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Crocheting a Wardrobe
Instant Sewing Book
Instant Fashion Book

Fashions to Sew {S/S) 75
1975 Needlecraft Catalog 75
Designer Collection #30 50
Book of 16 Quilts #1 50
Museum Quilt Book #2 50
15 Quuits for Today #3 50
Book of 16 Jiffy Rugs 50
12 Prize Afghans #12 50
Compiete Afghans #14 $1 00
Complete Gift Book $1 00
Instant Crochet Book $1 00

Easy Art ot Flower Crochet $1 00
, Easy Art of Harpin Crochet $1 00
1 Easy Art of Needlepomnt $1 00
Easy Artof Ripple Crochet $1 00
Nifty Fifty Quilts $1 00
Sew + Knit $125
Please add 25 cents for sach
Book for postage and handling.
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Researchers Look For Better Hams

From the deli’s ham-on-
rye to the smell of that
succulent country-style ham
in the oven, ham is high on
the culinary Hit Parade.
Food technologists hope to
make it even better and
more plentiful by finding
ways to improve lower grade
pork and to increase the final
ham yield in pork
processing.

Porcine stress syndrome,
called PSS, 1s responsible for
a prevalent type of low
quality pork - pale, soft,
exudative-known 1n the m-
dustry as PSE. Hot weather,
poor ventilation, crowding,
rough handling, and en-
vironmental conditions
occurring during marketing
all cause stress 1n the hog.
Although PSS has a genetic
origin as well, the en-
vironment 1s an obvious and
immediate cause of both
disease and frequent
fatality. High body tem-
perature, staggering gait,
abnormal muscle acidity,
and muscle tremors are
observable symptoms.

At USDA’s Richard B.
Russell Agricultural
Research Center in Athens,
Ga., characteristics of hams
quality-graded on the pork
cutting line 1n the meat
packing plant prior to
processing were studied by
Agricultural Research
Service scientists. The
quality grades were (1) pale,
soft, exudative (PSE) (2)
normal (3) dark, firm, and
dry (DFD). The pH of the
ham muscles was deter-
mined on hams which had
been ‘“‘pumped” or injected

with a standard commercial
curing pickle. In all the tests,
PSE hams had the most
acidic muscles. The normal
group was intermediate and
the DFD group was the
highest or most alkaline. The
research indicated that pH is
a factor which may be used
in the selection of hams with
different yield charac-
teristics.
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COMPACT MACHINE — MINIMUM OF SPACE.
THIS MACHINE DESIGNED AND BUILT FOR
USE IN FARM REPAIR SHOPS — LARGE OR
SMALL FACTORIES — IN SCHOOLS — IN
MAINTENANCE SHOPS MACHINE IS COM-
PACT CAN BE MOVED TO JOB SITE. MACHINE
IS ONLY 36" LONG AND 47" HIGH AND 20"
WIDE. SHIPPING WEIGHT APPROXIMATELY
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During two trials, hams
were hung to drain for 5
hours, smoked and cooked
overnight to an internal
temperature of about 65
degrees C., and then chilled
for 24 hours at 2 degrees to 4
degrees C. However, in the
second of the trials the hams
were held overnight in a
brine  solution before
smoking and cooking. In
both trials and within each
quality group, shrinkage was
highest during the smoking
and cooking stage of
processing. The PSE quality
group lost the greatest
amount of weight during this
stage.
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“We concluded that the
ability of muscle tissue to
bind and retain meat juices
during smoking and cooking
is critical,”” said food
technologist Carl E. Davis.
“PSE hams lose up to one
and a half times more weight
than normal or DFD hams.”’
The final yield of the PSE
hams was 276 and 5.54
percentage points less than
yields of normal and DFD
groups, respectively.

Researchers improved the
final yield in PSE hams by
injecting more curing pickle
within regulatory limts, to
compensate for the ad-
ditional losses that occurred

Phone 687-7659

POWER HUMIDIFIER.
in our home"

Model 45-S Stainless
Steel Power Humidifier

DILLERVILLE ROAD

Your family can enjoy the fuxury of refreshing humidified air when
you have a Skuttle drumatic humidifier installed in your home And,
as you relax in a more comfortable atmosphere humidified air helps
protect your furmture and saves on fuel

AGWAY PETROLEUM

PHONE 717-397-4954

The Drumatic Humidifier gives
you these advantages PLUS
the highest moisture output at
the lowest operating cost —
LESS THAN 2z PER DAY! The
stainless  steel  Skuttle
Drumatic Humidifier s a
complete package It even
includes a humidistat that can
be placed anywhere in the
home Lets you control the
proper indoor humidity with a
touch of your finger

Eliminate dry winter air in your
home call us today
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during smoking and chilling.
“Also, in trial 2 the ad-
ditional holding time in cure
before the hams were
smoked and cooked in-
creased the water-holding
capacity of the muscle,”
added Mr. Davis.

During oven cooking of
center-cut ham slices,the
quality of the fresh ham
muscle affected the amount
of cooked-out juices. The
PSE quality had the greatest
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amount; normal, and in-
termediate amount; and the
DFD the least amount of
fluld loss.

With pale, soft, exudative
ham, soft does not mean
tender. PSE cooked ham
slices had the highest shear
values (&8 measure of case of
cutting), which indicated
less tender meat.

The study showed that
processing hams according
to a uniform curing,
smoking, and chilling cycle
without first evaluating the
fresh muscle quality would
result in a wide and wasteful
variation of final ham yield

HEATER

Ideal for garages - utility rooms - work shops -
cabins - small homes - cottages (one to two

Thermostatically controlled. Will burn a full 24
hours with a simmer flame.

Use as emergency heater. Insure against
damage from freezing (burst water pipes, etc.).

PRICED RIGHT
EASY TO INSTALL
CHOICE OF TWO MODELS

PAUL S. HIESTAND

CALL OR WRITE

DEALERS WANTED
AUTHORIZED DEALERS

H. L. Philips, Glen Moore, PA - (215) 458 5774
John P. Becker, Mt Joy PA — 684-7427
G. Anthony Terreman, 1916 Park Plaza, Lancaster PA — 569-1883 §
Philip C. Witmer, Reinholds PA — (215) 484 4203

Morgantown Fence Co , Morgantown PA — (215) 286-5065
Ronald Puntillo, Mohnton PA — (215) 856-7308

lvan Burkholder, Danville, PA — 437-2212

Clyde Vogel, 949N 9th St , Reading — (215) 373 7079

Jules Meliodon, 1176 N Middletown Media — (215) 459-2305
Aaron S. Groff & Son, RD3, Ephrata, PA Hinkletown — 354 0744
Daniel S. Stoltzfus, Narvon, PA 17555

M. M. Weaver & Son, Leola, PA — 653-2321

Clair Swarkz Salvage Yard, Bloomsburg, PA — 458-5109
Soflenberger Farm Supply, Centerport, PA — (215) 926 2722
Paul Teeter, New Enterpnise, PA — (814) 766 3332

Norman Zimmerman, RD2, Myerstown — 866 4695

Robert G. Seip, Aiburtis PA 18011 — {215) 845 2077

Amos B. Martin, RD3 Ephrata PA (215) 445 6885

Dale Weed, RD2 Moravia NY 13118 — (315) 497-0783
Hockenberry Electric of Hunterdon, RD1 Ringoes NI 08551 —

The Golden Basket, 266 East Paletown Rd , Quakertown PA — (215)

Vernon H. Sites, R D 4, Green Castle PA — 597-3089
Leacock Coleman Center, R D 1 Box 110 Ronks PA 17572

Hostetter's Hardware, Inc, Mt Joy PA - 653-1861
Zarfoss Hardware, Inc., Elizabethtown PA - 367-1261
Farver's Country Store, RD2 Elizabethtown PA - 367-2923
Brandt's Farm Supply Inc., Elizabethtown PA - 367-1221
George Mummert, RD1 Dilisburg PA - 432-5841

Grant Gordner, Millville PA - 458-5495

Black Bear Store, Peach Bottom RD 2 — 548-3134

Park H. Wiker & Son, Holtwood PA

James Landis, Hamburg RD#1 —
F & M Construction Co., Sumneytown, PA — (215) 234 4831
Nelson R. Brenneman, Spring Grove, PA — (717) 215-3076
Wilbur D. Graybill, Miffntown, PA — (717) 436-2574

Phone (717) 426-3286

(215)562-8347




