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IS YOUR PACKAGE DESIGNED FOR SELF·SERVICE? 
Great changes in merchandising method,. in consumer aclf· 

aclection, and indeed in their buying power, have come about 
in the last few years. UnlCIII your macaroni package haa 
been de-desicncd in theac same recent years it probably iI 
under a tremendous handicap in Self·Service Itorea. today. 

The package that ahow, the product in uae . . . demon· 
strates additional usct ••. Itrcues the benefits to the can­
sumcr ... clearly and legibly explains how to prepare and 
usc the product .•• poinu out the time and trouble IilV' 

ing advantages-in .hort, the package that utablithea DB· 
SIRE and giva the .hopper a reaaon (or buying-that". the 
package that will lead the pandc from the retail .hlM to the 
market basket. 

Such a package will ioterat the retailer, too, because he 
knows that over half the Jlurchaset in hi' .tore are un-

planned, point·of.purchuc. impulse buyt, And he's the fel­
low who auigns the .htll .pace to your macaroni product, 

Perhaps it's time to re-examine your package? Remember 
-your pacbge it your only pcraonalliles contact with the 
potential buyer in the self-aervice market. 

Perhaps you're thinking of modernizing your package. 
Perhaps merchandising mcthods of today arc convincing 
proof that it ncw approach in your salu promotion picture 
is what you nerd. May we luggat that you consider us 
when you're. ready to go into new, up·to-the.minute pack­
aging? We've taken all the "pcrhaps" out of the problem 
of package dca;ign. We'll he glad to .how you, without 
obligation, how we go about this all·important business of 
daigning and producing aucccaaful sales·winning macaroni 
packages. 

Will you make thit 
.imple tClt? Cut out 
this pictorial and place 
it on your present 
package. Docan', it 
whet your appetite for 
a good. appealing 
Macaroni dish? It will 
have the aarne effcct on 
shopper. in Stlr·Serv­
icc atorca. 

Thett il a qualified Ruuotti rerruenlalive nur you. He hu many hc1rrul bet. 
an..! 6S;UTti al hi_ 6nlj:erlirl, JUII call or wrile u. ror an arroinlmenl, It could 
he the brelnn,"R or • \cry rro6tahle ,"CTCUC in your ulu. 

~SSIJIH ".laST IN MACARONI PACIIACOINCO" 

ROSSOn! LITHOGRAPH CORPORATION 
8511 T onn,lI. Av ••• North a.r"n. N •• J.n'Y 

ROSSOn! CALIFORNIA LITHOGRAPH CORPORATION 
5700 Thtrd Street, S.n Fr.nc~co 24, CAlifornl. 
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NATIONAL MACARONI 

MANUFACTURERS ASSOCIATION 

Bosl wishes from Amber Milling on Ihe occasion of YOl,r 

SIsI annual meelinll. 

To be"er serye el/ch of you is our sincere desire. Thai 

is why our Durum·Hard Wheal Blends are mill6d 10 

such exacting slandards of uniform color and superior 

qualily-slandards Ihal have helped many of you 10 

be"er conlrol Ihe qualily of your macaroni producls. 

I ....... r Millin.. Dlvl.lon 
1M .. ", 'ItMM 1jr4U17U .. "'4( A44oe14(UIf 

MIW AI IUJH CITY, MINNuotA • GINltA1. OfnClI. n. 'AUL I, MINNIIO'A 

- ______ 1 
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COI/., P~olo 
Comely Barbara Weiss luis been calling attention 

to the "Easy Summer Serving" campaign o( Maca· 
roni.Egg Noodl ••• nd C.nned Me.ts Irom June 15 
through July 31. The drive will "be.t the he.t" .lId 
zoom that !Isles curve u(lward •. 

Tho Macaroni Journal la re._lItered .lth U. S. P",lenl 0fIite. 
publlthed monlhl, by Iho Nallooal Maearonl Manufacluren 
AaIoclatloD u h. c4ilaJ publlealloa tlDee Ma,. 1919. Enlered 
.. I«Ond cI .. m.Uer Oc&oMt 7. 19S5. al lbe Palatlnl Polt 
O&ice. uader.lbo ad of MardI a, 1879. 
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51st Annual Meeting 
NATIONAL MACARONI MANUFACTURERS 

Monday, June 20 

Hotel Del Coronado, Coronado, California 

June 21·22·23, 1955 

PROGRAM 
Conyentlon nom.: OPPORTUNITIES UNLIMITED 

10:00 a.m.-- Board of Director. Meeting. 
4:00 p.m. - Millers and Board ot DireetorR Meetlr.g. 

Tuesday, June 21 

8:30 n.m. - Regilltrntion Breaktult. In tho Crown Dining lloom. 
0:46 a.m.-Aucmbly and formul Opening ot th .. Convention In the ClrruM Room. 

10:00 a.m. _ Wel(ome trom Coronado'l Ma),or Watt.r A. V.lllal. 
)1):16 a.m. _ GrHlln,,' trom Pr.lld.nl 1·.ltf I.ano ... 

ASSOCIATION 

10:30 a.m.-Appointment ot Con\'enllon Commltttell: NumlnntlonM. Audit, lluolullonll. 
10:40 a.m.-"OpportunjUtli Unllmlttd" by Rlrhurd M. Oddle, DItN'tor of Smull UUlinetlM Ad\'illory Ser\'lce, lIunk o( Amerl(u. 
11:16 a.m.-"Rut You Hne to Know Your Coil .... Wultef M. Uulrd, purtner ot I'rlee WaterhouKc & Co. 
12:00 noon- Utport on Dutum R.I.llon. by Lloyd }O;. Skinner, Dunun IMuUORS Committee. 
12:15 p.m.-R.port on 1m porI ... by JOlcph GI .. nlnno, Chull'mun nf the StllndnrdK Committee. • 
12:31) p.m. - Luneheon 1n the Coronet Room. 

A Floml Demonltrnllon tor the '..udicil will tollo\\' lunrheon. KINII1More!1 by Ambrelte Muehlner)' Corporation. 
2:00 p.m. -Golt Tournament at Chula VI,,',u (or thc Men. 
'1:00 p.m. _ Spaght-ttl SUllper. aponlored by the UosllOUI Llthogn.ph Corporlltlon. 
9:00 p.m. - Danrlng on tho O(cun TerJtlcc. 

Wednesday, Jun. 22 

---_._, 

8:30 a.m. _ Early Dints Breakr"lt. IlponsoN!d by Ihe Uurum Milici'll, 
9:46 a.m. - A .. embly for Second Ousincis Session. 

10:00 a.m. _ Manronl In Iht ReI.n Slore •. A r,anel dlllCUILMlull with 1.10),.1 g. Sklnnr.r. Skinner Manufarturlng Compau)', 
moderator. LInd the following 11I.rtl( plln1ll: 
J . Murry Yunker. Certilled GnK!orll ot Cull(nrnlu, ttl!. 
Clifford HUlkell. Alphu Dem Food Murkets 
Druco nonqulst. lUurkel Dasket. 

11:00 lI.m. _ nt-Illrd Item Stlllni. by Jumes B. LUIIC, "rellhlent, Westgnte CuU(ornlu Tuml Packing Cotllilony. 
11:30 a.m.-"Mllc.ronl's l'lln In NDv)' Chow", Lt. (j,g.) F. C. Peluquln. In Charge. Suuthwcst Field Food Se"lcC! Teum. 
12:00 nooll-Ilt-porl or Nominatlona Commitlct'. 

Election o( Directors. 
12:311 ",m. - Lu~heon In the Coronet. lloom. 

BOllrd ot Dlrcdont Organizational Luncheon In the I'ullll U()(lm. 
2:00 p.m.-Trip to Snn DI ... go·1I tumoull zoo, lor I.lullcs and Children. 
2:00 lI.m. - ShOll Talk In the CirCUli Uoom. 

PuckuglnK Punet. 
2:30 p.m. -I'roduct Impro\'enlent, 
8:00 p.m.-MllCellaneous MuHeta. 
7:00 p.m, - Dinner In the Coronet Uonm. 
9:00 p,m. - Dandng on the Oceun Tertu(c. 

Thursday, June 23 
8:80 n.m. _ Druk(ult In the Coronel Heom. IIPOIIIIOI'Cd by Ucfo'rnlldlld Muehlne Corponltion. 
0:46 u.m,-A .. embly tor Flnnl DUllness Seulon. 

10:00 a.m.-"Wh.t the Ufalaurant Man Wanl. trom Mlcaronl l'roducIM". b)' Arlhur Wynn. Genenll Munuger or l.uwrY·II, 
Jti(hlor'l. Stear'. und Tum O'Shunter Ueltuunmtll, 

10:30 a.m. -itt-port on N.tlon.t Macaroni Inalilute AellylH. by Thl'()(loro It. SIIIII. 
11 :30 a.m. - !teporl ot Dtrtclor ot Itelear(h, Jamel J. Winston. 
12100 .. nooo_ n.port ot St'crellr)" Hobert. M. Green. 
12:16 p.m. - Report ot Audltln. Committee. 

Itt-port or ltelMlluliona CommlUee. 
12:30 p.m. -Lun(heon In the Coronet Room. 
2:00 p.m.-Ban Dlt'go Harbor Boat Trip. sponlored by General lllll •• 
'1:00 p.m.-Auacl.tlon Dinner farty. 
9:00 p.m.-Dandng on the O(ean Terrace. 
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EASY SUMMER SERVINGS 
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ill" alll 'lI\ioll ,,, till' manIlOllli 'I')! ;! 1t"",II.' 
al~1 "jl lllll'.1 11\1'01\ 1'111111"1 ;,,,.. JUIII' la 
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I
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'1lUIII II illl 1111' 'I 'IIII",l alllll' ill a I"'uu,,· 
!iull Hiliit'll ul l1Iillillu" "I , 'IIII.-lIl1l1'r,. ill 
1(,11 11I.ljllr mar)..,'\,. 1111111' "lIill,.1 :-'lnl,',., 
1:,III;I,l i,1II lIIallll';I4"IIIII'r,. llill Iw ill IIII' 
,lIiH' ,,,,,. \Ianll ""i mill ",111111,,1 IIlI'lIl" 

f~'r 0'.1,. \ ,,1I1II1I1I'r ""Idll;: Idll I ... IIII' 
1111'" .... · Cr~ ... I·r" ,III' 11IJ!, ·~1 hi lIIal,· il 
IllI'ir 1111'1111' (u r ,.1I1II1I1t'r 1'1I,lil,. Io~ 111"\ ' 
ill;.! 1I1l1l ·anOlli. ~l'lI)!III'Hi. I';.!): IIIIII~II, '''' 
",11111.,.1 nll'al" i,,"1 1I'lilh '~1 ill'l1I~, '1'111' 
";IIIII ' ,li;m II ill I ... 1':II·l.·,1 I,~ lIali"II'\' i.I,· 
1'IIIoIil"il~·. ,,<I I ill";1 I a~III' rli"ill~ <111 ,1 
l'L1illl ,,,(,,.;lII' IImll'rilll. \.hi.-l, lIill ~ ' III1' 
"i,,1 " j <I 11I1'I.~I· l'u,.II'r. 17", ~~". ill IlIn'" 
' ·I, I " I ~. :\' '1"1'1'1 ;1111 '1' IIf ""I' atlll hlu 1·,,1· 
1111111 "r"I'·ill IIml,. I,~ II II' \alillll:ll \I m·a· 
",,,i 11I"lilllll' illlli"illo' Ihal ;:r" ... ·r,. all 
"', ., 1111' ""IIIIIr~ "ill I ... I'lIlIil1J! Ih"11\ 
I" 1 ... :1\ ~ II"". 
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Naflonal Macaroni InsfHufe Campaign lor 
Macaron/.Egg Noodles and Conned Meals Shapes Up 
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July Is Picnic Month 
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-for best results lmel incrensed 
consumer accellt.nnce, hecause 

of Northern Star's conslanlly 
reliable quality nnd uniformity. 

100 LaS.NET 
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MERCHANDISING MEETINGS 
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IN NEW OIiLEANS : Flo~ ' ' 0" If" '0 li" hI : J. mf . H . HuH .... " No'm.~ E. "~ ... ""n 
Jolt.ph B. Co.d~'o . J . l. T .. ,.q .. f . W m. II 1.4"', .. " .... B~d to _ "' i t · o~ \u _ ~o .. f H .. b. ' 1 
Fi, 'd,_. J , . Ch., '" F. H. ll b ~ ~ h W ill .. ... H Oo,h o" W.o. , " H F,o ....... .. . 

"',., ,+'1 .,,' 1: .• 1. , ." .,." 'q ",'h',1 .. " 11 ... 
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I .. 11 11' .. , " 1" "1' .. " II ... '1,,",,· \I ." .1 , .. 111 
n .• L,' 1",, 111 ,,10 ,,11. 1 ... , , ' .. 11 I IIi · .. I t ill' 
1" '1 \I ,IL 1." 111" .,", .' .'0 'I'."It·,1 .1 •.• 1 
,1"', 1 ,1,," " ·11 ... ·1 .. ... " ", '1., \: .' " .... 11 '. 1I, .,t 
11 ... ,1 "',.,' ,1I',0" It.,II, •. ,11.·01 "" '1\ '1"" \ ' 
,",th.I, .-," .1 M ~ , :.' 1'" "1' . 1. " ,'. t" IIII" 
, 1t .• ,,, I, . ,· 1",i1l1 ."I .. . ,Io- ,".,It·l i.,I . 111 
11",' 1 ~ r'"'I ' 111"111' ",,,· , •• t,,", . 11,,· \ , .. " . 

,.,' h.,1 ,117 ~ '''III'' llll.dli,, :: 1::.::11\ 
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,,,,,,,1 ,,,, ,,,.1, · ,.i,·. ,'. 
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YOUR INDUSTRY AND YOU 

.UN" •• HOIlINI 

I N m)' &earch (or an idea 10 Illestnt 
to ),ou at this 1955 ~ion of the 

Plant Operations Forum. I thought back 
o\'or my thirl)·.cight ycars of o!!lIocio' 
tion with the Mo.cnroni hulu!!lr), in all 
eflort 10 &elect lIome theme upon which 
I felt I wa!l unul ually qualified to Illteok. 
Then' arc man)' men in the Induslr)' 
who lUll)' he Iletler qualified Ihun I 10 
la1k aholll current operatiolls alld IIroh. 
1eml, hut I douht if there ill DIl)'One who 
hoa heen in Q better pOl ilioll 10 c\'o11l81c 
the foclon which make thla the fine and 
I'TogrC&5i\'c induslr)' Ihot it is loda)'. 

A. 011 induslf)'. we ho\'e kept JlDl'e 

with the great technological and loci.1 
tHlronces of our notion. We hO\'e con· 
11101111)' iml'ro\'cd our positioll in the 
ruutl Illdustry. The per COllito COli· 
lIumption of bread, potatoes, heall! and 
mall)' other fitople foodfi wilh which we 
com/tete has thopped, ' while we hO\'e 
gUll uoll)' forged oheot1. I o~kcd 1n)'aeU, 
"\vh)' i. thil true?" Ami ItOW 1 will 
try to draw upon In)' eXllerience 10 on· 
s ..... er this question. 

In Ihe IHe of on intlll ~ lr)' as in Ihe 
Jile of the ilnlh'idunl, the family and Ihe 
communil)', there are to bl' found e\'en!i 
which call be ret:ognizell as milestones 
-either of )Irogreu or of retrogrcssion. 

It flt<'m. to me Ihal you whOle '1 '011 

of yeorli covers oul)' a portion or Ihe 
Jndustr)' in the United StoIcs would be 
iUIr.re.ted in hO\'ing thc IIpotlight of 
cxpericllcc turned upon the mileslollt!l 
along Ihe ..... 0)· · ... ·hieh ho\'c mode thc 
Industry ..... hat it I, lodo)" 

It il the enterprillc of the intlividuul 

I, G, ... G. Ho •• ' ••• G. G. Ho •• ' •• Co .. pa., 
" •••• f.d at t •• 7'. "a.t Op.,afloll. Fo,tfm 

thol hOi mode Ihis alld other business 
\'entures succtlslul. Howenr. the indio 
vidual quite of len o\'erlooks lhe conlrl· 
hlllloll that has becn mode by faclou 
outside of himaelr. There is 0. tendency 
10 ; 11 of us to feel that we should not 
disclose our Jlorllculor tcthniquel and 
mel hods h'!CoulC by 10 doing we will be 
gil'ing our coml>clilors ammunition 
which ..... iIl mAke them Itronger in the 
haule bdWl~U indh'idual unit. in the 
Industry. A certain degree of 'his alii· 
tUlle is necessar)', but we feel thallOme· 
times such on altitude causes a com· 
I'an), and the Indh'iduals in i1 10 Ilop 
growing. We feel \'ery definitely that 
the greatest good comes to those indio 
\'iduals and comllanies who wtJrk with 
olhen. It is for this reason that 1 think 
it ill desirable at this time to Iloint out 
some of the milestones along the way 
whidl prove the value of combining in· 
di,.idual elTortl lor the good of the In· 
dUIlry and 10 the ad,'antage of the indio 
\·ldual. 

Antoine Zerega 01 A. Zerega Sons, 
Ilrookl)'n, was the flnl macaroni Ilro. 
cellor in the United States. lie begAn 
operations ill a "ery small way in 1849. 
Other plants were /'Ut into operation 
during the lalter ho f of the 19th Cen· 
tur)', hut the growth of the Indultry wu 
lilow. Our flul record of Im-duction 
Wa! for 1910 when 200,OOO,OOlIKlUnds 
",'ere produced ill the United S~ates and 
112,000,000 Jlounds were lmported­
which indicatl'l that 312,000,000 pounds 
were consumed by 92,000,000 ))Cople or 
3.Il pounds per ca/lita. It il quite Ilos, 
lible tlull lack of ndullry orlanb.tlon 
was a factor in retordin1 the adoption 
of macaroni as 0. Ilint 0 .. the American 
diet. It is certainly true that a. "ery high 
I,ercelltoge of the 1910 Jlroduction was 
cOllbumed by immigrAnts who had mAde 
it 0 Jlart of their diet in th'l country o[ 
their origin. 

The hlSt year of hig iml)(Jrts was 191(·. 
Theil 300,000,000 Ilounds were pro· 
duced dome&licAlly and 130,000,000 
pounds imported. In that year 99," 
000,000 lleople conlumed Ull 8\'crAgc of 
4,3-1 pound •. World War 1 interruJlled 
the importation of macaroni productll 
and 'Iimutated the growth of Ihe Indus. 
try in this counlr)'. Ne\·erlhelcu. the 
l)Cr capito. consumption in 1921 Wftl 
only 4.05 poundl. We may call Ihls 
change to domestic I,roductlon ona of 
the milC!ltones. 

Now comes the introduction of out· 
.ida facton to the benefit of the ludulI' 

Ir)'. Dr. Mark A. Carleton, uf Ihe 
United S!ates O~Jlar(ment of ARricul. 
ture. imporletl quantities 01 Kubonkll 
!rom the HUliian Iteppes in 1864 and 
It was thought 10 be pnrticulorl:r suited 
to the arid reglonl in the Unite States, 
UI' to 1909 it was tlistribuled by the 
D~PQrtmellt of Agriculture. We can pay 
tnbute to the Department of Agriculture 
and IUlflicularly the Slate of North Oa. 
k.GIO for the work thai they hD\'C dOlle 
since 1900 to make dUfl1m wheat avail. 
ahle 10 the Bruwing MacHoni Indu.lf\·, 
Our recenl disaster in thl' 1081 of olir 
durum ,up/,ly i. on Act oi COil which 
could not Ie I,re\'enled by '"l' humoll 
ogene)'. nul lie l ignificant rllct i. Ihot 
by co·operath·e Action Ihe Unl!cd Siaies 
Congress. the Deportment nf Agricul· 
ture. the State of North DAkota, the du­
rum millen, the Nalional Macaroni 
Manufacturers Alillocialion and man)' 
Indultry.mlnded manufacturers hne 
been ready 10 .tel. in and do cl'cr)'lhing 
l,oDible toward fl11lenilhing our IUPIII)'. 
TIle combinAtion of the&e fActon can 
be read 1&1 another milestone in the 
progrCII of the Illdustry. 

The Definitions and Slllllllords of 
Identity lor macaroni products were 
adopted in the Spring of 19·15. The)' 
represent a consolidation of thought. 
research and accomplishment of mUll)' 
indh'iduals and were the rClull of 1I11!.11)' 
years of conferellcClI betwecn Intlustr\' 
mcmhen and Co\·ernmenl. They sto.n;1 
today as 0. monument to the men who 
were willing to give their time und elTort 
to UtOW the \'alue .of working together 
for a common aim. 

You All know the history of the No.· 
tional Macaroni Monufaclurerll Associa. 
tion. I IUl\'e sccn it flourishing, \'itol 
and a8grculvc-ancl 1 ha\'c secn it in 
such a slate of exhaustion that m'\II)' of 
us felt it would pou inlo hiatar)' Ob an 
organization thot lried but failed. Yel. 
in thOle lime. of discouragement there 
was alway. one /,enoll or lOme groul' 
of imli\·iduol. WID were willing tn set 
u,side their peRonal prcjUllicel u,UtI bnllli 
logether in the lnlerest of the Industr)" 

To iIIultrute what call be done when 
the Indultr)' is aroused, 1 wallt to Iisl 
chronologically aome o( the milc&tol1e11 
along the way that hO\'e bl'Cn imllorlont 
in the ,Browth or the IndUlIlr)·. In the 
laIc 20 6 the Industry bonded togelher 
and suhaerihell $1,000,000 lor on ud· 
\ 'NII!!III)!; ,·uIIIJlaigll. It WUK 1011111,111'11 

{(.'unlinueJ un IJG,e 21) 
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TYPE ATB PRESS 
For long and short goods. shect extrusion and 
twisling operation. Shown in combination with 
double.lwisting machine. 
- Preas capacities up to 550 Ibs. per hour. 
- Twisting machine capaeitle!l up 10 650 lb •. 

per hour. 

E";",,, /,,f,J .... ,. "I. " 1860 
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In .ucceuful op.ratlon for the po" .Ix y.au, d.liv­
.rlng th ••• advantag," 
_ Gr.ot Ipac. laving through compact, ,Hlel.n' 

d •• lgn (nol. dlm.n.lon. b.low), 
_ Contlnuoul automatic op.· ·· 'on. 
_ Ab •• ne. of any from •• , wlr. n~~I,!!, or tronsport 

con - no ser •• n. to ,.palr or r.ploc •• 
_ Unlform drying with palh·conlrofl.d air flow. 
-Int.gral air and humidity conlrol. (mut. drying 

Ind.pend.nt of ... ,.,Ior almo.ph.rlc condition •• 
_ Hygllnlc operallng condition •. Easy occt .. lblllty 

for cltanlng. 
_ Improved apPlaranc. and t •• tur. 0' lood •• 

TOTAL UNOTH ...... }' 
"",10· '01 CUACITIU U, TO 1400 UI,/HOUI 
7" ,'-

JUII(" 1955 Jun~. 1955 TIn: MAC A II n N I J I) URN A I. 

TESTS THAT REVEAL FLOUR QUALITY 

I. Y. H"HIlINGTON 

Fon the henefit or thill diI5CUl!lIillll, the 
wont "f1ollr" ill IIIlcd 10 Itcnole duo 

rum nour. hrcllllwhcal 1I01lr. scmolina. 
farinll. ond so CIIIII'II grlllluinr. which ill 
known in Ihc milling lind mal'aroni in· 
dUslries 118 11 Mcnd of 5Cmolillll Dlld/or 'a rinD and nOllr. 

TOils Ihol rc,'cal 1I0llr IllIalil)' (or 
nour u~d in lite produrlioll of mara, 
rani and lIoolilc prmlucb arC! (1) Color. 
(2) Prolein, (:\) Minerul. (.l) Moislure. 
15) Grollulalion. (6) Speck!!, 17) Grit. 
to) In&ecl Frogmcnill. and t 9) Cook in,. 

Color 
Color iK IllIile gelll'rull), eonsidefed 

the motil imJlOrlonl quolil)' faclor, A 
.1"'11 omlter ('olaf ill 10 u lorlle exlenl 
Irol iliol1ol for 1II01:lIrOlli 01111 ~poghelli 
Ilroducill. The Iittl' IImller color denolclI 
rit'ltnesll alill illlliliell Ihe UIIC of durum 
""hcut ""hi"h IIO:llIOIllell IIUdl color ,'olue, 
Ilurum whcllt!! ulMt hOH! ~Iulell qllali· 
tiell Ihol arc JIUTliculurl), d(,lIirohle for 
Ihe prodll('lioll of qllalil)' ll1ucurolli alld 
IIl'aghelli prollul'Ill. 

Prohohly Ihe ('ullirlil nwtltud rur ele· 
termining ,:olor ill It)' comporing one 
nOllr produrt with onolht'r or previou!l)' 
~leclt'd II10ndord \lfIlllurls. The color 
may he eompurt'11 I)' IIlit'killg one IIUIIl' 
Ille hCll ille Ihe olher and ,'icwing Ihl'm 
cilhcr in a dry IIlale or IIfler welting in 
a tank or walcr, lIeltu colur e\'ulllation 
ran lIomelimeli he mucle Ity tlryin~ dw 
welted JITOIhll'l. Thill i!l call1'lllhe I'ekor 
Tellt. Such a compurillllll will allow lor 
a quick oppraillol or colllr , 'alue. Vuri,,· 
lionll in granulutlon, howner. willilring 
about some error In Ihill lelll all coort;rr 
Ilrodudll uBually uppeor helh'r in culor. 
More finel), Rround IIJodu!:15 gh'e lilt' 
8111learanu 01 whiter color, Therelore. 
when u!ling Ihill t~t onl)' IltOllucllI quile 
similar in granulution IIlIould he com· 
pared. Olher leilll Ihat re\'eol Jlour color 

., f. V. He'''.r'',,'an, Gen.ra' .. ",., 'nco 
rr ••• ,,'.d a' ,.. 7'. "an' Op.ro"onl Forum 

art. lohoralor), I,rudlwed "lIugh li lohll 
111111 nlOl'aroni or lipol;helli. Thr."e 1t'1I11I 
are more time t'Ollllllmill1; Iholl the "Iil 'k 
IHI. hut re,'eol more Ul'I'urlllt'l), Ille in, 
herent color \'ulue of the IIIIIIt 11rodm'l. 
TIle dough 111011 te~t ('Ollllil!hI of mhing a 
11111011 qUlllllil)' o£ 1I0nr or grlllllliur prod. 
uct 111 a 11111011 mixing lin it Kimilur ill 
delligu 10 Ihe holl'h Iype mixerll nllell ill 
Ihe mocaroni indul!lr)', The IIOII~h iii 
lI ub~rqllellll)' wurktod lIlIIl Ihr.1I rlllle,1 
Inlo a IIhcelt'd prodll!:1 or "llIh, TIII~ ~loh 
i. then drif'd anti t'ompared 10 0 kllown 
lIIandord Ilfe"iousl,' ~lohliKht'11. The 
Itroduction o( eXIICrimel11111 muuroni 
pruduehl ill curried oul ill equipment 
Rimilar in dellign 10 Ihe hUl ch t)'(1<' toYIL' 

tern known in Ihe mu('uroni induSlt)'. 
The quuntil)' of produci I'rOl't!I~ed nUl)' 
he only 1"'0 or Ihree I'lItllltlll' The~c 
pTotlnctli. when dried, UTe jU!f~ed ill 
compari llull with known lillinclonlK ul1Il 
their I:olor Mllohlishell III'l'ortliuHI)', 

Protein-
Tlu~ prolein or glulen ,,"ulit), uf 1I0lir 

and farinaceou!I I,rodllcb u.!il'd in Ihe 
I"oelllt'lion of mocuroni 01111 liJltlp,hcUi 
III quile imllOrllllll and lIttol1ll onl)' 10 
,'olor "lillie, Color commlilldli firll l 
place allcl prolein IIl'1'ond if Ihere ill a 
I:hait:e of JlroclU1'11I Ihlll "how tellllonahl), 
IIl1liftfoelor)' quality for hOlh fllctl)JII, 
I'wldn ill lin irulicalor 01 qualit), 0:1 
,cgulllli loleram:e 10 liho/, prllclicl'!' ollcl 
10 I'onkillf.! prul'lkell, Tie pwlt'ill ('011' 
lent or whelll 01111, Iherdore, prudUl'l1i 
malte from il will ' ·U')' from ('roi' 10 
I'r0l' dl'lll'lIIlilll% UIIOII growing ('ondi . 
liolls. I'rolein hOl! a ,Iefillite Ct'onomk 
\'Ilue, In p'lIrli whell Ihe whelll trop ift 
rdulil'd)' low ill Jlrolt'in. premium!! arl' 
IllIi,1 'or wheohl abm'e the 1I\'erllge I'ro, 
Il'in I'ontchl. 

Millerel or A,h-
The mineral 1l'~1 hi med UII 11 p:uitle 

10 lIollr qllolil)' ill U Sf'nrrll! wa/ 0111)'. 
It is 1101 1It'l~lIl!ll ril)' illdit-lIlh'e 0 ('oillr. 
UIIII. Iherrforl'. il the color i~ 114Iilllul" 
lor),. mineral con lent ill 01 1111 IllIrlil'lllar 
ill1llOrhnll'e. 

Moisture-
Fluur lUui!!lnre ill 11111 l'oll lli tleJl 'd 1111 

illdil'lIlor 01 1I0llr qUlllil)' IIlIlc ll.~ il tic, 
"ililell I'oll ll itierahl)' from III1TII1I1I. Nur· 
nlul mllillilire for "OriOUIi milll'" /,rod, 
111'111 rUllgell hum apl'roximuldy 1: ,II 10 
15 ,O~ IIIHI will a\'eru"e aLoli1 14,0 10 
H.5~;', 

Granulation 
l'ruduclli lIuch all liemolina and farinu 

"ar)' ill grallulolioll. The Federal SllIml· 

anillf Illcnlilr Jor thrlie I'rOlllll'b ~ tlllr:o 
Ihal._hl! plI ~~I''' tlulIlI!!h II i\n, 211 
!'it'\'r. hili 1101 mnTl! Ihon Ihrt'C prrl'l'lIl 
I'U"M':I IlulIlIJ!h u lXu, IUn "ien~." Thl' 
!,orlioll l,a !!~ illJ! IhruIIgh a No. HKll'ic,'c 
ill I'omil rrf'11 In lu~ or nuur p:rnnllllliion. 
(;rllnul u',ion U:o lilll'h hll!! lin lIiguifil'U III 
hrnril1p: Oil IIIIUIiI~', 

(:rnlllllillioll 11':01 11 nrc 11111111' III IIII' mill 
011 011 gtl1l1ullit I'rmluclll prollllt'ed. Thesl! 
lellhi are malic (or twn tl'U"011l': 11) So 
thol Ihe I'tlllllll'll', I't'ntulillil lIud (aTillo. 
cllllform 10 their li tlilldartl nl idelllit)' 
rep:ardiuK l 'Ollr~e lind finr mOleriol. lIud 
(21 So Ihul eudl Ilrndu('1 rnilh,tI ma)' hI' 
ILehllo U relu6t. ly IIniform granulation. 

Siltin~ le~1 1I UTe "Brillhle. hut 1110111 
mill!! l11ake II ~runululinll ~rpllrotion tf'~t 
h)' minJ! fin! III ~e\'ell IIh~\'rJoj in n rOlul' 
lI illcT. TIll! gO\'Cflll11t'1I1 "pcdfiell lop 
ulld hOllul11 "ie\'('/I of No, 211 ull,1 1'\0, 
100 with l!ir\'l''' Hudl 1111 :15. '10, ,IS, 611 
or olhcrll in hclwl'rn I11U)' he tI~ed , The 
go\'Crnmrlll ho~ r"tuhli"hf'd ill Ihl' !Oland· 
arcfll IIII' followin g !li lling method : "Fil 
a Nil. 20 "ie,'e into a No, 100 lIie,'e, AI . 
IlIl'h hullom pan 10 Ihe i\o, 100 !'int'. 
POllr 100 gramll of the lIamplc illio Ihe 
No, 20 lI ie\'c, Allue:h I'o\'er and hold Ihl' 
o!lollrmhl)' in II ,.lightl)' illdinell position 
with one hOlld, Shake Ihc "ien!' h)' 
!'Irikin" the lIid"" ap:uilllll the nlher hanel 
with all IIJ1WOtel "irllke. III Ihe rate n( 
alllllli ISO lilllc!! peT lIIillllll', Turn Ihr 
lIie\'ell IIhoul IIne'lIhth n£ II r('\'oluulillll, 
eot'h lill'" ill Ihe "lillie IlirN,tioll, after 
rae'h 2' . ~lrukl'II, Conlinlle lihllkillp: for 
Iwo millulrll, Weigh Ihe III1Mriul whit-II 
filii !! to IIO !>!> tllTClu,:h lilt' ~o. 20 liie,·l' 
and Ihe Illall'rilll whit,,, I "I!>~I'~ IhtOIl':" 
Ihe No. IIMI li ie"f'," 

Sped, 
Urull 111111 utllN lill el ' k ~ IIIl1sl he gh'l'u 

,'oUl!ideralioll ill gTII11111ur I'rodlll'l!!, 
Wllrll Ilritulillg wlll'lIl . !!1111111 purlil'lr!! 
of hroll will 1II1herc In II pil','e nf tILl' 
"lIdo!'Jlenll IIr illl1l'r I'"rl 11£ Ihe whrul 
herr)', Free hrun (ltrun wilhoul IIdlll'r, 
illg 10 Ihe t'lldolil'erm) ill rrmo\'f'cI dtlr· 
illg Ihe gl'lIeral uir IlUrifriuJ; oJletu!i"lI 
01 the micldliu': I!, Tht' lIIi11er gh'cs ~I",,'k 
rcmm'ul l'\'er)' !'Ollllid"Totioll aud re, 
1110\'('11, in I'll '"r II~ IlUlili ihlr. hroll pur, 
lil,ll'1I from Ihc mhl,IiI1p:II. 

Grit 
Gtit iii III limeli fllllllli in ,'er)' millllir 

1f1lol1tiliell ill granlllllr prmhu'ls. Tht, 
~ril ill a rrliult of ,,111011 li lOI1l'1! fil1llillJ! 
Iheir way throu gh Ihe dl'anins mlldliu, 
f' r)' wilh Ihe wllt'BI , The millt'r lUI!! in' 
('olllUrlltrll ilL hi ll drllninJ! Ii)'~ tl'm 1I 
machine or machillcli for Ihe remo"al 

(t:unlinuf'J lin l lfl«r Hj 

---------------- , 
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HARD WHEAT FOR BLENDS 
Iy ,,.". U. Wh •• floy. C.plf.I Fl ..... "', 
're.,,,'ed CIt I.. 7'. ".", Op.r.flo ••.. 'or.", 

11' is 1Il0li! imlturlant 10 moke the 
Jlrol~r fieleclloll of hurd wheats 10 

get the h~l /,roduCI& IluNibic for the 
produclion 0 mDtaroni and noodles. 
We don't kllow for lIure what olher 
DUTum Milia nrc doing along liIi& line 
bUI ..... e al Capital gh-e lhll !.\election of 

\
,roller hard wheala lop "rioril)' in OUT 

)urum Laboratory. . 
What are the I,alie raelou ..... e are 

100kin8 for in a hard wheal? (I) Clu· 
len Characlerll licl, (2) Color (Yellow 
pigment . nd brightness), (3) A wheat 
that blend. well with other hara whents 
and durum we are ulling. «I) !\IilJius: 
characterilli(,II, (5) COlt delh'cred to 
our mill., 

In macaroni and ' 1laRhelll manufac· 
turing we are looking for an ~ntir~l)' 
difJer~nl kind of hard ",heat gluten Ihan 
we look for in bread Rour milling, In 
bread ROllr we wanl an elallic. bubble 
gum tn.e of sluten which will expund 
without breaking I. the dou gh ferments 
and Jlroducea th gil which makes the 
bread rille, In macaroni and spBKheui 
production we want a tough, non·elalltic 
t)'Jle gluten which won't III reich whell 
the IIpaghelli or long macaroni ill placetl 
on the IIlich. 

Many ~tlle look to prolein anal)'l ill 
as a yardstick 10 determining glul('n 
characteristiea, This might be true for 
a certain t)'lle or \'aridy o( wheat com· 
ing from a certain localit)" hut .. rotein 
anal),sia dueln't neeclillaril)' determine 
gluten characterislici. Once we atarl 
looking at wheal from II different 10' 
I:alit)' or e\'en a differenl \'ariel), (rolll 
Ihe lIamc location ..... e arc liable to gcl 
entirely difTerclit rttlulta. We hu\'c teliled 
hard whral produclli ranging from 10.00 
prulein 10 12.50 prolein. In many cu~ 
Ihe 10,00 prolein I,roducl ..... all equal 10 
ur tiuperior in l'ookinS chural'leriMtiL'lI 10 
higher prolein produclll. Therefore. the 
answer ill ,lTolH'r IItledioll of hunl 
whealll ror glulen dUlraderililiclI alltl 
lIul rUllllom \lu)'ing or high protein hllrd 
wheulli. 

We louk fur 81 hurd !Iud \'lIreouli n 
wheat UII pOlilliltle. We ha\'e lea rued 
from experience Illat generaU" ~lteakiu B 
the harder /lhe wheat the leII:l leaching 
of IItan:hell we will ho\'e when the fin · 
i, hed macaroni produl1 ill cook~d. TIle 
hardnCII:l aud \'itreuulllellll alllU hellul in 
milling out a granular or farina t),l .e 
produci. ' 

Now that we hue our hard wheal 
seleeled we mUlt decide how we are 
going 10 milllt. We belie\'c mO:lt noodle 
manuf8cturen Ule Rour in their Itroduc. 
tlon. There il a valli difference, how. 

a hurd wheat I,rodud thai ('omea as 
close all IlOlIIIihle to Durum (.'haraeleril'l ­
tiCl, Work with YOllr Durum Mills and 
you will r« eh'e Ihe IJelit hard wheat 
productl availablt~. 

Flour Tesh-

en:r, in the t)'l.e and qualil)' or ROUTII 
UJl-d . To Inake a to(l qualil)' noodle we 
, lIould he Itrimaril)' inten'lled ill get­
ting a brig It Jlour, preferabl ), n IIhorl 
I"llent ROllr. A good hright deep rol. 
ortd elES I:un gh'e a nOllr loti or color 
but if thai Rour il dull in color it will 
take a 101 of egG~ to corer UI' that dull· 
l1e&a. Eggi aillo tighten the glulen nml 
il1ll'ro\'c Ihe cooking characleriatics. 

In the Ilrotluction of maca roni lIud 
"lllIghelli we are looking for: (l) Cook· 
ing Characlerilllicl; (2) ~olor IYellow 
plgmenl and brighlness); (:i ) nreM or 
.. pttkillelll i (,I) Coal. 

Lei UI auume Wt~ ha\'e one Ipcci fic 
t)'llC~ of wheal and are going 10 look 
at each of the different t)'I)Cf of I,rod. 
ucta we could produce as primary I,rod· 
ucta from Illb hard wheat in order o( 
thei r luperio , il), in ellch 01 Ihe aLo\'e 
I:uh~goriea, 

Cfloking Chaructcri~tic~: (1) & (2) 
Grullulur alld Farina; (3) &: (4) 
Siruight flour aud Short Palellt Jlour. 
The granulur and farinn l"uduCII ""Guld 
hu\'c ItIIl leuchinG of lie atarcllell in 
cooking. 

Cu/ur: (I) Farina; (2) ' Granular; 
(:i) Short Palenl lIour ; (I" Siraight 
110ur, The Farina I'ru<llIct would be 
Inore trunliluceni. 

Drcu: (1 ) Shorl Pulenl lIour; (2) 
Stralghl Jlllllr; (:i) Granular; (II) rn. 
rinn. 

Cust: Straight lIoun (2) Shorl Pal· 
enl flour; (:i) Granulnri (4) rarina, 
Uluully it co.11I Ihe leallt to produce a 
~Ir~ighl 1I0ur unci tim mOlit 10 produce 
fUTlnu. 

You will get the ' bCilI hard wheat 

I
"oducla from Ihe Durum Milia who 
la\'e Ihe prol.er facililiea to test and 
I'roduee Ihose Ilroduel.. The Durum 
Mill. know the macaroni manufacturer's 
l"oLleml and what he la looking lor In 

fr.lln/inurJ /fU'" 'Hl6t: I.l) 
of Iiones, Many Iiones are Jlicked UI' 
wilh Ihe wheat from tbe fielda III har· 
vest time. Some of these Itones are Ihe 
aize of wheat, lind are, therefore. diffi · 
cult 10 remo\'e. Oe('allionall), a amall 
atone i. nol remo\'ed in the Illeeial 
deaning equipmenl. Thil alOl1e ""ill 
then be ground inlo fine aaud or grit. 

In,.et Fragments and Rodent Hair· 
The occurrence of illl5«t fragmentM 

in Rour products \'aries wilh Ihe hiddcn 
infC!ltalion in ""heat . The wheat X'ra), 
leat ia used in delermining Ihe amollnt 
or hiddt'n infestotion ill wheal wilh 
wheal selettion heing made act:ordingly. 

In!l("cl rragmenll iu Rour are dete r· 
mined h)' filtration and microlCol'ic 
test . This test allo re\'eBla Ihe o'ccur· 
renee of rodenl hair, which occurrence 
ia rare. Milia ure conlinuoll)' tiearchin~ 
for new wo)'a of producing IlToductll 
Ihal will further eliminale foreIgn luh. 
!otancca "om Rour producta . 

CoolIng-
Cooking of macaroni IJroduUcia i. the 

final ItII t of Rour or granular materi. ls. 
Producta Ihould be oblen'ed at varioull 
interval. during cookins. A product il 
conllidered to be cooked when the ""hite 
cenler. whldt la Ihe under cooked I1T0d. 
uct, tlillopJ.ean . 1\IOlt pruducts ahow 
good cooking ~uality al thia lenglh of 
cookinr. lime. 10 lellt the product cook· 
ing to erance Ihe cooking lime should 
be extended 10 oLout 20 miltutea for 
thin walled Ilroducil oltd to 30 minules 
for thicker walled IlT0ducll. DifferencCII 
in product. aie more eUllil), noted a~ Ihe 
extended cooking time. 

Productl Ihould be couked in a ralio 
of 8 II.rla or waler to one I'url of macn· 
roni or "I,aghell!. 

During the exlellllcd cookin!; periull 
Ihe lollowinp; Ihould he ohlloCT\'ed alul 
recorded: (1) FirmlleM!I, (2) Chewl· 
neta. (3) Collailling of macaroni l)fod. 
ucll, (4) SIOUKltill8 off or ,}foduct aur· 
face, (5) Pal lineu, (6) sedimentation 
in cooking water. 
-RtJu 10 the following Jor mtthoJ,: 
Official AldhoJ. oj ARfdyJi~ oj the 
Associalion 0/ Official A&ricu/turol 
Chf!ml'Jl~ , or to Cereal/Aboratory Me/h· 
aJ.-American Association oj Cereal 
Chem;,t,. 

Satisfied customers In over twenty countries 
_ INOLANO • ..... IIL • HAm 
• OIIlCI • CHltl • nALY 
• JA'AN • 'IIU • MEXICO 
• UNnlO STAns • AIOINliNA • VENUUELA 
• 'UIITO IICO • ICUAOOI • u .... n 
• CANADA • UIUOUAY • HAWAII 
• 'ANAMA • CU.A • CO~OM.IA 

"." I'. u"co"I",.".II, lua"",eel' 

• nONU Allan 

• SfAINUU SUIL 

• SPECIAt AItOYS 

'Y,(J 
.end for our 

FRII calalog 
to lupplem,nt your 
pre .. n. product •• W,IH,n 'n 
SPANISH, ENDIISH. ITALIAN, 

• ~ 
2'. ~ & SfllU cg 

G~ ~ ~ ~ -= GRAND STREET NEW YORK 13. N, Y. U.S.A. 1!j} 
~ ~~ II..L-I ~ I ~@O!~ ~~~~2:5 D 
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A PRACTICAL ' APPROACH ' TO FASTER MACARONI DRYING . ' , '.. ' 

ANNOUNCING THE NEW 'DEMACO 

2ND STAGE DRYER 
FOR LONG GOODS 

A newly designed 2nd Slage Drycr with a 

New Air Circulating System, The dryer 

that will reduce the . lIIoisture content to 
• I 

18 per cent. In II recent instllllalion the 

finlll 1'00111 (irying lillie fOl' sJl;ll1.helli WIIS 

cut from 72 hours and !I1O'.'C to 28 hours. 

Please write f9r further \ufOl·malion. 

=1 DEM4COJ~h; Fm:= ....... "E...... . 'IINcfDc!IIIRCNM 
. . . COR~TION . ',,' 

. I • 1 l ., '~ IIOC)KL'rN 46.45 MmOfOLITAN AVE. ' ._ ,,~ • ..; __ ,·1 • 

'June, 1955 TilE MACAIIO NI J OURN AL 17 

DEMACO • VACUUM 
With vacuum applied over Ihe enlire mi.er. 
Mi. remains under vacuum for sirleen minutes. 
No change on the !ltrade approved" single 

miller. 

DEMACO • SPREADER 
The spreader attachmenl wilh no . \..:I';cal 
timers, no limit switches, no bra •• motors and 
with no complicated eleclrical wiring. 

LONG GOODS 
PRELIMINARY DRYER 
Long Goods Preliminary Dryers wilh Ihe new 
stick pick up. A new 2nd Siage Dryer for long 
goods-a dryer specifically designed for a 
2nd Stege end not anolher preliminary dryer. 
PI.ese wrile for deteils. 

-1· .. ~~~Q"~.~I1NCJgC!7l19CN7NE 
CORPORATION 

46-45 MEtROPOLITAN AVE • • ', .... n"II'" ,·flU·I·! • BROOKLYN 37, N. Y. 
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USE OF GLUTEN IN MACARONI 

.IA.U' ... WINSTON 

THE following cl(llerimcllta were un· 
dertaken lIy the JacobA.Winston 

Laboratories, Inc. in order to determine 
Ihe efTedll 01 the IIMl or Huron gum 
Klut .. n in macaroni product!!. 

The Ipoghclli Ilroduc:11 wrre monu· 
(adured under ",I riel IIUI>eo'iaion and 
mllde lrom the IIlIml! farinaceouM in­
gredients. In their inniliglilion, the 
lollorolory modc use of the following 
blend: 75% larinll odmixrd with 25% 
durum !lemolino, which is the mixture 
heing uRd lodo)' in the manufacture of 
mocaroni products. These IlfOducls 
were mOl1ufoclUred, lIAlng the hotch ay.­
lem. where the lIome mixer, kneader, 
hrdraulir. pn:SI, and similar drying 
(ooms were u8Ci1 throughoul. Preslure 
eluring extrusion at the hydraulic preAl 
wali maintained at the some lel'el. 

i'h,~ rerore, three Mimillet or IpasheUi 
were hlallufartured. Sample #1 con· 
I!liluled their I1l4ndard Illaghelti with no 
Huron gum gluten added; sample #2 
-IIJloghclli ' hrought , to " le\'el of 12% 
.. roldll; !lllmllle #:{-lIp"gheui hrought 
10 a Ic\,d 0 IlJ1llTUximutel)' 13% Ilro. 
II·in. The followin8 Ilnal)'8eII of th~ 
118ml'lell IIhowa the Ilrotein (Nx5.7) and 
ulh pen:ent . Sample # 1-10.76% 
I,rolein--, 0.51% a,h; lomple #2-
11.97~;' J,rolcin--. 0.51% alh; I8hlJlle 
#:i-12.70% Ilrotei,,--, 0.52% olh. 
"/'rolrin r""orlrd on (' /2% moisturl! 
'ltu;,. 

Tlle IIUerilion of IlIc(:houicul strength 
of the mllcorolli product hall olwo),11 
I'!!'ell regarded all olle of the criteria of 
lis quaUt)·. A good llIacaronl product 
should he capable of heing benl, IIhould 

he hord, tranllucent and elaltlc. CO". line a maximum of )'e\low and a mini. 
ACquenlly. the effect of gum gluten on mum of hrown, ill ordcr to create the 
the met'llanirol strength of the .pa· hesl color aplM!a!. 
shelti products was e\'aluated. In the Another experlmenl wal underlaken 
lohoratorr,' thtl)' delermine the Itrength 10 determine the changes taking Illace 
of a pro( uct hy itl! realltallce to break· during Ihe cooking Ilroceu. It waa 
ing. The a\'erage hreaking Ilrtngth of deemed ad\'lsahle to determille the per· 
len Itramls of spaghetti il taken as the centage increallC In weighl and ,'olume 
hreaklng IlrengtJl of Ihe Jlroducl. )ruli. afler cooking, and allO the dissoh'ecl 
\'idual brealdll~ teall iSCldom ,'ary more aolidll in the cooked water. Preliminary 
tliun IO~ in the some samJlle. The reo I"xl.erimentl ..... ere made to determine 
IU1l1 of thil telt all die three samillea of the cooking lime of each sample. The 
IpaMlteul were al 101i0wl: Samille # 1 cooking lime of the three I4mpltll .,r 
-hreaklnr, IIlrensth '10.'1 grams; 14m· IIpagheili wall delermlned hy different 
1,le #2- JfI·oking strenglh '13.8 gram., ana1Yltll, as lollow.: Sample #1-1:~ 
8.,1% Increalle; sample #:\-hreakin8 minutes; I8l11ple #2-15 minutt&; aam· 
IItrength ,14,5 gramll, 10.1% IncrtalC. Jlle #:!-17 minute •. TIle diameter of 
It il to he noled thaI all Ihe protein Ihe Ipaghetti mealured 0,082 Inehea. 
conlenl I. increued, Ihere de\'eloJli a ThCle Ilroducts were cooked in ae· 
grrater reAislance' 10 breakage. cordance with Ihe followill8 ,tandard 

The three aamJlles oJ IIpagheul were procedure-a Ilrot'edure adopled IU a 
ailio r\'aluatetl for color !!Coring, Ilince rCluh of an illvealigalion made into 
I'olor has alwo)'1l been conlldertd an home methodl of cooking macaroni 
important criterion in Ihe quality of Jlroducls by Ihe lahoratory: 
llIal'aroni Ilroducts. Color tCAli ..... ere -Eight ou"usof Ipaghetti are droPI.ed 
dt·termined hOlh by chemical mean. 10 into two quarta of boillug lOll waler, 
meallure the carotenoid Iligmelit', and cOlllaining 1% lIah. The apoghelll il 
allK) \'llIunl tMlt, to determine the reo boUtil hrillkly for the ItlJlulated amouut 
Reeted light, uBing the Wallace &: Tier. of time, eoullting from the . time Ihe 
lIall diN: colorimeter. Sample # 1-10% ap.ghelli ia dropped Inlo the waler. The 
)'ellow, 17% brown, 1.0 color PPM- i Ipashelll il then drnlned through a 
lIamJlle #2-10'10 ),ellow, 17% brown, colander. or IIlralner. Experimentl' 
loU I'olur PPM-; l'aml)le #:~-8% ),el· ahowtd thai h)' maintaini"s the cooking 
low, 19% hrown, 0.80 color PPM-. time for the \'Ariou" 1)I.ghelli, lUI Itipu. 
-Carotf!naid Ili&mentJ in tl!rm, 0/ caro· lated above, the resulting cooked prOd. 
Irlle in IlOrt, IH'f milljnn. uel had aI11Iroximatel)' the aame degree 
Th~ rrau1l1 of ihis color telt Ihowed of tenderllcss. The cooked I'roducll 

litat lIJi 10 " le\'el of 12% /Irolein oil. wcre examined carefull)" and the fol· 
tailled II)' thc use of gum R uten, Ihere lowing determlnatlonl were made: 0) 
ill 110 reduction in color 1C0re. How. J.ercentage weight increase; (2) Jler· 
e\'er, railing Ihe ,Irolein contcnt abo\'e centage ,'olume Increase; (3) percent· 
12% hy meanl a gum gluten, reducel age of reaidue. In each Inltance, four 
alighlly Ihe carotenoid J1Igmenii and cooking teala were mode of each indio 

/
Ierr.cntage of yl'lIow, an incru&eII the vidual Jlroduct, and the a\erage relulta 
Irown. A I!paghelli Ilroduct ahould are reported all rollow.: 

VOI.UMt: AND WI:IGIIT INCIlEASES AND PERC£NT RESIDUE 
(AI,tNlge CI//OUf cooking Ie,") 

SmrllJe # /ncrt!",e in Volume /ncrf!Me in We/,h' Re,idue-
I 19-1.5% 152.Q9. 5.73% 
2 199.0% . 1&1.0% 5.20% 
:l 201.0% 170.9% 5.18% 

- n;'soilltd ,olids in cool(t'd ",aler indicaling Ihl! degree 0/ didnlegralion. 
The rcsulta of Iheae cooking testa rallCd to 12.7%. This product, in the 

Ihowed thllt as the Ilrolein content i. opinion or Ihe Jacob.·Winllon Lahora· 
increa&ed, owing to Ihe Addillon or gum lories, would sen'e Ihe conning interests, 
glulen, there il a aUght Increase both .dnef: Ihi. would yield a product Ihat 
in volume, and in weight, and a decreBlle would hal'e sood resiliency and appear· 
in Ihe amount of dilllOh'ed ,"lidl in the ance, after vlSoroul heating. 
cooking water. It ilia be noled thllt . . 
where the apllshetti I. cooked for the It t. alia their oJllnlon, haaed on I~e 
longell length or time, thai II, saml)1e foregoing experlmentl, Ihal protem 
#3 cooked ror a period of 17 minutCSy level of from 12% 10 13% would be 
there rel!u1ls the leasl amount or residue mOlt del!lrahle 10 Ilromote improvement 
hecaulC or the protein having been In Ihe qualily or mllcaronl product •• 

s 
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REMEMBER THIS. 

1\1illillg 01 durum Ilrodudll requirclI ('oliialit lIupcr\'iliioli 10 a!illure 
uniformity nnd qualily of prolluct-Ierml litul hun~ long bet'n , yn, 
on)'moull ..... ilh the namc King Midall. 

The King l\1idall durum mill pictured herc 1I11t.'tilllizt'l in producing 
macaroni ond IIpagllclti flour. Thil mill i!l ideall)' locatrd ror its pur· 
pose in Ihe "air conditioned cit)'" or Su/,crior, Wisconsin. The cool 
j;uml1lcn and Ihe low humitlit)' nre itlea Crom a milling I!tandpoinl. 
IlIIt! ar~ Curlher a"auram'e thut quality alld nniforrnit)' oC prOiluct arc 
lIlallltalnecl. 

~Vhile it il filting that Ihe growing mOn'lUcnl of hulk selllolinn 
sh ipments ahould ha\'c " artl,,1 at thil 1n00lcfII mill 1111 the shurcs ,,£ 
Lake SUIM!rior, the racihtiell for hog !hipmr.1I1s ure al!!o ullt'xecliell. 
lIoth bulk &hipmellhl ond Lag ~hiJlmt"!18 are loaded in the mill's ( ' 11111, 

1,letel)' endolltll warcllOlI~e. "!ii'le thcl' rt·t'cin· cI'cr\' I'rotl't 'lioll fmlll 
the \o\'eather. , . 

All Ihese ad\'aulagclI ure ill keeping wilh our long IIlauding I,olil'), 
of p~ogr~s Ullt~ I!en'il-e. and our ,ple(fgc 10 Ihe lIIat'afoni industry 10 
con~ullenll)' dl'hl'cr Ihe finc!!t qualtly durulll prOllucls Ulltl the hClit in 
scn'lce. 

Durum Products by 

• liNG MIDAS FLOUR MILLS • 660 GIAIN EXCHANGE 

------_.-, 

1'/ 

MINN. 
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Advertiling for Wheat 
An rtiitoriai Irom Ih~ Mo)' 3 iuue 

oj The S(Juthu~e$t,.,n Miller. 

WTJIILE the cllrryo\'er of wheal in 
" the United Slall'1 al the end of the 

current croJI year i. 110W forecast al 
1,000,000,000 bUlhelt, a nt'''' high 
mark, and while pre~nt 1955 produc. 
tlon l,tOlpttt. point to 1010.1 iUllpliea or 
wheat (or 1955.56 dose (0 the record of 
Ihis year, one organization of American 
wheat conaumers II ad\"crtlaing for in­
creased "lanliIl8' lor thi' year. The 
adverliAet I, the National Macaroni 
Manufaclurera AuociDliol1. which I. 
calling upon wheat growers Ihrou8h 10' 
cal new.papen in the durum areal of 
the Dakota .. MontallD and Mlnnc.Dla to 
(Irovide 40,000,000 buahd, of durum. 
Such 4 crOll would comllllrt' wilh the 

r,ilillbly low oullnm of only 5,557.000 
)ullhcl. or durum in 1954 and the 193-1· 
52 average harvest or 35,486,000. 

In the adrerliscmenl of the National 
Macaroni Manufacturen Alsociation for 
the production of more durum wheat. 
the lext of which a,I,M!lIra in olher col­
umna, the Ilatement ia made thal the 
indultry can readily usc a mill grind 
of more than 25,000,000 buahela in 
1955, that cereal monuracturen will 
need 1,000,000 to 3,000,000, exporterl 
about 7,000,000 and ICed requirements 
will exceed 3,000,000. The controlt be· 
tween the total or Ihese estimates and 
Ihe outturn or only 5,557,000 buehel, 
of durum In 1954 cxplainl why durum 
wheal ia !Clling at a le\'C1 close to .. 1 
a bushel and Ilro"ides an cxplanation 
ror thla ad\'crtiling appeal. 

I1clides ,Iointing 10 the dcmand for 
durum, Ihc alllocialion calla attcntion to 
the s"ceial exception recently enacted 
for the ,.roduclion of Ihil grain In cx· 
CCSI of marktting quola and acreagc 01· 
lotment Iimitationl for 1955. 

"It will pal' you in good hard cuh 
Lecause durum commandl premium 
Ilrieea far aho\'e go,'ernment pricc aU)I' 
I,orll." Ihe ad\'t~rtisement concludes. 

The unulual ad\'crtiling of the Na· 
tional Macaroni Manufacturerl' Allo, 
cialion, which il aUracting wide ailCII ' 
tion, II nol the only plea of conlumen 
of wheat for increaacd production to 
meet thcir requirementl at a timc of 
record luppliCl' in the United States. 
[,'cry da)" e,'er)' hour, the quotationl 
of calh wheat markctl are scrving a~ 
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DURUM DEVELOPMENTS 
!llelU to growers to "rudu ... c more qual. 
It)' hread whcat for milling and baking. 
In 1\011541 Cit)" lor cxample, Ilremiumi 
of us much 01 :l51h cents a hushtl are 
quoted o\'er Ihe Kanlal Cil)' Mil)' fu ­
ture price for the qualil)' olTeringl or 
the highel!1 protein. Such quotatiolls 
ure alia lo)'ing to Ihe gro\o\'ttl thaI IUC' 
l't,gful cOlll'cntratioll upon hread qualit~· 
""hellt """iII,la )' )'OU 111 good hard ("alh. ' 

Durum Planting 
Hert'l a roulldu,. of a counh'·b)'. 

count)· lIun'c}' It)' Iht" NMMA' on 
COUllt)' D,Stlltl opinionl 011 a,'ailahilit)· 
of Ietd, gro",'ers' intentionll to plllnt and 
weatltcr condilion.: 

MINNESOTA. Durum IIt'ed il Icarl'e 
and high priced, Planting intentions 
arc up from 2,000 to 8,000 acrel in onc 
county, with lIome Incteale in others. 
WCalher conditionl make for carl)' 
!llanting. One count)· agellt re,lortl, 
'The durum indultr)' hal done a good 
joL In dulling the farmers mind 01 to 
the terrilic heating hc Ital laken the last 
three )'eor.. 110 he il planting a fc"" 
acrn again thil year. We arc 110t an 
important durum areo, but man)' IImall 
acresgee arc Leing put ill, more than 
ror scn'nll years. Most farmers realize 
the)' arc pla)'ing with lirc," 

NOHTH DAKOTA. Nor,h,." S,c· 
tjon-Sccd is plcntiful, but acrcage has 
been cut back in mOlt coulltlee from 
25% to III high as 65~b. Planting is 
carl),. One count)' agent rtJlorll, "AI. 
Ihough we exped at lealt , a 25% in. 
Cl"ealC, the outlook for durum producing 
area il estimated at about a 25% dc. 
creale, We arc not a heal')' durum lito. 
ducing county," 

EaJI Cenlral-Seed IIUIII,I)' .horl and 
intentionl ,'aried from belo"" 1951 to 
25% incrrase. Weather indicatra rart)' 
planting. Farmcr. eXiled 0 fair to good 
cro'l. 

Soulhelut-Enough ICed wilh a lize. 
aLle IncrcalC in acreagc. Wealher per. 
mits normal 10 carl)' "Ianting. 

South Cenlral-Seed II !earce and 
high Jlri~. Intentlonl arc ullto 5009(, 
increaled vdlh early planting. Anragc 
production II low .0 Ihere ""ill he ani), 
a Imall amount of durum l,roduL'ed. 

Cr'nlral-Seed il a\'ailaL1c, with Illanl. 
ing IlItl'lIlionl reduccd in lomc areas 
and triJlled in othen. Planling il carl)" 
Some or thl. 8CCtion i. oUllide of durum 
arca. 

North Cen/ral-Sttd il Jllentiful, but 
only fair qualit)'. Intentionll \'4r)' from 
lesalhan normal 10 lame os 195-1. Plant· 
ing ill early. MOlt farmcrs art being 
cautioul and IIOmc arc trying IIC,," rust· 
reeislant ,'arielics. 

Nor,hu'r,,-Seed II scarcc, of light 
weight and nr)' high. Intentionl up 
from lalt fcw yean, with some lormetl 
,Ilanting durum ror thc fint time. Wea. 
thcr condilionl "ermitting planting 10 
da)'1 to two weeks earl)'. 

Jr'r,' Cr'nlral-Seed il Karce lind 
high. Inlentlons are Iman with Illant­
ing condition. normal to ten days earl)'. 
Many farmerl arc arraid of thc durum 
ICed Leing mixed with hard red tll1ring 
wheat and arc turning to olher wheall 
becauK! of thll. 
-SOUTH DAKOTA. Norlh~aJ' Sec· , 
lion-Recommended ,'arietiel 01 durum 
seed in Ihort lup)lly, othera a\'ailable 
but of Iloor quality. Some' counlics ex· 
pect up to 10% increased ,llanting but 
mOlt will bc bclow normal. Wcather 
condition. IJCrmit carl)' planling, Far­
mcrs arc arrald of 1511 rusl, but alllOon 
.s ru.t relistant ,'arieties arc more com­
mon, acteoge will re"~rl hack to normal. 

EaJ' Cenlra/-Good ICed II in good 
demand, Lut "rice il high. Intentions 
",'ere conslderaLI), increased in mOlt 
counlies, Lut a rew with \'Cr)' liule. 
Planting i. t'arl)" although rain i. 
needed, Mixed eetd di!ICndiled durum. 

Southea$l-Secd il \'er)' scarce and 
Illanting intenlion. arc ,'cr)' limiled. 
Planting il carl)' in counlies that raile 
durum. This II outlidc thc durum area. 

NOrlhw~JI-Secd il &url'C and 'Ocr)' 
high, Intentlonl arc ,'cry Imall ant' 

,weather conditiolls IM!rmit early ,llanl' 
ing. Durum il 100 ligh u rilk In this 
area. 

Soulhu'~,'-Sted i. Kan-e with ,'cry 
.mall (lianling inlcntionl. Moisture is. 
ncedcd. 

MONTANA. In malt coullties It'Cd 
is available, but high. In onc county, j( 
seed prices were lower, there would ha"e 
been good acre.gt, In one counly a. 
much durum 41 pouiLle il being 
planted, with 2,000 to 15,000 acree be. 
ing Illanted in olhen. Wealhcr eondi· 
tion. In mOlt counties Indicated late 
"Ianling. Thll is a new durum area and 
if morc aced were a"ailable and the 
pricc wal lowcr, Ihere would ha,'c Leen 
conliderabl)' more acreage planted. 
Prospectl are fair to good. 

CANADA. From Catelli Durum In· 
.Iilutc neJlort or May 1. 

Soulllrrn Manitoba and Southeal/ern 
ScukalcheulfJn-With pro"incial Depart­
ments or Agriculturc recommending 
that no durulII Le eeeded here, thc de. 
io)'ed ItCding and reports of a build.up 
o( rull spotet in Texas, Ihe &Ceding in 
this area will Le grcatly decteaacd from 
the 200,000 acree "I.nted In 19M. A 
large acreage of (loor qualit)· Golden 
nail durum In Saskatchewan will lend 
to off.ct this drop to IIOme extent . 
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South Cenlral and Sou,hU'eMern So,. 
katchru.'tJII-A large increallC o\'cr the 
1954 ealimate of 450,000 acrel is ex­
~ted, The quo t a s on Norlhern 
(bread) wheats seu'e 10 J,oint out that 
non·quota Durums may be a beuer crol' 
to lOW. Durum crop price. will be muc I 

abovc the Northern., The grealett Ilro. 
Ilortion of low ~uollty duruml hovc 
come oul of this dlltrict in the pllt al1d 
Ihll will continue In 1955 dcsplte the 
10; per bUlhel premium paid Ly the 
macaroni indultry ror hiBh qualit), duo 
rum. Demand ror aeed of qualil)' , 'a. 
rielies il good. In the o,'erall ,Iicturc, 
Ihi, rt~ion Ihould Le more ,'aluaLle to 
Canadal macaroni indusl r)' than e,'er 
before. 

Southern Atber/a-With reasonable 
crop wcathcr this year, till. art'a or the 
provincc could become Ihe mosl imllor. 
lant production area for good durum 
wheat In Canada. The eltimaled 80,000 
acres !eeded In 1954 should at lealt 
double in 1955. No quota and high 
prlcee will .pro"ide adequate incenlh'c to 
farmttl . Thcre will It ill be a large 
acreagc or Goldrn nan on the light.lex· 
tured land, Lut Ihc higher quality SicYo" 
arl will prohobly be Ihe leading ,'ariel)" 
with ,mall acreaSel of Mindum and 
Nugget bcing &Ceded al well. 

Durum Seed Planl Outlined 
The winler increaK! crop of durum 

ICed "Ianted In Arizona for use in North 
Dakota ahould be fCad)' for han'csting 
early In l\1ay and back in tht lllale ror 
lCCding aLout the middle of Ma) .. ac· 

~ cording to T. E. Stoa, chid olthc dh'j· 
lion or plant indultry at the North Da. 
kola Agricultural College. 

The seeding. will be conlined mainl)' 
to the durum growing countiel, wilh the 
larger Ihare going to more northern 
counliC1li where the hazard! from late 
IOwlngl arc ullually lell!, 1\Ir. Stoa ex· 
"Iolned. "Obvioullly," ht added, "we 
CAnnot say what the ),ield will Le noYo' 
and mud make arrangemenls on an an· 
ticipated yield of 7,200 bu. in the hope 
that It will bc a ncar eslimate. The 01· 
lotmcnll will be LOlled on 19,10,,19 acrc· 
ages of durum and the hislor), or gooll 
durum production In the ,'arioul coun· 
tiea, AIIIO t.aken inlo account il Ihe rocl 
that the ICed will be availahle ani), for 
late "Ianting." 

Mr. Stoa .tatel that Ihe primarl in· 
leretl of the increase Ilrogram 0 duo 
rum able to resilt 158 alem rUlt il to 
get the beet and moat &Ced possible for 
grealer diltribution in 1956. The in· 
CrtlllC would be endangered if nol put 
into the good durum areas. 

Four varieties Ita\'e been de\'Cloped 
at North Dakota. Agricultural College 
for Incrta~. Thcy arc Ld 3M, Ld 369, ' 
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Ld 370 alld to a72. Yit'liis of IhL'~ 
four ranlled from 4:'1.8 hu. 10 the acre 
10 51 hl1. al the Langdon Experimt'nt 
Stolion in 195,1. 

C('n: ractl under which tllt~ inl'reasc i" 
being made ("all ror lOO~f ('ontrol of 
Ihe incr~alc b)' the e~perimellt slalioll, 
"Thil il 10 !,rotect the gro""er." Mr, 
SloB. la id. "us wcll us the IItutio I. 011· 
"iously, H all goes well anll Ihe ,el'd ill 
distrillUted the conlract grower "ill he 
allolled a IIluate of the sced for hil own 
use, if he 10 dcsirrs." 

TIle melhod of Icll'clion of growcn 
will hc Ihe same al ulllicr Ihe Selkirk 
harel wheat increase Ilrogram. Some 
counties ha\'e alread), ~tarted takinK 
lJamel for the distrihution, which will 
Le madc h)' the crop impro\'elllelll al' 
10ciatiOlls or lIimilar organizationl. AI. 
lolments 1110)' ha,'e alread)' htell malte 
in some coulllies. 

The )Irice of the ICetl cannot he de. 
lerminL-d until the cr0l' ia hat\'ClI ted llIltl 
the ICed rt:lurned to Norlh Ookota. 

1\1r. Stoa lIaid, "Wc will be ohliged 
10 charge whut Inc co!§{ of the illt'rea!ie 
cornel to, and thll ill expedt',1 10 III~ 
somewhere between 87.50 aud 810 hu." 

The 100f" contract which growell 
will lign thi. IIprin!; IlalCll thut allcr il 
has hcen increased Ihe yieltl will he Imld 
at a II lillulaled Ilrice or S2 o,'er loul 
card or loau priL'e for L'ertifictl "Inc lag 
with di.K'oU IIII or 25;, 50; ulUl 81. reo 
1I1",eth'd)', lor retl lug, ycllow lag alltl 
nOIl·certified ICCII. 

The new rU llt'rel ilitalll durulll whell15 
now heiug illcreosed in Arizona, will 
Jlot be a"ailable to Minllciloto 6C!L'tl 
growell for increase IJt~rore 1956, ilL" 

cording 10 Carl norge~ol1, UlI!lociale pro· 
feasor of ugrollom)' at the Ulli\,(~fllit)· of 
MillllCllota, All allotmt lll of Ihe forth· 
coming huu'elt of Ked or the new duo 
rums, will be illcreaBcd L)' the Unh'cr· 
sity of 1\1inetlola', Agricullural l::"l't!ri· 
ment Stalion and ,eed allotletl aJlpro\'etl 
Minnelota seed growers carl)' lIe~t yenr. 
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Your Industry-
(r.IIf.ti"u~J 'rum JIfI~r WJ 

with p:reat ellthusiolllll, IIII! energr Irio 
itCCIIIIII' a 1I)'lIIhol or ,:o.operation. hut it 
wail d('jltro),ctl h)' IIclfidl iuleresili. Ycl, 
nul of it cume: 

A IItalldlltil l'Ost UL'4'Utlllliuf! U'~lelll 
fur the hltlll ll lr)'; . 

A ~hj(t lrom hulk 10 l'ul'kugelf; 
Im\lro\,tll ledll1iqu~ ill trode Iller· 

chum iKillg ulIll COllllllllIer a,h'erlillillg­
and nlJO\'e 011 rceognilioll uf the hlt'u!!· 
tr)' a~ 1111 important "ort IIf the wholl! 
Footl hulu!!lr), cOllie iulo heill l:!. 

Then (,lIl1le the Ul'l're~~illll allil Ihc 
i'\UA. I wllnd"r if )'1111 realize Ihol 
erer)' known malllllul'turer ill the UnitPl1 
SlalL'll siG"ell a Cerlifit'ulc of COlllpli· 
anL'e with the Mlll:arlllli Code? There 
were umlouhledl), lIIun)' IlIUllllludurer,. 
who fclt Ihal Ih,· illll'II:oilioll of (;m'crn· 
mellt "lJlllrol wail ,\'ronj.!. ~c\'crlhelcs..'4, 
Ihe Mucuroni Cotle under the i'\utiullul 
IIccO\'ery Aclmillilltrulioll 1,luL'l'd Ihe 
~Iat:uroni 1r1t11l~lr)' tlcfiniICI)' lI!! II IICpU' 

rute and ill1,Klthlllt IH'Ctilln of the FOOlI 
'"dullt r), allli F. U i II e II rt!t:uSllitioll 
Ihrout:;lltIut the Un ited Siaici for llIacu· 
rOlli allli noutlle prmiucl'4, 

This IClltl! us 10 Ihe I'rl'llCllt lime, J 
think the hl·~t iIIulitratioll "f \'I,llIlIlar)' 
L'o,o,teratiolJ without Ihe 11l'11' ol I1lIls;.le 
agt'lII:it'll i, ill Ihe wurk I le ill~ tlUllc hy 
the NUliollal ~Iucurcllli 11I!'lilllle, I t'UII' 
1I0t too ~Irullgl)' iml're!'~ 11/11111 )'1111 the 
11t,'etl fllr )'Our tllll er~tultl ill~ of tl1i !! 
work lIntl )'lIur willillgllL'~:4 III be 11 IlOrl 
of il. It ill true thut must IIf )'UII ure 
"rodtlt:tioll·lIIinded. hili Ilc,'cr furset 
Ihal )'1111 ",ulI'l huve all)' n'u!'UIi 10 prll' 
tluee ir tllt~ l'OIlSIIIIlcr tloCll 11111 1m)'. 

I hope Ihul I Ila"c lIIallc it plltin that 
rl'gurdlL'!'s 01 how ,.trulI!!!)' ,'u mpcliti\'e 
) 'O U ure U~ illtli"idua' iO )'1111 t1WC 1«1 1II11L'h 
to the work which ha:4 1lt'1'1I dllnc h)' 
olhers that )'ou 1I111st, ill ull jU:4lit'e, 1111 

l'our part b)· workin); with Illhl'rs tu 
laid whal )'OU hU\'e guim'll lIlItlln IlIIild 
for thc' fulurc. 
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FOR QUALITY, PERFORMAN(E AND SANITATION 

It's Always CLDrters 

Sid •• 1 •• noodl. n"hh drt" fib" .t plt"t of nat"',., M".,o," Co",,.,,y, 
Milw,w.'I, WbcolIll .. 

Clermont'. noodle end .hort cut drye .. ore the only drye .. thet heve conveyor .creen. thet 
interlock with steinle ... teel .ide guide •. 
AI.o only Clermont drye .. ere enclo.ed 'with ¥4" thick heet re.istent penel boerd. thet nevor 
need paintin91 retain their fine appearance year in and year out, never blider, never crack. 
Meny other feetur ••• ro incorporetod thet oro .ololy CI.rmont' •• 

PlH' • ••••• It ., f., t.1I 'ofe, .. H ... 

261>-276 
W ollobout Stroet 

Brooklyn 6, 
N~w York, N. Yoo 

U: S.A. 

--------, -- -~---~-
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~~Long Cieods Stick R_ver anti (utter 

• Simplifiod Mechoni.m 
• High Opereting Efficiency 
• Automoticolly remov .. 0 stick end di.cherge. it to e mege.ino reck. 
• Equipped wilh Ihreo blede. which, cui Ihe heed. end ehd. of Ihe producl end .Imulleneou.ly cui 

Iho producl In h.lf. 
• Tho Ihroo blod .. ore adju.loblo and any ono or two of Iho Ihree cen be removed. 
• The bled .. ore adjustoblo to cui producl in longlh rongo from nino to Ion inche •• 
• Equippod wilh convoyor wilh caplcity 10 hold 52 sticks of product, Iho ovo .. go number of stick. 

conllinod on I ,plghetti truck. 
• If op.rel.d In conjunclion wilh on oulomelic long good. dryer Ihe operelion i. conlinuou •• 

• Operalor cen occompli.h odjustmenls. No .peciel mechenicel .kill required. 

266-276 
Welleboul Street 

Brooklyn 6, 
New York, N. Y •• 

,U.S. A. 
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TESTING FOR QUALITY AND TASTE 

Iy C'arlce low'.IId'. 0' f.. Mllwa .... JaMroo' Sf." 

who brings ber aamptea of Ipaghetti, 
macaroni and egg noodlcs 'dircttly (rom 
each o( the finilh dr),eTl, lalt etep in 
the manufacturing Jlroceu. Thtae Ihe 
melllures with a micrometer to check 
uniform thlckntaS. She alia aubjccta 
them to molature !tllta, al iIIuetrated, to 
see that the moiliure content meeta the 
company'. rtquirtmenta. And finally, 
she U!lel the products in dilhes Ihe re­
commendl to the homemaker buying 
them. 

In addition to her laboratory and 
kitchen work, mta ia in charge of the 
company'. ad\·ertising. She allo pre· 
pares recipe foldtn for new products. 
These Ieature dishes Ihe has prepared 
in her laboratory kitchen. Recipes ap­
pearing on product carloni are the re­
sult of her testing and 10 are the carton 
deslgnl, She hal apptared .. a TV 
demomtrator ,In Milwaukee and Green 
Bay. 

CHECKING MACARONI 'RODUCTS for WlIlf_ mobh.,. colli,,,. It ... of the 'nb 
Min l". M.)' TlI.rlft"r, hornll Icollom'lt ... 4 .lcI.p ... lfd."t .1 .... n..,' .... , MI"'o,,! 

"When the bomcmaktr U&el our prod. 
ucta in lOme of her (avorite dilhea, little 
does ahe realite the rigid laboratory 
teating (or conltant unHonnity in Ibc 
and quality. When our company intro· 
duces a new product or rec1,1e to the 
conlumer market, you can be ab.o· 
luttly auured that process h.. under· 
gone many month. and lometimea yean 
o( testing. Although we huc done moil' 
ture tetting of our producta (or yean 

·or. a Iman lCale, the inetallation o( the 
new equipment lining one ,Ide of my 
office makes the tcsting even more thor. 
ou~." Ihe declaret. 

Co" conducll-I" hi' I,bor.tory .m", H". ,h. "ll1dl n"II"'" 'pI,h,ttl to • fI .. 1 .. .till. 
limit., '0 (10111 prep.r.lory to pllelnt U 011 • Imlll tnt,.1 tr., f., •• I,hllll 011 th" INI. 
I"ct, ell'lter b.d"olllld. n.. ,min rOllrid tr • .,. .... thl" pl",d In ' th, ",.IlIlIf •• "hr, 
r"hf, which ,"tom.IIClII, ,,,.rd. th. mola'uf, III the 'p.,h,ttl. 

"AVOID onrcooking mllcaroni, u, 
petiolly if you Ute it in a cu­

aerole with &Auee. It should ··be a little 
bit chewy." 

This ia advice ~iven homemakers by 
Mi" Hita May Tharinger. Milwaukee 
home economisl. who know. all the an· 
awers 10 queationl about macaroni. 
'paghetti or egg noodles. She', the woo 
man bchind Ihe rrclpe. )'OU &ee on 
Ilackagcl of White Pearl macaroni. And 
,he's probobl)' as well qualified as any 
woman in the midweat beclIule she'a 
aclh'elr asaocialed with Ihe manufac· 
lure 0 the producta in addition to teat· 
ins thcm. 

Hila readily pointl out qualification, 
the homemaker can check when ahe 
ahopll (or macaroni, IIpaghetti and egg 
Iloodletl. "Mocaronl " and I I. a g h e tli 
IIhould ho\'e 0 'mooth. sotin finilh." Ihe 
lIa)'II, "hi color aJlould be golden. nl·. 
ther than gray. ' Eg'g noodles Ihould 
nol he tranlllucent. Inltead lhe)' IIhould 
ha\'e II more firm look and a good 

My lather would be amllled to lee 

the great chanle in the manur.cture of 
yellow tolor • . Thi, i, why we like macaroid producta, When I w .. a little 
dark yellow yolk. and conatantly teal girl I can remember hi' comins home 
Ihtir color 10" ICe that we're gelling what · and Itlling how tray. o( macaroni were 
we want. We alway. check the yolka ,mildewy and ; had to be thrown away. 
(rom "our IUPllller before we accclll Thl, W81 cauaed by high humidity. Thl, 
thtm. ' 'doea not h.ppen today becaUIC o( our 

Althou§h Rila admita Ihe "grew up in aUlomatic dryer .. " she said. 
die plant' which her (ather. William Hita tetl, ' how the complete manu· 
A .• headed until hi, death in 1926. Ihe (acturing procCII today ie conducted 
didn't join the firm on a rulltime baeia without the producta bein~ touchtd by 
until 1946. For 10 )'ears prior to Ihle, human handl. MOlt of thll mechaniza· 
Ihe Will a home economics teacher in tion hal taken place within the lalt 10 
Milwaukee Ilublic Schools following her years. ESg noodles are the eallest to 
graduation rom Milwaukee-Downer coJ· dry, Ihe add •• and these can be manu· 
lege. where .he majored in (oodl and fDctured, packaged and .hipped in a 
nutrition. She h .. aen'ed aa vice·presi. do)" Long macaroni, ho ..... ever. requires 
dent of the r:omJlany for l·~ )'CJ,U. from 40 to 60 houri (or drying and 
Hita', dutiell are man)'. In addition to short macaroni about 24 houri. 
her executh'e I'CIJlonsibili,ties in col· Wlltn IIIta and fellow officera at the 
laboration with J. G. Luehring. 1"eal. company dilcule their IlroductJ now. 
dellt. me il 11Drllcularl), inlerelled 10 the they dtacribe them al \'acuumized mac· 
quality . pf Ihe food products going 10 aroni and 'I,aghe!ti, Thi_. ahe explain .. 
the homemaker. She i. 81 ramillar with rden to the recently inllaned vacuum 
Ihe plant operalion as her office, working equipment on .11 o( ita continuou .. auto· 
c10aely with the plant SUIJerintendent matic l,rellCl. 
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"'fhe lint IItep in the manuhlclurc or 
macaroni and lIJ10ghclli ia a mixing 
pr~1I in which flour and waler are 
thoroughl" blended inlo 0 firm douf!h. 
The dougu II tlu~n extrudc,1 through Ihe 
die which forms it inlo the IIhalle or 
the finishcd producl. Formerly. tills 
mixing proccslI took place in on opcn 
mixer. Thill allowed air to he incor. 
porated in the dough. forming tillY air 
bubbles which were distributed through· 
oUl the mixture. These air huhhlcs rna, 
terially afleeled the color alld cooking 
qualities. 

"Ullder the new s)'lilcm or mixing. 
the dough II mixed in II. \'lIcuumized 
chamber Inltead of an open mixer. 
The purpolC of the \'acuum il to produ<:e 
a deaerated doup:h gh'ing a finillhell 
liroduct which difTers greatly from Ihe 
product mixed in an Ollell mixer. Mac· 
aronl lI.ud Ipoghelli mixell under \'uc, 
uum have Improved color. tellure. cook. 
ins and eating charocierillici. Thil 
procca. leal. in flo\'or and impro\'es 
quality. The color il n deeper ),ellow, 
The texture i •• moother because mOM 
of Ihe air i. eliminated (rom the prod. 
uct, giving the IL!rface an almolt aatin· 
like finilh. The 'Product remain. more 
firm during tht clo.,kin8 procen flecause 
o( the abaence of tai: bubhlca." she 
emphasizes, 

There are numerous lirea and Ihapes 
of macaroni products, Hita indicaltll. 
Amung thoae turned out by her com· 
pony are Ions and elbow macaroni and 
Ipaghelli, lorge and IImall Ihelli. alpha· 
l>et sou,. ringl and five widthl o( egg 
noodles. 

"Decaule 10 many pcoJlle are diet 

TilE ~I A C A II () iii I J () U II iii A I. 

EGG YOLK 
,!Mod'" b, Mill 
unitt. 1I1111t n .. ;.'''\\I~'',,'~I 
.nd mbll " wllh'lJ9 1 
In on. of Ih. tin, ,I.u 
phol.lom"", Th. mlerom",r. 
toni prodYeh •• g.ln for conllll,nl uniformity. 
'n Indrum,n' Iv byt\ w,lghl"g of In,ndl,nfl. 

cOlIlCiou&" homemaker. who Iion't kllo~' 
ahout itll a\'ailability "lOuld be inter· 
esled in the new high prolein elbow 
macaroni ..... hich is a wheat. 10)'0 blend. 
It has 50% more Jlroh'in Ihnn other 
macaroni, ill lower in II I:sreh nnd hnll 
110 enlt added," 8he ex/,lain8. High pro· 
tein egg noodles are a so on Ihe market 

25 

Although niln i14 Ihf' onl)' ThDrillRer 
at Ihe 1,lullt e\"cr)' tillY, her sislcr, Mrs. 
1. Sle ..... art Murph)', i ll U UII't!lher or the 
honrd of llir('('tors und IIt~ r hrolher·in· 
Inw, Mr. MUfJ,h)'. ill IIcl·relury.lrenllllrcr. 
She li\'ell ..... ith hcr mill her and freqllently 
elitcrtailill gue,;llI. often lIer\'ing muearoni 
,;pc.'cialtics, 

WHAT COOKING TESTS HAVE PROVED 

THE quality of ),our raw materials 
I. the balic (actor in the qualit)' o( 

your finllhed product. 
It i. unwlae to Ilinl on Ihe quality of 

your raw malerial. JUBI the llightest 
diJJerence in the quality or your Ilroduct 
and that of your competitor can drier· 
mine who gets the market. 

Lei'l not kid ourseh'el, We ('an'l 
make a silk Jlune oul of a IIO""'S ear 
any more than we call make a topnotch 
macaroni or noodle product out of an 
inferior bltlld, 
, Our testa confirmed the long.held be· 

lief that Ihe besl macaroni product was 
made (rom 100% semolina, During the 
palt coulile of ),carl the combined ef· 
forta of farmer, miller. you manufac· 
turen and allied workers hll\'e heen 
exerted in vain to find all equal to 1000/0 
semolina. 

The blend of 50% 6tmolina/SO% fa· 
rina, was a second best; 0 third best-

I)' Frank E. Joanlon, G. G. HOI.'n. Company 
Pr •••• '.d a' , •• 7th PIa,,' Op.raflo". Forum 

25%/75% blend or ICllloUna and ra· 
rina. You all know that a muhilutle of 
other ingredient!! found thcir wa)' inlo 
our domelitic macaroni /lrolhll:l1I. Our 
general ,'olll'lusioll wall IIDt. wilh 1>0111(' 

enrpliont, the)' wert or poorer qunlil)' 
than the 25~f/75% Id,'ud of r-t'lIIolinu 
and rarino. 

We found Ihat lIome "traighl furilln 

/
lroductl were hetler thl1l1 lIome "'CIIIII! 
abeled "2570 liemolina/75'jb rarina," 

In mall)' Icstll we lahorcd untler Ihc 
dillDd\'anlage of inclJmplcle in'ormlliioll 
regardinr, the exact I),pet and IIcn:eIlI, 
agell of ,Iended mllicrial. Sufftciellt in­
formation accoml'au),inl:l tlamplCll SI'III 
to UII mlly ho\'c cllahletl UlI 10 lell )'OU 
moro accurately jUlll why a rorina IIlDllc 
a betler IIpoghetti Ihall the 25?b/75% 
Mend. for example. 

AI might he expccted. Ilurum gronu· 
lor and hard whcat granular Ilroductii 

(ConlinutJ 0/1 ,lUlt -IV 'IAN. I. JOHNSON 
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Check Proof Dryer 
Instrument Controlled 
Hygienic 

Capacity from 600 to 2,000 paunds of cut macaroni or noodles. 
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THI" .nllIM IICT10NI o ... fOU . ... CTIO. AUToWAnc DIY.' TO DIY ALL ".11 O' CUT ".CAIONI. 

C •• rd A.',."., ,,.,'4.", f.,..", ',..,4 .. , of C ..... '4otH tI ••• ,.., tI.d' .. C.". 

.kette 
MACHINERY CORP. 
151 SIXTH STIEET, 'IOOlIlYII15.II.Y .• U.S.A. -_ .... 

----_., 
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PRESSES WITH 
THE 

r : PROPER VACUUM* I 

-f ... 

"~~ 
;t ' .' 
' . ' " , \ .ro 

'-

CREATIVE 
ENGINEERING 

for the 

MACARONI 
NOODLE 
INDUSTRY 

" ATENT ' ENDING 

0" HIGH VACUUM SYSTEM I. now oper.tlng on .11 POPULAR 
MAKE PRESSES ;n the United St.I ••• • • •• CUSTOMER ACCEPT. 

ANCE of our vlCuum 'ystem-not only on our prane, but on pressel 

of other mikes-his been most (jfetifying to u, • • •• • CUSTO. 

MERS' RECOGNITION that high vacuum gives a more complete 

deaeretion of dough before edruslon-ereatlng " superior quelity 

product. better conditioned for drying-h.s put us In the LEADER. 

SHIP In vllcuumldn(j prllises in the United Stllill. 

Automatic Prl" with Long Goods Sp' .. d,r • Automatic Short Cut PreIS • Automltic Combin.'ion Pre" fOf' 

long .nd Sheri Good, • Au'ornatte Sh •• t Form.r • "Oul" Ching," Noodl. Cutter • 8010gna "bchlne • 

Hydraulic Dry Long Good. Cutt" • P""url Oil elNne, • Automatic long Good. Preliminary Drye, • 

Automatic S,lf..control1ed Lang Good. FinIsh Drying Room. • Automatic Short Cut Preliminary Oryen • Automatic 

Compl.t. Short Cut Rnish Dryers • Autom.tlc Complet. Noodl. Fintlh Dryen • Automatic: Compla .. Bologna 

Anl.h Dryon 
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CONTINOUS PRESS MAINTENANCE 

PAUL A .... nn 

would indicate that IOmelhing il 
wrong lomcplace. 

3. Check oil ten) in gearboxes, thruat 
housing pnd molon. 

4. Check &emolina reed lIeh lor align· 
rnent Dnd ct:lndilion. 

5. Check ahorl cut cutting device 
knh'es Ilnd Ipreader knives. 

6. Check condition of trimmer kniCe 
on Ipreader and alignment of clln· 
vila conveyor (or trimming •. 

7. Obaem! all mechanical functiona of 
the continuous preu. 

8. lnalruet operating perlonnel to re· 
port immediately anything unusual 
or improper operation of the preas 

to maintenance personnel. 
A aecond prepared form for direct 

maintenance il .110 necnury. Thi. 
form i. 10 inc0rpt',ate dales and infor· 
motion concerning renewable helnl. 
Thi. IChedule i. governed by lubrication 
which Illhe major factor In prcu main· 
ttnantt. How orten lubrication la neen· 

THE lint requirement in the lAiia. aary ia determined by the number of 
faclory maintenance of any appara· houn that the preu worn dally. 

lua la competent inapectlon. 
General conditlona Ihould be deter. - LuhrictUl'on Schtdule 

mined by a thorough initial Inlpection 8 houn dany-Every three months 
of all new equlpmenlt afler which aya- 16 houn daily-Every five weeka 
tematle inlpe<:tion and maintenance 24 boun daily-Every thrte week. 
schedulea ahould be eatahUlhed. The maintenance achedule below lilll 

One schedule Ihould include a peri. all placea that maintenance il required 
odic rouUne inlpection of the presa. in our type of conUnuoul prtU. 
The beat time 10 ma~t any equipment 1. Ch~ge oil In main drive motor (if 
II while it i, being cleaned. Macaroni reduction motor) . 
continuoul pretael and macaroni and 2. aange all in main drh'e gearbox. 
noodle equipment in' general ahould be 3. Change 011 in thruat houllng. 
cleaned thoroughly e"'ery week and at , 4. Chanse oil in Ion! mixer motor 
thil time a routine inlpection ahould be and lubricate thl. drive auembly. 
made. Keeping your equipment clean 5. Oil long mixer Ihaft bumings. 
cannot be overemphadlCd in a maca· 6. Change oil in vacuum chamber mo· 
rani and noodle plant. aeanlinn, low. tor and lubricate thll drive ...em. 
en inlettation and will help to get the bl,.. 
beat and longest len'ice in metbanical 7. Change oil in CUlling device motor 
performance. and lubricate cutting device alltm· 

A J!fellared form co\'ering weekly in· iJly. ~ 
al)tcUonl Ihould be made intorporating 8. Chan!e 011 in .preader Itlck pickup 
into it iRBJ>tCUon dates and information motor and lubricate thi. drive as· 
concerning the condition of the equip. sembly. 
ment . Theae forml are to be turned over 9. Change oil in 'r.reader back knUe 
to competent maintenance personnel and motor and lubr cote thia drive al' 
seen to it that they are used weekly. sembly. 
Thll weekly Inlpechon Ilractice will. In 10. Change oil in II)feader front knife 
the long run. lml)fo\'~ operating per· motor and lubr cate this drive al' 
formance and ~limillate cOltly break· sembly. 
down. caused by negligence. Therefore, 11. Change oil in Ipreader trtmming 
weekly inlPet~iona are of great impor· C:l,~\'e,.or motor and lubricBte Ihll 
tance and are In reality preventive drive anembly. 
maintenance. '. 12. Change 011 in Ipreader trimmer 

During these weekly in. pectiona of motor and lubricate thll drive a.· 
our continuoua IlreAl, we would look ~ aembly. . 
for Ilnd do the fo lowing: 13 •. . GrtalC bearing. in Ipreader dri\'t 

1. Make lure tha' the l)feu i, properly Ihah. from alemlte fitling" 
cleaned. 14. With blower. blowout dUlt in main 

2. After the JIre&S il cleaned, atart it dectricalllanel on continuous prut. 
1.111 empty and lilten for any unu· 15. With blower, blowout dUlt in main 
lual nollCl. An)' unulual noiSCI elec:trical panel on Ipreader. 

16. Tighten dri\'e chains on conUnu· 
ous prtH and apreader by uling 
ha1l links or tightening idlera. 

17. Inlpect Ihort cut knh,t&, Ipreader 
Imivea and trimmer knh'ea. Shar. 
pen if necessary. 

Vacuum Pump 
1. Change oil el'ery 72 hOUri. 
2. Strain used oil through an efficient 

Itrainer into a barrel to be uaed 
over again. 

3. Barrd ahould be equipped with low 
and high Illigota on bottom. 

4. Low Ipigot i. located approxl. 
mately 3 inches from the bottom 
of the barrel. 

5. T~e .high .pigot for drawin! out 
011 II located allproximately 6 
inchea from the bottom of the 
barrel. 

6. Barrel Ihould be Illaced on elevated 
Platform 2 feet from the floor. 

A good Grade of oil Ihould he uaed 
II a lubricant. For motor .. thruat hou .. 
in! and gearboxet. SAE 30 011 Is aatia· 
factory. 

Poor maintenance i. eXllenllve. It II 
the cause of cOltiy breudowna which 
are expenlive In themselves, lOll of pro· 
duction and idle worken getting paid 
for doing nothing. 

The uaual multi of poor mllntenance 
and lack 0 mfaintenance are: 

1. Deterioration of partl cauted by 
dUlt and dirt not eliminated by 
proper cleaning. 

2. The use of a cheap, poor grade of 
lubricanll resulting In deterioration 
of lubricated parla. 

3. Failure to replactl paN that are 
thawing algna of wear leading to 
leu efficient prcu operation and to 
eventual breudown •. 

4. Burned out moto.... bearings and 
gea,-: because lomtone failed '0 lu· 
bricate a' the )lfope:r lime. ' 

Good maintenance can only then be 
accomplilhed through the determination 
of management. It II not enough for 
management to make prepared forml 
for in.pectlon and direct maintenance 
without aceing to it thai these fonnl are 
properly used and Ihlt the procedure 
II carried uut. The only way for man· 
agement to make lure that they are 
properly used · I. to have maintenance 
Ileraannel check the forml out and com· 
ment on these (orm. aa to the general 
condition of the equipment. 

The obvious condulion il that a 
aound program of preventive mainte. 
nanc~, J.hrough inlpection and of the ea· 
sential direct maintenance with both 
on a ac:heduled and recorded bula, will 
keep the pteaaell operating at peak effi· 
clency and will keep maintenance coall 
to a minimum. ' 
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PACKAGES 

Wbea tala tab 8Q unwelcome cUp, 
ani> bold old>< Mllprlntlln. - and sin 
}Out volume allfe I 

With 1mb, Uvely. CUJlomu.apprallna 
deslp created by Mllprlnt artUIS. , , with 
brilliane precWon printing thae tells your pica 
RO'1 quickly. , • with' .llredve packaalna thlt 
llamorbes u It s,l/s • •• remember Mllprint 

for the wldat variety of packaging materials and 

print~g processes avaU.ble anywhere. 

\ \ 

Prlnltll Ccllophlnt, Pliofilm, 
Polycthyltnt, Satan, ACtille, 
Gllnlne, Poll., Poillin" CaUDIll, 
BI,I. Ulhographed 0 .pllYI, 
Printed Promotlonll lo!:'ltrlll. 

-------. 

GIN ..... ~ aUl'''. MllW ... utlll. WISCONSIN 

.... l .. QUI'" IN "'N(IP ... l (ifill 

• ••• ' U. I . h'. OU. 
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The Paraphernalia Behind The Package 

CHAIUI C. loalom 

EVEHY year the American Manage. 
ment Aaaociation l)feteRt. ill an· 

nual National Packaging Expolition­
or, al it', more familiarl), reCerrtd 10, 
The Packaging Sho ...... You hue only 10 
walk through the teeming ailles of Ihis 
spectllcular exhibition to realize Iwo 
thing.: (1) Pllckaging hal become a 
rna/or American indualry; (2) There 
I. ar more 10 Packaging than can be 
&«n in a CAlu.1 glance at a package. 

The abe and importance or the Pack· 
aging Indullry II indicated by the reo 
markably (oladul and impreuive di.­
play. at the Exposition, and by the ex· 
tent and variety of the products and 
sen'ices which are direcdy and indio 
rectly related 10 the Packaging field. 
There arc, lor example: 

The Pacira&in& Maluiol. : paper, fab. 
ric, glou, metal, wood, roil, plutic, and 
their derh.'ativet luch at cellophane, ace· 
tate, paperboard, pillatic .heedng, and 
othen. 

The Container.: bag .. bon., carton', 
can., jan, bottle .. vial., tube.. druml, 
envelopes, wrap', and othen. 

The Ma.chine.: bag making machinea, 
packaging machintl, wrapping ma· 
chine.. filling machlnea, heat·tealing 
equipment, capping machinCl, material. 
handling equillment, weighing machinet, 
printing equipment, and other •• 

The Related Item.: clo.urea. label., 
adheaivea, inb, tapea, di.play., parti. 
tlon ... tal., WHet, and othen. 

The rackaging Show i. indeed a rep· 
relCntalive cro"' leCllon of a Vllt indu .. 
Iry, bringing together at one time and 
In one place .11 of the racilitiCi and ca· 
pabilitiea of the powuful lliea and 
men:handi.ing forttl called Packaging. 
Undoubtedly, a quick faunt through any 
.upermuket would also conyince any· 

From .h ..... "' Self Serv',e Mere',."',e, 

one Ihal Packaging I. big bu.lneu and 
an imllorlanl one, but only at the EXIOO' 
lilian can )'OU gain an idea of what iea 
behind the package, and what it takea 
to turn out the familiar containerl that 
e\'eryhody jUlt toke. for granted today. 

Flnt of all a Jlackase il a container. 
It'l the meanl of Iranlmiuion by which 
Ihe manufacturer geta hia product to 
the retailer, the retailer seta it to the 
conlumer, and the conlumer getl it 
home. Howe\'er, if thi. were itl ani)' 
Ilurp05e then the container would need 
onl)' to be of aturdy conltructlon and or 
1110 in' durable material (or protective 
measures. It would require no other 
adornment or d«orath'e attention . 

Itut it daft. Beeaule the package il 
more Ihan juat a container. It i. alto 
a meanl of identification. It lell. the 
retailer and the conlumer what'. in.lde. 
E\·en in the long, long ago, when malt 
product. were .hipped and di.played for 
• ale in bulk •• ome IOrt of Identification 
waa ntttSl.2ty to diltinguith the .ugar 
from the sah, the iloLlr from the com· 
.tarch. Olten the Itorekeeper 'merely 
tacked a crude hand'painted .ign on a 
.tick and .tuck it into the loote Ilfoduct 
on dilplay. The need for identification 
became e\'en more mandl-tory with the 
introduction of Individual unit; eloted 
container. ~uch al canl and baga, which 
were non·tran'parent, 

Where II the Integrity of the manu· 
facturer 10 induce confidence in thl! 
product? Of what value il an hia na· 
tional advertilln, If hll brand name i. 
not on the packa,e where it can be seen 
by the con.urner who .. w hi. ma,uine, 
new.p.per and outdoor ad .. and hi. 
e.pen,h'e TV prosram? So further 
identification i. neceNllry : the brand 
name of the manufacturer. 

So .... ·e have a package. Or do we? 
No, we .till have only an IdentHi~J con· 
tainer. A package. In the full aenlC, 

mu.t be tomethlns more. It mu.t 01.0 
be an "In.tructlon booklet." giYing the 
"How_To" direction. for prep.ration 
and Ule of the product. And it hn 10 
proyide realonable In.uranee that the 
reauhl will hI'! a. promlled-in other 
word.. with a fool.proof recir or a 
precllfl .tep.by .• lep method 0 opera· 
lion. 

Mo.t Important o( all, In thl. age of 
aelf.aervlce merchandilins. Ihe package 
mull SELL. To accompli.h this it mu.t 
be, and i .. an efl'ectlye adyertl.ing me· 
dium. It mu.t tell a good product .tory. 
It mu.t give the con.urner a relton for 
buying. It mu.t let auenllon. arouae 
interat. atimulate deaire, and eatabliah 
need. And it mUlt do aU thi. In the 
wink of an eyeluh, becauae It hn aI. 
ready been accurately ,demonltrated 

that the .\'erage Ihopper Ipend. leu 
than 90 accondl on a 'lIIgle purchaae. 

Ia Packaging nettlllry? Only to the 
extent that IlIlet are necesllry. The reo 
lationlhip il Irrevocably linked. You 
can't ha\'e one withoul the other. Now 
only one more Iter remalnl Dnd that 
II the correlation 0 all the elements of 
good package design: the right mDte· 
riala-the right .Ize-the right Ihalle­
the right arrangement of the Informa. 
tional uped. cited In the preceding 
Jlaragraphl. Conlideratlon muat be 
ginn 10 Ihe method o( Ilacklng, Ihip. 
ping. warehou.ing, dilplayins and end 
use. And alwa)" one all.important (ac. 
tor mUlt be kept conltandy In mind: 
hal(} wiU the consumer read to the fin. 
i.hed pGClo&e? 

nut all thi. weallh of bright Ihiny 
equil}menl and moleriall and talent­
thi. need (or researchera, engineert, 
economilta and Jllychologill.! Packa, • 
ing mUll be txllCn.h'e a. all gd..out? 
Good packaging, be-:auae it i. a net:CI' 
lity and not a luKury, i. ne\'er txpen· 
sh'e. Good packaging, like good adyer. 
tl.ing, helpl atimulate .ales and con· 
tributet to mau purcha.ing and mall 
production, thereby reducing unit co.t. 
Good packaging edget out comlJetition, 
brings in cuetomen. 

Yea, Packaging hal hecome a highly 
lpecialized and technical field, il'. true 
-but that'. 18 It .hould be for our en· 
tire economy hn become hlghl, .pc. 
cialized and lechnical. Packaging i. 
indeed an important racet of our way 
of Iile and a conlributin, factor to the 
march of American progreu. 

New Case Adopted 
For Bravo ~acaroni 

The new .hipping container adopted 
by A. Gioia" Son .. Inc .• to promote ill 
recenlly.lntroduced "nraya 60 Secondll 

macaroni, retain. the family identity of 
Ihe macaroni packagca. 

Developed b)' Hinde " Oauch. San· 
duiky, 0., Ihe .Iolled box i./rinted In 
red and blue on white boar 10 main· 
tain the color ICheme of Ihe individual 
packagea. Alto helping 10 eatabU.h 
brand identification I. Ihe lime If Pc 
atyle used on con.umer conlalnen, the 
company .. id. 

Thi. la lite tirat .hlpper developed ror 
the "nrlvo 60 Second" brand, on the 
market (or the ~ut rew montht. It i. 
p~oduced In Hinde and Oauch'. Buffalo, 
N. Y", plant and will hold 24 macaroni 
packap. 

The new thlrplnl container alrudy 
i. in ' ute. 

-----, 
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Dott. Ingg. M. G. 

Br~ib6.l\.li eC. soc. A. It. L. 

Cobles a"lbonll-Mnono 
IIondoy'. Cod. U',ed, MILANO-Via Bo,gogna I, IItaM 

e:ONTINUOUS AUTOMATIC DRYING UNITS 
FOR LONG GOODS & SHORT CUTS 

Drying Installations At Ex·Combattenti Factory 
CIEMONA, ITALY 

At Left: Automotic Drying Tunnel for Long Goods: 1,000 Lb •• per Hours. 

At Right: Automotic D;ying Unit for Short Cuts: 1,000 Lb •. per Hour. 

Send your inquiries to: 
Eadern Zone: Lehara Corporation, 16 East 42nd St., New York 17, N. Y. 

Western Zone,. Permasco Division of Winter, Wolff Co., Inc., 

120i. S. ~aple Avenue, Los Angel •• IS, Calif. 
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AT THE PACKAGING SHOW 
ROII.o I t i Lilhograph Corporation 

IItreased packaging (or leU &ervice in 
their display showing .hoPllers rcoct· 
ing to good packaging. "Anenlion. In. 
terest, deaire. and action" I. the sales 
job to be performed by an effective 
IUl.ckage. Both Charles Dnd AUred ROl' 
fOui were in lown (or the show nIong 
with rque&C!ntath'cl of the finn. 

Milprinl put their entfy In the money 
by dlsplaymg packoging on metallic 
coin. dlllJIIl)'cd In their booth. 

Exact Weight Scales ad,'crtiaed their 
national service by means or II big map 
of the United Statn. Various types of 
IlCAJea for numeroul weighing operatlona 
were on display, -----
. Milprint in the Money 

The Milrrin., In •• booth •• the A.M.A. 

RILEY LIVINGSTON of DOII,hbor IlIdu,ltt .. 

Nalionol I ackaglng Exposition showed 
MiI"rint packaged product. in the 
money. This was graphically done by 
mounting packages on large blow.ups 
of coinl. To highlight the mctallic colna 
and vivid packages the background of 
the booth wal day·glo red and yellow. 
Accent colors were gray, blue, and 
black. 

THE American Management Auocia. 
tion allracted Ihoulonda of interested 

speclatora to the 2·lIh Nallonal Pock. 
aging Expolition and Conference. 

Held in Ihe International Amr.hi. 
theatre In Chicago hundredl of dilJl aya 
exhibitetl packagilll:J materiala, contain· 
ers, machinery and all of the neceuar)' 
paraphernalia that goet with them. 

Many ~ IUJlJlliers 10 the macaroni· 
noodle induslry were on hand to Ihow 
their ·wares. Among them was Dough. 
ho)' Industries. Doughboy is a dinr· 
s!tied bUliness manufacturing heat·acal. 
ing elJuil)men~ making a full line of 
Illaatic toys and swimming Ilools, run· 
ning ' feed mills and a mill Ilroduclng 
durum flour for noodles, Hiley Lh'ing' 
lion wal on hand to demoRlltrale Ihe 
packaging equipment. 

Tlte Woodman COmllan)', Al80ciate 
memberl of the {l\alional Macaroni 
Manufacturers Al8ocialion, had a dil ' 
pia)' of \'olumetrie weighing and filling 
machines of primary interest to potato 
chip Jlrolluct:tII and noodle manufac. 
turen, Your rellOrler took a Iliclure 
of Woodman's repreICnlati\'es. Ilil I.ane, 
lohn Kelll'Y. Don Meeder and Hugh 
Wood bUI douhle expoacd it with a shot 
of Ennis Whide)' of the Doh«kmun 
Compau)" 

Bolh DOli r-.h~tler of Woodman and 
Ennil Whitle), of Dobeckmun .... i11 he 
on hand to greet their friends at the 
51st amiual mt'Cting of the National 
1I10.('arol11 Manuro.clurera Auociallon o.t 
Co'rOlilldo, Co.lifornia, June 21·22·23. 

The American Viscose COfiloration 
hod an interesting di!play of packaging 
from foreign countriell. It included o.t· 
tracth'e transparent '18ckages for noo· 

dies and mllcaron! IlroduclI from luch 
countries 01 Germany, Belgium, S .... it. 
zerlond, France and Italy. Striking use 
of bright colors is aJlllarent in the Euro. 
llean Jlackaging, and predominate pOli· 
tioning of brond names identif)' the 
producll, 

DuPont strnaed marketing opportuni. 
ties for manufacturers and displayed 
a wide ,'oriely of I,roducts being pack. 
aged with their new pol)'ester film 
"m)'lar". 

The Corle)·.Miller Company and Sim· 
plex Machinery I>cople exhibited a ne\to· 
bag. forming machine Ihat Slues the back 
lCam as it forms cellophane baSI. Their 
high production bag forming equiJlment 
attracted much interested altentlon. 

Frrgu50II's Packomatic c4SC'>lCalers 
had an unusual exhibit with a trained 
rooster .... ho had 101\'ed his Jlroblem 
of making a hit. lie had been trained 
to I)ull a piece of rubber that looked 
like a worm. The rubber "'ould release 
a boll that had to go to the oUlfield for 
a home· run. A good hll opened a catch 
thai "roduced a fe.... kernels of corn 
for Ihe rooater and ga\'e him the iu· 
centh'e to try again. After using this 
sure·fire .... 0)· of (telling attention, Pock. 
omalic ,Iromised to helll proll)C(ls aol\'e 
their Ilackaging: problems and· make a 
hit. . 

01 inleresl to macaroni Jlachgeera in 
the CI)'bourn Machine COtjloration ex· 
hiblt was their equipment for automatic 
,ulling and their carton forming and 
fiI ing machine. The loiter machine hili 
~n succes.afull)' used lor long or Ihort 
cut (lacking and has real ad\'alliages to ' 
the oprration where there are rrequent 
Ilackage changes. 

A novel feature of the booth wal a 
telephone 1)'ltem. O\'er it the conven· 
tion goer could be conn~ted with dif. 
ferent technical packaging meuagel. 
Among the topics were luch important 
lubjectl 01 new IiIml, lar.tinations. foil, 
Iilhographing and bagl, 

Rossotti Announces 
Manufacturing Agreement 

Charles C. HOllOlli, Chairman or the 
Board of the lIollOtli Lithograph Cor­
poration, North Bergent New Jersey, 
announced rec~nt1y that his company 
had entered into a reciprocal manufac· 
turing arrangement with the II. S. 
Crocker Company, Inc.t San Bruno, 
California. The two finna are engagerl 
in the manufacture of multi.color pock· 
agins· 

Under the terma of the agrtcment 
both firms will continue to operate in· 
dependently exchanging the complete 
label and folding box manufacturing fa. 
cilitiea or their F..utern and Western 
companies, It is felt the mo\'e will make 
both companies more effident olTering 
greater opportunity for dh'ersification. 

The ROlr-oui Colilornia Lithograph 
COflloration, 5700 Third Street, Son 
Francisco, California. plans an expan· 
sion of ill sales force 10 take advantage 
or the larger more dh'erslfied facilities. 
Plans will be announced shortly. 

The arranSemenll included Ihe .. Ie 
of lOme of. ROilOul California'. folding 
box equipment 10 the H. S. Crocker 
Com)any. 
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AT THE PACKAGING SHOW 

~ossonl REPRESENTATIVE D0II9 V,",h." d.mon,h.t .. 
",.d.,ln, fo, S.1f S.,.le.". with .tt.n,loll. III'u.d, dlllr., 
'CIlOIl, 

KALAMAZOO VEGETABLE PARCHMENT hll r,p,".n,.I1", 
C. A. •• 11 Ihow th.l, p.ck.,III, m.t"I.I,. 

CLYlOURN MACHINE COR,ORATION .qulpm.nt II ••• 
pI.lud '0 • prolp.el by Fr.d K. Thomlill (on I.ft), 

MllPRINl'S Roy luncHllrll .nd M", H.r". JOIIII ", .. Id. 
~ .. Id. "p.d'l)lI Ih.t Pllt rOIl' p,oducl In ttt. mon'r," 

CRYSlAL lUBE CORPORATION, film COIIWlfloti dltpl • .,.d 
produch p.d.d 111 .hlbl. p,d'9I1, Bill Holly I)".h •• lllIor, 

fERGUSON'S PACKOMATIC I"m Includ.d • h,I".d 'ooll,r, 
WlIlI.m Thornl'r, Rog., Schlink. Tom Rlllk, .lId Jo. CI""". 
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CO'LOR EGG YOLK 

' .... , G.rfI.ld .. 1700 A.erI ......... SII. 

FRANK LAZZARO DRYING MACHINES 
9101-09 THIRD AVENUE • 

Drr'" 'or 
GIATED CHIISI 

LONG 'AST.· SHOIT 'ASTE 

•• d 

CAVATELLI 

UNION 7-0597 • 

A DITII fOl OllrONI ..... IDUII o. lID 

A Co .. ,I.,. U .. of 

IIIUILT .'UUY GUARANTUD' 

VIITICAL HYDRAULIC PlUSIS 

IINIADIIS - .. ,IIIS 

DOUGH •• IAIlS .... 

NORTH BERGEN, N. J . 
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THE' EGG MARKET 
Liquid, Frozen and 
Dried Egg Production 

The USDA Agricultural MGrlu~tinp: 
Service in ii, report for Frbruory 1955 
. how. liquid eu I,roduclion tOlaled 
39,4St,OOO Jlouundll, COmllilred with 
,n.786,OOO pounds In Fehruary lOll year 
and the }9-19·53 average of 48,646,000 
IJOunda, the Crol' Reportlnfl; Boord an· 
nounced. nll~ qUDlltlty uaed (or dr)'ing 
was la,ser than a yeu carliu. The 
~uanlltitll uaed (or immediate coniumI" 
lion and freezing were Imaller. 

Dried egg (esg .. olid.) production 
lotaled 1,902,000 pound!!, compond with 
1,89.$,000 pound!! In February lalll ),eor 
and Ihe averoge of 3,695,000 IKJund •• 
The quanilly produl'ed (rom (rozen e@R 
was .maller Ihan lall year. Fehruary 
Ilroduc1ion c:onliftled 01 273,000 IKJundll 
01 dried whole r.gg, 001,000 IlOunds or 
dried albumen, and 725.000 pounds of 
dried yolk. Produclion durinK Fellru· 
ary lut ),ear conlilited of 79.000 Ilonnd" 
01 dried whole "gg. 810.000 pounds or 
dried albumen Dnd 1.005,000 poundl 01 
dried yolk. 

Frozen egg I)roouc:lioll during Fehru· 
Dr)' lotaled 27,492.000 pound". COlli' 
I)ared wilh 36,174,000 l,oundl In Feh· 
rUIIt)· Iuat )'ear and till! 919,S:i a\'ernge 
or 3:i,588,OOO Iioundl. Frozen egR 
Itocks decreascd ,1,000,000 pound" dnr· 
ing Fehruar)" c:omparrcl with un in· 
creaM! or a,ooo,ooo pound. in Fehruar), 
IllIIt ),ear ant! the a\'eroge hJl~ rea!le or 
8,000,000 poundll. 

The Report for March 
The USDA Agricultural Marketing 

Service in itl report ror March indicatel 
Ihat liquid egg Ilroduc1ion wal down 
Iharpl), Irom a ),ear ago. The quanlil)' 
produced lotaled 67,855,000 Jloundl, 
compared with 92.959.000 Jloundl in 
March losl ),ear and the 19·19.S:\ unr· 
age of 87,072,000 pound •. 

Dried egg (egg IIOlids) produt'llou 10' 
laled 2,357,000 JIOUlldl. comJlared with 
3,140,000 poun s in Man'h Jail year 

alld Ihe average of 6,2·U,OOO IIOUlldl. 
Marc:h production conllisted 01 5·18,000 
IKJunds 01 dried whole egg. 975.000 
poulIIll 01 dried aUmlllen and a:u,()(X) 
I'0ullds of dried ),olk. Produclion clur. 
IIIg March lall ),ellr consilled of 29:i,OOO 
pounds of whole egg. 1,217,000 Jloundl 
of dried albumen ami 1,6fl.I,OOO 1IOIIIIdil 
of dried ),olk. 

Frozen ~gK Ilroductioll during March 
lotaled 55,<1 19.000 POUl1dll. c:olIIJlllred 
wilh 75.709,000 IfOund" in March 11111 

lear and Ihe 19·19·5:\ anrage or ( .. I,· 
:\7,000 I,oundl . Frozen egg lilock in· 

c:relseti 9 million l)Ound. . rompared 
wilh 50 million II0uIIIIs In March 101i1 
),ear and Ihe a\'erage illI'rt'ulie or :\.1 
million Ilound8. . 

Noodle, Hold Popularity 
A labululion of noodlet IlIJ U percent. 

age 01 lolal macaroni IlroducllOIi 11111 

JUBt heen lIIade lIy Ihe Glenll G. JlOll' 
kins COlllllan), of Llhert)'\'iIIe, lIIinoill. 
They r~llort thot Ihe earlier figuret are 
halled 011 Ihe U. S. Cenllull of MUllufac· 
lurerl aud Ihot laler 6gure. ha\'e bten 
Ilrojeded from Ihe production index 
data the)' galher, The proporlion 01 
eggs Is figure(1 Irom usc of egg" ill Jlro· 
dUction rellorle(1 h)' mucllroni 011,1 
1I00die manufacturers. 

l'trrr.,,'a~r. 0/ N"ndlr.. 
}'f'ar 10 tllh,.r mo("aron; ,,,,,Juri. 
1927.. ............ 6.7~c 
1929.............. 9.0~(. 
19:il.............. 10.1% 
19:n.... ......... 10.4?;' 
19:\5.. ............ I:U ~;' 
19:\7.............. 15 o' l ~o 
19:19.............. 16.57. 
191:l.............. 17.5% 
19·1-1.............. 1:\.0% 
19·15.............. 16.:1% 
19-16.............. 16.8~~ 
l().m..... ......... 20,6?" 
1950..... ....... .. 14.61};' 
1952.. .......... .. 20.0% 
195:L............ 18.:1% 
1951...... ...... .. 18.25~o 

COLD STORAGE REPORT 
The cold Ilorage report, ISlmed April IS, showing em'·ol.month Mlock" of eg~". 

Morch 
(add 000) 1950.5401'&. March 1954 F,.II.195,1j Murch 1955 
Shell rSp .................... 8(U c!!, 442 CS. 268 Cil. ,187 CII. 
Frozen Egp, TotaL..... M,056lbs. 91,940 Ibll. 62,SI7Ibll. 81,61611111. 

Whiles ............... _..... 2S,560 II :iO,OI:\ II 19,592 II 24,305 II 

Yolks ........................ 18,915 II 18,229 II 17,100 II 21,76-1" 
Whole or mixed........ :\11,980 <I :i7,851" 22.592" :n,519" 
UnclllllUied .............. 4,601" 5,817 .. :i,23:\ II 11,058 .. 

Dried ES_SI ............. _... 301.782 II 1,561 II 1,46.1 II 1.871 .. 
Total Eggi (l) ........ 6,444 C!!. 2,983 CII. 2,035 CII, 2.791 CII. 
(1) Convenlon-38.S Ibs./CII, ror frozen eggl and 10.2Ib.';cI. (or dried eggs. 

-----_.-, 
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Egg, in April 
nuring Ihe firlll \o\'e~k ill Altril. c·ltl'lI 

r.ggs slumpctl 10 Ihe lowellt !t'nl ill tWII 
mOlllh~ on det'iinell 01 1·5( u Iloll'lI. 
CUtTtllt rreei pls in the Chit-lSgo lIIutkel 
on April 1 were 1l1'lIing III :U.5( u 
doU'n . The hil!fltsl .Irop t'lime .·url), in 
the wetk as !!upl'lies moullled, hUI low~r 
pric·tll slimululttl Ilemunel ellpcciully for 
II toroge t'!!KII. The lollowing wl'l·k UII 

ele\'ellih hour .:aRler drlllunel I'leurril 
lip lot:ulllullillirll. CUlih r!'t'eil'tll hil their 
peak on Alltil }5 10 11101111 III :trl.5t u 
doztn. Sloring" alTonnled for Iit!lil 
hedgln" prrlllln re 011 Ihe Mt'rcunlile .:x. 
"'Iurlte during Ihal wet·k. AllIlo~1 
82,O()() ('a!>tll WCllt illlo Ihe fotlr major 
murktl8 alld IlOlIle cp:g mCI! cl!limolt'11 
101111 1I100·k" at the rlul of Ihe fourth 
WI'fk of Allril roughly 01 71K) ('urll IIhm'c' 
)'t'ar ('urlier hnMillf!:~. 

Slorl'll et!f!: "rie'l'lI "'IIlUillt'11 ""'lIlh' 
Ihroughout Ihc mllillh. Fruzt'll whlll~' 
eggll. pril'l'd ul 26( 11 11 April I. lIIu\'t'd 
up u 11t'1I1I)' IIr IWII In 27t 01111 2"; II)' 
Ihe tnd of Ihe lIIonlh. Frlllc'" whilt-II 
"Iarled with II runllt' 01 16·17( a pllllllil 
lIIo\·td UII Ilip:h 1111 IHI und woulIIl 11/' ., 
17·17.5(. '15~~ )'olkll "turletl Will.1I 
nlll~e 01 ,18.5(1(. ulIll IIIlInd up Il \ICllllr 
in Ihe miclllle of Allrillo '19¢ alII 51(. 
The)' Mla),cll 011 Ihut level Jllr the laj;1 
two wer."". Dry )'olk j;u1i118 IIlllyell in II 

(oirly Hleali), range or 11.00.1.1(1 II 

pouud. 
At the hl',;illllilll; "r Mil)" Cf!j.I \tri .... :o 

were gencrulI)' III ..... er agaill II!! II'U\' r 

r!'t'eil'llI LInd II torillf!;1I COJltilllll,,1 In bur· 
dell Ihe murket. J»erllilOlrllt Irollt· lOclliut! 
uml hedging IJtellflllrt~ 011 lilt! EXI·hllllt! l· 
rell llltell in the hru\'i""'t Irullill!! ill t'i!-t! 
futurtl! Ihill )'eur. Smllc 1,9111'luli \H'n' 
trmlell 01111 I'ril'I'" hil Iht'ir lowI'lil len·l,. 
in more Iholl lirrrc w('{'h. 'I'rllllt:r,. [,·11 
Ihal wurmer wrlllhrr 111111 tlte f!;nm·illj.! 
!lCardl), or IIl0raf!;t "JI"I'" might I·tlrluil 
prOlluc:lioll nr rClluh ill ht'u\'it'r lIIurht· 
in ~ of older Itirlk Sturuw· 101,,·" Cj!j.I 

[tllUrel dippI'd 50 III 70 I'"illl" III Ihrt'(,. 
lIIonth 10wII on the MI·rt·ulllile EnhllllJ!-I" 
III Ihe ),ear'" hra\'i('l!t Irullill j! SI.·,,~inll ill 
eg~" 011 Muy 2, fullln'II 1'lUl'l'l1 Im\'t'r fur 
Ihe It'\'tnlh time ill Ihe IU~I t'if!ht ~t'll ' 
SiOIl Il. The dreline ..... 011 "pa rketl It)· 
htay)' trading and loral j;t';lIillg. 
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NEW DU PONT 

A lIlo llllfnt:lurN'~ "IIIIft· of lodoy'" cx· 
I IIUIiIiIl~ tleU'I;N\'it:C 1II0rkrt- sl'Urretl II)' 
illl 'rrulling IlOjllllnlillll - ollell 111'1 1C1U1~ 
un sUi'll fut' l o r~ UII / 'UI'ko ge.sb:ro, \'jsi. 
hilil)', ollruI'!iulI, 0 111 oCl'urale rro lMlrtli 
uf l'OIl ~ lIll1t! r ~hoppillg hullit s, 

Thi ll I:Wlll'rul thrnw WU II clrofllotiled 
It)' lilt' Hn PUllt COlllpun)" ~ Film Ueporh 
IUcul III IIII' rCl'cll1 Nuliollul Plu'kugill g 
E' llIl ri itiflll. 

IJi liplu)' II11il 6 II trelltICd the morkeling 
up,, () rtllnili e~ for llIolluful'lurers de. 
lI iglling pal'kuW~1I to nwet Ihe r('(llIire· 
lIumlli IIf Ihc 2(1 million AllIcrit:all fomi· 
liell III till' Mmull household l'aleJ!orr­
three perMllll ii or leJl II. A liedt·!! of Ilwrit! 
puckuj!e ll OIl Ili ~ plu )' Cl1Ipholliled 1'011 ' 

\'('lIi I" II I:C. l ell~ wlII;le. lI lId call )' III0rup;e. 
UlllI'r stU·Merrit" rellol,hane pUl'kagtll 
iIIull lruled Ihe lUI ~I t Cl'CllI l'l1Ielllii in 
'rBclionul, \'urit'l)', lIIultiple, and i"fur. 
lIIulh'e IluI'kagin,. 

In ,ulclil ion, ti le u hihit I'ulled ult.·I1· 
lioll 10 Ihe l'Ud .. oglllg propertie!! of nu 
PUIII 'I! New "M)'lar" )1ol),tlIler film-il lI 
"n'ul IIlrength 0111' durohilil)'. Irull llpnr, 
.'111')', I'hcmit:ul rellillhlllce, water,\'apor 
rCllilllolll:e, ulIll Ihe film'lI II lohilil)' utlll,'r 
n witle runge IIf lemperalurell (-HOD 
In :lrMl°r). TllI'lie properl ies wen' ii-
11I~lru ll'tll, )' oll ,lhe-mu rkl!1 1 1U, ' k l1~e~ ulld 
U /HUIlP of propnl!r.11 1II'!' i~lI~ I'reulell h)' 
lJu I'onl lijll'I'!ulilllJi , l'rlllhll'llI l,ul'kogetl 
in 1I ~lylur ' illl,lulh' ll lexlile!'. lunlll'ure 
itt 'lI\lI, 111111 ruml. 

MUILufudu rt!r ll 1I111'lulin~ Iht! exhillil 
ul ~ 1I lI'ult 'llI'll Uti ullimuled 11i 1l1'111),- UIIII 

TWO SMAll HOUSEHOLD PACKAGES: 
II,ftl A Iwo-cllp IInll 01 ,Ic, III , p,IIIt,d, 
dOllbl,-w,1I ullor.h,n, big, Copy Oil b" 
pollitt oot Ih,' ' No m .. , u,IIIg 11 "'ClU.,y", 
Dotl,d 1111, , I,D Indlu'" , on,·cllp m'"I1" . 
R,clp' '1I99Ulloll. ", p,lnt,d Oil L,d 01 th, 
big. 

lrlghl) , .. ,Ilfy p,d of m,cuoaf, '99 
noodlu ,"d ,p'gltltll, willt IIch lI,m IIpU. 
",I, p,c~",d In p,I""d Cllloph'", b,,1. 
All th, .. IlIIlh I" . In 'urn. plt.'g,d In , 
ulloph, ,,, bl' wllh , h .. d., I,bel. R,clp, 
'119,11110'" .,. p,lnl,. 011 ",dbou. buh" 

TilE MA C A liO N I JOUII NAL 

DEVELOPM ENTS 

NOW ON THE MARK£T. M,c.,olll I, In. 
flnt food p,o.lIcI 10 b. pub"d In , wl"dow 
bOI 1I ' ln9 "M,I,," polyut., 111m. Thll film 
will "0' dry Ollt 0' b.eoml .mb,ltll,d, 

I'aw murkclll for thei r I'rOlllll'l1 ex· 
pund I.efore liI"ir e)'CII, Thill Ile,·i,'e. 
which rCllOrh Ihe r.:rowlll or Ihe U. S. 
popull1lion al :lIIy liinll momclIl. ill all 
udUlllotioll IIf Ihe lIIedlallislI1 in Ihe U. S_ 
UeJlarlmell1 uf Commerl'e, A"I'onlilig 
10 Ihe ,Ie\'i!-c, Ihere III u hirlh I',·er)' nille 
~;olld li. UII emigro lll lea\'ell I'ver)' 17 
millult'II, all immigronl arri\'rII e\'er)' 
1 ..... 0 millll le!!, 01111 a I' t'ulh o('( 'un e\'er)' 
21 III'Cont'l. 

Troll~lal l' ,1 inlo morkelillg lermll, Ihi ll 
IIII!UII ~ a ~uill of 7,2{Hllle\'<' cu~lomro rli a 
till)' fo r u h01l1 of pud,:ogt·c1 ptUdlU'llI, 
1\I01lIhl )" Ihi8 inr reullC ill pOI'Ulalioll 
1tI~1l1l ~ Ihe I'reillion of Il nel'<' llIarkel Ihe 
!4ize or IUdulllllltl. Va" 11101' 2;U1,:ilO); 
)'eurl),. Ihe liil t! of ~1urrlulld (pop. 
2,:H:i,IHIII; Il llli I'\'rr)' fOllr )'t'arll, Ihe 
"ill' uf Colirnrlliu (pop. In.5HC,.22:i ). 
All figurell ure hUIII,t! unlhe 19511 c'eli llOll, 

Olher di~plu)' Ullit ll Ilemolili lruled how 
l'O"koJ! iug rellt'url'i, hl'lpli mallllfol'11I· 
rNIi .. ell Inllre Ilrlllludll III lIIore people. 
Shopper hU),illg hah itl , " Ill exhihit 
JlOillll'Cl 0111, ure illnUt' lII,tt! h)' the l ile 
a llli 'nle or IIudtage (1111011 household. 
h ueliollol, eUII\'eniem'e. I'le.) , I,)' "iIIi­
MIII)-, lA-hid, IIhow" Ihe I,rollud. ulIll h)' 
"elf' lIen 'i,'I'. whk h lIIukell .. it oWing 
t' u~i t· r. 

Tht'1ot' fa,·lon, III IlIrn, Mrr llll)' inltu ­
c'/II'e Ihe ill· ~lorc det ill ioll rLile ror pOI-k­
u~ell I'rlll'"I'III. uel-ording 10 UII 1'0111 
I!hnppilll! Mluditll. A current II lml)'. 
·'I .ul t'lll rudtl Aboul '1'0(111),'11 Shollper 
in SUI,er MurkelM," IIiMcioLteIl Ilull !Ie\'en 
nlll 0 10 pO.H pl'r I'rnl) hu)'lnG Ileci. 
MiUlIII lire mUlle lifter a Mhopper enlers 
o 1I10Jl·. Silll'c Mhe (loe~ Il'1 !l ilt! a MhoI" 
I,ill~ li Jl I. 111111 ,1 (-'\'oIN lillie more Ihull u 
minule of her lime in hu)'hIM enl'l, itt'lII, 
thl' l'ul 'ku~e hUll 10 "lieU il l!elr." 

Olher I! lucli ell in Ihe "Lute/lt r actll 
Serlell," ""hid , .. mpllttll ize~ Ihe role 
plll)'ed Ie)' IraIl IlJ'II1('111 ,'ellophane or 
glO ll1l t'ontuineJlI ttl I'fell.ling IICU'lICllillg 
I'ul'kagell. I:o\,er . I!etific lIul'ermorket 
ilemll : hiM'lIitA. cand)', I'ral,kerli, 110111.10 
('hil'l'-, Ilfrlzt'l ll. III l1t'urnni. and GlOM 
l'U('kOl;t'(l lirocluclll, 
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Polyethylene Popularity 
Grows in Varied Usage 

l'ol),etll)'lenc ill on ihl WO)' lowufcl 
ha:orning Ihe fi rsl "illiou 1101111<1 I!. )'l'lIr 
Illu!!lil: I'rndUt'f11 It)' the dlr mil'ul ill, 
Ilu!lr)', II plo!'lirll 1I1"'Ciuli lil lIuid ul the 
l'a('kl1Billg Cunfert lll'e, 

Herherl Child iJ. Produci MOllo~ t' r fur 
Olin 1'0lyl'lh)'hml', !!uid Ihat 1'01)'I'lh)'. 
It'lle WOM ulrtllll)' !ceill )! 1I11t' ,1 ('x iro ll llh'el)' 
fur !coule... moltling. film, wa!U'I!. \'ipiIlF' 
coalin !;11 und wire irullliuliolll. I I' IIT~' 
llit'led growing II l1e of Ihe plolilic for 
pal'kagill g of nlt'lal purlA, fooclA. c·hrllli · 
I:al ~ , powlleTII, I'I'!. 

~Ir. Chilll~ IIuill Ihol pol)"elh)·lelic 
fl"'C!I good pruilul:t prolet'lion htl'UII llC 
iI ill 101l!!1t. lIexilth" 1II0i ~lure proof, 
IU ll lele"", otlortt'~II, nOli-toxic! ulld il a 
,-hemil'III1)' inerl ml1leriol. 

i'ol)'l'thyll'nr 1:011 he lamillulell with 
t'ellojlhLlue. relluiting in 11 malerial Ih ul 
ill ~reuKI'·proof. ollor.pmof ulIIl gUi" 
proof. 

Packaging Machinery Gets 
lots of Research 

IlIdu~tr)' "luli !!lie~ IIho", Ihul ohout 
I\e\ 'rn ('e lll ~ of e\'er)' clollor of Aulell of 

IlUt'kaging muc'hiner)' IU!!1 )'ru r w"111 
,urI. inlo reRonh 111111 denlopmr lll (or 
new untl hellr r pUI'kugin!l methodll, 
Frolll a\'uiluhie Ii lulil' lil'lI, Ihi ll rigure ill 
wt'll u},O\'C Ihe u\'eruge plowed hLl l'k h)" 
Iht~ lIIul:hiller), illlhllllr), ill gcnerul, ulIIl 
( 111)' IIII' Go\'emmelll tiupporlell uin'ruft 
intiulltr)' is Ihoughl 10 eu eell Ihe \lrJ' 
l-enluge of PlII'kusc mOl'hiller)' dol urll 
t!c,'olcd 10 rClieLirch allli de\'eloplllt'lIl . 
The rell \lll ll ure 1!\'illclIl III Ihul lIIujor 
c'orporulioll!!, who felt 1:t11l1pelletl pre· 
\'illUlI l), 10 muke ~ullIe of Illeir OWII 
11I1I:ku" ill g mUI'hiner)" ur.' re",onlill g 
lIIemherll of 1'~IMI It)' plac:i ug ~ \lh IlILlII ' 
li ul urderl'! ror Ill'"' und iI1lI'TI1\'t'11 CIJllip. 
1111' 111 , 

Thill rep"rl wall rdeu~el l ul Ihe IICllli · 
unlillol hUli ines!! meeling of Iii I' 1' 0C'ku~· 
ing ~Iu c' h ine r)' ~tlln ufll. f ' llI n' f~ JII ~ titlit e 
ill Chil'ufl-o rtt"t'lIti)'. Whr ll l1Iuking it ll 
rellOfl. I'MMI officerll illllil'uleclihol Ihill 
hl'uhh), allilnde of Ihe lII l'milerl' ill fur. 
thuin!! Ihe ~rul'<' illp; Irelld lowurtl 1'111'1.. 
up- ing 1I",:mred prolhll'e r~ u l'llnlitlllinfl 
sOlln'e uf illl'reullill fl l), "mdl'nt t'IIUip' 
menl. 

The IUlItilnle Lll il lI poilll e,1 10 illl ~1 1l' 
II lIlicul reporl " of ordt'lII 111111 Iihlp lII(, lIl 11 
of pal'kagiuF mlll'hhICr)' in 1951 , Shill' 
menl ll I'Xl:cedl'l1 195:\ It)' II1'0rl), 12'ih 
l:onlilluirlF Ihe lileud)' gro",'lh of Ihe 
ilUllIslry. Thl' hllt 'king of nllfillcllllrtlerll 
ul 10 ~ 1 lJec'emhr.r :\hl WOII tim Itl ght'lI l 
of Oil)' perie,,1 lI illl'e PMJ\II lte~ulI 1'01. 
1(,1:lilll; illltll ~ lr)· I lul i ~li cli ill 19511. 

PUl"kagiuK Mll..tliller), !\IanUrLl l'l urerli 
11I"lilull', wilh h(!lItl'lllorlerA In New 
York, hdll il!! Chicaro meelin..: ill COli' 
net'tiou wilh Ihe Nolionol l'ul:kllgillg 
EXflo~ilioli. 'nle meelinG wall under Ihe 
general c1,uirlllll.ll llhip of TOI11 Miller. 
Inslilule Illelicirut, and \'h'e' l,residrlll 
o( Jlul.'koge Machinery Coml' lIn) .. EUlit 
l.olIKmcudow, MUlWldiUsell~ , 
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INTO THE CMC HOPPER GO PRODUCTS 
OF SUCH OUTSTANDING FIRMS AS ••• 

they Ir. swiftly Ind 
.fflclendy packll" by 

CMC - the (ONTINUOUS 
AUTOMATI( (ARTON FILLING 

ind SEALING MA(HINE 

V. VIVI"'NO nos, Io4AC .... ONI co. 
AMUIC ... N u ... un M ... C ... IONI co. 

VIVIANO nos, Io4 ... C .... ONI co. 
lunONI FOODS cO.PO .... t ION 

PISCITEllO M ... C .... ONI CO, 
TH ... lINaU M ... C .... OHI co, 
.... VA.INO • HUCHI CO, 

tOIONtO IMPonED FOODS 
",ILWAUICU "' ... C .... OHI co_ 
Kl't'StOHE Iro!ACA.ONI CO. 
DELIo40NICO FOOOS. INC, 
.ONIONI Iro!AC .... OHI co, 

JOHN I , CANE,..., CO, 
OIOIA M ... C .... ONI co. 

A, OOOOIo4AN COIol'ANY 
IOEAL MAC .... OHI CO, 
Io4la' MAC .... ONI co. 

A, , ... LAUOLO co, 
A, OIOIA , SOHS 
QUAI(U DAn co, 

A, ,uno' co, 
CUAIo4E"E co, 

KlllOGG'S 

FOR BOTH SHORT AND LONG GOODS 

THE CMC MEETS TODAY'S 

PACKAGING NEEDS TODAYI 

Outstanding CMC Features 
I. SIMPLICITY <4. VARIABLE SPEED 

2. CONTINOUS MOTION 

l. FULLY ADJUSTABLE 

S. EASY FILLER ADJUSTMENT 

6. ON£ AnENDANT 

7. lOW MAINTENANCE 
For Illustrated Bulletin, Write: 

CLYBOURN MAC,HINE CORPORATION 
c_, 6479 North Avondale Avenue, Chicago 31, Illinois 

----- -- , 

;17 
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SHORTCOMINGS OF 
SHIPPING CASES 

The llllldrquac)' of shil111ing cases to 
med modern melhOils of Dod dielribu · 
lioll t:umc in for. shotI' criticism b)' 
Jumell Cooke. ,·ice.prellident of Penll 
Fruit Compau)'. before 11m National 
I'nd,ogillg cOllr"rellt~ of Ihe Americall 
)lltllugemenl A8IIoriaiioll Connnlioll in 
Chicugu. 

Some of the shorlcomitlgll of whit'h 
he complained were: (1) Ihe IIlow 
lurnO\"cr of the mt'rchandi.e in com· 
flnfisoll wilh the qlllllllil)' fIacked per 
I:Ollei l2} inobility of the onroge COile 

10 hear Ihe IIlroin of modern worehoul' 
ing; (:'4) l'Ose. con, troeted in luch I,,· 
"hioll that DIMming of case ond morking 
of goods hecomci II 110w ond costly 
pruccu; (,I) inoclelJllotel)' lind haphaz. 
ardly marking COlet IUllking iI hard to 
idcnliry the COIIII·III •. 

Mr. Cooke Moid at leaat 75% of the 
itema c'arrietl h)' hll firm had a turn· 
orer of Icss Ihol1 one case ller week per 
atorc unel 25tfi, mo\'e at en than 1,6 
c'ase )ler week. If mon-menl ligurft 
lIu('h aa tlietle preal'nt 0J,rohlem to large 
\'Olume relailers, cOII.i er Ihe plight of 
the 272,000 food relailen who do les. 
than S100,OOO.OO a ycar ller II10re. 

The ,Iractice of packing a certain 
nUlnher of unill lIer case wililout reo 
Rurd to hlfllO\'er mcan!! Ihat e\'en the 
larf!e \'olume retailt'r III hurelenrd with 
millin"" of dollarll of unnet'I'IIIlIry in· 
\'r,lItor),. c'rowded Ilack rooml, more 
l'nlll'Clcci Mhch'ell, iru:reallCci clollloge ancl 
)luor rnlalion. 

Space il 01\\'0)'11 01 a premium and 
"ullermarket& hate hrl'okln@; room •. 
Thc)' are a terrific clllCnse, In addition 
III heing c'oilly, 1II'lit caselS rob fall rno\'· 
inp menhulldise of Illelf lI)1oce, ond they 
J1rt'~1I1 D Ilrohlem of lilore control, be· 
t'lIIl~ clerkll rt'llJlonllillle for ~tackin8 
""'ill 110 10 ('xtremrl 10 o\'oid relurning 
a Iwurl)' elllpty cuse 10 Ihe II10ck room. 
The)' will even place the lasl few item. 
till Ihe lIoor 10 Ice Idl'ketl around and 
hccollle dunuiged. 

I f ~turalle and handling co~la were 
allocotell lIimlll)' 011 a formula of mo\'e· 
menl olltl IIpoce role alone, thrllC ilemll 
would Ilc l'ril'~1 to Ihe consumer at (or 
hiJ!her litou Ihc)' are now. 

MUll)' "heU llQl:kagt~1I are damaged 
ulIIl lilUt! wo~lt'd hecllul>C Ihcy hare poor 
"Iot'king rhorOl'lerisliclI, ltrma Jlocked 
in paller alld rillII hogll, andJlodc.. with 
halltllt.'1I , 111101111 UUtI (onc)' tal's IIhould 
he rrdt'lIignrti 10 gire hetter fltllcking 
c'huradl' ri llt it'8 and Ihul heller IheU 
rt'prrst'lIlolion, Mr. Cooke urged monu, 
(1I1:luren to Ilrini rood IICliing meu aget 
UII ull III" tlities 0 Iheir jla('kop;t'II, aud 
to clell i,gll I'ol'kllgel 10 pWI,ortions lhol 
will UIIIII,e equitohl~ Ihell rontage rrp· 
resentation aud ras)' .tackillK charAc, 
lerisliclI, Conloinen IIhould he designed 

for eosr. price marking. A clear lIJ1au 
o( omll e lize (or legible morking Ihould 
he pro\'ided, And "ockages flhould be 
pocked right lIide Ul' In the IIhi\,ping 
calell 110 marking can he done wit I the 
lellllt handling And leallt exenBe. He 
died on t'Xlleriment o( ollening '100 
t:allCfl to find onl), 59% of the cOlllentl 
flucked right lIide up, 

lIIegihle marking caUIeS delay and 
ex,lCm;e al the chec'kout counter IlS 

clerks tr)' to decipher price markingl, 
In lIummar)' Mr. Cooke recommended 

that manufacturers determine Ihe prol"r 
l ize o( Ihe Jlacking case (rom the \'e OC, 
it)' of rno\'cmellt oC the merchandise; 
eltablillh uniform marking and identi· 
ficolion of IIhipping I'ontainen; Jllo\'ide 
sufficienl clear "1l1lce for l"ice marking 
of unit packages; use tear II rill wher. 
e\'cr Ilractical or Indicate It)' I"inled 
Iille or otherwille where shipping CIISCII 

IIhould he cut 10 avoid elumoge to COil' 

tenll; drlermine case l izell nnel IIhoJl~ ~ 
wilh space limitalion. of warehouse 01'" 

retail outlel in mind; he Bure ca1C8 Ol !' 
Ilrong enou~h to 1I0fely carr)' Iheir Call' 

lents And to hear the Itrain of II10reroom 
. Iocking withoul depending all contrn!" 
10 hear Ihe Ilrain. 

Slack Fill Tolerances 
James J. Winston, NMMA J)iret:lor 

of Ueaeafl'h, remindl maroronl manu­
facturerll Ihal the matter of fill of COli' 
lainer for macaroni f,roducts i, onc 
which ,hould he care ull)' chec!c.ed 10 
u\'oid ro6lihe conlJitl with Ihe "re&tnt 
tolerancell o( the Food and Onl8 Ad· 
ministration and State Departments of 
Agricuhur~. 

In 19,16, Ihe Food lind Drug Atlminil­
Iration, attn rtteh'ing a re(lort alld 
recommp.l1dalionl of the Shlck·FiII Com­
miuce of the National Macaroni Manu· 
facture", Auociation, agreed to the (01· 
lowing regulationl go\'eming Ihe fill 01 
('onlaine", for macaroni productll. 

l.ong l\Iacaroni in cartonl ilhouM 
IIltOW a fill o( 01 le l18t 75% or heller; 
tong Spoghtlli lind Vermicela IIhould 
IItOW a fill of 01 Iralt 70% or hrlter i 
Ellcow Macaroni and similar producls, 
suc:h Oil IIhort go(}(fll, Ihould I'Ihow A fill 
of at lealt 80% or heller. Allo, Ihe 
~'ood and Drug Adminil lration Ilipu· 
loted at that time, Ihal the fill of con· 
tainer .1I0uld he materially in n ct'll!! o( 
the minimum figure. depending UpOIi 
(aclory conlrol, t mploying new tngi· 
neering l)Jinci"les in order to Ollllirl 
the m8llmum fill. 

All mOllufactur~n IIhould mob on 
elTorl to lun'ey their cartons for fill of 
contAiner to make certain Ihot their 
))Joductl are in compliance with the 
aho,'e requirementl. 

June, 1955 

Check Mark Seal for 
Aluminum Foil Packages 

A striking nnw "chet'k.mark" Ileal lor 
"Alllminum Foil Prolected" ,Hlckoges 
hall fleen oflicioll)' odOpletl h)' the Alu· 
minum Foil Ph'illinll of The AluminulU 
Al!lociation. 

Creoled hy Uo)'mond Loew)' A8!lo, 
doles the oflidlll seal WAIl illlr<ldUl'~1 
for Ihe firllt lime in a ,lTe\'i('\\' presenla' 
lion the "SurJlrir.e fJat'!c.olle" "hllw 

the ~'oil Di\'ilion ut Chit'ago, 
in conjunction wilh Ihe Na. 

r'"h,:;'lg Show. 

ARLENE KIET.4. Min Foil '''''v'''v or 1955, 
el l,pl.YI tfl. 1 .. 1 .dopt.d by Til. Foil Dlwhlon 0, Th. Nllmln"m Auoclatlon for u, • .I' •• ym­
bot 0" pa,hv ... mploy'nv .lumlnum foil to 
m.r. th. b .. t In prol.din p.d.vlng. Th .... 1 
_It d"lgn.d by R.ymond Lo • ..., Anoel.I .. . 

The seal, w'lh:h i" an in!!.lanll), rec0lt­
lIilaitle trude mark delliMl1, will he mode 
lI\'aiiahle hy the roil Hh'l!!.iun 10 quali. 
fil'11 manufocturcrll 01111 fUI1\'erlt'rll for 
use 011 nil olillfo\'etl I)'JICII of aluminum 
foil Ilackasing. l'lonli for 1I U1'h ule are 
now Iteing formulated h)' mcmhcflt o( 
tlte Ilil'iliion lind will he U111101l1lt~ell Oil 

com/,lctiol1, 
T Ie "Aluminum Fuil Prolc"Cletl" 

chC<'k·mark i" dClligned al a Iymho! for 
UM! on pac'kogel emplo)'ing aluminum 
loil; to I1 I11! Ure Ihe cOll6umer that Ihe 
product', quality AIIII frellhllt!!.1 hUll been 
&eolrd ill alief 1,,01 et:1~1 II)' foil, and 10 
dcmonlilrate Ihat Ihe monufac'lurer hD~ 
UN! II Ihe ht'llt prolt'Ctil'e (lDckape 10 cle. 
Ih'er highC1l1 qllalil)' 10 Ihe user. 

Make the Easy Sale 
It'" cheaper and cusier to lIell )'our 

hest cuslomen fi1ll1 .•• , A Dureau of 
Labor Siotillica stud)', asscmblecl by the 
New York Time14, IIhow, Ihot your CUll' 

tamers can he dh'idrcl illto 2 grouJls: 
ThOle who "ha\'e more" and Ihole who 
"llIn'e less." 

Two·thirda of all fomilie. in the New 
York MetroJlolitan arta ha\'e leu than 
a\'erage income. One·thlrd of all fami· 
lies hne more than a\'erage. 

It lakes ahoul 2,600 hA\'e-leu lami. 
lit'll to equal the sllf!nding I,ower oC 
1,000 have-more lamillCJi. 

z 

June, 1955 'rHE MACAHONI JOURNAl. 

INSURE THE PERFECT COLOR 
IN YOUR PRODUCT 

WITH MIRROR-FINISHED BUSHINGS IN YOUR DIES 

• I I "SO MUCH D.r.NDS ON SO Llnu" 

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

LET ME PROVE TO YOU 
• • • that I can produce the qualities in your products 

• PERFECT COLOR 

• UNRIVALLED SMOOTHNESS 

• RINGLESS PRODUCT 

• IDEAL COOKING QUALITIES 

• 3252-54 W. 5th Ave., Chicago 24, III. 
TeI.phon. NEv.d. 2·0919 GUIDO TANZI 
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NARGUS Plans New 
Convention Features 

'\11 ".:Qrl~' Hird~ Icle'lI E:\rI,anJ!t'" UlIII 
It IIIIHillI''' IlIlI'kuviuv ,-,'nll'r will hi' till' 
'''·U IIC" - '1'IIII1ft·~ III till' 5(,111 1IIIIIIIni 
"IIU\"I' lIli nn Ilf IIII' :\ulilllllli 1\~ I-III ' inliulI 
IIf U('lui! ( ; rUl'l'rl' III \: II\' ~' I'icr. Chil-n!!u. 
JIIIII' 12·16. 

Fwm 11 ::\0 to ') ::10 ,,',·lul·k UII In'I,k· 

IIny I1lllrlliuj! !O. Prlot"'llill!! Iht· n'/.mlllr 
"1I~il1l ':':' H'l'" jllll IIf Ihl! C'lIlI\"I'lIlioll, ~\II" 
l 'I , ~~rlll ~ tllrt· n\lerulur:; will J!lIlher in 
tl", 1II1'1'lilll1 lin I III fli JO~ tI "" i.I"II!! Ihul 
hU\I' Ilnln',1 JUlrlie'lIlarl)' pwfilul,lt! fllr 
1111'111. The "1·ur1), !tinl,," pruJ!rIllII will 
lot· Upt'li tn C\'l~ rrlltlt! whll "un'" In uri:,!' 
"lIrly In heur hi!! 'diu\\" rt'luilt'fil prt!:'cnl 
prut'lif'ul idcu" fur Il\'cn'mninj! Ulul 11111· 
!,udll!! the ,.lilTcr "UlIll'clitillll ill hUIII 
rt·t uilillJ;. 

Em'h lt1umiu!!. )1U1l1lu), Ihwllp:h 
'I'hllr"cluy. fUlir 10 I!h utll ~ h.lllllillf! 111('111' 
bl'f~ of IXAlUa rS will e!l'l'C'ribe ill e!elail 
1111 icl(,11 th ut h(l~ lillie! 01T ill il1l"H'u!«'e! 
l"!lidl'III:", l' U ~ ltlIIICr l!uli"((II·lioll. t'o~1 c'ul· 
lillj:, n;lullm hllilllillP, or IITuJiI l ',UII' 

ill)!:", 
Anum!: tlll)~' whn will 1Il'llC'ur III Ihe 

I"lIrly ~I!l!s illll " ure W. II, Lruwfnrtl, ':1 
)llIlIh', Cnlifnrnia, ill u Ili~ ' II~"illn of 
" ,),he Ulit' of Slwl'piltg Uu)!: !! 1""leacl IIf 
Carr)',u\l1 HII)," ;' P,'!t'r lIe\·jplin, I.a, 
Sulle, lIIillOi", " Alh'i!!lIr), Sen 'in' III r.1I ~' 
IlIlIIef li in II SI,I(·Scr"ic-e ~ll'ul 1J"purl. 
nWIII:" W. D, Hnhl. DI'!! )llIille", JUWlli 

"1'1\I ' kapl~ I'khp r.cnler;" r;. Vllllcll'r 
IllIu"illp. 1I1111111UI. Mh·hipUII, "llrlljl~c'I' 
llip 11I\·"i ... ·1I Inr 'I'lIrllU\W nwl )larpill 
E~liIllUh' I;; " Cl U rc'IIC"~ Sh:llll. W(~b"kr 
I ;wn'rI, )1i "~lIuri, ")1illilllllrt' Sture fur 
:5..111111111:" IIl1cl PUIII IIl·ilt., Dllbnil'. 
I'c'lIIl l! ),h·Ullill. "r.u~hier Truillin!! ill 
!liph SdlUul." 

TIll' 19fi5 :'\AIlt:t'S l·urcH·ltliu" III1tI 
luncl iwlul'!ric'" ,',lIlbililll1 will h r illj! 
IImTt· Ihull 12.1KIII rt' llIih'r~ IIItCI titt'ir 
I' lIpplit' r" Itt t:ltinlj!1I IlIr II fin~ ,cla)' IlII si· 
111' 1' :0 111111 I' lIdlll IltIIl='UIII t!tal 1.1·}!in:o 
:0'111111 11 ), IIIUrllill}!. JIIIII' 12th, 1."1'011 "'" 
.. , ... ialillll" nllilillh'il "illl i\'AIU;rS aTt~ 
"Ia llninj! r uran lCl:o III ChkaV" fut 1111' 111 ' 
10\'/ 1I'luih'r" /UIII Ihc'ir luntilil't', Tltl' 
I.itll'uln Fuc .. 1 11I'luilt'r" AI'l'llI'iuliun i" 
u r}! !Ul i/il1J! it c'uru\'all uf ~ pt 'c ' illl nIT!> I., 
1'1' II ' OI~c ',1 "I' I .. 1111' lIutlillVICIIt Zl'liltyr 
fut il ~ 111\11 1II1'lIIllI'r" us wdl lb fut 
(.lIl1lhu rduilt'r~ , 

'I'h,.III:.:11I11I1 "'II1\t'IClillll \\I,t,k IIII~i. 
/lC 'I'''' :-C':o:-illll :o \\iIIl'I,I,,'I,1 in Ihl' IIIlIrniu!! 
111111 1·,hil,11 1,,"uI' ill Ihl' IIhl'rlCUUlI, 
:\ ",ill' .. I 1111111 ILIHI j!wn'ry cli"plllr !! will 
illdu"t· frll/,I'1i utili ~ pl" ' iultr f""cI", PI't· 
i:-IBlblt ,~ , 111111 lIull,fu",' '!t'III", Ill' \\'I,ll 
l' ~ IUUll l' llIrt' 1"llIiplIlI'lIl _1111 li,IUrel', 

I.c'lIe1c·r" itc 1111 brlllldlt,~ "I 111t~ (culIl 
il1llll~Ir\' /11111 VU\'C'tl1l11l'lIl will "llt'uk III 
Ih,'I'LI ... ll1t,~~ 1II1'I'lill}!", IIILI LI,I clil'l 'ul'"iul'" 
lIIlIl \\lIrk ~ ltil' "h ll:-I'" "I Inuci 1'111,., 
l'I IC 'tatillll , 

Slot A •••• I N.M.M.A. M •• tl.g 
Coronado. Calif., June 21·22.23 

Til F: ~I ,\ r. A Ii n ~ I J Il IJ \I ~ " I. 

A New Display System 
A lIew allli rl'\'lIlIliolllU), Mllt,ltwl1i 

~1t"rc' holilti li iIlH Ui~l'lu)' SYlitCIII hll" hrrll 
ililmllm'cil II)' Skillcr ~lnllufudllrillg 
COm\IDII)' IIf Olllll lul, i'\ebrll§ko., 

JII III T. JclTrc)', \'ic 'c'l'rl'l' ill(,1I1 ill 
c'hurge 01 cmit':4, 1lIIIIOunCeti Ihul imlolill' 
lionl' of Ihe IICW IIpilem hCj:1I1I curl), thi l' 
)'I"ur. "(;,uc'eu who IIII\'C Uffl''' Ihe plun 
lire \'cn' clllhu"III!!!i, '," hi' ~ uiel . 

The 'IlCW SkillllC'r Oil'plll)' Sy~ll'm ill 
Illude Ill' of Ihrell Ilil'I"'!!-" I'wdlll'! 
Shelf Dh'ider, I'rue 111'1 Itlcnlifinlliull 
"Irip~ , ulul 1111 !tuliu" SI\'le SJln,;helli 
llill, , . 

)lr, JI'fTrer rqUlrl " Ihlll fi('11! lillrn~l !l 
Imlirlllt' j!rlwt'r~ finel 1U1I1I)' uclnllltaJ!I'1i 

La Rosa Adds Ravioli to Line 
v, 1.11 lIul'li &. SUII !!, lew" Uwuldrll. 

:\"'W Yurk. hu\(' ulI\'l~ il':i1 lilt' lOll"'" ull, 
,Iiliutl Iu Ihl'ir "UIII'IIIIIII)' rrcl\\'ill}! Ii Ill' 
nf Italian hUllle'l'lyle IC HIC l'rtJc lllc'I ~-

Jllilr. 1955 

in Ihe 11('", l}i~I'IIIY Sy~ lcfII , WilllUlIl 
illl'rt'lI !liIiS lli"I,la)' "1"11"', !l Jlt~ .. re ill' 
t' reu~cl hN'au!'C Ihe \'I'rti,'')1 cli lllllu), t'll ' 
IIhlc'll "ItOI'I'NI' III !'CC' 011 f'ul" IIf lIIaC'II' 
rflllj (rom IInc pO~ili()II , " )ll1c'lI rt1ni i" 
nil iml'lIl~e item III1tI lIlute /IIullipll' 
I'al 'ku~e !!1I1t'!! re~ull ." J('lTre)' ~lIid . 

Shelf Uiriclcrl' ptt'\' t~ nl mh-ill': II! Ihe 
\' urioll~ "ub, Splln'li lIlT c'nt 'lt l'ul of 
mUI'lIrnlti 1'1111 he holllllf 'cll ill n,lulioll lu 
lite tl('muntl IlIr the prudm'l. A ra~I' 
"ellillf! elll ill f!in'u mure "I'LlI '(' Ihall 
"lower lIIu\'iug il"IIII', The rt''' ttlt iii mnre 
t1tcll~rl)' urrullj!('!U('1t1 til Ihl' IIIUI 'urtlni 
clCpllrllllt'lI! ulIIl IC~ I\'I~ r "Clul,,,f,,,llll'kli," 
"f1u!·of·lilfll,k,," 11ft' III~tI u'lhwec1 he. 
c'Ullse ~IOI · kmt'1i c'lIn quirkh' Tt'fill Ihe 
!!hel( with the c'wn'c' l prudUt:1, 

IlaliulI .Style IIII\'iuli ill SUIIC'I', ;'\iIlW 

fur lite Jir~ 1 lillie. Ihe .. \lIwri t'un hlll/I'e, 
wif(' f'UII :01'1\'" luclUln'c! 1I1I1'iuli, Uliel hl~ 
C'llIIficl"ul Ihal ii'" just 1ikc~ lilt' Hln'iuli 
~r\'t'ci ill fiue lI uliuu hlllllt·l'. A"tI 
IIl1'r("" IIU lUll}! Ilrrllllruliull-jll~1 111'111 
111111 ('III. 

\\'hat mllkc'" I.u itOI'll lIuI'hli "" tlif· 
ferelll lrum 1IIIII'r I'tt~ pllrc'tl lIuI'inli, ill 
" to itOI'll II~I'I' Ihei r IUIIIIIII II IIIUC'II ' 

lu .. j. IIIUkilll! lel'illliquc tu pn'lllI re tllt'~e 
"p("'jall), fir", lllllliicle Itll\·in i ,,11t'1Ir1-
Iht')" re 11C!"('r I'UPI!}'. /II','er lilirk)'. AIIII 
il1"ill,·, Ihe Uu\'iuli ill fillet! wilh dillil-e 
C'lIts ul l!IIre !teel hlellclell wilh lIulurul 
"pkc'l'. 10 ~h'e it rl'lIl halililt lu~le. 

"The n'ull), VIUlci 111'1\'" uhulIl Ihr.~r. 
1I11"inli," 1<11)'1' Ju"rphiue 1', I.u lIut<u, 
hume r!'Clllumil'l (ur Ihe I'UIIII'"")" "i~ 
111U1 Ihc'), C'1I1I bl~ ~er\'t,tl (with II ,," lutil 
u:! II lIIuilt c'uurl'e lur c!inner- for a hUI 
ltult'lt- nr II purl)' In~ul. Ami "itH'e II,,~ 
Uaduli ('umt' I'r('l'"retl ill u "llt't'ial 
1I0ue·C'. Ih,' ('uuk ur lite Jmll~e tIC'I,e1" 0111)' 
mi"uh't< III I't'n't' rUlllily or J!lIe~ h!," 

Thill lIew Itllliull Ilnnw·Style UlII'iuli 
ill SIIIII'C t'lllllt'!I !,u..s.ecl ill II huncl)' 15% 
Ill, f'all utteler 11m Irucliliullul I.n IInt<u 
lahe!. Ih'luil Ilric 'l: iii alillul fill(, 

JUIII', 1%5 

mu."i·;'g 
/ / 

TilE )1 .. \ C " II I) ~ I J n II II :'\ (\ I. 

I '. 
/ 

guaranteed 
80% pro:tei~ 

lighter,/;-1' 

/ 
/ 

Better macaroni, spaghelli and noodles are 
now possible regardless of the Ourum silu­
ation. Kesco 80·/. Gum Gluten has been used 
by leading food processors for many years. 
II. high qua lily and lighler color can help you 
produce a superior product. 

Mad. "V the prot."oll of wh.al and oth~r glaln ploducls for Induslry ,In(o 1898 

\I 
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Pointers Givan Restauranh 
For Cooking Spaghetti 

"Off the Fire:' monthly bullt .. in of 
Ihe Antonio 1'«lallolo Company of Cin· 
t'lnllali relKlrlM II lIummury of informo' 
tion !;ulhered in n t!ur\'l~)' 01 reslotlrlllli 
du~(t! ' till huw III "uok l!IJlugheui. 

'Ille I'ulultlololl OWII lind mUlldge Ihe 
lunlOtI~ Chll'illl1uli rOlhlUrllul Caprolli'll. 

Here 1It1' the IlOinh'ra: 
H"slm",IIIls JllI'da1i:ing in J/I1t;hclti: 

Gener.1 Rul., 
1. UI!C plenty o( hoiling waler-fresh 

wUln for "II('h Ilttlch. 
2. Slir fn''1'h'1111)' dnring cooking 10 

prcnlll ~,I i, ·\'illg. 
:t Spuphenini lit \'ermit:elli il tecum· 

Il1cllfleJ. II couklng 10 order, Ihill 
I,wlille! cooks (Oilier. 

M .... odl 
I. If til ull IHJlIllihlc, cook "cxpreu" lUI 

orden:!!' We hrard of one tnt.ur· 
unl Ihul hos ·l or 5 pola ~oing 01 II 
time al different Biases of prqllifl' 
lioll. 

2. Cook In IInloll quallthie!!., cooking 3 
or 'I 1!;l1es durillp; Ihe luncheon or 
clillner hour. In thlll way the prod. 
ul'! will nol IItand too long. 

iI. I'artiall), cook-Ihe minimum time 
10 reaclc a ne~ible l'ondition. TIle 
time \II'ould be ahoul 15% of normal 
cooking lime. Siore in refrigerator in ' 
ulr.tight container. AI required for 
urclerl!, \'luc'C Jlortion in colander and 
(IruJl C!O uuder in hOi, hoiling waler 
fur 2 or :\ minutell 10 coml,lele cook· 
ing unci heal Ihrough. 

,I, Purtlull)' c!ook-the minimum lime 
10 readl u fle~iblc! condilion. ne· 
mo\'e Ilw keUle from Ihe fire. add to 
liule cold waler to IIluJ' boiliu!,l. 
KecJlln~ Ihe! /,roduct in warm water 
prc\'enlll it rom IIticking togelher. 
For bt'1I1 rellulli . IICn'e immediatel)·. 
Cook in IImall quanlities 10 Ihot the 
liruduct will 1101 hne to Iiond in 
the wuler lou long. 

Ilf'JlmmlllIJ ",/w 1rf'f'IJ 'lIf'ir JllUSllr.lli 
il' Sh'lIIlI lubt.·,: 

General Rul .. 
1. \1"tl plclIl)' uf l!Oilillg water-hellh 

wulcr (or each bUlch. 
2. Slir (n"IIIt'nll)' during cooking to 

l'_rC\'cnl lilickilig. 
:t \1...c lurser diu meter IIJlughetti. 

Method. 
1. .Try 10 t'ouk iUlimull quulltiliC8j :~ or 

. , lilllell during )'our 1ICf\'ing lteriud 
nnd kccJl udding hrllhly cooked 
'I,u~helti 10 I!lrum luble l'UI1. 

:.t I oil "1IUgl\l~lti :i or " minute!! lIud 
then Ihrll heul 10 0 point where 
huhJ.ling ill I'lol'lltd. ContinUe! cook. 
ing withoul hu ) ,ling. Wh~n cooking 
hi c'oOlJ1h"~(t , pour in \iOme cold wa· 
ler, IIlir well and IOlraill. Coal a pun 
\II'illl IiIlUt't!, droJi in the IIlrained 
"PUllhclti, udd more lIIaUt'e, mix 
gt'ntly ulltil il ill well coalrd. PUI in 
ilium lable. If it hecomCII 100 dr)', 
add Uiore lIuuce or a lillie hut water. 

(CfHllinlml /rom pe,t 25) 
w~re generally Inferior to Ihose made 
rrom IICmolina and farina, rellll>Ctlinly. 
In onl!! Inl we found a durum Iranular 
IlIalh~1I1 beUer than a 25% Kmollna/ 
75% farina Ipaghettl and a .trai&ht 
rarilla Ill.ghtUI. In thie I,artleular case, 
Ihe ,rarillo made a beller product Ihan 
Ihe 25~/75% blend. 

In a ItriCIII of Inlll we compared IIpl' 

ghelli, mac:lfonl Ind noodlct made 
from: 

(a) 25% aemolina/15% farina 
(b) 25% durum patent 00ur/15% 

hard III,ring whnl I,alcnt Oour 
(c) 100% hard Ipring wheal I,alenl 

flour 
(d) 25% durum granulor/751ft; hard 

IIpring wheal granular, 
Italing all Ihe lamilles togelher. We! 

arrived al Ihe following general con· 
elulions: 

(l) The 25% aemolin. /15% farina 
blend tied with Ihe I,alent flour hl~nd 
of 25% durum/ 75% hard IJlring 
wheal . The former was fint in noodlCl 
and the I.Uer wa. finl In m"aearoni alld 
"Jlasheul. The llatenl Rour bl~nd'. 
cooking alJility ofJ.el it. lloorer color. 

(2) The 100% hard flJlring whnl 
Iialeni flour raltd third. 

(;~) The gr.nular blend of 25% duo 
rum/15% hartl 'Itring wheal Illaced 
fourth. 

These 1~lt" indicaled Ihat ill Ihis calC! 
a palelll Bour 100% or blend of patenl 
Bours, lellded to gh'e Iplghelh and 
macaroni a grayish color. Thll wal nol 
aJiparent in Ihc Cllle of noodlea-JlOlI. 
lIihly due tu the preaellce of efU~ yolk, 

There Will t\'ldence thai Ihe patenl 
Ilour hlend withstood onrcooking IIeII 
of the 101. 

Que ICII IIhowed Iha' Ihe ahol'e Iialent 
!lour Mend wlthllood 20·minute cook· 
ing beller than a good 50% .emolina/ 
50% farina producl. 

In a numbtr of tetl. we allempted 10 
determine the eReci of the vaeuumJ'foc, 
Cli on cookln8. There wa. no oubt 
about the impronment the vacuum 
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prOttU made 011 the uncooked "rodud, 
Evidence we had IC'en in our cooking 
tClIII led u. 10 be conr.en'ath'e In our 
allprai.al of Ihe \'ueuum I,race.' al 10 
cooking im,lfo\·emenl. A vacuum Ilrod. 
ud Ittmed 10 ~quire aboul 10% more 
linu: (or tlrollfr cooking. We had no 
e\'idence thut the ,'acuum product held 
up beller under I'rolongr.d cooking. 

TClls were! run on Ilfoductll made with 
\'arious Uaddith'es" which aimed chlefl)' 
al iml'ro\'ing Ihe ~Iuten characlerilliCII. 
Some of th~8e rClult~d in llightly better 
products. An optimum addition uf gum 
gluten seemed to make .ome Impro\,e· 
me!n! in cooking qualil)" hul had an 
ad"erae efJect on color. 

The conelu.lolis we anil'ed al frum 
our cooking lesting program lu e1ale 
may he summarized all follows: 
aemolina haa nol bun found. 
aemolinna hal 1101 been fuund. 

(2) The SO%/50?~ And 25%/75% 
aemolina.farina L1~nd. raled 1Ct0nd Ind 
third, rcslleCtivtly, 10 100% aemolina, 

(3) Other 'aclora equal, durum wa~ 
generally IIullfrior 10 hard wheat. 

(4) found 100% Ilalent Rour blelldl 
were better Ihon granular Mend I and 
almost a. good as aemolina·rarill. blend. 
of like prollOrtion-with Ihe U«lltion 
of color. 

(5) The quulity of din~rt'nt .hill· 
menls of a certaiu lpecified blend may 
vary so as 10 be at Ilmea Inferior to 
another IllfCific blend which would nor· 
mally be considered a lower grade mao 
Ie!rial. ror example, lome farina. were 
beuer than IOlIIe .emolina·farina blendl • 
Your Ilfotcellon againll this pO.lihilily 
il a Iystemalic testing l'roMrom 10 al' 
lure getlillg what you pay for. 

(6) The validilY of our lelt. was 
lomewhal impaired by hlcomillele de· 
Icription of raw materiall Oiled In !lume 
of the samples ICIIled. 

(1) Only through conlinuing sludy, 
leAling and eXllCrimenling on Ihe part 
of farmer. mi ler, you manufacluren 
and allied forc:el ean more and more of 
a better product be .old to the conIum· 
ing pubhc. 

lune, 1955 
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TYPE ATB PRESS 
For long and shorl goods, sheet extrusion lind 
twisting operation. Shown in combination with 
double.twisting machine. 
_ Press capacities up to 550 Ibs. per hour. 
_ Twisting machine capacities up to 650 lbs. 

per hour. 

£."."'"",,./"',,'. .". " /0,0 

BUHLER BROTHERS, INC. (U. S. A.) 
/1/' ...,11111 1111..11\'/ .\1 , loWI,1! NIW JlR\!y 

• 
BUHLER BROTHERS (CANADA) pd. 
:1 ~ lkL \IWill 1'd )1 llJ~lJ N II) lltj 14~IO 
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Aleurone Restorel Nutrition 
By Giol'anni COI'IXI Zuccor;, Rome. 

The Italian millinG industry hUI! U 

I.rod~clive. C Q I) a cit y of 120,000,0011 
metric qumlell Iler )'cor (2M,552,OOtJ 
twts.). But ill yearly oUlpul i, 0111)' 
'15,000,000 mdric quinlels (99,207,OOn 
cwls.). The crill. II due 10 redUl:ctl COli· 
lIumption of bread lind macaroni cause,1 
not only in the domCtlic market IJUI 
iliaD by II decline in eXIKl rl ll. The "QII1I~ 
I,henomena i. obsen'c( ill other COUll· 

tries. 
In II Iludy of the problem, interna· 

tional IIpccialiatl 110)' Ihal the C01l11105i· 
lion of flour today doci not solidy hu· 
man biological wOllls, 

AERIAL VIEW of Ho,th D •• ol. t-4111 

One of the CQU~I i. altribulcd lu the 
~&e of metallic '- i linden in the milling 
mdy'lry. When f;dnding grain, Iht'SC 
cylinders dHlroy the ouler Ja)'er of I!raill 
cell structure which coniaitul the aleur. 
one and reducl'1I the Ilutritiollol \'alue 
o( the Oour (Chambcr'a Technical Dic· 
tionary definea alcurone in Ihe follow· 
Ing manner: " Ue&er\'e llrotcin muleril11 
occurring In grullularl! ill the aleuronc 
la),er, a III~dal la/,'er of L'ellll ju~t helow 
the aurface of I U~ grainll of \'arioli ll 
cereals, alld In the sccds or olher 

Mill Expanlion in Progrell at 
N.D. State Mill & Elevator 

Located In the heart of the durum 
wheal area, the North Dakota Mill &: 
Eleulor, Grand Forks, North Dakota. 
is one of the eight durum milia in the 
Unlled States. 

The North Dakota Mill and Ele\'ator 
started its ollCrlltioll in October 01 1922. 
During the I,ast 33 ycars, it has sho"",n 
a steady growth, and today it is one of 
the leading industries 01 Ihe centrol 
norlhwL'Itern area. 

At the:Jaeacnt timt, the North Dakota 
Mill &: Elevator 1. IlIking another sler. 
01 modernization by nffiodelins its mil . 
illg procell. When completed, the mill· 
ing Ilrace" will be one of the malt 
modern in the iudustr)" with a milling 
capacity of 8000 c""'ts'J,er da)' of durum 
LInd s)lring whcllt pro uels. 

Under the manllgcment of It 1\1. 
Stangler, the North Dakola Mill &: 
Ele\'ator hilS hccn \'Cry ac1h'e in all 
"hoses of the durum milling I,rogram. 
fhill inle~8l extends for be)'ond Ihe 
milling Jlroceu itself. 

O\'er a period of mUll)' )'can, Ihe 
North Dakota Mill & Elc\'ator has been 
coolJerating with the North Dakota AS' 
ricultural College and the NorthwCllt 
CroJl Impro\'emcnt Association in the 
de\'cll.lpment of tO)l qualit)· seed for the 
durum farmer. 

In udditloll, the management has 
taken a \'itnl Interest in Ih l!' .narkclins 
of durum "rouuds on:( a ..... ide territor),. 

UCllitlCII the clurum nnd -Iaing wheat 
mill., the NOllh Dakola Mil & Ele\'otor 
operate. U modern fttd mill with a 
cUllllcit)' of manufacturing 250 10111 

of formulu f«tI_ Jler day, n modern UJI' 

to.dale i::xl'eller, so)'bean and flax I,ro· 
ce5sing 1,lanl; u terminal ele\'ator, 'with 
a capacIty of 3,250,000 bu.j and two 
local elc\'utora with a combined capacity 
of 230,000 bUlhell. 

Mortality in Italian 
Milling Field 

In 1954 about a hundred Italian mills 
"",lth a lotal capacity of 11,000,000 
metric quintela (2,1,250,600 cwla.) dis· 
continued busine&!. 

During the crOl' ycar, the distribution 
of domelltic and imported "",hrat made 
!ly the If 0 \ . ern men I Commillariat 
amounted to 12,393,'112 metric qulntels. 
The milling Industry Wfi,S able to supply 
itself almoll entirely in the free market. 

The lahor force maintained during 
the Clol' ),ear held the .arne le\'e1 as 
the Il~ding ),ear. On the whole, the 
ratio between efTecth'c work and pro· 
ducth'e capacity amounted 1o about 
4:i%. This situation increased Lecau&C 
of production, and created abnonnol 
competition emong the mills. 

No impro\'ement was noted In the 
macaroni Industry. The number of fac· 
torica wa" reduced In 19M to about 
1500 with a producth'e copacity of o\'er 
28,000,000 metric quintels (6,173,000,· 
000 pounds). The inrlultry emplo),e.' 
ahout 16,000 worken. 

OutJlut of long and !Short Goods duro 
ing the 1953·&1 croJl year was set at 
12,000,000 metric quintels, twice 811 

much 0' the 1938 output. Hilling con· 
lIumption that caullCtl thia Incrcalt did 
not keep pace with the de\'e10I,ment o( 
l,roduCII\'e capacity obaen'cd n recent 
)'euu. 

1
,lanl •. II) A .olutlon has been ~Jlortt'1l. 
y found to thlll imlKulanl question 

through Ihe UM! of aleurone extractll ill 
tlte prel,aration of bread uud macaroni. 
This U&e was made IJouible b)' inleresl· 
ing eXllerimenta performed b)' Dr. Elio 
Perini or Milun, \\'110 detcrmined thut 
only a liquid extract or uleurollc 0'" 
lainL'<i by means of the 1I0·called p. 

I
,roceu is able to reintegrate all of the 
ml,orlanl biological \'alues 10s1 in the 

mi ling operation. 
The added ileurone restores the footl 

to 115 nalural nutritional value. TIle 
resloraliun of Ihis \'ital ingredient will 
impro\'e Ihe food and bring back In· 
creased cOnBumption of bread and mac· 
aroni. 

Sanitation Short Course 
The American Sanitation lmtilule ,Ii· 

\'ision of Ihl'! Huge Compan)' of 51. LOllis 
announces lite fint of a series of .hort 
courses on 1I0niiation for Ma)' 2:-1 in St. 
Louis. 

The program will include "Practical 
Food Plant Sanitation aa Sl'Cn by the 
Food and Drug Administration" hy Leo 
J. Cramer, Chief II18J1cctor of the SI. 
Louis District. Olher topics will include 
insect control, rodent control, cont rol of 
lUes., and Illonning a sanitation program. 

'fhe production index for mocaronl, 
using 1938 as 100 were: 126 in 1950, 
131 In 1951. 137 In 1952. 152 In 1953 
and 151 for the fint len monlh" of 
195-1. Itetait IlriL-e. were almol t un· 
\'aried, wilh a ' rile of about 10 lire in The Home Market 
lom~ to~ns. , • AnleriCl1n. women are now engoged in 

Dlmirushed exports dellreaaed the In· biggest hUlmess in the world-homc 
dustry somewhat. In the fint ten month. management. Lalt year, US. homemllk· 
01 1954, exports tOlalh:d 54,753 metric en spent about 1230 billion on goods 
quintels as against 60,534 In 1953, and and services - 3 times the federal 
67.580 In 1952. budg.~ 
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How ~EnrichlMllt Cives Your Macaroni 

If ~lfLE~ P{t/$I 
Easily and EcoIIOII.cally 

h ethod ",ocor.,,1 
~I~~~~'-S,mth. otllllna' foo. 
e,,"chment 'abl.t. 

SUCH an overwhelmin, majority of today'8 8hoppers 
are nutrition conscious that enriched food8 just nnturoUy 
sell bet.ter. And that'a aa true in macaroni product.a [l8 it 
is in bread, milk and other food8. Customers know enrich· 
ment means better healt.h ••• alert manufacturers know 
it meuns better busine&8. 

And this profitable sales plus can be added to your 
macaroni producta at nominal coat. through Sterwin'8 
Enrichment Service. For Sterwin. originators of standard 
enrichment agents for both batch and continuous process 
macaroni production, are long.experienced apedalists in 
easy, accurate and economical enrichment. 

St.erwin Enrichment provides a 8trong acUing point well 
worth 8treaing in your advertising and on your package, 
You'll be osroeably 8urprised at ita low e08t. 

hi yl", '",wlll ,,,h,,lcelly ,,.Inld •• ". .. ,,1111 .... I' 
write lUred h' prI.n Id ... 111. N, ,~I.-HI" .f "",", 

S~~/Ne 
$o.oblldlory of SI"lIng DruG IrIc. 

14'0 nOADWAT, HIW TOIK 11, N. Y. 

,",NIIIS IN MACAlONI PlODUCrS .NRICHM.Nr 
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WAY DOWN YONDER 

",IN NEW ORLEANS 

HENRY CIt-40. proprl,'or of L tota"t."o .. . Co, """wl,elM'" 
I" I~. bid of hll r.f,II,lorl 011 51. 'hllll,. SIr .. I. 

TAORMINA .AorHUS art .In howlI llhol ... ,. ".",. I, 
w.1I as l'I\.caro,,1 "".""fulllrtri. Th,ir pl.", .lId offl;" irion 
~.rt .. 5" .. ,. 

HYDRAULIC PRESS In thl rl.II' of HI. Orllt"l M,uro,,) 
COmpI,..,. '.tc.h , ... ,hod II III! Impl • .,111 III mOl' HI" Off .. ,u 
pl.lIlI. 

fRENCH PRESS, mil'. th.1I 71 'I"" old, .11.\11.. G,o'1' 
JUIIC'" to m''Il/fltt",. 10m. of the thlnllld n,mlulll lold " 
the CO,,"t,y. 

TEN I1I1U1Urodurcrll RIade macaroni 
produd8 ill New Orleans Q yeor ago, 

IllIt 10.10)' there ore only 5t\'en, Two of 
tIm firml ore under the lame mlllloge­
melli, oldlOugh irlllh'illuol hrand l~en. 
lily ill mointained. 

Outside Ihe Noliolllll Food Producta. 
mOllu£oclureu of the I.ul ury fifond, all 
of the ,llonl. are located in Ihe Vieux 
Curre, or fa mOils French quorter of New 
OrlrulI5. 

For the 1II0li t )llltt the)' are ~mall ea­
tahIiKhm(,llt~, farnil)"f)",lIell aud mall­
u~ed. 

For ea:olll\,le, Taormina nrolhen~ are 
important w IOle~al~ grocerll ",'110 manti· 
hll'llIr~ 1II0('aroni to meel tll~ d~mallli 
ur their cUllomen, j 

L, MangQno ' & Compo'lI)' I. run by 

Hcnry Cimo with hill t"'O 110111. Marlu­
facturing ill done in the hack, and the 
Jlroducl ill fOld at retail in the Iront of 
the Itore along with c:hee&C! and other 
hallan IllteCialtiea. 

The Gend Wah Macaroni Company 
il run hy a Chinelle family. Lee 1'00 II 
the man:ager. Much of the output of 
thl. OllnCAe Illant got. to french and 
Italian restaurant •. 

The )'ere. Vermicelli Manufacturing 
Com1llnr,' run hy Georgf! lullcker, 
claimll arne hy making the thinllest 
,'ermicelli in Ihe country. The comllony 
Willi founded ' 89 years ago hy a French 
famil)'. The ume lireb that wa. hrought 
here 75 yean ago ill in UBe todoy. It 
was originally run by hand, then had ,a'. 
galOlinfl motor I)ut on It, and i. now run 

electrically. 
MOAt of the New Orl"01l8 mauulac. 

tuten operate in the city IimitA, 1111(11'1)'. 
iug melro/lOlitali conllunlen. NatIOnal 
t'ood PrOf uel, doc! go hc)'onclthc !Itate 
lines III dillribullng lis llroducia 
throughout the Soulh. 

In many W8)'1 Ihe Jlroblems or the 
New Orh~ollil orca lire t)'pical with tho&c 
on a national Jeale. While there are 
Inony Iiolilllli alld Freuch in the cit)' OM 

well AI othen lhol lo\'e mllcaroni, 
'paghelli aud eGg noodles, ahere is kccn 

' compttition from rice, which I. Rrowli 
in Ihe area, lind hom lIIallY other roodll. 
Being a I'orl or entry, there I. 01M) 1m· 
Jlorted lIIerchondiHl t:omins in 10 give 
added competition 10 domestic. manu· 
facturers. 

JUIl(" EJ55 TilE MAGAllONI JOIJIINAI. 

, P.,.,board. 

• Corrugated loll" 

• fokfing Ions 

• Stt.up 10lles 

• Product House Supplies 

, Molded Pulp P,ociud. 

PRODUCTS COMPANY 
011'411"\ O •• ICI'. '01 IOU'" '101'4' "III" OUINC Y, tlltNOl1 • IIII,"OM( I " tO W IN 1,,700 

Any way you look at it 

this trademark identifies 

Quality Cartons and Containers 

WALDORF Paper Products Co. 
St. Paul 14, Minnesota 

_n .... ,j 
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DEVELOPING A PRODUCTION MANAGER 
i,. I .. lUalla ~.' : 1111' II\'~ I 1t,: ... I", r. "'III'" 
i,"w,'. TIll' l't,,.1 ",,·.h.,,! j,. III I,ul a lil.. r l ~ 
.·atllli.lah' ,. ilh II ~II ... II,,'. ,. ill ",,1" 1" 11,111 
I". \\ ill .. anllli'~ ' I"~' 1..1111\\ ·hll\\ ','f IIII' 
111;1 ,.11'1". I" I,. ~'H'II "PI"lfhlllll~' 101 

,'wl""i,.., hi · 11\111 j'HI:':"II'''1 UIIIIIII lIIul.l ' 
lIIi ,. lul.. l'~ ,. 11 Ihal III' 11m' 11 '111'" III mimi! 
allil I'ltttil h, hi ,. lailurl'''' 

Iy F. Y. TIernan, H. J . Heln. Company. 
at American Management Auochrflon Conference 

'1'",1-: 1'llIdll l li "~1 """ Ill!": 11111-\ 1'''.1 11
' 

II 1111 ,111111111.11,"11 • • lal'. llI'al '1'I;Ihl~ 
"1111.,,1. "\1·,111'.101 1,1111;.: '-'-' ~h""I,,nl 
,"'1.-, (1111 1 1111' i. ,. "" IIII' 1,,"u1 "It'I'''' 
11111 ·"lIlO'll dll:.! lw· 111" '11 ~lIld",1 ,,, o' ,'I'alt' 

111'1' 1,,"1 ,\," 11 ' (III' him: 111' l.a.- 1"'1'11 

;.: ill ' lI "111'11' '' ill 1111' ("1111 "I "illllllllwr· 
:dol, · ,. t:dl 1111 ' 11 \\hll "11I'r-iali/" I plIlI'l~ 
"II a 11111' lill11Ol1 mill :11 11 ;"ul"\ b ;I.·j,., "I 
,"111" " ill »11.-1, ,hill;!" a .~ "lallllanl 
,,,,\_. i 11.\11" rii,l "II].! jilt" " ill)!. pro" t',.,. 
"U ;':;III'\' .. ;II ;:. 1I"'lallllr;:~. "lali·linll'\lIal. 
i1\ l 'IIUII III . "11 '," 

TI,.' 1'"lIllIl"Iillll 111 .11' . \\r. Ti"rn:m 
' :li,1. 111" " \' 111'11" \.111 III' ··H··"III ,. ,. laIT 
1" '''1'1,. Idll ' 11'1,,,11 I" IllI'i ,' (1II II"Ii ""al 
l ... a,1. " II" ill lUI II "11,1 : ... 1,. I.i,. ,ul',' rill'" 
lit, 1I'.,'ul ,. lin' ,1"111,11111. "f I.i- lillll' 
u,,1 ,,"I~ ill I" .uiu ;! 11111 lin'" Ionl ill 
all'\\",ill:: 111: •• 1\ , II·,' :,Iallll ,.. 'II ,.",,1... 
ill:': I .. :,:i~ , ' 111I" ~ 1 111'11" /,,,,, ,lid 'If ' , ' / , " 

.',,,.,, 1'",,.1,,,," .• 1 .. ,, :-" 
'1'1 .... "Iuli,,". I ... -II;!:,:,··I •. Ii," in d," 

''''''I' i,,;:. II". Ii;:. '" I,il/d " jm.·" fll' IIU'",' 
i"l ... Tl\1' 1,,, .. ludillll 111111, .I'"HI,I a,. 1.. 
fll, .1111\ \\,·I '·IIuII· II ... 111'11' III' '11'",1. (""111 
-l utT 11\1'11. 1'111 1\1' hlll· 1 ;tITI'I,1 Iti .• 11\111 
" '- I"'II- i"i l il~ :11 111 "\,·n ·i·,' hi.· ,,,.,, ;111' 
IIt"ril~ : " I", ,.I,,,IIId :,:i\l' I.i· "I'illill" 

-in handy wafer 

or powder form 

-convenient 
nationwide 

stock localions 

_write for 

descriptive 

literature 

1;'lIIh a' ill ,.i:':11 hi ,. IIIIIIIt'." TIll' ,.lulT 
111;111 . ,.h"III,1 alh'lIIl'l I" J!aill 1111' ,·mdj· 
1\"''' ''' ,.1 II,,· l'I"IIIIIII 'li'lII ,.I1 IIi 'ni"",.", II~ 
",illl"'1"I'h In;l1)! In "",I.. ,,jIlt alr,1 
Ih l' ''II)!lillll ' ';'' 

":\ 11 "I Ii .... lilt' "'I','nkl'r ,," i,1. ""1111 
111'11' allll;1I Ihi .• )!IIIII h, Il.\ill~ ,I,,· ,111111,' 
\II"hli.·'" fur 1//1 /11l/jlll/lldllr;"1! /"'" 
~ "/",,.,. End I 'Will "UII 1'1> lairl~' IIl1'a",· 

un·,1 I,,' ,.hal III' 1"I'lIlril,uh',. III f"tll ... ,· 
ill :': hi .-· ' · "lIIl'all~·,. ,.111', '1'.' '', "lwll ... r it III' 
litrllll:,:l, Ii, ... "I' ,.lu IT." 

111'illi. I ... ,."i ,1. i", IlliIl..ill )! UII "'~'/II' 
i:l'lf ,'Ho 'l I" Jillff. If,';/I . 1/1/1/ '/"" '/"1' 
" ,,,,II,, ·'i,,,, .mim/l'l/ 11/,''' . \1" ,.1 III 1111'111 
an' l,rlll/llll,·.1 In,m 1111' nll1l.. ,.. ,dlh a 
""11\;1111111 "'I'idll)! IrulII II ... ,·"II,·!!" "a/II' 
I'll' , Tmilll'I'" un' u.-i:':II,',1 III all ,'\ . 
1" 'li "l lI"t . ,I" "~ · lIli\I ' f" r t " IIII1 ~. ' lill)! , TIII'~ 
;!" IIII'",, ;! II an IIril'lIlalillll 1"":,:r;IIII. 
"hid, '·"\ I'r,. "I""I ''' "~ t" llid,',., lIllIl III,· 
j""'i""'I'''~ '' il"i.1 ulI ,ll lr:,:a ll; n'I I 'lI mll;t~ , 
"ul .. , III' 1,lalll. 1'lIlalillll II" IIII)!1t ,11" 
l'all'lI"III •. ,i-il" III ""I'l'li,'r,. 111111 1111' 
all"'l'li.ill:': II:,: "IW~ . II i:,: II "'I1I"""~' alit! 
,li'I'"'' 1III',' li" )!,, a,I ,ln,~~, ' ,1 I,~ llli'lIIl,,·I',. 
,,[ 1"1' IImm'!!"I111'II1. 

/1, '1 "{II/,m"II' i.\ /III/illl" "" ,II,' iu /" 
,.illl"!' "IIii' Iot ,,. t Iruillil1;! 1 .. 1' IIIalla:':"III"1I1 

TIll' "fll\ ',,1 IIII' 1'1'11""'111, \lr, Tit'l ' 
mil' ,.ahl. i,. 1IIl{' "I ""n'ali"l! i ll till' 
,..."" .".,1. ' ·IIIIII,,'lt'lIl. Imillt,,! i,"li,i,l"nl 
1111' d,·,.;,,' I .. ,',,"Ii"ll" '" '1"1111' , .. III' " 
p""/lId;II" II/f/Il11l!'" \1 III''' tht, i"l, 11iI ,. 
,,"I hill:': I" """41l11l11t'llIl il ,'\I·t'l'l 1>1111111. 
~11t'al. mill It'ar,.. \r" 11 1/11\ Iht, ' ,1,,111" 
IIII' IIIT\II',III" '" IYIlI' Ilhll I~ 11111 .. frui ll 
h' "",1..., 11t·..; .. illll~ : 1I1t"1 ,dill ,\ill 
!!aill 111111111'11111111. "j,ilil~ 111111 jlllljlllll'lIl 
!"'I'lIll,.I' Ih,,\· 1..111111 I hi'" ,lill 111,1 uhla~,. 
I,,' I'i :,: ltl -1;,,1 IIII'~ ai", lIul ufruil\ III 
\ ... ill i! l.tllII:,:, 

Quality Control 
TIll' ill'·'I'a,.,·,I'·IIIIII,,'lilill" fllf lilt' "II", 

,. 111111"" ,1"lIar i,. ",a~ i ll ;! it l ' I'lldi ... ,II ~ 
illll','nlliH' Ihal 1'\1'11 Ih,' ,.1I1iI1I" . t 1,,""1''' ' 
,.11' III" 11I00""lul"lIIl'I'I". lal...· n':':/lillllll"" III 
ti ll' jltltll in:,: 11', ·IIIIIIIII:':~ thai ,.UHIIIII"I· 
hilll. Tlli ... Illt'II,fllrt ,. il1ll" '\" a 111 ;111\1 ' 

la l"llll,'r I .. tIIainlnin ,.111111' ,1":':/1'" uf 
l ,tl,'I"Ii ll' hll,urul"n 1"I,"lt"l. ,.Ialt'· lUll,..' 
J. \\' i",.\II II , \\1\1 ·\ \liTl'l·\n,. .. I II" , 
",'''1',·1 •. 

:\ 1111111\11'1" ul IoII,.illl'''" " 'III~"hallt. 
(",,1 IIHII 1IIIIIItll l .. r~· Ilualit~· "11111,.111 i,. a 

" ',,, ,/illill'/ "" 1111/:" .i ll, 

PRODUCTION UP •••• 
WASTE HIGH •• 

101. your ••• 

Semolina lags. Carton"~ 'ap.r 
with 0 CONSOLIDATED IALING PRESS 

SAVE FLOOR SPACE, HANDLING .. d 
CARTAGE COSTS 

All Types and She. 

HYDRAULIC EXTRUSION PRESSES 
Oyer Forty Year. Eaperience in the Oe.i9nin g 

and Manufacture of All Type5 
of Hydraulic Equipmont 

NOODLE ""ACHINES '0. CHINnl TYPE NODOUS 

N. J. CAVAGNARO & SONS 
MACHINE CORP. 

400 Third Avenue 
Brco.lyn IS. N. Y., U, S, A. 

T II I-: \1 \ I . \ Il 41 \ I .III I H \ \ I, 
,,, 

PRESS No, 222 (Spltl.l) 

JACOBS·WINSTON 
LABORATORIES, Inc. 

Consulting and Anolytlcal Ch.mlsts . speclolldng 
In 011 matters Involving the examination, prodUCt 
tlon and 'abe ling of Macaroni, Hoodle and Egg 
ProdUCts. 

l_Vltamlns and Minerals Enrichment Anoys. 

2-El)g Solids and Color Score In E1)9s, Yolks 
and El)g Noodles. 

3-Semollna and Flour Analysis. 

4_Rodent and Insect Infestation Investigations, 
Microscopic Analyses. 

5_Sanltary Plant Inspections. 

James J. Winston, Diredor 
15b Chombers Street 

New York 7, N. Y. 

John J. Cavagnaro 
111/u,'/' i" i.d.1 

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

Speciolty of 

Macaroni Machinery 
Since I BB I 

Pre"e, 
Knead." 

Mi •• n 
CuHen 

Br.h. 
Mould CI."nen 

Mould. 

ALL SIlU Uft TO TH( LAIiGUT IN USE 

N. Y. Office and Shop 255.57 Center Sf. 
New York City 

GETTING TOGETHER 
<;"'''''" 1('0" ' '' ''' Qr~ " ,"" , .' " 

it Q OOO P U'PI' C r '"" ., \ ~ ' . 
r,. r, " 

I"'" iric " ! o f "". (l., .( , . \ I,",. II' , 

lnf', 

t . ... . 

y ...... 0 " . , 111 " n t, I 'A '" • ... ,, ' . ' " I ' 

, 0 1.1 ' ,. u'p , ;~ " Y '" " " .1 •• ,,, ,, 
, . 

hc;ng\ " nd '" "'('I ' ,,1 .,1' 
I h(11 n 101 O' " ,;nqs y " ". " 
o'Il'1d \; ,,,,,Iy " /H;I' .,(\,', ' . 

he.,,,1 tnt' \, ' " ..... ,'''t! " 'u ' 

, • I CI' , . 

I , •• ' "'(' t" 

' r , ".1' " 

In 'I'" e. I •. 1' ''' t r j ,,.. , , , ,, " 

'.(' I'1 (."n l" , ' ''' .:"1" " ,. ' ." ,.1 ,,.., ,, " 1'" 

' l.,! " , 

' '' . I , 

Cl'{'" .'~ ' , ,,, 1,,1 rr fl ,, 1"1'1 :0,.) " ("\ 1 . ,.' !' II, 1 p . .. ,." 

,~ f\(' ..... .1' h.w" 0'1 b;"I1'" " 1"". 

Sitl ""nu~1 Mecl;II'l . Co' on_ do, ::; ~lil o '">~ 

NATIONAL MACARONI 
MANUFACTURERS ASSOCIATION 

-
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RETROSPECTIONS 
by 

M. J. 

JUNI GIN.I.,. 
•• 41 •• con.eft ••• 

:15 V •• rs Ago 

" CUII\'entk )\ ,loRan-Help make the 
IIIG 1I005'I I.il .~:\MPAIGN lor New 
Mcmbcn a &uu:eu hy Illducinp: IORIC 
mucaroni manufadurer 10 join NMMA. 
Gf:r A MEMIIEII I 
• W. G. Md\lillen. Slate l'urdlullillH 
Agcllt of California alate.: "An Irwestl· 
Billioll of alimentary JIIl&IC manufactur· 
cr. hal been ordere rciali\,c 10 I,ro· 
lileerlng in macaroni, 'l,a~helli. elc:' 
The manufacturen reillied: 'Welc~me!1t 
• Punctuation makea a difference. From 
n dn'llll.mukenJ cOI1\'Cnlion all editor 
wrilCII hi. I)DllCr: "When MfA. Jone. 
Icdllrcd 011 drCIIlI , ahe wore nolhing Ilial 
Willi remarkable", Hil proof.reader ed. 
lied it to read : "When Mn. JOI1C1 lec. 
lured on dress, Ahc wore lIolhing; thut 
wall remarkable'" 
• Another revolution I. taking place. 
1! 10~' ly but .urely. The fibre hOI i. 
re\'oll.ltlonizillg IhipJling and we ilre 
hdpinK it along with our MOlltJlor HOI 

Slitchcu • •• Ad 01 Lalham ~11II.: hlller)' 
Co. 
• Itolilli machinell .... 00';' the weather. 
A. n01lll1 &: Co,. San rrallciM:o, Caur. 
• EXllorl demand briM-P. l'allll'IIC &: 
SOIlIl. Inc" New York City. ' 
, Stes 110 impro\'cmcnt III World rood 
Shorta~c.-l\I. Purdy, Englilh Food Ad. 
milli lilrulor 10 Ihe HOIISC or Commolll, 
.:lIgIUIIII. 

25 V .. n Ago 

• " UON VOYAGE" tu the NaliulUll 
~Iueurulli Ad\'crti ll iIlM Cumpaign. " . 
Multlari &: UrulI, Inc, New York CiI)'­
Atl, ert i ~entenl. 
• TilE IIUILlJEIIS. hy lIoury Wad •• 
wurth tUllgfeJlow. ntproduced lu hunur 
the fi lunt.hearted lirmlthat pledged their 
fi upporl of Ihe indulltry" lint nalioll' 
wide Uth'erli ll ing campaign tu make Mr. 
IIlItl Mrll. America more COlllfdoUIf of 
tlte liue lood IIlt'ri!!1 01 Macarolli Prod· 
IIchi. 
• Htcil'c (;ulllt'lil Luuucltctl, with prill' 
otTeringll: 
",;:rl MUl·Urulli 
Firlit 1500 
Set'ullIl 250 
Third 100 
Fourlh 50 

.'),ou,llwi 
ISUO 

250 
IOU 
50 

1:" A'uuJl" 
ISUO 

250 
IOU 
50 

2S ('a, 25 CII. 51h 10 1·lIh 25 CD. 

lOl Honorar)" 
Awardl 5 ea. 5 ca. 5 ea. 

• A n~ry home·y cut IIhow. Hoaa Pon· 
tlCUa, 1IOIIulur opcra IItar Jlrellaring her 

favurite dil l! or Spogheul. under the 
criticallupen'ilion of "Ia Mam.· .. 
• "Clermont" Noodle Culling Machine, 
NA·2 wilh II., noodle.rolding 8uach. 
mcn! to .make flat noodle!! lor the Lulk 
trade lind 11., noodlea lor the package 
trude. Ad or Clermont Machine Co., 
lilt:., Urook1),1I, N. Y. 

15 VIIN. Ago 

ul lIu)'-diIlCUIIi ,il and eXJlo&c all! 
I am ror ncr)' tOllie openly • . . 

There c.n be no lately lor little 51alea 
Wltholll Iree longues and t'DU. 

Willill~ to hear the tongues." 
-Walt Whitman. 

• "Curamelle V~lIt, Velll alllold!" •• • 
Ihe cr)' of the Torino. Italy Itl'ft!t \'clUlor 
10 nllracl lourlel,' trade. Literally Irana. 
IUled, it m(~anA-"Twenly candies lor a 
penny". It. counterpart In the U.s. i. 
the IIholltlng ad 01 • Macaroni lirm,­
"Two 7·ouncc l'aclutgea or Macaroni or 
S"ogltelll ror • Nickel". 
• INTEHESTINC. Article on "Wenil. 
Irom EI(81 in Haw Material .... by lifO' 
rO!IWr Domenico Costa. Direttore tiel 
l.aborulorio Chemico Jlro\'eucialc di 
TriCtite, h.ly. 
• CANN.:O SilAGHE1TI i. an Ameri· 
can idea. Arlicle by J. E. ~kt..ughlin 
uf CalUl'l!eU SOUl' Co., Cumdell, NJ. 
• 111c SELLING VALUE 01 the modern 
ll1ucaronl" I'0ghelli. egg noodle puckage 
i. getlin~ tncl1!uing recugnition hy the 
progrt.'IlIIlVc manulacluren ilnd the Itud. 
Icd allelltiull of the dtlligners of Iluck. 
agCII ancl the Ilfoducen of labels Ilnd 
corlonll that iliUM oUruct Ilnd JtJl. Shlte. 
lltellt by Cfuultll C. ItOlillOlli, Exet:uth'e 
Vice I'rCllidcnt of ltolilioUi Lilhograph. 
ing Co .. Inc., North Bergen, NJ. whose 
I'rCllidcnt ill Allretllto!lllOui. 

5 V.ars Ago 

• "Thollk you for l 'our IUllport''. 1I0yl 
C. L. NorriK, NM~ A PrC!lidcllt ill hili 
relirClllcllt IlICllllagc to tile ullllenlhitod 
mll nuf .. durcn. 
, Lule Spring Threalelill 1950 Darum 
Crop, rellortl Maurice L. H)'au, Chair· 
mlln of the Durum Growers ndallulI~ 
Commillee. 
• NO I'HOGHESS WIT(( I'HOf'ITS­
Glt'nn G. Itollkinll, Jndullry COllllulllllll . 
• IIf:ACIIING TilE TOI' TilE IIAIID 
WAY. EmallullleHonlulli.Sr. now 8U 
years old and tttiretl, recallif hi •• lrCllu, 
~Ui climb to .ucceu. 
• Bob Green ol the National Macaroni 
1IIIIituie e.timutea that all of May 1950, 

June. 1955 

there arc in use at leut 8.213 macaroni 
products recil .... 
• The Conao idated Macoroni Machine 
Corporation in exilltcnec .n )'ean Will 
lormed in 1926 by the merger ol Cevu. 
co, Cavagnaro &: Ambrette, Ille. lounded 
In New York City In 1909 and I. Di. 
Francillci & SoUl. IlIc.. lounded ill 
Urooklyn III 1913. 
• Ot:tober 5 through B Wall IlIIIIOUIICL't1 
III 1950 Macaroni Week. 
• Only 3,880.000 I~Ulldl of semolinu 
were eXJ~rted in l!U9. Columbill, Soulh 
America wall the heaviCiI buyer. 

CLASSIFlID 
ADVERTISING RATES 

IJltrla)' Ad,·t.rtl,lnl-_ Rlles on Appllc.tlllil 
W.nt Adt.._ ._,_. ___ .. .75 Cenla rer Une 

INDEX TO ADYEI:TISERS 
INDEX TO ADVEITlSE15 •.. _ ...• _._ .• •.. _ .... _ ... 
A",", Mltllll, DI.III.II, 6.T.A.... __ ... _ ..... _... 1 
Alnb,.H. MIChl",,, Corp . ...................... 26, 27 
1r,lb",H Co .. M .• 6h __ ..... _._._ ............... 11 
... hI., Iroth.n ......... _ .......... _. __ ._._ It, 12, 4l 
Caplt.1 Aour MII1I. __ .... _ ....................... Co"r IV 
C .... 'IIIfO, J.hn Jh._ ... _ .... __ .................... .... 4' 
Ca ... ,II.,., N. J. I So"1 Machi", Corp ..... 4' 
C.llft.1 AIN. ',oduch COlllp.lly .................. 47 CI.IM,,' Mac.i .. C.",,.,,,, Iuh ._ .... 22, 2l 
CI,b,unl Moehlll' Cotpor.tloll ...................... 17 
co_,"d.,.la,.lI.. MIIIIII, Co, ......... _...... . 7 
D.Fr."c1KI MlChlll' eo'por.llol1 _ ........ ' .. tJ' 
6.11.,.1 MIlk, IlIc_ .••..... _................................. t 
Hoff",.".laloch., I~ ........... , ........... CO,,' III 
J.CObl·WIII"oll uk,.to.l ... IlIc~ .....• _ ......... 4t 
K .... ., Sfatch CO"'''"y ........ , .... , .... _ ...... , ....... 41 
Kill' Mid .. Flour 1ri41111 ... _ ... ,_ ...... ,_ ............... It 
laaato, Fr ... " Df,1", Mtchlll .. _. __ ......•. _ .. 14 
M.ld.,I, D. I 50111 .. .. , ........... , .. _ .. _ .................. , II 

~:l.'~h~' ~rnl.;;;·-::::::~:::::::::::.~::::~::::~::::::: ~: 
lOlioHI Llth.,rtph C.,p.,.UOII .......... CO .. ., II 
Sf_III Ctt-rn1e.l .. hlc.._ .•..•. _ .................... _ ... 45 
T."II. Guido .. __ ..•.. _ .... _ ........ __ ............ _ .... 19 
W.ldorf '.p., ',odueh COmp.lly .............. _ 47 
W.II.co I nit",,,, 11Ic.. ..... __ .... __ ............ _ .... 4' 

Quality Control-
(Cu"llflllt J Ifum IJOlt -18) 

llrofuuud lIIallagemcllt Dllt! RllltkClillg 
tool, if Ulled wlllCly; to uugment and 
lIu"plemenl the eXl'cricnte you hne "I· 
ready gllined thruugh the )'earll by COli' 
Itautly attempting to IIfUdul'tl a leu 
expcltllh'e alld bettcr qUlLlily pruduct 
ror the ultimale l.'On.olllcr. 

Scientific laboratory qUlllily contrulll 
should rnull ill the following: 
1. Conlrol o\'er raw milierlaill Ihruugh 

tile lCCing of 11)t'Cllicatiollll. 
2. Control o\·er and impro\'elllcnt of 

laoouctiun quality. 
:i. Conslant dt \'eiollment and imIIfO\'C' 

ment of formulae alld methodll, re· 
lulting In co1i1 .. vlng •• 

·1. Control 01 the linillhtd l)foduct. 
. 5. lucrelhltd order and l.ietter huullC. 

keelling in your "Iallt . 
6. Iml,ro\'cd cUlltomer IlCt'Clltllllee uf 

your laoduct throogh greater conli. 
dence in 8 uniformly high ~ualitr. 
piece of mcrchlndlae. '1'0 [xper . 
men! ill to I'rogfel8," 

r--------------------------------------------------------------, 0 HECK AND FILE THIS IMPORTANT INFORMATION l 
FACT FILE ON ENRICHMENT 
The minimum and maximum levell for enriched macaroni productl 01 

required by federal Standardl of Identity are 01 followll 

ALI. FIGURES ARE IN MIWGRAMS PER POUND 
Min. 

thiamin. Hydrachlarld. 'B,I ... ......... ..... . ".0 
Ma •• 

S.O 
2.2 

3M 
16.5 

RlboAavln ,B2, •••• • ••••• • ••••••• , . ... .. .. . 1.7 
Niacin •• • ••••• • ••••••••••• •• ••• • •••... • • 27.0 
lIon ••• • ••••• • •• • •••• ••• • • •••••.•• • , .. •• Il.0 

1I01E: Th ••• I.vel. ollow for lO.'O'/. 10 .... In .ltchln proc.dur •• 

Suggested labeling Itotementlto meet f.D.A. requiremenls : 
fo, macaroni, .,..hettl, etc., from 
which C ... lnl w .... , I. dl ... rdad­
four ounc •• wh.n cook.d .upply the 
followIng of th. minimum dally ,equlre· 
ment'l 

VitamIn B, • ••••• • 501. 
Vltomln 8;, .•.. , •• 151. 
Iron ••••••• • ..•• l2.51. 
NIacin .. . . . ... 0 millIgram. 

For .hart-cut lood. from whIch coo.· 
Inl wate, II not ulually dlscard.d­
Two <KInc .. whan cooked .upplV the fol· 
owing of Ihe minImum dollV requlr.· 
menl'l 

Vitamin B1 •• ••• • • 50'1. 
VItamin B2 •••••.. 10.5',. 
Iron .••••• ••• •• • 16.21-
NIacin .••• • 3 ... milligram. 

• •••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••• • 

for batch mlxlnl 

'ROCHE'SQUARE 
ENRICHMENT WAFERS 

Each SQUARE wofer 
canlaln. aU the vila. 
min. ond minerai. 
n •• d.d to .nrlch 
100 lb •. of .emollna. 
They dlslntegrale In 
.0Mlon within .. c­

and •••• have finer, more buoyant par­
Ilcl .... . and brea. clean Inlo halv .. 
and quorte". Only 'Roche' mo ... 
SQUARE Enrlehment Wofe". 

• • • • • • • • • • • • • • • • 

• • • • 

for mechanical feedlnl 
with any continuous press 

ENRICHMENT PREMIX 
..... 1.1 •• 'ROCHE' VITAMINS 

1 ounce of thl. pow­
dered concentrate 
added to 100 Ib,. of 
..molino enrIch .. 10 
thelneh required 
bV the federal 
Stan"dard. of Iden­
tlty.lf you u •• a can· 
tlnuou. pre ... get the 
foci. now on mechanical f •• dlng of en· 
rlchm.nt premix with 'Roche' 'lito mini. 

VITAMINS 'ROCHE' 
for help on any probl.m Involving enrichment. write to 

VU •• I. DI.hl.. • H.II •••• ·10 ... he In.. • N.,I.y 10, N. J. 
IH.ICHMfUJ WMflS AND HUUI DISJ'IJVfEO AHO SfiV/CID 
Ir WAllACE I 71f1HAH CO .. INC .. NEWAll( I. NEW JflSfr 

~--------------------------------------------------------------
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"WE SALUTE THE N. M. M. A. 
ON ITS 51st ANNIVERSARY" 

The Macaroni Manufacturers l ConVena 

tion provides a real opportunity to dis· 

cuss mutual industry problems. Capital 

representatives will be on hand to serve 

\ you. Be seeing you at Coronado. 
) 

_l~i~'," • CAPITAL FLOUR MILLS_ .. ~"':Tt 

----_.-. 


