A O C.T Commentry

The A.0.C.5. and the Food Industry: Z4e Changing Ouitlet

RODUCERS OF EDIBLE FATS are faced with inereasingly complex problems of production and distribu-

tion. These problems are brought about by changes in the food habits of the American people. For

better or for worse, one must be impressed by the continued acceptance of prepared or semi-prepared
foods as replacements of the basic ingredients of yesteryear. Indeed, the trend from household cookery
may, in time, threaten the existence of what was formerly known as the home-cooked meal. The cries of
anguish from our esteemed trenchermen friends may soon be drowned by exclamations of delight ema-
nating from manufacturers of ready-to-eat food products when tomorrow’s meal planner serves up the
counted calories (according to the manufacturer’s carefully worded label) to her unknowing and ad-
vertising agency-conditioned family.

Home economists with their cooking schools and advertisers of home recipe cookery seem to be
fighting a losing battle as it is increasingly apparent that the new Mrs. America simply does not want
to spend her time with household drudgery, formerly known in polite circles as culinary chores. The
march definitely is away from the kitchen and to the super-market freezer cases. A check recently
made in a single, large supermarket showed the following food produets in stock:

Brands Brands
Yellow layercake MiX...oooooovovincoienininenrnnnoieerneeescienseaens 4 Small cake and icing combination MmiX.........ccverivivecrecnens 2
Chocolate layercake mix...... e 4 Frosting mix, 9 flavors... .4
White layercake MiX.....coooiviiririiviieeeiiiceeinieeere e ecreenns 4 Pie crust mix..... -3
Marble layercake MiX.......coieenieimneeneernsserieees 2 Corn muffin mix -2
Caramel or burnt sugar layercake MiX......cocooooverervirennnnn. 2 glueber;y muffin m)f{'l' """"""""" g
Orange layercake IMHX......oocccocovviiiiiiieiiiiricnieeeeeeiereeseeeens 1 rozen fruit pies, 4 AVOrs......cviceiiicriiee.
. Frozen cakes, 3 Havors.. ..o 1
Chocolate malted layercake miX........cocccorviirviiiiviniriiiinenennn. 1 ¥ hick . 3
Chocolate brownies 3 rozen chicken DIes......ie,
LTI e e . Frozen meat PLeS.....ccoiiiieiiiiecciiiiciiccteereetectesre e ereensene 3
Chocolate pudding Cake...oooviivvririitivismniinniisirssinens 1 Frozen fish StieKS.....ceeiirierriieeriiovinsiesiesiesseseesssresiesesenseenes 3
Date-filled €00Kie MIX.coiiiiiii i, i Combination sea-food diNDer...........occoovieeiiviieeirissresresones 1
Peanut cookie MiX...oii 1 Fried ShTIMD ..o ereecsene e evessresnessneens 2
Coffee eake MUX....ocoiciiieiciiin e 2 Fried OFSTOTS .iicvviiciiciiiiiieinneci e eeerseerae e envessnaenneeen 1
HOt TOLL X ittt e eerv e crear e e srneeessene e 3 Frozem £r1e0 CRICKOTL. coneeeneeviie oo e e e rare s s e 1
Baking powder biscuit (refrigerated).......cccviiviirinnnn. 3 Frozen French fried potatoes......ccocooccriviivieieesieeiesnsiseinenns 3
BisCUit IMIX oo e 2 Combination dinners, 4 varieties........cccovivvviireervvirceeccnnenns 2
Cinnamon rolls (refrigerated)....covvicciiviiviiiieiieiieeienes 1 Frozen fried ONIONS.......ccccciciiiiirrcinriiiree e crreereseesvenenen 1

Pound eake mMIX...occoieoiiiivienienrinienreeecrneresreereeeeessnsenas 1 Frozen fried N00AleS.....cocccicrieriiinieeenreniecoecrmsnmerirscenans 1
CUP CAKE MIXutieiiiiieiiiieiiiiieeet ettt ere sttt 2 Assorted frozen cooked foods........c.ccevveeneas many varieties

One may conclude that completely new segments are being created in many old-line food indus-
tries. The quick and very complete success of the product ‘‘fish sticks’’ will undoubtedly revolutionize
marketing ideas of the sea-food industry. Added to the fish stick success will be a multitude of frozen
cooked sea-food products, thereby removing from the kitchen a most distasteful and troublesome cook-
ery chore, i.e., fish cookery. The same trend exists throughout the food industry, and it is impossible
to escape the inevitable conclusion that consumption of fats by industrial users is increasing rapidly
and that consumption of fats in the home is decreasing. What does this change mean to the technical
people of the fats and oils industry ?

HE INDUSTRIAL USER of fats is much more demanding with respect to technological requirements than

is Mrs. Housewife. Each item produced by an industrial user represents a speeific problem which
often can be best solved by means of a specific shortening product rather than by use of an all-purpose
shortening. The mix industry has long since learned that special treatment is required on the part of
the shortening industry to permit formulation of the best possible prepared mix. It is not too unlikely
to expect this industry to demand shortenings specialized for the specific type or variety of cake—a
custom-built product to fit a specific flavor or brand, according to the dietates of the mix manufacturer.
In like manner the manufacturers of frozen cooked foods and frozen fried food products can be expected
to dictate in the direction of specialties designed to solve some troublesome problem, either of shelf-sta-
bility or production. Very often the design of production equipment will dictate changes in shortening
or the oil-type required for a specific operation. Collectively these custom-built fats introduece many
complexities of technological control and distribution never before enconntered when the industry manu-
factured only a few products of relatively standard types.

The increasing trend towards specialization, of course, means increasing research on the part of those
engaged in fats and oils research as well as of those engaged in direct research on the primary food
produect under investigation. This means that there will be high competitive pressures among research
laboratories to achieve improvements. It will be relatively easy to bridge the gap between laboratory
and direet application in the field when dealing with food processors rather than household consum-
ers. The laboratory product of today will be in use within months, as contrasted to years of study before
research accomplishments can be transferred to the field via the consumer route.

(Continued on page 40)




PFIZER CITRIC ACID

You can retard the development of off-flavors and off-colors in your
hydrogenated oils easily and economically with Pfizer Citric Acid as your
sequesfering agent. It complexes metallic ions, so they can’t oxidize unsaturated
fatty acids. Find out—in detail—how Pfizer Citric can improve

your product’s stability and safeguard its sales appeal.

Write for Technical Bulletin 72.

CHAS. PFIZER & CO., INC.
Chemical Sales Division

630 Flushing Ave., Brooklyn 6, N.Y,
Branch Offices: Chicago, lt; San Francisco, Calif,;
Vernon, Calif.; Atlanto, Ga.

Manufacturing Chemists for Over 100 Years






'F you ever feel

like this about your
solvent problems...

...you'll feel like this
after you tell your
troubles to...

For 40 years, the industry’s highest standard of
quality, uniformity and performance

i A Complete Line « Quick Delivery « Expert Technical Counsel At Your Service
ey THE R. J. BROWN CO. +« 1418 WITTENBERG AVE. « ST. LOUIS 10, MO.

Plants in Chicago, Cleveland, Detroit, Louisville, St. Louis, Memphis . In Canada: 150 Bronaco Ave., Toronto 10
For Service Call Your Locol Bronoco Distributor
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It's on the label

The fifteenth revision of the U. S. Pharmacopoeia was
issued July 1, 1955 to become official December 15, 1955.
A monograph has been set up for bulk vitamin A prod-
ucts. To meet it, our products needed a change only in
the labels.

To conform to the new revision, the labels on
Myvapack® Vitamin A will look like this:

The word *‘Oleovitamin A’ indicates that the
product meets all the U. S. P. standards for so-
lutions of vitamin A esters in edible vegetable
oil.

JDISTILLATION PRODUGTS INDUSTRIES

This package contains 24.75 grams Vitamin A
ﬁquivclent to 82.5 million U.S.P. units Vitamin A)

The content of vitamin A, as in the past, will be
shown as the total number of U. S. P. Units of
vitamin A in the package. In addition, to follow
the practice of U. S. P. XV, we show the equiva-
lent weight of vitamin A according to the re-
lationship that 1 U. S. P. Unit equals 0.3 micro-
grams of vitamin A.

This change in our label calls for no change in your labeling of
food products with vitamin A added. You order Myvapack
Vitamin A in batch-premeasured cans containing either Myvax®
Vitamin A Acetate or Palmitate from Distillation Products In-
dustries, Rochester 3, N. Y. Sales offices: New York, Chicago,
and Memphis ¢ W. M. Gillies and Company, Los Angeles,
Portland, and San Francisco e Charles Albert Smith Limited,
Montreal and Toronto.

w7 leaders in research
@ /%2'/2 and production

of vitamin A

Distillation Products Industries
iradivision of Eastman Kodak Company

Peop]e and Products

A specially designed liquid vitamin A palmitate for aque-
ous dispersion-type produets has been developed by CHARLES
Prizer AND ComMPANY INcC., Brooklyn, N. Y.

SipNEY M. EDELSTEIN was pr.esented a medal commemorating
the 100th auniversary of Liebig’s work in organic chemistry
by the Division of History of Chemistry of the American Chem-
ical Society in recognition of his serviee as division seeretary.

Secretary of Agriculture Ezra T. Benson has presented a
department superior service award plaque to a group of seien-
tists at the SouTHERN UTILIZATION RESEARCH BRANCH, New
Orleans, La., in recognition of their development of new meth-
ods of analysis for research on fats and oils. Members of the
group are Dorothy C. Heinzelman, Ralph W. Planck, Frank G.
Dollear, Frank C. Pack, and Robert T. O’Connor.

Fisuer SomNtiric CoMmPaNy, Pittsburgh, Pa., is offering
laboratory elamps and holders with a permanent gripping sur-
face of vinyl plastisol on the jaws.

The 1955 medal award of the Society of Cosmetic Chemists
will be presented to ERNEST GUENTHER, of Fritzsche Brothers
Ine., at the society’s meeting on December 15, 1955.

GENERAL MrILLs INc., Minneapolis, Minn., has given the trade
name ‘‘Versamid’’ to its family of polyamide resins.

An epoxidation process utilizing expendable amounts of
resin catalysts has been revealed by BEcco CHEMICAL DIVISION,
Food Machinery and Chemieal Corporation, Buffalo, N. Y.

o

Stuart and Briegleb atom meodels are available in 44-piece
sets of nine different types from ArTHUR S. LAPINE axD CoM-
PANY, Chicago, Ill.

o,
o

A pew double burette clamp for making titrations is
equipped with double grips to prevent sideslip, according to
the CENTRAL SCIENTIFIC CoMPANY, Chicago, Tl

<

Two new lubricant esters, iesters of azelaie acid, are avail-
able on a eommereial baxis from EMEerY INDUSTRIES INC.,
Cineinnati, O,

o

A refrigerator which will maiutain temperatures in the
range of absolute zero has been developed by ArrtaHUR D.
LirtLe INc.,, Cambridge, Mass.

o

Fisurr Scmxntiric CoMraNy, Pittsburgh, Pa., offers seven

ultra-pure reagents for use in spectrophotometry.
o
*

Henry Fleming Payne has returned from AMERICAN CYANA-
M1p CoMPANY, New York, N. Y., to become research professor
in charge of instruction and research onm organic coatings at
the University of Florida, Gainesville, Fla.

o<

A fellowship to study the suitability of cottonseed meals for
poultry and swine feeding has been established at the SouTH-
ERN REGIONAL RESEARCH LABORATORY, New Orleans, La., by
the National Cottonseed Products Association.

o<

B. W. BeapLr lhas joined the staff of Southwest Research
Institute, San Antonio, Tex., where he will serve as manager
of biochemistry research.

>
.

Markley Writes on Vegetable Oils

The Society office in Chicago has received a copy of ‘‘Vege-
table Oils: Some Observations on Recent Developments in FEl
Salvador, Honduras, Venezuela, and Brazil,”’ by Klare 8.
Markley, Institute of Inter-American Affairs, Rio de Janeiro,
Brazil.

The 18-page illustrated booklet was issued by the Division
of Agriculture and Natural Resources, Institute of Inter-
Ameriean Affairs, Technical Cooperation Administration, Wash-
ington, D. C, as No. 4 in its Aectivity Series.

.
-

Bernard R. Schaafsma has been appointed assistant director
of research in the research department and development de-
partment of CoLGATE-PALMOLIVE CoMPANY, Jersey City, N.J.
Other promotions include W. W. Wellman, leader of the aero-
sol toilet articles group; Virgil Richter, head of the explora-
tory oral products group; and Gerald Jahoda, group leader
for the information center.



