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freedom is this country’s
oldest tradition. It is the foundation on which the inde-
endence we celebrate this week will remain secure as
ONE A8 we honor it

‘Go Metric’ Says Industry Expert to Increase Exports

Efforts to boost the volume
of US exports are being
hampered by the nation's
failure to switch from the
English system of weights
and measures to the metric
system, a petroleum industry
executive said

W. Andrew Wright, re
search scientist with the Sun
il Marcus Hook, Pa
pointed out that most of the
world using the
metric system - grams, liters,

(o

i already

centimeters, et
“The world market,” he
said, “is in Europe, and else

where, where expanding na
tional economies are produc
ing the growing market
These markets are metric
We no longer set the market
specifications. The situation
is now reversed and is be-
coming one of the prominent
factors in the trade imbal
ance.”

Wright said it is inevitable
that the United States will
go metric—"the real question
I8 : when "

“It is obvious,” he
“that American industry
recognizing the problem and

added

I8

Optical Aid Is Devised For Hand Surgery

A new diploscope designed
for haud surgery is being in
troduced to the medical pro
fession I._\ Edward “‘I'!k &
Company, Long Island City,
NY

The instrument
sceparate main surgeons’ mi-
each with zoom
magnification ranging from
3.56X to 18X. Each main sur-
geon independently
change his zoom magnifica-
tion automatically by using
foot pedals. This
permits each surgeon to con
tinue working while chang-
ing magnification

Adding to the flexibility of

has two

CrOSCOpes,

can

separale

this microscope is a separate
binocular microscope that can
be attached for use by an as-
surgeon. This zoom
magnification is manually op-
erated

The viewing angle of the
objective lens can be tilted 45
degrees in one direction and
swung 30 degrees in the op-
posite direction. At the same
time, the upper half of the
microscope head which
cludes objective eyepieces can
be changed independently
from zero to 1B0 degrees
without affecting the
angle of the surgical field

sistant

in

view

I8 no longer waiting for Con
gressional action. The U.8S
of Standards found
maore than 70 per cent of bus
iness organizations in favor
of change some time ago."”

“Since then, Ford
Motor Company planning to
build & metric engine plant
in Ohio. General Motors has
st up a conversion plan start
ing immediately and aimed at
i short-term conversion on a
new product basis. Caterpil-
Fractor, 1.B.M., and
others are using the metric
system for all new designa
The Aluminum Company of
America is now involved in
re-casting its lubricant speci
fications the
tem. These are typical ex-
amples of a growing list.”

Wright recommended that
the petroleum industry start
“immediately"”
product specifications
metric basis

“If we start now,” he said,
‘we will have some opportun-
ity to properly consider
simplifications in the product
areas. These can reduce costs
byeliminating excessive
numbers of grades, duplica-
near duplications
This will also aid our custo-
mers by providing less con-
fusion in product
tion."”
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Wright pointed out that
Canada, Australia and New
Zealand are in the process of

GOLDEN TOUCH OF HOSPITALITY
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converting to the metric sys
tem, and that Britain will
have completed its conver
sion period in 1975

He added

“Continued delay in pre

paring to put American busi
ness on an "filddj f-m!.hg with
world-wide
only further injure every cor
ner of

competition can

our economy.”
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Actually, the shooting began more than a vear before
the Declaration of Independence was signed. In the spring
of 1775, the British commander in Boston learned that
the jratriots of Massachusetts had assembled ammunition
and other military equipment st Concord, 16 miles away.
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Banana lee Cream: Reduce vanilla to 1 tea
spoon, Add 1 cup mashed banana, 2 tablespoons
lemon juice and 3-4 drops yellow food coloring

to chilled mixture just before freezing

A Nice Cream ldea

OPEN Saturdays il 5 p.m.

TIRE

400 N. Main 5t
372-3549

Fresh dairy cream is the ingredient which
gives ice cream its smooth goodness'

Peach lce Cream: Combine 2 cups mashed
peaches and 1| cup sugar. When ice cream is
half frozen, stir in sweetened fruit and con
tinue freezing

Nyssa




