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Barn Cleaner Chain
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9 Fits most barn cleaners

Stinger 4500 9 Heavy duty forged links

9 5/16 inch flat links
9 High impact’pm swedging

texture of dairy products (par-
ticularly cheese) made from such
milk.

Research by R.L. Richter,
Ph.D., Texas A & M University,
will look at the role of starter
bacteria in the development of
flavor and aroma in Cheddar
cheese. Thk information might be
used in the future to control or

Tobacco Field
COLLEGE PARK, Md. - The

University of Maryland will host
its annual Tobacco Field Day
Wednesday, July 31, at the
university’s Southern Maryland
Research and Education Center
near Upper Marlboro.

Tours of research at the Center
begin at 9:30a.m. and will continue
until 12 noon. Following are some
highlights of the field day;

• No-till systems have been
popular in Marylandfor years with
such crops as com and soybeans.
Now tobacco is getting into the act.
Research at Southern Maryland
focuses on chemical weed control
programs inno-till tobacco.

• Results from the 1984 test for
sucker control will include ef-
fectiveness of a number of
chemicals in addition to the effects
of harvest date on yield, quality,
and chemical content of cured leaf.

• UM scientists revealed two
years ago that tobacco should not
be grown on soils amended with
treated sewage sludge because
plantstended to accumulate heavy
metals found in the sludge. But
what ifyou stopped using sludge on
your land now-could you plant
tobacco again sometime in the
future? After tests on yield, quality
and heavy metal content of cured
leaf, scientists have some answers.

accelerateaging of cheese.
The National Dairy Promotion

and Research Board was
established by Act of Congress to
develop a coordinated program of
promotion designed to strengthen
the dairy industry’s position in the
marketplace and to maintain and
expand domestic and foreign
markets and uses for fluid mUk

•UM breeders will display
advanced breeding lines and
compare them to the standard
varieties in the field.

• Maryland 609 tobacco has
excellent quality and buyer ac-
ceptance, but it has poor resistence
to lodging in wind storms. UM
scientists are experimenting with
cultural practices and “wind
machines” to help - farmers
overcomethis problem.

• A two-year study shows that

WASHINGTON, D.C. - Starting
Sept. 3, the U.S. Department of
Agriculture will permit meat
processors to use vitamin E as an
additive to the curing solutions for
bacon in order to inhibit the for-
mation ofnitrosamines.

Under the new rule, bacon
processors can use two forms of
vitamin E in the curing solutions
that are pumped into pork bellies
in bacon production. The rule also
allows lecithin to be added during
processing to help incorporate
vitamin E intothe curing solutions.
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Faoturas;
• Positive drive in loose and

frozen material
• Smoother operation in tough

conditions

$460,000 for research projects
and dairy products.

This national program of
promotion, research and nutrition
education is financed by a man-
datory 15-cent per hundredweight
assessment on all milk produced
and marketed in the contiguous 48
states. The 36-member policy-
making Board is composed of
dairy producers.

Day scheduled at U of Maryland
good conservation measures can
stop erosion from tobacco fields,
and thus stem the tide of damaging
runoff finding its way into the
ChesapeakeBay.

In addition to these research
highlights, all-day displays of
tobacco diseases, harvesting and
planting equipment, and weather
information are planned for the
field day.

For more information contact
Skip Myers, (301)454-3622.

USDA approves vitamin E,

Lecithin in bacon
The two forms of vitamin E and
lecithin are generally recognized
as safe for food additives by the
Food and Drug Administration.

The rule was developed in
response to petitions from Hoff-
man-Laßoche, Inc., the Diamond
Crystal Salt Company, and Central
Soya Company.

Interested persons may send
comments or questions about this
action no later than Sept. 3 to the
Food Safety and Inspection Ser-
vice Regulations Office, Room 3803
South Bldg., USDA, Washington,
D.C. 20250.
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MAGNA-Mcrtic 360®
Ring Drive Silo Unloader^--

• Quicker changeovers and increased
silo capacity

• Steadier delivery of silage with less
winch adjustment
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