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Presentation of the Sanitarian's Award is made by Ivan Parkin ( left ) , Chairman of the Awards Committee to Harold J. 
Barnum. 

HAROLD J. BARNUM OF DENVER, COLORADO, HONORED AS SANITARIAN OF 

THE Y,EAR AT INTERNATIONAL SANITARIANS' MEETING 

1957's Sanitarian of the Year is HAROLD J. BARNUM, 
Chief of Milk Sanitation Services of the D epartment 
of Health and Hospitals, Denver, Colorado. 

The Sanitmian's award - which carries with it a 
check for $1,000.00 - is presented annually by Inter­
national Association of Milk and Food Sanitarians, 
Inc. to the county or municipal public health sanitar­
ian who has contributed most meritorously to the 
health and welfare of his community for th e preceding 
five years. Presentation was made October 9 in 

Louisville, Kentucky, at the 44th annual convention 
of IAMFS in the Brown Hotel; Mr. Barnum had no 
foreknowledge of the impending honor. 

Mr. Barnum has been closely associated with the 
field of milk and food sanitation since 1929, when he 
was a milk inspector for the D eh·oit (Michigan) City 
H ealth D epartment. H e became Chief of Milk 
Sanitation in D enver in 1947, assuming this 
position at a time when D enver's milk sanitation 
rating stood at 62.28 per cent. ·within a few years , 
Mr. Barnum had reorganized his office, induced 
industry and public to cooperate in joint programs, 
and had raised the milk sanitation rating to around 
the mid-90s , percentage-wise, where it has since 
remained. 

The following is a summary of some of the activities 
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of Mr. Barnum in the five years preceding the current 
one, which have resulted in his being selected for the 

Sanitarian's Award: 
1952 - As Chairman of the E-ducational Su bcom­

mittee of the Colorado Brucellosis Advisory Com­
mittee, Mr. ~arnum was responsible for circulating 
three publications about and arousing interest in the 
brucellosis problem. Thus stirred, the dairy industry 
asked for regulations requiring blood testing and prop­
er vaccination of all dairy cattle. The regulations were 
subsequently drafted with Mr. Barnum's assistance 
and adopted by the State Department of Agriculture. 
Mr. Barnum also acted promptly when unwarranted 
allegations concerning use of certain cleaning com­
pounds as preservatives in milk were unjustly made, 
thus forestalling a situation possibly detrimental to 
both the public and the dairy industry. In this year 
also, Mr. Barnum was elected President of Interna­
tional Association of ).1ilk and Food Sanitarians, and 
he held important posts in the H.ocky Mountain As­
sociation of Milk and F o o cl Sanitarians and the 
Colorado Dairy Technology Society. 

1953 - A cooperative program, with the dairy 
industry paying th

1
e entire costs, to improve quality 

control through wider use of laboratories was put into 
effect, which resulted in improved sanitation practices 
on the farms where milk was produced. Mr. Barnum 
stimulated efforts to increase milk production in the 

D enver areas, to lessen dependence on milk from 
other milksheds, and he toured other sections of the 
counh·y, observing bulk milk installations, from which 
he selected their best features and lessons which he 
encouraged in his own area as producers switched 
over from cans to bulk milk handling. In 1953 also, 
]\l[r. Barnum established procedure for chest X-ray of 
1500 dairy plant employees as part of a tuberculosis 
eradication program. Mr. Barnum was named to the 
Executive Board of the National Conference on Inter­
state Milk Shipments in this year also. 

1954 - As the switch to bulk milk handling con­
tinued, Mr. Barnum es tablished a program whereby 
the H ealth D epartment trained and certified the 
drivers of tJ1e tank trucks which··collect the official 
samples of farmers' bulk milk for official analysis. 
The problem of off-flavors in milk was submitted by 
some milk producers to \t[r. Barnum for solution; 
realizing that its solution was beyond the scope of 
the H ealth D epartment, Mr. Barnum advocated an 
organized state-wide approach to the problem, which 
was then undertaken by the State Department of 
Agriculture and Colorado A & M College. For key 
pasteurization plant operators, iVIr. Barnum organized 
a special course in high-temperature short-time .pas­
teurization at the U.S. Public H ealth Service's H.ocky 
l\l[ountain Training Station . 

1955 - During this year Mr. Barnum proposed use 

Sponsors of the Sani tarian's Award representing Klenzad ; Products, Inc. , The Diversey Corp., Pennsylvania Salt Manu­

facturing Co., Olin Mathieson Chemical Corp., and Oakite PrJducts, Inc., meet with award winner H. J. Barnum (1·ight, center), 

and Ivan Parkin, Chairman, Committee on Recognition and awards. 
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of the Universal Bottle Sampling System for collecting 
milk samples on a producer's farm, a program which 
established a standard container and technique for 
securing samples. Drought conditions caused Mr. 
Barnum to look u1to practices which might lower 
use of water in Denver's dairy plants; so successful 
was he in his recommendations that in 1955, Denver's 
18 milk plants handled an 8.5 per cent increase in 
milk volume witl1 a corresponding reduction in the 
volume of water used in processing of 39 per cent. 
Uniform standards for a water supply system for milk 
producing farms in the area were also promulgated 
by Mr. Barnum at this time. 

1956 - A training program for the Health D epalt­
ment staff emphasizing processing and pasteuriza­
tion practices in dairy plants was originated by Mr. 
Barnum, thus permitti nrr his staff, in many cases, to 
know about the ne\\'er "rocesses well in advance of 
their installation or adoption in the plants in Denver . 
A frozen dessert ordillance was felt needed and Mr. 
Barnum took the lead in plans for improving ice cream 
quality by a well drafted, technically based law. 

Four results have come about from the work of 
H arold J. Barnum according to the Committee on 
Recognition and A wards of IAMFS. These are: ( 1 ) 
Public confidence in the milk and dairy industries of 
the D enver area is attested by the steadily mcreasing 
per capita consumption, and the dairy industry 
itself has restored its confidence in itself that it is 
producing a product of the highest quality. ( 2 ) 
Higher health protection for the entire population 
has resulted from Mr. Barnum's work. ( 3 ) A more 

stable milk industry has resulted which in turn has 
a du·ect effect on the social and .economic welfare of 
the community. ( 4) The morale and technical pro­
ficiency of the entire public health program has be ·n 
increased. 

The scroll which was presented to Mr. Barnum' by 
the sanitarians' association is inscribed: 

"This Award is conferred for outstanding accom plishmen ts in 
public and industry relations; for meritorio us achi 2vements in the 
field of milk and food sanitation and for his distinguished service 
as a sanitarian in the field of public heaith." 

Mr. Barnum is the sixth person ever to receive the 
Sanitarian's Award. Earlier recipients are: 

PAUL CoRASH, Chief of the Milk Division, New York 
City H ealth D epartment ( 1952) . 

DR. E. F. MEYERS, Chief of the Milk, Meat and 
Food Division of Grand Rapids, Mich. , H ealth Depart­
ment ( 1953). 

KELLEY G. VESTER, Senior Sanitarian of the Rocky 
Mount, North CaroliJ1a, City Health Department 
( 1954) . 

B. G. TENNAL"T, Chief Sanitarian of the Escambia 
County H e a l t h D epartment, Pensacola, Florida 
( 1955). 

JoHN H. FRITZ, Chief of the Milk and Food Section 
of the Kansas City, Missouri, Health D eparhnent 
( 1956) . 

The Sanitarian's Award is sponsored by five com­
panies : Diversey Corporation, Klenzade Products. 
Inc., Oakite Products, Inc., Olin M::tthieson Chemical 
Corporation, and the Pennsylvania Salt Manufac­
turmg Company. The award is entirely administered 
by IAMFS, and the sponsormg firms have no voice 
whatever in selection or consideration of recipients. 
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Fred C. Baselt (left ) receives the Citation Award from 1van Parkin, Chairman of the Awards Committee. 

FRED C. BASEL T CITED FOR SERVICE TO 
SANITARIANS~ GROUP AT LOUISVILLE MEET 

·Fred C. I3aselt, Assistant to the General Manager 
of the Research and Technical Department, American 
Can Company, New York, is this year's recipient of 
the Citation Award of International Association of 
Milk and Food Sanitarians. Presentation was made 
October 9 at the Brown Hotel in LouisviUe, Kentucky, 
at the 44th Annual Meeting of the sanitarians' associa­
tion. 

The award is presented annually to a member of 
the association wh0se contributions over a period of 
years have furthered the professional advancement 
of IAMFS and have strengthened its growth and 
enhanced its reputation. 

The plaque which signalized the a w a r d was 
·l inscribed : 

"This Award is conferred for his extreme devotion to and 
advancem ent of the field of public health; his unswerving duties 

performed on behalf of I.A .M. F.S . . as an officer, director, com ­
mittee member, committee chairman, guide and counse:lor; and 

also for his fairness and integrity in the administration of his job." 

A member of IAMFS since 1941, Mr. Baselt has 
served as Associate Editor of the as'sociation's official 
publication, the Journal of Milk and Food Technology, 
since that time. H e .was insh·umental in developing 
a program whereby advertising was obtained and the 
Journal put on a sustaining basis. 

A regular attender of business and committee meet­
ings of the association, Mr. Baselt ha.s served widely 
on numerous important committe~s,, and most re­
cently, he has acted as Secretary to the newly formed 
Committee on Research Needs and Applications. 

\ 

The Committee on Recognition and Awards, which 
selected Mr. Baselt from among the nearly 4,500 
members of the international group, observed that 
Mr. Baselt acts as an "ambassador of good will for 
the association during his m·any visits to health depart­
ments and other institutions throughout the counh-y." 
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PROFESSOR W. H. SPROULE, ONTARIO 
AGRICULTURAL COLLEGE, RETIRES 

Dr. J. D . :\1acLachlan, President of the Ontario 

Agricultural College, has announced the retirement 
of Prof. W . H . Sproule, for 25 years head of the 

O.A.C. Dairy Department, and the appointment of 

Dr. D. M. Irvine as his successor, effective September 

1, 1957. Prof. Sproule, on e of the best known and ! 

most highly esteemed figures in the dairy indush·y, ' 

has been connected with the College D airy D epart­

ment for nearly forty years, and is retiring because 
of ill-health. Born in Vankleek Hill, he graduated 

from the O.A.C. in 1920. Prior to graduation, he was 

a member of the Royal Flying Corps during World 
War I. Among his contributions to the dairy industry 

were the orga·nization of the Ontario Dairy Research 

Council in 1932, of which he was secretary until 1951; 
the \:vrit{r1g of nu:rnerous scientific papers and bulletins 

on ·dairy techool~gy; the standardization of acidity 
of chtirning cream, and the use of curd knives in 

cheese making; the organization of cheese sediment 

testing in Ontario; and the inauguration of the butter, 
yeast, and mould service for Ontario Creameries in 

1941. 

Pe1'haps his greatest contribution to the dairy 

industry has been :as a teacher. During his long 
career at the college, · most of the prominent men ill 

the dairy indtJStry , in Canada hqve come under his 

instruction, and -liis influence has spread to many 
parts · of the woi:Jd through the men he h·ained. In 

1953 Prof. Sproule' '~'as the Ontario Dairy Industry 
delegate to the 13th International Dairy Congress 

at the Hague, Holland, and in 1956, he attended the 
14th World Dairy Congress at Rome, Italy, re­

presenting the Ontario D epartment of Agriculture. 

H e will be succeeded as head of the Dairy D epart­

ment by Dr. D. M. Irvine, M. Sc. , Ph. D ., a member 
of the dairy faculty. .. Dr. Irvine who is thirty-seven 

years of age, is a native of St. Catharines , Ontario, 

where his father, a graduate of the Ontario Agricul­

tural College, operated a dairy for many years. H e 
has thu s been connected with ·the dairy industry 

since childhood. Graduating from the O.A.C. in 
1942, in Dairying, he spent three and one half years 

in the Armed forces overseas, as a lieutenant in the 
R.C.A.S.C. , and one and one half years as lecturer at 

the O.A.C. In 1948, he was appointed to the faculty 
of the University of vVisconsin, where he r emained 

for eight years, teaching, and conducting resarch in 
cheese production. During this time he obtained his 
M. Sc. and Ph . D . degrees, and developed a nevv 
variety of cheese and worked on several other new 

types, which are in commercial production in the 
United ~tates today. 

THE DAIRYMAN KNOWS 

THE IMPORTANCE OF A MILK CARRIER 

AND PURE CRYSTALLINE VITAMIN D2 

e The milk carrier, in the form of co~densed 
skim milk and butterfat, is always obtained 

from Grade A inspected sources . 

e The Grade A milk carrier enables a dairy 

producing Grade A milk to assure its cus­

tomers and the medical profession in the 

area of the absolute acceptability of the prod­

uct as a food . 

e Crystalline vitamin D 2 , used in the milk 

carrier, is the pure type of vitamin D-free 

of other irradiation products of questionable 

identity. This purity is of real importance. 

VITEX LABORATORIES 
A Division of NOPCO CHEMICAL COMPANY 

Harrison, N. J . • Richmond, Ca lif. 

Pioneer Producers of a Complete Line of Viiamin 

Cancentrates for the Dairy Industry 

~---------------------------~ 
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GOVERNOR SIGNS WISCONSIN SANITARIANS REGISTRATIONS ACT 
From Left to Right: R. D. Kalling, R. S., Regic-nal Vice President National Asso-ciation of Sanitarians; Public Health Sani­

tarian, District No. 3, State Board of Health . Fon D n Lac, Wis.; C. K. Luchterhand, Member Legislative Committee, Wisconsin 

Association of Milk and Food Sanitarians; Senior Milk Sanitarian, Sta te Board of Health, Madisan, v\'is.; Governor Vernon L. 

Thomson of vVisco:~sin; David J. Blanchard, Assemblyman, D ist. 2, Rock County, Edgerton, Wis.; H . A. Denzien, R. S. 

Chairman Legislative Committee Wisconsin Association of Sanitarians; Rock County Sanitarian Janesville, \!Vis 

Procedure {or 

Uhe !Jnvestigalton 
o/ 

!JooJbo"tne ~iJeaJe 

Recommended by 

INTERNATIONAL ASSOCIATION OF MILK AND FOOD 

SANITARIANS, INC. 

COPIES OBTAINABLE FROM 

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

Price: Single copies, 50 cents each; 25-100 copies, 45 cents each; 

100 or more copies, 35 cents each 



CLASSIFIED ADS 

SANITARIANS 
. ~ 

Immediate openings in progressive San Francisco 
Bay' Area Health Department. Opportunity for work 
on a full range of public health problems in rural, 
suburban and metropolitan areas. 

Beginning salary $394 a month with five-step in­
creases to $484 in three years. Excellent personnel 
policies and benefits. 

Apply: James C. Malcolm, M. D., M.P.H., Health 
Officer, Alameda County Health Department, City 
Hall, 14th and Washington Streets, Oakland, Califor­
nia. 

FOR SALE : Single service milk sampling tubes. 
For further iuformation and a catalogue, please write: 
Bacti-Kit Co., P. 0. Box 101, Eugene, Oregon. 

District Sales Representatives: 

Large national bu lk mi lk cooler man ufac turer expa nding its sales 
force in Midwest and Northea st. If you are top flig ht salesman 
wit h bulk milk cooler, mil king equipment, dai ry or milk pla nt 
experience and intere;ted in represe nting well known ma nufa cturer 
in fast growing field, se nd qualifications to Box 437, Shelbyville, 1 nd. 
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Get the full 
benefits of 

C I P 
1t'-t;ket7x~ti)T=·th;"'7ighC d; 

tergent and the right bactericide 

to make CIP pay off in lower 

bacteria count, faster cleaning, 

lower cost. That's where Oak­

ite comes in. 

You'll find the answers to CIP 

and other dairy cleaning prob­

lems in the new, big, illustd ­

ted Oakite booklet, "A Coordin­

ated Sanitation Program fo; 

Dairies." Write for your copy 

to Oakite Products, Inc., 38C 

Rector Street, New York 6, 

N.Y. 

-~ 

IOSAN® 
PREVENTS MILKSTONE! 

Made by Lazarus Labo ratories Inc. Availab le from our dairy specialist in 
your territory· Your ha uler or local dealer • Or Lazarus Laboratories Inc., 
Division of West Disinfecting Co., 42-16 West St., Long Island City, N. Y • 

X 



SPECIFY DIFCO 
. the only complete line of micrcbiologial reagents and media 

Culture Media 

Microbiologicai Assay Media 

Tissue Culture and Virus Media 

Serological Reagents Antisera 

Diagnostic Reagents Sensitivity Disks Unidisks 

Peptones Hydrolysates Amino Acids 

Enzymes Enrichments Dyes Indicators 

Carbohydrates Biochemicals 

60 years' experience in the preparation of Difco products assures 

UNIFORMITY STABILITY ECONOMY 

Complete Stocks Fast Service 24-hour Shipment 

Dl/co Manual and other descriptive literature available on request 

COMPLETELY SATISFACTORY 

SINGLE-SERVICE UTENSILS 

• Cleanest on delivery • Cannot be reclaimed and 
used repeatedly-one use destroys appearance and 
utility • Smooth-no cutting edges nor splinters • 
Exclusive, protective sanitary packaging • The only 
wooden spoon with the true shape of metal ware, 
strong, rigid, tasteless, odorless. Pure wood only­
no dyes nor additives • The only fully shaped 
single-use spoon avai lable, individually sealed at 
th,e factory in tough sanitary paper envelopes, as­
suring absolute sanitation under the most extreme 
conditions • Every spoon perfect • Available in 4 
sizes, 3\lz", 5", 6", 7", and OWD Ritespoon 4%". 

DIFCO LABORATORIES 
DETROIT 1, MICHIGAN 

* Write for booklet giving high-
lights of si ngle-se rv ice spoon study 
recently made by Will iam T. Ingram, Con ­
sulting Engineer and Adj unct Professor of Public 
Health Engineering, New York Universi ty. 

In a recent study* of disposable spoons commonly used in public 
food services, it is revealed that there is a wide variation in t he bacterial 
count of such spoons when delivered in the original packages to the food · 
vendor. The lowest count of all spoons investigated was 16 on OWD Ritespoons. 
The count on others ranged from 45 t o 138. OWD Ritespoon is made of naturally 
pure hard wood only. No dyes nor additives are employed. Spoo~s are not 
contaminated by any manufacturing process. They are packaged m an 
exclusive and sanit ary manner. 

W e will gladly send you samples and literature. 

Manufactured only by OVAL WOO D DISH CORPORATION,.Tupper Lake, N.Y. 
Graybar Bldg., New York 17, N.Y. • 506 So. Wabash Ave.J Chicago 5_;_1JL : : , ... o~ 



.·cafeteria managers, too, prefer 
CANCO cartons . 

. . . b@cause they save refrigerator space, 

minimize "clutter," and lower clean-up costs! 

Canco cartons help the cafeteria manager make his lunchroom more 

attractive, more efficient . Because they're disposable, there are no 

empties to collec t, store a nd return . 

Cafeteria patrons prefer Canco cartons, too-in all of the popular 

sizes. For this superior container is much easier to open and provides 

" controlled pouring," is sturd y, handsome, sanitary. 

If you are a public health official, you can take pride in the fact that 

fresh milk is now available almost everywhere in Canco disposable milk 

containers. M uch credit for this advance goes to public health officials, 

who early recognized the disposable con tainer a.s a great milestone on 

the road to better milk dis tribution. 

AMER ICA N 
CANS 
COMPANY 
NEW YOR K • CHICAGO • SAN FRI).NCISCO 
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i F~r dairymen who are ~~bugs'' on sanitation 

D airy farmers and commer­
cia l dairies look to products 
based on HYA~HNE 2389 and 
TRITO X-100 for cleaning 
a nd sanitizing m ilk pails, 
milking machines, pipelines, 
and pasteurizing equipment. 

The combination of HYAMINE 2389 a nd TRITON X -100 
surfactant does an a ll-around job of making clea ning and 
sa niti zing faster and easier . .. helps produce milk with 
low bacteria counts ... is odorless, non-irritating and 
non-toxic in use concentrations ... and is effective over a 
wid~ range of hard waters . 

Write for complete information on how to use and formu­
late dairy detergent sa nitizers with HYA~nNE 2389 a nd 
TRITON X -100. 

HvA~!INE and TRITON are trade-marks, Reg. U. S. Pal. OJ!. and in 

principal foreign counlrie·s. 

Chemicals fo r Industry 

ROHME-HAAS 
COMPANY 

WASHINGTON SQUARE, PHILADELPH!A 5, PA. 

R epresen tatives in principal foreign countn"es 

VAM NE 



PIPE LINES, PUSH BUTTONS AND 

Sanitation inside the pipe of a pipe line milker has become a chal­
lenge for us all. 

That's why Surge has spent so much time and effort to build a 
satisfactory pipe line washer that works automatically: · We figure 
the more ELECTROBRAIN relieves a dairy farmer of drudgery, the 
better his sanitation will be ... and the more he will produce Surge 
Clean Milk~ 

Surge doesn't have to build an ELECTROBRAIN ... nobody else 
doe~ - why should Surge? Surge does build an ELECTRO BRAIN 
because it is not only the best guarantee that can be found that a 
right, proper and thorough job of washing will be done ... but every 
dollar spent to buy it will save more dollars' worth of time than just 
about anything else around the farm. 

Copyright 1957- Babson Bros . Co. 
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