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(NAPSA)—A recent survey
found that rodents are the nation’s
most unwelcome pest. What’s more,
rodents are most likely to make
people scream. These household
invaders seek comfort in your home
and are known to be dangerous.

Rodents are known to carry
and spread a variety of diseases
that can be transmitted to hu-
mans through their urine and
droppings and from a bite. Other
diseases spread by rodents can
be transmitted by the fleas or
mites that they carry. The house
mouse is the primary carrier of
an illness called LCMV. Some
people with normal immune sys-
tems have no symptoms during
LCMV infection. Others have a
mild illness with symptoms such
as headache, fever, chills and
muscle aches. 

According to the Centers for
Disease Control and Prevention,
pregnant women or women who
are planning to become pregnant
who reside in a household with a
wild rodent infestation should
have the infestation controlled
promptly by a professional pest
control company.

Rodents easily make their way
into our homes, as rats are capa-
ble of squeezing through a space
as tiny as a quarter, and mice are
notorious for chewing their way
through walls. “Because rodents
are such unwelcome pests, home-
owners should protect their homes
by reducing conditions that appeal
to rodents,” says Orkin Technical
director Frank Meek.

Orkin recommends the follow-
ing tips to guard your home from
rodents:

• Seal gaps and holes inside

and outside the home and install
weather strips at the bottom of
exterior doors. If you can stick a
pencil under the door, then a pest
can enter your home.

• Trim branches, plants and
bushes that hang over the home.

• Keep the interior of the home
clean, storing all food, including
pet food and garbage, in properly
sealed containers. Do not leave
dishes in the sink or pet food out
overnight.

• Elevate firewood and store it
as far from the home as possible.

• Take precautions when clean-
ing rodent infestations by not stir-
ring dust when sweeping or vacu-
uming up droppings, urine, or
nesting materials.

Not only are rodents proven
disease carriers, but they can be
difficult to find and control. That’s
why it’s important to contact a
licensed pest control company for
help in identifying and eliminat-
ing rodent problems.

Orkin offers information and
tips on rodent prevention at
www.orkin.com. For more infor-
mation regarding health risks
resulting from rodents, visit
www.cdc.gov. 

Don’t Be Rattled By Rodents

A pest management professional
can help identify and eliminate
rodent problems.

(NAPSA)—If you’re like many
people, you file your taxes elec-
tronically and download your
bank statements from your bank’s
Web site. You may also organize
virtually everything on your per-
sonal computer instead of using
bulky paper files stuffed into a
steel filing cabinet. Plus, you’ve
most likely made the transition to
a digital camera and have scores
of digital photos on your hard
drive—birthdays, weddings, holi-
days, etc. 

But all these digital records
may present a problem. Fast-for-
ward 10 years when you need to
access your bank and tax files to
apply for a loan. Fast-forward 40
years when you want to show
those photos to your grandchil-
dren. These digital files, created
in the early era of the digital revo-
lution, will probably not open. The
file format you used to create
them will probably be considered
obsolete, and the programs you
used to create and view them may
not exist anymore. You may find
yourself trapped in a sort of digi-
tal dark age.

You are not alone. Many histo-
rians cringe when they think of
government and scientific records
that have been lost because the
technology used to capture the
data deteriorated or became obso-
lete. Two of the most infamous
recent examples are the loss of
hundreds of military files from the
Vietnam War and magnetic tapes
from the Viking Mission to Mars

that disintegrated over time.   
Also now on the endangered

historical documents list is the
World Wide Web itself, the largest
living document ever created.
With four billion public pages and
another 550 billion pages accessi-
ble via the “deep Web” (content on
the Web that is not found by most
search engines), it is 55 times
larger than the entire Library of
Congress. The Web adds seven
million new pages every day, but
on average, those pages disappear
in 44 days.  

“We have a recording of the
first telephone call ever placed—
Alexander Graham Bell asking
his assistant, ‘Watson, come
here’—but we don’t have a copy of
the first e-mail sent or the first
Web site or even the first Instant
Message,” said Melonie Warfel,
director of worldwide standards
for Adobe Systems Incorporated.
“We are in an age where our
recent history is rapidly disap-

pearing before our eyes.”  
Many electronic archives today

use Adobe’s ubiquitous file format
Portable Document Format (PDF)
to archive large amounts of digital
records. For example, the bank-
ruptcy filings of Enron, Global
Crossing and WorldCom were sub-
mitted to the Administrative
Office of the U.S. Courts in PDF
and will most likely be archived in
PDF for historical preservation.  

The format is so ubiquitous
that it is estimated that 9.2 per-
cent of the surface Web is made up
of PDF documents. However, there
is no guarantee that a file ren-
dered in PDF today will be accessi-
ble in 20, 50 or 100 years. That is
why, starting in 2002, an interna-
tional group of archivists, librari-
ans, records managers and tech-
nologists set out to develop the
PDF/Archive (PDF/A) standard to
ensure that electronic files can be
retrieved long after the technolo-
gies currently used are abandoned
and replaced with newer technolo-
gies. PDF/A was recently ratified
by the International Organization
for Standardization in May, and is
in the early stages of implementa-
tion worldwide.  

Historians hope that such
efforts will let us protect the pre-
cious, irreplaceable records of
today, while at the same time pre-
serving our ability to access them
in the future. Otherwise, they say,
as technological advances propel
us into the future, we risk leaving
the past in the digital dust. 

Protecting Your Documents From The Digital Dark Ages

New efforts are being made to
preserve precious electronic
documents.

(NAPSA)—So, how long does it
take for freezer burn to set in? If
you thought a month or more,
you’re not alone. In a recent study
from Opinion Research Corpora-
tion, consumers assumed it took a
month or more for freezer burn to
occur. In reality, it takes less than
a week. 

While the signs might not yet
be visible, freezer burn can begin
to set in within just a few days. As
soon as foods absorb oxygen, they
start to age and change, leading to
spoilage, dehydration and off fla-
vors. No matter how tightly you
wrap or how many “protective”
layers you use, standard bags and
wraps are simply not airtight,
making it easy for oxygen to go to
work trapping in air and mois-
ture. Unlike any other storage
method, home vacuum-packaging
solutions like the FoodSaver sys-
tem completely remove the air
and moisture that cause freezer
burn. By vacuum packaging, you
can completely prevent freezer
burn. Unlike standard wraps,
bags and containers, FoodSaver
actually preserves food in the
freezer up to five times longer.
Rely on these simple suggestions
for freezer storage success. 

• Deep Freeze—Are you won-
dering just how long you can store

food in the freezer? This chart
offers storage tips for those items
most commonly kept in the
freezer.

• Keep Your Cool—Before
freezing cooked foods, let items cool
completely. When hot items are
placed in the freezer, the surround-
ing frozen items begin to thaw and

become a candidate for freezer
burn. These items will then re-
freeze when the temperature drops
back down, causing larger, de-
hydrating ice crystals to form,
which results in moisture loss. 

• Double Duty—When pre-
paring family favorites, double or
triple recipes for enjoyment now
and later. Extra portions require
little extra work and are easily
frozen and vacuum packaged for
quick, home-cooked meals, even
when time is tight. And, freezer-
burn-free, meals will taste as
fresh as the day you made them. 

• Freeze Out Food Waste—
An average American family of
four throws away $50 in food a
month. Aside from the $600 per
family that’s wasted every year,
that equates to 42 billion pounds
of food as a nation, and freezer
burn is one of the culprits. Elimi-
nating freezer burn can help to
cut down on food waste.

• Beyond the Freezer—
Whether buying pantry items in
bulk, cooking in quantity or sim-
ply looking to extend the life of
food, vacuum packaging preserves
food flavor in the refrigerator and
pantry up to five times longer
than other storage methods.

For more food storage tips, visit
FoodSaver.com.

Put The Freeze On Freezer Burn
The Secret To “Fresh” Frozen Food

Food Normal Vacuum 
 Freezer Life Packaged
  Freezer Life
Fish 6 months 2 years
Large cuts 6 months 2-3 years
of meat
Ground meat 4 months 1 year
Coffee beans 6-9 months 2-3 years
Ground coffee 6 months 2 years

After three weeks in a bag-to-bag
test, vacuum packaged meats
clearly showed no signs of
freezer burn.

(NAPSA)—If you know a child
that Shriners can help, call 1-800-
237-5055 in the United States or
1-800-361-7256 in Canada. Treat-
ment is provided to children
under age 18 without regard to
race, religion or relationship to a
Shriner.

The Centers for Disease Con-
trol and Prevention is working to
raise awareness about concus-
sions. Their “Heads Up: Concus-
sion in High School Sports” tool
kit can be ordered or downloaded
free of charge from www.cdc.gov/
ncipc/tbi/Coaches_Tool_Kit.htm. 

Whether you celebrate
Kwanza, Hanukah or Christmas,
the coming weeks will be filled
with shindigs, shopping sprees and
more than a little stress. “The holi-
days should be about sharing time
with family and friends, not stress-
ing about all the little details,” says
Marshalls’ style expert Jennifer
DeBarge-Goonan. “By preparing
early, you will have time to enjoy
the holiday season with loved ones,
not in store lines.”

When toasting at a wedding,
it’s polite to toast the bride first,
then the groom, followed by the
maid of honor, parents and lastly
the best man. Experts at Ridge-
mont Reserve 1792, the Official
Toasting Bourbon of the Kentucky
Bourbon Festival, offer this toast-
ing tip: Look the person in the eye
and make it short and relevant to
the occasion and people involved.

A new service is designed to
detect early identity theft and

mistaken identity through a com-
prehensive background self-check
to help consumers fight off these
thieves, as well as a complete
public records snapshot, spotlight-
ing identity theft as well as iden-
tity confusion. To learn more, visit
www.PrivacyGuard.com. 

According to Dr. Harriet
Mosatche, senior director of
research and program for Girl
Scouts of the USA, the holidays
are a perfect time to inspire your
kids to be charitable and make a
difference in the lives of others.

If you thought you didn’t have
enough space for a double oven,
you may care to check out the
new Frigidaire® Bake-n-Warm™

Double Oven range. At 30 inches
wide, it’s the same width as a
standard range but with two sep-
arate ovens so you can prepare
multiple dishes at varying tem-
peratures. Ovens like this one
also come with convection cook-
ing, which allows you to cook a
turkey in 2.5 hours instead of
four. For more information, visit
www.frigidaire.com.




