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products increased about 2.5
percent from the same months of
1971. Sales ofmanufactured dairy
products gained, while the milk
equivalent of fluid product
purchases held steady.

Factors contributing to in-
creased purchases are;

(1) Increasing disposable in-
comes.

(2) Relatively small gains in
retail dairy prices.

(3) Agressive dairy promotion
programs.

(4) Rising meat prices.
(5) The broadened food stamp

program.
Among manufactured

products, largest sales gains this
year have been recorded by hard
cheeses. Consumers also bought
more butter, cottage cheese, and
frozen desserts. But canned milk
sales continued to trend down-
ward.

Although nonfat dry milk
commercial usage dropped about
2 percent in January-July, sales
have been above a year earlier
since May.

During the past decade,
decreased use of nonfat dry milk
by the baking industry was offset
by larger utilization in dairy
products, in confectionery
products, and in direct consumer
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sales. Whey and blends have been
substituted for powdered milk in
bakery products.

The single largest user of
nonfat dry milk in 1971 was
“other dairy products.” This use,
primarily in fortifying fluid milk
products, has increased sub-
stantially inrecent years. Nonfat
dry milk packaged for home
consumption—the second largest
use in 1971—has trailed off some
in the past 2 years.

In 1971, consumer purchases of
nonfat dry milk were equivalent
to about 2*A billion pounds of fluid
skim milk, about 21 percent of
fluid lowfat and skim milk
consumed or 4 percent of total
fluid product sales.

Fluid milk sales continue to
show strength. In major urban
markets, January-May sales of
all fluid items (product pounds)
were up about 2 percent. Con-
sumers bought 11 percent more
fluid skim and lowfat milk
products, and about 2V2 percent
more cream items.

Although still running below
year-earlier levels, the decline in
whole milk sales this year could
be the smallest since 1966.
Consumption of milk and cream
mixtures continues to fall.

Consumers are buying much
more cheese this year. Com-
mercial disappearance rose a
whopping 11 percent over a year
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LET THE SUNSHINE IN WITH...

SOLAIR SYSTEMS
SOLAIR COW BAY WITH THE

"SUN SENSOR"
FEATURES THE FOLLOWING:
1 Storm-and fire-resistant construction.
2. Rapid evaporation and dehumidification through

“solar thermo” circulation.
3 Engineered for expansion.
4. Designed for either beef or dairy cattle
5. Straight line scrape areas.
6. “Quick dry" floor areas.
7. North side ventilation—summer only.
8. Three sided wall structure—open South.
9. “Jalousie type” Southern roof provides direct sun

rays on 80 percent of floor OPTIONAL
10 “Sun Sensor” control automatically opens and

closes optional jalousie roof for maximum winter
comfort

11 Complete herd grouping accommodations.
12. Automated feed control.

WE'RE INTERESTED IN ECOLOGY!
With our completely covered lots and a sun roof

with an open peak, ram water does not enter the bay
area and maximum evaporation of animal liquids is
obtained. An "all-drained” floor system is installed
and a curbed fence line keeps manure in place to be
scraped into a liquid pit or a push-off loading system.
By preventing manure run-off the surroundingarea is

not polluted.

Yes, since your urban neighbors and government
fathers are interested in ecology, we are ready to help
you build a system that will put you ahead on the
pollution problem.

And, low moisture levels in Solair Systems results in
less bacteria action and fewer odors.

DISTRIBUTORS FOR:
• VAN DALE, INC. • VAUGHAN

• MADISON SILOS • MECHANIZED FEED LOT SYSTEMS
• PAMLINE

CALEB M. WENGER, INC.
R. D. ) DRUMORE CENTER, QUARRYVIUE, PA. PHONE 548-2116
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earlier during January-July 1972,
about twice the 6 percent annual
growth rate of the past 4 years.
Most varieties showed good
gains.

Why the big jump in cheese
sales? Some of the reasons in-
clude:
(1) Higher meat prices have

turned consumers to cheese as
an alternative source of
protein.

(2) Rising incomes have
stimulated purchases.
Research indicates a 10
percent rise in consumer
incomes is associated with a 2
to 5 percent increase in cheese
purchases.

(3) Greater use of the food stamp
program makes cheese more
widely available to lower
income families.

(4) Gains in retail cheese prices,
although up around 3 percent
so far this year, have slowed
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(7) Cheese in used increasingly

as an ingredient in other
foods. And use of cheese foods
and spreads and specialty
cheeses has become
fashionable.

In recent years, retailers have
emphasized cheese display and
promotion. The wide variety of
cheese packages and types now
available is adapted to almost
any consumer taste, and has
contributed to increased con-
sumption. Improvements in
quality and uniformity have also
helped consumption.

Cheese consumption in 1971
rose 5 percent to 12.1 pounds per
person. Both American and other
varieties showed good gams with
consumers eating 7.4 pounds of
American cheese and 4.7 pounds
of other-than-Amencan
varieties.

from the 6 percent average of
the past 3 years.

(5) Pizza’s popularity continues,
stimulating use ofItalian-type
cheese; demand for
cheeseburgers and snacks
which use processed cheese
also is unabated.

(6) Consumer tastes are shifting
to more exotic foods using
foreign type cheeses.

Per capita consumption of
Italian-types hit 2.3 pounds last
year, 12 percent above 1970. The
leading gainers among Italian
varieties were Parmesan and
Mozzarella. Mozzarella, with a
per capita consumption of 1.4
pounds, is second to Cheddar in
popularity.
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B-300
Keeping production up,..costs
down...isthe profit key inpoultry
operations. And more and more
records on commercial flocks of
Babcock B-300’s...“The Busi-
nessman'sBird”...show sus-
tained production of top quality
eggs...qften with an additional
20 to 30 eggs per bird housed
over other strains. Come in...
lookatthe records and theB-300
...“The Businessman’s BirdI’*

BABCOCK
FARMS, INC.
Telephone (717) 626-8561)


