ASSEMBLY AGRICULTURE COMMITTEE MINUTES
L ot
APRIL 8, 1975 b/

MEMBERS PRESENT: Chairman Hickey
Vice Chairman Price
Mr. Getto
Mr. Coulter
Mr . Howard
Mr. Jeffrey

MEMBERS ABSENT: Dr. Robinson

GUESTS: S. D. Mastroianni, State Division of Health
James A. Edmundson, Nevada Health Division
Joe Frade, Valley Dairy
Ray Jarman, Meadow Gold Dairy
Clarence J. Cassady, Dairy Commission
John O. Olsen, Associated ‘Nevada Dairymen, Inc.
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A guorum being present. Chairman Hickey called the meeting to

order for the purpose of hearing testimony on AB 323, AB 401

and SB 23.

AB 323, which deletes exemption of certain vendors from
licensing requirements for traveling vendors; was discussed
first.

James Edmundson and S. D. Mastroianni from the State Division

. of Health spoke on behalf of the bill. Mr. Edmundson stated

that they had research their statutes, NRS 650.010 and discovered
this peddler bill which appears to be in conflict with other
existing statutes. They came up these changes to the law which
would mean that poultry or livestock would. not be exempt from
this regulation.

Mr. Getto asked Mr. Edmundson to explain Chapter 650 of the NRS.
Mr. 'Edmundson stated that this was the peddler act which requires
those people covered by it to obtain a permit from the city or
county where they are selling their products. The conflict

was with letting the peddler sell uninspected meat or milk

as a vendor, without a permit.

Mr. Price asked if this would mean that the person hauling live-
stock to the place for sale would have to have a permit.

Mr. Mastroianni stated that it only was concerned with the

final products of the meat and milk.

Mr. Hickey then read Chapter 650 into the record. A copy of
this is attached as Exhibit I and herewith made a part of this
record.

Mr. Getto asked if this would .include some rancher who butchers
his own beef. He would not be allowed to sell this meat unless
.he went through an authorized plant.
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Mr. Edmundson stated that this was aimed at someone taking that
meat into town and peddling it piece by piece. It is not aimed
at the rancher selling a side of beef or something like that to
someone. '

Mr. Hickey asked if they had had any problems of this type in the
past. Mr. Edmundson stated that they had not but when they were
going through the various statutes wnich concerned their Division
they discovered this one. It is a very small chapter which is
completely separated from the rest of the chapters which concern
them and it has been overlooked for a long time. However, they
feel that should someone really want to they could pick up on this
and there could be a real hassle which is what they would like to
avoid. ' :

Mr. Edmundson concluded by saying that their main concern was
someone coming into town and peddling poultry and livestock
which they have butchered from the back of their truck piece
by piece.

AB 401, makes various amendments to statutes on meat and poultry
.inspection.

Mr. Edmundson stated that this bill tightens up the inspection on
custom slaughtered meat and poultry. It is aimed generally at
the inspection of rabbits which are not covered by USDA or our
own state statutes.

Mr. Edmundson went on to explain that their present regulations A
are quite out of date. They are in the process of rewriting these
regulations. At this time they also hope to come up with
regulations which would make for mandatory cuts of meat.

At this time Mr. Hickey presented a copy of an article from
the Las Vegas Sun which covered the lack of labeling laws in
this State. This is attached to these minutes as Exhibit II
and herewith made a part of this record.

Mr. Hickey asked if this state would becoming in line with
other states inasfar as the labeling of the various cuts of
meat. '

Mr. Edmundson stated that they hoped to accomplish this. He
then went on to explain how they promulgated their regulations.
He stated that would define this by regulation which would make
it more flexible in order to get along with other states.

Mr. Getto asked if the health division had any regulations on
various cuts of meat. Mr. Edmundson stated that they do not
at this time.
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Mr. Getto then asked if this was accomplished would not they
need more personnel to enforce. Mr. Edmundson stated that they
had asked for 4 additional men but this had been turned down.

Mr. Mastioanni stated that. they were actually short right now
and should they draw up these new regulations their men would
just have to do extra duty while in the various markets they

inspect.

There was then a general discussion on the various types of
ground beef and where some of our meat is now coming from outside
of the United States.

Upon returnding:to the discussion of AB 401, Mr. Edmundson stated
that this would give them authority over rabbit packing plants
and anything that is not covered by USDA would be covered by
them. A

Mr. Getto stated that he had worked with them on this bill to
make sure that it did not cover a person who would want to go
out to a rancher and buy a side of beef and butcher it for his
own personal use.

Chairman Hickey then stated that he would open this hearing
up for discussion of AB 459 even though: it had not been on
the agenda for this day.

" AB 459, allows packaging in 3-quart container to authorized
fluid dairy product containers.

Joe Frade, Valley Dairy, presented a sample of a 3-quart
container for the committee to see. He listed some of the
advantages of this container over the gallon plastic jug
which is presently being offered for the consumer and the
dairy. These are presented in Exhibit III which is attached
to these minutes and herewith made a part of this record.

Mr. Coulter asked why there was no other choice but plastic
jugs, could not these containers be in any shape and still
hold the gallon. Mr. Frade stated that the plastic jug was
all that was available in that size and that the type of
carton would ..lose weight and strength if there were some
other shape. ' B

Mr. Price asked if'these are being used in some areas of the
country. Mr. Frade stated that they are allowed in 25 states
in the country. .

Mr. Price asked Mr. Frade if they had any type of projections
as to whether this would reduce the co$t to the consumer.

Mr. Frade stated that they did not but this would be up to the
Dairy Commission.

Mr. Getto asked about cost comparison with gallon jugs. Mr. Frade
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stated that they cost about the same but as far as he would

be concerned he would rather go into these then into the gallon
Jug business. He stated that these were easier to handle,
transport etc.

Assemblyman Dini, sponsor of the bill, then spoke on behalf of
the bill. He stated that the main advantage of this container
is that it is a space saver both to the distributor and the
retailer and may eventually be a savings to the consumer as
there is less cost for handling.

Mr. Dini went on to state. that he did not really feel that

the regulations of the size of the container should even be

in the statutes. They should not have to come to the legislature
to have to get this type of thing changed.

Mr. Dini went on to read scme of the material that has been
written on this type of container and the various savings
and advantages there are to it. This article and other
material is attached as Exhibit IV and herewith made a part
of this record.

‘Mr. Frade then commented that at the present time there is a
7¢ upcharge on plastic jugs which the consumer pays and there
would be no upcharge on these containers.

Mr. Price asked what was the original purpose of putting this
type of thing under the legislature. Mr. Getto explained that
it had come about quite a few years ago and at the time was

a political thing.

Mr. Dini commented that he felt that this should probably be

under the Weights and Measures. Although it may also fit

under the Dairy Commission of the Health Division.

Mr. Hickey asked Mr. Dini if he would have objections to the
committee submitted some kind of legislation which would take

the control out of the legislature and place it in some department
or board.

Mr. Dini stated that he would have no objections but would like
to see this particular bill passed as time was getting snort and
then they could follow through with the rest.

Ray Jarman, Meadow Gold Dairy, stated they opposed this as it
would create problems with their inventory and also may force
other distributors to have to go in for this type of container.
This would cost more for equipment and thus there would be no
savings to the consumer or the public.
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Mr. Price asked if they would have any objections to them
changing the regulations and placing this under one of the
commissions or departments. Mr. Jarman stated that he could
see no reason of any objections to that. '

Phyllis Berkson, Consumer Representative on the Dairy Commission,
stated that she felt that placing another new package on the
market shelf would confuse the consumer. There are so many
packages available already for so many products. She further
stated that she could see no real advantage to it.

Mr. Price asked Mrs. Berkson about the fact that there was

a 7¢ upcharge on the plastic jugs. Mrs. Berkson replied that
the people are aware that they are paying this upcharge and
yet they are still buying these plastic jugs like mzd. No
one is forcing them to buy them and many people use them for
other uses.

SB 23, prohibits use of term "honey" in label or brand name
of product unless honey is ingredient in such product.

-Mr . Edmondson stated that as far as they were concerned they

have no real objections .to the bill. It is something that does

"~ call attention to the fact that there is a problem. The only
- problem with the bill is that it is unenforceable. There is no

way that it could be enforced. Because of the chemical nature
of honey there is no way of testing to make sure that honey does
exist. THe Federal Food & Drug Administrator has no equipment
or technicians that would be able to tell:this. The only way
would be to have somebody right there all the time checking

to make sure there was honey being used.

Mr. Getto asked if this were adopted could the burden of proof
be placed on the industry itself. Mr. Edmundson stated that

he felt this would be difficult. It would be under the ontrol
of the Faderal Fosod & Drug Adminisg;ation.

Mr. Howard stated that in the case of a franchised labél would
not there be the possibility of involvement in litigations.

Mr. Edmundson stated that was possible as there was no way

to prove or enforce this bill. This is an excellent bill except
for that one thing and they agree with it's intent.

Mr. Price then presented the amendments to AB_29 which he

had had drafted. He explained that the original amendments had
not come out of the bill drafters with the wording and intent
adopted by the committee. Mr. Price went through the amendments
with the committee and Mr. Cassady. A copy of these amendments
are attached to these minutes as Exhibit V and herewith made

a part of this record.
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Mr. Getto commented that since we are making this a consumer
oriented commission that state should probably be appropriatding
general funds for its operation. It is carrying out a mandate
for the public protection and yet the industry is paying for
it. ' :

Mr. Price then distributed copies of a proposed resolution he

has written which have a comprehensive study conducted by the
legislative commission on the dairy industry of this state.

He asked the members of the committee to study this resolution

and perhaps the committee could action on it at the next meeting.

A copy of this resolution is attached to these minutes as Exhibit VI

and herewith made a part of this record.

As there was no further business to conduct and because
Chairman Hickey had previously been excused to attend another
meeting, Vice Chairman Price adjourned the meeting.

Regpectfdlly submitted,

-Sandra Gagnier,
Assembly Attache

- Also attached to these minutes as Exhibit VII, is a copy of
an article presented by Mr. Edmundson on "The Food and Prug
Administration's Program for Honey." He presented to the

~Committee for their information and it is herewith made a
part of this record. '
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AGENDA FOR COMMITTEE ON AGRICULTURE
) Tuesday, '
‘ Date April 8, 1975 Time 8:00 a.m.Room 240
Bills or Resolutions Counsel
to be considerad Subject reguested®
AB 323 Deletes exemption of certain vendors
from licensing requirements for
traveling vendors.
AB 401 Makes various amendments to statutes
on meat and poultry inspection.
SB 23

Prohibits use of term "hconey" in label
or brand name of product unless honey
is ingredient in such product.

RESCHEDULED FROM APRIL 1, 1975

*Please do not ask for counsel unless necessary.
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TRAVELING MERCHANTS AND PEDDLERS 650.010

650.010 “Traveling merchant” defined. Whenever used in this

chapter, “traveling merchant” shall be taken and deemed to mean:

1. - All merchants entering into business at any place within the State
of Nevada for a period of less than 6 months.
2. Al persons vending from freight cars standing on sidetracks or

- from motortrucks or other vehicles.

3. All hawkers, street vendors, peddlers and traveling manufacturers.
[Part 1:183:1915; A 1919, 183; 1933, 212; 1931 NCL § 6711]

650.020 Licensing of traveling merchants by county license boards;
Iicense fees,

1. Prior to commencing business, each traveling merchant shall take
out a license from the county license board of the county wherein he
desires to transact such business, and shall pay therefor the sum of $100
for each month or fraction thereof.

2. A license shall authorize the purchaser thereof to transact the
business of traveling merchant within the county designated for the time
mentioned therein.

[2:18%:1915; 1919 RL p. 3025; NCL § 6712] -

~ 650.030 Y¥orm of license; duties of county license board; penalties.

1. Licenses shall be issued in the same form as licenses issued under
the provisions of NRS 244.345, and the duties of the sheriff and other
county officers in connection therewith shall be the same as the duties
prescribed by NRS 244.345.

2. The penalties and procedure in case of a violation of this chapter
shall be the same as the penalties and procedure in case of a violation of
NRS 244,345,

[3:183:1915; 1919 RL p. 3026; NCL § 6713]

'650.040 Applicability of chapter. The provisions of this chapter

shall not apply to persons engaged in the disposal of products of the soil,
poultry, eggs, livestock, honey or dairy products if the vendor is a bona -

fide producer or grower thereof and transports such products of the soil,
poultry, eggs, livestock, honey or dairy products from the place of pro-
duction or growing to the place of sale in a vehicle owned by and stand-
ing in his name.

[Part 1:183:1915; A 1919, 183; 1933, 212; 1931 NCL § 6711]

The next page is 22039

(1973)
22031

Exhibit L
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Beef Prices Dmppa“ng

: , says the US. Depart-
t of Agriculture, is in over-
f ly and retail prices should

{ be dropping. A quick look at
i the UPI Food Buyers Billboard
* would indicate the drop is not
i spectacular,

é’ A survey of Las Vegas and 20
z other cities in the United States
*show ground chuck selling at an

i~ average of 94 cents a pound
‘The Las Vegas price of $1.08
"pet pound was derived from a
sumy of major chain grocers
fere. The prices, however, may
ummmms
. with other cities. Nevada is one
" of the few states without a un-
; iform labeling law, so there is
no _way of determining what

cuts of beef are used in meat
labeled as ground beef.

For our purposes we have
used what is generally labeled
as lean or-extra lean ground
beef as being comparable in
quality to ground chuck. ‘

Using these standards it
appears that Las Vegans paying

-an average of $1.08 for lean

hamber is slightly above the 20
city average of 94 cents a,
pound. , o

Yellow onions at ap- -’

proximately $1.25 for flve

,'=pm‘heferrshghﬁr

the average price of the cmes(
surveyed. On the other hand, \
Las Vegans pay less than the 20

:cnty average. for- pork chops,
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canned peaches, flour and
sugar.

If the outlook for beef eatets
is not as good as might be wish- -
ed, he outlook for vegetarians is
excellent,” The USDA food
marketing alert for April
reports an oversupply of dry -

- beans and split peas and plen-

tiful supplies of at least 12 other :
staples, including protein rich
peanuts , almonds and
walnuts. -

- grams of protein in dry beans
and split peas cost only seven
cents retail, compared with the

+ same amount of protein in

ground beef at 24 cents, the:
USDA said.

In a vegetarian menu,

\, Ppeanuts makea good garnish on ‘

. trate dropped below 30 cents
i hes. Unsalted ones can be sub- .

¢ salads, vegetables and main dis-

; stituted for pecans in
¢ traditional southern pecan pie.
: Or for a novel main dish of
{ snack, you might cook raw
- peanuts southern-style: boil the
. “shelled nuts in salted water.

, For burger, ground chuck
" was a good buy, ranging
: between 89 and 99 cents a

" pound in most of the 24 cities -

¢ covered in GPI's weekly survey
of 17 basic grocery items. It

- reached a high of $1.19 in
Jacksonville, Fla., and a low of
59 cents for the third week ina

..row in Los Angeles. It was 69

. cents a pound in Phoenix and
. San Francisco and 79 cents a
pound in Buffalo, N.Y. and
Chicago.

A pound box of frozen heat-

_and eat french fries was only 21

--cents in a Phoenix super-
market, but a high of 63 cents
, was reported inHonolulu Food

** prices generally are higher there
¢ because most products are im- 7

‘. ported. Elsewhere frozen
french fries sold mostly for 39

" to 48 cents a pound.

In Birmingham, 39-cent-a-

pound broiler-fryers were the ,
* jowest for the third successive -

" week, followed by 41 to 49 cents
a pound in Dallas, Phoenix, St.
Louis, Cincinnati, Jacksonville,

‘Fla., Little Rock and

Philadelphia. But they hit a |
. high of 88 cents a pound in ;
which also

Portland, Ore.,

e e RN

“The same cut of pork was

" below. slapoundmon!yhur'*

_ cities — Cincinnati, Dailas, Lit-

tle Rock and New York. To

" make it go further, try dried

bean casseroles such as a
French cassoulet ‘made with
one of more kinds of pork

and/ar sausages, or & German- §
style casserole of pork chops, |

sauerkraut and potatoes.

Sugar prices continged to

i
"decline slowly. The price of a 5-
Based on recent prlces, the20 .- wy. pr

pound bag was below $2 in 19

» cmesontheUPl list.and above
" $2 in only five. The top was

t

reports the week’s high of $1.88 - .

_a pound for loin end pork
*;CILQDL - it

" $2.49 a bag in New York, close- |
- ly followed by Atlanta, at $2.39.

The low of §1.69 in thtsburgh

o ,wasmcemsbelowlastweeks

low of $1.75 in Cincinnati.
Frozen orange juice concen-

for a 6-ounce can in Pittsburgh,

:* Phoenix, Los Angeles, Bit-
;" mingham, Atlanta, Concord,

.- N.Y., and Hartford, Conn., but
was generally 30 fo 35 cem‘s.
" elsewhere.

Fresh citrus imxts and juices

‘also are plentﬁul says the.
© -USDA. So is canned non-citrus

fruit, but prices tend to remain

_ high, reflecting the price of
., sugar at the time of the 1974

harvest. A 23-ounce can of slic-
ed yellow cling peaches in

high of 73 cents in Honolulu

" and 59 cents or mote a can in at

least 13 mainland cities, in
cluding Buffalo, N.Y., Boston,
Chicago, Milwaukee and Grand
Rapids.

St

T

-—

. heavy syrup was selling for a-

——
S
-
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FEATURES OF THE NEW THREE QUART SPACESAVER

Consumer Advantages

Designed for the consumer who wants a volume package but
doesn't like to handle 9 pounds, the approximate weight of
a full gallon. The 3 quart weighs 6.5 pounds.

Rectangular shape saves space in refrigerator. Housewives
say they can get two three quart cartons in the space of one
gallon. The 3 quart will fit on most refrigerator doors.

Narrow panel, same as half gallon, permits holding in one
hand.

Small spout, like the half éallon, givés controlled poui'ing.
Best protecti\;e material for flavor and nutrition.

Readily disposable.

Made from a renewable resource.

A\

Uses 10.4 - 18. 6% less material than other cartons per gallon
- of milk.

Dairy Advantages

It is less costly than custom molded plastic gallons.

Offers an excellent graphic panel for prominent display of
product identity and brand image.

Geometry of package permits 45 instead of 4 gallons per case.
123% more milk per case or an 119% saving in cases required.

Machinery for 18 to 60 CPM readily available from Hercules, Inc.
At $56. 98/M, three quart carton cost per gallon of milk is . 0739.
Custom molded plastic gallons with caps and labels range from . 10
to .123. Savings of .025 to .05 per gallon over custom molded
plastic on packaging alone.

The opportunity to be first in the market with an all new package.

Less warehouse space required for flat 3 quart cartons.
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Milk Packaging—An evaluation of the 3 Quart
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INTRODUCTION

It is proposed that the 3 quart milk package be adopted as a
Standard Package Size by the State of North Carolina. International
Paper Coinpany has been involved in the development of the 3 quart
package and we are presenting this booklet as evidence for the need
for its acceptance. )

Each section deals with an érea or group that would be affected
by the approval of the 3 quart. Each section ouflines the specific

reasons >and/or benefits that the 3 quart package offers in that

related area.

Section Subject
1 | Introduction
3 Summary
6. Background Infor mation
8. | Consumer
12 : Dairy Industry
19 ) Paper Companies
21 Natural Resources
23 Coble 'Test
\ 26 ‘ Metric Measure

i

29 Appendix
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Should clarification of any statement or if further information is
necessary, please contact Joseph Cannon - Product Manager - Dairy

Packaging, International Paper Company, 220 East 42nd Street, New

York, New York 10017. Telephone 212 - 490-5876.
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SUMMARY

This booklet itself is a summary of individual areas that could be
affected by the adoption of the 3 quart as a standard size. It is hoped
that it will be studied in its entirety.

Background

The 3 quart package is the result of a series of market studies:

Several packages including existing gallons, paper and plastic, were
: evaluéted in a "focus panel interview" of approximately 60 housewives

who met specific criteria; v1z » volume of milk purchases per week,
type of container and size, income, family size, etc.

These studies conducted at various parts of the country led us to
believe the housewife would like to have the opportunity to purchase the
3 cjuart carton. Specific reasons were based on size air}d shape of the
package, its pouring features, ecology and other reasons. o

The package was then presented to Coble Dairy. After completing
their evaluation Coble decided the 3 quart offered many benefits such as
product protection, economics and marketability. Coble then requested
the North Carolina Board of Agriculture to grant permission to conduct
a.market test to see if the horﬁemaker would buy a 3 quart package.

Market Test

Any market research firm will state that the best test possible and
~ truly accurate w.a'y to determine a package or product's acceptability is
to give the housewife the opportunity to purchase the product in her normal

purchasing environment. On November 5, 1973 the 3 quart was offered for

sale in a specific test area. THE RESULTS OF THIS TEST INDICATED
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THAT A SIGNIFICANT PORTION OF HOMEMAKERS PREFER THE 3 QUART
OVER EXISTING SIZES. When considering the total volume of milk packaged
in the United' States, a 21.1%, share would mean the 3 quart would account for
approximately the combined volume of quarts, pints, 10 oz. and half pint

packages.

Dairy Cost
The 3 quart offers a potential savings to many dairies of $15. 50 to
$38.50/M gallons of milk. Each dairy that buys plastic gallons would save
a siguificant sum if he could switch that same business into 3 quart packages.
‘There are savings in labor and handling, all of which makes the 3 quart quite
appealing.

Product Protection

Penn State and other universities have conducted studies which show the
paperboard package to be far superior in its ability"fo protect milk and the
vitamins it contains. The American Dairy Association promotes these
benefits of milk and the homemaker should obtain these benefits when the
purchase is made. Throughout many parts of the country the only gallon
package available is the all plastic package. Dairies in several states,
North Carolina, Florida, South Carolina, Georgia, Kansas, New Hampshire,
and New York, to name a few, wish to offer their customers the choice of

the 3 quart instead of the plastic gallon.
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Packaging Materials

Approximately 80% of the milk packaged for the consumer market
is in plastic-coated paperboard packages. This material, as well as
glass or all pléstic polyethylene is in short supply. The food industry in
general now has limitations on its ability to supply the public due to the
scarcity of packaging materials. The 3 quart offers a major opportunity
to improve the ratio of milk to packaging materials. It offers a 15 - 219
saving in paperboard and a 16 - 37% saving in plastic coatings. The 3

quart is a needed item to help insure the supply of milk packaging materials.

Natural Resources

The basic raw material, approximately 90% of the 3 quart container,
is made from a renewable resource. The savings just mentioned mean an
increased yield from our forests' resources and savings in our fuel requirements.
It takes 13 truckloads of plastic gallons to equal the contents of one truckload
of 3 quarts. This is an area of additional fuel savings which is potentially
fantastic since over 1500 daifies obtain their plastic gallons by truck.

Because the 3 quart is lighter in total weight, it would also result in a

reduction of waste into the solid waste stream. .
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BACKGROUND INFORMATION

Of major importance with any package is the reaction of the house-“
wife. The 3 quart package we are now using is the result of a series of
market studies._f Initially several dozen packages were presented to our
internal staff for their evaluation. Through in-house research and our

knowledge of dairy operations the total number of package designs weré
reduced to seven. It was felt that these seven offered possible advantages
to the housewifé, the dairy and International Paper Company. These l
seven designs were evaluated in a "focus panel interview' of approximétely
60 houéewiv.es who met specific-criteria, -viz; volume of milk pur-chaseé
per w.eek, type of container and size, income, family size, etc. l
These studies were conducted by an independent reséarch firm. The
actual interviewing took place in Greensboro, N.C,., Atlanta, Ga. and
St. Louis, Mo. The results of these tests led us to believe that a signifi-
cant portion of the housewives would definitely like to have the opportunity
to purchase the 3 quart carton over existing packages. Specific reasons
were based on the size, shape and weight of the 3 quart package. House-
wives stated the rectangular shape of the 3 quart would save space in the
refrigerator. Its narrow panel, the same as a half gallon, permits
holding in one hand and the small spout provides controlled pouring. In
fact, it was interesting to note that almost all of the housewives considered
any gallon milk package as "heavy', "too clumsy" and "totally unusable by

smaller children." In addition to the pouring and storage features the 3
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quart offered, many housewives identified the ecological benefits of this
étyle of container. I have outlined some of these in the "Natural Resources''
section,

On the basis of our initial research, this package was presented to
Coble Dairy, Lexington, North Carolina for their evaluation. .Coble's
evaluation led them to believe the 3 quart would offer some efficiencies and
other benefits; e.g., 43 gallons of milk per case versus 4 gallons. They
also felt it would provide many housewives with improved convenience in
a volume package.

Aé a result of Coble's findings and those of the consumer research
conducted by International Paper, Coble agreed to market test the 3 quart
in North Carolina. The results and conclusion can be found in the section

"Coble Test."
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THE CONSUMER

The following is based on the focus group studies, interviews of
actual buyers of the 3 quart container in the test market area and other

published data.

Package Sizes and Consumer Needs

Package sizes have been basically designed to meet the specific

needs of a group of consumers. The following chart lists the most com-

mon size milk packages that are available to the general public in the

United States and the approximate volume of the total amount of milk !

packaged in those sizes.

Estimated Units % Total 1973
Size Sold in 1973 Volume of Milk
Half Pint : 9, 200 MM 9.1
10 oz. | | 675 .9
pint \ - 1,225 | 2.5
Quart | | 2, 375 9.5
Half Gallon B 5,900 47.3
Gallon : , 1, 900 30. 7

The 3 quart milk carton is designed for the consumer who wants
a volume package but doesn't like to handle 9 pounds, the approximate

weight of a full gallon. We consider approximately 78% of the milk sold

(half gallons-gallons) as the volume size market. Our projection indicates

the in-between 3 quart size should account for 15 - 23% of the total milk

packaged for sale at fetail. There has and continues to be a trend

<84
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towards larger size packages. The volume size market in 1978 is expected
to increase to 829 of the total volume of milk packages for consumer use.

<

With the addition of the 3 quart package, our estimate for 1978 is as follows:

v

Size 1973% 1978%,
Half Pint 9.1 9.5
10--ez. .9 )
Pint | 2 2.2
Quart | 95 6.0
Half Gallon 473 31.0
Three Quart 19.0
Gallons ' 30.7 31.8
Total quarts of milk 25,000 M 26, 300 M

At 19% of the total volume of milk packaged, the number of actual
3 quart and gallon packages would be approximately the same. In other
words, pearly as many consumers would be satisfied with the 3 quart
as with thevgall‘on. Also, if packages such as 10 oz. which account for
no-more than % of 19 total milk packaged necessary to satisfy the needs of
a specific group of con'sﬁmers, then that gfroup who would purchase a 3
E]uart should be allowed to have the opportunity to make their choice and
have their needs met.

Product Protection for the Consumer

A key requirement of any milk package is its ability to protect the
nutrient content and flavor of milk. Acceptance of fluid milk by the

consumer is determined to a great extent by such quality measures as
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. nutritional value, flavor and shelf life, The American Dairy Association
spends millions of dollars each year promoting these major benefits of
fluid milk. As a result the housewife should obtain these benefits when
she purchases milk.

Coble Dairy and numerous other dairies, agricultural universities
and some doctors realize that one of the major containers used to serve
the volume market (all plastic gallon jug) appears to have some serious
faults in its ability to protect the nutrients and flavor of milk. |

It is a known and proven fact fhat Iight, sunlight or fluorescent ligilt,

~can affect the flavor and nutrients of milk. The appendix contains a ccSpy
of an independent study conducted by the Division of Food Service and
‘ .Iﬁdustry of the Pennsylvania State University which confirms the fact that
Fhe light causes significant destruction of Vitamin B2 (riboflavin) and
several other nutrients. Similar tests with similar results have been
conducted by lowa State University, Clemson University and many others.

Dr. J. Mayer, Professor of Nutrition, Harvard University, has
written in a syndicated news column an article which basically said:

Vitamin B2-riboflavin is essential to life. It is necessary

to the breathing of our body cells. Without riboflavin most

of the vital metabolic function would come to a standstill -

just as clearly as if you were strangled and couldn't breathe.

The foremost supply source of riboflavin is milk.

These studies, such as the one enclosed, continuously have proven
that the printed plastic-coated paperboard carton such as our proposed

' 3 quart package offers consumers far more protection for the milk's

nutritional value and flavor than all plastic or glass packages.
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Throughout many parts of the country, especially the Southeast, _
the only gallon package available is the all-plastic package. Dairies in
several states - North Carolina, South Carolina, Georgia, Florida and
others - wish to 6ffer their customers the choice of the 3 quart instead
of the all plastic gallon.

Choice and Consumer

"I would like the opportunity to make the choice"”, "This package
(three quart) is just perfect for my family needs', "It fits great in my

refrigerator and takes far less space than the gallon." These were

- quotes fr;ﬁm housewives who had purchased the 3 quart in the Coble test

market, individuals who have made repeat purchases of the 3 quart
package.

In the volume market there are many for whom a gallon is too much
;and a half gallon is not enough. Based on the market studies, the size of

this specific group warrants the 3 quart package.
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DAIRY INDUSTRY

Several reasons have been identified by members of the dairy
industry to support the 3 quért package. Each particular reason's
importance would depend on the specific circumstances of any indi-
dual dairy.

1. Potential Cost Savings
2. Packaging Materials Availability
3. Marketing Identity

4, Natural Resources and Energy Benefits

S. Product Protection

Cost - Dairy Operation

The dairy busineés like most businesses is faced with continuously
rising costs. Coble and other dairies view one of the benefits of the 3
quart to be a potential cost savings compared to plastic gallons with
regard to packaging costs,

The all plastic milk package is obtained in one of two ways. The
first and most common method is for the dairy to purchase the containers
already fabricated from firms traditionally known as custom blow molders.
This, as well as being the most common method, is usually the more
expensive. To those dairies with limited volumes it is the most convenient

method available.
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The second method is for the dairy to fabricate their own. This
requires a significant investment on the part of the dairy to purchase
not only the in-plant blow molding machines but also the storage tanks
for the raw material - polyethylene resins - and necessary transfer
systems. Various estimates are available on the costs of such a
system. Experience indicates that one quarter of a million dollafs
would not be an unreasonable amount for a complete in-plant sysfem.
This is a significant investment for most dairies and can only be justi-
fied by the largest volume dairies with significant capital resources.

As a result of this high cost, Iﬂternational Paper was asked by
several dairies to develop a package that would present the dairy (and
the consumer) with a convenient, volume economy package. We believe
that the proposed 3 quart carton has accomplished that objective. The
price of the 3 quart package is $40.50/M. This converts to $54. 00 per
thousand gallons.

The cost of purchasing all plastic jugs for volume accounts is generally
about $68.00/M gallons. ’The $68.00/M is to the best of our knowledge the
predominant price but we have heard as low as $62 to a high of $85./ To
edch of these all plastic gallons you must add the cost of a cap. Again,
we present the general cost of $7.50/M. There does not appear to be a

significant range on the cost of caps.

+ Total Cost All  Total 3 Qt.  Savings/
All Plastic Jug Cap Plastic Gallon Per Gallon M Gallons

Low $62.00 $7.50 $69.50 $54.00 $15.50 -

Predominant 68.00 7.50 75.50 54.00 21.50
High 85. 00 7.50 92.50 54. 00 38.50
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With a potential savings in cost of $15.50 to $38. 50/M gallons of

‘milk, this package is of considerable interest to many dairies,

There are naturally other areas of cost to consider and in general
the 3 quart is equal or less expensive. One example is labor. There
are about 13, 500 empty plastic gallons to a truckloaid compared to
175, 000+ three quart cartons. As a result it could require 13 times as
-much labor to unload the trucks. Another is that the prefabricated jugs
require more storage space and excessive handling,

Another major benefit is that the same case that transports 4 gallons
of milk (4 plgstic gallons) will accommodate 45 gallons of milk ( 0-3 quart
backages) . - This is 125% more milk per case or an 119 savings in cases
required.

Since we have mentioned that some dairies are fabricating their own
bottles we should mention their cost. Arthur D. Little, Inc. estimated
that at 14. 5¢ per pound for plastic resin the lowest price a dairy could
produce an 80 gram gallon bottle was $5 1. 04/M. To achieve this it
required a $294, 500 investment or a typical 8 year lease of $523,053
and a volume of 16 million gallons of milk per year. The same study
showed that a dairy with a volume of only one million gallons per year

would have a cost of $94.92/M.

Packaging Materials

In the consumer market there are glass packages, all plastic packages
and plastic-coated paperboard packages. Approximately 80% of thé market
uses plastic-coated paperboard. This material, as well as glass and all
plastic polyethylene bottles are in short supply. A special section ""Paper

Companies” shows the effect the 3 quart could have on packaging materials
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used in the dairy industry. The food industry in general now has limitations
on its ability to supply the public due to the scarcity of packagihg materials.
See appendix.

The 3 quart, as shown in the section entitled "Paper Companies' offers
a significant opportunity to improve the ratio of milk to packaging materials.
What started as a package development to satisfy the desires of the ‘c;onsumer
can also result in a substantial dairy conservation of packaging materials

for the dairy industry.

Identity and Marketing

Within the past decade thousands of dairies have gone out of business.
Many of those left have lost their identity in the marketpl'ace. The 3 quart
package provides a dairy with an excellent billboard for prominent display
of product-and-brand identification. ~That same billboard provides a superior
method of labeling from the standpoint of both the dairy and the consumer.

Natural Resources and Energy Benefit

Several dairies have expressed their view that it is better to use a
renewable r_esburce for a base material in packaging that a non-renewable
resource. The attached messages have been printed on millions of cartons
and have received praise from many areas. The logic behind the conser-
vation claim is discussed in the "Natural Resources and Energy" section.

One specific point is that there are approximétely 13, 500 empty plastic
gallon jugs on a trailer. By comparison, it would take about 13 truckloads
of plastic packages to match one truckload of flat 3 quart paperboard con-
tainers. This could be a significant benefit in conserving fuels and also

(

could result in a reduction of pollutants. I[n addition, since the 3 quart uses

about 207 less material than other paper packages, there is also a 207]
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reduction in the solid waste stream.

Product Protection o 232

""We also wanted to get away from the oxidation which fluorescent
- lights can cause in milk in plastic containers’ - Food and Drug Packaging-
F. Ridge, Coble Dairy.

"... it is probable that the light induced and oxidized flavor may be
responsible for limited consumption. Experience has demonstra;ed that
- children just reduce or stop their consumption rather than complaining
to their parents about a bad tasting product” - North Carolina State Univer-
sify - Agricultural Extension Service. M. E. Gregory, A.P. Hansen and
L.W. Aurend. ‘

The F iorida Times Union quoted Dr. Bronson Lane - University of
Florida, associate dairy technologist ""that light - especially daylight and
artificial light akin to it - induces a chemical reaction in milk which pro-
duces the off-flavor taste - the photochemical reaction also causes partial
or complete loss of certain vitamins', Vermont, C'onrllecticut, Ohio, Penn
State and study after study for the past few years have reached similaf
conclusions,

Dairies and the plastic companies are aware of this. Some are trying
to correct the situation. One such attempt was made by the Borden Company

(see Appendix) . The headline in their test market ad read:

"FRESH MILK FLAVOR AND VITAMINS
CAN BE DESTRGYED BY LIGHT"

“Milk subject to light loses its natural freshness and flavor. This new Light-
guard packaging film assures you of the natural freshness and flavor of
Borden milk by repelling harmful light rays that destroy vitamins and ribo-

flavin.” Our rceports indicate Lightguard has been dropped.
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The 3 quart is a volume package, which, if adopted as a standard
measure, W,e believe would be used by many dairies to replace all plastié
gallons. Many housewives are limited to the plastic gallon because dairies
feel the paper.gallon is not as easy to handle and from a convenience point
of view will not compete with the plastic jug. Our research indicates the 3
" quart can, and does, compete and many dairies will use it in the market-

place instead of the plastic gallon. Dairies can place the 3 quart in the

store at the same price per quart as gallons if not cheaper.

\
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300 flat 3quarts vs. 288 blowmolded plastic gallons.
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PAPER COMPANIES ~- MATERIALS

Paper Shortage

You are aware of certain shortages that are occurring in the paper
industry. The type of paper used to package milk - milk carton stock -
is in very tight supply. There are many reasons for this such as mill
capacitiy, wood supplies and plastic coatings.

The 3 quart package offers a significant opportunity to help ease
this shoftage. Thé percent of papérboard the 3 quart saves over existing
paperboard packages ranges from 15% - 21%. Every homemaker who
chooses to buy her milk in the 3 quart’instead of a gallon package would
conserve about 15% of the paperboard required per gallon of milk.

Plastic Shortage

Q"'.

In addition to the paperboard savings, an equally and possible more
importan‘t saving for the present and near future, is the saving in plastic
coating materials. That éame homemaker, with each 3 quart purchase,
helps reduce the volume of LDPE plastic coating by 16 - 37%. Without
minimizing the paperboard shortage, the plaétic coating situation is far
more critical now and the immediate future looks worse. The dairy
industry packages about 80 of its total milk volume in the plastic-coated
paperboard package. International Paper Company is a major supplier of
the dairy industry's requirements. As a result of shortages in the plastic
industry, the paperboard package suppliers will have difficulty in meeting

the requirements of the dairy industry for the next few years.
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Need for 3 Quart

Our original reasoning behind the 3 quart development was that a
significant portion of the volume market (half gallon and gallon) would‘
prefer thé in-beﬁaveen size. Test market studies have substantiated
this theory. We believe this alone should justify the establishment of |
the 3 quart as a standard size.

In addition, we now have.a critical situation of supply and demand.
The 3 quart package can help the paper industry meet the requirementé

of the dairy industry for packaging materials.

Positive Steps

The 3 quart, when developed, did not have as one of its criteria

paper or plastic coatings savings. Our efforts were directed at satisfying

“ the needs of a specific market segment. But, those savings are there and

they are desperately needed at this time.

The 3 quart is not the only development we have that will save board.
Enclosed is a reprint of our January 23, 1974 advertisement announcing
the availability of Eco-Pak. Eco-Pak will be a welcome item to our line
and offers significant advantages to the consumei, dairy industry and
paper industry. .

For the consumer it will be easier to handle than existing backages.
The dairy industry can possibly save $9 million annually. The paper |
companies can save 58, 000 tons of paper and large amounts of plastic
coating.

We believe the 3 quart package deserves approval as a standard size for

it offcrs similar significant benefits to each of these groups.
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NATURAL RESOURCES
ENERGY AND ECOLOGY

This package, as well as all packages, should be considered from
an ecological point of view,

In milk packaging there are glass, metal, paper and plasfic packages
and no package is perfect. Each one on the materials can be recycled.
But because of cost, logistics and general lack of concern by the public,
recycling of any of these materials for milk packages as well as other
_packages is virtually non-existant. Therefore, the 3 quart carton, like
all other 'packages, whether they are manufactured from glass, paper,
plastic or metal eventually becomes trash. The combination of assets of
the paper milk carton stands out as far superior. It offers the consumer,
general public and the dairies economy, practicality, disposability and
protection for the vitamins contained in milk. The uniqueness of the 3
quart papér package is that it offers one advantage the other packages
cannot, The basic raw méterial, approximately 90 of the contaiher, is
made from a renewable resource, trees from managed forests.

This feature exists in the other paperboard packages, but, as pre-
viously stated the 3 quart saves 15 - 219 in paperboard and 16 - 37% in

plastic coatings over existing sizes.

Wood Resources - Yield of existing timber resources increased by 15 to

21% with 3 quart package.
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Natural Gas - Oil -~ Two of the most critical items now in short supply.

~They are the basic ingredients necessary to produce all plastic packages

and the plastic coatings to coat paperboard packages. The appendix

shows a news article on how this shortage is affecting an Atlanta dairy.
Throughout other sections we have shown the overall effect is it having

on the entire industry. Each thousand gallons of milk in 3 quart containers
saves 16 - 37% in plastic coatings over existing paperboard packages. ‘T o
package 1,000 gallons of milk iﬁ 3 quart cartons requires 89% less plastic

than 1, 000 - 80 gram plastic gallons.

Energy - By achieving a 15 - 219 imp}ovement in our yield this in fact

means a saving in our fuel requirements. In addition, as previously

stated, it takes 13 truckloads of plastic jugs to equal the ccntents of one

‘truckload of 3 quarts. The fuel saving is potentially fantastic since over

1,500 dairies obtain their plastic gallons in this manner.

Waste Stream - Trash - The following is a typical quotation concerning

the most frequently mentioned disadvantage of the all plastic gallon by the

homemakers who participated in the Focus Panel sessions.

"When you go to throw them away, they take up a
tremendous amount of room, and there's nothing
you can do about it."

"Takes a lot of room in garbage pail..it's like a
“whole big blob and you can't put anything into it...
so what I have taken to doing lately is just stomping
on it. Otherwise ['d be going to the garbage pail
every few hours." _ ~

3

Quite a few women in each city also agreed they feel "guilty' about

the ecological implications of plastic jugs which ""don't disintegrate"” and

which "stay around for a thousand years." A few housewives expressed

the hope that science "will come up with some way to get rid of them, "



THREE QUART TEST MARKET

COBLE MARKET TEST

ijective':
This test was specifically designed to investigate:
1. Consumer interest in the 3 quart paperboard carton.
2, The performance of the 3 quart package in dairy
" operations and as a package itself. |
3. Tﬁe affect, if any, the 3 quart would have on the sales
of other size packages. ‘

Method Used:

A Haskon model #540-0U form , fill, seal machine was
used to package the product. In addition to the 3 quart this raodel also
fills half gallons and gallons.

Several types of paperboard and coatings were used to determine
the most efficient combination.

A specific number 6f éontrol stores were selected in a variety of
separate markets.

A separate analysis was made of the markets which had advertising
support and the area which did not receive advertising support.

It should be noted that there were sever’al constraints placed on .Coble
Dairy for this test by the North Carolina Board of Agriculture and at its
introduction several adverse conditions prévailed, i.e., a substantial
increase in consumer's price of milk. In addition some of Coble's
existing chain store accounts would not allow the 3 quart to be introduced.

Since these chain stores have a large investment in milk plants that
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process plastic half gallons and gallons which they fabricate themselves

and because these same parties publicly voices their opposition at the
North Carolina Board of Agriculture public hearing their action was
under stood.

Results - Consumer Interest - High

During the early test the 3 quart package obtained 18.5% share of
the Coble business. During this period the package had less than one
half the number of facings given to the plastic gallon package; i.e, five
rows of plastic gallons to two rows of 3 quarts.

During the first two months the 3 quart sold 64 packages for every
100 plastic ga.llons.

In the last control period the 3 quart increased to a 21. 1% market
share of the total quart equivalents. Coble tried to equalize the facings
wherever possible but in most cases the 3 quart had less than the same
number of facingé of the gallon. In the stores that are largest and
accounted for 507 of the control area, the 3 quart achieved 22% of the
total quart équivalent sales, the plastic gallon accounted for 26%. To
achieve this the 3 quart sold 13. 8% more units than the gallon plastic
or 113 three quart units for every 100 gallons.c

The 3 quart has demonstrated an ability to match the sales of the
gallon plastic and to achieve a significant portion of the market.

Package Performance - Good

The package and machinery have performed in accordance with

standards established for similar paperboard packages.
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The package will offer savings of 15 - 21% in paperboard and 16 - 37%

savings in plastic coatings over existing plastic- coated paperboard
packages.

Effect on Other Sizes

The 3 quart does affect the sales of both half gallon and gallon
packages. The 3 quart size did not have any significant effect on the

sale of quart packages.

The following shows the share of the market in 7 representative stores

in control area which are typical of the large and small stores in the test area.

o Before 7 After 9
Control HG Gal. HG 3 Q. Gal.
PWM 60 23 52 25 7
Ky. 42 41 32 22 17
Bs. 49 37 39 24 24
Ba. 43 45 25 22 27
- KC 54 31 ' 38 36 13 : .
CJ 35 46 28 . -28 32
MS 43 48 33 16 41

It is difficult to ascertain the net effects but it appears that generally
the 3 quart will reduce the sales of the gallon more than the half gallon.

- Advertising

The share of market in the control area with advertising was only
slightly higher than that of the non-advertised area (about 3%) . The total
sales of m\ilk, though, in the control advertised area were up 17% over
the control base period. Result - radio and newspaper advertising did

more to sell milk than 3 quarts.
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METRIC MEASURE - PROLIFERATION OF SIZES

In considering the request to adopt the 3 quart package as a standard

size there are specific areas that should be considered:

1. Deceptive Packaging
2. Proliferation of Package Sizes

3. Metric Measure

Deceptive Packaging

The 3 quart carton was designed in accordance with the Fair Labeling
and Peckaging Act.

On the Coble 3 quart H.V.D. carton the words "three quarts" were
clearly indicated in the position that is recommended for milk packages.
Product definition was very clear and also in accordance with recommended
procedures.

In addition, Coble placed a 3 quart size designation boldly on the
shoulder of the package. It was the general feeling that there could be no
misinterpretation as to the size and contents of ‘the package. This same
opinion has been conveyed to International Paper by several State officials
involved in the labeling of milk cartons. As stated earlier, one of the
benefits for the homemaker and the dairy is the prominent display panel
for product and brand identification.

Proliferation of Sizes

Proliferation on sizes in the milk and soft drink industry, etc. is

generally not in the best interest of the consumer., Our milk carton
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operation, as well as those of the six other suppliers of milk cartons, 503
operates on a high level of efficiency because of the limited number of -
package sizes. Even in the existing sizes there are some packages which
do not represent 107 of the volume of milk packaged. Quarts, pints, 10 oz.
and half pint packages combined represent only 227 of the fluid milk
packaged. We realize the need for each of these package sizes even though
two- of therr present from time to time serious product:ion problems to us
and our competition. Each of these sizes serves the needs of a specific
group of people. This is the same reasoning we are using in asking
approval for the 3 quart. Tests ha\;e shown that it is not unreaéonable to
broject a 20% share of the total milk packaging market for the 3 quart
package. It is a size that meets the demands or needs of a large segment
of the population. The volume of milk is projected to be equivalent Ato the
volume packaged in quarts, half pints, pints and 10 oz. packages. |

We feel the 3 quart is a logical step in the packaéé sizes as do many
homemakers.

During the consumer 'studies mentioned earlier, there was generally
no opposition to the size nor did anyone feel it would be difficult for them
to understand the measure. It was felt by the’homemalkers that they could
readily make a comparison on a cost-per-quart basis. Homemakers know
a half gallon is 2 quarts and a gallon is 4 quarts.

The fact that it has sold and has maintained a significant market share

indicates that these conclusions were right and that homemakers have

expressed the need and desirability of the 3 quart package.
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Metric Measure L

A review has been made of our existing operation concerning the
potential shift to the Metric Measure. At this time'we feel there is a

considerable cost involved but we are capable of converting our existing

£
N

equipment to manufacture the Metric size packages.

. It is our hope, though, that if a decision is made to go Metric that
some organized scheduled would be issued for the milk industry. If an
organized schedule is not developed, we as a manufacturer couid con-
ceivably be manufacturing twice as many sizes as we are today. The
addition of si_zés without good cause is not recommended by International
Paper Company. Should Metric Measure become a reality we would like
to ;tparnticipate in the development of an organized schedule along with
representation of the Milk Industry Foundation and Dairy and Food Industry
Supply Association.

The Metric Measure, it is felt, should not be a consideration at this
time in appfovaing the 3 quart package. We have already prepared a
drawing of the 3 liter as well as the 3 quai't and are ready to switch whc:an

required,
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APPENDIX

Shortages of Packaging Materials - Plastics.

Atlanta Dairy - Short Packaging Materials.

. Milk Users Feel Pinch of Tight, Costly Resin Supply

Dow Chemical - Drops Out of Plastic Cup Business.

Chart - Where Plastics Come From

Effect of Fluorescent Light on the Flavor and Selected Nutrients
of Homogenized Milk - Penn State University

- North Carolina State University

Borden Company Tests Black Lined Plastic Bottle - Dairy and Ice
Cream Field Magazine

Food & Drug Packaging - Reprint - Package of the Week.
Benefits of Renewable Resources.
South Carolina State Commission of Forestry.

Eco-Pak - Wall Street']ournal Ad.

Other Three Quarts
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whither go plastic packages? :

An expanded element in package developers’ thinking
these
short supply. Styrene is short. Resin manufacturers say
that ethylene and propylene, backbones of plastic packag-
ing, are short. The sometimes laugh-provoking stories of
black market deals and occasional out-and-out thievery of
resins serve to underscore the scope of shortages.

- Package developers are competing with all other plastic
users, and to some degree with all energy users, for the
raw materials. The energy crisis will push plastic costs up
because of higher energy costs in chemical processing
plants. The other edge of the sword is that feedstocks to
make plastics will also rise. Conservative estimates have
energy costs doubling by 1980. One prediction made at
the National Plastics Exposition Conterence in Chicago
translated the over-all manufacturing cost increase to a rise
of about 2.7¢ per pound of plastic.

Added to impending price rises is the very present
problem of shortages. Despite government efforts to repeal
the law of supply and demand, basic materials are going
~ to the highest bidder. The first food packagers to feel the
crunch are those who use blow molded high density poly-
.ethylene (HDPE) milk jugs. (Their plight is reported in an
item on page 10.)

Shifts in application for HDPE are of both specific inter-
est to food packagers and generally indicative of what can
- happen to plastic supplies. During times of plenty, bas'c

resin manufacturers sought volume murkets to use up the
- materials which resin plants churned out to run efficiently,

Milk jugs were a good application even though they did

not command premium resin prices.

duys iv te searelr for- altermate matertdy. PYE i in
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Now, however, demand is up for HDPE in uses that
bring more dollars to resin manufacturers. (These new
applications even involve the food industry, where plastic
storage and shipping bins are appearing in plants.) These
applications require modifications to the resin, and the
“new” resins are not subject to the same price controls as
were the milk jug materials. (Suppliers continue to furnish
materials for milk jugs in the realization that good will

- and long-time customers will bz worthwhile when the

times of plenty return.) ]

Consequently, prices driven up by inereased energy
costs also are being pushed higher by competition for
materials, Packaging accounts for about one-quarter of
plastics’ consumption. The building and constiuction,
transportation, electrical and other plastic markets also
want their share of the basic materials. The scramble for
materials will have users digging deeper into their pockets.
Depending on how scvere shortages become, some packag-
ers may reach quite deeply into their pockets only to dis-
cover that there is still nothing to buy. :

Qo=

James W. Perers
AssociaTe Eorror

B T s ad

Docomber. 1973
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to make its own jugs. v

.*. “We were finally able to get * (the shortage) is,” said Gene

enough plastic - to - resume - Veal, Georgia regional man-
production for-the rest of the ¢ ager of- Pet Dairies. “We're
year, but i the coming year ' just: like anybody. else who
we can only be'sure of having..”. deals with some phase ‘of the

to-meet - about . two-, petroleum” ndusiry.. — * we

12 thirds of owrAeeds... "’ 3 dat “know - where: we- stand

- s Atlanta Dairies has signed a *
. contract to- buy.the additional

¢ Michael Léff;¥ice president

* gallon jugs it needs, Daven- -of Allied ‘Plastics. of: Atlanta,

" port said, and 50'is assured of
> having enough*containers - to

said his company is experi-
"encing the shortageas adelay
distribute its milk for the . in delivery of plastics orders.

. year, but at the same time the ... {'The suppliers-are taking our.

“port concemn over possib

dairy is switching to a heavier ,orders)’” he said, *but where
emptrasis on paper containers ..delivery used to be a week or
for the future, . .

Other dairies in the areate- MoODthS " .. . 0.
ible . Leff’s company i5 a plasties
shortages of containers, but : fabricating company, which
no real problems, * ' & { buys; sheets and rolls of plas-

Pk WA Fendy L .
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M
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¢c- " -Essex Intermationsl,. was re-

their Atlanta’ pldnt, but ‘ac-’

generly-areboving:
troubles getting enough cable.

auntil somebody teBs us.”! v u.

'x two,: it's- now".two. to ' three

themn. Companies like lis huy

. from . companics like- Pied-
‘mont Plastics, an Atlanta

area distributor, Col

probat.'y suifer more from ¢l
_shortage, he s3id, becaus
their snaterials have a highe

Hugh - Lewis, mam.gedr _. hoé petroleuna content.
Piedmont - Plastics, sald ) e mtT A
firm had been forced to slow ~_ Some hospitals in oftte
delivery to its customers be. 2reas of the country have r
cause its ‘suppliers, manufaes Ported veal shortages of plas
turers of plastics from raw ::dm? g“m syringe
materials - (incivding petroles m;h-"!‘m‘ W'%hmm nggé :1
um), bave cut hack”prod c say they're worried, so fa

tion in recent onths. “:
I #There’s very much less theksu pwcsm 1. .
production due to the shortage |~ S
of raw. materials,” he said.
However, he added, plastics
are still available. “All it .
takes is looking far enough o
ahead fo keep the warchouse . —
full,” he said. “It's a question o S
of adjusting the pattern of
ordering.” .. = .. .-
" Overall, the problem, at.
Jeast in this area, seems more °
one of worry than .of actual
lack of material. Jehn Martin, -
- Jnanager. of the Plastic Con- { -
‘tainer,. Corporation, said his- .
company had an “operational
supply” of the.plastic it needs
‘to manufacture containers..
;. ¢Our good situation is main- -
“ly due to foresignt in. order-
.ing,”" he said. “Right now.
. we're meeting our orders, but
“we are very worried about
iy . A,
Martin said his company
makes soft containers, which |
use . Jowdensity plastics.
- Firms that deperd on high-
. -
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product development news

pinch of tight, costly resin supply

Users of high density polvethvlene (HDPE) milk jugs

are a

mong the first packagers to feel the squeeze of short

resin supplies. Dr. William Nelson, director of marketing

for film and blow molding resins, Monsanto Co., St.
Laouis, predicted that the entire packaging industry would
also see high prices, rationing, and allocations during the
next three to five years, Milk jugs were first to feel the
shortage because they brought the lowest prices for resins.
Nelson noted that “growth in this market stopped six
months ago and said there could be a resurgence of gable-
top cartons for milk packaging, )

In predicting a two million peund shorttall in produc-

“tion of cthylene, a basic resin component, Nelson advu-

cated an end to price controls, The end of contruls wn'u‘h!
\Ce 4 SUTrge in resin prices. Expuorted Hl)!’; commaids .Lk‘
per pound in a free-market situation \\'1{“‘.(‘ the m.uh'ull_(-(
domestic price is about 15¢ per pornd, Nelbson sz.ud“l,!'f.l{
ing controls conld mean a jump to the export price ('\.t .

Nelson also pointed out that glass and metals are not at-
tractive alternates because of similar shortages, On a hope-
ful note, he forecast an improvement in Rve to ten vears
with higher prices but adequate supplviv.st: f\'cl;ann spt;.k.:- -
fore the Chicago chapter of the Puckaging  fustitute,
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- DOW WILL PHASE OUT
OF CONTAINER BUSINESS-

Dow Chemical U.S.A. will phase out of the -
thermo-formed rigid plastic container business
in 1974.

Affected will be approximately 260 em-
ployees at the Findlay, Ohio, manufacturing
facility where Dow manufactures formed con-
tainers. Some 210 Dow employees are in-
volved in other production operations at
Findlay and will not be affected. The phase-
out will be concluded by mid-year.

George O. McDaniel, Findlay plant man-
ager, said Dow was getting out of the formed
container business because ‘‘this area of our
business is not generating enough return on
investment to meet our long term growth
objective.” '

Dow has supplied formed containers -
principally to the dairy industry - for some
10 years.

“Dow will continue to look for other busi-
ness opportunities for the Findlay plant,”
McDanie! said. “Dow currently manufactures
Zetabon plastic clad metal products for the
wire and cable industry at Findlay as well as
polyethylene, film and photo resist coated
(PRC) photoengraving plate.”

Plastics In Short Su'pply, Too

EARLIER PREDICTIONS OF ADEQUATE SUP-
plics of polycthylene in 1974 for dairies using or con-
verting 1o the plastic milk bottle were too optimistic.
Demand continues to outstrip supply. Ethylene (from
which polyethylene is made) is needed for purposes
with prioritics higher than milk packaging,

The problem is aggravated by the withholding of
Mideastern oil by governments of that arca that control
more than half the world’s known petroleum resources.
Had this oil not been withheld, shortages would have
developed  nonctheless  because  demand  for  almost
evervthing is proliferating at an accelerated pace.

Getting back to the particular problem of dairies:
At present, at least. one large supplier of resin has cut
huck deliveries by 10 per cent to regular dairy custom-

14

ers and independent blow-molders supplying dairies.
Too. this supplier is adding no new customers. Industry
sources indicate paper converters, using polyethylene
1o coat paper, are beginning to feel the pressures of di-
minishing supply.

At the moment. suppliers of polyethylene Rlm, used
in the flexible pouch report adequate supplics. Some
dairies are turning to the flexible pouch: as demuand in-
creases, there will be strains on this material. tov.

In short. the industry in particular, like the country
in general. is going to have 1o cope with scarcities for a
long time to come. :

American Dairy Review



HOW DU PONT USES MAJOR RAW MATERIALS FROM OIL AND NATURAL GAS

- Styrone® —— 3 finishos
-3 phenol®——-2 dyus

-.I» ¢yclohexano® - adipic acid ~—2»nylon
» malcic anhydride*———-- finishes

:ll bonzonoe l

4

* nitrobonzene ——p aniline ——p dyos, plus used in small quantities

in many othor products |

adiponitrile ~——->-nyion )
. > . -
utadiene E: chioroprene ~—»neoprene

paraxylene®

hd

> DMT**. > polyester fibers, film, photo products

—= polyethylene resins hn‘qh +law ;/m“f:/y = Y2k

antifreeze/summer coolant

oiL —»

> ethyl alcohol® ——> solvents
—> vinyi acctate ——> adhesives, finishes
[—$ acetic acid*—>acetate fiber, sponges, solvents

ethyleno**

hydrocarbon rubber
L vinyl chloride® ——» plastics, acrylic fiber, fabrics

. NATURAL GAS

hydrocarbon rubber
ketoi 2s* > solvents ——— finishes

including

Co i |~———p{ propyiene** P
methane, propane,

ethane and butane.

—» ethylene giycol*——I- polyester fibers, film and photo products,

b ‘ethylene copolymers —2» polyolefin plastics, spunbonded polyethylene,

M

polypropylene*——p spunbonded polypropyiene, Microfoam Shéeting
isopropyl alcohol®——i> methylmethacrylata——~>acryhc resms and finishes

acrylonitrile —>acrylic fiber, plastic bottie resin
L}

(T

DMT**——>2 polyester fiber, film, photo products

methylamines ——pherbicides, DMF solvent

r—p nitric acid

\ adipic acid —— nylon

i

formaldehyde ——p acetal rasin, finishes, ureaform fertilizers -

nitrobenzene —p aniline —— dyes, pius used in small quantities
in many other producis

\\ . s 3 nitrated compounds —3-dyes, polyamide products

:]——# —p ammonium nitrate ——3 explosives
$| ammonlaee -

K L—-} methylamines ——p herbicides, finishes
A}
\

- hydrogen cyanide electroplating cyanides
. Eadiponitrile — Nylon

g

L—p ureaform fertilizer

|socyanates——bspandex fiber, urethane rubber
acrylonitrile——jacrylic fiber, finishes, plastic, bottle resin

methylmethacrylate —p acrylic resins and finishes

*Materials purchased by Du Pent
**Materials purchased and made by Du Pont

. A
Unless otherwise noted, all other materials
are paraarily of Du Poni manufacture, Al
items at extreme right are the company’s
end products. .

This very simplified flow chart is de-
signed to show which of the company's
major end products depend primarily on
rew maicrials derived from oil and nat-
ural gas. In sorne cases, intermediate
steps in the process have been omitted.
Also, somie lower-volume end products
made from petrochemical feedstocks
have not been listed, and some low-
volume uses of feedstocks in major
products are not shown.
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EFFECT OF FLUORESCENT LIGHT .ON THE FLAVOR AND SELECTCD
NUTRIENTS CF HOMOGENIZED MILK HELD IN CONVENT{‘GNAL
CONTA!NERS' S

. P. S. Dnvocx
. , Diotsion of Food Science and Industry
The Pennsylvania State University,

E@BBWE@

University Park, Pennsylvanis 16802 . , AUG 8 ’973

(Recelved for publication Febrvary '8, 1973)

Asstaacy
Homogenized milk packaged in three conventional half-

 gallon containers,. unprinted. fibethaard, blawm. mald. plastic,.

and clear flint glass, was held in a sliding door display case
£ with_fluorescent_light_exposure_of 100 ft-c for 144 hr, _The
{ fiberboard container_afforded protection from the light acti-

4

‘l""‘

exposure. No differences in organoleptic response could be
danonstrated between milk held in glass and plastic half
galion containers. Similarly _riboflavin_destruction in_plastic
(| and glass was npot significantly different and amounted to

nppmtmately 10—17% loss [oHowmg 72 hr of exposure. ?\o

held in fxbcrboard as comp: ared to the o comrol "Ascorbic ecid
losses were evident in all milk samples independent of con-
talner material, however losses of this vitamin in milk held
In plastic and glass were much more rapid than in milk held
-4 fiberboard, -decreasing to a ‘mvinimum Jevel after 48 hr
exposure. The TBA values did not parallel the organoleptic
responsc  demonstrating that the activated flavor associated
with light exposure is differentiated from Ffavors caused by
Jipld oxidation.

Exposure of milk in all three containers tested to light had

. no effect on the amino acid composition as compared to the

control milk held in the dark. These studies reinforce pre-

sent thinking that protection of milk from light during market-

ing Is neccessary to assure flavor quahty and to a Jesser
extent nutrient value.

Acceptance of fluid milk by the consumer is de-
termined to a great extent by such quality measures
as flavor, shelf life, and nutritional value. Changes
in marketing channels have Iengthencd the time be-
tween processing and consumption; for example, it is
common for fluorescent lights to illuminate display

- cases of milk 24 hr per dav. It has been realized for
» some time that milk undergoes flavor deterioration
" when exposed to light. Much of the work in this
" area has been coucerned with sunlight exposure to
milk with the resulting off-flavor classified as “sun-
- light,” “oxidized,” or “activated” (16). Another detri-
mental effect of light exposure is the compositional
change which mayv have importance relative to the

. 'Authorized for publication on February 2, 1973 as Paper No.

43868 iIn the joumal series of the Pennsylvania Agricultural
Experiment Station. -

vated flavor up to 48 hr, whereas milk in plastic and glass .
containers developed the off-flavor following only 12 hr of

S w.

nutritional quality of the product. Several investiga-
tions have demonstrated the loss in ascorbic acid and
tiboflavin. upon exposure to-sunlight as well as artifi-
cial light (2, 7, 12). Analysis of the protein fraction
of low density lipoproteins of milk by Finley and
Shipe (6) indicated a loss in the amino acids meth-
ivnine, tryptophan, tyrosine, cysteine, and lysine due
to photodegradation. The type of container and its
capabhility of reducing light filtration can greatly re-

v

duce the off-flavor associated with light exposure (3,

1, 5).

This investigation was initiated as a result of a
Ravor survev (3) which demonstrated that the per-
centage of commercial milk samples rated in the good
to excellent category declined from 1967 to 1970 with

an inciease in the incidence of oxidized off-Havors.

The objectives of this studv were to cvaluate three
conventional half-gallon containers, fiberboard, plas-
tic, and glass under controlled conditions of fluores-
cent light e\'posure to compare the flavor changes as
well as riboflavin, ascorbic acid; and amino acid dea
struction in homogenized milk.

Marzniars AN MeTHODS

Samples and treatment description :

.Mixed heed milk routinely supplied to the Univenity
Creamery was used in this study. The raw milk (up to 2 days
old) was pastenrizad at 74 C for 18 see, hemogenized at
2300 psig, cooled to G C, and transferred directiy into Sgal
stainless steel dispenser cans. The milk containers were ine
mediately filled by hand and placed into a commercial
double sliding door display case held at 7 = 1 C. One

each of three types of containers was examined for flavor

and chemical changes after exposure to flustescent light for
3, 6, 12, 24, 48, 72, 120, and 144 hr. The milk was not
agitated during storage. An unexposed sample frem the same
lot of milk designated as control was held at the same temp-
crature in a S-gal stainless steel can. At each time interval
a control sunple was obtained for analyses. The display
case was illuminated by ccol white fluorcscerd lanps (F 48
CW) mounted parallel to the shelves at a didance of 43.7 om
frorr the containers.  NHhunination averaged 100 ft-¢ perpen-

dicular to the hizht source at the mid-peint-of the expraed

container  vertical sneface. Al light meswrements woe

conducted with a’ Weston illuamation meter ¢ Meddd 755).
Thrco conventional half-gallon milk containery were used in

this study. The commescial fiberboard container was an

o~ -

v
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CONTROLLING LIGHT ACTIVATED FLAVOR IN MIIK

M. E. Gregory, A. P, Hansen, and L. W. Aurand
North Carolina State University

[T TP AR

It is paradoxical that the dairy industry should take such elabovate’
precautions to prevent off-flavors on the farm and at the plant when, in the
store, a very serious off-flavor is generally accepted. In many cases, no
one seems particularly concerned that the milk becomes oxidized in all-plastic
clear containers. A great deal of research has been expended on containers
having eye appeal, but little, if -any, attention has been directed toward
protecting essential nutrients and flavors of milk.

Currently, light induced flavors, created by fluorescent buibs in the super-
markets has become a significant nroblem. In Pennsylvania, for example, a recent
study showed nearly 80% of the milk in the all-plastic containers had an oxidized
flavor. 1In a North Carolina survey, milk samples obtained from supermarkets
across the state showed that nearly all the all-plastic containers checked had
some level of light induced and oxidized flavor. Thus, it seems that light induced
and oxidized flavors are wide spread and a serious flavor defect.

Since over one~-fourth of the milk in North Carolina is now packaged in all-
plastic containers, the economic significance is obvious. Many other states are
also moving in the direction of an increased use of the all-plastic containers.

In most cases, the off-flavored milk is not returned to the supermarket.
This, in part, may be due to the fact that the consumer has become conditioned
to the off-flavored milk. From experience, it setms that most of the returns tc
the stores are a result of the consumer previously using some other type package
or perhaps getting home delivery., Then the housewife purchases the all-plastic
container and a difference is detected and the milk is returned. Even when the
milk is not returned, it is probable that the !izht induced and oxidized flavor may
be responsible for limited consumption. Experience has demonstrated that children
just reduce or stop their consumption rather than complaining to their parents about

a bad tasting product. t
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Food Processing.. Morth Carclina’s Great Oppartunity
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Packaging innovation
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Borden test mariels new @p@@;we gma.ach
to overcome effects of light on me&%«

A new black-fined pouch
has been introduced in
a move to halt flavour
deterioration and nutrient
loss caused by exposure

“tor-dight.

A ncw mitk containcr called *Light-
guard® which is dosigned 10 block
out light which robs milk of flavour
and vitamins has been announced by
The Borden Company Limited.

Developed in Canada. the new
container is reported to be a major
packaging unpmvumm and is cur-
rently being  test marhhd in the
Outawa arca. '

‘In a series of tests conducted at

the University of Guelph ‘Lightguard’

was reporied to be 97 per cent light
proof and significantly morc cffective
than its compcetitors on the average
in protecting flavour and vitamins,

Prof J. M. decMan, chairman of
the. Departnient. of Yood Science at
the University of Guclph descnbcd
this particular container as a “major
breakthrough, and a gréat step for-
ward in protecting the quality of
mitk.” Protection for the environ-
ment is also built into this opaque
film package since-it repurtedly burns
without emitting harmful chemicals.

Damage by light
In the past consumers encounter-
ing the characteristic oxidized taste
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Comumer advertisemenis vach as tluy one

were plucod an newspapers to dnfornm the

sablic of the spociol featees o be fowmd v the new opaque. Mack dined mille poich

Yers at
Jsity noted in a 1970 report.

- .

from mllk which tmx been. expwasd

to light have tended o dblame the

roducer for distributing mitk that -
15 less than pure or the storekerpe:

for incfficient refrigeration.

But the loss of flavour and vita
mins actucdly beégins aftee milk leave-
the carcfully controlled wrrounding.
of the dairy processing plant and »
exposed to light such as the stron
fluorescent lights found in typicy!
store dairy cascs.

Consumption drop cause

Far from isolated incideats, U.S
studivs found light-induced  off-fla
vour in milk was widvsprcad and
probably responsible for fimiting mifk
consumption, particulasly among chil
dren who cut down or simply stop
drinking. milk rather thun complain
o lhcu parents.

“It ‘is _paradoxical that the dain
industry should. take claborate pre
cautions to prevent ofl-flavour on the

- farm and at the plant, while in the

store a very serious off-flavour situa-
tion is gcncrally accepted.” rescarch-
orth Carclinn State Univer

Problem of design

Gerald }. Ray, a chemical engincer
took a new look at this problem when
he became president of The Borden
Compaony.  Limited last fall.

“We easure that all our products
meet the highest standards of fresh-
ness and purity before leaving the
plant,” explains the former president
of The Borden Chemical Company
(Canada) Limited. “"We ulso have to
recognize the consumer's right to ex-
pect the same high quality 1o be pres.

£t in products when (hw huy them

“atihe store.”

To Ray, it was a. pwhlcm in cn-
gincering design. “1f everyone wants
well-lit dairy cases, the anly way o
pratect the wriginal freshness is ™ to
develop a container that will block,
out virtually all light” ,

“He threw the challenge 1o Borden
Research Under his direction, a new
milh pouch of co-extruded light bar
rict film win developed  Extemsive
testing of tijs new Bt in. comparison
with exising milk  containers  wias
conducted  at the  University - of
Guelph.
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Borden Tests
Black Lined
Plastic Bottle

Lightguard, a new packaging film
which is white on the outside and
- block-on the-inside, is being test-mar-
keted by Borden of Toronto for one
quart milk bags. The coextruded poly-
cthylene Alm rcportedly lets in less
than 3% light—reducing flaver -and
nutrient loss of the milk caused by ex-
posure to light.

. Lightpuard film was tested at the
Food Science Dept. of the Univ. of
Guelph. Other packages reportedly let
in various amounts of light: 90 per
cent in unprinted areas of a clear
three-quart pouch; 60-80 per cent for
three-quart polyethylene jugs; and 10-

_ 13 per cent for plastic-coated card-
board containers.
~Citing the advantages of Lightguard,
Gerald Ray, Borden president, says it
offers the best milk protection avail-
able; individual quarts protect fresh-
ness and permit extended storage; it
requires minimal storage arca since

only the unused portion of milk takes
up space; there is no investment in re-
turnable containers; and Lightguard

containers burn completely.

The new package is being promoted
in St. Catharines, Niagara Falls, Ham-
ilton, London, Windsor, Kitchener, Ot-
tawa, Montreal and Quebec City.

Experiments at Guelph !
In one st of experiments a pahel
of 15 to 20 technicians, trained in

© . recognizing hght—mduc:.d off-flavour,
found milk in the new opaque Bor-
den pouch retained its original fiz-

vour even after 24 hours-under cool

" " fluorescent light of 200 foot candie

intensity in a cabinct refrigerated at
38-40" F. .
Under the same condmons milk

in cartons developed  oxidized: or

lightindaced  off-flavour  after 12
hours. Milk in clear pouches or ptas-
tic jugs devcloped significamt off-

flavour after three hours. Exposure.

times wore three, six, twelve and

_twenty~four hours and for each lest
an uncxpo'scd control sample Wwas

kept in a dark refrigerator:
In vitamin tests, the results were
alsointeresting. The opaque pouch

was “significantly” more -cffective

than any other current package al-
ternative  in  rétaining Vitamin BY
(Riboflavin) and Vitamin C.

tight transmittance . A

Experiments for light transmit-
tance showed the opaque pouch was
97 per cent light proof over -the
visual light spectrum. The clear
pouch let in 90 per cent of the hight
over practically the whole spectrum.
" The test results showed the three-
quart plastic jug had a refatively
high hight transmuance approaching
80 per cent over mont of the spec-
trum )

The plastic-coated  paper <arton
showed a “quitc ko™ transmittance
in the lowcr range bul tose tp. abotk
13 per cent in the higher runge of
the spectrum.

An 1SCO model SR spcumudm
meter was usced in determiniog the
transmission over the visust light
spectrum and results were converted
to pereentage.

Marketing plans

To introduce this new upaquc
pouch 1o consumers, Borden has al-
ready embarked on a murket test in
the Ottawa Valley arca. The com-
pany's marketing. experts feel it s
necessary to measure several things
in the actual retail climate. Awmong
these is consumer purchase reaction

.

to the opague bag and the fact that

the product cannot be scen. Also, the
company is interested in mieaturing
consumer re-purchase of milk in a
package with a black interior. .Ac-
cording to-Borden president Ray, “if
we obtiin the response we expect to
the unigque  charscteristies  of . the
Lightruard” macation, we will make

il in this pachage  aaoudiable
Alouphout Qutacio and Ouebeg .as
quickly an possible.” ‘ i

Modern Dairy, May 19727
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Dairy tests milk in 3 gt. cartons

Lexingron, N.C.—Because
it believes an “in-between”
size will be more convenient
and thus fit the demands of
many consumers, Coble Dairy
Products here is test market-
ing what is thought to be the
world’s first three-quart pa-
perboard milk container.

“We started threec vyears
ago to try to find a milk con-
tainer which was easier to
handle,” Fred T. Ridge,
Coble Dairy general manager,
tells Foop & Dnuc Packac-
NG, “We also wanted to get
away from the oxidation
which fluorescent lights can
cause in milk in plastic con-
tainers.”

Called the “Space Saver,”
the new carton was devel-
oped by the Single Service
Div., International Paper Co.,
in co-operation with Coble.
Base dimensions are 3% by 5%

»
3
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inches, giving the carton the
depth of a half gallon, the
width of a gallon and the
height of a quart.

Mr. Ridge says the con-
tainer is so easy to use that
even a child can take it from
the refrigerator—the carton’
depth allows storage in most
refrigerator doors—and pour
his own milk.

The dimensions allow ship-
ment of six three-quart con-
tainers in regular cases, to-
taling four and onc-half gal-
lons instead of four gallons
per case. This translates to
12% percent more milk per
case or an 11 percent saving
in cases required, according
to an International Paper
spokesman. Ile also says that
the Space Saver is the most
efficient way to package milk
in paperboard because it uses
board better by providing a

B

higher ratio of milk to paper.

Initially, Coble is testing its
regular Vitamin D and 2%
Lowfat milk in three-quart
containers in  Goldsboro,
North Carolina. The test mar-
keting, which began in No-
vember and was scheduled to
continue for six months, has
produced such a positive re-
sponse that Mr. Ridge be-
lieves the entire six months
may not be necessary.

The dairy sells products on
routes and to wholesale and
institutional outlets in North
Carolina, South Carolina, Vir-
ginia, Georgia, Tennessee and
Florida, has five processing
plants and 50 distribution

branches.
It has applied to Depart-

ments of Agriculture in North
Carolina, South Carolina and
Georgia for approval of state-
wide distribution of milk in
the new container.

Mr. Ridge says a Haskon
machine being used to fill the
three-quart containers for the
test marketing phase has been
able to attain speeds of 22
per minute, which is compar-
able to its speeds for half
gallons. “We plan to get faster
machinery when we really get
into the three-quart size,” he
notes.

In addition to the new con-
tainer, Coble sells milk in
plastic gallons and half gal-
lons, paper _half  gallons,
quarts, 10 ounce containers,
pints and half pints. Milk also
is packaged in five- and six-
gallon bag-in-box containers
for dispenser use.

Copyright 1974 by Magazines For Industry, inc.
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Although there are many areas of Gur envircament which

requite the atiention ané cancern of us ail, the experts tell

the.
most critical. Our earth has a Limited supply of land. water,
#ir and olher resources needed to support life. Depletion
of our natural resources 1s 2 major threat to the entire
life cycle.

Of the matenals available to package mitk (glass,
metal, paper, plastic) no material can match the combing-
tion of assels of this paper mulk carlon. it offers you
economy, practicality, disposability and protection for the
vitamins contained i nuik in addition this package offers
you and mankind & umque advantage which other milk
packages cannot . ..

THE BASIC RAW MATERIAL (APPROXIMATELY $0°, Of
THIS MILK CONTAINER) IS MADE FROM A PERPETUALLY
:5:[[;3"&! RESOURCE — TREES FROM MANAGED

waees — miewe’s A 1or GROWING — ror vour

IPCO-ENV~-1

THE ECOLOGY FLAG
WHAT DOES IT MEAN?

Throughout the woild you can find this femiliar Ecology Flag
This Flag is the symbcl of mankind's commdment 1o ues our
natural resources wisely and to restore those rescurces wicrever
possible. The Greek fetter ' THETA," which appears 1n the Union,
is the warmng of death acd it 1s Lsed on the flag to symboiize
the threat ts manking. The gresn strpes symbolize unspoiled
fand 3nd the white ones pure air,

ECOLOGY AND THIS MilK CARTON

Depletion of our natural rescurces is a major coaern te all We:
went you o know that approumately 9G% of ths packege s
made from & renewable resource, trees kom managed forests.
Trees can and ase bewng replanted Year after year, rew trees
are being planted, grown and Farvested just ke a food crop.

Other mik pachages. such as the sli plastic pachage are manu.
factored from naturat gas or oil, the glass pacsage from silica,
fimestone ang soda ask, the metal package frem wom ore, tin or
sluminum, all natural resources wiich cannot be reptaced by

man.
/

7
TREES — THERE'S A 10T GROMNG ~FORYOU! /

e

Yes our milk cartans

are made
~ from trees!+

Of the materials available to package mitk (glass.
metal, paper, plastic) no matenal can match the com-
bination of assets of this paper milk carton 1t offers
you ECONONY, PRACTICALITY, DISPOSARILITY AND
PROTECTION FOR THE VITAMINS contatned in milk.
In addition this package offers you and mankind a
unique advantage which other milk packages ca2n not
... *the basic raw matenal (approximatety 90% of
this milk container) is mude from a renewable re-
source — trees from managed forests.

mees —meres & 1ot GROWING — ron vour

IPCO-ENV-2

NATURE'S UNBEATABLE h
COMBINATION

The cow provides nature’s
_ almost perfect food — MILK.

M,

The tree provides nature's ‘;"‘ -
almost perfect milk container. w >4 %,
X £

r

now USing . . . “@qQ*_-

This paper carton you are N

Milk s often crediled as “nature’s most nearly
perfect food,” basically because it 1s a highly nu-
trittous combination of proterns. fats. carbohy-
drates, munerals and vitamins. As a result mik
and other dairy products are usually recommend-
ed in any balanced d:et program.

WHY IS THIS PURE-PAK MILK CARTON THE AL-
MOST PERFECT MILK CONTAINER?

No package 1s perfect. Thys mulk carton, b2 all
other milh packages whether they are manufac-
tured from glass, paper. plastic or metal c.entu-
ally becomes “trash.”” This paper miik cantc you
ate now using offers the Lest combinaton cf ben-
ehls to maniund. it offers ECONOMY, PRACTICAL-
ITY, DISPOSABILITY AND PROTECTION FOR THE
VITAMINS contained in mudk tn addit:on, this
pachage offers a unique advantage wn.ch otner
touth pachages cannot . . . the bas ¢ raw matersal
(approximately 90% of ths anlk cont:iner) 1s
made from 3 renpwatide rysource ~— trees trom
managed forests ’

R

: ! .
TREES — THERE's & vt GROWIND — ok vour
IPCO-ENV-3 " W,

[Tnhis pancl Mont Re Run in GHEEN

1
IPCO-ENV-4
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Mr. John R. Cobb, Manager
Coble Dairy Products, Inc..

Box 5284

Columbia, South Carolina 29250

Dear Mr. Cobb:

I have been interested in seeing the phblic service messages your company prints
on your paper milk cartons from time to time.

I was particularly interested in the message "Yes our milk cartons are made from
trees!* Of the materials available to package milk (glass, metal, paper, plastic)
no material can match the combination of assets of this paper mi]k carton. It offers
you ECONOMY, PRACTICALITY, DISPOSABILITY AND PROTECTION FOR THE VITAMINS contained in
‘ milk. In addition this package offers you and mankind a unique advantage which other
milk packages can not...*the basic raw material (approximately 90% of this milk
container) is made frcm a renewable resource--trees from managed forests. TREES--
THERE'S A LOT GROWING--FOR YOU!"

At a time when so many people profess interest and concern about environmental quality,
our natural resources, the energy crisis, etc., this message should be particularly
appealing. We of the S. C. State Commission of Forestry appreciate this message
pointing out that our forest resources are a renewable resource.

Incidental]y, there are several additional reasons why I consistently buy our family's
~milk in paper cartons. Taste tests conducted by Clemson University some time ago
disclosed that milk in paper cartons maintained its taste better during shelf 1ife

than milk in plastic containers. I also understand paper cartons are substantially
lower in cost than plastic cartons, so it would be better economically for all concerned
if consumers choose milk in paper gartons in preference to milk in plastic cartons.

*

Very truly yours,

KWalter T. Ahearn

Assistant State Forester
Information & Education

-10-



PO

3
1
1
:
i
i
3

N

International Paper shows
how much paper kids could save
everyday with a finy change
in an 8-0z. milk container.

The familiar 8-ounce
milk container kids use is
almost as American as
Mom's good old apple pie.

It's the squat paper
carton with the peaked top
that your teacher handed
out with cookies when you
were a kid —and that kids,
by the millions, still guzzle
milk from today.

\ Could anyone im-
AN prove on this common-
place item? Was
there even any reason
to try? At International
Paper, we thought so.

Announcing Eco-Pak”

We made afew
slight changes in shape,

ening a tuck there. And
what we ended up with is
Eco-Pak —a shghtly taller,

slightly skinnier container that

uses substanhally less paper.
Enough to save the dairy

N, industry $9 million a year

Infact, if every
dairy distributor were

trimming & nip here, short-

|t e b

1 owwm
£0-pR

WACE PIRT

i

T vy b~ o

Both containers held 8 oz. But Eco‘PnL;;;l‘nj )
could save 318,000 Ibs. of paper a day.
to swiich to our new Eco-Pak,
America would save more
paper each day than you see
in our photograph. A paper-
scarce America would save
58,000 tons of paper a year.
That's enough to stack those
paper rolls over five times
taller than the tallest mountain
in the Uruted States.
A better gallon package. too
+ Another mik-packaging
innovation from International
Paper can help the housewite
who buys mulk by the gallon,
but has problems keeping the

f

1 opened container fresh.

We've developed a
gallon package cailed
Fresh-Pak™

It consists of four
4 indwvidual quart contain-

" ers that can be opened

one at « time while the
others stay fresh in the
refrigerator.

The containers are

.. .4 even bound together with

a plastic wrapper for ecsy

carnyng.
Fresh-Pak does even more
than help milk stay fresh. It
also aliows for easter refnger-
ator sterage once the quarts
are separated.

Eco-Pak and Fresh-Pak.

Two more examples of Inter-
national Paper Company's
innovatve leadership in pack
aging. paper, pulp, building
matenals and non-woven
and health products.

INTERNATIONA
PAPER
COMPANY

220 EAST 42ND STREET NEW YORK NE& YORK 10C'T
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MATERIAL REQUIRED TO PACKAGE 1, 000 GALLONS OF MILK

NUMBER OF .
CARTONS REQUIRELD

IF PACKAGED IN 3 QUART PACKAGLS

GKLLON
HALF GALLON
QUART

THREE QUART

I, 000
2,000
1,000

1,333.3

.

POUNDSOF  POUNDS ,  TOTAL WEIGHT TOTAL 3 QUART % % %

PAPER OF POLY OF MATERIAL ~ MATERIAL SAVINGS _ PAPER POLY
252,43 25,71 278, 14 ©28.85 | 10,4 9.2 2.7
261,78 24,04 291, 82 A 4253 146 1.4 16,3
273, 03 32,02 056 55, 87 18,3 16,1 373
22915 20.13 249,29
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Now you can have a volume size milk package
that combines all the advantages of paperboard
with unique ease in handling. We designed

the side panels of the three quart space saverto
be the same width as the familiar paperboard
half-gallon. And with the same size spoutas a
half-gallon. All this means easy one hand lifting
and pouring your customers can really control.
Your customers get a lot of milk, butaloto
convenience too. ‘
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.More convenience. The three quartis also shaped

. —bydesign—to take up minimum space in the

; refrigerator. ltevenfitsintorefrigerator door shelves.
. Andtwospace savers don't take up much more

: roomthan one paperboard gallon. (Thatalso means
: you've just sold 6 quarts of milkinstead of 4). And

; the rectangular design of the space saveris

‘ more compact than any large, rounded package.

L
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Six three quarts fit into a standard
case that holds 4 plastic gallons.
That's 4%2 gallons of mitk—12%2 % :
more milk per case. Look at it . LG
another way:you’'d need 11%/less
cases for the same volume of milk.

That's mcre

filling room floor all the way to the
dairy case. And increased efficiency
means money for you. e
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ASSEMBLY ACTION SENATE ACTION : ASSEMBLY / SENATE‘.Y AMEN MEN%K ‘

Adopted . [O| Adopted ] Amendments to Assembly / -Sen g;
Lost [} Lost ' 0O ,
Date: Date: Bill /’IJ‘O’-intf—'Re"Sblu-t‘lllb‘ﬁ No.22 (BI)R_,‘._.;___'.:_~
itial: Initial: ” - it
curred in ]! Concurred in [J|Proposed by_=*¥e ZX.CC
Not concurred in []J| Not concurred in [J
Date: Date:
Initial: Initial:
( . af apand with Amendment HD. 360,
Amendment NO 5969 Consizteant with Amen o .7 50
as‘,.n...d ER0. a'& naga 3»& h}z dalnes ng linaz 2. t},},mug}; 4 and. inaazting:
"4, In dataxmiﬁinq cost in tha case of a retailar, tha follewing fac tors

shall be considared:

{(a) The involse prica pald by the retallsy or, in th

who mrogasses or nmanufacturss fluid nilk, fiuld crenn, bubbter or frash

v Py 3 B PUN o
dairy byproducts, $ha transler orize; and

To Bill
(5) CF
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. Amendment No.2253 to__ Assembly Bjjj) No. 2% _(BDR 92408 ) Page.2

(b) The ratailer's cost of doing business.

[\ W

[\ ” . -

g}ffFoz . vurposes of this gsection the "transfer price” shall be determined

i:‘) 2 . » A »
pursuant to ths ctors contained in subsecticn 2., For purposes of this
section the “retailer’s cost of doing husiness” means all overhead costs

incurzed by the retailer in operating his retail business. A retailer's

cost of doing business shall be oresumed to be equal to 10 mercent of the
invoice prics or transfar orice pald by such rotailer for his dairy

byvoroducts unless he can substantiate a lower price.

5. ©Dach {manufacturing] distributor who orocauses or manufa tures fluid

21

mill, £lnid crean, butter or fresh dairy byproducts . shall file with

.t.hu ca-.:'xi..-, sion a". ’ . A
> t

Arend sec. 3, page 5, by deleting line 1l and Insexting:

"[5.] 6. Each [manufacturing] distributor who processes or manufactures

£luid nilk, £1 L*& crean, buiter or frosh dairy bvoroducts and each

peddler-distzibutoxr™,
-~ Amend sec. 3, page 5, by deleting lina 23 and inserting:

*[manufacturing distributor or] distributor who processoes or manufactursas

fluid milk, fluid cream, butter or fresh dairy byproducts, any peddler-
L

distributor or any retailer relating to cost and”.
Amend sec. 11, page 6, by deleting line 4 and inserting:
584,650 [URS 554,325 to 534.635, inclusive, shall apply to retail®,

Asend seo. 11, page 6, line 9, by deleting the open bracket.

wmend gec. 11, vage §, by deleting line 10 and inserting:
_To Bil
(moxe) 287 >
(5)CF

AS Form 1b  (Amendment Blank)
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Amendment No._3353to__Assenblw Bill No,.23  (BDR 51-405 ) Page_3_

“inclwies retailers.] Tha provisions of paraqraphs (2}, (k) and {c) of

ubsaction 2 of NR3 534.570 awply to retailars.”.

Anend sec, l4, pags 5, by deleting lines 40 through 48 and imsexting:

“Sec. I4. It is unlawful for any distributor ox retaller to manisulate

the prices of £luid adilk, fluid cream, butter or fresh dairy bvproducts

To Bill

287
AS Form 1b (Amendment Blank) (5)CF



RESOLUTION

WHEREAS the Legislature recognizes that the production, trans;
portation, processing, storage, distribution or sale of fluid milk
and fluid cream in the State of Nevada is vital to the public health
and welfare of the people of Nevada; and

WHEREAS prices of fluid milk, fluid cream and dairy by-products
have greatly increased in the past two years; and

WHEREAS the efficiency and accountability of dairy producers,’
distributors and retailers is vital to the consumers of the State
of Nevada; and

WHEREAS the dairy industryv has been subject to considerable

public concern;

NOW, THEREFORE, BE IT

RESOLVED by the Assembly of the State of Nevada, the Senate
concurring that the Legislative Commission is directed to make a
comprehensive study of the problems confronting the daiky industry
and the effects such problems may have on the consuming public, such
study shall include but not be limited to the following:

a) .Thé operation of dairy cooperatives and the handling and
transporting of fluid milk or other dairy products as such movement
affects Nevada marketing areas;

2) the efficiency and operational proéedures of the producers,
distributors and retailers andtheir accountability to the people of
the State of Nevada;

c) the methods of furnishing milk to schools and‘the possibility
of lowering the total expense to schools by alternate means of the pur-
chasing of such milk; and be it

RESOLVED that the legislative commission report the findings of the
directed investigation, with recommendations for any necessary and

appropriate legislation, to the 59th session of the legislature.
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" . - TG FUGD AsD DRUG ADMINISTRATICN'S PROGRAM. FOR HONEY

by ‘ T
Sam D, Fine
Associate Comnissioner for Compliance
Food and Dreg Administration
-Public Uealth Service
:tment of Health, Education, and Welfare

F‘V“‘;“'a
pf&ﬂw el Fj;?

rCDL‘H&

Bure
EhVumwnmﬁEIPf fﬂdeed a plcﬂuule for me to once again spzak at your

“annual convcntion in the great State of Te tas, If mewory serves me
right, I last talked with you at a mceting in College Station in the/
60'3; vhen I was the'Director-of our Dallas District, I have béen
asked tc spcak on FDRA's program for honey. In describing such a
prograu, I will first discuss foods in general, and then refer
specific;lly to Loney. My remarks will be confined primarily to

the adulteration of foods, includiné honey.

As moét of you are aware, one element-of the overall mission
of the 'Food and Drug Administration is. to protect the public from
adulferated foods., The 1905 Food and Drugs Act was the first
step tgken by this nation to prohibit the saie of adulterated
or misbranded foods in.interstate commerce. The Food, Drug, and
CQSmetic Act ofA1938.defines a food as adulterated, among other‘

things, if any valuable constituent has been in whole or in part

omitted or abstracted therefrom, or if any substance has been

Presented at the Sixth Annual Convention of the American Honay
Producers Association, San Antonio, Texas, on January 16, 1975

gy o v b
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gubstituted wholly or in part therefor. It ﬁakes no difference what
the substance is that has been added to or taken froﬁ the product,’

The Substanc; may be as beﬁcficial or more beneficial than the
original article, The.point to remember is that a substance recognized
as a valuable constitueﬁt in a food cannot be omitted, abstracted,

i

or substituted for, in whole or in part.

The Act aims at guaranteeing consumers that when they purchase
a certain article they know that they are getting what they pay for.
Our regulatory programs are geared to ensure that foods are safe,

pure, Qholesome, unadulterated, and honestly and informatively labeled.

Our effectiveness in protecting the consumér:depends to a large
extent on our ability to identify and remove from the market place
those_products suspected or known to be violative. In our surveillance
of thq food industry for adulterated féods, we fely ?eavily on factory
in§pections and the examinations of éroducts. Eactqr& inspaction
is the basic tool used by FDA to determihe whether goods are in
compliance with the Att; and also to obtain evidence to support
legal aétion when violations are found; Pur factory inspection
program - keeps tab on the«indgstry to determine the status of

compliance with the law.

3\
]

»)
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Stheysh dnspectional obscrvations often provide the basic
evidence if any violaticn exists, most of our legal actions arc

associated with tho collection and dnalysis of official sawples.

Additionally, investigationz] samples ave.collected during the
course of an inspzction to demdnstrate the type of violation noted.
or svepacted. Samples of raw materials and {finished products.

provide the necessary key ta establish roates of adulteration,

-

. . . .
. L . - . . . B ‘ - cer .
> . v . i

23

Since DA cannot give cqual attention to all of the preducts

subjccet to lue laws we eniforce, we have to develop prograws to give

.

attention to those products, or categories of

products, which in our
opiniuvn or¢ of the most importance to the consumer from thz standpoint
of health, public decency and tha pocket book, Often it is a monumental

task just to acquire enough information to make such a decision,

In administering those scctions of the law that deal with
economic frauds or cheats, there are a great many judgmental factors
vaich must be applied, such as.determination of the‘sgriousnéss of -
Lhé’vioiation'to'theAconsumaf, ﬁéiidify of anaiyticalrmetﬁddology,
and the 1ikélihobd that wehﬁan preéeﬁt conviﬁcingrtesfimony iﬁ a
court of law should Qur-acfions:bé éon&estéd. The'institutionAof
legal action by FDA is not 5 hit or 'miss operatién,ABuf ééfhef is

a carefully planned program. .- - . . a0
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Jhe problem of adulteratéd honey which presently is of concern
tosyour industty is not a new one. RNear the turn of théVteﬁtury,
Dr. Harvey w» Jlley of the old Burcau of Chemistry in the Department
of Agriculture, and th= father of the 1905 Food and Drugs Act,
directed a group of scientists that carried out an extensive series
of analyses to determirnz2 the extent of adulteration of hqney. Thay -
found that thrée typés of sirups were commnonly used in the adulteration
protess’in those dayé. Thase were‘commarcial giucose sirup or
~solution§ of comtefcial gtapa sugat,.cane sﬁth sirup and 1nvert
sugar sirup.: Héthodology wat subs equently developed by Dr. W11ey
‘ and his team to allow the agency to cope thh that type of adulteratlon.
In fact, in 1913 we fought and won a case in- the District Court of
the Eastern District of Pennsylvanta, waich involved a contested seizpre‘of

honey which had been adulterated with invert sugar.

Today we are faccd w1th a 51tuat10n where modern manufacturing
techpolpg& can prpducg sirups very similar to honey. ThlS technology
appears to be more advancéﬁ than.the current analytical methods known
to us, although work is being tarried out on the development of more

sensitive methodologies.,

FDA considers that honey is the nectar and saccharine exudations

of plants gathered, modified, and stored.in the comb of honey bees.
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Honey is levorotary, and contains not more than 25% water, not less 334 -

than 0,.25% ash, and not more than 8% sucrose. The carbohydrate

composition of American honey has been reported as containing an-

- average of:

dextrose (glucose) 31%
levulose (fructose) 38%

maltose = ' %
sucrose - 1.3%

other sugars 1.5%
It is cyidenf that the,most,likely«adulteraats we~wouid eipect‘to
find in hpney based on»this carbghyjrate gompogition are si;ups‘
that contain both dextrose ané levulose, which are naturally present

in honey at 31% and 38%, resp=ctively.

“

Invért sugaf is a mixture of dextrose and levulose in equal )
amounts producedvby the hydrolysis of sugar (sucrose) by treatment
with an acid or an enzyme, Commercially, the hydrolysis is usually
not carried to pompletioﬁ, and the final product is a sirup consisting
principally of sucrose, dextrose, and levulose in the approximate
proportions of 2:1:1. Honey adulterated with significant»aﬁounts
of commercially prepared invert sugar can be identified”by the high
sucrosa content and tha déxtrorotary optical activity as opfdsed to
the leVOroéary activity of natural ﬁoney. On the ;ther‘hand,’
completely inverfed sirup in which all of the sugar (sucrose)is
converted to dextrose and levulose can be ;dded to honey withoﬁt

appreciably changing the composition or the optical activity,



- &

" When invert sirups'af;'pfépaféd by:acidlhydroifsis thay
contain appreéiable amounts of‘hydraxymefhﬂfﬁrfdfai‘(HME). The:
HME content of.éood quality honey is low; however, it inéréascs
wﬁen honay is exposed to heat or prolonged stor;gg; Our Bureau
of Foods is currently working with Dr. Jonathag Q.thite, Jr;,
USDA, in,éxploring the possibility of cstablishing‘an action 1eve1A‘
for UMF in honey, waich will prbvidest oné'mogé rééuxatofy topl

in dealing with the probiem of adulterated honef.'

‘ Glucose sirups are principally mixtures of‘dextrosa, maltose;
dextrins and other polysaccharides in varying proportions. Honey
adulterated with significant amoun£s>of glﬁcose sirup can.be
identified by the optical rotation activity; siﬁce'dexérofotation

would be indicative of adulteration with glucose sirup.

Dextroée-levﬁlose sirups are a relatively new types sirup
in which dextrose from carn sirup is.converted by an isomerization
procéss to levu}ose.'.They.are sometimes referred to -as high-fructosa
cqu sirups or invert siryp from dextrose. The carbohydrate constituent
levels of honey are quite similar to the carbohydrate constituent levels
of dextrose—leyulose sirup. The extent of isomerization can be varied
to yield sirups with varying proportions of dextrose and levulose.
‘ Consquently, a sirup having hpproximately equal anounts of dextrose
and levulose can be added to honey without making any significant

change in composition or optical rotation.
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The ;csuits of a preliminary investigation at the New-York

' ' / ‘State Agricultural Experiment Station at Cornell University indicate

th#t analyscs fqr sodium and potassium ion content ﬁay Be useful
4 for detecting adﬁlteration of honey with dextrose-le#dlose sirup.
! ‘Tﬁe ratio: of sodiug to potaséium was found in this study to be

. much higher it dextrose-levulose sirup than in honey. Limited
i analyses have iﬁdicated that the sodiﬁm content of h;pey is
: approximately 1/40th the potassium coﬁtént, whefeés dextrose-lévulose
sirup coatains 10-20 times as mucﬁ"sodium‘as potassium, It is our
understanding that the Fitelson Laboratory in New York is pursuing
this.npproach under contracé;with the honey industry; If these
; findings can be validated, a high sodium/potassium ratio would be

-

coasidered indicative of adulteration of honey with dextrose~-levulose

6 sirup,

We are also working with ths Departwment of Agriculture to .

SRR

determine what progress USDA scientists may be able to achieve in
% the pear future toward a solution of the problem of detecting
adﬁlteratiqn wiﬁh dextro;e-lgvulose sirup, and whether Dr., White
/and other exparts can support regulagory action against the

adulterations with sucroses, corn sirup and invert sugar, using

a combination of currently available analytical methods,
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. , /' " As wilh any adulterated food product, DA will take regulatory
‘ action against adulterated honey unyﬁima wo ére able to devclop
sufficiont cvidence to sustain out pasition in fﬁé\évcnt of a court
contest, JTn this rezard, I would urge cach of you.hcrc to report

to us any spacific instances of suspected adulteration of honay

vhich com:s to your aitention. We are prepaied to follow-up on

By

-such information and will take action wherc it is warranted.

Y3 Y - ‘g : : '
I would be pleascd to answer any quastions which you might
have &t this point, f%hank you.

v
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FEATURES OF THE NEW THREE QUART SPACESAVER

Consumer Advantages

Designed for the consumer who wants a volume package but

doesn't like to handle 9 pounds, the approximate weight of

a full gallon. The 3 quart weighs 6.5 pounds.

Rectangular shape saves space in refrigerator. Housewives
say they can get two three quart cartons in the space of one

gallon. The 3 quart will fit on most refrigerator doors.

Narrow panel, same as half gallon, permits holding in one
hand.

Small spout,n like the half gallon, gives controlled pouring.
Bést protective material for flavor and nutrition.

Readily disposable.

Made from a renewable resource.

Uses 10.4 - 18.6% less material than other cartons per gallon
of milk, n

Dairy Advantages

It is less costly than custom molded plastic gallons,

Offers an excellent graphic panel for prominent diéplay of
product identity and brand image. :

Geometry of package permits 43 instead of 4 gallons per case.
124% more milk per case or an 11% saving in cases required.

Machinery for 18 to 60 CPM readily available from _Hercules, Inc.
At $56. 98/M, three quart carton cost per gallon of milk is . 0759.
Custom molded plastic gallons with caps and labels range from . 10
to .125. Savings of .025 to .05 per gallon over custom molded
plastic on packaging alone.

The opportunity to be first in the market with an all new package.

Less warehouse space required for flat 3 quart cartons.





