HOTELS STATLER COMPANY, INc.
HOTEL PENNSYLVANIA
NEW YORK I, N.Y.

JOHN L.HENNESSY

CHAIRMAN OF THE BOARD Sep‘bember 17, 19].].7

Honorable Mathew J. Connelly
Secretary to the President
White House

Washington, D. C.

My dear Mr. Connelly:

May I have a few minutes with President Truman
to extend an invitetion to him to attend the Dedication
Dinner of The Associates, Food and Container Inatitute,
November 6, 19,7 at the Hotel Statler, Weshington, D. C.
This dinner will be the official launching of the Associ=-
ates, Food and Container Institute.

The Institute is a private and non-profit organi-
zation comprised of firms in the food, container and allied
industries for the purpose of joint effort in fundamental
food and container research and to disseminste promptly and
completely the findings of this research. Another benefit
will be the efficient and expeditious.mobilization of our
food and container research facilities for the solution of
problems of national importence,

To acquaint you with the calibre of men support-
ing the Institute, I am enclosing a list of Sponsors to=-
gether with a copy of the Institute's objectives,

Knowing President Trumaen's kesen interest in sol-
ving teday's many food problems, the Executive Committee is
hopeful he may find it convenient to attend the Dedicgtion
Dinner. I would appreciete the opportunity to persdndil
extend our invitation,

K!?”?{ | Respectfully,
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BY WAY OF INTRODUCTION.weseeeoansn

The ASSOCIATES of the FOCD AND CONTAINER INSTITUTE
is an organization éomprised'of'companies and corporations
in the fbod, container, and allied industriés of America.

Théy ha%e come together in a non—profit organization’
to promote joint effort in fundamental food and éontéiner
research and to diséeminaterto industry the information this
?esearch produces, -
| Hany benefits, both to industry and ﬁo the nation,
‘can be predicted with confidence. Not the least among the
meny benefits to the nation will be the efficient and expedi~
tious mobiliiatiog of our food and container research facilities
for the solution of problems of national importance.

This énd other advantages are readily apparent in

the 1ist of objectives of the organization that follows,.




OBJECTIVES

;, T0 PROMOTE THE DISSEMINATION TO‘INDUSTRX OF FUNDAMENTAL
SGIENTIFIG INFORMATION PERTAINILG O FODDS AND GONTAINEHS — The
;-ASSOGIATES w1;1 publlsh and dlstrlbute to membera fundamenﬁal
_.501ent1flc 1nformat1on in the. field of food and contalners,
‘voluntarlly contrzbuteﬂ by members, by educatlonal and reseaxeﬂ:

_ 1nst1tutions, by other government agencles, arid by‘the Food and
Gbntalner Instltute. ‘

| 2 | TO F’UNGTION A9 A CLEARTNG-HOUSE ON FOOD AND CONTATNER
RESEARCH AGTIVITIES ——Under a carefully planneé continu:ng project,
The Food end Nutrltlon Board of the Natlonal Research Gbunczl
Vsupported by the Food and Contalner Instltute, is now engaged in
'maklng a survey of food and nutrition research programs'ln the
_Unlted,States. It w111=also prov1de a complete llst.of'perscnn&l
and an 1nventory of research facilities avallable. The A§SOGI£TES
w1ll ‘make tnls 1nformat10n avallable in a readlly'usable referenﬁe
“valume and the data w1ll be kept current by neans - af sugplement&ry
| ivolumes. ‘ -

| ahéi' ‘TO ATTRACT SGIENTISTS TO ENGAGE IN FOOD AND CONTAINER
RESEARGH -By means of study groupa representlng _ndustry, educa—
.tlonal and research 1nst1tutlons, and goverﬁment agenc:as, the

ABSOGIATES w1ll study the fundamental personnel problems-af an

iexpandlng food 1ndustry and define for the. use - of edue&tianal




”Einstltutions thepersonnel needs of that 1ndustry at all levels.
--As- ‘one educatar expressed itt "This plan’ should brlng research
5'closer to where the wheels goﬂreund."

4. TO ASCERTAIN THE FUNDAVENTAL FOCD AND CONTAINER RESEARCH

' :VPRIILEMB.-it will provide a center where the food and contalner

”llndustries of the United States and interested government agencies
_emay_exnhenge ideas, aecertaln fundamental_food and container

'feeearch probleﬁs, end cooperate in the solution ef-these problems
: thrcugh joint rather than individual effort

'-:5. - TO MINIMIZE UNNECESSARY DUPLIGALION OF SCIENTIFIG

RESEARCH IN FOOD AND COFTAINER ACTIVITIES.—The ASSOGIETES brings
together on a comman meeting ground the greatest possible number
of imdustrial, educational, and gevefnmental egganizations inter—
ested in fundamental food and coeteiner research. In modern
science no research laboratory can advance by its owmn efforts
alone., As regards fundamenuxl researcn, the solutions to-
‘majer problens are best accompllshed cooperatively.

6. TOKEEP THE MEUBERS OF THE ASSOCTATES INFORMED OF THE
IﬁSTITUTEis ACTIVITIES.—3By the 'publicaeim of timely information
bulletins on the Institute's actlvltles, the ASSOCIATES will be
kept abreast of significant accompllshments of the wvarious research
-prejects, programs, and ac31v1t1es under way

7, TO ASSIST THE INSTITUTE WITH TEGHNIGAL INFORIATION
RE@ATING~TQ-INDUSIRIAL—EXPERIENCE AND PRAGTIGE.=-The ASSOCIATES

will.eet{ﬁp:e%udjféfEups Where'the'views of industry tan be




expressed and the techn1ca1 1nformat10n relating to 1nduntrial
experlence and practice can be utilized to produce reallstlc

1and wurkable speclflcations coverlng “food ‘and - containers.
DRT‘LG_I‘NHOF THE IDEA

The‘ldea for the formatlon of the ABSOGIATES origlnated with

'industrv.

A numoer of leaders in the food and container industries,
aware of the accomplishments resu.lt:mg from the ccmbj_ned efforts
of 1ndustry and government agencies during the war years, wished
to apply the same methods to the soluulen of the fundamental
;sc1ent111c problems of peaoetlme operatlons.

What would be more 1oglcal, gaid they, than to set up

an organlzation that could coord_naue such a program,and pub

it 1nt0 Qperatioq?
DATE QF FOUWNDING

The ASSOCIATES was of ficially founded on 19 JFune 1947,
Members oi‘ more tnan sixty different compam.es, represent:.ng a
'cross~sect10n of the food and contairer industries of the United
.'States;‘metfinTChicagq‘with nembers of ‘the staff of the Quarter—
' master'Foa&'andrcontainér—lnstituﬁe for the Armed Fordes, to

prepare the groundwork for,the;organizatienfef*tﬁeagﬁsoclﬂTES.
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GUMMITTEE OF SPONSORS

/

follow1ng 1lst of the sponsors of the: ASSOCIATES refleets in part
scope off its mterests: '

J. 8. Adams, President, Standard Brands Incorporated

'Joseph Fe Abbott Preeldent, American Sugar Refining Company

Harry Ky Bullisy- Pr951dent General Mllls, Inc,
August :A. Busch, Jr., Pres:Ldent A.nheuser—Busch Inc.

George H. Goppers, Pre51dent Natlonal BISCU1t Gompany

VH A Eggerss, Pr951dent Gontlnental Can . Company
;D. W Flggls, Pre51dent Amer;can Can Company

" T Helnz, Ix,,Pre31dent,.H. Jo Heina Company

Fohn L}bHennéeeyy Chairman of the Board, Hotels Statler Company

fﬁﬁéﬁin I Igieheart‘-Preeident General Foods Corporation

0. G. King, 801enti¢1c Dlrector, The Nutrition Foundatlon, Inc,

:Hanford Main, Pres1dent Sunshlne Blscults, Inc,

Theodore G Montague, President, The Borden Company

W Irving Osborne, Jr., Pre31dent Cornell Wood Prafiucts Compgny
W. 4. Patterson,-Pre31dent, United Air Lines

Philip W. Pillebury, Presidént Pillsbufy Mills, Inc.

Morrls Sayre, Preszdent Gorn Products Reflnlng Company

R B. Smallwood, Presulent Thomas Je . L:Lpton, Inc.

Frederlck V. Specht Pr851dent Armour and Company

P A. Staples, Ghalrman of the Board Hershey Ghocolate Gompany

‘_Mr Erw1n G Ulhleln, PreSIdent Schlltz Brew1ng GOmpany

Mr.

,Mr

L A. VanBomel Pre51dent, Nat1onal Dalry Products Corporation

W K. Whllbridge, Pre51dent Lamont Gorllss and Gompany

J'Mr. Thnmas E. Wilson, Ghalrman of the Board Wilscn and Company




. THE PRESENT ADUINISTRATORS

At the organlzatlon meetlng 1n June tne following membsrs
of an Interlm.Board af Dlrectors were elected to carry on the

- management cf affalrs, busmness, gnﬁ concerns of the ASSOGIATES

"‘untll such tlme‘as a regularrelecflon can be held scheduled to
_be not later than May 1948!

u Ghalrman PR m&u Harry Je W1111ams, V.P., Wilson and Ccmpany

"Msmbers - Mr. O E. Beardslee, V. P., The Borden. Company

lDf. + M. Cantor, Dlrector of Research,
" Amerlcan Sugar Reflnxng Gompany

M&. Victor Congquest, Director of Research
..~ Armour “and- Gompany

Yr. Leo Crcy,‘Executive Ve Poy
‘ 'Iarathon Gorporatich' i

Mf; Thomhs Fowarty, v. P., Continental Can’ Coe

Mr. Philip P, Gott, Presidemt,
LT Natlonal Gonfectloners' Asscclatlon

Dre Frank L. Gunderson, V P., Plllsbury Mills, Inc(
Mr, John L. hennessy Chalrman of the Board
"a, :Hotels Statler Gompany, Inc.

Mr, James Larrimore, Ch arge of New York Bakery,
“;”.'_Sunshlne Biscults, Inc.

jDr; Roy C. Newton, V P., Swift and Gompany
::Mfi Thomas M. Rector, V. P., General Foods Gorporat;on

?*Dr;jBetty Sulllvan, Vo P.,
QnﬁwauSSell Niller Milllﬂg Gompany
©Ex offlcio members o’ Gel, Bharles S Lawrence, Commandlng Offlcer
i ~Quartermaster‘Fnod andaﬂentalner'lnstitute B
- “for-the" Armed Fﬁrcea
. -wweu-Hry Géorge” Gelman, Technical Director,
M_Quartermaster Foed and Container Instltutﬁx

-




The Iﬁterim Board of Directors elected an Executive Gommitteel o
to exercise on its behalf all the functions the Board may authorize
by resolution. -

‘The members of the Executive Commibttee aret
. Chairman.... Mr. Harry J. Williams, V. P., Wilson and éompany
Members .... Dr. Roy C. Newton, V. P., Swift and Company 3

Mr. C. E. Beardslee, V. Ps, The Borden'ﬂbmﬁany
Dr. Frank L. Gunderson, V. P., Pillsbury Mills, Inc.

Dr. Gail Dack, Director, Food Research Institute,
University of Chicago '

Ex officio members ... Goi. Charles S, Lawrence
lUr. George Gelman

Treasurer ............ Dr. Betty Sullivan, V. P.,
‘ Russell Miller Milling Company

Secretary .,...l}.m.;. Col. Charles §. Lawrence, Commanding Of ficer,

QM Food and Container Institute for the Armed
E Forces

THE QUARTERMASTER FOCD AND CCHTAINER INSTITUTE'S
FUNDAMENTAL FOCD AND CONTAINER RESEARCH PROGRAM AND
HEPRESENTATIVE PROBLEMS NOW UNDER INVESTIGATION IN COLLEGES,

UNIVERSITIES, RESEARCH FOUNDATIONS, AND INDUSTRY.

(1) Discoloration of Foodstuffs.~Projects in_fifteen
institutions are investigating the chémicgl reaction known ag
"broming" involved in the deterioration of foods and developing
methods of controlling and minimizing this reaction. The reaction
1s characterized by the development of brown-to-black color,
objectionable cararelized flavor, and undesirable off-texture.

It proceeds during prolonged storage-and particularly at elevated

temperatures,




(2) - 01d1tz ——PTQJGCteria7seVEnfeen'inetituéionezare‘
lﬁvestlgatmrthe causes of fat dete 1Ui'ation 1n foods and' the
develepment of methods of mln:r.mlzln6 1t. ‘The develqpment ef
ox1dlzed or ran01d flavors upaon. prolonged storage not only affects i
acceptablllty but 1mpa1rs nutrltlve value, ‘ B

(3) Mlcroblolqgical Sp011age.—~TH1rteen iavest1gat1ons are

concerned w1th the mlcroblologlcal aspects of food deterloratlon
and Heaath hazards. “undamental studles are dlrected townrd solving
the problem of m1n1m131ng the heat process_ng now con51dered
necessary for food sterlllzatlon so that processed foods w1ll

nore cloeely resemble fresh foods in appearance, texture, and
flavor'and be safe from a fooe poisoning ﬂtandp01nt

(4) Nutrltlonal Deficiencies of Foods.—ﬁTwenty—51x 1nst1tut10ns

'are hndertaklng 1nvest1gat10ns to deferminet

&, Requirements on reduced calaric and/or water 1ntake;
as a baels for prov1ding ninimun adequate nutritlon
(survival ration problem) s

B The-oetiaum nutritional requirements for military
rations and the nutritive value of existing and |
.ﬁroposed'ratioas; | a

¢c. How the varlous dletary essentlals are absorbed and,
utlllzed by the body 1n order to prov1de baszc

. 1nforeatlen on nutrl»lonal‘requlremenps.
d. fNutritioﬁal‘reQUirements of men in various eﬁﬁiﬁeﬁQ

mental:states;'espeeially-in.celd climates;




(5) . - Mon-acceptability of Foods,-~Twenty-four instituticns are

engaged iﬁ*é'ﬁrdgram;qf;ﬁdo&:acéeptance‘reséarch“tc determines
& The food habits of bhe nation in terms of nationally
Versus regionallyjpiefgrred foods, favarite methods
of preparation, favorite varieties, and optinum
”ﬂfrequencyhconsumpt1on rates, ag a bas*s for d931gn1ng
rrfeedlng programs that will.appeal to the’ varied
B dieta thltS of Anevlcans-
be The physiological and psyehological factors underlying
| appetlte and hunger 80 that & better understanding
.of ’ood acceptance or redectlon under varying
. conaltions can be uaxen inte account in the deslgn
of feedin& programs.<
(6) rCon;alners,f-Qne perect is stﬁdying tests that will
provide fundgmenﬁal inférﬁation on thg étrength and duiabilify_of
basic materials used in packaging and packing foods, ﬁher pfojects
will study moisture vapor barriers, low temperature barriers and

the application of new materials,
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