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Great changes in merchandising methods, in consumer sclf-
selection, and indeed in their buying power, have come about
in the lagt few years. Unless your macaroni package has
been re-designed in these same recent years it probably is |
under a tremendous handicap in Self-Service stores, today. |

The package that shows the product in use . . . demon:
strates additional uses . . . stresses the benefits to the con-
sumer . . . clearly and legibly explains how to prepare and
use the product . . . points out the time and trouble saving |
advantages — in short, the package that establishes DESIRE
and gives the shopper a reason for buying — that’s the pack-
age that will lead the parade from the retail shelf to the
market basket,

Such a package will interest the retailer, too, because he
knows that over half the purchases in his store are un-

IS YOUR PACKAGE DESIGNED FOR SELF-SERVICE?

planned, point of-purchase impulse buys. And he's the fel-
low who assigns the shelf space to your macaroni product.

Perhaps it's time to re-examine your package? Remember
ge is your only personal sales contact with the
r in the self-scrvice market.

u're thinking of modernizing your package.

handising methods of today are convincing

new approach in your sales promotion picture
s wiae yuu need, May we suggest that you consider us
when you're ready to go into new, up-to-the-minute packag-
ing? We've taken all the “perhaps™ out of the problem of
package design, We'll be glad to show you, without obliga-
tion, how we go about this all-important business of de-
signing and producing successful sales-winning  macaroni
packages.

Will you make this
simple test? Cut out
this pictorial and
place it on your pres
ent package. Doesn’t
it whet your appetite
for a good, appealing
Macaroni dish? It will
have the same effect
on shoppers in Self-
Service stores.

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
be the beginning of a very profitable increase in your sales.

o
ossom ‘'EIRST IN MACARONI PACKAGING'’

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

ROSSOTTI CALIFORNIA LITHOCRAPH CORPORATION
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SALES OFFICES: New Yark ® Rochester ® Boston ® Philadelphic ® Chicago ® Orlondo ® Housten © Los Angeles ® Fresno ® Seettle
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““Good to see you...”

Yes, it will be good to see our friends at the
fifty-second annual meeting of the National Macaroni
Manufacturers Association.

It will be good, toc, io exchange ideas, to
learn, to broaden our knowledge and understanding

of one another's present problems and plans for the
future.

Like you, we at Amber Milling look forward
to each annual meeting because of the many oppor-
tunities to renew friendships and to plan together for
the progress and betterment of our industry.

It will be good to see you again.

AMBER MILLING DIVISION

Farmers Union Grain Terminol Association

‘

MILLS AT RUSH CITY, MINNESOTA OENERAL OFFICES ST. PAUL 1, MINNESOTA
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Wouldn't you like to have this pretty Macaroni
Buffet Salad the next time you entertain? Serve with
New York State Claret for a really festive touch.

National Macaroni Institute pholo.

The Macaronl Journal {s registered with U, 8, Palent Office,
Published monthly by the National Macaron! Maiufacturers
Assoclation as Its official publication since May, 1819,
Entered as second-class matter at Palatine, 111, additional
entry at Barrington, 111, pending, under Act of Mar. 3, 1879,
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1919 - It's Our Birthday - 1956

Since 1919 (lirmont has consistently originated, designed and engineered the most important ma-

37 Vears

OF SERVICE

TO INDUSTRY

chine contributions to the progress of the industry. These include the

No

dus|

FIRST AMERICAN AUTOMATIC

Noodle Dough Sheeter
Macaroni Press
Noodle D;Xclf 7

‘What’s Been Going On Inside

%MJ 7

OPEN AND SEE

Short Cut Macaroni Dryer
Long Goods Macaroni Dryer
Long Goods Spaghetti Cutter




Per Hour

| Introducing
Clomonts NEW VMP SERIES OF ffRUDED NOODLE DOUGH SHEETERS AND PRESSES

' ¢ 'ADVANCED I§GNS YEARS AHEAD i
»’\b Fashioncdf the macaroni/noodle industry ;
- Thigis 2 RIGHT one for You i

“e £ W
‘ Exclusive new Clirmont features make the VMP series the most cifp and tl;_)tablc development the industry has shared since Clirmont designed and initiated the first
American Automatic Macaroni Press. Wit

Get familiar with EACH machine, You will learn not just ori¢ rcajgut pany reasons why the VMP machines are your key to quality processing, stepped-up efficiency,
topnotch performance and simplified operations. }

DYR REQUIREMENTS - fuy Clomont!

NO MATTER WHAT!

J




TEAR OUT
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1919 - It's Our Birthday - 1956

31 years

OF SERVICE
TO INDUSTRY

since 1919 (Clirmont has consistently originated, designed and engineered thc most important ma-
chine contributions to the progress of the industry. These include the

FIRST AMERICAN AUTOMATIC

Noodle Dough Sheeter Short Cat Macaroni Dryer
Macaroni Press : Long Goods Macaroni Dryer
Noodle Dryer Long Goods Spaghetti Cutter

Nothing about 2 Clirmont machine is commonplace. C[.mmf designers were FIRST to meet the in-

dustry’s demand for modern, stream-lined, clean-swept styling and among machines (Zirmont’s com-

mand instant attention.
Clirmont machines LOOK BETTER, PERFORM BETTER, WEAR BETTER

The listing grows year by year and we will continue to meet the challenge of the ever expanding indus-
try to always sct the pace through new and improved machine designs for space-saving compactness, for
performance, for construction, for dependability.

EXPERIENCE SKILL IMAGINATION BOLDNESS

have made (lermont 2 vital factor in the spectacular growth of the industry. Proof of our engineering
<kills can be found in plants all over the nation where again and again the name Clormont appears as the
designer and builder of the producing equipment.

Nothing great can be created suddenly. During the past 37 years Clirmont Engineers have found many
answers. In the next 37 years ¢ will continue to forge ahead finding new solutions for old problems
and originating new processcs and techniques for simplifying and improving macaroni-noodle proc-

essing.

IN THE YEARS AHEAD — AS IN THE YEARS GONE BY — FOR THE VERY BEST

l)?uy Cﬂzrmon[!

V'MP-3 with short cut attachment.

FOR THE Sl
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‘ W ¢ Unique New VMP-3

Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

S Aty s ST

Clermont Super High Spead Noodle Cutter, Type NA-3 working in con- Clermont Extruded Noodle Dough Shecter VMP-3

junction with the VMI'-3 for continuous 1600 Ius. per hour opcrations.

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

C apacity rauge - TI'wo peed motor affords flexibility for 1600 Ibs. or 1000 1bs. per hour or any two lesser outputs can be arranged.
L arge screw for slow extruzon for better quality.
E ngineered for simplkity of operation.

R ugged construction 1 withstand heavy duty. round-theclock usage.

M atchless controls. Automatic proportioning of water with flour. Temperature control for water chamber.

O nly one picce housing. Easy 10 remove screw, casy to cican. No scparation between screw chamber and head.

1t attachment.

N Cle designed dic gives smooth, silky-finish, uniform sheet.

T otally enclosed in steel frame. Compact, neat design. Meets all sanitary requirements.

FOR THE SUPERIOR IN NOODLE MACHINES IT'S ALL WAYS (*lormont!

Machine can be purchased with :umchu:gu for producing short cut macaroni.

7
265-276 Wallabout Street Brooklyn 6, New York, N. Y., U.S.A.

12U i
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Unmistakably The Finest

Clormont’s Brand New Vacuum Process Macaroni Press
The VMP-4, the GIANT of all Short Cut Presses

IMPORTANT READING FOR THOSE WHO WANT TO CUT PROCESSING COSTS:;

Check 9 C&rmonf
EXCLUSIVE Design Features

per hour,

Electronically controlled to automatically propor-
tion the correct amount of additional water needed
to maintain optimum viscosity in the mix.

Vacuum process is on the screw leaving [ree access
to the mixer,

Stainless steel duplex mixer.

One piece housing simplifies extraction of screw,
Screw extracted by removal of front cap. No bolts or
nuts to remove, Easy, one man, handwheel operation,

e Constant temperature control of water circulating in
the housing maintains uniformity of product size.

arm, no pole, Invisible externally.

o Variable speed on the cutoff attachment perniits cut-
ting product with a single blade ranging from the
linest pastina to rigatoni,

e Space provision underncath the machine for install-
ing preliminary shaker.

Ultimate In Adaptability

To meet industry needs — designed to do more than one job.

Optirmal Features

By removing front handwheel and connecting a tube, press can be
used in conjunction with an automatic spreader for long goods produc-
tion,

Machine can be adapted for extruded noodle dough sheet.
Built for long life and constant performance.
Meets most exacting sanitary requirements,

WHEN LESS THAN THE BEST WON'T DO, fBuy Clormont!

L] Largie stainless sieel screw affording 1300 lbs, PLUS |

e Built-in automatic cutoff attachment. No extension '

T e

s

IF YOUR AIM IS AUTOMATION N

News for the Smaller Manufacturer |
Clormont’s Short Cut Press, VMP-1

with or without vacuum process 350 pounds per hour

EXTRA PRESS VALUE - HERE'S WHY

The Big

AUTOMATIC SIFTING DEVICE, Flour [eeder sifts {lour
belore llour enters mixer.

MIXER built within the housing forming a one piece con-
struction,

REMOVABLE MIXER SHAFTS AND PADDLES [or
rapid, thorough cleaning,

WATER TANK built inside the machine affording ex-
traordinary sanitation.

WATER SPRAY DEVICE. Fine spray ol water enters
mixer simultancously with the four to maintain uni-
form mixture,

ONE PIECE HOUSING simplifies extraction ol screw.
Screw extracted by removal of front cap. No bolts or
nuts to remove. Easy, one man, handwheel operation,

BUILT-IN AUTOMATIC CUTOFF ATTACHMENT.
No extension arm, no pole.

DIE REMOVAL accomplished by turning handwheel to
lower die holder.

PRELIMINARY SHAKER INCLUDED, installed under-
neath the machine.

INSTRUMENT PANEL BOARD contains pressure gauge,
vicuum gauge, amp meter and temperature control. |

OPERATING MECHANISM all at operator's finger tips.

Machine operated from floor level,

Short Cut Press, VMDP:1

Short Cut Press, VMP-1 with Fedillini attachment .

| All this Plus |

L Optional features which extend the scope of uscs to: -

Production of extruded noodle dough sheet by removal of front cap
and insertion of special attachment.

Operation in conjunction with a Fedillini machine.

MAKE IT EASY FOR YOURSELF, Buy Clermont!




MODERNIZING? LOOK!

Clirmont Sets New Standards
in Macaroni Presses

The VMP'Z, with or without vacuum process 450 pounds per hour

BENEFITS PLUS

silts flour

Jriece con-

BETTER BECAUSE —

AUTOMATIC SIFTING DEVICE, Flour feeder
sifts flour belore flour enters mixer.

MIXER built within the housing forming a one
piece construction.

REMOVABLE MIXER shafts and paddles for
rapid, thorough cleaning.

WATER TANK built inside the machine afford-
ing extraordinary sanitation.

WATER SPRAY DEVICE. Fine sgmr of water
enters mixer simultancously with the flour to
maintain uniform mixture,

ONE PIECE HOUSING simplifies extraction of
screw. Screw extracted by removal of front
cap, 'No bolts or nuts to remove. Easy, one
man, handwheel operation,

BUILT-IN AUTOMATIC CUTOFF ATTACH-
MENT. No extension arm, no pole,

INSTRUMENT PANEL BOARD at eye level
height.

SPACE PROVISION underneath the machine for
installing preliminary shaker, Shaker is op-
tional equipment.

COMBINATION TYPE for production of short
cuts or long goods. Long goods manually
spread.

DLES for

irding ex-

ter enters
ntain uni-

of screw,
o bolts or
operation,
HMENT.

=i d

Closc-up of cutoll attach-
ment

Compacmess!

By addition of optional attachments, can be applied for production of extruded noodle dough sheet
and for operation in conjunction with a Fedillini machine.

Adaptability ! Sz'mplz'city.’

THE SURE WAY — fBuy Clermont!

266-276
Wallabout Street
Brooklyn 6, 4 nz— -
New York, N. Y., ; O,

U.S. A,

Most versatile of all medium production presses

o . e o e D
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52nd Annual Meeting of the National Macaroni
Manufacturers Association at Hotel Wentworth-by-the-Sea,
New Hampshire, June 20-21-22.

Portsmouth,

ROM all over the country macaroni

manufacturers and their allies will
gather at the historic colonial city of
Portsmouth, New Hampshire, on June 20,
21, and 22, 1956, for their 52md Annual
Meceting, ‘The Convention theme will be
“Charting the Course”

On Tuesday, June 18, the Board of
Directors of the National Mucaroni Man-
ufacturers Associntion and the National
Macaroni Institute will assemble to re-
view paolicies and finances. Later in the
day they will meet with representatives of
the durum mills to take a look at durum
production prospects, discuss problems of
mutual imerest, and plan projects that
will be jointly heneficial,

The Convention proper will formally
open with assembly and registration at
9:30 a.m, Wednesday, June 20, Greetings
will be extended by President Peter La-
Rosa to the conventioneers, following an
invocation. Executive Sceretary Robert
M. Green will describe in broad strokes
“Where We Stand” as an industry, His
report will cover aspects of the nation's
booming economy, the rising market in
food, and the possible impact of competi-
tive products on the demand for maca-
roni, spaghettd, and egg noodles, Follow-
ing his statement  there will be an
exccutive-type panel  discussion  on
“Where Do We Go From Herer” This
panel will be moderated by First Vice
President Lloyd E. Skinner. Panel mem-
bers will include  Association  Finance
Chairman J. Harry Diamond, National
Macaroni Institute  Chairman G, W,
Wolfe, Durum Relations Commitiee
Chairman Maurice L. Ryan, and Stand-
ards Committee Chairman Joseph Gior-
dano, Bricl comments from these repre-

sentative executives will be designed to
stimulate questions and comments from
the audience,

On Wednesday aflternoon gollers will
participate in i tournament on the Went-
worth course, adjoining the hotel, “Their
Laddies will be entertained aca card parny
at the same time,

In the evening of June 20 the tradi-
tional Rossouti Spaghetti Bulfer will high-
light the festivities, followed by a bill of
professional entertainment,

The second business session will assem-
ble on ‘Thursday, June 21 at 9:30 wm. 10
hear  representatives  from Washington,
. C. give *“The Government's Point of
View.”

Jolw: L. Harvey, Deputy Director of the
Federal Food and Drug Administration,
will be on hand to address the Conven-
tion. Mr. Harvey is the vight-hand man
of Commissioner George P Larrick amld
chiel legistative officer of the Administra-
tion. He has been in great demand this
year s @ speaker on the observance of
the Pure Food Law’s 50t anniversary,
He will discuss the Food and Drug Ad-
ministration’s policy and practices amd
present specilic information on the sig-
nificance of the decision on the Buitoni
caise to the macaroni industry,

Charles E. Grandey, Director of the
Burean of Consuliation for the Federal
T'racde Commission, is the chiel executive
for the sections dealing with wade prac-
tice conference stipulations, and advisory
service for small businesses,

He will tell the Convention about the
procedures and plans for a macaroni in-
dusury tricde  practice rules committee.
Nominations for such a committee have
been sent to the Federal Trade Commis-
sion by President Peter LaRosa of the

National Macaroni Manufacturers Asso.
viation. It is though that the committee's
chiel Tunction would be o darily trade
practice rules and 10 discuss how unfair
ompetitve practices can be curbed,

Mr. Grindey has also been asked to
comment on food manufacturers’ partici-
pation in special promotions by dealers
as affected by the case ol Food Fair and
sume cleven Tood menufacurers recently
cited by the Fedewal Teade Convmission,

The Commission's attitudes and recom-
mendations with regard 10 mergers and
acquisitions is abo on the agenda,

Election of directors will take place at
the second general session ard the newly
elected board will hold an oganizational
luncheon 1o eleat the olficers for the com-
ing year.

During the afternoon  of Thursday,
June 21, conventioneers will be the guests
ol General Mills on a sight seeing tour,

Thar evening the entire group will be
entertained at a real New England Clam
Bake 10 be followed by some “Macaroni
Minstrels'™ hoasting of home-grown talent,

Assembly for the final day's business
session: will take place at 9:30 am, Fri-
tay, June 22, The session will begin with
a panel discussion by representatives from
the New England grocery wrade, includ.
ing a wholesaler, an independemt reailer,
and u chain store operator. They will
discuss such toples of interest as related-
item selling, cooperative advertising,
profit margins, and space allocations,

Theadore R, Sills, public relations
counsel of the National Macaroni Insti-
tute will report on coming events in the
Institute's plans for product promotion
and publicity.

T'wo new films that the National Maca-

(Continued on page 2f)
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Pat McReynolds times Bob Green In build-
ing a display,

HREE merchandising meetings were

called for members of the National
Macaroni Institute in April. The Low
Caloric Quickie Meal was served to the
members in New York, Chicago, and San
Francisco,

In explaining the Low Calorie Quickie
Meal campaign to be launched this fall
Theodore R. Sills, public relations coun-
sel for the National Macaroni Institute
explained, “America is diet conscious.”

In pointing out that one out of four
Americans is always on a diet, about to
start a diet, or actively thinking about
one — perhaps a bit wistfully — Sills said,
“"Americans are accustomed to eating well
and dieting is usually a bit distasteful to
them,

“Perhaps the one outstanding fact
about losing weight Is that there are so
many misconceptions that are ‘extant,’”
Sills said, “Few people really check on the
things that cause overweight or really
understand the theory ol diet,” he con-
tinued, "Few really understand that over-
weight is caused by a heavy intake of
calories or by aver-cating rather than by
the foods themselves."

“Consequently, over a period of years
Americans who are weight conscious have
learned to avoid such foods as bread,
potatoes, sugar, macaroni,” butter, milk,
ete,”

How do we overcome public miscon-
ception? Mr. Sills said, “There is no
questioning the fact in my mind that the
most satisfactory solution —and perhaps
the best solution from the standpoint of
the macaroni industry —is to attack the
problem frontally.

“Recently we have had some very good
examples of this, The sugar people have
done a very good job in proving that
sugar used moderately is not fattening,
In their advertisements they have proved
that a teaspoon of sugar is only 18 calo-
ries. This fact was quite startling to most
Americans who, in doing without sugar
in their coffce, have felt they were well
on the raad to achieving slimness.

THE MACARONI JOURNAL

MERCHANDISING MEETINGS

"We have also scen in the past the
cigarette industry attack the problem of
coughing and throat ailments that are
causedd by smoking. There have been
whole campaigns, all of which you are
familiar with, based on the fact that one
cigarctte has less coughs than any other
cigarette, We have seen further cam-
paigns that have proved that certain
brands are kind to your throat. This is a
fine example of a frontal attack on a
problem,

“So our solution to the problem is:
take macaroni out of the class of fatten-
ing foods, put it in the class ol a food
that tastes good, is easy to prepare, is
cconomical, is something that everybody
likes and wants, and above all, is good
for you.”

The low calorie quickie dinner menu
was explained and a nutritional analysis
by Association Director of Research James
J. Winston given.

Discussing merchandising possibilities,
Sidney Johnson, Merchandising Consult-
ant, formerly with the National Biscuit
Company, told the New York group,
“This is a great opportunity il you get
behind the promotion progressively, Cal-
orie counting is a trend of the times, and
this fact sets up definite merchandising
possibilities. These possibilities will have
to be sold to your customers. It will need
down-theline support from your own
plant advertising to national publicity
by the Institute, and above all, the idea
10 be sold needs enthusiasm,”

Patsy 1'Agostine of D'Agostino Broth-
ers, relail grocers in New York City said,
*There are lots of deals going on and
every chain is looking for something. 1f
a given item doesn't have sufficient profit
margin to be autractive it can still get
support in grocer merchandising if it is
incorporated with a related-item cam.
paign. The promotion of a dinner — par-
ticularly a low calorie dinner—Iis an
excellent idea because it not anly moves
macaroni products but tomatoes, tomato

June, 1956

Ted Sills suggests recipe and menu sheets,

sauce, meat, peaches, and the trimmings
that go with iv."

D'Agostino spoke a word of caution
gbout the type of point of sale material
to be developed, He said shell talkers
were good but that big posters were out
in modern markets that do not want an
appearance of clutter,

In Chicago, Val Bauman, Merchandis-
ing Manager of the National Tea said,
“You have a terrific idea in the Low
Calorie — Quickie Meal. I took the recipe
home to try out on the Bauman family of
five and because the recipe sounded
skimpy to me I had my wife double it so
that instead of the four servings that it
said it would make we had eight. There
were lefltovers and it was so good that we
froze it in one of these TV Dinner alu-
minum pans and stuck it in the freczer
for a good meal for another day.

“I heard it said that the average cost
per serving was around 40c. Well, we 1o
taled up the cost and found that we made
cight servings for §1.65. This is just a
litle better than 20c a serving. [ you are
not looking ut calories but you are look-
ing at pennies, this is a real menu for
you, If you are not watching cither, the
taste is terrific,

Grocers are Imeresicd in mal.ing money.
We don't make any money on cereals,
but macaroni does have . good profit
margin. If we took maczmni away from
the department where v.¢. stock beans, rice
and dried fruit and paut it with the fast
sellers in the breshiast line we would
show a better profit in that department,
and that is an itea you might give to your
buyers. Prove to your buyers what you
are selling with a sawple of the dish
frozen as we froze the leftovers from our
low calorie dinner. You can create desire
by letting them taste this excellent dish,

“Take the offensive —go out and stick
your neck out. You might suggest a cou-
pon of, say, 5c on meat for the meal.
Twenty-five per cent of store sales are in
the meat department, and the grocer is
interested in that, If he didn't have the

(Continued on page 24)
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by Glenn G. Hoskins, Industrial Consultant, at the Eighth Plant Operations Forum &

LOOK IN THE FUTURE

GLENN G, HOSKINS

were packed and shipped in bulk. While it i :
it 2} ] ving able ile it is fine i i i
Now compare the bulk i compare this with being able 0 walk i l'll lmg that the growing movement of bulk semolina |
into the modern super market or delica- nts should have started it this modern mil !
) grocery store with the modern super- . oy pick up @ complete frozen e Superior, the facilities for bag shi el e |
O BE successful, manufacturers must  market. You probably will have to VISl | d}mwr P I Both bu kship'nwulsluml Ir: . ‘;r' . 51‘”"‘"0'"5 are also unexcelled.
be prepared to give the homemaker — any stores to see macaroni in bulk and 1Pag ! : ag shipments are loaded in the mill's com- | i

what she wants, the way she wants it and
when she wants it. Your sales and mer-
dumdising divisions will soon be aalling
upon production men for products in the
form whidh the homemaker demands.
“I'he macarani-noodle industry must be
prepared o meet the demand for tasty
combinations of prepared foods,  We
think the industry s ready 1o adapt op-
eritions o meet the increasing demand
for processed foods in cans aned frozen

fomd containers. down the line you will sce long rows of Il;:ln(r'ul“.i.n:;:d: I':[rrlll.‘lm:n:;t:;u.dl\:l:;‘lpu{i::z i 3 - IL'L‘S'
319 plants produced 657 million pounds freczers with glass tops, maybe wide open e dough ;\'m u;l out of lh.c k;::'nlll:r s 4 ; .-
for a population of 129 million in jys7. hecause cold air, being heavier than the o, © "y ir and carried up steps 1o be gk A
The average plant produced 2,063,000 air in the sore, tends to stay gtk placed in a hydraulic cylinder, Macaroni ' ;
pounds and the averiage consumer used  rontainers and in these "”I_"R'-'"'-‘-'" Yo nd spaghetti were spread I'Y‘ hand and bt
5.1 pounds per year. In 1955 we estimate  Will see practically every kind of food. the noodles shaken up with the fingers : . :
176 plants produced 1,011,000,000 pounds During the year 1954 frozen foods sold "oy they would 1Ir5,' well, 'I'mlny“lhc ' i i T
for 163,700,000 people, An average plant through grocery stores increased 14.6%  pulk Mlour cars, poeumatic handling sys- Ol S SSL RN AL
produced 5,920,000 pounds and the av-  ad we have reason to believe that the oo 0 romatic spreaders and conveyors
crage consumer useed G4 pounds per year. jncrease in 1955 was higher. Canned h;u.'c. eliminated :]" this. Y : FE i
In the past 15 years the consumption products in the same year .dcacnscd 1.3 The new Teflon die lining, the vacuum L : gt LA T »1;§"_!___~<.,.'F‘ g ST
of macaroni and noodles tended 1o in- but we know from observation that more o iop,  controlled temperatures and : e A o T e
crense from a per capita of 54 in 1911 womplete or semi-complete dishes such a8 g have all combined to make @ ST
1 G in 1955, During the same period spaghetti and meat balls, macaront and  fuger quality than has ever before heen :
potatoes have dropped from 148 pounds cheese sauce, noodles and chicken ap- agyeed In macaroni plants (assuming,
ser capita to 101, The consumption of peared more frequently and more prom: o o that the right raw material s
rite in 19351989 was above macaroni, but inently on the super market gondolas. used). A
fell behind to an estimated 5.7 bs, per Of even greater significance s the tre- You have the plants, you have the ma- ' b
capita in 1951, In our opinion the only mendous tush o buy pre-cooked froren  chinery, you have the manpower, you ; D
thing that has kept the consumption of prepared foods. Sales of these ftems in  have the education, you have the tech- urum P"Od"d’s by
macarani uniform has bzen the work of creascd 81,99 from 1952 to 1953 and  pjeal abilityi now all you need is the > -
the National Macaroni Institute plus in- 1,59, from 1958 o 1951. Almost 100%  jnspiration and the desire to venture
telligent advertising and merchandising  increase in iwo short ycars. forth in this newer field and turn the
by some of the larger producing units.  The time has come for production men  trend slightly upward in the per capita f K
U. 5. population is increasing at a 1o learn more about freezing, cooking, consumption of macironi pruldutls laml ING MIDAS FLOUR MILLS ¢ 660 GRAIN EXCHANCE o MINNEAPOLIS 15 . MINN

staggering rate, With the tre nd to fewer
plants individual plants will be larger.

Average production per plant cn con-
servatively be predicted 45% greater than
present levels in 1965, 75%, greater in
1970, "Total production in the industry

may be 40% greater in 1970. "I'he National Macaroni Institute has, in ¥

The plants are geuing bigger, Detter  my opinion, been responsibile for keep- EMEMBER THIS A8 {
managed and more highly mechanized.  ing the per capita consumption of mac s e & e, ‘
Based on U. S. census figures for 1914 aroni aid noodle products at its present AN ' Ris

and 1947 with adjustments to our own level., But with all this work and all the . « when you're ready to buy durum producis! (%

production and wage indexes, we find
that the cost of manufacturing a pound
of macaroni Is almost identical today
with what it was in 1914,

In the meantime building costs have
increasedd 6009, with machinery and
equipment in just about the same pro-
portion. 1 is difficult to compare the
cost of packaging, but in 19M and in
fact up until the early 1920', the major-
ity of macaroni and noadle products

i you do see it in bulk it will be in spe-
cial shapes like Rotini, Sea Shells, Tufoli
and such. You will sce a lot of cellophance
and polyethylene which appeals to the
housewife's desire to know what she's
buying. The beautifully designed litho-
graphed cartons and wax wrapped pack-
ages result [rom the ever increasing ten-
dency toward small units and, above all,
owards samitation in the handling of
(oodstulls, But il you go a little further

canning, blending of food products and
storing and keeping of the products that

are coming into current use by the con-
suming public.

Our industry has done an_ excellent
job of advertising and merchandising.

pressure, the consumption still stays con-
sant. lsn't this a challenge to the whole
industry to seek new ways of presenting
the products of the industry to the con-
sumer? ‘There are many attractive recipes
which without question are looked upon
with faver by the housewife. Hut when
she reads the recipe and has to assemble
all the ingredients, cook them separately,
boil the macaroni, mix the cheese, etc.,
with it and then bake it, she's going to
hesitate before she starts 1o do it Just

We cm amd do predict that produc
tion per man hour and per machine hour
will considderably increase in the plants.
The 1000 1, per hour press is common:
place now, A few years ago S0 1bs. per
hour was peak production. There are
many presses and noodle cquipment now
working as high as 2000 lbs, an hour,

Drying used to require unywhere from
5 days 1o M weeks, 24 to 36 hours is
common now. In i not oo distant past

decidedly upward in the dollar volume
and profit margin.

uct iare maintained,

rom the weather.
in service,

G N
.MID,ASJFLOUR ™M

Ailli :

"E:,!;:::ﬁ';;; (:::rlu?:a [;r_;nlu;'ls rc;pures constint supervision o assure
and quality ol product — terms that have cenn sy

onymous with the name K!ng Midas, HRRE g e

iu;;] :It':'!ul'{n:“tt‘)ﬁi.“"]l“s :Iml'um mill pictured here specializes in produe
e and spaghetti flour, This mill is ide: :
! : 4 : s ideally located for i
purpose in the “air conditioned city” of Superi Visco “The
! ' I city™ ol Superior, Wisconsin, The
;::i)":u_::ll:ll'crs-.;lul |tlif.~ low humidity are ideal from a milling M.'nulL-
» and are [urther assurance that quality and uniformity ol prod-

I_:!uely enclosed warehouse, where they receive every protection

\ ok eloAsta A ) : .
u[: lIr!ulll:.c.':w: :l(f\l.ll.ll-lﬁca are in keeping with our long standing policy
t‘mlu"-lh u]s and service, and our pledge 10 the macaroni industry 13:

sistently deliver the finest quality durum products and the ?lusl
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CONSIDERATIONS IN BUILDING DESIGN

by Willlam G. Hoskins, G. G. Hoskins Company

at the Eighth Plant Operations Forum
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Editor's note: The material following
is a condensation of a very complete re-
port.

NEW building scems to be the big

hope for the answer to all problems.
And well it may be, if it is planned and
built right; il it provides casy sanitation;
il it can be expanded easily to accommo-
date new production lines or processes;
il the building and the move don’y cost
so much that the increased depreciation
offsets the labor savings,

Almost everybody is thinking about a
new plant. So, we have planned this dis-
cussion 1o present some of the cost and
tlesign actors that could be important in
your planning. We will have some occa-
sion to refer to a model and have chosen
a plant having 72,000 sq. [t of floor space,
with four presses and room for expanding
casily to six. Present production of the
theoretical plant is 15,000,00 1bs. per year.

Railroad Siding, A railrond siding is a
valuable msset to a macaroni business, It
means about a 7e 1o 9¢ per cwt. saving in
drayage as compared with a plant that
does not have a railroad siding. It also
makes the installation of bulk flour han-
dling equipment simpler,

Normally, the railroad serving a par-
ticular plant will bring the siding up to
the edge of the property owned by the
company, From this point on the charge
for the siding will be in the neighbor-
hood of $10.00 to §15.00 per lineal foot of
siding using 90 to 100 1b. rail. This figure
would not include subgrade or a turnout

3¢0
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from a mainline or other track on rail-
road property. For the normal case where
the ‘plamt railroad siding is taken olf a
railroad track other than a main or
through line, the turnout or switch, in-
cluding the switch point, [rogs, switch tics
and switch stand will cost approximately
2,500,00.

The planning for most new plants in-
cludes bulk flour handling facilities.
Where Airslide cars are to be received,
sote provision should be made for pro-
viding shelter for the track. In order to
make connections ta the Airslide car for
unloading, it is necessary for a man to
crawl under the car. Also, it is necessary
to keep at least one of the top hatches
open on the car during the unloading.
A shelter over the track ‘will keep the
weather off the car and the track,

Flour Handling Facilities. One reason
some companics are considering building
new macaroni plants is that they are not
now on railroad sidings and they want to
be able to abtain the advantages of bulk
flour handling. In addition to the saving
on drayage [rom a remote rail siding into
the plant, additional savings can be made
due to elimination of the sack, reduction
of labor and siftage and shrinkage, In
many cases such savings will be 18 to 20c
O more per ewt.

In planning a bulk flour handling sys-
tem, one of the important considerations
is the rate at which cars are to be un-
loaded, This rate, of course, is largely
determined by the number of cars to be
unloaded per day. With one car per day

maximum, an unloading rate of approxi-
mately 24,000 1bs. per hour would be satis-
factory, In the event that the plant will
occasionally want to unload two cars per
day, 40,000 lbs, per hour would probably
be prelerred.

Any bulk unloading system should be
installed so that access could be had by
trucks. Mills and local terminals are he-
coming equipped 10 make deliveries in
bulk trucks and there may be instances
when such deliveries would be preferable
to bulk cars. Bulk trucks will normally
hold 40,000 lbs, per unit and many are
equipped with their own unloading
system.

It is difficult to set a general rule for
establishing storage capacity, Different
plants have different requirements. For
example, & plant may use only one grade
of flour. Its storage requirements would
be much less than another plant using
three or four grades of llour, Airslide cars
will hold uppmximulc]y 100,000 Ibs. of
flour so storage units should be 100,000
Ibs. capacity or multiples thereol. A plant
should have storage for at Jeast 5 days
production plus an allowance depending
on how far the plant is from the mill,

Most people who are considering the
installation of bulk handling are also
planning to use pneumatic conveying
equipment, The most economical means
of conveying pncumatically is in a pres-
sure system in which material is intro-
duced from the car through a rotary
feeder into a line that is under pressure,
There are several devices for unloading
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the car into these pressure systems and
they all can be slid under the car on a
concrete ramp without the necessity of
building a pit under the tracks,

Another important feature of llour
handling systems from the standpoint of
building design is the capacity of material
to he stored over cach press. Size of these
hoppers is dewermined by several factors,
among them number of kinds of flour run
on each press in a day, actwal capacity of
press, method of handling,  unloading
from bulk storage hins 10 press hoppers.
In gencral, the most desirable type of
storage over the presses is a 24,000 ank
which gives ample capacity 1o run the
press all day with just one filling, This
means that the filling can be done during
the day shift when most people are
around the plant. The press operator is
then not hothered with the detail of keep-
ing the hopper over the press filled,

Space  Requirements,  Space  require
ments will naturally vary for every dif-
ferent plant depending on both the size
and type of production. For our sample
plant of 72,000 square feet, assuming that
we make quite a wide variety of shapes,
we would probably lave space distribu-
tion in the plant somewhat as lollows:

OMCE meeeeoeereeeerreeerneereene 5

Caleteria

Laboritory .

Flour Handling ...... w

Production and Drying - 23,

Boilers

Shop o

Men's Toilet and Wiashroom......

Women's Toilet and Washroom

Cellophane Storage

Packaging ..

Packaging Supplies

Finished Goods Storage

Truck Dock e

7 e e e S 100,09,

I our 72000 square foot plant were
arranged on one lloor, we would want to
keep a clear run of 200 feet long avail-
able for the production room. This would
give ample room for the presses and dry-
ing equipment to be all in line, thereby
simplifying the conveying and handling
problems. This would give sulficient
length for a press and o short cut line
with 2,000 1bs, per hour capacity, We [avor
the adequate length due 10 the fact that
the newer presses now on the market are
tending  toward larger  production  per
unit. This will make short cut, noodle
and long goods drying lines bigger, unless
parallel advances occur to cut down the
total required drying time,

Any new plant design should allow for
easy expansion both of the macaroni pro-
ducing facilities and the addition of other
production lines of related items, More
and more of the macaroni that is being
produced in this country is being sold
in cans and frozen containers along with
sauces, meat balls, ete. in ready to heat
and eat form, Macaroni manufacturers
themselves, traditionally dry products
manulacturers, are getting into this field

in increasing volume, Producs of this
type carry a higher unit cost and higher
percentage markup and represent desir
able business,

Thearetical Plant Layout

For one possible arrangement of facili-
ties on a single loor, refer to the follow-
ing sketch of a model plant. This particu-
lar plant will have its growth in three
directions lmited by a railroad track and
two streets, but will he able to expand
o the Somh when additional storage
space is needed, Presses are grouped in
the production room so that two addi-
tional presses can he added as required.
The production arca runs the full width
of the building, 200 feet, so that adequate
space will be available for lines of con-
tinuous dryers.

The packaging area is located adjacent
to the discharge end of the drying lines s
that lintle transportation will be involved
in getting the dricd goods into wemporiry
starage. ‘The ceiling of the model plant
has been set at 16 feet for several reasons,
one of which is o permit the use of a
mezaanine over the packaging area for
temporary storage of finished goods prior
to packaging.

As this business grows, the area that
will need the greatest expansion in space
will be the storage arca. The only thing
that will have 1o be done o increase the
storage arca will be 1 knock down the
curtain wall at the south end of the build-
ing and move the wall out, building addi-
tiomal {loor and rool.

Packaging supplies can come in through
the truck dock and be stored with o mini-
mum of handling in the are
the packaging room. Finished, un
cases will be carried by booster and
ity roller conveyors to accumulating roller
canveyors feeding into a case sealer which
will handle all size cases, The man that
operates the case sealer will be able to
determine which of the lines feeding the
case sealer he will run through and
will make the proper setting and then
load sealed cases on to pallets,

Temporary Stovage for Finished Goods,
11 the temporary storage of finished goods
can be made nearly automitic, quite a
good deal of Tabor can he saved. One of
the things that can substantially ease the
handling of long goods is one of the new
type cntters such as Clermont, Codie-Kay
and Senzani. Any of these cutters can be
cquipped with long fecd conveyors which
will permit the operator w unload a come
plete truck of sticks on the conveyor
to be fed awtomatically. This leaves the
operator free to move trucks and do other
jobs around the long goods drying, cut-
ting and packaging arca.

Naodles are normally very difficult to
Tandle. One of the most elective means
of storing noodles prior to packaging is
1o feed them onto a slow-moving, wide
belt conveyor. Noodles can be piled 3 ft.
wide by 5 It. deep on such a conveyor and
then the conveyor can be reversed to feed
at any required rate into automatic pack-
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aging machines,

Where a messanine is used, short cuts
can be fed cither ino portable storage
bins on the mezzanine or fised bins which
are divided into compartments and  dis-
charged onto common belt conveyors.

‘There are many ways of handling wm-
porary storage of finished goods, some
requiring more labor than others. “The
principal requirement of the temporary
storige system s Hexibility, 1t is for this
reason that portable storage hoppers are
quite ofien the most desirable: form: of
temporary storage.

Truch Port. In the model plant we have
arranged space for six irucks and a truck
dock 66 1, wide by 50 ft. deep induding
a 1o e wide dock e truck lloor heigha,

Building Construction

Floms. Floors in single story plants are
normally concrete today, 11 precautions
are taken at the time the dloors are Taid
to dnsure that they are laid right, the
Mloors i stand up o long time. 10 they
are not put in correcdly, they will become
pitted e unserviceable inoa hurry,
Hardening  and  demsilying  agents  can
prolong concrete life oo remarkable
extent and should certainly be used where
NUCCssary,

Walls, ‘The critical area in the plamt
will be the manufacturing and drying
area, We recommend thit this area have
walls with @ heat transmission “U-Factor”
of not w exceed 0.25, This U-factor could
be obtained by use of o wall consisting
of cight inch hollow conerete block made
with a lightweight aggregate such as ex-
panded skig, bured clay or - pumice,
Backed up with six inch hollow cay tile.
Walls in the packaging and warchouse
area are not critical and could be made
of any desited combination of conerete
black and brick,

IFindows, Windows in the manufactor-
ing arca should be kept 1o a minimum,
and should consist mostly of glss block
with a single pane at the center for venti-
lation. ‘The windows in the balance of the
plant are not critical.

Roof. The ool in the manulacturing
area should be concrete with a smooth
undenside, “The roaf should be fnsulated
and finished off with waterproofing so
that the overall *U-factor” will not ex-
ceed 0,25,

Ceiling Heights, In a single story build-
ing additional space can be acguired most
cconomically by simply rabsing the roof,
We feel that a 16 oot ceiling is a good
height for our maedel plant, "This leaves
ample room above dryers for conveyors.
It permits the accumulating conveyors
for umsealed cses o be installed above
the warchowsing area so that the spice
in the warchomsing arca is twtally usable,
It permits the use of & mesznine for the
wemporary storage of finished goods and
it permits triple stacking of pallets in
the Anished goods warchouse, il desired.

The dillerence in cost for a 72000

(Comtinued on page 32)
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DEMACO HAS THE KNOW-HOW—

THE EQUIPMENT and the CRAFTSMEN
to SATISFY ALL YOUR

MACARONI MANUFACTURING REQUIREMENTS

TOP-FLIGHT design engineering combined with superior man-
ufacturing techniques makes DeMaco equipment outstanding.
Whatever your macaroni manufacturing needs, DeMaco has the
equipment for you. The complete DeMaco line includes vacuum
mixers, egg dosers, short cut presses, long goods spreaders, new
design short cut dryers and many others, The ones shown will
give you a general idea.

-t T

2- SHORT CUT PRESS

ACO

‘. AUTOMATIC SPREADER
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F. 1 The DeMaco amomatic spreader attazhment with no eleetrical timers, no

Iglll'e . limit switches, no brake motors and with no complicated eleetrieal wiring.
On any existing ADS spreader, DeMazo offers yon an exchiange system in
which we ship you a lactory rebuilt spreader and take your existing spread-
er back in exchange.

Fi ure 2 The DedMaco short cut press with the “trade approved™ single mixen
g e cquipped for vacuum, The only mixar that gives full vacuum over the
entire mixing cycle.

Fi ure 3 The DeMaco Tully controlled Dual type preliminary dryer for Tong goods.

g *  The only preliminary dryer that performs as a preliminary deyer and
2nd stage “tempering dryer,” No costly 2nd stage dryer is requived, De-
Maco also offers 1o convert your existing preliminary dryer to the new Dual
type on an exchange basis,

F' 4 The DeMaco sheet Tormer. Here ds the sheet former that is revolutionizing
lgure e the entire noodle industry, A new type of die is used that produces a single
sheet of unusual smoothness, color and cooking qualitics,

FO The DeMaco Tully controlled long goods finish vooms. These newly de-

Iglll'e 5. signed rooms expose your macaroni products o its maximum surface. Due
o a double series of fans, super cflicient, even drying takes place. The main
time slashing factor is an advanced designed system ol re-civeulating air,
with humidity kept at the optimum level by controllers and dampers, Dry-
ers are furnished complete with temperature and humidity controls, pancl
clectrical controls, fin type steam cotls and steam convrol valve,

3 “DUAL" PRELIMINARY 4 AUTOMATIC COMBINATION SHEET

« DRYER » FORMER & NOODLE CUTTER 5- LONG GOODS FINISH ROOMS

DeTmanciecl//lackme

CORPORATION
46-45 METROPOLITAN AVE. * "hoss tYargieen 6918012 » BROOKLYN 37, N. Y.
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TRACING PRODUCTION PROBLEMS
TO DIE WEAR

by Ralph Maldari, D. Maldari & Sons, ot the Eighth Plant Operations Forum

RALPH MALDARI

E SELDOM, il ever, muse on just

how die wear can affect produc-
tion. Under normal circumstances, we
become conscious of die wear through
the warning medium of packaging —too
heavy a product results in less volume
per unit weight giving too much slack
in packages.

This applies predominantly to the
solid and wbular products where gradual
wear an seldom be detected by visual
inspection of the product, but must be
determined by actual measurement. The
funcy products generally give some indi-
catlon of wear by a change in phys
ical appearance, Sca shells tend towards
greater curvature; mafalda towards a
more pronounced wave; rotini and yo-
landa towards a tighter curl.

In sea shell production the flow of
dough is at its maximum at the center
of the shell, making this point more sus-
ceptible to wear than the ends. As wear
increases, the dough flows faster at the
center, thereby Inereasing curvature, To-
day by far the most common warning of
wear in shell dies comes in the form of
checking either during or after drying.
This checking can be auributed directly
to dic wear and can be climinated by
" reducing the thickness of the die outlet.

Wear in the wavy-type products, such
as mafalda or wavy lasagne, becomes
physically evident by n more pronounced
or closer-curled wave, A cross section of
this product should present a flat, noodle-
type appearance. As you all undoubtedly

know, the wave js the result of greater
flow of dough on the ends of the slots
in the die, making these ends the points
of greatest wear, An increase in wear is
accompanied by an increase of flow of
dough, resulting in a more pronounced
wave. A crosssection of the product after
wear is in evidence will disclose a flat
noadle in the center and a spagheui-like
effect at the ends. This condition pre-
sents both drying and packaging prob-
lems, and can be eliminated by proper
die maintenance,

The rotini and yolanda products (the
spiral products) present an analogous
crosssectional comparison to the mafalda
in that a crosssection of the product prior
to wear is a noodle-type product, whereas
after wear the ends (at the circumference)
develop a heavier spaghetti-like appear-
ance which increases the flow of dough
at these points resulting in a tighter curl
or greater degree ol twisting,

Elbow macaroni die wear is tricky since
wear occurs at several points, and certain
dimensional proportions must be main-
tained in order 10 obtain standard prod.
uct curvature, Wear takes place at the
outlet, at the pin tip, at the base of the
pin notch, and at the pin stem between
the notch and the tip of the pin.

Some years ago the subject of gaging
thickness was discussed and the cffect
repairs have on this vital dimension. In
clbow macaroni dies we have the added
concern of the elbow notch. The distance
between the base of the notch and the
base of the pin must be rigidly controlled
for curvature uniformity. Peening dur-
ing normal repairs will shorten the gaging
thickness of the die which in turn will
shorten the distance between the base of
the notch and the base of the pin, thereby
disturbing curvature standards, In addi-
tion, we have wear at the base of the
notch which adds further to the woes of
maintaining  product curvature, Hence
pin replacement is usually to be desired
on elbow die repairs for proper product
curvature,

Many of you have been plagued with
product splits on short-cut products, and
splits of weird distortions on long tubular
producis, The cause, though not imme-
diately detectable by visual inspection,
can geénerally be traced to gritll In the
case of splits, the grit lodges between the
pin and oudet (the grit being too large
to get pushed out) and results In a def-
inite split in the extruded product. In

the case of the weind distortions of long
tubular products, the grit is forced
through the die, but in the process forces
the pin to one side, Thus ofl-center pins
—directly auributable to grit—is the
basic cause.

A rather mystilying condition is pre-
sented by uncven wall thickness extru-
sions of short-cut products where grit
definitely does not enter the picture.
When proper and standard operational
procedures are not carefully adhered to,
the dic bends during production. This
is particularly true when the support
post is not fastened rigidly against the
die before extruding pressure is applied.
This bending follows an elliptical pat-
tern tending to distort the chambers,
with the result that concentricity of pin
and outlet is disturbed, The effect of this
condition is uneven wall extrusions.

Something must be said on the subject
of gaging thickness. With cach regular
repair — excluding bushings — the die is
peened to reduce the outlet, This dis-
placement of metal shortens the gaging
thickness with each repair. Alter several
repairs, it is obvious that the gaging
thickness will be thinner than on a sim-
ilar mew die. This difference in gaging
thickness  between two  duplicate  dies
with the same outlet diameter in opera-
tion under exactly the same, conditions
may result in the [ollowing differences
in characteristics between the two ex-
truded products:

(1) Dilference in sizc,

(2) Difference in texture,

(8) Diflerence in production rate.

Many times operating personnel, using
exactly the same production procedures,
will note that an old, oftrepaired die
extrudes a smoother product than a new
die. One explanation is that the new dic
has a heavier gaging thickness, creating
greater Irictional resistance to extrusion.
A slight change in mixing procedure (a
slightly softer dough) will generally clear
this disaepancy.

A thinner gaging thickness, while de-
sirable in many instances, will most cer-
tainly shorten the productive life of the
solid die. A slight change in operational
procedures by production personnel to
conform to the dictates of a heavier die
gaging thickness characteristic will result
in a better all-round product including
smoothness, density, text*.re, and also re-
sult in greater production output be-
tween repairs.

No.1 Semolina

BabarsraRES N0

You'll make exira dollars in the production
: of macaroni producis every time with high
; quality Comet No. 1 Semolina.

Year after year, Comet No. 1 Semolina is
judged the standard of quality and uniformity

in the macaroni industry.
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Season after season, you can rely on Comel
No. 1 Semolina to give you the best results
and increase your consumer acceptance when
you use this consistently high quality product.
Make Comet No. 1 ... one of the largest sell-
ing brands of semolina in America . . . a
MUST on your next order!

Commander-Larabee

MILLING COMPANY
A DIViSION OF ARCHERDANIELS -MIDLAND COMPANY

GENERAL OFFICES:

MINNEAPOLIS 2, MINNESOTA

Lan
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A NEW MATERIAL FOR DIES

Ry C. DANIEL MALDARI

ALDARI

“Tellon” is the trademark for DuPont
tetrafluorocthylene resin, It is basically a
plastic, and is classed as a thermoplastic
resin. This new plastic Is characterized
by extreme inertness to chemicals, un-
usual heat rsistance, toughness over a
witle range of temperatures, and excellent
clectrical properties, Among its impor-
tant characteristics: most chemically inert
of any non-metallic material; is attacked
only by molten alkali metals, lluorine at
clevated temperatures, and certain com-
plex halogen compounds such as chlorine
trilluoride. It is “waxy" and nothing
sticks to it, It is nonflammable, non-ex-
plosive, Above 400°F, Tellon gives olf
toxic tumes, It has excellemt dielectric
characteristics over a wide range of tem-
perature and frequencies; heat resistance;
flexibility; and zero water absorption.

In macaroni  extrusion  dics, Teflon
shows a faster extrusion rate; produces
smooth product appearance, waxy to the
touch; has poor amalgamation  prior to
extrusion; and has greater product trans
parency. The product extrudes and dries
smaller and with thinner wall than prod-
uct extruded through metal outlets. Black
amnd brown specks become more obvious
in product, Veflon Is easily streaked by
grit. It is very high in cost.

It has been learned that Tellon die
outlets compress and get smaller during
continuing production instead of wear-
ing 1o a larger size. Statistics on com-
pression are not available as of this date.
It has also been learned that initial pro-
duction through Tellon gives an excep-
tionally smooth, waxy product immedi-
ately discernible from the product
extruded through metal dies. Any fNaws,
such as black specks, are instantly obyvi-
ous. With continuing production, how-
ever, appearance differences tend to mini-

mize and the dilference between the two
products is not quickly apparent. Teflon
todday appears to find its greatest applica-
tion in sheet-former dies for egg noodle
production. It gives the product a smooth,
colorful appearance in addition to greater
production,

Weigh Carefully

A recent study by the Harvard Bureau
of Business Research conducted for the
National Assaciation of Food Chains,
which shows the American food retailer
coming us close to the borderline between
survival and bankruptcy as he can safely
approach — with a profit after taxes of
only 99/100 of one per cent—under-
scores the need for accurate weighe de-
terminations in this field,

In food processing the U, 8. Depart-
ment ol Agriculture recently reported
that net profits average slightly under
two per cent of sales. “The net of food
wholesalers was even less—about one
per cent. A U, S, Chamber of Commerce
study found the 1955 net profits of meat
packers was 4/10 ol one per cent on
sales of $11 billion. This net amounted
to 11 cents on 100 pounds of live weight
handled,

According 1o Arthur Sanders, Exccu-
tive Secretary of the. Association of Scale
Manufacturers, such slender profits can
easily be dissipated in weighing errors.

“Converting pounds and ounces into
dollars and cents is a basic function in
the meat and food industries,” Mr, San-
ders said. “If weighing crrors, which are
exceedingly common with worn scales,
creep in, they can greatly reduce or clim-
inate profit margins to the food ficld.”

Mr. Sanders relerred to a statement by
John A, Logan, President of the National
Association of Food Chains, as reporting
the slim, over-all profit in the food re-
tailing business,

“The Education Commitiee of the Na-
tional Conlerence on Weights and Meas-
ures and the Association of Scale Manu-
[acturers have recently worked up a scale
crror chart which demonstrates  how
thousands of dollars and often more can
be lost by secmingly insignificant
weighing mistakes of an eighth or six-
teenth of an ounce,” Mr. Sanders says.
“More than 100,000 copies of this scale
error chart have been distributed to scale
users who, with small profits, now realize
they can’t afford the relatively small
weight errors which, repeated over a year,
add up to thousands of dollars,"

Anyone wishing a copy of this eye-
opening chart can obtain one free, Sim-
ply address the request to: Natonal Asso-
cintion of Scale Manufacturers, Inc,, One
Thomas Circle, Washington 5, 1), C.

L
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Pneumatic Conveyors
Modernixzing Industry

Opportunities exist in many industries
for alert management to cffect immense
savings, and consequently increased prol-
its, by the use of pncumatic conveyors
for materials handling, according to
H. A. Stoess, Jr., sales engincer of the
Fuller Company of Catasauqua, Pa.

Speaking to the American Society of
Mechanical Engincers at St. Louis, Mo.,
recently, Mr. Stoess estimated that han-
dling costs, often hidden in overhead,
indirect labor, excessive maintenance and
other [actors, can be responsible for as
much as 40 per cent of total production
cost, Modern engincering has  evolved
three basic systems of pneumatic convey-
ors to replace costly manual and mechani-
cal distribution, he said.

Mr. Stocss described these three sys-
tems, all involving the transporting of
bulk materials by the use of compressed

air power, as (1) the Ainlide, or gravity .

flow, (2) the Airveyor, a vacuum or low-
pressure  system, and (8) the Fuller-
Kinyon compressed air system,

The Airslide, Mr. Stocss said, is the
most eflicient means of unloxling large
heads of finely pulverized material such
as bulk flour, to discharge bins or silos.
A power requirement one-tenth that of
mechanical conveyors, low maintenance
due to no moving parts, and dust-free
operation are some of the advantages of
this system. The material is fuidized with
air under low pressure and flows by grav-
ity through an inclined rectangular duct,
The Airslide can be extended to any dis-
tance, provided that a gentle slope, [rom
3 10 15 degrees, is available, It can also
be curved to change direction.

For unloading crushed and granular,
as well as pulverized material from box-
cars, barges and ships, Mr. Stoess recom-
mended the Airveyor system, which is
capable of unloading 300 tons an hour.
Distribution is made through small-
diameter conveying pipe, through which
movement is induced by means of an air
exhauster. Grain of all kinds, including
brewers' malt, can be handled with maxi-
mum cleanliness.

Specially built Airslide railway cars and
vans, used with Airveyor systems, have
revolutionized materials handling in cer-
tain industries such as commercial baker-
ics, where materials can now be trans-
ported entirely in bulk, Mr. Stoess said.

The Fuller-Kinyon expanding air pres-
sure system has been generally used in
cement and allied industries for over a
quarter of a century, Mr, Stoess pointed
out. Pulverized coal, limestone dust, flue
dust, fly ash and similar materials, which
can produce contamination, combustion,
or air pollution when conveyed in the
open, can be carried with complete safety
to any distance in ducts.

Mr. Stoess stressed the advantage of
being able to pipe material virtually any-
where, such as underground, or under
walter, and the ease with which such sys-
tems can be adapted to an existing plant
without alteration,
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The NEW

STERWIN FEEDER
for dry powders

Titere's Easv, accurate, trouble-free feeding of macaroni
enrichment mixtures every time you set the feed-rate knob and

4
ot loy, o °F to 5 g
A high .s" %, 3y, P hoy,

Peeg . to
throw the switch on the new Sterwin Feeder, ‘h“"" oary | sPch. o fbs,
i ise mi i [ $10r highe, T4ty
For the feed rate is controlled by a precise micrometer adjust- %0 g, Oher po,
ment, assuring unprecedented accuracy and uniformity and heighy 354® Only 2qu ..
requiring 8 minimum of operator's attention, I . X2
Low power requirements and simplicity of design make the J""Pur.,,, " )
Sterwin Feeder extremely economical tu operate and maintain., "W of g, 10

Ivas ¢
And extreme uniformity of feeding reduces the overage Ohteny;, " Omply,

ordinarily required to take care of feed-rate variations,

ENRICH YOUR MACARONI WITH VEXTRAM®

For easy, accurate and economical enrichment of macaroni products made via
continuous process, feed VextraM through your Sterwin Feeder, VextraM is
the original {ree-flowing vitamin pre-mix . ., . stable, uniform, dependable,

For complele Infermalion on the new Preciilon

Sterwin Feedar. .. 0ik your Sterwin Technically
Trained Represeniclive or wriler ﬁ ! '

L4
NG I
Division

Subsidlary of Sterling Drug Inc.
Flour Sarvice
1125 MIRRIAM BLVD,, KANSAS CITY, KANSAS I
SPECIALISIS IN FLOUR MATURING, BLEACHING AND ENRICHMENT /ﬂ
= —_ Z
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52nd Annual Meeting —

dish and analyses of the menu have been  The Battle of the Bulg.
(Continued from page 1)

going to National Macaroni  Institute Caloric consciousness has hit a new

roni Institute plan o distribute to tele- members.

vivion homemaker show programs will
have their premier, The first, produced
by ‘TeleVision Snapshots, Inc. on Egg
Noodles will he called “Use Your Noo-

dles ‘The sccond, Featuring a clever

treatment of spaghetti preparation and
serving, produced by Stanley Neal Pro-
ductions, will be called “Choose Your
Weafions"

The afternoon of Friday, June 22, will
be left free for sight seeing or enjoyment
of the Wentworth's fine  facilities  for
swimming, boaring, tennis and goll.

The final evening's hanquet will be
preceded by a cocktail party and recep-
tion for conventioneers o meet the newly
clected officers,

Merchandising Meetings —
(Gontinued from page )

meat and produce department he couldn’t

stay in business. With your dominant

jtems of meat, tomatoes, tomato sauce

and spaghetti you have some products

that he is interested in.

“Get the recipe int the hands of con-
sumers. We plan 10 feature the low
calorie meal in the Bety Natco column
this fall read by 12,000,000 consumers.”

Helen Joyee, Home Economist at the
National “T'ea Gompany who writes the
Betty Natco columm said she was struck
witl the help to the homemaker in being
able to prepare one meal that would
satisly everyone in the family whether
they are on i dict or not, The low price,
low calorie dinner and taste appeal of the
menu make it an excellent vehice for
selling.

Sherwood Swan and Gene Marsh admire
display.

In San Fraucisco Sherwood Swan, oper-
ator of a & million dollar supermarket in
Oakland said stack signs with colorful
pictures would help sell in his store, bt
he cautioned that some types of pointof-
sale material are not acceptable w the
modern market manager,

In time tests for building displays Bob
Green put up 5 cases of spaghetti, plus a
Gue of canned tomatoes, plus a case of
canmed peaches in 3 1o 4 minutes’ time.

Periodical bulleting suggesting point-
ofsale miaterial, as well as pictures of the

In attendance al the New York meeting
April 2: Peter LaRosa, Vincent LaRosa,
Joseph Giordano, V. LaRosa & Sons,
Brooklyn, New York: Ralph T. Smith,
Horace Hagedorn, Sullivan-Staufler-Col-
well & HBayles, New York Citys Frank
Eichler, Ben Jurls, Eichler Noodle Com-
pany, Long Island City: John Zerega,
Jr. Paul Vermylen, A, Zerega R Sons,
Fairlawn, New Jersey: Donald J. Curry,
Robert F, Sheeran, Prince Macarond
Company, Brooklyn, New York; C. W.
Wolle, Les Thurston, Megs Macaroni
Company, Harrishurg, Pennsylvania; Al
fred Sauercopf, Neil Rothrock, Dutch
Main Noodles, Allentown, Pennsylvania;
Robert 1. Cowen, A, Goodman & Sons,
Long Island City: Mrs. Dorothy L. Hill,
Al Paul Lefton Company, New York
City; E. Rowzoni Jr., Ronzoni Macaroni
Company, Inc., Long Island City: Milton
Guttenplan, Emil Mogul Company, New
York City; Gus Palombo, I'rocino-Rossi,
Auburn, New York: Anthony ]. Gioia,
Alfonso Gioia & Sons, Rochester, New
Yark; Louis Roncace, Philadelphia Maca-
roni Company, Philadelphia: Sam Arena,
V. Arena & Sons, Norristown, Penmsyl-
Eugene 1ulshizer, C. F. Mucller,
C. Mucller Company, Jersey City,
New Jersey; Ted Sills, Elinor Ehrman,
Emily Berckmann, Theodore R. Sills &
Company, New York City: Jim Winston,
Bob Green, NoMAMAL

At the Chicago Meeting, April 42 Val
Bauman, Helen  Joyee, National Tea
Company, Chicago: Louis Vaganino,
American Beauty | Macaroni, St. Louis;
Ralph Sarli, American Beauty Macaroni,
Kansas Gity: John Jeffrey, Skinner Manu-
facturing Company, Omaha; A Irving
Grass, Donald Grass, 1. J. Grass Noadle
Company, Chicago: Ernest ]. Ravarino,
Ravarine & Freschi, St Louis; Tom
Cunco, Ronco Foods, Memphis; Arthur
Russo, A, Russo & Company, Chicagos
J- J. Grant, Minnesota Macaroni Com-
pany, $t. Paul: “Dick” O. A. Derickson,
Creamette, Minneapolis; Steve Martin,
Martin-Williams, Minneapolis; Ted Sills,
John Bohan, Dick Wesp, G J. Jynes,
Chicago:  Jim  Winston, Bob - Green,
N.LMA,

In San Francisco, April 11: Richard E.
Merling, D, Merlino & Sons, Oukland;
Dorman Metz and Julio Didonato, Per-
fection: Macarond, Oakland; Frank Cal-
ferata and George Paolini, Roma Maca-
roni Company, San  Franciso; ] w.
Wilkinson, Associated Advertising Coun-
sellors; R, A, Emini, California Vulean,
San Francico; Vineenr and Tom De
Domenico, William  Hoelsken, Golden
Grain, San Leandro; Paskey DeDomenico,
Golden Grain, Seattle; Kelso Norman,
Kebo Nomman Advertising, Inc: I F
Vagning, Jr. American Beauty Macaroni
Company; Robert William and Bob Hai-
ley of A<l Foods; Fred Spadafora, Su-
perlor Macaroni Products; van Saidiner,
Mrs. Weber's, Los Angeles.

high. Here is a summary of some of the
elfects in the food industry,

Blares an ad in the New York Times:
“A Bacardi Cuba Libre Has Less Calories
Than a Lamb Chop.” In Los Angeles, a
beer ad urges: “Don't Go to Waist—
Drink Regal Pale” In New York, Min-
neapolis and five other cities, Stoufler's
restaurants offer special low-calorie
lunches; the Pennsylvania Railroad has
a 170-calorie “Streamliner” on its dining.
car menus. Domino Sugar asks a “diet:
conscious public to recognize that three
teaspoons of sugar actually contain fewer
calories than hall a grapefruit . . . or an
apple . . . or even three small tomatoes.”

All over the U. S, millions of Ameri-
cans—male and female —are locked in
the Baule of the bulge. A recent Gallup
poll showed that 31 million Americans
admit 1o being overweight: the American
Medical Assaciation has described obesity
as America's No. | hiealth problem, noting
a far higher death rate among the over.
weight. Result: a boom in dict charts,
low-calorie foods, and a new, "nonfauen-
ing” sales campaign by the U. S. food and
beverage industries,

For years some food companies have
made salt and sugar-free products for
diabetics and other special dicters. But
the reducing craze has hecome so wide-
spread that more than 80 canners. now
wrn out some 60 dilferent low-calorie
foodds, ranging from applesauce and pea-
nut butter to French dressing and pud-
dings. About Boog, of U, S, 5u|wrmurkch
have added dictetic departments featur-
ing low-calorie fomls. “Their sales total
some $25,000,000 a year, ancd within a
decade, the industry thinks, volume
should hit $140,000,000, Says one Seattle
chain-store manager: “All you have to do
1o sell an item to a housewile now is put
the magic word ‘nonfatiening’ on it”

One of the biggest lines of low-calorie
fomls is made by Mrs. Tillie Lewiy
Flotill Products, Ine, of California. Re-
cently she brought out a complete line
of low-calorie foods sweetened with sac-
charin and peatin instead of sugar. The
products — ten fruits, four salad dressings,
three jellies, four puddings, four gelatins,
a chacolate topping —did so well that
Flotill will soon add a low-calorie liguid
sweetener,  ketchup, maple syrup and
soup.

New York's Dorset Foods, Ltd.,  cn-
ner of poultry and meats, introduced five
low-calorie soups, recently added a line
of “substance” low-calorie products, in-
cluding beef stew, chicken fricassee anl
a chicken-vegetable dinner. Dietetic Food
Co., Inc., which started producing foods
for diabetics 30 years ago, now has a full
low-calorie line, including candy, desserts,
chewing gtm and a new ice cream, Sales
of high-protein foods, like meat, are up;
protein-bread makers are also cashing in
on the bonanza, Said an official of Rals-
ton Purina, makers of an old reducing

PRINCIPLE

Goods extruded from the press pass through an oscillat-
ing preliminary screen dryer, where they are slightly sur-
face dricd to prevent deformation. Thereafter, they are
conveyed lo the preliminary drying section of the dryer
and spread cvenly over the top conveyor by meuns of a
distributor.

After passing through the controlled pre-drying stage,
the goods enter the finishing dryer where they are also sub-
jected to o controlled drying process, They leave the dryet
at a little higher than room temperature and may be packed
immcdinlclr.

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

DESIGN CHARACTERISTICS

1) The TTM offers the smallest space requirement for a
dryer of this capacity, plus small power consumption
compared with capacity.

2) Aluminum housing over light-weight insulating pancls
is designed os a heat and vapor barrier, permitting the
dryer lo be operated at higher temperatures and hu-
midities without increased heat losses, thus producing a
better looking product in a shorter drying lime.

3) The fully-nutomatic operation of the short goods manu-
fucturing line requires only periodical supervision. Any
deviations from the normal operating lemperatures arc
quickly observed on external recording instruments and
can be corrected in time to prevent goods spoilage.

4) A battery of blowers on each side of the dry_cr‘prov.idcs
for sufficient air throughout all.stages. The uir is guided
through ducts into the drying chamber to the csired
location and then is forced through the conveyors and
the goods. Heaters between, the conveyor bands recover
the drying capucity of the air after the passage through
cach layer, Tru: heat input of each heater Is simply ad-
justed by two valves according lo a heat requirement
chart, to obtain optimum drying capacily for every
class of goods.

5) Two _products may be dried simultancously under con-
tinudus operation,' The'press shut-down time for dic
changing permits enough time between the two opera-
tions to adapt the climate to the following product.

6) The conventional screens are re laced by specially
shaped, corrosion resistant channels forming the con-

Buhler Press
ond
"
Short Goods Dryer
Instollotion

veyor clements, thus climinating 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 adapted
to the drying charucteristica of the shapes allows dif-
ferent drying times. These are obtained with o 2. or
J.specd conveyor drive.

9) The electric control ¢! net inuarporates all conlrols,
pilot-lights, starters and overload relays. 1t is located
for convenicnt observation by the operator.

Respective pilot lights flicker if a motor should fail to
operate,

CAPACITY

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

Y P e
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standby, Ry-Krisp: “Our sales chart is
something beautiful to watch.”

The most sensational growth has been
in low-calorie soft drinks; sales rose fram
zero to 5,000,000 cases in one year. Pio-
neer in the field was Kirsch's Beverages,
Inc. of Brooklyn, which started produc-
ing No-Cal ginger ale in 1952, aiming at
an annual market of 100,000 cases; in-
stead, Kirsch's sold half a million, added
four other flavors, and this year expects
No-Cal sales to top 2,504,000 cases. More
than 50 companies are now in the field,

The new emphasis on the U, §. waist-
line has forced some food producers into
hasty counteraction. Dieting has already
helped cut per capita consumption of
wheat flour [rom 157 Ibs. pre-war to 129
Ibs, a year, and the worried American
Bakers Association is spending a good
pare of its $1,000,000 adventising budget
to plug bread as a redueing food. Annual
potato consumption dropped from 132
Ibs, per capita in 1930 to 104 Ibs. last
year,

Among the hardest hit has been the
beleaguered dairy industry, A dairy-asso-
ciation survey showed that: (1) at any
given time, about onc-quarter of the U, §.
population is on a dict; (2) the first thing
dicters are likely to give up is milk prod-
ucts, Per capita consumption of whole
milk and butter has dropped 19% since
the war, But consumption of low-calorie
skim milk and nonfat dry milk has risen
as much as 1369, To fight the diet men-
ace, the dairy farmers will spend between
$6G,000,000 and $10,000,000 in the next
year, touting milk as the “ideal food”
around which 1o build a reducing diet.

Look Features Reducing Diet

Macaroni, spaghenti, nowdles, and other
products that are generally 1aboo for
weight-watchers, are permitted in ample
quantities in a new sciemtific reducing
dict described in the June 12 issuc of
LOOK Magazine,

In striking contrast to most modern
reducing dicts, the new diet is relatively
short on proteins and long on carbo-
hydrates and fats, Not only are macaroni,
spaghetti and noodles permitted, but
other surprising foods —such as breads,
breakfast cereals, cream, sugar and jam
— have a prominent place on the menu.

The reducing regimen, which LOOK
calls “revolutionary,” was devised and sci-
entifically tested by the Rockefeller Insti-
tute for Medical Rescarch, While sup-
plying all essentinls to good health and
good eating, it is said o trim off an
average of about 2Ve pounds of over-
weight per week.

Typical breakfast menus on the Rocke-
feller Diet call for buttered toast and
cereal with eream, while bread and butter
are also included on the lunch and dinner
menus. Meat, fish, eggs and other protein
foods are taken at dinner only, and then
in moderate quantity. Milk and cheese
are permitted in measured quantities as
substitutes  for meat or other protein
dishes.

The dict automatically stops reducing
the dicter when he reaches his ideal, or
normal, weight and from then on, keeps
him there, says LOOK.

Brooklyn Gentleman Farmer

Richard J. Walton, stalf writer of the
New York World-Telegram & Sun had
this picce recently about Representative
Victor L. Anfuso:

They call him “the gentleman farmer
from Brooklyn” and at first they couldn’t
understand what Congressman Victor L,
Anfuso was doing on the House Agricul-
ture Committee with them,

But he knew why. It certainly wasn't
because he knew anything about farm-
ing. Like most DBrooklynites he always
thought of a farm as some place where
the Dodgers were cultivating a good left-
hander,

On his sixth of an acre at 709 Bushwick
Ave,, the Anfusos’ only crop was a brood
of five youngsters and one flower bloom-
ing annually in a windowsill pot.

The reason for his being the only city
slicker on the 36-member committee, and
the first ever, was simplicity itsell. Who
eats what the farmers grow and where is
the biggest concentration of eaters in the
country?

S0 Congressman Anfuso was the choice
of the New York delegation ta join the
controversy that forever swirls around the
vital agriculture committee, And he had
to plunge into debate that frequemly
sweeps across partisan lines and s agreed
to he the most potent political force of
our time,

T'o a Brooklynite even the language of
the comtinuing  debate was  foreign —
Brannan plan, Benson program, fNexible
supports, firm supports, parity, soil hank.

So at first there was a slight resentment,
What could a man from Brooklyn con-
tribute to the complex farm problem?
But gradually that resentment vanished.
Perhaps it began that first day when
durum wheat was discussed.

A liule timidly he asked, “Isn't that
what semolina is made of? I'm very fa.
miliar with that; I'm a daily consumer,
never miss a day without macaroni or
spaghetti,” His colleagues laughed. And
they began to understand why he was
there,

But he had much to learn, He turned
to books. And he went to farms. At Cor-
nell Agricultural College he milked a
cow on the first try, “It was fun,”

In overalls and  widebrimmed  straw
hat, he stomped through barnyards and
waded through fields of waving grain,

Last November after 11 months on the
committee has was appointed as the Demo.
cratic member of a delegation to the
U.N. Food and Agriculture Organization
meeting in Rome where 71 other nations
discussed the life and death problem of
feeding the world's millions of semi-
starved,

He's glad he's on the committee. He's
learned that farmers “are just people
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working for a living: there's no difference
whether you push a pen or a plow.”

“Someday maybe I'd like to own a litle
farm,” concludes the gentleman farmer
from Brooklyn,

Froxen Food Rules Lauded

The new trade practice rules for the
frozen food indusiry are the best ever
issued by the Federal Trade Commission
in clearly specilying harmful discrimina-
tory practices that vielate the Robinson-
Patman Act, the National Association of
Retail Grocers announced from its na-
tional headguarters office in Chicago,

Commenting on the new frozen foad
rules, Mrs. Marie Kiefer, secretary-man.
ager of the Association sald: *“T'hese rules
mark a significant depariure from pre-
vious Commission practice of having the
rule on prohibited discrimination merely
parrot the statutory language of the Rob-
inson-Patman  Act without adequate ex-
planation or application 10 particular
illegal discriminatory practices. The basic
purpose of trade practice rules is the
climination of unlair trade practices by
industry-wide cooperation with the Com-
mission. This can only be accomplished
when the rules are written so people can
understand them in relation to their own
business.” £

Mys, Kiefer pointed out that this is the
first time the Federal Trade Commission
has given examples of price discrimina-
tion practices in food distribution that
violate the Robinson-Patman Act, In so
doing, it has increased substantially their
ceducational value, she said.

“By defining the practices which are to
be avoided, the rules for the frozen food
industry introduce an eflective means of
deterring  violations which result from
confusion, ignorance, carclessness  and
general indifterence,” Mrs. Kieler said.
*The result is that this new set of rules
points the way wherehy tiade practice
rules can become an effective educational
means for encouraging voluntary adher-
ence to the standards of the Act.”

Big Restaurant Business

Marion Isbell, Chicago restaurateur
and president of the National Restaurant
Association, predicts that the nation's
food service industry in 1956 will exceed
its volume of 1955, when sales totaled
17 billion 550 million dollars.

More than 78 million meals are served
daily in restaurants of the United States,
Isbell said, with 55,000 establishments
handling nearly 80% of the nation's
dining-out business,

There Is one restaurant for every 700
persons in the country, he explained. The
capital investment in a restaurant aver-
ages $800.00 per seat, he said.

Nearly one-quarter of all the food con-
sumed in the United States is handled
by the food service industry, of which
G0% of that total is served by the 60,000
member restaurateurs of the NRA, Isbell
said.

T

AVAILABLE ON REQUEST...an8 x 10 inch color transparency or black and white print of this pholo to use in your own advertising.

How appetizing dishes can help you sell

OLD-FASHIONED MACARONI AND CHEESE is just one of many
appetite-whetting recipes Betty Crocker, of General Mlﬂ?,
has developed to help you sell more of your _produ._xcts. Here's
how. Just feature the macaroni-spaghetti recipes in the
booklet at right as an extra service to your customers. g}no;d
recipes help them get the most from your product . . . like it
better ., . . want it oftener. That's the way Betty Crocker
builds fast repeat sales, and sho's known to millions as the
very symbol of food quality and service.

General Mills has already home tested these recipes—

among all types of familics. So they are sure to.enhnnce the
quality of your product. Get these delicious rcc:pea_tlmt. can
help sell your products to grocers and consumers alike, Cap-
italiza on them—in your advertisements, on package labels
or inserts, and in your sales literature.

THIS 12.PAGE RECIPE handbook is availablo now—
with room on the cover to imprint your name and
address. For sample and quantity price, ask your
General Mills saleaman or write to Durum Sales,
General Mills, Minneapolis 1, Minnesota.

DURUM SALES General Mills

MINNEAPOLIS 1, MINNESOTA
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SUMMER SUGGESTIONS

Spaghetti and Corned Beef

Summer’s the scason for leisure and less
work around the house, Menus still have
to e planned and meals prepared, but a
gool stock of macproni and canned meats
helps 1o cut down kitchen time,

Satisfying  easseroles  and  refreshing
main course salids are a simple matter
when the preparation invelves linle more
than opening a can and boiling a pan of
macaroni, Keep those recipes on hand for
Cilsy summer serving.

Everyone wants to cut down on kitchen
chores when warm weather comes along,
s the smart homemaker plans her menus
to include plenty of macaroni products
and canned meats. Nothing is simpler to
prepare than these fine foods and they're
ideal fare for picnics, barbeoues and other
outdoor meals.  Here are two fMlavorful
dishes that have been kitchen-tested  for
I8y SUIMNIET serving.

Summer Spagheuti and
Corned Beel Platter
{Makes 4 senvings)

tablespoon salt

quarts hoiling water

ounces spaghenti

Qup sour (reim

tablespoons prepared horse-rindish
Salt amd pepper 1o taste

12:0unee cain corned beel, sliced
aup grated sharp Cheddar cheese

Add | tablespoon salt to rapidly boiling
water. Gradually add spagheni so than
water continues to boil. Cook uncovered,
stirring occasionally, until wnder. Drain
in wolander,

Combine spaghetti, sour cream, horse-
vadish andl salt and pepper: mix well, Ar-
range spaghetti mixture and corned beel
an oven-proof platier. Sprinkle spaghetti
with cheese. Broil 341 inches from source
of heat 35 minutes, or until cheese is
hrowned.

- = X L -

Maucaroni Luncheon Toss
(Mahkes 46 senvings)
1 tablespoon salt
3 quarts hoiling water
2 cups elbow macaroni (8 nunces)
4 cup hutter or margarine
2 tablespoons all-purpose llour
2 cups milk
4 teaspoon salt
1 tablespoon prepared horse-radish
3 tablespoons chopped green pepper
3 tablespoons chopped onion

1 12ounce can luncheon meat, diced

Add 1 tablespoon salt to rapidly boiling
witler,  Gradually add macaroni so that
water continues to boil. Cook uncovered,
stirring occasionally, until ender, Drain
in colander,

Melt butter or margarine and blend
in flour. Gradually add milk and cook,
stirring contantly, until thickened,  Add
macaroni and remaining ingredients; mix
well. Heat 1o serving temperature, stirring
oceasionally,

Ham and Nowmdle Casserole
(Makes 6 servings)
tablespoon salt
quarts hoiling water
ounces medium egg noadles
(nhout | cups)
slices bacon, diced
l-pouned H-ounce canmed ham, cut
in Lindh cubes
mediumesized anion, warsely
chopped
medinmesized green pepper, diced
10Va-ounce can condensed cream
of chicken soup
cup milk
Add 1 tiblespoon salt 1o rapidly boiling
water,  Gradually add noodles so that

X e -

water continues to bhoil. Cook uncovered,
stirring occasionally, until tender. Drain
in colander.

Pan-fry bacon over medium heat until
crisp. Add ham, onion and green pepper;
saute until onion is wender. Add soup and
milk: mix well, Combine meat mixiure
and noodles: mix well, Turn into greassd
1aquart casserole, Cover and bake in
moderate oven (3500) 30 minutes,

Picnic Means Fun

The French, who seem to have more
fun than anybady, have a word for it
So do the Scandinavians, who take full
advantage of their short season by making
every summer day a picnic day, The Eng:
lish are some of the world's greatest pic-
nickers.  In Spain, Italy, Germany, the
countryside swarms with families on pic-
nies from April through October, In Aus
tralia and Sowth America the picnic sea-
son is winter in most of the workd,

Lucky Americans can picnic, like the
Swiss, high up in the mountains; like the
English at the seashore; like the Norwe-
gians among tall, cool pines, On the
hanks of broad rivers or beside hlue lakes,
there's no place like America for a picnic.
We can match the scenery of any countre
in the world. So enjoy your picnic this
summer., The whole wide world of Ameri-
it iy yours to choose from,

Marinara Souce Popular

Marinara Sauce, a specially prepared
Halian style sauce, has won widespread
customer approval, according 1o Golden
Grain Macaroni Company, producer of
this item. A Teature of the sice s dis
preparation by slow simmering 1o ellec
tively blemd the ingredients,

Macoroni Luncheon Toss
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Thanks to All You
Wonderful People!

You have made it possible this
Spring Season for us to enjoy the
largest volume of yolk sales in our
history.

Your confidence in us and our
product will further encourage us
to expand our facilities to produce
more of the same —

Rich Natural
High Color Yolks

Baltas Egg Products Company,

New York, N. Y. Zanesville, Ohio

Worth 4-0114 Gladstone 2-3678

Max Ballas

IC.

V. Jas. Benincasa




30 THE MACARONI JOURNAL June, 1956 | June, 1956 THE MACARONI JOURNAL 3

SEMI-FINISH LONG GOODS 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 16 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. !
!
{ TO FINISH DRY IN ROOMS

S —

- L BSEITTITI—————

STRAIGHY

LINg : Spaghe’r’ri (up to .075")

Seml-Finish Dryer

"prelimisary Dryer. ' . Ma caron i

| Within 94 Hours

Positive Automatic "
Transfer Mechanlsm
to three Preliminary

L ; Bl Dryers on floor below, :

s . Finish Drying Rooms 4 a nd
: /] ad|acent Semi-Finlsh ;

To su" ] Dryers, eliminating !

YOUR | Saaes e ' elevator use for

‘ Straight As An Arrow
‘ With

MACHINERY CORP. No STRETOHINGI

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

BUILDING
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Buildlny Considerations —
(Continued from page 17)

square foot building for a ceiling height
of 16 fi, instead of 14 (t. is only about
54,700

new building to the point where the
building was finally built, In almost all
cases each of the changes in plans re-

A CHART SHOWING COMPARISONS BETWEEN MULTISTORY BUILDINGS
AND SINGLE STORY BUILDINGS HAVING THE SAME GROSS FLOOR AREAS

Mutltistory Building Single Story Building
72,000 sqq, fti oo Total Gross Area ... Svm— | 4 F7 O B
Arca Lost Area Lost
2,976 sq. ft. ... Columns e 1,168 4. I,
1,512 5. [t oo Elevators ... None
2,160 sqp, fr. . Stairs None
8,600 8¢, ft. woreroreroeeoc. Appronches ... None

3,120 sq. ft. oo Outside

Walls oo 1,260 s, 01,

18,868 sq. Mt Total Area Lost 2,438 sq. [t
L3111} PP — {:] ] I $1 T 1 [ meee——— 1 LT B (0
82% e Percent of Usable Area 969,

14 At . Land Required ... s | 2 ACTES
193%, .. s GOSE 0f Building Complete oo 1007,

2% eeeeermnreerrems e GOSL O land per acre same in both cases e 109,
185%, § XVTH) B o T S p—— | | |
Cost per sq. It land and building, inclucing
186%, oo e heating, lighting, plumbing and elevatos . —110%
157 % ceere emreom emeecseennmee: COSE per usable sq. ft. of buildig e 114%,
162%, ceoeereerer oo COSE per usable sq. [t, land and building .. 1259

Overall Building Costs. It is always
dangerous to try to generalize about costs,
because every building is different, and
prices vary widely from one part of the
country to the other. However, one can-
not plan completely in the dark and it
helps 1o have some costs to use as tools
in planning. The following costs could
be considered reasonable for a plant in
a climate similar to that of New York,
§t. Louis or Chicago:

Railroad siding, $15.00 per fool; over-
all building cost, including lighting, all
utilitics, boilers and sprinklers, $8.00 per
sq. ft. (for single story); concrete block
walls, installed, $1.50 to $2.00 per sq. (t.;
insulated aluminum siding, installed,
$2.00 per sq. ft; brick and concrete wall
consisting of 8 in, concrete wall and 4 in.
brick, $2.50 per sq. ft; roof, $1.50 to
§3.00 per sq. It

Multistory or Single Story, The aues
tion of whether a macaroni plant should
be multistory or single story has caused
a good many arguments around the
country, Perhaps we can give some of the
factors to be considered in making a deci-
sion on this score,

Much of the alave information is from
the Austin Company of Cleveland, Ohio,
one of the biggest buiiders of buildings in

the United States. 77 beir view seems to be
prenty well substaniciated by the fact that
a vast majority of new factories today are
being built one story high.

Inidal Planning Vital

We have seen from the above discussion
that there are many factors to be consid-
ered and many possible courses of action
to be weighed in the planning of a new
macaroni factory. In every case where we
have been involved as consultants in a
new plant we have found that the plans
have been changed many times between

the original conception of the need for a
sulted in substantial benefits of efliciency
and reduction in cost. Each of the changes
has been made to incorporate new and
worthwhile ideas advanced by architects,
owners or ourselves, We rannot stress too
much the necessity for plemy of time in
the planning and a willingness to com-
promise a good idea with a better one,
Further, we cannot stress too heavily the
importance of securing the very best in
help from architects, engineers and con-
sultants thoroughly familiar with the re-
quircments ol construction, equipment
performance and building design.

Merger Movement Studied

Federal tax laws and anti-merger laws
are working at cross purposes, In effect,
the tax laws are motivating the very eco-
nomic concentration which the anti-trust
laws are attempting to prevent,

"This conclusion was stated in a detailed
study on the merger movement in retail
food and grocery distribution by the Na-
tional Association of Retail Grocers,

The Association found in its study that
the Fedceral corporate, estate and capital
gains taxes create an incentive for local
retail food merchants to scll out or merge
with large operators. This fact played an
important part in encouraging the wave
of mergers in the retail food ficld last
year, according to the Association's study
of the problem.

In a 25-page statement, approved by
the exccutive board of the National Asso-
ciation of Retail Grocers, with head-
quarters offices in Chicago, it was pointed
out that more than' 1400 food stores
throughout the nation were gobbled up
in mergers in 1955, Annual food sales for

these stores was estimated to be $1.2 bil-

- lion,
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After studying the potential impact of
this merger trend on consumers and farm-
ers, the Nargus board statement warned
that if the trend continues food price
competition will be strangled as more of
the market becomes concentrated in the
hands of a few giant distributors,

The Association, representing  inde-
pendent food market operators across the
nation, also found in its study that farm
producers, and particulatly these in the
fresh produce market, will be seriously
threatened if retail food distribution merg-
ers continue as they have In 1955, It was
emphasized that producers must sell in a
truly competitive market to receive a fair
price for their products, and that any
long run tendency toward concentration
of .the retail food market by a few giant
retail food distributors cannot be any-
thing but adverse to farmers,

To prevent a further continuation of
harmful mergers in retail food distribu-
tion, the Association suggested that the
Attorney General and the Secretary of
the Treasury undertake a study for bring-
ing the Federal tax laws and the anti-
merger law into harmony. It also recom-
mended a reduction in the corporate sur-
tax on income less than $50,000 so that
independent market operators can retain
more earnings for expansion purposes.
In addition, the Association’s study found
a need for strengthening the procedure
used by the Government in stopping
harmful mergers. One of its recommenda-
tions on this point was to require merging
corporations  with combined assets of
$10,000,000 or over to notify the Attor-
ney General and the Federal Trade Com-
mission at least 90 days before the pro-
posed merger is to take place,

The study by the Association ol merger
activity in 1955 relates to actions whereby
retail food stores that were independent-
ly operated are brought under the owner-
ship and control of a single management.
Since no onc knows exactly how many
mergers took place in the retail food
industry last year, Nargus considered pri-
marily such important mergers as those
of George Weston Ltd,, ACF-Brill Mo-
tors, the Kroger Company, American
Stores Company, Colonial Stores, Inc,
Winn & Lovelt Grocery Company, Dolly
Madison International Foods, Lid,, and
Grand Union Company.

Commenting on the merger study,
Alvin V. Hokamson of Chesterton, In-
diana, President of the National Associa-
tion of Retail Grocers said:

“Vigorous competition among a large
number of food retaflers is essential 10
holding retail food prices down and pro-
tecting our free society, The communistic
revolution in Russia proved, as history
has done for centuries, that any group
which controls food distribution controls
the entire country and its people. This is
the most practical reason why any sus-
tained trend toward concentration in food
retailing is not just an cconomic threat,
but a social and political one as well."
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® BRONZE AllOYS
® STAINLESS STEEL
o SPECIAL AlLOYS

AMERICA’S LARGEST

MACARONI

DIE MAKERS
SINCE 1903

Management continuously

retained in the same family.

Satisfied customers in over twenty countries

o ENOLAND ® BRAZIL o HAIN

@ GREECE e CHILE o ITALY

@ JAPAN o PERU ® MEXICO

® UNITED STATES ® ARGENTINA ® VENEZUELA
* PUERTO RICO ® ECUADOR @ ISRAEL

® CANADA ® URUGUAY o HAWAII

® PANAMA e CUBA e COLOMBIA

cvery die unconditionally guaranteed!

send for our

FREE catalog

to supplement your
present products. Written in
SPANISH, ENGLISH, ITALIAN.

, Waldarc & Sone

180 GRAND STREET - NEW YORK 13, N. Y. U.5.A.
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C. L, SIBBALD

New Address

Mr. C. L. Sibbald, director of the Ca-
telli Durum Institute has announced that
the oflices of the Institute have moved
from their location in Winnipeg to 13th
Street North, Lethbridge, Alberta. It is
believed the new location will be more
suitable since more than 95% of the 1956
durum crop is expected to be produced in
southern Alberta and western Saskatche-
wan. Recent attacks ol 158 stem rust
have forced the crop westward on the
prairies, where it misses the initial spore
infection. Furthermore, this trend  will
in all probability continue for some years
due to the difficulty being experienced
by plant breeders in their efforts to find
a variety of durum with good resistance
10 this particular race of rust. The Insti-
tute, which provides farmers, government
officials and the grain trade with informa-
tion about the growing, marketing and
processing of durum wheat, should be
hetter able to perform these services from
its new offices.

Plai:ting Intentions

In the first report on 1956 planting
intentions the U. S, Department of Agri-
culture predicted an increase of about
59 in all spring wheat acreage over last
year, Almost all of this increase is ac-
counted for by a 409 jump in durum
planting intentions, Other spring wheat
plantings are planned at less than 1%,
Representative acreages of wheat in the
northwestern states and their percentage
of last year's plantings, respectively, are
as follows: Spring wheat other than
durum — Minnesota 596,000 acres, 1019;
North Dakota 6,408,000, 101; South Da.
kota 2,050,000, 100; Montana 2,386,000,
101. Durum wheat— Minnesota 56,000
acres, 200%: North Dakota 1,254,000,
120; South Dakota 115000, 155; Mon-
tana, 596,000, 215,
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Average acreage for the 10-year period
1945-1954 ran as follows: Minnesota 47,
000; North Dakota 2,309,000; South Da-
kota 257,000; Montana 15,000,

California Durum Meeting

Tulelake farmers interested in plant
ing durum held a meeting on March 30,
Among the speakers were Phillip Tal-
bott of the Commodity Stabilization Serv-
ice, Washington, D. C., Norris Chambers,
farmers' field man for the Agriculture
Stabilization and Conservation Commit-
tee, Red Bluff, and J. T, Moody, acreage
allotment and marketing quota special-
ist, ASC, Derkeley.

They discussed the durum wheat bill
which has been signed by the President,
allowing Tulelake Basin farmers to plant
up to 45 acres of durum wheat, provided
certain qualifications are met by the
growers. Hans Karstennson and West
Williams, Siskiyou and Modoc County
ASC sccretaries, discussed the Siskiyou
and Modoc Counties ASG program for
durum wheat.

Milton Miller, agriculture extension
agronomist, University of California, Da-
vis, spoke on future demands of duriiz
wheat in the west. Dr. C. W, Schalier
associate agronomist, University ol Cali
fornia, Davis, reported on his trials «l
durum wheat varicties conducted in Tule-
lake in cooperation with the Tulelake
Farm Advisor last year. Ed Seus, manager
of the Newell Grain Growers Association,
and Ivan Kandra, manager, Winema
Elevators, spoke on west coast prices, mar-
kets, and seed supply of durum wheat,

Processed Eggs

The U, 5. Department of Agriculture
has released information on  processed
cgg production for March,

Liquid egg production during March
totaled 62,791,000 pounds, compared with
7,855,000 pounds in March last year and
the 195051 average of 88,190,000 pounds,
the Crop Reporting Board announced.
The quantities used for immediate con-
sumption and frozen were smaller than
a year carlier, but the quantity used for
drying increased by 21 per cent.

Egg solids production totaled 2,612,
000 pounds, compared with 2,357,000
pounds in March last year and the aver-
age of 4,010,000 pounds, March produc-
tion consisted of 398,000 pounds of dricd
whole cgg, 1,181,000 pounds of dried
albumen and 1,033,000 pounds of dried
yolk. Production during March last year
consisted of 518,000 pounds of dried
whole egg, 975,000 pounds of dricd al-
bumen and 834,000 pounds of dried yolk.

Froren egg production during March
totaled 49,212,000 pounds, compared with
55,419,000 pounds in March last year and
the 1950-54 average of 66,334,000 pounds.
Frozen egg stocks increased 17 million
pounds, compared with an increase of 21
million pounds in March last year and
the average increasc of 30 million pounds.
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Egg Prices

In the Chicago market, current receipts
of shell eggs firmed in price following
the Easter holiday and rose Irom a level
of 35.5¢c per dozen to a high of 38.5¢ in
the third week of April, They eased off
about Ic as the month closed.

Frozen yolks of 459 solids and dark
color fluctuated in a narrow range of 48
to 52c¢ per pound during April. The
upper limits were hit when shell egg
prices rose and the trend downward fol-
lowed the same pattern, Whole eggs in
frozen form were in an cven narrower
range of 80 to, 82c per pound as were
whites at 22 10 Hc for the entire month,

Of all processed egys, driced yolk solids
showed the greater movement in price,
Starting the month in a range of %9c to
$1.07, they rose the first week to range
between $1.20 and $1.30 per pound. They
cased ol at month's end to stand at $1.07
to §L.10.

G. M. Elects Lohman
Vice President

William A. Lohman, Jr., director of
siales for the Flour Division of General
Mills, has been elected a vice president
of the company by the Board of Directors.

Lohman joined General Mills in 1919
as secretary to the manager of the com-
pany's New York office. He became chiel
clerk at New York in 1923, and handled
special sales and broker contacts [rom
1925 until 1928, when he became bakery
sales manager. He was appointed man-
ager of the New York district office in
1939, When the present Flour Division
was formed in 1958, he was named direc-
tor of sales with headguarters at Minne-
apolis.

Born at Brooklyn, N. Y., in 1902, Loh-
man received his  education at  the
Hellley Institute in Brooklyn. He and
his wile, Kathryne, live at 651 East
Minnchaha Parkway in Minneapaolis.

He is first vice president of the Allied
Trades of the Baking Industry, a past
vice president of the Bakers Club of New
York and past president of the New York
Association of Flour Distributors,

Golden Grain Man Killed

Olen Hart, assistant sales manager of
Golden Grain Macaroni Company for
Northern California was fatally injured
in an automobile accident near Sacra-
mento April 18,

Mr. Hart, a native of Indiana, joined
Golden Grain as a salesman in 1946,
after serving in the armed forces. In
1955 he was made Assistant Sales Man-
ager, a position for which he was emi-
nently suited,

A man who enjoyed close friendships
and wide popularity, Olen Hart was a
hard working, successful sales exccutive.
His untimely death is mourned by his
wife, two married daughters and seven
grandchildren, a host of friends and the
entire Golden Grain organization.
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Triangle Introduces
New Machine

A new, fully automatic machine makes,
fills, and seals up 10 GO pillow style, single
or double wall bags per minute from roll
stock. Called the ElecTri-Flex, it is of-
fered by Triangle Package Machinery
Co., Chicago, Hlinois, who report that its
low cost makes it practical for any plant
packaging as few as 3,000 bags per day.

The machine is normally furnished
with Triangle Elec-Tri-Pak Net Weight
Scales, but can be equipped for either
volumetric or auger feed, or for hand
loading.

Triangle claims that in most cases pro-
duction per minute is the result of the
number of net weight scales used and the

rate at which those scales can weigh ac-
curately, It is not determined by the
number of bag making tubes, Hence, they
claim that by using 2, 8, or 4 Triangle
scales, speeds ranging from 20 10 25 a
minute up 1o G0 complete packages per
minute are easily achieved.

It is claimed, too, that the new Elece
Tri-Flex is a considerably more simple
machine, easicr 1o operate and ecasier to
understand  than most other machines
that do similar work., ‘Triangle claims that
a complete changeover of product and
film size can be performed in from 10 0
20 minutes, Furthermore, the Triangle
scales can be fed either from overhead or
from a waist high Hoor type hopper, A
new folder has been prepared by the man-
ufacturer and will be sent upon 1erjuest.

Rosen Talks on Flexible
Packaging

Shy Rosen, vice-president and director
of Eastern operations of Milprint, Inc.,
gave an address on the “Adaptability of

THE MACARONI JOURNAL

Flexible Packaging for Today's Market”
on May 2nd to New York University's
5th Annual Design Seminar.

*The adaptability of all basic flexible
packaging materials is truly remarkable,
They can serve a function in themselves,
or can be used in conjunction with almost
cevery known container—flexible or rigid,"
pointed out Mr. Rosen,

He added that flexible materials not
only complement or help to make rigid
container more cffective, but also they
can and do challenge and directly com-
prte with glass and tin cans, “Flexible
packaging, while not the ‘cure-all’ for all
packaging problems, has the widest range
of adaptability for more packaging prob-
lems than any other single container,”

Du Pont Pushes Mylar

Vivid proof that "Mylar" polyester film
has overcome many early difliculties to
establish fwsell as o new packaging ma-
terinl was ollered by the Du Pont Film
Department  exhibit at  the National

Packaging Exposition,

A large nssortment of on-the-market
packages and an announcement that
“Mylar" can now be used on automatic
packaging equipment provided support-
ing evidence for the theme, *‘Mylar’
Polyester Film=A Tough Film for Tough
Packaging Jobs."

A variety of products and methods of
packaging emphasized the progress made
by this strongest of plastic films, roducts
ranged from metal washers, apples,
clothes-pins, garden shears and  paper
cups, to a clarinet and a recemdy intro-
duced frozen mean specialty that can be
heated  right in the bag made  with
“Mylar."

More than 75 packages showed how
the sparkling clarity and crisp appearance
of "Mylar" are being used to ateract “im-
pulse sales” —especially  in  sell-service
outlets. Durability was an equally impor-
tant factor for manufacturers who chose
“Mylar” because it offered extra protec
tion for slower moving items. “Mylar®
offers added insurance against tearing,
puncturing, or other damage in handling
and storage, Its basic strength is unaffect-
ed by changes in temperature or hu .y
and it does not embrittle with age.

Most important development at the
show was the use of "Mylar" on auto-
matie packaging equipment for bundling
and direct tray overwrapping. The in-
ability to heat-seal polyester film in the
conventional manner has been a packag-
Ing handicap. However, chemists at Du
Pont's Sales Development and Technical
Service Laboratory discovered that a com-
bination of benzyl alcohol and heat pro-
vided an excellent seal. Working closely
with machinery manufacturers, they
found this principle could be applied to
standard equipment by making a few
relatively simple engincering changes.

Visitors saw two of these converted
machines in operation. A bundling ma-
chine, loancd by the C. F, Sauer Co,
Richmond, Va,, manufacturers of food
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products, demonstrated  how “Mylar"
polyester film is being used to bundle
cartons of extracts.

Another machine, converted to seal
with heat and benzyl alcohol, demon-
strated that “Mylar” can be used on high
speed automatic equipment for direct or
tray overwrapping.

Fringe Benefits for Salesmen

“Salesmen are people, aren't they?
This comment by an executive attendin g
the American Management Assoclation's
annual matketing conference in New
York typifies management's evident desire
10 bring salesmen out of their occupi-
tional isolation and strengthen their fecl-
ing of “belonging” to the company theyr
represent,

One practical expression of this desire
is the rapid trend toward full inclusior.
of salesmen in fringe benefits given other
cmployees. In a spot survey at the con-
ference B2 per cemt of the responding
companies said that they now provice
pensions for their salesmen. Even assun-
ing that the survey represents a more
progressive than average segment of man-
ugement, the 82 per cent inclusion of
salesmen marks a dramatic advancement
over 1953, when a natonwide study
showed less than hall the parddpating
companies extending pensions to - their
sales forces.

In the present survey salesmen fare
better than plant employees, and about
as well as oflice employees on fringe bene-
fits promoting sccurity; pensions, hospi-
tal and health insurance, life insurance,
paid sick leave, and severance pay. A few
firms, in fact, said they had see up ceriain
plans for salesmen only.

Salesmen get paid vacations in 165 of
the 179 companies, Of the minority of
firms having either a profitsharing or a
Christmas bonus plan, most include sales-
men,

Fringe benefits help 1o reduce sales
force turnover, most companices said, But
this was far from the anly reason for in-
stalling them. The mo.ive expressed most
consistently was that of simple moral
obligation, “We have never been able 10
figure out why salesmen should not be
included,” one sales manager explained.

Many firms believe that by giving the
salesman greater security, they set free his
cnergy for productivity on the job, Loy-
alty is an important consideration; still
another is reduction of interdepartmental
friction. “Salesmen often feel left out,”
one man said, “They would be awlfully
hard to live with if they did not partici-
pate in fringe benefits” A number of
companies féel that the benefits encour-
age loyalty “not only from the salesmen
but also their families.”

Unquestionably, today's tight man-
power situation exerts some influence:
Competition for good men makes fringes
a necessity, many sales exccutives re-
ported. “We use them as a selling point
in employing men,” said a chemical firm;
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and o large instrument company uses its
pemion plan to “encourage a carcer with
the company since it provides protection
and a buildup of equity.”

Special considerations such as union
contracts, tax savings, amnd  savings to
salesmen mile possible through group
purchining of henefits have influenced
some cnmpanics,

By amd large, though, the most [re.
quent —and  most  heartening — reason
given for indwding salesmen in fringe
benefits is thint expressed by a marketing
seTViLe Ianager:

“Alrer all, they are part of the Faily,”

Far Office Automation

A new refinement in oflice automation,
a method of housing and indexing strips
of perforated paper tape and edge-
punched ands o save time in common-
Language data-procesing operations, has
been announced by Remington Rand.

The method is a simple adapuation of
Kardex, the visible-record system on which
many of the world's business Tacts are
stored, [ts unigue advantages of  com:
piciness, visibility amd guick  reference
have made it a natoral for this important
new role in automatic data-processing.

Today's clectronic office methods rely
1o a great extent on the use of comman-
language paper tape, The working tape
itsell must, of course, be stored and han-
dled on spools, But a large amount of
non-variable  or repetitive  information
cim he recorded on short strips of tape,
or on edye-punched cards, to be pulled
from a file and reproduced into the work-
ing tape as required,

Theee master tapes amd cards, which
sive countless manchours in any sireahle
dita-processing nperation, are wsed over
and over again, They must be kept in
pood condition and  protected  against
wrinkling or tearing: at the same time
they must be kept carefully in order and
be made available at @ moment's notice.

In a purdhasing department, for ex-
ample, it might be desivable 1o maintain a
Rardex record containing a strip of per-
lorated tape for cach item frequently pur.
chaseal, “The information stored on this
miaster tape would indlude such non-varia-
ble facts as the complete shipping address,
the standard commadity number, the item
description and shipping details. When
this dlata is pulled from the visiblv-indexed

Rardex file at the time of order and
antomatically repraduced into the work-
ing tape, only such variable Tacts as the
quantity desired and the order number
would remain to be manually entered.

In the same way, a Kardex installation
in the order departiment would allow all
these facts to be entered into each sales
order in a single automatic aperation:
customer name, type of business, complete
address, shipping instructions, interested
silesmin, number of involces, and terri-
tory, After manual entry of the variable
data, the new tape then produced conld
he transmitted o the plant involved by
Telewype,

In the production depariment, non-
variable data stored in the Rardex record
would greatly simplify the creating of bills
of material, operation sheets and requisi-
tioms,  Similarly, the billing department
could keep o Rardex file of master tapes
ontaining customer name and  address,
shipping instructions, number of invoices
required, and terms,

The standard sire Kardex pocket cn
accommaodate both five and eight-channel
tipe. The tape is fitted into a holding
card in the Rardex pocket, and the in-
formation codded in the tape s printed
on the hody of the holding card for identi-
fication purposes, Several folds of tape
v be comfortably housed, and as many
as three separate tapes may be stored in
the same pocket,

When edge-punched cards are used in-
stead of tape for recording non-variable
master information, they cin be inserted
into the Rardex pocker efther vertically
or horicontally, depending on their sive,
Unlike the performed ape, the edge-
punched card provides jts own space for
identifying information, and postings nay
be macde right on the body of the card it
sell. “Therefore, the entire card can be
wsed both in the common-language repro-
ducing machine and as a posting medivm;
no additional holding card is necessary,
Hefter to Milprint Board

Rolamd N. Ewens, president ol Mil-
print, Inc., Milwaukee, Wisconsin, has an-
nounced  the appointment of  Bert G,
Helter to the Boand of Directors of this
nation-wide  packaging and  lithography
company,  Mr. Heher s vice-president
and general sales manager and has been
with the compamy twenty-five years,

In Spokane the U. 5. Macaroni Company Is a family offair, with left to right, Joe, Fil,

Vincent, Albert, and Art De Felice,
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Giordano Joins
Appliance Firm
The appointment of Joseph Giordano

as general counsel amd administrative
direcior of Friendly Frost Stores, Inc, was
announced May 21 by Frank Perl, presi-
dent. Friendly Frost operates a chain of
household  appliance  super-markets in
Brooklyn, Queens and  Long  Island,
New York,

As a member of the firm of V. La Rosa
& Sons, Mr. Giordano was well known
amed respected in the macaroni industry
s an o energetic commitiee worker and
an articulate spokesnim, e was chaire
man ol the Assodiation's Commitiee on
Standarcs, and was an active member on
the lustitute's subcommittee lor movie
projects.

In amnouncing his separation from the
industry, Mr. Giordano wrote the editor:
“I am sure 1 do not have 1o well you of
the regret [ leel in making this announce.
ment, These years of assodiation with
La Rosa and the industry have made up
the  most  stimulating  and  enjovable
perind of my Jife. 1 shall never forget
those years nor the fine friends Pve devel-
oped during those years, My hest to all.”

About N. J. Cavagnaro & Sons
The Buyers Guide, pages 62 amd 63 in
the April issue of the Macaroni Journal,
listed N, ], Gavagnaro & Sons ol Brook-
Iyn. New York as manufacturers of new
amd rebuile macaroni equipment. “This
should lave been qualified 1o say they
do not wake sew machinery lor the man-
ulacture of spaghetti, macironi amd noo-
tles, with the exception of wechines for
Chinese  type nowdles, “Pheir - primiry
siness s in baling cquipment,

New Members

Several firms have joined the National
Macaroni ManuFicturers Associintion since
the listing was mide on pages 31 and 35
in the April isue of the Macaroni Jour-
mal. They indude the Phoenix Macironi
Co. ol Phoenix, Aricona, Costa Macaroni
Co. and Florence Macaroni Company of
Los Angeles, Associates include the Kraft
Foods Company of Chicago and  the
Fuller Company, Catasagua, P,
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GES BY MILPRINT

Even the eageres! beaver omong flesh-and-blood salesmen can't alwoys be on
hand to promole your mocaroni and noodle products . . . but your Milprint
package canl I1's o package that's designed to stop busy shoppers . . . brilliant-
ly precision-printed by experienced craflsmen to exlend an irresistible invitation
to buy — aslong as there's a customer In sight!

Why take o chance on your producl being left behind on the shelt? You're as-
sured of over half a century of pockaging experience plus the wides! variely
of packoging malerials and printing processes available anywhere when you
call your Milprint man — first!

Printad Cellophans, Pliolilm, Folyethylene, Saran, Acetals
Glassine, Vitalilm, Foils, Laminations, Folding Cartani. Boas
Lithographed Diiplars, Piinted Pramotional Materiol

k] @ *

PACKAGING MATERIALS
LITHOGRAPHY &

Ganeral Offices, Milwavkes, Wittoni'n
Sales Oflicer in Principal Civen

PRINTING

*Reg. US, Far. ON
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GENERAL MILLS CONDUCTS
IRRADIATION STUDIES

A POWERFUL source of radioactivity
has been installed at the General
Mills Research Laboratories to be used
in studies of chemicals and Tood irradia-
tion. The project was carried out under
the direction of L. F. Borchardt, Director
of General Mills Physical Research, and
his associmte, Donald Young.

‘The source, nearly 4,000 curies of high
activity cobalt 60, was shipped by truck
from the Qak Ridge National Laboratory
in a 6,000-pound lead container. (Radio-
active cobalt 60 is made by activating sta-
ble cobalt 5Y, a natural metal which looks
like steel, in a nuclear reactor.)

The only major cobalt source in this
area and one of the largest in the coun-
try, its radiation energy is equivalent to
about 6,000 grams of radium which would
be worth about $120 million. This is far
more radium than has ever been isolated
in the world.

For sale usage, the cobalt will be kept
submerged under a shield of 12 feet of
water in a well 4 by 6 feet. Material to
be irradiated will be lowered to the bot-
tom of the well and placed adjacent to
the cobalt,

Installation of the highly active ma-.
terial involved lowering the threeton
lead container through a hatch in the rool
of a small building built over the well,
and to the botom of the well. Then, six
stainless steel “pencdls,” Ve inch in diam-
cter and 9 inches long, cach containing
56 cobalt disks, were removed from the
container and placed in mechanical hold-
ers in the well. The shipping container
will be rewrned to the Oak Ridge Na-
tional Laboratory.

General Mills Rescarch officials point
out that the radiation studies of foods
and chemicals will be a broad program
involving a number of different possible
developments. In fact, the cobalt, rather
than another radiation source, was pur-
chased because of its high energy—enough
to include treatment of a wide variety of
materials with complete penetration,

Generally, Dr. John Andrews, Director
of General Mills Food Research, and food
scientists at other laboratorics, expect
food irradiation studies to result in prod-
ucts with greater consumier convenience
and less physical and flavor change in
processing and storage. Put, it least in
the foresceable fuiure, this treatment
cannot be expected to replace the con-
ventional heating and [reezing processes,

Alo, this source of energy cannot be
expected to replace the common, inex-
pensive. means of chemical processing,
but those chemical reactions which are
impossible or impractical by conventional
processing will be investigated in the
General Mills radiation work.

Food irradiation research in other lab-

oratories has revealed that  potatocs,
onions and other rubers can be irradiated
to prevent them from sprouting in stor-
age. Prevention of insect reproduction
and consequent deinfestation of grain or
other dry foods, and control of trichinosis
in pork has been advocated by several
research groups, Although this rescarch
may be considered in its infancy, a num-
ber of promising applications have al-
ready been found.

* Facilities for keeping the cobalt at the
General Mills Laboratories include such
safety devices as a float-valve water inlet
to keep the water at a safety level, Should
this fail, an alarm system sounds when
cither the water level drops below the
prescribed level, or when the radiation
level at the water surface rises above a
predetermined setting on an ionization
chamber monitor. This radiation monitor
also guards against danger by sounding
the alarm in case one of the cobalt pen-
cils was accidentally raised toward the
surface of the water. Also, as a matter of
safety, there is no drain plug in the bot-
tom of the well.

When necessary 1o remove the water
from the well, as for maintenance or
repair work, the cobalt pencils may be
lowered into a three inch stainless steel
pipe which extends another 12 feet below
the bottom of the well,

Rice Enrichment Adopted
in South Carolina :

For the past four years, rice millers in
the United States have been enriching all
white rice for the Puerto Rican market
with vitamin By, niacin and iron as re-
quired by government regulations of the
island commonwealth, but until this year
only occasional attempts have been made
by individual rice packers to enrich their
products for consumers in the United
States iself.

South Carolina, the first state in re-
quiring that white flour and corn meal
and grits meet modern nutritonal ideas
through enrichment with vitamins and
minerals, now is the first state to establish
official enrichment requirements for white
rice. The legislature of South Carolina
has passed a rice enrichment act which
has been signed by Governor George Rell
Timmerman, Jr. This new law provides
that all white rice sold within the state
after July 1, 1956 be enriched and that a
special label statement be made thae in-
structs consumers against washing or rins-
ing the rice.

White rice is a staple ol the dict in
South Carolina; its citizens have a high
per-capita  consumption. There appears
to be a feeling among nutrition experts
that other states having consumption as
high as or higher than South Carolina
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may now [ollow suit with similar legal
requirements.

‘This new development in South Caro-
lina focuses attention on the whole ques-
tion of improving the nutritional quali-
ties of processed cereal grain loods
through enrichment. O special interest,
thercfore, to all bakers, millers, to man-
ufacturers of macaroni  products  and
breakfast cereals, is the new 20-page illus-
trated brochure just published by Holl-
mann-La Roche Vitamin Division,

Titled "The Vital Story of Cereal Grain
Products — Enriched  with  Vitamins " and
Iron for Better Nutrition,” the new pub-
lication treats each food in a seporate
chapter, and demonstrates the value of
enrichment to white flour, white bread,
macareni products, corn meal and grits,
white, rice, Civina, and prepared break-
fast cercals

This popular edition, filled with facts
about enrichment, is being widely dis-
tributed by the Roche people among nu-
tritionists, public health experts, dietitians
and women's news editors as a source
book on grains enrichment,

A limited number of copiles is available
on request from the Vitamin Division,
Hoffmann-La Roche Inc., Nutley 10, New
Jersey.

Italian Feast

You don’t have to go to Rome to enjoy
an  Nalian  feast.  Such  delicacies  as
ravioli, spumoni, pizza, minestrone,
spaghetti, lasagna, and veal scaloppine
are available from neighborhood market
shelves, frozen-food cases, and meat coun-
ters, The May issue of Betier Homes &
Gardens magazine offers recipes and sery.
ing suggestions for these and  other
Italian foods,

Paris Memo

Some of the most expensive looking
jewels in Paris are baked in a second-floor
apartment  kitchen at 79 avenue de
Versailles,  Overcooked spaghetti is the
bizarre raw material used by artist Val-
entine Velter for her richly enameled
clips and accessory set-pieces retailed by
some of the top couturier names in
France. Twisted, cut and shaped into car-
rings, necklaces and clips, her poetic pasta
is then painted in bright — even garish —
colors, varnished and baked for several
hours. Spotied with colored vermicelli
stars and letters, the thoroughly fired
result emerges from the oven in delicite
soft shades of antique blue, Ivory and
tired silver, faint violet and faded rose
that recall the tints of old enameled
Byzantine jewels. By Monique in the
Lebanon, Pennsylvania Daily News,

Container Corr. Net Rose

Sales of Container Corporation of
America in the first quarter this year were
179 above those in the comparable 1955
period and earnings increased 25%, Wal-
ter I, Paepcke, chairman, reporied at the
annual meeting.
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How to make your noodles stand out
with richer. .. more golden color!
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USE CLOVERBLOOM EGG YOLKS®

(Frozen or Solids)

The deeper colored quality yolks
with uniform solids content!

® Made from fresh breakfast-quality shell eggs
o Carefully selected for uniform dark color

® Solids always uniform

g fozen ik

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

ARMOUR CREAMERIES, chicago 9, Il
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STORE OF TOMORROW

IRCULAR fool stores may be the

shape of the future, providing maxi-
mum selling area and the most efficient
aperation, according to an article in the
Nargus Bulletin, official publication of
the National Association of Retail
Grocers.

In its specinl “Modern Stores Annual
Report and Survey Issue,” the Bulletin
presents a circular layout for study and
describes the advantages and  disadvan-
tages of the “round” store,

“Mathematicians long have known that
a circle encompasses the greatest Interior
area with the least amount of exterior
wall,” the article points out. “For a busi-
ness that could adapt itsell to this shape,
it would mean advantages costwise in the
structure jtself.” !

According to an architect there is 30
per cent more shell space in a round
building than in a square one, and cus-
tomers can see 70 per cent more of the
merchandise on circular shelves.

“No conclusions an this unconventional
plan are drawn,” the article states. “It is
possible and workable. Stare shapes other
than the conventional rectangle are be-
ing given serious consideration in retail-
ers' planning. Don't be hampered by the
faults of previous buildings in any new
venturel”

Also presented in the Bulletin is a
portfolio of modern store fronts and
interior arrangements, including archi-
tectural designs for canopy entrances,
glamorizing a small store, making the
most of daylight, and economical store
construction with wide flexibility.

A special article describing *“The Food
Store of Tomarrow" presents some of the
ideas now in the talking and experiment
stage, such as “air curtain” entrances that
climinate entrance doors, multi-deck
frozen food cases to increase frozen food
display capacity 50 per cent and more,
closed circuit television so operators can
observe all areas of the store, motorized
shopping cars, and clectronic lighting.

“Tomorrow'’s store will be designed
around the shopper,” the article fore-
casts. “Covered walks will offer protec-
tion from the weather almost from the
moment the shopper leaves her car,
Pick-up stations near the exit will elimi-
nate need for carry-out boys, Loud speak-
ers will flood the entire area with soft
music, interspersed with shopping sug-
gestions.”

The entire store will be overlooked by
a mezzanine, comaining offices and cus-
tomer service booths, the Bulletin pre-
dicts. “Either on the main floor or mezza-
nine will be leased service shops, A barber
will cut Junior's hair, and shoe and tai-
loring scrvices will be performed during
Mother's shopping trip. A laundromat
will allow her to do the washing while
she shops, with no time lost waiting idly.
A branch of the local bank will cash
thecks, accept deposits, write money or-

ders and offer general banking services
of a limited nature.” :

An illustrated article discusses the latest
in lighting and the new materials that
“may soon cnd the era of bare exposed
lights." According to the Bulletin, “The
ultimate in lighting is the luminous ceil-
ing in which the entire surface is illumi-
nated by concealed bulbs, . . . Regardless
of which system of luminous ceiling is
used, all that are on the market today
have acoustical properties, as the ceiling
surface is broken into small areas.”

Thirty-five pages of stories and illus-
trations include store planning for tomor-
row's competition, trends in meat de-
partment equipment and better parking
lot layout.

With the building boom still on, Nar-
gus members have indicated they will
make 1956 another record year in new
store construction, building stores that
will be “frillier than ever and more ex-
pensive.”

A total of 28,500 members predict they
will buy new equipment, and Lozen food
cases and refrigerated sell-service meat
and produce cases lead the parade, the
survey reports, Purchases of shopping
carts, mechanical checkouts, cash regis-
ters, store safcs, conveyors, scales and
meat saws rank high in purchasing inten-
tions.

Freedom for Homemakers

Mrs. Homemaker has benefited enor-
mously from the attentiveness of the gro-
cery industry, Paul S, Willis, president of
Grocery Manufacturers of America, said
recently,  She enjoys two  outstanding
privileges. “One is the freedom to choose
from among a very real abundance of
products. The other is her reasonable ex-
pectation of receiving more for her
money."”

Speaking on the “Economy of Free
Enterprise, How it Affects the Consumer,”
Mr, Willis pointed to the amazing growth
of the grocery industry in terms of dollar
volume and gaods on the shell. “In to-
day's markets we find all the way from
4,000 to 7,000 items, depending on the
size of the store,

“The sellservice market, fusell, s a
uniquely American development, born of
the idea that consumers would appreciate
the convenlence of shopping under one
roof and saving moncy, Some men of
vision and business judgment bet their
shirts on the idea, and we can thank our
lucky stars = or rather the free enterprise
system which encourages such daring —
that they succeeded.”

Mr. Willis underscored the difference
between the pre-War and the modern
grocery basket, which provides the con-
sumer with better nutrition, improved
quality, wider variety, greater tastiness,
and many timeswing and convenience
services now built into modern grocery
products. “These new and improved foods
which are [airly commonplace miracles
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today have contributed a great deal to the
growth of the entire industry,” he said.

“The consumer's freedom of choice is a
rare and wonderful thing. In many na-
tions . . . the government makes the de-
cision on what gets on the shelves. The
consumer's vote with her dollars is the
most democratic and the most practical
way of deciding what products fail and
which shall succeed,

“We sometimes overlook the fact,” Mr.
Willis continued, “that as a result of in-
creased productivity and ingenuity it costs
us a smaller percentage of our paychecks
to fill our food needs today than it did in
the hey-day of law prices,

“There are a number of ways to get
more for your money," he explained,
“s « « lower prices, larger quantities, beuer
quality and now the grocery industry has
added a new dimension — you can get
more service, more leisure time from con-
venience-type foods.”

Prices on items such as frozen concen-
trated orange juice and baby foods are
far below what they were when they were
first. marketed. This happens, according
to Mr, Willis, because “The very con-
siderable savings of mass production and
distribution help build up pressure for
price reductions.”

Mr. Willis spoke of the manulacturers'
contributions in  improving products
through scientific development and in
bringing about sweeping changes that
“come along to knock all our ideas of
price and value into a cocked hat.”

“Competition is, of course, the greatest
downward pressure on prices. It's pushing
all other pressures.” Those “competing for
your favor are well aware of the sensitivity
of your pocketbooks. And so you may ex-
pect something more for your money —
on a continuing basis,"

Mr. Willis concluded that “nowhere on
earth is the consumer put on so high a
pedestal, given so many privileges in the
marketplace, or so thoroughly observed
for even her whispered wishes,"

A Customer

A customer is the most important per-
son in any business,

A customer is deserving of the most
courteous and attentive treatment that
can be given him.

A customer is a person who brings a
supplier his wants — it is the supplicr's
job 1o fill those wants,

A customer is not somcone to argue or
match wits with,

A customer is a part of your business —
not an outsider, "

A customer is not an interruption ol
your work — he is the purpose of it

A customer does you a favor when he
calls on you — you are not dolng him a
favor by serving him,

A customer is not a cold statistic — he
is a fleshand-blood human being with
feelings and emotions like your own,

A customer is not dependent on you —
you are dependent on him.

A customer is the life-blood of your
and every other business.
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Skyscraper
Mill of

Comes the

North Dakola 5=

R

Finest Semolina and Durum
Flour in the World!

Good Chefs know when they are
Cooking Top Quality Products!

. . . you never sacrifice quality in your spaghetti,

macaroni and noodles when you rely on the world's
finest Semolina and Durum Flours, manufactured by
the North Dakota Mill and Elevator: DURAKOTA,
fancy No. 1 Semolina; PERFECTOQ, fancy Durum
Cranular; EXCELLO, fancy Durum Patent.

PHILIP R. FOSSEN
General Manager
N. D. Mill & Elevator

Directing the over-all opera-
tion of the North Dakota
MIill ond Elevator Is P. R,
“Phil"” Fossen, General Man-
ager, The North Dakota Ml
and Elevator Is one of the
most modern in the United
States.

North Dakota
Leads the Nation
in the Production
of Durum Wheat

North Dakota
Mill and
Elevator

GRAND FORKS, NORTH DAKOTA

EVANS J. THOMAS
Mgr., Durum Division
N. D. Mill & Elevator

Evans ). "'"Tommy'* Thomas,
headquortering at Chicago,
heods the Durum Division of the
North Dakola Mill end Elevotor.
A veteran of the industry, Mr.
Thomas is widely recognized for
his knowledge ond experience in
the semolina ond durum flour
industry.
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How To Solve The
Farm Surplus Problem

A revolutionary new plan to master the
nation’s number one domestic problem,
the furm surplus, has been advanced by
John S, Willlams, senior vice president
and director of Cunninghrm & Walsh,
New York ad agency, Esseiice of the plan
is to sell this surplue hail here and abroad
by a large-scale use of the modern adver-
tising and marketing techniques that have
made the United States the world’s great-
est merchandiser,

Williams told members of the National
Newspaper Promotion Assaciation  that
farm surplus had cost U, 8. taxpayers over
22 billion dollars in the past three years,
and that storage costs alone were more
than one million dollars a day.

Williams said that the problem of scll-
ing farm commadities held by the govern-
ment was essentially the same as selling
an inventory excess for a business organi-
zation. The only difference would be one
of degree, he pointed out. Farm surplus,
piling up at a rate of over nine hillion
dollars annually, would require market
analysis, rdvertising, and merchandising
promotion on a broader scale than hither-
to required by even the nation's largest
industrial producers, he said.

Williams stated that although each suc-
cessive  government  administration  had
greatly extended the scope of its business
operations, practically no use had been
made of advertising and marketing prac-
tices accepted as vital by private business
organizations, He pointed out that the

,federal government's total advertising out-
lay in measured media last year was only
$200,000, as compared to budgets of
$00,000,000 or more for a single private
enterprise.

Williams proposed that the government
establish a Farm Surplus Marketing Com-
mission, set up on a non-political basis
similar to the Atomic Energy Commission.
This Commission would sclect advertising
agencies on a competitive basis, in the
samie way as a prospective client chooses
an agency., Each agency would be given
an advertising appropriation for a specific
surplus commodity, such as butter, wheat,
corn, or cotton, The agency would then
sty both domestic and foreign markets,
develop new outlets, create new uses for
the commodity, and then promote it and
advertise it. In recent years, the adver-
tising agencies have accomplished this feat
again and again, with such products as
frozen foods, concentrated fruit juices and
many other products, he said.

Williams pointed out that the popular
concept of advertising and its function,
based on the agency of 25 years ago, was
generally inaccurate. “In 1930, advertis-
ing agencies consisted mainly of creative
people and media men. When a copy-
writer created an advertisement, he didn't
have any gauge to tell if it was good. He
had a hundred-to-one chance that his ad-
vertisement would succeed, Gradually re
search began to creep into the agencies
and the copywriter now had some founda-
tion upon which to work, Added to copy

rescarch came media research, marketing
research, and merchandising and promo-
tions.”

Williams said that advertising has
proven its ability to use these new tech-
nigues to expand markets for established
praducts, andd to launch new products on
a profitable course. The proof of thir lics
in the fact that American business today
places its sales future with agencies at an
annual cost of 9 billion dollars, he said.
With such a background, agencies have
the experience and facilities to take prod-
ucts that are dying, like farm surplus, and
bring them back to life.

Williams said that there was no danger
that his plan would create an unfalr com-
petitive advantage for government held
commodities over privately marketed ones.
He pointed out that although nominal
competition would exist, experience in
the past shows that such competition had
extended commadity markets rather than
constricted them. On the other hand, he
said that the government's policy of limit-
ing farm production was inherently detri-
mental to the nation's full economic po-
tential,

Williams stated that the farm surplus
problem was creating other and equally
serious side cffects. For example, a reduc-
tion in farm machinery manufacture and
sales; loss of government income in the
farm belt; and impaired purchasing power
of farmers. This situation is causing grow-
ing resentment not only among farmers
but with the nation at large, he said.

The Power of Television

Nearly 300,000 pounds of heel — 12
carloads — sold in less than three hours
after a one-shot television presentation on
a late evening program the night hefore,

This was the result chalked up in a
television sales check conducted by Thoro-
fare Stores, Pittsburgh, through jts adver-
tising agency, Ketchum, MacLeod & Grove,
Inc, and presented over one station,
KDKA-TV, Pittsburgh.

The sale was [eatured in 16 minutes of
commercials interspersing a 90-minute mo-
tion picture play on the regular Friday
night “Startime  Theater” program  of
‘Thorofare over KDKA-TV, beginning at
115 pam,

Advance newspaner advertising provid-
ed added viewer baitd-up for the presenta-
tion, The commercials were provided as
an education feature *o show houscholders
how to select vious cuts of heef and
their preparation fur the table,

Kay Neumann, home service director
for the agency and KDKASTV, assisted
by n meat expert from Thorolare, pre-
sented the beel story from the caule feed
lots to the butcher's retail counter.

Her script has been requested by the
U. . Department of Agriculture to be
used as part of the present plentiful-foods
proeram of the government,

The script, and accompanying illustra-
tions, described the beel cuts for easy
identification by purchasers, how the cuts
are made, and how government inspected
beel provides the public with guarantees

of quality and food value, Miss Neumann
also provided cooking instructions for the
various beel cuts to prevent shrinkage and
drying out and t» preserve the full Nlavor
of the beel,

All of the regular cuts of beef from
porterhouse to hamburger were described
and their relative costs explained.

Thorolare operates 58 stores in Western
Pennsylvania, all within the KDEKA-TV
reception area.

Coupon Clearing House Test

A. C. Nielsen Company will conduct a
test aperation this summer of the Niclsen
Coupon  Clearing  House, it was an-
nounced by Arthur C. Nielsen, Jr., execu-
tive vice president of the marketing re-
scarch firm and head of Niclsen Food-
Drug Index services. The new service is
designed to aid grocery store operators in
sorting, counting, determining values and
redeeming coupons with the hundreds of
manufacturers in the food field,

On the subject of couponing, Mr. Niel.
sen commented, “Coupons have long been
recognized as a valuable merchandising
device and due 0 many developments
within the food industry in the past few
years, more and more manufacturers are
actively engaged in almost continuous
couponing operations.

“During the past year,” Mr. Niclsen
added, “more than one billion coupons
were redeemed through grocery stores!
‘The volume of coupons in circulation has
reached such proportions as to pose seri-
ous handling problems for both retailers
and distributors.

"We have been encouraged by cooperat-
ing retail chain and independent organi-
zations and manufacturing clients of Nicl-
sen Food Index to develop an orderly
method of dealing with this acute prab-
lem. During the past nincteen months
Mr. Duane Bailey and others in the Niel-
sen organization have thoroughly investi-
gated various ways 1o insure prompt and
economical redemption of coupons. A
plan has now been developed which will
utilize special-purpose, high-speed  clec
tronic equipment to perform many of the
handling operations.

“Mr. Kirk Tischler, until recently mail
order sales manager of Montgomery Ward
and Company, has joined A. C. Niclsen
Company in an execcutive capacity, In
his new pasition, Mr. Tischler will be in
charge of making arrangements  with
manufacturers and retail food organiza-
tions for the test. Prior to his Ward ex-
perience, Mr. Trischler was a merchandise
executive of R, H, Macy and Company in
New York,

“Mr. Tischler's background in retailing,
merchandise promotion and advertising
will be of assistance to A. C. Niclsen
Company in formulating plans to test the
Clearing House concept,” stated Mr. Niel-
sen.

“The pilot stage will include [urther
tests of the electronic cquipment and
various procedures and methods devel-
oped in the plan for the Niclsen Coupon
Clearing House,"
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raibanti.. ..

MILANO—VIia Borgogna No. 1 (ltaly)

Dott. Ingg. M. G.

Cables: Braibanti-Milano
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 either one or up to five separate coils in a
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 automatic press. It is supplied in two models, either single or double
depending on the production required.

Write for full particulars to:

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

Western Zone: PERMASCO, Division of Winter, Wolff & Co., Inc.
2036 East 27th Street, Los Angeles 58, California
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Merck Enrichment | Preparations give your
Macaroni | Products increased consumer appeal

Enrichment packs a potent appeal for nutrition-conscious
consumers, It can help your mucaroni products two ways,

1. By enriching your products you'll create preference
for your brand over unenriched macaroni.

2, Your enriched macaroni products can compete more
effectively with many other food products,

Qur technical service staff is always ready to help you

apply whichever of the following Merck vitamin products s

is best suited to your process. Or, if you prefer, ask the

mills to use MERCK ENRICHMENT MIXTURES in your flours
. and granulars,

| A hA | For Continuous Production -

| : e ] MERCK ENRICHMENT MIXTURE No, 32P—feeds readily,
i flows casily, and can be distributed uniformly with the

usual mechanical equipment.

MEerRck ENRICHMENT MIXTURE No. 34P—ofiers all the

advantages of No. 32P plus special formulation for use
in currently available flours and granulars,

For Batch-Type Operations

MEerck ENRICHMENT WaFERs—dissolve quickly, promote
uniform enrichment because they resist chipping and
dusting, disperse uniformly as the batch is mixed.
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MERCK & CO.,INc.
Manyfacturing Chemists
RAHWAY, NEW JERSEY

Research and Produclion

for the Nation’s Health
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Buitoni Statement

Food Processing magazine carricd the
following story in its April issuc:

Following FDA Commissioner George
Larrick's recent review of court decisions
holding that the firm's 20% Protein
Spaghetti has been mishranded under the
law, the Buitoni Food Corp,, S. Hacken-
sack, N, [. has amnounced it will put
out a new praduct which will (1) comply
with the definition and standard  of
identity for spagheuti, and (2) contain
209, protein as in the case of the prod-
uct deemed 1o have been mishranded.

“No wheat gluten will be used in the
new enriched product,” legal counsel for
Buitoni told Food Processing. He said
the firm is now developing a new carton
which would be required. The firm, he
added, has decided against appealing to
the Supreme Court the recent ruling of
the U, 8, Circuit Appeals in Philadelphia
that the firm's 209, Protein Spaghetti has
heen misbranded.

“After rejection of Buitoni’s petition to
establish standards for gluten macaroni
prodicts,” said Commissioner Larrick
following the circuit court decision, “the
company continued to distribute spa-
ghetti 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,”

The National Macaroni Manulacturers
Association, Larrick added, has been “in
agreement  throughout this case and
filed , . . briefs supporting the govern-
ment, ,

FDA officials here say the case follows
precedents laid down by the judiciary
in the Libby catsup and Quaker-Purina
cascs.

Reasons for Decision

The Buitoni's case was decided initially
by the U, 8. District Court of Wilmington,
Del, where it was stipulated that the
Buitoni product did not comply with the
definition and standard of identity, Chicl
Judge Leahy of the Circuit Court held
that the food was misbranded, says FDA,
because “it clearly purported to be the
standard article, spaghetti.”  Buitoni's
proposal of a separate standard was de-
nied, says the FDA, on the basis that it
would not promote honesty and fair
dealing with consumers for these reasons:

(1) Macaroni products containing suf-
ficient added gluten to bring the total
protein content up to 209, had dietary
elfects little diflerent from ordinary mac-
aroni products.

(2) The sale of such foods was largely
promoted by representations that they
are low in starch and non-fattening; that
they can replace other foods as a source
of protein in the diet; and serve a special
dictary purpose for individuals suffering
from diabetes.

(3) Persons on reducing  diets were
deceived into believing these foods were
less fattening than ordinary macaroni
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products, and  persons  sulfering  from
diabetes received litde if any benefit [rom
these foods,

(1) Contrary to the petitioner, the
average dict of a person in the United
States is not deficient in wheat protein;
no necd exists for specially prepared
protein foods of this type; the cost of
manufacturing  “gluten macaroni prod.
wcts” is substantially more than ordinary
macaroni products, and such cost is passed
on to the consumer.

(5) Use of gum gluten in macaroni
products for supplementing the wheat
protein content of the diet of the Amer-
i consumer s drrational and uncco-
nomical,

Movie Charmer

Dolores del Rio, continuously charm-
ing cinema luminary, admits she is 47,
though she looks 20 years younger. She
still iias her schoolgirl figure, Asked if she
was on at diet, she said, “I should say
not, 1 eat plenty. Mostly spaghenti” She
added, in explanation of her retention
of her youthlul appearance, “1 never
drink, never diet, and am always in love
with life.”

Buitoni Offers
Frozen Losagne

A new, [astfromfreezer-to-table  la-
sagne, appropriately named “lightning-
quick,” has been produced by Huitoni
Foods Corp. in a new nine-ounce alumi-
num foil container, the international
food company has announced, ‘Three
Ialian cheeses — ricotta, parmesan and
mozzarella—are used with the broad
Italian pasta, lasagne, in the product.

Without thawing, the new package can
be placed in a pressure cooker and, at
15 pounds pressure, will be ready to serve
in the foil container in five minutes. For
those who prefer the oven-heat method
of warming the lasagne, 25 minutes at
400 degrees is recommended, A crusty
top can be attained by removing the foil
cover during the last five minutes of
Laking.

In addition 1o the trio of cheeses, the
package is richly sauced with meat, toma-
toes and spices,

A thinner type of pasta, plus a packing
innovation, a “loose” placement of the
lasagne, makes possible the new faster-
to-heat product, the company reports,

The streamlined lasagne, first of a new
series of “lightning” products planned
by the concern, is now available in the
food departiments at local chain super-
markets, Irice is 49 cents per package,

New Froxen Spaghetti

Morton Frozen Foods, Inc. of Louis
ville, has announced the addition of a
new frozen product, spaghetd and meat
with savory sauce, “This new item is an
814 ounce individual serving. A broad
promotion on television will coincide
with the inital distribution,
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Chef Boy-Ar-Dee
Demand Grows

American Home Products Corporation
in its annual report to stock holders says
a record volume of business was handled
in their food division as sales of Chel
Boy-Ar-Dee [talian style foods through
grocery and institutional channels. Sales
topped all prior year figures,

Products marketed under the Chel
Boy-Ar-Dee label are: spagheni dinner
with meat sauce and grated cheese, pizza
pie mix, cimned meat balls with gravy,
ravinli with beef and sauce, spaghetti and
meat balls, spaghetti sauce with mush-
rooms, American Home Fouds also packs
Dennison's chili con carne, G. Washing-
ton's instant coffee and Burneuw's vanilla,

In recent years, the food habits of the
Anterican family have been undergoing
changes, Given impetus by the steady rise
in the standard of living, more and more
people have develaped the habit of cating
foods of better quality, Along with these
more discriminating appetites, there also
has arisen a demand for quality foods
that require less work in preparation.
Wishing to spend less time on kitchen
chores, more and more familics are urn-
ing to foods that can be prepared quickly

~and with lintle wouble. In this fickd, Chel

Boy-Ar-Dee is playing an increasingly
important role. Through intensive re-
scarch, new products are continuously
being added to their line of convenicnce
foods and cfforts to improve existing
products continue unabated,

Promising new  products  developed
during the year are being tested in sev-
eral markets, Work is progressing on a
number of other products, some of which
are already being tested with consumer
panels which help them to gauge their
appeal as well as to perfect their formu-
lations. Long-range research projects, now
underway, include new cheese - drying
methods and the development ol new
strains of mushrooms for greater yield
and beuter Navor,

The broadened market for their prod-
ucts has necessitated extensive expansion
of their production, packaging, shipping
and warchousing [acilities, At the Milton,
Pennsylvania plant, they are doubling the
mushroom growing capacity, enlarging
cold storage [acilities, adding a ware-
housing unit, installing additional auto-
matic packaging lines and additional
spaghetti-making equipment. At the Oak-
Jand, California plant, the processed [oods
kitchen has been re-engineered for greater
clficiency; cheese grating and drying facili-
ties have been added and  additional
cquipment is being installed for the proc-
essing of a greatly increased tonnage of
tomatves into puree and paste for use
in their tomato base sauces.

Frozen Macaroni and Cheese
The Creamette Company of Minneap-
olis has introduced a frozen macaroni and
cheese combination to the market. This
is the second item in their frozen food
line. The first was [rozen pancake batter.
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June, 1956

THE MACARONI JOURNAL 49

JACOBS-WINSTON
1 ABORATORIES, Inc.

Consulting and Analytical Chemists, specializing
in all matters involving the examination, pro-
duction and lobeling of Macaroni, Noodle and
gy Products.

1=Vitemins and Minerals Enrichment Assays.
2-Egg Solids and Color Score in Eggs, Yolks and
Egg Nood

e

3=Semolina and Flour Analysis.

4-Rodent and Insect Infestation Investigations.
Microscoplc Analyses.

S—Sanitary Plant Inspections.

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

BIANCEI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
and
Repairing Specialists

40 Years Experience

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 Spaghetti, 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. (., U. §. A,

N-RICHMENT-A*

FOR PLUS

QUALITY

—in handy wafer
or powder form

=convenient
nationwide
stock locations

=write for
descriptive
literature

WALLACE & TIERNAN

INCORPORATED
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RETROSPECTIONS

35 Years Ago — June, 1921

e 1921 Convention Theme: “Closer Co-
operation between Durum Millers and
Macaroni Makers.”

® licnjamin R. Jacobs, as Dircctor of Re-
scarch, makes his first report on opera-
tions of the National Cereal Products
Laboratory, Washington, ), C. July 15,
1920 to May 15, 1921,

e Detroit convention attendance only 42
of whom 12 were allies.

e F. L. Klcin Noodle Company of Chi-
cago plans a new plant at 46th and South
State Street.

e Enrico Caruso, world renowned Ttalian
opera tenor, says he loves American mac-
aroni products,

25 Years Ago — June, 1931

e “Understanding Restores Conlffidence”
= theme for the Convention held at Edge-
water Beach Hotel, Chicago, June 16-
17-18, 1081, .

e Alfrcdo, noted Roman chef, makes a
specialty of mixing buttered noodles for
guests in his restaurant in Rome, Taly.

« o John Vin der Vries will be the [ea-

tured speaker at annual dinner of N, M.
M. AL June 17, 1981,

e First exhibition of supply firms being
arranged for the 28th annual convention
of N, M. M. A

e Convention registration totaled 107 ex-
ccutives of macaroni firms plus 36 repre-
sentatives of allied firms,

e Spaghetti, a noble dish!

e Camillo De Rocco bought the Los An-
geles, Califarnia plant of Florence Maca-
roni Company for $20,000.

e E. De Roceo, president and general
manager of the San Diego Macaroni MIg.
Company, reporied the purchase of the
San Diego, California plant of Florence
Macaroni Company.

e Colburn S. Foulds, formerly of the
Foulds Milling Company, Libertyville,
llinois, was appointed general sales man-
ager of Crookston Milling  Company,
Crookston, Minnesota,

15 Years Ago = June, 1941

e Pittshurgh calling! for macaroni manu-
facturers convention June 28.24, the first
to be held in that dty since the N, M.
M, A, was founded there April 19-20,
1904,

® Macaroni aids the national defense in
World War 11,

® Golden Age Corporation reports pur-
chase of the plant and business of the
Los Angeles Pacific Macaroni Company,

e Iresident Joseph J. Cuneo calls for
greater cooperative effort in the industry
in his message to the convention June
23, 1041,

e On the convention program: Shall
Macaroni Products Be Enriched? — Maca-
roni Products and the National Defense
— PPennsylvania Food Laws and ‘Their
Relation to the Macaroni Industry.

5 Years Ago — June, 1951

® Chicago is saluted as an outstanding
macaroni manufacturing center,

e Hunt Foods, Inc, in Fontana, Cali-
fornia announces discontinuance of its
macaroni business,

e Pastina sales greatly increased reports
the Ronzoni Macaroni Company of Long
Island City, New York.

e Offires of Glenn G, Hoskins Company,
indusuial consultants, moved from Chi-
cago to Libertyville, [llinois.

e Giovanni Buitoni, presideni of the
Buitoni Macaroni Company, announces
a move to a new $1,500,000 plant in South
Hackensack, New Jersey,

e Betty Ossola (Mrs. Charles Rossotti) is
first business woman to preside at the
annual meeting of the American Cham-
hey of Commerce held in New York City.

Wedding Bells

Diane Ellen, daughter of Mr, and
Mrs. Robert 1. Cowen, was wed April 22
to Mr. Norman William Fried in Maple-
woold, New Jersey. Mr. Cowen is with
A. Goodman & Sons of Long Island City,
New York and is a member of the Asso-
ciation's board ol directors.

Quaker Macaroni Managar

The Quaker Oats Company has ap-
pointed Paul F. Burgess product sales
manager of flour, macaroni and special-
ties in Chicago headquarters. Forest E,
Wilson, former manager, goes to Cleve-
land in cereal operations.

1 o L1

In Seottle, Mission Macaronl President
Guido Merlino on the left, Association Secre-
tary Bob Green center, and John Madonna,
Mission Macaroni executive, pose before o
macaron| paster,
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CLASSIFIED

ADVERTISING RATES
Display Advertising.Rates on Application
Want Ads e 75 Cents per Line

Wanted: Automatic Short-cut Press. Write
Box 125, Macaronl Journal, Palatine, llli-
nois.

For Sale; Clermont Folded Egg Noodle Ma-
chine. Excellent condition. 1000 egg noodle
trays 25 x 54 good condition, F. O, B.
Brooklyn, N. Y. Write Box 126, Macaroni
Journal, Palatine, Illinols,

FOR SALE: 132" Hydroullc Combination
Consolidated Macaroni Press, Excellent con-
dition. Reosonable price. Write Superlor

Macaroni Co, 704 Clover Street, Los An-

geles 31, Californla.

FOR SALE: One 3 column large ravioll ma-
chine, Made by Lombi Co, 24 inch square
ravioll, Sells for $3600 new. Will sell for
$2500.00. Mokes 5000 ravioli on hour,

Combinatlon kneader and noodle culting
machine, worth $2600, Priced ot $1200 for
quick sale.

Contact Genca Egg Noodle & Ravioli Co,
941 Grand Ave. New Haven, Conn,

Telephone SPruce 7-3448

INDEX TO
ADVERTISERS
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Send for your personal copy

of this limited first edition

Read “case histories” of famous
foods made better through enrichment

The practice of enrichment is well-founded. 1956
marks the Fifteenth Anniversary of white flour and
white bread enrichment in the United States,

Roche has just published these fascinating facts about
the enrichment of cereal grains—here gathered to-
gether in a popular edition for the first time.

Read for yourself the concise storics in this brochure
(see Table of Contents in panel above). Here are his-
torics that show how the many branches of a great
industry modernized their foods along today's “good
nutrition” lines. These “case histories” make inspir-
ing reading. Included is the latest revised table of
the famous Roche Review of Enrichment Require-
ments, We are proud to sponsor this publication.

Your personal copy is waiting — with our compli-
ments, Send for It now, If you need nore we'll be
happy to fill your request for reasonable quantities,

The principle of enrichment is well-cstablished. Many
scientific studics have proved its value conclusively.
Physicians, nutritionists, dictitians and governmental
authorities whole-heartedly support enrichment.

ROCHE VITAMINS FOR ENRICHMENT

Vitamin Division + HOFFMANMN-LA ROCHE INC. « Nuley 10, Now Jersey
NUiley 2:5000 + In New York City dial OXlord 5-1400
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The Macaroni Manufacturers’ Convention

a—.\ provides a real opportunity to discuss mu-
\ Yy

tual industry problems. International rep-
resentatives will be on hand to serve you.

Be seeing you at Wentworth-by-the-Sea.
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