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In fact, leading supermarket executives® claim that proper use of your:

name can give your package extra;selling impact!

To sell itself in a supermarket shelf, your package must first attract otte
and create a desire to.buy. But to help repeat sales, your brand name must
out . . . help create a fayorable picture of your product for supermarket shot

i And Rossotti Lithograph can'do this for your package . . . by giving yourt
name the best possible digplay'. . . by providing appetizing pictorials . . .¢
to-serve recipes and sharp,’ eye-catching reproduction. We'll make your pat|

one of your ''star salesmen."

A Make us prove these claims to you. Call your nearest Rossotti represen’
{name and phone number listed below). He'll be happy to come in ond d

your packaging needs with you. You'll see how a Rossotti-designed packogt| '

pay off in easier selling for your salesmen . . . bigger profits for you.

ossolfy

“FIRST IN MACARONI PACKAGIH

Rossotti Lithograph Corporation
8511 Tonnelle Avenue

North Bergen, N. J.

UNion 9-6540, LOngacre 5-5145

Chicago—Kenzie A. MacDonald—WHitehall 4-6227
Philadelphla—Frank Prime—LOcust 76461
Boston—William J. Davis—CApitol 7-3799
Rochester—John Swan—HAmilton 6-8821

—

Rossotti California Lithogroph

5700 Third Street

San Francisco 24, California

ATwater 2-3140

Los Angeles—George Fleck & Stephen Duval—
HOllywood 7-4440

Orlando—A. H. Malcom Co,—GArden 5-4688

New Orleans—Ab Jackson Jr.—CAnal 9480

*As mentioned in an article in the November 1957 Food Business Magaz'ne which discussed a survey by Don White, Inc. of top ¢
tives in 203 retail food and grocery organizations which operate 25% of the nation's supermarkets. ’
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Hatehless?

NOT FOR US...

The pure amber color and superior quality
of Amber’s Venezia No. 1 Semolina and Im-
peria Durum Granular are alwaxys uniform.

It's our obligation to our customers to match

color and quality‘. . . every shipment,.

-]

AMBER MILLING DIVISION

Farmers Union Grain Terminal Assoclation

MILLS AT RUSH CITY, MINNESOTA B GENERAL OFFICES, ST. PAUL 1, MINNESOTA

{
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COUGI' p AO’O

Del Coronado, queen of Pacific Coast resorts ¥
of championship tennis courts, salt-water pool, pit¢

putt course, and nearby goll courses to balance busig

with pleasure at the 54th N.MM.A. Annual Mot

The Macaroni Journal Is reglstered with U, 8, Patent 0%

Publishod monthly by the Natlonal Macaroni »;anufact?
Assoclation as its official publication slpie Mar, us
Entered as second-class matter at Palatine, 11, add!
entry at Barrington, 11, pending, under Act of Mar. ]

g ? ing Room windaws in the background.

ENTY-FIVE years ago Bl s untry  labor and meney we do not draw
Ein a depression. _*Nlli al Idsson or two. 1 am convineed that the

Bni Manulacturers Association's an-  idea of cooperative advertising in our

peting in Chicago (which was cele-  industry s sound and  that regardless
I"A Century of Progress”) :lrew  of government controls, price fixing and
turn out of macaroni represen-  trade agreements there s nothing but
hear what the *New Deal” was  continued  underconsumption and  con-
i its Agriculiure Recovery Act  sequent dilliculties ahead for the Ameri-
Findustry code of fair competition.  can - macaroni  manufacturers unless a
es were looked upon as a way  successul movement based on this idea
jlorder out ol chaos and a way is undertaken and put through at some

Bibeticr prices for macaroni prod-  time.”

y'the climination of competitive “We operate in a highly competitive

hat were affecting not only price markee in which the consumer is con-

tfty. They were scen as noway  tinwally, in an Inconceivable number of
e treatment of distributors and  ways, urged to buy and consume varlous
1 food products. During these last three
Mdehinitions and standards for  years of economic disturbance and  de-
jproducts that had recently heen  pression it has been conclusively proved
by the Secretary of Agriculre  that those products which have been
@mcndation uf the Commitiee of  adequately advertised were the last and
and Standards were explained  the least to suffer.”

.
*“Chiel of the Central District of

wd Drug Administration, It is 54th Annual Mecting

i “He startled many by empha- Today, with general business in a
& fact that all noodles containing  slump, competition keen and operating
than legal requirements have  margins small, intelligent manufacturers
beled ‘imitation’ noodles.” will find it to their advantage to confer
on general industry problems and gain
: ideas for specific application in  their
g the code provisions adopted  own operations,
ximum week of forty-five hours On the next page details of the pro-
28 ranging from 25 cents an hour  gram plans for the 34th wnnual Meeting
gn to 50 cents for skilled labor,  of the National Macaroni Manufacturers
Committee was sct up to develop  Assaciation are givea antd they clealy
cost accounting system for  indicie that the Sadustey’s basic prab-
Hry. lems are siill with us; only the approaches
from the publicity committee  and tecdhnigues for solving the problems
%R. B. Brown, explained how  have changed.
been made to contributors
pstry advertising program that : :
en lguidated. He said: "It Inlate April “the ‘Glenn G. Hoskins
Be. unfortunate that from an  Company, congdugted .:n. Plant Operations
bch cost 115 all so much in time, - Forumg gyoilgﬂmiém University in
i} PELCT R AP

3_ Codles for Recovery

Plant Operations Forum

gy N A
he 54th N.M.M.A, Annual Meeting— Hotel Del Coronado ve

W

randa with the
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Conferences Pay Off

CONFERENCE . LEADER: Association Presi-
Jent Lloyd E. Skinner will greet delegates
Ilnd preside at N.M.M.A. 54th Annual Meet-
ng.

Chicago. In “Looking 1o the Fulure"
(on page 10), Charles M. Hoskins od-
served several  possibilities in reducing
costs, rome advances which could alfect
volume of sales, and some ways of ine
creasing prices, His brother William G.
Hosking goes into considerable detail in
his' comments on “Costs amd Their Con-
frol” given on page 12,

In this " intensive twolay forum many
arcas in plant operations were considered.
Further reports of these sessions will ap-
pear in the July Journal,

Typical of the comments of those who
anended the forum were those of one
manufacturer who  said: “I feel  that
cveryimte who attended the forum went
meny with a better wunderstanding of the
problems that plague us and how to go
about corvecting them.”

Develop Capabilities

The voice of organized isiness, the
Chamber of Commerce of the United
States, held dts A6th Annual - Meeting
in Washington, DC, in the Jast week
of Aprile [ts convention theme wis 0.
veloping  Our  Gapabilities, Detevming-
tion amed Strength,” Highlights from this
significant meeting will be reported in
the next dssue of the Macaroni Joweal

~Come to Coronado

The codes that were adopted twenty-
five years ago were later found to be
unconstitutional but the lessons learned
in woperative  competition  find  their
hest expression in the activities of (he
modern trade association, These volun-
tary organizations work for the better-
ment of the industry and thereby lielp
their individual members do a hetier
business as well as serving the general
public, Accept the National Macaroni
Manufacturers  Association invitation to
“Come Tu Coronado” fTor ideas, informa-
ton and inspiration. Tt will help you,
your business, and your industry,

-
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Find an Automatic Dryer that
runs o complete cycle by itself
independent of weather condi-
tions, day in and day out.

June, June; 1958

. . e
Fifd o Avitnadfic Q&W:Fut Dryer that gives
‘h_e,i;lock" dependability
production speed: "a%oé!ly dries all shapes

1000 Ibs., and 1530 '-1I§$Eets to rigatoni.
e

extrudes a perfec: p;-l'f-

DEMACO

LONG GOODS FINISH
ROOM

R —————— e

When there is something new in
Long Goods Drying, it comes from

.Demaco. Our engineers have de-
signed a brand new group of
dryers that bridge the gap be-
}ween laboratory and production
ine.

Come see at Paramount Maca-
roni Co. in Brooklyn how seven
rooms dry the entire output of
two spreaders at twenty-four hour
daily production,

DESIGNERS AND FABRICATORS OF MACARONI
EXTRUSION PRESSES AND DRYERS

DEMACUE is the vegivtered trade name of Dekrancisei Machine Corporation

DEM A

AUTOMATIMATIC SHORT CUT
MECHANICAL S ' 'DRYER

ik
The Demaco Sprec&‘?"d-';_!fe on example of
ment with the new 'S creative touch in Short
extrusion head, new |:":d.; [ﬂ\?@dle Dryers. Our
eter connecting tubes - design saves space, labor
matic and mechanicTe and. Increases quality
brake moters, no 1irr'°"°"_j';‘:9;»'efﬁde“‘-"l in dry-
and o complica!ec’-’t cutsiand noodles. The
\-that are complete and have

wiring. Runsonas
den extras.

motor.

—————————— "

L g

7
i
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Find a Sheeter for the production
of noodles which gives you “taste

tempting”’ noodles.

DEMACO

SHEET FORMER

The first real major advance in
the production of noodles with
the use of the Teflon Die first
used by Demaco. Over forty
Demaco Sheeters in actual use.

EVergreen6-2380

e deat Ll s gt i

e T
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Find a Short Cut Press that gives
you a perfect product with ali
cuts equal in length at all produc-
tion speeds — 600 Ibs, 1000
Ibs., and 1500 Ibs.

DEMACO

SHORT CUT
PRESS

The Demaco Short Cut Press with
the “trade approved’' single
mixer with full vacuum over en-
tire mixer. There is no erratic
feed from one mixer to another
which either starves or overfeecs
the extrusion screw,

. De FRANCISCI MACHINE CORPORATION
45-46 METROPOLITAN AVENUE, BROGKLYN 37, N.Y.

T e s
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O Sh anmnd wecting of the Na

vienl ALwaroni Mamubactmers s
wn batien will e hebd s Thotel Del Corn
el Cotomade, California, July 8410,
115N

Pie Sutvition el Stadands Come
mittees et July T ot formulate tecom:
e Lt for the Boand of - Directons
v i at dunec e amd Meonday aler-
T

Phiee sears ago at the Del Coronadn,
st mational conmven:
o el on 1 west coast was tOppor
we s Unlimited” CPodav, with the
s ceomemyin a0 buasiness slamp,
toanl procesing stauls out as bright
spotin the piciure. Macarani nenufae
toeers andd thein allies will exa moe
Pl their opportunities inomaintain.
e theit competitive position thiough
ket researdh, consumer education and

thenn al 1

in produ pluluuli-.n.

Tuesdany Morning

e comvention will get mderway with
4 registiation Direaklast ar 8 aan Julv 8.
President Llosd 1o Skinner formally
apens the mecting ot the fist general
session at e e,

Richand M. Oddie, Diteaor of the
sl Bisiness Advisory Serviee, Bank of
Amctiva, will speak on “Hetter Manage-
meent Bodds a Detter @utlook.” Vhis s
4 teprat perlonanee for M Odilie
he has aldpessed macaroni mectings sevs
cral times o e past,

e dnedusiy Gt will heoese
anined a0 panel of macaronio manu
factmrers led v Nssowiation seaetan
Robient M. Green with audicnee pantici
patie ot review where we are and where
ming
A el o ament will e held Tues
st alrneon on the Coronado aolf

" "

e with Vst vean’s chaaipion. Rolien
Wl defemling his aown. While 1l

Vice President Horace P. Gioia, Alphonso
Cioia O Sons, Rochester, New York, will
conduct fust general session

Pl

MACARONI J(JI'I{N‘\I.

Program Plans

Dr. Philip L. White will tell convention
“Look What Can Happen tc Macaroni.™

wolfers e on the links dhe Ladies will
he enjoving o caned s,

he  vaditional Rosotti - Spagheti
Boller highlights social activities in the
evening.

Nutrition on Wednesday

Lhe Boand ol Direcors will hane
their traditiomal mecting with the durwm
wille Beab bt Wednesday morning,

Ihe secomd generad session will be
devencd to a0 discussion one natrition,
Wachagronnd will b deseloped I the
Assogbation’s Direcin af Resoandhe Lunes
]. Winston

D, Philip Lo White, Scactony o the
Comneil on Fods and Nuoition of the

Voeican Medical Nssociation, will el

e asembly ook What Can Happen
teo Masaromt.”

Abore S Weiss, Clidioman of the Nuo
wition Committee, will vepert an the

V ce President Emanuele Ronzoni, Jr., Ron-
zoni Macaroni Company, Long Island City,
New York, will conduct session en Preduct
Premotion.

RETSES T

st B

[

June, 1958

Commitrec's recommendations 1y
aram aimed ar stengthening
et promotion cllorts ol the A
Aacaroni Tostitore and deselog,
positine consumer cognizanee
nitional quadities ol macnon
mowndle pondugts,

Wiate ohie Lulies ane enjovin
tion el lungeon spansone
Wing Midas Floar Mills, the 1
Ihirectons will hobld their organ
lumcheon L the election of

Ihe alternoon is fiee for e
Possibilities include deep ses
aribig, o use ol the e Gaciline
Comonaidin,

Prialuct Promotion

“PThe How's amd IWin's o
ol Researe™ will be disous
Mervin Do Field of the San b
fom Field Research Compam

The bablaomee of the thind gene
sion will be o product promat
prosentations beodie Dunmn Wi
stitute amd by Dheodore Re Sl
Relations Camnset Tor the Nationg
o Institite. Plans for the T
Ll coaompraizn on “Youth Wll B
will e developed,

General Mills takes the giog
Dot i of San Dicgo hanhon |
alternoon while the Assaciations
party followed by dlancing on tls
tervace will p ol the conves
s,

Room reservations at Howel v

aclo are heing handled directs
sistant Manager Gene Morgan ol
that reservations be e o
avoidd disappaintment. Advane
tion registration has heen cal'od

the otlwe of  the National M
Manubacturers Nssociation a1
HHinois

Vice President Albert Ravarino, R3¢

Freschi, St. Louis, Missouri, 1 37 |
"

member of the Nutrition Committét

conduct the session devoted to '

matters.

e g 1o
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See you in

CORONADJ!

Yoes, "M 17
tional  Milling  Company anedits
Qualitn. Durom Produets
o see vouin Cotonado nest month
for the NMMA summer meeting
at the Hotel Del Coronado.

svinhol ot Tnterna

hopies

We welcome these opportunitics to
min bisiness with pleaswe and 10
discuss, infornully, oue motual in
dustiy problens amd plans o the
Tatne,

see vou there!

COMPANY
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NE ol my professors at Purdue Uni-
versity said, "I want you to take
away the idea that there should be a
dollar sign in every engineering, chemi-
cal or physical formula which you use.”
The industrial development of the
past filty years has amply illustrated that
many  chemical  formulae have dollar
signs in them. Consider, for example, the
pemendous number of dollars which
have dianged  hands  because - chemists
connected with DuPont found that they
could dissolve cellulose and then precipi-
tate it in the form of a transparent sheet
1o manufacture cellophane. This created
the industry based on_ transparent films
wed in packaging. The success story. o f
the DuPent Company is one of the out-
standing examples proving that there are
dedlar signs in the formulae of the scien-
tists,

As a contrast to the sdentifically based

chemical industry represented by DuPant
the macaroni industry has grown to its
present state largely through a gradual
process of cvolution with little scientific
research or design involved. This situa-
tion is ¢hanging rapidly because of the
influx of scientists and engineers into
the industry and the interest being shown
in our industry by larger concerns. For
this reason, 1 expect that the next 10
years will bring many unexpected and
large advances in our industry. These
advances will make money for someone.
If yon are alert and ifmaginative and
wse good common sense this someone
culd be you.

Profit Formula

Here is the dollar formula: § = V(I-C).
Translated into words it means that
dallars of profit equals volume of pro-
duction  multiplied by the dillerence
bevieen price and cost. The rescarch
andd development of the [uture must be
direated woward increasing profit dollars
In increasing prices, decreasing costs and
incveasing volume of production.

For example, one of the most costly
operations in the macaroni factory s
the packaging of long goods. Let us con-
sider a manufacturer who packages G0
anedb, packages of macaroni per minute
in crtons with a crew of 8 girls. A
machine is developed which will reduce
the number of girls from 8 to 4 and
which will weigh with an accuracy ol
plus or minus Y4 oz, The saving will be
approximately $3000 per girl for a total
of $12,000 per year, However, it will be
necessary to overweigh Y2 oz, 1o prevent
underweights, Il the crew works 2000
hours per year it will pack 7,200,000 lbs.
of macaroni which is worth $648,000 at
9¢ a lb., the value at the packaging
machine. The average of Y& oxn aver-
weight will result in a loss of $20,200 in
one year. Thus, this machine would
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Looking To The Future

by Charles M. Hoskins, Glenn G. Hoskins Company, ot the Plant Operations Forvm

CHARLES M. HOSKINS

cause a loss of moncy before even con-
sidering _the cost of the machine. The
purchaser of this machine might feel that
he had the most up-to<late long goods
packaging line in the country, but he
would be $8200 poorer at the end ol the
year than il he had not bought the
machine,

In spite of this rather sour example
of what can happen beeause of a blind
desire to "make  progress,” many  ex-
tremely valuable things will come out
of the laboratories and drafting rooms
within the next few years.

In the past many of the facts about
macaroni uncovered in_laboratories have
been  published in  scientific. journals
where they have died without producing
results, Some ol these [acts deserved
death because the researcher had no con-
ception of the real needs of the industry.
Other facts would have been valuable
if understood and put into practice by
macaroni manufacturers. The vacuum
process is one example of experimental
work put into practice.

1 want to discuss a few of the possi-
bilities which are now under investiga-
tion or which 1 feel should bear some
investigation,

Reducing Costs

Flour Handling, The development of
the Airslide car and isoproved methods
of pneumatic handling of flour. The
conversion of the indusuy to bulk han-
dling is proceeding steadily.

Packaging. At present the area of pack-
aging which is being most intensively
explored is the possibility of weighing
and packaging long goods automatically.
1 personally know of eight different con-
cerns which are working on this subject.
There has not yet been a major break

THE MACARONI JOURNAL

through to the point where you S8
order a machine which you Kkiox
work. However, there are seven| Jif
promising lines of development in g8
field. :
It appears that there may soon b
machine which will automaticully
fill amd seal cellophane bags wii
noodles. This would be a very wi8
development,
Drying. The drying of macaroni
a long drawn out and dangerous g
ess. We can look for rapid improva$
here. We know of five processes b
worked on or having been world
which are capable of drying shon
clbow macaroni in a period of ay
mately one hour or less. The prod
gcne,rallyl‘nol exactly the same a
standard macaroni product, but th
fact that macaroni can be dricd wi
checking in one hour is a hopelu
I have [requently been asked
difference it makes whether ma
drics for three days or twelve B§
“This brings us back to the dollar 688
tion. Drying time represents Noor €58
goads in inventory, large and coih
ers, and maintenance and sanitaieg
large dryers. All of these thing}
money and a decrease in drying Ui
decrease them all.
Extrusion Pattern. 1 have studicdg
goods presses in which as much
of the spaghetti extruded throug
die had to be trimmed off and re
to the mixer, 159 trimmings
unusual, This is a direct dollar k
cause it reduces the production
presses and increases the workint &
necessary to produce a given amossy
product, i3
Packaging Films. Everyone wouk B2
to see a packaging film as tranyEees
as cellophane, as strong as i
as cheap as polycthylene. We byl
hear about progress toward this #0798

Advances Which Could Affect Vo
of Sales

Every macaroni manufacturer it
1o increase his volume of produ
advertising and sales effort. In ©
increase his sales of macaroni bt
cither take the business awa)
other manufacturer of macaroni PHss
or increase the use of macaroni Py ;
There s another way to incred¥
and this is to go into other ¥
which can be manufactured in 2
roni plant or which are related if
r’ay to macaroni products. Here ! C .
ew possibilitics: i

Canned Spagheiti, Canned spas¥, om man der = L arab ee
soft and mushy when compared iR VANS DL S e mannas Gy
dry product cooked properly: ™
accepted as a fact of naturt by ‘il

(Continued on page 41)

LYOUTH WILL BE SERVED

« + « ospecially if the spaghetti
is made from the semolina that

makes youngsters really enjoy

any macaroni products dish...ce0eveesse

-
)

—
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Costs and Their Control

by W. G. Hoskins, Glenn G. Hoskins Company, ot the Plant Operations Forum

PLANT manager studying costs and

their control today would want to
condition his approach ta the cost prob
lem by knowledge of these things.

1. What costs actually ae,

9, Knowledge of reasonable range in
which costs should fall.

3. The over-all anatomy of costs — that
is, how much of a factor in costs is
represented by Jabor, selling, ad-
ministration, depreciation, waste.

1. A sound, well-defined phi'oophy ve-

lating to purchase of new machinery
10 save costs.

5. A peneral idea as to the areas in
which costs could be cut and how to
go about that.

‘I'he problem of keeping accurate costs
on your operations always brings with it
the problem of paying the person who
gathers and vecords these costs, Too many
manufactmitrs hold the philosophy that
the keeping of records is such a marginal
activity that it i not worth doing. When
one realizes that just a linde atention
to waste control in most plants could save
onequarter of one percent waste, it cun
be seen that record keeping could be
valuable, One<uarter of one percent
waste on 10,000,000 pounds a year is
25,000 — worth about $3,750.00. This item
alone will come close to paying the wages
of the record keeper.

Know Your Costs

You should know your costs, We don't
advocate being a bit more claborate with
your cost recording system than is neces-
sary, but you should know clearly where
your money is going.

The question of what the cost should
be s a difficult one. Tt was in an attempt
ta get the facts about what costs shoukl
be that we undertook a Plant Operations
Survey. Several manufacturers in all size
dassifications have reported on this sur-
vey in great Jetail so that we now have a
very complew picture of the range of
cnts encountered in various sires and
types of plants, §'he survey asked for and
gathered  information on personnel in-
volved in various operations, types of
producis e, ber of shaj and
sizes, winste, shrinkage, square [eet of floor
spaace, power and light and costs on every
phase of production. As a result we are
now able to approach a particular cost
problem with a soundly based knowledge
of what costs should be. It has been a
very interesting study, and we have been
amazed 10 learn how much  difference
there can be in costs for the same activity.

We have promised the people who re-
ported on the Plant Operations Survey
that we would not reveal to people who
did not respond the detailed cost figures.
However, it is worthwhile to present what
might be considered representative, if not
average, costs for the various phases of
aperation. Macaroni and noodle costs to-

Lis 0

WILLIAM G. HOSKINS

day would work out something like the

figures below.

Representative Macaroni Costs

. s/, %

Semolina, delivered, sack,
including shrinkage ... $0.665 44.3
Packaging Materials ... 0230 15.3
Manufacturing Costs ... 0125 83
Packaging Costs e 0130 8.6
Shipping & Receiving Costs 0035 2.3
Administration oo 0080 5.3
Selling and Advertsing... 0240 15.9
F1505  T00.0

Representative Noodle Costs
/b, %
Flour, Delivered, sacks,

including shrinkage ... §0640  29.3
Egg Cost e 0670 306
Packaging Materials ... 0260 119
Manufacturing Costs —.. 0125 5.7
Packaging Costs ——eoe——.0135 6.2
Shipping & Receiving Costs 0035 1.6
Administration e 0080 3.7
Selling and Advertising.. 0210 110
000

The representative total operating cost,
not including selling and administration
was about 3¢ per Ib. It is with this figure
that we are particularly concerned in this
discussion and it is here that substantial

savings can be realized.

Naturally, the biggest opportunity for
saving on operating costs would be the
saving in labor. It is interesting to note
that the average of the labor as a percent
of the total operating costs (not includ-
ing selling and administration) is 58%.
This compares with only 10% for depre-
ciation. What this means is that in spite
of the fact that the macaroni industry has
spent a great deal over the past few years
for machinery, even so'the depreciation
does not constitute a burdensome factor
and could be increased very substantially

if labor savings could be realized.
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odern installations for
odern macaroni plants
i ———

As far as spending money to save
or other costs is concerned, there i
one real philosophy: to have; tha
you have decided you intend 1o wj
business, you want to put in mak
that will pay for iuelfl in five yean

You would realize how impan:
philosophy this is if you had the op
nity that we have of going into plie]
over the United States where you b
tremendlous difference in profitabil
occurs when a plant keeps up vit
machinery needs, There are a numby
things that favor the installation of £
saving machinery, The first, of cox
the direct saving that can be realirds
today. Another thing that must ki3
ized is that wages have nearly
since 1942, This means that a mis
that was put in in 1942 on a labe
ings basis should have been put int
for ftsell in five ycars at a labor n EX - ! ; \
perhaps 60c per hour. Now that t23 R ‘ g d { !
$1.65 per hour. In many cases 5»13: 3
chines are still operating after 15 £35% —Hn P e A ; y | B
and the savings per year due b t,{_r,; : ) s | |} 1 A
machine have tripled. 'rsf ’ .

Another factor in favor of the pefd
of machinery is the declining value
dollar, Several months ago we s &8
port which indicated that the v
the dollar had regularly decreasal
long period of years at something &4
cess of 3% per year. This would &
that it would probably be wiser v
money into a labor saving machin
to keep it in the form of cash or
tics that might suffer the cfiw
inflation.
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A Simple Depreciation Polio |58

In analyzing the purchase of no
chinery one should not let his o=
tions become too involved or oo
cated with the concept of depre
When you are considering the adv’y
of new machinery, the only depr

Completely automatic line for the production of Short Cuts and
Bologna stamped goods. Consisting of:

Automatic Press Model “"MAGOG." - 4§
ZAMBONI Stamping Machine Model “ULTRA-VELO."

g
you should really take into conside j ¥
is u depreciation based on tht] Preliminary Dryer Model “"TELEC.” ;

. anticipated life of the machines. |
words, you would not be making - Final Dryor Mode! “TELESS.” =
istic appraisal of the new machinc?; {}
charged against that machine the! : il
erated rate of depreciation that lL‘ your inquiries to
ernment might allow you to W¥ Eastern Zone: . ol
bonkhecplng. purposes, ‘We fasur ¥ s zo .L;hara Corpfnrutnon, 60 East 42nd St., New York 17, N. Y, g
the accelerated depreciation rates Yo estern Zone: Permasco Division of Winter, Wolff & Co., Inc., A
they make available working capi®| 2036 East 27th Street, Los Angeles 58, California ]

might otherwise have to be horrowt
present the necessity of paying pr‘
as dividends. However, these are ™
less paper transactions whereas U}
ysis of the advisability of new mi®
should be based on the facts of &
tion, or the actual estimated sl
A straightforward approach 10 :‘;
alysis of purchasing labor-saving ™4
ery would be to calculate saving® 5
basis of the following table. il
simply is a direct and orderly Mg

sraibanti - Milano

1’ [T. INGG. M. G. BRAIBANTI & C.—Milano-1, Via Borgogna




INSIDE SCIENCE

The Vital St

A Quick tho'ry. Independent investigators, working sepa-
rately to unlock several of naturc's doors, sometimes open up
unsuspected relationships. This happened with vitamin By,

Investigations. About 25 ycars ago, several groups, notably
Warburg's, were investigating a “yellow enzyme™ obtained
from ycast. Almost simultancously other investigators were
studyinga food factor that aided growth of laboratory animals,

What they found. Proceeding with chemical analysis of this
growth factor, the tcam of Kuhn, Gybrgy, and Wagner-
Jauregg noted a relationship between the growth-producing
agent and the “yellow enzyme.” Their findings, and those of
other researchers along similar lines, were published in 1933,
Eventually, riboflavin and an cssential part of the yellow
enzyme were found to be identical and the unity of an essen-
tial nutrient and cellular metabolism was established.

Isolation of |;urn riboflavin was

...F:. achieved by Kuhn and his co-work-
rsl] il ers, and by Ellinger and Koschara,
"'TI""' in 1933,

[

PRty Nomenclature, Known in the United
oup” e “"~¢*">ca | States as riboflavin, this vitamin has
outy fx, ot | also been called lactoflavin, ovoflavin,

W o hepatoflavin, and vitamin G.

SYNTHES!IS

By 1935, two eminent chemists, working separately, had syn-
thesized riboflavin, practically in a dead heat. Prof. Paul
Karrer of the University of Zurich, a collaborator of the
Hoffmann-La Roche Laboratories, procuced the first suc-
cessful synthesis. Five wecks later Richard Kuhn of Ger-
many announced his synthesis of the vitamin. Prof. Karrer
subsequently shared the Nobel Prize in Chemistry for his
work in vitamins and carotenoids,

The Karrer synthesis forms the % -

basis for chemical processes in z
widespread use today by Hoffmann- )’_ 2
4%

La Roche and other leading manu-
facturers throughout the world.
Riboflavin is also manufactured to-
day by fermentation methods,

CHEMICAL AND PHYSICAL PROPERTIES
Riboflavin is yellow, slightly water-soluble with a greenish
fluorescence and a bitter taste, Its empirical formula s
C17HgoNOg. Vitamin By produced by the Roche process is
identical in every way with that occurring in nature,

How dces vitamin B, work? Riboflavin is a vital part of
nature’s chain of reactions for utilization of carbohydrate
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ITAMIN B, .......

(Riboflavin)

in By appear in several ways in human however, demanded original thinking by chemists at Hoff
e skin, the nerves, and the blood show the mann-La Roche, The production of riboflavin by chemical
riboflavin, Laboratory smse———mmm synthesis requires the production of ribose, a rare sugar, at
monstrated that a ribo- & =

energy. It has been found to be a conatituent of
systems and is thus intimately connected with
It is probably required by the metabolic wm
processcs of every animal and bird as —
well as by many fishes, insects and lower
forms of life. (In certain animals, how-
ever, the requirement may be synthe-
sized by bacteria within the intestine.)

4 an carly stage in the process. This special sugar must be

t can cause death of made incxpensively if the synthesis is to be practical, Sugar
pw or stop growth in the chemistry is a difficult matter, In a brilliant picce of work,
als, deprived of ribo- the Roche chemical experts developed a method to produce
may produce offspring A ribose on a commercial scale by an electrolytic process, thus
Iformations. b overcoming a most troublesome problem. Subscquently,

h = F=] Roche chemists developed the first practical synthesis for
In the cells riboflavin goes to work at- 0 overcome and control deficiencies in riboflavin-S'-phosphate, identical with natural flavin mono-
:“l:::g lz:ﬁ&t‘:’g:“:bgm‘ﬁ; 1;‘,‘;::: icians have pure riboflavin available for nucleotide.
» 3 Pl b injection or orally, by itself or with other
phate or flavin mononucleotide, may in turn b f multi-vitamin-mineral combinations. Picture three streams joining to form a river and you have
still another essential substance, adenylic acid, (3 ! a simplified idea of the Roche process for synthesizing vita-
adenine dinucleotide. Either nucleotide then s 9t our dally riboflavin? Vitamin By has min By. O-xylenc and glucose arc processed scparately lo
protcin, thereby forming an enzyme, and talg throughout the entire an_lmul and vegelable form xylidine and ribose respectively, These are joined to
oxidation-reduction reactions. sources are milk and its products, cggs, form ribitylxylidine, which is then converted to ribitylumino-
; en leaves and buds, W!mlc-gruln cercals xylidine. Starting scparately with
l?qulnmlnhln Human Nutrition, As we hif it not large amounts of riboflavin. malonic ester, which is processed
min By is essential to life, We have no special w8 & through intermediate stages to al-
in our bodices for this vitamin, although a e ; eﬂﬂlTlON TO FOODS loxan, the third “stream” is then
maintained in various tissues, with relatively U Cereal foods pl joined with ribitylaminoxylidine to §
found in the liver and k[dneyu: £ d]‘:rlfull‘oo:r;dl:::z :hlnwﬁl&nr&c:::‘ro;llz form riboflavin. Purification occurs
most all of us want, millers are obliged “‘“u:i“:h I‘{‘oclc’h‘:'!f,‘r"::ﬂg“:;’:"’éx':‘l:ﬂ;
MEASURING METHODS to remove parts of the wheat thatcon- V1 EORS d‘:. 6

tain much of the grain's riboflavin and

th tricnts, In addi oy :
:mf;l I::::::l ricg :ou::ign::rcﬁbcg! By the tons. So cfficicnt is the Roche process that pure ribo-

. Mi flavin is produced by the tons for use in pharmaceutical prod-
logsrl?orh\tlllllirl: gg::n:hsil’ngszl:(ﬁ";l?s{ ucts and processed foods, An interesting development by
B.. nincin and the mineral iron. In th Roche is the production of riboflavin in different forms re.

J * NACEHE Jated to the method of end use. Roche®Regular riboflavi
er, they do more than restore the proc- oo R L U1 SO Site, WOCHE SWBINAL Seotiate)
ral riboflavin level: the: A U. 8. P. is especially useful in dry enrichment premixes,

b evel; they fortify the food dored i 1 ha i
essential vitamin to make it nutritionally powdcred dictary supp! emu:ts. pharmaccutical tablets and
31t was in nature, slt:ll gelatin capsules. Roche®Solutions type is preferred for
3 b the manufacture of solutions having low concentration.
fi'd-czot: mr?\'r‘cuti:hle‘ 0.6 mg. Thefse rcq:ll e good health of millions of Americans, Roche® Riboflavin-5'-Phosphate Sodium is a highly and
degt;lcien Pd, n Thocc?rfence ?’ lllymp 0-‘rﬂ d wnilie adopted enrichment of white bread and rapidly soluble riboflavin compound favored for all phar-
asbiey c'q 1seh§]s;. : minimum daily uq}ilo y ﬁf Since that time, maceutical liquid products and some tablets, lozenges, and

min for children from 1 to 12 years is 0! capsules. It has a more pleasant taste than the bitter U, S, P,
riboflavin.

In the beginning, riboflavin activity was descn)
quin-Sherman units” and requirements were ¢
— very small, Subsequent
otherwise, Milligrams of
the unit and the Food &
tration of the U, S. Dept
R Education & Welfare est'§
bt L8 1, 1958) a minimum dail)
of 1.2 mg. of riboflavin for all persons 12 opMM

d grits, farina,
st cereals have
¢ increased by
ure riboflavin
and minerals,

am
Recommended allowances. The Food & Nand
of the National Research Council has recomneiy fo
Jowing daily dietary allowances of riboflavin,
milligrams, These are designed to maintain goe

This article is published in the interests of pharmaceutical manu-
facturers, nnd of food processors who make their good foods bet-
ter using pure riboflavin Roche., *Reprints of this and others in
healthy persons in the U, S. A, ¥ . the series will be supplied on request without charge, Also avail-
o M, fortifying or restoring, food manufac- able without cost is a brochure describing
Bon siresasrnsnie e T ‘mecessary quantity of riboflavin (and other the enrichment or fortification of cereal

T (30 trimegior of B minerals) to the food during processing, so th grain products with essential vitamins and
i {7 essesenases TR 8, 50 that Th
flacis adiict meets federal, state, and territorial e onerabt. These articles and the brochure

2 P have been found most helpf|
Infenis, 13 months . " ents of comtributes to the consumer an amount of the accurate information inchl:i:{l ?;r‘rﬂl.lﬁ!c:{

LI 14 T BT / experts believe significantly uscful, ers especially find them useful in education.

Childean, 13 yoars . Regardless of your occupation, feel free 1o

e AT . PRODUCTION ;v{rlftre forhlhem.‘ Vitamin Division,
offmann-La Roche Inc., Nutley 10,

hesis of riboflavin was a laboratory suce lersey. In Canada: Hnﬁmannc-{a R]::i::

Adslescents, -2 yemn i process to commercial production, Ltd., 1956 Bourdon St., St. Laurent, P, Q.

....... seene
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listing the costs and savings to be encoun-
tered and their net savings effect over a
period of years. Iiefore any actual savings
are realized, it is necessary to pay back all
of the cost of the machine, all the interest
on the money that has not been paid
bick by the purchase of the machine and
all the waxes and insurance and additional
maintenance, If calculations are made in
this manner, there is a realistic appraisal
of what actually happens, rather than an
appraisal that is clouded by the insertion
of a depreciation factor which is, in it
sell, a guess and which can very much
distort the picture,

Depreciation Table

The following table shows this form
which can be used conveniently to eval-
waie the effects of the purchase of any
type of productive equipment, whether
it be a new factory, a new machine, or a
new technique, The table assumes the
st of the item to be $80,000 and other
factors, assumed, are listed.

The only reason for including the de-
preciation in the rable is that 1axes und
possibly insurance might be affected by
the depreciated value,

Direct

machinery, Many of the expensive parts
of a bulk installation have a very long
life—in excess of 20 or 80 years, and
consequently, the installation of such a
system could be justified, even though the
percentage return on investment per year
might be smaller than in-the case of a
packaging machine or some other piece
of production equipment,

Closely allied with the flour handling
equipment would be the regrinding op-
eration. Too many plants handle their
regrinds very casually and, consequently,
encounter substantial costs, The Plant
Operations Survey revealed that regrinds
handling costs varied all the way from
$30.00 per 1,000,000 pounds produced in
one plant to $870,00 per 1,000,000 pounds
produced in another.

It is not necessary to feed regrinds into
a grinding machine by hand, It is per.
fectly logical 1o catch the crooks as they
come off the long goods cutter and to
feed them and other broken goods into
a continuously operating grinder that
discharges into  a  storage tank big
enough to hold a day's run, This is
especially practical with a bulk handling
system where the accumulating tank can

Depreciated Savingy
Valur Labor & ‘nure  Maintee  Interest Paymenton Owed on Net
Year of ltem Materiali Taxes  amee nance Payment  Principal  Principal  Say ings
u $80,000 $20,000 e — =2 o ] $80,000 =
| 72,000 g B0 GO0 . 4800 13,800 66,200 2,
2 0,000 42 720 600 pt 4,000 14,680 51,520 ol
3 56,000 i G0 600 300 8,00 15,360 36,160 fhas)
4 48,000 ». 50 600 300 2200 16,340 19,820 e
h 40,000 ) 480 GO0 300 1200 17420 2400 <
0 32,000 + 100 600 300 Ho 2400 e 16,160
7 4,000 i 30 600 400 iy A Mt 18,680
H 16,000 " 240 600 400 a s 18,760
0 8,000 o 160 600 500 P - £t 18,740
[} 0 4 80 G600 500 pLa, oo AL 18,920
’ Tmal $91,160
Cost of Ttem e .. $80,000
Years 10 Depreciate.. 10
Straight Line X Sum of Digits Declining Balance
Interest Rate 69,
Basis of Calculation: Taxes .19}, of Depreciated Value

Insurance 19, of 759, of Cost

When the picure is presented in this
manuct, it is casy to see the point at
which net savings will be realized, If
there is a goad chance that the machine
may bewone obsolescent in, say, three
years, it would probably be best to con-
sider very carclully the advisability of
this particular purchase, However, if it
can be reasonably expected that the life
and usability of this machine is ten years,
the purchase should certainly be made,

Bulk Flour Handling

There are several areas in modern mac-
aroni plants where substantial savings can
be realized today by attention to new
machinery purchase or Linged methods.
The handling of flour in bulk is one
arca in which the savings can be substan-
tial.  Bulk systems can be installed for any-
where from $50,000 upwards and can re.
sult in a savings per sack of 18 10 20c,
sometimes more. The installation of bulk
handling must be regarded in a slightly
different light than the purchase of other

feed through a proportioning feeder di-
rectly into the conveying system for flour.
With such a setup there is no reason to
have any labor cost connected with the
regrinding operation,

Press Operations

A second arca of improvement, or low-
ering costs, is in the operation of presses.
Much is being done these days, experi-
mentally, to increase the output of indi-
vidual presses already on hand, and to
increase the capacity of individual units
available for sale, A press that produces
1,500 pounds per hour may cost a third
less to operate than one that produces
1,000 pounds per hour. Press production
can decrease over a perfod of time due to
faulty feed, wearing of screw and cylin-
der, excessive trim due to uneven extru-
sicn of long goods. A good cost control
}.\rogram would have provisions for check-
ng the output of presses to see that
labor dollars paid to your press room and
dryer operators are bringing you the

rs
June, (88
i)
greatest possible rewurn. We haye ,
a press which could casily be capaly
producing a net of 1,000 pounds of
per hour running as low as 660
per hours, It is costing this manufyg,
approximately 40%, more for moy
manufacturing labor than it needs y, ®
A great deal can be done to in
net long goods production by woq!
with filters to even out the spreadin
the long goods spreader. It shou
possible to get by with 109 of the
uct being returned as trim, We haye,

many instances where the pattern o
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trusion was so ragged that the uis}
exceeded this amount, 2

We have been doing some expe
tal work lately on the possibility of
ting additional presses through el
short cut dryers, Some of the thing ¢
we have learned in our experimental
gram about higher temperature
scem to indicate that it will be |
to get additional production out of
ing equipment. This can result ina
fold saving, The first is the saving d
operating fewer picces of equipment
second is that additional capacity th
existing equipment may obviate th !
cessity of purchasing new equipmen,
modern macaroni production line s
the neighborhood of $100,000 andfr_t
amortization, etc,, runs in the neig
hood of $15,000 per year,

Variety Complicates Produclioni-

A multitude of shapes and sires
complicates manufacturing problem
changes, loss of production due to
down, slow speeds necessary for «
special shapes and gencral interry
to production make the productio
large number of shapes and sires 2
costly thing. Our survey to date ha'
vealed the range of shapes produci’
individual plants from 3 to 52. Wer
urally do not want to discourage
practice that increases sales. Howew |
tailers have much the same proble
do, and it costs them quite a gool de
handle a large variety of shapes and
It is going to be inevitable that
these shapes and sizes do not move{
they are poing to look with dis.ast’
the macaruni department. 1 thing it ¥t "
to us ia tie industry to keep tae
and sizer within reasonable limits. |
thermore, individual manufacturen » !
to adopt coldly critical attitudes towar 54
wide variety of package sizes and
house brands which diffuse adventis
selling and production effectivencss. :

Packaging Progres

Much progiess has been made In®
last few yeam in packaging machiod
This is an atee where a great ded
labor is used and where a lot ran!
saved. In the field of cellophane paot
ing today, the Trans-wrap type of & ./
chine, for those who like the pillow &
of package it produces, is a great m
saver. The ability of this machine !
produce bags at a rate of 40 to 0 F
minute from a web film, and to !l ¥
bags cither volumetrically or with it

% There Is no
Guesswork When You
Make Your Macaroni
Products from

WE SALUTE THE
NATIONAL
MACARONI
MANUFACTURERS
ON THEIR

54TH ANNUAL
COWVENTION!

® DURAKOTA NO. 1 SEMOLINA

® PERFECTO DURUM GRANULAR
® EXCELLO DURUM FANCY PATENT

MILL AND ELEVATOR

GRAND FORKS, NORTH DAKOTA
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at that rate makes an investment in such
a machine a real money saver,

“There are probably more people work-
ing, at the moment, to develop machines
for speeding the process of putting long
spaghetti in packages than at any time
in history, We have scen a machine in
Germany which does a very elficient job
of putting spaghetti in a carton which is
formed on the machine. We understand
that there is @ wrapping machine under
test in the United States now which can
whke hand-weighed material and - wrap
and seal the ends automatically, We know
of at least two of the Trans-wrap type of
machines which are being experimencd
with in an atiempt 1o put spaghetti into
bags. We, as an industry, should keep
constant pressure on the package machin-
cry manufacturers to solve this problem.
More labor is used for this one aperation
than  practically any other thing in a
macaroni plant, The only way the thing
is going to get solved Is for us to spend
the money to solve the problem, or to be
sufficiently good salesmen to talk the ma
chinery manufacturers into spending their
money to solve it

_ Warchousing

Warchouse handling costs vary a great
deal from plant to plant. In the table
above we indicated an average shipping
and receiving cost of $.0035. However,
our survey reveals that these costs can
vary from as low as $.L008 1o as much as
$0064 — cight times as great,

Sometimes, handling of goods in the
warchouse is not done very realistically,
Many orders for macaroni are on a basis
ol a small number of many different cases.
‘The warchousing problem is very com-
plex to try and cover in a talk like this,
However, we know that a conveyorized
warchouse setup can result in substantial
savings. Paller handling by forklift trucks
is justificd in many operations, but not
particularly so where the number of cases
of one type of material per order is small.

The warchouse is a place where space
is extremely valuable. It is a mistake to
wy 1o put too much gouds into a ware-
house space on the theory that building
osts are high, Actually, a building is
depreciated over a period of 50 years and
the annual cost per square foot can be
substantially less than a dollar. The ac-
wial depreciation cost of floor space which
will cost less than ten dollars per square
foot will be 20c per year. Additional
spate can permit the accumulation of
added stock which in turn can reduce
their number of production changes, per-
mit longer production runs and reduce
overall plant costs.

A study of the Plant Operations Sur-
vey leads us to believe that average build-
ing costs including depreciation, mainte-
nance and repair, heat, light, etc, prob-
ably comes to about $.004 per pound pro-
duced, This is just onefilth the $.02 per
pound paid for labor, This means—
theoretically — that we could afford to
double the size of a building to obtain a
209 over-all saving in labor,

Control of Waste

The control of waste caused by product
falling on the floor and, thereby, being
rendered unsaleable and unusable, can
be an important factor, One of the most
important parts of a waste control pro-
gram is making your people recognize
that every pound of your product they
drop on the floor is about a 15¢ Joss to
you. A simple awarcness of this fact can
save many pounds of scrap. Waste from
this source should not exceed 1 to 1%
percent.

A detailed analysis of waste in a plant
with what might be considered a typical
distribution of production  shapes re-
vealed that out of a total waste of 1.20%,
ihe following sources contributed these
percentages to the total waste:

Presses (mostly cleanup) 14.8%
Long Goods Dryers e 13.8%
Short Cut Dryers WY 3%

Long Goods Cutting eee— 155%,
Short Cut Packaging
(CelloSimplex-o-matic) .. 20.2%

Noodle Packaging - 1019
Long Goods Packaging . 119%
Miscellancous 34%

The actual records from this plant were
broken down in considerably more detail
and & weekly record was kept showing the
total weight of waste from cach machine
and from various other sources. The rec-
ord was maintained by the simple ex-

* pedient of having separate waste collect-

ing containers at the various sources
which were weighed by the janitor as he
disposed of them. A simple form made it
possible to accumulate records of waste
extending over a long period of time.
During the last couple of years of opera-
tion of this waste control program it has
heen found that the average waste will
vary from a low of 103% to a high of
147%. Experience has shown that just a
little attention can have a lot of influcnce
on the amount of waste,

Waste, or shrinkage, is a direct manu-
facturing loss and affects the net amount
of raw material used. Consequently,
waste and shrinkage should have consid-
erable attention, Principal sources of
shrinkage are moisture loss (flour comes
in at 149, and dries 1o approximately
10%;), overweight packaging, scrap and
underweight bags of raw material.

. Overweight Packages

Overweight packaging is an item of
waste, or shrinkage, which is very often
not given sulficient importance, Packag:
ing machines are very often set up so that
the average weight of the packages is
slightly above the correct weight. This is
done “just to be a little on the safe side”
and, we believe, to eliminate the need for
close supervision. Thinking in regard to
overweighing should be conditloned by
these Tacts:

An cighth of an ounce average over-
weight on an 8.0z package Is a direct
loss to you of 1.6%.

There is little justfication for having
packages average overweight. No packag-
ing machine produces weighings right

L0y
BT e d

surer serving most states of the |
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on the button, and most will range i,

a half ounce over to a hall ounce } cﬁ:‘c}) (7.&7 §§3‘ s ag 2 g % %7 c[::l @d‘;ir'

—some considerably worse. Therda 7"-
nothing is gained by maintaining an » S
age of a quarter ounce over. You will
have some packages that are undg
correct weight. :

Most of the regulations rclatin
package weights are quite reasonab,@
allow for some variation. We have p)
a detailed study of the weight w8
program and conclude that the m 4

® BRONZE ALLOYS
® STAINLESS STREL

o SPECIAL ALLOYS i()

o PLASTICS

‘.‘:;\

AMERICA’S LARGEST

who makes his average weight come ¢
right on the button will not g ¢t
trouble, ‘e h
The contrg), of costs is the moy
portant_job of the plant manager.
a job that takes his constant au
and requires him also to keep w
pressure on the people who are reyss
ble for the various functions in the ¢

One of the most important l]lim;u:ig "l
it
=4

_—
~
—

.

,,_
) D

@

manager must do in connectlon wi
control is to keep his people con
aware of costs and of their impon®
in the successful operation of the g2

Prince Appoints Agency |
The Prince Macaroni Company.§
York Division, has announced th
polmment of §, E. Zubrow Co.§
adelphia, as advertising and markg
counsel for their complete line
macaroni and spaghetti products,
and prepared Italian foods.
Newspaper, television and rad
be used intensively in the Midd &
lantic and South Atlantic regions aci
Chicago area.

Management continu

retained in the same §

Swansons In Europe

Lester Swanson, durum sales me!
King Midas Flour Mills, and Mn.%
son, left for an European \-ac:uiuu."'
will fly to Frankfurt, Germany.

Satisfied custo i
mers in over twentv-fo i
-four
their daughter, Joanne, teaches — S

® ENGLAND

ents of American military persont o GREECE . * HAIM
duded in their itinerary is a visit /48 R ® CHILI o ALY
world exposition at Brussels. 7 * PIRU ® MEMICO
PR ® UNITID STATES ® ARGINTINA ° Vi
Roche Honors Solesmen * PUIRTO RICO » ICUADOR MEZUILA
Arthur ). King and John H. ® CANADA ® URU ® ISRALL
were honored recently as the ® PANAMA GUAY * HAWAII
salesman  of, the Vitamin Dy e cusa ® COLOMBIA

Hoffmann-La Roche Inc. ¢ SOUTH ArnicA

Mr. King was presented with the)
Award by Roche President L. D.B
Mr. Stuart was presented with the
President’s Award by Vitamin ¥
General Manager, Robert W, Smi®

The Barell Award is proseni®
nually to the salesman in the VY
Division who has achieved the b (OFG)
record during the year, Named G
Emil C. Barrell, for many yvars?
dent of Roche Intérnational, ¢
was presented to Mr, King at 2
banquet.

The Vice President's Award **
sented 1o Mr. Stuart in recopnith”
achieving the largest sales ina®
the year in the Vitamin Division-

Mr, King lives at 2812 Sum®)
Drive, San Jose, California. M®
lives at 3219 San Lucas Avent

® AUSTRALIA ® DOMINICAN REPUBLIC

every die unconditionally guaranteed!

send for our

! FREE catalog

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

@@Qgﬂ@“ﬂ@%aﬁﬁw

D.MaLbarl & Sons, Inc.

557 THIRD AVE.  BROOKLYN 15, N. Y., US.A.
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Trends in Europe

Rene Samson, Technical Director of
Gatelli  Food Products, Ltd., Canada,
made the following remarks at the Plant
Operations Forum:

WAS in Europe in February and

March for the purpose of getting
help on drying problems. I noticed trends
that have made definite progress:

Teflon Dies

First, the use of teflon dies, Now, 1
am not going to discuss the advantages
antl disadvantages in the use of the teflon
die but it seemed to me that all of the
larger factorics in Europe are going into
teflon dies, 1 brought some samples back
of Hiacaroni made of durum granular of
poor quality with satisfactory  color
through a teflon die. The same goods
made with an ordinary die would have
been pale yellow or white. Long goods-
in general benefit from uniformity of
color produced by the teflon die. O
course, the die cannot improve the qual-
ity of the goods but it does improve the
uniformity of color.

Packaging Long Goods

Secondly, about the packaging of long
goods. Although in Europe’ they package
primarily in bulk they have been experi-
menting with the automatic weighing of
long goods, 1 saw one installation work-
ing very satisfactorily and 1 believe that
the problem of weighing long goods is
now solved, The problem that is not
solved is how 1o bring the goods to the
weighing device, The equipment manu-
lacturers who have developed automatic
dryers for long goods and automatic cut-
ting devices have not solved the problem
ol transportation to the weighing device.
There are two firms in Germany working
on this,

Automatic Drying

Third, there is awtomatic drying. To-
day, even the small factory has abandoned
the old ways of drying and does the job
automatically,. Now the drying of cut
goods you know all about, of course, but
there is one development in Europe
which has not reached here yet and that
is the production of wisted goods.

I call wisted goods those products
made in the shape of a figure cight. You
hiave seen this done with vermicelli a
great deal. Now it is being done with
spaghettd and macaroni as well, These
twisted products are in reality long goods
because  when you  boil  them  they
straighten out.

Braibanti has developed an automatic
dryer that will handle wisted spagheud
in twelve to thirteen hours, when the
sime spaghetti on a rod dried by the old
standard method takes thirty to thirty-five
hours.  Even with the new improved
automatic driers on the market the best
you can get is twenty (o twenty-two hours,
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Mike Vagnino (left) and Rene Samson dis-
i::uu drying matters at Plant Operations
orum,

so the twisted product offers a definite
advantage,

Question from the audience: What is
the diameter of these products?

Answer: They can be as much as two
millimeters or 082 inches. They are
making twisted spaghetti on the west
coast at 072, the same as the products
dried on rods.

The reason these driers were developed
is because it is easier than to dry the

. products on a rod. There is another

product produced which they call “bird
nests.” . These are also easy to dry and
they are having a very good sale, indeed
in substantial volume. We have one of
these units in Montreal which runs at
the capacity of 500 pounds per hour and
we are selling all we can produce. We
would like to put in another machine,

‘The only problem is packing the prod-
ucts in bags after they are dried, It is
the only thing I know of that is harder to
package than long spaghetti.

How About Cost?

Questivn: 1s the price of twisted goods
to the consumer a great deal more than
ordinary long producis?

Answer: No. There is less handling be-
cause the product is extruded directly
from the press into a tray which is then
handled completely automatically.

There is another problem which has
not been completely solved and 1 have
taken it up with the manufacturer. 1
want all of these twisted products made
in exactly the same way so we don't have
1o weigh them. Since they weigh about
an ounce apiece, we might say on our
package, “Sixteen weigh approximately
one pound.”

Question: Do you think this will ever
be possibler Doesn't the weight of the
imlividual nest vary in direct proportion
to the moisture in the produce?

Answer: Yes, but in an automatic drier
toclay you can control the moisture con-
tent of the finished product within limits
of two-tenths of one per cent. For exam-
ple, if you set 18 per cent at the end
ol your dricr you can casily maintain it
between 129 and 13,1 degrees and all
you need is two instruments,
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" There is something special

About Teflon
Teflon is the DuPont “Wonder Pl
which among its other remarkable ¢
acteristics “sticks to nothing.” This
acteristic, which gives to Teflon it
est advantage, also has been a lime
factor in its application, as it wa .8
always advantageous to use mechay
fasteners which pierced the Tellon ¢
often nullificd its superior performy
Further, since thin, inexpensive tap
this material could not be used asa
nation to other materials for supp
many uses of Teflon became impra
costwise,
A newly discovered process wherely
surface of the Teflon is altered by
ment with sodium metal and liquid
monia provides a surface that can| =
bonded to a number of materials
commercial adhesives. This bonding ¢
face is available on one or both side i
a Teflon tape of thicknesses ranging b2
005" to .060%, weighing in pound:;
square foot, from .06 to .72, respectis 8
This tape is available in widths up g
and costs between $13.70 and $21.%
pound (depending on thickness) in g%
tities under 25 pounds. £
Tellon shects, tubes, cylinders, rod:
bars can be given a cementable turlm ?‘;{?
the above process. Teflon can be e
cementable by another process, provicl
a porous surface to which certain
mercial adhesives bond effectively,
Cementable Teflon sheets are avali)
in standard form in thicknesses Fis
1716" 10 1%, in sheets 127 x 127, 187200
24% x 24", 30" x 30", 84" x M°, ¥
36" and 48" x 487, depending onf
supplier. On special order sheets l-“
been made 27 to 3" thick, A square}
of 1/16" weighs approximatch £
pounds, Knowing the specific gra\il';
Tellon 10 be 2.2, you can calculate?
weight ol any size piece, &
The proper selection of the adhid
10 be used in bonding cementable Te
is dictated by the individual require
of the application. There are a nu=
of good adhesives on the market. o<
sensitive adhesives may also be apple
‘cementable Tellon for surfaces reqe
this type of adhesive, but the bondiz
not too good, 4
A pressuresensitized extruded 19
tape in widths [rom 14" up 1o 3!
rolls 36 yards long and in thicknes
814 and GV mils, 1s available on the?
ket ‘The 17 roll costs §19.84 for the
mil tape and $3L.04 for the Gyg mil* S5
"Tefion may be applied to a smix '
spraying with the¥Teflon in solution. I
spray may be applied on a wetal )
example, in a layer approximately 1"
thick, This must then be baked ¥
temperature of around 700° F. A ]:
up to 2 mils thick may be ubuinn-"
repeating this process several times- %
process does not give as good o
to abrasion as does tape and sheet Td

Lel’l have “something specinl is the phrase that is heard more and more
often from New York to L. A, Let's have a different kind of meal—but with lota of appetite and
health appeal. Lot's have a meal that satisfiea all the family all the time.
Everyone knowa that macaroni products are economical—but do they - gz i
know that they can be “something special”’ dishes too,
They meet all the requirements of big-family budgets to the most exacting taste of the gourmet.

To obtain that “something special” in your products use the finest—use King Midas. i

[
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Sanitation Problems of the Macaroni-

i by Tom Huge', The Huge' Co., Inc. and American Sonitation Institute
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k

@broperly cleaned and poor house-  vacuum and fumigate them every four *To help spred up deaning time put
jg is in existence, then personnel  weeks. Vacuuming and fumigation is lhuml{ screws on the side of the plates
fnds must be provided by manage- done on cups, sifters and our big flour replacing the slotted head screws,

o

o develop a housckeeping pro-  bins. On the largest bins, which are 80 “Accumulations of cuttings and ..hl."w- | &
at the Plant Operations Forum fFand someone appointed to direct  feet tall, we send a man down in a cage  ing from the chn‘mwr"ﬁlnlll .llu-lur' woy 0 L
e plant has a very poor floor, handled by a wmch"aml controlled by a  the ‘buunm nf' lha.ls:pn..u Iu .||.u -'I.l!;...lll.ll..- b
" agement must appreciate  the second mitn on top. tcs_uhlc l.['l hllj.iﬂ.l.'d!{ ||rti\l\[|1rtl.. 1:sl‘::l |
11E physical operation ol a macaroni facturing areas, or I']IL'SI: will e _;md provide some measure for A question was askct_l ;.|,2ul sanitizing «tlt::_ur:.]::llzrl«“rgn;l Lm}:‘t“u:crlplf;:y;::;,:p vi i
Tprmlmu plant today, of necessity, is infested  with |Iern_||.'su(ls. flour jnl; s fing and treating the ilm.m 50 pncumn’uc sysu:ms, Bill Fleroh ol tl'u:
one deeply concerned with food plant insects, and the Jike, which fecd off Bese problems will not exist. It Grass Noodle Company commented that Packaging Machinery

sanitation. The reason for this Is simply
due to the identity of the basic raw

debris that sifis down into them, @

one, but each specific problem  they have a Superior Fluidizer conveying
spaces should b eliminated  wiy

‘solved in a tailor made fashion.  system which uses one and a hall inch

“What do you do 10 keep your packag-

S 5 o machine ice s, el ¥
ingredients, semoling or  wheat  flour, possible, even at considerable ey B it st be recognized lh:ll_lhc aluminum tubing with hutt ]n'mls. ::\‘u]ry l(:;,fm:l:;::::;;'uy nice and clean, Ru (!
These products are so readily infested I this; can : passibly'; be_ doue, m"'; Rstailv.of hoy, to do, tiess thige X Fweoks:shey Sopea the Iw.u! o .lml “During the week we don't do o }
with inseets and are so antractive to to- simply cannot be dene, then it nuj Ky learned through working as a  sifter nr_ul clean the unit out by air and much, We sweep the floor with a sawdust h
dents as a source of food that the maca- sealed off and such sealing mainu pe of macaroni, but by expert ad-  Dblow mill spray in. il 5 eoraliniton i die hivs high B

: 1oni - manufacturer must - consider i it ot all Hmey. N cvilesilio. linve Leapericics Egg Dosers pressure afr hoses for blowing off the

% plant as a veritable fortress within which In this connection, there are g fjue of work. Ultimately, a de-

. cquipment, On Saturdays we bring a man
It is constantly carrying on a war against  ganiation Panel: (left to right) Bill Hahn, minor structural harborages to he | q

nncd sanitation program must How do you keep your egg mixing

e e 73 Sl

!
{
& Y in 1o clean overhead, particularly where i
{ infestati Leo Rerucha, Bob Freschi, Russell Houston, ina macaroni plant, such as switchb n with the full knowledge and cquipment sanitized and sweet smelling? o storage tanks for products feed into i
i Lot us gee to the point ad discuss  and Tom Huge'. electrical « conduit  junction o ding of every section of s “po ) Hondon of Delmonico Foods the machines. The plant sanitarian H
§ what have been  actual  instances  of the like, A the part of management, fmd said: “Every few days we run soap pow-  comes along to spray the ledges, .
i where manufacturers have Tailed to do T j hi blem i T e ok R st R’ appoiniment of a m’p"‘m]hlc der through our system and then the next  “We keep all our materials on skids | N
W just this, so that we may learn from ex- [ hestuc nnmcrl :".‘"!l pro.yet) '; S 1 ! ithin the plant, for mahlll.n;llltc time alternate with an acid base liquid 5o it is portable and so we can clean H i
pericnce, !ncrjmhc thorough (I'L"l"";ig by m:i'.m's u It is interesting to note ‘frnm ) Program, who might belfl.'lllle( the  jeaner. We pump water through the behind them. Even so, if the skids stand . I8
B Then, after studying a few of these, yagun cleaner "' a5 ml[r IT" '_’lu“I"' inspections, what has been [ound » This program shou 5 |'r";' system first then put the soap in and 1o long you will be surprised at what If
% we will endeavor to answer the question (W handling equipment followed by pyier problem. Briefly summarising pder the guidance of an '-"!*""I' wash it out through the first tank, and  pgets underneath them. L { ‘
1 — Why did they occur? What was wrong {ocal corgapot tupkgant out_mentioning names, we find: ““‘"lf_“" ‘l"h“ has set up such g pump i aver to the sccond tank “"We try to keep the people working in -
B with the thinking of the plant in permit. Housckeeping *This inspection tlls(‘lf)ws lh'.nl [} ‘ previously. and then wash it through, After this has  the p;ukugl!lg room conscious of c!unnll- i
E ting these things 1o occur? firm has an appreciable insect inh Cleaniog Driers ben done we take .dm\'n all the pipes, w Laving them weir clean uniforms |
1 X There is no question but what poor tion in its plant. ‘This has deve ey put them in the sink and wash lllc:m. putting up a few posters with help- |
Storage Infestation Luasekeeping has probably caused more and is actually breeding in s sanitation in food plants is The primary stages are a help in speeding — ful suggestions. Basically, all thau is re- 8
2 Living mouse infestations are found  trouble for the macaroni manulacturer cereal dust on the walls, floors, = rather than corrective. Take up the job and making it more cificient.”  quired of the packaging room is just B
ik in storage of semolina and flour owing (han any other sanitation - factor, For, in the equipment, There is no nwg hazards of driers with corners, Huge' asked: “I wonder if some of you good housckeeping.”
f to poor stacking and owing to failure  even where a plane has had an adequate sity for the large amount ol ¢ toms, or hidden ledges where realize what a serlous avenue of poten:
f! to keep the stored material moving, so  equipment cleaning program and good static dust that can be found = tions of flour dust or broken tinl comtamination egg equipment is*"  Effective Preventive Sanitation
}i that none becomes old enough to furnish  storage practices in a sense that they for other accumulations lumi\h{ i3 are perfect breeding places for  “I have checked pipes, particularly ll.msc Some thme ago H, Geddes Stanway,
i breeding places. move their incoming ingrediems rapidly breeding material for insects. ow best to get at these? Do we  going to the motor or some of the fittings Vice President and I.)in'tmr it Skifiie
1 Even when stored ingredients are kept and check them as they are incorporated “Immediate action must be tls) th insccticide? Do we have a man  down around the pump, and have found Manufacturing Company, wiote an artiche
§ moving rapidly, storage conditions have  into the manufacturing system, they have to correct the conditions whidh ¢ and _mcuum? Do we _blnw a one and a hall inch pipe reduced to an in Food E ring telling how manage ;
i frequemtly been so poor that heavy dirt, often failed 1o maintain  clean, neat mitted these to develop, Good ! gU's ask Bill Hahn of the Skinner opcnlng as small as a dime hccausc‘ the ment actively participates in organizing b
; dust and paper accumulations will collect  housekeeping in all arcas of the plant, ning and scheduling of a sanit uring Company what he does. rest of it had accumulated eggstone, Some implementing an elficient program by 3
! under skids. This furnishes harborage Such is very difficult to do, for the ten- program for cleaning and housek Ve lave tried everything from ol you know “"“l‘l I am talking about carefully selecting key personnel, check- !
& for rodents which then have freedom to  dency is for untrained plant personned ing must be developed and m to blowing and fumigation but  because I am talking about your plants. ing their work, and asisting them when ;
A romp about even over constantly moving — to maintain gowd housckeeping only in tained,” i noneladithese procedures were successful Ihe important thing is that, in j-'lt'-‘“.l."ﬂ necessary. In acdition, a sanitation con-
r{‘ bags, and contamnate them as they feed those arcas readily and commonly [re. Considering another inspection '*}"; 0 Marted the heat treatment of  egg equipment, alternated cleaning with

=

sultant is employed for further guidance,

therein, The same applies for insect in-  quented by working employees. Actually, other plant in another arca of the t we blow them out with com- an alkaline and acid program will keep
&

| 3 This systenmatic prog has paid oll 8
& festation developing in storage. This  lousckeeping must extend down to the try, we find: ir and then heat the driers up  your cquipment clean and [resh smell- n,ih\l;rs’;::::::.ln;c L:c::':r'ill Imsl lmnstui ;
problem of storage in the macaroni plant  inside of the equipment, and to the “Hasically, stored food tests g ces' by closing the nil: intake ing. employee morale and reduced accidents.
¥ is one of the most critical situations to  cracks and crevices. stitute’ the most serions  conditg trument panels, By doing this In some plants plastic hoses have been “Furthermore,” he states, “we believe it i
it handle, L There is no question but what there found here. Infestations of !lww ture actually goes up lo be-  used to replace stainless steel becauseiyou 40 production of a higherquality ¥

Sewolinn and Flour Handling Equipmeny  '2%C bcen many regulatory actions taken - sects whre found present o o "0 five hours, e do his_ equlpment by ceun oo now | o product. And, most surpehitg, we now

against manufacturers, that would not accumulations of flour or fool ¢ 8 Ui know that a wellorganiced program -

i Tnsect infestations living and breeding  have been taken, had they kept their which had developed because ¥} S M tually lowers rather than increases costs,”

Ao i & 4 3 ot acaroni Press

within the cquipmenmt will build up in  plant cean at all times from evidence were not regularly cleaned, This e mmcnllcd that because of the Skinner uses a Daily Sanitation Report

; so called dead spaces, when accumulations — of past infestations, The ingredients used have been because they were 0 weevils, which is three weeks, The press is most important because listing jobs to be accomplished, a space

ol ingredients are not removed at Ire-  in a macaroni plant are so inviting to accessible or perhaps through e pften coough to do it. He com-  iere are areas that are in actual surface  gr noting  time  required,  conditions

quent periodical dntervals by physical  insects and rodents that occasional in- © gence,” ; hose of you that are spend-  conract with the food. Bob Freschi of  jaed, date for the operation to be e

cleaning, festations will develop in nearly any A third one reads: on insccticides and labor  Ravarino and Freschi had this 1o say peated, material and amount used, inven-

This problem is inherent in all semo-  plant. However, evidences of these in “Improvements have been m¥ L Into this heat sterilization. We  ghout keeping presses clean. tory remaining, and  recommendations,

lina and flour handling cquipment for  the form of dead inscats and  rodent as regards to inseet control, hut ha talking about it for about five

itarian’s
wntil very recent times no thought seems  pellets must be cleaned up as soon as plant is still operating with ap)

“While the actual press section has  This form has a place for the
some ten or twelve plants are

7 very high temperatures and is completely  signatwre and for the approval of the
: : : : ; . iy the complete answer 1o insect I g -8 P

to have been given by manufacturers  possible after the infestation is brought ciable insect infestation, This i ¥ e © enclosed by plates, take nothing for superintendent who must review it

to this question of where dead or static  under control, lest they be credited, doubtedly attributable to I»rw!"": ] granted, Presses should be cleaned and While Skinner has an extensive and ex- i

l]uur might accumulate and form a breed- when the inspector goes lh'mugh the places for insects found unlrllt‘l' ‘-‘ Handling Equipmest inspected at least at two week intervals. pensive program of preventive sanitation, ‘

ing center for inscects inside of equip-  plant for siructural faults, with current false fMloors between the ceiling ® “The feeder section is the most likely management considers foresight less ex- f

ment, living breeding infestations that actually the room below and the floor il ‘”J“B equipment is a favorite spot of contamination, The amount of  pemsive and time consuming than hind- e
| In the past, this material has occasion-  do not exist, Very few macaroni plants There are specific answers to " e Food and Drug Inspector 10 flour is regulated by moving this section  sight with infestation headaches, “They 3

ally been met by some plants who fumi-  have been built with the thought in  the specific problems that are pres
gated their entire building in a "General  mind that all cracks and crevices where by macaroni plant sanitation, Ho
Fumigation.” This will kill the insects, accumulations of four dust might build above and beyond these specific ©
but it leaves their dead bodies free 1o up, must be kept caulked or sealed. Like-  there is a single basic answer. TV
become dislodged in these areas inside  wise, all hollow walls, and spaces between  that top management must under?
of cquipment and thus get in the fin-  the Aoors and the ceiling, must be kept  the problem and provide opportu™
ished product. scaled off from adjoining open manu.- for correction. For example, if the

use so much of it is inaccessible,
Leo Rerucha of Good Food
how they keep their equipment

in and out. I have tried to impress upon  have information available for their dis.

my mixer men that, on every shift, they tributors to keep their goods from becom-

should take the wheel and spin it all the  ing contaminated in warchouses, retail .
way out and back as fast as possible so  storage amd even shell-space, recommend- 3
ha: “We take the tops, sides and  as not to upset the mix but to get rvid of ing close periodic checks and prope ;
off of our screw conveyors 1o the accumulation of flour in that corner.  stock turnover,

el -
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Sheet burning results when egg dough is overheated by an extru-
sion screw turning at a fasz RPM to get production through a thin
slotted die. A thin slowed die hus a high extrusion rare which
further overheats the sheet. This overheated BURNTY sheet is difficule

“;t6 dry and deteriorates egg noodle flavor.

. Ambrette's Sheet Formers use a SPECIAL THICK SLOTTED
“TEFLON" DIE® to reduce die resistance, With less die resistance,
the extrusion 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 RiM with a thick slotted die—thus a
cooler sheet is maintained at all times.

*Pat, Pending
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Durum Growers and Processors Meet

URUM millers and macaroni rep-

resentatives told a subcommittee of
he North Dakota Farm Bureau at the
Minneapolis Grain  Exchange April 18,
that a wheat commission could go a
long way toward developing a demand
for durum and durum products.

Labeling Discussed

G. H. Mikkelson, president of the
North Dakota Farm Bureau, stated that
the mecting was called by them for the
purpose of discussing a_durum labeling
bill which would require all products
made from durum to be labeled as to
semolina content. The Bureau, at their
annual meeting in November, 1957, went
on record supporting the efforts of pro-
ducers of durum in North Dakota to
secure more accurate advertising  and
labeling of semolina products.

The group was told by manufaciurer
representatives that according to law,
any product now labeled as containing
semolina must be made of 100%, durum,
and growers should see that the Food
and Drug Administration enforces the
law,

Lloyd E. Skinner, president of the Na-
tional Macaroni Manufacturers Associa-
tion, said he personally felt that there
could be more descriptive labeling of
darum products, Skinner added that the
meeting could be the beginning of an
important relationship  between durum
processors and growers and offered the
possibilities for study and cooperative
cfforts that will promote gains for both
groups. He formally issued an invitation
to the North Dakota Farm Burcau to
send a representative to the National
Micaroni Manufacturers Association con-
vention to be held this summer in Coro-
nado, California, to present the durum
grower's problems to the association.
Robert M. Green, secretary-treasurer of
the National Macaroni Manufacturers
Association, added that cooperative ef-
forts for the promotion of durum from
the farm to the table were a move in
the public interest.

More Advertising Desirable

‘Tom Ridley, Langdon, stated that he
realizes the durum  processors and pro-
ducers have common problems and that
more  advertising of  durum  products
would be desirable for both groups.

Dick Crockett, Langdon, stated that
both groups agree that durum wheat is
the essential ingredient in the manu-
facture of quality macaroni products and
that growers [eel that accurate labeling
would be a definite guide to the buying
consumer,

Harold Hofstrand, Leeds, stated that
according to government reports, durum
growers' intentions to plant this year are
only 1,179,000 acres. This is only 509
of the 1957 acreage. Momana indicates
a reduction of 899, Minnesota—67%.
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At the meeting: Seated—Al Keating, Tom Ridley,
is Roe, Clint Zinter, Ray Wentzel, Jim W
Henry Putnum, Earl Hetherington, Harold Hofstrand, Gene Kuhn, R. C. Crockett, Clif
Jess Cooke, Otto Koenig, Morris Alnsworth, G. H. Mikkelson, and Lee Merry.

Wheatley, Les Swanson. Standin

North and South Dakota—359%. An an-
nual crop of 30 to 35 million bushels s
needed to meet present durum require-
ments,

No definite action was taken on the
durum labeling bill by the group. George
Mikkelson, State Farm Bureau president,
said he will urge the Farm Bureau Field
Crops Advisory Commitice to give this
issue further study, and he will encourage
the committee to contact the Food and
Drug Administration, who now has the
authority to enforce the accurate label-
ing of durum products.

In Auendance

North Dakota durum growers in atten-
dance; R. C. Crockett and Tom Ridley
of Langdon; G. H. Mikkelson of Stark-
weather; Harold Hofstrand of Leeds; and
Al Keating of North Dakota Farm
Bureau.

Macaroni manufaciurers:  Lloyd E,
Skinner, Skinner Manufacturing Co. and
president of the National Macaroni
Manufacturers Association; Maurice L.
Ryan of Quality Macaroni Company;
James Williams, Jr. and Otto G. Koenig
of The Creamette Company; Eugene J.
Villaume of Minnesota Macaroni Co.;
and Robert M. Green, secretary of the
National Macaroni Manulacturers Asso-
ciation,

Durumn millers: C. W. Kutz of Com-
mander-Larabiee Milling Co; E. W. Kuhn
and ], K. Cook of Amber Mills, G. T.
As Ray R, Wentzel and Irvin M. Solum
of Doughboy Industries; Lee  Merry,
John Brooks and E. V. Hetherington
of General Mills, Inc; Pierce Wheatley
and Morris Ainsworth of International
Milling Co.: Lester 8. Swanson, Harry
Deaver and Walter O. Stack of King
Midas Flour Mills; and Louis Roe, Wil:
liam C. Steinke, Clinton Zinter and Ron
Kenuedy of F. H. Peavey & Co.

Also present were Henry O, Putnam
of the Northwest Crop Improvement
Association and Ahern W. Donahoc of
the Minneapolis Grain Exchange.
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Test Grains Planted

Experimental wheat, oat and k&
breeding lines harvested in late Ay
Ciudad Obregon, Sonora, Mexiw ¢
secded at Upper Midwest and Canis
Experiment Stations in early May, a08
ing to Donmald G. Fletcher, Exel
Secretary, Rust Prevention  Assoir
Minneapolis. ;

Nearly 40,000 breeding lines hau
grown in Mexico under superviidg
the Rust Prevention Assoclation ke
United States and Canada Depans
of Agriculture during the last fow &
ters. These plantings, made ps
through the cooperation of the M,
Department - of - Agriculture and 8
Rockefeller Foundation, have greats é
duced the 1215 year period ol
quired 1o develop a new cereal a3
ricty, Flercher said.

In addition to the nearly 5,000
wheat, durum wheat, and oat lines
500 barley breeding lines werc in
in Mexican plantings this year, G
two crops each year will speed kv
ment of new barley varicties Tesise;
attack by leaf diseases which have,
aged Upper Midwest barley o :
recent years.

Testing in Puerto Rico

Extension of winter testing 0 P
Rico, where man-made rust epiden®,
be started without danger to mi 5
cereal plantings, has already Dad =
tant results, More than 30 oats lino'
found to be resistant to crown !
204 — as present the most serious e
oat production in the United S@¢
Canada, This race can attack oll @@
rial oat varicties grown in Nonth A%
as well as currently used sources of -5
rust resistance. Although not 925
commercial varietics, the rust o
of these oat lines will be ranslerm::
useful varicties through breeding: b
6,000 wheat, oat and barley lins"
included in Pucrto Rico tests, P
said. n

The presence in the Upper b
last summer of wheat stem rust P
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trace amounts which can attack Selkirk
and the durum wheats (Langdon, Ram-
scy, ‘Towner and Yuma) make continuous
research necessary to hold the rusts in
theck,

I'he annual northward movement of
cereal rusts from southern overwintering
arcas has already begun but many factors
such as winds, development ol rust mces
and climatic conditions will interact to
determine the extent of rust development
in the Upper Midwest and Canada,
Fletcher added.

Durum In Canada

C. L. Sibbald, director of the Catelli
Durum Institute, writes:

At the beginning of March, the govern-
ment forecast that Canadian farmers an-
ticipated sceding 31% less durum in
1958 than was seeded a year ago. Alberta
‘acreage would drop the most they said,
dedining  exactly  50%. Saskatchewan
farmers, perhaps harder pressed for al-
ternative crops, would sced 33% less
durum, And to make the picture com-
plete, farmers in the province of Mani-
toba would ewing slightly stronger into
durum, using principally the new, partly
rust-resistant  variety Ramsey. The net
reduction across the prairies would be
nearly 800,000 acres.

Even with such a decided drop in the
Canadian durum acreage from a year
ago, the area in durum may be 1,577,000
acres, it was reported, If sceded, this must
still be considered as a large durum

acreage.

Factors For Plantng

Now, in May, we can only reflect on
what might have happened since then
to alter that intended course of action.
First of all, it has been largely the
Canadian Wheat Roard selling price and
delivery quota that have kept farmers
from dropping durum altogether this
year, This has not changed appreciably
since March, as durum remains at 30c
per bushel premium  over comparable
grades of Northern wheat. Meanwhile
delivery quotas have been increased from
5 bushels to 8 bushels for each acre
sceded to durum in 1957,

A second big reason for such a large
durum acreage is the heavy surpluses of
alternative crops, in  particular bread
wheat. Though Canadian bread wheat
is disappearing [aster than a year ago,
the country elevators and farmers’ gran-
aries are bulging,

Finally, spring weather has a definite
effect on seeding plans. By early May
a fair amount of wheat seeding has been
accomplished in the durum area. It could
not be considered an carly spring start,
except in southern Manitoba, but in
general spring weather has been reason-
ably good to this date,

All in all, it would appear that the
government figures as at March 1 would
be a good estimate today as well. Weath.
er conditions to May 15 will probably
tell the tale, as durum must be sceded
early.
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" Plaating Down in U. S,
Planting of durum in the United States

has been early. Due to good weather in
the “Durum Triangle” of North Dakota,
close to 50% of the durum was sceded

by early May. The crop has largely shifted
from Montana back into North Dakota
this year. But, as in Canada, the total
acreage seeded is expected to be down
{nm a year ago,

Within the limits of normal world con-
sumption of all kinds of wheat, Cana-
dians have reason 1o be optimistic these
days. In recent weeks the news has heen
generally good on the wheat-marketing
scene. Consequently, not only is Canada
supplying a higher percentage of the
market, but her actual volume of ex-
ports has risen, and the quantity stored
on farms has declined somewhat, even
though it is still appreciable.

The marketing of durum wheat s,
however, somewhat clouded. Two suc
cessive large crops in 1956 and 1957 have
left large surplus stocks on the farms.
With a minor crop such as durum, this
may be quite serious. Tt is to be hoped
that marketing of Canadian durum will
speed up as well, but the prospect s not
too likely.

Dollar Return

Soybeans yiclded the greatest average
dollar return per acre of the grain and
ailseed crops in North Dakota during the
past five years, according to the North
Dakota Crop and Livestock Reporting
Service. Corn for grain ranked second
followed by hard spring wheat, durum,
flax, barley, rye and oats.

Hard wheat had an average value of
§29.84 per acre during the 5-year period.
The highest value was $38.00 per acre in
1957 and the low, $21.70 in 1954. Durum
returned an average of $27.06 per acre,
with a high of $36.90 in 1957 and a low
of $10.74 in 1954, a severe rust year.

Packaging Old-Timer i
* Ppressman Edward G, Boyden roun!

out fifty years of working with Mi)
Inc. in May, His record of employy

Milprint's Chairman of the Noard ,
joined his brother, M. T. Heller, in iy
printing business in 1901,

got a job" M. T, told Boyden whe
walked into the Milwaukee Pri
Company in April of 1908. Boyden ¢
he's been trying to do just tha
since. Boyden agreed to work wilgs
pay the first week and “let the bow gy
cide what he was worth.” The wqis
week his salary was sct at §6 aw
top pay in those days. On the st
of it Boyden moved from his $243
week lodgings, including room,
and laundry, to better quarters al g
a week.

ant to William Heller, Sr. In the ofy
tion of the firm's three foot-powg
“platen” letterpresses. Mr. Heller tns}
Boyden to operate the presses w
he might have more time for typest

June, ¢

exceeded only by William Helley, &

{ f

“If you can fit yoursell in here, Yot

/34

Letterpress Operator .r‘j

ald

Boyden's first asignment was as

Boyden relates that Billy Heller v

talent to typesetting. He used both

and “was the fastest typesetter you r’ L

"

ployees producing  printed saleshs
trading stamps, and a great deal of
musle, including such popular son
“On Wisconsin” and “After the b

In about 1917, as Mr. Boyden redqs
the company started printing [T
wrappers for a 5c candy bar. Thev
pers were printed in two colon-
firm name in one and the product e
in the second color,

Tt was some time during World W15

that M. T. Heller got an idea to ¥
victory flag and "I suppose that
really the beginning of printed fier
packaging” says Mr. Boyden. “The
boost came in 1924, when the firm
printing on cellophane.

Forty Years Service

Boyden was a pressman for 10 ¥

For the last ten years he has been (.

semi-retired  basis, conducting F
tours at the Milwaukee plant (rom
vember to May and spending the *
mer months on Washington Island
150 miles north of Milwaukee,

Boyden is filled with wonder 3!
spectacular growth of Milprint.
think, in filty years they've buil
big plant and ten others like it in
country and they've got 22 forei?
filiates, 1 don't think it could W
again,”

Boyden has no plans for complett |

tirement, He's still “Ging hims

saw.
In 1908, Milprint had only eigh €38

switch-hitter in baseball and applicd .f;n‘v

and has a job for as long as he W
and “I still want it."

:

Bupplies
Ml States Department of Agricul-
tlook and Situation Noard re-

production of eggs is below
, principally because of the

rs on hand. Output will con-
r or October. Flock size Is not

equal year-carlier levels until
final quarter of 1958, when

g spring’s hatch. Through April

Teggs in incubators on the
t month) the hatch of replace-

‘of the larger-than-usual num-

the need to replace them, the
. small increase in pullets

Y :
:1958-59 laying fock aver the

wlt from increases in rate of

8 cxg consumption will be about

EEP COLOR EGG YOLK
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The 1958 peak of egy production niy
now have hren passed, Retail prices for
the next four ar five months are likely
to continue  higher thim last swmmer.

E?g Production
Aquid egg production started ofl the
first quarter of 1958 with a total of
20,208,000 pounds in January, ‘This was
199, above the production in January

from last spring in the num-

a year carlier until perhaps

1957, and 32 pereent above the 195256
average for the month, Of this total,

1,894,000 pounds were wsed for imme-

diate consumption and 6,019,000 pounds

were used for drying. Both of these quan-

tities were smaller than those of a year

carlier. The quantity wsed for frecring,

which totaled 21,295,000, however, was
larger.

February production of “liquid egps
totaled 36,700,000 pounds. ‘This was 12
percent above the production in Febru-
ary, 1957, but 16 percent below the
195256 February average. The quanti-
ties used for immediate consumption and
drying, totaling 3,781,000 and 7,312,000
pounds, respectively, were lower than a
year carlier, but the 25,607,000 pounds
used for freczing was larger,

The production of liquid eggs during
March, 1958, was the smallest for the
month since March, 1938, Production
totaled 32,664,000 pounds, compared with
59,170,000 pounds in March, 1957, and
the 195256 average production for the
month of 70,590,000 pounds. The quan-

(Continued on page 11)

will be replenished by pulle's

or an April hatch propor-

PREMIUM: A new and unique masturing

would be 5% abave 1957. spoen that combines four different measure-
ments In one unit Is being offered as a free
premium with evurl purchase of a twin-pack
of Mrs. Grass Chicken-Y Rich Noodle Soup.
Made of attractive red plastic, the 4-in-1
spoon measures | tablespoon, | teaspoon, Y2

teaspoon and Ya teaspoon,
Mrs. Grass Chicken-Y Rich Noodle Soup

is manufactured by the I. J. Grass Noodle
Company, 6027 South Wentworth Avenue
in Chicago, who also manufacture Mrs, Crass
Vegetable Noodle Soup, Mrs, GCrass Beef
Noodle Soup, and Mrs, Grass Famous Genu-
ine Egg Noodles.

hens in the presemt laying

. not markedly increase the

. ‘Therefore, any increascs
pduction in the last quarier

Storage Reduced

ve production indicates 1958 On April 1, [rozen egg stocks were 2

third below last year, and those of the
bout 3% below the 358 eggs less important shell cggs were 909,
lower, These deficiencies, which are likely
to be only partially offset in the next
two months, are equivalent to about
three eggs per person,

stimated for 1957, Per cupita
so far this year is about
the year belore, but storage
have been reduced sharply.
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Economical Gourmet Entrees
iy b

again

Catelli

has chosen
(] I
| h H i t I
o Superior performance “'{
o Easy maintenance 1 ! l I
iy “

o More drying capacity per sq. ft. "
o Relatively small space requirement 8

e Sturdy construction

o Less down time O, e

1400 Ibs hr capacity Short Goo {s Lines » .:"_'4‘..'._
made up of two preliminary ‘shaker type)

dryers Type TP, two preliminary tryers Type TVR tao fist

fimishing dryers Type LA finist ing dryers Type 114,

BUHLER BROTHERS, INC. ..., | BUHLER BROTHES, c.uc0 LTD.

24 KING STREET WEST, TORONTO 1, ONTARIO

130 COOLIDGE AVENUE, ENGLEWQOD, NEW JERSEY i

Sales Represeniatives: E. C Maher Co., Loy Angeles, Cal ll
Hans Zogg. Los Alios, Col. » Arthur Kunz, New Orleans, Lo \
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NRA serve approximately 80 per cent
of all the meals prepared outside the
home, The restaurant industry claims 25
per cent of the American food dollar,
serving as many of one meal out of
every three caten in large metropolitan
ceniers,

Copies of the new restaurant-school
lunch recipe book will be made availa
ble to macaroni manufacturers through
their National Macaroni Institute, The
publication will be unusual in format —
a workbook as well as a recipe reference
baoklet, Each page shows the recipe, the
restaurant source, a picture of the fin-
ished dish, with space for computation
of cost, The book will be center-punched
at the top, so that restaurant operators
nay hang it up and follow the recipe
15 they work on the preparation of the

*

: 3.:: recipes have been  tested and
standardized 10 the Durum Wheat In-

‘stituge - kitchens, A number of dishes

were especially prepared for  members
of the food commitiee of the research
department of the National Restaurant
Association.  Coples of the recipes were
subsequently  circulated  for  evaluation
by this NRA testing pancl.

Preparation Demonstrated

As they worked at the NRA Show,
Mrs. Adams and Miss Belinke explained
that 100 per cent durum products hold
their shape through cooking without be-
coming solt or mushy. They used the
Ialian term, “al dente,” 10 describe how
properly cooked spaghetti or macaroni
tastes to the expert,

“Have you cver wondered why the
Halian people do not tire of cating spa-
ghetti products,” Miss Behnke asked,
“even though they are served many
times a week every week? One reason
may be that macaroni and spagheui
have a mild, wheaty taste. You don't
tire of somcthing mild as you tire of
something that has a strong distinctive
flavor,”

Miss Behnke also pointed out that
Italians  serve macaroni foods with a
variety of sauces to change the personality
of cach dish from meal 1o meal, She
pointed out that there is an exciting
variety of macaroni foods to offer the
restaurant customer. Macaroni and cheese,
spaghetti and meat sauce and beef and
noadles were named as “tried and true
combinations.”

“But how about macaroni and sweet
breads with mushroom sauce, or a spa-
gheti and cheese souflle, or a macaroni
and fresh fruit salad? You could work
a great deal of variety into menus by us-
ing different shapes of macaroni foods,”
she said,

The interchangeability of variousmaca-
roni products was also stressed, together
with the versatility of the product in
service for breakfast, luncheon, dinner —
side dishes, salads and desserts. “Remem-
ber," said Miss Behnke, “macaroni prod.
ucts are always available to feature on

Endless varlety — that,

s just one of the many lessons taught by the Durum Wheat Insii-
tute filmstrip, “Tricks and Treats with Macar
150 different shapes. Here, from the filmstrip,

June, 195 B

oni Foods.” Macaroni comes in more than

, you see some of the fancler shapes. Many

of them bear Italian names. Starting at the upper left corner: yellow and green egg cappel-
letti, mafalde, rigatoni, attuppatelli lisci, fusilli senza buco, shells, mostacciolini, margherite,
tiny egg novelties, green noodles, fusitli bucati, cavatelle, tufoli, cresta di gailo (rooster's
crest), lesagna, rosetta, long zitoni, rotini and manicottl, These Imaginative shapes can
stimulate any creative cook — and home economics students. All shapes are not readily
available all over the country. But, when you can buy them, they're exciting and different

to use,

your menu, They are casy to prepare,
casy to store, popular and good tasting.”

The Durum Wheat Institute 1eam
pointed out, too, that macaroni foods
contain a high percentage ol protein —
and when served in combination with
milk, meat, eggs, cheese, fish and poultry
-~ the protein is complete and adequate.

The “classic” recipes from famous res-
faurants contributed 1o the “gourmer”
theme of the presentation. This feeling
was extended by the ingredients them.
selves —recipes calling for herbs, spices
and wines. Miss Behnke pointed out
that as originally imported into England
from ltaly during the 18th Cenlury, maca-
roni foods were considered the ultimate
in high fashion, To support the point,
she quoted the folk rhyme about
“Yankee Doodle,” who “stuck a feather
in his cap and called it macaroni.” Maca-
roni was thus the mark of elegant cating.

Filmstrip

A new chapter in industryschool co-
operation is being written by macaroni
manufacturers and home economics
teachers, working together with the full-
color filmstrip—"Tricks and Treats with
Macaroni Foods.”

The filmstrip introduced a year ago by
the Durum Wheat Institute presents
basic product facts, cooking methods and
recipes for home economics class work
with spaghetti, macaroni and noodles,
The importance of the high school mar-
ket is underscored by statistis showing
that hall of all girls under 20 are inar.

ried. The home economics teacher acw
ally helps train her swudents for home
making—and the filmstrip makes knowl-
tdge of macaroni foods part of the train-
ing.

More than 100 copies of the 52-frame
film, cach accompanied by a narration
guide and a quantity of recipe leafiews,
have been ordered by high school and
college home economics instructors, home
demonstration agents, macaroni manu-
facturers and other organizations, Users
order additional recipes as needed.

Counting 30 students In each classroom
—and a minimum two showings a year
—the story of the film has reached .
least an estimated 60,000 audience, in
less than 12 months of circulation.

In the School

In the Cleveland, Ohijo, public schools,
the filmstrip is offered as a visual aid
for use by teachers in 13 senior high
schools, 18 junior high schools, and six
special elementary clases. According to
the directing supervisor of home econon-
ics, Dorothy Ellen Jones, children learn
more when they see and touch subjects
of interest as they also listen to a teacher's
words. She has suggested to teachers that
product samples showing variations and
differences in macaroni foods be used in
conjunction with the film presentation.

Mr. Peggy Walton, home economist
for the Nebraska Wheat Commission, also
reports audience enthusiasm for the flm-
strip and its message. Mrs. Walton re-

(Continued on page 34
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Stenoe ENRICHED Macaroni
MEANS MORE...

THE RETAILER knows that enriched macaroni
products have more sales appeal—move faster
—give him the turnover he wants.
That's because more and more housewives
today insist on foods that are enriched, know-
ing that they offer the best dollar value for they
contain the most nutrition value,
All this adds up to increased sales, more profits
L for you when you enrich your macaroni pr:d-
ucts. And the profits grow even larger when
'w youuse Sterwin's modern enrichment methc:dsi
(Brand of food-antichment misture) For enrichment by Sterwin is more econozni;ai-
FOR CONTINUCUS PRESS .+ . assures you of maximum accuracy at

mum cost.

GET
CONSISTENTLY UNIFORM ENRICHMENT

w
®
BET
(Tha origingl food m‘ﬁ-ql lablet}

FOR THE BATCH METHOD

ich macaroni products to conform
lolh:‘:; federal standards of identity

Stonnire Clomiiath..

Subsidiary of Sterling Drug Inc.
1430 BROADWAY, NEW YORK 18, N. Y.

STOCRS SHIPPLD TROM Atlanta D.I"l;’l 'i‘
Denver Eoanston i Ransas Ciy DD 4
Los Argeies Maoneapors Portiand Ore

Rensseiser M 1 St Lows Mo and ‘Q{

San Franc.sce
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Nutrition Foundation
Elects Trustees

A prominent American business man,
a leading educator and a noted United
Nations administrator were elected Trus.
tees of the Nutrition Foundation, it was
announced by H. J. Heinz 11, President
of the nonprofit food rescarch and educa-
tion organization,

At the occasion of its annual Spring
meeting held at the Chicago Club, Chi-
cago, the 100-plus Board of Trustees
clected as members: Kenneth H. Red-
mond, President of the United Fruit
Company;  Dr, Conrad A, Elvehjem,
President-clect of the University ol Wis-
consin; and Maurice Pate, Executive Di-
rector of the United Nations Children's
Fund (UNICEF).

Founded in 1941

‘I'hie Nutrition Foundation, organized
by Jfood _and related manufacturers in
Decgmber 1941 as an expresion of their
interest in scientific progress and human
health, has_as dts basic purposes: The
development of a comprehensive program
of fundamental rescarch, providing basic
information in the science of nutrition;
and the support of educational measures
that will assist in making the science of
nutrition effective in the lives of present
and [uture generations,

The Board of Trustees of the Nutri-
tion Foundation, in addition to a Who's
Who in the food amd associated indus-
tries, is composed of a crosssection of the
nation's foremost science, education and
government leaders, Representing science
and education are the Presidents of the
Universities of Notre Dame, Columbia,
California Institute of Technology and
the Massachusetts Institute of Technol-
ogy. Speaking for Governmental health
olficials are such noted health leaders as
Dr. Leroy E. Burney, Surgeon General,
U. §. Public Health Service and Herman
Hilleboe, New York State Commissioner
of Health.

Biased Claims Impose Risks

Biased or irresponsible claims by fad-
dists, unscrupulous salesmen and others
will continue to reach the public and
impose serious risks to their health and
burdens on their economy unless honest
measures of education for intelligent pub-
lic guidance are taken, a leading nutri-
tional scientist has warned.

Call For Education

Addressing the annual Spring meeting
of the Nuirition Foundation’s Board of
‘Trustees at the Chicago Club, Dr, C. G.
King, Exccutive Director of the organiza-
tion, dealt with the serious problems of
maintaining balanced diets and the haz-
ards of overeating and stated that, “with-
out education of the consumer, the public
is casily confused and uncertain about
the adequacy and salety of their food
resources.” 5

Dr. King called on *“those who pro-
duce, manufacture and distribute food
+ + « to become more active and more

cffective in reaching the consumer with
educational guides, Unless the consumer
makes the right selection at the store and
dinner 1able,” Dr. King stated, “damag-
ing and expensive forms of malnutrition
will occur in the midst of plenty.”

The Nutrition Foundation, a nonpralfit
organization supporting basic research
and education in the science of nutrition,
founded and supported by the American
food industry, has distributed over $4.8
million in grants to universities and medi.
cal schools in support of studies to gain
a better understanding ol the human re-
quirements of the individual nutrients.

The Role of Faus

In his report to the Board, Dr, King
stressed that: “The current emphasis on
fats is clearly merited in the public in-
terest because of the rapidity with which
this field of nutritional research has
opened very significant new techniques of
investigation and new areas of interest in
relation to health and food practices, Pri-
mary emphasis in the program is placed
on discovering n more complete picture
of how faty materials are formed and
utilized in living cells broadly, and in the
human baody specilically, In additon,
there is an emphasis on the health aspects
of fat metabolism. Edible fats have an
essential role to play.in animal and hu-
man nutrition, but certain aspects of fat
utilization have vague relationships to
health and should be studied intensively,”

Dr. King continued, “In the first of the
above arcas of research on fats, the ap-
proach is primarily biochemical, to dis
cover (a) the manner in which vitamins,
minerals and specific catalysts (enrymes)
regulate the synthesis, storage and dis-
posal of fatty materials in normal living
cells, and (b) the specific steps by which
the carbon fragments such as acetate
groups from [ats, oils, sugars and pro-
teins are converted to the fatty materials
found in the body,

Other Nutrients

*The second aspect of the program is
largely medical in nature,” Dr. King
stressedd. “Scientists want to discover the
quantities of edible lats of known com-
position that can be consumed with great-
est advantage to infant, child and adule
health, when the diet is otherwise well
balanced. Others are exaimining the cf-
fects of varying intakes of other nutrients
such as proteins, sugars, minerals and
vitamins upon the tolerance of different
kinds of fatty acids, Others arc getting an
appraisal of the relative role of fat intake
compared with the effects of genetic
handicaps, nervous tensions, smoking, ex-
cess caloric intake, infections, poisons and
other factors that may have a dominant
bearing upon such discases as athero-
sclerosis, coronary heart disease, cercbral
“strokes,” diabetes, and fatty livers, Still
others are studying the kinds of food
intake that can aflord optimum resistance
against the degenerative diseases associ-
ated with disturlbances in fat metabolism,
whatever their cause,”

June, 1958

The Nutrition Foundation's Executive
Director then declared, “There is a criij.
cal need, for example, to find wheiher
diets that result in moderate changes iy
blood cholesterol concentration furnish 3
true indication of diets that will afeq
the incidence of heart disease, We aly
need critically to know which tests with
experimental animals give the best clug
‘to the human situation.

Of Public Interest

“'Obviously, problems of the above ma.
ture are of intensive interest to the pub
lic, to the medical profession, and to the
food and related industries, Those who
contribute 10 the Foundation do so on
the basis that we urgently need reliable
evidence to serve as a guide, If change
in dictary practices or in food manufac
ture are indicated, the respective praci
cal measures will be put into effeat,
wholcheartedly, Meanwhile, prematue
conclusions, guessing, ignorance and oca.
sional distortion of the evidence create
confusion and impose a heavy penaly
on saciety, both in health and in money,”
Dr. King concluded.

Filmstrip

(Continued [rom page 32)
cently showed 200 vocational home e
nomics teachers the educational filmsirip
at a state-wide meeting in Lincoln.

The filmstrip was presented as an ex-
ample of visual aid materials offered
for teachers' use by the Nebraska Wheat
Commission, Most of the viewers were
trained home economists, They expressed
amazement over the versatility of mac
aroni foods and the variety of shapes
The fact that macaroni Is non-fattening
and high in protein apparently also struck
the audience as new, according 1 Mn
Walton. The term “semolina” required
further explanation, Mrs. Walton pointcd
out, since durum wheat is comparatively
unknown in Nebraska.

An estimated 40,000 to 50,000 home
makers saw  “Tricks and Treats with
Macaroni Foods" early in May when
Mrs. Walton showed the film on "Crea
tive Cookery,” a daily hall-hour program
on KOLN-TV in Lincoln, Viewer. 1e
sponded enthusiastically to an invitation
to send for recipes illustrated.

Use of the filmstrip has made a stundh
supporter for the macaroni industry out
of Mrs. Walton, She points out t_th
variety of macaroni products is limited
in Nebraska. Accordingly, she was lorced
to give up a plan a demonstrate a redpe
for “Manicotti with Tomato St
which appeared in a spring iswe of
Durum Wheat Notes, also publishd by
the Durum Wheat Institte. But she
says that more shapes are appuaring
gradually in local food stores.

Manufacturer's Experience

Among  manufacturers, Dominic F.
Palazzolo, vice president in charge ©
sales, Delmonico Foods, Inc., Cincinnath
Ohio, offers his experience on the effec
tive use of the filmsutrip,
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1000 CWT of

FLOUR

In one package

Save! Ship flour in bulk via Airslide® cars

The nation's millers and bakers were first to recognize the value
of Airslide cars. Today, these industries are among the principal
users of this safe, clean, economical method of bulk transportation.
Over 3000 Airslide cars are now in use or on order. They require no
re-spotting, provide far more clearance for unloading and can be
unloaded into any conveying system as fast as the system permits.
If such requirements are important to you, write today for full
information about General American's new Airslide car.

CLEAN INTERIOR DESIGN, All-welded construction provides
maximum sanitation and minimum product relention. All
haiches and outlets provide a hermetic seal, assuring complete
in-transit protection.

GENERAL AMERICAN TRANSPORTATION CORPORATION
135 South La Salle Street « Chicago 90, Illinois « Service Offices
In Principal Cities « Service Plants Throughout The Country.
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Presold on the value of similar visual
presentations through experience in the
wine industry, Palazzolo undertook to
convince his team of 12 salesmen. “Tricks
and Treats with Macaroni Foods” was
used as the basis for a sales meeting,
then discussed thoroughly in round table
fashion, 1t was at once evident that [acts
taken for granted by macaroni experts
would be not only new but also ex-
tremely interesting to anyone less familiar
with this type of food.

For The Ladies

The filmstrip program is now offered,
free of charge, to various organizations.
Delimonico salesmen make one presenta-
tion a week, They have thus far appeared
Lefore 54 women's clubs in Cincinnati,
Diyton and Columbus, Ohio, Louisville

~ andrIhdianapolis, Audiences usually av-

*. . eragel 50 persons although 117 attended
“~one, showing in Cincinnati. Palazzolo

o d4gl8" that better response comes from
proups numbering between 30 and 100
o In addition to tue filmstrip recipe leaf-
a-l. a booklet of recipes carrying the Del-
monico Foods, Irc., imprint is distributed
to the audience, In most cases, the film
recipes are distributed on each seat in
advance, and the speaker asks that the
leaflets be held for later discussion. Sel-
dom do these follow-up discussions end
briefly, Palazzolo reports. Enthusiasm
and amazement over new mealtime ideas
often carries over into involved question-
and-answer sessions.

Sparks Brokers

Palazzolo has also found the flmstrip
of great value in pin-pointing macaroni
ideas for prospective brokers. If interest
is sulliciently high; he meets personally
with a handful of key men for a special
showing. To date, the filmstrip has helped
in 12 important buiiness meetings.

The results of this kind of work with
the flmstrip are becoming apparent, par-
ticularly in the Cincinnati area, Palazzolo
believes. Food stores which a year ago
considered  elbow  macaroni, macaroni
shells, spaghetti and noodles an adequate
varicty have begun to add new shapes
and kinds. Homemakers have seen some-
thing different and they want to try it
So now food dealers are calling Palazzolo
10 relay customers’ requests for new
shapes — translating consumer demand
imo orders.

Up until now, flmstrip presentations
have been limited by Delmonico Foods
to homemakers and key accounts, For the
future, however, Palazzalo hopes to de-
velop programs for such groups as hotel
chels, home cconomists and other pro-
fessional groups, and mixed audiences.
Delmonico Foods, Inc., is currently pre-
paring its own recipe booklet to accom-
pany the Rlmstrip leaflets. The company's
salesmen, at frst doubtful of the effec
tiveness of the material, now maich
Palazzolo’s enthusiasm,

Let's Eat Outdoors!
July Is Picnic Month

A LEADING spokesman says that the
food industry’s business so far this
year s “even better than we had pro-
jected at the end of 1957."

paul S, Willis, President, Grocery
Manufacturers of America, Inc, declared,
“We expected that total food consump-
tion expenditures would rise to about §79
billion in 1958, up from §75 billion last
year, On the basis of current reports,
augmented by discussions with exccutives
in all parts of the country, it appe.rs that
the industry is running ahead of that
prediction.”

Bright Spot

He said, “The food indusiry is prob-
ably the brightest spot in the economy at
this time. Retail [vad store sales for the
first four months of 1958 were 9 per cent
ahead of the p.evious year, the inventory
situation is favorable, and both manufac-
turers and distributors are confident and
optimistic. There has been no apparent
change in planned capital investment,
and most expansion programs are pro-
ceeding on schedule or ahead of sched-
ule.” i

The fact that “people have to eat” does
not entirely explain the food industry'’s
success, Mr. Willis emphasized. He said,
*This industry operates on the principle
that the consumer is boss. Accordingly, a
great deal of rescarch s constantly car-
ricd on to find out what kind of products
consumers want, and where and how
they want to buy those products, -The
rescarch findings are then translated into
products which have the quality, variety,
taste, and convenience for which con-
sumers have expressed a desire.

“In addition 10 offering products
which accurately reflect the consumery’
wishes, the food industry further en-
hances the appeal of its wares through
effective  advertising and promotion,
thereby stimulating people to buy, The
overall effect of these developmental and
merchandising efforis is that shoppers

~derive a lot of satisfaction [rotn modern
food products, This helps 1o explain the
industry's strong position.”

Efficient Management

Mr. Willis also pointed to “efficient
management all along the linc” as a rea-
son for the food industry's continued
progress. “Competition is so keen, and
operating margins are so small, that the
techniques of moving food from the farm
to the table are being constantly refined
and improved," he declared.

“This steady improvement in the me-

chanics of distribution is facilitated by,

an excellent spirit of cooperation between
manufacturers  and  distributors,”  the
GMA president observed. “They work to-
gether as partners to find new and better
ways of serving the consumer effectively,
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Food Business Is Good

PAUL S. WILLIS

This teamwork is a great source of
strength for the industry.”

Consumers Have Money

Mr. Willis noted that “consumers hae
money to spend —total income is
wally ahead of last year, and savings ar

at an alltime peak” He added, “Th |8

people have complete frecdom of choiie
as to where they want to_spend th

money. Judging from the figures, tho E

are choosing to spend it increasingly
the food store, In this connection, it i
very significant that there scems 1o It
no ‘downgrading’ of food purchases. Tht
new, modern products with built-in mail
service continue in heavy demand.”
Mr. Willis asserted, “The conclusion
that can be drawn from the food indu
try's excellent performance durinu.lhf
present recession is that the Amcrian
peaple will continue to respond 10 an

industry which is sincerely consumer §

minded and which bends every powible
effort to give the people what they really
want."

A Quarter for Food

Amcricans spend about 25 per cent of
their disposable income for food. How
ever, if they were satishied to buy the same
“market basket” they bought just lyelore
World War 11, they could get it for anly
16 per cent of their disposable income
reports Paul S. Willis, president, Grocery
Manufacturers of America, The add
tional amount which consumers arc vol-
untarily spending represents impro‘®
ments in quantity, quality, and convent:
ence of the products purchased.
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SYSTEMATIC
PACKAGING

L ' Jg

] line oulput,
. lating table automatically recelves the produclion

*hoﬁﬁ ‘:!::u:'rz:u::gfor #easing-up.” This simple yet efficlant machine, operat-
.aingle driving motor, auvtomatically allows for fluctuations In production or lu:llar-
sing thus allows the caser sufficient time leeway to prevent expensive produce

KLO-SEAL KLO-STITCH

AIR-WEIOH-MATIC FILLER VIBRA-BELT CONVEYOR

rs systematic efficiency in packaging operations from fully automatic

g jar or carton filling to conveying, sealing, stitching and casing.

, box,
AN engineer show you how systematic efficiency through WOODMAN prod-

maney for you. c'w/
WOODNMAN

aulg,ﬂuw.

647 East College Avenue
Decatur, Georgia
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%&’mﬂnf Unique New VMP-3
Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

Clermont Extruded Noodle Dough Sheeter VMP-3

el R R vtk

I ekl

i
1]
t

cr!H[ h Speed Noodle Cutter, Ty,
the

e N.A-¢ «wmking in con-
MP-3 for continuous 1600

rbl. pti huur operatlons.

| FOR THE SUPERIOR IN NOODLE MACHINES
s ALL ways Clrmont!

ermont Sug
{ junction wit

. o Simplified Mechanism
.: ;\l:z::u::ta“:ln cl;‘:u[::;.rchascd with attachment for producing | o High Operating Efficiency h :
'l! | o Automatically removes a stick and discharges it to a magatzine rack. ]
i TAILO,R-MADE FOR ,THE NOODLE TRADE 8 o Equipped with three blades which cut the heads and ends of the product and simultaneously cut i
: Available with or without vacuum process % the product in half.
i a acity range - T%° tpeed motor affords flexibility for 1600 1bs. or 1000 o The three blades are adjustable and any one or two of the three can be removed.
' pacity SEC T e e any e Jess sidpincit s Sy 88 o The blades are adjustable to cut product in length range from nine to ten inches.
arge screw for slow extrusion for better quality. B Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks
i y contained on a spaghetti truck.
nngmeered ot i o et B o If operated in conjunction with an automatic long goods dryer the operation is continuous.
ugged construction to withstand heavy duty, round-the-clock usage. ¢ Operator can accomplish adjustments. No special mechanical skl required.
ontrols, Automatic proportioning of water with flour.
I\] atchless 'cl'cmperaturcocomml f?)l: wal::::' cl%act,nbe:. Vg a
Iy one piece housing. Easy to remove screw, easy to clean, Please consult us for full information. :
() 1Y No separation between screw chamber and head.
Nl eWly designed die gives smooth, silky-finish, uniform sheet. \ | 266-276
: y Wallabout Street

. enclosed in steel frame. Compact, neat design. Br .
1 Ota‘uy Meects all sanitary requirements. New v‘}:k'il, |N6.'Y.,

US.A.

%ﬂ ( k z % 266-276 Wallabout Street, Eergren 57540
J

Brooklyn 6, New York, N. Y., U.S.A.
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Rounded Career

“Rouspen CAreer HELPS SELL PAsTA"
says a story on Bob William by Los An.
geles correspondent, Gladwin Hill in the
April 12 issue of the New York Times.
The story:

FOR a man who has been a golf pro-
fessional, movie publicist, aviation in-
structor, real estate broker and helicopter
service operator, manufacturing spaghett
might scem a nonsequitur.

Bob William, late of Brooklyn, doesn't
claim that it's exactly logical, But he's
enjoying it. And, he obscrves, it's surpris-
imrihaw his past ventures have applica-
tiuns inethe spaghetti business,

*"You totice,” he remarked, as he led
the way “through his threeacre plant,

~“that eyery picce ol machinery has the
“company mame on it. You can't take a

picture without getting it in. I wasn't in
the movie business for nothing.”

“The name is Globe A-1 Macaroni I'rod-
ucts, which under Mr, William's direction
has burgeoned [rom obscurity into a
leader in one of the most competitive
fields in American business.

The profit margin in macaroni is so
slim that freight costs can erase it, Conse-
quently, it is one of the few industries
still split up regionally, with each of the
big metropolitan markets supplied by
local producers,

Pasta International

Los Angeles is far behind New York
in the Italian-American population that
is the nucleus of the macaroni business,
but it makes up with a large Mexican-
American population devoted to certain
“pasta” products, and a general popula-
tion that goes for “exotic” foods.

Mr, William, who now ships 40,000
pounds of pasta a day anywhere [rom
Salt Lake City to Hawaii, is battering at
the regional barrier through more cffic
cient production, merchandising and pro-
motion.

Mr. William, 44 years old, is a genial,
relaxed man who still talks in the ac.
cents of his native Bay Ridge. He is a
son of Dr. Maurice William, a Filty-
seventh Street dentist famed for his avo-
cation of political economy. A book of
his, “The Social Interpretation of His-
tory," is credited with having changed
the course of Asian history through its
influence on Sun Yatsen, founder of the
Chinese Republic,

Hob William, while attending Colby
College in Maine, worked summers as
golf instructor at the Fairmount Hotel in
Tannersville, New York. There he met a
Warner Brothers executive who hired him
for the company's New York publicity
department. In the late Thirties he was a
{familiar figure in the Stork Club, squir-
ing movie glamour girls — business, not
pleasure.

“1 was making $15 a week,” he says,
“and spending §500 on the expense ac-

ROBERT WILLIAM

counts."

Into Aviation, Then Macaroni

From the company's Hollywood studio,
when World War 11 came, he moved into
instruction of Air Force cadets, After the
war, a budding real cstate carcer was
halted by his invention of an acrial cam-
era mount. This led to establishment of
the aircraft charter service responsible for
Hollywood's initial helicopter photog-
raphy,

Meanwhile, he became intrigued with
the possibilities of a little factory in east
Los Angeles where spaghetti was being
manufactured by methods reminiscent of
those found by Marco Polo on his cele-
brated trip to China. He bought the
plant in 1948. He discovered later that
the sellers had a banquet to celebrate
their unloading of the property, and it
took him seven years to get above water
financlally.

At that time Pillsbury Mills was both
selling milled wheat products 1o Los An-
geles' half-dozen macaroni makers and
making macaroni in its Globe A1 plant
in suburban Culver City. Alter two years
of negotiations Mr, William convinced
the company there was no future in thus
competing with its own customers. In
mid-1955 Pillsbury sold him both the
plant and the use of the valuable Globe
Al name in the macaroni field,

Sales Are Doubled

Since then he has been bringing his
variegated career to bear on all phases of
the operating, from merchandising maca-
roni-making operations to swinging deals
on the golf course, The company now has
seventy employees and its gross has dou-
bled to some $2,000,000 a year,

Married and the father of five, Mr,
William is a camera bug and uses a cig:
arette-lightersize Minox to unobtrusively
photograph grocery -store  merchandise
layouts for ideas.
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He astonished a television station the
other day, by asking to buy a block of
onesecond commercial spots, to (lash 2
label on the screen with the oral injunc
tion, “A-1 Mag, in the Packl” The TV
people had never heard of a one-second
commercial, and couldn’t believe a mes
sage could be gotten across in one second,
Mr. William had no doubts.

“Training fliers,” he said, "we found
that with a picture flashed on a screen
for only one-hundredth of a second, st
dents could recognize a Messerschmin
109. One second for ‘A-1 Mac, in the
Pack’ is a breeze.”

“You never can tell,” he added, “when
something you've learned like that is go
ing 10 come in handy."

Dr. Forsythe Honored

Dr. Richard H, Forsythe of Springficld,
Missouri, has been cited by the Institue
of American Poultry Industries for hi
contributions to poultry products tech
nology. He received the LA.PL 198
Achievement Award of $1,000 at a special
Awards Dinner on May 27 in Chicago in
canjunction with the 18th Annual Meer
ing of the Institute of Food Technalv
gists.

Dr. Forsythe has been Director of the
Central Laboratories of Henningsen, Inc
at Springfield, since 1958, He has hal 2
diversified carcer in poultry technology, ¥
as a research administrator, industrial §
scientist and teacher,

He was born in Red Oaks, Iows, and
educated in chemistry and biochemiun §
at lowa State College. From 1948 to 191
he was affiliated with the Poultry De
partment at lowa State, first as a graduate
student and then as Associate Prolesor.
He later served as Assistant Director ol
Food Research with Armour and Com- §
pany in Chicago.

Egg Research

Dr. Forsythe's rescarch was lagely e
sponsible for the increased use of whole
egg and egg products in prepaizd cake
mixes, icings, and meringues. He alw
developed special blends of whole cgg)
and cgg yolks with sugar, corn syrups
and dextrin products which increased the
storage life of these products to the point
where they could be used commercially
by bakers, )

As a member of the Research Council

of the Institute of American Poultry In- §

dustries since 1951, Dr. Forsythe has or
ganized and participated in several in
dustry studies toward the improvement ©
poultry technology. Through one of thex
projects an industry-wide method wat
adopted for determining yolk color in c88
products.

As an Assoclate Editor of Food Tech
nology and author of many papers he

has contributed substantially to food sci

ence and technology progress,
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B Ronzonl in New York, Philad

Ronzoni Jr. (left), executive vice president
§entation of tr
[{center) president of Emil Mogul Company,
bresident and general manager 0

dict, Ronzoni’s ndvertlslns
occurred at luncheon in 21

hothing-to-buy en

Jtalion Food Festival

i *"I'he period of our Chef Boy-Ar-Dee
l-.nll’.'m Food Festival," says Larry Sauers,
ite President for Sales at American
Jome Foods, “is the opportune time for
[Fewilers to feature Talian foods that offer
Il the romantic glamor of Italy at the
ow cost per meal the consumer is look-
Bing for in today's economy, ‘This is the
bure way to build store tralfic and vol-
ime."

Chef Sales Up

i\ consumer survey conducted by
tionally known organization indicates that
ctailer sales of Chef products for the
ifinst quarter of 1958 are up about 30 per
Ecent over the same period last year, “This
flollows 1957's all-time recond sales that
[rcahed heir peak: for the year during
the Chel Boy-Ar-Dee Holiday in laly
promotion which has been awarded ree-

B opnition as one of the outstanding pro-

mations sponsored by o member of the
foend industry.
“Our Halian Food Festival promation,
now going into high gear, is tangible
evidence of our confilent beliel  that
Bggresive selling and merchandising can
mike 1958 another record year for Ameri-
an Nome Foods,” says Mr. Sauers, "We
e hacking that beliel with the intraduc.
tion of additional new products ad the
|l-'nldm-wlling promation program in our
history, ANl this is aimed ot bringing
hreater consumer traflic, sales and |lmﬁt-'-
10 our retailers,”
Comumer advertising highlighting the
llultau Food Festival theme s power-
Packed, Store display materlal prepared
blor the event creates an authentic lalian

#CREATIVE MERCHANDISING" for Ranxoni TV Program Wins Top Homer—Emanuele
of Ronzoni Macaron| Company, Joins in pre-
y for "outstanding achlevement in creative merchandising"
advertising agency, by Leslie T. Harris, vice
f CBS Television Film Sales, Inc. Award was for promo-
ion of “The Honeymooners,'’ weekly TV film show starring Jackle Gleason, sponsared by
elphia and New Haven. With Mr, Ror toni and Gerard Bene-
and sales manager, as honored guer'is, trophy presentation
' restaurant, New York,
7 Merchandising program which helped boost audiences land Ronzonl customers) to new
high was spearheaded by *Honeymooners’ Sweepstakes,” The contest, in whose promotion
WRonzoni dealers cooperated aggressively, had prizes of Bermuda cruises for three couples,
(1,000 pearl necklaces and cash for dealers named in winning entry blanks. Stores reported
try blanks served as good traific-builders.

to Emil Mogul

festival atmosphere, “Flavor Is King In
The Chef Boy-Ar-Dee Talian Food Festi-
val” is the banner headline of a four-
color, two-page spread in the June 14
issue of Satwnday Evening Post and June
93 i Life Magazine. "No-Work Meals
That Get a Royal Welcome™” is abo fea
tured, Copy amd mouth-watering  color

it i Erig b d
il s ot
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photographs sell the nowark meals made
possible by heatand e Chel products,

Says Mr. Saucrs, N onr resourees ol
planning, preparation aml perfonmane
Iive heen brought e bear e assist the
retailer in ringing up estra sales and
profits this summer by joining owr Talian
Food Festival, A store-wide Talian Food
Festival promotion, with minss displays ol
Chel products, oflers an opportunity (o
cnh in both on Chel Toods and related
high-margin products {or which the e
Gailer can arrange te-in displays that are
naturaly for sunmer cating,”

Spaghetti Dinner

Spagheni Dinner, a0 new product of
Kralt Foods Company, Chivago, will he
Eanched with o national ad campaign
beginning June 13 and embracing o
pagpers, Sunday supplements, TV spots and
“Rraft Television Theatre” The pak
age comsists ol separately-packed herls
spice mix, Parmesan cheese, andd spa
ghetti.

Caruso Foods

Carusn Foods, Inc., of Brooklyn, New
York, hus appointed Food Enterprises i
New York metropolitan arei representa-
tve for ity line of spaghetti, macaroni
and minestrone soup mixture,

Egg Production
(Continued from page 29)

tity of liquid epggs produced from January
through  Mardh was down 15 percent
from the same period Tast year, 1LBOT,000
pounds were wsed for - immediate con-
sumption, 655,000 poundy - were used
for drying, and 25,205,000 pownds were
wsed for lreesing.

FAMILY PORTRAIT, Dave and Dorothy Wilsan are celebrating their twenty-fifth wed-

ding anniversary. David, Jr.

(21) is In training to become his father's assistant as New

York sales representative for King Midas Flour Mills. Steve (14} is busy in school.
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- Merck EnrichmengPreparations give your =~
Macaron@roducts increased consumer appeal

consumers. It can help your macaroni products two ways.

e

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

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

P——

Our technical service stafl is always ready to help you
apply whichever of the following Merck vitamin products
is best suited to your process. Or, if you prefer, ask the
mills to use MERCK ENRICHMENT MIXTURES in your flours
and granulars,

For Continuous Production
MERCK ENRICHMENT MIXTURE No. 34P—feceds readily,
flows casily, and can be distributed uniformly with the
usual mechanical equipment.

For Batch-Type Operations
Mtrck ENRICHMENT WaFERS—dissolve quickly, promote
uniform enrichment because they resist chipping and
dusting, disperse uniformly as the batch is mixed.

Enrichm;nt packs a potent appeal for nutrition-conscious \
|
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MERCK & CO., INc.

Research and Production
; RAHWAY, NEW JERSEY
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Looking to the Future

(Continued from page 10)

macaroni manulacturers, It seems to me
that this is an arca in which research
could be done, 1 have always felt that
the conswmption  of canned  spaghetti
cuts down the total consumption of
spaghetti because many  people  never
learn what good spaghetti tastes like. A
canned spaghetti in a different shaped
e, treated in such a way that it did
not get soft, might very well be a way
of increasing the total consumption of
spaghettl,

Frozen Spaghetti and Macaroni Dinners.
“I'here are a number of frozen macaroni
and epaghetti dinners and ravioli prod-
ucts on the market. Some of these din-
ners yield a product which is almost as
soft as canned spaghetti. As a result of
our research on the use of gum gluten,
we know that this is not necessary and
should be corrected.

Other Products. In many cases it would
,"m- casier for a macaroni manufacturer
to increase his dollar volume by going
into another product than by increasing
his sales and advertising cffort on maca-
rani. The product should be one which
fits into the manufacturing processes in
a macaroni plant or which fits into the
sales picture. A macaroni plant is es-
sentlally a factory for mixing, extrud-
ing, drying, and packaging formed pieces
of dough. Some manufacturers have
taken on products like beans and candy
which can be purchased in bulk and
fited into their packing process. Maca-
roni presses have been used’ o make
plastic garden hose and dog food. T do
not see why they could not be used for
making cereal products and snacks similor
1o Fritos or Corn Kurls.

We have always comsidered that the
macaroni industry should fonn wheat
flour and water into many shapes to
sell as food, 1 should think that there
would be many different foods which
would be increased in sales appeal by
heing formed  into  interesting  shapes,
Who could do this better  than  you
prople?

HNow To Increase Prices

The price of your product cm be

qlitiscdl il the quality is improved above

that of your competitors or il the cus
tomer thinks that the quality is superior,
The quality factors in macaroni which
alfeet its desirability are: color, shape,
absenee of flaws such as chedking or
mold, consistency  after cooking, taste,
clowdiness of the cooking water antl nu-
iritional  value, 1 have already men-
tioned the desirability of improving the
consistency of canned and frozen prod-
ufs, | think that there are other possi-

" . Lilities which are worth  investigation.

These properties cay be affected by us-
ing different raw materials or combining
other raw materials with darum products

or these properties can be aflected by
processing. Most of the atention given_

to quality over the past few years has

e —

been directed toward  appearance and
olor, The research along these lines has
been very/successful and we now have
a beautiful amber colored vacuum prod-
uct with very few flaws. It is time that
we paid some attention to some of the
ather propertics of macaroni to see if
we can obtain better consumer accep-
lance, #

Additives. Recemtly interest has been
revived in soy products. Preliminary in-
vestigation shows that they can be used
in macaroni products without seriously
affecting the color or flavar and that they
increase the tolerance to cooking in the
home and also in canned products, Fur-
thermore, the protein in soy flour con-
tains some of the amino acids which are
notably lacking in the protein of wheat
four.

Gum gluten has been used 1o increase
the resistance of spaghetti to overcook-
ing in canned and frozen products, There
is a scrious limitation on the amount
of gum gluten which can be added to
macaroni  products contained in  the
standards of identity. However, these
standards can be changed and should be
changed in cases where the chinges will
be beneficial 1o the indusiry. As long
as the standards protect the consumer
and the industry they are good, but
when they inhibit research and the de-
velopment of new ideas which are good
for the consumer and the industry they
are harmful.

There has been recent agitation for
permitting the wse of beta carowne in
cpgs on the grounds that it is a vitamin,
The fact that bew ‘carorene lends a rich
color of yellow to the cgys makes this
of extreme interest to nondle manufac-
wrers because it could grealy reduce
the cost of egg yolks 10 be used in
noodles.

Pechaps there is a market for maca-
roni producs with some flavor in the
macaroni itsell. We know that spinach,
carrot andl beet macaronis have not been
a howling success, but this dovs not
mean that there are no flavors which
would be liked in some situations.

Quick Cooking Products. Work  was
done back in the "20's on the use of
disodiumphosphate 1o make quick cook-
ing macaroni. This was included in the
standards but apparently was not widely
developed. There are  probably . other
ways of increasing the rate of coking
of macaroni products, ‘The Quartermaster
Food and Container Institute is looking
for a product which can be mixed with
a dehydrated sauce or cheese and which
will reconstitute jtsell to cooked maca-
roni when a measured amount of boiling
water ‘is pourcd over it. All the water
must be absorbed so that none has to
be poured off. There have been unsuc
cessful promotions of macaroni producs
which were supposed ,to be quick cook-
inggJowever, don't you think that there

_is &place for a product which is really

quick cooking and could be prepared
in one or two minutes?
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Some of jthe things that 1 have dj
cussed are only a few months away [rog
commercial production. Some have hey
presented as food for thought with (h
idea that there are ways of makj
money with a macaroni plant which hay
not been explored simply because nobody
has thought of them but which requin
no great amount of research for Putting
them into practice. Others of the hing
discussed are raised as serious problemy
in the macaroni industry which require
intensive research for their solution bu
which should be pursued actively,

New Feed Speeds Unloading

A portable transfer unit with a nex
dual feeder device empties Airslide an
in half the time of a single-feeder uniy
according to an announcement made by
Fuller Co,

‘The dual feeder has two airlocks, eath
of which is situated directly beneath ou
lets in the car, This new feature climi
nates need for the centrally positioned
Ainslide brand of fluidizing conveyor
which formerly delivered material to 2
single airlock from both outlets.

Designed for handling flour and othe
materials with similar propertics, the nex
portable transfer is equipped with 2
manifold which can be plugged in eitha

cnd, making it possible to unload from §

cach side of the car. There is no ned
for additional conveying hoses, as ait
connections for both sices of the car are
an integral part of the equipment.

Also included with the unit is a devie
which enables the operator to regulate
output,

How It Works

Alter the operator has positioned the
unit beneath the Airslide car, he antacho
the lifting mechanism to the side rails o
the car and lifts the unit into plae

New dual feed transfer unit Is show?
about 1o be positioned beneath outlets of
Airslide car.

‘Then, alter hooking up air and convey
ing line hoses to the car and the portable
transfer, and opening the car outlets, bt
starts the blower,

Material drops by gravity through the
two_outlets direcily into the airlocks, ant

~theni into the conveying system, The unt

is adaptable to either 3 or 4 in. convey
ing lines, <
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FOR PLUS
QUALITY

~in handy wafer
or powder form

j ~convenient
nationwide
stock locations

~write for
| descriptive
literature

WALLACE & TIERNAN

NG URPORATE D
25 MAIN STREET BELLEMILLE Y N J

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
and
Repairing Specialists

40 Years' Experience
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

1=Vitamins and Minerals Enrichment Assays.

2-Egg Solids and Color Score In Eggs, Yolks and
Egg Noodles.

3-Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

70'; dependable
uniform quality

““DURUM _
* SEMOLINA
~FLOURS

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wis.

Luality Stnce 1556
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RETROSPECTIQNS

35 Years Ago — June, 1923

¢ Promotional program — “Eat more
macaroni, a good wheat product” — gets
NMMA approval and support.

o Henry Mucller of C. F. Mucller Co.,
[risey City, N.J, reclected as NMMA

o« president - Cedar Point convention,

Other officers are Edward Z, Vermylen
of A, Zerega's Sons, Inc., Brooklyn, N.Y.,
as first vice president, Henry D. Rossi
of Petter Rossi and Sons of Braidwood,
11, sccond vice president and Fred
Becker of Pllalman Egg Noodle Co.,
Cleveland, Ohio, as treasurer,

e Thomas L. Brown of Washburn-Cros-
by Co., Minneapolis, Minn, discusses
subject of “Increasing Macaroni  Con-
sumption” at convention.

e Martin Luther of Minneapolis Mill-
ing Co., Minncapolis, Minn., recom-
mends “Coordinated Advertising.”

e Guy A, Thomas of Washburn-Crosby
Co., suggest that NMMA back drive to
have Friday designated as Macaroni Day.
e The Dangers of "Old Man Weevil”
were discussed by H, F, Thunhorst, secre-
tary of the American Spedalty Manu-
facturers Association.

25 Years Ago — June, 1933

s Complaint by Hans Pleiffer, German
immigrant, against relief  distribution
practices in Chicago area: “They give
spaghetti to German families and sauer-
kraut 1o Italians.”

o The NMMA through its president Al-
fonso Gioia, vice president Glenn G.
Hoskins, advisor Frank L. Zerega and
the entire Board of Directors in Wash-
ington, D.C., conference, pledged full
support of the government provisions of
the Farm Reliel - Act.

e Eastern Manufacturers confer in New
york City on how best 10 coperate with
governmental agencles in reaping the
Lenefits that may accrue under newly
adopted regulations,

e Jolm V. Cimepa of Red Cross Maca-
yoni Co., Chicago, was elected an NMMA
director to fill vacancy caused by resigna-
tion of past President Frank J. Tharing
er w'o had disassociated himsell with
the macaroni industry.

e The girl employees team of the Foulds
Milling Co., Libentgville, 1ML, won the
national championship in the women’s
basketball “tournament. o~
e Vincent Arena & Co., Norristown,
Pa., announce plans for a new addition
covering 20,000 smune feet of floor space.

15 Years Ago — June, 1943

e Colonel John N, Gage, executive offi-
cer at the Chicago Quartermaster Depot,
is scheduled to be the principal govern-
ment speaker at the Industry's War Con-
ference, June 25:26 in Chicago,

e Manufacturers of paper boxes warned
to cexpect further restrictions as the
paper situation tightens.

e Michael FPesce, macaroni pioneer, co-
founder of the Mission Macaroni Co.,
Scattle, Washington, died May 25, aged
71 years.

e Chicago macaroni manulacturers are
complimented for their voluntary con-
tribution of their products to “Chicago
Nights" for service men.

e C. W. Mercer, founder of the Noody
Products Co. of Toledo, Ohio, sold his
business and plant 10 Leo Kahn,

e Emnest A, Dench discussed ways 1o
avoid accidents in  macaroni-noodle
plants.

® Dried eggs are in big demand as a
wartime food, said C. W, Kitchen of the
UsSDA, and an increasing number of
women have been employed for work in
laboratories and in  processing plants,

5 Years Ago — June, 1953

o Having completed the task of prepar-
ing for publication the June, 1953, issue
of the Macaroni Journal, M. ]. Donna,
managing editor since the launching of
this official organ of the National Maca-
roni Manufacturers Association in May,
1919, wurns over his editorial preroga-
tives to Robert M. Green, who begins
his work as cditor-in-chicl with publica-
tion of the July, 1933, issue.

o The war of the noodles — two noodle
ostoblishments in Rome debate who s
thv, real king of fetwucine,

o “We'll Call it Macaroni” — an article
fiom Packaging Parade, takes the reader
on i vaur through the San Giorgio maca-
rani plant,

o “Some like it hot — some like it cold”
is the theme of an intensive publicity
campaign beamed at the consuming pub-
lic June 15-July 81 and sponsored by
the National Macaroni Institute and the
Tuna Research Foundation,

e Durum Day in Lisbon, North Dakota,
was celebrated with @ memorial plaque
commemoratipg the first ficld of durum
growa in lw

,& Directors met at Hershey, Pa, to re-
view operations of the National Maca-
roni Institute,

June, 1953

./, CLASSIFIED
ADVERTISING RATES
Display Advertising Rutes on Applicatio
Want Ads .75 Cents per Lin

FOR SALE — Clermont Noodle Cutter, wiy
five sets standard cuting width rullen
Dough Dreaker, Noodle Dryer consisting of
two units, Preliminary Dryer and Tinig
Dryer. In excellent condition, In operation
now, Reasonably priced. Write Box 1y,
Macaroni Joumnal, Palatine, linois,

FOR SALE
Trlangle High-Speed two-section Noodle
Weighing and Filling Machine with take.
away Conveyor and Conveyor Feed Hop
ver,. Will sacrifice. Box 157, Macaroni
}numal. Palatine, 1llinofs,
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Samuel B. Regalbuto

Samuel B. - Regalbuto, chairman ol
Western Flour Company and the lexling
Nlour distributor for Pillsbury Mills, Inc.
in the Philadelphia market, died Sunday,
May 4, at the Jeflerson hospital in Ihilt
delphia. Mr, Regalbuto, who was prom
inent in civic and political affairs as well
as a flour distributor, was 60,

Born in Andriano, Sicily, February 3
1898, Mr. Regalbuto came to the United
States as a youth and was employed 23 @
pharmacist in South Philadelphia for
about ten years before cntering the grai
and flour brokerage business, He became
one of the ranking flour handlers in th¢
eastern part of the United States.

Survivors include his wife, the, forme!
Florence Felice, a bLrother, Vincent ©
Catenia, Sicily, an‘} a sisgter; Mo, Viw
cenzina Mongino of Philadelphia.

~

COME TO CORONADO

for the--54th Annual Meeting of
National Macaroni Manufacturers Association

Site of tha Convention — Baautiful Hotel Del Coromado
Coronado, California, across the bay from San Diego
July 8-9-10

ON THE BUSINESS SIDE: An outstanding program with top notch speakers will
bring you information, ideas and inspiration.

“The General Business Outlook” by Richard M. Oddie, Director of the Small
Business Advisory Service, Bank of America.

"What a Doctor Wants to Know About Macaroni” by Dr. P. L. White, Coun-
cil on Foods and Nutrition, American Medical Association.

Plus plenty of panel participation for macaroni manufacturers.

ON THE SOCIAL SIDE: Golf, sailing, excursions and parties designed to give
the entire family a glorious vacation in the West's greatest seashore resort,

MAKE RESERVATIONS NOW! Write Gene Morgan, Hotel Del Coronado, Cor-
onado, California, for room reservations. Write to the Secretary, N.MMA,, 139
North Ashland Avenue, Palatine, !llinois, for convention details.

N.M. M. A. 54th ANNUAL MEETING
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Avast, ye land lubbers!

for General Mills scenic tour

| :

B Come aboard the S.S. Silvergate
l

|

! of fascinating San Diego Harbor

d Occasion: 64th Annual Meeting of the National Macaroni
Manufacturers Association

Time of Departure: 2 p. m,, Thursday, July 10

Place of Departure: Hotel Del Coronado Dock

Price: Only your smile and the usual friendly handshake

The General goes nautical! He's planned an exciting cruise
aboard the Silvergate excursion boat to put you on your
sea legs too, You'll set course for hundreds of thrilling sights
—Uncle Sam’s destroyers, aircraft carriers, submarines, You'll
see the nation's largest Naval Air Training Station, ship-
building and repair docks, giant tuna canneries—and more,
When you drop anchor back at the hotel, you'll feel like an
old salt, refreshed and ready to enjoy the evening's festivities.

.' We'll see you aboard, Matey. DURUM SALES

Minneapolie 28, Minnesola

- ﬂ,\ J" A -
- ~ i o= .\

A




