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IS YOUR PACKAGE bESIGNtD FOR SELF-SERViCE

_-n--.-- -

l:n at chunges.£ " erchandising ctheds, in consutner self-
sclection, and indea .. *heir buyifg power, have come about
in the last fov yeu / nless yalr macaroni packige has
beerr resdsigned Sy ~sthe recent years it probably is
undir « tremendous handicap in Self-Servige gores, today.

The package that shows, the product in use ., , demon
strates additiona! wses . ! aresses the benefigp to the con-
sumer . . . clearly apd lefibly expldfns lpw y prgpare and

use the produce o . poifits_out the time ;“'Nr‘nuh[c say-
ing advantages —in short, A% packagdd thaese *ht‘l DE-
SIRE “"'l uives the sl ° J «ason fur b
package tharewiil lad the garade from the
m.wket Ditsicet. ". }

il 3Helf to the
SLILh a p.u.lsagt will inte]est th
knows that over |..‘15\mc [}m:h

I'Ig--ﬂ'l:t s the .

There ir a q lﬁea R i‘ Epresentative near you. He has many helpful facts
and figures at his ﬁnr.!mp. Jost call or write us for an app~intment. It could
be the beginning of a wry profitable increase in your sales.

S PR W @ e dmas . A W T e BN W

planned, at-of- pun.b i5e :mpulu lmys. And s the fi
o
low who assigns the shelf space to your macaron | rodya

Perhaps it's time to re-ex imine your package Remembyy
—yuur package is your on'y personal sales contac: with
potential buyer in tic self-service market, 4

a¥ Perhaps you're . thinking of rnudu.rm:n' your packag
Pernaps merchandising melhtt of today are convincing
phyeof 'h"i a new approach in ;ugulu promotion picture
lt.ﬁ'lnt you need. Ma .3& phat you consider
on you'ré wgady th gn | v ridwl, up-to-the-minute packag-
. m;,’ We' v;&c all the “perhaps™ out of the problem of
wpackage design, We'll beghd to show you, without obliga:
mu how wefgo aboutsthie all-important business of de
ugmng and producing’ successful sales- winning  macaroni
;‘. g,

‘

Will veu wake this
simple test? Cut out
this pictorial and
place it on your pres
ent package. Docsn'
it whet your appetite
for a good, appealing
Noodle dish? Tt will
have the same effect
on shoppers in Self
Service @7 ¢

05'30)7/. “FIRST IN MACARONI ucusl,m's_"__

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnelle Ave., North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Franclsco 24, California

SALES OFFICES: Naw York * Rochester * Boston * Phlladelphla * Chicago ¢ Orlando » Houston © Los Angeles © Fresno * Seatth
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| Blend.

AMBER MILLING

h :
Your sknll ;and ours, coun?nlore m;t’ th.m

M‘tj 1-4use-

ik Y0

) ik

Webt Amb £ {; till todeliver
the finest L. heat Blend.
lend will be

uniform, too—uniformincol and quality.

Amber’s Durum-tHar "

To make the most of your skill,'depend u pon
ours. Order Amber's Durum-Hard %rt

-9

Farmers Union Grain Tlrmi- Assaciatlon
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INDUSTRY MEETS

to consider Durum Problem

’rlﬂ". Indusiry Meeting reporting’ on
the durum situation was attended
by more than one hundred represen-
tatives of macaroni manufacturers and
dntum millers in Chicago on August
17. Also in allendance were represen-
tatives of the Quartermaster Corps,
The Food and Container Institute of
the Armed Forces, and the Grain
Branch of the U. S. Depariment of
Agriculture, ™

Arthur Quiggle of the H. H. Kip‘,

Iour Mills Company, Minneapolis, as

spokesman for the millers, said that

crop estimates are ranging from 6,
000,000 bushels te 15,000,000 bushels
and with the impotamt durum areus
still two to three weeks from harvest,
it was impossible at that time to know
the extent of the crop and its quality.

Using the Governmenl's crop esli-
mate of August 1 of 12,436,000 bu-
shels and July 1 carry-over of 4,861,
000, there would be a total supply of
17,297,000 bushels.

He said, “From July 1 to December
31, 1953, 6,795,000 bushels were milled,
and from January 1 to June 30, 1954,
the grind was 5,120,000 bushels, Rough-
Iy, two months, grind of the first six
months' period was 100% durum and
the remainder of the grind was on a
50/50 basis.” -

Fstimated requirements on a 50/50
Lasis, based on last year's use, includ-
ing feed and seed use as well as exports
and estimate of carryover on August
31, 1955 would amount 1o 18,181,000
hushels, with a resultant shortage of
824,000 bushels.

The millers recommend that they
continue 1o operate on a 50/50 basis
until the January meeting of the Mac-
aroni Manufacturers in !\rinmi at which
time the wheat situation can be re-
viewed in the light of the then known
conditions, as the final Government
Crop estimate of December 1 will he
availuble as well as the semi-annual
Durum Wheat Supply and Distribution
Report for the last half of 1954,

,"urlhcr. because much of the durum
will be of light test weight, the millers
recommend that only durum granular
bend be milled, with the following
advautages:

(1) It will enable the mills to offer
a product with the maximum amount
of durum in it, so as to give the finished
macaroni the best possiE]e eating quali-
ties.

(2) The premium for semolina-farina
blend may run much higher than the
50¢ differential which generally pre-
vailed last year.

(3) We have a better chance to main-

October, 1954

Lefi to rlﬁhl. Phillip Talbott of Washington, D.C., grain markeling spechlist, US.D.A;

Maurice L.

yan of St, Paul, Minnesota, chairman of the Durum Growers Relations Com-

mittas for NMMA; Peter LaRosa, Brooklyn, New York, president of the National Macarani
Manufacturers Associstion; and Don A, Stevens, vice-president, General Mills, Minneapolis,

Minnesota, who s also a durum farmer,

tain a 50/50 blend throughout the
year on granular basis whereas on a
semolina-farina basis we may be com-
pelled to go to a blend containing a
much lower percentage of durum or
run out of durum completely,

(4) We feel. the eating quality of
the 50/50 granular blend will more
nearly equal that %f imported macaroni
made from 100% foreign semolina,

(5) The lower price of the granular
will help to enable manufacturers of
the United States to meet the compeli-
tion of imported macaroni.

(6) For the few that want semolina-
farina the mills will make it available,

On the possibility of importing durum
to supplement thort domestic supply, the
mills suggest that efforts be started im-
mediately to obtain 1,000,000 or 1,
500,000 bhushels from Canada.

C. L. Sibbald of the Canadian Durum
Institute sponsored by Catelli Food
Products of Montreal, stated that 75%
of the 600,000 acres of durum were in
the undesirable varieties of Pellissier or
Golden Ball and present indications are
that half of the Canadian crop will be
lost to rust. It was also pointed out
that Canadian durum is marketed by
the Government and they have regular
cuslomers,

Theodore Loshkajian, an importer,
declared that 400,000 long tons of dur-

um from three countries in the Medi
terranean area were available if U 8.
law could be modified to permit ils
importation. Further, he proposed thal
an_ equivalent quantity of soft wheal
held by the Commodity Credit Corpora
tion could be taken rn exchange with
the difference in market value between
the wheats made up in dollars. The
Government has indicated they would
be interested only if they were assure
the durum would be used by the mill
for products to go to the Macaroni I
dustry.

The mills will not commit themselves
of course, until Ill?r have had samples
for milling tests. They also fear there
may be a loss of color because of fu-

migation requirements of the Depart:
ment of Agricullure’s Quumnlmlr 'l\l:
e Ir

sion that all imported products
of infestation. Loshkajian is 1o g
samples to the mills as soon as pt)s:"-llllf-

Tlm point was made that it ¥ n
the farmers’ interest 1o keep a Sroné
domestic macaroni industry here
they will have a good market for duru[rfi
when it comes back in good :—-l_i’l:!
Also noted was the fact that anish®
macaroni can ln:i imported at a Juty ¢
only 1¢ a pound.

K c:mm!uee of Don Stevens of G".'l
cral Mills, Paul Peterson of Caplt

{Continued on page 14
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Braibanti..

{itober, 1951
DOH. |I‘Igg| M‘l G'

SOC, A. R. L.

Cabl Braibanti—Milano

Bontiey's Code Used MILANO—Via Borgogna |, (ltaly)

é .
THE NEW PLURIMAT MACHINE FOR
(OLED SPAGHETTI, SPAGHETINI, VERMICELL! & NOODLES

The shove pictures illustrate the "PLURIMAT" machine attached to a "MACRI" press with special mush-
'%n attachment. This machine can make either one or up o five separate coils in a row on the tray
bon very small diameter to 5/64”. For Noodles just as the length of the Skeins can be controlled so
“ the width vary from 1-3/8" fo 2-3/8", It is equipped with a speed variator for attachment to an

Mmﬂsic press. It is supplied in two models, either single or double depending on the production
fquired,

Wite for ful particulars to:

Eastern Zone: LEHARA SALES CORPORATION
16 E. 42nd St., New York 17, New York

Wesfern Zone: PERMASCO, Division of Winter, Wolff & Co., Inc.
1206 S. Maple Ave., Los Angeles 15, California
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ATTENDANCE AT THE INDUSTRY MEETING
HOTEL SHERMAN, CHICAGO, AUGUST 17, 1954
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MACARONI MANUFACTURERS
ALPH SARLL... American Beauly Macarenl o, Kansas Cit
EOUIB 8. VAGRIKO Amurican BIUHI; Macaronl Co......... . ll. hslll'm::::ﬂ
OHN ROMEL s . cods, Inc., Chel Boy-Ar-Dee Div. Milton, Pennsylvania
OSEPH BCARPAC! State Macaroni Co...... . Everell, Massachusetis
o, W, Ofiﬂr ; Pl||lhulqé Pennsylvania
F. D. BUCHANAN —enChicago, Illinots
R. |. DOBLER Chicago, |llinols
JOHN V. CANEPA Chicago, [ilinois
M.BERTJ BONO. Chicago, |llinels
C. L. BIBBALD. Winnipeg, C
MARTIN MORIC —..Chicago, lilinsis
OTT0 G, KOE lis, Mi
B {1 SCHMIDT. ..Davenport, lowa
CARL D'AMICO Sieger, |lincis
OHN P. LANERI Fort
OHNS GALIOTO Chicago, lilincis
{ORACE T. GIOIA fiocheslar, New Yark
. H. DIAMOND.... Lineoln, Nebrask
AUC N... s tiong Ialand City, New York
iE‘N Chicago, llirsis
Vi - Chirayo, Illinots
(G ‘ ‘wviler i
9, n
htc o Libe ;vll!o. Hliinois
VEN! ipartyville, Illinois
STAKL yville, lllincs
LEO C. IE wveland, Ohio
VICTO eek, Michigan
A C. cago, Il
HEN hicago, lllincis
STEPHEN F. hieage, lllinols
H. F. MARST! (7 el hicago, lilinols
ON. F. NOVELEN Foods icaga, Illinols
ETER OSA 2 Rosa & e Brooklyn, New York
OSEF GIORDANO. V. LaRosa & .Brooklyn, New York
OSEPH KURTZ g ..Magic Chel R Bridge Fonnlylvun!u
W. WOLFE ... Megs Macaron! Co.......... H ennsylvania
ROILI:‘.R'I"‘ B R R e e il Milwaukee Macarenl Co., Inc Milwaukee, Wisconsin
WALTER F. . . Mi M | Co, Inc.. 51, Paul, Mi |
EUGENE |. arOnl £0.p INC. . mm s sssismmstsssssrems e etsssisssssssssssioriormers Bi. Paul, Minnescta
C. FRED! ler C arsey Citv, Now Jersey
PETER ]. PA Ci..cinnati, Ohio
E no-Rossl Cor, " “Auburn, New York
OSEPH Prince Macaroni Mig. Co. 11, Massachusells
. W, W Quaker Maid Company, Inc.... @ _Haule, Indiana
8, F. BROCKINGTON..comeereesmesrmrrmsmemm comermoss et smsscsmes s —-steres, uaker Oats Co...... Chieago, lllincis
FOREST hicago, lllincis
HAUE[C 5 Pa\.ll..l nmol:
. Louls, u
1 uls, Missourl
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MILLERS

i o gis, Pennsylvania
e _CG_'n:Q.‘élﬂ:r:::i Ohio

=ber Milling Di

§t. Paul, Minnesola

K. COOK v. Q.T

1 Ssmber Milling Div. G.T _.Chicago. llimncls
LA_L\‘FESKFI:II?IPIECOLL . kmber Hllilng Div. GTA St. PEul.qﬂlﬂF"U"i
ALLEN A. HERBERT [ohnson Herbert & Co hieao: llinels
FRANK T. HEHB Herbert & Co... "..Chicage, Illinc!
ELLIS D. ENGLIS arabee Milling Co = inneapolis, Minne:cia
CLIFFOR “Larabes Milling Co..= " Tl MinDaapolle, Minnesora
E.]. BUR on Milling Co. ....Chlcaga, Hliino
RA y Industries... ... “hmond, Wisconsin
E. | LO boy Indu s I ]J Wisconsin
H. 1 %o s,

aw York, Naw Yorr

L{DBE Ro.-"“hur, Hew Yor

i o o
_--Hlllm“l”!}'- ’.lnnvl a

A ENS.
EORGE HACKBUSH

R T o, llinois

dinneso'd
eapolis, Min s

A

-King Midas Ml
North Laikola
Willien Penn Flour Mills
_Pillsbury Mills, Ins..

I innesch
inesold

4R, Now Tork
_Chicago, lllinois

Philadelphia, Pennsylvaria
Philade p!TCh

\cage, Ilinsis

OTHER ALLIES
Am

M.

lyn, New Yort

iife, 1llinct
bariyville, Ilinois
bertyville, [llincis
ertyville, ll'inois

RO
CLARA GERMER

ine, lllinois
~Palatine, Hizol

New York, New York

Ajr:s WINSTON o N A Heow Torl
ELL| DRULIS Quartermaster Marke! Center icago, HLA%S
E?‘ME E."-’ILWILEI MS. uar ter Food ann.m.,., Institul Chlca!?:&“l.lﬂ -
CHARLES ROSSOTTI i ... iOssolti Lithogra orp. kel ﬁ,mu
KEN MAC DONALD Hossolti_Lithograph Corp Enieal: Hilineis
OHN BOHAN...... T. B. Sills & Co oo, Tllincis
HEODORE R. SiLLS TR, Sile 6 Co ~ Ehicago. T
PHILIP TALBOTT. ‘Gioin Division, U. 5. Dept. ol Agriculture...... ..Was ﬂ. \itinels
THEODORE LOSHKATIA Imporier o -LaGrange, 704
EDWARD LOSHKAJIAN.. Imporier ondon,
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BICAUSE DON KNUDSEN

{ou gel better D

B bty Loa Marry Tod Sementl
Vet Auistant Mgr.,,  Durum Bales
Sales Western

Loyt P. M. Praca
Durum ?lttl Durum Sales
Western Western

By 0
1. Gmalil M, B, Maralt
nl.:':,.s'l" Durum Sales Durum Bales
stern Western

:'.f‘ Sales Family of General Mills has but
N::':';: help you manufacture macaroni
) det t are full strength, perfect color,

ade todry and cook properly.

urum Prod;cts from General Mills

In macaroni manufacturing prob-
lems, a Scandinavian like Don
Knudsen could casily be as lost as a
fish out of water.

In cooperation with others in our
General Mills Durum family, Don
welcomes the chance to bring you the
best Gold Medal Semoblend pos-
sible—to help you manufacture the

But Don has trair. ng. He's at home - ;
finest macaroni products,

with customers because he’s learned
the facts. He's gained practical ex-
perience by working—and observing
—in a macaroni plant,

And like all General Mills carum
salesmen, Don’s had inre nyive train-
ing at our “school” in [iinneapolis,
including work in grain department,
mill, and Products Control labora-
tory. There he’s absorbed facts from
oldtimers who know durum from the
ground up.

DURUM SALES

General Mills

So if you'd like suggestions about
durum products to meet your pro-
duction methods—or ideas about
merchandising and advertising—ask
Don or any General Mills salesman.

GOLD MEDAL
SEMOBLEND

“Press-tostod” ®
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MR. CQUIGGLE REPORTS

E are mel to discuss a problem

vital to the macaroni industry, the
the durum millers and the farmer. |
wnow that our mutual problems can
Lest he solved by bringing all the
facts avai *Yle before us for full con.
sideration and then to arrive ut the
best possible solution. With this in
mind, the question immediately arises,
what is the size and quality of the
Durum crop.

A meeting was held Friday attended
by the millers and their grain buyers,
several of whom have covered the dur-
um area in their automobiles. The com-
posite opinion of this group is that .a
close estimate of the durum crop can-
not be made at this time for the reason
that important durum areas are still
green and 2 or 3 weeks from harvest.
The weather the lust 2 weeks has been
favorable and if it continues thus, late
wheat may come through with fairly
good test weight and yield. One of
the very large grain commission houses
feels the Government estimate is low,
However, ﬂiving weight to contrary
opinions, the assembled group of ex-
perts felt that the Government report
of August lst was ds good an estimale
as can be made as of August 13th. This
report indicated 1,554,000 acres planted
to durum, with an average yield of 8
bushels per acre, or a total Durum crop
of 12,436,000 Bu.

The following statistics are taken
from the July 1st Durum Wheat Supply
and Distribution report of the Depart-
ment of Agricullure:

Stocks July 1, 1951 are distributed as
follows:

Farm 2,637,000

Interior Mills and Elev, 481,000
Commercial Stocks and

Terminals 341,000
Merchant Mills

1,399,000

Total Durum Wheat in
all positions July 1, 1951 4,861,000

Fstimated 1954 Durum Crop 12,436,000

Total supply 17,297,000

This same report indicated Durum

wsed during the 12 months ending June
30, 1954:

Feed, Cereal and other users 1,960,000

Seed 1,918,000
Exports 41,000
Grind 11,915,000

Total 15,861,000

From July 1st to December 31, 1953
we greund 6,795,000 Bu. and from Jan.
1 to June 30, 1954 we ground 5,120,000
u. Roughly, 2 months' grind of the
first 6 months period was 100% durum
and the remainder of the grind was
on a 50-50 basis,

Spokesman for the Durum Millers
at the Industry Meeting

Estimated requirements on a 50-50
hasis:

Mill grind 2 x 5,120,000 10,210,000
leed, cereal mfg. and

other uses 1,960,000
Seed | 1,918,000
Exports £ ¢ None
July and Aug. requirement

1/6 of 12,200,000 2,033,000

Arbitrary estimate carry over

on 8/31/55

2,000,000

' 18,181,000
This shows a’ shoptage of 881,000
bu, This estimated shortage is not very
large, inasmuch as the size of the cro
may vary considerably from the esti-
mate, the Millers recommend that we
continue to operate on a 50.50 Blend
basis until the January meeting of the
Macaroni Manufacturers in Miami at
which time the wheat situation can be
reviewed in the light of the then known
conditions, as the final Government
Crops estimate of December 1st will
then be available, as well as the semi-
annual Durum Wheat Supply and Distri-
bution report of the Department of
Agricullure for the last half of 1954,
Much of the durum wheat will be
of light test weight and to stretich the
durum supply as much as possible, the
millers further recommend that we mill
onl{ durum granular blend. We feel
milling 50-50 granular blend exclusively
has several additional advantages—
1. It will enable us 1o offer a produci
with the maximum amount of dur-
um in it, so as to give thy finished
macaroni the hest possible eating
Sl'lmlilil'!l.
he premium for semolina-farina
blend muy run much higher than the
50¢ per cwt. which generally pre
vailed lust year on account of the
small amount of senolina that can
be made out of light test weight
wheat.
3. We have u better chance to maintain
a 50.50 blend throughout the year
on a granular hasis, whereas on a
semolina-farina basis we may le
compelled to go to a blend contain-
ing a much lower {wrccningc of
durum or run out ¢f durum com-

&I{etﬂ‘y.

4. We feel the eating quality of the
50-50 granular blend will more
nearly equal that of i&mﬂeﬂ mac-
aroni made from 100% foreign
semolina.

5. The lower price of the granular
will help to enable manufacturers
of the United States to meet the
competition of the imported mac-
aroni.

6. However, for the few that want
Semolina-Farina, the mills will moke
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i
it available,

7. Also, for those that w.nt it, the
mills will make available a 25%
durum blend,

So much for that,

Now, what else can be done lo pro-
tect the macaroni industry until such
time as enough durum wheat can be
raised to meet their needs, so that the
industry will be able 1o meet competi:
tion of imported macaroni and maintain
their present volume until such time as
rust resistant varicties of durum are
available so that when we do raise a
large durum crop there will be o large
domestic market for it?

First we should consider Canada as
a polential source of a million or more
bushels of durum wheat. There are
several obstacles to be overcome bul
we don't think they are insurmountable.

(1) Arrangements must be made to
permit the importation of a limited
amount of durum wheat for this year.
Probably one or one and one hall mil:
lion bushels.

(2) Arrangements must be made to
induce Canada to sell it to us.

(3) Arrangements must be made
which will permit the miller 1o select
satisfactory quality durum wheat, ¢
much of Canada’s durum is of the Peli*
sier or Golden Ball variety h‘!"l‘h B
not equal of most durums raisec I
the US.A. The importation of onc ll;
one and one hall million bushels 0
durum wheat from Canada should not
hurt the farmers, as the durum W eal
for this year will still be in shor! suppy
and the macaroni manufacturers W

ay a substantial premium to the farmef

or all the durum wheat he has to 0':’";

Macaroni products can be iml:arled into

the United States in unlimited qua"

tities. ‘The importation of durum W{:’ﬂ

from Canada this year will not B

(Continued on page 14)
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A 3 dviom fanner, and have been

{rr a3y vears, on a rather large
wale st Tetils Lake, North Dakota,
ight bz it Eaart of the darum triangle,
Jnaddititm 1o thiat, 1 am 8 durum miller,
wwe havea lot of problewns in common.

We huye always had rust and always
vil have rust, Back in the twenties and
prior o that, we had periodic rust

idemics. These epidemics came more

ien and were with us for longer
jeriods than has been the case in recent
years.

Rust is & fungus disease that is with
u all the time, and the only way to
cozbat it is to breed plants that are
wistant to all known straind of rust.
In eatlier years, as rapidly Jas o new
mistart breed was produced, a new
wrin of rust developed, These new
dins of rust developed, and still do,
by cross-hreeding on l]m bnrberr{- bush.
I{u could eliminate entirely the bar-
berry bush, we would have no new
wnains of rust. This, however, is almost
imouible. We have eliminated the
buberry bush in the wheat belt, but it
sl exists in many easlern sioics, 20
e is no practical way to combav
Muk stem rust except through plant
kg,

BL 1935, through the eradication of
the barbe-vy bush and plant breeding,
il of our ‘bread wheats and durum
sbeuts were resistant to the then known
nets of rust. From that time on, there
 no np&m:cinb!e loss due to rust
hmage, and everyone relaxed. All that
lire, however, there existed in an area
in central New York State a trace of
15 rust, We wouldn't be where we
are today if we had been alert to that
thtst and hud been breeding wheat
b develop varieties resistant to 158,
This lapse was due primarily to lack
of slicient funds, kh long as there
‘o prst damage at that time, the

llfna federal governments relaxed.
Al tis time the Rust Prevention Asso-
talion, whose mainstay of support is
% milling industry, had been continu-
';.' their work of barberry eradication.
I'lh their limited budget of $15,000
IL"&OW u year, there was very lillle
%al could be done in the way of press-
ng for plant-breeding funds and equip-
::'L- Let us not again forget that the

le we are now in would not have
m‘"ﬂl_ll the work of plant breeding

T‘ﬂnhnurd and had we not rclnmf.
L :g_ﬂw how diffcult it is for anyone
llu’ ict how extensive rust damoge
rm’nh' I would like to tell you a story
I3, m" own experience. | had, in
wasp| ree fields of durum wheat. One
o {,;{“‘d on Monday, one was planted
al nesday, and one on Saturday—

h.‘u"’ same week, all the same seed,
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DON STEVENS Speaks Up at the Industry Meeting

all on the same farm, all by the same
farmer. Rust 150 hit, The field planied
on Monday came through with just
moadest damage. The fields planted on
W ednesday weighed about g2 pounds,
and the yield was about 507%, and the
field planted on Saturday had to be
burned. That is why no one could tell
two weeks ngo, or even now, just how
much durum we are going to 'hnyu.

The durum area is in 2 \;rinii tunnel.
The prevailing wind is fioni the South
most of the summer. The: prevailing
wind is from the Norih in the lulr.
Rust spores are in the air, and in_the
fall they are blown down South. They
do not winter over in the soil or seed
in_the durum area, but they do blow
back down South to southern Mexico
where they winter over on grasses and
other plants. In the spring 1her relurn
with the south wind. Now then, we
shall have 158 rust back again nexi
ear as surely as we're silling here.
if we have high south winds for four
or five conseculive Jays, as we did
this year and last yeur, then rust spores
will come up very quickly. Following
initial infection, it takes [rom seven to
twelve days for that little minute rust
spore to ripen into a postule, open, und
turn ot hundreds of thousands of addi-
tional spores, If that rust comes up
early enough, and il weather conditions
are such that the generations are about
seven days aparl, then you have a situa-
tion comparable to this year. Should
the rust spores arrive a week or lwo
later, and should weather conditions be
such that it tukes twelve to fourteen
days for development, then the wheal
gets ahead of the rust. This year was
cxceptionally bad in all respects, In
1953 rust arrived in one tremendous
jump and hit our area rather early,
ut our secondary and third, fourth and
fifth infections came entirely from our
own fielcs, This year the rust infected
our Northwest and the northern edge
of the winter wheat belt, so we had a
tremendous area of infection to the
south of us, We not only had the
effects of the rust that we were generat-
ing in our own fields, but we had the
constant infection coming up from the
South. I observed durum fields this
rear showing no rust infection on the
ower stems, indicating that that wheat
was not infected on ﬁle original wave
of spores, and still the necks were cov-
e with rust, indicating that there
was a secondary wave of infection mov-
ing'in on us from the South constantly
during the growing season,

It is unfortunate for all of us—the
farmers, the durum millers, and the
macaroni manulucturers—that we have
allowed ourselves to fall asleep or that

]

LON STEVENS

the government has allowed itsell to
he lulled to sleep in the breeding of
rust resistant plants. The fact that
something can be done is indicated by
the development of Selkirk wheat, “‘1Iit'{l
was developed in the Canadian labora-
tories, This is highly resistant to 151
and is the salvation of the bread spring
wheat area. We are far enough along
with Selkirk wheat that at the end of
next year there will be enough of this
variely for all of the spring bread wheat
acreage normally facing rust problems,
On durums, we have gunlr_\'. which is
moderately resistant. It doesn't tuke
the infection so readily. In other words,
in u spore shower, one or two wheat
plants might become infected instead
of 25 or 30. It also has the advantage
of being o few days earlier. Until
something better comes along, Sentry
should be developed and increased as
rapidly as possible. However, Sentry
is not the answer to our problem At the
North Dakota Experiment Station, Reu-
ben Heermann has crossed several va-
rieties, and there are some new durums
that appear to be as resistant to 158
as is Selkirk bread wheat. We must in-
crease these as rapidly as possible.

In order to lick this problem, we must
work together. We must push govern
ment, both national and state, to provide
the necessary funds. The Rust Preven-
tion Association, which has been in
existence about thirty years and vhich
has done an effective job in barberry
bush eradication, is meeting next wm-i;
to enlarge our organization in order
that, in addition to the barberry eradi-
cation, the Association can and shall
be the spark plug for this plant breeding
und seed-incrensing work, Seed stock
in limited supply can be sent to Mexivo




¢ can be in constant touch with the state (his year, we shall not get much durum
! legislatures in the durum area and with  because the farmer has taken too bad gt the G

T "
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or California. increased down there, and  along, Unele Sam, in effect, said to me:  out of the situation in the future
\he seed returned in plenty of time for “If you will keep your bread wheat which we find ourselves today e
seeding up North, We can get an in- ucreage o8 low as 90 and seed every President Peter LaRosa calied
crease of about 40 bushels for each bu- thing else to durum, you can go lo all macaroni manufacturers 1o t.upﬂ!'l
chel of seed. The cost is ahour $8.00 150 acres”” We wanted not to puss  bute to the work of the Ahllll‘iﬂtilmmﬂi
to 810,00 a bushel. up this opportunity for the additional  Institute 1o moke wossible fmulluu
Last year Don Flewcher of the Rust  aereage, for il the crop was good, the support all essentinl activities 1o dn
Prevestion  Association persuaded the durum was worth real money, So we \'I:LJ|I our markels and assure our sunlt.-
State Legislature of North Dakota to  put in about 350 acres of durum and of quality raw materials. P
u]1|m||]»rin;e S]"l,ﬂﬂﬂ Inl Ilul\rc rusl-rfnial- ahoul ‘)[l'; u('re-i!‘ of bread wheat, One of
ant bread wheats and durum wheats the fields will produce four or five H
increased in Mexico ond California. lushels to the u:|~re. and the other two nggle Reporf-—
I hate to tell you this, but a sizable por-  we will burn. And there stood the
tion of the money was not spent. Some- finest stand of durum 1 have ever seen the Durum farmer, The supply is less
one was afraid that they might send in my life! Next year, under the same than 5096 of what we need. It is I
something down ihat would turn out plan, my farmer will nat be willing the farmers interest to keep a strong
not to be as good a wheat as o later 1o plant the durum, nor will other domestic macaroni industry here so
selection and that they would be criti- farmers in the durum area, However, it that the farmer will have a good market §
cized. That's why we need more men the Department of Agriculture will allow for his durum wheat when he does
like Don Fletcher—we need to broaden durum production on the diverted acres, raise a large crop.
the mutivities of the Rust Prevention without penalty to bread wheat, I pre- We feel the Macaroni Indusiry can
Assoviation. Had he had enough help dict that we shall retain most of the best present their case on this, The
to be out there pounding on the table durum acreage seeded this year. millers will help all they can.
whein he found what was happening— Mr. Ryan: If the government lets your So ymuch for the 1954 Crop prob-
had he been able to send someone oul  renter put in 240 acres of bread wznenl. lems. Npw, what aboul the future,
to the State Lepizlature 1o tell state how much durum will he put in? ¢ especially 19557 We need more acres
representiatives .nd state senators who Mr. Stevens: If the government gives Jdanted 1¢ Durum. How can we do it?
ap sropriated that mone that it wasnt me my acreage allotment of wheat and  Here we feel the millers, logether with
being used, this siluation could have gllows me 1o put in bread wheat, and the Macaroni Manufacturers should
been avoided, 1f we are going lo save and then all tLe additional acreage we begin work at once to make plans that
durum, this is the way we must o aboul  want to in durum, 1 will put in 150 wiﬁ make it profitable for farmers to
it. We will have to have a re hirth of  peres, Last year 1 had to cut back plant more acres of Durum wheat. The
the Rust Prevention Association. We my bread wheat acreage about half ~ ncreage allotment will be severe next
must increase its budget, add to its 1o qualify for the durum acreage. 1f year. For exam de a farmer planted

slaff so that competent representatives  (he law and regulations are the same 210 acres in 1954, His allotment this
year is 230 acres. Possibly we could N

overnment to permit him 1o

the Federal Congress. a licking on it. However, if the farmer plant this 80 acres to Durum which
Now there are other rust breeds de- js ollowed all his acreage allotment in otherwise would lie fallow. -
veloping, but so_far they are just in  hread wheat and then is authorized 1o We suggest ot this meeling definite
trace amounts. We are busy now with put the idle acres in durum, you will objectives should be determined an
the breeding of wheat resistant to 15B. pet durum acreage. basic organization plans sel up s that
The minute that is done, we must direct commiltees can work oul the details
our altention to others, or we shall be and effectively press toward the objec

- 2.
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{Continued from page 12)

re 0‘ “‘e ’.
\nsure YOU! su v

~
.
\

right back here in this room again in indusiry Meeting — tives. N |
another ten years, talking about exactly (Continued from page 6) I have laid before you the Millers |

the e thing. : . thinking in general, broad terms and
e same thing Mills, and Jess Cook of Amber Mills w:ll|l1 rSntlinvel[; inle detail. No doul

That's the story, 1 am sure that the : i :

MY = B e as appointed to meet with Maurice : Tt
Rust Prevention Association is goIng Iiynn,[Lhuirmm\ of the Association’s oMY of you have questions 'llh“"ll:
1o he around asking your Association pyrym Committee, and other imsmbers the statistics presented, and o I,
for your help and support. of L‘OHI'IR;. of that committee in Minneapolis the \'ur{nuu l’h'nmsi of l:"::lr B“Fp‘?ﬁlrn:il:u\“ur
it takes hundreds of thousands of dol- SR each question is nsked, we will cits

following week, to follow up the matter assign it to one oF more of the millers

Jars to do the job, and it's the govern- : : "
ment's job to do it, but somebody has n[(l)mw;mng :lurur{n. : e who we feel has special knowledge of
1o be standing there with a phc‘nlork nlanll‘il: ‘e“'::: el:e:r ﬂﬁ‘:;"';'::_tfﬂ;”:ﬁ?& the subject.
¥ E year, - More and more homemakers are fast learning macaroni products are a

prodding the government, or it will not diflerent bait than was used this y -
vouid Haverieiln sied 1o el The Ancient Noodle perfect answer to the problem of rising food costs. For only a few pennies per

el done, would have to be developed lo get ® 0
On Acreage for 1955 growers to plant more acreage in 1935.  According 1o S80S sources CEf portion a countless variety of tempting macaroni product dishes can be served.
| know that there is more acreage of The durum grower it not likely to  noodles have been in existence some 106 With no other food on grocery shelves today offering so much in nutritional value

durum wheat than is listed in the offi- increase uurenf,e on dlll’l.ll'll unless he years. ) for 8o small a cost, there is a steady swing toward macaroni products.

vial report for North Dukota. | think can increase the proportion on bread The wife of the proprietor of the locd! Yes, today” b : "

the acreage is approximately 2,000,000, whea! as some guarantee of geWing jnn in the village of mmenwald in the es, today's market for macaroni proc'lucl.s is a growing market. Con-
: sumer acceptance of your macaroni products is assured when you depend on

1 don't say this will increase the crop & return. Bavarian Alps added some cge® hy ae . :
yield, but the acreage is there, Had it — “We have always had rust and always ~cident to some spaghetti dough that she Capital quality to give your products real eye and taste appeal. Capital semolina
1ot been for black stem rust this year, will,” eaid Stevens. Rust is a fungus was preparing. Becauge Dbusiness l;:‘* and durum flours will help your sales curve.

we would have had enouﬁh to supply disease wi*ia us all the time . . . the so bad during that hard winter 0 S0,
your needs 1000, The bait that the D"'Y way lo combat it is to breed |,!m“! she dccided not to throw the E|'ﬂl-'htl"
government threw outl to the durum that are resistant to all known sirains away but fed it to her husband. !l"_":;

l.rmluu-r lust year did work. The same of rust. The millers, who have been so well pieased with it that they de! " .

yuit won't work again, however, and the imnainstay of the financial support ° to give it to their customers. [ N
1l tell you why. On my farm we have of the Rust Prevention Association, pro- il too, and soon its fame had spre& 1" | ...uH
been raising about 380 to 390 acres pose that the Rust Prevention Associa- and wide so that tourists in the AlP il
of all wheal—bread and durum. We tion be concerned with plant breeding. made this litle inn a regular I‘Uﬂ’“" A ML

were cul last year down to about 300, This will cost money, but it is the only - place. This new delicacy was ¢t
but when this special concession came insurance that can be had to keep us  nudel,
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NATIONAL MACARONI WEEK

HE National Macaroni Institute has

planned its annual publicity push
to stimulate full sales during October.
Magazines, syndicates, supplements,
weekly and daily newspapers are all
receiving special material and releases
on mucaroni, spaghetti, and egg noodles
with recipes and news of National Mac-
aroni Week, Special radio and tele-
vision scripts have been prepared and
laced to gain mention frem such per-
I[urmers as Arthur Godfrey, Robert Q.
Lewis, Dave Garroway, Boh Hope and
Hob Crosby, American Dairy Associa-
tion will mention macaroni products
us tie-ins for the Cheese Festival on the
Hope and Crosby shows. Reynolds
Aluminum will have Mr. Peepers men.
tion Macaroni Week on a national tele-
vision hookup,

Promotions planned by the U. S.
Department of Agriculture to stimulate
beef sales presents a natural tie-in for
macaroni products with meat balls,
hamburger, . .« chopped beel being
featured in relcases and photos for
Macaroni Week, The American Meat
Institute, National Live Stock and Meat
Board will issue cooperative publicity
releases, Others cooperating to promote
their products along with macaroni pro:
ducts are National Dairy Council, \{"ine
Institute, Maine Sardines, Pouliry and
Egg Board and National Canners As-
sociation,

One good publicity score will be the
Goodhousekeeping Magazine Cook Book
supplement, a part of the October issue.
It will have twelve pages and plenty
of color. Two pages entitled “'}‘Ilirly
Minute Marvels” will contain nine re.
cipes for preparing macaroni dishes;
two pages “Macaroni Plus” will favor
such favorites as Chicken Tettrazzini,
Veal Tomato Casserolette and real Ital-
ian Lusagna.

Other magazines featuring macaroni
products with recipes and pictures in-
clude Parents, Farm and Ranch, Tempo
and Seventeen, All newspaper syndi-
cate writers have received copy, photos
and recipes, and special material has
gone to feature writers, Television sta-
tions in sixty five major viewing areas
will be nuppiied with copy, recipes and
photos, 700 radio stations from coast
to coast will receive script and recipes
at  three or four day intervals before
and during National Macaroni Week,
Many railroads and gir lines will fea-
ture macaroni products on their bills of
fare.

Three photographs and five or six
recipes have been earmarked for the

Fi{th Annual Promotional Drive
Planned October 21-30, 1954

A

PRESIDENT PETER LA ROSA shows First Vice-Prasident Lloyd Skinner the dates for

Natonsl Macareni Waesk, Oclober 21 through 30, 1954,

special use of over 1800 daily and week-
ly newspapers throughout |r|e country.

A color photograph of an appetizing
main di-h will be taken shortly for re.
lease to food editors carrying color
pages,

A Halluween party photograph with
two cusser le recipes will reach editors
of 25 faxm papers and journals for the
promotion.

600 labor newspapers with circula-
tion over 1.000,000 will get a special
mat story with picture and macaroni
recipe.

mailing will go to food editors
of more thun 80 negro newspapers
throughout the country. Story will have
photo and recipes.

Another tie:in that provides macaroni
manufacturers with an especially timely
opportunity ¢ promole 1 eir own pro-
ducts and render a communily service
at the same time, is the Red Feather
Dinner as part of the Community Chest
drive in October, The idea of the Red
Feather Dinner was conceived by a
group of Dayton, Ohio businessmen
in 1953. The dinner was comprised of
vegetable soup, one pound of spaghetti,
tomato sauce, fruit cocktail and gelatin
dessert. The package was priced at
$2.50 and the dealer's cost was 78¢.
The difference went to the Community
Chest. The Red Feather Dinner met

with so much success last year that
Dayton is making plans for bigger and
better results this year; this is more
people participating, more dinners sold
and more money for the Community
Chest.

This year other cities ure taking vp
the idea and putting on Red Feather
Dinners, using the same plan, the same
dinner and the same promotion that
was so successful in Dayton last year
The plan is being considered in citie
of 500,000 and less. The mechanics have
been carefully worked out by the Sills
Organization to make presentation 10
the local Community Chest a very simt
ple matter. The whole 11|Inn is ussem
in a single folder—The Red Feather
Kit—which may be had for the asking:

“Some Like It Hot ... -
Some Like It Cold

The Brilielll Macaroni Mmu[ﬁ::u:en'
Association plans to prepare recipe ¢
lets using the reciptr- rnd i]luslml_lqﬁ!l
that appeared in the story on the ;nwi
romo':r:r: by the National Mntllrﬂﬂd.
nstitute and the Tuna Research F““‘:ﬂ
ation called “Some Like It Hul-_-5°|
Like It Cold”. The atory was I
June issue.

ober, 1954
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GUIDO TANZI

INSURE THE PERFECT COLOR

IN YOUR PRODUCT

wih MIRROR-FINISHED BUSHINGS w vour pies

"$O MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS

«.« . prove the unequallad performance

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

e PERFECT COLOR

® UNRIVALLED SMOOTHNESS
e RINGLESS PRODUCT

e IDEAL COOKING QUALITIES

. 3252-54 W. 5th Ave., Chicago 24, Il
Telophone NEvada 2-0919
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Recommended Recipes . . . . .

CURRIED CHICKEN COMBINES WITH MACARONI

Curried Macaroni, Olive and
Chicken Dinner

(Makes 4-6 servings)

1 tablespoon sall

3 quarts boiling water

8 ounces clbow macaroni (2 cups)
1/, cup butler or margarine

2 tablespoons all-purpose flour

1 teaspoon curry powder

Dash ginger

2 cups milk

3 cups diced cooked chicken
14 cup sliced ripe olives

2 tablespoons chopped parsley

1 tablespoon minced onion

Salt and pepper to taste
Add 1 tablespoon salt to rapidly
 hoiling water. Gradually add macaroni
so that wafer continues to boil. Cook
uncovered, *stirring occasionally, until
"tender, Drain in colander.

In a saucepan, melt butler or mar-
garine; blend in flour, curry powder,
salt, pepper and ginger. Add milk and
cook until thickened and smooth. Add

prices that spare the budget from too cooked ‘macaroni, chicken, olives, par
sley and onion; mix well and heat to
serving lemperature, Garnish with ap-
ple slices and additional olives il de

avorful food at for fall menus, sired, -

In these high price days, we are
especially happy to welcome National  great a strain,
Mucaroni Week, October 21-30. Mac-
aroni, spaghetti and rrg noodles make Here is a hearty recipe that is ideal

il possible to have |

TUNA TREAT WITH NOODLES

When the homemaker is called to |
make appetizing meals with a slightly
different twist, canned tuna from Cali-
fornia and macaroni products are two
favorites that can always be relied on.
No matter what the temperature plenty
of macaroni and tuna dishes wil? keep
everyone happy and well-fed.

Chived Noodle Tuna Cassercle
(Makes 4-6 servings)

tablespoon salt
quarts boiling water
ounces medium egg noodles
{about 4 cups)
10V4-ounce can condensed cream
of chicken soup
5.ounce package cream cheese
and chives, softened
2 6Ys-ounce cans chunk-style tuna,
drained
1 tablespoon prepared mustard
14 cup milk
2 tablespoons minced onion
Add 1 tablespoon salt to rapidly hoil-
ing water. Gradually .add noodles so Combine remaining ingredients; mix  greased 1-14-quart casse
that water continues to boil. Cook un-  well, Bring to boiling point over med- ake in moderate oven (35
covered, stirring occasionally, until jum heat, stirring coustantly, Add  utes, S!;rink]e with additiona
tender.- Drain in colander. " cooked noodles; mix lightly. Turn into chives, if desired.
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Recommended Recipes . . . .
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MACARONI, CHEESE

Tomato-Macaroni Casseroles
 Wakes 1 serongsd

I blespoon salt

Loapoarls Lnhinge waler

1 o es el macaroni 12 ipss

I 1T e e van conilensed amato

o
20 caps wrated g Chedda hevse
vabont ponned cheesen

Laovap milk

I teaspuson onion sall

| lessprrn velery walt

by teasponn peeppnet

1 medinmesized tomato, <loed

Vbl 1 rabdespoon <alt 1o papiddly bl
e water, Gradwally add macaromi =n
that water contines 1o boil. Cook un
covered, stirring occasionally, until en-
der Diain i colamider

Combine tomate ~oup. 2 cupes crated
heese and milh s conks stitome con
santh, until cheese s mehed. Add
v sall, veleny salle pepperand
conhed macaroni s mis well and o e
to b greased individual casseroless Top
woith temmater shioes amd -|;r1r|Ll|- with re
g cheese Bahe e ot oven
e o 200 gnates, o antil leatead
thoronghiy.,

AND TOMATOES TOP TEAM

e @

1

A e ewd ol the summer season
when aopetites frequently flag, von van
ke o tetanding meals with macaroni.
~praghe anid weve noodle casseroles.
Combired with protein rich cheese, milk

amd eggs, thes make vt
dishes that will more o
family

Here's v e von' Il < bt

ular.

SHELLS ARE SIMPLY SCRUMPTIOUS

MAaC ARONI SPAGHETTI AND EGE NOODLES team up so well with all kinds of fish
that they re @ natural, They can be combined in endless wavi with shrimp scallops and
sardines  Try thiy tasty recipe soon.

Coronado Shell Ca:
{ Vahos 0 sert
| "lllll'-|,|n|l|| -ialt
boquants bailing water
o es maeaton =hel
~hell=s
cup butter o e
RTTIR BTITTE Hown
Flacups Bt juee
10 teaspoon =alt
Db cavenne
I pennd <hiimge venihanl
ey eined
[IERTIT cohed pras
|_. up ;|‘|1'-| |-|l--r'-~|-||
chees
Al o |Il"l‘-|lllﬂrl ~alt
e waler Covadually e
helle s that waler conti
Coaok  ueovereds stivnine
antil tender D i ool
Melt Lutter on s
Bt sk o aned Bileld
ke tomate e Al conk
enedd, stirning comstantiy . Vol
Spens wilt, cavenne, <honp
His weell |n|.| in llmkl'll
diells, Turn ante grease] 2
~vrule '|--|- with '_‘l‘lll'|i .l‘u-
ire mderately hat oven v
e, or il cheese i

on lll"\\ 1.

Jyasd e
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MALDARI'S INSUPERABLE MACARONI DIES

Macaroni Dies
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New PROGRESSIVE Long Goods
DRYING SYSTEM

NOW IN SUCCESSFUL OPERATION

SAVES SPACE

Octolier, 195

SAVES MONEY

Spaghetti 070* 11.8% Moisture

16 Hours Drying Time

- -
8
-

DRYING CAPACITY MORE THAN
DOUBLED IN SAME SPACE

Conrad Ambrette, President, formerly President of Consolidated Macaronl Machine Corp.

MACHINERY CORP.

156 SIXTH STREET, BROOKLYN 15, N.Y.,US.A.

§SEND FOR CATALOG FOR COMPLETE LINE

(xtober, 195} THE MACARONI JOURNAL

fOR BETTER QUALITY
FOR INCREASED PRODUCTION
FOR BETTER DRYING CONDITIONS

1
[
|
FOR SIMPLICITY IN OPERATION o o o |

VACUUM SYSTEM

* PATENT PENDING

LONG GOODS
CONTINUOUS
SPREADER

SHORT GOODS
CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE |
POSITIVE /7
RESULTS | §

VMUUMIZE

YOUR PRESSES "t .

THe AMBRETTE WAY

AUTOMATIC SHORT GOODS DRYERS « CONVEYORS o DIE CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS ¢ EGG DOSERS |
AUTOMATIC LONG GOODS DRYERS « MACARONI CUTTERS

. Lt N Kk §F §F _ §F N N N _N N |
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Macaroni Coverage in the
Pacific Coast Review

The promotion of macaroni products
and related items had considerable coy-
erage in the May issue of Pavific Coast
Review, both in editorial features amd
in whvertisements placed by local manu-
facturers.

A storv on canned tuna by E. L
Murris, Executive Director of the Tuna
ltesearch Foundation vovered o full-
paage spread with two pictures, one a
tuna macaroni salad and the other a
wondle and tuna casserole, Two of the
three tuna promotions were combined
with macaroni ||rllI|IlI1illllv-lllill\l'l_\‘ the
Lenten period and the recent “Some
Like It Hot—Some Like It Cold™ cam-
Jrign.

A feature story on Golden Grain's
11 pankaging was plaved apposite their
full-page ad. in addition 1o another fea-
ture on their Egg Tagliarini produc
and @ premium sales builder.

A resumé of the National Macaroni
lustitute program for the year showing
estimited  sales at 816,000,000 over
1953 sules is given a page and a half
spread including three illustrations,

Roma Mavcaroni Factory had a full
page ad with an attractive NMI photo-
graph illustrating their produet,

On the “Food Flashes —Spotlighting
Latest Activities" page, another item
tells again how two of the country’s
lewling food  organizations, the Tuna
Research Foundation aml National Mae-
woni Institute, are twaming up to stimu-
late sales and inerease grovers” profits
with the "Some Like It Hot—Some Like
It Cold™ campaign.

THE MACARONI JOURNAL
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Macaroni on display at Holiday Chicken Fesfival

Macaroni Display
Has Holiday Appeal

The National Macaroni Institute won
honoralle mention with its display a
the Holiday Chichen Festival sponsored
by the Poultry and Egg National Board
this spring, There were forty-four par-
tivipating food publicists in the com-
petition meluding those from American
Can Company,  General Foods,  Hum
Food, Standard Brands. and the Nu.
tiomal Potato Counvil,

Institute consisted of o macaroni Hal
lowe'en Casserole, served in Wk
cauldron,  The ingredients caroed out
Hallowe'en colors and included maca
roni. cheesedomato sance with Blak
olive rings, An apple juice punhowae
cerved in hollowed-out oranzes decor
ated with juck olantern Liess Gl
late conkies in sodiae shapes and oo
late and white doughnuts for dessent
Napkins were black and orange and o
top it all black cut-omt witihes oy
broomsticks made from long 2t and
spaghettini,  The  mucaton proadiets
made a great hit

REMINDER FOR NATIONAL MACARONI WEEK

A SUPERIOR MACARONI DISPLAY in & Southern Californis super markel features

macaroni, fomalo sauce and wine.

Roma Macaroni Plans
Billboard Campaign

A tremendons  billboard 1

vampaign is being lllllh‘l’l‘-l‘\' " o
Macaroni Factory of San | ‘l":
Supplementing current pew s W
and radio schedules. Roma e
a 831 10000 contracl for ) Hut
door Bulletins, 6ELODO Ba e
ple will view this oversize b nird
bulletin during the month, v e
over 200 million reminder |--'”'\'
OQuality during the nest 12 he .
new one will appear every 12 dos
the nest 3 years, i
The 10812 1t bulletins care oed |
. . sent-om’ aren [-u: ot ‘J'I"':I
and made their debut in Sa Fromis :
and Oakland August 23, The eonttal
runs for a 3 yr. period assu |"""::
dealers Turther consistent promet! !

the T1 quality products mansbe! 'l:'
by the Roma Company for meaie s
veurs, p
© The first bulletin shows o |..\«L.1.v“'1
Roma Spaghenti along with an app”

the

ing dish of the covked produd :"““h

backgronnd s a picture of -1| -'“'_““
I the story on the bt

group. und .
reads. “Roma Quality feeds

for =o linle!™

w man
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CRITERION SEMO-RINA- |
ASemolinaFarinaProduct !

MALID FROM A MOITURT OF \ g |
50% DURUM = $0% HARD WHLATY |
= A e
n'nm .-!.-m q.l--. .. =l iy
e X .E'
[
fl !

You'll make extra dollars in the production of Macaroni Products
every time with Criterion Semo-Rina . . . a Semolina Farina prod- :
uct milled from a mixture of 50% durum—b50% hard wheats. Be- 4
cause of its quality and uniformity, you can rely on Criterion Semo-
Rina to give you the best results and increase your consumer accept-
ance when you use this consistently high quality product. Make Cri-
terion Semo-Rina a MUST on your next order.

Commander-Larabee

MILLING COMPANY
A DIVISION OFIARCHER-DANIELS-MIDLAND COMPANY
GENERAL

OFFICES: MINNEAPOLIS 2, MINNESOTA




DEEP COILOR EGG YOLK
SPAGHETTI SUPPER PACKED IN THE CORN BELT
On the U.S$. 5. Coral Sea I

The Mavy is noted throughou the Armed Force for good
chr- Pictures from Offic  of Information Dep tment
of the Navy

R |
?P‘_‘;) |

DISTRIBUTED NATIONALLY

WM. H. OLDACH

PHILADELPHIA 22, PA.
Phone: Garfield 5-1700 American & Berks Sts,

NOCDLE MACHINERY
| WE S ECIALIZE Il EQUIPMENT FOR
' THE MANUFACTURE OF CHINESE

TYPE NOODLES

JACOBS-WINSTON "7
¥ BORATOR'ES, Inc. | Rebuilt Machinery for the Manufacture

‘ of Spaghetti, Macaroni, Noodles, ete.

BALING PRESSES

H,drau Baling Pre v dalng

All Classos ot “'atana

I T — HYDRAULIC
56 Chamt ers Street EXTRUSION PRESSES
New Yorb 7, N.Y. oty Yegr b .l-.:-. v

N.J.CAVAGNARO & SONS
. "Our Laboratory Can Be Your Laboratory” MA(HINE CORP.

400 Third Av nue
Brooklyn 15, N.Y. U.S A,

pesa t-_ are3 Wit tally will be ¢ s ¢t wt g 110011010 o A DT PHE S0 1A R BOIRE SRR PH8 0808 0R TSR 0A8 L
e ¢ srem and alicwed t6 vmmer for apprommately | heut
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PRESSES CONVERTED T0

BUHLER VACUUM SYSTEM

TOP THEIR PREVIOUS RECORDS WITH

ALL METAL

CONTINUOUS

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

LONG GOODS DRYER

If you are now using one of the continuous
(Model CGpll

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

Buhler Vacuum Systems.
Preliminary drying and finishing

of any shape of long goods . ..

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum. Models

quickly, economically and uni-

formly

-.rrthi#

The loaded sticks circulate auto-
matically in a continuous flow
through four levels of travel, in

alternate drying and resting

cycles.

: Capacity 1000 . ' -
$ i

MODEL TPG: Copacity 650 Ibs. MODEL TPJ
per hour

per hour

BUHLER BROTHERS, INC. (U:S:A)

.2121 Sl‘"l IIIGHWI\‘ #4, IOI‘I' lil. le J!IS!\'

 BUHLER BHOTHE

24KIHE dSTRier T
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IN THE INDUSTRY . . .

THIS SAN LEANDRO, CALIFORNIA, plant of the Golden Grain Macaronl Company,

was bullt 3 years ago at a cost of aver $710,000. Now a new 27,000 iquare food manu-
facturing plant and warshouse 1s underway 19 keep pace with the increaring demand for

Golden Grain Produchs.

Hoffmann-La Roche Changes
Announced by P. J. Cardinal

Appointment of two new members
of l‘le field staff and changes in the
internal stafl of the Hoffmann-LaRoche
bulk vitamin division have been an-
nounced by Paul J. Cardinal, vice presi-
dent in charge.

Under the direction of C. C. Robin-
son, vitamin division sales munager,
Fritz J. Hopl and Stanley T. Olds have
joined the division's stafl of field rep-
resentatives in the Philadelphia and Chi-
cago areas, respectively. I Semmes
Clarke and John Haase, Jr., recently
joined the Nutley administrative stafl.

Mr. Hopf has been associated with
Hoffmann-LaRoche since 1941, His
work with the pharmaceutical special-
ties division in the Philadelphia area
lrought a promotion after the retire-
ment of A. C. Biles, who lad repre-
sented the vitamin division in the Phil-
adelphia area since 1942, Mr. Hopf's
territory includes eastern Pennsylvania,
southern New Jersey, Mnr)‘lana. West
Virginia and the District of Columbia.
He is a graduate of Yale University and
a World War 11 veteran.

Mr. Olds formerly was with Magnus,
Mubee & Reynard, Inc. for eight years
in the Detroit area. He is a graduate of
Mount Saint Mary's College, Maryland,
with two years of medical study at
Columbia University.

Mr. Clarke was graduated from
Columbia College in 1941, majoring in
chemistry and supplemental business
courses, He was with the Calvert Distill-
ing Co. prior to air force service in
World War I1. Later he was with Merck
& Co. in production planning.

Mr, Haase studied engineering at
Stevens Institute of Technology and
business admin::tration courses while
serving with the Navy in its public_re-
lations department during World War

T T T MY T TSR N R R T

1. He has a background in industrial
lulmlngrnvhy, publicity, advertising and
ithographic production and display.
Past associations include the Garraway
Company and the Osborne Company
of Clifton.

General American
Buys Fuller Company

William J. Stebler, president G.A.T,
X. recently announced the proposed ac-
quisition of the Fuller Company, Cata-
sauqua, Pennsylvania, a designer and
manufacturer of pneumatic conveying
systems for dry bu‘k malerials hnndring.
185,000 shares of G.AT.X. common
stock will le exchanged for all of the
outstanding stock of Fuller Co.

The Fuller Co. and G.AT.X. worked
in vooperation with each other in de-
veloping the “Transflo” and “Airslide”
hopper cars which G.AT.X, leases to
shippers for transportation of flour and
other pulverized materials,

Fuller will continue ils operations
under its present management as a sep-
arate corporation, It has two lully
owned subsidiaries, Hershey Machine
& Foundry Co., Manheim, Pa. and
Separation Process Co., Catasauqua, Pa,

sides pneumatic  handling equip-
ment, Fuller designs, engineers and
manufactures covling and heat recuper-
ation equipment, in ustrial compressors
and vacuum pumpe, and iron and alloy
castings. It also does close tolerance
machine work.

GATX. is primarily engaged in
leasing tank and other specialized
freight car equiPmenL In recent years
it has broadened its activities to include
plastics moulding, the manufacture of
screw fastening devices, and the prod-
uction of process equipment. The ac-
quisition of Fuller is une more step in
its long pull diversification prograr.

October, 105)

Flour Enrichment
Total Up to 81%

A survey of enrichment in the United
States just announced by the Agricul.
tural Marketing Service indicates that
77 1o B1%¢ of the total amount of Mot
sold for commercially buked bread and
rolls and for family use was enriched
in 1950.53, This caleulation, which is
hased on civilian consumption, reveals
iwhout the same percentage as from 1913
to 1916, when flour and bread enrich.
ment was mandatory under War Food
Order No. 1. -

About one-filth of the civilian supply
of white flour is used in products not
ordinarily enriched. 1t is estimated that
655 of all white lour sold to consumers
as flour or in products is enriched,

Twenly-six states with a_population
of 81,500,000, or 52% of the national
total, require enrichment of white bread,
rolls and flour.

General Mills Sets All-Time
Record; Net Dips Slightly

General Mills, Inc., has reported an
all-time high sales record of $187.587,
179 for the year ended May 31. Nel
earnings were $11,186,832, compared
with 811,468,171 for the previous year,

Common stock earnings per share
were $1.50, Net earnings per dollar of
sales were 2,3¢ compared with 2.1¢ the
vear previous, Farnings were divided
i»elwccn dividends on preferred and
commeon stocks, totaling 86,709,116 and
reinvestment in the business of $1,179,
737.

Federal income taxes umuunlu-ll 1o
$11,123,000. Total direct taxes in sujs
port of various local, state and national
governmenls were $14,819,770—ahout
$6.69 per common share. e

The distribution of sales in 195351
again emphasized diversification. Of the
$187.587,179 total, 507 was contri
buted by flour, 17% by formula feeds,
20 by package foods, and 137 by
chemical and mechanical gru-hn i, In
contrast, 1937-38 sales of 152,675,000
were 745 flour, 17 formula foeds ant
9% |mc‘nuge foods.

Personals « « «

Charles Travis of San Giorgio Ma
caroni Co., after many years 0 golty
made a hole in one, at the Lebanon
Country Club the latter part of July.
Congratulations, Ch'nrlie!

- -

C. W. Wolle of Meru Macaroni Cll'_--
Harrisburg, has just been made 8 Lt it
rector of Dolphin Deposit Trust Los

which is the largest bank in Hagrishurg:
. . L]

“Federal Aid: A systemlol making

ike
oney taken from the people Jook li
:l glll(ty when it's hand back."'—Anon:

e
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'NO MONEY" SALE

Third Annual Gooch Red Circle Auction

AVIEW of the youthful bidders at the Third
sawal Gooch Red Circle "No Monsy" Auction
ot leookville, Kansas on July 24, +

FAI(.\[ boys and girls, age 7 to 20,
from nine midwestern states poured
anto the famous CK Ranch at Brookville,
hansas, July 24 for one of the most un-
ique auctions in the livestock world, On
the block were 35 Hereford, 10 Angus
ud 5 Shorthorn pure-bred calves plus
3 registered Duroc and llump,-Lin'
glts. These animals could be wrchased
Iy the youngsters only with Red Circle
premium lags distributed with products
of the Gooch Feed Mills, No money
changed hands,

Some 3,200 people gathered to watch
%0 qualified bidders keep the auction
maring al a lively gait. In the morning,
authorities from leading Midwest agri-
chural schools instructed the boys and
l'uls on fitting, showing and judging.
Pol, CHll Aubel, Kansas State College,
in }hlrge of swine, conducted the hog
ﬁllhng and showing demonstration; Dr.
Rafus Cox, head of animal hubsandry
at Kansas State College, conducted the
fuing and <howing demonstration on
tatlle; Prof. William W, Derrick, de-
Fr‘luxn‘l of animal husbandry ot the

tiversity of Nebraska, conducted type
demonstration and judging instruction

DAYID WeRs, 4
g"ﬂ the H
6500 Poln:.'

?o i4, of Mt, View, Missourl,

gy

ord Calf which he bought

for catile Dr. 1. C. Hillier, in charge of
awine at Oklahoma AN, College, wave
type demonstration and judging insirue:
tion for hogs,

With these refresher facts in their
minds, these youths were themselves
ready for the chow line. They consumed
some (.00 hot dogs, not o mention gal-
lons of soft drinks.

Promptly at 1 o'clock they gathered
in the auction ring. Dr. Ao D, Weber,
dean of the college of agricullure at
Kansas State College, gave them all
words of encouragement.

John J. Vanier, owner of CK Rarch
and Gooch Feed Mills, and president of
Western Star Mill Co., Salina, urged
the youthful bidders to remember these
instructions—to  make the best buy
they could, buy the animal they thought
was best, at the lowest possible bid.
Mr. Vanier pointed out that their pur-
chase that day might subsequently prove
10 be the beginning of their own herd
of canle or swine.

The first animal. a purebred Here-
ford call, caused linle H-year-old Linda
Nelson of Winfield, Kansus, to run the
bidding all the way up to her full “hank
roll” of 15,000 Red !'.irrlu points,

By contrast, the lowest successful hid-
der wus 15-year-old Dennis Utter, who
came from Wheatland, Wyo,  (some
1000 miles) to buy a gilt to be used
in a feeding project by his Wheatland
FFA group. He got his gilt for anly
1,270 points,

The Gooch Food Company of Lincoln,
Nebraska is an afiiliate of the Gooch
Feed Mills. manufacturing Gooch's Best
macaroni, spaghetti and egg noodles,
The division is managed by J. Harry
Diamond. Mr, Diumond says, “These
auctions are wonderful affairs for young
people, 1t teaches them business funda-

70
!

JOANNE HAWKS, age 15, of Bruning,
Nebraska, smiles prnudl; over the Hereford

Calf, which she purchased with 5,500 paints.

ﬂ«

1

ON THE AUCTION STAND: J. J. Vanier
(at right), owner of the C. K. Ranch and of
|C-';:m:h Mills; and Gene Watson (left) auc-
ioneer,

mentals, gives them an opportunity to
participute in trading, to exercise their
judgement. Most important, it gives the
winners an opportunity to gel a fine
head of stock 1o roise themselves,”

Red Cirele premiums are given on
puckages of macaroni products as well
as on Gooeh's feeds, Because the quan-
tity of feed fed to stock might out-
weigh the amount of Gooch food prod-
ucts consumed by the farm fumily sep-
arate classifications are set up at the
anction for feed premiums amd food
sremiums. though' both are good in
vdding for live “ock,

Frequently olub groups will sponsor
u bidder and all members of the group
will pool their preminms in order 1o
bidd suevessfully for an animal the whole
group cian raise s a project,  Dealers
are getting bebind the idea and are
helping interested youngsters.,

Happy over the auction, Mr. Vanier
said he hopes 1o muke the event a two-
day alTair next year with somewhere be-
tween 150 and 200 head being put on
the block.

rLy

RUSSELL FLOCK, age 12, of Maywood,

Nebraska, knsals happily beside the Duroc Gill
which he purchased with 1,800 points.

——
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TODAY'S ADVANCED-DESIGN DRYERS

NEW

DEMACO-HOSKINS

DEMACO - VACUUM

Now, over 40 DeMaco Vacuum Mixers in oper-
ation, producing macaroni and noodles with su-
cerior color, texture and cooking qualities. . . .

See how easily the DeMaco Vacuum system is
ntalled in your existing spreader and short cut
oress, producing America's finest macaroni and

mains .nder vacuum for sixteen minutes. . . .

FULLY CONTROLLED DRYERS soodle products, . . . Remember, with DeMaco No corplicated extreme high vacuum system
«acuum there is no change on the "Trade Ap- and no mixer change is required. . . . DeMaco
poved” single mixer. . . . The DeMaco Vacuum Vacuum has true simplicity in design. . . .
Long Goods Preliminary Dryers with new pat- Short Cut Continuous Dryers. System uses vacuum over the entire mixer length. Write to us for samples all made at 1000 pounds
ented stick pick up and transfer. .. Thus at the very first blending of water per hour production. . . . Compare all systems
All with Glenn G. Hoskins designed humidity and d semolina the mix is under vacuum and re- and you will find DeMaco the best. . . .
Long Goods Finish Dryers. temperature controls.

pbfﬁ-ﬁmg@c/‘/ﬂoc///}w 1 =2 Anancioci//lactive

46-45 METROPOLITAN AVE. * ‘Phone EVergreen 6 988017 BROOKLYN 37, N.Y. 46-45 METROPOLITANMVE. * ‘Phohe EVergreen 6-9880-1-2 ° BROOKLYN 37, N. Y,

‘.
CORPORATION 'CORPORATION \‘
i
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IN THE PLANT

Neoprene Bumper Protects
Truck Loading Docks

. also reduces paint damage on

trucks.

A new shock-nbsorbing bumper being
introduced by a California firm offers
a practical, low-cost solution to the prob-
Jem of damaged wood facing boards on
truck loading platforms, Mounted in
continuous strips along the dock, it el-
iminates scraping and gouging, and pre.
vents cracking from all but the most
severe collisions.

The heavy duty prolective strip is an
outgrowth of a widely acclaimed dock
guard for marine use introduced a year
ugo by the same company. Just as the
marine product protecls vulnerable top-
sides of sleek cruisers, the new bumper
helps keep trucks looking shipshape. It
protects the paint at points of contact
ond guards against unsightly, rust-in-
ducing dents, thus lowering maintenance
for fleet owners,

The bumper is made of neoprene
synthetic ruf:hrr to assure long life un-
der o broad range of rugged service
conditions. Neoprene is highly resistant
1o obrasion and tear, as well ‘as to the
rubber-deteriorating effects of sunlight,
weather, oils, greases, acids, and various
other chemicals.

Outwardly, the new dock guard re-
cembles a half-round molding on a wide,
flat base. The 11-foot sections are act-
ually hollow, however, with longitudinal
inmer webs that provide the necessary
rigidity along with the right amount of
“hounce.” Diameter of the curved por-
tion is 1% inches, while the buse is
about 2%, inches wide to provide half-
inch mounting flanges at the sides,
Wall thickness averages aboul a quar-
ter-inch and each section is extruded in
a continuous unit with no seams or
joints between bumper and base.

Installation is simple. The bumper
is applied with ordinary roofing nails
spaced about three or four inches apart
along the upper and lower flanges. The
individual sections are merely abutted
1o form a strip of any desired length.

THE MACARONI JOURNAL

Experience in extensive field trials
has n‘m\m that a single strip the entire
length of the dock is adequate where
trucks and loads are standardized in
normal day-to-day operetions, It was
found that o double row of humpers
spaced four or five inches apart on an
cight or ten-inch wide [ascia hoard
should  afford  long-time  protection
against any size truck,

0. W, Hichard, owner of a large sup-
ermarket near Los Angeles, calls the
protective strip “a perfect solution tn a
costly and irritating problem.”

“Our loading dock facing had been
chewed up so many times that the repair
costs were becoming a real factor,” he
relates. “The new bumper is holding
up well, and is taking a terrific beat-
ing.

Aluminum Nest-A-Bin
For Bulk Handling

Willys Motors, Inc,, wholly-owned
subsidiary of Kaiser Motors Corpora-
tion, amounced that it has purchased
the business of Nest-A-Bin Company
of Demer and has begun \'n‘um?
production of an improved model of the
aluminum bulk shipping container de-
\'e'lu]ml by the Colorado firm.

Willys engineers have redesigned and
tested the lightweight bin for broadest
Inmsihlc industrial use in shipping,
handling and dispensing granulars, pow-
ders and pastes, The I!xru! production
models ulready have been delivered to
several firms throughout the country.

Being marketed nationally by Kaiser
as “Nest-A-Bin", the bin is dis-
tinguished from other bulk containers
by its “nesting”, durability and con-
venierice of direct hottom dispensing.

Empty bins may be disassembled and
placed one within the other—similar
to the nesting of paper cups—thereby
oceupying an average of only 10 per
cent of the usual floor space required
in plants or while being transported,
with a resulling reduction of storage
and freight co-s,

The bins we constructed of a high-
strength, corrosion-resistant aluminum
alloy to withstind severe handling con
ditions and allow years of use without
replacement.

These cost-saving advanlages return
initial investment quickly and extend
the use of bulk materials to even the
smaller consumer. The use of Nest-A-
Bin also reduces man-hours during load-
ing and unloading containers, filling
and discharging contents, and general
handling and eliminates product loss
through hermetic sealing.

The Kaiser bin is being produced
initially in three new ulandnn] sizes to
hold 63, 70, or 77 cubic feet of dry
commodities. It is made up of three
nestable components—two tapered rec-

October, 1954

tangular halves to contain material be.
ing shipped, and a fourlegged bue
The bin, measuring 42 by 53 inches .i
its center, varies in overall height from
5 feet 10 inches to 6 feet 10 inches and
}\eiphs from 175 to 195 pounds, depend.
ing upon capacity,

A standard 32-foot trailer will hold
14 loaded bins and up to 170 nested
empty bins, while 22 loaded bins and
up 10 308 disassembled may be loaded
in a standard freight car,

The Nest-A-Bin is easily handled wih
a standard fork lift, pallet truck or
overhead crane. When empty, the bins
may be ussembled, disassembled and
nested by hand. The bin sections are
clamped together by fusteners designed
for maximum speed of operation, and
sufety locking devices prevent accidental
opening,

Nest-A-Bins, which fill from the top
and empty from the bottom lhruugL
circular doors, are easily adaptable to
standard Alling and discharging equip.
ment. These processes may be accom:
plished in a fraction of the time re
quired by conventional containers.

Close Tolerance
In Weighing

Commonly used in hundreds of food
processing  plants for l.']lll'lktnl_' an
weigh-filling in the ‘Inl.'kagm;.' of every:
thing from_string beans 10 spaghetti
this Exact Weight model 317 industrial
scale is used by du Pont company s01*
entists to weigh out pure gilivon, worlh
£430 per pound,

Extreme accuracy ond
ability to maintain its accuricy
years of heavy use ure reported by T
manufacturer o be responsible o1 “ll
selection for precision work by du luu[
and the nation's food packers, both _‘]
whom must be able to rely on ”“':
scales for fast, accurate weighments
every time.

e silicon, incidentally, is used for
transistors, diodes and othe

he scale’s
through
| by the

r such miv

ute but vital electronic equ! pment. !
scale is made by the Exact dfcll,h‘ Scale
Company of Columbus, Ohio.
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CLERMONT STREAMLINES ITS LATEST NOODLE CUTTER
Sanitation Pemniﬁed

‘%"“ﬂ"! years of "KNOW HOW' have gone into the designing and engineering of this superlative machine, the CLER-
NT SUPER HIGH SPEED NOODLE CUTTER, TYPE NA-4.

CoMmacCT. f i
by 4 EI,";pI?:":‘. less space; lowar in haight than all other types.

affords quick change of cutters, Varispeed rofary knifo with culting
range from 4" to 6", Cuntral greasing contral,

CLEAN; .
=L:?Nd All meving party enclosed: all bearings dust sealed: no
® dripi cover iseps out dirt and dust,

SupE, :
ME: Less gearing mechanism. Revolving cuMing rollor  drum

ECONOMICAL: Low maintenance cout: cutting rollers ard scrapers
of stainless steel, long lasting. Both calibrator ro'ers. Hardened and
ground. Ba'l bearings througnout for lang lite.

and

The largest output of any noodle cutter in the world—1600 POUNDS PER
HOUR! Can be slowed down to as low as 600 pounds per hour if desired.
TO SEE IT IS TO WANT IT.

We'll Glady furnlsh further detalls

(LERMONT MACHINE COMPANY, INC.

L%
6 Wallabout St,, Brooklyn &, New York, New York, US.A. Tel.: Evergreen 7-7540
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FLOUR PNEUMATICALLY HANDLED

At the Worlds Largest Bread Bakery

LL flour and sugar is handled

preumatically—and controlled by
one man—at the world's largest auto-
matic bread and cake bakery, the new
Overbrook Bakery of the American
Stores Company, Philadelphia, Pa.

Flour and sugar arrive in carloads
or truckload lots (Fig. 1) and is con-
veyed pneumatically into 90-feet-high
silos for storage. (Fig. 2) When need-
ed, llour or sugar is delivered pneu-
matically to bakery-floor processing. or
“use”, bins. (Fig. 3)

Specially designed hopper-hottom cars
deliver flour to the bukery. The cars,
developed by the General American
Transportation Company in conjunction
with the Fuller Company, are parti-
tioned into 12 pockets, each with a hop-
per outlet, Outlets are so designed that a
flexible intake hose can be ‘antached
quickly to them as shown in Fig, .

by L. G. WELLER, Manager of Airveyor Divislon,
The Fuller Company, Cotasauqua, Pa,

Cars hold about 120,000 Ib, each and
are unloaded at a rate of 20 tons per
hour.

When suflicient quantities of bulk
flour cannot be obtained, bagged ship-
ments  are  supplemented,  Bags aré
emptied immediately into a special bag-
dump hopper which also connects with
the l‘exih e intake hose as shown in Fig.
5. Comparison of this illustration with
Figs. 1 and 4 gives some idea of the
savings effected by handling in bulk.

Receiving-to-Storage

From the receiving plutform, flour or
sugar is delivered into one of 20 silos
by an Airveyor system of the vacuum-
pressure type. The vacuum side of the
system conveys flour or sugar from the
carrier into a receiving filter—one of
the three shown in Fig, 6. A positive-
pressure type exhauster-blower (Fig. 7)

creates the powerful flow of air neces.
sary to propel the material through the
pipe-lines and into the filter. A rolary
airlock discharges material from the
filter. The filter is of the continuous
fully automatic type, in which solids are
taken out of the air stream with 10
per cent visible dust retention. From
the filter airlock, Nour Mows (hy gravi-
ty) through a sifter and infestation
destroyer 10 a second airlock which dis
charges into a blower line. Sugar hy.
passes the sifter and infestation destroy.
er and flows directly to the blowerline
airlock. Air from the pressure side of
the system blows the flour or sugar into
the d‘esiml silo. (Fig. 7 shows the ev
haust-blower which furnishes both vacu:
um and pressure for the system, Fig. 7
also shows (left) the rotary airlock
which feeds flour or sugar to the blow.
er line.)
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Exterlor View—Loxare Drying Reom

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

THE MACARONI

JOURNAL

r
.+ . GREAT SAVINGS ON

our large line of
completely rebullt
and fully guaranteed:

DOUGH BREAKS

DIE WASHERS

and many others

VERTICAL HYDRAULIC PRESSES
KNEADERS + MIXERS
NOODLE MACHINES

Executive Offices — Plant and Service:

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

Union 7-0597

John J. Cavagnaro
6!9!""“’!'.! — mat‘lﬂlut';llj

Harrison, N. J. - -

—————

Specialty of

Macaroni Machinery

Since 1881

Prasses
Kneaders
Mixers
Cutters

Brakes
Mould Cleaners

ALL SIZES UP TO THE LARGEST IN USE

N.Y. Office and Shop

- U.S. A

Moulds

255.57 Center St.
New York City

e |




o T

Fig. I. Truck load of bulk suga being un-
Iraded at new American Stores bakery in
Philadelphia, Pein, Atendant connects tube
with truck hopper outlet and Fuller pneumatic
handling system dlelivers sugar to storage or
procensing bins,

Delivery ino the silos is aeeomplished
Iy means of eyclonie separtors located
above the bins (Fig. 80, Fach separa.
tor senves two silos, remotecontrolled
motor valves directing the low into the
woper silos Also shown in Fig 8 s the
ar e remotecontrolled  pipeswiteh
teenter) which directs lour or sugar
into the proper separator,  Exhaust air
from the separator is passed through o
seeondary  Airvevor filter  provided
with individual exlansters which sep.
anates any remaining dust from the air-
stream before the air s exhausted
the atmosphere, Filtered material is re-
trned 1o the Mowing line,

Storage-to-Processing

The hlers, exhanst-blower, exhan: e
and papelines mentioned make ap onee
complete puenmatic system which, -
descvibied, is used for delivering thn
amel sugin o storage silos,

A second

Fig. 2. Four of 20 flour and sugar slorage
vios at woild’s largest bread bakery. Binm
hold 62'/; tons each. Contents are pneumatic-
ally delivered. preumatically emptied. [Note
Airveyor lines at right)

HE MACARONI

<imilar svstem is used 1o deliver <o
contents 1o processing bins. From th
silo flour or sugar feeds into a vacuum
line (Fige 90 which comveys it 1o a
tiler for delivery through a sifter and
infestation destrover tor bveass lines,
into a blowing line. The Power line
delivers its content= 1o o of 12 pro-
cessing bins o Fig, 30 o0 e akery
taor, A large remoteseonirolled  Aire
vevor pipe switch, similar o the one i
Lig, & direets Hlour or suear into the
proper bine A twin o the exhansiDlow-
erin Fige 7 provides the vaonum and
for comveyive flour or soear
from <o o Biter andd Trom Y lower-dine
ainlock 1o wse™ s, Abr whiooh feeds
“use’ hins is passed throngh a secvnl.
ary flter cprovided with individoal e
hanster ) Lefore heing exlwsted to the
atmosphere, Filtered contents :--lnnph_\
gravity 1o the blowing line, P

| ressine

Fig. 3. Use" or process bins on bakery
floor. Flo.: or sugar is conveyed by air from
storage il to these bins. Low and high level
indicators ¢+ system control-panel quide opera-
tor in filling bins.

Systems Designed for Flexible Operation
Farch of the two bulk-handling sys.
tems, desigeed by the Fuller Company.
Catasangua, Penn.. can be used 10 un-
loadd Nomr o <ugar. in bulk or in bags,
from one tru & and three car positions
and deliver to two gronps of ten storage
silos at the rat of 20 tons per hour. Un.
loading from ceight car to storage may
he done with hoth systems simultane-
onsly 1o obtai a total How of 10 1wn-
per hour. Eavr system also can he con.
nected to the ruck vnloading line, 1l
capacity being 10 1ons per hour,

Either systen can reclaim Hour oo
sugar from avy one of the 20 storace
bins and deliver 1o any one of 12 pro.
cess bins in the bakery at the rate of 20
tons per hour. This eperation can only
be carried out with one svstem at a
time, The two systems can be operated
to bring Nour or sugar direct from car-
rier Lo process hins,

To assign cither svstem for any
given task. all the attendant must do
i« muke proper pipeline connections,
Fig. 10 shows two flexible lines which

JOURNAL
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Fig. 4. Bulk flour is delivered in special hop.
per-bottom cars. Cars are partitioned into 11
sections, cach with a hopper oullet. Oullels
are designed o llerible tubes can be attached
quickly for emptying.
can connect either of the twa pmeumatic
svstems for sugar unloading 11 incom
ing liner, Hour unloading 12 fncoming
linest or silo discharge 12 ineoming
lines1.

Remote Panel Control
The entire system is operated by one
man.  Alter he makes proper line cone
nections all he has to do s press
tons on the panel shown in L i
rect Hour and sugar into desoed storaze
or “use’” bins. The panel contains 162
indicating light=, 50 push battons and 5
selector switches. All |ip|ll- van b tirne
ed on at onee for test purposes
The two systems are interloched 1o
ylliul! .'l;.':linr-l improper operation. S
nal devices indicate when an operation
is completed. Panel mounted bl love
indicator for silos and Lol bl and
low level indicators for processon b
guide operator in filling bin-

Fig. &. Bagged flour sometimes mu! be pur*
:ha:d Ihl:qlll"iciln' quantities of f‘PU'.:\':
bulk cansol be obtained or when wls f-l‘“‘u
fities of special blends are pur:h‘aud. ';:1 .
emptied from the fraight car infe l.‘ DP““
which is connected with the pﬂrumrid““
tem. This eliminates all future manual he
within the bakery.
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| Are You Getting Your Share
tore Decisions ?

- TR TSN Ll

wnh so many of today's shop-
pers making up their minds to
buy after they get in the store,* it
pays to package your macaroni
in sparkling-clear Du Pont Cello-
phane. Cellophane gives maca-
roni exfra eye appeal . . . lets the
shopper see how fresh itas ...
tempts her to buy.
Takeadvantageof theimpulse-
sales-making power of Du Pont
Cellophane when planning a new
itenm or improving a present pack-
aee. For full information and
suggestions based upon years of
caperience call your Du PPont
resentative, a converter of
ine Pont films or write E. 1. du
Poaw de Nemours & Co. (Inc.),
! Dept., Wilmington 98, Del.

2 Q?w'quO W,

*T out of 10 decisions to buy macaroni are made in the store

Du Pont is packaging-film headquarters because ...

1, WIDE VARIETY OF PACKAGING FILMS scivntifically tailored
Lo meet the needs of varied products und packages

2, TEHNICAL nssistanee Lo help you plin the most practical
and efficient construction of your packoge.

3. MERCHANDISING help through continuing nation-wide
surveys of buying habits, to keep your packnge up to date.

4, NATIONAL ADVIRTISING to continually strengthen con-

Qﬂr preference for your packaged products.

DU PONT
PACKAGING FILMS

CELLOPHANE
POLYETHYLENE » ACETATE

QPN

BETTER THINGS FOR BETTER LIVING
«++« THROUGH CHEMISTRY
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Fig 6. Three of four Aitveyor f ters. Each handling iyster hay iwo Fig. 7. One " imo potitive-p.ogiure fype erthauster-blowers. Thiy
o "primary’ and "secondary.’ P- maries separate flour or 1.qar from one supplies v for conveying veur or sugar to receiving filter
alt streamy caming frem carrier: or wles, Secondaries sop rate flour Alio supplies ;‘h pressure for buli wing flour or sugar into siles
or sugar from air shreams coming from eyelonic separstors alop To Inft is rr‘-s-ﬁ"hlar\ which delivers flour o sugar to blower ling
siloy o processing birs. Solids are taken it of the air 4tcamy with [positive 1 e of figgtem]. Duct through ceiling is from vacuum yide
100 per cont visible dust relention, of system and suppes eshauster-blower intake air—the vame air which

broughi lcur fotAitveyor filter,
a i

L}
]
L]
s ; Nat
¥
Fig 8. Tops of storage silor. Motur iy aipe iwiteh [1op center) Fig. 9. Lower section of iilo installation. Silos feed Vo uum 1 J macqi 3
sutomabically is centrelled brem centeal connal parel to doenet flour lines |2 lines each serving 10 biny) for delivery to pro . ¥ i 1 dressed up B
ot sugar inte cyclonic sparalory sorv.s s Each ieparatys terves bins. Silos are paired off, cach pair leeding info a cor™ : . g~ S Ay on the shel
tac biny remabe-contr-tied molor calvey aircebing flocr or s ar inte which emplies into the vacuum lines. Enfire reclaiming ¢ b S0 B KT Lt
duviced tila remotely.controlled from panel,

isp,
beilliade Milprint precision ing zuickly
conviricéf¥em o buy yowr brid —
and you flnd your products

“going steudy” with customers. [

developed from the nation's most @ktensive
source of packaging materials and printing
processes, call your Milprint man — firss/

For packages with the most ulli? appeal,

umt
INC |

PACRAGING MATERIALS

L RN R B B S R

B
Printed ColMbphane; P

e . .
Fig. 11. “Brains" of the two Fuller conveying systems. Fiom. 0

sauah hylondl, Sores, Glouine,
panel-board ane man controls the flow of flour and/or sugs i ::‘:m } 2 Fyiding Co .'ﬂ
Fig. 1. Ether ef the two Fuller pneumatic handling systems can be the bakery. Center scction indicates the flow of flour or suge! e Lithogrophed Diwpherily #yla
be used to uricad carriers or for emplying siles. Each system can be carriers through sifters and infe on d.“,n.r.,l, to h..ihfr |":.n :g Promaljonal Marerili” T
pAREEle i E ing li i 1 iaht- i t pertaint
cammiind o {raigh) comioacheg Fnes. [ 1) Wuck abloading e {X] o  shos:or procmss biene: Nighi-homiaaction Insiedes Se e ool F GENERAL OFFICES, MIIWAUKEE, WISCONSIN * Soles Ollices in Principal Citias

silo reclaiming lines (2). fo storage silos. The lefi-hand section pertaini fo process bins.
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OCTOBER Gleanings
and Recollections

35 Years Ago
¢ The lend editorial in The Macaroni
Journal states: *“The Macaroni Industry
wnel its Notional Assoviation are just
entering in the greatest era of recon
straction in all history,  Suceess or
failure depends on you,—the manu-
fucturer”,
» Wheat rust concerns the durum farm-
ers. A suggested cure is the treatment
of the seed before planting. Despite
everything that has been  done, the
fungus couses heavy losses in seasons
when it appears,
o A Swiss mission of agriculturalists
and millers are visiting the dunn area
and all flour and semolina mills,
o “IUf people will eliminate luxuries and
cal more Lreml". says Julius H. Burnes,
Wheat Administrator, at the Buokers’
22nd. convention in Chivage,” they will
practice true economy.
o “Calories™ is the important word in
discussing values of foods, They are
considered the heat and energy in fuul
(Later the term was “Vitamins” il
currently—1951, it is “Proteip”,~-"1he
Author.)
o Packaged foods hecoming more pojo-
lar. Cartoned goods cut bulk buying.
o Six macaroni-noodle firm: and fonr
allies were enrolled as  Associs "
Members this fall,

25 Years Ago
o Amateur photographer. E. J. Thomas,
Capital Flour Mills, Ine, presents
full juge of 11 snapshots taken ot tle
recent convenlion lo sel up a gosing
contest us to the identity of the mdivi-
duals pictured,
o Fred Becker, president of . Fiall-
mun Egg Noodle Co., Clevelund, Ohio
died September 16, 1929. Wi~ house
organ, ‘The Journal of the Macaroni and
Noadle Manufacturers of Amevica, car-
ried his call for an industry conference
in Pitshurgh, Pa. April 1819, 1904
where the present Nativnal Association
was organiced and of which he served
us treasurer for 20 years.
o The durum crop in 1929 totaled 53,
142000 bushels states the September
1 release of the US. Department of
Agriculture, compared to the five-year
average of 59,000,000 bushels and the
92,000,000 bushels in the peak year of
1922
o New York arca manuflacturers or-
goniced The N oearoni Manufacturers
Tiode Assodietion ol a meeling Seplem-
fer 16 -t weork hand-le-hand with

the &ulinul Associati a for 4
ment of the Macavorn [adus
Patrono of the Independent

Co, Mount Vernon,
ils l.rrnillt'lll. i
o The US, lll'lmrlnu nf of Lo alre
reports that during the crop year inding
June 30, 1929, a total of 2,35).75%
barrels of semoling werc gromd iy
American mills I'rumé.lﬁ.ﬂ‘.!?ﬂﬂ? Ink
shels of durum. :

i I Yoars Ago ‘*'
o All advertising shoul§ have 1w ob-

jectives,—to educate alul o remind,
says an authority in reporting that a
total ol $HLNDK0 was spent las)
year for advertising space in news:
papers clone, and that on'v an infinite
small part of this was for macaroni
product .

* The 1939 durum erop was poly 7
650,000 hushels, \

o The Aeme Macaroni Lo oid
incorpo-ated in Los Angeles. © alit .
0l

3.

gl modern muearoni 1t s
g by Albert . Tully i iore,
b o building recently o hased

purpose.
i E. Drewster, founder of the
Doodle  Maca:oni  Company,
wrth, Kans,, died in Santa Mon-
september 15,
W hox-cars damaged the In-
diara Macaroni Company plant in In-
diina, Pa. iast month. Jolm Rezzola
i= the ownes,
e “The liabans eat it", says Agostino
Agnesi, Maly's spaghetti king. They con-
amed  over  3000,000.000 pounds of
spaghetti in 1938,
e Rtoman Muocaroni Company, 35-18
Uhinty-seventh St. Astoria, L., suffered
some fire domage September 13,

5 Years Ago

e The three West Coast NMMA Di.
reciors supervised the Second Pacific
area conlerence in San Francisco, Calil.,
October 23-25,—Guido P. Merlino, Mis.
sion Macaroni Co. Seattle, Wash.; Vin-
cent De Domenico, Golden Grain Mac-
aroni Co., San Francisco, Calil. and
Fdward D. De Rocco of San Diego
Macaroni Co., San Diego, Calif.
« Maurice L. Ryan, Quality Macaroni
Co. St. Paul Minn. was named Chair-
man of the Durum Growers Relations
Committee of NMMA.
e “Frozen Spagheti”, vooked and
sauced is being offered as a specialty
by a Clewlnmr food distributor.
+ “Macoroni Products Sales Have In-
creased 109", —Food Topics,

MQ?Y. Wit .‘
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INDEX TO
ADVERTISERS

Amber Milling Division, G.TA. ]
Ambrette Machinery Corp. 7N
Braibanti Co., M. & 6. ] %‘
Buhler Brothers, Ine...... 20,1 L_‘
Capital Flour Mills |: -~
]

Cavagnaro, Joha Jo....
Cavagnaro, N, J. & Som Machinery Cerp. 11

or long and short goods, com-

pes, pump and motors, all s

eondition, Hydraulic press, 1%

omplete with pipes, pump, and five

svur, nirst class condifion. Write No. 107,
Macaroni Journal, Palatine, Ill.
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Wi Scales for pacd.

E.act Weight Scale with
Cuts, 20 Ib. capacity, Lils
dte No. 105, Macaroni Jour.

wvayer, and Amico Callo-

aler. Excellent condition

500.00. Write No. 104
a1, Palatine, Il
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::::;::':d:-:ubn Mlll:nngo, B m‘tﬂ llidms lndicatc'thnt many 9[ the home-

on 0N l o mothers buying macaroni products are
g 0 A " ooking .t the word “Enriched” on the label be-
DuPont, E. |. deNemours & Co. ote th - by,
Gonaral Willy Wi g  The: - customers of yours know how enrichment
Hofimann-LaRochs, lnc. . Coser ¥ ':bm‘k ny. processed foods nutritionally more valu-
Jacobs-Winston Laborstories, lnc. - le.Thei: experience with enriched flour, enriched
King Midas Flour Mills " :;m*"r"l'fhcd corn meal and grits, fortified break-
Lazuaro, FAamb oo s u],;:m % and now, fortified rice leads them to
Mekdirh, D. & Sone—slf 1 enriched macaroni and noodle products.

il

(¥ 1YY — W e AT - 3 VITAMIN -  Eemam
Oldach, Willlam ..o p
Rossoiti Lithograph Corporation Covet :
Sterwin Chemicals, Inc... .. ¢ _
| (T N - TE T R————— 3

it !

WHY you should enrich your macarcni products

==

DYNAMIC
ENRICHED
FOODS . 4

’

Do they see the familiae "buy-word"—ENRICHED,
on your packages? If not, ace now to bring your
products into the group of dynamic foods,

Enrichment is easy. You can enrich with Roche
square enrichment wafers for batch mixing or with
enrichment premix containing Roche vitamins for
mechanical feeding with any continuous press,

Get all the facts now on enriching your macaroni
and noodle products to meet the Federal Standards
of Identity.

-LAROCHE INC. * NUTLEY 10, N, J,

Entichmant Wafers and Premix distributed ond serviced by Wolloce & Tiernon Co., Inc, Nework 1, New Jersey

I
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BIG PLANS . . ° "1
BIG SALES : vppon \
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NATIONAL b i

MACARONI WEEK - <4 4 A -- |
{aea §

chober-2l -30 sﬁq}%; 1

v National Macaroni Week is ore of \" (it promotions

in the country—now in its fifth year, ‘}‘ 3
v Plenty of publicity placements’ mll, war. g f - pers, radio

nad televiion, trade pess.

" to the number

Producis because they yield

\d are a fi nolmpuisa items,
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YOU take advantage of ‘he opporfunifies it presents. Publicity and
advertising will make the public conscious of macaroni products and
Macaoni Week. It's up to you to cash in on the stimulated interest in
macaroni products by identifying yourself, your brand, and your prod-
ucts with Macaroni Week. For details write

HATIOHAI. MACARONI INSI’ITUTE

139 N. Ashland Avenws. % H
PALATINE, ILLINOIS ;




