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ed in developing or modifying standards for dairy
products whose activities can lead to proliferation of
standards and lack of uniformity. Fragmentation of
health agencies and services is going on at both
federal and state levels; state services are being re-
structured to meet rapidly growing social problems.
Proliferation of standards is not in the best interest
of the consumer, the regulatory agency, or the in-
dustry. The tightening of budgets for milk regula-
tion and surveillance is a real problem everywhere
in the face of other urgent social finance require-
ments. Consolidation and re-evaluation of effort is
more urgent than ever.

Re-evaluation of standards

The standards for grade have undergone revision
since first published in the early 1920’s. There are,
today, in all probability, requirements in milk handl-
ing which do not yield significant returns public
health-wise in the light of modern methods, and other
stresses. Among reviews which might well be con-
sidered, for example, are the use of frequency sampl-
ing and testing based on performance record, and
relative quantity; methods of compositing samples
from bulk supplies; and newer less costly methods of
surveillance. There is probably need for improving,
as in all operations, administrative procedures in
surveillance of quality of milk supplies. The Grade
A program grew, in part, originally, from the effort
of sanitary districts to achieve better quality at less
cost.

There is need, too, to reassess the relative emphasis
on degree of surveillance at the points of production
and processing of fresh product in the light of ap-
parent imbalance in surveillance at points of distri-

ACCOMPLISHMENTS AND PROBLEMS

bution. There is a decided imbalance in degree of
surveillance of milk and for other food products, in-
cluding milk substitutes, which is not justified on
the basis of relative potential hazards in use. There
are other additional stresses which are not revealed
by the usual procedures of surveillance, which may
be of greater hazard, such as pesticides and chemicals.

Grade A

There is reason to believe the understanding of
programs for Grade A by consumers has lost its
punch; consumers, including institutions, readily have
taken to substitute products which are without the
benefit of such surveillance. The taxpayer either
has taken the Grade A effort for granted, or is not
convinced of its usefulness. It is unrealistic to im-
pose unequivalent procedures for milk and for cer-
tain imitation-type products. The role of Grade A
needs to be made better known in the institutional
trade which is the fastest growing segment in the
food market.

The concern and need of regulatory agencies for
improved systems of evaluation of manufactured
dairy products in interstate trade needs attention.
The National Conference on Interstate Milk Ship-
ments has a basis of procedure in principle which
could be applied to manufactured products to meet
these needs.

Finally, the NCIMS is an efficient, economic, and
successful method in extensive use by regulatory
agencies across the nation. Its procedures should
be directed by those who best use it for all the
people. What would we do without it? The Con-
ference can do well to inwvestigate use of educational
tools to advance its activities, and to make better
known its functions and services.
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(Continued from Page 254)

systems, automatic and manual, and to require an incoming
water supply air gap on all such units. Vending machine
with ice-making components are already equipped with air
gaps, thereby protecting the community water supply from
backflow of carbon dioxide (carbonated water) into copper
lines outside of the machine.

Upon presentation of several alternatives, it was tentatively
agreed by all parties concerned that vented systems and cer-
tain other “Fail Safe” options would be acceptable in lieu of
tubing replacement and air gap installation.

Notwithstanding the presence of copper tubing in the up-
stream (from the back-flow device) parts of the water supply
system, it was believed that the following valving arrange-
ments would be considered “Fail Safe”: (a) systems with

an atmospherically vented 2-way or 3-way valve upstream
from the checkvalves and carbonator; and (b) systems with
a vented pump-actuated valve upstream from the check-
valves and carbonator.

Additionally, at least two other presently-used systems
would be acceptable: (a) those in which no copper tubing is
used from the incoming, air-gapped water reservior to the
carbonator; and (b) those which use a non-toxic water pre-
cooler tank (rather than coils) into which backflow would
be exhausted to the atmosphere without passing through toxic
tubing.

Several vending and manual post-mix equipment manu-
facturers have eliminated all copper tubing (mostly 15-20 ft
in the heat exchanger or precooler) in the “open” water sup-
ply system between the incoming air gap and the carbonator.
Others who still rely on double checkvalves only have sug-
gested that this method may solve their carbonation back-
flow problems, provided the minuscule -amount of copper in

(Continued on Page 260)
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AMENDMENT TO THE 3-A SANITARY STANDARDS FOR FARM
MILK COOLING AND HOLDING TANKS-REVISED

Serial #1304

Formulated by
International Association of Milk, Food and Environmental Sanitarians
United States Public Health Service
The Dairy Industry Committee

The “3-A Sanitary Standards for Farm Milk Cooling and Holding Tanks—Revised, Serial #1301”, are hereby

further amendzd in the sections indicated below:

Substitute the following for subsection 1 of A.—
MATERIAL

1. All portions and parts in contact with milk

and all surfaces from which milk or conden-

sate may drain or drop into the tank, except

those identified in A.6 and A.7 (a) to (h) in-

clusive, shall consist of stainless steel of the

AISI 300 series' or corresponding ACI* types

(See Appendix, Section D), or metal that is

non-toxic and non-absorbent and which un-

der conditions of intended use is equally

corrosion resistant to stainless steel of the

foregoing types. The weld areas and the de-

posited weld material shall be substantial-

ly as corrosion-resistant as the parent metal.

1The data for this series are contained in the following refer-
ence: AISI Steel Products Manual, Stainless & Heat Resisting
Steels, April, 1963, Table 2-1, pp. 16-17. Available from:
American Iron & Steel Institute, 633 Third Ave., New York,
NY 10017.

2Alloy Casting Institute, 300 Madison Ave., New York, NY
16017.

Add a new Section D to the Appendix, to follow
Section C, as follows:

D. Stainless steel conforming to the applicable
composition ranges established by AISI for
wrought products, or by ACI for cast prod-
ucts, should be considered in compliance with
the requirements of Section A.1 herein. Where
welding is involved the carbon content of the
stainless steel should not exceed 0.08%. The
first reference cited in A.l sets forth the
chemical ranges and limits of acceptable
stainless steels of the 300 series. Cast grades
of stainless steel equivalent to types 303, 304
and 316 are designated CF-16F, CF-8, and
CF-8M, respectively. These cast grades are
covered by ASTM® specifications A296-67 and
A351-65.

This amendment is effective September 20, 1970.

3Available from American Society for Testing and Materials,
1916 Race St., Philadelphia, PA 19103.

AMENDMENT TO RESCIND AMENDMENT TO 3-A SANITARY
STANDARDS FOR STAINLESS STEEL AUTOMOTIVE MILK
TRANSPORTATION TANKS FOR BULK DELIVERY AND/OR
FARM PICK-UP SERVICE, SERIAL #0507

Serial #0508

Formulated by
International Association of Milk, Food and Environmental Sanitarians
United States Public Health Service
The Dairy Industry Committee

In accordance with' the action of the 3-A Sanitary
Standards Committees as recorded in Section V of
the minutes of the meeting held May 5,6 and 7,
1970, the “Amendment to 3-A Sanitary Standards for
Stainless Steel Automotive Milk Transportation Tanks
for Bulk Delivery and/or Farm Pick-Up Service,
Serial #0507”, is hereby rescinded, effective May
20, 1970. Subsequent to this date the “Amendment
to 3-A Sanitary Standards for Stainless Steel Auto-
motive Transportation Tanks for Bulk Delivery and/

or Farm Pick-Up Service, Serial #0507”, will become
null and void. Notice of this rescinding amendment
is hereby published in the Journal of Milk and Food
Technology in accordance with the provisions of the
3-A Standard Operating Procedure.

This amendment is effective May 20, 1970.

°Published in Journal of Milk and Food Technology for April
1970, (Vol. 33, No. 4, P. 132).
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AMENDMENT TO 3-A SANITARY STANDARDS FOR STORAGE
TANKS FOR MILK AND MILK PRODUCTS

Serial #0103

Formulated by
International Association of Milk, Food and Environmental Sanitarians
United States Public Health Service
The Dairy Industry Committee

The “3-A Sanitary Standards for Storage Tanks for Milk and Milk Products” dated November 9, 1955, Serial
#0101, are hereby further amended in the sections set forth below:

In subsections B.(1), B.(4), B.(6), B.(8), B.(10),
B.(11) and B.(12) where the following expressions
occur

“_ghall be of 18-8 stainless steel with a carbon
content of not more than 0.12 per cent.”

“_shall be of 18-8 stainless steel.”

“_gshall be made of 18-8 stainless steel.”

the following shall be substituted:
shall be of stainless steel of the AISI 300 series’
or corresponding ACI® types (See Appendix,
Section C.), or metal that is non-toxic and non-
absorbent and which under conditions of in-
tended use is equally corrosion resistant to stain-
less steel of the foregoing types.

1The data for this series are contained in the following refer-
erence: AISI Steel Products Manual, Stainless & Heat Re-
sisting Steels, April 1963, Table 2-1, pp. 16-17. Available
American Iron & Steel Institute, 150 E. 42nd St., New York,
New York, 10017.

2Alloy Casting Institute, 300 Madison Avenue, New York, NY
10017.

Add a new subsection C to the Appendix as follows:

C. STAINLESS STEEL MATERIALS

Stainless steel conforming to the applicable com-
position ranges established by AISI for wrought
products, or by ACI for cast products, should be
considered in compliance with the requirements
of subsections B.(1), B.(4), B.(6), B.(8), B.(10)8
B.(11) and B.(12) herein. Where welding is in-
volved the carbon content of the stainless steel
should not exceed 0.08%. The first reference cited
in the subsections listed above sets forth the
chemical ranges and limits of acceptable stainless
steels of the 300 series.

Cast grades of stainless steel equivalent to types
303, 304, and 316 are designated CF-16F, CF-8,
and CF-8M, respectively. These cast grades are
covered by ASTM® specification A296 and A351.

This amendment is effective September 20, 1970.

3Available from American Society for Testing and Materials,
1916 Race St., Philadelphia, PA 19103.
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brass carbonator pump housings is not a hazard.

To help answer some of these questions, the NAMA had
toxicological studies on used (brass) vending machine pumps
conducted to determine the ppm of copper formed after 72
hr exposure in solutions with an initial pH of 3.0, 4.0, 5.0,
and 6.0. Indiana’s toxicologists verified the results. After
72 hr, one sample showed about 9 ppm of copper. The
other ranged between 1.0 and 2.5 ppm. Drinking water
standards permit 1.0 ppm and human blood contains about
1.4 ppm.

The purpose of this preliminary study by NAMA was to
provide guidance to manufacturers who have gone to cop-
perless systems (except for the pump) and similar guidance
for several who indicate that they might phase out copper
precooler coils, if the pump does not constitute a hazard.

Other educational materials. - An informative and interest-
ing piece of literature developed by the NAMA should prove

+

of interest to the general public and to the members of in-
dustry and public health. This publication, A Manual on
Microwave Oven Safety, which is intended to aid the vend-
ing industry in complying with the Electronic Products Radia-
tion Control Act may also be obtained from NAMA.
Recommendations

1. The Association reaffirm its support of the National

Sanitation Foundation and the National Automatic Merchan- -

dising Association and continue to work with these two orga-
nizations in developing acceptable standards and educational
materials for the food industry and public health.

9. The Association urge all sanitarians to obtain a com-
plete set of the National Sanitation Foundation’s Food Equip-
ment Standards and Criteria and a copy of the National
Automatic Merchandising Association—Automatic Merchan-
dising Health-Industry Council’s Vending Machine Evalua-

tion Manual; to evaluate each piece of food equipment and

vending machine in the field to determine compliance with
the applicable sanitation guidelines; and to let this Com-
mittee and the appropriate evaluation agency know of any
manufacturer, installer, or operator failing to comply with
(Continued on Page 261) "
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AMENDMENT TO 3-A SANITARY STANDARDS FOR STAINLESS
STEEL AUTOMOTIVE MILK TRANSPORTATION TANKS FOR
BULK DELIVERY AND/OR FARM PICK-UP SERVICE

Serial #0509

Formulated by
International Association of Milk, Food and Environmental Sanitarians
United States Public Health Service
The Dairy Industry Committee

The 3-A “Sanitary Standards for Stainless Steel Automotive "Milk Transportation Tanks for Bulk Delivery
and/or Farm Pick-Up Service, Amended April 28, 19547, Serial #0501 are hereby further amended in the
sections indicated below:

In subsections A 1., A 5. and A.S where the following Add a new subsection C to the Appendix as follows:

expressions occur 7 '
“_shall be of 18-8 stainless steel with a carbon C. STAINLESS STEEL MATERIALS
content of not more than 0.12%.”

“_shall be of 18-8 stainless steel.”

Stainless steel conforming to the applicable com-
position ranges established by AISI for wrought
products, or by ACI for cast products, should be

he following shall 1 bstituted: . . .
Hie Zpliowing, stall be.subsi considered in compliance with the requirements

shall be of stainless steel of the AISI 300 series' of subsections A 1., A 5. and AS. herein. Where
or corresponding ACI® types (See Appendix, welding is involved the carbon content of the
Section C.), or metal that is non-toxic and non- stainless steel should not exceed 0.08%. The first
absorbent and which under conditions of intend- reference cited in A 1., A 5., and AS8. sets forth
ed use is equally corrosion resistant to stainless the chemical ranges and limits of acceptable stain-

steel of the foregoing types. less steels of the 300 series.

Cast grades of stainless steel equivalent to types

In subparagraph D.1 delete the words “stainless steel”.
303, 304, and 316 are designated CF-16F, CF-8

and CF-8M, respectively. These cast grades are

'The data for this series are contained .in the following fef.er- eovered b)’ ASTM?® specifications A296 and A351.
ence: AISI Steel Products Manual, Stainless & Heat Resisting

Steels, April 1963, Table 2-1, pp. 16-17. Available from  This amendment is effective September 20, 1970.
American Iron & Steel Institute, 150 E. 52nd St., New York,

NY 10017.
2Alloy Casting Institute, 300 Madison Avenue, New York, NY  “Available from American Society for Testing and Materials,
10017. 1916 Race St., Philadelphia, PA 19103.

+

KarL K. Jongs, Chairman, Purdue University, West Lafay-

REPORT OF COMMITTEE ON

ette, Indiana.
FOOD EQUIPNIENT Invine L. BeLL, State Department of Health, Frankfort,
(Continued from Page 260) Kentucky.
GLENN Brauner, National Canners Association, Washington,
D.C.

these guidelines. CarL HenpersoN, New Mexico Department of Public
3. The Association urge all sanitarians and regulatory  ealth, Santa Fe, New Mexico.

agencies to support the work of the Association’s Committee, Lroyp W. Recier, Fisheries Research Board, Halifax, Nova
and subscribe, by law or administrative policy, to the principles  Scotia, Canada.
represented by the Standards, Criteria, and Evaluation Manual JEROME SCHOENBERGER, City Department of Health, New
for Food Equipment and Vending Machines. York, New York.

This report of the Committee on Food Equipment Sanitary HaroLp Wainess, Harold Wainess and Associates, Chicago,
Standards respectfully submitted by: Tlinois.
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PROGRAM
FIFTY-SEVENTH ANNUAL MEETING
INTERNATIONAL ASSOCIATION OF MILK, FOOD AND ENVIRONMENTAL SANITARIANS, INC.

In Cooperation with

THE IOWA ASSOCIATION OF MILK, FOOD AND ENVIRONMENTAL SANITARIANS, INC.
AUGUST 16-20, 1970

Roosevelt Motor Hotel

Cedar Rapids, lowa

REGISTRATION

Monday, August 17—1:00 P.M.-5:00 P.M.
Tuesday, August 18—8:00 A.M.-6:00 P.M.
Registration Fee $10.00

IAMFES OFFICERS

President: MiLtoN E. Herp, San Carlos, California

President-Elect: Dick B. Wurteneap, Wilmette, Illi-
nois

First Vice-President: OrLowe M. Osten, St. Paul,
Minnesota

Second Vice-President: ELmer E. Krarstrunm, West-
ern Springs, Illinois

Secretary-Treasurer Pro Tem: Ivan E. ParkiN, West-
brook, Connecticut

EXECUTIVE BOARD

Mivton E. Herp
Dick B. WHITEHEAD
OrLOWE M. OSTEN

Ivan E. Parxin

Sam O. NoOLES

AL N. MyHR

Ermver E. KiHLSTRUM
H. L. TroMmAsson, Ex-Officio

JOURNAL OF MILK AND FOCD TECHNCLOGY

Editor: ELMmeR H. MartH, Madison, Wisconsin
Managing Editor: H. L. Tuomassox, Shelbyuville, In-
diana -'

IOWA ASSOCIATION OF MILK, FOOD AND

ENVIRONMENTAL SANITARIANS
President: Dox C. JAEGER
President Elect: FARRIS BIGGART
First Vice-President: ALvIN GREY
Second Vice-President: GLENN CAVIN
Secretary-Treasurer: HaLe E. HANSEN
Faculty Advisors: EarL O. WRIGHT

Wirriam S. LAGRANGE

Immediate Past President: DuaNeE HAGEDON

PROGRAM COMMITTEE IAMFES

ORrRLOWE M. OSTEN
Ivan E. PARkKIN

Dick B. Wurteneap, Chairman
Ermer E. KiHLSTRUM

CHAIRMAN OF LCCAL ARRANGEMENTS COMMITTEE

General Chairman: FArris BIGGART

Co-Chairman: Earr O. WRIGHT

Registration and Speakers Hospitality: James EVERs

Finance: Jou~x F. HaLBaCH

VisuaL Ams: HaroLp Bays

Publicity: EarL O. WRIGHT

Door Prizes: DALE COOPER

Entertainment: DuaANE E. HAGEDON

Ladies’ Activities: WitLiam S, LAGRANGE

Transportation: CHRIS SINGLESTAD

Reception: Mg. & Mrs. BrLL REED

Special Events: Howarp WHITCOMB

Program and Meeting Room Arrangements: Hare E.
HanseEn

AFFILIATE COUNCIL OFFICERS

Chairman: BEx Luce, Washington
Secretary: Lrox Townsexp, Kentucky

AFFILIATE REPRESENTATIVES

Perry ]. Krumpn, Arizona

Pat ]. Dorax, California
WiLriam Hastings, Del-Mar-Va.
Ricaarp M. Parry, Connecticut
Jay B. BoosiNGer, Florida
JeromE E. Jankowski, Idaho
Rosert Cog, Illinois

Joux D. Borurr, Indiana

Havre E. HaNseN, Iowa

Joux W. Zook, Kansas

Leox Townsenp, Kentucky
Tueopore |. Kmumer, Michigan
OrLowe M. OsTEN, Minnesota
Erwin P. Gapp, Missouri

Evrron T. Purnam, Mississippi
Ricuarp P. MarcH, New York
ArviN E. Tespare, Oregon
BernaArD E. HinisH, Pennsylvania
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Crrrrorp |. Coscrove, Rhode Island
Frank Yarckoskk, Rocky Mountain

Tromas H. Goninion, South Dakota
WitLiam H. Giir, Virginia

Ray Carson, Washington

L. Way~ne Brown, Wisconsin

Toym Dickison, Ontario

SUNDAY, AUGUST 16, 1970
1:30 P.M.-5:30 P.M.—Executive Board — French
Room (215)

8:00 P.M.-11:00 P.M.—Executive Board — French
Room (215)

MONDAY, AUGUST 17, 1970
1:00 P.M.-5:00 P.M.—Registration—2nd Floor Foyer
COMMITTEE MEETINGS

Check Bulletin Board
SPECIAL MEETINGS:
8:00 A.M.-12:00 Noon—Executive B o ar d—French
Room (215)
1. Report on Local Arrangements

2. Report of Executive Secretary
3. Report of Sanitarians Joint Council
1:30 P.M.-5:00 P.M.—Executive Board — French
Room (215)
1. Report of Journal Management Committee
2. Regular Agenda (Presidents Agenda)

MONDAY, AUGUST 17

1:30 P.M.-5:00 P.M.—Individual Committee Meet-
ings (See Bulletin Board)

7:00 P.M.-8:30 P.M.—Affiliate Council—-East Room

7:00 P.M.-10:00 P.M.—Executive Boar d— French
Room (215)
1. Committee Chairmen
9. Meet with Past Presidents
3. Report of Affiliate Council Chairman

6:00 P.M.-7:30 P.M.—Reception—Gov. Lowe Room

TUESDAY, AUGUST 18, 1970
8:00 A.M.-5:00 P.M._REGISTRATION—2nd Floor
Foyer

MORNING—GENERAL SESSION
NORTH ROOM

s Dick B. WHrteHEAD, President-Elect, Presiding
9:30—INVOCATION
REVEREND A. L. ZACHAR

9:35—ADDRESS OF WELCOME
GovERNOR ROBERT RAY

9:50—PRESIDENTIAL ADDRESS
Mivton E. HeLp, President

10:15—A RESPONSE TO THE ENVIRONMENTAL
CHALLENGE
NoORMAN MYRICK

11:00-ENVIRONMENTAL TOXICOLOGY AND
NATIONAL POLICY
Jonx L. BuckLEY

11:45—NOMINATIONS 1970 \

TUESDAY, AUGUST 18
AFTERNOON—MILK SANITATION SECTION
Ermer E. Kmistrum, Presiding

1:30—-DOOR PRIZE DRAWING

1:45—TESTING FOR CLEANLINESS OF MILK
PRODUCTION
MicuAEL H. RoMaN

2:30—1IS BACTERIOLOGICAL TESTING OF RAW
MILK AND DAIRY PRODUCTS STILL
ADEQUATE?
Georce W. REINBOLD

3:15-BREAK

3:30—RECRUITING PERSONNEL FOR A DYNA-
MIC INDUSTRY IN THE SOARING SEVEN-
TIES
C. BronsoN LANE

4:15-THE FIELDMAN 1970 MODEL
JoE P. JonnsoN

TUESDAY, AUGUST 18

AFTERNOON—FOOD & ENVIRONMENTAL
SANITATION SECTION

ALFRED M. AHERN, Presiding
1:30-DOOR PRIZE DRAWING

1:45—FUTURE OF ENVIRONMENTAL HEALTH
IN HEALTH CARE FACILITIES |
Darorp W. TAYLOR

2:30—FOOD PROTECTION RESEARCH AT THE
FOOD RESEARCH INSTITUTE
J. M. GOEPFERT

3:15-BREAK

3:30—TRAINING AND ENFORCEMENT PROCE- ‘
DURE FOR THE FAST FOOD SERVICE ‘
DRIVE IN TYPE OPERATION |
Ricaarp G. WALTHER

4:15—THE PROBLEM OF RODENTS IN OUR
MODERN ENVIRONMENT
L. A. PENN




TUESDAY EVENING AUGUST 18
7:30-9:30—EVENING DISCUSSION GROUPS

These discussion groups are for the benefit of
our members who have special questions or
problems which they wish to discuss informal-
ly with others. Selected individuals have agre-
ed to answer questions and otherwise assist
in discussions.

7:30—FOOD SANITATION
Gov. Lowe Room
Eaton E. Smrrh, Moderator
J. M. (GOEPFERT
R. WALTHER
Jack Frirz
7:30—MILK
North Room
Roy E. GixN, Moderator
M. M. JEFFERSON
W. A. “Brr” BarL
WILLIAM ARLEDGE
7.30—ENVIRONMENTAL SANITATION
East Room
Wirrie GReEN, Moderator
Jack CLEMENS
L. A. PennN
DANIEL STOUT

WEDNESDAY, AUGUST 19

MORNING—GENERAL SESSION
NORTH ROOM

A. N. Myur, Presiding
8:30—DOOR PRIZE DRAWING
8:45—(TO BE ANNOUNCED)
9:30—BREAK
9:45-DOOR PRIZE DRAWING

10:00—ANNUAL BUSINESS MEETING

Report of Executive Secretary
Report of Secretary-Treasurer
Committee Reports

3A Symbol Council Report
Report of Resolutions Committee

S G w10

Report of the Committee on Inter-Associ-
ation Cooperation

Report of Affiliate Council

Old Business

New Business

10. Election of Officers
Announcements

© © 3
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WEDNESDAY, AUGUST 19

AFTERNOON—MILK SANITATION SECTION
NORTH ROOM

Orrowe OsTEN, Presiding
1:30—DOOR PRIZE DRAWING

1:45—MILK FLAVOR, THE TRUE TEST OF
QUALITY
Davip K. BANDLER

2:15—“STERILIZED” DAIRY AND IMITATION
PRODUCTS
ErNEST GLASER

3:00—BREAK

3:15—~PROGRAM FOR PLANT (FINISHED PROD-
UCT) QUALITY ASSURANCE
Epwarp L. Sinc

4:00—MANURE DISPOSAL SYSTEMS AND EN-
VIRONMENTAL CONTROL FOR CON-
FINED DAIRY HOUSING
D. W. BATEs

AFTERNOON—FOOD AND ENVIRONMENTAL
SANITATION SECTION
GOV. LOWE ROOM

RAy BeLknaP, Presiding
1:15-DOOR PRIZE DRAWING
1:30—HARMFUL ORGANISMS FOUND ON

FLIES ON DAIRY FARMS
BranToN WHITMIRE

2:15—ROLE OF ENZYMES IN THE DAIRY AND
FOOD INDUSTRY
KueEM M. SHAHANI

3:00—BREAK

3:15--SANITARY ASPECTS & PROBLEMS OF
MASS MEAL TRANSPORTATION OF PRE-
PARED FOOD
O. G. SHEPARD

4:00—SOME APPROACHES TO WATER POLLU-
TION CONTROL
C. M. WIDMER

WEDNESDAY, AUGUST 19
AFTERNOON—FOOD INDUSTRY
SANITATION SECTION
CONSERVATORY ROOM

Louss A. Kixg, Presiding
1:30—DOOR PRIZE DRAWING

1:45—“THE NEW COOPERATIVE STATE AND
FEDERAL RED MEAT PROGRAM
Wwm. D. OMARA

[
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9:15—INSPECTION OF FLOUR SHIPMENTS
KenNeETH V. NYBERG

3:00—BREAK

3:15—MICROBIOLOGY OF POULTRY
PRODUCTS
A. A. KrarT

4:00—SANITATION BY DESIGN
DargeLL F. Jones

WEDNESDAY EVENING, AUGUST 19

6:30-7:30—RECEPTION
Gov. Lowe Room and Conservatory

7:30—ANNUAL AWARDS BANQUET
North Room

Mmuton E. Herp, Presiding

INVOCATION
Ivan E. PARxIN

INTRODUCTIONS

MASTER OF CEREMONIES
EarL O. WRIGHT

PRESENTATIONS OF AWARDS

Ar N. Myur, Chairman

1. Past President’s Award

2. Citation Award

3. Honorary Life Membership

4. Sanitarian’s Award

The Sanitarian’s Award is sponsored jointly by
the Diversey Corporation, Klenzade Products,
Inc., and Pennwalt Chemicals, Inc.; and is ad-
ministered by the Internationala Association
of Milk, Food and Environmental Sanitarians.

INSTALLATION OF OFFICERS
MirtoN E. HELD

9:30—ENTERTAINMENT
North Room and East Room

THURSDAY, AUGUST 20

MORNING—GENERAL SESSION
NORTH ROOM

Micron E. Hewp, Presiding
9:00—DOOR PRIZE DRAWING
9:15-FOOD PRESERVATION

Nixo F. INsALATA

10:00—SUBJECT TENTATIVE
WiLLiE GREEN

PrROGRAM  FIFTY-SEVENTH ANNUAL MEETING

265

10:45—SOLID WASTE A CONCERN FOR OUR
ENVIRONMENT
Jack CLEMENS

ENTERTAINMENT
MEN AND WOMEN

MONDAY, AUGUST 17

6:00 P.M.-7:30 P.M.—RECEPTION
Gov. Lowe Room

WEDNESDAY, AUGUST 19

6:30 P.M.—COCKTAIL HOUR
Gov. Lowe Room !

7:30 P.M.—BANQUET
North Room

9:30 PM.—ENTERTAINMENT
North Room

THURSDAY, AUGUST 20

12:00 Noon-4:00 P.M.—SHRINER HORSE SHOW &
PICNIC

ENTERTAINMENT
FOR THE LADIES

TUESDAY, AUGUST 18
Amana Colonies
10:00 A.M.-3:30 P.M.

WEDNESDAY, AUGUST 19
Tea at Art Gallery
2:00-3:30 P.M.

PROGRAM PARTICIPANTS

AHREN, ALFRED M.—Linn County Health Dept., Cedar
Rapids, Iowa

ARLEDGE, WiLLIAM L.—Dairymen Inc., P. O. Box 1099,
Bristol, Va.

Barr, WircLiam A.—Associated Milk Producers, Inc.,
35th & Taylor, Little Rock, Arkansas

Baxprer, Davip K.—Extension Specialist, Dairy Sci-
ence, 10 Stocking Hall, Cornell University, Ithaca,
N. Y.
Bates, Donatp W.—Agric. Extension Engr., U. of
Minn., 212 Agric. Eng. Bldg., St. Paul, Minn.
BreLk~nar, Ray—79 Locust, Lakeside Park, Ft. Mitchell,
Ky.

Buckrey, Joun L.—Office of Science & Technology,
Executive Office of the President, Washington,
D.C.
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CLEMENS, JACK E.—Chief Sanitary Engineer, State
Dept. of Health, Lucas Office Bldg., Des Moines,
Towa

Fritz, Jonn H.—Assistant Director, Division Sanita-
tion Control, Food & Drug Administration, 1090
Tusculum Ave., Cincinnati, Ohio

Grasier, ErnesT—Vice-President, Avoset F ood Corp,,
80 Grand Ave., Oakland, California

Gixy, Roy E.—Manager, Quality Control Committee
Laboratory, 2274 Coma Ave., West, St. Paul,
Minnesota

Gogprert, |. M.—Professor, Food Sesearch Institute,
2115 Herrick Dr., University of Wisconsin, Madi-
son, Wisconsin

Greex, WiLLie—Department of Public Health, Uni-
versity of Minnesota, Minneapolis, Minn.

Herp, MiLton E.—910 Upper Lupin Way, San Car-
los, California

Insarata, Nivo F.—Post Microbiological Research,
General Food Corp., 275 Cliff St., Battle Creek,
Mich.

JEFFERSON, MELVIN M.—Va. Dept. of Agriculture &
Commerce, 1444 West Main St., Richmond, Vi-
ginia

Jounson, Joe P.—Associated Milk Producers, Inc.,
Arlington, Texas

JoxEs, DARRELL F.—Corporate Sanitation Inspector
Quality Control Dept., General Mills, Inc., 9200
Wayzata Blvd., Minneapolis, Minnesota

Krart, A. A.—Dept. of Food Technology, Towa State
University, Ames, Towa

Kmrstruy, Ermer E.—616-54th Place, Western
Springs, Ilinois

King, Louis A. Jr—400 E. Ontario St., Dept. of
Bakery Sanitation, American Institute of Baking,
Chicago, Illinois

Lane, C. Bronson—Assistant Extension Professor,
Dairy Technology, University of Kentucky, 104
Dairy Products Bldg., Lexington, Kentucky

Myrick, Norman—International Paper Co., 220 East
49nd St., New York, N. Y.

Myng, AL N.—Dept. of Dairy Science, University of
Guelph, Guelph, Ontario, Canada

O’Maga, WitLiam D.—Federal-State Cooperation Of-

ProGRAM FIFTY-SEVENTH ANNUAL MEETING

ticer, 471 Federal Bldg., Second & Walnut Sts.,
Des Moines, Iowa

NvyBErG, KENNETH V.—Field Sanitarian, Dept. of Sani-
tation Education, American Institute of Baking,
400 East Ontario St., Chicago, 1L ¢

OstEN, ORLOWE M.——Minnesota Dept. of Agri., 517
State Office Bldg., St. Paul, Minnesota

Parkin, Ivax E.—Rt. 1, Box 630, Westbrook, Con.
necticut ;

Penn, L. A.—Technical Service Division, Milwaukee
Health Dept., Room 105, 841 N. Broadway, Mil-
waukee, Wisconsin

Ray, RoBerr—Governor, Des Moines, lowa

Roatan, MicuaeL H.—18 Eugene St., Lowville, N. Y.

Remxsorp, Georce W.—Dept. of Food Technology,
Towa State University, Ames, lowa

Suanant, Kuem M.—Dept. of Food Science, Univer-
sity of Nebraska, Lincoln, Nebraska

Sueparp, O. G.—Transportation Division, Marriott
Corporation, 5200 Addison Rd., N.E., Beaver
Heights, Maryland

Sixc, Epwarp L.—Ex. Director, Moseley Laboratories,
3862 East Washington St., Indianapolis, Indiana

Smrta, EaTon E.—Dir. Food & Drugs, Dept. of Con.
sumer Protection, State Office Bldg., Hartford,
Connecticut

Stout, DanieL—Research Entomologist, Whitmire
Laboratories, Inc., St. Louis, Missouri

Tavror, DaroLp W.—Chief Health Facilities, Serv-
ices Improvement Program, Commissioner Health
Services, USPHS, Washington, D. C.

WaLTHER, RicHaRD G.—McDonald’s Corp., 221 N. La-
Salle St., Chicago, Illinois

WiMmEer, C. M.—Vice-Pres. Engineering, Penick &
Ford Ltd., Cedar Rapids, lowa

WarreagEap, Dick B.—Diversey Corporation, 212 W.
Monroe St., Chicago, Illinois

WarrMire, BLaxtoNn—Whitmire Research Laborator-
ies, Inc., 339 South Vandeventer Ave., St. Louis,
Missouri

Wricat, EarL O.—Food Technologist, lowa State
University, Ames, lowa

7ZacHAR, A. L.—Pastor of St. Ludmilas Church, Cedar
Rapids, Towa

—>

NEWS AND EVENTS

NORTON COMPANY DEDICATED EXPANDED
CHAMBERLAIN LABORATORIES IN OHIO
Norton Company’s expanded Chamberlain Labor-

atories, more than doubled in size to 77,000 square

feet, were dedicated June 8, 1970 at ceremonies at-

tended by over 200 leaders of science, industry,

government and education. Included in the day’s
events were conducted tours of the laboratories and
brief speeches by Milton P. Higgins, chairman of
the board of Norton Company, John Jeppson, Norton
president, and Robert C. Hunter, Norton vice presi-
dent and general manager of the Akron based Nor-
ton divisions.



NEws AND EVENTS

Centered in the Laboratories are all research and
development activities of Norton’s Chemical Process
Products Division, Plastics & Synethetics Division and
Bio-Medical Products group. These divisions made
up the internationally-known U. S. Stoneware Com-
pany prior to its acquisition by Norton Company four
years ago.

Norton’s Plastics and Synthetics Division produces
the well-known Tygon® and Transflow® plastic
tubings. Certain Tygon formulations designed for
handling sensitive solution meet Food and Drug Ad-
ministration (FDA) requirements and are widely
us~d in the food and beverage industries. Other
types of Tygon Tubing are used in laboratories, the
chemical processing industries, the surgical, pharma-
ceutical and hospital fields as well as in general in-
dustry.  Transflow clear plastic tubing which ful-
fills the requirements of both the FDA and the
dairy industry’s 3-A groups, has long been the stand-
ard for dairy farmers and milk haulers in the hand-
ling of raw milk. Transflow clear plastic inflations
and shells were developed to provide see-through
milking and to eliminate over-milking. The Plastics
& Synthetics Division also manufactures laboratory
equipment and aircraft radomes, as well as custom
made parts of plastic and rubber.

The Bio-Medical Products group custom-produces
plastic and rubber components for original equip-
ment manufactures marketing to the health-care
field.

Norton’s Chemical Process Products Division is
the world’s leading manufacturer of tower packings
and internals, for the chemical, petrochemical, and
refinery industries. The division also makes air pol-
lution control equipment, catalysts and adsorbents,
and a complete line of grinding, mixing and blend-
ing equipment.

Completely climate-controlled, Chamberlain Lab-
oratories is of structural steel frame, masonry and
curtain wall construction. Among highlights of its
design is a 1,600 square foot bay, 40 feet high, which
accommodates the full size absorption and distillation
towers used to develop mass transfer data for the
chemical process industries.

Situated on 10 attractively-landscaped acres in
Stow, Ohio, the structure houses the firm’s Plastics
& Synthetics, Ceramics, Catalysts & Adsorbents, Mass
Transfer and Analytical Laboratories.

The Laboratories are dedicated to James M. Wills,
John J. Chamberlain and James M. W. Chamberlain,
three men who guided U. S. Stoneware during its
century of existence from its beginning as a small,
backyard pottery to a position of respect and leader-
ship in the chemical processing, ceramics and plastics
industries.
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TODAY it’s Free rinsing SUD’N for
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the ultimate in cleaning is essential . . .
where anything less would be too ex-
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CLASSIFIED ADS
SANITARIAN

Perform professional work in various phases of en-
vironmental health. QUALIFICATIONS: Registered pro-
fessional sanitarian or person with BS degree in sznitary
science or related field. Send resume, Dubois County
Health Officer, Court House, Jasper, IN 47546.

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 97401.
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% She has all
the right connections

Transflow,of course!

Yes, her ‘‘connections” are all transparent TRANSFLOW
products — ‘‘clearly’” the best way to handle milk, from
teat to tank truck. Made from materials especially devel-
oped for use with milk — not adapted from other applica-
tions — TRANSFLOW products won't age, oxidize or flake
and, of course, meet all FDA (Food and Drug Administra-
tion) requirements as well as all criteria in the 3-A* Plastics
Standard. ’

TRANSFLOW INFLATIONS AND SHELLS
““See-Through'' design cuts milking time up to 339, lets
you see at a glance how each quarter is milking, helps elim-
inate harmful over-milking. TRANSFLOW Inflations and
Shells fit all cows, all milking machines.

TRANSFLOW VACUUM TUBING
Outlasts rubber 5 to 1, yet is priced lower, in most cases.

Choice of clear or black. Single, twin or ‘“Siamese’’ styles
to fit any milker. Be sure it's genuine TRANSFLOW — look
for the stripe!

TRANSFLOW M-34R MILK TUBING

As clear as glass, as flexible as rubber — the ‘‘standard’’
for milking machines, portable transfer systems and dump-
ing stations, clean-in-place units. Always look for TRANS-
FLOW'’s “‘Blue Stripe of Quality!"’

TRANSFLOW M-34R TANK TRUCK HOSE

Supplied as standard equipment by virtually every manu-
facturer of tank trucks. Identified by a blue stripe — look
for it!

For complete information about any TRANSFLOW product,
see your dealer or write Norton Plastics & Synthetics Di-
visicn, Akron, Ohio 44309. 32199

*Internaticnal Association of Milk, Food and Environmental Sanitarians; U.S. Public Health Service; The Dairy Industry Committee.

FORMERLY U.S. STONEWARE ING. AKRON. OHIO
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Cleanliness is a must on a dairy farm. For this the
dairyman needs an adequate supply of good, clean
water. He can’t take water for granted if he wants to
produce milk that will meet the quality standards of
the dairy industry.

Statistics show that almost all home or farm water
has some deficiencies. For example, hard water
containing calcium and magnesium affects 85% of
the U. S. and Canadian water supply. In addition to
these minerals, there are thousands of other water
problems in the country today.

The minerals calcium and magnesium in water cause
it to be hard. The greater the concentration of these
minerals the harder the water. They combine with
soaps to form scum and with milk residue in milking
machines and bulk tanks to form milkstone deposits.
These deposits in the pipeline offer a breeding
ground for bacteria. Also, hard water can cloud and
deposit mineral film on equipment surfaces, causing
stains which are difficult to remove. Hard water
greatly affects the cleaning efficiency of detergents,
causing increased u"sage and higher costs.

Dairymen know that iron in the water causes rust and
results in a metallic taste. Manganese is another
metallic element responsible for similar water prob-
lems. Both of these elements must be held in

4
SURGE...the accent is on YOU

suspension or eliminated to obtain proper balance
of water and detergents for efficient cleaning.

Many dairymen do not know the condition of their
water. [t may look clean, but unless the water supply
is analyzed, the problems it causes in daily clean-up
cannot be properly dealt with.

The Surge dealer is equipped with a water analyzer
kit that enables him to make most of the primary
checks on water quality. He can give on-the-spot
answers on hardness, iron content, chloride content,
sulfate content, and information on Calcium, Manga-
nese, Chlorine and PH. He can detect mineral,
protein and fat deposits which are not apparent to
the naked eye, with special “black-light’” detection
equipment.

Bacteriological readings on water require a more
complete laboratory testing. Knowing specific water
problems is necessary before the dairyman can
properly deal with them. One prime solution to con-
sider is the use of a Water Conditioner. It will filter,
refine and soften the water supply in one operation.

As a sanitarian, you know the value of clean water.
Surge has equipment especially designed to assist
dairymen with this problem. Let’s work together to
serve dairy farmers better.

BABSON BROS. CO., OAK BROOK, ILLINOIS
BABSON BROS. CO., (Canada) LTD., PORT CREDIT, ONTARIO




