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If you were standing in water 6" over your head, just step-
ping up onto a §” block wouldn®t help you very much.

If your package is almost, but not quite as good as your com-
petitor’s, you probably are losing sales every day in Sclf-
Service stores,

In these stores where 70% of all food is sold today your pack-
age must compete, not only with other Macaroni packages,
but with many other varieties of foods.

A Macaroni package that will cause a shopper to select 1

Macaroni Product in preference to some other possible food,
will broaden your market to an amazing degree,

How can this be done?

We recently did this for a well-known food packer, We re-
designed his package and by illustrating on the Front Panels
of his packages a variety of tempting dishes, each prepared

Is Your Package Almost Perfect?

with his own product, many new customers found themselves
wanting to cat at least one of them.

Shoppers, seeing the mouth-watering ready-to-serve dishes,
shown in full color on the cartons, began planning meals
around them,

They may have entered the store with a totally different kind
of meal in mind.

The new packages broadencd the market for this basic food
product, and made his packages a powerful new asset in Im-
pulse Buying.

Result: His sales nearly doubled.

Isn't it time to study your Macaroni packages for their com-
petitive sales impact on shoppers in Self-Service stores? To
see if your package can be used to broaden your market for
Macaroni Products, becoming First Choice of a larger num-
ber of potential customers?

Will you cut out this
Pictorial and place it on
your present package?
Doesn't it whet your
appetite? It will have
the same effect on many
women shoppers in Self-
Service stores.

We will be happy to consult with you on your packaging problems. There
is a qualified Rossotti representative near you, He has many helpful facts
and figures at his fingertips. Just call or write us for an appointment. It
could mean a very profitable increase in your Macaroni sales.

®
ossom packaging consultants and manufacturers since 1898.

ROSSOTT! LITHOGRAPH CORPORATION
8511 Tonnelle Ave., North Bergen, New Jersey

ROSSOTTI CALIFORNIA LITHOGRAPH CORPORATION

SALES OFFICES: New Yurk ® Rochester ® Boston ® Philadelphia ® Chicago ® Orlando ® Houston ® Los Angeles ® Fremmo ® Sealtle

5700 Third Street, Son Francisco 24, California
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HOW AMBER MILLING
CAN HELP YOU

CONTROL Zowz QUALITY

Amber's No. 1 Semolira and Amber's
Durum Hard Wheat Blends are always uniform in
color, granulation and quality.

That's why many manufacturers of quality
macaroni products prefer Amber's No. 1 Semoling,
or Amber's Durum Hard Wheat Blends. This depend-
ability makes quality control of their top brands
easier, more sure.

You, too, can rely upon Amber Milling to
help you control the quality of YOUR top brands.

AMBER MILLING DIVISION

Farmers Union Grain Terminal Association

MILLS AT RUSH CITY, MINNESOTA GENEIRAL OFFICES, ST. PAUL 1, MINNESOTA
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The forty fast days of Lent pose a problem for
many homemakers, Always favorites, macaroni,
spaghetti and egg noodles enhance any fish recipe
and make it twice as good. Pictured are stuffed perch
n!let: and noodles. A hurry-up meal that is a real
treat.
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_%“Zhen a coinpany sticks to quality day after day and

year after year without compromise, the customers know it. There is no

greater reward than to have the respect of your customers

and a growing business.




R T T

T e A I g R T L

e B LA | IR A

ey

ORE than 160 macaroni-noodle

manulacturers, their families and
allies attended @ successful Winter Meet-
ing at the Hotul Flamingo, Miami Beach,
Florida, in late January.

The Board of Directors meeting before
the formal opening ol the convention took
steps for three important projects: “They
appropriated  $2000  from  National
Macaroni Institute funds to  produce
three short films on spaghetti, egg noodles
and macaroni for distribution on tele-
vision. They appropriated $500 of Asso-
ciation funds as an industry contribution
to the 50th Anniversary Celebration of
the cnactment of the Federal Food and
Drug Laws. They voted to appoint a per-
manent Trade Practice Rules Committee
to work with the Federal Trade Commis-
sion for clarification and to improve
enforcement of industry trade practice
rules.

Rules Committee Named

‘The names proposed by President
Peter LaRosa for the committee include:

Joseph  Pellegrino, Prince Macaroni
Ml Co., Lowell, Massachusetts,

louis Coniglio, Paramount Macaroni
Co., Brooklyn, New York, >

Juseph Giordano, V. LaRosa & Sons,
Brooklyn, New York.

Roger Di Pasca, Ronzoni  Macaroni
Company, Long Island City, New York.

Raymond Guerissi, San Giorgia Maca-
yoni, Inc., Lebanon, Pennsylvania,

Salvatore Viviano, Vimco Macaroni
Products Co., Carnegie, Pennsylvania,

Albert S. Weiss, The Weiss Noodle
Compang, Cleveland, Ohio.

Arthur Russo, A. Russo & Company,
Chicago, Ninols.

A. Irving Grass, 1. ]. Grass Noodle
Company, Chicago, Ilinois.

J- C. Luchring, Tharinger Macaroni
Co., Milwaukee, Wisconzin,

Albert Ravarino, Pavarino & Freschi,
St. Louis, Missouri,

Thomas A. Cunco, Ronco Foods,
.\Iemp’hil. Tennessee,

Jerome L. Tujague, National Food
Products, New Orleans, Louisiana,

J. Harry Diamond, Gooch Food Prod-
ucts, Lincoln, Nebraska,

Vincent DeDomenico, Golden Grain
Macaroni Co., $an Leandro, California,

Guido Merlino, Mission Macaroni Com-
pany, Seattle, Washington.

How to Sell Quality

President Peter LaRosa formally opened
the Winter Meeting with words ol greet-
ing. The tone ol the sessions was set by
the showing of the Chevrolet flm “Salute
to Salesmen.” This was followed by Dart-
nell Corporation’s graphic presentation on
“How to Sell Quality.” Round-table dis-
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cussions on sales matters and selling
quality followed the film showings.

The Assaciation’s Director of Research
James ]. Winston reported on his activi-
ties, and Joseph Giordano reported on
the activities of the Standards Committee.
A digest of their comments may be found
on pages 18 and 36,

George W, Jenkins, president of Publix
Super Markets, Lakeland, Florida, and a
vice-president in the National Assaciation

PRESIDENT PETER LA ROSA

of Food Chains, gave the conventioneers
assembled an interesting insight into super
warket operations, problems and pros-
pects. Excerpts from his comments may
be found on page 10

The traditional Rosouti Spaghetti Bul-
fet opened the social side of the conven-
tion on the first evening. It was a grand

success as pictures on pages 32 and 34 will

testily.
Qutlook for Supplies

The suppliers held forth on the second
day of the convention, bringing informa-
tion on durum, eggs, and packaging sup-
ples. Maurice L. Ryan, chairman of the
Durum Relations Committee, stated that
the 2for-1 plan being currently consid-
cred by Congress, permitting durum grow-
ers 1o plant two acres to durum for every
one of their regular allotment plantcd
to durum, should be satisfactory to the
industry. He cautioned, however, that un-
less the indusiry uses durum, there will
be no legislation to help out next year.
He predicted that on a 50-50 basis durum
carry-over at the end of the crop year will
be about 5,000,000 bushels,

Durum millers meeting with the Board
of Directors stated there was ample durum
to supply industry needs. 18,000,000 bush-
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SUCCESSFUL WINTER MEETING

els of durum were on hand January 1.
Imimediate conversion to 1009, semolina
bv the industry would take 13,000,000
Lushels, leaving 5,000,000 carryover as of
September 1, 1956,

Growers Antagonistic

Jess Cook of the Farmers Union Grain
‘Terminal Association said durum grow-
ers were antagonistic 1o the industry be-
cause of the continued use of hard wheat.
He poirted out that Selkirk and Lee vae
rieties of hard wheat out-produced durum
in the ducum area by 10 to 15 bushels,
so if prices do not reflect a substantial
prenium for durum, growers won't ralse
it. Durum was sct at 50c over Montana
149, protein spring wheat during the
War. I there is a 5,000,000 bushel carry-
over of durum at the end of the crop
year, there will be no legislation for un-
restricted acreage next year.

‘T'he directors pointed out that macaroni
cannot  buck the downward trend of
commodity prices —that it must meet
competition at the point of sale and it
must do this without raising prices. As
durum becomes more competitive with
other wheat, more macaroni manufactur.
ers will use it. Millers at the meeting
indicated that a higher percentage of
durum was being used by many manu-
facturers and that the trend is growing

The comments of Donald G, Fletcher,
executive secretary of the Rust Prevention
Association, on the outlook for durum in
1956 are on page 26,

V. James Benincasa of Ballas Egg Prod-
ucts Company, Zanesville, Ohio, and Wil-
liam Oldach, egg broker of Philadelphia,
concurred that there would be price fluc-
wations in eggs due to weather, specula-
tors and demand, Details of their remarks
are on page 38, Charles Rossottl of the
Rossotti Lithograph Corporation, North
Bergen, New Jersey, and Ennis Whitley
of the Dobeckmun Company, Cleveland,
Ohio, discussed  packaging  prospects,
Their comments will appear in the April
issue of the Macaroni Journal.

In the afternoon of the second conven-
tion day the DeFrancisci Machinery Cor-
poration served as host for a trip to Villa
Vircaya, the fabulous Italian palazro of
the former Jumes Deering Estate,

Food Editors Report

On the convention's final day, Food
Editors Bertha Hahn of the Miami Daily
News, and Jeanne Voltz of the Miami
Herald described their work and prob-
lems as grass roots contact with the public,
Mrs. Hahn celebrated the ‘occasion by
presenting a full page in the Naily News
entitled “Oodles of Noadles” with Pork
Chops and Noodles illustrated in beauti-

(Continued on page 24)
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HOW TO SELL QUALITY

HE Winter Mecting of the National

Macaroni Manufacturers Association
began with a showing of the Dartnell
Corporation film How o Sell Quality,
This adaptation of John Cameron Aspley's
book dramatizes the problems of a sales-
man confronted with price competition.
His salesmanager tells him about the
arithmetic of selling quality, the use of
four arithmetic symbols: + Add up the
benefits — the plus values the buyer geus
by making a slightly larger investment.
— Gubtract the disappointments that
might result from not buying quality.
They could amount to many times the
few dollars more the buyer pays for
quality. + Divide the slightly higher first
cost by the extra years of satisfactory
service your prospect gets when he buys
quality, X Multiply the satisfactions that
go with quality —satisfactions that mul-
:iply' customers and keep them coming
hack,

Formula Demonstrated

‘Then the salesman sees four demonstra-
tions of these points, A milkman sclls a
customer on the plus values of quality
by adding up the benefits. An insurance
salesman shows a customer what is lacking
in a policy billed as “just as good” and
subtracts the disappointments that might
have resulted from the cheaper policy.
A sterling silver salesman divides the cost
of his product over a twenty-year perlod
and demonstrates that longer service ac-
tually makes a better buy. An industirial
equipment representative meeting with a
civic group shows that low bid may not
cover services and functions wanted;
that by multiplying the satisfactions that
go with quality, customers multiply and
keep coming back,

Around the Table

Round-table discussions were held after
the filmshowing and brought forth re
ports such as these in trying to apply the
principles to macaroni selling:

"Quality prevents belly-aches, literally
and figuratively, If the consumer is satis.
ficd, the grocer is happy. I the grocer is
satisfied, the manufacturer s happy.
Quality makes for satisfaction all along
the line."

“At this table we agreed that durum
wheat is a good raw material with a high
amount of gluten in it which makes it
easy to digest. Because of its easy digest-
ibility it is better for everyone's health.

“The second point is that macaroni
products are a good source of vegetable
protein, As nations, the Americans, the
British, the Canadians have a high inci-
dence of heart disease caused by choles

terol from meat fat. Perhaps beter bal-
ance could be had if we ate more of our
meat with macaroni and spagheti. The
combination of macaroni's vegetable pro-
tein with the protein of dairy products,
fish and meat would give the consumer
balance in diet as well as satisfaction in
cating."

Enrichment is A Plus

“Enrichment is another plus that we
have to offer in high quality macaroni
products, Enriched macaroni provides an
cconomical meal supplying vitamins and
minerals necessary for good health, Good
quality products tastie better and keep
the customer coming back.”

Following this report one manufucturer
said, “We don't say ‘Enriched, we say
Vitamin Enriched’; it's stronger selling.”

Another discus:ion-group reparted: “To
make good macaroni you must use good
material on good equipment. 1f you have
a good macaroni you can get on the shell
and you can sell.

Speaking of Machinery

“In speaking of machinery, we think
the mathematic formula applies perfectly,
because if quality equipment Is not in-
stalled down-time may result that cannot
be computed in lost wages alone. For
example, if you have ten production ma-
chines and one is down, onc-tenth of
your overhead is waste. Lost production
means lost profits. Lost productivity hurts
worker morale as well.

“Another application of the arithmetic
symbols: what is the life of the machine?
five years? ten years? twenty yearst The
cost per annum is much more fmportant
than’ the original investment, In regard
to naintenance, breakdowns cost more
than parts, they cost lost productivity
while down. Machinery should be rated
annually for efficiency, and il not up
to par, traded in."

Why Use Durum?

One group came forth with these rea-
sons for using 1009), durum to produce
quality macaroni: “Durum gives (1) eye
appeal; better color of the finished prod-
uct as it stands on the shell; (2) betier
cooking qualities — more cooking toler-
ance and less tendency to mush up or
become slimy; (8) better taste — including
texture, firmness to the bite, aroma, and
pleasure to the palate.”

The importance of quality in building
an expanding market was stressed by one
group. “We operate in a profit system.
Nobody is interested in handling mer-
chandise that doesn‘t show a profit. Buy-
ers and store managers will consider

macaroni profitable if it builds repeat
business. “T'o do this it must have good
appearance, both the product and  the
package: it must have o good remem-
brance value from a satishaction in taste.
Remembrance value will be aided il the
packages, or parts of packages stored at
home, help build brand remembrance
and remembrance of tasty  dishes pice
tured on the package.

“Retailers want  dependable  service,
dependable delivery, because they want
fast mirnover, ‘They want proper packag.
ing — ot appearance now — but packag-
ing in such a manner that the product
arrives in good shape,

Quality Must Be Consistent

“Product quality must he consisiently
good. 1t cannot e up one time and down
another beciuse the consumer just won't
bother with a variable thing. A good
product insures more satisfactory meals —
a poor meal costs time and money and
creates dissatislaction.

“There must be an increase in store
promotion. ‘The store. manager is inier-
ested in profits but it is probably the
department manager you need to talk
with — if your representative is skilled in
doing Instore promotion, in helping to
arrange attractive displays, and getting
macaroni placement at important tralfic
spots, it will he a helpful thing that can
add to valume,”

Virtue of Variety

Macaroni's virtue of varicty was cited by
a discussion group: “Macaroni products
lend themselves 1o a variety of uses, give
variety to the meal, and appeal to differ-
ent age groups from children 1o older
people becawse of the case with which
they are eaten, ‘Taste appeal amd eye
appeal multiply themselves into mare ap-
petizing meals and wore satisfacory
meals.”

An observation vias made by an ally
who sadd: I would like again 10 compli-
ment your group on the job heing done
in industry promotion, 1 don't think
there s an industry of comparable sisre
that gets anywhere near the fine publicity
in every media that you do.* “This set
the stage for the comments of the last
group. ‘They sait: “Basically what gets
on the table is what Mom cooks for the
Kids, and il the kids like it, Pop is going
to get it. We must make our appeal
these people = peaple under 45 mising
families, ‘This is a large amd important
segment of our population. It s the
group that ecats the greatest amcant ol
our product. They are our hope."
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DEMACO

SPREADER

FULLY AUTOMATIC
MECHANICAL SPREADER

The Spreader Attachment with:

® No Electrical Timers

e No Limit Switches

e No Brake Motors

¢ No Complicated Electrical Wiring
¢ Runs on a standard 1 HP Motor

® Equipped with DEMACO VACUUM

Capacity 1,000 1bs. and 1,500 lbs. per hour,

DEMACO

SHEET FORMER

The “secret” of the perfect extruded sheet
noodle, New cype die that extrudes a single
sheet with perfect texture,

Production, 600 lbs., 1,000 1bs., 1,300 lhs,,
and 1,500 1bs., per hour,

Sheel Former can also he attached to any
exlsll.ng Short Cut Press, thus making a
combination Short Cut Press and Sheet

Former,
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DEMACO

DUAL PRELIMINARY

a1

Newly designed Dual Preliminary Dryer

that performs as u Preliminary Dryer and
a 2nd Stage “Tempering” Dryer. Fully
controlled with Taylor Temperature and
Humidity Controls, The one dryer that will
bring the humidity of vacuumized lor

goods to the optimum low, thus no whie
spots on your long goods. Dryer is offered
on an exchange hosis with a minimum of

down time,
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DEMACO

FINISH ROOM

A completely new concept for long goods

finish rooms, Fully sutomutic with con-

trols and with new air circulation system.

The drying room that is independent of

weather conditions and with the DeMaco

Dual Preliminary Dryer we gunrantee that
-

gpughetti of 075" diameter can he dried

in 24 hours or less,

For the best in mocaroni muking equipment and dryers consult DeMaco-

s DEW‘COPE

engineers with complele rescurch, planning and development facilities,

welecl// aCHINE

CORPORATION
46-45 METROPOLITAN AVE. © ‘Pheas tVargom 4910012 © BROOKLYN 37, N. Y.

DeFrancisei Machine Corporation. At your service is our staff of graduate

ml
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SUPERS LIKE TO SELL MACARONI

by George W. Jenkins, president, Publix Super Markets, Lakeland, Florida

OST chains are in the super market

business, 1 am going to give you
some  personal  experiences —some  ob-
servat, is about our business and your
husiness and how they work together.

In presenting these stores I certainly
do not intend to give any manufacturer
a plug, and 1 certainly don't want to rub
anyone the wrong way. 1 sent out some
questionnaires to my store managers to
try and get their viewpoint, I also talked
to the buyers, so what you are geuing is
actually from only one company, and
some of the things that we find might not
hald true in your particular part of the
vountry, might not apply to your opera-
tion, but I did want to give you the rela-
tonship and experiences that we are
having with macaroni products in our
particular chain stores, So if you will bear
with me, I will read you some of the in-
formation that I have here froth our
stores — specifically our store managers'
answer to what you macaroni product
manufacturers should do to make better
relationships between your companies and
the chain store companies that you serve,

With Increasing Sales

I hiave a bit of information here that [
think T will give you first, For the year
1952 the sales of my company were $22,.
000,000, For the year 1958 sales were
$28,000,000. ‘That is a 36% increase, The
number of cases of macaroni products
sold in 1952 was 15,748, The number of
cascs sold in 1958 was 19,013, The increase
of macaroni products was only 189
whereas the overall business was up 369,
Now, that doesn't sound good to you
people nor to me, and I think I have the
answer, I will give it to you later. Mean-
while, I will show you that the following
iwo ycars give a much better picture,
These are actual sales figures, leaving off
the fractions, and the aciual cases. In 1954
our sales jumped from $28,000,000 10
$37,000,000, which was an incease of
319,. With your products our cases
jumped from 19,018 10 26,839, So for the
year 1954 sales were up 319, and our
micaroni sales were up 41%, Much bet-
ter. For 1955 over 1954 our sales jumped
from $37,000,000 to $52,000,000, which
was 40%, The macaroni products sales
jumped from 26,829 cases 10 39,720, an
increase of 489, That looks good,

You might ask me what happened back
in 1953 when the number of cases only
weit up 189,2 Well, the only answer that
I can give you for that is that in '52 and
'63 we were operating small stores and
started building larger stores about that
time. The larger store gets more than
twice the shell space for your products

GEORGE W, JENKINS and THOMAS A,
CUNEO

than the small stores get. I think if these
larger stores begin to open up and get
the volume built up—and it takes a
while for a large store to get a satisfac-
tory volume—why the increase is re-
flected here in macaroni products. It
would have made a much prettier picture
had I skipped '53. But 1 had the figures
so | thought I'd give them to you. The
answer, as 1 say, is more shelf space in
the super markets., In ‘58 a lot of our
stores were not really classified as super
markets but merely as average grocery
slores, i

Store Managers Comment

I would like to read commenis from
our store managers. I told them [ would
be addressing you and asked if they had
any suggestions that they would like to
pass on in order to better relationships.
Here are some of the answers.

“Macaroni products packed in cello-
phane bags are broken casily by rough
handling. 1 think dividers would help.
The boxes and bags are easily cut when
the case is opened. They should have
enough room at the top of the case for
opening. Tear strips would help, All pack-
ages should be packed with labels facing
the top of the case for easy identity and
white space on package for price mark-
ing. The cases should be designed to price
mark all packages without being taken
out of the box."

Another says: “Producis should have
marking area on top flap s» that you can
get a clear price mark on vach package.
Marking arca on B-ounce spaghetti should
be large enough so as not to take added
time in marking."

Another suggests: “Zip-open cartons.
All macaroni products packed in cartons
should be packed so the end of the price
arca will be on top. For non-zip open
cartens which must be cut open, they
should be protecied by an inner lining in

the carton, The end to open should be
marked ‘Open this end.’ And the end to
be priced should be on top. Stamp cases
with size and type merchandise in larger
print, also on more than one side,”

One store manager says, “Representa-
tives could and should keep a closer check
to be sure that merchandise is rotated.”
Some chain stores have a different idea,
They do not want sales representatives in
the stores, In our company we encourage
good relationship with all manufacturers
and welcome their men in the stores to
give what services they can,

Another manager says, “Tie in with a
major cheese company, Go in for nation-
wide advertising, namely TV, Destroy the
idea that macaroni s extremely fattening
— that it contains an abundance of starch
which makes the shopper hesitate to buy.
Print recipes, and associate with salads,
quick snacks or a light meal, Increase the
margin of profit to the retailer. By doing
this we will display in a hot spot —also
with cheese.”

Macaroni Margin Good

I get a Jaugh ow of that. That is the
only store manager who said that we
should get a larger margin of profit. Actu-
ally the store managers do not know the
margin of profit. 1 feel that the profit
margin ol your products is very good, and
fortunately for us and you people, we
won't get price wars on your products. As
a chain store operator, it's a pleasure to
stock and handle your kind of products
where there is no loss due to price cutting
on the product,

From another store, "Noodles should
be packed in heavier cellophane, All cases
should be packed so the case could he
opened and packages price-marked in one
operation,” That's the story in a nutshell.
That’s about what they all say.

Advertising is the best way i build
most any kind of business, and 1 imagine
some of you people operate more or less
locally, Certainly in small territories mag-
azine advertising and nation-wide adver-
tising would be out of the question, So
you must give some thought as to how to
best spend your advertising dollar. We
know there's a lot of money thrown away
in advertising, but as someone said in the
-advertising business, he was confident that
50c of every dollar spent for advertising
was wasted. But he just didn’t know how
to find out which 50c is wasted and which
50c is clective,

1 have covered some of the points that
I wanted to bring out, and now 1 think
you mighs prefer that 1 answer questions.

(Continued on page 29)
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PROMOTION PLANS

by Theodore R. Sills, public relatians counsel for the National Macaroni Insthute

57 Magazine breaks reached

NATIONAL MACARONI INSTITUTE PUBLICITY
1955 Box Score

87,536,104

12 Sunday Supplement reached .

59,998,162

17 Newspaper Syndicates reached

491,500,000

I8 releases 10 Major Markets

142,000,000

100 breaks in Labor Press

10,000,000

2 releases to Nepro Press..

s 3,000,000

1 release to Farm Press .

1,000,000

1 release to Religious P'ress
3 Colored Photographs released

759,746
1,991,826

3 Special Television releases

750 shows

8 Network Television releascs........

2 Network Radio releases

. 26,374,000
et 4,400,000

" 16 Special Radio releases

11,200

Things Gone By

Nincteen  hundred  fifty-five  brought
macaroni, spaghetti and egg noodles an
increasing amount of publicity. Here are
some of the outstanding results:

Magazines

During the year macaroni, spaghetti
and cgg noodles were featured over 57
times in 27 of the nation's top consumer
magazines in color and black photographs
with lots of sellappeal. Supplementing
this eye-catching illustrative material was
a wide variety of tempting recipes,

T'o give impetus 10 National Macaroni
Woeek, our biggest promotion of the year,
19 storics in nine different magazines told
and retold the advantages of using maca-
roni, spaghetti and egg noodles.

Newspaper Supplements

Food pages of well-read newspaper sup-
plements carried by the country’s big
newspapers centered attention on maca-
roni products  time afier e, Syn-
dicated  supplements  induding  Ameri-
can Weekly, Parade, Family Weekly, This
Week and Rural Gravure pointed out to
their readers several times during the year
that macaroni, spaghetti and egg noodles
are exeellent foad buys,

T'he wnal cirenlation of stories appear-
ing in these syndicated supplements dur-
ing the year was 59,998,162,

Many newspapers with their own week-
end  magazine sections  including  such
leaders as the New York Times, New Or-
leans  Times-Picayune-States, St.  Lonis
Globe-Demaocval, Newark News, New York
Daily News, Worcester Telegram, eic, put
macaroni products in the foreground in
eyearresting spreads throughout the year,

Newspaper Syndicates

Desirable space in influential  syndi-
catedl Tood columny was devoted to mica-
ronl, spaghetti and  egg noodles from

January 10 December,

Gaynor Maddox of Newspaper Enter-
prises Association il five stories on the
products. His wife Dorothy Maddox did
another five. NEA Features had a story in
their Outdoor Living Supplement.

Cecily Brownstone of dssociated Press
ran four stories, while United Press man
two, Bell Syndicate did five.

Edith Barber of General Features high-
lighted macaroni in three stories. Frank
Koliler of the same syndicate used two
features,

King Features' Alice Denhoff wrote up
macaroni seven times, Another King Fea-
tnes writer, Joan O'Sullivan, -did wo
stories, as did the third writey fur this
group, Dr. Ida Bailey Allen.

Pacific Coast Dailies, with 1,000,000
circulation from Oregon to California, ran
four storics. National Weekly News Serv-

_ive ran another. The Chicago Tribune

syndicate put out two macaroni storics
as did the New York Daily News.

Direct-to-Editor Mailings

Newspapers appealing to every sort of
reader were supplicd with a wide variety
of material on macaroni products through-
uur._(ll:: year, Eighteen stories with photo-
graphs and recipes went out 1o food cdi-
tors of the nation's leading newspapers.
The Negro press, farm publications, reli-
gious press and labor papers were also
supplied with specialized stories, photos
anel recipes,

Color Photography

Our color photographs appeared in the
Miami Daily News and the Newark News
and many editors are holding color trans-
parencies to be used very soon. July True
Confessions featured a color photo taken
especially for the food editor,

Television and Radlo

Macaroni, spaghetti and egg noodles
were hailed in 1955 by many top radio

THEODORE R. SILLS
and television network shows. On the
macaroni band-wagon were such celebri-
ties as Tennessee Ernie, Avt Linkletter,
Phil Norman and  Josephine McCarthy.
In November Bob Green appeared on the
Eddie Doucette and Bob and Koy Show
in Chicago, talked about various maca-
toni shapes, exhibited them and offered
recipes.

Disk jockeys all over the nation received
a record of “Rigatoni Rag” and a leuer
urging them to fere Macaroni Week by
playing the tune. This brought forth a
most successful response.

T'o keep over 700 radio program direc:
tors and 250 television  demonstrators
macaroni-minded, special material with
suitable recipes was sent 1o them through-
out the year,

(‘-umprrall\'e' Publicity

Cooperative publicists were told of all
our promotions and tie-ins were most
gratifying. Advertisers of related items,
100, lent their support. Color ads, tele-
vislon commercials, newspaper stories and
uds, recipe hooklets were some of the ways
macaron], spaghetti and egg noodles got
a boost. In addition to cooperation from
‘I'. R, Sills food accounts, outside firms
giving conperation included  Awerican
Meat Institute, U, 8. Brewer's Founda-
tion, Underwvood Deviled Ham, drmour,
Swift, California Almond Growers Ex-
change, RKQ Piclures, Nonwegian Sar-
dines, Paper Cup and Container Institute,
Fisheries Council of Ame'za, Reynolds
Aluminum, Taylor WWine Co., Starlac winl
Maine Sardines,
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Maldari Dies are known for Quality, Workmanship, Precision—
and Maldari is known for Service, Reliability, and Guarantee

D, Maldarc & Sons |

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

Manufacturers of the finest Macaroni Dies distributed the world over
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Special Projects

In May, we participated in the annual
convention of the American Women in
Rudio & Television in Chicago, In addi-
tion (o having a booth where we exhibited
some of our color photos, we entertained
the broadeasters at “Derby Week” parties
in our suite, This gave us the chance to
create further good will for the macaroni
industry.

In Octoher, representatives of the Sills
organization entertained the newspaper
food editors durlng their annual conler-
ence,

Cook Books

In addition 10 constantly supplying
cook book publishers with recipes for
macaroni, spaghetti and egg noodles for
new cook books coming on the market,
our home economics staff is concentrating
on working with publishers who are re-
vising their outmoded cook books, A case
in point is the revised edition of the
Good Housekeeping Cook Book —long a
favorite with many homemakers, This
cook book had undergone periodic revi-
sion this past year and we have worked
very closely with the food department of
Good Househeeping and have given them
the latest nutritional data and recipe in-
formation for inclusion in the revised
edition which was published in 1955,

Th.ngs to Come

Nineteen hundred fiftysix is getting oil
to a rousing start with our big Lenten
push. In addition 10 our siraight Lenten
releases we Lare sending out material to
tiesin with  Carnation, Ametican Dairy
Association, and Kraft.

The magazines have started things off
by heralding the new year with macaroni
stories beautifully illustrated in color.

January Good Housekeeping had four
photos in color with accompanying

‘recipes,

January Amevican Home had a color
photo and a black and white of Liver
Heart Casserole with Noodles,

January Woman's Home Companion
had two color photos — one of Skillet Beel
Nowdles and another of Sausage-Spagheuti
Casscrole,

Family Cirele in s January issue had
a color photo of Chicken Stroganolf with
Nuoadles,

January True Story had a feature “How
Quick Can Spagheiti Savce e with an
abstract color photo surrounded by var-
ious sauces,

January Woman's Day featured noodles
in a black and white photo.

“The January McCall's had a color photo
and recipe for Corned Beef Au Gratin
and we expect they will do anather story
for Lent.

Everywoman's February issue will use
one of our Lenten recipes.

Family Circle will be spotlighting maca-
roni products in other Lenten issues.

These are just a few of the breaks
so far. We are confident that Lenten

magazine coverage will really go over the
top in 1936,

The food editor of American Weekly
tells us she has some macaroni photos and
recipes in forthcoming Lenten fssues,

The Toronto Star Weekly is using our
Country-Style Macaroni and Meat color
photo and another of Mariner's Macaroni
and Cheese has been placed with the
Chirago Tribune for use in their Sunday
magazine section, .

Our Lenten macaroni promotion will
reach all media, Here's the scope ol our
push:

Four direct-to-cditor newspaper  mail-
ings.

Fourteen newspaper syndicate stories,

Special material 1o Parade, This Week,
Family Weekly, American Weekly.

Four direct-to-broadcaster radio scripts.

Three scripts for radio syndicates.

Two stories for television home-show
demonstrators.

Two mailings to farm publications,

Story for 60O Jabor newspapers,

Direct-to-editor mailing Negro press.

Mailings to restaurant publications.

Summer Efforts |

Our home economists have already be-
gun working on Summer ideas for maca-
roni products, In keeping with the wrend
toward casier, more gracious living we
intend to release vecipes that will be
simple to prepare but glamorous to look
at and above all delicious to cat.

All material will be dirccted toward
the busy meal-geiter who wants to serve
her family tempting and nutritious food
no matter what figure the mercury has
reached.

Our releases will emphasize the role of
macaroni products in refreshing salads,
the merit of serving quickly cooked maca-
roni products (no preparation, no wash-
ing, no waste, etc.) as time-and-tempera-
ture savers, and finally the wislom of
the hearty meal all under control in one
casscrole,

We won't overlook the “show-oft” sireak
that's latent in every woman, Though
the majority of our recipes will be easy
affairs that may be assembled with little
effort, we intend to include a few that she
will want to try when she has time to
fuss, Every woman likes to tackle some-
thing a little out of the ordinary now and
again for every woman enjoys compli-
ments on her cooking.

Plans are being made to gain the co-
operative support of allied publicists and
advertisers, Foods under consideration
are Wesson Oil, Good Seasons (a General
Foods product), Gulden's Mustard, Nor-
wegian Sardines, Processed Apples Insti-
tute, Campbell Soup Company, U, S.
Hrewers' Foundation.

National Macaroni Week

Our National Macaronl Wick cam-
paign will again penetrate all media and
reach readers of magazines, Sunday sup-
plements, newspapers, farm publications,
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teen-age columns, specialized readership
groups such as the Negro press, the labor
press, house organs and news columns,

Listeners and viewers of ractio and tcle.
vision shows will be ‘eminded of the
popular trio throughot¢ the Week,

To draw the whole nation's attention
to our promotion, we intend 1o mer-
chandise a “Low Calorie Menu" with a
main dish called “Low Calorie Quickie,"
which may be prepared with either maca-
roni, spaghetti or egg needles, This dish
is made on topof-therange and consisis
of a tomato meat sauce served on cither
macaroni, spaghetti or noodles. The rest
of the meal consists of a wedge of lenuce
with fresh lemon juice for dressing, onc
medium cling peach hall and black coffee
aor tea, Merchandising and tie-in possibili-
ties of this dinner are excellent, They
include: meat, canned tomatoes, canned
tomato sauce, cling peaches, Sunkist lem-
ons, spices, tea (Tea Council), colfee
(Pan American Coffee Bureau), salad oil.

To give this low calorie campaign some
stature and authority in the eyes of the
food editors we had the Jacobs-Winston
Laboratories, Inc. analyze the entire meal
according to the methods of the Associa-
tion of Official Agricultural Chemists.
Based on their findings we know the
calorie count of this meal to be very low.

We will release swories on the “Low
Calorie Dinner” to food editors as well
as 1o the trade press.

Special Projects

In April the Sills organization will cn-
tertain the American Women in Radio &
Television at a Paul Revere Midnight
Ride nightcap party in Boston during
their annual convention. Attendance of
over 600 radio and television broadcasiers
and demonstrators is anticipated.

This summer we will participate in the
American Home Economics Association
convention in Washington, D, C. Three
to four thousand home cconomists are
expected to attend.

In October, the newspaper food editors
will be entertained by representatives of
Sills & Company at nightcap parties.
About 175 editors will be present.

Two of the Sills staff attended the
American School Food Service Association
convention in Denver last November to
become better acquainted with the possi-
bilities of this outlet for macaroni prod-
ucts, We plan to participate at the next
convention, This is still in the formative
stage, but we would like to have a booth
where we might dispense large quantity
recipes for macaroni products.

Foulds Appoints Wilde

Grocery Store Products Co. has an-
nounced the appointment of Stanley A.
Wilde as general manager of its Foulds
Macaroni Division, He had been serving
as advertising director and sales repre-
sentative for Foulds Products, with head-
quarters in Libertyville, 1linols.
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The NEW Precision

STERWIN FEEDER
for dry powders

Tiern's EAsy, accurate, trouble-free feeding of macaroni
enrichment mixtures every time you set the feed-rate knob and
throw the switch on the new Sterwin Feeder,

For the feed rate is controlled by a precise micrometer adjust-
ment, assuring unprecedented accuracy and uniformity and
requiring a minimum of operator's attention.

Low power requirements and simplicity of design make the
Sterwin Feeder extremely economical to operate and maineain,
And extreme uniflormity of fmlir}g reduces the overage
ordinarily required to take care of feed-rate variations.

ENRICH YOUR MACARONI WITH VEXTRAM®

For casy, accurate and economical enrichment ufmzcarqnilywllum made via
continuous pracess, feed VextraM through your Sterwin Feeder, VextraM is
the original free-flowing vitamin pre-mix . . . stable, uniform, dependable.

For complate information on Ihe new Precision
Sterwin Feeder. .. ask your Sterwin Technicolly
Trained Representalive or wriler

ﬂcnr 8
Pa
helah 255" Only 221, .,
fanspg e
re
View of ¢o::::: Oives eop, I
s, Pletg

LJ [

Subsldlory of Sterling Drug Inc.

Flowr Sarvice Division

1125 MIRRIAM BLYD., KANSAS CITY, KALISAS

CIALISTS_IN FLOUR

MATURING, BLEACHING ANV lﬂllw
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MEET THE PRESS

FUO]) vditors Bertha Cochran Hahn of
the Minmi Daily News and Jeanne
Voltz of the Minmi Herald participated
in the comvention program and - gave
some ofl-thecull comments on macaroni,

Miss Hahn Says

Miss Halm began her remarks with the
story of Yankee Doodle — "stuck a feather
in his hat and called it macaroni.”” *To-
diy's women seem to wamt that kind of
miracle.  Just like “The Kitchen ol
Tomorrow’ that will be here next week
sy we can see and covet it Press a but-
tom and the lights go on. Press another
and an IBM card (of all things) fligues
out the ingredients to go into o mixer.
1 wonder what happens il you blow a fuse
or want to change the seasoning in your
mix. And what happens to our originality
il we go to automation?

“What would Grandmother say? She
would probably say not to worry about
tomorrow. She waught her youngsters at
the table = not only about fomd but
about manners and ctiquette,

“1 noticed “Tuesday night as we went
down the buller ling, a youngster was
gewting his first lesson in winding spa-
ghetti on his fork, We were Tascinated
and we all watched, Wouldn't it he sad
il by 1966 we get so automatic that a
wariter will provide him with a bundle
of forks all prewrapped with macaroni
or spaghetti impregnated with his fa.
vorite sauce. 10 that happens it will be
our own lault,

Things Change

“But things do change — 1 can remem:
her in the ‘good old days’ we all made
our noodles at home, Now we go 1o the
grocer and find a wide variety of noodle
and macaroni products 1o choose from,

“Perhaps the miracles wday come from
magic in redpes. We have to turn out
such o quantity of recipes that without
help from people such as you we would
be lost. For instance, the illustration we
v today was one sent by the Sills organi-
aion, Those beantiful pork chops and
noodles just lid me drooling. But it was
really spatked by the macaroni-of-the-
month club packages you sent me. 1 had
more fun with them, and 1 didn't gain
i pound,

“About this bisiness of dicts, and our
worrying about our figures — quite some
time ago we thoughe that “don'ts’ were the
answer, Don't cat this =don't eat that,
Then we got into a phase of tiloring
recipes to calories. We were still cutting
—and in the cutting we were omitting
cereals for we didn’t realive how many
vitamins and other nutrients they had.
Now we are trying 1o strike a balance —
we go to the doctor for a diet and we
stop being negative about the whole
thing. We learn we can eat pracuically

JEANNE VOLTZ

anything il we are reasonable and do not
cat too much at any one time. Of course,
the amount we drink has to be figured in
there too, so maybe we have 1o do a
little wailoring 10 keep within a reason-
able amount,

“But back 1o the food page in today's
paper =il the girls like those in the Sills
organization with a solid home economics
background didu’t help us, we just could
not turn out the amount ol copy de-
manded by the newspaper. In my sec-
tion tclay —the section we call the gro-
cery section because on “Thursday all of
our grocers in Miami advertise  their
week-emd specials, 1 have a [ull front page
in color, and 1 have four stories inside
usually with two black and white pic-
tures. Al during the week 1 run a
contest clled “Whant's Cooking' and re-

ceive recipes from our readers in the area,
You would be surprised how miany maci-
roni and noodle dishes are included in
the replies at this tme of year. They
follow a cycle according to the season,
Andd now, although our weather is not as
coldd as Farther north, we are having

- winter dishes. “Try these pork chops and

noodles with apple gravy. 1 know you
will enjoy them.”

Trials of Miss Vol

Jeanme Voltz of the Miami Herald chose
to tell about the trials and tribulations
of a Tood editor, Said she, *The first
thing a food editor needs is an unlisted
telephone number, | had o woman call
me ot G:30 aan. Saturday and 1 den’t
have 10 go w0 work on Saturdays, 1
their macaroni happens to stick to the bot-
tom of the pan they call me up and ask
me how to get it out,

“One woman calledd me and asked me
how 1o cook a burard, 1 twold her |
didn't know and 1 didn't think it would
be very appetizing. She replied they bad
heen hunting and that was all they got,
and she was going 10 ook it somehow.
You might say a food editor is expected
10 know how to cook macaroni, spaghetti,
epe noodles, buzzards or anything clse,

“Most guestions that come in for ine
formation are sincere, 1 answered o
question the other day from a woman
who wanted 10 know how to bail cgps.
She was sincere —she wanted to know
how she could boil them so they would
not have tha dark ring around them and
so they wouldn't be wough, Well, there
are tricks 1o that,

“1 bl amother woman who wanted o
know how to ok chicken and noodles.
You would think anyone would know
how 1o o that, bun T find today that
among women some lhave devoted their
lives so wholeheartedly 1o a carcer or
1o s other specialised activity or hobhy
that they just don't ger into a kitchen, so
of counse, they cin't pasibly know about
chicken and noodle

Young Hormemakers Know

“Some of ovi younger homemakers are
going into the bitchen with o much
greater knowledge and a much greater
interest in dificrent foodds than  their
mothers did. 1 am continually amazed
at the number of girls that learn home
ecomomics skills in school, And 1 think
this greater interest in foad, not only
among these girls but in older people as
well, s because of widespread publicity
in  newspapers, magazines, television,
practically all media 1oday.

“Then too, more people eat out, 1 am
sure you sell lots of spaghetti o people

(Continued on page 29)
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ASemolinaFarinaProduct
MALID FROM A MIITURT OF
SO% DURUM = S0% HARD WHLATH

raste an

COMMAROER - LARAM coaPhIr
O L e T

..,_.__/

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

Commander-Larabee

MILLING COMPANY
A DIVISION OF

ARCHER-DANIELS-MIDLAND COMPANY

GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA

P ————— PR

L
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REPORT OF THE STANDARDS COMMITTEE

by Joseph Glordano, V. LaRosa & Sons, Committee Chalrman

NE of the projects with which the
committee concerned itselfl this year,

at your direction, was the possible revi-
sion of the trade practice rules promul-
gated with the government back in 1938,
Last year the Association was beset by

a great number of reports coming from
all around the country that manufactur-
ers were engaging in the practice of
blasting for one thing, and particularly
that there was a great deal of abuse in
labeling of packages and advertising along
the lines of “low calorie — high prowin.”

You will recall at Coronado the pres-
entatlon and discussion made by the
Standards  Committee culminated in a
resolution, Its meaning was this: It is not
10 the interest of the indusiry to continue
with these misleading statements of “low
calorie = high protein® on packages and
in advertising. A copy of that resolution
was sent to the Federal Trade Commis-
sion and it was proposed that manufac
turers discontinue 1hese practices,

Just before we came down here, in the
carly part of December, we made a survey
of the manufacturers by sending out a
questionnaire, There were thinty-four re-
sponses to that guestionnaire. Twenty-two
manufacturers sald that they had at no
time used “low calorie — high protein”
labeling on their packages; twelve said
that prior 10 the resolution in July they
hadd used it and six of the twelve had dis-
comtinued using it; 1 believe the remain-
ing six intend to discontinue. So some
gond results were had from that resolu-
tion,

Trade Rules Reviewed

One of the projects that came out of
that resolution was that we should review
the trade practice rules to perhaps put
more teeth in them to apply specifically to
this particular problem, We examined the
tade practice rules. They are worded
very comprehensively and cover every vio-
lation we can think ol, So supplementing
them with any statement specifically on
this subject, we believe, would not help
at all, e is the opinion of the Standards
Commitee that the rules remain as they
are, There is nothing we could add to
them 1o improve them, Acally the prob-
lem is one not of rules. 1t is casy to write
laws. The problem is always one of
enflorcement,

In September of last year, we received
an unsolicited communication from the
Federal Trade Commission. In it they
called w our atiention thelr requirements
for an indusiry to establish a penmanent
Trade Practice Rules Committee, That
committee must be representative of the
industry both geographically and accord-

JOSEPH GIORDANO

ing to sire, and the Commission has its
own standards with which we must com-
ply. At the meeting of the Board of
Ditcctors, it was determined that the
President will appoint such a committee,
‘The committee will be representative of
the industry, The proposed commitiee
must by law be submitted 1o the Federal
Trade Commission for its approval, and
ilapproved, it will become the permanent
Irade Practice Rules Committee for the
inclustry,

‘I'he functions of this committee will be
e meet periodically with the  Federal
Trade Commission and its personnel. An-
otler of iis functions will be o make
government aware of general abuses and
violaions of federal trade practices by
the industry and work out means for
their solution and correction. So it seems
that once this permanent commitiee is
established, many of the cases which we
had over the past year will be brought
ino a general matter of policy and be
resolved into some action by the Federal
Trade Commission, Then we'll be getting
some direct clarification as well as more
specific prosecution and enforcement of
matters such as the “low calorie — high
protein” advertising and other practices
that were so predominant last year,

The Buitoni Cese

That is basically the report on trade
practices with ene exception. One part of
the trade practice picture has been the
Buitoni case. And 1 want to prelace my
obscrvations on the Buitoni case by telling
you that the Association has not at any
time singled out any particular manufac-
turer for any specific action, There is
nothing - vindictive about anything. that

happened in this whole procedure. If you
remember some years back, particularly in
1952 just hefore the Montreal meeting,
a number of manufacturers who thought
they were being hure by the promotion of
protein macaroni wanted to know whether
or not they could engage in the same ficld
and put out a 209 protein macaroni,
There was some doubt in the minds of all
of us as to whether or not that was per-
mittedd by the standards and whether it
would be legal or illegal. The Standards
Commitiee was asked for an opinion as
to whether it would be proper and legal
for manufacturers to market a 20%, pro-
tein macaroni,

We did some research and at Montreal
concluded it was illegal to market a 209,
protein macaroni. However, we were not
government and our word was not ac-
cepted. There was some doubt as to
whether or not we were qualified to make
a decision of that sort, so we decided to
get the opinion of government,

We had a case pending at that time
wherein the specific issue was  present,
and that case was the U, §. vs. 20 cases
of 209, protein Buitoni macaroni that had
been lingering in the morgue at Wilming:
ton, Delaware,

The government had made a seizure in
1918 and here it was 1952 with no dispo-
sition of the case. We knew that case
would resolve the issue whether or not
you could call a 20% protwin product
macaroni or spaghetti. So, at your direc-
tion, the Standards Commitiee revived the
case. We told government that this was
an issue on which the indusiry wanted an
answer, The case was brought up, has
been appealed and reappealed, The gov-
ernment won in the District Court, sub-
sequently won in the rearguments in the
District Court, and last January 8 the
Circuit Court of Appeals in Washington
alfirmed and sustained the decision of the
lower court, The decision of the lower
court was very comprehensive and re-
salved the issue completely and finally for
us,

Issue is Resolved

It says definitely this, and there is no
question about it: Regardless of the
wholesomeness of a product, regardless of
its possible value, if it does not conform
in its specifications and composition to
the requirementd of the standards, it can-
not be macaroni, It is not a macaroni, a
spagheuti or a noodle product, To apply
those names on your package, to use them
in your advertising, the product must
conform with the specifications of the
standard,

(Continued on page 29)
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“Woodman’s FLEET-WEIGH cut
our packaging time in half!”

"We now package 1-lb. noodles, 18 to 20 per minute
... 8 0z. bags, 26 to 30 per minute!
We reduced an eight hour job to four!”

Frank Steger, Supt.
Anthony's Macaroni
& Confectionery Co,

HIRE'S PROOF of the Woodman FLEET-WEIGH'S packaging ability.
It chopped an 8-hour operation to four; made four hours available
for work on “cut goods”.

The FLEET-WEIGH handles semi-dry and free-flowing products.
Weighing range — 2 to 16 ounces, Average weight variation: Y ounce,
or less, on most products, Fills three ways. Virba-Wheel Bag Filler
speeds filling, prevents costly clog-ups! Call, write or wire for details!
Your WOODMAN MAN is a GOOD MAN to know!

The
WOQDMAN

HOME OFFICE: DECATUR, GEORGIA

Direct Sales & Servica Oftices In Portlond, Fi. Worth,

New York, Boston, Clevelond, Loy Angeles, Chicage,
Koniai City, Detrolt, San Franclico, Philadelphia, Buffale;
Soon In St. Louls, and Torenle.
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WINTER MEETING REGISTRANTS

Macaroni Manufacturers

Mr. and Mrs, P. F. Vagnino
Mr, and Mrs. Joseph Scarpaci
Mr. Paul Bienvenu

Mr. and Mrs, J. T, Williams, ]r.
Mr. Carl D’Amico

Mr. Horace P. Gioia

Mr, and Mrs. V. DeDomenico
Mr. and Mrs, H. Shackleton
Mr. and Mrs, Harry Diamond
Mr. and Mrs, Robert 1. Cowen
Mr. A. Irving Grass

Mr. and Mrs, Leo lﬁpolilo
Mr, and Mrs, Paul Reining

Mr. Eddie Reining

Mr. and Mrs, Peter LaRosa

Mr. and Mrs, Joseph S. LaRosa
Mr. and Mrs, Vincent F. LaRosa
Mr. and Mrs, Joseph Giordano
Mr, Joseph Kurtz

Mr. and Mrs. C. W. Wolle

Mr. and Mrs. H. Edward Toner
Mr. and Mrs. C. Fred Mueller
Mr. and Mrs. Louis Roncacé
Mr. and Mrs. A, A, Frye

Mrs. Rose Realmuto

Miss Angela Realmuto

Mr. and Mrs. Anthony J. Cantella
Mr. Peter Ross Viviano

Mr, and Mrs, Alfred Rossi

Mr. Forest Wilson

Mr. Maurice L. Ryan

Mr. Albert Ravarino

Mr. and Mrs. W. ]. Freschi
Mr, and Mrs, Thomas A. Cunco
Mr. and Mrs, E. Ronzoni, Jr.
Mr, Arthur Russo

Mr. and Mrs. R. ], Guerrisi

Mr. and Mrs, Lloyd E. Skinner
Mr. John Viviano

Mr. and Mrs, Albert S. Weiss
Mr. and Mrs, Robert M, Green
Mr. and Mrs, James ]J. Winston
Mr. and Mrs, Theodore R. Sills
Mr. and Mrs, B, R. Jacobs

Mr. M. |. Donna

Allies

Mr., Eugene Kuhn

Mr. Jess Cook

Mr. Conrad Ambrette

Mr, Paul Ambrette

Mr. R. ], Smith

Mr, and Mrs, V. Jas. Benincasa
Anthony Benincasa

V. Jas. Benincasa, Jr.

Don Carlo Benincasa
Catherine Benincasa

Mr, Mario Braibanti

Miss Nicoletta Braibanti

Mr. Ettore Berini

Mr. C. F. Moulton

Mr, and Mrs, O, R. Schmalzer

American Beauty Macaroni Co.
Bay State Macaroni Co.
Catelli Food Products
The Creamette Co.

G. D'Amico Macaroni Co,
A. Gloia & Sons, Inc.
Golden Grain Mucaroni Co.
Golden Grain Macaroni Co,
Gooch Food Products Co.
A, Goodman & Sons

L. J. Grass Noodle Co.
Ideal Macaroni Co,

Inn Maid Noodles

Inn Maid Noodles

V. LaRosa & Sons Inc.

V. LaRosa & Sons Inc.

V. LaRosa & Sons Inc.

V. LaRosa & Sons Inc.
Magic Chel Foods Inc.
Megs Macaroni Co.

C. F, Mueller Co.

C. F, Mueller Co.
Philadelphia Macaroni Co.
Philadelphia Macaroni Co.
Prince Macaroni Co.
Prince Macaroni Co.
Prince Macaroni Co.
Prince Macaroni Co.
Procino-Rossi. Corp.
Quaker Oats Co.

Quality Macaroni Co.
Ravarino & Freschi, Inc.
Ravarino & Freschi, Inc.
Ronco Foods

Ronzoni Macaroni Co.

‘A. Russo & Company
San Giorgio Macaroni Inc,
Skinner Manufacturing Co.
Vivison Macaroni Co.
Weiss Noodle Co.
N.M.M.A.

N.M.M.A.

T. R, Sills & Co,
N.M.MA,

N.M.MA,

Amber Milling Div.,, GTA
Amber Milling Div.,, GTA
Ambrette Machinery Corp.
Ambrette Machinery Corp.
Armour & Co.

Ballas Egg Products Corp.
Ballas Egg Products Corp.
Ballas Egg Products Corp,
Ballas Egg Products Corp,
Ballas Egg Products Corp.
Braibanti & Co.

Braibanti & Co.

Braibanti & Co.

Braibanti & Co.

Buhler Brothers, Inc,

Fort Lee, N, J.

Kansas City, Mo.
Everett, Mass,
Montreal, Canada
Minneapolis, Minn.
Steger, Il
Rochester, N. Y,
San Leandro, Calil.
San Leandro, Calil.
Lincoln, Nebr,
Long Island City, N. Y.
Chicago, 11,
Cleveland, Ohio
Millershburg, Ohio
Millersburg, Ohio
Brooklyn, N, Y.
Brooklyn, N. Y.
Brooklyn, N. Y.
Brooklyn, N. Y.
Bridgeport, Pa.
Harrisburg, Pa.
Jersey City, N. |J.
Jersey City, N. ].
Philadelphia, Pa,
Philadelphia, Pa.
Lowell, Mass.
Lowell, Mass,

New York, N. Y.
§t. Louis, Mo.
Auburn, N, Y.
Chicago, Il

St. Paul, Minn.

St. Louis, Mo,

St. Louis, Mo,
Memphis, Tenn.
Long Island City, N. Y.
Chicago, Ill.
Lebanon, Pa.
Omaha, Nebr,
Detroit, Mich.
Cleveland, Ohio
Palatine, IIL

New York, N. Y.
Chicago, IIL
Orlando, Fla.
Braidwood, Il

St. Paul, Minn,
$t. Paul, Minn,
Brooklyn, N. Y.
Brooklyn, N. Y.
Chicago, 111
Zanesville, Ohio
Zanesville, Ohio
Zanesville, Ohio
Zanesville, Ohio
Zanesville, Ohio
Milan, Italy
Milan, Italy
Milan, Italy
New York, N. Y.

o
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Mr. and Mrs. 5. Campanella
Mr, and Mrs. Paul M. Petersen
Mr. A. L. DePasquale

Mr., and Mrs. L. A. Viviano
Mr. and Mrs, John Amato

Mr, and Mrs. Charles Chinski
Mr, and Mrs. Clill Kutz

Mr. and Mrs. Ben Crawford
Mr. and Mrs, ]J. DeFrancisci
Mr. and Mrs. 1. Bontempi

Mr. Ennis P. Whitley

Mr, Ray Wentzel

Mr. Phillips Farrington

Mr, and Mrs. Harry I. Bailey
Mr. and Mrs, Lee Klerry

Mr. and Mrs. Gustav F, Siemers
Mr. and Mrs. Wm. G. Hoskins
Mr. and Mrs. Lester S. Swanson
Mr. and Mrs. David Wilson
Mr, C. E. McDougall

Mrs. Bertha Cochran Hahn
Mrs, Jeanne Voltz

Mr, M. E. Krigel

Mr. and Mrs, |. O. Morrissey, Jr.
Mr, Evans ]|. Thomas

Mr, and Mrs. Wm. H. Oldach
Mr. James R. Affieck

Mr, George W. Jenkins

Mr, and Mrs. Leonard Bram
Mr. Charles C. Rossotti

Mr. Donald G. Fletcher

Mr. Renato P. Alghini

Mr. Ulysses DeStefano

Mr. and Mrs. Ned W. Heyward

5. Campanella & Sons
Capital Flour Mills

Capital Flour Mills

Capital Flour Mills
Clermont Machine Co.
Commander-Larabee
Commander-Larabee
Commander-Larabee
DeFrancisei Machine Cor).
DeFrancisci Machine Corp.
Dobeckmun Co.

Doughboy Industries, Inc,
Farrington Machines, Inc.
General Mills, Inc.

General Mills, Inc.
Holfmann-LaRoche Inc,
Glenn G. Hoskins Co.
King Midas Flour Mill
King Midas Flour Mills
Merck & Co, Inc.

Miami Daily News

Miami Herald

Monark Egg Corp.

John F. Morrissey & Co.
North Dakota Mill & Elevator
W. H. Oldach, Egg Brokers
Wm., Penn Flour Mills Co.
Publix Super Markets
Rouney Milling Co.
Rossotti Lithogtaph Corp.
Rust Prevention Assn,
Guido Tanzi, Die Maker
Whitewater Flour Mills
The Woodman Company, Inc,
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Jemsey City, N. [.
Minneapolis, Minn,
New York, N. Y.
Jersey City, N. |.
Brooklyn, N. Y.
New York, N. Y.
Minneapolis, Minn.
Little Rock, Ark.
Brooklyn, N. Y.
Brooklyn, N. Y.
Cleveland, Ohin
New Richmond, Wis,
Waltham, Mass.
Cordova, Fla,
Minneapolis, Minn,
Nutley, N. .
Libertyville, 111.
Minnecapolis, Minn.
New York, N. Y.
Rahway, N. .
Miami, Florida
Miami, Florida
Kunsas City, Mo,
St. Louis, Mo,
Chicago, 111,
Philadelphia, Pa.
Philadelphia, Pa.
Lakeland, Fla.
Kansas City, Mo,
North Bergen, N. |.
Minneapolis, Minn,
Chicago, 111

New York, N. Y.
Decatur, Ga,

LaRoso Plans Expansion

Unprecedented  demand for new La
Rosa Italian-Style Foods—as well as its
macaroni products=has resulted in a ten
million dollar expansion. program to be
carricd out over the next few years by
V. La Rosa & Sons, Inc.

Stefano La Rosa, Chairman of the
Board, announced that the first step lad
already been accomplished.

“We must have room in which to grow.
We must enlarge the canning kitchens at
our Hatboro (Penna)) Plam. Therefore,
we have just purchased the 65 acre Raab
Dairy Farm which directly adjoins the
Hatboro Plant.”

In addition, La Rosa has just acquired
the building and lots adjoining their 12
story Brooklyn (N. Y.) Plant. By this
acquisition, La Rosa now owns the entire
square block on the Brooklyn waterfront
bounded by Kent and Wythe Avenues,
and by South 1lth and Division Sireets,
Filippo La Rosa, exccutive vice president
in charge of production, observed that
this additional area will permit the con-
struction of a wing for the installation of
revolutionary types of macaroni process-
ing cquipment,

The acquisition of the Brooklyn land
will also make room for the installation
of complete test kitchen and laboratory
for the Home Economics Department of
the Company. Miss Josephine M. La
Rosa, who heads the deparument, said
that the demand for convenience foods
and quick and easy recipes is so great that
It becomes necessary to devote full time

Standing, Art Russo, Ray Wentzel, and Paul

to the development of new foods and the
creation of “just heat and cat™ types of
Italian-Style Foodls,

Semolina Wins

While millers and macaroni manufie
turers were discussing duram at the Wine
ter Meeting @ race horse by the name of
“Semolina” won the ninth mce at Hio-
leah on January 25, He beat out “Assist-
ance” and “Lafourche” in a field of eleven
runmers,

AT THE CONVENTION: Seated, Bob Roaf, Forest Wilson, Mrs. Reining and Eddie

Reining,
New Plee-Zing Package

Plee-Zing spagheuti and macaroni are
now packaged in 7-ounce, window-from
cartons by ‘Tharinger Macaroni Co. of
Milwaukee,

The cartons are in Tull color, with 3
picture of the prepared product on the
front. Fullcolor pictures of other dishes
appear on the back, in addition to the
Plee-Zing gift coupon [or premiums,
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SEMI-FINISH LONG GCODS DRYER.......... NOW

an ESTABLISHED PERFORMER in the AMBRETTE FAMILY of DRYERS ... OPERAT-
ING in MANY PLANTS in the UNITED STATES and CANADA . . . THIS UNIT ADDED
to YOUR PRELIMINARY with 4 of our EFFICIENT SELF-CONTROLLED |6 TRUCK ROOMS

. HANDLES A 24 HOUR DAILY CAPACITY of | AUTOMATIC SPREADER . ..
CUTS LONG GOODS DRYING TIME and SPACE to LESS THAN HALF . . . GIVES
BACK to YOU PART of YOUR BUILDING for OTHER PRODUCTIVE USES . . . IN-
STALLATION FLEXIBILITY to SUIT ANY BUILDING.

STRAIGHY
LINE

LIKE
THIS

S

OR

LIKE
THIS

Semi-Finlsh Dryer
attached to fromt of
Preliminary Dryer,

FLOOR
ABOVE

Three Seml-Flalsh
Dryers connected by
Positive Automatic
Tronsfer Mechanism
to three Preliminary

on Dryers on floor below.
Finlsh Drying Rooms
TO su"" n:lun! Seml-Finlsh
YOUR i e e
nu'LDING long goods frucks.

Pmbrette

MACHINERY CORP.
156 SIXTH STREET, BROOKLYN 15, N.Y., US.A.
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PROPER VACUUM* |

SPATENT PEINDING !

Our HIGH VACUUM SYSTEM ‘s now operating on all POPULAR
MAKE PRESSES in the United Stites . . ... CUSTOMER ACCEPT. |
ANCE of our vacuum system—not only on our presses but on prosses
of other makes—has been most gratifying to us..... CUSTO- |
MERS' RECOGNITION that high vacuum gives a mois complete
deaeration of dough before extrusion—creating a superior quality
product, better conditioned for drying—has put us in the LEADER-
SHIP in vacuumizing presses in the United States. I

CREATIVE
ENGINEERING

for the
MACARONI.
NOODLE
INDUSTRY

Automatic Press with Long Goods Spreader @  Automatic Short Cut Press ®  Automatic Combination Press for
Long and Short Goods ®  Automatic Sheet Former ® "Quick Change" Noodle Cutter ® Bologna Machine @
Hydraulic Dry Long Goods Cutter @  Prassure Die Cleaner @  Automalic Long Goods Preliminary Dryer
Automatic Self-Controlled Long Goods Finish Drying Rooms @ Automatic Short Cut Preliminary Dryers ® Aulumatic |
Complete Short Cut Finish Dryers @ Automatic Complete Noodle Finish Dryers ®  Automatic Complete Bologna

I
-

e ————— i S W

Finish Dryers
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STATEMENT ON BUITONI CASE

EORGE P. LARRICK, Commis-

sioner of Food and Drugs, on Feb-
ruary 2 dssued the following statememt
in connection with the Buitoni macaroni
standards case:

After more than seven years of litiga-
tion the U, S. Court of Appeals in Phila-
delphia has sustained the Government's
position that Buitoni 209, Protein Spa-
ghetti was misbranded under the Federal
Food, Drug, and Cosmetic Act because it
failed to comply with the definition and
standard ol identity for macaroni
products.

The case was decided initially by the
U, S, District Court of Wilmington,
Delaware. Tt was stipulated that the
Buitoni product did not comply with the
definition and standard because of its
excessive gluten content. On Sept. 30,
1954, Chicl Judge Leahy held that the
scirzed food was misbranded because it
clearly purported to be the standard
article, spaghetti.

The manufacturer, Buioni Food Corp,,
S. Hackensack, N. ]., contended that
Buitoni is the oldest and largestselling
brand of macaroni products in the world,
The corporation contended that its 209,
protein spaghetti was a distinetive product
that has been manufaciured in Europe
for over a century and in this country
since 1M1 and thereby has acquired a
separate identity,

The case was appealed, and on Jan. 3,
1956, the U, S. Court of Appeals at
Philadelphia sustained the decision of the
district court, The corpany has until
April 2, 1956, to decide whether to ask
the Supreme Court to review the decision
of the lower courts. The National Maca-
roni Manulacturers  Association was in
agreement with the Government through-
out this case and filed amicus curiae bricfls
supporting the Government in both the
District aml Circuit Court actions,

Background of the Case

In 1945, upon petition, Buitoni was
granted a special hearing to determine
whether a separate standard of identity
should be established for “gluten maca-
roni” products or whether to amend the
macaroni standard 1o permit the use of
gluten as an optiomal ingredient,

Based on the evidence obtained at this
heating, the standard was amended to
permit the use of gum gluten as an
optional ingredient in such quantity that
the protein content of the finished food
is not more than 13 percent by weight.
‘This was done 1o [acilitate the manufac-
turing process and reduce breakage. It
should be pointed out that the standard
limits only the amount of gum gluten
that may be added to macaroni products.

R 11 1S A T aRET

It does not limit the amount of protein
which is maturally present from  the
llours used,

Buitoni's proposal of a separate stand-
ard was denied on the basis that it
would not promote honesty and  fair
dealing in the interest of consumers to
adopt a definition and standard of identity
for gluten macaroni products, for the
following specific reasons:

. Macaroni  products containing  suffi-
cient added gluten to hring the total
protein content up e 20 percent had
dietary cffects il different from ordi-
nary macaroni  products  (Finding
No. G).

The sale of such foods was largely
promoted by representations that they
are low in starch and non-fautening:
that they can replace other foods as a
source of protein in the diet, and serve
a special dietary purpose for individ-
uals suffering from diabetes (Findings
No. 4 and 6).

Persons on reducing diets were de-
ceived into believing these foods were
less fattening than ordinary macaroni
products, and persons suffering from
diabetes received little if any benefit
from these foods (Finding No. G).

Contrary to the petitioner, the aver-
age diet of a person in the United
States is not deficient in wheat protein;
no need exists for specially prepared
protein foods of this 1ype; the cost of
manuflacturing “gluten macaroni prod-
ucts” is substantially more than ordi-
nary macaroni products and such cost
is passed on to the consumer (Finding
No. 7).

Use of “gum gluten" in macaroni
products for supplementing the wheat
protein content of the diet of the
American consumer is irrational and
uneconomical (Finding No. 7).

Alter rejection of Buitoni's petition to
establish standards for gluten macaroni
products the company continued to dis-
tribute spaghetti and other such products
that failed to comply with the standards,
and also continued to promote these
products by representing them to be less
fattening than other macaroni products.
They used such statements as; “Keeps you
slim," “Keeps stoutness away,” “Why
dier?" “Keep your figure,” “Keep trim
with Buitoni," “Low in starch —high in
protein.”

On June 11, 1948, the Government
seized a shipment of Buitoni 209, Pro-
tein Spaghetti on the charge that it did
not comply with the definition and stand-
ard of identity for spaghetti. Buitoni Food
Corp. appeared as claimant and contested
the sefzure action,

In answers to interrogatories and re-
yuests for admissions filed by the Gov-
ernment, Buitoni conceded that the selred
food resembles ordinary  spaghetti in
length, shape, diameter and color; that
it is cooked and eaten like spaghenti, that
similar sauces and other condiments are
usedd thercon; that it was ordered by
customers in Buitonl's own spaghetti bar
in New York as spaghetti; that it was
manufactured like spaghetti; packaged
and marketed like spaghetti, contained
all the ingredients of spaghetti except
excess amounts of “gum gluten,” and that
is was advertised in newspapers and over
the radio as spaghetti.

Based on these admissions there were
no material issues of fact to be presented
to 4 jury, and both Buitoni and the Gov-
ernment asked the district court to grant
a judgment in their favor, The district
court after accepting the admitted facis
ruled in favor of the Government and
granted a summary judgment. This was
appealed and has now been sustained by
the circuit court.

Successful Mesting—
(Conlinued from page 6)

ful color. Mrs. Voltz had a full page
spread on macaroni products in the Sun-
day edition of the Miami Herald prior to
the meeting.

Theodore R. Sills, public relations
counsel for the National Macaroni Insti-
tute, reported on publicity placements
and promotional plans for 1956.

Institute Chairman C. W. Wolfe an-
nounced the board's decision 10 appro-
priate the $20,000 for films, and called
the group's attention to filns that were
then shown —*Fiesta” by the Evaporated
Milk Association, and */t Takes Time,”
dealing with Spanish olives. The business
sessions of the convention closed with a
showing of the film made by the Chamber
of Commerce of the U., S, “People, Prod-
wcts and Progress — 1975 In pulling 10-
gether forecasts from  individual indus-
tries and assoclations, the U, S, Chumber
of Commerce predicis what life in America
might be like in 1975, underlining not
only the possibility but the probability
of vast change. The prospect is for more
food, better shelter, greater comfort and
more lelsure, and more ways to enjoy it,
and 20,000,000 more jobs to keep the
population of 221,000,000 people busy.

The success of the Winter Mecting and
the delightfulness of the setting caused
the group to elect to return to the Fla-
mingo for the Winter Meeting of January
1957,
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Buhler Press
ond
™
Shart Goods Dryer
Instollation

BUHLER SHORT GOODS DRYER, rves ov

PRINCIPLE

Goods exiruded from the press pass through an oscillat.
ing preliminary screen dryer, where they are elightly sur-
face dried 1o prevent deformation, Thereafter, they are
conveyed to the preliminary drying seclion of the dryer
and spread evenly over the top conveyor by means of a
distributor, ;

After passing through the controlled pre-drying stage,
the goods enter the finishing dryer where they are also sub-
jected to a controlled drying process. They leave the dryer at
normal room temperature and may be packed 1mmed'mtcly.

To obtain optimum dryinF. two independent climates
in the dryer are automatically pre-determined by control
instruments,

DESIGN CHARACTERISTICS

1) Aluminum housing over light-weight inauinlh}g'pnnela
is designed as a heat and vapor barrier, permilting the
dryer to be operated at higher temperatures and hu-
midities without increased heat losses, thus producing a
belter looking product in a shorter drying time.

2) The fully-automatic operation of the short goods manu-

facturing line requires only periodical supervision, Any

deviations from the normal operaling temperatures are
quickly observed on external recording instruments and
can be corrected in time to prevent goods spoilage.

A battery of blowers on each side of the dryer provides

for sufficient air throughout all stages. The air is nu:_dml

through ducts into the drying chamber 10 the desired

location and then is forced through the conveyors and

the roods, Heaters between the conveyor bands recover

the tglrying capacity of the air after the passage through
each layer, Tlle heat input of each heater is simply ad-
justed by two valves according lo a heat requirement
chart, to obtain optimum drying capacity for every
class of goods.

4) Two products may be dried simullaneously under con-
tinuous operation, The press shut-down time for die
changing permits enough time belween the two opera-
tions to ac’;cpl the climate to the following product.

5) The conventional screens are replaced by s“ccml!y
shaped, corrosion resistant channels forming the con-

3

—

veyor clements, thus eliminating repairs and break: .
downs.

7) The slow moving parls require minimum lubrication.
Lubricants cannot come in contact with the product.

8) The positive control of heat input and climate adapled
to the drying characteristics of the shapes allows dif-
ferent drying times, These are obtained with a 2. or
3.speed conveyor drive.

9) The electric control cabinet incorporates all controls,
ilot-lights, starters and overload releys. It is located
or convenient observation by the operator.
Respective pilot lig . flicker if a motor should fail 1o
operale,

CAPACITY

The Short Goods Dryer TTM is built in three sizes, with
capacities from 650 Ibs, to 1400 lhs./lmur.' determined by
the specific density of the product to be dried.

TTM Short Goods Dryer In Light Metal Panelling

BUHLER BROTHERS, INC.
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DURUM OUTLOOK FOR 1956

by Donald G. Fletcher, Rust Prevention Association

URUM wheat of high quality is the

raw material required by processors
to supply the consuming public with
tasty, attractive, high quality macaroni
procucts. Substitutes for durum semolina
and improved production methods have
helped to hold the breach since 158 rust
became  destructive in 1950, However,
competition in the [ood market is so
intense, and the groups who are interested
in merchandising other foods so active,
that any slight slip in quality, cither real
or imagined, is detrimental to sales.

Responsibility for Quality

‘The basic responsibility for quality
macaroni products therefore rests with
the scientists who develop the seed for
the production of a discase-free, superior
crop of your raw material, Of course
quality may be lost or gained all along
the line from the time the grain is ripe
in the field, as it passes through the hands
of the miller, the manufacturer and the
cook, until it is consumed as food. How-
ever, the generic quality must be present
in the grain or the work ol the processor
is greatly increased and sometimes gous
for naught. Mother Nature controls fac-
tors of rainfall, temperature and sunshine
which may upset all of man's efforts in
any given year. However, with good qual-
ity, discase-resistant varieties and average
weather as we know it in the three prin-
cipal durum producing states — North
Dakota, South Dakota and Minnesota —
this area will usually produce the best
quality raw material in the world for the
manufacture of macaroni products,

Montana's Importance

Since Montana produced moare than
five million bushels of high test weight,
good quality durum last year, that state
will have to be included with the pre.
viously mentioned three as a future po-
tential source of millable durum. Past
history indicates that usually much of the
durum from Montana does not come up
to the quality of the durum produced in
the durum triangle of North Dakota, It
probably will take several years even with
adequate seed of the new varieties which
are resistant to 158 rust, belore it can be
decided to the satisfaction of the pro-
ducers and the millers and yourselves
whether high quality durum can be
grown cousistently and  profitably s
widely in Montana as it was in 1955,

Several factors on both sides of the
case will have to be weighed. Some of
these factors change from year to year:

1. If idle acres under the wheat control
program can be seeded to durum as per-

mitted last year or with some other similar
arrangement, durum acreage in Montana
might incrcase 300 or 400 per cent this
year. Plenty of good seed of Mindum,
Vernum and Stewart are now available
on farms throughout Eastern Montana,
as less than 15 per cent of the 1955 Mon-
tana crop had moved to market as of
January 15.

2. Montana is largely west of the region
that suffers the greatest stem rust damage
in the spring wheat states, Growers in
that state therefore are not as imme-
diately dependent on sced of the new rust
resistant varieties as the durum producers
further cast,

3. Freight adds about 25 cents per
bushel for Montana wheat as compared
with wheat from Langdon en route to the
Minneapolis market. This will be a
competitive factor when an adequate sup-
ply of high quality durum is available
in Dakota,

4. Will nature cooperate in providing
growing conditions which will produce
durum of the quality desired by the trade?
This has not generally been the case in
past years,

5. Will the change in varieties and
cultural practices during recent  years
allow Montana to grow higher quality
durum than thirty years ago?

Much of what has been sald about
Montana applies to western North Da-
kota, amd it is my belief that any large
increase in durum acreage which might
occur this year must come in the so-called
“fringe territory” around the true durum
areas of the Dakotas and in western North
Dakota and Montana,

Incentives Needed

" Without adequate incentives from the
Government, durum acreage could not be
expected to increase in 1956, Fortunately,
all of the senators and representatives in

Don Fletcher Indicates durum area on map.

Congress from the durum states are in
favor of encouraging adequate durum pro-
duction. Senator Young has already intro-
duced bills in the Senate with this in
mind,

It is generally agreed that 25 million
hushels of durum are nceded to supply
the macaroni industry’s present. needs
when they are using approximatcly 100
per cent durum semolina, Sced require-
ments, pulfers, and LCD storage lots on
farms and clevators account for 5 to 8
million bushels; therefore, as of today, an
annual production of between 30 and 35
million bushels of durum is nceded. Aside
from the amount, the word annual is the
most important word in the last sentence.

We have seen what fluctuations in pro-
duction can do to an important food
indusiry. When this whole unfortunate
situation has been corrected and your
customers have corrected the consumption
chart of macaroni products so that it
shows a steady increase, what will have
been the total cost? 1 am sure that we
will all do everything possible to avoid
a repetition of what happened from 1950
up to the present time,

Importance of Research

You have read in the Macaroni Journal
and heard Dr, Ruben Heermann tell how
durum wheats were crossed artificially
and with great good fortune, selections
were made which have resulted in the
present four new varicties: Langdon,
Ramsey, Towner and Yuma, They are
highly resistant to Race 15B of stem rust
which has been the race chiefly responsi-
ble for the severe losses of the past six
years. You must realize, however, that
there are more than 275 different races of
stem rust which attack wheat. Several of
these, under certain  temperature and
maisture conditions, can attack the new
durum varictics as severely as 15B attacks
our old friend, Mindum durum.
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Looking for a [ast pick-up for macaroni, 8
noodle sales? Then step up your sales per,

aghetti and

ormance and put

your products on the move with Milprint packages!
The Milprint combination of crisp, eye-catching design, brilliant

color and unsurpassed precision printing makes every package its

qu salesman . . . with an ability to attract and sell customery
that

wer relaxes! For the widest vari
materials n ]
your Milprint man — [irst!

A,

ety of packaging
and printing processes available anywhere, call

hyl soran, acelate, gloniine, vitafitm, folli, lamina:

| . plielilm, pol
?i'cl:::d folding wrl:u. bn‘n. \iihogrophed displays, printed pramoilonal matarlal
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28 THE MACARONI JOURNAL

It is possible to avoid prolonged periods  from all sides was terrific, bue all partics
when diseases and insects destroy large  concerned cooperated and the resulis will
tonnages of crops il federal and state  have paid for the investment many fold.
rescarch programs are adequately main- The following charts show graphically
tained. Continuity in such scientific work  some  interesting  figures about  durum
is of the utmost importance, We must  production,
guard against any letdown in the durum
improvement program.  Just because ex-
cellent work has  provided protection
against one virulent race of a single dis-
case is no excuse for apathy.  So many
crop production problems are erying for .
solution by the inadequate stalls of scien-
tists at our research centers that, unless
constant watch is kept, durum research
may be deemphasized in fvor of some
other problem.

Seed from four greenhouse plants se-
lected in 1952 increased to 510 pounds
that fall. Winter increase in California
produced enough seed to plant about 5
acres of each at Langdon the spring of
1954, In the winter of 1954-1955, abewt
8,000 hushels were produced near Yuni,

Durum Acrcage (Harvested) North
Dakota and Montana

For the period 1940 w0 1949, North
Dakota harvested an average of 2,286,000
acres of durum. This acreage declined 10
L244,000 acres in 1954 and 1,020,000 acres
in 1955,

For the period 1940 10 1949 Montana
did wot plant or harvest sufficient durum
1o cause the government to record the
acreage. In 1954, Montana is reported o
have harvested 14,000 acres of durum
and in 1955 they harvested 271,000 acres.

Stem Rust Losses to Durums in
North Dakota

Arizona, This Increase was financed by 11H0-1919 Trace
money provided by the state of North 1950 2207
Dakota and the sced planted last spring 1951 o0t
in North Dakota. A total of nearly 120, 1952 .. 15%
000 bushels of all four rust resistant va. 1958 65%
rictics was harvested last fall. Farmers in 1954 . 80%,
North Dakota and Minnesola are now 1955 20%

financing about 800 acres of winter If you will permit me to indulge in
increase of Langdon and Towner in  another look into the crystal ball, I like
Arizoma and Mexico. The Rust Preven- 1o think that with the increased popula-
tion Association is supervising the produc-  tion and your effective advertising, faim-
tion of 300 acres of this increase near  ers will be required o provide you with
Cdl. Obregon, Sonora, Mexico, We believe  an additional 5 million bushels of top
the seed will be back in North Dakota for  grade durum by 1960 to supply your
seeding belore May 1. needs. Please help prevent me from be-

An increase of approximately 25 per  coming a false prophet among my farmer
cent in the total durum acreage of resist-  friends.:
ant varictics should result from the winter -
increases of seed this year,

At seeding time this spring, between
140,000 and 150,000 bushels of rust
resistant durum should be available, We
may expect that farmers will try to obtain
maximum yields of high quality sced from
such fields,

Crystal gazing is extremely dangerous
in the aop production fiekd, but we can
hope that enough seed of the new rust
resistant varieties will be produced this
year to seed 2104 million acres next year,
This was the average annual acreage of
durum plamed in the United States dur-
ing the period 194049 which produced
approximately - 37,000,000 bushels  an-
nually,

1 would like 1o point out that the speed
with which the new rustresistant durums
have been developed and their seed in-
crease is unprecedented, The  pressure

MAURICE L, RYA
Durum Committee Chairman Mourice L.

Ryan reports Association activity and urges
moare use of durum, See poge 6.

United States Durum Acreage (Harvested)

Minnesota North Daketa  South Dakota Montana  United States
FHO-49 Ay, . 58,000

2,236,000 208,000 - 2,591,000
1951 . 12,000 1,241,000 71000 14,000 1,811,000
1955 26,000 1,020,000 70000 271,000 1,387,000

United States Duruin Production (Bushels)
Minnesota North Dakota South Dakota Montana  United States

HHO0-8 Ay, 32,575,000 3,810,000 - 37,386,000
1954 4,354,000 497,000 189,000 5,124,000
1955 14,770,000 785,000 5,691,000 20,599,000
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Rust Prevention Association
Appointment

The Rust Prevention Association re.
cently announced  the appoimtment  of
Eugene B, Hayden to its seafl. For the
past five years Mr, Hayden has been con-
ducting research on the stem rust disease
ol cereals, a woperative project of the
University of Minnesota and the U, §.
Department of Agriculiure,

The Rust Prevention  Association s
continuing and strengthendng its policy
of supportng all phases of  basic and
applied crop research, and  partically
control measures, which aid in reducing
the ever present menace of rust,

Durum Stocks

Stocks of durum on hand in the United
States on January 1, 1956 are estimated
at 15951000 bushels, states the Depart
ment of Agriculure in the semiannual
report,  This compares with 6,755,000
bushels on hand a year ago and 13,085,000
bushels on hand January 1, 1951, ‘The
1956 supplics were held in the (ollowing
positions: on farms and in country cleva-
tors 14,240,000 bushels; commercial stocks
at terminals 134,000 bushels and merdhant
mill stocks 1,577,000 bushels.

Carryover supplics as of January 1, 1953
were revised downward o 1,714,000 bush-
cls. ‘This, with the 1955 crop (all states)
of 20,641,000 bushels, prm‘hlﬂl 22.558,000
bushels for the 1955.56 scason, This com.
pares with 10,030,000 bushels available
in 1954:55 and 20,761,000 bushels for
1953.54,

Mill grindings of durum for the first
six months (July-December) of the present
season, amounted o 3,609,175 bushels.
Production of semolina and flour totaled
3,803,685 sacks of which 303,717 sacks
were straight durim and 2,880,968 sacks
ol blended  products. The output of
straiight hard wheat granulars, milier than
durum, Is not included in these produc-
tion figures,

Production of duram wheat in 1955 of
20,614,000 bushels, though four times as
largs as the record low producion of
1951, was still relatively small, being more
than one-third less than the ten year
average, The larger production in 1935
was due mainly 0 higher yiekls, as the
14 million acres harvested was only 39
larger than the year before. The smaller
acreage harvested in North Dakota was
more than offszt by a sharp increase in
Montana,

Harvest of the 1955 durum cop ook
place under Lvorable conditions and the
crop was generally of very good quality.
Of the 798 cars of durum wheat inspected
at Minneapolis during the period Septem-
ber through  December 1955, 383 cars
graded hard amber and 310 cars amber
durum. Of the towl inspections, #77,
was classificd as No, 2 gridde or bewer,
This in marked contrust to the previous
year when about 80%, of the movement
graded No, 5 or sample grade,
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Supers Like to Sell—

(Continned from page 10)

(uestion: Does your organization make
a study of the value of the space occupiced
by varions products sald thered You say
in your opinion the profits of macaroni
products are satisfactory. 1 was interested
in the mte of growth in the number of
cases sold when you started out and said
the smaller store showed a lesser growth
in the number of cases sold than they did
when you had Larger stores. Would you
say that a larger display of macaroni prod-
ucts would result in a greater pereentage
of salest

Answer: Each lineal foor on the average
produces in excess of $5 per week sales,
In the case of canned milk or sugar -
they might produce S18 or $20 per lincal
foor of shell space, Macaroni products in
our small stores didn’t get more than 14
feet of lineal shell space. When we began
apening up our larger stores, it wonld get
24 1o 30 feet, wd the stores that are now
opening have in excess of 30 feee for
macaroni products, Without a question,
the more shelf space you an give any
product, the more sales it will get, One
row or facing will not sell as much as two
facings, and two won't sell as much as
three, but we have to keep in mind the
case pack stocking in the shelves.

Price Marks

Question: How and where are the pack-
ages price-marked?

Answer: We have heen working through
the Natlonal Assaciation of Food Chain
with manufacturers on what we eall get
ting i white sput on the package. We cut
the cases and stamp all the merchandise
in the back room before it is hrought ou
in the sales room.

Shell Space

Question: 1s it the practice ol your
company 1o specify the shell position amd
the footage to be allotted Trom headgwan-
ters to any particnlar product or bramd

Answer: Yus, although not directly from
headquarters, When we stock a new store,
the store supervisors and general manager
will be there and lay out a case of every
thing we have in the warchouse o open
the new store. We put in at least one case
of cach and allow so many faces with a
linde readjustment later on, We don't
have a rigid chart o go by, but when
they go to Gill in there we may find they
have $4 Teet in the new store for your
product or they may wind up with 28
feet, They ke the fastest sellers and
give two or thiee Taces, and the poorest
sellers go down to one. As o the location,
that is up w the general manager and
the supervisors and the store manager.
We just naturally let the lirger packiges
go to the bottom shelves because they are

much decper, and the smaller packages,

fined their way on the wop shelves,
And the Future?
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Answer: 1 am exwremely  optimistic
ahout the future of this business. | started
out in 1924 1 had five years with the old
Piggly Wiggly and later was connecied
with a couple of independents Tor about
10 years, After that 1 hougle another
chain, so 1 have been with hoth the inde-
pendents and chain stores. “The thinking
in the super market and dhain store bisi-
ness is the most optimistic at this moment
that it has ever been, A few years ago
some of the fellows asked, “How long can
it lastz" There was quite a feeling two
years ago that it would not continue with
the degree of prosperity that we were
gedng through in '53, Yet it has been pget
ting better and better,

In our cse we hive six stores under
construction and planning six more, The
wwelve stores we plan 1o open within the
next two years have more lloor space than
aur 29 stores we now have combined, and
1 thought that might be peculiar w0 my
company and to the State of Florida, How-
ever, 1 found most everywhere 1 go the
same degree of expansion s in the making
with other chiins,

Meet the Press—
(Continued from page 16)

wha first try it in o restaurane and then
want to serve it at home,

“You would be surprised an the recipes
peaple ask me for, “The big three on the
hit parade, amd Fll bet Pyve sent out @
thousand recipes in the past couple of
years, are Veal Parmesian, Veal Scallopini
and Beel Stroganol, As you well know
these dishes are caten with: noodles
spaghetti. “These are people who are not
able to find the recipes they want in the
cook hooks they have, and plenty ol them
don't have cook hooks.

“Bertha mentioned  the women who
wanted 0 cut down on time =on the
other hand there are still women who
will spend all day in the Kitchen, and
quite a number of them, and they are not
comeerned about time iF the dishes they
prepare taste good,

Budger Dishes Popular

“Something ehe we ive Townd in our
contacts with readers s that there i
muore interest wday in budger dishes thian
there was o few years ago. You will find
it among those people having  bigger
families. When you hive four mouths to
feed and four childien to put through
college it is importint o cue down on
some costs, Bt still there are pleaty ol
people who will pay any price lor {owl
as long as they like it

“1 think that today you will find more
women that know about good food amld
nurrition than a few years bk, They
are huying foads they think are healthlul.

“Getting back 1o the question of mak-
ing noodles at home, The other day 1
run across i store in town that was
featuring  noadle  rolling  pins — longer

Question: Can you give us a few  and more slender than the standard roll-
thoughts of what we can expeet in the ing pin. When 1 asked the proprictor

next 5 or 10 ycars?

how they were selling he replied, "Fine!'

l)q

One woman cune in the other day
ovdered four, When 1 asked her what she
diel with them she said they make wonder-
ful parrot perches, Parrot perches cost
$2 while these only cost 5k "

Standards Committee—
(Continued from Jage 18)

So, now the isue is resalved,

Some of you may sk what s the re-
wourse al the tellow who wis marketing
A 20, prowin macaroni, Inoour discuns:
sion with the Department of Justice and
the Food and Drug Administration, it
seeins there are only twao altermitives, One
i it the product st e changed o
conform 1o the standard - produce and,
once it conforms to the standard produc,
L enjoy the name macaroni, spaghetti
or epg nodles, ‘The other alternative s
that il he wants to continue, or il any-
Loy wants 1o continue, with a 200, pro-
wein macironi, he will have o preface the
word nicarani with the word “imiction,”
hecause it iy an imitation of the stndard
product,

I want 1o touch on the maner of e
ports, We also have the job aof Jooking
into the import picture. We have sought
methods by which imports of macaroni
might be discouraged. The first thing we
tricd to do wis 1o have macaroni included
in the flour quota, When icappeared than
we lad no dimee of having thit accom-
plished, we wried o have a quota fixed
for imported . CThat was just as
impossible, The nexu step wis o consider
whether or not we could bave the taritl
on nacaroni raised. Te is amieing that in
1930 the duty on macaroni wis 2o o pound
andl an that tme the price of macaroni
wirs at ity Jowest point, Today, when the
vilue of macinoni is three or four times
what it was in 1930, the duty has been
ot Y,

Although 1 think we have o good case
aned could possibly have the lormer tarill
reinstated, 1 helieve at this tme it would
nat e policy 1o approadh the subject,
becune  the  government iy definitely
committed o reciproal wade policies.
Moreover, we niy not get oo much con
sideration: hecainse the guantity that s
caming i at this time is so insignificam
in rekaion o our wtal production tat
they niy not be receptive,

Nevertheless, the importation of -
tomi ds being restricted by wooperation of
the Fomd and Drag Sdministration,. Re-
jrctions at the port of entry are -
stanitly increasing and over the paste sis
months, we lave seen a noticeable e
cline in the minketing of impored maca-
roni. However, your cooperation is still
suliciied o submit samples ol imporied
maconi o the  laboratories. By cone
certed ellort, we can do aoreal job.

Good Buy

Prolably the smartest imvestos in real
estate on the oo at S1an acre will he
these who try o locate their macaroni
Farms near the cheese mines,
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HE old phrase “A good time was had
by all” may be trite but true when
it comes o describing the social functions
which have become an integral part of
the National  Macaroni  Manufacturers
Assacdation conventions and get-togethers,

Spaghetti Buffet

Alter playing wuch and go with the
weatherman, who  produced  *“unusual”
showers for “Tuesday alternoon, the Ros-
sotth trditional Spagheti Buffee was able
to be held out of doors on the 1ermce
ol the fabulous Flamingo.

Host Charles Rossotti, resplendent in
his white coat and gleaming smile, greeted
almost 200 guests, They were served a
wide variety of imported Ttalian delica-
vies as antipasta and spaghetei and green
noodles with meat sauce as the main
course.

President Peter LaRosa served as mas-
ter of ceremaonies for the Testivities (ol
lowing the Bulfet, and past presidents of
the Association Linded the Rossouti or-
ganization and their famous [easts as
important contributions o successful con-
ventions,

Dancing under the stars completed the
evening's fun,

Luncheons and Lurex

Luncheons were held on the terrace
cach day of the convention. On the see
ond day Ennis Whitley of the Dobeckimun
Company presented a bag, a pair of ties,
and o set of jewelry, all with Lurex, the
Dobeckmun metallic thread, 10 Jucky
titket holders, ‘The winners were M.
David Wilson of New York, Mrs, Robert
Schmaleer of Fort Lee, New Jersey, Mrs,
Lee Merry ol Minneapolis, and Mrs, ].
Campanelli of Jersey City, New Jersey.

A Trip to Vitcaya
The wual hoat trip sponsored by the
DeFrancisci - Corporation was  replaced
this year by an interesting visit to Villa
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A GOOD TIME

Vircaya, The Villa was the estate of the
late James Deering and is now the Dade
County Art Museum in Miami, Florida,

Mr. ond Mrs. Nat Bontempl and Mr. ond
Mrs. Joseph De Francisci.

To enter Vireaya is 1o be captured by
the spell of Europe. A magnificem Italian
palace inasuperh wopical seuting, it leads
you inta an enchamed world through its
sumptuously furnished rooms, the splen-
did vistas of its Tormal gardens, and the
music of its splashing fountaing,

Viraya rellects ahe grandeur of an
Talian palazso in a Miami sening, Erecied
on the shores of Biscayne Bay 31 years
ago by the Lae James Deering, the fon-
resslike structure today houses a collec
tion of European decorative art and

architecure, Every important style from
1500 to 1800 is hown,

Dinner Party

The Association dinner party set a fit-
ting climax to a pleasant get-together of
friendly competitors, their Tamilies and
allies, Under the mamagement of My,
0. C. Thompson the terrace has heen
enclosed with jalousivs, Excellent munsic
wis provided for dancing wnder the stars
andd the famous moon over Miami.

Family Affair

More than the usual number of chil-
dren accompanied their parents this year
—some 19 in all. The Skinners of Omala,
Nebraska, and the Benincasas of Zanes-
ville, Ohio, had the record with four
children each, “The privacy of the Fla-
mingo Club and pool makes it an jdeal
place for a family winter vacation, amdl
in off moments the group enjoyed shuflle
board, swimming or sunning at the pool,
while others got away for a round of golf
or a visit to the track. A good time was
had by all, and the group clected 0
return to the Flamingo in January 1957,

Bulfet Photos on pages 32-34

Family Affair: the Benincasas left to right—Don Carlo, Jim Jr.,, Mrs. Benincasa, Tony,

Catherine, ond V. Jomes Benincasa.

IF You Fill 4000 or More Cartons a Day
This Amazing New Machine Gan
Take Over Your Packaging Operation

B Here's an investment so attractive that,
if you fill as few as 4000 carlons per day,
the new Triangle Flexi-Matic can com-
pletely take over your packaging operatiuzs
—and pay you n handsome profit year
( after year.

IT'S FULLY AUTOMATIC! You just press a
button. Flexi-Matic forms the carton, seals
the bottom, fills it, shakes it (optional),
geals the Lop and passes it through a com-
pression dryer. A pamphlet inserter is
available, too.

IT'S FLEXIBLE! It will handle your smallest
to your largest carton with accuracy and

HRIAINGUE

TRIANGLE PACKAGE MACHINERY CO.

6635 W. Diversey Ave., Chicago 35, lllinois

FORM THE
CARTON

speed. Changeover is simple, trouble-free
.. . profitable, because it's quickly made.

IT'S ACCURATE! Accuracy is guaranieed in
writing—backed by 30 years of pnckng‘ln!;
experience, Comes equipped with Elec-Tri-
Pak net weighing scales, or can be fur-
nished with avger or volumetric feed.

EVERY CARTON IS PERFECT or no carton is
made. Fingertip push button controls let
you check-weigh each scale—offers unprec-
edented ease of operation and welcome
freedom from spillage, loss, mess, waste
and rejects.

WRITE FOR NEW

-

Scuce 192

WS agegfaaniy W D Buy Mase s

\ ﬁ \ il

SEAL THE
BOTTOM

CARTON FILLER
AND SEALER

COMPACT + FLEXIBLE
FULLY AUTOMATIC
WITH NET WEIGHT SCALES

Company

NET WEIGH IT
L]

U

FILL THE SEAL THE
CARTON Top

Accurately Form,
Fill and Seal Up To
50 Cartons Per
Minute. .. Every Minute

IT'S PRICED FOR PROFIT. Flexi-
Matic incorporates operations
and fully automatic features that
you won't find on similor ma-
chines at twice the price. They're
features that can mean quick
profit and a real competitive
advantage for even the smallest
carton operation. Fill out the cou-
pon for details on the Triangle
FLEXI-MATIC today!

FOLDER

TRIANGLE PACKAGE MACHINERY COMPANY
6635 W, Divarsey Ave., Chicago 35, Ilinsls

Please sand bulletin on the naw FLEXLMATIC fillers

Addrens

Zone, State

Clty,

Your Name.
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INSURE THE PERFECT COLOR

IN YOUR PRODUCT

P MACARONT JOURNAL NManeh, 1905

AT THE BUFFET

wiTH MIRROR - FINISHED BUSHINGS /N YOUR DIES

w1l A X PHTS = - o Ny
lps oL ) o NIPdel I % ek
esy Cook Don Fletcher, B Benzoni Jr, Mr and Mrs. Lloyd  Ted Sills, Jeanne Voltz, Ennis Whitley, Laurnie Sills, L Toner, Ldnn

Shinner. Me amd Mrs Peter Lallo 2
Palinlie [ aRosa. Charles Rossotts, Conrad  Tener. Luther Voltz, Bertha Caber: Finin Grsei

MNorma Pentone, Alfred Rossi, Paul Peterson, Beuhla Viviano, Mi

im-! \|1-~ LA Niviano, A L DePasquale Lugy Rostomando
cona Kose

Joe Morrissey, Angela Realmuto, Ann Morrissey Darothy Can
tella, Al Constantin, Joan Veon Funsch, Anta Mane Piccione,
l‘mhln‘ Garan, Peter Ross Viviano, Audiey Willlams Mis Rosa
Realmuto

#50 MUCH DEPENDS ON SO LITTLE"

RESULTS FOR MANY PROGRESSIVE USERS

l "1 . . . prove the uncqualled performance
‘ LET ME PROVE TO YOU 5
.. . that | can produce the qualitics in your products ‘!
i
;""\': "“':.‘:I‘-'-‘_“..mll“";‘ll\if:i.r‘;':- F':‘\vri ard Mr Lous Roncace, Mrs !;:::;ID{::SH|l‘:\,:|\,|;\.|f:;:‘||F,;:,“:nHmmon‘ Albert Weiss, Mrs Hol PERFECT COLOR
®
® UNRIVALLED SMOOTHNESS
® RINGLESS PRODUCT
@ IDEAL COOKING QUALITIES '

3252-54 W. 5th Ave., Chicago 24, 1L
Telephone NEvada 2 0919

Mrs and Mt J J Winston, Mrs. and Mr John Amato, Mr. ond

Mrs  loseph Scarpaci Bill Hoskins, Mrs. Bram, Mrs. Hoskins, P. F Vegnino, Leonard

Bram, Mrs. Vagnino
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AT THE BUFFET

Mrs. Giordano, Mrs. DeFrancisci, Mrs. and Mr. Joseph LoRosa, Mr. and Mrs. Raymond Guerrisi Pat Frank, Maurice Ryan

Mrs, and Mr. Vincent F. LeResa, Joseph Grordano Cene Kuhn

Fred Mucller, channel swimmer Florence Chadwick, Mrs. Mueller M. J. Donna, Mrs. and Mr. Benjamin R, Jacol
iy i 4 in R. Jacobs,

Mario Braibonti, Miss Nicoletta Braibonti, Ettere Berini, C. F

Moulton Mrs, Schmalzer, Paul Bienvenu, Bob Schmalzer.

March, 1956 FiE MAGCAYRONI JOURN A\
Dott. Ingg. M.G. B ® t ®
r&lh&n 1 e C. s0C. ARL
Cables: Braibonti-Milano MILANO—Via Borgogna No. 1 ttaly!

Bentley's Code Used.

THE NEW PLURIMAT MACHINE FOR
COILED SPAGHETTI, SPAGHETTINI, VERMICELLI & NOODLES

The above pictures illustrate the “PLURIMAT" machine attached to a “MACRI" press with spe-
cial mushroom attachment. This machine can make cither one or up to five separate coils in @
row on the tray from very small diameter to 5/64"". For Noodles just as the length of the Skeins
can be controlled so can the width vary from 1-3/8" to 2.3/8" It is equipped with a speed varia
tor for attachment to an gutomatic press. It is s ‘pplied in two models, either single or double

depending on the production required.

Write for full particulars to:

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

Western Zone: PERMASCO, Division of Winter, Wolft & Co., Inc.
1206 S. Maple Ave., Los Angeles 15, California
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DIRECTOR OF RESEARCH REPORTS

by James J. Winston ot the Winter Mesting

AST year when we met there was a
lively discussion on imported maca-
roni. Some four million pounds had been
imported in 1934, primarily from Italy.
For the first nine months in 1955, the only
figures available, the U, 5. Department of
Commerce reports 3,194,000 pounds of
macaroni imported and  about 90,000
pounds of egg product.

At the end of our meeting last year, a
telegram was sent to the Food and Drug
Administration, asking them for greater
wooperation in the Investigation of im-
ported macironi products in order to
prevent the cntry of merchandise that
was unwholesame because of the presence
of insect, or other foreign matter, Some
time later, your Standards Commiuee,
consisting ol Joseph Giordano, Roger Di
Pasca aned mysell, went to Washington to
confer personally with Mr. John L. Har-
vey, Deputy Commissioner of the Food
and Drug Administration on this matter.
In the course of our discussions, Mr, Har-
vey pointed out that the Food and Drug
Administration, because of its limited per-
sonnel, was unable to extend the neces
sary coverage on imports, However, he
assured us that they would try to co-
operate with us us much as possible, and
inspect more shipments of imported maca-
roni products coming in from laly.

As you know our laboratory is con-
tinuowsly examining and analyzing im-
ported macaroni products for compliance
with the sanitary requirements of the
Food and Drug Administration. Imported
brands that show an undue amount ol
insect filth are immediately reported to
the Food and Drug Administration for
their investigation and action. For the
past six months there has been a notice-
able increase in the number of rejections
due to increased vigilance. Totals amount
to 2,910 cases, 2,861 bags, aml 4,300 car-
tons,

Citizens Advisory Committee Report

In June, 1955, a very important report
was rendered to the Secretary of the De-
parument of Health, Education and Wel-
fare by the Citizens Advisory Committee,
This Committee, consisting of fourteen
members, was selected principally from
industry in order to make a thorough
studdy of the activities of the Food and
Drug Administration, and to propose rec-
ommendations to better its effectivencss,
The chairman of this group was Mr. G.
Cullen Thomas of General Mills. Other
members included Mr, Frank W, Abrams,
former Chairman of the Board of Stand-
ard Oil Company ol New Jerscy; Miss
Catherine Dennis, President of American
Home Economics Association; Mr, Charles

L.

JAMES J, WINSTON

Wesley Dunn, President of the Food Law
Institute; Mr. Robert A, Hardt, Vice
President of Holfman La-Roche; Mr. Wal-
ter F. Silbersack, President of American
Home Products Company; Mr. Herbert
N. Riley, Vice-President of H. ]. Heinz
& Company, and a number of other indi-
viduals from universities. This group, in
every semse, comprised a representative
Citizens Advisory Unit. One of their im-
portant alms was to assess objectively the
present enforcement and certification poli-
cies and programs of the Food and Drug
Administration,

The report points out the many prob-
lems which the Food and Drug Adminis-
tration faces in its various enforcement
programs. OF special interest to the mill-
ing and cereal industry, was the section
on special projects in which the report
said:

“Complexities arising out of the growth
of volume, new products, technological
developments in  production, and new
marketing techniques in such fields as
bakery, cereal and macaroni products
have imposed a greater burden than the
Food and Drug Administration with its
limited staff can meet.”

With the pressure of routine activities,
the FDA has insufficient facilities to do
more than scratch the surface of special
problems which arc constantly arising, and
even II they do so, their general program
sulfers. ‘The grear majority of those proj-
ccts are essential for the protection of the
public health and the economic status of
the affected industries,

Some of the other recommendations
made in this 89 page report arc as fol-
lows:

(1) FDA should plan enforcement ef-
forts to ensure some action in all three
priority categories, namely, hazards to
health, filth and decomposition, and eco-
nomic violations.

(b) FDA should devote more effort to
educating consumers, professional groups,
public oficials and the industries con-
cerned, with respect to politics, procedures
and activities of the FDA. (This point
was stressed.)

(t) FDA should establish a division of
educational  operations, directed by a
qualificd person o develop and direct a
broad, well-defined program aimed at pro-
moting compliance through informational
and cducational cfforts directed to the
public and industry.

(1) FDA should provide flexibility in
food standards to permit change for the
improvement of quality or value, or the
introduction of new varicties or forms.

(c) ¥FDA should encourage food groups
o improve their own practices among
themselves by Tostering  informal - com-
modity and product standards of purity,
Inbeling and sanitation, and provide them
with all possible assurances from other
branches of government that such cfforts
will not bring them hazards under other
laws,

In conclusion, the Citizens Advisory
Committee felt that it s necessary to

-effectuate a three to fourfold increase in

the size of the FDA within the next five
to ten years in order for them to do a
thorough and ellective job.

New Seed Distributed

Two hundred twenty-five farmers of
Grand Forks County, North Dakota have
been given 2,000 bushels of two new
durum wheats.  Allotments were made
on the basis of applicant’s history of
durum acreage,

Growers with 50 acres of durum history
during the years 1950-1954 were granted
four bushels; 51 1o 100 acres got six bush-
cls; 101 to 150 acres got eight bushels;
acreage of 151 and up got ten bushels
cach.

Ten increase growers were selected to
grow forty bushels of Ramsey (Ld 396)
and three growers will increase Langdon
(Ld 872) under contract. All increase
growers of 1955 received renewal contracts
for 1956.

Both of these varieties performed espe-
clally well at the Langdon substation
in the past two years. Langdon yielded
51 bushels per acre in 1934 and 468
bushels in 1955. Ramsey yielded 48.3
bushels per acre in 1954 and 458 per
acre in 1955, Langdon is relatively early
maturing, is the best in yield and prob-
ably the best in quality, Ramsey is a bit
later in maturing and has a_high yield.
Tests have shown both to have accept-
able macaroni milling quality,
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NOODLE MACHINERY

WE SPECIALIZE IN EQUIPMENT FOR
THE MANUFACTURE OF CHINESE
TYPE NOODLES

Dough Brakes — Dry Noodle Cutters
Wet Noodle Cutters
Mixers — Kneaders

Rebuilt Machinery for the Manufacture
of Spoghetti, Macaroni, Noodles, etc.

BALING PRESSES

Hydraulic Baling Presses for Baling
All Classes of Materials

HYDRAULIC
EXTRUSION PRESSES

Over Forty Years Experience in the Designing
and manufacture of All Types
of Hydraulic Equipment

N.J. CAVAGNARO & SONS
MACHINE CORP.

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

IT TAKES TWO

The National Macaroni Mannfactuyers dsso-
cintion, trade association for  macaroni andl
noodle manufacturers and their allies in the
United States and Canada, serves as industry
representative, spokesman and clearing house
ol information. Members receive bulletins, ve-
yorts, surveys and are called gether period-
ically for meetings and conventions.

The National Macavoni Institute is the pub-
lic relations organization for the industry, dedi-
cated to praduct promotion. Counsel is retained
to prepare features, photos, and recipes o dlis-
wibute through every medium ol communici-
tion. Members receive advance news.on public
ity and promotions and are kept informed ol
results,

It takes two arganizations to do the job. Mem-
bers agree it doesn’t cost — it pays. Write for
details.

7 MACARON}
ANUFACTURERS ASSOCIATION

BOX 636, PALATINE, ILLINOIS

JACOBS-WINSTON
LABORATORIES, Inc.

Consulting and Analytical Chemists, specializing
in all matters Involving the examination, pro-
duction and labeling of Macaronl, Noodle and
Egg Products.

1=Vitamins and Minerals Enrichment Assays.

2-Egg Seolids and Color Score in Eggs, Yolks and
Egg Noodles.

3-Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscoplc Analyses.

5-Sanitary Plant Inspections.

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

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
and
Repairing Specialists

40 Years Experience




R. BENINCASA, cgg broker and

cold storage operator in Zanesville,
Ohio and Mr. Oldach, egg broker in Phil-
adelphia, gave their views on the outlook
for cgs, and then answered questions for
the group.

Mr. Benincasa led ofi:

Statistics have a way of throwing you
olf sometimes, Shortages become surpluses
with high prices, surpluses become short-
! ages with low prices, Statistics must be
watched  carefully — they just can’t be
taken at face value,

New trends are getting into the egg
industry, trends that are very confusing.

First is public speculation. The public
has money and they are geuting in the
futures market. If they think eggs are
3 going to be worth a lot of money they
! raise the level of the [utures market. That

has a marked cffect on the country receipts
| market, If everyone thinks egys are going
4 t6 be worth 45c in September, there is no
f way of getting away from paying 35c for
country receipts in the spring. It takes a
: 10c differential for the producer to pick
| up these eggs, grade them, send them to
storage and hedge them so he can go out
. and pick up some more,
s The second trend is increased popula-
tion. Tt is hard to determine what young-
sters are going to eat as they grow up,
whether they are going to like noodles,
hot dogs, or plza pie. Whether or not
they are eating eggs affects the market.

‘Then comes the third important trend,
the cake mix business. I am sure you are
aware of how they affect the market. In
1952, when Pillsbury came into the market
{ with their angel food mix, egg whites
{ were selling at 9c a pound. In no time at
; all they were sclling for 30c and we were
paying 38c before the scason was over.

B L

General Mills at one time would not use -

powdered eggs, but that is not true now.

They are in the picture and so is
I Oromedary and  whites are selling at
25.5 10 27c per pound.

If whites remain at this high level, 1
would recommend you buy your yolks
i carly, because if egg whites drop —and
i they are lable to drop fast—the yolks
i will have to take the burden, There are
only 1614 pounds of yolks in a case of
cgys. When eggs go up or down a penny
a dozen, it affects the total yield by y4c
per pound, 10 the whites can't take the
raise, the yolks will have to take it
That reflects 2¢ per pound to yolks.

i Before there is a trend to lower egg

] | prices on whites, these mix people might

: put pressure on the market as they gen-

erally do. They did that the first time
when they got the egg market out of
line, They gave all their cfforts to yellow
cakes because yolks were cheaper than
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THE OUTLOOK FOR EGGS

by V. James Benincasa, Ballas Egg Products Corporation
and William M. Oldach, egg broker
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THREE GOOD EGGS: Broker Bill Oldach, Jim Benincasa of Ballas, and Mel Krigal of

Monarch,

whites, They knew they had created an
imbalance and went on this yellow cake
binge thus getting whites dow:, o 13-14c
again. When they do that, yolvs are
bound to go up.

So my advice is to buy while cgg whites
are high,

We are working now on a corrugated
paper carton. You have probably had
some experience with it during the war,
and we believe it's the coming thing.

We turn handsprings every year trying
to meet low bacteria counts for the trade,
and then when these eggs go into the
bakery or factory and are leflt to thaw
out at room temperatures of 85 or 90
degrees, bacteria will increase.

When using eggs from a paper carton,
you will need a hammermill, crusher or
shaver which can be purchased for a
nominal sum. When you use this package
ol cggs, you throw the bulk into a
crusher or shaver and the product will be
in as good a condition as when it left our
plant.

Of course, we have the bag, but indus-
try doesn't want it, They say it will leak
or it will be damaged in transportation.
‘The pliofilm bag is a boon. You just roll
it off the package and throw the product
in the machine ready for usc.

We wish you people would support us
in this effort os I believe we're the only
ones working on it.

We don't try to meet specifications
after June, Then we have hot weather
and chickens don't eat properly, All they
want 1o do is drink water and get in the
shade so you don't get good eggs. Peak
production is between February and May.

Mr. Oldach reported:

Last year at this time current receipts
were selling in Chicago for 20c. Yester-
day they were 39c. The difference be-
tween this year and last year is 10c, but

this higher price of 10c is on the way
down, Last year our price in January was
29¢c and it went up to 47c. Our 39¢ price
has alrcady been up to 49¢ back about 8
or 4 weeks ago, and it's my guess barring
weather and a lot of other angles that
come into this picture that your market
will stabilize somewhere along here.

. One angle that you want to bear in
mind is that egg whites today are selling
at 9c a pound higher than they were a
year ago. Egg whites are worth 25c to
26c a pound.

Part of your guessing on what your
ingredient cost on yolks is going to be
must take into consideration these values
on cake mixes, It's a matter of truly good
fortune if you're going to hit the bottom
of the market in making a deal. There
isn't anybody who can give you the
answer,

The speculators — the public —get in
and invite a lot of eggs into Chicago as
they did last year. In February, when our
current receipts went up to 47c-48¢, you
had terrific participation of the public
buying these long range future eggs for
delivery in September and October.

Who were sclling them the eggs? — the
farmers back in the country. They had
the most terrific egg deal you could
imagine and the result was a terrific stock-
pile of eggs in Chicago. The [futures
buyers are a market influence, but usually
a beneficial influence, because they finally
make the thing fall flat on its face.

So if you want to hedge your egg yolk
purchases against a decline, talk 1o your
investment banker with a wire house
connection, and when you see these long
range futures getting pretty high, hedge
your eggs by selling them. There is no
really accurate hedge that you could use
that refers directly to frozen eggs, but

(Continued on page 42)
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EGG YOLK

CORN BELT

L

American & Berks Sts.

John J. Cavagnaro
Cglgineem - Warluim‘d!d

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

Specialty of

Macaroni Machinery
Since 1881

Presses
Kneaders
Mixers
CuHers
Brakes
Mould Cleaners
Moulds

ALL SIZES UP TO THE LARGEST IN USE
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N.Y. Office and Shop ZSSNSQLC";:L‘I‘CHV
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' CONTINUOUS NOODLE DRYER
%monflong Goods Stick Remover and Cutter %mmf

Dramatically New in Appearance

e
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T~ aaand:

Simplified Mechanism
High Operating Efficiency

s

et r——— e S e T L AT

Automatically removes a stick and discharges it o a magazine rack. :

Equipped with three blades which cut the heads and e.ds of the product and simultanecusly cut
the product in half. '

The three blades are adjustable and any one or two of the three can be removed.
The blades are adjustable to cut product in length range from nine to ten inches.
@ Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks

le finish dryer taken at plant of '[haringar
s Vi.h‘x;cl::::nai é:mpatﬁ;, Milwoukee, Wisconsin

4
41 . 4 H l
* | : . itting ready access for cleaning; large
iy | l contained on a spaghetti truck. Clermont realizes that the b;:sl;:t?‘oodnzsz :; :&getgoi; %arcgifed:?':i g:;ﬁg‘ivi‘n g clenrvview g th? variot:s' ?m;l%

| g z T, T s : . . e car - 00
[ ® If operated in conjunction with an automatic long goods dryer the operation is continuous. :;a';e;:z;“ﬂ &VQL‘L" é:s%r:o::\dodavel:pmem of each |in- Etogest all are incorporated in the Clermon

! ' i r 3 . ’ : ili d qualit ryer.

i ; ® Operator can accomplish adjustments. No special mechanical skill required. dgvjd::'lul:gi'lt{’ z:;:z;"f‘?;;eédce eﬁﬁ:ﬁ"%g&ns_ 4 The only Noodle Dryer available that gffogjs f'ﬁﬁ ac-

fl it :uper-obundonce. But there are also many lesser cess to the screens from both the fan chamber a
1 l: points about @ machine that can make it a joy to °""|“ air chamber sides.
], i and a pleasure to operate. In the Clermont l?lcmd e The only Noodle Dryer that has conveyor screens that
; ! Pisass comuls ks for L Inlormat e pnermaty ?1fi thetsl'? ftiaattu‘r;s-;f-srrcet;;su:arle;rt‘rdor;:hg%r;-t imerlocl with stainless saeeLside guidlees‘.y T\éﬁ??’ng;}:s
: £ trols, controlling the inta A incorporated that are so ;
: r{f of excess humidity; control of temperature; extra featurei are i :h“ e
£ s e @ sura tho U
' I oyl m"i:'u'ﬁr?.?:-':?:;.dw&; :I:: f':::lt";l::u\";u have ever owned,
Ll 266-276 Please consult us for full information.
t| j: Wallabout Street o
| i: freelynis: 266-276 Wallabout Street,
i. ” New York, N. Y., ,Amonz_ aaélw ,om‘zam s Brooklyn 6, New York, N. Y., U.S.A,
4 B U.S. A : /L-

u
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RETROSPECTIONS

45 Years Ago — March 1921

® Macaroni Tarifl History — It was 115
cents per pound in 1897 and reduced o
15 cent in 1913,

e March %, 1921 first declared as Fish
Day, Why? U. S. fish consumption was
only 16 pounds per capita against 63
pounds in United Kingdom, 52 pounds in
Greeee, 44 in Norway and 30 pounds in
Canada,

e New firm, the Macaroni Foods Corpo-
ration formed in Omalia, Nebraska to
succeed Omaha Macaroni Co. with plant
at 1315 Howard St. President Emery O,
Peterson,

® International Macarani Company plant
in Joliet, linois sold at public auction
February 24, Purchased by Auorney Dan-
icl Harrington for $4,625.00,

o Associated Rice Millers of America
announce their first nationwide advertis-
ing campaign to popularize their foad.

® The National Cereal Products Labora-
tory, more popularly known as the Maca-
roni Laboratory, set up in Washington,
D. C. with Benjamin R, Jacobs, Associa.
tion's chemist in charge,

25 Years Ago — March 1931

® “Our advertising” says Gaetann Le
Marca, president of Prince Macaroni Mg,
Co., Boston, Mass,, "will do permanent
good only if supported by products of the
highest quality —sold profitably,”

® Assaciation Dircctors and Advertising
‘T'rustees conferred in Hotel Pennsylvania,
New York City, March 4 and 5.

® ‘The Pacific Coast Products League, in-
cluding leading macaroni manufacturers,
with headquarters in Los Angeles, Cali-
fornia are advertising: “Buy ONLY Lo-
cally Produced Goods” in its monthly
magazine “Paycheck” whose October issuc
carries a picture of the modern plant of
the Superior Macaroni Co., Los Angeles,
Canl

o 1"ter Rossl & Sons, Braidwood, Mlinos,
cotwibuted several hundred cases of as.
sortea macaroni products to the train-
load ;0 [oods gathered by the Chicago &
Alton Railroad and shipped freight free,
in amswer to the American Red ' Cross
appeal for sullerers in the drought areas,
Henry DD, Rossi of the donating firm was
President of the Braidwood Red Cross
Chapter,

e The title “Macaroni Week” was reg.
istered January 27, 1931 by NMMA,

e “Deliberate Selling Below Cost is Un-
fuir Trude Practice” writes B. R, Jacobs,
Macaroni Educational Burcau, Washing-
ton, D, C,

15 Years Ago — March 1941

o "Who's Being Fooled?* when such sta-
ples as macaroni products are being sold
for less than the cost of production amd
distribution?

e The 140 durum crop was reported as
heavily damaged by blight,

e Action planned to climinate accidents
peculiar to women is being taken by the
food industry.

o The American Management Associa-
tion has issued a call Tor a meeting of
fomd packers in Chicago April 1 to 4,

o A, Irving Grass, chiel exceutive of the
I. J. Grass Noodle Co., Chicago, visited
the Mardi Gras celebration in New Or-
leans on a combined business-pleasure
trip.

e The American Macaroni Manufacturing
Company’s plant at Birmingham, Ala-
bama was gutted by fire of unknown
origin, February 23, Damage estimated at
$24,000.00.

5 Years Ago— March 1951

e James T. Williams, President of The
Creamette Co., Minneapolis, passed away
March 5, while vacationing in Florida.
Born July 26, 1876 he spent all his lile
in Minnesota, starting his business career
as a grocery clerk, then owner of a large
grocery store, ending up as owner of the
largest macaroni factory in the North-
west. He served as President of NMMA
during the World War 1 years, founded
The New Macaroni Journal May 1919,
All his life he remained closely associated
with the food trade, as grocer and manu-
facturer.

e The Bureau of Agriculiural Economics
reports that milk drinking severely cuts
the butter supply.

o Edmund P. Pillsbury, vice president of
Pillsbury Mills, was killed in a plane
accident, February 22,

o Though in semiretirement, Benjamin
R. Jacobs continues to serve the Maca-
roni Industry as Washington, D. C. Rep-
resentative and Government contact man,
e George L. Faber, sales representative
of King Midas Flour Mills in the Chicago
arca, was honored by clection as presi-
dent of the Chicago Chapter of the Uni-
versity of the Minnesota University
Alumni of llinois. g

e DPresident C. Frederick Mucller of
NMMA predicts that the 1951 production
of Macaroni Products in U, $, plants will
break all previous records, surpassing one
billion pounds,
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(Continued from page 38)

just as a miller hedges a tank full of
wheat, you can 10 a very great extent re-
duce your cost by selling the long range
futures, Then if you take delivery of
your cpgs, pull in the futures,

‘There are plenty of eggs, and the price
is determined by all angles that make a
price, namely supply and demand. You'll
see some fuctuations. Eggs are sensitive
to weather, they're sensitive 1o specula-
tion, and you'll find that come next July
you'll have an ample supply at a reason-
able price,

The Egg Market

Shell egg production for December
wits down 29, from a year ago. The 12
month total was up 3% from the 12
month total, 1934,

Hens and pullets of laying age January
1, 1956 were down 12,701,000 from a year
ago, while pullets not of laying age on
January 1, 1956 were up 1,813,000 from
January 1, 1955, Total potential layers
on January 1, 1956 were down 10,888,000
from January 1, 1955,

‘The storage holdings in 35 cities showed
71,712 cases of shell eggs on hand January
9, 1956 compared with 165,190 cases a
year ago, Frozen eggs on band January 9,
1956 was 40,044,032 pounds compared
with 40,481,289 pounds held a year ago.

Current receipts on December 1, 1955
were at 36c. During December they
climbed to 49¢ and by January 27 were
back to 36c. Especially at this time of
the ycar, conditions can change very
quickly. There is such a divenity of
opinion, it is impossible to predict even
the immediate future,

From the Henningsen Headlines.

The Vital Story of

]Tssnnlc SCIENCE]|

FARINA and PASTINA ENRICHMENT

by Science Writer

X -ftamin en-
ticle is one vf a series devoted to the story of v

ﬁﬂl‘r:ﬂl:uunud cereal foods; white breud und rolls, white ﬂfmr.
corn meal and grits, macaroni products, white rice, breakjast

cereuls und farina,

W hat is Farina? Sometimes called the “heart
of the wheat,” farina is wheat (other than durum
varieties) which has been ground and bolted in
granular form and from which virtually all of
the bran coat and germ have been removed.

It is an excellent source of food energy, pro-
viding 370 calories per 100 grams. Its compo-
sition is largely carbohydrate (77.4 grams per 100
grams) with some protein value (10,9 grams per 100
grams) and low fat content. ‘

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

Pastina Defined. Pastina is the product which is
derived from durum wheat and with

\\? which egg yolks and sometimes other in-
gredients are processed. 1L, too, is an cx-
Vi cellent food for babies and chgldrcn n‘nd

has a special place in adult diets, being

used as a cereal or by being added to soups and broths.

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

New Enriched Farina Standards. The Food and
Drug Administration of the U. S. Dept. of Health, Edu-
cation and Welfare in June of 1955 changed the standards
which all enriched farina, sold in interstatc commerce,
must meet. The new maximum and minimum levels (in
milligrams per pound) are: Min.  Max,
g"i.‘hlumﬁc: (vitamin B1) +vevveee 20000 2.5

i in (vitamin Bz) voeveens 12000 L3
TR i tremmeriommssel (S D

JFOM vvvvnnvorvasrssssnassns 130... *
*No muximum established

In addition to the nbove, the F. & D. A.
allows the addition of other food cle-
ments at the manufacturer's option.
Among these are:

Vitamin D..250 U.S.P. unils per pound
Calcium +,.500 milligrams per pound

Enriched Pastina. Enrichment requircments for maca-

roni and noodle products, of which pastina is one, are ,

as follows. All figures are in millizrams per pound and

include allowances for losses which may oceur in cook-
ing. These arc standards established for the consumer by
the Food and Drug Administration.
Min. Mux,
Thiamine (vitamin B . ooo 40 5.0
Riboflavin (vitantn Be).oven 1.7 2.2
Ni:lcin..................27.(] 4.0
Iron .ooee 13.0 16.5

Apgain, the F. & D. A, ullows munufacturers to add of-
tional ingredicnts including vitamin D and calcium in
the quantitics noted below.
Min,  Max,
Vitamin D ..., 250 1000 (U.S.P. units per |b.)
Calecium ... vue 500 625 (mg. per Ib.)

Enrichment's Simplicity. Enrichment is really a
simple process. The enriching ingredients (vitamins and
minerals) are added to the food during processing. The
consumer then receives farina or pastina which equals o
exceeds the values of the original wheat in vitally im-
portant vitamins and minerals,

Physicians, nutritionists, dictitians
—and consumers—support enrichment
enthusiastically. 1t is such an impor-
tant factor in public health that not
only farina and pastina and othex
macaroni products, but family white
flour, white bread and rolls, com meal and grits and
white rice are enriched.

Duplicating Nature. The science of chemislry is so
advanced these days that many of Nature's complex sub-
stances can be duplicated in the laboratory. “This has
happened with many vitamins. First, the chemical com-

osition is learned. Second, the pure substance is iso-
lated. Third, a “duplicate” is made by synthesis. And
fourth, the laboratory techniques are extended to large
scale operation. The manufactured duplicate is |d|‘:mlcul
chemically and in biological activity with Nature's own
product, A vitamin is still a vitamin regardiess of its
source, So efficient is large scale manufacturing that vita-
mins are sold at a lower cost than if they were extracted
from natural sources.

The Hoffmann-La Roche peo-
ple make top-quality vitamins
actually by the tons. To do this
they use amazingly complex
processes with scientific produc-
tion controlsand the latestequip-
ment which fill buildings cach a
city block square and many
storics high.

i i i i ilahle

ints of this article, and all others in the series, are avaiia
Efl ::l charge. Please send your rurml to the Vitamin Division,
Holfmann-La Roche Inc.. Nutley 10, New Jersey. In Cunada;
Hoffmann-La Roche Lid., 286 St. Paul 5t., West; Montreal, Quebec
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BECAUSE JOE DEMARCO GREW UP ON MACARONI—
You get better Durum Products from General Mills

ity -
- 0
1]
= (=
-7
Hatry Balley Los Manyy Ted Somenrille
Spr!iul I!ru., Manager, Dutum Sales
Durum Sales Durum Sales Western

-

= g
W. R Parum Eul W. 0k D. W. Kautien
Darum Sales Iuirem Sales Durum Sales
Western Western Mgr., Central
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Jot DaMarts

P MiSpldng M. B, Marriett
Durum Sales Dutum Sales Durum Sales
Mgr., Eastern Favern Western

Durum Sales Family of General Mills has but
onc aim—to help you manuflacture macaroni
products that are full strength, perfect color,
and made to dry and cook properly.

Joe DeMarco grew up in the shadow
ol a macaroni plant in a home where
spaghetti and meatballs, wavioli and
similar dishes were lamily fuvorites.
Even now, Sunday dinner at the De-
Marco’s would be incomplete with-
out lasagne or some other pasta
delicacy.

I's no wonder, then, that Joe likes
nothing better than *“talking shop”
with macaroni manufacturers like
John Zerega (left) of A, Zerega &
Sons, Inc.

Besides knowing durum products
from an “eating” angle, Joe knows
them from the munufucturing and
sules standpoint, too. He's been with
General Mills for 30 years—is out
calling from morning "til night in the
metropolitan areas of New York and
Philadelphia.

Joe knows many people in the
macaroni industry, And what's more,
Joe knows their problems.
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In cooperation with others in the
General Mills Durum family, Joe
DeMarco's job is to bring you the
best Durum Products possible—to
help you manufacture the finest
mucaroni products possible,

DURUM SALES

General Mills

Minneapolis
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