Ag and Food NEWS

Industry

Monsanto to Build Research
Center for Inorganic Chemicals

Monsanto has announced plans for a
research center to consolidate its inor-
ganic chemicals research activities to be
constructed near St. Louis in the near
future. The research building, accom-
modating about 160 people will make it
possible for Monsanto to bring its re-
search people, presently located in
Everett, Mass.. and Dayton, Ohio, to-
gether with the rest of the inorganic
chemicals division staff.

Construction of the two-floor building
is scheduled w0 get under way shortly,
with the completion planned for the fall
of 1955. The research center will be
built on a 250 acre tract the company has
acquired in Creve Coeur, Mo. The 250
acre area is part of Monsanto’s long range
development program.

Company Formed to Import
German Potash

The Potash Import & Chemical Corp.
has been formed to bring muriate and sul-
fate of potash into eastern United States
port cities from Western Germany.

Offices for the firm will be at 285
Madison Ave., New York. The offi-
cers of the company are Henry Mann,
president;  Werner Duehrssen, vice
president. Henry Maddux, well-known
soil authority, will be agronomist in the
new organization and will be located at
Raleigh, N. C. CIiff Collier will handle
southeastern sales with headquarters in
Atlanta,

Geigy Formulating Plant to
Serve Plains Area

Agricultural chemicals division of
Geigy Chemical Corp. has announced
that construction of a $500,000 formulat-
ing plant and sales office is under way
at Des Moines. Iowa.

The new installation, 1o replace the
midwestern territorial headquarters at
Burlington and Lockridge, Iowa, will
service an area from the Rocky Moun-
tains to the Alleghenies. Plans include
two formulating plants, one for the manu-
facture of insecticides and fungicides and
the other for herbicides, as well as a sales
office and a service building incorporat-
ing a quality conuwol laboratory.

The plant will enable Geigy to main-
tain its policvy of having formulating
plants in every major geographical area.
There are two plants in the East, three in
the Southeast, one in the Southwest and
two in the Far West.

Air Force Joins Battle Against Army Worm

The transportation facilities of the U. S. Air Force were utilized to rush toxaphene
insecticide from the Hercules plant in Brunswick, Ga., to Minnesota to combat the
recent record invasion of army worms. State officials said the infestation was the
worst in 40 years and the governor of the state proclaimed a state-wide emer-

gency.

Officials say that perhaps 50%, of the crops in the state would have been

destroyed if prompt application of insecticide had not halted the outbreak

New Citrus Concentrate Method
Retains More Flavor Esters

APPROXIMATELY 939, of the volatile
esters that are the flavor source in
orange juice are retained in a new con-
centrating method announced by Golden
Gift, Inc., of Deland, Fla. Golden Gift
makes fresh whole orange juice at the
rate of 225,000 gallons a month; would
rather license the “hi-ester retention”
process than go into the concentrate
business itself. The new process produces
a frozen three-to-one concentrate for a
cost differential of less than 0.0015 cents
additional per six-ounce can.

Heart of the process is the votator.
a direct expansion chiller in which Freon
is evaporated against a stainless steel
wall, freezing the juice to a sherbet
consistency at 27° to 27.5°F. The mix-
ture is then centrifuged. The super-
natant liquor contains 93 to 959 of the
volatile flavor esters, less than half of the
fruit sugars. It is stored in a vaporproof
cold-wall tank, under nitrogen. From
100 gallons of juice containing about 129
fruit sugars, about 15 gallons of super-
natant containing almost all of the flavor
can be obtained. This supernatant will
be about 309, sugar. About 85 gallons
of ice crystals, the slush from the centri-
fuge, will contain only a trace of flavor
oils and will be about 8.4%, sugars. This
centrifuge effluent will be charged to an
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evaporator, and most of the water re-
moved.

In conventional concentrate manufac-
ture, juice is fed directly to the evapora-
tor, and under the low vacuum used,
about 909 of the flavor esters are vola-
tilized with the water. An observer
standing near the steam outlet of the
evaporator in a conventional plant
smells a beautiful orange odor, from the
orange flavor being discharged to the air.
The evaporator in the “‘hi-esterretention”
process has little or no odor. The extra
expense of freezing the juice is almost
offset by added economy in the evapora-
tion operation due to reduced volume,
less dissolved solids allowing more effi-
cient evaporation, and elimination of
flavor fortification.

Theevaporator residue, slightly over 10
gallons from the original 100, contains
about 579, sugars and is added back to
the flavor-containing supernatant in
cold-wall blending tanks to produce the
final concentrate. Golden Gift has
produced and marketed about 70,000
gallons of bulk concentrate (three-to-
one) and about 60,000 cases of six-ounce
cans. The process has also been used
commercially on grapefruit concentrate,
and experimentally on pineapple juice.
It makes a long-time goal of the orange
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