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ANNUAL CONFERENCE OF THE
VIRGINIA DAIRY FIELDMEN’S ASSOCIATION
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A record of 115 dairy industry people attended the
23rd Annual 2-day Conference of the Virginia Dairy
Fieldmen’s Association at Virginia Polytechnic In-
stitute, March 9-10, 1967. Subjects discussed the
first day were: “Concepts of Disinfection in Mastitis
Control” by Dr. Frank Newbould, University of
Guelph; “The Milking Machine-Installation, Care
and Operation”™ by Professor S. B. Spencer, Penn-
sylvania State University; and a panel on “Abnormal
Milk Program” with discussions by Dr. J. R. Nichols,
V.P.I; William L. Arledge, Southeast Milk Sales
Association; Dr. Carl Olsen, U.S.P.H.S.; R. F. Hill,
Dairyman from Orange, Va.; M. W. Jefferson, Vir-
ginia Department of Agriculture; and Lewis E.
Fraughnaugh, Farmers Creamery Co.

At the business session at the close of the first day,
Mr. H. L. Thomasson, Executive Secretary of the
International Association of Milk, Food and Environ-
mental Sanitarians, discussed the organization, pur-
pose and activities of the International Association.
Members of the Virginia Dairy Fieldmen’s Associa-
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tion voted to consider a merging of the Fieldmen’s
group with the Virginia Association of Sanitarians.

Topics discussed the second day included: “Dairy
Farm Accounts and DHIA Point the Way” by Pro-
fessor K. E. Loope, V.P.I; “A Look Into The Future
of Manufacturing Milk” by J. O. Hill, Carnation Com-
pany; “The Changing Dairy Picture In Virginia” by
Dr. M. C. Conner, V.P.I; and “Agricultural Changes”
by H. L. Forest, Dairy Division, U.S.D.A.

At the Association’s Annual Banquet, Professor W.
N. Patterson of the V.P.I. Department of Dairy Science
presented an illustrated talk on his “Observations on
Dairying in England and Wales.” Professor Patterson
visited England during the summer of 1966 to study
dairy record keeping systems.

1967-68 Officers of the Virginia Dairy Fieldmen’s
Association are: President, G. D. Shelor, Virginia
Dept. of Agriculture; Vice President, Jack Winston,
Sealtest Foods; and Secretary-Treasurer, Frank C.
Suter, Klenzade Products.

PENNSYLVANIA DAIRY FIELDMEN'S
CONFERENCE

The 1967 Dairy Fieldmen’s Conference will be held
at the new J. O. Keller Conference Building at the
Pennsylvania State University on Tuesday and Wed-
nesday, June 13 and 14. The program will include
talks on the new abnormal milk program, herd man-
agement problems, the Samonella problem, and other
areas of current interest.

The annual meeting of the Pennsylvania Dairy
Sanitarians Association will also be held during the
Conference.

4 Pre-registration forms and housing information can

be obtained by writing to the Agricultural Con-
ference Coordinator, Room 410, J. O. Keller Build-
ing, The Pennsylvania State University, University
Park, Pennsylvania 16802.

DOOR PRIZES AT THE ANNUAL MEETING

Karl K. Jones, IAMFES Secretary-Treasurer, has
issued the annual call for contributions for door prizes
to be given lucky members and guests attending the
1967 International meeting at Bal Harbour, Florida,
August 14-17.

As in the past the privilege of contributing door
prizes is passed around among the various state affili-
ates and this year the states invited to participate are
Connecticut, Del-Mar-Va. Penninsula, Idaho, Illinois,
Iowa, Kentucky, Massachusetts, Minnesota, New York,
Pennsylvania, Rocky Mountain States and Washing-
ton.

Normally, this custom of distributing door prizes
gives each state an opportunity to do a little bragging
about a distinctive state product and it certainly adds
to the interest of being present at the annual sessions.
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RECORD ATTENDANCE AT
KENTUCKY CONFERENCE

Award winners at Kentucky Sanitarians Meeting (1. to 1.):
Tom Corum, Outstanding Fieldman; Shelby Johnson, Out-
standing Sanitarian; and Al Snazelle, Outstanding Industry
Cooperator.  H. E. Randolph presided at the Awards
Luncheon.

Kentucky’s Annual Conference of Fieldmen and
Sanitarians, sponsored by the Department of Animal
Sciences, University of Kentucky, the Kentucky Asso-
ciation of Milk, Food and Environmental Sanitarians,
and the Dairy Products Association of Kentucky, was
held at Lexington February 21 and 22, 1967. This
year’s program attracted an all-time record attend
ance.

The Conference program was opened by a wel-
coming address by Dr. W. P. Garrigus, Chairman of
the Department of Animal Sciences, University of
Kentucky. Other speakers on the first day’s program
and their subjects were as follows: William Lovell,
a Bowling Green, Kentucky veterinarian—“A Practical
Working Abnormal Milk Control Program”; Phil
Douglas, Gering Plastics Company, “Vacuum Storage
for Silage”; William J. Dorn, Editor and Publisher
of Dairy Herd Management magazine, “Trends in
the Dairy Industry”; Gail A. Smith, Wyandotte Chem-
icals Company, “Factors Affecting Spray and Circu-
lation Cleaning on the Farm”; and C. Whitcome, De-
Laval Separator Company, “Application of the Mark
11 Milk-O-Tester”.

Speakers for the second day’s program and their
topics were as follows: W. J. Harper, Department of
Dairy Technology, Ohio State University, “What
About Raw Milk Quality Problems?” and “Sanitation
Problems and Control—Today and Tomorrow”; H. ].
Buyens, Swift and Company, “Salmonella—Detection
and Control”; and George Hanson, U. S. Public
Health Service, “U. S. Public Health Concepts of the
Dairy Industry”.

A panel discussion on “The Impact of Changing

Regulations on Dairymen” was a feature of the pro-
gram. Shelby Johnson, Director of the Food and
Drug Program, Kentucky State Department of Health
served as Chairman and moderator of the panel.
Other members of the panel were: Harry Stratton,
Kraft Food Company; J. E. Napier, Sealtest Foods;
James McDowell, Kyana Milk Producers; and R. L.
Cooper, Calloway County Health Department.

The Conference was climaxed by an awards lunch-
eon with Dr. H. E. Randolph presiding. The Ken-
tucky Association of Milk, Food and Environmental
Sanitarians recognized an outstanding sanitarian, an
outstanding fieldman, and an outstanding industry
cooperator. The recipients of these annual awards
were as follows:

Outstanding Sanitarian—Shelby Johnson who was
cited for his outstanding work in Kentucky as well
as his recognized activities in the milk control pro-
grams throughout the United States. The two pre-
vious recipients of this award, Mr. R. L. Cooper,
Calloway County Health Department, and Mr. Paris
Boles, Wayne County Health Department, went on
to receive the International Association of Milk, Food
and Environmental Sanitarians outstanding service
award.

Outstanding Fieldman—Thomas Corum, U. C. Milk
Company, Madisonville, Kentucky, who was cited for
his outstanding service to producers, cooperation with
regulatory and other agencies and the ability to get
the job done. The plaque for this award is made
available by Sep-Ko Chemicals, Minneapolis, Minne-
sota, through Mr. Lyman C. Knierem.

Outstanding  Industry Cooperator—Al  Snazelle,
Brown’s Dairy Food, Bowling Green, Kentucky. This
award is based upon outstanding cooperation with
regulatory and other agencies over a period of several
years. Mr. Snazelle was cited for his unselfish con-
tributions and cooperation.

The annual business meeting of the Kentucky
Association of Milk, Food and Environmental Sani-
tarians was held in conjunction with the annual Con-
ference and officers for the coming year are as fol-
lows: President, |. E. Napier, Sealtest Foods; Presi-
dent-elect, Shelby Johnson; Vice-president, Gene Cat-
ron, Kentucky State Department of Health, and
Secretary-Treasurer, Leon Townsend, State Depart-
ment of Health.

NEW SURFACE FINISH STANDARDS
ADOPTED FOR CAST STAINLESS
CLEANING SYSTEM COMPONENTS

In recognition of a long-felt need for an appropri-
ate method of specifying as-cast surfaces on critical
components of food processing equipment, the Alloy
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Casting Institute (ACI) Surface Indicator Scale has
just been adopted for use in “C-I-P” (cleaned-in-
place) systems. Meeting at Miami Florida, on April
8, 1967, the 3-A Sanitary Standards Committees took
this action to amend its standards for “Permanently
Installed Sanitary Product-Pipelines and Cleaning
Systems” in milk processing.

Thus for the first time, engineers and purchasing
agents will be able to specify a cast surface finish
using a standard designed specifically for stainless
castings, instead of having to use a system devised
for machined surfaces.

Development of the Scale, a simple but accurate
visual comparator, was imperative because the dif-
ferences between cast and machined surfaces are
basic. The frequently-used RMS system is appli-
cable to surfaces having a repetitive pattern such as
produced by the regular movement of a cutting tool.
Cast surfaces, however, have a randomly-oriented
variation which cannot be described satisfactorily by
the RMS method.

The ACI Surface Indicator Scale is designed for
use in conjunction with a newly-developed ACI
Standard for the Visual Inspection of High Alloy
Castings. Tailored specifically to cast stainless steel
surfaces, the Scale contains exact replicas of the sur-
faces of four actual high alloy castings. Selected
as representative of commercial practice from a large
number of specimens, these surfaces bear the desig-
nations SIS-1, SIS-2, SIS-3, and SIS-4. In general,
SIS-1 is achieved only by ceramic molding. While
shell molded castings sometimes meet SIS-1, they
more often fall between SIS-1 and SIS-2. The latter
can also be produced by fine dry sand molds. Green
sand molds generally produce an SIS-3 finish. Sur-
faces on large sand-molded castings or castings made
in coarse sand may be as rough as SIS-4.

The' comparator is intended primarily for direct
visual inspection. Because its surface “looks  like”
and “feels like” the surface of a stainless casting,
classifying a casting surface is an easy matter.

Industries other than food processing are showing
greatly increased interest in proper specification of
cast surfaces. Evidence of this is the meeting of a
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subcommittee of the USA Standards Institute, held
April 7 at the United Engineering Center in New
York, at which a discussion of the new ACI standard
was presented by Mr. E. A. Schoefer, Executive Vice
President of the Alloy Casting Institute.

SOME MEMBERS OF THE 3-A SANITARY STANDARDS
COMMITTEES SLIP IN A LITTLE FISHING PRIOR TO
MEETING IN MIAMI BEACH.

These two characters (Joe Karsh and Dick Whitehead)
aren’t really as happy over their catch as they appear to be.

“Pinky” Holtgrieve and Don Smith, Waukesha Foundry
Company, were the perfect hosts—they caught all the fish—
except “Red” Thomasson had to spoil their record by sneaking
in with a catch, too.
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NCIMS ABNORMAL MILK
PROGRAM APPROVED

At its meeting on April 6, 1967, at Miami Beach,
Florida, the National Conference on Interstate Milk
Shipments gave approval to its Abnormal Milk Pro-
gram. The Program as revised is as follows:

All segments of the dairy industry should adopt
and support a uniform program for the control of
abnormal milk. The dairy industry and the milk
regulatory authority are jointly responsible and
should use all available resources and techniques to
eliminate abnormal milk from their milk supply.

Indicator tests for the detection of excessive num-
bers of leucocytes in milk are recommended as an
adjunct to already existing tests to provide the con-
sumer with a safe, high quality product consistent
with the production of wholesome dairy products.
Uniform screening programs for the detection of
leucocytes are needed.

The Grade “A” Pasteurized Milk Ordinance—1965
Recommendations of the United States Public Health
Service emphasizes the use of screening tests to de-
termine the presence of abnormal milk in Section 7,
item 1r.

Current Concepts of Bovine Mastitis, published by
the National Mastitis Council, Inc., states on page 18
that “presence of more than 500,000 leucocytes per
ml of mixed herd milk strongly suggests a significant
incidence of mastitis in a given herd.” Colostrum
milk, mastitis, udder injury, stripper milk, and dis-
eased cows are some of the common causes of high
leucocyte counts. The committee recognizes that
current knowledge cannot be expected to either eradi-
cate or completely control bovine mastitis, but is of
the opinion that the standard of not more than
1,500,000 leucocytes per ml on herd milk is attain-
able by the application of known control procedures
which will effectively exclude from supplies that milk
produced under conditions which disregard pre-
vention and control procedures.

Although several areas have operational programs,
a comprehensive program for the control of abnormal
milk will be new in many areas. People must be
trained to properly fulfill their roles and budgets
must be adjusted. For this reason, the committee
feels that a program for the control of abnormal milk
should be implemented by successive steps.

Prase I—EFrECTIVE Jury 1, 1967

The agreements of the National Conference on In-
terstate Milk Shipments state in Section II.A.5 that

2

“Effective July 1, 1967, laboratory examinations or
screening procedures for the presence of unwhole-
some, altered mammary secretions, whether of an
inflammat()ry, infectious, physiological or environ-
mental origin, in raw milk for pasteurization, shall be
made at the same frequency as specified for bac-
teriological tests in the milk sanitation standard
specified in Section I.A.2.”> The milk producer shall
be notified of all test results. The official indicator
test shall be conducted by an approved laboratory
utilizing the official indicating tests for the detection
of abnormal milk published by the U.S.P.H.S. and
subjected to the State Laboratory Certification Pro-
gram.

Prase 1I—ErrecTivi Jury 1, 1968

After July 1, 1968, only those interstate milk ship-
pers that are certified to be following an indicating
test program shall be listed in the quarterly publi-
cation, “Sanitary Compliance and Enforcement Rat-
ings of Interstate Milk Shippers.”

[t is recommended that the U. S. Public Health
Service adopt official laboratory indicating test(s)
for the detection of abnormal milk and that such
test(s) be published by the U. S. Public Health Serv-
ice and subjected to the State Laboratory Certifica-
tion Program.

After this date, when a herd milk sample tested by
an approved laboratory indicates the presence of
1,500,000 or more leucocytes per ml, the following
procedure shall be followed:

a. A warning letter shall be sent to the producer
notifying him of the high leucocyte count. The
letter shall also list the principal causes of excess
leucocyte counts.

b. Following the second consecutive indicating test
indicating a raw milk count of 1,500,000 or more
leucocytes per ml, an inspection shall be made by
an official sanitarian or a person designated by
him.

¢. A third herd milk sample shall be taken. If this
sample also indicates a leucocyte count of 1,500,000
or more per ml, the milk regulatory authority shall,
if he deems it necessary, require the producer to:
1. Have milking equipment analyzed by a milk-

ing equipment serviceman.

2. Have individual animals examined by a vet-
erinarian. Cows producing abnormal milk shall
be milked separately and the milk shall be with-
held from the milk supply.

I3
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Puase [lI—Errective Jury 1, 1970

A penalty clause shall be added for non-compliance
with leucocyte standards. Milk supplies having
1,500,000 or more leucocytes per ml on three out of
five of the last tests and continued violations of ap-
plicable items of sanitation (1r and/or 14r) shall have
their permit suspended and/or court action shall be
taken in accordance with Section 3 and/or 6 of the
Grade “A” Pasteurized Milk Ordinance—1965 Recom-
mendations— of the U. S. Public Health Service: pro-
vided that leucocyte counts of 1,500,000 or more per
ml shall not have been officially recorded nor penalty
applied unless corroborated by the direct microscopic
leucocyte count or the equivalent as published by the
U.SP.H.S. and subjected to the State Laboratory
Certification Program.

Ap Hoc COMMITTEE

The NCIMS chairman shall, with the advise and
consent of the Executive Board, appoint an Adhoc
Committee on Abnormal Milk Control whose respon-
sibility it shall be to coordinate the efforts of this
Conference with those of other official and unofficial
groups developing methods and conducting studies
on abnormal milk control, which Committee shall
report to the 1969 NCIMS with recommendations
for action at that time.

SHELBY JOHNSON ELECTED
NCIMS CHAIRMAN

Shelby Johnson, Chief of the Food and Drug Pro-
gram of the Kentucky State Department of Health,
was elected chairman of the National Conference on
Interstate Milk Shipments at the conclusion of its
1967 meeting April 6 in Miami Beach, Fla. He
succeeds Dr. Howard K. Johnston of the Pennsyl-
vania Department of Agriculture, who served since
1965.

Mr. Johnson will preside at the 1969 Conference
which will be held at Denver, Colorado, May 25-29.
The 1971 Conference will be iz Chicago.

Others elected were: J. C. McCaffrey, Chief of the
Bureau of Sanitary Bacteriology, Illinois State De-
partment of Health, Chicago, secretary-treasurer, and
five members of a Region III executive board. They
include Carl Henderson, Chief of Milk and Food
Sanitation of the New Mexico State Health Depart-
ment; U. M. McIntyre, General Manager of Research
of The Carnation Company, Van Nuys, Calif; Virgil

Simmons, Assistant Chief of the Oregon State De-
partment of Agriculture, Salem, Ore.; Dave Monk,
Superintendent of Environmental Health of the
Wichita-Sedgwick Health Department, Wichita, Kan.;
and Floyd E. Fenton, Chief of Standardization
Branch, Dairy Division, U. S. Department of Agri-
culture, Washington, D. C.

Since the first National Conference on Interstate
Milk Shipments was held in 1950 there have been
eleven subsequent Conferences to evaluate progress
achieved, make constructive improvements, clarify
operating procedures, and adopt and promote milk
sanitation standards. The Conference operates to
help govern the Cooperative State-Public Health
Service Program for Certification of Interstate Milk
Shippers which is a voluntary f)rogram set up to
facilitate the interstate shipment of milk and milk
products of high sanitary quality.

DFISA CITES SEVERAL MEN

The Annual Dinner-Dance of the Dairy and Food
Industries Supply Association March 30 in Clear-
water, Fla., was the setting for several awards. Shown
at right as he receives a Certificate of Appreciation
is Emil Howe, Ladish Co. Tri-Clover Division. Vice
President John Weldon, Bessire and Company, Inc.-
makes the presentation. Also to receive an apprecia-
tion citation was Worth Weed, Foote & Jenks In-
corporated. In addition, DFISA Past Presidents were
honored. Present to receive plaques acknowledging
their service in the presidential post were: Donald
Colony, Manton-Gaulin Manufacturing Company,
Inc. (1958-1960); Paul Girton, Girton Manufacturing
Company, Inc. (1962-1964); and Fred King, Wyan-
dotte Chemicals Corporation (1964-1966). The
Association met March 29-31 in Clearwater.
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NATIONAL LABELING COMMITTEE
PREPARES NEW DRAFT OF
MODEL REGULATIONS

The National Labeling Committee has completed
another phase of the job to draft a Model State Label-
ing Regulation for Fluid Milk and Fluid Milk Prod-
ucts.

Regulatory and Industry representatives met joint-
ly for the first time March 21 & 22 in Washington,
D. C, to review the latest draft of the proposed
regulation.

The next step after further review of the amended
draft, in this joint effort of dairy industry and regu-
latory agencies to bring uniformity into labeling, will
be to have state regulatory agencies and state dairy
associations review and comment on the document.

Members of the Regulatory and Industry Sections of the
National Labeling Committee are pictured during their deli-
berations on a draft of the Model State Labeling Regulations
for Fluid Milk and Fluid Milk Products. At the Washington,
D. C. meeting were 1. to r.: Fred Fornia, Foremost Daries,
Inc., San Francisco; Paul Kennedy, International Paper Co.,
Kalamazoo, Mich.; Clarence Jones, State Health Dept., Little
Rock, Ark.; J. Hoffman Erb, The Borden Co., Columbus,
Ohio; Dr. Frank Barber, National Dairy Prod. Corp., Glen-
view, Ill.; Harold J. Barnum, Chief, Milk Sanitation Section,
Environmental Health Service, Denver; Shelby Johnson, Dir.,
Div. of Foods and Drugs, Kentucky Dept. of Health, Frank-
fort; M. W. Jefferson, Chief, Dairy Prod. Inspection Station,
Division of Animal & Dairy Agriculture, Richmond, Va.; Ben-
jamin Habberton, Fistere & Habberton, Washington, D. C.;
John Speer, NLC Secretary; J. Lloyd Langdon, Pet Milk Co.,
Johnson City, Tenn.; D. A. Campbell, Dean Milk Co., Frank-
lin Park, Il

MICHIGAN CONDUCTS COURSE ON
FOODBORNE DISEASES

Over 50 health officers, sanitarians and engineers
employed by local health departments and State
agencies in Michigan attended a three-day training
course on the “Epidemiology and Control of Food-
borne Diseases” on March 14-16, 1967. The course
was conducted cooperatively by the Michigan De-
partment of Public Health and the U. S. Public
Health Service, National Communicable Disease Cen-
ter.

A similar course was held in Michigan in March,
1966'. Also several health officers attended a similar
course at NCDC headquarters at Atlanta, Georgia.
Hence, well over 100 public health workers in Michi-
gan have received intensive training in the epidemio-
logy and control of foodborne diseases during the
past year.

Each trainee received a notebook containing 40
items of literature dealing either directly or indirectly
with foodborne diseases. Among the items included
in the notebook was a copy of the Second Edition
of the Procedures for the Investigation of Foodborne
Disease Outbreaks Recommended by the Internation-
al Association of Milk, Food and Environmental Sani-
tarians, Inc.

Also two dozen field kits to be used in the investi-
gation of foodborne disease outbreaks were prepared
and presented to local health departments to supple-
ment kits distributed during the 1966 training session.
As a result at least one field investigation kit is now
available in each local health department in the State
of Michigan. Since the environmental health per-
sonnel in most local health departments are held
responsible for these kits, a check will be made to be
sure the kits are in a ready condition whenever peri-
odic environmental health program reviews and evalu-
ations are conducted.

Each field investigation kit contains the following
items:

Three 8 oz. liquid specimen bottles.

Four 8 oz. wide mouth specimen bottles.

One butcher knife wrapped, labeled and sterilized.

Two individually wrapped teaspoons, labeled and sterilized.

One dessert spoon, wrapped, labeled and sterilized.

One pair of forceps, wrapped, labeled and sterilized.

Three packages of heavy wrapping paper, wrapped, labeled
and sterilized. (This paper can be used for covering
and transporting large items or it can be used as a sterile
surface on which to prepare specimens.)

Two packages of paper towels, wrapped, labeled and sterilized.

One thermometer, Taylor, scale 0 F to 220 F mercury filled.
in nickel plated pocket case.

One thermometer, Taylor, scale 0 F to 220 F maximum regis-

tering, mercury filled, in nickel plated pocket case.

One alcohol lamp and 4 oz bottle of wood alcohol.

One box of facial tissues.

A supply of the necessary forms for recording information
obtained at the time of collecting specimens for labora-
tory examination.

One roll of plastic adhesive tape in dispenser.

One roll of masking tape.

Rubber bands.

One box of gummed labels.

One china marking pencil.

One roll cellulose tape in dispenser.

Four disposable towelettes (moist)

'See “Preparing Local Health Departments to Cope With
Foodborne Disease Outbreaks”, November, 1966, issue. pp.

348-349.
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Several local health departments have reported
using the kits distributed during the 1966 training
program and that the kits have proven to be very
convenient.

This training program was considered part of a
continuing effort being made to improve the investi-
gation and reporting of foodborne disease outbreaks.
It is felt that the excellent training received by the
health department personnel combined with the
availability of the necessary tools with which to make
investigations of foodborne disease outbreaks will re-
sult in better and more prompt investigations and
improved reporting.

Local arrangements for the course were handled by
the Consultation, Evaluation and Training Unit, Sec-
tion of Environmental Health, Division of Engineer-
ing, Michigan Department of Public Health.

ADSA ANNUAL MEETING AT CORNELL

The 62nd annual meeting of the American Dairy
Science Association will be at Cornell University,
June 25-28. Dairy and animal scientists at the Col-
lege of Agriculture will be hosts to the 2,000 mem-
bers expected to register for the meeting. More
than 330 research papers will be presented by col-
lege and industry researchers in sectional meetings
on extension programs, dairy manufacturing, and
dairy production.

Registration and an informal reception are sched-
uled for Sunday afternoon and night, and the first
sectional meetings will get underway Monday morn-
ing. Awards will be presented at a recognition pro-
gram Tuesday night, and a general business meet-
ing is scheduled for Wednesday morning. Two
symposiums on Wednesday afternoon will round-out
the three-day event.

1967 AFDOUS MEETING
IN ST. PAUL

The 71st Annual Conference of The Association
of Food and Drug Officials of the United States
(AFDOUS) will e held June 18-22, 1967, at the St.
Paul Hilton, 11 East Kellogg, St. Paul, Minnesota
55101.

The Conference will have under consideration uni-
form rules and standards atfecting foods, drugs, cos-
metics and devices which will promote consumer
protection.

For detailed information contact Evan Wright,
Secretary-Treasurer, State Health Department, Box
1494, State Office Building, Topeka, Kansas 66603.
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CHEESE SAUCE TO BE ADDED TO
CANNED VEGETABLES

Vegetables canned in cheese sauce may eventually
be available on the market, according to University
of Wisconsin food scientist K. G. Weckel. Canned
vegetables in cheese sauces are now being developed
and may compete favorable with frozen vegetables
in butter sauce, a product now available to the house-
wife. Cheese sauce adds flavor to vegetables and
gives a rich, yellow color to the product.

Processes for canned vegetables in butter sauce
were developed by University food scientists some
time ago. These products are now produced com-
mercially by some food processors. But Weckel says
cheese sauce is more difficult to make and is more
costly than butter sauce.

Vegetables in butter or canned cheese sauce will
be convenient for the housewife since the preparation
of sauces in the kitchen is eliminated.

1967-68 OFFICERS OF THE
VIRGINIA DAIRY PRODUCTS ASSOCIATION

1967-68 Officers of the Virginia Dairy Products Association
(Left to Right) Treasurer, C. L. Fleshman, Lynchburg-\West-
over Dairies, Inc.; First Vice-President, J. W. Nussey, Jr.:
Greenleaf Dairy, Inc.; President, H. A. Habeck, Pet Milk
Company; and Second Vice-President, . J. Saunders, ]r.,
Lynchburg-Westover Dairies, Inc.

KENDALL ANNOUNCES NEW
WESTERN MANAGER

Joseph W. Oakson has been appointed Western
Regional Manager of Kendall's Fiber Products Divi-
sion, according to A. A. Coughlin, Field Sales Man-
ager for the division. Mr. Oakson will be responsible
for guiding the activities of Kendall's Western repre-
sentatives and will also supervise the sale of Kendall’s
complete line of milk filters for all types of milk
filtration, and animal health products.

Mr. Oakson is a graduate of the University of
Notre Dame where he majored in Business Adminis-
tration, and has a good background of selling ex-
perience, Mr. Coughlin said.
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INFORMATION FROM INDUSTRY

Editorial Note: Following are items of information on
products, equipment, process and literature based on
current news releases from industry. When writing for
detailed information, mention the Journal.

WALKER FILTER-FLO PROTECTION
FOR TANK MANHOLE OPENINGS

A possible contamination source in the handling of milk
can now be controlled with the use of the newly developed
Walker Filter-Flo. This sanitary all-stainless device fits over
the open manhole of all model farm bulk pickup tanks as well
During the unloading of tankers
it has always been necessary to open the top manhole cover
to permit air to replace the product as it is pumped out of
the tank. With this manhole open, air borne dust particles
as well as insects may be drawn into the tank. Use of the
Walker Filter-Flo, filters the air through a 9 1/2” filter disc
thus eliminating this undesirable contamination possibility,
according to the manufacturer.

A single sheet bulletin on the Walker Filter-Flo, giving
complete specifications is available from the Walker Stainless
Equipment Co. Inc., New Lisbon, Wis. 53950.

as over-the-road transports.

PENNSALT INTRODUCES RAPID CLEANER

G.A.C. No. 2 Cleaner, a new, economical, granular acid
cleaner effective in cold as well as hot water, is now being
introduced to the dairy and food industries by Pennsalt Chemi-
cals Corp., Philadelphia. Its prime advantages: it rapidly
penetrates tough soils, quickly removes deposits that many
other cleaners fail to remove.

The new cleaner combines granular acid, phosphate and
wetting agents that work quickly on deposits of waterstone,
milkstone, casein and starch. It brightens stainless steel and
copper surfaces and removes dulling metal oxide films.

G.A.C. No. 2 rinses freely with water and does not etch
or corrode stainless steel, copper, brass or monel when used
as directed. The cleaner dissolves quickly in either hot or
cold water and can be applied by brush, spray, soak or cir-
culation methods.

G.A.C. No. 2 is available in 100-and 400-pound drums.
For additional information write to Pennsalt Chemicals Corp.,
Dairy and Food Dept., 3 Penn Center, Philadelphia, Pa. 19102.

NEW STATIONARY PACKER COMPRESSES
WASTE MATERIAL INTO
HAULAWAY CONTAINERS

A new hydraulic stationary packer, which can reduce waste
disposal haulaway costs as much as 90%, is announced by
Maren Engineering Corporation, 16246 School Street, South
Holland, Illinois 60473. The Maren Stationary Packer can
compress any waste material—cans, bottles, metal turnings
and chips, wood, paper, etc.—into any haulaway container.
Reduction in volume of up to 10 to 1 is possible, depending
on the type of waste. Haulaway costs are therefore reduced
proportionally.

This extremely sturdy packer features an oversize hopper
of 2 cubic yards capacity for the accommodation of large,
bulky items, as well as for fewer compression cycles per
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fully compacted container. Other important features are:
automatic shut-off at the completion of each compression
cycle; buzzer signal when container is fully compacted; auto-
matic ram return if waste item, such as an overlength I-beam,
extends above container opening; and easy attachment?of
container to packer by means of heavy duty chains with
turn-buckle tightening adjustments.
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CLASSIFIED ADS

POSITIONS AVAILABLE

CONSULTING SANITARIANS for expanding medical fa-
cilities certification, licensing and educational program.
Civil service benefits, excellent retirement system. Sal-
ary range: $8,544 to $10,380. Master’s degree plus at
least two years as professional sanitarian in official agen-
cy. Inquire: Personnel Officer, Washington State Health
Department, Olympia 98501.

ENVIRONMENTAL SANITATION SECTION CHIEF

Opportunity in South Dakota for Sanitarian to direct
State Department of Health restaurant and lodging in-
spection and licensing program. Position requirements
include Bachelor’s Degree, a Master’s Degree in Public
Health or in the principal field of under-graduate study,
10 years experience in field of environmental health or
related activities, registration as professional sanitarian
in State of South Dakota. Salary $925—$1050 per month.
Interested persons should contact Charles Carl, Director,
Division of Sanitary Engineering, State Department of
Health, Pierre, S. Dak. 57501.

FOR SALE

Single Service milk sample tubes. For further in-
formation and a catalogue please write, Dairy Technology
Inc., P.O. Box 101, Eugene, Oregon.

Classified Ad Rates 10c Per Word—Minimum  1.00
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. k HAS INDEX SLOT ON BACK EDGE — BINDER MADE OF BLACK PLASTIC.

NOTICE
. Attractive Membership Lapel Button Combination
Tie Tac and Lapel Pin and Decals

NOW AVAILABLE

Convolution — Blue . . . . Circle & Bar . . . . Field — Blue
Letter “S” — White . . . . Lettering — Blue

No. ... 3 1/4" Decals @ 25c each = $........
No. ... Lapel Buttons @ $1.00 each — $...._
No. ... Combination Tie Tac &

Lapel Pin —$2.00 — $..._____

International Association of
Milk, Food and Environmental

Sanitarians, Inc.

Box 437, Shelbyville, Indiana 46176

ACTUAL SIZE

' SPECIAL JOURNAL BINDER AV AILABLE

s/ Keep each volume of your Journal of Milk
~and Food Technology intact in this new es-
pecially designed binder.

1 Binder—$3.75 Postpaid
4 or more—$3.00 ea.

4 Bmder—$3.50'ea. Postpaid F.O.B. Shelbyville, Indiana

3 Binder—$3.25 ea. Postpaid

(Shipping Weight—1 1b. 10 oz. each)

JOURNALS EASILY INSERTED AS PUBLISHED.
IAMFES, Inc., P.O. Box 437, Shelbyyville, Ind.
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Application for Membership

INTERNATIONAL ASSOCIATION OF MILK, FOOD & ENVIRONMENTAL

SANITARIANS, INC.
Box 437, Shelbyville, Indiana 46176

N T O o oo e i i 571 (- 1
Please Print

ADAIress - o e [0 Renewal

________________________________________________________________________________ [T New

Business Affiliation ____ o e mmmmmmmm [J Re-instatement

Annual Dues $10.00 ] Check [ Cash
(Membership Includes Subscription to Journal of Milk & Food Technology.)
Please Print

Recommended by ___ e -

Shelbyville, Ind. Subscription Order

Box 437
JOURNAL OF MILK & FOOD TECHNOLOGY
(Monthly Publication)

NamMe@ - o o o o o e ——m——m———————————— Date . ______.

Please Print
A OB oo e e e e e e e e e e e T S o i i 1 New
________________________________________________________________________________ O Renewal
Educational Institution & Public Libraries Individual Non-Member Subscription (Annually) $10.00
(Annually) $8.00 [] Check ] Cash Governmental Agencies, Commercial Organizations

(Please Print)
I.LA.M.F.E.S.&J.M.F. T.
Box 437, Shelbyville, Ind. Change of Address
FROM

BB IO o o e o e e e e e e e e o R S i e Date _____________

Please Print
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Name - e m—mmm—mm—mmm e —mmm————————

Please Print
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I.LA.M.F.E.S.&J.M.F. T.
Box 437, Shelbyville, Ind.
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BUBATEES o e e e i o i e o e 5 5 8 5 6 S B
() Complete Set @ $4.00 = ________ ( ) Complete set bound (durable cover) @ $5.50 = ________
() Revised HTST Std.—without cover =$1.00 F.O.B. Shelbyville, Ind.
5 Year Service on Standards as Published = $3.00 additional
Order for Reprints of Articles
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Schedule of prices for reprints F.0.B. Shelbyvlle, Indiana

1 Page 2 Pages 3 & 4 Pages 6 & 8 Pages 12 P. Cover
100 or less $16.25 $19.50 $27.30 $39.00 $65.00 $28.00
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what secret
ingredient makes
the FALCON.__

superior?

polystyrene

4 Make a milk pipet out of polystyrene and it has an amazing ability to minimize the day-to-day
problems inherent with glass pipets.

You just use it once and throw it away. A brand new pipet for each use that is sterile, biologically
inert, chemically clean, and cotton plugged. The Quality Assurance Certificate in each carton is
our guarantee that tests for sterility, toxicity, cleanliness, and accuracy have been satisfactorily
passed prior to release.

One more thing, our plastic, disposable milk pipet is manufactured to meet requirements for
plastic milk pipets set by the American Public Health Association and contained in the new 12th
f ¢ edition of Standard Methods.

AND HAVE YOU HEARD WHAT THE A. P H. A. SAYS ABOUT PLASTIC PETRI
| DISHES? Our 100x15mm petri dishes fill the bill. Find out why we say there are none better
on the market. Contact your Falcon Plastics Distributor, or drop us a line today.

'FALCON PLASTICS bivision of B-D Laboratories, Inc., P.O. Box 6711, Baltimore, Maryland 21204

1IN CANADA: Becton, Dickinson & Co., Ltd. Clarkson, Ontario

FALCON IS ATRADEMARK 501




LOWER
WIDER
FASTER

-

NEW
LO:PROFILE

SURGE

SIPHON
BREAKER
CUP ;

For Parlor
Pipe Line Systems

SURCINGLE
BREAKER
CUP

For Stanchion
Pipe Line Systems

The New Lo-Profile SURGE Breaker Cup Milker design a greater variety of udders. You can see the milk flow

is directed at a faster, safer job of cow milking. Carefully- from each quarter and drop teat cups individually. There
controlled tests, during thousands of milkings, have is ample capacity to break the column of milk, stabilizing
proven the new design features. vacuum and preventing backwashing of the teats. The
pulsator is mounted close to the inflations, providing pos-

It is lower and wider, permitting proper attachment on itive and dependable milking action.

BABSON BROS. CO. Dept. 84 G
2100 South York Rd., Oak Brook, Ill. 60521

[J Send me more information on New Lo-Profile Surge
Breaker Cups. [] Send me a copy of “THE WAY COWS
WILL BE MILKED ON YOUR DAIRY TOMORROW."

Name.

Address

Town— StateorProv. 7ZIP_




