Sunday, July 7, 1968

Observer Newspapers )

Page %18

A Cow Starts It All,
Then Kroger Takes Over

The most recent additionato
Observerland's major industry
shines with cleanliness and
bristles with efficlency,

In the process, it handles a
.daily output of 20,000 of Mich-
1gan's best dalry cows,

The new Kroger Co, Dairy,
located at 29600 Industrial Rd.,,
Livonia, beside the Kroger
warghouse, s the largest com-
bined milk god ice cream plant
In the Unitad States.

Actually in operation for sev-

eral months, the plant was dedi-
cated officially in three days of
June Datry Month festivities
last weekend, Many Kroger of-
flcials from the food chain's
headquarters inCinclnnati were
on hand as RobertMontgomery,
executlve vice president, and
Livonla Mayor Harvay W, Moel-
ke foined 1n the opening.
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PRECEDING the ceremonles
were tours for press and stock-
holders of the 115,000 square

“COTTAGE CHEESE ASSEMBLY LINE — Bill
Phillips covers cartons of cattage cheese and

PASTEURIZING COILS — Kroger executive

Bob Johnson stands beside the set of coils that

GIANT MEASURING CUP — This gauge op-
erated by Don Cyrus determines the amounts of
cream, sugar and flavoring in a batch of ice cream.
Proportions can be thanged by pushing the but-
tons below.

N

foot dairy plant, where 13,800
gallons of milk can be pasteu-
rized in an hour and where no
part of the consumer product
ever Is touched by any of the
hundred or more employes,
“Sanltation is the secret of
the dairy business,”” said Bob
Johnson, who is Kroger’s man-
ager of regulatory compliance
in the Cincinnati headquarters
and served as one of the guides
during the press tour,
Everywhere in the plant were

R

evidences that this principle
is gospel there,

Floors are wet most of the
time from constant washing,

cess, never touched by workers
and Terely exposed to the alr,
The number of steps needed

before Mrs, Housewife takes
that hal{-gal

Large tanks hold
inexhaustible\ s y of clean-
ing fluid, whi Johnson ex-
plained is pumped through all
the equipment after each batch
of milk Is processed,

And the eptire plant is con-
nected by a serles of pipe-
lines that carry the milk and
cream from process to pro-

stamps each with the date it is packed.

16 seconds.

products daily.

holds all:milk at 175 degrees Fahrenheit for

TESTING, TESTING — Laboratory technician
Mrs. Ann Waino makes culture fests on all Kroger

HIGH RlSE STORAGE — Each of fhese storage fanks goes four

stories up and holds 25,000 gaHons of milk.

milk or pint of cottage cheese
out of the supermarket cooler
amazes each visitor,

FROM THE MOMENT the
tank-truck, laden with raw milk
picked up- at one of Kroger's
12 collection centers around
the state, pulls into the dalry
plant garage, every step in the
processing s precisely con-
trolled,

At the Intake point, the milk
is checked for its butterfat
content and to see If any water
has been added,

Then It starts through its
first series of pipes, a set of
coils that is set to keep every
particle of milk at 175 de-
grees Fahrenheit for 16 sec-
onds for the pasteurlzing pro-
cess,

It anything goes wrong, the
plant guide explained, the milk
1s automatically diverted back
to the raw milk tank and the
process starts over,
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NEXT STOP for the pasteu-
rized milk is a mearby tank
where it 1s hompgenized,or
separated,

Then comes an 1nmcnte ser-
les of valves which direct the
necessary amount of milk into
huge tanks that hold the various
liquid products--one for homo-
genized milk and others for
skim milk, buttermilk, choco-
late milk, low-fat mikk.

The valves also send some
of the milk on its way to be
used for cottage cheese, sour
credm and ice cream,

Waiting for processing or
botiling, the milk s stored in
four tremendous tanks that rise
four stories and hold 25,000
gallons each, There also are
two spare tanks,

Gadgets In the laboratory ere
marks of the careful attention
pald to quality control,

There is a cryoscope to de-
termine whether any water has

. baen added, anda milk-o-tester
“to make a quick check of butter-

fat content, Another machine
makes the Babcock test, which
is the only government- approv-
ed method of determing butter-
fat, and a Majonnter tester to
learn the amount of butterfat
in solid milk products.

Laboratory techniclans also
check a sample of each dalry
product for bacterta each day,
and they repeat the tests on
each one five days later and
seven days later toassure safe-
ty in storage,

COTTAGE CHEESE is made
in huge 4,800-pound vats, about
four feet long and four feet
high and stretching the length
of a vast room, After the pro-
duct Is solidified with the addi-
Hon of rennet, wires strung onto
a frame make the glantcheese-
cutters that divide 1t Into large
or small curd cottage cheese,

After being processed and
boxed, the non-frozen products
are stored In a cooler room,
where they are kept at a temp-
erature of 36 to 38 degrees
unti] betng shipped to the stores,

ICE CREAM, mixed in batch-
fng tanks by means of a wall
gauge that determines the
ingredfects and flavors, get
boxed on a large conveyor line
and they are stored in arefrig-
erator room that is kept 30
degrees below zero.

When the creamery products
are ready, they go by exact
order to each of the Kroger
stores in large areas served
by the dairy.

Each order, computer-com-

piled, is loaded with precision
onto a small truck that can
drive right into the rear door
of the large delivery trucks
backed up to the loading plat-
form,
The Kroger Company, cale-
brating its 8Sth goniversary
this month, also plans to open
a new dalry in St Louls in
September to add to iis service
in the mid-west,

LOTS OF CARTONS — Al Hall works on the conveyor belt that
packs cartons full of ice cream.

GRAND CENTRAL STATION — Each pipe in this complicated

valve system Bob Johnson is checking leads some of the pasteurized
milk through the process that makes it homogenized, buttermilk or

\  chocolate.
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Hoist Tourists

HANCOCK -- One of the lar-
gest steam hoists in the world,
which has not been used since
1931, was opened as a tourist
attraction at the Quiney Min-
ing Co. in the Upper Michi-
gan town of Hancock,

The hotst welghs 1,765,000
pounds and once lifted 20,000~
pound carloads of copper ore
at one time from a 6,310-
foot deep shaft,

pre  ADVERTISEMENT emmany
Sensational New
. "
Hearing Aid Costs
Less Than 10 Cents
Per Year To
Operate
Space age technology has

come to the hearing aid in-
dustry. A new hearing aif
has been developed that ac-|
tuslly costs less than ten
cents per year to operate.
This is a far cry from the
$25.00 1o $70.00 a yesr the
avcnu hearing ald costs 1o
run, also automatically
wnl.rvla speech interfering
noises and can be custom
adjusted for correct hearing
on the spot. For information

CALL 537-1840

OR WRITE

Metro Hearing Aid Center

24821 Five Mite

Detroit 39, Michigan

ALOHA!

SEE YOU AT THE
LIVONIA MALL
FOR THE
HAWAIIAN DAZE
DOORWAY SALE
PRIZES, HULA DANCERS,
PUPPETS, PUNCH,
FRESH ORCHIDS.

HAWAIIAN MUSIC,

THURSDAY, FRIDAY
&
- SATURDAY
JULY 11,12 & 'l:i

All this in delightful
air-conditioned comfort,

’Me;?t You At
The Mall’

Open MON., THURS.,
FRI., SAT. to 9 p.m.
Open TUES., WED.
until 5:30

There's always
something going on at ...

7 MILE AT
WIDOLEBELY




