
Food Packaging: A Futuristic Science
NEWARK, DE You don’t

have to embark on the starship
Enterprise to go places no one’s
ever been before, says University
of Delaware food science
researcher Dr. James Paik. His
quest of fundamental chemical
principles that apply to food pack-
aging takes him to research territ-
ory still unexplored by the scien-
tific community in its search for
improved technology.

aroma from orange juice was
scalped, or absorbed, by the plas-
tics of the inner liner. Food scien-
tists are now looking for inexpen-
sive plastic linings that won’t
scalp the flavor from citrus juices.

Fhe scientist is interested in
exploring other research areas
including smart packaging. Smart
packages do more than just keep
food in and elements out. A smart
package could be made with
material that kills microbes with-
out adding harmful chemicals to
foods, thus keeping spoilage
organisms at bay in processed

foods such as bacon
In the future, smart packages

may be able to tell sellers and con-
sumers when a product has gone
bad. As technology progresses, a
chemically sensitive patch on the
package could indicate, perhaps
with a color change, the presence
ofchemicals producedby spoiling
food or bacteria.

“To meet future needs, we
should be looking tokeep refriger-

Paik, who has a biochemical
and food engineeringbackground,
sees foods from a different per-
spective. An orange is justa group
of chemicals, and milk is lipids
suspended in a protein solution.
His involvement in chemistry has
led him to examine fundamental
principles that can be applied to
these groups of chemicals that we
call food and their interaction with
other chemicals we call
packaging.

ated, ready-to-eat food products
for at least a month from the man-
ufacturing process to consumer
use,” Paik says.

Cook’s Question
(Continued from Page B 12)

Klobasy Sausage
5 pounds pork butts
2 pieces garlic, chopped fine
2 tablespoons salt
1 teaspoon pepperWhen defining his research

goals at the department of food
science, Paik tries to look to future
needs.

Casing enough to use prepared meat
Grind meat in a coarse grinderand mix well with other

ingredients. Stuff casings with meat mixture. Put in
smoke house and smoke daily for about a week, using
apple wood.Over the past four years, Paik

has focused on the area of flavor
scalping. For example, when tetra
packs were first introduced, the

Jo Matenus
Dallas
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The AGCO Allii
tors areengineered
control. In addition>.
form and ROPS, you get low maintenance, low
operating costs anda 4-year/4,000-hour warranty.

. The indepen-
,ooo rpm with
las a hydraulically-

actuatedwet PTO clutch. The Category 11/I
3-point hitch has a convenient rear remote
control and is equippedwith telescopic
stabilizers. Optional telescopic lower links are
also available.

• Trouble-free, air- and oil-cooled engine.
The 6600 Series tractors areequipped with low-
maintenance,4-cylinder, air- and oil-cooled
dieselengines. The 6670 provides 63 PTO hp
and the 6680 73 PTO hp, both with 22%torque
rise. The 6690 has a turbocharged 81 PTO hp
engine that delivers a 28% torque rise, as well
as the best fuel economy in its class.

• Quality performance and comfort The
6600 Series tractors ride on,premium
Goodyear'radial tires. They have hydrostatic
power steering, a tilt-telescopic steering wheel,
hydraulically-actuated wet disc brakes and a
mechanically-actuated differential lock. AWD
models have four-wheel brakesfor 40% better
braking and an operator controlled front differ-
ential lock for tighter turns.All operated from
the comfort of the enclosed cab.

• Many speed choices.The synchropower trans-
missionwith a separate synchro-reverser offers
12forward and 12reverse speeds, planetary final
drive and a self-adjusting, hydraulically-actuated
clutch. An optional creeper transmission pro-
vides 16forward and 16reverse speeds; a dual
speed option has 24 forward and 12reverse and
a power Hi-Lo transmission provides 30 forward
and 30 reverse speeds.All tractor models are
available as either 2WDorAWD

To experience the user-friendliness ofthe
6600 Series-tractors, orany of the “orange" line
ofAGCO Allis tractors ranging from 40 to 128
PTO hp. stop by or call us soon.
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SEE YOUR DEALER TODAY!
B. EQUIP., INC.
Waynesboro, Pa.

717-762-3193

HERNLEY’S FARM
EQUIP., INC.

Elizabethtown, Pa.
717-367-8867

b.h.m. FARM EQUIP., HOLTRY'S equipment
INC. Roxbury, Pa.

Annvilla, Pa.
.

717-532-7261
LINCOLN SUPPLY
& EQUIPMENT CO.

Somerset, PA
814-443-1691
MeCoole, MD
301-786-6900

MANOR MOTORS
On Rta. 553

Pann Run, PA 15765
412-254-4753

SCHOTT EQUIPMENT
SALES

Rta. 18 North
Washington, PA 15301

412-222-3780

NICHOLS FARM EQUIP. c j VVONSIDLER BROS.
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a ‘ Quak.rtown, Pa.717-784-7731 215-536-7523
Naw Tripoli, Pa.

SANDY LAKE IMPLEMENT 215-767-7611
Sandy Laka, Pa. Olay, Pa.

412-376-2489 215-987-6257

GRUMELU
FARM SERVICE
Quarryvllla, Pa.

717-786-7318
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German Bratwurst
4'A pounds pork butt or shoulder or deboned

spareribs
1/2 pound lean veal
If necessary, enough fat to make the 2-to-1 ratio
'A teaspoon marjoram, crushed
1/2 teaspoon caraway seeds, crushed
y> teaspoon ground nutmeg
2 teaspoons salt
3/i teaspoon pepper
Cold water
Natural or cheesecloth casings
Cut the meats and fat into chunks; chill and grind

them together twice, using the fine blade of a meat grin-
der; if hand chopping, make 'A -inch bits; if processor
grinding,whirl until smoothbut not pureed. Combine the
marjoram, caraway, and nutmeg in a mortar and pestle
or in a blender; crush them to a powder, then mix in the
salt and pepper. Add the spice mixture to 'A cup cold
water; knead the spiced water into the sausage meat,
adding more water to make a soft sticky mixture. Stuff
sausage meat into casings. Ripen the sausages, well
wrapped, in your refrigerator for 1 to 2 days in order to
blend the seasonings. To cook whole: prick them well
with a fork and simmer in wine, broth, beer, or water for
about 40 minutes. After simmering brown them under a
broiler or on a grill or cut them into thick, diagonal slices
and fry.

To freeze uncooked or simmered sausages for future
use, skip the ripening period. Thaw before cooking.
Never cook unthawed sausages as they will burst.
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jfltlartin Concrete
Subsidiary of Martin Paving, Inc.

CONCRETE MIXED SITE

No Waste - We Mix Any Amount
You Need - Mixes Can Be dq
Changed Right On The Job lEphraia, PA

STATE APPROVED DUST OIL Ephrata: (717) 733-7915
FOR BARN TARDS, Litite: (717) 626-2494
farm LANES, etc. Lebanon: (717) 272-7541

■ wmetalforming
JOSGienwood Oriy*. to l''AM PA ‘75'J?

717-733*9590

Roofing And Siding
29 Gauge Galvanize 29 Gauge Painted
26 Gauge Galvalume 26 Gauge Painted

New 409 Stainless Steel Roofing

All Panels Cut To Length -

Coverage 36” Width
We Also Stock The Following Items:

• Pre-Hung Doors • Ridge Vents
• Agri Build Windows • Ridgoiators
• Roll Door Track • Trolleys and

Hardware
A new Product In Our Line

STANDING SEAM ROOFING
Manufactured at the job tite.

NOW Vou CAN CALL US TOLL-FREE AT
1-800-582-9956


