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FAST ACTING 
NO FRICTION 

NO RUBBING PARTS 

Illustration shows two different methods by which 
Fesco closed tank level controls can be utilized. 
Level controls, used with Fesco throttling valves, 
provide the processor with an accurate and re· 
sponsive control of the liquid level in a closed tank. 
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Kenosha, Wisconsin 

• .• the most accurate and 

responsive instruments 

available for liquid level control 

More and more quality and cost conscious dairy and food proc

essors are installing the modern Fesco controlled buoyancy 

level controls in place of older types of mechanical devices. 

Extremely accurate and responsive control is accomplished 

in Fesco level controls as a result of a change in force deter

mined by the buoyancy of the float. A buoyancy change sends 

a signal from the control to a throttling valve to increase or 

decrease flow (actual controlling motion of the float is approx· 

imately Y32 11
) . 

These accurate Fesco units are available in models for open or 

closed tank mounting for either take-down or CIP service, and 

can be easily adapted to replace existing control mechanisms. 

See your Tri-Clover distributor or write for details. 



£ 3-piece 
RAPID-FLO® filter holder 

by~~ 
Lets you see when to change filters 
... spots mastitis flare-ups at a glance 
No more guesswork! You can see how clean your milk 
from each cow really is. And you have an every-cow 
check on mastitis. This new RAPID-FLO® Filter 
Holder by Johnson & Johnson is made of tough, trans
parent plastic, lets you spot sediment and garget build
up on milk filters-at a glance. You can single out the· 
cow showing flaky quarters, mastitis flare-ups, or ex
cessive sediment. 

Design ofthe RAPID-FLO® Filter Holder is simple. 
There are just 3 parts. Valuable time isn't wasted in 
washing and assembling. You can insert a V ACULINE® 
Milk Filter Disk in the RAPID-FLO® Filter Holder 
and assemble it in less than 1 minute. 

Put the new see-thru RAPID-FLO® Filter Holder 
to work in your dairy barn right now. Only $8.95 
complete! 

For Pipeline Milkers-Inlet on Direct-To-Can Milkers-Milker 
Filter Holder attaches to milker; tube attaches to inlet nozzle; 
outlet plugs into pipe line. outlet tube goes direct ly to can. 
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4949 West 65th St., Chicago 38, Illinois 

Please send me complete information on the new 
RAPID-FLO® Filter Holder. 

Name . .. . .. ..•. .... ... . . ............ . .... .. .. . ..... . . . . . . 

Address or RFD ......•. . . .... .. . .... .. .. ... .... .. ... . . ... 

City . ... . . .. .. .... ..... .. .......... .... . State .. •• . • ... .... 
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m WATERING 
OF MILK 

,_ ·o . . 

WITH AN 

JlDVJlNCED MILK CRYOSCOPE* 

*ADVANCED-first in Milk Cryoscopy, has delivered more Milk 
Cryoscopes and follows th e methods of AOAC, APHA and MIF 
more closely than any other manufacturer. Immediate Delivery! 

HOW PREVALENT IS WATERING OF MILK? 
From 5 or 10% to 30% of ALL milk is watered. This 
has been established by state, municipal, associa· 
tion and university surveys. Dramatic savings have 
been made by dairies who routinely screen for 
added water. 

YOU CAN STOP IT TOO! 
Let us survey your milk for added water. Write or 
call for information and complete brochure TODAY. 

f7i}L2_· JJDVJJNCED 
~ !NS!!l_l[ME_NT_S, INC. 

0-TECH SAMPLER 
for sampling GALLON MILK JUGS 

! 
This combination sampler 

and bol"tle provides cor· 

rect techniques from sam

pling to plating. ABSO· 

. LUTEL Y STERILE, the 

D-Tech Sampler fully com

plies with recommenda

tions of the U. S. Public 

Health Service. 

For more information con
tact . . . 

, 

4<! KENNETH STREET, NEWTON HIGHLANDS 61, MASS. • Telephone DEcatur 2·8200 

Dairymen can use Purina Disinfectant solution to 
kill common disease-producing bacteria and 
viruses on milking equipment and as a flank and 
udder wash. 

Fight Germs, Disease with 

PURINA DISINFECTANT 

Purina Disinfectant is a 

stable, odorless, quaternary 

ammonium-type disinfect

ant with 1001 uses around 

any dairy farm. It effectively 

kills all common disease

producing bacteria and 

viruses . . . may be used to 

disinfect milk processing 

equipment, pails, coolers, 

milking machines, teat cups, 

and separators. 

Disinfectant helps control 

infectious mastitis and other 

infectious diseases in the 

dairy barn when it is used 

as a flank and udder wash 

at milking time. It won't 

corrode metal equipment 

and is harmless to skin. 

Solution only costs about 

a penny a gallon. 

Dairymen can get Purina 

Disinfectant in pints, 

quarts, and gallons at their 

local Purina Dealer's Red 

and White Checkerboard 

Store or Mill. 

PROTECT FEED DOLLARS WITH PURINA HEALTH AIDS 

II 
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the trusted dairy sanitizer 
that belongs at every washing station! 

Here's Why: Improved B-K POWDER is economical. More than 1,000 gallons 
of 100 ppm sanitizing solution can be made from a single 1% lb. bottle. The cost? 
Only a penny for every 7.4 gallons. B-K POWDER is stable ... maintains its full 
concentrated strength of 50 % available chlorine during normal storage life. And 
B-K POWDER dissolves readily. Use it in your plant. Now available 
in an unbreakable plastic container that means extra safety in the 
plant. The FREE measuring spoon also helps you avoid waste. 

Visit us at booth 
B-29 DISA Show 

B-K Department~-~_, 
PENNSALT CHEMICALS CORPORATION 

3 Penn Center, Philadelphia 2, Pa. 
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The dairy industry has come a long way 
pttogtteggiveQy paced 

s1nce 1874-
by HANSEN'S 

There have been revolutionary changes in 
the methods and processes of the dairy in
dustry since Hansen's started in 1874. But 
one interest remains the same today as it 
was then ... the basic demand for a qual
ity product. 

have a common bond with Hansen's. It's 
a sound partnership of mutual interest and 
mutual confidence. It's typical of our ef
fort, based on world-wide research and the 
most modern facilities, to give you rennet, 
cultures and colors that will make your 

If your goals are set in this direction, you good work more productive. 

CHR. HANSEN'S LABORATORY, INC. 
9015 W. MAPLE STREET, MILWAUKEE 14, WISCONSIN 
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DR I-VAC LACT I C 
CULTURES 
are ready to go on the 
first propagation from seed 
- to mother cultu re - to 
bul k. Simplifies starter 
maldng - by using a fresh 
bottle daily you eliminate 
the u ncertainties of daily 
transfers. Available in a 
variety of unre l ated 
strains, phage typed for 
your protection . 

CHEESE RENNET
made by an exclusive 
process, it's u nsurpassed 
m bacterial purity a nd 
crystal c Ia ri ty. Can al
ways be counted on to pro
duce a uniform, finn curd , 
maximum yield and lop 
scoring cheese. Available 
in s tandard, double and 
triple strength. 

. v 

CHEESE COLOR
a vegetable color tha t com
pletely combines with the 
cheese curd to produce a 
uniform, rich yellow shade. 
G ives you r cheese an ex~ 
Ira good measu re of appe
tite appeal that sets it 
apart f r om a ll others. 
Packaged for you r conven
ience a nd economy in 1 
gal. botUes, 5 gal . cans, 30 
and 54 gal. drums. 
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@ Today's modern dairies demand the finest in equipment and equally up-to-date cleaning 
products and systems, too. Diversey specialized cleaners for the dairy industry are designed 
to give the easiest, most effective cleaning and sanitizing results for every type of equip

ment. With Diversey-Pianned Sanitation, every user is certain of getting the advantages of the most 
recent developments in sanitation research and engineering. Ask your local D-Man for complete 
information on these and other Diversey sanitation products. F-120 1-An ideal spray and circulation ~ 

cleaner for cold milk equipment. Penetrates, emulsifies and removes milk soils. Available chlorine 
sanitizes and deodorizes equipment. DICOLQJD® F- A non-foaming, liquid acidic detergent with excellent 
free-rinsing ability. Eliminates mineral deposits from C. J.P. lines, transport and storage tanks. DIVERSOL® 
CX® WITH ARODYNE 1-A fully approved, highly effective bactericide, disinfectant. Recommended where 
low bacteria counts are important. TRIPEL®-An alkaline cleaning compound devel9ped for circulation 
in plate-type pasteurizers and heaters. Especially effective against 
burn-on. DILAC®-A liquid, acidic cleaner that penetrates and dis
solves mineral deposits quickly and thoroughly. Safe on stainless 
steel, glass, copper, tinned iron and tinned copper. The Diversey 
Corporation, 212 West Monroe Street, Chicago 6·~ Illinois. 

I-PAT . PEND. 

Dairy equipment changes 
sanitation problems, too 

DIVERSEY-LEA D ER I N SANITATION PRODUCTS, SERVICES AND EQ UI PM ENT 

VI 

• 

, 

• 

, 
·' 
i •• • 



I 

·' ! 
I ' 
I 

; 

273 

EDITORIAL 
The Danger Of The "Status Quo" 

In the Foreword of th e recently published FOOD SERVICE SANITATION MANUAL, Wesley 

E . Gilbertson states that "despite the progress which has been achieved ( in the past twenty years), 

foodbome illness continues to b e a major public h ealth problem." 

The Gross Committee Report, pmtions of which have recently appeared in the JOURNAL, points 

out that " the notable successes of the past fifty years in controlling botulism, typhoid fever, and 

other severe foodbom e diseases have tended to create an impression that teclmical lmowledge in this 

area is adequate to prevent all infections and intoxications of microbial origin. However, the facts 

are that gastro-enteric episodes continue to occur at a rate second only to respiratory infections among 

the short-term illnesses suffered by middle class American famili es. Current food sanitation practices 

have failed to reduce the high incidence of food borne diseases during the past eight years." 

In the light of statements such as these, every p erson with a responsibility in the field of food 

sanitation is behooved to ask himself, "\~That allows a situation such as this to exist?" Perhaps 

more objectively the question should be asked, "Have we reached a point in our food protection work 

where no further accomplishment can be expected?" Obviously, if we have reach ed a point of no 

return on our investment in food sanitation activities, it is time that we recognize the fact. However, 

we must realize the fact that today more people are seeking food service outside the home than ever 

before. And aln1ost daily, new foods of the "hea t and eat" or the "ready to eat" variety are available 

for use in the home. Unless the teclmiques and m ethods of controlling foodbor:ne infection keep pace 

with these trends, it seems certain that the high incidence of disease will not only continue, but will 

increase. In any respect, a searching look at the status of our presen t activities as they apply to 

current situations is certainly indicated. 

It is rather obvious from the above quotations that whatever the present status of our food 

protection effort and accomplislm1ent may be, we have apparently worked hard at maintaining its 

existence for some tim e. Have we become e11amoured with the status of food protection as it 

existed a decade or two ago? If so, danger smely lies al1ead. 

Perhaps too few of us recognize the relativity of th e "status quo. \Ve forget that is is impossible 

to stand still, and must be reminded that either we move forward (progress), or we move backward 

(regress). \Ve look to Mr. \•Vebster to remind u s that the definition of the phrase, "status quo" is, 

"The state of affairs at any one time." That, in essence, the "status quo," is the situation as it exists 

today. 

Today' s sanitarian is faced with p erhaps th e greatest revolution of scientific and teclmological 

advancement that man has ever experienced. Not only are new scientific methods and techniques 

being developed more rapidly than they can be put into use, but the field of envirmm1ental health 

is broadening to encompass new and exciting hori zons. CompoLmding the problem is the fact that 

the sanitarian is faced with serving a much more rapidly growing, mobile population than he has 

ever l..'llown. (An average of 78 million m eals are served daily in the nation's varied types of food 

and beverage establishments. ) Faced witl1 this situation, has tl1e modern sanitarian taken refuge in 

th e "status quo" of tl1e past? 

Apparently, it is hwnan nature which directs the individual to seek security in tradition. As Dr. 

George James recently told tl1 e ational Advisory Committee on Local H ealtl1 Departments, "There is 

something greatly disturbing to om cherished traditions, chmters, and mmmals of procedure which 

occms when we leave our sheltered nooks in the organizational chart and try to solve tl1e h ealtl1 prob

lems posed by a single person in need." And th e writer might add, " . .. or the health problems 

posed by tl1e day-to-day advancements in t eclmology and modern living." 

It is imperative that the modern ' sanitarian realize tl1e danger of tl1e "status quo" m1d lmow that 

once a certain point of accomplishment has been r eached tl1ere is still the need for and possibility of 

continued progress . That while we are actively searching for ways in which to safely "put a man on 

the moon," we must also continue to be concerned with keeping that same man safely m1d health

fully <;m earth. 

The status of our efforts to maintain a healtl1ful environment as it exists today will change prac

tically overnight. The question is, "\~Till we recognize tl1is fact m1d use it for the purpose of pro.

gress, or will we be inclined to witl1draw to "our cherished traditions, chmters, and manuals of pro

cedure" in hopes of maintaining tl1e "status quo"? 

HowARD E . HouGH, SECRETARY 

Public H ealth Committee of the 
Paper Cup and Container Institute 
New York 17, New York 

Opinions ex pr Csse d in this editorial are those of th e author and do not necessa rily re presen t t hose of thi s Assoc iat ion . 
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TIME-TEMPERATURE RELATIONSHIPS OF BEEF 
PATTIES MADE WITH WHOLE EGG SOLIDS' 

LENORA MoRAGNE, KARLA Lor CREE, N Ar'\'CY LAWRENCE FuLLER2 :'u'\'D JAMES C. ' 'VHITE 

DepaTtm ents of Institut ion Ma nagement and DaiTy and Food Science, 
Comell University , Ithaca , New York 

( Received for publication May 13, 1962 ) 

VVhole egg solids are now manufactured in quan
tities so large that this item has been on the list of 
surplus foods. The use of these eggs in food pro
duction is somewhat limited because it is recom
mended (4, 10) that whole egg solids be used only 
in "thoroughly-cooked" menu items because of sal
monellae which might possibly be present in the 
egg (2, 11). Dack (5) has indicated that no methods 
have yet been developed that would guarantee fro
zen or dried egg products completely free of sal
monellae. 

It must be expected that the heat treatment neces
sary to kill salmonellae is affected by, among other 
factors, the nahtre of the substrate in which the 
bacteria are suspended while being subjected to 
heating. Several researchers have studied the ther
mal death times on staphylococci and salmonellae 
when submitted to varying heat treahnents in foods 
that are somewhat similar in type to beef patties. 
Wiedeman et al. (12) injected staphylococci and 
salmonella organisms into meat loaves. 'i\'hen the 
loaves were cooked to an intemal temperature of 
160°F, the number of bacteria was reduced from 
about 10 million to less than 100 per g of the raw 
meat loaf medium. Castellani et al (3) studied the 
temperature required to kill salmonellae and other 
bacteria in the interior portion of stuffed hukeys 
and several factors affecting the attainment of this 
temperature. From their observation the authors 
concluded that the roasting process should not be 
interrupted until a temperature of 165°F is reached 
in the center of the, stuffing. Hussema.nn and Buyske 
(6) investigated the time-temperature relationships of 
Salmonella typhimtwiwn in chicken muscle and con
cluded that the organism appeared to survive a 
higher temperature in chicken muscle than when 
broth was used as the mensh·uum. The salmonellae 
were reported to survive a 5-mi.n exposure to 194°F, 
and were desh·oyed after a 10-min exposure to that 
temperature. 

Angeletti et al. (1) determined the thermal death 
times for salmonellae and staphylococci in certain 
proteinaceous f o o d s as custard, ham salad, and 
chicken ala king. The foods were subjected to tern-

'This is part of a larger project titled "Quality of Selected 
Menu Items Prepared in Quantity with Whole Egg Solids." 
2Mrs. Fuller was a senior in the College of Home Economics . 

peratures of 130°F tlll'ougli 150°F. The authors 
concluded that heating foods of this nature to 150°F 
and holding the food "at this temperah1re for at least 
12 min reduced 10 million or fewer salmonellae or 
st,aphylococci per g to levels which were not detect
able. The same degree of desb·uction was achieved 
in similarly contaminated foods held at l40°F for 
78 to 83 min." 

To make survival sh1dies on salmonellae meaning
ful, information is needed on the extent of heating 
received by menu items containing dried eggs when ' 
cooked, under varying conditions, to a stage of done
ness acceptable for service. Such time-temperature 
sh1dies have been carried out in tl1is laboratory using 
souffles and scrambled eggs as well as beef loaf, 
salmon loaf, and turkey loaf made with whole egg 
solids as a binder (7 -9 ). 

The present investigation is conceme~ with the 
time-temperature relationships determined in baked 
meat patties made using whole egg solids as a binder. 
The patties were heated to varying intemal tem
peratures and then judged for doneness. 

ExPERIMENTAL PRoCEDURE 

The variables were tl1e fat content" of tl1e ground 
beef ( 23%, 29%, and 36%), and tl1e endpoint of bak
ing (145°, 160°, and l75°F). From each kind of beef 
patties were made and baked to the different end
points. Two replications were carried out. An an
alysis of variance was carried out on the total times 
the loaves remained at and above 141 °F and on the 
total weight loss. 

The meat patties were prepared in a 12-qt mixing 
bowl from 2700 g of ground beef, 66 g of finely 
ground dry bread crumbs, 138 g of an egg prepara
tion made from one part whole egg solids and three 
parts of water by weight, 12 g of granulated onion 
( Genby) and 38 g of salt. After blending for two 
min at No. 1 speed (Hobmt, Model A-200), 113.2-g 
portions were weighed, shaped into patties 4 in. in 
diameter and 1.5 em in depth, and placed in an 
w1greased aluminum baking pan ( 25 x 16):) x 1 in) . 
All ingredients were at 50°F. The patties were baked 

3The samples were analysed for fat content according to the 
official method of analysis of the Association of Official 
Agricultural Chemists ( 1960) , section 23.005a. 
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in the middle deck of a Hotpoint' electric oven. The 
average oven temperatme was 325°F , the temperature 
varied vvithin a 35°F range. 

Throughout the investigation temperature deter
minations were made on the patties and in the oven 
by m e a n s of copper-constantan, ceramic-insulated 
thermocouples and an elech·onic potentiometer' . In 
the oven, two thermocouples were located approxi
mately 3 in from the side walls, and midway the 
front and rear of the oven. In the patties, the ther
mocouples were located in the horizontal and vertical 
center of the pattie. Baking was ended when the 
specified final temperatures were reached in two 
representative patties located in the coolest area on 
the baking sheet. Preliminary tests were carried out 
to determine which of the 24 patties would be 
located in the coolest areas. To do this, slices of 
white bread were placed on the pan and baked at 
350°F for 25 min. From color observations made 
on the slices, the coolest areas on the pan were 
determined. 

After baking, the patties were placed on a wire 
rack and allowed to cool for 5 min. 'Weight losses 
were determined for the t\vo representative patties 
and also for the 22 remaining patties. The total 
volume of drippings were obtained from the patties 
made from the ground beef containing 29% and 36% 
fat. The drippings were collected in a 500-ml gradu
ate cylinder, 5 min after the patties were removed 
from the oven. 

Subjective observations were made on the two 
representative patties within 8 min of weighing the 
patties after baking. Six judges, all members of the 
Institution :tvlanagement staff, were asked to judge 
the two representative patties for acceptance for 
quantity food service, regarding size, moistness, and 
doneness. In addition, the degree of doneness for all 
24 patties was determined by three judges who were 
asked to slice the 24 patties and to place them in 
one of five categories: rare, medium rare, medium, 
medium well, and well done . 

RESULTS 

The data representing the times dming which the 
4-oz meat patties remained within certain tempera
ture ranges, total baking times, total weight losses, 
and judgments are given in Table l. 

The final internal temperature to which the patties 
were baked was a significant variable influencing 
the length of time dming which the patties remained 
at and above 14PF. The effect was linear in that 
as the final internal temperature increased the time 
increased proportionately. The vru:iable was signifi-

•Model HK 50. 
' Minneapolis Honeywell,. Model 153 x 64P 12-x-41. 
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TABLE 2. VOLUME OF FAT AND NoN-FAT DRIPPINGS COLLECTED 

FROM TilE PATTIES BAKED FROM GROUND B EEF' 

CONTAI NING 29 AND 36% FAT. 

Fat Endpoint 
content of Volume of drippings 
of meat baking 

Non-
Fat fat Total 

( % ) ('F) (ml ) {ml) (ml) 

29 145 160 124 284 
160 162 217.5 379.5 
175 250.5 200.5 451 

36 145 285 190 475 
160 347.5 205 552.5 
175 397.5 255 652.5 

•Mean values are presented . 

cant at the 1% level. The percent of fat in the meat 
did not significantly influence the time the patties 
remained at and above 141 °F. 

Variables that significantly influenced the total 
weight loss of the patties were the percent of fat in 
the meat and tl1e final internal temperature of baking. 
The influence of the fat content was significant at 
the 1% level. The influence of the internal baking 
temperature was also significant at the 1% level; as 
the final internal temperature increased the loss in 
weight increased linearly. 

The total volume of drippings collected from tl1e 
patties made from beef samples containing 29 and 
36% fat are presented in Table 2. As the fat content 
of the meat was increased from 29 to 36%, the total 
volume of drippings increased by 50.6%. In general, 
the total volume of drippings also increased as the 
final internal temperahrre increased. The average 
increase was 85 ml as the final internal temperahrre 
was increased from 145° to l75°F. 

DISCUSSION 

It is difficult to evaluate tl1e bacteriological safety 
of the beef patties at this time because no results 
of smvival studies are available in the literahrre that 
would make definite conclusions possible. However, 
a word of warnillg is in order. Even the patties heat
ed to an internal temperahrre of 145°F were con
sidered acceptable in doneness by the judges; this 
indicates that in tl1ese patties doneness was not a 
reliable criterion for bacteriological safety. 

The patties heated to an internal temperature of 
175°F were considered acceptable for service regard
ing size and moistness, in spite of the relatively high 
cooking losses. 

Attention is called to the fact that in the present 

slhJdy a nkin1edium-low ovenl tebmperaturelwas ul sed anifd : a 
t 1at coo, · g times mig 1t e somew 1at s 1orter · W 
higher temperatmes were used . .t 

The data presented here cannot be completely ' 
evaluated until more time-temperatme data have · f, 
been derived with salmonellae as test organisms }. 
suspended in menstruums similar to those used here • 
and under rather short holding times at tempera
tmes above 150°F. 
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THE USPHS METHOD OF RATING MILK SUPPLIES AND ITS 
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The Public Health Service method of making sani- · 

tation ratings of milksheds was developed, for use 

by States, as an adminish·ative tool for measming 

objectively the extent to which communities adopting 

the Milk Ordinance and Code recommended by the 

Public Health Service were enforcing its provisions. 

However, it has proven to have wider application, 

and is now utilized by the majority of the States to 

appraise the sanitation compliance status of milk 

supplies being sold, or offered for sale, in both intra

state and interstate commerce. In view of the em

rent b·end toward increased movement of market 

milk, this rating method should have even greater 

utility in the years ahead. 

Before discussing this rating technique, it is de

sired to review briefly those milk sanitation activities 

of the Public Health Service which led to the de

velopment of the method. 

The milk sanitation program of the Public Health 

Service is one of its oldest environmental health activ

ities. During the period 1896-1908, comprehensive 

studies of the role of milk in the spread of com

municable disease were undertaken. This work was 

followed by research studies to identify and evaluate 

the sanitary measures necessary for control of milk

home diseases, including studies on proper methods 

of pasteurization. 

In 1923, more than 38 years ago, the Service es

tablished an Office of Milk Investigations to assist 

States in the conh·ol of milkbome disease, through the 

development and maintenance of effective milk s<mi

tation programs at both State and municipal levels. 

In 1924, a model regulation, known as the "Stan9ard 

Milk Ordinance," was developed for voluntary adop

tion by State and local milk sanitation authorities. 

To provide for tmifonn interpretation of this Ordi

nance, an accompanying Code was published in 1927. 

This model milk regulation, now titled tl1e M-ilk 

'Presented by Mr. Faullmer at the Fifteenth Annual Meet

ing, Dairy Products Improvement Institute, Inc., Hotel 

Governor Clinton, New York, New York, February 15, 1962. 
2Fonnerly Chief, Milk and Food Program, Division of En

vironmental Engineering and Food Protection, Bureau of 

State Services, Public Health Service, U. S. Deparbnent of 

Health, Education, and W elfare, Washington, D. C .; now 

Associate Regional Health Director for Environmental Health 

Services, PHS Regi<?rf III , Charlottesville, Virginia. 

Ordinance and Code-1953 Rec01nrnendatio11s of the 

Public Health Service (1), has been revised 12 times, 

since 1924, witl1 aid of a National Advisory Commit

tee. vVork on the next revision has already been 

initiated. . The current edition serves as the basis 

for the market milk regulations of 37 States and 

over 1900 counties and municipa-lities. 

By 1931, the "Standard Milk Ordinance" had been 

adopted by more tl1an 450 municipalities in 26 States. 

Many of these communities requested the Service 

to assist them in evaluating tl1e status of their milk 

conh·ol programs, both before and after adoption 

of the Ordinance. Such information was desired to 

determine whether or not tl1e community milk con

h·ol program was effective, for it was realized that 

no matter how detailed the milk sanitation regu

lations might be, such regulations afforded protection 

to the consuming public only to tl1e extent to which 

their provisions were complied with on a day-to-day 

basis. 

It was obvious to the Service tl1at if community 

milk conb·ol programs were to be evaluated objec

tively, and in a way that the results obtained in one 

city could be compared with tl1e results obtained in 

another, it would be necessary to develop a pro

cedure, based on a common yardstick, which would 

measure the degree of compliance with all essential 

milk sanitation requirements. In 1927, the Service 

developed a proposed metl10d for making sanitation 

ratings of milksheds. This method utilized-as the 

common yardstick for measurement- the degree of 

compliance witl1 the sanitary provisions for pro

ducer dairies and pastemization plants specified in 

the PHS Milk Ordinance and Code. The degree of 

compliance with bacterial counts and other tests 

was also included as part of tl1e evaluation of the 

milk supply. In addition, a procedure for measming 

the degree of enforcement applied by the supervisory 

agency was provided. This method, which is titled 

j\1ethods of Making Sanitation Rat-ings of Milksheds 

(PHS Publication No. 658, ( 2) vvas given extensive 

field trials by botl1 Public H ealtl1 Service and State 

personnel before being finalized. It was revised 

in 1938, and again in 1958 to provide additional pro

cedures applicable to tl1e rating of interstate supplies 

of fluid milk and milk products. 
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DESCRIPTION OF USPHS RATING METHOD 

The USPHS rating method for evaluating the sani
tary quality of fluid milk expresses in terms of per
centage compliance, weighted on a volume basis, 
the degree to which producer dairies, receiving sta
tions, and pasteurization plants of a given milkshed, 
comply with the Grade A requirements of the PHS 
Milk Ordinance and Code. It provides for separate 
ratings of producer dairies and pasteurization plants, 
including their receiving stations, and sets forth a 
procedure for arithmetically averaging these ratings, 
in order to arrive at an overall compliance rating for 
the pasteurized milk supply. Techniques for measur
ing the degree to which the enforcement provisions 
of the PHS Milk Ordinance and Code are being 
applied by the supervisory agency are also provided 
in the method, together with procedures for com
putation of enforcement ratings in terms of percent
age compliance. 

As a basis for computation of ratings, weights have 
been assigned to each of the major sanitary require
ments specified in the Milk Ordinance and Code 
for "Grade A Raw Milk for Pasteurization" and 
"Grade A Pasteurized Milk." These weights have 
been selected on the basis of the relative public 
health significance of each requirement in relation 
to the total requirements. In assigning these weights, 
emphasis has been placed on such items as ''health 
of cows", "cleanliness", "bactericidal treatment", "cool
ing", "water supply", and "bacterial count", rather 
than on construction items. For example, in the 
rating of the raw milk supplies of producer dairies, 
the item on ''health of covvs" is assigned a weight of 
15 percentage points in the total of 100 points; the 
items on "cleaning" and "bactericidal treatment" of 
equipment and utensils are assigned a weight of 5 
points each, or a total of 10 percentage points; the 
item on "bacterial cotmt" is weighted 20 percentage 
points; while the item on "floor construction" in d~iry 
barns is assigned a .weight of only 1 percentage pomt. 

In the making of ratings, all items found to be in 
violation are debited by the weight assigned to the 
item, and the total debits multiplied by the gallons 
of milk involved in the violations. The final ratings 
are an:ived at by dividing this figure-total debits x 
volume violated-by the total volume of milk sold 
daily by the producer dairies or plants, as the case 
may be, which have been included in the rating sur
vey. The resulting figure is then subtracted from 
100. 

As an illustration of this procedure, if all pasteuri
zation plants, and their receiving stations and pro
ducer dairies, which supply a given community or 

·area with pasteurized milk, comply with all of the 
Grade ·· A requirements prescribed in the Milk Or-

pinance anp Code1 the sanitation compliance ratings 

of the producer dairies and pasteurization plants, and 
of the pasteurized milk supply, would be 100 per
cent. However, if some of the producer dairies, and 
some of the plants, fail to satisfy one or more of

1
the 

requirements, the ratings would be reduced in pro
portion to the weights of the items violated and the 
volume of milk and milk products involved in the 
violations. 

Data from which ratings ~re determined are ob
tained from an evaluation of sanitary practices at 
producer dairies, pasteurization plants, and receiving 
stations, and from a review of the records on file by 
the supervisory agency. It is not necessary, except 
on very small milksheds, to inspect all plants and 
producer dairies, since a sufficiently accurate deter
mination of the percentage compliance of the shed 
with sanitation requirements can be obtained by 
surveying a statistically representative number of 
producer dairies and pasteurization plants, including 
their receiving stations. The minimum number of ' 
producer dairies and pasteurization plants to be in
cluded in the rating survey depends upon the num
ber of each in the milkshed. A table of the number 
to be inspected for various sized milksheds is pro
vided in Methods of Mak-ing Sanitation Ratings of 
Milkshecls (2). If the numbers indicated in this table 
for a given sized shed are inspected, the probable 
error in the individual percentages of compliance 
with the v<uious items of sanitation will be less than 
5 percent, provided the producer dairies or plants 
inspected have been selected at random. 

In order to achieve this degree of accuracy, the 
individual producer dairies or plants selected for a 
rating survey must be representative of conditions 
throughout the milkshed. Therefore, it is important 
that the selection method exclude elements of pre
selection and provide a truly random sample. Several 
methods for random selection of both producer dairies 
and pasteurization plants are described in the PHS 
rating method. 

As indicated, the records kept by the supervisory 
agency are used in determining compliance with total 
bacteria, coliform bacteria, phosphatase, and tempera
ture requirements. With but certain exceptions, no 
credit is given for compliance when less than the 
required number of samples have been examined 
during the preceding 6-month period. Acceptance 
of laboratory data is contingent upon the utilization 
of standard procedures by the laboratories con
cerned. 

The PHS rating method also provides procedures 
for inclusion of data on the sanitary quality of milk 
received from "outside" sources. These procedures 
are based on Section 11 of the PHS Milk Ordinance 
and Code which is designed to facilitate the accept
ance of milk of high sanitary quality from points be
yond the limits of routine inspection. Section 11 pro· 

I 
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vides that the supervisory agency should approve, 

without duplicating existing inspection services at the 

source, supplies of milk from any ru-ea not under its 

own routine inspection when such supplies are (a) 

under the routine supervision of another official 

agency applying substantially equivalent standards; 
and (b) have a current rating, awarded by the milk 

sanitation authority o fthe State of origin, equal to 

that of the local supply or, if lower than that of the 

local supply, equal to 90 percent or more. 

If milk is received in accordance with these pro

visions, such supplies are not included in the com

putation of local sanitation compliance ratings, pro

vided, the current rating of the imported supply is 
not more than two years old. However, the name, 

rating, and date of rating for each current source of 

milk being received at the time of the survey, are 

entered on the survey form, together with a notation 

as to the volume received. 

When the milk sanitation rating of the milk being 

received is lower than the last rating aw~uded the 

local supply, and does not equal 90 percent or more, 

it is necessary to consider the status of such supplies, 

on a pro rata basis, in the computation of the local 

milkshed ratings. 

In either case, the supervisory agency must have 

on file records which indicate that the milk has been 

examined, at required frequencies, and that the total 

bacterial counts, coliform counts, ru1d temperatme 

requirements have been complied with. Otherwise 

the ratings ru·e reduced proportionately. 

The PHS rating method for evaluating the sani

tary quality of milk measures the degree to which 

a milk supply complies with the requirements of 

the PHS Milk Ordinance and Code. A rating of 

90 percent or more, determined by the methods 

described, means that the milk and milk products 

surveyed are as safe and sanitru·y as reasonably stTict 

enforcement of milk sanitation regulations will make 

them. In this regard, the Public Health Service has, 

for many yeru·s, encouraged communities to not only 

attain and maintain their own milk supplies at a 90 

percent or higher level, but, when necessary t~ sup

plement their supplies from areas beyond their nor

mal jurisdiction, to secure only supplies which have 

been awarded a 90 percent or higher rating. 

UsE OF METHOD IN VoLuNTARY INTERSTATE 

MILK SHIPPER PROGRAM 

Because of its demonsu·ated value, and use by a 

large number of States, the PHS rating method was 

~ adopted by the National Conference on Interstate 

Milk Shipments as a means of determining the sani

tation compliance ratings of interstate milk shippers. 
The rating method is an essential component of the 

voluntary State-PHS program for certification of in-

terstate milk shippers and, therefore, it is desired 

to discuss briefly the manner in which the method 

is applied in the certification procedure. 
The voluntru-y State-Public Health Service pro

gram for certification of interstate milk shippers de

veloped as a result of a situation which occurred 

during World War II. During the wax, laxge vol

umes of milk were shipped interstate. Much of this 

milk was of unknown or questionable quality and 

pointed up the need for a system which would pro

vide health depru·unents and other milk conu·ol 

agencies with reliable data on supplementary sources 

of high quality milk. 
In 1950, at the request of the Association of State 

and Territorial Health Officers, the Surgeon General 

called a National Conference on Interstate Milk 

Shipments to discuss this matter. The Conference 

developed a plan, utilizing a cooperative State-Feder

al approach, for the evaluation of the srutitation com

pliance status of the supplies of interstate milk 

shippers and for the dissemination of such informa

tion. 
Because the PHS Ordinance and Code, or one 

equivalent thereto, had been adopted as the basis 

of the regulations of 37 States and over 1900 munici

palities and counties, the Conference adopted the 

PHS Milk Ordinance and Code as the basic milk 

sanitation standru-d. The Conference also adopted 

the PHS rating method as the procedure for deter

mining the degree of compliance with this basic 

standru·d. The Conference also agreed that only 

those milk supplies which were under full-time 

supervision should be eligible for certification under 

the proposed plan. 
The plan was accepted by the States attending the 

First National Conference on Interstate Milk Ship

ments, and the program for certification of inter

state milk shippers was initiated in 1951. While the 

system is voluntary, and embodies the principle of 

"faith and corifidence" in the work of other milk 

conb:ol agencies, it contains a system of "checks and 

balances" in which the PHS rating method is an 

essential prut. 
The agreements governing the voluntru-y inter

state milk shipper program (3 ), include the follow

ing procedures. The milk supplies of eligible ship

pers ru·e rated by milk sanitation rating officers of 

the State in which the source of the supply is located. 

The States report to the Service those shippers whose 

products and plants have been rated by them in ac

cOI·dance with the applicable sanitru·y requirements, 

and the Service publishes quruterly a list (4) of the 

sanitation compliance ratings of such certified ship

pers for the information of areas desiring to import 

milk. No shipper's rating is published without his 

perm1sswn. Ratings, unless revoked or superseded, 

are valid for a maxium period of 24 months. 
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As pru·t of tl1is program, rece1vmg States and 
jurisdications srunple the milk received from sources 
outside tl1eir jurisdiction to determine compliance 
with bacterial counts, cooling temperatures, and 
composition standards. Results of such examinations 
are prut of the system of "checks and balances" which 
have been built into the voluntary program to in
sure that only shippers of high quality milk me 
certified. 

Another element of tl1is system of "checks and 
balances" is a requirement for standru·dization and 
certification of State milk sanitation rating officers. 

Sanitation compliance ru1d enforcement ratings ru·e 
not accepted for listing tmless made by qualified 
State personnel whose rating procedmes have been 
standru·dized and certified by the Public Health Serv
ice. Further, State milk sanitation rating officers 
are not eligible to rate tl1ose supplies over which 
they have direct supervisory responsibility for in
spection and enforcement. As of July 1, 1961, the 
Service had standardized the work of a total of 
116 milk sanitation rating officers in 42 States. 

In order to validate the sanitation compliance rat
ings submitted by tl1e States, the Service periodically 
makes check-ratings and evaluates the work of each 
participating State, including its laboratory program. 
Such evaluations ru·e designed to insure uniform ap
plication of procedures by all pru·ticipating States 
and shippers, and to protect against lax enforcement 
and unfavorable changes in the sanitary stah1s of the 
shipper's supply. This is another element, and a 
most important one, in the "checks and balances" 
system. Still another element is the conduct of 
ratings by the Public Health Service, when required 
to settle differences of opinions or disputes benveen 
States. 

The agreements governing tl1e operation of tl1e 
voluntru·y program also contain a number of other 
provisions designed to insme valid ratings, including 
procedures to remove shippers from the list for 
cause. 

It is desired to emphasize that the interstate milk 
shipper progran1 utilizes the existing structure of 
State and local control to tl1e fullest possible degree. 
Routine supervision is pelformed by tl1e local or 
State agency, as the case may be, having jurisdiction 
over the supply to be rated. The rating of an inter
state milk shipper's supply is a function of tl1e State 
milk sanitation rating agency, and not of the munici
pality or Public Healtl1 Service. . The primru·y role 
of the Public Health Service in tl1is program is to 
bring about tl1e highest degree of uniformity in at
titude and performance on tl1e prut of State person-

. nel so tl1at any certification of an interstate milk 
shipper's supply can be accepted with confidence 
by autl1orities in other jmisdictions. The Public 
He-alth Service does not make ratings of milk sup-

plies for certification, except for those under the 
jmisdiction of the Disb:ict of Columbia. 

The interstate milk shipper program has grown 
considerably during the past 10 years. The J anuru-y 
1, 1962, list includes the names and ratings of .i794 
interstate shippers located in 39 States and the Dis
trict of Columbia. Of those listed, 215 shipped, or 
offered for shipment, "raw milk for pasteurization," 
376 "pastemized milk" and 186 both "raw milk for 
pasteurization" and "pasteurized milk." The average 
sanitation compliance rating of all shippers of "raw 
milk for pasteurization" currently listed is 92.99 per
cent, and the average rating of all shippers of "pas
te~,J.rized milk" is 93.98 percent. 

While these ratings indicate that the sanitary status 
of the listed shippers is quite high, it is desired to 
point out that this level of compliance could not 
have been attained without diligence and without 
the cooperative efforts of shippers, producers, and 
control agencies. In the eru·ly years of the certifi
cation program, it was not uncommon for the States ' 
to report to the Service milk sanitation compliance 
ratings in the 70's and low 80's. In some instances, 
these low ratings came as a surprise and a shock 
to both the dairy industry and the official agency 
concerned, and led to the initiation of programs to 
improve the sanitary status of such sheds and to im
prove the enforcement and laboratory control pro
grams . Often, considerable work was required to 
bring the shed to a level where management desired 
to have its ratings listed. Frequently, the rating 
teclmique has been used to provide a base-line for 
program improvements by both official agencies and 
indush·y. 

During the past several yeru·s, we have been asked 
a number of questions concerning the application 
of the rating method in States which have not 
adopted the PHS Milk Ordinance and Code, but 
which wish to pru·ticipate in the voluntru:y State
PHS program for ce1tification of interstate milk ship
pers. A discussion of several of tl1ese questions may 
be of interest. 

vVe have been asked if it is necessary for a State 
or municipality to adopt, as its official regulation, 
tl1e PHS Milk Ordinance and Code in order to 
pru·ticipate in the program. The answer is "No." 
However, in order for the ratings to be comparable 
between States, it is required that the supply of each 
interstate milk shipper participating in the program 
conform substantially to requirements specified in 
tl1e PHS Milk Ordinance and Code. Without this 
degree of uniformity, there would be no basis for 
a nationwide program . 

We have also been asked if industry inspection 
and laboratory control are acceptable under the 
interstate milk shipper program. Industry inspection 
ru1d laboratory control ru·e acceptable under certain 
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conditions, and the ratings are not lowered if these 

conditions are met. To be eligible for listing, a milk 

supply must be under the full-time supervision of 

either local h e a 1 t h department personnel, State 

health department personnel, or State agriculture de

partment personnel. The program does provide, 

however, for acceptance of industry inspection of 

producer dairies, if indusb·y inspection is a supple

ment to, and not a substitute for official inspection. 

At least one inspection of each producer dairy per 

year must be made by the official agency, with 

other inspections to be carried out by State "ap

proved" industry inspectors. The interstate milk 

shipper program also provides for acceptance of the 

results of indusb·y or private laboratory examination 

of "raw milk for pasteurization," provided such lab

oratories are "officially designated" laboratories and 

have been approved by the State laboratory agency. 

Approval of such laboratories is based upon surveys 

made at least biennially, and thTOugh implementation 

of an acceptable split-sample program. These pro

visions relating to the acceptance of industry in

spection and laboratory work do not apply to in

spection of pasteurization plants, or to the labora

tory examination of pasteurized milk, which must 

be performed by the official agency. 

Still another question which has been asked is 

~vhether shippers of milk intended for use in manu

factured dairy products and frozen desserts are eli

gible for certification in the interstate milk shipper 

program. The interstate mill< shipper program was 

originally designed to cover only shippers of Grade 

A fluid milk and Grade A fluid milk products. Re

cently, the program has been expanded to include 

interstate shippers of Grade A bulk dry milk powder 

intended for use in Grade A fluid mill< products. 

; At present, the program does not provide for certifi

cation and listing of the ratings of shippers of milk 

intended for use in manufactured dairy products or 

frozen desserts . 

CoNCLUSION 

In conclusion, it is our opinion that the PHS ratfug 

method has proven to be a useful tool in milk sani-

tation adminisb·ative practice. The results of evalu

ations made by this method have stimulated and en

couraged milk sanitation agencies toward greater 

effort, and have enabled the daiJ:y industry to carry 

on more effective quality control programs. The 

results of rating surveys have also been useful to 

the dairy industry as a means of promoting increased 

consumption by focusing attention on the desirability 

of high quality milk and milk products. Ratings of 

community milk supplies have also provided citizens 

and local officials with a basis for judging whether 

they have been receiving a proper return for their 

milk sanitation appropriations, and whether such 

appropriations are adequate to support an effective 

program. 
The use of this rating method in the voluntm-y 

State-PHS program for certification of interstate milk 

shippers has enabled State and local milk sanitation 

agencies to obtain authoritative information on the 

sanitm·y quality of milk imported from other juris

dictions, and, thus, it has been a key factor in facili

tating the movement of high quality fluid milk and 

milk products in both inb·astate m1d interstate com

merce. This is indicated by the fact that an increas

ing number of communities are willing to accept milk 

produced in areas outside their jurisdiction, without 

making inspections at the source, when such milk 

has been awarded a milk sanitation rating of 90 per

cent or higher. 
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A report on sanitation practices in local health 

departments made in 1951, showed that 9.4% of the 

total program time was spent on restaurant inspec

tion and an additional 7.4% of the time was spent in 

retail food store inspection. Food processing plants 

were allotted only 2.1% of the total program time. 

Yet, the social, economic, and technological changes 

which have occurred in our society in the last twenty 

years have probably affected the food processing 

industries more than they have affected any other 

segment of the food indush·y. For instance, there 

has been an increase in demand for the so-called 

convenience foods. Women want to spend less 

time in the kitchen. The number of women in the 

nation's work force has nearly doubled in the last 

twenty years. Social change combined with a period 

of economic prosperity in which it becomes easier 

for families to bring their food consumption in line 

with their preference, means that there will be an 

ever increasing demand for time saving convenience 

foods and other new foods. The h·end has been 

from preparation of food in the home to preparation 

of food in the food processing plant. These social, 

economic, and technological changes are occurring 

at an ever increasing pace and the public health 

agencies must be prepared to effectively respond to 

the new challenges. 
The local health deparhnent has a definite role 

in the regulatory conh·ol of food processing plants. 

This is especially h·ue in the major cities where there 

are concenh·ations of the food processing plants. 

For instance, in Philadelphia, one can find almost 

any type of food processing activity and there are 

approximately 600 such plants in the city. Local 

health deparhnents have h·aditionally been con

cemed with milk plant sanitation, eating and drink

ing place sanitation and with food stores. The 

weakest local program has usually been that in food 

processing plant sanitation. 
Though there had been inspections of food plants 

in Philadelphia over many years, there were no ef

fective regulations and little specific h·aining in food 

plant sanitation. The first step was to develop a 

modem food processing plant regulation. The same 

methods for preparing other regulations were fol

lowed in the preparation of the food processing plant 

regulations. This consisted of a careful review of 

the basic draft which was prepared by the Health 

Department, by a group consisting of food plant 

operators, food technologists, university scientists con

cemed with food technology, and interested citizens. 

There was much discussion and there were changes 

in the basic draft. The final result was a modern 

food processing plant regulation, which has wide 

applicability for all the types of food plants. The 

scope of the regulation can be shown by the definition 

of a food processing or food manufacturing estab

lishment. This is any establishment with "permanent 

location where food is handled, manufactured or 

processed and offered for sale or distribution to 

other establishments. Food manufacturing and proc

essing establishments include but are not limite! 

to bakeries, confectioneries, bottling plants, canning 

plants, pickling plants, seafood or shucking plants, 

frozen food plants, and similar plants." 

However, a shiny, new regulation is not enough. 

In order for a regulation to be effective, it requires 

implementation by sanitarians who know the industry 

which they are to inspect and to which they are to 

apply the regulations. At this point we did not 

feel secure. For the most part, our sanitarians are 

college graduates and all have basic h·aining in en

vironmental health. They had had experience in 

milk plant sanitation, in eating and drinking place 

sanitation, and in retail food store sanitation. Though 

there are principles which permeate the whole field 

of food sanitation, there are special factors which 

apply to each segment of the food industry and to 

each type of food plant or food operation. This was 

the problem that we were faced with. Given a 

group which does have a good basic education and 

a background in food sanitation, how does one train 

them to take on new duties and responsibilities in 

the food processing indush·y? Though they had the 

advantages of the past training in milk sanitation 

and other food sanitation activities, would it be pos

sible that this training had also given them some 

preconceptions which could not be carried over to 

the food processing industry? 

PLANNING THE CoURSE 

After considering the problems in giving a course 

in basic food technology for sanitarians, it was de

cided that it was necessary to recruit experts out

side of the Department. The persons in the com

munity who did have experience and knowledge of 

the food processing industries were the university 

' ; 
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scientists engaged in food research and teaching, and 
the food technologists and food plant operators. The 
most effective way to reach these people was through 
their professional organization which is the Institute 
of Food Technologists . Fortunately, there is an 
active local chapter of the Institute of Food Tech
nologists in Philadelphia. The Health Department 
personnel had participated in the meetings of the 
local group ov~r a period of years and the contact 
was not difficult to make. The officers of the local 
group were most enthusiastic when they were ap
proached and joined with Health Department per
sonnel in the planning of the conference. The joint 
planning group selected those speakers in the De
partment and in the community who would best 
handle the various subjects to be presented during 
the five day meeting. An invitation letter was then 
prepared and the letter specifically stated that the 
training course had been planned jointly with rep
resentatives of the Philadelphia Chapter of the In
stitute of Food Technologists and the Department of 
Public Health. It was also noted that the training 
was designed to supplement the Health Depart
ment activities under the Regulations Governing 
Food Processing and Food Manufacturing Establish
ments, and the course was intended to provide basic 
information to sanitarians on food processing prac
tices and methods current in the Philadelphia food 
industries. Several problems arose at tlus point. 
There had been some hope of preparing a manual 
based on the presentations in the course. This would 
have required a written formal presentation by the 
invited participants. At the outset we could see that 
the participants were most reluctant to prepare form
al papers . There also was the apparent reluctance 
of some industry personnel to participate. This 

i reluctance seemed to be based on a certain lack of 
confidence of the technical industry people in their 
own abilities as speakers. There were many tele
phone conversations and many reasu.rrances to in
dividual participants before final acceptances were 
received. There is the ever present factor of com
petition for the individual's time. Participation P1 
the training course was a demand on an already busy 
schedule. The participants did give their time 
generously and the talks were of uniform high 
quality and showed the . effect of careful preparation. 

The recruitment of persons to participate in the 
program was a most crucial part in preparing for 
the course. 

CoURSE CoNTENT 

· All segments of the food industry had to be con
sidered in planning the course content. It seemed 
advisable to work from a point of view which could 
yield the most universal information. One way of 

accomplislling this is through the "unit operations" 
approach. Dr. L. V. Burton in 1940 sh·essed the 
similiarity of various operational steps in food proc
essing by delineating some 15 classifications, in
cluding such areas as cleaning, drying, evaporating, 
etc. The further sep aration of these classifications 
into "unit chemical processes" and "unit physical 
operations" provided a most enlightening introduc
tion into the entire field of food technology and a 
specific departure point for each of the various 
specific fields of food processing which were to be 
considered. In this way the broad principles on 
which each food process is based are brought to the 
attention of the begilming student. Although it is 
important to have the student tmderstand the simi
liarities among the different food processes, the specif
ic differences must also be poil1ted out. It is im
portant to point out that requirements in one type 
of processing may be superfluous or even undesirable 
in another. An example of this was found in the 
reluctance of many of the students to accept the 
fact that chocolate liquor lines and pumps need not 
be cleaned daily, weekly or even monthly. The 
comparison with milk processil1g seemed always up
permost in the minds of many of the sanitarians. 

A list was made of various divisions of the food 
industry active in the Philadelphia area, such as 
baking, candy, meat, poulh·y, pre-cooked foods, etc. 
These were then grouped in as closely similiar areas 
as possible and those which seemed to be parallel 
il1 either processing techniques, or sanitation practices 
were considered together for lecture and illush·ative 
purposes. For example, "M EAT and POULTRY 
PRODUCTS" were grouped into a lecture, and 
"FROZEN FOODS" and "PRE-COOKED FOODS" 
were also grouped. The baking industry and mac
aroni products were the topic for a full day, while 
candy, confectionery, chocolate and nuts made up 
the topic of another day. Topics were eliminated 
which did not seem to be too important either to 
the general problems being discussed, or to a basic 
w1derstanding of the major problems encountered 
or anticipated in the Philadelphia area. 

The problem of orienting the course toward sani
tation or technology was considered. An under
standing of food teclmology was felt to be basic 
to the comprehension of the sanitation problems in
volved. The students had extensive education, train
ing <md experience in sanitation, but few had had 
any experience in actual food teclmology. It was 
decided to concenh·ate on basic food teclmology and 
to minimize any specific sanitation considerations. 

A convenient time period for the course seemed 
to be a week. Certail1ly tlus did not cover the field 
as well as we would have liked, but it presented an 
opportunity for a full day on unit operations and a 
half day for discussion and review in addition to the 
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specific food processes. We believed it advisable 
to give the entire course in one full week, rather 
than breaking it down to one day a week for 5 
weeks or some similar variation. The importance 
attached to a full week's work by all participants 
was the prime reason for this choice. Also, transpor
tation time and interference with other activities were 
minimized. One large inconvenience is frequently 
less costly in effort and expense than frequent small 
inconveniences. 

Field h·ips were considered. The group had some 
field experience in making inspections at food plants. 
Field trips are time consuming and some plants are 
so noisy and offer such poor opportunities for visuali
·zation of the processes, that it was decided not to 
have any field visits. Instead, as many visual aids 
as could be obtained were employed. This included 
motion pictures, slides, filmstrips, booklets put out 
by some of the participating companies, charts, flow 
sheets and outlines, etc. San1ples of actual foods 
and raw materials were also used. Visual aids were 
of inestimable value. 

No text was used in the course, although a num
ber of references were suggested. Some of the stu
dents had these books, and all were in the library 
of the Health Department. 

One of the most valuable parts of the course was 
a panel composed of representatives of the Food 
and Drug Administration, Pennsylvania Department 
'of Agriculture, the Philadelphia D e p art m en t of 
Health , and an Indush·ial Food Consultant to answer 
questions and discuss food plant sanitation based 
on their respective responsibilities and points of view. 
This panel followed a review of the course which 
·helped to solidify the information presented during 
the week. 

There was active interest on the part of the stu
dents in the discussion by members of the panel. 
Generally, the topics covered were the legal aspects 

'of enforcement, new legislation in tlus field and 
·t11e reaction of ·· idushy toward food regulations . 
As a climax to the week's work, tllls seemed quite 
stimulating and provided the concrete connection 
between tl1e training course and the daily activities 
of. each of the students. 

During tllis entire program, tl1e students were 
qi1ite entlmsiastic. Their overt reactions were posi
tive and question and answer periods, as well as 

. class sessions, met with the most active interest. 
There seemed little boredom, wluch reflects well on 

:the participants, but also is a measure of student 
interest. 

Some of the participants began lechu·es witl1 some 
hesitation, probably due to inexperience in lecturing 
·or teaclling, but also due perhaps to some reservations 
as to the genuineness of interest of the students in 
the participant's particular field. These reservations 

were almost completely dispelled by the attitude of 
the sanitarians. Some of the indushy lecturers made 
a point of indicating their surprise and gratification 
that the students were both inte!·est<~d . and ~well 
qualified for their work. 

CoURSE EvALUATION 

There are several ways of judging tl1e degree of 
success of a. h·aining course. Orie way is through 
a subjective evaluation of audience participation and 
audience interest. On the basis of this measurement, 
the course was successful. Another evaluation meas
l!-rement is through objective testing. A written 
.examination was given to the sanitarians at tl1e end· 
of the five day course. The examination consisted 
of 10 questions, some examples of which are: 

l. Describe. the vru·ious methods of curing meat 
and meat products. 

2. What are the basic elements of a quality control 
program in the canning industry, the baking indushy,' 
and tl1e frozen food indush·y? 

3. Draw a flow chrut for bread baking from the 
receiving of the raw materials in the bakery to the 
finished product. 

4. List tl1e several different metl1ods of preserving 
food. Give an example of the food preserved by 
each method. Explain how or why each of the 
preservation methods prevents spoilage. 

5. Discuss tl1e different defects of canned goods 
and give a reason for each defect. 

In tl1e last analysis, tl1e best evaluation of tl1e 
u·aining course must be how well tl1e sanitru·ian per
forms in the field. We are not able to ru1swer this 
question fully at this time, however, a study of the 
inspection reports of the food plru1ts would indicate 
tl1at tl1e sanitru·ians have added to their competence 
in this ru·ea. 

DISCUSSIO 

The u·end in our society is to a shift from food 
prepru·ation in the home to the preparation of more 
completely processed foods ready-to-eat foods and 
convenience foods in the food plant. Health de
pru·bnents should recognize tl1is shift in consumer 
preference and place a greater percentage of the total 
food sanitation program time into tl1e food process
ing indusu·ies. Food processing indusu·ies can not 
be effectively regulated by tl1e health agencies un
less the sanitru·ians have a good knowledge of the 
indusu·y ru1d the specific processes carried on in the 
indusby There is a need for a standardized u·ain
ing course in basic food technology for sanitarians, 
in the same way as there are standardized u·aining 
courses for restaurant sanitation and for milk plant 
sanitatioi.1. These courses could be organized by 
the Public Health Service or by the Food and Drug 
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Administration. The university departments of food 

tec~mology can also play a major role in the organi

zatiOn of courses in food technology for sanitarians. 

There is also a need for written publication in food 

processing for sanitarians. There are, of course, 

excellent books on food processing and the food 

processing indusb-y, however, these are designed for 

the use of the food technologist The texts in public 

health and in public health sanitation are concen

tt·ated on food establishment sanitation and to milk 

~lant sanitati?n, and the coverage on food processing 

IS ~ot extensive. There is a need for a publication 

which stresses the public health and sanitation as

pects of the food processing indush-y with special 

attention to the basic food processes. There are ex

cellent visual aids for eating and drinking place 

establishment sanitation and for milk plant sanitation, 

and even for retail food sanitation. However, there 

is limited visual aid material for h·aining in food 

plant sanitation. If these materials and courses are 

not made available to the local health departments, 

they will have to continue to carry on their own 

training activity in this field. We have found that 

it is most useful to bring in the food ind~1st1·y, the 

h·ade associations, and the professional groups of 

food technologists to help plan and present the course 

in food technology for sanitarians. 

CoNCLUSION 

The Philadelphia Department of Public Health in 

cooperation with the local chapter of the Institute 

of Foo_d Teclmologists developed a basic h·aining 

course m food technology for sanitarians. The course 

fol~owed from a need to implement the new regu

lah~ns on Food Processing and Food Manufacturing 

whiCh were promulgated by the City. The course 

was intended to acquaint the sanitarian with unit 

processes and unit operations in the food industry 

and with some specific food processes. It was felt 

that sanitarians are basically oriented toward eat

ing and drinking place establishment and toward 

milk plant establishment and that b·aining in food 

processing is desirable. A program of sanitation for 

the food processing indush·y can not be successfully 

implemented unless the inspection personnel are ac

quainted with the different food processes and the 

sanitation significance of these processes. The course 

description and organization is presented here as a 

beginning effort, and it is hoped that schools of food 

technology and organizations such as the Public 

Health Service and the Food and Drug Administration 

will organize a b·aining course in basic food tech

nology for sanitarians. 
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Abstract 
It frequently happens that the federal government and 

a state government attempt to regulate the same commer· 

cial activity - or what may appear to be the same com· 

mercial activity. If the laws or regulations are in agree· 

ment, there is no problem. But suppose they are not in 

agreement. Here, the problems arise. The teaching of 

the numerous judicial decisions appears to be that even 

if the state requirement in issue is different from the 

federal, if it is not in direct conflict with the federal, and 

does not interfere with the policy or administration of 

the federal, the two may co-exist and both be enforced. 

But if the state requirement is in direct conflict with the 

federal and interferes with the policy or administration 

of the federal, the federal law or regulation will prevail 

over the state, and the state law or regulation will be 

stricken down. In this situation, the federal government 

with its . paramount constitutional power to regulate inter· 

state commerce, is said to have occupied or preempted 

the particular field of government control and thereby 

to have excluded regulation by the state. This doctrine, 

articulated in the for~going or comparable language, has 

been applied in numerous cases involving the regulation 

of commerce in food products. There are cases, for 

example, involving federal versus state food standards, 

and these are of particular interest. 

The framers of the Constitution of the United 

States did a wondelful thing for lawyers when they 

wrote the Commerce Clause. To be quite specific, 

this is clause 3 of Section 8 of Article 1 and it pro

vides as follows: "The Congress shall have power 

. to regulate commerce with foreign nations, and 

among the several states, and with the Indian Tribes." 

The regulation of commerce with foreign nations 

and more especially with the Indian Tribes has not 

occasioned too much difficulty, relatively speaking. 

It is the power of Congress to regulate commerce 

among the several states that has proved so prob

lematical. The amount of litigation that this simple 

expression has caused is rather overwhelming and it 

may fairly be said that it is one of the constitutional 

happy hunting grounds of lawyers representing clients 

engaged in commercial pursuits. 
Needless to say, the problems of law arise chiefly 

because each of our fifty states also has the power 

to regulate commerce, and although state regulation 

is primarily concerned with inb·astate commerce, it 

frequently happens that both a state and the Con

gress (or one of the federal governmental agencies 

'Presented at 15th Annual Meeting of the Dairy Products 

Improvement Institute, Inc., Hotel Governor Clinton , New 

York City, February 15, 1962. 

to which the power of Congress has been delegated) 

attempt to regulate the identical commercial activity. 

The consequences of this collision are apt to be 

interesting. 
An unusually important situation of just this kind 

involv,ing a state standard of identity for ice cream 

and the new federal standard has quite recently been 

adjudicated by a United States Disb·ict Court and is 

now on appeal. Later on, we shall consider this case 

at length, but first we shall trace the development of 

this area of the law as applied to food regulation. 

And since some of the cases we shall discuss are 

not too easily understood, we shall look first at an 

instructive and comparatively simple case which 

involves the same principles of law but does not 

involve food. This case, which was decided by the 

United States Supreme Court only last year, is Huron 

Cement Co. v. G-ity of Detroit, 362 U. S. 440. 

This was a criminal prosecution under the Detroit 

Smoke Abatement Code. The cement company oper

ated several ships on the Great Lakes, and Detroit 

was one of the ports of call. Two of the ships 

were equipped with marine boilers, and it was 

necessary to keep these · boilers fired and cleaned 

while the ships were docked for loading and unload

ing, in order to operate deck machinery. When the 

cleaning occurred, the boiler stacks emitted smoke 

which, in density and in duration, exceeded the 

maximum standards allowable under the Detroit 

Code. 
Now these ships operated in interstate commerce 

and the ships and their equipment, including their 

boilers, had been inspected, approved, and licensed 

to operate in interstate commerce under a compre

hensive system of regulation enacted by Congress. 

The Cement Company urged that by the enactment 

of this comprehensive system of regulation, the feder

al government had preempted the field and had 

manifested an intention that states should take no 

conflicting action in that field. Accordingly, the 

provisions of the Detroit Smoke Abatement Code 

could not constih1tionally be applied to the Com

pany's ships. 
The Supreme Court, affirming the lower courts, 

ruled adversely to these contentions and upheld the 

application of the Deb:oit Code. The court reviewed 

the federal inspection and licensing laws and found 

that although they are comprehensive in scope, their 

purpose is only to afford protection from the perils 

of maritime navigation . On the other hand, the 
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purpose of the Detroit Code is to protect the health 
and enhance the cleanliness of the local commun

ity. Accordingly, the court concluded that the fed
eral law has not preempted the field of regulation 
covered by the local law. 

This case illusb:ates the nature and some of the 
limitations of the dCJcb·ine of preemption. 

Turning now to food regulation we find that there 
have been several landmark cases in the United 
States Supreme Court, and the first of these was 
Savage v. Jones, Indiana State Chemist, 225 U. S. 
501. In this case, decided in 1912 under the old 
Federal Food and Drug Act of 1906, the plaintiff 
was the manufacturer of "International Stock Feed," 

a preparation for domestic animals. Plaintiff manu
factured this product in Minnesota and shipped it 
to numerous other states including Indiana. The 
Manufacturer sued the Indiana State Chemist to en
join him from enforcing, as to the manufacturer's 
product, the provisions of the Indiana statute regu
lating the sale of "concentrated commercial feeding 
stuffs." The manufacturer contended that his ship
ments into Indiana were regulated by the federal 
act and that the Indiana statute, if applied to his 
products, would be unconstitutional. More specifi
cally, he contended that insofar as the Indiana statute 
was applied to interstate commerce, it has been 
"superseded" by the federal law. 

The court first considered the Federal Food and 
Drug Act of 1906 and found that as applied to food 
for domestic animals, it prohibited the interstate ship
ment of such foods as misbranded only if the label 
bore any false or misleading statement, design, or· 
device. The plaintiff's labels contained no such false 
or misleading statements, designs, or devices, and 
hence complied with the federal law. The court then 
examined the Indiana law and found that it went 

beyond this and required that every label contain 
a full declaration of ingredients. 

The court upheld the Indiana statute. Comparing 
the two statutes, the court found that Congress had 

so limited the scope of those acts which were pro
hibited as adulteration or misbranding that they did 
not include the object at which the state law' was 

aimed. Congress, in enacting the federal act, had 
seen fit only "to occupy a limited field." The re

quirements of the state law were "not in any way 
in conflict with the ' provisions of the Federal act," 

and "they may be sustained without impairing in the 
slightest degree" the "operation and effect" of the 

federal law. Hence, the court says, "There is no 

9uestion here of conflicting standards or of opposi
tion of state to Federal authority." 

Only a year after Savage v. Jones, the Supreme 
Court distinguished that case in deciding the lead
ing case of McDermott v. Wisconsin, 228 U. S. 115. 

This case involved the sale in interstate commerce 

of the well-known product "Ka.ro Corn Syrup." The 
package was labeled "Karo Corn Syrup - 10% Cane 
Syrup - 90% Corn Syrup." It was conceded that this 

label complied with a regulation, promulgated under 
the Federal Food and Drug Act, which prescribed 
the wording for labels for corn syrups, with or with
out added cane syrup, and which stated that a syrup 
so labeled "is not misbranded." On the other hand, 
the Wisconsin statute required that corn syrup be 
labeled "Glucose," together with language indicating 

the presence of other ingredients, if any. Further
more, the Wisconsin statute provided that com syrups 
should have no label other than the one prescribed. 

This troubled the court, and it concluded that the 
Wisconsin statute was not valid. Even giving full 
recognition to the principles and ruling of Savage v. 
Jones, the court said that "the State may not, under 
the guise of exercising its police power or otherwise, 
impose burdens upon or discriminate against inter
state commerce, nor may it enact legislation in con

flict with the statutes of Congress passed for the 
regulation of the subject, and if it does, to the ex
tent that the state law interferes with or frustrates 
the operation of the acts of Congress, its provisions 
must yield to the superior Federal power given to 
Congress by the Constitution." 

It is important to observe that the court here 
found a state law which directly conflicted with a 
federal law intended to regulate the very field covered 
by the state law. 

Savage v. Jones and McDermott v. Wisconsin were 
both decided by unanimous courts. Coming along 
a number of years later, the case of Cloverleaf Butte1· 
Co. v. Patterson, Alabama Commissioner of Agricul
ture, 315 U.S. 148, was decided five to four. 

This case involved the manufacture of renovated 

butter from packing stock butter. The federal regu
lation of this business was contained in the Renovated 
Butter Act and the Internal Revenue Code. The 

State of Alabama also regulated the production of 
renovated butter, and one of the specific provisions 
of the Alabama statute was that authorizing the sei
zure of packing stock butter being held for renova
tion. The state authorities made repeated seizures 
of Cloverleaf's packing stock butter, and Cloverleaf 
brought this suit to enjoin further seizures. Clover
leaf urged that the federal law establishes a compre
hensive scheme of regulation of the manufacture of 
renovated butter and that these seizures of the 
materials to be renovated interfered, and were in
consistent, with the federal scheme of re'gulation 
and hence were "excluded" by the federal law. Five 
members of the Supreme Court agreed with these 

contentions. 
Four members of the Court disagreed. They point 

out that the F ederal legislation grants authority to 
seize the finished product - renovated butter - but 
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as to the packing stock butter, it authorizes only 
inspection. The federal government, say these four 
justices, has thus not completely occupied this field 
of regulation and there is no conflict with the 
federal law. In their view, the effect of the majority 
opinion is to create a vacuum: It deprives the state 
of the right to seize the packing stock butter, and 
tmder the federal legislation the federal authorities 
have no right to do so. 

It is not too difficult to see why the decision of 
this case resulted in a sharply divided court. 

To this point we have considered only cases de
cided by the Supreme Comt of the United States. 
Vve come now to a series of tlu·ee cases decided by 
the highest court of the State of New York. 

The first two of these cases - Quaker Oats Com
pany v. City of New York, and Hill Packing Company 
v. City of New York, 68 N.E. 2d 593, were considered 
by tl1e court together since they brought into ques
tion the constitutional validity of the same New York 
City ordinance. 

The ordinance in ques tion was one which required 
that any horse meat intended for animal feed be 
decharacterized by the addition of harmless color
ing. The pmpose was, of course, to cause the prod
uct to be readily distinguishable from foods intended 
for human consumption. Now the federal govern
ment also had entered this field. A regulation pro
mulgated under tl1e Federal Meat Inspection Act 
provided tl1at horse meat intended for animal feed 
might either be decharacterized by the addition of 
harmless coloring or by being packed in hermetically 
sealed cans and labeled, for example, "Dog Food." 
The Quaker Oats Company's product "Ken-L-Ration" 
complied with the federal law because it was packed 
in a can and labeled "Dog Food." However, it was 
not decharacterized by the addition of color and 
hence did not comply with tl1e New York ordinance. 

As applied to this product, the court had no dif
ficulty in concluding that the city ordinance must 
give way to the federal regulation. The comt says 
that "a state or municipal statute will be sh·icken 
only if - in terms or in practical adminish·ation -
it conflicts with the Federal law or infringes on its 
policy." Here, the court found "a conflict, actual 
and open, on the very face of the two provisions." 
This is h·ue because "tl1e city forbids to interstate 
commerce what tl1e Federal government has author
ized." This ordinance did not "supplement the 
federal prescription;" it "adds a further requirement." 

The Hill Packing Company case was quite simple. 
The Hill Company was marketing its product with
out complying with either the Federal regulation 
or the city ordinance, and since the city requirement 
of decharacterization by the addition of color was 
also one of tl1e alternative requirements of the federal 
regulation , the company had no cause for complaint. 

The tl1ird of the tlu·ee New York cases involved 
tl1e amount of added moisture tl1at may be present 
in briskets of beef. A New York City ordinance pro
vided tl1at briskets of beef should contain a maxi-~ 

mum of ten percent moisture added by processing, 
and at tl1e same time a regulation of the United 
States Department of Agricultme, promulgated under 
the Federal :Meat Inspection Act, provided iliat they 
might contain a maximum of t\vepty percent. 

As to shipments of this product from outside the 
State of New York, tl1e New York Comt held the 

lew York City ordinance unconstitutional. Kansas 
Packing Company v. City of New York, 127 N.Y.S. 

I 

2d 107; modified 131 N.Y.S. 2d 351; affirmed 128 
N.E. 2d 411. The court says that a state statute or 
municipal ordinance "must fall if in terms or practi
cal adminish·ation it eiilier conflicts witl1 the Federal 
law or infringes on its policy. This ordinance does 
botl1. In terms it prohibits importation of a product 
which has received the imprimatur of approval from 
tl1at authority. In practice it renders nugatory the 
inspections conducted by the Federal authority and 
effectually substitutes a different standard. Trading 
pmsuant to the sanction tl1ereby given is infringed 
upon to an extent tl1at can render it impossible. The 
stah1te is therefore unconstitutional. 

It is significant to observe in this case that the 
New York ordinance provided for a food product 
of higher nuh·itional value than did the Federal 
regulation, since tl1e former permitted only ten per
cent moistme while the latter permitted t\venty per
cent. But tl1e New York court did not regard this 
factor as affecting the paramount authority of the 
Federal law under tl1e conditions here found to 
exist. 

To these judicial decisions on the question of the 
preemption by the federal govemment of tl1e field 
of food regulation, tl1ere should be added at least 
one opinion by a State Attorney General. This is 
m1 official opinion by the Attorney General of Wis
consin given to the Director of tl1e Deparhnent of 
Agriculh1re of iliat state (Reported in Vol. 3, C.C.H. 
Food, Drug & Cosmetic Law Reporter at Par. 85, 
127 ) . The Director had asked ilie Attorney General 
for his opinion as to tl1e validity of tl1e Wisconsin 
standm·ds of identity for canned vegetables and can
ned fruits , jan1s, and jellies . .. ' The federal standards 
of identity for these products permitted the use of 
certain optional ingredients such as water, sugar, 
vinegar, spices, and vegetable oil in certain canned 
vegetables and cmmed fruits, and permitted jams 
and jellies to be made of frozen and cmmed fruit 
as well as fresh fruit. The Wisconsin standards 
recognized none of these optional ingredients in can
ned vegetables and canned fruits and requiTed that 
jams and jellies be made of fresh fruit only. The 
Attorn ey General found that the state standards were 
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in direct conflict with the federal standards and 
relying largely upon the case of McDermott v. Wis
consin. heretofore discussed, expressed his opinion 
that the state standards were invalid and unenforce
able. 

One further non-judicial pronouncement should be 
noted. In J anuruy 1959 - some nine months before 
the final promulgation of the new federal standard 
of identity for ice crerun - the International Associa
tion of Ice Cream Manufachu·ers, through its counsel, 
asked the Federal Food and Drug Adminish·ation 
whether, in its opinion, an ice cream containing milk 
fat in the proportion provided by a federal standard 
could legally be shipped into a state whose stah1te 
or regulation provides for a greater proportion of 
milk fat. The Food ru1d Drug Adminish·ation replied 
that in its opinion the situation hypothesized would 
present a direct conflict between federal and state 
law, and that upon the basis of the decided cases, 
especially Kansas Packing Co . v. City of New York, 
heretofore discussed, the federal regulation, by pre
emption, would be conh·olling over the state law, 
and the product meeting the federal stru1dard could 
legally be shipped into the state having a higher 
requirement. 

' iVe have now gone full circle in our consideration 
of preemption in the field of food regulation. At the 
outset, it was stated that a case involving the new 
federal stru1dru·d of identity for ice cream had quite 
recently been adjudicated by a United States Dis
h·ict Court and is now on appeal. 'iVe have traced 
the development of the law applicable to this situ
ation from its beginnings down to the present, and 
we now again come to the recent case. 

The case is that of The Borden Company v. Liddy, 
Secretary of Agriculture of the State of Iowa, and it 
was decided in the United States Dish·ict Court for 
the Southern Dish·ict of Iowa on December 15. The 
case is a fascinating one to food law lawyers and it is 
a lru·gely important one to this audience. As you know, 
the federal standard of identity for ice cream provides 
that the weight of the milk fat shall be not less than 
ten percent of the weight of the finished ice cr~am. 
An Iowa statute prescribes tl1at it shall be not less 
than twelve percent. The Borden Company manu
fachu·ed a ten percent ice cream within the State 
of Iowa for sale outside the state, and it mrulu
facturecl a ten percerit ice cream in other states for 
sale in Iowa. The Iowa Secretru-y of Agriculture 
made demand upon The Borden Company to dis
continue both practices and threatened to invoke 
cdminal sanctions unless Borden immediately com
pted. Borden promptly brought this suit seeking 
an injunction and a declaratory judgment. 

During the comse of tl1e proceedings, the Secre
tru·y conceded Borden's right to manufacture ten 
percent ice cream in Iowa for shipment into other 

states. He did this because another Iowa statute 
expressly provided tl1at "ruticles" might be held in 
Iowa for sale in other states notvvithstanding that 
they failed to comply with Iowa standards. Thus, a 
ruling upon this point as a matter of general law, 
unconh·olled by legislation, was avoided. However, 
there remained for decision the classic question of 
whether Iowa could exclude the product manu
factured outside the state which failed to meet the 
Iowa twelve percent requirement but which com
plied with the federal standru-d in that and eve1-y 
other respect. The court ruled, surprisingly, that 
Iowa could exclude it. 

The Borden Company quite naturally brought 
mru1y arguments to beru·. One of these ru·guments 
was based upon an Iovva statute concerning tl1e 
"labeling of mixtures." This statute says, in effect, 
that any food product labeled in conformance with 
the labeling requirements of federal law shall be 
deemed to be labeled in conformance with the laws 
of the State of Iowa. Arguing from this, Borden 
urged that its ten percent product labeled "Ice 
Cream" in conformance with federal law is hence 
properly labeled "Ice Cream" in conformance with 
Iowa law and is entitled to be sold as such in Iowa. 
As to this, the court said: "If limited to this statute, 
plaintiffs argument is correct, but this argument 
tends to ignore the effect of the Iowa statute which 
prohibits tl1e sale of adulterated food." The comt 
then proceeded, at great length, to point out that the 
Iowa statutes prohibit the sale of both misbranded 
ru1d adulterated foods and that among adulterated 
foods, as defined, ru·e foods which do not conform 
with the Iowa stru1dards. 

However, later in its opinion the court says: "Noth
ing in the Iowa adulterated food statute forbids the 
sale of Borden's frozen dessert product containing 
only 10 percent milk fat. It merely prohibits the 
sale of said product as the food 'ice cream'." Pre 
sumably, a change of the name of the product would 
cure the adulteration, and the inference is that at 
least this portion of tl1e adulteration stah1te is, after 
all, only a matter of labeling. The court's disposition 
of this argument can scru·cely be considered adequate. 

Of greater relevance to our discussion here is 
Borden's ru·gument tl1at by the promulgation of the 
federal standard of identity for ice cream, the federal 
government had preempted this field of regulation 
and that to exclude a product which fully complies 
with the federal standard would be to impose an 
undue burden on interstate commerce. The comt 
specifically rejected this ru·gument. The comt said 
there was no indication that the federal regulation 
was intended to supersede state laws or regulations. 
The effect of the federal regulation was only to es
tablish a minimum standru·d which stat~s ru·e at 
liberty to improve upon. Under this interpretation, 
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said the court, there is no conflict between the 
federal law and the state law, and no undue bmden 
is imposed upon interstate commerce. It is of comse 
true that the federal regulation prescribes a minimum 
standard: It says that ice cream must contain at 
least ten percent butterfat. But in my opinion it 
goes farther than this: It says also that a product 
which contains ten percent butterfat is ice cream 
and is entitled to be recognized as ice cream and 
to move in interstate commerce as ice cream. 

The Federal Food and Drug Adminisb·ation issued 

its standard of identity for ice cream nineteen years 
after proceedings for that purpose were begun. The 
standard itself is long, comprehensive, and detailed. 
If this standard is not intended to preempt this field 

!· 
of regulation, one wonders how any regulatory pro-
nouncement could be so consb·ued. 

More light will be thrown on the merits of this 
case in the course of time, for, as has been stated, 
The Borden Company has appe~led. The outcome 
of the appeal holds much significance for the dairy 
manufacturing indusb-y. 

ANNOUNCEMENT 

In conjunction with International Association of Milk and Food Sanitarians Annual Meeting 

THE NATIONAL ASSOCIATION OF FROZEN FOOD PACKERS 

Will Hold A 

Penn.-Dei.-Mar.-Va. Seminar on Sanitation (9th of a Series) 
BEN FRANKLIN HOTEL 

WEDNESDAY, OCTOBER 24, 1962 
9:00 A.M. to 4:00 P.M. 

PROGRAM 

9:00 Participant~ secure complimentary registration packet. 

9:15 EXECUTIVES VIEW SA ITATION 

Moderator : H . P. Schmitt, NAFFP Research 
Director 
TODAY'S TEAMWORK IS TOMORHOW'S PRO
GRESS - Charles E. Walton, President, International 
Association of Milk and Food Sanitarians, Inc. 

TRIANGULATIONS ON SANITATION, PACKING 
AND THE OFFICIAL SANITAHIAN - Frank E . 
Fisher, Chairman, 1AMFS Committee on Frozen Food 
Sanitation 
PREREQUISITES OF THIS BUYER - William 
Spence, Head Frozen Food Buyer, Acme Markets, 
Inc. 
OUR POSITION ON SANITATION - A. W. Dutch
er, Vice President, Dulany Foods Inc. 

10:15 COFFEE BREAK 

10:30 RATING YOUR PLANT OPERATIONS 
USE OF NAFFP'S MANUAL, "5 STEPS TO SANI
TARY QUALITY OF FROZEN F OODS" - On the 
job surveillance with the sanitary control equation, a 
watch and a thern1ometer - H. P. Sclm1itt, NAFFP 
Research Director, Moderator 
"X" IS FOR MIKE - Movie from NAFFP's Loan 
Library showing what bacteria are, where they live 
and what to do about them 
PLANT LAYOUT AND OPERATIONS - How pro
per facilities, equipment and operating practices pro
tect your product - Joseph vV. Barclay, Superintendent 
on Prepared Foods, Seabrook Farn1s Company 
THE HUMA - FACTOR - Programing for a greater 
instinct of sanitary workmanship - Ruth \V. Engler , 
Director, Food Quality Control, Stouffer Foods Corp
oration 

BREAK 

12:00 LUNCHEON 

1:30 MEETING THE CHALLENGE OF DAILY PLANT 

SANITATION - Authorities moderated by H. P. 
Schmitt discuS6 classes of commodities to develop 
means for better practices and business growth 

SANITARY PRACTICES IN FREEZING FRUITS 
AND VEGETABLES - Precautions to observe for a 
quality pack - J ames W. Morrison, Quality Con
trol Manager, Pocomoke Plant, Birds Eye Division, 
General Foods Corporation 

SANITARY TECHNOLOGY IN FREEZING PRE
PARED FROZEN FOODS- Operating know-how that 
protects the integrity of your label - James K. Cam
eron, Research Director, Morton Frozen Foods, Division 
of Continental Baking Company 

SANITARY SCIENCE IN CONCENTRATING AND 
FREEZL G ClTRUS JUICES - Tailoring technology 
to the specific product requirement - D. I. Murdock, 
Staff Bacteriologist, Minute Maid Company 

SANITARY PH.OGRAM FOR FREEZING POULTRY 
A TD SEAFOODS - Designing your program with 
considerations of the unseen ingredient - Dr. M. F . 
Gunderson, Director, Microbiological Research, 
Campbell Soup Company 

2:45 BREAK 

3:00 KITCHE HABITS - Another movie from NAFFP's 
Loan Library showing personal habits that insure food 
quality and safety 

3:20 FORUM ON SANITATION- Your chance to quiz the 
technical authorities of this seminar on good processing, 
bacterial control and Stmitary quality of frozen foods 

3 :50 INDUSTRIAL PROGRESS REPORT ON SERVING 
THE PUBLIC INTEREST, SAFETY AND WEL
FARE 

4:00 ADJOURNMENT 
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A STUDY ON CLEANING AND SANITIZING 
A PORTABLE MILK TRANSFER SYSTEM' 

w. s. MUELLER 

Institute of Agricultural and Industrial lvlic·robiology 

University of M.assachu.setts, Amherst 

(Received for publication June 28, 1962) 

About five years ago research on cleaning and 

sanitizing a portable milk transfer unit was initiated 

at the University of Massachusetts. A portable milk 

transfer unit generally consists of a stainless steel 

dumping tank and a long length ( 100 feet more or 

less) of flexible plastic pipe line, which b:ansfers the 

milk from the barn into the bulk milk storage tank 

The milk is either pushed through the pipe by a pres

sure pump or sucked through by the use of vacuum. 

There are now at least five companies manufactur

ing this type of equipment. The scarcity and high 

cost of labor are stimulating dairy farmers to buy 

these transfer units . However, before the dairy 

farmer can legally use such equipment, an approval 

by the State and/or municipal sanitary authorities 

is necessary. ·while many states and Immicipalities 

have approved these b·ansfer units , others have ac

cepted them on a temporary basis pending additional 

data on whether these units can be maintained in a 

sanitary condition. 

The purpose of this report is to furnish informa

tion which may help Milk Sanitary Authorities to 

determine whether or not the use of portable milk 

transfer units will result in impaired quality of milk 

supplies. This study consists of tests made at the 

University dairy barn, at a dairy farm near Amherst 

and in the dairy laboratory. 

After the data had been collected in this study, 

a report (2) from the University of Illinois showed 

bactelial cow1ts of milk to be as low with plastic 

tubing as with stainless steel or glass pipe lines, 

when the equipment was properly sanitized. 

ExPERIMENTAL METHODS AJ.'\!) MATERIALS 

Portable milk transfer u.n·it. 

The milk b·ansfer unit used for this sh1dy was 

manufactured by the Plymouth Engineering Corpora

tion of Boston, M~sachusetts. Basically, the unit 

consists of dumping tank (capacity 38 quarts), sb·a.in

er, cenb·ifugal pmnp, all made of stainless steel, and 

a 100-ft length of 7 / 8-in inside diameter flexible 

plastic, raw milk pipe line ( Transflow ), weigh scale 

'! holder, and aluminwn b·uck 

'The mention of trade nam es in this paper is for identification 

and implies no endorsement of the products. Contribution 

No. 46 of th e Massachusetts Agricultmal Experiment Station. 

Determ-ination of sanitary condition of the 

mille transfet unit. 
The Millipore filter membrane ( tvlillipore Filter 

Corporation, Watertown, Massachusetts) was used 

for this determination. Microorganisms were rinsed 

from the transfer unit by recirculating, for five min, 

16 liters of sterile distilled water containing 20 ml 

of stock phosphate buffer solution and, when needed, 

an appropriate neutralizing agent for the germicide. 

The stock phosphate buffer was prepared according 

to Standard :Methods (1). Within two hours after 

recirculating the rinse water, portions varying from 

50 ml to 2 liters, were passed through the Millipore 

filter membrane (approximately 2 in in diameter) . 

Immediately after filtration each membrane was 

placed on top of a pad in a small petri dish. The pad 

was previously moistened with 1.5 ml of b·iple

sb·ength nub·ient broth containing 0.01% of 2, 3, 5 

b·iphenyltetrazolium chloride. The plates were in

cubated at 35°C for 48 hr and colonies appearing as 

red spots were counted with the aid of a broad-field 

microscope. 

Sanitary standard for plastic pipe line. 

Since sanitary standards for flexible, plastic, raw 

milk pipe lines had not been formulated at the time 

this study was made, standards as set forth for other 

dairy equipment (1) were used. Accordingly, by the 

water rinse method large well-cleaned dairy equip

ment is considered satisfactory when estimates from 

rinse water indicate less than one colony per milliliter 

of capacity. 

\Vater source. 
The Amherst Municipal Water Supply was the 

source of water for the entire study, and its hard

ness was 18 p .p.m. CaCOa. 

Cleaning and sanitizing procedures used. 

F or the test at the University dairy barn, the barn 

personnel were insb'Ucted as follows: 

l. Rinse milk from system with cool tap water. 

2. Recirculate general dairy cleaner solution ( rec

ommended concenh·ation on label ) for 15 min, hav

ing a starting temperature of at least 145°F. 

3. Rinse detergent solution from system with hot 

water. ( 125°F to 145°F) 

4. Before next milking recirculate sanitizing solu-
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tion (either hypochlorite, quaternary or dodecyl ben
zene sulfonic acid) in concentrations recommended 
by manufacturer and at room temperature, for three 
to five min. 

5. Use acid cleaner in place of the alkaline cleaner 
once a week. 

6. Dismantle pump once a week for inspection and 
cleaning with a brush. 

For the tests at a dairy farm near Amherst the 
instructions in numbers two and fom were changed 
from those used at the University barn as follows: 

Item 2: Recirculate chlorinated alkaline pipe line 
cleaner solution ( 1/2-oz per gal) for 15 min at a 
starting temperatme of 160°F . 

Item 4: Immediately before the next milking, sani
tize with hypochlorite ( 200 ppm chlorine ) by re
circulating at approximately room temperature for 
five min. 

For the test in the Dairy Laboratory the milk 
b:ansfer unit was soiled by recirculating warm ( l00°F 
-106°F ) raw milk of varying bacterial count (50 
thousand - 1 billion per ml). Exh·emely high counts 
in the raw milk were obtained by recirculating the 
same milk the following day. Recirculation of the 
raw milk was an automatic conh·olled cyclic opera
tion, on for 12 min and off for 6 min, which lasted 
for a period · of 1 112 hours . The temperature of 
the milk at the end of the cycle period varied between 
88°F - 96°F. At the close of the milk recirculating 
period the system was chained and then rinsed with 
cool tap water. Next a 5-gal portion of a chlorinated, 
alkaline cleaner ( 112 oz to 1 gal) was adjusted to 
varying temperatures and recirculated for 15 min, 
after which the temperature was again checked. The 
system was rinsed free of cleaning solution with hot 
water 120° - 130°F ., after which the sterile, buf
fered distilled water was recirculated for determining 
bacterial counts by the Millipore filter method. A 
special plastic-rubber plug was pushed through the 
100-ft plastic pipe line by the use of compressed 
air, to remove. excess water. The plastic pipe was 
then stored without further treatment until the next 
test. The portable unit did not receive any other 
sanitizing h·eatment other than washing with the 
chlorinated alkaline cleaner. An acid cleaner was 
used in place of the alkaline cleaner once a week, 
and the pump was dismantled and checked for visible 
soil once a week. 

RESULTS AND DISCUSSION 

Tests at the University dairy bam. 
TI1e rate of flow of a cleaning solution tlu·ough the 

100-ft length of plastic pipe line was checked and 
found to be slightly over five ft per second, which 
is tl1e velocity often recommended for pressure cir
culation method for cleaning rigid pipe lines. 

During the tlu·ee montl1s (May, June, and July ) 
test period, a general dairy cleaner and three types 
of sanitizers, calcium hypochlorite, alkyldimethyl
benzylanunonium chloride and dodecyl benzent sul
fonic acid were used. The sanitary condition of the 
milk b·ansfer unit was checked approximately every 
five days by tl1e Millipore Filter teclmique. Re
sults from tl1ese checks showed that 50% did not 
meet the desired standard of less than one colony 
per ml of capacity. When not ineeting the standard 
the counts p er milliliter of volume ranged from 2 
to 22 witl1 an average of about 8. Visual inspection 
of the pw11p showed that the cleaning procedure 
used,' in tl1ese tests was inadequate. Failures in meet
ing the desired standard occurred more frequently 
as the test period progressed, suggesting a soil build
up. The three types of sanitizers used showed no 
significant differences in sanitizing effectiveness. 
vVhen the quaternary ammonium sanitizer was used 
the plastic pipe looked dull, probably due to a film 
build-up. Also, when the quaternary sanitizer was 
recirculated, sometimes a floc was deposited on the 
surface inside of the tank and plastic pipe line. 

The results of the tests at tl1e University barn show 
clearly that for tl1e specific procedure outlined, a 
portable milk b·ansfer tmit would not be maintained 
consistently in a sanitary condition over a period of 
time, when an ordinary general dairy cleaner was 
being used. 

Tests at a Dairy fann near Am.herst. 

As the experimental cleaning procedure used at the 
University barn was found to be unsatisfactory, tl1e 
procedure was changed for tl1e new tests ; namely, 
a chlorinated alkaline pipe line cleaner was sub
stituted for the general dairy cleaner. One criterion 
for determining tl1e sanitary condition of the milk 
b·ansfer unit willie being used at the dairy farm near 
Amherst, was the raw and pasteurized, bacterial 
counts of samples taken at the bulk tank as reported 
by the milk dealer purchasing tl1e milk. The results 
are given in Table l. A period of four months pre
ceding the test period, during which time tl1e milk 
was carried in pails from the barn to the milk room , 
where it was dumped into tl1e bulk tank served as 
a conh·ol. It will be noted tl1at milk of satisfactory 
bacteriological quality was produceJ throughout the 
conb·ol period and also when the milk b·;msfer unit 
\ovas used. It will also be noted that the bacterial 
count of milk produced, when the portable h·ansfer 
wilt was in use, was considerably lower as com
pared to the conb·ol period. The writer is aware 
that tl1e improved bacterial count probably was in
fluenced by the tendency of barn personnel to do 
their job more conscientiously during tes t periods. 

Results of weekly checks on the sanitar); condition of 
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TABLE 1. EFFECT OF PoRTABLE MILK TRA NSF ER U ' IT oN BACTEHIA CouNTS OF MILK' 

Before milk transfer unit \Vas used 
Haw Pa steurized 

Date SPC / ml SPC / ml 

1957 
April 16 4,600 90 
April 23 12,000 50 
1ay 13 3,400 60 

May 20 10,000 50 
June 5 23,000 130 
fu ne 10 15,000 120 

. Jw1e 11 20,000 120 
Jw1e 16 28,000 3,100 
July 1 20,000 100 
July 2 62,000 3,200 
July 14 120,000 1,000 
July 16 24,000 160 
July 22 8,400 150 

Average 27,000 640 

'Plates incubated for 48 hours at 35°C. 

the milk h·ansfer unit by the Millipore filter tech
nique in all instances met the standard of less than 
one colony per ml of capacity. Thus, it appears 
that a portable h·ansfer unit can be readily main
tained in a sanitary condition for a considerable 
period of time by a cleaning and sanitizing procedure 
as was used at the dairy farm near Amherst. 

Tests in da·iry laboratory. 
Additional tests on cleaning and sanitizing the 

portable milk transfer unit were made in the Jairy 
laboratory rather than in a dairy barn, because the 
experiments could be better controlled. Table 2 
shows the effect of varying chlorinated alkaline 
cleaner solution temperatures on the effectiveness 

i of cleaning and sanitizing as measured by the :vlilli
pore filter teclmique. The data in the table are 
average values for three h·ials. The test period was 
spread over a period of three months and not more 
than a single test was nm in one day. It will be 
noted that reducing the temperature of the cleaning 
solution too far greatly reduced cleaning and sapi
tizing efficiency. The sharp break in cleaning and 
sanitizing efficiency falls somewhere between 130° F 
and 120°F. When judged by the standard of less 
than one colony per m,l of volume, cleaning solution 
temperatures of 130°F and above were satisfactory 
and temperatmes of 120°F or below were unsatis
factory. There was no visible soil in the cenh·ifugal 
pump when checked each week. It should be pointed 
ou~ that the satisfactory sanitary condition of the 
h·ansfer unit by the use of a chlorinated alkaline 
cleaner was obtained without additional sanitizing 
treatment. Chlorinated alkaline cleaners have con
siderable sanitizing properties , although they are 

~fill< tran sfer unit ill usc 
Haw Pasteuriz~d 

Date SPC / ml SPC / ml 

1957 
August 5 10,000 700 
August 16 20,000 160 
August 19 4,100 120 
August 27 8,200 50 
September 2 10,000 40 
September 8 9,300 90 
September 16 8,200 100 
October 1 18,000 110 
October 20 13,000 109 
October 28 2,300 160 
November 5 5,300 190 

9,900 170 

not usually labeled as detergent-sanitizers. Addi
tional sanitizing h·eah.nent seems advisable as a 
safety factor. 

SuMMARY AND CoNCLUSIONS 

The portable milk transfer unit, including 100 feet 
of plastic pipe line, was readily maintained in a sat
isfactory sanitary condition when recirculating a 
chlorinated alkaline cleaner at a velocity of five ft 
per second for 15 min, at a minimum start and finish 
temperature of 130°F and ll5°F respectively. The 
portable milk transfer unit was not maintained in a 
satisfactory sanitary condition when an ordinary dairy 
cleaner was used in place of the chlorinated alkaline 

TADLE 2. - EFFECTIVENESS OF A CHLORINATED, ALKALINE 

CLEANER AT \'AHIOUS TEMPERATURES FOR CLEANING AND 

SANITIZING A POHTADLE MILK THANSFER UNIT• 

Solution temperature Number or colcnies 
per ml 

.After recircu lating capacity o! plastic 
Start 15 min tube and tankb 

OF OF 

160 129 0.02 

150 121 0.02 

140 115 0.06 

130 111 0.15 

120 107 15.9 

110 103 18.8 

100 98 27.0 

' Data are the average of three trials. 

''The standard is not more than one colony per milliliter 
capacity. 
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cleaner. This was b·ue even when a good sanitizer 
was used after the cleaning operation. 

VVhen the chlorinated alkaline cleaner was used 
it was found mmecessary to use any additional sani
tizing treatment. However, a sanitizing treatment 
immediately before use is recommended as a safety 

factor. 
Because of the tendency for quaternaries to form 

floes in certain waters and also to dull the appearance 
of the plastic pipe line, other commonly used sani
tizing agents are preferred for sanitizing portable 

milk b·ansfer units . 

The use of an acid · cleaner in place of the alkaline 

News and 
Events 

Dietary Food Changes Receive 

lvfore Time For Public Airing 
The Food and Drug Adminish·ation has announced 

a two-month extension of time for receiving public 
comments on proposed changes in the Nation's 

special dietary food regulations. The extension was 
ordered because of requests which had been received 

for additional time to study the proposals and pre
pare written comments for the record. The new 

deadline is October 18. 
In announcing the 60-day extension, FDA said 

that some of the comments received to date indicate 

that a number of consumers have been misled about 

the pmpose and contents of the proposals. 
FDA said it is 1wt true that a prescription would 

be 1i.eeded to buy health foods or that "health food" 

stores would be put out of business; that consmners 

would be unable to buy natural foods or vitamins 
from natural sources, or that sellers would be un

able to make h·uthful statements about inherent 

dietary properties, such as the Vitamin C content 

of orange juice. 
It also is not true, FDA said, that the proposed 

change fmnt the present term. "minimum daily re
quirement" to "daily requirement" would put a ceil
ing on the nutritive value of special dietm·y foods . 
This change was proposed to discourage the addition 
of needlessly large amounts of vitamins and minerals 

to food supplements simply as a sales promotion 

device. 

cleaner once each week was sufficient for local 

water conditions. 
Dismantling the cenh·ifugal pump for inspection 

once each week was sufficient for test conditions. 
More frequent inspection can be recommended as a 

safety factor. 

REFERENCES 

l. Standard Methods for the Examination of Dairy Products, 

11th Edition, American Public Health Association, Inc., New 

York, New York. 1960. 

2. Nelson, vV. 0 ., Alexander, l'vl. H . and Ormiston, E. E.: 

Flexible Plastic Milk Pipelines are Here. Hoard's Dairyman , 

104.:68-69.1959. 

FDA said the proposed changes would prevent 

consumers from being misled by a listing of ingre
dients which have no value as food supplements. 

The changes are also directed at false or misleading ' 
labeling which may lead consumers to believe that 

the average American diet results in ill health and 
that nuh·itional supplements are required to prevent 

or cure this . 
The Federal Agency said the proposals are design

ed to provide the consumer with complete and 
reliable labeling information which will enable in

telligent selection and use of special dietary foods 
of all kinds. 

FERRAZZANO TRANSFERRED 
TO PHS MOBILIZATION HEAD 

Dr. Gabriel P. Ferrazzano assumed the post of 

Chief of the Division of Health Mobilization, U. S. 

Public Health Service, August 1; transferring from 
the position of Deputy Chief of the Division of 

Hospitals. 
A general surgeon with a distinguished career in 

both clinical surgery and hospital adminish·ation, 

Ferrazzano has served as Medical Officer in charge 

of the U. S. PHS Hospital in Chicago; the U. S. PHS 
Outpatient Clinic in New York City; Assistant Chief 

of Surgery and later Clinical Director of the U. S. 

Public Health Hospital in New Orleans ; and Chief of 
Surgery, U. S. Penitentiary Hospital, Atlanta. 

He is a Fellow of the American College of Sur

geons, a member of the American Medical Associa

tion, and the American College of Hospital Adminis
trators . 

Dr. Ferrazzano attended elementary and secondary 
schools in his home state, Rhode Island. Premedical 

study was taken at Holy Cross, Worcester, Mass.; he 

received his M.D. degree from Marquette Univer-

, 
·' 
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sity, Milwaukee. Ferrazzano interned at both Wal
tham General Hospital, Waltham, Mass., and the 
U. S. Marine Hospital in Portland, Maine. He took 
his residency in surgery at the U. S. PHS Hospital, 
Boston. 

Following commissioning as an Assistant Surgeon 
in the Public Health Service in 1940, he served with 
the U. S. Coast Guard; was Ward Smgeon at the 
U. S. Marine Hospital, Boston, and for two and one 
half years, Chief Medical Officer at the Federal 
Reformatory, Chillicothe, Ohio. 

The father of fom children; Dr. Ferrazzano resides 
at 7603 Newmarket Drive, Bethesda, Md., with his 
family. 

W AT'ER CONDITIONING 

IS STILL B01'HERSOME 
You don't have to put up with hard water troubles. 

Because few farmers are lucky enough to have a 
natmally soft supply of well water, a great deal of 
scientific effort has been put into solving hard water 
problems. 

Getting rid of milkstone is a typical example. 
Milkstone is formed by lime deposits in cleaning 
water combined with milk residue in pails, milkers, 
and milk-handling equipment. It is not only un
sightly, it gives bacteria a place to live and grow, 
and can seed bacteria into fresh milk day after day. 

One way to help eliminate milkstone would be 
to soften your whole water supply. This could be 
expensive, if indusb·ial-type water conditioning 
equipment is needed. 

Since water conditioning units are not usually 
practical, milkstone can be removed with cleaners 
that combine mild acid action with strong wet):ing 
agents capable of penetrating into and under milk

stone scale. 
There are also cleaners made especially for use 

in hard water which will help prevent formation 
of milkstone. They· are generally economical in 
spite of a slightly higher price than ordinary clean
ers, because you use far less for a given job than 
you would with a cleaner not made for hard water. 

Cistern water is soft, but it can be dangerous .for 
cleaning because cisterns are excellent places for 
bacteria to grow. To make cisterns safe, use chlo
rine-bearing powder to sanitize the water, and make 
sme the cistern is clean and free from cracks and 

leaks. 

FAO- WHO Releases Report 

On Use Of Food Additives 
'A technical report (No. 228) on the Evaluation 

of tl1e Toxicity of a umber of Antimicrobials and 
Antioxidants has just been released by the ·world 
Health Organization. This Sixth Report of the Joint 
FAO/WHO Expert Committee on Food Additives 
results from a meeting held in Geneva in June 1961. 

It presents a critical appraisal of the most relevant 
toxocologica.l literatme, references to which have 
hitherto not been readily accessible in a single sotu-ce. 

The available data have been considered in re
lation to acute, short-term, and long-tmm toxicity 
studies in various species ( including man where 
possible), as well as in relation to biochemical and 
metabolic findings. Following a summary of pro
perties and uses of each additive, the monographs 
contain an evaluation in terms of the level causing 
no significant toxocological effect in the rat, and an 
estimate of acceptable daily intake for man. In cer
tain instances, the latter is expressed on a conditional 
as well as tmconditional basis . Further investigations 
are also suggested where desirable. The literature 
sources on which these appraisals are based are 
cited. 

In addition to the common antimicrobial and an
tioxidant agents permitted in tl1is country, the re
port contains monographs on octyl and dodecyl 
gallates, boric acid and borates, and hexamethy
leneteb·amine. The gallates are considered accep
table interchangeably with propyl gallate. However, 
the other compounds named, though used in some 
cow1b·ies, are not recommended on the basis of 
present evidence. The difficulties of making judg
ments when data are inaccessible tlu·ough publication 
is illustrated by the doubt expressed by the Com
mittee as to the acceptability of the antioxidant 
nordiliydroguaiaretic acid ( NDGA) for which fur
ther long-term and metabolic studies are recom
mended. 

This document covers a continuation of the pro
gram of the Joint Expert Committee which is sche
duled to meet again in Rome next February. There 
it will consider stabilizers, emulsifying agents , and 
maturing agents. 

Second Document: On Pesticides 
Another document resulting from joint FAO/ WHO 

effort is entitled Principles Governing Consumer 
Safety in Relation to Pesticide Residues. Recogniz
ing the indispensibility of pes ticides for agriculture, 
the report considers the conb·ols suiTounding their 
safe use, including the requirements for toxicological 
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evaluation and for the establishment of residue 
tolerances. Recommendations are made for futm·e 
research leading toward more international uni

formity in regulatory policies. 
These reports may be obtained in the U. S. from 

the Columbia University Press, International Docu
ments Service, 2960 Broadway, New York 27, New 
York. The only ones in the food additive series not 
yet published are the third and fourth, both dealing 
with Specifications for Identity and Purity of Food 
Additives, the former covering Antimicrobial Pre
servatitives and Antioxidants , and the latter, Food 

Colors. 
'Reprinted from Foocl ancl Drug Research, August, 1962, No. 

31. 

QM Food Institute Releases 

Storage Study Findings 
Results of a "Marathon" study of the storage be

havior of rations , conducted by the University of 
Georgia, for the QM Food and Container Instih1te, 
have recently been published by the Quartermaster 
Food and Container Institute for the Armed Forces. 

The study is well supplied with charts and tables, 
including a nomograph that provides a quick means 
of predicting shelf life of rations. The purpose of 
this study was to determine the stability of rations 
stored for long periods of time, at selected tempera
tures, and at relative humidities from 90% to ambient. 
Forty-five different types of foods , including candy 
and cookies, and their packaging were evaluated. 

In general, temperah1re tolerance was a function 
of length of storage. Minor p ackaging failures 
were revealed during the course of study, and the 
investigators have offered suggestions for correction 
in the section devoted to recommendations. This 
section contains many tips on storage management 

that derive from the storage tests. 
The study has amply verified the value of re

frigeration in the storage of combat rations, pro
viding experimental data to prove the point. 

Confusing But Not Necessarily Amusing 

' Following is an editorial which appears in the Septem· 

ber 1 issue of FORBES, a business magazine, which makes 
light of the "Fashions in Food," but which may, in its 
attempt to be amusing, be more predictive of what's hap
pening than many of the straight news reports. 

"For generations Americans have been weaned to 
the words , 'Now drink your milk.' In my youth, as 
I recall , all that was needed to be an All-American 
football hero was the consumption of at least a quart 

of milk with every meal. Milk made the man. In 

fact, between doctors and the dairy industry, the 
cow was rapidly replacing the dog as 'man's best 
friend.' 

"How Now Brown Cow! t· 

"The beasts may still be sacred in India, but the 
poly-unsaturated old things are no longer safe on 
Main Street, America . 

"Cholesterol's done it. 
"I don't quite understand what cholesterol is, but 

it sounds like a cross between a chigger and fallout. 
\i'lhatever it is, it seems that cows spread it around 
disguised as milk and all these generations we've 
been pumping poison into the kids. No wonder all 
ol.ir forebears are dead! 

Mealtime Problem 
"It's gotten so I don't even know how to talk to 

my children at the breakfast table. There were 
always only two proper things for a proper American 
father to say to his proper offspring at breakfast 
anyway: 'Did you brush your teeth?' and 'Drink ' 
your milk! ' 'vVith our morning togetherness meal
time conversation now cut in half, there are long 
periods of nervous silence, which I'm not sure are 
any good for one's health either. 

"Things weren't much improved the other day 
when the eight-year-old defended his negative to 
my 'Did you brush your teeth?: 'There's chloroform 
in the water now and this fills in the cavaties so 
you don't need toothbrushes anymore.' The ten
year-old said the eight-year-old meant chlorophyll. 
Somebody else said it was cholesterol, and my wife 
said that if cholesterol was now in both milk and 
water, we were going to have a very high liquor 
bill if we had to start pouring scotch for everyone 
at the breakfast table. 

"My oldest son, vvho reads, said it was fluorine 
in the water and that it prevented cavities instead 
of filling them, but that some cities voted down 
flouridation because too much of it was also fatal. 

"I have found the only way a parent can win an 
argument with children is to lose his temper and 
be arbitrary so I ordered the non-toothbrusher to 
go do it. 

"'Tell hin1, Pop, that if he doesn't you'll kill him 
by making him drink his milk,' suggested his glee
ful sister. 

"The whole thing may seem udderly ridiculous, 
but, you know, it is a food fashion shift involving 
billions of dollars. 

"Investors take note!" 
' Reprinted in part from American Dairy Assn's. "For Your 
Information," September 5, 1962. 

A PROVERB: The best farmer is not the one who 
has no problems, but the one who learns to solve 
his problems. 

; 
i •• • 



; 

,. 
I 

NEWS AND EVENTS 297 

Four IAMFS Affiliates Hold Meetings 
Connecticut, Georgia, South Carolina and Wisconsin, 

affiliates of IAMFS, held their annual meetings during 
the past summer months. There was an estimated com

bined attendance of over 1000 members and guests at 

the meetings. 

CONNECTICUT 

The Connecticut Dairy and Food Sanitarians held 

their Annual Outing at Restland Farms, Northford, 

Conn., Aug. 29, 1962. Prior to the outing, on August 

28, the officers of the Cmmecticut Association held 

their Interstate Conference with representatives of 

the New York and Rhode Island Association. 
Representatives were (Conn. ) President, J olm J. 

Egan, Vice-Pres. , Arnold C. Smith, Secretary, R. M. 

Parry, Treasurer, Curtis 'i\1. Chaffee, Asst. Treasurer, 

R. F . Anderson; Board of Governors-Herbert Mes

senger, Oscar Johnson, Herbert lVI. Ewell, Eric Mood, 
Edmund G. Beach , Albert Pernise, W. V./. Bucking
ham, "Cliff" Goslee, former Secretary; ( New York ) 

President, Wade Alexander; (Rhode Island ) Secre

tary-Treasmer, Sidney Shepard and ( IAMFS ) H. L. 

Thomasson, Executive Secretary. 
A very beneficial discussion was held, pruticularly 

on ( 1) change of the name of IA iVIS to include En
vironmental Sanitarians, ( 2 ) development of another 

Sanitarian Award limited to Federal and state sani

tarians since the present award is granted to local 

sanitarians only, ( 3 ) possibilities of publishing par
ticularly outstanding work of affiliate committees 
which would be of interest to other affiliates. 

The final event of the day was a fine banquet at 

which prizes were awru·ded to winners of tl1e various 

sports. Special recognition awards were also pre
sented. Over 500 were in attendance. 

GEORGIA 

A change in name, from Georgia Society of San

itarians to the Georgia Society of Registered Pro
fessional Sanitarians, Affiliate of IAMFS, highlighted 

Georgia's Anm{al Conference held on August 22-23-24. 

According to iVIr. John J. Sheuring, Sec.-Treas. , 
a large crowd attended the highly successful rumual 

meeting at Jekyll Island, Georgia. Thorough discus
sions of topics relating to many phases of sanitation 

contributed in no 'small degree to tl1e success of the 

meeting. Discussions held ranged from Public Re

lations to detection and control of psyschrophilic 
organisms in ra\ov milk to hospital sanitation. 

Dr. Robert Wheeler of the University of Georgia 

was tl1e guest speaker at tl1e banquet held in the 
Sky Room of the Wanderer Motel. His address was 

followed by the presentation of the Outstanding 

Sanitarian Award by Dr. J. H . Venable, Director, 
Georgia Department of Public Health. 

SOUTH CAROLINA 

"Tell Me Another Truth" was tl1e topic of the 

address given by i\tlr. Alfred R. Kenny, Chief of 

U. S. PHS Training Center, Atlanta, Ga. , to the 

members of tl1e South Carolina Association of San
itarians, Inc. , June 8, at their Annual Meeting at 

Myrtle Beach, Soutl1 Carolina. 

Kenny's talk was directed to the problems of com
.munication, the telling of the h·uth and its conse

qu"ences (bitter and sweet ), and usage of terms and 

an understandable vocabulary. Speakers on the sub

ject of waste disposal ( ir1cl\1ding septic tanks and 
lagoons ) were also present. 

Eighty members and twenty-five guests attend

ed the meeting held at the Ocean Forest Hotel. Of

ficers and directors to serve from July 1, 1962, to 
June 30, 1963 were elected . 

WISCONSIN 

Lake D elton, 'i\Tisconsin was the scene of the 

Eighteenth Annual Meeting of the 'i\Tisconsin As
sociation of Milk and Food Sanitarians. A round 

of golf and an informal get-together kicked off the 

two day meet on tl1e afternoon of September 10. 
A full day of discussion on such timely topics as 

"Radioactivity and Milk," "Uniformity of Labeling," 

and "Do Present Quality Tests Tell the Story?" was 

held on Tuesday, September 11. A panel discussion 
concerning tl1e selling of milk on the basis of pro

tein content was presented by representatives of ilie 

Golden Guernsey Dairy Co-op and the University 
of Wisconsin. The representatives were Mr. Gavin 

McKerrow of Golden Guernsey and Doctors Wil

liam C. vVinder and James Crowley of the Univer
sity of Wisconsin. 

The "Sanitarian of the Year" award was presented 

at the noon luncheon on September 11, which was 
followed by a general business meeting. 

Farmers' Homemade Tools 

Can Do The Job As Well 
F anners are among the world's best inventors. 

Walk tlu·ough a farm lot anywhere in the country 

and you'll more than likely see sometl1ing home

made, doing an important job that no commercially
manufactmed product could do better. 

A classic example is on an Amish fru·m neru· Lan

caster, Pennsylvania. Here, a water wheel 200 
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yards from the house and farm buildings is har

nessed by a system of overhead wires to nm a chmn, 

a washing machine and a water pump. 

In Indiana, an enterprising farmer is already doing 

something that is not supposed to come w1til the 

next centmy -i.e. putting in his crop with just 

one pass over the field. A tank mounted on a 

tractor puts down liquid fertilizer ahead of a gang 

plow, and an offset drawbar pulls a corn planter. 

People in other walks of life can also take lessons 

from the farmer in finding different ways to use the 

same things and products. For 30 years, fanners 

have been using chlorine-bearing powder for evely

thing from pmifying drinking water to sanitizing and 

disinfecting entire barns. 
Before the era of milking machines, farmers used 

chlorine-bearing powder to sanitize pails, separators 

and cows' udders. Now it is used for sanitizing milk

ing machines, milk-cooling tanks, pipelines, and other 

milk handling equipment. 

TUBING AIMED AT EASY HANDLING 

An Akron firm has announced the availability of 

a new. Transflo~v tank b·uck h1bing. The new hlb

ing .is designed for increased resistance to scuffing 

and scratching and for easier handling. 

· · Designated "Ribbed Transflow M-34R," the tub

ing is of the same FDA-approved composition as 

its forerunner, Transflow M-34R tubing. However, 

its design represents a new concept: eighteen ribs 

running along the tubing's length which are dis

tributed around its circumference, acting as sup

ports to protect the outer wall from scratches and 

cuts caused by dragging the tubing over concrete 

or other abrasive smfaces. 
The longitudinal ribs of the new tubing allow the 

operator to obtain a firmer grip on the tubing in 

wet or icy weather, as.,well as adding strength to the 

wall; thus, helping to prevent vacuum collapse. 

Complete information on "Ribbed Transflow Tu

bing" will be sent upon request to Dairy and F ood 

Products, Chamberlain Engineering Corp., Box 1187, 

Akron 9, Ohio. 

Available Soon - 10 Year 
Index To 

Journal .. of .Milk & Food 
Technology 

VETERAN CHEMIST RETIRES 
After 40 years of research on dairy products, Dr. 

George R. Greenbank, a U . S. Department of Agri-
1 

culhu·e chemist, has retired . 

Dr. Greenbank, recipient of the Borden Award 

in the Chemisb·y of Milk, who has lived to see many 

of his original ideas on daily processing adopted 

by the indusby, worked in Washington, ·D. C ., at 

the Daily Products Laboratory of the Agricultmal 

Research Service's Eastem Utilization Research and 

Development Division. 

As a result of his research, it was established that 

dried · milk for use in baking could be improved for 

this pmpose and could be given greater storage 

stability by heat treatment, homogenization, and 

clarification. Other research of Dr. Greenbank's 

has conb·ibuted new knowledge about phosphatides 

and enzymes . 

A native of vVoodsfield, Ohio, Dr. Greenbank is 

a graduate of Ohio State University. After doing 

graduate work at Ohio State, Johns Hopkins Uni

versity, and :tviiT, he received his Ph.D. degree from 

American University in 1930. 

Doctor and Mrs. Greenbank will reside at their 

Arlington, Va. home. 

Institute Of Environmental Science 

To Meet On April17 At LA. 

The 1963 Institute of Envil·onn1ental Sciences Tech

nical Meeting and Equipment Exposition will be 

held in Los Angeles, California, on April 17, 18 and 

19, 1963, at the Statler Hilton Hotel. 

This symposium will provide a meeting ground 

for presentation and receipt of information on the 

latest advancements in earth and space envil·onments . 

Shock, vibration, high temperature, weightlessness, 

radiation, vacuum, education and management will 

be discussed. Selected papers will be presented at 

panels on nevv methods and applications in many 

environmental fields. 

The theme of the meeting is "Bridging The Gap" 

between an understanding of tl1e physics and the 

engineering applications. 

The deadline dates are: Absb·acts by • ovember 1, 

1962, and Final Format by January 15, 1963. All in

quiries to be dil·ected to the Technical Program 

Chairman, Mr. W. A. Gardner, Org. 7300, Sandia 

Corporation, Albuquerque, New Mexico. 

, 
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10 Meadow Sb·eet 
Garden City, N. Y. 
August 10, 1962 

Mr. H . L. Thomasson 
Executive Secretary 
International Association of 
Milk and Food Sanitarians 
I3ox 437 

; 

Shelbyville, Indiana 
Dear Red : 

That time has come when a main job comes to 
an end and time seems to become available for a 
host of other side-line activities. I retired July 1 
from seventeen years as Director of Sanitation for 
National Biscuit ·company. Since then, I've had my 
first real vacation in about fifty year s. My wife 
and I will be making a b·ip to Europe in September 
and October and I'm looking forward to it with 
much pleasure as it will be uncomplicated with 
company business . 

So it is now appropriate to change my mailing 
address to the above. As to the Journal, I must 
compliment you and the others concerned for the 
steady progress it is making, both in form and con
tent. I hope it will work out that you may be able 
to institute perhaps shorter and more editorial com
ments on what goes on in the field as it always 
seems to me that such a professional publication 
should be as vocal as possible on behalf of its field 
and membership. 

\Vith all good wishes. 
Sincerely, 
I s/ Lloyd 
J. Lloyd Barron 

Dr. John C. W ilk Joins 
Kentucky U. Dairy Staff 

Dr. John C. \iVilk, former instructor at the Uni
versity. of Minnesota, has joined the staff of the D e
partment of Dairy Science of the University of Ken
tucky. He will be an extension specialist for 4-H 
dairy projects and breed improvement. 

A native of Clearwater , Kansas, Dr. \Vilk vvas 
raised on his family's farm and for nine years was 
either a member or leader in 4-H Club work. After 
receiving a Bachelor of Science degree from Kansas 
State University in 1951, he operated a dairy farm 
for tlu·ee years, served in the U. S. Marine Corps 

high potency, high speed germicide 

SANIBZES BEST! 
Use RoccAL, the first "quat" 
and first in quality and per
formance, in every step of milk 
production and you effectively 
control bacteria, slime, fungus 
and algae. Highly effective 
against both thermoduric and 
thermophilic organisms, 
RoccAL, in recommended di
lutions, is virtually odorless, 
tasteless, will not injure or cor
rode metal or rubber equip
ment, cans, tanks, pipes, etc. 

The choice of the milk in
dustry for more than 25 years, 
RoccAL is a powerful germi
cide that effectively, quickly 
and economically sanitizes 
walls, floors, holding tanks, 
tank trucks, utensils, machin
ery, operator's hands, cows' 
teats, flanks and udders, etc . 
. . . yes, you can use it for every 
sanitizing need! 

In impartial testing of sever
al types of germicides, RoccAL 
achieved lowest bacterial 
count, reducing the number 
from 912,916 to 143 as an aver
age in 96 milk cans analyzed. 
Don't risk losses through im
proper sanitization. Use 
RoccAL for the best sanitizing 
job every time. 

ROCCAL HAS A HARD WATER 
TOLERANCE LEVEL OF 550 ppm 

WITHOUT SEQUESTRANTS 
when tested by Official Method 

.,.,~-------, 
/" . ROC~AL FIELO TEST UN,tr', 

1 ts a qutck · ' 
\ method fo 'prd~ctt~al, accurate ' 
\ r In tcattng ad I 

concentration f R equate I 
' s 0 OCCAL / 

'-......., solutions. .,. ; ....... _______ ...... 
Send for full data and prices on ROCCAL. 

FREE SAMPLE ON REQUEST! 

Subsidiary o f Sterling Drug Inc. 
1450 Broadway, New York 11, N.Y. 
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KLENZADE XY-12 

Liquid Sodium Hypochlorite 

t.,. TRI-CHLORO-CIDE 

r Powdered Chlorine 

( ... ) 
The Industry's 

Widest Choice of 

Job-Formulated 

Sanitizers 

IODOPHOR 

STER-BAC 

.. Quat. Ammonium Compound 

K-SAN 

New Type Acid Sanitizer 

KLENZADE PRODUCTS 
DEPT. 21J BELOIT, WIS. 

for two years, and was with the American Jersey 

Cattle Club at Columbus, Ohio, for two yeaTs. Since 

1958, he has been with the University of Minnesota 

where he received his 1\ll.S. and Ph.D . degrees in 

the field of dairy breeding. He is a member of 

Alpha Zeta and Gamma Sigma D elta. 
The position Dr. Wilk will assmne at Kentucky 

is that previously held by Mr. Garland Bastin who 

was recently advanced to district supervisor of county 

agents. 

P. Edward Riley Dies At 62 

After 25 Years Of Service 
Mr. P. Edward Riley, 62, Milk Sanitarian in the ' 

employ of the Illinois D eparhnent of Public Health 

for the p ast 25 years, died Sunday, August 12, 1962, 

at the Edgewater Hospital, Evanston, Illinois. 

Mr. Riley was a native of Chicago. H e received 

his degree in D airy Science from the University of 

Vi1isconsin in 1922. After graduation, he was em

ployed by the Forest Glen Creamery Company, 

operated by his father in Chicago. The dairy was 

sold in 1929, and Mr. Riley joined Frank Bobrytzke 

and Company, where he was employed until he 

b egan his carreer with the Illinois Deparhnent of 

Public H ealth in 1937. At the time of his death, he 

had completed 25 years of continuous service in the 

State H ealth D epa.rhnent, and was actively engaged 

in milk sanitation smvey activities. 
Pete Riley, as he was affectionately known to his 

friends, was Secretaq-Treasurer of the Associated 

Illinois Milk Sanitarians for many years. H e served 

as official delegate for the Illinois affiliate to the 

Annual Meeting of the International Association of 

Milk and Food Sanitarians, and participated actively 

on many committees of the national organization. 

lVIr. Riley was also a member of other organizations 

in the Public H ealth field, including the Illinois 

Public Health Association . 
His friends in both the dairy indusby and the 

field of Public H ealth will al·ways admire him for 

his finn convictions on the fundamental principles 

of Public H ealth, his unwavering loyalty to his 

friends, and his fearless approach to the tasks as

signed . 
Mr. Riley is survived by his wife, Alice, a daugh

ter, Mrs. Patricia Anne Severin, and two grand

children . 
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Dairy Conference 'To Be 

Held On Kentucky Campus 
Representatives of several universities , of industry, 

and of government will be featmed on the staff of 
the Annual Dairy Manufacturing Conference of the 
University of Kentucky. 

The conference, sponsored jointly by the Dairy 
Products Association of Kentucky and the Univer
sity's Department of Dairy Science, will be held 
November 19 and 20, 1962. The meeting place will 
be on the University campus at Lexington. 

The two day program has been streamlined to 
include meetings on all products in major pro
duction in the state. Included will be a chocolate 
ice cream clinic and a cottage cheese clinic led by 
outstanding experts in the field. 

For further information contact Dr. A. , iV. Rud
nick, Jr. , Department of Dairy Science, University of 
Kentucky, Lexington, Kentucky. 

Schedule Is Set 
For Dairy Show 

The 23rd Dairy Industries Exposition, which oc
curs in Convention Hall, Atlantic City, New Jersey, 
October 28 through November 2, will be open during 
the following hours: 

Sunday, October 28 ------ - -------1 p.m. - 5 p .m. 

Monday, October 29 ____ __ ________ Noon - 6 p.m. 

Tuesday, October 30 ______ _____ __ _ 9 a.m. - 6 p.m. 

Wednesday, October 31 __________ 9 a.m . - 6 p.m. 

Thursday, November 1 ____ ________ Noon - 6 p.m. 

Friday, November 2 ______________ 9 a.m . 6 p.m. 

Admission to the Exposition is limited to those 
persons with a d:U·ect vocational interest in the da:U·y 
and food i11dustries . The general public is not ad
mitted. 

All dairy processors, educators, students, public 
health officials, representatives of government and 
military agencies, and editorial personnel of all 
media will be admitted free. Admission fees will 
be charged to mru1ufacturers or sellers of supplies, 
equipment and services competitive with those on 
display at the Exposition. 

U.s.P. UNITED STAT£$ PHARMACEUTICAL STANDARD$ 
CONTAINS NO ANIMAl OR VEGETABlE FATS. ABSOlUTElY 
NEUTRAl. Will NOT TURN RANCID-CONTAMINATE OR 
TAINT WHEN IN CONTACT WITH FOOD PRODUCTS. 

SANITARY-PURE -

ODORLESS -TASTELESS 

NON -TOXIC 

TIUo ruce 
Uli6t-eike 
HAYNES-SPRAY 
3k4l&d fie 114M f4 ~: 
SANITARY VAlVES 
HOMOGENIZER PISTONS - RING$ 
SANITARY SEAlS & PARTS 
CAPPER SliDES & PARTS 
POSITIVE PUMP PARIS 
GlASS & PAPER FilliNG 
MACHINE PARTS 
and lor All OTHER SANITARY 
MACHINE PARTS wh;ch are 
cleaned doily. 

Tfce lflode!ut HAYNES-SPRAY JHe&M ell .£~ 
COH61VUQ MCi& flee JHlfk 0~ cuc4 Cede 
R~ luj Uce U.S. 'P!dteie HeaWt Serwiu 
The Haynes-Spray eliminates the danger af contamination which is 
possible by old fashioned ·lubricating methods. Spreading lubricants 
by the use of the finger method may entirely destroy previous 
bactericidal treatment of equipment, 

PACKED 6-12 oz. CANS PER CARTON SHIPPING WEIGtiT-7 LSS. 

THE HAYNES -MANUF~CTURING CO. 
41_80 lorain Avenue • Cleveland 13, Ohio 

~LOW COST •• • RE-USABLE 

~ LEAK-PREVENTING 
NEOPRENE GASKET lor Sanitary Fittings 

SNAP INTO 
FITTINGS 

~ tieu $NA1'!ft"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 

Time·sovlng; easy to ensemble 
Self-centering 
No sticking to fittings 

Eliminate line blocks 
Help overcome line vibrations 

Withstand steri lization long life, use over and over 

Ayoiloblo lor I", 1~·, 2", 2~· ond 3" filling s. 

Pocked 100 to the bo x . Orde r through your dairy supply house. 

THE HAYNES MANUFACTURING CO. 
4180 lorain Avenue • Cleveland 13, Ohio 
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A scene from the last Dairy Industries Exposition in 

Atlantic City. 

T h i S . . . is where the Freeway to Prog
ress begins! Atlantic City's mammoth Conven
tion Hall, where the Dairy Industries Exposition 
will open on Sunday, October 28 and run 
through Friday, November 2, 1962. 350 dis
plays of every item of equipment, every supply, 
every service needed for Today's-and Tomor..: 
row's-dairy industries. If you're in the dairy 
industries, you belong in Atlantic City during 
the week of the &position and nine concurrent 
conventions! Be sure you're there. 

~FREEWAY 
TO 

PROGRESS 

For a booklet de
scribing the Show, 
write the Exposition's 
sponsor: 

DAIRY 
INDUSTRIES 
SUPPLY 
ASSOCIATION 

1145 19th Street, N.W. 

Washington 6, D. C. 

NEW PAMPHLET IS PUBLISHED 

ON SEAMLESS ALUMINUM PIPE 

Recently a new technical brochure reviewing 

titanium seamless pipe an'd tube has been publis\1-

ed. Contents include weight per foot charts for 

tube, rod, and pipe; standard manufacturing limits 

for tube and pipe; conversion factors; standard 

tolerances for titanium tubing; specifications and 

characteristics of titanium alloys; and a comprehen

sive corrosion data chart for the metal. 

The booklet also discusses the manufacturer's cap

abilities as a producer from sponge to finished prod

uct .' and lists applications for titanium h1be, pipe, 

and other mill products . The report is of special 

interest to works managers, process engineers, prod

uct designers, research and development engineers, 

chemists and metallurgists, and purchasing agents 

in industries such as peh·ochemical, chemical, power, 

anodizing and plating, marine, food processing, pulp 

and paper, missiles, jet aircraft, ordnance, and gen

erally wherever corrosion problems exist. 

Copies of the brochure on titanuim seamless pipe 

and tube can be obtained free by \-vriting Harvey 

Aluminum, 19200 S. West~rn Ave. , Torrance, Cali

fornia. 

Illinois Milk & VPH Chief, 
Dr. Davenport, Passes A way 

Dr. L. R. Davenport, 58, Chief of the Division of 

Milk Control and Veterinary Public Health for the 

past seven years, died August 16, 1962 at Spring

field, Illinois. 

Dr. Davenport was born at \>'/hat Cheer, Iowa. 

He received his Doctorate of Veterinary Medicine 

at Michigan State University in 1943, and his Master 

of Public Health degree in 1955 from the University 

of California, Berkeley. 

From 1946 to 1948, Dr. Davenport was Assistant 

Superintendent of the Division of Livestock Industry, 

Illinois Deparhnent of Agriculture, and joined the 

Illinois Deparhnent of Public Health May 1, 1948. 

He was a past president of the Illinois Public Health 

Association, and a member of the American Board 

of Veterinary Public Health. He was associated 

~ith the newly developed Zoonoses Research Center 

at the University of Illinois, and active on the Na

tional Mastitis Council. 

, 
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FDA EXPRESSES ATTITUDE ON 
INSPECTION OF FACTORIES 

'If anyone in the food indusb·y was nursing a hope 
that the Food and Drug Administration might be 
receptive to limiting its requested increased factory 
inspection authority to drugs, this was pretty effec
tively blasted in FDA's comments on testimony on 
the bill sent to the House Interstate Commerce 
Committee last week. 

The following excerpts from tl1ese comments make 
tl1e point. 

"The potentiality for serious harm from food is 
significant and is increasing as food technology be
comes more complex and more chemicals are used 
in food processing . . . 

"The Pesticide Chemicals <U1d Food Additives 
Amendments allow poisons to be present in the food 
supply in small amounts that have been proven 
safe by adequate scientific procedures. This permits 
the public to receive the benfits of modern technology. 
But a necessary precaution is autlwrity for the 
Government to make complete inspections in facto
ries to determine that the poisonous materials are 
being added in safe amounts. 

"In past years we have had to take actions against 
food containing non -permitted poisons. For example, 
a number of foods contained monochloracetic acid; 
oranges and frozen peaches contained tl1iourea. The 
first evidence tl1at iliese poisons were being used 
came from factory inspection and then our chemists 
developed analytical procedures enabling us to detect 
tl1e poisons without factory inspection evidence. 
But wiiliout ilie initial evidence, we would not have 
known what chemicals to deveop analytical methods 
for. Furtl1er tl1e development of an analytical method 
suitable for enforcement purposes may be a separate 
research job for each food in which ilie chemical is 
found. It is not possible to obtain adequate pro
tection solely on the basis of the examination of 
interstate shipments ." 
'Reprinted from "Dairy Indu stry Ne u;slettcr" Volum e VIII 

No. 10. 

See Y o{J In Philly 

at the 

Annual Meeting 

Help your producers check 
mastitis germs (like these) 
Help cut down the. $435,000,000 that 
mastitis costs U.S. dairy farmers yearly. 
Recommend LO-BAX® dry chlorine bacteri
cide to help prevent the spread of mastitis 
in producers' herds . .. cut milk rejects due 
to high bacteria counts. Economical LO
BAX swiftly and safely disinfects milkers' 
hands, cows' teats and udders, and all milk
ing equipment. For more information on 
LO-BAX 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 lowAcount at low cost •.. LD·IAX · 

. Chlorine Bactericides 

·-· ~J.·n 
CHEMICALS DIVISION" 
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Monarch has a new 

RUBBER CLEANER 
and CONDITIONER 
Called Monarch 

RUBBER CLEANER 
and CONDITIONER 
There's nothing like 

RUBBER CLEANER 
and CONDITIONER 
for cleaning ALL types 
of rubber inflations 
and vacuum lines. 

@ ASK YOUR 

MILK HAULER 

a . product of 

Monarch Chemicals, Inc. 

CALENDAR OF MEETINGS 
1962 

Oct. 2-3-Minnesota Creamery Operators' an d Managers' 

Association, Annual Convention and Business Sessions, 

Hotel Lowry, St. Paul, Minnesota. Administrative Of

ficer, Fh'lyd Thompson, 416 New York Building, St. Paul 

1, Minnesota . 

Oct. 8-California Association Milk and Food Sanital'ians, 

Annual Meeting, Chmter House H otel, Anakeim, Calif. 

Administrative Officer, Leland Lockhart, Room 7013, 

1078 Broadway, Los Angeles 12, Calif. 

October 8-12-12th Annual Instrument Symposiwn and Re

search Equipment Exhibit, National Institutes of Health , 

Bethesda 14, Maryland . Administrative Officer, James 

B. Davis, National Institutes of Health, Bethesda 14, 

Maryland. 

Oct. 9-10-ADA of North Dakota and North Dakota ·Darry 

Industries Ass'n ., Joint Annual Meeting, Gardner Hotel, 

Fargo, N. D. Administrative Officer, Vernon L. Pepple, 

819 Avenue B. \Vest, Bismarck, D. 

Oct. lO-ll-Vermont Dairy Industry Association, Annual 

Meeting and Educational Conference, University of Ver

mont, Burlington, Vt. Administrative Officer, Henry V. 

Atherton, Dairy Bldg., Burlington, Vt. 

Oct. lO-ll-Washington State Dairy Foundation, Statewide 

Convention, Chinook Hotel, Yakima, \ Vasl1. Adminis

trative Officer, Robert .f. Keyser, 550 Skinner Bldg., 
Seattle 1, Wash. 

Oct. ll-Dairymen's League Coop. Assn., Inc., Annual Meet

ing, Onondaga ·war Memorial, Syracuse, N. Y. ( Head

quarters - Hotel Syracuse, Syracuse, N. Y. ) Adminis

trative Officer, Glenn Talbott , Pres., Hume, New York. 

Oct. 13-16-National Automatic Merchandising Association, 

Brooks Hall , San Francisco, Calif. 

Oct. 19-20-Iowa Creameries Association, Iowa ]\,·!ilk Producers 

Federation, Iowa Milk Driers Ass'n., State Convention , 

Ho'tel Roosevelt, Cedar Rapids, Iowa . Administrative 

Officer, Arthur Kirchhoff, P. 0. Box 377, Am es, Iowa . 

Oct. 21-24-National Association of Food Chains, Annual 

Convention, Denver Hilton & Brown Palace Hotels, 

Denver, Colo . Administrative Officer, Clarence Adamy, 

1725 Eye Street, N. \V., Washin gton 6, D. C. 

Oct. 24-27-Jnternational Association of Milk anti Foot! Sani

tarians, Inc. Annnal Jl,! eet ing, Ben franklin Hotel, Phila

delphia, Pennsyl vania. Administrative Offic.:er, H. L. 

Thomasson, P. 0. Box 487, Shelbyville, Indiana . 

Oct. 28-Dairy Society International , Annual Meetin g, Atlan

tic City, New Jersey. Administrative Officer, George 
W. Weigold, ll45 - 19th Street, N. W., Washington, 

D. C. 

Oct. 28-Nov. 2-Dairy Exposition, Atlantic City, New Jersey. 

Administrative Officer, Joseph Cunningham, Dairy In 

dustry Supply Association , 1145 - 19th St. N. \\'., \Vash
ington, D. C. 

Oct. 29-31-National Association of Retail l ee Cream Mfgrs. , 

I.nc., Annual National Convention, Hotel Haddon Hall , 

Atlantic City, N. ]. Administrative 0 f f ic e r, E . M. 

Warder, 222.3 Detroit Ave., Toledo 6, Ohio. 

Oct. 29-31-Milk Industry Foundation, Annual Convention, 

D ennis Hotel, Atlantic City, N. J. Administrative Of

ficer, E. L. Peterson, ll45 19th St., N. W. Washington 
6, D . C. 

Oct. 31-Evaporated Milk Ass'n., Industry Meeting, Atlantic 

City, N. J. Administrative Officer, E . H. Parfitt , 22'3 

N. LaSalle St., Chicago 1, Ill. 

Oct. 31-Nov. 2·-International Association of Ice Cream Mfgrs., 

Annual Convention, Chalfonte-Haddon Hall Hotel, At

lantic City, N. J. Administrative Officer, Robert H. 

North, ll05 Barr Building, Washington 6, D. C. 

Nov. 7-8-Wiscor.sin Cheese Makers' Association, 7lst Annual 

Meeting and 1962 Worlds Championship Cheddar Con

test, Northland Hotel, Green Bay, . \Vise. Administrative 

Officer, Joseph J. Bauer, ll5 W. Main St., Madison 3, 
W ise. 

Nov. 8-9-National Creameries Association, Annual Con

vention, Hotel Lowry, St. Paul, Minnesota. Administra

tive Officer, Otie M. Reed, ll07 - 19th St. N. W ., 
\'Vashington 6, D . C. 
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The Jefferson with its new facilities for handling 

al! convention groups is fast becoming Atlantic 

City's most popular convention· hotel. 

I The Jefferson features an abundance of Meeting, 

I Banquet and Exhibition Rooms fully equipped to 

I handle ·your every need. Experienced personnel. 

I Location ideal in heart of Atlantic City. 
I 
I 
I 
I Convention Manager, 
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~--------------------------------------4 
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DIAGNOSTIC .. . .. 

COr TROL . . . . . . 

CLASSIFICA TIO?\ 

Media for MYCOLOGY 
for the isolation, identification and cultivation of pathogenic fungi. 
These media are also widely used in phytopathological studies. 
Several are neutral in reaction, giving optimum conditions for 
growth of a variety of fungi. The following may be prepared as 
selective media by the adjustment of reaction, addition of antibiotics 
or other agents: 
Bacto-Brain Heart Infusion Agar Bacto-Mycological Agar 
Bacto-Sabourand Dextros-e Agar Bacto-Mycological Broth 
Bacto-Sabouraud Maltose Agar Bacto-Corn Meal Agar 
Bacto-Littman Oxgall Agar Bacto-Corn Meal Agar with Dextrose 
Bacto-Bean Pod Agar Bacto-Prune Agar Bacto-Lima Bean Agar 

. for sanitary and sterility procedmes as well as for general use in 
mycological procedures : 
Bacto-Sabourand Maltose Broth 
Bacto-Sabouraud Liquid Medium 
Bacto-Malt Extract 

Bacto-Keurospora Culture Agar 
Bacto-Potato Dextrose Agar 
Bacto-Mildew Test Medium 

Bacto-Malt Agar Bacto-W.L. Nutrient Medium 
Bacto-W.L. Differential Medium 

and nutritional studies of fungi: 
Bacto-Yeast Morphology, Agar 
Bacto-Yeast Carbon Base 
Bacto-.Yeast Nitrogen Base 

Bacto-Czapek Dox Broth 
Bacto-Czapek Solution Agar 
Bacto-Vitamin Free Yeast Base 

THE DIFCO MANUAL, N INTH EDITION, 

including descriptions of these media and their use, is available on request . 

i 
i 
i 

I 
i 
i 
i 
i 
i. 
i 
i 
i 
i 
i 
i 
i 
i 

DIFCO LABORATORIES ~ 
! D E. T R 0 I T 1 I M I c H I G A N I 
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TRANSFLOW clear, flexible plastic Tubing is in service today on virtually every 
tank truck from coast to coast. 
This degree of acceptance is based on down-to-ear th , "proven-by-use" benefits . 
Most obvious of these advantages is TRANSFLOW's unique combination of clarity 
and flexibility which makes it so convenient to use - quick to put into service 
.. . easy to store. Another important ben efit is TRANSFLOW's long service life : it 
won't age or oxidize and form bacteria-harboring cracks and crevices. TRANSFLOW's 
smooth , dense inner bore makes it easy to clean - and you can safely use any 
commercially available cleaner or sanitizer. TRANSFLOW will not affect the taste 
or odor of milk and , of course , complies fully with the FDA's "Food Additive 
Amendment." 
Yes , the industry's acceptance of TRANSFLOW Tubing is gratifying indeed . But 
... unwilling to "rest on our laurels ," we're proud to present 

.uRIBBED'' TRANSFLOW 
Tank Truck Tubing 

... a striking new concept in milk tubing design. 
Instead of the smooth outer wall of conventional 
TRANSFLOW Tubing ( which will continue in 
production as before ), "Ribbed" TRANSFLOW 
Tubing features eighteen ribs running along the 
tubing's length. These ribs act as supports to pro
tect the outer wall from scratches and cuts caused 
by dragging over concrete or other abrasive sur
f aces and, hence, greatly extend the tubing's 
period of clarity . 

These longitudinal ribs also enable the operator 
to obtain a firmer, more positive grip on the tubing 

in wet or icy weather. In addition, they tend to 
strengthen the wall , thereby minimizing any ten
dency toward vacuum coll apse. 

With all these advantages you'd expec t "Ribbed" 
TRANSFLOW to carry a premium· price . Yet , it 
costs no more than conventional TRANSFLOW 
Tubing. 

"Ribbed" TRANSFLOW Tubing is currently avail
able in the popular tank truck size 11/z" x 2% ". 
Write today for complete infoTmation. No obliga
tion, of course. 



Here are 
II good 
reasons why 

The SURGE variable speed 
ELECTRIC PULSATOR gives 
operator a selection of pulsa· 
tor speeds. ELECTRIC PULSA· 
TOR adaptable to most present 
SURGE installations. 

DIFFERENTIAL 

SURGE inflations are made in 
many styles and of a number of 
materials. You can get them all 
f rom your SURGE Dealer or one 
of the many parts and informa· 
tion centers all over t he U. S. 
and Canada. 

The TONGANOXIE low milk line lets milk f low 
gently to the receiver, preservinJ. its quality. Ent ire 
system is washed every time 1t is used • • • . • 
including big 1 V.·inch S.S. or glass vacuum l ine. 

SURGE Dea_lers are thoroughly 
trained, and they go back to the 
SURGE School regularly to keep 
up to date. 

THE TONGANOXIE MILKING SYSTEM IS THE VERY BEST COW MILKER EVER BUlL T 

TERMS 

BABSON BROS. CO. 
2843 WEST 19th STREET • CHICAGO 23, ILLINOIS 

SU.GE aad TONGANOXIE' oro lobson lros. Co. lrodtmoR I. e hbton ar ••. Co. •••2 
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