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| SPEAK FOR DEMOCRACY

By ELIZABETH E. EVANS, Buchtel Rigk School Junior, Akron, Ohle
Presented a? National Chamber of Commerce 42nd Annucl Meeting

l AM AN AMERICAN. :
Listen to my words, Fascist, Communist.
Listen well, for my country is a strong country
and my message is a strong message, +
I am an American, and [ speak for democracy,
My ancestors have left their blood on lhu,"sryr.n at’
Lexington and the snow at Valley Forge ';; A B
...on the walls of Fort Sumpter and the fields t:
Geltyshurg N e
.+« on the waters of lheiﬂi\'rr Marne and in the sh_q-_ :E,
ows of the Argonne Forest I AT
.. on the beachheads pf Salerno and Normandy and
the sands at Ok g W “ )
...on the bare, bleak"
0ld Baldy and Heartbreak Ridge.
A million and mo® of my countrymen have died
for Freedom. g S,
My country is their eternal monument, -
They live on in the laughter of a small boy as he
watches a circus clown’s artics 3
...and in the sweet, delicious coldness of the first
bite of peppermint ice cream on the Fourth of
July G ;
.. in the litlle lenseness ,of?,a basg_P_gll crowd as the
umpire calls “Batter Upl” & %
... and in the high school b;?d's endition of “Stars

and Stripes Forever” ip tié Memorial Day parade
... in the clear, sharp ring of a school bell on'a fall

morning o i

.. and in the triumph of & six-year-old as he reads
aloud for the first time, -

Ti:ey live on in the eyesif an Ohio farmer survey-
ing his acres of corn and potatoes and pasture
..and in the brilliant’ gold of hundreds of acres of

wheat stretching acrosy the flat miles of Kansas
... in the milling of cattle in the stockyards of Chi-

cago A

.. the precision of an assembly line in an automo-
bile factory in Detroit

..and in the perpetual red glow of the nocturnal
skylines of Pittsburgh and Birmingham and
Gary.

They live on in the voice of a young Jewish boy
saying the sacred words from the Torah: “Hear O
Israel: the Lord our God, and the Lord is One. Thou
shalt love the Lord thy God with all thy heart and
with all thy soul anid with all thy might.”

.. and in the voice of a Catholic girl praying: “Hail,

Mary, full of grace, the Lord is with thee ...”

..and the voice of a Protestant boy singing: “A

mighty Fortress is our God, A Bulwark never

R R R R R R R R RR

‘words;

1.

&+ His face is that of a man terribly glad to be sell

A

\
)

failing ... "
An American named Carl Sandburg wrote thes

“I know a Jew fisherier down on Maxwell Street
with a voice like a north wind blowing over com
stubbla in January.

He dangles herring before prospective customers
evincing a joy identical with that of Pavlova
dancing,

A ing fish, terribly glad that God made fish, and
. customers to whom he may call his waresgrom
# a pushcarl.” v

There is a voice in the soul of every human being
that cries out to be free. America has answered tha
voice.

America has offered freedom and opportunity s
as no land before has ever known, to a Jew fisherie
down on Maxwell Street with the face of a man ter
ribly glad to be selling fish. She has given him the
right to own his pushcart, to nell his herring on Mav
well Stree’.

.+ She has given him an education for his childrer
and a tremendous faith in the nation that ha
made these things his.

Multiply that fishcrier by 160,000,000—160,000;
000 mechanics and farmers and housewives and co
miners and truck drivers and chemists and lawyer

and plumbers and priests—all glad, terribly glad o &8

be what they are, terribly glad to be free to work lpﬁ
eat and sleep and speak and love and pray and live
as they desire, as they believe!

And those 160,000,000 Americans—those 160:
000,000 free Americans—have more roast beef &
mashed potatoes,

the yield of American labor and land;
... more automobiles and telephones,
... more safely razors and bathtubs, .
... more orlon sweaters and aureomycin, the frum
of American initiative and enterprise;

... more public schools and life insurance policies. B8

the symbols of American security and faith in !
future;

... more laughter and song-~than any other peaplt
on earth!

‘This is my answer, Fascist, Communist!

Show me a country greater than our country,_sh"'
me a people more energetic, creative, pmgrea\!ll""-"_1
bigger-hearted and happier than our peogie, not unt!
then will T consider your way of life. ]

For I am an American, and I speak fyr democrac?

m R R EmR RN R R RREF

_ # plush age.
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1904... Some of you will £ apl
rﬁmrr}b:‘r NlliﬂAnll hi!mﬁl ;’ng vae K ILESO MIDAS
anufacturers Ass'nfounded. UR MILLS mill their first
Lillian Russell ... Gibson Gir, barrel of Semolina at it's Da-
kota Mill in Minneapolis.

1929...Wall Sireet Crash ...

ression grips world. Bank
Holidsy. N.R.A., C.C.C.,W.
P.A,P.W.A, ele,, Alphabet
S0Up on every fongue.

19...KING MIDAS 194045 , . . 1u

+ « « lurbulent s
FLUU:“MILL! mills first Hitler.., Panzers. .. ri?tl:
q’cmliuim Slicpc in Its newly krieg. Dunkirk, Coventry,
i y Mill in Supe- Pearl Harbor became symbols.

‘World War 11, Peace in 1945.

J@mda& FLOUR MILLS

““YOU CANT BE IN BETTER HANDS"
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“yona.., Imperial yearning for
power s balanced with alliance
and counter-alliance, WAR
inflames_the civilized world.
ey ;{

v
Ok Y

1946-33 , .. Unrest seems nor-
mal. Sirikes and wage-price
spiralup. Communism abroad.
Aid to Greece, Berlin Alrlift.
Korea. United Nations. Peace
in 1953,

1919 .. .War ended, First issue
Macaroni Journal off the press
under M. J. Donnai Al Jolson,
Babe Ruth and Nappers,

¢ — -

.2 Inthe years to come, as in the
past 42, KING MIDAS will be
facing problems shoulder to
shoulder with you, the Maca-
ronl Industry, proud of our
t and confident of our fu-
e . . . together.

(o
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SCIENCE AND PROSPERITY

By DR. GEORGE R. HARRISON, /Jeon of the School of Sclence,
Massachusetts Institule of Techrology, Presented af
National Chamber of Commerce 42nd Annual Meeting

IN spite of wars, strikes, and other
forms of social friction that tend to
keep us poor, the United States econ-
omy continues 1o flourish at an ever-in-
creasing rate. Dips, recessions, and
even depressions of business have depths
which tliemselves are higher than the
highest peaks of industrial activity we
envisaged early in the century, Ameri-
can citizens now have a standard of liv-
ing seven times that of the average of
the rest of the world, and four limes
their own of 1900. This year, each of
us will carn, on the ayerage, Iwice the
goods and services that our predecessors
could earn in any of the early 1920,
Our national wealth has increased since
1900 from 88 billion dollars to more
than 1300 billion. Thus, despite 55¢
dollare and punishing taxes, world poli-
tical unrest, and cries of havoc on every
hand, our shares in Republic US.A,
grow increasingly valuable,

What makes this possible, and how
long can it continue? Recently T pre-
dicted that by 1976, when our nation
will lie 200 years old, we can expect to
he at least twice again as well off materi-
ully as we are now.’ Yet we

Hainly,
are burning up our coal and oitl;sgeplcl-

ing our mineral deposits, cutting down
our forests, exhausting our land, ond
spending increasing fractions of our re-
sources for national defense and world
aid, Also most of us work lesgthan half
us I.Pny hours per week as wils custom:
ary filty years ago. Can we continué in-
di'lmitc{y to accumulale muterial wealth
at o constantly increasing rate? And if
so, where will it come from?’

To make reliable predictions, one
should take his attention away from the
surl and breakers of the economic sea,
and look at the welling of the deep tech-
nological tides that fie behind Ameri-
.can prosperity. These have their arigins
in the discoveries of science, and in our
genius  for  technology. Our  wealth
level, though greatly affected by the ac-
tivity of our economy, the effecliveness
of our government, and the team work
of management and labor, depends basi-
cally upon our ability to control matter
and energy. The three key words to our
anspvrily ure energy, maller, and

now-how,

For muny years productivity in the
United States has been doubling every
third of a century, and today it is in-
creasing even [aster, In. 1900, each
man, womuan, and child had about 2

L ]
i
]

horsepower workin'g for him day and
night. Today the figure is nearly ten,
or more than 2000 times that available
whin the nation was born. Though our
pojmlation-will prebably have grown to
mi: 'lm'n 200" miilions  twenty-five
years from row, we can expect each of
car citizens then to have available more
than 12 hoisepower. This seems a small
increase, biit scienice is also continuously
improving our ability 'to use energy
more effectively, so the pgain will be
more than enough to double our stand-
ard of living, 'Fndny, with only about
1/14 of the world’s population, we con-
trol almost half of the world's energy
output, not so much because of our
wealth of raw materials, as because our
industry is geared to utilize technologic-
n: ’deve opments as they become avail-
ahle,

Where does all the energy we coatrol
come from? In the early days of our
nation, most of the energy used in in-
dusiry came from sunshine stored in
feed and food. Animals furnished about
half ‘of the energy used, and humans
about a quarter, The remaining quarter

. was obtained {rom wind, wood, and wa-

ter power.

How different is the situation today
when in a year we use more energy lo
produce wind with electric fans than
we look out of the air with the wind-
mills of earlier days. More than half
of our eneriy now comes from oil and
gas; a slightly smaller fraction from
coal; a little over 5 per cent from water
power; and a slightly higher proportion
from the products of agriculure, of
which only one-third represents human
food. One social result of this greaer
irocessing of energy has been a change
in our working hours, which have fallen
from the 70-hour week of 1850 to the
10-hour week of 1950. With a further
fall possible, how long we want to work
becomes increasingly a matter of choice,
and we have new opportunities to de-
velop those things of the mind and spirit
that make material wealth of value,

But most of our present sources of
stored energy will eventually be exhaust-
ed. We do not ordinarily seck out re.
serves of gas and oil sufficient to last
more than 25 years, and certainly our
petroleum supplies will eventually taper
ofl. Although the visible coal deposits
will last much lenger, they cannot last
forever. Water power represents current
rather than stored solar power, but even

il developed to the five limes our cur
rent usage which is possible, it cannat
‘n the future furnish more than 25 pe
ceat of our energy needs.

Recently, however, scientists hae
turned our atlention to two great sourre:
of ciergy which appear to be iney
haustible, and which they are beginning
to learn to tap effectively. These an
the sun and the atom. /L sources of
energy, they are actually one and the
same,

Bagking in the sunlight on a Juw
day, we think of our sun as a mildh
gloving onject, much more gentle in ils
action than any bomb of the type recen:
ly expioded in mid-Pacific. But gentle
is as gentle does; for if all the light and
heat emitted by the sun were focussed
on the earth, it would vaporize the
oceans and shrivel our planet in a matier
of seconds. Actually the sun is a huge
thermonuclear reactor which, at temper:

atures similar to those in the center of §

an A- or fission bomb, combines the
nuclei of hydrogen atoms into helium
nuclei, thus releasing approximately |
per cent of the energy in the nucleus.

Fortunately, we receive only two bil
lionths of this energy, and it keeps the
earth comlortably warm. But be’m'r il
ends up so doing, sunlight can be el
1o do all sorts of useful work, We re
ceive from the sun 20,000 times @
much energy as we use now for all pur
Hmm of living. On a sunny day, abod!

horsepower falls on each square yard
of land or sea, and solar energy collec
tors vovering an area 15 miles sjuare
could run all the industries of the US.
This sounds exciting; but if one tries 10
capture and convert sunlight, one findt
over-all efficiencies running from aroun
1/10 per cent for methods now in u#
up to a possible 10 per cent or so. -
process by which solar power could I¢
captured and converted into electric3
power with an over-all efliciency ol
per cent would be considered excellent
loday,

Scientists and engineers have sugged
ed many different methods of improvine
the effectiveness of solar conversion, I
cluding using mirror collectors, usinf
thermocouples or photo-conductive cell®
absorbing sunlight in ponds to gro*
algae, and improving techniques of ag™
culture. Thete is some hope in all thest
methods, but at present_they are too ¢*
pensive to complele economicall wilh
conventional sources of power. The 3}
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b ratus needed is oo costly 1o build or
Ho maintain, or both.

The energy falling on one square mile
1 a day at present power rales is worth

Bbout §200,000, and at 4 per cent effi
¥ tiency of conversion this would give a
Riily income of $8,000. However, any
pparatus yel suggested to capture and
onvert this much solar energy would
ost at least 100 million dollars, and in.
rest on this would be more than $10,
D00 o day, In addition one would have
he heavy upkeep cost required to keep
huge mirrors shiny, 1o replace broken
Rluss, and in some of the systems to
Bnove the receivers to follow the sun,
N'et if scientists can even double the
Bresent top eficiencies, solar energy

plure may go from the economic red
bto the black. To be sure of doing this
e need to know more about matter and
iy
® When we consider utilization of ener-
iy direct from the atomic nucleus, we
ffind a different situation facing us. The
un's nuclear energy, by the time it
reaches us, is_gentle and diffuse, just
¥ight to induce atoms to rearrange them-
yelves into the complex molecules from
hich plants and animals Euild their
ells, Nuclear energy released on earth
 the other hand, is concentrated and
ntense. It is natural, then, for the sci-
ilists to plan to use atomic energy
fwhere he wants high temperatures and
Jressures and greal energy concentra-
jons, and to use solar energy where
gentle diffuse actions are required. For
the ordinary purposes of industry we
have to concentrate solar energy, and
pwaler down energy from nuclear re-

clions,

A few years ago, only Uranium 235
cemed 1o be a l'[mll’ﬂ“tlflle nuclear fuel,
nd the 1'235 in sight seemed equivalent
o about 600 billion tons of coal, or 1/6
of our world reserves. Recently, how-

ver, with the breeder pile it has been
found possible to use U235 to convert
ordinary U238 into plutonium. This
taises he world's atomic energy re-
serves to the equivalent of 90 trillion
g'ons of coal; thus we see our visible en-
ergy slore of ull sorts increased at least
25-fold over the situation of a few years
ago, This means thot the human race
thould be able to raise its standard of
fliving 25.fold without even hothering

to capture sunlight,
Hundreds of different possible nu-
g 'var reactor designs have been suggest.
"I' and a great many of these will prob-
ably operale satisfactorily, The Atomic
siergy  Commission has recently au-
thorized bhuilding five differemt lypes of
lower reactors for nperimenln‘ pur-
il [oses. Some of these are designed for
B the production of
to give at least 60,000 kilowatts, and

I"'" power reactors may be much
arger,

em" it were not for the radioactive
o pions. produced, there would be
4 Im ern power plant simpler than a
uclear reaclor. All one has to do is

industrial power, one
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pile up nuclear fuel in such a way that
the neutrons rushing aroupd among the
atoms are conserved; moderate their
speed somew! ot so that they will strike
atomic nuclei -ithin the proper speed
range; control their concentration so
that the amount of energy built up
will not exceed the desired output;
and finally get encrgy out al uny rate
you want, from a complete explosion in
millionths of a second 1o a slow sim-
mer which would hardly serve 1o boil
an egg. It is too bad ll‘;nl the nuclegr
waters cofitinue 1o be muddied by the
political’ and military implications of
this tremendous new force, and by un-
necessary fears that nuclear, rather than
wolitical, reactions are getting out of
I'laml. i

Even though the sun isia hydrogen re-
actor, it is a linle early yet to decide
whether we can ever have on earth one
of these which will operate at a strong
gimmer instead of exploding in million-
ths of a second. If the npecﬁ, instead of
merely the extent, of a thermonuclear
fusion reaction can be controlled, wa-
ter can become the fuel that inventors
have long dreamed of. In chemical
terms water is ashes of hydrogen, dhd
hence its encrgy hus already Tu'c-n ex-
tracted. But \\ru-n we get into the atom-
ic nucleus, omounts of power thousands
of times those needed to sepurute hy-
drogen atoms from water molecales be-
come available, 1 this can be worked
out, humanity should never need 1o
worry ahout its energy supplies ugain,

Turning now to malter, the atoms
used in industry have in the past aided
in making our country«greal, Much
wealth has come from such natural
slores as iron, copper, aluminum, ma-
gnesium, and to a lesser degree gold
and silver. Titanium is now huiled as
a new wonder metal, making possible
lighter alloys for building construction
and new possibilities of corrosion re-
sistance and high temperoture resist-
ance, But our once rich mines are being
depleted. However, few atoms escape
from the earth. and the problem is
primarily one of collection and refine-
ment of atoms, for which we require
only energy. With plenty of power we
can turn increasingly to the sea and to
the processing of cheaper deposits of
minerals to obtain the atoms we need,
If you pump u cubic mile of water out
of the sea, and are willing to furnish
the millions of kilowatt-hours ol energy
needed to evaporate it, you can get 56
million tons of sodium, 87 million tons
of chlorine, 5 million tons of mugnes-
jum, 300,000 tons of bromine. and
many other useful atoms. Then there
is the granite of the eternal hills; so if
we have increasing amounts of ever-
cheaper energy available, we need also
never worry about the poblem of matter.

Even with our present supplies of
atoms and energy, our wealth level is
being raised rapidly by the development
and utilizaiion of new molecules, Chem-
ists and physicists now can isolate 100

D

Afl'iﬂ'.

9

kinds of clementary atoms. By puiting
these topether in groups, as when two
atoms of hydrogen and one of oxypen
are joined to form a molecule of water,
nature has produced hundreds of thou
sands of different molecules. each of
which represents o different substance,
Chemi-ts can also moke new molecules
nof found in nature. und by this means
are mwre than doubling the number
available, 1 need not remind you of the
long list of molecules on which millioa-
dollar industries are founded, such as
cellulose  acetate and  nitrate,  polyst-
yrene, polyethylene, nylon, and methyl
methacrvlale, A new variety of mole.
cule can add immeasurably 1o man's
wealtiy, safety. comfort, health, and gen.
eral welfare. The wonder drigs, vita-
mins, molecules for pest end fungus
control, textiles, synthetic rubber, are
all examples. In Ceylon the use of
DDT for inwet contral cut the over-all
death rate in hall in four years. Penicil-
lin ent our pneumonia death rate in half
in a few years. Now molecules not yet
thought of can be expected in the furure,
for there are vast numbers of combina-
tions of ‘atoms_that have not yet heen

Consider the rubber used in aute-
mobile tires. In 1910, the average Am-
erican  workman could drive twenty
miles on the rubber he could purchase
with an hour's work. Today. he can
drive 100 times as far, Our wealth level
in terms of the actual cost of rulber has
improved only 16-fold, but in _erms of
the ohtainability of tires it has gone up
a_hundredfold fmcnuse workmen, heing
mbre productive, can now earn more,
Opr over-all standard of living shows a
rate of improvement which results from
the average of a greal number of such
udvances, The improvement has been
greatest in the cases where science and
technology have been most directly in-
volved. The household refrigerator was
put on_the map by the development of
a new molecule, [reon, which has o gore
desirable boiling point and is lessfeor-
rosive and toaic than previously avail-
able molecules. In 1930, two mihinu re-
frigerators were sold in the US, at an
uverage vost of 8185; ten years pre
viously, only 200,000 were sold at an
average cost of nearly 8100, Thus freon
molecules, put in an efficient pumping
system which will run more than fifteen
years with only the original lubrication,
wis resulted in new wealth for the house-
wife, for lalwr, for the manufucturer.
and for the government, This is the
secret of American prospenity, Most of
the wealth heing u:h‘ed currently lo our
ceonomy is not dug out of the ground
or taken from one person's pocket and
put into that of another, but is pro-
duced by increased knowledge, It comes
from something new under this sun.

One may object to this fundamental
approach 1o the origins of American
prosperity, as neglecling important sece-
ondary factors, of which many can in-
fluence the result. How about techno-
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logical unemployment? With increased
numbers of antomatic machines throw
ing men oul of work, will technology
brirg us 10 anather situation like 19327
The unswer i3, new machines in general
produce more jobs than they destroy,
for the improved efficiency that results
produces new wealth and increases the
availubility of, as well as the demand
for, new goods and services,

The num!cr of jobs in the US. in
1900 was 2% million. Now there are be-
tween 60 and 70 million, an increase
somewhat greater than the population
increase, Most of these jobs were made
by machine,

The prodi 15 of tecknology are of
two kinds: ‘mprovements in fulfilling
wants that already exist, and fulfillment
of needs that were not previously known
to exist. The livery stable industry,
which employed 100,000, was supplani.
ed by the auiomohile industry, which
ives employmént to moréithan 4 mil.
riun. The airplane industry gives em.
ployment to many hundreds of thou.
sands of skilled personnel in a field that
is destined to grow much larger, and did
not exist before 1903, The chemicals
industries have grown from:almost no-
thing to rank with steel and agricul-
ture. The communicutions : industries
give employment to millions In the mo-
tion picture, television, radio, lclephone,
and telegraph fields. One machine leads
to another, and both are mercly the
material and energetic manifestations
of man’s increased ability to mould his
environment, :! "

We need have no fear of limitation of
markels so long as the purchasin
power of our cilizens is kept' up,' an
the most direct way of doing this is
by means of the Iecznnlogiral advances
that spring from science,

In assessing our prosperity it is im-
portent to distinguish® between  trans.
ients and a steady state, When ‘you first
¢loze the swilch to slart an electric mo-
torsjt draws much mere current from
ihe"line than when it has come up 1o
speed. So it is with forces affecting an
cconomy, or a social struclure or our
psychological  climate. - Technological
unemployment is a transient dislocation
which has increasingly less effect as our
industry becomes more ‘complex and
variegated. Much more important is the
steady state of lm-lmuloé:aal employ-
ment, So effective has the provess of
new machines producing new jobs he-
come that the number of jobs is being
mereased more rapidly than the number
of people available 10 fill them, so that
now it is becoming impossible 1o find
enough people for jobs which must be
carried out withou¢ machine aid, such
as nursing, bricklaying, and domestic
help. We can expect increasing short-
uges of labor, and increasing demands
for new machines, whether mechnical
like a tape-directed milling machine, or
chemical like a new fertilizer process.

O our three basic constituents of
prosperity—energy, matter, and know-
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how—the fisst two are in pretty good
shape, but mapy laymen wonder when
scientists will have made all the dis-
coveries that cant be made, That day is
probably so far distant in the future
that we need n:t worry about it. Sci-
ence has been  called the “endless
frontier.” Nowadays every question an-
swered by o new discovery raises se-
veral others, and the tree of knowledge
shows no signs of reaching eaturation in
stature,

There is, however, one dangerous
a&rlage which can affect the field of
know-how, Though our supply of sc.
ientists and technologists is increasing,
it is not incceasing as rapidly as in
some other countries, not as fasl as the
need, There are 600,000 scientists and
engingers in the U.S.; abont 1 worker
out of?100 is in this category. Two
kinds of shortages exist in he ficld.
there are periodic shortages of several
thousands cugineers a year and about
half that number of scigntists, Beyond
this we need to double gur supply of
certain tyes of scientists, for there is
evidence thdt many who could contri-
bute 1o our national welfare never find
fulfillment of their potentialities.

It is entirely possible that a more im-
minent and likely danger than the eli-
mination. of our cities by hydrogen
bombs, is the gradual weakening of our
research and technological potential by
the slow degeneration of our secondary
school educational system. The stand-
ards in our high schcols are dropping
rapidly, especially in regard to the
teaching of science, This is closely con-
necled with the salaries paid high school
teachers, which have long been linked
with real estate tax rates. They slinuld
be more directly linked with the in.
creased wealth of society which springs
from their products, the young men and
women whom they educate 1o keep our
industry and commerce operating ad-
equsty,

My most direct concern is, of course,
wilh the collepe:, especially the private
universities which, if they are not event-
ally to come under government con-
tul, must depend increasingly on ap-
preciation by industry of the importance
of their role in furnishing two of in-
dusiry's most important raw materials-
man-power and know-how. Bul even
more urgent than this is the problem of
the secondary school, for this sets the
fundamental standards not only for the
education of our citizenry, but for the
basic standards of science which control
our technology and thus affect our eco-
numy.

We have much to worry about these
days, but let's make sure we worry
about the right things.

e e
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" dust storms, but since then there has
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THE DURUM SITUATION
AS OF MAY 1, 1954

By MAURICE L. RYAN
NMMA Durum Commities

LAS’I‘ year we had a total planied
acreage of slightly over 2,000,000,
Then, when the farmers voted for acre. : \
age restrictions, we would have been ! p s v \ \
brought down to a limit of 1,500,00 ; TS N\ - ey \
acres, | believe that every one in ihe = ‘_‘ "_ s (i A K _'\\\ \ \
macaroni business is aware of the wok s . . %e -

done and with the help of many friends ¢ \'B - k= k .4

in the Congress of tLe United States,
we were successful in having the acre
age reduction done away with and in
stead there was an authorized increae
of 507, which would give us 3,000,00
acres for 1951,

Iy, 1951
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I am positive that we have no chance
at all of even approaching the 3,000,000
acre figure, have been 1o Nonh
Dakola and checked on the prosp=stive
number of acres, and also have been in §
contact with not only the County Agents,
County Committees, Greater North
Dakota Association, Elevator Operators,
hut other folks well informed on the
subject of farmers' intentions to plant.

Cavalier County ordinarily has the
reatest Durum sroduction and the
argest number of acres. In this Counly
there are approximately 2,000 farme.
The Eastern edge of the County is nol
ood Durum territory, Twelve hun
5rud farmers in Cavalier County have
applied for the increased acreage allot
ment on Durum. These 1,200 farmers
make it almost 100¢; of the known
Durum raisers,

Some seeding has heen done alreads
in the more Southern areas. Not much
hr. been done in the northern part of
North Dakota. It is my considered opin-
ion that if the weather will permit jlant
ing of durum within the next few weeks.
that we will end up with a total acreage
of 2,200,000, On the other hnnvl._lf
planting is delayed beyond the poin
where the farmers feel assured of sul
ficient time to beat the rust, the acre
uge will drop well below  2,00000
acres, | would estimate about 1.700
000 maximum if seeding is late.

At the moment, there is sufficient top
soil moisture in most of the Durum
area. Nol long ago they were having

| ==

nd more homems' rs are fast learning macaroni product.-f are a
perfect amr:ram the problem of rising food cns.w. For onl:!r ha few pebr;nl;::vﬁr
portion a countless variety of tempting macaroni product dm_ es r.;-m.)t o va]m;
With no other food on grocery shelves today offering so mugh "(;d nu t: i
for so small a cost, there is a steady swing toward macaroni pros ucts. g

Yes, today’s market for macaroni proqucm is a growing ma:;l\lct.nd o:r;
sumer acceptance of your macaroni products is assured wheln gm}t ]1 :'.):molinn
Capital quality to give your products =l eye and taste appeal. Capita
and durum flours will help your sales «.tve.

been rain and snow. Now, what we
want is enough dry weather to make the
ground suitable for planting. I we
reach the figure of 2,200,000 acres and
il the rust does not damage it, we
should end up with a total production

of about 31,000,000 bushels, If the rust

hits and last year's average prevails Uii: i
we will have a crop of 15,500,000 bush- L“" ;‘ ‘
els,

Personally, 1 believe that we in the

* macaroni industry will_be faced with

the necessity of blending for sever
years to come,

—
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MACARONI FESTIVAL

Devils Lake, North Dakota, Chamber of Commerce

Sponsors Celebration June 9 and 10

NE of America’s most famous chels
will go to Devils Lake, North Da.
kota 1o supervise the preparation of a
macaron’ linner for an estimated 7,000
who are expected to attend the Macaroni
Festival beirg held there on June 9 and
10.
The National ‘Macaroni Manufactur.
ers Association, which will hegin cele-

brating its 50th anniversaty in June, *

is sending William Gosy, hend chef at
the worlg famous Sherman Hotel in
Chicago, to the festival. Gosy will be
in complete charge of all*arrangements
for moting and serving the free dinner
to the visitors attending the aflair, He
has notified the Festival authorities that
he will use his own nationally known
recipe for Spaghetti a la Gosy, which is
a feature of the Sherman Hotel.

In addition 1o the dinner which will
he held on the lawn of the Devil: Lake
Memorial Building, a highlight of the
iwo day celebration will be the “Mrs,
Macaroni” contest. The winner will
receive a week's paid vacation for her-
sell and her family at a welkknown
resort. it

Another feature of 'the gala aflair
will be the cooking contest with $255.00
heing awarded as prizes, The contest
is being conducted as a means of de-
veloping new uses for the manufactured
products of durum wheal in every day
meps,

Other events on the schedule include
parmles, dances, a mayor's eating con-
test (in which mayors from the Lake
region will compete with the chief mag-
istrates of selected Canadian cities lo
see_how much macaroni they can con-
sume), children's eating contests, hase-
ball games, a show, with: professional
entertainers, and a cooking school which
will be under the direction of Mrs.
Alma Oehler, home economist for the
No::lh_ Daokota Mill and Elevalor As-
saciation,

Here Are Program Details

On June 9 at 9:00 p.m. Whaopee
John and his band from Minneapolis
will play for dancing,

June 10 is a full day with the follow-
ing program:

11:00 a.m.—Festival Parade.

11:30 a.m. to 1:30—Free Macaroni din-
ner to visitors, On lawn of Devils
Lake Memorial Building. Music by
Lake Region Bands. Children must
be accompanied by parents.,

4

2:00 p.m—"Mrs, Macaroni’ candi-
dates to be introduced at Memorial
Building. Mayor Kelly welcomes
North Dakotans—Governor Brunsdale
and ConE:mmun Otto Krueger wel-

comeCanadians,
2:30,p.m.—Mayors’ eulinﬁ contest,
Lake Region Mayors and Chief Mag-

istrates of selected Canadian cities

compete in Macaroni? eating contest

with the nayor of Devils Lake,

2:45 p.m—Two childrens' eating con.
tests. Boys and Girls divisions. Con-
testants must be 13 years old or less.
Each town or township ie limited to
just one entry in each division. Reg-
ister for contest Memorial Building
morning of June 10, Three prizes,
$10, 85, $3 each division.

3:00 p.m—l-act professional show,
Memorial Building. Bud Jacobson,
comedian; Harry ilahala, accordian.
ist; Bob and Diane, roller ekaters
and the Four Gages, acrobats,

4:00 p.m.—International Tug-0-War
contest, ' North Dakota’s brawniest
VS picked team of Canadian strong-
men.

4:30 p.m.—“Mrs. Macaroni” candi-
dates judged, American Legion Build.
ing. Candidates will appear in hoth
street altire and bathing suits,

7:00 p.m.—Baseball games. Semi-fin-
nals of Stae Class B High Scheal
Baseball tourney, Roosevelt Park.

7:00 p.m.—Cooking School and con-
test, American Legion Building. Con-
ducted by Mrs, Alma Oehler, Home
Economist, State Mill, Grand Forks,
Macaroni dishes 10 be featured. En.
tertainment,

9:00 J:.m.--Fesﬁml dance. Memorial
Building. Eugene Kahn and his or-
chestra. Admission, Festival Bulton
or §1.00,

10:00—Performance of 4-act show.

Memorial Building.

11:00 p.m, —**Mrs. Macaroni" an-
nounced,

Recipes Will Be Featured

Three divisions have: been set up
for competition in the :eoking contest
as well as for demonsirutions in the
cooking school, The categories are (1)
salads, (2) hot dishes, (3) unusual
desserts,

Chef William Gosy plans to use the
following recipe for his famous Spag-.
hetti a la Gosy. served at® Chicago's
famed Sherman Hotel, to feed 7,000
persons expected at the Festival:
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CHEF WILLIAM GOSY

14 gallons olive oil

160 fh.. ground veal

160 |bs, ground pork

120 lbs. onions

40 stalks celery

40 Ibs. mushroon's

40 heads garlic
40 No. 10 cans tomato paste
40 No, 10 cans tomato puree
40 cans No. 10 steved tomatoes
15 Ibe. salt
- 5 lbs. white pepper
5 Ibs. sugar
20 bunches parsley
25 |bs, flour

1800 Ibs, spaghetti.

The chefl wiﬁ have about 25 helpers
1o cook the spagheiti and sauce in B
G.I. containers. They will wield a hall
dozen wooden spatulas some six [eel
in length,

Dru Handy of the Chicago office of
Theodore R, Sills & Company will attend
the festival to handle publicity for the
National Macaroni Institute,

A good time will be had by all.

Yiews on Durum
Situation Vary

The durum situation appears encour:
aging to the oplimists and discouraging
to the pessimists, according to an art-
icle in the Cavalier County Republican
around the first of May.

The Langdon paper says, “With pre:
sent durum varieties few farmers will
put all their eggs or crop in one bask-
el, Most farmers who have previously
raised durum are planting at least some
of that crop. In the heart of the durum
area there will be little hard wheat
grown,

But in Cavalier County, heart of the
durum country, only 1,200 of 2,200
farm units applied for the increa
acreage allotment allowed by the USDA
for (ﬁll’uﬂh Of those who sought in
creases, chances are than many will fail
to plant to the allowable limit.

" Several reasons for the lack of inter
esl in increasing dirum ncreages have
been brought forward. Chiefly they ap°
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pear 1o hes fear of stem rust; lateness
of the announcement and difliculty from
standpoint of farm planning of increas.
ing durum ucreape al that time; and
fear of a market breuk, coupled with
possibility of rust damuge,

Some changes in management plans
will tend 1o reduce potential yield on
durnm acreage this vear even if rust
damage is light, Farmers are plarmins
to put much of their durum on secon
crop land insted of on fallow. In case of
serious rust trouble, the durum on sec-
ond crop land stands a much better
chance of joducing a crop due to the
thinner stands,

In daing this they are balancing les-
ser risk against chances of a lvsser crop
and settling for the surest poss ’.ility.
The planting rate on second rrok land
should run about a peck under that on
fallow. Where seed is light, e plant-
ing rate will have to be adjusted to
ke in the larger number of kernels,
Cousideration will also have to be made
fur the greater plant loss,

While farmers attempted to get du-
rum in early, few have mweedrs. This
week and next are the average seeding
weeks in the Langdon durum area. _

A look into the future shows that the
supply of Sentry, the new early durum
that ‘carries some tolerance to slem
rust, will be sufficient two years from
now to cover much of the area. There
should be about 1,400 bushels of this
new variely available for increase this
year,

For the present, the durum. outlook
appears to Lu reasonably fair with the
price picture strong. Some rust damage
is almost certain, but the amount will
depend upon later weather develop.
ments, 4

May Weather Had
Everything

e North Dukota Weekly Weather
andiCrop Repont for May 4 said: “The
cold, wel, windy weather hrought field
operations 10 a hult the last half of the
week and the udded delay is causing
voncern in sections where litile or no
seeding has been done. Wheat plant-
ing is usually comp'eted by the early
part of May and i} much more delay
occurs, acreage shifts may take place
in the late areas. Progress of field work
continues to be most advanced in south-
castern sections and most retarded in
Canadian-border. For the state, ap-
proximately 60% of the hard wheat is
now planted, Nearly half of the durum
acreage has been seeded, but there is a
wide varintion of completion. In Bot-
tineau, Cavalier and Pierce Counties
only 10 1o 15% of the crop is in the
ground, but in most of the other prin-
vipal durum sections from 50 to 70%
of the acreage hus been planted.”

On May 15 Bert Groom wrote from
Grand Forks: “Went up to farms al
Langdon Monday as seeding operations
were reported under way [following a

g
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three weeks delay on account of rain
and snow. There is plenty of moisture
Hnow,

“Checked with some fifty hoys in the
Fulire Farmers of America Club to
learn if their fothers had increased acre.
age: large growers have increased acre-
age \vrs' little,

“Seeding should be all completed by
May 20 and with the abundant moisture
we now have will come fast and be ok,
The light weight durum seeded is ger-
mjnating up to expectations and only
trouble will be some will be too thick.

“Growth up to the past five days has
been very slow, Trees on the hills have
not leaved out and grass only made a
rood showing in past few days, but |
have 300 lt‘.n's”ol’ sweel clover coming

JAMES J. WINSTON

Reprinted by Request:
Labelling of Macaroni
Products During Shortage

The Standards Commitiee of the As.
sociation called on the Food and Drug
Administratior, Washington, D. C, on
August 27. 1953 10 acquaint them with
the following:

(1) The extent of the durum wheat
shortage of the current crop.

(2) The fact that the available farinace-

ous material being sold by the mil-
lers will not conform with the pre-
sent ingredient labelling on pack-
ages,
That many manufacturers have as
much as a year’s supply of present
packaging materials or in the pro-
cess of manufacture,

The Food and Drug Administration
was well acquainted with the Durum
situation and expressed its understand-
ing.

l.f\u a resull of our conference the in-

dustry advised as follows:

(A) Manufacturers may continue using
their stock of pm:aning materials
and those already contracted for
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during this emergency period.

If it develops that this shortage of
durum wil, continue for an ex.
tended period, it is urgently re.
commended that all new cartons
omit the statement referring to in.
gredients.

As you know, there is no need for
the declaration of ingredients on our
packages since our products are stand.
ardized by Federal Regulations.

The Food and Drug Administration is
fearful thmt the present situation may
tempt some manufacturers in the use of
artificial color.  Manufacturers are
warned that such a practice is illegal
and will result in prosecutions,

James J. Winston Reports:

Manufacture of Experimental
Foods

Regarding manufaclure of experi.
mental rumﬁ which are not in compli-
ance with the Standards of Identity, the
Food and Drug Administration has
amended the Federal Regulations to
permit manufacturers greater leeway in
carrying out necessary experimental
work, prior to making formal proposals
for amending the Standards of Identity.

It is now possible 1o receive a tem
porary permil from the Food and Drug
Administration for interstate shipments
of experimental packs of food varying

- from the rrequirements of definitions

and Standards of Identity. This is
based upon the fact that the Department
of Henlllh. Education and Welfare re-
cognizes that appropriate investigations
of potential advances in food technology
somelimes require lests in inlerstate
markels and acceptance by consumers.
Therefore, it is :-Lc purpose to permil
such tests where they are necessary lo
the completion or conclusiveness of an
investigation, and where the interests
of consumers are adequately sale
guarded,

The Food and Drug Administration
will therefore refrain ?rom proseculing
a manufacturer on the charge that &
food does not conform to an applicable
standard. If the manufacturer holds an
effective permit from the Secretary pro-
viding specifically for those variations
in respect to which the food fails to con:
form to the applicable definition an
Standard of Identity, .

Any manufacturer desiring a permil
may file with the Secretary of the De-
}mrtmcnl of Health, Education and Wel
are, a written application in triplicate,
requesting variations from the Stand:
ards of Identity,

West Coast Get-Together

More than 50 macaroni manufac
turers, their suppliers and ladies atend:
. ed the cocktail Rnrly and reception hel

by the General Mills Sperry Division in
the Borgia Room of San Francisco's St
Francis Hotel on Thursday, May 13.
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cnmm Sa Durum Sales Durum Bales
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Ihmu.“ Sales Family of General Mills has but
one aim—1o help you manufacture macaroni
products that are full strength, perfect color,.
and made todry and enok properly.
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BECAUSE BRODIE'S "BEEN AROUND" IN MACARONI CIRCLES—

rum Products from General Mills

Any time he's needed, our new
Seattle - Tacoma Sales Manager,
1. J. Brodell, stands ready to help
manufacturers in his district, His
car's gassed up and ready to go.

Brodie's worked for General
Mills for 21 years; been around
macaroni manufacturers from San
Jose to L. A. on his way up to
Seattle. That's experience that can
be mighty valuable to his new cus-
tomers, too.

So, if you'd like suggestions

about durum types to meet your
production methods—ideas about

" merchandising and advertising—

ask Brodie!

In cooperation with others in
the Gemeral Mills Durum family,

Brodie welcomes the chance to
bring you the best Gold Medal
Semoblend possible—to help yo#
manufacture the finest macaro
products possible.

DURUM SALES

General Mills

GOLD MEDAL
SEMOBLEND

"Pross-tosted” &
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WEST COAST GET-TOGETHER

West Coast Macaronl Manufacturers and Allies Meet
May 13 ot San Francisco's Hotel St. Francls

GENERAL MILLS RECEPTICN precedin

Toyether dinner. G.M. personalities seated rll
Groom, Sharon Groom, Mrs. Harmison Hale, Mr. E C. Outman,
Mrs. Ralph Ball. Standing [left to right) Don Knudien, Peter Pence,
G. H. Groom, Harmison H91., Uoyd Ferrey, Gene Outmen, Ralph

Ball.

* =
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{ LA t TARE

ASSOCIATION DINNER MEETING and Wast

the West Coast Gel-
ft to right] Mrs, 6., H.

- -

Bty &‘:‘w {

e

Coust Get-Tagether, Sb, Francis Hotel, May 13.

GOOD FELLOWSHIP at Wast Coast Gat-Togather (left to right]

Ed DeRocco of San Disgo, Bob Willism of Los Angeles, Paskey D+
Domenico of Seatile, Vincent DeDomenico of San Lassndre, Guido
. Merlino of Seatils, and Fred Spadafora of Los Angeles,

e ARy ol TR R

AT THE HEAD TABLE (left to right) Mr. and Mrs. Ralph P. Ball, Robert H skins, Glenn Hosking, Willi 1 . ica,
Robert Gresn, Guido Marlino, Theodore Sills. £ 4 e . i Wiam Howlin, Vincent DeDomen'c

§
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fo supplement your
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In Chicago April 29-30~In San Francisco May 13-14

The Glenn G, Hoskins Company of
Libertyville, Illinois, held their annual
Plant Operations Forum in two ses.
sions this year. The first session mel
at the Chicago campus of Northwestern
University on April 29 and 30. The
second session met at the St. Franeis
Hotel in Sun Francisco May 13 an 14.

This was the sixth annual school for
macaroni plant superintendents,” top
management and allies to discuss tech-
nical problems of macaroni manufac-
ture,

The program in Chicago had the fol.
lowing features: Employee Relations
Panel:

—*Do You Want to Be a Beller Boss?"
—Glenn G. Hoskins

—"Good Plant Morale Is No Accident"
—Thomas J. Viviano; Delmonico
Foods

—"Introducing the New Emjployee 10
His Job"—Alvin M. Karlin, 1. J.
Grass Noodle Company
“Management Techniques for Em-

loyee Efficiency”—H. Geddes Stanway,

k’ice President Production Operations,

Skinner Manufacturing Company. Mr,

Stanway, a former management con.

sultant, professor, author of a book on

Job Evaluation, told the importance of

applying scientific management to mac-

aroni production,

“Getting Along with Unions” by Joln
W. Drish, Illinois Bell Telephone Com.
pany, gave a philosophy, praciical
pointers and rules governing conduct
with union people.

Steam Generation, Transmission and
Heating principles were presented by a
panel of experts, A short course was
given on installation, operation and
maintenance of boilers, piping, heaters
and traps with motion pictures and ad-
vice from practical men of broud ex-
perience, including Fd Habenicht of
Crane Company, Richard lee of Arm.
strong Machine Works, and Samuel R.
Lewis, Consulting Engineer.

The Flour Handling Clinic had
—"The Airslide Car” by John M, Glea-

son, General American Transporta-

tion Co,

—"A Miller's Experience with Bulk
Cars” told by Lee Merry, Assistant
?hllugur Durum Sales, Generul Mills,
ne.

—"Equipping the Macaroni Plunt for

Bulk Flour"”, William G, Hoskins.

On Practical Itesearch, a Summary of
information was given by the Huslim
stafl.
~—*Chemistry and Physics of Macaroni

Products”, reviewed by Glenn G.

Hoskins;
=="Nutrition — What We Know and

Should Learn™, presented by Edith

Linsley;
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—"Principles and Mathematics of Egg

Dosing”, by Frank E. Johnson;
—"Controlling Condensation in the

Plant”, William G, Hoskins;
—*Drying—Progress and Probability”,

Charles M. Hoskins,

“Producing No. 5 Color Yolks for
Noodles” was discussed by Richard H.
Forsythe, Ph.D. Dr. Forsythe is chair-
man of the commitiee for Development
of Standard Methods for Analyzing
ESE Products and Director of Central
Lahoratories for Henningsen, Inc.

“How. We Met the Durum Shortage”
wus described by Pierce U, Wheatley,
Capital Flour Mills; “What We Have
Learned” by S. F. Brockington, Quaker
QOats Company.

*Building éunilnry Equipment” wus
the subject of Thomas L. ffuge. Ameri-
can Sanitation Institute. This talk dealt
with insanilary construction of equip-
ment and was based on six years of
sanitution service to macaroni-noodle
manuflacturers and many more years of
practical experience,

Nat Bontempi read a paper describin
the DeFrancisci vicuum process an
a report of tests inade by the Jacobs.
Winston Laboratories. Paul Ambrette
followed with a paper describing the
Ambrelte vacuum process and he also
gave reports on tests of their machine,

In San Francisco the employee re.
lations panel was repeated, Frank Viola
of Golden Grain Macaroni Company,
San Leandro told how “You Have to
Work for Good Plant Morale",

Ed Brunken of the American Sani-
tation Institute discussed *“Macaroni
Plant Sanitation and Your Relations
with the Food & Drug Administration”,

Steam generation, transmission and
heating problems were handled by a
panel of experts: J. 0. Martin of the
5. 0. Martin Company, San Francisco;
R. L. Kreiss, the Crane Company; and
Richard Lee of the Armstrong Machine
Works,

On flour handling Vincent DeDomen-
ico, Golden Grain, reported on “A
Manufacturers Experience with Pneu.
matic ConveyinK": Ralph Ball, General
Mills gave “A Miller's Experience with
Bulk Cars”.

To the question “Are Blends and
Hard Wheat Products Hurting Our Bus-
iness?” Guido Merlino of Mission Ma
caroni Company, Seattle gave a shrrp
warning lo his fellow competitors. he
suid, *We found the 50-50 blend satis-
fuctory and were proud to sell it, in
view of the disasterously short supply
of durum. But we are alarmed to see
the extent of blending with the blend
here on the West Coast. We should be
doing everything possible to attract
customers with the best quality mater-
ials available. But by using cheaper

substitutes on the grounds that there
is a short supply anyhow will lose yy
customers and hurt the industry. Lels
not get back to a condition we had dur.
ing the "30%."

On packaging, D. D. “Steve” Brodie
of Cocllie-Kay ave the “‘Principles of
Weighing" and said that after four
years of"}mving a bear by the il
with their experiments on  automatic
long goods weighing they are satisfird
that they have the answer. Geoge
Waldeisen of the Dobeckmun Comjpany
wesented a technical discussion o
“Techniques of Cellophane Printing”
Bill Smith of Simplex Wrapping Ma
chines gave pointers on greater efficien
cy in bag making operations.

The San Francisco Forum ended wilh
a series of questions in the form of 4
final examination for the audience.

The fullowing attended Chicago se+
sions but were not present for the
picture:

Arthur Russo, A. Russo and Com
pany; Paul Skinner, Skinner Manufur
turing Co.; H. Geddes Stanway, Skiiner
Manufacturing Co.; Albert Weiss, Weis
Noodle Company; Harry Bystrom, Tha
ringer Macaroni Company; J. G. Leubr:
ing, Tharinger Macaroni Company; Lev
Buser, Delmonico Foods, Inc.; Tom
Viviano, Delmonico Foods, Ine.; il
Fieroh, 1. J. Grass Noodle Co.; M.
Carlton, Grocery Store Products Co:
Mr. Luther, Grocery Store Produc
Co.; Mr, Habenicht, Crane Company:
John Gleason, General American +rm~
wortation Co.; John Drish, Illinois Bell
‘elephone Company; C. M. Burnam
Ir., ll\'ccney Publishing Company; Lev
ter Swanson, King Midas F,nur Mills:
Samuel R. Lewis, Samuel R. Lewis §
Associates; Charles McWilliams, Food
and Container Institute, Chicago ‘.':‘IC:
Martin Morici, Chicago Macaroni Com
{J‘qu) I: Richard Lee, Armstrong Machint

ork.,

The 10llowing attended San Franciso
sessions bul were not present for tbe
pictures d

Fred Spadafora. Superior Macaron
Company, (los Angeles); A, F. Tw
dury, Refrigerating & Power Specialtiet
Co. (Armwmiren Sqeum Traps) ; Halph
Kreiss, LCrane Company; Norman Bar:
ber, Fulle: Company; J. 0. Martin, ).
0. Ma:tin Company; J. M. Loughman
Capital Flour "J.illn: T. L. Brown, Com
mander Laiabee Mills (Orinda, Calil.):
Ralph Ball, General Mills; E. E. Hale
General Mills; E. C. Outman, Generd
Mills; L. Reimers, General Mills; A
Rossotti, Rossotti Lithographing Corp
Peter Burns, Rossotti Lithographing
Corp.; Frank Falk, Rossoui Lithograph
ing Corp.; Charlie Pope; Louise
Hoskins,

IN THE TOP PICI."UH"E.F:-dI:.Q ||:|H fr H‘Mlluﬂ.gl' t
3 y ngsen, Inc.; Clara Germar,
rokasy ::'V'l g'od:i:h"‘h.l '.'l'r'blln D.I::Irt'. Catelli Food Preducts, Lid.; Mayme Rogan,
Food Products, Lid.; Richard Schmidt, Crascent Macaronl & Cracker Co.; Pisrce Wheatley, i fe
lins Co.; Daniel Maldari, Donato Maldari; J. W, Shesty, San Glorgio Macaroni Co.; John Lim‘imr , The
row: Louls Sendrow, Prince Macaronl Co.; Sidney Grass, |, J. Grass Noodle Co.; Joseph Pallegrino, Prince
beothers Mae. Mig. Co.i Leo Ippolite, Ideal Macareni C
o Macaroni Company; Mi
Co.; John Curry, C. F. M

§Co.; Anthony Sciano, Mil
Crascant Macaroni & Cra
pany; Alvin Karlin, 1, J.
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allo, A, Palanzclo

u
Company; L. P. Ho

Y d row: II‘ Waen
Company; Al Kahkes, Gooch Food Products Co.; Bob Cuno,
Oats Company; Forest Wilion, Quaker Oats Com ln:;
le, H. H. King Hour Mills; Omaer Elsasser, C. F.

Beauty M

Lovis); Michael Vagnino, A

Vagnino, Jr,, American Bea
rt M. Hosking, Dobeckmun

o1t Coatt Macaronl Co. (Oalland, Cali
dro); Dalmar Tysland, Golden Grain Macaroni Co. (San Ls
Wi Compcn!; Eg Brunken, The 'nga

. Brockington, Quaker ats Co. Research Lab.
Agrig b g d Company; Albert R
enu. Catelli Food Produch Lid.; Tony Hylsk, Kellogg Com.
ni Company; Fred Birkle, srung-;i. ‘G’-'umn 4 L“"ﬁ:d ':llq-

d George Cavanaugh, Qualer Maid; Thomas Huge, The Huge
. R.B-"lnr:: go:u‘ any; Al:: ‘I"hph. Grocery Stors Products Co.; Don Nizon, Quaker
Elmer C:ous, Grocery Stors Products
Musller Company; Joe Vitueci, A,

: Fred Eber!, American Beauty Macaroni Co. (5.
um:r.n?rlﬂl.MuhlmryLC;mplny- Mr. Beach, Baach-Russ
d Soms, Inc.; J. L. Tujague )

“:oé::‘u ..n';: oo.:‘" ?":lrbcr. The Creamette Company {Winni-
ills; William Hosting, Glenn G, Hosking Company: Lee

AT NORTHWESTERN UNIVERSITY IN CHICAGO

i M. nl Company: Rita May Tharinger, Tharinger Maca-
e '.u"u:u!::\;h?o.;rnllzuéworln Wilbur, Armour and Company; Vene Whulor:
Grocery Store Products Co.; Guido Da Lisi, Catelli
Capital Flour Mills; Edith S, Linsley, Glenn G. Hos-

mette Company. Standing, first
onl Co.; Huga Preis, V. Viviano
» Volino, Grocary Store Products
, Robilio and Cunso; Al Davis,

Co.: Robert Freschi, Ravarino and Fraschi: Arihur

Palamolo and Company; Robert Raaf, Mi‘lnu.c. \.J:';‘-:
ompany; Samusl Mati, Chicago Food and Container Institute of QMC. Standing, back row: Frank Johnson, Glenn G. Hosling Company:
Nat Bontempi, DeFrancisci Machine Corporation; Charles Hoskins, Glenn G. Hoskim C
i Co, {Kansas City); Paul Ambrette,
Pump Company; Leo Rerucha, Gooch Fuod Products Company; Robart Cowen, A. G
Ine: Evans Thomas, North Dalota MIIl & Elevator Co.i Ben Hansen, The Crea

i Glenn G, Hostins, Glenn &. Hosking Company; Norman Rirdal, King Midas Flour
1y, General Mills, Ine.

ational Food Products

AT HOTEL ST. FRANCIS, SAN FRANCISCO

- > Mol
ol ! KAERL )
N THE LOWER PICTURE, reading left to right, first row, seated: Louls Alberto, Superior Macarani Com ¢
v Ambrete Ml‘hﬁIUCEmpln!: qfll oy Dugnn.unleo. Golden Grain Macaroni Co. (Seatle); Vincent De ?mnnl:u. Golden Grain Macarani
L:ndrvh Tom DeDomenico, Golden Graln Macaroni Co. (San L'I.Mlltml: I::\:orl Blnulll, Fresno Macaroni Company; L. D'Amico, Budget
s Angeles): A, Blanchi, Bisnchl's Machine Shop; Mr. Martinalli, Roma Macaron :
Cn.'Iszlinnd. ON;D: . Second row, seated: ':'Jlr.k Forte, Mission Macaroni Company (Sesttls) Richard Merlino, D, Merline and Sons
i Pater Pance, Ganeral Mills, Inc.; Sam Zutler, Dobeckmun (Berkelsy, Calif.); George Waldelten, Dobeckmun (Barkeley, Calif.); P. Fi
Macaroni Co. (Los Angeles); Julian Robbiny, Grocery Stors Producis Co. ‘I.u Angllnj:_ Lloyd Ferrey, Genera
‘I.rhlny. Calif.); Bill Smith, Simplex Wrapping Machine Division; Evans J. Thomas

o
any (Los Angeles); Conrad Am-

Co. (San Francisco): E. M. Scarpalli, Porter-Scarpelli

Back row, standing: R. A. Emini, California Yulcan Macaroni Co. (San Franciico); Don Knutsen, General

TN Ty g o e ey T e T TR ATy e

o). h

+ C. inch, Pillibury-Globe, Inc. (Les Angeles); D. D, Brodis, Codis-Kay (Los Angales):
..L'“’“ - “l,.'}'cGlﬁmF.ac. Hnlﬂlm.weln:n .G Hosking Company: Bill Holiman, Golden Grain M]:llﬂ?'
' andro): Warren Powers, Golden Grain Macaroni Co. [San Leandruj:
Company (St Louis;) Frank Viols, Golden Grain Macaroni Co. (San Leandro); Robnrt
L i Rabert Willlam, Robert William Foods (Los Angeles); E. D. DeRocco, San Diego Maca-
mpary; Guido Merlino, Mission Macarani Company (Ceatile).
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46-45 METROPOLITAN AVE * »hos 80 « BROOKLYN 37 N Y

DEMACO
SPREADER

LONG GOODS
WITH VACUUM MIXER

Model SAS—1000 Ib, Production
Model SAS— 500 Ib. Production

Continuous Automatic Press

FOR SHORT CUTS
WITH VACUUM MIXER

Model SCP—1000 Ib, Production
Model SCP— 500 Ib. Production

DEMACO
SHEET FORMER

"Taste Tempting Noodles"
WITH VACUUM MIXER

ON THE DEMACO VACUUM MIXER —

There is no change on the "trade approved" DEMACO SINGLE MIXER PRINCIPLE. Air is re-
moved from the mix from the very first blending of semolina and water, no extra mixer, no extra
feed screw, and no shredding after mixing. Can be adapted to any mixer.

 July, 1951

THFE MACARONI JOURNAL

PORATION

cogqreen b YEHU 4

- BROOKLYN 37, N'Y

DEMACO-HOSKINS

Long Goods Preliminary
DRYER

WITH NEW PATENTED STICK PICK UP
and TRANSFER

Hoskins Deslgned Humldity
and Temperature Controls

DEMACO-HOSKINS
LONG GOODS DRYERS

with Glenn G. Hoskins Designed
Humidity and Temperafure Controls

DEMACO-HOSKINS

Short Cut Continuous
DRYERS

® Sanitary Construction

® Glenn G, Hoskins Designed
Humidity and Heat Controls

® Consistent Final Moisture

Write for your copy of the report on the DeMaco Vacuum Mixer, . . .
Jacobs-Winston Laboratories, Inc.
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URUM-HARD WHEAT blends

have become an intregral part of
the production of macaroni products
here in the United States during this
crop year of critical Durum shortage,
Let us tuke a moment to look back and
see what waos done to meet and con-
quer the Durum Shortage.

We began to hear rumblings of a pos-
sible rust epidemic as early as the first
part of June, 1953, By July lst there
was considerable concern about the
rust threat. By August lst there was
linle doubt in anybody’s mind but
what our Durum crop had been severely
attacked by rust and that there was go-
ing 1o be a critical shortage of Durum
Wheat. A joint meeting of Macaroni
Manufacturers and Durum Millers was
held in Chicago on August 14, 1953 to
discuss this problem.

Government figures on the tolal sup-
ply of Durum that was available for the
crop yeur shead, adding the carry-over
1o the new crop estimate, indicated that
we would have no more than half
enough Durum for normal requirenients
of the Macaroni Industry. Accordingly,
the Macaroni Manufacturers presented
a resolution to the Durum Mills, request-
ing that Durum Mills furnish products
milled from blends of 50 percent Durum
and 50 percent Hard Wheat and 1o dis-
continue milling straight Durum prod-
ucls,

Long before this meeting in Chicago
the Durum Mills were hard at work try-
ing to find the best Hard Wheats for
combining with the available Durum.
Many samples were tested. There were
a number of very imporiant items that
had to be considered in regard to each
sample in determining whether or not
that porticular wheat would be the
wheat we would use in our- blends,
These factors, in order of their import-
ance, were a8 follows:

1. Gluten Characteristics

2, Color

3. Availability

1. Cost Delivered to our Mills,

It was next necessary to confirm our
laboratory findings, After a careful con-
sideration of the above factor$™teveral
of the highest ranking Hard Wheats
were (In(-icfvd upon. These most desir-
able Hard Wheuts were purchased and
moved to ouws mills for experimental
production runs. These wheats were
milled into flour, granular, and semo-
lina or farina type products and these
iroducts were distributed to Macaroni

lanufacturers for actual testing in their
plants, The finished macaroni prod-
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HOW WE MET THE DURUM SHORTAGE

By PIERCE U. WHEATLEY, Capital Flour Mills
Presented af Plant Operations Forum VI

ucts from each type of wheat were then
tested one against the other for color
and cooking characteristics. We would
like to thank the Macaroni Industry for
their wonderful cooperation in making
test runs on these different products,
"This enabled us to arrive at a quick an-
swer as to which Hard Wheats in com-
bination with 50 percent Durum pro-
duced the best macaroni,

This initial stage of wheat seleclion
was only the start of this conversion
from Durum products to Blended prod-
ucts, Once mills had selecied the type
of Hard Wheat lhe{] were going to use
to produce their urum-ﬁnrd Wheat
blends they had to decide how they were
going to mill these two different types
of wheat, The size and shape of the
wheat berry and the affect of tempering
for good milling results are major fac-
tors 1o consider in doing an efficient job
of milling. This problem was magnified
this year because of the rust damage to
the Durum crop. All the kill and in-
genuity that years of experience had
given our millers was drawn upon to
mill out a good clean product from this
combination of Durum and Hard
Wheat. The problem was accentuated
by the difference in test weight between
the Durum and Hard Wheat, As most
of you know, the effect of rust is to ar-
rest full development of the Wheat ber-
ry—so the average Durum was of very
light test weight. These small shrunken
berries require very skillful handling
in the cleaning and milling process.

The process of tempering or adding
water is just as critical to a miller as
it is to a macaroni manufacturer. These
different types of wheat have different
rates of water absorption. This was a
tremendous problem with all mills and
it was necessary for each mill to work
out their own system of blending the
wheats Lefore milling or blending the
finished products after milling in ac-
cordance with the way they l.'DuFd handle
these blends to the )lu’sl advantage on
their particular mill,

We have pointed out a few of the
problems of milling blends. We want
to emphasize the fact, however, that
we feel the most impartant factor in
the production of satisfactory blended
woducts is in the selection of the
hnrd Wheat to be used in these blends.
There is a tremendous difference in
gluten characteristics, color, and vi-
treousness of different types of Hard
Wheat. Weohave taken great care to
select the best available Hard Wheats.
To show you the importance of this

T EEERTTTET T TR e —————
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selection we would like 1o point ou
that we have seen macaroni producs
produced from Hard Wheat flouns
which went all 10 pieces when they were
cooked. One of these samples in par
ticular seemed to go to pieces on the
outside while there was a hard core
that remained in the center of the
spaghetti tested,

We, the Durum Miller, don’t claim 1o
be experts in producing macaroni pro-
ducts but we do feel we know a litlle
more about it than the hundreds of
bread flour millers who have been after
your business all year. We are con
tinually watching these important fac-
tors of gluten characteristics and color,
and are doing everything within our
power lo provide you with the bed
and most consistent quality blended
products it is possible to produce.

We sincerely hope that the Durum
crop H_rmnlly being planted will be
of sullicient quality to enable us 1o
o back to straight Durum products.
e nov: know, if we never knew before.
that Durum products are by far the
best raw material for' macaroni pro-
duction, The only way the Macaroni
Industry can be ussured of full public
acceptance of its products is by using
the Illighm uality raw material, Maca:
roni made ‘}rom Durum_products will
give Mrs. Housewife the best cooking
quality and flavor, as well as being 2
nutritious, healthful food.

4 Plant Projects to Increase
Output of DuPont Cello

Projects under way at four plants
will increase production of DuPont cel
lophane by nearly 25,000,000 pounds
before the end of this year, offivials
here predict,

Increased output will result [rom
modernization of equipment and ap
plication of latest technology in celle
l;lmne production, it is claimed by E. |
yuPont de Nemours and Co. As ad
ditional modernization techniques are
adopted, production is expected 1o i
crease further before late 1955.

Self-service merchandising, particul
arly in the food field, was cited by Dw
Pont as a determining factor in Ifle in:
creased demand for this product.

Since producing the first American:
made cellophane 30 years ago, DuPont
has raised the manufacturing capacity
every year, excepl during the war, Cel
lophane-processing plants are local
in Buffalo, N. Y., Old Hickory, Tenn
Richmond, Va., and Clinton, lowa.
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EGG YOLK

f DEEP COLOR

| PACKED IN THE

4

L

"

DISTRIBUTED HA!IONM.LV

( WM. H. ’QLDACH &

PHILADELPHIA 22, PA.

Phone: Garfield 5-1700

il -

CORN BELT

9 .

%

American & Berks Sis.

John J. Cavagnaro
&agirwmﬂ - maclu'nidb

Harrison, N. J. - - - U.S. A.

————

Specialty of (

Macaroni Machinery
Since 1881

e ——

Presses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TO THE LARGEST IN USE

255.57 Center St.

N.Y. Office and Shop Now York City

[
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A MILLER'S EXPERIENCE WITH BULK CARS

ENERAL MILLS pioneered in mov-

ing flour pneamatically from point
to point in the mills, and also in the
lost few years has pioneered in the
field of bulk carloading, with bulk ship-
ments being moved in various types
of cars to our packaging plants, Rail-
ronds and manufacturers of equipment
have cooperated with General Mills
for many years in solving the problem
of bulk flour handling, and ss & result
bulk handling has been developed to
the point where it is now o reality for
macaroni manufacturers,

We have successfully used pneumatic
transfer of flour within a plant since
1947. Our Los Angeles mill, built in
1948, is completely pneumatic and flour
moves through plastic and melal pipes
under air pressure instead of through
the conventional elevators and con-
veyors.

At one location we handle flour by
air in an underground “pipe line” 10
move product from one {;:ilding to
another under a number of railroad
tracks and over 100 feet of intervening
space, then lift it 125 feet 1o a storage
bin. We have successfully piped flour
by air from railrond cars to llle top of
a 5-story storage bin. It is feasible 10
move flour (or Semolina type products)
in bulk through pipelines for several
hundred feet with the same equipment
that is used for unloading bulk cars
into plant storage bins,

We know of one situation where
flour is being piped 800 feet through
a O-inch pipe line from an unloading
point on a siding to a storage bin in
u warchouse,

Several installations are necessary in
a mill to adapt for loading bulk cars.
A re-flowing of the mill is required to
spout production away from the conven-
tional flour packers into a weighing
bin equipped with precision dump-scales
and from there into the various haiches
in the top of the bulk car. A series
of flexible spouts is required for fillin
the cars from the master tube as load-
ing is accomplished through several
hatch openings instead of through a
single opening.

Special preparation of the interior
of each new bulk car is necessary. The
inside is carefully sandblasted for
smoothness, then completely covered
with a penetrating, hard-surface plastic
wax lo prevent particle clingage.

Special adapter unloading nozzles are
required for each car. This is a sep-
arate installation for prompt and effi-
cient unloading.

All of these special [facilities for
bulk unloading are required in addi-
tion to the maintenance of conventional

By LEE MERRY. General Mills, Inc.

Presented at Fiant Operations Forum VI

packing systems for Semoblend and

flour still packed in bags.

After bulk cars are loaded al the
mill they are prompily switched to
an official railroad for check weighing,
and these weights are used for [reight
billing and checking with our own rec-
ord of loading.

Occasional checks of hulk cars are
made at destination to wee il improve:
ments in mill loading can be made.
Such information that the load settled
about 6 inches in transit and that the
inside temperature of the shipment var-
ies little while in transit from time of
loading, is of interest. The excellent
condition on arrival of cars at destina-
tion has been gratifying, and adds
impetus to the belief that bulk shipments
are practical and efficient,

General Mills' experience with bulk
cars has basically been confined to three
types of equipment:

1. We originated the use of covered
hopper-type cars for shipping bulk
flour. These are converled cement
cars that were adapted for flour
use, and we have a number of these
cars in use today between our flour
mills and cereal blending plants,

2. The Trans-flo car was developed by
the General American Transpurta.
tion Corporation. It is basically a
several compartment flour bin on a
rail car—and it holds 100,000 to
110,000 pounds. It is filled through
hatches at the top and is unloaded
by a pneumatic system attached 1o
the bottom of the car which moves
the flour by air inlo suitable storage.

3. The Airslide Car, also developed by
General Transportation Corporation,
is a practicai and economical unit
adaptable for use in transportation
of Semolina and flour.

Working with bulk handling of flour
products over the years has made us
tremendously enthusiastic over its pos-
sibilities for the future. We believe
that in the near future most Macaroni
plants who handle. reasonably heavy
volume will avail themselves of the
convenience and savings that bulk handl-
ing provides, It is adaptable in some
form to almost any plant layout, either

_new or old.

If your plant is not located on a rail-
road ‘siding you can avail yoursell of
bulk truck delivery, if sufficient volume
is involved, at approximately the same
cost that the cartage companies charge
for handling sacked Semolina or flour.

There are at present 4 basic designs
for bulk flour trucks. These are:

1. Transflo (Similar to rail car),
2. Airslide Pneumatic (Similar to rail
car).

3. Serew-pneumatic  (Similar to Air.
slide with screw conveyor ada
tions).

4. Dump (Enclsed tank-like body tha
can be raised at one end for gravity
discharge). 4
Some bakeries v hoze building layout

are not adequate or practical for inside

large bulk storage units, have con

verted to TOTE bins (about 3,000

ounds each) for inside bulk storag.

II'he bins are filled: from an overhea

screw conveyor that serves a dozen or

more bins at once with the flour from

a bulk truck being fed into the conveyor

arrangement.

We have been talking mostly about
the advantages of bulk handling ol
Semolina and types of four; but whal
are the angles on the debit side of
the ledger? In general they are:

1. The initial investment. It is expen
sive! This is a simple matter of
cost accounting. What does your
present system of handling flour cod,
and what would the proposed sys
tem cost? Even thuugL the econom
ics work oul to minor cost savings
the intangible advantages of sanife:
tation may still muke ﬁulk handling
desirable,

2. Limitations in selection of source
of supply—but competition in the
milling business will insure the
Macaroni manufacturer that he has
nothing to fear in that respect, and
in any event, any unloading sysiem
should still provide for the handling
of product in sacks which, of cours,
would be available from all mills.

3. Minimum shipments approximaely
1,000 cwis. Only one grade is avait
able in each car, Inconvenienct
when ordering special grades lor
special products il|nmal|er quantities
are needed. )
General Mills takes great pride in

being pioneers in the field of bulk

loading and no doubt you have seet
the General Mills' poge ad in thit
month's issue of the Macaroni Jouma!
which announces our readiness to ser
vice you with Airslide Bulk Cars.

The Glenn G. Hoskins Company art
to be congratulated in their forwar
l:lanning and untiring efforts to make

ulk handling become a reality for B ;

the Macaroni %ndualry. They have kep! alale . ol oo
abreast of the times and have stimulat \ CANADA 4 1ANGE PEMBERTONG
equipment people to make available the
equipment needed. Through their re
search and experience they have ac
quired the engineering knowledge nec
essary for the installation in Macaron!
plants and have contributed a great de

1o make this revolution in flour handling

possible,

/{//z L lingn 1 0

AR Y

R
CYANGE GO + CHICAGO 17 JLLINOIS « OAKLAND 21, .CALIFORNIA |
= } ’
. MEW TORONTO, ONTARIO

3 N
PrAacOrr DRAND cLu'l.rl p FooD GOLUR N D G.A. ANTIOXIDANT

3




WILLIAM HOSKINS

E are on the threshold of some-

thing truly tremendous in this pro-
gram of bulk handling of flour. Several
weeks ago, one of the chief engineers
of one of the largest freight car manu-
facturing companies in the world called
on us in Libertyville to talk about the
potential market for a special car
to handle flour and other food products
in bulk and to go over design features
that would be important 1o users of the
cars,

We got to wondering just whai the
total market ou these cars might be
for the car manufacturers, We started
to figure this out for flour alone on the
basis that there are about 160,000.000
people in the United States and they
use somewhere around 150 pounds of
flour products ﬁ;r year. Dulk cars will
handle about 80,000 pounds of lour
per carload and it is reasonable to ex.
pect !llml euch car could average about
30 trips per year. On this basis, then,
flour-using indu-tries alone would re-
quire 10,000 bu'k cars,

Naturally, the techniques of bulk ship.
ment and in-plant storage and handlin
of flour can be applied to other lons
products—sugar, Hor instanve and pos-
sibly many others. The quantity of sug-
ar transported in this country runs to
tremendous tonnages. The costs in.
curred handling sugar are probably
very much the same as for flour and
other materials handled in sacks, The
wtentinlities for saving run into mil-
ions ol dollars. The convenience to
users in not hoving to have the sacks
will be extremely worthwhile,

The bulk shipment of flour has been
4 long time coming to its present slage
of development where substantial num.
bers of bulk shipments are aclually
being made. Even now, the number of
cars engaged in bulk shipping of flour
is insignilicant compared with the total
shipments at present taking place in
sacks. Probably the Number One ob-
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CONVEYING AND STORING
FLOUR RECEIVED IN BULK

By WILLIAM G. HOSKINS, G. G. Hoskins Company,
Presented af Plant Operations Forum VI

stacle to_bulk handling is the expense
of providing the users' plants the
means for unloading flour from the
bulk storage equipment itselfl and means
for rmwe"!ing from bulk storage into
presses, There is a lot of money in-
volved in this equipment, enough so
that a manufacturer must be careful
lest the depreciation and maintenance
costs on his bulk handling system offset
the savings on sacks, labor, siftage and
shrinkage,

On the other hand, a bulk handling
system does not have to be in the $100,
000 to 150,000 class. It is conceivable
that a small plant that could get alon
with just two storage tanks, each hold-
ing a carload of flour, could get a
pneumatic unloading and bulk storage
system complete for somewhere around
$50,000. If this could be done, the
manufacturer who handled 6,000,000
pounds a year through such a system
could save ahout $10,000 per year by
using the sysiem and cnul& pay for it
in savings in 5 years, Bulk handling
is within the range of possibility for
many macaroni manufacturers.

This paper is on technical points of
bulk car unlu.ding and storage of in-
terest to the manufacturer who is con-
templating bulk handling. We are now
at the point where we can, if we are
able, to unload and store it, buy flour
in bulk. Let's :¢ what we have to do
1o get the flour 10 the press.

GeHing It Out of the Car

~The bulk car that has emerged as
tae most logical choice for flour seems
1o be the Generul American Airslide
Car. Al'luael'li)'. both the GACX cars
and converted slandard covered hopper
cars are presently in use with l{nur.
Both of these cars can be arranged so
they will unload through the bottom and
drop their load into any sort of con-
veying means that seems practical,

Experience has shown that the con-
verted covered hopper car is more sat-
isfactorily unloaded by means of a suc-
tion nozzle lowered into the car from
above. The Airslide Car can be un-
loaded this way, but it can also be un.
loaded into a screw conveyor belcw the
two bottom hatches or into a nozzle on
an air conveying system. "

Oue objection to the covered hopper
car is that the nozzle put in from over-
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head requires the constant attention of
an operator, while the Airslide Car can
be hooked up and allowed to unload
unattended.

When a manufacturer expects to un
load Airslide Cars, he must equip his
plant with a Roots-Connersville type
positive pressure blower requiring abou
a 5 to 714 H.P. motor. This blower wil
furnish air at approximately 2 to
pounds lll!l‘ square inch pressure 1o 2
special fitting on the Airslide Car. The
air bubbles up through the airslides in
the car and causes the material to flox
toward the outlets. Airslide cars can
be equipped with fixed nozzles so that
all the user has to do is to attach a 3
inch diameter suction hose and open
the gates to set the system into opers:
tion,

One advantzge of the Airslide Car it
that the bottom discharge openings are
approximately 14 inches above the level
of the tracks, as compared with 9 inche
or less on the covered hopper car. This
clearance makes it |muil|[c to put the
special air nomzle under the car, of
even I slide a screw conveyor on tracks
out under the discharge hoppers. This
last arrangement is practical where the
plant has a - basement and material
picked up by the screw conveyor can be
delivered through a sifter into an e
vator lo storage bins,

It is also possible to make a connec:
lion so that material from the car drop
into a hopper on some sort of a convey:
or. such as a screw conveyor, under
neath the tracks. The objection to this
is that the installation of screw won
veyors and screw elevators requiret
the building of a special reinfor
room under the tracks, The cost of the
room might be enough to offset any
saving that might be occasioned by (he
use of screw conveyors compared 10
neumatic conveying equipment.

Pneumatic Conveying Flexible

From - the standpoint of Mexibility.
eanitation and convenience, suction
‘neumalic conveying syslems scem 10

the most logical means for unloadint
bulk cars. The suction system is flexi
in that it can be used to connect o #
nozzle onsthe discharge of an Airsli
Car, or it can connect*to a ports
dump hopper in a car where bags ar
being dumped, or the suction connec

ll of the car withoul restriction,
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tion can even attach to a dump hopper
where bags are being dumped inside

¥ (he building.

§ number of others, Car unlcadinﬁsyn-

The earlier requirement for extreme-
Iy high pressures needed on the General
American Transflo Car is no longer

resent with the Airslide Cars, On the
an-ﬂu Car, high suctions are neces-
sary in order to break the material
loose in the car, With the Airslide
Car, the airslides cause the material
to flow out of the discharge openings

I)nll.y
enough suction is required to entrain
the material into the air stream. There-
fore, the need for the extremely heavy
cquipment  with its mns::]uenl high
horsepower has been reduced.

The equipment to unload an Airslide
Car cnn be provided by quite a number
of companies, among them Sprout-Wald.
ron, Fuller, Dracco Corporation and a

tems which will withdraw material from
the Airslide Car at the rate of 20,000
Lb./hour are available for under 810,
000. Of course, this price includes only
the suction system for getting the ma-
terial out of the car and delivering to
a silter or a weigher. As a matter of
interest, the system where this cost
of 810,000 applies has a 40 H.P. motor
on the car unloading equipment and
conveys approximately 20 feet horizon-

i tally and 80 feet vertically.

Important To Check-Weighi

One important feature of the bulk
handling system which a manufacturer
should not negloet is o means of check-
ing weight of material received in the
car. It is not practical to let the rail-
toals check-weigh the car. You will
frequently find that a day's time will
be lost in having a car check-weighed
and it will cost you between 86 and $15
for weighing. 1t does not take many
cars before a good in-plant check-weigh.
er is paid for,

One of the means of checking weight
of material received in cars is the
Richardson bulk flour scale. This is
nothing more than a simple scale with
a large capacity buckel. In a system
where one is handling 20,000 pounds
per hour, 2 300 pound scale is about
the right size. Such a scale equipped
With a counter to record the number of
l]l.lll]l.:g made by the m ‘hine can be
purchased for around 83,200, Accuracy
of this scale is guaranteed at plus or
Minus 4 ounces in 300 pounds and
would give a very accurate recording
of Wl'ilill received,
| Another device for check-weighing is
e new Masws.O-Meter developed by

allace and Tiernan, This device op-
‘rales on an inertia principle and con.
linuously records on a chart the ma-
:!"'“1 handled through the device, The

"_ﬂ:bnck to the Mass-O-Meter for use
;“ bulk flour systems at the present
ot that the only avaijable models
re limited in capagily to approximately

pounds per minute or 12,000 pounds
ber hour,: "Accuracy of the Mass-0-

2 iaiia Hratiuay
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Meter is guaranteed at plus or minus
1%.

Wallace and Tiernan al=o has a Mer-
chen feeder similar 1o the feeder in
use on many macaroni prresses. This
unit is equipped with a continuous re-
cording chart and an integrator which
totals the amount of material handled
through the system. One advantage of
the Merchen feeder is that it is less
than 2 feet in overall height as compared
with #.6" for the Richardson scale of
300 pound capacity. A disadvantage of
the Merchen feeder is that it is only
guaranteed for an accuracy of plus or
minus 192, It is our feeling that this
degree is not sufliciem for check-weigh-
ing the loading of a car, Plus or minus
197 accuracy means that in a car of
800 sacks, weight could be 8 sacks off,

Sifting
There are a number of sifters suitable
for screening material delivered through
a pneumatic system unloading from a
car. Most of the sifters which are big
enough to hundle material at the rate
of 15,000 to 20,000 pounds per hour
are so big that they require a very
solid base, I'or example, a Day-Ro-Ball
sifter which will handle 15.000 pounds
per hour weighs approximatels 2,000
wunds,  Naturally, this sifter has 1o
|lu\'e a gyratory motion and it requires
a_substantial structure to support it
This becomes a rather critical problem
in bulk handling systems since the
storage tanks for lour normally extemd

quite a way into the air.

Unloading Rate

One of the things that determines
the cost of bulk handling system is the
rate at which it handles material. Na-
turally, a system for unloading cars at
15,000 pounds per hour will require a
smaller motor, air filter and ducts than
will a system with a capacity for un-
loading 10,000 pounds per hour.

The problem, therefore, hecomes one
of keeping the unloading rate as low
as possible while at the sume lime per-
mitting flexibility in the operation of
the system. In a number of cases we
have found that unloading rates of
15,00 to 20,000 pounds per hour were
satisfactory. Twenty thousand pounds
per hour permits unloading an Airslide
Car in approximately 4 hours. Since
it is sometimes practical to use the
sume blower for unloading cars and
conveying from bulk storage into press
hoppers, a 20,000 pound per hour sys.
tem could uwnload a car and then fll
press hoppers and then unload another
car all in the space of one day. Of
course, the unloading rate has to be
sel on the basis of what the system is
expected to do.

' Bulk Storage

The key to the cost of a bulk handl-
ing systems is the amount of bulk stor-
age actually required. The tanks them-
selves may nol be a major part of the
total cost. However, as the number of
tanks increases, so does the complexity
of the conveying equipment and the
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size of the bulding to house the tinks.

It stands o reason that the smaller
the total quantity of hulk storage cap
city can be kept the lower the 1o
cost of the bulk system,

The ideal <itwation would be one in
which there would be just encugh bulk
sloragpe capacity 1o store o carloa
of flour, This could be done, thewren
cally, of the arrival of bulk cies couls
be scheduled so that a car would e
on hand just as the tank beeame empty
We all know that this is not practical.
Yet, might it not be possible to have
enough storage capacity for two cars,
for instanee, and keep  that  storage
capacity very active? Two cars capa-
city, on u big operation, would not
provide enough of a factor of safety
to handle u'.lt operation periods, or to
allow for delays in shipments that might
be incurred due to snow storms. strikes
or other trouble,

We enconntered the necessity, recent-
ly, to try 1o design o bulk handling
sylem ut the lowest possible first cost,
The particular company for whom we
were designing the system had a policy
that they required an unusually high
return on any investment that they made
for “efliviency”™ purposes, The theory
we are using lo work this system out i
that we will assume they can so schedule
the arrival of their bulk cars that they
will be able to handle 757 10 8077 of
their wtal  requirements using - only
enough storage capacity for two car-
loads of Nour. They are far enough
from the mills that it is net practical
for them to be caught with only one
or two cars of flour on hand. There-
fore, we will recommend that they keep
another five or so carloads on hand
in socks. Material in sucks will he
used up slowly, turning it over ‘Illlsailll)
once o month, Most of the flour or
semoling handled, of course, will go
through the bulk system,

The «Ifect of the above system is that
this company will, if the final prives
are anyvhere close 1o the estimates, be
able to realize a return on their in-
vestment of 11076 per year,

Normully, when we caleulate  the
space required in the macaroni plant
for flour siorage, we use the rule of
thumb that the plant should have 5
duys” produition storage plus one duy’s
storage capacity for each day that the
plant is ditant from the mills. By thi-
methed of calenlation, o plant in Chi-
cago shoull have storage capacity for
7 1o 8 dav<' production, In a plant of
uny size, it can e seen that the amount
of storage capacity required is oquite
great, With sacks this is no problem be-
cause they can be put almost arywhere.
With bulk storage, it is entirely possible
that this requirement for a great deal
of storage capacity will make the in-
stallation of bulk handling equipment
so expensive that the savings would not
justify the cost of the system.

Tanks and Bins
There are a number of devices that
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New PROGRESSIVE Long Goods s e v
DRYING SYSTEM

| FOR INCREASED PRODUCTION
| FOR BETTER DRYING CONDITIONS —
B FOR SIMPLICITY IN OPERATION o ¢ o ;
NOW IN SUCCESSFUL OPERATION :

SAVES SPACE VACUUM SYSTEM

* PATENT PENDING
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SAVES MONEY & FO
Spaghetti 070" 16 Hours Drying Time 11.8% Moisture !(-:g':lgl Sl?glll)ss
SPREADER

SHORT GOODS
CONTINUOUS PRESS

o NOODLE
| SHEET FORMER

TO PRODUCE
" POSITIVE
RESULTS
DRYING CAPACITY MORE THAN o i v A(UUM'ZE Y}
Conrad Ambrette, President, formerly President of Consolidated Macaroni Machine Corp. ' YOUR PRESSES s B L

¥ THE AMBRETTE WAY

| SEND FOR CATALOG FOR COMPLETE LINE

AUTOMATIC SHORT GOODS DRYERS ¢« CONVEYORS o DIE CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS « EGG DOSERS
AUTOMATIC LONG GOODS DRYERS « MACARONI CIITTERS
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156 SIXTH STREET, BROOKLYN 15, N.Y.,USA. .
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can be used 1o store flour in bulk, The
most practical seems to be round tanks
8 feet or less in diameter with conical
bottoms. An 8-fool tank to hold a car-
load, or 85,000 pounds of flour, would
require a total overall height of approxi-
mately 72 feet. The conical bottom of
the tank should have one straight side
and the slope of any other Jpart of the
cone shnuh‘ not exceed 70° from the
horizontal,

The most practical means for dis-
rllnrring material from bulk bins such
as that described nlove scems to be
a twin screw discharge feeder. The
twin screw discharge feeders  present
a fairly large surface to the bottom of
the flour load in comparison, for in-
slance, with a rotary uﬁvn which would
have an opening approximately 10” x
107, The twin screw feeder would have
an opening spproximately 18”7 x 24"
and would, therefore, tend to discourage
the problem of bridging. Unloading
of tall flour tanks is a rather critical
problem. Semolina is not so had, but
flour tends to pack at the bottom of
the tanks and unless it is agitated or
perfectly free 1o descend in the tank
without interruptiois, there may be a
tendency to bridge. There have been
many instances of installations of beau.
tiful new bulk tanks which were soon
bent out of shape in the hopper section
by lledre hammers used to cause the
material to resume flowing,

We pointed out earlier that an 8-foot
tank with suflicient capacity to hold
a carload of flour would extend 72 feet
up into the air. We do not like ihis
height, We would much prefer to keep
the overall height of the tanks down,
However, bitter experience has shown
manufacturers of tanks and manufac.
turers of flour handling equipment that
!nrger diameters do cause trouble, This
is especially true where tunks are un-

loaded by means of ordinary screw
vonveyors,

Possibility of Bigaer Tanks
_General American Tranepoitation
Corporation several years ago built a
tank which was .:pprc-\imnluﬁ 20 feet
in diameter. The purpose of the experi-
ment was to see whether flour could be
stored in a tank erected outside without
a building around it. The eperiment
was either abandoned or at least put
on the shelf becuuse the haker that tried
the tank out did not feel that he was
uble to keep his flour at the proper
temperature to insure best results, The
tank thut General American buill was
equipped with special hopper bottoms,

We have been plagued by the prob-
lem of the height of the 8-foot tanks
to hold a carload of flour and we would
like very much 10 see someone develop
a means of unloading a larger diameter
tank which would.permit the use of a
shorter tank. Actually, we feel that
such a means of unloading is available
and nim,lnly requires someone to try
it out. The Fuller Airslide could be
applied 10 the bottom of a 15-foot tank.
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for example. with four Airslides in a
star fashion at the bottom discharging
at the center. The hopper bottom sec.
tion of this tank would be relatively
shallow and so would the cylindrical
portion,

Alrslides for Tank Unloading

Airslides moke a practical means of
unloading tanks. However, the Airslide
cannot be used in a tall bulk tank with-
out some check valve such as a rotary
airlock to control the flow out of the
Airslide, Experience huas shown that
the Airslide can cause a tank to “flush”,
This flushing action can be quite dis-
astrous, When a tank flushes, the ma-
terially suddenly becomes aerated and
flows out of the tank like water. Very
tight valves are required to stop this
flow—screw conveyors won't do.

As a matter of interest, we recently
had an opportunity to get prices on
some 8-fool diameler tanks, each hav-
ing a capacity of 85,000 pounds of llour,
I'aur such tanks can be purchased for
zround $11,500 not erected. This price
does not include the discharge feeders
which are worth about $1,000 apiece.

Another practical means of storing
bulk flour in the plant after it has been
received in bulk cars is the aluminum
Tote Bin. The Tote Bin has been in
use for quite some time and has
proved satisfactory. The Tote Bin is
made in several sizes, the most common
of which will hold 74 cubic feet, or
about 3,000 pounds of flour, The tote
Bin is handled by means of a special
fork lift truck. It is placed on a tilting
mechanism for dumping.

One of the advantages of the Tote
Bin is that the car unloading system can
be kept relatively simple and the in-
plant conveying equipment can be Imu--
tically non-exi-tent, Bins can be placed
directly above presses to feed by grav-
ity into the presses,

It would seen that use of Tote Bins
would require a litle labor and lhereh{'
cut down the smings in the bulk handl-
ing system. This is not necessarily true
hecause one man with a fork lift truck
can move a lot of flour at 3,000 pounds
per load in a very short time. After
a Tote Bin has lieen placed above a
press for unloading, it will take care
of the press's requirements for three
hours without attention,

Tote Bine are generally practical onl
where existing building space is avail-
able for storage. If additional buildin
space is required, it would be muc!
less expensive to install some vertical
round tanks and build a light weight
building to house the tanks,

There are other means available for
storing flour in bulk. We have been
advised recently that the Day Company
of Minneapolis has developed a hori-
zontal tank which will store approxi.
mately 42,000 pounds of flour. This
tank, complete with discharge screw
conveyor is reporied lo sell for about
$3,600. There have been horizontal
tanks in use for a lony time. Therv are

JOURNAL

July, 1954

many of them in macaroni |I|!unl.¢. The
disadvantage of them for bulk handling
is that their cost is about two to thie
times that of the round tanks, The
are also difficult to clean,
Tamperature Loss in Tanks

Actually, steel tanks could almost be
left out in the open for storing flow
or semolina for use in the mucaroni
plant. Tests on the bulk cars hae
shown that in most shipments of flour
in the winter in uninsulated cars the
temperature loss over a period of 8
days is only ahout 2 degrees. This
would indicate that flour stored in a
bulk tank would lose temperature very,
very slowly,

The problem comes when one lries
to put the warm flour taken out of the
bulk car into a cold 1ank. There is a de-
finite possibility that condensation wil
occur on the inside surface of the tank
and cause flour to cling to that sur
face. It is for this reason that we recom
mend the installation of bulk tanks out:
side existing buildings with a light con-
struction building for housing the tanks
Some heat can Y»e provided inside the
enclosing structure 1o keep the surfare
of the tanks warm. Also, as flour i
drawn out of the tanks, warm air will
enter the top of the tanks and fill up
the space about the flour, thereby elim
inating the possibility of condensation.

There are a number of modern ms
terials of an attraclive nature that can
be used for constructing buildings to
house tanks, One lucﬁ materinl is
Cemesto board made by the Celolex
Corporation. This material consists of
a sheet of Celotex with layers of mx
terial on either side similar in nature
to Transite, weatherproof and suitable
for construction,

The Cemesto board makes the com
plete wall, providing insulation and
strength. Cemesto comes in 4 x 8 fool
yanels and can be erected on a relativel
Iigh( steel frame.

Another possible material to be used
in light-weight buildings is the in-ulat
ed aluminum panel as made by the L.H.
Rebertson Company and others, Thes
panels are corrugated in an_ attraciie
manner so that the finished builling
looks nice. There are generally w0
layers of aluminum with some sorl ©
insulating material between, The pro
cedure with this material is to crec!
a light-weight steel frame and fasten the
aluminum panels to the frame. Con
struction u} a building of this naturt
can be kept as low as $1.50 1o $3.0
per square foot of wall surface.

Butler buildings made from e'itlucf
galvanized sheet metal or aluminum
panels might also be practical for low:
cost tank housing. In any case, ouf
research has shown us that a building
of sufficient size to house four 85X
pound tanks, 72 feet high can be erect
ed, including foundation for the walls
and tanks, for under. $10,000. b

New techniques for bulk handling

(Continued on page 33)
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DOES IT WITH

AiRVEYOR/

man, 3 the
thers, V. La Rosa & Bons, Inc. has discovered that it pays to use
klixryot.yl‘:l its three plants lhhzl Mrv::cr‘nl:u is daingyyf man ﬁm unio:&l:tgw blu:’l:
semol Eran at used 2 Rosa man
its n!ninn;m‘:f. m&rlgmwm l‘:roodlu. These Airveyor Systems convey to
storage and from storage to process. ; Sl e iy
uaterials in bags, Tote bins, or cars, the Airve
wlllm]l‘:l;gwunr&:?:r: onl::; :e u.nd' l: a n‘:;nb:r of dollar-saving ways. Bystems
have been installed in food plants to blend wspl!a wiuhdnw;:u t:\rlom n::?i?ll'eo;' ?: r:‘e’
i “use' points. Systems can or-
;?xg)r‘:ml:ﬁfrﬂlge::gyma‘::c contm':: from which one man can direct the flow of
material from one point. . g
lies the maximum in protection from contam
mrem'u:: wbg:;.l::'f\‘::r;.ouncce of material flows frecly through sealed pip::i. Afte‘:
arun, & b’l;n of air sent through the system will clear it completely, scouring ;; i
goen.' Being cficiently simplified, it leaves few handling problems, saving bot
. and money over and over again, day in and day out.
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Branch Offices AdST
Chicago + San Francisco + Los Angeles » Seattle * Birmingham 2292

THE FRED D. PFENING COMPANY
Columbus 8, Chlo
muu—wnmiumu.l.mw

o e ey AT TR T A ST




PAUL ond CONRAD AMBRETTE

THE question uppermost in the minds

of most macaroni manufacturers to.
day is “Why should we vacuumize our
continuous presses for long and short
cut goods?”. The answer is reasonably
simple—to deuerate the dough in order
to get a better macaroni product in
color, texture, cooking and eating char-
acteristics.

In order 1o produce the abwe jm-
proved characteristics, we must remove
the atmospheric pressure (air) sur.
rounding the dough and entrapped in
the dough before the macaroni is
formed by the die.

In our vacuumized continuous press-
es, we mix the flour and water in a
long mixer and pass the dough by our
patented rotary self-sealing feeder into

S vacuumized chamber cast as a unil
in aluminum. This cast construction
is necessary 1o reach a relatively high
vacuum ond to prevent this vacuum
from fuctuating through leakage and
a non-positive feeding mechanism.

The long mixer is of adequate length
to assure sufficient mixing time 80 that
the water can penetrate cach particle
of Semolina by abrasive action to guar-
antee a well mixed dough.

Experience has proven that il the

mixing cycle is kept completely inde-
sendent from the combined vacuumiz-
ing and extruding cycle, a higher and
more effective vacuum can be obtained
hefore extrusion,
_ We have maintained these two cycles
independently and have connected them
by means ol our patented rotary self-
seuling feeder, ’

This patented feeder expels small
quantitiex of premixed dough directly
into the vucuumized chamber.  This
chamber is much smaller than the mixer
and therelore is eusier to keep tight
and to maintain a high vacuum.

By this arrangement (rotary feeder)
a sel quantity uf dough is fed into the
vacuumized chamber at a constant rate
which is as fast as the extrusion screw
can handle it. This method enables
only the dough, already mixed. lo get
{ull advantage of the vacuumized cham-
er.

THE MACARONI

Under high vacuum we deaerate as
thoroughly as possible in order to elim-
inate th= air which has caused in the
past a macaroni product which is rough,
weak in structure and poor in color,
Therefore, it follows that the higher
the vacuum the greater the elimination
of this air—the better the product.

The effect of the vacuum on the pre-
mixed dough is the most important as-
pect to be considered in the above rycle,
Here. we feel we must stress the basic
physical factors involved in deaerating
any product,

Atmospheric pressure is barometrie
nressure al any specific georraphical
location. Under average conditions at
sea level, this vressure is 14.7 pounds
per square inch and this pressure de.
creases with altilude. A city, for in-
stance. at 5000 fi. altitude would have
a reduced pressure of approximately
25 pounds or approximately 12.2
pounds per square inch of atmospheric
pressure.

Vacuum deals with any pressure low-
er than the rurrounding atmosphere.

Air at 14.7 pounds per square inch
at sea level is equal to zero vacuum on
a common dial vacuum gauge. When
we have completely eliminated this at-
mospheric pressure (air), the dial va-
cuum gauge will read 30 inches at sea
level. This relationship shows us that
each pound of reduced atmospheric
pressure (air) equals approximately 2
inches on the dial vacuum gauce, There.
fore, 15 inches on the dial vacuum
gauge represeats approximately 7.5
pounds of air of 1, of 1 atmosphere.
We have prepared the following table
for simple understanding of the pres-
ence of the remaining air indicated bv
the dial vacuum gouge on A vacuumized
chamber.

Vucuum Gange .4rmw#hm'r Pressure

Reading emaining
(Mercury)

0 inches 14.7 lbe.
| LRl 735 "
18 " 5957
20 % 49 "
2:* " 3.4 "
28 . ot -3 R
26 ” 1.9 "

Now it is easy to understand that at
20 inches of vacuum you have more
than 214 times the antbunt of air pres
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THE AMBRETTE VACUUM SYSTEM

By PAUL AMBRETTE, Ambrette Machine Corporation,
Presented «t Plant Operations Forum VI

sure than at 26 inches of vacuum. Itis
apparent from the above table that un.
less a relatively high vacuum is pro-
duced and maintained, considerable air
remains and we are therefore defleating
our purpose in vacuumizing.

To complete this understanding we
must comprehend what happens to air
under vacuum when the clou h is fed
into the vacuum cycle. Air has been
entrapped in the dough. Removal of
this air is accomplished by the expan-
gion of this air in the vacuum. One
cubic foot of aiv entering the vacuum
ized chamber will expand two times ils
own volume under 15 inches of vacuum;
three times its own volume under 20
inches of vacuum; und seven and one
half times its own volume under 26
inches of vacuum. Therefore, you can
see (hat any entrapped air in the dough
is more easily removed at the higher
working vacuum. At 26 inches of va
cuum, the removal of this air at this
high expansion rate is instantaneous.

An added advantage of our vacuum
system is having this continuous high
vacuum present on the small bulk quant-
ities of dough which is being fed by our
rolary feeder and allows the air to ex
pand immediately and be carried off in
the most direct manner. By other meth:
ods, there is always the possibility of
the product being extruded prior to 2
thorough deaeration.

The benefits of a high vacuum =y#
tem, as we have already explained, can
only be accomplished with a tight sye
tem. In order to eliminate air leaks
that can occur in a vacuumized cham
ber that is bolted together, we have cas!,
as a unit, our lmnl? vacuumized chum'
ber in aluminum. The casting of this
chamber guarantees an airtight unit for
most of its internal contour. On top w¢
have a vacuum tight plexiglass cover 10
allow a full view to tl:a operator of the
agitating, vacuumizing and feeding ©
the dough to the extrusion screw. The
rolary feeder shaft and the agitating
shaft of the vocuumized chamber have
vacuum tight seals. Recessed in the ex-
trusion housing is a vacuum tight sed
holding on the hub of the extrusion
screw.  The vacuumized chamber and
the extrusion housing are fitted toge
ther by, a machined fit and_bolted -
gether with many bolts 1o ‘assure 8
vacuum Yight seal,

B \hief which has been rabbin

July, 1954

Hand in hand with a tight syster., we
require 8 yacuum pump with suﬂu-i.rm
capacily and efliciency al the m_ukmg
yacuum.  Our  extensive experiments
have proven to us that the Beach Russ
pump gives us the best results from a
aractical and economical standpoint.
{fe noticed that to operate ahove 25
inches and 1o still deaerate that we
aeeded an oil seal rotary vacuum pumjp
1o altain the working vacuum of 26
inches at which we are operating. To
el this 26 inches of vacuum, it is de-
finitely necessary to have a light sys-
em and a good pump.

l No one wglll dﬂll,lhl Ehnl the uir is the
the mo-
caroni products of their good inherent
characteristics which are so desirable to
have in their entirety, This air which
is now entrapped in the dough and en-
trapped by the pickup motion of the
extrusion screw is_the culprit which
causes the damage. This air compresse
and heated by the pressure created by
the extrusion screw causes oxidation
which spoils the natural color of durum
wheat, This same compr! air ex-
plodes out of the macaroni immcdinlcl{
upon leaving the die, giving it a roug
extrerior and a weakened structure,
Jacuumed macaroni, being stronger

| iructurally because we have eliminated

the larger air bubbles now visible under
a microscope, is a more dense and com:
et product which is easier to dry satis-
actorily, The drying time has been
cut approximately 105 to 15%¢.

Vacuum has also increased the pro-
ductivity of the continuous press by ap-
proximately 109,

This system working at High Vacu-
um performs with the automatic fea-
wres that the operator has been ac-
customed to for many years. The only
moving part is the rotar aell-u-ulinr
feeder which is coordinated automatical-
Iy with the long mixer and thus needs
no adjustments.

The flour and water adjustments ve-
main the same. What was our small
mixer is now the vacuum chamber with
1 P’:;ljlnu cover on lop and a vacu
um gauge connection on the side.

Therefore, the transition from a non-
vacuum conlinuous press 10 a vacuum
operation does not effect the operator.
This system is simplicity personified.

We must now conclude that in order
to 11!5 the best possible macaroni, we
need the highest practical working
vacuum to obtaint

INCREASED PRODUCTION

BETTER DRYING CONDITIONS

A SMOOTHER PRODUCT

A STRONGER PRODUCT STRUC.

TURALLY

A BETTER LOOKING PRODUCT

A BETTER COOKING PRUDUCT

A BETTER EATING PRODUCT

mO"'- experiments have demonstrated
al with every increase in vacuum we
noticed an improvement in the prod-
“Eel}‘“ Therefore, it is common ranse,
E HIGHER THE VACUUM ThE

BETTER THE MACARONI".
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Roche Uses Cross-Country
Phone During Sales Meetings

A coust to coast telephone network
was the feature climasing the sales meel-
ing and banquet held May 3rd 10 Tth
for sules representatives of the Holfl.
man-La Roche Vitamin Division at the
Skytop Club, Skytop, Penns Ivania.

EI. Frank Alexander the &’ilumin Di-
vision sules representative in San Fran-
cisco, who covers California, Oregon
and Washirgton, won the President’s
Top Ten and Barell Awauds for out
standing sales achievement in 1953, Dut
because of an illness which confined
him to his home, he was unable to take
part in the award ceremonies at Sky-
top. Instead, Mr. P, 1. Cardinal, Vice
President in charge of the Vitamin Di-
vision, arranged a telephone hook-up
between Skytop and Mr. Alexander’s
home in San |lulul. California. Pre-
gent were Mr. Alexander’s wile, maother
and father. Mr. John Tiedemann, who
had been deputized by Mr. L. D.
Burney, President of Hoffmann-La-

Roche, presented the awards.
Also participating in

the muliple

EXECUTIVES AND SALES REPRESENTATIVES of the Hoffmann-La Roche Vitamin Di-
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hook-up from the Skytop meeting were
the offices of L. H. Butcher Uempany.

Roche Vitamin Division sales distri-
butors on the West Const, at La Angeles,
San Franciseo, Seattle, and Portland.

The ceremones aml conversations
were also varried to Mr, Cardinal’s
home in Montelair. N, J. where the Vita-
min Division office stafl and eneculives’
wives were gathered to hear the pro-
ceedings,

After the awards were presented 1o
Mr. Alexander, President |‘unw'\' made
Mr. Cardinal an honorary member of
the President’s Top Ten Club in rec.
ognition of his distinguished leadership
and sales achievement, Mr. Cardinal,
who was appointed Vice President in
charge of the Vitamin Division in 1914,
will complete 30 years of service with
Rovche in July.

During the sales meeting the complete
executive, administrative, and technical
staff of the Vitamin Division conducted
an accelerated training program und
analyzed new developments in the use
of vitamins in drug preparations and in
restoration and fortification of provess-

ed foods.

vision at thelr annual mesting, May 3-7, at Skytop, Penna.

Fuller Offers New Bulletin
On Pneumatic Flour Handling

The Fuller Co., Catasauqua. Pa., offers
a new 16-page, two-color hulletin cover-
ing npglirulinns of the company'’s Air-
veyor System in the pnenmatic handl-
ing of flour,

Entitled “Flow Your Flour™, the bul-
letin explains and illustrates low the
Airveyor System pneumatically conveys
flour from carriers to storape, and
from storage lo processingt. Included is
information on Imw the system elimin-
ates hagging vosts and cuts labor costs
while providing sanitary, dust-free
handling.

The bulletin deseribes and illustrates
5 typical installations—the Enrich Buk-
ing l‘.u.. Minneapolis; the Canada Bread
Co., Turonto; American Stores, Phil-
adelphia; V. LaRosa & Sons Inc.,
Danielson, Conng and the National
Tea Co., Milwaukee, Hlustrations in-
clude 26 pictures and 5 schematic draw.
ings.

Also given in the bulletin is informa-
tion on the Fuller.Gramm truck es-
wecially designed for hauling flour in

ulk. ‘The truck is engineerec for quick
loading and for anloading by the Air-

STy T STV I
y e

veyor =yslem,

!l‘u obtain copies of this Bulletin—
No, AF100—write to Fuller Co.. Cata-
sauqua. P'a.

.
Uneasy Decimal
“The Jdecimul point leads a restless,
uneasy life in the Federal Government.
Those group- of three viphers which
ure sepurated by commus are moving
steadily to the Jeft."—Herbert Hoover.

—— e

Bulk Flour —
(Continmed from puge 30}
and for conveying flour in bulk, both
pneumativilly umr by other means. are
well proved by extended use.  Many
macaroni munufacturers are consider:
ing seriously going into bulk handling.
We are very enthusiastic about the pos
sibilities of bulk hundling because of
the saving that can be realized by our
clients who are able to put the systems
into their plants, They can save spact,
their plants will be more sanitary, and,
most important of all, they can realize
substantial savings in dollars il sys
tems are properly engineered and they
do not cost so much that depreciation

offsels the savings.
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PAUL and CONRAD AMBRETTE

THE question uppermost in the minds
of most macaroni manufacturers to-
day is “Why should we vacuumize our
continuous presses for long and short
cul goods?"”, 'The answer is reasonably
simple—to deaerate the dough in order
lo get a better macaroni product in
color, texture, cooking and eating char-
acleristics,

In order to produce the above im.
proved characteristics, we must remove
the ulmon'llllrrir pressure (air) sur-
rounding the dough and entrapped in
the dough before 1he macaroni is
formed by the die,

In our vacuumized continuous press.
es, we mix the flour and water in a
long mixer and puss the dough by our
patented rotary self-sealing feeder into

© a vacuumized chamber cast as a unit

in aluminum. This cast construction
is necessary to reach a relatively high
vacuum and o prevent this vacuum
from fluctuating through leakage and
a non-positive feeding mechanism.

The long mixer is of adequate length
to assure sufficient mixing time go that
the water can penetrate each particle
of Semolina by abrasive action to puar-
antee a well mixed dough,

Experience hae proven that if the
mixing cycle is hept completely inde-
pendent from the combined vacuumiz-
ing and extruding cycle, a higher and
more effective vacuum can be obtained
before extrusion,
 We have maintained these two cycles
independently and have connected them
by means of our patented rotary self-
sealing feeder. .

This patented  feeder expels small
quantities of premized dough directly
into the vacuumized chumber. This
chember is much smaller than the mixer
and therefore is ensier to keep tight
and to maimtain a high vacuum.

By this arrangement irotary feeder)
a set quantity of dough is fed into the
vacuumized chamber at a constant rate
which is as fast as the extrusion screw
van handle it. This method enables
only the dough, already mixed, 1o get

{ull advantage of the vacuumized cham.
er,
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Under high vacuum we deaerate as
thoroughly as possible in order 1o elim-
inate the air which has caused in the
past a macaroni product which is rough,
weak in structure and poor in color.
Therefore, it follows that the higher
the vacuum the greater the elimination
of this air—the better the product.

The effect of the vacuum on the pre-
mixed dough is the most important as-
pect to be considered in the above cvcle,
Here. we feel we must stress the basic
physical factors involved in deaerating
any product.

Atmospheric pressure is barometric
nressure al any specific georraphical
location, Under average conditions at
sea level, this pressure is 14.7 pounds
per square inch and this pressure de.
creases with altilude. A city, for in-
stance. at 5000 ft. altitude would have
a reduced pressure of approximately
25 pounds or approximately 12.2
pounds per square inch of atmospheric
pressure,

Vacuum deals with any pressure low-
er than the surrounding atmosphere.

Air at 14.7 pounds per square inch
ot sea level is rqual 1o zero vacuum on
a common dial vacuum gauge, When
we have completely eliminated this at-
mospheric pressure (air), the dial va.
cuum gouge will read 30 inches al sea
level. This relationship shows us that
each pound of reduced atmospheric
pressure (air) equals approximately 2
inches on the dial vacuum gauge. There.
fore, 15 inches on the dial vacuum
gauge represenls approximately 7.5

u?undu of air of 1, of 1 atmosphere,
We have prepared the following table
for simple understanding of the pres.
ence of the remaining air indicated by
the dial vacuum gauge on a vacunmized
chamber.

Vacuum Gauge .'lmmsl‘:hpn'c Pressure

Reading emaini
{Mercury) o
0 inches 14.7 1he,
15 ;1ce, 735 "
| {: J 59c. "
2" " _‘.g ”
23 7 34 "
25 . 255"
26 " l.g "
30 " (1 I

Now it is easy to understand that at
20 inches ol vacuum you have more
than 214 times the antbunt of air pres-

sure than at 26 inches of vacuum, It is
apparent from the above table that un.
less a relatively high vacuum is pro-
duced and maintained, considerable air
remains and we are therefore defeating
our purpose in vacuumizing.

To complete this understanding we
must comprehend what happens to air
under vacuum when the dough is fed
into the vacuum e;cle. Air has been
entrapped in the dough. Removal of
this air is accomplished by the expan.
sion of this air in thc vacuum., One
cubic foot of air entering the vacuum:
ized chamber will expand two times its
own volume under 15 inches of vacuum;
three times its own volume under 20
Inchnl of vacuum; ond seven and one
half times its own volume under 26
inches of vacuum. Therefore, you can
see that any entrapped air in the dough
is more easily removed at the higher
working vacuum. At 26 inches of va:
cuum, the removal of this air at this
high expansion rate is instantaneous.

An added advantage of our vacuum
system is having this continuous high
vacuum present on the small bulk quant-
ities of dough which is being fed by vur
rotary ferder and allows the air to ex-
pand immediately and be carried off in
the most direct manner. By other meth:
ods, there is always the possibility of
the product being extruded prior 10
thorough deaeration,

The benefits of a high vacuum svs
tem. as we have already explained, can
only be accomplished with a tight sys
tem. In order to eliminate air leaks
that can occur in a vacuumized chom-
ber that is bolted together, we have cust,
as a unit, our small vacuumized cham-
ber in aluminum, The casting of this
chamber guarantees an airtight unit for
most of its internal contour, On top we
have a vacuum tight plexiglass cover to
allow a full view to ll:e operator of the
agitating, vacuumizing and feeding of
the dough to the extrusion screw. The
rotary feeder shaft and the agitating
shaft of the vacuumized chamber have
vacuum tight seals. Recessed in the ex-
trusion housing is a vacuum tight seal
holding on the hub of the extrusion
screw. The vacuumized chamber end

. the extrusion housing are fitted toge-
ther by, a machined fit and bolted to- *

gether with many

lts 1o assure &
vacuum tight seal, :

-

]uh‘, lqst

Hand in hand with a tight sysiers, we
require a vacuum pump with sullicient
capacily and efficiency at the working
vacuum. Our exiensive experiments
lave proven to us that the Beuch Russ
pump gives us the best results from a
ctical and economical standpoint.
h’r noticed that to operate above 25
inches and to still deacrate that we
needed an oil seal rolary vacuum pump
{o attain the working vacuum of 26
inches at which we are operaling. To

t this 26 inches of vacuum, _h is de-
Eenllcly necessary to have a tight sys-
tem and a good pump. ¢

No one will doubt that the air is the
thiel which has been robbin the ma-
caroni products of their goo inherent
characteristics which are so desirable to
have in their entirety. This air which
is now entrapped in the dough and en-
trapped by the pickup motion of the
extrusion screw is the culprit which
causes the damage. This air compr
and heated by the pressure created by
the exirusion screw causes oxidation
which spoils the natural color of durum
wheat, This same comjp: air ex-
plodes out of the macaroni lmmedulelz
upon leaving the die, giving il a roug
extrerior and a weakened structure,

Vacuumed macaroni, being stronger
structurally because we have eliminated
the larger air bubbles now visible under
a microscope, is a more dense and com-
ct product which is easier to dry satis-
*nrlurily. The drying time_ has been
cut approximately 109 to 15C¢.

Vocuum has also increased the pro-
ductivity of the continuous press by ap-
proximately 105,

This system working at High Vacu-
um performs with the automatic fea-
lures that the operator has been ac-
customed to for many years. The only
moving part is the rolar sell-u:nlinr
feeder which is coordinated automatical-
Iy with the long mixer and thus needs
no adjustments,

The flour and water adjustments re-
main the same. What was our small
mixer is now the vacuum chamber with
a plexiglass cover on top and a vacu-
um and gauge connection on the side.

Therelore, the transition from a non-
Vacuum conlinuous press 1o a vacuum
operation does not effect the operator.
This system is simplicity personified.

We must now conclude that in order
to gel the best possible macaroni, we
need the highest practical working
Vacuum to obtain:

INCREASED PRODUCTION

BETTER DRYING CONDITIONS

A SMOOTHER PRODUCI

A STRONGER PRODUCT STRUC-

TURALLY

A BETTER LOOKING PRODUCT

A BETTER COOKING PRODUCT

A BETTER EATING PRODUCT
th r experiments have demonstrated

ot with every increase in vacuum we
noliced an improvement in the prod-

AUct Therefore, it is common sense,

“THE ]
nmEHlGHER THE VACUUM THE

R THE MACARONI".
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Roche Uses Cross-Country
Phone During Sales Meetings

A coust to coast lelephone network
was the feature climazing the sales meet-
ing and banquet held May 3rd to Tth
for sales representatives of the Holl-
man-La Roche Vitamin Division at the
Skytop Club, Skytop, Pennsylvania.

E’. Frank Alexander the Vitamin Di-
vision sales representative in San Fran-
cisco, who covers California, Oregon
and Washington, won the President’s
Top Ten nnﬁ Barell Awards for oul-
standing sales achievement in 1953, But
because of an illness which confined
him to his home, he was unable to toke
part in the award ceremonies at Sky-
top. Instead, Mr. P. J. Cardinal, Vice
President in charge of the Vitamin Di.
vision, arranged a tele shone  hook-up
between Skytop and Mr. Alexander’s
home in San ‘lulael. California, Pre-
sent were Mr. Alexander’s wife, mother
and father. Mr. John Tiedemann, who
had heen deputized by Mr. L. D.
Barney, Presidemt of Hoffmann-La-
Roche, presented the awards.

Also participating in  the multiple

34

hook-up from the Skylop meeting were
the offices of L. H. Butcher Company.
Roche Vitamin Division sales Jintri-
butors on the West Const, at La Angeles,
Sun Franciseo, Seattle, and Portland.

The ceremones and conversutions
were also carried to Mr. Cardinal’s
home in Montelair, N J. where the Vita-
min Division office stall and executives’
wives were pathered 10 hear the pro-
veeding s,

After the awards were presented 1o
Mr. Alexander, President Barney maude
Mr. Cardinal an honorary member of
the President’s Top Ten Club in ree.
ognition of his distinguished leadership
and sales achievement, Mr, Cardinal,
who was appointed Vive President in
charge of the Vitamin Division in 1918.
will complete 30 years of service with
Roche in July,

During the sales meeting the complete
executive, administrative, and technical
stafl of the Vitamin Division conducted
an accelerated training program and
analyzed new developments in the use
of vitamins in drug preparations and in
restoration and fortification of provess-
ed foods.

EXECUTIVES AND SALES REPRESENTATIVES of the Hoffmann-La Reche Yitamin Di-
vision at their annual meeting, May 3.7, at Skytop, Penna. '

Fuller Offers New Bulletin
On Pneumatic Flour Handling

The Fuller Co., Catasauqua, Pa., offers
a new 16-page, two-color bulletin cover:
ing applications of the company’s Air-
veyor g)’nlem in the pneumatic handl-
ing of flour,

Entitled “Flow Your Flour™, the bul.
letin explains and illustrates how the
Airveyor System pneumatically conveys
flour from carriers lo storapge, and
from storage to processing. Included is
information on how the system elimin.
otes hogging costs and cuts lubor costs
while providing samitary, dust-free
handling.

The bulletin describes und illustrates
5 typical installations—tle Enrich Buk-
ing Co., Minneapolis; the Canada Bread
Co., Toronto; American Stores, Phil-
adelphia; V. LaRosa & Sons Inc,
Danielson, Conn; and the National
Tea Co. Milwaukee, [Illustrations in-
clude 26 pictures and 5 schematic draw.
ings.

Also given in the bulletin is informa-
tion on the Fuller-Gramm truck es.

ially designed for hauling flour in
ulk. The truck is engineered for quick
loading and for snloading by the Air-

veyor system,

o obtain copies of this Bulletin—
No. AF100—write to Fuller Co.. Cata-
sauqua. Pa.

Uneasy Decimal

“The decimal point leads a restless,
uneasy life in the Federal Government.
Those group~ of three viphers which
are separated by commas are moving
steadily to the left."—Herbert Hoover.

Bulk Flour —
(Continued from puge 3

and for conveying flour in bulk, both
pneumatically uml‘I by other means, are
well proved by extended use.  Many
macaroni muanufacturers are consider.
ing seriously going into bulk handling.
We are very enthusiastic about the pos-
sibilities of bulk handling because of
the saving that can be realized by our
clients who are able to put the systems
into their plants, They can save space,
their plants will be more sanitary, and.
most important of all, they can realize
substantial savings in dollars il sys.
tems are properly engineered and they
do not cost so much that depreciation
offsets the savings.
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More .manufacturers

ENRICH

~ their macaroni ]
“Point-of-Sale” punch

Macaroni products are being enriched
by more and more manufacturers who
recognize the potent consumer appeal
of enriched foods. Nutrition authori-
ties, including the Council on Foods
and Nutrition of the American Medi-
cal Association, have given fresh impe-
tus to the Enrichment Program. The
Council reaffirmed its positive position
on enrichment in the January 9th, 1954
issue of the J.AM. A,

July, 1954

July, 1954

THE MACARONI JOURNAL

MERCK VITAMIN PRODUCTS

Will improve the nutritional value

and consumer appeal

of your macaroni and noodles

A

Make sure your macaroni products are enriched
so that you, too, may enjoy the dollars-and-cents
benefits of this increased interest in enriciment.

FOR BATCH-TYPE UPERﬂTIUHS — MERCK ENRICHMENT

WarERS: dissolve quickly; promote uniform enrichment because they

resist chipping and dusting; dis
FOR CONTINUOUS PRODUCTION —Merck ENRICHMENT

MIXTURES (32P and 12P): can be distributed uniformly : feed readily

and flow casily in the usual mechanical equipment.

MERCK VITAMIN PRODUCTS

ENRICHMENT OF MACARONI

perse uniformly as the batch is mixed.

FOR

Research and Production
for the Nation's Health
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Word from Ben Jacobs

Benjamin 1. Jucobs, Director of Re-
search Emeritus of the National Ma-
caroni Manufacturers Association,
writes from Paris in mid-May: “Alter
a\:emling about 3 weeks in Paris, we are
about ready to po to Spain through
Bordeaux and San Sebastian,

“As soon us we arrived in Paris 1 got
in touch with our good friend Jacques
Audiﬁi:r. whom many of the macaroni
men know as he has altended several of
our conventions, Mr. Audigier invited
me to go o Algiers with him to attend
she opening of the new research labor-
atory that the durum millers and maca-
roni manufacturers of Africa are start-
ing, so we went by plane to spend 5
dnyl in North Africa,

‘We crossed the Mediterranean by
moonlight and landed at 11 pam. in
Algiers, It was my first experience in
flying and it was also a most unexpected
e:p:ﬁilenlve.

“The lsboratory is a 3-story buildin
that has just been put up 31d is weﬁ
equipped for the task that it has to do.
After the ceremonies (ledicating the la-

BENJAMIN R. JACOBS

horatery, we went to Bousaada on the
edge of the desert and spent a couple
of days. Here we enjoved an Arabian
spread consisting of lamb done 10 a
crisp on a spit and caus-caus (a coarse
grain semolina cooked in sleam) and
other Arabian dishes, all eaten with the
fingers. One teurs off chunks of the
barbecued meal and then you tear it
some more with your teeth,

“Since my return to France from
Algiers | have seen a number of ma-
caroni plants, many with up to date
equipment, have also visited the
French school for millers, bakers and
macaroni manufacturers, and it is well
provided with modern appointments
and well-trained personnel, It would be
a wonderful thing if we had a similar
institution in the United States.

“I will write again from ltaly.

—Benjamin R, Jacobs

e e e sttt et S e,

NATIONAL MACARONI WEEK
October 21-30, 1954
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VACUUM AND NON-VACUUM
PRODUCTS COMPARED

HE DEFRANCISCI MACHINE CORPORATION had the Jacobs-Winston
Laboratories analyze samples of spaghetti made with the same ingredients, one
under a vacuum press and the other without the use of vacuum. Examination was
made in late April and the report from the Jacobs-Winston Laboratories follows:
We wish to report the resulls of our examination and investigation of two
samples of spagheiti recently received from you. One sam) le of spaghetti, sample
41, our laboratory #69287, was processed under standard conditions, without the
wse of any vacuum. Your other sample 72, our laboratory 069288, was pro-
cessed under standard conditions, using the vacuum system.
These two samples of spaghetti weie manufactured from the same farinaceous
ingredients. Our analysis is as followt !

TABLE #1
Sample Moisture Percent Ash
1 non.vacuum 112 0.55
2 vacuum 114 0.56

The question of mechanical strength of the macaroni product has always been
regarded as one of the cri‘eria of its quality, It was therefore deemed advisable
to compare the breaking trength of these two products. In our laboratory we
determine the strengtii of 4 product by its resistance to bresking. The average
breaking strength of the 10 sirands of spaghetti is taken as the breaking strength
of the product. Individual breaking tests seldom vary more than 10% in the same
sample. The results of this test on two samples o spaghetti received from you
were as follows: i

TABLE %2
Breakage resistance of non-vacuumed and vacuumed spaghetti
Breaking strength in grams

Sample Average of ten samples
1 non-vacunm 483
2 vacuum 57.6

The results of this test show that the vacuumed spaghetti offers a greater resis
tance to breokage than the nua-vacuumed spaghetti by 20%.

The two products received from you were also evaluated for color scoring, since
color has always been considered an important criterion in the qualit of macaroni
yroducts, The visual examination of these two samples showed a distinct difference
in the amount of yellow; the vacuumed products showed a deeper yellow than the
non-vacuumed product. Color tests were determined both by chemical means lo
measure the carolenoid pigments and also visual tests to determine the reflected
light, using a (isk colorimeter. The results are as follows:

TABLE #3 !
ellow HBrown
Sample Percent Percent Color PI'V*
1 non-vacuum 13 16 2.18
2 vacuum 18 16 281

*Carotenoid pigments in terms of carotene in parts per million,

The results of this color lest show that the vacuum system reduces the amoun!
of oxidation of color during processing, and thereby yields a finished product with
a belter retention of color. It is interesting to note that the vacuumed sype ©
product produces spaghetti with 29% more carotenoid pigment.

A'nnlher experiment was undertaken to determine the changes toking place
during the cooking process. It was thought advisable to determine the percentage
increase in weight and volume after cooking, and also the dissolved solids in the
vooked water. Preliminary experiments were made to ascertain the cooking time 0
cach sample, It was determined by different analysts that the cooking time for your
non-vacuumed spagheiti is 14 minutes,

_These products were cooked in accordance with the following standard procedure;
Eight ounces of spaghetti were placed into two quarts of boiling water, containing
17 salt. The spaghetti was hoiled briskly for the stipulated amount of time, count:
ing from the time the macaroni is dropped into the water. The spaghetti was then
drained lhmth a colander. Our experiments showed that by maintaining th¢
cooking time for the non-vacuumed spaghetti to 12 minutes, and the vacuum
spaghetti to 14 minutes, the resulting product had approximatel the same degree
of tenderness. The cooked products were examined very carefully and the folrﬂ“‘
ing determinations were made:

1—Percentage weight increase
2—Percentage volume increase
3—Percentage of residue

July, 1954

The results are as follows:

TABLE

Increase in
volume pereent
204.3
2114

Sumple
1 nonssacuum
2 vacunm
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Volume and weight increases and percent residue ( Average 3 covking tests)

Increase in Residue *

weight pereent Percent
168.7 6.1
1709 5.58

*Dissolved solids in cooked water indicating the degree of dirintegration.
The resulls of this cooking te-t shows that the vacuum type of spaghetti reduced
by 1065 the amount of residue and increased slightly the volume and weight of

the cooked .-.pn!-'lltlli.

NUTRITION-WHAT WE KNOW
| AND WHAT WE NEED TO KNOW

IDITH 8. LINSLEY

Ol'li sales activity has always been
directed towards the consumer, but
you, a= production managers, perhaps
need 1o sit back and take a look at the
product you manufacture and see its
uliimate use—the eating of it. For, il
it was't ealen, you wou dn't have a job.
We would think a housewife was
silly if she bought foods of anly one
type; that is, if she served only rive,
polatoes, macaroni products or bread,
or il she gave her family a diet of only
fruit, ; ’
Hnlunrini the diet, like halancing the
idget, is becoming a common expres.
sion in our time. We have experienced
in the past few years an array of food
faddints, t-spcciuﬁy working to lure peo-
Pe who wanted a reducing t|it'l——Lu||-
anas und skim milk, yogurt and bluck
strap, dark bread, ete, Fundlamentally,
as nulritionists have always told us, u
alinced diet—simply containing a va-
riely of foods which supply all the nu-
trients—is needed for good health. A
wellbalanced diet is more cconomical
because the foods are better utilized
and less is wasted by the body.
: In the present state of our knowledge,
:;;:: are 50 or 60 known nutrients and
s m:!'B lundouhlediy more to be dis-
o L would be almost im wossible
alance the diet down 1o the very

By EDITH S. LINSLEY, G. G. Hoskins Company

last milligram. but for practical pur-
joses, and most housewives are |1rm-li-
cal, it is possible to balance the diet by
selecting a  combination of foods that
wovides all of the dietary essentials
lemu.

Six main food groups muke up the
balunced diet A—:-nrtuh\':lmlr.-. fats, pro-
teins, vitamins, minerals and water. The
first three of these, carhohydrates, fats
and proteins contribute the valories
(fuel or energy) needed. Carbohydrates
are the cheapest source of energy. The
ywrimary function of proteins s the
wilding of body-tissue and their e
pair and maintenance. The diet must
contain enough carhohydrates and fats
10 furnish adequate calories so the pro-
tein and its amino acids con do their
vital work. Otherwise, il there is an
insulliciency or imbalance of the other
food groups, the protein will be burned
up for fuel,

During the past 10 vears, nutritional
education has proveeded 1o the point
where not only dietitians and doctors
are educated. but home economics edu-
cution is being given 1o most of our
girls and, in rome cases. lo our hoys
0 more ond more the people who will
be the homemukers um‘ parents of to-
morrow will have a good buckground.
This does not mean that we do not
have alert and nutritionally conscious
homemakers today who read the ma-
terial food editors supply. The Depart:
ment of Agriculture ,u:a a Handhook

28 which gives a good hackground of

mutritional data.  This i= availuble by

writing the U.S. Depuriment of Agri-
culture. They have also made available
in recent vears a Chart showing 7 Basic

Foods, We have used thi= material from

time to time as well as the Heinz book

on “Nutritional Data,” With some of
the material we agree and with some
we disagree. We have wrilien both
sources asking pertinent gquestions and
in both cases they have admitted that
their data was meager and have asked
us to present information 10 them to
eubstantinte our beliel. This we either
have done or are doing.

Now, we. of course, wanl 1o se¢
where our macaroni and noodle pro-
ducts fit into this picture. Here is what

LY

we find from the hest sources:

1 Ib ~pughetti or macaroni  (un-
cooked) has between 1630 and
1712 calories  depending on the
moi-ture cantent, 11 has from 11
to 136 protein. 1 is from 710
70" rur‘lmh_\'dmlr.

1 1. epp noodles tuncooked) has
betveen 1730 and 1710 calories,
1t ls from 11 to 14¢¢ protein and
from 70 1o 7% carbohydrates,

Mucaroni or spaghetti when cooked
weigh approvimately 2.0 times their
weight when dry, Noodles w hen vooked
weigh approvimately 2.8 times their
weight whea dry. We have made nu-
merons tests to find the averages on

this,

There seems to be o wellprounded
belief that all macaroni and noodle pro-
duets are fattenings that they are too
much carlwhydrates, The cooking pro-

cess chanpes the moisture content of
the product o when it is ready to eal.
your carlohydrate has become about
2007 of the weight, Then you must
rake into consideration what the house-
wife puts with these products in pre-

paring  them:

I have analyzed two eusily and com-

monly prepared dishes as follows:
Macaroni end Cheese

f#§ oz. nacaroni

1 T, butter

2 T, flour

2 cups milk

Vo Ib. cheese

Uiy cup cereal flukes

*2277 calories
*Divided by 1 in family equals 569

calorivs euch
Noodle Ring with Filling

6 oz. noodles

2 T. lutter

1 cup cheese

3 epp-

1 cup milk

2 pimentos

2 T, lour

1 cup bread erumbs

2100 calories

Filling
# hard-cookl epgs or
1 cup tuna fish or
1 cup chichen
2 cups whoe sauee

“Divided v 4 in Tamily eiuals

valories

#55 calories
100 calories
50 culories
330 calories
GO0 calories
42 calories

650 calories
200 calories
A50 calories
281 calories
165 calories
20 calories
50 calories
210 calories

030 calories
T00 calorivs

24130 calories
5

Now with either of these as the main
dish for « meal. the howsewife could

serve a ~alud of
Head lenee

1 dozen radishes

6 small green onions
3 tlomutoes

Vinegar dressing

10 calorivs
15 culorivs
200 calories
90 calories
M ecalories

*105 calories

*Divided Iy
calories

Ioin family equals 19

and u bow! of fresh froit capples.
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peaches, bananas, grapes) with none of
these running over 125 each and she
has a full calorie count of 2972 in the
case of Macaroni and Cheese or 743
calories per person or 4131 in case of
the Noodle hinp or 1033 per person.
Keeping in mind a recommended duily
allowance for adults averaging alout
3000; for children up to 12 years from
1600 10 2500, depending on ages,
doesn't il seem reasonable 16 expect to
serve one meal a day with us many or
more calories than this?

Even a super-deluxe Spaghetti Sauce
on Spaghelli came out to 4500 calories
for the sauce and 1700 calories for a
a pound of spaghetti and we can have
a party of 8 people 1o eat that much,
lle'ie\'e me, il you make it good, they'll
eat spaghetti and won't want anything
else,

I asked a young mother the other
day how often she served macaroni
products. She said, “At least once a
week.,” When I asked her why she re-
plied, “My family loves them. 1 can
moke o good dish with litde meat, |
think they are good for them and I
have 1o fill them up.”

Now, let us for a moment look at the
Rq:iu! American probably best-loved

inner:

Dinner for Four

1 Ib Sirloin steak 1173 calories
3 cups whipped potatoes 720 calories
Buttered peas 490 calories
Green salad 200 calories
Rolls and Butter (1 each) 600 calories
Apple pie 1320 caloris

*4503 calories
*Divided by 4 equals 1126 calories each

We must learn the best way to ad-
vertise to the homemakers l{al they
can use your products in endless ways
—they can maoke them with sauces using
milk or they can use Hall & Half; they
can use a litile butter or lots of butler;
they can use a nmulramnunl of cheese
or gobs of cheese, depending on the
amount of food value they want to
odd, but whatever they add, they are
nddinr good basic foods to wur already
good basic food.

The lowlh
slory:

1% potatoes peeled and boiled

370 calories
1% potatoes—Mashed with Mitk

and Butter
559 calories

1% potatoes Hush Browned
1091 calories

1% poiatoes French Fried
1784 calories

IU's just a matter of how you prepare
them as to the calories you have.

The macaroni indusiry must stop
taking o defensive attilude; your pro-
ducts have no more calories than lots
of other foods. You have a good pro-
duct made from a good basic food—
wheat. It is a carhohydrate and we are
proud that it is going to give energy lo
our American people,

potalo gives the same

JULY IS PICNIC MONTH

Let's Have a Picnicl

The time for eating as many of your
meals as possible outdoors is here! And
there are many places in the Hometown
area, aside from your own back yard.
where you will find the best possible
facilities for dining out, Parks, forest
preserves, roadside stands, beaches—
all these and more are availuble 1o the
]:irniuker in a few miles of your own
home. Easy to get to, with ready-made
fireplaces, certified drinking water and
playground fucilities, the Hometown
region provides all that the picnicker
can ask, For family groups, for a bus-
load of youngsters, for churches and
clubs, the facilities are adequate for
anyone's particular needs. Take advant-
age of nII that is offered; come out of
doors and join us in a picnic, now and
mnnz times during July—National Pic-
nic Month!

Approximately 300 newspapers have
Loln the Picnic Month bandwagon by

uilding special picnic sections. Groc-
ers are reading an excellent picnic art.
icle in Super Market Merchandising,
after which they receive a kit of pic-
nic promotion material including post-
ers, one and two color matted ads, and
eight ad drop-ins. The merchandisir:
departments of Look, Colliers, McCa''e
and American Weekly also are provid
ing grocers with fine picnic materials.
Super Market Merchandising now s
lm:pnrlng a picnic mailing to 500 food
wrokers. This points out the advant
ages of talking up the picnic idea
among their own salesmen and grocery
accounts,

Picnics call for plenty of hearty fare
and there's nuthing that satisfies healthy
outdoor appetites more than a flavorful
macaroni salad. Busy homemakers can
save valuable lust-minute preparations
by making the salad the night before
and leaving it to chill in the refrigera.
tor, Use a handy covered container for
the chilled salad, pack it into a picnic
cooler or portable ice-box, and it will
keep deliviously ool until meal-time
rolls around. You'll find Summer meal-
Manning simple if you include an ap-
petizing macaroni salad in your picnic
and outdoor party menus.

How Times Have Changed

In a recent issue Harper's Magazine
reprinted the following excerpt from
The Lady's Realm of February 1906:

Angularity of form is invariably ugly,
and is best remedied by very careful
dieting. Fattening foods of all kinds
should be eaten. Farinaceous foods,
rice and tapioca, taken in the form of
milk puddings, are excellent. Potatoes,
butter and beans should be eaten free-
ly. Sweets and ‘!malry are useful in en-
couraging the development of adipose
tissue, Cream also forms a delicious
food with fattening properities.

Macaroni Norwegian Salad
(Makes 4-6 servings)
tablespoon salt
quarts boiling water
ounces elbow macaroni (2 cups)
cups sliced cucumber
cup sliced onions
cup vinegar
tablespoons water
14 cup sugar
Salt and pepper to taste
1 cup sour cream
1 3.84.ounce can sardines, drained
Add 1 tablespoon salt to rapidly boil
ing water. Gradually add macaroni so
that water continues to boil. Cook un.
covered, stirring occasionally, until
tender. Drain in colander. Rinse with
cold water and drain again. Chill.
Combine cucumber, onions, vinegar,
water, sugar and salt and pepper to
taste, set aside for 1 hour, Drain vine-
gar mixture from cucumber and onions;
add cooked macaroni and remaining in-
gredients, Toss lightly but thoroughly
and chill well before serving.
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Picnics Began '"Way Back

Picnics may seem strictly American,
hut actually they aren't. In a sense, the
first meal man ever ale was a picnic—
that is because of necessity, He had not
yet learned to seek shelter in a cave or
tent and consequently ate his meals out-
doors against a background of natural
scenery. And, because he still lived in
the willerness, it was usually no picnic.

Since that time, picnics have been
going on through the years, but just
what they were called then no one seems
to know. However, the word llicnir is
derived from the French word “piguer
meaning In pick. Somewhere along the
line “nic" was added to give us the pre-
sent day word of picnic. But, no mat-
ter what the spelling or the name, pic-
nics have become the favorite outdoor
pastime of millions of people through-
out the world, And, the ancient Gi
poet, Homer, often sang its praises.

Were Social Gatherings

Originally, a picnic was a fashion-
able social gathering in which each per-
son atltending contributed a variety o
foods to a common table, The people
would then walk around the table pick-
ing or choosing the foods that were
most desirable to them. This form o
ealing became so popular that they had
to be held out in the open because no
nile building could hold so many peo:
ple.

History has indicated that the early
rugged outdoors type of picnic develop:
ed into quite a formal affair in England
during the mid-nineteenth century:
Many picnic societies were formed and
the fashionable members were not only
treated to’a buffet style meal but were
amused with theatrical and social en-
tertainment,
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Doughboy for: "Say Doughboy

DOUGHBOY DURUM PATENT FLOUR is milled from
only selected carloads of the Northwest's finest durum
wheat. Made in one of America’s most up-to-the-
minute flour mills, every order of Doughboy Dun'lm
Flour is tested before shipment for uniform high
quality. You're always sure with Doughboy.

DOUGHBOY INDUSTRIES, INC.

New Richmond, Wisconsin

Let us send you complete information on Doughboy
. Durum Flour for noodles. Just drop us a line today
~—Doughboy Industries, Inc., Department MJ-453,
New Richmond, Wis.
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8 Flour that makes : For Heat Sealers

DOUGHBOY'S NEW “AT-C* HEAT SEALER runs
through jobs fast! Maintains high speeds up to 900
inches per minute during continuous pl_'oducuon. Offers
code-dating and hole punching dewcc.vf.. pre-heaters
and bag folding unit, Super speed, versatility make the
“AT-C" the ideal machine for quantity output.

DOUGHBOY INDUSTRIES, INC.

New Richmond, Wisconsin

For full details on a Doughboy Heat Sealer to meet
your packaging needs, just write Do_ughboy lndu.slncs,
Inc,, Depariment MJ-453, New Richmond, Wis, No
obligation, of course,
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PRESSES CONVERTED 70

BUHLER VACUUM SYSTEM| ®°" """

‘Patented L 5.4

TOP THEIR PREVIOUS RECORDS WITH

o STILL BETTER PRODUCT
o STILL BETTER COLCR
» STILL BETTER TEXTURE

ALL METAL

CONTINUOUS

LONG GOODS DRYER

(Model CGpl)

If you are now using one of the continuous
worm-type pioduction presses, you can con-
vert your present installation to one of the two

Buhler Yacuum Systems.

Preliminary Jrying and finishing

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum Models

of any she ve of long goods . . .
quickly, «-onomically and uni-

formly.

The loaded ‘icks circulate auto-
matically in a ¢ ntinuous flow

through four le :ls of travel, in

alternate dryi' 3 and resting

5 Ry |
.MODEL ATA: Copacity ?#)Ib: : Capacity 650 Ibs MODEL TPJ: Capacity 1000 Ibs

cycles. .
per hour

per hour

BUHLER BROTHERS, INC. (U.5.A)

2121 STATE HIGHWAY %4, FORT LEE, NEW JERSEY

BUHLER BROTHERS (C(ANADA) LTD.

24 KING STREET WEST, TORONTO, ONTARIO
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The Jullowing copy suggestions and
kitchen-tested recipes have heen sent by
Theodore R, Sills and Conpany to food
page editors ol over the country for
the Naiional Macaroni Institute

Add a Cool Note to Your Table
with Refreshing Tuna and
Macaroni Salads

Are you stumped by warm-weather
menu planning? Why not make things
casier for yoursell this sunmer by us-
ing canned tuna from California in
combination with macaroni, spaghelti or
egg noodles in cooling salads. appetie.
ing casseroles and simple top-of-the-
range dishes?

With the tuna-macaroni team there's
no storage problem, no waste, no peel-
ivg and no problem of perishability.
You can turn out all sorts of delicious-
tasting treats with the least possible
effort on your part.

For instance, you'll bask in praise
when you serve these Islander Tuna Ma.
caroni  Salads, Glamorous in looks,
they're every bit as delightful to eut as
they are appealing 1o the eye.

From all appearances these luscious
salads would seem to involve a great
deal of preparation but the truth of the
malter is they're easily assembled from
a minimum of ingredients — canned
tuna, elbow mucaroni, fresh pineapple
cubes, chopped green pepper and may-
onnaise. Serve in scooped-oul pincap-
ple shells 10 give a parly touch and
garnish with maraschino cherries.

lslander Tuna Macaroni Salad
{Makes 4 scrvings)

1 tablespoon salt

3 quarts boiling water

8 ounces elbow macaroni (2 cups)

2 small fresh pineapples

1 T-ounce can solid-pack tuna,
drained

1 large green pepper, coursely
chopped

15 cup mayonnaise

Salt and pepper 10 taste

Maraschino cherries

Add 1 1ablespuon salt to rapidly boil-
ing water. Gradually add macaroni so
that water continues to boil. Cook un-
vovered, stirring  occasionally, until
tender. Drain in colander. Rinse with
cold water and drain again. Chill.

Cut pineapples in hall lengthwise;
scoop oul pineapple meat, leaving shells
Y4+ 10 Yo-inch thick. Dice pineapple
meal,  Break tuna into pieces witL a
fork. Combine tuna; pineapple, cooked
macaroni, grern  pepper; mayonnaise

I'NE MACARONI
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"SOME LIKE IT HOT - SOME LIKE IT COLD"

But Everyone Likes Tuna and Macaron! Products
for Summer Eating, June 15-July 31

and salt and pepper to taste. Mix well
and fill pineapple shells with tuna-ma-
caroni mixture. Chill in rcfrltu'm!ur.
Garnish with maraschino cherries and
serve,

Serve Tuna SpagheHi Casserole for

One Hot Dish at Summer Moeals

The knack of serving food in a varie-
If of ways is laudable, especially during
the summer when “Some Like fa Hot. .
+ + + Some Like It Cold.” The Tuna Re-
search Foundation and the National Ma.
caroni Institute are co-sponsors of a
promotion, June 15- July 31, that will
aid homemakers in their search for
main dishes that will appeal to appetites
jaded by the hea,

Canned tuna from California and ma-
caroni, spaghetti and egg noodies re-
:Iuire a minimum of preparation to pro-

uce delightful dishes,

For coolish evenings when a hol main
dish seems advisable we suggest Tuna
Spaghetti  Casserole, Provincial-Style,
Canned onion soup imparts a distinctive
flavor to the nmu-apnglmni team. Mugs
of chilled beer and a tossed salad are
perfect accompaniments,

Just the ticket for those swellering
nights when a cold meal is dictated is
the Macaroni Tuna Macedoine. A sub-
stantial main-dish salad, it will satisfy
the heartiest appelites.

Tuna Spagheti Casserole,
Provincial-Style

(Males 4-6 servings)
tablespoon salt
quarts boiling water
ounces spaghetti
10%%-ounce can condensed onion
soup
cup milk
tablespoons all-purpose flour
cup waler
cup grated processed Cheddar
cheese (14 pound cheese)
hlrd-conlcﬂll eggs, diced
6lb-ounce can chunk-style tuna,
drained
Green pepper rings
Hard-cooked egg slices .

Add 1 tablespon salt to rapidly boil-
ing water, Gradually add spaghetti so
that water continues to boil. Cook un.
covered, stirring occasionally, until
tender. Drain in colander,

Combine onion soup and milk;
brings to boil over medium heat. Com-
bine flour and 34 cup water; mix until
blended and prndnu‘ly add to onion-
soup mixture, Cook over low heat until
thickened, stirring constantly, Combine
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soup mixture, spaghetti, cheese, bard: |

cooked eggs and tuna; mix well, Tu
into greased 114.quart casserole. Gar-

T e e

nish with green pepper rings and hard.
cooked erg slices. Bake in moderaie
oven (350%) 30 minutes, Serve piping
hot.

Try These Unusually Good Recipes

for Tuna and Macaroni Produchs

Hot or cold, you can’t go wrong in
slarring tuna and macaroni products
on your summer menus, June 15-July
31. Here are two new ways to sene
them:

Gold Coast Tuna Shell Salud is a
flavorful mixture of tuna, macaroni
shells, diced avocado and grapeful ser
tions. Surprise ingredient is creamed
cottage cheese which doubles as a dress
ing. If hot casserole is more to your
laste, team tuna and egg noodles with
succotash in a main dish that's a cinch
lo prepare, $

old Coast Tuna Shell Salad
(Makes 6 servings)
1 tablespoon salt
3 quarts hoiling water
8 ounces shell macaroni (about
314 cups)
214 cups grapeflruit sections
Lo cup dil'ﬂl cucumber
medium-sized avocado, peeled
and diced
2 T-ounce cans solid-pack tuna,
drained

134 cups creamed cotlage cheese

Add 1 tablespoon salt to rapidly hoil
ing water, Gradually add macaroni s
that waler continues to boil, Cook un
covered, slirring occasionally, until
tender. Drain in colander. Rinse with
cold water and drain again. Chill.

Combine chilled macaroni with re
maining ingredients; toss lightly, Chil
and serve on crisp salad greens.

Tuna Noodle Succotash Casserole

(Makes 4-6 servings)

2 10-ounce packages frozen suc:
colash

5 cups milk

14 cup bulter or margarine

8 ounces wide egg noodles (aboul
4 cups)

1 7-ounce can solid-pack tuna,
draine

Salt and freshly ground pepper to

laste

Combine succotash, milk and butter
or margarine; heat to boiling point an
cook 5 minutes, Gradually add noodles
so that mixture continues to boil. Cook
uncovered, stirring occasionally, l{ﬂm
noodles are tender. Break tuna into
pieces wilhddl folrk lzd add to “(ulﬂ-
mixlure; add salt an r lo
Turn mixjure inlo mﬂ’ l;-qun'tvlwl'
serole’ and bake 1n moderate 'oven
(32592) 30 minutes. -
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Now—ENRICHMENT IS MORE ECONOMICAL WITH

B-ETS (EX

(The criginal food enrichment tableti) (Brard of lood-anrichment misture]

FOR THE BATCH METHOD FOR CONTINUOUS PRESS

|__Both Enrich Macaroni Products to Conform__ |
with Federal Standards of Identity

ACCURATE, ECONOMICAL
EASY ENRICHMENT !
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Today‘ﬁ dollar-conscious food shop-
per is mighty cagey about how she
spends it. And, more than ever, she’s
nutrition conscious, too. No wonder
that enriched products, in step with the
modern food trend, find her much more
willing to part with that dollar. (For
instance, the fastest moving item in
grocery stores is enriched bread). Your
macaroni products will move off gro-
cers’ shelves fuster when they meet the
buyers demand for enriched foods. Keep
pace with enrichment. Give your prod-
uct this added sales appeal.

Consult Sterwin's technically-trained represent-

atives for practual help in starting your enrich-
ment program with B-E-T-S or VEXTRAM.
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b INTO THE CMC HOPPER GO PRODUCTS
“ OF SUCH OUTSTANDING FIRMS AS . ..

V. VIVIANO BROS. MACARONI CO.
AMERICAN BEAUTY MACARONI CO.
VIVIANO BROS. MACARONI CO.
BUITONI FOODS CORPORATION
PISCITELLO MACARONI CO,
THARINGER MACARONI CO.
RAVARINO & FRESCHI CO.
TORONTO IMPORTED FOODS
MILWAUKEE MACARONI €O,

KEYSTONE MACARONI CO.

DELMONICO FOODS, INC.

RONZON| MACARONI CO.
JOHN 1. CANEPA CO.
S101A MACARONI CO.

A. GOODMAN COMPANY
IDEAL MACARONI CO,
MEGS MACARONI CO.

A. PALAZZIOLO CO.
A. GIOIA & SONS
QUANKER OATS CO.
A. RUSSO & CO.
CREAMETTE CO.
KELLOGS'S

they are swiftly and
efficiently packaged by
CMC - the CONTINUOUS

AUTOMATIC CARTON FILLING
and SEALING MACHINE

™

—— D 2 e
s ==

THE CMC MEETS TODAY'S ' [
PACKAGING NEEDS TODAY! <5~

Outstanding CMC Features

I. SIMPLICITY 4. YARIABLE SPEED

| 2. CONTINOUS MOTION 5. EASY FILLER ADJUSTMENT
3. FULLY ADJUSTABLE 6. ONE ATTENDANT

7. LOW MAINTENANCE
For lllustrated Bulletin, Write:

CLYBOURN MACHINE CORPORATION
6479 North Avondale Avenue, Chicago 31, lllinois
Nk

July. 1954 July, 1954

(Y e

CLYBOURN MACHINE CORPORATION

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes — Dry Noodle Cutters
Wet Noodle Cutters — Mixers — Kneaders

Rebuilt Machinery for the Manufacture
of Spaghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the Designing
and Manufacture of All Types
of Hydraulic Equipment

N.J.CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brocklyn 15, N.Y., U.S. A,

|

THE MACARONI JOURNAL 15

USE THIS CONVEYOR TO INCREASE
LONG GOODS PRODUCTION BY 20%!

. 4479 Avondale Avenue, Chicago 31, lllinols

JACOBS-WINSTON -
LABORATORIES, Inc.

i
Consulting and Analytical Chemists, specializing “ )

in all matters invelving the examination, produc-
tion and labeling of Mocaroni, Noodle and Egg
Products.

1—Vitamins and Minerals Enrichment Assays. A

2—Egg Solids and Color Score in Eggs, Yolks i
and Egg Noodles. :

3—Semolina and Flour Analysis. a8

4—Redent and Insect Infestation Investigations.
Microscopic Analyses.

5—Sanitary Plant Inspections, o

James J. Winston, Director
156 Chambers Street
New York 7, N. Y.
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PRODUCING NUMBER FIVE COLOR YOLKS
FOR EGG NOODLES

By RICHARD H. FORSYTHE, Henningsen, Inc.
Presented at Plant Operations Forum Vi

I WOULD like 1o first of all discuss
a few of the factors which are de-
finitely known 10 influence the color of
yolk. We know that the primary fue-
tor affecting color is the feed that goes
to the chicken. Green feeds such as
alfalla, green pross, rye, yellow corn,
and other muterials containing high con-
centrations of carolenoid pipments give
the dark color of yolks desirable to
pou people. Many related ractors influ-
ence the kind of feed that actually is
consumed, For example: the amount
of grass availuble to the chickens is by
far the largest inthe spring months,
Hence, season becomes a factor, We
also know tha the amount of green grass
in directly related 1o the area in which
the chickens are grown. Hence, area
becomes a factor, It has been definitely
established by research that feed and
these reluted factors are the only things
that effec yolk color 1n any significant
extent,

I have prepared three charts based
u|]nm actunl color  deierminations to
show you how tlese factors effect the
color in the breaking aperation. The
first chart, which 1 have: borrowed from
a_Government publication, shows the
effect of mush Feeding as opposed o
rrer.-n grass and other high-color feeds,
“rom an exumination of this chart it is
readily apparent that chickens fed on
mash, wlm'll normally contains low
fluunlitieu of carotenoid pigments, pro-
duce light color ega yolks especially
when confined to pens and their aciess
lo green grass is L’miled.

In the second chart 1 have attempled
to show you the change in color en.
countered during seasons. This chart is
for eggs produced in Southern Missour;
during 1953 and shows a definite in-
crease in color up through the middle
of May. One would normally expect
that the green fied would e available
al least two or three months later than
this and hence the egg yolks might re.
main darker. You will recall. however,
that the southern part of the Central
States has been plagued with a serious
drought for the past 1wo years which is
definitely reflected here by the luck of
green gruss,

In the third chart | have shown the
color obtained so far this year in two
areas which are known 1o differ widely
in their yolk color, You will note that
in the Nebraska area, which is also true
of Minnesota, South Dakota, and most
of lowa, that our color has been aver.
aging a 2.0 since befort the first of Feb.
ruary. There is very little green grass
in that area even up to the present time.
In the Kentucky area the color has been
much darker but appears to be leveling

'y off this year at around 4.0 10 4.5,
Q2 |

I hope these charts will give you a
factual picture of what the egg hreaker
runs into when he is trying to select
eggs for darker color,

You are perhaps wondering just how
the egg breaker tllnes go about selecting
eggs IEM do have dark color, First of
all several facts should he considered,
The most important of these is he must
buy the eggs that are available to him
at the lowest prices possille so that he
can reflect 1o you a reasonable cost of
raur egg yolk ingredients. The egg
reaking plant operator lots his eggs as
they are received in his warchouse and
takes samples from these eggs 1o deter-
mine average color of each lot. After
buying eggs in one area for some time,
it becomes fairly easy to know what
kind of color you can expect at any
given time. These lots are then broken
as required to meet color specifications.

A second procedure which is some-
times resorted 1o is the actual selection
of eggs for dark color ns they are be-
ing ﬁrnkeu oul. Since the vast majorily
of eggs are hroken by hand this be.
comes a costly process which, of course,
only adds to your problems,

To adequately maintain color control
a laboratory must be maintained in the
plant which can run these colors on the
spot. In all of the quality control la.
boratories under our jurisdiction we
maintain on the spot determination of
color, In our own organization these
resulls are forwarded immediately to
our Central Laboratories, thereby per-
milling us to select color from several

different areas as required by our cus-
lowers,

At this point | would like to mention
something else that is tied in with color,
It has been shown time and time again
that chickens allowed to run at will on
the farms produce eggs of poorer quali.
ity from a bacteriological and organo-
leptic standtpoint than when confined
to pens. 1 have shown you in the pre.
ceding charts that egg color is poorest
when the birds are confined to pens.
Hence, we are forced 1o strike a happ
medium by obtaining the best egg quali-
1y and the best color that we can.

I have heard it said several times
during the past five years that the color
of egg yulL is getting lighter. 1 am
sure you have heard and experienced
this yourself, That this is a fact has
been definitely established by keeping
adequate quality control records over
several years, A logical question is,
“Why is this happening, and what can
be done to stop it?" Practices in the
breaking room hare not contributed
to this ligntening of color. Actually,

improved quality control technivs haye
been the only factor that has sloweq
down this trend as much as it has been,
You undoubtedly know that egg hreak.
ers lake a relatively small portion of
the total eggs produced in this coun.
iry. Eggs to be marketed and consimed
as shell eggs which contain light yolk
color are in the greatest demand, Wil
the present egg grading technics it s
virtually impossible to give an egg wilh
a number ﬁ'\'e color yolk a Grade “A"
classification, In rnm?liug iractices, the
more distinct the outline oa the yolk the
lower the grade and hence the dark
yolks are seldom placed in the higher
grades,

The demund for shell eggs of light
yolk color being what it is, the ex
tension people in the various colleges
throughout the Midwest have aclively
worked to improve flock management
practices so Jmt a light yolk will be
obtained. Belter profits result for the
farmer who keeps his birds confined
and feeds high quality mash, These
practices rcuufl in an egg that is not
satisfactory so far as contributing to
the color of egg noodles. 1 have many
personal friends among the extension
workers and | know that their activities
are not going to be lessened in the fu
ture but rather will be extended and
the present trend toward lighter colors
will become an ever more serious prrohe
lem than it is now. You may ask, “Can
this trend be stopped?” The first parl
of my answer is, * Probably not,” With
over 907 of the eggs produced in this
country heing pr ur:a] for light culor,
the minor 109 1 am afraid js Just going
to follow along.

I would like ‘o ask, “Actually how
much does egg color mean 1o you and
how much are you. willing to pay for
it?” I know from a recent survey (hat
practically all the noodle manufacturers
included egg color specifications in their
wurchasing  requirements, Most firms
indicated they rejected eggs thit would
not meet their color specification .s. ;

As time goes on a greater premium
is going 10 be required 10 oblain this
color. Many other uses of egg products
have already adjusted their formulas
and set their sights on lower egg color.
In many instances it has been found
that consumer acceplance was not harm:
ed at all by the light color. Color un-
iformity has been shown in many cases,
for example, prepared mixes, to be o
considerable more importance than the
deep yellow. The housewife makes her
homemade egg noodles with light color
yolks.

I would like to suggest that factors
otber than eggs migﬁl be ruponsibl_f
for some of the color of noodles. Is il
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INSURE THE PERFECT COLOR

IN YOUR PRODUCT

wiH MIRROR-FINISHED BUSHINGS v vour pies

"$0 MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS

. . . prove the unequalled performance

OVE TO YOU ‘
g ME P '}haf | can produce the qualities in your products

e PERFECT COLOR

o UNRIVALLED SMOOTHNESS
e RINGLESS PRODUCT

e IDEAL COOKING QUALITIES

3252-54 W. 5th Ave., Chicago 24, Ill.
Telephone NEvada 2-0919

GUIDO TANZI

T
i 4._,."..,.._5.“.. —
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SINCE OVER

2 years the largest macaroni factories inf§ 900 continuous presses
and abroad have been supplied with ng with the patented

BRAIBANTI VUM SYSTEM

M # BERIGHT NATURAL colour
S BTRANSPARENCY

BETTER TASTE
IGREATER COMPACTNESS

re the advantages of the
macaroni products.
manufactured with the

{BRAIBANTI VACUUM SYSTEM

ute vacuum)

is reached in the new BRAIBANWKUUM Devices

ECONOMICAL TO INSTALL - EASYROVER m “NON VACUUM PRODUCTION
SEND IN s T0:
HUNDREDS OF REFERENCES THROUGHOUTR eern zone: Lehors Solos Corporation,
THE WORLD 16 East 42nd St., New York 17, N. Y.
. Western Zone: Permasco Div. of Winter, Wolff Co., Inc.
1206 S. Maple Avenue, Los Angeles 15, Calif.
e ——
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not possible that the water content, the
pil. the air content, flour color, and es-
pecially purticle size may play a very
important role in the apparent color of
noodles? Matz und Lursen in the March
issue of “Cereal Chemisiry™, reported
the work they lad carried out on the
evaluation of Semolina color with ’ho-
toelectrie  reflectometers,  They a-ked
several questions in the discussion of
their article which | feel are very pert-
inent to the egg problem. 1 would like
10 quote: “In this regard the question
might be raised as 10 the relationship
of the color of Semolina to the color of
macaroni or spaghetti made with Semo-
lina? s the importance of particle size
1o the color of Semolina lost during pro-
cesving? s the pigment lost due 1o en-
zyme action during macaroni processing
rel i tv constant for different batches
of Jroatina? What effect do different
processing methods have on olor of the
finished product?”

Is wuy research being carried out by
the Noodle Industry to determine the ef-
fect of these other factors on the final
color of noodle products? The Egg In-
dustry would welcome the opportunity
1o participate and cooperate in any ef-
forts that might be suggested,

Finally, we know what it tekes to pro-
duce a five color yolk, Al the present
time we do nol see any fﬂll“i‘l‘ pro-
vedures by which this can be wccom.
plished and il the procedures, that we
cun see, did prove to be workalle, |
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LEE PHILIPS of "Shopping with Miss Lee," popular talevision program on WBKB.TV,

Chicago, talled about macaroni with Secretary

seriously doubt if you would want to
pay what it vould cost.

)l'he relatively small amount of money
spent for research on - the factors ef-
fecting the. color of noodle products
and the consumer acceptance of lighter
color noodle products might be con-
siderably less ann the amount of money
it is going 1o take 1o buy =5 yolks,

More Jo_bs_Through
Better Selling

Selling is what makes the money go
round, makes the goods move, creates

.. the world's
finest Durum
wheat is grown
right in our

area ... So,

we naturally

mill the finest
Durum products!

North Dakota Mill & Elevator

R. M. STANGLER, GENERAL MANAGER

b Green recently.

jobs, stimulates investments, makes
prosperity.

We've gol lo step up our sales—lo
keep our earnings, 1o keep the econ
omy healthy, 1o keep employment high.
To keep a political climate which will al
low your business to thrive.

The importance of selling was siress
ed at the recent meelinF of the Chamber
of Commerce of the United States.

Increase Your Sales

Judson Sayre, newly appointed Vice
President of Borg-Warner Corporation
made the point wrlirh lies at the hottom
of good management, profits, sales, and
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DRYING PROBLEMS?
... LET US HELP

Macaroni is one of the toughest things there is to
dry. I's more critical than lumber, or bricks, or
wgar or starch,

Just like these other products, it's not so bad if
you give it plonty of time. But time means extra
room, extra equipment, sometimes extra handling.
And you and others in the industry are casting
about for ways to cut down the drying time.

Drying fime of long goods can be reduced from
long schedules in use in many plants, but only if
proper safety precautions are taken, Slow
drying can be safe because there is plenty of time
for stresses fo be relieved.

Fast drying can be safe, too,

—IF you have absolute control at all times of wet
bul!: and dry bulb temperatures inside the dryer.
The shorter the drying, the more accurate the
control has to be. Plus or miaus !/3°F. accuracy
is required for maximum drying rates now In use.

—IF you have encugh air circulation in the dryer
in the right places.

—IF you thoroughly mix fresh air with circulating
air before it strikes the goods.

—IF the instrument bulbs are correctly placed in
the dryer 10 they read the temperature at the
place where you want to control.

There are many other ifs, too, in this macaroni
drying,
That's why it's a wonderfully good investment to
use the service of a Hoskins engineer to help with
your drying problems. A few hours of the engi-
neer's fime can save many days and dollars for you.
I:mkim engineers Iuvodiudd lots of obl'poriu?co with
types of dryers and drying problems in many
plants throughout the country.
They have designed new drying systems for specific
jobs and have modified existing dryers with modern
wﬂrol:rhms to do a better job, faster and safer.
They understand modern control systems and can
properly adapt them to your problem.
It pays to have a "specialist” to help with the
tough problems you have in drying macaroni and
noodle products.

Use The Hoskins Service

GLENN G. HOSKINS COMPANY

LANZIT CORRUGATED BOX (CO.

2445 South Rockwell Street
CHICAGO 8, ILLINOIS

CHICAGO'S OLDEST MANUFACTURER
OF
CORRUGATED BOXES

-

yoin n f/te
pragrejj /9 araole

® Keep Informec

e Exchange Ideas

e Build a Beter Industry

Join in the efforts of

MACARONI

Industrial Consultants
LIBERTYVILLE, ILLINOIS

GRAND FORKS, NORTH DAKOTA

MANUFACTURERS ASSOCIATION
EVAN J. THOMAS, DURUM DIVISION

FUR DETAILS WRITE BOX 636, PALATINE, ILLINOIS
520 N. MICHIGAN AVE., CHICAGO, ILLINOIS
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AUTHOR: Hare is a piclure of Thomas J.
Viviano, Delmunico Foods Company, who wrole
the article "Good Plant Morale v No Acci-
dent,” on page 28 of the June inue of the
Macaroni Journal,

Better Selling —

(Continued from page 501

resulting high employment,

“Twa frogs inadvertently fell in the
furmer’s can of cream, The farmer
placed the lid on the can and started for
town, The one Trog said, “We will never
get outs we are donmed”, and with that
he turned up bis toes and went 1 the
bottom. It not the other frog. He
started Kicking and Kicking and hehold
when the farmer got to town and he ve.
moved the lid, there sut the cager braves
frog on a five-pound piece of hutter. He
hmr kicked himsell out of his trouble.”
The point is. when vou have o sales
woblem, do something wbout it! Go
lmrl\ 1o the old davs when selling was
hard and polish off the old wicks. Call
your customers, ask if they are satisfied.
Ask them i they can suggest friends
who may be pro-pective customers. llun
sales  contests amonz  your sitlesmen.
There are lots of things that can be
done,

George Stearns, P'resident of L. L.
Stearns  Department: Store of  William
port, Pennsylvania, put it this way for
the retail trade, “Far oo many retailers
today wre navigating by the seat of
their pants. . . Gel the facts about your
primary and secondary trade areas and
then vou can develop an intelligent ap-
proach to sound merchandising meth-
ods and effective trade promotion ef-
forts . . . All personnel, both selling
and noneselling must hecome sales con-
scions . . . All employees should treat
every customer as an honored guest, . .
How many automobile agencies are hay-
ing dilliculty today because the altitudes
of people in their service depariments
discourage patrons from returning?”

Mr, Stearns also  emphasized that
sales personnel need conttnuons sale:
training,  “Shot-in-he-arm”™  meeting:

THE

are fine once in a while with an outside
expert, providing “the store has a con-
tinwous soles training program for all
personnel.  The older employee with
considerable seniority needs this train-
ing and re-training just the same as the
new employee.”

How About Advertising?

Of course, what we are leading np 12
here is advertising, since it is one of
the most potent sales tools you can use.
When authorities recommend slepping
up sales, that means advertising tos.

It used 10 be that management set
their advertising budger us a certain
percentage of rosts, or us u certain per-
centage of sales, This saved a ot of
hard thinking and was convenient in
making u decision on a very intangible
subject, Nowadays, progressive man-
agement recognizes it as simply an ex-
pedient method which puts the cart he-
fore the horse. Actually advertising is a
precision tool that can be used effective-
Iy to help sales, even 1o create them.

The “Task Force™ method is now the
way to plan advertising. Fundamental-
Iy. this meaus to plan your advertising
to accomplish an objective in coordina.
tion with your sales and merchandising
efforts.  You invest money in advertis-
ing and sales promotion to get a return
in profituble sales. You don’t spend it
us a percentage of certain other costs
simply because of tradition or divine re-

Jule Waber Promoted

Promotion of Jule Waber to munager
of the Grew Falls, Montana. division
of Farmers Union Grain Terminal As.
soviation, wus announced in St Paul
by M. W. Thatcher, General Manager
of the huge prain coop. Waber has
been manager of the Amber Milling
Division at Bush City, Minnesota, since
1912,
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DON W. KNUTSEN

New General Mills
Man in Chicago

Mr. Don W. Knutsen, veteran Gen
eral Mills salesman, has been transfered
from Fresno, California to Chicago.

Don will contact Durum users in the
Central States territory and will head
quarter in Chicago,

Mr. Knutsen has acquired a broad
and varied experience with Generd
Mills in several different territories, ser
vicing buth the Macaroni and Baking
Industries,

He served in the U.S. Air Forees [t
57 months during World War 11 und
was a member of the famous “Flying
Tiger” group in China. He left the Ai
Force with rank of Captain,

Don is a family man—has a charming
wife and three fine children.

- . .
“Every dollar we cut from the ludgel

i~ o dollar less we will have to add o the
tux burden."—Rep. John Taber. N.}.

B
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DEMACO SPREADER exhibited at the Milan Fair by Mr. Jessph DeFrancisci, DeFran

<uel Machine Corporation, Brookiyn, and Cav. Paclo Meneghini. Menaghini will build and
distriuute the Demaco Spresder hioughout Euwrope and South America.
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Exterlor Yiew—Lomaro Drying Room

~ for ECONOMICAL
SPEED DRYING

9101-09 Third Ave., North Bergen, N.J.

l .
.. . GREAT SAVINGS ON

our large line of

completely rebullt

and fully guaranfeed:
DOUGH BREAKS

VERTICAL HYDRAULIC PRESSES
KNEADERS * MIXERS
NOODLE MACHINES
DIE WASHERS

and many cthers

FRANK LAZZARO DRYING MACHINES

Executive Offices — Plant and Service:
Union 7-0697

Performance
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STAR

Y Dl-gby 9-1343

MACARONI DIES MFG CO
57 GRAND ST

NEW YO_RK

s |




£l ! 1iE MAGARONL JOURNAL July, 153 ’ A Vo e EUE v, A o]

" CLASSIFIgD . R A st B e

P__,_...--__--.-_'p_..-'....-.._f:..----...._--- ————————————

% ADVERTISING RATES i " '

]
: : A, S 20RT36H
Displiy. Advertising.......Rales on Applicuie ; 1
w.r“ﬂ!; . '_‘,nt‘—------:nf:n::‘:-'-‘:.» CHECF,A_ND FILE THIS IMPORTANT INFOPMAAS%E

5 REVR 3SEECTIONS
by

[

One Braibanhi oty
i #Y1, enly wied l.:..

/
-

R e

M J f

JULT Gleanings
and Recoll2ztions
35 Years Ago

« Julivs 1. Varnes, U.S. Wheat Direc:
wr plans o Cevernment policy of add-
ane periedic premiune o prevailing
durum prices to help the natural flow
of wheat frory farms 10 processors,
* The U.S wain corporation has been
set up to hwidle the gieantic wheat crop.
Capital &300.00,000,
¢ The 1917 wheat ¢, greatest of re-
cord. s e’ cute ut o billion bushels
as again:t O 000006 iy C918,
® President  * wdrow  Wilon  an-
nounced + lieer ¢ for all hondlers of
wheal pruduets, excepting farmers and
small proces: (s
* A Cincinnat, Dhio investment house
has undervritten an issue of $1,000,000
7% preferied stock of the Cleveland
M/m-nmni ‘0., Cleveland, 0.
* Frark 8. Bonnn, Dallas, Lending Tex-
s mecaroni mannfaclurer spearheads a
drive w0 I« every macaroni and
tideos firm in VYeass into the Nationl
Association.

2% Years Ago

o The 1929 Convention in Hotel Astor,
New York Gity, June 18-20 broke oll
,revious attemlunce records. The of-
sicial registration included 87 execulives
of 58 mariconi-noodle manufacturing
firms from every section of the US. an d
BO representatives of 41 allied firh,
plus two Association officials, a total of
179, exclusive of women and chilfiren
accompanying,

¢ The Comventivn whose them/ was
“Get Better Acquainted” was pfesided
over by Associution, I'resident |rank J,
Tharinger of Tharinger Macagoni £
Milwaukee, Wis. /

* Among the Convention ' speukers
were: Louie S, Vagnino, Fiust Maca-
roni Co., St Louis, Mo.; F-ank Trafi-
canti, Traficanti Brothers, Chicago, 1113
fawrence k. Cuneo, Connellsville Ma-
caronj Ce.. Connellsville, Pa.; Thomas
lluhu*, Washburn Croshy Co., Min-
neapofis, Mino.; Dr. Dariel R. Hodg:
don, Home anid Food Bureau, Dietetic
College.  Tclumbia University, New
York City; Mrs. C. H. Goudiss, L fitor
of The Forceast Magazine, New York
and bier ficst assistant, Miss Marion B.
King, focmer medionl dietitian, Baule
Crevk, Mich, Seiton:om; Mrs, Eliza.

beth Haliswm Pohn, N\, Y.:Food Consult- #

ant and Miss Marye Duliokey Kralt
Chnpse U Clicago

[

IS Yaars Ago
* J. W, Dismend, president of Geoch
Food Praducts Co, Lifcoln, Nebr, has
been installed a5 president of NVIMA,
* Optimism peevailed’ at the NMAA
convention in 1"ark Cehlral Hotel, New
York City, June 26.27,:1939. the: thea
of which was “Progress Throuzh Ui
derstanding and Cooperation™.
* “MACARONI-NOODLE DAY, June
28, 1929 was oﬂ'wiu]ly hserved hy the
manugemen! of the ‘“‘_urld-m-'rumur-
rov" Fair in New York; The conven.
tioners and their families attended in a
body and thoroughly enjoyed the spe-
cial ]l:w ram honoring the Macaroni-
Noodle Industry of US.A.
* In his report to the Convention,
Philip R. Winebrenner of A, C. Krumm
& Son, Macaroni Co., Philadelphia. Pa.
retiring NMMA  president said: “This
report will jrovide litle comfnrt for
those who have been over-oplimistic or
im]mlicnl. Our present condition prn-
vides ¢ critical test of our ceoacity 1o
work things out, Similar challeine:
have lieen met before, and 1 v
fident (hat a colution will wupiv be
found.”

® A sl for the National Marareni In
stitute sabmitted by ¥MMA Secietary-
treasur», M. J. Donny, vas un:nimons
ly approved.

* At the NMMA dinner the evening of
June 27, 1939, greetings were extended
to Mr. & Mrs. John Amato on their re-
turn from their honeymuon. She is the
daughter, Josephine, of M:. & M. C.
Surico, president of Clermont Machine
Co. Brooklyn, N\, Y.

5 Years Ago
* In stressing his oflt-repeated sugges.
tion—"1) Use tup quality raw materi-.
als, 2) best available machinery, pack-
aging and know-how", NMMA Presi-
dent C. L. Norris quoted a sudcessful
colored preacher who said—“First 1
tells 'em, the 1 tells 'em again, then 1
tells 'em what I 1o0ld 'em”.
* The 1919 convention theme was:
“Better Materials, Better Methods and
Better Merchandising for Vetter Busi.
ness,”
* The oflicial enrollment at the 1949
convention in the Edgewaler Beach
Hotel, June 27-29 tolaled 66 manufac-
turers from 41 firms, 104 representa-
tives of 45 allied companies and three
Association officials,—170 officials from
86 firms. Ladies and children were not
regislo-rud.

Output 100071200
with lulbln{l mut
quiries to: LeMara Syl

FOR SA De, 14'/3.in, Hydraulic stationary
prets for long and thort macaronl, complyy
with pipe, pump and motor, P.O, Bai i1y,

. MNew Orleam, La

? INDEX TO
' ADVERTISERS

. U]
Amber Milling Division, G.T.A..c..cccooen )
Ambrette Machinery Corp..... mwmn
T o ¥ - ——— |
Bubler Brothers .. .. abiEinclieny W |
Capital Flour Mills oy
Cavagnare, John Jo oo
Cavagnare, N. J., & Sens Machine Corp. . 4

Clermont Machine Co., Ine.... oo 1
Cljbourn Machine Co...... ... R
Commander-Larabee Milling Co............. I}

DeFrencisci Machine Corp.......
Doughboy Industries ... ...
Fuller Company

Ganeral Mills, Ine.... i 1
Hofimann-LaRoche, Inc, . Covet
Glean 6. Hosking Co.......... it ¥
Jacobs-'Winston Laboratorles, Inc........ L]
King Mides Flour Milly. ..o 1
Lamit Corrugated Box Co, W |
Lanaro, Frank ........ RS,
aldari, D, & Sons.. e I
Merck & Co, Inc..... LW
Morth Dakota Mill & Elev e W
Oldach, Wiliam ....cccommi.. ey |
Rouotti Lithograph Corp. Covat Il
Stange, Wm. &, Co..... n
Star Macaroni Diss Mfg. Co -
Starwin Chemicals, Inc...... s
Tantl, Guido ......cvicreaiinniinsss s ot L

. Add Tnese Members

The listing of members in the M
tional Macaroni Manufacturers Associd
tion on the back cover of the June issu¢
of the Macaroni Journal should inclu
Bay State Macaroni Company and Th¢
Chicago Macaroni Company.

Pillabur{ Globe in Los Angele
should be listed as an Aseociation mem
ber as well as an Institute member.

m—

» William Franzen of Mapes, N. D.
the 1948 durum king prefers the Mir
dum variety of durum, but Stewarl w8
the leading type shown at the Duru®
show where he was crowned. J
* Miss Virginia Metlino, 19 year ol
daughter of Mr, & Mrs, Guido P. Mer
lino, Seattle, Wash. won a scholarship
at Gallaudet College, Wuluinrtoﬂ- DL
for graduating at the head of her class
in the State collect, May 31, 1949.

FACT.FILE o ENRICHMENT

The minimunt and maximum levels for enichud mecoroni producis o
required by Federal Standards of Idenniy are as follows: T

ALL FIGURES ARE iN MILLIGR /M3 PER POUND

Thiamine Hydrocﬁloru:u (03, sosioinsae

Riboflavin (By) ... v
MNigeln .ooeue 20l il
oM sevsvsnsnsnnisans

Min. Max.

N T 5.0
T Tl 2.2
AT 7 s | 34.0
....... essss13.0 16.5

NOTE: These I.onf: aliow fot 30-50% losses In kitchen procedure.
Suggested labeling statements to meet F.D.A. requirements:

For macaroni, spaghetil, etc,, from
which cooking water is discarded~
Four ounces when cooked supply the
following of the minimum daily require-
ments:

Vitamin By ...,...50%

B Vitamin By .. .....15%

77 T -1 A
Niacin .. ,..4.0 milligrams

I e e e R R L R L

for batch mixlig

‘ROCHE’ SAUARE
ENRICHMENT WAFERS

Each SQUARE wafer
contains all the vita-
mins and minerals
needed to enrich
100 Ibs. of semolinv.
They disintegrate in
. solution within sec-
onds . . . have finer, more buoyant par-
ticles . . . and breok clean into halves
and quarlers. Only 'Roche’ makes
SQUARE Enrichment Wafers.

VITAMIN

....ﬁl..l....'—-CII...'..Il."...'.-..'.

For short-cut goods from which ccok-
Ing water is not usually discarded—
Two ounces when cooked supply the fol-
ing of the mini daily require
menis:
Vitamin By .......50%
Yitamin By .+ ...v. . 10.5%
Iron ovievevnse o 16.2%
Niacin . ....3.4 milligroms

for mechanical feeding
with any continuous press

enricument PREMIX

containtag 'ROCHE' VITAMINS

1 ounce of this pow-
dered concentrate
added to 100 Ibs. of
semolina enriches to
the levels required
by the Federal
Standards of Iden-
tity. If you us2 a con-
tinuous press, get the
facts now on mechani.ul feeding of en-
richment premix with 'Roche’ vitamins.

S ‘ROCHE’

For help on any problem involving enrichment, write to

Yitemin Division * Hoffmann-La Roche Inc. * [Fiutley 10, N. J.

ENRICHMENT W;\F!ll AND PREMIX DISTRIBUTED AND SERVICED
BY WALLACE & TIERNAN CO. INC, NEWARK 1, NEW JERSEY

VIVQ INIWHOIERI
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REAT Cl . 5. ‘iave com: a'oul
in the Ma_ :oni | ustry nce muscles
and mules ire  the whuels 55 round.
Today's modern sieamlined plants are
mode!s of clnanlii £ss and efficiency. With
imprav., ' " sitarials handling, manufactur-
ing techrii:* + ind packagir+ we are ra-
pidly epp s ving push-button operation
in sors areas.

Methods utiliv tion of manpawer
have beer n.tantl, improving so that
fozay th. ' cumer can buy macaroni,
sp-gheth ar: <39 noodles at slightly high-
er prices ** wn a decade ago. In the same
Pe 4 the w43 workers in the industry
ke veroar d groatly.

There are still problems to solve, fron-
tes tu conquer:

In the fizid of re iarcht rtudies must
be rade to make durum rust cesistant to
improve present varieties o macaroni
wheat, Studies must be mads on what
kinds of wheat other tkan durury can best
be used for macaron! If durum confinues——
in short supply. :

In the field of management tech-
niques: study must he made of the prob.
lem of rising costs and shrinking margins,
The industry must atiract young men, train
them, and inspire them to carry on the fra.
dition of progress established in the past
half century.

In the field of public relations: the in-
dustry is performing an increasingly im-
portant function of improving relations
with the growers of our raw materials, with
suppliers, with the trade, and with the con-
suming public, encouraging them to use
more of our preducts,

The industry organized o trede soci-
ation fifty years ago to mee! proble: col-

lectively. It is to your best interest to
support . . ,

T

The National Ma:aroni Institute

The National Macaroni
Manufacturers A -sociation




