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DAIRY SANITATION PROGRA.M 

FREE information folders on these 

products are available. 

SUPER CLORITAePowerful, 
k. hi ' d ' I ~on-ca tng, c . ormate ctrcu a-

hon c.lea~er. Rmses thoroughly, 
effective m all waters. 

BANKAL® Non-foaming acid 

cleaner and milkstone remover 

-goes to work quickly, effec­

tively even in hardest water. 

B-K® POWDER Economical 

SO% chlorine-b~aring bacteri­

cide. Imparts no flavor or odor 

to milk-need not be rinsed from 

equipment. 

PENNSAN <il Liquid sanitizer 

and cleaner-non-corrosive to 

stainless steel. Controls milk­

stone, effective against bacteria 

that cause poor quality milk. 

1. Flush pipeline with dear warm water 
and arrange for circulation. 

2. Prepare cleaning solution, using 3 oz. 
Super Clorital to each 6 gals. of hot 
water (at least 140° F). Be sure of the 
amount of water used and proper 
amount of Super Clorital. 

3. Circulate Super Clorital solution for 
10·20 minutes. Brush all outlets and 
parts not in contact with solution. 

4. Drain Super Clorital solution and rinse 
with dear warm water to remove all 
cleaning solution. 

5. Just before milking, sanitize by circu­
lating a 200 ppm solution of B-K 
Powder (2 B-K Powder spoons to 2 
gals. water). Drain. 
NOTE: At least once a week circulate BanKo! 
solution (3 oz. BanKo! to 5 gals. of water) 
to control milkstone and films·. 

1. Rinse tank with cool water and dis­
mantle all removable parts. 

2. Prepare cleaning solution in plastic 
pail using 2 oz. MC-3 or 2 oz. Super 
Clorital in 10-12 qts. of hot water 
(140° -160°F).* 

a SUPER CLORIT Al Powerful, 

non-caking, chlorinated circula­

tion cleaner. Rinses thoroughly, 

effective in all waters. 

3. Brush tank thoroughly with solution, 
work ing from plastic pail and with 
outlet valve closed. Brush all parts and 
drain solution back into pail. Then 
brush outside of tank. 

4. Rinse tank thoroughly and allow to 
drain. 
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MC-3® Non-chlorinated, high­

sudsing cleaner that does its 

work quickly and thoroughly 

regardless of water hardness. 

BANKAL Non-foaming acid 

cleaner and milkstone remover 

-goes to work quickly, effec­

tively even in hardest water. 

MC-3 Non-chlorinated, high­

sudsing cleaner that does its 

work quickly and thoroughly 

regardless of water hardness. 

PENNCLEAN® Liquid acid 

cleaner and milkstone remover. 

Contains wetting agent for fast 

penetration of milk film and 

deposits. 

B-K POWDER Economical 

SO% chlorine-bearing bacteri­

cide. Imparts no flavor or odor 

to milk-need not be rinsed 

from equipment. 

5. Prior to putting milk into tank,t sani­
tize with Pennsan solution using 1 oz. 
Pennsan per gal. of water. Spray or 
brush all surfaces with Pennsan solu­
tion. Drain excess Pennsan solution. 

•At least once a week replace Super Clarita! 
.or MC-3 with BanKo!, using 2 oz. BanKo! 
to 1 0-12 qts. of woter. 
tBonKal treatment is not needed if Penns an 
is used as the sanitizer. · 

NOTE: When pipeline milker is used with 
bulk tank, Super Cloritol may be used for 
tonk cleaning eliminating the need for 

1. Immediately after milking, rinse all 
equipment with warm water. 

2. Prepare cleaning solution using 1 oz. 
MC-3 to 6 gals. of hot water 
(120°-140°F).* 

3. Dismantle equipment and brush all 
parts in MC-3 solution, using proper 
brushes. Pay particular attention to 
inflations. 

4. Rinse all equipment thoroughly in clean 
hot water and place on racks to drain. 

S. Just before milking,t sanitize all equip­
ment with B-K Powder solution, using 
2 B-K Powder spoons to 2 gals. of 
water. 
*At least once a Week replace MC-3 with 
Pennel eon solution (3 oz. Pennel eon to 5 gals . 
of hot water) to control milkstone. 

tPennsan may be used to sanitize. If 
PENNSAN is used, the need for Pennclean 
is eliminated. 

B-K Department 
0 

PENNSALT CHEMICALS CORPORATION 
3 Penn Center, Philadelphia 2 , Pa. 
Pennsalt Chemicals of Canada Ltd. 

Penn salt 
Chemicals 

Oakville, Ontario ESTABLISHED 1850 
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TOO LITTLE - TOO LATE? 
IT'S UP TO YOU! 

15 Days remain to make our 

GROUP INCOME REPLACEMENT PLAN 
A REALITY 

YOUR PARTICIPATION IS NEEDED 
REMEMBER: 

* ONLY 200 Applications Acceptable To The. Underwriters Will Place This Plan 

In Force. 

* Benefits Are Paid Under This Plan in Full- Regardless Of What Other Coverage 

You Might Have. 

* If You Have Similar Coverage Now In Force, You May Request A Deferred Effec­

tive Date And Pay Later. 

; BUT-
THIS IS OUR LAST CHANCE TO BRING THIS VITALLY IMPORTANT INSUR­

ANCE PROTECTION TO YOU AS AN ADDED MEMBERSHIP BENEFIT AT LOW ­

LOW GROUP RATES 

SUBMIT YOUR APPLICATION TODAY 

TO 

ASSOCIATION SERVICE OFFICE 

INTERNATIONAL ASSOCIATION OF MILK AND FOOD SANITARIANS, INC. 

1500 WALNUT STREET, PHILADELPHIA 2, PENNSYLVANIA 

For Further Information, Please Turn To Page 137 
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~hy we're putting a 

~TRIP£ 
on 

TRANSFLOW TUBING 
TRANSFLOW Tubing is the only tubing on the market today that was developed 
solely and specifically to meet the rigid requirements of raw milk handling. 
Its manufacture involves highly specialized production techniques and precise 
quality control measures. 

To protect users , it has always carried an identifying brand along its length. 

Now, yo!l'll be seeing TRANSFLOW with a dark blue stripe running along its 
outer wall. Positive identification of TRANSFLOW thus becomes faster and easier 
than ever before. 

This stripe, like the brand which will continue to be used , is your assurance 
of getting genuine TRANSFLOW - the product of highly trained research scientists 
at Chamberlain Laboratories working hand-in-hand with the experienced, practical 
dairy farmers at TRANSFLOW Test Farms. When you see the stripe, you'll know 
it's TRANSFLOW - the tubing developed specifically to handle raw milk. 

So - next time you buy tubing, don't fail to 

\..OOK FOR TRANSFLOW'S "STRIPE OF QUALITY" 

• o ur "striping " program went into effect 

Janua ry 1 sf. Thus, some docks may still in­

d ude TRANSFL OW Tubing without the sfripf 
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The Changes Have Already Taken Place 
Recent excellent editorials and reports have argued for changes in the Association, changes in what it 

represents, change in its name, journal and objectives, and changes in m ethods of attracting young men 
into th e fi eld of sanitary science (I prefer the tenn e nvironmental health science) and the International. 
, ;vhile th ese arguments for internal change go on and on and actual change occurs at snail pace, external 
changes have been goin g on almost with the speed of a rocket . It is imperative that the sanitarian 
take time for a quick introspective evaluation, and a lter his titles, his standards, and his training to keep 
up with the changing environment in which h e fun ctions . H e must be prepared to participate in direct­
ing solutions to tomonow's problems rather than "spin his wheels" on yesterday's. 

A few years ago the job of the sanitarian was a lon ely one with little advancement or glory, but loaded 
with the difficult chore of enforcing necessary but unpopular and misunderstood regulations. Much of his 
work was with th e operators of little milk and food plants, little farm s, little restamants, little municipal 
governments, and often the work was with people vvith little education. Only the hardy and dedicated 
survived in the profession. The high quality and vitamin content of the foods, brought about b y sanitary 
regulation enforcement, along with certain other act s of God, have brought about a fantastic increase in 
population. This, coupled with consw11er prosperity, marvelous technical and mechanical developments, 
preparations for modern defense, and economic factors too complex for anyone to comprehend, has changed 
th e world we live in: the cities, the fanns that produce our foods, our homes, the plants and stores and 
restaurants that prepare our foods, the governmental agencies that collect our taxes, the air we breathe, 
the diminishing water resources, the vast array of ch emical additives ( most good but some bad) that are 
used to improve our foods and clothes. 

The demands for h ealthy living and long life b y the American taxpayer h ave brought about action 
( the words we used to get) by governmental bodies at all levels. Public, state, federal, charitable 
foundation and industrial monies are pouring into h ealth research and development at an unprecedented 
rate. 

Obviously these changes warrant a close look at th e people who should play a prime rol e in making 
th e transition from the old to the new environment in which we live. Entirely too much time and 
effort of the handful of trained experienced p ersonnel has been spent in quibblin g about procedures 
methods, regulation s, and bacterial numbers while serious problems developed and have gotten out of 
hand. It is unfortunate that it takes harsh words b y a legislator or by a popular science writer to bring 
about the self-inspection that is needed. 

The problem is certainly not one of inefficiency, incornpetency, or lack of interest of the people 
charged with con trol of the problems; rather it is the fact that tl1e number of problems is growing 
faster than the small number of hardy, dedicated people can solve them. Adequate numbers of American 
colleges and uni versities are teaching courses in the background subjects of environmental health, but very 
few graduates are attracted into positions in tl1e environmental h ealth fields . Far more attractive posi­
tions are open to th e bachelor's graduate of sanitary science, microbiology, chemistry or biological science 
in non-health related industry, government and academics. Laxge amounts of money are available to 
attract the better students into graduate research opportunities. The supply of rural students who used to 
come to coll ege in the agriculture-oriented fields such as food and dairy science just doesn't exist today. 
Some optimistic people among us feel tl1at getting mOie schools to create curricula in sanitary science is a 
panacea . A recent check on several of the schools t hat have added such cmricula showed that the mm1-
ber of students graduating would ·not fill the positions available in one . good-sized city. Also, I personal­
ly don 't believe that the answer is the creation of r egistration and licensing acts. 

'~'hat is to be clone to overcome tl1ese past problems and to make the necessary quick transition 
to th e future? No simple answer is possible, but I would like to suggest that we all abandon the fear of 
chabge. '"' e must not think that change is inherently bad because it shakes up our old beliefs, or alters 
the jobs in which we have become entrenched, or forces us to study and learn new skil ls or brings some 
strangers into our organization. Changes can be stimulating, exciting and productive, leading to growth 
and greater prestige. Examine each possible alteration in om way of doing tllings; reject the unworthy 
but accept the good ones rapidly. 

S. M. MORlUSON, PH. D. 
Professor of Microbiology 
Colorado State University 
Fort Collins, Colorado 

Opinions expressed in this editorial are those of the a uthor a nd do not necessa rily represent those of the Association. 
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THE DEVELOPMENT OF MICROBIOLOGICAL STANDARDS FOR FOODS' 
MORRIS A. SHIFFMAN Al\TD DAVID KRONICK 

Milk and Food Section, Di'l)ision of Env imnm ental Health, 

Philadelphia Department of Public Health, Pennsylvania 

In recent years, there have been many reports on 

microbiological standards for foods and their sig­

nificance (1, 3, 7, 9, 10, 13, 14, 15, 16, 17). The 

topic has prompted a certain degree of conh·oversy 

and arguments for and agains t such standards. All 
authors have indicated that microbiological standards 

should be applied ·with great caution. 1\llicrobiologi­

cal standards have been proposed to measure the 

following attributes of a food: (a) the sanitary con­

ditions under which the food was processed, (b) the 

keeping quality, and (c) the presence or absence of 

pathogens or other organisms that may indicate the 

presence of pathogens. 

ADVANTAGES OF STANDARDS 

Though the pros and cons of microbiological stand­

ards in measuring these ath·ibutes have been exten­

sively presented (2, 5, 8, 11), it is useful to review 

briefly some of these arguments. The proponents 

for microbiological standards for foods have pre­

sented the following points: 
1. It has been shown, through experience, that as 

soon as microbiological standards are issued (even 

on an arbitrary basis) , there is an improvement in 

the microbiological status of the food to which the 

standards have been applied. The establishment 

of standards has stimulated improvements in plant 

sanitation and quality conh·ol. Standards supple­

mEmt programs of plant inspection and promote com­

prehensive sanitation programs. 

2. Defects in the plant may be missed in a physi­

cal inspection of the food establishment. These de­

fects may be uncovered in a bacteriological exami­

nation of some type Lelated to raw or finished prod­

ucts or to food handling equipment. 

3. .Microbiological tests can serve as the final check 

on sanitation of the food and the food process. 

4. ·while low bacterial counts do not guarantee the 

safety of the food, the presumption of safety is on the 

side of foods that are consistently within established 

microbiological standards. Hobbs (12) has noted 

that, generally, those foods suspected of causing food 

poisoning have counts of greater than one million 

per g, and usually greater than 10 million per g. 

Bacterial counts for the majority of normal food 

stuffs are approximately 100,000 per g or less. 

'Presented at the 49th Annual Meeting of the iNTERNATIONAL 

AssociATION OF MILK AND FooD SANITARIANS, INc., October 

24-27, 1962 at Philadelphia, Pennsylvania. 

5. Low bacterial counts in certain foods are at­

tainable. 
6. t-,IJicrobiological standards can serve as indicators 

of keeping quality. It has bee~ demonsh·ated that 

low bacterial counts will enhance shelf life, and that 

the bacterial count may reflect tl1e degree of de­

composition of a food. However, in order for a 

standard to be meaningful, relative to keeping quality, 

it must take into account specific types of organisms 

·which will spoil the particular food, and the specific 

conditions of storage that prevail. 
7. Standards are especially useful in the control 

of foods which are manufactured at a distance, and 

over which the regulatory authority has no oppor­

tunity of control tlu·ough physical plant inspection. 

LIMITATIONS OF STANDARDS 

The objections to microbiological standards for 

foods are based on the following arguments: 

1. The establishment of a numerical microbio­

logical standard may be arbitrary and more or less 

dependent on a loose correlation with some other 

factors. Therefore, the standard may be unrelated 

to the sanitation stahts of the food. 

2. There are defects in bacteriological tests. Pres­

ent methods of sampling and analyses of foods are 

inadequate. There are statistical inconsistencies in 

the sampling of foods and bacteriological procedures 
for foods are not uniform or well established. Lab­

oratory results may not be reproducible and many 

more samples than are usually collected are needed 
for dra·wing inferences which are statistically signifi­

cant. 

3. There can not be any universal microbiological 

standard for all foods, and a separate standard must 

be arrived at for each food or class of food. In 

addition, microbiological standards may not be fea­

sible for many types of foods. 

4. Various processing phases and storage phases 

that the foods undergo influences the viable count. 

If only the final phase of the food chain is tested, 

insanitary handling before heat treahnent or other 

baGtericidal processing may be covered up. A food 

which has been handled poorly in the initial phases 

of production may be given a final h·eatment that 

will permit it to meet a bacteriological standard. 

5. The food is usually taken off the market or 

consumed before the bacteriological tests are com­

pleted, therefore, the tests have only reh·ospective 
significance. 
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6. iVIicrobiological standards will be expensive and 
difficult to administer and may not find acceptance 
in the courts of law. 

If the list of advantages and objections is ex­
amined, it is found that they fall into these classi­
fications: 

1. Scientific or theoretical validity- are the stand­
ards based on verified data? 

2. Technical-are standards technically feasible? 
.3 . Administrative- can standards be employed in a 

regulatory food program? 
'1. Legal-will standards have legal acceptan ce? 

S CIENTIFIC V ALIDITY 

The first premise to examine is the basic ques tion 
of standards in environmental health rather than 
microbiological standards for foods. Standards have 
existed in environmental health for many years and 
over the years have been supported by some and re­
jected by others . 

Environmental health standards should be related 
to the enhancement of the public health. However, 
there are great differences betvveen the objectives 
of various standards. Some of the existing standards 
in environmental health are concerned with insuring 
the elements of simple survival, such as limits of 
concentration of toxic gases. Others are concerned 
with the prevention of disease, such as water guality 
standards. Others are concerned with maintaining 
a favorable environment for man, such as light in­
tensity st<mdards, and some are concerned with the 
maintenance of comfort. 

The key problem in the establishment of stand­
ards is to meet the tests of soundness and objectivity 
whether the standards are for pollutants in air, micro­
biological quality of foods , radiation exp osure, or 
chemicals in water . Of the hundreds of quantitative 
standards that already exist in the area of public 
health, how many can meet these rigid tests? Shuval 
(18) has raised some basic guestions relative to the 
establishment of quantitative standards. These ques­
tions are: 

D o the standards have a scientific basis? 
Can the standards be justified as necessary for 

the protection of public health? 
Are there other conditions operative in addition 

to scientific validity and public health necessity? 
Are standards overly rigid? 
Have the standards been influenced by political 

or economic considerations or by local factors? 
Can standards be kept up-to-date in the light of 

aq advancing technology or are they continually 
doomed to obsolescence? 

Therefore, any discussion of standards raises prob­
lems beyond those related to science and technology. 
The establishment of standards raises questions rela-

tive to philosophy and morality, strategy and tactics, 
and economics and law. 

T ECHNICAL P ROBLE:MS 

Leaving the realm of theory and descending into 
the "every day world," we are still confronted with 
some very basic technical problems relating to the 
implementation of microbiological standards. F or 
instance, one of the most difficult and controversial 
areas in the establishment of microbiological stand­
ards concerns the role of indicators of fecal con­
tamination. Tests based upon the detection of fecal 
indicators of sanitation h ave serious limitations (5, 
6, 2.3 ). Tests for the detection of potential pathogens 
should not be used in the routine testing of foods, 
but should be limited to exploratory surveys of new 
and existing food products to assess their potential 
as sources of food-borne disease. 

Other technical problems are related to improve­
ment and clarification of standard laboratory method­
ology, including methods of collecting samples, size 
of samples, statistics of sampling, culture media, in­
cubation temperatures, and quantitative detection of 
pathogens or indicator organisms of demonsh·ated 
sanitary significance. 

The main purpose of a microbiological standard 
is to give information relative to the sanitary con­
ditions, practices, and processes in the plant; and 
to the likelihood th at the food may or may not pre­
sent a health h azard. In order to do this, the de­
velopment of a microbiological standard must be 
preceded by the development of sanitary codes of 
practice. The b acteriological standard might b e 
b ased on an observed numerical count when the ac­
ceptable standards of sanitation specified in the code 
are followed . It is important that microbiological 
tests and standards not become a mere "numbers" 
game, rather, standards should b e as objective and 
meaningful as possible. Standards are more likely 
to be objective if field inspection services are teamed 
with laboratory services to correlate and identify the 
sanitation factors, the food components and the par­
ticular food processes which influence the micro­
biological quality of a food at each stage. 

ADMINISTRATI VE C o NSIDERATIOr s 

Environmental health standards do not arise of 
themselves. There must be a need for such stand­
ards, and this need must be successfully communi­
cated to a competent governmental, or professional, 
or scientific organization so they will start on the 
arduous task of developing standards . The role and 
expectation of the program administrator is critical 
to the development of standards in environmental 
health. On one hand, the adminish·ator operates 



112 DEvELOPMENT oF Foon STANDARDS 

within a wide area of discretion. On the other hand, 

legislative bodies, courts, and adminish·ators have 

been interested in clearly defined quantitative limits 

in order to have a greater uniformity in the adminis­

b·ation and interpretation of public health laws. It 

has been suggested that the development of ob­

jectivity in standards will result in less need for de­

pendence on individual determinations and sub­

jective judgments. Some administrators have looked 

to microbiological standards as authoratative guides 

that may substitute for professional judgment and 

thus relieve them of h·oublesome decisions. \iVolman 

(24) has said that many adminish·ators are searching 

for mathematical certainty in the solution of com­

plex problems related to the environment, despite the 

fact that there is a high degree of uncertainty in the 

underlying scientific principles that are involved in 

establishing such standards. Such administrators 

hope that they will be able to solve these problems 

by some formula which has universal applicability. 

This, of course, is a delusion since there will always 

be the need for continued use of sound professional 

judgment based on experience and understanding 

in the application of standards. 

LEGAL 

If and when microbiological standards for foods 

come into wide use, we can expect that they will be 

tested in the courts. Tobey (22) notes that although 

the courts have been liberal in upholding all reason­

able regulations on milk and food, the judiciary has 

also recognized the existence of certain constitutional 

limitations upon the scope and extent of such con­

h·ol, especially when the legal rights of individuals 

under the federal and state constitutions have been 

or are likely to be infringed. Tobey (22) notes that 

" ... the health officer who confiscates and desh·oys 

private property such as milk in a summary manner 

must be able to prove the impurity of the milk in a 

court of action, shoqld it arise .. . . Sin1ilar precau­

tions must be observed by health officers in taking 

samples of milk and m i l k products for analysis. 

Where, for example, only one of hventy cans of milk 

was tested in a supply which was to be commingled, 

it was held that there was insufficient evidence to 

convict." The established legal principles regarding 

state and municipal control of foods in general are 

the same as those set forth for dairy products. 
· \Vhether microbiological standards for various foods 

will be upheld in the courts will depend on their 

demonsh·ated objectivity, the lack of capriciousness, 

and the way they are applied by the regulatory 

agency. The latter is probably the determining 
factor. For instance, there is doubt whether stand­

ards can be used by regulatory agencies for the ac­

ceptance or rejection of food. This type of surveil-

lance is more applicable for a continuous indush·y 

quality control program than for an official regu­

latory prog1·am, where the sampling is done on an 
intermittent basis and extremely small numbers of 

samples are taken. An exception to this may be mai:le 

in those cases where the processing plant is beyond 
the control of the regulatory authority and when 

sampling constitutes the only method of gathering 
information on the safety and quality of the food. 

In this instance, greater use· should b e made of 

reciprocal arrangements behveen departments, so that 

the regulatory agency receiving a food product may 

be informed of the results of sanitary inspections of 

the:food plant made by the agency where the manu­

facturer is located. This inspection information in 

combination with bacteriological tests at the point 
of receiving the food would have validity. 

DISCUSSION 

There are a limited number of microbiological 
standards and criteria in current use (11). This in­

sufficiency of explicit standards is reflected in the 

scope of present day laboratory programs in food 

sanitation. Referring specifically to local regulatory 

agencies, these laboratory services have been limited 

to the endless routine tes ting of milk and milk prod­

ucts and a few other foods , and the occasional in­
vestigation of a food borne disease outbreak. 

·when the administrator is confronted with a lab­

oratory report showing a high bacterial count in a 

milk sample, he knows the course of action to take 

since there are well established standards. But what 
action does the administrator take when confronted 

·with standard plate counts in foods such as grOlmd 

beef, and chicken salad, which may run into the 

millions? To all intents and purposes these foods 

appeared to be wholesome and edible when sampled. 

Upon receiving the laboratory report, the adminis­

trator must make some interpretation as a guide to 

action. One can not escape from standards and cri­

teria, be they implicit or explicit. Standards and 

criteria are part of the decision making process in 
government. 

Recognizing that local regulatory agency budgets 

do not allow for routine testing of all food that might 

warrant such sampling, the program administrator 

should increase the scope of food testing. However, 

there should be a change of emphasis from the 

routine testing of foods to field research and evalu­

ation surveys of foods. Laboratory services in food 

bacteriology should be used as a diagnostic tool to 

collect information relative to acceptable processing 

techniques and potential hazards of a wide variety of 

foods rather than the continual and repetitive sam­

pling of a few foods. A rational approach requires the 

correlation of plant insp,ection data with laboratory 
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data. Field studies of the sanitary conditions in 

food plants should be related to bacteriological find­

ings. This has not always been the case in the deri­

vation of microbiological standards for foods . For 

the most part, the regulatory microbiological stand­

ards in cmrent use have been based either on arbi­

trary indices which have been established and modi­

fied through subsequent experience, or they have 

been arrived at retrospectively, based on performance 

sh1dies of food products already on the market. This 

is not to say that standards derived in this way are 

not valid. It is not necessary to wait until all un­

certainties are settled before microbiological stand­

ards are proposed and established. Legislative bodies, 

comts and administrators do not require perfect 

knowledge. However, what is required is the ab­

sence of capriciousness in the establishment and en­

forcement of standards. Confidence in the use of 

microbiological standards by regulatory agencies and 
by food industries will be proportionable to demon­

sh·ated objectivity of standards. 

CoNCLUSIONS 

There is a need by administrators for microbio­

logical standards for foods. The greater the objectiv­

ity of these standards, the more useful they will be. 

Standards should be developed only after a careful 

study of field conditions and through correlation of 

results of plant inspections with laboratory data . The 

approach in establishing microbiological standards 

should, therefore, be ecological and epidemiological. 

The ecological concept is one which studies the re­

lation between living organisms and their environ­

ment; the epidemiological method is one which com­

prises an orderly approach to the study of causes and 

effects. Local regulatory agencies that combine field 

inspection services and laboratory services can do 

a great deal of field research to help arrive at ob­

jective standards. 
The very natme of the food chain requires that 

there be close intergovernmental cooperation. No 

single level of government can muster enough re­

sources to do a complete job of food protection. 

Meh·opolitan health departments should conduct 

microbiological evaluations of foods for they are well 

situated to carry on this type of field activity. How­
ever, much of the. data from these efforts will be 

lost unless there is a method for the information to be 

readily disseminated . To do this a suggested method 

is to have the major local health departments organize 

·~ an information network so that these findings may be 
· made available to each other. The Public Health 

Service could take a major role in establishing an 

information exchange or clearing house for informa­

tion on microbiological standards for foods. At the 

same time, more use should be made of reciprocal 

arrangements and agreements betv1een food protec­

tion agencies. A governmental unit receiving a food 

product could be informed of the results of food 

plant inspections made by the control agency where 
the manufacturer is located. 

Standards will continue to be used by adminis­
trators of environmental health programs and use of 

microbiological standards for foods will increase. 

There have been misuses and abuses of such stand­

ards in the past. The future of microbiological 
standards will depend as much on the equitable and 

rational application by environmental health adminis­

trators as on the scientific validity of the standards. 
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Ten media, commonly used for the detection and isola­
tion of streptococci of sanitary sign ificance in water, dairy 
and other food products, were compared to ·establish a 
plating medium for the enumeration of enterococci in 
dairy products. To make all media suitable for compari­
son by the agar plate method, agar was added to those 
media which initially were recommended for use as 
broths. Criteria used in selecting the medium were high 
recovery, sel·ectivity but not undue inhibition of enter­
ococci and ease in obtaining and interpreting results. 

The recovery data of th ree different platings of en­
terococcus cultures were statistically analyzed. In this 
manner, one medium was eliminated on the basis of low 
recovery. Six of the remaining nine media were eliminated 
because they permitted the growth of non-enterococcus 
cultures. Two of the three media then remaining were 
eliminated becaus~· they allowed one S. bovis culture to 
grow. In addition, these media showed considerable vari­
ation in size and color of enterococcus colonies. 

The medium selected, the Citrate azide medium of Rein­
bold, Swern and Hussong (13), was modified by increas­
ing the az.ide concentration. Th is did not result in undue 
inhibitory effects. It was further tested by obtaining re­
covery data for 158 known enterococcus cultures. High 
selectivity was demonstrated by showing that 408 colonial 
isolates from plates of raw milk, cheese and butter could 
be identified as enterococci. 

' Journal Paper o. J-4487 of the Iowa Agricultural and Home 
Economics Experiment Station, Ames, Iowa. Project No. 
1488. 
2Lectmer in Animal Husbandry and Dairying, Rajasthan Col­
lege of A'giiculture, Udaipur, India. 
3Rockefeller Foundation scholaL 

Coliform bacteria are widely used as indicator or­
ganisms for pollution in water, food and dairy prod­
ucts. Some investigators have proposed that the 
enterococcus group of bacteria could serve as a sup ­
plement or substitute for the same purpose. While 
coliforms may be isolated easily and confirmed by 
relatively s i m p l e bacteriological techniques, the 
multiplicity of detection procedures and poor agree­
ment among various methods for the quantitative 
enumeration of enterococci present serious handicaps 
to their systematic sh1dy. 

This study was undertaken to establish a plating 
medium which would be suitable for the detection 
and enumeration of enterococci in dairy products. 
Criteria used in selecting the medium were high 
recovery, selectivity but not inhibition of enteroc_occi, 
and ease in obtaining and interpreting results. 

Since the discovery of the suppression of growth 
of Gram-negative bacteria with sodium azide by 
Hartmann (6), many investigators have used this 
substance in media for the isolation of fecal strep­
tococci. Thallous acetate also has been used for this 
purpose. White and Shennan (18) devised a medium, 
Penicillin azide agar, for the enumeration of enter­
ococci from raw milk. They reported that the med­
ium, although completely selective, partially inhibited 
the growth of Streptococcus durans. Studies on the 
reduction of tetrazolium by lactic acid bacteria have 
been made by many workers . Laxminarayan and 
I ya (9) compared the dye-reducing activities. of dif-
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ferent microorganisms. They found sb.·eptococci to 

be more active than lactobacilli in reducing tetra­

zolium. Among the streptococci, enterococci, fol­

lowed by S. lactis, were more active than others. 

This property now is utilized for differentiation of 

enterococci by colony color on many media. 

ExPERI!viENTAL PROCEDURE 

The following commonly used media for the de­

tection and isolation of streptococci of sanitary sig­

nificance in water, dairy and other food products, 

with their respective code numbers , were used in this 

investigation; the composition and procedure for use 

were as recommended by the respective authors un­

less otherwise stated. 

M1-Azide dextrose broth (12) 

M2-Buffered azide glucose-glycerol broth (5) 

M3-Ethyl violet azide broth, Litsky et a.l . (10) 

M4-Citrate azide agar (13) 

M5-Modified thallous acetate teb.·azolium agar (2) 

M6-M-Enterococcus agar (16) 

M7-Ethyl violet azide agar, Mallmann and Kereluk 

(11) 

M8-Enterococcus confirmatory agar (14) 

M9-Azide sorbitol agar (8) 

MlO-KF streptococcal medium (7) 

In Ml, M2 and J\!13, 1.5% agar was added for use 

as a plating medium. Pour plates were prepared and 

incubated for 48 hr at 37 C. The azide level in med­

ium M4 was raised from 0.01 to 0.04%, and the melted 

medium was tempered to 48-50 C before plating. 

For enumeration, a thin sheet of white paper (Kleen­

ex tissue ) placed underneath the peb.·i dish on the 

illuminated Quebec colony counter enhanced color 

contrast between colonies in medium M4 and the 

background. One per cent glucose was added during 

the preparation of M5, and the medium was used for 

plating, pour plates being incubated for 48 hr at 

37 C. rviedium M6, used by the original authors for 

enumeration by membrane filter technique, also was 

used as a plating medium after increasing the agar 

content to 1.5%. · 

Recovery 

Ten cultures of enterococci, obtained from the 

American Type Culture Collection (A TCC) , were 

plated in duplicate in the 10 media. Except for the 

plating media and incubation temperatures noted, the 

standard procedure for the agar plate method as 

given in Standard Methods for the Examination of 

Dairy Products (1) was used throughout the investi­

gation. Using fresh transfers of 16-20-hr cultures, 

three different platings were accomplished. Average 

counts of duplicate plates were recorded, and the 

recovery data for all media were statistically analyzed. 

The following cultures were used for plating: 

Organism 

S. dumns 

S. faecalis 

S. faecalis 

S. faecalis 

S. fa ecalis 

S. fa ecalis 

S. faecalis 

S. fa ecal-is var. liquefaciens 

S. faecalis var. liquefaciens 

S. faecalis var. z ymogenes 

Selectivity 

ATCC Xumbcr 

6056 
4200 
6057 
9790 

10541 
11420 
11700 
13398 
13399 
6055 

To study the inhibitory action on non-enterococcus 

cultures, hvo cultures each of S. boV"is and S. equinus 

were plated in the remaining nine media. These cul­

tures grew in five of the mv.dia, eliminating these 

media from further consideration. Nineteen other 

non-enterococcus cultures representing five different 

genera, Streptococcus, Pediococcus, Leuconostoc, 

Lactobacillus and Bacillus, were plated in the re­

maining four media to study further their inhibitory 

effect on these cultures . · 

RESULTS AND DISCUSSION 

In the choice of a medium, selectivity and recovery 

were the main factors considered. The appearance 

of typical, colored colonies, as described by the re­

spective authors, in some instances did not result 

from the growth of enterococci. Therefore, identi­

fication of isolates from selective media, to confirm 

them as enterococci, on the basis of morphological, 

cultural and biochemical tests was considered es­

sential to determine the presence of false-positive 

organisms. 

Recovery 
The analysis of variance of the recovery data of 

10 pure enterococcus cultures in the 10 media in three 

consecutive trials was carried out in accordance with 

Snedecor (17) . The results are presented in Table 1. 

The statistical implication of the F value obtained 

in Table 1 is that there are highly significant dif­

ferences behveen the media. To compare further the 

recovery of enterococci from the different media, the 

Multiple Range Test of Duncan (4) was carried out; 

results are presented in Table 2. The statistical in­

terpretation of "rvieans" as given in Table 2 suggests 

that the recovery of enterococci from medium M8 

was the lowest. The difference between this med­

ium and the other media for the recovery of enter­

ococci was statistically significant. However, as 

Table 2 indicates, there was no significant difference 

in the recovery of enterococci in the remaining media. 

This eliminated medium M8 from further consider­

ation and suggested that the remaining media could 

be equally useful for the enumeration of enterococci 

in pure cultures. 
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TABLE !.-ANALYSIS OF VARIANCE OF 
OF PunE CuLTURES IN 

Degree of Sum of 
Sou rce freedom squares 

Media 9 2,188,998 

Cultures 9 25,930,053 

Experimental 
error 81 2,186,662 

Sampling 
error 200 5,295,082 

"Significance at 1 per cent level. 

"F value = variance ratio. 

ENTEROCOCCUS 
10 1EDIA 

Mean 
squares 

243,222 

2,881,117 

26,996 

26,475 

COUNTS 

F Va lu ea 

9.009" 

ed that all of the fecal streptococci be included under 
the "enterococcus" group. \iVe have followed the 
classification of streptococci as given in Bergey's 
Manual of Determinative Bacteriology (3) and rega:~~d, 

as enterococci, only those organisms included under 
the enterococcus group. Therefore, from our point 
of view, this eliminated these five media, leaving 
only four media, M4, M6, M7 and M9, for further 
consideration. 

The following nineteen non-enterococcus cultures, 
representing five different genera of organisms com­
monly found in dairy products, were plated in media 
M4,. M6, M7 and M9: one culture each of S. lactis, 
S. diacetilactis, Lactoba.c.azus casei, L. acidophilus, L. 
bulga.ricus, L. pla.nta.rurn, L. brevis, L. femwnt'i and 

TABLE 2-MULTIPLE RANGE TEST OF MEANS OF ENTEROCOCCUS COUNTS IN 10 MEDIA 

P ' (2) (3) (4) (5) (6) (7) (8) (9) ( 10 ) 

Rp" 2.820 2.966 3.063 3.134 3.189 3.233 3.269 3.300 3.327 

1[edia 8 7 4 10 3 6 2 1 9 5 

ll·!eans 11.92 34.78 37.16 39.82 39.95 40.33 40.62 40.68 40.88 42.12 

"P = ntm1ber of means entering into comparison. 

"H.p = shortest significant ranges . 

Note : Any two m eans not underscored by the same line are significantly different. 

Selectivity 
The recovery of enterococci from a mixed culture 

or product, such as milk, with a wide variety of micro­
organisms would depend upon the selectivity of the 
media used. To find out if the media permitted the 
growth of non-enterococcus , fecal streptococci, t\vo 
cultures of S. bovis and two of S. equinus were plated. 
All four of these cultures grew in large numbers in 
media Ml, M2, M3 and MlO. Both S. bovis cultures, 
as well as large numbers of other microorganisms from 
raw milk, grew well in medium M5. Only one S. 
bov·is culture ( ATCC 9809 ) grew in media M6, M7 

· and M9. one of ·•these non-enterococcus cultures 
· grew in meditm1 M4, as shown in Table 3. This eli­
, minated media Ml, 1vi2, ivi3, M5 and MlO from fm­
. ther consideration. All five of these media, with the 
exception of medium M3, were developed primarily 
for use in detecting and enumerating fecal streptococ­
ci from water and foods other than dairy products 
The originators (10) of medium M3 have claimed high 
selectivity for this medium when used as a broth for 
detecting enterococci in water . They also have re­
ported that a wide variety of organisms, including 
one S. bovis culture, did not grow in this medimn. 
They did not attempt to grow S. equinus in the med­
ium. Although growth of the four non-enterococcus 
cultures mentioned was less in this medium than on 
others, the cultures did grow in the medium (Table 
3). The originators (7) of medium MlO have suggest-

TABLE 3. GROWTH OF ON-ENTEROCOCCUS, FECAL 
STREPTOCOCCI lN SELECTIVE MEDIA" 

S. bovis s. equfmts 

1\ fedium ATCC 9809 T9" Tll" Tl2" 

u > 30 X 107 30 X 107 65 X 106 16 X 10" 

M2 26 X 107 25 X 107 37 X 105 90 X 101 

M3 15 X 107 14 X 107 10 X 1o• 50 X 1o• 

M4 < 10 < 10 < 10 < 10 

M5 20 X 107 30 X 107 < 10 < 10 

M6 > 30 X 107 < 10 < 10 < 10 

M7 22 X 107 < 10 < 10 < 10 

M8 _c 

M9 24 X 107 < 10 < 10 < 10 

M10 26 X 107 40 X 106 72 X 106 25 X 10• 

'Counts expressed as Plate Count/ mi. Incubation times and 
temperatures used were as recommended by the respective 
authors of each m edium . 

"Som ce of cultures: Dr. P. M. F. Shattock. 

cDetermination not made. 
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Bac-illus suhtilis; three cultures of Pediococcus halo­
philus; one culture each of Peel. acicWactiC'i and Peel. 
pentosaceus and five cultures of L euconostoc sp. The 
culture of L aC'ielophilus grew in medium i\116 but not 
in the other three media. This, coupled with the 
growth of one S. bovis culture, eliminated medium 
M6 from further consideration. Six additional S. 
bov·is cultures obtained from various sources then 
were plated in the remaining tlu·ee media. None of 
these cultures grew even when 0.1 ml of a 24-hr 
litmus milk culture was plated directly. 

Fifty-one colonies isolated from raw milk plated in 
media i\14, M7 and M9 ( 19 from i\14, 18 from M7 
and 14 from 1v19 ) were studied. Usir1g Sherman's 
criteria (15), the percentages of these colonies iden­
tified as enterococci were 100, 90 and 93 respectively. 
There was considerable variation in the colony size 
and color observed in media i\17 and i\19. Con­
tinuous colonies in straight, long strips were con­
sistently observed in plates of medium i\17, and the 
colony size was quite variable, ranging from pin-point 
colonies of S. du:rans to large colonies of other entero­
cocci. The colonies in plates of medium i\19 also 
were often small, yet countable, and sometimes had 
lighter shades of yellow to green. The varying colony 
size and color in plates of media i\17 and i\19 pre­
sented difficulty in counting. Colonies in plates of 
medium J\,14 were usually large (up to 3 mm in dia­
meter ) and had a deep blue color. Small blue 
colonies ( 0.5 mm) were observed only in the case 
of S. elurans but were easily counted despite small 
size. These considerations and the fact that one 
S. bovis culture grew in media i\17 and i\19 eliminated 
them from additional consideration. 

To test further the desirability of medium M4, 158 
known enterococcus cultures, including four S. fae­
cium cultures were plated . All grew well. Four­
hundred-eight colonial isolates from 29 raw milk, 
six cheese and six butter samples plated in medium 
i\14 also were identified and confirmed as enterococci. 

The originators (13) of medium i\14 reported that 
0.01% sodium azide, when used with ditetrazolium 
chloride, completely inhibited gram-negative rods . 
Upon subsequent investigation, this recommended 
concentration of sodium azide was found inadequate 
to suppress the growth of all gram-negative bacteria 
and, in some instances, permitted the growth of a 
haze of pin-point, colorless colonies. For this rea­
son, 0.04% sodium azide, a common level for entero­
coccus media, was used. Contrary to the report of 
the original workers, no readily discernible reduction 
in :l colony size was observed. The comp<u-able re­
covery, highest selectivity and ease of enumeration of 
enterococci in medium i\14 suggested it as the bes t 
plating medium for dairy products among media stu-
died in this investigation. 

SuMMARY 

Ten commonly used selective media for enterococci 
in water, food and dairy products were used in a 
comparative study to select a suitable plating med­
ium for dairy products. The media were used on 
10 pure cultures in three successive trials to com­
pare recovery rates. Statistical analyses were ap­
plied to the data. To determine selectivity of the 
media for enterococci, 29 non-enterococcus cultures 
were plated in the various media. In addition, col­
onies isolated from raw milk plates were identified. 
to confirm them as enterococci. Media were elimin­
ated on the basis of low recovery, growth of non­
enterococcus cultures and variation in the size and 
color of colonies. 

The medium selected, the Citr:~1te azide medium of 
Reinbold, Swern and Hussong (13), vvas modified by 
increasing the azide concenh·ation without showing 
undue inhibitory effects. It was further tested by 
obtaining recovery data for 158 known enterococcus 
cultures. High selectivity was demonstrated by show­
ing that 408 colonial isolates from plates of raw milk, 
cheese and butter could b e identified as enterococci. 
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TRAINING OPPORTUNITIES FOR THE SANITARIAN! 

ON THE JOB TRAINING 

B. RussELL F RANKLm 

Division of Env-ironmental H ealth, 

Department of Public H ealth, 

Philadel7Jhia, Pennsylvania 

This part of the panel discussion on b·aining op­

portunities for the sanitarian deals directly with the 

bread and butter approach-the sanitarian at the 

local level. That there are training needs at tl1is 

level is without question even though they may be 

unrecognized. At this point it would seem appro­

priate to quote from the report of the Sub-Committee 

on Continuing Education of the Committee on Train­

ing of the Engineering and Sanitation Section Council 

of the American Public Health Association (1). "The 

success or failure of many public health programs is 

directly related to the competency of the staff at the 

local level, the firing line in public health adminis­

tration today." With today's limited supply of sani­

tarians and public health engineers it is even more 

essential that specific training be provided for the 

new employee regardtess of how his job specifications 

may be written . 
Few graduates come to the job with adequate 

backgrounds in public health; thus, orientation and 

training in this field is essential. Not training just 

for b·aining's sake-so many hours of lecture, so many 

feet of visual aids projected, the ears of so many 

trainees bent and their gluteal muscles sorely tested­

but training with an objective. As emphasized else­

vvhere (2), such training should be directed at bring­

ing about "desirable changes in knowledge, skills, 

attitudes, and behavior." Procedures for measuring 

'Presented as part of a Symposiwn on Training Opportunities 

for the Sanitarian at the 49th Annual rvreeting of the INTER­

NATIONAL AssOCIATION OF MILK AND FOOD SANITARIANS, INC., 

at Philadelphia, Pennsylvania, October 24-27, 1962. 

some of those changes have been developed by the 

Professional Examination Service of the American 

Public Health Association which are called the Pre­

and-Pos t Evaluation Tests. The effective use of 

these measurement tools has been documented pre­

viously by Franklin et al. (3 ). 

On-the-job training is much more than specific 

formal in-service training courses right on the job 

with appropriate visual aids. After all, one good 

picture is worth a thousand words . It also includes 

effective use of policy and procedures manuals of the 

specific agency as b·aining guides to field actions. 

Staff meetings should be considered b·aining when 

"used for passing the word" and the development and 

interpretation of policy. Certainly the supervisory 

conferences for individual guidance and development 

of the sanitarian is the supervisors' direct contribution 

to training. Another element of b·aining is "super­

vised field b·aining experience which provides the 

opportunity under supervision to observe and par­

ticipate in the field application of the principles and 

practices of public health" ( 4) . The last item of on­

the-job training, but not the least, is the development 

of skills and techniques in the "s c h o o 1 of hard 

knocks," the actual job itself. 

So much for the needs for training, the objectives 

and the setting of the stage. The topic is, how­

ever, "Training Opportunities for the Sanitarian." My 

prejudices show rather markedly and a large part of 

my remarks are necessarily drawn from the training 

that goes on here in Pennsylvania, and more specifi­

cally here in Philadelphia. Recently Steigman et al. 
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(5) described in detail the career development of the 
sanitarian in Pennsylvania. They reviewed the pro­
gress made in sanitarians' training since the survey 
of Pennsylvania sanitarians and their backgrounds 
was reported by O'Brien (6). 

Steigman et al. (5) described the three month orien­
tation period for new personnel, the formal intensive 
twelve-week generalized in-service h·aining course 
given at the Pittsburgh Field Training Station, and 
the last three months of supervised field training ex­
perience that provided an opportunity for the sani­
tarian to put into practice his previous observations 
and his learning experiences from his hvelve week 
formalized training course. 

In Philadelphia's Division of Environmental Health, 
we like to think of using all the tools for career de­
velopment. The undergraduate education of the 
sanitarian in sanitary science, dairy or food tech­
nology or biological sciences plus one year's ex­
perience is used as a foundation upon which basic 
topical courses in milk sanitation, insect and rodent 
control and swimming pool sanitation are given. 
Specialized topical courses are developed and pre­
sented as program emphasis changes and new pro­
grams are undertaken. Not all courses necessarily 
are of purely a technical nature. Certain courses 
have been provided in the areas of inter-personal re­
lations, public relations, communications, and super­
visory development. 

These short topical courses usually are from two 
to five days in length. They are designed to cover 
a specific subject, whether a technical subject such 
as rodent control or a non-technical subject in the 
social sciences such as communications. They are 
designed and developed to cover the area item by 
item after which speakers are asked to participate in 

; the training program. This request might be made 
to the section chief, the assistant in a particular pro­
gram area, one of our supervisors or field sanitarians, 
or a speaker from industry or a local academic in­
stitution. Asking for and obtaining participation of 
individual staff sanitarians provides a subtle way of 
reinforcing the specialized knowledge of the indivi­
dual speaker. A basic library, with the standard texts 
in environmental health and an extensive catalog of 
technical material such as soft cover reference re­
ports, sales brochures for equipment and flow dia­
grams, is an essential tool in subject preparation . 

As an integral part of any training course, time 
should be set aside for one or more field problems 
of a practical nature. In addition, each training 
coua:se should attempt to measure the effectiveness 
of the presentations witl1 a final examination or quiz. 
We call it a written review but such a subterfuge is 
quite apparent. It is a measure of the effectiveness 
of the instruction-"if the pupil hasn't learned, the 

teacher hasn't taught." A course evaluation with 
questions about content, time, sequence, effective­
ness, etc., is fill ed out by the trainees. This assists in 
planning other training courses. 

All of this in-service training is not a substitute 
for actual work experience, but it can do much to 
minimize costly mistakes and do much toward mak­
ing the new sanitarian recruit feel more at home 
and develop his confidence. In the Philadelphia 
operation we have developed a system of rotation 
from district to district since field problems vary 
throughout the city. In this fashion the trainee re­
ceives a broadening of his knowledge and work ex­
perience in phases of environmental health that he 
may not have experienced in his previous district. 
We also use a system of rotation from district of­
fi ce assignments to specialized central office pro­
grams in accident control and radiation protection . 
These are short term, approximately six months, 
training assignments that provide an inh·oduction to 
the subject area and develop a minimum working ef­
fectiveness in the area. 

In addition to internal training, opportunities are 
provided for external training. For example, per­
sonnel are given opportunities to attend specialized 
courses at the Robert A. Taft Sanitary Engineering 
Center in radiological health, air pollution control 
or industrial hygiene. Furthermore, opportunities 
for graduate training leading to the M.P.H. degree 
are provided. In this program the individual sani­
tarian is given educational leave at three-fourths pay 
and the Pennsylvania D epartment of Health pays 
for the tuition. 

Since 1954, eight sanitarians have been able to 
earn the M.P.H. while working with the Division 
of Enviromnental H ealth. A total of nineteen mem­
bers from the Division have received this degree. 
The Pennsylvania D epartment of Health also has 
been exceedingly helpful by assuming the cost of 
fees for other short courses attended by D epartment 
Sanitarians at tl1e local academic institutions. The 
other program at the graduate level is the M.G.A. 
degree program which is financed by the Samuel 
S. Fels Fund. In this program, a limited number 
of field sanitarians leave work early one day each 
week to go to the University of Pennsylvania, Fels 
Institute of Local and State Government, for courses 
in governmental administration. Although the City 
arranges part of the time for class attendance, the 
individual contributes the remaining time. Four of 
the Environmental H ealth staff have received Mas­
ter's Degrees in this fashion and four presently are 
enrolled in the program. 

All of these training opportunities are· aimed at 
the career development of the individual · sanitarian 
to improve his competence and make him · a more 
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effective public health worker. We trust that they 
are effective. 

If much of this discussion, on my part, of train­
ing opportunities for the sanitarian has sounded like 
a subtle, or even more pointed, recruitment pitch you 
are probably 100 per cent correct in assuming that it 
is. In Pennsylvania we are proud of the progress we 
have made in the last few years in the career develop­
ment of the sanitarian, his professional status, and the 
improved monetary support provided for him. Come 
to Pennsylvania and profit by the training opportunity 
for sanitarians! 
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THE FOOD SERVICE INDUSTRY AND ITS RELATION 
TO THE CONTROL Of FOODBORNE ILLNESS' 

CYRIL L. KEGLER2 

Bishop-Stoddard Cafeteria Company 
Cedar Rapids, Iowa 

Some viewpoints that I have acquired over the 
past 40 years in the food service business may prove 
of value to this group and the restaurant industry, 
and to our mutual interest, the public. 

During my initial eight years, starting in 1921, as 
a cafeteria employee and supervisor, concern was 
that things be clean, which, of course, meant look 
clean. Of the next four years as manager, little of 
value is remembered of inspector visits or advice 
received . Cleanliness was largely a matter of the 
owner's personal consciousness . Drying of table­
ware was universally effected by toweling, since dish 
washing facilities seldom found water hot enough 

for self-drying. 
Refrigeration during those earlier days was ac­

complished through' the iceman, who filled the over­
head bunkers of ice boxes with ice, producing stor­
age temperatures from perhaps 60 degrees, at best, 
and on up as the ice melted away. 

As President and General Manager of our com­
pany, beginning in 1932, I passed tlu·ough 20 years 
of varying experiences with state and local health 
departments. This involved contacts within our 
establishments and at association meetings of local, 
state and national level. I saw great advancement in 

'Presented at the 49th ann ual meeting of the INTERNATIO, AL 

AssociATION oF MILK AND Fooo SANITARIANS, INc., at Phil­

adelphia, Pennsylvania, October 24-27, 1962. 
2President, Bishop-Stoddard Cafeteria Company and form erly 

Chaii'Ii1an of the Public Health Committee of the National 

Restaurant Association. 

official and operator understanding of hazards and 
how to cope with them. 

During these years, growing public awarenesses 
and demands for local action often found officials 
of varying qualifications in positions of responsibility. 
They did the best they could through combining limit­
ed criteria with personal hunches for determining 
problem areas and effective corrective measures. 

Conflicts within and between communities became 
increasingly obvious. Unfortunately, differences of 
opiriion between operators and officials combined to 
spread doubts among operators and their personnel 
upon regulations, even those deserving of full justi­
fication. 

\Ve have seen confidence and understanding among 
food service operators, upon whom end results to the 
public must eventually depend, deteriorate. Often the 
effect has been frustration for both public health 
officials and food service operators. 

Thus, until ten years ago, my personal understand­
ing of the relationship between restaurants and the 
control of foodborne illness developed under these 
confusing circumstances, the latter years of which in­
volved the operation of twelve establishments in 
seven cities, over three states. 

Restaurant association contacts soon confirmed that 
my personal frustration in knowing what was right 
was being voiced by operators generally over the 
country. As Chairman of the National Restaurant 
Association's first public health committee, appoint-
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ed for the singular purpose of probing for opportuni­
ties at the national level of improving the uniformity 
of and confidence in sanitation regulations applying 
to restaurants , I began my past ten years experience. 
·working with the National Sanitation Foundation 
during that period, as industry's co-chairman of the 

National Food and Beverage Council and with U. S. 
Public Health Service as an industry representative 
on its Advisory Committee, has provided an oppor­
tunity to associate with many officials from all over 
the country and with educators in this field . 

I have, in fact, felt at times more like a health 
officer than an operator, having actually spent far 
more conference hours during the past ten years with 
public health groups than with those of the food 
service industry. Combine these close associations 
with indush·y and official groups with 40 years of 
working in and operating seven to h:velve establish­
ments, and we find acquired an understanding of 
problems and weaknesses of both groups. 

It seems, therefore, most advantageous to speak 
of, and on behalf of, the great mass of people within 
the Food Service Indush·y, w h e r e understanding 
means the real difference between control in fact, 
and conh·ol substantially in theory and wishful think­

ing. 
The principal handicap under which operators 

view the relationship of their establishments to food­
borne illness and its control, is that of much frustra­
ting confusion. 

That confusion should exist and these questions 
be .tsked today, there perhaps should be no small 
measure of sympathetic understanding exchanged 
among all of us. For where do we find so many 
people of such limited qualifications, under so many 
varying conditions, trying to do something about 
so many vaguely identified hazards, the evidence of 
which cannot be seen, tasted, smelled, felt, or heard? 

REGARDING CoMPLIMENTS DUE 

There is no confusion regarding the h·emendous 
contribution made throughout the years by . health 
officers over the country to the development of sani­
tation standards. This applies to those within our 
local areas up to their centers of association guidance, 
such as the International Association of Milk and 
Food Sanitarians :.._ to the leadership of the U. S. 
Public Health Service - to the National Sanitation 
Foundation, and other supporting research and edu­
cational institutions. There can be no doubt regard-

. ing the great weal th of pertinent knowledge possess­
' ed throughout this highly professional group. Of 

our local sanitarians, we in my own company say 
continuously to ourselves, "Thank heaven for health 
officers." A well organized and conscientiously run 
health deparhnent is indispensable to the develop-

ment of understanding and satisfactory standards 
within our twelve establishments. 

There is no doubt about the accomplishments of 
progressive restaurant operators throughout our land, 
with their native instinct of wanting to be right, and 
of taking pride in being progressive. Many have 
sought and adopted standards not only up to, but 
·well beyond, normal sanitation and food safety re­
quirements. 'i\' ith courage and a will to succeed, 
they have paid the bill for equipping and operating 
American public eating houses with the highest 
standards of sanitation and food protection the world 
over. 

Tribute must also be paid to the restaurant equip­
ment manufacturers and suppliers who, with keen in­
ventiveness, have kept pace ·with demands, and at 
times gone ahead to help make these recent years 
of development possible. 

Finally, there are the American food merchants 
who have combined technological developments to 
place constantly increasing varieties of American 
foods at their safest within our American restaurants , 
thus providing operators and their patrons a full mea­
sure of confidence in their safety. 

Goon PROMOTED BY NATIONAL R ESTAURANT 

AssociATION 

Through its newly formed Public Health Commit­
tee, the National Restaurant Association, in the fall 
of 1952, questioned the National Sanitation Founda­
tion on the possibility of getting all nationally or­
ganized groups of health officials to sit down with 
food service groups for the purpose of developing 
a new ordinance and code combining the best judg­
ment of all concerned. This would insure a docu­
ment deserving of countrywide support and adoption. 
Favorable reactions brought together at the National 
Sanitation Foundation a large, representative group 
of official and industry people, involving many meet­
ings over a period of three years. This action created 
the National Food and Beverage Council. 

The initiative for creating a new regulatory pat­
tern was taken up by the U. S. Public H ealth Service 
as a revision of their 1943 Recommende.d Ordinance 
and Code Regulating Eating and Drinking Estab­
lishments . Two National Restaurant Association rep­
resentatives served on the 16-man Advisory Commit­
tee appointed to assist in developing the new docu­
ment, which was published recently. 

The resulting new manual is a splendid document 
in many ways. The National Restaurant Association 
members of the Committee take satisfaction in having 
conh·ibuted generously to the better understanding 
and direction of purpose embodied in it. 

The National Restaurant Association believes a 
major step was accomplished towards its first goal 
of a modernized regulatory pattern deserving of 
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countrywide support and adoption as a means of im­
proving consistency and understanding. 

The continuing program of National Restaurant 
Association's activities in this field, as recommended 
by its Public H ealth Committee and endorsed by the 
Association's directors, calls for the exercise of leader­
ship among the res taurant people in this field. Un­
der the capable, energetic guidance of Mr. William 
Clements of D enver, Colorado, the present Chair­
man of this committee, this group is pursuing many 
projects including : 

1. ·working with state and local associations in 
their promotion of increased activity in their field, 
and interest in the use of the new Public Health 
Service Manual. 

2. The best methods for reaching out to the in­
dustry in promoting increased interest, understand­
ing and effective action are b eing sought. The Na­
tional Restaurant Association believes that improve­
ment of lasting results yet needed can b e accomplish­
ed only by working through top management. 

3. There is not to be found one complete text 
on this subject written especially for operators in 
language they and their people can understand. It 
is b elieved that such a text would represent a valu­
able asset in the promotion of good standards of 
food safety and sanitation. The development of such 
a text by sections is to b e undertaken. 

4. National Restaurant Association cooperation with 
public h ealth leadership of n ational significance, as 
has occurred in the past, is b eing extended with con­
tinuing interest. This involves: 

a. The ational Sanitation Foundation, that has 
had the personal and annual financial support of the 
National Restaurant Association since 1948. 

b. Cooperation with the Food Research Institute 
at the University of Chicago, h eaded by Dr. G. M. 
D ack. This organization has received substantial 
financial support from the National Restaurant Asso­
ciation annually for the past eight years with a very 
special interest in ' b etter knowledge b eing obtained 
for our industry on the control of food-borne illness. 

c. Cooperation with the U. S. Public H ealth 
Service, which h as b een a source of great satisfaction 
to our Association leadership . With uniformity of 
regulations b eing a prime interes t, its work in tlus 
regard is fully compatible with National Restaurant 
Association's plea for countrywide consistency. 

d. With technical knowledge of this subject 
being well-known witl1in our educational institutions, 
we take note that the National Restaurant Associa­
tion in sponsoring the first res taurant graduate course 
at the University of Chicago in 1947, a course now 
provided in 21 schools over the counh·y, is responsible 
for sponsoring enlightenment among new graduate 
entries into the food service field. 

The restaurant industry is on the move with an 

earnest desire to contribute effectively to the eli­
mination of confusion and the promotion of under­
standing in this field. Much of what eventually is 
to be accomplished will be determined . by th~ ac­
ceptance and guidance given to this activity by the 
combined leadership . 

SuGGESTED OFFICIAL AcTIONS 

The following steps are . considered of primary 
importance : 

1. Campaign for a serious fresh approach to im­
proving operator understanding through the elimina­
tion of inconsistencies. A wide range of variations 
is involved that create highly detrimental individual 
operator reactions, all the way from doubt and dis­
trust to complete disbelief in his prime source of 
technical information, his local health department. 
To simply identify the scope of our reference, in­
consistencies are cited as occurring within the fol-
lowing relationships: , 

a. One officer today, and the same officer tom­
morrow. 

b . One officer and his successor. 
c. One establishment and others within the same 

community. 
d. One community and its neighbor. 
e. One state to another. 
f. Inconsistencies with the facts themselves, as 

well understood by the operator. 
No single factor can contribute more to industry 

understanding and responsiveness than complete con­
fidence of operators in their local health depart­
ment. With inconsistencies, however, representing 
the one greatest destroyer of confidence, it would 
seem completely worthy of any effort required among 
health officer groups to campaign country wide for 
consistency wherever such may serve improved in­
dustry-health officer relationships in their mutual de­
sires for doing what is right. 

2. Take serious account of what actually should be 
practiced when officials express agreement with the 
so-called education approach vs. police methods. W e 
quickly refer to our understanding that one is de­
finitely not a complete substitute for the other. 

Testifying to the increasing trend of confidence 
in this approach is the awareness that in the 1943 
edition of the USPHS Recommended Ordinance and 
Code, but two lines were devoted to the educational 
approach as a passing remark, while pages are used 
to laud its merits in the new 1962 manual. 

Undoubtedly, the simple reliance upon legally en­
forced directives is a convenient fast-acting process, 
and one requiring a minimum of knowledge and com­
municating ability. Yet, the local health department 
has a choice b etween continuous fence building or 
the more permanent results of a cooperative, under­
standing and enlightened food service industry. A 
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drive within health officer leadership for identifying 
what constitutes a true educational approach as a 
pattern to be promoted on a counh-y wide basis 
would seem to possess great promise of honest-to­
goodness value. 

3. Sponsor the adoption of publicity programs of 
local to national level that are clearly and unmis­
takably directed to the accomplishment of practical 
standards of true and understandable public value. 
The perfectly natural desire found in most of us to 
seek personal satisfaction and recognition, keeps us 
constantly on the alert for new means of getting out 
in front. VIle believe the trend of some projects to­
day deserves re-evaluation on this basis, the con­
cern being that official effort and demands upon in­
dustry resources may occur disproportionate to any 
assessable public good. 

For example, I believe there is ample justification 
for adopting the position that the right of decision 
to have a classy showplace kitchen should remain 
the prerogative of the man who has to pay the bill 
and make the extra investment pay out. Leadership, 
guided by a policy of adopting for official enforce­
ment the veq highest standards procurable - es­
pecially when fostered under such measurements as 
nicer, smoother, easier, better or surer - can find 
that leadership easily riding past real measmable 
benefits to the public. 

There must be no confusion about the distinction 
that must be made between architects, designers and 
builders, functioning in the luxury of approving the 
finest, without concern for cost, and the great mass 
of individual restaurant operators who, in risking 
their personal life's savings, must necessarily weigh 
cautiously the value to be gained in economic re­
turn and public protection from every dollar spent. 

Unless there is to be an official expectation of an 
ever widening gap between written regulations and 
what is generally enforced in a community, there 
must be a renewed dedication of our country's public 
health groups to the cause of meaningful, effective, 
and enforceable minimum standards. It must fol­
low that if the current rush of interest toward,· luxury 
standards is permitted to continue, incorporated in 
regulations and enforced uniformly upon the coun­
try's restaurants, large numbers will be forced out 
of business. 

The word "prac.tical" must certainly have an un­
derstandably acceptable place in describing stand­
ards for public safety. There is great need for 
countr)"¥ide agreement on practical standards of 

1 
food protection and sanitation. This was, we believe, 
the purpose of the new USPHS ManuaL 

4. The opportunity for the removal of a misunder­
standing that exists, not only with industry but, per­
haps of greater importance, with the public - we 
refer to the ABC Placarding System. 

Though represented to the public as a measure 
of safety, it is in fact not that at all. Among opera­
tors who understand the problem of obtaining h·ue 
and unbiased appraisal, this enforcement device rep­
resents an inexcusable element of operator dish·ust 
and justified antagonism. 

The directors of the National Restaurant Associa­
tion, understanding this ABC Placarding System, have 
over many years continued to protect its use. It is 
included, · therefore, in this list of obstacles to the 
cause of understanding. 

It is suggested that this system be placed under 
close scrutiny and the justification for its remaining 
on the American scene evaluated. vVe are confident 
that your strong support for the National Restaurant 
Association's position will be .forthcoming. 

5. Understanding can be served in many other 
ways. Industry, health officials and the public can 
stand to gain from joint efforts to obtain facts yet 
unknown or through qualified officers and indush-y 
representatives putting themselves to the task of 
reaching needed conclusions. For example, the real 
identity of foods termed "Potentially Hazardous" in 
the new i'vlanual (previously described as "Readily 
Perishable") has not as yet been determined for any 
practical application. Yet the new manual applies 
two quite important control measures on the foods 
so described. The so-called sneeze-guard might well 
deserve re-evaluation of its real purpose and good. 
Identification of respiratory infections or other ill­
nesses that can or cannot be transferred by ingestion 
could give needed clarification of the value of cer­
tain existing conh·ol measures, or the need for addi­
tional ones. 

6. Last, there is the factor of regulation obso­
lescence. Regulations exist in the local ordinance 
and code, or in the habit of health officer thinking, 
long after the ach1al reason for their adoption has 
disappeared. As with the acceptance of the new 
Public Health Service Manual, change generally can­
not be eA.'Pected to take place without a forceful 
selling job being planned and executed by the total 
responsible leadership. Printed materials must be 
brought up to date. 

Let's remember that Moses worked on these prob­
lems 3,412 years ago; yet today there remains in­
complete knowledge, oral misapplication of available 
knowledge, and need for greater confidence in inany 
procedures. 

We who share a great responsibility to the public 
and who, in our years, are given the great advantage 
of modern technology, should in haste get our heads 
together. We should be identifying the gaps in 
knowledge where guessing and assumption continue 
to fill in for facts, and the gaps in the transmittal and 
use of that knowledge by those through whom tl1is 
public h·ust is finally executed. 
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THE FIELDMAN'S RESPONSIBILITIES 
IN MILK QUALITY AND PROCUREMENT' 

EARL 0. \i\TRJGHT 

DepaTtment of Dairy and Food Industry, 

Iowa State University, Am es 

Webster's Unabridged Dictionary defines a field­
man as, "One ·who works in the field; a traveling 
representative of a business organization (as a man 
who negotiates with farmers for the raising of crops 
under contract for a food processing company); An 
investigator or advisor who works outdoors or away 
from the center of administration or activity (as a 
man who conducts educational programs for milk 
producers in an assigned territory)." 

The last part of Webster's definition spells out an 
important responsibility for the dairy plant field­
man who works with procurement and quality im­
provement. 

The five areas of a Heldman's responsibility that 
involve milk quality control and procurement may be 
indicated as follows: 

I. His responsibility for the milk supply needs of 
the plant or organization he represents . 

2. His responsibility for the quality control of milk 
as it is delivered from producers . 

3. His responsibility to the Grade A enforcement 
agency. 

4. His responsibility in developing and maintain­
ing · good public relations for the organization he 
represents as well as with the industry as a whole. 

5. His responsibility in educational work cooperat­
ing and coordinating programs with other educational 
agencies. 

THE FIELDMAN A!\TD THE MILK S uPPLY 

In many areas, maintaining an ample milk supply 
requires all of a Heldman's time. \Vhen any organi­
zation must obtain a l arge volume of milk in a mini­
mum of time, procurement is of the utmost impor­
tance. So fieldmen, and perhaps other workers for 
the organization, become full-time procurement per­
sonnel. 

But when a fieldman spends all his time procuring, 
the quality of milk obtained from newly acquired 
producers may be lower than desirable. If a field­
man works on the theory that volume is needed re­
gardless of quality, the plant may well end up being 
degraded from Grade A marketing. 

W e often hear it said that, "A quality control field­
man cannot do both quality and procurement work." 

'Presented at the 49th Ammal Meeting of the INTERNATIONAL 
AssoCIATION oF :tviiLK AND FooD SANITAIUANS, INc., October 
24-27, 1962, at Philadelphia?. Pennsylvania. 

On the other hand, neither can a procurement field­
man maintain milk quality if he is not informed about 
quality requirements . 

This brings us directly to the kind of people hired 
to do field work. Some fieldmen are capable of 
doing both quality and procurement work, although 
most find it difficult to do both jobs well. For this 
reason many of the larger organizations employ n :vo 
types of men - one best suited for quality work and 
the other best suited for procurement. Smaller or­
ganizations must often rely on the quality control 
fieldmen to do both jobs in the field, regardless of 
the disadvantages. 

In many medium or large-sized plants, organization 
is on a departmental basis. This makes the field 
service personnel responsible for volume and quality. 
In many cases, one person is appointed supervisor. 
vVhen a dairy needs more volume, the field service 
supervisor can select persons qualified through past 
experience to carry out the procurement assignment. 

vVhen any organization finds it necessary to hire 
one man to do both procurement and quality con­
trol work, it should pay utmost attention to the man's 

. qualifications. 

THE FIELDMAN AND Q uALITY 

Many of the early fieldmen worked almost 100 
per cent of their time on procurement, and in these 
cases sanitarians employed by regulatory organiza­
tions did most of the quality conh·ol field work. As 
the Grade A program grew, however, it was impos­
sible for the sanitarians to carry out complete quality 
programs, so fieldmen were hired by dairies to help 
handle quality. 

Remnan ts of this type of program - where the 
sanitarian is doing field work - are still in evidence 
in some areas of the United States. But the pro­
gram has largely disappeared, mainly because the 
regulatory agencies could not support the cos t of 
keeping sanitarians in the field . 

The dairy industry itself has had to take on these 
follow-through field services using competent field­
men. Mutual trust between regulatory agencies and 
industry requires that fieldmen have the same quality 
goals and enforcement standards for their organiza­
tion that the sanitarians do. In areas where this 
type of cooperative program has been carried out, 
quality control work with producers has been very 
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successfuL The quality control follow-through work 
vvith milk producers is now being done primarily 
by fi eldmen. Fieldmen become the link between 
industry and milk producers and also between pro­
ducers and the sanitarians . 

A Heldman should seek all the services at his dis­
posal to help him in his quality work Milk haulers, 
especially those hauilng bulk tank milk, have been 
brought into the quality control program with a great 
deal of success. This is a group that fieldmen can 
work with directly on a clay-to-day basis . 

THE FIELDMAN AND THE S ANITARB.N 

In order for fieldmen to carry out good quality 
control programs, i.t is necessary that they and sani­
tarians cooperate fully. vVhere this cooperation is 
lacking, distrust arises between regulatory agencies 
and industry - and confusion arises among producers. 

Any differences between fieldm en and sanitarians 
must be settled in a conference or with an arbitrator 
before a successful quality control program can be 
carried to milk producers. If this is not done, 
producers become irate and Grade A programs lose 
prestige with both producers and the public. 

vVhere serious differences exist, the Heldman and 
his sanitarian should consult an arbitrator, such as the 
state survey officer. In order to have harmony in 
interpretations of regulations, the Heldman should 
accompany the sanitarian and state survey officer 
when surveys are made on producer farms. This 
also helps the Heldman see weaknesses in his program. 

It is the responsibility of the Heldman to make 
certain that producers coming onto the market are 
ready for inspection before he asks the sanitarian 
to grade the farms. Any time it is necessary for the 
sanitarian to make more than one visit to a farm, 
grading becomes a costly process. Penalties have 
been set up in some areas for farms tl1at fail to pass 
on first gr.ade inspection. For instance, a farm may 
not be reconsidered for at least a month. vVhere 
a Heldman is conscientiously doing his job, p enalties 
are unnecessary. 

\ Vhenever a dairyman produces poor quality inilk, 
the sanitarian should notify tl1e fielclman, who should 
follow through with the producer until tl1e situation 
is corrected. 

THE F mLDMAN AND PuBLIC RELATIONS 

With the keen competition that exists today be­
tween dairy plants and marketing organizations, pub­
lit relations can mean success or failme for procure­
ment and sanitation programs. 

The dairy Heldman is r esponsible for developing 
and maintaining good public relations for the or­
ganization he represents. Most of his public relations 
work is directly with producers. The attitude of 

producers toward Grade A programs and tl1e attitude 
of the community toward the dairy organization re­
flects the fieldman's success as a public relations man. 

Public relations is sometimes referred to as, "being 
just a good Joe and getting along well in the com­
munity." This, of course, is only part of the story. 
Sometimes the Heldman must step forward with a 
program to improve public relations. It might be 
in the form of sponsoring some worthwhile com­
munity activity or perhaps making the company well 
known through dairy promotion programs in the 
community, such as June Dairy Month celebrations. 

THE F mLDMAN AND EDuCATION 

The last part of Webster's definition of a Heldman 
stresses the importance of education. W ebster de­
scribed the Heldman as one who conducts education 
with milk producers. 

The extent of carrying on an educational program 
varies greatly among different dairy plants and or­
ganizations. \Vithin the larger organizations, "house 
organs" are published regularly and these give the 
Heldman an opportunity to write an educational 
column. Local newspapers will carry stories about 
producers or marketing that a Heldman can take 
advantage of to promote his educational program. 
Some dairy plants use advertisements regularly that 
carry articles about producers and the organization. 

Meetings held by the Heldman for haulers and 
producers offer excellent opportunities for educational 
programs. In most organizations it is the responsi­
bility of the Heldman to organize and conduct such 
programs. This is a profitable way to reach producers 
with a quality story that is carefully selected and 
timed. 

OTHER CooPERATING AGENCIES 

:Many individuals and agencies can support the 
fieldman in his educational work. Some of tl1ese are 
the vocational agriculture insh·uctor, the county ex­
tension agent, city and county health departments 
and local 4-H organizations. 

Vocational agriculture instructors in local high 
schools teach comses to farm boys. In most schools 
these courses cover milk quality control programs. 
The vocational agriculture instructor is also an ad­
visor to tl1e local Future Farmers of America chapter, 
which has an activity each year called "The Dairy 
Products Contest." The boys score milk for flavor 
and odor, grade sediment discs and head parts of 
milker units. Each state has a contest and the na­
tional contest is held each year at the National Dairy 
Cattle Congress. These contests offer excellent op­
portunies for cooperation between fielclmen and 
vocational agriculture departments in quality con­
trol education. 
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The county extension agent conducts educational 

programs for farmers and will aid the Heldman in 

setting up his educational programs. The agent is 

the local education ann of the state land grant uni­

versity. The 4-H programs can also aid the Heldman, 

and vice-versa, in dairy education work. There are 

many local 4-H leaders who need help in these areas. 

Ask yourself these questions: 

l. Do I know the names of the vocational agricul­

hlre instructors in my area? 

2. What subjects are offered by the vocational 

agriculture instructors which might aid my quality 

control work? Do their F.F.A. groups have a dairy 

products team each year? 

3. Do I know my county extension agent? 

4. \Vhat does he have in his program of work that 

will aid my quality control program? 

5. Am I familiar with the · local departments of 

health and other educational agencies? Do their 

programs concern my area? 

SPECIAL FEATURE 

SuMMARY 

In summary, the Heldman will continue to carry 

on his responsibilities in both quality and procure­

ment. Some quality control fieldmen will be hefd 

responsible for procurement. The Heldman will con­

tinue to be held responsible for the entire field pro­

gram including quality and volume. This will be 

one section under his control, and he will answer to 

management for quality in procurement. 

An atmosphere of close cooperation should be char­

acteristic of future relationships between the field­

mar1 and the sanitarian. The Heldman will be doing 

mor:e follow-up servicing to the Grade A program. 

Public relations need to be interwoven into the 

entire program. The Heldman needs to promote an 

educational program for producers aimed at improving 

quality and keeping the producer informed. It is 

necessary to cooperate with other agencies in pro-

moting a sound, beneficial program. ' 

OUR HERITAGE 50 YEARS IN RESTROSPECTl 
The Third Decade 1931-1941 

R . R. PALMER• 
DEPARTMENT OF HEALTH 

DETROIT, MICHIGAN 

A name well-known to those active in the International 

during the forties, as well as others since that time, is 

that of Russell R. Palmer, two-year past-president of the 

Association who served as the chief executive in 1945 

and 1946. 
Palmer has devoted his life's work to milk quality and 

sanitation principally in the Detroit, Michigan area, al­

though the effects of his work have not been confined 

to that area. He began his academic training at Michigan 

Agriculture College (now Michigan State University) 

where he was graduated with a B.S. in Agriculture. 

Following his four Y.fars of undergraduate study, he be­

gan on his Master's program which he earned in 1924. 

Upon receiving his Master's degree, Russell, a Detroit 

native, began during the summer of 1924 working as a 

milk inspector with the Detroit Department of Health. 

In a matter of three years, he was promoted to the 

position he now holds, Head Health Inspector (Milk), De­

troit Department of Health. 

Besides having served two years as president of IAMFS, 

Palmer has also been president of the Michigan Sani­

tarians Association and is an active member in various 

other professional organizations. He has been a guest 

lecturer on milk control at Ohio State University, Wayne 

State University and Michigan State University. 

'The third of a series of reports covering each of the five 

decades of the INTERNATIONAL AssOCIATION OF MILK AND 

Fooo SANlTARB.NS, INc. 

'President of IAMFS 1945-1946. 

The true international aspect of the Association, 

known in 1931 as the INTERNATIONAL AssociATION OF 

D AIRY AND MrLK INSPECTORS, was again shown in this 

year with the meeting in Montreal, Canada, under 

the Presidency of A.R.B. Richmond of Canada. 

At this time the annual question of eligibility for 

membership was thoroughly discussed and a decision 

reached to submit to the membership an amendment 

to the constitution to create hvo classes of member­

ship; (a) active, those engaged in official inspection, 

experimental or control work; and (b), associate, those 

interested in the work but not officially engaged. 

This brought to a close the continual argument as to 

eligibility for membership, one group wanting a closed 

official group and others favoring expansion to in­

clude industry and other allied workers so as to uti­

lize their experience and capabilities. The amend­

ment, officially passed in 1932, provided the basis 

for the expansion of the Association during the fol­

lowing years. 

During the early part of this decade, 1931 to 1941, 

the recession or depression was endured. Although 

a tightened dues payment policy with the dropping 

from the rolls of the association those in arrears re­

sulted in losing some of the listed membership, the 

Association weathered this period and started its up­

ward swing. 
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The early years of this period found many meet­
ings, official and unofficial rump sessions, often late 
at night, discussing the pro's and con's of the U. S. 
Public H ealth Service Ordinance and Code as fostered 
by the late Leslie H. Frank. Discussions and argu­
ments , though very hot at times, did not disrupt the 
organization or swerve it from its original aims, the 
improvement of the milk supply for the general pub­
lic, both in quality and safety. 

In 1936 at the Atlantic City Meeting, the constitu­
tion was again amended to change the name of the 
Association from the I NTERNATIONAL AssoCIATION OF 
DAIRY AND MILK INSPECTORS to the INTERNATIONAL 
AssoCIATION OF MILK SANITARIANS, the membership 
feeling that this name was more descriptive of the 
aims and work of the Association. 

Came the year of 1937 and a real move was made 
by the Association through a committee that produced 
for the Louisville meeting the experimental and first 
copy of the Journal of Milk T echnology. This journa­
listic endeavor was mainly the product of the un­
ceasing work of late "Bill" Palmer of the Oranges, 
N. J. and Dr. J. H. Schrader of East Orange, N. J. 
"Bill" was the promoter and Dr. Schrader the editor; 
both did a marvelous job. 

The Association voted to try the Journal for a year 
on a bimonthly basis. This provided a means of 
publicity for the Association and brought the work 
and reports quickly to public and membership atten­
tion. This move marked the beginning of a real up­
surge in membership and influence of the Association. 

The Journal success coupled with a dues reduction 

in 1939 to $3.00 for active members and $2.00 for 

associate members were major factors in the total 

membership growth from 271 in 1931 to 1146 in 
1941. 

' Ve would be amiss if we didn't mention the noble 
work done during this period by Dr. Brooks of New 
York as secretary, followed by Sidney Leete in the 
same capacity. They both set examples of unfalter­
ing interest and devotion to the Association. These 
men and the consistent work of officers, committee 
chairmen and the many committee members, put the 
Association into the limelight through the Journal 
publicity and brought the merited recognition for 
basic work done by the Association to improve the 
milk and dairy product supply .of the nation. 

The old statement, "A wrangling, quarrelling crew 
is a good crew, one that becomes united when com­
mon problems are faced," describes the Association 
during this period. The membership problem was 
solved; dues were changed; the name was changed; 
the JouTnal was started and definite progress was 
made in standardization of equipment requirements, 
to mention but a few common problems met and 
solved. The I NTERNATIONAL AssociATION OF DAIRY 
A:r-..'D MILK INSPECTORS began this decade strongly, 
even in the depression period, and through the sin­
cere efforts of the officers and the hard-working 
members emerged during better economic times a 
stronger more progressive Association, known as the 
INTERNATIONAL AssociATION OF MILK SANITARIANS, 
ready for the next decade. 

IAMFS STATISTICS 

Year Meeting Flace President 

1931 Montreal, Canada A. R. B. Richmond 

1932 Detroit, Michigan W. B. Palmer (Deceased) 

1933 Indianapolis, Indiana H. N. Parker (Deceased) 

1934 Boston, Massachusetts P. F. Krueger 

1935 Milwaukee, Wisconsin C. K. Johns 

1936 Atlantic City, New Jersey G. W. Grim (Deceased) 

1937 Louisville, Kentucky J . C. Hardenbergh (Deceased) 

1938 Cleveland, Ohio A. R. Tolland (Deceased) 

:l 
1939 Jacksonville, Florida V. M. Ehlers (Deceased) 

1940 New York City P . B. Brooks (Deceased) 

1941 Tulsa, Oklahoma L. c. Frank (Deceased) 

Active 
Members 

271 

231 

201 

158 

173 

163 

196 

233 

285 

318 

Associate 
l\Iembers 

4 

13 

19 

42 

61 

132 

67 

622 

828 

Total 

271 

235 

214 

177 

215 

224 

328 

300 

907 

1146 
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News and 
Events 

Leading Health Personalities 
Participate In UNC Dedication 

The accomplishments, the challenges and the pro­
mise for schools of public health were examined by 
t\venty-four outstanding authorities in the public 
health discipline at Dedication Ceremonies for the 
University of North Carolina's new School of Public 
Health Building, April 6. 

A four-fold discussion session, part of the first 
day's activities for the t\~'0 million dollar structure 
at UNC, considered "Schools of Public Health -
Past, Present and Future," with the help of deans and 
former deans of the nation's other public health 
schools. There was also a host of other public health 
authorities on hand for the dedication. 

The four sessions were held concurrently on Satur­
day afternoon prior to an evening reception at the 
home of Consolidated University President and Mrs. 
William C. Friday. 

Dr. John Wright, professor of public health ad­
ministration and former department head at UNC, 
served as chairman of the first session. Participants 
were Dr. Henry Vaughan, former dean of the Uni­
versity of Michigan, School of Public Health; Dr. 
Ernest L. Stebbins, dean, Johns Hopkins, School of 
Public Health; Dr. Guillermo Arbona, Secretary of 
Health, Commonwealth of Puerto Rico; Dr. Donald 
Galagan, chief, Dental Public Health and Resources, 
U. S. Public Health Service; and Dr. Brewster Sno\ov, 
head of Sanitary Engineering, Rutgers University. 

The second group was chaired by Mrs. Margaret 
Dolan, head of UNC's Department of Public Health 

ursing and the president of American Nurses Asso­
ciation. Participants were Dr. ¥\Tilson Smillie, for­
mer dean, School of Public H ealth, Cornell Univer­
sity; Dr. James Crabtree, dean, School of Public 
Health, University of Pittsburgh; Dr. Ruth Freeman, 
professor of Public H ealth Administration, Johns 
Hopkins; Dr. Fred fayes , public healtl1 administra­
tor, Public Health Service; and Dr. Marion Murphy, 
head, Public Health Nursing, Schoo l of Public 
Health, University of Minnesota. 

Dr. John Larsh, chairman of UNC's Department 

of Parasitology, presided over the third group. Par­
ticipants included : Dr. George Rosen, editor, Ameri. 
can Public Health Association Journal and a his­
torian of public health, Columbia University, School 
of Public Health; Dr. Gaylord Anderson, dean, Uni­
versity of Minnesota, School of Public H ealth; Dr. 
Cecil She p s, professor, University of Pittsburgh, 
School of Public Health; Dr. Leroy Burney, former 
Surgeon General of the United States, and vice­
president of health sciences, Temple University, 
Philadelphia; and Dr. Helen iVlartikainen, chief, Pub­
lic Healtl1 Education, ·world Health Organization. 

Dr. Lucy S. Morgan, professor of public healtl1 
education, chaired the four th of the discussion groups. 
Participants in tllis discussion included: Dr. Ira His­
cock, former dean, Yale, School of Public Healtl1; 
Dr. Myron Wegmap, dean, University of Michigan, 
School of Public Health; Dr. Hugh Leavell, professor 
of public health administration, Harvard; Dr. !vlal­
colm Merrill, California Commissioner of Public 
Health; and Dr. William Frye, dean, School of 
Medicine, Louisiana State University. 

The discussion sessions terminated with a summary 
panel which was held in the auditorium of the new 
public health building. Presiding over tl1e closing 
session was Dr. Edward G. McGavran, dean, UNC, 
School of Public Health. 

Ralph R. Brubaker (left) of Carnation Company, presi· 
dent of the Evaporated Milk Association, presents to El· 
liott H. Parfitt upon his retirement as ex·ecutive secretary 
of the association, a golden evaporated milk can, and a 
citation for 23 years of meritorious service. The pres~n· 
tation was made at the evaporated milk industry meet· 
ing in Chicago, December 13, 1963. Dr. Parfitt joined the 
association staff in 1940 and became its executive sec· 
retary in 1954. 
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Three Thousand Expected At IFT 
Annual Meeting At Detroit In May 

Scheduling of five symposia and approximately 165 
scientific papers touching on the many dramatic 
developments in food science and technology is ex­
pected to attract more than 3000 registrants to the 
Twent-third Annual Meeting of the Institute of Food 
Technologists in Detroit's Cobo H all, May 26 through 
29. 

The food technologists , trained professionals who 
apply science and engineering to the processing of 
food products and who are responsible for the in­
finite variety of "convenience foods" so popular with 
"Mrs. Homemaker," are now developing and per­
fecting food items that will be on the supermarket 
shelves in the 1970's. 

Out of the papers delivered at the food tech­
nologists' meetings, will come indications of the 
foods of the future, the flavor modifications that will 
enhance the goodness of old favorites, and the im­
provements that will add to food's natural nutritive 
value. 

Advancements in the latter field are expected to be 
fully explored in one of the five symposia which 
will be chaired by Dr. John :tvi. Jackson, president 
of the Institute of Food Technologists. He, together 
with other distinguished scientists, will report on 
"Progress Toward Overc01ning ·world-'Wide Nut1·i­
tional Deficiencies." 

Other subjects to be explored at the symposia in­
clude "Continuous ln.-Plant and Statistical Quality 
Control," "Food Engineering," "FDA and the Food 
Industry," und "Food Proteins." 

Calvert L. Willey, executive secretary of the IFT, 
reports that more than 160 exhibits will be seen in 

i spacious Cobo Hall during the May meeting. 

NEBRASKA TO AWARD STIPEND 
The University of Nebraska has been selected to 

award the sixth Fairmont Foods Company Dairy 
Technology scholarship. Valued at $2400 over .' a 
four-year period, the stipend is open to students en­
rolling next fall as freshmen in the field of dairy 
technology at Nebraska. 

Although offered through the department of dairy 
husbandry, the scholarship is open to both city and 
rural students. No farming experience is required. 
The award is intended for students interested in a 
career in dairy food processing and plant manage­
meljlt. 

Scholastic ability, character and leadership poten­
tial are the criteria for selection of the winner. 
Financial need is not a primary consideration. The 
Fainnont scholarship originated in 1958 and is of-

fered each year to a deserving student at one of the 
nation's outstanding dairy technology schools . The 
purpose of the award is to assist the universities in 
attracting young men of high potential to the dairy 
processing field. 

Nebraska was the first school selected for the 
scholarship in 1958. Since that time, the awaJ:d also 
has been given to Ohio State University, the Uni­
versity of Vlisconsin, Pennsylvania State University, 
and most recently, the University of Minnesota. 
Acceptance of the scholarship does not imply an em­
ployment commitment by either Fairmont or the 
student. However, Roy Arnold, the 1958 recipient, 
joined Fairmont's product research laboratory staff 
following his graduation last June. 

Michigan Affiliate Honors 
Roth With Service Citation 

Mr. Armin A. Roth of Wyandotte Chemicals, has 
received the :tvlichigan Association of Sanitarians 
eighth annual Service Award according to a recent 
announcement by his firm. 

Given "In appreciation of his . . . contributions 
toward the progress . . . 
of the :tvlichigan Associa­
tion of Sanitarians," the 
award r e co g n i z e s Mr. 
Roth's many years of serv­
ice as a sanitarian, and his 
efforts in helping build a 
strong, professional an d 
highly esteemed group. 

Among his efforts in this 
behalf are his participation 

in training programs for public health students his 
1961 presidency of the Michigan Association, and his 
many years of work in the field of sanitation. 

Roth has been a member of ViTyandotte Chemicals' 
Technical Service Department for the past fifteen 
years. The company is a producer of sanitizers and 
chemicals cleaners. Product applications, service 
and development of electronic control equipment are 
Roth's main areas of work. He is also the editor of 
the quarterly ·'Sani-Facts," a company publication 
of specific topics of sanitation applied to the food 
handling field. 

An active participant in professional societies, Roth 
belongs to the INTERNATIONAL AssociATION OF MILK 
AJ® Fooo SANITARIANS, National Association of S<mi­
tarians and is a Fellow of the American Public Health 
Association. He is a former health engineer of the 
W. K. Kellogg Health Foundation, a member of the 
U. S. Public Health Service, and the Michigan De­
partment of Health. 

II 
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INSPECTING AUTOMATIC VENDING OPERATIONS 
DAVID E. HARTLEY 
PUBLIC HEALTH COUNSEL 
NATIONAL AUTOMATIC MERCHANDISING ASSOCIATION 
CHICAGO, ILLINOIS 

·with the recent growth of automatic food and 
beverage vending, many sanitarians have taken an 
interested look at this industry for the first time. 

This paper is intended to offer suggestions to the 
sanitarian so that his initial vending company con­
tacts and subsequent inspectional work in vending 
will be most economical of time and beneficial to 
the vending customer and the vending operator. 

To this end, it is probably in order to begin with 
a few introductory comments about the vending in­
dustry's composition and practices. 

How vending operates 

Vending machines are usually sold by the machine 
manufacturer to vending companies who install and 
operate them at locations within a reasonable radius 
of the company headquarters - or its branches. Lo­
cations serviced by one company may be, and fre­
quently are, situated in several different health juris­
dictions. Each vending company provides the per­
sonnel, merchandise, vehicles and maintenance nec­
essary to guarantee around-the-clock service from 
each of its machines. 

Some manufacturers sell machines, such as bottled 
drink venders, to non-vendors for operation on their 
own premises. ·These "location-owned" machines are 
usually of a simple type which can be maintained and 
serviced by non-technical personnel. However, an 
inspection or survey program should not overlook 
location-owned machines on the assumption tl1at they 
are always of the packaged, non-perishable product 
type. Such machines may include cup beverage or 
perishable product ven<;lers which demand specialized 
personnel and shop facilities for their proper main­
tenance. 

Types of vending companies 

Of an estimated 6,000 vending companies in the 
United States, a majority offer a fairly complete line 
of vended products. These "full line" companies 
may be vending companies exclusively or divisions 
of a bottling company, dairy, restaurant chain or 
caterer which combine vending with related food 
interests. 

In addition to full line companies, there are many 
which specialize in limited product offerings. These 
include: candy and tobacco operators; "bulk vendors" 
who operate ballgum, nut and candy machines; dairies 
with their own milk (and sometimes ice cream) ma-

chines; and, bottlers who may operate bottled drink 
venders only, bottled, canned and "pre-mix" venders, 
or full line vending services. 

It would be misleading to suggest that these are 
the only types of vending companies. They are 
merely the most common. In addition, there are a 
numb'er of companies specializing in sandwich vend­
ing, candy vending, coffee services and other prod­
uct categories which lend themselves to specialization 
under the conditions which may prevail. 

Machines requiring inspection 

In many health jurisdictions - particularly in non­
industrial areas - vending operations are still rela­
tively simple, involving refreshment and snack-type 
services which are of minimum public health con­
cern. But in other areas, the increase in automatic 
feeding installations has created an interest in in­
spection programs and, in ten states, to the adoption 
of uniform vending sanitation regulations. 

Thus far, opinion among health authorities as to 
the types of vending machines which warrant in­
spection has been surprisingly uniform. Pre-pack­
aged, non-perishable product venders have generally 
been exempted from mandatory or routine inspection 
(required for perishable product venders) or have 
been excluded entirely from program coverage by 
selective definition of the term "vending machine." 

Following are the major machine categories, by 
product, listed in the generally-accepted descending 
order of their public health significance: 
Bulk Milk Venders 
Hot Beverage Venders (with liquid cream) 
Packaged Sandwiches, Entree and Meal Venders 
Cartoned or Bottled Milk Venders 
Ice Cream Venders 
Hot Beverage Venders (non-perishable ingredients ) 
Post-mix and Pre-mix Soft Drink Venders 
Bulk Popcorn and Chip Venders 
Hot Canned Food Venders 
Pastry Venders (not cream-filled) 
Ballgum, Nut and Candy Machines (bulk) 
Packaged Popcorn and Chip Venders 
Packaged Confection, Cookie and Cracker Venders 
Bottled and Canned Soft Drink Venders 

It is not intended here to suggest tl1e exact ma­
chine categories which warrant the expenditure of 
inspection personnel. The professional sanitarians 
who peruse this "Journal'' are the least likely to allo-

, 

i 
A' 
I 



I 

·' l ,. 
I 

NEws AND EvENTS 131 

cate program time to machines whose effect on the 
public health is negligible. 

However, it is suggested that the sanitarian care­
fully consider the machine and company categories 
for which staff time can be justified bef01·e adopting 
a permit-type program; otherwise, every service sta­
tion with a bottled drink machine may become a 
"vending company," and hundreds of other unim­
portant machines may needlessly pre-empt a large 
part of the administrative and inspectional time avail­
able for the program. 

Making the inspection 

The areas of interest to the sanitarian in a full­
line, or fairly diversified, vending operation include: 
(a) the shop or headquarters ; (b) the route vehicles; 
and, (c) representative locations and machines. 

THE H EADQUARTERS 

The vending inspection logically starts at the com­
pany headquarters, since this is the location of man­
agement, machine records, location listings and the 

Sandwich preparation in Chicago Division of Automatic 
Retailers of America-a full line vending company. 

site of various food-type operations. If the company 
headquarters are outside the health jurisdiction, in­
spection reports from the responsible health authority 
having jurisdiction should be obtained routinely. In. 
such cases, the vending company will usually desig-: 
nate a local location or person as the responsible agent 
for health department contacts and for retention of 
location lists for the jurisdiction. 

Th<f operations conducted at vending headquarters 
may vary considerably from company to company. 
The least complex companies are those which pur­
chase all of their vendible products from outside 

sources. A company of this type will have only 

limited product storage, canister washing and ma­
chine servicing facilities - all quick and easy to in­
spect. The most complex may have several or all 
of the following: food commissary; syrup-making 
room; bakery; utensil sinks for exchanging machine 
parts; product storage rooms ; and, machine main­
tenance shops. 

A vending headquarters inspection has approxi­
mately the same components as a restaurant inspec­
tion except that dishwashing and customer dining 
facilities are absent. The headquarters visit is the 
best occasion to observe newly-purchased machine 
models, conversions made on existing machines and 
the maintenance procedures which are used to re­
furbish machines brought from location. The head­
quarters is also the repository of COJ!Stantly changing 
machine and location records which are useful in 
planning inspections or spot-checks. 

ROUTE VEHICLES 

Each vending routeman has an assigned h·uck 
which may be checked at the headquarters before 
the early morning starting time as a part of the head­
quarters inspection. However, it is probably easier 
to check these vehicles singly during route and lo­
cation visits . 

Many companies use optional trucks, often fully 
refrigerated, to deliver perishable foods to feeding­
type locations so that these items will not have to be 
hauled for long periods on individual route trucks. 
The inspection of these vehicles may be timed to 
coincide with periodic headquarters inspections. 

LOCATIONS AND MACHINES 

A vending "location" may consist of a single ma­
chine, a complete bank or combinations of the two. 
The location may or may not be attended by an 
employee of the vending company, depending on the 
extent of the feeding and supplemental services of­
fered. 

During the early phases of a vending inspection 
program, it is desirable to spot-check major locations 
to determine their conformity with the vending regu­
lations. Inspections to observe the general condition 
of machines and machine areas can be made most 
rapidly with a route supervisor, picking the places 
to be inspected from a location listing at random. 

A complete vending inspection will include, sooner 
or later, route visits with each routeman who serv­
ices machines which have health significance. Such 
route visits are for the purpose of determining pri­
marily the methods used by each routeman in servi­
cing his equipment. 

It is generally agreed that route inspections made 
on a random sampling basis reveal the abilities of 
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the routemen and the conditions obtained. A rep­
resentative sampling is usually considered the square 
root of the number of machines on the route. Al­
though an appointment for route inspections must 
be made slightly in advance, the element of an "un­
announced inspection" is not lost if the company has 
more than one route. The sanitarian should provide 
his own transportation when accompanying the route­
men to allow the best use of the sanitarian's time 
and to avoid insurance liability problems for the 
vending company. 

San itation standards 

The sanitarian needs at least two specialized stand­
ards for a complete vending company inspection -
one for the headquarters and the other for vehicles, 
locations and vending machines. 

The restaurant regulation in effect in most com­
munities is generally adequate for inspecting even 
the most complex full-line vending headquarters . 
"The Vending of Foods and Beverages, A Sanitation 
Ordinance and Code, 1957 Recommendations of the 
Public Health Service," is recommended as a specific 
guideline for vehicles, locations and machines, and 
also for its administrative procedures. The "Vend­
ing Code" covers the unique aspects of vending which 
cannot be obtained by the analogous use of other 
regulations . 

Inspect ion forms 

Because it is a rather new· field, the experience with 
specialized vending inspection forms is limited. The 
Public Health Service and several local health agen­
cies have developed comprehensive forms which con­
tain all of the requirements of the PHS Vending 
Code. 

\Vhen it is considered that most of the specialized 
forms deal with basic machine design and construc­
tion features which it is impossible to check during 
the field inspection of fully loaded machines, it is 
possible that separate score sheets should be provided 
- one for the basic design and construction of the 
machine and the second for machine upkeep, servi­
cing and external location conditions which may 
change from day to day. 

The two machine evaluating agencies retained un­
der the National Automatic Merchandising Associa­
tion Vending Machine Evaluation Program employ 
a five page Check List in the evaluation of new ma­
chines. Although most health jurisdictions accept 
the evaluation results of the NAMA and NSF test­
ing programs, the sanitarian may periodically want 
to examine new models or other machines at the 

operator's shop where they are completely accessible 

for such an examination. Copies of the "Machine 

Evaluation Check List" will be provided by NAMA 
to any sanitarian desiring a supply for his own use. 

Questions and answers about vending inspection 
!· 

As a concluding feature of this article, several of 
the questions most frequently asked at sanitarian 
vending seminars are discussed in the paragraphs 
which follow : 

Q: How can the approval status of a machine be checked? 

A. Vending machines tested and approved under 
the nationally accepted NAMA and NSF testing 
programs are periodically listed by these organiza­
tions. Each approved machine is listed by its manu­
facturer and model number as stated on the machine 
cabinet nameplate. Machines can either be checked 
individually on location or the machine record cards 

Vending routeman selecting machine replacement can· 

isters . in poly-wrappers, stored in "sanitation room" at 

company headquarters. 
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at the headquarters can be used to obtain this in­
formation for the entire operation. (Cabinet name­
plates freqt1erit1y are obscured by side-to-side in­
stallations. Several manufacturers have started add­
ing a supplemental nameplate to the cabinet front 
for the sanitarian. This trend is being. promoted 
now among all manufacturers.) 

Q: How can the sanitarian determine ownership of a 
machine reported on a complaint? 

A: The PHS Vending Code and all uniform regu­
lations adopted thus far require an operator's name 
and address on each vend~ng machine. Most opera­
tors also list their service phone numbers for emer­
gency calls. Operator name tags are recommended 
on all vending machines, whether by regulation or 
voluntary action. 

Q: Can a vending machine be properly inspected while in 
use? 

A: To make a complete design and construction 
examination requires a leisurely study at the shop 
when the machine is not loaded. Once familiar with 
the. model used, field inspections are directed at 
servicing methods, machine cleanliness and repair. 
There are, of course, determinations to be made in 
the field such as temperature checks, workability of 
cut-off controls , etc. The route supervisor or shop 
specialist can advise on or perform these field tests 
when requested. 

Q: How can a sanitarian learn the details of vending 
machines? 

A: Once again, the best place to observe and study 
machines at length is at the company headquarters. 
Some operators routinely invite the sanitarian in to 
see each new model and to inquire about cleaning 
problems or special maintenance procedures. By get­
ting acquainted at the shop, the sanitarian can also 
discuss parts replacement, conversions and other shop 
procedures which may be of sanitation importanqe. 

Q: Why not make machine thermomenters visible from 
the outside? 

A: In some of th<;J new glass front venders, the 
thermometer can b e read from outside. However, 
in most machines, this would create engineering dif­
ficulties and operational problems. For example, 
the sensing element would have to penetrate two 
dpors , b e flexible and be detachable during servicing. 
The sensing tube could not extend through a side 
wall since an exterior thermometer on the side of the 
machine would frequently be invisible. From the 
inspection viewpoint, an external thermometer would 
probably promote "walk-through" inspections rather 

than a thoroughgoing inspection in company with the 
vending routeman or supervisor. 

Q: Is there a rapid field test to determine whether the 
manual reset cut-off mechanism is properly operating? 

A: The sensing bulb of most so-called "health code 
cut-offs" can be grasped by hand and allowed to 
warm up from · body heat. ' iVithin a short time, the 
machine's "sold 'out" light should come on or the 
vending relay should click "off." If the sensing bulb 
is in a cold wall or otherwise inaccessible, the only 
test is to allow the storage compartment to warm up 
above 50 F or (in hot machines) to c0ol below 150 F. 
In making such tests, the 30 minute delay timer 
should not be activated or the test results will b e 
inconclusive. 

Q: Has a multiple machine inspection sheet been de· 
vel oped? 

A: Most official vending forms developed thus 
far can be used for only one machine. However, 
several departments are reported to be experimenting 
with a form which contains three or four squares for 
each item of sanitation so that more than one location 
or machine can be recorded on each sheet. NA},1!A 

has employed this method in its experimental "Self 
Inspection Form for Vending Operators" which is 
being field tested by operators at the present time. 

Q: How many location inspections or machine inspections 
can be made in one day? 

A: The answer depends on whether the sanitarian 
is accompanying a routeman or a supervisor. In in­
specting with a routeman, the sanitarian must fol­
low the routeman's closely controlled schedule. A 
routeman will normally service from 8 to 12 brewed 
coffee machines while a candy routeman may cover 
as many as 35 or 40 machines. In making inspections 
with a supervisor, it is not difficult to cover several 
dozen locations and as many as 75 machines. The 
deployment and individual condition of machines also 
affects the rapidity of coverage. 

Conclusion 

The inspection of vending operations is relatively 
new to most sanitarians and to most vending opera­
tors. Through its national trade association, NAMA, 
the vending industry has initiated and carried on 
several programs of a public health nature which are 
aimed at minimizing inspection problems and ac­
quainting operators with their responsibilities. 

Comments and inquiries from sanitarians are al­
ways welcomed by NAMA and its several State 
Councils toward the end that an even closer degree 
of understanding and cooperation will result in the 
future. 
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FDA FINDS TUNA CAUSES 
DEATH OF DETROIT WOMEN 

Commissioner of Food and Drugs, George P. Lar­
rick, announced March 26 that investigation and 
laboratory tests justify the conclusion that two De­
troit women died as a result of eating a single can 
of tuna fish contaminated \oVith Type E botulinus 
toxin. The can bore the code number WY3Y2 over 
ll8X. 

Commissioner Larrick praised the action of the 
A & P Tea Company in immediately withdrawing its 
tuna as soon as reports from D eh·oit suggested that 
the product might have caused the deaths there. 

The State of California Health Deparhnent has 
located another can of this code which their examin­
ation shows to be similarly contaminated. The can 
was clearly defective and the contents obviously 
spoiled. 

While this is, in the United States, a rare type 
of botulism, canning processes are specifically de­
signed to desh·oy botulinus organisms of any type. 
The records of the California Cannery Inspection 
Service, under whose supervision this tuna was can­
ned, show that the lot was properly processed. 

FDA has examined 150 additional cans of tuna 
under code vVY3Y2 over ll8X. In each case the 
product was normal and the results were negative. 

Notwithstanding this, Commissioner Larrick agrees 
that any can bearing this code number should not 
be eaten. The packer and the A & P Tea Company 
have assured that recalled stocks of this code will 
be used only for laboratory examinations in con­
nection with additional studies, which are contin­
uing, in an attempt to discover the exact cause of the 
con tam ina tion. 

A limited number of cans o£ other lots bearing the 
codes starting "WY2" or "vVY3" embossed on the 
covers of the cans, which identifies this packer, the 
vVashington Packing Corporation of San Francisco, 
California, have been examined with negative re­
sults. Both the FDA and the California Depart­
ment of Public Health are continuing additional ex­
amination of this packer's output. 

The Food and Drug Administration has no reason 
to be concerned about the output of other canned 
tuna packers. 

This is the first botulism poisoning to come to I 
FDA's attention in over 35 years where canned 
foods commercially packed in the United States were 
concerned. Despite all the precautions which are 
taken, Mr. Larrick urges all housewives, as a matter 
of course, to smell any food - whether prepared in 
the home or in a commercial plant - and to dis­
card without tasting, any which appear "off." The 
contents of any swelled or bulging can should never 
be accepted as suitable for use. 

Plastics Standards And Air-Under-Pressure 

Adopted By 3-A Committees In Atlantic City 

Three-A Sanitary Standards for Multiple-Use Plas­
tics and the 3-A Accepted Practice for Air-Under­
Pressure were completed at the regular semi-annual 
meeting of the 3-A Sanitary Standards Committees, 
J\1farch 12-14, at the Claridge Hotel, Atlantic City, 
New Jersey. Nearly 100 participants representing 
equipment manufacturers, processors, and regulatory 
officials attended the session. 

The new standards are now undergoing minor edi­
torial revisions, but 3-A spokesmen predict that all 
signatories will approve them during tl1e month of 
April, 1963. Thus, the new standards will become 
effective 12 months later, April, 1964. 

The new plastics standm·d covers only multiple­
use plastics used for single-service applications. 
Therefore, if equipment is to carry the 3-A Symbol 
after the April, 1964, effective date, equipment parts 
to be made from plastics must comply with the new 
standard as well as existing 3-A Standards covering 

equipment for which the parts are intended. The 
newly adopted Plastics Standards will not cover mul­
tiple-use plastic milk bottles, since there are no 3-A 
Standards for milk containers of any material. 

The new 3-A Accepted Practice for Air-Under­
Pressure establishes guide lines for sanitary com­
pressing equipment, check valve location and filter 
performance. 

Other business coming before the 3-A delegates in­
cluded approval of amendments to published Stand­
ards to provide cross-references for the recently ap­
proved 3-A Rubber Standard, which became effec­
tive April 14, 1963. Existing Standards for sanitary 
fittings were also amended to provide for rubber­
covered plug valves, and tl1e Standards for pumps 
were further amended to provide for rubber stators 
or cases. 

The group also considered, but returned to Task 
Committees for further work, a proposed revision of 
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Retir ing Vice President George W. Putnam, The Cream­

ery Package Mfg. Company, right, here receives a book 

of testimonial letters from his co-workers in the 3-A Sani­

tary Standards for Dairy Equipment program, presented 

by Paul K. Girton, Girton Manufacturing Company, Presi­

dent of Dairy Industries Supply Association . Presentation 

was made March 12 in Atlantic City, N. J. 

the Bulk Dispenser Standard, tentative standards for 

silo-type storage tanks and welded pipelines, and an 

amendment to the Transportation Tank Standard. 

A testimonial dinner on March 12 honored George 

Putnam, retiring vice president of The Creamery 

Package Manufacturing Company, who has been a 

prominent participant in 3-A Standards development 

since the inception of the program. For many years, 

Mr. Putnam was chairman of the Technical Com­

mittee of Dairy Industries Supply Association, which 

represents equipment makers in 3-A activity. Mr. 

Putnam was presented a book of commendatory let­

ters from his 3-A colleagues. 
The 3-A Sanitary Standards Committees are com­

prised of representatives from DISA's Technical Com­

mittees, representing manufacturers; the Sanitary 

Head table at George Putnam Testimonial Dinner, spon­

sored by 3A committees, Atlantic City, March 12, 1963. 

From left to right: C. A. Abele, vice chairman of Commit­

tee on Sanitary Procedures, IAMFS; Paul Girton, presi­

dent, DISA; George W. Putnam; Dean Stambaugh, chair­

·lman 3A Sanitary Standards Committee; E. L. Ruppert, 

Chief, Milk and Food Program, USPHS; A. T. McPherson, 

Association Director, Office of Technical Service, U. S. 

Dept. of Commerce; Dick B. Whitehead, chairman, Com­

mittee or Sanitary Procedures, IAMFS; G. A. Houran, 

chairman, DISA Technical Committee. 

Standards Subcommittee of the Dairy Indush·y Com­

mittee, representing dairy processors; the Committee 

on Sanitary Procedures of the International Associa­

tion of Milk and Food Sanitarians, representing regu­

latory sanitarians, and representatives of the U. S. 

Public H ealth Service Milk and Food Program. 

Seated here left to right at the 3-A Sanitary Standards 

Symbol Administrative Council are: C. A. Abele, Diversey 

Corporation; William Dean, Bowman Dairy Co.; K. G. 

Weckel, University of Wisconsin; H. S. Christiansen, 

Carnation Company; George Putnam (retired) Creamery 

Package Mfg. Co.; and David Cleveland, City-County 

Health Department, Oklahoma City. The Symbol Council 

met March 11 preceding the 3·A Committee Meeting 

in Atlantic City. 

Standard Methods Agar Soon To 
Be Available To Labs Says APHA 

The American Public H ealth Association announced 

that "Standard Methods Agar" for milk plating which 

has been checked against a Standard Reference 

Media will soon be available to laboratories testing 

milk and milk products. 
The need for greater uniformity in culture media 

used to make bacterial counts of milk and milk prod­

ucts has been apparent for some time. Repeated 

analyses of split samples of milk have often demon­

strated that the varying results obtained by different 

laboratories may be due to differences in culture 

media. 
In 1961, the APHA's Coordinating Committee on 

Laboratory Methods established an Ad Hoc Com­

mittee on the Standardization of Milk Plating Media. 

This committee, with the cooperation of media manu­

facturers and other interested groups, selected a 

Reference Media and prepared a protocol for testing 

"Standard ~'Iethods Agar" against t h i s Reference 

Standard. Since March 1.5 of this year, media manu­

facturers have been using the Reference Standard 

and the approved procedures for producing uniform 

"Standard Methods Agar" for milk plating. 
It is recommended that all laboratories testing 

milk or milk products use "Standard Methods Agar" 

which carries a statement that it was subjected to 

the quality conh·ol test outlined by the APHA and 

has met all APHA requirements . 
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Meeting To Open With Dr. Carl Byers 
Keynoting the 50th Annual Meeting of the Inter­

national Association of Milk and Food Sanitarians 
will be Dr. Carl C. Byers of General :tvlotors C01·por­
ation, according to a recent announcement by the 
Program Committee. The meeting will begin Octo­
ber 22 at the Royal York Hotel in Toronto, Ontario. 

Dr. Byers, during the past twenty-five years, has 
served as an outstanding Ohio school administrator. 

DR. CARL C. BYERS 

For fifteen years, from 1942 to 1957, he was Super­
intendent of Schools in Parma, Ohio, where he gain­
ed nationwide acclaim for his forward-looking ideas 
in school administration. 

He holds degrees 'from Otterbein College in Ohio 
( B.S.) and Ohio University (M.A. ) an did additional 
graduate work at Ohio State University. In 1956, 
he received two honorary degrees: Doctor of Hu­
manities, Salem College, V/est Virginia and Doctor 
of Education from Otterbein College. An active 
participant in professional education organizations, 
he holds life memberships in the National Education 
Association, the Ohio C on g r es s of Parents and 
Teachers, and Family Service Association of Cleve­
land. 

During his period of graduate study at Ohio State, 
he co-authored with Dr. D. H. Eikenberry, "The 
Ohio Plan of Using Evaluative Criteria." He has 
also written and published recently, two booklets, 
"Prescriptions for Happy Teaching," and "Prescrip­
tion for Happy Living," plus fifty-seven articles which 

have been published in leading educational maga­
zines and journals. 

While selling education, Dr. Byers was gaining a 
national reputation on the An1erican platform as an 
educator-counselor and a humorist-philosopher. He 
combines ready wit with thought-provoking com-· 
mentary, selling, in his own words, "education, better 
huJlian relations, practical Christianity, and good sane 
Americanism." In 1957, he left his position as super­
intendent to become a lectuTer on topics of com­
munications such as education, human Telations, and 
sales motivation .' 

vVith an outlook on life which is refreshing and 
spontaneously stimulating, Dr. Byers appears in the ' 
mold of Will Rogers. His homespun philosophy re­
flects his belief that there can be no straight think-
ing without the mental and physical panacea of a 
grin or hearty laugh. He is very seriously a fun­
maker who sprinkles all of his subjects with new 
humor and witticisms for happy useful living. 

PENN STATE TO HOLD DAIRY COURSES 
Babcock and Gerber methods, Mojonnier Testing, 

and Fiske freezing point, are some of the subjects 
to be covered in the Testing Milk, Cream, and Dairy 
Products Course to be offered July 15 to 19, 1963, 
at Penn State University. 

A complete list of subjects to be covered in the 
course includes : Milk fat testing by both the Bab­
cock and Gerber methods, Mojonnier Testing for fat 
and solids in ice cream, determination of adulteration 
of milk with water using the Fiske freezing point 
method, determination of hydrolytic rancidity, and 
laboratory work on milk flavors. Bulk milk handling 
procedures, including calibration of bulk milk tanks 
and milk sampling procedures will also be covered. 

The registration fee for Pennsylvanians is $15.00 
and for non-residents, $20.00. 

Since laboratory personnel is the group toward 
which the material in this course will be directed, it 
is suggested that consideration be given to attend­
ing the three-week D air y Laboratory Directors 
course . which follows the testing program. The two 
courses are designed to supplement each other. 

T'J enroll, or for additional information, write: Di­
rector of Short Courses, 211 Armsby Building, Col­
lege of Agriculture, The Pennsylvania State Univer­
sity, University Park, Pennsylvania. 
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SPECIAL FEATURE 

LAST CHANCE? 
Yes, this is it! 

The next t\'10 weeks will determine if the Inter­
national Association of Milk and Food Sanitarians·, 
Inc. will have their own group insurance program, 
offering as an added membership benefit needed 
insurance pr0tection at low group rates. Currently, 
Income Replacement Insurance coverage is being 
made available with the Charter Enrollment Period 
ending as of May 15. The response on the part of 
the membership has been most disappointing, and 
is primarily due, we feel, to the lack of complete 
understanding on the part of the members. 

You have all received brochures describing this 
plan in detail. If you will compare it with similar 
plans you might possibly novv have on a personal 
basis, you will greatly appreciate the savings in 
premium available to you without sacrificing any 
quality in coverage. vVe know, for example, of one 
member who is currently paying an annual premium 
of $132.00 for a monthly disability benefit of $150.00, 
while an even lower premium under our proposed 
plan would more than double his monthly benefit in 
the event of his total disability due to accident or 
illness. This could very well be true in your own 
case. 

Perhaps you feel that you are unable to pay the 
premium on two disability policies at the same time. 
vVe would like to bring to your attention that you 
may complete and submit your application to par­
ticipate in our plan, noting thereon that you do 
not desire your coverage to become effective until 
the renewal date of your present policy. This pro­
cedure is perfectly acceptable to both our adminis­
trators and the underwriters, and you will not be 
billed until the date you specify. However, your ap­
plication will count toward meeting the participation 
goals required to place this plan in force and that 
is why we urge you to submit your application now, 
-without further delay. 

Like any other As,sociation sponsored activity, the 
support and participation of the members is re­
quired to insure its success. Your participation will 
be of benefit not only to yourself, but to your fellow 
members and to the Association itself as well. The 
time is short and the decision will soon be made. 
May we count on you to lend your support to this 
new Association activity so that in turn, your Associ­
ation may better serve you? 

Send in your application today. 

Events In May And June 
' . 

May 6-10-Annual American Industrial Hygiene 
Conference, Sheraton-Gibson Hotel, Cin­
cinnati, Ohio. ' Vrite: George D. Clayton, 
14125 Prevost, Detroit 27, :tvlichigan. 

May 7-9-Pennsylvania Association of Mi lk 
Dealers, A n n u a l Convention, Bedford 
Springs Hotel, B e d ford, Pennsylvania. 
Write: Henry R. Geisinger, 303 Telegraph 
Building, Harrisburg, Pennsylvania. 

May 8-9-Annual i\ll eeting, Florida Association 
of Milk and Food Sanjtarians, University 
of Florida, Gainesville, Florida. Write : 
Dr. Kenneth L. Smith, Dairy Lab., Florida 
Agriculture Experiment Station, Gainesville, 
Florida. 

May 15-16- Tational Dairy Cotmcil, Board of 
DiJ:ectors Meeting, Drake Hotel, Chicago, 
Illinois. Write: Milton Hult, 111 North 
Canal Street, Chicago 6, Illinois. 

May 19-21-National Association of Dairy 
Equipment Manufacturers, (Members On­
ly) Kenwood Golf and County Club, Beth­
esda, Maryland. Write: John Marshall, 
1012 14th Street, N.W., Washington, D. C. 

May 26-29-23rd Annual !vleeting and Indus­
trial Exhibit, Institute of Food Technolo­
gists, Coho Hall, Detroit, Michigan. Write: 
:Mr. Calvert L. Willey, Executive Secretary, 
IFT, 176 West Adams Street, Chicago 3, 
Illinois. 

June 4, 5, 6-Annual Meeting, Indiana Associa­
tion of Sanitarians, Rice Hall, Indiana State 
Board of Health, Indianapolis, Indiana. 
' Vrite: Karl K. Jones, Secretary, Indiana 
Association of Sanitarians, Indiana State 
Board of H ealth, 1330 VI/. Michigan, In­
dianapolis , Indiana. 

June 17-19-American Dairy Science Associa­
tion, Annual Meeting, Purdue University, 
Lafayette, Indiana. Write : H. F. Judkins, 
32 Ridgeway Circle, White Plains, ew 
York. 

June 20- Evaporated Milk Association, Bi­
monthly Meeting of the Indush·y, Chicago, 
Illinois. Write: Fred J. Greiner, 228 N. 
La Salle Street , Chicago 1, Illinois. 
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Dr. Merle Baker Is Honored 
At Iowa Affiliate Meeting 

A dual tribute was paid Dr. Merle P. Baker at the 
22nd Annual Meeting of the Iowa Association of Milk 
Sanitarians, held in cooperation with the Iowa Dairy 
Products Improvement Association at Iowa State 
University, :March 26, 1963. 

In honoring Dr. Baker, the Iowa Association has 
established the "Merle P . Baker Sanitarian's Award" 
to be presented to "a person who has made an out­
standing contribution in the field of milk, food , or 
environmental sanitation." The second tribute given 
Dr. Baker was the presentation , by H. L . "Red" 
Thomasson, IAl\IIFS Executive Secretary, of an hon­
orary life membership in the Iowa Association, the 
first such award ever to be given. 

As Dr. Baker was unable to attend the Annual 
Meeting because of ill-health, Dr. V. H . ielsen, 
head, Dairy and Food D epartment, Iowa State Uni­
versity, accepted the awards for him. 

Included also in the presentations to Dr. Baker 
vvere a marble desk weight crested with the Associ­
ation seal and a deluxe spinning outfit, the latter 
b eing given by Ray A. Belknap, IAMFS President, 
in recognition of Dr. Baker's service to the Iowa Af­
filiate. 

The Sanitarian's Award was established November 
15, 1962, by the Executive Board of the Iowa group 
and it was decided that the recipient of the award 
would be presented with an appropriate certificate 
of achievement and a $50 savings bond. The award 
can be made to any outstanding Iowan in industry, 
state, city or county public health work or education. 
The award is to be made not more often than an-

nually, but only when the Awards Committee deter­
mines that a nominee meets all of the requirements 
and is worthy of the award. 

Dr. Baker and eight other charter members were 
presented 20-year service awards. Dr. Baker serted 
as the first president of the Iowa Association when 
it was formed in 1942. The eight others honored are: 
Edwin R. Armil, Davenport; Floyd Vv. Kreamer, D es 
Moines; Francis J. Donovan, vVebster City; Larry 
S. \Voodman, Janesville, Wisconsin; Marcus P. Po­
well, Iowa City; \Villiam F. Schlenker, Waterloo; 

Dr. V. H. Nielsen, left, accepts a deluxe spinning rod 
and reel for Dr. Merle P. Baker, presented by Ray Belk· 
nap, President of IAMFS, in recognition of Dr. Baker's 
valuable contributions and service to the Iowa Association. 

Carl J. Bartlett, Ottumwa, and Milton E. Held, San 
Francisco, California . The 20-year certificate pre­
sentations were made by the Affiliate's Immediate 
Past-President, Dale Cooper. 

REPLACES GLASS FOR MILK SAMPLING 

tJ4!f WHIRL-PAK 
CAN GIVE YOU ALL THESE ADVANTAGES 

• The 0 R I G I N A L 
Sample Bag with the 
Exclusive PAT­
ENTED Constru c­
tion. 

• Opens Firmly Framed 
for Easy Filling and 
Pouring. 

• Lay- Flat Pull- Tabs 
for Positive Opening, 
Tight Seal Closing. 
Easy Re-opening and 
Re-closing. 

NASCO 
ELECTRO KOOLER 
l2VOLT D.c. &IIOVOLT A.C. 

ASK FOR DETAILS 

• Two needed sizes-6 
oz. for Milk Sampling 
. . . 18 oz. for Sedi­
ment Testing. 

• Com p 1 e t e line of 
proven accessories -
Exclusive, PORT­
ABLE Electric. R e­
frigeration, Ice Boxes, 
Racks for Truck and 
Lab, Stainless Steel 
Dippers, Sediment 
Tester, Bag Openers. 

NASCO, INC. 
Fort Atkinson, Wlsconsl!l 

, 
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The meeting, attended by 140, featured an em­

phasis on and technical aspects of milk sanitation. 

Included in the program were: ·Cow Health and 

Milking i'.1achines, by Dan 0. Noor·lander, research 

director, Dairy Equipment Company, Madison, Wis­

consin; Uniform Labeling of Dairy Products, Harold 

J. Barnum, secretary, National Labeling Committee, 

Ithaca, New York; Food Contmninates Other than 

Staphylococcus Organisms, Homer V\Talker, associate 

professor, Department of Dairy and Food Industry, 

Iowa State University; Quality Control Programs (two 

parts ) - Raw Milk Through Powder, A. P. Hove, 

director of quality control, Des Moines Co-op Dairy, 

Des !vloines, and Raw Milk Through Bottled Grade 

"A," Charles Yeager, quality control director, Ander­

son-Erickson Dairy, Des Moines; Do Present Qual-ity 

Tests Tell the Story?, J. C. Olson, professor, Depart­

ment of Dairy Indusb.'ies, University of j\lfinnesota, 

St. Paul, Minnesota. H. L. Thomasson, executive 

secretary, IAMFS presented a Report from Inter­

national Association of Milk and Food San'itaria11s. 

Officers for the coming year were elected at the 

Business Meeting and are: President, Earl 0. Wright; 
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President-Elect, H. A. Bayes; First Vice-P1·esident, 

Ed Wegermann ; Second Vice-President, Ernest Smith; 

Secretary-Treasurer, Richard E. Stedman, and Faculty 

Advisor, Dr. M.P. Baker. 

Pictured here are five of the nine recipients of the 

20-year service award given at the Twenty-second Annual 

Meeting of the Iowa Association of Milk Sanitarians. 

Left to right are: Larry Woodman, Ed Armil, Frank 

Donovan, Bill Schlenker and F. W. "Pete" Kreamer. 

FREEl 
32 PAGE 

CLEANING & SANITIZING 
PROCEDURE 

GUIDE 

Just a glance at the index tells you there are 

fast answers to cleaning and sanitizing problems 

you face daily .. . something you ' ll want to carry 

with you and refer to often . We've made that 

easy too! It's handsomely bound in a "pocket 

protector" plastic cover! 

® 
Write for your FREE copy today! 

M~B~lANREC~h !;.~~i~!~p~l~~~iln~C. 
SEP-KO CHEMICALS OF CANADA LTD. 

Toronto, Ontario, Canedo 
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Annual Projects Are Viewed 
By DRF Board At Washington 

The Board of Directors of the D airy Remembrance 
Fund held its 1963 A1mual Meeting April 23, at the 
Hotel Burlington in Washington, D. C., announced 
Joseph S. Cunningham, DRF E xecutive Secretary. 

On the agenda was a consideration of projects 
which the fund could initiate or support in the up­
coming year. Cunningham noted that no new loans_ 
from the Sh1dent Loan Fund maintained by DRF 
had been authorized in the past twelve months. 
' iVhether this was due to a decline in aid need, or 
a decline in dairy industry students, the result has 
been that DRF monies have not been used as fully 
as the Board might wish. 

The Dairy Remembrance Fund is sponsored by 
every national and most state and local dairy in­
dush·y associations in the United States and Canada. 
It provides a method for memorializing individuals 
and signalizing events - the funds thus realized 
being used for industry-building p u r p o s e s on a 
broad national scale. Fund monies in the past 
have been used for student loans, purchase of re­
cruitment films , purchase of books and periodicals 
for the National Dairy Council Library, and, in a 

continuing project, support of a program to gather 
and index the papers of a noted educator and dairy 
scientist. Conh·ibutions may be in any amount and 
should be sent to the Dairy Remembrance Fund, 1145 
19th Street, N.W., Washington, D . C. 1 

New Members of International 
MARCH I TO IIJ A RCH 31 

DIRECT MEMBERS 

William Bland 
Dayton, Ohio 
Charles Vl . Fahrenbach 
Lincoln, ebraska 

D ean Stambaugh 
Long Island City, New York 
Stanley Hartman 
Bronx, New York 

AssociATED ILLINOIS MrLK S ANITAlUANS AssociATION 

Charles Calo 
Chicago 
Paul Downing, Jr. 
Rockford 
Robert Erickson 
Springfield 
Carl Kessman 
Edwardsville 
Joe Oberweis 
Aurora 
Karl Scharms 
Sparta, \i\Tisconsin 

H arold Everson 
Sparta, \Visconsin 
Earl Gaebe 
\V oodstock 
Steve Ginakos 
Chicago 
H arold Clark 
East Alton 
John Taylor 
Springfield 
Lloyd Nelson 
Green Lake, \V isconsin 

1!)1131!) --g-~------------------------------~ 
i t ! BRUCELLA I 
I Isolation, Cultivation and Differentiation I 
I I 
I BACTO-TRYPTOSE I 

I
I I, is the nutriment of choice in the preparation of both fluid and 
1 solid media for culturing the abortus, meLitensis and suis strains I 

I
I of BruceLLa. II 

BACTO-TRYPTOSE BROTH .. 
1 is a complete medium especially adapted to the Huddleson and I 
1 Castaneda techniques for detecting, isolating and culturing the 1 
1

1

, pathogenic Brucella. II 
BACTO-TRYPTOSE AGAR 

!
1 supersedes infusion media for culturing the Brucella organ-

isms. This medium serves ideally for primary or secondary I 
1 isolation of Brucella, for the differentiation of species and for 1 

I

I vaccine or an~:;nD;:::d::~::~. NINTH EDmoN, 

11 ·i:ncluding descriptions of these media and theiT ·use, is available on request. 

L ______ _: 1 ~ ~~~~-~~~-~ ~.o~t"~~ ~ AR_N_I _E_s ________ j 
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L. F. Rundell Haymond Vande Zande 
Belvidere \~laupun , \Visconsin 

Joseph Fitzsimmons 
Lin cob 

CALIFOliNIA Assoc i ATI ON OF DAIHY AND M rLK SANITAJUANS 

William B. Fitzpatrick 
Redding 

CENTHAL 0NTAHIO MILK SANJ.TAHI ANS AssociATION 

C. Hichardson and Co. 
St. Mary's 

Ontario W hole Milk League 
Toronto 

CoNNEcncuT Associ ATION oF DAIHY AND FooD SANITATJON 

Richard B. Cornwell 
Hamden 

FLOHIDA ASSOCI ATION OF !vh LK AND FOOD SAN!TAHIANS 

Robert · A. Nichols 
Tallahassee 

I NDIANA AssociATION OF SANITAHIANS 

Daniel \•V. Gregory 
Danville 

Aaron Crank 
Terre Haute 

A. Pete Donaldson 
South Bend 

l owA Assoc rATlON OF MrLK SANITAHIANS 

Arthur Eckerman 
Marshalltown 
Dr. Ralph W. Mahri 
Am es 
Ralph Baughman 
Iowa City 
Gregory Naum an 
Dubuque 

Lowell Squire 
Jesup 

Jon Stanwick 
Sioux City 
Homer Hansen 
\ •Vaterloo 
\Valter Jensen 
Dayton 
H erb Hanson 
Cedar Rapids 

KENTUCKY AssoCI ATION OF MILK AND FooD SA. ' lTAHIANS 

Joseph M. Schmeck 
Frankfort 
Sure-Pure i'vlilk Co. 
Louisville 
John T. Gover 
Louisville 

John H. Woodfin 
Covington 
Karl Greenrose 
Crestwood 
Henry E. Randolph 
Lexington 

TEw YoHK STATE AssociATION OF MILK SANITAHIANS 

Michael C. Gaffney 
Buffalo 
H . E. Kennedy 
New Brunswick, N. J. 

Robert E. Johnson 
Hyde Park 
D elmont J. Lohius 
New York City 

PENNSYLVANIA D AmY SANITAHTANS AssOCIATION 

A. L. Dunkelberger Clarence V. Hess 
Port Allegheny Peach Bottom 

George Btp·meister 
Philadelphia 

•" HHODE I sLAND AssociATIO N OF DAIHY ANn Foon SANITAHIANS 
! 

Lewis B. Louis 
~ Providence 

\•V~\SHINGTON MILK SANITAHIANS ASSOCIATION 

James Larson Roy I. Hostetler 
Tacoma Pullman 

Harvey Underwood 
Sunnyside 

v 

Big Man 
••• IN YOUR FUTURE AND OURS 

Insuring a dependable supply of pure, fresh milk 
for growing America is a responsibility H eil shares 
with you and the entire dairy industry. We take 
this responsibility seriously, and the record proves 
it. For over 25 years, H eil has pioneered major 
advancements in the sanitary design of milk stor­
age and transport tanks. We think it's one im­
portant reason why more milk goes to market in 
Heil tanks than in all others combined! 

MILWAUKEE, WISCONSIN 

New plastic p ick-up tank underscores Heil leadership . .. 
superior insulation for greater protection . . . large-radius 
corners for easier, more sanitary cleanout. 
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The man, or men, who call on - .·.·:':·· 

Hansen's speak your language ... for, simply stated, 
it's our business to serve your business. 

To do that we have highly complex equipment 
and ·highly specialized laboratory facilities. 
Equally important we have the technicians .. 
for the work and process performed depend upon 
the thought and experience behind it. Hansen 
thinking has, time ~nd again, discovered the way to 
new and better methods, to greater efficiency 
and lower costs, to new and superior products. 

Whether your interests lie in butter, cheese or milk, 
you'll find Hansen's men and Hansen's facilities 
a valuable asset to your own organization. 
Hansen's offers a complete industry service -
in technology and products- that anticipates 
your needs and is ready to answer your call. 

All you need do, to put it to work for you, 
is telephone or write. 

HANSEN'S PRODUCTS 
for Dairy Industries Processing 

• Cheese Rennet and Color 

• Process Cheese Color 

• Cottage Cheese Coagulator 

• Annatto Butter Color 

• Dandelion Butter Color 

• Starter Distillate 

• Ice Cream Color 

• Dri-Vac Lactic Cultures 

• Culture Cabinets 

• Culture Flasks 

• Testing Solutions 

C HR. HANSEN'S LABORATORY, INC. 
Milwaukee 14, Wisconsin 
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Faulty testing equipment can turn profit 
into Joss- fast. Insure now against inaccu­
racy with this efficient Garver combination. 

~piiiii=:;::E~~~,~~~~ 1. Garver "Super" Babcock Tester . 
Speed controll ed and speed indi-
cated for extreme accuracy. 
2. Garver 11 0Vate action" Test 
Bottle Shaker. Th or oughly inte ­
grates t est ingredients- saves time 
- el iminates dangerous, haphazard 
hand tw irl in g. 

Wri te today for catalog . 

THE GARVER MANUFACTURING CO. 
Dept. JM , Union City, Ind ., USA 

"Babcock Tester Manufacturers for Four Decades" 

i ALSO MAKERS OF 

4 DAIRY 
JOBS 

•Cleans } 
•Sanitizes 

bulk tanks 
and all 

equipment 
thoroughly 

•Removes and prevents 
milkstone build-up 

• Helps control mastitis 

LAZARUS 
LABORATOR I ES INC . 

Division, West Chemical Products, Inc., 
42-16 West St., Long Island City 1, N.Y. 

Dyne, lobac, Pipeline Powdr Plus, Super 
Powdr Plus, Foamchek, and Foamchek-100 

Classified Ads 
POSITION OPEN 

Public Health Sanitarian Consultant for statewide en­
vironmental sanitation program. Requires Masters de· 
gree and two years experience. Salary range $550 to 
$680 per month with entrance dependent on qualifica­
tions. State retirement, s6cial security and liberal per· 
sonnel policies. Contact Administrative Officer, State 
Laboratory Building, State Board of Health, Helena, 
Montana. 

FOR lSALE 

Single Service milk sample tubes. For further informa· 
tion and a catalogue please write, Dairy Technology, Inc., 
P. 0. Box 101, Eugene, Oregon. 

VII 

A HEAVY DUTY SANITARY LUBRICANT 

SPRAY AND TUBE 

All Lubri · Film ingredients are 

approved by F.D.A. and can be 

safely utilized as a lubricant for 

food processing equipment when 

used in compliance with an exist­

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 • ODORLESS • TASTELESS 
SPRAY- PACKED 6 - 16 OZ. CANS PER CARTON 
TUBES- PACKED 12- 4 OZ. T\JBES PER CARTON 

THE HAYNES MANUFACTURING CO. 
CLEVELAND 13, OHIO 

HAYNES $NA-p!fl'rE GASKETS 
" FORM·FIT" WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 

MOLDED TO 
PRECISION STANDARDS 

DESIGNED TO 
SNAP INTO 
FITTINGS 

LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 

~ t4e4e $NA1'!'J'I'l'E r/eU.taa~ 
right joints, no leaks, no shrinkage 

Sanitary, unaffected by heat or fats 

Non-porous, no seams or crevices 

Time-saving, easy to assemble 
Self-centering 
No sticking to fittings 
Eliminate line blocks 

Odorless, polished surfaces, easily cleaned H&lp overcome line vibrations 

Withstand sterilization long life, use over and over 

Available for J", JY:"', 2"', 2~"' onJ 3" fittings. 
Pac1ted 100 .to the box. Order through your dairy supply house. 

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



What's the reason 
when your bacteria count goes up 

for no reason? 

One reason your bacteria count can go up for 
no reason is that your liquid bleach sanitizer 
loses strength. Without you knowing about it. 
Make your sanitizing solution from a pint of 
liquid bleach today and it may do the job. Use 
a pint of that same liquid bleach tomorrow and 
it may not. This is because all liquid bleaches 
lose strength from the moment they're first 
manufactured. 
But this is one problem that farmers and dairy­
men don't have to live with. Lo-Bax® Special, 
Olin's dry chlorine sanitizer, never loses strength. 
The solution you'll make up next month will be 
just as strong as the solution you make up today. 
And a single 13;4-pound jar of L o-Bax will make 
over a thousand gallons of solution. So 
you also save a lot of coming and going 
to get jugs of liquid bleach. Write to 
Olin for more information about 
Lo-Bax Special and LoBax-W (which 
contains a wetting agent). You have to 
admit we've given you a good reason. 

CHEMICALS DIVISION 0 lin 
HYPOCHLORITE PRODUCTS 745 FIFTH AVE., N.Y. 22. N.Y. 
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Another first from ~~ 

RAPID-FLO® filter holder 
complies with applicable items 
of milk ordinance and code of 
U.S. Public Health Service 
No more guesswork! You can see how clean your milk 
from each cow really is. And you have an every-cow 
check on mastitis. This new RAPID-FLO® Filter 
Holder by Johnson & Johnson is made of tough, trans­
parent plastic, lets you spot sediment and garget build­
up on milk filters-at a glance. You can single out the· 
cow showing flaky quarters, mastitis flare-ups, or ex­
cessive sediment. 

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

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

For Pipeline Milkers-1 nlet on 
Filter Holder attaches to milker; 
outlet plugs into pipeline. 

Direct-To-Can Mi lkers-M i lker 
tube attaches to inlet nozzle; 
outlet tube goes directly to can. 

r-------~--------------

~-~ T~ -;R;;~T-;-0~1;0-;, ;;;.:;, -2:3- - - -
I 
I 
I I 4949 West 65th St., Chicago 38, Illinois 

Please send me complete information on the new 

I RAPID-FLO® Filter Holder. 

I 
I 
I 
I 
I 

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

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

City .. ........ .... ..... ... ....... . . .... . State .......... .. . 

~------------------
@!962, Johnson & Johnson, Chicago, Illinois 



This CLEANED-IN-PLACE Milk Valve 
solves 4 problems that are 
important areas in pipeline milking 

Cleans-in-place without the need for hand 
brushing. 

Clamps onto pipeline. Eliminates two 
joints that many valves require. All joints 
with crevices should be eliminated. 

Removes the nipple from the valve and 
puts · it on the end of milk hose. Here 
it is washed with the milk hose rather 
than being left on milk line, exposed to 
dust and flies. 

With some valves this filth is ~~wiped" 
off the nipple by the milk hose each 
time the milker is attached. 

Prevents loss of vacuum caused each 
time a unit is attached or removed. 
(CONSTANT VACUUM IS IMPORTANT 
IN MASTITIS CONTROL.) 

SURGE Milk Valves are available 
for stainless steel or glass tubing. 

Above illustration shows SURGE 
Milk Valve with nipple inserted. 

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

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

I 


