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Everybody's preferred sanitizer! 
The amazing germ-killing power of the HYAMINE 
quaternary germicides makes t hem t he favorite 
sanit izers of everyone who must keep bacteria 
under control. 

HYAMINE 3500, t he new germicide, sanit izer and 
deodorant for liquid and powdered sanitizers, is 
especially formulated to provide high germicidal 
act ivity even in hard water. · 

HYAMINE 10-X and HYAMINE 1622, t he original and 
still the only pure synthetic low-cost quaternary 
ammonium germicides, are widely used in t he medi-

cal, pharmaceutical, public health, and other fields. 

HYAMINE 2389 is an economical, effective sanitizer, 
even under "adverse" condit ions, for general sani
t izing applications such as household detergents and 
janitorial use. It is also an effective algicide for keep
ing swimming pools free of algae. 

Other reasons why H YAMINE sanitizers are every
body's favorites are their compatibility with non
ionics and detergent build ~rs, their freedom from 
odor and their non-irritating qualities in "use" 
concentrations . 
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ROH.'A & HAAS COI\·\i'ANY, Washington Square, Phi:<>. 5, Pa. 

P ~ cos~ see tha t I r ~c.e i ve c.o:np lete ii"l forrnat io:1 on the H YAMINE 

sa :-; i ;izer best sui ted t::> ~~e folbwi:-.g app!ica!i .:>n : 

NAME _ _ ____________ T!TLE ____ _ 

COM PAtH·- ------ ------------

ADDRE SS _______ _______ ____ _ 

CITY _ _ ________ ZC NE _ _ STATE ___ _ _ 

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 

Chemicals f or Industry 

ROHM£HAAS 
COMPANY 

WASHINGTON SQUARE, PHILADELPHIA S, PA. 

HYAMINE is a t·rademark, Reg. U.S . Pat. Off. and in 
principal for eign countries . 
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Milk· Filters<- ······ 

It doesn't pay to have our producers gamble with their 
income from milk. It does pay for them to produce the best 

possible quality ... and to know what every one of their cows 

is doing. 

That's why we recommend that they rely on Rapid-Flo S/ F 

Milk Filters to protect their investment. Rapid-Flo Disks are 

engineered for clean milk production and safe filtration . . . plus 

the extra benefit of the Rapid-Flo Check-up for mastitis. 

FILTER 
PRODUCTS 

DIVISION 

Read the important message printed 
on the bottom of each carton of Rapid
Flo S j F Filter Disks. It 's important 
to us, our patrons, and the customers 
who buy dairy products. 

4949 West 65th Street, Chicago 38, Illinois 

Copyright 1959) Johnson & Johnson, Chicago 
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Stainless Steel milk dispensers 

save $4 2 per week 

at drug company plant 

The Upjohn Company, Kalamazoo, Michigan serves 
about 2000 meals a day in its employee cafeterias 

which are under the general direction of L. V. McBride 

of the Personnel Division. 

"We first installed Stainless Steel milk dispensers as 
a time-saving measure," says Mr. McBride. "We 

soon found out that they save a lot more than time. 

With the dispensers, we can now buy milk at the 
bulk price, instead of paying for it in individual con

tainers. We save 4/ 5¢ on every 72 -pint serving. Since 

we serve about 480 gallons of milk a week, those 
penny-fractions add up fast-to a savings of around 

$42 a week. 

"Stainless Steel dispensers are more sanitary be
cause they eliminate all the handling necessary with 

individual containers. The milk never has to sit out 

on the serving line . . . or in racks by our delivery 

door waiting to be stored away. We don't have to 

contend with empties. 

"Milk is delivered in bulk cans that go right into 

the Stainless dispensers without delay. They keep 

the milk good and cold-all the time. We don't need 
refrigerated storage space. There's never any break

age, and little or no spillage. 

"There never has been a question in our minds about 
the cleanliness of Stainless Steel." 

If you would like to have more information about 

Stainless Steel milk dispensers or Stainless Steel 

cafeteria equipment, write to United States Steel, 

525 William Penn Place, Pittsburgh 30, Pa. 
USS is a registered trademarh 

United States Steel Corporation - Pittsburgh 

American Steel & Wire - Cleveland 

National Tube- Pittsburgh 

Columbia·Geneva Steel - San'Francisco 

Tennessee Coal & Iron- Fairfield, Alabama 

United States Stee l Supply-Steel Service Centers 

United States Steel Export Company 

United States Steel 

, . , 
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FOR THE 
SANITARY BACTERIOLOGIST 

"standard plate count" medium ... B-8-L 01-298-MILK PROTEIN HYDROLYSATE AGAR (M-P H ¥EDIUM) 

·Officially replaces media used prior to 1953 for the examination of milk and dairy productsP • Officially adopted in 

1953 for the examination of eggs and egg products.3 ·Standard plating medium for the examination of water since 1955.4 

recommende~ media for detection and enumeration of coliforms in milk, dairy products and water .•• ~. 4 

8-8-L 01-298 - MILK PROTEIN HYDROLYSATE AGAR 8-8-L 01-122-LACTOSE BROTH 
(M-PH MEDIUM) 

8-8-L 01-114-DESOXYCHOLATE LACTOSE AGAR 

8-8-L 01-186 - BRILLIANT GREEN BILE BROTH 2% 

8-8-L 01-274 - FORMATE RICINOLEATE BROTH 

8-8-L 01-286 - VIOLET RED BILE AGAR 

8-8-L 01-245-ENDO AGAR 

8-8-L 01-180- EOSIN METHYLENE BLUE AGAR (LEVINE) 

8-8-L 01-269-LAURYL SULFATE BROTH 

8-8-L 01-183- TRYPTICASE GLUCOSE EXTRACT AGAR 

(1 ) Standard Methods for the Examination of Dairy Products, ed. 10, New York, American Public Health Association , 1953. (2) Committee Report, 

Am. J. Pub. Hea lth 42:1131 (Sept.) 1952. (3) Microbiological Methods, report at 66th Ann. Meet. Assn. Official Agricultural Chemists, Sept. 29, 1952: 

J. Assn. Official Agr. Chem. 36: 91 (Feb.) 1953. (4) Standard Methods for Examination of Water, Sewage and Industrial Wastes, ed. 10, New York , 

American Public Hea lth Association , 1955. 

• literature on 8-8-L's complete line of culture media and apparatus for the microbiologic~ l laboratory sent on request. ( # 12 ) 

(~I:J:j. BA_L!_IMORE BIO_L~GICAL LABORATORY, INC • BALTIMORE 18, MARYLAND 
A DIVISion of Becton, D1ckmson and Company 

PH OTO COU RTE S Y OF AMERI CA N OPTIC A L COMPA NY , I NS TRU ME NT D IVISIQtl, 

B-8-L and Desoxycholate Aga r are trademarks, 
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Laboratory Tested 
and Controlled ) 

TO DO A BETTER 
SANITIZING JOB 

Guarantees 
POTENCY 

. UNIFORMITY 
·QUALITY· 

SRDITIZIDG 
RGEDT 

In the Dairy Industry, more than in 'lnY other industry, the 
importance of using only the b l:'~ ~ in san itizin6 m :•,h: l _\ ~ 

cannot be over-emphasized. 
In RoccAL the original quaternary ammonium germicide, the 

dj {ry industry is offered a product that is labora tory controlled 
and tes ted . The uniform quality of RoccAL means uniformly 

good results in doing a proper sanitizing job. 
RocCAL is a powerful germicide. In recommended dilutions, it 

is non-poisonous, non-irritating to th e skin, virtually odorless 

and tas teless. 

USES IN 
DAIRY INDUSTRY 

To San1tize: 

•MILKING MACH INES 
•TEAT CUPS 
•COOLING TANKS 
•TANK TRUCKS 
•MILK CANS 
•WEIGH TANKS 
•PASTEURIZERS 
•SEPARATORS 
• BOTTLE FILLING 

MACHINES 
and AS HAND 
and TEAT WASH 

! 

In th e dairy, RoccAL can be used 
for every sanitizing job. For lank 
tru cks, weigh tanks, pasteurizers, 
separa tors, bottle filling and cap
ping machines, to keep walls and 
fl oors sanitary. 
Try RoccAL for just one week and 
watch your bacteria counts go 
clo,~•n . . . down . . . down! 

Hard water tolerance level 
550 ppm without 

sequestrants 
(Official Test Method) 

Offices in principal 
cities throughout 

the United Stotes s~e~/NC. 
S u bsicl iary of St e t lin~~ Drug lrw. 

1 ·~50 Broad way . \·ew Yod. l8. f\·. ) . 

FORTIFY YOUR MILK WITH DELTAXIN (R ) THE PUR
EST KNOWN FORM OF VITAMIN D2 • 

she trusts ••• 

HElL-DELIV ERE D M ILK 
Chances are Heil helped deliver this child's milk 
... because more milk is delivered in H eil tanks 
than a ll others combined . 

You can count on the milk being fresh and pure. 
For more than 25 years, Heil has led the way in 
sanitary design of milk transport tanks. Hei l 
"firsts" include -
• removable sn ap-on door gaskets for easier 

cleaning 
• 3-compartment cabinet for sanitation by isolation 

• FRIGID-LITE* plastic tanks, newest and most 
advanced design in the industry 

Other improved features for better sanitation 
include a wall-mounted pump to simplify cleaning 
of compartment floor, clamp-type valve that's easy 
to remove for daily cleaning, and single gasket and 
locking device to seal the manhole and dust cover. 

Heil takes pride in doing its part to help sani
tarians keep milk pure all the way to the consumer. 

. 
3000 W. Montana St., Mil waukee 1, Wisc onsin 

Factories ' Milwaukee , Wi s. , Hill side, N. J., lancaster, Po. 

Heil products for the dairy indu s try include p ick-u p a nd tronsport tanks of 
stainless .steel end FRIGID -liTE• p la s tic , cy lin d rica l and rectangular mi lk 

.s torage and cooling tan ks. 
~ Rl'giJfe red trademark 



FOR 

25 
YEARS 

flttJHfJ/IIf 

KLENZADE 
SODIUM HYPOCHLORITE 

SANITIZERS 
SAFE for finest stainless steel surfaces. 25 years 

of daily use in thousands of plants prove it 

conclusively. 
Klenzade X-4, Klenzade XY-12, and Klenzade 

Tri-Chloro-Cide have the highest germicidal 

power of all chlorine-bearing sanitizers, on the 

market. Comparative test data on request. 

Most economical, too. Always ready for use .. . 
no "settling out" ... no residual film ... excep

tionally long in-plant keeping quality. 

Service Throughout America 

PRODUCTS, INC . . :J 
B EL .OIT. WISCONS I N 

DESIGNED TO 

SNAP INTO 
FITIINGS . 

~ LOW C_OST ••• RE-USABLE 

• LEAK-PREVENTING 
NEOPRENE GASKET lor Sanitary Fittings 

t1Md ~ $NA"P!]'I~E /leW4Kt~ 
Tight joints, no leaks, no shrinkage Time-saving, easy to ~ssemble 

Self-centering ·' 
No sticking to fittings 

Eliminate line blocks 

Sanitary, unaffected by heat or fat5 

Non-porous, no seoms or crevices 

Odorless, polished surfaces, easily cleaned Help overcome line vibrations 

Withstand steri li zation long life, use over and over 

Available lor 1", 1!12:", 2", 2Yz"' oncl 3'' fittings . 

Pocked 100 .to the box. Order through your dairy supply house. 

· THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue • Cleveland .J3r Ohio 

U.S. P. LIQUID PETROLATUM SPRAY 
U.S.P. UNITED STATES PHARMACEUTICAl STANDARDS 

CONfAINS NO ANIMAL OR VEGETAB-LE FATS. ABSOLUTELY 
NiUTRAL. WILL NOT TURN RANCID - CONTAMINATE OR 
TAINT WHEN IN CONTACT WITH FOOD PR ODUCTS. 

SANITARY-PURE -

ODORLESS-TASTELESS . 

NON-TOXIC .~. I' 

TIU6 fiKe 
lJti3l-M«l 
HAYNES-SPRAY 
~k.uM ~ U6ed ~ M!Urole: 
SAN ITARY VALVES 
HOMOGENIZER PISTONS - RINGS 
SAN ITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARI S 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for All OTHER SANITARY 
MACHINE PARTS which ore 
cleaned doily. 

lice Htodelut HAYNES-SPRAY Htetlwd o6 .C~ 
Ce.41VlMC6 Mti& file Htifk OtulUuutu fUU1 Code 
R~ by file U.S. Pltbfie HeaWt Se!Wiee 
The Haynes-Spray eliminates the danger of contamination which is 

possible by old fashioned· ·lubricating methods . Spreading lu·bricanls 

by the use of the finger method may entirely destroy previous 

bactericidal treatment of equipment. 

PACKED 6-12 oz. CANS PER CARTON SHIPPING WEIGHT- 7 lBS. 
~ . . 
,_· THE HAYNES MANUFACTURING CO • 
. 4180 Lorain Avenue • Cleveland 13, Ohio , 



• ·' ! 
I ' 
I 

35 

A SUGGESTED LABORATORY "USE TEST" FOR COMPARING 
THE CLEANABILITY OF VARIOUS MATERIALS 1 

0 . W. KAUFMANN 

Depm·tment of Microbiology and Pu.bUc Health , 

Michigan State Universi.ty, 

East Lansing, Michigan 

The advent of new plastics and rubber-like materi
als for use in direct contact with milk has raised a 
question as to their cleanability with respect to re
moval of bacteria. Past experience has indicated that 
18-8 stainless steel with a o. 4 finish can be cleaned 
satisfactorily with relative ease. This material, there
fore, has become somewhat of a standard by which 
to gauge the. cleanability of various new materials, 
but a standard ."test"for evaluating the cleanability and 
making the comparison is not available. 

Standard Methods For the Examination Of Dairy 
Products ( 1 ) does not specifically indicate the testing 
procedure to b e followed but suggests a maximum 
tolerance of 12.5 eolonies per square inch of surface 
when the Swab Contact Method is used to evaluate 
the cleanability of dairy equipment. This study, there
fore, was undertaken to describe a soiling, cleaning, 
sanitizing, and testing procedure which could be used 
to make comparative cleanability studies on materials 
used in direct contact with milk. Emphasis was placed 
on simulating the operations as they might be carried 
out in ordinary plant practices. 

PROCEDURES 

, . The test procedure described b elovv evolved from 
a number of preliminary trials in which circular discs 
of the test material were compared with strips. Be
cause of the manual and technical difficulties involved 
in manipulating the flexible strips in making swab 
counts, the more rigid discs were selected as test 
models; discs were also easier to handle on an agar 
plate for the direct plating of the flat surfaces. Soiling 
by spraying milk over the test surfaces and by immers
ing the materials in milk for 10-15 homs were com
pared. Since no differ~nce in soiling was detected , 
the latter system was used as it was simplier. Circu
lation-type washing ·and hand-brushing were com
pared, but the former technique vvas inadequate under 
our specific laboratory conditions as even the stainless 
stee.l discs were unclean after treatment. Hand brush
ing was, therefore, adopted for the cleaning technique. 

1 'lichigan State Agricultural E xperiment Station Jgqrnal 
Series No. 2283. 

Test Panels 
Four rubber-like materials were used in this study. 

The test materials were made up in discs 1" dia
meter by W' thick. T ype 18-8 stail}less steel discs with 
a finish equivalent to a No. 4 finish were used for 
comparative purposes. Prior to making the first test, 
all discs were thoroughly scrubbed using a com
mercial dairy cleaner at twice the level used through
out the study. This was undertaken to remove "shop 
soils" which often adhere to new surfaces. 

Soiling 
All discs were boiled in water for five minutes 

before each soiling trial in order to standardize the 
initial bacterial load by eliminating environmental 
contaminants which might collect due to dust con
tamination while the materials were stored b etween 
trials. After boiling, the discs were placed in about 
a gallon of poor quality raw milk containing a few 
pieces of hay. The discs were allowed to soak in 
this milk for 10-15 hours at 60-90 F . 

Cleaning and Sanitizing 
The soiled discs were rinsed free of milk by flush

ing with water at 100 F. for two minutes and im
mersed in a solution of chlorinated alkaline dairy 
cleaner at 125 F. The detergent 2 was used at one
half the minimum recommended level prescribed for 
circulation cleaning. Cleaning was accomplished b y 
hand brushing each flat surface eight times with a 
circular motion using a twisted wire brush 0.5 inches 
in diameter. The pressure applied in cleaning was 
standardized as much as possible by the operator. 
After brushing the top and bottom surfaces, the side 
surface was cleaned by grasping the flat surfa~es and 
rotating the brush around the disc using short l -inch 
strokes; this was repeated once making a total of two 
brushings on the side. After scrubbing, the disc was 
replaced in a b asket comparhnent suspended in the 
detergent tank to equalize the exposure period of all 
discs to the hot cleaning solution. Following washing, 
the discs were flushed thoroughly with water at 125 F 

2 The detergent used contained 43 .0% total alka)jnity (as 
Na,O) , 4% available chlorine and no organic wetting agent. 
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and placed in clean tap water at room temperature 
until ready to sanitize and swab test. The discs were 
kept wet to prevent the destruction of residual b ac
teria b y dessication. Sanitization was undertaken by 
immersing each panel individually for 1 minute in 
a solution of 100 ppm of chlorine. 

Testing 
The swab contact method was modified slightly 

to permit swabbing the smaller area involved. The 
swab stick was moistened with sterile nutrient broth, 
wrung out, and one fl at surface was swabbed b y con
stantly rotating the swab stick and rubbing it three 
times over the surface. The swab was then immersed 
and swirled in 10 ml of sterile nutrient broth, wrung 
out and the other flat surface swabbed in a similar 
manner. The swab stick was broken off in the nu
trient broth and the tube shaken to insure mixing. Two 
milliliters of the swab solution were immediately 
plated in duplicate using plate count agar. Incuba
tion was at 35° C for 48 hours. The bacterial count 
was calculated on the b asis of 10 ml of broth. Since the 
total test area was 1.5 square inch es the b acterial 
estimate should b e converted to a 1 square inch basis 
for comparison with the maximum recommendat:on of 
12.5 per square inches. 

Impression plate 
Follo"ving swabbing the flat surfaces of each disc 

were momentarily pressed against the surface of a 
Petri p late containing s9lidified plate count agar. In 
early trials the discs were allowed to remain on the 
agar surface, but they often slipped and smeared the 
plate making counting impossible. The colonies de
veloping on the area of the impression, which was 
clearly visible on each plate, were counted and cal
culated on the b asis of one square inch. 

RESULTS AND DISCUSSION 

The results obtained using the Swab Contact Me
thod on the four rubbei' or rubber-like materials and 
18-8 stainless steel are summarized in Table 1. Each 
sample investigated was tested 24 times; the range 
of the count over these 24 trials is given in parenthesis. 

TABLE l - SWAB COUNT AFTEH BnusHING AND SANITIZING 

- --
Actu a I co unt Ca lc. No . pe r 

No. of pe r 4 ml so ln. sq. i.n. of surface 

Prod uct td a ls Range A ve r. Range A1.e r. 

l 24 ( 0-3) l.O (0-5) 1.8 

2 24 ( 0-13 ) 1.9 (0-23) 3.2 

3 24 ( 0-3) 1.2 ( 0-9 ) 2.1 

4 24 ( 0-6 ) 1.3 (0-14) 2.2 

Stainless 
Steel 24 (0-4 ) 0.9 (0-7) 1.6 

No correction was made for the counts obtained on 
the 58 agar control plates; the counts on these controls 
ranged from 0 to 2 colonies and averaged 0.5 per 

plate. 
vVith product No. 2 a count of 23 per sq. in . was 

obtained only . once; the next highest count was 10 
per sq. in. o~ this material. With product No. ;i the 
highest count was 14 per sq. in. which only occurred 
once; the next highest count was 7. With the exception ·' 
of these two instances, all counts were less than 12.5 
per sq. in. when the swab contact method was used . 
With the impression plate procedure, the highest count 
obtained in any trial was 3 per sq. in. of surface; in 
most instances no recovery was possible. 

It is impossible to duplicate exactly the soiling, 
cleaning and sanitizing techniques as they are carried 
out under field conditions, since all of the variables 
in every day plant practices cannot b e duplicated in 
the laboratory. A complete evaluation of the clean
ability of any surface should consider the advantages 
and disadvantages of the laboratory tests and "field" 
trials. The laboratory "use" tests described above rep
resent a simple method for comparing the clean
ability of one material with that of ·f!po ther under 
identical conditions of soiling, complete· wetting, and 
cleaning. The soiling, hand bmshing and sanitizing 
procedures are designed to approximate field condi
tions thereby making direct evaluation of data as 

feasible as possible. 

REFEHENCES 

l.. Standard M ethods .for th e Examination of Dairy Products, 

lOth Edi tion, 1953, pp. 50. 
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A PROGRESS REPORT ON THE 3-A SANITARY STANDARDS PROGRAM/ AND 
THE ACTIVITIES OF THE 3-A SYMBOL ADMINISTRATIVE COUNCIL1 

c. A. ABELE 

Chairman, Committee on Sanitary P·rocedure; 

Secreta.ry-Tmaswrer, 3-A Symbol Council 

Intema.Uonal Assoc-iation of Milk and Food Sanitm·ians, Inc. 

The activities and accomplishments of the Com
mittee on Sanitary Procedure, during the Association 
year here being completed, will be summarized, as 
are the other Committee Reports, this afternoon. 

At the Louisville meeting, it was reported that the 
3-A Sanitary Standards Symbol Administrative Coun
cil had, through September 30, 1957, issued 75 
authorizations to use the 3-A Symbol. Between Oct
ober 1, 1957, and August 1, 1958, inclusive, 33 addi
tional authorizations have been issued, making the 
total number issued ( till:ough that date) 108. Ap
proximately 75 dairy equipment fabricating concerns, 
in this counh·y and in Canada, now hold authoriza
tions pertaining to use of the Symbol on one or more 
types of equipment for which Sanitary Standards 
have been published. The 3-A Symbol Council is com
pletely solvent. 

AuTHORIZATIONS IssuED Tm,oucH AucusT 31, 1958 

Storage tanks 17 Plate heat 
Pumps 8 exchangers 7 
V,l eigh cans 0 Tubular heat 
Homogenizers 3 exchangers 2 
Auto. u·ansp. tanks 17 Farm tanks 32 
Elecu·ic motors 1 Leak-protector plug 
Strainers (can type) 0 ·valves 3 
Piping fittings 9 Bulk milk 
Thermometer dispensers 5 

fittings 1 Evaporators 2 
Filters 1 TOTAL 108 

That completes the statistical phase of this discus
sion. The remainder will be devoted to an effort to 
acquaint members of this Association with the basic 
objectives of the 3-A Sanitary Standards and 3-A Sym
bol Administrative Council programs, with some of 
the obstacles being e1i.countered, and with the means 
being considered, or adopted to overcome these ob
stacles. 

Although the number of 3-A Sanitary Standards in 
effect has grown progressively during the past fifteen 
yJars, so that the term "3-A Sanitary Standards" has 

1 Presented a t the 45th Annual Meeting of the Intemat-ional 
Association of Mi.lk and Food San'ita·rians, Inc., at New York, 
N. Y. , September 8-10, 1958. 

become almost a by-word, it is also quite apparent 
to those who have explored the situation that sani
tarians vary widely in their kPovvledge and under
standing of the fundamentals of the 3-A Sanitary 
Standards and Symbol Administrative Council Pro
grams. There still are some who assume a blank and 
non-committal expression when either subject is men
tioned . Those at the other end of the range, who make 
frequent use of both programs, but who protest the 
time required to develop 3-A Sanitary Standards, or 
to amend or revise it, or who feel that the control 
of the use of the 3-A symbol should be more rigid, are 
probably unaware of the conditions under which 
these programs were launched and must continue to 
be conducted. The latter situation may be attributable 
-at least in part-to the failure to publicize effectively 
those aspects and features of these programs, an ac
quaintance with which is essential to h·ue appraisals. 

Fourteen consecutive Annual Reports of the Com
mittee on Sanitary Procedure have been presented 
since the reorganization of the 3-A Sanitary Standards 
Committees in 1944; and the numbers of discussions 
of the 3-A Sanitary Standards program presented at 
State meetings of sanitarians, or published in the 
Journal and in trade publications, provide no basis 
whatsoever for an intimation of retiring modesty and 
self-effacement on the part of those actively engaged 
in that program. Fmthermore, most · of the Affiliate 
Associations have created Committees on Sanitary 
Standards. Incidentally, the achievements of the Com
mittee on Dairy Industry Equipment, of the New York 
State Association of Milk Sanitarians, in the study of 
various features of 3-A Sanitary Standards and in 
making members aware that this is a major project 
of that Association, are outstanding. It must be con
ceded, however, that most of the publicity just enum
m·ated has been devoted to WHAT has been and is 
being accomplished, and to the advantages and bene
fits accruing. Except for Harold Fielder's paper on 
the Principles of 3-A Sanitary Standards-and others 
predicated upon it-now either forgotten or never 
read by younger members, there has been compara
tively little elucidation of WHY 3-A Sanitary Stand-
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ards are as they are, nor of HOW they take form. The 

same can be said about publicity on the 3-A Symbol 

Administrative Council program. 

In these circumstances it is not surprising that 

some dissatisfaction with the 3-A Sanitary Standards 

program, and some skepticism about the Symbol Ad

ministrative Council program are to be noted and 

heard. However, having diagnosed, I believe, the 

fundamental cause of these attitudes, this opportunity 

has been requested to acquaint members of the Asso

ciation with some of the conditions under which 3-A 

Sanitary Standards, amendments, and revisions are 

forged out, and under which the Symbol Adminis

trative Council program must b e conducted; in other 

words, the VVHY and the HO\i\1 of these programs. 

FoRMULATION OF 3-A SANITARY STANDARDS 

Taking up first the manner in which the Committee 

on Sanitary Procedure participates in the formulation 

of 3-A Sanitary Standards: 

Make-Up of the Conwiittee on San·itary Procedure 

The geographical distribution of Committee mem

berships has ranged from California and Washington 

to Vermont and Connecticut, and from Wisconsin and 

Michigan to Texas, Mississippi and F lorida. The mem

bership consists of experienced sanitarians who are 

in constant contact with dairy equipment in the 

field, or whose approval must be obtained before 

equipment may be used in their regulatory jurisdic

tions. It would be difficult to effect a greater concen

tration of knowledge of the physical details and 

sanitation shortcomings of dairy equipment, in an 

equivalent number of individuals not engaged in the 

design or construction of the equipment. This reser

voir of information is invaluable when the Committee 

meets to review drafts of Tentative Sanitary Stand

ards. 

Pmdicated Upon V o1untaTy Collaboration 

It is fundamental to a correct appraisal of 3-A Sani

tary Standards always to bear in mind that they are 

formulated through collaboration-by the manufactur

ers of dairy equipment, by the users of the equipment, 

and by sanitarians-the Milk and Food Program of the 

USPHS, and the Committee on Sanitary Procedure of 

this Association. Since this project of formulating 3-A 

Sanitary Standards came into being sometime prior 

to the organization of the United Nations, the term 

"veto power" is never used during meetings of the 

3-A Sanitary Standards Committees. Nevertheless, 

there exists a muh1al understanding that no two of 

the participating groups, acting in concert, can adopt 

a provision of a sanitary standard to which the third 

group is not, after thorough discussion, agreeable. 

Any member of the Committee, and a majority of 

the regulatory sanitarians in this audience could, no 

doubt, without assistance, draft sanitary standards 

for specific types of dairy equipment which would, 

i·n all respects, satisfy him or them. 3-A Sanitary Stand

arcls, however, are not-and cannot be-formulated by 

one individual, nor even by any one group. 

Intelligent and judicial appr~isal of any 3-A Sani

tary Standard, or of the work of the Committee on 

tary Standards, or of the work qf the Committee on 

Sanitary Procedure, must be predicated upon the 

knowledge that the formulation of 3-A Sanitary Stand

ards began as, and must be maintained as a voluntary 

and collaborative program. ·when the development of 

sanitary standards for a specific type of equipment 

is decided upon, the Chairman of the DISA Technical 

Committee is requested to appoint a Task Committee 

consisting of n1anufacturers or fabricators of the· type 

of equipment affected. With the assistance and advice _, 

of the Secretary of the 3-A Sanitary Standards Com

mittees, the Task Committee drafts tentative sanitary 

standards. This draft is reviewed by the Sanitary 

Standards Subcommittee of the Dairy Industry Com

mittee, consisting of users of the equipment. It is not 

until this latter group is satisfied with the draft that 

it is submitted to the sanitarians for review. The 

sanitarians, whenever referred to in this discourse, 

consist of the representatives of the Milk and Food 

Program of the USPHS, and the Committee on Sani

tary Procedure. 

Mechan:ics of Review of Tentat-ive Sanitary Standards 

Copies of tentative sanitary standards are distribut

ed to the sanitarians approximately six weeks prior to 

joint-meetings. Those who cannot attend joint-meet

ings mail their comments to the chief ": or chairman, 

respectively, of their groups. At joint-meetings the 

sanitarians of both groups work as a unit, reviewing 

the tentative sanitary standards paragraph-by-para

graph, strengthening provisions, clarifying vague or 

ambiguous text, and adding provisions deemed neces

sary. 
It is obvious that agreement on every provision of 

tentative sanitary standards must be reached by the 

caucus of sanitarians before the combined group is 

in position to press for the changes and insertions pro

posed in the subsequent general discussion with the 

committees of fabricators and users. What may be 

deemed essential in New England may not be wanted 

on the equipment in use in California; or vice versa. 

Discussion is sometimes rather extended, and some

times a ballot is necessary to reach a decision. But 

agreement is reached, or a satisfactory compromise

not detrimental to essential sanitation-is effected. 

The caucus of sanitarians is now prepared to discuss 

, ', 
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details of the tentative draft, and additions, with the 

Task Committee of manufacturers. Some of the chang

es proposed are readily accepted. Others may involve 

major modification of design and fabrication mechan

ics on the part of several manufacturers. If a .proposal 

of the sanitarians affects all manufacturers , so that 

costs of equipment units would b e materially in

creased, some other way to achieve the sanitation ob

jective is sought, or the proposal is reappraised . 

In any event, the discussions in the caucus are fre

quently time-consuming (sessions have occupied parts 

of two days and much of a night); conferences with 

representatives of the Task Committee may b e neces

sary (sometimes sandwiched between caucus dis

cussions on other tentative sanitary standards ) . All 

of the manufacturers of the type of equipment in

volved are rarely in attendance at the joint-meeting, 

and the Task Committee may wish to consult the ab

sent membed b efore agreeing to all of the proposals 

of the sanitarians. Consequently, those incompleted 

tentative sanitary standards are placed on the agenda 

for the neJtt joint-meeting of the 3-A Sanitary Stand

ards Committees, six months hence, when some of the 

discussion may be repeated by Committee members 

who did not attend the preceding joint-meeting. 

These details of the deliberations of caucuses of 

the sanitarians at joint-meetings of the 3-A Sanitary 

Standards Committees are cited to account for the slow 

rate at which 3-A Sanitary Standards are developed, 

and to make it clear that EVERY detail of design and 

fabrication prescribed (and, in most instances, others 

not prescribed ) has been discussed, pro and con, at 

some length. Actually, the rate at which the formula

tion of sanitary standards proceeds is governed by 

the readiness with which the committees of users 

and fabricators acceed to the proposals of the sani

tarians, and the speed with which agreement or 

satisfactory compromise is reached on provisions con

cerning which there are differences of opinion. But 

the point to b ear in mind is that THERE CA BE NO 

3-A SANITARY STANDARDS U TTIL FULL 

AGREE·MENT IS REACHED AMO TG THE 

THREE INTERESTS CONCERNED. The more than 

ten years required to formulate 3-A Sanitary Standards 

for Milking Machines., and the complete failure-in 

five or six years-to develop sanitary standards for can 

washers, ~mply demonstrate the veracity of that 

statement. 
Incidentally, representatives of the U. S. D epart

ment of Agriculhtre, of the Army and of the Navy who 

are concerned with sanitary standards, attend the cau

cus sessions of the sanitarians, as observers. The Com

mittee extends to any. member of the Association the 

privilege of attending such a caucus session as an ob-

server, provided h e observes the customary amenities 

of such attendance; that is, acquaints the chairman 

with his identity, and participates in the discussion 

only when invited to do so. 

Basic Objective of 3-A Sanitary Standards 

The initial objective of the 3-A Sanitary Standards 

program, initiated in the 1930's, was to establish prin

ciples in equipment design, finish , and fabrication 

which ·would satisfy the sanitation consciousness of 

regulatory sanitarians, and which would serve to re

duce or eliminate the tendency to draft sanitary 

specifications of local application, and of consequent 

non-uniformity with those applied elsewhere. 

Basic Objective Be·ing Abando·necl by Some 

With a few notable exceptions, the goal of that ob

jective was being approached prior to the summer of 

1953, when the .3-A Sanitary Standards for Farm 

Holding and/ or Cooling Tanks were published in the 

Journal. During the past five years , local augmenta

tions to the 3-A Sanitary Standards required of farm 

tanks have included: ball or pear-shaped feet to the 

legs, greater clearance above the floor, tightly-fitting 

main covers, shortening of the outlet passage to the 

valve seat, bayonet fittings on removable agitator 

shaft connections above the drip-shield outside of the 

milk-zone, and a higher rate of cooling. 

It is conceded that the 3-A Sanitary Standards for 

Farm Holding and/ or Cooling Tanks were formu

lated before there had b een developed the r servoir 

of experience relative to farm tanks now existent. 

evertheless , it is indeed questionable that the caucus 

of sanitarians , even if it had then had available the 

current experience, would have included in the 3-A 

Sanitary Standards any of these local augmentations. 

Sentiment in the caucus does not appear favorable 

to their inclusion in the revision now under con

sideration. 

Obviously, then, instances of augmentation of 3-A 

Sanitary Standards to satisfy local requirements con

stitute negations of the initial and primary objective of 

the 3-A Sanitary Standards program, to which this 

Association, as its initiator, is deeply committed. There 

is no escape from that conclusion, nor from the 

semblance of retreat from a moral obligation, which 

it implies. 

3-A SYMBOL ADMINISTHATIVE COUNCIL PHOGHAM 

Tow I wish briefly to di.scuss 3-A Symbol Ad

ministrative Council policies and activities. 

It is also essential to a clear understanding of these 

policies and activities that it be recognized that the 

organization of that Council is merely the r esult 

of the extension of that co-operation and collaboration, 
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to which reference has already b een made. The Coun

cil has neither enforcement nor punitive powers. It can 

only grant or, if necessary, revoke authorizations. 

The Council program of issuance and renewal of 

authorizations to affL'\: the 3-A symbol to equipment 

which conforms to 3-A Sanitary Standards h as been 

in operation for less than thirty months . The eight 

Council trustees-four of whom represent this Asso

ciation-are all otherwise-employed individuals, none 

of whom receives any remuneration whatsoever for 

Council activities. In this and in other respects the 

Council program is not comparable to that of the 

Good Housekeeping Seal of Approval, nor to the 

ASME and Underwriters' L aboratory programs. 

The authorization and renewal fees are nominal, 

and merely provide the Council with funds for normal 

operating expenses, and to cover the travel to meet

ings of trustees who would otherwise b e able to attend 

only at personal expense. The financial balance being 

accumulated is b eing held in reserve to underwrite 

the cost of travel to hearings of charges against 

authorization holders, if and when held, or for other 

contigent expenses. 

Authorization Issuance Prerequisites and Procedum 

The conditions which must be satisfied b y an ap

plicant for a Symbol Administrative Council author

ization to use the 3-A symbol were set forth in the 

paper entitled "Current Status of 3-A Symbol Utiliza

tion", presented at the 1957 Annual Meeting, in Louis

ville, and published in the April, 1958, issue of the 

Journal. Briefly repeated, these conditions are: (a) 

signature of printed declarations on the application 

form; (b) initialling of each paragraph and signature 

of the reprint of p ertinent 3-A Sanitary Standards; (c) 

submission of a statement regarding the inspection 

system employed b y the applicant; and (d) sub

mission of descriptive literature, photographs, and 

such drawings as 1pay be requested. The review of 

this material is conceded to be "paper work". The 

potentialities for oversight of details of design or con

struction prescribed b y' the 3-A Sanitary Standards

by either the applicant or the reviewer of the appli

cation-which are inherent in this procedure were 

recognized by those who sponsored the organization 

of the Symbol Administrative Council, and were 

accepted as calculated risks . They were stressed in the 

paper cited above and in other presentations, and 

the co-operation of n:embers of the Association in 

reporting to the Council any observations of d e

parture from 3-A Sanitary Standards was solicited. 

The paucity of such reports received b y the Coun

cil does not warrant agreement with the expressed 

ppinion that the appearance . of the 3-A symbol on 

equipment is relatively meaningless, unless a proto

type of equipment has b een inspected as a prerequi

site to the issuance of an authorization, and unless 

each unit to which the symbol is affixed is also fu

spected b y a representative of the Council. Surely, 

no one is so naive as to harbor the belief that the 

organized manufacturers of dairy equipment would 

ever have entertained the thought of participation in 

a 3-A symbol use and control 'had it been intimated 

that this would involve the employment of resident 

inspectors of the completed eql.tipment, of full-time 

supervisory and administrative personnel, of the pay

m ent of office rent and the purchase of office equip

ment, etc. The cost of such an exercise of control of 

the symbol use would be upwards of $300,000 an

nually, presumably to be added to th e unit prices 

of equipment. The proposal of a control program of 

such magnitude and · cost must assure benefits not 

obtainable by the system now applied; i.e., the de- , 

clarations of the applicant, supported by voluntary .' 

reporting of d epartures by sanitarians, u sers, and fab 

ricators alike . If the extremely limited number of 

charges of non-compliance may b e accepted as an in

dex of substantial compliance during these nearly 

thirty months of use of the 3-A symbol, there would 

appear to be. no justification for the serious proposal 

of so radical a step as the employment of a corps of 

full-time resident inspectors. 

It is not implied, however, that the inspection of 

prototypes of equipment, as a prerequisite to the 

issuance of authorizations, is opposed as undesirable

even though it has not been demonstrat ed to b e 

necessary. In a number of instances the Council has 

required the submission of small parts for examina

tion as to design, finish, etc. And son1e of you have 

been called upon to view prototypes ~f equipment, 

and to express your opinions as to conformance. 

It must b e recognized , however, that conformance 

at the time of inspection prior to issuance of an author

ization cannot provide a guarantee against the po

t entiality of fluctuations in the effectiveness of final 

inspection of equipment in the manufacturing plant. 

There is, therefore, the continuing need for sanitarians 

to assure themselves that the finish and workmanship 

of equipment justify the presence of the 3-A Symbol. 

Those features, such as radii, diameters of milk pass

ages, width of bridge, etc. , need not routinely b e 

checked, since these are governed by the dimensions 

of dies and jigs, and do not change from unit to 

unit. , 

Check Lists 
Check-lists of the provisions of the 3-A Sanitary 

Standards, covering equipment of several types, for 

, 0, 
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use in determining the degree of compliance, have 
been developed by one Affiliate Committee, and by 
several regulatory jurisdictions. The extent of their 
use by sanitarians, if a matter of record, has not come 
to the attention of the speaker. 

The Symbol Administrative Council has been asked 
why it does not require the filling-out of check-lists 
and their submission with applications for authoriza
tion to use the 3-A symbol. The reason is that the 
Council requires the initialling of every paragraph of 
every section of the reprint of pertinent 3-A Sanitary 
Standards by the applicant-as well as its signature. A 
check-list is no more nor less than an inspection re
port form, the advantage of which is proportional to 
the condensation of the text of 3-A Sanitary Stand
ards which can be effected. ·A consideration of the 
many provisions of long sanitary standards would be 
appropriate. for use by individuals routinely or fre
quently inspecting units of equipment, and would 
materially reduce the cost and the inconvenience of 
the use of multiple-paged reprints. But, for single 
use by any individual, reprints adequately serve the 
purpose. The Council also ascribes ' a certain psy
chological value' to the initialling and signing of a 
formal and official reprint of 3-A Sanitary Standards. 

Publication of Lists of Atttho1"ization Holders 
Beginning in the April, 1957, issue of the Journal, 

the names and addresses of concerns to which Symbol 
Administrative Council authorizations had been is
sued, and the models covered, were published by types 
of equipment until all authorizations in effect had 
been made known. Thereafter, the additional authori
zations and changes in models covered have been re-

; - ported each month to the Journal, and have been pub
lished as space was available. Because copy sent · to 
the Journal on the last day of May or the first of June 
may arrive too late for publication in the June number, 
but appears in the July number, the list of authoriza
tion holders available in files of the Journal may not 
be depended upon to be fully current. This is un
fortunate, but is a situation for which there is no 
remedy. The Dairy Industries Supply Association pub
lished a complete list as of September 30, 1957, and 
January 1, 1958, and will include in the Exposition 
Directory, to be distributed during the 1958 
Dairy Industries Exposition, a list complete to the clay 
on which copy goes to press. However, the authoriza
tion number held by a concern, and the models cover
ed, can be ascertained by any sanitarian merely by 
adchessing an inquiry to the Symbol Administrative 
Council. (That statement pertains only to sanitarians; 
therefore, inquiries should be identified by the po
sition and connection of the inquirer.) 

There is- evidently some degree of misunderstand
ing concerning the timing of the publication of the 
names of holders of authorizations. Section (e) of 
Article IX of the By-Laws of the Symbol Adminis
trative Council provides that: 

"The first list of authmizations shall not be pll'blished until 
12 months (or other selected period) afte1· formal announce
ment of this ·authorization procedure." 

The announcement of the readiness of the Council 
to receive applications for authorizations was made 
about April 1, 1956, and the first authorizations were 
issued on May 1 of that year. As previously stated, the 
first list of authorization holders was published in the 
April, 1957, number of the Journal, in accordance 
with the By-Laws. In Section (£) of Article IX it is 
also provided that: 

"W·hen a new 3-A Sanitary Standard is adopted, publication · 
of names of manufacturers to whom authorizations are granted 
will be deferred for 12 months after publication of the 
sanitary standard - to a llow ample time for all manufacturers 
desiring to do so to be it'tcluded in the first list. The s'ame 
procedure shall apply when revisions to eJdsting sanitary 
standards ani adopted." 

Since 3-A Sanitary Standards published during the 
past several years usually carry a notation of the date 
of effect (one year after publication), it has been 
the policy of the Council to issue no authorizations 
pertaining to equipment covered by recently-adopted 
3-A Sanitary Standards until they become effective. 
Thus, the names of the holders and the numbers of 
the authorizations pertaining to evaporators and 
vacuum pans, issued on August 1, 1958, twelve montl1s 
following publication of the 3-A Sanitary Standard, 
were mailed to the Journal for the earliest possible 
publication. In this manner, no advantage has been 
given any manufacturer by virtue of th~ date of his 
authorization, and it is doubtful that any sanitarian 
has seriously been inconvenienced by the short, but 
unavoidable, lag in publication. 

3-A Symbol Details 
It has, in some quarters, been intimated to be high

ly desirable that: 
1. 3-A symbols on equipment also include numerals 

indicating the year in which the authorization was 
issued, 

2. 3-A symbols be positioned in restricted areas, 
-specified for each type of equipment, · 

3. 3-A symbols conform to prescribed size and 
·color, and 

4. 3-A symbols for conventional and C. I. P. equip
ment (presumably. piping connections and fit
tings) be readily distinguishable. 

These proposals are indicative of profound inter
est in the Symbol Administrative Council program. 
They have received consideration by the trustees of 
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the Council. When the whole range of equipment to 

which 3-A Sanitary Standards now apply is taken 

into consideration,'howeve1', it becomes apparent that 

these proposals either are impracticable, or are not 

sufficiently essential to warrant the added complica

tion. 

Relationship Between Committee on Sanitary Pm

cedure and Similar Committees of Affiliate As~ocia

tions 
This discussion would be incomplete without some 

reference to the relationships between committees of 

Affiliate Associations, concerned with sanitary stand

ards for dairy equipment, (whatever the title by 

which they are known), and the Committee on Sani

tary Procedure of tl1is Association. 

The mechanical . difficulties of providing such com

mittees with copies of tentative sanitary standards, or 

of proposed amendments, in time to permit the hold

ing of c.ommittee meetings, the drafting of comments, 

and transmission to the Committee on Sanitary Pro

cedure prior to joint-meetings of the 3-A Sanitary 

Standards Committees have been emphasized in fore

going discussions. This inability to make use of ex

perience in affiliate committees, in joint~mee'ting 

caucuses of sanitarians, does not in1ply, however, that 

such affiliate committees have no function. Assistance 

to the Symbol Administrative Council has already 

been suggested. The proposal of provisions to be in

cluded in sanitary standards known to be in course 

of formulation is another potential function. Others, 

such as the drafting of definitions of some of the 

general terms, such as "clean", "smooth", "easily", etc., 

which appear frequently in 3-A Sanitary Standards, 

have been undertaken as projects. 

The Committee on Sanitary Procedure has never 

undertaken to assign specific functiCins or projects to 

Mfiliate committees. Nor is it conceivabl~ that it 

shall ever presume t9 dictate to any Mfiliate com-

mittee what projects it should or may not undertake. 

But, whether or not there be Executive . Board or 

Council of Affiliates by-law, rule, or precedent to 

that effect, it should be quite obvious that, whateveJ. 

the project, whether it coincides with or is tangent to 

one of the Committee on Sanitary Procedure, the most 

direct and certain way to incorporate the findings of 

the project into tl1e 3-A Sanitary Standards program 

(presumably the objective of any' Affiliate committee) 

is to present them to, and to discuss them with the 

Committee ,on Sanitary Procedure, before they a{e 

independently published. 

CoNCLUSION 

Having five Past-Presidents on the Committee on 

Sanitary Procedure, two Past-Presidents in the Milk 

and Food Program of the USPHS, and three repre

senting it on the 3-A Symbol Administrative Cou~cil, 

the Association has a valid basis for assurance tlmt 

its interests in these programs-as well as those of 

individual members-will not be neglected. There is 

no implication in that statement that non-officer mem

bers serving on these bodies are any less loyal to the 

interests of the Association. 
The Committee and the Council welcome, and will 

act upon-within the frameworks of their respective 

organizations-constructive suggestions presented to 

and frankly discussed with them. No charge to the 

contrary can be maintained. 
Members of the Committee on Sapitary Procedure 

and representatives of the Association on the Symbol 

Administrative Council will consider it a privilege 

to discuss details of the programs, or questions per

taining to specific provisions of tentative sanitary 

standards, at meetings cif Affiliate Associations they 

are in position to attend. A broadening ot .the know

ledge about and understanding of these programs is 

the only missing ingredient essential to their ultimate. 

success. 

INVITATION TO 
THE 

FORTY-SIXTH ANNUAL MEETING 
OF 

INTERNATIONAL ASSOCIATION OF MILK AND FOOD SANITARIANS 

August 26 - 28, 1959 
Glenwood. Springs, Colorado 

Headquarters - Hotel Colorado 

The Rocky Mountain Association of Milk and Food 

Sanitarians will host the 1959 meeting of the Interna

tional Association of Milk and Food Sanitarians in 

Glenwood Springs, Colorado. Everything possible is 

being done to make your attendance at this meeting 

most pleasant and profitable. It · is hoped that all 

who possibly can will make it a combination vacation 

and educational conference. Plan now to bring the 
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family for a real western outing and visit the scenic 
places you have always wanted to see. This will be 
the most informative meeting you have ever attended. 

Glenwood Springs is in the heart of the most scenic 
area of North America, located an easy 175 miles 
west of Denver and 350 miles east of Salt Lake City on 
U. S. Highways 6 and 24 and the main line of the Rio 
Grande Western Railroad. Within an hour's driving 
distance of Glenwood Springs is picturesque Aspen, 
Maroon Bells, Marble, Glenwood Canyon, and hun
dreds of other colorful attractions. The Colorado 
River runs through the town where it is joined by 
the Roaring Fork river. In evmy direction one finds 
canyons, mountain peaks , streams and forests. 

In addition to the swimming pool at the Hotel 
Colorado there is the famous Yampa Hot Springs 
outdoor pool where one can enjoy swimming the 
year aroimd. A nine hole golf course invites the golf
er. Hiking, horseback riding, fishing and just plain 
resting will round out a variety of recreational at
tractions. Dress clothes will be out of place. Don't 
forget your bathing suit and sport clothes. Glenwood 
Springs has warm days and cool nights so jackets and 
warm clothing ' are also necessary. Wear comfortable 
low heel walking shoes and leave your spike shoes at 
home. Leave your hay fever remedies at home and 
breathe clean fresh mountain air. 

The 3A Sanitary Standards Committees and the 
Rocky Mountain Association of i\1Iilk and Food Sanitar
ians will meet jointly with the International. This is 
the first time since 1951 that the 3A Sanitary Stand
ards Committees have met with us . 

PROFESSIONAL PROGRAM 

Your Program Committee is assembling speakers 
to ' make an interesting as well as technical program 
covering the very latest knowledge in the fields of 
milk, food, and environmental sanitation. Part of the 
program is devoted to the cooperative role of the 
H ealth Officer and Sanitarian in sanitation programs, 
and several Health Officers of the region will par
ticipate. Sessions will open on Wednesday morning, 
August 26th and continue until Friday afternoon, 
August 28th. Bring along your own sanitation prob
lems and let the assembled experts help you during 
the times set aside for informal meetings and functions. 

HEADQUARTERS 

The Hotel Colorado will be the headquarters for 
lhe convention. The Hotel operates on the American 
plan which includes meals, ~odging and all the facili
ties of the hotel. There will be no extra charge for 
anything except a small registratiol). charge made by 
the I. A. M: F . S. The rates will be $15.88 per person 

per day with two in a room. A number of rooms with 
four persons are available for correspondingly low
er prices. Prices quoted include lodging, meals and 
gratuities. Hotel reservations should b e made as early 
as possible. All delegates are encouraged to stay at 
the Hotel Colorado. 

AccoMMODA noNs 

Glenwood Springs is a large resort area with ade
quate hotel, motel and camping facilities. Consult 
your local travel clubs for further information. It is 
important that you make your reservations early. 

... 
CLEARING HousE 

A central clearing office will be set up in Denver 
to help you with your transportation problems to 
Glenwood Springs and return. The office will also 
assist you in pointing out places of interest in Denver 
and other areas in Colorado. The Colorado D airy 
Products Association Secretary and office will pro
vide this service. This office is located at 945 - 11th 
Street and the telephone number is . AComa 2-8541.. 
Visits to dairy plants and dairy farms to obsen;e west
ern dairying will be arranged for those who wish to 
include this in their agenda. 

LADIES' ENTERTAINMENT 

Remembering how much the ladies enjoyed the 
outings and western entertainment, when the 
I.A.M.F.S. met in Glenwood Springs in 1951, the 
Ladies' Entertainment Committee have planned short 
trips and entertainment in keeping with your wishes. 
The Hotel Colorado provides professional baby sitting 
services for small children while their mothers are 
enjoying themselves. A childrens' banquet is planned 
to entertain the small fry while their parents enjoy 
our evening western entertainment. A special fishing 
place for children under 14 years has been arranged. 

Folders of interesting places are being sent to your 
affiliate secretary. If you are interested in any particu
lar place or places, or have any particulm: problem, 
write for information in order that you may complete 
your plans early. 

A most pleasant and interesting time awaits you 
during the week of August 24, 1959 in Colorado. W e 
are looking forward to your visit. 

ROCKY MOUNTAIN ASSOCIATION 
OF MILK AND FOOD SANITARIANS 

Colorado 
Montana 
Nebraska 

New Mexico 
Utah 

Wyoming 
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WYOMING CHE'fENe-.1£ 
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BY AUTO . We,t of Den·. e r , for 165 breath -taking .cenic mile• . Colorado 

pro vides on unforg e ttabl e, easy drive over excellent oll ·weother, hard · 

;u da ce d highway' from Dehver , Colorado Spring•. Pueblo , or Salt La ke 

C ity to the Hotel. 

BY RAIL : 180 sc e nic mil e s ¥. es t o f De n ve r , Gl e nwood Sprin gs is on th e 

main line of th e Den ve r and Ri c Grande Western Railroad an d served 

by e i g~ t train• doily . 

BY BUS : Not iona l Troilwoys, Gr e yhound , Bu rli ngt on and American Bus 

lin e s to De nver, Pu e blo , or Salt Lak e City , and th en Contine ntal 

Sy •te m to Glenwood Spring• . Colo . 
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SOME ESSENTIALS OF FOOD ESTABLISHMENT SANITATION 

Editor's Note: This is the first of a series of articles on 
"Some Essentials of Food Establishment Sanitation." This article, 
and those to follow will review and discuss certain selected aspects 
of this important public health problem. 

SIZE OF THE INDUSTRY 
The food service industry, which feeds the Amer

ican public when it is away from the family dining 
table, is a large, complex and important entity in our 
total economy. The National Restaurant Association 1 

has issued the following figures to indicate the magni
tude of the~industry. 

TABLE l. 
Food Service Establishments by per cent of 
meals served. 

Type Establishment Per cent of m.eals served 
194,123 restaurants, cafeterias, 
lunch counters, refreshment stands .......... .. 56.27 
26,261 indush·ial restaurants ........ .............. 4.81 
15,100 hotels .......... ...... ................. : ................ . 7.98 
6,572 hospitals .... ................ ............................ 4.28 
All other types .... ......... ..................... ......... .. ... 26.66 
(including) clubs, taverns & bars, drug 
stores, department & variety stores, 
confectionmies, motels and tow·ist courts, 
delicatessens, bakery stores, boarding houses, 
common carriers, educational and religious 
institutions & miscellaneous 

.While the number of food and drink establishments 
shown indicates units in the thousands, the number 
of meals served weekly in the n~tion's restaurants, 
estimated at 557,690,000 is even more impressive. 
The gross annual business volume is estimated to be 
about 17.5 billion dollars and almost twenty-five per 
cent of the value of foods consumed in the United 
States passes through this industry. The restaurant 
indush·y ranks first in the number of people it gain
fully employs. One out of every six persons working in 
retail trades is a restamant employee. There is one 
restaurant for every 700 people in the United States. 

·l 

PUBLIC HEALTH IMPORTANCE 
OF THE INDUSTRY 

When the figures quoted above are considered, it 
is no wonder that public health departments and 
others devote hours of man power and a substantial 
portion of their official health budget to the sanitary 

supervision of eating and drinking establishments. One 
does not have to look far to see why this is true. There 
are at least three good reasons. First, food can trans
mit infection and disease to the consumer. Improper 
and careless handling may subject the food to invasion 
by a variety of microorganisms thence to _the con
sumer. Secondly, food may be contaminated with toxic 
substances, may be adulterated, or may through a 
large variety of causes, become entirely unfit for 
human consumption. The protection of food purity 
and wholesomeness, aside from deterioration caused 
by microorganisms, is also an important factor in tenns 
of consumer protection. Third, and finally, is that 
phase of food sanitation which is sometimes called es
thetic. The physical plant, the surroundings, and the 
environment where food is prepared and served has 
an important bearing, both from the viewpoint of 
food protection and customer acceptable. People 
generally are sufficiently discriminating to expect 
cleanliness in a public food service establishment. 
While so called, atmosphe1·e, may not have a close 
correlation with public health protection, the custom
er however, expects to be served in neat, clean and 
orderly surroundings. 

FACTORS WHICH OFFER 
MAXIMUM PROTECTION 

When one considers the multitude of factors that 
are involved in the safe operation of a public food 
establishment it is quite difficult to establish a pre
cise priority. As a matter of fact, it is .necessary to 
establish priority o 1 some items arbih·arily, since epi
demiological data on all phases of food service opera
tions are lacking. Equally important is the inter-rela
tion between i~ems of sanitary significance. Facilities 
may be entirely satisfac~ory yet methods may be poor. 
Judge~ in this light therefore, the selection of those 
factors which give maximum protection must depend 
upon whatever data is available plus knowledge 
based upon experience. 

However, there is perhaps no one item more im
portant in food service operation than the people who 
are employed. Frequently, this is spoken of as the 
human elem.'ent, and rightly so because every employee 
from management on down has a responsibility in the 
operation. The work of each, influences significantly, 
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the safety and sanitary quality of food service. Here 

then is one of the first and real challenges to a food 

sanitation program. It is a component which should 

bring maximum safety to the customer. 

Practically all food ordinances contain a section on 

the health status of employees. One common and 

familiar one, reads as follows: 

No person who is affected with any disease in a 

communicable form or is a carrier of such disease 

shall work in any 1·estaumnt, and no restaurant shall 

employ any such pe1·son or any . person suspected of 

being affected with any disease in a cmmnwnicable 

form o1· of being a carrie1· of such disease. If the 

restaurant manager suspects that any employee has 

co·ntmcted any disease in a cqmmunicable form or 

lws becmne a ca1Tie·r of such disease he shall not-ify 

the health officer immediately. A placa1'Cl containing 

this section slut.ll be posted in all toilet 1'00ms. 2 

In the past, but to a lesser degree at present, the 

mandatory medical or physical examination of the 

food worker was looked upon as an important barrier 

to the spread of communicable disease and food 

borne infections. A good deal of time and effort was 

expended urging workers to visit a physician or to re

port to a public clinic for a periodic physical examina

tion. Experience has demonstrated many defects in 

this procedure, the most serious of which is that the 

examination seldom discloses conditions presenting 

the greatest hazard to food. Another well known de

fect is the false sense of security built up in both the 

worker and the public. But the most serious defect 

of all, is an erroneous assumption made by some pub

lic health workers, that further inquiry into the status 

of the food service employee's health is unnecessary 

because he has und~~·gone a physical examination. 

The more productive approach to the food worker, 

to his health and to his influence in food safety is 

through observation, consultation with management 

l:lrid education. In im effective food sanitation program 

the physical condition of all food ~orkers should be 

carefully scrutinized. General vitality, absence of ob

vious clinical signs of illness, condition of skin, par

ticularly of the hands, forearms, neck and face should 

be observed. The frequency of respiratory illness, 

chronic coughing or a history of recurrent int!=)stinal 

upsets are of prime significance. ·It is not expected 

that the sanitarian will make his inquiry as Would a 

trained physician . Obviously he should refrain from 

any attempt at diagnosis . . On the other hand, suspicious 

signs should not be overlooked and careful discussion 

of the subject worker should be carried on with re

sponsible management. Frequently . this will disclose 

a record of absenteeism on the part of the employee. 

Management may recall symptoms and clays missed 

because of this or that complaint of illness by the 

worker. It is at this point that the sanitarian can 

render a real service to all parties concerned. He can 

discuss the most practical and feasible plan for !the 

worker's medical examination with the management. 

Perhaps there are free diagnostic facilities available in 

the community to which the worker can be referred. 

The sanitarian may offer to discuss the worker's 

situation with the health officer and report back 

whatever recommendations appear applicable. 

This whole subject of employee health is a sensi

tive and personal one. It must be handled with care, 

tact and good judgment. There are some who may feel 

that matters of this nature fall into the medical cate

gory and that the non-medical man is not competent 

to deal with them. The prime answer to this conten

tion, is that the sanitarian, not the medical officer, is 

. the person who routinely contacts the food service 

industry. He has first hand knowledge of each estab- 1 

lishrpent and has intimate knowledge of conditions: 

that bear upon the overall situation. This places him 

in an admirable position to make frequent observa

tions in this very significant phase of food service 

opei·ations. It would appear that all too commonly 

there is an insufficient amount of careful observa

tions and inquiry made where the food service work

er's health status is concerned. A review of food estab-

.lishJ11ent inspection reports covering a large number 

of places will disclose a wide variety of defects noted 

in physical surroundings and equipment, but rather 

infrequently is any notation made concerning em

ployee's health. It is unrealistic to assume that em

ployees are always in a satisfactory state of health. 

Here then, is an area where close scrutiny and action, 

where necessary, offers one importan.t factor in the 

maximum protection of the public health through the 

food sanitation activity. 

COOPERATION OF 1JANAGEMENT 

Management has an important role to play in this 

whole matter of health of employees. While it is 

realized that help shortages mitigate against exclu

sion of workers who have clinical signs of illness, 

management would profit in the long run by having 

medical services available for their employees on a 

pre-arranged basis. Operators readily admit that sick

ness absenteeism is one of their acute personnel prob

lem, yet remedial procedures do not appear to be 

well established. The sanitarian then is in a position 

to suggest and advise on this problem with manage- . 

ment. While a number of the larger food establish

ments and companies do have pre-arranged medical 

facilities available, the health situation is too com

monly left to the discretion of the. individual employee. 

, . ,, 
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Self medication is frequently employed. This may give 
temporary relief, but may not reveal a more deep 
seated basis for the recurrent illness. 

While the matter of health among food ·workers 
is not to be treated in an arbitrary manner, general

_ly, management should be informed of the fact that 
certain prescribed procedures are set forth by ordin
ance, where infection among food workers is suspect
~d. The health authority is commonly authorized to 
proceed as follows: 

When suspicion ar·ises as to the possibility of trans
mission of infection fmm. any 1·estaurant employee the 
health officer is authmized to require any o1· all of the 
following measures (1) the immediate exclusion of 
the employee frO?n all restaurants; (2) the immediate 
closing of the restaurant concerned until no fwther 
danger of disease outbreak exists, in the opinion of 
the health officer; (3) adequate medical exam:inations 
of the mnployee and of his assoc-iates, with such labom-

. tory exam.ina.tions as may be indicated. 
In this article one phase of food sanitation has 

been discussed. The whole subject is quite complex. 
An exhaustive treatment of it would occupy more 
space than is available here. The points that have 
been made may be taken as a plea to the food sani
tarians to be more objective and searching in h~s 

inquiry about the stat.us of employee health. There 
is no one perfect solution. On the other hand, neglect · 
of this p1·iority item in terms of food protection is a 
serious ommission within the framework of an ef
fective public health program. 

REFERENCES: 

1. National Restaurant Association, 8 South 
Michigan Avenue Chicago 3, Illinois. 
America Eats Out, Figure~ and Facts about 
the Restaurant Industry, 1957 

2. Department of Health, Education and Wel
fare, Public Health Service, Ordinance and 
Code Regulating Eating and Drinking Estab
lishments, 1943 Recommendations of the Pub
lic Health Service, Washington, D. C. 

SURVEY OF STATE SANITATION CONTROL AUTHORITY 
CHARLES MATTLAGE 

Health Officers News Digest, New Y01·k 

In a recent survey conducted by Health Officers 
News D-igest; publication of the Public Health Com
.mittee of the Paper Cup and Container Institute, all 

; state health ·departments were canvassed for informa
. tion regarding sanitation control jurisdiction at the 
state level in various activities with public health im
plications. They were asked to name the agency or 
agencies setting standards, regulating practices or 
having general authority for supervision of each of 
these activities. 

Replies were received from all states, and tabula
tion of the various departments or combinations there
of reported to have or share authority in individual 
areas was prepared. This material was published in 
Health Officers News Digest, September and Novem
ber 1957 issues. 

Thereafter, it appeared that a presentation of the 
complete infonnation for each state would be use
ful tio many persons in the public health field as a 
basis for comparison of practices. In order to achieve 
maximum accuracy for this report, all state health 
departments were advised how their original replies 
had been interpreted,.and then given the opportunity 

to correct any misinterpretations or furnish additional 
information if this seemed necessary. 

The letters mailed iri this second inquiry pointed 
out that "the degree of authority may vary from a 
clear-cut delegation of authority by legislative act to 
an assumption of jurisdiction by a board of health 
by reason of the absence of other control or even to 
service in an advisory capacity without any power of 
enforcement of standards." It further explained: 
"What we are trying to determine is which depart
ments at the state level exercise any influence on 
sanitation in the designated areas at the local level," 

Answer to the second mailing again were re
ceived from all 48 states. The few changes indicated 
in the replies have been made in the listing presented 
on the next two pages. 

Obviously the list cannot define the extent of con
h·ol by any agency in any area of activity. However, it 
is interesting to note the varying dish'ibution of author
ity among the several states and the number of 
activities in which individual health departments in
dicated they do not exercise any authority. 

'·I 
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48 REGULATING AUTHORITIES IN VARIO 
Food Foods, Hotel Ylotel Institu-

Milk Service Drugs & Env. San. Env. San School Hospital tion Conb·ol Control Cosmetics Env. San. Env. San. Env. San. Ell 
Ala. H H H-1 H H H H H Ariz. H H See SS H H H H H I 
Ark. H H H H H H H H 

, 
Cal. 1 See ss H 2 2 4 H 13 ', 
Colo. H-1 H H H H H H H i Conn. 1 H 6 H H H H H A' · Dela. H H See SS H H H H H ' Florida H-1 See ss H-1 H-3 H-3 H-4 H H 
Ga. H-1 H See SS 14 H H H H Idaho ·s ee SSa See SSb H -5 H H H-4 H H 

Illinois H See SSa See SSb 14 14 10 H 12 

Ind. H H H 14 H H H H Iowa 1 See SSa 5 1 1 H-4 H See SSb 

Kansas 1 See ss H H-3 H-3 14 H 15 

Ky. H H H H H H H H : 
, 

La. H See ss H H H H-4 H-11 H:H 
Maine 1 See SSa See SSb H H 4 H 11 

Md. H H H H H H H H Mass. H-1 H H H H H H H Mich. H-1 See SSa See SSb 2 H H H H 

Minn. 1 See SSa See SSb H H 4 H 12 

Miss. See SS H H-7 H H H H H Mo. See SS H H H H H H H Mont. 1 H H H H H H H Neb. 1 See ss 1 1 1 4 H 10 

Nev. H H 6 H H H H H N.H. 1 H H H H H H , H 
N. J. H See SSa See SSb H H H-4 H-11 H-11 

N. M. "H See SSa See SSb H H H-4 H H 

N.Y. H-1 ·See SSa See SSb H-1 H 4 . JI-12 H 

l . c. H-1 H H-1 H H H H H N.D. H-1-2 See SS 8 8 8 4 H 10 Ohio l See SS H-1-5 9 9 4 H H-13 Okla. Seti SS H H H H H H H Ore. 1 ·See SSa See SSb H H H H H-10 

Penna. 1 See SS 1 H H H H-12 H-12 
R. I. H-1 H H 14 H 14 H 12 
s. C. See ss H H-1 H H H H H 

s . D. 1 See SS 1-7 1 1 H H H 
Tenn. 1 See SS 1 3 3 H H 13 
Texas H H H H H H H H 
Utah 1 H 1 H H H H H 
Vermont 1 See ss H H H H-4 H H-11 
Virginia H-1 H See SS H H H H H 
Wash. 1 H See SS 2 H H H H 
W.Va. H H H H H H H H 
Wis. H-1 See ss 1 H H H-4 H H 

Wyo. 1 H 1 H H H H H F. 

Explanation of Symbols 4 - Education 
SS - Soecia l Situati on 5 - Bd. of Pharmacy 
H - Hea lth Depa rtment 6 - Food & Drug Comm. 

I ~ Agriculture, Dairy Comm., L ives toc k Sanitary Bd., or · 11\ll'ilk 
2 - Labor or Indus trial Re lat ions 

Contro l Bd., M edical Milk Comm. 7 - State Chemist & Bel . of Cos >J> c tology 
8 - State Laboratories Dept, ·-

} ' :flpte l ~ Res~. Bel., or piy. of Deot. of Conser vat ion 9 - State Fir~ )\~f\rs)la l l 
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SANfTATION CONTROL 
Labor 
Camp 

Env. San. 
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15 
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Home 
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H 
H 
H 
H 
H 
H 
H 
H 
H 
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H 
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H 

H 
H-11 
H 

H 
H 
H 
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12 
H 
H-11 
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H-12 

H 
H 
H-12 
H 
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H-12 
12 
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H 
H 
H 
H 
H 
H 
H 
H 
H 

H 

Special Situations 

Health Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 

Instih1tions - 13; all other - H 

Health Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 
All public - H-3 ; schools - H-4; other - H 
Agriculture Dept. - foods ; Bd. of Pharmacy - drugs & cosmetics 
a. Heal~h Dept. - fluid milk; Agriculture - manufacturing 
b. Schools - H-4; all other - H 
a. Public, ind . - 1; schools - 10; hosp., nurs. homes - H ; 

public: inst. - 12; camps and labor camps - 14 
b. H ealth Dept. - foods 

a. Public, incl. , camps, labor camps - 1; ·schools - 1-4; 
hosp. - H ; Inst. - 1 rand Bd. of Regents (educational ) , 
1 and Bd. of Control (others) 

b. Health Dept. and Bd. of Regents - educational; ''Health Dept. 
and Bd. of Control - others 

c. Health Dept. - general; Conservation Commission - state parks 
Restaurants, hotels, motels - H-3; vending, fairs , carnivals, 
itin. rest. , hosp . nurs. homes, labor camps - H; schools, camps - 14; 
inst. , ind . - 15 

Schools - H-4; Hosp., inst. , nms. homes - H-11; all other - H 
a. Fairs and carnivals - 1; schools - 4; inst. , - 11; all other - H 
b. Heal~h Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 

a. Hotels, motels, schools - H-1; hosp ., inst., ind., camps - H 
except Dept. of Ag. wherever charge is made for food ; other - 1 

b. Agriculture Dept. - foods; Bd. of Pharmacy - drugs & ·Cosmetics 
a. Schools - 4; inst. - 12; all other - H 
b. Agricultme Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 
Health Dept. - fluid milk; Agriculture - manufacturing 
Health Dept. - fluid milk; Agriculhrre - manufach1ring 

Public - 1; schools - 4; hosp. , nurs. homes, camps - H; inst. - 10; 
ind., la!bor camps - 2 

a. Schools - H-4; hosp., ins t., nurs. homes - H-11; incl. , labor 
camps - H-2; all other - H 

b. Health Dept. and PUib Serv. Div. of State Univ. 
a. Schools - H-4; all other - H 
b. Health Dept. - foods ; Bd. of Pharmacy - drugs & cosmetics 
a. Public except motels rand fairs - H-1;. fairs - H-1-10; motels, 

inst. , camps, labor camps - H; schools - 4; state hosp. - H ; other 
hosp . - 12; nurs. homes - H-12 

b. Health Dept. - foods; Bd. of Pharn1acy - drugs & cosmetics 

Schools - 4; ind. - 8; inst. - 10; hosp. , nurs. homes - H; others - H-8 
Schools - H-4; other - H 
Health Dept. - fluid milk; Agriculture - manufacturing 
a. Institutions - H-10; vending - no standards established. Where 

food is prepared, licensed as caterer; other • H 
b . Health Dept. - foods only 
Nursing homes - H-12; labor camps - 14; all other - H 

Healt:h· Dept. - milk produced within state; Dairy Comm. - milk brought 
in from outside state . 
All oublic - 1; other· - H 
Public, incl. , labor oamps - 3; inst. - 13; camps - 14; rother - H 

Schools - H-4; others - H 
Health Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 
Agriculture Dept. - foods; Bd. of Pharmacy - drugs & cosmetics 

Schools - H-4; incl. , - 14; all other (except only sandw:ich machines 
covered for vending) - H _ 

10 · Supt . of Pub. Cons! .. Bd. of .A. dnoin .. Bd. of Control , Dept. of Pub l ic \Vorks 
11 . S ta te Hosp. Bd. or Dept . of In st itutions 
12 - Dept. of Pub li c \Ve lfa re & Safe t y 
13 -Operat in g Authority !Dept. of ~{en tal H ygiene , Correction s, e tc.) 
14 - None a t State Level · 
15 - Unk nown 
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Health Depa:rtm.ent, Fe-rgus Falls, Mi.nnesota and the Departn.c'nt of Dairy Husbandry, University of Minnesota, St. Paul 

INTRODUCTION 

A recent editorial by Hatlen ( 4) brought forth an 
appeal for the recruitment of "qualified" college 
trained personnel. The problem of providing ade
quately trained sanitarians is a serious one, and it is 
of concern to at least three large groups. First, to the 
schools which provide formal training · for potential 
sanitarians, it is a problem of providing the best poss
ible cmricula. Secondly, to department heads of regu
latory agencies and indusb·ial organizations who hire 
sanitarians, it is a problem of securing an individual 
best b·ained to meet their particular needs. And third-· 
ly, it is a problem to the sanitarians themselves as they 
sh·ive to better their profession. 

The objectives of this study are to present: (a) a 
review ·of the present professional stah1s of sanitarians 
and various activities which are directed tov;ard its 
betterment; (b) a review of recommendations which 
have been made for training sanitaria1~s; and . (c) a 
survey of opinions relative to the type of training most 
desirable for sanitarians . 

Definition of a Sanitarian 
What is a sanitarian? The Committee on Professiomll 

Education of the American Public Health Association 
( 1 ) proposed the following definition of a sanitarian: 

"A public health sanitarian is a person whose education 
and experience in the biological and sanitary sciences quali
fies him to engage in the promotion and protection of the 
public health. He applies technical knowledge to solve prob
lems of a sanitary natme and develops methods and carries 
out procedmes for the conb·ol of those factors of mans en
vironment which affect his health, safety, and well-being." 

This definition appyars to be quite adequate. 

"Quties of ·a Sanitarian _ 
S~nitarians are the second largest group employeq 

in official health agencies and are exceeded in number 
only by public health nurses. The complexity of the 
sanitarian's duties touches all phases of community 
life, draws upon knowledge of the physical, biological, 
engineering and social sciences, and is inte1woven in 
nearly all activities of a complete public health pro-

1 A report of the Committee on Education, Minnesota Sani
tarfans Association, and based on data gathered by George W. 
Hanson in connection with work leadi~g to the degree of 
Master 'Of Public H ealth, University of Minnesota. Presented 
at the Annual Meeting of the Minnesota Sanitarians Associa
tion, St. Paul, September 18, 1958. 

gram. In addition to educational duties, the sanitarian 
is requ!red to interpret and enfm;ce public health laws, 
ordinances, and regulations. He is in close daily con
taGt with dairy farmers , milk and f.ood plant operators, 
and proprjetors of all types of retail food service estab
lishments. His ~ork requires investigations of domestic 
water supplies, sewage facilities , and the disposal of 
other community wastes. He is concerned with insect 
and rodent conb·ol and with sanitary conditions at 
hotels, motels, trailer parks, resorts, recreational camps, 
swimming pools, and bathing areas. Home safety and 
accident prevention, assistance in epidemiological in
vestigations, civil defense planning, and evaluations of 
sanitation laws and regulations may be included 
among his duties. 

MOTIVATING FACTORS 

FoR SELECTING A CAREER IN PUBLIC HEALTH 

Men enter the field of Public Health Environment
al Sanitation with a wide variety of educational back
grounds. This is generally not true among the other 
professions making up the public health team. 

A survey by Stiles and Watson ( 8) has shown that 
students in the schools of medicin~, dentish·y, and 
nursing list the following as the three primary moti
vations for choosing their profession: (a) native in
terest and aptitudes which make it natural to ,- pursue 
this field in preference to all others, (b) expectation 
of ·a substantial financial income and economic secur
ity, and (c) expectation for advancement i~1 position, 
social prestige, or responsibility. Graduate students in 
the School of Public Health of the University of Cali
fornia at Berkeley and San Francisco, however, rated 
the following factors to be of much greater signifi
cance than those selected by students enrolled in 
other professional schools: (a) previous experience in 
~n occupation closely related to the expected career, 
(b) an agreeable opportunity which materialized un
expectedly, and (c) close relationship of this vocation 
to another which could not be attained for some reason. 
Public health students gave considerably lower rating 
to such m_otivations as "expectation of substantial 
financial ineome and economic security", or to "ex
pectation for advancement in position, social prestige 
or responsibtility". 

Another study recently completed in California ( 3) 
has further minimized financial considerations as an 
incentive by poin.ting out that sanitarians' salaries in 
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that state, during the last four years, lagged by about 
35 percent behind the annual wage increase for work
ers in general. However, the situation relative to 
salaries of sanitarians js not entirely discouraging. A 
study made in 1956 by the Conference of Municipal 
Public Health Engineers (7) indicated that since 
1954 the salaries of the sanitarians have risen more 
rapidly than those of public health engineers. 

In summary, it would appear that, in general, per
sonnel are attracted to the public health field late 
in their college programs or even after they have com
pleted their college education. 

NECESSITY FoR TECHNICALLY TRAINED SANITARIANS 

The most important reason for college level h·aining 
is that advances in technology have added to the com
plexity of the sanitarian's general program. New areas 
challenge his skills. Some of these areas are: radio
logical health; "indush·ial sanitation; air pollution con
trol; urban fringe sanitation; accident prevention; 
housing; and developments in food production, pro
cessing, and distribution. Knowledge made available 
through research can be applied toward producing a 
healthier environment. Proper use of this new know
ledge, however, requires adequately trained and com
petent personnel. 

PROFESSIONAL STATUS OF SANITARIANS 

Advancemen{ to PTofessional Statu$ 
Sanitarians are seeking professional status . They 

look to the recognition and dignity now enjoyed by 
health officers, engineers, nurses and other members 
of the . public health team. Generally they realize that 
·professional recognition will not become a reality until 

; adequate standards in education and training are 
established which will provide the basis for compe
tency in performing the work of a sanitarian. 

Some indication of the present status of qualifica
tions specified for sanitarians is contained in a · report 
of the Comm.ittee on Salaries, Association of Munic·ipal 
Public Health Engineers · ( 7). This report stated that 
one-third of all the vacancies for sanitarians consists of 
positions for college graduates with no experience. On 
the other hand, the report indicated. that nearly 50 
percent of all sanitarian positions at the local level now 
require a college degree. 

Some degree of professional recognition aheady has 
been obtained. This has been fostered largely by two 
professional societies, the InternationaLAssociation of 
Mill4 and Food Sanitarians, Inc. , and the National As
sedation of Sanitarians. Activities of these organiza
tions are reflected in the general upgrading of sani
tarians. As public understanding grows, .undoubtedly 
there will be further demands for more and better 

h·ained men. Professional recognition should increase 
and it is likely that there will be more aotive participa
tion by sanitarians in community programs. 

Many sanitm·i•ms now realize that registration, 
whether voluntary or mandatory, can be helpful in 
attaining professional status and increased proficiency, 
Registration should .be based upon high-level qualifi
cations and ability, and should not be used as a de
vice to insure job security or to protect mediocrity. · 

It is an accepted fact that practically all present 
state regish·ation laws emphasize education and train
ing of the sanitarian as fundamental to his professional 
development. It is also recognized that most of these 

-laws promote a reciprocal interchai}.ge of personnel be
tween states with similar acts, thus eliminating em
ployment barriers which now exist in some areas. 

Jones ( 6) in a report presented to the 44th annual 
meeting of the International Association of Milk and 
Food Sanitarians, Inc. , ~ndicated that there is a defi
nite trend in the United States to establish some form 
of state legislation for registering qualified sanitarians. 
He fmther stated that eleven states and one territory 
have enacted legislation to establish legal procedures 
for registering sanitarians. They are: Oregon, Georgia , 
California, Wisconsin, Colorado, Utah, Louisiana, Ok
lahoma, West Virginia, Arkansas, Massachusetts, and 
the Territory of Hawaii. In addition, the state of New 
Jersey req"Uires the licensing of Sanitary Inspectors. 

Several other state governments including Arizona, 
Connecticut, Florida, Missouri, Ohio, Texas, Washing
ton, and Minnesota have considered but have failed 
to act upon similar registration bills. These failures , in 
most cases, were apparently due to insufficient "grass 
roots" education at both the public and legislative 
levels. 

Voluntary registration of sanitarians, utilizing stand
ards equivalent to the compulsory regulations, has 
been established in Indiana, Ohio, and Pennsylvania. 

These various registration acts are a step in the 
right direction, but maximum recognition, prestige and 
uniformity of s-tandards will be attained only by (a) 
well qualified, dedicated and · competent personnel 
available for this type of work, and (b) a voluntary 
national registration plan or a unifonn registration law 
in each sf'ate. Those applicants who fail to meet es
tablished minimum standards or qualifications must, 
however, be screened out. 

RECOMMENDATIONS VVHICH 

HAVE BEEN MADE FoR TRAINING SANITARIANS 

Since 1950; three study groups have made recom
mendations pertinent to the educational qualifications 
of sanitarians. A summary of the recommendations of 
each of these follows: 
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Working Conference on Undergraduate Education in 
Sanitary Science 

This Conference (5) was sponsored by the Kellogg 
Foundation in 1951. The pmpose of this conference 
was to provide an opportunity for institutions offering 
an undergraduate degree in public health to exchange 
views on their programs of study. Emphasis was 
placed on the importance of laying down general 
principles for future planning rather than attempting 
to develop a stereotyped pattern of education. In 
Appendix A of their report, they listed the following 
suggested program based upon semester credits: 

Freshman Year Sophomore Year 
Course Credits Course Credits . 
Hul'nanities ...................... 6 Humanities .... .. . .............. 6 
rvlathematics .................. 6 Biology ............................ 8 
English ............................ 6 Organic Chemistry .......... 5 
Chemistry .. ................ ...... 6 Sociology .......................... 3 
Physical Ed. .................... 6 Speech .................... .. ...... 3 

30 
Junior Year 

Comse Credits 

Psychology ...................... 3 
Physical Eel. .................... 4 
Political Science ............ 3 

Bacteriology .................... 4 · 35 
Quantitative Chemistry 4 
E conomics ........................ 3 
Sanitary Science .............. 6 
P.H. Organization .......... 3 
Physics ............................ 4 
Parasitology .................... 3 
Entomology .. .................. 3 
Statistical Analysis ........ 3 

33 

Senior Course 
Course Credits 
Epidemiology .................. 3 
Sanitary Science ............ 18 
Physics ............................ 4 
Human Relations ............ 3 
Electives .......................... 8 

36 

It is interesting to note that the fmeward of the 
the conference report included the following quota
tion: 

"In the training of a sanitarian the first objective is to pro
duce an educated individual, a person who has developed com
petence in the formulation of intelligent judgments, and 
secondly to provide a person qualified to enter the field of 
environmental health." 

At the present time there are 16 colleges or uni
versities which have curricula similar to that suggested 
by this committee. These are: University of California, 
University of Denver, Florida State University, Uni
versity of Florida, Indiana University, University of 
Massachusetts, University of Michigan, University of 
North Carolina, University of Oklahoma, Rutgers Uni
versity, San Jose State College, Southern Illinois Uni
versity, Tulane University, Utah State Agricultural 
Coll~ge, State College of Washington, and the Uni
versity of Washington. 

C01nm:ittee d·n Professional Education, Am.erican 
Public Health Association 

The report of this committee ( 1 ) recommended that 
undergraduate study follow a similar type of program 
as that proposed by the "Working Conference" men-

tioned above. A summary of their recommendations is . 
as follows : 

The first two years - English, economics, govern
ment, sociology, anthropology, social institutio s, 
speech, etc.; and sciences such as mathematics, ele
mentary bacteriology, chemistry, physics, psychology, 
zoology or physiology or general biology. 

The second two years - Advanced general bacterio
logy, medical entomology, and/or p~rasitology; public 
health comses to include communicable disease con
trol, public health administra-tion and law, health edu
cation, principles of environmental sanitation, epidemi
ology, biometry, principles and practices of water 
supply and sewage disposal, control of production and 
distribution of food and milk; laboratory procedures 
used in the maintenance of a sanitary environment; 
approximately three months of supervised field train
ing in branch offices of a state health depa1tment or 
in local municipal or county health departments . 

This committee also proposed five basic levels or 
classifications for the public health sanitarian, the 
least of which requires a Bachelor's degree. 
(See Table 1). 

TABLE 1 - PROPOSE D CLASSIFICATIONS FOR 

PUBLIC HEALTH SANITARIANS 

Title 

Public Health Sanitarian I 
Public Health Sanitarian nu 
Public Health Sanitarian III 
Public Health Sanitarian IV 
Public Health Sanitarian V 

Educat ion 

lVIin imum 
public hea lth 

experi ence 

Bachelor's deg1:ee None 
Bachelor's 1degree 1 year 
Bachelor's degree 3 years 
M.P.H. (desirable) 4 years 
M.P.H. 6 years 

u Graduates with a B. S. degree in sanitary science and pub
lic h ealth, because of specialized preparation ·and field train-
ing, should start at the Sanitarian II level. ' 

Repo1·t of DirectO'I's of Full Time Local Health 
Departments of Michigan 

This rep01t ( 2) consisted of a recommendation 
to the Commissioner of Health of the State of Michi
gan that recognition be given. to a two year course 
at the technician's level for persons who may be in
terested in the field of environmental sanitation. This 
group would be known as "Sanitarian Technicians". 
This plan is now under consideration by the Ferris 
Institute in Michigan for it was proposed that this 
institution provide such training. These recomrpenda
tions are opposed by the Executive Board of the 
International Association of Milk and Food Sanitari
ans, Inc. who object to the "trade school" approach 
of such a program. This objection is substantiated by 
the recommendations contained in the committee re
port Educatio-nal and Other Qualifications of Public 
Health Sanitarian ( 2) previously discussed. 

·' 
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A SURVEY OF OPINIONS 

RELATIVE To THE T YPE OF TRAI NING MosT D ESIRABLE 

FoR SANITARIANs 

Procedure 

In view of the growing interest in providing better 
training for sanitarians, a survey was made to obtain 
the opinion of agencies employing sanitarians relative 
to the training qualifications desired. Gei1erally there 
appear to be two distinct college curricula that are 
utilized by college students planning a career in, or 
who eventually find themselves engaged in, public 
health work as sanitarians. 

First, there are the four-year science graduates oft
en with majors in applied fields such as Dairy Tech
nology, Food Technology, Bacteriology, etc. Such 
graduates have been the major sO\irce of college 
trained sanitarians in the past. They have had little or 
at best only 1'udimentary training in the broad area of 

. public health prior to employment; however, general
ly they are well grounded in fundamental science 
courses and many have proven themselves adept in 
applying this training in the field of public health. 

Secondly, there, are the college graduates with a 
degree in Sanitary Science. Such individuals have re
ceived specific training in public health with a great 
deal of emphasis on methodology, but they frequent
ly lack knowledge relative to applied fields wherein 
public health principles are of major consideration. 

Therefore, a questionnaire (see Appendix) was d e
signed to obtain information as to which of the above 
t\vo types of training programs was preferred. This 
questionnaire in letter form was sent to environment-

.· al sanitation sections of all state and territorial health 
i departments, to some of the district United States 

Publi-c Health Service offices and to a number of 
larger city and city-county health deparhnents, as well 
as several large industrial food processing firms. 

The questionnaire requested the recipient to indi
cate the type of college level training preferred in 
a man they would like to hire as a sanitarian, and to 
give the reasons for their choice. It also requested in
formation as to whether or not their deparhnent pres
ently employed sanitarians and, if so, how many. In 
all, 100 questionnaires .were mailed . Answers were re
ceived from 66 of the parties contacted. According to 
the answers received, these 66 departments were di
rectly or indirectly responsible for hiring and placing 
some 1727 sanitarians. The large number of returns 
refJects the general interest in the training of sani

tarians. 

In preparing the questionnaire, every effort was 
made to eliminate bias. Also, it was sent to all parts of 
the United States in an effort to balance out any bias 

that might exist in any one portion of the countly . It is 
recognized that ·it was not possible to control any bias 
of individuals who answered the questionnaire. Fur
thermore, various departmental policies relative to 
training qualifications could, in those cases not set 
fmth by regulation, change with succeeding directors. 

C01mnents from Those Favoring Sanitary Science 
Curriculum 

The sanitary science curriculum leading to a B.S. 
degree was indicated as first choice by 45.4 percent 
of all deparhnent heads answering the questionnaire 
(see Table 2). Representative comments taken direct
ly from the answers to the questionnaire are presented 
below: 

T ABLE 2 - P REFERENCES ExPRESSED I N REPLms F R OM 

P uBLIC HEALTH AcENcms R ELATIVE To C oLL EGE 

C u RRicULA F o R · S ANITARIANs 

Choice No. of 
sani tarians 

Curricula No % employed 

Sanitary science 30 45.4 962 
Applied science 24 36.3 523 
Other than above 12 18.3 242 

Totals 66 100.0% 1727 

"Sanitary science because they have better background in 
the specific subjects dealing wi~h environmental sanitation." 

"On-the-job training time is greatly reduced and this is a 

big advantage to the employer." 

"They h ave a knowledge of prevention and control of pre
ventable diseases by environmental control measures as well 
as a knowldge of people, their standards of living and their 
needs with r espect to their particular environment." 

"Most sanitarians h ave difficulty from the public relations 
standpoint, rather 'i'han from the technical standpoint. We 
would hope that any graduate in sanitary science would be 
able to recognize problems that h e is not equipped to handle 
and would call upon those who could •advise him for assist
ance." 

"Sanitary science graduates can always acquire techniques 
of the science graduate, but the science graduate never does 
acquire the broad training of the sanitary science graduate." 

"A curriculum leading to the B.S. degree in sanitary science 
embodies a carefully planned balance in the science courses, 
whereas the four year science graduate is likely to •have had all 
or most of his technical training on only one, or at b est two, 
science fields." 

"W e feel that college graduates in sanitary science would be 
better qualified and might obtain a preference in employ
ment as sanitarians. W e do not feel that the employment 
should be limited to such persons since the demand for sani

tarians is more than could be supplied from such sources." 
"The sanitary science graduate would know the value of 

the other members of t>he public health team and therefore 
would think in terms of the overall public health program ." 

"From the point of view of early competence in the field 
of public h ealth, the person graduating in sa~tary science 
seeins to make a better sanitarian than Qne from the gener11l 
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biological sciences. However, whether the more specialized 
•training in sanitary science will stand him in good stead later 
on, we do not know as we have no sanitarians with this sype 
of ttaining in our higher-level positions." 

Conmtents Relative to .Shortcomings of a Sanitary 
Science Curriculum 

In spite of the many reasons listed above, sanitary 
science continues to supply only about 10-15 percent 
of the graduates needed annually to fill vacancies 
in the field. The following are a few of the comments 
received; these indicate some of the possible short
comings of such a program and may help _ clarify the 
reasons for this shortage : 

"The sanitary science graduate is specifically trained in a 
very limited field of -endeavor. Should h e become dissatis
fied with his work, he may find it difficult in making a change. 
Also, by directing one curriculum to a specific fi eld, such as 
public health, you limit the h ealth deparb11ents to a lesser 
n umber of personnel which, .by no means of the imagination , 
could be considered the best of the students available." 

"The chance for advancement for .the sanitarian is some
what limited. His original employment p osition is often the 
highest position h e can hold without further academic train
ing. This may not be true in the larger governmental agencies 
or in the larger indusb·ies, but is certainly true in the majori
ty of the vacancies; · and t>hat except in a few sp eCial cases, the 
lack of professional recognition makes him· 'low man on the 
~otem pole' in th e public health team. Therefore, if one knows 
in advance that h e is going to enter the public health field, 
perhaps it would be better to choose a r ecognized profes
sional field." 

"The p1i nciples taught in res tricted sanitation courses often 
are in conflict with · the ideas of _ the agency employing the 
sanitmian. As a result, unlearning is necessary." 

"A pei·son with tllis background may lack enthusiasm for 
llis work. Some have tl1e feeling that they are completely 
trained men and can learn very little more from a health 
deparb11ent or the community." ( This comment from a de
parbnent which has employed seven sanitary science graduates 
in the past six years. ) · 

"The men in sanitary science h ave not received good basic 
h·aining in fundamental science courses but have, to some 
extent, been ' trade schooled ' in some narrow fields of environ
mental sanitation. It is _,often difficult to distinguish between 
the quality of w ork, basic knowledge, etc., of tl1e sanitarians 
who are not specifically trained in sanitary science and those 
who are. ' iVhen giving promotional examinati-ons prep~red by 
the American Public Health Association, it ·was found that the 
sanitary science majors did not necessarily show up any bet
ter ·than those who received the fundamental science courses. 
This is also found to be true in the oral examination when an 
attempt was made to determine such things as a 1~an's reason
ing powers." 

Comments of Those Favoring an Applied Science 
Cu1'1'iculum 

Results of the survey showed that 36.3 percent of 
those answering the ql.wstionnaire indicated this cur
riculum as their preference. This would seem to indi
cate a nearly even split in opinoin between the tvvo 
c-hQ>ices. This second type of college p ersonnel are the 

four-year science graduates often with majors in ap
plied .fields such as Dairy Technology, Food Tech
nology, Bacteriology, and Biology. Such graduates 
have been the major source of college trained sanidi:i
ans in the past. Some of the reasons cited in preference 
for this group are as follows: 

"Graduates from a four year course in science with emphasis 
in basic science are more valuable· than tl1ose that have re
ceived more general training in .public health methods. Ade
quate preliminary training in basic sciences is most important." 
(This comment from a person who t'aught sanitary science for 
three years. ) ' 

"Specific tra ining in t>h e more detailed work in the various 
fields of environmental health should come in graduate study." 

"Any broad training in science pr-ovides a good background 
for sanitation since in-service. training is a necessity for all 
new sanitaTians. Regardless of background, no one just out of 
college is equipped to h andle the complex field of public 

· health." 
"It is felt that many schools today are limiting employment 

for graduates by constructing res trictive curricula rather than 
providing them with tl1e broad base upon which tl1ey may 
be employable in more fields. Accordingly, it is primarily neces- · 
sary for a man to have a backg1:ound in t>h e basic sciences 
and having broad educational experience rather than having 
specific b·aining in public health with a great deal of interest 
on tl1e principles of public health. ' iVith the man vvith a basic 
science degree, a h ealth deparhnent can provide him in many 
ways with t>he necessary public h ealth academic trai1ling and 
experience which he r equires, if and when h e comes into tl1e 
field of public health . If the undergraduate program has been 
sufficiently broad, it will have p 11ovided a base for graduate 
study at a later date to prepare the individual for health work 
as a sanitarian supervisor or specialist sanitarian." 

"The man with a degree in basic science is preferable. H e 
is more willing to learn and carry out th e division's programs 
without the feeling that he is a completely b'ained man and 
can learn very little more from tllis deparbnent or the com
munity. With an eagerness to learn coupled with some in
service training in fields of his endeav;or, h e is doing a fine 
job. On new problems in the field, his wider ·background in 
fundam.ental science has enabled him to more easily reach a 
satisfactory solution. The sanitary science man seems to be a t 
a loss to apply the practical knowledge." (This comment from 
a dep m·bnent employing more than 50 percent sanitary scieilce 
graduates.) 

. "There is a basic need for adequate training in the funda
mental sciences with less emphasis dming tl1e undergraduate 
training on principles and methodology. The latter can be de
veloped tl1rough proper organized orientation, supervised ex
pelience and in in-service training after employment." 

"The smaller states have to work their sanitarians into many 
duties not specifically along tl1e lines of sh·ict sanitation. When 
this is true, tl1ey would prefer a man t rained in Food Tech 
nology. o r Bacteriology. Having tl1is backgr-ound tl1ey can tl1en 
b'ain them in the specific or varied fields that are involved. " 

Comments Relative to Shortcomings of an Applied 
Science CutTiculum 

Some of the replies relative to the shortcomings of 
an applied science curriculum were the following : 

"The individual with a B.S. degree in applied fields has no 
· actual h·aining in p t1blic health and d oes not think in terms 
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of the overall public health programs." 
"A large portion of the background courses a basic science 

student would receive .would not be applied or be useful in the 
field of environmental sanitation." 

"The four year science graduate is likely to have had all 

or most of his technical training on only one, or at best two, 
scientific fields." 

(Reference. should be made to those Zo~~t-~ li;t
ed as advantages under the sanitary science cur
ri<mhim.) 

Com1nents from Those Not Specifically Favoring 
Eithe1· Type of Training 

Twelve of the questionnaires returned failed to: 
(a) specify the type of training they desired; (b) ap
proved of both types; or (c) approved o.f neither type. 
Some comments from this group are as follows: 

"The comparison between the two is a toss-up." 
"Both courses are necessary in the field of public health. 

For top level pl;lsitions you need men with schooling in Dairy 

or Food Technolgy, Bacteriology, and Entomology. Secondly, 
you need men schooled in sanitary sciences who can •operate on 

a broad scale." • . 
"\iVith the requirements for condu,cting both specialized and 

generalized programs, it is necessary to conduct the personnel 

accordingly. Experien,ce shows that a graduate holding a de

gree in sanitary science is often no better prepared for en
vironmental sanitation wotk over a graduate in related sciences 

because of the special emphasis so often presented in the 

· undergraduate cmriculum, i.e., milk and food, sewage and 

water, bacteriology, and housing." 
"We have had experience with sanitarians with training in · 

both types of college curricula described. Generally speaking, 

there seems to be no, obvious difference in performance be

tween the two types after a .few months period of on the job 
training. Much of the difference in performance seems to h i . 
the result of the individual's ability to apply his academic train-

. ing to .the specific practical p!!oblems he meets in the field. " 

I Other Information of Interest 
Several other items of interest brought to light 

by the survey may be of general interest. 
Post-graduate . training. Twenty-three percent of 

the answers received . indicated the desirability of 
graduate training toward the M.P.H degree regard
less of the background of the individual. 

In-service training. Nearly all of the replies stated 
the existence within the respective departments of on 
the job training opportunities and regular periodical 
in-service training COl.lrses regardless of the back
ground of the individual. 

IJldividual abil:iUes. Several answers indicateQ. that 
individual personality and salesmanship was of prim
ary importance above any type of training. To quote 
just one answer as an example: "I once had a techni. 
cian working for me that could appear before a group 
and do more harm in ten minutes than we could cm·e 
in a year. Yet, he was excellent so far as technology 
goes." 

SuMMARY AND CoNCLUSIONS 

Sanitarians, together with interested groups, have 
begun the task of improving their professional status. 
Generally, they realize that professional recognition 
will not become a reality until adequate standards in 

education and training are established which will pro
vide the basis for competency in performing the in
creasingly complex duties of a sanitarian. The principal 
methods presently being utilized are: (a) ·registration 
based upon high-level qualifications and ability; and 
(b) encouragement of studies pertinent to the educa
tional qualifications desirable for sanitarians. In this 
connection, the 16 colleges and universities offering a 
B. S. degree in Sanitary Science are providing a cur
riculul1l quite similar to that recommended by the 
"Working Conference" ( 5) and the Committee on 
Professional Education, American Public Health As
.~ociation (1 ) . 

In view of the growing interest in providing better 
training for sanitarians, a survey was made to obtain 
the opinions of agencies employing sanitarians relative 
to the h·aining qualifications desired. Answers were 
received from 66% of the organizations to which 
questionnaires were mailed. Those replying ii1cluded 
departments which are directly or indirectly respon
sible for hiring and placing some 1727 sanitarians. 

The choice of desirable college curricula, as in
dicated by the returns, was so evenly split between 
applied science gradtgttes and sanitary science gradu
ates that no definite conclusion can be drawn as to 
which would be most desirable. It does appear from 
the comments received, however, that both curricula 
are presently being utilized and are providing the' 
means for adequate training of sanitarians. The survey 
also revealed that in some instances there was a 
tendency toward the use of applied science graduates 
in public health areas allied to the individual's special
ization, and the use of the sanitary science graduate in 
the general sanitation program. 

Other interesting information obtained through 
the survey included: (a) the desirability of graduate 
h·aining toward the M.P.H. degree as indicated by 23% 
of the answers; (b) the need for regular periodic in
service training courses regardless of the background 
of the individual; and (c) the desirability of individual 
attributes fundamental to the enhancement of good 
public relationships. 

It is apparent that a variety of training is possessed 
by personnel serving as public health sanitarians. This 
includes: (a) relatively inadequately prepared in
dividuals holding jobs as "political appointees"; (b) 
individuals with limited professional h·aining but poss
essing extensive experience gained through long serv-

' 
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ice; (c ) well educated individuals with little formal 
training in the public health field; (d) college grad
uates having ·pursued curricula in sanitary science or 
in several areas of applied science; and (e) individuals 
holding graduate degress in public health or special
ized areas related thereto. 

In view of the above, there appears to be a need for 
additional constructive thinking and planning on the 
part of educators in the field of public health to
ward the objective of providing the kind of profession
al training for public health sanitarians that would be 
the most adequate. 

APPENDIX 

The following was contained in the quest-ionnaire adch·essed 
to various public health a gencies and several industrial food 
processing firms: 

"Generally there appear to be two distinct college cur
ricula that are utilized by college students planning a career 
in, or who eventually find themselves engaged in, public 
health work as sanitarians." 

l. "There are the four-year science graduates often with 
majors in applied fields such as D airy Technology, Food Tech_ 
nology, Bacteriology, e tc. Such graduates h ave been · the major 
somce of college trained sanitarians in the pas t. They have had 
little or at best only rudimentru-y training in the broad area of 
public health prior to employment; however, generally they 
are well grounded in fundamental science courses and many 
have proven themselves adept in applying this training in the 
field of public health." 

2."Secondly, there are the college graduates with a de
gree in Sanitary Science. Such individuals have received 
specific training in public health wit>h a great d eal of em
phasis on methodology, but they frequently lack knowledge 
relative to applied fields wherein public health principles are 
of major consideration." 

"We would like to have your opinion as to which type of 

b·aining you feel would be most advantageous to an indi
vidual seeking employment as a sanitarian. vVe would appre
ciate your indicating briefly your reasons-for your choice. Also, 
does your deparb11ent presently employ any sanitarians? lf 
so, how many?" !· 

"Please give your answer on the reverse side of this sheet. A 
self-addressed, stamped envelope is enclosed for your use. We 
would appreciate the return of this questionnaire at your earliest 
convenience:' 

"W'e wish to assure you that all · comments will be ke_Pt 
confi,;!ential." 
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BACTERIAL GROWTH EFFECTED BY 
WATER-MILK RESIDUES 

Certa-in species of bacteria develop m.ore rapidly 
in m-ilk and water combinat·ions tha:n in undiluted 
1nilk, report T. J. Claydon, V. D. Foltz and H. C. 
Fryer of Kansas State College and recorded in the 

Iovember 1958 issue of the Journal of Dairy Science. 
During warm weather, the rapid putrefaction that 
often occurs in milk-water residues when left in 
utensils suggests more active b acterial development 
than takes place in milk. Since only limited informa
tion could be found on the affect of water dilution of 
milk on bacterial growth and since some physical or 
physico-chemical influences might be expected, a 
study was made to compare bacterial growth in milk 
and in milk and water combinations. It was found 
that certain bacterial species do develop more rapid
ly in milk-water combinations than in undiluted milk 
This characteristic, would b e expected to accelerate 
decomposition of 1~ilk-water residues and contribute 
to the prevalence of off-odors. Prolonged presence of 
milk-risings on milkroom floors or in equipment 
might h ave a selective influence on the prevalent 
bacterial flora . Where there are delays b etween ini
tial rinsing of equipment and final cleaning, the ef
ficacy of sanitizing practices might b e affected. 

(Abstract from November, 1958, Journal Dairy 
Science) 

TRAFFIC IN INCUBATOR REJECT EGGS 
PRESENTS PROBLEM 

Nationwide traffic in incubator reject eggs is a 
major problem cmrently under investigation by the 
Food and Drug Administration, and by several states. 

Incubator rejects are eggs that have b een removed 
from h atchery incubators when found to be infertile. 
Such eggs are in various stages of decomposition. 
Their shipment for food purposes is illegal under 
the Federal Food, Drug, and Cosmetic Act. The Food 
and Drug Administration has. served notice that it 
will seek court action unless the eggs are denatured 
before shipment by adding charcoal, kerosene, creo
sote, or some other material which will render them 
umisable for food purposes. They can, of course, b e 
used for industrial purposes, for example in the tan
ning indush-y. 

The FDA has known for some years of a growing 
racket in incubator rejects, and there have b en a 

number of comt actions to curb :it. Nevertheless , the 
traffic has continued to expand, and this year it has 
been active :in all major poultry producing areas from 
Maine to central Texas. 

This is a clandestine type of business, characterized 
by subterfuges such as cash transactions without writ
ten records, dummy corporations, aliases, and phony 
addresses. The eggs are picked up at h atcheries and 
transported , usually at night, to concealed processing 
plants where they are broken and frozen in thirty
pound cans. To conceal' decomposition, processors 
are resorting to use of chemical preservatives, pasteur
ization, and dilution of the rotten eggs with good eggs. 
Currently about $60,000 worth of the frozen eggs are 
in the custody of U. S. Marshals in some 15 different 
seizure cases: Most of them are so-called 18-day re
jects, obtained from hatcheries at a cost of about 7 
cents per dozen. 

FDA estimates that the incubator reject business 
involves a minimum of three million dozen eggs an
nually, enough to make more than three million 
pounds of frozen eggs. They usually sell at about 
ten per cent b elow the market price for good eggs. 

FDA has sought through the trade press to warn 
hatcherymen and egg dealers against the illegal opera
tors and practices . The Am erican Poultry and Hatch
ery F ederation has been especially helpful in its 
cooperation with the Food and Drug Administration. 
FDA has also cautioned the b aking indush-y and other 
food processors to be wary of eggs offered at su
spiciously low prices. 

OMAHA FOOD MARKET 
SANITATION PROGRAM HAS 

UNUSUAL ASPECTS 
The Food Retailers of Omaha, Nebraska, have em

barked upon a sanitation program that has some rather 
unusual aspects . The owners and operators of retail 
food stores and markets in Omaha and Douglas Coun
ty, have formed what is known as the Doctors-Food 
Retailers Committee, the stated purpose of which is 
to improve sanitation in retail food stores. 

Some of the background leading up to the present 
plan is of pertinent interest. There is no retail grocery 
and market ordinance in effect in the Omaha-Douglas 
County area. Since the formation of a full time Health 
D epartment in 1946, the D epartment has inspected 
stores and markets only upon the receipt of specific 
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complaints. The findings of such inspections, usually 
indicated poor sanitation within the store or market. 
( 1 ) VVhile the H ealth Department recognized the 
need for a program of sanitary control among these 
establishments, no serious attempt was made to have 
an ordinance enacted since other problems in environ
mental sanitation appeared more urgent and d emand
ing. 

In F ebruary 1956, however, an outbreak of food 
poisoning occurred. Investigation r evealed the cause 
originated in a food market where nicotinic acid had 
been added to ground b eef. Of a total of one hundred 
forty-five persons who ate the meat, . eighty-eight 
reported illness. Analysis of the meat showed it to 
contain a mixture of niacin, dextrose and ascorbic 
acid. This outbreak, coupled with an increase in the 
number of customer complaints about store condi
tions, called for more definite and concerted action in 
this phase of food merchandising. As a result, the 
City Board of H ealth instructed the Department to 
draw a proposed ordinance to specifically r egulate 
the sanitary operation of groceries and markets. This 
was done and the proposed ordinance was then sub
mitted to representatives of the Omaha Retailers As
sociation. The industry refused consideration of the 
proposed ordinance. However, the Association's at
torney advised the membership that the Health D e
partment already had both the legal right and the 
responsibility to inspect groceries and markets, wheth
er or not there was a specific ordinance. The D epart
ment then undertook the inspection of all groceries 
and markets within the City limits. 

Results of this store by store inspection, which in
volved about 350 separate units, indicated that sani
tary conditions were below acceptable standards. 
Based on a rating system of excellent to poor, with 
gradations in b etween, it was disclosed that over 
seventy per cent of the establishments rated fa·ir to 
pooT. As a base upon which some comparison could 
be drawn, the status of restaurants was reviewed. A 
restaurant ordinance had b een in effect since 1947 
including regular inspection and supervision. About 
ninety-eight per cent of the City's restaurants showed 
a rating of good-fair or b etter . This appeared to 
demonstrate that regular public health supervision of 
restaurants had upgraded sanitation and food handling 
practices and that industry had cooperated in terms 
of better facilities and methods. 

Quite the opposite was true in the case of the 
Omaha Retailers Association. They had refused to 
consider the proposed ordinance and had shown re
sentment toward any regular health supervision. Their 
next move was however, somewhat unique. They en
listed the aid of the County Medical Society, and 

formed what b ecame known as , The Doctors-Food 
Retailers C01nmittee. The purpose of this Cmmnittee 
was to improve sanitation in all food stores. This 
Committee then took two additional steps. First, t it 
drafted and adopted an industry wide sanitation 
code, and secondly, engaged the services of a private 
firm of sanitation consultants. Inspection of all stores 
was to be carried on by the consultant fim1 who would 
advise store owners of needed sanitary corrections and 
carry on the work from the educational viewpoint. To 
facilitate the program and as a ·record of inspection 
results, a detailed sanitation inspection form was de
veloped, Unannounced San-itation I-n spection form by 
the ( - Name of consultant firm -) for Omaha Food 
Industry San·itat·ion Division In C01npliance with and 
to Meet Standards of Omaha Food Indust·ry Sanita
tion Code. ( 2) 

The eventual outcome of this program should 
prove of interest to regulatory agencies. The Omaha .1 
situation poses a number of rather pertinent questions, 
among which are these. Will an industry which de
monstrated an uncooperative attitude earlier tovvard 
official supervision, b e .willing, of its own volition, to 
make many obviously needed changes and improve
ments in facilities and methods? 'Vill the industry b e 
willing to continue its finan cial support of a paid 
program of sanitary impection the direct cost of 
which could h ave b een avoided through the normal 
services of the H ealth Department? Does industry 
believe that the principles of sanitary food handling 
can be so changed and, perhaps watered dow·n, so 
that compliance will be easier to attain? In what 
manner did the H ealth Department antagonize the 
industry to the point where it was willing to engage, 
at its own expense, a firm of private coqsultants who 
would conduct store and market inspections? ' Viii the 
citizens of Omaha and the customers of these stores 
and markets look to the Docto1·s-Foocl Retailers Com
·mittee, as a recognized and adequate authority in 
which to vest the responsibility for a public health 
matter as important as this? 

While a number of health departments encourage 
industry self regulation and discipline, it is generally 
encouraged under more favorable circumstances. 
Successful self inspection programs need and require 
the advise, assistance and encouragement of public 
health departments. They are generally operated as 
joint cooperative ventures since, in the final analysis , 
the duly constituted health deparhnent is responsible 
for the protection of the public health. There can be 
no abrogation of power and in the well operated pro
gram of self inspection it is the official agency that 
gives it stability. 

The Omaha situation is unique. If real progress 

' ,, 
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can be made under this plan, the public will bene
fit. If, on the contrary, the program lacks the true 

element of self discipline, and conditions in stores 

and markets are not improved, there appears to be 

but one other solution; a sound and forthright sani

tation program under the auspices of the Health 
Deparhnent. 

References: 
1. Omaha-Douglas County Health De

partment, "Sanitation Report on 354 
Grocery and Meat Markets in Omaha 
1957." Mimeographed report. 

2. The 1 ebraska Retailer, (Reprint ) Aug
ust, 1958, pp. 12-13. 

PARKIN THANKS AFFILIATES 
FOR COOPERATION 

I van E. Parkin, Professor and Dairy Extension 
Specialist of Pennsylvania State University has ex

pressed his thanks to several members of IAMFS af

filiates who recently sent in suggestions concerning 
an amendment to the 3-A bulk milk cooling tank 
standard. Parkin 1 serves as liaison representative be

tween the 3-A Sanitary Procedures Committee and 

the affiliates of International. 
In this capacity, he requested from all affiliates 

suggestions relative to what changes should be con
sidered in amending the bulk milk cooling tank stand

ard. As a result, some fifteen letters were received 
containing practical, concrete suggestions, many of 
which were used as a basis for subcommittee delibera

tions. 
Parkin indicated that this good response seemed 

indicative of the interest being taken by dairy sani
tarians in the work of the 3-A Sanitary Standards 

Committee. · He hopes this will be the forerunner of 
other commentary and suggestions. The work of the 
3-A group is greatly facilitated when it hears from 

men in the field who see equipment upon which 
standards have been promulgated or for which stand
cuds are being developed. The 3-A Committee re
ceives, in some part at least, satisfaction from its 
work when it receives communication from the field. 

THE PURPOSE OF EDUCATION 
A STATEMENT 

By Vice Admiral H. G. Rickover, U.S.N., Washington, D.C. 

·i lssued on "Meeti ng the Educational Challenges Day" at the 

21st Dairy Industries Exposition, Chicago, Illinois 

The purpose of education ought not to be life ad

justment, or ability to make money; not even hap

piness. Education has but a single purpose - to train 

the intellect. The mind cannot be trained any other 
way than thTOugh study, through hard work; through 

learning about oneself, about the world one lives in, 

about the other people who inhabit this earth. It 

is this training, the acquisition of this kind of know
ledge, and this alone that equips us to cope with the 

many difficult· problems that are facing us . 
There are many extremely complex and vexing 

problems which we must somehow solve. Take the 

enormous increase in population which threatens to 
engulf us. Do you realize that of every twenty people 

who ever were alive in this world, one is living today? 
Take the enormous increase in knowledge which 

threatens to eliminate the all-around, well educated 
person by forcing upon us e;treme specialization. 
It is estimated that knowledge now doubles every 

fifteen years. As never before, the time when young 
people are best able to learn must today be used to 

help them acquire a vast amount of necessary know
ledge. They have no time to waste during their learn
ing years, no time to waste on trivialities, know-how 

courses, on learning to dance or to catch fish. They 
have time only to learn solid subjects which will en

able them to live effectively in today's world - and 

that means the liberal arts. 

The importance of education has been known to 

people of Western civilization for two and a half 
millennia. Back in 5th century Athens, the law de

creed that if a father diu not provide for the educa
tion of his sons, the sons were relieved of all filial 

obligation to support him in his old age. 
The key figure in education is the teacher. He 

transmits our culture from one generation to the 

next. He ought to be the most respected citizen in our 
land. We should never let things come to a pass 
where a teacher might be justified in saying to the 
parents of his pupils ; "W'hy do you expect me to 

raise yom children and prepare them for college, 
when you don't pay me enough to send my own 
children to college?" Today we pay our teachers so 
niggardly that they cannot buy their own product -
education. This is something for parents to ponder. 

vVhen you bring children into the world, you take on 
the responsibility to educate them properly so that 
they can become adults who can handle themselves 
in this world of spiralling technological changes. 

If it were true, as many people in education seem 

to believe, that the purpose of formal education is to 
adjust children to life as it is, then one could con
ceive of a concentration camp school which taught 
children to adjust to life in such a camp. Would you 

call this education? Adjushnent of young p eople to 
existing circumstances is not a proper goal of educa
tion. God has given us a brain. The purpose of the 
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school is to develop the brain of each individual child 
to the maximum extent. Actually, we have at no hme 
and nowhere quite r eached that goal. I for one have 
never met anyone whose brain has really been de
veloped to its maximum potential. Everyone could do 
better with his mind than he chooses to do. 

NEW PLANBOOK OF 
DAIRYING IDEAS AVAILABLE 

Persons looking for practical help on a stream
lined milking system can get it free in a new 32-page 
planning ook. The title is unusual - "The \iVay Cows 
Will Be Milked on YOUR Farm - Tomorrow." 

How to save hundreds of miles lugging milk and 
feed with a milking parlor, how to plan for the 
most efficient loose housing, how to eliminate daily 
manure handling, head off udder troubles, boost 
milk production and quality - all are illustrated in 
this new bookful of good dairy ideas. 

The book contains a most complete and up-to-the
minute collection of pictures, drawings and data on 
parlor milking. Its writers toured colleges, experi
ment stations, and successful parlor installations in 
varying climates of the western hemisphere. L eading 
dairy authorities, farmers and manufacturers have 
all contributed their latest findings to the new plan
book. 

From it, any dairyman can plan his own parlor 
and loose housing system to avoid mistakes and save 
cost. Help is also available from local Surge dealers 
on final blueprints. 

For a free copy of the new 32-page Planning Book, 
write Dept. JMF Babson Bros. Dairy Farm Research 
Service, 2843 West 19th Street , Chicago 23, Illinois. 

GENERAL PROCEEDINGS OF THE 45TH 
ANNUAL MEETING OF THE IAMFS 

The International Association of Milk and Food 
Sanitarians held their 45th Annual Meeting in the 
New Yorker Hotel, New York City, September 8-ll, 
1958. 

The meeting was held jointly with the New York 
State Association and the Cornell Dairy Conference. 

The joint meeting was called to order Monday, 
September 9, 1958 by Mr. William Skinner, President 
of the New York State Association. 

The invocation was given b y the Reverend Jones A. 
Gusweller, Rector of the Protestant Episcopal Church 
of St. Matthew and St. Timothy, New York City 
Health Department. 

Mr. Paul Corash introduced Doctor Kandle to the 
Association. 

Harold Robinson delivered the presidential address 
which was excellent and timely. His subject con
cm·ned the future of the Association. The entire ad-
dress has appeared in the Journal. !· 

Harold Robinson appointed the Nominating Com
mittee consisting of Messrs. Adams, Brown, Jones, 
Lawton, Parkin, Parkinson and Weber. They were 
charged with selecting nomine.es for 2nd Vice
President and Secretary-Treasurer. Mr. Robinson 
pointed out that the men selected must be willing to 
devote considerable time and effort to the Associa
tion, furnish clerical help and often serve at a finan
cial loss to themselves . 

Mr. :tvlark Hollis, Assistant Surgeon General, gave 
an excellent talk on the problems in the urbanization 
of the United States and the increased need for food 
research. He pointed out that a co-ordinated approach 
among all health agencies is necessary if this problem 
is to be solved. 

Norman Myrick, Editor of the American Milk Re
view, gave an interesting talk concerning future trends 
in the population shifts of the United States and 
the problems to be faced in the shifts. 

Joseph McCaffrey discussed new techniques in 
th~ bacteriological field. 

Doctor John Sheuring discussed the bacteriological 
aspects of soft ice cream and reported some excessive 
high bacteria counts had been found in routine sampl
ing of soft ice cream. 

Mr. Jerome Trichter of the ew York Department of 
Health spoke on chemicals in food and pointed out 
that of 400 chemicals used in food, 150 have not been 
fully tested or proven safe to use. 

The Nominating Committee's report was given, 
and for 2nd Vice-President Mr. Freeba~in and 1tlr. 
Walton were nominated. For Secretary-Treasurer, Mr. 
Vil1c~:.mt Foley was nominated. 

Due to the joint meeting, committee reports were 
not given in the meeting. Short condensations of the 
comwittee reports were available and the committee 
members were introduced to the Association. The 
complete committee reports will be published in 
the Journal. 

BusiNEss SEsSION 

l. President Harold Robinson called the business 
session to order at 4:00 P. 1., September 10, 1958. 

2. Mr. Riley moved that the reading of the minutes 
be dispensed with. The motion was seconded and 
carried. 

3. The Secretary-Treasurer read the financial re
port for the fiscal year. Mr. Franklin Barber moved 
that this report be approved as read. The motion 
was seconded and carried. 
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4. The Executive Secretary read his report for the 

fiscal year. Mr. Parkinson moved that this report be 

approved as read. The rhotion was seconded and 

carried. 
5. The Secretary-Treasurer read the proposed 

amendments to the Constitution and By-Laws. Mr. 

Riley moved that the proposed amendments to the 

Constitution be submitted to the membership for 

adoption. The motion was seconded and carried. 

6. Mr. Baselt moved that the amen.dments to the 

By-Laws be adopted when and if the amendments 

to the Constitution are adopted by the membership. 

The motion was seconded and carried. 

7. ~~Ir. \iVainess made a motion that the words, 

"Secretary-Treasurer" (in Art. IV A of the Constitu

tion and By-Laws) be changed to, "Executive Secre

tary." The motion was seconded and carried. 

8. Mr. Faulkner moved that those amendments 

that relate to, -and are not in conflict with, the Cons~i

tutional amendments be adopted when, and if, the 

pertinent amendments to the Constitution are adopted. 

. The motion was seconded and carried. 

9. It was moved by Mr. Donald Race that the 

Committee on O;·dinances and Regulations submit 

its recommendations relative to the revisions of the 

New York City Sanitary Codes pertaining to milk 

products to the Commissioner of Health of the City 

of New York. Discussion of this motion took place 

with the following comments: 

Mr. Adams opposed this motion . 

Mr. William Hickey spoke in favor of the 

motion. 
Mr. John Faulkner wanted to know "vhat the 

specific recommendations were. 

I Mr. John Fritz opposed the motion. 

Mr. Harold Wainess spoke in favor of the mo

tion and thought the Association should 

back its committees. 

Mr. Baselt opposed and thought that the re

port should be of the Committee and not 

of the Association. 

10. Mr. Race withdrew his original motion . 

11. Mr. H:fh n Faulkner moved that the Committee 

on Ordinan6'e~ and Regulations be authorized to sub

mit its comments on those revisions of the New York 

City Sanitary Code applicable to fluid milk and milk 

products to the New York City Health Department, 

but that such comments be identified as Committee 

comments, and that it be stated that they do not 

nc:rcessarily represent the views of the I. A. M. & F. S. 

The motion was seconded and carried. 

12. Doctor John Sheuring suomitted the report of 

the Sub-Committee of the committee on Education 

and Professional Development pertaining to the 

regish·ation of sanitarians. Doctor Sheuring moved 

that this report be adopted. The motion was seconded 

and carried. 
13. Mr. John Fritz moved that the Association 

accept the report of the Food Equipment Committee 

Standard No. 5 on "Hot Water." The motion was 

seconded and carried. 

14. Doctor John Sheuring made a motion that all 

committee reports that are to b e accepted and ap

proved by this Association be available at the first 

day of the Annual Meeting. The motion was second

ed and defeated. 

15. President Robinson appointed Dr. Parry, Dr. 

Hopper and Mr. Baselt as tellers to count the votes 

for 2nd Vice-President and Secr<').tary-Treasurer. 

16. Voting was held on the two nominees for 2nd 

Vice-President, Mr. Freebarin and Mr. Walton. Mr. 

Charles Walton of the Laramie, Wyoming Health 

Department was elected 2nd Vice-President. 

17. Mr. Harold Wainess moved that the vote for 

Vincent Foley, the only nominee for Secretary

Treasurer be unanimous. The motion was seconded 

and carried. Mr. Foley was elected Secretary-Treasur

er. 
18. Mr. Paul Cm·ash gave a report of the Resolu

tion Committee and the resolutions adopted. 

BANQUET AND AwARDS 

The Annual Banquet was held in the Grand Ball

room of the New Yorker Hotel with George Hopson 

acting as Toastmaster. 

Harold Adams presented the Sanitarian's Award to 

Carl A. Mohr of Green Bay, Wisconsin. A complete 

write up of this event with Mr. Mohr's pich1re has 

appeared in the Journal. 

Mr. H. Clifford Goslee was presented an Honorary 

Life Membership in the Association. Doctor J. H. 

Shrader was the recipient of the first honorary life 

membership. 
Doctor M. Fisher of Missouri was presented with 

the Citation Award. This award is presented for out

standing conh·ibution to the progress of our Interna

tional Association. Doctor Fisher was also named by 

the Missouri Association as their outstanding Sani

tarian of the Year. 

The guest speaker was J. Roger D eas of the 

American Can Company, New York City, New York, 

and he gave an excellent and interesting talk. 

·The Thursday morning session consisted of a panel 

discussing, "Public Relations and the Sanitarian." 

Mr. Frank Lovejoy of the Socony Mobile Oil Com

pany gave an interesting talk on the value of Sales

manship and selling. 

The installation of officers was h(flcl and the me~t-
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ing adjourned at 12 o~clock, noon, September 11, 1958. 
The next meeting will b e h eld in Glenwood Springs, 

Colorado, August 26, 27, 28, 1959. 
Respectfully submitted 

Vincent T. Foley, Secretary-TTeasuTeT 

DAIRY REMEMBRANCE FUND 
Note: This report of the Dairy Remembra nce Fu nd is presented to 

inform our membership of the fine work being done by this organiza . 

tion . The IAMFS is one of the sponsor ing organizations. 

The 1958 annual meeting authorized a contribu
tion sufficient to cover the cost of twelve copies of the 
recruihnent film , "This is the Dairy Industry", for 
distribution through Modern Talking Pictures Serv
ice and for showing to thousands of secondary 
schools throughout the nation as part of the project 
initiated by the Dairy Industry Committtee whose 
constituents guaranteed the distribution of a total 
of one-hundred copies of this film. Our contribution 
has been made and this phase of the educational pro
gram is under way. We believe that it will be of in
valuable assistance to our dairy colleges. 

The meeting, also, authorized making contact with 
each one of the agricultural colleges throughout the 
United States and territories . The purpose of this was 
to inform the colleges of the availability of the re
cruitment film and, also, to tell them that the FU D 
would co-operate by fumishing up to fifty per cent 
of the cost or through matching industry funds for 
the balance needed where the college could make a 
partial payment from its r egular budget. W e have 
had a considerable volume of correspondence with 
many of the colleges and are delighted to report that 
the FUND has assisted in making deliveries to the 

. following institutions: 

University of Florida Universi ty of Georgia 
Rutgers University Texas A & M 
Texas Technological ~allege North Carolina State College 
·Connecticut State University University of California 
Oregon State University Cornell University 
Colorado State University Louisiana State College 

· Fresno State College 

Negotiations are still under way on behalf of several 
other State colleges. In addition, we were instrumental 
in providing the information which enabled several 
other colleges to . purchase the film with their own 
funds. w·e also found that a half dozen colleges had 
either obtained a copy of the film already through 
local dairy groups or were having copies made avail
able on a loan basis from such groups. vVe b elieve tl1at 
we have greatly assisted in bringing industry groups 
closer to all of these colleges with whom we have 
been working and that this project has brought a 

great deal of goodwill to the FUND. In all cases 
where industry groups worked with us by making 
conh·ibutions toward the cost of the film, we have 
invited the h·ade groups to b ecome sponsors through 
their better knowledge and the type of work which 
we can do together. 

The annual meeting also authorized the making of 
tlu·ee assistance loans in the amount of up to $400 
each for worthy students who· were faced with an 
emergency sih1ation. One such loan has recently 
.been granted to a student at Iovva State College 
through the recommendations of the head of his de
parhnent. The student had an outstanding record and 
was adjudged to be of great future value to the dairy 
industry. His father had passed away and his mother, 
who had taken employment, had lost her position 
and the young man was in serious financial straits. 
·A note in the amount of $350 is in our possession.. To 
payment will be asked for until two years after his 
expected graduation in 1960. We are charging only 
2% interest and will credit 1% of this provided tl{e 
young man remains in the upper portion of his 
scholarship group. This is 'the first such loan granted 
by the FUND and it will be interesting to await de
velopments. We have had indications that one or two 
other requests may b e forthcoming during the present 
college year . 

The survey reported to the annual meeting brought 
out the fact that there was no cenh·al source of in
formation to which either the industry or the colleges 
could turn for accurate knowledge of the numbers 
of students registered in various categories. The meet
ing authorized an exploration, preferably with the 
American Dairy Science Association, which would 
lead to the es tablishment of a central f'.lcility where 
such information could be reported by the dairy 
educational instih1tions at least once a year. It was 
expected that this would greatly assist the colleges 
themselves and also the industry. It could help to 
establish a better knowledge of the financial needs 
and of the recruitment needs and, also, the employ
ment needs for both undergraduates, graduates and 
researchers. There has b een an exchange of letters 
with officials of American Dairy Association. Its Com
mittee on Education has been given authority to study 
the matter and to make a proposal to the DAIRY 
REMEMBRANCE FUND in the near future. vVe are 
awaiting receipt of this proposal. vVhen it is in hand 
and has been analyzed, there will have to b e a dis
cussion of it by the Board of the DAIRY REMEM
BRANCE FUND which will probably wish to call 
in representatives of national dairy trade associations 
in order to implement the establishment of the pro
posed facility. 

.I 
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YOUR INSPECTION IS INVITED I 

DAIRY VENDORS 
• Have Certificate of Approval of National Sanitation Foundation 

Testing Laboratory (Ann Arbor, Mich .) . 
• Comply with required standards of the 3-A Standards Committee 

and the United States Public Health Service. 

HOW GLASCO DAIRY YEN DORS PROTECT PATRONS' HEALTH: 
1. Coin -operated Glasco Dairy Ven dors 

vend bulk milk and other dairy products 
in cups, automatically, with no exposure 
to air or human contact. Their compact, 
simplified design assures clean , trouble
free operation. 

cleaned: i.e., re -saniti zed 5-gal. dis 
penser cans and disposable (single-serv
ice) dispensing tubes. 

4. In t he Vendor, dispenser cans a re 
kept in a refr igerated compartment at 
constant 33-35 ° F. Vendor wi ll not oper
a te in case refrigerated compa rtment 
rises above 50° F. Switchover from em pty 
to full dispenser can s is fully automatic. 

2. All drinks are prepared and placed 
in sealed milk cans at the licensed 
milk plant, using milk of at least 31~% 
butterfat content. 5. Paper cups are stored in unb roken 

stacks in an enclosed compartment. They 
are filled in an enclosed cup station with 
a self-closing door. 

3. All parts in contact with cups or 
drinks are either disposable or easily 

WRITE TODAY for the complete sanitation story on. 
Glasco Dairy,: V endors . 

Manufactured and sold by 

Glasco Model GDV- 1 M4 
Dairy Vendor 

GLASCOCK BROS. MFG. 

QUESTIONS AND ANSWERS 
Note : Questions of technical nature may be submitted to the 

Editorial Office of the Journal. A qu estion in your mind may be in 

the minds of many others. Send your questions in and we will 

attempt to answer them . 

QUESTION: 
In a large vending machine installation, two classes of foods 

are offered. The readily perishable foods me kept in accord
ance with the U. S. P. H. S. Code - "below 50° F . or not 
lower than 150° F." Wohat temperahue or conditions aTe 
recommended for the other class of "canned" products such 
as can be bou~ht off the grocers' shelf? 
ANSWER: 

Canned foods me sterilized foods and until th e container 
is opened, present no !janitation problems . They are, how
ever, subject to quality impairment when stored at elevated 
temperahu·es. The ideal storage is "cool and dry." As tempera
hires are raised and times lengthened, flavor and often color 
is impaiJ:ed and vitamin retention may be diminished. 

.At temperatiires above 90° F ., these effects begin to assume 
inaportance. Above 100° F . chemical processes are accelerated 
to a degree where one week's storage may be the equivalent 
of a month .in cool storage. Also, some products react with 
the container causing discoloration and even a small amount 
of chemical attack on th e metal. 

An unusual bacterial problem is encountered in the range 

MUNCIE, INDIANA 

from 100° F . . to 160° F. This is the growth range of thermo
philic organisms. Some of these spore formers have high 
thermal r esistance and can survive a sterilizing process. They 
do not grow at normal t emperatmes and so die out in time. 
However, when stored near the ir optimum growth tempera
ture (about 131 ° F. ) they grow and alter the flavor of the 
food. Their metabolic products are non-toxic and so present 
no •health hazard. The sole concern is degradation of the 
quality of the product. 

The hazard of product degrada tion during storage at ele
vated temperahu·es may be minimized by educa·ting t>be vending 
machine op erator in his responsibility. No product should be 
held at vending temperatmes for a period longer than 2 to 3 
days. The operator should realize that elevated temperatm·es in
crease tremendously the ra te of chemical action or product 
deterioration. For this· reason, a product wl1ich has not been 
sold within 2 to 3 days should be removed from the vending 
machine, unless previous experience h as indicated that a 
particular product is not adversely affected by prolonged 
storage at vending temperatm·es . 

QUESTION: 
Can you dmify this matte r of stainless steel fini sh in re

gard to its cleanability? 

ANSWER: 
Research has shown tha t appearance is not a good guide: 

A surface may appear rough because it is not reflective, but 
was found to be as easy to clean as a mirror finis·h. It was . 
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D I F c 0 LABORATORY PRODUCTS 

BIOLOGICS CULTURE MEDIA REAGENTS 
Media for Standard Methods 

Culture Media Dehydrated and Prepared 
Microbiological Assay Media 

Tissue Culture and Virus Media 
Bacterial Antisera and Antigens 

Diagnostic and Serological Reagents 
Sensitivity Disks Unidisks 

Peptones Hydrolysates Amino Acids 
Enzymes Enrichments Dyes Indicators 

Carbohydrates Biochemicals 

over 60 years' experience 

in the pmparation of Difco products assu1·es 

UNIFORMITY STABILITY 

• 
ECONOMY 

Complete Stocks Fast Service 

• 
Descri.ptive litemture available on request 

Dl FCO LABORATORIES DETROIT 1 MICHIGAN USA. 

further found that thin sharp scratches are more · difficult 
to clean than smooth irregularities. These easy cleaning non
reflective surfaces are produced by electric polishing rather 
than expensive buffing. 

:while 3A Sanitar y Standards usually call for all milk con
tact surfaces to be as smooth .as a # 4 mill finish on stainless 
steel sheets or 120 grit finish, properly applied laboratory 
studies made by members of the dairy equipment industry 
indicate that several other types of finishes can be cleaned 

fust as readily. 
QUESTI01 : 

W hat plastics have been approved by Food and Drug ::or 
use in contact with fluid milk? Can they be cleaned without 

special precautions? 
ANSWER: 

General Chemical Company's Genet:ron 'HL has been ap
proved. There are several types of plastics for which data 
have been accumulated suita ble for presentation to F . D. A. in 
the near future. The ·Plastic Task Committee of the 3A Sani
tary Standard Group is also preparing data on additional 
plastics for presentation to F. D . A. This, however, appears to 
be a project that will not be completed for at leas t a year 
or two: Generally, in the tentative 3A Sanitary Standards which 
incorpOI·a'te reference to plastic m aterials the same descrip
tion of surface finish is used as for stainless steel parts used in 
the milk zone. In a study of stainless steel versus Geneh·on 
HL, no special precautions were found n ecessary since the 
standard detergents , sanitizers and milk stone remover fluids 
.as commonly used by the industry -were employed in the 
test without de trimental effect to the material. 

NATIONAL CONFERENCE ON 

I NT ERST ATE Ml LK SHIPMENTS 

H. L. Hortman, Chairman, Notional 

Conference on I nterstote Milk Ship-

ments, announces that the next meet-

ing will be held at the Stotler Hotel, 

St. Louis, Missouri, April 20-22, 1959. 

, . , 
i 
f 
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AFFILIATES OF 
Internat ional Association of Milk and Food Sanita rians 

AMEIUCAN I DIAN SANITARIANS 
AssociATION 

P1·es., Joseph Medina .... Bernallilo, N. M. 
1st. Vice -Pres ., T homas T. Stevens 

............ ........ ..... ...... Packer, Arizon~ 
2nd. Vice-P.,.es. John Adam s 

................... Dodson, lvl ontan:~ 
Sec., T1·eas. William H . Ross 

.. ...... U .S.P.H.S .. F ield Health Unit. 
Belcourt, North Dakot:~ 

Auditc1·, Verlyn Owen 
.................... Rosebud, South D akota 

ARIZONA AssociATION o~ 
MILK AND Fo::m SANITAmAKs 

PTes., Perry Klump ................. . Phoenh 
P.res.-Elect, i\1lason Lang ........ Plnenix 
Sec.-Treas .. Hiram Shouse 

........ Room 430, State O:fico Bldg. , 
PhoJ:1 ix 

Execut·ive BfJard: 
0. V. Cooper ........... ........ . Phoenix 
0. G. Bridgeman ....... .. ... Phoenix 

AssociATED ILLINdrs MILK SANITARV.NS 

Pres., Stephen J . Conway ........ Chicago 
P1·es.-Elect, Robert \ 'A/. Coe Rock Island 
First Vice-Pres., Gilbert G. Gibson 

.............................................. Chicago 
Sec. Vice-P·res., Louis \ 'A/. Pickles Peoria 
Sec.-Treas., P. Edward Riley, Illinois 

D ept. of Public H ea'lth , 1615 Seward 
Street, Evanston, Illinois. 

Sm·geant-at-Arms, Lyle J. Lawson 
................................................ Genoa 

Auditors: 
Floyd lvl. Keller ................ Chicago 
Louis H . \1\'einer .............. .. Chicago 

Executive Board Members: 
Harry Cohen ...................... Chicago 
Paul N. Hanger ............ Springfield 

CALIFORNIA AssociATION OF DAIRY 
AND MILK SANITARIANS 

Pres. , Mel Herspring .............. .. Oakland 
Hrst Vice-Pres ., 

1 T~d Clu-is tensqn ................ Fresno 
Sec . V ·1.ce-P·res. . , 

Floyd B. Kemper ...... .. Sacramento 
Sec.Tmas., Mel Cairns. State D ept . of 

Ag~ic., Bur-eau of D airy Service 
Mission and Embarcadero, 
San Francisco 

Au.ditor: 
Fred Hansenbueller .... Los Angeles 

Regimwl Di·rectors: 
Ray Orrick ............................ Chico 
L. E. Groff .......... .............. Chino 

CONNECTICUT AssOCIATION OF 
DAIRY AND FooD SANITARIANS 

P1·es., Stephen C. Mizah ----;--· Hamden 
Vice-Pres., Sanford B. Morse .. Hampton 
Sec., Richard M. Parry, D ept. of Agric., 

State Office Bldg. , Hartford 
Treas., Curtis vV . Chaffee, D ept. of 

Agric., State Office Bldg., Hartford 

DAIRY SANITARIANS AssociATION OF 
rilE D EL-MAR-VA PEN 'INSULA 

Pres., Carlton Porter .... Greensboro, Nld. 
Vice-Pres., Francis Powell .. Smyrna, D el. 
Sec., Richard J . vVeaver 

........ 422 Wheeler Blvd. , Oxford , Pa. 
T1·eas., Dr. .J . M. Jaqueth .. ~Betterton, Md. 

FLORIDA AssociATION OF MILK 
AND FooD SANITAHIANS 

PTes., J. S. Massey ................ Pe:1sacob 
Vice-Pres., John D. Robinson 

........................................ Plant City 
Sec.-TTeas .. Ben J. Northrup 

4835 Burlington Ave., St. Petersburg 
Fast P·res., D. L. Lichtv 

............................... \ 'A/est Palm Beach 
Direct!JTS: 

Austin E. Graham .... \ 'A/inter H aven 
Patrick J . Griffin ................ Tampa 
Harvey Tordan .................... Mia•11i 
vV. A. Krionk~ .... Gc1inesville 
Stannie D. vVilliams .... Jacksonvill e 

GEORG I-\ C.HAT'TF.H OF ·;·r-p;: 

INTERNATIONAL AsSOCIATION OF MILK 
AND FooD SANITARIANS, INc . 

P·res., Elco Morris ............... Atlanta 
Vice-P·res., Faegin Parrish ........ Atlanta 
Sec.-T·reas., John J. Sheuring 

............ Dariy D ept., U. of Georgia, 
Athens 

BoaTel of Directors: 
S. E. Region Wm. Fountain 
E. C. Region Eual"l George 
N. W. Region ........ W. W. Gilley 
S. 'vV. Region .................... J. Drake 
N. E. Region ............ James 'i\' are 

Members at LaTge ........ Dr. H . Hodgson 

IDAHO SA, ATARIANS AssoCL\TION 
PTes., Jack B. ,Telke ................ Blackfoot 
Vice-P·res., Alex Schaefer ............ Jerome 
Sec.-Y.reas., C. P. Manghan 

.................... 240 S. 2nd St., Preston 

I NDIANA AssociATION oF 
MILK AND FooD SANITAHTA ·s 

Pres., vVilliam Komenich ................ Gary 
Pres. Elect. , H arold S. Adams 

............. ................ .... Indianapolis 
First Vice-Pms., Samuel T . Elder 

............... ........................ ... Evansville 
Second Vice-Pres., Ronald C. Brown 

..... ................ ............. . Indianapolis 
Sec., Karl K. Jones, 1330 V•l . Mkhig'l.n 

St .. Indiana State Board of Health , 
Indianapolis. 

Treas .. Clarence L. Taylor, City-County 
Health D ept. , Indianapolis. 

Aml-itors: 
Clu-is Angelidis . .......... .......... Gary 
Carl R. Ahreus ........... Huntingburg 

IowA AssOCIATION OF 
MILK SANITAHIANS 

Pres., Grover Seeberger .... Mason Ci ty 
Vice-P-res., Robert L. Sanders 

.............. ............ ........ .. .. .. D es Moines 
Sec.-T1·eas ., Ray Belknap, State 

H e·alth D ept ................. D es Moines 
Executive Boa·rd: 

Dr. M . P . Baker ........................ Ames 
C. D. L ee ........................ 'i\' a terloo 

KANSAS ASSOCIATION OF MILK 
SANITARIANS 

Pres., Sam uel Hoover .... Junction City 
V·ice-P1·es., Holand Noblet .. Dodge City 
2nd Vice-Pres. , Lowell Venis .... Lyons 
Sec.-T1·eas., FrankL. Kelley, Kansas State 

Board of H ealth, Topeka 
A udito1's: 

Cal Emerson ...... : ................... Pratt 
Dan Evans .......... ... ....... Kansas City 
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KENTUCKY AssociATION oF MrLK 
AND Fo::m SANITAniANS 

P·res., L. E.. Maybugh ............ Louisvill e 
Vice-P·res., A. W. Rud1dck, Jr. -Lexington 
Sec.-Treas. , Fred Tavlor 

........ 240 E. Madison St. , Louisvill3 
H oa?'CI of Directors: 

C. F . Pearce ............. ....... Louisville 
H . J. F lynn ...................... ewport 
Paris B. Bales ........ ........ Monticello 
T. \ 'A/. Durbin ................ Louisvilh 
Ralph Jones ....................... Paducah 

MICHIGAN Assoc iATION OF 
SANITARIANS 

P·res ., \i\lilJiam Wade .................... Flint 
Vice-PTes ., Robert Dalton ...... . Lansing 
2nd. Vice-Pres., Ronald Leach .. Cornnn'1 
Sec.-T.,.eas. , Robert Lyons ........ L ansing-

Jngham County Health D ept., City 
H all, Room 207, Lansing. 

Reccrding Secretcny, Dr. Frank Peabody 
...... D ept. Microbiology and Public 
Health . ]V[ich. State University, 
East Lansing . 

Directors: 
Past P·res., Orvill e Nelson .. Rock fo rd 
Kenneth Kerr ........... Grand R'lpids 
Rob ert Kramer ......... .. ...... Ionh 
Fenis Smith ............ . Kalam<J70::J 
Am1in Roth ........ \ 'A/yancl otte 
0 . vV. Kaufman .... ............ M. S. U. 
Kenneth 'Van Patten ............ Laming 

i\t[JNNESOTA SANITARIANS AssoCIATION 
P1·es., 0. M. Osten .................... St. Paul 
Vice-Pres., C. A. 1 ess ............ Litchfield 
Sec.-Treas., G. H . Steele. Minnesota D e-

parh11ent of Agriculture, 515 State 
Office Building, St. Paul, Minnesota. 

Dimctors: 
H. E . Birdsall ................ Rosemont 
T. H. Gholson ........ ........ St. PauJ 
J. J. Handy ......... ::vfinneapolis 
P eter H anson ..... ....... Dulu ~'1 
Robert E. Hunt .. ...... ~vfi'ln eapoli " 
Huclolph J. Schneider .... Rocl1 es ter 

MISSOURI ASSOCIATlON OF MILK AND 
FooD S NITARIANs 

P1·es .. Gerald Cook .......... Frocl ericktown 
l st. Vice-P·res., Vincent T. Foley 

.... ...................... Kansas City 
2nd Vice-P·res., L eslie Miller 

................................. ::.... Poplar Bln!f 
Sec.-Treas .. Char!os P. Orr ............ :vro. 

Div. of Health, Jefferson City. 

NEw YoRK STATE AssocrAno:-.r OF 
' Mn:.K SANITJ\R!ANS 

P·res., Dr. Robert W. Metzger 
Syracuse 

P·res.-Eiect, \•Valter H. Gmnge 
................ New York City 

Sec.-Treas., n. P. March 
........ 118 Stocking Hall , Cornell U. , 
........ ............. ... .......................... Ithaca 

Execttti1Jii Committees 
\Nilliam D. Skinner .. .. 
William B. Gay ...... . 

White Plaim 
.... o~w.~go 

....... Albany Lawrence L. Clough . 
H arvey G. Turner 

................ ..... Stamford, Conn. 

NoRTH DAKOTA AssociATIO=" OF 
SANITAniANS 

Pms., Ivan Unterach er ............ Mandan 
P1·es.-Elect, N. 0 . BranvolcLGrand Forks 
Vice-P1·es., Duane A. Johnson 

.. .......... .... ........................ D evils Lake 
Sec.-T1·eas., John E. Lobb 

317 Griffin, Bismark 
Past P·res., John E. Fields ... Dickinson 
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OREGON AssociATION OF MILK 

SANITARIANS 

P1·es., Roy Stein ...................... Corwallis 
Vice-P·res., Kenneth Carl ................ Salem 
Sec.Treas. , Archie i\lliner, 568 Olive 

Street, Eugene, Oregon, Eugene 
Farmers Creamery. 

Attditors: 
AI Tiesdal .. .............................. Salem 
Grover C. Poe .................... Portland 

Executive Committe: 
Spencer George ................ Tillamook 
H. E. Killion ...................... Portland 

PENNSYLVANL-\. DAIHY SANITAHIANS 

AssociATION 

P·res. , Walter E. Arnold ........ Vanderbilt 
P.res.-Elect, Allan Miller .............. Oxford 
Vice-Pres., Dr. Earl W. Cook ........ Phila. 
Sec., Homer Yonng 

................ 202 Willett Rd., Glenshaw 
'l'reas., C. D. Herbster ...... .... .. Selinsgrove 

RHODE ISLAND 

PTes., Charles Ross ................ Providence 
Vice-P1·es., Alden Chase 

........................ So. Woodstock, Conn . 
Sec. , Sidney Shepard .. Box 22, Wa.Jwick 
T1·eas., T. J. Grennan, Jr. ...... Providence 

RoCKY rvloUNTAJN AssOCIATION 

OF MILK AND FOOD SANITARIANS 

Pms., Charles E. Walton 
................................ Laramie, Vvyo. 

Pres. E lect., Paul Freebairn 
.......... .. ...... ...... Salt Lake City, Utah 

l st . Vice-PTes. Larry Gordon 
........... Albuquerque, N. M. 

2nd. Vice-Pms., John G. Guinn 
................................ Cheyenne, Wyo . 

Sec.-T1·eas., Joe Mason, Dairy Div. D en
ver D ept. , Health Hospitals, 
Denver, Colorado. 

Audi.tors: 
Chris Morgan ............ Lincoln, Neb. 
Orville DeFrain ........ Lincoln, Neb . 

AFFILIATES 

SANITATION SECTION TEXAS PUBLIC 

HEALTH AssociATION 

Chairman, Ohester A. Purcell .. Sherman 
Vice-Chairman, L. rvL Holler .... Bellaire 
Secretm·y, Don Shaddox ........ Ft. V/ortl1 
Section C ou.ncil: 

L. M. Hollar 
W. vV. Clarkson 
Paul Schultze 

SouTH CAROL! A AssocrA TION oF 

SAN ITAHIANS, INC. 

Pres., J. Darby Drake ............ Anderson 
Vice-Pms., James T. Fowles .. Columbia 
Sec .-Treas., John C. Brown 

.... State Board of Healtl1, Columbia 
Directors : 

James H. Moore ............ Anderson 
James F. Causey ............ Anderson 
H. L. Willia.Jns ................ Columbia 
Marion Causey ................ Columbia 
C. G. Leonard ............ Charleston 
Joe Doggett ........................ Aiken 

SouTH DAKOTA AssociATION 

OF SANITARIANS 

Pms., Charles Halloran ................ Pierre 
Pms.-Elect, Harlan Stricklett 

........................................ Rapid City 
Sec. -T·reas., Robert P. Hayward, S. D. 

D ept. of Health .................... Pierre 
Execttt·ive Boa·rd: 

Past Pres., Howard Froiland 
.. ................................. . Aberdeen 

Elected Member, Ed Siemers 
.............................. Hot Springs 

TENNESSEE AssOCIATION OF 

SANITAHIANS 

Pres., Glen Kilday ................ Blountville 
P·res.-Elect, Joe Jennings ........ Smithville 
Sec.-T1·eas., Eddie H. Abernathy, Hawkins 

Co. Health Dept. , ........ Rogersville 
Attditors: 

Elmer G. Smith ................ Kingsport 
E. C. Seaton ...... .............. Jonesboro 

3-A ACCEPTED PRACTICES 
FOR THE 

VIRGINIA AssociATION oF MILK 

AND FOOD SANITARIANS 

Pms., T. L. Anderson ............ Staunton 
F'·iTst Vice-PTes., 

M. vV. Jefferson ............ Richmond 
Sec. Vice-P1·es., J. R. Pattillo .. Richq:10nd 
Sec.-Treas., J. K. Meharg, Jr., ' 

3903 Delmont St., Apt. 3, Riohmond 
A11ditors: 

E. J. Goode ............ Prince George 
Vv. R. Crump ............ Richmond 

' 'VASHINGTON MILK SANITARIANS 

AssocrA TION 

Pms. , C. C. Prouty .................. Pullman 
Pres.-Elect , Harold Janzen ...... Yakima 
Sec .-Tmas., Frank W. Logan 

............................ City Health Dept. 
Public Safety Bldg., Seattle . 

At1ditors: 
Reid Greathouse ........ Walla Walla 
Ha.JTy Johnson .............. .. Spokane 

' VrscoNsrN AssociATION oF lVhLK 

AND FOOD SANITAHIANS 

P1·es., Edward R. Friday ........ Madison 
Vice-PTes., Myron P . Dean ........ Madison 
Sec.-T1·eas., L. V/ayne Brown, 421 Chem-

isb-y Bldg., U. of Wis . ...... Madison 
Di·rectors: 

Walter H. Jopke .............. Madison 
Lester Kasson .............. Clintonville 

Past Pres., James T. Judd ........ Shawano 

SANITARY CONSTRUCTION, INSTALLATION, TESTING AND O~ERATION 

OF 

HIGH-TEMPERATURE SHORT-TIME PASTEURIZERS 

Formulated by 
International Association of Milk and Food Sanitarians, Inc. 

U. S. Public Health Service 
The Dairy Industry Committee 

Price: - With Cover 50¢ each, Without Cover 45¢ each - 100 or 
more with cover 45¢ each, Without Cover 40¢ each. 

, 
, , 
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p~oducts to helP you 

Meet the Challenges of 1959 
~ 

At the twenty-first Dairy Industries Exposition, 
The Creamery Packa~ge Mfg. Company 
introdu ced a significpnt line-up of ne~ 
and improved equip(nent to help yo u ;meet 
today's processing, ~aterials handl inb, 
refrigerating and san~itation challengeJ. 

i 
To learn how these OP products can help 
you, write for descriJtive literature. I 

CP Air-Lift Stacker, Unstacker, Caser 
and Combination Caser-Stacker ... in all 
varieties-step-down, straight-through 
and step-up; on floor power units 

CP Single-Lobe Stainless Rotary Pump 
for large piece products such as cottage 
cheese 

CP High Pressure Pump 

CP MilKeeper Bulk Farm Cooling Tanks 
CP 5-Cyl. Stainless Steel Homogenizers 

I 
CP Ultra High Temperature Milk System 
plus Vac-Heat 

CP Steam Infuser (fo r direct contact 
heating) 

CP Vacuum Filler with Sealright Plasti
Cap Cappers 

CP Clean-in-Place equipment, systems 
and controls 

CP Refrigerating Machinery with com
pact Type-K and VS Booster Systems 

THE ~~® MFG. COMPANY CREAMERY PACKAGE 

General and Export Offices: 1243 W. Washington Blvd. 
Chicago 7, Illinois •.. Branches in 24 Principal Cities 

MFG. CO. OF CANADA, LTD. 
267 King Street, West, 
To.ronto 2B, Ontario 



(As Announced For Dairy Farmers- Also Available To You.) 

You Will ENJOY This Good Surge Parlor Plan Book 
••• and ••• You Can Get It FREE! ••• Just Mail Coupon 

lbe Way Cows Wi\\ Be Milk~ 
On ~OUR farm "tomorrow 

Possibly you do not intend to build yourself 
a Milking Parlor this year . . . or even next 
year hut you will enjoy a careful and thought
ful look at the various plans that are made 
so clear and understandable. · 

At that - it might pay you well to think 
hard about a Surge Parlor right now because 
muscle has become so high priced and so 
hard to come by. 

You have been driven to the substitution of 
machinery for muscle, even though some of 
that machinery is used only a few days out 
of each year and it has cost you big money 
to buy it. , 

Prepared by 

BABSON BROS. 

M RESEARCH SERVICE 
DAIRY FAR 

You have probably been using bucket milk
ers for years and they do save an enormous 
amount of time and work . . . but . . . they 
do not go all the way - they do not go nearly 
so far in saving time and muscle as you have 
gone in most of your other farming opera
tions. They have not really brought comfort 
into the cow barn. 

A Comfortable Man Does A Setter Job of Cow . Milking 
(So does a Boy or Girl) ' 

Many men have spent many months drawing pictures for this good Surge Parlor 
Plan Book. You see the way the buildings look and you see the way the stalls are laid out. 

Diagonal ••. Circle Gate ..• In-Line ... or ... Sawtooth 
There is a Surge Parlor for Everybody I · 

When you have picked the layout that suits you best your Surge Service Dealer can 
supply you with complete working drawings at a very moderate price. When you show 
the drawings to your contractor he will know how to build you exactly what you want. 

r---------, 
Mail this to: Babson Bros. Co. I I 2843 W. 19th St., Chicago 23, Ill. 

· Please mail me FREE - I 
I"The Way Cows Will Be Milked On Your l 
Farm 'Tomorrow' " 

I JM-2 I Name _____________________________ __ 

You get the whole story soon . 
after y~u mail this coupon. 

© Babson Bros . Co . , 1959 

I ~:~u~::_io_n_o_r_T-itl_e============== I BABSON BROS. CO. 
. (Street, P.O. Box, or R.F.D. and Town) 2843 W. 19th St., Chicago 23, Ill. 

I P-unty State ___________ ~--------------------------------~ 
~ ------
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