nough hot dogs are prqduced mthe U.S. every year to reach the moon and back 2 1/2 times.

. M has a better way to feed roughage .
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steel and treated plywood.

Designed for all types of roughage. It 1s ideal for silage, baied hay, cubed hay,
ground hay, field green chopping and chaff, The new RUFEEDER is 20 feet long,
and on a free choice basis can handle approximately 70 head. ®Feed capacity—
375 cubic ‘eet @®Mounted cn special low profile heavy-duty gear. Made of quality

Dornell Barn Cleaner ¢ Roll-A-Bout Feeder
N Van Dale Silo Unloader & Cattle Feeders

WEAVERLINE CARTS — LANCASTER SILOS
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SPECIAL SUMMER DISCOUNTS
ON LOG SPLITTERS & WAGONS

“R.D. 2, Annville, Pa. 17003

© 1977 AGRO-K CORPORATION

The SYMBEX"
system

‘can help
' hold down

vour. costs

*U S. Patent Pending

UNIVERSITY AND
GOVERNMENT

"HERMAN L. BASHORE

. 865-4053

SYMBEX
was developed

for high-techmology|
crop production

1t will
change
the way
y()u fal‘m

LABORATORY
TESTS PROVE THAT

SYMBEX"

WORKS

SYMBEX CUSTOM
SPRAYING FOR
NON-TOXIC MATERIALS

For more information or brochure
Write Zook & Ranck, Inc , Gap, Pa 17527
Ph 717-442-4171

Phone

Address

City
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Please mail coupon for Free 16-page SYMBEX brochure

SYMBEX"

WILL CHANGE
THE WAY
YOU FARM

NOTICE The SYMBEX label should be consulted

for full details concerning appl
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Canning and freezing
is more popular today

By SALLY BAIR
Staff Writer

UNIVERSITY PARK -
The women who went {o Ag
Progress Days last week
may have had a brief
vacation from their canning
and freezing, but they didn’t
forget it. One of the most
popular spots in the home
hving area was a booth put
together by the Department
of Food Science mn Penn
State’'s College of
Agriculture where qualified
people answered questions
about canning, freezing, and
drying.

The flow
continuous;
pieces of

of people was
thousands of
literature on
preserving foods was
distributed; and literally
hundreds of very specific
questions about food
processing were answered.
Dr. Jerry Kuhn, professor
of food science, said, “We
are offering education in
step with interest. There is a
growing .nterest in home
drying, and perhaps the

1cation, use and warranties

most unusual part is the
number of men who stopped
by the booth.”” Kuhn
estumated that about six per
cent of home canners are
men. He said several men
asked precisely where to
find the materials needed to
build home dryers for food
preservation.

Kuhn complimented the
women. ‘“Their knowledge
base has improved over the
yeéars. They have developed
a tremendous body of good
questions about preser-
ving.”

In a short tume the number
of people pres:~ving food
has increased dramatically.
Kuhn noted, “Just five years
ago there were a fraction of
the cann. s we have today.
Five years ago two per cent
of all the canned foods
consumed were prepared at
home. Today nearly, ten per
cent of all canned foods is
preserved at home.

One service provided by
the people at the exhibit was
testing guages for home
pressure canners. Mary
Keith, graduate student in
the Department of Food
Science, said they had tested
about 15-20 the first day of
the event. Many people said
they would have brought
theirs along if they had
known of the service. Mary
said it is recommended that
the guages be tested once a
year.

Some questions were
difficult, like the one this
reporter overheard; ‘‘How
much is a jingle?” With
understanding, Miss Keith
and Dr. Kuhn set their
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~pressure canner and showed

the young woman just what a
“jingle” is, and helped her
feel confident about her
canner.

Miss Keith said, “The
interest in food preservation
is a good trend and one
which will continue to grow.
People are coming back to
cannirg and preserving their
own food because of the high
cost of food.” She said both
old and new canners stopped
and chatted, and most
people asked very specific
questions. One man, for
instance, wanted to know
every step in canning ap-
plesauce.

The section devoted to
drying foods was creating
much interest. Cathy
Adams, a research
assistant, said, ‘‘There’s a
great deal of interest in
drying. It’s really coming
back in.” She said many
people stop and tell her how
they have been drying for
years, often with the use of a
wood stove.

There are advantages,
Cathy points out. “For one
thing you don’t have to
maintain a freezer. There is
not the expense of buying
jars and there isn’'t the
trouble of canning. The
energy cost is greater than
canning, but some people
don’t want the trouble of a
pressure canner.”

Plans are available for
constructing a home dryer,
and Cathy points out that it
can be built in a day. She
said it is simply to be con-
sidered another form of food

(Turn to Page 132)
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