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both school and community use. In producing these
new pamphlets and visual aids during the 1955-56
school year, the Project is carrying out the further
steps outlined in its original plan. In addition, we
also have in production a motion picture for advance
release this spring, and nationwide distribution by the
beginning of the fall school term. Like the Health
Career books, all these new materials are produced
and distributed by the National Health Council with
the public interest support of The Equitable Life
Assurance.Society.

Distribution to Schools and Counseling Agencies—
Following the pattern developed last year for the
Guidebook, the current school distribution covers
state and local school administrators and professional
guidance counselors, as well as all public and private
secondary schools and junior colleges throughout the
country. Major national educational and counseling
organizations are again cooperating in this second
round of distribution. The timing of this school dis-
tribution has had to take into account the fact that
some 36,000 individual mailings are involved—and
also the wisdom of allowing the post office, as well
as the schools, to recover from holiday complications
before our shipments started.

The individual high schools and junior colleges are,
of course, the primary centers for school utilization
of Health Career materials. The mailing being sent
to them now is, in effect, a sample; it offers them
substantial supplies of the Health Careers flier and
posters, and includes a reply-card to facilitate their
requests. Judging by the enthusiastic interest in
Health Careers information and materials on the part
of educators and counselors, we are expecting a large
response. We are prepared for it—the printing of the
flier, for example, runs to a million copies.

Again following last year’s pattern, school distribu-
tion will be supplemented by similar mailings to
libraries, public employment offices and other com-
munity sources of career development information and
vocational guidance.

Distribution to Health Agencies—Everything avail-
able to the schools—the flier, the posters and, when re-
leased, the motion picture—is also available to na-
tional, state, and local health agencies. In addition,
the following are designed expressly for their use as
tools in developing community Health Career activi-
ties—the Fact-sheet, the Notes pamphlet, the Flip-
chart, and the Projection Slides.

As you probably know, these new materials con-
stituted the Health Careers Exhibit at the Annual
Meeting of the American Public Health Association.
The APHA Committee on Scientific Exhibits awarded
the Health Careers Exhibit and Consultation Area a

special citation “as a cooperative service exhibit”—
with the honors going to the many national, state and
local programs which made its “cooperative service”
possible, as well as to the publications and visual rha-
terials which made up the exhibit itself.

Looking toward coverage of the health field, the
current mailing—of which this communication is a part
—is going to National Health Agencies, and to state
and local Health Officers, Health Councils, and Health
Career Committees. (As explained in the covering let-
ter transmitting this report and other enclosures, the
preliminary distribution data-sheet provides more in-
formation on health-agency distribution, including
details on requesting supplies. )

An important new element affecting distribution
throughout the health field is local action. The com-
munity Health Career Committees and other organ-
ized local programs now getting under way have an
important bearing on the utilization of all the Health

Career publications. This new element makes it par- |

ticularly necessary to develop well thought out dis-
tribution plans.

Meantime, however, there is no reason to put the
materials in cold storage. We are prepared to make
the flier, posters, flipchart materials, and projection-
slides immediately available. This applies not only.
to additional copies of the publications for staff use,
but also to supplies for conferences, whether national
or local, and for other special needs.

Local Action on Health Careers—Beyond its re-
lationship to the distribution of the Guidebook and
other materials, the nationwide response to the Health
Careers idea has some very broad implications.

Demand for the Guidebook, for example, provides
substantial evidence of widespread interest: Requests
have so far exceeded expectations that; in the first
ten months after publication, 70 per cent of what was
expected to be a two-year supply had already been
sent out—75,000 out of a total of 107,000 copies.

Even more important, states and communities from
coast to coast are going out on their own to organize
for Health Careers, and this local action continues to
pick up headway. Far from being imposed from
above, all this community interest is self-generated,
since staff limitations have compelled the Project to
leave Local Action for Health Careers to its own de-
vices. Though this by necessity rather than choice,
it leaves no doubt that community action is spontan-
eous. All this state and local initiative looks tremen-
dously encouraging—but we see the other side of the
picture too. From the perspective of the country at
large, what has happened so far is scattered, not to
say haphazard. It is, in effect, a starter demonstrating
what can be done—and has yet to be done—on a- na-
tionwide base.  On balance; however, all of:us who are
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concerned in the nationwide Health Careers endeavor
are entitled to feel that together the national Project
and its state and local counterparts are moving into
1956 full steam ahead.

OREGON 1955 BANG'S TEST
SHOW 0.55% REACTORS

Slightly more than one-half of one percent of the
296,852 cattle tested for brucellosis (Bang’s disease)
in Oregon in 1955 were reactors. Last year 1635 cattle
or 0.55 percent reacted to this test.

These figures are from the annual report of the fed-
eral-state testing program and were released by M. E.
Knickerbocker, chief of the state department of agri-
culture’s animal division.

The 1955 figure on brucellosis incidence represents
a slight upturn (0.002 per cent) from testing in 1954
when 1620 reactors were found in 295,107 cattle test-
ed. S

In another phase of the eradication program, 84,839
calves were vacinated last year as compared with 74,-
868 in 1954. Calfhood vaccinations in Oregon were
at an all time high last year; vaccinations were made
in 5554 herds.

Three Oregon counties—Wasco, Gilliam and Benton
—were entirely free from this disease last year on the
basis of testing done. Eleven counties had less than
one-fourth of one percent; eight counties had between
one-fourth and one-half of one percent; and five had
between one-half of one percent and one percent.

Testing in Harney and Jefferson counties showed
between three and four percent in each county; in
Malheur and Wheeler, between two and three per-
cent; and in Lake, Umatilla, Union and Wallowa be-
tween one and two percent.

The highest percentage of reactors in any county
in the state was in Crook county where 7.21 percent
of the 3090 cattle tested reacted.

More calves were vaccinated in Baker county than
in any other county with Malheur second and Umatilla
third in this phase of the program. At the present
time nine western Oregon counties and one eastern
Oregon county hold modified-certified brucellosis free
area ratings and a number of other counties are work-
ing toward this goal.

‘CHOCOLATE MILK RESEARCH
FOUNDATION

Teen-agers are becoming one of the biggest mar-
ket potentials for chocolate milk and chocolate dairy
drink, the Chocolate Milk Research Foundation re-
vealed, as it urged dairies and retail outlets to take
advantage of this growing opportunity for new pro-
fits.

As a gesture of goodwill to teen-agers, the Founda-
tion operated a free chocolate milk bar at the Chicago
Junior Achievement Trade Fair, which climaxed na-
tional Junior Achievement Week. While the boys
and girls, from 15 to 21, were setting up exhibits of
their miniature business operations, two pretty Junior
Achievers handed out free half-pint cartons and bot-
tles to the workers. In three hours, some 600 young-
sters downed 1,500 drinks.

School age youngsters, from 6 to 19, this year will
pass the 40,000,000 mark. Population charts indicate
that by 1960 the total will pass 45 million. The 1955
birth rate set a new mark with 4,045,000 babies born.

Taste preference tests have proved that — given the
opportunity of choice — youngsters will choose choco-
late milk over white milk at least two to one, and often
as high as 6 to 1.

Recognizing this taste trend and the growing num-
ber of young potential customers, the Foundation has
urged all dairies and retailers to aim their sales to-
ward these customers. Major problem of reaching
this market is making the chocolate milk and choco-
late dairy drink easily available. Vending machines in
spots where youth groups congregate, cartoned dairy
chocolate easily accessible and featured in corner
drugstores, school supply stores; and attractive dis-
plays in retail grocery stores and supermarkets are all
sales stimulators for this new buying group, the Foun-
dation pointed out.

Congress is now considering legislation to expand
the Special School Milk Program from $50 million to
$60 million this year. Federal government and U. S.
Department of Agriculture give full acceptance to
chocolate milk on this School Milk program as long
as it is made with whole milk meeting the minimum
butterfat regulations. However, certain states and cer-
tain local communities have ruled against permitting
chocolate milk in their schools, despite the fact that
it cuts down their federal subsidy.

Special efforts are being made this year to have
chocolate milk accepted equally with white milk in the
entire School Milk program.

SEES 'TIN’ CAN BEING OBSOLETE
IN NEAR FUTURE
Stolk, American Can President, ..
Says Can Factories
Also to Change
Familiar metal cans so widely used for food and
other products in this.country will be “unrecognizable”
by present standards within a relatively few years,
William C. Stolk, president of the American Can
Company, said recently.
Even the factories in which the containers are
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manufactured—currently at a rate of about 38 billion
a year—may eventually undergo similar striking
changes, the Canco executive said.

Mr. Stolk made these predictions in a talk on “plan-
ned obsolescence” at the annual dinner of the Purchas-
ing Agents Association of New York and the Sales
Executives Club of New York, at the Commodore
Hotel on February 14. He defined planned obsoles-
cence as the process of “improving our business by
deliberately making obsolete the things we make or
use, our processes and techniques and our industrial
know-how.”

He said planned obsolescence is “one of the most
powerful driving forces in modern business” and “the
prime ingredient in our growth and development.”

Using the metal can as a case study of how planned
obsolescence works, Mr. Stolk explained that the con-
tainer industry some time ago decided to obsolete the
tin can “before any one of several factors might com-
bine to obsolete it for us.” He referred specifically
to the strategic nature of the world’s tin supplies.

Research is turning up new materials and produc-
tion methods that are making possible cans for many
products never before packaged in metal containers,
he added. ,

“We have gained so much momentum that I dont
hesitate to predict that the metal cans of five years
from now will be unrecognizable by today’s stand-
ards,” he said. “More than that, the cans of tomorrow
will be better and more economical, and far more
products will be packed in them than ever before.”

Mr. Stolk also foresaw the possibility that entirely
different production methods, such as welding and the

use of plastic cements and synthetic resin coatings,

eventually may reduce the amount of machinery and
the size of can factories as much as one half. The
smaller plants, he added, will be more productive
than the present ones. :

The process of striving to develop more and better
products through planned obsolescense is going on in
industry everywhere in the country and is one of the
motivating forces that make America strong and con-
stantly raise the standard of living, he continued.

“Industry will spend this year more than $33 billion
for new plants and equipment,” Mr. Stolk said. “Al-
most all of this money will be spent for facilities that
will help us get more out of our available resources
and provide new and better products to keep our
economy expanding. This mushrooming of America’s
industrial plant is the direct profit from the research
that makes planned obsolescence possible.”

The $5 billion currently being invested in research
by government and industry is providing the ground-
work for well over $30 billion a year in industrial
expansion, Mr. Stolk added. '

CARL B. DEDERICH, JOINS
PAUL-LEWIS LABORATORIES

Carl B. Dederich has recently joined Paul-Lewis
Laboratories, The House of Enzymes, Milwaukee,
Wisconsin, as assistant to Norman Gross, Sales Mana-
ger of the Dairy and Meat Division. Mr. Dederich has
been very active in the Dairy Industry for the past
two and one-half years in a sales capacity throughout
the Midwest. In his present position, he will give
assistance to the many Paul-Lewis representatives
throughout the United States.

IOSAN°®

"““TAMED IODINE®’ DETERGENT-GERMICIDE

does all ;i
your cleaning

and sanitizing

removes
and prevents
milkstone

Manufactured by Lazarus Laboratories Inc.
Division of West Disinfecting Co., 42-16 West St., Long lIsland City 1, N. Y.

AVAILABLE FROM OUR BRANCHES IN PRINCIPAL CITIES OR THROUGH
YOUR REGULAR SUPPLIER
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CALIFORNIA ASSOCIATION

EXTENDS INVITATION
On behalf of the Executive Board of the California

Association of Dairy and Milk Sanitarians, I wish to
extend our welcome to all participants at the Seattle
Convention of the International Association of Milk
and Food Sanitarians to visit with us at our Annual
Meeting which will take place September 11 and 12.
1956 at the Lafayette Hotel, Long Beach, California.
(a city close to Los Angeles). Our Sight-Seeing Com-
mittee will be at your service.

WILLIAM A. HADFIELD,
PENNSALT SANITATION EXPERT, RETIRES

William A. Hadfield of the Pennsalt Chemicals
technical staff, will retire on July 31 from a 4l-year
career as one of the country’s leading sanitarians.
Widely known throughout the milk and food indus-
tries, Mr. Hadfield pioneered in the field of chlorine
sanitation on the farm and in dairy plants through
his early association with General Laboratories of
Madison, Wisconsin, originators of the first chlorine
sanitizer, B-K Liquid. When that company was ac-
quired by Pennsalt he became technical advisor to its
B-K Sanitation Chemicals staff, and was instrumental
in the development of Pennsalt’s system of chlorine
sanitation which has gained wide acceptance through-
out the U. S. and in foreign countries.

A native of Madison, Wisconsin, he received his
early education in the public schools there and later
earned both Bachelor and Master’s degrees at the
University of Wisconsin where he majored in chem-
istry and bacteriology.

Mr. Hadfield, who is a widely known lecturer and
author of papers and technical articles in the field
of farm and dairy sanitation, is a member of numerous
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scientific organizations including the American Public
Health Association and International Association of
Milk and Food Sanitarians. He has been prominent for
many years in the activities of the Chemical Special-
ties Manufacturers Association and is a member and
former chairman of the Scientific Committee of the
Disinfectants and Sanitizers Division.

CHARLES EDWIN COTTON

Charles Edwin Cotton, 40, of 2415 Ellis avenue,
Idaho state milk and food sanitarian, died in his home
after a long illness.

Mr. Cotton started his work with the Department
of Public Health.in.1941 as milk sanitarian. After two
years of service with the Army during World War II,
he returned to the health department and was ap-
pointed senior sanitarian in 1947. He was assigned as
sanitarian in and for the city of Twin Falls from Feb.
1, 1948, to May 29, 1950, when he was appointed state
milk and food sanitarian.

He was born April 8, 1916, in St. Anthony and at-
tended elementary and high schools in Birdsboro, Pa.
He attended Albright college at Reading, Pa., and
Pennsylvania State college and was graduated from
the University of Idaho in 1941 with a bachelor of
science degree in zoology. He took graduate work at
the University of Minnesota during the school year of
1950-51 and received a master of science degree in
public health. He was married April 18, 1941, in Mos-
cow to Lois O’Meara Mclntyre. He served as a staff
sergeant in the European war theater with the 47th
infantry regiment of the ninth division.

Mzr. Cotton was a member of St. Michael’'s Episcopal
cathedral parish, Boise lodge No. 310 BPOE, the
American and Idaho Public Health associations and
held a reserve commission in the U. S. Public Health
Service as a Senior Asgistant Sanitarian.

Surviving, in addition to Mrs. Cotton, are three
children, Patrick, John Charles and Kelley Ann, all at
home; two brothers, Tom of Homedale and David of
Fort Bliss, Texas; a sister, Mrs. Martha Wilson of
Seattle, and his step-mother, Mrs. Florence Cotton
of Seattle.

CLASSIFIED ADS

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

“TYPES OF DAIRYMEN
“Procrastinator — He knows the
length of your rope.
Timid — Do not be unduly force-
ful. Careful, this type often has
a mean wife.
Cooperative — Requests may be all
that are necessary.
Conscientious — Do not overinspect
and spoil him.
There are too many tax burner type
— Be brief and seem efficient.
Observing — Be safe and use Bacti-
Kit single service sample tubes,
Box 101, Eugene, Oregon.
Box 101, Eugene, Oregon.
HIDE YOUR AX AND
EDUCATE HIM!”

FOR SALE: New fiberglass in-
sulated sample case with individual
compartment for each bottle and a
convenient carrying bail. Bacti-
Kit Company, Box 101, Eugene,
Oregon.

New!
Fast!
Eagy!
Sanitize with I |
OAKITE ““SANISEPTOR™

Mechanized sanitation couldn’t be sim-
pler—you just connect this new Oakite
“SANISEPTOR” at any point in your
own hot water line! No pump, motor,
tank, coils. Throws a jet-stream of hot
detergent solution at line pressure, rinses
at the twist of a valve. Use it everywhere
—it weighs only 25 1bs.

Call or write today for complete details.
Oakite Products, Inc., 38C Rector Street,
New York 6, N. Y.

Lt CIAUIZED INDUSTRIAL Cleay,,
5 3

OAKITE.
4

-, .
ATERIALS - METHODS VSERVICE

?%L
Export Division Cable Address: Oakite <

Technical Service Representatives in
Principal Cities of Canada
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jmf{w the GRADE A%
APPRO\(ED RATING :

T MILK SUPPLY i
EATING  RINBHG ESTABLIHNENT PR 3

PIPELINE CHATTER

N June 1, 1956
H. L. Thomasson
Box 437
Shelbyville, Indiana
Dear Red:

Enclosed is a print of Joplin’s approved signs for our
milk supply and eating and drinking establishment sanitation
programs. Due to the fine cooveration of our dairies and eating
and drinking establishments, we were fortunate last year in
attaining the highest milk rating in the State and the eating
and drinking establishments raised their sanitary rating from
43 percent to 88 percent, to attain one of the higher restaurant
ratings in Missouri.

Due to the above facts we thought it might be a good
idea to show our appreciation for this excellent cooperation
and we investigated the possibility of installing signs (such as
our approved water supply signs) to advise the public as to
our,State approved ratings. After consultation with Missouri
health officials and state highway representatives, the signs as
shown on the print, were devised. The signs are two feet by
three, feet, six inches and have been installed on the eight main
highway arteries leading into the City of Joplin. All signs were
placed within the immediate City limits as requested by high-
way officials, and worded to the satisfaction of State health
officials. Certain other stipulations were necessary in order to
meet the approval of the Missouri Division of Health. The signs
were sponsored and paid for by the Joplin Sertoma Club.

The caption, Look for the Grade “A”, was chosen be-
cause we have the grading type ordinance for both the eating
and drinking establishments and our milk supply. Both pro-
grams were enforced through the latest Ordinance and Code
as recommended by the U. S. Public Health Service.

Since we are receiving favorable comment from the
public and the tourists visiting in Joplin, we thought it might be
a good plan to pass this idea on to other health departments
throughout the United States. We believe that these signs have
led to an improvement in our public relations with the dairies
and eating and drinking establishment operators. I am sure
that other cities with approved ratings will be interested in
giving deserved credit and publ101ty to the busmess concerns
under their supervision. '

Installation of these signs in Missouri estabhshed a
new policy in reference to such public health programs and I

trust the above information may prove to be of interest to
you. In case further information is desired I will be happy
to acknowledge all communications.

Yours very truly,

Webster Scott

Director, Department of Health

& Welfare,
City of Joplin, Missouri

Mr: H. L. Thomasson,

Box 437,

Shelbyville, Indiana, U. S. A.
Dear Red:

As you may perhaps have heard by this time, John D.
Faulkner and I were the two North American representatives
at a Joint FAO/WHO Expert Committee Meeting on Milk
Hygiene in Geneva, Switzerland, June 25-30th. Since this
meeting may have some news interest:for our members I have
prepared a short account of it which I am enclosing (See
NEWS and EVENTS). Also, under separate cover I am
sending a photograph of John and me taken immediately be-
fore the sessions started.

It was really a most interesting and valuable ex-
perience to attend these meetings and to learn first hand of
the conditions and problems existing in other countries. It
certainly was a real education to me. A number of the com-
mittee members are people whose names I have known for
many years and it was both a pleasure and a privilege to get
to know them and have the opportunity of working closely with
them during the week of the meetings.

Geneva is a lovely city and the WHO Headquarters
furnished splendid facilities for the meetings.

After the meetings I had an opportunity of going through
the large milk plant in Geneva and also of visiting some of
the farms and village collecting stations where the milk is
handled before being sent in to the city plant.

I am sorry I shall not be able to attend the meetings in
Seattle in September as it is my good fortune to be attending
the International Dairy Congress in Rome later that month.
Following the Congress Mrs. Johns and I hope to visit a num-
ber of dairy research centers in Western Europe and Britain
before returning home.

With kind regards and best wishes, I am,

Yours sincerely,

C. K. Johns,

Officer-in-Charge,

Dairy Technology, Dept. of Ag-
riculture

Ottawa, Canada

FAULKNER AND JOHNS REPRESENT NORTH
AMERICA ON JOINT FAO/WHO EXPERT
COMMITTEE ON MILK HYGIENE

Largely with a view to providing some guidance to
those countries where milk technology is in its infancy
meetings of an Expert Committee on Milk Hygiene
were convened at Geneva, Switzerland, June 25-30th
under the joint auspices of the World Health Organi-
zation and the Food and Agricultural Organization
of the United Nations. At the opening session Dr, C.
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John D. Faulkner and C. K. Johns chat with other representatives
of FAO/WHO Committee.

K. Johns was elected Chairman and Dr. P. Kastli Vice-
Chairman, with Mr. John D. Faulkner as rapporteur.

~ In opening the meetings, Dr. Dorole, Director of
WHO, outlined briefly what the sponsoring bodies
had in mind. More detailed comments were then
furnished by representatives of the two sponsoring
organizations following which the committee attached
the agenda.

Because of its extensiveness and the wide variety
of conditions existing in the different countries, the
committee found themselves under heavy pressure in
order to bring in the final report by the last day of the
conference. However, largely because of the cooper-
ative spirit shown by the members it was found pos-
sible to reconcile the divergent opinions and to arrive
at a final report, which was accepted unanimously.
After editing by the Joint Secretaries of the Commit-
tee, the Report will be submitted to the two sponsor-
ing organizations and if accepted by both will subse-
quently be published. '

A great deal of thought and effort went into the
preparation of this Report and it was hoped that it
will be a valuable guide to those countries where a
program of milk hygiene is in its early stages.

Attached is a list of those participating in the
meetings of the Joint Expert Committee at Geneva.

ProvisioNAL AGENDA

1. The work of FAO and WHO in milk hygiene
*2. Hygiene in milk production (the farm)
a. Environmental conditions
(1) Dairy farm buildings and installations
- (2) Insect control
(3) Water supply
b. Health of dairy cattle
(1) Feeding difficulties

(2) Mastitis, treatment with antibiotics
(3) Zoonoses (tuberculosis, brucellosis, an-
thrax, etc.)

c. Milking
(1) Health and cleanliness of milking staff
(2) Milking methods, their influence on udder
health
(3) Cleaning and sterilization of milking uten-
sils, especially milking machines
d. Farm handling of milk
(1) Cooling and filtration on the farm
(2) Milk collection in cans
(3) Bulk collection
3. Collection and transport of milk
a. Cleaning and sterilization of transport cans
and tankers
b. Handling of milk in collecting centres
c. Refrigeration during transport
4. Handling and processing of milk in dairies
a. Medical hygienic control of dairy staff
b. Milk control on reception — bacteriological
and other tests
c. Payment according to hygienic quality
d. Cooling, clarifying and storing
e. Pasteurization, sterilization, “toning” and dry-
ing in relation to hygienic control
f. Hygienic control of dairy equipment
5. Hygienic methods in the distribution of milk
a. Prevention of contamination (bottling, milk
tank) ‘
b. Cooling in distribution
c. Hygiene in retailing (house-delivery, shops,
etc.)
d. Milk hygiene in the home
6. Official supervision N
a. Principles of milk control legislation
b. Organization of control
(1) Official
(2) Non-official
7. Recommendations for future co-ordinated re-
search by FAO and WHO in milk hygiene.
List oF PARTICIPANTS

9

WHO Members

Mr. John D. Faulkner,

Chief, Milk and Food Program,
US Public Health Service,
WASHINGTON 25, D C.

U. S. A. -

Mr. Teodore R. Moreno,

Chief, National Service of Milk Hygiene,
Ministry of Public Health,

BUENOS AIRES,

Argentina

B .
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Dr. J. Babad,

Agricultural Research Station,
REHOVOT

Israel

Dr. M. S. El-Rafey,

Technical Director,

Societe Industrielle et Commerciale
Laitiere “Mandara” S. A. E. (SICLAM)
MANTAZA

Alexandria, Egypt

WHO Consultant

Prof. H. D. Kay,

Director, National Institute for Research in Dairying,
SHINFIELD, Nr. Reading,

United Kingdom

UNICEF Representative
Mr. R. L..Cooper,
Chief, Milk*Conservation Project

FAO Members

Dr. C. K. Johns,

Bacteriology Division,

Canadian Department of Agriculture,

OTTAWA, Ontario

Canada

Prof. Dr. P. Kastli,

Commission Suisse du Lait,

LIBERFELD,

Berne

Switzerland

Dr. J. W. Pette,

Nederlands Instituut voor Zuivelonderzoek,

Kernhemsewag 2,

EDE

Holland

M. Germain Mocquot,

Station Central de Microbiologie et Recherches
Laitieres,

JOUY-EN-JOSAS (S. et O.)

France

A

FAQO Secretariat

Dr. Hans Pedersen,

Dairy Specialist,

Animal Production Branch,
Agriculture Div.

Mr. H. J. Meharry,

Dairy Specialist,

Animal Production Branch,
Agriculture Div.

Mr. R. N. Clark, ES, WHO) Joint
Dr. M. Kaplan, CDS, WHO) Secretaries

CHOCOLATE MILK FOR SUMMER CAMPS

When city youngsters swarm. into their summer
camps they’ll be taking their appetites for chocolate
milk along with them, the Chocolate Milk Research
Foundation pointed out, as it urged local dairy opera-
tors to take advantage of this big volume summer mar-
ket for chocolate milk and chocolate dairy drink.

Anticipating a big demand by summer camps for
chocolate milk, the Foundation played host at a choco-
late milk bar during the annual Regional Camping As-
sociation exhibit, attended by more than 150 camp di-
rectors and buyers.

The Foundation participated in its first camping dis-
play in Chicago a year ago. This year, several camp di-
rectors reported that they had taken recommendations
made last year and had ordered large quantities of
chocolate milk from the local dairies nearest their
camps. Amounts of daily orders ranged from five to
twenty gallons. Principal use was the serving of the
chocolate milk hot for breakfast. One camp director
said:

“We always had our cook prepare breakfast cocoa
with powders and sugar until we heard your sug-
gestion of serving hot chocolate milk for breakfast.
We tried it one day, and now we’d never go back to
the old method.”

A new suggestion was made this year to the camp
directors by Miss Patricia Hanson, hostess for the
Chocolate Milk Research Foundation.

She said:

“The twice-daily coffee break has become an accept-
ed pattern for adults, so why not give the youngsters
a twice-daily ‘chocolate Milk break. ™

She recommended to camp directors that they in-
augurate the serving of chocolate milk at mid-morning
and mid-afternoon, since the “break” would give the
campers a welcome variation in their heavy schedule
of activities, and at the same time the chocolate milk
would renew their energy. The Chocolate milk break
could vary with the weather, served hot on rainy and
cold days, and cold on normal hot summer days.

The Foundation recommended to local dairies that
they contact camp directors and buyers early in the
season to line up summer season orders for chocolate
milk. Some of the larger camps purchase chocolate
milk in bulk five gallon containers for use in dispen-
sers, while others prefer it in individual half-pint glass
or fibre containers. -
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“Canco Snap Cap Carton

POURS BESTY

That’s the majority verdict of 328 housewives who chose
Canco Snap Cap over carton “X” in a recent side-by-side
comparison test right in their own homes!

HERE’S pPrROOF of the wide public ac-
ceptance our fibre milk container
has earned. An independent research
organization got the answer from the
woman who buys. 328 housewives in
New Orleans used the Canco Snap Cap
carton side by side with carton “X™.
After using milk from both cartons for
four days, the majority of the house-
wives stated they prefer Canco Snap
Cap. 56% said it pours best. Canco’s
“controlled pouring” was their choice.

Then, too, 93% said it opens casiest!
69% said it closes better! 83% said it
was easier for children to handle.

These popular easy-handling features
of the Canco Snap Cap carton have
made it the milk container women
really prefer.

AMERICAN CAN COMPANY

Fibre Container Department, 100 Park Avenue, New York 17, N. Y. @




WILSON BULK MILK COOLERS LEAD THE WAY FOR EFFICIENCY, CONVENIENCE

What Makes a Good Bulk Cooler!

“If you can’t lift out the cooling system,
it’s not a good cooler.” That’s what pro-
ducers are saying. They got the idea from
Wilson. Because you can lift out the
cooling system of a Wilson bulk cooler.
And as a result, producers get better
cooling, safer cooling, and longer, more
profitable operation.

Better cooling results from Wilson’s drop-
in refrigeration unit because it permits
separated compartments. Iceand ice water
are in one compartment; milk is in the
other. Milk can never freeze because only
ice water (never ice) touches milk tank
walls. Cooling is fast and efficient.

Safer cooling because with the drop-in re-

Name.

frigeration unit in a Wilson bulk cooler,
producers get power failure protection.
If power fails, simply lift out the cooling
unit and replace with block ice. Or use
cold water from the well. This drop-in
feature also simplifies maintenance —you
can replace the complete unit fast.

Longer, more profitable operation is obvious
when you examine the simplicity of a Wil-
son bulk cooler. It’s simple, it’s rugged,
and it’s built to last.

Producers can’t go wrong by going bulk
with Wilson. You’ll want to have com-
plete information on file to help give
producers in your area the full story. Mail
in the coupon today.

®CO0800000000009000000000QR00000000000000000002000000900800003

Wilson Refrigeration, Inc., Department JM-5 Smyrna, Delaware
Rush information on Wilson's NEW Model Bulk Coolers.

Company.

Address

Post Office.

)




