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" Easier cuntrol of  the quality standard of

your macaroni products is assured when you
use Amber's Durum — Hard Wheat Blend.
Then your' quality control begins with the

careful selection of premium wheats, Through-
cut - the milling: process, skilled men in
Amber’s modern mill and laboratory further

control every step to insure uniformity of

RUSH CITY,

color and quality. MINNESOTA

ﬁlﬁore and more, ‘lem:ling macaroni manufac-
turers depend upon Amber’s Durum—Hard
Wheat ‘Blend for uniform color and quality
'+ « fogeasier control of the quality of their

7 E 7
macaroni’ products,’;

SUPERIOR, i
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FARMERS UNION GRAIN:TERMINAL ASSOCIATION
MILLS AT RUSH!CITY, MINNESOTA '
GENERAL OFMCIE! 1T, PAUL, 8, MINNETOTA

FARMERS UNION GRAIN TERMINAL ASSOCIATION
MILLS AT RUSH CIT7, MINNESOTA
GLNERAL OFFICES, ST, P/7)123, MINNESOTA
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FOR THIRTY-SIX YEARS OFFICIAL PUBLICATION -
OF NATIONAL MACARONI MANUFACTURERS ASSOCIATION

M. J. DONNA, EDITOR 1919-1953

TO all its readers the Macaroni
Journal sends greetings.

With this 432nd issue the Journal
compleles 36 years of service—bringing
news of dwe‘opm:nls and happenings
in' the macaroni-noodle manulacturing
industry, With the April issue chosen
by editors in past years 1o mark anni.
versaries, the Soumni brings a Buyer's
Guide for the purchasing agent’s use
and to give recognition to the associate
members  of the National Macaroni
Manufacturers Association and/or ad:
vertisers in the Macaroni Journal who
help make the Association's program
possible,

Many evidences of the Association's
work will be found in the stories appear-
ll'_llq in this issue, The first article on
“The Importance of Packaging” by En-
nis P. Whitley, vice-president for dis-
tribution for the Dobeckmun Company
of Cleveland, Ohio, wos presented at
the Association’s Winter Meeling in
January, It was one of the highlights
of a most successful convention.

In this issue you will find a descrip-
tion of Del Coronado, scene of the 51st
Annual Meeting of the National Maca-
Toni_ Manufacturers Association lo be
held June 20, 21, 22 and 23. This will

first macaroni convention to be

held on the West Coast.

The National Macaroni Institute is
holding a series of Merchandising Meet-
ings to disciss plans for a summer-time
mtea ydrive with canned meats. Other
Institute items on »iivities during Lent
and day-to-day pronotional efforts will
be found in thi, issue,

The special people heing saluted in
this An iversary Issue of the Macaroni
Journal are the suppliers. While the
only thing constant is change, and
change has been occurring at a rapid
rate in the macaroni industry, it is
the suppliers of goods and services who
have been in the vanguard of pioneers
that has kept this industry on an up-
ward curve of growlh and progress,

Tae durum millers, stalwart behind
the Association and Institute programs,
have had trying times with the durum
crop [uilures ol the last two years, and
their efforts to provide the industry with
quality raw materials are to be com-
mended. Several ilems indicate the work
that is hing done on the durum silua.
tion, as for example, rescarch to solve
the long runge problem, advertising
by both the mills and the Association
lo encournge additional acreage and
to discourage the plaming of undesir-
able varieties, and legislative efforts in
Washington to free durum from wheat
acreage allotments und to provide grow-
ers with financial protection agajnst
loss,

The m‘chim-r)‘ manufucturers have
also come to the fore in time of emer-
gency., The introduction of vacuum
presses was most timely because it
afforded ‘xmmus of lurning oul prod-
ucts with better appearance and cook-
ing tolerances in 1|u: fave of the de
terioration of the raw materials heing
used, Speciul slories appear on the
Braibanti - organization and Ambrette’s
new long' goods drying system,

Gum gluten, egg whites. enrichment
are oplional ingrediemts that are find-
ing favor teduy because they are giving
macaroni products better strength, cook-
ing tolerances and nutritional qualities.

The importance of packaging is not
only stressed in Mr. \{’hiﬂu s address,
but it is lminlcd up in the plans for the
24th National Packaging Exposition to
be held at Chicago, April 1821, The
package today is your salesman in the

PRESIDENT PETER LA ROSA

modern supermarkel.

Al the same time as the Packaging
Show, the Glenn . Hoskins Company
will conduct their annual Plant Opera-
tions Forum at Northwestern University
to discuss management and methods to
help plant superintendents 10 do the
best job pogsible under today’s circum-
stances,

There are other suppliers offering
specialized goods or services which are
called 10 the attention of mararoni
noodle manufacturers through the pages
of the Macaroni Journal from time W
tlime,

Also listed in this Auniversary [ssue
are the names of the firms belonging
ta the Nattonal Macaroni Manufactur-
ers Associntion dedicated to cooperative
competition, and 14 the Mucaroni In-
stitule, the educational organization of
the industry’s producis, It ie these firms
with their Gaancial and moral support
that ure the backbone of this magazine,
the official publication of the Nautional
Macaroni  Man acturers  Assoviation,
and of thevipdus ry's organized efforts
to gain recorniticn and representation.

The wolg , wtification for an annual
unui\'crrm? celekration for the Journal
is 1o it forth extro ¢flart for readers’
benefii, We hope vou like it,




_THE IMPORTANCE OF PACKAGING

Presented by Ennis P. Whitley, Dobeckmun Company
at the NMMA Winter Meeting

HOFE of u: who have tom 50 or

more leaves, from the calendar have
lives in an gge which truly must be
characterigedss o revolutionary. We
geed vost changes in the
tburc—from the horse and
huggy ageio the atomic age. Fxents
have; moved with ‘such amazing speed

tha nnges in the last five decades
arelsghage/vital and far-reaching than
the ative changes of centuries in

anolbgesera, [n no field has there heen
u mare/complets revolution than in that
af merchandising and packaging.

We ;mluraliy usk ourselves the ques-

tion, “what should: we do in this new
and different merchandising climate?"

The steps lo he taken and the programs
10 be initiated in any era depend on the
business conditions “at thal time for
merchandising plans must, like all other
!'u!i“h! moves, resl on a Nllllld eco-
nomic basis:  Hence, a briel review
of our fundamental economic conditions

are in order.

Opinions on this subject are legion.
I shall quate only enough to illustrate
the point, Farly in 1951, some weuk-
hearted prophets tried to talk us into
a depression or a recession, It just
didn't come off. As long ago as last
September. the Chase National Bank
September quarterly letter said in pari:
“The business trend has turned up. I'ro-
duction which hit bottom in April began
to rise in May and June. itecent trends
in economic seflors point to a further

ONE of the several charts used by Mr. Whit-
ley to Wlustrate his ramarks,

iy
sint g Ry TR

THE MACARONI JOURNAL

gain in business activity as the year
progresses. Now that the business down.
trend has been checked, the job ahead
is clear. It is believed that the current
business upturn will develop into a per-
jod of sustained, soundly based eco-
nomir growth.”

When Dr. Arthur Burns, President
Eiser hower's economic adviser, was
head of the Nutional Research Council,
he .nd his associates made an exhzust-
ive study into the characteristics which
marked “either an upward trend or a
downward trend in our economy. From
the numerous factors which indicated
an upward trend they selecled eight
super or key factors, From analysis,
they found that when a majority of
these eight key factors were favorable,
an upturn in business conditions was
certain to occur, Those factors are:

1. New orders for durable poods:
trend, up,

2, Authorized residentiol building:
trend, up.

3. Authorized non-residential building:
trend, up,

4. Industrial stock prices: trend, up,

5, Commadity prices of the 22 most
sensitive . materials, such as stecl,
paperhodrd: irend, up.

6. Average ‘hours worked by wape
earners and wages paid in terms of
buying power: trend, up.

7. New husiness incorporations: trend,
up.

. Liobilities und business [failures:
trend, down.

Thus, it will he readily seen that
all eight of these [uctors are now favor-
able. Seldom, il ever, has there been
such an encouraging outlook for busi-
ness [‘xl)ﬂlh‘il“lﬁ.

It is dilicult 1o appreciate the tremen-
dous increase thut has taken place in
America's buying power during the last
15 years. The altached chart which
appeared in Newsweek tells the story,
It is important to keep in mind that
the phenomenal increases shown ore
in terms of constant dollars. In other
words, the inflation has been taken out
of this picture. This brings us to the
close of 1953, The most comprehensive
overall formula I have seen on this
subject is u recent brochure prepared
by McGraw-Hill, “The 25 Years Thal

Remade America.”

And 1 repeat, in no segment of
the economy have these revolulionary
changes been more evident than in
packaging and merchandising. This
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statement applics 1o macaroni and in-
deed 1o everything sold through modern
food chains and supermarkets. And.
il the principal portion of your product
is mot now distributed lhroug{: these
outlets, it soon will be. It is needless
lo observe that if your volume is salis
factory and that if your product has
all the consumer acceptance you desire,
there is no reason for you to think
of a change in either your package or
your method of merchandising. 1f, on
ibe other hand, you are seeking expand-
ed business volure and more sales, the
following comments may be helpful.

I will not labor you with well-known
slatistics as to the number ol super:
markets in the country and the trend
toward supermarket merchandising. Ra-
ther, let's consider the conditions under
which food items are sold today. Your
principal customers are, ol course, wo-
men—God bless them. So, we are faced
with the very pleasant, if baffling, task
of trying to learn more about women
and what motivates them, Psychologists
tell us that they are:

1. Curious and inquiring.

2, Sanilation conscious.
. Responsive 1o appearances.

o

1, Impulsive.
Apply those feminine traits lo pack-

aging and it means that women—

A. Want to see what they are buying.

B. Want clean, sealed merchandise.

C. Are attracted by colorful, smartly
styled packages.

D. That they decide to buy or not to
buy in the flash of an eye or the
passing of a second.

April, 1955

Further, psychologists tell us that men
think—women feel, Men are impressed
by facts—women by imagination. Men
wanl reasons why they should change
—women want reasons why they should
not change.

Let’s consider more facts about this
army of women who spend approximate-
Iy 806% of America’s income.

1. There are 36 million of them.

2. They marry younger than ever be-

fore,

Their average age is about 39 vears.

. They shop for an average [family

consisting of 3.3 persons,

They are in a hurry, They have 1o

be, They have a lot to do,

6, This typical woman shu])pur who is

going to spend approximately 820

in supermarkets three times a week

has to gel in and get out quickly.

Many of them have a youngster rid-

ing on the cart, another following

alongside, and in many cases, an-
other in escrow.

8. Frequently, this shopper has dis.
carded her list and muLen her selec-
tion from impulse. She shops with
her eyes and huys what looks good,
Two out of every three purchases she
makes in the supermarket are on
impulse—not pre-planned. These im-
pulse purchases are made from some
4000 items in the modern super-
markel.  Curiously enough, this
shopper is more likely 10 look to the
right than 1o the left as she pushes
her cart through the aisles of attrac.
tive packages: and since she may
be going or coming in any direction,
how in heaven's name a manufae-
turer can get his product so dis-
plaved that it might likely be on her
right side is something that nohody
has ever figured out.

There's a quick picture of your custo-
mer. How to catch her eye is your
problem. And here are some more lacts
which need 1o be considered. When

S msa

o

A COMPLETE LINE of candy bags tis in
eolor and pricing marks to catch attention,
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many of us alendwd school there was
no such subject in our courses as “Art
Appreciation”. As a consequence, most
ol us are not partivularly conscious of
the importance of volor, line and de-
sign. But that’s not true of Mrs, Young
America, Whether <he attended a pub-
lic or parochial school she was piven
training in art and art appreciat.on,
If you think that isn’t important, just
remember what happened 1o Chrysler
Motors when they too long continued
to emphasize engineering and nuts and
hols whiie General Molors and Ford
were dweliing on line, color and design,

What are the characteristics of a
Euml package?  Frankly, 1 don’t
xnow,  Suflice it to sav that a pood
package is one that makes this shop-
per  which [ have deseribed “stop.
lool: and want,” I it misses any one
of these three vssentials, vour mer-
chandise stays on the shell. Food chain
amd supermarket operators must have
turnover. 10 the shopper doesn"t “stop,
look and want” where your package is
displayed, sou won't get a repeat busi

ness,

America is design conscious as never
hefore, Just a few examples — lake a
commodity like “Sjpirits of Frumenti”,
otherwise known as liquor, No one can
question its broad consumer appreal and
aceeplance, yet look at the banle of the
botiles which meels our eves especially
al the holiday season,

Competent design authoritie: in the
country are loaded with moie husiness
than they ean handle. They naturally
command high fees for their serviees,
It is reported that Kroger paid Ravmond
Loewy many thousands of dullars 10
re-write the Kroger name in color, In
America’s merchandising history there
are hundreds of examples where de-
velopment of a more appealing design
multiplied the sale of a given product
several hundred percent.

Just one other thing. Many manu-
facturers are concerned with “keeping
qualities”.  That. of course, is impoit-
ant.  However. 1 frequently recall the
clussie reply of & Dobeckmun representa-
tive when a manfacturer asked him
whether or not a proposed  packape
woull keep hi- product, The prompt
answer was no, [t will sell it That's the
kind of a packaze we must look for,

As a longtine supplier to the mac.
aroni industry, Dobeckmun has heen
privileged to work with many of vou
on your design problems, We have a
large staff of <killed, imaginative, ere-
ative arlists, ‘They have done some ra-
ther  phenomenal things,  They  have
helped  Dobeckmun's volume to prow
from 83,800,000 in 1990 10 approsi-
mately 833,000,000 in 1951, Many mae-
aroni manufucturers have been pra-
vious enough to tell us that Dobecknnn
designing contributed  greatly 1o their

b

Progeess, o s propriate circumstanees,
we weuld ve glad to have our direeta
of puckage design or some one of hi-
ascoviates study your design problen
with vou. Their services are availai
withortgeest or obligation.

Te il ess 0 moment—FExery thought-
ful Awerican wants o make a contn-
bution to the fight against communism.
Many ask, “what can [ do?™ I've given
this question much thought, The com
munist= are the world’s most skillful
propagandists, and biggest liars, They
accnse us of many things, They say
thut we are warmongers, that we are
dominated by Wall Street, that we are
puilty of germ warflare, ¢le. ete. [t
the ace card in their deck has heen and
always will be that the American econ-
omy will slip, that the free enterprise
system will weaken, that we will fall into
i depression and as a consequence, ey
will have their chanee to move i
My friends, if and when that happens,
the ball pame will be over and the
commies will have won it. Sa, obvious.
Iv, each of us can moke Lis greatest
contribmtion right where he is, in his
day by day job, by helping to keep
the American enterprise system sound
and profitable, We don’t have 10 pet
on-a seap box and orate or participate
in a congressional investigation to make
a substantial contribution to our Dem-
ocracy and free enterprise system. A
contribution to profits, mdustrial growth
and expanding employment is the great-
est service which anyone can render
in the fight aguinst communi-n.

w1

New Noodle Package

The Givia Macaroni Companmy new.
heavy  lnated  cellophane hags  for
Enriched Vg Noodles have redueed
product bicakage. The bags also resist
winetures ol tears, thus  aeducing
wndling damage, To distinguish be-
tween the two sizes, nelve ounees and
the one poumd gquanite, the colors on
red, white, and blue bags ane reversed,
Red is prodominant an the 12 ounee
package: Lae is predominant on the
ane pound packaze,

Two jolly Italion chiefs holding serv.
ings of piping hot woodles Hank  the
Gioia Jogeryp. on the bag desipned in
traditional maaroni colors,  Above the
name, i a jhonetic spelling of the
Gioia nor = The disigner aml supplier
af the bug i~ Milprint, Ioe,

-
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"Just Across the Bay from San Diego”

Scene of the 513t Annual Meeting of the
Notional Macaronl Manufacturers Association

Cmmxmo',lizthe superb play spot
of thi<Pucific, j
like, Su

Glorietthd

cific;Coast. In a jewel:
sland selting between
ghe' Llue Pacific, Hotel
dos Iy on the ocean—
lios'_served A as. host” 1o distinguished
puchihitlph; over half*a. century. . Here
Diog etipotis pleasingly blended
with r lime- charm, resulting’ in a

wyfmous reppiation.

Thig/elimate of the area is celebrated
for ité delightful }l_i:_iformilr The av-
vruge  mean - temperature from’_ April
through September is 68 degrees,” Oc:
tober through March 60 degrees. There
are no summer rains. )

Surrounding Coronada - is country
vich jn romantic | history. and “scenic
Lcauty, ancient missions,  fascinaling
desert, lofty mountains and forests. Ti-
juana in Old" Mexico is only eighteen
miles uway reached by a magnificent
highway. San Diego across the Bay is
renowned for its drama, opera, leclures,
hallets and concerts, lts famed Balboa
Park hus a g eat zoo,

Coronado is famed -for its roinbow
fleet, colorful lile boats that anyone
vun sail, A fust speedboat is maintained
for thase who wish to try their hand
at aquaplaning and the very new sport’
of water skiing. San Diego bay aflords
e perfect setting for these thrilling ac-
tivities, '

The very finest of championship ten-
nis courts arc;available for the use of
the guests, Four courts are situated on
the ocean terrace front, as part of the
Beach and Tennis Club, and a fifth ex-
cellent court is in the West Gardens.
Courts are free to guests. Expert tennis
instruction is available.

The Hotel's open air pool is one of
the principal recrenllnnnl centers, The
pool itsell is 100 x 40 feet, and is filled
with filtered, warm salt water token
from deep wells, Sond beach surrounds
the pool and gay, colorful cabanus,
Luncheon is served on the Terrace.
Swimming also in the ocean from the
fine beach in front of the hotel.

Literally in the from yard of Del
Coronado is one of the finest of yacht
harbors, and there is plenty of deep
sea fishing for barracuda; ‘tuna, yel-
lowtail, halibut, white seu bass, barrata
and the game, fighting whrlin ;nd broad
billed swordfish. :

Hotel del Coronado is famed for
the distingjiveness and charm of its

Faicly that:has: given Coron-’

i
WS AP

]mb]ic"}nﬂ:ﬂ?’: The Circus Hoom is the
scene '0f 1 gay dances and parties,
‘The Ogean;Térrate is a delightful room
for afternoon parties, cocktail hours,
or small doncing parties, The famed
circular ball room—some 112 feet in
diameter—is «he scene of parties for
the guests as well as the movies which
are part of the entertainment. program.
The Crwn Room is one of the most
heautiiu} Jining rooms in America, The
newest addition to Hotel del Coronado’s
attractions is the Ufau Room. This
beautiful room, dimﬂ{ on the Ocean
Terrace, is distinctivetin its Hawaiian
decor and rapidly bccominf famous for
its special Hawaiian and Chi

The drinks are exceptional, loo.

The fullest facilities are provided for
the entertainment and care of children.
During the summer months children's
uctivity clubs are formed under the
guidance of a competent child psycholo.
gist and staff. Gomes, swimming, sail-
ing and handicraft are taught. There is
a children's dining room in which spe-
cially prepared and suitable meals are
served. Children under ten ycars of
age and eating in the children's dining
room are charged at a special rate, de-
pending upon age and accommodations
occupled.

The National Macaroni. Manufactur-

AERIAL VIEW of Beautiful Dal Coronado,

nese foods,

ers Association Board of Directors will
meet at Del Coronado on Munduy. June
20, The ‘.aditional meeting with the
millers will also take place on that day.

The 51st Annual Meeting will begin
with breakfast on Tuesday, ?uue 21, and
run through Wednesday and Thurs:
day, June 22 and 23. Traditional events,
such as the Rossolti Spaghetti Buffet,
the Early Birds' Rreakfast, and the As-
sociotion’s Dinner Party are being
scheduled. A fine array of speakers
from the West Coast wiﬁ headline the
business sessions. And there will be
plenty of activity for the ladies an
children who have made these conven-
tions family parties.

How to get there: Streamline trains
over the Santa Fe Railway connect San
Diego with Los Angeles in less than
three hours. Frequent plane services
by Western, American and United Air
Lines connect with East and North:
bound planes at Los Angeles, The fin-
st motar highways—No, 101 from the
North and No. 89 from the East via
Yuma—provide dirzcl motor connec:
tion. Major bus lines operate into San
Diego also.

You are invited to attend the Slst
Annual Meeting of the National Mac-
aroni -Manufacturers  Association. So
go West, young man, go West!.

E
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r].::duy'a dollar-conscious food shup-
per is mighty cagey about how she
spends it, And, more than ever, she's
nutrition conscious, too. No wonder
that enriched products, in siep with the
modern food trend, find her much more
willing to part with that dollar. (For
instance, the fastest moving item in
grocery storvs i8 enriched bread). Your
macaroni products will move off gro-

BETS

{The origiaal food anrichment tableh) (8ruad of food-ssfchment mizhie)

FOR THE BATCH METHOD FOR QONTINYOUS PRESS

|__Both Enrich Macaroni Products to (:imform_
with Federal Standards of Identity

ACCURATE, ECONOIICAL
EASY ENRICHMENT !

Storunie (o 2l

Subsldiaty of Sherllag Drvg Inc.
1430 BROADWAY, NEW YORK 18, Niw YOIk

cers’ shelves fuster when they meet the
buyers demand for enriched foods. Keep
pace with enrichment. Give your prod-
uct this added sales appeal.

(.'n_mulr Sterwin's technivally-trained represent-
atives for practicai help in slarting your enrich-
ment program with 8. £-T-5 or VEXTRAM,
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GROWING DURUM PROFITABLY

Voo d

Y.r the Canadian durum
yop:is practically all used
incaroni Products, either

Turgpe, A very small

ade}into breakfast cer.

sorieiof the low grade' durum
ok,

t: Market - o
nada is marketed in
many, Switzerland and
7 om. | The three main

rowing areas for durum are in the
ﬁicdilcrranun Basin, 'Russia, /and - the

Great lains region of North America;.

In the export irade picture, Canada’s
higgest competition usually comes ‘ron:
the . Mediterrancan  couniries’%beca 1se
both Russia and the United States each
have a large populationto feed which
generally consumes most of the home

crop, 0 £l
(E:mnda'n dependence ‘upon Germany
and ltaly as export markets was apjly
demonstrated by the sharp_decrease in
evporls during the war years, Follow-
ing the war exports were again on the
upswing very definitely until 1951, when
stem rust began 1o cut yields drastically.
Since then, even with an increased acre-

age seeded lo durum, Canada has not,

been able 1o produce enough durum
1o’ salisfy the demands of European
nations. The exports of durum K::e
tended to parallel grop production pret-
ty well, indicating very little carry-
over [rom year to year, -
The’ Domestic Market

Canadians consume close to 100 mil-
lion pounds of Macaroni Products an.
nually, and this total has been rising
each year. The annual usage of durum
wheat for this industry is about three
million bushels. Canadian 'firms also
export o considerable volume of the
finished Macaroni Products to countries
that have not yet established -their own
industry, This latter market is expected
to increase as these nativns solve their
current dollar difeultics,

Why Durum

Since the principal market is for
use in maoking Macaroni Products, it
is important 1o know why durum is
preferred rather than bread wheat, and
second why certain varieties of durum
make better macaroni than others. The
main reason that durum wheat is used
lies in the fuct that the gluten is stiffer
than that of the bread wheals, enablin
the dough to be worked and pressec
into shape more readily, This factor
also causes the various forms of Mac-
aroni Products to hold their shape bet.

THE MACARONI JOURNAL

By C. L. Sibbald, Director
Catelll Durum_Institute

ter when cooked, In addition, durum
wheat is hard and flinty, which makes
it easier to mill into the coarse, granu-
lar *semolina” from which macaroni is
processed. Last but by no means least,
the piﬁments-in amber durum are car-
ried through into the finished product
re;:ling in an appetizing, creamy-yel-
low macaroni or spaghetti; Bread wheat
does not carry such a concentration of
these pigments, A

.Cereal chemists at the Board of Grain
Commissioners research laboratory in
Winnipeg haye perfected a method
wherchy the amount of an enzyme called
"lipoxijnse" may be measured in sam.
ples ol durum wheat, This enzyme is
responsible for a severe loss n; color
which takes place when the varieties
Pellissier and - Golden Ball are pro-

. cessed into Macaroni Products, As a

result there is a more limited demand
for these two varicties than for high
?‘unlity ones such as Stewart, Mindum,
arleton and Nugget, To satisfy the
markets which demand good durum
wheat, the Canadian Grain Act was
amended sa that these inferior lypes
could not enter the top prades. That
is why today, the varieties Pelissier and
Golden Ball cannot grade higher than
3C.W. amber durum. A further change
in the Act which will set these varieties
aside in a separale grade has now been
recommended, and is expected to go
into effect August 1st, 1955.
Growing Durum Profitably

For many yeaps’durum was thought
to be a “dryland" ekop. This idea gained
popularity during the dry 1hirties when
farmers seeded durum because it grew
taller and was therefore easicr to handle
at harvest time, However, exlensive tesl-
ing over the years has proven that at
least a fair supply of moisture is essen-
tial for proper growth, Durun is still
grown successfully in drier areas lo-
day, probably due in part to the fact
that durum plants are often in- the
milk stage ot a later date then bread
wheat, Consequently they often miss
the extreme heat which so many times
has damaged crops severely at that stage.
Durums also possess a degree of resis-
tance 1o the wheat stem Saw-fly, which
is a parlicular pest some years in the

* dry areas.

Of course dry weather during harvest
is an important faclor in producing
good grades of durum,’the same as it
is in any other crop. Since color is
Tone of the chief reasons why macaroni
‘manufacturers prefer durum to bread
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wheat, the importance of threshing dur-
um belore it becomes bleached can be
readily seen.

Seeding Durum

Good durum seed is often hard to
find some years because it can become
mixed with common wheat so easily,
and separation of the two is diiﬁcufl.
To combat this, registered seed works
into a farmer's program quite nicely.
By seeding a smufl' plot of durum along-
side his large field a fariner can, with
care, grow enough: seed for the follow-
ing year. This is quile an economical
way of obtaining good seed each year
and will eventually pay its own way
with higher grades, A simple rule of
thumb is to buy ten bushels of registered
durum for every 40 acres to be seeded
the following year. It will not always
work out exaclly of course, but this
can serve as a guide,

Harvesting Durum

All of the present durum varieties are
bearded, It makes a good swath gen-
erally since the beards tend to hold the
heads high. The yield is usually com-
parable to that of bread wheal, al-
though this will vary from year to year
in the various disiricts where it is
grown, Excessive straw is a problem on
heavier lands where durum will grow
rank in a wel year,

By far the most important_problem
is in cracking the kernels, The word
“durum” is the Latin for “hard”, There:
fore it is easy to see why this larpe.
hard wheat would ecrack easily. Since
many grade losses occur due to this
factor, it is important to realize that
in combinirg durum, the heads need
more clearance between the cylinder
and the concaves than does bread wheat.
In this regard, a wider adjustment 1s
necessary between Thatcher and durem
than beiween Selkirk and durum.

Summary
DON'T grow durum too far north
until early-maturing varicties are avail*
able. Consult the provincial Depart:
ment of Agriculture for suitable durum

zones, “ih
DON'T seed low quality varielies
that are not acceptable ‘}or making Mac-
aroni Products, Grow Stewart, Min-
dum, Carleton or Nugget according to
the recommendations of the province.
DO seed early, using some register
seed and phospate ferlil?cr.
DO adjust the combine at horvest
to allow for the large, hard durum
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GOLDEN BALL DURUM

. By T. E. Stoa, Agronomlst
1" North Dakota Agricultural Experiment Station

] "3-
:iEl :iomulimll’ u_‘ﬂ(l ullc-,-iol' Golden
Yalltdarum; bag; resulted in many
X ; ?lhi Experimen!
19 the suitability of
liability of the

5 Ho (VR new variety. It
sducedyby the. US.D.A. into
ry" {rom’ South Alrica about
iihe tests which [ollowed it
o' adyantage ‘in yield or in
i 1o the then ‘common races
offimet rust. On the other hand it
proved: distinclly less desirable than
other ambér durums for processing into
.caroni products! Hence: Golden Ball
never came intg extensive production.
Over the years ‘the wheat puffing in-
dustry hae afforded a limited outlet for
Golden Euil,’and in some sawlly areas
it has been in favor among some gruw-
ers, because of sawlly resistance, (all
durums are more resistant to sawlly
than are the.common wheals),

In search for resislance 10 Race 158
which might be used in the breeding
rrngrum, Golden Ball is one which was
vund moderately resistant to 15B, and
Canadinn wheat breeders have used it
in their durum breeding program. Ru-
ben Heermann with the Norih Dakota
Experiment Station and _ the U.S.D.A.
has used a durum introduced from
Palestine, also Khapli, an emmer and
closely related to. the durum species, as
a source in breeding for 15B resistance.
None of these lines by themselves have
the quality: characteristics that would
make them’desirable varieties, but they
are of volue’in a breeding program, as
they contribute this one important and
urgently needed ‘character.

In years when there is a heavy in-
festation of 15B stem rust, Golden Ball,
moderately resistant to rust, can be
expected to yield better than present
durum varieties,  The North Dakota
Experiment  Station, however, cannol
recommend any durum which does not
promise acceptable semolina quality. In
Canada, where much of the seed now
offered is coming [rom, Golden Ball
cannol enter thegop grades, hut grades
No. 3 C.IF. or Tless; tlius selling al a
correspondingly lower price. This is
their methed of discouraging its pro-
duction, %

Dr. R. H. Harris, Cereal Technologist
at the North Dakota Experiment Station,
in expressing his appraisal of Golden
Ball semolina stales:

“If consumer acceptance of macaroni
products is to maintain its position the
quality of durum wheat musl increase
rather than decrease. Blends of bread-
wheats ond durum yield an inferior

product to that produced by 100
straight durum product. A still more
inferior product will be obtained if the
percentige of durum in the blend is
replaced in part by Golden Ball,

* “Lo:s’of eolor in processing, caused
by en:ymnatic changes, is very marked
in Golden Ball and renders this variety
wrf uisuitable for the production of

‘high quality’ macaroni. Good amber
“color is the chief requisite for selling

iacaroni products successfully. North
Dakota durum has established an envi-
able reputation for excellent macaroni
color, and we do not want to do any-
thing to tarnish this reputation”.

Will Golden Ball Benefit
the Durum Growers?

Is the bringing in of Golden Ball in
the best interests of the durum growers?
If rust occurs in 1955, Golden Ball can
be expected to yield betier than other
durum varieties. (However, it may not
yield any better than a good common
wheat such as Lee,) If no serious rust
damage occurs, other durum varicties
shoulﬁ yield as well or better. How will
the 1955 crop of Golden Ball be sold?
For sced to sow again in 1956, or will
it be disposed of for grinding? These
are factors to be considered seriously,
and especially by farmers and elevator
men in the durum growing area, who
over o long period, hove built up a
reputation for themselves and their com-
munity for growing and shipping high
qulilr durum. Any apprecial’; acre-
age of Golden Ball, when marketed and
processed into macaroni products, is
certain to affect unfavorably the quality
of the macaroni products and therefore
the future oullet for North Dakota dur-
um. The present shortage of good dur-

um has resulted in extensive use of
durum substitutes, A low quality durum
is not likely 1o either hold or win back
the murket for North Dakota grown
durum,

Durum Producers Think
The semolina millers are greatly con:
cerned about the introduction of Golden
Ball variety of durum wheal in the
durum area. The following mills are co-
operating to place adverlising through:
out the section where durum may be
grown: Amber Milling Company, Com-
mander Larabee Milling Compnn{. Gen:
eral Mills, Inc., International Milling
Company, H. H. King Flour Mills Com-
any, King Midas Fﬁmr Mills, and the
Jorth Dakota Mill and Elevator. This
is the ad being run in newspapers:
DURDM PRODUCERS
THINK
Before planting Golden Ball or Peliss
Durum
1. They are not us acceptable to the
macaroni industry,
2. They lack amber color when pre-
cessed,
3, They have therelore normally been
avoided iy durum mill buyers.
4. They are readily distinguished by
mill” buyers and’ could he sever® ¥
discounted.
5. In Canada these varieties can grade
nnlry No. 3 or lower.
Before planting we suggest you ¢
tact one of the following for infor
mation regarding durum varietic
A. County Agricultural Agenls
B. State Agricultural College
C. State Agricultural Experiment

Stativns
THE SEMOLINA MILLS

Jisd
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® Extra dollars in the production of macaroni
products every time, because of the quality
and uniformity of this premium product . . . because
I can rely on Northern Star Ser;to-Rina
to give me the best results and keep my customers

coming back for more. Make Northern Star
Semo-Rina a MUST on your next order!

nder-k

MINNEAPOLIS

CLIFF W, KUTZ

Over 25 years of contact
with the macaronl frade.
Knowledge, through experi-
ence, of what the macaroni
industry demands in milled
products to make desirable
macaroni products,

ROSS McRAE

Over 30 years' experience in
selecting the desired types
of wheat for milling products
suitable for mocaroni prod-
ucts. Regarded as one of the
best judges of wheat on
Minneapolis Grain Exchange.
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DURUM DATA
Congress Consfders ' “

Durum Incentive Plan

A bill calling for incentive loans 1o
riurum growers was introduced early
in February by Senator’ Milton Young
of Norihy Dkota authorlzing the USDA

{ndi-fecoursa Toans of 820 an
ryn'gproducers to up{nly

taas Apcording’®to the Lill
r wins jn the gamlle
X e weather and gets
Byould "pay off the loan, If
ANt again ‘this year and
Eo 'er“,‘popr'crop. the loan

O

u?lhl L,
+Xoung's - proposal was re-

Mo- the Senate Agriculture Com-
mittee for study, including the hearing
of teslimony by the USDA. In pre.
senting the bill Senator Young indicated
he believes a monetary incentive will
be needed, in addition to the recent
congressional action lifting the limits
on durum acreage, to assure anything
like the durum output needed this year.

Weather conditions and race 151
rust, with the lawter the larger factor,
during the past three years have slashed
durum production from a 1912.51 ay-
crage of 374 million bushels down to
22,5 million bushels in 1952. down
further 10 i3 million bushels in 1953
und way down to 5.6 million hushels
last year.

The bill to increase durum acreage
statgs specifically that: Farmers who live
in any county in Montana, the Dakotas
and Minnesota, where any durum has
heen planted in the last 10 years, can
plant durum ,on the acreage diverted
from wheat under allotments.

Senator Young said the measure pro-
viding for the liflting of acreage limits
paves the way for an im-n'u.wﬁ durum
production but declared he felt an adii-
tional incentive, in the form of the
non-recourse loans, would be necessary
to persuade durum producers 1o take
full advantage of the increased acreage
amd produce a badly needed normal
crop of around 37 million bushels,

Included among those |resenting the
case of Northwest durum producers 1o
recent Apricullure committee hearings
were Ole L, Olson, GTA president, and
Jess Cook, GTA durum -pecialist. Ol
son ol the senators thut the acreape
bill didn’t go far enougl in providing
incentives,  He explained that it costs
a farmer at least 825 an acre o buy
durum seed, get the ground ready for
danting, put in the seed, fertilize the
gund and spray the field,” and urged

e senators 1o consider making non-

‘course loans of up to §25% an acre.
Without suflicient incentives, durum is
too big a risk, he declared flatly.

4
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WHEAT RUST PICTURE BRIGHTER

Rusts—which knocked out 75 percent
of durum wheat and 25 percent of the
bread wheats in 1951 —were the main
topic of discussion at the hard red
winter-wheat vonference at Kansas State
College in Manhattan. Kansas,

Of special significance was the an-
nouncement by Dr. E. R. Sears of the
Missouri Experiment Station that he had
obtained a wheat which resists all races
of leafl rust, To do this, he succeeded in
peiting a segment of a  wild-grass
chromosome attached to a wheat chro.
mosome. Grasses resist these rusts,

E. S. McFadden, U.S.D.A. agronomist
in Texas, found evidence that a single
factor from Kenya wheat may furnish
resistance 10 a large number of races

of stem rust and that another single
factor from Thatcher wheat may resist
the remaining known races of rust.

These and other findings by when
breeders make it ook as if the fight
against rusts may oe won more quickly
than we had hop -d.

History of rusts is that they develop
first in Mexico, then spread through the
wheat belt into Canada, E. C. Stakman
of Minnesola pointed out thmt Race 151
of stem rust was prevalent in Mexico,
The Selkirk variety, which is rapidly
increasing in acreage, is susceptible to
some isolates of Races 29, 48A, and 15B.
Breeding pragrams in the United Sta.cs
should anticipate movement of Races
29 and 18A, Stakman warned.,

TALBOTT TALKS UP DURUM

Philip Talbont of the U. S. Depart-
ment of Agriculture spoke recently at
a series of meetings sponsored by the
Northwest Crop Improvement Associa-
tion. Henry O. Putnam of Minneuapolis,
Executive Secretary of the Associalion,
was in charge of the arrangements,

Mr. Talbott covered the durum area
last full to get first-hand information on
durum and the rust situation, He was
a featured speaker at the North Dakota
State Durum Show at Longdon in No-
vember, ¢ discussed the details of the
new law ilgrmilling increased durum
acreage, and: explained how farmers
in the states und counties of the ap-
proved durum area can cooperate.

Under the luw which was introduced

by Senator Milton R. Young of North
Dakota and supported by the senators
from South Dakota, Minnesota and
Montana, the Secretary of Agricullure
is authorized to permit wheat growers
in the four states to plant extra acres
tn durum_ hesides their regular wheat
acreage allotments,

Mr. Talbott spoke at the following
meelings: In the afternoon of February
28 at Waterlown, South Dakota and
in the evening of February 28 at Apple-
ton, South Dakota. He spoke on the
afternoon of March 1 at Jamestown,
North Dakota, March 2 at Crookston.
Minnesota, March 3 at Devils Lake.
March 4 at Minot and March 5 at
Williston,

S

April, 1955 THE MACARONI JOURNAL

or conlpued suecess

W)
aca/vrt &zma/
o 5 IS0
o Choice 16 Hhe

@‘640&&1%

™

Durum Products by

v
Py S

KING MIDAS FLOUYR MILLS

-4




T

1 .. _THE MACARONI_JOURNAL

BULK FLOUR'SERVICE IN NEW YORK AREA

“From a Rlﬁoﬂ in the Northwestern Miller .

BULK FLOUR delivery -ervica [og;
bakers and macaroni n-unulacluF‘-‘
ers in the New York metrojolitan area
will be started in'the{ncar future by the
Delaware,: dekllll & Western Rail-

Jr. general traf-
road, explained
pepyice W1l include trans-

gAirstide Tail cars from
Mayanna's: railhead at

#erouling shipments to
ier 41, New York, for

s and macaroni plants
itk
‘plant of La Rosa Mac-
Ahe first consignee lo
i bulk rail car and
¢ service arranged
through a contriictual - agreement ic-
tween the railroad and the Semolina
Haulage Co. ¥

A shipment of durum blend from a
Minneapolis mill will lead what is ex-
pected to be an increasing flow of llour
in bulk delivery form to this area. Al
though the exact date for shipment of
the initial carload hos not been deter.
mined, Joseph Giordano of La Rosa
Macaroni Co. said it would probally
be within the next few wecks. ¥

Mr. Barngrove explained that the
bulk delivery service is a three.wny
proposition invelving the Airslide rail
cars, the services and facilities of .the
Latkawanna and also of the trucking
firm. The railroad will be responsibl
for transferring the flour from the bujk
rail cars lo h}ﬁk trucks at its Hoboken

terminal ivery 1o the New York
pier, he e i
New Yorkipoint tarifl rates will apply -

to shipments~handled in this manner,
according to Martin A. Ehlers, assistant
general [reight agent of the railroad,
The consignee will be responsible only
for the cost of hauling the flour from
the pier to the plant. In this connection,
Salvator Giarraputo of the Semolina
Haulage Co, explained that consignees
will make arrangements directly with
his firm for transporting shipments of
flour from pier to plam. $

Lackawanna's railhead facilities have
been modified 10 include electrical con.
nections for operating Muidizing-mech.
anisms on lruan. Trucks will be loaded
by gravity flow under elevated tracks,
The facilities at present can accommo-
date eight bulk rail cars urr)'inﬁ 800,
000 Ib, flour, It was indicated by Mr.
Barngrove that space is' available at
the railhead for expansion of unluading
and transfer facilities whenever it be-
comes necessary,

The trucks to be used in the opera-
tion of the delivery service are of the
Airslide design. Semolina Haulage plans

‘ments; 1]

"lo begin deliveries with two trucks built

under the Fuller patent by Veenema &
Wiegers, Inc, of Paterson, N.J. Arthur
Veenema of Veenema & Weigers said
the bulk trucks are almost completed
and will be ready after testing.

Capagity of the bulk trucks will be
approximately 40.000 Ib, or more. They
are one sectional and all aluminum.
An accessory pump can deliver flour to
u distance about 120 i, Cost of each
fully equipped. truck will amount to
about $21,000 ‘according to Mr, Giar-
raputo, i A A LIV Ne

Ir, Giarraputo also said he believed.
additional trucks could be marufactured
in the time required’for. hakers who
desire lo utilize the new-delivery service
lo moke necessary alterations.in their
storage [acilities,

Mr. Barngreve and Mr. Ehlers esta.
maled that 75%.of the flour to be moved
in bulk to this area will come from
western flour mills, principally Minne-
sota. The remaining 25% will originate

_at Buffalo and local points along Lack-

awanna’s line,

Mr. Barngrove said the service will
liroaden eventually, and he added there
will be a good market for accessor
equipment and services. Several rail-
l'dlidll) have discussed the delivery idea

‘at - variops meetings, bul the service
here ‘§s being provided only through

the jnjtiatiye and independent action of
Lackdwaiing, He defined it as a prog.
-ompany.

i, The Laiflosd Macaroni Co. has al-
ready leased <ot least 40 Airslide rail
cars. | Bulkrshipments of durum blends
are being ‘made in these cars direct
to sidings at their Danielson, Conn., and
Hatbore, Pa., plants. Storage and con-
veying facilities have 'been installed at

. ressiye s 'njp_e with the accomplish.

.the Brooklyn |[J[nl'll. . Unloading from

bulk trucks will be by’gravity flow and

, pneumatic. equipment into basement

#torage hins,

. A, Zerega's Sons,’ Inc., macaroni
manufacturers at Fair Lawn, N.J,, are
also using Airslide rail cars at their
plant,

Rossotti Appoints Eastern
Field Manager '

Rossotti Lithograph Corporation,
North Bergen, N.J. has announced the
appointment of Louis A. Delsen as
-aslern Division Field Manager,

Mr. Delsen, a resident of Paramous,
N.J., has been with the Rossolti organi.
zotion for the past ten years as Sales
Representative for the Metropolitan and
Northern New Jersey Area. He will
continue to service these areas and, in
addition, will now be responsible for
sales activities in the Florida, West Vir.
ginia, Eastern Ohio and Western Penn-
sylvania territories,

WALTER E. OUSDANHL

Amber Milling Names

Eastern Manager

Appointment of Walter E. Ousdahl
lo the position of Eastern Sales Man-
ager for Amber Milling Division of
Farmers Union Grain Terminal Asso.
ciation, St. Paul, was announced by
Gene Kuhn, Manager of Amber Milling
Division.

Mr. OQusdahl, well known to the mac-
aroni trade where he has spent his
entire business career, will open offices
in New York City. From 1910 to 1953
Ousdahl operated his own brokerage
firm in Reading, Pennsylvunia. In 1953
he joined Amber Milling ns sales repre-
sentative in the Reading aren.

General Mills Building

In Minneapolis Sold

C. H. Bell, president of General .\Iills
has nnnouncc& sule of the General Mills
Building, 400 Second Avenue SOll‘ll}.
Minneapolis, to Julius Epstein ot Chi:
cngo. The soles price was reporled
at well over $1,000,000.

The General Mills Building has been
the home of the company's general
office since 1916, Under terms of the
sale, Genera] Mills will continue to oc
cupy the building for three years and
to_retaln part of the space for a longer
period. )

President C. H. Bell said the company
will now mova forzard with plans te
construct a re~ general office at the
northeast cotner of Wayzata Boulevard
and Covnty Road 18, west of Minnea:
polis. - JPugchuse of a 40-acre tract al
the lors’jon was announced in July
1954, :

Plaus for the new building are now
heing, ¢ymiidersd with the Chicago 2
chitectural firm of Skidmore, Owings
and Merrill, Planning and construction:
Bell caid, will require two to three years.

Negotiations for the sale of the GEI?.'
eral Mills building were handled by
John B. Welch, vice president of Du!ﬁf
and Kramer, Inc., 606 National Buil r
ing, and Robert J. McNulty. D{‘Pﬁd
and Kramer have also been appointe
rental agents for the property.

-
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THE HURON MILUING CO. :
E Harbor Beach, Mich, )
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Becallse of the nature of the -']")‘i:esem 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 lo the point where the total protein does not exceed
12% of the weight of the finished food. Write for details and

quotations, pAN

THE HURON MILLING COMPANY

9 Park Place, New York 7, New York
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24th NKTJONAL PACKAGING SHOW

o

o /e

EVEHY as bcc_l.-;'gl' the $10-billion-a-
year packagipg'industry will be ex-

o' the week of April 18
A Management Asso-

‘major events of
- gﬁ-llll National

plored in
wheii the Anéri

¥ g‘: + me, 14,50?
shipping, tral.
_tcrinlljr hifndli'ng
ng problems and
i yariety of indus-
: et \anying exposilion
in the International; Amphitheatre April
18.21 ' an ‘estimated, 30,000 visitors will
lour more than three acres of exhibits
showing the ' latest' in equipment, ma-
lerials, and services for the packaging,
packing, and shijping of industrial and
consumer, goods, :

The conference at the Palmer House
will be the largest ‘and most compre-
hensive ever staged in the packaging
ficld by the 20,000-member management
educational assacintion. At 15 sessions
spread over three full doys more than
40 speakers will reporl the newest de-
velopmente in packaging materials, ma.
chinery, and methods for almost every
major American industry.

In addition 1o the problems common
to all husinessmen who package prod-
ucts, the particular needs of manufac.

turers of specific goods will* receive

detailed attention in the conference
sessions, This' ! the first time, accord-
ing to the 'asdgdlation, that the pack-
aging 'l:roblc't 351 s0 many individual
trade pveshave been covered so

W

" Exposition

More than 3{0 exhibitors  already
have reserved ' more than 95 per cent
of the 140,000 square feet laid oul for
the Packaging Exposition al the Amphi-
theatre,

The Packaging Exposition, one of
the nation’s largest annual trade shows,
is being held in Chicago for the eighth
time, This is the first time, however.
that it has been scheduled for the Inter.
national  Amphitheatre.  The  Amphi-
theatre was selected - because its newly
constructed streel-level Exposition Hnlf.
together with the adjoining South Hall,
makes it possible 10 house the entire
panorama of the rapidly expanding
voung packaging industry on a single
floor,

The show will be on display for 32
hours, as compaied to 26 last year. It
will open at 10 a.m, daily and will close
at 6 p.m. on Monday, April 18; 9 p.m.
Tuesday; 6 p.m. on Wednesday; and

Sponsored by American chi‘mﬂ Association

In Chicago, April 18-20

3 p.m, on Thursday, the final day. The
exposition is open without admittance
charge to anyone with a business af-
filiation. Richard Wellbrock, vice presi-
dent, New Jersey Machine Corporation,
Hobgken; N. I., heads the Exhibitors’
Advigory Committee.for the 1955 show.
fi " Conference i *

Packaging, newly: winging: recogni-
lion as.a major element‘in the opera-
lions of- almost every, bitsiness, willl be
scrupidited on.'a broad *front” in the
conf sessions.” Speakers will stress
its "growing tamifications for market.
ing, production, warehousing, and trans.
port. ¢ B ¢
Sessions designed for manufaciurers
of consumer goods will cover the new
sales oppertuitigs offered by an ex-
panding economy and the changes in
packaging techniques demanded by
shifting distribution patterns. Cost re-
duction will receive primary emphasis
in the industrial goods discussions, with
attention to improved techniques and
more elficienl use of new and exisling
materials,

_Alrends in packaging of food and
drugs; hardware, and other specific
“productg wjll be considered in detail,
along With -such over-all problems as
equipmen, “geeded for testing of in.
dystriakiond, conslimer packages, stand-
ardization ‘aiyl efficient uu'inging of
n\ulli.p;udi_a'f'y;.!il\ph.' Both users and
suppliers of packaging materials and
machinery are_expected to hear repre-
sentatives of prominent user companies
share their experience and suggest ways
in which service of packaging suppliers.’
could be improved. 11

vl gt gt

The conference will open at 10" a.m.
Monday, April 18, with'a Tornin -long -
djscussion of cost culting“in ‘Warehous.
ing and materials handling. Represen-
tatives of Lever Brothers’ Gompiny,
Liggett Drug Company, and%S 'lvan:n
Eleciric Products, Inc., will.tell how
they have improved their scheduling
to coordinate production, packaging,
warehousing, and malterials handling.

Tuesday morning sessions will take
up the packaging requirements of food
supermarkels and drug and cosmelics
merchandisers and some specific cost-
reduction methods for industrial pack-
uging. Speakers from Penn Fruit Com-
pany will suggest package improvements
they consider desirable for product pro-
tection, shelf display, ease of handling,
pricing, and marking. A group of uﬁ-
ers of drugs and cosmelics will evaluate
the packaging requirements imposed by
such trends as self-service and store
fixture standardization. Wagner Electric
Corporation, Whirlpool Corporation,

and United States Radiator Corporation
will tell how they are using accounting
techniques, automation, and concurrent
design of product and package to reduce
waste.

Tuesday afternoon topics include
handling bulky materials, making the
most of packaging machinery, and pre-
packoging meats and fresh foods, The
packing and handling of bulky materials
will be discussed by The Dow Chemical
Comjuany, which is using a new cor-
ruﬁutcd container for shipping plastic
iellets in  1,000-pound lots, and the
ernstedt Division of General Motors
Corporation, which has devised, for
shipping of parts to auto assembly
plants, such improvements as a flex.
ible pallet pack, a floating innerpack,
a “no-block” pallet, and a color-coded
tape.

Three large users of packaging ma-
chinery will take up such aspects of
clicient equipment utilization as in-
strumentation, integrated changeover
units, and correclive and preventive
maintenance. In the fast-changing area
of prepackaging of meats and produce,
research execulives from Armour and
Company and Swift and Company will
examine the capabilities and limita:
tions of materials with which Ihcr are
working and an official of the Uniled
States Department of Agricullurc will
report on progress now being made in
prepackaging fruits and vegetables al
the source.

The program for the final day will
present the variety store viewpoint and
also will cover cushioning, preservation,
and protection aspects of packaging and
the whole field of package materials.
In the morning a panel of executives
from leading national chain variely
stores will outline their merchandising,
jwrchasing, and operating problems in
terms of packaging, and speakers from
eight companies will take up automatic
plastic coating of parts, weight reduc-
tion without sacrifice of safety, and
foam plastics for interior packaging.

In o fullafterncon session titled
“Know Your Materiols” a panel of
experts will evaluate the functional prop-
erlies of available packaging malerials
and the possibilities of new ones. They
will supply information on films, foils.
paprer, paperboard, and their combina-
tions,

Although there will be no luncheon
speeches, informal luncheons will be
held daily in the Palmer House for con-
ference registrants. Attendance at the
wneeting is: open to both members and
nongmemberasof the American Manage-
ment Association.
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FOR EASY SUMMER SERVIHG

Macaroni=Canned Meat Pron@t&t‘:»n

LY

HE National Macaroni Institute is

holding a series of merchandising
meetings around the country to fully ex-
plain and discuss plans for the maca-
roni-egg noodle and canned meat pro-
molion scheduled for Easy Summer
Serving,

The meetings were scheduled for
March 9 at the Si, Francis Hotel in Sun
Francisco, March 23 at the Hotel New
Yorker, New York City, April 13 attthe
Hotel Sherman in Chicago, and April
20 at the Hotel Roosevelt in New
Orleans,

All meetings start promptly at 10
a.m., concenlrating on promotion until
lunch time, Following luncheon, round-
table discussions on macaroni manage-
ment will be held. This discussion tech-
nique proved to be highly successful at
the Winter Meeting and offers a good
way lo cover a considerable amount of
malerial in a short period of time,

The National Macaroni Institute an-
nounces that sixteen breaks, featuring
macaroni, spaghetti and egg noodles,
have appeared in national magazines
in the first two months of 1955, Most
of these placements carried full color
illustrations of macaroni recipes and
several devoled the entire food article
to macaroni products. In the list:

Red Book had a story on “Eight Din-
ners Budgeled to Serve a Crowd”,

Family Circle had o colored picture

and recipe of Red-Devil Barbecue using
noodles,

Better Living had o macaroni cas-
serole,

Better Homes and Gurdens ‘used a
colorful picture of Veal Rollups and
Wide Noodles,

Ladies Home Journal hid aéﬁulurv of
Noodles with “Tomate Clam Sauce,

Woman's Home Companion had the
meal of the month featuring a cojorful
main dish of Swiss Steak with NOLU'I‘H.

House and Garden had six récipes
under the heading “Macaroni. Noodles
and Spaghetti™,

McCall's gave four recipes using noo-
dles, spaghetti and lasagna.

Everywoman’s had a vedive inr Spag.
hetti and Veal Balls,

This Week mugazine supplemant for
January 23 gave a recipe for  buffet
dinner—Spaghetti and Chicken Livers.

Tan used two illustrated macaroni
recipes.

Everywoman’s had three color pic.
tures of Sardine Macaroni Supper, Tuna
Nut Casserole with Noodles, and Clam
and Shrimp Sauce with Spaphetii,

Ladies Home Journal hud @ oler pice
wre of Swedish Meat Ball: and Noodles,

Good Housekeeping hod u picture of
Lamb Kabobs and Nogdl:s,

Family Cirele had aculor picrare for
Noodles Neapolitan, and a recipe for
Busy Day Macaroni. i

FOR EASY SUMMER SERYING

Chevron Macaronl Cauarcle

TED SILLS {above) and Bob Gresn are ai-
tanding reglonal mestings around the country
to esplain the details of the "Easy Summer
Serving" campaign .

Household had “Sure Fire Supper
Tric”. Macaroni, spaghetti and noodles
had iliree pictures and a wide selection
of recipes,

Seventeen features an article called
“Pasta Plus".

Chevron Macaroni Cassarole
(Makes 4.6 servings)

1 tablespoon sall

3 quart: boiling water

2 cups vlbow macaroni ' (8 ounces)

1 1014 ounce can condensed cream
of mushroom soup '

1 cup milk

1 cup urated processed Cheddar
chee:e (about 14 pound)

1 teaspoon Worcestershire sauce
Freshly ground pepper

1 12.0unve can luncheon meat,
cut in V4-inch strips

Add 1 tablespoon =alt to rapidly hoil-
ing water. Gradually add macaroni so
that water continues to boil, Cook un-
covered, stirting oceasionally, uatil ten-
der. Drain in colunder,

Combine soup, milk, checse, Wor-
cestershire <auce and pepper; place ove:
low heat and vook, stirring occasionai!s
mntil cheese is melied. Add macaroni
and luncheon meal, reserving G strips
lincheon weat for garnish. Turn into
a greased 114 ruart casserole and place
meat sirip> on top of casserole 1o form
chevrons,  Place under broiler about
3 inches from heat for 10 minutes, or
until lightly browned oand sauce is
hubbly.
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.w Esr MOST EFFECTIVE, MOST ECONOMICAL
- yg\cuum PROCESS ou THE MARKET
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Schematic drawing of six macaron! } presies, sach ID&) IBI. pﬂ hour. 3 long goods presses, 3 short cut presses, all with vacuum
process and a‘l‘l wtilng from one §'H.P. vacuum pump. Vacuum s drawn from |I|! scrow chamber a4 indicated In side slevation.

GET ALL THESE *onmue:s
SAVINGS IL T COST: Less than 509, of the price of ' q- . +. SAVINGS IN HORSE POWER:
other vacuum®unhts on H!l market, 5 4 “One pross takes a ¥ H.P. vacuum pump.
SAVINGS AT INSTALLATION: Minimum period of instal-' .. {Two presses take one 11/ H.P. vacuum pump.
lation. Matter of few days. : ) %' "Jhree presses fake one 3 H.P. vacuum pump.
SAVINGS IN OPERATION: Vacuum cylinder can be ro- . -4  Four presies fake one 3 H.P. vacuum pump.
moviedh!ln 10 minutes. Few working parts. Maintenance N Five presses take one 5 H.P. vacuum pump.
negligible. P

Six presses take one 5 H.P. vacuum pump.

Performance proven in Europe where this pahrrhd ZARO vacuum process originated.
Major proportion of macaroni manufacturers in ltaly, France and North Africa em-
ploy it. Conversions effected in Netherlands, Groece, Canada, Now available to

the U, S. macaroni industry SOLELY THROUGH CLERMONT.
Get Bigger Sales From Zaro Vacuum Processed Product
Unsurpassable Quality, Color

Please consult us for costs fo coavert your press sefups.

266-276

Wallabout Street

Brooklyn 6,

New York, N. Y.,

U.S. A
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%Mwnf Long Goods Stick Remover an;e!,i_:(utter

Simplified Mechanism
High Operating Efficiency
Automatically removes a stick and discharges it to a magazlne rack. “§

I'

Equipped with three blades which cut the heads and ends of the producf and simultaneocusly cut
the product in half.

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

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

contained on a spaghetti truck.

® |f operated in conjunction with an aufonﬁﬂc long goods dryer the operation is continuous.
® Operator can accomplish adjustments. No special mechanical skill required.

Please consult us for full information,

265-274
Wallabout Street,
Brooklyn &,

Dornfechtyf 1. vervoinv,

- —"c‘]"_"' = U.S. A,
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Tomato Frankfurter Sauce
over Noodles
(Makes 4 servings)
3 1ablespoons butler or margarine
1 medium-sized onion, chopped
1 J-ounce can sliced mushrooms,
drained
2 8-ounce cans tomato sauce
1 B-ounce can [ranklurters, cut in
crosswise slices
Salt and pepper to taste
1 tablespoon salt
3 quarts hoilivg waler
i ounces medium egg noodles taboul
A4 cups)
Melt butter or margarine aml add
onion and mushrooms, Cook over med-

dum heat until browned.  Add tomato

sauce, frankfurters and salt and |wt|n-r

‘to taste, Cover and continue cooking

15 minutes, stirring vceasionally.

Meanwhile, add 1 tablespoon sall to
rapidly boiling water. Gradually add
noodles so that water continues to hoil.
Cook uncovered. stirring occasionally,
until tender. Drain in colander, Ar
range on heated serving dish and serve
sauce over cooked noodles,

Lent Lifts Macaroni Mentions

Tremendous  national  advertising,
publicity and merchandising backed up
the National Macaroni Institule’s Lenten
promotion — Tuna-Macuroni  Bake, A
full page ad by Jones und Laughlin
Steel  Corporation appeared in  the
March 26 Saturday Evening Post give
ing the recipe, while Pet Milk's radio
and television personalities, Arthur God-
frey, George Gobel and Red Shellon
reached an audience of more thun 60,

000,000 with details-of the recipe.
The |:||h|irit_\‘-‘iPro tam got off to a
Lang-up start with @ commercial on
the popular “Mr. Peepers” TV rhow
sponsored by Reynolds Wrap.

Betweek the Tuna Research Founda-
tion and, " ;;ﬂumrmui Institute, news-
pupers: theougheut the country, wire
servives did syndicates were avalanched
with recipes an.| 'iﬁlglogmph:-.

Related item aggertising and indivi-
dual niacarogi hrdnd promotion has

e - )

lieen excellent in various markels.
Special mention goes to General Mills’
Betty  Crocker, who on a nationwide
network of over 300 radio station-
promales the following recipes:
March 2. Old Fashioned Macaroni &
Cheese
March 30, Macaroni Supper Casserole
April 6, Spaghelti and Meat I "l
April 20, Canned Spughetti
April 27, Lumberjack Macaroni

Coronada.Shell Casserole
(Makes 6 servings)
tablespoon salt
quarls hoiling ‘water
cups macaroni shells (8 ounce~i
14 cup buttet or*mhrgarine

cup all-purpose flour
414 cups tomato juice
11, teaspoons sall
Dash coyenne
pound shrimp, cooked. shelled and
deveined
('llll l'lPllkl'll ||l'lll‘

Li cup puliul |nr||:'t"-.~'|.‘(| American

Cheese

Add 1 tablespoon salt 1o rapidly boil-
ing water,  Gradually add  macaroni
shells so that water continues (o boil,
Cook uncovered, stirring occasionally,
until tender. Drain in colander.

Melt butter or margarine over low
heat: add flour and Mend,  Gradually
add tomato juice and cook until thick-
envil, stirring constamtly, Add 11 tea.
spoons sall, cayenne. shrimp and pras,
Mix well. Fold in macaroni shells,
Turn into greased 2-quant  cusserole,
Top with grated cheese. Buke in mod-
erately hot oven (37571 25 minutes,
or until cheese is meited and golden
hrawn,
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AT CHOICE CALIFORNIA CASSEROLE

Coronado Shell Casarole
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Satchel Bollom mum“]l L Hil & v X ( l
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with qut-mov‘ing

MILPRINT -, 8

packages!

Cellophane
Wropper

Polyethylens

One lock al superirorl als the ceuntry
over . .. ond you'll see that Milprint

packoges lead the way lo bigger sales ¢,
volume and profils. e

% &
o

Bright and colorful Milprint packages m‘on
merchandise fast . . , with crisp, fresh;

designs . . . brilliant color . , . unexcelled

printing . . . ond effective protection that
give your product sell on sight appeall

PREKAGING MATERINYS

PN T T A B

So put your preducts {a the money — wilh

the widest varicty ¢f packoging malerials y g I Geneial Offices, Milwaukes, Wiscansin
and prinling processes available anywhere N Sales Offlces in Principal Citles

— ond call your Milprint mon — firstl

Printed Cellootane, Pliafilm, Polyethylene, Soran,
Aceloty Glossine, 7ails, Mylar, Folding Corlons, Bags,

*Reg. U. 3. Pat, OII. Lithugraphed Diinlays, Printed Promotionol muierial
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last year ¢gg prices were
1 the untig»(--jpdustry became
et aboutithe, outlgok, for
e yearJdThe’ natairal’ re-
i wantof the  layin
ehilig by all concerne
phrtdke of the good
pBME S in . the
yet, ‘belore,

[2

hCalmost twice as mu

@ to a,i:inll that were pro-
‘the”Jarge "eges in an attempt
lo lake advantage of this price discrep.
ancy. Production of medium eggs grew
rapidly because of the heavy early hatch.
This condition existed throughout the
summer and fall, with prices remainin
near or lower than the springtime level,
exactly the opposite of tﬁe normal
seasonal paltern,

Futures prices were depressed by pro-
longed discouraged liquidation and the
anticipation of rather licavy deliveries.
These two factors, despite the relatively
low stocks of storage eggs, combined
1o force the fall futures prices sieadily
lower, For example, November. egg
prices went from 42Li¢ in  mid-July
to 25¢ in mid-October withoul ever

showing anything but minor. rallies,

As the year 1954 ended, the entire
picture changed, due only to -technical
conditions: %p stocks ~were far
greater than' 8" pgr carlier but still
;«.‘er(cl rcll‘alivdyﬁé hile, m]'; I.l}e other
hand, the'open: inlerest in the:January
contract r pend Eﬁzmely large. This
resulted in ‘d”'sudden ‘reversal. of the
trend in futures prices and the Januar
contract went off the board at a higﬁ
level after a 7¢ rise’from the middle of
December to the middle of January.
After the January contract expired it
was thought it would be diflicult 1o
move the remainiliy storage stocks,
However, extreme cc;1d weather in the
Midwest reduced the in-flow of fresh
eggs end there was good demand for
those few remaining cars of storage
egps.

Current Situation

The big question al the moment is
how many egps are we poing lo have
in 1955, %t now looks as though we will
have adequate supplies early in the
year. But it won't be long before the
reduced hatchings, which have recently
been taking place, along with the cur-
rent heavier culling of layers, begins
to have a definite effect upon the pro-
duction of epgs. These two factors
alone have already resulled in a re-

. ok { egps . )
i "« a geasonial decline, ¥

g the,

naturally, the grow:!

T}'lE. MACARONI JOURNAL

.

-ﬁ,duclion of what was. a very heavy

“flock 1o one of only 391,357,000 as of
January 1, This figure is only 1 per
cent greater than was on hand a year

ago, It was only a short time ago,

October 1 for example, thgX the laying

flock:xwas ‘a full 8 per g@ent greater

thaii“the, previous year. g should be
remembared that thy Hoclifis presently
al its pék and :fromnowon will show

Jrhe ‘jnte hatchings thijt took - place

H (

'llie"vbglgﬁbri: diffing ) May-August period resulted
Sxisted durdn a:s P'pullcln to be *
by prices were! tielk.{:_ _ llplhe laying. flock. On January

ler number o

&% \Wwere. 24 million pullets not of
g la’l y ‘age on farms, 8 per cent less
Vithar"a yearago. During the period of
August to Nove

farm replaceme
20 per cent less than the previous year.
All ‘in a!l, everything points toward a
reduced laying flgek during the coming

season, ;
One thing At A*M. be noted is
|

that each year{fthe phodiction of eggs
during the normally ™ seasonally low
months of productibn’has shown greater
gains, Through scientific management
the scasonal swings in production are
being flattened out s» that the outlets
for ﬁoih shelfl storag: and frozen eggs
egeh year bégomeggrialler.
{7t Seed situafion is favorable for
\Re produccps'of "Wys. A record supply
'n[-'}m{ cohcentrgies is estimated [or
. the yedr aligad a’heavier supplies of
protein concentialey are available, These
two, factors, along: witlr: I?w:r sypport

prices on grains, - should® ptetig. well :*

. assure that there will be no signgficant

increase in feed prices. ‘The egl-feed
ratio, which ‘was .ﬁin{,'!)@cefn T, i3
expected to bedome, more
egg prices rise scasonaily. N §
¥ Outlook -{§ & .

The situation durffig the daging®ycar
is probably more susceptibléfpo mpdifi-
cation tmcir revision than agy; post-war
year, Potentjal layers numb&3415,529,
000 and are only slighily Tirger than
o year ago at this time. Rate of lay
continues lo increase but at the seasonal
peak of egg production, which should
come some Llime in March, this in-
crease in rate of lay is not an important
factor. However, in the summer and
fall it does become a significant factor,

Offsetting the better rate of lay is
the outlook for a gradually reduced lay-
ing flock which we expect will more
than offset the increased rate of lay.
This will result in fewer eggs as the
year progresses,

We do not believe that the hatch for
flock replacement will be a significant
factor on layer numbers, at least
through July. Culling, however, is ex-

April, 1955
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sis by Merrili Lyn::h. Plerce, Fenner & Beane

pecied to be considerably larger and,
with the outlook for better prices for
poultry, we look for the rate of culling
to continue at a good level. It appears
there are a grealer number of hens
ready to be culled than is normally
present in the flock at this time of the
year.

Since&Nnvrmhcr. hatching for flock
replnr:cmeul has been at a rate of 28
ner cent less than a year ago. Eggs
in .incubators are far down, especially
in those areas where we nnrmul‘y have
a heavy production. Here again the
outlook points toward continued re.
duction in hatchings with the resulling
reduction in egg production.

New pullets going into production
will be considerably less so that the
seasonal increase in layer numbers will
continue to fall behind last year's sharp
increase. Pullets were late and, there.
fore, because they are less mature, egg
size and production will not increase
at their usual seasonal pace. We look
for this reduction in both size of flock
and production of eggs lo continue 1o
lag as the year progresses, Egg pro-
duction during July to September could
fall fully 4 to 5 per cent below a year
ago.

The recent advances in cash prices
are contra-sensonal and may result in
heavier orders for chicks by farmers
during the April-June period. These
chicks however, would have little or
no effect upon the production until the
winter season. Should strong prices
early in the year resull in this heavier
replacement of flocks, it is possible that

“the winter flock could be considerably

“larger than is now anticipated,

raffe, as; . )
3 4 "the fall fulures contracts over the Chi-

" The' exceplionally good premium for

cagd prices of large eggs may do sev:
crak things—

(1) Inasmuch as these futures prices
anticipate relatively high cgﬁ prices dur-
ing the fall, farmers may become con-
fident In the ultimate course of prices
and, therefore, unduly expand their late
hatchings,

(2) They could also revise their plans
for their flocks and cull considerably
fewer than they had previously planned
1o do. - -

(3) Heavy storing could be induced
in the Spring that could result in bur-
densome suprliea of stored eggs as we
get into the Fall. The present premium
of Fall contracts over cash eggs is con-
siderably lorger than it was last year
at this time. This could provi_de the
inducement for storing eggs this year
despite  discouraging results in last
year's slorage operations,
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How to make your noodles sitind out
with richer. . . more golden color!
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USE CLOVERBLOOM EGG YOLKS!

(Frozen or Solids)

The deeper colored éjualiﬁ yolks .
with uniform solids cbntent!

® Made from fresh breakfast-quality shell eggs
® Carefully selected for uniform dark color o “’"“‘F _
® Solids always uniform ' 3 SOLIDS |-

Ask your Armour Salesman to show you the profitable
advantage of Cloverbloom Egg Yolks—Frozen or Solids!

ARMOUR CREAMERIES, Chicago 9, Il
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Egg Solids Reﬁ%ffamenfs
For Noodle Production

Jumes J. Winston, Director of Re-
search, reported on February 3 thati
in the recent Notices of Judgment undes’
the Federal Food, Drug and Cogme
Acl, there was repgried a numbet of ’
legal actions taken mgainst manufattur-
ers of noodle' produts; - These noodle

hrarids,;.violated: the’ Standards owing
toy “&gﬁmy in; egy solids,

' Fnofi rjpdu'd’n ration of noodle
marIeetVR, . fs riéc -foy!the pro.

K carefully

“of, m il}ﬁul_‘rifll and
. "This Will jgparantee the
nt! of eg@rdolids Into the

s, -
gidlalion of Egg Noodle prod-
coiliging the minimum of 5.50¢
egg/d figson 0. moisture free basis is

as follatsty

YOLKS—(45% Solids)—11.1 Ibs,
per 100 Ibs, of flour; WHOLE, EGGS—
(25% Solids)— 20.0 lbs. per 100 Ibs,
of flour,

It is strongly recommended that
manufacturers have noodle products
unalyzed periodically to make certain
that the products comply with the Stand-
urds lmlL as lo moisture and egg solids
content,

In the event that a manufacturer must
attend a hearing relative to his noodles
before the Food and Drug Administra-
tion, the reports of analysis should show
thut in general, the products do comply
amnd are in accordance with good prac-
tice for the industry.

“An Ounce of Prevention is Worth
a Pound of Cure”.

More-Egg Solids Used

The Egg SolidsyCouncil reports that
22,138,000 pounds of egg solid: were
processed in the! United States during
the 1951 colendar year. This is a gain
of 17 per cent over production fipures
for the previpus year. Approvimately
800 million fresh shell vgps werés re-
quired to produce this poundagg—or
more than 65 million dozen egg-.

The growth pattern in egg solids pro-
duction has lbeen a steady one since
the development of the new, stabilized
prodluct shortly after World War 11, P'ro.
duction of egg white sulids (albumen)
during 1951 reached an all-time high of
nine and a quarter million pounds which
was ulmost 60 per cent greater than
1953 production, The greater part of
this growth is due to the overwhelming
acceptance of angel food cake mives
Ly the homemaker, The new, high-
\\llipflil'lj.!. stubilized egg white solids
which are a “must” ingredient of every
complete angel cake mix have heen
the major fuctor in revolutionizijg the
buking habits of millions of American
women,

Production of egg yolk solids in-
creased 23 per cent to ten and a quar-

. noodle product with
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production of whole cgg #8lids showed
an apparent drop irom? 1,000
pounds in 1953 to 2,925,000, potidds in
1954 However, when commercial sales
alone. are considercd. the 1954 produc.
tion of whole egg solids is slightly high-
er than the previobs'year for it was
during 1953 that three millfon pounds
was purchased for the Armed Forces.

With new methods in food u-chnologf'
and _scientific improvements in egg sol-
ids,»whole egg, volk and egg white
solids are finding wider acceplance as
fine food ingredients in the preparation
of hoked poods, packaged mix s, noo-
dles and fine confections,

ter million pounds in l‘;‘% while the
m

L;quicl Egg Production

Liquid egg production during Janu-
ary totaled 30,715,000 pounds compared
with 29,988,000 in January last year
and the 1949.53 average of 24,632,000
pounds, the Crop Reporting Board an-
nounced. The quantily used for im-
mediate consumption and drying were
larger than a year ago. The quantity
used for freezing was smaller,

Dried egg (egg solids) production
totaled 1,919,000 pounds, compared
with 1,698,000 pounds in January last
vear and the average of 1,816,000, The
im:uury production consisted of 94,000
pounds of dried whole egg, 900,000
pounds of dried albumen and 925,000
poureds of dried yolk. Production dur-
ing January last year consisted of 132,
({0 pounds of drfed whole egg, 612,000
pounds of dried albumen and 951,000
pounds of dried yolk,

Frozen egg production during Janu-
ary lolaled 20,228,000 pounds compared
with 21,916,000 poum;s and the 1949.
53 average of 16,131,000 pounds. Froz.
en epp stocks decreased 9 million
pounds during January, compared with
1 million pounds in January a year
ago and the average decrease of 10 mil-
lion pounds,
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Seed Growers and
Elevator Managers Honored

Four Minnesota farmer seed growers,
three grain elevalor managers, a crop
improvement worker and an lvanhoe
seed firm were honored at the annual
dinner of the Minnesota and Northwes
Crop Improvement associations,

It took place in Coffman Memorial
Union on the University of Minnesota's
Minneapolis campus as part of Farm
and Home Week,

Honored as “Premier Seed Growers”
for their outstanding work in producing
and distributing approved varieties of
farm crop seeds were: H, W. Rly, Han-
cock; Elmer J. Grathwohl, Fuirmont;
Hillard H. Graupman, Biscay; and Ar-
thur Hjeltman, Cambridge.

E. J. “Ed” Mitchell uf the Flax De-
velopment Committee of the Flax In-
stitute, Minneapolis, was named an
“Honorary Premier Sced Grower.”

Honored for crop improvement work
as elevator managers were: Erwin W.
Bluhm, Commander Elevator, Janes
ville; Carl Gjernes, Oshorne-McMillan
Elevator, Thief River Falls and William
Svare, M¢ Cabe Bros. Elevator,
Kennedy.

Continuing a plan inaugurated lasi
year, the association honored a Minne-
sola retail seed company for its efforts
in crop improvement, The firm is the
Farmers' d and Supply compuny.
fvanhoe. Its manager is Graham Fuller,
Lincoln county agent al Ivanhoe from
1937 to 1918, Fuller was elected 1o
the state legislature last [all,

Rodney A. Briggs, estension agrono:
mist_at the University, presented the
Premier Sced Growers' Awards; lLeo J.
Carlin of the Northwest Crop Improve:
ment association, the elevator managers
awards and Charles V., Simpson, Water-
‘ville, president of the Minnesota Crop
Improvement association, the seed firm
award,

Last year's seed firm award winner
was Farmer Seed and Nursery vom-
pany, Faribaull.

INTERNATIONAL DURUM CHAMPIONS, Mri. Alvin Olion, Alvin Olion and Morri
Olson wers pressnted with the Naiional Macaroni Manufacturers Auociation trop |'| i":.
at the International Graln Show In Clllnzo by Bill Sebens, flald re eantative o

Grealer North Dakota Assoclalion at a
Dateta Community Club.

ianer held for them by the LaMoure North
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% . .. GREAT SAVINGS ON

our large line of
completely rebullt ;
and fully guurai‘h.:d: : % |\}
DOUGH BREAKS q I
VERTICAL HYDRAULIC PRESSES |-
KNEADERS =+ MIXERS'
NOODLE MACHINLS -‘;: 182}
DIE WASHERS :

and many others

Exterior Vlew—Lamaro Drying Reom

for ECONOMICAL
SPEED DRYING

FRANK LAZZARO DRYING MACHINES

Executive Offices — Plant anq! Service:
9101-09 Third Ave., North Bergen, N.J.

Union 7-0597

2

DEEP COLOR EGG YOLK

PACKED IN THE“CORN BELT

ISTRIBUTED NATIONALLY

eH. G |:9(A6H

PHILADELPHI -

Phone: Garfield 5-1700 American & Berks Sts.
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BUHLER VACUUM SYSTEM

"Palented! 1.5 A,
]

gp THEIR PREVIOUS RE(ORB% I

S
" % ;q; b 1 D
t

- STILL BEﬂER rnonucr S N
. smt BETTER COLOR AN
snu. BFT]'ER TEXTURE L

If you 'are’ novs using cne of the continuous

wormp-ivpe orcduction f-essas, you can con-
b

Vr;r"l"';uufj?rnseni installation to one of the two

Buhler Vacuum Systems,

!

ASIE OUR ENGINEERS AB“lH THESE QUALITY DEVELOPMENTS TODAY

BUHLER CONTINUOUS BRODUCTION PRESSES

: iundurd o

‘Vacuum, Models

o “MODEL ATA Cupocny 250 1y MODEL TPG: Cupn(IIy 650 Ibs MODEL.TPJ: Eapacity 1000 Ibs.
¥ ¢ per hout

per hour per hour ¢

”ﬁ‘;tnn BROTHERS, INC. (U.S.A)

"m; ulouwu *4. rou m, NEW JERSEY

o S B e Ml s

2

R Vak
[

BUHLER BROTHERS, INC. (U.S.A) BUBLER BROTHERS (CANADA)LTD. ‘4!
2121 STATE HIGHWAY #4 24 KING STREET WEST s

FORT LEE, NEW JERSEY TORONTO, ONTARIO
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= By T./L.\..uge, Americgy
¢ ond H. Geddes Stan

HERE has beeh
in the maderoni@ih
establishment of Jo + foss

myth. This |l'{;$;

such stored.p!

‘p¥st’ as Confused
othed Grain Beetles,
altrgeted and breed

degiiban they do

v}

¢ lm', kept

Lemaller percentage of the
'._']iroduc!ion. In addition,

pnsultants kave found that
equipmenty devated almost entirely to
noodle “ production ' shows higher inci-
dence of weevil infestation than com-
parable equipment designated for mac-
aroni production alore, This is par-
ticularly true, for exumpl, of con-
tinuous dryers,

To ascertain the true facts in this
question—which, after all, are import-
ant in tracing sources of insect infesta-
tions—the American Sanitation Insti-
tute and Skinner Manufacturing Com-
‘mny set up a joint rescarch project.
We feel that our findings should be-
come common knowledge for the entire
macaroni industry,

A dual feeding test program was ac-
cordingly set up to determine the prefer-
ence of stored grain pests for egg-
noodles in competition with macaroni.
The first_of*Jtiede were simply the ex-
posing of equal amounts of both mac-
aroni and noodles o a given number
of different \ypes stored product pests
including Confused Flour Beetles, Med-
iterranean’ Flaur’ Moths, Cadelles, Saw-
toothed GrajniBeetles, Carpet Beelles,
cle. - Periodic obseryations were then
made 1o see which of the two [ood
products had attracted and contained
the most insects in feeding stages, It
was delermined over some period of
time that the containers of; noodles
invariably hud twice as many insects
feeding thercon as the containers of
macaroni,

The second similar test was the weigh.
ing out of equal samples of macaroni
and noodles and placing them in nine
em, erystallizing dishes. These were
retained at 80° F, with a relative
humidity of 60 - 75°, The one.gram
samples of each of the two food ma-
lerials were exposed to exacily the same
population of insects for determination
of their preference, This was dane by
weighing the noodles and the spag-
hetti after the insects were allowed 1o
feed upon them by choice. The results
D.{v the second test are indicated below:

gl e ¥

nitation* lﬂh%\
kinner MonufecturiigiCo.

. GEDDES STANWAY

Confused Egg Noodles Macaroni
Flour Beelle 52347 mg. 12.3 mg.
Sawloothed
Grain Beetle 1645 mg.  9.82 mg.
Indian Meal Little Slight

Moth . Feeding  Feeding
Black Carpet
Beelle Larva 12,6 mg. 8.4 mg,

Obviously, the egg noodles were more
palatable than macaroni to these four
stored product pests tested by almost
iwo-to-one. This work plainly indicalea
that added cautior; and control mea:
sures must be employed ‘concerning egg
noodle production. :The equipmenk pro-
cessing egg noodles must be given add-
ed attention. In analyzing return goods
for insect infestation these above cont
clusions must be taken into account,

Basically, there are five avenues of’

-
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Sanitation Serl:}nar for
Food Processors

. “Rodent Control as it Relates 1o Food
Plants”, by Walter W. Dykstra, Assist-
ant Chief of U. S®Fish and Wildlife
Service, Washington, D.C. will be one

* of the subjects discussed at the Arwell

Seminar to be held in the Sheralon
Hotel, Chicago, April 14,
The one-day conference which has as
it's purpose dissemination of up-to-date
“information to food processors and
‘others, will further cooperation between
the food industry and those engaged in
pest_control work. A question and an-
swer period will follow each topic.
According to W, W, Scont, Arwell
wesident, this year's seminar will cover
]nlcal developments in pest control tech.
niques and other forms of food con-
tamination problems facing food proces-
sors. About 300 industry and public
health representatives are expecled to
attend.
Program details for the Seminar
follow:
Thursday, April 14
Dairy Sanitation, Dr. W. L. Mallman,
Michigan State College 1
Insecticides, Dr. George C. Decker, Uni-
versity of 1llinois
Grain ganilution Program, Howard C.
Hunter, Executive Direclor American
Institute of Baking
Rodent Contral, Walter W. Dykstra, U.
S. Fish and Wildlife Service
Cereal and Granary Insects, William .
Schoenherr, Director of Sanilation,
Lauhoff Grain Compnﬂ
Fly Control, Professor John V. Osmun,
{’urdue University
The Khapra Beetle, John D. Mock, En-
tomologist, Arwell, Inc.

-

Borrelli Cutter

" Licensed to Codie-Kay

Alfonso Borrelli, owner of the Frenso

contamination by insecls in egg “noo.."-}lncuroui Co.,, in Frenso, California,

dle ‘products:
1. Insect infestations—either adult, im-
mature stages, or eggs—contiined
originally in *the flour or semolina.

2, Infested flour dumping, conveying, -,
or handling equipment usually -

caused by inaccessibility of the
equipment, poor cleaning lechniques
or improper spot fumigation.

3, Infested dryers usuolly caused by
their inaccessibility or poor control
measutes,

4, Infestations originating from pack-
aging materials or stored areas in
w ic[iv'r they are held.

5, Regrinding and re-use of infested
returned goods,

A similarly interesting project is be-
ing considered to determine whether
certnin vacuum processes used in mac-
aroni production are really detrimental
or injurious to the same type insects’
growth and development,

“*and, the West Coast Macaroni Co., in

. Oakland, California, recently licensed
; h.els\!Codic-I\'n?' Co. of Los Angeles, Calif.
‘I:Q'f!rodurc his patented automatic Long
"Goods Cutter. {

Mr. Borrelli developed this Cutter in
his own plant and has had it in opera:
tion constantly for about four years.
This new machine was redesigned to
eliminate the usual ‘bugs’ that go with
any first. machine. Of special interest
1o the macaroni manufacturer is that the
cutter will hold 52 sticks of spaghetti or
macaroni and can cul as muny as 1
sticks per minute,; Once the rack is load-
ed, only one person is needed to take
away the cut product. This unique ma-
chine has an extra feature which, when
attached to it will combine with the
recently announced C-K Long Cut Pack-
er um{ automatically feed it. A Varl:
Speed arrangement on the cutter makes
it very versatile,

SOINEC osted. time prowﬁl.
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PUYERS GUIDE -

i o 3 A AR AT . \
The Tollowing firms ‘support the industry’s trad

i

the ,\lm'ul'mli,Jourr!'n'l:_?‘_" W S

5 kg‘a 5
nﬂ? 1R

AUMOURL 82 COMPANY, Chicago 9.
" Ilinols. " Packgga - of;  Cloverbloom
Frozen . k' p\‘%itns ahdé Spray:Pio-
cesbed bl WHile Selids, alga Fee-
Yolk- S
i ‘ -
SR GG (nu;fm,\ﬂéx
11"E:Ihijyd 51-cet. Kaneas ( ityg
wml, Packers. ol 1|ﬁtk.f-ﬂg}§
i l!;:‘ {d fothet a2 )ruﬂurls.'“cilh
{ plamts o Missouri und
iisas,” - o

WILLIAM:H. OLLACH. Amerigap &
Berks Sueer . Piiladelphia 22 Pa.
Packers i distrilmtors of frozen
and drieid ep2 yoko Distribute nas
tionaliy fvore warvhouse stocks and
located tinvo ot the United States.

s. K. PRODUCE COMPANY, 565 W.
Fulton Sireet, Chicago, Minois. Pack-
ers of frozen eggs. Droker and Clear-
ing House member, Chivago Mer-
chantile  Exchange.

DURUM PRODUCTS

AMBER MILLING DIVISION. Grain
Terminal  Assoviation , . 0. Boy
4507, St. Paul 8, Minnesola. Manu.
facturers of Amber's Durve Hard
Wheat Blend. also Ambo, fmralina,
Durmix, Kubanka, Amber Fancy,
Golden Gleam, Minola,

CAPITAL FLoUR MILLS. Interndtion-
al Milling ¢ vmpany, Mckuight Build-*

ing, Minneapolis 1, Minnesota. Manu- -

facturers of 25 BDuring %1, 25
Mendo, ant 25 Premo Patent flour
Bends, and  Specul  Faring  and

Speeial Mello - Granulm hard wheat
produrts,

GENERAL MILLS' Jos DeMarco calk on o

macaronl cuitomer,

s and Vroten Egg Folks.

S salid o,

'
@ cocaalion as assoclale

members and or g# advertisers in

e THE KING MIDAS DURUM

(45, 50k ] 1
COMMANDER - LARABEE  MILLING
*COMPANY, 733 Marquetie, Minnea-
polis 2 Minngseta,  Manufacturers
of Northern Sgar  Semo-ina, Vie.
worta Gramlar A ompania, Sentinel,
* Sunskine, Lurabee’s {Iinﬂ_ and Ther-
“iera brands, pifeh
DOUGHROY INDUSTRIES;INGE New
Richmond? Wisconsin, Manulactur-
ers of Doughboy Durum Patent Flour
and Doughmaster,

GENERAL MILLS, INC., 100 Secoiid
Avenue South, Minncapoljs 1, -Min-
nesota. Manufacturers” of ~ Préniium »

i

"

Semoblend, Premium Granular lllfml.. "

Premium Patemt Flour Mend, Hard,
Wheat Farina, Amberoni II_urfl., {heat’
Granular, Noodle |"luur.-.‘.'!iup_1 (_:.\i"g(n.\
I 11 KING FLOUR MILES €D
PANY, 1010 Grain Exchange Build”
ing, Minneapolis 15, Minnesota, Man-
ufacturers of Gold-Mine Durum and
Hard wheat Blends, King's All Gold
Granular. und Royal Macaroni Flour.

KING MIDAS FLOUR MILLS, 660
Grain  Exchange, Minneapolis 15
Minnesota,  Manufacturers of King
Midas blends, Kulio, Premiata, Duro
Mend and Sunbeam brands,

NORTH DAROTA MILL & ELEVA-
TOR. Grain Forks, North Dakota,
Vanufocturers of Durum and Hard
Wheat Blends.

‘~ TATION CORP. 135 S

MILL at Duluth, Minnetola.

GUM GLUTEN

HURON MILLING COMPANY, 9 Park
Place, New York 7, N. Y. Manufac-
turers of Wheat Gum Gluten, Mono-
sodium Glutamate,

THE KEEVER STARCH COMPANY.
538 E. Town St Columbus 15, Ohio.
Manufacturers of Keseo Gum Gluten.
guaranteed B0%¢ protein.

FLOUR TRANSPORTATION
{GENERAL AMERICAN TRANSPOR-
LaSalle

Street, Chicago, lllinois, Airshide vars
" for handling dry granulr product:
“in bulk.

MANUFACTURING EQUIPMEN
CAMBRETTE MACHINERY €Ol
. 156 Siath Streel, Hrooklyn 15, M

York, Complete line of antomat..

machinery for the monufactaring as

drying of macaroni and noodles,

BRATBANTI COMPANY, Lehava £
poration, 10 E, 420d Stoeel \‘. w
York 17, N, Y. and Peym ecn, 1200
S, Maple Avenue, Lo Angpeies, Calit
Vionufacturers of copalete line o
macaroni equipment, Auntomatic
sresses from 100 1o 1200 s, per
our. vacuum  systems, pmeumabic
flour handling systems. Free consul-
(ation servive for factory layouls and
engineering.

BUHLER BROTHERS, INC. 2121
State Highway #1, Fort Lee, New
Jersey. Macaroni presses, vacuum or
standard models,

GTA's JESS COOK (lsfl), an !nternalional
buyar, and Gene Kuhn of Amber Mills inspect
durum at the Minneapolis Graln Fichange.

ft—
JOUN J. CAVAGNARO, 255.57 Center

Street, New York, N. Y. All sizes
of macaroni equipment.

N. J. CAVAGNARO & SONS, 100 Third
Avenue, Brooklyn 15, New York. New
and rebuilt machinery for manufae-
wrere of spagheiti, macaroni and
nood'es, including  Chinese type
noodles,

CLERMONT MACHINE COMPANY,
INC., 226.-276 Wallabowt Street,
Brooklyn 6, New York, Manufactur.
ers of o complete line of machinery
for the macaroni trade, including the
vacuum proress,

DFE, FRANCISCI MACHINE CORPOR.
ATION, 1615 Metropolitun Avenue,
Brooklyn 37, N. Y. A complete line
of new and used  machinery  both
Lydrauln  and  continuous:  special
machinery for the macavoni trade,
Citalug on request. In lely: mann-
fucturer of DeMaro Spreader At
trchment, Meneghing, Via Scarlatti
29, Milan, laly,

FRANK LAZZARQ DRYING MA.
CHINES, 910109 ‘Third  Avenue,
North Bergen, N.J. Drying machines

and large line of wew and rebuilt,

marhinery for macaroni manufacture.

DIES 44

DONATO MALDARL, 180 Grand

Street, New York 13, N Y. Special-

iving in all types of macaroni ex-
trasion dies,

LI TANZL 3252-51 West Sith Ave.

nuc. Chicago 24, Winms,  Manufue-
vicer of all types of macaroni dies,

PACKAGING EQUIPMENT
":I:‘.lni!_l'll\ MACIHINE CORPORA-
(IO, 6170 N, Avandale Avenue,
Chivagn 3L, Hlinois, CMG Automatic
Carten Uilling aml Sealing Machine

und CMC Case Gluing and Taping
Machine,

CODIE-KAY COMPPANY, INC. 1139
San Julion Sireet. Los Angeles 15,
California.  Manufacturer of CK
Long Cut Packer, C-K Noodle Pack-
aging Line, The Borelli Long Goods
Cutter, the C-K Cartoning Line.
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DOLGHEOY Db s fieebs 00
Sow  Nichmond % secrsim, Moou
arto er of Douchilion’s New LS
tieal Sealer,

THE FARRINGTON MAGCiNL
INC. 30 Bow Street,  Cambridge.
Massachusetts. Manafacturer of the
Farringlon Weigher.

1. L. FERGUSON COMPANY, Troy &
Republic  “Sucets, Joliel,  Hlinoi-.
Trade name Packomatic.  Complet
line of carton filling, gliing an.
sealing machines ard corrngated cas
sealers, vle. L

THE WOODMAN COMPANY, INC.
2130 Avondaie Road. Avongule Es-
tutes, Georgia. Designers and manu-
facturers of high_speed mackinery
for packaging and; weighiog

PACKAGIKG SUPPLIES .
CRYSTAL TUBE CORPORATION,
0625 W. Dwversey Avenue, Chicago
5. Minois. Copverters of vdllophane,
polyethylenc, +pliofilm,. sl ather
transparent pnc}uu.-ing_.nvm-rir.ls.

THE DOBECKMUN COMPANY. I
0. Box 5117, Cleveland 1. Ohio, Cre-
ative converters of films awd foils.

K. 1 DU PONT DE NEMOUL & CO.
Wilmington, Delaware, Manaloctur-
ers of a wide variety o0 packaging
film-.

THE GARDNER HU;{I"‘" AN CAR.
TON COMPANY. Midilletown, hio.
Folding cartos of all deseriptions,
Letter-press, geavure amd oitsei print.
ing. Boxboard.

GREEN BAY BOX COMPANY. Green
lay, Wisconsin.  Manufu turers of
corrugated slipping containers |
["h"ilg carlon-.

KALAMAZOO VEGETABLE I"ARCH-

. MENT COMPANY. Kalamazoo,
Michigan, Manufacturers and  con-
verters of fol |mnlm-linn papers, var-
Aone liners. waved  papers, |!rinlul

Swaned Tpaper overwraps, rade-
marks: KA1 and KV Super Kala-
kote,

MENGEL CORRUGATED PRODUCTS,
111 Zane Soeet, Louisville, Kentudky,
Designers o manufacturers of cor
angated shipping containers, spee il
ty hoxes, packaping material, kil
and platformns, counter and foor dis.
plays, weatherprool export contain:
ers,

MILPRINT, INC. 12000 N Hohon St
Milwaukee 1. Wiseonsin. Cellophane
comerter- and lithograuhers.

THE MUNSON BAG COMPANY. b
W. 115k Street, Clevelamd 7. Oliio,
Complete packaging desipn fanhis e
with Munson eellophane bae-.

[

=

. BUYERS GLIDE

HOS=0TTE LITHOGRAPH codto
ATION, 8311 Tonnelle Avenne, Notth
Berzen, N. Jo Lithograpiens of Labels
andl folding cartons, West Caist plon
San Francisco. Calil.

WALLORE PAPER PRODUCTS « + |-
PANY, 2050 Wabash, S Paat !
Minnesgotd,  Wunafactures of coo=i-
gated ‘and solid libre ¢ atgipers
eluding tear strip and il b
opening features. foldiv ' o
wdverlising piéens.

. SAUCES AND SEASONIRGS.

VANFRANE 2018 €O, 568 San
Fernando Yoae. Los Angeles, Colf
Sales ueends o '[.n“-l‘_\"n S|I:J‘L'1Y il
Sanee Miw,

SERVISLS
GLENN G, HOSE AN s ConditA™h 1
F. Chureh Street. v valles ihe
inois,  Industrial o eerlimts, engl
neer |H:,!' =IVIte.

JACOBSWINSTON LABORATORIES.
156 Chumbers Street. New York, NJY.
Con=ulting and analvtical chemists,

VITAMINS
HOFEMAN-La ROCHE, INC.. Roche
ark, Nutley. New Jersey,  Enrich
ment for maearoni products,

MERCK & COMPANY. INCL Rahway.
New lersey,  Vitamin products for
enehment o macaroni,

STERWIN CHEMICALS, 158G, LSO
Broadway, New York 18, N Y. Pro-
ducers of BE1 3 Ooenge Label and
BB S Yellow babe! macaroni en-
richment tablets, VesteaM Blue Label
maeatoni enochmens powder single
amd louble <trenstt amd Sterwin
Freder for acolition ol envichment 1o
e i pereadoets,

WAL VCE & 1ty vt o e
178 Sewark 1Nes deran NLRiche
ment v for aniforie e hment of
maecatoni prosluets,

CAP TAL'S PAUL PETERSEN and Pierce
W'-u;-'e. examine spaghetti mad» from durum
ciend,
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e Check Pé.'oqf@ryel' i
S ‘ f.. Ihstrum([}tCOntrOlled
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¥ AT THDING

VL PROPER VACUL:

. - 4 L i .'_

‘ o : LA T ¥

; ; Mk
Of HIGH VACUUM § TEM is now operating on all POPULAR '
M E‘PRESSES"in the Unfied States . . . . . CUSTOMER ACTEPT- I

ANCE ‘of our vacuum system—not only on our prusses but ‘on presses

-
] T
"5
[ e ]
A3 I B TTTAS GERNER XSS

of other makes—h:s "boen’ most gratifying to us .. ... CUSTO-
MERS' RECOGNITION ‘that high vacuum give: a more complete !
deaeration of:.:dougl bofore extrusion—creating a superior quality
producb..-.r-il-"n_f'!.condﬂionod for drying—has put us in the LEADER. <
SHIP in va:uun}h.fng oresses in‘fha United States. 3

CREATIVE
ENGINEERING

for the
MACARONI.

NOODLE © -
INDUSTRY e

44
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Automatic Press with Long Goods Spreader @  Automafic Short Cut Press ®  Aulomatic “Zombination ¥F.ess for
Long and Short Goods ® Automatic Sheet Former ® "Quick Change” Noodle Cutter ® Bologna Mahine @
Hydraulic Dry Long Goods Cutter @  Prossurc Die Cleaner @ Automatic Long Coods Preliminary Dryer @
Automatic Self-Conholled Long Goods Finish Drying Rooms ® Automatic Short Cut Preliminary Dre s @ Autorstic I
Complete Short Cut Finish Dryers ®  Automatic Complete Nocdle Finish Dryers . ®  Automatic Complete 2ologna

Finish Dryers |

e L
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‘A NEW

Y

L A
NOTHER firs
New Figt Drying Logg
ing Systemt This; systengh
answer in mafiy plants td
noodle produc}

tio
il

& 1 QoW 78 gk
h.expa

1 p'.rﬂw same ‘
hissspoce (saved advanta
tor noodle pro-

of this system is, such |
; Jaehe: useil in every building
,ho L l}t;iuunl plant.

“Theluceelerated long goods dryiug'.'
wus mplidwd in part by adding an

automatic long yoods semi-finish dryer

10 work in conjuaction a8 o coordinated

continuous  unii  with installed long

goods automaic spreaders and long

goods automutic preliminary dryers.

Leaving the semi-finish dryer, the lo::E
goods are placed on trucks and’ fini

drying is Turther accelerated /in our?

new automatic self-controlled - drying
rooms. NERELE:

This new semi-finish automatic dryer

is a continuation of the drying. prin.

ciple of the automatic long goods pre-

| liminary which was the first to transmit

long goods nutomaticully in a drying

process and was désigned; enginuered

and patented in 1950 by Conrad Am-

brelte, :

This semi-finish diver dries down
and returns 4he long goods to a point
where it can be ﬁnisﬁ jried more quick-
ly in our autgpiatic self-comrolled finish
drying ronn*:.'lmll the time that was
needed previv iy in conventional finish
drying rooms, = & B

The moisture of the long goods upon
leaving the drying parl of the semi-
finish dryer is less than 20%. The
long pouds now dried down to this
point are then passed through the re-
turn chamber part ‘of the. sémi-finish
dryer where liley are brought back
to a plastic stage so that they can be
“ensily hundled without damage while
being placed on trucks, In this re-
turned plastic stage, the long goods are
o conditioned that higher temperatures
can be spplied bt the start of drying in
ot finisic drying rooms than heretolore
thought peactical, T4

Our new automatic  self-vontrolled
finish drying rooms are so designed as
to have an auwtomatic balunced air in-
take and discharge so as to create uni-
form drving conditions at all times, Be.
cause of this uniformily, a hizh start-
ing temperalure may be used l-om the
beginning to start “this quick drying
process. From this high temperainre

LONG GOODS

Pyui Ambpte, Anbretfe Ma_'_’f

ingispace’”
usly % §
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% saur AvsneTTE
starting poini, heal is increased period-
jcally 1o #till {hitger’ temperatures in
order to keep (®®irying accelérated for
the fastest ‘possible drying time.

Tha fans are reversed automatically
in this room at the end of a predeter-
‘mined period of time, The movement
of the air by the fans during a given

riod farms a_conditici: of (rying one
{:ﬂf he n}m while the other half
of the roofs is returning. This half.
drying and half returning during 2
given period makes a needed balance
for fast drying. This continuot's dryinﬁ
and returning at the same time: Wit
periodic reversal of air flow at the pro-
per time by the' fans eliminates the pos-
sibility of too rapid continuous drying
of the long goods which would lead to
disastrous checking results, o
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YING SH%STEM

Corperation
L3 ﬂ 3

R A
“the flexibility to best utilize the space

The semi-finish automatic dryer and,”

the automatic self-controlled roomd are,
scientifically designed in® structur® ‘1o
creale proper dri(inﬁ resujls  and,
positive controls h

These dryers are sanitarily, corigist--
ed with a structural seel frdmegand’
washahle, hard faced plasticoplywqod,

By
or heat and dyi llpg‘*’lp:ecﬁll “cul macaroni machine w#

uvailable in any plant.

Ambrelte experiments and operation
al results ohserved with this system
which has been in operation for almosi
two years has proven that quality long
goods products may be quickly dried
without resullant loss of color or dam-
age in any way to the strenpth of the
strands.

This system was first installed at the
H. ]. Heinz Company in Pitt:burgh,
Pennsylvania and, since ihis installation,
a number of inetollations have heen
made in the United States and in
Canada,

Fach installation brought ubout a
spuce saving by either condensing the

resent long goods dry'ng space for
increasing production of short cut or
noodles or the doubling of long goods
drying production in the same space,

Codie-Kay Long Cut
Packer in %roducﬁon

The Codie-Kay Co., Los Angeles, alter
five years of experimenting, has gone
inlo‘rmdurlion on their long cut pack-
er. According to D. D. “Steve” Brodir,
president, they have concluded an over:
a-year's operation with one of _their
packers in o macaroni plant, Sulise:
quently this trial machine wus brough
back to,the manufacturer’s plant an
modified as was indicated necessar;
while under production runs, This was
the third such test made in a mucainni
factory, so that now the new produc
tion/models have really been “triesi and

roved” . . . soys Brodie and svieral
installations have already been m.de.

* The Codie-Kay Co. has devoted al-

‘most, its entire time for the posl ~everal
* 4@ars. in developing machines privarily

r.use in the macaroni industry, Their
Tafed .model  combination noodle nnd

“fostalled in o midwest macarori
]_an_;.:. Ahig machine differs from the

htional noodle pucker in that it

Qocyy SO0 & .
Facilities are provided so thatalliparts & Wil operate at 35 packages per minul.

of the dryers are easily aicessible for.
cleaning and so that no part . will. act
as a harborer for insccls, e
The - automatic  semi-finish ~dryer
which is the heart of this system may
be located directly in from of the
automatic long goods preliminary dry-
er if space s available. If this space
is not available, the long voads may be
conveyed from the preliminary dryer
by means of a positive trunsfer system
to this semi-finish dryer placed on the
floor above either directly over the pre-
liminary or in a position zoing away
from the preliminary, Becuuse of these
possible arrangements, this system has

setiling the noodles: into the bags ™
joggling the bag. Of inlcrest tu 'ﬂu‘
trade is the nbsolule sanitary desizv
of this uiit, with trim and covers hith
enough off the floor to allow casy clenn
up under the machine. This new pack:
aging line ‘embodies the much talked
nEéiul scale that {'weighs as jt conveys .
Actually; the welghing is done on stand:
ard” check weight scales onto whic

is secured o conveyor. The old bug-a:
hoo of “product in suspension’” is elim-
inated as the device, leeding the scales,
rests almost on the scales. All of this,
according to the manufacturer, comes
under the head of progress in industry:
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Give your noodles that gélden color and taste

assure you of uniformity in‘every can.

Dark Uniform: Color
i High Solids Content |
V.l'_:Superior Quality in Every Way 3

"' Let us tell you about our LOW prices.

' ‘Our convenient purchase and delivery

' ‘arrangements will please you. If you have

" 'used MONARK EGGS, you know If you

_ have ':mi used fhem_,xym;l“ow_a ig}o your-
self o try these! SUPER YOLKS.

. BUY DIRECT AND SAVE
= < \

It's Easler To Do Business With Us!
Write — Wire — Call

HArrison 1970
601-11 EAST THIRD STREET

T
. appeal with RICH, DARY,
MONARK YOLKS. Colot and solids tests made as the eggs are packed

MONARK EGG CORPORATIOG

KaNSAS CITY, MISSOURI

JOURNAL A0
OFFERS YOU THE :
o ¥ ". 2
FINEST IN FROZEN YOLKS ' ..
packed especially for.'lhe Egg ;?\foodlc Marvnfacturer 3 ‘.-‘ S
' : «:‘ ; : ! ‘M- b .1"‘,:
Always priced right . . . assurance of finest ‘quality. ??;?,r,

.
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ABOUT PA

Laadersﬂh‘u‘ alle :_fqr- iy 4
In Package, Davelopme

[ endership .in p:?ge evill
can conjyibiite 0s mugh'ta'a’

'as, can’ innovaliona
: Rodin

AR
ageme

{ddr the association’s an!

. formative labeling.

- tion on

i i+ - glso is a trend, he said, 1 ard tailor-
r & . making packages to' do u&«iﬁc job

fte:nent. announcing. pre- -
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L_é_c: KAG! NG .

S A
toward multicolor 'ig&nqﬁ%ﬁn- in-
MR

Y
; Z .{ ¥
On the technical¥siders M, Rémney
cited 'the l:ndenc{,- ten ‘\olerances
on packages for" mogey efitientéiopera-
Elgh-speed equipmént.; There

for a given product fy}takifg advantage
of specific characterigies of the various
_puckaping  materiald Favaflable, ' And,

ookiny even farther " ahefll, he acked,
“1g't it possible that’ suf a thing as

i conference! ;at ic. Yadiation might fghange our
Pinities lic ahead in ack- ¢ wile, packaging pattern ls we know
fig 1o Mr. Ilnmney.'éturl- 2 it jod " t r
a8~ ATV Afigonspicuous infant® 'not.© /b ki, :
§0 MNyEACaTs ago, this ﬁelg already . \@#" ng::g ~°;::I m':;' l?il;n'a:r[ l:.ll;
has grdwn 1o a “young giant, he said. _ tment in packaging-shafild be ‘made*

If handled casually, it can be 'a waste-
ful luxury, but if it is approached from
a constructive viewpoint, “packagihg
can be a powerful force that brings
great reward to those who are wise
enough to exploil it'to the fullest.”

Opportunities for increasing sales ap-
peal in consumer c‘mdm[.r,ing and for
reducing costs in industrial packing will
be emphasized at the three-day national
meeling, scheduled for April 18:20 at
the l’uflncr House in Chicago. Discus-
sions of packaging malerials, machin-
cry, and lesting equipment also will be
included in the fullest program the asso-
ciation has ever developed for a packag-
ing conference.

Trends in Packaging

Componies that have recognized pack-
aging as an jmportant function of man-
agement—an _entjty in jtself, not an
appendago of gofpe other department—-
are in the b sition lo take advan-
tage of the great opportunities aliead,
Mr. Romuey asserted. He urged “a
sound program of research and develop
ment to realize these opportunities lo
the fullest.”

Investigation of new packaging tech-
niques should not be limited to current
package manufacturing processes, he
suid, but should be aimed at’muking
products more acceplable and businesses
more successful, ; oy

“Convenience packaging” is an im-
portant trend in the packaging of con-
sumer goods, according to Mr, Romney.
Packages that are convenient to buy,
store, open, use, reclose, and reuse are
slrnnglf' favored by the customer. Pack-
ages that are easy to stack, display,
identify, and price mark and that con-
serve shelf space appeal to the dealer
and stand the best chance of getting
a favorable place in his limited display
area. As a result of the growth of self-
service slores, where the package is
the “silent salesman,” there is a trend

X year. The program will cover the:

- intelligently as in any ‘other major
deparimént vof ‘business. Wise in-
vestmeit - of3 packéuc ‘money requires
able ‘and :giperiepe ,\lal‘kaging en-
gineers andmahagery.” Where are the
engineers .&dming fram to meet this
,gtmllengu'?v‘)_-' " s x :

“*As things now stand, accteding to
Mr. Romney, ¥foy grow the yuarself,
This points upf’ondgof the mbs: nvising

needs 'in . pwRag
and lmir’rpl: {
There ¢ ;rmsy &'
fered 3 = Pplo
more : : need.. Rk .y

“IL s very muchi. to theinterest of
businesses which need packaging en-

ny—education

- patkage engincer,

W ‘opportunitics of-

| ‘\raining; -:many
M g

. .gingers,” he conclided, “nol only teo

encoprapge tothe {illest thosc agegcies
that “are" attefgpting' 4o fill this &oid.
but also actually to support the develop-
ment of additional educational facilities
to-train: the packaging engineer.of;the

[Ill\ll‘é." J 4 P

More than 1,000 plll:%gﬁlg, t

country and Canada are exj
tenid the packaging conferenc
tbe - packaging . conference, ‘o]
dozen’ nnllunnF

range of protecting and merchandising
the products of industry, from labora
tory to retail store. i

The marketing side of puckaging will
receive primary attention in the sessions
designed for manufacturers and sellers
of consumer goods. Speakers will de-
scribe their packaging programé and’
present case histories of what they have
accomplished in packaging, combining
the merchandising and operational as-
pects of retail marketing and calling
attention to the packaging implications
of changing distribution patterns,

und technicians from all ports-of; 5.7

.2
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Net Weight €ompliance
Of Packaged Products

{dnmes J. Winston advises members of
e NMMA, that State Regulatory
Agencies associated with Weights and
Measures have recently begun to enforce
siringently the requirements on net
weight o? packaged goods.

Several manufacturers in our indus.
try have been penalized or 1 on-compli-
ance with the declared weiiht. In a
number of instances, the net weight as
determined by the State Officials was
below the requirement by an ounce.
Most of thr. products deficient in weight
consisted  f short cut and variety forms
of macaroni. These products are gen.
erally weighed by avtomatic mechanical
scales.

In his discussion with ‘officials en-
glngcd in this activity, h¢ "~mned that
the tolergnee granted is g ¢+ ounce.
Unfortunately, the state offic: o not
take into consideration mc st . chang-
es of the product while in st ape, I
macaroni has Leen stored in a re.ailer's
outlet for several months, particularly
during the winter months, ’nw relative
humidity ot this time of the year may
result in a moisture loss of 2 to 3%.
This would therefore effectuate a loss
in net ol approximately 14 1o 14 of
an ounce.

It is incumbent upon management lo
check the weights of different products
on a daily basis to make certain of com-

Jliance with the declaration on the label.
t is also advisable 1o keep a daily
record of the findings and to muke the
necessary repairs of the scales as
|=rom|';lly as possible. Furthermore, it
may be prudent o avoid over-stocking
the relal?er. and at the same time, o
insure proper rotation of stocks.

Pu Pont's "Mylar" at

: il .‘)Pagk_gging Show
Packaging Con_hrn;:c"‘r o "fb',.,'\"' ;

. ?ﬁl:i)hme packages designed for
M’ﬂe&' and a group of commer
' ifeasible packaging npkalit-nlium
; ylé'l' polyester film, will be [ea-
by “the'Du Pont Company’s Film
ment_al.the 1955 National Pack:

8% I', i+ Expifition +in Chicago, April

e !
f

Bs21, . A
"4 On display will be a series of cello:
phane packages, designed by Du Pont

B

* specialisia to stress convenience, variety,

and  informative mckugln. and the
latest applications for “Cel- Seal” cel-
lulose bands,

Special units also ‘will dramatize the
|lnc£aging properties’ of “Mylar"—the
film's strength and toughness, as W€
as its dimensional stability under a wide
range of lemperatures. ;

In addition, other displays will gra:
phically demonstrate what continuing
sopulation growth means to the fo
industry, and the importance of con
sumer shopping studies, one © Du
Pont's many services.
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Say Doughis
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DOUGHBOY DURUM PATENT FLOUR is milled from

only sclected carloads of the Northwest's finest durum
wheat. Made in one of America's most Kup-to-the-
minute flour mills, every order of Doughboy Durum
Flour is tested before shipment for uniform high
quality, You're always sure with Dm‘;ghbo!. :

DOUGHBOY INDUSTRIES, INC.

New Richmond, Wisconsin

lﬁet us send you complete information on Duughboy
urum Flour for noodles. Just drop us a line today

'Duughbﬂv lnd\lslﬂes Inc. Dep:llltllcnt l“l]‘453
" ] ’
llew luchmond, W 1S,
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'for ~ "Say Doughboy
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4 for ”eaf SQQ'Q!’E

. DOUGHBOY'S: NEW “AT-C" HEAT SEALER rins
“thrugh jobs'fast! Majntains high speeds up to 9C0
; inches per minute during continuous production, Offers
- code-dating and hole punching devices, pre-heaters
and bag folding unit. Super speed, versatility make the
“AT-C" the ideal machine for quantity output.

DOUGHBOY INDUSTRIES, INC.

New Richmond, Wisconsin

For full details on a Doughboy Heat Scaler to meet
your packaging needs, just write Doughboy Industries,
Inc., Department MJ-453, New Richmond, Wis. No
obligation, of course,
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must. be convind
“build ‘consumer =4

he used to win;a g

away-Trom-home!
the score of ok

\r:“IE R "“?f"‘La :
\ o-food marker”, sJaegerdii (1) Gits"sost chen labor, (2)
! fIready*‘phe out of every * Cunpiédd jdod costs ‘lessh (3) Perfectly

flars Amtricans spend isg
umed awdy from I'mme"jz
is relcased by-Mr,Jacger!’

hy th~¥aifining trade came from special

ctudicr  undertakon last year by the

Can ‘Manufacturers Tnstinite under the7 Sp

leadershiyi,of Jeo Nvjeleki, managgment
consultant and chairman of the 'con-
vention’s panel discussion of the; insti-
tutional market. The study was pﬂ'ﬂ
of a loag range program to roaden the
institutional market for the canning in-,

places, runging from fancy restauranjs
to singly-owned caleterias, were includ-
ed in the CMI investigation.

Jueger warned thatthe restaurant and
institutional field was a “sleeper market”
neglected by ton many canners. “We
must realize that restaurant dining is
prowing faster proportionalely  than
population and income.” " %}

“It is not o marbet that will be
there merely for the asking., The po-
tentialities of this market areijuét being
recognized and spollighted. 1 am pleii-=d
to tell you that through the Can Mutu-
facturers Jugiilisle we are ameng the
very first ognize its importance,
We are olso determined 1o pwaintain
our leadership’ in this field.. bul, as
the importance of the reslautonl mare
kel is more widely recognized, competi-
tion for these billions of food dollars
is bound 10 be stepped up, and ‘we must
be prepared to meet it

The higgest percentage increase
in away-from-home eating is being reg-':
istered by’ families in the moderate in-
come hrackets, and that isgwhere{the
canning industry can toke, u niajor
wart of the eredit, Mr. Jueger declared.
Many restuurant opetalors 1!:-\0 laken
a tip from the American hovsewife, he
explained, in recognizing thut modern
American canned producls provide the
liest source of consistently hizh quality
foods al economical prives,

It is up to the camers to bring euch
recognition of the advantages of using
more canned food products to ihe atten-
tion of many mote key people in the
restaurant field, M. Jaeger emphasized.
The managers oand owners, und not
merely the chels and cooks, must get
the canners' message. The executives

dustry, Twelve categories of eating @ agemen: Committee of the ‘zNational
Restgurant, Aspociation;. N Irice

hvention ond eagerly dwaited "56}

«apled to portion gpnirol, the basis of
‘rgloh rant cost contbol; (4) Consistent
M';b; (5)Easier and cheaper storage;
spailage; (7) Offérs greqley! var-
oty ‘in and:Qut af-:rdm%(ji #0ids
“out-off stack L o
ing.dt o sessiol on *Dedlop)
the Iiifitukgonkl Marker!”, Mr. Jakper's
i ram' for the cannigit;in-

O
: “argp“ﬁ:d-fin panel

s tions by 'Neje]ski. management con-
sultant}’ Gédrge D, Hanby of Cooley’s

*Cuphot-dy, chairmanoi, thEProfit Man-

Hupuis - off Hardings Restau the
nssgt.:.inliﬁ‘n'l ‘%Food Comifnjjtee ~chair-
man; 4 Josephi Schensul of 5, Sthensul's
Cafetgrin! and Janjes E. sif san of {H.
I b st andiSon, Tne, 55000 0

N g b fed thepanel dis.
cuss, 4, 3!: % dp

taken by, the enn
ing restaurant
wodern trends.

With, labor costs
“compelent” person
reeruit and hold, My N i

“lauirant operators aie filding 1
ning industry a potent ally:in the 'l
tenance of menu prices-icaled)
moderate budget. = @& 404

Since the canning indgMr
1 ‘wide varicty of qualilg
Nejelski explained, much
of meal preparation can
the kitchen staffs. The
chens are hecoming muth erall

/Nejelski added, because lesy
equipment is needed as .4
processing takes place in:
outside points. These are
meana ,of cutling operation cosis, he
noted,” and keeping  restanrant prices
within range of a*majoritv of American
pocketbooks. ; R B
“Mr. Hanlv, spruking ui a restaurant
operator, chided th: cannees for letting
"lh!e restaurant ruicket develop by de
fault".

“You have the producis and poten-
linlities a restiurant owner needs,” Mr.
Hanby declarcd. *Youtneed primarily
1o do a better job ¢f selling, promoting
and advertising." .

Miss Hughes, olso giving the restaur-
ant operators’ view, strexsed the need

ctices into line, witl
J H Vit
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: ;La Rosa Now Packs j

plified theskey role;
g industry #l_“:rin 3

EQIrec
‘l Q; ll_ll]or
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fer more deln?lﬂ"hbel information
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i . Wi (31
« - nbined with~more recipe material wi’ Y
. v canned food offered to the restaur. W

##The label on each can will do u tre-
i,
mendous Joh to help restauranteurs
i ‘serve good meals at controlled costs
if it will tell the giode and amount
‘of product in the can, tell what you
have done with it, tell what to do with
it 10 make an npl‘e!i:ing and attractive
finished recipe, Li=lieve me, the restaur-
" anteurs will be grateful.”

ltalian Meat talls {

V. La Rosa & Sons, ‘Inc., Brooklyn,
New York, have intrbduced another
newcon >r 1o thei - Italian-style food line
—Ttalis.i-style m 2tballs in sauce. These
mevba's are: prepared in their own
same. fust he:\r and serve, o
- These ‘meatbe!'s are made by, La Rosa
from pure cho'ce beel und choked in
special infra-red  broilers for a true

NEW Sales 'Plgw'er i ’i.dwer packaging
- costs with KVP Super Kulakote'

This is important news in’ Macaroni marketing
— the kind every producer likes to hear. It is now
pms.lblc—-_using new KVP high-fidelity printing
equipnicnt on Supeg Knllkq.e(f = to add greater
. NE—— L A es appeal to
#!( . R 4t macaroni, products

& % ¥ §packages and re-
i dijce overall: pack-

Aping costsi (The

ietonomies are pos-
'sible for“all who
use’ mord ;than an
ordinary shell to
package‘itheir
products.)

Greater sales up-
peal comes {:om
the perfect pic-

torial reproduction of the products, ar ghe tempt-
ing dishes that can be made tror them. The savings
come from eliminating :he inner wrap, the printing
on the shell,yor an expensive outer wrap, Full
protection wg) inst moistire, mould, staleness, and
infestation is provided by the tight seal and mois-
ture-vapor restance of Super Kalakote.

Would you like to see samples of this remark-
able new wrap for your products, with sugpestions
for its use on your packages? Write us for full
information.

roiled Mavor, Then they':s
ered for hours in La Ros
ve them real Italizn tn-'
one can have the trad’
Pan dinner of spaghelti @ d
“minutes”, says Vinu!
'S. La Rosa, in charge of product al: i
tising, {He'points out that “hecause e
meatballsiare pac ed in their own &
cial sance, they have real Italian taste
already ‘sealed ‘in; and just have 1o he
heated and’ servediwith La Rosa spog
helti {9 make’ o fuick, complete real
{ Tinlian dinner”,: o
i These new Italian home-style meal:
balls in sauce comne packed under thrl
traditional La Rosa Iubel in a handy
1514 ox. can, Retuil price about 50¢.
La Rosa will surport this new product
with heavy telev sion, radio, and caf
card advertising. As many as 30 nl:i
nouncements per week will be schedule
in each city.

KALAMAZOO VEGETABLE PARCHMENT CCMPARY

MAKE THE NAIL TESTI
i e

ARANCH AT DEVON, PA. ASSOCIATID COMMIAN.CS KV CO. OF (LAAS.
WOUSTON, TEXAS — HARVEY PAPLR PFUDUCYT CO., STURCIS, MI%H
kV" €O. LID., ESPANOLA, ONT.. +TPLEFORD FAPER PROTVCTS ‘10,
haMILTON, ONT.; MONTREAL, QU

1

Specialists in FO0OD PAPERS For Protection an® Sales Appeal

TR T

e = e ELEOSY
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Wlih vacuum lpp‘ed over fhe enf ‘.';j‘: i

No change ont the "trade ap gla
mixer. : & ' :
9, f o 'R
@ L e

: 5der gttachmen: with "o electrical
2ot P, no limit switches, 1o brake motors and
"'jyﬂ_ /no comphcaied elecirical wiring.
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PRE IMINARY DRVES

Long € “uds Preliminary Dryers with the new
stick pick up. A new 2nd Stage Dryer for long
goods—a dryer specifically designed for a
2nd Stage and not another preliminary dryer.
Pleass write for detai's.

I'HE “S! _ I‘I'" OF ‘I'HI PIIFIC'I'
EXTRUDED SH!I'I' Wl.l

L e fmanciecs) Ef loHIvE

p"ﬁﬂﬂagﬂ' %a”; CORPORATICON

CORPORATION
A : : 46-45 METROPOLITAN AVE. * ‘thone i e 37, N. Y.
'46-45 METROPOLITAN AVE. + Phore Yargees 6100811 * nooxtm 37, N.Y. 2T Hiss itk L0t o ARORKLEN 3d) MY
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INDEPENDENT. GROCERS Al

o

Wibuy: new ‘store « —ripment.
A ® % 3 ]

; pendent,

al ‘Asso-

“ réported

eiinting the “largest’ ro-
"R ¢ -
Rioble scpment of indepen-
the uulio@é
Saiembers coojierated in the

Troely :
Resdltsr ol the study are presented in
the February issue of NARG!S Bulletin,
oflicial publication of the National As.
sociation of Retail Gracers, which high-
lights its “Modern Stores Annual Report
and Survey” with stories and illustra-
tions of new slore disipns and remodel--
ing improvements, %) :

“The stores NARGUS members are
planning to build or remodel in 1955
will be bigger and with more [rills than
ever before,” the NARGUS' Bulletin re-
ported, “hence they will entail larger
finarcinl outlays. They are spending
three 1o four times as much to build
u store today as in 1945."

One of the reasons given for larger
size slores is the trend 1o stock more
non-food items, These range fromrhild-
ren's loys to kilchen utensils, cosmetics,
soft poods and hardware. Health'and
heauly wids departments are three times

the size of ‘aoyear ago, the Bullesin
estimated. " gl

The pu demanding better fa-
cilities, NARGUS members declared in

telling of their plans for public rest-
rooms, parcel picky
extension of covered . promenades inlo
parking lots to protect shoppers from

inclement weather. '
There is a big swing lougnrd self-f

service, the Hulletin also reported, and
21,500 NARGUS members have. indi-

cated they will change to more self-

service in produce. “This ig:an cven
larger number than “are switching to
sell-service meat,” the Bulletin soid, *for
the transition to sell-service meat is
more wearly completed.” ‘ %

In equipment purchasing intentioris,
new frozen food cases continue lo set
the pace, with 7,110 members expecting
to bay frozen food cases during this
year, as compared to 6,210 investing
in wall or island shelving. Even mor=
frozen food cases will be hought than
such basic ilems as shopping carts,
meat, produce and dairy cases.

The accuracy and relibility of its
sixth anunal survey is attested, the Bul-

s e T i s

: . . L)
- Bulletin’s sixth annyal th

thousands ,

stations and the
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Eedt
. ] 'l the
; {3 mong

! a1
4 2 dis-

! (o)

ot 19.1%
R S "":l:dil and  pugghu
LR ndina wr
h'.ffh‘*claln!ﬁ. I:x:'l'; \ 6% Iltf l-m y;l’.'
fith a<auhl e, lnd 6] Trees
cent of “fh h‘c. g i""’m"’f‘ »
suryey sti .Jaon(l],g-f-e,v..ld build p#mey -
store " it T S /OQ 87 per. cen

“sloltéﬂ

. v

new £~ met., cost
in 1054, and 56 per

89,350 ecach,
t did buy new

cquipneent, spending 313,000 each, dur-

ing 1951, )

Ilustrated article in. the  Feh
issue of the NARG !;u”clin de
attractive store frontgand profit th
esthetivs; designs thet are popul
dificrent sections e colintry;
widerations and dechifiques for- lo

jod markets; }llnl:l'm&'!l of a new i
"2 property; formulds; for * finagy
glamour lighting; drdmatic’, frég
- of a store name; self-service
v pariment operations; and

ng lot layout, ; . .4
;.—'f'l\'ulhing identifies the’ M

store’s owner as clearlyfas;

appearance, an article’on
appeal pointed out,! Illu'sh‘_mfz_x_l
how ap.old store front' can’ be- gon-
verted;into an up-to-date distinctive de-

sign. R
Retailers ore licding it wise from a
psychologica! point of view to interrupt
the vast puved oreas of the parking
lot with park-like planting and com.
fortable benches for resting. according
to an arlicle on new store features.

In a special article on considerations
for locating food markets, ideal criteria
are detuiled us well as ruleolthumb
location techniques, Formulas for fi-
nancing remodeling, old store expunsion

g
“ia,

G

actull; ¥, '?’.&'l'h'( o W ntoreIurinﬁ'
1951; 51 per cent saiggghey would buy,
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e e
_; BUILDING

Ao

 \UBIGGER STORES *

y and buildihg new ones .,. » discussed in

nother special adticle,’ ugrented by
urst-person repor)s of .en'hq\-NAHGUS
Members on how they ootutded their
108 3 S8
L~ & checkup of NAI 'FUS‘ members
=4 no. have recently ﬁnani‘s'ed m:x;. slores
in 42 stales, the B“"N,P learndd that
they paid off their loads in full in an

* average of two years. The study further

indicated that the recent “hard, money”
 policy id forced about ane out of
Levery'&¥e 1o pay 6 per cenl for the
borrowed money. The halance were

¢ still obtaining money within the range

of.4 per cent to 5%4 per cent.

. 'tiowrording to the NARGUS' Bulletin,

well .cer's sources of financing are as
covera_surplus earnings cen be re-
“Lovd; sale of stock—common and
radrred; issuance of bonds or deben
res; loan from privale investors; loan

e-, ]
‘ed. trom a finavcial inslitution; construc-
“t tion of a huilding with a sale and lease-

hack agreement.
In additional illustrated articles, the

" NARGUS Bulletin describes distinctive
tjc;_ni‘chi!ectural designs, lighting tech-

-niques which restore natural color of
products, and finding more space for
frozen food cases.

Kiefer Calls for Fair Play

. ful price discriminations in the

food .industry have reached an alarm-
ing stale, requiring specific action lo
alop .them before they plunge the in-
sttfuinto the same kind of chaotic
i practices that prevailed in
At &:{p; _ according to Mrs.
Ber, ‘sochptary-manager of the
ociftion ‘of Retail Grocers.
? iddressed the annual
he ' National Association
rs on February 19, in
House, Chicago, on the
i, oF “The Robinson-Patman Act
d'Food Disiribution.”
"MA few of you'inithis audience mun:
azed to live lﬁrough those days (before
‘the Robinson.Patman_Anti-Discrimina:
tion Act was adopted in 1936)," Mrs.
Kieler said;, “Those of us who snw_lhe
destruction,” dishonesty and discrimina-
tion that prevailed will never forget it.
NARGUS, spokesman for the nation’s
independent food retailers and one 0
the original and consistent supporlers
of the Robinson-Patman Act, has come
out strongly in support of the “Equality
of Opportunity” bill to strengthen the
Act for the effectunl prevention 0
harmful price discriminations. . -

¥
' CHECK WEIGHER '~ o/ ¥ "l

TWG NEW. GREATS BY

C-K NOODLE P/
"CONVEY-O-M

"KER WITH
~+SCALES”

't . KAY CO. INC.

-J"nglcl.- * Los Angeles 15, Californla

g

'

Greate Agvancament In
Produr elghing Since
the Nut vélght. Scale

'WEIGHS AS IT CONVEYSY.

SPEED: 35 Packages per Mi-ule
ACCURACY: !y Or Tolerance
OPERATORS: One Putting Bags on
One Heat Sealing
One Packing
NO BREAKAGE OF PRODUCT
', NO BREAKDOWS

I,

£ 2
= §
TABLE OF COMFAIISOH-—‘-Avnrug! ‘uction vs. Production COSTS
w o vour” | -
Spesd — Dotens 7 | PACKAGING | SAVINGS SAVINGS Number
Initial Pkg's per Packagas * Cost % ¢, per Doten per Da Operators
Machine Cost Minule 72 Hr. U'l! .1 per Doter | with C:K with C-L @ $1.10 Hr.
s ~ - - e __,'.. e S | s
A $10,695 22 | 825 32 | s 4 s21.98 3
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SFEED: 24 Packages a Minule

OPERATORS: One Put Bag on
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One Closing Bag

Bullt by a Packaging
Machlnery Manefacturer
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CODIE-KAY Line, The

BORELLI AUTOMATIC CUTTER

T PACKER
&5y Y.

H — !
LON (U
H T T

'y

]
€




18
| Mis. Kiefer pointed out that. many
discrin instions today ace not  ditect
prive preferences. “There are all types
of pratnotion schemes which zive one
proup of stores preference ‘in
lowances andfacilities over:
retailers.”  she isaid{ ¥ Frea. fpr
slore openings, man ) ing
shelves, consignment s
are very [requently o
ferential basis ;:WE“F‘
scruplés! ahaut

0 on,

agnot know
puom-‘i?. Mrs, Kiefer:

Wahe cautioned. “The public
ws that in one vear a larger
eceived, in what the court termed
‘headquasters allowances’, $6,400,(10,
which eepstitnled 21.95 per vent of their
total profies irom all operations in that
year. These neadquarters allowarces

were the |1:gest single source’ &f. p ofit

for that u_‘rnpiz.'li’pn." {
Mrs. Kiefer continueds,

“The overwhelming majority of busi- *
ness peopl do not desirg lo stoop o
injurioun discriminatory * and  unfair
practices, but if the willlul few, who
choose this way of doing businss, are
allowed 10 purzae their ‘evil conduct
then many will feel they must adopt
similar tacties lo'meet unfair and. un-
ethical competitic v, 1i this is permipted.
the ethical stur.duds oi the im]uslt'_ twill
sink to the lowest level followed by the
most unserupulons,  Two decades of
effort 10 wine out discriminations and
to preserve prustity o ojportunity for
all are novgsls *otened by a resurgence
of this o Yy ¢

The Robinson-Patman et is now
structuzally. ‘weaker than ever hefore in

its history, Mrs. Kiefer said. citing rahroughuut the Unitgd St
instances in which the law is™1ict being ',1 ere

enforced or has heen weakened by ju-
dicial and administrative opinion.

In urging support for the “Equality”:

of Opportunity Bill,” Mrs Kieler also ™

stressed the importance of findividual
responshility to foster fair competitive
opportunities by refusing o counten-
anve harmbul practices known 16 he
taking place, Ske suggested that brok-
ers teperl known violations to the Fed-
eral Tiade Commission.

Without brokers and the preat ad-
vances they have made in expanding
their sales volume, the situation in the
industry today would he much worse,
Mrs. Kiefer said. She asked the brok-
ers lo help lead a erusade to recaplure
the lost territory. “Foud brokers can
become the greatest constructive force
for fair play there 1s in the industry,”
rhe declared.

A .60 "€ now-farous “Iuinul
i wed "4 Jara pulse I
i

Pralid

! 'un&ereativ@\hn amouni
wolved in dis>riminations of .
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Macaronij Purci;ases in
lSuper Markets:
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7 o (.;ahle diqﬁny pul'}l'l?“ in super mar.

s because: ! =¥ .

. ey furnish higher-than-avera 1é retail
" ing 1
d"!mr;t br:\:ga Detter-than-average raling

1*“store decisions”. :
s l'f:tet;c products, 80 fre uﬂ‘nﬂ\' decided
on in the store by Today® hopyper.
must sell themselves. Therefore, the
package _must assume ’pruh‘r respon.
osibility. T
T AR ey 5 ,j
Thchef ’?"* 103 'I.l‘fdnds

'O . 4T18ING ||'.' AR

o e j
o=t nuin' (. po]liwbiclt‘rcnultcd

1.7 vizeable sal ‘paindin' 1951, Chef

o Yoy ar-dee i di . dopiryg the largest ad-

aerlisivc an i ) remotion campaign in
' hisory, 'TH strong bycking for
19553 es quots+ of the -?iulin.:ii\'c Chef
line Y " spaghe'ii sauces and quick.
serve _‘:a[mn e foods, aceprding to
Llf" Sauers, ¢+ e-President o Ameri-
o Home F§* ds, includes. o. ontinua-
tione0f d-color, Life Magazin~ space, as
well . 5 twici"ifweek national television
covern Tt over CBS.TV. Network with

) o or  “*Lowse of Life”, and four‘-_!“mu-n-w«k

d Wi 5 raddio roverage with “Ovr Gal Siundn:"".

e (b st stotalde: The nerchandising opportunities for

cisjons :xl -“B{;‘u&:i.'. rluguo‘ll%]‘:“m%dp; ‘,.'(he Ciwf products nS\'r'lsml in A-color
176 ';drn-'plm din a wfe i Lifo last year,” suld Mr. Sauers,

un‘ﬂ-ﬂiruﬁ-l}u ol 160 are  puppuired
as %'-\uul' e, and _J-Tlvfr"'nﬁl UG
chas'vi 3ot pievifOus plan, making
a totrl e’ BD.998, /"
mucnrb!(_lu- 14, \ers
ably! jighed; than ;70867 —the laverage
‘st Vdecision” figlresfor ALLI grocery
ibbion ey oy
“How the Surfey‘was Made
The field workglor this Sirvgy was
conducted by S. W, Wilkersoli As-

sociates, Philadelpfin, Ra.. in co im.y
tion with Market t'M'l’h:lt Sectén of,

F. 1. du Pon
covered 5,338
sentalive super

t'ded
sh

As the shopper efd
all items she planned
in ns much detail as
dalerview—a  surprise
the uurchascs, she actil
Laskel as she came 10\{he
Purchases werg clag
Specifically planned af
p]lu-ciﬁc brand ‘or itet
plunned, like ABC 1
tuce or pork chope, iy L.
Planned in o ¢ warral rc*-fmd purchased
—A geneial dhieih, atiéhi like “some”
noodles, “a° veyeabiet s “some kind
of” meat. 2

Purchased s o snbstitule =A chanpe

from specificni!s wr generally planned
item,
Purchased w't!out any previous plan
—An item borzht which was not in
mind on entering the store.

A conclusion 1o this survey indicates
that maceroni  products” should merit

re decisions’ for’
his s consider, .

. With

”u”

“justiied la rontinuation of this pro:
sram.  Eye und “appetite appeal are
iwo of the stoang selling points of the
Chef “line whish’ ‘are very effectively
demojistrated i, this netignal Life cau
llhiell in colnr’ {
Newspaper sunday Magazine :dver:
tising .in 4-ciords another piwse v
the big generc: plan of 1955 expunsion.
513 Life :-romotion and radio and
TV participatin furnishing an oppor
tunity.to promote the entire line of “hel
ucts, bached by local dm!i:\nem-

r advertising and local TV and

i radio support, American Home Foods is

ng‘ill_cam aign 1o give. strong
s 10" saled efforts on: the nrts of
¥orid brokers,

§ Lithograph Corporaiict.

itH Baggen; N, J. has announced the
wpbintment’ of Kenzie A, Mac Donald
a8+ Central: Divislon Sales Manager
Mr. Mac Donald, n resident o[_'..ln»
“cago, has been’with the Rossotti or
ganization for the pust five years as
gﬂ‘ﬂ- Representative' {ur’ the Chicago
territry. f

Th= Central Division seles office will
he located at 1320 Sovth Wabash Ave
nue, Chicago, lllinois;

;"ucl:agirfg Consultants and Manufec
turers since 1898, the firm specializes
in_lithographing of multi-color labels,
folding cartons and carry-home com
{uiners. The compuny has production
units on both East and West Coasts
with a Board mill in Massachusetts.
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