In Food Batching and Invento

Load Cell Systems
Tell it like it is!

If food weighing has not been as accurate and dependable as you

would like, a switch to a foolproof hydraulic system may be in
order.

Emery, pioneer in chemical process control and hydraulic weigh-
ing systems now makes the advantages of this type of load-weight

measurement and remote read-out available to every area of the
food industry.

Coupled with appropriate Emery instrumentation these advan-
tages include precise information at all times — under all con-
ditions — with practically no downtime, thanks to the simplicity

of this type of cell. You enjoy a consistent Product, a protected
brand name and lower production costs.

For further information, write:

A. H. EMERY COMPANY

4 A Mlcmdynl-chaﬁlhn Compa
70 Pine Street, New Canaan, Cor?r;. 06840

48 Circle 39 on Inquiry Card
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Ingredient News

T
can also be used in oty i
ucts: fresh, frozen, Tefrige
or dry mix bakery pog,
breading and batters mf[ _
sauces and fillings, and hey
essed canned sauces soups
baby foods.

In ice cream makiny ¢
blend’s formulation permis &
use as a 50% replacementinyy.
paring ice cream to mest g
rent standards. The product gy
enhances fresh-fruit flaver i
cause of its increased lactose oz
tent.

As a replacement for milk g
ids in baked goods, the blend in
proves color development. Tx
product is available in 30 o
100-1b multi-walled bags, ad
has a storage life of six mons

—Kraft Foods, Chicago.
Circle 27 on Ingin (e

Formula for Dry
Screwdriver Mix
Dehydrated Orange Juiceb
61
Orange Flavor (Perma-Stabil ¥
6028) Ta
Citric Acid, Anhydrou; ;
Neutral Blender (Kohnstamn?
1.2503) 1h
Dextrose 20 Ib v
Granulated Sugar 61D
Tri-Calcium Phosphate
280

FD&C Yellow No 6 (powde!
9 gl

Total 100 Ib .
For use dissolve %2 0Z drb‘oé‘;:
with 1 jigger (v fl oz) V é
and 1 jigger cold water. Add
and fill 8-oz glass with club
or water. Formula is S\“&E@1
by Sunkist Growers, 3
Calif. Circle 274 on o0t ©

BLACK RASPBERRY FLA“;‘E
(Imitation, N2633) offers i Sucen.
notes of the natural fruit .Cg{]e in
trated products are ‘“a'la[msh,
liquid and spray-dried [

Dragoco, Inc.. Totowa. b iy Co
Circle 275 on 1%
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\ IS HEAT EXCHANGE AS FAST
ON YOUR “RANGE"?
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