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UNI TED STATES OF AMER CA
FEDERAL TRADE COW SS| ON

In the Matter of

PREM ER PRCDUCTS, INC., and
T.V. PRODUCTS, INC., and
T. V. P. CORPCRATI QN,
corporations, and DOCKET NO G 3720
M CHAEL SANDER,
individually and as an officer
of the corporations, and

| SSI E KRCOLL,
individually and as an officer
of the corporations.

N N N N N N N N N N N N N N N N N N

OCOVPLAI NT

The Federal Trade Comm ssion, having reason to believe that
Premer Products, Inc., T.V. Products, Inc., and T.V.P.
Cor poration, corporations, and Mchael Sander and Issie Kroll,
individual ly and as officers of the corporations ("respondents"),
have viol ated the provisions of the Federal Trade Conm ssion Act,
and it appearing to the Coomssion that this proceeding is in the
public interest, alleges:

1. Respondent Prem er Products, Inc. is a New Jersey
corporation with its principal office or place of business at 23
Vreel and Road, Fl orham Park, New Jersey 07932.

2. Respondent T.V. Products, Inc. is a New Jersey corporation
with its principal office or place of business at 23 Vreel and
Road, Fl orham Park, New Jersey 07932.

3. Respondent T.V.P. Corporation is a New Jersey corporation
with its principal office or place of business at 23 VWreel and
Road, Fl orham Park, New Jersey 07932.

4. Respondent M chael Sander is an officer of the corporate
respondents. Individually or in concert with others, he

fornul ates, directs, or controls the policies, acts, or practices
of the corporations, including the acts or practices alleged in
this conplaint. Hs principal office or place of business is the
sane as that of the corporations.



5. Respondent Issie Kroll is an officer of the corporate
respondents. Individually or in concert with others, he

formul ates, directs, or controls the policies, acts, or practices
of the corporations, including the acts or practices alleged in
this conplaint. Hs principal office or place of business is the
sane as that of the corporations.

6. Respondent s have advertised, |abeled, offered for sale,
sold, and distributed products to the public, including Mracle
Thaw, a food defrosting or thaw ng tray.

7. The acts and practices of respondents alleged in this
conpl ai nt have been in or affecting commerce, as "commerce" is
defined in Section 4 of the Federal Trade Comm ssion Act.

8. Respondent s have di ssem nated or have caused to be

di ssem nated advertisenents and pronotional materials for Mracle
Thaw, including but not necessarily limted to the attached
Exhibits A and B. These advertisenents and pronotional materials
contain the follow ng statenents and depi cti ons:

A “After a hard day at work, it ’'s tinme for a nice juicy
steak. Ch, no!
You forgot to
defrost.

You need M RACLE THAW the incredible new defrosting
tray that perfectly thaws any frozen food |ike magic in
just m nutes.

No chemcals. No batteries. No wires. No mcrowave
rays. Just a space-age netal from Mdther Nature that
thaws frozen food faster and better than anything in

t he worl d.

Look! This thick frozen steak could take all day to
defrost! But watch! Sinply place it on Mracle Thaw

and incredibly, injust 30 mnutes, it ’'s butcher block
fresh.

[ Super: Thaws Food in M nutes. ]

These rock hard chi cken breasts are perfectly tender in
only 13 m nut es!

That's frozen fish. 12 mnutes later, it's the catch
of the day.

Frozen pork chops are thawed, cool and juicy in just 14



m nut es.

The secret is in the superconductive netal tray. It
absorbs the natural heat energy in the air and then
releases it directly into the frozen food.

[ Super: Natural Heat C onductor. Absorbs Heat From
Ar.]

Now, you can defrost any frozen food, just m nutes

bef ore cooking. Just watch this ice cube
denonstration. The tray is cool to the touch, but the
ice cube nelts away like it was on a hot griddle. The
Mracle Thaw defrosting tray sinply speeds up the
natural thaw ng process. Incredibly, the ice cube has
nelted down in just seconds. Amazing!

Al day thaw ng coul d cause bacteria burgers. But with
Mracle Thaw, burgers are safely defrosted in just 10
m nut es.

[ Visual : Six spoiled thawed hanburger patties on a

pl ate; Six unspoiled thawed hanburger patties on

M racl e Thaw. ]

[ Super: No Dangerous Bacteri a. ]

Most inportant, it's lab tested for product and food
safety.

[ Super: Mracle Thaw . . . Laboratory Tested .
100% Saf e. |

M crowave defrosting could ruin your food. You get dry
cooked edges, causing poor stale flavor. But Mracle
Thaw defrosts perfectly every tinme. Food retains the
natural juices for the best flavor.

[ Super: Thaws evenly and safely.]

Mracle Thaw. Instant defrosting.

(Exhibit A television comrercial transcript).

“Amazi ng Tray Thaws Food In Mnutes!



“Laboratory SAFETY Tested. ”

“Space-age netal thaws frozen foods safely, evenly,

perfectly . . . EVERY TIME ”

“Before . . . Rock-hard frozen chi cken breasts
[depiction of two frozen bonel ess chi cken breasts being
pl aced on tray]. . . . After . . . Perfectly thawed .

noi st and tender in as little as 7 M NUTES
[depiction of two fully thawed bonel ess chi cken breasts

bei ng renoved fromtray]. ”

“Up until now you really only had two choices for
defrosting or thawi ng foods. E ther in the mcrowave

or on the counter top. . . . So what about defrosting
food by leaving it on the counter top all day? This
option is not highly recormended or very safe due to
bacterias found in nost foods which is why safe

handl i ng gui del i nes recomrend that you keep raw neat,
poultry and fish refrigerated or frozen until you're
ready to cook it. The safest, nobst conveni ent choice

is Mracle Thaw . . .”

(Exhibit B, product package).

9. Through the nmeans described in Paragraph 8, respondents have
represented, expressly or by inplication, that |aboratory testing
proves that food itens defrosted or thawed on Mracle Thaw wi |

not develop harnful or unsafe |evels of bacteria.

10. Intruth and in fact, |aboratory testing does not prove that
food itens defrosted or thawed on Mracle Thaw wi || not devel op
harnful or unsafe |levels of bacteria. At the tine respondents
made the representations set forth in Paragraph 9, no tests
relating to bacteria buildup on food had been conducted on
Mracle Thaw. Therefore, the representation set forth in
Paragraph 9 was, and is, false or m sl eadi ng.

11. Through the means descri bed in Paragraph 8, respondents have
represented, expressly or by inplication, that:



There is no risk of buildup of harnful or unsafe |evels
of bacteria on perishable frozen food itens defrosted
or thawed on Mracl e Thaw.

Mracle Thaw will defrost or thaw frozen food itens in
the followng tines: steak in 30 mnutes; chicken

breasts in 7 to 13 mnutes; fish fillets in 12 m nut es;
pork chops in 14 mnutes; and hanburgers in 10 m nutes.

M racl e Thaw achi eves the accel erated defrosting or
thawi ng depicted in the advertisenents referred to in
Paragraph 8 because it is a superconductive netal tray
that transfers heat energy fromthe air into frozen
food itens, thereby speeding up the natural defrosting
or thaw ng process.

12. In truth and in fact:

A

Ther ef or e,

There is a potential risk of buildup of harnful or
unsafe | evel s of bacteria on perishable frozen food
itens defrosted or thawed on Mracle Thaw. Mracle
Thaw operates at roomtenperature, and defrosting or

t hawi ng peri shabl e food at roomtenperature, even for
relatively short periods of tine, increases the risk of
harnful or unsafe bacteria buil dup

In many cases, Mracle Thaw wi |l not defrost or thaw
frozen food itens in the clained time periods.
Defrosting or thawing tines will vary dependi ng on
several factors, including the size, shape, and

t hi ckness of the food item the nunber of itens placed
on the tray at one tinme, the nunber of tines the tray
is reheated during defrosting or thaw ng, and room
tenperature. |n sone cases actual defrosting or
thawing tines may be three or nore tinmes |onger than
the clainmed defrosting or thaw ng timnes.

M racl e Thaw does not achi eve the accel erat ed
defrosting or thawi ng depicted in the advertisenents
referred to in Paragraph 8 by superconducting or
transferring heat energy fromthe air into frozen food
itens. Mracle Thawis a Tefl on-coated al um numtray
that can only achi eve the accel erated defrosting or
thawi ng depicted in the advertisenents referred to in
Paragraph 8 if it is preheated before use and reheated
during use. Simlar results could be achieved with any
al um num pan.

the representations set forth in Paragraph 11 were,

and are, false or msleading.



13. Through the means described in Paragraph 8, respondents have
represented, expressly or by inplication, that they possessed and
relied upon a reasonabl e basis that substantiated the
representations set forth in Paragraph 11, at the tine the
representations were nade.

14. Intruth and in fact, respondents did not possess and rely
upon a reasonabl e basis that substantiated the representations
set forth in Paragraph 11, at the tine the representations were
made. Therefore, the representation set forth in Paragraph 13
was, and is, false or m sl eading.

15. In their advertising and sale of Mracle Thaw, respondents
have represented that Mracle Thaw is effective, useful, or
appropriate for defrosting or thaw ng frozen food itens.
Respondents have failed to disclose that defrosting or thaw ng
peri shabl e food on Mracle Thaw may pose a risk of buil dup of
harnful or unsafe bacteria on the food. These facts woul d be
material to consuners in their purchase or use of the product.

Respondents ’ failure to disclose these facts, in light of the
representati on nade, was, and is, a deceptive practice.

16. The acts and practices of respondents as alleged in this
conplaint constitute unfair or deceptive acts or practices in or
affecting commerce in violation of Section 5(a) of the Federal
Trade Comm ssion Act.

THEREFCRE, the Federal Trade Com mssion this twenty-sixth
day of February, 1997, has issued this conplaint against
respondents.

By the Comm ssi on.

Donald S. dark
Secretary

SEAL:

[ Exhibits A-B attached to paper copies of conplaint, but not
avail able in electronic fornat. ]



