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JerOME E. JANKOWSKL, Tdaho
Rosert Cog, Illinois

Paur L. MEvERs, Indiana

HaLe E. Hansex, lowa

Joux W. Zook, Kansas

Lron Townsexnp, Kentucky
THEODORE |. KILMER, Michigan
OrLowt M. OstEN, Minnesota
Erwin P. Gapp, Missouri

Frrox T. Purnam, Mississippi
Ricarp P. MarcH, New York
Arvix E. TespaLe, Oregon
Bernarp E. HinisH, Pennsylvania
CLirrORD |. COSGROVE, Rhode Island
FrRaNK YATCKOSKE, Rocky Mountain
Howarp Hurcrings, South Dakota
WiLLiam H. Gior, Virginia

Ray Carsox, Washington

L. Way~E BrowN, Wisconsin

E. H. Sarra, Ontario

SUNDAY, AUGUST 15, 1971

1:30-5:30 P.M.—Executive Board—Santa Ana Room
8:00-11:00 P.M.—Executive Board—Santa Ana Room

MONDAY, AUGUST 16, 1971
1:00-8:00 P.M.—Registration—Foyer
COMMITTEE MEETINGS
Check Bulletin Board
SPECIAL MEETINGS:

8:00 A.M.-12:00 noon—Executive Board—Santa Ana
Room
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—Santa Ana
Room
1. Report of Journal Management Committee
2. Regular Agenda

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

5:30 P.M.-6:30 P.M.—Reception—L\/Iadrid Room
7:30 P.M.-9:00 P.M.—Affiliate Council—Board Room

A

”;:3() P.M.-10:00 P.M.—Executive Board—Santa Ana
Room
1. Committee Chairman
9. Meet with Past Presidents
3. Report of Affiliate Council Chairman
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TUESDAY, AUGUST 17, 1971

$:00 A.M.-6:00 P.M.—REGISTRATION—Foyer
MORNING—GENERAL SESSION—MADRID ROOM
Orrowe M. OstEN, President-Elect, Presiding
9:30—INVOCATION

Reverenp ELvis R. SHAW

9:35_ADDRESS OF WELCOME
JERRY W. FIELDER

9:50—PRESIDENTIAL ADDRESS
Dick B. WHITEHEAD

10:15—THE NATIONAL CENTER FOR TOXICO-
LOGICAL RESEARCH
DaLe R. LiNDSAY

11:00—_ENVIRONMENTAL PROTECTION  AD-
MINISTRATION
Deputy Administrator
(To be announced later)

11:45—NOMINATIONS, 1971

AFTERNOON—MILK SANITATION SECTION—
MADRID ROOM

Rosert L. Vax Burex, Presiding
1:30—DOOR PRIZE DRAWING
1:45-MILKING REQUIREMENTS FOR DAIRY-

MEN, COWS, AND MARKETS
James W. CROWLEY

2.30_DESIGN FOR PROPER MANAGEMENT
OF LARGE DAIRY HERDS
WiLLIAM FAIRBANK

3:15—~MILK BREAK

3.30_RECYCLING DAIRY WASTE FOR POLLU-
TION CONTROL
CuarLeEs L. SENN

4:15—REPORT ON 13TH EDITION OF STAND-
ARD METHODS FOR EXAMINATION OF
DAIRY PRODUCTS
ErsMer H. MArTH

AFTERNOON—FOOD AND ENVIRONMENTAL
SANITATION SECTION—TOLEDO ROOM

ELMvER E. KIHLSTRUM, Presiding
1:30—DOOR PRIZE DRAWING
1:45—(To be Announced)
2:30—(To be Announced)

3:15—~MILK BREAK

3.30—CONSUMER PROTECTION IN LOS AN-
GELES COUNTY
DarLe D. REEVES
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4:15-MICROWAVE OVENS AND THEIR PUB-
LIC HEALTH SIGNIFICANCE
RoseErT L. ELDER

TUESDAY EVENING, AUGUST 17

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 inform-
ally with others. Selected individuals have
agreed to answer questions and otherwise
assist in discussions.

7:30—FOOD SANITATION
Santa Ana Room
Nmvo Insavarta, Moderator
JERRY Doorin
JoHN BARNHART
(To B ANNOUNCED)

7:30—MILK
Board Room A
Crirrorp Coscrove, Moderator
RoBeERT VAN BUREN
WiLLiaM FAIRBANKS
GeORGE DE MEDEIROS
Janyes CROWLEY

7:30—ENVIRONMENTAL SANITATION
Board Room B
Tuaoxtas H. Sorc, Moderator
CHARLES SENN
(To BE ANNOUNCED)
ROBERT BARRET

WEDNESDAY, AUGUST 18
MORNING—GENERAL SESSION—MADRID ROOM

Par J. Dorax, Presiding
8:30—DOOR PRIZE DRAWING

8:45—FREEZE DRYING OF FOOD
joux L. BARNHART

9:30—MILK BREAK
9:45-DOOR PRIZE DRAWING

10:00—ANNUAL BUSINESS MEETING
1. Report of Executive Secretary

Report of Secretary-Treasurer

Committee Reports

3A Symbol Council Reports

Report of Resolutions Committee

Report of Affiliate Council

Old Business

New Business

Election of Officers

D UL w10
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12:00- 1:15 P.M.—LUNCH
Board Room A
California Association of Dairy and Milk Sani-
tarians—California Fieldmen’s Conference *

WEDNESDAY, AUGUST 18

AFTERNOON—MILK SANITATION SECTION—
MADRID ROOM

Mirrox E. Herp, Presiding
1:30—DOOR PRIZE DRAWING
1:45—-1971 INTERSTATE MILK SHIPPERS CON-

FERENCE AND ITS FUTURE ROLE
Earr O. WricHT

2:15—QUALITY PAYS
Greorce M. DEMEDEIROS

3:00—MILK BREAK

3:15—MILK INDUSTRY IN MEXICO
Mario Ramos Corbova

4:00—AUTOMATION IN THE DAIRY LABORA-
TORY
Gary H. Ricrarpson

AFTERNOON—FOOD AND ENVIRONMENTAL
SANITATION SECTION—TOLEDO ROOM

Warter F. WiLsox, Presiding
1:15-DOOR PRIZE DRAWING

1:30—THE TRUTH ABOUT PHOSPHATES
RoBERT B. BARRETT

2:15—PROBLEMS 1IN ESTABLISHING THE
ECOLOGICAL SIGNIFICANCE OF TREAT-
ED WASTEWATER DISCHARGES IN
COASTAL WATERS
Grorce E. Hravka

3:00—MILK BREAK

3:15—AGRICULTURAL SANITATION OF LIVE-
STOCK MANURES FOR CONTROL OF
FLIES, DUSTS, AND ODORS
Epyoxn C. Loowis

4:00—A TOTAL RECYCLE BIOCHEMICAL PRO-
CESS FOR CATTLE WASTES
Lee G. CARLSON

AFTERNOON—FOOD INDUSTRY SANITATION
SECTION—BARCELONA ROOM

Ricriarp P. MarcH, Presz'(ling
1:30—DOOR PRIZE

1:45—BETTER UTILIZATION OF FISHERY RE-
SOURCES THROUGH IMPROVED AND

Y

¢
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NEW HANDLING AND PROCESSING
CONCEPTS
Heryax S. GRONINGER, JR.

2:15-EGG AND EGG PRODUCTS—CONTINU-
OUS PASTEURIZATION

Haxs LINEWEAVER
3:00—MILK BREAK

3:15~QUALITY CONTROL IN THE CONFEC-
TIONARY INDUSTRY
GeraLp S. DooLiN

4:00—WINE QUALITY AND SANITATION CON-
TROL
MAYNARD A. AMERINE

WEDNESDAY EVENING AUGUST 18
6:30- 7:30—RECEPTION
Toledo Room

7:00—ANNUAL AWARDS BANQUET
Barcelona and Madrid Rooms
Dick B. WHITEHEAD, Presiding

INVOCATION
Ivan PARKIN

MASTER OF CEREMONIES
TeDp SHIELDS

INTRODUCTIONS

PRESENTATION OF AWARDS
Sam O. Novres, 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 Pro-
ducts, Inc., and Pennwalt Chemicals, Inc.;
and is administered by the International Asso-

ciation of Milk, Food and Environmental Sani-
tarians, Inc.

INSTALLATION OF OFFICERS
ENTERTAINMENT—GEORGE ]ESSEL'_

THURSDAY, AUGUST 19
f MORNING—GENERAL SESSION—MADRID ROOM
. 3 Dick B. Warrenaeap, Presiding
{Q 9:00-DOOR PRIZE DRAWING

9:15-HEART DISEASE—WHAT DO WE KNOW
ABOUT DIET AS A RISK FACTOR
ErLwoop W. SPECKMANN
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10:00—"MISSION 5000” SOLID WASTE DISPOSAL
THontas J. Sorc

10:15—NATIONAL FOOD PROTECTION CON-
FERENCE REPORT
Kerra H. LeEwis

ENTERTAINMENT
MEN AND WOMEN

MONDAY, AUGUST 16
5:30 P.M.-6:30 P.M.—RECEPTION
Maprip Roon

WEDNESDAY, AUGUST 18
6:00 P.M.—COCKTAIL HOUR .
Torepo Roon

7:00 PM.—BANQUET AND ENTERTAINMENT
BARCELONA AND MADRID Roons

THURSDAY, AUGUST 19

1:00 P.M.—DAIRY PLANT TOUR AND BARBE-
CUE
(SPoNSORED BY CALIFORNIA FIELDMEN'S
CONFERENCE)

ENTERTAINMENT
FOR THE LADIES

TUESDAY, AUGUST 17
Harbor Cruise

WEDNESDAY, AUGUST 18
Tour—Sea World
Tour—Balboa Park
Ladies” Hospitality Room

PROGRAM PARTICIPANTS

AMERINE, MAYNARD A.—Professor, Dept. of Viticul-
ture and Enology, University of California, Davis,
California

BarNHART, JoHN L.—Acting Chairman, Dept. of Food
Science, University of Idaho, Moscow, Idaho

BARRET, RoBERT B.—Vice President and Tech. Direc-
tor, Klenzade Division, Economics Laboratory,
Osborn Building, St. Paul, Minnesota

CarLsoN, LEe G.—Research Director, Babson Broth-
ersi'Company, Environmental Division, 461 'W.
Fullerton Avenue, Elmhurst, Illinois

Corbova, Mario Ramos—General Director, National
Association of Pure Milk Producters, Paseo De
La Reforma, No. 330, Mexico 6, D.F.

Coscrove, CLirrorp J.—Extension Professor of Dairy
Manufacturing, University of Rhode Island,
Kingston, Rhode Island.
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CROWLEY, JAMES W.—Extension Dairyman, Univer-
sity of Wisconsin, Madison, Wisconsin

DEMEDEIROS, GEORGE M.—General Manager, Dairy-
man’s Co-op Creamery, 400 South M. Street,
Tulare, Califoria

DovraN, Pat ].—Regional Administrator, Bureau of
Dairy Service, California Dept. of Agriculture,
1220 N Street, Sacramento, California

Doorin, GeraLp S.—Director Research and Educa-
tion, National Confectioners Ed. and Sc. Founda-
tion, 36 South Wabash Avenue, Chicago, Illinois

Erper, Rosert L.—Director, Division of Electronic
Products, DHEW, PHS, Bureau of Radiological
Health, 12720 Twinbrook Parkway, Rockville,
Maryland

FamBank, WiLLiam—Extension Agricultural Engin-
eer, Agriculture Engr. Department, University
of California at Riverside, Riverside, California

FieLpERr, JErry W.—Director, California Department
of Agriculture, 1920 N Street, Sacramento, Cali-
fornia

GRONINGER, HERMAN S._Research Chemist, U. S.
Dept. of Commerce, National Oceanic and At-
mospheric Administration, Tech. Laboratory,
9795 Montlake Boulevard, Seattle, Washington

Herp, Miton E.—FDA, Department of HEW, Fed-
eral Office Building, San Francisco, California

Hravka, GeEorce E.—Project Manager, Southern Cali-
fornia Coastal Water Research Project, 1100
Glendon Avenue, Suite 1964, Los Angeles, Cali-
fornia

InsaLaTa, Nixo F.—General Foods Corporation, 275
Cliff Street, Battle Creek, Michigan

Kinistrunm, Ermer E.—616—54th
Springs, Illinois

Lewrs, Kerra H.—Director, Office of Food Sanita-
tion, Bureau, of Foods, Food and Drug Admini-
stration, DHEW, 200 C Street Southwest, Wash-
ington, D. C.

Linpsay, DaLe R.—Associate Commissioner for Sci-
ence, FDA, 5600 Fishers Lane, Rockville, Mary-
land

Lineweaver, Hans—Chief, Poultry Laboratory, US-
DA, Berkeley, California

Looais, Epmoxp C.—Extension Parasitologist Co-
ordinator, Agricultural Sanitation Program, Uni-
versity of California, Department of Entomology,
Davis, California

Place, Western
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MarcH, Ricaarp P.—Professor, Department of Food
Science, 118 Stocking Hall, Cornell University,
Ithaca, New York

MartH, ELMER H.—Associate Professor of Food "Sci-
ence and Bacteriology, Department of Food Sci-
ence, University of Wisconsin, Madison, Wis-
consin

Norrs, Samuer O.—State Milk Consultant, Florida
Board of Health, Jacksonville, Florida

OsteEN, OrLowE M.—Acting Director, Dairy Indus-
tries Division, Minnesota Department of Agri-
culture, State Office Building, St. Paul, Minne-
sota

ParkiN, Ivax E.—Old Mail Trail Grove Beach Point,
Westbrook, Connecticut

Reeves, DALE D.—Senior Sanitarian, Los Angeles
County Health Dept., 220 North Broadway, Los
Angeles, California [

Ricaarpson, Gary H.—Professor, Food Science and
Industries, Utah State University, Logan, Utah

Sexw, CuarLEs L.—Lecturer. School of Public Health,
University of California at Los Angeles

Sraw, ErLis R—Pastor of Brooklyn Heights Presby-
terian Church, San Diego, California

SmieLps, TEp—Assistant Manager and Public Rela-
tions Director, California Milk Producers Ad-
visory Board, 1700 McHenry Avenue, Modesto,
California

Sorc, Tuomas ].—Chief, Basic Data Branch, Divi-
sion of Technical Operations SW MO, 5555 Ridge
Avenue, Cincinnati, Ohio

SprckMaN, Ernwoop W.—Associate Director, Nutri-
tion Research, National Dairy Council, 111
North Canal Street, Chicago, Illinois

Vax Bugren, Rorerr L.—Bureau Chief, California
Department of Agriculture, Bureau of Dairy
Service, 1220 N Street, Sacramento, California

WarreaEAD, Dick B.—818 17th Street, Wilmette, Tlli-
nois

WiLson, Warter F.—Director, Bureau of Environ-
mental Sanitation, County of Los Angeles Health
Department, 990 North Broadway Street, Los
Angeles, California

Wricat, Eart O.—Associate Professor and Food
Technologist, Dept. of Food Technology, lowa
State University, Ames, lowa
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VIRGINIA ASSOCIATION OF SANITARIANS
& FIELDMEN’S ANNUAL CONFERENCE

Left to right: A. V. Huff, international chairman; R. T.
Schutrumpf, president; V. M. Yeary, Ist vice-president; J.
0. Gunter, 2nd vice-president and . H. Gill, secretary-
treasurer.

On March 3, 4, and 5, 1971 the Virginia Associa-
tion of Sanitarians and Dairy Fieldmen held their
annual conference at the Donaldson Brown Center
for Continuing Education in Blacksburg, Virginia
with some eighty-five (85) members present.

The program this year was unique in that the first
afternoon was used for field trips arranged by Dr.
P. J. Muldoon. The membership visited the Corning
Glass Works to watch the extrusion of glass pipe-
lines, some of which will be used in dairy farm
equipment. Tours of the VPI & SU Campus in-
cluded visits to the new Anaerobic Laboratory and
the Food Science Building proved extremely inter-
esting and informative to the group.

On the first full day of the conference, Dr. E. N.
Boyd gave a brief picture of the research now in
progress at VPI & SU’s Department of Food Science.
Other speakers during the morning lectured on vari-
ous phases of waste treatment and stream pollution.
Anaerobic bacteria and Perfringens Food Poisoning
were subjects discussed during the afternoon session
by professors from VPI & SU.

The featured highlight of the day was Joe John-
son from the Associated Milk Producers, Arlington,
Texas; speaking on the art of Communications. His
earthy humor and engaging manner was indeed a

welcome adjunct to the program.

The program on the last day began with the
current status of research projects involving the De-

partment of Dairy Science with Dr. R. G. Cragle
as narrator. The rest of the morning there were
several other lectures on milk problems including a
panel discussion of the Milko-tester. The program
ended with a short business session at noon to allow
the membership to drive safely home before dusk.

ANNUAL MEETING
ONTARIO MILK AND FOOD
SANITARIANS ASSOCIATION

CITATION FOR THE SANITARIAN OF THE
YEAR AWARD MADE TO ROBERT H. JARDINE
ON WEDNESDAY, JANUARY 27, 1971

The association’s Sanitarian of the Year Award was pre-
sented by honorary life member Mr. Jim Baker, Toronto
(left) to Mr. Bob Jardine.

It has been the custom at the annual meeting,
to honour a member whose work in one of the fields
of sanitation has been outstanding. The selection
for the award was by ballot, and is a gentleman
who has spent some 25 years in the service of dairy
producers, processors and manufacturers.

The recipient grew up and received his early edu-
cation in Creemore, Ontario. He later attended the
Ontario Agricultural College at Guelph where his
interests focused on Dairy Science and were direct-
ed particularly to cream and milk production and the
manufacture of butter.

This year’s recipient then took time out to serve
in the RCAF during World War 1L After his col-
lege years, and his subsequent discharge from the
RCAF, he acquired a creamery near Stratford to
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The Past President’s Gavel was presented by Mr. Herm
Cauthers (right) to Dr. A. N. Myhr, Professor of Food
Science, University of Guelph.

Honorary life membership in the association was presented
by Mr. Bob Jardine, (left) to Mr. Jack Bain, London.

which h= later added a cheesemaking section. He
operated this plant until part way through 1949.
Some months earlier he had accepted a position as
fieldman for the Ontario Cream Producers Market-
ing Board. During this period and until he dispos-
ed of his plant, he commuted between it and where-
ever he was required as the Board fieldman.

In 1950, he became secretary-manager of the
Cream Producers Marketing Board. His office was
at 409 Huron St., Toronto.

He held this position until 1960 and, during that
period, he was untiring in his efforts to improve the
quality of farm separated cream and of butter. His
work in this field met with no small degree of suc-
cess. He also found time during his tenure of of-
fice to serve as secretary of the government authoriz-
ed Ontario Milk Producers’ Coordinating Board.
After a couple of years, pressure of work for the

Cream Producers made it impossible for him to
continue his post with the Coordinating Board.

Two major achievements in the field of dairy ad-
vertising and promotion while he was serving ‘in
these positions must be fully credited as his brain
children. The first being the devolopment of the
slogan “It’s always better with butter” a few months
after margarine was legalized in Ontario. The other
was the promotion of the dairy‘ industry and its prod-
ucts through the butter models at the Canadian
National Exhibition and the Royal Agricultural Win-
t-r Fair. Butter modelling is still a feature at these
two major exhibitions sponsored by Ontario’s dairy
producers.

The Dairy Branch of the Ontario Department of
Agriculture in 1960, persuaded him to join the Dairy
Branch staff. After orientation, he was sent to
Perth County to supervise and extend the quality
programme. He entered this work with energy and
thoroughness, administering the regulations without
fear or favour but with understanding.

Nevertheless, our recipient’s efficiency and integ-
rity was appreciated by the producers who gave
him a measure of cooperation that, too often was
not accorded government men in the field. It was
through his efforts while in this position that the
Perth Dairy Club (now a part of O.M.F.S.A.) was
organized. A member of the Club has previously
received the “Sanitarian of the Year Award”.

His success in his assignment was such that it was
almost inevitable that he would be brought back to
Toronto and the Milk Commission of Ontario where
his knowledge, talents and administrative ability
would have the wider scope they deserved.

It is a pleasure and a privilege for us to welcome
him here tonight as the Milk Commission’s Director
of the Milk Products Division and to honour him
with our “Sanitarian of the Year Award”. His name
is Robert H. Jardine, familiarly known as Bob.

FLORIDA SANITARIANS TOLD THAT
RECIPROCITY IS KEY TO
FREE MILK MOVEMENT

“In our changing world, there is less and less need
for the diversity of laws and regulations which in
the past reflected differing local conditions and
mores,” Shelby Johnson, Chairman of the Inter-
state Milk Shipments Program, told the 150 con-
ferees attending the 1971 Florida Association of
Milk, Food and Environmental Sanitarians annual
meeting. The Kentuckian also stated that we must
continue our efforts to minimize local regulatory dif-
ferences so that our respective milk and milk prod-
uct laws, regulations and interpretations do mnot

g
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Speakers at the 1971 Florida Association of Milk, Food
and  Environmental Sanitarians annual meeting  included:
(L to R) Mr. Bob Rutgerson, Foss America, Inc., Fishkill,
New York: Dr. Dick Brazis, F.D.A., Cincinnati, Ohio; Mr.
Frank La Perch, Technicon, Tarrytown, New York; Dr. C.
Bronson Lane, University of Florida, Gainesville, Florida;
Vie Yeager, Farmbest, Jacksonville, Florida.

become arbitrary and costly. “Reciprocity is the
key to free milk movement,” said Johnson to the dele-
gates meeting at the Langford Hotel in Winter
Park, “and the IMS Program has made tremendous
strides in securing movement of good quality milk
and milk products in inter and intrastate commerce
based on such reciprocity agreements.”

Dick B. Whitehead, President of the International
Association of Milk, Food, and Environmental Sani-
tarians defined sanitation as the procedure and con-
trol of the total environment to milk and food pro-
cessing that will result in maintaining the whole-
someness of the product, and provide protection
against pathogonic organisms in the package or pro-
duct.  “It is imperative that men in industry and
the regulatory sanitarians combine their talents to
effect the maximum in sanitary procedures as well
as design and construction of processing and cleaning
equipment.”  Whitehead concluded by stating that
the dairy industry has been the leader in minimiz-
ing the hazards of food borne diseases, and must
continue in this important role.

“Two-thirds of the food products which will be
found on the grocery shelves in the 1980’s haven’t
even been conceived as yet,” commented Dr. George
Muck, Vice President of Research and Development
for Dean Foods, Rockford, Illinois. “The dairy in-
dustry can get its share of the 1980’s market by
creating a consumer need and meeting this need

with new dairy products which are nutritious, con-
venient, properly priced, palatable, and of high
quality,” he continued. Muck summarized by stat-
ing that the regulatory trade barriers must be remov-
ed to enable our industry to compete effectively with
its food competitors.

According to Dr. Richard Brazis, F.D.A., Cincin-
nati, Ohio, proper training, supervision and confi-
dence in obtained results are requisites for an ef-
fective testing program for somatic cells. He men-
tioned that errors in counting leucocytes in milk
films can be minimized by using clean slides, proper
staining procedures, optimal light, and the correct
microscope calibration.

Mr. Shelby Johnson (extreme left), IMS Chairman,
Trankfort, Ky. smiles at the antics of the following during
the Florida Association hospitality howr: (L to R) M.
Dave Fry, T. G. Lee Dairy, Orlando, Florida; Mr. Jay Boos-
inger, Florida Dept. of Agriculture and Consumer Services.
Tallahassee, Florida; Mr. Jim Beatty, Farmbest Jackson-
ville, Florida; Mr. Dick Whitehead, TAMFES President, Chi-
cago, Illinois.

Dr. Ken Smith, Associate Professor of Dairy Sci-
ence, University of Florida, said that the potential
shelf life of milk and milk products can be extended
with the use of aseptic and sterile processing pro-
cedures, and use of glycol cooling systems. “The
dairy industry is rapidly adopting higher heat treat-
ments and colder storage conditions for its products
to protect them from premature bacterial degrada-
tion,” he said.

Dr. C. Bronson Lane, Associate Professor of Dairy
Science, University of Florida, urged the dairy in-
dustry to correct some of the conditions which are
stiﬂiﬁg its growth, namely: the manpower crisis;
milk price wars; poor quality milk for the school
lunch programs; low priority for new product re-




Dick B. Whitehead, President of the International Associ-
ation of Milk, Food and Environmental Sanitarians, address-
es the delegates at the Florida Association annual meeting.

Mr. H. L. Thomasson, Executive Secretary of the IJAMFES,
Shelbyville, Indiana poses with Florida Association officers
Mr. Dave Fry (1970 President), T. G. Lee Dairy, Orlando,
and Dr. C. Bronson Lane (1971 President-elect), University
of Florida, Gainesville,

search and development; statutory relics impeding
free milk movement; and divisiveness between pro-
ducer and processor groups.

Agriculture’s effects on the environment were dis-
cussed by Mr. John Ketteringham, Air and Water
Pollution Control Board, Orlando, Florida. The con-
ferees also heard Dr. H. H. Van Horn, Chairman of
the Dairy Science Department, University of Florida,
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talk about the role of his department’s research,
teaching, and Extension programs in meeting dairy
industry needs in Florida.

Mr. Frank LaPerch, Tarrytown New York, discus-
sed Technicon’s Autoanalyzer for somatic cell count-
ing and demonstrated the use of this instrument.
Mr. Bob Rutgerson, President of Foss America,
Inc., Fishkill, New York, talked about the present
status of the Milko-tester (an electronic fat-testing
device), and showed the conferees how this ap-
paratus can be used in laboratory testing programs.

A panel discussion on open-dating of dairy pro-
ducts highlighted the first day activities. Miss Ann
Fisher, Florida Power and Light Company, Day-
tona Beach, Florida, said that most consumers she
has talked with favor open dating to assure them of
the product’s freshness. Mr. Joe Antink, Executive
Director of the Florida Dairy Products Association,
Orlando, Florida, said that open-dating of mill
would be costly, and the added cost would have to
be passed on to the consumer. He also stated that
milk is often mishandled by the retailer and consum-
er, causing a subsequent shortening of the product’s
shelf life. “Open-dating would give the consumer a
false sense of security as to the product’s quality
and flavor.” Mr. Jay Boosinger, Florida Department
of Agriculture and Consumer Services, Tallahassee,
Florida, said that there is no public health signifi-
cance associated with this issue. According to Boos-
inger, it would be extremely difficult to date dairy
products that have been subjected to extended shelf
life processes such as aseptic and sterile packaging.
Mr. Bill Boardman, Executive Vice President of
Dairy Farmers, Inc., Orlando, Florida, served as the
panel’s moderator.

At the annual awards banquet, Mr. Howard Brown,
Florida Department of Agriculture and Consumer
Services, Jacksonville, was selected as the outstand-
ing dairy lab technician in Florida. Mr. Norman
Tobey, Taylor Instruments, St. Petersburg, was recog-
nized as Florida’s outstanding dairy industry man,
and Mr. Mel Neff, Upper Florida Milk Producers
Association, Jacksonville, won the outstanding field-
man award. Mr. Lyle Chaffee, Pinellas County
Health Department, St. Petersburg, was honored
with the outstanding sanitarian award.

Program chairmen for this event were: Vic Yeager,
Farmbest, Jacksonville; Dave Fry, T. G. Lee Dairy,
Orlando; Dick Jolley, Florida Department of Agri-
culture and Consumer Services, Tallahassee; Dan -
Horne, Palm Beach County Health Dept., West
Palm Beach; John Miller, Upper Florida Milk Pro-
ducers Association, Orlando.

Outgoing President Dave Fry gave an address at
the Association’s annual business meeting. ~Officers
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elected for 1971 were: Mr. Dan Horne, President;
Dr. C. Bronson Lane, President-elect; Mr. Jay Boos-
inger, Secretary-Treasurer.

MISSOUR! ASSOCIATION OF MILK AND
FOOD SANITARIANS 39TH
ANNUAL CONFERENCE

The Missouri Association of Milk and Food Sani-
tarians, at its 39th Annual Conference in Columbia,
Missouri, presented its “Sanitarian Citation Award”
for “outstanding work in the field of sanitation”
to Mr. Clarence W. Dromgold, Acting Administra-
tive Chief, St. Louis Health Division.

Mr. Dromgold has made a career of Milk Sani-
tation, serving with the Philadelphia Dairy Coun-
cil on raw milk quality control from his granduation
from the Pennsylvania State University in 1928 until
1935, when he joined the staff of the Milk Control
Section, St. Louis Health Division. With the St.
Louis Health Division, Mr. Dromgold has served as
Dairy Sanitarian, Dairy Sanitarian Supervisor, and
was appointed Acting Administrative Chief of the
Milk Control Service in 1971.

In 1960 Mr. Dromgold received the Sanitation
Service Award for 25 years membership in the Mis-
souri Association of Milk and Food Sanitarians. He
is an active member of several state organizations and
International Association of Milk, Food and Environ-
mental Sanitarians, Inc.

A native of New Bloomfield, Pennsylvania, Mr.
Dromgold now makes his home in Centralia, Ilinois.
He is married, and the Dromgolds have one son.

¢ J. S. CUNNINGHAM AWARDED
3-A PLAQUE

Joseph S. Cunningham, in recognition of his ten
years of “indefinable and undramatic behind-the-
scene contributions,” received the 3-A Sanitary Stand-
ards Committees’ Bronze Plaque at the group’s
spring meeting. In making the presentation, Dean
R. Stambaugh, Reitter Foods Co., chairman of the
Dairy Industry Committee’s Sanitary Standards Sub-
committee, praised Mr. Cunningham for unique
“financial and administrative efforts” and his pres-
ence as a “quiet, effective and constructive force”
for the advancement of the 3-A program.

The citation to the executive vice-president of
Dairy & Food Industries Supply Assn. noted, “If
Joe’s position had been occupied by a less coopera-
tive and less sympathetic personality, 3-A as an
operating agency would not be where it is today.”
Awarded April 20, the coveted plaque is not a
casual token; only six other men, each outstanding

AFFAIRS

Dean Stambaugh, chairman of DIC’s Sanitary Standards
Subcommittee, presents DFISA Executive Vice-President J.
S. Cunningham with 3-A Honor Plaque under the watchful
eve of Harold E. Thompson, U. S. Public Health Service.

in his contribution to the industry, have been so
1'ecognized. Past recipients, their organizations and
the year they were honored: E. H. Parfitt, DIC, 1963;
Thomas Burress, DFISA, 1964; C. A. Abele, IAMFES.
1966; Roberts Everett, DFISA, 1967; Fred Uetz, DIC,
1968; and W. A. Dean, ]Jr., DIC, 1969.

Mr. Stambaugh added that the occasion was also
a sobering one in that the Milwaukee meeting was
Mr. Cunningham’s last. He has resigned his DFISA
position effective June 30 and will work in exposi-
tion managing and consu]ting.

3-A is a voluntarily supported effort by all the na-
tional dairy processing trade association to suggest
and outline sanitation criteria. Standards have been
issued for 28 items of dairy industrial equipment as
a result of the program.

NEWS & EVENTS

ANNOUNCING THE MODEL “SEVENTIES”
ZERO CONCORD TWIN-VACUUM
PIPELINE MILKING SYSTEM

Dairymen who are troubled with high leucocyte
counts in their herds—decreased milk production—
and milk that's not up to proper quality and flavor
standards—should be interested in the Zero
Concord Twin-Vacuum Pipeline Milking System de-
signed for the “Seventies”, which was put on the
market recently by Zero Manufacturing Company of
Washington, Missouri.

The value of stable milking vacuum has been em-
phasized in a number of reports and authoritative
articles which clearly state that no matter what type
of mechanical milking system is used stable vacuum
at the teat end is of prime importance. And that
unstable situations in which vacuum varies more

new
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than two inches at the teat end have been associated
with increases in mastitis. Only with stable milking
vacuum and the elimination of air injection at the
milker units can a dairyman hope to reduce leucocyte
counts up to 65%—increase milk production as much
as 20%—and prevent mechanically-induced rancidity.

The new Model “Seventies” Zero Concord Twin-
Vacuum Pipeline Milking System has a new, still-
further-improved, more-compact milker unit which
has brought new features of efficiency and economy
to this revolutionary milking system. It's made of
a combination of a new kind of light, strong, trans-
parent material for visual milking—and a  sturdy,
stainless steel base. Another important, new feature
is that this milker unit provides for total, as well
as visible, washing and sanitizing of the entire system
—without disassembling.  This not only includes
washing and sanitizing the milk conveying vacuum
pipeline and other milk contact surfaces—but also
the milking vacuum pipeline, the pulsators and even
the outside of the inflations and the inside of the
shells. It also, has a built-in Vacuum Teat Release
Valve that automatically releases the vacuum from
the cow’s teats immediately after completion of milk-
ing. In addition, it has a big-capacity inflation tube
and claw which prevents vacuum drop at the teat
ends.

Twin-Vacuum principle removes a major cause of
rancidity because—one vacuum milks the cows and
an entirely-different vacuum moves the milk through
a separate pipeline into the bulk tank. This does
away with the need of injecting air into the milker
units to move the milk. Because no air injection
at the milker units is necessary—Twin-Vacuum pre-
vents agitation and foaming of the milk throughout
the entire pipeline—preventing this major cause of
rancid and off-flavor milk. And it keeps contami-

nated air out of ther milk.

For more detailed information about the new
Model “Seventies” Zero Concord Twin-Vacuum Pipe-
line Milking System—write to Zero Manufacturing
Company; Dept. IR-71; Washington, Missouri 63090

U.S.A.

NOTICE

The Dairy Fieldman’s Safe Insecticide Guide for
1971 is now available at 5 cents per copy from The
Dairy Fieldman 2885 Vogay Ln., Northbrook, IIl.
60062.

SHORT COURSE ON FOOD
INDUSTRY WASTES

September 13-16, 1971—Short Course on “Food In-
dustry Wastes and Ecological Management (waste
preventi()n, waste treatment, regulatory aspects, en-
vironmental problems,) University of Florida, Gaines-
ville, Florida 32601. Sponsored by the Florida Sec-
tion Institute of Food Technologists and the Florida
Cooperative Extension Service. Fee .. $40.00.
For further information write to Dr. R. F. Matthews,
Department of Food Science, University of Florida,
Gainesville, Florida 32601.

MICROBIOLOGICAL PROCEDURES
for the

DIAGNOSIS OF BOVINE MASTITIS

A concise manual fully illustrated with color photo-

graphs for pathogen identification.

AUTHORS:

R. W. Brown, V.M.D., Ph.D., G. E. Morse, D.V.M.
F. H. S. Newbould, Ph.D., and L. W. Slanetz, Ph.D.

Price: $2.00 per copy. Send check with order. (Quan-
tity discount on 10 or more copies.)
Copies available from
National Mastitis Council
910 Seventeenth Street, N.W.
Washington, D.C. 20006

INDEX TO ADVERTISERS

Babson Bros., Co. ____________________ Back Cover
IAMEES; ¢ seemsecomsvmammmnsmmussamna I, 1L, IV
National Mastitis Council _____________________27§
Pennwalt Corporation __________ Inside Front Cover
The Haynes Mfg. Co. __________ Inside Back Cover

CLASSIFIED ADS

FOR SALE

Single Service milk sample tubes. For further in-
formation and a catalogue piease write, Dairy Technelogy
Inc.,, P. O. Box 101, Eugene, Oregon 97401.




THE ONLY Approved

SANITARY METHOD OF APPLYING
A U. S. P. LUBRICANT

TO DAIRY & FOOD
PROCESSING EQUIPMENT

7
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HAYNES-SPRAY
U.S.P. LIQUID PETROLATUM SPRAY ghoutd bo used to bubricate:
USP. UNITED STATES PHARMACEUTICAL STANDARDS CANITARY: WALVES

CONTAINS NO ANIMAL OR VEGETABLE FATS. ABSOLUTELY ~ HOMOGENIZER PISTONS — RINGS
NEUTRAL. WILL NOT TURN RANCID — CONTAMINATE OR  SANITARY SEALS & PARTS
TAINT WHEN IN CONTACT WITH FOOD PRODUCTS. CAPPER SLIDES & PARTS

POSITIVE PUMP PARIS
SANITARY—PURE GLASS & PAPER FILLING

MACHINE PARTS

and for ALL OTHER SANITARY
MACHINE PARTS which are
cleaned daily.

The (edow HAYNES-SPRAY WMethod ob Lubrication
Couporuns with the Witk Ondinauce aud Code
Recowmended by the U. S. Public Health Sewice

The Haynes-Spray eliminates the danger of contamination which is
possible by old fashioned lubricating methods. Spreading lubricants
by the use of the finger method may entirely destroy previous
bactericidal treatment of equipment.

ODORLESS —TASTELESS

PACKED 6-12 oz. CANS PER CARTON

THE HAYNES MANUFACTURING COMPANY

4180 LORAIN AVENUE o CLEVELAND, OHIO 44113

SHIPPING WEIGHT—7 LBS.

MOLDED TO
PRECISION STANDARDS

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

DURABLE
GLOSSY SURFACE

) LOW COST...RE-USABLE

) LEAK-PREVENTING
NEOPRENE GASKET for Sanitary Fittings

Gheck these SNAPTITE Advantagee

Tight joints, no leaks, no shrinkage

DESIGNED TO
SNAP INTO
FITTINGS

Time-saving, easy to assemble
Self-centering

No sticking to fittings
Eliminate line blocks

Odorless, polished surfaces, easily cleaned Help overcome line vibrations

Sanitary, unaffected by heat or fats

Non-porous, no seams or crevices

Withstand sterilization Long life, use over and over

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

THE HAYNES MANUFACTURING CO.

4180 Lorain Avenue ¢ Cleveland 13, Oh

HAYnes

SNAPTITE
Gaskels

*MADE FROM
SIZES 1" -1"

woyow TEFLON®
“The Sophisticated Gosket”

THE IDEAL UNION SEAL FOR
BOTH VACUUM AND
PRESSURE LINES

Gasket Color. « «
slightly off-white

SNAP-TITE self-centering gaskets of TEFLON are designed for all
standard bevel seat sanitary fittings. They SNAP into place provid-
ing self-alignment and ease of assembly and disassembly.

HAYNES SNAP-TITES of TEFLON are unaffected by cleaning solu-
tions, steam and solvents, They will not embrittle at ‘lemperutures
as low as minus 200° F. and are impervious to heat up to 500° F.

FOR A FITTING GASKET THAT WILL OUT-PERFORM ALL OTHERS...

Speciby . . . HAYNES SNAP-TITES of TEFLON

©® TEFLON ACCEPTED SAFE FOR USE ON FOOD & PROCESSING
EQUIPMENT BY U. S. FOOD AND DRUG ADMINISTRATION

# Gaskets made of DuPont TEFLON ® TFE-FLUOROCARBON RESINS

THE HAYNES MANUFACTURING COMPANY

4180 LORAIN AVENUE CLEVELAND, OHIO 44113

A HEAVY DUTY SANITARY LUBRICA

PRODUCT & PROCESS

./4(/ai/aé/e in éot%
SPRAY anp TUBE

All Lubri-Film ingredients are

approved additives and can be
safely utilized as a lubricant for
food processing equipment when
used in compliance with existing

food additive regulations.

waunes

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 o NON TOXIC o ODORLESS e TASTELESS

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

HAYNES MANUFACTURING CO.

CLEVELAND, ®HIO 44113




Automated

SURGE PREP-STALL

The first mass produced Automated Prep-Stall was
recently introduced by Babson Bros. Co. Dairymen
say it's like having a third hand. Depending upon
the present system, it can increase milking effi-
ciency in individual stall parlors by as much as 30
per cent.

The Automated Surge Prep-Stall is not a cow
washer. While it does clean and sanitize, its prime
purpose is to stimulate the udder so the cow is
ready to be milked when she enters the milking stall.

Automatic prepping contributes to greater milk-
ing efficiency in several ways:

First, it automatically performs the job of cow
prepping in a uniform and approved manner.

Second, it cleans and sanitizes the udder.

Third, it shortens the time each cow spends in
the milking stall and increases parlor efficiency.

Fourth, it frees the operator to devote more time
to better cow milking.

For more specific information on the Automated
Surge Prep-Stall and other dairy equipment innova-
tions write BABSON BROS. CO.

~ SLIDE
MECHANISM

»
]

: :
SURGE...the accent is on YOU

IR sunce s ©

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






