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A Safeguard for Health 

• Helps detect mastitis 

• Disposes of high bacteria "first" milk 

• Helps stimulate let-down 

Let's quit talking about strip cups and 
start using them! 

We think the Surge Strip cup is a 
good one. It's sturdy aluminum .. . 
easy to use and clean . . . will last a 
long time. The wide dull black flange 

catches the evidence of mastitis where 
you can see it plainly. 

You'll be doing yourself and the 
dairyman a big favor by telling him 
about the importance of using a strip 
cup like this. 

BABSON co. BR -. .,_~ 

• 
2843 W. 19th Street • Chicago 23, Illinois 
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TIPS TO SANITARIANS 

Filter Products 
Division 

One way to help producers get greater return 
from their milk production, and avoid loss, is to 
advise regular Rapid-Flo Check-ups for Mastitis 
and sediment. 

His one requirement, for a reliable check-up 
is to use genuine Rapid-Flo Fibre-Bonded Filter 
Disks, engineered by Johnson & Johnson for safe 
filtration. And Rapid-Flo Fibre-Bonded milk fil
ters are used by more dairy farmers than any 
other brand. 

1. After filterin g each can of milk 
( 10 gallons or less) the used fil ter 
disk is carefu lly removed from t he 
strainer and placed on a ca rdboard 
to dry. 

2. Examination of the used fi lte r 
will indicate preca utionary steps 
necessary to secure clean milk. 

Evidence of mastitis 's clearly uncovered, sources 
of sediment revealed, by the Producer's Own 
Check-up. By taking the indicated precaution
ary steps, milk quality is improved and every
body wins. 

Ask the J & J representative for details on the 
Rapid-Flo Check-up program. 
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WASTE-PROOF 
1 

REVOLUTIONARY ~'·l w 
LIQUID EQUIPMENT CLEANER! 

NO uSLIPPE·RY" FEEL 

l 

DISPENSER 
l 

EXTRA CLEANING PUNCH 

EASY-TO-STORE 
\ 

CONTAINER 
. J 

USE THIS HANDY COUPON 

I The Diversey Corp., 1820 Roscoe St, Chicago 13, Ill. 

I 0 Send me full information on new liquid TIG 

I 0 Ask my local D-man to bring me a sample 

I Name ________ ____ _ 

I Firm ____________ _ 

I Address 

I City· _____ Zone __ state ___ _ 

L ----------

GUARANTEED! Diversey's amazing new liquid 
I 

TIG is so different and so superior 

a cleaning compound that results cannot be 

compared to the past performance of ordinary 

cleaners. NEW TIG packs a cleaning punch 

never before possible! You get far longer solu

tion life ... accurate solutions ... no waste . .. 

a thick, rich suds blanket. And a 10 gallon 

drum of TIG is compact enough to store right 

beside equipment. But no need to take our 

word for it. Use the handy coupon below for 

complete information! 

_i_#~~~··u1Y. ··;·«-~\. -1-T_H_E _D_I_V_E_R_S_E_Y_C_O_R_P_O_R_A_T_IO_N 

CHICAGO 13, ILLINOIS 
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(In Canada: The Diversey Corporation (Canada) Ltd., 

- Port Credit, Ont.) 
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long-skirted, p lastic-coaled closure. ~ ~ 



Instant Starlac 

so many uses ... in so many diets 

Retaining all the flavor of fresh milk, Borden's ~ 

Instant Star lac, a powdered instantaneously s·oluble form 

of non-fat milk, often aids in the solution of dietary 

dilemmas when protein is required but fat intake re

stricted. Thus, Starlac is well suited for the peptic 

ulcer patient who is obese or cannot tolerate fats ... 

for patients with ulcerative colitis and concomitant 

steatorrhea ... as well as those with regional enteritis. 

Because it dissolves so readily, Borden's lnstantStarlac 

can be easily reconstituted to yield a highly palatable 

beverage, suitable not only for the management of the 

acutely ill who require tube feeding, but also for the 

building and maintaining of good nutritional status 

throughout life. 

Readily available, easily stored, and supplied in 

"quart-envelopes," Borden's Instant Starlac furnishes 

the protein protection so important in pregnancy ... in 

sustaining the capacity to produce antibodies and resist 

infections .•. so important during postoperative con· 

valescence and recovery from tuberculosis ... and so 

necessary both for the "teenager" during the period of 

rapid growth and heightened emotional stress, and 

for the older person prone to hypoproteinemia and 

osteoporosi~. 

Borden's Instant Starlac dissolves so readily that it 

can be easily added to soups, beverages, and liquid 

whole or non-fat milk. Economical, flavorful, ·highly 

nourishing, Borden's Instant Starlac is equally 'mple 

to use in the hospital kitchen and in _home cooking> 

Bibliography available on r-equest. 

Manufacturers and distributors of BORDEN'S Instant Coffee • 

STARLAC non-fat dry milk • BORDEN'S Fluid Skimmed 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 • KLJM powdered whole milk 

The ?Jorden Company 

350 Madison Avenue, New York 17, N.Y. 
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A complimentary professional sample of the new Borden's 
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Housewives 
like the protection and 
convenience of P-38 
Dacro, and particularly 
the fact that it's an 
excellent re-seal. 

Dairy Operators 
like its unmatched 
plant economy and the 
way it makes their 
bottling operation more 
profitable. 

Crown Cork & Seal Company, Inc. Dacro Sales, Baltimore 3, Maryland 
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How to Choose· the Right 
Processing Tank for Your Needs 

CP Has a Type and Size for Every 
Heating, Cooling or Mixing Job 

One Tank Handles 
All Products 

CP SERIES 40 

MULTI-PROCESS 

TANKS 

Heats-Cools

Pastet4rizes-Mi::ces

Market Milk, Cream, 

Ice Cream Mix, Buttermilk 

With this tank you can switch from product to 
product easily and quickly . All stainless steel 
outer jacket and lining. Three t ypes of agitators 
available to match every need whether ligh t, 
medium or heavy bodied liquids . Vapor heat or 
film (water ) heat ... 50 to 1000-gallon capacities . 

For Fast Cooling 
and Holding 

CP SERIES 80 

REFRIGERATED 

TANKS 

The Multi-Process Ta11k 

for Cooli11g attd Storing 

For effective cooling or holding of milk or by
products , or fast cooling of cream out of the 
separator. Also ideal for u se as surge t anks a head 
of fillers . Sanitary stainless steel exterior. Either 
Standard or Wide-Sweep agitators. Ammonia
freon- or chilled wa ter. 

Put the Heat or 
Cold Where You 
Want It 
CP SERIES 60 
PRESSURE WALL 
MULTI-PROCESS 
TANKS 
A Pasteurizer with 

Space- Co11/rolled 

H eat E::cchattge 

~· ,~······ 
Throughout 
the lank for 
big r uns 

of tonk for 
small runs 

L arge or small batches can be processed effi
ciently in the same tank. Capacities from 200 to 
1000 gallons, using tap or chilled water and hot 
water or steam. R eadily adaptable to central 
hot water systems. No pumps needed in the 
processing room. 

For Plants 
without 

Chilled Water 

CP SERIES 70 
HDUAL-WALL" 
MULTI-PROCESS 
TANK 
With Bt4ilt-itt Dit-ect 

E::cpatt sioll R e/rigeratioll 

Here's a Pasteurizer using either vapor or film 
(water) heating, with the added feature of a direct 
expansion cooling ba nd which cools product 
directly; a ls o cools water which is recir culated 
within the tank. Useful where chilled water is 
not available; or to supplement chilled wat er for 
faster cooling . 

TALK YOUR PROCESSING TANK 

NEEDS OVER WITH YOUR: CP 

REPRESENTATIVE-OR WRITE FOR 

BULLHINS. • 
THE Go~"~=,:,::,·'"'~ :,:.:,ANy 

· Branch es: Atlanta • Boston • Buffalo • Chicago • Dallas • De nver • Housto n • Kansas City, Mo. 

Los Angel e s • Memphis • Minnea polis • Nashvill e • New York • Oma ha • Philad e lphia 

Portland, Ore . o St. Louis • Salt Lake City • Son Francisco • Sea ttl e • Tol e do • Waterloo, Iowa 

CREAMERY PACKAGE MFG. CO . of CANADA, LTD ., 267 King St ., West, Toronto 2B, Ontario 

THE CREAMERY PACKAG~ MFG. CO., LTD., Mill Gree n Rd :, Mitcham Junctior, Surrey, En_!~• 



HELP YOUR MILK PRODUCERS TO 
PROTECT QUALITY THREE WAYS with , 

J'~01e DUBL-CHEM-FACED FILTER DISCS' 

''~·._n~. Q 

NEW ~~-:r ACtiON · 

NO OTHER FILTER DISCS CAN CLAIM TO FILTER MILK BETTEit 

Milk producers welcome these efficient, economical, easy-to-use fi lter 

discs. Top and bottom surfaces are identical . . . either surface can be 

UP in the strainer . . . there's no chance to put them in wrong-side 

up .. . they save time ... they cost less and f ewer filters nre needed 

• . . save money at every milking . . . and they assure THREE-WAY 

PROTECTION of milk quality ! Available through authorized, 

Perfection Filter Disc Suppliers. 

'Uiute ?to-eu. /<n S~: 6" and 6112" sixes. 

Note: Perfection and Elgrade Filter Discs also available, as usual, in 

Double Cloth-Faced, Single Cloth-Faced and Natural Finish, in all 

sizes: 6", 6¥2", 7", 7Y2" , 8", 9". 

Please include your mpplier's name and 

address when writhzg us f or samples. 
STANDARDIZE ON DUBL-CHEM-FACED 
It pays to fu rn ish you r milk producers , . 

with the best fi lters for dependable pro· 

~~~;~~~~~~=~~~~~~=~=~~~~~!::::~tection of milk quali ty. 

SC_HWARTZ MFG. CO., De,pt. SF~ Two Rivers~ Wis~ •, Am"i~a·~ Fwemost Manufac~!Jter of Filtering Aids for Pairymf;ft 



FUTURE TRENDS IN THE MILK AND FOOD INDUSTRY1 

A. L. \iVENTWORTH 
The BoTden Company, New York, New York 

\iVith increasing population in 
this country and sound economic 
conditions there is no question that 
a finn future market for milk and 
other food can b e well established. 
There have been many predictions, 
all of which develop that fact. It 
seems unnecessary to revievv them. 

vVith more widespread know
ledge of the role which individual 
foods play in good nutrition, it is 
natural to expect that there will 
be shifts in the future as there has 
been in the past. Protective foods 
which include dairy products, 
meats, fruits and vegetables are 
promoted by nutritionists for the 
welfare of all. 

People are spending more in total 
for the food which they buy in 
porportion to their income. For 
the first nine months of this year 
about 3 percent more money was 
spent in grocery and combination 
stores than in the similar period of 
the year before. For the first 
seven months of this year average 
daily sales of fluid milk in F ederal 
Milk Order areas were more than 
3 percent ahead. The use of meat 
during the first eight months was 
also 3 per cent above 1953. The 
store sales mentioned are in dollars, 
the fluid milk and meat sales are 
.in poubds. These commodities 
represent a large share of the food 
supply. The gain of 3 per cent in 
each of them is about n .vice the 
rate of population increase which 
was 1.6 per cent. 

The food industry is in competi
tion with other industries for a 
share of the consumers' dollars . 
Like other industries, the food in
dustry can only maintain its posi
tion or further improve it by in
creased advertising and sales pro
motion, the development of new 
products and improvement of es
tablished ones and adequate dis
tribution so that products are con
veniently available everywhere. 

That these basics of business 
growth are being carried out by 

-l 

!Presented at the 41st Annual Meeting 
of the l NTEHNATI01 AL AsSOCIATION OF 

MILK AJ\'D Foon SANITARIANs, INc., At
lantic City, New Jersey, October 21-23, 
1954. 

the food industry can be illustrated 

in many ways, but a few should 
suffice. The Grocery Manufacturers 

of America reported the other day 
that grocery advertising in the daily 

press h ad increased from $38 mil
lion to $108 million in ten years , 
1944 to '53. Other media for food 

advertising show nearly the same 
increases . In the dairy industry 
the American Dairy Association is 
this year devoting about two mil
lion dollars to advertising compar
ed with almost negligible amounts 
right after World War II. It is 
reported that dairy companies are 
expending more for advertising 
and merchandising this year than 
ever before. 

In the development of new 
products and improvement of estab
lished ones, we see a constant 
stream of these presented to the 
public. In the dairy field, cursory 
survey of trade publications indi
cate a parade of new products 
recently that is almost astonishing. 
Let's look at one that caused con
cern with its first introduction -
household packages of nonfat dry 
milk solids. Since 1948 when that 
product really hit the market, sales 
have increased to well over 100 
million pounds . Fluid skim milk 
and whole milk sales as reported 
from F ederal Milk Order areas 
have pteadily increased showing 
that tl1'a.t new product did not af
fect sales f the fluid product in 
those areas. Furthermore, civilian 
per capita consumption of fluid 
milk, as estimated by the U. S. 
D epartment of Agricultme was 3 
pounds ( one per cent ) higher in 
1953 than in 1948. The field would 
be endless for other illustrations of 
the development, the marketing 
and the influence of new products 
upon food consumption, but of 
what avail. You know that aspect. 

The availability of foods , the 
third phase of holding or enlarging 
the share of the consumers' dollar 
devoted to this industry, is one 
which presents little problem for 
most foods . Distribution has 
grown to reach practically every 
nook and corner. Refrigeration is 
universally available for products 
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\•V. A. \ i\lentworth, Director of 
[ndustl'y Relations with The Borden 
Company, 'ew York City, is a 
graduate of Iowa State College. 
For over forty years he has been 
connected with the dairy industry; 
in the earlier years in Iowa, then 
in Ohio and since 1935 in New 
York. For the p as t 25 years his 
work with The Borden Company 
has pertained largely to industry 
problems. i\IJr. \ iVentworth is a 
member of the Production, Dis
tribution and Quality Committee 
of the National Research Council. 

He has been President of the 
Dairy Products Improvement In
stitute for seven years, and he is 
also President of the International 
Dairy Show, a Dhector of the 
National Dairy Council and Treas
urer of the Dairy Industry Com
mittee. 

reqmnng it. Display cases now 
used invite patronage. 

The matter of availability does 
bring up factors related to milk 
which I shall discuss later. 

Let us now look at milk con
sumption. \i\le have heard much 
that per capita milk use is down 

from the peak experienced in 
1945. That is true, but 1945 was 

a war year. Subsidies were in effect 
and rationing prevailed with many 

other foods while milk was not 
rationed. Furthermore, most of 
the figures used combine fluid milk 
and its equivalent in cream. 

Last .Tune a new series of per 
capita consumption of dairy prod
ucts was presented by the U. S. 
Deparh11ent of Agriculture which 
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separated fluid milk and fluid 
cream. From that we find that 
when the war years , 1942 through 

1946, are disregarded that the use 
of fluid milk alone per person dur
ing the past five years is up 30 
pounds annually over the 12 year 

period preceding the war. That is 
an increase of 11 per cent, a show
ing that is a credit to you people, to 
the professional people who have 
so generously ::~dvocated increased 
consumption and to the farmers 
and the industry who have produc
ed, processed and distributed the 

product. 
Other dairv products, except 

butter and 'cream, show even 

greater gains. Comparing the 
same periods per capita consump
tion of cheese is up 40 per cent, ice 
cream is up 78 per cent, evaporated 

and condensed 21 and other uses 
which includes powder up nearly 

70 per cent. 
'i\' hen these are put together the 

annual per capita consumption of 
all dairy products, excepting butter 
and cream, are up 25 per cent. 

As we look into the future, the 
maintenance of that rate of in
crease which is practically 2 per 
cent per capita per year presents 
a challenge - certainly not an im

possibility. 
In the previous references butter 

and cream h ave been excluded. 
Before World War II, together they 
represented the equivalent of about 

400 pounds of milk per capita an
nually. During the last five year<; 
they represented 244 pounds, a 
decrease of nearly 40 per cent. 

There is one of the greatest 
challenges confronting the dairy 
industry. Is that market for tvvo 
products of milk lest? Will that 
decrease continue or is there a way 
to overcome it and perhaps regain 

the lost consumption? 

The consumption of fats has b een 
declining. Bl~tterfat is the most 

expensive as measured in cents per 
pound, but wh en understood it 
fulfills a place in a nom1al diet 
which makes it most desirable. Its 

flavor, its natural vitamins, its ease 
of digestion are unequalled . To 
impress those facts upon the public 
seems to b e difficult. I am sure 

that the industry has not given up 
in its effort but the trend is diffi
cult to overcome. It is reported 
that butter sales are now running 
somewhat ah ead of last year. But 
cream sales for the first eight 

F U T URE TllliNDS 

months of this year are 4 per cent 
below last year in the Federal 
Order Markets - about the same 
rate of decrea~e as has been ex
perienced for several years . 

I have sort of moved to a dis
cussion of milk and milk products . 
'Ve can hardly think of the future 
for them without considering the 
big problem of government price 
supports . 

In two and one-half years -
April 1, 1952 to September 30, 

1954 - the government purchased 
699 million pounds of butter, 645 
million pounds of cheese, 1,250 

million pounds of nonfat dry milk 
solids. 

As of the end of ht.st month 42 
percent of the butter, 36~per cent of 
the cheese and 80 per cent of the 

nonfat dry milk solids had been 
disposed of. There was left in 

government hands somewhat over 

400 million pounds each of butter 
and cheese and 240 million pounds 
of nonfat solids. 

Support prices were lowered 
last April, milk production (due to 
drought ) for several weeks this 
summer and fall did not maintain 

at the previous high rate, although 
in September it moved up again. 
As a result it has not been necessary 

for Uncle Sam to purchase butter 
for nearly two months and some 
sales have been made back to the 
commercial h·ade. How long that 

will hold remains to be seen. 

Several changes in the Agricul
tural Act and in other important 

related Acts have opened additional 
avenues for disposing of those 

surpluses. ' Vhether these will b e 
sufficient to meet the situation 

remains to be seen. 
On Monday of this week the De

partment of Agriculture released an 
estimate that milk production in 

1955 will be about the same as the 
124 billion pounds indicated for 
the current year. There was added 
the comment that if pastures are 
better than in the past two drought 

years, milk production "could read
ily show another substantial in
crease." 

To cope with the future, Cong
ress inserted a provision in the 

recent Act that the Secretary of 
Agriculture should study plans and 

report to Congress the first of next 
year on control of production and 
methods of price support. Those 

studies are now underway. 

If price supports bearing a high

er parity relationship are to pre

vail it may be necessary to invoke 

some fonn of production contu,ol. 

If that should occur will we have 

the milk to go on building con

sumption? 'What if anything will 

be your function or what change 

may it require in the established 

methods of supervising the quality 

of city milk ·supplies? I do not 

know and do not feel qualified at 
this time to speculate. 

A while ago in mentioning 
availability of foods, I indicated 
that I would discuss that later. 

Let me read you an item which 
appeared in the press about a 
month ago. 

"The Department of Agriculture an

nounced today the start of, a study oF 

F ederal, sta te and municipal milk market

ing regulations. It reported complaints 

that efforts to increase the consumption 

of milk were being 'handicapped ' by 

various laws, regulations and ordinances . 

"The inquiry will cover sanitary and 

economic regulations, including milk 

quality, pricing, setting of marketing 

areas and boundaries and rules relating 

to interstate tweking and other trans

porta tion of milk. 
"The study has been planned for 

several months, since the department 

began efforts to increase milk consump 

tion and to halt the ri se in surplus dairy 
stocks." 

At the close of ·world War II 

a request of somewhat similar na
tme was advanced by the then 
Secretary of Agriculture. That 
request stimulated a suggestion by 
the Agricultural Board of the Na
tional Research Council that it with 
the Food and Nutrition Board of 
the National Research Council look 
into the whole subject. 

!early five years of thorough 
investigation, the most complete 
study of this nature, brought forth 
a publication by the lational Re
search Council entitled "i\llilk 
Regulations and Milk Quality". 
Funds necessary to carry out this 

study were mnde available by the 
United States D epartment of Agri
culture out of those appropriated 
in the Research and Marketing Act 
of 1946. 

That study developed the funda
mentals of Public Health regula · 
tion of a fluid milk supply. The 
complete studies carried on in 
eight representative cities and their 

Continued on Page 173 
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FACTORS INVOLVED IN THE CONTROL OF GELATINOUS CURD DEFECTS 

OF COTTAGE CHEESE. 

I. STORAGE TEMPERATURE AND pH 

E. B. CoLLINS 

DepaTtment of DaiTy Industry , Un-iveTsit y of CalifoTnia, Dav is 

Fruitiness, caused by growth of Pseudo

monos frogi, was the defect that most com

monly limited th e storage life of commercial 

cottage cheese. Cultures of Pseudomonas 

frogi, Pseudomonas viscose , and Alcalige nes 

me tol col igenes produced typical defe cts in 

cottage cheese at initial pH values a s low 

as 4.6 and at temperatures as low as 3.5 ° C. 

Low temperature was very effective as a 

means of retarding the deve lopment of de 

fe:ts. Of the species studied, P. frogi was 

retarded least by low temperature. Violet red 

bile agar was found satisfactory for enumera

ticn of the th ree species of bacterin . 

The development of gelatinous 
curd defects on the surface of cot
tage cheese is an important bac
teriological problem. Parker et al. 
( 4) studied this type of spoilage, 
and demonstrated that three species 
of bacteria, Pseudomonas fragi , 
Pseudom.onas viscosa, and Alcalig
enes nw talcaLigenes, produced de
fects that were typical and disting
uishable. The chief sources of the 
organisms were thought to b e con
taminated equipme'l t and water. 
A limited control of surface spoil
age was accomplished by regulat
ing the pH of the final J?roclu ct . 
Recently, Davis and Babel ( 2 ) as
sociated certain unid entified snecies 
of Pmteus, Pseudonwna ~, Aerobact
er, Achrom.obacter, and A lcaligen e:; 
with surface spoilage of cottage 
cheese. 

The present study was made to 
determine the bacteria responsible 
for surface spoilage of cottage 
cheese in this locality and to investi
gate the influence of storage tem
peratme and initial pH Ll 'Jon the 
development d def~ctive odor or 
appearance in cottap:e cheese in 
oculated with bacteria capable of 
causing surface spoil ~1ge . Parker 
et al. ( 4) found that none of the 
snecies studied produ c<"d a defect 
during 72 hours at 15° C. when the 
initial pH was below 5.0. But since 
th "fru ity" defect resultin _g from 
the growth of P. fra g-i has b een ob
served to develop dming prolonged 
storage of cottage cheese with ini
tial pH as low as 4.65, it ar)qeared 
desil:able to have add itional data on 
this point. 

( Received for pu blication 1'.1larch 10, 1955) 

METHODS 

Enwn emt-ion of spoilage bact e1"b. 

Violet red bile agar, recently sug

gested by E lliker ( 3 ) fo r detecting 

surface spoilage bacteria, was used 

for plating cultures of P. fragi, P. 

v iscosa, and A. m etalcaligenes in 

preference to several other media 

recommended for culturing Gram 

negative bacteria. An incubation 

period of 48 hours at 25°C. was 

selected. Subsurface colonies were 

reddish pmple to greyish purple 

with grey edges, round to elliptical, 
and usually 0.5 mm. or less in 
diameter. A. metalcaligenes formed 
colonies that ·were slightly redder 
than those form ed by P. fra.gi and 
P. v iscosa . Representative species 
of genera Stmptococcus, Micrococ
cus, Lactobac-illus, LeucO?wsta~, 

and Bac-illus did not form colonies 
on violet red bile agar during the 
48-hour incubation period. 

l solat'ion and 'i·nitial study of cul
tures. Samples of commercial cot
tage cheese that exhibited surface 
spoilage, and samples of tap water 
from a plant experiencin g such dif
ficulty , were plated on violet red 
bile agar. Isolated colonies were 
grown in litmus milk at 25°C . 
Several c~tures that produ ced vis
ible change'S-.and / or gave undesir
able odors in litmus milk, and pure 
cultmes of Pseudomonas, Alcali
genes, and Xanthomonas, were 
grown in litmu~· milk for 48 hour.> 
and inoculated into cottage cheese 
at pH 5.2. (Commercially-prepared 
large-curd type cheese was used. ) 
Ten mi. of a 1:100 dilution of each 
culture was added to each of two 
petri d ishes contain ing cottage 
cheese. The e"cess inoculum vvas 
poured off, and the inoculated 
samples were observed for changes 
at 10° C. 

Preparation of experimental 
cheese fo r use 'in stud tJing the in
flu ence of t enm eratw·e and initial 
pH upon the de velopment of suT
face spoilage. Cottage cheese cmd 
was cu t into parti -::les abou t l/8 in. 

Dr. Edwin B. Collins was 
graduated ir, 1943 from Clemson 
College of South Caroli na with a 
B.S . in Dairying. Upon return 
from service in the U .S . Army, he 
completed his M.S. and Ph.D. 
degrees in Dairy Bacteriology at 
Iowa State Coll ege in 1948 and 
1949, respectively. He is now As
sistant Professor of D airy Industry 
and Assista nt Dairy Bacteriologist 
in the Experiment Sta tion, Uni
versity of California, Davis. 

in diam eter or smaller, heated , 

washed, and drained in the usual 

manner . To each of five 2-lb. 
quan tities of curd enough sterile 
disti lled refrigerated water was ad
ded to give a layer about 1 in. deep 
above the curd, after the mixture 
had been stined and permitted to 
settle. Sufficient sterile dilute 
lactic acid or ~odium carbonate to 
give pH values of aoproxilnately 
4.6, 4.8, 5.0, 5.~ , and 5.4 then was 
added, and the curd was stored 
overnight at 3.5° C. A Beckman 
model K potentiometer was used 
for determining pH. A h alf a day 
was requil·ed to make final adjust
ments in pH, after which sterile 
cheese cloth was used for drainin , 
the cmd. F ive 450-ml. quantities 
of refrigerated creaming miA.-ture 
also were adjus ted to the same pH 



170 GELATINous Cmm DEFECTS OF CoTTAGE Cr-mESE 

values and then inoculated with 
10 ml. o£ a l: 100 dilution of the 
desired bacterial species (grown 
40 hours in litmus milk ). Adding 
the creaming mixh1res to the appro
priate curds inoculated each with 
about 105 b acteria per gram. After 
each curd and creaming mixtm·e 
combination had been stirred and 
permitted to stand 1 hour, the 
excess creaming mixtm·es were 
poured off, so that the consistency 
of the finished product approached 
that of commercial cheese. Quanti
ties of the creamed curd were 
stored in sterile Petri dishes at 3.5°, 
10°, and 15° C.-and checked daily 
for defective odor or appearance . 

RESULTS AND DISCUSSION 

BacteTia found to cause swjace 
spo-ilage. The defect most com
monly encountered in samples of 
commercial cottage cheese was 
fruitin ess, caused by growth of P. 
fra.g i.. One sample was slightly 
putrid and slightly moldy, as a 
result of the growth of GeotT'ichu:m 
cancUdwn. Cultures of P. viscosa 
and A. m etalcaligenes were not 
isolated from any of the samples of 
cottage cheese examined. 

D efects similar to that produced 
by P. v·iscosa ( 4) were produced by 
four cultures isolated from water 
provided by a plant that had ex
perienced difficulty. Two of these 
cultures were classified as P. 
viscosa and the others were P. 
jaegeTi and P. geniculata ( l ), res
pectively. Although the culture of 
P. jaegeTi after prolonged incuba
tion in litmus milk gave an odor 
resembling jasmine (which was not 
produced in cottage cheese), it was 
motile and therefore probably not 
P. smaragdina. Although these 
species were present in the plant 
water supply, only the fruity defect 
caused by growth of P. fragi was 
encountered in cottage cheese 
manufactured in the plant. This 
vvas due, at least in part, to con
tamination of the cottage cheese 
with comparatively large numbers 
of P. fmgi from unsanitary cream 
cans . 

In view of the possibility that 
other species could cause surface 
spoilage, 60 cultures of Pseudo-
11W71aS, three of A lcaligenes, and 
five of Xanthomonas were inoculat
ed into cottage cheese of pH 5.2. 
The experiment is noted because of 
the infrequency of resulting defects. 
Within 5 to 7 days at 10° C. four 

cultures produced a defect similar 

to that produced by a control cul

ture of P. viscosa, and 13 cultures 

produced gelatinous curd similar 

to that produced by A. metalcali

genes. It was w mewhat surprising 
to find that 51 of the 68 cultures 
did not produce defects during 
storage for 10 d&ys. It is likely that 
some of the cultures had not grown 
well in litmus milk, which un
doubtedly gave variations in the 
level of inoculation . However, 
such differences in numbers of 
bacteria were not considered the 
primary limitation that determined 
whether or not a spec~s produced 
surface spoilage. ' ~ 

Influence of t mnpe·rat1 1'e and 
i·nitialpH upo·n the clevelojJment of 
surface spoilage. E xperiments were 
run to determine the time required 
for cultures of P. fmgi, P. v·iscosa., 
and A. m.etalcaligenes to produce 
defective odor or appearance in 
cottage cheese at different tem
Peratures and different initial pH 
levels. ·with cultures of P. frap.:i, a 
fruity odor was normally the first 
evidence of defect development ; 
with cultures of P. v·iscosa, small 
gelatinous areas usually appeared 
simultaneously with a slightly put
rid odor, or just before; with cui-

tures of A. m etalcali.genes, small 
gelatinous areas were the firs t evi
dence of defect. 

The experimental cheese wa · 
prepared as described above b e
cause large curd particles proved 
difficult to adjust to the desired pH 
values with accuracy. This proce
chue may havy influenced the tin1e 
required for defects to develop, 
for the resultin;:!; particles were con
siderably smaller than those of 
countq-style cheese. It also is 
possible that storage life was in
fluenced by the numbers of bac
teria in the inocula . D avis and 
Babel ( 2) demonstrated with cui 
hues of the genus Aeroba.cte1' that 
large initial numbers of bacteria 
produce a defect sooner than smal
ler numbers at 21 o C. In the present 
experiments the numbers of bac
teria were greater than those ex
pected in freshly-made cottage 
cheese. 

The results in Table 1 show that 
the lower pH values and storage 
temperatures retarded the appear
ance of typical defects but did not 
prevent them . Cultures of P. fmgi 
and one culture of A. m etalcali
genes were retarded by low pH to 
a slightly greater extent than was 
the culture of P. viscosa. Data are 
not available to show whether or 

TABLE I - I NFLUENCE OF T EMPERATUHE AND I NITIAL PH ON THE PRODUCTION OF 

DEFECTS IN COTTAGE CHEESE BY 

Pseudomonas f ragi, Pseudomonas v iscosa AND A lcaligenes m.etalcaUgenes 

Culture 

P. fmgi A 
P. fragi B 
P. fra gi C 
P. fragi D 
P. viscosa 
A . m etalcal-igenes 

P. frag i A 
P. fra gi B 
P. fra gi C 
P. f'ragi D 
P. viscosa 
A. m etalcal-igenes 

P. f'ragi A 
P. fragi B 
P. fragi C 
P. fragi D 
P. v iscosa. 
A. m etalcal·igenes 

i\IIinimum number of days required for 
development of defective odor or appearance at: 

pH 4.6 pH 4.8 pH 5.0 pH 5.2 pH 5.4 

Storage tempera ture of 15° C. 

M 4 4 3 3 
I 

6 4 4 3 3 

5 4 3 3 3 

5 4 3 3 3 

5 4 3 3 3 

5 4 4 3 3 

Storage temperature of 10° C. 

12 8 7 4 4 

9 7 6 4 4 

8 6 5 4 4 

8 6 5 5 5 
7 6 6 5 5 

Storage temperature of 3 .5° c. 

16 11 9 8 8 
21 17 10 11 10 

18 14 13 12 12 

17 15 10 10 10 

16 13 12 12 12 

18 16 13 13 13 

' I 
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not pH increased during the time 
required for defects to develop. 
Relative to this point, Davis and 
Babel ( 2) reported that some un
identified species of five genera 
caused surface spoilage at pH 4.75. 
They found that inoculated cottage 
cheese samples held at 4.4 ° C. 
showed little change in pH; sam
ples held at 10° C. showed no 
change or an increase in pH; and 
all samples held at 21 o C. showed 
an increase in pH. 

The data indicate that low tem
perature is very in1portant as a 
means of retarding the production 
of defects by the species of bacteria 
studied. The development of def
ective odor or ::tppearance required 
longer storage periods at 10° than 
at 15° C. and considerably longer 
storage periods at 3.5° C. Of the 
three species studied, P. fTagi was 
retarded least by the lower tem
peratm·es. However, under the 
experimental conditions only one 
culture of P. fTagi produced defec
tive cheese in less than 10 days at 
3.5° C., even at initial pH values 
above 5.0. Obviously a consider
able advantage may be gained by 
careful maintenance of low tem
perature as early as possible during 
the processing of cottage cheese 
curd and during storage of the 
finished product. 

Use of violet red bile a.ga.T for 
mu#ne enumemt-ion. of bacteria. 
Bacteria :in products from a plant 
experiencing difficulty with fruity 
cheese were enumerated by means 
of violet red bile agar, with an :in
cubation period of 48 hours at 
25° C. The creaming mixture and 

the finished product contained 
large numbers of bacteria from 
which cultures of P. fra.gi were 
easily isolated . Contamination of 
the creaming mixtures proved to 
be the result of inadequate sanita
tion of cans. Subsequent enumera
tion on violet red bile agar was 
practiced routinely. Counts on 
creaming mixtures and cottage 
cheese normally were very low, 
but in a few instances large num
bers of bacteria warned of unsani
tary practices. 

Counts at about 10-day intervals 
on the plant water, obtained from 
two wells about 350 ft. deep and 
stored in a metal tank, eliminated 
the possibility that seasonal varia
tions caused differences in the 
numbers of bacteria capable of 
forming colonies on violet red bile 
agar . The average count for 36 
samples was eight colonies per 
milliliter. 

SuMMARY 

Prolonged incubation permitted 
cultures of Pseudomonas fmgi, 
Pseudomonas viscosa, and Alca.li.
genes metalca.l-igenes to cause sur
face spoilage of cottage cheese at 
initial pH values as low as 4.6 and 
at temperatures as low as 3.5° C. 
The defects developed slowly at 
low pH values and very slowly at 
3.5° C. Low initial pH values did 
not retard P. viscosa quite as much 
as they retarded P. fragi and A. 
metalcaligenes; low temperatures 
did not retard P. fra.gi quite as 
much as they retarded the other 
two species. 

The defect most commonly found 
to limit. the storage life of com

~ 

mercial cottage cheese in this 
locality was fruitiness, caused by 
growth of P. f.-agi. Other species 
of bacteria were found to cause 
surface spoilage, but they vvere not 
isolated from the samples of cottage 
ch eese examined. 

Violet red bile agar was found 
satisfactory for enumeration of P. 
fra.gi, P. v ·iscosa., and A. m etalcali
genes. Subsurface colonies form ed 
by these species in 48 hours at 25° 
C. were round to elliptical, usuall y 
0.5 mm. or less in diameter, and 
reddish purple to greyish purple 
with grey edges. Enumeration of 
bacteria with violet red bile agar 
was found helpful in the preven
tion and control of surface spoilage. 
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SHELLFISH AND SANITATiON 1 

HAROLD F. UDELL 

New York State Conservation Dept., B·u:rea·u of Mcl1'ine F·isheries 
Freeport, Long Island, New York 

Historically, shellfish have been thrive in water having a salinity 

important to the economy of many considerably less than that of the 

peoples of the world. Since the days open ocean. Circulation of water is 

of antiquity a significant number needed as well as an abundant food 

of the population of costal regions supply consisting of various micro

have depended upon shellfish to organisms. Such conditions prevail 

make up a part of their diet. The in bays receiving fresh water flow 

records of the Roman Legions in- from rivers. 
dicate oysters from Italian waters 
were relished by epicurians of the At this point it becomes obvious 

d c1 l 
that sl1ell±rsl1 gr·o\"n r·n \"ater·s cor1-

ay, an a critica comparison was ·• ·v 

made _between native oysters and taminated with sewage are paten-

those from British waters. During tially dangerous. Shellfish taken 

early colonial days oysters and from sevvage contaminat~ waters 

clams were harvested in great mun- were suspected of causing ').llness as 

b ers not only for food but for use as early as 1603. However, it was 

fertilizer and lime to enrich the not until about 1890, with the de
land. velopment of knowledge of hac-

In modern times molluscan shell- teriology and the connection of hac

fish have b een utilized exclusively teria with specific diseases, that 

as food. Oysters, clams and mus- •v.ater pollution began to be recog

s~ls ar.e extr.emely nutritious, being mzed as a health probler.n. Investi

nch m mmerals and glycogen. gations carried on during the next 

Oyst~rs , especially, have a high twenty years indicated some cases 

protem value and are rich in all of typhoid fever were due to the 

minerals ordinarily required in the consumption of polluted shellfish. 

human diet. Thus, it may be said These findings resulted in the con

that these shellfish in addition to demnation and abandonment of 

being relished by fastidious diners shellfish b eds and oyster floating 

fill important requirements of th~ areas located in polluted creeks 

human diet. As might b e expected, and bays. 
the demand for shellfish has in- Typhoid fever of epidemic pro

creased steadily so that at present portions during 1924 and 1925 in 

the supply barely satisfies the de- several cities of the United States 
mand. was attributed to the consumption 

The molluscan shellfish such as of polluted shellfish. The incrimina

oysters, clams and mussels grow in tion of shellfish as a cause of illness 

sa~t water usually in embayments in many people situated in several 

farrly close to shore. They obtain cities of the country, spelled ruin 

their food by ''pumping" sea water for the entire shellfish industry. 

to their gills where microorganisms In order that the extensive shell

are filtered out and passed to the fish industry might survive adverse 

mouth for ingestion. The water publicity resulting from these re

passes tlu·ough the gills into ported typhoid cases, and regain 

w~t.er tubes wh.ere the oxygen is public confidence, tl1e United States 

ut~rze? for resprration. Thus, any Public Health Service was designat

<;>bJectronable organism may pass eel to exercise supervision over tl1e 

mto the stomach with the filtered sanitary quality of sh ellfish shipped 

microorganisms or single bacterial in inters_tate commerce. A system 

cells may pass tlu·ough the gill of endorsement of state control 

openings into the water tubes. measures was developed whereby 

The proximity of t11e shellfish each shellfish producing state 

growing beds to the shore is not presents a list, to the Public Health 

accidental. Oysters and some clams Service, of certified dealers in sh ell-
fish who it has determined con-

1Presented at tl1e 41st Annual Meeting 
of the INTERNATIONAL AsSOCIATION OF 

MILK Al\'D Foon SANITARIANS, INc., at 
Atlantic City, New Jersey October 21-23 
1954. , ' 

form to state requirements. Such 
lists, if the state control measures 
are acceptable to the Public Health 
Service, are published semimontl1ly 
for the information of tl1e consumer 

iVIr. Udell formerly a shellfish 
sanitation consultant of the U. S. 
Public Healtl1 Service, has for the 
past two years been in charge of 
the Shellfisheries Management Unit 
for the State of 1ew York Con
servation Depar[·ment, BuTeau of 
1\1Iarine Fisheries . This Unit is 
concerned with sanitary control 
o.f the shellfish industTy, propaga
tiOn and conservation of tl1e shell
fisheries. Mr. Udell holds gradu 
ate degrees in Sanitation and 
Marine Biology and in Civil En
gineering. 

states. To establish the degree of 

state control deemed essential, the 

Public Health Service utilizes a 

"Manual of Recommended Practice 

for Sanitary Control of the Shell

fish Industry" which outlines mini

mmn requirements for endorsement 

of state shellfish control measures 

and certification of shippers in in

terstate commerce. It should be 

noted that the system of endorse

ment of state control measures by 

tl1e Public Health Service does not 

in itself have legal status. The indi

vidual states enter into the shell

fish certification program supervis

ed by the Public Health Service 

voluntarily. In entering into this 
cooperative control the state tl1e 
industry and the Public Healtl1 
Service are each responsible for 
certain procedm es. The state 
shellfish regulatory authorities en
act laws and promulgate rules and 
regulations which must be followed 
by the industry. The industry 

• 
•I 

r 
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carries out the state requirements. 
The Public Health Service evalu
ates compliance by the states with 
the requirements outlined in the 
"Manual of Recommended Practice 
for Sanitary Control of the Shell
fish Indush-y'' and bases its en
dorsement or withdrawal of en
dorsement of state control measures 
·upon the adequacy of this compli
ance. In as much as only certified 
shellfish may be handled by deal
ers in states embracing the shell
fish certification program, dealers 
.of states not participating in the 
program are not considered to be 
certified and their product ·will not 
be acceptable in states receiving 
Public Health Service endorsement. 

Until recent years the theory of 
control at the source was thought 
to provide adequate protection to 
the ultimate consumer. Such reas
oning was acceptacle because little 
if any packing or repacking of shell
fish was carried on in receiving 
states. 'ii\Tith the expansion of trans
portation facilities by refrigerated 
trucks the situation has changed. 

Repacking of fresh oysters from 
gallon size containers received from 
a shellfish producer-packer by 
various establishments in inland 
states has added to the complexity 
of shell fish sanitation. This r e
packing whether for producing 
small containers of fresh shellfish , 
breaded frozen oysters, frozen 
oyster stew, frozen clam chowder 
or other , products, when accomp
lished at the source is under strict 
supervision of representatives of 
shellfish regulatory authorities. Pro
cessing plants and equipment are 
constructed and maintained to 
meet specific sanitary requirements. 
The products are packed and/or 
frozen in compliance with certain 
requirements using proper equip
ment and approved containers. The 
most impmtant featme of packing 
and repacking or processing at the 
source is that only certified shell-

FUTUR E TRENDS IN THE MILK 
AND FOOD' INDUSTRY 

Continued from Page 167 

1pilk sheds were detailed to the nth 
degree. Published only a year ago 
its influence upon practices natmal
ly can not yet be measured. 

As we attempt to gauge some of 
the things which the future may 
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fish will be handled for interstate 
shipments. This also will be true 
of intrastate shipments in states re
ceiving endorsement of their shell
fish program by the Public H ealth 
Service. 

The practice of repacking shell
fish especially as breaded frozen 
oysters is increasing in the inland 
cities. This operation may b e car
ried on without adequate super
vision by state agencies and there
fore ·without adequate sanitary con
trol. In states neither possessing 
laws nor machinery to prohibit the 
entrance and sale of non-certified 
shellfish, there exists a grave danger 
to the consuming public. 

As previously indicated it is ab
solutely essential that only shell
fish grown and harvested from 
areas approved by state sh ellfish 
regulatory authorities are utilized 
for food purposes. The use of the 
Public H ealth Service list of cer
tified shellfish shippers furnishes 
this information, as every package 
of shellfish processed by a certified 
packer must have the certificate 
number and state abbreviation per
manently recorded on the container. 

The multiplication of bacteria 
introduced by multiple handling 
must be controlled. In breading 
oysters the control of bacteria in the 
finished woduct is a matter of 
proper hal.1dling, clean equipment , 
and adequate refrigeration. Experi
ence has shown that adequate ins
pectional services are necessary to 
continually produce a finished 
product that will b e safe, whole
some, and free from spoilage. Such 
inspect .. nal service must be an 
integral p~rt of a ·well planned pro
gram formUlated for the protection 
of the health of the ultimate con
sumer. 

In New York State all matters 
pertaining to management , produc
tion , harvesting, processing and dis
tribution of shell fish is the res
ponsibility of the Statf' of New 

unfold, may I express to you an 
urge that you g.ive every considera
tion to the fundamentals which 
came out of this study. They can 
be used to improve many milk 
supplies, to reduce the cost of and 
compliance with inspection, to 
bring about more uniformity in 
requirements and, I b elieve, to 
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York Conservation D eparhnent. 
The Sanitation Unit of the D epart
ment operates a vvell developed 
program for the sanitary control of 
the shellfish industry and manage
ment of the shellfisheries . A com
pletely equipped laboratory and a 
survey boat are utilized for sani
tary and bacteriological studies of 
approximately 315,000 acres of 
marine waters. The compliance of 
the industry with sanitary require
ments is constantly checked 
through the State Shellfish Labora
tory. Studies and investigations 
concerned with the microbiology of 
shellfish and operations of the in
dustry are also carried on in this 
laboratory. A trained staff of sani
tary engineers, bacteriologists, 
chemists, biologist:;, and assistants 
are constantly working to assure 
the consumer of New York State 
shellfish products of receiving the 
ultimate in quality and wholesome
ness . 

Unless some unforseen situation 
arises the shellfish leaving New 
York State certified establishments 
are safe · and wholesome. If these 
shellfish are not removed from the 
original containers and if they are 
properly refrigerated they should 
remain in exceller:t condition for 
about two weeks. 'iVhat happens if 
the conditions an~ reversed ; if 
adequate and continuous refrigera
tion is not maintained; if the shell
fish are rehandled many times, and 
in addition to improper handling, 
are dipped in batter, breaded 
and frozen? As indicated previously 
repacking and breading operations 
must be carried on under controlled 
conditions to reduce bacterial 
multiplication to a minimum. 
withoi.1t control of such operations 
by a responsible state agency, 
adequate protection may not b e 
afforded the ultimate consumer. 

avoid just such misunderstandings 
as have now brought on another 
investigation. The latter is signifi
cant in the all important role of 
developing ever greater public 
confidence in the product and con
sequent large consumption - so 
important to public health, good 
nutrition and farm income. 
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DISHWASHING MACHINES 

PERFORMANCE STANDARDS

TESTING AND FIELD OBSERVATIONS1 

JACK McALLISTER 

Nat-io nal San'itati.on Foundation Testing Labomto·ry, Inc. 

University of Michigan, Ann A1·bor, Michigan 

The popular appeal of good 

eating establishments , and the vast 

number of dishes resulting from 

mass feeding, and the ever-increas

ing difficulty in securing help will

ing to wash dishes by hand, served 

to stimulate the inventions and de

velopment of dishwashing ma

chines. Dishwashing machines in 

the earlier years had the funda

mentals of present-day machines 

and served the practical purpose of 

turning out clean dishes with a 

minimum of heln. Recently, the 

opinions of public health officials 

and the restaurant and hotel 

operators were solicited as to what 

constitutes good sanitation in the 

dishwashing field. Kitchen sani

tation and especially clean eating 

utensils headed the list. Since then 

manufactmers of dishwashing ma

chines have instructed their engin

eers to keep sanitation foremost in 

their minds in the development 

and construction of new models. 

The long experience of manufact

urers of dishwashing machines 

made them quick to see the im

portance of standardizing the es

sential factors of mechanical dish

washing such as time, temperature, 

volume of water, J)ressure, spray 

pattern , size of equipment, and the 

necessity for makint; the operation 

easy and as nearly fool-proof as 

possible. Vilith these thou_g;hts in 

mind the develooment of National 

Sanitation Foundation Spray-Type 

Dishwashing i\IIachines Standard 

o. 3 was prepared. 
The following discussion will 

cover the single tank door type rna·· 

chine and the two tank conveyor 

type dishwashing machine which 

are commonly used. 
Wash cycles for a single tank 

stationary rack, hood, curtain and 

door types are different for each 

size rack used. But the minimum 

temperatures of 140° to 160° F. is 

1Presented at the 41st Annual .tv!eeting 

Of the I NTERNATIO ' A~. AsSOCIATION OF 

i\lh LK ANU Foon SANITARIA ' S, I Nc . , At

lantic City, New Jersey, October 21-23 
1954. , 

specified and the minimum tim e 

required for the water to be pump

ed over the dishes is 40 seconds. 

The easiest way to compute the 

water needed for a particular sized 

rack is to multiply the rack's length 

by the width times 0.23. (Example : 

20" X 20" = 400 q,. in. X 

.23 gal/sq. in . = 92 gal. ra · l<.) This 

figme then gives you a rough ap

proximation of water which will 

fall on each mck of dishes. As an 

example the minimum requirement 

for the 20", the 18" and the 16" 

rack is .23 gallons for every square 

inch; or 92 gallons for a 20" x 20" 

rack, 75 gallons for a 18" x 18" rack, 

and 60 gallons for a 16" x 16" rack. 

During this discussion we must 

keep in mind the fact that each 

pump delivery capacity is rated to 

deliver so many gallons per minute. 

If the pump capacity is below a 

certain minimum, the wash time 

may be increased as necessary to 

deliver the required number of gal

lons over each rack of dishes. 
In checking the pump capacities 

it is generally found that the pump 

capacities exceed the minimum re

quirements to deliver the wash 

water volumes per rack calculated 

as stated above. In all cases the 

pressure of the wash water had a 

cutting velocity. The jet velocity 

must be just under that which will 

dislodge standard restaurant coffee 

cups from the dish rack (usually 

about 3 to 4 pounds per square 

inch at the nozzle) . 
For the final rinse, on single tank 

machines the time interval is 10 

seconds, in which ~s gallons of water 

shall be uniformly sprayed over 

each 100 square inches. For exam

ple the 20" x 20" rack will receive 

a minimum of B~ gallons, the 18" x 

18" rack will receive a minimum 

of Hi gallons and the 16" x 16" 

rack will receive a minimum of 1 

gallon of hot water at not less than 

180° F . The temperature will b e 

registered at the entrance to the 

rinse manifold and a flow pressure 

of not less than 15 pounds per 

Mr. McAllister received the B.S. 

degree in Public Health from 

Indiana University in 1945 and the 

M.P.H. degree from the University 

of Michigan in 1952. He was ap

pointed to the staff of the National 

Sanitation Foundation Testing Lab

oratory in 1953 where he now 

serves as a field Representative. 

square inch on the line adjacent to 

the machine and not less than 10 

pounds per square inch at the 

rinse nozzle is required. (The effe

cts of high pressure above 30 

pounds per square inch atomizes 

the rinse which reduces tempera

ture and general effectiveness of 

rinse). 

For the manually operated ma

chines there shall be a legible plate 

giving the minimum wash and rinse 

times of 40 sec. wash-10 sec. rinse. 

Automatic controlled wash and 

rinse cycles shall comply with the 

minimum requirements. 

For the wash cycle on multiple 

tank conveyor types having dishes 

inclined on a conveyor or in a rack 

they shall be so constructed that 

each lineal inch of conveyor belt 

shall be effectively sprayed from 

above and b elow with not less than 

1.65 gallons (for a 20" x 20" rack ) 

of pumped wash water at 140° to 

160° F. A minimum of seven 

seconds is required for a given point 

to traverse the wash spray area. 

The pump must have a minimum 

capacity of 125 gallons per minute. 

Pressure at the nozzles shall b e suf

ficient to deliver the wa~·h water to 



all portions of the dishes ·with a cut
ting velocity. There shall be an 
adjustable device for automatically 
adding made-up water in sufficient 
quantity to skim off any grease 
which may be present. To measure 
the time, the following formula 
should be used: 

Effective spread (of arm) 
in inches (measured) 

Time = ------- --------
Conveyor speed inches 

per second ( timed ) 

The formula for measuring gal
lons per inch is: 

Gallons per sec. x time in sec. 

Spread in inches (effective spray 
area in direction of travel ) 

The recirculated rinse require
ments shall be the same as that of 
the wash tank vvith the exception of 
the water temperature which shall 
be 170° F . or more. 

The final rinse tcmpeiature shall 
be not less than 180° F. at the 
manifold entrance. Flow shall not 
be less than 4 gallons per minute 
at not less than 15 pounds nor more 
than 30 pounds per square inch at 
the machine and not less than 10 
pmmds per square inch at the rinse 
nozzle. 
. One of the most important 
factors for proper dishwashing pro
cedtues is to have an adequate sup
ply of hot water with the proper 
line pressure. The dishwashing ma
chine can have the lational Sani
tation Foundation seal o£ approval, 
but if it does not have adequate 
hot water and pressure the machine 
cannot clean dishes. It is one of 
the main responsibilihes of the 
local sanitarian, and also an im
portant function of distributors of 
dishwashing machines, to see that 
all new dishwashers are properly 
installed . I cannot over-emphasize 
the point that personql or tmneces
sa:ry requirements should not be ad
ded to the existing requirement. If 
deficiencies in the Standard are 
found they should b e taken up with 
your Committee for consideration 
in revising the Standard. 

To determine compliance with 
Standard 1 o. 3, performance tests 
were conducted in the plants of 
twelve manufacturers on 228 
models. In addition to the perfor-

DISHW ASHING . tlACHI ES 

mance tests, compliance with ma

terials, design and construction 

were checked . 

Our primary concern in testing 

dishwashing machines was to de

tennille whether or not the machine 

washed dishes. VIe were able to 

do this with a standard soiled dish 

which was subjected to the pre

scribed detergent and hot water 
and then analyzed for per cent soil 
removal. By this method we were 
able to determil1e coverage of wash 
and rinse sprays. ln determining 
volume of wash water delivered, 
a flow meter was installed in the 
·wash tank. This volume was check
ed by means of a pressure meter at
tached to the pump discharge. The 
pressure reading was referred to 
pump discharge curves from which 
tne gallons pmnped per minute 
could be read dil·ectly. 'l'hese tables 
and our actual pm11p readings were 
ahnost identical (confirming ac
curacy of pump manufacturers' dis
charge curves). By use of a stop 
watc11, conveyor speeds were check
ed, and wash and rinse cycles were 
determined. The volume of final 
rinse water was measured by col
lecting the entil·e supply of rinse 
water for a period of ten seconds. 
This volume then could be related 
to the tilned requil·ements for the 
particular model tested. In testing 
we checked the accuracy of tem
perature gauges by means of a 
recording potentiomete;:. Gauges 
which varied more than -+ 2° F. 
were not accepted. All manufact
urers were advised to have gauges 
standard~ed with -+ 2 ° F. before 
il1stalling " QU models bearing the 
National S)nitation Foundation 
seal of approval. 

During the development of the 
standards there was some discus
sion about the temperature in
creases of china which occur dur
ing a normal wash and rinse cycle. 
By using thermocouples we were 
able to obtain a new temperature 
picture. A standard dinner plate 
was used and a hole was drilled 
from the back, until it was just 
under the surface of the glaze. On 
another plate a thermocouple was 
placed on the outside of the plate 
and another thermocouple was 
located in the wash tank, and 
another in the final rinse manifold . 
All of these. · readings were then 
recorded simil.ltane0usly so that we 
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could tell where the temperature 

increases occmTed, and at what 

time interval. These results to

gether with similar data from 

studies with utensils , are beil1g 

analyzed and will be available for 

distribution in the near future. We 

now can state that the temperatures 

of the surface ~f the plate will vary 
from two to fifteen degrees from 
that of the glaze under the surface 
and that the glaze temperature will 
vary from tlU'ee to tl1irty degrees 
hom the highest temperature of 
the water used duril1g the wash 
and rinse cycles of machil1es tested . 
One of the greatest influences on 
temperature is the time of the 
comJ?lete opei:atio~. The il1teresting 
fact IS tl1at chma dishes which have 
reach ed the temperatme giving 
heat_ tr~atmen~ equivalent to pas
teunzatiOn, will retain that heat 
for 10 to 15 seconds after the rack 
is removed from the washing ma
chine. 

. In checking dishwashing ma
chmes various deficiencies were 
disclosed. We now can state that 
in every instance the manufacturer 
has made the necessary changes to 
comply with tl1e standards . Several 
mai:ufacturer~ have completely re
designed their pumps and spray 
systems to meet the requil·ements · 
others made major changes in t11~ 
spray systems to obtain better and 
p~·oper distribution of water upon 
dishes. S?me are still re-designi11g 
and makmg changes in certail1 
models b efore they can affix the 
~tiona] Sanitation Foundation seal 

of approval. 
The Testing Laboratory has 

published an "official listing" show
ing names and addresses of manu
facturers whose equipm ent has 
been found to comply with the 
standards including tl1e model 
I:m"?be~:s of machines. The "official 
hsti~1gs are re-issued annually fol
lowmg the re-examination of equip
I~e~1t at tl1e approved plants. These 
hstmgs have been sent out to all 
h ealth d~partments. If you have 
not received your copy one may 
be .regyested from the National 
Samtatwn Foundation. 
. . The ~ational Sanitation Founda
~IOn test~ng program no w is a real
Ity. This .program does not in any 
w.a!' restnct or limit any responsi
bility of tl1e local Sanitarian for 

Continued on Page 178 
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GENERALI ZED MILK AND FOOD SANITATION 1 

P. \V. PURDOM 

D epa-rtment of Public H ealth, Philadelphia, Pennsylvan ia 

Reorganization or the Phila~el

phia city; gove~·nment resulting 
from adoption of the Home Rule 
Charter in 1951 is an old story. 
Most people who have followed 
affairs in Philadelphia are familiar 
with the upsmge of public opinion 
that preceeded this action. Includ
ed in the reorganization program 
was a drastic reorganization of the 
D epartment of Public Health. 

REORGANIZATION OF 

SANITATION SERVICES 

Plumbing and housing sanitation 
were combined with building in
spection services in the newly 
created D epartment of Licenses 
and Inspections, along with all 
licensing functions. The remaining 
sanitation activities were co-m·din
ated in a single Division of En
vironmental Sanitation. Additional 
programs were developed as need
ed to fulfill obligations under the 
Charter for " . .. air, water, food 
and drugs, health hazards, the 
pmsuit of occupations affecting the 
public h ealth, and pests, including 
animal, insect and plant-life." 

To plan and direct programs, a 
corps of specialized professional 
engineers, sanitarians, entomolog
ists and veterinarians were assem
bled in the central office. This staff, 
also, constituted an immediate 
somce of technical consultation 
within the Division for the D epart
ment, as well as for other city 
agencies. 

Natmal function:;1l relationships 
guided the realignment of services 
into groupings composing Sections 
and Units. To provide increased 
emphasis for animal disease con
trol, veterinary services (including 
meat inspection) were established 
in a new Public H ealth Veterinary 
Medicine Section. Milk and food 
activities were combined with res
taurant inspection to form the Milk 
and Food Sanitation Section. 

To supervise local programs of 
swimming pool, private water sup
ply and community sanitation and 

lPresented at the Annual Meeting of 
the INTERNATIONAL AssOCIATIO OF MILK 
AND Fooo SANITARlANS, INc., Atlantic 
City, ew Jersey, October 21-23, 1954. 

to supply consultative service re

lated to public health engineering 

and vector control, an Environ

mental H ealth Section was created. 
A Housing H ygiene Section was 

charged with evaluation and in

vestigation of housing conditions 

related to public health and de

velopment of a home accident pre

vention program. 

Smprisingly perhaps, this re

organization providecl..Jor the first 

time in the Philadelph1. D epart

ment of Public H ealth an Industrial 

Sanitation Section concerned with 

both industrial hygiene and radio

logical h ealth. Another innovation 
was the creation of a Training 
Section to inaugurate an in-service 
training program for the staff of 
the Division, conduct independent 
program evaluation, and assist in 
the development of community in
terest in environmental sanitation 
program objectives. 

Recently, air pollution control has 
been added to the fw1ctions of this 
division. This section is responsible 
for smoke, odor, dust, and other 
air pollution control measures. 

Prior to this reorganization, all 
field personnel activities were bas
ed from a central office with very 
loose contact and supervision. 
Problems of travel, communication, 
and administration led to the logical 
establishment of five sanitation dis
tricts of about 400,000 population 
each. All field operations were 
transferred to these offices under 
the direct supervision of a district 
sanitation supervisor. The district 
sanitation supervisor receives in
structions and requests advice dir
ectly from the central office. The 
central office insists that the city
wide program b e adhered to closely 
in each district. 

Field personnel formerly main
tained contact with the central offi
ce by telephone once or twice a 
day. ·with their transfer to district 
offices, the sanitarians report to the 
office for 30 minutes each morning. 
During this time, they plan a work 
schedule for the day, secme infor
mation from the files on previous 
Visits, and confer with the District 

i\llr. P. vV. Pmdom received the 
B.S. degree in Civil E_ngineering 
from the Georgia Institute of 
Teclmology in 1937 and the M.S. 
degree in Sanitary Engineering 
from the University of Michigan in 
1951. !VIr. Purdom has had wide 
experience in public health work 
serving with the U. S. Public 
Health Service, the Knoxville Bu
reau of Health, the Georgia De
partment of Public Health, and the 
Tennessee D epartment of Public 
Health . He has been ·active in 
several professional societies and 
committees. His current position 
is Director of th e Division of Air 
Pollution Control and Environ
mental Sanitation, Philadelphia D e
partm ent of Public Health. 

supervisor for general or specific 

directions. Before leaving the offi

ce, they indicate where they can 

be reached at 11 :00 A.M. , 1:00 

P .M., and 3:00 P .M . . in case an 

emergency arises . In the evening, 

personnel return to the district offi

ces a fe"v minutes before the end 
of the work day to complete daily 
reports and review events ·with the 
supervisor. 

This move was not well received 
at first. However, as the sanitarians 
became more familiar with their 
territories, planning their work and 
completing the work schedule for 
the day was less of a chore. The 
system has proved its value on 
many occasions when unforseen 
emergencies made quick contact 
essential. It is also an automatic 
work organizer. In this respect, 
the system has been instrumental 
in training employees to develop 

I' 
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good work habits . When the per
sonnel observed that there was real 
value in this system and that it was 
not just a means to check up on 
them, . their discontent diminished . 

G ENERALIZED I NSPECTION 

Of ]JOSsibly more direct concern 
to milk and food sanitarians, how
ever, is the basic change in inspec
tion services to a generalized pro
gram. Therefore, the remainder of 
this discussion will relate to that 
subject. 

Prior to reorganization in 1953, 
sanitation services were performed 
by several specialized units - each 
with its own staff of inspectors and 
functioning without relation to 
other activities. 

These were : 
l. Food ................ 21 inspectors 
2. Restaurant .... 12 inspectors 
3. Milk .............. .. 4 inspectors 
4. Barber Shop.... 3 mspectors 

It was necessary for as many as 
three different ins]Jectors from 
separate units to visit a restaurant 
to accomplish all of the work of 
the Department. This led to over
lapping territories, confusion of the 
public, and inflexible, cumbersome 
administration. 

To us , the soluticn lay in gener
alizing inspection . This is not an 
idea original with Philadelphia; al
though, Philadelphia has, perhaps, 
actually ]Jut the practice into use 
to a much greater extent than most 
major metropolitan health jurisdic
tions. In 1~49, the Conference of 
Municipal Public H ealth Engineers' 
Committee on Sanitation Division 
Organization advocated generaliz
ed sanitation insuection. For years, 
minimum health units employing 
only one sanitarian or sanitary en
gineer have been forced b y neces
sity to conduct a generalized pro
gram. This has not been a deter
rent to prevent many of these de
]Jartments from making outstanding 
progress under trying circum
stances. 

Obvious advantages of generali-
zation are: 

( 1) Duplication of inspection 
areas is eliminated . 

( 2) Reduced area permits b etter 
follow-up on violators. 

( 3) Less time of travel between 
est ttblishments . 

( 4) One inspector performs com
plete ;ob in establishment visited . 

( 5) General experience develops 
b etter personnel for advanceme-nt 
to administrative positions. 

( 6) Generalized personnel per
mit more fl exible administration in 
relation to job assignmer. t and pro
gram emphasis. 

Primary limitation on a general
ized program is the ability of an 
individual to attain proficiency in 
a number of activities . It \-vas de
cided that this was praC'tical; pro
vided, that there was a readily 
available corps of specialists in the 
central office, that close supervision 
was exercised through the district 
offices, and that a continuing train
ing and evaluation program was 
conducted. 

Thus, Philadelphia embarked on 
a total program for environmental 
sanjtation. Each phase of activity 
was coordinated with other activi
ties. ~1Iost advantageous, however, 
"vas the fact that this approach per
mitted our staff to attack each prob
lem as a team. It meant that we 
could use the collective talents of 
all our staff - our engineers, sani
tarians, veterinarians, and ento
mologists - on any problem. 

Because of Philadelphia civil 
service requirements , a complete 
new series of job classifications h ad 
to be aoproved. The work previous
ly perfonned b y the various in
snector groups was included in the 
iob description of a new class called 
Sanitarian- Aide, with some general 
sanitation duties added. 

Since the position required more 
knowledge and had greater res
ponsibility., a high er pay range was 
:>ssigned t&,the job. This also meant 
that the for 1er inspectors could 
attain qualification only by ex
amination . To protect their tenure 
it was agreed to hold examination~ 
for Sanitarian Aide on a promo
tional basis only. 

To assist in making the transition , 
the Division inaugurated an in
service training prof_!:ram . Ten to 
fourteen inspectors at a time were 
detach ed from their duty for a 
neriod of eleven weeks. and while 
::J t full pay they ~ttended one of 
three trainin)! courses during nor
mal working hours. This program 
covered elementary arithmetic, 
chemistry, and b acteriology, cur
rent oractices in water supply, 
sewage treatment. vector controL 
and milk and food sanitation · and 
to a lesser degree the public h ealth 

aspects of housing h ygiene, acci
dent prevention, h eating and venti
lation, air pollution, school sanita
tion, noxious weed control, radio
logical hazards, and other general 
sanitation subjects. A training 
committee with representation from 
the inspectors, as well as techni
cians helped plan the course. The 
material was presented in accord
ance with the average educational 
level- about 2 years of high school. 
This training was followed by a 
period of supervised work ex
perience in the new job duties. 

The examinations for Sanitarian 
Aide were scheduled to b e h eld 
shortly after coinpletion of each of 
the three sessions . It was further 
agreed that each inspector, in the 
event he failed the first examina
tion, would have a second op
nortunity to qualify after about 
three months supervised work ex
perience. This resulted in a mini
mum of dislocation, in fact, most 
inspectors approached their new 
Sanitarian Aide jobs with tremen
dously inc'i-eased enthusiasm after 
comptetion of the training period . 
Only three former inspectors who 
narticipated in the complete train
ing program failed to qualify for the 
new Sanitarian Aide classification. 

According to the new job duties, 
a sanitarian aide performs routine 
inspections of restaurants , food 
stores, m eat markets, barber shops, 
etc. and also collects samples of 
water , milk, and food for examina-
tion. 

There is another field job - that 
of Sanitarian I. Personnel with this 
classification h ave the same routine 
duties plus additional responsibility 
for a more advanced type of work 
such as inspection of milk and ice
cream plants, meat and other food 
processing plants, swimming pools 
and to assist in industrial hygiene 
and radiation surveys, etc. This 
category is intended as an entrance 
position for the college trained sani
tary science or sanitary engineering 
s>:raduate. It is open, however, to 
Sanitarian Aides on a competitive 
b asis. Previous to the h·airung 
courses, none of the inspectors tak
ing the Sanitarian I examination 
were able to pass; however, five 
inspectors subsequently have quali
fied . 

All newly appointed Sanitarian I 
emt1loyees are given about two 
weeks orientation and job instruc-
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tion for generalized work, followed 
by a brief period of field tra'ining 
b efore assignment. After a short 
period of general work experience, 
these sanitarians are pnvided ad
ditional training and experience in 
more technical jobs. Over a two 
year period, a Sanitarian I will 
receive experience in milk, food, 
housing, industrial hygiene, pest 
control, swimming pools, and other 
activities. 

Plans to train large numbers of 
personnel in both food and restaur
ant inspection and milk and milk 
plant inspection have evoked con
siderable interest . Heretofore, many 
jurisdictions, particularly the larger 
cities, have considered each a 
specialty in which proficiency is 
not readily obtained. Selecting five 
Sanitarians I at a time - one from 
each district - they have been 
trained in a period of six weeks to 
b egin routine milk sanitation work 
Of course, b·aining must b e con
tinued on-the-job. In Philadelphia, 
the local health deparh11ent inspects 
each milk and ice cream plant. 
There is an industry system for in
specting dairy farms ; however, the 
health department will guide this 
work through sample surveys. After 
training, the Sanitarian I is able 
to perform the routine illSpections 
and also perform the various tests 
normally made to check high tem
perature-short time eqt;ipment. 
This does not mean that he is a 
specialist that can handle all milk 
problems, but such competency to 
a practical extent is quickly avail
able in the central office. Ten field 
personnel and supervisors have al-

DISHWASH!NG MACHINES 

Continued from Page 175 

checking equipment in the field , or 
seeing that it is properly installed , 
p1aintained or OJ?erated. The "ap-

ready been trained in this manner. 
It is intended ultimately to train 
about 25 sanitarians to do all types 
of food and milk work In addi
tion , they will be instructed in 
other sanitation activities. 

Generalization will be practiced 
to the greatest extent feasible. It 
is possible, however, that engineer
ing graduates will be utilized to a 
greater extent on industrial hy
giene, radiation hazards , and water 
and waste problems. 

PROFESSIONAL RECOGNITION 

'"'hile many benefits have ac
crued to the Department from this 
reorganization a-nd generalization, 
the personnel have not, been with
out reward . Where else coo a young 
graduate enter the field bf Public 
Health and receive training and 
experience in all phases of environ
mental sanitation? 

The Department will ultimately 
reap this benefit by developing 
supervisors with broad experience. 

Admittedly, this system requiTes 
greater effort by the employee to 
maintain proficiency in a number 
of activities. This has been recog
nized by establishin,g a high er pay 
scale than previously set for in
spectors. 

For many years , sanitarians have 
strived to receive professional 
recognition similar to that accorded 
nhysicians and engineers. One 
does not attain orofessional statme 
through desire alone. While activi
ties were confined to narrow 
specialties, only high school educa
tion and two years limited experi
ence were required for appoint
ment. When duties were broaden-

proval progrmn" does aid ·in making 
ava-ilable equipment that will do a 
satisfactory sanitation job if it is 
propedy ·installed and opeTated. We 
b elieve the Sanitarian can feel 
confident that when a dishvvashing 

eel, the mmm1um requirements 
were advanced to require profes
sional training in sanitary science 
or engineering or theiT equivalents . 
The result was the unusual classifi
cation of engineers and sanitarians 
at the same professional level and 
the establishment of identical 
salaries for comparable responsi
bilities . 

Thus by requiring professional 
qualifications ,and by demanding 
professional ability and job perfor
mance, professional status was 
awarded without question. 

SuMMARY 

In conclusion, the recent reOI·gan
ization of the city government in 
Philadelphia has afforded an un
usual opportunity to observe the 
effects of a complete revamping of 
environmental sanitation services 
in a comparatively short period of 
time. On the basis of the limited 
experience to date, these statements 
can be verified: 

l. A generalized inspection pro
gram is practical to an extent great
er than practiced in many areas. 

2. Personnel with limited educa
tion can, through in-service train
ing, improve job perfom1ance and 
perform many generalized inspec
tion duties. 

3. Personnel with professional 
education and training in sanitary 
science can satisfactorily perform a 
variety of sanitation inspections 
including both food and milk ' 

4. Professional status as a sani
tarian is recognized when there 
exists professional training, a broad 
sphere of technical interest and 
responsibility, and abilitv to' do a 
professional job. ' 

machine bearing the National Sani
tation Foundation seal of approval 
is purchased, the cleaning function 
will be accomplished if the equip
ment is properly installed, maintain
ed and operated. 

~ · 
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THE OBJECTIVES AND PURPOSE OF THE N,ATIONAL CONFERENCE ON 
INTERSTATE .MILK SHIPMENTS1 

D. B. WHITEHEAD 
M·iss!ssipp·i State Boat•cl of Health , Jackson, M·ississippi 

The slogan adopted by the Na
tional Conference on Intersta te 
Milk Shipments is "T!1e Best Pos
sible 11lilk Supply for All The 
People". This slogan e:xpre.sses . . ve~·y 
simply the results hoped for if ,the 
objectives and purpose of the, F?n
ference are realized. The Natwnal 
Conference on Interstate . · Milk 
Shipments was a natural ou~growth 
of circumstances and necesSity. The 
milk industry in the United States 
was slowly being bottled up and 
restricted to relatively small and 
limited trade areas by sectional 
complacency and differences of 
ideas. 

The sanitary quality of milk 
shipped interstate, as well as intra
state, varied considerably, and I 
believe I can say truthfully was of 
considerable concern to both the 
receiving areas as well as the res
ponsible department supervising 
these supplies in the producing 
areas. There had been from time to 
time attempts on a limited inter
state basis to reconcile differences 
in lavvs and codes that tended to set 
up interstate barriers, but the lack 
of a uniform approach to this prob
lem made it ex-ceedingly difficult to 
accomplish very much on a nation
wide basis. 

As a result there developed con
siderable misgiving and apprehen
sion, particularly in the receiving 
areas, as to what kind of milk they 
would get when it was necessary 
to import mille Ignorance also 
played a part in the problem; for 
example, since I did not know how 
the milk st.mplv in VVisconsin was 
supervised I l1ad natural misgivings. 
Today that is not so! In some re
gions a high percentaf!e . of m~k 
processed the year round JS receiv
ed as interstate milk. In some of 
the states a high uerc;entage of im
port is required onlv during a 
relatively short period of emer
gency. 

Many of the receiving areas have 
insisted on making personal inspec-

lPresented at the 41st Annual i\1!eeting 
of the - I NTERNATIONAL AssociATIO OF 

MILK AND Foon S ANITARIANS. I Nc .. At
lan tic City, New Jersey, October 21-23, 
1954. 

tions cif all milk supplies coming 
into their state, or city, or area of 
supervisiOn. This, of course, is 
costly, multiplies inspection prob
lems and naturally creates some 
personal problems between the two 
inspecting agencies. Also, in some 
instances the receiving areas w ere 
obliged to do ·their own inspecting 
because there was no proper super
vision by the producing area . Un
fortunately, in a ·few cases the 
regulatory agency used their regula
tions as a means of restricting the 
flow of milk into their areas and 
thus it constituted in itself a trade 
barrier. For the most part, however, 
the supervisors in the receiving 
area were merely trying to "get 
the facts" and assure an acceptable 
milk supply for its population. 

There had been numerous re
quests followi np: the war to do 
something about this situation in a 
way that would be agree~bl~, 
economical ancl afford free distn
bution of high quality milk. The 
level of supply in all areas then 
could b e maintained on a satis
factory consumer level without the 
usual confusion in securing good 
milk equal in quality to the nom1al 
supply for areas during seasonal 
shortages. It was felt that a proper 
solution would afford an accept
able qtiality of milk for alJ and 
would p~·p1it greater utilization of 
the milk suPl_:>lies available throu.t!h 
out the country and would also 
materially increase the incentive 
for greater production of really high 
quality milk. Due to the more 
economical administration of inter
state traffic of milk it would reduce 
the actual cost· of the supervision 
as well as reducing the complexity 
of maintaining satisfactory suuer
vision of interstate milk supplies. 
This being done the necessary 
confidence would b e afforded to 
nrovide a good working agreement 
between the States. 

As a result of these conditions 
and this thinking a rea uest was 
made, in 1946, bv the Conference 
of State and Territori:1l H ealth 
Officers to the Public H ealth Ser
vice requesting that some sort of a 

Richard B. W hitehead received 
the B. S. degree in Agricultme ~n 
1935 and the M. S. degree m 
Bacteriology in 1946 from the Uni
versity of Missomi. The f~llowmg 
five years be spent With mdustry 
in milk and ice cream plants. 
Since 1940, with the exception of 
a four year period in the Armed 
Forces, h e has been employed by 
the Mississippi State Board ol 
Health and now is Supervisor oF 
Food and Milk Control, Division 
of Sanitary Engineering. 

plan b e devised that would facili
tate certification of interstate milk 
supplies. This same year there was 
a plan outlined by the Public 
H ealth Service which was submit
ted to the various States and local 
milk control authorities. In 1949 
a fmth er request by the State and 
Territorial H ealth Officers was 
made to the Pnblic H ealth Service 
to assist the States in developing 
some working agreements. Many 
States that had been successful in 
developing individual interstate 
agreements also requested fur th er 
assistance from the Public Health 
Service to expand these agreements 
in order to cover emergency ship
ments of milk and to assist them in 
the seasonal periods when local 
shortages were experienced . 

Late in 1949 and the early part 
of 1950 several small conferences 
were held, the result of these con-
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ferences b eing the first meeting of 
the National Conference on Inter
state l\llilk Shipments which was 
h eld in St. Louis in June of 1950. 

The work of this Conference as 
an organization has been successful 
because there was a real need for 
its existence. 

In order to expedite proceedings 
and to make possible the proper 
consideration, discussion and pre
sentation of all the problems in
volved, the entire Conference was 
divided into discussion groups . 
There were seven primary groups. 
Each group was responsible for a 
complete exploration and recom
mendation for the subject assigned. 
These discussions covered Certifi
cation, Supervision, Laboratory, 
Education, Promotion of Interstate 
Program, Manufactured Milk Prod
ucts, and Channels and Forms for 
Heporting. 

Participation in the Conference 
included representatives from uni
versities and colleges, Army, Navy, 
Air Corps, U. S. D epartment of 
Agriculture, Milk Industry Founda
tion, Council of State Governments , 
allied Industry Associations, Indus
try, State D epartments of Agricul
ture, local and State H ealth Depart
ments, local control agencies other 
than Agriculture or H ealth , and the 
U. S. Public Healtl1 Service. 

Through this system of task 
forces, the problems and proposed 
solutions were brought before the 
Conference as a whole for con
sideration, modification, rejection 
or acceptance as a possible means 
of bringing into reality a free flow 
of high quality milk to all parts of 
the United States without restric
tions, so long as the actual sanitary 
quality of the milk supply and the 
standard of supervision was on a 
basis acceptable under standards 
equivalent to Grad e A for milk 
and milk products . 

Since it is the only widely adopt
eel standard, the U. S. Public 
H ealth Service Standard Milk 
Ordinance and Code and the U. S. 
Public H ealth Service sanitation 
rating methods were adopted as 
basic standards by the Conference. 
There is no intention by the confer
ence, implied or directed , to incli 
cate that the U. S. Public H ealth 
Service Code is perfect; but it is 
a good standard and if properly 
enforced will assure the quality of 
milk and milk products desired . 

I NTERSTATE MILK S H IPMENTS 

Based on the conclusions and 

recommendations of this 1950 

Conference the objectives and pur

pose of the Conference w ere out

lined and brought into focus , so 

to speak. The result of the work 

of this Conference, I am sure, 

opened the eyes of many regulatory 

people to their many shortcomings, 

as well as pointing out their assets , 

and pointed toward the need of 
doing a better and more coopera
tive job all the way clown the 
line. As a receiving State it meant 
that if we were to demand milk of 
the proper quality when it cam8 
into our State we waul~ most as
suredly, unless we had ' l o consci
ence or sense of responsibility, 
have to 1JU."t as well as keep our own 
"house" in order. 

As a shipping State it focused 
attention on the absolute necessity 
that all Certifications must be as 
complete as records permitted and 
be a true and accurate sta tement of 
the milk supply and proficiency of 
supervision . 

There were, however, many prob
lems the solutions for which were 
somewhat vague and there were 
some who clot;btecl that the recom
mendations were such as to make 
the objectives of the Conference 
felt in clay to clay business transac
tions. But a good foundation had 
been laid. This foundation meeting. 
in 1950, reinforced as it was with 
~ sincere nurnose and definite need . 
had caught the interest ·in, and had 
nromoted a better understanding of 
the magnitude of the problems. 

The second conference in 1951 
resulted in further consolidation of 
nroblems with greater understand
in!! between State control agencies 
and C'Onsiclerably more confidence 
was develon8d between the various 
~ections of -the country relative to 
the tyl)e of iob that wa·s b eing done 
in those areas. Quite naturally the 
nersonal associati-on of the indivi
du ::~. ls responsible for the milk con
trol nrograms in both the receiving 
and -shii:ming areas resulted in a 
hetter understanding of the indivi
dual nroblems. 

Following the 1951 Conference 
there developed a need for certain 
certification · forms and uniform 
methods of renorting that would 
exneclite and imnlement the pur
nose of the Conference. To me 
this was the first real sign that 

the Conference recommendations 

were being tried and actually ac

cepted. These forms have been 

worked out, I think, on a very satfs

factory basis. 

The 1952 and 1953 Conferences 
dealt particularly with perfecting 
the mechanics of carrying out the 
recommendations of the previous 
Conferences and in making changes 
where experience indicated they 
were desirable. 

The foregoing discussion I felt 
was necessary to give those of you 
not thoroughly familiar with the 
Conference activities some back
ground and insight into my follow
ing discussion. 

The Conference properly viewed 
is essentially one of planning and 
coordinating. It is striving to 
reach sound basic conclusions to be 
used as guides in the o,rganization 
and administration of State Milk 
Control Programs that will be in 
reasonable agreement with one 
another. 

Therefore we see that the pur
pose of the Conference is to formul
ate a plan for the control, supervi
sion, and administration of Milk 
Programs that are adequate, practi
cal, and reasorwble and thus pro
vide "The Best Possible Milk Sup
ply for All The People". 

This is understandable enough 
but unattainable in any degree un
less certain basic objectives are 
reached. Very briefly I would 
like to point out what I consider the 
basic ones. 

l. The Certifications and the ac
companying survey information 
should be sufficient for a supervis
ing agency in an importing State to 
determine the acceptability of a 
milk supply. For this system em
ploying certifications to be work
able, it is imperative that there b e 
established complete confidence in 
the integrity and honesty of the 
supervisory agency. At the present 
time, the success or failure of the 
Conference rests on the honestv 
and validity of the information 
supplied by the responsible agency 
in the producing State. If the 
responsible certifying agency in the 
producing State will supply infor
mation honestly and as promptly 
as circumstances permit, leaving 
the decision of accepting or reject
ing a supply up to the importing 
State I feel sure tl1at the proper 
donsidei!ation ~ill b e given and 
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there will develop mutual respect 
so important in these matters. 

The U. S. Public H ealth Service 
surveys are made only on request 
by the States. Since the Survey 
Ratings play so important a part in 
establishing acceptability of supply, 
the U. S. Public H ealth Service 
quite naturally shoulders a major 
responsibility in training and stand
ardizing the personnel who will be 
eligible to make official surveys. 
The proficiency and attitude of sur
vey officers reflects directly on the 
value of Certifications. Only the 
best qualified r.nd properly trained 
men in the State organizations 
should be considered for survey 
officers. Standardization of both 
U. S. Public Health Service as well 
as state survey officers should 
assure complete confidence in 
Survey results. 

2. We all know that satisfactory 
milk supplies cannot be realized 
without an adequate and efficient 
system of supervision. There are 
some differences of opinion as to 
how much supervision is needed 
and where it is most important. 
These differences are not, in my 
opinion, significant if the mini
mums of the Standard Milk Ordin
ance and Code are met. The ob
jective of the Conference in the 
matter of supervision is to assist all 
states in putting into effect milk 
regulations equivalent to the Stand
ard accepted by the Conference 
and having these regulations prop
erly enforced so that they could 
supply a satisfactory Certification 
on its milk supplies needed for 
interstate shipments. 

3. The objectives relative to the 
laboratory examination of inter
state supplies resolved themselves 
principally to a question of uni
formity of procedures and ade
quacy of equipment used in the 
authorized laboratories. It has 
been felt that milk shipped inter
state should be examined either by 
Standard Plate Count or by direct 
microscopic count. This poses a 
problem in some of the la:rger 
producing areas, but nonetheless 
the objective is a good one and I 
~eel that all whc participated in the 
discussion felt that ultimately this 
may be accomplished. Due to the 
difference in various states and 
municipal laws and codes, depart
ure from old established methods 

I NTERSTATE MILK SHIPMENTS 

takes a little time and patience. It 
is felt by the participants of the 
Conference that the purpose of the 
Conference will allow sufficient 
time for accomplishment of its 
objectives and overall purpose . 
These individual circumstances and 
difficulties due to differences in 
laws and codes is well understood 
by all. "Standard Methods" is used 
as a basis of acceptability relative 
to laboratory procedure, and if we 
all meet these standards we can be 
assured that a. good job will be 
done and that the laboratory 
results will correctly reflect the 
bacterial and chemical quality of 
the milk. Through the system of 
laboratory certification set up at 
the Conference, every State can be 
assured that reasonable and proper 
examinations are possible if a lab
oratory surveyed has a satisfactory 
rating and is so certified . The 
details of methods of rating and 
procedures for States requesting 
certification of their laboratories is 
fully explained in the summary of 
the 1953 Conference as reported 
in the ] ournal of Milk and F oocl 
T echnology. It is expected that 
bacteriological and chemical ex
aminations be made at least as 
frequently as required by the 
Standard Milk Ordinance. 

4. Concerning education, it is 
hoped that through continuous 
education relacive to the Confer
ence activities and application of 
purpose will develop a more co
operative endeavor and under
standing of mutual problems b e
tween p:1ilk producers, distributors , 
and re@latory officials. This pro
gram ot ~~ducation is aimed at 
developing the belief in the minds 
of milk producers and plant em
ployees that sanitation is essential 
to the individual as well as the milk 
industry. 

Through education we feel it 
will be possible to expedite and 
coordinate the activities of regula
tory officials and industry with the 
requirements and necessities for 
quality milk production and proces
sing. In order for the purpose and 
objectives of the Conference to b e 
r ealized a sound educational ob
jective is necessary. I feel that our 
objective of attempting to sin1plify 
procedures, regulations and' meth
ods is gaining ground and that each 
one who attends the Conference 
goes away b etter satisfied and 
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better informed . W e all have a job 
of putting our best foot forward in 
order that each one with whom we 
do business may fully understand 
our differences in regulation and 
be willing to compensate for dif
ferences that may actually have 
only a bearing on a local situation. 

5. By way of promoting the 
Interstate Program, the Conference 
is making every effort to extend 
to all states the program for co
operation in the regulation of inter
state shipments of milk. W e feel 
that states now cooperating will b e 
successful in demonstrating their 
improvement in quality and more 
economical administration, in addi
tion to rendering a valuable service 
to both the shipping and receiving 
State. Through the personal ef
forts of the members of the Con
ference much understanding and 
good will can be engendered, par
ticularly in those neighboring 
States which are not now participat
ing. '"'h ere legislation or other ac
tion is needed the Conference will 
extend a willing and sincere assist
ance to anyone desiring the en
couragement or advice gained 
through the experience of others . 

6. With an eye to the future the 
Conference continually explores 
the manufactured milk products 
field. In line with the objectives 
and purpose of the Conference, the 
problems are b eing approached in 
a very cautious but forward-think
ing manner. The Committee on 
Dry Milk Standards has completed 
what I feel is a very reasonable and 
workable set of standards that will 
further the progress of the indush·y 
as well as further amplify the con
ference slogan "The best possible 
milk for all the people". This ap
proach is further in line with om 
thinking that ' milk is an essential 
food but it is essential that it b e 
good milk". 

7. As in all b usinesses that require 
correspondence as a means of con
tact there arise difficulties in ex
pediting matters of urgency with
out letting the barriers down on 
quality. Due to the fact that the 
U. S. Public H ealth Service is act
ing as the balance wh eel in this 
enterprise it is important that they 
be properly consulted and inform
ed concerning the individual States' 
activities. This matter of keeping 
everyone properly informed in 
order that there b e no misunder-
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standings concerning any interstate 

activity is one of the basic objec
tives of om Conference. As each 

member of the Conference becomes 

better acquainted with the prob

lems in States outside his own the 
understanding of problems outside 
of his own State has made the mat
ter of accepting certification seem 
very much more plausible. . .. 

This entire matter was clarified 
nicely at the last Conference and 
for our part is working very satis
factorily at the present time. The 
fondest hopes of the Conference in 
regard to the part the Public He~lth 
Service plays have been justified 
by their excellent cooperation. The 
Public H ealth Service is looked to 
for training, for interpretation and 
for counsel in all phases of the Con
ference activities. My personal 
feeling which, l think, is shared b y 
many others in the Conference is 
that the Conference is still a babv 
and a pacifier will do the job up 
to a point but that on occasion, 
figmatively speaking, a well placed 
hand is necessary. None of us who 
are in earnest should resent honest 
criticism and advice from any 
sow·ce. 

In sunm1ing up the principal 
objectives of the Conference w e 
might point them out in the follow
ing manner: 

H. L. H ORTMAN 
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l. That we vvill recommend the 
adoption of uniform ordinances and 
regulations that will permit and 
assme a free flow of high quality 
milk between States and areas. 

2. That we might dissolve the 
small differences in some local 
ordinances that will not interfere 
with quality milk shipments. 

3. That provided a shipping State 
is making available supplies having 
a satisfactory rating and abiding b y 
the rules of th Conference agree
ment that even though there is 
some detail relative to supervision 
that this supply will be readily ac
ceptable in a State needing quality 
milk to supplement its own thal 
may b e in short suppl .' 

4. That the efficiency o both the 
official agency, whether it be State 
or local, and the industry cooperat
ing with the regulatory agency 
will provide more quality milk for 
the conswner. 

5. That interstate barriers, wheth
er they be intentional or uninten
tional, will be eliminated tlu·ough 
cooperation and better understand
ing and effective supervision. 

6. To inform everyone in the milk 
industry, whether tl1ey be industry 
or regulatory in nature, to the poin t 
that there will be a mutual under
standing and respect for the prob
lems in each others State . 

7. That furtl1er b y education that 

NEWS AND EVENTS 
HORTMAN NAMED CHAIRMAN 

OF INTERSTATE MILK SHIPMENTS 
CONFERENCE 

Mr. H . L. Horhnan was elected 
as Chairman of the Executive 
Board of the Tational Conference 
on Interstate Milk Shipments dur
ing the recent conference which 
was held at Memphis , Tennessee, 
Ivlarch 29-30, 1955. 

1vlr. Horhnan began working for 
the Louisiana State Deparh11ent of 
H ealth in 1936 and in 1949 became 
Director of the Division of Milk 
and Dairy Products. He also is 
a member of the faculty of the 
School of Public Health, Tulane 
University. 

Dr. K. G. W eckel of the Uni
versity of ·wisconsin , retiring Chair
man was retained on the Executive 
Board for the next two years and 
Mr. H . J. Barnum, Denver H ealtl1 
D eparhnent, and 'Mr. Harvey 

where a lack of adequate regula
tions and effective control curtail 
interstate shipment of milk that 
such regulations and control b~ 
improved to the point that supplies 
will be available from all produc
ing areas . 

8. That effort be continued to 
simplify as much as is consistent 
with adequate control the pro
cedures and records involved in 
handling interstate milk supplies. 

9. That confidence and faith in 
certification b e developed to the 
point that it will no longer seem 
necessary for any receiving area 
to personally observe conditions 
in a producing area. 

Already at the Conference great 
strides have been made toward 
accomplishment of these many ob
jectives. By personal contact and 
better understanding, the handling 
of the interstate milk programs has 
become very much more business
like, the records are more complete 
and the quality of milk shipped in
terstate has improved materially. 
The continued work of the National 
Conference on Interstate i\llilk 
Shipments will, I am sure, continue 
to be a deciding factor in the im
provement of the overall milk 
industry and in, making it possible 
that everyone may have available 
the very best and safest milk supply 
when and where needed. 

vVeaver, Wisconsin Department of 
Agriculture, were appointed Secre
tary and Treasurer, respectively, of 
the Executive Board. 

Other members of the Executive 
Board are : 

l\II. R. Fisher, St. Louis Health Depart
ment. 

C. H. Mattson, Land O'Lakes Crea m
eries, Inc., Minneapolis. 

Dr. M. P . Baker, Iowa State College, 
Ames. 

J. A. Stalbird, New York State Depart
ment of Health, Albany. 

H. C. Goslee, Connecticut Deparhnent 
of Agricultme, Hartford. 

H. E . Mills, \IVashington, District of 
Columbia, Health Deparhnent. 

Everett Loab, orth Dakota State 
Health D epartment, Bismark. 

J. E . Mapes, Foremost Dairies, Inc., 
D allas, Texas . 

V. R. Layton, Kansas State Board of 
Agriculture, Council Grove. 

C. J. Babcock, U. S. Department of 
Agricultme, Vilashington, D. C. 

H . B. Robinson, Public Health Service, 
W ashington, D . C. 
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Dairy Dept., U. of Ga., Athens, Ga. 

Board of Director" 
N. E. Region ................ Carl Williams 
N. W . Region ................ Bernard Ivey 
W. Central Region ....... .. . Silas Major 
S. vV. Region .. .. Pittman Jackson, Jr. 
S. E . Region ....... .. ....... Harold Taylor 

IDAHO SANITAHIANS AssociATION 
P1·es .. C. J. Hammond ..... ............... Boise 
1st Vice-P·res., Orlando Dalke ........ Boise 
Sec.-Treos., C. E. Cotton. Idaho Dept., 

Public Health, Box 640, Boise 

INDIANA AssociATION OF 
MILK AND Foon SANITARIANS 

P·res., \ Villi-am Geller .......... .. Ft. Wayne 
Pres .-Elect, Edmund H. Stoy, 

...... .. ........... .... .... .......... New Albany 
1st Vice-Pms., David E. Hartlev 

...... .... ....... ......... . ... Indianapolis 
Znd Vice-Pms., 'N illiam Komennick 

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

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

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

IowA AssoCIATION OF 
. MILK SANITARIANS 

P,res., Bi\' Reed .................... Mason City 
Vice-Pres.~ Burton Haglan, Cedar Rapids 
~ec.-TTeas . , tlny Belknap, State D ept. of 

Health, D es Moines, Ia. 
Execut-ive Boo·rcl 

Dr. M. P . Baker ................... Ames 
Carlyle Cunningham Des Moines 

KANsAs AssociATION OF MILK 
SANITARIANS 

Pres. , John Mullinix ........ .... Kansas City 
1st. Vice Pres. , Kennet.l-t Tichnor, Topeka 
2nd Vice Pres., D ean Duke ........ Marion 
Sec.-Treas., FrankL. Kelley, Kansas State 

Board of Health, Topeka 
At1d#ors: 

Sam Hoover .... ........... .}unction City 
David Monk ........ ... ... ...... .... Wichita 

KENTUCKY AssociATION OF MILK 
A~lD Foon SANITARIANS 

Pres. , H. L. De Lozier.. .......... Louisville 
Vice-Pres. , Louis E. Smith ...... Louisville 
Sec.-Treas .. H. B. Morrison, Dairy Sec-

tion, Univ. of Kentucky, Lexington, 
Ky. 
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Directors : 
Frank Ball ....... .. ......... ..... . Newport 
Tom Corum ..... ... ... .... . Madisonville 
J . W. Durbin ........ ...... .. .. Louisville 
Glenn Leach .... .... . ..... .. Frankfort 
J . J. Summe ............ ........ Covington 
T. R. Freeman (ex-officio) 

............. ...................... Lexington 

MICHIGAN AssOCIATION OF 
SANITARIANS 

P·res ., Dale Brooks ........ .. ..Flint 
1st. Vice-Pres., Dr. Clyde K. Smith 
....... . ............................... E. Lansing 
2nd. Vice-Pres., Orville Telson 

....... .. ... ...... ........... ... Rockford 
Sec.-Treas., Robert Lyons, Lansing-Ing

ham County H ealth Dept. , City Hall, 
Room 207, Lansing. 

Directors: 
Past PTes., Clifford Bracy ..... Lansing 
vVilliam Wade .................... ... Flint 
R. T . Paulas .... .. ...... Breckenridge 
Kenneth Kerr ..... .. .. .. . Grand Rapids 
Emerson Teal ........................ Romeo 
Harold Skeoch ........................ Coral 

MINNESOTA MILK SANITARIANS 
AssocrA TION 

P-res. , Alfred Ratzlaff ... ............. Rochester 
Vice-P-res., E. C. Omundson .... Albert Lea 
Sec.-Treas. , G . H . Steele, Minnesota D e-

partment of Agriculture, State Office 
Building, St. Paul, Minnesota 

DimctMs: 
Lee Hill .... ... ....... ... ............ St. Paul 
C . H . Holcombe ................ St. Paul 
J. J. J ezeski ... ....... .. ... .. ..... .. St. Paul 
R . Novak .................... ..... ... New Ulm 
0. M. Osten ... .. ... .. .............. St. Paul 
:1\,Iiles Weeks ..... ........... ..... . Rochester 

:\!rssoum AssociATION OF MILK AND 
Form SANITARIANS 

PTes., Marvin Campbell, Cape Girardeau 
Vice-P-res., Bernie Harbnan, Kansas City 
Sec .-T·reas., John H. McCutcher, Mo . 

State H ealth Dept. , Jefferson, City, 
Mo. 

Auditors: 
Caldn B. Ages .................. St. Loub 
Pan! \V. Klusmeyer .... Jefferson City 

NEw YoRK STATE AssociATION OF 
MILK SANITARIANS 

Pres. , Fred E. Uetz ... ... .............. Brooklyn 
Pres .-Elect, Jame> C. vVhite .. ........ Ithaca 
Sec.--Treas ., C. W . vVeber, 18 Dove St. , 

Albany 6, New York. 
Members of the Board 

Paul Cmash ..... ... .... New York City 
George H. Hopson ... ..... Poughkeepsie 
Wm. 0 . Skinner ..... ...... . White Plains 
Robert W . Metzger ..... ....... Syracuse 

OnEGON AssOCIATION OF MILK 
SANITARIANS 

Pres., Virgil Simons ........................ Salem 
Vice-Pres., Dr. P. H. Elliker ... . Corvallis 
Sec.-Treas., Ellis Rockleff-Office of 

\!!cat and Milk Inspector 
...... .............. City of Eugene, Oregon 

PENNSYLVANIA DAIRY SANITAniANS 
AssociATION 

Pres ., Dr. Charles Livak ................. ... York 
Vice-P·res., Leroy McGarvey .............. Erie 
Sec., William H. Boyd , Box 289, Lewis-

town, Pa . 
Treas., Clark H erbster .......... Selinsgrove 

RHonE IsLAND AssociATION 
OF DAIRY AND FOOD SANITARIANS 

Pres., Frt\Ql<; S~ev,rP, r~ ............... ,Newport 
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Vice-P-res., Dr. Thomas Grennan, Jr. 
....................... .. ......... ...... Providence 

Sec. -Tmas., Dr. R. M. Parry, R. I. 
Quality Milk Ass'n. , 158 Greenwich 
Avenue, ·warwick, R. I. 
RocKY MouNTAIN AssociATION 

oF Mn.K AND FooD SANITARIANS 
l'1·es., Ray Iiams ................ Casper, Wyo. 
Pres.-Elect, Dr. Wiliam A. Hoskisson 

........................ Salt Lake City, Utah 
1st Vice-P1·es., Wayne W. Stell 

................ Albuquerque, New Mexico 
211d Vi.ce-Pres., \Villiam E. Polzen 

............................ Denver, Colorado 
Sec .-T1·eas., Peter G. Stevenson, 3298 

South Holly Street, Denver, Colo. 
Auditors: 

Carl B. Rasmussen 
.......................... Sheridan, Wyo. 

Hugh F. Templeton 
.................................... Omaha, 1 eb. 

SANITATION SEcTION TEXAS PuBLIC 
HEALTH ASSOCIATION 

Chairman, Loreta Gaillard ........ Corsicana 
Vice-Chairman, Joe Lewis ........ Longview 
Secretm-y, Henry C. \i'hlliams ........ Dallas 
Section Council: 

Three years; 'vV. V.I. Clarkson 
............................................... Abilene 
Two years; Lige .tvl. Fox .. Big Springs 
One year; D. Il. Evans .......... Austin 

SouTH DAKOTA AssoCIATION 
OF SANITARIANS 

Pres., Ira DeHaai ...................... Spearfish 
Pres.-Elect, Howard Froiland, Aberdeen 
Sec .-Treas. , T. A. Evans, State D~pt of 

Health ..... ............................... Pie!'re 
E~·ec11ti1;e lloard 
I' ;L~t l'res. Fn·d Hansen .......... Sioux Falls 
El ected :\! ember. Fred Jolly .. Rapid City 

TENNESSEE ASSOCIATIOr OF 
Stu ITARIANS 

Pres, . Richard S. Mansfield ........ Clinton 
Pms., Elect, E. C. Seaton ........ Jonesboro 
Sec.-Treas., Aaron M. Jones, 321 Jeffer-

son Ave., Oak Ridge, Tenn. 
Auditors: 

Bill Creech .. ........ .......... lvlorristown 
Robert Householder ........ Seiverville 

VmciNIA AssOCIATION OF MILK 
Al\'D FooD SANITARIANs 

Pres., VV. P. Vilhitmore ........ \ 'Voodstock 
1st. Vice Pms., M. K. Cook. ....... Roanoke 
2nd. V·ice P·res., E. H. Phillippe 

....................... ............... D anville 
Sec.-Treas ., A. A. Pais, 621 Forest Ave., 

Apt. No . 6, Ann Arbor, i\'lich. 
Auditors: 

M. \ il/. Jefferson .............. .. Richmond 
S. R. Hutcherson ............ Petersburg 

\VA.~HINGTON Mn.K SA 'ITARIANS 
ASSOCIATION 

Pres., 'vV. J. Oldenburg .................. Seattle 
Pms.-Elect, C. R. Mike O'Connor 

............................... ......... Bellingham 
Sec.-Treas., George Andrews, Room 125 

Ferry Terminal, Pier 52, Seattle 4, 
Washington. 

'vVrscoNsiN Mn.K SANITARIANS 
AssociA noN 

Pres., Harold E . Calbert ............ Madison 
Vice-P1·es., and Pres .-Elect 

Robert M. Keown ................ Elkhorn 
Sec. Treas ., L. Wayne Brown, 421 

Chemistry Bldg., Univ. of Wisconsin, 
Madison, Wisconsin. 

Directors 
Burdette L . Fisher .................... Kiel 
James T. Judd ....... , ... , ... , .... Shawano 
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NEW AFFILIATE 

SouTH CAROLINA AssociATION OF 
SANITAHIANS, INc. 

Pms., C. E. Corley 
Vice-Pms., T. P. Anderson 
Sec .-T·reas., C. W. Harrell, P. 0. Box 

5302, Five Points Station, Columbia, 
South Carolina . 

Di-rectors: 
Costal District, Rudolph McCormick 
Piedmont District, R. A. Kay 

TULSA CIVIL SERVICE BOARD 
ANNOUNCES TH E RECRUITMENT 

FOR THE POSITION OF 
FOOD SERVICE 

TRA INING DIRECTOR 
JUNE 1, 1955 

Position: Food Servi~, Training 
Director. \ 

Entrance Salary: $4500 per year. 

D·u.t·i.es of Posit·ion: Under the 
supervision of the Superintendent 
of Health the Food Service Train
ing Director will plan, promote and 
execute a continuous course of in
struction for all food service person
nel. TI1ese responsibilities will in
clude instruction in the basic 
principles of personal hygiene, 
bacteriology, disease transmission 
and their application to the food 
service industry and conduct special 
studies of routine .programs of 
supervision of food service estab
lishments to evaluate theiJ: effec
tiveness. Studies of special or un
usual problems encountered in the 
food service industry will also be 
made. 

Mini:m:wn Qualificat-ions: Candi
dates must b e a graduate of a four 
year college or university with at 
least eighteen semester hours work 
in physical, natural or biologic 
sciences and/or public h ealth with 
graduate instruction in sanitation , 
h ealth education or public h ealth 
leading to a masters degree; plus 
responsible experience in public 
h ealth sanitation including ex
perience in the supervision of food 
service establishments. Specialized 
college training or considerable ex
perience in teaching or teaching 
methods will also b e requiJ·ed. 

Selection P·rocedu1·es : Each can
clidate is requested first to submit 
a written statement of his education 
and experience in such form as he 
may wish. References should in
clude names, titles, and (if pos
sible) present telephone numbers of 
former supervisors, instructors, and 
other persons able to speak as to 

the professional competence of the 

candidate. Please indicate if you 

do not wish to have a contact made 

with your present employer. Ap- t· 

plications vvill be accepted at Room 

407, Niunicipal Building, Tulsa, 

Oklahoma. 

------,----- --

PRES I DENT ELECT ADAMS 
ON EOREIGN ' ASSIGNMENT 

Our President-Elect Harold S. 

Adams, (Dick to many of us) will 

journey to India, East and VVest 

Pakistan and the Philippines during 

July and August. He has been 

selected as one of a three man 

team to visit these countries to 

make a survey and evaluation of 

the progress of community develop
ment programs now operating un
der the sponsorship of the United 
States Foreign Operations Adminis
tration. Dick will serve as an ad
visor in public health and sanita
tion. A detailed report with recom-
mendations will be made to the 
FOA office at WashiJ1gton, D. C. , 
upon return to the United States. 

·we are most pleased that an 
officer of the International has been 
selected for this assignment . \Vith 
a background of twenty-five years 
in public h ealth and sanitation, 
Dick is well qualified to serve in 
this capacity. He assures us his 
summer work will be completed in 
tin1e to be present for the annual 
m'eeting at Augusta, Georgia, Oct
ober 4-6. This should b e a very 
interesting assignment and an ex
perience both worthwhile and 
productive. 

MICHIGAN STATE CENTENNIAL 
TO FEATURE WORLD'S FAIR OF 

MECHANIZED AGRICULTURE 

A tent-city will rise on 100 acres 
of Michigan State College farm and 
campus this summer for the Cen
tennial of Farm Mechanization. 
Officials are busy preparing the 
area for the hundreds of exhibits 
which will mirror the transfmma
tion in agriculture in the past 100 
years. 

Promising to b e the first "World's 
Fair of American Mechanized 
Agriculture," the mammoth show 
has b een almost doubled in 
exhibit area to meet the demand 

. 
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for additional space from the 
growing list of exhibitors. The 
show originally was to cover 60 
acres including five large build
ings. The event is slated August 
15-20. 

Farm equipment exhibitors alone 
will be more than double those 
shown at any agricultural event in 
this country, according to Robert 
Maddex, executive chairman. 

So far over 300 e;Wibitors from 
New York to California have an
nounced they will participate. 
They will put up more than 600 
educational and entertaining ex
hibits ranging from farm machinery 
to atomic energy. 

A small am1y of workmen will 
be required for some of the ex
hibits. One of the machinery ex
hibits will require the services of 
75 men to assemble and operate. 

Taking part will be farm equip
ment companies, historical associa
tions, museums, major transporta
tion lines, home equipment com
panies and many others. 

Elaborate arrangements are un
der way to handle an expected 
crowd of a quarter to half million 
people who will see the colorful 
pageantry, demonstrations and ex
hibits valued at more than $20 
million. 

A specially-designed arena seat
ing 7,000 is to be constructed for 
an hour and a half pageant to be 
presented daily. Dramatizing the 
changes in farm life during the 
past cet'ltury, the pageant, staged 
by students, staff and faculty mem- . 
hers, will trace agriculture from 
the "age of animal power" to the 
"age of tractor and atomic power:" 

ASSOCIATION OF FOOD AND 
DRUG OFFICIALS ,OF THE 

UNITED STATES MEET JOINTLY 
WITH SOUTHERN ASSOCIATION 

The Association of Food and 
Drug Officials of the United States 
recently concluded its annual meet
ing in New Orleans, Louisiana. 
Some highlights of the annual 
meeting just concluded ·were ad
dresses by Ml·. George Larrick, 
Commissioner of Food and Drug 

' 1Administration and Dr. Arnold 
Lehman, Chief, Division of Phar
macology, Federal Food and Drug 
Administration, Washington, D. C. 

Thorough coverage was given to 
the use of chemical additives to 
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food products and the establish
ment of pesticide residue toler
ances. Control methods for the 
prevention of adulteration or con
tamination of food products came 
in for a considerable amount of 
discussion, and the effects of 
radiation and preventive measures 
to be taken in case of contamina
tion from radiation also were prin
cipal topics on the program. 

Considerable interest has been 
shown by both food and drug offi
cials and food and drug and related 
industries in celebrating during 
HJ56 the 50th Anniversary of the 
passage of the 1906 Wiley Food and 
Drug Law. Some committees al
ready have been appointed to help 
establish some highlights of the 
celebration. 

Joe Lakey, Director of Food and 
Drug Division, State Department 
of Health, Austin, Texas, is General 
Chairman for the Food and Drug 
Officials and Hobert Stanfill, Fed
eral Food and Drug Administration, 
Philadelphia, Pennsylvania, is Co
Chairman. The food industry will 
be represented by Howard Prentice, 
Vice-President, Corn Industries 
Research Foundation, 'vVashington, 
D. C., as General Chairman and 
Siert Riepma, National Margarine 
Manufacturers, Washington, D. C. , 
as Co-Chairman. These Chairmen 
will appoint appropriate com
mittees to help them carry out 
their work. Chairmen for the drug 
industry will be appointed later. 
Mr. James M. Doughty, Jr. and 
Commissioner George Larrick are 
Program Chairmen. 

The \. 1956 Convention will be 
held in' ~w York, New York dur
ing the week of May 7. 

Some of the greatest problems 
facing food and drug control offi
cials today are the determination of 
the safety of chemical additives to 
foods, the detection of insecticide 
residue or other unwanted in
gredients in foods and drugs and 
the enforcement of correct, factual 
labeling and advertising for food 
and drug packages. TI1e Associa
tion of Food and Drug Officials of 
the United States represents per
sonnel in the Federal Government, 
in State Departments and munici
palities who are charged with the 
enforcement of Laws covering these 
problems. From the enthusiasm 
shovvn at the New Orleans meeting, 
these people, in cooperation with 
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the food and drug industries, will 
do everything to' insure the con
sumer adequate protection, as well 
as truthful representation of food 
and drug products offered for sale. 

Officers for the coming year are 
as follows : 

President-Eugene H. Holeman, Supt. 
and State Chemist Division Foods, 
Drugs and Dairies D epartment of 
Agricultw-e, 1 ashville, Tennessee. 

Vice-P·resident - James M. Doughty, 
Jr., Director Division of Foods and 
Dairies, Department of Public 
Health, Santa Fe, ew Mexico. 

Secretary-T·reasuTer - Evan '"~right, 
Director Division of Foods and 
Drugs, State Board of Health, 
Topeka, Kansas. 

Board of Directors - Lowell D. 
Granger, Director Division of Foods 
and Dairies, Deparb11ent of Agri
culture, Chicago, Illinois. 

The Southern Association of 
Food and Drug Officials met joint
ly with the National group and the 
following officers were elected for 
the coming year: 

Pmsident - Ernest Constable, State 
Chemist, D eparbnent of Agriculture, 
Raleigh, orth Carolina. 

V·ice-P·resident - Charles A. Miramon, 
Director Bureau of Public Health, 
New Orleans, Louisiana. 

Secretmy-T1·easu.rer - H. S. Perk.in
paugh, Chief Chemist, D eparbnent 
of Agricultme and Industries, 
Montgomery, Alabama. 

Board of Di·rectors - Felton Mcintire, 
Assistant Sta te Chemist, D eparbnent 
of Agriculture, Atlanta, Georgia. 

DAVID D. PEEBLES RECEIVES 
FOOD TECHNOLOGY AWARD 

The "magic crystals" process used 
to produce Carnation Instant non
fat dry milk solids is the winner of 
the 1955 biennial Food Technology 
Award as the most significant food 
processing development in two 
years. 

David D. Peebles, dairy scientist 
and inventor who developed the 
process, received the award June 
13 at the annual meeting of the 
Institute of Food Technology in 
Columbus, Ohio, it was announced 
by Food Engineering, sponsor of 
tl1e award. 

Peebles is president of \Vestern 
Condensing Co. of Petaluma, Calif. 

The award was made to the 
process after consideration of many 
entries in each of five categories by 
a 15-man "jury" of food tech
nologists. Categories were canning, 
candy-making, meat and meat prod-
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ucts, quick-freezing, and dairy 
foods. 

The Peebles process converts a 
"raw material" of low-heat, spray
dried, extra-grade nonfat dry milk 
solids into instantly soluble, non
caking, nonhygroscopic crystals 
which retain B group vitamins, high 
quality proteins and important 
minerals of whole fresh milk. Fresh 
milk flavor, in1mediately after mix
ttue with water, is another feature 
of Carnation Instant produced with 
the Peebles process. 

For Peebles, one of the world's 
leading dairy scientists and invent
ors, the award climaxes 30 years 
of research aimed at developing 
the process. During that tin1e, he 
has been widely recognized for a 
number of patented developments 
and disclosures in the dairy and 
related industries . He was a pioneer 
in the evolution of milk evaporation 
process, and is credited with dis
covery of the methods which made 
whey a practical food for livestock 
after centuries during which whey 
was considered a waste product. 
Peebles and Western Condensing 
have also been major suppliers of 
lactose used in the production of 
penicillin. 

The instant milk process, involv
ing a new "time-temperature-mois
ture" manufacturing operation, was 
introduced as Carnation Instant in 
the fall of 1954 and has since 
achieved national distribution. 

The award jury was chairmanned 
by Dr. Samuel C. Prescott, dean 
of U . S. food i:echnologists, and 14 
other leading college and university 
food t echnologists, appointed . by 
the Institute of Food Technologists. 

ANNUAL MEETING 
MISSOURI ASSOCIATION MILK 

AND FOOD SANITARIANS 

One hundred and fifty-nine Mis
souri Sanitarians attended the 23rd. 
Annual Milk and Food Sanitation 
Conference at Missouri University 
April 18, 19, 20th. 

The conference has been co
sponsored annually by the D epart
ment of Dairy Husbandry College 
of Agriculttu·e, University of Mis
souri, the Misso.uri State Division 
of Health and the Missouri Associa
tion of Milk and Food Sanitarians . 

Sanitarians, representing City 
and County Health Departments a·s 
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Left to right - Retiring Pres. Vernon Nickle, Chief Sanitarian, St. Louis H ealth 

D ept. presenting l\llissouri Associa tion of Milk ·and Food Sanitarians "By-laws" to 

newly elected President, lVlarvin Campbell, County Sanitarian, Cape Gira rdeau. 

well as the Division of Health, 

whose business it is to guard the 

health of their respective communi
ties, attend this "short-course" at 

M.U. each spring to endeavor to 

keep abreast of new approaches to
ward the enforcement and public 

education of milk and food sanita

tion. 
At a business meeting of the 

Missouri Sanitarians, who are af
filiated with the International As
sociation of Milk and Food Sani
tarians, Marvin Campbell, county 
sanitarian of Cape Girardeau 
County was elected President; 
Bernie Hartman, Senior Sanitarian, 
Kansas City Health Department, 
Vice-President; Vernon R. Cupps, 
Dairy Sanitarian for the St. Louis 
City Health Dept. at Lebanon; and 
John H. McCutchin, Director of 
Bureau of Food and Drugs, State 
Health Dept. , Jefferson City, Secre
tary-Treasurer. 

The retiring President is Vernon 
Nickle, Chief Sanitarian, St. Lowis 
Health Department. 

POULTRY ORDINANCE 
1955 EDITION 

The publication of a new model 
ordinance for adoption by States 
and communities desiring to assure 

good sanitary practices in poultry

processing plants was announced 
today by the Public Health Service, 

U. S. Department of Health, Edu
cation, and Welfare. Through the 

Poultry Ord·i1wnce - 1955 Ed·it'ion, 

the Public Health Service hopes to 

foster a degree of uniformity across 

the country which would be impos

sible to achieve without a widely 

accepted model, Surgeon General 

Leonard A. Scheele said. 

In explaining the need for such 

an ordinance, Dr. Scheele noted 

that poultry and poultry products 
in interstate commerce are subject 
to inspection by the Food and 
Drug Administration, HEW, which 
participated in development of the 
Ordinance, and that about 25 per 
cent of such products comes from 
plants operating under the volun
tary grading and inspection service 
of the U.S. Department of Agricul
ture. However, Dr. Scheele said, 
"the greater part of poultry and 
poultry products do not cross State 
lines, and thus are not subject to 
Federal jurisdiction. 

"At the request of such organiza
tions as the Association of State and 
and Territorial Health Officers," the 
Surgeon General said, "the Service 
prepared this model ordinance 
which could be used by States and 
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local governments to supplement 
Federal regulations to insure 
wholesome poultry and poultry 
products for their own popula
tions." 

The Poultry Ordi:nance, while 
published by the Public Health 
Service, is not the product of the 
Service alone, Dr. Scheele noted. 
"It has come about through close 
cooperation among the Federal 
agencies concerned, State and local 
h ealth and agricultural authorities, 
and the representativL~S of the 
poultry industry." 

The current issue of the ordin
a nce was prepared with the ass ist
ance of a public health-industry 
committee of which Dr. Cliff Car
penter, President of the Institute of 
American Poultry Industries, was 
co-chairman with Dr. James H. 
Steele, of the Communicable Dis
ease Center, PHS, Atlanta, Ga. 

The ordinance embodies the best 
information on poultry sanitation 
available at the present time, Dr. 
Scheele said, and will b e revised 
from time to tirne as new experience 
or research indicates. A further 
part, dealing with an te-mortem and 
post-mortem inspection is ~now in 
draft stage and will be issued in 
the near future. 

Copies of the Pou.ltTy Ordinance 
-1955 Edition are available from 
the Public Health Service, both in 
'iVashington and at its various re
gional offices, and from the Insti
tute of American Poultry Industries, 
Chicago, Illinois. 

PRACTICAL SHORT COURSE ON 
F.OOD PLANT SANITATION TO 

BE OFFERED BY AMERICAN 
SANITATION INSTITUTE 

THROUGHOUT MAJOR CITIES 
IN THE COMING YEAR 

Dr. Edward L. Holmes, Execu
tive Director of the American Sani
tation Institute, a division of The 
Huge' Company, rnc., St. Louis , 
Missouri has announced they will 
offer throughout a selected group 
of representative cities dming the 
coming' year a one day sanitation 
;short course. This clinic will em
phasize practical methods of de
veloping and maintaining a success
ful food plant sanitation program. 
The program will include actual 
demonstrations on utilization of 
the latest techniques involving 
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materials and equipment for in
sect and rodent control as well as 
general sanitizing methods. A por
tion of the program will b e devoted 
to discussion of organization and 
planning methods for maintenance 
of a'dequate follow-through once 
the program has b een well pla1med. 

Dr. Holmes states that his organ
ization feels that there is a need for 
emphasis upon the more practical 
aspects of the sanitation program 
in contrast to the mu ch discussed 
theoretical cons iderations of how 
it could b e done. Actual demons
trations will be offered of what is 
really working in plants today for 
curing special problems. 

The first of these courses was 
held May 23, 1955 at the Forest 
Park Hotel, St. Louis, Missouri. 
Following the St. Louis meeting, 
it is contemplated holding addi
tional meetings in such cities as 
Louisville, Cin cinnati, Columbus, 
Indianapolis , Chicago, D etroit, 
~tJinneapolis , Omaha, Kansas City, 
Dallas, Houston and Iew Orleans. 
Dates for the meetings '"'ill be an
nounced later. Anyone interested 
in attending may write to Dr. 
Edward L. Holmes, American 
Sanitation Institute, 884 Hodiamont 
Avenue, St. Louis. Mo. 

P. R. YORK PASSES ON 

P. H. . York, 300 West End Lane, 
Knoxville, Tennessee, died, sudden
ly, May"2-~ 1955 at the age of 62. 

Mr. York started a career of 
public service in Tennessee as a 
teacher and princinal in tl1e Ele
mentary Schools. In 1927 he be
came one of the first sanitarians in 
Tennessee, working in the iVIid
State Area, and in 1937 transferred 
to Knox Countv as Chief Sanitarian 
and later as Sanitation Consultant. 

During his twenty-eight years of 
distin.!!uishP.d service in the fiP-ld of 
sanitation, h e lJromoted the Grade 
A' Milk Slll)l)lv; was an instigator 
in Tennessee of the concrete drink
ing fountain, and the pre-cast con
crete slab for nit nrivies; served as 
head of a Training Center for New 
Sanitarians ; and assisted in organiz
ing the Tennessee A~sociation of 
Sanitarians, bein ~ a charter mem
ber and one of the first auditors. 
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REPORT OF IAMFS EXECUTIVE 
BOARD MEETING 

H. H. vVILKOvVSKE, 

Secretary-Treasurer 

President I van E. Parkin was host 
ror tl1e regular annual interim 
meeting of the IAMFS Executive 
Board at Pennsylvania State Uni
versity, May 26-28, 1955. All mem
bers were present as well as H . L. 
"Heel" Thomasson, Executive Secre
tary and Managing Editor, and Dr. 
J. C. Olson, Jr. , Associate Editor of 
the Journal of Milk and Food Tech
nology, who arrived for the third 
day of the Hleeting, which was de
voted to Journal management 
problems. It was agreed the Editor 
will present an annual report to the 
membership at the am1t1al meeting 
in which £ruther details will b e 
given. The important point to make 
at this time is for all members , and 
especially the Affiliate Association 
secretaries, to be on the lookout 
for timely milk and food sanitation 
papers which :;night be suitable for 
publication . Urge good speakers 
and writers to submit their papers 
to tl1e Editor for consideratio!1. 

The Executive Board met in con
tinuing sessions daily and until late 
a t night to discuss and take action 
where necessary on the many 
pl1ases of Association activities and 
financial matters. To b etter in
form the membership of the activi
ties of the Association, as directed 
by the Executiye Board, the follow
ing highlights of th e meeting are 
presented here, recognizing that 
space limitations preclude giving 
full details in all instances. 

The Executive-Secretary reports 
h e spends approximately 1/ 3 to 1/2 
tim e in the field, that is, meeting 
with affiliate a ~so cia tions . H e re
ported that in recent months tw? 
state organizations have voted affi
liation with IA!VIFS. We are pleas
ed to welcome the H.hode Island 
and South Carolina organizations. 

The financial picture of the As
sociation continues to look good, 
present indications being that by 
the end of the current fiscal year 
(July 15) tl1ere will b e a net gain 
of nearly four thousand dollars. In 
order to follow sound business prac
tices, authority was given to invest 
two thousand dollars in the Shelby
ville, Indiana , Union Building and 
Loan and two thousand in U. S. 
Bonds. This four thousand dollars 
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is part of the seventy-five hundred 
dollars which has been set aside as 
a Reserve for Contingen~ies Fund . 

Beginning the coming yea r a 
Budget will be prepared and sub
mitted to the Executive Board for 

consideration and approval. A 
Financial Statement will be made 
to the Association for action at the 
annual meeting. 

The many details of the Annual 
Program were discussed and the 
program finali zed. Copies will b e 
sent to the membership under 
separate cover from that of the 
Journal. An outstandin~ program 
has been arranged and all members 
are urged to attend the annual 
meeting in Augusta and enioy the 
wonderful hospitality of t h e 
Georgia Association. 

Numerous suggestions were made 
for the agenda of the Council 
meeting. Uron request, the Ex
ecutive Board offered the followin g 
items they would like the Council 
to consider: Stimulation of interest 
in committee work, establishment 
of local committees to parallel 
IAMFS committees, encouragement 
of speakers to contribute good 
papers to the Tournai, suggestions 
for the annual program ( whirh 
should go to the President-elect ) 
and stimulation of interest an d ac
centance of 3-A standards . 

The 1957 Annual Meetin g site is 
to be selected at the meetin P" in 
Augusta. Any Affiliate Association:. 
desiring to extend invitations 
should req uest ::t he::tring with the 
Executive Board at that time. The 
1956 site, selected at the last an
nual meeting, will be Seattle, 
·washington . 1 • 

Attempts are being made for 
better reporting of the annual 
meetin_g to determine whether a 
Committee on Publicity can b e 
established . Finding nersons par
ticularly adent in this kind of work 
will determjne whether such com
mittee can b e found. 

The 3-A Symbol Council h eld it.~ 
first meetit1g which was devoted 
nrimarily to organizational and 
financial matters as renorted to the 
E xecutive Board bv Paul Cm·ash , 
one of the four IAMFS representa
tives on th <:~ 3-A Symbol Council . 
The other three are Ken vVeckeL 
C. A. Abele and T. Niark Howlett. 

Regarding reclassification of per
sonnel, the Executive Board ex-
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pressed the opit1ion that IAMFS 
basic policy is .in general to en
courage the principle of merit raises 
and the maintenance of incentives 
as the desit·able means of ei1 courag
ing dynamic progress and profes · 
sional improvement. 

Questions raised concerning the 
antibiotics in milk problems were 
referred to the Committee on Lab
oratory Methods . 

The Committee on Recognitions 
and A wards brought forth their 
recommendations for the Citation 
Award . After careful consideration 
the Executive Board made the 
selection, the announcement of 
which will be made at the annual 
banquet in Au gusta. ','I' 

Nomination rules and _ligibility 
n:!les for the Sanitarians Award 
were clarified by amendments ef
fective in 1955, ( 1 ) to provide that 
nomination for such award may b e 
made only by members in good 
standing in the IA!\IIFS except 
members of the Executive Board 
and members ,1f the Committee on 
H. ecognitions and Awards, and ( 2 ) 
to show that elected officers of the 
IAMFS and members of the Ex
ecutive Board and members of the 
Committee on Recognition and 
A wards shall not be eligible for 
nomination . \ iVhen maki;1g nom
it1ations members are urged to sub
mit the necessary factual support
ing data upon which the selection 
will b e based ;·ather than solicited 
data in the form of letters of recom
mendation. 

The appoinbnen ts to the Com
mittee on Recognition and Awards 
was changed to provide b etter con·· 
tinuity of terms. 

The Committee on Education 
and Professional D evelopment was 
instructed to investigate ( 1) estab· 
lishment of tvvo $200.00 IMdFS 
Scholarships and ( 2) establishment 
of a Scholarship Fund of voluntary 
contributions from Affiliate As .. 
sociations for additional scholar
ships as additional fund s become 
available. 

A reques t fo r perm1sswn to 
mimeograph 3-A standards was re
jected . 

Instructions were given to the 
Committee on Communicable Dis
eases Affecting Man regarding; th r-~ 

uublication of th e "Outbreak" book
let on which the committee has 
been diligently workin g for the 
past two years. D etails w ill b e given 

in the committee's annual report. 
A suggestion that a new Com

mittee on Inspecting Services be 
!· 

es tablished wa~ rejected. 

The matter of Registration of 
Sanitarians was fully discussed . 

Several changes and modifications 
were suggested for the tentative 
J\!Iodel Registration Act . The Ex

ecutive Board ·· formally went on 
record as endorsing the principle 

of H.egistration by Legislative Act 
as one means of achieving profes
sional development and status of 
the Sanitmians, provided such leg

islative act is based upon proper 
qualifications and competence. 

A suggestion was made that the 

IAiviFS investigate the matter of 
whether it would be feas)ble to do 

our own prinbng of the Journal. 
iVIany possibilities and problems 

were explored. No decision was 
made pending further information 

along this line. 

Since this meeting was devoted 

to long hours of work and delibera
tions, not many stories were told , 
the only printable joke being 

strictly on tl1e corny side, which 
was about the little baby ear of 
corn asking if.s mother where it 
came from - the reply, "The stalk 
brought you!" 

The Executive Board was deeply 
grateful to the Parkin family who 
were hosts for ~~n enjoyable dinner 
and for the tour of the dairy facili 
ties at Pennsylvania State Univer
sity. 

BACTI-KIT CHLORINATOR 

May be used with other liquid 
bactericidal agents - D esired bac
tericidal sh·ength available by 
turning on 2 valvf's without error 
or waste. 

Ideal for farm tanks and other 
utensils because it's handy spray 
reaches all corn ers, lids, and hard 
to get places with a saving of time, 
chlorine, and effort. Suggest place
ment near farm tank so farm tank 
driver may save time in rinsing by 
using spray without chlorine. 

Price approximately $10.00, pre
paid . Bacti-Kit Co ., 2945 Hilyard 
Street, Eugene, Oregon. 



ANNOUNCEMENT OF THE 42ND. 
ANNUAL MEETING OF THE 

INTERNATIONAL ASSOCIATION 
OF MILK AND FOOD 

SANITARIANS, INC. . 
The 42nd. Annual meeting_ of t~1e 

International Association of Milk 
and Food Sanitarians, Inc., will be 
held at the Bon Air Hotel, Augusta, 
Georgia, October 4, 5, and 6, 19?5. 

The Program Committee_ consist
ing of Harold S._ Adams ~f 1ndia?a, 
Paul C01·ash of New York City, 
Howard ·wilkovvske of Florida and 
John J. Sheuring of Georgia, has 
worked hard to develop a stimulat
ing program of current interes~ to 
both the milk and food samtanan. 
Topics and speakers have been 
chosen to keep the membership 
abreast of new developments. 

Speakers whose talks will high 
light this annual meeting are the 
Honorable Ernest Vandiver, Lieu
tenant Governor of Georgia; Frank 
K. Lawler, Editor Food Engineer; 
Dr. C. L. Wrenshall, The Chas. 
Pfizer Company; Doctors Litsky 
and Barber and Mr. H . B. Robinson, 
who will discuss new pasteurization 
processes; 1\!Ir. A. J. Claxton , Presi
dent of iVl eadowgold Dairies, In c. 
Pittsburgh; Dr. Ernest Tierkel of 
the Veterinary Section CDC; and 
Dr. G. R. Spencer of the State Col
lege of Washington . 

Among the topics upon which 
papers will be presented are : the 
use of antibiobcs in both the milk 
and food indush·y, a new disinfec
tant fOli the decontamination of 
teat cups, proposed changes in the 
USPHS food ordinance, technologi
cal advances in ice cream manu
facture , the use of silicones in the 
dairy and food industries, disposal 
of milk plant wastes, and a number 
of interesting comm ittee reports 
covering professional development, 
food and milk epidemiology, frozen 
foods, sanitary procedures and 
others. Complete details for the 
42nd. annual meeting will be pub
lished in an early issue of the 
Journal. 

In addition to · the technical 
program, the Georgia chapter has 
planned a barbequ e and dance and 
a fine schedule of events for the 
ladies . The banquet will be high
lighted by an able toastmaster and 

·lan address by Dr. Hugh Masters of 
th e University of Georgia . 

iVlake plans now to attend this 
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fine meeting. Remember the dates, 
October 4, 5, and 6, and be with us 
to enjoy a stimulating program and 
the good fellowship that makes the 
International the vital Association 
that it is. 

\ iVe look forward to seeing 
you in Augusta in October. 

Ivan E. Parkin , President 
International Association 
of i\llilk and Food Sani
tarians , Inc. 

UNIVERSITY OF MARYLAND 
SHORT COURSES 

The following conferences and 
short course of interest to dairy 
plants are scheduled to be held at 
the University of l\llaryland : 

November 15-16, 1955-Eleventh 
Annual Dairy Technology Confer
ence. 

January 23 - February 2, 1956 -
Seventh Annual Ice Cream Short 
Course. 

February 2, 1956 - Sixth Annual 
I ce Cream Conference. 

NOTICE 
Re: Complete sets of 3A 

Sanitary Standards. 
To: Previous and Future 

Purchasers. 
vVe offer a five year service for 

$2.50. When ordering a set of 
standai·ds if you wish this service, 

" ' add $2.'50, to the $1.75 unbound or 
to the $3.50 bound price. You will 
be placed on a mailing list and each 
new standard will be sent to you 
upon publication. To those who 
have already purchased complete 
sets and wish to bring them up-to
date, please indicate standards 
which have been published since 
receipt of your set. For the price 
of $2.50, we will send the standards 
which you do not have and place 
your name on the mailing list for 
the five year period. 

Send to: IAMFS, Box 437, 
Shelbyville, Indiana. 

IX 

CLASS I FlED ADS 

Sanitarians - For local health 
units in the state of Arizona. Im
mediate opening in St. Johns , Hol
brook, Prescott, Tucson, and Phoe
nix. Salary ranges $332 - 384 for 
outlying communities; $300 up for 
Phoenix and Tucson. Contact: 
Merit System Cow1cil, 1632 West 
Adams, Phoenix, Arizona. 

FOR SALE: Single service milk 
sampling . tubes. For further infor
mation, please, write: Bacti-Kit Co. , 
2945 Hilyard Street, Eugene, 
Oregon. 

Improved Sediment Pad Dis
penser, for further information 
write Bacti-Kit Company, 2945 
Hilyard Sh·eet, Eugene, Oregon. 

·-

r·· 

Dairy Cleaning 

Discussed in 

FREE Booklet 

Dozens of practical, fi eld-tested 
techniques for cl.eaning and 
sa nitizing dairy equipment are 
discussed in Oakite's compre
hensive 28-page dairy cleaning 
manual. Removing milkstone, 
cleaning processing equipment, 
bottl e washing, descaling, and 
derusting are just a few of th e 
many topics thoroughly covered. 
Your copy of this handy guide 
is ava ilable FREE from your 
nearby Oakite Representative, 
or by writing Oakite Products, 
Inc., 54 Rector St. , 1 ew York 6, 
N.Y. 

Technical Service Representatives Locnted in 
Principal Cities o/ United Scates and Ganacta f.~ 



Brings bulk coo lin g within th e reach of all! 

Ask About Our 

Liberal Financ in g Plan . 

. ause it's \owet! 

}_0 

Price has been the big drawback to cooler sa les, but now Kupfer, through mass production 
efficiency, makes poss ibl e a bulk cooler that e,·ery da iry fa rmer can afford . The Kupfer 
Kooler is priced lower than any comparab le cooler now on the market, yet it's a quali ty 
product. The tank, agita tor blades and shaft are guaranteed for 10 yea rs, the refri gerating 
unit for 5 years. 

Check these outstanding sales features: 
1. Meets or exceeds all PMA and 3A standards. 
2 . Cooler tank is guaranteed for 10 years, the hermetically sealed 

refrigerating unit for 5 years. 
3 . Inner tank designed for complete drainage and easy cleaning . 
. 4. low height of 34" makes pouring milk into tank easier. 
5 . Self-coniained up to 550 gal. size. 
6 . V-belt reduction on agitating unit e liminates messy gear box and 

oil dripping. 
7.· Stoinless steel - inside and out. 
8. lower operating costs because the Kupfe r cools just one thing 

Milk! 
9. Available in sizes from 150 gal. to 550 gal. self-contained. Up to 

1000 gal. with remote refrigerating unit. 

Sell the b,:]: ~:::: ~::t 
1

:o::::,:h~o ::: :::,::,~, dl::·t:d ~p
1

:m:: lk :o:.:,~ 
1

;,:• ' uppmted the 

year round by an intensive campaign of sales promotion directly to the da iry farm er. You.']] 
be sell jng a proved profit producer to a market which has been untouched by competition. 

Territories are now open for distributors and jobbers. 

I 
Wdte, wi'O •• eoll fo• complete lnfo•moUon. 

--=---=---=-·c••!{jj"-;;~;i•:..•" ~~mfjif KUPFER PRODUCTS CO. MADISON, WISCONSIN 

~ ---

~ 

............... _._. 
X 
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Thanks! Inspector ... 

... F R T E J BY U HAVE 
D E... D F R Y U 
CO I Ul EFFO l TO 
KEEP DUALITY FIRST! 

In our business, sanitation is a most vital aspect of 

quality. While we as manufacturers undertake the 

necessary research and inspection to keep DARI

RICH at the top in quality . . . it is your important 

function to maintain such standards in the fleld. 

And t.hese efforts over the years have greatly in

crease~ 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. 

1)&!.!:/!1/ich 
CtiOCOLATE FLAVOR SUPREME! 

.. . XI 



FROM 

• Most bottle caps protect milk suffi

ciently from dairy to doorstep. But for 

safeguarding milk both before and after 

delivery, none can match the " last drop" 

protection assured by Seal-Hood and Seal

Kap closures· (disc and cap in one com

pact, easy-to-open unit). 

No metal to fight with ... no annoying 

prying or special tool is needed to open a 

Seal-Kap or Seal-Hood closure. Both open 

easily ... yet snap 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

opercttion economy. 

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

ONG ISLAND CITY I, N. Y. 

•. 

FROM A 
:.-: 

Bulk milk ~ispenser 
e Bulk m ilk dispensers a re sweeping the food -serving 

industry. And fo r good reason. The chilled dispenser 

cans are delivered by the dairy and insta lled in gleam

ing, sanita ry Stainless Steel dispensers. The dis

pensers are refrigera ted, so the milk stays cold and 

sanita ry. 
The S ta inless Steel dispenser is easy to clean, and 

f ree f rom corrosion. The ca ns are sterilized and the 

m ilk qua lity is carefully controlled by skilled dairy 

personnel. The cans (which h old about 80 servings 

each) a re a lso availa ble in Sta inless Steel. 

If you will ma il t he coupon below, we'll send you 

m ore in fo rma tion on the sale of milk from Stainless 

S teel bulk dispensers. 

UNITED STATES STEEL CORPORATION, PITTSBURGH 

AMERICAN STEEL & WIR E DIVI SION, CLEVELAND 

COLUMBIA-GENEVA STEEL DIVI SION , SAN FRANCISCO 

NATIONAL TUBE DIVISION , PITTSBURGH 

TENNESSEE COAL & IRON DIVI SION, FAIRFIELD, ALA. 

UNITED STATES STEEL SUPP LY DIVISION, WAREHO USE DISTRIBUTORS 

UNITED STATES STEEL EXPORT COMPANY, NEW YORK 

USS STAI NLESS STEEL 
SHEETS • STRIP • PLATES • BARS • BILLETS • PIPE 

TUB ES • WIRE • SPECIAL SECTIONS 

r------------------------
-~ 

I Ag ri cu ltura l Ex tensio n Section I 
1 United States Stee l Corporat ion , Room 4832 1 

I 
525 Wi lliam Penn Place, Pittsburg h 30, Po . I 
Pl ease send me in forma ti on on bulk mi lk d_ispensers for food 

I estab lis hments. I 
I Nome... . . . . .. . . . . .. . . .... . ...... .. . . . . . . . . . . . . . . . .. . .. I 
I Titl e . . . . . .. . . ..... .. . . . . . .... . . . .... . .•. • . .• . . .. • • . •. - . . .. . .. I 
I Compa ny .. . . .. . .. .... . , .. . . . . . .. . .. · · · · . · · · · · · · · · · · · · · • . · · · · I 
I Street . . .. . . . . . . .. . .. . .. ......... · ····· · · · · · ··· · ·· · · · · · · ····· · I 
I City . . . . . . . . . . . .. . . . . . . . . . . Zo ne . . . .. . State . . . .. .. .. .. ..... . I 
I United Sta tes Stee l pr?duces stee l, not bulk milk di spensers. 'four J 

I request, therefo re, w dl be se nt to manufa cturers who fabncate 1 

bulk m il k d ispensers for use in food serving estab li shments. 

IL-------~----~------------~ 



FOUR FREE TECHNICAL Bl!LLETINS 
Con taining latest Data on 
Dairq Sanitation & Maintenance 

1. Pipeline Milkers-Better Cleaning Methods 

2. Bulk Milk Tanks-Practical Farm Sanitation 

3. MoJern Dairy Plant Sanitation 

4. ln -P!ace lines-Efficient Cleaning 

To get your free cop ies, just send your name and a J d ress and the names of 
1he bulletins you wish. Write : B-K Dept., Pe nnsylvania Salt Ma nufacturing Cc., 
Three Penn Cente r Plaza, Phi la del phia 2, Pa. 

Write today for Bulletin 312 containing latest 
information on Moionnier quality equipment and 
supplies for the modern dairy lqboratory. Write: 

Moionnier Composite 
Sample Bottles. Widely 
used in Dairy Industry 
for holding composite 
samples. Stopper can~ 
not be dropped or lost 
-fits tig htly, prevents 
evaporation. 3 sizes: 
G-400 - 4 oz. (1/4 pt .) 
7 day Tests. G-800-
8 oz. (1/2 pt .) 15 day 
Tests . G-1600- 16 oz. 
( 1 pt. ) 30 day Tests. 
All with etch spots. 

MOJONNIER BROS. CO., 4601 W. OHIO sf:, CHICAGO 44,1LL. 
"' 

M535 & M536 MSO 

M53S & M536 Mojonnier Stainless Steel Babcc.ck 
Test Bottle Bath. Thermosta tically Controlled. Provides 1 
a means for k ~eping the fat in neck of babcock test _;:. 
bottles at proper temperature when readings are taken. :; 
Capacities 24 and 36-6" babcock bottles. -

-1 

~61)1 
I ' 

M427 

MSO Mojo01nier ' Babcock Bottle Shaker. Insures 
accurate fat readi ng . Comp lete with motor. Capacity 36 
bottles. Size 11 "x20" . . 
M601 Wi lson Babcock Bottle Washer. Designed to 
wash cream and milk test bottles, 6" or 9" size . Also used :-. 

G46 Mojonnier Acid Bottle Trunnion. Stainless Stee l. ':'j for washing test and culture tubes. Furnished in 24 and 36 
By tipping the bottle forward and then letting it come to -~':' bottl e capacity. All stain less steel construction. 
an upright position, the pipette will fill to an exact i' M427 One-Piece Rubber Closure with Connector. 
pre-determined level. Recomrn" nded for use with bulk milk pickup tankers . 

~LABORATORY EQUIPMENT and SUPPLIES 
XIII 
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STANDARD MET HODS ':' 

MILK PLATiNG MEDIA 

fo r total counts 

BBL #298 Plate Count Agar 

( M-PH tvledium) 

for col-iform counts 

BBL # 114 Desoxycholate 

Lactose Agar 

Folder #298 Sent on Request 

" lOth eel. Standard J\lletbocls - Dairy Prod ucts 

BALTIMORE BI OLOGICAL 

LABORATORY/ INC. 

1640 GORSUCH AVE. 

BALTIMORE 18, MD. 

INDEX TO ADVERII$ER$ 

American Seal-Kap Corp ______ ___ ______________ ____ ___ ___ _______ ____ XII 
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Baltimore Biological Laboratory, Inc. ________ __ _________ _ XIV 
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EVAPORATOR 

NEWI SPRAY TECHNIQUES 

for Clea~ing VACUUM PANS I 
TVBE 
NEST 

Advantages of cleaning pans with KLENZADE SPRAY ARM. 

• Safe to o~erotors and equipment . . _ 

• Saves in fuel to make boiler steam . __ 

• One-tenth as much water as other methods 

• Saves on man hours by foster cleaning . , 

• Cleans all sections thoroughly _ . . 

SCHEMATIC 
SHOWING 

SPRAY ARMS 

• For best results use KLENZADE Flosh-Kienz, OR-3 Acid, or 

Brite-Kienz. --------------------------

• • ....... ~, ..,.,.~· ... ~ .:.~. 'C ;:;. •••• •• 1 KLENZADE PRODUCTS, Inc., Beloit, Wis. 

t"UK t"UK I Mt:.K INt"UKMA IIUN ~LII' ~OUI'ON PLEASE SEND ME FURTHER INFORMATION 

AND MAIL TO 
NAME _____ _____ __ _ -------- __ ,. _____ ______ ______ ____ ___ ___ _________ _ . -------···· 

ADDRESS __ _________ __ __ ___ _____________ ... .. .. _______ --__ --- . ____ -- ----- -. ----

KLENZADE PRODUCTS, • 
1 n c. 

CITY __________ ~--------- -- -- ---- ---- ZONE ________ STATE ______ ___ ___ ___ _ 

BELOIT, WISCONSIN ...... .......... Spror A,. t 

' ·I 
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The "Talk" of Dairyland 

"KLEEN UDDER" 
CELLULOSE SPONGE 

Washes Off Dirt Like Magic 

Everybody is talking abou t th e Sparta 

" Ki ee n-Udder" Cellulose Sponge - a 

really sensational farm sanitat ion a id that 

is helping in a big way to reduce sediment 

and bacteria counts on thousands of dairy 

farms the cou ntry ove r " Ki een- Udder" 

Spong es ha ve EVERYTHING : long life, 

remarkable water absorption , easy to 

handl e, and easy to rinse clean and fresh. 

Heaviest dirt ' washes off udd ers and teats 

li ke mag ic - ye t rinses out quickly and 

freely. And "Kiee n- Udder" Spong es can 

eve n be boiled without injury. Not 

affected by sodium or calcium hypochlorite 

or quaternary ammonium compounds. 

Sanitarians : If you've never seen or 

hand led a " Ki ee n- Udder" Spong e we' ll be 

happy to se nd you a free sample. You'll 

like it ... for its fast clea ning ac t ion and 

easy rinsibility . 

SPARTA BRUSH CO., Inc . 

SAN !TARIANS! WRITE FOR FREE SAM PLE 

Sold By Jobbers, Dealers, Milk 
Plants, and Co -Ops E) 
SPARTA, WISCONSIN 

QU ESTIONNAIRE FOR .. 
INFORMATION ON VOCATIONAL DATA OF MEMBERSHIP 

Dear IAMFS Member: 
Your association and the Journal of Milk and Food Technology has steadily grown in stature 

over the years. Beginning with January 1954, the Journal was issued month ly. In order to continue 

th is and to increase the size and scope, it is necessary to increase our advertising volume. Prospective 

advertisers have informed us that they need additional information relative to the professional activi

ties, employment and other general data of our membership. vVe would therefore appreciate it if you 

would fill out the following questionnaire to the b est of your ability and send it to H. L. Templeton, 

Chairman, Membership Committee, 6125 Florence Blvd., Omaha 11, ebraska . The material you 

submit w ill be held completely confidential. In addition, we would appreciate having any comments 

yon wish to make. 

XV 

Very truly yours, 
H . L. Templeton, Chairman 

?viembership Committee 



QUESTIONNAIRE 

1. Which of the following occupational groups 
would you say you would fit? (You may 
answer more than one category. ) 
Attorney .................. ... .. ....... .... ......... ............. 0 
Bacteriologist ................................ .................. 0 
Chemist ................. .. ..... .................... ... .... ..... .. 0 
Consultant ...... ........... ............. ........... ... ... ... .... 0 
Educator ..................................................... ... 0 
Engineer (general) ......... ............................. 0 
Farmer ............................................................ 0 
Food Processor .............................................. 0 
Laboratory Technician ...... ... ..................... .. 0 
Librarian ...................................... ......... ......... 0 
Manufacturer of Food Equipment .... ..... ... 0 
Manufacturer of Milk Equipment .............. 0 
Milk Processor ............... .. ............................... 0 
Physician .. .... ......................... .. ........ .......... ..... 0 
Publisher .. ................ ..... .. ................ ............ ... 0 
Sanitarian ........................... ....... ...... ..... ..... .... 0 
Sanitary Engineer .......................................... 0 
Student ............. .......................... ..... .. .. ............ 0 
Veterinarian .. ............. .................. ................... 0 
Other ...... ...... .... ... ................... .. ....... .. ............. 0 

2. How many of the following do you visit each 
year? 
Barber Shops ... .. ..... ............ ........ ...... ___ _ 
Butcher Shops ... .. ... .. .. ................... . ___ _ 
Dairy Farms .................................... ___ _ 

Food Plants ( excl. milk ) ................ __ _ 
Groceries ............................................ ___ _ 
Hotels .. ... ...... . : .... .. ........... ... ............... ___ _ 
Lodging Houses ................................ __ _ 
Milk Plants ................. .. ............... ...... ___ _ 
Nurseries ... .. ........ ........ .......... ..... ........ ___ _ 
Restaurants ... .. .................. ... ....... .... ... ___ _ 

Drug Stores ..... ............ ..... .. ...... ___ _ 
Soda Fountains ... .... ................. ___ _ 

Schools ............. .. .. .. ... ................. .. ... .. ___ _ 
Sewage Disposal Plants .............. .... ___ _ 

Tourist Homes ...... .. ........................ .. ___ _ 
Trailer Camps ............ ...... ... .... ....... .... ___ _ 
Water Works .. .. ...... .......................... ___ _ 

Other .................... ................ .... ....... ... ___ _ 

3. Milk Sanitation 
a. Approximately how many cows 

are there on the farms under 
your supervision? ......... .... ........... ___ _ 

b. Approximately how many milk
ing machines are there on these 
farms? .......... .................................. ___ _ 

c. How many farms are now under 
the bulk milk pickup system? .... ___ _ 

d . What is the total production of 
the farms?.... plants? .... ___ _ 

under your supervision? 
e. Are the plants filling bulk milk 

dispensers? ............................... ..... __ _ 

How many? ............................. ... ___ _ 
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4. By which of the following agenc·ies are you 

employed? 
a. Government Agencies -

Federal ............ 0 State ................ 0 
Civilian .......... 0 City ................ 0 
Military .......... 0 County ... ... ...... 0 

b . Educational Institutions -
University or College ............................ 0 
High School .......... ....... .. " .......................... 0 
Federal, State, or City .... .... ... .... ........... 0 
Industrial ............... ... ......... ... .................... 0 

c. Laboratories -
Official agency ....... ...... ........ ......... ...... .... 0 
Commercial or industrial ............... ...... ... 0 
Institutional .... ........ ............... ............ ..... .. n 

"-, d. Industry -
~ Milk and milk processing plants: 

·- Receiving stations ........ .................. .... 0 
Evaporating plants ................ ... ........... 0 
Dry milk plants .................................. 0 
Ice cream plants .................................... 0 
Fluid milk plants ...................... ' .......... 0 
Cheese plants ........................................ 0 
Butter plants .................... .......... ........ 0 
Butter ............. .... .. ........ ........... .............. 0 

e. Other ............................... ... ...................... 0 
5. Automatic V ending Machines- How many 

of the following am under your jurisdiction? 
Carbonated and non-carbonated 
beverage ............. .. .. ... .. ... ............. ...... ___ _ 

Coffee .... Sandwich --------
Milk ........ Other Foods ___ _ 

Soup ........ Other ....... . ___ _ 

6. For statistical informat-ion, please indicate 
size of the city or place in which you have 
your 1·esidence. (If a suburb, check size of 
city of which it is a suburb . ) 
Over 1,000,000 (in the United 
States, only New York, Chicago, 
Philadelphia, Los Angeles, Detroit) ___ _ 

100,000 to 1,000,000 ....... ............... .. __ _ 

25,000 to 100,000 ... .. ..... .... ....... ....... __ _ 

2,500 to 25,000 .. .... .. .................. .. .... __ _ 

Under 2,500 (non-farm) ................ __ _ 
Farm .................................................. ___ _ 

7. Please write in the state in which you have 
your permanent residence ______ _ 

8. Please furnish the following information 
relative to the car you drive. 

Make Year ___ _ 

Miles driven per year .. ......... . ___ _ 

9. Do the advertisements in the Journal of 
Milk and Food Technology help you in 
your work? ............................ Yes 0 No 0 

10. Comments: 
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Notice 
Attractive Membership Lapel Button and Decal 

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

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

ACI'UAL SIZE 

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

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

International Associati.on of Milk & Food Sanitarians, Inc. 
h 

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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Application for Membership 

INTERNATIONAL ASSOCIATION OF MILK & FOOD 

SANITARIANS, Inc. 

Hox 437, Shelbyville, Indiana 

No me ------------------------------------------------------------ ------------------------------------------ ------------- _ Date ------------- ---
Please Print 

Address --------------------------------------------------------------- --------------------------------------------- ----------- ---- D New 

D Renewa l 

Business Affiliation ------------ -------- ---------------------- ____ --- ------------------------------------------ --------------- ---- 0 Re -i nstatement 

Annual Dues $5.00 LJ Check D Cash 

!Membership Includes Subscription or, Journal of Milk & Food Technology.) 

(Please Print) 

Recommended by 

Box 437 

Shelbyville, Ind. 

.... 
Subscription <(rder 

JOURNAL OF MILK & FOOD TECHNOLOGY 

No me ----------------------------------------------------------------------------------------------------- ----............ Date 
Please Print 

Address ------------------------------------------------------------------------------------·--------------
D New 

D Renewal 

Edurational & Institutional Libraries (Annually ) $3.00. Individual Subscription !Annually ) $5.50. 

I. A. M. F. S.. & J. M. F. T. 
Box 437, Shelbyville, Ind. 

FROM 

D Check 

(Please Print) 

D Cash 

Change of Address 

Name -------------------------------------------------------------------------------------------------- ----- ------- __ (Jate ----------------- ________ _ 

Please Print 

Address 

TO 

Name -------------------------------- ---------------------------- -----------------------------------------------
Please Print 

Address 

(Please Print) 

I. A. M. F. S. & J. M. F. T. Order for 3A Standards 

Box 437, Shelbyville, Ind. 

Name - ---------------------------------------------------- ----------- __ ------------- Dote ----------------
Please Print 

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

( ) Complete Set (@ $1.75=------- ) Complete set bound (durable cover) @ $3.50 = ----------------------

5 Year Service on Standards as Published = 2.50 additional 

Order for Reprints of Articles 

Amt. ---------------------------- Title 

Schedule of prices for reprints F. 0 . B. Shelbyville, Indiana 

100 or less 
Add'!. 100'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 

7.00 

Cover 
$21.67 

3.37 



"The convenience of the WILSON 
Drop-in Unit has never been equalled .. I I 

says Norman E. Thielking, field man for 

SUNNY HILL DAIRY, Cape Girardeau, Mo. 

" . . . our bacteria countS are lower . . . milk-house 
so much easie r to keep clean ! N says Mrs. Charles 
Fraemsdorf, another Sunny Hill Dairy producer. 

Mr. Thi elki ng (left ) co ils o.n producer Harold Wessel, Cope Gi ro rd't@u, Misso ur i, who sa ys: " Our 
W ilson Bu lk Milk Cooler insv.· es bette r milk through foste r co9ling!" ,....., 

" ... W ilso n fa st coaling is just the thin g .. . one 
of ou r most labo r-sa ving purchases!" says Mrs. 
Edn a Scha bbi ng, a lso of Cope G ira rd eau, Mo. 

WILSON DROP-IN UNIT. Ea si ly remov
ed for emergency use of block ice in 
case of power fai lu re - for ice or 
substitute unit in case of mechanical 
failure. You're always SAFE! 

Complete range ol sizes

from 80 Ia 700 gallons 

Wilson's famous self-contained ice-water-spray cooling system, with reserve ice 
bank, Drop-In Unit and many other unique sajegua1·ds, gets high praise from 
dairies, producers and sanitarians! Remember, it's farm-tested in over 20,000 bulk 
and front-opening can installations ... based on 2 5 years' farm refrigeration 
experience. Freezing's impossible ... milkstone practically so . .. cooling is 
fast ... calibration accuracy assured .. . power and wiring normal . .. operation 
economical; sometimes lower than direct expansion, by impartial tests. And 
Wilson uses finest materials and construction, wirlYlatest "lifetime" galvanized 
steels, plastic-type finishes, stainless steel alloys! Write for further facts. 

WILSON REFRIG ERATION , Inc. , SMYRNA, DELAWARE 

Di vis ion, Tyl er Refrigeration Corporation 

BULK MILK COOLERS 



CULTU RE MEDIA 

for Examination of Milk and Dairy Products 

BACTO-PLA TE CouNT AGAR ( Tryptone Glucose Yeast Agar ) 

is recomrnended for use in determining the total bacterial plate 
count of milk in accordance with tlle,. new procedure of "Stand
ard Methods for the Examination o "· Dairy P roducts" of the 
American =Public H ealth Association . This media does not r equire 
addition of skim milk. 

Upon p lates of medium nrepared from colonies of the bac
teria occtiring in milk are la rger and more representative than 
those on media previously used for milk counts. 

BACTO-PROTEOSE TRYPTONE AGAR 

is recomniend ed for use in de termining the b acterial plate count 
of Cer tified lvlilk. The formula for this medium corresnonds with 
that suggested in "Methods and Standards of Certified :Milk" of 
the American Association of Medical Milk Commissions. 

B.~cTo-VIOLET RED BrLE AGAR 

BACTO-DESOXYCHOLATE AGAR 

' BACTO-DESOXYCHOLATE LACTOSE AGAR 

are widely used for d irec t n late counts of coliform b acteri a. 
Upon plates of such media accurate counts of these organisms 
are readily obtained. 

BACTO-BRILLIANT GREEN BILE 2% 

. BACTO-FOR.MATE RICINOLEATE BROTH 

are very useful liquid media for detection of coliform bacteria in 
milk. Use of tl1ese m edia is approved in "Standard Methods." 

Specify "DIFCO" 
THE TRADE NAME OF THE PIONEERS· 

In t he Research and Development of Dehydrated Culture Media ond 
Mi:robio!og ical Reagents 

DIFCO LABORATORIES 
DETROIT I , MICIDGAN 

Prin~ hi U. S. A. 

' .. 


