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Open Dating Start
Delayed Until Dec.

The date on which the U. S.
Department of Agriculture
(USDA) new regulation on
““open dating’’ for_meat and
poultry products will take
effect has been moved from
Sept. 8 to Dec. 8.

Officials of the USDA’s
Animal and Plant Health
Inspection Service took the
action since some processors
and retailers have initiated
open dating programs
coupled with consumer
education aimed at letting
shoppers know the meaning
of the open date they are
using. The Seotember 8 date
would force a suspension of
these programs, since
federally-inspected sup-
pliers could not obtain the
necessary equipment to
make changes in their
current open dating of meat
and poultry products.

To stop the use of open
dates in many cases would
not only disrupt these
ongoing education
programs, but in some in-
stances would mean that
firms would be in violation of
state or local Iaws on open
dating.

Duoring the extension
period, the National
Association of Foed Chains
has agreed to cooperate with
USDA to urge retailers and
processors to increase their
consumer education
programs on the meaning of
open dating on meat and
poultry packages, through
newspapers, broadcasting,
and food columns. Industry
consumer advisors and
home economests are also
being asked to emphasize
open dating in their
programs.
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To make full use of the
trasition period, retall food
stores will be urged to launch
in-store promotions ex-
plaining open dating through
posters and bag stuffers.

Further extension may be
granted on an individual
basis to those federally-

inspected suppliers of food-

chains who take all possible
steps to comply by Dec. 8
but, because of unavoidable
circumstances, are unable to
meet that deadline. APHIS
officials emphasized,
however, that they do not
plan to grant extensions
unless requesting packers
document the actions taken
during the 90-day extension
period.

Under the new USDA
regulations--which were
announced Aug. 8 (USDA
release 2234-74)--any
calendar date used on meat
or poultry products
processed under federal
inspection will have to be
identified in terms of a
“packing date’’ or ‘‘use

before” date or “sell by”
date. These dates may be
further qualified by phrases
such as ‘for maximum
freshness,” or similar
terms. The new regulation,
however, does not apply to
fresh meats that are cut up
and packaged in the in-
dividual retail stores.

The new regulations will
provide consumers with
significantly more in-
formation on the freshness
or shelf life of meat and
poultry products. The
ultimate quality and safety
of such products, however,
depends on how carefully
they are handled between
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the processing plant and the
consumer’s dinner table.
APHIS omcllanll propoaedd
the “open dating” amend-
ment glp:rch 21, 1973 (USDA

FIELD QUEEN

SPECIALISTS IN SELF-PROPELLED FORAGE HARVESTERS
The Leading Self-Propelled Forage Harvester
in the West is Now Available in the East

TOP PERFORMANCE ® MAXIMUM ENDURANCE

FACTORY DIRECT SAVES YOU
$ $ MONEY $ $

L

FQ FORAGE QUEEN

news release 889-73). An  Official notice of the ex.
overwhelming majority of tension of the effective date
the more than 400 comments of the new regulation was
received strongly supported published in the September 3
the amendment. Federal Register.

GET MORE CAPACITY FROM YOUR
FORAGE HARVESTER DOLLARS

WE'LL MEET YOU AT THE

.. SOLANCO FAIR

™ QUARRYVILLE, SEPT. 18-20
| FIELD QUEEN

Division of Heeston Corporstion

1260 Masheim Plke  LANCASTER, PA. 17601
Ph: 717 392-7795
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QUARRYVIL

VISIT OUR DISPLAY at the SOLANCO FAIR,
LE SEPT. 18 to 20

DAIRYMEN! SAVE MANY HOURS
OF CLEAN-UP TIME EVERY WEEK

AND HAVE 'y3scticyr
A CLEANER , ‘" ,
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Present

. - . By Trading in Your

Model “Seventies™ ZERQ!

&8 URETHANE
Al PLASTIC FOAM
™ INSULATION,
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NEW MODEL 70's

COMPLETELY-AUTOMATED
VACUUM AND NON-VACUUM

BULK MILK COOLERS

—WITH BUILT-IN SPATTER.SPRAY
AUTOMATIC WASHER

Tank on a New

717-272-0871

TWIN-VACUUM PIPELINE

MILKING SYSTEM

—WITH COW MONITOR

The ZERO CONCORD is a combination of a revolutionary pipeline
miiking machine and the ZERO Completely-Automated Vacuum Bulk
Milk Cooler. (t's the only system that provides stable milking
vacuum at the teat end — in parlor or stanchion barn— with a low
or high, short or long, pipeline — and without injecting arr into
the milker umits to move the milk. Only with stable vacuum and
no air injection can you hope to reduce leucocyte counts up to
65% — increase milk production as much as 20% —and prevent
off-flavor milk.

A patented, scientific principle . . . TWIN-VACUUM . . . whereby one
vacuum milks the cows—and a different vacuum moves the milk
through a separate pipeline into the bulk tank—is what makes safe,
stable vacuum possible. Furthermore, ZERO’s patented SPATTER-
SPRAY Automatic Washer —and a new, improved, more-compact,
high-capacity, transparent milker unit — provide built-in, “push-but-
ton”, visible self-cleaning and sanitizing of the entire system —
without disassembling. And there are many other superior features.

The ZERO is the only farm.bulk milk tank with a completely-
automated, built-in, “push-button” self-cleaning and sanitizing sys-
tem! Made possible by round design, vacuum and the patented
SPATTER-SPRAY Automatic Washer. After the tank is emptied —
simply fill the detergent jar — set the Automatic Timer Clock — fiip
the Switch. And the ZERO washes, rinses and sanitizes itseif!

-Cleans the tank better, too! Note above how the Spatter-S S
propellers hurl a cross-fire of detergent solution— with “torna lo”
force — against the tank’s entire stainfess steel interior. Official
records show bacteria averages have been greatly reduced. Standard
capacities, 100 through 6,000 gallons. Many other advantages.

FEATURING:

No Wash Pump to hook up
No electrical cord to fray
Prevents sbo&

No spray nozzles to clog

Hot water stays in tank, not cooled pumping
through hoses - results better wash.
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Come in, writé or Phone for Full Information

R.D. 1, (lona)

MARVIN J. HORST & SON, JAY

(4) Refrigeration Men
To Serve You Better

(717) 2741242
 LEBANON, PA.

Located on Rt. 897 Between Schaefferstown & Lebanon
OVER 30 YEARS IN BUSINESS AT SAME PLACE.
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