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NEW OFFICERS ROCKY MOUNTAIN
ASSOCIATION 1956

Seated: Dr. William Hoskisson, President; Standing left
to right: Carl J. Yeager, Auditor; William E. Polzen, 1st
Vice-President; John E. Guinn, Secretary-Treasurer; Carl B.
Rasmussen, 2nd Vice-President; Absent when picture was
taken: Wayne W. Stell, President-Elect; and Paul Frebarin,

FIFTH ANNUAL MEETING

The Rocky Mountain Association of Milk and Food
Sanitarians held their Fifth Annual Meeting Decem-
ber 14, 1955 at the Coach & Four Restaurant in
Denver. This “get together” as usual followed the
Annual Western States Dairy Convention December

Outstanding speakers in their field gave excellent
papers that were of interest to all. Dr. Merle P.
Baker, Associate Professor, Dairy Industry, Iowa
State College discussed the “Uses and Limitations
of Various Sanitizers on the Market.” Dr. Ken Wec-
kel, Professor of Dairy & Food Industry, Wisconsin
Alumni Research Foundation, spoke on “Food Addi-
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tives in Foods”. Dr. James C. White, Professor of
Dairy Industry, Cornell University, discussed “Pub-
lic Health Significance of Objectional Flavors and
Odors in Milk and Dairy Products”. Mr. Paul V.
Shank, Colorado-Wyoming Restaurant Association
spoke on “The Activities and History of Progress
of the Food Industry on a National Scale”. Mr. H. L.
“Red” Thomasson, Executive-Secretary, IAMFS gave
“Investigation Techniques used in Tracing Food
Borne Outbreaks”. In the afternoon a symposium and
panel discussion by the above experts on “Today’s
Sanitation Problems” proved to be an interesting
“highlight of the meeting.

Dr. William Hoskisson, Superintendent of Quality
Control, Arden Sunfreeze Creameries, Salt Lake City,
President-Elect, assumed the Presidency and will
serve until the next annual meeting. Other officers
of the Association are: Wayne W. Stell, (President-
Elect), Albuquerque Health Department, Albuquer-
que, New Mexico; William E. Polzen, (1st Vice- Presi-
dent), Colorado Department of Agriculture, Denver,
Colorado; Carl B. Rasmussen, (2nd Vice-President),
Wyoming State Department of Public Health, Sheri-
dan, Wyoming; John E. Guinn, (Secretary-Treasurer),
Wyoming State Department of Public Health, Che-
yenne, Wyoming; Carl J. Yeager, (Auditor), Beatrice
Foods Co., Greeley, Colorado; and Paul Frebarin,
(Auditor), Salt Lake City Health Department, Salt
Lake City, Utah.

DR. DONALD R. JACOBSON
MADE ASSISTANT PROFESSOR

Dr. Donald R. Jacobson on February lst assumed
the duties of assistant professor in Dairy Husbandry
at the University of Kentucky. He will be in charge of
dairy cattle nutrition and physiology research and will
teach classes in dairy husbandry at both undergradu-
cate and graduate level

Dr. Jacobson received both the Bachelor and Mas-
ter of Science degrees at Kansas State College. He was
granted the PhD degree at the University of Mary-
land and served on the staff there for the last 3%
years.

As senior author, Dr. Jacobson has published sever-
al papers concerning the factors involved in feed-lot

bloat. He is also co-author of an article about the
relatively new use of tracers in perfusion experiments
on milk secretion.

As a member of the American Dairy Scierice
Association, he has prasented papers before that
organization. Dr. Jacobson is also a member of the
American Society of Animal Production and Alpha
Zeta. )

The position being filled by Dr. Jacobson is the
vacancy caused by the resignation of Dr. Charles
A. Lassiter who recently joined the dairy husbandry
staff at Michigan State University.

DAIRY REMEMBRANCE FUND GRADUATE
ASSISTANCE GRANT AVAILABLE

Dairy Remembrance Fund, Inc. has one $500
Graduate Student Assistance Grant available for a
promising and worthy student pursuing graduate
study in the Dairy Production or Manufacturing
fields. Department heads and professors who have
students who are in particular need of supplementary
funds for the completion of degree work are request-
ed to write the Chairman of the Allocations Com-
mittee, W. A. Wentworth, The Borden Company, 350
Madison Avenue, New York 17, N. Y. for further in-
formation and application forms.

“The Sanitarian”

Official Journal
Sanitary Inspectors Association
England

Published Monthly
Annual Subscription rate
14 shillings, (Approx. $2.00), post free

Send subscriptions to:
The Sanitary Inspectors Association
19 Grosvenor Place,
London, S.W.1, England

Sample copies at 25¢ each may be obtained
from IAMFS, Inc. P.O. Box 437, Shelbyville, Indiana

B
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NEW SPARTA “VIKING"” PAIL BRUSH

After long research and development work, Sparta
announces its new Swiss creamery style No. 43 “Vi-
king” Pail Brush. A special feature of the brush is the
new “exclusive” Sparta plastic block which the man-
ufacturers claim will withstand virtually all types of
shock and stress. The block is non-brittle and will
not chip or crack throughout the life of the brush.
The plastic material, while solid and firm, retains
a certain amount of resiliency which is proof against
chipping or cracking even when dropped or thrown
on tile or concrete floors or against other hard ob-
jects. The resiliency of the plastic material also per-
mits special “deep anchoring” of the tufts which,
when once anchored into the block, will not loosen or
“stray” out. The material holds the tuft under per-
manent tension and also keeps the bristles upright
because a slightly smaller hole can be used than
normally necessary to accommodate the tuft. More
tufts are also used in each pail brush than in ordinary
similar brushes thus providing greater water holding
ability and more scrubbing capacity. The No. 43
Viking Pail Brush is filled with DuPont “Tynex”
white nylon stiff bristles and the combination of this
top grade nylon with the Sparta exclusive plastic
block gives the brush a long extended life far beyond
that ordinarily expected from the usual pail brush.
The handle of this new “Viking” has been smoothly
contour shaped to properly fit the hand and permit
vigorous scrubbing with less hand and arm fatigue.
Corners have been smoothly rounded and a hole in
the end of the block has also been provided so that
the brush may be hung up for drying and storage
without damage to the bristles. Complete information
may be had by writing to Sparta Brush Co., Inc.,
Sparta, Wisconsin.

HELPFUL INFORMATION

Editorial Note: Sources of information in a variety of subjects
are listed below. Requests for any of the material listed may be
sent by letter or postcard to the source indicated.

Atomic energy in pharmacology: Industrial and legal
aspects. A booklet describing domestic and foreign
pharmacological investigations with carbon 14, and
related literature references. Government regulation
of radio active isotope use is discussed. New York
Committee on Atomic Information, Inc., 61 Broad-
way, Suite 704, New York 6, N. Y.

4

Dry whole milk - Proceedings of Symposium. Avail-
able without charge to those engaged in research.
Quartermaster Food and Container Institute, 1819
W. Pershing Rd., Chicago 9, IlL

A new treatise on pies. A book, 80 pages, $2.50. 1955.
Technical Serivce Dept., American Maize Products
Co., 250 Park Ave., New York 17, N. Y.

Bottling and Canning of Beer. D. G. Ruff and Kurt
Becker. A book, 209 pages, $10.00. 1955. Siebel Pub-
lishing Co., 4055 W. Peterson Ave., Chicago 30, IIL

The prevention of occupational skin diseases. A
booklet, 40 pages, no charge. 1955. Association of
Soap and Glycerine Producers, Inc., 295 Madison
Ave., New York, N. Y.

Dairy plant sanitation. A booklet. Klenzade Products,
Inc., Beloit, Wisc.

Evaporated milk and condensed milk high temper-
ature cleaning techniques. A booklet. Klenzade Pro-
ducts, Inc., Beloit, Wisc.

High temperature recirculation methods, O-R sys-
tem; In-place cleaning. A booklet. Klenzade Products,
Inc., Beloit, Wisc.

Flour for man’s bread. A series of articles on the his-
tory of milling and baking. Vitamin Division, Hoff-
man-LaRoche, Inc., Nutely 10 New Jersey or 286
St. Paul St. W., Montreal, Quebec, Canada.

The coloring or degreening of mature citrus fruits
with ethylene. Agricultural Service Circular 961, U.
S. Dept. of Agriculture. A circular, 10 cents. Superin-
tendent of Documents, Washington 25, D. C.

Home care of dairy foods. A bulletin. American
Dairy Association, 20 N. Wacker Drive, Chicago 6,
11l

Vacuum packaging of dairy and food products. A
14 minute movie showing application of vacuum
packaging methods. Dewey and Almy Chemical Co.,
Division of W. R. Grace and Co., Cambridge 40,
Mass.

Instruments for measurement and control. A book,
371 pages, $10.00. 1955. Deals with industrial
instruments for remote reading or remote automatic
action. Includes general principles, illustrated by
characteristics and  details of typical instruments.
Reinhold Publishing Corp., 430 Park Ave., New York
22, N. Y.

Practical small scale making and testing of candy.
A 16 mm. movie, 20 minutes, sound and color. Edi-
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tor, Chemmunique, Atlas Powder Co., Wilminton,
Del.

Handbook of official grain standards of the United
States. 102 pages, 25 cents. Gives standards for
wheat, corn, barley, oats, feed-oats, mixed feed-oats,
rye, grain sorghums, flaxseed, soybeans and mixed
grain standards. Also included are important features
of grain inspection. Superintendent of Documents,
Washington 25, D. C.

The house fly, how to control it. 5 cents. Tells how
to control the housefly around the home and farm.
Includes instructions on preparation of poisoned bait.
Superintendent of Documents, Washington 5, D. C.

Established optimum conditions for storage and
handling of semi-perishable subsistence items. A
book, 130 pages, no charge. Quartermaster food and
Container Institute, 1819 W. Pershing Rd., Chicago
9, IlL

Know your packaging materials. A book, 123 pages,
$1.75. American Management Association, New York
36, N. Y.

Units of weight and measure, definitions and tables
of equivalents. A bulletin, 64 pages, 40 cents. U. S.
Government Printing Office, Washington, D. C.

Bulletins of plans for control of disasters: (a) Before
disaster strikes; (b) Fire control; (c¢) Panic and its
control. 10 cents each. Association of Casualty and
Surety Companies, 60 John St., New York 38, N. Y.

Recombined milk. Foreign Agricultural Report No.
84, U. S. Dept. of Agriculture, Foreign Agricultural
Service, Washington 25, D. C.

Cleaning and sanitizing farm milk utensils. Farmer’'s
Bulletin No. 2078, U. S. Dept. of Agriculture. 10
cents. Superintendent of Documents, Washington
25, D. C.

Pesticide official publication and condensed data
on pesticide chemicals. A book, $3.00. 1955. Associ-
ation of American Pesticide Control Officials, Inc.,
Box H. H., University P. O. College Park, Md.

Plant maintenance cleaning guide. A bulletin. Oakite
Products Co., 21 Rector St., New York 6, N. Y.

Experimental cookery from the chemical and physi-
cal standpoint. Belle Lowe. A book, 573 pages, $7.50.
John Wiley and Son’s Inc, 440 Fourth Ave., New
York 16, N. Y. "

PAPERS PRESENTED AT AFFILIATE
ASSOCIATION MEETINGS

Editorial Note: The following listing of subjects pre-
sented at meetings of Affiliate Associations is provided
as a service to the Association membership. Anyone
who may desire information on any subject is encouraged
to write to the specker or to the Secretary of the
Affiliate Association concerned for the address of the

speaker if it is not given in the program. A copy of the
paper presented may be available for the asking.

CONNECTICUT ASSOCIATION OF DAIRY AND
FOOD SANITARIANS

(Thirty-first Annual Meeting, January 11, 1956)
H. C. Goslee, Sec., Dept. of Agriculture, State Office
Building, Hartford, Conn.

Conn. Milk Industry Comm. for Civil Defense
1955 Experiences. Curtis W. Chaffee, Chairman
State Food Control Work During Disaster Periods.

Harold Clark

50 Years of Progress Under the 1906 Pure Food and
Drug Act. F. Leslie Hart

Is Total Distruction the only Safe Way of Handling
Contaminated Food? Leo H. Lusby

Reports of Standing Committees: (1) Dairy Industry,
(2) Laboratory Procedure, (3) Farm Practices,
(4) Food Industry.

Cleaning-In-Place of Milk Plant Equipment including
Tanks both Mobile and Stationary. — A panel
discussion. S. C. Mizak, F. M. Skelton, Fred E.
A. Smith and Archie B. Freeman

CALIFORNIA Association Or Damry Axp Mirk
SANITARIANS

(37th Annual Meeting, October 17, 18, 19, 1955)
Mel Herspring, Sec.-Treas., 1072 Clarendon Cresent,
Oakland, Cailf.
Forgotten Fundementals of Dairy Bacteriology. Dr.
C. S. Mudge

Dairy Inspection Past and Present. Dr. C. L. Road-
house .

The Bovine Tuberculosis Testing Program. Dr. E. F.
Chastian

Milk Inspection — The Producer's View. “Skip”
Claudius, Consolidated Milk Producer’s Assoc.,
San Francisco, Calif.
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MU Inspection as the Distributor Sees It. A W.
Hayes, Foremost Golden State Co., San Francis-
co, Calif. .

The Milk Sanitation Program of the Public Health
Service. L. H. Male

The Interstate Milk Shipment Program. L. S. Houser.

National Trends in the Milk Industry. H. Robinson
Chief, Milk Sanitation Section, Milk and Food
Program, Division of Sanitary Engineering Ser-
vices, Public Health Service, Washington 25,
D. C.

Progress in Milk Sanitation. — A panel discussion
O. A. Ghiggoile, mederator.

(1) 8-A Sanitation Standards and Progress Mad:=

in Design of Equipment. M. Howlett, Jr.; L. A,

City Health Dept., and H. S. Christianson.

(2) Esonomic Factors Affecting Milk Distribu-
tion.

Dr. D. Clark, Gianini Foundation, U. C. Berke-

ley, Calif.

Milk Flavors. Dr. Walter Dunkley, Dept. of Dairy
Industry, U. C., Berkeley, Calif.

Pipeline Milking. — A panel discussion, G. McFarland,
moderator, L. A. Co. Health Dept.,, R. Toschi,
San Francisco Health Dept., R. Fausel, Los
Angeles City Health Dept., Dr. W. Dunkley,
University of Calif., Davis and E. Harder, Calif.
State Dept. of Agriculture.

H.T.S.T. Pasteurization Controls and Procedures.
(Slides), H. E. Eagan, Sanitary Training Section,
Training Branch, Communicable Disease Center,
Atlanta, Ga.

Testing Milk Pasteurization Electronic Controls. H.
E. Eagen

MINNESOTA MILK SANITARIANS ASSOCIATION

(Annual Meeting, Sept. 23, 1955)

G. S. Steele, Sec.-Treas., Minn. Dept. of Agriculture
State Office Building, St. Paul, Minn.
What is it like on the other side? Dr. S. T. Coulter,
Dept. of Dairy Husbandry, U. of M. St Paul,

Minn.

Practical considerations in the control of corrosion as
affected by cleaning and sanitizing solutions.
R. B. Barrett, Director, Klenzade Products, Inc.,
Beloit, Wisc. '

A report of comparative studies in the bacteriological
evaluation of raw milk. Dr. J. [. Jezeski, Dept.
of Dairy Husbandry, U. of M., St. Paul, Minn.

Integration of laboratory and field service depart-
ments. W. L. Lawton. Mpls. and St. Paul Quality
Control Laboratory, 2274 W. Como Ave., St. Paul
Minn.

Rancidity — a problem of farm milk supplies. Dr.

J. C. Olson, Jr., Dept. of Dairy Husbandry, U.
of M., St. Paul, Minn.

What does it cost to produce Gradz A milk? C. H.
Mattson, Land O‘Lakes Creameries, Inc., Minne-
apolis, Minn.

AsSOCIATED 1LLINOIS MILK SANITARIANS

(Fall Conference, Dec. 12, 1955)
P. E. Riley, Sec.-Treas., 1800 W. Filmore 5t., Chicago,
Illinois

Progress Report on Compliance with Illinois Grade
A Law on Brucellosis. Dr. L. R. Davenport,
Ilinois Department of Public Health

Quality Improvement Resulting from Bulk M ilk
Handling on Dairy Farms. Dr. Willard J. Cor-
bett '

Economic Considerations in Converting  to
Handling. Karl Shoemaker

Calibrating Farm Bulk Tanks. — A panel discussion,
Lowell D. Oranger, moderator, L. T. Gustafson,
Dewey Bond and William Mair

Report on the November Meeting of The 3-A Sani-
tary Standards Committee. James A. Meany

Bulk

PENNSYLVANIA IDAIRY SANITARIANS ASSOCIATION

(Second Annual Meeting, July 13 and 14, 1955)
William H. Boyd, Sec., Box 80, Huntington, Pennsyl-
vania
The State Government and the Dairy Farmer. Lee
H. Bull

Classification Pricing and Milk Utilization. C. W.
Pierce

Experiences and Problems with Bulk H andling. Emer-
son Sartain

Cow Feeds and Milk Flavors. Perry R. Ellsworth

Problems of Pipe Line Milkers. George W. Watrous,

Jr.

Protecting Farm Water Supplies. — A panel discus-
sion. L. L. Ragsdale, Thomas P. Lynch and Paul
E. Boehm

Personality of Farm Animals. E. B. Hale

Economics of Dairy Farm Operation. J. K. Pasto

Uniform Milk Production. W. F. Greenwalt

Sterility and Breeding Problems. J. O. Almquist

Report on Experiment Station Activities. M. A. Far-
rell

Reports of Committees on: Sediment Testing, Re-
frigeration for Cold Wall Tanks, Water Supplies
and Sewage Code, Mastitis, Farm Score Card
Analysis
Kansas AssociaTioN OrF MILK SANITARIANS

(28th Annual Meeting, January 19 and 20, 1955)
F. L. Kelley, Sec.-Treas., Kansas State Board of
Health, Topeka, Kan,
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Swab Tests. Richard Ripper

New Tests for Brucellosis. Dr. Hunter

Detergent Tests for Butter Fat. E. W. Larson

Brucellosis. A. G. Pickett

What I Like and Yhat I Dislike about the Farm
Bulk Milk Tank. George Washburn

The Cream Program. Brace Rowley

Procurement of Milk for the Army in Austria. Col.
Don Dean

Milk Solids-not-Fat Content of Milk. Dr. Rutz

Scholarship Fund; Model Registration Law in the
State for Sanitarians; Council Committees. H. L.
Thomasson, Ex.-Sec., International Associa-
tion of Milk and Food Sanitarians, Inc.

The Elimination of Coliform in Milk Plants. Milton
Held

Farm Bulk Tank and Truck Tank Cleaning. C. A.
Abele

Rocky Mountain Association Or Mizk Axp Foop
SANITARIANS

(Fifth Annual Meeting, December 14, 1955)
P. G. Stevenson. Sec.-Treas., 3298 S. Holly St., Den-
ver, Colorado
Practical Application of Sanitizers Used in the Food
Industry. Dr. Merle P. Baker

Investigation Techniques Used in Tracing Food-Borne
Outbreaks. H. L. Thomasson

Public Health Significance of Objectional Flavors
and Odors in Milk and Dairy Products. Dr.
James C. White

History and Activities of the Food Industry on a
National Scale. Paul V. Shank

Food Additives. Dr. K. G. Weckel

Today’s Sanitation Problems - Symposium and Panel
Discussion. Dr. M. P. Baker, H. L. Thomasson
Dr. James White, Mr. Paul Shank and Dr. K. G.
Weckel.

ORKIN EXPOSITIONS MANAGEMENT ANNOUNCES
FIRST INTERNATIONAL SANITATION
MAINTENANCE SHOW AND CONFERENCE, SET FOR
NEW YORK COLISEUM, OCTOBER 14-16, 1956

The first International Sanitation Maintenance Show
and Conference sponsored by the Industrial Sanita-
tion Management Association, the Association of Food
Industry Sanitarians, and the National Association of
Bakery Sanitarians, has been announced by William
S. Orkin, Managing Director of Orkin Expositions
Management, New York exposition producers. The
Show and Conference will be held at the New York
Coliseum, October 14-16th, inclusive.

J. Lloyd Barron, Manager of the Sanitation Depart-
ment of National Biscuit Company of New York, is
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Chairman of the Program Committee for the Confer-
ence. Albert J. Burner, Supervisor of Cleaning Stand-
ards for the Central Maintenance Division of the Port
of New York Authority, and Sydney Brierley, Assistarit
Department Head of Inside Cleaning for Eastman
Kodak Company, Rochester, who is president of the
Industrial Sanitation Management Association, are also
on the committee which will set up the program for
the conference. '

According to Mr. Orkin, a program of interest to
all phases of the industrial and institutional sanitation
field is being arranged. Tentative subjects to be
covered in the conference program panel discussion
and forums are:

1. “The Elements of Industrial and Institutional
Sanitation,” including Structural Maintenance, Clean-
ing Maintenance, Pest Control, Safety and Industrial
Hygiene, and Personal Facilities.

2. “Mutual Aid in Purchasing Sanitation Supplies”
by Purchasing Agents and Sanitation Directors.

3. “Analysis of Sanitation Labor Costs,” to include
Food Plants, Heavy Industry, and Institutions.

4. “Mechanical Aids to Sanitation Maintenance,” to
include Power Machines, Industrial Washing Equip-
ment, and Elevated Work Platforms.

In addition to the Conference program, said Mr.

Orkin, “The First International Sanitation Maintenance
Show will offer the greatest array of sanitation and
maintenance equipment and products ever assembled
for a single showing. We will offer an unusual op-
portunity for manufacturers to display their newest
and best products before an audience of sanitation
maintenance professionals from all walks of the indus-
try who purchase or influence purchases of equipment
and products.”
“In a statement in connection with the announce-
ment by Mr. Orkin, Prescott R. Lloyd, President of
the Association of Food Industry Sanitarians, said
that the Show and Conference is an important mile-
stone toward the recognition of Sanitation Mainten-
ance as a professional field.

“Perhaps this will be the start that will finally pro-
duce a professional society composed of sanitarians
from industrial, enforcement, and public health
groups, and also result in the creation of a National

Sanitation Council, similar to the National Safety
Council.”

“It is important that everyone interested in sanita-
tion and maintenance participate to the fullest in
order that the first International Sanitation Mainten-
ance Show and Conference be a successful one.”

Orkin Expositions Management is the nation’s fore-
most exhibition producing firm, specializing in trade
shows and expositions for more than 20 years. Mr.




Orkin, who will personally supervise the First Inter-
national Sanitation Maintenance Show and Confer-
ence, is the president of Exposition Management As-
sociation, an organization of the leading exposition
producers in this country. He is also producer of the
Armory Furniture Shows and the forthcoming Inter-
national Housewares Show, co-producer of the Na-
tional Electrical Industries Show, and originator of
the popular Do-It-Yourself Shows produced in many
major cities of the nation under his format and
banner.

“The International Sanitation Maintenance Show
and Conference will be of interest to an unusually
large segment of international industry,” said Mr.
Orkin. “We expect representatives from a wide
cross-section of business, commercial and industrial
activities, including: Hotels, Resturants, Hospitals,
Schools, Theaters, Retailing Outlets, Architects and
Designers, Building Construction, Automotive and
Aeronautical industries, Food Processing and Service
Fields, Freezing, Packing, Bottling, Baking, Dairy,
Ice Cream, Meat, Confectioner, and others too numer-
ous to list.”

ANNOUNCEMENT OF A SECOND
CONFERENCE ON PROBLEMS OF
EXTRANEOUS MATTER IN FOODS

The Department of Plant Sciences held a conference
on extraneous matter in January, 1952, at which time
a great deal of interest was shown in the problems
faced by the food sanitarian and the food micro-
analyst. A second conference will be held at Syracuse
University on April 16, 1956. The speakers and their
topics will be:

Mr. John E. Despaul, Laboratory Director, Quarter-
master Subsistance Testing Laboratory, Quartermaster
Inspection Service Command, Chicago Quartermaster
Purchasing Center, U. S. Army, Chicago, Illinois.

Penetration of Protective Coverings by Insects
Mr. Ralph Fogler, Assistant Laboratory Manager,
General Laboratory, Libby, McNeil and Libby. Blue
Isand, Illinois.

The Sap Beetle — Its Habits and Possible Control

Measures in Sweet Corn

Mr. Kenton L. Harris,, Assoc. Chief, Microanalytical
Branch, Division of Microbiology, Food and Drug
Administration, Washington, D. C.

The Role of Microscopic Analysis in Food and Drug

Conirol

Mr: Fred B. Jacobson, Director, Industrial Sanitation
Consultants, Division of Vogel-Ritt, Inc., Philadelphia,
Pennsylvania.

One of the 160

million reasons why
we like our job

The constant search for better sanitation in dairy
and other food products is helping build healthier
Americans. And here at Diversey, we consider it
a privilege to be associated with these increasingly
higher standards of purity and quality.

It’s a fact that today your high professional
standards of sanitation are achieved more efficient-
ly than was the case just a relatively few years
ago. Diversey’s constant research and product im-
provement in cooperation with sanitation authori-
ties is helping to make possible better sanitation
at lower costs. That’s why farmers, dairymen, food
processors everywhere depend on a wide range of
Diversey products for hundreds of specialized
jobs.

'Our experience in “the science of sanitation” is
always available to sanitarians and food technolo-
gists. Call on your nearby Diversey D-Man, one of
our trained corps of sanitation specialists. Or
write if we can be of help to you. The DIVERSEY
Corporation, 1820 Roscoe Street, Chicago 13, IlL.
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Experience and Modification in the Application of
A. O. A. C. Methods for Extraneous Material in
Chocolate and Candy Manufacturing
Dr. F. S. Thatcher, Head, Microbiology Section, Food
and Drug Directorate, Department of National Health

and Welfare, Ottowa, Ontario, Canada.

The Recovery of Insect Fragments from Flour: A
Modification Useful for Survey Purposes, and Some
Correllation with Other Factors

A paper prepared by Mr. Ross Cory of General
Mills, Inc. San Francisco, Calif. will be read by M.
Jack Monier of General Mills, Inc., Buffalo, N. Y.
The title of the paper will be “The Use of Semi-Per-
manent Mounts in Sanitation Collaborative Work™.

The meeting has been arranged as a public serv-
ice to food industry sanitarians, laboratory micro-
analysts and others engaged in the protection of foods.

Those planning to attend should notify Dr. J. D.
Wildman, Department of Plant Sciences, 209 Lyman
Hall, Syracuse University.

CORRECTION NOTICE

The name of H. Clifford Goslee, Director, Dairy
and Food Products Div., State Department of Agri-
culture, Hartford, Conn., was inadvertantly omitted
from the Committee on Sanitary Procedure member-
ship list. Also, the name of Edward Small, Agri-
cultural Marketing Service, U.S. Department of Agri-
culture, Washington, D.C. was omitted from the mem-
bership list of the Committee on Ordinances and Reg-
ulations Pertaining to Milk and Dairy Products. Mem-
bers of these committees, please, correct your list ac-
cordingly.

RI:VA(

100% Pure Active
Selected Cultures

“Hansen's" Dri-Vac Cultures are offered in a
variety of unrelated lactic combinations with a
choice of various acid and curd producing

properties.
Cultu;e No.
2 | Produce a mild pleasant flavor,
g desirable for fermented milk
11 | products and cheesemaking.
18
2 These cultures are capable of  |sE A FRESH BOTTLE
9 ( high flavor production. Also ex-

Regularly

10 ( cellent for cheesemaking if over
35 ) ripening is avoided.

ALSO COMBINATIONS OF PURE S. LACTIS CULTURES
FOR CHEESEMAKING ONLY

" CHR. HANSEN’S LABORATORY, INC.

"-""'_905_15 W. MAPLE ' STREET MILWAUKEE 14, WIS.

IOSAN°

““TAMED IODINE®' DETERGENT-GERMICIDE

does all
your cleaning

and sanitizing

Manufactured by Lazarus Laboratories Inc.

Division of West Disinfecting Co., 42-16 West St., Long Island City 1, N. Y.
AVAILABLE FROM OUR BRANCHES IN PRINCIPAL CITIES OR THROUGH

YOUR REGULAR SUPPLIER

removes |
and prevents:
milkstone

CLASSIFIED ADS

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

WANTED retail sales outlet for
new inexpensive dairy utensil and
farm tank chlorinator by spray
method. Bacti-Kit Company, 2945
Hilyard Street, Eugene, Oregon.
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Sanitation by Isolation!

~ HEIL

BULK MILK TANKS

3-COMPARTMENT CABINET HELPS HEIL
TANKS DELIVER PURE, CLEAN, COLD MILK

The separate sample compartment is closed except
when taking samples. Outside air and dust are
sealed out. All three compartments are lined with
stainless steel. Doors are of airtight, non-warping
FRIGID-LITE* plastic with snap-on gaskets for
easy cleaning. Heat from the electric motor never
reaches the milk pump or sample compartments
because the walls are insulated.

Sanitary Design is Another Reason Why More
Milk Goes To Market in HEIL Tanks Than in All
Others Combined!

ROUTE-PROVED HEIL FEATURES

Dent-proof stainless steel manhole and stainless steel dust
cover last for the life of the tank. Only one flat, easy-to-
clean gasket.

Insulated plastic sample chest opens from the top—keeps
cold air from running out—no sweating.

Exclusive triple-dished, die-formed heads for tank strength—
lightweight . . . added payload.

Nationwide stainless steel service facilities.
Backed by Heil—builders of the first stainless steel transport.

55 years of transport tank leadership. MTF-61

THE HEIL co.

Dept. 3136, 3031 W. Montana Street, Milwaukee 1, Wis.
Factories: Milwaukee, Wis. e Hillside, N. J. e Lancaster, Pa.

*Registered
Other HEIL products for the Dairy Industry—FRIGID-LITE* Plastic
Farm Bulk Pickup Tanks. Stainless Steel and FRIGID-LITE* Plastic
Milk Trailerized Transport Tanks, Rectangular and Cylindrical Milk
Storage and Cooling Tanks, o

AS
LONG AS

@ Seal-Hood and Seal-Kap closures
positively protect milk before, during,
and after delivery. Both cap and seal
are combined in one sturdy unit that
resists all contaminants.

With Seal-Hood and Seal-Kap, the
pouring lip of the bottle is completely
protected from the moment the bottle
leaves the filling bowl. And this full
sanitary protection continues in de-
livery. In the home, these practical,
attractive closures open easily and snap
tightly back on the bottle. That means
freshness right down to the last drop,
plus easy handling convenience.

Dairymen, too, find that Seal-Hood
and Seal-Kap closures bring savings
impossible to gain with ordinary caps
. . . single-operation savings in time,
milk loss and maintenance.

AMERICAN SEAL-KAP CORP.
11-05 44th DRIVE
LONG ISLAND CITY 1, N. Y,
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“THE INDUSTRY’S FINEST"

SPARTA "VIKING"”

Balanced
“Power-Grip”
White Plastic
Block

With End Hole
For Hanging

Power-Grip Tufts That Won’t Loosen or Pull Out

Sparta heavily filled tufts of stiff white nylon bristles are deep-
anchored so securely that no amount of wear will ever loosen
them. The resiliency of the new Sparta “Exclusive” white plastic
block permits the use of slightly smaller gauge holes that “crowd”
the tuft and hold it firmly upright. Result: extra effective “wide-
area” cleaning contact. Contour-fitted ““Power-Grip” handle with
end hole for draining and protective storage.

No other brush can match this Sparta “Viking” for value — in
longer life, easier cleaning, and all-out sanitation.

Sold by Leading Jobbers

SPARTA BRUSH CO. INC.

Sparta, Wisconsin

BEL

Media for
the Cultivation of

Brucella

TRYPTICASE SOY BROTH

for isolation, especially from 'blood, and for
use wherever a fluid medium is desirable.

TRYPTICASE SOY AGAR

for use with dyes for identification of species,
and for plate and slant cultures.

CYSTINE TRYPTICASE AGAR

for maintenance of stock cultures.
Brucella Identification Card sent on request

BALTIMORE BIOLOGICAL
'~ LABORATORY, INC.
A Division of Becton, Dickinson & Co.
BALTIMORE 18, MD.

Have you received your

free booklet on sanitiz-

ing techniques?

There are 28 pages crammed
with valuable field-tested in-
formation on modern cleaning
and sanitizing methods in the
Oakite Dairy Sanitation Man-
ual. Fully illustrated, plainly in-
dexed, it’s in convenient poc-
ket-size and makes a ready ref-
erence. It’s yours just for the
asking if you write to Oakite
Products, Inc., 38C Rector
Street, New Yark 6, N.Y.

c‘wzgp INDUSTRIAL Clegy,
a3

Ma
7
fRiats . mernon

Technical Service Representatives Located in
Principal Cities of United States and Canada




Notice
Attractive Membership Lapel Button and Decal

Now Auwailable

Convolutior. — Blue . . . . Circle & Bar — Silver . . . . Field — Blue
Letter “S” — White . . . . Lettering — Blue

ACTUAL SIZE
No. ........ 3 1/4" Decals @ 25c each = $..........
No. ........ Lapel Buttons @ $1.00 each = $..........

International Association of Milk & Food Sanitarians, Inc.
Box 437, Shelbyville, Indiana

Notice

Every Milk Sanitarian should have a complete set of

3A Sanitary Standards. DO YOU HAVE YOURS?

Order Blank on the back of this notice.—OQOrder Now!!!
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Application for Membership
INTERNATIONAL ASSOCIATION OF MILK & FOOD
SANITARIANS, Inc.
Box 437, Shelbyviile, Indiana
Name Date . . ‘
Please Print ’
Address D New
[ Renewal
Business Affiliation . [ Re-instatement
Annual Dues $5.00 L1 Check O Cash
(Membership Includes Subscription to Journal of Milk & Food Technology.)
(Please Print)
Recommended by ___
Box 437 Subscription Order
Shelbyville, Ind. JOURNAL OF MILK & FOOD TECHNOLOGY
Name _— Date
Please Print
Address O New
O Renewal
Edurational & Institutional Libraries (Annually) $3.00. ) Individual Subscription (Annually) $5.50.
[0 Check [0 Cash
(Please Print)
LAMEFES.&JMFET Change of Address
Box 437, Shelbyville, Ind.
FROM
Name o . Date e
Please Print
Address
TO
Name
Please Print
Address
‘ (Please Print)
ILAMFS &JLMFT. Order for 3A Standards
Box 437, Shelbyville, Ind.
Name - Date
Please Print
Address
() Complete Set @ $2.00 = () Complete set bound (durable cover) @ $3.75 = e
5 Year Service on Standards as Published = 2.50 additional
Order for Reprints of Articles
Amt. Title _.
Schedule of prices for reprints F. O. B. Shelbyville, Indiana
1 Page 2 Pages 3 & 4 Pages 8 & 8 Pages 12 P. Cover
100 or less $12.50 $15.00 $21. $30.00 $50.00 $21.67
Add’l. 100’s 1.60 1.80 ~8.00 4.20 7.00 3.37
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protects the flavor of

SWISS FARMS

UP-GRADE YOUR CHEESE

Before and after case history
shows that cheese quality has, in
some cases, been raised from grade
B to grade A after installation of
flavor protecting equipment for

the cheese milk.

CP Vac-Heat Process Equipment
has a broad range of applications
from ice cream mix to chocolate
milk and other by-products. In-
vestigate now!

VAC-HEAT
PROCESS

Swiss Farms Dairy CP VAC-HEAT
equipment with CP H.T.S.T. Plate Heat
Exchanger. Entire system can be circu-
lation cleaned with C.I.P. hookup.

CP stainless steel atomizing and
vaporizing cylinders—the heart of the
VAC-HEAT pasteurizing process.

,~ Onion and peppers taste fine on the
table but their flavor has no place in
your milk. To eliminate weedy and
“off” flavors, Swiss Farms Dairy,
Nashville, Tennessee, protects their
product by the CP VAC-HEAT PAS-
TEURIZING PROCESS. Milk from
the H.T.S.T. unit is steam treated in
an atomizing cylinder and then is
transferred by vacuum to a vaporiz-
ing cylinder. Here, volatile “off”
flavors are removed by the vapor
which passes to a special condenser
section of the H.T.S.T. unit. The
result? Consistent quality and true
milk flavor! When you decide to pro-
vide this business-boosting flavor
protection to your present systen,
ask your local CP sales representa-
tive for complete details on the CP
VAC-HEAT PASTEURIZING
PROCESS. Or, write...

THE @zeame/zg pacéage MFG. COMPANY
General and Export Offices:
1243 W. Washington Blvd., Chicago 7, lll.
Branches: Atlanta e Boston e Buffalo @ Chicago ® Dallas @ Denver ® Houston e Kansas City, Mo.
Los Angeles ® Memphis o Minnedpolis e Nashville ¢ New York ¢ Omaha e Philadelphia e Portland,
Ore. ® St. Louis ® Salt Lake City ® San Francisco ® Seattle ® Toledo ® Waterloo, lowa.
CREAMERY PACKAGE MFG. CO. OF CANADA, LTD.
267 King St., West, Toronto 2B, Ontario




CULTURE MEDIA

for Examination of Milk and Dairy Products

Bacro-Prate Count Acar (Tryptone Glucose Yeast Agar)

is recommended for use in determining the total bacterial plate
count of milk in accordance with the new procedure of “Stand-
ard Methods for the Examination of Dairy Products” of the
American Public Health Association. This media does not require
addition of skim milk.

Upon plates of medium prepared from colonies of the bac-
teria occuring in milk are larger and more representative than
those on media previously used for milk counts.

Bacto-PROTEOSE TRYPTONE AGAR

is recommended for use in determining the bacterial plate count
of Certified Milk. The formula for this medium corresponds with
that suggested in “Methods and Standards of Certified Milk” of
the American Association of Medical Milk Commissions.

Bacro-Viorer Rep BiLe Acar
Bacto-DESOXYCHOLATE AGAR
Bacto-DESOXYCHOLATE LLACTOSE ACGAR

are widely used for direct plate counts of coliform bacteria.
Upon plates of such media accurate counts of these organisms
are readily obtained.

Bacro-BriLLiant GrReeN BiLe 2%
Bacro-ForataTe RicinoLEaATE BrOTH

are very useful liquid media for detection of coliform bacteria in
milk. Use of these media is approved in “Standard Methods.

Specify “DIFCO”
THE TRADE NAME OF THE PIONEERS
In the Research and Development of Dehydrated Culture Media and
Microbiological Reagents

Dirco LABORATORIES

DETROIT 1, MICHIGAN

ERIS S

Printed in U. 8. A.




