MA' R
i CARON
L N LI

V
kljm
4

Ja
n
u
ary, 1
195
5

=k




[

L]
qi H{ fz’?\uf‘bﬂrﬁr& !
1 &
AL}
g . T
NAETION AL 4
M ACARONIL ‘,Mnm:lii( TUR
* Asocfanion




{ |
"i f
Pl &%
A b ‘1
R
"a 7
ITIEL)
il
li ‘ ‘
b | \,h x
.;Jl '
‘ 1
drdld
4 .‘l i
1R RS
1ith
3
i A
Mudel
I§ B¢
a4 -'!
o L
!I .-‘

g e

BT RTIOR S

TV g

Your Problem Is Our Busmnss

= -’ -.

If H 0 .l}_ru dat 77
Thrge packages that have been re-des: :ned and modernized
i ‘lhc ones showing the biggest wains today in Self-
Serdjee Stores;

That Appetite and Sales Appoal can make a powerful assct
ol lih]\u]u Buying;

That your package can becom: your best and most profitable
Advertising Medium;
But if you think ,

RE-DESIGNING .md"hnm:nmzmc an outdated
package might mean luap_.!f I"ackage ]dmmy,
Then Read This: ;

We are leaders in re-designing and mudc;mzinq packages

¥,

i

.!l.u are m:km;, Sales Hl:tury in Self-Service St s throyg
Appetite snd Sales Appeal.

In modernizing a package swe retdin and usually ncrease 1,
memory value of the Brand ame,
It must be instantly recognizable.

When you cume 'tg_ps for help in solving your packaging
'\,pru'.‘lcma. vau ar@?‘ing to Headguarters. We have lived,
cprospered and ma¥e our reputation llllmugh secking out and
Eling the answers to many and \r.'nricd Packiging and

chandlising -problems, i

Wt think we have worked out and ﬁroud many of the an.
dwers to these problems, in actual practice. Will you pive
Mé opportunity to :n& you with your packaging problems’

Wi'i you make this
simple test? Cut out
s this  Pictoral and
place it on your
present package
Doesn't it whet
your appitite for
good, appetizog
Spaghettr dish? I
will have the sime
effect o shopprs
in Sell “ervice
stores,

There is a qualificd Rossotti representative near you. He has many helpful facts
and figures at his fingertips, Just call or write us for an appointment. It could
be the beginning of a very profitable increase in your sales,

=4
ossom packaging consultants and manufacturers since 15898.

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

ROSSOTTI CALIFORNIA LITHOGRAPH (:ORF‘(:JRJ\'W:’N
5700 Third Street, San Francisco 24, California

SALES OFFICES: New York ® Rechester » Boston ® Philadelphia « Chicuto * Oriando © Houston © Las Angeles * Fresno * Seatts
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Assoclation Secretary R. M. Green

—From an address given to the
Virginia State Printers Associntivn,

By the Honorable RaYMoNp BLATTENUERGER
Public Printer

Just why do we have trude associa-
tions? What are they set up to do?
For my money the whole idea, the whole
philusophy of a trade association can be
summed “up in these three . words:
“People working together.”

I would no more want to be in an
industry without a trade association
than in a community without churches.
Just as churches set the moral environ:
ment in which to live and raise a family,
so do trade associations sel the ethical
und economie environment in which to
run u business,

Trade asseciutions . . . are a part of
u great experiment in democracy, a bul-
wark against government regulations
and dictatorship, a protector of our
Jree enterprise system.

Trude association activity, considered
in its hroadest aspeets, makes for more
intelligent production, distribution, and
selling, umf brings us closer to our goal
aof more things for more people.

P TEMS in this issue of the Macaroni

Journal will amply demonstrate that
macaroni manufacturers and their al
lies are working together through the
National Macaroni Manufacturers Asso.
cintion,

The story on page 10 tells of a re-
gional meeting in New York City re-
cently where the local group got 1o
sether to discuss mutual problems,

On page 7 you will find the conven-
tion program for a national meeling to
be held January 14, 19, 20. At this
time the Board of Directors of the Asso-
ciation will review the finances of the
National Macaroni Manufacturers Asso.
ciation and the National Macaroni Insti-
tute and set up budgets for the coming
year.

THE MACARONI JOURNAL
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WHY DO WE HAVE
TRADE ASSOCIATIONS?

Al the business session of the conven-
tion, ideas, information and inalnirntiml
will be there for those that avail them-
selves of them. Plans permit plenty of
time for fun in the sun and social
conlacls.

With the durum situation cue of the
wrime problems facing the :nacaroni
industry, the reports of (he Durum

- Show on page 8 and the word that will

be brought to the convention by such
people as Philip Talbott of the United
States Depariment of Agriculiure, Ru-
hen Heermann, durum ﬁm.m at the
North Dakota Agriculiural College at
Fargo, and Don Fletcher, executive sec-
retury of the Rust Prevention Associa-
tion in Minneapolis, are most timely.

-~ Only through united effort is the
step-up in research for rust resistance
being made possible, and the plight of
the grower, processor and consumer,
that have been ||c}|em|8ul upon durum,
may he corrected in a shorter time than
was thought possible a short while ago.

The stories on pages 10 through 15
give the reader an idea of the trials and
testings that go on to produce new va-
rietlies of grain and 1o test materials
that are presently available to be sure
that quality going to the consumer will
not only be acceptable but of a high
grade.

While at the Durum Show, the Asso-
cintion’s secretary and members of the
Durum Committee drafted a petition to

the Tariff Commission of the United
States, requesting that quotas for ey
portation of durum wheal and/or ils
flour be permitted in order to offset the
problem created by the importation of
macaroni products from a!nruml madle
with 100% durum. A hearing has been
set by the Commission for early Janu
ary,

Through the collective efforts of mac-
aroni manufacturers, millers and farm
organizations, it seems almost assured
at this writing that legislation will be
introduced into the new se.sion of Con:
gress permitting the planting of durum
on acres luken oul ul other wheat pro-
duction. This will be accomplished only
by united action.

Product promotion and |m|n|irili' I
the consumer continues with the duily
efforts of the National Macaroni Insti
tute, individual macaroni firms, urruni-
zations such ns the Wheat Flour Insi
tute, related item producers and s
ciations. Sec the stories on pages 2
and 22 for recent developments.

Weekly news bulleting and periodi
surveys such as the annuul Wage and
Policy Study just completed are other
examples of Associalion services 10
members,

Why not muke a New Year's resoli
tion to join in the cooperalive _t'ﬂnr!-
of the industry's trade association b0
improve your business in 19557

e e
o7 X

INDUSTRY LEADERS at the Winter Musting: Assoclation President Peter ll*:“- :I:c
vitor Thomas A, Cuneo snd First Vice-Prasident Lioyd E. Skinner will be on hand to §

activities,

]lﬂl.lllﬂ'o ]955
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3 doys filed vith ideas for YOUR BUSINESS IN 1955 . .

each session devoted to important macarori management problems!

The Winter Meeting of
NATIONAL MACARONI MANUFACTURERS ASSOCIATION

January 18-19-20 Hotel Flamingo, Miami Beach

Board of Directors and Millers meet on Monday, January 7.

On the Program:

Tuesday, January 18 — "lIt's Everybody's Business", technicolor movie of

the year—an educational, yet entertaining, explanation of our American
business system.

"Give the Lady What She Wants"—George Lakamp of the Kroger Food
Foundation will tell how their organization does it.

"Session for Suppliers" to tell you what's new in goods and services.

Wednesday, January 19 — "Developments in Durum" with experts on hand:

"Legislative Developments in Washington" reported by Philip Talbott of
the United States Department of Agriculture;

"Progress in Research" by Durum Plant Breeder Ruben Heermann:
"International Efforts' told by Don Fletcher of the Rust Prevention Assn.

A round table discussion on "Macaroni Management Matters".

Thursday, January 20 — Discussions on Promotions, Advertising and Sell-
ing with some Surprise Features.

On the Social Side there will be a luncheon served following the business
session each day.

Rossotti Litho Corporation will hold their traditional Spaghetti Buffet on
Tuesday, January 18; DeFrancisci Machine Corporation will spon:or a Boat
Trip on Wednesday, January 19; The Association Dinner Party will be
held Thursday, January 20.
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1954 NORTH DAKOTA STATE DURUM SHOW

N[llt'l']l IBAKOTA'S poorest year [or
durum growers turned oul lo he
the hest for the North Daketa State
Durum Show held at Langdon, North
Dakota, November 11 and 12

When all the durum samples entered
in competition had been counted, show
officials reported 411, an all time record,
Closest 10 that tolal was 309 samples
entered in the 1919 show.

Good crowds were an hund 1o view
the exhibits and 1o atwnd meetings,
Keen interest was shown in the discus.
sions of new varieties. Show officials
said it was evidemt that the poor year,
when rust all but wiped out the crop,
had created more interest in finding
rust-resistant strains, and they believed
that interest was responsible for the rec-
ord number of entries. Grand Cham-
pion honors went to William . Wood
of Tioga, North Dukota, who won with
a sumple of Kubanka (one of the later
varieties), test weighing 6214 pounds,

The reserve championship wenl to
Bonita Duhlgren of Adams, whose sam-
ple of Sentry won her first place in the
1H division.

First pluce in the professional class
went to Palmer Dahlgren of Adams,
who was lust year's Grand Champion,
Second honors went 1o Roy Rutledge
ol Langdon.

Wood won first in the open class, see-
ond went to Jumes and Harry Stenslie
of McVille, and third to June Taylor of
Bramton. There were no extries in the
vertified seed division becaus rust pre-
vented certification of the ciop.

In the Future Farmers of America di-
vision, Darrell Ballweg of Langdon won
first, the B. E. Grous. FFA chapter
won second, and thin} place went 1o
Allyn Hart of Wales. Bonita Dahlgren
won first place in the JH class, second
place went to Robert Greening of Wales,
and third to James Innes of Mountain.

Judging was handled by Henry 0.
Putnam, executive  secretary  of  the
Vorthwest Crop Improvement Associa-
tion, William J. Breakey of Morden,
Canuda, agronomist from the Dominion
Agriculture Station and Russell B, Wid-

THE
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the North Dakota Stete Durum Show.

difield, North Dukota Agricultural Col-
lege Extension agronomist of Fargo.

Speakers on the program discussing
rust resistance amd research being done
on durum included Ruben Heerman,
durum_specialist at the North Dakota
Agricultural College, and Dr. Glenn S.
Smith, principal plant breeder at the
College.

Macaroni manufacturers were repre-
sented by Association  Vice-President
Lloyd E. Skinner, Durum Commiiltee
Chairman Maurice L. Ry.n, and Asso-
viation Secretary Iobert M, Green. All
spoke on the program. Skinner and
Green had been in New York to attend
the Grovery Manufacturers convention
and a meeting of macaroni manufac-
turers the day prior 1o the Durum Show,
and flew from New York 10 Omaha and
then on to Langdon, North Dakota.

Phillip Talbott of the Grain Division,
Commodity Stabilization Service, U, S.
Department of Agriculture in Washing-
ton, said that legislation was prepared
to be introduced when Congress recon-
venes lo permit durum planting in all
areas where it is known durum can he
Erown on idle acres taken ot of wheat
production allotments, He -aid durum
would probably lose erop insurance

HENRY PUTNAM of the Northwest Crop Improvement Assoclation had an educational
display at the Durum Show, and was one of the judges.

JOURNAL

DURUM COMMITTEE CHAIRMAN Maurice Ryan and Vice-President Lloyd Stinner
[right] present durum grower William R. Wood with NNM.M.A, award for best enbry In

January, 1935

yrotection because of the great risk of
oss from rust, but that special legids
tion was being prepared 1o underwrite
hasie production costs in case of loss,

At o luncheon meeting sponsored by
the National Macaroni Manufucture
Association for County Apents, thee
representatives. working duily with the
growers stressed that growers would i
be interested in losing their shirts ln
a third consecutive year unless ther
risk was shared.

Don Fleteher of the Rust I'revention
Associgtion and Ruben Heerrnann, &
rum breeder, reported great progress i
plant breeding for rust resistance, ad
predicted sufficient seed for comyiee
planting by 1957, Meanwhile, the wi
ter crop project in Arizona should prv
duce some seven to eight thousd
bushels of four promising new varielie

There will possibly be filieen thos
sand bushels of Sentry available o
seeding next spring, and this is cons
ered the best commerciul variely &
present with rust resistance. _

Russell Widdifield of the Piensio
Service and Henry Putnuam of the Nort
west  Crop Improvement  Associatie
pointed to the need for publivity ©
seed conservation und treatment. 4
information on the Government= i
gram as soon us it is sel.

Growers favored importations 10 |
their market for durum, and imned
ately following the North Dakota Sk
Durum Show the secretary of the A
tional Macaroni Manufacturers A=
clation sent u letter 1o the Tarifl [‘..m;
mission osking that quotas he >l I
make this possible. \

In addition to sponsoring the um 'I
con for County Agents, ""'.A""‘"‘:’.'!I!“:'
presented the Grand Champion, Wil ':4
It. Wood, with a plaque for the be
entry in the Show,

January, 1955

.2 Long Goods Stick Remover and Cutter

Simplified Mechanism
High Operating Efficiency

THE MACARONI

JOURNAL

CLERMONT

ACHINE CO.INC. . |

Automatically removes a stick and discharges it to a magatine rack.

kuipped with three blades which cut the heads and ends of the product and simultaneously cut

the product in half.
The three blades are adjustable an

d any one or two of the three can be removed.

The blades are adjustable to <.t product in length

Equipped with conveyor with capacity to hold 52 sticks of pro

contained on a spaghetti truck.

If operated in conjunction with an automatic long goods

Operator can accomplish adjustments. No special mechanical skill required.

range from nine to ten inches.

Pleuse coasult us for full Information.

frune

Lomftasty e _

duct, the average number of sticks

dryer the operation is continuous.

266-276
Wallabout Street
Brooklyn &,
New York, N. Y.,
U.S. A




P N et i

I

it = W A

R

) |

AT THE NEW YORK MEETING: Seated loft to right: Elinor Ehrman,
Paul Bienvenu, Andre Revon. First row standing: Harry Bailey,
Ben Marchese, Sam Arena, Louis Coniglio, Jos Saggio, Second row (behind Mr. Maldari): &
Horowlty, Loulse Roncace, J. J, McMahen, John Zarage Jr., Jos Santore,
Kalser, John Tobla, Erich Cohn, Jack Wolfe, Ed Toner, Dave Wilsen,

THE MACARONI JOURNAL

Harry McGrath, Against the background: Joe DeMarco, Ted Sills, Bob Cowen.

January, 1955

Gordon Ellis, Heather Allan, Petsr La Rosa, Fred Mualler, Liloyd Skinner,
Donato Maldari, Alired Rossi, Louls

Ambratts, Jos Giordano, Vincent F. La Ross,

. K. Parmen, Al Ravarino, Conrad Ambratie, Jacoh
Huge Mandolini, Arthur Tarditl, Thied row: Alfred Rousotti, F, N,
John Amato, Paul Varmylen, Jim Wfinslon, Lou Dalsen, David Wood Jr.,

NEW YORK MEETING

OME filty macaroni manufacturers

and allies met for a luncheon and
business discussions at New York's
Belmont Plaza Hotel November 10,

After Association President Peter La.
Rosa called the meeling to order, Sec-
retary Bob Green reported on the Gen.
eral Outlook for Business. He stated
that macaroni sales had shown a 6%
guin over a year ago during the first
quarter of 1951, but that sales had
slipped Jduring the second and third
quarters  with  hot  summer weather
across the country a contributing fac.
tor. Currenlly macaoni sales are run.
ning ahead of the corresponding period
of last year and have shown improve-
ment during the past month or two.
The yearto-date sales are now aboul
even with the 1953 level.

Plenty of competition is ahead for
the consumer's du{lur: automobiles, tele.
vision, appurel and housing are! going
after the Lnninesa. The food industry,
according to the Grocery Manufactur.
ers of America, is doing a good job of
getting an increasing share of dispos-
able income becruse of more effective
merchandising and more powerful ad-
vertising, but between various food
products and competing brands of the
same product there is keen compeltition
for a place on the consumer’s table.

Heather Allen of Sills' New York
office gave the group an up-to-the
minute report on publicity placed dur-
ing National Macaroni Week. The full

report was mailed to National Macaroni
Institute members, The Week was a
smash success publicity-wise and cer-
tainly contributed to better fall busi-
ness,

Gordon Ellis of the Pet Milk Com-
pany outlined what his company was
going to so in a Lenten promation
with the Can Manufacturers Institute,
Tuna Research Foundation and the Na-
tional Macaroni Instilute. Powerful
national advertising for a Tuna-Maca-
roni Bake campaign will include George
Gobel on television over a national net-
work, Red Skellon on another national
television network, Arthur Godfrey on
radio, Saturday Evening Post advertis-
ing, and merchandising support in con-
tacls lo grocers, restaurants and the in-
stitutionai trade,

With additional support from tuna
packers, including national advertising,
publicity support’ from the Tuna Re-
search Foundation, Can Manufacturers
Institute, and a full page ad in a na-
tional women'’s magazine by Jones and
Laughlin $teel Company to promote the
use of cans, the campaign adis up 1o a
potent selling force for macuroni, tuna
and evaporated milk in cans.

Lloyd Skinner reported on durum de-
velopments, including research prog-
ress, governmental action for acreage
increases and crop insurance, and im-
port possibilities,

He and Maurice Ryan had just been

to Washington to consult with members
of the Department of Agriculure and
the Tariff Commission. At the conclu
sion of the meeting, he and loh Green
left to fly to Omaha and on to Langdon,
North Dakota to attend the North Da
kota State Durum Show the following
morning.

Jim Winston reported on activilies
with the Quartermaster Corps in get
ting specifications for 25-75 blends sl
for macaroni products purchased in
dried form and in canned rations. He
also reported progress in establishing
tolerances for more liberal flour con-
tent for products made from new Dlends
with greater quantities of hard wheai.

The problem of imports from ltaly
was discussed ard much concern ex-
pressed over 1005 durum' products
coming in and selling at prices helow
those asked by domestic manufacturers
for products with only 256 durum.

Winston urged again thut sam -!m
of imported macaroni be sent lo him
with information as to where and when
they were bought, and he would ex:
amine them for cleanliness and url_lr'-
cial coloring. He pointed out that 57%
of the imported products he had ||l'¢l!
testing had been found to have mant
insect fragments and had bcqn‘rcfl'r.r
to the Food and Drug Admllll.‘l[ullﬂl;;

An evening social at the Rifle Clu
on MacDougall Street was sponsor
by a group of allies,

Jnuary, 1955
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You get Better

T sy
Durum Producis

Faster

from CAPITAL!

L

Two strategic mill locations plus representatives frr:um
coast to coast assure you of the best possible service
on Capital top-quality durum products.

MILLS AT )
8St. Paul, Minnesota and Baldwinsville, New York

FICES AT ]
m:igo?;—l.lgsay City, Boston, Philadelphia, Pitt's- | e
burg, Detroit, Cleveland, Chicago, Cincinnati, Louis-
ville, Kansas City, New Orleans, Tampa, Los Angeles
and San Francisco.

CAPITAL FLOUR MILLS

Division of INTERNATIONAL MILLING COMPANY
General offices: MINNEAPOLIS 1, MINNESOTA
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BROADEN YOUR MARKETS

By PAUL S. V/ILLIS, President,
Grocery Manufacturers of America

TUTAL consumer expenditures for
food this year will 1otal about 861
hillion—81 billion higher than in 1953

heavier capital investment per produc-
tion worker than applies to manufac-
turers generally, and this excess has

—according to Paul S. Willis, president
of Grocery Manufacturers of America,
Ine.

In a keynote address at the 46th
Annual Meeting of GMA Mr, Willis
also reported lrml retail grocery sales
for the first nine months of 1954 were
ri an ~time high., Because grocery
prices 1ias year are about the same as
in 1953, this represents an actual in-
crease in products sold, he stated.

Among the reasons for this sales
growth during a period when other re.
tail sales declined slightly, Mr. Willis
said, were the indusiry’s development
of a vast number of new products, bet.
ter selling, better promotion and better
advertising.

Urging thot the grocery industry go
all-out to continue its sales growth in
1955, the GMA head suggested that
manufacturers broaden the markets for
their products by getting more people
to use more of them. Pointing out that
in the past great emphasis has been
placed on increasing and improving
production facilities to the extent that
the industry is now geared-up to pro-
duce a practically limitless supply of
products, he said that the object now is
to develop a commensurate consumption
oullet for those products, This means
that there is a big selling job to do, he
added, and the role of the sales execu-
tive and the salesman will be even more
important in the days ahead.

“Many persons think that it doesnt
cost much money lo operale a grocery
manufacturing business,” Mr. Willis
continued, “but the surprising fact is
that grocery manufacturers have a much

been widening as we have expanded our
rlnms and equipment in recent years,
Back in 1939, our capital investment
was 87,500 rer production worker, as
compared with a 86,000 average for
all manufacturing. Today, our capital
investment per production worker is
816,500, as compared with 812,500 for
manufacturing generally,

“What does this mean? It means that
il we are to continue to employ these
workers at rising wage rates, and at the
same lime earn enough profit to pay
even a modest return per dollar in-
vested, we must step up our sales per
employee. This juf: is made doubly
difficult by the fact that our industry’s
l:ra!'ns rer dollar of sales, ns measured

y the GMA sample of 89 representative
manufacturers, has declined from 4.6
cenls in 1939 to around 2.5 cents in
1953,

“With today's capital investment per
worker more than double what it was
in 1939, and with net profit per dollar
of sales about hall of what it was be.
fore, this means that our sales per
worker must increase about four times
in order to pay even thal modest pre-
war rate of return to our stockholders,
If any industry ever f{aced the need to
broaden the market, the grocery indus-
try certainly does,

“But we have another special reason
for broadening the market, Qurs is the
largest industry, and we are in a leader-
ship position, Our future depends in
parl on general economic trends, but
our success or failure will also heavily
influence those trends. As much as 30
per cent of the population earns its

Jllnuury. 1955

PAUL 5. WILLIS

income directly or indiccetly from the
food and grocery industry.”

Mr. Willis also revealed that grocery
manufacturers are studying the possi
bilities of reducing diulrirnuliun cosls
and streanilining the delivery of goods
to distributors through the use of pri
vately financed “distribution centers
in major markets, “Such a setup,” he
said, “permits the products of many
manufacturers 1o move elficiently
through a distribution system with de
sendable, quick delivery 1o buyers
ower lransportation costs, and aute
matic placing of routine orders. .

A few large manufacturers who pro
duce a variety of products are already
operating aucz centers, he said, and e
wort good results, Reputable financia
Inouuu have investigated the feasibilily
of constructing other centers for the use
of smaller manufacturers and stand
ready to finance such developments, he

added.

California Home Economists Meet In April

Emphasis on a full-rounded home.
life and its efficlont management is the
theme of the California Home Eco-
nomics Association's Fifth Biennial
Convention and ils accompanying ex-
hibition of household equipment, sup-
plies, and gadgels to be held at the Los
Angeles Ambassador Hotel, says Miss
Mercedes Bates, association president,

The meet will be regional in effect as
the Home Fconomics Associations of
the adjoining western states have heen
invited to attend.

Miss Bates said, “Managing a house-
hold is today becoming more and more
a business, with the same financial

problems, labor savings problems, ex-
pansion problems, and public relations
problems as confront the industrial
firm.

“The home-maker is actually the gen-
eral manager of the basic unit of the
private enterprise system.

“Qur biennial convention will devote
itsell to home management methods,
and the exhibition of products will fol.
lo* the pattern of the industrial shows
which bring the latest equipment, mate-
rials, supplies, and methods to the
skilled people who put them to use to
improve their efficiency and profit.

“To the home-moker, the profits de-

rived from efliciency are savings which
can be applied to recreation and per:
sonal luxuries, and the time to enjoy
them,

“This Convention's exhibition will
consist of all new household appliances,
decorating materials and ideas, foods o
every description, sewing, cleaning
heating, air-conditioning, and 1:n:r_T-
nlionnf equipment, as well as utensils
which save time and muscle, and dem
onstrations of the most modern metho

of using them.”

The Convention and Exhil:ilion will
be held April 2-34, 1955. \
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Because of the nature of the present crop you may need
gluten to increase the binding strength of your farinaceous mate-
rial. Gum Gluten can increase :mechanical strength in macaroni
products and also give better cooking quality as it reduces total
amount of dissolved solids during cooking. Under the Standard of
Identity for macaroni and spaghetti Gum Gluten is an optional
ingredient to the point where the total protein does not exceed
1370 of the weight of the finished food. Write for details and
quotations. s

THE HURON MILLING COMPANY

9 Park Place, New York 7, New York
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THE OUTLOOK FOR TOMORROW'S
GROCERY MARKET

Excerpts from An Address by Ari'iur C. Nielsen,
President, A. C. Nislsen Company, et the 40th Annual
Meeting of Grocery Manufacturers W Amerlca

ROCERY store sales continue their

upward trend both in dollar sales
and tonnage as disposable income in.
creases,

The tonnage trend in recent years has
actually outstripped the increase in pop-
ulation. This trend must be attributed
to factors other than the daily con-
sumption of food, One obvious factor
is the increase in the volume of non.
food items sold by grocers, such as
drugs, toiletries, cosmetics, cigarcties
and magazines.

The tonnage trend in food is found
in the composite consumer sales trend
in 40 important packaged foods, From
1942 10 1919 tonnage sales rose 19%
with only a 29 rise in retail stocks.
Fear of shortages due 1o the Korean
War in 1950 caused a substantial in
crease hoth in sales ard inventories
with a leveling off in 1951, as short-
ages failed to materinlize. A resump-
tion of the sales increase, under the
impact of increased population and
prosperity, canced the sales index to
rise since 1951 from 123 10 142, with
a present sales position about 5% ahead
of last year.

The current level of inventories is
only 1096 above the 1942 level, despite
a 42¢; increase in sales volume. Lower
inventories can be attributed to (a)
more eflicient retailing, (b) growth of
sell service stores, (c) fear of price de-
clines, (d) efforts of retailers to find
shell rvom for the additiona! nun-food
items now handled by grocers, (e)
trends toward major advertised brands,
which turn faster and hence require less
inventory,

As an average for 28 food commodi.
ties, the major advertised brands show
a yearly retail wrnover of 7.74, com.
wred with 5,00 for the minor brands,
T'his gives the major advertised brands
a turnover advantage of 55 percent.
Based on averages for 48 grocery com-
modities, the major advertised brands
have increased their share of the total
market—registering a gain from 80,16
(for December 1952— January 1953) to
80.6% a year later. While this gain is
not large, it must be kept in mind that
as the share gets closer to 1009, fur-
ther gains hecome more- difficult or im-
possible. The amazing fact is not so
much the gain as that such a high level
has been allsined and  maintained,
Among the 18 procery commodities
used for this study, 9% showed no gain

A. C. NIELSEN addresses the GMA meslirg.

at all for the maior advertised brands,
while 30% actually suffered a loss in
the share of the market enjoyed by
these brands.

Detailed analysis shows that most of
these losses were the result of one or
both of the following factors: (1) an
unusually great influx of new brands,
In many cases this served to expand
the total market for the commodity—
but at the expense of some loss in the
share enjoyed by the major advertised
brands. (2) Price cutting by minor
hrands—apparently to reduce excessive
manufacturer and trade stocks,

Since retail stocks have noi kept pace
with the growth in sales, it is impor-
tant to ascertain whether retail stocks
have fallen so very low that a serious
wreentage of stores is  out-of-stock.

ome of the reasons why it is difficult
to maintein retoil stocks at the cus-
tomer levels in relation to sales are:
(1) Frozen foods are now stocked by
groceries doing 92% of the national
grocery business, For chains the figure
is 99%¢; for small independents it is
70%. (2) Beer is iow stocked by gro-
ceries doing 37% of the total national
grocery business. For chains the figure
is 459 ; for small independents it is
21%. Some territories are as high as
77% 3 others as low as 3%. (3) Gro-
cers conlinue lo stock increasing quan-
tities of so called drug store products.
A group of 20 proprietary and toiletry
commodities, which derived 33% of
of their combined drug and grocery
store volume from grocery stores in
1952, and 37%% in 1953, show a level of
419 for 1954—all fiqures representing
the first six months of each year,

In addition to space needed for non:
food commodities, room must be pro:
vided for new forms or types of old
products,

In the face of all these obstacles, the
average major advertised grocery ilem
is getting along rather well in keeping
out-ol-stock conditions at reasonable low
levels, At present only 3% of the gro-
cery stores are out of stock on thes
items. Prior to World War 11 it was
7%;: rose to 189 during the: war;
dropped to 4%( during the Korean War
and was 3% in 1953. Some brands are
suffering severely from out - of - stock
conditions, with national averages run:
ning as high as 79, and even more in
individual territories, up to 13 and
more, These studies are for Drands
rather than for individual packuge sizes.
It has been found that failing to find
the desired size an appreciable nun
ber of customers shift to another brand.
Thus out of stock losses can exerl
substantial influence on net profits.

The larger package sizes muke more
effective d’ilaplnys in addition 10 having
cerlain advantages in holding the cue
timer for a longer interval of time. I
is, therefore, significant that the trend
toward large package sizes noted in
srevious years has continued. For :&
!ecleul food commodities, the large 'H'lfrl‘}‘
showed, in 1953, an increase of 3%
over their 1951 position (based on
their share of the total) and their 1951
position is 475 over 1951,

As a result of the trend toward largef
stores, the typical grocery commodit
derives an amazingly high [:tl:u‘lllﬂ!;
of its total volume from chains 30

(Continucd on puge 16)
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FIRST in 1950

and still ahead
;‘:."'lll'. bulk-car shipments

. . . another reason why
"it pays to talk to King Midas"
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Above: One of King Midat' flest of "Airslide” bulk

un, leassd from General American Transportation.

i':"-“\'-’ 100,000 pounds. Can be loaded by gravily
unloaded into any convaying system.

Wsert, right: March 22, 1950—ths very first bult
ut of semolina ever loaded . . . ready for dalivery
bom the King Midas Durum Mill in Superior, Wisconsin,

LS ] N

The above pictures tell the story . . . and King Midas Flour Mills are proud of
the fact that they were first with bulk car shipments of semolina aimost five years
ago. The transition from hopper-type cars to a fleet of "Airslide™ cars is cnly one
example of the progress and expansion of bulk handling facilities by King Midas to
better serve the macareni industry.

Durum Products by > o
KINe miDAS no!n MILLS . 660 GRAIN EXCHANGE -

MINNEAPOLIS
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' Bafore A With so many important variables, each cily; some cities have only one
All stores cu;;'" ca;;.. there t:nn'l be .)"y o:m answer applic-  station—100% of the audience, others ffﬂm @ﬂr ]ﬂﬂuﬁP
’ Chains ... 4 11 able 10 all cases, h;“h i S i ol’ only 147 ]}I
i Large Independents ...... 3 9 The efforts of salesmen comprise only ©f the audience, Besides, the coverage ﬁ
' Medium lnElcpeudenln iz ] 5 ane of two major forces which combine Pattern {‘ '|“'“ oonatan, Radical changes tn oy nuge
Small Independents ...... 2 3 to move goods to consumers, The sec. ©an and do occur as compelitive pro-
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Tomorrow's Market —
(Continued jrom page 14)

lorge independents. In view of this
heavy concentration of business in
large stores, it is important for each
grocery  manufacturer to  determine
whether the effort of his sales force is
distributed among various store sizes
and types in the most effective manner.

A definite change in sales coverage
can have a pronounced effect on sales.
In one case, greater emphasis on chains
and large independents created, in one
ear, the consumer sales gains shows
in the following table:

I'm.nhr Salas Galn
vi. Year Age

In another case, with the aid of outdoor
advertising and spot radio, the brand's
share of the total consumer market in-
creased from 15.1% to 21.2% during
the first year, and maintained a share
of 19.6% the following year, despite
retalintion by competitors. The adver-
tising was by no means sufficient to ac-
count for the large total sales gains. It
must, therefore, be concluded that the
greater concentration on big slores

P he solution requires extensive use of »
proved profitable. sales coverage, Advertising coverage is | : : m t m h f
: Anoll|1:.r° Icue involved a packaged much less tangible and it requires an Irl;(&aiL.or spot and/or local or spot PE tﬂ pﬁ nr a

food product sold by a meat packer,
Salesmen of the typical meat packer
tend to devote their time 1o a limited
number of retailers who buy their meat,
and as a result any packaged specialties
handled by these salesmen suffer from
inadequate coverage in groceries as a
whole.

The packer decided 10 use brokers to
gel grocery store coverage. A year was

THE MACARONI JOURNAL

shifts to brokers under similar circum.
stances faced by this manufacturer are
not guaranteed roads to increased
profits. The right answer for any speci-
fic case can be determined ouly by care.
ful consideration of all perlrnenl fac-
tors, The type of coverage in nn{' given
case would seem to be offected by fac-
tors such as: (1) The extent to which
the sales of the particular commodity
are concentrated in large stores. This
varies widely by products. (2) Whether
or not the product profits greatly by
display, (3) The size of the sales force
available, (4) The number and type
of additional items handled by the same
sales force,

ond of these forces is advertising,
There is no point in debating which of
the two is most important; both are
essentinl, and both involve large ex-
penditures from which must be ex-
tracted every possible value to earn net
profits.

Records of sales calls can be kept
and marketing research can measure
7etail invenlories, out-of-stock, prices,
displays and other factors affected by

unusual amount of research and analy-
sis to measure it, detect the weak spots
and develop ways and means lo correct
them.

While this task has always been one
of the most difficult with which manage-
ment must deal, it has been made in.
finitely more so by the advent of tele.
vision, The danger that advertising will
be inadequate or spotty in support of

January, 1055

carefully laid plans for efective adyey.
tising coverage.

As of September 1954, TV ownershiy
showed the following variations: 1'S4,
63%; Northeast 86%; Fast.ceninl
69%; West-central 5652; South 11,
Pacific 59%. ;

Besides these coverage variations
there are other factors to consider, such
as: (1) Limitations on the advertiser’s
ability to buy time on stations in 4l
cities, (2) Variations in the audience
reached from one city to another dye
to (a) differences in the basic popu.
larity of the program, such as Southern
folks may like it, others may not; (b)
differences with which to compete in

gramming is altered, ns sensons change,
ete.

Until the advent of TV the adver
tiser could rely upon the radio net-
works to produce reasonably smooth
advertising coverage, The effect of TV
has been to reduce radio coverage in
various territories, A reasonably uni:
form market coverage can be achieved
by a skillful combination of network
TV and network radio. In many cases

In recent years the most spectaculir
sales gains have been scored in the
category of “convenience” fond prod
ucts and one very interesling aspect it
that few, if any, of these convenience
products has reached a saturation point
although some of them have been going
strong for more than five years.

It might be interesting and helphl
to divide these convenience producs

]lnl.lﬂl')'- 1955
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devoted 1o selecting the brokers to sell the sales operations is greatly increased. jnto tw st (1) Those which are
8 into lwo groups:
1 the product, At the end of two years the Merely because a company has nol more costly tolthe consumer, (2) Those 4%0%@
i} net change was 297 increased distribu-  elected 1o use this form of advertising, which are lower or equal in cost, The
tion, 39% increased consumer sales, it can not afford to relax on the tele- following tables revea the progress of
907 less out-of-stock, vision subject. A single competitor, convenience products, Source: Nielson
A Increased coverage of large stores or  using television, could upset the most Food Index. B U H L E R B R O T | l E R S
CONVENlENCE FOOD PRODUCTS—MORE COSTLY As )'el,. neither group shows evidtlll:i! of lC\‘Elill[! ””-| I
. 1 TO CONSUMER seems icbuhle that in the event of an economic lll‘l'"l""lora
g Index of Shares of Total Consumer Sales the low cost xroup might actually enjoy an aceelerate
YRR Product  Product Product Product sales tiend, wln'e «he high cost group might lv\'}" off or
diira Year c F E D even turn sharply downward. One of the most vital 'il]lff
. 1950 100 100 100 100 tions in regard to convenience foods is *How far can INEY
Bl 1951 103 109 113 138 go? Wht share of the market can lh? ultimately attain®
WL 1952 107 119 153 125 Here i< .ha evidence available at this date.
i 1953 116 144 180 206 1954 MARKET SHARES—CONVENIENCE FOOD 1955
E 1 1954 125 158 190 273 PRODUCTS 1955
ML CONVENIENCE FOOD PRODUCTS—EQUAL OR Source: Nielson Food Index
4 oh & LOWER IN COST Average
Yl Index of Shares of Total Consumer Sales Commodity I 36
Product  Product  Product Commodity 11 1339
Year C B 4 Commodity 111 2305
1950 100 100 100 Commodity 1V B
1951 119 124 200 Commodity V 50870 [+ -
1952 129 159 237 Commodity VI - 69.6%
1953 144 198 308 Commodity VII B05%
1954 150 279 350 Every one of lﬂese products is still moving upward.




BUHLER

PRESSES CONVERTED T0

VACUUM SYSTEM

*Matent g

TOP THEIR PREVIOUS RECORDS WITH

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

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

Buhler Yacuum Systems.

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS PRODUCTION PRESSES

MODEL ATA: Capacity 250 Ibs
) per hour

Available in -Siundurd or Vacuum. Models

L8 sl

MODEL TPG: Capacity 6501bs MODEL TPJ: Capacity 1000 1bs." 4
per hour § per hour

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

2121 STATE HIGHWAY #4, FORT LEE, NEW JERSEY

BUHLER BROTHERS (CANADA) LTD.

24 KING STREET- WEST, TORONTO, ONTARIO

‘Eu‘yt’fueezd

MAt ARONE Tl N A

BROS. INC.

ALL METAL

CONTINUOUS \
LONG GOODS DRYER

(Model CGpl)

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

formly.

The loaded sticks circ slate auto-
matically in a con nuous flow
through four evels of travel, in
alternate diving and 10sting

cycles,

Jnr!ud/-zy Feince 156
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A ROYAL PROMOTION

QIIIHLEY FROST, senior Home Eco.
* ' nomics student at the University of
Oklanoma, was crowned Macaroni
Queen of 195} at a luncheon meeting
of more than 150 Oklahoma grocers at
the Oklahoma City Bilimore Hotel dur-
ing National Macaroni Week.

A crown made of macaroni products
was placed on Miss Frost's lllend by
Lloytf E. Skinner, president of Skinner
Manufacturing Company of Omaha.
Mr. Skinner also awarded Miss Frost a
$100 Scholarship to help her with ad.
vanced courses in Home Economics.

Miss Frost was the successful candi-
date selected from eight senior students
majoring in Home Economics with
hi‘llut scholastic averages in their jun-
ior year at the University of Oklahoma.

In crowning Miss Frost, Mr. Skinner
told the assembled grocers, “This is the
filth year we have crowned a Macaroni
Queen. Always the event has been built
around some worthwhile civic event,

“Early this summer I was invited 1o
attend a meeting in Omaha, at which
Home Economists in Business enter:
tained Home Economics students from
the University of Nebraska. 1 was im-
pressed with the program they put on,
and it set me (o Ihiukln{g again about
the importance of their field.

“Actually the Home Economist is a
very important ally to all of us in the
food field. Each year all over this coun-
try, thousands of Home Economists are
busy in one way or another educatin
American homemakers on the value o
proper nutrition, teaching them to feed
their families belter and to prepare bal-
anced meals with less time and with less
effort.

vision slations.”

The principal speaker at the lunch-
eon was Miss Mary Warren, Chairman
of the School of {Iome Economics at
the university. Her subject was, “If a
Home Economist Were Managing a
‘ood Store.”

The crowning of a Macaroni Queen

Lioyd Skinner Crowns Macarenl Queen in Oklahoma City

LARRY BOWMAN, Secratary of the Ollshoma Retall Grocers Association, congratulates

Shirley Frost, new Macaronl Quaen, follo-l\n:

Biltmore Hotel during Nationsl Macaroni
dent of the

Wholesale Grocers Assoclation; Miss Frost; Lloyd E. Skinner, president of the Stinnet
Manufacturing Company; Mr, Bowman; Clarence Wendt, Oklahoma City food broker,

has become a traditional promotion
with the Skinner Company. In 1950
movie star Joan Evans received her
crown at a dinner given by the Omaha
Junior Chamber of Commerce for the
850 “Liule Men" of Boys Town, Ne-
braska. In 1951 Jeanne Bal, star of
“Guys and Dolls,” was made queen at
a dinner at Boys Ranch sponsored by
the Dallas Varsity Club. In 1952 the
San Antonio Lions and Kiwanis Clubs
used the dinner as a vehicle for raising
money for the building fund of Boys-
ville. Connie Rae Hopping, Home Eco-
nomics «enior at Texas Tech. was named
queen, In 1953 the Devils Lake Cham.
ber of Commerce sponsored a snaghetti
and meatball dinner to stimulate the
interest of farmers in the North Dakola
Durum Triangle in the planting of
Durum Wheat. Mrs. Donald McGillis
of Edmore, North Dakota, was crowned

lent cooperation from the newspapers
on the S{;inllcr schedule, “We requested
them to moke a mailing to grocers
announcing our National Macaroni
Week promotion. Practically every
newspaper responded favorably. A pub-
licity releasc on the Skinner Spaghetti
and Meatball recipe appeared on many
newspaper food pages,” he said.

ssk. Loft to right: John Jefirey, vice-prasi-
dent in clurao of sales, Skinner Manufacturing Company, (;uuk

bahoma Retall Grocers Association; Bill Wallace, Secretary of the Oklahoma

a grocer's luncheon at the Ollahoma City

a; John Morrisen, preil-

MARY WARREN TELLS:

"If A Home Economist Were
Managing A Food Store"

“The success of the grocery business
depends on_knowing the wants of the
consumer, Since women do most of the
grocery shopping, 1 would moke my
store appealing to them,”

While Miss Warren racommended
landscaped exteriors, pastel colored in-
teriors, sound-proofed ceilings, air con-
ditioning and soothing music to provide
an atmosphere in food stores pleasing lo
the ladies, she ranked “good housekeep-
ing and cleanliness” as the foremost
necessity in attracting feminine trade.

She told grocers, “H. H. Martin once
said, 'l would want a woman to be as
excited about coming into my food
store to buy pickled pigs feet ns "}F
would to enter the portals of Tiffany's

ployees help with planning. People m}f
to feel important. Your employees Wi
work better and be more loyal ?1".
more co-operalive if they feel that ! Cll"
have a real part in operaling you
store,” >

Miss Warren suggested that a tele
vision set and hoi y corner be im

e
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f BN oping new foods, better packaging and a Spagheti and Meatball recipe. Ads  Warning her audience that some o NT CONTINUO

B easier ways of preparation. In our high  were used in 94 newspapers. Outdoor her ideas about managing n.fnml_ slore
i } schools and colleges they do a grand job posters were used in 27 markets, Full might be “wild dreams,” Miss Warren
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i America, as well as preparing more were made available to grocers, A economist, thought would be In-ll'{'{l,"' y
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MARY WARREN

stalled in grocery stores to occupy hus-
bands while their wives shopped.

She told store owners that women
would appreciate shopping carts with
compartments for holding purses, car
keys, loose change and other things that
shoppers bring with them into the store,

Emphasizing the importance of com-
fort to the building of good will, Miss
Warren advocated the installation of
rest rooms and coat rack- where women
might be able to hang up wraps, rain-
coals and leave their galoshes,

She told grocers that she thought in
many instances a lunch counter would
be used and appreciated by both cus-
tomers and the store’s employees,

Miss Warren stated that more money
is being spent for food today and that
there is more demand for better food
than ever before, because today home-
makers have greater nutritional educa-
tion. She suggested to grocers that they
cut and sample all foods put on dis-
lay in the store. “You might have a
tasters’ panel,’ for instance, of women
in the neighborhood who would help
you select the food you handle in your
slore,

“If T were a grocer, | would have
a suggestion box in my store where
customers could give me their ideas
for improving displays and services, |
would maintain a butcher. Some cus.
tomers prefer butcher service to sell-
service =o that they will be sure of et
ting the choice euls of meats,” Miss
Warren said.

Miss Warren ook a strong stand
ugainst  Sunday openings. 1 would
open my store promptly and  close
promptly six days o week—with no
Sunday work.”

Looking into the [uture, Miss War-
ren told grocers they would be called
upon more and more 10 furnish their
customers. with quick prepackagped
meals and to stock more frozen foods,

She predicted that, in the next few
vears, shoppers would be coming 10
foud stores less frequently, will be de-
manding more complete packaged meals,
will be buying more heat-and-serve
foods and will demand a greater variety
in sizes of packages.
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Wheat Flour Institute Promotes

NATIONAL MACARONI WEEK

HE Durum Division of the Wheat

Flour Institute sent food editors
and radio program producers photo-
graphs and :reipes of dishes using
macaroni, spaghetti and egg noodles for
National Macaroni Week.

A pair of mats carried illustrations
of Old-Fashioned Vegetable Soup made
with thin spagheni, and a Golden Vepe-
table Platter served with elbow muca-
roni.

A radio release gave many recipes
and helpful hints,

Food news releases carried plossy
wint photos with recipes like the 1wo
elow:

Apple-Topped Sausage Pie

A can't-be-duplicated flavor is that
of pork sausage. It has a character all
its own and lends itsell to many inter-
esting menu uses,

Don't limit this good-tasting meat to
appearances at the breakfast table. It
deserves a place in your luncheon and
dinner plans, too.

The apple-topped macaroni casserole
featured here is a brilliant example of
the versatility of pork sausage. It helps
to create a truly distinctive main dish.

You will want to keep this recipe
handy for frequent use, It contributes
a nutrition bonus, since it contains
both plant and animal protein,

4 ounces elbow macaroni

14 pound sausage meal

2 medium apples

2 1ablespoons enriched flour

teaspoon salt

cup milk

1 cup shredded American cheese
Buttered bread crumbs
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Cook macaroni in boiling salted water
until tender (about 8 minutes), Dygin
and rinse. While macaroni is cooking
brown sausage in heavy skillet, Remoye
sausage from skillet. Core apnles and
cut each into 4 thick rings. Brown ap-
le rings lightly in sausage drippings,
hl'uin an abserbent paper, Pour drip-
pings from skillet and return browned
sausage, Stir in flour and sall, Add
milk and cook until thickened, stirring
constantly.  Add cheese and macaroni
and mix well, Pour ino 115-quart cas-
serole or 1 individual casseroles, Ar
range apple rings on lop.  Sprinkle
with bread crumbs. Buke in moderate
oven (350°F.) 20 to 25 minutes.

Makes | servings,

Brolled Salmon and Lemon Noodles

Getting variety in the menu is not
really the great problem that it seems
on first thought. With the many dil-
ferent kinds of food in the market to-
day—and the millions of recipes avail:
able—menu planning should cause no
concern.

Among the most versatile of foods
on the markel are macaroni foods.
With their bland flavor, they readils
adapt themselves to accompany many
other foods,

For example, noodles with a lemon
sauce become the ideal dinner pariner
for broiled salmon steaks, Serve with
generously buttered lima beans, crigp
relishes and piping hot biscuits.

Always remember to keep well sup
plied with mucaroni foods. They will
stand you in good stead on many an
occasion when menu plans need adjust:

Apple Topped Sausage Pie
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Broiled Salmon and Lemon Noodles

ing. And be sure to observe Nationa!
Macaroni Week, October 21-30.

Broiled Salmon and Lemon Noodles

2large or 4 small salmon steaks
2 ublespoons melted butter or marga-
rine

6 ounces broad noodles

3 ublespoons butter or margarine

3 ublespoons enriched flour

1 ublespoon sugar

1 teaspoon salt

1 wp water
13 ap lemon juice
Arrnge salmon steaks on greased bak-
ing pan, Brush steaks with 2 table
spoons melted butter or  margarine.
Broil about 3 inches from heat until
fish is easily fluked and moist (5 to 10
mindes on each side). While salmon
steals are broiling cook noodles in
boilng salied water until tender (about
8 minutes), Drain and rinse, While
hoolles are cooking, melt 3 tablespoons
butier or margarine in saucepan, Stir
in flour, sugar and salt. Add water and
lemon juice and cook until thickened,
slirring constantly,  Fold in noodles
ond arrange in warm individual cas-
seroles. Ploce salmon steaks on top of
noodies, Serve with lemon slices,
Mukes 4 servings.

A\

I's National Macaroni Week (Oc.
tober 21 10 30) and time 1o pay special
nolice to those three populur macaroni
vods—noodles, macaroni and spaghetti,
N0 such observance would be complete
without including spaghetti and meat
sauce on the menu at least once during
the week. Spaghetti and meat sauce
Just naturully calls for tossed preen
and garlic bread. This combina-

tion adds up to a real menu classic.

When you cook macaroni. spaghetti
or noodles, be careful not 10 overcook
them. Test them for doneness by press-
ing a piece gently against the side of
the cooking pan with a spoon or fork.
Cook them only until they break cleanly
and evenly when tested this way. They
should be “chewy™ and not mushy.

AN

After macaroni  foods have leen
boiled, drain them in a colander or
large sieve. Then rinse them well by
Jetting water run through them. Use
cold water if the macaroni is going
into a cold dish: hot water if the maca-
roni will be used in a hot dish,

N\

Always remember that macaroni
foods ean often be used 10 “stretch”
more expensive foods in o .1'EI:N.-l'fllh' 10
provide more servings. This is a help-
ful tip to remember when the food lcm_l-
get has been stretched as far as it will
go.  Macaroni foods are economit al,
vet they give much help 1o menus en-
ergy-wise,

QW

Use canned chicken in a spaghetti
casserole for a last-minute supper idea.
Chopped pimiento and slivered almonds
added 1o the casserole will ereate a fes-
tive utmosphere. Frozen Brussel sprouts
will look pretty on the plate, two. With
brown 'n serve rolls and a quick-fix
sulad, you have @ most aceeptable menu
. . one that would have seemed un:
believable to homemukers filty years

buck,

Du Pont's Amino Acid

Lysine, one of the eight amino acid-
essential 1o luman notrition but Jacking
in some foods, notably those hased on
wheat, is being made synthetically in
semi-commercial quantities by Eo 1o
Pont de Nemours & Co,

The big chemival maker’s  electro:
chemicals department announced it has
u-mlalc-lwl pilot plant fucilities for pro-
ducing Iysine monohy drocliforide at its
Nogeara Falls, N Y. plant. This is the
form in which lysine is most eusily as
similuted by the hody.

Trade-marked *Darvyl,” the product
i= being made available in limited quan-
tities 1o food  manufacturers, pharma-
ceutival firms, nutritionists and _arions
research groups, the company reports,

The baking industry will be one of
the initial users, and carly in 1955 gro-
vers in oseme larger cities will begin
offering limited quantities of speeialty
bread improved in protein value by ad-
dition of the product. Lysinefortified
supplements for infant formulas are ex-
pected 1o be available within a few
months on a prescription hasis, and
“Darsyl” in capsule Torm also will be
sold on doctors” orders,

Du Pont reports, however, that the
availubility of some of these products
will be limited for sume time because
facilities for making lysine are still
limited,

A New Mueller Recipe Book

A new cookbook of recipes for maca-
roni products has reeently been put out
by the C. F. Muello: Company of Jersey
City, New Jersey,

The recipes were selected from among
thousands availuble for preparing maca-
roni, spaghetti and epyp llll(l("l':i.. \\_itll
the thought in wind of furnishing
recipes for enterto ming as well as for
simple Tumily meals. Fach recipe has
been carefully te-ed and retested in the
modern Mueller Test Kitehen by Bar-
bare Aller. Diveetor of  Home Eeo
nomics,
There ¢ ¢ recipes [or sauces of great
variety 1o meet the mond of the veea-
cion—a tearty one for cold weather
appetites,  dressy sauee for the buffer
dinner. R pes for leftovers show how
left-over me s can be enhanced and ex-
pended witl macaroni and egg noodles
There are  any recipes showing how
spaghetti, 1+ waroni and epye noulles
combine wer with meat, fowl and hi-h
in hot dishe and salads.  In addition
there are e oes for quick, easy dishes.
cheese and e ¢ dishes s,

At the Dbacs of the ook there are
couking direc ons Tt Mueller’s prod
uets and helptal hint-.

The Looklet nees bright color thiough-
ail, with spagheni and meathalls an the
cover. the full Mueller line in the center
spread.  Hlustiations are plentiful and
slrang on il]ll‘l'lill' n[lpl'd‘.

T T ————T Y Y Er— e ST

A T T,



‘ THE MACABONL I GUBNAL January, 1955 b Janury, 1950 THE MACARONI JOURNAL

New PROGRESSIVE Long Goods | {OR BETTER QUALITY

FOR INCREASED PRODUCTION

DRYING SYSTEM FOR BETTER DRYING CONDITIONS

FOR SIMPLICITY IN OPERATION e ¢ ¢
NOW IN SUCCESSFUL OPERATION

!
i ;
SAVES SPACE VACUUM SYSTEM L
SAVES MONEY | P

Spaghetti 070" 16 Hours Drying Time 11.8% Moisture : LONG GOODS

CONTINUOUS
SPREADER

SHORT GOODS
CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE
POSITIVE
RESULTS

1 DRYING CAPACITY MORE THAN V A(UdMIlE

DOUBLED IN SAME SPACE
Conrad Ambrette, President, formerly President of Consolidated Macaronl Machine Corp. YOUR pRESSES

| e AMBRETTE WAY ‘ {
ﬁ mg’wafe | SEND FOR CATALOG FOR COMPLETE LINE | f?1

MACHINERY CORP. | AUTOMATIC SHORT GOODS DRYERS « CONVEYORS « DIE CLEANERS

NOODLE CUTTERS » AUTOMATIC NOODLE DRYERS « EGG DOSERS
156 SIXTH STREET, BROOKLYN 15,N.Y.,U.S.A.
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AUTOMATIC LONG GOODS DRYERS . MACARONI CU'I"I'ERS L I— _J
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IN THE PLANT

Adapting Dies to the Yacuum Press

In a bulletin sent out by the Glenn
G. Hoskins Company, C. Daniel Mal-
dari writes the [ollowing:

The introduction of the vacuum pro-
cess in the Macaroni Industry has
Mayed havoce with carefully standar-
ized cooking times to the point where
manufacturers  were faced with the
woblem of either holding fast to estab-
|in|wd publivized cooking times, or re.
educating consumers to longer cooking
times,

The problem was not one of simply
reducing wall thickness on products 1o
maintain standard cooking times, but
also the highly important one of mak-
ing certain the thinner products would
fit puckages on hand.

Considerable confusion at first pre.
vailed, and the most frequently nsked
questions were:

1. What wall reduction is required to
maintain same cooking lime when
switching to vacuum?

2, What percent increase in volume
per pound is to be expected?
Primary consideration appeared to

revolve around cooking time, and this
basic query demanded the development
of an arithmetical equation propurtion-
ing product woll thickness, density and
cooking time.

The question of wall reduction as
equated to cooking time is easily an-
swered by simply running off a few
tests, although final results must of
necessity be considered pure random
sampling in its most limited form to he
used as o rule of thumb only and not
as standards for the industry as a
whole,

Tests have shown that spaghetti
should be reduced approximately 003"
to 001" with proportionately smaller
reductions in  smaller solid strand
products,

Products with the hole should be re-
duced approximately 005" over-all,
which should give us substantially the
same cooking limes as pre-vacuum,

The question of package fill appear-
ed, on the surface, to be a tough one
since density was the prime factor,
Even as pencils were being sharpened
to delve into proportional equations to
solve the problem, word trickled in that
this most feared problem failed to ma-
terialize. The heavier unit weight of
the products evidently off-set the great-
er volume of the thinner wall, thus re-
sulting in a stabilized condition which
did not necessitate modification of
existing packages.

Continuous Electronic Bag-Top Welder

A new Ectrotherm Continuous Elee.
tronic Bag-Top Welder is heing offered
to fill the need for a high-speed closure
apparatus capable of integralion into a
packaging production line or coordina-
tion with automatic filling equipment.

The filled open-top bag is fed either
automatically or by hand into one end
of the Welder where it is gripped by
continuously-moving belts and carried
through the unit, positioned between a
continuous over-riding buffer strip and
the continuously-firing  high-frequency
electrades, providing a uniform seal
made t-umplelcly across the top of a

bag of any width.

{'n of the over-riding buifer, as well
as design of the forming pressure roll-
ers prevent contact between the plastic
hag and the electrodes—obviating stick-
ing—eliminating  wrinkling, and also
providing for rigidly accurate holding
of the bag edges before and during the
weld, as well as throughout the con-
trolled cooling period during which the
bag continues its forward motion,

Bag speeds available range from 60
feet per minute down to 30 feet per
minute, with welding power v.sily con-
trolled on the associated genciator.

Weighing 220 pounds, the Model 525
Welder has the following overall di-
mensions: length, 35 inches; width, 33
inches; height, 60 inches. The welding
mechanism is supported on a column
which provides adjustments o position
the bottom of the welding mechanism
at any height required, with a 2kinch
range up and down from that point.
Supported on a tilting head, the weld-
ing mechanism can be oriented any-
where from the horizontal to an nug‘e
of 36 degrees away from the support-
ing column,
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Big Staplers Mean
Big Savings

The model PA (portable Jir) carlo
stapler made by the Container Saylin,
Corporation of Herrin, Minois, «
filled cartons from the outside
actuated anvil construction.

It has only five moving units and o
complicated mechanical linkage,

The large size staples it uses may e
placed five inches aport and it takes
only four of them to close the 1op o
hottom of the average size repular slo.
ted carlon,

Up to 2000 savings in labor costs
are claimed by the uses of this stapler
and a fully satisfactory job is guaran.
teed,

Demonstrations of the equipment can
he arranged on request.

aples
with an

New Cellophane Facilities

Construction of a second plant 0
manufacture Olin cellophane is expected
to start about March 1, 1955 on a sile
to be known as Olin, Ind., located on
the Wabash River between Covinglon
Ind., and Danville, Ill, The announce:
ment was made by M. L. Herzop. pen
eral manager of the Film Division ©
Olin Mathieson Chemical Corporation.

The plant wil' be engineered and con-
structed for Olin Mathieson under con-
tract with E. I du Pont de Nemours
and Company. Olin's first cellophane
Jlant at Pisgah Forest. N. C.. has heen
in operation for over three years.

Preliminary site clearance and grad:
ing have siarted. Peak lubor .lurlrf
during the construction period will be
upwards of 1,000

In making the announcement, Ilt’rmsI
said it was expected that the plav
would be in operation in the lust
of 1956 and that approximately
persons will be employed at full pro-
duction.
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IN THE INDUSTRY

Hoffman-LaRoche Announce Assignments

Guv G. Van Patten, one of the (-Imr-
ter members of Hoffman-La Iiur]ws
Vitamin Division field stafll, retired
Decembier 1 und new arrangements for
company _representation in his [H!’I,I“'r
territory have been announced hy | ul{l
J. Cardinal, Viee President and (...(‘..
Tobinson, Sales Munager of the Divi.
sion,

Important milling trade contacts in
he Minneapolis area will he handled by
A, 1. Gilmore Walter who, like Mr.
Yan Patten, had a wealth of sales expe-
rience and food technology experience
when he became associated with Hofl-
man-La Roche in 1912, Mr, Walter will
continue to headquarter in Kansas City,
Vlissouri and to be responsible for
ltoche bulk vitamin business in Konsas,
Nebraska, the Dakotas, Oklahoma and
westward to Wyoming, Colorado, New
Mevico, Utah and Arizona,

In Towa, Mr. Van Patten'’s duties are
being 1aken over by Mr. J. C. (“Bud™)
Lamping, Jr. With Roche 1316 years,
Mr. Lamping was chosen for Vitamin
Diviion work in 1950 and with Mr.
Van Patten has been one of the com-
pany’s lwo Chicago representotives since
then. He will continue to be respon:
sible for all of Wisconsin, part of Chi.
cagoand Northern Illinois.

Inthe Chicago area, where Mr. Van
Patira had resided, his former ussi;.m-
ments will be 1aken over by Mr. Stanley
T. Olls, who joined the Roche Vitamin
Divison last “summer, Mr. Olds has
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heen with Magnus, Mabee & Reynard
and was President of the Chemical &
Allied Industries Association in Michi-
gan, He will al-o he responsible for
the western half of Michigan and north-
ern Indiana tervitory which had been
worked by Mr. Lamping.

Mr. Van Patten, born in Sterling,
Kans. in 1889, is a graduate of Cooper
College and holids an M.S. degree from
the University of Chicago. IHis previous
associations with the milling and baking
industries were an ideal background for
his work with ltoche in the food. feed
and pharmacentical fields, With a rec.
ord of captaining football. baskethall.
basehall and track teams in high school
and college, and a more recent reputa-
tion in howling and golf, he has an-
nounced that he will henceforth devote
his energies 1o the Van Patten Service
Lahoratories, to be estublished under the
direction of Mrs. Van Patten in Chand-
ler, Arizona.

Mr. Walter, prior to joining Roche
in 1912, had been with General I'.nmls
for 13 years first as a chief chemist m
Igleheart Bros, Ine, and then Sales Man-
ager of General Food Sales Company, A
graduate of Colgate, he is a member
and has served on committees of .lhl‘
American Society of Cereal Chemists,
American Soviety of Bakery Engineers,
Midwest Bukers and Allied Club and
The Kansas City Feed Club. He resides
at 8116 Valley View Drive, Overland
Park. Kansas.

—

Commander-Larabee Promotions

Tie promations of two Minneapolis
men were announced iecently by Ellis

CLIFFORD W, KUTZ

D. English, president of Commander.
Larabee Milling Company.  George A,
Utter has been promoted o vice-presi-
dent of Commander-Larubee, and CIil-
ford W. Kutz is the new manager of
the durum department.

Utter, who joined Commander-Lara:
bee in 1936 us o sulesman, has served
in many capacities with the milling
firm. A native of St Louis, Utter at-
tended Missouri University before join:
ing Commander-Larabee, The family’s
home is located at 3305 West Fuller.
Fdina.

Kutz, a native of Shakopee. Minne:
sota, has been associated with the dur-
um milling industry since 1929, except
for service with the U, S, Ay in
World War 11, He joined Commander-
Larabee in 1919 as ussistant sales man-
ager of the durum department and was
advanced 1o sales manager of the dur-
um  department in 1953, The hutz
family ‘i\'cs al 1227 Yosemite Avenue,
St. Louis Park.

JOSEPH M. DE MARCO

Joe DeMarco Named
Eastern Sales Manager

Joseph M. DeMarco. a General Mills
veteran of 31 vears, hecomes Durum
Sules Manager. Fastern Area,

Mr. DeMareo, who is well known to
the Eastern macaroni trade, assumes
his new responsibilities il!ll!ll:lllllll‘]}'.

DeMarco says revised territory cov-
eruges will result in beller service 10
General Mills Eastern Durum - custo-
mers  through  the New  York Sales
Office at 80 Browd Street, New York
City.

William 1. Nightingale Killed

William 1. \iphliugul{‘. 59, !Illi.!lll];l‘!‘
of grain operation= in Minneapolis or
;i[q'lrerul \'Iglh. Ine.. was killed Nov. 20
in an automobile collision near Hudl-
son, Wis, His wile, il'-hulyr-. 55, was
illed in the same accident. gy
h".%nllmritivs <al that Mr. Nightin-
gale’s automobile skidded on glare ice
and collided with an encoming wl_m'luu
The conple was returning o Minne-
apolis from Evanston. L. where Mr.
Nightinga'e had gone o pick up his
wife. Mr= Nightingale. who was presi-
dent of the Minneapolis \\nlrld Alluirs
Council, ha! been Fast \i-ilmg.[ru-ml.-
and at the UL headgquarters in New
York. ks —

The GMI executive joined ‘ht'llt"l:l
Mills" prededssor obganization in 1922.
Previowsly by was an uynrulll_wll llfu-o
teriologist at he \\'al.-:llinplnu State Lu_l-
lege experimont station. En'l!u\nup hi
graduation from the University of Wis
consin. Mis hrst work with the tmll:ng
firm was in research on macaron
manufucturing  and on other durum
products, He heeame a wheat huver in
1928 and in 1911 was placed in chargee

apelis prain operations for
General Mill-.
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More manufacturers  IERCK VITAMIN PRODUCTS
ENRlCH iill improve the nutritional value

their macaroni for and consumer appeal
“Point-of-Sale” punch of your macaroni and noodles

Macaroni products are being enriched

by more and more manufacturers who

Make sure your macaroni products are enriched
so that you, too, may enjoy the dollars-and-cents
recognize the potent consumer appeal benefits of this increased interest in enrichment,
of enriched foods., Nutrition authori-
ties, including the Council on Foods
and Nutrition of the American Medi-
cal Association, have given fresh impe-
tus to the Enrichment Program, The
Council reaffirmed its positive position
on enrichment in the January 9th, 1954
issue of the J.A.M.A.

FOR BATCH-TYPE OPERATIONS — Merck ENRICHMENT
WarERS: dissolve quickly; promote uniform enrichment because they
resist chipping and dusting; disperse uniic.mly as the batch is mixed.

FOR CONTINUOUS PRODUCTION —MeRcK ENRICHMENT
MixTURES (32P and 12P): can be distributed uniformly; feed readily
and flow easily in the usual mechanical equipment.

MERCK VITAMIN PRODUCTS
FOR
ENRICHMENT OF MACARONL

MERCK & CO,Inc.
Mangfachuring Chrmists

RMAWWAY, REW JERBEY

Research and Production
~ _ for the Nation's Health
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DISTRIBUTED NATIONALLY )

WM. H. OLDACH |

]
PHILADELPHIA 22, PA. American & Berks Sts i
RUTH FIERM*N <f the JacobsWinton Laboratories weighs mate- A WALLACE AND TIERNAN COLORIMETER is used to determie Phon»: Garfield 5-1700 |
rials cr an analytical balance sersitive enough lo calch 1/28500th  coler scores of flour blends by parts of yellow and brows. ©°
of an cunce, (Story on page 44.) on page 44.)
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AT THE COUNTY AGENTS LUNCHEON: Seatsd loft 1o right: Bob Greer Maurice Ryan, Vic Sturlaugson, Dave Willlams Ed Frarta A M
Challey. Sranding Inft to right: Verne Sturlaugion Don Chase, Den Fisicher, Fuben Heermann, George Simons, John Logan, Russell Widdifield
Edsel Boe. Henry Putnam Lloyd Skinner, Bob Amitrup, T. A, Martindale. Wayre Owen Paul Abrahamion, Phil Talbolt.
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Durum at the International Grain Show

HE State of North Dakota took 0f-

teen ot of sixteen winners in dur-
um entries in the Imternational Grain
and Hay Show held in conjunction with
the Inmternational Live Stk Exposition
in Chicago November 29 through De-
cember 1.

The winning entry, which took the
National Macaroni Manufacturers As.
soviation trophy and the 8100 prize
from the Greater North Dakota Associ-
ation was 620 ..pound test weight
sample of Mindum entered by Morris

and  Alvin Olsen of Litehville, North
Dakata,

William R, Wouds, the winner of the
Association trophy at the North Duko-
ta State Duram Show, ook second
prize at the International Show and wax
awarded 825 by the Greater North Da-
kota Association,

Third prize went 1o F. ). Schula,
Coutts, Alberta, Canada. with the heavi
et samyple entered, 65-pound 1est weight
Stewarl,

(ther winners are as follows:

Higher Net Earnings for
International Milling

International Milling Compan’s net
income for the fscal vear ended Au
pust 31 was 8512797200 us compared
with &L01B.07E00 in the preceding
vear.  This amount was the sevond
highest earnings in the compan’s his
tory.  In the year ended Apeust 3L
1917, earnings were 86,081IHTO0, \ee
equipment  installations  completed
vear ago contributed sulstntally o
the earnings, Mi. Charles T, pred

2 dent. said, "Our new equipnent instl
City Entry Test Weight  Jaions, which were highlicbea il

Bonita Dahlgran Adams Sentry 02,0 Ihs. vear's report, have continid o
||r|\?u|||' ‘\.uulrn Laverne Nernum 05.4 lhs. dividends in product quali nd eon
flllllll:‘lll.-lylllr (I“Irl-l—“l." x:imllurn !’:?.‘.: ||§ni' omy of uperations.
ars Gilje tolete indum G101 bs, i
Andrew l||1-|r;||;| Holla Sentry 60,7 Ihs, HII‘,"E"'I"‘ the most :".“' illlll-' ”‘,
Dale Sturlangson Langdon Sentry 00,7 hs, gressive step during 195 '|- ll‘|,.\
Kenneth Ostreim Roletie Sentry 57.1 lbs, velopment and expan=ici ulln_
Robieir Grvening Wales Mindum a1 s, flour program. We ar aow s ll'W.'l
Rueben Hegge Bonetrail Mindum 025 Ibs, a large volume of luhery i ‘”I;
Llovd Norwoed Forest River \ernum 61.7 Ihs. semoling each day in Airslide lill"”ﬂ‘:
Ales and Stanles Gilje Rolette Mindum 6240 Ibs. cars, and have Intermational | Ik i
Javn - and Harry Stenslie MVille Sentry 620 b=, trucks in Detroil, l.""”‘"'"'__“ o i
Lang o Substation Lanadon Test Variety 6L Db, St. Paul and Kansas Lity.

g e
PO o LA
CEREAL TECHNOLOGISTS Sibbith, Harris

macaroni samples made from fest varieties of durum to judge progress.

[Stery on page 42.)

and Scott examine

- V 0y I
JOHN SULLIVAN, senior Hudent at North 'D.h“'clmi’:u::‘
College, uies chromolography fo determine amino acich

ural
et

[Story on page 42.)
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CLIFF W. KUTZ

Over 25 years of contact
with the macaroni trade.
Knowledge, through onperi-'
ence, of what the macaroni
industry demands in milled
products to make desirable
macaroni producls.
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g
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STAR
NA

REERTI

® Extra dollars in the production of macaroni

products every time, because of the quality T
: ¢ ; Q . \
and uniformity of this premium product . . . because A i
I can rely on Northern Star Semo-Nina ROSS McRAE

€ ver 30 yeors' experience in
« lecting the desired types
¢ wheat for milling products
5. table for mocaroni prod-
u¢ 5. Regarded as one of the
be * judges of wheat on
Mi reapolis Grain Exchange.

to give me the best results and keep my customers
5
coming back for more. Make Northern Star

Semo-Rina a MUST on your next order!

Commander-Larabee

MINNEAPOLIS
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IN my opinion we will have better
selling in direct proportion to our
ability os sales managers. In view of
the fact that our audience is to a large
extent made up of men holding this
sales responsibility, my comments may
not he too popular,

I am going to tell you a story to illu-
strate wﬁal I would like to get over.,
I was on a week's sales trip—Chicago
Monday, Tuesday and Wednesday—flew
to Detroit Wednesday night, worked the
trade Thursday and Friday, with a lo-
cal sales meeting Saturday morning,
The Divisional Manager in both areas
had a long list of important customers
for me to see (there are quite a few, as
you know). We were very busy and
we worked hard, as there were three or
four men to see on each call.
Coming home, I began thinking, just
what had been accomplished for the
week’s work? The Divisional Managers
had a few local problems—none involy-
ing national policy. But in all honesty,
they could solve them better than I—
they were closer to the particular situa-
tions—but more important, it was their
job 1o solve them, not mine,
I am not minimizing the importance
of calling on the customers, the firsthand
knowledge of their viewpoints to be ob-
tained, and the contacts acquired, This
is important and part of the Sales Man.
ager's job, but how much time was de-
voted to knowing your men, helping
them to develop and helping to bring
about more creative ll\inLiny on their
part—very lile. We were too busy get.
lin{ﬁ in the calls,

ou couldn’t measure the Divisional

managers oo well under these circum.
stances, hecause (being pood salesmen)
they were selling me and in many cases
the calls were visits more than anything
else, with the courtesies normally ex-
tended 10 someone from headquarters.
Looking at it from the cuslomer's view-
point, I'm not so sure some of them
didn't feel it wag a waste of their time,

Wouldn't the wing schedule have
been more effe dwo days calling
on major custos where there was a
serious problem ot Bomething important
1o discuss? And not making direct calls
just for the sake of visiting, which un.
necessarily takes our customer’s time.
Further, not trying 10 do the Divisional
Manager’s job,
Next, at least hall a day with each
Divisional Manager — (relaxed with
the phone shut off), discussing his men,
his territory, his problems, his long-
range plans, policies—letting him do
most of the talking. In this way you can
cffectively measure his capabilities as a
manager and his breadth. Simullane-
ously you can stimulate his thinking and
uplln_marh to his job.

he rest of the time (two days) work-
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By F. W. Plowman, Scott Paper Company,

at the 46th GMA Annual Meeting

ing the retail trade with the two district
managers and as many retail salesmen
as possible—each 2 or 3 hours in shifts,
il necessary, including lunch and din-
ner.

The Saturday morning sales meeting
on an informal basis with all of the men
in the city could well complete the
week's work,

I believe this would have resulied in
o more productive field trip. This same
philasophy equally applies 10 other sales
executives from Ilem{qunrtcrs when they
are in the field,

In this manner you really get a mar-
ket picture. If you want to know what is
actually going on in Chicago or Detroit,
couple your direct calls with an equal
amount of time in the retail stores—
because that's where our products are
sold,
As a corollary, if the Sales Manager
insists on working retail, the Divisional
Manager will soon get the point,

But more important, you have an op-
portunity to eflectively know and mea-
sure more of your men below the Divi-
sional Manager level—and at the same
time to develop more creative thinking
on their part. In my opinion the only
function that a Sales Manager can’t
delegate is that of personnel placement
and development, It _is his vital func-
tion—it is neither fair nor sound to
make personnel decisions based on su-
perficial opinions, These must be based
on thoughtful study and knowledge of
your men,

As a result of this thinking 1 later
usked my secretary to keep a diary of
what 1 did for a 30-day period in the of-
fice excluding trips. It was to show
exactly what was done for each half-
hour period. At the end of each day we
listed the kind of subject matter covered
at ench mecting or in each individual or
small group discussion. The results
were slarlling and a little disconcert-
ing—1I didn’t show them.

229% of the time was spent in Execu-
tive Stafl Meetings discussing current
day-to-day company problems. (The
Sales Executive is normally a member of
the Executive Stafl.) Meeting- to make
decisions on current company malters,
capital chanres and additions, salary
commiltee, financial policy— earnings,
personnel policy and other policy mat-
ters—all very important and necessary.

1765—Meetings at headquarters on
sales matters so that all distribution ex-
ecutives can be fully informed—adver-
tising program, budgets, quolas, product
changes, packaging changes, promotion-
al and sales programs, planning sales
meetings, Nielsen and Market Research
Corporation presentations, etc.

185 —Small group meetings or indi-
vidual discussions to make all kinds of
decisions on various sales programs,

sales training, account problems, fer
ritorial problems, brand problems, pro.
duction coordination.

109%—Reading bulletins, mail and
dictation,

69 —Listening to people who wanted
to tell me what a good job they were do.
ing or about a trip or meeting they a.
tended. ’

4% —Trying 1o _convince the Lepal
Department that “No" wasn't the only
word in the English langunge.

6% —Entertaining visitors, civic
meelings, luncheons—all of which are
necessary and desirable.

3% —Personal and civic malters—no
relation tn business,

5 —Miscellaneous,

This totals 919 of the time spent on
current  day-to-dav operations, all of
which are important and have to be

one.

We will all agree that the top sales
executive’s major job is:

(1) Knowing his men and through
this knowledge developing a strong
organization,

(2) Leadership in developing cre
ative thinking—new ideas.

Some of this nulurally was done in
the various meetings outlined above, bul
it was secondary. The time schedule
showed that only 9% of the time was
devoted exclusively to the task that was
the major responsibility of the manage:
ment job. Why? Because the current
problems of operation took nrecedenre,
as they had to be done each day. Per
sonnel and creative developments could
be put off as they didn't have to be done
right away.

First things were heing done lasl—
last things were put first, .

My point is, in small companies of
large, there must be more real execw
tives developed down the line. And this
is particularly true in distribution.

Principles of Management in a re
cent Harvard Busines Review save—
ore of the major qualifications of an ex-
ecutive is the ability to delegate respon-
sibility with authority—you've read this
innumerable times in many places. Hlow
easy to say! . s Tk

But to delegate authority you A
must have the men capable of !uL!m.g
responsibility. And the only way "I‘V
can be devcﬂlpcc[ is for you to spend 8
lot of time um!uullnndi:ll’g your men
and thinking about the subject.

I am nnlsndvucnling the Ivory T"f""’
type of management. It is nﬂ'c-l!ﬂf}l_::
keep close to what is going on, ul far
not sure but that we have gone 100 a

the other way and could use a little moé «

owerism lo keep from becomif
::oﬁrl:erseﬂ- In,cwgl problems that
we don't_have the time to perform !
major job of sales mana ement— v
oping Men and Creative inking.

B il ittt
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The NEW Precision
#
Tr Nipar,
fupy "y 'rom
STERWIN FEEDER 2 v et don

F.'d ; ®raij,
aleg ob
for dry powders “Hmany %0 b s,
ange;
oz,
X . ot low , d, 3 165 pay
Tiere's EAsy, accurate, trouble-free feeding of macaroni at high oo 3 lbg, g o v
enrichment mixtures every time you set the feed-rate knob and thangeqy . ) Iby
throw the switch on the new Sterwin l-unl.v.-r. ) Flo, are for ) :g.”’
For the feed rate is controlled by a precise micromeres -illlllu!l- h"';'lp,:. onty 230 atey,
ment, assuring unprecedented accuracy and uniformity an P x 2
requiting a minimum of operater’s auention. 5 "°n-p. o
Low power requirements and simplicity of design make the View of reny Iy dive
Sterwin Feeder extremely economical to operate and maintain. “Onten, " Com
And extreme uniformity of feeding reduces the overage “"'i:

ordinarily required to take care of feed-rate variations
ENRIC'; YOUR MACARONI WITH VEXTRAM®

For easy, accurate and economical enrichment of macaroni ‘}'unlur{; mid;!w.l
continuous process, feed VextraM through your Sterwin l-ym!rr.l “::lilahll-’
the original free-flowing vitamin pre:mix . . . stable, uniform, dependable.

For complele information on the new Pracition
Sterwin Feedar. ., otk your Sterwin ':Nhnkﬂ"y # 2
Troined Representalive or wrile:
. - 3 /NG
Sybsidiory of Starling Drug lnc.
Flour Service Divisioa
1123-25 MERRIAM BLVD., KANSAS CITY, KANSAS

SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT
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INSURE THE PERFECT COLOR

IN YOUR PRODUCT Q

v MIRROR-FINISHED BUSHINGS mw vour DiES
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A REPORT TO THE MACARONI
INDUSTRY

By Lester Swunson, Durum Sales Manager, King Midas Flour Mills

ESE———

S molorists approach the East End

Waterfront u'ung Superior's cin-
crele pavement they get an immediate
impression of thriving industrial activ-
ity when they gaze upon the huge King
Midas durum mill. Jl'laiu impression is
registered at night as well as day, for
the multitude olgliplna in the busy mill
and the large red-letter sign atop the
storage bins rellect around the clack
operation,

This durum mill which specializes in
producing macaroni and spaghetti flour,
is ideally located for its purpose in the
“air-conditioned city” of Superior, Wis-
consin, The cool summers and the low
| humidity are ideal from a milling stand.
point. lis customers are situated in all
sections of the country from the At
lantic to the Pacific and down to the
Southern border,

As with other specialized industries,
the King Midas plant has highly intri-
cate machinery of modern design, Es-

weially modern is its vacuum dust col-
ecting system which keeps the entire
mill “clean as a whisile.”” Processing of

BULK CAR SHIPMENTS were Initiated
years ago.

ot the King Midas durum mill slmost five

It is common knowledge these days
that bulk handling can save mones

ever londed wos delivered from this pi-
ant durum mill, largest of its kind in

—— e R PSS S S e L
- s ol -

“grain is accomplished with wheat wash-

ers, wheal scourers, separators, wheat
heaters, grinding rolls, purifiers, sifters,
aspirators, and automatic packing and
weighing equipment.

It is ahogether fitting that the grow-
ing movement of bulk flour shipments
should have started at this modern mill
on the shores of Lake Superior,

Yes, almost five years ago—on March
22, 1950-—1the first bulk car of semolina

THE KING MIDAS DURUM RILL on Superior's waterfront provides the background

the country,

The full significance of this now his.
toric event did not reveal itsell at that
time, although it occasioned the sign
vou see here at the upper right.

From this embryo of one “Trans.
flo” bulk car, King Midas has grown
with the bulk flour movement 1o a fleet
of modern “Airslide” bulk cars, leased
from General American Transportation
Corporation.

)

for part of their flest of modern "Airslide” bulk cars, lessed from G.ATX.

Les e e g

Y

el i Gt i

through the elimination of sucks, and
through the reduction of al least part of
the loading and unloading labor fore.
and indirectly through the reduction of
sanitation problems, For this reason
King Midas has at its customers dis-
posal, should they so desire, this et
of modern *Airslide” bulk car-.

Both bulk shipments and lag ship
ments are loaded in our completely e
closed warehouse. where they receit
every protection from the weather.

With its knowledge gained through
Honeering, eaperience and 1--_n-: -‘I--_n':l-
ation with bulk handling, King Vidas
believes that bulk cars will nol yeplace
—*overnight” or in the lur.-w-.nln_llul- fur
ture—shipments in bhags, but wil 1e
main rather as a supplement to them.

While offering the advantages of hulk
car shipments, King Midus will Ii nnl
tinue to emphasize the invalualﬂ'-' t.‘\-
bility of shipments in bags to us.m.n'l‘.t
friends, large and small alike. in t
macaroni industry.

This is in keeping with our lu::
standing policy of progress and _M:r\‘{lu‘:
and our pledge, to.the macaroni in =4
try to consistently delivar the hne

»g0 MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS

. . . prove the unequalled performance

LET ME PROVE TO YOU

.. . that | can produce the qualities in your products

e PERFECT COLOR

e UNRIVALLED SMOOTHNESS
® RINGLESS PRODUCT

e IDEAL COOKING QUALITIES

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

{quality durum products and the hest 10
service.
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with DEMACO Controlled Dryers for Long or Short Cut production
... Fully controlled Long Goods Preliminary Dryers with new stick pick up
and transfer.....Fully automatic Long Goods Finish Drying Rooms with
humidity and femperature controls ... .. Short Cut Continuous Dryers and

'C'q'aﬁ .pus Noodle Dryers — fully automatic and with humidity and tem-
Ly WY
po_ﬁhlro controls.

Anciecs [/ IacHNE

CORPORATION )

wern b 98B0 )+ BROOKLYN 37 N. Y

| DEMACO-VACUUM

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

See how easily the DeMaco Vacuum system is
nstalled in your existing spreader and short cut
press, producing America's finest macaroni and
noodle products, . . . Remember, with DeMaco
vacuum there is no change on the "Trade Ap-
proved" single mixer. . . . The DeMaco Vacuum
Sytem uses vacuum over the entire mixer length.

... Thus at the very first blending of water
and semolina the mix is under vacuum and re-

| Junuary, 1955 THE MACARONI JOURNAL 0

mains under vacuum for sixteen minutes. . . .

No complicated extreme high vacuum system
and no mixer change is required. . . . DeMaco
Vacuum has true simplicity in design. . . .

Write to us for samples all made at 1000 pounds
per hour preduction. . . . Compare all systems
and you will find DeMaco the best. . . .

@ [] T [
ANC/SC/ / 9 HG'////VE
CORPORATION
46-45 METROPOLITAN AVE. * Phone EVergreen 6 988017 * BROOKLYN 37, N. Y.

—— S —
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TESTING — TESTING — TESTING

Pm
it o

DR. GLENN SMITH and Ruben Heermann chect polted wheat MEERMANN and Smith make cross fert izations of whe = kg
seedlings at the North Dakota Agricultura' sllege greenhouse greenhoute. Bags cover heads of grain to catch pollen
I FNTLOPING G opew plant svaniens L lnl.nl-_‘h". ey are transpbated v b the answer o dise =kt
perprnres careful methods and a0 e rawsin sreenhonse plot= el then Nt only loes the Bvedder b
thoroueh hnowledee of the o keronml e pollen and bergles are carelully el n|n-\v‘|u|. atrains that will ! o
ol e <t being crossed [ ~tigh .||n| I|||("i|| phant Beedin teristios desited B the 1o M
1 . W ' : - -y i | b
Raben Heermann of the 1T In ot Iuil- T T m— I as gond colie and il i
fravtment ol Nerooultmre Tstension Seny tent, bt hie st also s vl

s, thes are |-|.|||||-|| ol uI osnp= )
teri=tivs desived Ly the o e

peat the Narth Pkt Neveabtaral 0y T i seaeon and then ‘
; “. I.-r ;‘|“ ||]-lll*.‘—:‘:lll'-;nllll\l ,I‘;:{"‘I\I .II-‘IIII'-::I‘I::::T aent on b esprerimental subestations ad -‘lluli.nu;.lh-i‘l i the : lli-l\l\.‘”n “\l“ '
' NS il e relvased o growers o Larmer wae

to bod the amswer b resistanee 1o 150 viehds, and charas teristies 1 vill e
st b B meede s nany crosses s L s ulu'\.ll..|..-.l Jat the  the Top casily haodled | o YT
ul coent B of sheat o find the Nonth Daketas Aericaltorad Collese have methoals,

gl aulination, beenr =ent to e Bonkefeller progect in T'o ~atisfy the v ab e

: il evdline - are putted and Mesion o speved i growng amd testing— for ir|||n1u\|-|| vanielies, jlant YRR

! aogrenshonse When they e weder st conditions e an attempl  must lest, fest lesl

for
PHILIP HARJU, junior chemical technology student, rum D""" A

det.rm.mqllon of nilrogen content of whoat for protein.
Harris is on the right.

DAVID DAVIS sophomore chemical technology student. runs 4 sedi-
mentaton test ‘o determine quality of prefein in wheal,

i AP AVl bl v N

F i ”:.n -'.-‘ -;.‘ | ”
they are swiftly and S A
efficiently packaged by b
CMC -- the CONTINUOUS

g V)

AUTOMATIC CARTON FILLING
and SEALING MA(HEE/

THE CMC MEETS TODAY'S
PACKAGING NEEDS TODAY!

Outstanding CMC Features
SIMPLICITY 4, VARIABLE SPEED
CONTINOUS MOTION 5 EASY FILLER ADJUSTMEN
FULLY ADJUSTABLE 6 ONE ATTENDANT

1 10w MAINTENANCE
Eor llustrated Bulliting Write:
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THROUGH THE MILL

GEORGE SCOTT puts some new durum wheal through the Allis-

Chalmers mills at the Cereal Technology laboratory at North Dakota
Agricultural College.

FIER a new variety of wheat is de-
\|-|u|u-||. it must be tested for com.
mereial qualities,

At the North Daketa Agricaltural
College in Fargo the Cereal Technology
Laboratory tests the new varieties de.
veloped by the plant breeders 1o - if
they have desirable commercial charace.
leristies,

Fir=t. the new duram s ground in
samall Taboratory-size  Allis-Chalmers
mills. Vicrossamples of 300 grams are
i when the grain comes from the
wreenhonse. Larger samples ol 3,000
eranis are i when the samples vome
Frosn ot <o |n|u1~.

Vv milling, the praduct is pt
throngh  a purifier. The  unpurifed
semoling  goes  through an apparatus

whicl removes the bran and <hakes the

Z Je
chunhs of, wheat Uitdugh different sized
sieves fnﬁ_gfuﬁl'llﬁ,lb;if The wuste |mu|-
uets calledl tailingg, l;-[lirll ineclude hran
particles, are drawn off by u fun.

The_Freahily nifllid semoling is ready
1o po Aot dpiall tablesize miser
and kaeatlegnid a hydraulic press. The
equipment iired at the Cereal Technol-
ogy Labbratory was made by John J.
Cavagnare,

After the mavaroni has heen pressed,
it s put inoa small cabinet drver with
complete antomatic controls, This dryer
was designed and built at the labora-
lory,

Extreme care is taken in every step
in the testing process because if the
sample is small it may produce only
a few strands of macaroni upon which

GEORGE SCOTT checks the purifier cleaning new durum just milled
for macaroni tests in the Cereal Technology laboratory,

o judge the desivability of doing fu
ther work or dropping the vasiety.

When the macaroni samples are the
roughly dried, they are judzed by ile
technicians for color and condition o
the macaroni amd o evaluate the gqualin
of the material used,

It was this laboratory work in the
last few months that determined thit
test varieties Lo, 270wl 372 Jial
sood volor and desirable manufactunng
characteristics.  Ld3ol had only fir
volor but had good rust reistanee. and
bevause all four varieties have the de
sirable quality and agronomic chars

teristics, they were sent to Arizon. the
winter for increase so that the 2V
bushels on hand could be increased ©
7000 or 8,000 bushels in time fur
spring planting hy growers.

GLENN SIBBITT looks at various macaroni samples made on minia.
ture miter and John J. Cavagnaro prew,

GLENN SIBBITT shows George Scott how the aulomalic contralt

on the macaroni dryst for durum test samples keep their own record

—
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Egg Production

Ligquid epe production_during Oeto.
per 1931 totalled II,ZHL‘!.H.!NI |uullul~
compared with ‘J,lli(l.iﬂlll in Octobwr
Jaet vear anl the 1‘118-.1.2 merape n! .-
0,00 |mu|nl-. -Ill‘ll‘lh"F to the 1, S
Departmient of \;.'lil'llhlll_l‘. Crop Re
ytting Board. The l]ll.llllllll‘.‘.lhl'll fon
immedidle  consumption. deying and
freesing were all larger than a year ago.

Dried epp tegp solids) produetion
wtalled 792000 ponnds, compared with
LI ponndsin Octobier o year
aga andd the average production of 1.-
247000 pounils. Dried egg produced
from frozen ezg during the month was
less than @ vear ago and aceounts fon
the decrease in production from Octo:
Per last vear. October production con-
st of BLU0D pounds of dried whole
epgs, 310000 pounds of dried albo.
wen il 231000 pounds of dried yolk,
Production during October last vewr
conisted of 308,000 pounds of dried
whle epe 168000 pounds of dried al-
famen. and 360000 pounds of dried
ik,

The production of Trozen epp during
thtoler was the second Largest of ree-
ord for the month, The quantity pro-
duced totalled 7,785,000 ponids, com:
pared with 3810000 ponnds in Oeto-
ber st vear, and the average of e
A0 povnds, The  previous high
eeord produetion for the month was
the Grober 1901 production of 9300,
O jonndds, Frozen egg storks e
creased 21000000 ponnds, compared

THE MAYCARONTD JTob BN A

with 20000000 g Ol Lt vean
anel e averaee decnease of 270000000
ol

. Egg Prices Sag

Fow prives whivh hase been running
Beliind 1953 level- Vaneh will
drift even Jower o the months aliead
amd el vearearbier Tevels an least on
Ul eat spring. siavs the offivial forecast
af the United States Depaotment of
Aericnline

In itx most recent bulletin on “The
Ponltey and Fgg Sitmation.” the depun
ment also predicts trhey prices in 1955
even lower than this vear’s veduced Tey
elen bt indivates sagging broder prices
may climbe i the nest month o =0

lo Ol farmers. one a0 na
tional Lisis, were gelling an averaee ol
120 vemts i dosen Tor their ey
paared with 552 conts a year carlie In
Northwest stites, farmers were peceiy
ing comsiderably less. For example. the
Satewide averase for Minnesota i mnl
september was 21 cents @ doren il
there were numerous teports of Minne
sola farmers eveiving a- linhe as 14
amd 11 vents o dozen in early Octolis

Fog producion will beabont 57
Digeer than Tost year, states e sepon
andd federal faom men rechan
will remain low unless prodoeers o
Bk their output, They predict. hos
ever, that monthly egg prodoction will
sy ahead of vearearlier production

sinee

Egg Sclid. Council
Elects Piowaty Chairman

N rerent meeting of the )
Commnttee of the Fage Solids Connid
Divicwon of the Tnstitue of - Neneriean
Poudtiy Industiies, M Gl BB 1M
walv. Ve Presulent of e Fanul<nl
Conpnation. was electad Clmman ol
the Commeil b e Tseal veanr enidin:
Nenembier 19550 e siveeeds M AL
Puveell ol N N wha
served s Charman fore the past vean

venling

Loy

I oo salidds Counetl emberhip i
clindes o mmber of the major foil
e vssonsin thee Enited States M
of these L companies produer e
solide s athers are i allid Belds e
Livake treveer= anmd baoker=. L

Pioswary sl Bead a0 nieaman sty
committee whache divecrs the operatinn-
of the ol

Mo Piosvaty o= encaeed i visoran=h
v of the Comil
il spotisn=lap L Salils
B Do damatically forgme ahead
= ke Bood imeredient wili the grow

Jrennietine: thi e

Wl

e market b Cvonvenienee” fol
ey are used as ingedient= an il
wrannbae tnre ol e canfes tons. cook

we Dkl

ST P OO R LT LY |

Ao hmt= nennlle -
well - n--l!lpln'lr vitha
vinc b the popukanr aneel
for al vt Biothe G wse o the o anl
lov thie Ttk

Phavine thee Bst e wonthis ol 1951
e than 200 aillion poaods ol epe
aoliels were podueed

st

throngh et Aprils

)
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Macaroni Machinery

Kneaders

ALL SIZES UP TO THE LARGEST IN USE

N.Y. Office and Shop

N.J - - -

UsS A

Specialty of

Since 1881

Mixers
Cutters
Brkes
Mould Cleaners

Moulds

255.57 Center St.
New York City
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FEEIR wheat bas been polled il
=enl Lo B e |vL||)I- lar

vessing, testine = <tll vequiced 1o
fermine quality i the fnished womd
and toevaloate niterils beioe used
The Lavols W st Laloaories ol
New Yok Cany Das specialized ingual
v comtral werk Tor o maearoni anld
nonille products Tor nany vears L
oo Woinston, headd of the Tabonator, -
etained v ahe National - Macaroni
Mannfac e Nssociation as Vet
o Bescarch, Ns i chemical analvste his
services are st valuable in disenssing

specthcations. testine techuiques. il
policy matters with various government
aoencies sueh as the Food and e
Abministiation amd the Quartermster
( alp

Ui Laboratony 1= equuipped 1 make
all Kils of 1wt For example: of the
vl =core of o o Blend 1= 10 Te
wtenmined, w samphe s put g small
pane el hed against a spinning
dish ol fonr colors white, vellin, e
ll\l' I'I.I'L \ UL R R lll‘ll‘lll\llllll 111
e ol the amount= ol vellion and
Lown mande Tiv the disk

T voneder to determine the a=h content
al o e sampdes a Hevis Dty elecreis
vl T i= wsends N saomplhe s ¢w|m|-||
o chambier at Tor Centizrade

o vated T thaee o foar liown=
ot test= ol determition

o Mo vontent e Bleads e e on

v e Dape Daler <ilter, By e e My

e prasduet thraneh o series of
the cmount ol
" n b wecnately determined

R vl e

ASH CO ENT Gy Je erminzd e wwis
Uiy electer ash ower

PO 1 " AL W . O T O G

VVATCH 111AT MACARONI

Jacobs-Winston Loboratories Are Testing Ton

ol ol vy proliet o the vegs 1o
B wsed i moedles then ohes e meas
weed aecondie b the sodards of e
\-lli"l -|| I 1414 |"||““l - \“"' IR
e b the nse af e plctoelecnie colo
rinneten

A b appe vatns cdled a i
photmeter hes the chemieal dssay
fon enniechmient gvedient- The thim
escen e ol the selated and ponibied vita
i s deteronned e evilmated as 1o
Jreteney

Testing of ingredients b volor aml
pealits . chemieal content il condition.
amdd other stamlands goes o continn
oIy i oonder 1o give the consumer the
bt prosdinet possible and o retain her
Lavor,

A PLATE for lilth esamination iy cheched
under a Spencer sterecicopic binccular micre
wcope,

Give the Lady
What She Wants

125 scientist=. complete witle e
tohes el whinte stocks, dvopped i <l
denly T dinner, von wonle paaliabily
thres g vonr Dands an dis iy, Yo
don’t hive oo woney, thonsh Seientises
from thie Kroger Fomd Fou dation o
visit Nerican Lomilies eve v day
mealtime  anly nobody ever <ees them
\thoneh anvisibles they oo present
every time vou bite into the delicinns
strands ol Kroger spaghett, ase o <live
of Kroger bewd, or enjoy any otlier
Rroger Towl The good  thavor, high
auadity and top value of these fomds re-
ault divectly frame caneful research. the
conslant improving and the endless con-
trol testing these folks do.

The Kroger Food Foundation in Cin-

cimmati, Sl N ST peaph s sl

[ T RS- —

A

HAROLD AUGENBAUM maber a yfting
test on a Tylar rodap sifter

Ioas their jube e see that the s
bearing e Rroger Lalwl on e stked
et Kroper <helves are of andorm gquad
tvoand high value <o Kroger oo
competition

I thein Laboratonies they | ik
=ttppers Lo tesl YR R il
e, There is o eelatin jugeh | itk
weighted with Bind shot. wh <l
peed froma heiehn v e wl
ol eelating The amonnt ol b IIERIL
to bireak the <o faee measuee o vons
teney of the <l

There b= a jam =preader I
appaiatn= b e s that the v
Too runmy,

Fhere is ajelly Bean bus ¢ ln
Bumior dhow=n’t break s 00 bt -
cet= a bite from i v Ihien

b tasters amld colloe Lastvrs,
slentily thein <amypiles o liv vonle
Lers aned mystie svmbols s then
e will B complets M BTER LY

Catrns junee Hhavor as measinned Iy 1!
amwnnt el citens wil o the g
ned preas e dunhed g B ke
Frinee, M thes swin, they e i
1y peas. eligible for vour il
<inh. the whole <hipment thee o 1
1~ =unh  Kroger teject= 1

O comr=e. there i maars
weter psedl 1ol e i
thichness ol a prodiet 1o
ey conking time

1| Ko 'l.l- ioconsunn
honsewives of swhich it s o
ashing puestion= o determine vt "
want i the way of Tood

Ralph Lakamyp assistant 1 hee Jue ol
of the Food Fomcdation, s o0l
ol the cereal laborator, wil tell v
careni manalacturers at the Wt
Mevting  wlit Iorosger compsiers it
wold the Food Fonmdation alwat mees
roni, spazhent and eeg noodles, amid
what kroger is doing about it te =
tha daedy whaet she wants.

e
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IF 1 COULD
ONLY BE SURE- - -

F YOU HELP MANAGE YOUR BUSINTES your
actions determine whether the business makes or loses
money When faced with an important decision, hav

you ever said to yourself, “If | could only be sure?"

How many fimes would you have given a great de |
to be sure your facts were right, that you were fa
ing the correct path to the solution of a particuf

prob'em?

Wise men in management positions are relying less

o infuitive judgment and are attempting more and
rore to "get the facts” from every possible source,
t be sure that any decision they make, any course

thay decide to follow has the greatest possible chance

of success.

We in the Hoskins organization know how very im-

petant it is to be sure. That is why a great deal of
ouw fime over the past several years has been spent
in “getting the facts" on production machinery, on

piciaging rates, on drying methods, on various tech-

ricses of macaroni and noodle production.

We know the facts we can give to our clients in the
micaoni industry can be worth many thousands of

dellars to them in giving them a sound basis for cor-

rect decisions,

CET THE FACTS AND BE SURE!

Use The Hoskins Service

GLENN G. HOSKINS COMPANY

Industrial Consultants
LIBERTYVILLE, ILLINOIS

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, specializing
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products.

1—Vitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5—Sanitary Plant Inspections.

James J. Winston, Director

156 Chambers Street
MNew York 7, N. Y.

NOODLE MACHINERY

WE SPECIALIZF IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYIE NOODLES

Douan Brake
Mat Nerdle Cutter Mixer k- aaner

Rebuilt Machinery for the Manufactuie
of Spaghetti, Macaroni, Moodies, etc.

BALING PRESSES

Hydraulic Baling Prasses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experien:e in the Dasigning
and Manufacture of All Types
of Hydraulic Equipment

N.J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N. Y., .5 A,
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