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It has Leen reliably stated that 80% of the Food
Packages sold in Self-Service stores today lack the
tundamental sales-making quality of Appetite
Appeal.

Is your package gualified to compete successfully un-
der modern merchandising conditions? ‘Where more |
han 6097 of all consumer buying decisions are made ’
nght in the store? On the lmplﬁsc of the Mothent?
Whether or not your package appeals to the appe-
tit¢ of the shopper at that critical Instant-Of-De-
cision, more often than not determines whcther you

~ make or lose a sale.

Your package today must carry more of thc sales
load than ever before, Unless it does its job success:
fully you are losing sales every day.

L "'i

Our job at R
ages for Mac
suc:est[tﬂly ‘
The it of our cvstom:}s re.nds like Who's Who in
the Macatoni Field, Many of them have becn with
us for more than tv:o gcncrntmns During that time
they have forged ahead to positions of leadership,
and even under today’s tough competitive conditions
are increasing that leadership,

.teatlng and producing pack
ug that will do their job

There must be a reason for their confidence in us.
There is a reason. The reason is that Rossotti D
signed and Produced packages pay them in increase

esi In increased leadership. And in increased
profits,

Will you make this simpl
\ test? Cut out this Pictorid
and place it on your prest

| package.  Doesnt it whil
your appetite for a good,
appetizing Macar. i dish? It
will have the s ffect on
shoppers in & Servic
.stnrca
' “
i We will be happy to consult with you on your packaging Problems. There is a

i igures at his fingertips

Puahﬁ:d Rossotti  representative near you,
Just call or write us for an appointment. It could be
the beginning of a ver: profitable increase in your sales,

He has many helpful facts :md

3

ossolfy

packaging consultants and manufacturers since 1898:

—

SALES OFFICES: New Yerk * Rachestar o Boston * Philadelphla * Chicogo * Orlande * Houslon ¢ Los Angeles Frezao *

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave., Nc-th Bergen, New JorseY

ROSSOTTI CALIEORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, California
Seattht
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TO YOURSELF

You can

make quality control of your
macaroni products easy and sure by de-
pending upgn us,

¥
Amb;gr’s ’;urpm-ﬂard Wheat Blend is al-

wayul‘-:'f :.3]

!
ment after shnpment} And ev-.by *order is

orth in colpr and q mhty, ship-

shnpped on the date specified. 5 e T

[
"\

Be good to yourself, Order Ambei-’s' d endq -_

able blend. . *ﬂ' '
o e ‘..‘.‘g

)
AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNESOTA @ GENERAL OFFICES, 5T. PAUL 8, MINNESOTA
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ABOUT DURUM

. . . the Macaroni Wheat

URUM WHEAT, used in the pro-

duction of macoroni, is different
fron: the bread wheats in being harder,
mo:e flinty, and more highly pigmented
than the bread or hard red sprin
wheats, Durum is the hardest of al
wheats,

Durum seed was brought 1o the
United States by a few Russian farmers
about 1861, In 1899, Mark A. Carle-
ton, Ceroalist for the United States De-
partment of Agriculture, imported seed
of Kubanka and Arauntka, wheats from
Russia, Mr. Carleton determined after
many lests in various geographic loca-
tions that North and South Dakota pro-
duced the most successful results in the
growing of these grains. The yield was
excellent and he considered the grain to
ke often of better quality than the or-
iginal seed,

Other durum wheals were brought to
North Dakota in 1503 by Dr. H. L. Bol-
ley, a plant pathologist on the dlafl of
the North Dakotn Agricultural Experi-
ment Station,

Durum wheats were found to be more
resistant to stem rust than the bread
wheats (until race 158 came along).
This fact coupled with the larger yield
of the durums led to grower acceplance,
The commercial demand for durum
varieties was nol great at this time and
for many years the harvest was in ex-
cess of the demend. In view of this,
prices were uncertain, which tended to
discourage durumn production. Bread
wheats again became the dominant crop.

After the severe rust epidemic of
1916:19, as investigations at Langdon,
a branch station of the North Dakota
Agricultural Experiment Station, dis-
closed that serious rust infection did not
affect durum varieties as much as it did
bread wheats, the farmers again return-
ed 1o growing durum. The development
of dvrum milling, macaroni demand
for scemolina, nnﬁ a favorable exporl
market stimulated production. Prices
became more nearly stabilized to make
this type of wheal more attractive to
the growers. In 1919 durum wheat com-
prised 356 of the North Dakota wheat
acreage, and by 1929 it was 39%.

1928 was the top year of durum pro-
duction — almost 100,000,000 bushels,
North Dakota producing almost 75% of
this crop. With the development of
bread wheats resistant to stem rusts and
a sharp decline in 1930 of the export
demand for durum wheats, the durum
acreage decreased. In 1935, there was
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vast damage 1o durum by rust infection
and many growers reverted 1o the grow-
ing of the new resistant bread wheats,
Flax and barley have also absorbed
much of the former durum acreage.
Research cordinues 1o be 1'¢'lltlfl|(°lt-(|
at the North Dakota Agricultural Ex-
periment Station, lo pro-luce new varie-
ties of durum wheat risistant to rust
and satisfactory for macaroni produc.
tion. New varicties of durum emerge
from these experiments from time 10
time. The laws of heridity control the
character of the new types, but much
progress has been and is being made.
Two new  varieties, Carleton and
Stewarl, were released to North Dakota
growers in 1943, These were the resull
of a breeding program begun at the
Langdon Station'in 1929, They were
highly resistant to stem rust and maca-
roni quality was eqoal to or superior to

Mindum—a variety introduced in 1917,

having the desirable qualities required
to produce bright amber translucent ma.
caroni. Another new variety known as
Vernum was released in 127, These
three varieties were devolped by Dr,
Glenn Smith of the Bureau of Plant In-
dustry, United States Department of
Agriculture and the North Dokota Ex-
verimer.t Station. Mindum was crossed
in 1930 with Vernal emmer—a rust ro-
sistant distant relative of wheal, with
poor quality. From tests made on sev-
.eral of the progeny, the most resistant
wheals were selected and back crossed
to Mindum four times to recover the
desirable semolina qualities of Mindum,
From these experiments, Carleton and
Stewarl varieties have become members
of the prevailing group of durum
wheats,

Some of the most common of the
durum varielies are;

MINDUM-—one of the oldest (1917)
and most commonly grown varieties, It
gives good yiell under favorable con-
ditions, producing grain of clear amber
color. It is susceptible 1o some prevail-
ing races of stem rust, lacks some in
strength of straw, and is not very toler-
ant to drought and high temperatures,
* STEWART—is highly resistant 1o
stem rust, has about the same strength

,of straw as Mindum, and requires ‘wo

days longer to ripen. The kefnels are
hefd tightly. The color of the grain and
quality of the semolina are equal to
Mindum. It is especially suited to the
more northern part of the growing area.

CARLETON—has high resistance to
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stem rust and produces grain of excel
lent semalina quality, Tt has o dronger
straw lhan Stewart or Mindum, |
ripens later than Mindum and the yield
is more variable than Stewart or Min.
dum,

VERNUM—ix an amber durum hay.
ing stem rust resistance equal o
Stewart and Carleton, but ripening from
three to four days earlier.

NUGGET—released in 1950 as a
short strawed, early, rust resistant varie
ty. It produces raacaroni of excellent
quality,

Durum wheats ar:: later to head than
the hard red spring bread wheats, bul
have good resistance to frost, which per-
mits earlier planting.

The varieties of durum wheat have
been highly productive and rust re
sistant over the years until the rust race
158 struck in 1950, This new race of
rust appeared on leaves and stems of
the durums and resulted in o vast dam
age to that year’s crop. Fach year since
1950 the rust has reappeared, and the
result has been a gradual drop in the
acreage planted, from 3,767,000 in 1919
to 2,098,000 acres in 1953 and 1610
000 acres in 1954, The 1951 ucreage I¢
the lowest on record, 226 under 1953
and 385 under the average.

Durum is a specialty wheat used al
most wholly by the macaroni proces
sors, whose requirements reach the
amount of 30 to 35 million bushels pet
year. In 1951, 25,533,000 bu-hels were
used by the macaroni indusiry, one il
lion hushels were used for ccreal, an
three million were required for
ing the next crop, The 1952 crop wa
23,097,000 bushels, far under the im
mediate domestic needs, Last years
disastrous crop of only 13,883,000 bu-
shels forced the macaroni industry ©
ask durum millers to blend 50%¢ “‘L
spring wheat with 5096 durum, 0 mas
the hest possible use of the durum ava
able and to provide the industry with ¢
uniform product,

This year's crop estimate made by l|':‘
US. Department of Agriculture o ‘:]h
1 was 18,654,000 bushels. With r.ys!uﬂl
a rampage in July, this figure Wi 4
doubtedly b cut. An industry meemm
of macarohi manufacturers an t‘ﬁl
millers has heen called [oy‘éu” o
the Sherman Hotel in Chicago 10 d“:'“
the alternatives created by the dur
shortage,
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THE PROBLEM OF STEM RUST

\ 1950, North Dakota had its great-
el infection of stem rust since 1938,
A new kind of race known as 158
occured in 15 states from Pennsylvania
w Maho and from Texas to Canada,
The heaviest losses oceured in the dur-

§ un wheat areas in the Dakotas and

Minnesota. The loss in North Dukota
was estimated at ten to twelve million

| lushels,

Fach vear since 1950 the rust prob-
lkm has been a paramount worry to
growers, millers and processors, und
1954 will be no exception. At this
wiiting the situation is about on a par
with lﬁul at this same time last year.

What is this scourge known as stem
ws? It is a parasite that attacks the
sems and leaves of wheat and other
wreal grains, It has a double life
wile, one stage of which occurs on the
[lain stem; the second on the barberry
wh, Red postules appear on the stems
ud leaves of the grain. These are the
Iuiting bodies or clusters of the Tungus.
They are made up of u large number
150000 - 250,000) of spores, cach cap-
ale of infecting other wheat plants,
ud within a weck or ten days produc-
ing inother cluster of spores. ‘The tiny
fores blown about by the wind cling
1o the moisture on the wheat plant and

send oul miniature roots which

i ctier the stem of the wheat to obtain

noatishment, Thus the wheat plant is
vobbed of water and food that it would
timally use in making or at least
flling the wheat kernel.
_The red spore is of interest because
Lis a portion of the vegetative part
Ol the fungus, and reproduces without
lettilization, Within o week after the
ftore has infected the wheat plant it
“eins o send out its fruiting bodies
Which in turn produce spores 1o be
wlied by the ‘wind to infect other
Hants, Thus the infection is spread,
To provide against extinction as the
Mbeal plant reaches maturity, the fun.
Rt produces black spores ‘which are
‘Wlevent from the red in kind and
Ypearance, These cannol directly in-
“ the wheat plant s do the red
'ﬂ"";ﬂ-_r[:uch of |||e,¢ bluck spores must
u{l'{“ ized by combining with another
'I'ueau ‘[_ill;l.lihlll'e a new crop of red
& is is the second phase of the
Yle—the over.winter stage. This
beeurs on the barberry 'l.mall.
The second phase of this fife cycle is
ﬁ“:ﬁf|ﬂw the perpetuation of the
" SOth' ¢ sporeg are blown North
v East or West, as the wind
the winter crops of
be infected by spores

‘The Scourge of 158 Strikes Again

"’lllnwn by winds from the North and

the Northern crops in like manner by
winds from the South. It has been de-
termined that spores can move from
the winter wheat to the spring wheat
areas in as httle as three days under
favorable wind conditions, In this way
infection may be transferred South to
North and North 1o South without the
need of the intermediate host.

Race 150 s<tem rust is one of the
most virulent of all stem rust races,
It attacks all varieties of wheal —even
red durum which has vithstood attacks
of all races fur vears

What mu-t be done 1o eliminate this
scourge?

It seems the most importamt first
step is the eradication of the harberry
bush. This would reduce the pos-ibility
of new races developipg. Only aliow
one rust collection in sixty-four gives
a new race in wheat fields, whereas
one in four gives a new race near
fie burberries. Eighfeen stutes approxi-
mating about 1300 counties ullll about
u million square miles are engaged in
destroying the barberry bush.  More
than 150,000,000 plants have been de-
stroyed.  Nearly complete eradication
has been accomplished in North Dakota,
For the pust twenty years the job has
heen one of maintenance, to find and
eliminate any volunteer  plants  that
might appear. In the East and the
South, there are still arcas where ghe
barberry bush is grown as a decorative
lant, and through seeds scattered by
lrirlln in wooded areas has gone wild.
The elimination of these sources of in-
fection is necessary, and obviously, will
require a long time,

The Rust Prevention Association with
Donald G. Fletcher as Executive Secre-
tary, and ||vudi!||urll'rn in Minneapolis,
hus been working on the problem of
rast contral und barberry eradication
for many years, The National Muacaroni
Munufacturers Association hus support-
ed this effort by being a member of the
Itust Prevention Association for the past
few years,

The next step and as important os
the first is 1o breed rust resistant vari-
eties of grains. This program is well
under way. A group of thirty-two of
the best durum hybrid selections re-
sistant to 158 were grown in Califor-
nia last winter. They weore planted in
North Dakota this spring um‘ will pro-
vide enough grain this fall to Jdetermine
yield and macaroni quality.

Last fall at the North Dakota State
Durum Show in Langdon, the National
Macaroni Manufacturers Association

lmt—rnlml Dr. Glenn Smith of Nonth
Jukota Agricultural College o cheek for
L0 10 speed the work on plant breed.
ing for rust resistance

The Daminion Laboratory of Cereal
Breeding, Winnipeg, Canada, has mile
several crosses and has come up with
a wheat called C7180 resistant 10 158
al low femperatures, L

The United States Department of Ag-
riculture has established u nursery on
the Island of St Croix in the Virgin
Islands, Wheat is grown wiler ideal
conditions for stem rust 1o develop. and
can be inoculated il the new severe
races without danger 1o commercial
wheat, A similur planting is being made
in Puerto lico to test new wheats of
the plant breeders.  Further tests are
being conducted a St Paul, Winnipeg,
und Furgo.

Wheats from all plant breeders are
being tested in cooperative  tests in
Mexico, Columbia. Brazil, Argentina,
Chile, Pern, and of both North and
South America in this important pro-
gram,

At the Winter Meeting in Junuary,
Don Fleteher of the Rust Prevention
Association presemted a plan o the
National Macaroni Manufacturers As
sociation o work cooperatively with the
Rockefeller Foundation in Mexico, the
Mesican  Department  of  Agriculure.
L. S, Department of Agriculture and
the Canadian Department of  Agricul-
ture on vooperative research amd plant
breeding projects, The Association s
underwriting the projeet with a con-
tribution of 81000 cach year for the
next three vears, with the durum millers
mutching the amount, Progress of the
work is 1o be reviewed annually, I
clearly demonstrates the concern in the
entire hemisphiere of doing something
about the rust probilem,

New Durum Wheat Variety
Is Released

A new variety of durum wheat will e
available for limited planting next fall,
Stewart1-221 is the name of the durum
developed at the North Dakota station,

Stewart-221 is a cross of Mindum and
the older Stewart variety, 1t consistent-
ly yields more than the parent and is
casier to thresh, The new variety is not
resistant to race 1518 of stem rust which
swepl durum areas in 1953, Breeders
feel Stewart-221 will be useful in com-

bining varieties 1o pel the necessary

resistance.
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DEMACO
SPREADER

FOR

| LONG GOODS

WITH VACUUM MIXER

DEMACO-HOSKINS

Long Goods Preliminary
DRYER

WITH NEW PATENTED STICK PICK UP
and TRANSFER

Hoskins Designed Humidity
and Temperafure Controls

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

DEMACO

Continuous Automatic Press

FOR SHORT CUTS
WITH VACUUM MIXER

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

DEMACO-HOSKINS
LONG GOODS DRYERS

with Glenn G. Hoskins Designed
Humidity and Temperature Controls

' DEMACO-HOSKINS [lE R
Short Cut Continuous
DRYERS

® Sanitary Construction

® Glenn G. Hoskins Designed
Humidity and Heat Controls

® Consistent Final Molsture

DEMACO
SHEET FORMER

“Taste Tempting Noodles”
WITH VACUUM MIXER

ON THE DEMACO YACUUM 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 exiré
feed screw, and no shredding after mixing. Can be adapted to any mixer.
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‘ = e : T s tan o s ida et : . e -
- ER—————SNSNA Y o e i e it d ey " s s l
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[ }vr“e for your copy of the report on the DeMaco Vacuum Mixer, . . . a report prepared by
| Jacobs-Winston Laboratories, Inc.
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HAT'S the outlook for the 1954
Durum Crop? How much damage
will rust do? To get first hand answers
from observers in the Durum Territory
the National Macaroni Manufacturers
Association made o survey in mid-July.
Here is a summary of some of the
replies:
A, M. Challey, District Extension Su-
pervisor of County Agents in North
Dakota: *1 have covered a considerable
part of the durum area, talked to County
Agents and several durum producers,
The facts on July 19 are:

(1) Rust is prevalent in all durum
fields varying in degree from light in-
festation to very heavy.

12) The stage of crop development
varies greatly from the shooting stage
to the ecarly milk stage.

(3) Most of the durum area has had
4 very large amount of precipitation
which has resulted in heavy stands of
grain. The great moisture coupled with
ihese heavy stands resulted in a condi-
tion where a great part of the plants
ure weighted with moisture practically
every morning. Sometimes thi= con-

Jition maintains until in the afternoon.

(1) The weather of late has heen
hot and favorable for rust development.

All this would seem to add to n
hopeless situation os far as durum is
concerned, However, growers as a rule
have not written off the durum erep.
My personal opinion is that the crop is
going to be harder hit than last year,
but 1 do not think that my guess is any
more accurate than the judgment of
some of the more optimistic durum pro-
ducers with whom 1 have talked re-
cently.”

Ber: Groom, Durum Grower and
Chatrman of the Board, Greater North
Dakota Association: *As 1 looked over
my fields yesterday, (July 10) 1 just
about concluded that a 100% hail-
storm  might prove my best return.
Excessive min}u" for six_weeks has
left fields [l of small ponds, and as
a resull ground spraying for weeds has
leen almost impussible, 1T the crop
matures, these wet spots will yield
poorly and grain will be only partially
ripe “vhen the bulk of the field will be
fully matured. 1t seems impossible 1o
imagine any combination of weather

U ————
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ond crop deved pment thal can give
us a hetter than average durum crop
this year."

Glewn S. Smith, Principal Plant
lireeder, North Dakota Agricultural
College (July 20): “Even though there
has not been excessive rainfall in the
Imsl three weeks, the moisture reserve
was insured frequent dews, which tend
1o make the rust situation more critical
| am very pessimistic about the out-
come and fear the total loss may be
even greater than in 1953, There was
a considerable amount of early seeding
and we can still hepe that much of this
will come through without too much
dumage.”

Rae N. Harris, Cereal Technologist,
North Dakota Agricultural College
(July 22) : “My estimate is only a guess
al this time of a durum crop between 12
and 15 million bushels, There is little
doubt that much of this wheat will be
light in weight, The situation, as you
no doubt realize, could change rapidly
for the worst. Dry hot wcnﬁ:er, while
il retards rust growth, tends also to
reduce yiell and test weight.”

R. B. Wuldifield, Extension Agrono-
mist, North Dakota Agricultural Col-
lege: “11 1 lud to make a guess al this
time, | would estimate total durum
I'ruduvliun for 1954 at about 10 million
sushels, Many things can happen to
change the prospects materially.”

Vietor Sturlaugson, Superintendent
Langdon Experimental Station: “158
rust became very general here about
the same time s it did a year ago. The
potentinl was even worse than a year
ago since the 1ust appeared s early
this year, but our crops are about a
week behind the 1953 schedule and
they are heavier, both of which would
normally give the rust just that mucs
more opportunity for severe damage,
Howeser, the progress of the rust de-
velopment thus far hos been slow and
our durums are still about four to five
weeks from harvesh (July 22).

“lust is in everyyfield and on prac-
tically every plant. }llleslnlinn on Min-
dum and Stewart runs,about 15 to 20%.
Vernum runs somewhat lighter. The
new Sentry is best. jWe Fli!\'l.' about
1,200 acres of Sentry under increase
this year. With reasonably good luck
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1954
DURUM
PROSPECTS

we should have enough seed 1o suph
the demand for 1956, Other still more
resistant durum  varieties are already
under increase, so there is some hope
ahead.”

Thomas A. Martindale, Nelson Coen-
ty Extension Agent (July 23): *Chanasy
for even a fair crop are very poor. In
gpite of the fact that it is dry, rust seems
10 be increasing rapidly. Fairly heawy
dew each evening |m.¢sil:!y aceounts for

is,

“Much of the durum was sceded on
land which wes cropped the previous
year o avoid the heavy lush stand nor-
mally found on fallow which rusted
so badly last year, Even on lighter
stands of durum, 1 have notived that
rusl seems lo be more prevalent over
the hills where the crop is thin than is
present in the sloughs and potholes
where the stand is heavier. | canno
account for this situation, [f rust con
tinues to build up as rapidly as it has
in the past few weeks, | can’t see how
we can possibly expect much of
crop.”

Don Fletcher, Rust Preventiod Ax
sociation: “Durum wheat is heavily i
fected with stem rust everywhere 1t
grain was observed. Heay lsses i
yield and test weight are inevitable, ot
may not reach last year's estienies It
South Dakota (July 11). Inth Minol
area of North Dakota (July 20 the
few durum fields seen have ten times &
much rust or more as bread wheat fields
In the vicinity of Regina to Saskatoor.
Saskatchewan, Canada (July
too early 1o tell how fast rusl may de
velop on bread wheat, but the Jurumt
are certain to suffer considerable damr
age. How far it will go is & 'I"“"“‘":
which can be unswcrmr only ol harves
lime,"

Ilenry Putnam, Northues! "”'::
Improvement Association: “Al “P".r.
indicate durum will be severely dumage
Ly stem rust. | would not 3
larger crop than in 1953 At th
ley station, Sentry is earlier ant
better than Stewart and Mindum. - ”m
gel is very severely attacked Y "on
rust. Mindum at lfle Maddock 1oV ‘
was so badly atacked . by slem ';
that it muy not be worth culling. _"2‘“'_
was [airly free of stem rust { uly

(Continued on page 32
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You get Better

Durum Producis

Two strategic mill locations plus yenresentatives from
coast to coast assure you of the best pussible service
on Capital top-quality durum products.

MILLS AT
St. Paul, Minnecota and Baldwinsville, New York

5LLES OFFICES AT

New York—Jersey City, Boston, Philadelphia, Pitts-
burg, Detroit, Cleveland, Chicago, Cincinnati, Louis-
ville, K¢ .8as City, New Orleans, Tampa, "08 Angeles
and San Francisco.

CAPITAL FLOUR MIILLS

Division of INTERNATIONAL MILLING COMPANY
General offices: MINNEAPOLIS 1, MINNESOTA
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MANAGEMENT MATTERS

Question: How ehout public ware-
houses—cost of service?

Mueller: Public warehousing may be
ood if you have the volume. We have
ﬁu: old contrass of the LCL freight with
curload shipment. Carlead shipments
senerally run about 50% of the LCL
lfrcighl so you have quite a luile to
play with if you ship by carload. P'ublic
worehouses have lessened the freight
cast of many large shipments. We find
that stopover car privileges save money
but generally there is more damage
caused by the reloading of the cars.
Pool shipments are used occasionally
when shipping 1o distant points, and
the saving is considerable, The only
trouble with pool shipments is that you
frequently lose time in getting an order
to a customer. You usually have to
wait until enough orders are accu-
mulated to make up a pool shipment.
A ngw trend in roilroading is puttin
three or four trucks on a flatear nus
shipping them, for example, from New
York ‘City 1o Boston, and thereby sav-
ing the wages of two truckmen, gaso-
line and wear and tear on the truck.
I suggest thal this “pigeyback” hauling
is going to grow in the forthcoming
years. From the railroads standpoint,
it involves less handling and less break-
age.
This operates much more succes-fully
in the East than in the middle ‘west,
Al Weiss: You should watch reclassi-
fication of [reight rates in your own
state. In Ohio they have changed egg
noodles from a fourth class classifica-
tion to first class. The reason we have
all ghifted 10 the trucking companies is
hecause of the more efficient handling,
lower rates, hetter delivery, and <o forth,
Now if the railroads will be able to do
the job just as efficiently and still main-
tain low rates, then that’s what we want.
I believe in the near future we will all
be using this service, and it might b
well 1o look into it. 3
I’, F. LaRosa: Regarding bulk flour
shipment, there is always the problem
of infestation. Once the weevils get into
the cracks of the wood in the cars, even
though the mills try to clean them out
and they do the best job they know how,
by the time the flour gets to your plant
vou see the evidences of infestation.
Now. with the airslide car, the walls are
completely smooth, they're clean;
thev're only being used for semolina,
and because vou're leasing only your
own cars you're quite interested in hav-
ing these cars in the best sanitary con-
dition. In some spots where there is
no railrond siding, you have lo get

A Panel Discussion at the 50th Annual Meeting |

Continued from the August Issue

hold of a special conveyor system to
be connected 1o a truck,

Question: How can we increase mar-
keting and merchandising effectiveness
of salesmen's work al retail evel 7

Mueller: At a GMA meeting in New
York City, Wes Parker gave a litle
dissertation on this subject, He is now
general manager of Post's Cereal Divi-
sion at Banle Creek of General Foods,
and he discussed the development of a
100,000 sules manual, the creation of
heautiful point of sale advertising ma-
terial and oll of the other possible help
that you could give a retail man to
operate at the retail level,

Wes' big question still remains,
“What do you do to make a retail sales-
man effective after he gets into a retail
grocery store?” This is significant—

. you can get him there, you can furnish

him with material, you can do every-
thing, but how do vou make him effec-
tive when he gets there?

Johnson: A salesman today must have
totally different qualifications than were
required some years ago. | don't think
our greatest problem today is gelling
the merchandise on the shell or selling
it to the store, I think our preatest
l)ruhlvm is getting it out of the store.
We tell our salesmen that is their pri-
mary responsibility. They have 1o have
a totally different concept of selling.
Our biggest job today in selling is to

- get that salesman trained, ualified to

move the merchandise out of the store.

Mueller: In a recent checkup in one
of the AP -upermarkets they found
that 87 manufacturers representatives
call on one supermarket in the period of
o week, Now, how possibly can the
store manager inlerview 87 salesmen in
one week. We must Lrain our salesmen
1o come. with a message other than
“How's business?"; with a way on how
1o sell more macaroni; with less ilems
but better displayed items,

We have the problem in grocery
marketing of macaroni preducts of “out
of stock”—a very serious problem. Sur-
veys show that this is true 7 to 8% of
the time, and when they are, 10% of
the crsumers huy a compelitor's
brand, go elsewhere or don't buy at all.

Palazzolo: One answer to that prob-
lem is to have better delivery service,
better planning, which all begins with
the management, In Ohio we run into
dificihty with deliveries, On Mondays
the stores won't accept any deliveries;
nor on Fridays because it is a big
day and they don't want anyone deliver-

]
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“One Shift” Automatic Short Cut Drying

» o
ingfrom 12:00 on, On Wednesday af.
ternoon, they're closed so we'ye got |
about 18 hours left to deliver, ' ]

Mueller: Another problem to be con- |
cerned about is the salesman's’all at !
headquarters. How well are those men |
trained and how can theg he trajned? |
[ sold at the wholesale level: fur a’couple |/ |8
of years same vears ago, gnd:1g me !
jou have a guplication at the wholesle
iewl of what we' have had for man
years at the Fetail Tevel. . Salesmen ul[
ing that were poorly ' prepared to tel
the chain operator fow lo sell more
macaroni produéts—lo give them some-
thing that they could use in their busi:
ness to make more money—lo give
greater turnover. There is little talk
of a horizontal display or a vertical
display and which vne could be used to
greater advantage. Those are the things
we have lo train our men to do. We
have 1o have our men experls in mar
keling macaroni products, Buyers don't
want to just shake hands with manu
facturers’ representatives, and they dou't
want to be asked “How's business?”

Juhnson: One of our greatest mis
tukes with our salesmen is that we
train them to he good company men
but we don't train them to be g
custlomer men. We give them a g
background on the manufacture ol ouf
products, on quality, on pat ku;"llll}!- on
prices and how they compare W ith our
competilors, but we don't train them to
sell merchandise where the merchandise
is sold,

Mueller: Regarding in-store prome
tions, here again chain store operalor*
want plenty of nolice before a promo
tion breaks. They say thal ten days
before the promotion breaks is 10
short a time—they need il least #iv
weeks lime before a promotion hreaks
and they want all of the dt-lni]! {Jf the
promotion wrilten down. This 18 the
age of committees—nol the age of m»
caroni buyers who make all the mer:
chandising decisions and sales decisions.
Now four or five men gel together 10
discuss a promolion,

Palazzolo: To get distribution of 2
new product, you have to hne “
in yoursell, in your product, yo! have
to have an attractive package, yoU e:d‘:
to answer your merchandising 1"
If you can meet your marketing © =
you'll have success.

Mueller: 1 think when inlrodurlﬂgl:
new product, you have to be able
show how the relailer is going 1© ::'i in
more money on it. We're interest 'I
selling our various items, but he's oY

[

i
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Repeating type finlsh dryer i wwing slactranle contral panel board, taken at plant of U. S. Macaroni Co., Spolane, Wath,

CLERMONT'S AUTOMATIC SHORT CUT DRYER OF REPEATING TYPE was designed to
lmaet the naa.ds of medium-sized and smaller macaroni manufacturers confronted with the prob-
:I'In 'of enlarging their short-cut production to meet their increased demands meanwhile main-
aining their one shift operations and without enlargement of existing quarters.

Ihehdry?r consists of two units: a preliminary dryer and a finish dryer of repeating type. It can
e had in capacities ranging from 8,000 to 12,000 pounds per day.

Please consult us for full lnformaﬂon.

266-276
Wallabout Street,
Brooklyn &,
New York, N. Y.,
U.S. A,
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interested in more money and more
volume on macaroni products,

il Hoskins: Wt is my feeling that we
gel @ lot more interest in macaroni
if we do have a variety on the shelves
and il we have a spread on the shelves,
Am | right in this feeling, or should
we aim for a fewer number of products?

Johnwn: When the consumer comes
into the store, she doesn't have to pick
macaroni, spaghetti or noodles just be-
cause they are the hig sellers nor does
she want 1o he fuced with 90 or 95
varities of macaroni. She'd he confused
and not know what to buy. T think
there’s u compromise between the two.
An analysis of the space and produc-
tivity will tell you that there are approx-
imately a third of those items on the
shell that might be climinated. We had
the same problem you have, and when
we cut down the number of cookie items
from 158 down to 55, we maintained the
same volume and saved space and in-
creased the sales 33 limes per square
foot. | think a thorough study and test
will prove this to you.

Al Ravarino: Regarding training
1o move the merchandise of lfnc shelves,
it seems to me that the merchant him-
gell has the answer on how to move
the merchandise, and he 100 often wants
concessions,

Johnson: We know some of these
concessions are illegal and we know
that they're recurious lo engage in.
1 think that one of the great faults of
us manufacturers is that we don’t have
the puts to say “No". We lay out a
sules program that is good and then
don't adhere to that program. [n my
company we don't need the counsel of
the GMA Merchandising Committee to
tell us when we can go into a food show
o1 go into a promotion_of some kind,
We make up our minds ourselves, |
think we should concert our efforts and
money in developing a betler program
and then have the guts enough to sell
the program the way we develop it

Lloyd Skinner: In the eracker in-
dustry and the cereal industry prices
are el high enough so they can ad-
vertise enough to force the super mar-
ket merchant 1o handle their wares
even if he doesnt want 1o handle it
and thereby have Detter control over
their sales program than does the ma-
varoni mannlucturer, 1T macaroni prices
were higher, there would be more mon-
ey for advertising. there woulil he more
Lusiness, we could create greater desire
among people 10 cat spaghetti and the
whale industry would be healthier.

Muelter: 1 think we ought to differ-
entiate between  under-the-able hand-
outs and legitimate trade practices. It
i~ vur own personal opinion that under-
thedable practices do nol pay off in
the long run. What happens when you
stop?  What happens when the other

man finds ow? Sound selling pays off

for the individual company—Sound sell-
ing will strengthen the Industry.

B
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IN THE INDUSTRY

AT THE GOLDEN ANNIVERSARY CONVENTION—Left to ;i ht: Secratary Bob Green,
Mrs. Skinner, Vice-President Lloyd Skinner, Mrs. LaRosa, President Pefer LaRosa, Mn,
Green, Past President Tom Cunso, Mrs. Cunso.

September, 193]

La Rosa Pastina

Gets AM.A, Seal

V. La Rosa & Sons, Inc. announce
that La Rosa Pastina has heen granted
the *Seal of Acceptance” by the Council
on Foods and Nutrition of the Ameri-
can Medical Association. The Seal of
Acceptance denotes that La Rosa Pas.
tina, and nutritional claims made for
it. are completely acceptable to the
Council. The seal will appear on La
losa packages of Egg, llarrm. and
Spinach Pasting.

La Hosa Enriched DPustina is avail-
able in fond stores, in its three delicious
varieties, as a nutritious food for in-
fants and children, and for the entire
family. D is high in energy value, and
the smallness of the tiny Pastina ring-
lets makes it particulurly suitable for
infant feeding; it is ideal for baby's
first solid food, La Rosa Pastina is
very losty served alone as a vereal,
mixed with strained or mashed vege-
tables, and added to soups or broths.

Golden Grain to Expand
Plant in San Leandro

Golden Grain  Macaroni Compin,
1111 139th Avenue, San Leandro, Cai
fornia will construct a 8150000 add:
tion to its plant,

Vincent DeDomenico, general man
ger of the firm, said the one-slory. il
up concrete building will provide more
than 27,000 square feet for manufactur
ing and warchousing operations.

Contract for the project 1= held It
Greuner Construction Company of sk
land. Completion is expected by Sepe
tember,

The main Golden Grain plant wa
completed in 1951 at a cosl of 8750,
More than 100,000 pounds of food
products are being packaved at this
plant daily, according to DeDomenico

The plant produces macaroi. 54
hetti, and noodles and 49 other varieie
of macaroni products and ha- exprandel
ils operations to include pa haging o
beans, rice, fruits and candic:

Chain and independent stores in the
N.Y. Metropolitan area ure featuring

ok For Only §!

m l:m-k

the world-famous Talisman ! I 4
<] with

Book (in English) for enh
the purchase of any Ronzon jrrodut

. spaghelti, macaroni, ¢ noodles
pustina or spaghetti sauce.

The Ronzoni Macaroni Compan? !ll!;;
plies the books, in units of one o

z - K
pre-packed, in a sel up colorful cort

. n
gated display carton for chedkout co¥
ter use.

The Talisman Talian Cook fink l‘.
one of the most suceessful cook l"“.l-r-
of the year. It conlains over LY l'ff-"_
of easy-to-read, easy-to-folluw "'_'"‘”'
in English for authentic ltalian oE
is cloth bound and covered with ‘":-\.
ful jacket. The offer is advertise? ©
tensively on radio and lelr‘\'u.-mn.a
cluding the *1 Led 3 Lives |-l05:_.“»
on WNBT, Chamel 4, Sundays "“- Af\'.
p.m. and “Junior Frolics” on W

Channel 13, Wednesday at 5:00 p

-
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It pays to talk to King Midas

when you're ready to buy

|
gtter Value

KING MIDAS FLOUR MILLS

660 GRAIN EXCHANGE Jti!f“\F MINNEAPOLIS 15, MINNESOTA

<
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tter Durum Products
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NATIONAL MACARONI INSTITUTE

Report by THEODORE R. SILLS
Confinued from the August lssue

HIS year National Macaroni Week

will run from October 21 through
30, which will include two Thursdays,
two Fridays and two Saturdays, which
are the important selling days. All the
hig magazines were notified and given
InulcrinT on Macaroni Week way back
lust December and January, We expect
to get some very good cooperation from
national magazines, The newspaper
syndicates, the supplements, the direct
mailings to the editors, all will be taken
care of, and | think we can guarantee
you a very hard-hitting National Maca-
roni Week from the standpoint of
publicity,

From the standpoint of merchandis-
ing and agencies and then again to
manufacturers of related products who
we felt would want to tie up with Na.
tional Macaroni Week, we had very
gond response. We've had cooperation
ltromi from such Lleoplc as Dole
Yineapple, Heinz, Tea Council, the Na-
tional Cheese Institute, the National
Restaurant Association, Proctor and
Gamble, Hunt's Tomato Sauce, Beatrice
Foolls, Camphell's Soup, Dean's Milk,
Columbia River Packers of Salmon,
Kraft, Borden's, Lever Brothers, the Na-
tional Cranberry Association, Reynolds
Aluminum, We've got a lot of big peo-
ple who are willing to get behind Na-
tional Macaroni Week and go along
with us because of what they think we
have. They think we've got a successful
promotion and they think it will help
them. If they're willing to spend their
money on pushing our products, we've
got 1o spend our money and our en-
ergies 1o do the sume thing,

We've been talking with the Res-
taurant Association who are very much
interested in a promotion—a Reslaurant
promotion on macaroni products, and
they have said that if we will supply
them with posters, table tent tip-ons
and displays, things that they could use
as point-ol-sale window displays, on the
tables, on the menus, they will go along
with us and do a good, hard-hitting
promotion. In order to do that, we have
to have money sel aside for the pro-
motional pieces and printed display
material, and 1 think we can get goo
cooperation from the restaurant indus-
ry.

October is also the time of the Cheese
Festival of the American Dairy Associa-
tion. We were offered a chance to be
included in their super market kit, but
this was passed up because of the late-
ness of time and we couldn’t get a com-
mittee meeting together to do il We
would like to go along with them in
October of 1955, which is approximate:
ly 16 months hence. The unr)' way we
can go along with it is il our commit-

tee has access to an appropriation, so
that if we go along willl them they can
print up a poster and include it in the
super market kit.

Now what we are gelting this year in
the super market kit that is being sent
out by ADA is a complete resume of
what the National Macaroni Institute is
doing publicity-wise to sell cheese prod-
ucts in combination with macaroni, an
we expect lo_get a lot of tie-in dinplae'l
between cheese and macaroni during the
Cheese Festival and National Macaroni
Week.

Now here is a display piece based on
this color ad which ran in the Ladies
Home Journal. This is in connection
with the ADA Cheese Festival and here
is o Collier's suggestion, and this is be-
ing put out by Colliers to 2650 chains
and super markets, and this is a maca-
roni and cheese dish. These posters will
be available 1o us for 15¢ a piece, but
whether we buy them or not they're still
going out to 2650 stores, In other
words, il you want acditional stuff for
any of vour own customers, you may
have it for 15¢ a piece. We are getting
complele cooperation from ADA which
is important to us because macaroni
and cheese go together and we have a
tremendous industry behind us in our
own selling efforts.

Now, for the benefit of those who are
not familiar with Red Feather Dinner,
I would like to give you a quick run-
down. | think this is one of the most
important promolions 1o have ever come
hefore the industry—not for what it
actually accomplished last year or for
what it might accomplish this year in
1951, but for the vast pulenlililien and
for what il can mean lo the industry.
The Red Feather Dinner is something
that we all worked on in Dayton last
October. On Friday, October 23, ap-
proximately 40,000 peo le in the city
of Dayton sat down and ad a spaghetti
dinner. Now Community Fund was be-
hind this, and the Red Feather Dinner
was created for one purpose. If a o-
licitor comes 1o your office and asks you
for money, you are very likely to say
(a8 has been proved) that we give lo
Community Fund at home. Then the
solicitor comes to your home, and your
wile says, “Yes, we're very much in-
terested, but my husband gives at the
ofice”” And somewhere in between
these two reasons that are given, the
Community Chest has lost a lot of po-
tential funds. So this suggested |1‘nn
was made in Dayton and adopted, and
approximately 2,000 women solicitors
went 1o a kick-off dinner, received in-
structions on how to proceed, and then
they made door-to-door calls on women.
They sold for $2.50 a coupon entitling
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the person holding that coupon b2
ﬂmgheui dinner for four. The spagheti
inner consisted of these things: a
of soup (soup for four); a sound of
spaghetti, spaghetti sauce, jello and 4
fruit salad. Tﬁe grocer put up this Red
Feather spaghetti dinner in a shopping
bag with a big red feather on it and
that was given to the consumer o
her coupon worth 82,50, The materid
in this bag came to 78¢ at the rets!
price. The grocer was selling at straigh
retail. He turned the coupon in t
Community Fund, which gave him e
rer coupon and kept $1.72 for
‘und. Now there is a very easy. simpk
way of raising money from eaple froz
whom the Fund would ord inarily nd
be getting money. In addition 1
found that there were many peoi

who ordinarily would not have lieer
called upon, wi;o thus gave 850 1o §lo
and in one case $200, and l!w Fund
raised sbout $15,000 on this » o
deal. As this thing develops ¥ Ie
comes n community thing where 8 ot
of people are sitting down 10 have ?
spaghetti dinner al the same lime.

this thing spreads, as we think it wi
it is entirely conceivable that on !
given night all over the country 101
20 million people can gt ddown mh"-
spaghetti dinner. Think of what

BETS

(The original food sarichmant tableh)

FOR THE BATCH METHOD

(8rond of food-entichment mixivrel

FOR CONTINUOUS PRESS

means to us! Not the 20 million me

—that’s comparatively a amall ""'1[":
but the fact that we may be intr o
ing some people e spa helti, that ,“5:,
selling mome people to the idea of sitti
down to 8 'l‘ﬂrﬁletli dinner.

Along with this we got If 4
publicity. We had someone from &/
ofice diwn in Dayton for 0¥
and we hud vons.ant radio and TV l'"b
licity, newspaper publicity, an
chains and super markets were I8
a big red feulller and featuring ¢ e .
Feather Dinner in their advertit” Pampt debvery g crategueally tocated
Everybody in Dayton was talking £y ke R e
the Red ?‘cnlher dinner. We ‘-,'I'ﬁih o Lo ’ M
everybody in Dayton to be tnlll‘-iﬂ e
Red’ Feather dinner, but unf‘"‘““l
they didn't. But they did serv®

(Continued on page )

with Federal Standards of Identity

ACCURATE, ECONOMICAL
EASY ENRICHMENT!

emendod?

vk dopor

San bronois
nd Atlanta

| Both Enrich Macaroni Products to Conform___|

Strnire Clomisalb.

Subsidiary of Sterling Drug Inc.
14350 BROADWAY, NEW YORK 18, NEW YORK

Poneers an Foold
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Today'a 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 fvod 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 faster 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 practical help in starting your enrich-
ment program with B-E-T-S or VEXTRAM.
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MACARONI ON TELEVISION

Ruth Bean and Mary Ann Connor appearsd on WATY network in
g:w‘ Jarsey on Wednesday, July 7, on the show "Shop, Look and
ok

“Look What's Cocking" on station WTPA-TY in Harrlsburg: Mary

Ann Connor wilh Pauline Cooper on June 2,

MM“’ ANN CONNOR, roving home
cconomist for Theodore R. Sills
& Company, appeared on eastern tele-
vision programs during the vmnlmi n
“Some |.ike It Hot, Some Like 1t Cold".

Mary Ann was allowed to demonstrate
at least one recipe featuring macareni
producis and canned tuna from Cali-
fornia on each show, During the course
of eich demonstration, the following
pertinent ilems were mentioned at least
once, and in the case of food products
themselves several limes:

(1) The name of the promotion,
“Some Like It Hot , . . Some Like It
Cold” and the dates of the promotion.
June 15th to July 31st, were mentioned
at the beginning of each program.
Whenever possible, this information was
repeated at the end of the program.

W ETY =

uikd

In Wilkes Barre,

an's Place'.

(2) The names of both associations
sarticipating in the promotion, THE
k:\'l'l(lNAL MACARONI INSTITUTE
and the TUNA RESEARCH FOUNDA.
TION, were always mentioned at the
beginning of the program.

(3) 'I'ﬂ \'erauli,ity of the products as
u pair and sepurctely was frequently
referred to during the demonstration.

(4) The meaning of the term “ma-
caroni products” was explained each
lime.

{5) The amount of macaroni pro-
ducts recommended by the Institute for
46 servings and 6-8 servings was cm-
phasized.

{6) The Institute’s directions for the
cooking of macaroni products was re-
peated several times during every dem-
onstration, Particular emphasis was

Pennsylvania, station WILK-TY / "
Connor as .“It guest of Mrs. Willlam Lloyd on the show "The Wom:

Janst Miller had Mary Ann Connor as her guest on "Living Todwy"
over station WARM-TY, Scranton, Pennsylvania, on June 9.

had Mery Am

hu“u'lt'lﬂLH-'

placed on this point since :
l.mdll(h

are apt 1o cook their macaroni
in too little water.

These five television propram
ered the Pennsylvania area and in some
cases surrounding  states quitt thor:
oughly, giving us a decide
tional boost for the ‘*Some Like
Hot . . . Some Like It Cold” p[UT“““““'
In each case, copies of the recip® “lrr
left, with the TV food expert oidlt'o
program director, to be distribut
viewers upon requesl., ion

Mies Connor appeared first on oty
WILK-TV, Wilkes Barre, Penusyl*4%
on Mrs, William Lloyd’s show ©0
Woman's Place” from 1:30 |0_2hd
June 8. A Dutch Tuna Macaren! S:ﬂi-
was demonstrated. WILK-TV is

(Continued on page 20)
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D. W. Kaatuen
Durum Sales
Central
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[ Mriverd ales Durum Sales [hurum Sales
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BECAUSE PETER PENCE KNOWS GOOD SPAGHETTI—

You get better Du

When pretty Dorothy Rogers of General
Mills' Betty Crocker Kitchen served up
this heaping dish of spaghetti and meat-
balls, Peter Pence (above) took one look
at it, speared himsell a stretched-out
forkful, and immediately got that far-
away look in his eyes.

Peter saw himself telling a macaroni
manufacturer about the wonderful ways
Betty Crocker's Kitchen prepares spa-
ghetti and meatballs.

That's part of his job, Peter Pence sells
durum products for General Mills in
northern California. Naturally, he's al-
ways hunting for good recipe ideas for
his customers. Betty Crocker’s Kitchen
is a great hunting ground, Salesmen, like
Peter, go there to learn proper prepara-
tion of macaroni, spaghetti, and noodle
dishes. In the kitchen much time is spent
concocting new and exciting dishes.
Some of the best of these were putin a
special recipe folder. Peter Pence has
these recipe folders to help you scll your
products.

rum Products from General Mills

YOUR General Mills salesman has this
folder for you. Have a talk with him.
Like the entire General Mills Durum
Family, his job is to help you manufac-
ture and se// the finest macaroni products
possible.

DURUM SALES

Gene *al Mills

SEMOBLEND

“Press-tostod” »

,;_wgw.-. Casainisiiioae e o
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Macaroni Institute —
{Continued Jrom page 16)

of meals, and consequently, we think
this is an important promotion that can
only be sold on the local level. Com-
munity Fund nationally will not endorse
it for every city, 1t has to be done
locully, They believe from the ex-
perience in Dayton that it will not
work with a town of over half a
million. Now we have sent you a cou-
ple of letters, some bulletins and sug-
gestions, and we have a kit which is
availuble 10 you now which has sample
stories, which tells you how to approach
this thing, which tells the local Com-
munity Fund what to do and how 1o
set this thing up. We have this kit
complete which will be put in your
hands so that you can take it up with
your Community Fund. You have got
to sell them on the local level. lrv
Grass suggested that in a town of 2 or
more manufacturers, they ought to get
together and form a commiltee and go
to Community Fund.

This is a non-commercial thing. You
cannot get Community Fund to endorse
your spaghetti, The only thing you can
do is uﬁ spaghetti um{ take a chance
on your own distribution, and when
they buy from a dealer who favors you,
he ‘will put your spaghetti in the pack-
uge. That's the only way you're going
1o sell your own spaghetli. But it must
be approached on an altruistic basis—
it must be approached with a desire 1o
do something for Community Chest
rather than just sell some more spag:
heiti. So again | urge you very strongly
to go not only to the city that you live
in, but to all the cities in your territory
which are under hall a million popula.
tion, and go to that Community Chest
and do a selling job. Tell them the suc.
cess of Daylon—we will supply them
with all this information. Show them
how it will work for them. Show them
how it will enable the mto gather up
many thousands of dollars that they or-
dinarily wouldn't get. Over a period of
time the macaroni industry will bene-
fit from this because we will get tre-
mendous publicity—we'll get a tremen-
dous num\»er of people ealing our pro-
ducts, and that's the thing that we need.

Jerry Tujaque and a number of his
representatives called on severul towns
down in Louisiana and they had o
very good response. Some of the other
manufacturers have talked to me, and
they too have had very geod response,
so | urge you again to talk to- your
Community Fund,

In conclusion, 1 want lo say very
briefly that the promotional program
is sound, it's expanding, i's hard-hit-
ling. it is doing o job of acquainting the
consimer, your u limate customer, and
the retailer with the merits of macaroni
soducts, and 1 think if we will get
whind the program, merchandise it and
«ell it at the retail level, we won't have
to worry aboul any per capila slump
for the first quarter in New York City
or Boston or anywhere else.
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MACARONI ON DISPLAY

ELINOR EHRMAN AND EMILY BERCKMANN of the Sills agency ns

aditors, Dorothy Marsh of GOOD HOUSEKEEP-
ING and Beryl Walter of SEVENTEEN. The occasion was the American Home Economici
Convention in San Franclico, July bth-3th,

of macarenl shapss to magarine food

A display rack with some 60 distinclive macaron shapes.

Macaroni on Television —
(Continued from page 18)

ated with the ABC and Dumont net-
works and covers 173,000 sets in the
Wilkes-Barre-Scranton area.

On June 9 Miss Connor was the
guest of Mre. Janet Miller on the pro-
grom “Living Today" over station
WARM.-TV, Scranton, Pennsylvania.
The demonstration on this show was
a Toasted Tuna Macaroni Curry Salad.
WARM-TV covers the northeastern cor-
ner of Pennsyhvania with some 151,000
sets. It is afflisted with the ABC net-
work,

Dutch Tuna Macaroni Salad and a
Red Flannel Tuna Noodle Hash were
domonstrated on the “Kitchen Door"
program_over slation WGAL-TV, Lan.
custer, Pennsylvania, June 22, Miss
Connor was the guest of Miss Car.
ricbelle Lee Lounsberry. WGAL-TV
covers Harrisburg, Reading, York and
Lebanon, as well as Lancaster. There
are 207,652 sets in this area.

On June 23 Tuna Lasagne was dem-
onstrated on the show “Look What's
Cooking" over station WTPA-TV, Har-
risburg, Pennsylvania. Mrs. Pauline
Cooper interviewed Miss Connor. 118,
150 sets hear this station in the capitol

(Continued from page 32)
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laln the varietinn

At Home Economics Show

Over 3,000 pro!e:sionnl home econ:
omists visited the exhibit of the Na-
tional Macaroni Institute during (e
45th Annual Meeting and Exposition
of the American Home Economics As
sociation in San Francisco. The dis-
play of sixty distinctive macaroni shapes
inspired tremendous interes! among the
home economists who stopped at ¢
Sills’ booth during the exposition pert
July 6th-9th. Elinor Ehrman and hn‘nl_\"
Berckmann were on hand from Sills
New York office to welcome the visitor
and answer their many questions
macaroni products. Each guest wat
iven a Mucaroni FACT Shee! “_'l“',‘l‘
ﬁcacribed the history of macaroni. I
manufacture, method of cooking, €1 |

The convention attracted from o
parts of the country home economists
engaged in various branches of “'|
profession: college and high “"“'I‘f_
teachers, extension specialists, food ed!
tors, radio and television edilors i
equipment and utility home econom
and home economists in researc .
cial welfare and public health and i
stitutional administration. i

NATIONAL MACARONI WEEK
October 21-30, 1954
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MILLED FROM A MIXTURE OF
. 50% DURUM - 50% HARD WHEATS
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Count on Criterion Semo-Rina, day after day, to
measure right up to YOUR QUALITY STANDARDS.

Put Criterion Semo-Rina on your
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FOR INCREASED PRODUCTION

DRYI NG SY STEM FOR BETTER DRYING CONDITIONS

FOR SIMPLICITY IN OPERATION o o o
NOW IN SUCCESSFUL OPERATION

SAVES SPACE JVACUUM SYSTEM
SAVES MONEY §  FoR

Spaghetti 070° 16 Hours Drying Time 11.8% Maoisture LONG GOODS
f Lt i A, N : CONTINUOUS

SPREADER

New PROGRESSIVE Long Goods [ or BETTER QUALITY HIGH /
i1

SHORT GOODS
CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE |
POSITIVE |

RESULTS

£l DRYING CAPACITY MORE THAN VA UUMIIE %
1 ' DOUBLED IN SAME SPACE 3"

Conrad Ambratte, President, formerly President of Consolidated Macaronl Machine Corp. YOUR pRESSES N

e ——— ¥
4

THE AMBRETTE WAY i

SEND FOR CATALOG FOR COMPLETE LINE

AUTOMATIC SHORT GOODS DRYERS « CONVEYORS « DIE CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS « EGG DOSERS I

MACHINERY CORP.

156 SIXTH STREET, BROOKLYN 15, N.Y.,USA.
AUTOMATIC LONG GOODS DRYERS « MACARONI CUTTERS

- -————————-——-——————‘
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THE VACUUM PRESS IN ITALY

By CELLE from "Technlca Moliterla," Pinercle, Italy

FUII many years the feasibility of
making macaroni products under
vacunm conditions has beca  known
both to techniciuns and manufacturers
of macaroni,

However. hoth of them neglected the
sractical application of their theoretical
anwle«lpe in the field. The only resull
of the improvement was a better aF-
pearance of the product, while the quali-
ty was practically unaffected by the
new process, On the other hand, ma-
curoni manufacturers realized quickly
that it was easy to introduce the im-
provement to conlinuous presses in @
vather inexpensive way. They felt there
would be a further rumrliraliun of the
manufacturing process without any hope
of increasing sales volume. It was ob-
vious that all macaroni makers could
quickly adopt the new manufacturing
system.

We feel that if this rew process had
not been put on the markel, macaroni
manufacturers would not have felt the
necessity to tepluce equipment. Their
money could have been better invested
in technical improvements 1o reduce
production costs.

However, with the vacuum system
working with some measure of success,
we wilf attempt to discuss objectively
the new problems faced by the macaroni
manufacturers.

Tt is well known that macaroni pro-

ducts appear to be more or less opaque
due to 1\1! fact that small air buhbles
ate retained in the dough. These bub-
Dles show up in the dried product as an
ussembly n} microscopic Loles. the in-
ternal surface of which is capable of
heing pulverized to a fine powdrr, thus
giving an_opaque appearance to lhe_
product, The drying of the macaroni
products affect very deelnly the trans-
wrency, more or less inflating the air
Luhhles.

The complele or almost complete
elimination of the air out of the product
causts more compactness, the porosity
of the macaroni being reduced in a
corresponding amount, This causes an
increased cooking time, n diminished
volume increase during cooking, and
a reduced absorption of the seasoning
by the product, It is also noted that
the short thick cuts or the long, heavy
yroducts will cook only in the external
ayers and not internally even when the
product has a very high gluten content,
and would never present such problems
in connection with any other method
of production. 1t is apparent then that
technological advontages and draw.
hacks proceed together. Due to the in-

creased transparency achieved through
the new process, extra precantions must
be taken in cleaning the raw materials,
The whitening substances in improperly
mixed raw malerials appear more easily
when macaroni ‘has been subjected to
the vacuum: process.

Taking into gecount the variations
of mixtures and the t of macaroni
products to be produced, it is necessary
to increase the vacuum degree in the
case of thin, small cuts, and reducing
the vacuum degree in the case of thick,
solid types of macaroni.

The vacuum degree must also be
regulated according to_the quality of
the raw molerials used. A relatively
low degree of vacuum is necessary
when using semolinas and other ma-
terials having sticky or high gluten
content, while a higher vacuum degree
is needed for the other types of farinas
or mixtures,

The system of air extraction in the
rffr'an of the holding screw has been
adapted from the field of clay working
presses. 1t s applied to the vertical
screw presses und the modification con-
sists in eliminating o number of threads
of the screw, The upper section of the
screw is occluded by means of a die
forming o very large spaghetti, The
flow then passes through the chamber
created by the absence of the threads
and is caught again from the lower
section of the screw. This is where air
extraction ir effected. Since the press
is designed for a_given output, both the
screw and (e threads have been cal-
culated according to this output. When
removing & certain number of threads,
it is nicessary to increase the number
of revolutions of the screw. The vacuum
precess does not improve the kneading
capacity, and in cases where the mix-
ers do not work properly it is possible
that some semolina that is nol com-
pletely water soaked may reach the
screw. This will cause little white spots
to appear in the finished product.

In the process of air extraction from
the second mixer, the dough is passed
from the first to the second mixer
through an endless screw and a small
sel screw pushing the dough through a
kind of die. Sometimes a knife or
blade is used causing the dough to
reach the second mixer in the form of
small cylinders or “cannoli”. Air ex-
traction takes place in the second mixer
which is completely closed and air-
tight, a glass or plexiglass window al-
lowing the dough inspection from out-
side,

Air extraction from the second section

of the mixer is similar 1o that above,
This is applied to machines with a
single mixer, the end portion of which
is airtight and sealed.

Air extraction from the upper section
of the screw is nﬂﬂied to l‘le vertical
screw presses, ‘The extraction takes
place in the chamber formed by one
or two threads of the vertical set screw
situated in the upper section of the
screw or screws carrying the dough.
The device is simply mncﬁ- by connect.
ing this chamber with the extracting
apparatus consisting of pump, filler,
condenser, air-tlank or “lung", The op-
erator provides a seal gasket under the
thrust-bearing. Sometimes, a kind of
small die is applied on the head of the
horizontal loading screw or screws, as
in the case of the extraction from the
mixer.

Air extraction from both the mixers,
Many macaroni manufacturers prefer
completely vacuumized presses provid:
ed with special dosing air-tight devices
both for the flour and for the water.
This keﬂm the mixers completely air-
tight and a large plexiglass wim{uw is
provided for inspections.

This last mentioned method causes
the amalgamation to take place under
depressing conditions in contrast o the
other methods which remove the air
from the already formed dough. The
lutter system makes possible an excel:
lent regulation of the vacuum degree,
and above all does not have the draw:
back of destruction of the gluten. I
has been noted that air extraction from
the dough causes some weakening o
the fibres of the gluten, Expericnce has
shown that there is no gluten conten!
reduction when the air extraction takes
place in both mixers, wherces a smal
gluten reduction is noted when extrac:
tion takes place in ready doughs. Glu-
ten reduction is the strongesi possible
when extraction is effected along the
screws.

The explanation is in the fact that
the air amalgamated and compress
in the dough must break the continuity
of the gluten lattice in order to come
out of the dough, The compression ™
ther effected is not able to amalgam3®
completely the gluten,

To date all comparisons have been
made between equipment modi ;ed. for
vacuum working and non-mod!
equipment, Soon when comparisth®
will be made belween modified equiF’
ment and equipment properly dﬁlS“,ﬁ'
the results will be much more sign!®
cant, and the drawbacks of any gystem
will become clearly apparent.

-
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INSURE THE PERFECT COLOR

IN YOUR PRODUCT

vt MIRROR-FINISHED BUSHINGS i vour pies

#§0 MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS
. . . prove the unequalled performance

LET ME PROYE TO YOU
. . . that | can produce the qualities in your products

e PERFECT COLOR

e UNRIVALLED SMOOTHNESS
o RINGLESS PRODUCT

e IDEAL COOKING QUALITIES

3252-54 W. 5th Ave., Chicago 24, I,
Telephone NEvada 2-0919
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MORE ON THE VACUUM PRESS

HE newest development which, in

the field of the macaroni industry,
lins attracted the greatest atlention is
undoubtedly the vacuum sysiem,

All discussions and all articles pub-
lished up to date on the subject em-
phasize the importance of the “VA.
CUUM" process in the macaroni in-
dustry, especially for the strong im-
pulse” given to it by the competition
umong all macaroni manufacturers in
Italy und abroad.

However, at the start there was no
objective and complete analysis  of
this process and the real advantages
of this new development in comparison
to the existing production syslem, nor
any siudy made of the troubles caused
by wrong installations and the many
different types of “‘vacuum rroccsa'

vquipment. It is possible today. two.

years after the start of this new develop-
ment, to have enough reliable informa-
tion, after many tests, which are un-
questionably positive.

Our Company, which undoubtedly
has imlulan the greatest number of
“yacuum”  equipment  on  presses in
Europe |:ur|um-ll_\' avoided 1o be en-
goged in polemics on the subject and
to muke any stateraent because other-
wise we would have become involved
in ofl-hand statements as are readily
found in several technical ond tech-
nological pamphlets printed by other
authors,

The purpose of this article is the
anulysis of the “vacuum” process used
in the macaroni indusiry, both from
the technical and technological point
of view, with particular reference to
the features and performances of the
“BRAIBANTI" vacuum equipment.

Everybody already knows the prin-
ciple of the “vacuum” process since
this has been used for many years in
the chemical and pharmacentical in-
dustry as well ‘as in the canned food
and brick industry, though for different
purposes,

In the manufacture of bricks, similar
to the macaroni manufacture, the air
removal from the ¢lay has the purpose
of obtaining a more compact product.
having a higher specific weight and
leing thus more resistant. In the manu-
facture of macaroni, the greater com-
pactness pives after cooking a better
taste to the “vacuum treated” goods
and a slight increase in the cooking
time. The most remarkable result is
however represented by the appearance
of the color. Using the same semolina,
the product becomes a brighter yellow
in comparison to the product manu-
factured without *“vacuum”. Also the
poods have a crystalline translucency,
caused by the absence of the small

By DOTT. INGG. M.G. BRAIBANTI

air bubbles which remain, il not using
the “Vacuum”, incorporated in the
dongh and they appear like opaque
Rninls us they deviate the rays of light.
Manufacturing  with  “vacuum™ - these
rays run instead uniformly across the
crystalling structure of ths macaroni
produstsf :

In ljaly, home of the macuroni, B0
of the preduction is manufactured to-
day wiljgf the vacuum system, on ac
count of the great favor met with con-
sumers of the goods produced with
this new:process, Furtheimore, all res-
taurants are how demanding only ma-
caroni  products produced “with va-
cuum” because the goods manufactured
with this system can be half-cooked and
then cooked completely at the time they
have 1o be served 10 \he customers, with-
out losing uny of ils organoleptic fea-
tures, laste and appearance.

Regarding the quality, we can state,
from our own experience and that of
many of our customers, that the type
of “vacuum” process we use does nol
involve any “fall” or “enervation” of
F!ulcn us compared to the usual manu-
weluring without “vacuum”, using, of
course, the same raw materials,

We feel it necessary to make this last
statement inasmuch as some macaroni
manulucturers, laking advantage of the
better natural color of the goods, have
used u cheaper semolina or Hour and
put on the market a product which has
a nice appearance but with a low or-
ganoleptic quality,

The same mistake is made by some
macaroni manufacturers when they ar-
tifically color the goods, which is a
great harsa 10 the industry, since cheap
quality of products unavoidably causes
a reduction in consumption.

Regarding the degree of “vacuum”
best suited for the manufacturing of
macaroni, several tests made with com:
petency and ac uracy by reputable tech-
vicians have proved that the best
results have bern obtained with a high
“vacuum” degree, (at least 730mm.
Hg., better 760, which has been con.
firmed in the macaroni factories which
adopted this “vacuum” equipment.

Types of Vacuum Installations

The “vacuum™ process in the manu.
faucturing of bricks has been well known
for many years, hut the trials made 1o
use this process also in the manufacture
of macaroni products did not give sal.
isfactory results until two years ago.
We know that the previous tests were
not satisfactory because the macaroni
industry copied the same system used
for bricks at the same time neglecting,
and even loday it is still neglected b
some 'R:ulrle, that the macaroni doug
is a plastic material all right, but with

& CO., Milan, Italy

very different requirements than from
clay. For this reason the devices used
in the brick industry had to be modi.
fied 10 make them suitable for mararoni
production.

It is known that the “vocuum® can
he made in one of the two phases of
the working cycle: either during the
mixing process of the dough, or he
tween the mixing and  compression
slage,

Vacuum Process During Mixing Stage

At first this system may seem the
simplest and most rational one. In
practice it has proved, however, lo be
very difficult to be effected, especially
when the “vacuum” equipment has 1o
be installed on existing machines buil
to operate under normal conditions at
atmospheric pressure, We have patented
and tested such type of vacuum equip-
ment on the mixer too, (Italian Patent
#A/16139) and we are in a position
to express our opinion with a thorough
knnw‘edge of the subject.

As a maner of fact, in order to apply
this system, we had to lml a cover
provided with sealing packings on the
mixer of an automatic press.  Inci
dentally, we emlnllusize that with this
type ul’ “vacuum” equipment the mixer
and its covers must be very strong in
construction in order to secure a sull:
cient adhesion between the edges of
the mixer and the covers, to oppose the
atmospheric pressure. When Ir'.m-lurm'
ing existing presses, whose mivers are
usually of Tighl construction, it is very
dificult to secure, even with the use of
sealing gaskets, an air-tight closure.

In our case we noticed that under the
action of the vacuum pump & relevant
quantity of air passed through the
unavoidable holes caused by the im:
perfect air-ight closure, Furthermore
a lot of evaporation is produced inside
the mixer. To reach a high vacuum
degree, (depression 730mm. Hg. at
least, better 760), it was necessary 10
use a high power pump lo suck oul
not only the nml' quantity of air
coming in through the holes bu! ko
the steam which is released in consider-
able quantity during the mixing of the
dough. y

After this experience, we built r
completely new automatic pres: “"II" !
the required equipment to reach, :
|hnroug1||y air-tight closure of the MY
ers, but also in this case we noti
that: [
1. The inlets of the semolina and ©

the long goods Irimmings require d¢
vices hE\'iE: a hermetic Bunl. _“h"'}'";
very difficult to obtain upecmlly o!
the semolina. "
2. The opening of the cover ovef
{Continued on page 30)
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Dott. Ingg. M. G.

Cobes Braibanti—Milano

Bartiey's Code Used.

1 —

THE MACARONI JOURNAL

Braibanti..

SOC., A.R.L

MILANO—Via Borgogna |, (ltaly)

PNEUMATIC CONVEYING OF FLOUR

AND SEMOLINA

Preumatic systems for bulk conveying from railroad car to storage bins are also available at an
tconomical cost, '

SEND YOUR INQUIRIES TO:

EASTERN ZONE:

LEHARA SALES CORPN.
16 EAST 42ND ST, NEW YORK 17, N.Y.

WESTERN ZONE:

PERMASCO DVN. OF WINTER, WOLFF CO., INC.

1206 S. MAPLE AVENUE, LOS ANGELES 15, CAL.
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PAUL AMBRETTE

FllOM our previous article no one
will doubt that air is the thief which
has been robbing macaroni products of
their good inherent characteristics
which are so desirabls to have in their
entirety, The air which is now en-
trapped in the dough and entrapped by
the pick-up motion of the exirusion
screw, is the culprit which causes the
damage, The air compressed and heat-
ed by the extreme pressure created by
the extrusion screw, causes oxidation
which in turn spoils the natural color
of durum wheat by deteriorating the
carolene pigment, This carotene pig-
ment gives durum wheat its natural
amber color, This sume compressed
air explodes out of the macaroni im-
mediately upon leaving the die, giving
it a rough exterior and a weakened
struclure,

BBy keeping air leakage to a minimum
we create a higher working vacuum with
less presence of air. Due to this higher
working vacuum, the greater the ex-
punsion rate of air which makes it
casier for entrapped air in the dough
to explode oul of a weighted mass,

We are going to show how these
fuctors work in our favor, In separat-
ing the mixing and vacuumizing, we
have made negligible the carry-over of
llour particles caused by the jet action
of air leakage 1o the pump—naturally,
the lower the working vacuum the great.
er the leakage in any vacuumized cham-
ber. Therefore, in a relatively low va-
cuum system with the mixing and va.
cuumizing functions carried on together
in the same chamber, this flour carry.
over to the pump would greatly increase.
This carry-over of flour into the pump
is a weight loss and must be added to
the overall plant shrinkage.

We shall also explain why we are
limiting our vacuum to 26 inches be.
cause of the effect of boiling point at a
given vacuum.

We have prepared the following table:

THE
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VACUUM SYSTEM

wa o

o l’ﬂrin.um_ f;yﬂgl; Expansion

Bl By PAUL AMBRETTE,
- Ambrette Machine Corporation

Atmaospheric Boiling Point
{Reading Metcury) of Air  Pressure lirmm'm'ng Fahrenheit
o1 (Inches) ! (Times) (Pounds) { Degrees)
0 0 14.7 212
15 2 7.35 179
18 b1)A 59 169
£20 3 19 162
P23 ' - 3.4 146
v 25 8 25 13
25, = HOme 19 126
.28 15 94 100

sV

For comparison from the above table,
we shall concern ourselves with these
given factors il 20 inches and 26 inches

‘of working vacuum.,

We have already explained that at
20 inches of vacuum you have 2145
times more air present because of
leakage than at 26 inches of vacuum,
The greater presence of air at this
lower vacuum causes the carotene pig-
ment to oxidize lo a grealer exlent
when this greater amount of air is
compressed and heated, This greater
amount of air ot this lower working
vacuum gives the macaroni a rougher
exlerior and o weaker structure caused
by this compressed air exploding oul
of the macaroni as it passes out of
the die,

The focr that air expands 214 times
more at 26 inches of vacuum than at
20 inches of vacuum signifies that the
escapement rate of this air which is
entrapped in the dough is faster at
the higher working vacuum, This greal-
er expansion rale under a higher work-
ing vacuum pives a belter opportunity
for the air that is entrapped in the
dough to expand and to escape more
vnnify when vacuumized in a mass,

Primarily, 10 get the best possible
working conditions with the least pres-
ence of air und the greatest possible
expansion rote. we have separated our
mixing function from the vacuumiz
ing function, In order to preserve the
carotene color in the mixer, we are
using relatively cold water at 70 degrees
temperature, The amalgamation of the
flour with this cool water keeps the
dough cool and in this way preserves
the carotene color giving pigment in the
macaroni. (To destroy the carotene pig-
ment we need pressure which creates
heat and which in turn with oxygen
causes oxidation,)

This cool dough is picked up in our
vacuum system in minute bulk quanti-
ties by our patented rotary self-sealing

feeder which expels this premised dough
into our small, tight vacuumized chaw:
ber at 26 inches of working vacuum 1o
permit the 714 times expansion rale
of air 1o go to work instantaneously 10
explode this entrapped air out of lhe
dough to be drawn off by our pump.
The quantity of dough being agitated
in our small, tight vacuumized cham-
ber is very small so that the hulk weight
factor is negligible insofar as stopping
this air from escaping.

We now know that the lower the
vacuum the greater the presence of
air pressure (atmospheric pressure!
through leakage. This is im)mrmnl o
remember when there is combined mir

ing of flour and water and vas uumizing §

in the same chamber. This air leakage
at the lower working vacuum of 2
inches must create a weight loss faclor
of flour being carried over into the
vacuum pump, When dry flour is o
lowed to enter the vacuumizing cham
ber, being light in weight, it will tend
to be carried over o the pump by the
moving air flow created b;y leukage.

This air leakage is likely 1o increas
from time to time, especially with 8
combined vacuumized-mixing chamber
which is bolted together and therefore
susceptible to leaks. Every new leak M‘
increase the shrinkage. Even withou!
a still lower vacuum created by leskoge
we have always present 357 of air It
this combiuecr functional chamber o)
erating at 20 inches of working ‘"",‘“!'“l‘
This percentage which is in reality 2
steady leakage will create a l'unlum‘m‘-ll-,
jetlike carry-over action of lhlllll'l""
the pump. This percentage will be
constant factor in weight loss 1
added 1o your yearly shrinkage-

In our system the premixed douEl
is passed by our rotary sclf-wﬂh'_'l'l "
er into a cast, single purpose, HE! e
cuumized aluminum chamber. '_n"" fac
premixed dough has enough weigh!

(Continued on page 30)
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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

3 s« 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.). CAVAGNARO & SONS
MACHINE CORP.

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

JACOBS-WINSTON
LABORATORIES, Inc.

James J. Winston, Director
156 Chambers Street
New York 7, N.Y,

"Our Laboratory Can Be Your Laborafory”

I
. . - GREAT SAVINGS ON

our large line of

completely rebuilt

and fully guaranteed:
DOUGH BREAKS

VERTICAL HYDRAULIC PRESSES
KNEADERS + MIXERS
NOODLE MACHINES
DIE WASHERS

and many others

Exterior Yiew—Larzare Drylng Room

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices — Plant and Service:

9101-09 Third Ave., North Bergen, N.J. Union 7-0597
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More on the Yacuum Press —
{Continued from page 26)
mixer. to inspect the dough caused a
stop of the vacuum provess, which was
revealed by the product having a dif-
ferent color than the “vicuum” treated
product, which showed up still more
clearly after the drying process. As a

malter of fact, when opening the mix- ¢

ers, where the product is not y¢ amal-
gamated to a compael structure, the air
will enter immediately into the space
hetween the parts composing the dough.
3. The dough mixing is much wore
diflicult, as it is not possible to check
continuously its operation.

The negative results of this experi-
ence caused us to exan ine the conven-
iehce of applying the “vacuum" process
to a mixer with airtight closure, located
after the normal mixer working  at
atmospherie pressure and provided with
the water, semolina and (rimmings in-
lets ns described in the Patent “Bar-
ducci #407365. The installation of
this system to existing presses, however,
involved expensive arrangements and,
in any case, the use of seals for the
moving parts as well as the use of com-
plicated devices 1o assure an airdight
opening between the first mixer and
the second one.

For these reasons, we preferred lo
concentrate our study on a system of
“vacuum” process on the compression
screw and ot the same time secure a
perfect operation. :

Vacuum Process Between Mixer
and Compression Screw

This result has heen achieved by pro-
viding a “vacuum™ chamber inside the
vompression cylinder with a particular
patented device which assured a thor-
ough air-tight closure of said chamber
without any infiltrations  whatsoever,
With this system, all technological and
mechanical requirements have been
solved with simplicity, gaining, more-
over, the following advantages:
I, The automutic press remains un-
changed in its main parts, without any
reduction in output production.  The
newly built presses are identical to the
exisling ones,
2. The mixers maintain their good fea-
tures. they are not reduced nor closed.
3. The compression screw is fed regu-
larly, as the mixer and the first part of
the serew remain under normal operat-
ing conditions,
1. No airtight arrangements are re-
quired as the vacuum rt:umher is placed
in the compression cylinder and the
dougli itsell effects the tight closure. The
maintenance is thus very easy.
5. The absence of airdight seals and
therefure of air infiltrations, as well as
the ~mall evaporation surface, reduce
considerably the quantity of air and
vapor 10 be aspirated by the pump,
0. The electrical power consumption is
very low, depending on the low yield
of the required vacuum pump,  Also,
the power absorption of the press as
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well as its output remain unchanged.
7. It is possible to change over from
“vacuum” manufacture 1o without va-
cuum manufacture by simply replacing
the n;'nec-inl compression screw for “va.
cuum’” with the normal operation screw,
B. 1t is very casy lo check the vacuum
process equipment through the special
inspection window and the vocuum de-
gree by means of the vacuum-meler.

9., To install the equipment for “va-
cuum™ operation Jon exisling, presses,
no complicatéd glterations huvg to he
made, ® 4

, Conclusion

. Undoultedly “vacuum' provesy
applied l_:%:]u_! acaroni industry 1e:
presents ‘a“defini#® improvement of this
manufacturing 8chnique. It is. how-
ever, necessary to provide this process
with proper equipment in order to
reach the best results with respect to
the technologival “point of view, | the
maintenance and. the low operation
cosls, ' ”

W

Ambrette Vacuum Press —
(Continped from page 28)
tor so that it canpot be drawn into the
wmp to become an added shrinkage
DSs, ',
* Because of this, the carry-over of flour
in outr system is practically non-existent,
We therefore can use a high vacuum
pump operating with an eflicient oil
seal with only a filter in the line be.
tweeni the vacuum chamber and the va.
cuum pump lo protect this pump from
the minute carry-over contamination, A
combination of a small, tight cost va-
cuumized chamber and an efficient pump
permits us to carry a high working
vacuum.

How did we determine the highest,
practical working vacuum that we could
use on a tunlinuous macaroni press?
Seeing that the factors which we deal
with in a vacuum system are all natural
physical laws. it was easy to predeter-
mine what the best practical and eco-
nomical vacuun system would be for
macaroni Yrudm-la. The factor that de-
termines the working vacuum becomes
apparent upon examining our lable,
It is temperaturv—the boiling point of
water at a given working vacuum.,

You wil[' take note that the boiling
point of water a1 20 inches of working
vacuum s 162 degrees; at 26 inches
it is 126 degree-; and at 28 inches it
is 100 degrees,

At 20 inches of working vacuum and
162 degrees boiling point, we have a
great deal of leaway to increase our
vacuum, (The higher the working va-
cuum—the lower the boiling point of
water.) At 26 inches of working va-
cuum and 126 degrees boiling poini, we
are getting close to a practical working
vacuum where water (moisture) will
flash off into steam and start predrying
the dough, thus greatly raising the
heat of extrusion.

At 28 inches working vacuum and
100 degrees boiling point, we are get-
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ting to the point where we are Tunning
into real danger that the moisiure
the dough will flash into steam, |,
would not be difficult 1o work w 2§
inches of vacuum in a temperature (.
mate during the wintertime when tap
water is cold and flour will store o
a fairly cool temperature, However, iy
the summertime it is nol unusual iy
cities in a temperature climate to have
u lap waler temperature running up to
and occasionally above 80 degrees, Com.
bine this high water temperature with
flour that has picked up heat in storage
with other heat absarbing factors pres.
ent in the machine room and there is
o good possibility of entering a 28 inch
vacuumized chamber at above 100 de.
grees which would cause the moisture
o flash into steam. Therefore, we are
staying safely below the pressure and
temperature at 26 inches of working
vacuum at which it is safe to pas
our premixed dough into the vacuum
ized chamber, As long as our premixed
dough remains under 126 degrees in
temperature, it can be safely handled
at 26 inches of vacuum,

Therefore, in choosing this working
vacuum of 26 inches with its hoiling
point at 126 degrees, we permit a vac
uum operation with a safe temperature
margin of approximately 26 degrees,

In order to be sure that al no lime
the boiling point is exceeded, we are
using water at a 70 degrees controlled
temperature during the wintertime and
waler tap temperature in the summer-
time which rarely exceeds 80 degrees—
with 65 1o 70 degrees average.

It might appear to some munufactur:
ers thal using water at these tempera-
tures in our long mixer hefore vac-
uumizing is too cold to get a proper
mix. However, this is nol the case
because the moment the dough enters
our cast, high vacuum chamber. the
water will replace voids which have
heen created by continuous air remova
from the duugrl. This brings aboat an
amalgamating action of flour and water
under this 26 inches of working vac
uum and does a better mixing jol than
any mechanical mixer has ewer done
or will do.

From our table it is easy W under-
stand that the higher the workin vac
uum—the less presence of deterioraliné
air; the greater the expansion raie v
air; and the lower the boiling point ©
water, The Ambrette System wus d¢
signed to take advantage of all these
factors—which are in themsehes o
tural Laws—at a practical operationd
point,

The conclusion is, then, that for "'I“c'
caroni products we have attained th
highest practical working vacuum
sistent with a safe boiling point:
exceed 26 inches of working vacuum %<
would have to install a complicat o
make-up waler feed system, Inmlvmlll 2
frigeration which would be very £ &
Thus, the Ambrette System is econom
cal as well as practical.

con:
0
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: Specialty of
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i Macaroni Machinery
;e Since 1881

Prosses
Kneaders
Mixers
Cutters
Brakes
Mould Cleaners

Moulds

ALL SIZES UP TO THE LARGEST IN USE

N.Y. Office and Shop

255.57 Center St.
New York City

DEEP COLOR EGG YOLK

%ACKED IN THE,CORN BELT

hadl

DISTRIBY TIONALLY, AN

[ \ 1
. H.'0 ACH_

Phone: Garfield 5-1700 American & Berks Sts.
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Durum Prospects —
(Continued jrom page 10)

Ld372, one of the new durum selections
looks promising at the present time.
Several others sT:ow promise, hut Ld372
is very [ree of stem rust”,

Snorri Thorfinnson, Field Represen.
tative, Grain Terminal Association (July
2112 “In the southern counties of Yorth
Dakota every field is heavily, rusted, and
most ol them will scarcely be worth
harvesting,  Lighter stands” on lighter
solids in southern Nelson County might
make a fair crop given ideal weather
conditions from now on,

“In the heavy producing northeastern®
counties, rust was found in every field, -
Ihere is a low fog every morning, idewl
for growth of ruust. Tt will take very
unusual July and August weather con-
ditions 1o pull this crop through, 1
feel that we have the poorest prospect
of a durum crop in ten years, ’l'hil
applies both to quality and quantity,
There is more rust than there was at
the same stage of development last year,
and in much of the state conditions
for rapid development rust would indi-
cate more damage than last year, Be.
cause of reduced acreage and rust right
now, I do not expect a total yield of
more than 505 of 1953. There will
also be damage from heat and drought/
in sonee spots,” f,

. P, Sebens, Field Representative,!
Greater North Dakota  Associationy 1
“The lute fields looks to me as if they !
will make very litle grain. The big;
durum producing area had some terri-
fie rains during the month of " June,
Many areas received as mmfl: as 12
to 11 inches of rain and the result was
that quite o little grain was drowned
in the low places of the area.”

&

Macaroni on Television —
(Continued from page 20)

area,

WNOW-TV in York, Pennsylvania
had Miss Connor on June 21. On
“The Kitchen Show", Mrs, Jean. Stev-
ens had Miss Connor demonstrate the
Tousted Tuna Macaroni Curry Salad.
Some 87400 television sels hear this
station in south-central Pennsylvania.

On July 7 Miss Connor appeared with
Ruth Bean on the show “Shop, Look
and Cook™ WATYV, Newark, New
Jl‘l'hl‘\'.

Arlyie Grey, the announcer on the
progrum 1 Led Three Lives" demon-
strated a Macaroni Tuna recipe and
tulked about the “Some Like It Hot—
Some Like It Cold” promotion on Sun-
day, June 27. This program is spon.
sored by the Ronzoni Macaroni Com.
pany over WNBT-TV, New York City.

Slides from National Macaroni In-
slitute photos were used by the Procino-
Rossi Corporation on their television
programs in Syracuse stations WSYR-
TV, and then in Buffalo, Wilkes-Barre,
Scranton, Soheneetady, Binghamton and
Cleveland.

JAMEYJ. WINSTON
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Manufacturing Conditions
Affect Color v
; By JAMES ). blNSTﬂN
R 'cnl-‘;lufdirn made on macaroni
prodiicls showed that the translucency
of the fihishéd product is affected, to
o great extend, by the number and size
of ‘air bubbles present. The most op-
Jdimum  condition desired is a dough
vith the formation of fewer and larger
air bubbles, -
+ Studies published in “Cereal Chem.
istry” are of interest 1o our trade, and
might be considered in  experiments
made duging processing for the better
retention of color in finished goods,

he processing conditions which ap-
pear 'to have the most marked effect
in improving the translucency in maca-
roni doughs, are as follows:

1. High absorption; 2. High pres-
sure; 3. Long pressing time; 1. In-

Ted Sills Praised
By Food Editors

Theodore N, Sills, public relations
counsel of the National Macaroni In-
stitute, has been receiving some very
favorable mention from prominent food
editors,

In the February 1951 issue of Food
Marketing, Clementine Paddleford of
the New York Herald Tribune includes
Theodore R. Sills & Company among
others of the lurge publicity organiza.
tions who do first.rate research jobs,
and who have earned the Tribune edi.
lor's respecl.

Helen Robertson of Cleveland Plain
Dealer comments in the Iul" 1954 issue
of Food Marketing that *“We use public
ielations organizations mainly for
source information and suggestions,”
The quality of the publicity material
that crosses her desk is, for the mosi
part, pretty good, she says, and among
thoze that she singled out for special
praise was Ted Sills.
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creased mi'xi'ng temperature; 5, ).
creasing mixing lime,

It also seems to be agreed upop by
some experimenters that with il giher
conditions constant, high pressures and
long pressing times vesull in fewer ang
larger bubbles, which are more condy.
vive to better translucency in the fy
ished product. ~ Also with increasing
absorption and higher pressures, gy
lung pressing time, the viscosity of the
d““ﬁ is reduced during mucaroni ro-
cessing. This reduced viscosily repre.
sents a reduction in the internal pres.
sure of the dough, and hence, would
fucilitate the formation of larger and
fuwer bubbles of gas in the dough,
thereby promoting better color,

atements for "'Salt
Free" or ""Low Sodium" Food

The Food and Drug Administration
has recently amended the Federal Reg.
ulations in_the matter of label state
ments relafing to certain foods used
as a means of regulating the infake of
sodium in the diet.

This new regulation will require the
lubels of “salt free” or “low sodium”
food products for dietary use to declare
their sodium content in milligrams of
sodium per 100 grams of food or in
an average serving of food, The aver.
age serving should be expressed in
terms of a convenient unit or units of
food or a convenient unil of measure
that can be readily understood and
utilized by purchusers of such food.
For example, an average serving might
be expressed in terms of a number of
slices, cookies, wafers, etc,, or in ternis
of cupfuls, tablespoonfuls, teaspoon/uls,
ele.

These regulations are in line with
recommendations made by the Amer:
can Heart Association and the Council
on Foods and Nutrition of the Ameri
can Medical Association. These new
regulations become effective September
29, 1954.

'People's Do Amaring Things'

People’s Outfitting Company, furni-
ture dealers in Rochester, New York
daced a full page ad last month in &
|ucn| paper, offering free a giant fag
hetti bowl plus all the fixings ’"fl'
complete spaghetti dinner—enough 107
the entire family—with any purchuse
of $19.95 or more. Their ad sid, "I1#
just our way of introducing you lo
more of People's really ;rnsalml})".
values! With any purchase of 819 dﬂ
or more, you'll receive this handy, hand:
some spaghetti bowl—plus all the fixins
for an als fashioned spaghetti feast I
stop in and save tomorrow . . 'f"lof".‘
luscious spaghetti dinner ‘on Peopl
tomorrow nite!" &

They offered these items: 31b. o
age of choice spaghetti; 1 can E"o
Parmesan cheese; choice of 2 can®
spaghetti sauce, or 2 cans
paste and 1 can of tomatoes.
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Horizontal Storage Bins
For Storing Flour

Vlany macaroni l_lluker: are vitally
ateresded in receiving flour in bulk
cither preumatically or mechanically,
by truck or railcars from the mills, and
ueed sanitary bins for storing hetween
wceiing and processing. Enough head
room o permit the installation of suit-
sble bulk storage bins has been a prob.
len until the Day Company of :\[iu-
pespolis announced their new sanitary
Horizontal Type Bolted Bin. The stand-
aid Day Horizontal Bin is only 11 feel
high and can be furnished in almost
ay length, Dolted sections can be in.
«iied 10 make the bins taller or longer
as desired.

Diy Standard Horizontal Bulk Storage Bin is
ey || fest high, The Day Bin can be in-
ound In height or length by adding bolted
whins, (llustration shows the wix seclion,
idurd haight bin,

Wit view of D Horizontal
5*.*' dluh.rq‘:.‘,:::?" al Bulk Storage

%ﬂci-Reading Mercury Gives
*mometers High Visibility
"}:-Ilt_i.l f'!l‘"f-rcudin 1, maximum-con-

: “‘elhll_lly of black-on-white is now
Olkere 1 mereury  thermomelers,
msm' black-reading thermometers,
" lllfl|' recently by H-B Instrument
“;f°MIrlrlt: the casy readability of a
inlh::'d'“'hlll‘ printed page with the
in“r;':'t:!.\'ﬂlllngcs of mercury-in-glass
IKSITE thermometers presenl a
bar thl_eal! against a white back-
or nullifying the confusing exter-
R e lions which have formerly

v rr:.\gg instruments difficult and
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* FRUEHAUF BULK FLOUR TRAILER mounted on dual asle Gravity Tandem Suipension

Jkar e 7 e o

unlt n;onlly purchaud' !:r Alabama Flour Mills, This unit is unloaded by screws.

Bulk Flour Delivery *, ¢
Idea Catches On
Delivery of flour in knlk. which has

heen found highly successful in Minne-
sola, is spreading arouml the country,
Just recently o l]l.‘lll(lll;iltllillll of a new
trailer purchased by the Alabama Flour
Mills plant at Decawr, Alabama wus
attended by a number of hakery re-
presentatives from southern states. The
demonstration  included  hoth loading
and unloading and won high ccclaim,

The gravity tandem dual axle trailer
llmuufm'mu‘(f by Fruehuul employed
for this work handles about 30,000
pounds of flour, With experience and
proper facilities the unit can be unload:
ed in an interval of time between thirty
und forty minutes, it

Portable Pneumatic Car
Loader Loads Boxcar Fast

The Day Portable Pneumatic Car
Louder provides many practical advan-
tages for loading bulk material into
Loxears, The unit travels on casters
for portability and can be used to load
al many stations. When it is located
at the station desired the loader is
casily raised off fhe casters and sel
down to a solid, permanent position.
And for moving 1o the neat loading
station the loader is easily raised up
on the casters for fust moving,

The Day Pneumatic Car Loader is

* QUIKSITE

"~ MERCURY MERCURY

THERMOMETER THERMOMETER
=silvery thread «sharp bluck-
raflects con- resding threed
fuslng external

instantly wisi-
ble

The trailer  which is  shown  here,
which was used for the demonstration.
i= now making a daily trip between
Decatur, Alubama and the Purity Buk.
ery Company at Nashville, Tennessee.

Unloading is accomplished by serews
and judging from the interest among
the bukeries all over the United States
it is apparent that this method of
handling flour will hecome a rapidly
increasing trend.

At the meeting held in conjunction
with the demonstration, bakery repre-
sentatives  present were told that by
purchasing their flour in bulk from the
mill an immediate saving of 1l¢ per
bug would be effected. This, in addi-
tion to the time saving element at both
ends of the line practically mukes cer-
tain of its wide adoption,

Portable Pasumatic Car Loader manufac-
tured by The Day Company of Minneapalis.
The unit fravels on casters and can be uted fo
load at many stations.

fed from overthead screw  conveyor
through rotary valves and will Toad an
80 thousand pound hoxear in from two
o four hours. depending wpon  the
material being handled, The leader is
equipped with two filter tubes and elim-
inates dusting by putting a slight nega-
tive pressure on the cor. The fun han-
dles more air than is blown into the car,
bleeding off a small percentage which
poes into the filter tubes, When the
run is completed the opening of a
valve cleans out the dust acceumulated
in bottom of the filter and puts it into
the car. Duy engineers are velerans
in this highly specialized field as the
company has been building pneamatic
car loaders for permanent installation
for several years.
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PRESSES CONVERTED 10

BUHLER VACUUM SYSTEM

ted V.S A

‘ |(lP THElR PRIVIO'IS RECORDS WITH

« STILL BETTER PRODUCT
« STILL BETTER COLOR
. » STILL BETTER TEXTURE

i
1If yo. ure now using one of the continuous

worm type produclion presses, you can con-
vert your present installation to one of the two

Buhler Vacuum Systems.

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum. Models

ODEL ATA: Cnpucrly 250 lbs MODEL TPG: Capacity 650 |bs. MODEL TPJ: Capacity
per hour : pl.'r hour L per hour !

BUHLER BROTHERS, INC. (USA)

2121 STATE HIGHWAY #4, FORT LEE, NEW JERSEY

BUHLER BROTHERS (CANADA) LTD-

24 KING STREET WEST, TORONTO, ONTARIO

i

\

AN

v Al

ALL METAL

CORMTINUOUS

LONG GOODS DRYER

iModel CGpl)

Preliminary drying and finishing
of any shape of long goods . . .
quickly, eccnomically and uni-

formly

The loaded st -ks circulate auto-
matically in a continuous flow
through four leve s of travel, in
alternate drying and resting

cycles.

S neeas /I’I/ Srnee INGC
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SPECIAL "SUMMERTIME" PACKAGES
PROMISE EXTRA HOT WEATHER SALES

“By JEKV 7 FOLEY, Ressot! Llihograph‘ Corporation
Printec = ith Fe'‘mission of "Food Marketing"

R.I.’N:MIIIM sales traditionully dwin-
die i hot weather-—<o the Pro.
cinesossi Corp ol Auburn, N. Y, is
uying an untradiv nal remedy. ﬂu}
have coms out wvith the first packages
designed specifically for summer st s,

The wew cartons scheduled to be
replaced n the fall, (when they will
have served their purpose) feature the
twin appeals of cool meals and quick-
and-easy preparation. Pl these are
only the surlace characteristics; there
is o deeper significance 1o this particular
redesign project.

The company looks on ils packages
as an advertising medium, Thus P-R is
employing the only fine screen four
color" medium possible in an industry
having no national distributed brands.
No competitor can copy the idea effect-
ively until another year hos passed.

Aimed ot New Market

Further more, the new cartons take’
dead “aim at on undeveloped market
of I|igh':{:nlvnliul—mm-nmni saluds, Po-

tato salad is the competition in this |

case. 1t is Tell that macaroni can make
substantial  progress, because of ils
greater end-use llinihilily and the small-
er amount of time required for proper
preparation.

In urging P 10 go alter this busi-
pess, we were not unmindful of the
fuct that retailers should be glad to
festure macaroni in place of potatloes
for salads, Polato unit sales are heavy
and bulky and load the shopper down,
10 the detriment of cther items.

Various other elements in the new
puckages are caleulated 1o appeal 1o
retailers and thus earn extra shell space
for the line, The front panel pictorials
and the recipes on the sides sell high-
margin related items. The hack panel
{all too often devoted to low-power
copy ) is a four-color provess magazine-
type ad on a white background pushing
u higher-priced specialty. This same ad
appears on other IR upright packages,
thus resulting in heavy, )inruimcd. no-
waste circulation Wilil ltir,l repetitive
punch,

Helps Salesmen

Since the henefits of this “advertis-
ing" accrue only lo stores stocking the
packages, P-R salesmen are provided
with a powerful tool to use in gelting
mure saell space for the whole line—and
particularly for the advertised specialty
item.

In addition to these peripheral fac-
(ors, the summer packages enjoy lwo
primary advantages: They cater to the

.that start} appea

*
patural demand on the part of retilets
and consumers for cold méal sugpes.
tions, and they dre ‘designed to “ride”
the literally billfons .of cold meal jin-

pressiogs buil %:l sb&adq and oiticles

ery March. .,
“ ' 3 st
Izuulpnqlvo ,Medium e,

Seasomml redegigning by a com &y
like' Procino « m};i,. d!l‘ll):ma'lrillelpt?l
acute awarengss'af
temporary food merthandising, Urider,
today's conditions —freedonuanf choite,
broad selectigh, ¢ nsorange display, in-
store meal vlanning, fast onggtop ghop-
l:ing-the four n.iur&]n pagkage

as emerged as a povderlu! Tew ditect
advertising: medium whose potential,
while unknown, can be explored for a
pONg, :

The cost of seasonal redesigning
umounts 1o littlke more than the cost
of new artwork and engravings. It
is far less then the cost (in lost sales)
of maintaining an outdated puckage

‘|Iuni1ir| merely hecause a lot of money

has been spent in promoting it over the
years,

Shopping Decisions
Made in the Store

Today's average supermarket shopper
—the lady with the tote cart loaded
with groceries and children—makes sev.
en out of ten buyihg decisions alter
she enters the store. She ‘doesn’t use
a shopping list, and she devotes little
more than s minute of her time in buy-
ing each item, °

These are some of the highlights from
Du Pont's new consumer shopping
study, “Latest Facts About 'l'm]uy's

. cent figure revealed in 1949, This in.

the realities of con-
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Shopper in Supermarkets.” which gl
disclosed that women still do most of
the food buying. Bat Dad and the child.
ren, the study points oul, also influence
food purchases.

The seven out of ten buying de
cisions reported are a definite increae
over the two out of three buying de.
cisions reported by a Du Pont study
in 1919, Also shown is a significan
increase in the average “impulse” huy.
fug rate for all foods. It is now 180
per cent, in comparison to the 384 per

dicates “store decisions” have expanded
with the growth of self-service,

In making the survey, the shopping
halijts.of more than 5,000 shoppers were
stulied during a normal we:-L Monday
t¥ough Saturday, including evening.

hey purchased 67.890 items in 2%
«upermarkets across the country—an
mverage of 12.7 items for each shopper,
Shoppers averaged 17.9 minuets buying
these items—little over a minule per
item,

Shoppers, interviewed when entering
stores, were asked what they intended
to buy. All items on the shopper's
list (written or mental) were recorded.
Each shopper was also asked wha
brand, if any, she had in mind for each
intended purchose. As these shopper
left the stores, all purchases were
checked against the original lists. Also
recorded was other information appear:
ing in the new study—who does the
fumily shopping and how they buy.
time spent in srl.upping. :tlmpvinp lists.
frequency of shopping trips, honschol
sizes, ele,

The study, first of a new series, it
a continuation of n cusiomer st
which Du Pont originated 19 years age
when self-service was in ils infancy.
Later, Du Pont started its famous “iov
pulse” buying studies—the fir=t of thi
type ever made. Due to the rapil
growth of self-service, further shopping
studies were conducted in 1915 1915,
and 1919. Other studies, soon It e
released, will include information about
different food categories, how they are
purchased, non-food trends, and pack
aging influences,

PROFIT.GETTER! This attractive, sys-srresting display ls making cath registers 1ing fot

food relailers who market product from

the Roma Macaronl Factory, San ﬁan:lw'-m

products pictured above proved potent sales-getters bacauts of the clever way it
thay ware dhpl.rd in retail stores. Roma mamni prndll:h foature thamsalves! Populst

products are wel

known for their superb quality since 1876,
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GO, PRODUCTS

OF SUCH OUTSTANDING, FIRMSiAS". . .

V. VIVIALD BROS. MACA10NI COG.
AMERICAN BEAUTY MAC/RONI €O,
VIVIANDO BROS, MAC/.KONI v
BUITON! FOCDS CORPORATIL!
PISCITELLO MACARONI CU.
“ THARINGER MACARON| CO
RAVARINO & FRESCHI CO
» TORONIO IMPORTED FOOU!
MILWAUKEE MACARONI CO
KEYSTONE MACARONI €O
DELMONICO FOODS, IN-.
RONZONI MACARONI 0
JOHN . CANEFA C()
GIOIA MACARONI € 3
A, GOODMAN COMPANT
iDEAL MACARONI CO.
MEGS MACARONI GG,
A. PALAZZOLO CO.
A. GIOIA & SONS
QUAKER OATS CO.
A. RUSSO & CO.
CREAMETIE CO.
KELLOG®'S

they are swiftly and
efficlently packaged by
CMC - the CONTINUOUS
AUTOMATIC CARTON ‘HiLLING
and SEALING MACHINE. _

3 ¥+ »‘_

THE CMC MEETS TODAY'S
PACKAGING NEEDS TODAY! <

Outstanding CMC Features

I SIMPLICITY 4. VARIABLE SPEED
L CONTINOUS MOTION 5. EASY FILLER ADJUSTMENT
L FULLY ADJUSTABLE 6. ONE ATTENDANT
7. LOW MAINTENANCE
For lllustrated Bulletin, Write: L

CLYBOURN MACHINE CORPORATION

6479 North Avondale Avenue, Chicago 31, lllinois

e g
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WILLIS SEES
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OPPORTUNITY FOR

EXPANSION OF GROCERY SALES

Netail grocers can be “highly opti-
nistie” coneerning their business future,
Faul S0 Willis, presidens of Grocery
Vlunufucturers of  America, Inc, told
the recent convention of the National
*soeivtion of Retail Grovers,

Paointing 1o the continued growth o
grovery sdles in recentiyeara M. Willis
told the retilers that the same oppor:

tmities which made thig possible “are

there for us i the future, In fact, these
opportunilivs are even greater because
u‘ our corotantly  growing ropulation
and with s0 many more peaple at work,
at hipgh wapes. In 1958 we had 131
willion people; today we have 162 mil:
Jion and by 1960 we will have about
177 million. Today we have about 61
million vivilians at vk In 1960, with
normal employment conditions, we will
hay+ about 67 or 68 million at works

In addition 1o these plus factors
the business outlook, Mr. Willis dlso
cited the fact that the American stand-
ard of living has reached an alltime
weak with people eativy Lewer than ever
wefore, “Mrs, Housewife has a greater
knowledge of nutrition and u greater
appreciation of the value of good gat-
ing!" he said. “She knows that anper
euting contributes to good health and
strong hodies. She has learned to buy
the Kinds of food that give her and
her family the necessary nourishment
without getting overweight.”

American eating habits have been im-
proved by about 50 per cenl in the
pust 15 years, Mr. Willis said, and total
consumer expenditures forfood have
risen from 216 billion in 1939 10 about
€66 billion in 1953, The food industry’s
growth record, he advised the grocers,
i= not only a record of accomplishment,
It also a challenge for the }uture."

The GMA president warned the gro-

cers that the indusiry has moved into
a period of strong competition and will
have . work hard 1o take advantage of
its fure growth opportunities, “This
suggests that all of us in the grocery
industry  must work c'onslunlly as a
team to improve our physical efficiency
al each stage of processing and distri-
ltion, Also, we must draw on our very
liest merchandising and marketing in-
genuity 1o create and use ||r0muliuns
that will best appeal 1o the American
wople. To meel the competitive chal-
enge. we will have to do more of the
«ame thing we have done in the past 15
veurs—but on an even larger an better
seale,”

“\lanufacturers will need to continue
to bring out new products, improve old
products, create even more  effective
promotions and advertising and further
improve their methods of distribution.
They will have to pay particular atten-
tion to package ||Mign and labeling.
Even more so than today, tomorrow’s

labele must have that ‘corne-hither, pick:

me-up and take-ae-home’ look which

will make the shopper notice. the item

remember its adertised qualities an

advantages, and buy it o

“For theie par, reteilers: will need

1o constaptly improve, the ulfractiveness

o thofr siores. Wth, oy estimated 40

Jyer vent of grocery Ypucchases heing
impulse Airchose, (hey  will meed o

develop gven hqlir_i tore merchandis-

ing and 7 bay techinkques, »*

*Adv d, brands  ure ‘naturals’

| where coRstines buving tukes place un-
" der sell-fery.ce condjtiv s anl display
and impulsc are’’ 4&9::.-1 ¢ factors in
the deaision to yur hys
erfjoy & pirong #prsimer Fa ze and
retailers who'jiein thei own adverfis-
ing and; promolion elior's,, with the
manufaciurers’ stand* the st cl*‘c
g " 0 N
‘of higher sales volume,” 5k

] Ao e e

1 :
! .
Maefing Today's Competition

'nlrﬂ: surcessful independent procers
describted their techniques and methods
for meeting competition in a par | die
cussion @t the recenl convention +f e
‘National Association of Retail Grr

Julian E. Jackson, Jax Meat Stures,
Jackéonville, Florida, said thut adver-
tising is one of the most imporiant
things retailers can do today. Jackson,
who started in the food business 10
years aga and now operates fous iipe
super markels, nses newspiper, iy
sion and radio advertising to good ud-
vantage. He uses insstore and out-of-
slore prmnulimln. from circus acls lo
free buffer dinners, and “goes in heavy”
for store demonstrations. He told re-
tailers to show no fear -of competition
hecause *we can go just‘as far as our
ambition goes”, :

Tom Tarpy, Tarpy's Food Town,
Columbus, Ohio, lold retailers to
analyze the three most important depart-
menls in their stores, check what com-
petition is doing in these same depart-
ments, then go to work on the theory
of not only “meeting them but beatin
them."  As the result of constant anc
consistent  promotion of his produce,
meat and frozen foods  departments,
Tarpy said, these three now account for
54 per cent of his total volume as fol-
lows: meal 310, produce 14% and
frozen foods 87,

Among several points of advice of-
fered by Dusty Winebrenner, Winebren.
ner's Food Store, Port Orchard, Wash.
ington, was his suggestion to have the
best “carry oyt or boys” in town,

He rm]laluyl only thé" highest caliler

high school boys because *‘more good
will can be created, or more damage
done by this personnel in that short
space of time they pack the customer's
box of groceries aml:l carry it to the car
than many of us realize.”

1 ﬁ , already
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Mrs. Marie * Kigler, secretary.may,
ager of NARGUS and director of e
convention, calivd attention 1o (he yp.
volution that has taken place in the fud
industry during the last 15 years,

“A quick and progresive resly.
tion in the American food indusiry by
resulted from peapie  having ‘moe
money 1o speiid nmll a greater numbee
of women being employed outside he
home,” she sai(r. “Today, ready mines,
frozen loods and instant desserts are
tha signs of the modern age.” Mrs, Kicl.
¢t suid she doesn’t: think we are payin
too much for convenience even lhuupﬁ
prepared and semi-prepared foods and
spécial and fanéy. packoging have in.
creaye thi: final price uf food. “Sav.
ing ‘Ltime has been part of the American
way’'a! achieving progress,” she said.
v i by
4

! _foliecas}ar". New Super
arket, Makes Debut

A new idea in supermarketing, “The
Storecaster” is a post lontern fixture
which (1) serv:s as a 360-degree scope
section marker, by use of t-ilrwr letters
figures or names of product categories:
(2) provides pleasant soft-glow illu
mination during and after store hours;
(3) transmits high-ﬁ«le‘lily hackground
music from a speaker within each unit:
{-}) achieves overall store heauty; and
{5) utilizes never-before-used ?uuu
right in the aisles, in full view o the

shopper, to dramatize shell displays 8¢
well as gain valuable product ult'lllé..“ a
tion at the moment of purchase. SINt
the art work in the displays is of 1"
form size, “The Storecaster” is sectt &
a general indoor advertising n]mlnm:
that can function as efficiently umdl_'_‘ll
slore as general outdoor nd\"".’:',""
does on xlg‘nulside. In this phote The
Stdrecadier” is shown with ont M!}’.
it can also be {ised with two rﬂ!*lo ;
tending into the aisles on each !"?l .
the counter, and stores may ﬂ‘,'!;ul
option use “The Storecasier with
the arms.
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... TO YOUR FOOD DOLLAR?

AT did the American housewile
get for the dellars she spent al the
rocery slore yesierday? Sure, she got
[.un.t. comn, baby food, cake mix, per.
huw some oranges, a litle corn meal |
admany other items, But what did s
ot for? She paid a ory. fuiner in
L'n. a fruit grower jueCalifurnia and
o inick gardenep, i New Jersey fur
heir labior il “Tertiliver, gasoline for
their lmArs, interest on their ipyest-
el find for many other rost ifems
fo produce a produc), ready 1o
aat its trip along the Life Line of
America. How much of 'u-r-:.{u“nr went
1o farmers and hon” much 1 spthers
along the Life Line? |
In 1953 the farmer—the producersgf
the raw malerials—gol an average

15¢ of the consumer's food dollar.’s

What happened to the other 55¢ of that
dollar? (lih\ economists, under the
direction of Paul S. Willis, president
of Grocery Manufacturers of A aevica,
Inc, have recently broken that figure
down to show who gets how much.
They found that 2714¢ went lo pay
wages and salaries, Ul¢ for all other
business exjienses, d¢ wenl lo pay laxes
on the manufacturer’s and distributor's
pofits, 6L4¢ paid for various kinds of
Innsportation, leaving a net profit for
the grocery manufacturers and distri-
butors of 3¢, Wages, transportation and
lves made up. more than two thirds of
the 53¢, Many folks had 1o earn a liv-
ing from 55¢ of the consumer’s food
I,
What portion of the consumer's foud
ar should any particular group or
fortion of our economic community
iceive? Should the farmer get 40, 50
o 60¢ of the consumer's dollar? This,
wourse varies for the different prod-
wls he produces. It varies at l|if’crtul
limes, 1t averaged 45¢ in 1953, 47¢ in
1952, 53¢ in 1915 but it wasn't as high
8 any of these in any year between
1920 and 1941, In most cases the great-
;ﬂ! amount of processing that must
' dove on a products, between the time
itleaves the farmer's gates and the time
Wreaches America’s kitchen table, the
the proportiun of the dollar that
2 pets fnto the farmer's pocket, For
Mance, the farmer's share of the dollar
% onsumer spent for pork last year
u 6¢, while it was only 17¢ of o
spent for canned peaches. The
L of processing makes a differ-
lh!‘"!f changes have been made in
loa0unt of processing performed on
products used in our homes today,
whued 0 25 years ago, Perhaps it's
ihrcal that a processor should get
h."i#:_e consumer’s"dollar il he per-
itional"processes, In addition
e e boss of America's kitchens
d ey lo expect many conveniences
ces—cake mixes, concentrated

fruit r|in-.-=. washed vegetables,  pre.
cooked meuots, frozen fowds and many
others.  Maodern |L1t‘l\.l_":ll[.’. to, hﬂQ
browght the foods t her biechea in more
grovenient b g, iy years ago,
Who knows what pordid. o jhe van-
sumer's food dullans should go 10 Yy
farmer? 10 is’ pessibio for farmes
get a good aeul #EHAET pred or e
produets while gelting o siabivr po:is
of the consumer’s food doliai thon
some  provious tihe., In 1916 the re-
il cost of the foord marketibosket waos
8767. The farmer's share of Als, vaait
hasket was 8307 or £2 per conl. In 1951
the farer's shitre had increlged 1o 8152
but the ¢ ‘riall  alue J the markel
hasker = * o e $.002, which
lowere™” mer'=lare of the retail
frod huskel 14 45 sy ¢8nt, '[11!! lrmer

ol $F5 mort: in 'V i in 1910, bt
wie pf the consunigys faod dollar
wendo dlown soven pergilage  points,

=1

e

This ix an indication thaydthopgh fusm-
ers’ prices wenl up i Re “period.
costs of provessing and mazhding went
up more, These costs have aabunt as
much to do with the final proportion as
does the price received by the farmer
for his raw products,

Cellophane Inventor Dies

Waord was reccived on July 13, of
the death of the inventor of cellophane,

I Brandeaberger. The annow e
ment wie made by the La Cellophane
Companv, Puris Franee, where he was
a directon, My Brandenberger was 815
years old.

In 191, the manufacture of cello-
krlmm' was patented by the Paris firm,
Milprint, Ine., Milwaukee, was the first
company iu dhe world to convert this
versatile plastic into printed and fab-
ricated materinl. La Cellophane is one
of Milprint's foreign afliliates, and at
the present time, its representatives are
studying printing techniques and pro-
cedures al the Milwaukee plant.

Rossotti Names Ne:;bfficers

The election of Charles C. Rossotti
as Chairman of the Board of Directors
was announced in July by Rossotti
Lithograph Corporation,

« Formerly esceutive vice president,
Mr. Rossotti will be succeeded in that
post by Lucas D. Della,

Mr. Alfred F. Ros=solli remains presi-
dent in charge of operations of the cor-
roration,

%, Lois Grass‘Marries

'rﬂlr. and Mrs, Sidney J. Grass of the
1 J. Grass Noodle Company, Chicago,
announce the marriage of their daugh-
ter Lois to Manuel Irwin Kuhr of Phil-
adelphia, on August 15th at Chicago,
lllinois,
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Milprint Honors
Harvey Kuenn

An sward for 5 yeurs ol cerviee
with Milpriot, Toew was recenly pre-
sented 1o Harvey Go Kaenn, Mr. Ruenn,
who is caloved in the Receiving e
pacimens ol the Malwaukee  peintioe,
poskagiv e and Nithowraphing  tiem, iz
the tather of Harvey Kuenng the oui-
standing Lietroit Tigers shortstop, ¢

l“l in ““ll"lln’ll v ;H\'Il ", \II i,
Soenn, ol s Yarothy™ 1o ber fellow
cployees, alsu warks ot Jlilprot aet-

ot i Assetant Vreasarer of the Ee

loyees Milprint Corporntion. o credin
tion.s She has been sl Mitprint fur
about six vears,

The *Satnrday Fvening "o 0" of May
19510, carnied o fea te story on the
younger baee s baselos career, The
Kuenns ave Btaed tepreand of thiir
son's soecese. ard Meso Loenu listens
cagerly 1o all G Detrait games, Un
affected by notoviety, the Kuenns e
unassoming ead friewdly. The youneer
Harvey has recently  presented them
with a new nome in West Allis, a Mil-
wankee suburh where the Kuenns have
resided for veu -

Montana Sells Cleveland ’
Mill to International [l

lternational. Milling Company. hlin-
neapolis, has purchased the Cleveland,
Ohie mill of the Montana Flour Mills
Coo acearding o an announcement is-
sueid jointly by Charles Ritz and Paul
Irige, presidents of the two firms,

The Cleveland mill, one of five owned
by the Great Falls, Montana fivm, has
a daily tlour capacity of 3,200 ewts,
and storage capacity for 650,000 fu-
shels of wheat, The acquisition of this
plint brings International Milling Com-
pany’s total daily milling capacity up
o 108,000 ewts, and wheal storage
capacity  taover 28,000,000 hushels.
International has the second largest mill-
ing capacity in the world, with mills
lovated  throughout the United  States
and Canada. including such points as
Detroit, BufTule. Kansas City and Mon-
treal. They are the millo. s of Interna-
tional’s “Bakery -Proved” Flours,

The cale, price of which was andis.
closed, involved only Montana Flour
Mills Company’s physical property
Cleveland,  Mr. Trigg states that Mon-
tuna’s brands and trade marks were
not included and that Montana will
continue 1o solicit business from trade
heretofore supplied from Cleveland for
shipment direct from it Montana mills,
Charles Ritz, President of International,
stuted, “For several years our Company
has been desirous of locating milling fa-
cilities in Cleveland 1o enable us to
better serve our customers throughout
this area. We look Torward to having
an active part in this great and growing
industrial center of Ohio.”




|
THE

MACARONI
JOURNAL

Volume 36
No. 5

September, 1954

Disclaimer: Pages 40 thru end of issue are extensively deteriorated

and cannot be filmed in their entirety because handling will cause
further damage.




