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Original Air Date:  Thursday, November 29, 2007  

Patty Loew:

Hello and welcome to "In Wisconsin." I'm Patty Loew. This week Joanne Garrett takes us deep into the Wisconsin northwoods to meet a family that has made a living in this forest for four generations. Frederica Freyberg explains what we can do to make our food safe to eat and Andy Soth introduces us the big possibilities for improving our lives through a science called Nanotechnology. 

Andy Soth:

To start to understand Nanotech, you need to get down to the Nanotech scale.  

Loew:

We'll also take you behind and above the scenes in the rafters of the Kohl Center in Madison where workers keep the show on the road "In Wisconsin." 

Announcer:

Major funding for “in Wisconsin” is provided by the people of Alliant Energy, who bring safe, reliable and environmentally friendly energy to keep homes, neighborhoods and life in Wisconsin running smoothly.  Alliant Energy, offering energy saving ideas on the web.  The University of Wisconsin, Paul P. Carbone comprehensive cancer center providing cancer research, education and treatment.  UW Paul P. Carbone Comprehensive Cancer Center, comprehensive as designated by the National Cancer Institute.  Information available on the Web. And by the Animal Dental Center of Milwaukee and Oshkosh. A veterinary specialist working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals.

Loew:

Last summer producer Jo Garrett went deep into a Florence County Forest to report on a land trust.  As often happens to curious reporters, one story led to another.  She became intrigued by a conversation she had with a group of people who work in a profession that, while controversial at times, has played a big part in shaping our state. 

Joanne Garrett:

We're in a workplace, no kidding. Some work in the office, some work on a farm, some work in the woods. These woods are part of the Wild Rivers Legacy Forest. I sat down here with some loggers to talk with them about their work, the pressures and changes in the business of logging. 

Tom Kowalkowski:

The young generation, there ain't too many of them going into logging. 

Garrett:

These four are part of a family business. This is Andrew Kowalkowski. 

Andrew Kowalkowski:

As a little kid I used to go out with my dad in the woods. 

Garrett:

His brother Anthony. 

Anthony Kowalkowski:

Yeah, all the time, we used to cut firewood, he used to cut the tops off and we’d go out and pile the firewood for him and carry sticks.

Garrett:

Their dad, Tom Kowalkowski. 

Tom Kowalkowski:

I used to go with my dad when I was a young tyke and they had the horse barn in the woods and worked with horses. 

Garrett:

And his dad, Ed. And Ed's dad was a logger. The Kowalkowski Logging Company is now owned by Tom. Four generations of this family have made their living working in the woods. The decades have seen changes in the methods of harvesting timber. Horses and chain saws are now a thing of the past. A past, but in Wisconsin has been shaped by logging. Many of the cities in the state grew up around saw mills. And to this day,  tens of thousands of jobs are dependent on the trees in our forests. But the business of logging faces pressures. 

Tom Kowalkowski:

Is there going to be money in it anymore? I don't know. It's a big ticket: fuel, insurance, Workman’s Comp insurance is through the roof. You can't offer your guys health insurance anymore because you have to cut. What do you do? Fuel keeps going up. It is a big impact. We used to buy oil for the saws for $1.25 a gallon. In the last four years I'm paying $4.25 a gallon now. No more money to show for it. There is no one subsidizing us. Farmers can get subsidies and low interest loans. We can’t get that.  If I borrow a half million dollars it's 8 1/2-9%. 

Garrett:

Do you work a 40 hour work week? 

Tom Kowalkowski:

Average about 70. 

Anthony Kowalkowski:

I was going to say 40 on the first two days. 

Andrew Kowalkowski:

Out of my graduating class I think I'm the only one that went into the logging industry. 

Anthony Kowalkowski:

Of the kids that went to my high school, there were 60 kids in our graduating class. I can count three that went into the logging industry. 

Garrett:

There is another issue these loggers face, an issue based on perceptions. 

Tom Kowalkowski:

People in the cities, Chicago and that, they come up here, you know, logger, oh, you're a butcher. They don't understand. 

Garrett:

Loggers in Wisconsin's past, indiscriminately clear cut the northern hardwoods forest. In fact it was called “the big cutover,” and extreme clear cuts continue around the globe today. But that picture doesn't ring true here. In fact, this forest was the first sustainably harvested forest in all of Wisconsin. No clear cuts in these hardwoods, only selected trees are harvested. It has been that way here since 1927. That kind of care, that standard of sustainable harvest, is now the rule on much of the state's public and private lands. But that's not the picture people see. 

Anthony Kowalkowski:

You can't help but go on these websites and see how you are viewed. You think you're going out and making a living for your family but then you go home and you see–just pop up on you tube and you can start at baking and then you end up watching a logging video where it shows us as like we're killing everything and just taking and robbing the forest of it. We're not clear-cutting forests. We're going in selecting certain trees to be harvested so they overall can keep growing so we can come back in here. It is not something that people are going and butchering. It is not what they see down in South America or not what they're seeing down in Africa where they are going in and taking, taking, taking. 

Garrett:

But because they log sustainably, is this family business in Wisconsin's northwoods at a competitive disadvantage in a global market? In a market flooded with cheaper clear-cut timber. 

Anthony Kowalkowski:

Right now there is docks offloading Chinese wood or South American.  You can’t stop it because there is a need.  People want that cheap stuff, so it’s going to keep flowing in.  Until people finally stop and say hey we're not doing this, this is not good for our woods and our economy. 

Garrett:

All of us use wood products. 

Anthony Kowalkowski:

They hate logging but everything they have–their wood floors come from the companies up here. They don't think about anything they're walking on. Chairs, sofas, recliners, they're not made of metal, they're made of wood wrapped with fabric. Their paper, everything they write on when they go to work, their folders, everything that they use, paper cups. 

Garrett:

We use what these woods provide and managed well, these woods can continue to provide. 

Anthony Kowalkowski:

If we were to just go in here haphazardly and start cutting, it wouldn’t be sustained and we wouldn't have anything to come back to. 

Tom Kowalkowski:

I'm hoping that it's here, 50 years from now,100 years.  If they manage it right it will be. I

Andrew Kowalkowski:

Oh yeah, I would love to work in the woods the rest of my life if I could.

Anthony Kowalkowski:

I see myself retiring someday from this and then my kids going into it, and so on and so forth. 

Loew:

It seems not a week goes by without another product recall, whether it's a child's toy or your favorite food. Just this week a Wisconsin company recalled more than 95,000 pounds of ground beef because of potential E-Coli contamination. There is now a concerted effort to add some muscle to the watchdog agency responsible for the nation's food supply. As Frederica Freyberg reports, while Washington is still deciding whether to increase funding for the food and drug administration, some things are in the hands of you, the consumer. 

Frederica Freyberg:

Pet food containing tainted ingredients from China.  Fresh spinach contaminated with a deadly strain of E-Coli. Even toothpaste made in China containing antifreeze. These are just some of the most recent examples of everyday items in the American Marketplace that have caused illness and death. 

Herb Kohl:

We have a right to expect, without reservation, that we're buying safe food for ourselves and for our families. 

Freyberg:

Wisconsin Senator Herb Kohl says the FDA has not been doing its job on food safety and that the public deserves better. 

Kohl:

They expect and they have every right to expect that their government is handling this in their behalf. 

Freyberg:

So as chairman of the Senate Ag Appropriations Committee, Kohl included the largest single year funding increase for the FDA in history.  $48 million would go toward food safety within the FDA to include 90 new inspectors. Advocacy groups working to get more funding for the FDA were seeking more than $300 million additional dollars. 

Ladd Wiley:

We believe that the agency has been so under funded that their needs to be a multi-year effort to increase the agency's funding. 

Freyberg:

Ladd Wiley’s advocacy group, “Coalition for a Stronger FDA,” includes as members former DHHS secretaries Tommy Thompson and Donna Shalala both pushing for more funding because by law the FDA is not allowed to lobby on its own behalf. 

Robert Brackett:

We are thankful that there are groups out there that recognize the importance of the FDA, and we’re thankful for people such as you own senator Kohl who has been a champion for food safety on our behalf.

Freyberg:

What can the average consumer do to stay safe? For starters, know that food manufacturers, at least domestically, have every incentive to keep their food safe. 

Richard Boehme:

Or everyone that you were selling your product too won't buy it from you anymore. 

Freyberg:

This private testing lab in Madison does work for everyone from the local butcher-- 

Boehme:

They have to do certain testings.  Maybe one or two tests a month.

Freyberg:

To the biggest food manufacturer. 

Boehme:

They would do a lot more testing, they would be testing every day's production. They would be waiting for releases from us to ship their products to different plants. 

Freyberg:

And food makers are testing for all different pathogens from Salmonella to Staph to Listeria and much more. We wondered about the foods we buy and eat every day, so we paid the lab to test some fresh items that might end up in the average grocery cart. We bought ground beef, chicken breasts, ground turkey, baby carrots and romaine lettuce. We tested for E-Coli, Listeria and Salmonella.  The results? The carrots, lettuce and ground beef were negative for any of the things we tested for. The chicken breast had a not very dangerous form of Listeria, and the ground turkey came back positive for salmonella. Of course, we can't ordinarily test our own food, but experts say we should assume that at least some of it carries bacteria. 

Barbara Ingham:

There is a realistic possibility that there will be organisms and some may be harmful, some may not be, but there will be bacteria in your food and before you consume it you want to destroy those basically, often by cooking. 

Freyberg:

UW Food Science Professor Barbara Ingham says to cook the bacteria out of your food you should use a meat thermometer and heat ground meat until it's at least 160 degrees inside. Another method for chicken is to cook until the juices run clear. Because government regulators will never be able to test everything, Ingham says consumers need to do their part. 

Ingham:

Just be aware that some of the responsibility does lie with us to, you know, wash our fruits and vegetables before we consume them. Cook the meat thoroughly to prevent the cross contamination and keep things at the right temperature. 

Freyberg:

Still, Ingham says there are new and more virulent strains of the organism than in the past.  Like the deadly strain of E. Coli on spinach in 2006 that took the live of a Wisconsin woman.  She also says the overuse of anti-bacterial soaps is making some organisms resistant to anti-microbial agents. But having some bacteria or pathogens in our food is apparently the tradeoff for the bounty we behold every time we go to the grocery store. 

Ingham:

We don't want our food to be sterile. We could eat nothing but food that is canned, which in some ways, that commercially canned food is some of the most safe. That might be kind of boring. 

Freyberg:

Ingham and other food scientists agree that given the diversity and availability of our food supply, it is remarkably safe. Food safety watch dogs just don't want to see that record slip under the sharp knives of budget reductions within the FDA. 

Loew:

The funding increase requested by Senator Kohl for food safety within the FDA has not yet passed the US Senate. Action on that part of the Ag Spending Bill is expected by Christmas. Research into detecting toxins is not only a concern of the FDA and the UW Food Scientists in Frederica's report. Chemists and Engineers are exploring in technologies to detect airborne contaminants for homeland security applications. But Andy Soth reports, that's only one potential use for the new science of Nanotechnology. 

Andy Soth:

You've probably seen ads for the iPod that kind of look like this, but with people who can dance. Surely you've heard of the iPod Nano.  So maybe you think this is what nanotechnology is all about. 

Wendy Crone:

Well the Nano iPod is a little bit misnamed. They're capitalizing on the cache of nano. 

Soth:

The iPod Nano has been the happy recipient of incredible publicity. But the proponents of Nanotechnology say its potential is infinitely greater than this underfed music box. 

Crone:

Nanotechnology has been predicted by a number of people to be the next industrial revolution. 

Soth:

Some predict the impact will be like that of computers or the automobile.  Nanotechnology isn't a single product so much as a new way to make products by manipulating molecules.  Crone sums up this potential in just one word, plastics.

Crone:

If you look around you see plastics in practically everything. The same thing will be true for Nano. 

Soth:

Pretty impressive for something you can't even see. To start to understand Nanotech you need to get down to the Nanotech scale. The word “nano” comes from the Greek for “dwarf.”  But this little guy is a colossus in nano terms.  An Olympic size pool is 50 meters long. If the length measured here is one meter a billion nanometers would fit from here to there. How small is that? You've certainly heard water called H2O meaning it's made of molecules that are an Oxygen atom bonded with two Hydrogen atoms. Imagine these are Hydrogen atoms. Line up ten of them and you have about one nanometer. 

Crone:

If we can get down to the nanometer scale, We can start to access new properties and new behaviors of materials that we would not have normally seen at the macro scale. 

Soth:

By working with materials at their molecular level, Nanoscientists can cook up new materials with special properties, like my pants–made with Nanotex.

Crone:

That's a textile that has been treated with Nanofibers on its service. What they do is prevent oil and water from ever actually touching the fabric itself. 

Soth:

How do scientists work at the Nanoscale? As you would guess, to work in the nano world you need a good microscope. Probably one more powerful than this. Even the most powerful optical microscope isn't strong enough to see nano-sized objects.  But there are other types of microscopes like this atomic force microscope.  As this simulation demonstrates, it has a tiny probe that runs along the surface of nano material to create an image like the old record player. The needle moves along grooves and recreates the recorded sound. This scanning electron microscope bombards nano material with electrons to create its images.   It's the best way to meet “Nano-Bucky.” This animation illustrates Nano-Bucky’s size.  He could easily dance on the head of a pin. In fact, there is room for about 9,000 Nano-Buckies here. He’s too small to wear on a t-shirt but what he does do is demonstrate UW-Scientists ability to create nano-material with precision.

Robert Hamers:

Bucky Badger but now made entirely out of carbon nanofibers. 

Soth:

Carbon nanofibers are a basic building block for nanotech. They are created in this chamber by heating a metal and adding carbon. 

Hamers:

Now we have individual carbon fibers that are extremely small and one of the reasons why these are of such great interest is that these carbon based materials in this form have very high surface area so the amount of actual area on the outside of the fibers is very large. 

Soth:

That large surface area in a small space creates a very efficient place for chemical reactions to occur. Reactions that can help detect dangerous chemicals in the air. 

Hamers:

With September 11th, there is this tremendous interest in trying to develop very small, very portable kinds of biological and chemical sensors. 

Soth:

Imagine I'm a molecule attached to this carbon nanofiber, specially selected because I'll bond with hazardous material in the air. If you're running an electric charge through these fibers this spec of material will create resistance telling you a hazard has been detected. Another nano sized material, created in Hamer’s lab is called quantum dots. They may have remarkable medical imaging applications. A better analogy is a Tootsie-Pop. Imagine the chocolaty center is a molecule or two of a chemical that glows in the right conditions. The candy coating a protective layer then wrap it all with molecules that attach to cancer cells. 

Male Lab Worker:

There will be many many millions of these quantum dots in here. 

Soth:

The quantum dots could one day be injected to your body where they would seek out cancer cells. Flip a switch and the lights show right where the cancer is. The idea of luminescent chemicals in your body may be unappetizing, so thank goodness for the protective coating. While it sounds dangerous, the greater risk of Nanotech may not be to individual patients but to the environment. 

Crone:

Every new technology has risks. We need to understand the toxicity of these materials. The environmental impact of these materials before we release them into our world. 

Soth:

So Nanotechnology research will continue here at the UW and around the world. It clearly has great potential, but it may be some time before it has us dancing for joy. 

Loew:

This past Sunday the science journal Nature Nanotechnology published a report that surveyed both Nanotech Scientist and the American public about their concerns regarding Nanotechnology. Scientists named potential pollution and human health problems relating to the technology as their top concerns. The top concerns about Nanotechnology for the American Public, potential losses of US jobs and privacy due to tiny surveillance devices. 

Loew:

If you've ever watched a game or concert at the Kohl center in Madison, you know there is a lot of action on the floor. But before the event can begin, there is a lot of other action that has to happen up in the rafters. That's where people called riggers hang cable and position equipment 70 feet above the floor. Videographer Will Salzmann captured the action of the riggers and stagehands  prior to last spring’s UW Varsity Band Show.

Male Rigger:

In five days we take it all down again. 

Loew:

That's our program. You won't find us on the air next week. We'll be taking a break while Wisconsin Public Television features some special programming. But join us for our next episode in two weeks on December 13th. That's when reporter Art Hackett takes us to a northwoods Wildlife Rehabilitation Center. 

Art Hackett:

Educating and hopefully entertaining visitors is only part of the center's mission. It was founded to care for injured wildlife and if possible return the critters to their natural habitat. The process sometimes creates odd scenes such as people lugging a wooden crate to the shore of a lake. Mark is the center's wildlife rehabilitator. 

Mark:

It was hit by a car. It was brought in just a couple of weeks ago, didn’t have any major injuries, just had bruising and swelling on one foot. His recovery was pretty short here and he was here for only about 2 1/2 weeks. That was a nice, easy one. 

Loew:

You can see Art's entire report when we're back in two weeks. For now we leave you to enjoy another look at the beautiful Wild River Legacy Forest. For "In Wisconsin," I'm Patty Loew. We'll see you soon. 

Announcer:

Major funding for “in Wisconsin” is provided by the people of Alliant Energy, who bring safe, reliable and environmentally friendly energy to keep homes, neighborhoods and life in Wisconsin running smoothly.  Alliant Energy, offering energy saving ideas on the web.  The University of Wisconsin, Paul P. Carbone comprehensive cancer center providing cancer research, education and treatment.  UW Paul P. Carbone Comprehensive Cancer Center, comprehensive as designated by the National Cancer Institute.  Information available on the Web. And by the Animal Dental Center of Milwaukee and Oshkosh. A veterinary specialist working with pet owners and family veterinarians throughout Wisconsin providing care for oral disease and dental problems of small companion animals.
