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Pennsan:..proven effective 
for udder sanitation! 

Extensive laboratory tests and farm experience have proved 
PENNSAN's effectiveness for udder sanitation. PENNSAN solu
tions rapidly kill organisms commonly associated with mastitis 
... rapidly penetrate and remove soils on udders and flanks . . . 
help prevent spread of mastitis in the herd. Recommended use 
solutions of PENNSAN (1 oz. to 1 gal. of water) will not cause 
cracking, drying, or irritation of cows' udders. 

PENNSAN is the multi-purpose sanitizer and cleaner -also ideal 
for dairy equipment and utensils. It removes and prevents milk
stone and films, works in even hardest water, is non-corrosive to 
stainless steel, controls bacteriophages without affecting starter 
cultures and retains bactericidal power even after drying on 
stainless steel-for as long as 24 hours! 

PENNSAN-now in handy unbreakable plastic jug. 

8-K Department 
PENNSALT CHEMICALS CORPORATION 

3 Penn Center, Philadelphia 2, Pa. 
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MONOKLOR 
completely soluble chlorine 

POWDER 
• • . L·ess corrosive than liquid
more stable in storage and in use 
solutions too. Dissolves rapidly in 
water to form non.filming sanitiz· 
ing solutions. 
Practically unaffected by hardness 
in water. Highly recommended for 
sanitizing all dairy equipment and 
utensils just prior to milking. Makes 
an excellent teat and udder wash. 
Use with economy on ·every sanitiz. 
ing job on the farm. 

AVAILABLE IN: 

5 lb. plastic jars 
25 lb. metal or plastic pail 

ASK YOUR 

MILK HAULER 

or write 

Monarch Chemicals, Inc. 
3801 N.E. 5th St. Minneapolis, Minn. 

Your producers seize the 
sediment "gang" 

with 
RAPID· FLO® 

:-~· · Ll .r-(~Rp-:/;;:1 
~.~>~ft!/SPftfi 
U.S. P. LIQUID PETROLATUM SPRAY 

O.S.P. UNITED STAT£$ PHARMACEUTICAL $1ANDARDS 
CONTAINS NO ANIMAL OR VlG!TABL( FATS. ABSOLUTUY 
NlUTRAL WILL NOT TURN RANCIO-CONTAMINAT( OR 
fAINT WNlN IN CONTACT WITH FOOO PRODUCT$. 

SANITARY-PURE . 

ODORLESS -TASTELESS 

NON -TOXIC 

Tlci4 ruce 
lfM-!lke 
HAYNES-SPRAY 
oUufd be Med f4 ~: 
SANITARY VAL YES 
HOMOGENIZER PISTONS - RING; 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARIS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY 
MACHINE PARTS which are 
deoned doily. 

lice Ufodefut HAYNES-SPRAY Ufl&d ·~ .£~ 
CDH61VUte3 lllilk flee Ufifk OrulUumce cuul Cede 
R~ luj flee U. S. PKb& Heaftk S~ 
The Haynes-Spray eliminates the danger of contamination which is 
possible by old fashioned lubricating methods. Spreading lubricants 
by the use of the finger method moy entirely destroy previous 
boctericidal treatment of equipment. 

PACKID 6-12 oL em P£R CARTOM THE HAYNES MANUFACTURING CO. 
SHIPPING WEIGHT-Has. 4180 Lorain Avenue • Cleveland 13, Ohio 

HAYNES-SPRAY .INGREDIENTS CONFORM WITH FDA REGULATIONS AND CAN BE 
SAFELY USED AS A SANITARY LUBRICANT FOR FOOD PROCESSING EQUIPMENT 
WHEN USED IN COMPLIANCE WITH A EXISTING FOOD ADDITIVES REGULATION. 

DESIGNED TO 
SNAP INTO 

FITTINGS 

~LOW C_OST.- •• RE-U$ABLE 

~LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fillings 

8ied tieu $NA'P!J'I'l'E //~ 
Tight joints, no leaks, no shrinkage 

Sanitary, unaffected by heat or fats 

Non-porous, no seams or crevices 

Odorless, polished surfaces, easily cleaned 

Withstand sterilization 

Time•soving; easy to assemble 
Self-centering 
No sticking to fittings 
Eliminate line blocks 
Help overcome line vibrations 

long life, use over ond over 

Ayoiloble lor J•, IY.o", 2•, 2Y.o" onrJ 3" fillings. 
Poc\od 100 to the box. Order through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 
418 0 Lorain Avenue • Cleveland 13, Ohio 
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@ Your biggest dividend from a planned sanitation program is assured product protection. 

You can depend upon a carefully designed sanitation program- one that has been set up 

for your particular processing and equipment requirements-to guard your product quality 

and sales appeal. And you can depend upon Diversey-Pianned Sanitation to provide you with assurance 

.that you are getting the most effective, up-to-date sanitizing results. Ask your local O-Man to give yo~ 
full information on Diversey specialized sanitation products. These are a few: DIFLEX®' -An alkaline 

equipment cleaner for vats, surface coolers, sanitary pipe. DIVERSQL® CX® WITH ARODYNP-A highly i 

effective cleaner, bactericide, disinfectant. Acts quickly, rinses film-free, leaving a sparkling surface. f 

Recommended where low bacteria counts are important. DILAC®-A liquid, acidic cleaner that penetrates 

and dissolves mineral deposits quickly and thoroughly. Safe on •• · •-••• 

stainless steel, glass, copper, tinned iron and tinned copper. TRI· 

PEL®-A highly alkaline cleaning compound developed for circula· 

tion in plate-type pasteurizers and heaters. Saponifies milk fats 

rapidly. The Diversey Corporation, 212 W. Monroe St./ Chicago 6, Ill. 

I-U . S . PAT. NO. 2,982,736 2-I'AT, PEND . 

. . . SURE OF YOUR 
SANITATION PROGRAM? 

DIVERSEY-LEADER IN SANITATION PRODUCTS, SERVICES AND EQUIPMENT 
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Professional Development And Education Of Sanitarians 
Looking back over the succession of events during the past six years while I served on the Executive 

Board of the International Association of Milk and Food Sanitarians, it is difficult for me to pinpoint 
particular events. 

It does give me an opportunity, however, to consider the accomplishm ents I have seen relating to 
professional development and education of the sanitarian . Through IAMFS participation in the SANI
TARIANS JOINT COUNCIL, a unifonn Registration Act has been devised . Planning for a National 
Intersociety Specialty Board is virtually completed. Efforts have b een made to maintain adequate 
curricula for graduate training of sanitarians in our schools of public health-with fair to poor success. 

The IAl'viFS Committee on Professional and Educational D evelopment has worked hard and long 
to lend assistance to all sanitarians. Though frequently discouraged, they have .~imply redoubled their 
efforts, even knowing these might be to no avail. 

My work with IAMFS and the responsibilities of my job have made it possible for me to visit all 
sections of tb e cotmtry. I have m et and talked with sanitarians in nearly every state and in most 
of the major cities. Sanitarians ARE getting greater professional recogni tion. They ARE better edu
cated, both prior to and following their employment as sanitm-ians. This fact IS recognized by those 
holding high adminish·ative positions in public health-witness the nwnber of sanitarians today who hold 
important administrative posts in local, state and other official agencies. 

But, there is a lm-ge body of sanitarians who h old down jobs in which they sin1ply make routine 
inspections day in and clay out. They take their inspection sh eet, flashlight, thermometer, and such 
other equipm ent as needed, make their rounds and turn in reports. This is important and necessary work: 
it is the only way that compliance with a wide variety of sanitary standards can be determined and 
maintained . Unfortunately, too many sanitarians appear content to go through the mechanics of check
ing off sanitary violations on a printed inspection form. This procedure is relatively simple. In fact, 
high school graduates can be quickly trained to do this. Assuming that they would simply t ell the 
management, "You are not doing this in the manner prescribed by law," you might say they were 
doing th e work of a sanitarian . 

"Sanitarians" such as these are asking for professional r ecognition along with those who are ren
dering truly professional service. The former want and possibly deserve salary increases. The prob
lem lies in the fact that they are making little or n o personal effort to become "professional" in either 
th eir qualifications or their attitude toward public h ealth work. 

Such generalizations as the above are admittedly dangerous. There are many notable exceptions 
among tl1e group limited in their activity to routine functions. Many sanitarians are qualified to do 
more teclmical work; though well qualified and ambitious th ey are fru sb·ated because they see little 
chance for promotion in the organizational setup of their department. Many sanitarians employed by 
small local h ealth departments find it difficult to get tin1e off to attend public health meetings and 
seminars to develop themselves for greater responsibilities. They often must pay their own b·avel and 
living costs. These men need and should get all the h elp possible. 

Let's face tl1e fact, tl1ough, that too many sanitarians like a nine a.m. to five p.m. routine with little 
or no responsibility and few decisions to make. They are not inclined to make much effort to in1prove 
tl1eir knowledge or skills . Many of them are not even members of a state or regional association. Often 
those who do belong to an association do nothing more tl1an pay tl1eir dues and occasionally attend a 
local meeting. They neitl1er contribute to nor profit from tl1e activities of their association. 

There is no association, no state l~w, no committee or group of people tl1at can do much to improve 
the professional status of such "sanitarians." Through our committees, our Executive Board and our 
affiliates we should do everything possible to improve the professional status m1d educational oppor
tunities for all sanitarians. 

Equally certain, it is time tl1at some of those inclined to "rest on their oms" should pick up the 
stroke and h elp the team move towm-d its objective. You, tl1e reader, can best judge whether or not 
you are doing your fair shm·e. As a reader of the Journal of Milk and Food Teclmology and, preswn
ably, a member of tl1e International Association of Milk m1d Food Sanitmians or one of its affiliates, I 
suspect tl1at you are doing your part. Now .let's see you do one more thing. Call this to the attention 
of a sanitmian who can h elp but has not as yet mad e tl1e effort he's capable of. Perhaps with your 
efforts and mine we can inspire h.i.m to h elp all sanitmians and thereby help himself. 

VVILLIAM v. HICKEY, 

Field Consultant 
Public Health Committee 
Paper Cup and Container Inst. 
250 Park Avenue 
New York 17, New York 
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THE EFFECT OF AN EDUCATIONAL PROGRAM UPON THE 

SANITATION STANDARDS OF RESTAURANTS IN PEORIA, ILLINOIS' 

RicHARD R. MARsH 

Department of Food Technology, 

University of Illinois, Urbana 

(Received for publication August 4, 1962) 

A comse in Food Service Sanitation was developed 

in 1953 by the Division of University Extension in 

cooperation with the Department of Food Tech

nology, College of Agricultme, University of Illinois, 
Urbana. The comse is of eight weeks dmation with 

one two-hom session of class each week. Lecture, 

discussion, films, filmsh·ips, and slides are utilized 

in conducting the course. Enrollment is limited to 

restamant managers and supervisory personnel. 
Class topics include: Fundamentals of Nuh·ition, 

Fundamentals of Microbiology, Somces and Kinds 

of Additive Debris, Food Spoilage, Food-Bome Ill

nesses and Food Poisoning, Standards of Food Stor

age, Standards for Food Preparation, Standards for 

Food Serving, Good Housekeeping and Cleanup 

Techniques, Insect and Rodent Control, and Safety. 

Local and state laws pertaining to food service are 
fully reviewed in each class. An outline of the 

comse and syllabus are fumished each enrollee. 
Upon the successful completion of the comse, 

each student is presented with an appropriate certi
ficate by the University of Illinois, Division of Uni

versity Extension. 
Initial presentation of the course occmred in Chi

cago the spring semester of 1953-54, when a class 

of down-town restamant managers was organized 

under the joint auspices of the Chicago Restamant 

Association and tl1e Chicago Board of Health. Dm

ing 1953-54, fom groups were given the course, 
three in Chicago and a city-wide class in Peoria, 

Illinois. By the ehd of the year 1960-61 the comse 

had been given 90 times; 33 classes for commercial 

food service management, 31 classes for hospital 
food service, 21 classes for school lunch management, 

and 5 classes for food service personnel of Illinois 

penal institutions. 
Between the years of 1953 and 1960 the comse 

was presented 11 times in the city of Peoria. Since 

no advance notice had been given, it was decided 

that Peoria could well be the location for a study 

which would attempt to evaluate the impact of class 

'This study is based upon data drawn from 1806 inspection 

reports of 64 fim1s participating in the program, compared 

with 1710 reports of 60 fimls from the same geographical 

area of Peoria, Illinois, that did not participate during the 

years 1952-1960. 

participation upon degree of compliance with the 
standard of food dispensing operations as establish
ed by the rules of the City of Peoria Food Ordinance•. 

METHODS AND MATERIALS 

The restaurant inspectors of the City of Peoria 

use the inspection form recommended by the United 
States Public Health Service. The first 9 items on 

this form pertain to physical features of the estab
lishment not readily modifiable by procedural stu

dies. Items lOa to 17 and Section 9 (Disease Con- ' 
trol) - a total of 15 items on the inspection report 

sheet - pertain to standards of day-to-day operation 
and tl1erefore may be readily responsive to an in

sh·uctional program. 

Mean number of violations per inspection per year 
were calculated for each member of each group for 

the years 1952 through 1960. Since no classes were 
given prior to the year 1953-54, none of the restam
ants would have participated in more than one class 

that year. 
It should be noted that all city restamant inspect

ors were required to take the comse. Actually the 

inspectors have participated in all the courses offer
ed in Peoria. 

RESULTS 

It may be noted (Figure 1) that the mean number 

of violations per inspection of the nonparticipating 

restaurants (group B) declined during the years 
1952-1960 from 4.46 to 1.70 ( 38.1%) . This improve
ment in the sanitary condition of these establish

ments may have resulted from a combination of a 

number of factors. One may have been an aware

ness by managers of this group that the city health 

department was placing more and more emphasis 

upon maintenance of health standards within the 

public food service with resulting attention being 

paid more diligently to their compliance. Another 

factor may have been a direct result of the participa
tion of the restaurant inspectors in the classes. Each 

inspector was required to attend one comse. But, 

in fact, all the inspectors have participated in nearly 

2Class membership was of two sources-those who wanted 

to participate, and those urged to participate because of con

ditions disclosed by inspection of their establishments. 

, . , 
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-- Class Participation-Mean Violations per Year 
----- No Participation-Mean Violations per Year 

1.75 --~~- 1.70 
-.o-- --o 

1.55 
1.36 

0~--~----~--~----~--~----~--~--~ 
1952 1953 1954 1955 1956 1957 1958 1959 1960 

Figure l. The mean munber of violations per inspection of 
participating restaurants (Group A) and of non-participating 
restamants (Group B ) are compared through the years 1952-
1960. 

all of the comses presented in Peoria. A consequence 
of such active participation on the part of the in
spectors may have been a shift in emphasis from a 
role of "checking the inspection sheet" to concern 
with correction and improvement; a shift from 
"policing" to "educating"; attention from what is in 
violation to why it is a violation, its significance, and 
what steps can and must be taken to maintain a 
satisfactory standard of operation. 

vVe would like to believe that restamant manage
ment by the nonparticipating group, may thus have 
been somewhat influenced both indirecdy by the 
sustained and continuing educational program and 
directly by the understanding resulting from p~utici

pation of the city inspectors in d1e classes. In any 
event, significant improvement can be noted in the 
group of institutions that never had participated in 
the comse. 

Mean violations of d1e participating group per year 
for the period 1952-1960 are compared with the mean 
violations of the nonparticipating group ( Figme 1). 
Group A (participating) had a mean violatio~ in 
1952 of 5.92 per inspection ( 39.5%), compared 'to a 
mean violation of 4.46 (29.7%) among the non-par
ticipating group of restaurants (Group B) . After 
initial class participation ( 1953-54) Group A dropped 
below Group B in ;iolations and retained that re
lationship to the end of the study in 1960 where 
Group A had fallen to a 1.31 ( 8.7%) violations per 
inspection and group B to 1.70 (11.3%). Expressed 
apother way, Group A improved 87.9% and Group B 
iinproved 62. 9%. 

In trying to pin-point the time of maximum im
pact within Group A, a compru:ison was made of 
mean violations before, during, and after class par
ticipation ( Figme 2). Mean violations (Group A) 

prior to any educational program ( 1962) was 5.92, 
and was plotted for each year for (a) d1ose that had 
not yet participated, (b) those d1at were that year 
participating, and (c) those that aheady had partici
pated. Obviously, only one mean figme was avail
able in 1952. 

Two additional means could be calculated for 
1953 (had participated and were now pmticipating). 
From 1954 du·ough 1959 all tlu·ee means of Group 
A could be plotted. But since om study stopped 
with 1959-1960, all of Group A would have pmtici
pated by the end of 1960 and only one mean figme 
( 1.31) would be available. Figme 2 d1erefore indi
cates the effect of participation on members of Group 
A. Violations after participatign were consistendy 
below violation means prior to participation. The 
immediate effect of being in d1e class is indicated 
by the line plotted for yem· of participation. With 
one exception, 1959, violations were less after having 
completed the class d1an dming d1e year in which 
participation occmred. 

EFFECT OF NuMBER OF CLASS PARTICIPATIONS 

We next asked ourselves whether d1e number of 
classes in which d1e restaurant pmticipated was as
sociated with chm1ge in mem1 violations. Figure 3 
indicates the impact of d1e nwnber of classes of 
pmticipation. Violations were at a higher initial 
level for those participating in more than one class 
( 3.65, 5x; 10.16, 4x; 4.23, 3x; 4.20, 2x compm·ed to 
2.79, 1x). But d1e final mem1 index of that group 
having the highest initial index of 10.16 was 1.15 
compm·ed to the final mean index of Group B of 
1. 70 ( Figme 1). All participants by nwnbers of 
classes involved ( 1 to 5 per restamant) decidedly 
reduced their mean violations before, dming, and 
after participations, to within 0.76 of a violation be
tween greatest and least nwnber of violations - 1960. 
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Figure 2. The effect of class participation upon V:i~lations 
of the restamant sanitation code. 
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Figure 3. Effect of frequency of class participation upon 
violations of the restaurant sanitation code. 

CLASS PARTICIPATION Al'ID CoNTINUITY OF OwNERSHIP 

On the basis of data obtained from licensing rec
ords, a study was made of the number of times 
ownership of restaurants changed within Group A 
(participants) and Group B (nonparticipants) with
in the eight-year period. Table 1 shows this distri
bution. In Group B (total of 60) only 34 ( 56.67%) 
were under the same licensee in 1960 as in 1952. 

Out of Group A (participants) only 6 out of 64 
had changed owner~, and only once. Fifty-eight 
of the 64 (90.62%) were under the same owner in 
1960 as in 1952. Two conclusions may be drawn 
from these data: (a) the more serious management 
participated in the course and (b) principles of the 
course, applied to operations, retained customers 
and permitted the business to continue as a healthy 
operation. 

In an attempt to evaluate sustained interest and 
acceptance of course content, certain class statistics 
were studied. From Table 2, it may be noted that 
some ( 15 ) apparently enrolled only to "please the 
inspector", 27 started the class but did not finish 
due to (a) transfer of job, (b) illness, and (c) lack 
of interest. Of the 319 who started the classes, 292 
( 91.5%) successfully completed the course. For a 
primarily voluntary course for which no academic 

TABLE 1. NUMBER AND PERCENT OF CHANGE IN RESTAURANT 

OWNERSHIP AMONG MEMBERS OF THE NON-PARTICIPATING 

GROUPS . 

Group B Group A 
----

~0. of (nonparticipating) (participating) 
changes Kumber Per cent Number Per cent 

7 1 1.67 
6 0 0.00 
5 2 3.33 
4 1 1.67 
3 2 3.33 
2 8 13.33 
1 12 20.00 6 9.38 
0 34 56.67 58 90.62 

Totals 60 100.00 64 100.00 

credit is awarded, this would seem to indicate a high 
level of acceptance and sustained interest. 

SuMMARY AND CoNCLUSIONS 

From the above study, it may be concluded that 
a continuing program of systematic instruction in 
principles of sanitation for food service industry 
contributes to a significant up-grading in terms of 
compliance with state and city Food Service Codes 
and Ordinances. 

Although both participating and nonparticipating 
restaurants showed improvement of sanitation as de
scribed by inspectors' reports of violations, greater 
improvement was made by those that participated in 
the class program. The improvement was sustained, 
after participation, throughout the study period 
( 1952-1960 ) . Those firms that participated in the 
educational program had a better record on con
tinuity of ownership than did the nonparticipants . 
The number of students completing the 16 clock
hour course, compared with the number originally 
enrolled, would seem to indicate that the content 
of the course, as well as the methods of presentation, 
hold a sustained interest for the enrollees. 

TABLE 2. SUl\·IMARY OF THE RELEVANT STATISTICS ON 

CLASS ENROLLMENT 

Nw11ber of classes in Peoria, 1953-1960 _______ 11 
Total number of persons emolled ____________ 334 

Average class enrolhnent ------------------- 30 
Enrolled, but did not begin the class --------- 15 - 4.5% 
Enrolled and started the class ___________ ____ 319 - 95.5% 
Started class but did not finish ------------ 27 - 8.5% 
Started class and finished __________________ 292 - 91.5% 
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PROBLEMS IN AIRPORT SANITATION' 

MARTIN G DO NOV AN 

Dade County Department of P·ublic Health, 

Mia:mi, Florida 

In discussing airport sanitation, we will discuss a 
public health program that is believed, based on its 
comprehensive nature, to have had its inception in 
Dade Cow1ty, Florida, in the latter part of 1957. 
At this time, the sanitarian assigned to off base 
catering point inspections, was charged with the 
responsibility of examining construction plans for the 
nevv Miami International Airport Terminal, to see if 
food services and airline servicing areas complied 
with Federal and State regulations. The sanitarian 
continued to perform in this capacity until complet
ion of the construction. 

In 1958, the new Miami International Airport 
Terminal was completed and opened to traffic, and 
because of the magnitude of the facilities made 
available to the airlines and their passengers, the 
Dade County Health Officer assigned the same Sani
tarian, for full time duty, to the $26,000,000 plus 
facility. Using the magnitude of the operation as 
justification for a full time Sanitarian, it would be 
well to support the statement with a few statistics, 
so that as we proceed with the discussion, we can 
place in proper perspective, the problems to be coped 
with in this type sanitation program. 

The statistics from the 1961 Dade County Port 
Authority Annual Report reveal the Miami Inter
national Airport complex to cover an area of 2,878 
acres, with the terminal alone occupying 80 of the 
acres. Its value at cost is $100,546,835. It carries 
10% of all air traffic in the nation. In 1961 total 
flight movements numbered 303,.571. It ranked first 
in the international c a r g o field with 133,355,028 
pounds, or a combined total of international ,~md 

domestic cargo of 193,263,014 pounds. The number 
of passengers that passed though the terminal was 
4,115,616. Since it is a terminating point, routing 
of in-transit passengeJ;s to other cities does not add 
to the b·affic figure (4). 

Operating out of Miami International Airport are 
11 scheduled domestic air carriers, 20 scheduled for
eign air carriers, 45 irregular air carriers, and 23 
idegular air taxis. 

'Presented at the 49th Annual Meeting of the INTERNATIONAL 
AssociATION oF MILK AND FooD SANITARIANs, INc. at Phila
delphia, Pennsylvania, October 24-27~ 1962 ... 

There are 90 tenants on the airport and 33 terminal 
shops, plus 4 car rental firms, and a 270 room hotel, 
said to be the only one of comparable size in the 
world, located within the terminal area of a major 
airport. Dming peak seasons there are between 
25,000 and 30,000 tenant employees on the field. 
Nearby are some 220 aviation related firms employ
ing 28,000 workers. 

Food and drink facilities on the field and in the 
terminal include 9 industrial cafeterias, 3 snack bars, 
4 dining rooms, 5 cocktail lounges, 3 airline VIP 
cocktail lounges, 2 drug fountains, 3 banquet rooms, 
225 food and drink vending machines, and 3 flight 
kitchens. Five other flight kitchens are located off 
field, nearby. 

The above statistics, among many others not per
tinent to this discussion, have resulted in Miami In
ternational Airport being known as "Aviation City" 
to the aircraft industry. 

Keeping in mind that an·ports vary in type, size, 
and operation, and an airport sanitation program is 
influenced by location and climatic conditions among 
other factors, the following areas of sanitation have 
been incorporated in the Miami International pro
gram. These areas of Sanitation are: (a) catering 
point sanitation, (b) airline servicing areas, (c) air
craft sanitation, (d) industrial waste disposal, (e) 
industrial hygiene, (f) il1sect and rodent control, 
(g) terminal sanitation. 

The administration of the program requires the 
application of four codes . They are: (a) "The Hand
book of Sanitation for Airlil1es" (PHS publication 
No. 308) which notes provisions of Public Health 
Law 410 for the prevention and spread of communi-

. cable disease from foreign countries into the states 
or possessions, or in interstate commerce; (b) the 
"Florida State Sanitary Code"; (c) the "South Florida 
Building Code"; and (d) the "J?ade County Port 
Authority Rules and Regulations." 

It should be understood that the problems ansmg 
from the Miami operation are the · basis for this 
discussion. It is not intended to infer they are 
unique to the Miami Airport and neither are they 
fully representative of sanitation problems at any 

g~ven airport. .::.,:: , 
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CATERING POINT SANITATION 

Catering point sanitation for the purpose of this 
discussion is conh·ol over flight kitchen operations 
in the preparation of airline food and beverage serv
ice, and its h·ansportation to the aircraft. Problem 
wise, this type of food service is influenced by cli
matic conditions. Contrary to weather bureau tem
perature readings that may appeal to the South 
Florida tourist, Miami's sub-tropical weather results 
in temperature readings of 90°F to l20°F on the 
ramps, in catering h·ucks, and in flight kitchen areas, 
the better part of the year. 

With these unusual temperature factors and on the 
premise that very few aircraft operating out of Miami 
International Airport have mechanical refrigeration, 
it is indicated that in order to comply with U. S. 
Public Health Service temperature holding require
ments for readily perishable and perishable food and 
ch-ink, aircraft food and ch·ink be prepared no farther 
in advance for delivery to the aircraft, than there 
are temperature holding equipment facilities avail
able, in the flight kitchen. 

The arrival of the jet age with the resulting re
duced flying time, has been most beneficial in short
ing the time food is off temperature aboard the air
craft. In interstate travel, it is rare for food not to 
be in the process of being served an hour after take
off, from the boarding station. 

Flight tray carriers accommodating airline meals 
have little or no insulation qualities. The carriers 
are ch·y iced, but the cooling effect is none other 
than to delay the rise in temperature of the food in 
the carrier case. Thus it can be seen this type of 
food service as it applies to canapes, hors d'oeuvres, 
sandwiches, salads, seafood cocktails, creamers, cer
tain desserts, etc., requires, in its preparation the 
starting with well chilled ingredients, and particu
larly in sandwich preparation, with well chilled 
bread, which has insulating qualities for the filler. 

Under the above stated conditions and during 
peak seasonal operations, it follows that the flight 
kitchen will require more refrigeration facilities than 
the ordinary feod establishment. The preparation 
of hot casseroles for aircraft service entails the use 
of portable aircraft ovens. This in turn requires the 
use of oven holding racks in the flight kitchen. Port
able aircraft ovens are not equipped with thermo
meters. The distinct possibility of a defective oven 
or a defective oven rack unit, requh·es constant in
spection to avoid what could be incubation tempera
tures in the food being held. 
. An9ther problem not common in an ordinary food 
establishment, but almost a daily occurrence in the 
·flight- kitchen, is hardened food soil on multiuse eat
ing and drinking utensils. It is more common on 

foreign carriers and results from prolonged storage 
of the utensils on the aircraft after meal service, 
and before their arrival in the flight kitchen. This 
necessitates the use of soak sinks to soften the sof.I 
prior to the dishmachh1e run. 

Because of their unique design and constmction, 
the cleaning and sanitizing of aircraft eating and 
ch·inking utensils poses a problem, and requires 
special equipment to accomplish both the cleaning 
and sanitizing operation. Complicating the matter 
is the ah·line company practice to individualize their 
food and beverage service, as well as the utensils 
used' in its service. In addition, galley construction 
will vary from aircraft to aircraft and galley equip
ment is usually not inter-changeable. This for ex
ample, because of a last minute change in aircraft 
for various reasons, could result in the caterer hav
ing to repack as many as 178 meals. 

In flight kitchens, the requirement of a minimum 
of food handling in preparation has no meaning. 
The unique construction of multi-use eating and 
drinking utensils, and airline specifications as to how 
food must be ananged on service dishes, requires 
unlhnited finger contact in the packing. The prob
lem here is effecting rigid control over the packer, 
to prohibit the engaging in any other activity that 
could adversely affect the food being packed, and in 
using the flight kitchen hand washing facility, after 
returning from toilet rooms or lounges. 

Equipment and utensil storage is a problem in 
flight kitchens that service more than one airline. 
Single service product storage is extensive and galley 
equipment storage can be out of expected propor
tion, if foreign carriers are involved. This is due 
to their practice of constant feeding from take-off 
to landing and then· international cuisine. 

Flight kitchens serving in-coming international 
carriers at Miami International Airport, are required 
by federal Depa.rhnent of Agriculture regulations, 
to dispose of food removed from the aircraft, by 
grinding operations on the premise, with final dis
posal to the sanitary sewer. This food constitutes 
prohibited agriculture waste. The City of Miami 
incinerator is not acceptable to the FDA because 
the incineration process involves the use of holding 
bins prior to actual bruning. Regarding the removal 
of the prohibited waste from the aircraft, control 
over food scavenger operations by aircraft cleaning 
personnel presents an additional problem. Con
sumption of the food by the workers has on several 
occasions resulted in illness which, based on symp
toms, indicated gastro-enteric disturbances. 

Constant use of load-in and load-out doors in 
flight kitchen operations present fly and other in
sect problems from day to day the year round. Pro
tection for these openings into the kitchen involves 

, 
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the use of air blast curtains, so consb·ucted as to 

produce a minimum velocity of 1500 linear feet 

per minute at the critical or floor area. Approved 

consb·uction and operation is in addition to the 

velocity requirement at the floor, dependent on no 

appreciable wave in the curtain, from the discharge 

nozzle to the floor area, for the width of the open

ing being protected. It is important that the blower 

installation be on the outside of the door, so as not 

to generate food odors in the discharge process that 

would attract flies or other insects. 

AIRCRAFT SERVICING AREA S ANITATION 

Aircraft servicing area sanitation can be defined 

for our discussion as: (a ) control of drinking water, 

( b ) handling and disposal of aircraft toilet water, 

and (c) handling and disposal of aircraft refuse. Ser

vicing area problems are many fold. Since they in

volve the boarding of potable water and the removal 

·of toilet waste, this area of sanitation can result 

in a dilemma to the sanitarian. Conb·ol over drink

ing water involves the piping system, hydrants , water 

hose, water trucks and carts, as well as their ap

purtenances, and the b·ansferral of the water to the 

aircraft. 

Problem wise, cross connections resulting in con

tamination of the municipal water supply can result 

from non-permitted uses of the drinking water hy

Ch·ants. The prohibited uses would include the fill

ing of the rinse compartment on soil trucks. The 

filling of water tanks on scrubmobiles, servicing an 

aircraft waste connection with a drinking water hose, 

by employing the use of a nozzle adapter, and by 

using a drinking water hose to clean certain other 

aircraft servicing equipment. 

Contamination of the aircraft water supply can 

result from cracked or checked hoses, hose nozzles 

not protected in b·ansit or in storage, the possible 

use of nozzle adapters to permit drinking water 

truck hose connections to aircraft waste connections, 

towing the soil cart in conjw1ction with the cb.;ink

ing water cart, and by personnel who are engaged 

in the handling and removal of aircraft toilet waste 

being permitted to engage in drinking water servic

ing operations or to be in contact with the galley 

or galley equipment. · 

In the handling and disposal of aircraft toilet 

waste, three· t)'pes of toilets are involved, each pre

senting its own problem. Two of these three type 

toilets are known in principle as chemical toilets. 

dne a fixed system, and the other involving the use 

of a portable soil bucket which must be removed 

from the aircraft for emptying, cleaning, and re

servicing. The fixed system is serviced by the soil 

. truck or s.oil .cart, through the use of a flexible sleeve, 

from the soil cart sewage compartment to the air

craft waste discharge chute. The third type toilet 

is a Wickland flush toilet, and is in use on all pure 

jets. It is 55 gallons in liquid capacity with one 

tank forward, and one aft. It is designed to grind 

and filter waste received from the commodes. The 

effulent is recirculated for flushing under pressure. 

It employs the use of a flipper in the neck of the 

commodes which depresses when the toilet is flush

ed. This toilet is also serviced by use of the soil 

truck or soil cart, by a direct connection of the soil 

vehicle flexible sleeve, to the au·craft waste dis

charge chute. 

The servicing of any type aircraft toilet can and 

does result in contamination of t?e ramp by spillage. 

In servicing the portable soil bucket, ah·craft or 

ramp contamination can result from spillage by care

less handling, failure to cover the bucket after remov

al and during transportation to the sewage disposal 

area. 

In servicing the fixed chemical toilet, spillage will 

occur from a defective discharge valve on the air

craft, a leaky soil b·uck flexibe sleeve, or a defective 

soil truck discharge valve. In some instances, soil 

b·uck operators, in emptying and cleaning out the 

vehicle, forget to close the discharge valve and are 

not aware of it until they service the first aircraft. 

In servicing the Wickland flush toilet, spillage 

could occur under the same conditions as those 

mentioned in connection with the fixed chemical 

system, with the exception that this type toilet em

ploys the use of a wye-plug in the discharge chute 

which must be locked in place by the use of an in

sb·ument in the wye adapter coupling. 

Poor cleaning maintenance and storage of soil 

b·uck discharge sleeves, as well as poor cleaning 

maintenance of soil truck discharge valves, both re

sult in fly and odor problems. 
In the handling of au·craft refuse, du·ect disposal 

from galley waste receptacles to ground storage re

ceptacles is most desu·able. Transfer on the air

craft results in spillage of liquids on the galley 

floor, and conb·ibutes to littering the ramps. Air 

sickness bags should be disposed of by incineration 

or in b·iturator rooms. 

Galley waste receptacles s h o u 1 d be cleaned 

thoroughly after emptying. They present a prob

lem in the respect they contain much liquid wastes 

and become highly odorous. Many aircraft servic

ing areas do not have approved facilities for tlus 

type of cleaning. This may result in the receptacles 

being washed out at aircraft drinking water hy<h·ants, 

and the resulting waste dumped on the ramp, or in 

tl1e refuse storage containers. The receptades may 

even be washed after emptying in .the sewage dis-
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posal area which is worse than no washing and being 
returned to the galley dirty. 

As a safety factor in ramp areas accommodating 
jet aircraft, type and location of garbage and/or 
refuse storage containers must be taken into consider
ation. This is essential because blasts from jet taxi 
operations have resulted in 55-gallon refuse drums 
being blm'Vll into plate glass and in cubic yard roll
a-way storage containers being rolled into other 
equipment or other aircraft, all resulting in exten
sive damage. Finally, all garbage and refuse storage 
containers must be fly tight and leakproof, and un
der no circumstances should open trash vehicles be 
permitted in aircraft servicing areas. 

AmCRAFT SANITATION 

Problems in aircraft sanitation on a local level are 
limited to galley cleaning maintenance, toilet room 
cleaning, vermin infestation and routine water bac
teriologic sampling of aircraft fixed drinking water 
systems, and caterer's constant temperature can
nisters. Of the above named aircraft sanitation 
functions, the most troublesome is conh·ol of roaches. 
Here, we mention again, D ade County's sub-h·opical 
weather and the numerous foreign aircraft arrivals 
which combine to magnify the problem. It is further 
aggravated, because aircraft construction is condu
cive to harboring and breeding, and poor galley 
cleaning maintenance supplies the balance of a 
roach's needs for a comfortable existence. 

Many airlines perform their own extermination 
services during routine hang a r servicing checks. 
Other airlines employ the services of a professional 
exterminator only when the situation gets out of 
hand. One airline in p articular, a major domestic 
carrier, employs a professional exterminating com
pany on a conh·act basis throughout their entire 
system, and the airplanes are routinely exterminated 
while on the ramp. 

I NDUSTRIAL H YGIENE SAl\TITATION 

Indush·ial hygiene sanitation has a prominent place 
in the Miami International sanitation program, be
cause of the many aircraft companies with overhaul 
bases on the airport, and the many major engine 
overhaul companies operating on the field. The 
approach to the resulting problems are educational 
in nature, as the difficulties that arise are not as 
much from a · lack of safe equipment, safety pro
grams, or protective devices for the worker, as they 
are the failure of the worker to exercise the neces
sary care in the safe operation of the equipment and 
the use of needed protective devices for the job 
being done. A few specific hazards are as follows: 

1. Ear damage~ fr:-om jet and piston operations on 

the ramp in serv1cmg, starting, and taxi operations. 
The same noise hazard in jet and piston engine test 
cells. 

2. Inhalation of paint booth fumes, particula,rly 
zinc chmmates which are more hazardous tl~an 
others. 

3. Inhalation of fumes from chrome in plating 
operations, and acid burns. 

4. Inhalation or skin absorption of perchlorethylene 
or h·ichlorethylene, used in degreasing operations 
with possible liver damage resulting. 

5. Fiberglass handling resulting in dermatitis. 
6,. Inhalation of fiberglass solvents such as styrene, 

acetone, methylethylketone, and of fiberglass dust 
in grinding operations for finishing. 

7. Lead poisoning from tetraethyl lead in high 
octane gas from tl1e cleaning of wing tanks . 
. 8. Eye dainage in drip stick operations for remov

ing fuel from wing tanks for specific gravity tests 
and water determinations in fuel. Eye burns from 
testing to locate leaks of tl1e hydraulic systems of tl1e 
aircraft cargo area. 

Because of the high concentration of jet take-off 
and landings at Miami International Airport, aug
mented by jet transitional flights , and with even 
more to come as airlines sh·ive for complete jet 
operation, the Dade County Health Department, 
through the State Board of Health, requested tl1e 
U. S. Public Health Service to conduct a noise sur
vey of the iVIiami International complex. In Jlme 
of 1962, such a study was conducted by the Re
search and Technical Services Branch, Division of 
Occupational Health, Public Health Service, Cin
cinnati, Ohio (1). Their recommendations to elimin
ate possible health hazards resulting from noise 
conditions, incidental to tl1e airport operation, are 
under study at this time by the Port Autl1ority and 
airline companies concerned. 

l l\'DUSTRIAL VV ASTE DISPOSAL 

Industrial waste disposal from airline operations 
and related airline industries on the airport is at tllis 
time the most pressing problem. It has resulted in 
sh·eam and river pollution and through possible 
ground water contamination, poses a tlu·eat to tl1e 
Municipal water supply. 

The airport has open drainage channels that carry 
storm water to the Miami River and its h·ibutaries. 
The drainage channels are grossly polluted by mixed 
airplane maintenance indush·ial waste. ' i\Tithout at
tempting to place responsibility for tl1e present con
dition, several factors have resulted in tl1e situation 
getting out of hand. The rapid growth of the air
port is a prime factor. 

The polluting wastes are . quite variable, but the 
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two principally offensive components are (a) oils 

and greases, both free and empulsified, and (b) 

phenolic compounds, principally cresylic acid and its 

chemical relatives. Existing facilities, hopefully pro

vided in the past for interception of oily waste from 

overhaul and wash areas, are inadequate. 

i\tlajor sources of oil pollution are shop waste 

drains in overhaul and maintenance hangars , and 

various terminal ramp areas and aircraft washing 

pads. Oily waste water from maintenance and wash 

areas have been found to contain free oils, oily 

sludges, dead paint, various acids and alkalies, pheno

lic compounds (mostly cresylic acid), various hydro

carbons , and other organic solvents, such as kerosene, 

mineral spirits, occasional ketones, terpenes, wetting 

agents and emulsifiers (2). Correction of this prob

lem has been under study by various engineering 

firms for the past t\.vo years. These studies have 

resulted in recommendations that pre-h·eatment of 

this waste be given at the various sources and con

sist essentially of sedimentation-flotation systems, (to 

remove hydrocarbon solvents and greases) and cya

nide destruction systems. Treatment for clu·ome and 

other metal salts ·would result in some reduction 

of these contaminants as an incidental benefit from 

the limited treatment proposed. Such wastes could 

then be received into the Miami Sewage h·eatment 

system (3) . 

The Dade County Port Authority has budgeted 

$500,000 for the off-site u·eatment. It will require 

installing of 15,000 feet of line from the present 

Port Authority trickling filter plant at the airport, 

to the Miami interceptor system. Several sh·eam and 

railroad crossings will be required and there will 

be a sub-aqueous crossing under the Miami River . 

At the present time, opposition to pre-h·eatment at 

the source on the basis of cost, by the offending in

dustrial establishments , may result in litigation and 

retard Port Authority progress in bringing this prob

lem to a satisfactory conclusion. 

I NSECT Al\'D RODENT Cor TROL 

Insect and Rodent Control at l\lliami International 

Airport involves the cooperation of the Dade County 

Department of Health and several federal govern

mental agencies, wl1o have the sole responsibility 

to prevent the aircraft dissemination of disease vect

ors and pests of medical or agricultmal in1portance. 

These agencies are the Quarantine Division of the 

U. S. Public Health Service, the Animal Inspection 

Jnd Quarantine Division of the U. S. Department of 

Agriculture and their Plant Quarantine Division. 
At airports where the hazard of inh·oducing disease 

carrying insects exists , such as Miami International, 

it is the policy of tl1e United States Public Healtl1 

Service to conduct "entomological smveillance" of 

the airport area. This surveillance consists of perio

dic entomological surveys carried on by entomolo

gists or u·ained representatives for the purpose of 

early detection and prompt eradication of any in

sect which unknowingly may have been inh·oduced 
by aircraft (5). 

Since foreign quarantine regulations define an air

port area for eradication of mosquitoes, as in addi

tion to the perimeter of the airport, an area of 400 

meters around that perimeter, cooperation with the 

Public Health Service by the D ade County Health 

Department in elimination of breeding aTeas, has 

been most beneficial because rigid local mosquito 

breeding laws can be more quickly placed into ef-
fect. ·· 

The operation of the Port Authority Animal Quar

antine Station is under the direction of a Federal 

Department of Agriculh1re Veterinarian, and here 

again, cooperation by the airport sanitarian results 

in sanitary control over disposal of animal wastes, 

and of flies and rodents. A permanent rodent bait

ing station is set up in this area, and is serviced by 

the rodent conh·ol section of the local health de

partment. 

Cooperation with the Plant Quarantine Division 

of the Federal Department of Agriculture, by the 

airport sanitarian has been demonstrated earlier in 

this discussion in the reference to prohibited agricul

ture waste. 

Rodent control in the terminal and on tenant pro

perty is done by professional exterminating com

panies. 

TERMINAL SANITATION 

The terminal sanitation phase of the program 

exercises sanitary control over the public areas of t11e 

terminal, such as the rest rooms, the concourses, the 

loading piers, the hotel, the taxi-cab pool, public 

and employee parking lots, retail establishments in

cluding all food and drink establishments in the ter

minal and on the field, and the 225 food and drink 

vending devices on the airport. 
Most of the eating establishments operate around 

the clock. Problem wise, they present little more 

difficulty than that encountered in any other eating 

establishment. An exception or two would be some 

operational deficiencies resulting from the u·emen

dous turnover of tl1is type of worker and their lack 

of stability. Anotl1er would involve peak seasonal 

operations whereby patronage of tl1e food and drink 

establishments is so heavy that it is difficult to find 
a time when tl1e least amount of food is eA.'Posed in 

order to carry out heavy duty floor cleaning main

tenance. 
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Rest rooms require constant cleaning and plumb
ing maintenance. The use of rest rooms by inter
national passengers, strange to American customs 
in the use of such facilities, results in many sani
tary nuisances. Rest rooms in addition to their in
tended purpose are used for taking sponge baths, as 
beauty parlors, barber shops, shoe shine parlors, re
pair shops, clothes alterations and card rooms. Any
thing not welded to the floor, wall or ceiling may 
be stolen. The use of single service paper towels, 
while highly desirable, had to be discontinued shortly 
after the terminal opening. They were used as 
commode seat covers, discarded on the floor or in 
commodes, and carried off tl1e premises by either 
design or necessity. Now and then, even roller 
towels are cut and the pieces used for wash cloths, 
handkerchiefs and shoe shine clotl1s . 

Littering of the terminal floor area in concourse 
and loading piers has been solved by continued maid 
and porter cleaning patrols. ~vlaids service trash and 
cigarette urns and porters do floor trash pick-up, with 
parlor brooms and long handled dust pans. They 
are h·ained to annoy tl1e litterbug and make him un
comfortable. If a person reading a paper, for in
stance, is observed dropping cigarette ashes on the 
floor, the porter will move in and sweep up. This 
has had the tendency to make people think twice 
before they litter a clean floor and has saved the 
Port Authority thousands of dollars in heavy duty 
floor maintenance. It might be mentioned here that 
tl1e terminal cleaning contractor has the responsibility 
of floor cleaning maintenance to the tune of 4,547,671 
square feet, which includes the public parking lot. 

Dogs present a problem in the soiling of floor 
areas, and while Port Authority regulations prohibit 
them in the terminal, Terminal Supervisors have a 
difficult time distinguishing between the tourist dog 
and the local vagrant. 

Vending machines on the field and in tl1e terminal 
dispense hot and cold meals, hot and cold sand
wiches, hot and cold beverages, pastries, ice cream, 
milk and mixed drinks, candies and nuts. They pre
sent no real sanitation problem. Dates of cleaning 
maintenance are posted on cards inside of the ma
chine. Servicing of the machines is done by tlu-ee 
shifts on a 24-hour basis. 

Vending transportation vehicles have refrigeration 
and heating units, and similar temperature holding 
equiprtl.ent is in use in storage facilities at the term
inal. Refunds are made at a cenh·al location in the 
terminal without question. This policy is not abused 
and prevei.1ts vandalism of tl1e machines by irate 
customers who might have otl1erwise lost their money 
because of a malfunction of the vending device. 
Anytime a machine is reported out of order, a vend-

ing machine serviceman is summoned through the 
public address system. 

Time does not permit a tl1orough amng of all of 
tl1e problems encountered in an airport program. 
Neitl1er will time permit relating all the accomplish
ments that result from such a program. The great 
satisfaction a sanitarian experiences from his endea
vors in this field can be attributed to tl1e fact tl1at 
in working with tl1e airline industry, he is working 
with an industry second to none in meeting maximum 
sanitation standards. \ Ve know of no other industry 
that expends more of its time and money, and on its 
OW!f initiative, provides better ways and means to 
insi.ue the healtl1, safety, and welfare of tl1e travel
ling public. 

There are tremendous opportunities for sanitarians 
in airport sanitation programs. Inspection in tl1e 
field by U. S. Public Health personnel is nominal. 
The nation wide scope of such a program on tl1eir 
part is prevented by lack of personnel and sufficient 
financial appropriations. Sanitary observations at 
some airports would leave you wondering who is 
in charge. However, without public health service 
cooperation through your regional office, such a 
program will never leave the ground. 

The legal authority for conducting that area of an 
airport sanitation program dealing with interstate and 
foreign quarantine regulations, as they apply to cater
ing points and airline servicing areas, is vested in 
the Surgeon General of the United States Public 
Health Service. H e, in turn, delegates tl1is authority 
to representatives of the State Health D epartments , 
and depends on tl1eir recommendations in determin
ing the acceptability of a given catering point or 
servicing area. 

If you plan conducting an airport sanitation pro
gram, keep in mind that the airline industry, business 
wise, are tough people to deal with. It is important 
that you sell yourself first. If you can prove to tl1em 
tl1at you know what you are talking about, earn 
their confidence, express a genuine interest in tl1eir 
problems, prove tl1at you have a better or more 
economical solution to their problems, and if in ad
dition to being accepted in an administrative capa
city, you find you are in demand as a consultant, you 
will then have a sense of pride in being associated 
with tl1e most progressive industry in the nation. 

vVe are in the Jet Age. Travel wise, tl1at means 
newer planes, more speed, and more people. In the 
administration of any public health program, ac
complishments can be measured by the number of 
people you have helped. If yom locality has the 
possibility of supporting an Airport Sanitation pro
gram, and you are not active in this area of sanita
tion, investigation could be enlightening as to the 
number of people you are neglecting. 

, 
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Whatever degree of success the Miami Inter
national Sanitation program has attained, can be 
attributed to the cooperation the Dade County Health 
Department has received from industry in general, 
the Dade County Port Authority, the Region IV Of
fice of the U. S. Public Health Service, the Airline 
Transport Association, and to the excellent working 
relationship existing between the County and State 
Health Officers. 
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NATIONAL SURVEY OF SANITARIANS 
A PRELIMINARY REPORT 1 2 

IsRAEL LIGHT Al\'D FRA!'<K A. BuTRico 

Office of Resource Developm ent, Pt~blic Health Service, 

U. S. Department of Health, Edt~cation., and Welfare 

W ashin.gton., D. C. 

w·e are very grateful for this opportunity to share 
with you some initial data and critical observations 
from the first national survey of sanitarians. This 
project was undertaken by the U. S. Public Health 
Service with the initial cooperation of the three 
national sanitarian societies. 

Please remember that at this time we are doing 
little more than opening the door and peeking into 
the pile of data and series of tables, all of which will 

; by published within a reasonable time as a formal 
document by the Public Health Service. This will 
be issued with a maximum of explanation and a 
minimum of interpretation for the very good reason 
that the results and implications of the data will 
mean one thing to the sanitarian, may mean some
tiling else to the employer of sanitarians, and co;uld 
mean still something else to the educator of sani
tarians. 

vVe wish to pay open and full respects to the 
presidents and execu~ive secretaries of the three 
national sanitarian societies who were with us from 

personally and the Public Health Service profes
sionally are indebted to them for their complete sup
port. 'i\' e feel ethically bound to report tl1e names 
of the three key people-"Red" Thomasson of your 
own group, ick Pohlit of the National Association 
of Sanitarians, and Hardy ·watson of the National 
Association of Professional Sanitarians. 

To begin with, you all l'Ilow that no definition of 
a sanitarian was applied in this project. Anyone who 
claimed himself or herself to be one was welcome 
to be included, if the survey form was filled out 
and returned. Well, then, how did we locate you? 
Our office started off with national sanitarian society 
membership lists. Then we wrote to State, county, 
and local departments of health. Then we added 
State departments of agriculture. An original list 
of more than 20,000 names was shaken down to ap
proximately 16,000. A number of you were not 
shaken down sufficiently, and so you received two 
or even three forms . 

,: tl1e beginning and who rendered every possible assis-
! tance to th~ _successful conduct of this project. We 

I will digress for a moment at this point long 
enough to give you one example of the headaches 
involved in a nationl survey. vVe began a random 
spot check of some of the first returned forms. Up
on matching some salaries with society member
ship, we noted that many sanitarians with unfor
tunately low salaries were apparently watching every 
penny, yet wished to affiliate with their colleagues, 
and therefore joined tl1eir State group rather than 
a national group. So we scrambled madly to get 

' I 'A ·lproject undertaken by the Office of Resource D evelop
ment, Public Health Service, to obtain infom1ation relative 
to the training, utilization, description of activities and com
pensation of sanitarians in the United States . 
'Presented at the 49th Annual Meeting of the l NTEfu'IATIONAL 
AssociATION OF MILK AND FooD SANITARIANS, INc., in Phila
delphia, Pa., ·o ctober 24-27, 1962. 
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some State sanitarian society membership lists. Still, 

thousands of forms were already out, were coming 
back in, and a cut-off date for processing had been 

established. Frankly, we could not afford the time 
to unduplicate each new list of names received 

against the previously developed list. 
We wish to emphasize again a basic observation 

and warning: the following data describe some out
standing characteristics of several thousand persons 
who claim, that they are sanitarians. No definition 

was applied. No respondents were denied inclusion. 
To this extent we have an inconglomerate mass. 

If analysis and interpretation of the data result in 

some even vague but useful profile of the sanitarian, 

the survey will surely have served a major purpose. 
At the same time, should certain "head-scratchers" 

or frankly puzzling relationships arise-and we will 
inh·oduce a few shortly-then you are to determine 

collectively if the particular state of affairs correct

ly identifies and describes bona fide sanitarians or 

just describes the condition of the group of p eople 

who elected to participate in this survey and the 

results must therefore be accepted with caution and 
reservation. 

Now to the actual data. Approximately 16,000 
forms were mailed, and about 9,700 were returned, 

or 60%. Of these, some 8,000 (50% of the total 

mailed) were usable. Of these 8,000, 7,300 repre
sented sanitarians employed full-time, and so all our 

data were based on the analyses of returns from 

these 7,300. The following 10 States, in order named 
accounted for about one-half of the respondents: 

California, New York, Florida, Pennsylvania, Ohio, 
Texas, ·wisconsin, Virginia, vVashington, and Illinois. 

Either or both of two reasons account for this con

cenh·ation. First, the more populous States employ 

more sanitarians. Second, individuals or groups in 
these States 'beat the drums" more aggressively and 

thereby "got out the vote" for this survey. 
The median age of the respondents was just over 

41 years. Remember that this is not an average age. 

This figure means that half are under 41 and half 
are 41 or over. But we must confess that about 20% 

did not answer this question. We don't know why. 

Only 67 of you were women! Perhaps if the other 

1,500 respondents had given us their year of birth, 

the figmes might be different. (We are suggesting 

here still another reason why, if you decide to co

operate with any survey, such cooperation should be 

wholehearted and complete, on the assumption that 

there is a good reason for every question. ) 
VVhen it comes to years of experience, the single 

largest group reported 9 years, or about 20% of the 

total. But the second largest group-15%-reported 

30 or more years of experience. Actually, the two 

exh·emes account for about a third of the respondents. 

About 20% had less than five years of experience, 
but then you have the 15% with 30 or more years. 

It would seem that your field is not recruiting as 
rapidly as it should. With this kind of evidenqe, 

there is the possibility of sanitarians becoming fewer 

in number in proportion to their need and there
fore being made up increasingly of old-timers. Now, 

age and wisdom should go together. But in terms 

of the changing physical environment, the infusion 
of new blood would seem absolutely essential for 

the best interests of the Nation, the public health 
movement, and the occupation of sanitarians. 

yYho do sanitarians work for? Some 80% work 

for government at some level-local, county, State, 

or Federal. Another 11% were in business or indus
try. What titles do sanitarians go by? About 60% 
have "Sanitarian" as their official titl~. Another 15% 

have the title "Inspector," but some 21% have a title 

other than the four listed in the survey form. In 

other words, tl1ousands of very fine, hard-working 

p eople are lost to the occupation because they are 
operating w1der "assumed names." We say this 

facetiously, of course. But in terms of clear-cut 
identification with a specific occupation, the desire 

for professional affiliation, need to lobby for salary 

equity, and setting of standards for training cur
ricula, something can be claimed for uniformity of 

identification. It ought to be of concern that 40% 
do not have a position designation clearly and im
mediately recognizable as being part of a particular 

occupation. 
A next important element is that of primary acti

vity or most important function performed. Though 
no criteria were set up, we can assume tl1at the in
tent was to identify the activities which took up the 

largest part of the work week. A full 50% of all 

respondents indicated that their primary activity in
volved inspection-testing-quality conh·ol. Another 

fourth reported management or adminish·ation as 

their most important activity, and an additional 10% 
reported "general" duties. 

ViThen asked to indicate the areas of greatest pro
fessional competence, we found the following: milk 

claimed 33%, food was reported by another 30%, 7% 

marked "sewage and indush·ial wastes," and 6% se
lected "water." This accounts for three-fourths of 

all respondents. You people in the field will have 

to determine whether or not this is an accurate re
port of sanitarian specialization. Not being a sani

tarian, our inclination is to attribute such emphasis 

in part to the fact that your own society member
ship responded and cooperated handsomely with us 

in the conduct of the survey. 
The pronounced tendency to "stick to one's last" 

is demonstrated by the fact that, when asked to in
dicate first and second specialties of greatest pro-

; 
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fessional competence, most of the respondents iden

tified related fields. This is perfectly natural. Thus, 

the largest number of milk specialists selected food 

as their second choice. The vector specialists iden

tified food as their second category of greatest com

petence. An so on. 
Of comse, the other side of this coin suggests that 

the concentration of such related areas is a form of 

inbreeding. In view of the great variety of substan

tive areas in which sanitarians find themselves em

ployed, perhaps something can be said for broader 

training in terms of the acquisition of modest back

grmmd in two relatively unrelated fields. 

We left the area of education and h·aining to last 

because it raises the most questions, and we wish 

to leave you more with questions than with figures. 

Roughly h¥o-thirds of tl1e respondents reported hav

ing a college education. How much education is 

involved? ·well, about 40% have only the bachelor's 

degree. Although the final returns have not all been 

processed yet, perhaps another 20% have a master's 

degree, and about 3% have a doctorate. Two-thirds 

of tl1e bachelor degrees are B.S. About 20% ru·e 

B.A. Considering the science orientation required 

for your field, it is our cautious observation that 

there are still too many B.A.'s who have been given 

the equivalent of the World War II second lieuten

ant t.reahnent-90-day wonders, they were called. 

Half of these B.A.'s were awarded in the 1950's. 

Let us face it-sanitarians will not raise their 

salary levels and achieve universally recognized pro

fessional status by giving quickie courses in parasi

tology and entomology to English and music majors 

and cranking out would-be sanitarians. I realize the 

difficult time many of you have in latching on to 

adequately trained people. We know you do tl1e 

best you can, ru1d we are really impressed by the 

intensity of some State training programs in this 

field. No doubt, this observation or warning comes 

as no smprise. We simply corroborate what many 

of you already know. 
Incidentally, we also know which institutions , are 

training sanitarians. For example, of the more than 

700 schools awarding bachelor degrees to young peo

ple who went into sanitarian work, about 71 schools 

-10%-account for a full half of these graduates. 

As expected, there ' is a corresponding relationship 

between age and degree. Recall that the median 

age of the entire group was 41.3 years. That of the 

bachelor's-degree-only group was 39. It was some

what higher for holders of the master's degree and 

4e doctorate. The median age of those with no 

degree was an understandably high 46 years. 

What "majors" were taken in college? For the 

bachelor's degree, the agricultural sciences barely 

nos~d out the biological sciences for priority. But, 

again, we must warn that the great concentration 

of undergraduate major in the dairy field could 

well reflect the great response from you people in 

this Society. So far, the sanitary scieJ:?.ce major has 

yet to establish itself, because only three percent had 

a bachelor's degree in this field. It was even ex

ceeded by those who majored in tl1e social sciences 

and who then found their way into the sanitru·ian 

field. However, a considerably larger number have 

tl1e master's degree in sanitary science. This is ob

viously a graduate program area. 
Willie the possession or lack of at least a bachelor's 

degree appeared to have little effect on who the 

sanitarian worked for (with the exception of col

leges and universities, of course), it did make a dif

ference in terms of what the sru1itarian did. The 

State, county, and local governments, in descending 

order, were the largest employers of both those with 

as well as without a degree. But tlu·ee times as 

many were employed in management or administra

tive positions (the so-called "higher" positions) if 

they possessed the degree. 
We wish to conclude this brief analysis witl1 a few 

puzzling observations and some direct questions. 

If you will recall, the survey form asked the re

spondent to indicate any areas of additional h·aining 

he would like to have and would prefer to have, 

if the opportunity for such presented itself. The re

plies were divided into two groups, those without 

a degree and those with a degree of some kind. 

The analysis of the no-degree group revealed two 

outstanding observations. First, tl1e great majority 

voted in approximately equal numbers for more train

ing in tl1e field of adminish·ation-supervision-manage

ment and in the area of technical knowledge. The 

field of program planning and evaluation was a poor 

also-ran. In view of the fact that 50-55% of respon

dents indicated tl1emselves as being in tl1e field of 

inspection-testing-quality control, it is surprising that 

so few registered a preference for additional h·ain

ing in program planning and evaluation. Or is it 

surprising? Some combination of the following tlu·ee 

reasons surely must account for this aversion: first, 

there are relatively few such programs of planning, 

and perhaps even fewer of evaluation; second, meth

odological tools or techniques of evaluation ru·e still 

too crude to be effective; and third, most program 

plruming and evaluation are performed at supervisory 

levels, and most of tl1e respondents ru·e not in this 

category. However, none of tl1ese reasons should 

remain an excuse much longer. More sanitru·ians 

should be participating in programs designed to eval

uate levels of achievement in their own field. 

As a second major observation, we asked those 

who preferred additional h·aining in a substantively 

technical field to specify their particular interest. 
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Without exception, everyone in the 15 major cate
gories of greatest professional · competence which 
were listed, chose more of same! Thus, those special
izing in milk selected milk in greatest number for 
their area of additional u·aiuing. Those who special
ize in vector control selected vector control in great
est number for their area . of additional u·aining. 
And so on. 

Now, the amazing observation we must report is 
that the pattern of response was identical, whether 
you had a degree or not! Both groups responded 
in exactly tl1e same manner. This same response 
was noted in Question 4 of the survey form, where 
respondents were asked to identify the short-term, 
specialized courses they may have taken. Again, 
the specialist listed more of his own specialty. 

This raises some disturbing questions. What has 
happened to the notion of broad and comprehensive 
exposure to and training in tl1e field of sanitary 
science or environmental health science? How can 
we account for what looks like an unmistakable pro
fessional inferiority complex that appears to force 
you to stay witl1in your own narrow specialty? Why 
are you reluctant, as a milk or food specialist, for 
example, to pick up some backgorund in housing or 
air pollution? Is tl1e sanitarians' formal academic 
u·aining literally subminimal and inadequate for ef
fective on-tl1e-job performance? Remember, the 
overwhelming number of degree holders held the 
B.S. and not the B.A? Are the actual jobs so special
ized? 

Perhaps the answer to this last question is: "Yes, 
these separate jobs are specialized, and with newer 
technological developments more and more time must 
be devoted to their mastery." Yet tltis answer does 
not match my question of what a generalist is and 
who needs him. We can understand the need for 
something approaching a Jack-of-all-trades for an 
overseas assignment, but we are puzzled to account 
for the domestic picture. If, from the employer's 
point of view, there''is need for a sanitarian general
ist, what is the source of tltis need? Is it tl1e result 
of his feeling that the occupation's substantive areas 

are not too deep and that therefore he can afford 
to ask for someone comprehensively u·ained? Or is 
it the employer's recognition of an actual manpower 
shortage and therefore sanitarians are being forced 
into a generalist role and have become Jacks -of-~ll
u·ades and master of none, perhaps? Or is this 
generalist category the result of pressures exerted 
by sanitarians themselves in their search for pro
fessional status by aggressively claiming more and 
more as being within their bailiwick of job duties? 
Of course, there is always the possibility that the 
sanitarian sees little vertical mobility upward in the 
public health field as a generalist sanitarian and 
the~·efore prefers to count on his specialization to 
take him as far as is possible. vVe raise these ques
tions without having any preconceived notions, we 
can assure you. Obviously, as in any occupation, ll 
certain number of generalists are desirable and necesc 
sary. The question is how many- enough to be need
ed or enough to be characteristic of the occupation? 

As we stated in our opening comments, our offic~ 
is pounding down the home stretch in organizing the 
considerable statistical data which all of you assisted 
in furnishing us. Most conceivable major relation
ships you can think of have been anticipated . In 
looking al1ead to what your national and State sani
tarian societies might want to know and act upon, 
we have worked up some special and detailed re
lationships. 

The salary data are repr.esentative of what the 
final U. S. Public Health Service publication will 
contain. vVe have matched salary with age, with 
extent of education, with type of employer, with 
your most important duties, with your area of special 
competence, and then we linked up some of these 
factors with the State in which you work, all to pro
vide a variety of comparisons, 

We have already overburdened you with .data. 
Only a few points and ques tions have been raised . 
The full report will bring to the surface even more 
questions and problems. This is good, because only 
good can come from this first nation-wide survey of 
sanitarians. 
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HYGIENIC ASPECTS OF MILK AND PAYMENT FOR QUALITY~ 
JosEPH C. OLSON, JR. 

Depmtment of Dairy Industries, Un·i.versity of Minn esota, St. Pattl 

Each of the characteristics that denotes quality in milk 

may be influenced by the hygienic or sanitary practices 
used in the production, processing and distribution of 
milk. Furthermore, each bears a relationship to either 
the presence or growth of microorganisms in milk. 

Maintenance of the consumer's high regard for milk is 
essential. High standards of cleanliness within the in· 
dustry will minimize the hazard of disease transmission 
through milk and will enhance its esthetic attractiveness. 
Milk of high sanitary quality and of unimpaired nutritive 
value will tend to encourage consumption and thereby 
be to the best interest of the consumer and to the dairy 

industry as well. 
The availability of high quality milk suppli·es will 

depend largely upon the operation of effective sanitary 
control programs. Essential elements of such programs 
are (a) standards or requirements which must be satisfied, 
(b) enforcement, (c) education, and (d) compulsory pasteur
ization. Likewise, proper knowledge of the sources of 
microorganisms in milk and their control as well as the 
effeCt of other milk handling practices, such as develop
ments in refrigeration and transportation, on milk quality 
are necessary. 

Some distinction may be made between the bacteriologi
cal quality of raw milk as an indicator of sanitary prac
tices used in its production, and bacteriological quality 
as an indicator of the suitability of milk for processing. 
It is clear, however, that production of milk of high 
sanitary quality and which is suitable for any use can 
best be accomplished by the application of good sanitary 
practices throughout all stages of production and trans
port to point of processing. 

Important in the procurement of quality milk is an 
incentive on the part of producers to produce such milk. 
A meaningful standard of quality should be set, compli· 
ance with which is indicative of significant accomplish
ment. Recognition of achievement in some tangible form 
and large enough to be worthwhile must be provided 
to those who qualify. 

Desire for volume of milk on the part of processor, 
cooperative or independent, at the expense of quality is 
certain to be a demoralizing influence on the operation 
of incentive programs. 

Consumers have great confidence in the whole
someness of milk. In this regard, it enjoys an en
viable position among_ food products . There is good 
reason for this. In the first place, probably no food 

1Presented at the North At 1 ant i c Treaty Organization 
( 'tjATO) Third Summer Course on "Organization and Evalu
ation of Animal Production in Larger Areas", organized by 
the Intemational Agricultural Center with the support of the 
Ministry of Agriculture and Fisheries and the Deparb11ent of 
Animal Husbandry of the State Agricultural University, 
.Ailgust. 27-September l, l 9q2 at Wageningen, The Nether
lands. 

product is subjected to greater surveillance by 
government regulatory agencies whose primary re
sponsibility is to protect the public health. This 
has occurred through recognition of the fact that milk 
improperly handled provides a ready medium for the 
transmission of disease. In many areas, milk, like 
water, is almost a universal beverage and is consumed 
by almost every person in some form almost every 
day. Furthermore, a great many people may be 
served by a single supply. Consequently, a con
taminated supply may endanger the health of a 
great many individuals. Milkborne disease epidem
ics of the p ast stand as monuments ever remindful 
of the probable consequence of inadequate sanitary 
control of milk supplies. The dairy industry and 
government regulatory agencies recognize joint re
sponsibility in providing safe milk. The many ex
cellent and safe milk supplies available to consumers 
attest to the manner in which this responsibility is 

met. 

It is widely recognized that of all foods, none is 
more important to the health · of the individual than 
milk. This is evident from the numerous dietary 
patterns recommended by various government agen
cies and nutrition councils. In these dietary patterns, 
milk is prominent as an item which is recommended 
for inclusion in the diet of individuals of all ages. 

It is extremely important, therefore, that high 
quality milk supplies readily be available. Anything 
that might happen to milk which would result in 
its being less desirable to consume, such as an unfav
orable appearance, an objectionable flavor, or a lack 
of confidence in its public health safety, will tend 
to discourage consumption. This would not be in 
the best interest of the public. High standards of 
cleanliness within the industry will minimize the 
hazard of disease transmission through milk and will 
enhance its esthetic ath·activeness. Milk of high 
sanitary quality and of unimpaired nuh·itive value 
will tend to encourage consumption and thereby be 
to the best interests of the consumer and to the 
dairy indush-y as well. 

EssENTIAL ELE:MENTS OF EFFECTIVE SANITARY 

CoNTROL OF MILK S u PPLIES 

Perhaps at this point it would be well to consider 
those elements which are essential to effective sani
tary milk conh·ol. Consideration of these is germane 
to any discussion dealing with the broader aspects 
of milk sanitation, 
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Standards 
The first essential is the establishment of stand

ards-the requirements which must be satisfied in 
prducing, processing and distributing milk. These 
relate to (a) cows, their care and management; (b) 
use and construction of physical facilities; (c) milk
ing methods; (d) handling and processing methods, 
including equipment construction, use and cleanli
ness; and (e) distribution practices. Standards should 
be reasonable of attainment and be related to milk 
quality. Past experience has shown that sanitary 
standards or regulations often have been used as 
economic trade barriers to the free movement of 
high quality milk supplies from one location to an
other. Thus, such standards, under the guise of 
serving to protect the public health, have served 
primarily to maintain exclusive markets for those pro
ducers and distributors which are located in close 
proximity to the city or urban area of consumption. 
Unnecessary requirements increase costs of produc
tion and processing. The net result ultimately is 
reflected in higher cost of milk to the consumer. 
A brief glance into the history of regulatory conh·ol 
of milk supplies in the United States provides ample 
evidence of the occurrence of such practices. 

The establishment of milk ordinances in the United 
States began at about the turn of the century in rec
ognition of the role that milk may play in the spread 
of disease. Also, it is interesting that one of the 
major objectives of the early ordinances was to con
h·ol adulteration of milk by adding water. 

The scope of milk regulation by municipalities and 
state governments expanded rapidly. Many princi
pal featmes of early ordinances were copied by other 
municipalities and states, but generally, each new 
ordinance included special requirements applicable 
to the particular area involved. This resulted in the 
creation of a large number of laws and regulations 
governing the dairy industry and in requirements 
that differed from pne jurisdiction to another. Cer
tain clauses that appeared in ordinances were re
strictive; they became effective trade barriers mas
querading under the guise of public health safe
·guards. Thus, numerous standards of quality were 
established, some of which had little or no relation
ship to quality and frequently were costly and con
fusing to the public producers and processors as 
well. 

The situation today, however, is vastly different, 
largely because of early recognition of the problems 
which inevitably would be created by overlapping 
authority and the lack of uniformity in tl1e structure 
and application of sanitary milk regulations. Par
ticularly significant in this regard was the publica
tion, in 1924, by the U. S. Public Health Service of 
the first edition of a milk ordinance covering items 

of milk sanitation on farms and in processing plants. 
States and municipalities were urged to adopt this 
ordinance in the interest of providing a more uniform 
system of effective milk control. The recognitioll of 
this ordinance, now known as the Milk Ordinance 
and Code (5), has steadily increased and today it 
has been adopted by many states and municipalities. 

More recently a voluntary cooperative State-Fed
eral program for certification ·of interstate milk ship
pers (6) was developed. Through this program, uni
form administrative practices have led to the de
velopment of a high degree of reciprocity between 
st:;ttes on acceptance of inspection and laboratory 
results. 

Coupled with the above has been the development 
of standards for the sanitary design of milk produc
tion and processing equipment. These are known 
as 3-A Sanitary Standards for Dairy Equipment (3 ), 
the "3-A" being symbolic of the three organizations , 
that fmmulate these standards.' ·wide acceptance 
by regulation agencies and by industry of equipment 
bearing the 3-A symbol has been achieved. This 
has greatly reduced the number of dissimilar design 
specifications r e q u i r e d by regulatory agencies 
throughout the country. 

The most recent effort toward uniformity has been 
the development of a system of certifying milk lab
oratories. This is coordinated by tl1e U. S. Public 
Health Service tlu·ough tl1e individual state milk 
sanitation conh·ol authorities. Periodic surveys of 
laboratories and personnel concerned with bacteriolo
gical and chemical analyses are made and deviations 
from standard methods are noted and corrected. 

\Vhile the above efforts have led to greater uni
formity in sanitary milk control regulatory practices, 
we still have a few areas which recognize no reci
procity; hence, major impediments to interstate and 
even inh·astate milk shipment still exist through the 
imposition or arbitrary and umealistic sanitary re
quirements which cannot be justified on the grounds 
of providing protection to the public health. There 
is need elsewhere in this world too, I am sure, for 
realistic appraisal of requirements which are imposed 
or may be proposed in tl1e avowed interest of pro
viding a sanitary or hygienic milk supply. 

2TI1e 3-A Sanitary Standards are formulated by the 3-A 
Sanitary Standards Committees which consist of the fol
lowing: (a) The Committee on Sanitary Procedure of the 
International Association of Milk and Food Sanitmians; (b) 
The Sanitary Standards Sub-Committee of the Dairy In
dustry Committee-representing daii·y trade associations; and 
(c) Representation from the Milk and Food Program, Divi
sion of Environmental Engineering and Food Protection, 
Public Health Service, U. S. Depmtment of Health, Edu
cation and Welfare. 

, 
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Enforcement 
The second essential in an effective milk control 

program is enforcement. Standards are meaningless 

without their enforcement. This may be accomplish

ed in several ways. Permits or licenses previously 

granted to producers or processors may be suspended 

or revoked for non-compliance with standards . De

grading or revoking the privilege of using a grade 

label denoting a certain level of quality may be 

resorted to. This might, in the case of raw milk, 

place the milk in a lower price category; or, in the 

case of pasteurized or final consumer products, ne

cessitate a change of label by the processor to that 

of a lower grade. Consumers react quickly in their 

refusal to accept milk bearing the label of a lower 

grade. This creates economic pressure and is an 

effective enforcement prcedure, although it may 

drastically impair the business of the violator. Prose

cution under penalty clauses of statutes or ordin

ances is another effective means of enforcement 

which may be used in instances of non-compliance 

with standards . 
A long standing principle of good public health 

milk control practice is that the bulk of enforcement 

work should be done at the municipal or local level 

of government. This is based on the premise that 

control then will be done by those who have the 

greatest interest in prov-iding good quality milk to 

the community and who can provide direct super

vision over milk production and processing. It ap

pears that in many areas there is need for reevalua

tion of this premise. Today milk may be produced 

within a relatively small geographic area and be 

processed in a single large processing plant. Its dis

tribution, however, may cover the area of a whole 

state, province or other major geographic area. E con

omies borne of large centralized processing have 

eliminated many small or local milk processing 

plants. The b·aversing of jurisdictional boundaries 

inevitably involves milk control agencies at higher 

governmental levels (county, state or provincial ) 

than those of villages or cities . F or this reason ~here 

is need for strengthening such agencies and for eli

minating needless overlapping local jurisdictions. 

The pioneering efforts of cities in the development 

of sanitary control o~ milk supplies should be recog

nized , but steadfast adherence to the principle that 

municipal or local conb·ol is inviolate is not con

sistent with today's system of milk production, pro

cessing and distribution in many areas. 

~ 

Education 
The third principle of effective milk conb·ol is 

education. Education must be directed at pro
ducers, processors and consumers alike. Consumers 

must- be well enough informed so that their demands 

are in keeping with what can be supplied . Con

sumers have the right to expect milk of such quality 

as can reasonably be attained . The industry should 

be fully knowledgeable relative to the methods of 

providing a sanitary and safe product and they 

should be given the reasons for various require

ments imposed upon them. 

Compulsory pasteurization 
The fourth principle of effective milk conb·ol is 

compulsory p asteurization. The assumption that raw 

milk · 'of low bacterial count and from tuberculosis 

and brucellosis accredited herds is necessarily safe 

milk cannot be justified. Likewise, 1'eliance on en

vironmental conditions designed to prevent all pos

sible contamination of raw milk with pathogens as 

a means of providing safe milk is not economically 

feasible even if possible. Pasteurization plus the ap

plication of rigid control over the sanitary handling 

of milk and p asteurization must be provided if 
safe· milk supplies are to be assured . 

THE M EANI NG OF Q uALITY 

The term "quality" in reference to milk has been 

described or defined in many ways. Perhaps l)ahl

berg et al. (1) have best indicated the atb·ibutes or 

characteristics which denote quality in milk as fol

lows: freedom from disease-producing bacteria and 

toxic substances; freedom from foreign material; low 

bacterial count; good flavor; satisfactory keeping 

quality; and high nub·itive value. Obviously the at

tainment ( in the literal sense) of each of these attri

butes would be somewhat less than complete. Never

theless, most would agree that every reasonable ef

fort should be made to attain them. It is also evi

dent that each of the above atb·ibutes may be in

fluenced, in greater or lesser degree, by the hygienic 

or sanitary practices used in the production of milk 

and during its processing and distribution as well. 

F ui'thermore, each bears a relationship to either the 

presence or the growth of microorganisms in milk. 

F ACTORS A F FECTING THE B ACTERIOLOGICAL 

Q uALITY OF M ILK 

Since the bacteriological quality of milk is so close

ly related to the overall quality of milk, the somces 

of microorganisms in milk and the influence of cer

tain handling practices on bacteriological quality of 

milk deserve mention at this point. 
Sources of 1nicroorganisms in 1nilk 

Interior of the udder. vVith rare exception, milk 

drawn aseptically from a healthy udder will contain 
bacteria. On exclusion of the first ounce or two of 

milk drawn, the microflora generally will consist of 

species of .Mic1·ococcus, Streptococcus and C01·yne~ 
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bacterium. The total number present will be low, 
usually ranging from 100-1000 per milliliter but oc
casionally exceeding these limits. The presence of 
disease in the cow and particularly udder infections, 
of course, may serve to greatly alter the bacterial 
flora qualitatively or quantitatively. 

The "normal" udder microflora generally is less 
active in respect to growth or reproduction and 
metabolic activity than are organisms which sub
sequently gain access to milk. Furthermore, their 
activity is markedly retarded as temperature is low
ered; their growth practically ceases at 45°F ( 7°C) 
or below. 

The exte1·ior of the animal. The surface of the 
animal represents an abundant reservoir from which 
microorganisms may gain access to milk. The sur
faces of the udder and teats and the rear quarters 
of the animal particularly are significant in this re
gard. Organisms of enteric origin, i.e. enterococci 
and coliforms; gram negative rods of soil and water 
origin; sporeformers ; and molds are common con
taminants from this general source. Psychrophilic 
species among the gram negative types may be 
especially significant in areas where rather extensive 
periods of low temperature storage of raw milk 
occur. Likewise, certain anaerobic sporefonners im
portant in gassy defects of cheese may be found 
abundantly in the barn environment where silage 
is fed. These may find their way to the surface of 
the udder and teats, into the air or to milking equip
ment and thence into milk. In some areas this has 
led to a ban on the feeding of silage to cows whose 
milk is used in making Swiss and other types of 
cheese. Thus, the numbers of microorganisms like
ly to be contributed from the exterior surfaces of 
the cow may be important quantitatively and quali
tatively. 

Cleanliness of the animal will reduce the numbers 
from this source to well below 1000 per milliliter, 
especially if the anima]$ are housed and milked in a 
barn or area which is kept free of accumulations of 
manure and soiled bedding. Contamination from 
this source may be greatly reduced tlu·ough machine 
milking, providing the udder and teat surfaces are 
effectively cleaned . With hand milking, cleanliness 
of the udder and flanks is perhaps even more im
portant; also, smalltop milk pails and avoidance of 
"wet hand" milking are effective control measures. 

The atmosphere or air. This is the third general 
source of microorganisms in milk. Brushing or feed
ing of animals just prior to milking may result in air 
laden with diverse types of microorganisms. Even 
under extremely dusty conditions, the total number 
contributed per milliliter of milk will be only a few 
(less than 50); however, they are likely to be the 
more resistant forms such as sporeformers, micro-

cocci and mold spores. These are better able to 
withstand drying without harm and ot predominate 
in dried material dispersed in the atmosphere. 

Milking equipment. The most important source 1 
of microorganisms in milk is the equipment used for 
milking and subsequent handling of milk prior to 
distribution or processing. Milk residues left on 
milk contact surfaces through failure to adequately 
clean and sanitize tl1em provide a source of readily 
available nutrients to support microbial growth. Such 
equipment, when wet and during storage at moderate 
temperatures, will permit the development of great 
numbE;rs of various types. Subsequent use of such 
equipment may be responsible for the presence of 
hundreds of thousands of bacteria per milliliter of 
milk. Thorough cleaning of equipment after each 
use is the only means for effective control of this 
most important source. The development and almost 
universal availability of good cleaning chemicals 
greatly facilitates the ease of accomplishing this. 

Milk handling personnel. Personnel involved in 
the production and handling of milk may contribute 
to the microflora of milk. Total numbers of micro
organisms contributed usually will be small but hu
man pathogens may be among tl1em. Raw milk 
available for consumption may serve as a vehicle 
for the h·ansmission of several diseases, especially 
enteric and respiratory types. Pasteurization provides 
an effective safeguard; however, in much of the 
world, raw milk still is consumed in large quantities. 

Milk handling personnel are important is another 
respect. One or more such individuals directly affect 
the extent to which tl1e other sources of microorgan
isms in milk are controlled. The level of microbial 
population in milk will be dependent largely on the 
extent to which the efforts of personnel will con
tribute to clean cows in a clean milking environ
ment and to the use of clean milk handling equip
ment and methods. 

In view of the mechanisms available for the con
trol of the above sources, no hardship is attendant 
to the production of milk with an initial bacterial 
count of only a few thousand per milliliter as mea
sured by agar plate methods. This is evident by the 
examination of records of producers in numerous 
markets. It is not uncommon to find fifty percent 
of the producers consistently producing milk below 
10,000 per milliliter and ninety percent or more 
below 50,000 per milliliter. 

Influence of cooling practices 
If milk must be held for any appreciable time be

fore processing or consumption, refrigeration is the 
only acceptable means available for conh·olling the 
growth of microorganisms therein. For many ·-years, 
milk. production and handling procedmes have made 

, 
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presence of 5 billion per can ( 100x10"x500). Assum
ing the volume of the can to be 40 liters ( approxi
mately 10 gallons) and that this amount of milk was 
added to such a can, the resulting count of the milk 
would be 125,000 per milliliter ( 5 billion --7- 40,000) 
even if the milk added were sterile! Yet, this milk 
would be considered to be of acceptable sanitary 
quality if measured by many existing standards based 
upon bacterial activity or count limits. Obviously, 
any ba,cteriological standard which would not dis
criminate against milk handling practices exempli
fied by the a~ove cannot be -considered realistic. 

BACTERIOLOGICAL QuALITY OF RAw-MILK IN RELATION 

TO hs UTILIZATION 

ei¥t~nsive use of mechan.ical refrigeration. The rela
tively~ recent advent and now extensive use of the 
refrigerated farm bulk milk tank has constituted a 
major advance in this regard. Their use makes it 
P?ssigle to cool milk rapidly to well below 40°F 
( 4.4~0 G) immediately after production and to hold 
it at that temperature as long as desired. Bacterial 
growth is effectively prevented. Every other day 
pickup of milk from farms is possible, thus effecting 
economy_. ~£ procurement. Stainless steel tanks motmt
ed on trucks which transport milk from farm to plant 
ai1d from plant to plant are constructed in such 
m~nner ~o as to prevent milk from increasing in 
temperah1re more than two or three degrees during 
a period of 24 hours. Consequently, movement of 
milk over long distances without impairment of 
quality is possible and is commonplace in many A . distinction may be drawn between the bacter-
areas. iplogical quality of raw milk an an indicator of sani-

Effective refrigeration coupled with the use qf · tary practices used in its productio.n and the hac
equipment of sanitary design and the advances ·which teriological quality as an indicator 6£ the suitability 
have· been made in materials and methods for clean- of milk for processing. 
ip.g and sanitizing milk handling equipment make The number of bacteria required to alter raw milk 
possible the production and maintenance of milk of detryctably is considerably greater than the number 
high bacteriological quality with relative ease. How- which might indicate insanitary production practices. 
ever, . all is not well in this regard. Producers, arid The early work of Hammer and Hix (3) and others 
others as well, have become accustomed to measure has shown that the growth of pure cultures of various 
the sanitary quality of milk largely in terms of stand- bacteria may reach levels ranging from approximately 
ards based upon bacterial counts of milk or the bac- one or two million to several hundreds of millions 
terial activity therein. Generally such standards as per milliliter before any change in milk may be 
were established were commensurate or in accord- detected by flavor, chemical or physical examina
ance with what reasonably could be attained. It tions. Variations are affected by several factors in
might be eA'Pected that as advances took place in eluding type of organism, temperature of growth 
refrigeration, sanitary design of equipment and in and availability of oxygen. Recent studies in our 
cleaning materials and methods, there would be an laboratpries ( 4) using pure cultures of psychrophilic 
accompanying lowering of acceptable bacterial count types have shown that even with the most active 
limits. This has occurred but not to the extent that type$, .approximately 2 to 10 million per milliliter 
might logically be expected if we are sincere in pro- must develop from an initial population of a few 
fessing our belief that milk should be produced and hundred before physical or flavor change may be 
handled in a sanitary manner. Unfortunately, ef- detected in milk. 
fective cooling may mask insanitary practices. Ba<i:- , It is .not uncommon to find bacterial counts con
teriological standards commonly in effect may be siderably in excess of 5 to 20 million .per milliliter 
me with little or only ·sporadic attention being ~iven in raw milk supplies from individual producers with
to good sanitary practices. · A simple illustration may out observing any detectable defect. It is difficult, 
be cited. Each year my class in Dairy Microbiology if not impossible, to know ·whether the presence of 
Gonducts a simple exercise consisting of adding 500 such numbers is the result of growth originating 
milliliters of sterile water to each of tWo 10-gallori from a few bacterial cells or is the result of a massive 
milk caris, one properly cleaned arid -the other im- · · inoculum from unclean equipment used in handling 
properly cleaned but both held at room temperature the milk. · In the first instance, it might be expected 
for 12 hours prior to the addition of the sterile water. that if active, defect-producing species grow to a 
Invariably, approximately 100-150 bacterial colonies level of a few million, an undesirable change may 
appear on agar plates prepared from a 10" dilution occur. In the second instance, rapid cooling of milk 
df Jhe rinse water in the improperly cleaned can. with h·igh initial populat·ions present would result 
Less. than 10 appear on> plates prepared from a in such populations remaining dormant; and millions 
direct plating of 1 milliliter of rinse water from the of tmdesirable organisms may be present without 

. clean cari. Assuming the number of colonies from detectable change occurring, provided that low tem
·the ... unclean ... can was . 100; . this . would ,indic.a.te ,the perature is maintained. 
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Viewed solely from the standpoint of the prob
ability of deleterious change likely to occur in raw 
milk, there is little justification for bacterial count 
limits less than one or two million per milliliter. 
Even such population levels would seem to provide 
sufficient safety factor from that standpoint. There 
are other factors to consider, however. Previous 
discussion has emphasized the relationship between 
bacteriological quality and sanitary production prac
tices. Bacterial count limits must be relatively low 
to be of significance in this regard. 

Of major importance also are the types of micro
organisms rather than mere numbers that might b e 
present. Excessive numbers of thermodurics, coli
forms and certain sporeforming types in raw milk 
may have significant effects on the quality of final 

or finished products. 
The shelf life or keeping quality of properly re

frigerated pasteurized milk (below 45°F or 7°C ) 
is not materially affected by thermoduric bacteria; 
however, certain of the thermodurics are quite cap
able of altering milk held above this temperature. 
Pasteurized milk may not always be kept properly 
refrigerated, for example, in wholesale or retail out
lets and in the home. The importance of excessive 
numbers of thermoduric bacteria in raw milk sup
plies thus assumes some importance. 

The problems arising from the presence of an 
excessive number of coliform bacteria in milk used 
in the manufacture of raw milk cheese, particularly 
Cheddar cheese, are vvell known. The common prac
tice in many areas of applying sub-pasteurization heat 
treatments to cheese milk is done primarily for the 
purpose of reducing the coliform population to toler
able levels, thus minimizing the occurrence of gassy 
defects as well as flavor defects caused by other 
bacterial types of similar heat resistance. 

The method of manufacture of much of the vol
ume of nonfat milk solids is dependent upon the man

ner of utimate use .of this product. For example, 
nonfat milk solids containing excessive numbers of 

sporeformers is discriminated against by purchasers 
of this product for use in preparation of baby foods 
and other canned and sterilized products. 'With 
excessive numbers present in raw milk, normal heat 
processing treatments given to such products may 
not be sufficient to attain sterility. Consequently, 
excessive numbers in raw milk supplies may con
tribute significantly to spoilage of the finished pro
duct. Furthermore, excessive numbers of spore
formers may be traced to their "build-up" during 
long periods of plant operation. Likewise, certain 
sporeformers important in the "bitty" defect of pas
teurized or "sterilized" milk are more likely to be 

troublesome if raw milk supplies contain large num
bers of them. Also, as was mentioned previously, 

certain silage anaerobes if present in excessive num
ber may cause serious gassy and flavor defects of 

Swiss type cheese. 

More recently the presence of excessive numbeJt> 
of staphylococci in cheese milk has received attention 
as a result of several extensive outbreaks of food 
poisoning traced to cheese. Studies have shown 
that mild heat treatments sufficient to reduce the 
staphylococcal population to a .few per milliliter or 
less will result in little or no danger of their increas
ing to significant number during cheese making. 
Just what minimum level in milk for raw milk cheese 
is necessary to avoid possible build-up to hazardous 
levels is not clear. 

It seems evident, therefore, that some distinction 
must be made between the bacteriological quality 
of raw milk as an indicator of sanitary practices 
used in its production, and bacteriological quality 
as an indicator of the suitability of milk for process
ing. The sharpness of this distinction, however, is 
clouded on the one hand by the relative importance 
of various sources of microorgansms in contributing 
certain undesirable specific types as well as -gross 
numbers; and on the other hand by the effectiveness 
of modern cooling facilities in masking insanitary 
production and handling practices. It is clear, how
ever, that the production of milk of high sanitary 
quality suitable for any use can best be accomplish
ed by the application of good sanitary practices 
throughout all stages of production and transport 
to point of processing. 

INCENTIVE FoR QuALITY 

Perhaps one of the most important adjuncts to 
the procurement of quality milk is providing pro
ducers with an incentive to produce such milk. 
·where this has been done, the response has been 
dramatic. It is human nature to strive for a goal 
which promises a reward on its attainment. In
centive programs must be carefully organized. First 
consideration should be given to the establishment 
of a meaningful standard, compliance with which 
is indicative of significant accomplishment. Next, 
consideration should be given to what form of recog
nition should be given to those who qualify. Several 
possibilities may be suggested. Perhaps the most 
common form is the payment of an additional amount 

of money per unit weight of milk for meeting the 
standards imposed. 

What should be the amount of the incentive pay
ment? It must be hnge enough to be worthwhile of 
achievement. Generally, such payments range from 
2.5 to 10 per cent of the average price per weight 

or volume of milk delivered. In the case of coopera

tive producer associations, a fi~ed amount of money 

, 
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is available for distribution to member producers 

after necessary expenses have been deducted from 

gross receipts. Suppose this amounts to an average 

of $4.00 per hundredweight of milk for each pro

ducer. Using a differential of 5% the incentive pay

ment would be 20 cents per hundredweight. If 50% 

of the producers involved qualified and 50% did not 

qualify, one-half of them would receive $4.10 per 

hundred and the other half $3.90 per hundred . For 

a producer whose production averages 200 gallons 

per day (approximately 1700 pounds ) his return 

would be $3.40 per day'in excess of that available 

to him if he did not qualify. In a month's time this 

would amount to approximately $100. There are 

few producers who would ignore the opportunity 

to increase their return by this amount or an amount 

of the same relative magnitude under a different 

price structure. 
The question of what is meant by a meaningful 

standard arises. This will be dependent upon the 

general quality level which producers are capable 

of attaining. Obviously the amount of educational 

assistance which has been provided, the type of 

facilities possessed by producers, and their level 

of understanding of sanitary production methods 

will determine in large measure the standard to be 

imposed. For example, in one well developed 

area where milk is produced primarily for fluid con

sumption, a bacterial count standard of 50,000 per 

milliliter was established by the largest producer 

cooperative (approximately 2500 producers) supply

ing this market. The regulatory standard in existence 

was 200,000 per milliliter. Thus, the standard for 

incentive payment was set well below that required 

by the municipal regulatory agency. All producers 

recently had acquired refrigerated farm bulk tanks. 

The situation attendant to rapid and effective cool

ing faciMties, whereby insanitary practices may be 

masked, developed. This was a major factor which 

led to the implementation of the incentive payment 

program. It was decided that a standard be set 

which initially would permit approximately 60% of 
I 

the producers to qualify for the incentive payment. 

This would leave sufficient room for improvement. 

Examination of past records permitted the prediction 

that a standard of 50,000 per milliliter would suffice. 

The first month, 62% of the producers qualified! 

The program has been in effect two years. During 

the past year this percentage has generally ranged 

between 85 and 90%, occasionally exceeding the 

l1tter. The improvement achieved by the intro

duction of this plan is self-evident. 
The success of incentive payment plans is de

pendent in large measure upon uniformity of ap

plication. Situations whereby quality of milk pro

cured becomes secondary in importance to volume 

obtained can be demoralizing to incentive p ayment 

plans. If the desire of a processor, cooperative or 

independent, to increase the volume of milk avail

able for processing is so great that quality factors 

are largely ignored in the price structure, there is 

little incentive other than personal pride for a pro

ducer to put forth the effort to produce milk of 

high sanitary quality. Consequently, if the market

ing structure permits, certain producers will shift 

from one plant to another depending upon which 

is more lenient in grading his product. The num

ber of such producers that may be lost to a plant 

for this reason may be sufficiently large to seriously 

affect the volume of milk processed and thereby the 

economy of operation. U n d e r such conditions, 

quality improvement programs' and incentive pay

ment systems, if they existed at all, soon disappear 

or degenerate to one supported only by lip service. 

In conclusion, it should be emphasized that the 

availability of ample supplies of wholesome milk is 

essential to the bes t interests of the consumer and the 

dairy industry as well. The dietary importance of 

milk is such that consumption should be encouraged. 

Necessary precautions must be taken, however, to 

prevent milk from becoming a vehicle in the trans

mission of disease. Bacteriological quality, which 

is so closely related to the over-all quality of milk, 

must be maintained at a high level for reasons of 

public health protection and to prevent flavor, 

chemical or physical deterioration through microbial 

activity. This can best be achieved by surrounding 

the production, processing and distribution of milk 

with influences which encourage the application of 

sanitary practices. 
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OCTOBER 24-27. 1962, BENJAMIN 

FRANKLIN HOTEL, PHILADELPHIA , PA. 

Forty-Ninth Annual Meeting 

International Association of Milk and Food Sanitarians, Inc. 

Pennsylvania Affiliate Hosts 

Excellent Annual Meeting 
"These are challenging days for the health pro

fessions - the responsibilities are great, but the 
rewards are even greater." This was the statement 
of Dr. Leroy E. Bmney, vice-president of H ealth 
Sciences, Temple University, Philadelphia, Pennsyl
vania, as he keynoted the opening of the 49th Annual 
Meeting of the IAMFS last month in Philadelphia. 

Dr. Burney, former Surgeon General of the United 
States Public H ealth Service, emphasized that changes 
affecting the health professions are closely related 
to increasing population, urbanization, industrializa
tion, age, character and mobility of the population. 
In the face of ever increasing complexities, he point
ed out that society does adapt continuously to change. 
Such adaption, however, can only occur through 
advances in research and technology in all the health 
sciences according to Dr. Burney. 

A total attendance at the meeting this year of 
sliahtly over 300 was less than expected , especially 
in ~iew of the rather high concentration of sanitarians 
in the middle and northeastern areas; although, 36 
states, Canada and Aush·alia were represented. On 
the other hand, atter;dance at the various sessions 
was exceptionally good. As was the case in Des 
Moines last year, the meeting rooms at the Ben 
Franklin - Hotel were conveniently located , roomy 
and well ventilated. Furthermore, the program sub
jects were timely and speakers, for the most part, 
had their material well organized. 

The local arrangements committee, under the di
rection of IAMFS Past-president, Ivan E. Parkin, 
efficiently and cooperatively provided pleasant and 
convenient facilities for the meeting. 

President Charles E. Walton, in his presidenti; l 
address, reviewed the past year's activities of tl1e 
IAMFS. Emphatically, he called atten tion to the 
Association's efforts in spearheading several broad 
programs, and its efforts to enhance the professional 

status of sanitarians. Several activities were cited, 
including : the 3-A Sanitary Standards program in 
which the Committee on Sanitary Procedures plays 
a vital part; the proposed model of a Sanitarians' 
Registration Law which was prepared by the Com
mittee on Educational and Professional D evelopment 
and which has been endorsed by the IAMFS; tl1e 
National Committee on Uniform Labeling of Milk 
and Dairy Products vvhich came into existence through 
the Association's Committee on Ordinances and Regu
lations; the National Mastitis Council which grew 
out of efforts of the IAMFS Committee on D airy 
Farm Methods; and cooperation with otl1er Associa
tions having interests in common such as the Na
tional Association of Frozen Food Packers · whose 
9th Seminar was held in conjunction with the 49th 
Annual Meeting of IAMFS. Mr. Walton, in con
cluding his address, called for renewed efforts on 
the part of the Association and its membership, to
ward the fulfillment of tl1e Association's objectives. 

At the business meeting, significant action was 
taken . By majority vote, the Secretary was autl1or
ized to submit to the membership at large a mail 

Out-going president, Charles Walton, (r ight) presents 
the new president, Ray Belknap, (left) Public Health 
Service, with the official gavel of authority. 
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ballot whereby they could approve or disapprove a 
proposed constitutional amendment which advocates 
a change of the name of the Association to the In
ternational Association of Milk, Food and Environ
mental Sanitarians. Ballots will be mailed soon and 
members are urged to reh1rn them promptly. 

In a tightly contested election for Second Vice
President, Mr. Fred E. Uetz, The Borden Co., 9 W. 
141 St., New York 37, N. Y., won out over Mr. John 
C. Flake, Evaporated Milk Association, Chicago, and 
Dr. Richard M. Parry, Dairy Division, Connecticut 

President, Dr. vV. C. Lawton, Director of Labora
tories and Quality Conh·ol, Twin City Milk Producers 
Association, St. Paul, Minn.; and Mr. Fred E. Uetz, 
newly elected Second Vice-President. 

Mr. William Hickey, Public Health Committee, 
Paper Cup and Container Institute, New York, N. Y., 
has retired from the Executive Board after having 
served the full six-year term. 

Concerning tl1e election of Association officers, 
it was quite apparent from informal discussions tak
ing place in various groups during the meetings that 

The Annual Banquet held Friday evening, was well attended and received many favorable comments from the 
members. 

Depru=tment of Agriculture, Hartford. Mr . . Kart K. 
Jones, Director, Food and Restaurant Section, In
diana State Board of Health, Indianapolis, was re
elected Secretary-Treasu1·er. 

The ·President-Elect, First Vice -Preside1"Lt and 
Second Vice-President automatically advance • to tl1e 
offices of President, President-Elect and Firs~ Vice
President, respectively. 

The Executive Officers of the Association nd.w are 
a~ follows: President, Mr. R. A. Belknap, USPHS, 
Region V, Chicago, Ill.; President-Elect, Mr. John H. 
Fritz, Milk and Food Branch, Division of Environ· 
mental Engineering and Food Protection, Public 
Health Service, U. S. Department of Health, Educa
tion, and Welfare, Washington, D . C.; First Vice-

there is a growing dissatisfaction with the election 
procedures. The most common complaint heard was 
that a system which provides an opportunity for 
less than 10% of the membership ( 300 of 4200) to 
elect can hardly be considered fair and equitable. 
More and more sentiment appears to be developing 
in favor of a mail ballot for election of officers with 
publication in the Journal beforehand of the back
ground and qualifications of nominees . 

The Affiliate Council which met W ednesday, Octo
ber 24, with Dr. R. M. Parry presiding, discussed at 
length ways and means of increasing membership 
in the Association and in providing assistance to the 
Executive Board of IAMFS in the election of mem
bers of the various Association committees. Richard 
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Here Mr. Bill Hickey (left), Paper Cup and Container 
Institute, is shown awarding the Past President's certifi
cate to John J. Sheuring, University of Georgia. 

March, professor, Dairy Industry, Cornell University, 
was elected president of the Council for 1963 ai:ld 
Sam Noles, Jacksonville, Florida, will succeed March 
as Secretary. The complete minutes of the Council 
meeting will be carried in the next issue of the 
Journal. 

The annual banquet held Friday evening was 
highlighted by the presentation of the various As
sociation awards. The Sanitarian's Award and ac
companying check for one thousand dollars went to 
Mr. Larry Gordon, Director, City-County Health 
Department, Albuquerque, N. i\ti. In recognition of 
outstanding service to the Association, the Citation 
Award was presented to Dr. Frankliri Vv. Barber, 
National Dairy Products Association, New York. The 
immediate Past-President, Dr. John J. Sheuring, was 
the recipient of the Past-President's Certificate. 

The 1963 Annual Meeting will be sponsored by 
the Central Ontario Milk Sanitarians Association in 
Toronto, Ontario, Odober 22-25, 1963. Judging from 
advance preparations already reported it promises 
to be an outstanding meeting. 

Mr. M. W. Jefferson, Virginia Dept. of Agriculture (4th 
left), is pictured here with the members of the National 
Labeling Committee as they met on Friday morning. 
This committee is one of the many active groups in which 
IAMFS participates. 

ANNUAL MEETING 

NAFFP Seminar Features Discussion 

Of Frozen Food Industry Practices 
The ninth seminar of the National Association of 

Frozen Food Packers was held October 24 in con
junction with the International Association of Milk 
and Food Sanitarians' Annual 'Meeting in Philadel
phia. This session was arranged for the pmpose of 
acquainting industrial, educational and governmental 
personnel with some of the latest important informa
tion,' about the frozen food indush-y. 

For all those in attendance, the NAFFP made 
available a regish·ation packet containing reprints 
of research reports plus other pertinent bulletins con
ceming frozen food technology and sanitation. 

The booklet entitled "Five Steps to Sanitary Qual
ity of Frozen Foods," NAFFP's manual, is of particu
lar significance and was given attention by H. P. 
Schmitt, research director of NAFFP. Schmitt point
ed out that on-the-job surveillance could be more 
easily and effectively undertaken with the ( 1) sani
tary control equation ( 2) a watch and ( 3 ) a ther
mometer - all of which are explained in the bulle
tin. 

The morning sessions were followed by discussions 
concerning sanitary practices in freezing fruits and 

I A M F S Recognizes Franklin Barber 

Citation Award was presented to Mr. Franklin Barber, 
Dairy Products Inc., at the Annual Banquet on Friday 
evening by Mr. William Hickey. The complete citation 
will be carried in the December issue of the Journal. 
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vegetables, prepared foods, poultry and seafoods. 
The seminar afforded those attending the opportunity 
to quiz the technical authorities on the many phases 
of the frozen food industry at the scheduled "Forum 
on Sanitation." 

Among those speaking at the sessions were: Frank 
E. Fisher, chairman, IAi\tiFS Committee on Frozen 
Food Sanitation; Ruth W. Engler, Stouffer Corp.; 
Dr. G. J. Lorant, General Foods Corp. ; James Camer
on, Mmton Frozen Foods; Charles VValton, past
president IAMFS; A. W. Dutcher, Dulany Foods, 
Inc. ; Joseph Barclay, Seabrook Farms Co.; Dr. M. F. 
Gunderson, Campbell Soup Co. ; D. I. Ivlurdock, 
Tvlinute Maid Co. and H. P. Schmitt, NAFFP. 

This seminar was the ninth of a series and was 
held at the Benjamin Franklin Hotel, Philadelphia, 
for the Pem1-Del-Mar-Va area persom1el and guests. 

At the close of the 9th Annual Seminar sponsored by 
NAFFP in conjunction with the Annual Meeting, a 
luncheon was given by NAFFP for various guests and 
representatives. 

. Larry Gordon, left, Director, City-County Health Department, Albuquerque, N. M., receives the coveted Sani
tarilans Award from W. V. Hickey, chairman, Aw!!rds Committee. This prize includes the plaque shown plus a 
$1000 gift. it is awarded to the most outstanding man in public health and sanitation. Congratulations to Mr. Gordon! 
His outstanding record speaks for his worthiness of the Award. In a very short time, Mr. Gordon moved up from 
a County Sanitarian to his present position of Director of a city-county health department. Under his able direct· 
ion, nationally recognized programs of food sanitation and · environmental health programs have been established. 
The complete citation will appear in the December· Jo·urnal. 
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MASTI-TI~ coNTROl 
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Mr. V. W. Green, General Mills scientist, is shown here 

addressing the Saturday morning session at the Annual 

Meeting. His topic, "Up in the Air," dealt with the 

relationship of airborne microbiology to environmental 

sanitation. 

ANNUAL MEETING 

Floral Arrangement Program 

Highlights Ladies Schedule 
Highlighting the women's entertainment of the 

Annual Meeting was a special floral arrangement 

program held on Friday aftemoon, October 26th. 

Miss Mary Jane Mowrer of Slu·einer's Flowers, 

Paradise, Pennsylvania, was invited to present a 

demonstration of flower arranging with both artificial 

and real flowers. Miss Mowrer's presentation re

ceived favorable comments due, in part, to her use 

of artificial pieces. 
Guided and unguided tours of many of the great 

historical sites in Philadelphia were available to the 

wives who cared to participate. These tours were 

conducted to Independence Hall, Valley Forge, Su

preme Court Building, and many other of the great 

landmmks of United States history. Time was also 

alloted for shopping which the ladies were free to 

do at their convenience. 
"Cheese Snacks" in the evening provided the 

ladies with the opportunity to get together and con

verse about their day's flc;.tivi.tie~. They divided them

selves into two or t:pr~e - groups so they could see 

more in the short time which was available. · 

Many of the wives were pleased that the Local 

Arrangements Committee did not schedule a full 

slate of activities for each day of the meeting. 

ANNUAL MEETING 

Local Arrangements 
C::ited For Fine Job 

Transportation, registration, finances , entertain

ment, publicity, banquet, visual aids and ladies en

tertainment are but a few of the various committees 

set up by the Pennsylvania Affiliate's Local Arrange

ments Committee which served as the coordinator 

for the 49th Annual JVIeeting. 
Much cooperation, effort, patience, time and work 

goes into planning a successful meeting such as the 

one held by IAMFS and the Pennsylvania Dairy 

Sanitarians Association. 

The Committees did a superb job in carrying out 

the administrative as well as the working affairs of 

the meeting. The Local Arrangements Committee, 

headed by I van E. Parkin, consisted of the following 

committees and workers: 

Registration 

Herbert White" 
Jolm Muirhead 
Curt Chaffee 
Ray Anderson 

Tra:nsp01tat·i01i 

Russell Rooks" 

Room Arrangements 

Francis Black" 

Finance Committee 

Earl Cook" 

Banquet 

R. F . Davenport0 

Percy Collins 
Richard Weaver 

Publicity 

Charles Livak0 

Ladies Eentettainment 

Clarence Moss" 
Joe Karsh 

Special Events and 
Milk Breaks 

William Snyder" 
Henry McKenzie 0 

. 
0 chairman 

Visual Aids 

Howard J olmston ° 

M·ixer and Reception 

Frank Ottino0 

James Eck 

Entertainment 

Frank Ottino 0 

Roy Davenport 0 

General Greeting 

Lester Pletcher" 
Joe Pelligrino 
steering committee : 

F. Ottino 

C. Moss 

J. Muirhead 

I. Parkin 

Door P·rizes 

Leonard Deubler 0 

Eaton Smith 

Speakers Hospitality 

Robert Keen° 
Wase White 

, 
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ANNUAL MEETING 

Membership Takes Action 
On Resolutions Presented 

During the business sessions of the 49th Annual 
Meeting several resolutions were presented and con
sidered. Below is the text of those acted upon. Be 
it known that : 

The following resolution was tmanimously adopted 
by the membership : 
WHEREAS, Mark D. Howlett, Jr., has served as a 
member of the Committee on Sanitary Procedures 
for thirteen years, and 
WHEREAS, he has also represented this Association 
as a member of the Board of Trustees of the 3-A 
Sanitary Standards Symbol Administrative Council 
and 
WHEREAS, he has now found it impossible to con
tinue thus to serve the Association, 
BE IT THEREFORE RESOLVED, that the Secre
tary of the International Association of Milk and 
Food Sanitarians in accepting this resignation, ex
press to Mark Howlett the appreciation of the Asso
ciation for his services and furth er express the wish 
and hope for his early return to good health. 

Karl K. Jones 
Secretary-Treasurer 

The following resolution was unanimously adopted 
by the membership: 
WHEREAS, the Pennsylvania D ai ry Sanitarians 
Association, has sponsored the 49th Annual Meeting 
of the International Association of Milk and Food 
Sanitarians, Ben Franklin Hotel, Philadelphia, Penn
sylvania, October 24th to 27th, 1962. 
BE IT RESOLVED, that we the members of the 
IAMFS express our sincere thanks for the cooperation 
and efforts made by the Pennsylvania D airy Sani
tarians Association, its officers, and friends who have 
worked so diligently to make this annual merting a 
success. 
BE IT FURTHER RESOLVED, that a copy of this 
resolution be sent to the President of the Pennsyl
vania Dairy Sanitarians Association, and it also be 
incorporated in tlie permanent m i n u t e s of the 
IAMFS. 

Karl K. Jones 
Secretary-Treasurer 

l The following resolution was adopted by the 
membe~ship: 
WHEREAS, the Committee on Ordinances and Regu
lations at the request of the Executive Board, has 
completed a s tudy of its stated objectives and scope 
of activities and, 

WHEREAS, this study revealed that the area of 
activities in which this Committee might p articipate 
is unnecessarily limited by its stated objectives, 
and 
WHEREAS, it will increase the effectiveness of the 
Committee and the services of the Association to the 
Membership if the objective is broadened; 
THEREFORE, BE IT RESOLVED, that the stated 
objective and title of the present Advisory Committee 
on Ordinances and Regulations be expanded to per
mit the Committee to participate in activities related 
to other foods in addition to milk, milk products and 
frozen desserts. 

John J. Sheuring, chairman 

The following resolution ,~;~s not adopted by the 
membership: 
·wHEREAS, it is the considered opinion of the 1961-
1962 Presidential Advisory Committee on Constitu
tion, By Laws and Resolutions that it would be in 
the best interests of the Association to carefully and 
fully evaluate, and make recommendations relative 
to suggestions concerning Constitution, By Laws and 
Resolutions which may be submitted to the Execu
tive Board during the ensuing year, rather than 
hastily review each suggestion at the next Annual 
Meeting. 
BE IT RESOLVED, that the President, at the An
nual Meeting, appoint a Committee on Constitu
tion, By Laws and Resolutions, consisting of five 
(5) members to review during the ensuing year, 
those recommended changes in the Constitution and 
By Laws, and those resolutions which may have 
been received by the Executive Board and Staff 
during the year. 
BE IT FURTHER RESOLVED, that the Committee 
report to the Executive Board of its deliberations 
prior to the next Annual Meeting. 

John J. Sheuring, chairman 

Mr. J ames White, Cornell University, (right) was one 
of the lucky w inners of the many door prizes given at 
the opening of each session. Here, Mr. L. Wayne Brown 
presents the ·Wisconsin ·Affiliate prize-.:-a collection of 

· Wisconsin cheese-· ·samples,· ·what else? · '- --
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Abstracts Of Papers Given At The 49th Annual Meeting, 

International Association Of Milk & Food Sanitarians 

The complete text of most papers which were pre
sented at the Annual :tvieeting will be published in 
subsequent issues of the Journal. 

Responsib-ilities and Challenges of Chan ge, L. E . BURNEY, 
Director of Health Services, T emple University, Philadelphia, 
Pennsylvania. In a small health center in the h eart of Ethio
pia, there was a large p oster with the following slogan, "Sani
tation is a way of life." The way of life in this and other 
developing cormtries is different from ours, but there is one 
principle common to all of us : we are adapting continuously 
to change. You have heard the expression that nothing is 
certain except death and taxes; to this must be added 
'change'. The health professions are affected by these 
changes in our society and environm ent-political, social and 
economic changes. \Ve have helped to create some of these 
changes and to guide others. Our research , training and 
programs must be sensitive to ch ange. Some of th e changes 
affecting yom profession and mine are related to an increasing 
population, urbanization, industriali zation, age, character and 
mobili ty of the population. H ealth is now considered a 
light, not just a privilege. 

Advances in research and technology in all the h ealth 
science fields have been dramatic. The public demands 
this new knowledge be put to work. You and I are faced 
with magnified problems in a complex society requiring a 
variety of highly specialized skills. None of our professions 
can stand alone. There must be closer ties between opera
tion in the field and the research in our universities-a two
way flow of ideas and problems. Our greatest hurdle is to 
learn to work together-to recognize our interdependence and 
be more concerned with what each of us can contribute th an 
with what our isolated, professional role may be. The public 
demands this of us and, in the final analysis, wheth er we 
work for a rmiversity, an industrial organization or a govern
mental agency, the public is the ultimate consumer and our 
master. 

These are. challenging days for the health professions
tl1e responsibilities are great, but the rewards are even greater. 
Guid ing Principles Thall Formulate Pttblic Relat ions The01·y; 
by MALCOLM P. GRovEn, Manager, Public Relations Depart
ment, Safeway Stores, Incorporated, Oakland, California -
Addressing remarks on th e subject presupposes tl1 e decision 
that public relations is a desirable activity for th e food sani
tarian . 

To present properly the policies and activities of an organ
ization, public relations must be an over-all activity. It is 
an operating philosophy which management must seek to 
apply in everything it says and does. It is the very essence 
of an y organizaztion. 

Elements in public relations theory are: ( a ) consideration 
of fundamental matters, ( b ) organization involvement in 
decision, ( c ) evaluation of public interest. 

Decisions on fundamental matters concerning the sani
tarian or his organization must always be based upon the 
various publics involved, as their acceptance will determine 
tl1e success of the action . Viewing tl1 e matters in tl1e light 
of their relations effect is not to reduce tl1e sanitarian values 
nor lessen ~arrying out the trust implied in the sanitarian 

function . Public relations serves not only as an essential 
ingredient, but also as a major ass~t in accomplishing good 
sanitarian practices . 

The element of involvement of all those affecting or af
fected by the decision is necessary to make the theory of 
public relations work. Decisions should be in the public 
intez:est, above and beyond tl1e persuasive special interests. 
Decisions made in public interest will increase understanding 
and acceptance and will be an aid to enforcement of the 
decision . 

Public relations th eory is the foundation for relations 
practices which management uses to accrue maximmn bene
fits to all hmctions of an organization . 

P·ttblic Relat ions in Practice, NoRMAN MYRICK, Milk Industry 
FOtmdation, vVashington, D. C. - The massive criticism of 
dairy products and th e dairy industry in the last five yeru·s 
offers a striking example of the baffling nature of public 
relations in practice. F ew products have been subjected to 
such a barrange of unfavorable publicity as mi lk and milk 
products. Milk has been implicated in everything from h erut 
disease and radioactive fallout to tl1e fam1 problem and 
conspiracies in restraint of trade. The full power of th e 
modern media of communication, n ewspapers, magazin es, 
books, radio and television, has b~~n marshaled to th e at
tack. By any ordinary measure, milk long since should 
have been consigned to tl1e reahn of tl1ings that once were. 
But the facts are quite to the contrary. Four recent studies 
on consum er attitudes toward milk and dairy products show 
that there has been little change, if any, in consumption 
patterns because of cholesterol or fallout. Indeed, the 
principal change appears to be in butter consumptin, and 
price is clearly tl1e major factor in tl1 e shift to margerine. 

The public relation lesson is obvious; mass coverage does 
not mean that communication has taken place, nor does it 
mean that if communication does take place that th e com
munication has been accepted. Perhaps most significant i · 
the indication this experience gives of th e enormous difficulty 
tl1at is involved in altering public attitudes . A fin al lesson 
suggests that the reaction to criticism of those who are 
associated with a given field is no indication of tl1 e reaction 
of those outside the field. People engaged in tl1e dairy in
dustry h ave reacted sharply to tl1 e criticism whi le people 
not directly associated with the dairy industry have reacted 
hardly at all. 

Specialized In-S ervice Trai:n-ing for the Sanitarian, RrcHARD 
E . CLAPP, Sanitarian Director, Community Services Training 
Section, Training Brru1Ch, Communicabl e Disease Center, 
Public Healtl1 Service, Atlan ta, Georgia . Because a common
ly tmderstood or accepted definition of "In-Service Training" 
does not exist, for the pmposes of this presentation the tenn 
is limited to training requiring a prepared instruction plru1 
and learning situation, structured and formalized in teaching 
methods identified as a short course of instruction, and usual
ly spanning a period of one clay to three months. Fourteen 
goals of in-service training relating to the continuing educa
tion .objectives of individuals, and sponsoring orgrutizations 
are listed. 
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Specific areas of training of inter·est to sanitarians that are 

presented by the Public H ealth Service through the Robert 

A. Taft Sanitary Engineering Center, the Communicable 

Disease Center, and the Division of H ealth Mobilization are 

described and sanitarians attendance at these courses during 

the last fiscal year are indicated. A more general description 

of a large number of other training opportunities and facili

ties are given, including additional Public Health Serivce 

organizations, the Arm ed Forces, and other F ederal agencies, 

colleges and universities, junior colleges and technical schools, 

state and local health deparb11ents, business and industrial 

organizations, and professional orgru1izations. 

A concluding statement points out that virtually allY type 

of training desired is available, that the individual should 

develop his own plan of continuing education, that this t rain

ing should be supported and encouraged by the individual's 

agency, and that training should not be concerned only with 

present needs but should prepare the individual for future 

growth in this field. 

Progress Report On The Activity Of The National Labeling 

Committee, M. Vv. JEFFERSON, Chairman, Virginia! State 

Deparhnent of Agriculture, Richmond, Virginia The 

National Labeling Committee is an outgrowth of the Com

mittee on Ordinru1ces and Regulations of the International 

Association of Milk and Food Sanitariru1s which began in 

1958. In October, 1960, a national meeting was called by 

the International Association, and invitations were sent to 

approximately 20 national organizations involved with the 

labeling of dairy products. It was the feeling at this meet

ing that such a national committee was needed and that 

industry would give its support. A temporary chaim1an and 

secretary were elected. A Subcommittee on Organization of 

the national committee was appointed. This organizational 

subcommittee met on three occasions drafting By-laws and 

developing fun ctions of the national committee. ·A Finance 

Committee was appointed to explore means of financing. 

The objectives and working of the committee were con

sidered by all committees and subcommittees involved with 

the fom1ation of our National Labeling Committee. 

On June 15, 1962, the ational Labeling Committee held 

its .first meeting in Atlanta, Georgia. Officers and executive 

committee members were elected, By-laws adopted and ob

jectives projected. Representatives of 14 national and inter

national professional and dairy industry associations have 

named representatives to the Committee. Information con

cerning the work of the National Labeling Committee has 

been directed to all regulatory agencies informing them of 

the purposes, objectives and stwctw-e of the Committee and 

requesting information concerning their thinking <~nd sug

gestions . The services which the National Labeli'ng Com

mittee can provide on a national basis are outlined. 

Th e Curcl-0- JVIatic System of Cottage Cheese Production

Its Pw·pose ancl Ftmct·ion, W. F . MUELLER, Stainless, Inc., 

VanNuys, California, - Autom ation in industry is essentiaL 

The ever increasing cottage cheese mru·ket is bringing about 

specialization and consolidation of production . TI1is creates 

a need for practical and economical methods to produce a 

quality product in quantity. The Curd-0-Matic is com

pletely automatic. The labor required is that used before 

and after the machine. The water usage is 500 gallons of 

city water to facilitate pwnping and 600 gallons of refriger

ated water for washing ru1d cooling for each 1500-gallon vat. 

The time required to process a 1500-gallon vat is 12 minutes . 

Tilis can be slowed down or speeded up, depending on plant 

requirements. The operator can double-ru1d triple-set vats 

when needed. 

To insure quality, th e machine is mru1ufactured according 

to 3-A Standards and is completely covered to keep out 

plru1t heat ru1d yeasts ru1d molds which might be present. 

Every vat of curd gets consistent treatment, a thorough 

washing ru1d in1mediate cooling to 40°F . Desired moisture 

content remains constant. Creaming is done by a screw 

conveyor which gathers ru1d mixes the curd wlille a calibrated 

amolmt of creru11 is sprayed on it, eliminating the need for 

violent agitation. All fin es are recovered in usable condition. 

The Curd-0-Matic makes possible the production of large 

quantities of uniform quality cottage cheese at a minin1wn 

cost. 

Cottage Cheese Quality Control Problems, L. G. HARMON, 

Deparhnent of Food Science, Michigan State University, East 

Lansing, Michigan - The organisms usually identified with 

spoilage of cottage cheese do not survive cooking at 130°F 

for 20 min. Most of the spoilage is caused by post-cooking 

psychrophilic contaminants which may enter from the wash 

water, equipment, air or creaming mixture. The coliform, 

psycropllile and yeast ru1d mold counts in fresh cream vru-v 

over an extremely wide range indicating much variation ~ 
the sanitary conditions under which cheese is manufactured 

and packaged. Minimwn contamination ru1d adequate re

frigeration are the most in1portant factors in extending shelf

life. Incubation tests for shelf-life at temperatures above 

55°F are tmsatisfactory because they usually pem1it the 

development of lactic orgru1isms and !ugh acidity which 

represents a typical spoilage. 

Development of M icrobioli.gical Stanclm·cls fo-r Foods, MoR

RIS SHIFFMAN, Chief, Milk and Food Section, City H ealth 

Deparhnent, Philadelphia, Pennsylvania - The arguments 

for and against microbiological standards for foods are 

reviewed. TI1e arglmlents, pro and con, are classified into 

four groups: scientific, technical, administrative ru1d legaL 

A general discussion of standards in environmental health 

and their purposes is presented . Several basic questions re

lative to the establislunent of standards in environn1ental health 

are presented. The most difficult technical problem is found 

to be the establishment of stru1dru·ds for indicators of fecal 

contrunination. Administrative considerations of microbio

logical standards are discussed and it is pointed out that 

standards can be a h elp and a hinderance to the program 

administrator. ·whether the stru1dards are upheld in courts 

will most likely depend on the mazmer in which they are ap

plied by th e regulatory agency. The standards should be re

lated to th e sanitary conditions under which the food was 

processed. The nature of the food chain requires close inter

governmental cooperation. A suggestion is advru1ced that 

a clearing-house for information on microbiological stand

ards be established. A plea is also made for more reciprocal 

arrangements aznong food protection agencies. 

Planni.ng ancl Operation of the Total Sanitation Program, 

WALTER PuRDOl\•I, Director, Division of Envirom11ental Health, 

City Health Department , PJilladelphia, Pennsylvania - Pro

grrun plruming is not a decorative sophistication to be 

practiced wh en the demru1ds of prograzn operations slacken 

momentarily and allow a few idle moments for thought. To 

tl1e contrary, plazming is ru1 essential element in sound 

program for which sufficient time must be made available. 

Those who feel tl1at planning is a superficial chore reqnir

ing only the manipulation of a few generalized formulas and 

matl1 ematical factors will be disillusioned . Plruming is a 
tough , detnru1ding task reqniring tl1e full imagination and 

energy of even the most gifted admirlistrator. Even when 
new proposals face opposition or rejection, the administrator 
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must renew his planning efforts with persistence and deter
mination. The opportunity to better m eet the enviromn ental 
needs of the commwlity tiuough in1proved progran1 planning 
presents a real challenge to all of us engaged in the field of 

environmental h ealti1. 
ContTOl of Physical, Chemical and Bacteriological Qual-ity 

of Swimming Pool ·water, JAllms AULT, Director, Sanitation 
Division, Knox County H ealti1 Department, Knoxville, Ten

nessee - vVater which is safe to swin1 in should be safe 
to drink. The process used to control the quality of water 

in artificially constructed swimming pools is very similar 
to ti1e process used in treating drinking water supplies witi1 
the exception of settling. Certain physical, chemical and 
bacteriological qualities should be maintained in swimming 
pool water. In order to maintain safe swimming pool water 
the pool must be properly operated and maintained, and 

certain tests must be conducted on ti1e water to indicate 
the quality being provided. 

San·ita.tion In Th e Space Age, V. \V. GREENE, Aerospace 
Research, General Mills, Inc., Mim1eapolis, Minnesota -

The classic concepts of environmental sanitation have become 
an integral part of our way of life in tltis age. The advent 
of ti1e space age requires an expansion of tl1ese concepts. 

\Ve are faced today witi1 phenomenal advances in transpor
tation and commwlication. Are our sanitary survelliance 
teclmiques and regulations, basically geared for parochial 
communities, adequate to maintain tl1e public healtl1 in a 
world served by supersonic carriers? Is our knowledge and 
training sufficient to meet ti1e demands for ultraclean en
vironm ents imposed by advances in medicine and industrial 
teclmology? 

vVe must be ready to consider such new problems as 
cleaning and disinfecting ti1e hardware and materials being 

News and 
Events 

President Kennedy Praises 

lJairy Industry In Message 
The ribbon-cutting ceremonies opening the Dairy 

Exposition on October 28, were highlighted by a 
message from President John F. Kennedy. 

In his message to Joseph S. Cunningham, executive 
vice-president of Dairy Industries Supply Associa
tion, President Kennedy said: 

"I am pleased to extend my greetings and best 
wishes to the members of the dairy indush·y and 
the organizations taking part in the 23rd Daily In
dush·ies Exposition. 

developed for space travel and exploration. We must gain 
a perspective of th e environmental health problems of people 
confined in sealed capsules for long time periods. We must 
start thinking about the control of exotic and as yet undis
covered agents from other planets, the control of microi:Jial 
dissemination from our world to others, the logistics of in
terplanetary quarantine. 

In addition to all of this, we must continue to provide 
the inhabitants of this world with a safe, clean and healthy 
environment. 

The Sanitarian in P·11blic Health-A Nationa l Survey, 
ISRAEL, LIGHT, U. S. Public Healti1 Service, Washington, 

D. C. - Some 16,000 sm vey form s were mailed . The data 
from 7,300 respondents were processed. No definition of 
"SmHtarian" was used. The median age of tlle total group 
was' 41.3 years. The two extremes of "under 5 years" and 

"30 years and over" of experience accounted for one-tllird 
of ti1e total group . Eighty per cent worked for some level 
of govenm1ent. About 40 per cent had a title oti1er than 
"Smtitarian." Fifty per cent of ti1e total group said tllat 
tl1eir primary activity was inspection-testing-quality control 
and related work. About 75 per cent of tlle group reported 
their area of greatest professinal competence as follows: milk, , 
33%; food, 30%; sewage and industrial waste, 7%; and water, 
6%. About 60 per cent of the respondents have a college 
degree or better. Twenty per cent of Bachelor degrees are 
B.A. 

There was a marked tendency to specialize in training, 
in education, and in desire to pick up additional knowledge, 
at th e expense of ti1e "Generalist" category. A final statistical 

report will include these and oti1er features in considerable 
detail. 

"The daiq industry plays a vital role in building 
and maintaining our national health and well-being. 
Milk and dail·y products are among our most im

portant foods nutritionally, furnishing many of the 
essential ingredients to good health, particularly 
among our children and young people. 

"The dail·y indushy also ranks as one of our major 
industries, including dail·y farms il1 every state of 
our nation and the many fil·ms that process and 
handle milk and dairy products as they move from 
farmer to the consumer. Our efficiency ill the pro
duction and distribution of food is one of the major 
factors conh·ibuting to the greatness of this nation. 
We have abundant food, not only for our own peo
ple, but for dish·ibution to millions of peoples ill 

other lands. The dail·y illdushy has played a large 
part ill the success and I hope this Exposition, with 
the opportunity it presents for exchange of new and 
better ideas, will contribute to even greater success 
for your illdush-y and our nation in the future." 

The President's message was read by DISA Presi
dent Paul Girton, of the Gilton Manufacturillg Com
pany, at opening ceremonies, featuring Miss Sandra 
Tibeau, American Dail·y Prillcess, before several thou
sand delegates and guests. 

, . 
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ANNUAL GOURMET DELIGHT IS 

HELD BY JOHNSON & JOHNSON 

Once again the Cheese Cupboard, a h·aditional 

gourmet event sponsored by Johnson and Johnson's 

Filter Products Division, scored a hit at the Dairy 

Industry Supply Association convention. 

Some 2000 delegates attended this year's exhibition 

of cheese, held from 6 to 8:30 p .m. at the Marl

borough-Blenheim Hotel in Atlantic City, October 29 

through November 1. 
Nearly 150 choice cheeses from 34 states were 

brought together in a colorful display, each cheese 

decorated with a flag identifying the state in which 

it was made. Cheeses ranged in size from a 185-

pound Swiss wheel to midget cheddars weighing 

only a few ounces. 
Among distinguished cheese tasters on opening 

night was newly crowned American D airy Princess, 

Sandra Tibeau of Auburn, vVashington. Several 

guests from other counh·ies-France, Mexico, Switzer

land and India-added to the international flavor of 

the occasion. ' iVhile all of the cheeses were manu

factured in the United States, many of them origin

ated in Europe and other countries. 
Included in the mouth-watering c o 11 e c t i o n . of 

cheeses were these varied types: Edam, Swiss, Brick, 

Gorganzola, Brie, Bleu, Trappist, Stilton, Cream, 

garlic, sage, Longhorn, Frankenmuth and a host of 

others. 
This was the seventh Cheese Cupboard to be given 

by J & J's Filter Products Division for members of 

the dairy industry. What started out as a small 

hospitality suite has become an immensely popular 

b·adition that promises continued taste delights for 

cheese lovers in the years ahead. 

Message From Celebreeze Given 

To Guests Of FDA-FD I Session 
The Sixth Annual Conference of the Food and 

Drug Administration and The Food Law Institute 

held November 26, in Washington, D . C., was high

lighted by a dinner in honor of the FDA. Mr. Bois

feuillet Jones, Special Assistant to the Secretary, 

Health and Medical Affairs, addressed guests and 

gave them a message from the Honorable Anthony J. 
Gelebreeze, Secretary of H ealth, Education and Wel

fare. 
These Annual Conferences bring together leading 

representatives of government, industry, and con

sumers to discuss areas of mutual interest arising 

from food , drug and cosmetic legislation. This year's 

· A ROYAL VIEW OF CHEESE: At the Cheese Cup· 
board in Atlantic City, N. J ., hosted by Johnson & John· 
son's Fi Iter Products Division, newly crowned American 
Dairy Princess Sandra Tibeau holds up two of the more 
than 100 champion American cheeses on display. 

program was devoted to looking al1ead and anticipat

ing problems which may arise in the future. 
Executives from various companies representing 

several indusb·ies were present to address the session 

about where each of their industries now stands in 

regard to fulfilling its obligation to supply the con

sumer with safe and wholesome products. A pro

jection of their views to the conferees as to what de

velopments may be expected in their industries dur

ing the next ten years and the type of regulation, 

particularly self-regulation, which may be expected 

in the future ·were also given. Among those present 

to speak for industry were: Mr. C. W. Cook, General 

Foods Corp.; Mr. Francis C. Brown, Schering Cor

poration, and Mr. Paul J. Cupp, Acme Markets, Inc. 

The Conference closed with a question and answer 

panel made up of representatives of the FDA. The 

panel discussed problems addressed to it by con

sumer and industry representatives in the area of 

food and drug law. 



372 NEWs AND EVENTs 

Attendance Record Set At Exposition 
ILLINOIS TEAM CAPTURES 
CONTEST FOR FOURTH TIME 

'With the strains of "Auld Lang Syne" from the 
world's largest organ filling Convention Hall in 
Atlantic City, N. J. , on the afternoon of November 
2, the 23rd Dairy Industries Exposition closed after 
a week in which more than 20,000 dairy indush·ial
ists and guests visited the seaside resort. 

The sLx-day show covered seven acres in Con
vention Hall and featured 350 exhibits by the world's 
major suppliers and manufacturers of dairy and food 
processing machinery, supplies and services. 

At ceremonies closing the show, George L. Huff
man, Ex-Cell-O C01voration, chairman of the Ex
position Committee, said: "Aisle h·affic has been 
heavy all week and exhibitors report it has been 
an exceptionally good sales week." 

Joseph S. Cunningham, executive vice-president of 
Dairy Industries Supply Association, sponsor of the 
Exposition, reported that exhibitors were gratified 
by · the large attendance which was an increase of 
nearly 2000 persons above the attendance figure 
for the show held two years ago in Chicago. The 
Dairy Industries Exposition, a biennial event, is the 
largest regularly scheduled h·ade exposition in the 
world. 

The attendance was by no means resh·icted to only 
persons in the United States. Almost 400 visitors 
from counh·ies from all parts of the world attended 
the show. They came from 40 countries in Europe, 
Latin America, Africa, Australia and the Near and 
Far East. 

These visitors' comments registered unanimous 
enthusiasm, ranging from an awesh·utflk re;;lcti'on to 
the large size of the· equipment to an appreciation of 
the interested helpfulness of the exhibitors. 

A young man from Haiti observed that exhibitors in 
the 350 booths at the show were not as preoccupied 
with getting business as he expected "but were 
anxious to cooperate by giving full and detailed in
formation." · The Haitian, Mr. Jean Sterlin, represen
tative of an Alliance for Progress cooperator, l'In
stitute de Developpment Agricole et Indush·iel, call
ed the show "fantastic." This 23rd Exposition was 
Mr. Sterlin's first. He said, "I had heard the Ameri
can Dairy Show was the greatest. Now I know it." 

According to Mr. C. J. Macdermott, Brisbane, 
Aush·alia, the 1962 Show surpassed the previous 
years'. Macdermott, who heads Pauls Ltd., an in
tegrated d a i r y processing operation in Aush·alia, 
found much larger and better finished units, as well 

.. 
as a greater range of packaging at this year's Ex-
position than at earlier shows. 

"This is a tremendous exhibit which you would 
never see anywhere else in the world," declared 
Macdermott. 

Conversation among the gt{ests from abroad was 
not limited to dairy talk. Visitors were very in
terested to hear several of the Latin Americans talk 
about the recent Cuban crisis. Several planned 
tou'rs to the Exposition from Latin America had been 
cancelled because of the crisis, but many Latin 
visitors made the trip anyway and were guests of 
the U. S. during the time of the hemispheric crisis. 

28 Colleges Compete 

An aspect of the Exposition which creates wide
spread attention and attracts many viewers is the ' 
Collegiate Students' International Contest in Judging 
Dairy Products. 

The University of Illinois captured the All Prod
ucts Bowl and a graduate fellowship of $2300 in the 
1962 Judging Contest held Monday, October 29, the 
second day of the Exposition. Teams from 28 col
leges and universities from all parts of the United 
States competed. 

It was the fourth straight year that the three-man 
team of dairy products judges from Urbana, coached 
by Professor Joseph Tobias, had won the top honors 
in the annual competition co-sponsored by Dairy 
Industries Supply Association and American Dairy 
Science Association. 

Second-ranking team in the All Pnvducts judging 
and winner of a $2150 graduate fellowship was the 
team from Michigan State University, coached by 
Professor J. M. Jensen. 

The University of Connecticut's team, coached by 
Professors Leonard R. Dowd and Lynn Glazier, took 
third place in the All Products judging and received 
a $2000 fellowship . Connecticut's team was com
posed of two girls and a boy-the girls invading what 
has been almost exclusively a male function. 

The top individual in judging All Products was 
Thomas Perry of i\llichigan State University. A 21-
year old senior from Akron, N. Y., Perry received a 
25-jewel watch for his achievement. 

Second-ranking individual was George L. Schaufel
berger, 21-year old University of Illinois senior from 
Greenville, Illinois. He received a silver medal 
mounted on a desk set. The third-place winner of 
the judging was Jon Stanwick, Brookings, S. D. He 
is also a senior and attends South Dakota State Col
lege. His prize was a bronze medal mounted on 
·a desk set. 

, . 
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OFFICIAL URGES STRICT 
CONTROL OF ADDITIVES 

An official of the government's Meat Inspection 
Division recently urged strict control of new chemi
cals and drugs which, if not used properly, could 
leave harmful residues in animal meats. 

These drugs and chemicals are safe when pre
scribed by properly trained veterinarians and physi
cians, K. E. Taylor, D.V.M., reported in the Novem
ber issue of the ] ournal of the American Veterinary 
Medical Assoc·iation. 

Some of tl1ese same products added to animal feeds 
by a feed manufacturer without academic training, 
or misused by a farmer, are potentially harmful, he 
warned in his article, "Control of Chemical, Drug, 
and Biological Residues in Meats ." 

He strongly urged that effective labeling be pro
vided and sh·ictly adhered to. He pointed out that 
the Meat Inspection Division, USDA, has tl1e respon
sibility for assuring safe and wholesome meats for 
the American public. 

Approximately 20 insecticides, 11 feed additives, 
and 7 therapeutic agents have already been approved 
by the Meat Inspection Division, Dr. Taylor said. 
However, if they are not used properly, even they 
leave a residue in tl1e meat derived from cattle, 
sheep, calves, swine, and goats. It is the job of tl1e 
Meat Inspection Division to detect at what level 
these residues cause the meat to be unfit for con
sumption. 

Alvie Claxton Elected D S I President 

Other Officers and Directors Chosen 
At its Sixteenth Annual Meeting in Atlantic City, 

October 28, Dairy Society International elected as 
president Alvie J. Cla.:<ton of Pinehurst, N. C./ Mr. 
Claxton is national trade director for Beatrice Foods 
Company. 

Vice-Presidents named were: D. G. Colony, Man
ton-Gaulin Mfg. Company, Mass.; Owen K. Hall
berg, Dairy Maid Products Cooperative, Wis:; Mau
rice Macari, Paris, France; Mitsugi Sato, Sapporo, 
Japan, Snow Brand Milk Products. 

Re-elected treasurer was Roy E . Cairns, Wau-
1<:esha Foundry Company, Wisconsin, and secretary, 
Gordon T . Jeffers, Carnation Company, California. 
George W. Weigold was reappointed as managing 
director. 

Chosen by the new Board of Directors as chairman 
was Peter P. Weidenbruch of Fond du Lac, Wiscon-

sin, president of Damrow Brothers Company, with 
outgoing president Lyman D. McKee, dairy fanner of 
Madison, \ iVisconsin, as vice-chairman. Norman E. 
Quible was renamed assistant h·eas1,1rer and Gerh·ude 
C. Kalec as assistant secretary. 

Claxton, tl1e new president, has been with Beah·ice 
Foods Company since 1919, working up from a plant 
employee to hold many important posts in the com
pany and in tl1e dairy indush-y. He has served as 
vice-president and eastern manager, and is currently 
a member of tl1e Board of the parent company, and 
has been president of Meadow Gold DaiJ:ies of 
Pennsylvania. 

John Taylor, Indiana Head 
Of Dairy Division, Retires 

Effective October 1, 1962. Retirement ended over 
30 years of faithful service and notable achievement 
for Mr. John Taylor, Director, Division of Dairy 
Products, Indiana State Board of Health. 

Beginning employment with the Indiana State 
Board of Health in 1931, Mr. Taylor served as a 
field milk inspector until 1933 when he was ap
pointed head of the Division of Dau·y Products. He 
attended Purdue University where he earned his 
degree in Dairy Science followed by a masters de
gree from Michigan State University. After his form
al education, he turned to teaching at an Agricultural 
College in Fargo, North Dakota. Following this, he 
returned to Indiana to work with industry and later 
as a County Agent in Southern Indiana. 

Mr. Taylor has left behind many milestones in 
the field of milk production and sanitation. At the 
time he was named head of the Division of Dairy 
Products, pasteurization was merely a term with 
few practical implications. Through a devotion of 
many years of unprecedented service, Mr. Taylor's 
direction resulted in almost revolutionary accomp
lishments for the Division. During his period of 
directorship, the Grade "A" Milk Program was es
tablished and a foundation was set to provide the 
milk products industry with further advancements 
which are still being attained today. Mr. Taylor 
was also instrumental in formulating the Interstate 
Milk Shipper's Agreement. 

Indicative of his devotion to and interest in his 
work, are the many professional activities engaged 
in by Mr. Taylor. He has remained an active mem

. ber of the lAS, IPHA, APHA, American Dairy Associ
ation, Central States Association of Food and Drug 
Officials and the International Association of Milk 
and Food Sanitarians for many years. His member-
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ship in these associations has been felt by all who 

worked with him. 
Mr. Taylor and his wife are making their home 

in Evansville, Indiana, which is close to the town 

in which Mr. Taylor's boyhood was spent. Of 

immediate interest to them is the extensive travel 

which they have planned for the retirement years . 

As Mr. Taylor is the holder of the longest IAMFS 

membership in Indiana, may we take this oppor

tunity to extend to him sincerest wishes for a well

deserved retirement and to compliment him for his 

contribution to the public's health. 

ENOS HUFFER NAMED CHIEF 

OF ILLINOIS MILK CONTROL 
Announcement was made October 29 by Illinois 

State Health Director, Dr. Franklin Yoder, of the ap

pointment of Enos G. Huffer to the position of chief 

of the milk control division. 
Huffer has been employed with the health de

partment in Illinois for 32 years. He is a former head 

of the bureau of survey and has accepted special 

emergency assignments with two other governmen

tal health agencies during the past. 
Holder of a bachelor's degree from the University 

of Illinois' College of Agriculture with concentrated 

h·aining in milk sanitation, Huffer has been con

cerned with developing Oriental markets for dairy 

products. 

He is an active member of the International Asso

ciation of Milk and Food Sanitarians and past presi

dent of the Illinois Milk Sanitarians. 

CDC OFFERS COURSE IN EPIDEMIOLOGY 

A multidiscipline course in Principles of Epidemi

ology will be offered at the U. S. Public Health 

Service's Communicable Disease C e nt e r, Atlanta, 

Georgia, January 14-18, 1963, as a part of the con

tinuing program of the Center's Training Branch. 

D esigned to provide public health workers with 

a basic understanding of how epidemiological tech

niques can be used in an approach to the solution 

of problems in the preventable disease field, the 

course is offered for the following categories of pub

lic health personnel: physicians, dentists, veterin

arians, nurses, laboratory w o r k e r s, environmental 

health personnel and other members of the public 

health team. 
Further information and application forms may be 

obtained from: Communicable Disease Center, Atlan

ta 22, Georgia, Attention: Chief, Training Branch. 

US Health Service Dubious 
Of L S U Fluoride Studies 

'A study of the feasibility and effectiveness of 

fluoridating milk for the reduction of dental caries 

is being carried on by Louisiana State University. 

Some press reports have indicated that the research 

is revealing that significantly fewer cavities occur 

in the teeth of children who drin'k one-half pint of 

milk each day to which one milligram of fluoride has 

been added. 
The United States Public Health Service and the 

Food ~nd Drug Administration are giving this de

velopment interes ted attention. From the public 

health standpoint, there are many practical prob

lems connected with any milk fluoridation program. 

For example, if fluoride is added to milk in areas 

where there is already a water fluoridation program, 

serious results might ensue. vVhile it is indicated 

that water fluoridation is effective in reducing cavi

ties, it is known that too much fluoride can have 

most deleterious effects on teeth enamel. 

Public H ealth authorities also envision myriad 

problems in connection with plant control of ap

plication of fluoride to milk. 
The Public Health Service is guided, in connection 

with any fortification of milk, by the Council on 

Food and Nutrition of the American Medical Associa

tion and by tl1e Food and Nutrition Board of the 

National Research Council. PHS would defer to 

these bodies as to whether it would be in the public 

interest to fluoridate milk. However, as of now, 

PHS feels that the fluoridation of water provides 

the best method of consumer protection in this area. 
'Reprinted from Da·iry Industry Newsletter, Vol 8, No. 20. 

CLASSIFIED AD 

Assistant Professor in Dairy and Food Microbiol~gy 
Applications are invited for the above post in the De

partment of Dairy Science. The salary is in the range 

of $7000-$8700 with excellent prospects for advancement. 

Candidates should preferably hold the Ph. D. or equi

val,ent degree, experience in research and j or teaching 

would be advantageous. Duties will include research, 

teaching, assistance with the direction of graduate stu

dents and extension work with the dairy and food in

dustries. Duties to commence April 1, 1963, or as soon 

thereafter as convenient. 
Applications providing personal data, academic quali

fications and experience, and a Jist of published work, 

together with transcripts, names of four references, and 

a recent photograph, should be sent to the Head, Depart

ment of Dairy Science, University of Alberta, Edmonton, 
Alberta, Canada. 

This post was previously advertised in the Spring of 

1962 but because of the small number of applications 

received, possibly because of the lateness of the ad
vertisement, no, appointment was made. 

, 
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UNEXPECTED ATTENDANCE 

Successful First Meeting 

Held By Newest Affiliate 
Congratulations to Mississippi, the newest IAMFS 

affiliate, for a very successful First Annual Meet
ing! 

Attendance far exceeded all expectations for the 
First Annual Meeting of the Mississippi Association 
of Sanitarians held at Jackson, Mississippi, ovem
ber 5 and 6. 

The Association has 101 members and of these, 77 
were present at the meeting. According to A. R. 
Russell, Secretary-Treasurer, "the interest and en
thusiasm was especially good" and the members 
took the opportunity to express their sincere grati
tude to each of the speakers for his contribution to 
their "successful" meeting. 

Opening remarks were given by Dr. A. L. Gray, 
Mississippi Health Officer, who praised the Associa
tion for its accomplishments in the field of public 
health and extended his sincerest wishes for con
tinued success. 

As Mississippi is a recent affiliate of the Inter
national Association of Milk and Food Sanitarians, 
H . L. "Red" Thomasson, Executive Secretary of 
IAMFS, was on hand to welcome the membership 
and to address them on "Your International Associa
tion." 

The program agenda was very timely and well 
diversified. It included sessions on "Problems In 
Food Handling" by Dr. J. A. Milne and Mrs. Margaret 
Love; "Safety Standards for Coin-Operated Self-Serv
ice Dry Cleaning Equipment" by E. C. Handorf; "The 
Community :Merit Program" by Lyle Carroll; "Rural 
Water and Sewage" by S. S. Haffley; "Some Aspects 
of the i\tlilk Conh·ol Program" by D. W. Taylor;,- and 
"New Problems In Environmental Sanitation" by Joe 
Boyer. 

The meeting was concluded with a business ses
sion at which the Association's new officers were 
elected. They are: A. K. iVIonroe, President; J. L. 
Lary, Preside·n.t-Elect; J. L. Knight, First Vice-Presi
dent; J. T. Watts, Second V ·ice-President; A. R. Rus
sell, Secretary-Treasurer; and two Aud-itors, James 
Martin and Hemby Davis . 

During the business meeting, Drs. A. L. Gray and 
J. A. Milne were named honorary members. 

v 
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AVAILABLE CHlORINE SO.; 

One bottle of Lo-bax® 
(1% lbs.) 

makes over 1,000 gallons 
of sanitizing solution! 
Talk about economy! Your farmers can 
make more than 1,000 gallons of 100 ppm 
available chlorine solution from a 1% -lb. 
bottle of Lo-Bax Special dry chlorine 
bactericide. Recommend Lo-Bax for sani
tizing milkers' hands, cows' udders, and 
all milking equipment. It comes with a 
handy measuring spoon in every unbreak
able plastic bottle. For more about Lo-Bax 
Special and LoBax-W (with a wetting 
agent), write: 
OLIN MATHIESON, 

745 Fifth Ave., New York 22, N. Y. 
~ LO·BAX® is a trademark 

For a low"count at low cost .•. LD·IAX 
Chlorine Bactericides 

cHEMICALs DIVIsioN Olin 
4782 



EVENTS IN DECEMBER 

December 2-4: \Vestern States Dairy Conven
tion, Cosmopolitan Hotel, D en
ver, Colorado. ·write: C. E. 
Dunlap, 955 11th St., Denver, 

Colorado. 
6: Evaporated Milk Association, 

bi-monthly meeting of the In
dustry, Builders Club, Chicago, 
Illinois. Write: E. H . Parfitt, 
228 N. LaSalle St., Chicago, Ill
inois. 

10-12: Illinois Dairy Products Associa
tion, Annual Convention, Con
rad Hilton Hotel, Chicago, Illi
nois. Write: M. G. Van Bus
kirk, 309 W. Jackson Blvd., Chi
cago 6, Illinois . 

12-14: Wisconsin Dairy Foods Associa
tion, Inc. , Annual Convention, 
Schroeder H o t e l, Milwaukee, 
·wisconsin. Write: A. E . Van 
Thullenar, 222 S. Hamilton St. , 
Madison, Wisconsin. 

13: Evaporated Milk Association, 
Industry Meeting, Sherman 
House, Chicago, Illinois. ·write: 
E. H. Parfitt, 228 N. LaSalle 
St., Chicago 1, Illinois. 

26-29: American Association for the 
Advancement of Science, Sym
positll11, Section 0, Philadelphia, 
Pennsylvania. Vlrite: George 
W. Irving, Jr., chairman, Sec
tion 0 , United States Depart
ment of Agriculture, Ag. Re
search Service, Washington 25, 

D . C. 
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* Bacte riological evaluation by swab tech
niques of equipment cleaned by Klenzma
tion Systems r eveals product contact 
surfaces to be far below required standards 
- even after cleaning and before sanitiz
ing. Klenzmation Cleaning Systems com
bined with Klenzade Engineered Pip ing 
Systems insure hi g hest quality products . 

KLENZ-SPRAY EQUIPMENT FOR 
ANY TANK OR VAT 

KLENZMATION MODEL NO. 
1801-3 RECIRCULATING UNIT 

KLENZMATION MODEL NO. 
1493-1 CONTROL UNIT 

KLENZADE MODEL NO. 1111-1 
CHEMICAL FEED PUMPS 

Chemical Application 
Carefully engineere d 
Klenz-Sprays provide 
effective application of 
detergent solutions . , 
Backed by years of de
velopment work in 
spray design and ap-

·• plied research. 

Mechanical 
Performance 
This compact "pack
age" recirculation unit 
is pre-assembled, 
wired, air-piped, ready 
for connection to utili
ties. Includes tempera
ture recording and 
control equipment and 
C.I.P. supply pump. 

Automatic 
Programming 
Trouble-free Program

ming provides precision 
control of time, and 
water and steam 
usage. Components 
are carefully selected 
and assembled for 
plant requirements. 

Chemical Feeding 
These air-operated tri
ple-barrel piston pumps 
with positive flow-con
trol assure reliable pe(
formance and accurat.e 
control of detergent 
utilization. Completely 
assembled, ready for 
wall mounting. 

- . . . • • : •· . .- • - • . I 

EngineereJ:l Klerrzmalion "Package" Systems for · 
· th.e Dairy and Fooq Industries · · 

KLENZADE PRODUCTS, Dept. 21 L Beloit, Wis . 
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844-3 

Compare the unique ad · 
vantages of Tygon Tubing 
844-3 with any other piping 
me<lium and you'll see why 
more and more food 
processors and bottlers are 
using Tygon. Write for FREE 
Bulletin T-Hll. 

Plastics and Synthetics Division 

Tygon Tubing, Formulation B44-3, was developed 
specifically for handling liquid foods and 
beverages and, as such, meets or surpasses 
every practical physical, chemical and sanitary 
requirement. (For piping processed milk and 
milk products, use Tygon B44-4X Tubing.) 

CLEAR - Tygon's clarity permits visual inspection and 
control of flow, facilitates maintaining high 
standards of cleanliness. 
·FLEXIBLE - Retained throughout the full range of normal 
operating temperatures , Tygon's rubber-like flexibility 
speeds set-ups , requires a minimum of couplings and fittings, 
simplifies revisions in the system as needs change. 
COMPLETELY SAFE - Tygon Tubing, Formulation B44-3 , is 
completely harmless and non-toxic , complies fully with 
the F.D.A.'s "Food Additive Amendment." Moreover, Tygon 
will not affect the taste or odor of even the most 
delicate and flavor-sensitive product. 
EASILY CLEANED AND SANITIZED - Tygon Tubing's 
smooth, dense bore cannot trap tiny particles, is easily 
flushed clean. Any commercially available cleaner 
or sanitizer can be safely used. 
WIDE RANGE OF SIZES - Running lengths of Tygon Tubing 
are available in more than 65 standard stocked sizes 
with bore sizes from 1/ 16" to 4". 
For your protection every foot of Tygon Tubing is branded 
with the name TYGON and the formulation number. Don't 
be "switched" to disappointment-insist on genuine Tygon. 

lygon is a regi stere d trademark of Th e U. S. Stonewa re Co. 



New SURGE 
Outside-the-System Filter 

FILTER RESERVOIR 

OVERFLOW 
SIGNAL UNIT 

AIR EXPELLED AS MILK IS PUMPE 
INTO RESERVOIR & ADMITIED T 
PERMIT GRAVITY FLOW 

PUMP LIFTS 

t 
MILK TO FILTER -..!._.,.. __ 
RESERVOIR 

MILK 
RECEIVER 

Entirely new idea 
in pipeline 
filtering! 

Removes the filter as an obstruction to the supply 
of vacuum that is so vital to good cow milking. 

Milk flows by gravity through the filter instead 
of being forced or sucked through . . . as is done in 
many in-line filter systems. 

Completely and thoroughly Cleaned- In- Place. 
Designed so the filter fabric is easy to remove for 
positive C.I.P. washing of the filter frame and all 
component parts. 

Write for descriptive folder on "OuTSIDE-THE

SYSTEM" filter. SURGE is a Babson Bras. Ca. trodemork . 
@ Bobsan Bras . Ca., 1962 

BABSON BROS. CO. 
2843 West 19th Street • Chicago 23, Illinois 
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