THE
MACARONI
JOURNAL

‘Volume 40
" No. 1

May, 1958

o e




b et T L s e B e e ¥ i ST DR

 JHLICATION
MACAKONT MANE FACTURERS

NATIOP. A,

o

T p—

Ear Lo

T o r— e

e T A e

——

Y

PR T g Vo h A

Blal gicieer et L T O




- FHE
MACARONI
JOURNAL

Volume 40
No. 1

May, 1958

Disclaimer: Pages 2 thru 7 are extensively deteriorated and cannot be
filmed in their entirety because handling will cause further damage.




fil a.l
25,

-

J. HARRY DIAM

ARRY DIAMOND, retiyudpresiilen

and general manager Of Gooch Food
Products Company, Lindoln 2 hiaskal
died March 19 atZRothestgrg «olinneotz,
Born in Hlinoisgon Ocl,oél’, 10, 1
Mr. Diamond moved “With g parents
ly age, |

o
“

McConk, Nebraskn, at an el
grew up in’ McCook, was ' q ol
local high school flmlhn"_l": ]
tended the University of»
Lincoln, graduating with a degree in busi-
ness administration, He wat one of the
founders “of the localgf el - fraternit
chapter. figpta T
Mr. Diamond started ith; Goocls’
Products Coqpan graduation
college, ::}ngﬁfc“%'%nihg as a
sweeper in the mill.‘t!u learned all
of the milling busingds and later ug
in the macaroni divilion 10 Lecome
eral manager of thifepattent in
carly 1930's. He was glerted president
the company  alter  thya '2ath - of - Mr
Gooch in 1939, o

Amsoglation Presi

J-, Harry Dimfond was tlected pres
dent of the Natiagal .\l:\}':lr‘uni Manufac
turers Association for they1989-40. term,
He had served on the boasd®f directors
for several terms priorsto his clection as
president, “Call me Harry," he said on
assuming his job as president, “call me
down for anything that Inay do or per-
mit o be done thit is harmfu) to the
general interest of the organization or thes
industry — but by all means keep in touch
with me — because we need each other's
advice and encouragement and only by
frank discussions and concerted action
can we accomplish some of the many
things that must = done to improve won-
ditions it the trads of which we are a
p:ll‘l-"

nt

i e—

" pam, pn-sidcﬁ

o
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Loss pf a Leader

L Statement of Policy

In a declaration” of policy and an ap-
g Tor support af thy Association's pro-
Dishond agid “The
mékiods to be uszd in securing enforce-
meht of the Federn) Trade Practje Act

Assaciation memehers exclishvely. These
mtters Wikl be handled in a more pr

tital_manner than heretofore, and with’
whter reslts, Spedal reports of ‘Dr. Ji-

i wiy\].il“'wwml in a bulletin to be sent

" ;l will Le scint to memisers exclusively

1 the future, These reghrts will cover
mscarch work, analy .
gavernment regulatiop
Tons. y
T he work of Mr.J

X mntodate

- ‘
"the matter
fon, Every-
hne is agreed that it g the mast
consistent and constructive work that: has

“"sheen done by thi. Association. st Tt
/@f.

bas been insignificant,, When Mr. Doniia
requestsia’ small donation from you [or
carrying on this work, do your part and
urnm wheai situation on the
new crop looks none 1o good. Caution
should be used this year iu contracting
macaroni products tround the lock’ at
thié low: prices that have been prevailing.
In fact considerable willening of the price

Ve \{ it wﬂ;ﬁmme back to you many times over.
TR

%= on semct N macatoni preducgs seems to
e warranted, N

-~

Cost Conscious

“Many manufacturers have not taken
advaptage of the opportunity for better
8t “accounting. The Association has
.‘nilnblr complete bookkeeping and cost
chaunting systems wirich will prose very
‘nable, The exact knowledge of costs
el tod by wsing this system
Tur in preventing ruinous compe-
m. Mr Donna can supply these at
inahle prices.

Ihe A®acinion hopes o better con-
ms for “w.. manulicturers but mem-
L il of auise, acccive the most
several new manufacturers have
nd many more should and will
Rassoriuted with us, All are wel-

"
ew. directors and officers are
appreciative of e honor  the

of the Association have be

W upon them. They also realize fully
the pbligations that go with this trust. It
is lhe“ucmlon to maintain a ‘middle
of the®Fpad,’ 'feet on the nd* policy
for the ehsuing year. Suggestions are re-
quested? GEt

*The rzacaroni business is a good busi-
ness, 1t supplies good food at‘most rea
sonable pr‘cn. Its possibilities of expan-
sion are enormous, Let us move forward
in our businesses and in our Association
in a conservative and business like man-
ner — building on a good fuundation of
sound principles.”

dnterpreta-

American Legion,

May

N

!
el
%

(Cret

7

)

Harry Diamond's leadership produ. |
results. In lis administration the won (5
of Benjamin R. Jacobs along the i,
of faig,trade practices, the work on 7y,
ards of identity and the wok -0y
deceptive containers were gie e
forward in the industry’s policing it it

M. J. Donna's promotionad s
preps g publicity laid the groundwol
for the present day national program o x
the National Macaroni Institute.

Current prices versns replacement oo !

w2

i
}

were strongly stressed in a peaie MRRERER Y
favorable conditions. Hik

Organizaiion Man

Mr. Diamond was a membey of il
Elks, Lancaster Lodge 51 A, F o A3 0
scottish  Rite,” Sesostris  Shrine and the

Survivors include his wile, Mi. D
othy Diamond; a daughter, Susam I
mother, Mrs. Rae L. Diamond of Lincol
and five sisters, Mrs, Edwin Kawskee and 3
Mrs. Harry Levinson of Linaln, M

Milton Wittman of Bethesda, Moo ]
Mrs. William Frank of Indarapors, aw f
Ars, Samuel Bergen of Bellville, Texas 208

John Zerega, Sr.

A, Zerega's Sans, Inc., 201 Bivade

Fair Lawp,illgw; Jerscy, announce witic o
regret pagangy of the Chairmian oy
their B ohn Pierre Zerega, Sr.oon 5
March [0%#e. was ninety-three years of

'gcna principal i the T 2
[{eaIF youth: His grandaier 402
Antoing.Zéfegd founded in 1818 the b
macarant® factory” in the United State
The original plant was in Brooklyn, Mo
York. He s survived by his son, Jube !
Zerega, Jr of bion Rock, New oo

his o oehter, Mrs. Wililim ] 1

of Brouklyn, New York,
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There is something special

about Macaroni products r mde from

o “' 'Za) .-'::"' K
CHe>" Srs
7 vyl
ot ‘r‘f'.,ﬁ‘! i
- o

Let'a have “something upn(""‘.",’ is the phrase (hat iu“l‘-. " uen)s and move
whien from New York to L. A, Let's have i different kind,pfgzal—but With lots of appetite and

Everyone knows that macaie®
i know that they ot
They meet'all the requirements of big :

To obtain that “svinething sy prosual
.« ¥ =2

(03l

MINNEAPOLIS

health appenl. Let's have a n:u\l that satisf 4l the family 2™
- o

tie time,

“is nre onomical— but dy¥ they

mething specinl” dis w8 oo,

igets to the '1“”1' eyacting taste of the gourmet,
use the,

est—use King Midas,

o

> MINNESOTA

o D_URUM PRODUCTS _
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LONG GOODS SPREADERS ° *
*
SHCRT CUT PRESSES °
* el
J#7 1 ASHEEY FORMERS®
*
NOODLE cunens .

ul.h

pne ¢.: SHORT cuuﬁwens*'
& *
% ?
ot 5 NOODLE DRYE((5”
“3&5:;

comam#o'N SHORT CUT &
NOODLE DRYERS * -
it

&
2

: ; " REPEAT TYPE DRYERS
R A AR DO R R FOR SHORT CUTS & NOODLES
W, i -

- OFF ERS AQR&&PROCESSING EQUIPMENT | LONG GOODS_?_I_tEiIMINARY DRYERS °
St .-'THAN EVER BEFORE .TO MEET ; S LONG GOODS n;isu ROOMS
" YOUR COMPLETE OPERATING Nﬁ,_ " o ;
o’RWMACARONI & Noo._'-E 5

N4

i g SPREADER CONVERSIONS
s
E S o, J?' "_ ; conv:vons & PNEUMATIC SYSTEMS
b Tk
DIE CLCANERS
.' B A '75.‘": .o *
| o 9 ; ; ; 3 EGG DOSERS
* . : w ".} 4 ; i '.. i ST A gy * b s
_ 7 SHAKERS
*
VACIUNP MIXERS
o .
W/ NEW FORWARD PITCH FEED SCREWS
v [§ N | 19 1 L ‘*;' - * %% &
<V ABEE CHOPPER BLOWERS

}‘ | : .;‘ " Wﬂq‘m ‘ ::.:-:ma e :s: Lbs, per hour _:_
i .

-

3 B ‘
. 46-45 METROPOLITAN AVE. . - 1000 145" pr haur
- BROOKLYN 37, N. Y. _ : 600 L. s b
[»‘ ﬁ Phene ll‘ﬂ'ulluull

or in combination speeds
s 1 Spreadens dnl;nd te extrude One, Two or Three Sticks,

g

3
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The West Coast Market

T T — Y

pa

Fideo is a faverite with Mexicp=1 in southern California. P Mogtaccioli is dricd on trays in cabinets by Jone Costa ar e
twisted vermicelli is being hane  pcked at the Western Globe neve pla<tin Valley Boulevard in Los Angeles. In busines
plant in Loc Angel=< 1926, «. . produces specialties for an institutional trade

l)cll'l FATION  Gemes anddiooe e County meerket by the Los Angeles Times Shaker meaile by the Mo Liedn A
the Lstest growing manhet il v leading newspaper, Theis sivess papers showad Bonelli's “Perlecrion
Unnitedd States s on the west coast, Ml sl thar 00, ol the Tmes G 1951 peseuting e than 58°, ol the
b Lstest wrowing section ol the west hod Beamd ol wewaroni i T Pheir elosest competites ot abio
west as seuthern Calilarnia To 1052 this tose 1o ng i, 0 N dedine e remaining 28 bamds L
stantetd i P with 0020 then o Gl their suevess o less than 2, g

in 1, and himally o 62290 e 19 Berween 92 aod 930 ol the popul
i e Rand MeNaliv Drading Area With the votmn ot durum, the peroeontae ol Fresno e peported acaron

satthern Calilornia

Mo paepared e 10l alieads eyl up in 10O e 025 d e T s 3
el e Bos \pgeles meathet incdhind. 10 blat,

vt D was tepeniad e d dite Phe same sty shiows it the Teading Dily-Arce

VAT By AN ,q'.}.ll S piline  man bramd T dess thun et of e o the by Neea the Dudian inthe

o s e onn i retedd sales marhet wieins Brans nder too thongh gy San Franisen, particulan s in the
Marons wides, tongh visine wil e mmber sisoare v close e s withe e e, has heen a stiong oni
Gcasing populaing e not done as ! ‘!'.!:l" bt e ol !l"‘ than
vell s mduhe heexpraed e osudh LT "'-”L‘_'- I he L cight o iamized the connmy over and mo
Copathy ospeaading meake o Lwa primn s tabmlated ine thein bismomhls 1 consumption st be highe althongdo
v skaned ont i expramtion ol his. Pty cach et dess than 29 ol the marhets ge g market suvess o prentuce
Fhe Nssaciations ofbee voperts that there Gtistion, Uhese are nine macano m

Tt pesvamnents ol o P e

Poet there s noc donmant brand in 1

athet and grocery retailing s ospread 10 I TG aned podle aanub

azhont e supermather setupe

N i dound inany other part ol
sy So distribation s a0 el
peobibone secomdiv, the Coanomivs ol
Voot bt i wheat to M walis
and Lok azain e the soutanest
cotter ot the eommtey las acided costs
e b e ditfeadt bor guee v naenial
e with dhesnes et o s

s as aetleeted o il Contimmng

wirers i the Los Angeles area amd two
i San Hhiego,

In the Valley,

“

U et the San Jowgquin Valley, <the
Frosno Macaroni Comnpiany Lolds astrdng
prosition showine o steady rise™in il
wmbet ol Lonilies e s home ook
A s the “aboeron” and Tees
SO the present. Tn 17, the G
sumnet Vialvsis ol the Mevopalitan Tresi

Cattarers Disted inothe San Francse
phome diteaory with a0 mult
Clhieess noodle manubaarens. sonn
e pine manubacturers sell thee ot
ataerail in o the Tedian sectom, Calils
Vel Mo vomi Comprony dloes
expont business, Rone aml Golie:
wie o smaon brauds i the sapeers
Fhew e thiee macaron mannl
" shame The San Franciseoton
A g cast toe Stenkton an
Comtrnued vn praze )

... especially it the spaghetti

Phome Nt conering the Los Angeles

is made from the semolina that

makes youngsters really enjoy

any macaroni products dish . ..cveieade

PNl

TR L g

[

Commander-Larabee

MINNEAPOLIS + KANSAS CITY

American: Beaut: Lo Ce oy o A s, Califer
nia, has cerantly o 0 new « ! ¢ o+, and ren?
vated their citices @0 100D 0D

Teta Macaon: Manufagtuning Compary pened this nmw
plant ot 4797 Valley Boulevard in Los Angete . 1ast year. It s
Cuappee wir uedergesund wining for futuie cxpansion

i
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Gourmet's Delight
(Continued from page 11)

know that “macaroni” in revolutionary
times meant gaily dressed or elegant.
‘Thomas Jefferson, quite a gourmet, was
very foncd of macaroni and went Lo great
lengths to have a machine for making it
brought to this country. President Frank-
lin Rooseyelt included a spaghetti ‘and
meat dish among his favorite recipes. And "
the Waldorf-Astoria_served _spaghetti to
the ghittering group who  attended the

Duchess of Windsor Ball just'a few, §ean >y
TRl

ago. W %
Mr, Buiioni says that no’ ongsbas IUJ-_;

say o guests "It just l[nainEtt'T." any %
longer, ‘Today, though spaglipni s suill
ccononical, it is not looked 1 pan asia

rur, Executive Vice:Fresident; William Hel-

Shown . (left to vk W1 -atei Arthur Snap-
er, Sr., Chalrmn&bf the Board; and Roland

poor man's dish. “The finest restavrants &, N, Ewens, President;” of MIIHW. In
the background 15" part of the new high-

: *"“«
and hostesses serve ity aml_ peoplp@vit
muney and taste regard QL as @ gourmet’s

delight,
L}

New Milprint Plant .

Milprint, Inc. formally opened a new
$2,000,000 plant on March 25, 1958, at
Downingtuw:i' Pennsylvania. Top execu-
tives of Milprint and its parent company,
Philip Murris Inc., threw a switch to start
a mammoth eight-color gravure press roll-
ing to start production at the installation.

The group ol exccutives, who thus
added anothes nanulacing opemntion.
to the national network that makes up
the country's largest producer o: printed
flexible packaging, was headed by Joseph

speed, - alght-color -rotogravure
first running marked fhia ofticia
the new plant,

Pnu‘_.whow
-opening of

e

greatly  inciense Milprint _ production
capacities for Eastern users of flexible
packaging materials, >

“The expansion is an indication 6(:'6(5

rapid growth of packaged goods in every
recail uperation in this country and Mil-
print executives feel that their new Down-
ingtown plant is a natural outgrowth of
the remendous  potential of America’s
_i'mf_llmging industry.

Pcch;lng Show

The evolution of parkaging from an

F. Cullinanssrd, President#Philip Mc_)j’_ris;“f__)ll into # sofence will e underlined at

William Heller, Sr., Chairman_ of"the |
Board, Milprint; Roland N, Ewcllm'l%
dent, Milprint; and Arthur Snapper,
ceutive Vice Presideny, Milprint.

The plant will produce. cartons; cello-
phane, polycthylene, paper and foil bags;
Pinfilm casings for meat; polyethylene
pouches; and polyethylene am‘k'-;_jlul;h..nc

wlls and sheets, %
Yast Area

iz new Downingiown plant stands on
a $T-acre uact and comists of 77,000
sare feet of manufactering spce. To
gether with the company's original Down-
ingtown  plant, built in 1935, Milprint
now has 112,000 square feet of manulac-
wiring space with 28 acres available for
future expansion.

There were severai reasons for the se-
lection of Downipgtown for the big new
addition, it was explained by Milprint
executives at the opening. Moggimportan
was the supply of skilled labor in the
area. Secondly, the more-than-adequate
transportation  network  in amd  near
Downingtown makes for fast and chhicient
national distribution of Milprint packag:
ing materials, Other reasons included the
availability of land for expansion and
good parking facilities. ‘I'he success ol the
original 1935 Milprim plant was also a
deciding [actor in the company's decision
to continue expansion in the e

The new Downitgown plant, together
with their manufacturing  facilities in
Phikulelphia and  Christiana, Pa., will

thie American Management Association's
nnual packaging showeand conference in

¥ New York City during theslast week of -

May. The ‘Twenty-Seventh National Packs,
aging Exposition will be at the New. York Q.
Colisedm May 26:30; the conlerencg Wil
meet at the Hotel Statler May 26,28
Increasingly, John A: Wi
adviser 1o the Americitr?
saciation’s packaging dgdalant
manufacturers of industrial and
goods are realizing the “imp
packaging both in selling AMRE protect-:
ing the product, Their cflorts toshind the
best packuges for their products at e
nomical cost have sparked extewsive Te-
search amd development by suppliens of
packaging materials, cquipment, and sery-
ices. ‘The rescarch resuits of hath package
users and package suppliers since World
\v 1l are ushering in a new era of
packaging, according to Mi, Warien, :

’

Management Controls :
As  puckaging-using  industries ﬂ?l‘]&f‘
such scientific management procedures 2
value analysis, quality control, and vendor
rating, he said, the supplying companics.
are creating materials and equipment that
will perform under conditions and with
an exactitude that would have been im-
possible five years ago, Packaging, he em-
phasized, Is not yet an exact science, but
it is beginning to devclop sophisti
engineering processes. The packagin
dustry is emerging from a trial-and
perini to one in which scientific data un

sand equipment, materials and suppliaf¥
I Pl

shown will be<new linens to expanml b

“mmhinatiunr-n[ ‘materials; films for peg

“ratretchable  polyester films and stretd

_lor_cang, including aluminmm; glagw 35 5 3 ’
ﬁﬂéﬂglﬂ'jn[_]ﬂ“ll-\{!l.'l‘tl production b ol el Here's 2 package family that's designed to stand out —
- plastic-coated  glas botles fin e ) . ) and sell — on crowded market counters, thunks to colorful,

techniques make it posible to predict th

performance of a proposed package mu]., ;B
variable conditions, ‘ ~
This trend will be reflected in the moy ; ol

than 130,000 square feet of exhibits z
the packaging exposition. Nearly m
firms will display the latest in machinen§
0
containers, and services, More than 4
000 business executives from more thag
10,000 different companies are expeod,
to attend the exposition, the first padf
aging show to be held in New York o)
fourteen years.
The scientific appraach also will be w¥)
phasized in e conference program. Mor's
than 1,000 specialists in packaging, llli;
ping, trafic management, materials haj
dling, and merchandising are expead
to attend the meeting. They will he
complete case studies of cost reducting]
programs in three diflerent industrics i
lustrating the application of precisic
engineering to glass packaging, “syster
ton" of the packaging operation,
integrated materials handling.

Expaosition f
This year's exposition, the first fivedss
vhow in the history of the event, vig
accupy all four lloors of the New Y
Coliscum. Exhibits will span the ent
range of the packaging spectrum, [y
design ideas through materfals and o
chinery ta finished packages. The mi
rials, equipment, and services on displ
will demonstrate the growing  technicy
know-low of packaging suppliers and
varicd ways in which package users
applying. that know-how.
Materials| manufacturers will  exhity
films, | paper; {ands boards designed 1§
Sspecific end usesAmong the items to ¥

wse of canst new laminates and ol '-
Spackaging of foods; expanded applic?

Etions of formed plastic sheet, including )
Sise for wrapping fruits and vepetabis

paper for multi-wall bags; fibre dne)
conted so that they can be used for ligy
and viscous products; and new apph s
tions of foam plastics.

Container exhibits also will empha
the new technology, There will be?
creased variety in design and  sire |
~plastic container; more variety in me

nackage fami!

precision-printed by Milprint

- packaging: and plastic bottles with ¢

i '"‘*"."'IP!LM'

_ e ’h._
‘W“t INC.

'PACKAGING MATERIALS

crisp Milorint printing! With poly bags for outstanding
product protection and all-wround printing for salesmanship
from cvery angle, it's another example of hfiilprin:'s

ability to produce packaging that produces sales!

‘zaatingang protect products that for
could i he packaged in plastic.
Machines to be displayed will intle
the latest in acrosol processing and 2
aging equipment; automatic highs’
packaging machines_ for plastic lorrt
automatic quality conrrol  equiph
equipment for gas packaging of vt
packages; equipment for p:u.;laglﬂi‘;!;
2 ircompatible products in unit fles*
. packages; more prccitc electronic instt 8
(Continued on page 32)

L ¢ AEE

For the widest varlety of packaging materials and printing
processes available anywhere, it pays to cail your

TR Milprint man — first!

MeruRAL OFFICES ) MILWAUK
Al'ES OFFICES IN PRINCIP,

|

t

1

wis, i
TIES 1 Frin!ef‘l Cellophane, Pliofilm, Polyethylene, Saran, Acelate,

Glossine, Vitalim, “Mylor™ ¥, Feils, Laminations, Folding Cerlons,

Bagt, Lithagropid Displays, Printed Promational Material

2

1302 54y 4]
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ngh .in 'Q"i'ﬂc_'lste and Nutrition Supermarket Sh°PP__i“9

00D retailers have long recognized 4. Onesstop shopping ... 222%, National Likes Promotions

e AT T

NATIONAL Macaroni Institute re-
lease to food editors of newspapers
throughout the country carries the fol-
lowing infermation: oy
When you serve your [amily a platter
of spaghetti and meat balls, a macaroni
and cheeses casserole, or perhaps  pot

roast with egg noodles, you undoubtedly .

have chosen macaroni products because
you know your family likes them, they'rg.*
casily preparcd, they're; nexpensive and v
most of all because they taste wohderful.

1t's always welcome news to”know that .
the foods we enjoy and truly relish afe.s
actually goad for us. As the saying goes,
w often the things we really do like are
immoral, illegal or fattening.

Highs and Lows

According u;’_[amr:s ]+ Winston, direc-
tor of research for the National Macaroni
Manufactirers Association, the nutritional
story of macaroni products is a series of
favorable highs and lows, Where a high
is # plus, macaroni products are at the
top of the list; where a low is preferable,
they're low men on the totem pole,

“The highs and lows of macaroni nutris 2
tional values hreak down in this waysé L

1. Mighly digestible: Macaroni prod-
ucts are relatively free from fiber and are
casily W'“ib‘"- assimilated - and. ab.
sarhed, %

9. High protein content: Macaroni,
strong in protein by isell, provides a
particularly high quality pz&t__é_ln when
caten with meat, fish or cheese,as is done
in the majority of recipes.

4. Migh enmvithment: At the present
time, 80 per cent ol macaroni, spaghenti
and g noodles produced are epriched.
“The enriched level is high enough to in-
sure that 4 ounces of cooked macaroni
will provide the following proportions of
the minimum daily adult requirements of
these essential food substances:

Thiamine (Vitamin B,) .. ... 50%
Riboflavin (Vitamin By) .........25%,
Niacin 407,

: 3257,

4, Low sodium content; Today, with
the high incidence of circulatory disturh-
ances and hypertension, emphasis is being
placed on foods that are low in sodium.
Macuoni and egg noodle products are
low sodium foods and therefore can be
recommended in low sodium dicts.

5 Low in calories: The calorie content
of macaroni and egg noodle products con-
stitutes a quick available source of energy,
but best of all is the fact that iv's possible

to eat macarond, spaghettd and egg noo

dles when you're weight-watching. By

Jwisely budgeting calories delicious, satisfy-

g meals featuring macaroni, spaghenti
and egg noodles are possible for Tess than
550 calories per person. A sample meal
with a caloric count ol less than 550
calories might include spaghettd and meat

£+

Pound watchers will be happy to -learn
they may enjoy Deviled Cheese and Maca-
ronl Ramekins, e

balls, green salad with vinegar and oil
dressing, cling peaches and black coflee.
6. Low fat and cholesteral levels: Rec-

ri- - ~apmnerddations have heen made by today's

‘nutritionists to reduce the fat intake in

“Hui dicts in onder to prevent obesity and

possible  bodily distwbances which may
ultimately lead to_priherosclerosis. Maca-

.#_,F‘mnl products are low in fat and choles-

terol and accordingly have a stellar role
in any low fat or low cholesterol dict,
11 your 1958 resolutions include a prom-

ise to yoursell to slim down a bit, you'l,

be interested in these low calorie mag
roni recipes which werg developed,
home economists ol
roni Institute,

MENU

Devited Cheese-Ma , | :
Buttered Callornia Green'Asp: ﬁ.l )
(6 medium canned green asparagus s alks,

“ « drained, 21; 14 1sp. butter 9)

Tomato amd Lettuce Salad  (39.6)
(V4 medium wmato cut in wedges, 15;
3 small leaves lettuce, 5 1 tsp. commer-

cial French dessing, 19.6)
Zippy Citrus Cup (47)
(V4 © orange sections, 22; 14 c. grapelruit

sections, 20; 1 th, ginger ale, 5)

Skim Milk (G6) \
(1 6-02, glass) o
Total calories: 549.5.

—
.

DEVILED CHEESE-MACARONI
RAMEKINS
(Makes 8 servings)
1 tablespoon salt
3 quarts bolling water
2 cups clbow macaroni (8 ounces)
2 1014-ounce cans condensed cream of
mushroom soup
2 teaspoons salt
e

ational Mg

H“,‘wfﬁ;n"ﬁq,‘. o

s roermiommilly; 40 minutes until meat b
aumadiond, -

2 medium-sized eggs, slightly beaten

.2 cups grated Cheddar cheese
(about 14 pou-d)

Y cup chopped 1 arsley

14 cup chopped nion

2 tablespoons prepared mustard

14 cup grated Parmesan cheese

Add 1 tablespoon salt to rapidly b
ing water.'Gradually add macaroni su the
waier tontinues to boil. Cook uncovent
stiffing occasiomally, until tender. Drac)
in colander. %

Meanwhile, combine soup, 2 teaspools
salt, eggs, Cheddar cheese, parsley, onieg
Line 8 individual casseroles with alue
num foil, Turn macaroni mixture e}
casseroles, [

Sprinkle with Parmesan cheese, B
in hot oven (100°) 20 minutes, or ur
lightly browned. If desired, garnish wi-
radish slices and parsley springs,
Total calorics: 2919.4,
Calories per serving: 361.9.

MENU
Spaghetti with Mad Cap Sauce (1359
Zucchini (16)
(14 ¢ scant cooked, diced, 16)
Grapefruit and Escarole Salad (73.5) |
(V4 . fresh grapelruit secrions, 40; 7 s
inner leaves escarole, 45 14 th, commeid
French diessing, 20.5)
Fresh 'lum (25)
- (1 medium plum)
Black Coffee or T'ea "
ptal Falories: 65047 - |

v e . -
AGHETTILWITH MAD CAP |
. “SAUCE :
‘(Makes 4 scrvings)
_ $4¥pound ground beel round
.- 2;tablespoons chopped onion
14" teaspoons salt :
«B-ounce can tomito sauce
large mushrooms
#1 1-pound can tomatoes
14 teaspoon chili powder
14 teaspoon pepper
V4 teaspoon garlic salt
1 tablespoon salt
$ quarts baoiling water
B ounces spaghetti

U
{

Combine beef, onion and 1 teasps

salt; mix well and shape into 4 balls, A
tomato sauce, mushrooms, tonrtocs, lh‘—,
powder, pepper, garlic salt and Vs
spoon salt, Cook over low heat, stirnr-

_ Meanwhile, add 1 tablespoon salt !
rapidly boiling water. Gradually add s
ghetti so that water continues to bok
Cook, uncovered, stirring occasional®
until tender. Drain in colander, Armng
spaghetti on scrving platier; top ¥t
eat balls and womato sauce.
otal calories; 1743.6.
" Calories per serving: 135.9,

and mustard, Add macaroni and mix w4

S2O0f the housewives who [avor super-

“ketst, Of all the supermarket

L the importance of the right answers —

ferably statistical —to such questions

; What percentage of women shop at

permarkets? Whyt What do they like

or dislike — about the supermarket OPCr  Jisted their dislikes as follows:

on? How much does "large selection” L Ti i 18400
meéan o the woman shopper? What abouy 1 I SOUSAINNE -T2
Moduct displays? How much ol women’s 2. Don't like packaged Ser b,

Baying is planncd. how much impulse? meats, produce . 476.3% -

w often do they shop? ~ . Space, nylms]:lwm - 0.6%:
ol detailed inlormation on the food . Personnel . .. 6%
grocery shopping hubits ofvwomen 5, Poor quality merchandise.... 249

be as vital o [actor i the fuccessful The thice mujottisons given for shop-

ation of supernarlos and food stores i a0 more than one supermarket were: g
finformation on the huying influence ¢ onomyifie sclbetion and location,

ed by women in the actual purchas- A
' AR - s hy

of the Tamily's food and grocery prod-  Frequeney” of Shopping=The Tmpulse
‘needs and that ncludes initiating © e " Factor

Ving the idea for) the purchases and Most familics do the bulk of their gro-
ciding the brands.

iy cery buying on a weekly basis. Here's the
i ’i; McCall's Study score according to the McCall's stodv:
¢ s L v v * |
An authentic and vastly detailed pic- !_'*,sn'?'-" "Irl.h""“ wives o “". ih".”‘_ ol
ol both the buying habits and buy- ™" l_lkl{ a.|m|l||ing. on one day t.-,"h
influence of women is contained in 10,70 \;uu '"“! ﬁ:_l .'" "';, t_"lh_". gy
$ recemtly  published  “McCall's 2nd ':.',E' .\m!: LR ER) '_(.’ bt e
and Grocery Products Purchase 7.94% do all their buying on one dax_-
Study” — the report of a compre- Amd as a result of this bulk buying,
, nationwide survey of the Ameri-
| family's grocery  purchase  pattern,
ducted fov the magazine by Home
Bsting Institute, Inc
he MeCPs sudy covaad all the
grocery buying done in‘the course of an
[ week by a total of “1,000 H.T.L,
el {amilics soleaed beciuse they 1ep-”

B, Can find and sce things... 20.5%,

On the other hand, 3197, of super-
market shoppers are not entirely happy
about supermarket shopping and they

£

their shopping expeditions, r
Maost of the food and giocery buying
is done on a planned basis, with finpulse
plapng a relatively minor, vet still im-
portant, role — as showiy by thes figness™
Housewives who
* —use a shopping list only .. 104,

; mml an acalate e ttion of the —decide at the store only . 569
n. In wddition fa, cgordyof i
X 101, (0. e —do both, but use the
4 oy hases (who e thgmz had'the. vl ionE s § G280
Aded, who tlrrcrmir‘f_hm" {%ll‘fd""_‘number - -—-.I. [”.I ‘ -0
_niu. size, dollar-valug) ol hé M eCall's i : z ticiieabine a7
also probed Tnto the buying habis -+ et W0 SO

practices of the housewives in'these  Women's Buying Inlluence Dominant
1 [amilies. Following we the major . ; ol e
B from this phase of the study: <75 The Mcf:al_!'n study (in its .ections re-
; ¥4, porting onthie actual purchases mace by
: Shopping ar Supermarkets 50 5 the punel Sfanvties during the survey pe
are than 7 out of 16 housewives Fipd) includes 288 separate iteaw: it tabu-
B) shop at supermraben “most of lates n total of 47,539 individual pur-
time™; sncthier 1499, du so “some. chases representing 92214 units. with
mes”; 8.7, “scldom or neves” patconize total value of $27,531.10. &
Asupermarket, arcurding w tha McCall's On the basis of all purchases, fe,, the
? overall picture, the study shows that
women made 82,39, of all purchasesj they
inidated 8129, of the buying: they made
80.9% of the brand decisions.

13 ts, 16.0%, reported they shop only
Atione supcrmarket and 5399 said they
49* eir buying at more than one super-

B y do women patronire supesmar- .

% gave a total of 12 diffcrent and i
c reasons why they like to shop*it ™

‘]igmatlu:u. The five biggest reasons,
th the percentage of women who men-

‘tioped each, are in the McCall's study
L1, Large selection - e 40.0%
2. Economy .o 87.89, §
1 . Can make own selection... 28.7% #

86,67, of women wse the family car onsipréfers “self-contained or  sell-handhing
< premiums,” Mr. MeNamara disclosed, He

National ‘Tea Company likes conpons,
consumer  deals,  mationally  adveatised
brands and premiums, and its presidem
stated so firmly in a talk to the St. Louis
"‘Advertising Club recemly. -

“We think coupons are a stimulant 1o
business,” said  Tarley V. MeNamara,
“and e know they introduce old items
to.mew . cistomers and new items o old
customers.” '

He conceded that the finst Natwonal
Tea organtzation “did not like dic “cens
alt' lahel deals, becase they seom to
cause some onlusion in pricing in the
Ftores. However, this lis now been v
rected through handling methaods, o
recent survey ol our twelve siales fnan
agers showed that allf were in favor of
this type of promotion, and some eien
recommnended that we consider ‘tentsoft?
Lahiel deals on onur own "products.”

On private  labels, Mr. McNamara
stated: “We don't have any particular in-
terest in expanding our very limitwed
priviee fabel lines, and we do hive @
definite nationally advertised braond pol
icy throughout all of our branches.”

National "T'ea likes premivns bt n

rald ahat they stimulinte sales, withouw
handling cffort, as do “coupons on the
pirkages and box-top olfers, .5."

MNew Frozen Items

Libby, MeNeill & Libhy, Chicago, 111,
have introduced two new froren food
items = Tuna & Noodles and Macironi &
Cheese,

The 80z entiee items are packiged in
striking waxed overwraps designed and
produced by Western-Wanide  Division,
Crown Zellerhach Corporarion, San Lean-
dro, Calif.

Quality association s the basis lor the
overwrap designs, and cach wrip incor-
porates an atractive table cloth, china
and Alowers as a subtle background for
the food product. The Tuna & Noodles
wrap [eatures @ peach dodh, blue dinner-
ware and violets, and the overwrap [or
the Macroni & Cheese displays a pasiel
preen cloth, white ching and vellow roses,

I'he simplicity of design and pleasing
color combinations assure adved eveap-
peal for the products when displaved in
frosen food cabincets,

These two items are part of o new line
of specialty Toods being introduccd by
Libby.

.Safe

The final batletin of the  National
Safety Council for award winners in the
frand section salety contest for 557 ' s
the 1. | Grass Noodle Company of Chi-
cago, WMinois, President A living Grass
says, “We are always on the alen for
hetter salery methods,”
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Vou can PREVENT Noodle Sheek

H ke 4.5.- '_.,, 4

i Sheet burning t remltfﬁ egg dough is overheated bg ap extru-

| sion screw turning at a fast RPM 10 get production through'a thin

!?' slosted die. A thin slowed die K o' high extrusiongace fych

‘1‘ further overheats the sheet. This overheated BURNY lhaet u d:.ﬁgult ‘
to dry and deteriorates egg noodle flavor. :

¥ Ambrette’s Sheet Formers use a SPECIAL THICK SI.D’I'I'ED
g 'TEFIDN’ DIE® to reduce die resistance. With less die resistance,

' the screw turns Jess RPM to get desired production at a |
low extrusion rate through the die. Less frictional heat is generated

! by combining slower screw RPM with a thick slotted die—thus a

i cooler sheet is maintained at all times.’y:
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Dn.iruin?'Plan&ing lntentions

vini

THE U. S. Department of Agriculwre
reports durum growers intentions to
plant is enly 1,179,000 acres. This is only
0% of the 1957 acreage. Montana indi-
cater a reduction of 89% of the 1957 acre.
age, Minnesota 679, North Dakota ‘and

south Dakota 85%. The recent,three year ©

average yield vus 16 hushels *per acre
which,  under average conditions, culd
produce approximately 19 milléen bushels

in 1938, Production, plus, free ,tany-nver”'"‘
. of 8 million bushels, may. pe ide anly, 277

million for use ot !cn}lplina;'fﬂt'i\;l"' [RUTHID
and seed. " )

95.07,000 Bushels Needed | 7

Ieonry O, Putnans, Eaccutive hccrcury'

of the Northwest Crop Improvement As-
sociation says:

“I'he durum grower has ronisiderable
at stake wlong with the macironi proces-
sor because a short durum crop will cause
processors 10 ugain wrn o substitutes,
\n annual.crop of 30 to 33 million
bushels is needed 1o meet present durum
requirenients.

“Durum usually yields more than bread
wheat in the so-called durum arekd
data from the Langdon Sulx
ports the new durums as "yield
more than bread wheats. Du

‘w o

B e

HENRY O. PUTHAM
July 1, 1957, They will- probably reach
a total grind of 21 million bushels by
July 1, 1958, Approximately 8 million
bushels of this supply has disappeared us
feed, sced, cereal, and West Caoast’ grind,

20,000,000 Bu. Carryover

The July 1, 1958 carry-over is estimated

1057, “at 20 ,million bushels with 60% under

government loans, It is hard 1o predict

57 the destiny of CC.C. durum. 1f sold

-

. domestically it must bring 5% over the

show a (om[_-'~r;|b|c adwanusu {oan value or, it could be Clpﬁﬂﬂ'. Alter

prowi on farme in the durum area.

“Sidee planting intentions for durum
wheat are down sonie 505 from last year,
many durum producess in the durum area
might wish to reconider plans for this
year, Present indications are that  the
durum price situation may be more favor-
able next fall and winter than many
growers now believe,

“Many of the durum growers were dis-
appointed with the final results of the
1037 crop. The unusual fall moisture
caused loss of color and sprout damage.
Ihe law of averages should allow betier
harvest weather in 1958, However, the
damaged, low priced durum did enable
the durum miller to regain a large part
of macaoni flour business which had
heen lost to the sonthwest winter wheat
mills,

Consumption Is Up

“Durum per capita consumption bhas
reached 667 pounds, which is the highest
cosumption sinee 1946, Incrcisd wit
epmption of durum products might be
luriher expected if durum processors have
enough durum available for use in mac.
aron products, - MEESE

I o

“Durum  production” totaled pprisi
mately 3% million bushels in 1956 vl 20
million in 1957, A considerable amouut
of the 1956 crop was exported. The final
July 1, 1056 coiry uver was rep rted as 8.9
witlion bushals, A tetal of 48.0 million’
bushels of du:um was reporied available
in the fall of 1957.

“Durum mills have ground approxi-
mately 15 millien bushels of duriam since

: A8 Grop Yield Delivered Used or Exporled

Yeur Busfels Crop Year Bushels Crop Year Bushe:
1955 —mereereeeee 1 7,600,000 | o)L p— 14,480,852 (113 BT Jp— L N b
1956 « e 39,600,000 19517 2.engs 23,286,817 1956-57 e 18,7000

1957 —._..4%,700,000  1957-58* ......... 12,977,519 1957.58° ... 6,845, ~
*T'o February 26, 1958 : : pROvSTS

A Sy e S T . gl g 4 KANSAS CITY, MISSOURI
government take fover Ihis-Wwould, leave dChome. Increased Seeding of durum: f LML . ¢ '1/MO.EST. 31
about 8 million bushels-frét* dumm for year iy be 2095 above 1957 and a g o~

willing in July, Augtst™u mber”:
This It necdedsin ordgrfor, th¢ mills to
operate at maximum ¢ rityirunulklhe_-ﬁ
1959 ciop arrives ng’{tyg;mrkt,f g

W £ LR ) o

RN < b
in California’s *dags’ o0 0
A measure thist yould’ exemptidisrum
wheat production in the Tulelake area
of Calilornia from acreage allotments and
sarketing quotas for the 1938 crop was
reported [avorably by the Scnae Cunre
mittee on Agriculture,

. Cut in Canada :

Durum Wheat Is in surplu’ supply in
Canada and a cut in acrcage is indicated
for 1936 in the three prairie provinces?
This is emphasized in the latest repart.

released by the Catelli Durum Institute~==Easin- America and West Indies; Tl

at Lethbridge, Alberta. The report said
that farmers in the southern prairies may
he slightly confused concerning the durum
ouilook, Up until now they have been
able 1o grow more durum on an acre, de-
liver more of it 10 the country clevator,
and get more money a bushel for it,tan
if they had grown bread wheat. Atithic
present this situation is still true, but’it

t llent. erop’is;in prospect at

fot%durum in North Africa are not
b oot ;
~iwell fixed at the moment, s0 Canaé/ 2

74¢ per bushel through April 15 7 : \ ""?'-*f""‘","*“""S“'N—C*Jmlwn)' 190 Greenwich Street :
mcm Coast to all dcqtlm!llom o Angeles " »:iml'l'l":ﬂclson Company 1248 Wholesale Streél. ;
ofiadirhas TR e
those points. April 16 through Junt o 3 3 :
the rate drops to 60c and 57c .
through August 14 — 45¢c and 42c.
“The subsidy rate from the East G DU‘ TS c
to all points is 74c through June 30, v & .

THE MACARONI JOURNAL

Our /9 roducts

gg Tranin Egg Products Company is one of America's foremost and pioncer Fgg Processors.

. Both Fr(l)zcn Eggs and Egg Solids are produced using a million fresh shell cggs daily during
 the “laying season.” .

will not last, Beginning next August, G888
institute report said, durum varictics v ;8 8
be under the same quota delivery syun e
as hard red spring wheats.

Surplus for Export

It is pointed out that the Canadig
Wheat Board is still selling durms &
30c bushel over the Northern grades. An S8
while a 25¢ bushel interim payment LESESE o
recently been made on the 1956 dw oo FROZEN EGGS EGG SOLIDS &
crop, the Institute contends that ¢ R ™ opdy P o
sh_qgldrnm influence the durum prod : “’HO};ES 4. WHO "
ers' thifiking too much this spring, "HEEEH" LA P

' o YOLKS \
WHITES P L

should e more concerned with the
A SPECIAL BLENDS ‘3.

L
o

that wost Canadian wheat grown in |
including durum. will have to be st
on the farm until there is room for itg
the elevator. He should remember thai
the five major wheat expaorting coun
of Canada, U, §. A., Argentina, Ausin
and France there are estimated to
214 billion bushels of wheat now o
able for export. Ol that toal, per
359, is in storage in Canada.”

Marketings of Durum. The follovs
figures supplied by the Board of Gr
Commissioners and the Dominion But
of Statistics tell their own story. R3
across:

laly has been siriving to cut her
port needs of durnm by producing ©

ﬁ‘

WHITES
SPECIAL BLENDS

The I’{mu is US.D.A, accredited and all producis carry “
the shield of the US.D.A, Plant is Q.M.C. approved,

EGG PRO
“\"‘\‘“ B”"-."'tq

&y -
a,é:j ancf"! :Z)tdb'iéuh'on
anin's Egg Products are sold directly to Food Producers including Bakeries, Bakery Suppliers, Confec-

? Y
£ oncrs, Noodle x\hl.n‘uh:rl_urem JI\Iayonn'.tig Manufacturers, and Specialty Houses, The services ol Brokers
Jobbers are wtilized in leading cities. ‘These include . . .

present. dme.

. "Despité, the fact that France is 3
wheat i porter, she must neverthdi
brifig,in durum. Her iraditional supp

durum :oay find its way there,
LS

P, K. Fuller Co,
Farbest-Tallman Foods Corporation
. Russell J. Huebner Company
“Theobald Sales Inc.
« ' Garl Humphrey
.. Higgins Sales Counpany

Durum Export Rates :

New export payment rates for dur
pursuant to terms and conditions ol -
government’s Wheat Export I'lﬂﬁ;j
were  announced by the United Lo
Department of Agriculture’s Grain b
ket News recently, They are as follow 5

Al

. “B Broad Street l
106 Gansevoort Sireet
$6 Township Line, Elkins Park, Pa.
1200 West 9th Swreet
Box 324, Birmingham, Michigan
U5 Connecticut Street

59¢ 1o August 14,

Subsidy rate from the West Coast
points is 69c thiough June 30, the
through August 14,

rhes s 17 OAK STREET . FROM;*THE HEART OF AMERICA « KANSAS CITY 6, MO.
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PAUL J. CARDINAL

Paul Cardinal Elected

paul . Cardinal, vice president in
dLarge of industrial relations for Holi-
mann-La Roche, Ine., has been clected @
vive president ol the National Vitamin
Feumdation, Inc., it is announced by Dr
Robert §. Goodhart, executive vice presi-
dent and scientific director of the Founda-
tion in New York Gity. 204

Mr. Cardinal's election took!
he annual meeting of the: Fd
At the same time, he was re-clected)
Foundation's Board of Governors,
which he has hehd for the past year. -

Vice President in charge of the Roche
iramin division for the past ten years
“ir. Cardlinal was promoted 1o industrial
jelations vice president, a new post, in
January of this year.

He joined the advertising department
of Roche immediately after graduation
trom the Massachusetts Institute ol Tech-
wology in 1921, Since that date, Mr, Car-
limal has served as advertising mamager,
oilice manager, sales promotion director,
fead of hospital sales, codirector of phar-
1 acentical sales and head of bulk vitamin
wales, He is 2 member of the Exceutive
Committee of the N, Y. Board of Trade's
Mg, Chemical and Allicd “Trades Sc
tion and i active in many irade, cdu
tomal and local organizations.

Lysine Supplementation

Nutritt nists are uging the widespread
simtementation of breads and cereals
sith e amino acid, lysine, to proyide a
wntn e of high quality proteins lor people
in the lower income brackets.

i, Antiony A Alhanese, chie of the
Nuntional Research, Laboratory at St.
ke s Mlospital, Greenwich, Connecti-
it s ones anather is Dr. J. W, Brown
ol e Nupont organization. Though the
wiing s not yet reached the strength
that saw enrichment become so poweriul
an iniluence on worlil bread consump-
dion, enough has been said and written
aleady to indicate that the medical
world i sitting up and taking notice of
Ivsine.

Lysine i one ol the ciglt wssential

AP RDRRAT L

“protein huilding Becks,” and it acts 10
improve the total protein quality ol
the dict, thus aiding the body's own
recuperative. powers, and may also have
an effect on appetite. Furthermore, lysine
arts to improve the quality of wheat pro-
tein by balancing out the amino acid
pattern 1o resemblé@more  closely the
pattern found in meat,” milk ‘andeggs.

Noting that a hieh-tereal protein in-
(ake Is associated with dies:in the poorer
sections of the United States, Dr. Albancse
declares that on the basis of his studies
lysine supplementation of breads and
cereals could he expected to improve the
protein murition of that segment ol the
population subsiting on diets relaively
poor in good quality proteins.

Dr. Brown, in similar vein, describes
as a major problem’the fagthat families
in low income gmnps.'_}vlu;'ci\mml afford
expensive high quality protein foods, de-
pend upon cereal foods for as much as
109, of their daily prnu-iu 1o insure their
nutritional health,

The editors ol the Northwestern Miller
say, I is sad to hear people wha consume
<o much cereal food described as a major
problem. I lysine is so good, and all the
evidence points to that, why leave it at
(e low income levelst Why not stress its
value for all of the people all of the time,
il the industry is o be sold on lysine
supplementation?

*These remarks underline a salient
economic fact that has affected the {lour
andd breadd industries lor many years=that
at’ times of cconomic depression all fam-
sliegitend o consume moie wheaten prod-
ucts, not ‘becanse they believes in their
héalth piving properties for th ke of
belleving—they take that for granted--hut
hecause wheaten pructs are G cheap-

est foods available They e thdr radbedss

ol 1\(@%‘. I plopley

budgets. In L
tend o slip®vay fgoum, whigalgh,

cawse they can.s ‘:rg,{lw"-.piilwr riced
variety foods. % =

- WaN > ot .
“Part of the siehdy delitmedadper capita

b
&

Winner of two wheat awards at the Valley City Winte
North Dakota, Mr. Wood won both the King Midas and
ing cnd entering the outstanding samples of Durum and Lee-hard red spring wheal. e
lef, superintendent of Occident Elevd!? =58
istant director of youth activitles for T

the plaque presentations are Carl Ewald,

Valley City, and Max Amberson, right, ass

Peavry and Company Ag department.

Sedaeiyoin b (@ha S

‘Turnover *
sds he- A0 the food industry continues it |f

ten years {rpm now 30 per cent of all |

“sales will be

flour consumptise Lerit-years, evident
I S

SR P e e T T

xR
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m  advanced countries like the U, § 2,

Canada, Britain and the somnrics 5
Western Europe, can be attril oo 2
relative prosperity of the time

“Wheaten products and foved ! b
must be accepted as health giving &
and desirable from a diet point ol
despite their- wonderful values in
of monetargumits, Perhaps it bread
wwice what it costs now. people u
appreciate it more.

“Ihe fact that publicity is being i
1o research into lysine supplementa
is pood for the breadstuffs indusiy. |
proves to the people that the stientic g8
the manulacturers, yes, and the mille 2
and bakers, wo, are constinly o
alert for ways to jmprove the quality »
value of their end product”

Liberace Firm :

A frozen [ood specialty firm has I
formed by George Liberace, violing! )
ing brother of the pianist, and his cou b
Alphonse Liberace.

The company, Liberace Food Sales, !
of Los Angeles, California, will man
ltalian frozen specialties under the “l
erace’s by George” label on 2 natio
Lasis. ‘The line will include manice
lasagna and pirza at Ko ravioli 79¢ 3
cauces in eightounce containers for
George Liberace is making a series of £
store appearances and sampling pm;:nr
1o support intraduction of the fo
wlca stores.

! ) i ey Pl ’ e ' 4 i
Representatives : ' . i ik phy s i il 'g_{l‘ i
Mattage Sales ol Brooklyn, New ) i ) J e o e A, b d 1 i R A ﬁ;}h‘{“»:

lave, been appoined New York salest 40
yesentatives hy V. LaRosi & Sons o1
newly instituted Hatian style frozen fo

division. 5 ' telassy it e BB
2ab o il b Fa ek

enl ace pl developing new produch £

in products which are

mﬁ.lu? market today.
i

. ‘ﬁiliornn (U i
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tion procedures.

As the liquid comes on an overhead conveyor belt system .
bringing the pails of liquid egg it is processed
shown here for straining homogenizing. After due processing
the liquid is either sent at once to the drying plant or the

liquid is put in sealkans or tin cans,

HE Tranin Egg Products Company

in Kansas City, Missouri, has just
completed  the  installation of all new
equipment in its breaking and processing
rooms, making it one ol the most mod-
ern in the entire ey processing industry.
The plant’expansion and renovation pro-
gram began threé 2ygars ago with the
installation of new “drying facilities. At
that time, new equipment was installed
for the processing of egg whites, trans-
forming them into fake cgg white solids
as well as powdered egg white solids, and
also enzyme - treated albumen for the
angel food cake mix industry, In the
drying rooms castored, shelved, dollies
are wsed, comtaining some 15,000 alumi-
num trays which ure moved on tracks

The new kitchen contains all new equipment for sanitizing
the component units which are used by the breakers, including
slainless steel separating trays and knives, This equipment is
completely changed every two hours insuring constant sanita-
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Egg Processing at Tranin's

conveyors have bee
four breaking posil

in the area

the freezing rooms

through a tunnel type of dryer with con-
trolled heat, humidity, and air-flow,

New Insallation

The new installation of equipment in
the breaking and processing rooms was
commenced in September and completed
in January, Tranin started breakicg
cggs in the new plant on the Bth of
January, and are cominuing, at the rate
of some 2500 cases per day, The breaking
rooms of the Tranin Egg Products Com-
pany are located in the building of the
U. 8. Cold Storage Company. The new
equipment consists of breaking conveyors
with three different lines,. each with
thirty-four breaking positions. Eggs move
from the conling rooms immediately ad-

*

The breaking room where three complete lines of breaking RESgE
n installed. There are a total of one hundred PSS

automatically on conveyor belts to the breaking position and a
minimum of time Is consumed to get the eggs to the breaker.

e:‘lher the sealki

Irty jof
.f‘}IlllnE.;n cans they are conveyed at once 10
‘ch are but

tions in the new Installation, Eggs are fed

'i‘vhlch Is a fibre board container
orty-five pounds of liquid, or filling

£ 1
i

w a few feet away.

jacent to the new candling area, 3
pass on a continuous belt into the bred
ing rooms where women proceed to bre
and separate eggs. An overhead belt of
veyor system  transports the  pails

reghly broken cggs Immediately 10 V7

churns and processing area adjacent

«the breaking room; here the liquid « :

is duly processed and sent at once
the drying facilities, or placed in ¢
cans, and/or the new fibre-board Sealkis
and sent immediately to the freezing At
Tranin is one of the foremost 3
¥:rploncer companics in the procesiog “
eggs for the diversificd food indus S
They produce both frozen cggs incl
ing whites, whole cggs, yolks, and spec 4
blends, as well as egg solids, incuding

by, 1958

@ole cgg, fortified whole egg, all types
regg white solids, yolk solids, and en-
e treated albumen for the angel food
glke mix industry,

8 Founded in 1910

fThe company was founded by Mr, Sam
gnin in cither 1910 or 1911, and no
3¢ is more worthy of remembrance
Bthe cpp industry, In 1988, it was re-
ed that Mr, Tranin's plant was “the
st egg processing plant under one
_in the U, 5, A" His imsistence on
lity of the fhinal produc, and his
regulitions for sanitatjon  in all
essing operations, as well as his un-
ged auention obtaining only high
fresh shell eges for processing has
diminished.
7. William F. Leimert became presi-
af the firm in 1988 [ollowing the
i of Sam Tranin, at which time the
pany became a wholly owned subsidi-
ol the U. S. Cold Storage Company.
fihas maintained the same high stand.
of carlier days, and he has led the
B forward by wtilizing all the tested
il improved methods which characier-
podl processing todday. Many “firsts”
gg processing are attributed to the
nin  Company, the latest being the
o pack [rozen eggs in Scalkans, The
Ran is a fibre-board container whose
B arc stripped away, leaving a solid
of frozen eggs, which is passed
mgh o specally developed grinding
Rine. Late in the [all of 1957, the
pight Company perfecied a double
pd polyethylene Gbre container both
e thirty pound size and the forty-five
i size, which permits thawing of the
n egg slug in the paper container

Illc Tranin Company, [resh shell

fithe receiving rooms on a bejt.sys.
[to the storage area a blor.s: away,
% the eggs are held until senttlo the
ing rooms. This cooling ‘im-
ately adjacent to the candli
hich cgys are transported in’’
a [ew seconds, With tle: ingtal
new breaking conveyors *f
er of but a few minutes [rom?
e the egys are broken and separa
the liquid is in the churning area,
en sent immediately to the drying
"'] for further processing or 10 the
T

Drying Facilitics

drying facilities of the "T'ranin Egg
moducts Company consist cf two' spray
together with very adequate fadllis

for pan-drying egg white into egg
solids, Alter egg white solids have

1l pan dried, they are sized for cither
ake or granular form, or are pulverized
| micro-pulverizing system which con-
t;uui the size of the powder itsell. Two

different methods are currently used yo”

pye the sugar. The one being natural
rolled fermentation, the other being
utilization of enzymes for stabilizing
Iliquid egg whites.
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Train's egg products enjoy a national
distribution from coast to coast, The
Company utilizes the services ol brokers
in key cities across the Jand. It numbers
among its customers leading bakery sys-
tems, candy manufacturers, noodle manu-
facturers, cake mix companics, as well as
leading=bakery sdpply firms. Tranin s
also a major producer of technical al-
bumens, widely-ssed in the closure and
leather processing ingustrivs. Technical
albwinen froyp_Cranin, is_ used throughout
the world, as well’as in the United States.

Expanding Business

Mr. William F. Igiment, president ‘of
the corporation, recently stated that with
the completion of the plant improvement
program and expanded Facilities for the
processing of Epg Products, the company
would be in a position to ke care of
the expanding volume ol business it is
currently enjoying, * Fhis new equipment
enables us to meet the most exacting de-
mands of our many customers, and to
build the kind of products to meet their
various specifications.”

Mr. O, Allen Rose is Vice-President in
chinge of production. “Cy" Hartman is
director of sales, having joined Tranin
just a year ago. On Januvary 27th the firm
cmployed  Mr, Robert Axelson as an
exceutive assistant, He formerly was man-
ager of the Brentwood Egg Company in
the Kansas City office,

Gussic Wilson continues as  procure-
ment officery she having been with the
Tranin operation for forty years, and is
one of the best known buyers of [fresh

“eyy white solids. No shipment is made

untit wsts have been conducted. Labora-
tories are maintained for color ana « 101,
dewermaination of yolk, as well as bac-

*terinlogical determination. In awdition to

the usual products found in the feld of
ey solids, Tranin also processes stabilized
yolk and stabilized whole egyg for those
firms wishing a product with a long shelf
life,

Name Change "

The name ol tue irm ol Donato Mal-
darl, macaroni die maker in Brook! o,
New York, has been changed 10 1D Mal.
dari & Sons, Inc,

Ple-Finlgfl_l_?Drym' Saves Space
The prijiie®obstacle in the way of pio
duction expansion for macaroni manu-
Lateurers ds limitation ol plane space.
Space-consuming long goods conventional
type dry rooms curtail expansion,

With the dose collaboration of Tom
Viviane of Delmonico Foods Inc., Louis-
ville, Kentucky, another, lorward step has
been achieved throegh Clermont's desel-
apment of a pedinih dryer for long
goods wndy thivty y.ve feet Jong. Mr, Vivie
ano lis been in the macaroni husiness all
his Jile and has a vast knovledge amd
know-hpw of drying procedures, With his
help ghis:smallsiced unit was perfecied

T brfngs the produce down o approxi-

matefy 1997 moisture coment, Therealter
the product’is finish drivd in dry rooms,
Multi-benefits result: Space saving, time

saving, labor saving, Supervision is tre-

mencously reduced. ’
Autotatically the prelinish dryer han

shell epgs throughout the entire ifdustry, -~ fes the major complesities of the long

Helen“Mace Smith is Treasurer and gensi™

eral officer manager of the firm, havlig”
been connected with Tranin since 1944,
& £ hoy Tranin Company maintains test

re received daily, aml'trnnsporl‘cd.z kit ei.i""whtre vyriony  products  are

liakgd, atilizing € fines®in epg solids.
Baking tests, arp coylumed daily to de-
,,lr.-rmine_hlfhc.gc‘rl_unnqn_c_t: of high quality

PR 4

relie

AR .
U] Ul

£5) tgap ¥

goods drying processes, Completion in dry
rooms needs but o modest amount of at-
tention. The  intricie  operations are
ended.

Three such dryer units were installed
by Clermont in the Delmonico plant to
work in conjunction with the existing
preliminary dryers,

8
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,gémwnf Unique New VMP-3
Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

Glermont Extruded Noodle Dough Sheetu VMIL3
aat " ol vy b -.vlyf)

High Speed Noadle Cuuer. Tipe N A4 working in con-
he VMP-S for cuntinuous 1600 lbs. per huur oueration,

FOR THE SUPERIOR IN NOODLE MACHINES
o 11s ALL wAYS Clomont!

“NMachine can be purchased with attachment for producing

short cut macaroni. . _
TAILOR -MADE,FQR¥EHE NOODLE TRADE
without vacuum process

Available with or" |
: Two 3 i flexibility for 1600, Ibs. or 1000
ap acity range- lb;. pc}: houfr,arﬁ-gpy}wo lesser outputs can be urranged.

atge screw [or slow extrusion for better quality. o

MI'-! with short cut attachment,

¥

nﬂgiﬂﬁ(ﬂfﬁd for simplicity of operation.” T

uggcd construction to withstand heavy duty, round-the-clock usage.

controls. Autonutic l.mponioning of water with flour.
l atchless Temperature (ONLro for water chamber.

one piece housing. Easy 10 remove screw, (.‘lml:y t‘;) clean.
' N { ; amber and hea idpbtrh
N1y No separation between screw ch A

by
Cle designed die gives smooth, silky-finish, unfm.

= enclosed in steel frame. Compact, neat design.
Otally Meets all sanitary requirements.

olzl=

266-276 Wallabout Strest,
Brooklyn 6, New York, N. Y., US.A.
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CONTINUOUS NOODLE DRYER

Drumgﬁcclly New in Appearance

-

Wiineodie fin}sh dryer taken at plant of Tharinger
Mgctaroni Company, Milwaukee, Wisconsin

e A

T
ont realizes that the basic codness of a dryer is large doors permitting ready access for cleaning; large
wsented by the sum total of the care and attention lucite windows giving clear view of the various drying

oes into the design and development of each in. stages: all are incorporated in the Clermont MNoodle

ual part. Performance, dependability and quality Dryer.

aturally expect from a Clermont machine — in  Tpe ¢yly Nocdle Dryer available that affords free ac-

super-cbundance. But there are also h
points about @ machine th:trcanfma?(: "21?2;’ t:;e;ier: cess to the screens from both the fan chamber and the
air chamber sides.

and a/pleasure to operate. In the Clermont Noodle
Dryer. many of these features—s h as «lectronic con- The only Noodle Dryer that has conveyor screens that
trqlg,:contvo!llng the intake of. ir and exhaust in!er1oc{ with stainless steel side guides. Many other

i ess humidity; control of temperature; extra features are incorporated that are solely Clermont’s.

u 5 o S
But no motter what Clarmont dryer you buy, you moy be sure that when you get it,
it will be in every detoll the finest dryer you have ever owned.,

Please consult us for full infarmation.

266-276 Wallabout Street,
Brooklyn 6, New York, N.Y., US.A.
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West Coast iAarkar

(Contingd fron:

1 Maldari Dies are known for Quality, Wort.:....ship, Precision—
~ and Maldari is known for Service, Reliability, and Guarantee

Our Filly-fifth Yeoar

oy Freanr o takes i poptha e alsg ot
Lo woah et sees volut i 100
b S nm
Pacil.. Northwest

1 e Ponstand e o this with g
Jation o v 1, TIRANE oaned ver Cabies
TR I A R TE L i o imated Iy
e Porton Searpe it Brand Ve Ohegon
Aacnont Manupacirios Gamnpam lias
gy an postitntnal nade.

Contle Winshiington, with s 1,770,

it ks and retail sales ol Y IRTTIRETTATLIA
fas anathicr st home pronluet with
Vi Shacaenn T Seatthe s
Fowth Mool Consnmet Anthvis in 10T
Juwed that M sion Bl hener than 85",
distrilion anld was weedd by more than
s, ot sl I.m‘uiu\. Ilu-- Mission ,-w
TR R R L GO AR LA B division ol
Cobigenn toran which wyuited the Favio
Campans in 10 Al Mission in 1957,

o 8

L1

IN SEATTLE: Northwest macaroni manuracturers met ar a lunzheon meeting March
Seated left 1o night are Guido Merlino, Fil DeFelice, anc Charles Pope. Standing lett
‘ r 5 right are Paskey DeDomenico, Joseph Merline and <ons Mike and Erive, and Ernest Scarps
Jeanettes are in the mathet as s 4
wlFs private bl Ann Page. The name Paskey DeDomen co 2na Guido Merlino are with Mission Macaroni Joseph Merlina &
| Byt = sons run Major Italian Foods of Seattle Ermest Scarpelli and Chaile. rope are with Fory
Tor ool Lmmilies Ty ing imacatont i seattle Scarpelli of Portland. Fil DeFelice 1s with U. 5. Macaroni Cempany cf Spokane
moeased in 10T 1 alt, ener LAY i -
. As i by hie delive

e papers lon The towand commiercialisod Banming luas 1
Kanws Criy Star. In 17 he started anwl o dampen these estremes in oy \
Ira Rosenblum Honored ey and pnuln. Dusiness in Kansas Cite  Comine veindized Laping aims at op !

I|L|| Il-\-lu ||la|{m||. l”l(”"l“ and pre?ulrm and a0 buwer distibuting Drsiness ining with a fised mnher ol hinds e ke
'l' |"“"'"v"‘ I'-m l""!"']-'“""-l l":‘"“‘“ Omali. where he marticd Mis Blandhe  overhead oty e hird 4t 4 minimni
_||\I_ |\\||!!II |.|:—-ut'n 1.1._|||:m Man Giot Sint Commerddaliscd Laming vpera
:' the Year™ J 1993 Ih‘ Friends of “lm The wiowth of the eeg compan e are mene dthdient g the averase o
STTTLTH R P . 1 4 : i i 1 :
unk ull\ j.- 'A"'"j'l ';'r'_ }"I‘]’?:“‘:“t Iy forming the Monark gk lines, This - producing the impontance o
woth of the Jewish 1wnlogirn M it company e was s Mo the
i I America . e ' i
“"I‘l 4 ot | i Rock Tsland vaitrond comginally. The e
.; Hll.l'l':”“ ‘;!:I.II.:I“ |m“ e Renenblum i pastpresident of the the deding ab il Loty farm o
act Apuil 20 Beth wlom S nagoRue. o Ponlin and Fag Association, Backvard ek St despite the <

NG H ' 4 9 ;
m“ l";":";' bk 1.|"..‘I"”r"':"'. . Al andd the hansas City Mercantile Paclange. e towaand stabiiizang oatput o R £ , ee
W home iy i Tecognition ol Mr. Wollare Feder  ta veat e tations in output R | - i A g . . %
A gt “2099999 99 As J

menialised] cuy l||-uhl tion has e
b s heen audud

i : Hi He heanlod the Jowish
Wesenblum's application of the clements oty Tl campuign i NS and e e i i SR

ol traditional  Judaism 1o his life and i : e
work i this communits.” Haman Brand Chaitman ol dts cabinet
3 : 1y Ihe Rencnblunes daughters are Mys,  was o back oo s v, B comsegin

‘h‘,';'}r"'I‘"'"‘:l"h“ !:l‘l;:;? 'l:::t'il]"l‘l:m"l“:.:.I' Juline Kanton amid Mis, Melvin Krigel,  the cument HowLyopalation will T
A sy i he expanded et the needds

[liis ot seison the vee b

I hete e sis grandchildren.
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Lomnily el 1o hansas Cite, hamsas, in  hetween over-production one seasan

widerproduction the nest. The tremd (Continued an page I8y

the carly 19,

». Maldari & Soud
557 THIRD AVENUL
BROOKLYN 15, NEW YORK
U.S. A

Manufacturers of the finest Macaroni Dies distributed the world over

— + | -
1y Mama ooty Monark Eag Corporation uses 3 Barker egg Siella Saragusa, laboratory technician at Monark Egg Co®
mdoan roarating machine for some of their products but ration, runs daily tests for quality control. Color standards L
the Lais “i , reduction is still done as a hand operaticr maintained on egg yolks: baking fests are wun daily o7 ¥
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Thechn In The Package

The Parafined Carlon Research Coun-
til had Ernest Dichter of the Institute for
Motivatfonal Fesearch, Inc., make a re-
port on how paciaging can be designed to
fit in with motivational behavior patterns.
Thiv is a digest of the report. The full
story in booklet form is available from the
Paraffined Carton Research Council,

SIDE from the product itsell, the most
personal contact & manufacturer has
with his customers today is the package
containing his product. This means that
the pickige has a dificult job to do, 1t

anust replace the salesman as the vital link

hetween the manufacturer and consumer,

More and more, the trend in selling
goods is toward sellservice, Today the
package must come alive at the point of
purchase, The salesman may no longer
be visible behind the counter=but he is
present just the same—he has stepped in-
side the package.

A poorly designed package tells the con-
sumers that the maker of the product does
not care, Bui a well designed package is
proof that the manufacturer really cares
about both the customer and thy
and is willing to make an.
please,

Good Design

Just what is a well designegepatkage?
According to research, the consumer him.
sl is the measure of a good package.

'f you ask him, every consumer has a
picture of the ideal package in his head,
‘This is not simply a picture of how the
package looks: it Is a dramatic visualiza-
tion of how it feels as he turns it around
in h's hand, of how it fits into his medi-
cine chest or pantry, and of how easy it
is to get at the product inside when he
really needs it.

Through his emational needs, the con-
sumer sets up very demanding standards
of good packaging. These may be listed
as follows:

Convenience, Does the package hold
enough of the product to satisfy his needs
without being too bulky or too heavy?

Adaplability. How well does the pack-
age fir into his [reeier, cupboard, cic

Security, Docs he feel assured that you
have given him quality?

Status or Picstige, Does he feel that by
buying your package he is expressing
something about himsell?

BDependabitity. Does the package let
him feel that he can rely upon you, the
manulacturer?

Esthetic Satisfaction, Ts he pleased and
satisfied by the impact of the design,
clor, and shape of the package?

A good package does not create the per-
somality of a product, Like & good cos
metic on a beautiful girl, the desirable
package merely expresses personality in a
dramatic, casily recognizable way.

On the other hand, a bad package or
design contradicts, underplays or under-
mines 2 product's personality.

Product  personality consists of two
parts what we can only isolate on paper.
One is the physical image, the other is
the personality image: © = .,

Physically a bar of 'séhp is round,
square, or octagonaly,but in its personality
image it may appéiriboldly masculine or
softly feminine, modern or old-hat, of
high status or low, light and delicate or
heavy and coare,

The consumer never sees these images
separately, He sees a unified image of the
product’s personality, And, any negative
features of efther image will affect the
total picture in the consumer's head.

For example, some men might reject a
bar of soap that was ovalshaped, strong-
ly scented, and packaged in a [rilly hox.
Too effeminate, they would say. But they
might accept the same soap il it were
brick-shaped.

To Be Successful

‘To be successful a package must accom-
plish the following things when it i on
display:

a. It most achieve a “reaching out”

quality,

b. It must provoke uninterrupied in-
spection by the consumer.

c. It must “disappear” and permit the
consumer to rehearse the purchise
and use of the prodoet.®*

There are six steps in package testing,

the motivational way, .

Free Adssociation, The cqnsumer is
asked to tell everything that comes ta his
mind as he looks at the. packages.

Story. “Look at this package and.make

up a story about iL," sayg the (uestionicr.
‘This permits the m{ntuﬁa’w%‘n‘ﬁu
true feelings withput fear of pifendings,
anyone. i, s AT :
Color, He is asked, "Hog’:ﬁo the colors §
make you fee]i" v % wr )
Person. To study,

ality, the consumier!
look at this box, whal kind of person are:

vou reminded of?" Here contradiction bes;”
tween the package's M-%lmwd_l&
product inside can be checked 5"

Slogan. The entire range of associations
with the slogan are probed, and its emo-
tional impact is estimated.

Choice Imputations, The consumer is
asked to tell how he thinks other con-
sumers will react to the product, For

example: would it be chosen by a boy,
man, girl, or woman?

The Real Test

Finally, packages are tested in actual
supermarkets, Here customers are inter-
viewed at a special check-out counter and
give their own reasons for buying the
product.

More extensive and probing interviews
are then conducted in the store by the
interviewers.

Valuable information can be obtained
from a p.-mcll"nl' consumers made up of

-.;.'_-g{materinh. lubor, and freight,
““to procure better containers, caps, b
S
e package’s m,‘?’l;md corrugated  boxes through enlf

asked: “When you_-;ment of rigid specifications, theegl
; : .4

_ical movement and storage of mat

\
dilferent ages, incomes, education, JEEEH
tional and religious groups, etc.

We have examined many of the 3 §
tical and psychological aspects of
package designer's art, These find-{§
help to tell what makes o package ¢ J
alive upon contact with the consumer 4§
form a blueprint for futnre design .
testing. {

But this Llueprint must be implesg
ed by the skilled designers and crafed
of the packaging industry, They 2
are capable of translating the needs o}
feelings of the consumer into patt
and planes, colors and type faces ¢
satisly these needs and feelings. :

I designers will continue to add o i

fourth dimension of consumer
tianal psychulogy, the future of .\mm.' (
patkaging will scem promising inded

Packacging Show
(Continued from page 16) §

ments; and marking equipment for £
cient order picking. !

Conference

Company, Fremont, Michigan, will jig
how their company has been abl {8
maintain profits in a highly compei
market, Baby food prices have risen gl
since World War 11 than prices of
other staple food commaodity; John
Suerth, Gerber's general manager—mg
facturing, und E. N. Burnett, chiel «
neer, will outline the cost reduction
gram that has cnablud the fimn o
price levels despite increasing o

< They will explain how Gerber wav?

efficient quality control procedures, 2 4%
thraugh cooperation with supplien. T
will illustrate how the production 12
Gerber's packaging line has been speey
up through resourceful enginecring
tepts initiated within the Gerber o
jzation and worked out in cooper
with manufacturers of packaging m
cry. They will report on the resulv |
tained—lower costs, better quality
ucts, and reduced inventories of raw
finished goods.

Other topics scheduled for the ¢
ence include “Systemated” packagi® ¢
LewisHowe Company, St Louis )
souri, manufacturers of Twmns. [is

An integrated material handling #¥
at Ford Division of Ford Motor Comy;
Dearborn, Michigan, will be descrit
tell how the individual requirement: |
interdependent relationships of P |
design, packaging, shipping. and l‘“ii
plant handling are analyzed to deve’
methods that will effect the most cco”2l

221 - 223 Bay

Waestern States
lMucutoni Factory Suppliers
and .

Repairing Specialists

40 Years' Experience

P f
H I'J
.

PHII:_ADELPHI 22, PA.
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| JACOBS -WINSTON
LABORATORIES, Irc.

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

Est. 1920

*

“Prompt and Efficient Service”
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Convention in Italy

HE ; third  national convention of

{talian niucaronis manufacturers took
place in Rome in November, Representa-
tives of some 160 macaroni companies and
flour mills attended together with an im-
posing list of government officials, indud-
ing two apricultural attachds from the
{1, §. Embassy, Prof. Epicarno Corbino,
world famous economist and former Min-
ister of Commerce, presided while Doctor
Pasquale Barracano, editor Molini d'lta-
Jia, ncted as sccretary and registrar,

The Wheat Situation

The Hon, Emilio Colombo, Minister
of \griculture & Forestry as well as High
Commissioner for Food, apened the meet-
ing. He commented that in his dual capac-
ity he was caught between two fires. As
High Commissioner for Food, the mac-
aroni manufacturers were continually urg-
ing him to assure the better quality of
their products by the availability of more
lhard wheat at cheaper prices. On the
other hand as Minister of Agriculture,
the growers were continually requesting
him to guaranice an adequate3 .
tion for their crops. He stite
present there were two unig
tars against the increased
hard wheat, (1) soft wheat yiejged’
as it per acre, (2) the present tendency
af falling prices for hurd wheats on the
world's markets which did not offer much
inducement for any increase in its pro-
duction in Taly.

While the varieties of soft wheat
panted in Ialy since the war have shown
noteworthy increases in yield per acre,
the same results so far have not been ob-
wined in hard wheat, On several oca-
sions he emphasized to the growers that
il the povernment guaranteed price for
hard wheat exceeded certain limits, as
was the case last year, they would be faced
eventually with the permanent substitu-
tion of a certain percentage of soft wheat
in the production of macaroni products.
This would indeed be a sad day for ull
concerned!

On Macaroni Consumption

I'he President, Prof. Epicarno Corbino,
made s cloquent and witty address, in
whith he auributed the recent drop in
the comumption of macaroni products
nut so muh to the Inferior quality of the
raw ingiedients as to the general deteri-
dration in the Mavor and taste of all the
ather types of food served with them. The
following is an approximate translation
af his actual words:

“We really should have the courage
to admit that this deterioration has
taken place in the production of all
foods. This state of affairs has been
brought about not so much by the
desire for profits on the part of the
producers as by their acceptance of

the Malthusian theories prophesying
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‘modern installations for
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hat the day would come when t ice not much higher thin ¢ . d 5
that the day wou come when there :Ilaprlte“o uc g ]'“‘& | o ern macarOnl plants

would be insufficient sustenance for prevailing for the soft variety. Tle &
the increased population of the attention to the fact that in all of SEEEE
world. As a result we have multiplied other grain producing countries then§ '
the means of production by sacrificc  a systematic study continuously
ing the favor of everything which tained not only of the specific char
owes its origin to the good earth. istics of the various types of grain \§
To anybody who can rememher also with respect to their end u
the taste of a macaroni dish in’ the Italy, Instead, there [s just one disti
first decade of this century, spiced  between the hard and soft varietics v
with tomatoes, drenched in real olive  is considered to be sulficient in any
oil (at that time adulteration was un-  termination of their actual value,
known), served with Parmesan cheese  result one attains the helght of abs
aged over 40 years, today's dish would  in finding in the same classification Wi
present a sorry sight, But if this is Turkish hard wheat with more than g
s0, it is not on account of the poor white carfossids and Canadian Asi
macaroni, but due to  Number 1. As a result the empirids

quality of the

the tomatocs which taste like a mix- this crazy classification is reflected it ¥

ture of water and aniline, to the oil chaotic state of the various qualitio CHEESESS H

which has no taste, while the cheese  prices of the macaroni products ofSEER ':

spoils everything which it touches. 1s  on the current market, It certainly viREEREE
(A |

it posible then to attribute the  be a good thing for the industry (S8E
blame for the decrease in consump-  more rational system wege adopted £ ;
tion entirely to the poorer quality of sess the value of semolinas based ot 8
the macaroni? Evidently not!” structure of the cariossid which sho
A vitreous or flinty as well as floury in
Reasons for Decline sistency; on the quality of the gluten g8
He also mentioned two other reasons 1 the protein content. In this conne:g
for the present decrease in the consump- he mentioned that during the courg
tion. First, the change in the percentagds the convention a film, lent by P_’“"
of the age groups. Thirty years ago, 67% stadt -of the University of :\rbr ‘
of the total population was between the would'bc shown illustrating an impegg
age of 11 to 65, while 35% comprised the experiment in the study of the behr EEEH
age group between 0 to 10-agd 66 and of the grains af various types of vS8EE
over. Today, these ratios are 607 andt during the milling process.
109, respectively, a decrease of 10% in On Nutrition
the age group which is able ta. consume et
appreciable quantities of .macy nL’rlgr P'rof. Sabata Visco, who followed ES
capita, Secondly and pmbablme ¢t Barracano on the rostrum, spoke of 2
important factor as far as ltaly is codd: function of macaroni products in g
cerned, is the Improvement in the general . trition of the Halian people.
economic conditions:which'has led to the:  disagrecing with those who maintain
consumption of other: and more costly”“ macaroni products are fattening, he
foods at the expense .of ,macaroniy;OR" ed out that 100 zrams (approx. ¥
the other hand; he felt that'an increase of macaroni have an energy &y
in the consumption of macaroni products’ . of only 350 calories which represent (&8
could be expected in the depregsed areas  uone seventh of the daily requireme
as a result of the activities of the "Caga  the average adult or barely one q38
del Mezzogiorno” He streised the need  of the 1425 calories absorbed by 1}!10 W
for more technical and professional sumption of cereals in one's dai
schools to imprave the educational stand- Macaroni products, consequently, 2%
ard of deserving young people. He con- fattening per se but only by the ad]
cluded with some pointed remarks at  of all the other foods, sauces and
those who always in difficult times run  have you, served with it
to the government erying for help, In his Prof. Emidio Serriani, a noted di %
apinion all problems should be solved by  amplified the former speaker’s 1em v
the industry acting together, a paper read to the meeting €
A standing ovation greeted Prof. Cor- “Macaroni Products in the Madern
bino at the end of his speech. . Like his predecessor, he pointed o
in the evaluation of the part P
An Editor Comments macaroni in any prescribed dict !
The eminent Editor of the Molini D' wlutely necessary to analyze the %4
Italia, Dr, Pasquale Barranco, spoke on the tion of the various sauces, condime™§3
crisis facing the industry due to the de- with which it is served, To ilui™R
crease in consumption. He urged his lis- thesis he gave the composition o
teners to go on record unamimously that  typical macaroni dishes togethe?, a5
the use of soft wheat be completely banned

their respective aminoacids, also 2% 4

R - :
S e e oo ST, INGG. M. G. BRAIBANTI & C.—Milano-1, Via Borgogna
Bg ’

that more hard wheat be made avallable * ‘calories for; pla

Our Technical Office is ot your disposal to study and to solve your problems.

AVOID BUILDING COST!!

Bhew premises. Renew instecd your equipment. Only half of the spoce is required with

the New Automatic Dryers.

c unit ggi"ggiled Goods and Noodles.
Spcgbc!ﬂ','_ﬁjl'n and Coiled Noodles, Nests.
f!v:’ to seven tons pcr day.

fi"now operating in North America.

Coiled Vermicelli, Co
Outp
This installotio

our inquiries to

Eastern Zone: Lehara Corporation, 60 East 42nd St., New York 17, N. Y,

Western Zone: Permasco Division of Winter, Wolff & Co., Inc.,
2036 East 27th Street, Los Angeles 58, California

raibanti - Milane
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waluties for a Bologna “ragu.” (Shades of
Pappagaliol!)

All of these dishes coulid be considered
s possssing the ingredicats of a healthy,
nutritious diet when eaten once 1 day and
amnlemented by other types of food,

Lcthey intorcsting tomment was his

1 coinL of an: bxperiment conducted at

vale ,iTii)  gsitygover u period of three
yeiih @n 500 students. It was [ound that
those.nl Ttalian origin, who were accus.
omedido a diet of macaroni products,

. were far less vulnerable to the toxic ef-

fecks ol July Barleycorn, He concluded
iy piper with an carnest plea to the as
semblpd manufacturers, in their own in-

Steresty to mike more money available for
" vesearch work in the biological studies of

Jiuman nutrition.

Standards of Quality

Dactor Giuseppe Portesi, author of the
recent book entitled “L'Industria Delle
Paste Alimentari,” gave his views on the
comypelling necessity of properly labeling
the quality of the various types of mac-
aroni procducts. On the present market
there are qualities which vary in price in
as much as 5 cents per pound, although
they are all sold under the same identifica-
tion of “products made or produced with
pure Semoling made from h Ewheat.”
He pointed out that ene of ive
consequences of the vacuu
resulted in the same standans
and translucency for ‘all macaroni prod-
ucts regardless of the quality of the raw
ingredients, The vacuum system had also
invalldated the cooking tests which at one
tme were of considerable assistance in
the identification of the raw ingredients
wsed in a certain type of product. Today,
the increase in the volume by absorption
during tooking, which in the past had
always been greater in the case of hard
wheat was no longer true. In fact recent
experiments have shown that equal if not
better results can be obtained with soft
wheat, Tt is well known that some of the
hard wheat varieties in government stor-
age o not possess such good macaroni

* qualities ns some of the better types of

soft wheat, The macaroni industry itself
dould draw up the specifications of the
proper standards ol quality for their
products,

Call for Education

Dott, Ing. Giuseppe Braibanti, of the
cquipment manufacturers in Milan, em-
phisized the necessity of expanding the
existing Techmical School in Turin and
the creation of a similar one in the South
of Italy to train young men in the new
techniques of automation. From the floor,
Ing. Vincenzo Agnesi, who headed the
Italian delegation to this country last
year, reminisced nostalgically about the
old days when the Taganrog hard wheat
was frecly available from Russia with 4
protein content of 19.07%,. Several speak-
ers urged that the government grant to
the magaroni industry the complete lib-
erty 1o purchase hard wheat on all of
the world's markets, Comments were also

GIUSIPPE BRAIBANTI

heard that if .ll.aly were lo compele suc
cessfully on  the impending - European
Common Market, steps will have to be

taken to improve the quality of the'prod: _

ucts.
The Pope Appears

On the moming of the second day of
the Convention; a delegation, led by

Minister Colombo and Prince Marcan: ..
*has . tonio Pacelli, was recrived in audiengt
colors by His Holiness Pope Plugg1LQ
-dﬁuwwﬂmiw :

vention, Doctor: Pisqliale, Barrd

© 000,000 po

zednespecially in southern Tualy,

guu‘?
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erly trained |wrwlmul availal)!
the Industry, request that,the du; 5868
ities give more attention and 8 Ll
cial assistance towards the expang
of the existing “Scugla dell'An g
“anca” in'Turin, and to the aeay
of a similar school in the Sout)
Ttaly, * preferably at Torre ¢
nuneiata, the cradle of the m
industry. i

4. The cunvention also went on g
that the government in the pred
gation of the new laws regulatinggs
production and sale ol mag
products, the government sho
strictly forbid the addition o
chemical product during the o
facturing process whether on the
text.of adding vitamins or [of
other purpose. :

Macaroni in Italy ‘
The macaroni industry in Ttaly i
ported to have run at about 5§
capacily during 1957 to produge
unds, Several specialized g8
were built and many - factories ma

Fabers Fly.To Spein '
'“kll:;’:and Mrs. George L.
our Mills' represcntative il

i diseeily (0 Madrid Tn mid
THelr vagation tripzincludes
RN ajorca, ~ Glbralur

i L i

sented to him 2 monstranceii"gold
silver; the first copy off: tHE4 0
Macaroni Industy’.by, G, Port
wrought coffer ‘tontalglig 13
macaroni shapes "and i [l
scribed with the natnes of all,
to honor the occasign
of macaroni products
private warehop#TEELly
with a moving

At the cndr()!-
lowing resolptio
passed unanimously: TR p T

1. Having reached 'the? ﬂ;luuou that
the diffierence in price between hard
and soft wheat is the real cause of the
deterioration in the quality of mac-
aroni products and of the crisis in
the operation of the hard wheat
mills, and taking into consideration
the imminence of the European Com-
mon Market which will demand a
very superior standard ol quality, be
it resolved that the government au-
thorities be requested to intervene
immediately to narrow the difference
between the prices for hard and soft
wheat in line with what is actually
taking place in the international
markets,

2. The Third Congress having listened
to Dott. Ing. Giuseppe Braibanti's
speech on the necessity of preparing
the rising generation of workers in
the latest techniques of automation
and for the purpose of having prop-

" ‘o the board ol directors ol the
Grass Noodle Company.

. !;f}‘,‘!qﬁ!c;n
eainimens o
AT
n%ﬁg:&m in charge of pro

e
Mr, Donald FJ/ Grast and Mr.
Karlin: were also named as new moy

The 1. J. Grass Noodle Compan
South Wentworth Avenue in Chioty . =
makers of Mrs, Grasy' Chicken)
Noodle Soup, Mrs, Gras' Vegetabk £
dle Soup, Mrs. Grass' Beel Nund}r"1
and Mrs. Grass' Famous Genuir: i
Noodles.

Poly

Eastman Kodak plans to increa
cthylene production capacity by o
to 85,000,000 pounds annually.

- g ey

PN S AL N
ne operator handles complete ¢

'line. Short-cut macaroni is volumetrically

led, sealed and delivered f .
eauty Macaroni Co. e : ‘_” .e-“ing at the Kansas City plant of the American

e

Convention Coming Up |
(Continued from page 6) 'g

tzed children's programs it the chify
pool and playground,
“The hotel's social hostesses keef
groups entertained with a well di®
rogram of social and recreation
ity and diversiom. ;

Room reservations are being * ancale Ave ago =
now by Mr, Gene Morgap, ex¢ >
sistant manager. Special rates will h ependable Fauipme
tended to members-of the Natfo g O e Packaainag -

roni Manufacturers Assoclation.
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RETROSPECTIONS

45 Yeura Ago — May, 1923

o The Associatinn’s 1923 slogan—"Noth-
ing begets nothing, little begets litle.”
o Fiber boxc: are heginning to hecome

Cpopular as shipping containers for maca-

1oni products 1s ecomomical, sanitary and
sale,

o Wishburn-Croshy Company is sponsor-
ing an "Eat More Wheat—Macaroni, Spa-
ghetti and Noodles™ hillboard advertising
ampign.

o NMMA expases diploma distribution to
many macaront firms by "Esposirione Ri-
unite de! Lavoro,” Milan, Italy, as being
fravdaient,

» Good wood boxes advertised as protec-
s of gond will,

® Plans announced for the 1923 conven-
tiun at Breakers Hotel, Cedar Point_ (San-
dusky, Ohio), June 12:14, iy
o Joseph Baker & Soms & e
Inc., White Plains, N, Y., oflctines
log of Werner & Plleiderer Co,
machines for sale,

» Perrission Is given for the importation
intu Purtugal of 5,000,000 kilos of foreign
wheat, according 10 a decrease of March
27, 1929, ‘This whrat must be exclusively
for use in alimentary pastes.

24 Yeurs Ago — May, 1938

¢ Mitional Macaroni Day was observed
at the Gentury of Progress Exposition in
Chicago. June 20.

o The Macaroni Jourial, official organ
ol NMMA, was awarded a Diploma of
Meiit by Ing. Arnalio Luraschi, president
of Vederazione Nazionale dei Panificatori
e Alini, Rome, Italy, for promoting the
Juternarional Breadmakers Exposition.

e Benjunin Ro Jacobs, Washington rep-
resentative of NMMA and chairman of
the: Asuwintion's committee on standards
and definitions, reports the submittal of
recomnmuvided  standards  for  macaroni
products 1o the US.DA.

e A group mecting in St. Louis studied
ihe praposed Federal legislation covering
macaroni making, marketing and unfair
trade pracies.

® Mn. Henry Mueller, wile of NMMA's
longtime president, died suddenly at her
home in jersey City, N, J.

e ‘The hlid-South Macaroni Co, of Mem-
phis, Tennessee, operated by Robilio and
Cunco. vrports a flourishing business,

e One of the historic flour mills of Min-
Ilc;qmli\. the Palisade, huilt 63 years pre-
viowly, was dismantled.

o Reduced fares to convention were pos-
sible becavse of the “Fair” in Chicago.

15 Years Ago — May, 1943

o The 1948 War Conference of the maca.
roni industry called for June 2526 in
Chicago.

e The Macaroni-Noodle Industry Ad
visory Council held its first meeting in
Washington, D. C., April 27 10 study the
needs of government and industry and to
determine whether the resources of our
plants are geared to the war demands,

e The Dominion of Canada has placed
in effect new regulations governing the
production and sale of macaroni products,
effective April 15, It placed ceilings on
package and bulk sales, restricted pro-
duction to specific shapes and styles to
conserve machinery, containers and ship-
ping [facilities,

e NMMA resolved to continue its fight
against the usc of the term “pastes” with
reference to macaroni products, a fight
started by ‘NMMA more than a score of
years before,

e While the production of dried and
froren cgg products is restricted by order
of the Food Distribution Administration,
there is no restriction on (he use of these
products by macaroni-nondle 1aanufac
turers,

5 Years Ago - May, 195%

e The Nationz] Macitroni .\"’ﬁuf;nclmcn
Assaciation sent to”its cooperatoly u, de-
wiled report_on the trend in average
wages being paidito ‘workers in wba vl
roni-noadle Industry. Seventy, ol tie tead.
ing firms in the'business cooperated ‘jn
the compilation’ byfsubmitting ligaccs.

« National Wooden Bz Ao iation has
announced publication "ol a- new  bio-
chure, Export Packing, pacpred for
American manufacturers who ship prod-
ucls Lo overseas customers.

o Dr. Pauline Beery Mack, internationally

noted nutrition expert, said American

teenagers are not geiting enough to eat,
and it isn't a matter of how much Dad
makes either, She suggested more knife-
and-fork work and less hap-hazard, be
tween-meals snacking,

e Prince Macaroni Manulacturing Co.
announces the appointment of the Rein-
gold Co., Inc, to conduct a special test
campaign in Maine, New Hampshire and
Vermont,

o April showers were welcomed by North
Dakota farmers after a long drought.

« "Spagheuti Ring” Mario Rraibanti, said
“women afraid of getting fat ought to
cat more spaghetti, One serving has less
calorics than a grapefruit”

May

CLASSIFIED K

ADVERTISING RATES 3
Display Advertising Rates on*Applic;
wWant Ads e 75 Cenits per

FOR SALE — Clermont Noodle Cutter, ‘
five sets standard cutting widih n
Dough Breaker, Noodle Dryer consiy
two units, Preliminary Dryer and [
Dryes In exeellent condition, in opeo
now. Reasonably priced. Wrlie fimy I
Maviconi Jownal, Palatine, 1linvls,

INDEX TO
ADVERTISERS

Amber Milling Divislon, G.T.A..........
Ambretts Machinery Corporation..
Bianchi's Machina Shop .
Braibanti Co,, M, & C..
Buhler Brothars, In€u.oooeoeveeeeeoee I
cl t Machine Company............ uf
Clybourn Machine Corporation........... [
Commander-Larabes Milling Co.........
DeFrancisci Machine Corporation..
Caneral Mills, Inc....coneneeeeeeen

Henni [ TSR 3
1 s

al Milling Co.
Jacobs-Winston Laboratories, Inc......
King Midas Flowr Mills....oooeeooe ...
Maldari, D. & Soms, Inc.oeneee
Milprint, Ine, e [
NlAﬂ::'ﬂ Macaronl Manufacturers

Oidach, Wm, Heooees
Rossotti Lithograph Corpoiation....... Co
Tranin Egg Products Company...........

Good Driving

Inn Maid Products, Inc. of Millen| £
Ohio has placed safety slogans on
rear panels of its delivery trucks in K
a foot high: “For safety sake uw
noodle. For tasty sake use Inn |
Noodles.” >

“We have heard welcome comsfis
from people observing the sigus” (B8
Paul W, Reining, Jr., pruid:m."
company trucks travel many thou
of miles a year and we hope the
value of this truck sign will o5
swall part in Turthering sale dr| 2
habits,"” #

Egg Outlook
(Continued from page 30)

The United States Departmen! |25
Agriculture estimates that the flock
be brought into balance next B
hatchery output exceeds the Jevel ol 208

previous year by about 5 or 6 pet

But, with a younger flock, the 33
rate of lay per bird will be high

i1
egg production in the fall will i FEERE

greater gain than the expansion ! {588

Y fal s

e

s o T

b

egg laying fock. However, il per @ -élfl
consumption is maintained, this 8
yield will be absorbed by our.exP™ g
human population,

{ COME TO CORONADC

E for the 54th Annual Meeting of

National Macaroni Manufacturers Association

Site of the Ccnvention — Beautiful Hotel Del Coronado
Coronado, California, across the bay from San Diego
July 8-9-10

1

I8 ")
ON THE BUSINESS SIDEi Ani t.qngl“ program with top notch speakers will

bring you information, ideas'a qHs'm o
; [l | BRI U
"The General Business OHI'IN"‘% ST

oSt

Business Advisory Service, Bank'of,

“What a Doctor Wants to Know 4 'iml Macaroni” by Dr. P. L. White, Coun-

cil on Foods and Nutrition, American Medical Association.
Plus plenty of panel participation for macaroni manufacturers.

%N Tl'iIE SOC!AL SIDE: Golf, sailing, excursions and parties designed to give
the entire family a glorious vacation in the West's greatest seashore resort,

U

QAA:E (I_:IEISERVATIONS NOW! Write Gene Morgan, Hotel Del Coronado, Cor-
a l:'Asn ifornia, for room reservations, Write to the Secretary, N.M.M.A., 139
orth Ashland Avenue, Palatine, lllinois, for convention details.
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at’ type. Fmacarom pr 4\%%1
anufacture, you can ba,sure £ when you
“tig-up" with “Mr. I'. "MrFis a symbol 05
International's personal servlce and qualit
products. -4Mr. I' stands for integrity — anh
; ’Ipterhé‘tionai by-word! "Mr. I" means in- '
ot cr.eased cdnsumer. #tGeptance of yourmaca
] roﬁl‘ fs. Yes{ "ﬁl" s a good "m’c
W—3a good "man!’. to have working, A

nternation /».
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