTEL MORTON- ATLANTIC CITY/ N.J.1 OCT. 21-23/ 1954 
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SUPPLEMENT NO. 1 TO THE 

3A SANITARY STANDARDS FOR THERMOMETER FITTINGS AND CONNECTIONS 

USED ON MILK AND MILK PRODUCTS EQUIPMENT 

Form:u.lated by 

Intenwtio·nal Associat·ion of M-ilk and Food Sanitarians, Inc . 
United States P.ublic Health Service 

Th e Dairy Industry Com:m:ittee 

In keeping with the provisions of the 3A Sanitary Standards for 
Thermometer Fittings and Connections used on Milk and Milk Products 
Equipment, this supplement hereby incorporates the following fittings 

into tl1is standard: 

PAGE NO. 

3A 7 Thermometer Well ( Short ) for indicating and 
recording thermometers on milk storage tanks 11 

3A8 Thermometer Well (Long) for indicating and 
recording thermometers on milk storage tanks 

APPH.OVED BY: 

C. A. Abele, Chairman - CSP of IAMFS 

12 

3A DHWG. NO. 

3A-101-09 

3A-101-10 

7/a.o/s+-r Daile 

?~~~ )Dat 

. bate 
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3A7 THERMOMETER WELL (SHORT) 

FOR INDICATING 8 RECORDING THERMOMETERS 

. ON MILK STORAGE TANKS 

DAIRY RE CORDER 
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MATERIAL-18 - 8-5 CHROME NICK EL I RON (A.I.S I TYPE 3 04) 

TOLERANCEs-tt; oN FRACTION t< L _DIMENSIONS 

"- -·-
!NOV. 1952 

3A STANDARD 

THERMOMETER 

FITTINGS 8 CONNECTIONS 

3A-I 0 1: 09 
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MATERIAL- 18-8-5 CHROM E NICK EL IRON (A I 5 I. T YPE 30 4 ) 

TOLERANCEs -± Ef.i"oN FRACT IONAL DIMENSIONS 

NOV. 1952 

-·-.., 

3A8 THERMOMETER WELL CLONG) 

FOR INDICATING 81 RECORDING THERMOMETERS 

ON MILK STORAGE TANKS 

DAIRY RECQRDER 

(!Jv 

r---------------~5~4~'rMAX IMU~ 
4-J. MINIMUM 

DIAL 

-+---- ------ IIYJ -----

180.TAPER PE.R FT. 25/.fiT (SURfACE 
ENCACEMENT) WITH TAPER CACE 

<i 
a 

3A STANDARD 

THERMOMETER 

FITTINGS 81 CONNECTIONS 

3A-IOI-IO 
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SANITARY STANDARDS FOR STAINLESS STEEL AUTOMOTIVE 

MILK TRANSPORTATION TANKS FOR BULK DELIVERY 
AND/OR FARM PICK-UP SERVICE 

Fonnulated by 

INTER1 ATIONAL AssociATION OF MILK AND FooD SANITARIANS, INc. 

UNITED STATES PuBLIC HEALTH SERVICE 
THE DAmY I 'DUSTRY CoiVIiVIITTEE 

Amended April 28, 1954 

Original Publication in JoURNAL OF MILK ANO Fooo T ECH NOL OGY, Vol. 13, Jan.-Feb. , 1950 

PREAMBLE 

It is the purpose of the IAMFS, 

USPHS, and DIC in connection 

with the development of the 3A 

Sanitary Standards program to 

allow and encourage full freedom 

for inventive genius or new de­

velopments. Milk transportation 

tank specifications heretofore or 

hereafter developed which so 

differ in design, material con­

struction, or otherwise as not 

to conform with the foilowing 
standards, but which, in the fabri­
cator's opinion are equivalent or 
better, may be submitted for the 
joint consideration of the IAMFS, 
USPHS, and DIC, at any tin1e. 

Transportation Tanks for Milk 
and Fluid Milk Products conform­
ing to 3A Standards comply with 
the following in design, material 
and construction. 

DEFINITION: A bulk milk 

transportation tank is an over-the­
road truck or trailer tank used to 
transport milk or milk products. A 
farm pick-up tank or multiple pick­
up and delivery tank is considered 
to be a milk h·ansport tank as 
above defined with milk transfer 
attachments and facilities, as 
specified herein. 

A-MATERIAL: 
l. Inside Lining: 'The inside 

lining and baffles if used, shall be 
of 18-8 stainless steel with a carbon 
content of not more than 0.12%. 

The gauge of material for the in­
sid~ lining shall be not less than 
the following: 

16 U.S. Standard Gauge for tanks 
of capacities of 1,000 gallons or less . 

14 U.S. Standard Gauge for tanks 
of capacities of over 1,000 gallons 

and not exceeding 2,000 gallons. 

12 U.S. Standard Gauge for tanks 

of over 2,000 gallons capacity. 

Except that lighter gauges of 

material shall be permitted if they 

are so supported that they will 

have equal resistance to denting, 

buckling and sagging, as provided 

by the three gauges specified above 

for the respective sizes of tanks. 

2. Outlet Valve: Valve shall be 

made of 18-8 stainless steel, nickel 

alloy or other equally corrosion­

resistant material. 

3. Outer Jacket: The outer jacket, 

or that portion of the material 

covering the exterior of the insula­

tion shall be of metal or other 

waterproof material which is 

smooth, sanitary, and effectively 

sealed. 

4. Insulation: Insulation material 

shall be of a nature and amount 

sufficient 1to prevent in 18 hours 

an averag ' , temperature rise of 
greater than '2°F . in the tank full 
6£ water when the differential 
between the temperature of the 
water and that of the atmosphere is 
30°F. 

The above temperature rise does 
not take into consideration the 
sensible heat that may be stored in 
the empty tank at time of filling. 

5. Manhole Assembly: Manhole 
opening collar and cover shall be of 
18-8 stainless steel. 

6. Manhole Dust Cover: Manhole 
dust cover shall be made of 
aluminum, stainless steel, chTome­
plated steel or other equally corro­
sion-resistant material. 

7. Deck Plate : Deck plate, 
defined as the manhole dust cover 
seat or that part of the outer jacket 

on which the dust cover rests, shall 

be of stainless steel, aluminum or 

other equally corrosion-resistant 

material. 
8. Agitator Sha.ft and Blades: 

Agitator shaft and blades shall be 

of 18-8 stainless steel. 

B-FABRICATION: 
l. Inside Din·ing: The inside 

lining surface shall be at least as 
smooth as a No. 4 mill finish on 
stainless steel sheets or 120 grit 
properly applied. 

2. \Velds: All inside seams shall 
be welded with the welds ground 
smooth and polished to not less 
than a No. 4 finish or 120 grit 
properly applied. All outside seams 
shall be smooth and waterproof. All 
weld areas and deposited weld 
metal shall be substantially as cor­
rosion resistant as the parent metal. 

The inside radii of all welds or 
permanent attachments shall be not 
less than 1/ 4 inch. 

3. Construct·ion: The tank shall 
be consh·ucted so that it will not 
sag, buckle, or prevent complete 
drainage. 

Where the inside head and parti­
tion walls join the lining of the tank 
the radius shall be not less than 3/4 
inch. 

Longitudinal welds in the drain­
age line shall be so located as 
to not interfere with drainage. 

The consh'uction of the tan;!<: 
shall be such that complete drain­
age with water will be obtained 
with a pitch at the bottom of the 
tank of not greater than one inch 
in 100 inches. 

C-SIZE OF TANK 
The height of the vertical axes 

of the inner shell of the tank shall 
not be less than the mininmm 
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heights shown in the following 
tables: 

T A1 KS HAVING uNIFORM 

VERTICAL AXES 

Up to and including 500 gaL .... 36" 
Over 500 gal. and up to and 

including 2,000 gaL .............. ..40" 
Over 2,UUU gal. and up to and 

including 2,800 gal. ................ 42" 
Over 2,800 gal. and up to and 

including 3,500 gal. ............ ..44" 
Over 3,500 gaL .......................... ..46" 

TANKS HAVING VARYING 

VERTICAL AXES 

Up to and including 

Front Rear 
Min. Min. 

500 gal. .................... 36" 36" 
Over 5UO gal. and up 

to and including 
2,000 gal. ................ 40" 40" 

Over 2,000 gal. and up 
to and including 
2,800 gal. ................ 41" 51Jf" 

Over 2,800 gal. and up 
to and including 
3,500 gal. .............. 43}~" 553~" 

Over 3,500 ................ 43)~" 57)~" 

D-OPENINGS 
1. Outlet: The outlet shall have a 

stainless steel flanged type connec­
tion for tl1e valve, and shall be 
located to provide complete drain­
age of the tank or compartment 
thereof. The minimum diameter 
shall correspond to that of a 2" 
sanitary valve. 

2. Outlet Valve: Valves shall be 
sanitary in construction, readily 
cleanable, and shall be either of two 
types: 

a. Close-coupled sanitary plug 
type valve. 

b. Close-coupled compression 
type valve with no stuffing box. 

The valve body shall be so 
designed that it can be mounted on 
the tank with either single service 
or block tin gaskets. If a block tin 
gasket is used, it shall be scraped 
in and smoothed off after the valve 
body is drawn up tightly in its 
permanent and fixed position. The 
outlet and valve bores shall be in 
the same plane. 

Valve outlet shall be equipped 
vvith a sanitary 3A cap to cover all 
threads when in place. 

Valve may be metal to metal or 
rubber or rubber-like material to 

SANITARY STANDARDS 

metal seat. If mbber or mbber­
like seals are used, they shall be 
readily removable and grooves and 
matenal shall be readily cleanable. 
All internal angles shall have radii 
ot not less than !/ 16 inch. 

J.Outlet Valve Dust Cover: 'fhe 
entire valve assembly shall be 
su1tanly encased in a cover which 
snau be austproof and tamperproof 
by means 01: sealing tacilitles. 

lnterior finish ot cover shall be 
smooth. 

lf valve is located in dustproof 
cabinet then dust cover over valve 
need not be used. 

4. Manhole Assem.bly: Manhole 
opening shall be a mininmm 16" x 
~u·· oval or minimum llf' diameter. 
.J:<'ittings incorporatecl .,. in manhole 
cover shall be welded. in place. 
Top manhole opening shall be not 
less than 3/ 8-inch higher than the 
surrounding area and if exterior 
flange is incorporated in it, it shall 
slope and drain away from opening. 

Manhole cover shall be not less 
than a No. 4 mill finish inside and 
outside. 

Manhole cover gaskets shall be 
made of a resilient mbber or 
rubber-like material that is non­
toxic, relatively stable, relatively 
non-absorbent and has a smootl1 
surface. It shall be removable and 
may be any one of the following 
cross-sections; flat, rectangular, 
square, oval, round, "L" or "Z" 
shape, or any other section which is 
equally cleanable. All gasket retain­
er grooves shall be readily clean­
able and all internal angles shall 
have a radii of not less than 1116 
inch. 

Manholes shall be so located that 
in no case shall either end of the 
tank be more than 15 feet from a 
manhole opening. 

5. V ent Openi·ng: A sanitary air 
vent of sufficient free opening to 
prevent excess vacuum and/ or 
internal pressure, shall be installed 
under tl1e manhole dust cover. The 
air vent shall be designed so that 
parts are readily accessible, easily 
removable and readily cleanable. 

6. Fill Connection: The fill con­
nection shall conform to 3A Sanitary 
Standards for Fittings and shall be 
flush with tl1e inside wall. Fill con­
nection in the manhole cover is not 
required if the tank is filled through 
outlet valve. 

7. Manhole Dust Cover: The 
interior finish of the manhole dust 
cover shall be smooth, readily clean-

able and free from bolts and 
screws. Round or oval head rivets 
shall be deemed acceptable. Weld­
ed interior attachments shall have 
a minimum radii of 1116 incht A 
suitable vent shall be provided to 
relieve vacuum and pressure when 
dust cover is closed. A smooth 
rubber or rubber-like material 
gasket shall form a seal between the 
dust cover· and the deck plate and 
shall be either removable or may 
be firmly bonded to manhole dust 
cover to provide a smooth, easily 
cleanable surface without crevices. 
Locking device on dust cover shall 
be designed to provide a tight seal 
against the gasket. Deck plate, if 
attached to the outer jacket, shall be 
effectively sealed. Dust cover shall 
have suitable provisions for tl1e use 
of a sealing device to prevent 
tampering. 

E-AGIT AT ION 
When specified, t~nk or each 

compartment thereof shall be 
provided with means of adequate 
agitation of product. Adequate 
agitation for whole milk is tl1at 
degree of agitation which will 
result in not more than -+- 0.1 per­
cent variation in fat content in 
fluid milk after 20 minutes agita­
tion of milk stored 24 hours at 
40°F. 

The agitator shaft shall be de­
mountable for cleaning and shall 
have a packless bearing. The 
agitator shall have a sanitary rotary 
seal. Blades shall be of sufficient 
size and so powered as to provide 
adequate agitation of the product. 

1. Vertical Agitat·ion: If support 
at the bottom of tl1e tank is provid­
ed, it shall not interfere with drain­
age. The point of entrance to the 
tank shall be not less than 3/8 inch 
higher than the surrounding area 
and shall be protected against dust 
and insects by means of a dust 
cover. 

2. Alternate Agitation: When 
compressed air is used for agitation 
of tl1e product or to unload the 
transport tank, and the compressor 
is an intergal part of the vehicle, 
the source of the air shall be such 
as to preclude the possibility of 
oil or oil vapors entering the air 
line. The air shall be processed to 
remove dust, insects, and ex­
traneous material. The piping 
installations used to convey 
the air shall be designed to prevent 
siphoning or backflow of milk into 
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the air system. TI1e air piping 
within the tank shall conform to 
3A Sanitary Standards for Piping 
and shall be readily and easily 
removable for cleaning outside the 
tank. To threaded fittings shall be 
used in the milk zone. Walls 
of holes in air dish·ibutor piping 
shall be chamfered for easy clean­
ing and all burrs shall be removed. 
(See "APPE DIX, Paragraph (A), 
Recommendations for Air Agita-

' tion". ) 

F-BAFFLES 
Baffles, when used, shall not 

interfere with the free drainage of 
the tank. The area of any one 
baffle plate shall not exceed 40% 
of the crosssectional area of the 
tank and the entire baffle shall be 
on one side of the longitudinal 
centerline of the tank. If more than 
one baffle is installed, consecutive 
baffles shall be installed on op­
posite sides of the tank and not 
less than 48 inches apart. Baffles 
shall be so designed that walk­
through accessibility shall be pro­
vided to all areas for inspection and 
cleaning purposes. 

Baffles shall be permanently at­
tached to the tank. The inside 
radius where the baffle attaches to 
the inside lining shall not be less 
than 1/4 inch and there shall be no 
sharp edges. 

G-ACCESS TO TOP OF TANK 

If the manhole is on the top of 
the tank, the tank shall be provided 
with a ladder on each side. 

FARM PrCK-UP T A:r>.TJ<s 

For a farm pick-uo or multiole 
pick-up tank, the following addi­
tional standards apply: 

H-MATERIAL; PUMP AND/OR 
HOSE CABINET 

1. Inside Lining: The inside lin­
in~S of cabinet, doors and other fix­
ed attachments shall be smooth and 
made of stainless steel or other 
equally corrosion-resista~t material. 

2. Outer Jacket: TI1e outer jacket 
of the ptrmJ? cabinet and doors shall 
be of metal or other waterproof 
material which is smooth, sanitary, 
and leffectively sealed. 

3. Insulation: Cabinet and doors 
shall be insulated with a minimum 
of l-inch cork or its equivalent in 
insulating value. 

4. Gas7cet Material for Door: 

SANITARY STANDARDS 

Gasket material shall be smooth, 
easily cleanable, non-absorbent and 
without voids or crevices in the 
body. 

5. Transfer Tubing, Stainless 
Steel or Flexible: Flexible tubing 
shall be made of rubber-like non­
toxic material, relatively stable, 
smooth inside and outside and 
capable of withstanding the action 
of currently acceptable cleaning 
and bactericidal procedures. 

6. Sample Trays and Compm·t­
ment for Butte·1jat Samples: When 
sample trays and sample compart­
ment for butterfat samples are 
carried in pump cabinet they shall 
be made of stainless steel, plastic 
or other equally corrosion-resistant 
material. 

I-FABRICATION; 
PUMP CABINET 

1. Welds: All seams of the inside 
lining shall be welded, smooth, 
free of crevices, easily cleanable 
and shall not interfere with drain­
age. 

2. Weld Areas: All weld areas 
and deposited weld metal shall be 
substantially as corrosion-resistant 
as the parent metal. 

3. Radii of Inside Come1·s: All 
inside corners shall have minimum 
radii of 1/8 inch and bottom of 
cabinet shall be constructed so that 
it will not sag, buckle or prevent 
complete drainage when standing 
on a reasonably level surface. 

4. Pump Cabinet Doors: The 
pump cabinet shall be dust tight 
and doors shall be equipped with 
a compression type closing device. 
Gasket mat'erial for sealin~r pump 
cabinet dools ,may be installed on 
face of the cabinet or on the doors 
except along drainage area where 
it shall be attached to the doors. 
Gasket material shall be removable 
from an easily cleanable smface or 
firmly bonded to provide smooth, 
easily cleanable surfaces without 
crevices. 

5. Pump Cabinet Roof Ovr-whanl!,: 
A roof overhang or snitable driu 
molding shall be provided over the 
cabinet doors. 

6. Attachments: Fixed attach­
ments such as pump-supoort 
bracket and hose-carrier bracket 
and brackets for aPnurtenances 
such as belt and pulley guards, 
shall be of a desiq:n and so uosition­
ed as to be readilv cleanable. Pumn 
assemblies having a base area of 
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one square foot or less shall have 
a minimum clearance of two inches 
betv,reen p{lmp assembly base and 
cabinet floor and three inches 
between pump assembly and 
cabinet walls. If pump assemblies 
have a base area of more than one 
square foot, a mininmm of three 
inches of clearance shall be provid­
ed between pump assembly, 
cabinet floor, and side walls. When 
pump assembly is mounted on floor 
of cabinet using a solid base, a 
nonabsorbent sealing gasket shall 
be used and the pump assembly 
shall be mounted so as not to inter­
fere with drainage and shall have 
three inch clearance from the walls. 
The inside radii of all welded at­
tachments shall be not less than 1/8 
inch. 

' iVhen pump is mounted on side 
wall, ptrmp housing must be 
permanently attached to side wall 
with a non-absorbent sealing gasket 
or shall be readily removable. 

.T-PUMP CABINET; SIZE AND 
LOCATION OF 

The size and location of cabinet 
for housing pump, hose and other 
accessories shall be such as to 
afford easy accessibility for as­
sembly and disassembly of remov­
able parts and shall be of a size to 
provide ample clearance around 
permanently installed eauiument 
and parts. (See "APPENDIX, 
Paragrauh (B), Facilities for Extra 
Fittings".) 

K-ELECTRIC MOTORS, PUMPS 
AND FITTINGS 

Motors for oump and/or agita­
tors, if located in the pump com­
partment, shall conform to the 3A 
Sanitary Standards for Motors and 
shall be totally enclosed. non­
ventilated. When motor is located 
in pump compartment, ·water uroof 
electric wiring shall be conducted 
through wall of pumn cabinet with 
watertight com]ections. Stora~r'e 

suace for the extension cord shall 
be located outside the uump com­
oartment. 

Pumo and fittings shall conform 
to the 3A Standards. 

L-TRANSFER TUBING; 
STAINLESS STEEL 
OR FLEXIBLE 

Single lengths of transfer tubing 
shall not exceed 8 feet except in 
those cases where adequate ac-
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ceptable cleaning facilities are 
provided and inside diameter shall 
not be less than HS inches. If two 
lengths of flexible tubing are used, 
they shall be connected either by 
the use of sanitary couplings or 
a piece of 3A Sanitary Tubing with 
clamps ·which can be removed with­
out tools. 3A Sanitary Caps shall 
be furnished for each end of the 
tubing and the pump. 

A sanitary and readily cleanable 
hose-carrier bracket shall be provid­
ed to adequately support hose and 
a means shall also be provided to 
support the loose end of the hose 
above the cabinet floor. 

Connection betv1een pump and 
tank may be made by use of a piece 
of flexible tubing and clamps which 
can be readily removed without 
tools. 

M-HOSE CONNECTORS 
Male and fem ale fittings for hose 

connectors shall conform to 3A 
Sanitary Standards for Fittings. 
Hose connectors shall be attached 
to hose so as to be quickly and 
easily removable without tools. 

N-SAMPLE TRAYS AND 
COMPARTMENT FOR 
BUTTERFAT SAMPLES 

If sample trays and sample com­
partment are carried in pump 
cabinet, they shall be of sanitary 
construction and readily cleanable. 
Facilities shall be provided far 
adequately refrigerating samples . 

APPROVED BY: 

SANITARY STANDAI\DS 

If sample compartment is per­
manently installed in pump 
cabinet, the method of attachment 
shall b e by smooth w elds or with 
bolted and gasketed joints using a 
non-absorbent sealing gasket. If 
sample compartment is supported 
from the floor, all supports must be 
welded to the floor. A minimum 
clearance of 6 inches shall b e 
provided between the sample 
comparhnent and the floor of the 
pump compartment. 

APPEI\TDIX 

This appendi'< covers recom­
mendations for (A) Air Agitation 
and (B) Facilities for Extra 
Fittings. ....., .. 
A-RECOMMENDATIONS FOR 
AIR AGITATION 

When compressed air is used for 
agitation of the product or to un­
load the transport tank, and the 
compressor is not an integral part 
of the vehicle, it is recommended 
that the following conditions b e 
met: 

( 1) The source of the air be 
such as to preclude the possibility 
of oil or oil vapors entering the air 
line. 

( 2 ) The air to be processed to 
remove dust, insects, and extra­
neous material. 

( 3) The piping installation used 
to convey the air to be designed to 
prevent siphoning or backflow of 
milk into the air system. 

( 4) The piping and fittings to 

IAMFS 

conform to 3A Sanitary Standards. 
( 5 ) Compressors to be provided 

with the followin g air fi lters: 
( a ) Large removable filte\ to 

be located at inlet end of com­
pressor. 

(b) Filter and moisture trap to 
be located in1mediately after com­
pressor. 

( c) Single service filter to b e 
provided at junction of sanitary 
milk line and non-sanitary air line. 

( 6 ) All filters to be easily access­
ible. 

( 7 ) Non-sanitary air line to be 
pitched away from sanitary inlet 
pipeline. 

( 8) Compressor inlet to b e 
located in a clean space or in clean 
outer air. 

NOTE: Oil-free air may b e pro­
duced by one of the following 
methods or their equivalent: 

(a) Use of carbon ' ring piston 
compressor. 

(b ) Use of an oil lubricated com­
pressor with effective provisions for 
removal of any oil vapor by cooling. 

(c) Use of high pressure water­
lubricated or non-lubricated blow­
ers . 

B-RECOMMENDATION S FOR 
FACILITIES FOR 
EXTRA FITTINGS 

If extra fittin gs are supplied by 
the manufacturer of the farm pick­
up tank, facilities should b e 
provided in the pump compart­
ment to adequately protect such 
items . 

Date 
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A PLAN FOR THE PREPARATION, SHIPMENT, AND 
BACTERIOLOGICAL ANALYSES OF SPLIT SAMPLES OF MILK 

VVILLIAM J. BECK AND IRMA C. ADAMS 

Bureau of Laboratories, Misso uTi D-ivis ion of H ealth 

JeffeTson City, Missouri 

A olen and a progress report has been 
presented for the prepara tion and sh ;pmen t 

cf split milk samples to include the pe form­

once test in on a pproval program for mi lk 

labo ratories. 

In the absence of a workable plan 
for a laboratory approval program 

and certification of bacteriological 
examination of milk, there has been 
developed in this paper a method 
based on the preparation and ship­
ment of split milk samples within 
i\tlissouri . The following report is 
based on the preliminary findings 
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in this study. 
An adequate approval program 

should include a survey of the lab­
oratory equipment and a check on 
the performance of the individual 
laboratory technic. In order to ac­
complish such a plan it was neces­
sary to develop a method (ways 
and means) of preparing milk 
samples of a given bacteriological 
population and shipping aliquot 
samples of this milk to laboratories 
for standard agar plate counts. 
Such a plan would help determine 
whether or not an individual lab­
oratory could comply with the di­
rective of the Surgeon General of 
the United States Public Health 
Service dated December 31, 1946. 
The directive stated that "The 
State may accept reports from local 
laboratories that have been ap­
proved by the State Laboratory 
Director as complying substantially 
with the American Public Health 
Association Standard i\llethods and 
as checking within 10 percent on 
results at least twice a year on split 
samples1 . 

Because of the transportation 
facilities within Missouri it was im­
possible to ship split milk samples 
in a liquid form to the various lab­
oratories and have the desired bac-
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teriological population upon ar­
rival. Tims an attempt was made 
to quick-freeze split samples of 
commercial homogenized milk. The 
milk samples were divided asepti­
cally into sterile screw-cap culture 
tubes and quick-frozen in a mix­
ture of solid C02 and ethyl alcohol. 
These samples were then packaged 
in a metal container containing a 
jiffy bag with a large piece of dry 
ice. Upon arrival at the pilot lab­
oratories used in this study the sam­
ples were in a frozen state, but the 
results were too varied to be used 
for a laboratory approval program. 
From the results of these pilot 
studies the following method using 
the addition of known organisms to 
sterile fluid skim milk was devel­
oped. 

PREPARATION OF TEST SAMPLES 

Pure cultures of Esche1·ichia coli, 
M-icrococcus pyogenes var. au1·eus, 
Streptococcus liquefaciens, and 
Sarcina lutea were used in prepar­
ing the split milk samples. Generally 
two of the test organisms, but never 
more than three, were used in the 
preparation of the split samples for 
each sample prepared. ( Bacillus 
subtilis could not be used because 
of the tendency of the colonies to 
become spreaders when the sam­
ples were thawed for plating. ) 

The fluid milk for culturing and 
preparing the split samples was 
sterilized in 5-ml and 500-ml lots at 
121 o C for 15 minutes and then 
stored at 10° C. 

A stock culture of each individual 
organism was held in sterile skim 
milk at 10° C and transferred every 
two weeks to maintain the stock 
culture. 

The estin1ated amount of inocu­
lum of each test organism needed 
to obtain a given total count in the 
final test samples was dete1mined 
as follows: 

1. A 3 mm loopful of stock sam­
ple in skim milk was transferred to 
5 ml sterile skim milk and incubated 
at 35° C for 24 hours. 

2. A standard plate count with 
dilutions of 10-5, 10-6, and 
10-7 was made on the 24-hour 
culture of each test organism. The 
results of the plate count of each 
organism were used in the formula 
given below for the total estimated 
population of each test organism. 
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3. The following formula was 
used to determine how much of a 
24-hour culture should be added to 
give the desired concentration of 
the individual test organism in the 
test sample: 

If X is equal to the necessary di­
lution of 1 ml of test sample inocu­
lated skim milk to obtain desired 
total number of bacteria to be add­
ed to the sterile skim milk sample, 
then 

~-~ Total estimated bacterial 
population 

X == --------~~-------------
( Desired num her bacteria per 
ml) x ( ml of sterile skim milk 

to be used) 

1 ==Ml of 24-hour culture of test or 
X test organisms to be added 

For example: A 3mm loopful 
of test organism was inoculated 
into 5 ml of sterile skin1 milk and 
produced a Standard Plate Count 
of 2.0 x 109 per ml. If a total 
count of 4000 organisms per 
ml in 500 ml sterile skim milk were 
desired, then an inoculum of 0.001 
ml of a 24-hour culture would be 
used. 

The total estin1ated population in 
a 24-hour culture in skim milk was 
determined for each organism used 
in this experiment. This popula­
tion number was used each time the 
organism was added to a test sam­
ple. 

Twenty-four hours before the test 
sample was to be prepared a three 
mm loopful of stock culture of the 
test organism ( s) to be used in the 
test sample was inoculated into 5 
ml of sterile skim milk, and incu­
bated at 35° C for 24-hours. A seo­
arate h1be with sterile skim milk 
was used for each organism to be 
used . The amount of culture of 
each organism added to give the 
desired estimated total count in 
500 ml of sterile skim milk was cal­
culated. This amount was added 
from the individual 24-hour cul­
ture of each test organi~m. 

PREPARATION OF SPLIT SAMPLES 

After the desired amount of test 
organism vvas added to cold sterile 
sk~ milk, the specimen was hand­
homogenized three times at room 
temperature as rapidly as possible, 
and placed in the cold room at 10° 
C where the remainder of the pre­
paration was performed. The next 
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step consis~d of shaking the sam­
ple vigorouslY.. twenty-five times 
and the immediate transferring of 
10 ml aliquot samples aseptically 
into sterile screw-cap resistant-glass 
test tubes ( 25 x 150 mm). These 
tubes were then quick-frozen in a 
mixture of solid C02 and ethyl al­
cohol ( -72 ° C). Rotation of the 
sample while freezing was neces­
sary to facilitate the complete freez­
ing of the sample within 5 minutes . 
As each tube was frozen it was re­
moved from the mixtui·e, wrapped 
in a paper towel, and placed in a 
mailing container to be described 
below. It was found that a rectan­
gular square of solid C02 approxi­
mately 2~~ x 2J~ x 5 inches would 
hold six samples in a solid state for 
a minimum of 24 hours. 

The mailing case consisted of an 
outer corrugated paper box with 
additional insulation of paper, a 
metal can (one gallon snap-lid 
type) with an insulated paper bag 
(jiffy) containing the split samples 
of milk and the solid C02 . As soon 
as all the samples were packaged 
they were sealed and mailed spec­
ial delivery to the participating lab­
oratories. One random package 
was held at room temperatm·e in 
the Central Laboratory to be used 
as the control samples . The same 
procedure was used in the control 
laboratory as was used in the parti­
cipating laboratories with the one 
exception that the specimens were 
not removed from the package and 
stored in the deep freeze or refrig-
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erator, thus leaving the split milk 
samples in their original mailing 
container until the designated time 
for thawing. As far as could be 
determined this exception had no 
effect on the results . 

PROCEDURE 

A sheet of instructions had been 
previously supplied to each labora­
tory technician asking him to open 
the package immediately upon ar­
rival and place the frozen samples 
in the deep freeze or freezing com­
partment of his refrigerator. At a 
designated time each technician, in­
cluding the technician in the Con­
b·ol Laboratory, removed the sam­
ples from storage and allowed them 
to thaw at room temperature for one 
hour. The samples were then plated 
according to Standard Methods for 
the Examination of Dairy Productsg, 
except for one deviation. This devi­
ation from Standard Methods con­
sisted of making triplicate plates of 
1-100 dilution, starting from the 
original sample each time. (By us­
ing triplicate plates of a 1-100 di­
lution the internal variance of each 
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sample could be studied, materials 
were conserved, time requirements 
of Standard Methods could be met, 
and an additional variant behveen 
dilutions would be elin1inated. The 
variants as used herein refer to the 
statistical term as developed by R. 
A. Fisher. )3 An attempt was made 
to keep all samples witl1in the range 
from 30 to 300 colonies per plate. 
The count of each plate was r e­
corded and reported to the Control 
Laboratory ( j\ilissouri Division of 
Health, Bureau of Laboratories . ) 
An arithmetic average of tl1e tri­
plicate counts was made and this 
average was used as the standard 
plate count .for each sample. The 
percent deviation :ftc;m1 the control 
count was calculated ~'Jild recorded. 
The results appear in Table 1. 

REsuLTS AND DiscussiON 
The percent deviation from the 

Conb·ol Laboratory on individual 
samples had a wide range from 
plus 38 percent to minus 47 percent . 
In a total of 131 tests performed 
by the three participating labora-

ilESULTS OF 50 SPLIT SAMPLES 

~~t2 
L-8011Al01!1' l-80N,t1011T l"BOII,lTOAY 

>• LABOII#TOIIY L A80 11 AT O II Y t.UIOI!ATOIIY 
~ e ir. 

F ' ' ~~~~ 
. . ' 

8~~- Sl"c/ 't . SPc/ w . ""' ' !~ $1"c/ wt ' ~~ .. ' s~fJt ' ... OtV . xiOJ '" li.JOl O t V. ~ xiO l O[V . '" DEY-

1 20 21 + 5 22 +10 21 + 5 26 23 21 - 9 23 0 23 0 

2 21 19 -10 21 0 20 - 5 27 22 21 - 5 23 +5 23 + 5 

3 20 18 -10 19 - 5 20 0 28 11 13 +18 13 +18 11 0 

4 20 19 - 5 20 0 21 + 5 29 21 21 0 25 +19 21 0 

5 21 22 + 5 25 +19 22 + 5 30 12 12 0 11 - 8 12 0 

6 22 24 + 9 21 - 5 19 -14 31 22 22 0 24 + 9 22 0 

7 24 25 + 4 20 -17 27 +13 32 22 . 23 + 5 22 0 

8 26 27 + 4 27 + 4 28 + ~ 33 22 21 - 5 20 - 9 

9 25 25 0 28 +12 26 + 4 34 16 22 +38 19 +19 

10 15 17 +13 16 + 7 9. 7 -35 35 42 41 - 2 44 + 5 

11 29 29 0 29 0 25 -14 36 8.2 8 . 6 + 5 6 . 0 - 27 

1 2 15 15 0 16 + 7 14 - 7. 37 9 . 4 7 . 7 -18 7 . 0 -26 

1 3 28 26 - 7 31 +11 22 -21 38 37 39 + 5 41 +11 

14 24 20 -17 22 8 23 - 4 39 42 45 + 7 44 + 5 

15 11 12 + 9 11 0 8. 2 - 25 40 1 8 20 +11 19 + 6 

16 21 22 + 5 23 +10 22 + 5 41 42 40 - 5 40 - 5 

17 12 14 +17 14 +17 13 + 8 42 20 22 +10 17 - 15 

18 23 22 - 4 23 0 23 0 43 20 19 - 5 18 -10 

19 12 13 + 8 12 0 11 - 8 44 19 20 + 5 20 + 5 

20 19 12 - 38 17 - 11 10 -47 45 18 21 +17 18 0 

21 17 17 0 15 -12 15 - -12 46 18 19 + 6 19 + 6 

?? 15 14 - 7 19 +27 15 0 47 18 19 + 6 17 - 6 

23 18 15 - 17 20 +11 18 0 48 18 18 0 16 -11 

24 16 15 - 6 1 8 +13 17 + 6 49 18 19 + 6 20 +11 

25 15 16 + 7 20 +33 16 + 7 50 18 20 +11 19 + 6 

'* 31 samples reported 

tories only 10 samples had a devia­
tion of more than 20 percent. Lab­
oratory A had only one deviation 
greater than 20 percent out of 31 
samples, while Laboratory B had 
three out of 50 and Laboratory C 
had six out of 50 samples. This is 
graphically described in graph 1A, 
1B, and 1C. 

In analyzing the results of the 
split milk samples the percent of 
samples within 10 percent of the 
Control Laboratory was 81 percent 
for Laboratory A, 64 percent for 
Laboratory B, and 70 percent for 
Laboratory C. The percent within 
15 percent of the Control Labora­
tory was 84 percent for Laboratory 
A, 80 percent for Laboratory B, 86 
percent for Laboratory C. The 
percent within 20 percent of 
the Control Laboratory was 97 per­
cent for Laboratory A, 94 percent 
for Laboratory B, aqd 88 percent 
for Laboratory C. (Graph 2) 

It was found that on the average 
tl1 ~ laboratories participating in 
tl1lS study could reproduce their 
results within 10 percent of the 
Control Laboratory 70 percent of 
the time, within 15 percent of tl1e 
Control Laboratory 83 percent of 
the time, and within 20 percent of 
the Control Laboratory 92 percent 
of the time. 

It was noted that of the ten sam­
ples showing a deviation of more 
than ?O percent, six of the samples 
contamed the cultural combination 
of Escherichia Coli, MicTOcoccus 
pyogenes var. aw·eus, and Strepto­
coccus liquefaciens. From these 
observations additional work should 
be undertaken on tlus combination. 
Other combinations of organisms 
should also be studied for their 
suitability for use in test samples. 

The internal variance of the Con­
b·ol Laboratory and of Laboratory 
B was within the limits set for this 
experiment4• Laboratory A was 
within the limits set to the extent 
of a possibility of bias in its re­
sults. (The variation amona sam­
ples was very small indicat~a that 
the operator had a tenden~y to 
work towards a predetermined an­
swer.) Laboratory C was beyond 
the !in~its set. The findings of this 
prehmmary study indicate that add­
itional study should be undertaken 
to determine the nature of the 
biases that appeared to be in both 
Laboratories A and C. Other ana­
lyses showed that Laboratory A 



tended to reproduce on each sample 
the results of the Control Labora­
tory more closely than one should 
expect from completely indepen­
dent work. The other two labora­
tories differed from the Control, 
but not enough to create suspicion. 

CoNCLUSIONS 

1. A plan for the preparation, 
shipment, and analyses of results 
of split milk samples for milk con­
trol laboratories has been present­
ed. 

2. From the data presented it 
would appear that with this method 
a laboratory could routinely re­
produce its results within 20 per­
cent of the Control Laboratory on 
90 percent of samples tested. 

3. With additional work an arbi­
trary percentage of agreement could 
be developed making it possible to 
include the performance test of 
split milk samples in a laboratory 
approval or certification program. 
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FDA COMMISSIONER CRAWFORD 
RETIRES 

The retirement of Charles \V. 
Crawford, Commissioner of Food 
and Drugs since 1951, was an­
nounced July 24, by Oveta Culp 
Hobby, Secretary of Health, Educa­
tion, and Welfare. Mr. Crawford, 
who is 66, has been in Government 
SE!rvice for more than 37 years. At 
his request, his retirement will 
become effective on July 31. 

The Secretary announced that 
Mr. Crawford will be succeeded by 
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George P. Larrick, Deputy Com­
nusswner of l<'ooo and !Jrugs since 
June ot 1951 and a career employee 
ot tbe Food and Drug Admmistra­
twn since 1923. 

Commissioner Larrick has agreed 
to become a public trustee ot the 
l:< 'ood Law institute. Mr. Crawford 
will remain a public trustee, 
together with former Commissioner 
Dunbar. 

ln a letter accepting Mr. Craw­
ford's retirement, ~ecretary Hobby 
said: 

July 23, 1954 
''Dear Mr. Crawford: 

.. ln accepting yom request for 
retirement on July thirty-first, 1 
am not unmindtul of the loss of a 
truly devoted public servant. That 
feeling, I know, is shared by your 
many friends throughout the 
Federal service, the lJepartment, 
and by the many others outside the 
Government with whom you have 
worked dming the years. 

"Yom career has been one of 
outstanding dedication-dedication 
to the work of the Food and Drug 
Administration, to the Federal 
service, and to the people of the 
United States. I hope that your 
high integrity, and yom scrupulous 
administration of the laws under 
which the Food and Drug Ad­
ministration operates will yield 
their own return in the personal 
satisfaction you should feel from 
yom work of more than thirty 
years in the government. 

"It has been both a pleasme and 
privilege to have been associated 
with you, and you have my warm 
thanks £qr yom invaluable con­
tribution~ to the welfare of the 
people of the United States which 
the Department represents. 

"I know that I speak for yom 
many friends and associates when 
I extend to you the very best of 
wishes for the years ahead and the 
grateful appreciation of yom 
fellow Americans on whose behalf 
you have worked so long, so 
faithfully and so well. 

Sincerely, 
l si Oveta C;!lp Hobby 

Secretary 

CORRECTION NOTICE 
In the article "Practical Sanitary 

Aspects of Bulk Dispensing" ap­
pearing in the July issue 1954, 
credit for the pictures used in this 
article was inadvertently omitted. 
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The authors wish to expl'ess their 
appreciation for permission to use 
these pictures to Mr. R. L. Goethe, 
President, The Rodar Company, 
Inc.; P. 0. Box 117; Avondale 
Estates, Georgia, exclusive rep­
resentatives of the Norris Milk 
Dispensers in nine southeastern 
states. The pictures appeared 
originally in an excellent booklet 
"Packaging Nlilk for use in Milk 
Dispensers" published in 1954 by 
the Rodar Company, copies of 
which may be obtained free upon 
request. 

PENNSYLVANIA RE-,ORGANIZES 
ITS SANITATION PROGRAM 
.1\llr. Karl M. :Mason has been ap­

pointed Director of Environmental 
Health Services in the Pennsylvania 
State Deparb11ent of Health, it was 

announced by 
- State Secretary 

of Health, Dr. 
Russ e ll E. 
Teague. 

Under a new 
organizati o n a 1 
plan, the De­
partm e nt of 
Health has com­
bined its operat­
ing units into 
three groups -

Preventive Services, Local Health 
Services, a n d Environmental 
Health Services. As Director of 
this latter group of units, Mr. 
Mason will direct the functions of 
the Bmeaus of Sanitary Engineer­
ing, Sanitation, and IndustTial 
Hygiene which include the super­
vision of public water supplies and 
sewage disposal, industrial waste 
treabnent and mine drainage, 
public bathing places, the sanita­
tion of restaurants, camps and 
schools, the protection of the 
health of industrial workers, the 
elimination of air pollution, and the 
prevention and abatement of public 
health hazards. 

Formerly the Director of Profes­
sional Training in the Deparb11ent 
of Health since 1951, Mr. :Mason 
was graduated from the Pennsy­
lvania State College in sanitary 
engineering in 1939. H e obtained 
his experience with health depart­
ments in Michigan and Illinois and 
his graduate degree in public 
health at Columbia University 
before retmning to Pennsylvania 
in 1949 as Director of the Pitts­
bmgh Field Training Center. 
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ARE YOUR FIELD CALLS PAYING?':' 

CARL J. YEAGER 

P1'0curem.ent and Sanitation, Beatrice Foods Inc., Denver, Colorado 

A discussion of some of the fundamental 
princ iples that are invol ved in rhe economics 
ot the mission of a fieldman. Une whose 
outy has been mistakenly classed as " un ­
ne:cessary and unessential" ; a job ot con ­
glom eratmg dut1es whose ex pense can run 
as h1gh as ll) to \10 percent ot the t otal cost 
ot procurement; a job that demands a 
thorough understanding of the character ot 
people and a man whose in tegnty and 
prmciples are unquestionable; yer a JOb and 
duty whose salary today is ve ry litt le more 
than it was twe nty years ago . Lhart and 
l-igu res w1th briet notations are used to 
i•1usrrate the importance and need for 
correct and adequate records. 

1·m going to discuss tlu·ee major 
points concerning the economics 
ot your held calls. 

1. '!'he actual cost of field calls. 
!:!.. The use oi correct and 

adequate records. 
3. The axioms for getting things 

done tlu·ough people. 
l have personally made between 

February l st and December 1st, 
1953, (ten months) 1554 calls in 
215 working days, drove a total of 
19,077 miles, burned 1118 gallons 
of gasoline, and used 41 quarts of 
oil at a total cost of $4775.66. 

The question is: are your calls 
'North all this? 

I have 234 milk producers to call 
on as regularly as l can get around . 
Twenty-one of these da:iJ:ymen have 
been called on 207 times in 10 
months, or an average of 9 calls 
each at an average cost of $27.09 
per shipper. In 10 months, 14 per­
cent of my time has been spent 
on approximately 9 percent of my 
clients at a total cost of $623.07. 

Again I ask you : are · these 
marginal shippers, so determined 
by their own established records 
of either high bacteria counts, poor 
sediments, or low scores on their 
health department survey sheets, or 
a combination of all these factors, 
worth this time and money? 

The only possible way that I 
know of whereby one can establish 
and detmmine this answer is 
through the use of correct and 
adequate records. 

REcoRDs 
Any kind of record is certainly . 

better than no record; but i11c-

0 Paper submitted for publica tion 
!viarch 16, 1954. 

adequate records that fail to 
provide you witll t11e pertinent data 
requirea at a partlcumr time and 
p1ace are insurncient, time con­
sunung, and detmimly cosuy. .Jje­
rore any detinite system o.t records 
Is esraolished, consmerable time 
ana stuay must have oeen spent in 
uetermmmg exactly wnat records 
are requHed. 1ms record must 
g!Ve you the exact and quickest 
answers possible to ~e general and 
average questions inv~vea. :r:om ' . nme ana energy are wasced and 
exu eme1y cosuy it you 11ave not 
answerea ali your clients questions 
ana a enmte!y helped bin1. 

·tou might ask: how do you 
know if you have helped hirni' Hi 
ask you. How do you expect to 
know it you haven t kept accurate 
and suthcient records to establish 
an answeri' You can't fire your 
guns if your powder is wet; . and 
your powder is definitely wet if you 
attempt to make a field call with 
inadequately kept records. It IS 

a "knack" to know how to keep 
records and a fieldman must 
constm{tly be alert to forthcoming 
questions of his shippers so that he 
can make proper use of his records. 

Right now in om own Denver 
market there is a definite need for 
accurate and readily available 
records to advise and help the 
dairyman who today is contemplat­
ing buying more cows to help 
establish a better base in our fortl1- · 
coming base-surplus marketi_ng 
plan. How do you expect to give 
him the data needed if you are 
asked about Fred Smitl1's cows as 
to their value and milk production 
record if you haven't kept and 
maintained proper records as to 
their butterfat test and monthly 
pounds of production? We are all 
so willing to help someone, but do 
you really help tl1is dairyman when 
you give him data that is by "guess" 
and by "gosh"? 

Now briefly some of the items 
of the ' log of 'each producer you 
should be keeping are: milk can 
number, Health D epartment permit 
number, brucellosis permit number 
and date, kind of hot water heater, 
kind of milk cooler, kind of milking 

Mr. Carl J. Yeager graduated 
from Colorado A & M with a B. S. 
degree in dairy manufaetnring and 
animal husbandry. He held a 
Second Lieutenant conunission in 
the Field Artillery Reserve. He 
has been employed in nearly every 
capacity in delivery, milk plants, 
and office administration in 
D enver, Grand Junction, Colorado 
and Everette, \>Vashington. He 
was called to active duty in the 
Air Co1·ps in June 1941, discharged 
in February 1946, and employed 
by the dairy industry as Heldman. 
He again was called to active 
service in Air Force March 1951, 
discharged January 1953 as a 
Lieutenant Colonel, and took up 
former work in the dairy industry. 
He was President of Fieldmen's 
Association of Colorado Dairies 
during 1949, 1950, and again in 
1953. 

machine, fat test by 15-day periods, 
total pounds of milk per month 
produced, raw bacteria count, 
pastemized bacteria count, sedi­
ment, and date of farm visit ( this 
item alone is worth all the time 
it ever takes to post ). One of the 
toughest spots I've ever worked 
myself into, accidentally, of comse, 
was straightened out honestly, 
accurately, and fairly, by show:iJ;J.g 
the producer his log sheet and 
what had taken place and was 
found on my last farm visit by date. 

If you can not keep yam clients 
on the defensive you are not being 
a fieldman when it comes to quality 
control. You should have the am­
munition, dry, too, and you had 
better fire it after you have listened 
-I repeat LISTE TED. 



As you make your farm visit, 
other essential items that you 
should keep are : are the milk­
house, barn, and outside surround­
ings clean; are the milkhouse and 
barn free of flies; is the water 
heater working; are the wash vats 
clean and free of grease; is the 
utensil storage clean and well 
drained; are the cooling facilities 
satisfactory; were the inflations, 
tubes, and gaskets boiled in lye 
during the past 10 days; is the 
stanchion hose for the milking 
machine clean; is there an adequate 
supply of washing powder, steriliz­
ing agent, brushes, and filter pads 
on hand? You can't smoke a cigar 
if you don't have one-so how can 
a producer operate efficiently with­
out the basic necessities? 

Proper records should be main­
tained on the condition of the milk 
pails, strainer, milking machine 
pails, milking machine head or lid, 
claws and pulsators and, without 
failure, tl1e milk cans. More 
producers have poor quality milk 
due to improperly cleansed, steri­
lized, and poor condition of the 
cans than any other one item alone. 
Too many fieldm en are too tired 
and afraid they will get dirty to 
take the cans down off the racks 
and inspect them. 

GETTING CooPERATION 

Are your field calls paying? If 
not, h ere are some axioms. for 
getting things done: 

1. Make your producers want to 
do things. , This is one of the 
really basic rules for getting the 
job done. The man who gets 
results through others is the man 
who is a leader, not a driver . 
People do things reluctantly for a 
driver because he forces them into 
it. They do their job enthusiastically 
for a leader because he makes them 
want to follow his wishes. There 
are many ·ways of getting people 
to want to do things. But one 
warning is in order : Making lJeople 
want to do a thing is a much more 
skilled and subtle process than 
"selling" them on doing it. That 
usually is just another name for 
forceful persuasion ,and it is no 
more effective. 

2. Study your producers and 
determine what makes them tick. 

Continuous sh1dy of the producer 
under a Heldman is a "must" for 
getting things done through people. 
Their motives and attitudes are the 
main tools you must use, and they 
can b e determined only by study. 
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Since security is the main drive 
of many, if not most people, build­
ing up the in1portance of their work 
and of themselves is an effective 
way to get the best from producers. 

People vary widely in many other 
characteristics. Well-timed praise 
may spur one producer to new 
heights of effectiveness. But it 
may only inflate another; a better 
spm to his effort might be construc­
tive criticism. A third individual 
may wilt under any kind of 
criticism; some other factor is 
needed to make him tick, and the 
capable fieldman hunts for it. 

H e also searches beyond the 
office for background. People's 
motives and attitudes are heavily 
conditioned by personal history and 
home life. Thus, tactful drawing 
out of producers can reveal invalu­
able information for handling them . 
See the next axiom. 

3. Be a good lister.0r. 
The fieldman who knows his 

producers-their worries, pers:mali­
ties, touchy points, and pet prides­
knovvs why they tick and what 
motives stir them. The b est and 
fastest way to know them is to 
encourage them to talk, to drm.v 
them out, to ask questions. A good 
listener does tl1is b est; a "teller" 
encourages them only to be silent. 

Tever dominate a conversation or 
a meeting unless for a good reason. 

Excellent policy: if both you and 
one of your producers start to say 
something at the same time, always 
give him the right of way. 

Objection to the idea of b eing a 
good listener : It takes time to 
draw peoply out. Answer: It takes 
tim e to de €rmine the cause of a 
situation, too> Both are essential 
to the fieldman's job. · 

4. Criticize or reprove construct­
ively. 

Get all the facts. Review them 
and ·win agreement on them. Then 
suggest a constructive course of 
action for the future. 'When you 
criticize be sure it's the method, 
not the motive that is questioned. 
If you can precede the criticism by 
a bit of praise, so much the better. 
But some fieldmen do this so 
regularly that their producers get 
wise and the compliment loses its 
value. 

5. Criticize or reprove in private. 
Obvious? Perhaps . But this 

fundamental rule is broken every 
day in hundreds of milkhouses. 
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Reprin1ands in the presence of 
others cause shame, humiliation, 
and resentment instead of a desire 
to do b etter next time. To criticize 
a dairyman while his hired man or 
another farmer are present under­
mines his authority as well as his 
morals. 

6. Praise in public. 
Most people thrive on judicious 

praise, and praise that others can 
hear has multiple impact . It raises 
the morale, standing, and self-confi­
dence of any man. That is 
important in developing capable 
dairymen . But be sure that the 
person who is praised is the one 
that deserves it, and that other 
people who are involved get 
recognition too. 

7. Be considerate. 
Nothing contributes more to 

building a strong, hard working, 
loyal dairyman than a considerate 
fieldman. H e is courteous to his 
oroducers. H e puts himself in 
their place b efore making any 
decisions affecting them. H e 
realizes they have tough problems 
of th eir own, both business and 
personal. He knows that they have 
pride, personality, and self-respect, 
and that he will get much more 
effective work by treating those 
characteristics as assets than by 
trampling on them . 

8. Give credit where it is due. 
Taking for yourself credit that 

really 1Jelongs to one of your 
producers destroys his initiative and 
willingness to take resnonsibility. 
Giving him proper recognition for 
what he does has a double kick. 
H e gets credit for doing the iob; 
the Heldman gets credit for building 
an able producer . 

9. Avoid domination and "Force­
fulness". 

Anything of this kind breeds 
"yes men". A dominant fieldman 
and producers with initiative just 
don't get along. The over-forceful 
fieldm an can only drive people­
never as resultful as the eager 
rooneration of those who follow a 
leader. The able fieldman thinks 
of his shippers working -<v·i.th him 
and not for him. 

10. Show interest in and apprecia­
tion of the other fellow. 

This is another wav of sayinrr. 
"Be a htm1an being". Not all 
n eople are warm-hearted by nature. 
But even the coldest-blooded field­
man can easily take steps to warm 
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his relations with the people with 

whom he works. For instance, use 

first names; make occasional un­
planned luncheon dates with one or 

two at a time; find a way to 

mention hobbies, family news, or 

other not-too-personal matters ; hold 

informal bull sessions on business 

or nonbusiness topics. Moves of 

this sort pay dividends many times 

over in loyalty and accomplishment. 

11. Make your wishes known by 

suggestion or request. 
If your producers have initiative, 

and no doubt some or practically 

all of them do, this will get vastly 

better results than orders. Issue 

them only as a last resort. And 

if you find that only orders work, 

maybe you'd better look for some 

new producers-or the company for 

a new Heldman. 
ViThen you make a request or 

suggestion, b e sure to tell the 

reasons for it. People want to 

know not only what they're doing 

but why they're doin~ it. The 

explanation can be oral or written. 

But be sure to make it. 

13. Let vour producers in on your 

nlans and pro)!rams even when 

they're in an early stage. 
It is true that plans can not be 

discussed with producers too far 

in advance. Btit they should be 

discussed before they are in the 

final form. It will )!ive them that 

all-important sense of particil?ation. 

Fmthennore, because thev have 

taken part in shaping the plan it is 

as much theirs as yours. They feel 

personal responsibility for its suc­

cess and they will carry out the 

program with snap and Precision. 
In addition, some of yom 

~roducer's ideas may improve youl'S 

-so draw on them before it is too 

late. 
14. Never forget that the field­

man sets the style for his nroducers. 
If he is irregular in his habits, 

late for aopointments, careless 

about facts, bored in attitude, they 

will be too. They will follow a good 

example much more eagerly than a 

bad one. 
15. Play up the positive. 
Just as praise is a better 

stimulant than criticism, so an­

oreciation is better than lack of it, 

and building up a person's self­

respect is more resultful than tear­

ing it down. People who are 

caoable of being producers need 

and want respect from their field­

man. In building, but certainly 
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not overbuilding, then: self-esteem, 

the fieldman builds capable 
producers- and thus builds him­

self. 

16. Be consistent. 
A Heldman who flies off the 

handle and sets off fireworks 

frightens producers into their shells, 

and he may wind up with a black 

eye or smashed nose; neither can 

you win the support and confidence 
of yom producers . A Heldman and 

his producers are in the position of 

a leader and his followers. One 

can truly follow only the leader 

whose comse is steady and whose 

reactions are predictable. 

17. Show yo.\.u· producers that you 
have confidencl:: ~in them and that 

you expect then~ ';' o do their best. 

Fieldmen-and every one else for 

that matter-tend to perform ac­

cording to what is expected of 

them. If they know their boss has 

the confidence in them to expect 
a first-rate job, that's what it will 

usually be. 

18. Ask your producers for their 

counsel and help. 
This brings them into the pictme, 

gives them a feeling of "belonging", 

and builds self-confidence. It 

makes them want to work harder 

than ever. What is more important, 

they have good ideas which may 

never see the daylight unless asked 

for. 
19. V/h en you're wrong or make 

a mistake, admit it. 
I o producer expects his Heldman 

to b e infallible, so no Heldman 

loses face when he admits he is 

wrong-if he isn't wrong too often . 

\iVhat you will gain is confidence 

in yom fairness and honesty, an 

asset beyond price to a Heldman. 

Remember, one thing about the 

truth is that you don't need a good 

memory. 

20. Give comteous hearing to 

ideas from the producers . 

The ideas may sound fantastic, 

but it's imnortant not to let them 

know it. There is no sm·er way to 

discomage ideas from subordinates 

than dispargement or ridicule- and 

the next idea from the person you 

ridiculed might have been the one 

you \oVanted. 
21. If an idea is adopted, tell the 

originator why. 
Then he'll apply to other prob­

lems the same line of thought that 

got results in this case. If the 

idea is not adopted, t ell him why, 

too. If the reasons are good, they 

will be accepted with good will. 

If they aren't , maybe the idea 

should have been bought
1
. after all. 

Proposed ideas that disappear into 

a void and are never heard from 

again discom age additional ones. 

22. Give weight to the fact that 

people carry out best their ow1t 

ideas: 
\ iVhen two ideas of equal merit 

crop up, it's usually good strategy 

to choose the one developed by the 

person who will carry out the 
project . He will feel personal 

responsibility in proving that his 

idea is workable. It is good 
executive strategy, therefore, to · 

plant the seeds of ideas in the minds 

of others so that those who 
execute them will feel they are 

their own. 

23. Be careful what you say and 

how you say it. , 
Plan in advance what you are 

going to say and how you are going 
to say it whenever you have an 

important talk with a producer. 

Choose yom· words with care even 
in seemingly unimportant talks and 
chance remarks. 

What a Heldman says has special 
impact on producers. An unintend­

ed inflection of the voice, careless 
choice of words, by-passing a 

subject a producer has brought up, 

can only breed misunderstand:iJw; 
and insecmity that interfere with 

efficient work Thoughtless re­
marks, forgotten in a flash by those 

who made them, cause restless 

nights and resultless days for those 
who hear them. 

24. Don't be upset by moderate 

grousing. 
In small doses griping serves as 

a safety valve for a characteristic 

of human nature. People working 
under tl1e perfect administrator 

Probably would still grouse because 

he was perfect. But vicious, person­

al griping is another matter. The 

reason has to be determined and 

the cause rooted out. 

25. Use every opporttmity to 
build up in the producer a sense of 

the importance of his work. 
People like to think their jobs 

are important. Many of us even 
have to feel that we not only 

have an important job but are 

essential in it before we start 

clicking. 
26. Give your producers goals, 

a sense of direction, something to 

strive for and achieve. 
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KEY TO THE CoLoRs AND ABBREVIATIONS 

OF CHART 

l. B-3192 4/53 is the State D epart­
ment of Agriculture Veterinary Section 
brucellosis permit number and month of 
year permitted. Blue color was used 
for year 1953 and red is being used for 
year 1954. 

2. Raw (bonus) count. Blue 10,000 
is the lowest and best count the city 
and county of D enver Health Dept. will 
give; 11,000 to 200,000 inclusive is 
recorded in black; over 200,000 is 

Producers need to· know where 
they are gon1g, what they're doing, 
and why they're doing it, in order 
to Dlan then· course intelligently 
ancf work efficiently. Good 
producers can not get interested 
ii\ working from day to day. So 
make clear the relation between 
then· day to clay work and their 
larger goals. 

Don't, for example, stop with 
asking a man to study the causes of 

--- --- ---- ---- ---- ---

i\lilk ­
s tone 

--- --- M i !k-:-

recorded in reel. 
3. Sediment-F-fair- in black 

G - good - in blue, best 
.-. score given 
t P-poor-in red 

4. Paste~rl,zed ( company) count. In 
April of 195~ the City and County of 
D enver ch anged their scoring of high 
quality milk based on bacteria count 
from the raw (bonus) count to pasteur­
ized (bonus) count. A count of 100 
is the lowest they will give. Any shipper 
whose pasteurized count is 100 to 1000 

a high bacteria count: tell hin1 

that it's pa1t of a plan to provide 

leeway for price increases, and that 

the knowledge gained w i 11 
strengthen his chances for a better 
market. 

Give yom produc:e1s infmmation 
about your job, company, and 
industry so they can see themselves 
and then· work in perspective. 

27. Keep your people informed o~ 

1- cond. stone 

inclusive is r·ecorded in blue; 2000 to 
10,000 inclusive black; 11,000 and up 
red . TNTC- means too numerous to 
cotmt. 

5. Dates of farm visits. lf more than 
one call is made on a producer in a 
month, a different color is used to 
record elate and what action or reason 
led you to visit his farm, or what you 
observed in error, etc. If a call was made 
and shipper was not home as noted on 
5 June, a NH is placed after date indica t­
ing (not Home) . 

matters affecting them. 
Let them know in advance when­

ever possible. As a mem her af a 

team, they feel entitled to know 
what is going on. If they do, 
their thinking will be more geared 
to reality and then· ideas more 
practical. 

28. Give your producers a chance 
to take part in decisions, particu-

Continued on Page 293 
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THE FEDERAL FOOD, DRUG AND COSMETIC ACT AND ITS 
EFFECT UPON THE RETAIL FOOD INDUSTRY':' ':":' 

MILTON L. SELBY 
Secretary and General Counsel, Sa.feway Stores, In c., Oalda·nd, California 

I am honored to have been select­
ed to speak for the food retailer 
at this conference. I am also some­
what surprised at my importation 
from 1 orthern California since Los 
Angeles has for years been rec­
ognized in our industry as the home 
of the largest and best operated 
retail food stores in the world. I 
know from personal experience how 
"tough" the owners of these stores 
can be as competitors. 

As the title indicates. I have been 
asked to discuss the Pure Food and 
Drug Laws from tl1e view point of 
the food retailer. Some of you may 
wonder why a grocer should be 
interested in laws whose general 
application is at the manufacturer 
or packer level. Food retailers, 
and I am sure tl1e same is true vvith 
respect to retail druggists , however , 
know that these laws have a 
definite and a very beneficial effect 
upon tl1eir business and the liveli­
hood it brings them. 

NEED FoR PuRE FooD LAw 
In the advanced society of 

"Shangra-La" as depicted a few 
years ago in "Lost Horizons", self­
ishness was practically unknown, 
enlightened self-interest was com­
patible witl1 the common good and 
there was no need for governmental 
regulation of business . 

The society of this century, 
however, has not achieved Shangra­
La status . Our elected representa­
tives have been forced to enact 
laws to protect us from our ovvn 
selfishness and in order to make 
these laws effective, have estab­
lished agencies to regulate and 
police our business activities . As 
an over-simplification, I think of 
the Federal Food, Drug and Cos­
metic Act of 1938 and its predeces­
sor of 1906 as social legislation of 
that type-an inducement, or prod, 
to do that which is in our own 
best interest. 

The year 1956 will mark a half 

• An address delivered at the Public 
Conference on the Food and Drug Law, 
held in Los Angeles on ~~fay 15, 1954, 
under the joint auspices of the University 
of Southern California School of Law 
and The Food Law Institut ':!. 

o • Reprinted by permission of, Food 
_Dru rj Co$metjc Law Joumal . 

century of federal food regulation 
in the United States . Progress 
during that period has been in1-
pressive. Its historical record is 
well presented in the Administra­
tive Reports, 1907 - 1949, published 
in the Food Law Institute Series, 
and in the publication of proceed­
ings at the commemorative meeting 
in 1946 held under the auspices of 
the New York State Bar Associa­
tion. 

The favorable ~esults and tl1e 
minimum of conflict 1: this develop­
ment and expansion of federal 
regulations are a tribute to those 
who sponsored the legislation and 
to tl1ose who have since administer­
ed it. Its success is also due in no 
small part to the generally coopera­
tive attitude of the food and drug 
industries toward the objectives of 
tl1ese laws. 

As a basis for evaluating b enefits 
to the retail food industry from the 
Federal Food and Cosmetic Act, 
I suggest that we first define the 
industry's long-range objective. I 
offer the following as a simple 
statement of this objective: To 
gain and hold the confident patron­
age of consumers. 

If, for the purpose of discussion, 
we acceot that as our objective, we 
can see that it obligates us to su-rply 
our customers with quality products 
and satisfying service at reasonable 
prices. The retailer who does this 
will progress while the one who 
does not will soon fade from the 
picture. It is in earning and hold­
ing the confidence of his customers 
in the oroducts sold b y him that the 
food 1:-etailer realizes his greatest 
benefit from the pure food laws. 

The subject assigned to me does 
not comprehend a discussion of 
provisions, such as factory inspec­
tions , which directly affect fo::~d 
processors and manufacturers . I 
shall only mention that there are 
such provisions and that tl1ey serve 
as added "inducements" to our 
suppliers to guard the quality of 
the goods they sl1ip us-and go on 
to factors more specifically related 
to the retailer. 

Nfost manufacturers and proces­
sors of food products aspire to a 
long period of continued success . 

It is elemental tl1at repeat orders 
from satisfied distributors of their 
products are essential to that suc­
cess . The economics of the indvstry, 
therefore, constitute a compelling 
influence for supplying quality 
merchandise. The Federal Food, 
Drug and Cosmetic Act serves as an 
additional "inducement" in those 
cases where economics alone are 
insufficient to protect the retailer 
and his cus~omer . 

LABELING 
The standardizing of foods-sub­

ject as it may b e to differences of 
opinion - provides specifications 
which have substantial value in 
dealinas b etween retailers and their 
suppli~rs . As a simple illustration, 
an order for canned peaches in 
which optional ingredients are 
specified as "peeled quarters" and 
"heavy sirup", uses terms which are 
well understood by both contract­
ing parties. I know of at least one 
retail organization which consis­
tently uses the standards as specifi­
cations in purchasing merchandise 
packed under both supplier's and 
its own brands. The last few years 
have seen a growing acceptance of 
this practice and I understand that 
it is now quite general for the 
industry. I will have to admit that 
at times we feel unhappy with the 
"momning" bands of substandard 
quality. However, this feeling is 
more than offset by the knowledge 
that without such standardization 
we would suffer at the hands of un­
scrupulous suppliers and competi­
tors . 

Labels which meet the require­
ments of the Act and regulations 
carry b asic information to which 
consumers are entitled. You, of 
course, are well acquainted witl1 
these requirements which are in the 
nature of a common denominator 
for all food labels. However, I'll , 
list tl1em to support what I believe ~ 
is a reasonable conclusion, namely, 
that giving them readibility on our 
labels b enefits all interested parties: 

(a) tl1e common name of the 
product. - The need for this is 
obvious. 

(b) a list of all ingredients or of 
optional ingredients and a declara­
tion of artificial color, artificial 
flavor, or ch emical preservative, 
as the situation may require. -If as 
sellers we remember onr other 
status as consumers, it will b e easy 
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to recognize the need for these 
disclosures. 

(c) a net quantity statement. 
- This is a contract essential as vvell 
as a fundamental protection for 
both the consmner and the retailer . 

(d) the name and address of the 
producer, packer or distributor. -
Here is an opportunity for the sup­
plier or distributor to ir:dicate pride 
in his product. It also serves to 
relieve the retailer of responsibility 
for poor merchandise or improper 
packaging when he is not the 
processor or packer. 

(e) a dietary statement, when 
relevant claims are made. - I'm 
somewhat hesitant to get into a 
discussion of this feature so I'll just 
make the passing comment that the 
required information is educational 
-although we may not understand 
it. However, in this era of "addi­
tives", the statement does h ave real 
importance. 

I have been told that the require­
ments above listed are the "stones" 
of a "wailing wall" for people who 
earn their living designing labels. 
These artists have a preference for 
art work and would like to relegate 
the mandatory label information 
to the back panels or the bottoms 
of containers. 

The requirement that the con­
tainer must not be misleading 
protects the retailer in his contract 
dealings with the processor and in 
his relations with the consumer. 
' "'e must ret'nember that the con­
sumer is buying not the container, 
but the contents of the package and 
that she will be disgruntled, to say 
the least, if she· finds that her 
purchase could have been packed 
in a corner of the container used. 

I am convinced that making es­
sential product information readily 
available on the label, and insisting 
that all containers be fully filled , 
are real factors in earning the con­
fidence and continued patronage 
of our retail customers . I 'can't 
agree with those members of the 
food industry who contend that the 
readership appeal of mandatory 
label information is so far less than 
100% that it is of little value. H 
education of the consLm1er is re­
quin:~d, it may be that the industry 
should do more work along the line 
of the brochure "Read the Label" 
which was published in 1951 by the 
Federal Security Agency to stimu­
late and educate consumer use of 

label information. 

QuALITY STANDARDS 
The food processing industry is 

extremely competitive. Survival 
may depend on the outcome of a 
battle of costs and all processors 
are conscious of the need for 
economies in their operations. How­
ever, when the pressure for econo­
mies leads into such temptations as 
substitution of ingredients, or relax­
ation of quality controls, or ques­
tioning the need for sanitation 
measures, the Federal Food, Drug 
and Cosmetic Act serves as an 
influence for caution and as a 
protection to the retailer and his 
customer . ' Vhen this need for 
caution goes unheeded the erring 
proprietor gains instruction (at 
substantial expense) in such legal 
procedures as the application of 
admiralty rules to seizures on land. 

The commodity guaranty provi­
sions of the Act deserve and should 
have greater retailer attention and 
understanding than is now given 
them. These sections relieve the 
retailer from responsibility for 
failures and violations over which 
he has no control and if understood, 
would be demanded by the retailer 
from all suppliers on all purchases. 
Too often, it is the unethical manu­
facturer who fai ls to include the 
guaranty in his sale agreement. The 
guaranty, by the terms of Section 
303, simply gives the retailer an 
exemption from penalties under 
specified circm11stances. However, 
in the course of business relations 
between the retailer and his sup­
plier the gu.aranty can have a much 
broader sig nificance and much 
more impornu~e . Our experience 
is that suppliers have no hesitancy 
in responding to a request for a 
continuing guaranty that their 
products will not be misbranded or 
adulterated . They often use the 
request as an opportunity to 
explain the quality of their prod­
ucts, and in many instances back 
up their assurances with an indemn­
ity agreement, or a certificate of 
product liability insurance or both. 

Lest tlus recital be misinterpreted 
as indicating that th ' benefits de­
rived by the Retail ·Food Industry 
are at the expense of suppliers, I 
wan t to assert that the benefits are 
not one sided and that they accrue 
to suppliers as well as to retailers . 
The Act, it is true, is basically a 
health measure and its primary 

justification is the increased likeli­

hood that food will be in a good 

wholesome condition when con­

sumed. However, the factors which 

help retailers sell food to con­
sumers, stimulate the movement of 
goods from suppliers to their out­
lets. Also, the need to meet the 
requirements of the Federal Food, 
Drug and Cosmetic Act in order to 
compete in commerce, gives ethical 
business substantial protection 
against chiseling by unethical or 
shortsighted competitors. 

The importance of the Federal 
Food, Drug and Cosmetic Act to 
the retail food industry is becom­
ing more and more apparent as 
time goes on. ' iVh en the law was 
enacted in 1906, food processing 
was of little in1portance to our 
economy and the retail food busi­
ness was still in its "cracker barrel" 
stage. Food products were process­
ed locally and sold from barrels, 
tubs and bins by dingy corner 
stores. Little thought was given 
to sanitation by either the store 
proprietor or his customer and 
purchases were carried home in 
containers supplied by the customer 
or in a used box or an old piece of 
wrapping paper fmnished by the 
grocer. Lack of refrigeration 
limited perishable products handled 
to those in dried or smoked form 
and overall sales of the store were 
held down by poor transportation 
which made it impossible to draw 
customers from any distance. Im­
proved transportation, the develop­
ment of large central processing 
plants with up to date processing 
and packaging machinery, the 
evolution of the retail food store 
from the "cracker barrel" stage, 
growing concern as to sanitation 
and health, the housewife's aversion 
to home canning and preserving 
and her desire to use the retail 
food store as the sole source of 
supply for her family's food needs 
have all helped to increase the 
value of tl1e F ederal Food, Drug 
and Cosmetic Act. 

The demand for greater variety, 
better tasting and more nutritious 
foods has resulted in many improve­
ments in the processing plants, in 
methods of transportation and in 
the retail food stores. Those of us 
who are in the retail food business 
like to think that the greatest de­
velopment took place in om 
industry. A comparison of the 



288 lHE FEDERAL FooD, DRuG AND Cos:rvrETIC ACT 

dingy, unsanitary "cracker barrel" 
store common to the early years of 
the century with the modern super­
market constructed, equipped and 
stocked at a cost in many cases of 
more than a million dollars proves 
that we have good reason for this 
belief. The substantial investment 
in the retail store and the great 
distance from which trade must 
be drawn makes customer confi­
dence in the products sold of prin1e 
importance to the present day 
grocer. I do not believe he could 
maintain the consistency in quality 
required for this customer confi­
dence without the help of the pure 
food laws and the enforcement 
activities of the FDA. 

It has been necessary for the 
FDA to grow with the food business 
and to develop and revise its en­
forcement procedm·es to meet 
changes in that industry. Its history 
of progress from the supervision of 
localized packaging and processing 
during the early years of the 
century tln·ough the regulation of 
large central processing plants and 
on to tl1e recent development of 
freezing techniques for food pres­
ervation, gives one complete confi­
dence in tl1e Administration's ability 
to meet any challenge that may 
arise in the futm·e. 

ENFORCEME T Co TRADICTIONS 

I think it only proper at this time 
to list a few places wh ere we be­
lieve tl1e Act and its enforcement 
could be changed to the benefit of 
the public. A recent incident which 
might be called "The Case of tl1e 
Mixed Mackerel", illustrates how 
improved coordination in the ad­
ministration of the Act could 
result in a saving to the food :in­
dustry, without prejudicing or 
injuring th~ customer. 

The invitation to speak at this 
meeting came at a time when my 
Company was negotiating a settle­
ment with a supplier for loss due to 
federal seizure of a shipment of 
canned fish. It seems tl1at some 
Tmchurus symmetricus had become 
entangled in a catch of Pheumato­
phorus diego and were canned 
without benefit of segregation. 
Now, quite correctly, tmchurus 
sym.metricus should not be allowed 
to masquerade as Pheumatophoms 
diego, so there was no question but 
tl1at tl1e Food and Drug Administra­
tion properly initiated seizure. 
However, the case became so 

complicated by a difference of 
opinion as to a common product 
name that could be used for the 
pack tl1at the supplier found it 
impossible to relabel the goods and 
suffered a total loss on the mer­
chandise. It so happened that 
several districts of tl1e Food and 
Drug Administration held different 
views on tl1e matter . The opinion 
of the district in which the fish was 
packed-and incidentally also of tl1e 
state authorities - was that tl1e 
designation "jack mackerel" was 
sufficiently general to cover both 
types and tl1at it would constitute 
a down grading of any Pacific 
mackerel in the can. Under that 
point of v:ie.w a co.p.sumer buying 
"jack mackerel" would receive at 
least what she paid fo~ and would 
benefit from any of the higher 
grade product that happened to be 
in the container. The situation 
seemed comparable to tl1e general 
acceptance of the .designation "jack 
salmon" as a down grading of the 
more highly regarded types of 
salmon. However, the district in 
which tl1e fish was seized would 
not accept that view and concluded 
that the product could not he 
sat:isfactqrily relabeled. 

Anotl1er recent experience illus­
trates how a difference :in views 
between separate departments of 
tl1e government - the Food and 
Drug Administration on one hand 
the U.S. D eparhnent of Agriculture 
on the other-can result in a sub­
stantial loss to the food industry. 
From the point of view of the 
USDA-and the authorities of the 
state in which tl1e goods were 
processed-this instance might be 
te1med "The Case of Grade B vs. 
Grade A Frozen Eggs". To the 
Food and Drug Administration it 
vvas simply a case of decomposi­
tion. The F .D.A. prevailed, even 
though the vote was two to one 
against its ruling. Strangely, a 
portion of the same lot, which was 
not shipped in commerce, was sold 
after clearance by the state and 
found to be entirely satisfactory. 

D EPLORES SERVICE TO 

SPECIAL I NTERESTS 

Since I have already diverged 
from the strict limitations of the 
subject assigned to me, I will make 
the further comment tl1at it dis­
turbs me to have tl1e Food, Drug 
and Cosmetic Act distorted for the 
benefit of special interests and tl1e 

enforcement efforts of tl1e federal 

government directed toward prob­

lems that are properly within local 

jurisdiction, all without resulting 

advantage to the consumer. I refer 

to subdivision (c) of Section 407, 

as amended by the Oleomargarine 

Act of 1950. This section does not 

affect food retailers, so my opinion 
cannot be said to be influenced by 
any selfish , interest. Instead, it 
regulates the manner of serving 
margarine in local eating places, 
and imposes on federal officers the 
burden of enforcement of the 
regulation. Consider this provision 
in relation to its use of the powers 
of the federal government : 

"Sec. 407 . . . (c). No person shall 
possess in a form ready for serv­
ing colored oleomargarine or color­
ed margarine at a public eating 
place unless a notic;e that oleo­
margarine or margarine is served 
is displayed prominently and con­
spicuously in such place and in 

such manner as to render it likely 
to be read and understood by the 
ordinary individual being served in 
such eating place or is printed or 
is otl1erwise set forth on the menu 
in type or lettering not smaller 
than that normally used to desig­
nate the serving of other food 
items . o person shall serve 
colored oleomargarine or colored 
margarine at a public eating place, 
whether or not any charge is made 
therefor, unless ( l ) each separate 
serving bears or is accompanied by 
labeling identifying it as oleo­
margarine or margarine, or ( 2) 
each separate serving thereof is 
triangular in shape". 

:tvly criticism is not directed to 
any product or industry. Instead, 
I cite the provision simply to 
illustrate what I consider to be 
unrealistic regulation and an 
improper use of federal enforce- • 
ment authorities. ·• 

In conh·ast with the situation just 
mentioned, was a recent administra­
tive revision of the policy covering 
the shipment in commerce of frozen 
desserts containing vegetable fats. 
It is my understanding that the 
modification will permit the inter­
state movement of such products if 
correctly labeled. To me tl1is 
represents an enlightened adminis­
trative move toward the elimina­
tion of artificial restrictions that are 

Continued on Page 290 



A REPORT ON A SERIES OF IN-SERVI CE TRAINING SEMINARS 
FOR MILK SANITARI ANS AND MILK INDUSTRY 

REPRESENTATIVES CON DUCTED UNDER THE AUSPI CES 
OF THE INDIANA STATE BOARD OF HEALTH 

DURING JULY, 1953 

HAROLD s. ADAMS 

Assistant Professor Public Health, Indiana Un·iversity School of Medici·ne 
and 

JoHN M. ScHLEGEL 

Division of Dai1'y P1'0dttcts, Indiana State Board of Health 
Indianapolis, Indiana 

Th i5 a rticle describes a series of in-se rvice 
type tra ining seminars for mil k sani tar ians 
and industry quality cont ro l men which 
were sponsored by t he Division of Dairy 
Products, Indiana State Board of Heal t h. 
These semina rs gave pa rti cular atte ntion to 
current mil k sanita t ion problems and new 
developments in t he field of milk prod uction. 

Pa rticipan ts included industry san ita ria ns, 
Veter inaria ns, County Agricul tural Agents 
and Dairy Techn ologist . 

The plan ot ope ra tion may prove useful 
to milk cont rol off icials in other areas. 

I NTRODUCTION : 

In-service training seminars for 
public health personnel are not 
new. They have been conducted 
previously by a munber of agencies. 
The Public Health Service fre­
quently conducts such seminms 
for its own milk and food con­
sultants, and assists states and 
regions in holding seminars for 
state milk sanitation control offi­
cers. 

Indiana recently held a total of 
sixteen in-service training seminars 
which were unique in some 
resrects. First, the meetings were 
planned whereby one per week 
for fom· consecutive weeks ·were 
be held in four separate locations 
during the month of Tuly, 1953. 
This plan was used to allow persons 
to be present who could not afford 
to be away from their regular dnties 
for an extended number of days. 
'iVhile such a program is rather 
tirin ~ on the b·aveling staff, the 
results, as far as attendance was 
concerned, would indicate that 
this plan was quite successful. 

Another point somewhat unique 
in character involved the fact that 
not only were milk sanitarians from 
official agencies present, but milk 
plant . sanitarians and, in manv 
instaribes, milk plant owners and 
operators were present as ·well. The 
State Division -of Dairy Products 
had recognized for some time the 
important place milk plant sani­
tarians play in an overall milk 

control program, and it was a wise 
decision that these men were invit­
ed to attend. Their contributions 
were outstanding and they were an 
interested and alert group tlu-ough­
out. 

Another noteworthy feature of 
the program was the fact that 
discussion leaders were represented 
by indusb-y, by county agricultural 
agents, members of Purdue Uni­
versity faculty, and a representative 
of the U. S. Public H ealth Service. 

GEl\TERAL Co JTENT oF THE 

SEMI JARS 

Topics were selected which 
seemed most pertinent and timely. 
Particular attention was given to 
aspects of milk sanitation which 
were new or are in the develop­
mental stage. No attempt was made 
to go over item by item many of the 
interpretations and policies out­
linei! in the revised U . S. Public 
Health Service Mille 01'dinance 
and Code. Rather, discussions were 
limited to changes in methods of 
milk production and milk handling. 
both at producing farms and at 
milk plants. i, 

Th 
'-, 

e matter 'bf animal health was 
considered becmfse the 1953 recom­
mendations of the M-ilk 01'dinance 
and Code require a chan~e in 
emphasis concerning both the 
tuberculin testing and brucellosis 
testing: of dairy animals. One-half 
day of the first meeting of the series 
was devoted to a discussion of these 
two diseases. Some of the urob­
lems facing the dairy industrv in 
Indiana, involving both the tuber­
culin testing program, but more 
esneciallv brucdlosis control. werA 
enmhasized. Discussions chrified 
b0th ·what is being dom~ and what 
can ],e done to foster and encourage 
mere ranid testing of dairy 
animals for these diseases. Mem­
bers of the state veternarians' staff 
lead the discussions at these 
sessions. 
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Also, at this first meeting the 
subject of private water supply 
specifications and sanitary methods 
of sewage disposal were discussed. 
The location, construction, and 
operation of private water supplies 
is a critical matter in most milk 
sheds, and it was felt that this 
discussion on water supplies and 
sewage disposal was particularly 
important for the entire group. 

The second meeting gave con­
sideration to three separate sub­
jects. In the morning session the 
discussion pertained to changes in 
definitions and standards of identity 
for milk and dairy products as out­
lined in the 1953 Public Health 
Service Milk Ordinance. These were 
compared with definitions appear­
ing currently in State regulations. 
Following this , a procedure was 
outlined which could involve 
changing both state regulations and 
local milk ordinances from the 1939 
edition to the revised edition. The 
second subject on the agenda of 
this meeting gave consideration to 
in-place cleaning of sanitary pipe­
lines at milk plants. The third 
topic covered at the afternoon 
session involved tests and snecial 
equipment that is needed for 
checking high temperature short 
tim e pasteurization . The session 
was opened by showing a film stri1J 
on the basic theory of high temper­
ature short time pasteurization. 
This was followed by a 16 mm film 
showing exactly how thermometer 
and other accuracy tests and other 
determinations should be made on 
high temperature short time 
pasteurization equipment. The 
group then adjourned to a local 
milk plant where one of the state 
milk sanitarians demonstrated the 
actual testing of a high temperature 
pasteurizer. · 

The third meeting of the series 
gave consideration in the morning 
to the newer method of handlin g: 
milk by the so-called "cold wall 
tank", method which is becoming: 
more popular at milk producing 
farms. t!any of the problems 
surrounding tl1is type of milk 
handling were discussed, including 
the transportation of tl1e milk from 
farm to nlant. the connections from 
the farni tank to the tanker. care 
of the milk in h·ansit. and the clean­
ing and sanitizing of the cold waH 
tank by the milk producer. 

The afternoon session was devot­
ed to a discussion of laboratory 
procedures used for checking the 
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quality of milk. This included a 
discussion of the influence of 
antibiotics and bactericides in milk. 
Methods for testing their presence 
was reviewed by a representative 
of Purdue University. 

At the fourth and final meeting, 
during the morning session, the 
subject was in-place cleaning 
of pipelines at dairy farms . 
Outlined were some of the prob­
lems and some of the features of 
this new method of milk handling 
which requires close scmtiny by 
milk sanitarians. The trend of milk 
producers to put in milking parlors 
which accomodate two to four 
cows was noted. This trend 
toward further mechanization of 
farm milk production raises a num­
ber of points for consideration by 
milk control personnel. 

Specific standards for this tyne 
of installation are rather generally 
lacking because each installation 
is of a particular design to fit the 
needs of the producer installing it. 
All of those present were asked 
to submit bacterial count results on 
milk and inspection data on any 
farm nipeline installation in their 
milk sheds so that the State Dairy 
Products Division might study 
results and evaluate them. 

The afternoon of the final session 
was devoted to a discussion of 
methods to promote the Grade A 
Milk Program. Stressed were surh 
points as personal conduct of the 
sanitarian, educational and instruc­
tional methods to convince the milk 
producer that the production of 
Grade A milk is a definite mark of 
good dairy practice, and means 
whereby better and closer coonera­
tion with health agencies and the 
County Agricultural Agents' pro-
gram could be developed . ·· 

ATTEi'\TJ)ANCE AND INTEREST 

The attendance at all of the 
meetings was very gratifying. We 
had not anticipated the good 
response obtained . It was felt that 
because meetings were held in 
July, a vacation month , this would 
interfere with attendance. This did 
not prove to be the case, however, 
and at all the meetings the attend­
ance was excellent and numbered 
in general between 35 and 50. The 
attendance tlu·oughout did not 
decrease, but on the other hand, the 
number attending increased. It is 
interesting to note that at meetings 
h eld in the southern part of the 
state, several of the Louisville, 
Kentucky, health department milk 

I SERVICE TRAINING 

sanitation staff attended. At the 
first meeting four men from Louis­
ville were present and this increas­
ed in mm1ber until at the thirLl 
meeting there were eight repre­
sentatives present, five from the 
health department and tlu·ee from 
Louisville milk companies. 

GENERAL REsuLTS oF THEsE 
MEETINGS 

It appears to the writers that 
these meetings realized two definite 
values. First, tl1ey gave persons 
involved in milk control work the 
best and latest tl1inking on new 
developments in the field of milk 
production, distribution, and handl­
ing. ' iVhile cut and dried answers 
could not be given in all instances 
because standards still have to be 
revised and studlec;L the general 
discussions brought) out manv 
points which milk sanitarians and 
industry representatives should 
wat~.::h witl1 alert interest. Audience 
participation was very good, and 
the question and discussion periods 
were always lively and interesting;. 

The second value, it is felt, is the 
fact that these meetings cemented 
more firmly the relationshin be­
tween the State Board of Healtl1 
and local milk sanitarians. The 
sessions demonstrated the fact that 
the State Board of Health had made 
a special effort to organize and 
snonsor a series of meetings where 
both official and indush·v sani­
tarians could discuss mutual prob­
lems and obtain views on newer 
developments in milk production 
and control. 

SoME Co rcr.nl';IO"T<: 

1. Meeting of milk sanitarians 
from official agencies and plant 
sanitarians aid in nromoting good 
relationshins. Both are in frequent 
r.ontact with producers, and uni­
formitv of interpretation in regard 
to milk nroduction requirements 
is essential. Joint meetings encour­
aQ'e th is obiective. 

2. Holding a series of meetings 
one day per week, rather than on 
two or more consecutive days in the 
same week, anpears to Anrourage 
~ttendance and is generally favored 
by nrnticipants. 

3. This series of in-service train­
ing seminars has stimulated local 
sanitarians and industry qualitv 
control men to organize and to 
hold meetings among themselves 
for nurpose of discussing mutual 
problems. 

4. As a result of meetin!Is with 
locRl milk control offiria ls. the staff 
of the State Dairy Products Divi-

sion became better informed on 
local problems and local activities. 

5. Production, handling, and 
distribution of milk from the farm 
and from the plant is presently 
changing due to ne\ov developments . 
These must be carefully watched 
and appraised. These meetings 
offered an opportunity for full dis­
cussion of tl1ese newer procedures 
and an _opportunity to formulate 
uniform · plans for dealing witl1 
them effectively. 

FEDERAL FOOD, DRUG AND 
COSMETIC ACT 

Continued from Page 288 

not in the public interest . As a mem­
ber of the retail food industry, I am 
impartial as to products. The ·point 
I want to make is that the Act, or 
regulations under it, should not be 
used to protect an industry 
against competition, to discourage 
the development of new and cheap­
er foods or to denrive consumers of 
wholesome, properly labeled food 
products. 
- I have no sympathy with the 
demands for bigger and better 
governmental control of business so 
often heard during the last decade. 
However, regulation such as that 
under the Food, Drug and Cos­
metic Act, is in the public interest 
and has a place in our present day 
business world. We can only hope 
that experience under the Act may 
in time influence industry to volun­
tarily operate in a way that will 
accomplish its objectives, thereby 
making tl1e Act unnecessary. · 

Food and Drug Law Conference 
Los Angeles, California 
May 15, 1954 

RESOLUTIONS COMMITTEE 
ANNOUNCEMENT 

The Resolutions Committee is 
herewith requesting the member­
ship to present to it matters of. 
assignment for its consideration i 
before the next annual meeting at " 
Atlantic City. The members of the 
Committee are: Owen Owens, 
Rochester Dairy Cooperative, 
Rochester, Minnesota; Harold 
Barnum, Department of Health and 
Hospitals, West Si>..'th Avenue and 
Chei·okee Street, Denver, Colorado; 
and K. G. ' iVeckel, Department of 
Dairy and Food Industries. Uni­
versity of Wisconsin, Madison. 
Subjects for consideration may be 
presented to any one of the com­
mittee members." 



Association News 
AFFILIATES OF 

International Association of Milk and Food Sanitarians 

AMERICAN INDIAN SANITARIANS 
AssociATION 

Pres., Joseph Medina, Bernallilo, N. M. 
1st. Vice-l:'res., Richard Teboe, ............... . 

........................ Fort Yates, N. D. 
2nd. Vice-Pres., Willis Titla, .... Bylas, Ariz. 
Sec.-Treas., Frank C. Estes, 

.................. Lower Brule, S. D. 
Auditors: 

Mike Ford, ............ Gallup, N. M. 
Louis Zimmerman ...... Rosebud, S.D. 

AruzONA ASS.OCIATION OF 
MILK AND FooD SANITARIANS 

Pres., George W. Marks ............ Phoenix 
Pres.-Elect, Claude C. Cox, Cave Creek 
Sec.-Treas., 0 . V. Cooper, 4103 N. 20th 

St., Phoenix. 
Executive Board Members: 

Lane C. Hanson .................. Phoenix 
M. A. Lanll: ...................... Kingman 

AssociATED ILLINOIS MILK SANITARIANS 
Pres. Harold B. Richie, Swift & Company 

.................. ........................ .. Chicago 
Pms.-Elect. , Charles A. Abele, Diversey 

Corporation .............. .............. Chicago 
1st Vice-J:'1·es., Harry Cohen, Chicago 

Board of Health, ................ Chicago 
2nd Vice-Pres., Noah B. Chambers, 

Springfield Health Dept., Springfield 
Sec.-Treas., l'. E. Riley, 1800 W. Fillmore 

St., Chicago, Ill. 
Sergeant-At-Arms, Edward Malm, Oak 

Park Health Department, Oak Park 
Auditor, Robert Coe, Illinois Dept. of 

Public Health ................ Carbondale 
Auditor, S. J. Conway, Chicago Board 

of Healtl1 ............................ Chicago 
CALIFORNIA AssociAnON OF DAIRY AND 

MILK• SANITARIANS 
Pres. William Whitton .......... Los Angeles 
lst. Vice-P1'es. Don A. Cordray Santa Rosa 
2nd. Vice-Pres, Saul Gavurin, Los Angeles 
Sec.-T1·eas, E. R. Eichner, State Agricul-

ture Building, Embarcadero & Mis­
sion Sts., San Francisco 5, Calif. 

Auditors 
A. 0. Kircher ........................ Fresno 
R. R. Perkins .................. Los Angeles 
CONNECTICUT AssOCIATION OF 

DAIRY & MILK SANITARIANS 
Pres., Friend Lee Mickle ............ Hartford 
Vice-Pres. , S. A. Washburn ........ Cheshire 
Sec. , H. Clifford Goslee, 

.................... 356 Palm St., Hartford 
Treas., Curtis W . Chaffee .......... Hartford 

DAIRY SANITARIANS AssociATION oF 
THE DEL-MAR-VA PENINSULA 

Pres., W. L. UJsh, ................ Ridgely, Md. 
Vice-Pres., W . Baumgart ...... Dover, Del. 
Sec., Stephen J . Racz ...... Goldsboro, Md. 
Treas., Harry G. Ricker 

.................... Rehoboth Beach, Del. 

·l FLORIDA AssociATION OF 
MILK SANITARIANS 

Pres., C. 0 . Stoy, Dairy Superv~sor! 
...... .......................................... M1am1 

Vice-Pres., H. H. Rothe ........ Gainesville 
of Florida ........................ Gainesville 

Past-Pres., L. L. Chaffee, St. Petersburg 
Sec.-Treas., H. H. Wilkowske. Universitv 

Directors: 
R. D. Lundy ................ Moore Haven 
J. S. Massey ....................... . Pensacola 
S. 0 . Noles ................... _Jacksonville 
J . D. Robinson ................ Plant City 
W. R. Thompson ........... .jacksonville 

GEORGIA CHAPTER OF THE 
INTERNATIONAL ASSOCIATION OF MILK 

AND FooD SANITARIANS, INc. 
Pres. .. ................... Mrs. Louise Stephens 
Sec.-Treas . ............ Dr. John J. Sheuring 

Dairy Dept., U. of Ga., Atl1ens, Ga. 
Board of Directors: 

N. E. Region ................ Roy Perry 
N. W. Region ............ G. T. Knowles 
W. Central Region ........ James Brown 
E. Central Region ...... Lamar Hartley 
S. W. Region ............ Jimmy Drake 
S. E. Region ........ George Weatherly 

IDAHO AssociATION oF SANITARIANs 
P1·es., D . J. Boughton .......... Coeur d'blene 
1st Vice-1'1·es., C. ]. Hammond ........ Boise 
Sec.-Treas., Jack Ross, Bonner County 

Office, Panhandle District Healtl1 
Unit, Court House, Sandpoint, 
Idaho 

INDIANA AssociATION OF 
MILK AND FooD SANITARIANS 

Pres., Jolm M. SchlegeL ..... Indianapolis 
Pres-Elect, William Geller.. ...... Ft. ·wayne 
1st Vice-P1·es., Edmund H. Stoy 

............................ ew Albany 
2nd Vice-Pres., David E . Hartley 

................................ Indianapolis 
Sec., Karl K. Jones, 1330 W. Michigan 

St., Indianapolis 
Treas., Harold S. Adams ........ Indianapolis 
Auditors: 

Leo Biever ................ Michigan City 
Clifford W. Friend ........ Evansville 

IowA AssoCIATION oF 
MILK SANITARIANS 

P1:es., James Ey,ers ............ Cedar Rapids 
Vlce-Pres ., RaY"{\· Belknap .... Des Momes 
Sec.-Treas., Bur~ W. Haglan, State 

Dept. of HealtJ1, Des .Moines, Iowa. 
KANsAs AssociATION OF MILK 

SANITARIANS 
Pms., Frank Kelley, Milk Sanitarian, 

................................ Parsons, Kansas 
1st Vice-Pres., John Mullinix, Milk 

Sanitarians, .................... Kansas City 
2nd Vice-Pres., Kenny Ticknor, 

Milk Sanitarian, 
Shawnee County, ................ Topeka 

Sec.-Treas., Ivan Van Nortwick, 
State Board of Health, ........ Topeka 

Auditors: 
Roy Mitchell, Milk Sanitarian, 

Cowley County Health 
Dept. .............................. Winfield 

Ray Fair, Milk Sanitarian, 
Labette County Health 
Dept. ................................ Parsons 

KENTUCKY AssociATION oF 
MILK AND FooD SANITARIANS 

P1·es., T. R. Freeman ............ Lexington 
Vice-Pres., H. L. DeLozier .... Louisville 
Sec.-Treas., H. B. Morrison, Dairy Sec-

tion, U. of Kentucky, Lexington, Ky. 

MicHIGAN AssotiA TION OF 
SANITARIANS 
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P·res., Clifford Bracy, Dept. of Agriculture 
.................................. .......... Lan,sing 

1st Vice-Pres., Dale Brooks ............ Flint 
2nd Vice-l:'res., Dr. Clyde Srnitll 

.................................... East Lansing 
Sec.-1'reas., Robert Lyons 

................ 303 Bailey, East Lansing 
Asst. Sec.-T1·eas. Robert Brunner, Dairy 

Dept. M. S. C., ............ East Lansing 
Di·rectors: 

Lyle Littlefield .................... Lansing 
William Wade ............................ Flint 
Emerson Teal ........................ Romeo 
Don Foster ........................ Saginaw 
Gale Mosey ........................ Lansing 
Past P1·es ., Wirlfred Ettesvold 
.................................... Grand Rapids 

MINNESOTA MILK SANITARIANS 
AssociATION 

P1·es., C. H. Holcombe ............ St. Paul 
Vice-Pres., A. L. RatzlafL ...... Rochester 
Sec.-Treas., Dr. J. C. Olson, Jr., Depart-

ment of Dairy Husbandry, University 
of Minnesota, St. Paul, Minnesota. 

Bom·d of Directors: 
Orlowe M. Osten 
Peter Hanson 
Thomas J. Stibal 
E. C. Omundson 
Carl Mattson 
Richard Novak 

MISSOURI ASSOCIATION OF MILK AND 
FooD SANITARIANS 

P·res., Vernon D. Nickel ............ St. Louis 
Vice-P1·es., Marvin Campbell 

.. .............................. Cape Girardeau 
Sec.-Treas., John H. McCutchen, Mo. 

State Health Dept., Jefferson City 
Auditors: l~' '~l 

Calvin B. Ages .................. St. Louis 
Paul W. Klusmeyer .... Jefferson City 

NEw YoRK STATE AssociATION oF 
MILK SANITARIANS 

Pms., Paul W . Corash ...... New York City 
Pres .-Elect, Fred E. Uetz .. New York City 
Sec.-Treas., C. W. Weber, 18 Dove St., 

Albany 6, N. Y. 
MEMBERS OF THE BOARD 

Fred Uetz ........................ New York City 
George H . Hopson, D.V.M ... Poughkeepsie 
Prof. James C. White ........ .......... Itllaca 
Mr. Claud Woodward, Past President 

OKLAHOMA AssociATION oF MILK 
AND FooD SANITARIANs 

Pres., R. L . Howell .............. Tahlequah 
lst. Vice-Pres., Berl I . Poe ...... Muskogee 
2nd. Vice-P1es., T. T. Potter ...... Okemah 
3rd. Vice-Pres., N. W. Amadon .... Tulsa 
Sec.-Treas., Tim Green, 206 New County 

Building, Oklahoma City 2, Okla. 

OREGON AssociATION oF MILK 
SANITARIAN:S 

Pms., Virgil Sirnons ........................ Salem 
Vice-P1·es., Dr. P. H. Elliker .... Corvallis 
Sec.-Treas., Ellis Rockleff-Office of 

Meat and Milk Inspector 
.......... .......... City of Eugene, Oregon 

PENNSYLVANIA DAIRY SANITARIANS 
AssociATION 

P1·es. , Henry Albert ................ Johnstown 
Vice-Pres ., Clarence Moss .. .. Philadelphia 
Sec., William Boyd .................. Box 289 

Lewistown, Pa. 
Treas. Clark Herbster ............ Selinsgrove 



RocKY MouNTAIN AssociATION 

OF MILK AND FOOD SANITARIANS 

(Colorado, New .Mexico, Utah, Wyoming, 
Nebraska, Montana) 

Pres., Gene Tuttle ............ .... Ogden,Utah 
Pres.-Elect., Ray lams .... Sheridan, Wyo. 
1st Vice-Pres. William Hoskisson 

.................... Salt Lake City, Utah 
2nd Vice-P·res. Wayne Stell 

.................... Albuquerque, N. M. 
Sec.-Tmas., Peter G. Stevenson 

3298 Holly St., Denver, Colorado. 
Auditors: 

Hugh Templeton ........ Omah, Neb. 
Warren E. Harrisberger 
.......................... Helena, Montana 

SANITATION SECTION TEXAS PUBLIC 

HEALTH AssociATION 

Chairman, C. A. Bruning ................ Dallas 
V·ice-Chairman, Loreta Gaillarcl,Corsicana 
Sect·ion Council, Lige Fox ........ Big Springs 

SouTH DAKOTA AssoCIATION 

OF SANITARIANS 

Pres., Ira DeHaai ...................... Spearfish 
P·res.-Elect, Howard Froilancl, Aberdeen 
Sec. -T1·eas., T. A. Evans, State Dept of 

Health .................................... Piene 
Executive Board 
Past Pres. Fred Hansen .......... Sioux Falls 
Elected Member, Fred Jolly .. Rapid City 

TENNESSEE AsSOCIATION OF SANITARIANS 

Pres., Leon S. Blankenship ........ Knoxville 
Pms.-Elect., Richard MansfielcL.Clinton 
V·ice-Presidents: 

Robert Householder.. ........ Sevierville 
E. C. Seaton ...................... Jonesboro 

Sec.-Treas., Otis E. Skiles, 
.......... 303 Haworth Drive, Knoxville 

AuditoTs: 
P. R. York.. ........................ Knoxville 
David Buttram .................... Vvartburg 

VmGINIA AssociATION OF MILK 

AND FOOD SANITARIANS 

P·res., J. F. Tolley .................... Abingdon 
1st Vice-PTes., W. P. Whitmore ........ 

........................................ Woodstock 
2nd Vice-Pms., i\11. K. Cook. ..... Roanoke 
Sec.-Tmas., A. A. Pais, 

State Health Dept ............. Richmond 
Audito1·s: 

L. A. Huff ........................ Roanoke 
R. A. Jolmson .......... Fredericksburg 

VI/ ASHINGTON lVliLK SANITARIANS 

As so ciA TION 

P·res ., Gene C. Locke ................ Yakima 
PTes.-Elect., W. J. Oldenburg .... Seattle 
Sec.-T1·eas., Gemge Andrews, 1626 Smitl1 

Tower, Seattle 4, ·wash. 

WISCONSIN MILK SANITARIANS 

AssociATION 

P·res. , Jack Keenan ...................... Madison 
Vice-PTes. (and Pres. -Elect) Hm·old E. 

Calbert ...... _ ........................ Madison 
Sec.-Tmas., L. Wayne Brown .... Madison 

( 421 Chemistry Bldg., Madison 6) 
Past Pms., Chester L. Anderson 

.................. Oconomowoc 
D imcto·rs : 

Phillip C. Newman ...... Beaver Dam 
Burdette L. Fisher .................... Kiel 

EWS 

The Farm Practices Committee of the .Y. Sta•te Association of i\IIilk Sanitarians 

meeting at Lake Placid, 1 ew York on Jtme 8 and 9 dming the Annual Health 

Conference. 

Standing: Onslow L. Brown, Sheffield Farms, Inc. , I orwich, N. Y.; Doctor 

Franklin L. Schacht, N. Y. State Dept. of Health, Albany, N. Y.; Dr. Harry G. 

Hodges, N. Y. State i\IIastitis Control Program, Ithaca, N. Y.; 'William Baulkwill, 

The Borden Co., \ iVhite Plains, 1 . Y.; Caryl H. Du l\llond, Syracuse Deparb11ent of 

Health, Syracuse, . Y.; H. Clifford Goslee, Co1mecticut Department of Agriculture, 

Hartford, Conn. 

Seated: ·walter H. Grunge, I . Y. City Dept. of Health, 1 ew York City; Dr. 

James C. \iVhite, Dept. of Dairy Industry, Cornell University, Ithaca, N. Y.; \ iVilliam 

0. Skinner, ·westchester County Deparbnent of Health, White Plains, N. Y.; Dr. 

Robert vV. Metzger, Chairman, Dairymen's League Coop. Assoc. Inc.,; Floyd B. 

Carkhuff, Crowley's Milk Co., Binghamton, N. Y., Max H. Shapiro, Rochester 

Bu.reau of Health, Rochester, N. Y. 

Absent: Prof. Ivan E. Parkin, Pennsylvania State College, State College, 

Pennsylvania, Dr. Norman '0/. Bartz, E1·ie Cotmty Dept. of Health, Buffalo, N.Y.; 

Lawrence L. Clough, Deparbnent of Agricultme and Markets, Albany, N. Y.; James 

A. Stalbird, N. Y. State Dept. of Health, Albany 1 . Y.; David E. i\IIorgan, .lviassa­

chusetts Dept. of Agriculture, Boston, iVIass.; Harry E. Bremer, Vermont Dept . 

of Agricultrn·e, Montpelier, Vt.; Francis R. Brady, Sheffield Farms, Inc., Malone, 

N. Y.; Milton Ruth, 1ew Jersey Dept. of Health; Donald H . Race, Dairy Pwducts 

Improvement Institute, Ithaca, N. Y. 

POULTRY INDUSTRY 
RE-ORGANIZES RESEARCH 

An entirely new working setup 
and a broadened membership for 
the Institute of American Poultry 
Industries' Research Committee has 
been announced by Cliff D . 
Carpenter, Institute president. 

Dr. George F. Stewart, head of 
the poultry department at the 
University of California, will serve 
as chairman of the group, which 
will now be known as the Institute's 
Research Council. 

Fourteen new members have 
been appointed, bringing the total 
membership of the Council to 49. 

There are four main Divisions of 
the Council, with a separate chair-

man for each: ( 1) the Shell Egg 
Division, ( 2) the Egg Products 
and Byproducts Division, each with 
Poultry Meat and Byproducts Di­
vision, and ( 4) the Farm Produc­
tion Division. 

Three committees are aheady 
operating under the Egg Products 
and Byproducts Division, each with 
a specific assigm11ent: ( 1) the 
Standard Testing Methods Com­
mittee, ( 2) the Salmonella Com­
mittee, and ( 3) the Ultraviolet 
Committee. 

Under the Poultry Meat and By­
products Division there are two 
additional committees, each work­
ing on a particular project: ( 1) the 
Packaging Committee and ( 2) the 



Sanitation Committee. 
"This type of setup will save 

time for the Council members," Dr. 
Stewart commented, "since many 
of them specialize in certain fields 
and have a direct interest in only 
part of the Council's activities 
And", he added, "it will divide om 
wmk load so we can handle it 
with greater dispatch." 

The Council held a meeting 
June 25th and 26th at the USDA 

• ·western Utilization Research 
Branch, Albany, California, and the 
University of California, Davis . 

MICKLE RETIRES FROM 
CONNECTICUT STATE 
HEALTH LABORATORY 

After 35 years in the service of 
the State of Connecticut , Dr. 
Friend Lee ~'Iickl e, Director of the 
Bureau of Laboratories, was honor­
ed at a testimonal dinner by 160 
associates and friends, followed b y 
an open house attended by 225 to 
bid him farewell. H e was present­
ed with an album of photographs 
of present and former workers, and 
with a fine Argus camera, projector, 
and screen . He writes that he now 
is all set for an entirely new career. 
He starts off on a trip to "I ova 
Scotia this summer, and · to F lorida 
for the winter. 

Dr. Ira V. Hiscock, chairman of 
the D epartment of H ealth at Yale 
University, said of Dr. Mickle: "No 
man in the United States has done 
more to raise the standards of 
public health laboratory work than 
the man we honor h ere tonight ." 

Dr. Mickle firs t entered the state 
laboratories in 1910 when h e came 
as a summer worker during his 
student days at Allegheny College. 

ARE YOUR FIELD CALLS PAYING? 
Continued from Page 285 

larly those affecting them. 
When people feel that they have 

taken part or had a say in the 
decisions, they are much more 
likely to go along with it enthusias­
tically. If they agree with the 
decisions, they will feel it is their 
own and back it to the hilt. If 
they don't agree, they will still 
know that their poi11t of view was 
consid~red. 

29'. Let your people know where 
thev stand. 

The day of "treat'em rough and 
tell'em nothing" has oassed. Your 
records system should b e one that 
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provides you with the necessary 
data to determine a producer's 
standing at any time. Maintaining 
proper records is a s~ep in the rigl; t 
direction, but only 1f a prodycer s 
standing is discussed with hun so 
that he can bolster his weak points 
and clear up misunderstandings. 

30. A Heldman can profit by this 
creed: 

"Do all the good you can , 
By all the means you can, 
In all the ways you can, 
In all the places you can, 
At all the times you can, 
To all the people you can, 
As long as ever you can." 

Remember that if you have a 
good group of excel!~nt Pr?ducers 
and lay it to luck:- Luck IS what 
l1appens when preparation meets 
opportunity." 

S. H. CROUNSE, PI,ONEER IN DAIRY 
SANITATION, TO BE HONORED 

DURING DISA CONVENTION 

Silas H. Crounse, Manager of the 
B-K D epartment of the Pennsy­
lvania Salt Manufacturing Com­
pany, well known and respected 
throughout the dairy industry for 
his accomplishments in promoting 
and improving dairy sanitation 
methods over the past 40 years , will 
be honored by Company and In­
dustry associates during the Dairy 
Industries Supply Association Con­
vention in. Atlantic City next month 
on the occasion of his retirement 
October 31. 

Through his association with the 
originators of B-K Liquid, the first 
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chlorine product ever used for sani­
tizing dairy utensils and dairy plant 
equipment, Mr. Crounse pioneered 
in chlorine sanitation on the farm 
and in dairy plants, and made many 
contributions to the industry during 
a long and successful career devot­
ed to this field. 

Born in H elena, Montana, h e was 
educated at schools in Oak Park, 
Illinois, and graduated from the 
Agricultmal College of Cornell Uni­
versity in 1912. H e engaged in 
fanning for tlu-ee years b efore join­
ing General Laboratories of Madi­
son Wisconsin in 1915. General 
Laboratories, founded three years 
earlier by the late A. 0 . Fox, were 
manufactming B-K Liquid for the 
dairy industry. 

The Pennsylvania Salt Manufac­
turing Company acquired General 
Laboratories in 1929 and Mr. 
Crounse was transferred to the 
Company's executive staff at 
Philadelphia in 1933 when he vvas 
apDointed Sales Manager of the 
B~K D epartment. 

Pennsalt continued to market 
B-K Liquid and subsequently intro­
duced the sanitizer in povvder form , 
improved the original product, and 
developed a system of dairy sanita­
tion which gained wide acceDtance 
throughout the U.S. and in foreign 
countries. Early promotion of this 
effective method Of producing high 
quality milk was a matter of edncat­
ing farmers , dairv plant 01Jerators . 
jobbers and surmliers in the use of 
chlorine sanitat:on . Much of this 
work was done personallv by Mr. 
Crounse as well as through training 
programs for Pennsalt's nation-wide 
sales and service organizations. 

During these years a comDlete 
line of dairy cleaners and sanitizers 
were introduced by Pem1salt's B-K 
D eDartment under Mr. Crounse's 
leadershiD including: B-K Powder, 
General Manual Kleaner. Penn­
clean, BK-BK, Raydex, B-Kleer, 
and Pennsalt's newest liquid clean­
er , BryKo . 

For some years during his as­
sociation with Pennsalt Mr. Crounse 
owned and operated a dairy fnrm in 
Montgomery County, Pennsylvania, 
where h e was able to observe at 
fi rst-hand the use of B-K nroducts 
and cool)erate with Companv re­
searchers in experimental work to 
imorove tl1e Pennsalt line of 
produ cts, 
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Program 41st Annual Meeting- October 21 - 23 

Hotel Morton, Atlantic City, N. J. 

INTERNATIONAL ASSOCIATION MILK AND FOOD SANITARIANS, INC. 
!· 

SPECIAL ACTIVITIES SCHEDULE 

Time and place to be announced. 

TUESDAY, OCTOBER 19, 1954 

1 :3~5 :30 P.M. Meeting of Executive Board 

7:00-11 :00 P.M. Meeting of Executive Board 

WEDNESDAY, .OCTOBER 20, 1954 

8:30- 12:00 Noon 

1 :30-3 :30 P.M. 

7:00- 11 :00 P.M. 

1:30- 10:00 P.M. 

1:30-5 :30 P.M. 

3:30-5:30 P.M. 

Meeting of Executive Board 

Meeting of Executive Board 

Meeting of Executive Board 

Registration Desk Open 

Individual Committee Meet­
ings 

Executive Board and Journal 
Editors Meeting 

THURSDAY, OCTOBER 21, 1954 

7 :30-9:30 P.M. Affiliate Council and Executive 
Board Meeting 

FRIDAY, OCTOBER 22, 1954 

Annual Banquet 

OCTOBER 21, 1954 - THURSDAY MORNING 

Quarterdeck 
John D. Faulkner, Chairman 

8:00 a.m. Registration desk opens. 

8:00 a.m. Movie-"Making the Most of a Miracle" 
courtesy of American Plant Food Council, 
Washington, D .C. 

8 :45 a .m. Door prizes presented by the various 
affiliates 

9:00 am. Welcoming address-Dr. Daniel Bergsma, 
Sec'y. of Health, Trenton, . J. Presented 
by ..... ........... ? ................ , Atlantic City, N.J. 

9:15a.m. President's address-John D. Faulkner, 
Washington, D . C. 

9:45a.m. Appoinhnent of and charge to nominating 
committee 

10 :00 a.m. Report of the Sanitary Procedures Com­
mittee by C. A. Abele, Chairman 

MILK SESSION PROGRAM 

Quarterdeck 
Presiding-David E. Monk, Milk Control Supervisor 

Wichita, Kansas, 
Sedgwick County Deparhnent of Public Health 

10:30 a.m. The Coliform Problem in Fruit Ice Cream 
-Franklin Barber, Senior Scientist, Nat'l, 
Dail-y Research Laboratory, Inc., Oakland, 
Long Island, N. Y. 

11 :00 a.m. Bacterial Problems! Psychrophilic-Thermo­
philic-Thermoduric William K. Mosely, 
Mosley Laboratory, ,Indianapolis, Indiana 

11 :30 c .m. Further Studies in the Sanitary and 
Economic Aspects of Bulk Milk Handling 
H. E. Calbert, Assoc. Prof. of Da:iJ.·y Science, 
U. of Wisconsin, Madison, Wis. 

FO.OD SESSION PROGRAM 

English Room 

Presiding-James A. Stalbn·d, Chief, Milk and 

Restaurant Section, N. Y. State Health Dept ., 
Albany, N. Y. 

10:30-11:10 a.m. The New Ohio State Food 
Service Operation Program-Ray Watts, 
State of Ohio, Department of Health, 
Columbus, Ohio. 

11 :00- 11 :1 0 a.m. Discussion 

11 :10-11 :40 a.m. Food Additives under the 
Federal Law-Ralph Kneeland, Federal 
Food and Drug Adm., Washington, D. C. 

11 :40-11 :50 a.m. Discussion 

11 :50-12: 15 p.m. The Sanitarian in a Generalized 
City Program, P. W. Purdom, D:iJ.·ector, 
Division of Env:iJ.·onmental Sanitation, Dept. 
of Health, Philadelphia, Pa. 

12:15-12:30 p.m. Discussion 

OCTOBER 21, 1954 - THURSDAY AFTERNOO N 

BUSINESS MEETING, COMMITTEE REPORTS 

Presiding- John D. Faulkner 

1 :30 p.m . Door prizes presented by the various 

1:45 p.m. 

affiliates. · 

Business meeting and committee reports 
Education and Professional Development 

-Harold S. Adams 
tfilk Regulations and Ordinances 
-C. J. Babcock 

Applied Laboratory Methods 
-Dr. C. K. Johns 

Communicable Disease Affecting Man 
- Dr. R. J. Helvig 

4:00-6 :00 p.m. Committee Chanman and 
Executive Board get together 

7 :30-9 :30 p.m. Affiliate Council and Executive 
Board 
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OCTOBER 22, 1954 - FR IDAY MORNING 

Quarterdeck 
I. E. Parkin, Chairman 

8:30 a.m. Door prizes presented by the various 
affiliates. 

8 :45 a.m. Report of Nominating Committee 

9:00a.m. Report of Dairy Farm Methods-Chester F. 
Bletch 

9:15 am. The Need for Salesmanship instead of 
Policemanship-Ernest B. Kellogg, Secy. 
.Milk Industry Foundation, Washington, 
D.C. 

9 :45 a .m. The Worth and Domain of Applied Sanitary 
Science-A Rationale and a Plea 1 . A. 
1Vlilone, Resident Lectmer, School of 
Public Health, Ann Arbor, Michigan 

MILK SESSION PROGRAM 

Quarterdeck 
Presiding - ???? 

10:30 a.m. The National Status of Brucellosis-E. J. 
Perry, Prof. of Dairy Extension, Rutgers 
University, New Brunswick, New ersey 

11 :00 a.m. Farm Water Supplies-A. W. Fletcher, 
Director of Environmental Sanitation, I ew 
Jersey Dept. of Health, Trenton, ew Jersey 

11 :30 a.m.Dairy Waste Disposal-R. R. Kountz, Prof. 
of Sanitary Engineering, Pennsylvania State 
University, State College, Pennsylvania 

F.OOD SESSION PROGRAM 

English Room 

, Presiding-Harold B. Richie 
Swift and Co., Chicago, Illinois 

1 0 :30-11 :00 am. The New Poultry Sanitation 
Ordinance - Recommended to lndust):y 
Timothy Sullivan, Division of F dqd and 
Drugs, Indiana State Board of ll~lth, 
Indianapolis, Indiana 

11 : 00~11 :10 a.m. Discussion 

11 :10-11 :45 a.m. Relative Resistance of Meat 
Spoilage Bacteria to High Energy Radia­
toins Dr. C. F. Niven, Jr., American Meat 
Institute Foundation, Chicago, Ill. 

11 :45-12:00 a.m. Discussion 

12 :00- 12 :30 p.m. Public Health Aspects of Shell-
fish, T. Y. State Conservation Dept., 
fish Control-Harold Udell, Bureau of 
Freeport, Long Island, N. Y. 

Discussion 

OCTOB ER 22, 1954 - FRIDAY AFTERNOON 

GENERAL AND BUSINESS SESS ION 

Presiding-John D. Faulkner 

1 :30 p.m. Movie - "An Outbreak of Salmonella" 
comtesy of U. S. Public Health Service, 
Washington, D. C. 

2 :00 p.m. Door prizes presented by the various 
affiliates. 

2:15p.m. 

2:45p.m. 

4 :00p.m. 

Discussion of the Jational Conference of 
Interstate Milk Shipments-Richard White­
head, Mississippi State Supervisor of Food 
and Milk Sanitation, State Health Board, 
Jackson, Mississippi 

Business meeting and Committee reports 
Food Equipment- John H. Fritz 
Frozen Food Sanitation-Dr. V. C. Stebnitz 
Membership-Hugh T. Templeton 

Movie "Mastitis" Courtesy of Cornell Uni­
versity, Veterinary College 

FRIDAY EVENING 
Ammal Banquet 

Address "Greatest Yet" by J. Roger Deas, 
Public Relations Manager, American Can 
Company, New York, New York 

Presentation of the Citation Award and 
Presentation of the Sanitarians Award by 
H . J. Barnum, Chairman Recognition 
and Awards Committee 

OCTOBER 23, 1954 -· SATURDAY MORNING 

Quarterdeck 

Ivan Van ortwick, Chairman 

8 :30 a.m. Movie "500,000 to 1" courtesy of Sinclair 
Refining Co., 600 5th Ave., ew York, . Y. 

9 :00 a.m. Door prizes presented by the various 
affiliates. 

9 :15a.m. Report of Recognition and Awards Com­
mittee by Harold J. Barnum 

9:30a.m. Future Trends of the Milk and Food 
Industry-A. L. Wentworth, The Borden 
Co., New York City, N.Y. 

10 :00 a.m. Report of Resolutions Committee by Dr. 
K. G. Weckel 

MILK SESSION PROGRAM 

Quarterdeck 

Presiding-????? 
10:30 a.m.-12:00 Noon Pipe line Milk-

ing Panel- H. J. Barnum, Moderator- Panel 
Participants : Paul Cm·ash, N.Y. City Dept . 
of Health; George Watrous, Penna. State 
University; George Rue, Allentown, N. J. ; 
Tom Medford, vVestgrove, Pa. , Wm. R. 
Cook, East Longmeadow, Mass. ; Richard 
S. Guthrie, De Kalb, Illinois; A. F . Gallistel, 
Minneapolis, Minnesota 

FO.OD SESSION PROGRAM 

English Room 

Presiding-Jerome Trichter , Assistant Commissioner 
New York City Health Department 

10 :30- 11 :30 a.m. A New Look at Mechanical 
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Dishwashing-a panel discussion 
1. Dishwashing machines - Performance 

standards, testing and field observation 
-Jack McAllister, Nat'l. Sanitation 
Foundation, Ann Arbor, 1ichigan 

2. Dishwashing machine fabrication and 
operation from the manufacturer's view­
point-J. B. Fox, The Hobart Mfg. Co. , 
Troy, Ohio 

3. Getting the most from detergents in 
mechanical dishwashing - Dr. Elwyn 
i\llendenhall, Avril Chemical Co. , Read­
ing, Pa. 

OCTOBER 23, 1954- SATURDAY AFTERNOON 

Presiding-Harold S. Adams 

GENERAL AND BUSINESS SESSION 

1 :30 p.m. Door prizes presented by the various 

affiliates 

1 :45 p.m. Public Attitudes - Norman Ivlyrick, Editor 

of the American Milk Review, 1 ew York, 

. Y. 

11 :30-1 1 :45 a.m. Discussion 

2 :15p.m. Bulk Milk Dispenser's-Walter D. Tiedman, 

Exec. Director, at'l. Sanitation Founda­

tion Testing Laboratory, Inc. , Ann Arbor, 
Michigan 11 :45 a.m-12 :15 p.m Showing of new 

USPHS film releases on food sanitation 
1. Kitchen habits, color and sound ( 12 

minutes) 
2. Food preparation, color and sound ( 13 

minutes 
Comments 

2:45p.m. Business meeting, President 
Faulkner 
Election of Officers 
Installation of Officers 
Executive Board Meeting 

IF MEN ARE FOR A LONG TIME ACCUSTOMED ONLY TO ONE SORT OR 

METHOD OF THOUGHTS, THEIR MINDS GROW STIFF IN IT, AND DO 

NOT READILY TURN TO ANOTHER ... 

John Locke (1632-1704) 

DAIRY INDUSTRIES EXPOSITION 
ATLANTIC CITY, N.J. OCTOBER 25-30, 1954 

For detailed leaflet on Exposition, write Dairy Industries Supply Association, 1108 

16th Street, N.W., Washington 6, D. C. For hotel reservations, •. write Atlantic City 

Hous ing Bureau, Central Pier, Atlantic City, N . J. 

John D. 



SOME DEVELOPMENTS IN THE 
WORK OF THE 

FOOD LAW INSTITUTE 

The Food Law Institute, of 
which the INTERNATIONAL AssocrA­
no oF MrLK A1 D FooD SANI­
TARIANS, INc. , is a Public Member, 
reports that Dean David E. Snod­
grass, University of California, is 
organizing a strong evening course 
on the food and drug law in San 
Francisco for next year. Mr. Oliver 
Field, Director of the Bureau of 
Investigation of the American 
Medical Association has become 
an additonal member of the 
Lawyers Advisory Committee, the 
other public members being the 
Director of the Ai'viA Bureau of 
Legal ~vledicine and Legislation, 
the Chief Counsel for the U. S. 
Food and Drug Admin.ish·ation, 

NEWS 

and the Chief Counsel for the 
Canadian D eparhnent of Tational 
Health and Welfare. 

The president of the Institute, 
Mr. Charles \i\1 esley Dunn will 
accompany Food and Drug Com­
missioner Crawford and Surgeon 
General Scheele in representing the 
United States at an official food 
and drug law meeting in Ottawa 
next year ( to be reported). 

One of the graduate fellows of 
the Tew York University program 
of food and drug instruction is now 
the food and drug law attorney 
of the U. S. D eparhnent of Justice 
dealing with the enforcement of the 
major Federal Food, Drug, and 
Cosmetic Act. Several additional 
graduate fellows have been ap­
pointed to the law division of the 
U. S. Food and Drug Administra­
tion which administers this Act. 

Leads them all f 11 

:)(: 

The Bulk Cooler that's 

~~--= 
10 Years Ahead! 

* LEADS IN SALES - In Wisconsin - America's leading dairv state 
- more Da ri -Kools are in use than all other coolers combined. 
LEADS IN VALUE - Dari -Kool costs le'S to buy - less to ma intain 
and operate. A ll s ta inless s teel construction inside and out. 
LEADS IN PERFORMANCE - Dari-Kool has a la rger cooling surface 
than any other cooler-and do!s the cooling job laste r for less money 

Milk is rapidly cooled 
to well below 40°, as­
suring a low bacteria 
count and better milk. 
Because the coolant 
is ice-water - the 
milk cannot freeze. 
Dari-Kool tanks are 
easy to clean and may 
he sanitized with hot 
water without dam­
age. 
Units are ready to 
plug in. N othing else 
to buy or install. 
In a wide variety of 
sizes from I 00- to 700-
gallon capacities. 

Dari - Kool Meets all 3-A Sanitary and Cooling Standards 

Write Dept. 73 for complete information 

DAIRY EQUIPMENT COMPANY 
1444 E. WASHINGTON AVENUE MADISON, WISCONSIN 

"DOCTOR JONES" SAYS: ':' 
BY PAUL B. BROOKS, M. D. 

297 

"Music hath charms to soothe the 
savage breast, To soften rocks, or 
bend the knotted oak ... " Those 
lines-they've been stamped on my 
memory from way back in my 
schoolday "rhetoric" course. I 
never knew, 'til I just looked it up, 
who wrote 'em. If you're interest-

Continued on Page 298 

CLASSIFIED ADVERTISEMENT 
Milk SanitaTion Position ' •Vantecl 

Milk and Food Sanitarian, B.S. 
in Dairy i\IIanufacturing, 7 years 
commercial dairy plant experience 
and 10 years Public Health Milk 
Sanitation experience in a policy. 
forming supervisory capacity for 
a large City-County Health De­
partment. 

D esires position as Chief Sani­
tarian of tvfilk and Food Division. 
Excellent references. Prefer Mid­
west location . 

Box 437, Shelbyville, Indiana. 

OAKITE BACTERICIDE 

One Of The Fastest 
Bactericidal 

Agents Available 
Short time between milk nms 
calls for a sanitizer that gives 
maximum kill in minimum time. 
Oakite Bactericide, because of 
its low pH, goes to work almost 
instantly. Tests show that kill­
ing action begins within 5 
seconds after application . 

Oakite Bactericide is thorough, 
mixes readily in cold water 
and leaves no white deposits 
on surfaces. \tYrite for more 
information and ask about our 
new Hozon applicator furnish ed 
FREE to Bactericide users. 
Oakite Prod ucts, Inc., 38C 
Rector Street, ew York 6 
N.Y. ' 

lt.t• IHDUST.lAt l:tt 

OAKITE 
..,-4 r,~ ... • .... - '"'~''" 

/-4!$ • MITHODS' S 

Technical Service Repre$entotives Locmed in 
Principal Cities o/ United States and Canada 
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INDEX TO ADVERTISERS "DOCTOR JONES" SAYS: 

American Seal-Kap Corp. ------·---------------- ----- ----------- -----XI 

Babson Bros. Co. ____ ______ __________ ___ _______ Inside Front Cover 

Borden & Co. -- --------- ·------- ·- ----------- --- ---··· ----··· ·-----------···VII 

Bowey's Inc . .. ... ..... ....... ··············---- -····-- ---- ·-- _________ XII 

Cherry-Burrell Corp. -------··- ------ ----- ·--------- --·--- ----------- --- .IV 

Chicago Stainless Equipment Corp. __ ______ ________ __ _____ VIII 

Creamery Package Mfg. Co. ____________ __ ______________________ __ _x 

Crown Cork & Seal Co. --------·------·-··· ··- ------- ·- ---·········XIII 

Dairy Equipment Co . ___________ ___ __ __ --------------- ___________ 297 

Dairy Industries Exposition ------- -·· -· _________________ ,, ___ __ 286 
':> 

Difco Laboratories --------- ·-----------------·-- ___________ Back Cover 

Diversey Corp. ---------- ---- -- -- ----- -------------------------- -------------XV 

IAMFS ------- ------- -------------------·--------- --.IX, XV, XVI, XVII 

Johnson & Johnson ------ -- ----------"·--_ , __ ___ __ _______________________ ______ I 

Klenzade Products, Inc. _________________________________ XI 

Ladish Co. - Tri-Clover Divisio:'. ..... .Insicle Back Cover 

Mojonnier Bros. Co. ------ ·------ ------ ----- _________________________ 298 

Oakite Products Inc. ----------------·- ______________________________ 297 

Penn Salt Mfg. Co. -- ·-------··---------- ------------------ --------------- .IX 

Pure Pak Division-Ex--cello Corp . _________ ___ ___ _________ II , III 

Schvvartz Mfg. Co. _ ·------------- ----- -------- -- -- -- -- -------- ---- ---------VI 

Wilson Refrigeration Co. ______________________________________ ____ XIV 

Tri-Clover Division-Ladish Co ...... .Inside Back Cover 

Using a dii"ect, efficient refriger­
ation system, Mojonnier Bulk 
Coolers cool the milk to low tem­
peratures soon after the end of 
the milking period. Temperature 
rise during the second milking is 
held to a very minimum with 
Mojonnier Bulk Coolers. 

As a result, Mojonnier Bulk 
Coolers produce quality bulk 
milk at the lowest possible oper­
ating cost. 

All stainless steel Mojonnier 
Bulk Coolers with round bottom 
design insure calibration stability 
plus easy cleaning. 

Bulle tin 290 g ladly sent upon request. 
Call or write: 

MOJONNIER BROS. CO. 
Dept. M9 

4601 West Ohio Street, Chicago 44, Illinois 

. . BULK COOLERS 

Continued from Page 297 

ed : an English dramatist, William 
Congreve, in the early seventeen 
hundreds. Anyway, there was as 
much tTuth as poetry in 'em-at 
least the "savage breast" pal't of it. 
I thougli.t of it when I read edit­
orials, in a couple of my medical 
journals, about the use of music in 
medicine. 

In vVorld \ iVar II, it seems, they 
were using music (as part of the 
tTeatment ) in army hospitals . In 
1944 Michigan State College set up 
a four-year course leading to a 
Bachelor's degree. The \ iVayne 
County Hospital, in Michigan, 
established an interneship in music 
therapy. Four years ago a Ia. 
tiona] Association of Music Therapy 
vvas founded. Its purpose is de­
veloping music therapy as a 
profession . 

Different medical observers have 
reported that music helps in the 
care of a lot of different kinds of 
patients. Taturally it has to be 
the right kind of music. vVith 
acutely ill patients, one said, it 
often had a sedative and cheering 
effect. In patients with chronic 
ailments - tuberculosis , tumors , 
nervous diseases and so on - it 
helps to pass the time and, as it 
says here, "removes flights of the 
imagination to more pleasant and 
relaxing spheres of thought." 

It's been used in babv cases to 
lessen the anxiety and pain of 
women in tedious labor. Some 
dentists use it during dental work . 
on nervous patients. In operating 
rooms it's had a calming effect on ' 1 
patients taking anesthetics . In • 
physical therapy rhythmical inusic 
makes exercises more interesting. 
Playing the piano and other instru­
ments helps to limber up sbff 
joints. "All?" No-but all you've 
got room for . 

Yes, I even read somewhere 
they'd found that playing records 
of soft music in the cowbarn make 
cows give more milk. Probably 
the relaxing effect . Tl1e cow that 
"jumped over the moon' - that , 
maybe, was jazz tunes. 

°From Health News, New York State 
Department of Health . 



RESERVATIONS 
41ST ANNUAL MEETING-INTERNATIONAL ASSOCIATION MILK AND FOOD SANITARIANS, INC. 

HOTEL MORTON ''' 
150 South Virginia Avenue, Atlantic City, New Jersey 

The 1954 Annual i\lleeting of the International Association of Milk and Food Sanitarians, Inc. is meeting in 
Atlantic City October 20th to 23rd, with Headquarters and all meetings in Hotel Morton . 

I am planning on attending. Please reserve for me the accommodations as ch ecked :-

Front, double room 
( 2 persons ) room with bath .................. ............... .. . .................. ......... ......... 12.00 per day European Plan D 
( 1 person ) room with bath..... ........ .... ............ ......... .................................... 8.00 per day European Plan D 

Rear, double room 
( 2 persons ) room with bath ... .. ............................. ...... ........... ..................... 10.00 per day European Plan D 
( 1 person ) room with bath ...................................... .................... ........... ... 7.00 per day European Plan D 

Rear, suite of two double rooms with bath between 
( 3 or 4 persons to suite) ...................... .................................. 5.00 per day each person European Plan D 

I \¥ill arrive ... ...... ................... .......... ..... ...... .. ........ ................. VVill depart ......................................................... .................. . 

Rate desired ........ ... ......... .......... ...................... ...... .................................................................. .. .. .... ... ......... ..... .. ....... .... ......... . 

TAi\IIE ...................................... ................. .......... ..................... .............. .... ............................................................................. . 

ADDRESS .... ...... .............................. ....... ....... ...... ... ...... ... .... ............ ....... ... .. .. ....... ... ........ ...................... ....................... ... ....... . 

Name of other persons sharing room ......................................................................................................... .. ........................ . 

This reservation will be acknowledged . 3% city tax on all rooms. 

Table D'Hote- meals will be served 
Breakfast ........ ... ..................................... $1.00 Dinner .................................................... $2.00 
Lunch ........ ...... ......................... .. ........... 1.00 Banquet on Friday, October 23rd .... .. 3.50 

"Send all reservations direct to Hotel Morton. 

FOUR FREE TECHNICAL BULLETINS 
Containing Latest Data on .. 
Dairq Sanitation & Maintenance 

1. Pipeline Milkers-Better Cleaning Methods 

2. Bulk Milk Tanks-Practical Farm Sanitation 

3. Modern Dairy Plant Sanitation 

4. In-Place Lines-Efficient Cleaning 

To get your free copies, just send your name and address and the 
names of the bulletins you wish. Write : B-K Dept., Pennsylvania Salt 
Manufacturing Co ., 662 Widener Bldg., Philadelphia 7 , Po. 

--------------------------------------------------------------' 
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Announces New 

CENTRIFUGAL 

Creamery Package now presents a new line 

o f centr ifugal pumps esp ecia lly engineered 

to. give .you better pump p~rfgrm a n.ce_-witl:t -
. '"' '· • - ...,;;, 

leasqp~!m~nap~e..,...-through longer p ump life. 

Offered in a complete range of sizes, speeds 

and models, these pumps make it easier than 

ever to match the pump to the job in the handling 

of dairy and liquid food products of medium 

to light viscosities. 

They eliminate wasted power, while insur­

ing top performance and efficiency. Because 

the same pumps can be used for both pump­

ing product and clean-up solutions, they are 

ideal for in-place cleaning of permanent lines. 

CP Stainless Steel Sanitary Pumps can be 

completely disassembled and reassembled 

without tools. There are no unwieldy or diffi­

cult-to-hold-in-place parts. All product con­

tact surfaces are of stainless steel for dura­

bility and highest sanitation. 

MAIL COUPON FOR NEW 

BULLETIN OF VALUABLE • 
PUMP DATA 

Complete construction details and 

comprehensive CP Pump Selection Chort. 

A REAL AID IN SELECTING THE PUMP 

THAT'S BEST FOR YOU. 

Plan to See Us at Booth No. 412 

DAIRY INDUSTRIES EXPOSITION 
ATLANTIC CITY- OCT. 25 - 30 

OVER 50 YEARS OF PUMP "KNOW-HOW" 

New CP Stainless Steel Sanitary Pumps ore the achievement 

of more than 50 years of experience in the successful proc· 

essing and conveying of liquids in dairy, food and many 

other fields . From this experience come the improved feo· 

lures that make these pumps the masters of any pumping 

job for which they ore recommended . .. the best pumps you 

can buy for your jobs! 

T H. E ~ 'Pad~ M F G • C 0 M P A N Y ; 

1243 W. Washington Blvd., Chicago 7, Ill. ~ 

Branches in 22 Principal Cities 

CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 

267 King St., West, Toronto 2, Ontario 

••••••••••••••••••••••••••••••••••••••••••••• 
THE CREAMERY PACKAGE MFG. COMPANY 

1243 West Washington Blvd., Chicago 7, Illinois 

Please send me your new Bulletin H· 1 200 on CP Stainless Steel Sanitary 

Centrifugal Pumps, including easy to use Pump Selection Chart. 

Name ...•••• • •••••••••• , . • •• • •••• •• , , . , . . , •. , . • • • ,, . ••• •••• • 

• • • • • • • • • • • 
Company .•• • .• .... • .••..•.• , .. . ..•... •... . ....••• .. , • • • ,,,,, , : 

Address .. . ......... . .. . . .... .. .• .. . ... .. . .. . .. . .... . . . .•• • • • , 
• • • • 

a City . ••• ,,, , ., .•• , •• , •.•. ..•. ... •• • . . .•• . Zone ._. . . . Stale . , ,, , ,, : 

······························&············· ·· 



• 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-Hoodclosure. Both open 
easily ... yet snap hack 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. 

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

ISLAND CITY I, N. Y. 

,..,. 

REVOLUTIONA RY 
NEW CLEANING 

METHOD FOR HIGH 
TEMPERATURE 

EQUIPMENT 

AND WHAT IT 

MEANS TO YO U IN SAVINGS 

0-1< SYSTEM OF CLEANING 
SAVES YOU HUNDREDS OF DOLLARS ANNUALLY 

IN TIME, MATERIAL S, WATER, STEAM 

Again Klenzade leads with a remarkable new clean· 

ing chemistry advance - Chelation. Initial clean· 

ing with Klenzade 0-R Organic Ac:id Cleaner is 

f ollowed with Klenzade 0-R Alkaline Cleaner. This 

produces an amazing series of chemical reactions 

- each one super-powered for a variety of specific 

cleaning actions never even approached before. 

The milkstone dissolving properties of the organic 

acid cleaner: are complemented and enhanced by 

t he soil dissolving properties of the alkaline cleaner, 

resulting in double action cleaning through chemi· 

cal fortification. "Chelation" prevents prec:ipita• 

tion of water-borne minerals and assures film free 

surfaces. Let us demonstrate to you that this 

revolutionary chemical cleaning advance - the 

Klenzade 0-R System - will definitely save you 

hundreds of dollars annually. 

Write for New Cleaning Instructions 

for HTST Pasteurizers and Evaporators 

· KLENIADE PRODUCTS, INC. 
BELOIT, WISCONSIN 

Branch Offices and Warehouses in Principal Cities 
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HAVE 

QUALITY 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 

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. 

XII 



Cemac has speed that no other 

fillers can m atch . . . 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 equipment. 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 ?Peration of all . 
...: 
" 

CROWN CORK & SEAL COMPANY, INC. 
Machine Sales Division • Baltimore 3, Mel. 

H:Jw close does your filler come to these average CEMAC speeds? 

CREAM LINE MILK .. . • ••. 135 BPM 

HOMOGENIZED MILK ••.•.. 130 BPM 

CHOCOLATE MILK • •••••• 125 BPM 

20% CREAM • •••••••• • 120 BPM 

NOTE: These ore rated capac­

it ies for Cemac 28 ... but 

the y are exceeded in dairies 

from coast to coast, throughout 

the doily run. 

VACUUM MILK FILLER 

Built in 3 sizes: 
CEMAC 10 

CEMAC 14 

CEMAC 28 



Nothing beats 

farm 

' . 

Ask th e WILSON man for 

full particulars or write: ............................. 
WILSON REFRIGERATION, INC., De pt. JM9 
Smyrna, De laware 

Ru sh information on 0 Wi lson Bulk Milk Cool­
e rs 0 Wilson Con Coolers D Wilson freezers. 

NAME: ___________________ __ 

ADDRESS. _________ _ 

refrigeration 
experience !* 

SEE US AT 
D.I.S.A. SHOW-BOOTH W-24 

Wilson Bulk Milk Cool· 
!f'~!I!J~~- ers are available in 

five sizes; 75, 150, 
250, 360 and 

500 gallon 
capacities . 



Dear IAMFS Member: 

5 Minutes, Please? 

1 Minute to think of the names of a few people 

who should be members of IAMFS. 

3 Minutes to jot down their names and addresses. 

1 Minute to mail. 

FREE:COPY-

Journal of Milk and Food Technology will be 

sent 

MAIL TO: 

Box 437, Shelbyville, Ind. 

YES, please send a free copy to the names 
given below ... 

0 with my compliments 0 omitting my name 

Signed ....................................................................... . 

Address ·----------- ---------------------------------------·--------------···· 

Ci.ty and State ........................................ .................. .. 

N mne ......... ........ ------ -- --- -- ---------------------------------------------------

Firm······ ···---- -·· ·· ·····--···----·······--···--·· ···--····--··---------------------- -

Address : ..................... ·.·· ----------,., .......................................... . 

City and State _________ _. ____ : ________________________________________ _ 

N ' ame ····················--·····-------------------------------··---·----------k.;--·· 

Firm··········· ······ · ··········--------·· ·· ·-- ··----- ---------------------- - - ----- --~":' 
Address .............. ···········---------- ····--· ·· ····--····--···--------------------

City and State 

Name ··--·················----····------------- ----- ------·--·····--··----------------

Finn ............................ ----- ---------------------- -- ---------------- -- ----- --- -

Address ········--···------ ----'------·-------------------------------------------------

City and State 

Name -- ---···----·-- ---------- ---------------------------------------------------------

Firm· ······· ·······--··--···--· ------- -------------- --------- ------------------·-- ···· ·· 

Address ··-·········--·--·-······· -------------------------- ----------------------------

City and State -- ------- -- ---------------------------------------------
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RAPID AND COMPLETE 

SOLUBILITY OF 

DETERGENT COMPOUNDS 

Experienced sanitarians and users are convinced that 
rapid and complete solubility is a necessary characteristic 
of detergent compounds . They are aware that tlus ideal 
is met in various degrees by detergents . Sanitarians 
recognize that prompt solubility gives greater assmance 
of effective cleaning. Users have learned - sometimes 
the hard way - that undissolved particles of compound 
or insoluble impurities in the wash solution may result 
in damage to pumps, or may appear as sediment in 
containers of the finished products. 

Assuming -that a detergent compound is not "filled" with 
an inert chemical of low solubility, the rate of solution 
of a detergent compound is affected by: 

(a) The inherent solubility of each chemical 
ingredient in the water used, 

( b ) The solubility of each ingredient under the 
changing conditions resulting from the dis­
solving at the same time of other compound 
ingredients. 

(c) The sizes of the crystals or par-ticles of each 
ingredient, 

(d) The temperatme of the water used, and 

(e) The degree of agitation provided. 

It is obvious, then, that the freer a detergent compound 
is from raw chemical impurities of low solubility, and 
the smaller and more uniform its ingredient particle 
sizes, the more rapidly soluble it will be. 

Have YOU ever made comparisons of the solubility of 
equal quantities of competitive detergent compounds in 
equal volumes of water? Your findings may account 
for examples of ineffective cleaning which have come 
to yom attention. You can depend on any Diversey 
cleaner for rapid solution and effective cleaning under 
adverse conditions. 

THE DIVE RSEY CORPORATION 
1820 ROSCOE STREET CHICAGO 13, ILL . 

In Canada : The Diversey Corp. (Cana da ), Ltd., 

Port Credit, Ont. 



Notice 

Attractive Membership Lapel Button and Decal 

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

'· 

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

ACTUAL SIZE 

No . ..... . . . 3 1/4// Decals @ 25c each =$ ... ... ... . 

No . . . ..... . Lapel Buttons @ $1 .00 each = $ . ........ . 

International Association of Milk & Food Sanitarians, Inc. 

Box 437, Shelbyville, Indiana 

Notice 

Every Milk Sanitarian should have a complete set of 

3A Sanitary Standards. DO YOU HAVE YOURS? 

Order Blank on the back of this notice.-Order Now!!! 
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JOURNAL OF MILK AND FOOD TECHNOLOGY 

Vol. 1 (1937-1938) 

No. L------------- ----·-··-· 
No. 2 ....................... . 
No. 3 .... ................... . 
No. 4 ................ ...... .. 
No. 5 _______________________ _ 
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Volume 4 ( 1941) 

No. !. ...................... . 
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Volume 2 ( 1939) 

No. !. ..................... .. 
No. 2 _______________________ _ 
No. 3 .. .................... .. 
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Volume 3 ( 1940) 
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No. 4 ....................... . 
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Volume 6 ( 1943) 

No. !. ...................... . 
No. 2 ...................... .. 
No. 3 ....................... . 
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No. 3 ...................... .. 
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Send me the Issues I have checked on this order blank. I enclose 

remittance of $ ........................ . 

N arne .................... --------..... .. -.------- .. ---------- .............. ------ ............ ----------------

Street ----- -------- -------------------·----------- -·------------------------·----·----·-·---·-·---·-----------
City ------------------------------------------- --- -------- Zone ................ State ............. . 

MAIL PROMPTLY TO 

IAMFS, Box 437, Shelbyville, Indiana 
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Application for Membership 

INTERNATIONAL ASSOCIATION OF MILK ' & FOOD 

SANITARIANS, Inc. 

Box 437, Shelbyville, Indiana 

Name -----------------------------"-------------------------------------------------------------------··--------------... . ------------------------ Date _____ _____ .. 
Please Print 

Address --------------------------- .. ·--- ---------------------------------------------------------------------------------------------· [] New 

D Renewal 

Business Affiliation ------------ ------------------------------------------------------------------------------- ----------------- 0 Re-instatement 
Annual Dues $5.00 D Check D Cash 

(Membership Includes Subscription to Journal of Milk & Food Technology.) 

(Please Print ) 

Recommended by ---- --------------------------------------------------------------------------------------------------------------------------

Box 437 

Shelbyville, Ind. 

' . ... 

Subscription ~rder l / 

JOURNAL OF MILK & FOOD TECHNOLOGY 

Name --------- ---------------------------------------------------------------------------··-------: .... . --- ------------- ------- Date -----------------------
Please Print 

Address -----------------------------------------------------------------------------------------------------------------------------
D New 

D Renewal 

e'd u;;t~-~-~l&"i~~tih.'ti;~l-Li-br~-;i;;~--~A~~-~~-ir'Yi'"$3.oO." ____________ _________________ i~-div'id~-~-i --s·~-b;~;ij,tion (Ann ua fly ) $5.50. 

D Check D Cash 

(Please Print) 

I. A. M. F. S·. & J. M. F. T. Change of Address 
Box 437, Shelbyville, Ind. 

FROM 

Name -----------------------------------------------------------------------------------------------.... --------------· Date ---- ------------
Please Print 

Address 

TO 

Name 
Please Print 

Address 

{Please Print ) 

I. A. M. F. S. & J. M. F. T. Order for SA Standards 

Box 437, Shelbyville, Ind. 

Name --------------------------------------------------------------------------------------------------------- Dote 
Please Print 

Address .. _. __ __ ---------------. _ ------------------------- .. ------------------------- ______ ------------- ----------------------. _. ___ . 
( ) Complete Set (@ $1.75=-------------- ( ) Complete set bound (durable cover ) @ $3.50 = ---------------------------

Order for Reprints of Articles 

Amt. __________ ----- -------- - ---- Title 

Schedule of prices for reprints F. ·0 . B. Shelbyville, Indiana 

100 or less 
Add'!. lOO's 

1 Page 
$ 8.50 

1.60 

2 Pages 
$15.00 

1.60 

· 3 & 4 Pages 
$21.00 

3.00 

XVIII 

6 & 8 Pages 
$30.00 

4.20 

12 P. 
$50.00 

i.OO 

Cover 
$21.67 

!3 . ~7 
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PHOTO COURTESY OF SPRECKELs­
RUSSEll DAIRY CON.PA)'N, lTD., 

SAN FRANCISCO, CALIF. 

Special short toggle clamp and hand teal used 
for permcnent "C-1 -P" lines, preventing acci­
dental opening or tampering with joints. 

Tri-Ciamp tee-one of 
complete line of fit-
1ings available in 1 ", 
1¥2",,2':, 2y2", 3" 
and 4 sozes. 

Tri -Ciamp Three-way lift 
type plug valve. Other 
valves available in com­
plete range af types and 
sizes. 

Tri-Ciamp 90 degree 
sweep ell available 
in ell sizes. 

~ee your near-es t TRI-CLOVER DISTRIBUTOR. 
t XPORT DEPARTMENT: 8 So. Michigan Ave., 

Chicago J, U.S.A. 

LINES 

. .. this time it's Spreckels-Russell, progressive San 
Francisco dairy that has recognized the time and 
money-saving advantages of using TRI-CLAMP Sani-

.:. tary Stainless Steel Fittings, to provide leak-proof, 
,..,. cleaned-in-place liquid lines. 

Here, as in other dairies throughout the country, it 
was a simple matter to utilize existing sanitary fittings, 
and to extend lines through the use of simple Tri­
Clamp adapters and snap-on clamps. The result is a 
complete, cleaned-in-place installation, which can be 
easily and quickly disassembled whenever necessary. 

For further details on ~he complete line of TRI-CLAMP 
fittings, made only by TRI-CLO VER, write for literature. 

LADISH CO. 
<J~U-e~ :~J~ 
KENOSHA 

fHE Complelc LINj 



Bacto-Dehydrated Media 
for Microbiological Assay of 

VITAMINS and AMINO ACIDS 
These m edia contain all the necessary nutriments for the 
growth of specified tes t organisms for the microbiological 
assay of vitamins and amino acids except for the component 
under ass~y . These basal media ~ire only the addition ?f 
spec1fied 1ncreasmg amounts of the) v1taffiln or ammo aod 
being assayed to obtain a growth response w hich may be 
measured by acidimetric or turbidimetr ic methods for the con­
struction of standard curves. The vitamin or amino acid con­
ten t of the materi al under assay is de termined by adding 
appropriate concentrations of the tes t substance to the basal 
medium and comparing the grow th response obt~ined with 
that of the standard . 

B ACTO- RID OFLA V I N ASSAY l\-rED IUM 

BACTO- 1I ACIN ASSAY MEDIUJ\ [ 

BACTO-THIAMI N ASSAY M E DIUM 

BACTO-PA 1TOTHENATE ASSAY MEDIUM 

B ACTO-l3J2 ASSAY MEDIUM USP 

B ACTO-CS V ITAMIN D1 2 AGAR 

B ACTO-CHOLI NE ASSAY MED I UM 

DACTO-CF ASSAY MEDI UM 

B ACTO-TR YPTOPHAN E ASSAY MEDIUM 

DACTO-LEUCI ' E ASSA Y MEDIUM 

BACTO-METHI O N I NE ASSAY MEDIUM 

BACTO-LYSINE ASSAY MEDIUM 

BACTO-FOLI C ACI D ASSAY M EDIUM BACTO-ISOLEU CINE ASSAY MEDIUM 

BACTO-PYRID OXINE ASSAY MED IUM DACTO- ARGININE ASSAY MEDIUM 

B ACTO-BIOTIN ASSAY MEDIUM BACTO-TYR OSINE ASSAY MEDIUM 
BACTO-CYSTINE ASSAY MEDIUM 

Tbe method employed in carrying stock cultures of the tes t 
organisms and preparing the inoculum for microbi ological 
assay is important. The following media have been developed 
especially for carrying stock cultures and for preparation of 
the inoculum: 

B ACTO-MICRO ASSAY CULT UR E AGAR 

B ACTO- M ICRO INOCULUM BROTH 

BACT O- Bl2 CULT URE AGAR USP 

BACTO-l312 I N OCULUM BROT H USP 

BACTO-NEUR OSPOR A CULTU R E AGAR 

BACTO-V ITAMI N FREE CASAlviiNO ACIDS, deh ydrated, is an acid 
h ydrolysate of vitamin free casein prepared especially for 
laboratories inves tigating microbiolog ical assay of vitamins. 

D escriptive litet·atu1·e available upon request 

DIFCO LABORATORIES 
DETROIT 1, MICHIGAN 


