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cash award of $25 will be
esented to the studenl from

area with the project

Vo-Ag Teachers
Continued from Page 1)

1 be done during the sum.
resulls announced
or to the beginning of the
t school year, Metzler an-
need,

stated objectives
mdividuai student are to

judged best. Then the area
winners will compete on a
regional basis for a first prize
of $680, and a second prize of
$40. Metzler showed the group
Ja series of slides on last year’s
winning projects,

Thomas Mahlon, area teach-
cr advisor, discussed the Coun-
ty PFublic Speaking and Chap-
ter Parliamentary Procedures
contests The group affirmed
by vote that contestants
shoutd mnot be allowed to
switch  speaking-order num-

bers once they have been

Better Method
Fer Drying Milk

An improved process for pro-
ducing dry whole milk, paten{-
ed recently by a dairy scien-
tist at The Pennsylvania State
University, may help solve the
problem of the world’s milk
supply.

The process will produce drv
whole milk with significantly

drawn Other business was dis-
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cussed and the group ad-
journed
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improved taste and odor
qualities compared with pro-.
ducts from conventional po-
cessing, says Stuart Patton, 1n
charge of experiments leading
to the new product, It should

make the supply of whole
milk — often termed natuire’s
most prefeet food — avatlable

to mote people

M. Patton and associates be-
Ir'eve the new iy whole mulk
will appeal to both the consum.
et and the faimer They point
out that presently available
diy whole milk 1s not widely
accepted as a bhevetage al-
though powdeted skim milk
has a big market 1n this coun-
try. Tasty dry whole milk
should inciease the sale and
use of milk, particulaily 1n
areas of the world where fresh
mulk 1s not available.

The process has been evalu-
ated 1n both industrial and
government laboratories and
has been found an effective
means of mmpioving dry whole
muk, Dr Patton claims A
commercial pioduct based on
the process is undergoing test
marketing

The newly patented process
takes milk fat, separated fiom
whole milk, and tieats 1t with

§( steam under a relatively high

vacuum The fat can then be
re-emulsified 1nto, skim milk

FARM WOMEN !
HEAR DARVIN BOYD

At thenr aescheduled meets
me e the Educationdd Bldy,
of Salem  Lutheran  Chuieh,
the Soudty of Fam Yo wen,

Cioup No 4 Leard Duawin
Boyd an Intairsbonwal Fam
Youlth FExchaa ¢ stoleolr fddl

of s fvemonth s'ay 1n Kmea
undem  the exchanze pro oo,

Doyd described lue 1 that
country, drawme fiom EBis ¢x-
petiences gained thiough v
mg with five different Korean

farm famihes
At the business meeting
conducted by the mesident,

Mis Haity Usnet tepotts
were given by the delesates
of the recently held State Con-

vention Delegates 1epoiting
weie Mis Willlam Steher,
Mis John Edwards and WMis,
Haity Usner

Mis Ivan Ebeily 1cported
the activities of the 1ecent
Mental Health meet'n, ¢ the
Host Motel A Valeatiie par-
ty was scheduled for ' sivary
13 at the Lincoin I <« T73l},

Followine the Lus: -
sion Mis Haold S'u! ok
Miss Linda Stuber o o 'rate

ed how to sew sleeves
ments and zippeis in skuts

PYSNN

Mr. Poultryman:
The Miller and Bushong

management group — trained
and experienced in poultry
economics, financing, con-
struction and nutrition — is
yours to consult.

They can assist you in
making your business more
successful in the coming de-
cade.

May we help you?

Miller
&

o, Pa.

Ph. Lanc.. « + 592-2145
(Area Code 717)
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At this point the produet can
be evaporated into diy whole
milk or can be used in dry 1ce
cream mixes or diy cream
powders

The Agricultural Exper:-
ment Station at Penn State re-
ports that several leading milk
product manufactureis are con-
sidering the development ]
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Staniey H. Deiier
Auctioneer &
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Allis-Chalmers iicdel 56-F

flail-type forage harvester

Allis-Chalmers brings capacity, quality, and field
perfcrmance to forage harvesting with the 6-foot
No. 56-F Forage Harvester.
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BiG CAPACITY, SCISSOR-SLICE CHOPPING
DOUBLE-CUTS CLEANER, SHORTER!

e All-season use value: Green-chop feeding . .,
makes grass silage you can remove from silo ..,
staik chopping . . . pasture clipping.

HEAVY-DUTY, CLEAN-CUTTING ROTOR
¢ 34 Lnives mounted 1n pairs . . . every rotor revolu-
tion, forage is cut TW1CE in the same 4-inch path,

v B

Funance for profit. Ask us about the
Allis-Chaliner s time poyment plans.

ollar-making difference with

LLES-CHALKERS

SALES & SERVICE
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N. G. Myers & Son
Rheems, Pa.
Allen H, Matz

Farm Equipment
New Holland, Pa.

T
L. ii. Dislicker
I""\ a‘tel, Pa.

Nissley Uern Service
Washin_t n Roro, Pa.

L. iH. Crubaker Grumelli Farm Service
Liuitz, Pa. Quarryville, Pa.
Chet Long
Akron, Pa. A
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