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SCREENING TESTS AND MASTITIS CONTROL

> «

“Mastitis,” literally translated, is “an inflammation of the mammary guand.” Mastitis is a general
term, and is applicable to any swelling in the udder tissue, large or small, due to injury or infection.
The secreting cells in the inflamed area lose their function; they no longer transform blood serum
into milk, but permit it to pass through unchanged. The composition of the normal secretion is altered
in direct proportion to the volume of blood serum which enters. pH, chlorides, catalase and leucocyte
levels are raised; lactose is lowered; their concentrations are the bases of “indirect” screening tests for
mastitis.

Because the leucocyte levels of milks from normal healthy cattle (and from their individual quar-
ters) vary from thousands to hundreds of thousands and back in successive milkings, the “body cell
count” has been considered less reliable than the other “indirect” screening tests for mastitis, based on
blood serum components., The “indirect” tests, as a group, are best suited for use on samples from
individual quarters, since the deviations from the mean, particularly where only a small portion of a
gland is mastitic, are very slight, and easily lost by dilution.

The current variants of the Whiteside Test are simple to perform. Their reactions broadly reflect
the sample’s “body cell count,” and in those where indicator is formulated into the reagent, its pH as
well. The Whiteside variants are thus, modified “indirect” tests for mastitis, best suited for use on
samples from individual quarters.

There is no doubt that herd milks which achieve “strong positive” reactions by Whiteside variants, or
other indirect tests, contain a substantial volume of blood serum from afflicted quarters. Since the
volume of serum is a function of the amount of inflamed tissue involved, the actual number of af-
flicted quarters can be determined only by testing all of them, individually. Regulatory agencies which
require herd milks to be tested periodically by “indirect” screening methods demand, understandably,
that the individual quarters of all animals in herds which exhibit “strong positive” reactions be tested

O too.

. Weaker “positive” reactions attest to a lesser percentage of blood serum in the herd milk; “nega-
tive” reactions on herd milk samples do not necessarily mean that blood serum is absent—there may be
too little to be discerned by the screening test used. Mastitis incidence in herd milks can not be
determined when “indirect” methods are employed, unless ALL individual quarters are also tested!
When this is not done, “indirect” screening programs do not retard the acceptance of mastitic milk.
As one farmer put it: “as long as they take it, why shouldn’t I ship it?”

To positively establish the presence of infection requires a “direct” screening method, wherein
the causative organisms are recovered. This is easily done. A large number of groups of these bac-
¢ teria, enmeshed in clusters of large mononucleated phagocytes, is swept into the secretion by blood serum
flowing through each infected alveolus. With only one infected animal in the herd, some of these groups
are to be found in a strained smear of the milk, and can be located readily by employing the low power
objective. By centering a group and examining it with oil immersion magnification, whether or not it
satisfies the criteria for:mastitis is learned immediately. The absence of characteristic groups is posi-
tive evidence that the herd does not harbor an animal whose udder is infected.

The “direct” screening test for mastitis entails much less labor than properly determining the bac-
terial count of a market milk by microscopic method. Its presenting the classic portrait of infection,
when it is located -in- a sample, stimulates milkers to know their cattle, and to practice the good man-
agement essential to maintain each animal’s resistance at its maximum. This is essential, if mastitis is
to be limited, since mnot only microorganisms introduced, but normally innocuous bacteria, native to the
udder, begin to grow rapidly—resulting in inflammation, as soon as resistance falls. Injuries, untreated,
are followed by infection.

Dairy farmers, like other businessmen, will do their best to meet fair, finite and consistent specifi-

13
oF
: cations. Farmers, more than most businessmen, are proud of achieveing good records. Mastitis can
P ' be limited to only random flare-ups, if infection-free milk is demanded, the demand adhered to (in
s “short” as well as “flush” season) and implemented by the use of a tool capable of doing the job—the
y ’ “direct” screening test.
J(ﬁ’ & Dr. D. Levowrrz, Director
o ERC : New Jersey Dairy Laboratories

New Brunswick, N. J.

Opinions expressed in this editorial are those of the author and do not necessarily represent those of this Association.
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THIRD IN A SERIES

GUIDING PRINCIPLES THAT FORMULATE
PUBLIC RELATIONS THEORY"

Marcorm P. GROVER

Safeway Stores, Inc., Oakland, California

Public relations theory is the foundation for relations
practices which management uses to accrue maximum
benefits to all functions of the organization. Through
a knowledgeable study of all facts concerning a given
situation, a plan can be developed to achieve the end
result of good relations. The problem of relations with
the many publics in the everyday workings of a sanitarian
or sanitation organization cannot be met or dismissed
by a press release or speech.

To develop a sound public relations program, the prin-
ciples of theory must be considered. This paper has
discussed three major principles. These are (a) con-
sideration of fundamental matters, (b) organization in-
volvement in decisions, and (c) evaluating the public
interest. If these points are balanced with the actions
of an organization, as a philosophy of management, the
results will bring about the most favorable relations pos-
sible.

Addressing remarks on the assigned subject of
“Public Relations in Theory” presupposes the decision
that public relations is a desirable activity for the
food sanitarian. A review of the daily problems en-
countered by those in the profession would make
this self-evident. No argument need be made for the
activity in any organization. As the symposium will
also concern itself with public relations practice in
industry and public health, no attempt will be made
to outline action programs. However, it is necessary
to define the term “public relations” in the context
of this paper.

Many definitions will have as their basis the old
and simple phrase “to’ build good will”. That defin-
ition falls short for those faced with everyday de-
cisions involving vital questions affecting large num-
bers of people. Reactions to a decision will be as
varied as the interests of the groups concerned. As
an example, an announcement of changing hours for
the local high school would be received with varied
reactions. The bus company would have to realign
use of equipment to handle student loads. The driv-
ers might threaten to strike because of the change in
existing schedules. Employers of after-school students
would have to reschedule work hours. Parents would

Presented as part of a Symposium on Public Relations at the
49th Annual Meeting of the INTERNATIONAL ASSOCIATION OF
Mix AND Foop SANITARIANS, INC., at Philadelphia, Penn-
sylvania, October 24-27, 1962.

welcome or resent the announcement, based upon
their own interests.

In this simple illustration involving individuals as
parents, as bus drivers, or as employers, a common
interest may bring about the formation of a com-
mittee. Large groups such as unions, chambers of
commerce, political parties, civic clubs and many
more, are examples of individuals banding together
for the promotion of a common interest. Every in-
dividual falls into several different interest-group
categories—as a parent, a businessman, a professional
or laboring man, as a Democrat or a Republican, etc.

In order to provide orderly, planned methods of
approach for public relations purposes, such groups
are referred to as publics. Hence, the public re-
lations policies of a successful organization will be
directed toward the special interests of one or more
publics. A well-rounded public relations program
of a corporation is directed to its various publics,
i.e., employees, stockholders, customers, financiers,
government agencies, and many others. All publics
do not have the same interest in the corporation;
therefore, the communications of its activities may
and should be varied—each tailored in relation to
the particular public’s interest.

One broad stroke of the pen, one press release,
or one speech does not serve to communicate with
the many publics interested in an organization’s
activities. Public relations activities in the use of
publicity, speeches, promotions, campaigns, research,
etc., must be carefully designed in order to reach
specific publics and reach them effectively.

To present properly the policies and activities of
an organization, public relations must be an over-all
activity. It is not a specialized activity as is pro-
duction, engineering, finance, or sales. It is an oper-
ating philosophy which management must seek to
apply in everything that it does and says. It is a
philosophy of doing things. It is the very essence of
any organization.

Public relations is about nine-tenths doing and one-
tenth talking, though its philosophy is made up of
many ingredients—sociology, economics, psychology,
communications, as well as other knowledges. All
of these combine to form a system of human under-
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standing. Although men have created many sciences
which enable them to accomplish many great achieve-
ments, they have not yet found the catalyst that will
fuse these knowledges into a science of human re-
lations. This makes the creation of a simple hand-
book on how to solve the problems of public relations

a virtual impossibility.

1 The inability to find such a catalyst can be ascrib-

‘ ed to the individual’s reaction, which has often been

\ described as “rational irrationality.” People react

to any given situation through their own eyes, in their
own interests, based upon their own experiences.
Therefore, any general public opinion is only the
composite of what the particular public sees. To
achieve full unity of public opinion upon any given
matter would be a Herculean task, if not an im-
possibility.

It is the variety of individual reactions to organi-
zation policies and actions which makes public re-

; lations a vital part of any organization. Stress should

1' be placed upon the word “part,” as it is public

relations’ function to combine and evaluate facts

and communicate the results to others. It is the
need to communicate within the organization and to
communicate to publics outside the organization that
makes it necessary for public relations to be con-

o cerned with the entire program.

,9 With this brief statement, this paper will deal
with three elements in public relations theory. These
elements will be classified as (a) consideration of
fundamental matters, (b) organization involvement in
decision, (¢) evaluating the public interest. As the
assigned subject pertains only to theory, specific
techniques of practice such as speeches, press, em-
ployee indoctrination, etc., will only be discussed

¢ when necessary to illustrate a point.

Any development of theory relating to specific
matter presupposes its use within a given set of
circumstances. In this instance, the circumstances
will be assumed to be those surrounding the daily
working relationships of milk and food sanitarians
with producers, processors, government agencies, con-
sumers, and many other publics. However, the de-
cisions will be applicable generally to any organiza-
tion in government, business, or other organized
groups associated for a common purpose.

o CONSIDERATION OF FUNDAMENTAL MATTERS

| Today’s complex society has given rise to many
conditions which the individual cannot comprehend,
‘even though he has been alerted to them by a vast
and rapid network of mass communications. Many
of these matters are concerned with the basic human
want for food. A necessary part of that want is
the need for drugs. The current disasters of the drug

thalidomide is an example of a broad knowledge of
a happening by the public, but comprehension of the
facts by only a few. Another example is the pesticide
scare of only a few years ago. Both of these matters
were fundamental to the organization of business and
government in their relations with the public.

Although written in a jocular vein, an editorial
from the September issue of Forbes Magazine is to
the point.

“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-Ameri-
can 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 in-
dustry, the cow was rapidly replacing the dog as
‘man’s best friend’.

“How Now Brown Cow!”

“The beasts may still be sacred in India but the
polysaturated 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. Whatever it is, it seems that cows spread
it around disguised as milk and all these generations
we've been pumping poison into these kids. No
wonder all our forebearers are dead . . .

“Frankly, I dont know how the presidents of
National Dairy, Borden, The Cattlemen’s Association,
and The Dairymen’s Association manage to sleep
nights. In fact, maybe they don’t. Maybe they’re
all up all night working to develop a poly-unsaturated
cow.

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

Though facetious, this editorial and many more
like it will give rise to quandary in the public mind.
The question arises “Why doesn’t someone educate
the public as to the facts?” The answer lies in the
fact that many organizations in government and
business have diverse interests and no force has
brought them together for a common-ground evalu-
ation of the problem. For the purpose of example,
it is enough to say that the problem of cholesterol is
a fundamental matter to many organizations.

The element of consideration of fundamental mat-
ters as a part of the theory of public relations can be
applied to instances of this type in the area of milk
and food sanitarians. This application can be made
for all, whether they are engaged in corporations,
trade associations, or city, county, state or federal
sanitation organizations. All organizations should
follow the same basic principles and vary only to
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the extent of numerical size, geographic area to be
covered, and number of groups to be considered.

Daily activities of a city sanitation department run
the gamut—from checking the compliance of dog-
food formulas to the use of antibiotics in sterilizing
milk equipment. The publics involved range from
the Society for the Prevention of Cruelty to Animals
to the Association of Pharmaceutical Salesmen. Milk
is a product that brings into play many forces and
publics. An action by the sanitation department
could involve dairy producers, equipment dealers,
processors, retailers, school authorities, P.T.A.’s, medi-
- cal authorities, and the consuming public.

The sanitation department faced with the need to
- change its ordinances prescribing bacterial count,
butterfat minimums, or type of container, is con-
sidering a fundamental matter in respect to the many
publics with which it deals. Regulation of butterfat
- content may not, in the strictest sense, be a sani-
tation function, but it is invariably included in draft-
ing regulations. Isolating the one point of butter-
fat will be enough to illustrate the public relations
consideration.

Historically, in many areas, the paying price for
raw milk is based upon butterfat content, or a formu-
la in which butterfat is an important factor. A
change, up or down, in an ordinance setting mini-
mum fat content is likely to bring cries of anguish
from the producers with too high or too low butter-
fat-producing cows. It is difficult to satisfy both.
If the change requires a different paying price for
pool milk or manufacturing milk, processors evaluate
the ordinance in the light of how it affects them.
School authorities view it in relation to their dieti-
tians’ thinking as to school lunch programs. All the
publics look through their own eyes and take a
stand accordingly.

The burden of providing hearings for communi-
cating the desires of the many publics to the sani-
tarian and, in turn, the methods he uses to communi-
cate his decision to the publics, falls upon the public
relations program. It is evident that a mere publicity
release after the action would only create more prob-
lems. The facts of the need for a change must be
presented to the groups concerned. Their recommen-
dations must then be considered seriously and the
best possible solution presented for action by the
city governing body.

The example is easily recognized as having a pub-
lic relations aspect but, many other fundamental
matters are not recognized so readily. The chang-
ing of a procedure or rule in inspecting a milk proc-
essing plant perhaps is not so easily recognized.
However, what appears to be desirable and necessary
to the sanitarian’s way of thinking may appear

catastrophic to the processor, thereby creating ser-
ious relations problems. It may place overwhelming
burdens of cost, labor, or production problems to the
point of jeopardizing the organization.

Decisions on fundamental matters concerning the
sanitarian or his organization must always be based
upon the various publics involved, as their accept-
ance will determine the success of the action. To
promulgate a rule without consideration of public
reaction—a rule too drastic to take in one step, or
the omission of educational preparation of the pub-
lics, is almost sure to guarantee non-compliance and
unmanageable enforcement problems.

To review fundamental matters in the light of
their relations effect is not to reduce the sanitation
values. It does not mean any lessening of the carry-
ing out of the trust implied in the sanitation func-
tion. Properly applied, public relations serves not
only as an essential ingredient, but also as a major
asset in accomplishing good sanitation practices.

Fundamental matters take into consideration those
things affecting the functions of the sanitarian in
his relations with many publics. Some of the mat-
ters affect so few, and in such a minor way, that
only limited consideration need be given to the
relative problem. The sanitarian can train himself
to evaluate the facts in order to discern those which
must have major consideration, and those which are
of only minor importance.

ORGANIZATION INVOLVEMENT IN DEecision

The ultimate responsibility for making decisions
affecting public relations rests with the chief execu-
tive officer or directors of the organization. How-
ever, to reach a good relations decision, all facets
of the matter in question must be considered. There-
fore, the element of involvement of all those affect-
ing, or affected by, the decision is necessary to make
the theory of public relations work.

To arrive at a sound decision, all those taking part
must have knowledge of the reasons making the
decision necessary. Although the individual may
realize that a problem exists, his effectiveness will be
only in relation to his over-all understanding of the
public relations policy of the organization. This
makes necessary the indoctrination of the entire or-
ganization in the philosophy of management. To do
otherwise is to run the risk of the old saying “A man
convinced against his will is of the same opinion
still.”

Although all members of the organization do not
have direct interest in specific decisions, lack of
knowledge on the part of just a few can thwart the
best-laid public relations plans. Many relations
problems have resulted from the confusion that is

I MRS,
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apparent when two differing views emanate from
the same organization. The broad scope of public
relations makes it readily apparent that it is im-
possible to apprise all personnel of the details con-
cerning all public relations decisions. However,
management should keep all personnel informed and
provide enough explanatory information to form an
understandable basic relations philosophy and policy.

In the above examples, the possibility of a change
in procedure or rules for the inspection of milk proc-
essors was mentioned. Need for such a change
might be motivated by increasing or decreasing budg-
ets, additional personnel, qualification under U. S.
Public Health rules, competition from other milk
sheds, or any of a great number of reasons. In some
instances, such changes can be and are made with-
out consideration of anyone other than the inspectors
directly involved.

Internal decisions and actions by an organization
have a way of turning into external discussions by
the general public. In spite of cautions to the con-
trary, dinner-table discussions, attendance at church,
civic clubs and other meetings, a round of golf, or
just plain neighborliness, become forums for dis-
cussion of the organization’s actions.

Such discussion soon turns into full-blown “rumor”
and “gossip.” Distortion resulting from lack of
knowledge by persons involved in the organization
creates and multiplies relations problems. By mak-
ing known the facts surrounding an action, through
organization involvement in the decision, distortion
and unfounded rumor potential is reduced.

EvavvaTtine THE PuBLiC INTEREST

In the past two decades, there have been many
innovations in milk marketing. In the early 1930s,
sanitation ordinances were passed which prohibited
the marketing of fluid milk in one-gallon glass con-
tainers. Sanitarians ruled that it was impossible to
properly clean such a bottle with existing equipment.
This was a proper action to protect public health.
By the 1950s, new equipment had come into ex-
istence which was purported to satisfactorily clean
such bottles.

This change set in motion activities that involved
many publics in a major way. The processors with
tremendous investments in paper or smaller glass
unit equipment could envision a new competitive
factor in the market. The organization installing the
new equipment could envision a sales advantage.
The sanitarian was immediately surrounded by re-
lations problems. Regardless-of the persuasion of
the equipment manufacturer, the processor buying

the equipment, the processor retaining the existing
equipment, or the desire of particular retail buyers,
the first and foremost decision had to be considera-
tion of the ability of the new process to clean the
bottle without the possibility of creating unsanitary
conditions. Such a decision would be in the general
public interest, above and beyond regard to the per-
suasive special interests. Special interests can and
do, in many cases, represent the general public in-
terest and should be considered as having been of-
fered in that light until proven against public in-
terest. ~ Although good public relations practices
would not make such a decision all “sweetness and
light,” they can and should increase the public un-
derstanding and acceptance. Properly planned, a
relations program can be an aid to enforcement of
the decision.

This type of decision can readily be understood as
in the public interest. However, some sanitation
practices occur which could be termed “doubtful”
as measures concerned with public interest. For-
tunately, these are few in number, but just those few
can cast doubt on the validity of many.

For example, the workload of the sanitation de-
partment is sometimes such that the inspections, or
testing, fall short of good sanitation practices. De-
lays can build up agitation and may even cause
economic losses to those organizations being inspect-
ed. In a perhaps sincere but false sense of protecting
their profession as sanitarians, workable solutions
are questioned and rejected in some cases in favor
of increasing personnel through expanded budgets.

The public interest has been served by many sani-
tation departments through providing solutions other
than building a bigger department. In some areas,
private laboratories have been certified under a sys-
tem of licensing by the U. S. Public Health Service.
Others have used organizations such as county, state,
or federal laboratories, etc. These efforts have eased
the strain on the city sanitation department, brought
about better and more rapid testing, thereby im-
proving the relations and, in the long run, doing a
more creditable job of serving the public interest.

A discussion of the overlap of authorities, lack of
uniformity, and jurisdiction problems, further points
up the problem of general public interest. Although
any individual sanitation unit may have sound rea-
sons for promulgating a rule, the public interest
ceases to be served when the effect is negated by
an overlapping or conflicting rule of another unit.
The individual sanitation opinions, when enacted
into law, create costs in the market. Sanitarians
must constantly strive to bring about uniformity in
order to best represent the public,
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SECOND IN A SERIES

COTTAGE CHEESE PROBLEMS IN PRODUCTION AND SANITATION —

THE CURD-O-MATIC SYSTEM OF PRODUCTION, ITS PURPOSE AND FUNCTION'
W. F. MUELLER

Stainless Steel, Inc., Van Nuys, California

We all know the tremendous amount of work that
has been done to date to improve the quality of
cottage cheese. We will hear more about additional
techniques and trends that will further standardize
and improve quality. Now it may come as a com-
plete surprise to everyone to learn that the Curd-
O-Matic does nothing to improve the original quality
of cottage cheese. Its purpose is to maintain and
preserve the original quality, and to fill a production
need.

The present trend is to consolidate production in
specialized plants where large volumes of cottage
cheese are produced with professional operating
personnel. This trend has been brought about by
product improvement and standardization. It has
been brought about by consumer demand. Cottage
cheese is a food “natural.” It fits into the mood
and diet of America like baseball and politics, re-
sulting in more and more consumption. It has been
brought about also for economic reasons. With fast
transportation and good refrigeration it is only logical
to consolidate production for efficiency’s sake. The
one-and two-vat operation will become as obsolete
as the one- and two-cow dairy farm.

To project these trends, one can only conclude
that cottage cheese, a food natural, is so favored it
will continue to grow in volume. What started out
as a stepchild is fast becoming a major factor in the
dairy business, particularly in the profit column of
the ledger. ’

In order to keep cottage cheese well in the profit
column, we need to consider practical and economi-
cal ways of handling volume production. Volume
production brings to mind mass production and
automation. Henry Ford is recognized as the father
of mass production techniques. It is now an es-
tablished fact that Henry Ford’s production line con-
cept is the most practical and economical means to
produce a product in quantity, as well as quality.
It is also the only practical way to continue to in-
crease production. Here is where the Curd-O-Matic

1presented as part of a Symposium on Cottage Cheese at the
49th Annual Meeting of the INTERNATIONAL ASSOCIATION OF
Mk aNp Foop Sanrramrians, Inc., at Philadelphia, Penn-
sylvania, October 24-27, 1962.

serves its purpose—production unlimited, or, tons of
cottage cheese instead of pounds.

The function of the Curd-O-Matic is to process
cottage cheese efficiently under quality controlled
conditions, in a fast, continuous flow production line.
The machine is a conveyor production line with fast
step by step processing.

First, let us consider the cost of the operation.
There is, of course, the original cost of the machine.
The labor operating cost consists of the labor needed
before and after the machine. The Curd-O-Matic,
itself, is completely automatic. The processing ma-
terial, other than electric power, is 500 gal of city
water and 600 gal of refrigerated water (33F) for
each 1,500 gal vat, far less than presently used. The
time required to process a 1,500-gal vat is 12 min.
This can be slowed down or speeded up, depending
on the overall plant requirements. Considering this
time element, the operator can double and triple-set
his vats when needed.

Under the heading of quality control, the Curd-
O-Matic is manufactured according to 3-A Sanitary
Standards. The machine is completely covered, so
in itself is a cooling tunnel, independent of the heat
of the plant and protected from air-borne yeast and
mold contamination. What is most important is that
day in and day out the curd gets the same consistent
treatment; a thorough washing, immediate cooling
to 40F with uniform moisture and creaming. The
human element of error is eliminated. This results
in a standardized quality product.

To process the curd, the whey is first drained off
the vat. Enough city water is then added to facilitate
pumping. Using a suitable pump, the curd is trans-
ferred to the Curd-O-Matic. The temperature of the
curd in the vat will be around 80° to 86°F.

In order to balance the pump to the machine
hopper, an electric level shut-off furnished on the
hopper is connected to the pump. When the level
of curd in the hopper gets too high the pump will
shut off.

In the receiving hopper there is a metering de-
vice that calibrates a one-inch thickness of curd
on the moving stainless steel conveyor. The water
used in pumping the curd to the machine drains off
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immediately. The one-inch thickness of the curd
on the conveyor then moves under a deluge of water
at 48F that has been recovered from the refrigerated
water cooling section. The water tempers the curd
with a pre-cooling and washing.

Next the curd moves through the refrigerated
water (33F) section. Here the water sprays up
through the curd as well as down. Progressively the
curd is thoroughly washed and cooled, with only
fresh refrigerated water passing through the curd.

Between the cooling section and the press section
the curd goes under a grader or leveler that again
distributes the curd evenly one inch thick on the
conveyor. The curd then enters the press where a
converging belt, running at the same speed as the
conveyor, gently squeezes the curd to the desired
moisture content. Any desired moisture content can
be acquired by adjusting the end opening on the
press. Once adjusted, the moisture content remains
constant.

After leaving the press, the curd falls into the
creamer. The creamer consists of a screw conveyor
that gathers and mixes the curd while a calibrated
amount of cream is sprayed on it. This creaming
operation eliminates the need for violent agitation
as it progressively mixes given amounts of curd and
dressing.

The creamed curd then moves into the discharge
hopper for loading into containers, or is transferred
to the packaging machine.

The temperature of the curd at the discharge end

is 40F. This temperature remains constant since
there is no latent heat held in the curd.

Drainage from the entire machine permits recovery
of all the fines that were washed from the curd.
A perforated stainless steel drum is revolved to keep
the fines from adhering to the drum. The water is
piped to the drain, leaving the fines in the fine
storage tank. During the day’s run, the fines can
be removed from the fines storage and put back
into the next vat of cheese being processed, or they
can be added to the finished product. A complete
recovery of all fines in usable condition is accom-
plished.

The principle behind the fast washing, cooling
and drying is something like the plate cooler. The
one-inch layer of curd is readily exposed to the con-
tinuous processes where each kernel of curd gets
its individual treatment. All the final refrigerated
water used for washing the curd is fresh chlorinated
water, used only once. There is no dilution factor
as in vat washing. The curd is processed uniformly
each day. The washing, cooling and drying process
is thorough and immediate.

In recent years, the dairy industry through neces-
sity, has adopted more and more automation and
mass production techniques in its processing. In the
manufacture of cottage cheese very little has been
done along these lines. It still remains basically a
hand operation. Now, with one press of a button,
the Curd-O-Matic makes the processing of cottage
cheese automatic.

SECOND IN A SERIES

TRAINING OPPORTUNITIES FOR THE SANITARIAN’

SPECIALIZED IN-SERVICE TRAINING
R. F. Crarp

Training Branch, Communicable Disease Center
U. S. Department of Health, Education, and Welfare, Atlanta, Georgia

The term “In-Service Training” does not defy
definition or description—it seems to invite it. This
happy fact permits one to choose, or to invent, any
description that suits his ends, and only incidentally
confuses the subject to the extent that no definition
is widely accepted or understood. This state of af-
fairs is not the result of caprice on the part of those
concerned with continuing education, but results

Presented as a part of a Symposium on Training Opportun-
ities for the Sanitarian at the 49th Annual Meeting of the
INTERNATIONAL ASSOCIATION OF MILK AND FOOD SANITARIANS,
Inc., at Philadelphia, Pennsylvania, October 24-27, 1962.

from varying interpretations of the objectives and
training methods to be included in the term.

To establish a ground of common understanding,
for the purpose of this presentation, arbitrary limits
are given to the scope of our subject, “Specialized In-
Service Training.” This training requires a pre-pre-
pared instruction plan and learning situation. It is
structured and formalized regardless of teaching
methods employed and whether or not the structure
is evident to the trainee. The training is identified
as a short course of instruction and may include

classroom, laboratory, and field exercises. A com-
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pleted course is rarely given in less than one day
or in more than three months, and attendance does
not require lapse of tenure in employment.

OBJECTIVES

Training conducted within these limitations will
have one or more of the following specific objectives.
Some of these objectives also relate to other methods
of instruction, but all these listed have tried and
proven application in in-service training.

1. Orientation of newly-hired personnel.

2. Specific job training of newly-hired personnel.

3. Bridging the gap between academic training and
job application.

4. Refresher and up-dating training in specific
technical areas with particular emphasis on recent
developments.

5. Providing an introduction to, and developing
competency in, a new technique within an indivi-
dual’s field of specialty.

6. Equipping an individual to undertake a field
of specialty or move from one specialty to another.

7. Preparing field personnel to assume higher ad-
ministrative responsibilities.

8. Stimulating attitudes and skills required in
dealing with individuals, groups, and the public.

9. Training to meet emergent situations, newly
recognized problems, or newly authorized activities.

10. Acquisition of generalized background infor-
mation necessary in understanding problems, mak-
ing sound judgments, and in appreciating the entire
operation of his organization.

11. Providing opportunity for formal and informal
exchange of information and views between persons
with similar interests.

12. Correction of non-productive routine operations
and lagging interest.

13. Stimulating administrative changes to meet
current and anticipated program needs.

14. Meeting requirements of merit system for ten-
ure and advancement. '

OPPORTUNITIES

Even for one who is engaged full time in the de-
velopment and presentation of training courses for
environmental health personnel, a detailed inquiry
into the in-service training opportunities for sanitar-
jans is an amazing experience. Not only do the types
and numbers of courses offered seem almost limit-
less, but also the numbers and kinds of sponsoring
agencies involved seem virtually too numerous to
identify. The compilation of a comprehensive list-
ing would not be possible without conducting an
extensive special study. In lieu of such a report,

certain readily identifiable resources will be dis-
cussed and others indicated.

U. S. Public Health Service

Within the U. S. Public Health Service, some
sixty-eight short courses for which sanitarians may
apply are sponsored by the Robert A. Taft Sanitary
Engineering Center, the Communicable Disease
Center, and the Division of Health Mobilization.
The Sanitary Engineering Center ‘offers to qualified
candidates survey and advanced technical courses
in radiological health, milk and food sanitation,
water supply and pollution control, air pollution con-
trol, metropolitan planning and occupational health.
Many of these are offered as headquarters courses
in Cincinnati, Ohio, as field courses in the states,
and as cooperative presentations in colleges and uni-
versities. In Fiscal Year 1962, 170 sanitarians were
enrolled in these classes; 55 in radiological health,
55 in milk and food sanitation, 41 in water supply
and pollution control, 11 in air pollution control, and
8 in metropolitan planning.

Also, in the last fiscal year, 1129 sanitarians were
enrolled in the several presentations of twenty of the
sixty-two headquarters and field courses offered by
the Communicable Disease Center. Those courses
emphasize, in whole or in part, the environmental
aspects of the control of a disease or group of dis-
eases, or relate directly to program operation in this
field of interest. An exception is health mobilization
training conducted in cooperation with the Division
of Health Mobilization. These courses may be group-
ed as follows with the figure in parenthesis indicating
sanitarian enrollment for the last year: seminars and
symposia on specific diseases (268), epidemiology
and general communicable disease control (1186),
vector control (260), environmental control of com-
municable diseases (278), venereal disease control
(62), training methods and aids (48), communicable

. disease control organization and orientation (9), and
health mobilization (91).

“The Training Program Bulletins issued annually
by the Sanitary Engineering Center and the Com-
municable Disease Center describe the courses, in-
dicate dates and place of presentation when feasible,
state the desired qualifications of applicants, indicate
the method of application, and give pertinent infor-
mation on the training facilities. These bulletins are
widely distributed throughout the states prior to the
start of each fiscal year. In addition, courses are
frequently announced through the mailing of special
course announcements. Other Public Health Serv-
ice training opportunities of interest to the sani-
tarian are those offered by the Division of Health
Mobilization headquarters in Washington, D. C.,
and by the Evening School operated by the National

<o,
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The former conducts short
field courses that apply emphasis to environmental
aspects of chemical, biological, and radiological war-
fare. The Evening School presents a wide variety
of basic and applied courses in the traditional semes-
ter pattern and are therefore limited to residents of
the metropolitan Washington area.

Institutes of Health.

Other federal agencies

A large number of other Federal agencies conduct
courses pertaining to environmental health in their
area of interest. Of particular note is the vast com-
plex of courses available from the several branches
of the Armed Forces. While these are intended
primarily for active duty and reserve members of
the Armed Forces, civilian enrollment may be per-
mitted in some instances. In addition to courses re-
quiring personal attendance, some are offered through
correspondence. It is beyond the scope of this paper
to list the courses available or to describe the many
categories of eligibility requirements, and it is sug-
gested that sanitarians with reserve status or inter-
ested civilians obtain detailed information on courses
and requirements from Army, Navy, and Air Force
headquarters in their area. The U. S. Department of
Agriculture Graduate School located in Washington
includes in its catalog, a large variety of courses
pertinent to the activities and interest of sanitarians.
Applications for these courses, both residence and
correspondence, are accepted with priority given
Department of Agriculture personnel, but others are
accepted if facilities permit. A detailed catalog is
available on request and it is of interest to note that
the school maintains a reference service that will
direct applicants to other training facilities through-
out the country if it cannot provide the training re-
quested. The Food and Drug Administration sched-
ules courses of in-service training for those engaged
in activities in its sphere of interest. Information on
such courses may be obtained directly from the Food
and Drug Administration headquarters in Washing-
ton and may also be available through the several
district offices. While these agencies are the ones
that come immediately to mind, they represent only
a sample of those that on a regular basis, or at least
from time to time, offer valuable training. Virtually
every large Federal agency supports a training opera-
tion which will be glad to furnish specific course in-
formation upon request.

Universities and colleges

In addition to graduate and undergraduate cur-
ricula, many colleges and universities through ex-
tension and similar services list extensive in-service
training opportunities. A few, such as the University
of Oklahoma, the University of Indiana, and East
Tennessee College, provide basic orientation to and
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training in environmental health. In addition to
such introductory courses, colleges and universities
offer, in the field of sanitation, short course pres-
entations up through the graduate level. These may
be offered by the institution itself or may be given
in cooperation with other agencies. They are normal-
ly listed, or specifically referred to, in the catalog
published by the institution. In some areas where
particular interest has been indicated, special an-
nouncements of such courses are distributed through
the sanitarians’ organization in the state. For sani-
tarians who live within reasonable distances of in-
stitutions of higher learning, it is normally possible
to register for individual courses from the regular
curriculum.  Not infrequently these are offered as
night courses, or attendance may be scheduled in
with regular employment. Some of these courses
in administrative and technical fields provide im-
mediate useful information and others may be taken
as prerequisites to specialized training. For ex-
ample, an individual desiring qualification in radio-
logical health may find it necessary or desirable to
correct personal deficiencies in physics and mathe-
matics. While some might question the inclusion of
work toward a degree as in-service training, it should
be mentioned that opportunities for this exist. In
the area of housing hygiene, for example, sanitarians
have found it desirable to acquire a law degree
through night study. Frequently, junior colleges and
technical schools offer certification programs in sub-
jects directly related to environmental health.

State agencies

A number of state health departments have de-
veloped excellent short courses for sanitarians. These
also range from basic to highly advanced and have
the advantage of being geared to the conditions and
objectives peculiar to the state. The problem of
general sanitation training for new employees has
been solved in several states by the regular presen-
tation of excellent introductory courses. It is under-
stood that in some of these, candidates from other
states will be accepted as facilities permit. At least
one state is offering correspondence courses to sani-
tarians as an extension service of the State Health
Department. It has been encouraging to note that
sanitarians’ seminars conducted annually or semi-
annually by state health departments more and more
are planned as carefully constructed in-service train-
ing sessions. To meet specific needs and interests
in at least two states during the past year, outstand-
ing courses in administration for sanitarians were
planned and conducted.

County and city agencies
Specifically identified in-service training courses
conducted by city and county health departments ap-
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pear at the moment to be confined almost exclusively
to a relatively few large departments. These follow
the general pattern and have the same advantages
of courses conducted by states. It is particularly
desirable to explore the possibilities and practicality
of specialized in-service training at this level.

Private industry

At least one seminar in environmental sanitation
sponsored by a private industry has attained national
recognition. While this is rather an exception, it
should not obscure the fact that many industries will
offer training to the sanitarian on request. Requests
for an acceptance of such training should, of course,
be made with proper consideration for legal and
ethical relationships. However, certain types of
instruction are obtainable only from such sources
and are effectively utilized by health departments
as well as many other public agencies.

Professional organizations

Professional organizations such as this and related
voluntary groups by constitution and by-law almost
invariably commit the organization to in-service
training as a major objective. A particular tribute
is due the officers, program committees, and mem-
bership in recognition of the ever increasing special
approach being made to the meeting of this impor-
tant objective.

INDIVIDUAL INITIATIVE ESSENTIAL

It would seem approprite to conclude this dis-
cussion with a few general remarks on in-service
training. It would seem apparent that any sani?
tarian, whatever his training needs or objectives, can
find suitable training courses available to him if he
will make the effort to search them out. This re-
lates directly to the amount of determination and
drive that an individual has to ‘continue his educa-
tion. It is rare that training to meet momentary
enthusiasm or short-term goals will prove effective
and, as a result, time can well be spent in the care-
ful preparation of a long-range personal development
program. Frequently the successful completion of
such a program requires the support and understand-
ing of a person’s agency and supervisory personnel,
and considerable effort may be required to have
training accepted as an investment rather than an
expense. The individual’s own attitude and activities
will do much to supplement the efforts made by far-
seeing management and training institutions to pro-
mote this concept. It will also be profitable to keep
in mind that, although much training is taken to
meet immediate needs, employment in environmental
health is not entirely a day-to-day concern and some
training opportunities should be sought that will
equip the sanitarian to appreciate and grow with
the future in this field.

RAPID DETECTION OF FAECAL COLIFORM BACTERIA
IN THE FOOD PROCESSING PLANT'
J. OrviN MUNDT AND B. N. Rar’

Departments of Bacteriology and Food Technology,
The University of Tennessee, Knoxville

Received for publication December 9, 1962

A medium composed of 2% tryptone and 0.5% bile
salts incubated at 44.5-45C is quite selective in the de-
tection of faecal coliform bacteria. Production of indole
after 24 hours of incubation constitutes the positive test.
Through the use of large test tubes, samples of materials
weighing 1 or. more grams may be taken directly at the
sites of operation within foods processing plants. The
medium and the procedure are sensitive to 1 to 2 cells
‘per -inoculum, and it has detected Escherichia coli in
-samples yielding no colonies of coliform bacteria when
.plated at 1:10 on violet red bile agar.

Although one may question the value of the coli-
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form plate count of some foods as obtained on plat-
ing media such as violet red bile (VRB) and de-
soxycholate agars, as some authors have done re-
cently (3, 4, 5), there can be no question as to the

significance of Escherichia coli. The organism thrives

exclusively in the intestinal tract of man and of
warm-blooded animals, a fact most recently reaf-
firmed by Geldreich et al. (I).

Producers of partially or completely-cooked foods
are keenly aware of the implications, and they are
quite anxious that their products be kept free of this
organism. Up to the present time, however, no
readily applicable method for the detection of E.
coli has been developed for the benefit of operators
of the smaller processing plants. Methods presently

in use—however excellent—require trained personnel
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and- investment in equipment and time beyond the
means of the operation; or, alternatively, commercial
laboratories are too remote to provide the services
desired economically or expeditiously. Further, the
methods now in use have been inherited from those
now applied to water and milk and milk products,
and these methods are not always adaptable to use
with other foods.

A testing procedure which is saving of time and
material, which requires relatively inexpensive equip-
ment, and which can be performed by relatively un-
trained personnel is described in this paper.

EXPERIMENTAL PROCEDURE

‘Requirements of the procedure

To be useful in food processing plants, any pro-
cedure for the ready detection of E. coli must meet
certain criteria. The criteria listed below served as
a guide in development of the procedure reported
here.

1. The procedure must be sufficiently simple so
as to be used reliably by intelligent personnel who
have not had the benefit of laboratory training or
collegiate education.

2. It must be capable of detecting E. coli when
it is present in minimal numbers in samples of food
taken directly from the processing line and before
the organism has had an opportunity to grow in the
food item. This requirement recognizes that quite
frequently undesired faecal contamination introduces
very small numbers of E. coli per gram or ml of
food.

3. The method must lend itself to a sampling pro-
cedure within the plant at all points of processing
of foods with a minimum of effort and a minimum
of attention to sample size.

4. The medium employed must detect E. coli
selectively, and it must support sufficient growth
within the specified time of incubation in the pres-
ence of accompanying bacteria to enable detection.

5. The method must be economical in the invest-
ment of equipment and of time. ;

Among these requirements, the method of cul-
tivation and the method of detection become the
All media heretofore used in coli-

Fortuitously, they

are solid media and of gas if they are liquid media.
Many foods contain natural or added sugars other

‘than lactose (e.g., strawberries) which are fermented

to acid or to acid and gas by bacteria other than E.
coli (8). The production of gas, therefore, cannot
serve as the means of detection of E. coli, and sugars
become nonessential in a detecting medium.

Mackenzie et al. (6) and Papavassiliou (9) in two-
step procedures relied upon the suppression of gas-
forming anaerobes with brilliant green and the de-
tection of faecal coliform bacteria by testing for
indole upon subculture in peptone water incubated
at 44C. These authors found it necessary to detect
the very low percentage of faecal coliform bacteria
which produce gas, but not indole. In this study
it was reasoned that the very ubiquity of typical E.
coli rendered the use of inhibitors other than bile
salts unnecessary.

As finally developed, the proposed medium con-
tained a protein digest rich in the amino acid trypto-
phane, and supplemental bile salts to render the
medium functional with fairly large inocula of foods.
Selectivity was achieved by incubation at 44.5C (I);
except for rarely occurring strains of E. freundii, the
relatively few species of bacteria capable of growth

in bile media at this temperature are unable to pro-
duce indole (9).

Attempts to use standard proprietafy media for the

‘rapid detection of E. coli by means of indole pro-

duction were not satisfactory. Possibly because of
the well-known protein sparing action of carbohy-
drates, production of indole to the detectable level
was delayed as much as 5 days; hence, sugar was
omitted in development of the test medium reported
here, thus forcing the organisms to gain energy
through metabolism of amino acids.

The Test Procedure

The medium consists of 2% Bacto-tryptone and 0.5%
Bacto-bile salts tubed in 20-ml quantities in test
tubes measuring 150 x 25 mm OD and sterilized at
121C for 15-20 minutes. It is stable on storage.
Some tryptic digests impart a light orange, rather
than a deep crimson color in the final test, which
is indistinct and confusing.

The inoculum may be taken directly into the tube
at the processing line with forceps: cleansed between
each use with tissue and then dipped into 200 ppm
chlorine solution, or with a spoon similarly cleansed
and sterilized if the product is liquid or viscous.
Samples weighing 1 gram are recommended, al-
though in practice samples weighing nearly 10 grams
have been taken with apparently no adverse results,
and in the laboratory 10 ml of 1:10 suspension or
dilution of food items have been used routinely. -

Incubation is done at 44.5-45.0C in a covered water
bath of high fidelity for 24-48 hours. The tempera-
ture of incubation is the most critical feature of the
procedure. Not only must the temperature be kept
accurately within a very narrow range, but also
the tubes must be immersed with the water level
above the level of the contents of the tube.

Stress upon the necessity for maintaining the pre-
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cise temperature required in the test should be em-
phasized. The temperature of 44.5 to 45.0C can be
maintained only with a water bath with a strong
heating element and a thermostat of high fidelity.
The bath used in most of our work has a perforated,
magnetically activated false bottom to agitate the
water. The heating elements, with a power demand
of 2400 watts, run the length of the bath. It is
placed in a draft-free location along the inside wall
of the laboratory. It maintains the temperature
satisfactorily when the cover is properly fitted, at
room temperature of 20C (68F) and above. It has
a-current list price of slightly less than $400. A
foods laboratory of our knowledge has constructed
a much smaller bath demanding 600 watts with
peripheral insulation and a styrofoam cover, with
satisfactory maintenance of temperature.

After incubation, tubes are shaken vigorously to
suspend inoculum and growth, which frequently
lodge in the lower half of the tube. With a pipette,
0.25-0.5 ml of freshly prepared Kovacs reagent (0.8
g p-dimethylaminobenzaldehyde in 15 ml n-amyl
alcohol and 5 ml conc. HC1) are added so as to
flow down the side wall of the tube and to stratify
in a layer on the surface of the medium. The tube
should not be shaken at this point for the typical
carmine color indicative of the presence of indole
appears immediately in the surface layer, and weak
tests may not be detected. Occasional strains of E.
coli produce indole slowly, even in pure culture, at
44.5C. The faint color becomes more intense upon
standing for one minute. No test has become positive
beyond one minute after addition of the reagent.

EXPERIMENTAL RESULTS

Reliability of the Test

A total of 962 samples consisting of dehydrated,
reconstituted and frozen vegetables, meats in various
stages of preparation for serving and as partially-
cooked and pre-cooked food items, flours, doughs,
shortenings, gravies, broths, milk, spices, salt, bread,
dressings, sugars, and waters have been tested by
the procedure. E. coli was detected in 148 of these
samples (Table 1). Prior to the addition of the
Kovacs reagent, streaks were made on eosin methy-
lene blue agar (EMB) from 735 of the samples. Of

TasLe 1. DErECTIONS OF Escherichia coli Wite THE
SivpLIFIED TEST AND CONFIRMATIONS ON E.M.B. Acar

Total number Simplified test

of samples Positive Negative
Number of tests made 962 148 814
Number verified on E.M.B. agar 735 114 621
Number with E. coli
on E.M.B. agar 111 96 15
Number with no E. coli
on E.M.B. agar 624 18 606

the 114 detections within this group of samples, 96
were confirmed by recovery of E. coli. E. coli was
also obtained on 15 EMB plates from samples nega-
tive in the liquid test. Failure to detect E. coli on

EMB in some instances can be attributed to over-

shadowing growth by accompanying bacteria. Num-
bers of false negative tests were reduced when, dur-
ing the course of the study, the shaking of the cul-
ture tube prior to addition of the Kovacs reagent was
adopted. In one instance, colonies of typical E. coli
selected from EMB produced indole at 37°C, but not
at 44.5C.

Sensitivity of the Test

A modified MPN determination made in parallel
with plating on VRB agar indicated that with each of
5 pure cultures the test medium detected E. coli at
the level of 1 to 2 cells per inoculum.

In additional pure culture studies, all cultures
having the IMViC pattern of (++——) produced in-
dole at 44.5C. Two of 3 strains of E. freundii var.
II (++—+) also produced indole. Strains with this
IMViC pattern constitute approximately 1% of the
faecal coliforms of the human and of warm-blooded
animals (1) and also occur rather constantly at about
3% of the coliform population of both undisturbed
and polluted soils (2). One strain with the IMViC
pattern (+———) did not produce indole at 44.5C.

TasrLe 2. CrrraTE UtiLizaTioN By Curtures OBTAINED In
Prating EiceT SERiEs oF Foops oN VioLEr REp BILE AGAR

Number

Number Number Number of Number
Plating samples samples of colonies of
series per with colonies utilizing colonies
series colonies selected citrate E. coli
I 37 12 28 28 0
II 39 21 32 32 0
III 42 18 38 28 3
v .31 11 21 18 0*
v 16 8 29 26 0*
VI 7 5 21 19 0
VII 16 9 36 36 0
VIII 6 8 6 5 1
Totals 194 92 211 192 40

aDifferences represent colonies which are neither citrate-
utilizing bacteria nor E. coli, as shown by the IMViC test.

Identification of Colonies Appearing on VRB Agar

Four colonies per sample (or all colonies if less
than 4) that appeared on plates of VRB agar in the
plating of 194 samples in 8 plating series were
selected for identification by the IMVic tests (Table
2). E. coli was not obtained from plates of samples
which were negative to the tube test, but they were
obtained from plates of 4 samples which were posi-
tive to the tube test.

Correlation with Colony Counts
The reported coliform counts of 962 samples ob-

Y




DetEcTion Or BAcTERIA IN THE Foop PROCESSING PLANT 49

tained on VRB agar are correlated with the results
of the test in Table 3. E. coli was detected in 33
(5.7%) of 578 samples with no reportable count at
1:10 dilution and in 28 (23.7%) of 118 samples with
not more than 10 coliform bacteria per gram.

TasLE 3. DerEcTiON OF Escherichia coli Wite SIMPLIFIED
Test CoRRELATED WitH REPORTED CoLiForM CoOUNTS
oN ViorLer REp BiLE Acar

Number of Number of
Reported Total samples samples
coliform number of positive for Per negative for
count samples E. coli cent E. coli
0 578 33 5.7 545
1-10 118 28 23.7 90
11-50 120 42 35.0 78
51-100 44 10 22.7 34
101-1,000 75 24 32.0 51
over 1,000 27 11 40.7 16
Totals 962 148 15.3 962

Time of Testing

In a series of tests aliquots were removed from
the test tube in the water bath at various times
(Table 4). In one series, testing at less than 18 hours
of incubation detected 55% of the samples positive
at 24 hours, and an additional 20% were detected as
positive upon incubation to 44 hours. In another
series of comparisons prolonged incubation detected
an additional 16% positive samples.

TasLE 4. EFFeEcT oF TIME oF SamMpPLING UPON DETECTION OF
Escherichia coli

Time of

sampling Number of positive tests
Series A Series B

13-17 hours 11

23-25 hours 20 36

41-44 hours 24 42

Effect of Shaking the Tube upon Recovery of E. coli

A series of 356 samples were streaked on EMB agar
both before and after the incubated culture tube was
shaken. Shaking led to the recovery of E. coli from
69 samples (Table 5), as compared with recovery
from 50 samples prior to shaking.

Detection of Pathogenic Strains

Each of 11 pathogenic strains of E. coli obtained
through the courtesy of Dr. Guy T. Barry of the
Memorial Research Center of The University of
Tennessee grew and produced indole in the test
medium.

‘ Discussion

The experimental results suggest that the test pro-
cedure has a reliability of at least 84% in the detection
of E. coli in line samples, ingredients, and finished

TasLE 5. Errect oF Smaxking oF Curture TuBe UpronN
Recovery oF Escherichia coli on' E.M.B. Acar

Number of samples streaked 356
Number yielding E. coli before

shaking culture tube 50
Number yielding E. coli after

shaking tube 69

food products. It is probable that no testing proce-
dure can be developed in which all faecal contamina-
tion can be detected within 24 hours.

Any procedure relying upon the detection of E.
coli as an index of pollution can be criticized, because
microorganisms such as the paracolobacteria, Proteus,
and Salmonella spp. will not be detected (7). The
ubiquity of E. coli is such, however, that when it is
detected, it alerts the sanitarian to conditions con-
ducive to admission of the pathogens.

In some respects the test procedure reported here
is more rigorous than are the standard plating pro-
cedures, for it has detected E. coli in items with no
countable colonies on VRB agar at dilutions of 1:10.
It also provides a means of detecting faecal con-
tamination in items such as flour from which the
colonies arising on plating media very nearly ap-
proach the characteristics of E. coli, yet which are
identifiable as part of the normal microflora of the
product.
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PROGRESS REPORT ON THE NATIONAL LABELING COMMITTEE

M. W. JEFFERSON'
Dairy Division, Department of Agriculture

Richmond, Virginia

For the record and in the interest of clarification
of the origin of the National Labeling Committee, it
should be repeated that the idea originated with
members of the International Association of Milk
and Food Sanitarians. Further, the work of develop-
ing the basic structure and details was carried on by
the Committee on Ordinances and Regulations of
TIAMFS at the request of this Association’s Executive
Board. This work began in 1958 and was culminated
at the meeting of the National Labeling Committee in
Atlanta, Georgia, June 15, 1962, at which time of-
ficers were elected and the By-laws adopted.

The objectives, organization and implementation
of the National Advisory Committee on Coordination
of Definitions, Standards, and Labeling Require-
ments for Dairy Products have been previously pub-
lished (see J. Milk and Food Technol. 25:250.1962).
Reprints of this article are available for anyone de-
siring copies. The origin of the idea and the steps
taken to develop it are also detailed.

Briefly, the need for uniformity was established
and agreed upon through panel discussions and in-
vestigations. At the 1959 business meeting of TAMFS
a resolution was adopted by the membership re-
questing that the problem be explored further, that
the appropriate agencies be consulted and a plan
developed which would utilize and coordinate the
work for the purpose of developing and promulgat-
ing: (a) Uniform labeling practices for milk and
dairy products; (b) uniform definitions and standards
of identity for milk and dairy products, where this
appears desirable in the judgment of the groups
concerned; and (c¢) commonly accepted designations
and nomenclature for milk and dairy products with
the intent of securing broad general acceptance there-
of by federal, state and local regulatory authorities
and'in some cases, segments of the industry.

_. The objectives of the plan and program were out-
lined to the federal agencies involved. Cooperation
and assistance for the project was assured. The
Committee on Ordinances and Regulations then spon-
sored a meeting of representatives from 20 national
and international associations and three federal agen-
cies in Chicago in October, 1960. The 3-A Sanitary
Standards Committee idea received favorable sup-
port. . ‘The. group assembled in Chicago expressed

1Chairman, National Advisory Committee on Coordination of
Definitions, Standards, and Labeling Requirements for Dairy
Products. '

g

strong feelings in regard to the actual work required
to carry out the objectives and functions of such a
project. It was generally conceded that it would
require more than the time and effort of a voluntary
organization depending on voluntary help to im-
plement the program. Financial support was con-
sidered to be a necessity. Dr. A. C. Dahlberg was
asked to serve as Temporary Chairman, and Mr.
Erest Kellogg was asked to serve as Temporary
Secretary. ‘

A Subcommittee on Organization was appointed.

This Subcommittee developed By-laws for the or-
ganization and functioning of the Committee. A
Finance Committee headed by Mr. William V. Hickey
of the Paper Cup and Container Institute, Inc. and
Past President of IAMFS, successfully obtained fi-
nancial support from six national dairy industry
groups to give the effort a good start.
" From the inception of the idea the Board of Di-
rectors of the Dairy Products Improvement Institute
(DPII) took a great deal of interest in the project.
The objectives of the work coincide with the general
purpose of the Institute which is to work toward
elimination of costly duplication and conflict in
sanitary regulations. Dr. Dahlberg and the office
staff of DPII spent much time and effort on this
project during the period of organization. In Febru-
ary, 1962, the Institute Board agreed to use its of-
fice as headquarters for the operation and to permit
its Executive Secretary to do the work as directed
by the National Labeling Committee. Someone ex-
perienced in regulatory work was needed to carry
out the detailed work of the Committee. Mr. Harold
J. Barnum, Chief Milk Sanitarian for the City of
Denver, Colorado, was employed as Executive Sec-
retary of the Institute. He is on leave of absence
from the Denver Health Department for a year.

Representatives of 14 national and international
professional and dairy industry associations named
representatives to the Committee. Three U. S.
Government agencies named representatives to serve
in an advisory capacity. They are the Food and
Drug Administration, the Department of Agriculture,
and the Public Health Service. The first meeting
of the Committee was held in Atlanta, Georgia, June
15, 1962. Officers elected were as follows: M. W.
Jefferson, Chairman; Shelby Johnson, Vice Chairman;
Harold J. Barnum, Secretary; and Ernest Kellogg,
Treasurer. The following organizations are repre-
sented on the Committee:

®
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American Dairy Science Association

American Public Health Association, Inc.

Association of Food and Drug Officials of the United States

Association of State and Territorial Health Officers

Dairy Products Improvement Institute, Inc.

International Association of Ice Cream Manufacturers

International Association of Milk and Food Sanitarians, Inc.

Milk Industry Foundation

National Association of Sanitary Milk Bottle Closure
Manufacturers

National Association of State Departments of Agriculture-
Dairy Division

National Conference on Interstate Milk Shipments

Northeast Dairy Labeling Council (Regional Committee)

Paper Cup and Container Institute, Inc.

Suppliers of Single Service Milk Containers and Milk
Ingredients
U, S. Department of Agriculture (Advisory)

U S. Food and Drug Administration (Advisory)
U. S. Public Health Service (Advisory)

According to the By-laws, the purpose of the Com-
mittee is as follows:

“The purpose of the National Labeling Committee
shall be to promote the voluntary adoption and im-
plementation of uniform definitions, standards and
required labeling information for dairy products by
local, state and federal regulatory agencies and to
aid in resolving conflicting interpretations thereof,
wherever it appears that such activity will (a) pro-
mote honesty and fair dealing in the interest of the
consumers; (b) assist regulatory agencies (as herein
defined) in the proper carrying out of their responsi-
bilities in the public interest; and (c) assist dairy
products processors, manufacturers and distributors
by the elimination of multiple conflicting require-
ments which impair the free movement and distri-
bution of dairy products.”

There are three groups of members. There is a
provision in the By-laws similar to the 3-A Sanitary
Standards Committees which provides for participa-
tion in committee activities and other matters. The
concurrence of these groups shall be required in
order to establish the position of the National Label-
ing Committee with respect to such matters.

The work of the Committee and particularly the
work of the Secretary since June 15, 1962, has been
directed toward informing all local, state and federal
regulatory agencies of the purpose, objectives and
structure of the Committee. Information and sug-
gestions regarding the implementation of the Com-
mittee’s work were requested. Considerable time
has also been spent in investigating ways and means
of organizing regional committees. This educational
and investigational work was done through several
meetings with regulatory groups and by mail.

Specifically the National Labeling Committee can
provide these services:

1. Develop guidelines and a uniform understanding
nationally of the basic principles of labeling as they
affect the consumer, regulatory agency and processor.

9. Assemble the individual and collective thinking
of local, state and federal regulatory agencies in re-
gard to labeling requirements and interpretations of
dairy products, and coordinate this material into
guidelines which regulatory and industry people can
use in evaluating compliance with labeling require-
ments.

3. Make available to federal agencies the results
of research and deliberations in order that these re-
sults may be used as a guide in revising and bring-
ing up to date that agency’s recommended interpre-
tations relative to dairy products labeling.

REPORT OF THE 3-A SANITARY STANDARDS SYMBOL
ADMINISTRATIVE COUNCIL

AUGUST,

A report on the status and activities of the 3-A Symbol
Council is a regular feature of Annual Business Meetings,
because this Association is one of the three members of the
Council, the others being The Dairy Industries Supply Associ-
ation and the Dairy Industry Committee.

The Council was organized to provide for the use of the
3-A Symbol, and to control its misuse. Control is exercised
by issuing serially-numbered authorizations, which are re-
newable annually, and which are amendable to provide for
modifications in model designation listings.

The policies of the Council are set forth in a set of By-
Laws, a copy of which is on file with the Executive Board
of the Asssociation, and which provides for an eight-mem-
ber. Board of Trustees, of which four, appointed by the
Executive Board, represent this Association.

1961—OCTOBER,

1962

The day-to-day activities of the Council are conducted by
the Secretary-Treasurer, with the advice and counsel of the
Chairman of the Board of Trustees and, on occasion, based
upon the result of mail ballots on questions submitted - to
Trustees between meetings of the Board. :

The first authorizations to use the 3-A symbol were is-
sued on May 1, 1956. During the succeeding 6% years a
total of 137 consecutively numbered authorizations have been
issued. Most have been renewed upon or prior to expiration
(after twelve months), and many have been amended - to
cover additional models. A few authorizations have been
transferred without change of serial number, but only twenty
have been relinquished, in several instances due to the merg-
ing of the concern holding the authorization -with another
authorization-holding concern, or because of " the shift to
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fabrication of other types of equipment, or to discontinuation
of operations.

The numbers of authorizations currently valid, for the
specific types of dairy equipment named, are as follows:

TyrE oF EQUIPMENT AUTHORIZATIONS
Storage tanks 20
Pumps (rotary) 8
Homogenizers 3
Automotive transport tanks 19
Electric motors 1
Fittings (Piping and equipment) 10
Fittings (Thermometer) 1
Filters . i
Heat exchangers (plate-type) 8
Heat exchangers (return tubular) 2
Farm cooling and holding tanks 27
Leak-detector valves 4
Manually-operated dispensers 5
Evaporators and vacuum pans 6
Fillers and sealers of single service containers 2
Total 117

As has been reported in more detail to the Executive Board,
the 3-A Symbol Council is in sound financial condition, with
fluid assets adequate to meet any legal contingency. This,
to some extent, may be due to the fact that it pays no rent
and no salaries.

For the third time, in 1962, the Council has made available
to the Dairy Industries Supply Association a complete list
of the holders of authorizations, for each type of equipment
covered by 3-A Sanitary Standards, for a printed pamphlet
to be included as an insert in the catalog of its biennial
Dairy Equipment Exposition. It is to be noted, however,
that the 1962 list was closed on October 15, 1962, and there-
fore includes the names of no holders of authorizations to
use the 3-A symbol on Fillers and Sealers of Single-Service
Containers of Milk and Fluid Milk products, although two

such authorizations have been issued subsequent to that
date. g

~Although a respectable proportion of the correspondence
of the Council consists of replies to inquiries concerning the
procedure for obtaining authorizations to use the 3-A symbol,
and concerning interpretations or applications of specific pro-
visions of 3-A Sanitary Standards, very few reports of misuse
of the symbol have been received since the 1961 Report was
made at Des Moines. In one instance a manufacturer’s design
of a feature of a custom-built unit of equipment violated
a principle of sanitation which, however, is not covered by
the 3-A Sanitary Standards which pertain. Nevertheless, the
construction has been modified by the manufacturer. The
sudden demand for “silo” storage tanks resulted in the in-
advertent placing of 3-A symbols on several such tanks which
did not conform to 3-A Sanitary Standards. In every instance
called to the attention of the fabricators involved, the symbol
has been or will be removed.

The Board of Trustees of the 3-A Symbol Council was
organized in the Spring of 1955. To date the representation
of this Association on the Board of Trustees has remained
intact, due to the reappointments of Trustees as their two-
year terms expired. I have now, however, the depressing
task of announcing the resignation of Trustee Mark D. How-
lett, Jr. of San Marino, California, due to ill health. He has
served the Association and the 3-A Symbol Council well as a
Trustee. His sound counsel will be missed.

It is recommended that the Secretary-Treasurer, in ac-
knowledging receipt of this resignation, express the appreciation
of the Association for the years of service rendered by Mr.
Howlett, both to the Committee on Sanitary Procedure, and
to the 3-A Sanitary Standards Symbol Administrative Council.

International Association Of Milk And Food Sanitarians -

Commuttee Reports

PRESENTED AT 49TH ANNUAL MEETING
OCTOBER 24.27, PHILADELPHIA, PENNSYLVANIA

REPORT OF THE COMMITTEE ON
SANITARY PROCEDURES—1962

This is the first annual report to be submitted by the new
chairman. The retiring chairman was prevailed upon to
remain active on the committee as its Co-chairman.

The following new members have been added to the com-
mittee in an effort to improve its objectivity, technical depth
and geographical coverage. Each has proven to be ready,
willing and able. The newly appointed members are: Pat
Dolan, Kenneth Carl, Harold Irvin and R. L. Sanders. At
the one meeting held this year, it is worthy to note that
13 of the 18-member committee were not only in attendance,
but all contributed to the success of the deliberations.

Announcement was made at the Madison meeting that
John D. Faulkner and Lee Houser would no longer represent
the USPHS in our joint deliberations, and that in the future,

USPHS would be represented by E. L. Ruppert and I. H.
Schlafman.

Mapison MEETING — APRIL 3, 4, 5, 1962

New standards concluded

Signatures were affixed to two standards, thus making
worthwhile the efforts of all the 3-A Committee activities
relative to these two standards. These two standards are
to become effective in April 1963, and are titled as follows:

1. 3-A Sanitary Standards for Multiple-Use Rubber and
Rubber-Like Materials Used as Product Contact Sur-
faces in Dairy Equipment, Serial No. 1800

9. 3-A Sanitary Standards for Batch and Continuous
Freezers for Ice Cream, Ices and Similarly-Frozen
Dairy Foods, Serial No. 1900
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Tentative standards studied

The tentative standards for Equipment for Packaging Frozen
Desserts in Single Service Containers was carefully studied
in joint session with USPHS and comments noted for further
study by SSS-DIC. The tentative standards for Equipment
for Packaging Cottage Cheese and/or Similar Milk Products
was also studied and notes made for future study by SSS-
DIC. There was some discussion concerning the feasibility
of combining these two standards to cover “Semi-Fluid Dairy
Products” because of their almost parallel verbiage. After
counsel with SSS-DIC representatives, it was decided to study
both separately and permit SSS-DIC to explore the feasibility
more fully. Time permitted study of only a small portion of

the tentative standards for Non-Coil Type Batch Pasteurizers.

OtHER CONSIDERATIONS

The Committee and USPHS were asked to present their
views concerning silo tanks to the entire 3-A group in joint
session. Out of this presentation and discussion the follow-
ing salient points were considered important in any detailed
consideration of proposed amendments covering these silo
tanks:

Placement
Access

7. Drainage

8. Age of Milk

Task Committees are actively pursuing any problem re-
lative to these points.

1. Agitation

2. Inspection

3. Mechanical Cleaning
4. Venting

5.
6.

COMMITTEE MEMBERS

Dick B. Whitehead, Chairman
(Mississippi Assm.),
Klenzade Southern, Miss.

W. K. Jordan,
(New York Assn.),
Cornell University

C. A. Abele, Co-Chairman,
(Illinois Ass’m.),
The Diversey Corporation

D. C. Cleveland,
(International Ass’n.),
Oklahoma City-County
‘Health Dept.

C. K. Luchterhand,
(Wisconsin Ass™n.),
Wisconsin Health Dept.

James A. Meany,
(Ilinois Assm.),
Chicago Board of Health

Sam O. Noles,
(Florida Assm.),
Florida Health Dept.

Paul Corash,
(New York Assn.),
New York City Health Dept.

Ivan E. Parkin,
(Pennsylvania Ass’n.),
Penn State University

Kenneth Carl,
(Oregon Assmn.),
Oregon Dept. of Agr.

Pat Dolan,
(International Ass’n.),
California Dept. of Agr.

Richard M. Parry,
(Connecticut Ass’n.),
Connecticut Dept. of Agr.

.

M. R. Fisher,
(Missouri Assm.),
St. Louis Health Dept.

Mark D. Howlett, Jr.,
(California Ass™m.),
Consultant

R. L. Sanders,
(Towa Ass™m.),
Towa Dept. of Health

George H. Steele,
(Minnesota Ass’n.),
Minnesota Dept. of Agr.

Harold Irvin,
(International Assm.),
Omaha-Douglas Health
Dept.

H. L. Thomasson,
(Indiana Ass’n.),
Ex-Officio

REPORT OF THE COMMITTEE ON ORDINANCES
AND REGULATIONS PERTAINING TO MILK
AND DAIRY PRODUCTS — 1962

Following the 1961 annual meeting of the International
Association of Milk and Food Sanitarians the Committee on
Ordinances and Regulations Pertaining to Milk and Dairy
Products embarked upon a study of its objective, functions,
current activities, and future usefulness to the Association.
This study was suggested by the Committee and requested,
almost simultaneously, by the ITAMFS Executive Board.

During the past six years the Committee has been assigned
three major projects. These include a study of milk for
manufacturing regulations, a study of the proposed New
York City Sanitary Code, and the development of a national
effort to secure uniform labeling of dairy products. It was
felt by the Committee that possibly other projects might
have been assigned had the objective been somewhat broader.
Consideration was also given to whether or not this Committee
should be abolished and projects, such as those listed above,
assigned to special committees as the need arises. In view
of the foregoing, advice was solicited as to whether:

1. The Committee objective should be changed or ex-
panded;

2. A continuing study of sanitation items should be con-
ducted from the standpoint of possible changes, usefulness
of some present requirements, need for additional require-
ments, etc.;

3. The Committee should be placed on a stand-by basis,
taking on only whatever assignments the Executive Board
might suggest;

4. The Committee should be abolished and special com-
mittees appointed when projects arise.

The consensus and therefore the recommendation of the
Committee is that the Committee should be continued and
should function as follows:

1. Undertake studies and make recommendations with
respect to matters which may be assigned to it from time to
time by the Executive Board.

2. Undertake a continuing evaluation of ordinances and
regulations and submit such problems as may appear im-
portant to the Executive Board along with recommendations
as to. priority in terms of overall interest and importance, for
assignment by the Executive Board to this or other appropriate
committees.

3. Request that the purposes of this Committee be broad-
ened to include reviews and studies of ordinances and
regulations pertaining to foods, the activities in this respect
being limited presently to milk, milk products, and frozen
desserts, and further, that the name of committee be changed
accordingly. In addition to other food regulations that might
be considered, this expansion of the objective would clearly
permit an evaluation of regulations pertaining to such prod-
ucts as dietary foods, particularly as such regulations relate
to milk and milk products. In respect to this new activity
the Committee membership would be realigned to include
an appropriate number of food sanitarians, which group
could act jointly with the rest of the Committee or separately
as a subcommittee as the need arises. Furthermore, it is
recommended that the Committee be given the right to make
recommendations not only with respect to changes in existing
ordinances and regulations, but also with respect to the
establishment of new ordinances and regulations where, in
the judgment of the Committee, these are needed. The
Committee also feels that the term “sanitary” as it appears
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in the present statement of the Committee’s objectives is
extremely limiting and that consideration should be given
to its elimination.

4. The Committee further recommends that the member-
ship of the Committee should be rotated so that at least
one-third of the members will be replaced each year.

5. Finally, it is suggested that this Committee continue
to work closely with the National Labeling Committee and
that the representative of the TAMFS serving on that Com-

mittee should also be a member of this Committee.

CoMMITTEE MEMBERS

Donald H. Race, Chairman,
(New York Assm.),
Dairymen’s League
Coop Association,

Syracuse, N. Y.

C. V. Christianson,
(California Assm.),
Bowman Dairy Co.,
Chicago, Il

Frank L. Kelley,
(Kansas Assn.),

State Board of Health,
Topeka, Kan.

Keith A. Harvey,
South Central District
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- REPORT OF THE COMMITTEE ON
COMMUNICABLE DISEASES AFFECTING MAN
—1962

The booklet entitled Procedures for the Investigation of
Foodborne Disease Outbreaks prepared by this committee
was published by the Association in 1957. The committee
report of 1961 recommended that the booklet be reviewed
and that a revision be prepared if such action seemed in-
dicated.

In accordance with this recommendation, the committee has
made a preliminary review of the booklet. The following
items have been listed by committee members as' material
that should be added or portions that are in need of ‘revision.

CoMMITIEE REPORTS

PART I
a. Page 8—Part 4. Change “Part III” to read “Part IL.”
This change is necessary due to a typographical error.
b. Include a discussion of the use of the “Fourfold Table”
in determining the statistical significance of certain data
collected during investigations. This might be addéd
to Page 9 or 10.

PART II

a. Supplement Part II by summarizing this material in
outline form for quick reference by the sanitarian as to
what should be done. Keep Part IT in the booklet for
the details of specimen collection. )

b. Add a paragraph about the special refrigeration re-
quirements of specimens to be examined for Clostrudium
.'perfringens.

c. Page 14 - Part 7. To insure rapid safe delivery to the
laboratory add to the labeling instructions the words
“Air Mail - Special Delivery.” “Parcel Post - Personal
Delivery.”

d. Add a paragraph listing desirable equipment and supplies
that would form the basis of a kit that the sanitarian
could take along when going on an investigation of a
suspected food poisoning outbreak.

PART III

a. Page 15 - Change last line, first paragraph to read
“Salmonella - Shigella typing facilities.”

b. Add a short paragraph encouraging the phage typing
of staphylococci recovered from the food and food
handlers when this organism is suspected as the cause
of the outbreak. :

PART IV (Form A)

a. Modify Form A (Page 16) by changing the format to
place the “Time Food was Eaten” and “Onset of Illness”
in such a manner that simple subtraction would give the
incubation time.

b. Indicate on Form A that all foods consumed 48 hours
prior to onset should be listed.

c. Add to Form A a “time” column after food item so that
the exact time the various food items were eaten can
be listed.

d. Provide space on Form A for “water source” and
“sewage disposition.”

PART V
a. Change C. welchii to C. perfringens.

b. Change last item in trichinosis (Measures to Prevent
Spread by Food) to agree with latest recommendations
of heating to 150° throughout.

Sales of the booklet indicate that there is a need for it
and that it is serving a useful purpose. It has been trans-
lated into at least one foreign language. The committee
believes that it should be kept up to date. The preliminary
review of the booklet has resulted in several suggested
changes. It appears there is sufficient need for change to
warrant revision. Undoubtedly additional study will reveal
the need for other modifications. Members of the Association
and others who have used the booklet are invited and en-
couraged to submit suggested changes to the committee. It
is recommended that Executive Board approval be given
the committee to continue this project during the coming
year.
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of the
International Association of Milk and Food Sanitarians, Inc.

for 1963

COMMITTEE ON APPLIED

LABORATORY METHODS
(2 year appointment)

OBJECTIVES

To study new laboratory procedures and bacteriological

problems to evaluate both published and unpublished data,

¢ and to present conclusions which will be helpful to the sani-
tarian in the conduct of his work.

MEMBERS

J. J. Jezeski, Chairman, Department of Dairy Industries,
University of Minnesota, St. Paul 1, Minnesota.

A. R. Brazis, Robert A. Taft Sanitary Engineering Center,
4676 Columbia Parkway, Cincinnati, Ohio.

P. R. Elliker, Oregon State University, Department of Bac-
teriology, Corvallis, Oregon.

L. G. Harmon, Dairy Department, Michigan State Uni-
versity, East Lansing, Michigan.

B. Heinemann, Producerss Creamery Company, Springfield,
Missouri.

J. L. Henderson, 425 Battery Street, Foremost Dairies, San
Francisco, California.

A. C. Maack, Swift and Company,
Chicago 9, Illinois.

J. 'C. McCaffrey, Illinois Department of Health, 611 Lake-
view Terrace, Glen Ellyn, Illinois.

F. E. Nelson, Department of Dairy Science, University of
Arizona, Tucson, Arizona.

D. I. Thompson, Wisconsin Laboratory of Hygiene, Madi-
son, Wisconsin.

Union Stockyards,

COMMITTEE ON BAKING INDUSTRY

EQUIPMENT
(2 year appointment)

OBJECTIVES

The objectives of this committee are to provide con-
sultative assistance to the Baking Industry Sanitation Stand-
ards Committee in the development of standards for items
in the baking industry.

MEMBERS

Vincent T. Foley, Chairman, Chief of Food, City Health
Department, 21st Floor, City Hall, Kansas 6, Missouri.

A. E. Abrahamson, Chief, Wholesale Division, City Health
Department, 125 Worth Street, New York 13, New York.

W. R. McLean, Associate Program Director, USPHS, De-
partment of Health, Education and Welfare, Region V, Room
712, 433 W. Van Buren Street, Chicago 7, Illinois.

Lewis W. Pickles, Director, Division of Sanitation, City
Health Department, Room 202 City Hall, Peoria, Illinois.

Armin A. Roth, 421 N. Rosevere, Dearborn, Michigan.

Harold Wainess, Wainess and Associates, 510 N. Dear-
born, Chicago 10, Illinois.

Louis A. King, Jr., Director, Department of Bakery Sani-
tation, American Institute of Baking, 400 E. Ontario Street,
Chicago 11, Illinois.

Gene McElyea, USPHS, Region V, 433 W. Van Bur
Street, Chicago 7, Illinois. >
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COMMITTEE ON COMMUNICABLE DISEASES
AFFECTING MAN

(1 year appointment)

OBJECTIVES

To study problems related to those diseases communicable
to man through the consumption of foods, including milk and
milk products, meat, poultry, and shellfish, and to recommend
specific measures that can be taken by the sanitarian to con-
trol such diseases.

MEMBERS

Stanley L. Hendricks, Chairman, Assistant Director, Pre-
ventable Disease Division, State Department of Health, State
Office Building, Des Moines 19, Iowa.

P. N. Travis, Supervisor, Milk Sanitation, Jefferson County
Health Department, Post Office Box 2591, Birmingham,
Alabama,

John Andrews, Chief, Sanitation Section, Sanitary En-
gineering Section, State Board of Health, Raleigh, North
Carolina.

Calvin E. Sevy, Staff Veterinarian, Milk and Food Pro-
gram, EEFP, Department of Health, Education and Wel-
fare Building, South, Room 4123, Washington, D. C.

H. L. Bryson, Director, Environmental Sanitation Division,
Vancouver Health Department, 456 West Broadway, Van-
couver, British Columbia, Canada.

Dwight D. Lickty, Public Health Veterinarian, Post Office
Box 29, West Palm Beach, Florida.

E. R. Price, Director, Bureau of Veterinary Public Health,
Missouri Department of Public Health and Welfare, State
Office Building, Jefferson City, Missouri.

Charles Hunter, Public Health Laboratories, National Re-
serve Building, Topeka, Kansas.

Robert K. Anderson, Professor of Bacteriology and Public
Health, School of Veterinary Medicine, University of Minne-
sota, St. Paul 1, Minnesota.

COMMITTEE ON DAIRY FARM METHODS

(1 year appointment)

OBJECTIVES

To study dairy farm methods and procedures, to deter-
mine the sanitary problems involved, and to make recom-
mendations for the solution of such sanitary problems, and for
the improvement of dairy farm methods which have a relation-
ship to the sanitary quality of milk.

MEMBERS

A. K. Saunders, Chairman, Post Office Box 666, Mundelein,
Illinois.

R. W. Metzger, Director of Quality Control, Dairymen’s
League Cooperative Association, Inc., 402 Park Street, Syra-
cuse, New York.

Chester F. Bletch, Maryland and Virginia Milk Producers
Association, Inc., 1530 Wilson Boulevard, Arlington 9, Vir-
ginia.

James B. Smathers, Maryland and Virginia Milk Producers
Association, Inc., 1530 Wilson Boulevard, Arlington 9, Vir-
ginia. (Alternate to Bletch)

J. C. Flake, Evaporated Milk Association, 228 N. LaSalle,
Chicago 1, Illinois.

A. E. Parker, Chief, Milk Section, City of Portland Health
Department, Portland, Oregon.

Milton E. Held, 910 Upper Lupin Way, San Carlos, Cali-
fornia.

M. W. Jefferson, Chief, Dairy Products, Sanitation Section,
1308 Franklin Street, Richmond 19, Virginia.

William McCorquodale, 409 Huron Street, Toronto, On-
tario, Canada.

Elmer Kihlstrun, Johnson and Johnson, Filter Products
Division, 4949 West 65th Street, Chicago 38, Illinois.

R. P. March, Associate Professor, Dairy Industry Depart-
ment, Cornell University, Ithaca, New York.

Richard M. Martin, Sanitarian In Charge Of Milk Sanita-
tion, Ohio Department of Health, 306 Ohio Departments
Building, Columbus 15, Ohio.

Mike O’Conner, Seattle-King County Milk Division, 425
South Garden, Bellingham, Washington.

Harry F. Stone, Milk Control Section, Department of Pub-
lic Health, St. Louis 3, Missouri.

Vernon Nickel, 416 10th Street, Crystal City, Missouri.

William Trobaugh, Milk Sanitation Section, City-County
Department of Health and Hospitals, 659 Cherokee Street,
Denver 4, Colorado.

Clarence C. Gehrman, Area Supervisor, Department of
Agriculture, Olympia, Washington.

William Nasson, Chief of Milk Section, San Francisco,
Health Department, San Francisco, California.

Dr. George D. Coffee, Division of Milk and Veterinary,
District of Columbia, Department of Public Health, 300
Indiana Avenue, N.W., Washington 1, D. C.

Dr. R. M. Parry, Chief, Dairy Division, Department of
Agriculture, State of Connecticut, Hartford 13, Connecticut.

Burdette Fisher, Kyanna Cooperative Milk Producers Asso-
ciation, Louisville, Kentucky.

1. E. Parkin, Dairy Specialist, College of Agriculture, Penn-
sylvania State University, University Park, Pennsylvania.

Alexander A. Pais, Supervisor of Milk Sanitation, 2411
North Charles Street, Baltimore, Maryland.

Stephen B. Spencer, Extension Dairyman, Pennsylvania
State University, University Park, Pennsylvania.

Roy Stein, Department of Dairy Science, Oregon State
University, Corvallis, Oregon.

Henry Atherton, Dairy Science Department, University of
Vermont, Burlington, Vermont.

John Dean, Dean Milk Company, Rockford, Ilinois.

Ethan Rasmussen, Iowa-Nebraska Milk Producers Associa-
tion, Omaha, Nebraska.

Lyman C. Knierem, Jr., L and K Quality Service, 2644
McCoy Way, Louisville, Kentucky.

Herman Schmidt, Hoard’s Creameries, Fort Atkinson, Wis-
consin.

T. A. Evans, Dairy Extension, College of Agriculture, Uni-
versity of Nebraska, Lincoln 3, Nebraska.

Norman Taylor, Rhode Island Association of Dairy and
Food Sanitarians, Box 22, Warwick, Rhode Island.

Douglas J. Norton, Dairy Division, The DelLaval Separator
Company, Poughkeepsie, New York.

COMMITTEE ON EDUCATION AND
PROFESSIONAL DEVELOPMENT

(1 year appointment)
OBJECTIVES

First, to develop plans to devise methods whereby the
Sanitarian can more fully gain recognition as a professional
worker in public health, and secondly, to recommend stand-
ards of education, training and experience designed to es-
tablish desirable professional qualifications to the end that
the title Sanitarian will denote adequate preparation for pro-
fessional work and attainment,
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MEMBERS

Sumner Morrison, Chairman, Department of Pathology and
Bacteriology, College of Veterinary Medicine, Colorado State
University, Fort Collins, Colorado.

. Darold Taylor, Chief, Milk Certification, Milk Sanitation
Section, Milk and Food Program, USPHS, Washington, D. C.

W. Howard Brown, Director, Food and Laboratory Divi-
sion, Department of Public Health, 940 Main Street, Jack-
sonville, Florida.

Russell B. Cunningham, 1208 Riley Court, LaPorte, Indiana.

Gilbert L. Kelso, 104 Carr Street, Chapel Hill, North
Carolina.

John Patillo, 3025 Columbia Street, Richmond 34, Virginia.

Richard Mansfield, 504 Woodland Drive, Clinton, Ten-
nessee.

Howard H. Johnston, 1241 Boalsburg Road, State Col-
lege, Pennsylvania.

Thomas McLaughlin, Manager, Institutions Division, Klen-
zade Products, Inc., Post Office Box 1020, Beloit, Wisconsin.

Guy P. Stephens, Supervisor of Dairying, State Department
of Agriculture, 412A State Capitol Building, Salt Lake City,
Utah.

M. P. Baker, Department of Dairy and Food Industry,
Towa State University, Ames, Iowa.

Raymond Summerlin, 3141 Toney Drive, Decatur, Georgia.

L. Wayne Brown, 421 Chemistry Building, University of
Wisconsin, Madison, Wisconsin.

Harold S. Adams, Department of Public Health, Indiana
University Medical School, 1100 West Michigan Street, In-
dianapolis Indiana.

Richard E. Stedman, State Department of Health, Des
Moines 19, Iowa.

COMMITTEE ON ENVIRONMENTAL
HEALTH PROGRAMS

(1 year appointment)

OBJECTIVES

To study conditions and practices, to work with other groups
in the development of standards, recommended practices,
manuals, etc., and to develop program needs in the following
areas (other than Milk and Food) which includes: Housing,
Hospital and Institutional Sanitation, Water Supply, Sewerage
Systems, Air Pollution, Swimming Pools, Accident Prevention,
Vector Control, Radiation, Insecticides, Pest-Rodenticides and
Fumigants.

MEMBERS

Harold B. Robinson, Chairman, Department of Health,
Education and Welfare, USPHS, 330 Independence Avenue,
S.W., Washington, D. C.

H. R. Davis, Mississippi State Board of Health, Jackson,
Mississippi. .

Richard Clapp, Community Services Training Section,
Training Branch, Communicable Disease Center, Atlanta 22,
Georgia.

Cameron Adams, Department of Agriculture, Dairy and
Food Division, Post Office Box 120, Olympia, Washington.

:James Barringer, 1703 Oneida Street, Joliet, Illinois.

John B. Drake, Senior Licensing Consultant, Hospitals and
Nursing Homes Section, State Department of Health, Seattle,
Washington.

Maxwell Wilcomb, Professor of Sanitary Science, Uni-
versity of Oklahoma, Norman, Oklahoma.

Arthur E. Williamson, Director, Environmental Sanitation,
State Health Department, Cheyenne, Wyoming.

John J. Sheuring, Department of Dairying, University of
Georgia, Athens, Georgia.

Alfred L. Klatte, Director, Bureau of Environmental Sani-
tation, Division of Public Health, Health and Hospital Cor-
poration, Marion County, Indianapolis, Indiana.

Paul Rankin, Department of County Health Administration,
Mississippi State Board of Health, Jackson, Mississippi.

COMMITTEE ON FOOD EQUIPMENT
(2 year appointment)

OBJECTIVES

To participate with other health organizations and indus-
tries in the formulation of sanitary standards and educational
materials and to represent the International Association speci-
fically with (a) National Sanitation Foundation, (b) Auto-
matic Merchandising Health Industry Council, and (c¢) when
directed by the Executive Board, to cooperate with other
health and industry groups on food equipment sanitary guides.
To present to the membership at the Annual Meeting those
standards or other materials which the Committee recom-
mends be endorsed or approved by the Association.

MEMBERS

Karl K. Jones, Chairman, Retail Food Section, Division
of Food and Drugs, Indiana State Board of Health, 1330
West Michigan Street, Indianapolis 7, Indiana.

James W. Bell, National Canners Association, 1133 20th
Street, N.W., Washington 6, D. C.

Martin C. Donovan, Dade County Department of Public
Health, 1350 N.W. 14th Street, Miami 35, Florida.

J. Schoenberger, Supervisor of Equipment Section, City
Department of Health, 125 Worth Street, New York 13,
New York.

Eaton E. Smith, Chief, Food Division, Department of Con-
sumer Protection, Food and Drug Commission, State Office
Building, Hartford 15, Connecticut.

R. L. Cooper, Administrative Assistant, Calloway County
Health Department, Murray, Kentucky.

Edward J. Puscus, Director of Sanitation, Oak Ridge Health
Department, Municipal Building, Oak Ridge, Tennessee.

Harold Wainess, Wainess and Associates, 510 N. Dearborn
Street, Chicago, Illinois.

COMMITTEE ON FROZEN FOOD SANITATION

(2 year appointment)

OBJECTIVES

To study conditions and practices within the frozen food
industry, to determine the sanitary problems involved which
might contribute to a public health hazard, and to make
recommendations for the solution of such problems.

MEMBERS

Frank E. Fisher, Chairman, Division of Food and Drugs,
Indiana State Board of Health, 1330 West Michigan Street,
Indianapolis, Indiana.

Glen C. Slocum, Director, Division of Microbiology, Bureau
of Biological and Physical Sciences, Food and Drug Adminis-
tration, Washington 25, D. C.

H. P. Schmitt, Research Director, National Association
of Frozen Food Packers, 919 18th Street, Washington, D. C.
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G. L. Hays, Bacteriological Group, American Can Com-
pany, Central Division, 11th Avenue and St. Charles Road,
Maywood, Illinois.

Eaton E. Smith, Food Division, Department of Consumer
Protection, Food and Drug Commission, State Office Build-
ing, Hartford, Connecticut.

A. C. Leggatt, Department of Dairy Science, Ontario
Agricultural College, Guelph, Ontario, Canada.

J. L. Adame, Division of Environmental Health and Safety,
University of California, Riverside, California.

George E. Prime, Assistant Chief, Food Sanitation Section,
Milk and Food Program, Public Health Service, Washington
25, D. C.

COMMITTEE ON MEMBERSHIP

(1 year appointment)
OBJECTIVES

To make every effort to increase the membership of the
organization by bringing to the attention of all qualified
persons the advantages of belonging to the International
Association of Milk and Food Sanitarians, Inc., and to_interest
state milk and food sanitarians’ organizations in the advan-
tages of affiliation with the Association.

MEMBERS

Harold Wainess, Chairman, Wainess and Associates, 510
N. Dearborn, Chicago 10, 1llinois.

John H. Fritz, Milk and Food Program, EEFP, Department
of Health, Education and Welfare, Washington, D. C.

Karl K. Jones, Chief, Retail Food Section, Division of
Food and Drugs, Indiana State Board of Health, 1330 West
Michigan Street, Indianapolis 7, Indiana.

COMMITTEE ON ORDINANCES AND
REGULATIONS PERTAINING TO MILK AND
DAIRY PRODUCTS
(1 year appointment)
OBJECTIVES

To review and study the provision of sanitary ordinances
and regulations pertaining to milk, and dairy products, to
evaluate data on research findings relative to the sanitary and
public health significance of the specific requirements of
ordinances and regulations, and to prepare for submission to
the members of the Association, recommendations for changes
in existing ordinances®and regulations.

MEMBERS

Donald H. Race, Chairman, Dairymen’s League Cooperative
Association, Inc., Quality Control, 402 Park Street, Syracuse,
New York.

C. V. Christianson, Director of Laboratories, Bowman
Dairy Company, 140 West Ontario Street, Chicago, Illinois.

A. B. Freeman, Milk and Food Consultant, Public Health
Service, U. S. Department of Health, Education and Wel-
far, Region II, 42 Broadway, New York 5, New York.

K. A. Harvey, District Supervising Sanitarian, South Cen-
tral District Health Department, 309 Second Avenue, East,
Twin Falls, Idaho.

Howard K. Johnston, Principal Sanitarian, Division of Milk
Sanitation, Bureau of Foods and Chemistry, Department of
Agriculture, 1241 Old Boalsburg’ Road, State College, Penn-

_sylvania.

Frank L. Kelley, Kansas State Board of Health, Food and

Drug Division, State Office Building, Topeka, Kansas.

David Monk, Sanitarian, Wichita-Sedgwick County Health
Department, 1900 East 9th Street, Wichita, Kansas.

R. M. Parry, Chief, Dairy Division, Department of Agricul-
ture, State of Connecticut, Hartford 15, Connecticut.

A. E. Reynolds, California Department of Agriculttre,
1220 N Street, Sacremento ‘14, California.

Louis Smith, Kentucky State Health Department, 275 East
Main Street, Frankfort, Kentucky.

Livingston Jennings, National Dairy Products Corporation,
960 Madison Avenue, New York 16, New York.

Ed Small, Standardization and Program Development Bur-
eau, Agricultural Marketing Service, U. S. Department of
Agriculture, Washington, D. C.

John F. Speer, Jr., International Association of Ice Cream
Manufacturers, 1105 Barr Building, 810 17th Street, N.W.,,
Washington 6, D.C.

Stephen J. Wolff, Pevely Dairy Company, 1001 South
Grand Boulevard, St. Louis 4, Missouri.

COMMITTEE ON RECOGNITION
AND AWARDS
(1 year appointment)
OBJECTIVES

This committee is charged with the responsibility of im-
plementing those objectives of the Association concerned with
(1) recognition of individual milk, food and environmental
sanitarians whose achievements have contributed greatly to
the public health and welfare of their communities, and (2)
recognition of those members of the Association who have,
through distinguished service, contributed greatly to the pro-
fessional advancement and growth and reputation of the In-
ternational Association of Milk and Food Sanitarians, Inc.

The Committee receives and reviews nominations for the
annual Sanitarian’s Award, and has full responsibility for the
selection of the recipient. The Committee also receives and
reviews recommendation on candidates for the annual Citation
Awards, and counsels with the Executive Board relative to
the selection of the recipients. It is also responsible for hand-
ling all matters pertaining to the presentation of awards,
publicity and other related items.

MEMBERS

John J. Sheuring, Chairman, Dairying Department, Univer-
sity of Georgia, Athens, Georgia.

Paul Elliker, Department of Microbiology, Oregon State
College, Corvallis, Oregon.

Faegen Parrish, Georgia Health Department, 47 Trinity
Avenue, Atlanta, Georgia.

Shelby Johnson, Director, Food and Drugs, Kentucky State
Health Department, Frankfort, Kentucky. - '

Frank Kelley, Kansas State Board of Health, Food and
Drug Division, State Office Building, Topeka, Kansas.

Charles E. Walton, City Health Department, Laramie,
‘Wyoming.

COMMITTEE ON SANITARY PROCEDURES
(2 year appointment)

OBJECTIVES

To participate jointly with the Sanitary Standards Sub-
committee of the Dairy Industry Committee and the Milk and
Food Branch, U. S. Public Health Service, in the formulation
of 3-A Sanitary Standards for dairy equipment. Specifically,
the functions of this committee are: (1) to receive, consider,
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and comment on proposed sanitation standards for dairy
equipment submitted by the Dairy Standards Subcommittee;
(2) to bring to the attention of the Sanitary Standards Sub-
committee items of dairy industry equipment and methods for
which formulation of sanitary standards appear desirable;
and (3) to cooperate with the Dairy Industry Committee, the
U.. S. Public Health Service, and health officials in attaining
universal acceptance of the sanitary standards upon which
mutual agreement has been reached.

MEMBERS

D. B. Whitehead, Chairman, 4886 Woodmont Drive, Jack-
son, Mississippi.

C. A. Abele, Co-Chairman, 2617 Hartzell Street, Evanston,
Illinois.

D. C. Cleveland, Director, Dairy and Food Division,
Oklahoma City-County Board of Health, Room 505, Munici-
pal Building, Oklahoma City, Oklahoma.

M. R. Fisher, Director, Milk Section, Department of Health,
Room 11, Municipal Courts Building, St. Louis, Missouri.

Pat Dolan, 4009 Cayente Way, Sacremento 25, California.

Kenneth Carl, Chief, Dairy and Consumer Service Division,

Oregon Department of "Agriculture, Salem, Oregon.

W. K. Jordan, Associate Professor, Department of Dairy
and Food Service, Cornell University, Ithaca, New York.

Harold Irvin, Omaha-Douglas Health Department, 1201
South 42nd Street, Omaha, Nebraska.

C. K. Luchterhand, 240 City-County Building, Madison,
Wisconsin.

James A. Meany, 8948 South Laflin Street, Chicago 20,
Illinois.

Samuel O. Noles, State Milk Consultant, State Board of
Health, Post Office Box 210, Jacksonville, Florida.

R. L. Sanders, Engineering Division, State Department of
Health, State Office Building, Des Moines 19, Iowa.

Richard M. Parry, Chief, Dairy Division, State Depart-
ment of Agriculture, State Office Building, Hartford 15,
Connecticut.

George H. Steele, Assistant Director, Agriculture Products
Inspection, Department of Agriculture, 515 State Office
Building, St. Paul, Minnesota.

1. E. Parkin, 213 Borland Laboratory, Pennsylvania State
University, University Park, Pennsylvania.

H. L. Thomasson, Ex-Officio, Box 437, Shelbyville, Indiana.

SPECIAL FEATURE

OUR HERITAGE — 50 YEARS IN RETROSPECT

The First Decade 1912-1921

C. A. ABELE?
DIVERSEY CORPORATION
CHICAGO, ILLINOIS

Past-President C. A. Abele is a long-time member
of International and has devoted his life’s work to
public health and sanitation. Mr. Abele’s name first
appears on the rolls of the International in 1928. The
Association was, at that time, known as the International
Association of Dairy and Milk Inspectors.

Mr. Abele, a native of Pennsylvania, received his
bache:or of science in chemical eng.neering (oSChE) in
1914 from the University of Alabama. He later did post
graduate work during the 1916-1917 session at Massachu-
setts Institute of Technology. In the interim period, he was
employed as a sanitary inspector with the U. S. Steel
Corporation. ;

From the Fall of 1917 until the early summer of
1918, he worked with the American Red Cross — Extra
Cantonment Service. Since that time, he has held the
following positions: Scientific Assistant, USPHS; July, 1918
to October, 1919; Director, Bureau of Inspection, State
Health Department, Alabama, which he held from 1919
to 1940; Director, Country Dairy Section, Chicago Board
of Health; Director of Public Health Research, The
Diversey Corporation, where he is currently employed.

Those who have in the past and are now associated
with Mr. Abéle are fully aware of his keen interest in

The first’ of a series of reports covering each of the five
decades of the INTERNATIONAL ASSOCIATION OF MILK AND
Foop SANITARIANS, INC. ‘ 54
*President of JAMFS 1943-1944

and professional participation in the field of public
health. He has served in leadership capacities with various
organizations and associations, among which are: Ameri-
can Public Health Association, a Life Fellow; Chairman
of Committee on Sanitary Procedures I1AMFS, 1941
through 1961; Member of 3-A Symbol Council; Chica-
go Dairy Technology Society, President, 1947; American
Dairy Science Association; and Associate Illinois Milk
Sanitarians, President, 1955.

Acceptance of the assignment to review the initial
decade of the life of this Association has afforded
me the rare privilege of reading at leisure the ten
Annual Reports covering the Annual Meetings, 1912
through 1921, including all of the papers presented
at those meetings. These have been so revealing
of the status of milk quality control and of the steps
in the development of milk sanitation, frequently
initiated by leaders or members of this Association
during its early days, that it is extremely difficult
to distinguish between the history of the affairs of
the Association, and that of milk sanitation.

With respect to affairs of the Association and the
development of milk sanitation during the first dec-
ade, I shall devote a little time to one, and some
to the other.

The Report of the First Annual Meeting in Mil-
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waukee, October 25-26, 1912, includes no reference
to the organization meeting in early October, 1911.
Dr. J. H. Shrader, in his historical review — “The
International Association of Milk and Food Sani-
tarians, Inc.; Its accomplishments and Aims” (J. Milk
and Food Technol., May-June, 1948), and “The In-
ternational Association of Milk and Food Sanitarians,
Inc.; Its Youth, Adolescence, and Maturity” (]. Milk
and Food Technol., Sept. 1957)—in both papers
states: . . . thirty-five men from Australia, Canada,
and the United States met in Milwaukee to organize
the INTERNATIONAL ASSOCIATION OF DAIRY AND MILK
INSPECTORS.”

In the earlier publication he fixed the date as
October, 1911, and in the second as October 25-26,
1912. The latter were the dates of the initial Annual
Meeting.

In his Presidential Address at the Second Annual
Meeting, held in connection with the National Dairy
Show, in Chicago, October 24-25, 1913, President
C. J. Steffen made the following statement:

“Two years ago men met in Milwaukee and laid the
foundation of this organization. What they lacked in
number they made up in enthusiasm. The incentive they
had was the need, which they could plainly see, for such
an organization. The spirit which animated them was
the necessity of welding into one body the thought and
the ability now possessed by men engaged in dairy and
milk inspection, for the purpose of awakening in them
a feeling of brotherly interest, for the purpose of elevating
the standard of inspection by means of uniform methods,
and to encourage inspection by men best qualified for
the work.”

That initial paragraph of Mr. Steffen’s Presidential
Address, at the 1913 Annual Meeting, paraphrases
the objective of the Association set forth in its Con-
stitution which, incidentally, was adopted October
16, 1911, presumably by the seven who met in Mil-
waukee.

The Reports of Annual Meetings were published
at some time during the intervals between meet-
ings. The lists of members presented in the Reports
in all probability included the names of those accepted
up to the time of publication. In the first Report
the list of members does include 35 names, as Shrad-
er stated, but the financial report of the Secretary-
Treasurer, covering receipts and expenditures prior
to October 25-26, 1912, showed an income of $70,
all from membership dues, which (at $5.00 each)
accounted for fourteen members. That Annual Meet-
ing program presented thirteen speakers, all of whom
were not necessarily members; some attendants may
have become members during the meeting.”

Membership in the Association was restricted by
the Constitution to:

“men who now are, or have been, actively engaged in
dairy or milk inspection. Any person who now is or

has been so engage may make application to the Secre-
tary-Treasurer; and, if application is accepted by the
Membership Committee, said applicant may become
a member of the Association upon payment of the an-
nual dues of five dollars ($5.00).”
2An effort was made to ascertain the facts of this historic
meeting, who constituted the original seven, by addressing
an inquiry to Doctor William H. Price, which has remained
unanswered. Later information is to the effect that Dr.
Price has been hospitalized.

From the seven gathered at Milwaukee in October,
1911, the paidup membership increased to 105 at
the time the manuscript of the Tenth Annual Report
(covering the 1921 Annual Meeting) was sent to the
printer.

Proposed By-Laws were presented and read at the
1913 Annual Meeting, and adopted during the 1914
meeting. They provided for the following officers:
President, First, Second, and Third Vice-President;
Secretary-Treasurer; and two Auditors, to be elected
by ballot during the business sessions at Annual
Meetings. One-fourth of the total membership con-
stitute a quorum for business meetings. All officers,
except the Auditors, constituted the Executive Board,
and it was declared to be the function of the Secre-
tary-Treasurer to develop programs and to make all
other arrangements for Annual Meetings. Except
for an amendment to the By-Laws adopted October
29, 1915, providing for honorary memberships, both
instruments remained unchanged throughout the First
Decade.

Eight individuals served as President of the Associ-
ation during the initial ten years of its existence.
C. ]. Steffen, who appears to have initiated the con-
cept of an Association, was elected President at the
Milwaukee meeting in 1912, was re-elected at Chica-
go, in 1913, and again re-elected in Chicago 1914.
In succession, the following served as Presidents and
presided at the Annual Meetings indicated: A. N.
Henderson, of Seattle, at Washington, D. C.; Claude
F. Bossie, of Omaha (he did not preside at the
Springfield, Massachusetts meeting); Dr. William H.
Price, of Detroit, at Washington, D. C.; Alfred W.
Lombard, of Arlington, Massachusetts, at Chicago;
James O. Jordan, of Boston, at New York; Ernest
Kelly, of Market Milk Investigations, USDA, at
Chicago; and Professor C. L. Roadhouse, of the Uni-
versity of California, Davis, at New York. Ivan C.
Weld served as Secretary-Treasurer throughout the
decade, and during the remainder of his life.

The program of the First Annual Meeting was
devoted largely to reports of the “methods employed
and the results obtained in improving the milk sup-
plies” of seven cities: Seattle; Springfield, Massachu-
setts; Omaha; Topeka; Boston; Detroit and Wash-
ington, D. C. A review of the programs of succeed-
ing Annual Meetings makes it obvious that a primary
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objective of the Annual Meetings was to hear and
discuss committee reports. During the business ses-
sion of the 1912 Meeting in Milwaukee, the Presi-
dent was requested to appoint committees on Farm
Inspection, The Chemical and Bacteriological In-
spection of Milk, and the Control of Bovine Tuber-
culosis. All present reports at the 1913 Annual
Meeting. At that latter meeting, the appointment
of committees on Legislation and Legal Limits for
the Control of Milk and Cream, on Civil Service, and
on A Dairy Farm Score Card were authorized. Five
of the six committees reported during the 1914 An-
nual Meeting. The titles of some of these commit-
tees were subsequently changed and their fields
broadened.

Beginning with the 1915 Annual Meeting milk
quality control legislation and the organization of
quality control programs became the targets of com-
mittee study and action.

It was not until the December, 1918 Annual
Meeting in Chicago that a Committee on the Pas-
teurization of Milk an Cream was authorized. The
concentration of interest in the production of milk—
and its distribution in the raw and frequently bulk
state—during the first decade of the Association (ex-
emplified by this late appointment of a committee
to study pasteurization) is also emphasized by the

fact that the word “pasteurization” did not appear
in the title of any of the papers presented at the first
three Annual Meetings.

Even the mere scanning of the first ten Reports
of Annual Meetings makes it evident that milk sani-
tation administrators and dairy and milk inspectors
had problems during the pre-1920’s, even as do milk
sanitarians today. There may be reasons to question
their capabilities, suddenly confronted with modern
technological problems, to meet them (if one is
interested in that type of comparison). However,
many of the technically-trained milk sanitarians now
functioning might prefer to retreat from the ex-
plosive problems in human relations which the pio-
neers frequently faced. The main point is that
some of those pioneers in milk sanitation had vision.
The theory might logically be advanced that, had
they not organized the Association in 1911-12, some
of their successors would later have done so. That
logic can hardly be questioned. But, none of us can
deny that, had not their vision and initiative achieved
an organization culminating in a meeting in 1912,
we would not be memorializing the Fiftieth Anni-
versary of this Association now. We are heavily in-
debted to them for initiating an organization—and
a movement—from which all of us have derived
benefits.

SPECIAL FEATURE

INTERNATIONAL ASSOCIATION OF MILK AND FOOD
SANITARIANS SPONSORS INCOME PROTECTION PLAN

Something new! Our Group Income Replacement
Insurance Plan!

During recent years we have witnessed with in-
creasing interest the wide and enthusiastic accept-
ance of group insurance plans adopted by organiza-
tions similar to our own as an added membership
benefit. -

The reason for the marked success of these plans
is, of course, readily apparent. The offered coverage
fills a need in the insurance programs of the indivi-
dual members and the protection is made available
to them at a significant savings through the Associa-
tion’s mass purchasing power. This, then, becomes
an association activity and like any association activ-
ity, its success is dependent upon the active support
and participation of each member.

" The officers of your Association have long devoted
considerable thought and effort to determine the
most effective procedure to follow in establishing a
group insurance program meriting your support. As
a result, arrangements have been completed with

the ASSOCIATION SERVICE OFFICE of Philadel-
phia to act as our Administrators. This organization
is one of the oldest and most experienced in this
highly specialized insurance field, acting as group
insurance adminstrators for a number of highly suc-
cessful programs sponsored by national professional
and semi-professional organizations, including the
College of American Pathologists, the American Coll-
ege of Obstetricians and Gynecologists, the National
Association of Social Workers, the American Occupa-
tional Therapy Association, the Association of Mili-
tary Surgeons, and others. Working with this organiza-
tion, the Group Income Replacement Insurance Plan
has been negotiated with Educators Mutual Life
Insurance Company of Lancaster, Pennsylvania, who
have underwritten a number of group insurance plans
for national organizations like our own. Thus, we are
firmly convinced that the foundation of this Associa-
tion-sponsored activity has been very well laid in-
deed.

The need for insurance protection is, of course,
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abundantly evident to all of us. Yet, strangely enough
we frequently overlook insuring our own goose that
lays the golden eggs—our ability to work, earn salaries
and produce income on which our standard of living
is based. Thus, our initial offering in our group in-
surance program is the Income Replacement Plan
which basically provides a choice of weekly benefits
in the event the insured becomes totally disabled as
a result of an accident or illness condition, together
with important allied benefits.

You will receive through the mail detailed informa-
tion regarding this plan together with an application
for your use. You will note that through employing
two seperate plans, provision has been made for those
of us who require “immediate” protection as well as
for those whose needs, because of existing coverage
personally secured or through employer—employee
agreements, may best be satisified on a deferred com-
pensation basis. Thus, Plan 1 provides for the pay-
ment of accident benefits beginning with the Ist
day or total disability and illness benefits beginning
with the 8th day of disability, or st day of hospital
confinement, whichever occurs the earliest. Under
Plan II, with a correspondingly lower premium struc-
ture, total disability benefits are paid from the 3lst
consecutive day of total disability caused by either
accident or illness.

Only those who have been unfortunate enough to
experience a prolonged illness or disabling accident
can truly appreciate the contribution a steady, de-

pendable weekly income means to one’s peace of
mind. It is not difficult, however, to imagine the
distress caused by the financial chaos which more
often results when income is abrouptly terminated
and the inexorable routine expense of day to day
living is compounded by the additional charges in-
curred because of medical treatment and allied costs.

But, you cannot buy insurance protection at any
price if you wait until you really need it!

Consequently, we present our Group Income Re-
placement Insurance Plan as a new and additional
membership benefit. Please read the brochure care-
fully, study the benefits available, then complete and
mail your application.

During this our charter enrollment period which
is of vital and prime importance to the future suc-
cess of this plan, the underwriting company has
agreed that if applications are submitted by at least
50% of our members under the age of 70, coverage
will be guaranteed to all applicants regardless of
past medical history.

We commend this plan to you for your considera-
tion. We urge you to take advantage of this oppor-
tunity to help yourself, as well as your fellow mem-
bers, by submitting your application without delay.

Your interest and participation in this new activity
will guarantee its success for our Association and will
prove to be an added membership benefit of signifi-
cant importance to yourself, as it has proven to be
to so many others.

News and
Events

MEET OUR PRESIDENT

RAY BELKNAP OF PHS HEADS
INTERNATIONAL AFFAIRS

On October 27, 1962, the new President of the
International Association of Milk and Food Sani-
tarians, Inc., Ray A. Belknap, assumed his responsi-
bilities and duties. He has served on the Executive
Board for the past three years to which he was
elected at the 1959 Annual Meeting held at Glen-
wood Springs, Colorado.

A native of Iowa, President Belknap is presently
engaged as a milk consultant with the United States
Public Health Service in Chicago, Illinois. How-

ever, before going to work for the PHS, he spent
seven years as a senior milk sanitarian for the Iowa
State Department of Health.

The forty-four year-old Chief Executive names Des
Moines, lowa, his home where he was born and
attended public school. He later attended Iowa
State University, Ames, Iowa, where he earned his
Bachelor of Science in Dairy Industry.

Before going with the Iowa State Department of
Health, he had worked in dairy plants located in
St. Louis, Missouri, and Des Moines. He later be-
came the chief milk sanitarian for the city of Des
Moines where he was affective in providing for the
adoption of a Grade A Ordinance and for the develop-
ment of the milk supply in Des Moines.

Mr. Belknap spent over four years with a field
artillery unit during World War II. He was on
active duty from July, 1941 until December, 1945.
He is the father of three children, Mike, 14, Bruce,
10, and Dana, 8. He, his wife, Rachael, and children
are now residing in Barrington, Illinois.

At the close of his term as President of IAMFE'S, Mr.
Belknap will serve the two succeeding years on the
Executive Board.
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. o Ontario Named Annual Meeting Host

¢

L

The 50th Annual Meeting of the International
Association of Milk and Food Sanitarians will be
held October 22 through 25 in Toronto, Ontario, at
the Royal York Hotel. This is the third Annual Meet-
ing to be held in Canada and the first since 1931.

The Central Ontario Milk Sanitarians Association
will host the 1963 meeting. The general theme of
the program will be communications. Many phases
of communications, from the basic idea of human
motivation to the selling of sanitation will be in-
cluded as part of the program. The keynote and
other speakers will be announced at a later date.

The 1963 Annual Meeting will be composed of
several general sessions which will be of interest
to all those attending; milk, food and environmental
sessions for those who wish to hear papers on certain
topics and also, consulting sessions to allow time for
an open discussion of problems which arise for the
sanitarians while in the field, or any other areas of
pertinent interest.

Following the COMSA Fifth Annual Meeting, the
IAMFS Program Committee, chaired by John H.
Fritz, president-elect, and members of the Executive
Board and Staff had the opportunity to meet jointly
with the Local Arrangements Committee to discuss
tentative plans for the Annual Meeting and to review
the plans now being made.

Following the joint meeting, members of the
JAMFS delegation met and scheduled the sessions
for the Annual Meeting. Topics for the papers have
been selected and the schedule for the sessions has
been finalized. Chairman Fritz reported that the plans
for the 50th Annual Meeting are progressing satis-
factorily and will soon be released in final form.

The Association members present at the meetings
were: Ray A. Belknap, President; John H. Fritz,
President-Elect; Wallace Lawton, First Vice-Presi-
dent; Fred E. Uetz, Second Vice-President; H. L.
Thomasson, Executive Secretary and John Simpkins,
Assistant Executive Secretary. Mr. Richard March,

FOR THAT FRESH COUNTRY FLAVOR'

Called to our attention recently, by the 9-year-old
daughter of a friend who noted the words on a milk
,carton, was this description of a carton of 2% fat
milk: “Pasteurized, homogenized, fortified, modified
skim milk.” Immediately under this was the slogan:
“For that fresh country flavor.”

'Reprinted from For Your Information, Jan. 23, 1963.

chairman of the Council of Affiliates, was also on
hand for all of the sessions. Dr. C. K. Johns is serv-
ing as liaison officer for the Central Ontario affiliate
and also attended.

JANUARY 22, 1963

Conference Held By Food And Drug

Lawyers Of State Bar Association

The Eighteenth Annual Meeting of the Section On
Food, Drug and Cosmetic Law of the New York
State Bar Association convened January 22, 1963 at
the Hotel Americana in New York City.

Much of the morning was devoted to hearing speak-
ers discuss the relationship of the Food and Drug
Administration with other organizations and agencies.
During these sessions, addresses were given by: C.
Joseph Stetler, director, Legal and Socio-Economic
Division, AMA, on “Relations Between AMA and
FDA;” Oliver Field, director, Department of Investi-
gation, AMA, on “The AMA-FDA Efforts to Curb
Medical Quackery;” R. E. Curran, legal adviser,
Canadian Department of National Health and Wel-
fare, on “Neighborly Cooperation in Food and Drug
Administration.”

Others speaking during the morning session in-
cluded: The Honorable Everette Maclntyre, Federal
Trade Commissioner, Washington, D. C., on “Fair
Advertising Landmarks,” and M. R. Clarkson, Agri-
cultural Research Service, U. S. Department of Agri-
culture, on “Agriculture—Food Supplier to the Na-
tion.”

A noon luncheon was given in honor of Mr. George
P. Larrick, Commissioner of Food and Drugs, who
spoke to those attending about “Administering New
Food and Drug Laws.”

Mr. John T. Kelly, legislative counsel, Pharmaceu-
tical Manufacturers Association, addressed the group
in the afternoon concerning the “Drug Amendments
of 1962” and was preceded by William J. Condon,
attorney, Swift and Company, who presented a pre-
lude to Mr. Kelly’s address by informing the mem-
bers in attendance of the “Development with Respect
to Product Liability Laws.”

The Annual Meeting was closed with the election

of the new officers. Mr. Franklin M. Depew, chair-
man of the Section, presided at the meeting.
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An unexpected number attended the COMSA’s Annual Banquet. According to Mr. George Hazelwood, past-

president, approximately 130 were in attendance.

International Dairying Is
Featured At Ontario Meet

An unexpected one hundred and forty attended
the Fifth Annual Meeting of the Central Ontario
Milk Sanitarians Association held January 30 at the
Pickfair Restaurant, Toronto, Ontario.

An international theme was used effectively in
presenting the dairy industry to the members and
guests. Those on the program included Professor
A. M. Pearson, Dairy Science Department, Ontario
Agricultural College; Dr. C. K. Johns, Head, Dairy
Section, Research Branch, Canada Department of
Agriculture; Professor Alec Bradfield, University of
Vermont.

Professor Pearson’s presentation, entitled “My Im-
pression of Dairy Plant Operations In Europe,” was
a resume of visits made to several of the plants in
Great Britain, Germany, Denmark and other Scan-
danavian countries.

In highlighting the physical aspects of the plants,
Professor Pearson indicated that due to the informal
circumstances of his visits, he was unable to observe
all of the operations. He did, however, emphasize
that much stress is being placed on quality control.
The professor pointed out that the firms are quite
dependent on export trade and, consequently, are
making a great effort to strive for quality products
to obtain their share of the world market. One of
the notable features of their operations, according to
Professor Pearson, is the great expenditure of time
and money directed to research and development.

Following Professor Pearson, Dr. C. K. Johns gave
a color slide account of dairy farms and milking in-
stallations in the British Isles and Scandanavian coun-
tries. Dr. Johns obtained his pictures while on an
extensive tour following the International Dairy Con-
gress in Copenhagen, Denmark, to which he
was an official delegate. His portion of the program
was entitled “Dairy Farms in Britain and Scandina-
vian Countries” and was a vivid and interesting part
of the Annual Meeting.

The third paper presented which followed the
international theme was given by Professor Alec
Bradfield as the feature of the evening banquet. Dr
Bradfield stressed, in “Training of Dairy Personnel
in Britain, Denmark, Holland and Germany,” the
thoroughness of the programs and high standards
which are established. He pointed out that most
graduates of the programs become managers and
directors of the dairy plants and farms. These pro-
grams consist essentially of theory, laboratory work,
and field work and are rigorous in all respects.

Other speakers at the Fifth Annual Meeting in-
cluded Don Woods, West Chemical Company; Dr.
A. Myhr, Ontario Agricultural College; Dr. D. R.
Arnott, Ontario Agricultural College; Fred Hamilton,
Secretary of COMSA; and Mr. Herman Cauthers,
Lakeview Dairy. The late afternoon session was
devoted to a symposium on milk flavors (types,
causes, techniques for evaluation and control).

The guest of honor at the banquet was Miss Dianne
Fierheller, Ontario Dairy Princess. Miss Fierheller
spoke to the members concerning the young people’s
participation in the dairy industry and their interest
in its problems. . :

o
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Mr. Ray A. Belknap, president IAMFS, spoke about
the relationship between the International and
COMSA and praised the affiliate for their fine An-
nual Meeting. He said, “Your organization has the
potential to become one of the largest and strongest
of our affiliates.”

During the business meeting held in the morning,
the COMSA took action to increase the number of
men on their Board from three to five to meet the
expanding needs of the Association. There was
also a motion passed to institute a better form of
communications among the Ontario members, such
as a newsletter, according to Fred Hamilton, secre-
tary. There was also discussion about a change of
fees to include both local and International dues.
No action was taken.

The new Executive for the COMSA was elected
and are as follows: President, William McCorquodale;
Vice-President, Dr. Ted Watts; Secretary, Fred Hamil-
ton; Treasurer, Jack Raithby; Counsellors, Tom Dick-
inson, Herman Cauthers, Art Leggatt, Cy Whitlock
and Glen White.

Past-president William Lawrence presided at the
Meeting.

e s

The guest of honor, Miss Dianne Fierheller, Ontario’s
Dairy Princess, at the COMSA’s Fifth Annual Meeting, is
shown here with Association executives and Professor Alec
Bradfield guest speaker. Standing, left to right, are Ray
A. Belknap, President, IAMFS; Fred Hamilton, Secretary,
COMSA; and William Lawrence, 1962 President, COMSA.
Seated, left to right are: William McCorquodale, Presi-

dent, Central Ontario Affiliate; Miss Fierheller; and

Professor Bradfield, University of Vermont.

The Central Ontario Milk Sanitarians Association’s Banquet, held Wednesday evening, January 30, featured

Dr. Alec Bradfield as guest speaker. Dr. Bradfield, University of Vermont,

is seated at the speaker’s table,

second to the right of the microphone. He spoke on “Training of Dairy Personnel in Britain, Denmark, Holland

and Germany.”

Cornell Man To Assist In UN Program

A Cornell University professor has accepted an
invitation of the United Nations to assist the adminis-
trative staff of its Food and Agricultural Organiza-
tions in Rome, Italy, for a six-month period.

Dr. Frank Kosikowski, professor of dairy science
in the N. Y. State College of Agriculture, began a
sabbatical leave on February 6 for this assignment.

In addition to helping administer the work of the

Dairy Branch, Division of Animal Production and
Health of the FAO, the Cornell scientist has been
asked to undertake two special projects for the
United Nations.

One will be to help form long-term policies of
FAO’s rapidly expanding dairy training and educa-
tion programs in Asia, Africa, and Latin America.
The other will be to aid in the preparation of an
international meeting on dairy training and education
to be held in Paris this year.
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Massachusetts Members Vote
To Affiliate With TAMES

Highlighting the Massachusetts Milk Inspectors
Association’s Annual Meeting, held January 16 and
17, was the vote by the membership to affiliate with
the International Association of Milk and Food Sani-
tarians.

The two-day program was held at the Hotel Shera-
ton, Worcester. Dr. G. Foard McGinnis, commis-
sioner of Worcester Health Department, was the
guest of honor at the annual affair.

Mr. H. L. “Red” Thomasson, executive secretary,
International Association, was the guest speaker at
the banquet on Wednesday. He reviewed the ad-
vantages to be derived from the Association’s affilia-
tion with the International.

During the business meeting, officers were elected
for the 1963 term. Those newly elected are: Presi-
dent, Eugene E. Reilly, Jr., Worcester; Vice-President,
Joseph Killmartin, Lowell; Executive Committeeman,
Charles Drake, Shrewsbury; Associate, Angelo De-
Luca, Weymouth; and Legislative Committeeman,
Joseph Donovan, Brookline. Re-elected were Secre-
tary-Treasurer, John Curtin, Quincy; and Executive
Committeemen, Frank Lynch, Holyoke and Kenneth
Dorman, Gilbertville.

The program, which convened following lunch on
January 16, opened with an address by James White,
Cornell University, speaking on “Administration
Practices In A Total Milk Control Program.” He was
followed by Everette Maynard, professional con-
sulting engineer, talking to the group about “Sewage,

Pictured here discussing the Twenty-eighth Annval
Yearbook of the Massachusetts Milk Inspectors Associa-
tion are: Mr. Eugene E. Reilly, president MMIA (left);
Dr. G. Foard McGinnis, commissioner, Worcester Health
Department, guest of honor, and H. L. Thomasson, Execu-
tive Secretary IAMFS, guest speaker, (right).

Industrial and Dairy Waste Problems.”

George Michael, director, Division of Food and
Drug, Massachusetts Department of Public Health,
registered his disappointment in the farmers of
Massachusetts who hesitated to comply with a re-
quest made by his department. The Department of
Public Health had asked that the farmers take mea-
sures to protect against increasing radioactive counts
by putting cattle on stored feed instead of pasture-
land feed. '

Mr. Michael spoke to the Inspector’s on “Milk Con-
tamination Problems,” and warned that any further
hesitancy on the farmers’ part, should a similar
situation arise in the future, would result in a public
warning and the farmers would have to suffer the
economic consequences.

He said, in part, “. . . we in public health cannot
jeopardize the health of the public for anyone’s
economic welfare.”

The second day of the meeting featured two hours
of dairy seminars on: “Biology and Control of In-
sects,” “Health Hazards of Pesticides,” and “HTST
Pasteurization-Inspection- and Testing.” The meeting
was adjourned at noon following these sessions.

—————

THE PORTLAND, OREGON
MASTITIS CONTROL PROGRAM

The Portland Bureau of Health has long been con-
cerned with and active in promoting study of the
problem of mastitis and its control. Following the
National Mastitis Meeting held in Chicago, 1960,
we initiated an experimental control program. An
introductory letter and a suggested mastitis pre-
vention program was mailed to all producers. Samp-
les were collected every six weeks for bacterial an-
alysis from the 1,000 producer’s herds in the Port-
land Milk Shed; the samples were also examined
for mastitis using the California Mastitis Test
(C.M.T). Twenty per cent (20%) of the first samp-
les tested showed a positive reaction, and a letter
was sent to those producers stating that there was
an indication of infection in their milking herds.

At the time of the second test, those producers
whose milk again showed a positive reaction received
a similar letter with an addition in red type advising
them to consult their veterinarian and milking ma-
chine representative. The results of this program
have disclosed two apparently significant factors:
First, there were many more positive reactions than
anticipated, indicating the widespread presence of
mastitis; second, routine tests and follow-up pro-
cedures have resulted in reducing the number of
positive reactions to approximately six per cent

3
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(6%). Most of this reduction occurred during the
first twelve months of the two-year period.

The California Mastitis Test can give an indication
only of the number of leucocytes in the milk. It has
been stated that a number one positive represents
1,000,000 cells per milliliter and indicates that prob-
ably 35% of the herd of cattle are infected. A direct
microscopic count on each bulk sample could be
imposed.

Unquestionably, a key figure in our experimental
program is the city veterinarian who visits the pro-
ducer whose herd is showing a positive result. While
he does not advise an individual producer regard-
ing treatment (but refers him to a private veteri-
narian), his advice regarding better animal facilities,
care of equipment, and the proper method of milk-
ing cows has helped to establish a better and a more
personal relationship between our office and the
producer.

We have enjoyed excellent cooperation from the
producers and their agents, the milk distributors,
and the private veterinarians, which is so essential
if this type of program is to succeed.

The dairymen know they are suffering a tremen-
dous financial loss due to mastitis; and, from a
health standpoint, we are also very anxious to re-
duce the degree of mastitis within each herd. It
is obvious that mastitis will not be eliminated com-
pletely, but we do believe that it can be consistently
controlled to a greater extent than it has been in
the past.

Following is the Portland Mastitis Program:

VETERINARY SERVICE

A full time veterinarian is assigned to the Milk
Division. His duties are:

1. To run mastitis screening tests in the laboratory
on producer bulk tank samples collected for bac-
terial analysis.

2. To visit all producers whose samples show a
positive result on the C.M.T.

3. To discuss with the producer the care of cattle,
proper installation of milking equipment, proper
milking procedures, problems of mastitis, and the
types of organisms which may cause mastitis.

4. To recommend that the producer consult his
own veterinarian and milking machine service man,
the Oregon State University Extension Service, or the
milk company fieldman.

5. To make preliminary examinations of offending
animals when requested by the producer.

" Although screening tests for this program can be
performed by a direct microscopic count or by the
California Mastitis Test, Milk Quality Test, Catalase
Test, or the modified Whiteside Test, the C.M.T is
used in the Portland Mastitis Control Program. In

most screening tests, the longer milk is held the
lower the leucocyte count will be; therefore, it is
essential to use fresh milk samples.

LABORATORY

The laboratory runs direct microscopic leucocyte
counts on all samples showing a positive C.M.T. re-
sult, and , if necessary, identifies the organisms caus-
ing the problem. The ideal laboratory program
would be to do a direct microscopic leucocyte count
on all samples, but this is extremely time consuming.

ADMINISTRATION AND SUPERVISION

The mastitis program is under the direct super-
vision of the City Health Officer and the Chief of
the Division of Milk Sanitation. A complete set
of records on all producers is kept by the Division
and includes the C.M.T. results, leucocyte counts,
type of organism, sediment, bacteria, herd count,
treatment, brand of milking equipment, type of milk-
ing, and housing, as well as copies of all letters sent

(Continued on page 69)

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.
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Send now for informative bulletin on this rev-
olutionary new bactericide. Based on a com-
pletely new principle of germicidal action
(mixed halogens), Saf-Sol* provides superior
killing power at one fourth normal use-con-
centrations. With this unmatched superiority,
Saf-Sol is the new choice for a disinfectant,
sanitizer, deodorizer. Ask your local Diversey
D-Man or write to: The Diversey Corporation,
212 West Monroe Street, Chicago 6, lllinois.

DIVERSEY

#U.8. Pat. No. 2,815,311

EVENTS IN MARCH

March 7-8 Minnesota Dairy Products
Association, Convention and An-
nual Meeting, Lowry Hotel, St.
Paul, Minnescta. Write Floyd
Thompson, 416 New York Build-
ing, St. Paul 1, Minnesotta.

March 8-9 Annual Food Technology
Short Course, “Food Research
Planning,” University of Missouri
College of Ariculture, Columbia,
Missouri. Write: Charles W. Geh-
rke, Room 4, Argiculture Building,
University of Missouri, Columbia,
Missouri.

March 10-12 Dairy Products Associa-
tion of Kentucky, Annual Meeting
and Industrial Couference, Brown
Hotel, Louisville, Kentucky. Write:
D. F. Conley, Excutive Secretary,
2927 W. Kentucky Street, Louis-
ville 11, Kentucky.

March 11-14 National Conference on
Handling Perishable Agricultural
Commodities, Purdue University,
Lafayette, Indiana. Write: K. I
Fawcett, Horticulture Department,
Purdue University, Lafayette, Indi-
ana.

March 13 University of Maryland,
Cottage Cheese Conference, Stu-
dent Union Building, University of
Maryland, College Park, Maryland.
Write: Professor W. S. Arbuckle,
Dairy Manufacturing University of
Maryland, College Park, Maryland.

March 14-16 Pacific Dairy and Poul-
try Association, Exposition and
Convention, Ambassador, Los An-
geles, California. Write: Carl E.
Nall, 2639 S. La Cienega, Los
Angeles, California.

‘March 20 Purdue University, Ani-

mal Science Department, Dairy
Manufacturing  Section,  Market
Milk Conference, Memorial Cen-
ter, Purdue University, Lafayette,
Indiana. Write: H. F. Ford, Pur-
due University, W. Lafayette, Ind-
iana.

March 20-21 American Dairy Asso-
ciation, Annual Meeting, Pick-Con-
gress Hotel, Chicago, Illinois.
Write: Frank R. Neu, 20 N. Wack-
er Drive, Chicago 6, Illinois.

March 24-26 Tennessee Dairy Prod-
ucts Association, Annual Conven-
tion, Patten Hotel, Chattanooga,
Tennessee. Write: B. V. Lawson,
1719 West End Building, Nash-
ville 3, Tennessee.

March 24-30 ICMI's Management
Development Course for Dairy Ex-
ecutives, Bishop’s Lodge, Santa
Fe, New Mexico. Write: William
L. Carter, 1105 Barr Building,
Washington 6, D. C.

March 25-26 Advances In Flavor Re-
search, Southern Regional Research
Laboratory, New Orleans, Louisi-
ana. Write: Mr. Patton, P. O. Box
19687, New Orleans, Louisiana.
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NEws AND EVENTS

(continued from page 67)
to the producers and their agents regarding this
program.

It is essential that the private veterinarians be well
informed of the procedures specified in the Port-
land Mastitis Control Program, which includes, in
addition to those detailed in this report, suggested
preventative measures for the producer to follow re-
garding cattle inheritance, general housing, sani-
tation, animal care, and information relating to the
milking process.

The Milk Division also exchanges information with
Oregon State University and the milk companies
who have their own control programs. The milk
companies have been encouraged to establish such
programs.

Should the results of this program continue to be
favorable and as soon as the National Mastitis Coun-
cil and the U. S. Public Health Service set a mini-
mum leucocyte count standard for milk acceptable
for human consumption and recommend uniform pro-
cedures for control, the City of Portland Bureau of
Health will be in a good position to enter into an
official regulatory program of degrading similar to
that we now have for bacteria. It seems reasonable
to assume that there should be very few degrades
and a definite improvement in the economic out-
look for the producer if this program is properly
administered and supervised.

A. E. Parker, Chief
Division of Milk Sanitation
Bureau of Health

City of Portland, Oregon

3 A Commuttees To Meet
In Atlantic City, March 12

Mr. D. H. Williams, secretary, has announced the
next meeting of the 3-A Sanitary Standards Com-
mittees will be March 12 through 14 in Atlantic City,
N. J., at the Hotel Claridge. ~

The meeting is considered to be a critical one for
the tentative Plastics Standard, and particularly, the
Air Under Pressure Standard. Other subjects to be
considered and discussed by the committees are:
(User Group) Bulk Dispenser Revision, Fittings
Amendments (rubber-covered valves), Electric Mo-
tors (rescinding action), Transporation Tank Amend-
ment, Storage Tank Amendment (silo tanks), Plas-
tics and Air Under Pressure; (Sanitarians) Plastics,
Air Under Pressure, Rubber Amendents (including
Pump Amendment), Ice Cream Fillers and Cottage
Cheese Fillers. Following the separate sessions, a
joint session will be held on Plastics, Air Under Pres-
sure and the Rubber Amendments.

one

great reputation

five

greatpumps

@ ROTARY
STATEESS SANITARY

Wherever food, milk, bakery
products, beverages, ice cream
are processed, CP Sanitary
Pumps with Resilient Rotors
offer high product protection.

@ ROTARY
STIS\#IEIEESS MODEL HUH
New economical CP Model
“U” Rotary Pump was de-
signed to meet your pumping
needs at remarkable savings.
CP offers this model with ex-
clusive Resilient Rotors. The
Model “U” provides lowest
cost per gallon pumped.

@ cenTrIFUGAL
STAINLESS  SANITARY
Youwill not find a Centrifugal
Pump with more design fea-
tures built in for high capac-
ity, high pressures, continuous
pumping. Your choice of
Motors. Three types of seals.

@CENTRIFUGAL
STAINLESS |NDUSTRIAL

Centrifugal pumping at low-
est cost. Excellent for CIP.
Any type fitting available...
and with your choice of motor.

CENTRIFUGAL

WATER and BRINE

CP Water and Brine Pumps
meet most requirements. CP
special design allows econom-
ical, efficient pumping.

Choose the type for your requirement

@ THE Coeancery Phckage’ MFG. COMPANY
®

svascary o SLREGIS rucea couss

General and Export Offices:
1243 W. Washington Blvd., Chicago 7, lll.
Creamery Package Mfg. Co. of Canada, Ltd., Toronto — 2B, Ontario
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Koceal

high potency, high speed germicide

SANITIZES 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, fingus
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

e ———

// P
-~ ROCCAL Fiftp tgsy UNIT N
( me':o?ju;ck, Practical, accurate \
or indimﬁng ade
N. ©ncentrations of ROCC::.I e /
\\\ solutions, ”

-~

~

-~

S, —————

Send for full data and prices on ROCCAL.
FREE SAMPLE ON REQUEST!

. o
e
Subsidiary of Sterling Drug Inc.
1450 Broadway, New York 18, N.Y.

Dmect MEMBERS

New Members of International
JANUARY | THRU JANUARY 31 6

F. O. Long '
Dolton, Illinois

Maunel Cima Fernandez
Quimico, Madrid, Spain

Y

William B. Lutz
Geneva, New York

Donald A. Schieman
Charlotte, North Carolina

,E' B. Siemers
Casper, Wyoming

Robert Raemore
Williamsport, Pa.

CALIFORNIA AssOCIATION OF DAIRY AND MILK SANITARIANS

Richard Kirby

. Lakewood

ConNEcTICUT AssOCIATION OF DAIRY AND FOOD SANITARIANS

Harold D. Neumann
Hamden

Robert L. Hayden
Syracuse, N. Y.

Robert Miller Edward Pottbecker
Bloomfield Bethel §
GEORGIA SOCIETY OF REGISTERED PROFESSIONAL SANTARIANS

Fred Hemphill
Newnan

James Beggs
Washington

INDIANA AssociATION OF SANTARIANS

Homer T. Marsh
Newcastle

Joseph S. Johnson
Evansville

Larry Sherry
Indianapolis

Duane Pemberton
Evansville

Edward Warren
Columbus

KenTUCKY AssociaTioN OrF MiLk AND FooD SANTARIANS

Robert Enlow
Hodgenville

MINNESOTA SANTARIANS ASSOCIATION

W. G. Page
Minneapolis

Earl Herdegen
Minneapolis

MississiPPI ASSOCIATION OF SANITARIANS

Beazley J. Holifield

Greenville Restaurant Ass’n.

Brookhaven Greenville
Cecil E. Smith J. W. Watson
Brookhaven Biloxi

Laurence E. Smith John T. Moore

Brookhaven State College
R. N. Luther
Biloxi
NEw Yok STATE AssociaTION OF MILK SANTARIANS .“
Michael J. Scanlon Ervin C. Hamme
Norwood Binghampton

W. Forman Applegate Alton Johnson
Ithaca High Falls
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Harvey Breier Donald S. Kennedy

Brooklyn Walton
Charles Williams R. D. Britton
Deansboro Mountainside, N. J.

Nickolas R. Mamula
West Seneca

Carl E. Jerrings
Rochester

Delbert C. Foord
New York City

Paul A. Young
Middlebury, Vt.

PENNSYLVANIA DAIRY SANITARIANS ASSOCIATION

Dan J. Mosser
Uniontown

John E. Wengert
Lebanon

James R. Kinchloe
McKeesport

James H. Thompson
Pittsburgh

Sam Beardsley
Marathon, N. Y.

Ruope IsLanp AssociatioNn OrF DAY AND FooD SANTARIANS

George Tebeau
East Greenwich

Edward D. Greer
Providence

Sout DAxoTA AssociATION OF SANTARIANS

John D. Sexton
Pierre

Robert R. Taylor
Sioux Falls

WASHINGTON MILK SANTARIANS ASSOCIATION

D. W. Mills Howard Lent
Centralia Spokane
Frederick Tumm Raymond T. Masuda
Vancouver Yakima
Milton Wiesner Merritt Nash
Bellingham Seattle

L. A. Weddle

Spokane

MASSACHUSETTS MILK INSPECTORS ASSOCIATION

Tim Miller
Springfield

———
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A HEAVY DUTY SANITARY LUBRICANT

./4uai/aé/e in éaié
SPRAY aAnD TUBE

All Lubri-Film
approved by F.D.A. and can be

ingredients are

safely utilized as a lubricant for
food processing equipment when
used in compliance with an exist-

T ing food additive regulation.
ESPECIALLY DEVELOPED FOR LUBRICATION OF FOOD
PROCESSING AND PACKAGING EQUIPMENT

For Use in Dairies — Ice Cream Plants — Breweries —

Beverage Plants — Bakeries — Canneries — Packing Plants

SANITARY « NON TOXIC o ODORLESS « TASTELESS

SPRAY — PACKED 6 — 16 OZ. CANS PER CARTON
TUBES — PACKED 12 — 4 OZ. TUBES PER CARTON

THE HAYNES MANUFACTURING CO.
CLEVELAND 13, OHIO

““FORM-FIT"* WIDE FLANGE
HUGS STANDARD BEVEL
SEAT FITTINGS

MOLDED TO
PRECISION STANDARDS

DURABLE
GLOSSY SURFACE

) LOW COST...RE-USABLE

) LEAK-PREVENTING
NEOPRENE GASKET for Sanitary Fittings

Gheck these INAPTITE rAduantages

Tight joints, no leaks, no shrinkage

DESIGNED TO
SNAP INTO
FITTINGS

Time-saving, easy to assemble
Self-centering

No sticking to fittings
Eliminate line blocks

Help overcome line vibrations

Sanitary, unaffected by heat or fats
Non-porous, no seams or crevices
Odorless, polished surfaces, easily cleaned
Withstand sterilization Long life, use over and over

Available for 17, 14", 2", 2%" and 3" fittings.
Packed 100 to the box. Order through your dairy supply house.

THE HAYNES MANUFACTURING CO.
4180 Lorain Avenue ¢ Cleveland 13, Ohio




WLy 3-piece
RAPID-FLO® filter holder

by gcr%mom»go%mow
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 of the RAPID-FLO® Filter Holder is simple.
There are just 3 parts. Valuable time isn’t wasted in
washing and assembling. You can insert a VACULINE®
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!

Direct-To-Can Milkers—Milker
tube attaches to inlet nozzle;
outlet tube goes directlv to can.

For Pipeline Milkers—Inlet on
Filter Holder attaches to milker;
outlet plugs into pipeline.

FILTER PRODUCTS DIVISION, DEPT. 22023

Wowagoﬁmou

4949 West 65th St., Chicago 38, llinois

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

INaMEesererraesroneosnvansns
Address of RFD..cvveveracnvoorseanes S S

City.cisseossossnsens S~ o State.essecsensans

©1962, Johnson & Johnson, Chicago, Illinois

i




WHILE YOU'RE LOOKING AT
IT YOUR LIQUID BLEACH SAN-
ITIZER IS GETTING WEAKER
AND WEAKER. AND WEAKER
AND WEAKER AND WEAKER.
AND WHAT ARE YOU GOING
ouTIT?

TO DO AB

L

You can’t do anything about it, that’s the way
liquid bleaches are. The only thing you can do
about this problem is avoid it. By using a dry
chlorine sanitizer like Lo-Bax®Special. Lo-Bax
can be stored indefinitely without loss of
strength. Each and every gallon of sanitizing
solution that farmers make with Lo-Bax is
as strong as they expect it (and need it) to be.

g

And they avoid a lot of coming and going to
buy jugs of liquid bleach: a single 1%-pound
bottle of Lo-Bax makes over 1000 gallons of
sanitizing solution. Write for more information
about Lo-Bax Special and LoBax®W (which
contains a wetting agent). Whenyou think about
the problems it solves for both your farmers and
you, Lo-Bax gets better and better and better.

‘ l.
cruemicaLs prvisioNn W/ LATR
' 745 FIFTH AVE,, NEW YORK 22, NEW YORK




Constant vacuum is important

in mastitis control

MASTITIS
7 CONTROL

| IS IMPORTANT
o ToQuaumy
3 MILK CONTROL
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Babson Levograph ‘
and Vacuum Analyzer |

NormMAL VAL, LEVEL <— = /]

' : f >£ CLUMSY RE
Over 3 MinuTES BeErORE PARTIAL oF UNIT

RECOVERY OF vacum

—— UNiTs AT ENDOF ine — >  PuisaTor Action Besins 2nPH
To SHow As Units GeT Cose To LEVO®

This is not the same kind of an instrument that has received consider-
able publicity. This is brand new in 1963. The Babson instrument is
different in that it remains attached to the Vacuum System during the
entire milking operation. The Dairyman and his SURGE Dealer can
spot every vacuum variation and trace its cause.

Recommend a free vacuum analysis for the dairymen you serve.

SURGE is a Babson Bros. Co. trademark. © Babson Bros. Co., 1963

samson Bros. co. [CJIILIE
2843 WEST 19th STREET + CHICAGO 23, ILLINOIS




