
Chang recipient of 1974 Bailey Award 
Stephen S. Chang, professor, Food  

Science Department,  Rutgers, The 
State University, New Brunswick, N.J., 
has been presented the 14th Alton E. 
Bailey Award. 

This Award is presented by the 
North Central Section, AOCS, to rec- 
oguize outstanding research and excep- 
tional service in the field of  lipids and 
associated products.  

Chang received the Award in recog- 
nition of his scientific contributions in 
the s tudyof  food fat and oil flavor, his 
leadership achievements as an educa- 
tor, and his distinguished service to 
AOCS. 

He is a graduate of  the National 
Chi-Nan University, Shanghai, China. 
He received his M.S. degree in organic 
chemistry from Kansas State Univer- 
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sity and his Ph.D in food technology 
from the University of Illinois. 

After a period as research associate 
at the University of Illinois, he worked 
with Swift and Co. and A.E. Staley 
Co. He has been associated with Rut- 
gers for the past 14 years. 

His scientific contributions in the 
field of fats and oils are well known 
both in this country and abroad. He is 
advisor to the Food Industry Research 
and Development Insti tute,  Republic 
of China, and is a consultant to many 
domestic and international companies. 
He is the recipient of a special award 
of the Potato Chip Insti tute Interna- 
tional and the Putman Food  Award. 

During his two decade association 
with the AOCS, Chang has served as 
president, vice president, secretary, 
and member-at-large. He has been a 
member of  numerous committees,  in- 
eluding: Merit Award, Communica- 
tions, Education, Honored Student 
Award, Meetings Planning, Member- 
ship, Nominating and Election, Soci- 
ety Improvement,  and Publications. 

Previous awardees of the Alton E. 
Bailey Medal are as follows: V.C. 
Mehlenbacher,  1959; R.H. Potts, 
1960; J.C. Cowan, 1961; A.R. Bald- 
win, 1963; T.P. Hilditch, 1965; D. 
Swern, 1966; W.O. Lundberg, 1967; 
H.J. Dutton, 1968; H.S. Olcott, 1969; 
H.E. Carter, 1970; J.F. Mead, 1971; 
R.T. Holman, 1972; and C.M. Good- 
ing, 1973. �9 

From One Protein Product to Another. 

Industrial Sales Division 

Plaza Center Bldg. 
Kansas City, Mo. 64112 

Phone: 816/531-6833 

ONE HOUR cleans system and changes extruder components 
A wide-opening, split extruder, plus a specially splined shaft gives the X-2OO 
its quick product change capability. Screws slide off and on easily, per- 
mitting exchange to compatible extruder screws of differing design so you 
can quickly convert from, say, textured soy protein to full fat soy or protein 
enriched cereal-based foods in about the time an hour hand moves. 
No need to worry about extruder sanitation, either. When extruder jaws swing 
open, you have full access for easy and thorough cleanout. Same applies to 
removable top panel in preconditioner. 
Think about it: in one work week you could skip from full fat soy . . . to  tex- 
tured soy protein. . ,  to protein enriched cereal-based foods.. ,  to infant foods 
- a l l  at the greatest production capacity of any extrusion cooker in the world, 
Only Wenger offers this combination of real product versatility and uni- 
formity, plus sanitation capability, plus great capacity. 
It adds up to this: you conserve on f loor space (because you don't have to 
buy other equipment to gain versatility); and when you buy the X-200 system, 
you get compatible drier, cooler, and product-sizing components as part of 
a package in which every system component is designed for the particular 
product line you desire to produce. 
Complete information concerning this unique and revolutionary Continuous 
Cooking System, or its smaller-capacity sisters, is available by writing: 

Wenger Manufacturing 
~ Wenger plant and general offices: Sabetha, Kansas 66534 

Export Division: 
Wenger International, Inc. 
1807 Federal Reserve Bank Bldg. 
Kansas City, M0.64106 Phone: 816/221-5084 
Telex: 42387 Cable: WENGERMIX-Kansas City, M0. 

Fredrickson to be president of 
Institute of Medicine 

Donald S. Fredrickson, director of 
intramural research for the National 
Heart and Lung Institute,  has accepted 
the presidency of the Institute of 
Medicine, it  was announced recently. 

Fredrickson is a board certified 
specialist in internal medicine with 
baccalaureate and M.D. degrees from 
the University of  Michigan. Longtime 
research interests in l ipoproteins,  lipid 
metabolism, and related factors of 
atherosclerosis have led to  his publica- 
tion of more than 200 scientific re- 
ports. He also is one of  the three 
principal editors of The Metabolic 
Basis of  Inherited Disease. 

He joined the National Heart Insti- 
tute,  predecessor of National Heart 
and Lung Institute in 1953, following 
residency and research fellowships in 
the hospitals complex of Harvard Med- 
ical School. He was clincal director 
and then director of National Heart 
Insti tute before becoming chief of the 
molecular disease branch in National 
Heart and Lung Insti tute and later 
director of  intramural research. �9 
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Destined for fame, the new FRENCH Model 2452 
Single Stand Flaking Mill delivers higher capacities 
and dependable, efficient performance for the most 
rugged flaking operations. Featuring an extra heavy 
roll frame, heavy duty SKF 22334C roller hearings 
and weighted type roll scrappers, the Model 2452 
produces 0.014" thick flakes at a rated capacity of 300 
tons of hull-free beans per day when operated with 
a 150 h.p. motor. Chills with specially designed 
through steel shafts, V-belt differential and main 
drives and hydraulic roll pressure control with 
electrically-driven pump all help make the Model 
2452 the oil milling industry's efficiency champ. 

A rheostat-controlled vibrating feeder with 
instant cut-off and re-set switch, refined tramp 
metal release system and uniform loading and roll 
wear throughimproved meal guards at the end of the 
rolls minimize maintenance and provide easy, 
accurate control. And of course, the Model 2452 is 
backed by FRENCH's unique engineering and 
manufacturing experience to assure you of 
continuous, trouble-free performance. Quality, 
efficiency and service-i t 's  all part of the 
FRENCH tradition. 
Solvent Extraction Division, The French Oil Mill 
Machinery Company, Piqua, Ohio 45356 U.S.A. 

a n o t h e r  french 
t r i u m p h  
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a world of experience in solvent extraction 
machinery 

F R E N C H  
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