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Our History Is The Hi

We are now entering our Fifty-Sixth year as Litho-
graphers. Over the years we hgve grown from small
heginnings to our present position as the only truly
National, self-contained firm of, Packaging Consult-
ants, Designers and Maﬂﬁfaptur}:rs of fine Food
Packages. For ek

Today we have our own Board Mill which produces
uniform, fine white  patent; coated board to our
exacting standards. ©

We make our own inks, to insure the best repro-
duction on that board. s

Our parent plant in North Bergen, N.J., possesses
the most modern Carton and Label manulr;cturing
equipment of anyone in our field. This building also
houers our Creative Packaging, Research andg Art
Depirtments, our own Photographic Studios and
Diet Kitchen.

Our San Francisco, California plant is equally up-
to-date. ! -
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Jn addition to all these facilities, our Wiirchousing
“and Service ‘Depots located in principal cities
throughout the country insure our many customers
ol constant and superlative service.

The list of the many firms we serve reads like Wha's
’ho in the Macaroni Field. Many of these leading
hghnds have been our customers for one or more
generations, They have survived many turns of the
husiness cycle over these years, and today their lead:
ership is jncreasing.
)

. Whth our help, their packages have evolved as

chl'.lmging marketing conditions have required. That
is'one reason we have retained their busincss and
thair good-will for so long a time.

We invite you to call us in for consultation on your
packaging problems. You may discover in our tech
niques a new approach to a profitable increase in
sales. ' No obligation. Just call or write us.

Ly

Will you cut out this
= Pictorial and place it
on your present Spag
hetti package? Doznt
it whet your appetite!
It will have the .ame
cffect on many wemen
shoppers in Self-terv
ice Stores.

£
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COLOR - QUALITY

Delivery

it is our obligation . . . our goal . . . fo maintain uniform
color and quciity in our products, and to make ship-

ments gs pron:Zd.

t
You, in turn, ¢ : maintain the uniform quality of your
preducts, and know your plant will operate smoothly,
when you can'depend upon your source of supply.

You, like many other macaroni manufacturers, can
depend upon Amber Milling, manth in and month out,
fo provide fop quality blends, of uniform color, every
order shipped when promised.
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There is a qualificd Rossotti representative near you. He has many
helpful facts and figures at his fingertips. A mecting with him might
mean opening new’ ways to a profitable increase in your Macaroni sales.

Amber Mlllmg Division

Aormers Unisn Qrain Terminal Adociation

MILLS AT RUSH CITY, MINNESOTA «  GENERAL OFFICES, ST. PAUL 8, MINN.,

ROSSOTTI LITHOGRAPH CORPORATION
8511 Tonnslle Ave., North Bergen, New Jersey L

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION Be= —
5700 Third Street, San Francisco 24, Californla

SALES OFFICES: New York ® Rechester » Bosten ¢ Philadelphia ¢ Chicago * Oriande * Hessten ¢ Les Angeles ¢ Presno * Seattt
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® Extra dollars in the production of macaroni
i *

products eve

ry time, because of the quality

and uniformity of this pre;nium product . . . because

I can rely on Northern Star Semo-Rina

;610 giw%pl,q_,,the_ best res
it ;
coming back for

ults and keep my customers

.{loié Make Northern Star

Semo-Rina a MUST 01?;5 yo'ﬁ;'*ﬁgxt order!
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WILLIAM L. RAINEY
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I Vice President in charge of
Products Control, who hos

| studied the cooking and color

I characteristics of varlous
wheats for many years . ..

| the authority that macaronl
manufacturers, big and small,

| depend on for the answers lo
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thelr many qualily problems.

GEORGE BOGLE

Over 25 years' experlence in
guarding quality of produchs
for the macaroni Indusiry,
Thorough knowledge, through
experlence, of color, gluten
quality, and granulation

desired.
<
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Suhu'rlplgon rates:

Domestic.

$2.00 per year

Forelgn

Single Coples.

$3.50 per year
25¢

Back Coples.... 50¢

Oficial publication of the National Macaroni Manu/acturers
Association, 139 N. Ashland Ave., Palatine, Ilinois, Address
all correspondence regarding advertising or editorial mate-
rial to Robert M. Green, Editor.
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The ous Flamingo, . site of the pust seven
Winter Meetings of the National Macaroni Manu.
facturers Association, An ideal, spot for: winter; re-
laxation and business discussions, located on henuli-
ful Biscayne Bay in Miami Beach, Floridai.,

The Macaroni Journal Is registered with U.S. Patent Office.
Published monthly by the National Macaroni Manufarturers
Association as its official_publication since May, 1919. Entered
s second class matter October 7, 1953, at the Palatine Post
OfEce, under the act of March 3, 1879
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THE FABULOUS FLAMINGO

]‘, TDYEAR meeting- of the National

Macaroni Manufactures Associa
tion started ont as adjonets 1o the Can
ners and Brokers Convention . Beeaus
of the size o which the Canners meet
ing prew and the confusion that was
ereated by all of the foud trade meet.
ing+ that eoineided with it it beeame
unwieldy and unsatisfactory,

Furthermore. as the mucaroni indus-
try muttured, it heeame important that
national meetings be hield not only in
June, but in January as well. '

The Flamingo Hotel and Club on
beaut* ful Biseavne Bay of Miami Beach.
Flor'da, has been the site of the winter
meetings of the Natonal  Macaroni
Manufacturers Association sinee 1919,

In that memorable vear the newly
hired publicity dircetor Tor the National
Macaromi Institmte, Robert M. Green,
reported 1o the meeting that more than
757 of the production represented by
Assoc'ation membership hal agreed 1o
underwrite a product promotional cam-
lmi;.-n with contributions of a eem o
at for the raw materials converted
into macaroni and noodle plnllllr't.-.

At the same meetng the appointment
of Theadore R Sills & Company as
publie relations comnsellors for e Na.
tional  Maciwoni  Institute wa-
firmedd.

e
Last vear with the problem of dur.

e devastation cansed by rusi the
Association alonz with the duram mill-

B

MEETING PLACE for fun in the sun. The salt water pool of the Flamingo is a favorite
spot lor real relasation,

Site of the N.M.M.A. Winter Meeting

THE ENTRANCE fo the fabulous Flamingo Hotal end Club.

ers umderwrote o threessear program
proposed iy Domald - Fleteher, exeen-
tive seeretary of the Rost Prevention
ation.This progeam  enlisted the
conperation of the Rockefeller Founda-
tion in Mesieo and the Mexican The-
partment of Agricnlnre along with the
Agiculiural Departments of the United
Stwes amd Canada on plant breeding
and testing research,

This program has stepped up an
othervise slow aml tedious provess, aml
wll assure the deselopment of st e
sistant durum in o muele <horter tine

than wouhll e ||m-i|-||- in arnv other
way.

he industry Is again o winer
~ession, duram again is a prine prods
lem, becanse st damage cut the crop
to a fraction of normal need-,

The setting ar the fabutous Plamine
is an inviting ones not only for fasi:
ness discussions bt for a wonter v
tion for the family,

The Flamingo  Hotel Loe tloneen
acres of walled privaey, I Deatiful
~urroundings, superh eaisine and L
ing under the stars lend  clamoor
the =social programs planned for oo
vention entertainment.

Luncheons each day of the conveater
are held out of doors on the peoees
merlooking  the beautiful - crom

The Spaghetti Buflet =ponson! b
the Rossotli |.i|]l|l,'.'|';|p|| Cor oraten oo
the apening night of the cocention
become traditional as has e It Wt
held by the Assoviation o the firal
night,

A sight-eeeing tour by Featoon I
vavne Dy o see the Tusuoon fomes
of Miami Beach is another ention

feature, sponsored by the Db i
Machine Corporation,

The Flamingo pool is a favoo i
for relasation and conversation 1 the
afternoon, [ is o sparkling -civng fi
a refreshing dip or simply -unning 0
a delightful tropic atmosphere. .

These Florida meetings have pros ided
a setting and atmos here most '""‘_‘""
ive 1o concentrated husiness diseus=siots
amd an opportunity for relaxation
enjovable social  contacts, The o
ventioneers return home informed, v
spired, and invigorated i renew theit
attack on business problems.

(N _-I-nl

Februany. 1935

GREETINGS

TELCOME 10 the Annual Winter

Meeting of the National Macarani
Wanufacturers Assowiation, Weare here
o disenss the problems and opportani:
firs faing our industry in 1935,

In the past vear the problems of
applies, =ales, aml competition e
paved ns all and there s linde likelihood
dit the size or importanee of these
problems will diminish during the come
in: year.

You all hnow of the industey’s effort-
theough the Assoviation to do some
thng about the catastrophe to durum.
Tee members of the Assuciation’s Dur-
1 Committee have been faithful and
wliring in their elforts o represent
ddustry views before growers. trashe
zroups amd the Government.

Parine the vourse of this convention
st aill hear from owr Durae elations
tonmittee. You will also hear from
Pl “Calbott of the Grain Braneh of
the lepartment of Agricalure, who will
el v what the prospects are for legis-
Tation to permit durium growers oouse
ile - res in 1953 amed get some kind
of v insuranee,

Rutn Heermann will tell vou aliot
st b ddurume breeding. while Dan
Fletels of the Bust Presention Assine
cation will report on the international
elforte o Canadia, the Unitesd States anml
Meviec 1o fick this problem of 151
slem 1

Bt fepite onr problems of raw ma-
teriale we will have the jub of selling
our praliets made with the best ma-
tetials sailable,

We an ol view with pride the fan
that s e it constmption of macaroni
and ol produets in 1931 held -
wan wib 1953, No small part of the
aedit pees o the National Nacanomi

= - =

THE FABULOUS FLAMINGO of Miami

one of the finest docks in the area.

Beach from Biscayne Bay. The holel boashs ¢
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FROM THE

Opening Remarks by Peter LaRosa

Institile’s prograr ol consomer edura
tion amd o the efforts of individual
firms to advertise aud men landise thei
produets avuressively,

Very Tortunately
been the companion piece L severil
ather fonds in highly suceessful can
paigns during the past vear, For e
ample, the Salmon - Macarani - Dinne
vampaign was sponsored dorine Lent
by the Can Mannfacturers Tustitute anl
e ~almon canmers. The American
Dainy Assoviation enlisted the suppont
of the chieese processors o combine
with mawearoni dduring Lent also.

macarani has

I the =umer months e Tuna Be
wearch Foundation joie <l hads with
the National Macaroni Institute to pro
mote Loth B and cold vombinations
of these fine fomds in a0 camputign ap-
propriately colled “Sone Like 1t Tl
Some Like T Cold”

In the fal National Macarom Week
'_'.lilll'ul the atemtion of the entire fold
el and the advertising sapport o
many related itemes,

Itois womd that we get this support
heeanse wi face <UD compention fuit
onr fair hare of the consamer’s dolba
from pany other Toods. Meat whith
s Deen in plontiful supph and el
erately prived thronghout e past veat
coulil work for us or against ns. D
ing e beel diive in Octadaer the Meat
Tustitute teamed upe with s

Potatons amd vive wre e plentiful
aipply. and the prospeets ol rive o
coming ~tlfer competition lowsms i the
fuew of their loss of the expont nnrhel
and surplus supphies geine inte e
ernment hands,

The ~upply itwation with it prowhe

lems of sharply vsine vosts Jiats vreated

X S
W

PRESIDENT

President of the National Macareni Monufacturcrs Association

-

PETER LA ROSA

/

¥

internal industoy problems, with sk
sers of subesntations aml unlior vom
prtitive wantices. U Dipector of Be
wareh Lames 1 Wanston ha= =enved
e owell i Reepie oo tabe on the
itiation. vhecki wnples  sent him
I man b e ane all e the
connty
T D
et bt those con et thit= s ot
from abroad. Weo e well et
ot hiele stwhae of < oitation ol
ot vosls ol |-|nd|u e whe hesome poenld
et with wellpa b oempssees et
ety well it ps b von petitine b
advantase with 1o eign e duets

In the st v e o ddustiy b
heen eiven
Varily the e o e e o ar e
prenduets” detimed b e Stanebad
of Tdentity amd we e conbudent that
any preshet that et e lu
similar o nnaron st el the
Federal Stondards ol Lloenny for these
|-lm|ll|l~,

Lhiestion Ble vendi 1+

el o by dome-

et decrspen that ol

1 owant e stress agaan the need ol
the inddustiy too work together thioneh
e Tistitate ool the Assoviation Thesre
Twar orsanizat ons can e ol tremendu-
Benelit 1o cow amd v e them
The Nesowial n is eonstaniin =it
for o Detter 1 dostin, and i e e vach
member’s ads mtaze o keep ths o
mind, The Lestinte = wenkine cven
iy o wain o ond bold consunuere Laven
for o prodoets aml there can L
pe mwere vitnd ity than thes e u-
1 look forward 1o P05 e the v
ol important < hallenzes, amed o o
Tident we will pese el meet them
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DESIGNED

Bt

Wifh.:DEMACO Controlled Dryers for Long or Short Cut production
s Fuhy con’frolled Long Goods Preliminary Dryers with new stick pick up
and +ransfer +«++. Fully automatic Long Goods Finish Drying Rooms with
hum‘dlfy and temperature controls .. ... Short Cut Continuous Dryers and

Conhnuous Noodle Dryers — fully automatic with humidity and iempera-
ture controls.

ﬂ/VC'/S’G’/ ”ZQC////VE

CORPORATION
* ¥nan tieoee o skh . BROOKLYN 37

et

46-45 METROPOLITAN AVE N.Y

February, 1055

February, 1955

DEMACO-VACUUM

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

fee how easily the DeMaco Vacuum systera 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 Yacuum
System uses vacuum over the entire mixer length.

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

ﬂ/V(,’/_f:’G’/

_"per hour production. . .

THE MACARONI JOURNAL

mains under vacuum for sixteen minutes. . . .

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

Write to us for samples all made at 1000 pounds

. Compare all systems
and you will find DeMaco the best. . . .

- Py

HG'////VI:'

CORPORATION
46-45 METROPOLITAN AVE" Phone [Vergreen 6 988017 ° BROOKLYN 37, N.Y.
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IT'S EVERYBODY'S BUSINESS

U. S. Chamber of Commerce Film Explains Business _frlnclinln
on Opening Day of N.M.M.A. Winter Meeting

OUll economic system is such a com-
plicated, dynamie, delicate, yet
durable, machine that we are at a dis-
advantage when trying to describe it
with words, Capluring the magic, the
motion, the essence of our free enter-
prise economy demands more than
mere words,

“I's Everybody’s Business,” an ani-
mated, Technicolor sound film repre-
senting one of the greatest efforts ever
made by business to tell the story of
the American compelitive enterprise
system, was shown at the Winter Meet-
ing of the National Macaroni Manu.
facturers Association,

The film was produced for the Cham.
ber of Commerce of the U. S, in co-
operation with the E. L. du Pont de
Nemours & Co., Inc., and was wrilten
amd produced by John Sutherland.

The opening portion of the film
traces the carcer of Jonathan, an im.
migrant hat maker, from his arrival in
Colonial America to the time he is a
successful businessman—thanks to the
opportunities in this new nation's free-
economy. In operating his own busi.
ness— which is financed partly by his
own capital and partly by the invest.
ments of his liionds and neighbors—
Jonathun learn. that to meet competi-
tion he must solve the problem of con-
stantle improving his hats. He also
finde that he must advertise his prod-
uct in order 10 make the public aware
of its quality and availability. Finally,
he learns that he must give a fair
return 1o the people who invesied their
savings in his business,

The film then shows how the system
of [ree exterprise, financed by the sav.
ings dollars invested by individual Am.
ericans, hus made ‘American husiness
the most productive in the world, The
vath of these savings dollars that are
invested in business is traced through
their roles in advertising, research and
product improvement,  Special . refer.
ence is made to the practice of “plowing
hack” part of the profits into the busi.
ness for the purpose of expansion amd
the use of another portion of the profits
1o |mi' dividends 1o those who have in-
vested money in the business,

The flm outlines the services pro.
vided by the taxes we pay, and em-
phasizes the need 1o keep our economy
free from unnecessary tax burdens. It
points out that while during war and
other emergencies the American peopls
ullow the government to impose certain

SCENE FROM "IT'S EVERYBODY'S BUSINESS". Papa still brings home the bacon which
Mama manages fo distribute for food, shelter, clothes and many modern applisnces fo
make hor work sasler. Papa dossn't work as hard or as long as his father did but his pro:
ductivity 1s greater. The American compefifiva system has glven ut all a higher standard

restraints on the business syslem, our
citizens have an obligation to see that
the freedoms necessary to the develop-
ment of our economic system are re-
stored when the emergency has passed.

In tlosing, the film redefines the need
for kerping the “basic blocks” of the
American business system strong and
sturdy, and stresses the right of today's
young people to the opportunity to
xt hieve success and to buiu a better life
Juy themselves and their fellow men.

‘The following points are made in the
film:

1

.

Personal, political and economic
freedoms are interdependent.

2

A person must have ubility and
enterprise to succeed in business,

d. To attract consumers, a business
has to advertise and demonsirate
that its product can mect compeli-
tion in style, quality and price.

4. In order to expand and improve,
business requires a constant flow
of savings dollars (from individu-
als, insurance, savings accounts,
stocks, bonds).

5. Competition is the cornerstone of
America’s economic system,

6., Management must develop new

tools and more efficient methods
to meel consumer demands for
better goods ot lowest possible
rices,

. Improvement in tools enables husi-

ness to increase production.

. Greater production has resulted in

10,

11,

12.

more goods for more |aeo(¥lr and
has thus raised the standard of
living—without sacrificing the spir-
itual side of life which means 0
much to the American family.

Under our [ree enlerprise sysiein.
working conditions have improved.
working hours have gone down.
pay has gone up. Also, the emr
loyee has an 0|1|)0r.lllllll)"[li mn
vest his own money in husiness—
become a stockholder.

Al people pay taxes, and all people
benefit from the services laxes pro-
vide.

Too great a tax burden will weaken
our economy and endanger ouf
way of life.

The youth of tomorrow dt-f-cnf.
the same opporiunity we have :n’
joyed to work under the Americal
free enlerprise system and to 1&
ceive its benefits.

\
. \
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Milprint. !
PACKAGES A\

Wheasales take an unwelcome dip,

grab bold of the Milprint line — and give
etk Printed Cellophane, Pliolilm,
Polycthylene, Saran, Acetate,
Glassine, Foils, Folding Cartons,
Bags, Lithographed Displays,
Printed Promotional Material.

With fresh, lively, customer-appealing

designg created by Milprint artsts . . . with
biilliant precision printing that tells your sales
story quickly , . . with effective packaging that
Bhmorizes as it sells . , , remember Milprint

foe the widest variety of packaging materials and
Prnting processes available anywhere,

Toralse sales fast, call your Milprint man — first!

GINERAL OFFICES, MILWAUKEE, WISCONSIN
SALES OFFICES IN PRINCIPAL CITIES

*Reg. U, 5, Pot, QIf.
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RUBEN M. HEERMANN

Ruben M. Heermann, is an agrono
mist, Field Crops Research Branch,
Agricultural Research Service, United
States Department of Agriculture, work-
ing in cooperation with North Dakota
Agricultural Experiment Station.

N understanding of the method of
identifying races ol rust is neces-

sary to help explain the complexily of
the stem rust problem in durum wheat,
A-tace of rust is.identified on the basis

.. of the reactions it produces on a sland-

#* ard group of twelve wheat varieties.

4+ Fach of these twelve varieties is in-
¥ oculated with the spores from a collec-

Siption to determine the race number.

After the rust develops on these varie-
ties the type of reaction on each variely
is observed “and recorded. From this
information the race number is deler-
mined, For example, a collection which
produced u susceptible reaction on nine
of the varieties and o resistant reaction
on e variclies, Reliance, Vernal em-
mei, and Khalpi emmer, would be called
Race 17. A collection which produced
a susceplible reacliop on eleven of the
varieties and a resjstanl reaction on
Khapli emmer would be called -Race 15.

The most prevalent race in the durum
area at present is Race 15B. The letter
B has a special significance. All col-

THE MACARONI

lections of Rlace 151 show the reactiong !

of Race 15 on iwelve standard varieti
When an additional “variety, Lee, “f

used some collections® of . Race 15°%

produce susceptible reactions and some
produce resistant reactions on it. Those
collections of Race 15 which produce
susceptible reactions en Lee are desig.
nuted Ruce 151,

Before 1950 Race 17 was one of the
more important, races of rust os far as
durum wheat was concerned. Through
the efforts of Dr. Glenn S, Smith (Prin-
ciple Plant Breeder at North Dakota
Agricultural Experiment Station, for-
merly Agronomist, U.S, Dept. of Agric.)
resistance 1o Race 17 was transferred
from Vernal emmer to several desir-
uble durum varieties. Two of these
varieties, Carleton and Stewarl, were
1elecsed to the durum growers in 1913
and a third, Vernum, was released in

s

| STEM RUST
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AND DURUM WHEAT

Presented by Ruben M. Heeormann, Agronomist,
at the N.M.M.A. Winter Meeting

1917, By 1949 over half of the durum
acreape was secded with varieties hav-
ing the Vernal emmer type of resistance
to Race 17,

The existence of Race 158 was dem-
onstrated in grt‘cllhousc tests soon after
1910, All of the commercial durum
varieties were tound to be susceptible
1o it. During the forties tuce 15]& was
found only in the vicinity of barberry
bushes in the castern stales. In 1950
it made its first appearance in the com-
mercial durum growing area. Dr. Smith
made several crosses between acceplable
durum varielics and Khapli emmer for
the purpose of developing varicties with
resistance 1o this race. He selected sev-
eral third generation progenies from
Khapli emmer crosses which were uni-
form for resistance to Race 158 green-
house tests in 1946, Several descendunts
from these selections proved to be re.
sistant in the field in the, 1950 ;stem
rust epidemic,

The experience of 1950' emphasized
the importance of obtaining good qual-
ity durum varieties with resistance to
Race 158 as soon as possible. 1h 1
same year from the world collection
maintained by the U, S, Dept. of Agric.,
two unnamed foreign varieties, one from
Palestine and one from Tunis, were
found 1o have resistance 1o Race 15B,
These varieties and the resistant selec.
tions from the Khapli emmer crosses
were crossed with good quality durum
varieties in the fall greenhouse crop
of 1950. The offspring from these
crosses was then advanced at the rate
of thre: gencrations per year. Two

eculive crops were grown in green-
ses , during the hﬁl and  winter
s in addition to one crop in the
d,during the summer, Between the
fall of 1950 and the fall of 1952 six
conseculive crops of durum wheat lead-
ing toward the development of 158 re-
sistant durum varieties were planted
and harvesied.

Over 200 selections were made ir: the
summer crop of 1952, Each selection
could polentially become a variety, but
only those with the most desirable traits
in number and degree were considered
for use as commercial varicties. Thirty-
two of these selections were grown at
Brawley, Culif., for a sesd increase
during the winter of 1952.53. The five
muuronﬁsing lines were again in-
cre during the winter of 1953.51.
The supply of seed on the four most
promising selections was increased from

1 ‘ounce in 1952 (0 60 or 75 bushels
in 1954, With a reasonable amount
of favorable weather and continued use
of winter increase crops the present
seed supply of 158 resistant  durum
varieties can be increased enough 10
plant the major portion of the |rumm
acreage in 1957,

Two of the four varicties being in-
creased have slem rust resistance from
Khapli emmer and the other two have
resistance from the Palestine durum
\'nrieli'. The more genes for resistance
available in commercial varicties, the
better are the chances of having o
commercial variely resistanl lo a new
race of rusl, should such appear. De-
fore 1950 only one source n} resistance
was heing used. After Ruce 151 ap-
peared n|r of the available durum vari-
eties were inadequate for protection
against stem rusl,

International rust tests are proving
to be very valuable in evaluating vasie-
ties for rust resistance. Many new soure-
es of resistance for use in the durum
breeding program have been found in
these tests. Much has been learned
about the rust resistance in the new
durum varieties, In North Dakola since
1950 the rust inoculum has been almost
entirely of Race 1588 and the tests hae
only shown which varicties have re
sistance to it. The Palestine variely
which is resistant lo 158 was found to
be susceptible to rust in tests in Mexico
and Texas where several other races
including Race 17 were present 10
cause the infection. Two of the new
durum varieties are from crosses in
volving the Vernal emmer source of
resistance to Hace 17 and the Palestine
source of resistance to Race 158, The
North Dakota tests showed these new
varieties were resistant 1o ltace 158
whereas the tests in Mexico showed
that these same varieties were resistant
to Race 17 and a number of other races.
The results from testing in different
areas showed that the Vernal emmer and
the Palestine types of resistunce could
be combined successfully in one variely
with resistance to more races hin
cither of its parents has by itsell,
this were not possible, then varieties
from this cross would be of little valut
because a variety without resistance lo.
Race 17 is no more useful than a variety
without resistance 1o Race 150

The relation between durum‘wiml
and stem rust is complex. Continuou

(Continued on page
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INSURE THE PERFECT COLOR

) - IN YOUR PRODUCT

wirh MIRROR-FINISHED BUSHINGS w vour pies

"$0 MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY Ph YGRESSIVE USERS
. . . prove the unequalled performance

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

o PERFECT COLOR

o UNRIVALLED SMOOTHNESS

o RINGLESS PRODUCT

o IDEAL COOKING QUALITIES ™

3252-54 W. 5th Ave., Chicago 24, Ill.
Telephone NEvada 2-0919
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IFTY hushels each of four promising
rust resistunt varicties of :]urum leﬁ
the, Langdon subestation by truck in
carly. November for Yuma, Arizona, for
increase during the winter months.

The four new strains which had been
produced last summer in the experi-:

mental plots at the sub-station, yielded
16 to 50 bushels to the acre, It is
hoped that 7,000 bushels will be re
alized from the Arizona planting, the
seed to be returned for replanting in
seed-increase plots in North Dakota
next spring.

The sced will be made available to
growers al an estimated cost of 87 to
810 per bushel, depending upon yield
and figured on a non-profit basis.

North Dakata Governor Norman
Brunedale and his emergency commis-
sion made available $65,000 for the
project. The durum milling industry,
deeply concerned over the durum situ-
ation, has agreed 1o share hall the loss
with thu commission in rase the crop
in the southwest is destroyed by
“frost, hail or some other hazard.

Last year the strains were increased
in Brawley, ‘California, where breeders
realized nearly a bushel of the grain
for every pound of seed planted. The
strains will be made available to grow-

ers after only four years of development,
“ih contrast to the 10 to 12 years us-
vally required, indicaling the urgency
of the need for rust resistant varieties.

The four selections are known as
LD 364, LD 369, LD 370 and LD 372.
the “LD" indicates “Langdon durum.”

Five 10 ten pounds of each strain
were produced in the nursery al the sub-
slation u year ago and sent to Brawley;
four to seven bushels of each variety
were shipped back last spring for plant.
ing in the experimental plots, The in-
crease growing in the Yuma vicinity
this winter will be done with the co.

THE MACARONI JOURNAL

WINTER INCREASE FOR RUST-RESISTANT DURUM

skl N

LOADING 200 BUSHELS of new durum varfetles in North Dakota for a Hrip fo Arizona.
(Laft 1o right) Ruben Hesrmann of Fargo, USDA durum speclalist at NDAC Enin Swen.
son, employes, and Victor Sturlaugion, superinfendent, both of the Langdon substation;
and Ralph Maicalf of Fargo, driver for Hart Motor Express, fo whom the mn;rnrlnllnn
of the valuable cargo was qchulhd.‘—rhefo by Halmbecker Studlo, Langdon, N.D.

February, 1935

operation of Arizona agricultural au-
thorities. } f

Estimated yields by each variety are
LD 364, 46 bushels to the acre; LD 369,
48 bushels; LD 370, 43 bushels and
LD 372, 50 bushels. These yields' com:
ware with the following for the estab-
Iished varielies grown al the subsia-
tion during the 1954 crop season: Sen-
try 30, Vernum 21, Mindum 7% and
Siewarl, which has been known for its
high yield capacity but was badly dam-
aged by 15-B rust, only 314,

REPORT ON DURUM IN CANADA

By C. L. Sibbald, Direcfor of Catelll
Durum Institute, Winnipeg, Manitoba

URUM for spring seeding is being
distributed quite rapidly, particu.
larly in the western parts of the prairies
where this crop is hecoming more popu-
lar. Prices range from $3.00 for com.
mercial seed, to about $5.00 per bushel
for registered. - Persistent rumors are
c-ropping up’ which indicate that a quan.
tity of Golden Ball durum is being ex-
ported 1o the United States, This va-
riety will be as unwelcome to the Ameri.
can macaroni industry as it is in Can.
nda, because of its low quality.
Due to the prevalence of stem rust,
no durum varielies are recommended
for Manitoba this year. Farmers seed.

ing durum are urged by the Institute to
follow last year's recommendations,
which are: (1) sced early; (2) use
a phosphate fertilizer such as 11-48.0;
(3) sow Stewart, Mindum or Catleton
varicties,

Durum wheat is not recommended
this yeur in southeastern parts of Sas-
katchewan due to must. Stewart and
Pelissier are recommended for south-
central and southwest areas. Pelissier
will not be eligible for grades above
3 C.W. because it is low quality.

Recommendations for Alberta are not
yet available, but it is thought that
the varicty Stewart will be recommended

About 275 bushels were harvested
from the four plots, but some is being
kept a1 the station in case something
should happen to the seed sent to Atk
zona.

The new strains were developed in the
greenhouse at North Dukota Apricul
tural College by Ruben Heermann, US.
Department of Agriculture durum spe
cialist, and all field growing has been
done at the Langdon substation, under
the supervision of Supl. Victor Stk
augson. The rust epidemics of 1953
and 1954, although extremely unfor
tunate, afforded a beller than usual o
portunity for the breeder to check un
verily 1i:e rust resistance of the lines
already under preliminary increase.

for more southerly areas of the province

Mr. A. B. Masson, durum hreeder for
the Dominion goyernment, presented
data to the Manitobn Conference of
Agronomists  which showed that BL
4206 and RL 3207 yielded well, and
that Sentry yiclded fairly m:l!. in this
heavy rust year. He em shasized that
there are no seec stocks of any © these
varieties available, none of them nrf_
licensed, and that Sentry must be con
sidered susceptible to race 158 of ‘st:ll!f
rust even though yields this year it i
cate it has a degree of resistance.

I I T A YT
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ANOTHER GENERAL MILLS FIRST

FOR THE MACARONI INDUSTRY

YOU CAN MAKE
MAXIMUM PROTEIN

MACARONI

By Using General Mills Hi-Gluten Premium Semoblends

o~

with Vital Gum Gluten Included!

® Conveniently increases protein content,

o Elfminated bothersome usc of gluten feeder.
® Assured uniformity of product.

® Gives improved cooking tolerances.

. Produus'cooked macaroni products with improved taste . . . cating
quality ... “*bite" ... “chewiness,”

® Contains maximum gum gluten permitted.*

® Ask your General Mills salesman for further infnrn!ulion‘»und a
sample of commercially-produced macaroni made with Hi-Gluten
Premium Semoblend.

*Note: Present macaroni standards allow the addition of gum gluten in such

SEMOBLEND

“Pross-tostod” @

quantity that the protein content of the finished food does not exceed
13%, by weight.

r General Mills
DURUM SALES

Minneapolis 1, Minnesota

e
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million bushels are needed for seed lo
plant next year’s crop, the industry is
able 10 obtain only in blends” ol 25%
durum ond 755 hard spring wheat.

Per capita consumption of macaroni
products has risen steadily since the
end of the war. Last year, however,
with the substituie blends “insiead of
710005 durum available, “consumption
el Troni-6:8-pounds per pérson to 6.4
““pounds. There is greal concern that
“consumption this year will fall even

THE MACARONI JOURNAL

ROBERT M. GREEN

On November 18, 1954 the secretary
of the National Macaroni Manufactur-
ers Association sent the following letter
to the Tariff Commission of the United
States:

Gentlemen:
DUHU.\l WHEAT, a special variely

of hard #pring wheat grown in
North and South Dakota, Minnesota

more drastically now that the avail-
ability of durum has been cut in half
again,

In addition to losing consumption of
the domestic market, the indusiry is
faced wilh a flood of imporied macaroni
from llaly made of 100% durum
wheat, Not only is this product belter
than that being offered by domestic
manufacturers because they are unable
lo obtain 100¢% durum wheat, but the
products are selling at prices below
those made by American manufacturers
paying a high premium for durum in
short supply.

We do not have slatistics to accurale-
ly measure the extent of the influx of

and. Montana,_is_plmoal entirely used jmports, but we know it is working a
by the Macaroni Manufacturing indus-  serious hardship on the industr

try for the .manufacture of macaroni,
spaghelt! egg noodles and similar

. products..

Normal requircments for the indusiry
are some 30 million bushels each year,
with 24 to 26 million bushels of this

round by the durum mills into semo-
ina and durum patent flour—the [lour
being used for noodle manufacture and
the semolina for other preducts. Puffed
wheat processors take hetween one and
two million bushels of the crop annually
for manufaciuring breakfast cereal.

Last year, because of the devastation
caused by a variely of rust called 15B,
durum production in this country
nmunnlttl to only 12 million bushels
instead of the normal 30 million bu-
shels, and the macaroni industry was
forced 10 uccept a blend from the durum
mills of 506 durum wheat with 50%
hard spring wheat in order to have
a uniform product throughout the crop
year, The industry immediately threw
Tunds and manpower into the breach
to do what it could in research work
to discover rust resistant varicties of
durum wheat, and considerable prog-
ress is being made along this line.

It was hoped that this year with the
carry-over \’muallﬁ nil that a good crop
wouid alleviate the shortage and the

macaroni industry could return once
again to using 100% durum in its
rroducls. But rust devastation this year
hit harder than last year, and total pro-
duction is somewhat under 8 millliun
bushels, This plus the fact that there
was no carryover, and because 2 to 3

, -par-
ticularly the smaller manulaclurgra! d

In view of the facts that the macaroni ¥
industry is unable to obtain sufficient*
durum wheat to meet its‘normal re-
quirements, and that the National Mac..
aroni Manufacturers Association is ex-
pending considerable sums of money on
reueurcﬁ to alleviate the problem of rust
and bring durum back into normal
supply, and in view that foreign com-
pelition is capturing our market with
finished products made out of the ma-
terial we would like 1o obtain, we there.
fore petition the Tariff Commission to
waive public hearings in view of the
emergency, and immediately raise the
quota for the importation of 15 million
bushels of Class Il amber durum wheat
and/or semolina and/or durum patent
flour, us defined by the Standards of
Identity promulgated by the Federal
Security Agency, We would suggest that
importations be made only on the basis
of firm orders,

We will appreciate word from you
at the carliest possible moment.

Respectlully yours
Robert M, Green

The hearing was set for January 11,
1955. lmmecﬂ'a!dy there was a protest
Jrom groups of growers and elevator
operators in the durum area and the
pressure they put upon the Department
of Agriculture caused Agriculture to
withdraw support [rom the Associa-
tion's pelition,

Consequently, without government
backing and witn the danger of antag-

-

EVIRARAL Wi SdbiS PLASLEC TR 3 S - T,

February, 1953

REQUEST FOR DURUM IMPORTS

Filed with Tari#f Commission, Then Withdrawn

onizing domestic suppliers of dilrum,
coupled with th- fact that cven if
emergency quota: of durum were arail:
able from abro.d, they could not be
brought into this country by quota
date, the Association withdrew its peti.
tion with the following letter:

Gentlemen:

Since making our request to modify
the existing quota restrictions on wheat
and flour so as to permit overquola
imports of available foreign supplies
of durum wheat and/or semolina in
suflicient quantities to supplement ex
isting domestic shortages, we have been
made aware of the following:

(1) That, even il exisling quota re-
strictions were increased and modified
as requesled, the entry into this coun-
try o? any permitted quantity of such
products for consumplion during the

uota year, to wit, on or before the
glow of May 28, 1955, is physically
impossible;

(2) That, it is reliably indicated that
a considerable increase in the acreage
seeded to durum wheat cen be expected;

and

(3) That, we have been officially ad:
vised that a draft of a proposed amend:
ment to the Agricultural Adjustment
Act of 1938, as amended, has lne.cn
submitted to Conpress designed to in-
crease the production of Class 11 Durum.

In view of the foregoing this Aseo:
ciation has decided to withdraw its
request for modification of the «uola
restrictions in its letter of November 18,
1954,

WINNING DURUM ENTRY In the Infec
national Graln Show held af Chicago it &
played by William Sebens, fleld "P"""E“
five of the Grester North Dakots Assocla
North Dakcta took 15 out of 16 awardie
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M:Idari Dies are known for Quality, Workmanship, Precision—

and Maldari is known for Service, Reliability, and Guarantee

Our Jifty-Second Year

D. Matdani & Sons T

180 GRAND STREET
NEW YORK 13, NEW YORK
U.S. A,

Manufacturers of the finest Macaroni Dies distributed the world over
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Statistics Supporting
Request for Imports

The Decline of Durum Production.

and Acreage
< Acreage Production Yield
in  thousand Bu. per

THE

February, 1955

Year  thousands bushels Acre
1935.36 2,128 24,641 10,14 ¢
1936-37 3,555 8,871 249 |
1937.38 3,214 28,688 892,
193839 3,793 41,201 10.86
193940 3,128 33,04 10.56
1940-41 3,471 32,942 9,77
1941.42 2,598 41,403 15.93
194243 2,155 141,836 1941
194344 2,136 34,265 16.04
19445 2,099 30,328 1444
194546 2026 33,281 16.22
194647 2493 30308 1456 g {) £ R i
{gg:}g %:g;g ‘}é:gg }g:oa "S'P:‘G:'ilniﬂlA SU?F&I l; ulll;yod'hy I'tnlm dignatarles. Laft to right: Jos Glordano
o TE1 3503 048 e e B o W Groster o Deketa Avsiaion I ‘Chicge
195051 2918 37.018 1300  for the International Graln Show. .
1951.52 2,586 35,492 13.72
2.53 2 23,097 10.05
N Ths 12oer 6% MACARONI PRODUCTION AND DURUM USE
1954-55 1,327 5,557 4.18 .fl[:un U?.D.?.Prep?im and Glenn G. Hoskins Company Index. Figures in
housands of Pounds, . :
The |ncu_=:_c in M;;::ﬂ;:imfn::;m S;mg!ina Semolina
i Bonr and Durum Semolina and Durum Macaroni|
Year 9 Lbs. Year Flour Ground Exported Flour Used Produced
1937 e, 02 1,696,000 1937 481,077 2,291 478,786 658,283
1938 S 1 164,000 1938 607,154 2,686 604,468 677,614
1939 a4 01,077,000 1939 664,954 3,979 660,975 684,39
1940 ¢ ¢ UL UBIS00 (1940 630,680 2176 627,904 623,405
1941 Sy 602,000 1941 742,330 ° 1,681 740,649 725,041
1942 Sl 33,000 1942 875,415 3,131 872,284 860,570
1943 e R 1, 156,000 1943 1,026,096 52,848 973,248 982,510
}3:-; 24 ;gg;% %g:—; ?:{2.802 71,523 861,279 359'9%:;
: ) 1,115,367 21,134 1,094,233 1,069,2
1946 401000 1346 952,937 - 11,880 '941,057 o7zl
i 5 1 1,056,474 36,706 1,019,768
{g»}g 2};.% 1948 1136720 22027 1,114,693 l.gg:m
- 5 1949 953,278 3,888 9,390 3
Y1050 862000  [1950 957,262 5.788 951474 957,169
1951 981,000 1951 1,048,234 4,271 1,013,963 1,046,236
1952 2,749,000 11952 1,063,817 6,602 1,057,215 1,067,242
1953 2,343,000 1953 909,124 4,739 904,385 1,027,941
For the yeur 1954 :
o 200215 MACARONI CONSUMPTION
February 398,977 from Glenn G. Hoskins Company production index and U. S. Dept. of Commerce
:}Inr.(ih 322.3% figures, Figures in Thousands of Pounds.
g
1 Macaroni Macaroni ~ Macaroni  American Per
?ﬂ‘:"; %Dag'g?'{ Year Produced Exported  Imported  Consumption  Capita
@B Wy e oma b
9: 677, 3,130 1,164 Ho sk
o e Lae  |roa 684,390 1423 1,077 8L 52
October 244472 1940 623,405 3,590 815 620,690 AT
e B Em o et b
n | 4 3 1 8
Ten Month Total 2,964,558 1043 082540 3:296 15 979,400 79
‘Bulk Shi 1944 819,913 11,119 185 808,979 59
‘Bulk Shipment 1945 1069275 12,556 26 105004 13
What is believed to be Canada’s first }3}2 l".!-‘g-]r‘gftll '_:‘_i.}}gg ';gg BeT 860 60
bulk shipment of flour and sugar oc- | ;5.8 1139747 203732 1n1 016,732 6.2
curred Dec. 16 when two railway cars 1049 '055.136 93, 689 932,925 6.3
made deliveries to the new General ¥ 1200 : 63
: 1950 957,169 8,826 862 949,505
Mills (Canada) Ltd., plant at Weslon, 1951 1.016.236 4750 081 10421467 6.8
near Toronto, The Airslide cars have 1952 1'067‘212 6150 749 1,063,841 68
been leased by Canadian National Rail- 1953 1'027'9:‘1 6512 2'543 1'023'772 6.4
ways from lgeneral American Trans. Pty " 2 ) 6.4
1954 1,040,000 £
portation Corp, irt _

H & ,_ .Fg,. i
: &
: E
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FIRST in 1950

and still ahead
in bulk-car shipments

. . . another reason why
“it pays to talk to King Midas"

P

e

b

bove: One of King Midar' flest of “Alnslide” bulk

urs, leased from General American Transportation.

il;uliy: 100,000 pounds. Can be loaded by gravily
unloaded Into any conveylng syitem.

lsert, rightt March 22, 1950—the very first bulk
ur of semelina ever loaded . . . ready for dellvery
fom the King Midas Durum Mill In Superior, Wisconiin,

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 almost five years . )
ago, The transition from hopper-type cars to a fleet of "Alrslide" cars is only one . e BE
example of the progress and expansion of bulk handling facilities by King Midas }é" 2

Tl
|

EXCHANGE <+ MINNEAPOLIS

better serve the macaroni industry.

Durum Products by

KING MIDAS FLOUR MILLS . 660 GRAIN
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TUNA MACARONI BAKE-

Macaroni, Tuna and Evaporated Milk Combine for Lenten Promotion

GORDON ELLIS

ACK in November, Gordon Fllis,
merchandising director of the Pel
Milk Company told macaroni manu-
facturers, meeting in New York, about o
Lenten drive on Tuna-Mucaroni Bake,

The drive will feature the use of a
single recipe for a tuna macaroni cas.
serole by the tuna industry, macaroni
manufacturers, Pet Milk Company, and
Jones and Laughlin Steel Company. In
addition, the campaign will receive pub-
licity support from |]"l.l: Can Manufactur-
ers Institute, the Tuna Research Foun:
dation, and the National Macaroni In.
stitule, \

Pet Milk Company representulives
have already started contact work with
the grocery trade to promote the mer-
chandising of the Tuna-Macaroni Bake
recipe for Lenten sales, To help them
in their efforts they have an imposing kit
of point-of-sale material: 4 tremendous
poster 30" x 40" illustrates the finished
dish in beautiful color. The recipe is
reproduced in full color again on recipe
tubs measuring 4" x 6" that are placed
in counter dispensers for consumer dis-
trilmtion,

In addition, there are price posters
of good size, 20" x 28, These will
feature et Evaporated Milk and any
brand of tuna that the distributor wants
to have imprinted. Pet Milk Company
has offered to provide price posters ul
cost to carry the brand imprint of any
macaroni manufacturers who is interest-
ed in featuring his hrand.

Special advertising material is being
provided for dealer advertising il“'llllt
ing mats and glossy prints of the dish.

In order to generate as much interest

.

as rossih[r on the part of the retail
trade, a special letter was developed
which could be personalized and semt
out to the individual retailers by head-
quarlers, either chain or independent.

Jones and Laughlin Steel Company
will advertise Tuna-Macaroni Bake in
the March 12 issue of Smurday Evening
Yosl,
et Milk Company will feature Tuna-
Macaroni Bake during Lent with their
advertising. They sponsor the George
Goliel show over 120 NBC television
stations, the Red Skelton show over 90
CBS television stations, and the Arthur
Godfrey CBS radio show over 205 sta-
lions,

To assist ils members in introducing
the campaign to customers and enlist-
ing their support, the National Maca-
roni Institute has prepared a four-page
brochure called *Here's a Winning
The cover shows a baskethall
going through the hoop and ringing
in dollar signs. The winning team is
macaroni, tuna and evaporated milk,
“lor a Lenten combination that will
rack up baskets of profits for you!"

Dealers are urged 1o center their
Lenten promotion around this fast moy-
ing trio and watch their volume on these
and related items zoom. Their atten:
tion is called to the nation-wide support
of the campaign by tuna packers, mac-
aroni manufacturers and the Pet Milk
Company.

Three special recipes with plossy
print photo or iwo-column mal are
offered for Layered Tuna and Noodle
Loaf, Buked Macaroni with Tuna, Dey.
iled Spaghetti and Tuna Casseroles, All
recipes are kitchen tested in the home
economics depurtment of Theodwe I,
Sills & Company, Prints or mats are
available from the National Macgroni
Institute. :

Layered Tuna and Noodle Loaf
(Makes 6-8 servings)

Tuna Mixture:
2 Glh-ounce cans chunk-style tuna,
drained
2 cups soft hread crumbs
15 cup evaporated milk
1 egg, well heaten.
1 tublespoon grated onion
1 tablespoon mineed parsley
iy teaspoon salt
I)us'l pepper
2 tablespoons melted butter or
margarine
Noodle Mixture:
1 tablespoon sall
3 quarts boiling water
8 ounces wide egg noodles
{about 1 cups) .
2 tablespoons Inuller or margarine,
melte
1 teaspoon sull
14 teaspoon pepper
1% cup evaporated milk 1
14 cup grated processed American
cheese
2 eggs, separated

P2 T T Py
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HERE'S A WINNING TEAM'!
“rack up baskets of profits”

Deviled Spaghetil and Tuna Casseroles

. Corbine tuna and remaining ingred-
ients br tuna mixture; mix well,

To ook noodles, add 1 tablespoon
salt torapidly boiling water. Gradually
add nodles so that waler continues lo
h‘ml. ook uncovered, stirring occa-
sionall, until tender. Drain in col-
ander,

C.Dﬂiine noodles with butter or mar-
garine, | teaspoon salt, pepper, milk and
cheese. Heat egg yolks thoroughly; add
to noolle mixture and mix well, Beat
egg whites until stiff, fold into noodle
mixtur, Line o 9x5x3-inch lonf pan
with aliminum foil. Arrange alternote
layers of tuna and noodle mixure in
pan. Bake in moderate oven (350°)

minutes, or until firm.

Deriled Spag*mﬂl and Tuna Casseroles
(Makes 4.6 servings)
| tublespoon sall
} quarts hoiling water
t ounces spagheni
V10Va-ounce can condensed cream
_of asparapus soup
7 cup evaporated millk
5 cup water
5‘:‘.’;""""’-’ can chunk-style tuna,
drained y
% cup chopped cooked spinach
i tablespoons leman juice
j :::spoun Wordhestershire sauce
7 teaspoon pepper
idliblus ;nmm grated onion
soll o rapidly boiling wat
C : pidly boiling  water
tadually adg spaghetti so that water

continues 1o bhoil. Cook uncovered, stir-
ring occasionally, until tender.  Drain
in colander,

Combine remaining ingredients and
mix well. Add cooked spughetli; mix
‘.',enll_\'. Turn into 4-6 greased individual
wking dishes. Bake in moderate oven
(350°) 25 minutes,

Baked Macaroni with Tuna
(Mukes 46 servings)

1 tablespoon salt

quarts hoiling water

cups elbow macaroni 8 ounces)
Hll{_.-uunrl‘ van condensed eream
of celery soup

Heap evaporated milk

Hoeup waler

2 tablespoons melted batter or
margarine

1 6Viounce can chunkestyle tuna,
drained

2 tablespoons grated onion

2 1ablespoons chopped parsley
| cup -.-Ii:'l'l[ cunned Primicntos
o |'|||| |'Il|1]|l“'ll l'nnl\l'|| III'U(‘I.'I'“
Sall to taste

teaspoon pepper

leaspoon marjoram

cup grated Cheddar cheese

Add 1 1ablespoon salt 1o rapidly boil-
ing water.  Gradually add macaroni so
that water continues to hoil. Cook un.
covered, stirring oceasionally, until ten-
der, Drain in colander,

Combine remuining ingredients, ex-
cept cheese and mix well, Add cooked
macaroni mis Lghtly,  Paur into |
to 5 greased individual hak x dishes,
Top with cheese. Bake in moderate
oven (350°) 25 min. Serve immed.
iately,
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New PROGRESSIVE Long Goods
DRYING SYSTEM

NOW IN SUCCESSFUL OPERATION

SAVES SPACE

SAVES MONEY

16 Hours Drying Time

Spaghetti 070" 11.8% Moisture

DRYING CAPACITY MORE THAN
| DOUBLED IN SAME SPACE

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

.ffmgzette

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

FOR INCREASED pROPUCTION
FOR BETTER DRYING CONDITIONS
FOR SIMPLICITY IN OPERATION o o o

VAcuUM SYSTEM

* PATENT PENDING

(Walla r-f\n--d

CONTINUOUS
- SPREADER

SHORT GOODS
CONTINUOUS PRESS

NOODLE
SHEET FORMER

TO PRODUCE
POSITIVE
RESULTS

VACUUMIZE

THE AMBRETT WAY

iR

SEND FOR CATALOG FOR COMPLETE LINE

AUTOMATIC SHORT GOODS DRYERS « CONVEYORS e D!é CLEANERS
NOODLE CUTTERS « AUTOMATIC NOODLE DRYERS o EGG DOSERS
AUTOMATIC LONG GOODS DRYERS « MACARONI CUTTERS

e e




IN THE INDUSTRY

PAUL M. PETERSEN

New Post for Petersen

Paul M, Petersen, vice-president and
director of International Milling Com-
pany, has heen named to assume charge
of all bakery flour sales of the company
in addition 1o his present responsibility
as general manager of the Durum-I%.
vision, This was announced by Jeln
Tatam, vice-president in charge of all
sules for the International organization.

Mr., Petersen became associated with
the International Milling Company in
1916. when International acquired Cap-
ital Flour Mills, Ine. He became man-
ager of the Durum Division at that
time. Starting with Capital in 1926,
he held various posts with the company,
and in 1910 was president,

Mr. Petersen was elected to the hoard
of directors of International Milling
Company in 1950 and was named a
vice-president in 1952,

SKINNER PRESENTS

The GMA “Cerlificate of Honor™ was
awarded 10 Mrs, Sue Smith, home edi-
tor of the Nebraska Farmer and Colo.
rado Rancher and Farmer, at a lunch.
con altended by Nebraska wholesale
grovers, food manulacturers and home
ceonomists, December 11, at the Uni.
versity Club,

The presentation was made on be-
half of the Grocery Manufacturers As-
socintion by Lloyd E. Skinner, presi-
dent of Skinner Manufacturing Com.
pany, Omaha,

Skinner explained the GMA awards
are made annuolly in recognition for
furthering public underslumfiug of the
GMA themes “The Life Line of Am-
erien.” This is one of the major tar.
gets of the GMA public relations pro.
gram, and it is designed lo provide the
public with a factual understanding of
the “price spread”—the difference he.
tween what the farmers. receive for pro.
tlucing the raw crop ghd the price the
consumers pay for processed foods al
the grocery store, he said.

In making the presentation, Skinner
|mi|| high tribute to food page editors
amd home economisis,

“They are important allies 1o all of
us in the food feld. Thousands upon
thousands of recipes and valued ar.
ticles on food and its processing appear
on the women's pages ol farm pupers
and daily newspapers each year. .\L!u_\'
more are Inru;uL-u,-l over radio and TV
stations.  These home  economists in
business are busy in one way or an-
other educating  homemakers on  the

GMA AWARDS

value of proper nutrition and to pre-
pare balanced meals with less time
and effort,

“Like Mrs. Smith, all of these fine
women are helping the American public
to understand the efforts of the farmer,
the food manufacturer, the distributor
and the grocer in keeping America the
world’s best fed country,” Skinner said.
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RAYMOND J. SUERRISI

San Giorgio Elects
New Officers

At a mecting of the Board of Direc.
tors of San Giorgio Macaroni. Ine.
held at the company offices, 8th and
Water Streets, Lebanon, Pennsylvania.
on December 27, 1951, Raymond J.
Guerrisi was  clected  President and
General Manager to succeed George I,
Johnson. Mr. Guerrisi was formerly
Vice-President of the company. e as
sumed his new duties on January 1
1955.

Also elected at the same meeting
were Robert C, Guerrisi, Vice-I'resident,
Philip S. Davis, Secretary, and Joseph
1. Guerrisi, Treasurer, C. J. 'Travis

formerly served as Secretary and Treas

urer of the company.

Reymond Guerrisi is a member of
the Hoard of Directors of the National
Mucaroni Association,

MRS, SUE SMITH, home editer of the Nebraska Farmer ll\.d Colorado R-r:.eh‘tr' :;i‘:i
Farmer, receivad the Grocery Manufaciurer's of America “Corlillcate of Honor OI "
tinguithed coniribution in furthering public undarstanding of the asentisl ruum" .
twaen food in the flsld and food on the table, at & luncheon for wholusale !"’;"IM"
Lincoln, Nabr,, Tuesdsy, Dacamber 14, The prasentation was made by Lloyd E f .
right, prasident of Skinner Mig. Co., Omaha, At left Is Louis E. Kavin, secratary ©

Nebratka Independent Relall Grocers Assa,
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THE HURON MILLING €O.
Harbor Beach, Mich,

| I —

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
13% of the weight of the finished food. Write for details and
quotations, BN

THE HURON MILLING COMPANY

9 Park Place, New York 7, New York

J
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NATIONAL EGG_MONTH

In the pust quarler of “a century,
the egg industry has developed into a
multi-hillion dollar business.

In 1930, cash receipts from farm
marketings of eggs lolnlled $605.6 mil-
lion, In 1953—23 years later—receipls
soared to a record 82.2 billion. Final
statistics for 1951 are not available,
but despite indicated record egg ' pro.
duction of about 6 billion dozen, re.
turns to furmers will be helow 1953
receipts due 1o lower epp prices. Oili-
cials estimate egp prices in 1951 aver-
aged about 237 helow 1953, 1n 1930,
cgg production was about 314 billien
dozen,

Because the egg story during the first
rluurlcr of 1955 will be a big one,
the poultry indusiry and the United
States Department of Agriculture are
cooperating in a campaign to help
put this large supply to hest possible
use. An aggressive merchandising cam-
paign has been launched 10 dispose of
the anticipated praduction.

The heavy rate of egg production is
not attributed 10 any increase in the
number of laying hens, but 1o scientific
farming. Breeds of hens have heen
improved, specialized feed has been de-
veloped umf the mortality rale of hens

Lots of Eqgs Traded
In Chicago in 1954

The Chicago Merchantile exchange
established a trading volume record for
the sisth consecutive year in 1951 with
a whopping 317 increase over 1953,
Almost 310,000 [ulures contracts ex-
changed hands, an 8347 increase over
the 191852 average.

The wemendous increase was  due
chiefly to the sharpest egg price drop in
35 vears, Epg turnover lotaled 201,
278 contructs compared with 137,675 in
1953,

A steady and firm price trend in egg
futures carly in the year set the stape
for the broad decline that followed. The
fuvorable return for epps in the first
three months of 1951 encouraged farm.
ers 1o buy a recatd number of chicks
for* flock  replddements, and prodded
commercial hatcheried to produce 611,
728,000 chicks, o 129 increase of the
first quarter in 1953,

Meanwhile, frozen epg  processors
hought up_inventories thut had been
depleted L_\‘ the frozen epp scarcily
in 1953, The carly demand fizeled
oul in mid-April, and with the result-
ant pressure of egps being placed in
storage and on the futures markel,
Yrirl‘n were sent reeling, From a mid-
“chruary high of 17.6 cents a dozen,
the October contract slipped to 21.2
cenls a dozen, o 1l-year ,ow.

Wholesale prices of top grade epgs
kept prety much in line with the fu.

flus decreased. Use of artificial light
in hen' houses also encourages pro-
duction,

The "Depariment of Agriculture says
modern laying hens prmrure more eggs
than hens of a quurter century ago, In
1930 thert were 322 million laying
hens on farms, and each hen produced
ahout . 121 eggs a year. Lasl year,
laying hens' totaled 329 million, with
a yearly rofe of lay of 182 egps per
hen, Thus, while there were only abbut
5C¢ more hens: lasl year than in 1930,
they, produced about 50¢¢ more eggs.

At the start of 1955, the number of
layers in farm flocks is estiimated to
he about 3% larger than o year ogo.
Government officials say the rate of pro-
duction per layer probably will be high-
er than it was a year ago. Thus Janu-
ary's egg production is expecled to sel
a I.'C(‘Dl'l‘- llar the month, probably 5¢¢
larger than a year ago. Spring-lime
production also is expected 10 exceed
previous record production,

Average price received by farmers
as of mid-December was 32.7 cents a
dozen. This was down from 33.9 cents
received in the previous month and
compared with 31.5 cents a dozen re-
turned farmers a year ago.
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November Liquid
Egg Production

Liquid egg production during Xy
vember totaled 8,608,000 pounds com.
pared with 8,428,000 pounds in No
vember last year and l!ll} 1918.52 ay.
eroge of 5,036,000 pounds the Crop
Reporting Board announced. The quan.
tities used for immediate consumption
and drying were less than a year apo,
The quantity frozen was larper.,

Dried egg (egg solids) production
totaled 900,000 pounds compared with
1,310,000 pounds in l\'m‘vmlwr a year
ago und the average production of 1,
(125000 pounds. The November pro.
duction consisted of 299,000 pounds of
dried whole egg, 152,000 pounds of
dried albumen and 119,000 pounds of
dried yolk, Production during Novem.
ber ‘last year consisted of 321,000
pounds of dried whole egg. 631000
pounds of dried albumen and 352,000
pounds of dried yolk,

The production of frozen egg during
Nu\'emllncr totaled 5,799,000 [mnm_[-
compared with 5,043,000 pounds in
November last year, and the average
of 2,805,000 pounds, Frozen cpg
stocks decreased 21 million  pounds,
compared with 26 million pounds in
November last year and the average
decrease of 26 million pounds.

PICTURED ABOVYE:

Phillip TalboH of the Grain Branch, Com-
modity Stabilization Service of the U. S. De-
pertment of Agriculture, examines a sample of
new rush-resistant durum thown him by Ruben
M. Heermann. Both men spole on "Durum
Developments™ at the Winler Meeting of the
Natlonal Macaronl Manufaciurers Assoclation,
held In Miaml Beach, January 18-19-20,

tures markel, dropping_ frem a late
summer high of 50 10 53 cents 10 30
cents a dozen in December.

Stem Rust and Durum Wheat

(Continued from page 12}
observation und study are necessary 10
acquire the knowledge needed 1o pro:
vide effective control through plan!
breeding. Efforts in the future will I¢
direcle(f toward keeping up 10 cla{lf
on the presence and prevalence of stem
rust races and making use of us maw
sources of resistance as possible in |
commercial varieties.
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'DEEP COLOR EGG Y

/{" PACKED IN THE_CORN BELT

[
-1

“

g
" DISTRIBUTED NATIONALLY b
b ' o R .’f'.l i ‘
WM”H. OLDACH

PHILADELPHIA'22; PA.

Phone: Garfivld 5-1700 American & Berks Sts.

=

John J. Cavagnaro
819:'::9"4 -_— macﬂim':lb

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

Specialty of
Macaroni Machinery
Since 1881 ‘_ﬁ:ﬁ‘.‘i{):.

———— g

Ayly

Presses #
Kneaders
Mixers i
Cutters ;
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TO THE LARGEST IN USE

N.Y. Office und Shop 25557 Center St.

New York City
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%MOJ Long Goods Stick Remover and Cutter

' BULK HANDLING
|\, OF FLOUR TODAY

By W. G. Hoskins, Glenn G. Hoskins Company
Presented at the N.M.M.A. Winter Meeting

e g 2™ et & St it L

breaks down, questions of building con-

struction, i
Parts of the equipment necessary for

bulk handling systems are available

a rculnnrulnr bin holding three 1o four
thousand pounds of flour, is the hest
answer due to the fact that the initial
installation is not quile as expensive

" CLERMONT
 MACHINME. CO. INC.

W. G, HOSKINS

DAY there are enough bulk flour
cars in use in the United States to
handle two-thirds of all the flour that
is used in the macaroni industry, How-
ever, the majority of the material that
they are now handling is bakery flour,
“Atjthe last counl, made within the
lust'two weeks, there were in use aboul
180 Airslide Cars, 55 Transflo cars
and approximately 60 converled cov-
. cred hopper cars, g i
v.@mlt is safe 1o expect that there will
he at least GO0 more Airslide Cars in
service next year.

One of the principal reasons that
the bulk handling of Aour has come into
such prominence within the lost few
months has been that the railroads have
seen the advantages that can accrue
to their customers and have taken the
lead in purchasing and leasing cars
from General American.

Considering the relative size of our
macaroni ill(ﬁla!l’}', we have heen quite
oggressive in poing: ahead with the
bu“\' handling. 321

Why is there this tremendous inlerest

from several different suppliers, but
there are no independent engineers who
could serve as a consulling engineer
or architect,

We recognized this need and saw
that we could effect very substantial
savings for our clients by being in a
position to guide. them toward the sys.
tem best suited for their individual
needs, and making it possible for them
to get compelilive bi(ls on the system,

Most people, when they think of bulk
handling, think of huge sleel silos, pneu-
malic conveying equipment that will
suck the malerial oul of the car and
blow it ‘several hundred feet into stor-
oge equipment and complicated switch-
ing devices for switching from one bin
into another. The macaroni plants in
this country are not generally of the
size to warrant the investment that has
gone into these awesome systems, Fur-
thermore, it is not always necessary,
and, in some cases, not advisable to
use the complex pneumalic handlin
equipment that seems 1o be nmcinleﬁ
with the bulk handling of flour.

The basic requirements for the bulk
handling system are:

1. To eliminate the bag, saving

‘nbout 12¢ per cwi.

2. To reduce the labor 1o a practical
minimum,

For quite a number of the smaller

and the labor required to move the
bins around is nol excessive. We must
realize that it costs just.as much to
have o man standing around waiting
to throw a swilch as it does to have
him working. More, maybe, The fel
low who stands around has more lime
to think how valuable his job is.

Bulk handling poses three principal
problems for the receiver of materials:

1. How to get the material out of
the car, JEH

2. Where to store enough 10 gel
by on.

3. How 1o provide steady llow into
the presses withoul "too much
lnbor.

The fourth problem is how to dr
the first three without spending o
much that the depreciation offsets the
savings, L

The least expensive method of getling
material out of the Airslide Car is the
screw conveyor, One of the outstand:
ing features of the Airslide Car is that
the material will flow by gravity oul
of the car into whatever type of con-
veying equipment happens 1o be avail
able,

Practically any of the pneumatic con-
veying syslems will work with the Air-
slide Cars.

The principal advanlage of the pnew
malic conveying syslem for unloading

R SR AT e N R
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Smplified Mechanism
Hgh Operating Efficiency

Adomatically removes a stick and discharges it to a magazine rack.

Eqipped with three blades which cut the heads and ends of the product and simultaneously cut
the product in half.

The three blades are adjustable and any one or two of the three can be removed.

S T P ey AL

The blades are adjustable to cut product in length range from nine to ten inches.
® Eqiipped with conveyor with capacity o hold 52 sticks of product, the average number of

R T

manufacturers, the aluminum Tole Bin, the bulk cars is that it is frequently

in the bulk handling program? The contained on a spaghetti truck.

answer is thal a user can expecl to
| save between 18¢ and 25¢ per ewl. on
malerial handled  through  his plani,

with the addifional advantage that a

iroperly workedZput system will pive

iim a great deal of flexibility in blend-

ing and will improve his sanitary con-

ditions.

We have been in on this bulk handl.
ing program from the very first when
‘ General American was running the in-
1 itial tests on the first Trans-flo car,

' As we pol more and more involved
in the bulk handling, there are a lot
of things that a system should do that
might not be apparent right at first,
such as blending, check-weighing ma-

If operated in conjunction with an automatic long goods dryer the operation is continuous.

i

ri e

Operator can accomplish adjustments. No special mechanical skill required.

Please consult us for full information.

R
i
i
'.‘.‘
2
§

166-276 \
Wallabout Street 1
Brooklyn 6,
New York, N. Y.,

) A ". 16 . — e e 2z U. S. A-
terial that comes in, keepinﬁ an in- 5 ;"{:.:; : - /
ventory record of material on hand and R TV R I A R S0 R

- I in process, emergency procedures to

. ; WOTTOM VIEW of Alnlids Car. Pipe attached fo Alrlides connects fo Roots-Connett:
be used if any part of the machinery

ville blowsr, providing alr to activate Alrslides.
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necessary lo convey the material quile
a distance, and flexible hoses used with
this system lo connecl to cars provide
a little better operation.

The ideal way to stord flour wonld
be a system in which the storage could
be turned over very quickly, flour re-
ceived today, used lomorrow, thereby
requiring 0 minimum amount of bulk
storage, :

From the standpoint of the storage
device alone, the following table will
give some idea of cost:

8’ diometer stecl lanks with hopper
bottoms and twin screw dischurge leed-
ers, 100,000 pound size....83.50 per cwl,

Harvestore tanks, glasslined steel,
250,000 pound size,

17" diameler ..ooveeres $2.50 per cwt.

Horizontal tanks with Airslides or
screw conveyors in the hottom for dis-
charging material, 40,000 pound capa-
city, €8ch wovivicreenceisisans $9.00 per cwt.

U.S. Rubber Co. Seald-bin, collaps-

ible rubber container, 300 cu. ft. or
about 10,000 pound
COPACILY rereessessaresonsenss $10.00 per vl

Tote Bins, rectangular aluminum bins
with capacities of 2700
to 4400 prinds .......... $10.00 per cwl.
However, lo properly -evaluate. any
!}'5“""3 the‘entirg:system must be con-
sigered. ot ;

The Bulk-Pak-Bin, made out of card

board, reinforced ‘with }\'ood and steel

{ strapping, oll mounted’on a wood pallet,

f is n‘ao being used for bulk flour | andl-
ing,, .The cardboard portiond! aré used
po-ibly four to six times and the waod
re-used up to twenly times, the parts
being shipped. back ‘to_the supplier in
a knocked down condition. It does not
compare favorably with other storage
devices, .

The most common system of bulk
storage so far is the big steel tank,
limited to about seven [eet in diameter
because of bridging and tapering down
1o a cone at the bottom. Twin screw

! discharge feeders are used to prevent
the bridging that often occurs when
the discharge opening is too small.

The Harvestore as of today is still
only o good possibility for an economi-
| cal means of storing bulk flour.

There have been several developments
in horizontal tank& which are of inter
est. One disadvantage of the horizontal
tanks for storing large quantities of
flour is that” quite a litle conveying
cquipment is required to properly com
line the ingredients from all of the var-
jous tanks and deliver the ‘materials to
presses,

The U, S, Rubber Company Seald-bin
is a fobric-reinforced rubber container
handled on gondola cars and at the
delivery end are removed by a heavy-
weight lift truck. The U.S. Seald-Bins
that might be practical for flour have
a capacity of 300 cu. ft. each. They are
inflated for filling and when they are
filled and closed, compressed air or

e e e e e e e ———
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LOADING DURUM FLOUR into bulk cars s done by gravity through roof hatches, The
stesl car Is especially bullt to protect flour from Infestation and contaminailon,

another compressed gas can be inserted
through filling valves to inflate the con-
tainers and make,them rigid.

These bins might be suitable for in-
plant storage. However, it seems that
they would be a bit hard to handle be-
cause of their great weight—about 10,
000 pounds loaded, in addition to the
“::5 t of the lift truck that would be
needed to handle them, They are not
practical for inter-plant shipment be-
cause of the ch)rcclntiun cost on the
containers and the freight cost of ship-
ping them back and forth from the
mill, These costs are not present when
the Airslide Car is used.

Aluminum Tote Bins, holding {rom
3,000 to 4,400 pounds of flour, have
been in widespread use for a number of
years, They are most practical for in.
plant storage.

Despite . their relatively high cost,
they can work very well into an over-
all “system because of their flexibility.
Very little manpower is required in
the “loading operation and a simple
dumping and blending setup can
used to feed into existing flour handl-
ing equipment. Little conveying equip-
ment is required,

In most plants you will find cylin-
drical tanks over the presses with from
two to ten thousand pound capacity, In
a bulk system there should be at least
20,000 jounds over the presses, The
surge hoppers, il properly controlled,
can keep I!:e I)ress sur\plied during the
two shifts each day when a man is not
present to handle flour. Horizontal

tanks are often quite suitable for this -

pur,msc because they are easily in-
stalled into existing buildings,

The very most important slep in
the development of a bulk handling
program is a thorough preliminary an-
alysis in which management is made
familiar with all cost factors entering
into the bulk program.

Improper planning can easily lie a
plant up with a tremendous unwarrant-
ed investment in an inflexible system
which may severely limit the number

]

of kinds of flour that can be usad, re-
quire a lot of labor, and make it im-
possible, at any given time, o tell how
much flour is on hand and in process.

Proper planning can result in a flex-
ible, versatile system thal ‘can relurn
its cost quickly in labor and other
savings.

Horizontal Bins for
Bulk Flour

The Day Horizontal Storage Bins
shown in the Excelsior Baking Co,
photograph handles a full truck load
(400 cwt.) of flour, It is pneumatically
loaded and mechanically emptied, elim-
inating all the problems of bag cosl.
handling and storage. By eliminating

manual handling of bags, bukers report
savings from 15¢ to 25¢ per cwl. ith
the Day Bulk Storage Bin materials can
he conveyed and discharged, at the
point of use, automatically.

Bin
DAY HORIZONTAL Bulk Four Storage
used by Excelilor Baking Company. Minne-
apolls Minn.
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The NEW Precision
STERWIN FEEDER

! for d d e
a faj,
or dry powders Wotmans peteied by
re ..“"'UO! 4 or, 1 3
Tugna‘s EAsY, accurate, trouble.fr2e feeding of macaroni af p;':l 'Peed, 3 lb"“' Per hy,
enrichment mixtures every time you set the feed-rate knob and ¢he, O speeq, s * 1o 6o 1, g
throw the switch on the new Sterwin Feeder. 00 gagy g, clal, CMHL
For the feed rate is controlled by a precise micrometer adjust- Floo, "o * highe, rate 4
ment, assuring unprecedented accuracy and uniformity and heigh, 27:. only 2o+ ¥
requiring & minimum of operator’s attention. ’ x|

Low power requirements and simplicity of design make the
Sterwin Feeder extremely economical to operate and maintain.

Biveg
And extreme uniformity of feeding reduces the overage c“‘_""" )
ordinarily required to take care of feed-rate variations. T e
e i

ENRICH YOUR MACARONI WITH VEXTRAM® B
For casy, accurate and economical enrichment of macaroni products made via Lo [
continuous process, feed VextraM through your Sterwin Feeder, VextraM is ; -
the original free-flowing vitamin pre-mix . , . stable, uniform, dependable., wad

For complete Information on the new Preclilon

Sterwin Feeder, ., osk your Slerwin Technically
Trained Represeniotive or wrile:

A

Ve -
. NG f
Subuidiory of Sterling Drug lnc. '
Flour Service Divisiea
112325 MERRIAM BLVD., KANSAS CITY, KANSAS

SPECIALISTS IN FLOUR MATURING, BLEACHING AND ENRICHMENT
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Census of the Macaroni
Industry ;

The U, S, Census Bufeau, Depart.
ment of Commerce, is getting realy
to count noses of who was making
macaroni in 1951, /) ‘
The Census of Manufactures provides
a comprehensive measure ‘of the loca-
tion, size and oulput of some:

THE MACARONI JOURNAL

taled 818,763,000. 67 plants empliyed
1 to 1 employees, while only 2% em-
plqe'cd over 100 employees.
lotal. shipments by the industry was
valued at $112,094,000, ‘
7,978,000 sacks of flour, including
semolina, " were consumed by the in-

{dustry in 1947, valued at $18,061,000,
or about $6.00 a bag,

in "2 12,326,000 pounds of eggs were con-

dustries embracing an estimatéd } :f,’)ﬁ sumed’
i

000 manufacturing establishments{

izes quantities and values of manufac-
tured products, employment and pay-
rolls, consumption of raw materials,
expenditures Hnr plant and equipment,
value of product shipped, und other
data, '
Manufacturers will have thirty days
to reply to the government question.
naire and must reply, according to law,
There is a 8500 fine or a three month's
juil term for those ignoring the Census
questionnaire. The liJ S. Census Bur-
eau, on the other hand, promises to
keep the information about individual
companies stricily confidential. Every
Census Burew official toking part in
the count is svorn lo seereey, Informa.
tion piven to the Dureau cannot be
passed along to any other government
agency for use against an individual
firm. The questionnaire promises thal
they cannot be used for pur‘msu of
thi_{dgn. investigation or regulation,

The Census provides business with
information obtaindble in no other way.
Many' husinessmen frequently use Cen-
sus datn without realizing its source.
They rely upon trade reports and finan-
cial” publications which develop their
information on trends and charges and
future prospects by reference to Census
data, "'he Census Bureau collects and
compiles the statistical information, but
the trade associotions and other agen-
cies serving business ‘distribute it. The
Census Dureau does not interpret the
data it collects; it leaves that to those
whose:business it is to do that work,

The last Census of Macaroni Manu-
facturers in the United States is for
the year 1947, At that lime 226 es-
tablishments were making macaroni,
spaghetti and egg noodles. This was
u decrease [rom lﬁc previous Census of
1939 when 328 plants were doing busi-
ness. The mortality of individual firms
has continued’since 11947, ‘while the
volume of business being done by the
the remaining plants has increased, A
recard number of macaroni firms were
manufacluring in 1919, when the coum
was 557. There were only 296 planis
in existence in the depression year of
1933, though two years laler some 40
more plants had started business,

Of the 226 plants counted in 1917,
16 were in New Fngland, 77 in the
Middle Atluntic states, 62 in the North
Central area, 25 in the South and 46
on the West Coast,

The industry in that year employed
8,003 people. " Solaries and wages to-

by, the industry, valued at some
n'?"‘5.57l%r '
the United Siales. The Census summar-"

The industry has grown considerably
‘since 1947, but the exact amount of
Frnwlh will be known only when the
inal Census reports are in,
Manufacturers .are urged to return
complele information prompily, Delays
and inaccuracies decrease the value of
the report and cause expensive follow-
up and rechecking, Full cooperation

. from every mangfacturing unit will

rovide valuable jnformation 1o the
industry and individual manufacturer,

Canada's Macaroni
Industry Gains

Canadian manufacturers sold 70,783,
818 Ibs. of macaroni, spaghetti, vermi-
celli, noodles and aimilnr products in
1953, 2, 160,452 lbs. or 3% more than
in 1952, However, the value of ship-
ments was down by $368,650 10 88,
059,907, a 4% drop.

Statistics compiled by the Dominion
Burcau of Statistics recenly relensed
show that the 14 Canadian plants in
the macaroni and kindred products in.
dustry shipped 69,151,488 |bs. of the
total compared with 66,775,308 lbs.
shipped by the 13 plants in the industry
in 1952. These shipments were valued
at 87,883,198 in 1953 compared with
$8,231,688 in thecrmeding year, Gross
value of all products of the industry
declined to $8,124,698 from $8,536,320,

In contrast, material costs increased
to $1,787,233 from $4,587,616 while
wayrolls advanced to $1,399,242 from
%1.397.762.

General Mills' "Truck-A-Bin"'

The Flour Division of General Mills
has announced development of a revolu-
tionary new “Truck-A-Bin" for use
with motor carriers, Company officials
said il promises to establish new stand.
ards of economy in the bulk handling
of bakers’ flours,

The system combines the fealures
of a mobile irailer-mounted hulk handl-
ing mrthod with those a portable
flour bin that can be adapted 1o suit
the needs of bakers. It is a product
of General Mills’ long-term study of
bulk flour handling and was developed
by the Flour Division in close coopera-
tion with the Fruehauf Trailer Company
of Detroit, Michigan, world's largest
builders of trailers.

General Mills will soon make the de-
sign available \o the baking indusiry.
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The Fruehouf Company will ha
the sale and leasing of ‘xrruck-A-B?::s
throughout the United States,

The Flour Division has announced
that the “Truck-A-Bin" method of floy
handling will be presented to the hokin
industry as a service by General Mills,
It will be available 1o bakers and mil).
ers generally, and in this respect s
similar to the Brown-N-Serve Haking
Process, which General Mills presented
to the baking indusiry more than fiye
years ago,

Flour Division officials emphasized
that the “Truck-A-Bin" offers remark.
able savings in time, labor and eapitnl
investment, And its application is not
limited to bokers. It provides the same
advantages to macaroni makers and
others who can handle flour delivered
in bulk,

The “Truck-A-Bin" is permanently
mounted on a heavy-duty trailer chas
sis. Once at the plant, it becomes a
sanitary weather - prool, space - saving
storage bin. Two built-in, (irop hotlom,
screw-lype conveyors moke unloading
automatic, Each unit will hold 250
hundredweight of Mour or onefourth
as much as the average bulk freight
car, !

The system eliminates in-plant instal-
lation of permanent storage facilities;
the “Truck-A-Bin" itsell becomes a
storage unil. Other advantages of the
method cited by General Mills:

1. Only a small electric motor is need:
ed for unloading.

2, The unit can be quickly adopted 1o
any offtrack plant; foading and
transportation is completely sani:

tary.

3. Tllz “Truck-A-Bin” can be used to
transport flour in bulk from any mil
or public siding, or from a flour
depot,

Inquiries on the system are I-;iqr
received jointly by the Fruehauf Trail
er Company at Detroit and by General
Mills' Flour Division in Minneapolis.

The idea for the “Truck-A-Bin" or.
iginaled with the Flour Division and
was perfected through an intensive de-
velopmental program. General Mills
considers the system another important
forward step by the milling and hak:
ing industries to meet markel challeng:
es with new ideas.

Frank Falk Retires

The retirement of Frank F. Fulk
Vice President, General Mgr.. of los
soti California_Lithograph Corp., San
Francisco, Calif., was reccully am
nounced by Charles C. Rossolli, Presi
dent of the California {;Inm. Mr. Falk's

lans for the futuie have not as ye

n determined. ; b

The California company is a U
sidiary of Rossotti Lilhagrﬂ!lh .Cor-

oration with executive offices in Nort
ergen, N.J. The organization specia®
izes in the lithographing of multi-color
labels, folding cartons and carry-home
containers.
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BUHLER

BUHLER BROTHERS (CANADA)LTD.

24 KING STREET WEST
TORONTO, ONTARIO

BURLER BROTHERS, INC. (U..A)

2121 STATE HIGHWAY #4
FORT LEE, NEW JERSEY.
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PRESSES CONVERTED T(

BUHLER VACUUM SYSTEM

*Patent:

BROS., iNC.

N

TOP THEIR PREVIOUS RECORDS WITH

/

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

ALL METAL

CONTINUOUS |

.

If you are now using one of the continuous

LONG GOODS DRYER

worm-type production presses, you can con- (Model CGpl)
vert your present installation to one of the two
Buhler Vacuum Systems.

Preliminary drying and finishing

ASK OUR ENGINEERS ABOUT THESE QUALITY DEVELOPMENTS TODAY

'BUHLER CONTINUOUS PRODUCTION PRESSES

Available in Standard or Vacuum, Models

e gy e ——

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

formly.

The loaded sticks circ slate auto-
matically in a contnuous flow

through four levels of travel, in

ilternate drying and resling

MODEL ATA: Copacity 250 Ibs MODEL TPG: Capocity 650 Ibs MODEL TPJ: Capacity 1000|bs.
per hour per hour per hour

' BUHLER BROTHERS, INC. {Uis.A):

‘2121 STATE HIGHWAY. #4, FORT LEE, n:w unsnf

' numn nnomnns (cmm) LTD.

24 KING Slllil WESF. 10!01”0, OH!ARIO 5

cvcles,

¢ ngéneers foai Industlry Since 1560
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WHAT ABOUT VITAMIN -
COOKING LOSSES IN ENRICHED
MACARONI} AND; SPAGHETTI ?

bl U
By d"i’ Parmen, vi

Hoffmann-|

X

ALL foods containinng water-soluble
B vitamins and minerals will under:
go losses of those vitamins and’ min.
erals during cooking in water, For ex-
ample, the following vitamin cooking
losses have been reported: Lima Beans,
boiled 30 mimites in a minimum amount |
of water, 46 per-cent; Green Cabbage,
boiled 10 minutes, 52 per cent; Corn,
boiled 10 minutes, 33 per cent; Pola-
toes, peeled and boiled or steamed, 90
per cent, The loss is due almost entirely
to a portion of the vitamins leaching out
of the food and dissolving in the cook-
ing water,. When this water is dis-
carded, the vitamins are lost, The ex-
tent of the loss depends on many fac-
tors; the amount of water used, the
tinje of cooking and the characteristics
of the food. Certain foods, enriched
macaroni is one, have the ability 1o
somehow hang on 1o a substantial part
of the vilamins present, even when
overly large excesses of water are used
in cooking.

Vitamin B losses during cooking due
to heat and oxidation are, incidentally,
very smull, Charring temperatures must
be reached hefore significant destruc.
tion occurs, As long as any cooking
waler is present in a food, such tem-
peratures are never reached.

Enriched macaroni does, then, under-
go a certain loss of the vitamins during
cooking. These losses range from 30-
50 per cent depending on the cooking
method used. Owing to the peculiar
ability of macaroni products to hang
on to a portion of the vitamins during
cooking, the above losses are not ex-
ceeded in normal cooking, These losses
compare very favorably with the cook-
}ngdlouen in preparing other cooked
0008,

v Average
Food - Ji Serving
Lima Bemll';? 4 14 cup
Green Cabhage 14 cup
Sweet Corn 1% cup
Potatoes 1 medium
Enriched
Macaroni Product -y cup

These figures are worth’ talking about,

The vitamins, like calories, proteins
and minerals are essential food sub-
stances. The healthy person should be
able 1o get all of his daily needs of the
vitamins from the food {e eats. With
many cooked foods, the consumer would

e, lne, . . 0
ol et

tamin Division

v
¥
L

PRk o
. However, ‘macaroni ' enrichment over-
comes Ihe.fnbennl.dind\'aqéage in that
the enrichmemjlc\'eh‘.nre ksigned ' to
offset these losséa; The cooked produci
conlains approximalely the same levels
of vitamins found in the original whole
wheat ' grain before milling, ‘processing
and cooking. This is done by adding
the vitamins, and, iron to the flour at
a sufficiently higher level 1o compensate
for the cooking losses. The exact over-
ages used for each vitamin were deler-
mined at the hearings on Standards of
Identity for* macaroni products after a
careful study of the comprehensive and
detailed data on cooking losses which
had been compiled by numerous labora-
tories. The ability 1o easily and eco-
nomically adjust enrichment levels to
offset cooking and other losses is one
of the many advantages of enrichment,

The losses of nutrients in foods dur-
ing cooking are often overlooked, The
vitamin content of foods is usually giv.
en hefore cooking and it is often 1aken
for granted that the nutrients are still
there in the same amounts after cook-
ing, Such is not the case for many
foods, but the high nutritional value
of enriched macaroni products is still
there after cooking, This special attri-
bute of enriched macaroni products is
specially significant when comparisons
gre made with other foods,
¢ For simplicity, vitamin B, contents
can be taken as an example, The other
B vitamins show similar results. The
minimum daily requirement for vitamin
B, for the healthy adult to maintain
good health is one milligram. The
average serving of the following foods
according 1o published data will pro-
vide, after cooking by typical methods:

B, Content % of Minimum

Milligrams Daily Requirement
0.1 mg. 10%
0.03 mg. 3%
01 mg. 10%
0,01 mg. 1%
08 mg. 80%

have 1o eat very large amounts to begin
1o approach his daily requuirements for
the vitamins owing lo excessive cooking
losses. Enriched macaroni, on the other
hand, provides, after cooking, signifi-
cant amounts of the B vitamins as well
as energy, protein, and good ealing.
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La Rosa l.itroduces ltalian

Sausages in Sauce

V. La Rosa & Sons, Inc., Brookiyn,
New York have announced the newey
addition to their line of lalian-syk
food producls —sauce with sausape
links, This is the first time lalian.
style sausages have been offered 1o the
American housewife, They're ready 1
eat, just heat and serve.

These sausages are made by La o
from choice cuts of pure pork blend-
ed with natural spices, Each sausnge
is individually broiled in infra-red
broilers until erispy brown outside—
tender inside, to give it real lalion
tasle,

“Best of all,” says Vincent S. La Rosa,
in charge of advertising, “the cook of

4 “AUSAGE LI

LaRosa -Soun with Sausage.

the house can now serve the whole fam
ily a variety of delicious dinners using
these new Italian-style sausages in sauce.
Favorite dishes like spaghelti or mac
aroni and sausages are simple @
quick to prepare—because both sau+
ages and sauce are packed lﬂpl'lh::i
They just have to be heated and served
with the La Rosa spagheiti or macaron!
to muke a complete meal.” A

These new il’talinn-al le sausages it
sauce come packed in handy la’.i: '”]-
can under the traditional i u Rosa nhel.
Retail price is about 50¢. il e

This new La Rosa proanct witl J
supported with strong television, radio
and carcard advertising according 10
Mr. La Rosa. Television spot annousic®
ments are now being filled and as mn_r_lﬁ
as 30 announcements rer week wi
be scheduled in each city.

Packaging Show

ome 30,000 business execulit®
Irosm all parin of the United States an"
a number of foreign countries are ¢
pected to attend the American Mm}u!f:
ment Association’s 24th Na.lionnl i;\"ril
aging Exposition in Chicago P
18-21.
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guaranteed

80% protein

.

Better macaroni, spaghetti and noodles are
now possible regardless of the Durum situ-
ation. Kesco 80%, Gum Gluten has been used
by leading food processors for many years.
Its high quality and lighter color can help you
produce a superior product.,

A
) Nl o™

Made by the processors of wheat and other'grain products for Industry since'1898

T
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FOOD, THE NATION'S BIGGEST BUSINESS ;L T spotsh b, s .G

On Food
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Condensed from Life Magazine
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Americans are prize. speciméns of

what good feeding doghi to)a people,

each gencration being @allersbigger and

healthier than the preceding ongg and
cach has a longer life expectart2it

is significant that ours is the ¥
country where overeating is a problem.
The single healthiest thing about the

nation itself is the fact that it can®
uclunll{ turn out more food than we '
)

use, Population hos increased 50% .
in three decades, lotal available farm
ucreage has increased \'erf" little, , and
yet Americans are gelting bigger yields

of food out of the sume amount of %’

land, an incredible accomplishment.

In 1800 most of the 5.3 million people
in the U, S, were farmers who could
each produce enough to feed himself
and one third the needs of a second
person. By 1955, 88% of the reaple
in the United States were out of agri
culture, and each farmer remaining can
roduce enotgh to feed 17 other people
in uddition to himsell, !

Americans were once prelty self-sul-
ficient, pretty local and seasonal in
their diet. Through the years by a
series of successive revolutions in trans-
port, refrigeration and packaging the
national diet has chonged, and a new
development — the supermarket — has
emerged. Its familiar cart carries most
of the 873 billion food basket which
the U. S. creales and consumes each
year.

Many Americans own deep freezers,
cnabling them to keep miniature super-
markels of their own, including com-
I:lelv meals which only need to be
eated and served.

Nearly all Americans now can enjoy
a luxury diet due to the increasingly
productive land. Pant of this increase
resulls f[rom merchandising some farms
into split:sccond commercial operations

that rival a factory assembly line.
*In all their great prosperity Ameri-
cAn farmers are not:independent of
¢ rest of the world, Many foreign
arkets must be found for American
rm . products "and” without a long list
£, imports,  the ‘American’ diet - would
E\:ﬁhulf ofjita variety;” Food and agri-
lture, combined represent  America's
reatest “aingle’ moke in foreign trade.
Elnre the long!farm depression of the
*20s agriculture has become a protected
and protectionist industry, but steps
are gradually being token to liberalize
trade and getting our desmestic and in-
ternafional food markets back into a
common price system,

A greater world trade in foed would
help to alleviate hunger in foreign coun-
tries, but the wgrld's population con-
tinuvs lo increase, faster ‘than the pro-
duction oi food. The death rate has
been cut so mich due to the spread of
antibiotic wonder drugs that the world's
population has increased by 25 million
people yearly. Even America’s popula-
tion is expected to reach 200 million
by 1970,

The danger of over-population could
be averted in most countries by indus-
trializing them. History has shown that
the birth rate levels off whenever a
nation has been able to industrialize
and take the people off the farms,

In most under{ed nations, their aﬁ-
ricultural methods date back to Bi
lical days. Agronomists estimate that
if available knowledge were adopted
in these backward nations, there would
be no problem of semistarved people in
this world,

The real problem, therefore, of Am-
erican uhumlunce is 1o be able 1o spread
the technology to enable the world to
industrialize and feed itsell,

48%, of the Grocery Business is Done by Supers

An exhaustive study by The Ameri-
can Weekly, New York City, reveals
that supermarkets did 18% of the gro-
cery slore business in 1953, though rep-
resenting only 55 of the outlets. The
American Weekly defines a super mar-
ket as a grocery store with at least
four self-service (fcpurlmenln. The num-
ber of supermarkets as of January 1,
1955 is given os 17,667, The estimated
supermarket sales for the year 1953
is over £16,200,000,000, Estimated re-
tail grocery store sales for 1953 is 833,
600,000,000, Eliminated from consider-
ation were sules in stores specializing
in meals, eggs, poultry, dairy prut]:
ucts, buked goods and candy.

Almost 8097 of the supermarket
sales are made in only 324 of the na-
tion's 3,073 counties. The 321 coun-
ties have 6267 of the population and
615 of the families, 1373 or 45%

of all counties have no supermarkets,
account for less than 11% of the popu-
lation, vontrol only 6.75¢ of the spend-
able income and made less than 7%
of all retail grocery store purchases.

Supermarkets increased from 1,892
in 1939 to 17,667 in 1953. Their sales
have increased 108% from 1948 to
1953, From 1939 10 1953 the number
of ull grocery stores declined from 387,
000 to 342,000—although sules per out-
let climbed 509 from 1918 1o 1953.

Family growth has been faster than
population growth from 1948 to 1953
—[amilies up 179, population up 10%.
Suburban population  increased 16%
from 1940 to 1950 as compared to 185
inside corporate limits of central cities.
Supers have followed the trend by lo-
caling 66% of the 1953 openings in
suburhan communities.

Life' Magezine let their all-seeing
pholog::rhen and reporters loose on
the food industry for their lead-off
issue of 1955. Among their chosen
slops, was a visit to the New York
plant of V. La Rosa & Sons 10 gel
photographic and factual material
which “Life” captioned, “Plant of V,
La Rosa & Sons, Inc., world's largest
maker of Macaroni Products”, In de-
voting their complete issue to the food
industry, “Life" shows the nation just
how macaroni and other American food
staples are produced . , . And how these
munufacturers’ progressive lechniques
have made fuod America's biggest busi.
ness, ‘

Asked to comment on the magazine
issue, Vincent S, La Rosa, advertisin
V.P. of V. La Rosa & Sons, said “Arl
of us i the Macaroni Industry know
the importance of modern food manu-
facturing methods in America today—
now the American public, too, can see
how the food industry has become an
integral part of the economy, and the
American way of living",

He was joined by top executives
throughout the food industry, who add:
ed their note of approval for this story
about the American market baskel.

DON W, KNUTSEN

GM Names D. W. Knutsen
Central Sales Manager

General Mills, Inc., Minncapolis an
nounces the appointment of Donu d
Knutsen as Durum Sales Manager, Cen
tral Area, j :

Mr. Knutsen, who joined Generd
Mills in 1946, formerly represente l.|l:
company on the West Coasl. He \Is_!;
transferred to the Central Area eur ie
this year, .

Mr. Knutsen has become well known
to the macaroni trade in ﬂ!c Centra
Area. His Chicago Office is locat
at 208 South LaSalle Street.

Cables Bralbanti—Milano

Send your inquiries to:
Eastern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N.Y.
Western Zone: Permasco Division of Winter, Wolff Co., Inc.,

1206 S. Maple Avenue, Los Angeles 15, Calif.

Braibanti.. ...

MILANO—Via Borgogna |, (ltaly)

CONTINUOUS AUTOMATIC DRYING UNITS
FOR LONG GOODS & SHORT CUTS

Drying Installations At Ex-Combattenti Factory

CREMONA, ITALY

At Left: Automatic Drying Tunnel for Long Goods: 1,000 Lbs. per Hour.
At Right: Automatic Drying Unit for Short Cuts: 1,000 Lbs. per Hour,
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Heinz it:ges 'Good Esting”

1Y e oo went of Ho 3o Heine
Spon the nation's foed
ity e aecept s respongibility
hetp el o che public in-adopting ni

i n.l“} de=table Tood habit-. whith
are both weeded and wanted.

Compeen . cath

“I'he public. as well as the industry.
has mueh 1o wain Trom o hreader -
derstanding amd practice of the lindings
arising  from putrition reseach.” hl'
stted in adddiessing the annial - meet
ing of the Grovery Manufactarers of
America,

M Heing ool

s womsibility 1o see that
better foed aee i mtrition, quals
ity amd o e ek an the tables
of the nat o " e sac b =1 we do nt
sueeeed wtoain, we will have

wasted @ lot coney spent onimprovs
ing methods ol raising vrups, process.
ing those erops and placing them on the
wrover's shell, 1T we do not meet this
challenge we will mis= our opportunity
o broader: © v marker”

Pointing out that it is estimated that
the comtry’s population will sear 1o
190 million people by 1975, Mr. Heinz
asserted, “There is no gquestion in my
mind that agricultnre and the provessed
food industry will combine o feed that
population even better than peaple are
cating todas. [ means that we are po-
ing o serve five plates of foud for every
four plates senved a few years ago”

Eaprossing dissatisfaction with fomds
that e Jacking in flavor as well as
putritive  oqualities. Mro Heing - said,
“Ume of the things we can do. obvious
v i toimprove the taste qualties of
anr prnduct, Likewise, we can help
edueate the housewife 1o use it =0 that
it reaches the dinner table with all the
lavor that gond cooking can pive it
Flavor i~ important, for people will o
le well-fed unless they like the food

e

A Merchandise Mover.

e T YR
[ ¥, -l

FHE MACAYRONT JOTRNAL

Febrmary, 1953

HERE'S GOOD E_A'I'ING. Ted Sills and Bob Green chack Tuna-Macaroni Bake poster.

available, no matter how nutritions it
may he.”

Nutrition. Mr. Heing peported, is the
neal greal ehallenge faving the food
industre,

“As suppliers of food. we must be
shocked at the prevalence of poor nu-
tition among the  American people,”
he sail. “This is not a matter of in-
come alone, 10 has been die nered
that in the divts of families with nnual
incomes of 83,0000 10 87000, W per
cent did wot weet the recommended
dictary allmanees, One can spend a
Tt for oo and oot get an adequate
diet,

“The food indu=try has been =0 con-
cerned with processing, distribution and
comvenience that it has relegated nutri-
Vion to the scientists on the one hand
aned 1o thee Tonad Guddists on the other.
In the absence of sound information.
the public fall- vietim to the hall wraths

Good Displays
Sell Macaroni

Vacaroni products e been dis-
plaved iv hndreds of ways but Jerry
Gern, manager of the Plymonth Street
Store of the O, 1% Skaggs Company.
Siomy City, Jowa, veally cane up with
a new o Lsing Jenny Lee's Salad
Macaroni. Boeteens amld Qnickies, he
e display by plueing the pieces 1o
i !ml'l\y..'llllmd. -|u'||i!|p o "||-nll_\‘ Lee's
VMacaroni & Egg Noodles"  aml then
covering the lettering with catout cello-
phane for protection. He reports that
it got almest 50 vases ol atention dur-
ing the first week he Dad ioup,

90 Years Old

A. Gowdman & Sons, lue, of Long 1s-
lamd City, New York. are velebrating
their Nineticth Auniversury this year.
They were established in 1865,

and misrepresentations of faddists aml
quacks and 1o the erroneous claims of
others who are misinformed.”

He urged the industry to support the
educational program which is now un
der  consideration by the Nutrition
Foundation, established by the  foud
processing industry in 1912,

*1 van think of no mere inspired
means of discharging our true social
responsibility 1o the American people.”
he said, A most challenging u'|1|mr|u»
nity lies in the introduction of nutri
tional understanding to schosl chillen
hieginning ot the lowest grade levels and
increasing the seientifie nature ul i
formation parallel with the advaning
school currienlum,  Good food - labits
formed early are the assurance of + fu-
tre healthy America, There is ample
evidence that the majority of our pope
lation both need and want sound pate:
tion education.”

Trudeau, Inc. Buys
Quality Macaroni

Quality  Macaroni Company ol =t
Paul, Minnesota has been sold o Toe
dean, Ine,

The company. established in 1911
will continue under the same name ay
management,  Maurice L. Hyan will
e vicepresident in charpe of =alvs.

Osear G, Trudeau, president o (N
deant, Inew u raw materials food and
packaging supplies hrokerage company.
will he president of the Quality Mae e
yani Con in addition to Trudeau. Ine.

Tradean founded the Trudean Can-
dies, Ine.. in St Paul in 1931 and suld
it to Pearson Candy Co. of Minneapolis
in 1931 after it had developud inte &
candy speciallies compuny with national
distrilbmtion,

Tradean and his ussociates plan ©
expand the Quality Company “"lh:
variety of new ideas for the produrt
Trudeau said.
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Exterlor View—Loxmaro Drying Room

for ECONOMICAL
SPEED DRYING

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

MACARONY

Tt LNV

) I
. . . GREAT SAVINGS ON

. - —— — —

our large line of

completely rebuilt

and fully guaranteed:
DOUGH BREAKS

VERTICAL HYDRAULIC PRF’
KNEADERS « MIYFES \
NOODLE MACH ircd

DIE WASHE.5

and many others

FRANK LAZZARO DRYING MACHINES

Executive Offices — Plant and Service:

|
|

Union 7-0597 '

JACOBS-WINSTON
LABORATORIES, Inc.

Coisulting and Analytical Chemists, specializing
In ¢ll matters involving the examination, produc-

tior and labeling of Macaroni, Noodle and Egg
Preducts,

I—Vitamins and Minerals Enrichment Assays,

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

3—Semolina and Flour Analysis,

4—Rodent and Insect Infestation Investigations,
Microscopic Analyses.

§—Sanitary Plant Inspections.

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

[ —

NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES
"Jough Brakes — Dry Noodle Cutters
Wat Noodle Cutters — Mirars — Kneaders

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

BALING PRESSES

Hydraulic Baling i'resses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Fo 'y Years Expericnce in the Designing
a 4 Manufacture of All Types
of Hydraulic tquipment

N.J. CAVAGNARO & SONS
MACHINE CORP.

400 Third Avenue
Brooklyn 15, N.Y., U.S. A,
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FEBRUARY Gleanings &
and Recollections 13
35 Years Ago "
¢ The lending query of the Industry
in 170 -
have 0?7
ING-- 17t HOT ABUSE'IT", a timely
sugg tilon ©y an advertising authorit
.+, The ~=ial convention of NMM
in ‘Hotel alle, Chicago, Februur
15 at whica i resident lames T. Will
iams presided, the .onference adnvle:l
Attorney Frank: Williaws' plan for clar-
tering ilw National Macaroni Manuiac.
turers Associalion under the laws of
Illinois rid naming Braidwood, lllinois
as the « sgénization’s headquarters . . .
't olso ap:¥ived a new constilution and
ty-luws and voled lo increase annual
cs to £10, 815, 520 and 825 a vear
A ding to the capacity of the mer-ber

" fim, plus 810 joining fee . . . 20 Points

Absut Macaroni were listed, . . . they
are still applicable now, . . . Manufac-
turer quils,—the Italian Macaroni Co.
Utica, N.Y. offers equipment for sale,
according to George M, Warner, gen
eral manager . . . New durum mill
erected in St. Paul by Semola Milling
Co. ... 21 polato-raising Stales re-
port spuds are scarce, with fewer than
2,000,000 bushels on hand as of Ja.u-
ary lst, .. Commander Mill Co. ce
nounces the construction of a new
durum mill at Stillwater, Minn. to be
in production May 1920.

25 Years Ago

* Cover message, a telegram from New
York City, February 11 from President
Frank J. Tharinger of NMMA read:
“Four year macaroni Educational Ad.
vertising Campaign approved today by
the Beard of Directors. (Stop) Over
three quarler million dollars already
subscribed. (Stop) Assures success of
this vital project, Let's go!” ... The
first of what was to become a continu-
ing serics of mid-year meelings was
held in the Palmer House, Chicago,
Junuary 21, 1930 with 23 mgnufactur.
urs from cities between th eghenies
and the Rockies in atlendance . . .
Henry Mueller, president of C. F, Muel.
ler (.20.. Jersey City and president of
the National Macaroni Manufaclurers
Association (1922-1928) as the prin
cipal speaker before the Jersey City
Rotary Club told a very irfleresting
stor’ of Macarcni, replete with mov-
ing pictures showing the manufacturin

and packaging processes . . . 'Louis ;
Vagn'no, fhce- resident of the Ameri-
¢ teauty Macaroni Ce. m? general

P

“acgroni Week, why not.
. “USE ADVERTIS -

ust Macaroni  Co,

rated as piesident
.F;:Ion of Man:factur-

fon was.
, of St. Louis Assi:

'.'dti‘g?{} entatly i &t a dinner in Chase
el

uarys11, 1930.

15 Years Ago

s “COMING OF ACE", cdiiorizlizes
The Macaroni Journal; on ils /+.sii
1910 issue planned to celebrate T *N-
TY-ONE YEARS OF SERVICE i+ the
trade. 1'-opnsal of what was lalsr to
become an anntal fstyre on future
birthda;. was made by freident J. H.
D'amor. }; NMMA' as 2 meaas of pull
ing the, National Association out of the
red. It a'mi anll purpose was cffectuat-
ed by T4 | Don'nn.%MMA"u Secretary
Treasurss, the Journal's managing Edi-
tor ard the founder and manager of
The Mac+roni Institute . . . “A helter
year fur macaroni makers in 1940" was
the te.v.r of the conference at the wid-
year wceling in Murrison Hotel, Chi.
cago. January 21, 1940 ., , The NM
MA " ipts the Standards of Identily as
reco...-ended by the Standards Coan-
mittee nposed of past president, Pl
lip }. Winebrenner and Research Di-
recter. /2. R, Jacobs for presentation to
the U+ Depuriment of Agriculture . . .
Magg « .. Manufacturers join other food
tradés 1 opposing “Bread and Brilch.
es” fp.olion under the processing lax
plan by the Department of Agri-
culturg . . . Pictured in tie February
issue g the new home of Prince Maca-
roni Munufacturing Company, Lowell,
Mass. . . . The Independent Macaroni
Co., Mount Vernon, N.Y, Francesco
Patfono, president, went into volun-
tary bankruptey, January 15, 1940 . . .
Pat H. Hoy was named general mana-
ger of Amber Milling Co., Minneapolis,
effective February 15, 1910,

5 Years Ago
¢ Winter Conferance at Miami Beach,
Florida, creates CONFIDENCE, stresses
thie lead cditorial, . . . For 1949, 71
macaroni - noodle  manufacturers  paid
$12,163.10 for Association Dues, . . .
89 manufacturers and allieds contribut-
ed 816,552.13 in support of the work
of The National Macaroni Institute in
1949, . . . “Let's Reflect” suﬁgests past
yresident C, W, Wolfe at the Winter
kleclln last month, “Each of us rep-
resent the heart of our business, and we
think the heart is all right. Maybe so,
but what about our liver, kidneys'
blood-vessels, arms and legs of our bus.
iness?” ... P. M. Petersen, peneral
manager of the Capital Flour Mills di.

Hot

Febuary, 1955

vision «f the Inteiaatizacl Milling Cop,
pany, Minneap: is was named a Dipg.
tor of his firm at ils annual meeing,
. 41+ The Rossottis, Albert and Charls
again were hosts at the Rossotti Lithe.

' grnphing Company’s popular Spaghe

upper at the Miami Deach Winte
Meeting. . . . Golden Grain Macaroni
Co., San Francisco, Culif. announced
plans for a new hall million dolly
plant at San Leandro, Calif,

CLASSIFIED

ADVERTISING RATES

Display Adventlsing Rates on Application
Wants Ads.. o et Cente per Line

FOR SALE: All dles for hydraulic prew 134"
short cut and 144" |or|? 1oud| In sxcollart
condition at $30 each, f.0.b. plani; Triangh
3-section Elocteipak welgher and fale awy
conveyor hardly wsed, purchased new, it
sxcellent condition—$2500 f.o.b, plant, Ad.
d{ou Ne, 112, Macaroni Journal, Palating,
.

FOR SALE: One 14!/; Inch Stallone.y Hydrau
lic Prats complate with plpes and pump,
for long and short cul macaronl, Alic om
12; inch Hydraulic Press cumrl-lc with
plpos, pump ard four dies, for long paste
only. rite No. 113, Macaroni Journal,
Palatine, lllinols.

51st ANNUAL MCETING
June 2°, 22, 23, 1955
Ds! Coronade, Californla

INDEX TO
ADVERTISERS

Please mention the Macaroni Journal whea
using the services of advertlsers.

Amber Milling Divislon, G.TA... ccovmeioome ]
Ambrette Machinery Corp......... L
Braibantl Co., M. & G oo n
Buhler Brothers, Inee...c A 1,48
Caplial Flour Mills...ooccvoeos et Covat ¥
Cavagnaro, John Jummmmmmmssees .

Cavagnare, N. J. & Sons, Machinary Corp. 4

Clermont Machine Company......omm n
Commander.Larabes Milling Co. . L]
DeFrancisel Machinu Corporation ... 81
Ganaral Mills, IAEuciriiuncssisiin s 15
Hoffmann.LaRoche, Inc. ... rwenCover 1N
Huron Milling Company..... i ::

Jacobs-Winston Laboratorles, Ing.......ooe
Keaver Starch Company...
King Midas Flour Mills
Lazaro, Frank
Maldari, D., & Sons...
Milprint, Ine.

n
Oldach, Willlam .iiiiniissrmismess et ;
Rosioft! Lithograph Corpnmlcn.._......Cum I
Storwin Chemicals, INGu..cimmisismmm=="", :,
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PARINA ane PASTINA ENRECHMBNT

This article is one of a series devoied to the story of 1-immir'|‘rn-
richid or restored cereal foods; white bread and rolls, white fiour,
cor; meal and grits, macaronl products, white rice, breakfast
cereals and farina,

What is Farina? Sometimes called the “heart

of the wheat,” farina is wheat (other than durum

varieties) which has been ground and bolivd i

granular form and from which virtually uli s
the bran coat and germ have been removgd.’ |

It is an excellent source of food energy, ',.f.{o-
viding 370 calories per 100 grams. ks cow:fio-
siion is largely carbohydrate (77.4 grams per 100
grams) with some protein value (10.9 grams per,'10!
grams) and low fat content.’ '

This excellent, palatable food makes a fine dish for
infants and children 21 any mcal. For adults it is particu-
larly good as a breakfast food when served with cooked
or dried fruits. Being bland, it has a special place in the
dicts of the elderly and invalids of all ages.

Pastina Defined. Pagtipa is the product which is
) derived froni durum wheat and with
which egg yolks and sometimes other in-
gredients are processed. It, too, is an ex-
&= cellent food for babies and children and
has a special place in aduft diets, being
usedas a cereal or by being udded to soups and broths,

Why Enrich Farina and Pastina? Because so
much of the vitamin and mineral content of the wheat
Is contained in the germ and bran which must be re-
moved to make farina and pastina, enrichment to restore
important values is absolutely necessary. X

Enriched Farina, The Food and Drug Administration of
the U. 8. Department of Health, Education and Welfare
has estat.ished minimum levels of these essential food
elemen.s which all enriched farina, sold in interstate
commeree, must meet, These are as follows. All figures
are in milligrams per pound.

Thiamine (vitamin B1)o.ovvnnnn..,

Riboflavin (vitamin B2)......
Niacin ,,
Iron ...

Ina dition to the above, the F, & D, A,
tllovs the addition of other food ele-
Men's at the manufacturer's option,
Among these are:

‘éililipin D..250 U.S.P. units per pound
cum ...500 milligrams per pound

gm{iched Pastina, Enrichment requirements for maca-
oy, and noodle products, of which pastina is one, are
ollows. All figures are in milligrams per pound and

.

ple make top-quality vitamins

|
i

clud

g 'These are standards established for the consumer by
& Food and Drug- Administration.
“’f*'.'.'" oA Min,  Max.
Ve -:‘I'_ '\'11||..'fmlnc (vitamin By ,,.. 4.0 S0 0
3 Riboflavin (vitamin B2, ..., 1.7 2.3 Higk
T 270 040 o
IPOn sisenasniunssvssnens 13,0 ¢ 165 vl

x ity I R Y
Again. the F. & D. A, allows manufucturers to,3dd op-
tional ingredients including vitamin D and = Jam in
the quantitics noted below, \ L B

Min. Muax.
Viamin D .... 250 1000 (U.S.P. uhnits per Ib.)
Cileium ...... 500 625 (mg. perIb.)

" Enricliment’s Simplicity. Enrichment is 1/ Wy a

simple v+cess. The enriching ingredients (vitaming‘and

minerals), are added to the food during processing. The,
consumier then receives farina or pastina which equals Or-nuI'
exceeds the values of the original wheat in vitally img"

portant vitamins and minerals,

—and confimers—support enrichment
enthusiastically. It is such-an impor-
tant [nctp_f’fi,l‘l public health that not
only fiurjyu and pasting and other
macaroni redpcts, but, family white
flour, white bread and rolls, corn meal and grits and
white rive -re enriched,,

ity g
Duplicanidg Natjre. The science of chemistry is so
advanced! dgse days that many of Nature’s complex sub-
stances c.\!' be duplicated in the laboratory. This has
happened with many vitamins. First, the chemical com-
position i learned. Second, the pure substance is iso-
lated. Third, a “duplicate” is made by synthesis. And
fourth, the laboratory techniques are extended to large
scale operatidn. The manufactured duplicate is identical
chemically and in bielogical activity with Nature's own
product. A vitamin is still a viamin regardiess of its
source. So efficient is large scale manufacturing that vita-
mins are sold at a lower cost than if they were extracted
from natural sources,

The Hoffmann-La Roche peo-

actually by the tons. To do this
they use amivzingly complex
processes with scientific prodge-
tion controlsand 'he latest equip-
ment which fill buildings each a
city block squarc and many
stories high.

Reprints of this article, and all others in the series, are available
without charge, Please send your request to the Vithmin Division,
Hoffmann-La Roche Inc.. Nutley 10, New Jersey, In Cunada;
Hoffmann:La Roche Lid,, 286 St. Paul St., West; Montreal, Quebec.

il[d@';lﬂm ('cir Iosgch ‘which may oceur in cook- ~
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