August 6, 1927

Mr. George Brown,
452 Eighth Street,
Niagra Falls, L. Y.
Uy dear kr. Brown:

i was-very much interested in your letter in which
you eclaim that by a process of ultra violet treatment of milk
you could destroy 94 to 99 per cent of the bacteria by ultra
violet irradiation under commercial conditions. Personally,
I am very skeptical of these results, especially of your
claim that with this degree of sterilization the vitanins
of the milk were unchanged. Vitamin A is very susceptible
to ultra violet irradiation and as prolonged exposures or
high intensities are necessary for killing the bacteria, it
is quite certain that a good share of the vitamin A would
be sinultaneously destroyed.

I think you appreciate the fucf that there are very
few pedplé in position to make determinations of the vitamins
present in milk and other.food naterials. It not only requires
a greaf deal’of labor but considerable skill in order to ob=-
tain reliable results. it is my impression, therefore, that
you have been more or less misled, but nevertheieasll.do not
with to diséourage you before I have all the data on which you
base your conclusions before me for evaluation.

Wishing you nmuch success in youi experiments, I am

Sincerely yours,

HS:8
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MILK

Dr. H. Steenbock,

Dept. of Agricultural Chemistry,
University of Wisconsin,
Madison Wis.

Dear Dr. steenbock:

Professor Burke of the Milk Dealer has referred
us to you. We inquired of him relative to ultra-violet light effect
on milk. We are planning en rebuilding our milk plant and our cooler
will be located near the roof. We were planning on using a skylight
and thought perhaps glass that allowed ultra violet rays to pass thru
might have a beneficial effect on the milk exposed to it.

Of course the milk would be exposed for only a
short time and perhaps it would have no effect worth considering.
But if the vitamin content of milk can be inereased by using this
kind of glass or using stronger articial ultra violet light, we
are going to consider using it.

YTour opinion will be appreeiated. Ve are thanking
vou in advance and are awaiting your reply with interest.

Tours very truly,

PRUNGR DATRYCO



February 7, 1920

lir. He A. Bruner,
Kenosha, Wisconsin.

Dear ilr. Bruner:

There would be nothing gained by the use of a sky-
light permeable to the ultra violet rays of the sun in
reliltion to the Ilmprovement of milk trected in your
plant. 1t takes mueh sironger ultre violet radiation
than is found in sunlight to be of beneficial =ction
under the conditions which [ expect exist in your plant.

The use of artifically produced ultra violet light
on ligquidated milk has nol as yet been worked out suc-
cesafuliy. Attempts have been made to use it for ster-
ilizing the milk, but the exposure must be so prolonged
that there is always produce¢e a change in tuste. To
improve milk nutritionully the exposure must be sufficient
to impurt the desirable quality without destroying the
flavor., This requires careful udjustment.

/e huve been feurful of the misuse of tie process
of the treatment of foods with ultra violet light and,
L8 you may know, we have secured putents. covering this
whicli huve been ussigned to the Wisconein .Jlumni le=
search Foundation. If you are further interceted, 1
should advise you to write to lr. George 1. Ilunight, 1041,
Thie lookery, Chieugo, 1llincis who is president of the
oundation.

Lincerely yours,

HG§MT
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April 8, 1930

Memorandun on Conference with Mr, W, S. Slemmons of the Carnation Milk Company

Mr. Slemmons dropped inte my office to see if there were any further de-
velopments in connection with the use of the irradiation process as applied to
evaporated milk. According to my recollection, it was aporoximately a year agon
that Mr. Slemmons requested me to come to Oconomowoc to inspect their plant, to
see how the irradiation process could be effectively used in their manufactur-
ing everationz. I was unable to comply with his recuest, but hies interest
apparently has not abated.

According to figurese furnished by him, the Carnation Milk Company manu-
factures approximately 5,000,000 cases of 100 pounds each, containing 3.8
pounde of butter fat. The company has five factories in Wisconsin. In addi-
tion, it has factories in Illinois, Michigan, Minnesota, California, Kansas,
Oregzon, Idsho, New York, Penneylvania, Mississippi, Tennessee, Missouri,
Texas, and Kentucky. It also has a factory in Ontario and & number of plante
in Holland, Germany, and France, which operate in affiliation with the Pet
Wil Company under some special arrangement.

The Carnation Milk Company ie likewise engaged in the milling industry.
It has taken over the Albert Milling Company, which manufactures breakfast
cereals and flour.

In regard to information relating to the industry in zeneral, Mr. Slem-
mong referred me to Dr. Frank E. Rice of Evaporated Wilk Aesoclation, La Salle
Street, Chicago. This association through its members encompasses 90% of the
industry.

capy to-Dean Russell
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Professor H. Steenbock February 13
University of Wisconsin 1928
Madison, Wisconsin File WRM-LH

Dear Professor Steenbock:

Thank you very much fop returning to us promptly the correspondence

we have had with Mr, Hoffmann and for the comments you make upon the
method he employs for treating milk and the probable results from

the use of his equipment. He has advised us that he would want

$1500 for his apparatus of sufficient sige to handle 140 quarts per
hour. 0On that basis, the cost would be prohibitive from & commercial
standpoint and we know there would be no market for it in this country
at that price.

One of the features which Mr. Hoffmann tried to bring to our attention
is the fact that with the use of the Geissler tube, from which there

is no heat radiation, it is stil1] possible to secure the desired effect
of the treatment of the milk without heating, with the presult that there
is no change in the palatability of the product as processed in his out-
fit,

and which had become attached to the file of correspondence with Mr,
Hoffmann, which we submitted, as we thought you would 1ike to have this
for your files,

Very truly yours
J. G, CHERRY COMPANY

/\N_.ﬁ. i\ L—Z.ﬁ-'w\

Ve R. McEwen
enc,
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February 15, 1928.

#¥r. W, R, Melwen,
/0 J. G. Cherry Co.,
Cedar Haplds, fowa.
Dear Mr. Molwen:

Thank you very much for returning to me corfespondence which
becune attached to your letters.

Hr. Hoffmann's claims that the Geissler radiations do not pro-
duce & change in taste’ of milk be&uuse they are cold are without
foundutiun. Ve have been =ble to seburo this change in tuste with
our quartz mercury wapor lump when milk wes irradicted through ice
water. Until other experimental data are placed before me 1 shall
be inclined to believe tiut tie only reason that the Geissler ro-
diations do not produce a change in tuste is the fact that they are
weak in character. By prolonged trectment L am inelined to think
that they will produce the sume effect which is produced by over
exposure to the quartz mercury vapor lamp.

Gincerely yours,
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Prof, H. Steenbock January 28
University of Wisconsin 19 28
Madison, Wisconsin File WRM-LBH
Dear Sir:

The writer finds your letter of the 19%h, upon his desk following
his return from a rather extensive trip, and want you to know we
appreciate very much the information you have given us with refer-
ence to the ultra violet ray treatment of milk,

The writer wishes to apologize to you for his apparent impatience

in not receiving an immediate reply to our letter of the 3rd., If

we had given the matter a moment's thought, we would have appreciated
the fact that your time must be imposed upon enormously by those
seeking information regarding the wonderful work you have been doing,
and we should have realized that we could not expect an answer from
you by return mail.

Inasmuch as the United States Examiner has given you pretty definite
assurance that your patent, covering the treatment of milk, as well
as other foods will be acted upon favorably, and the further fact
that we are really very much interested in the possibilities of the
application of this process,as equipment manufacturers, we are going
to ask you to look over the complete file we have regarding the pro-
cess and equipment used by the Austrian party, and will appreciate
your opinion regarding the method they employ to secure the desired
result and the equipment they are using,

A considerable part of this file is composed of letters written in
longhend by the youmg man who approached us on this subject, and
these letters make rather difficult reading. We believe the infor-
mation given in this file of correspondence, however, will be of
sufficient interest to you to warrant your reading it over, and be-
cause of our interest in the proposition, we are taking the liberty
of submitting the file to you.

If you do not feel that you have the time to go through this file,
we want you to feel frank in telling us so and returning it to us.
Under any circumstance, we, of ecourse, wish the file returned, as

Main Office: GEDAR RAPIDS, TOWA, Branches: PEORIA,ILLINOIS, ST.PATL, MINNESOTA- TAMALJOWA,TLS. A.
ITixport Sales Office: 30 GHURGIH STREET, NEW YORK, CIHICAGO Sales Office: MarquelteBuilding
Gable Address "CHERRY GOMP™  Codes WESTERN TNION,BENTLEY'S



Professor Steenbock - #2

we want to make some disposition of the matter one way or the other |
as soon as we ecan conveniently.

Very truly yours
J. G, CHERRY COMPANY

}J\j-‘7< . >I-\, e/fu)ft

W. R, McEwen |

enc.




February 8, 1920

Mr., W. 1. HcEwen,
e/0 J. G. Cherry Uompany,
Cedar ‘lapids, Iowa.

Dear lr. HcEwen:

I am returning to you, with thanks, your correspondence with
Hr. Hoffman. I muet say that I read this with a great deal of in-
tereast. lir. Hoffman came up to my laboratory gome time ago and
proved himself a very shrewd salesman, very carefully informed as
to the possibilities of his invention and cleveriy uninformed on
the shortcomings of the invention. Thig may sound rather harsh
treatment which might have been mitigated if ! had had the 0OpPPoOr=
tunity to give him more of: my time.

Upon anglysis I find that his method of treuting milk hus
been very poorly experimentully controlled. e have carried out
numerous experiments relutive to the destruction of vitwmin A by
ultra violet radiation. Ve have found that tlie ultra violet radi-
ation will destroy vitamin . even in the sbuence of oxygen. lir,
Hoffman's electrically heuted copper coll would, therefore, not
accomplish the purpose that he is after through removal of oxygen,
even ii it were possible to remove this to a sufficient degree.
Mr. Hoffman refers to the production of an unpalatable taste when
milk is treated with a quartsz mercury vapor ultra violet light.
This is not necessarily the case. The unpalatability results on-
ly in consequence of excessive treuntment.

I regret that I have had no experience with an apparatus sim-
ilar to the one which Nr. Hoffman has described, but [ am inclined
‘to believe that the radiation effect with his wpporatus is very
small indeed and thut for that reason he has never noticed a
change in taste. I am, furthermore, inclined teo believe thut his
product is not very high, if improved at all, in antirachitic prop-
erties. :

It is possible that lr. Hoffmun may have something novel in
his appuratus in connection with the use of & screen to divide
the milk into'a very thin film and while I huve not looked into
“the matter, L do not think that his apparatus, or so called inven=
tion, is novel with respect to the use of the Geipsler tube. The
eoil, as I huve stated already, is of no importance.

Before you decide to purchase any rights from lir. Hoffman,
1 should advise you to have o technical man look up the pautent
8ltuation very thoroughly with regard to the different types
which hove been previously proposed. aAs I told you before, we are
not interested in any special type of apparutus. Uur putent rights




deal specificully with the process and the product in general.

- Thanking you for placing the afore mentioned literature
at my disposal, I beg to remain

Very sincerely yours,

HS 2 I
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"PACIFIC BRAND EVAPORATED MILK

122 YA 5 : T
SALES OFFICE, 328 DRAKE STREET T —

VancouvERr, CanaDa

Prof. Harry Steenbock,
University of \/lisconsin,
College of Agriculture,
Hadison, 'iisconsin,
Ve ol
Dear sir ;-
Thanks for yours of uiarch 20th.
wnall aprreciate it greatly if
you will ask tne Foundeation to communicate
with me, when the necessary data nas been
accunulated so that they could discuss with
me possible licensing in the dvaporated Liilk
field.

Yours truly,
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BACIFIC BRAND EVAPORATED MILK

SALES OFFICE, 328 DRAKE STREET

VancouveEr, CanabA

March 12th, 1930.

prof. Steenboch,
University Wisconsin,
Madison, Wis.,

U.5.A.

Dear Sir:-

We are packing mvaporated Milk in 16 ounce
net and 6 ounce net weight tins. They contain standard
7.8% butterfat and 25.5% milk solids same as United sState
gtandard and go through practically same process of steril-
ization as obtains?® in best Avaporated Milk Plants in U.5.4A.

Would it be possible for us to utilize Vio-
sterol by incoryporating proper quantity in the milk for in-
fant feeding after condensation, but before sterilization,
and be able to retain in the finished product the Vitamin D?

' If sterilization at 230 degrees fahranheit
for 25 to 30 minutes would destroy %he value of the Viosterol,
it would, of course, be impracticable for us to use it in the
milk but we would appreciate your consideration of the quest-
ion and your informing us as Yo what quantities we should use
per tin and about what the cost would be.

Yours truly,

Ae"
(4
7o ,-’!\/
(7

Sales Managers.
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+» C. Starkc

% Facific ¥ilk Co.
1226 Yomer Street
Vaneouver, Canada

Dear Vr, Starl-:

Het The g ability of Vitamin D in millk

e have not as yet carried out experiments on the stability
of irradiated ergosterol in milk during the packing procesa, but we have
évery reason to belliew that no appreciable deterioration would result.

The Wisconsin Alumi ”aséarch ?ﬁundnﬁihn, a¢ the assignee
of my npatent, {s not contemovlatin- 11censinz in the milic field at the

‘S

present time. It feels that this g too important a field to he talken
ur without very carefu! acewmlation nf experimental fata. At any rate,
it feels that the uge of Tineterol should he thoroughly established before
an immortant commodity 1ike mi1)k shauld be fortified with Vitamin D.

Yhen the necessary data have been accumlated, yvou undoubtedly will hear

from the Poundation in regard th this matter.

Sincerely yours,



