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That's not just our opinion, It's the opinion of top
executives in 203 leading supermarket chainse —
many of them your biggest customers! They feel that
product visibility can give your package added sales
impact, And that con mean extra sales for them . . .
more business for you.

Naturally, you want to meet the needs of your best
customers. Rossotti can help you do it. We'll design
your package for the best possible product visibility.
This means more than just a window that gives Mrs.
Housewife a “look see.” It includes:

oS Solffy

Rossotti Lithograph Corporation Rossotti California Lithograph
8511 Tonnelle Avenue 5700 Third

North Bargen, N. J.
UNion 9-6540

"f Sales Representatives
Chicago: WHitehall 4-6227

Rochesters HAmilton 6-8821 New York: 1Ongacre 5-51

Boston: CApitol 7-3799 New Orleans: al 9480°.

® As reported in the Navember 1957 Food Businass Magazine

Stroet
San Francisco 24, Calif,
ATwater 2-3140

Los Angeles: HOllywood 7-4440
Philsdelphia: LOcust 7-6461~ Orlando: A. H. Mal Co,—GArden 5-4688

uly, 1958

l"/.’l}‘!)

Making your brand stand out on the super- [
market shelf ‘

Appetite-teasing pictorials

Colorful, eye-catching reproduction
o The services of our own package designers

The result? Qutstanding product visibility and bro

identity. Your package will attract attention . . "
shoppers into buyers,

Why not find out more about the advantages of¢
Rossotti-designed carton, Call your Rossotti rept
sentative today, It could be a very profitable phoVl
cull!

o~ c
~ ;

We'll be looking forward to seeing you at Coronade 't
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AMBER'S

Venezia No. 1 Semolina

and

Imperia Durum Granular

(1) Uniform amber color and granulation.
Nationally famed macaroni manufacturers prefer
N Amber's Venezia No. 1 Semolina and Imperia Durum
granular,
| It's easier to control the quality and color of your prod-

ucts with Amber's Venezia No. 1 Semolina and Imperia
Durum granular.

F Fast shipment! Every order shipped when prumised.

Only the finest Durum wheats available from the best
(o) Durum growinn areas qualify for Amber's Venezia No. |
Semolina and Imperia Durum granular.

R Rigid laboratory control, highly skilled milling personnel
and modern milling methods complete Amber's quality
control program.

M Make your next shipment Amber's Venezia No. 1 Semo-
lina or Imperia Durum granular.

AMBER MILLING DIVISION

Farmers Unlon Grain Terminal Association

GENERAL OFFICES, 5T, PAUL 1, MINNESOTA

MILLS AT RUSH CITY, MINNESOTA ®

——y
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America's Future in the Space Age

b WASHINGTON, history comes alive,
We are reminded by the statuary
{ the monuments and the other dedi-
jons to the past, that our country has
bihered its way through many crises
. and through many dangerous hours.
bvliat has ence been done successfully
be done again—and we need that
hiration in this present hour, 8

B urbulent events are crowding in upon
They call for all the judgment, fore-
ht, energy and courage we can sum-

ome of today's events may contain the
s of violence, but 1 feel sure that we
ricans will be guiiied by restraint.
B\ the main, we have attained our
Bus in the world without recourse to
fogance It has usually been with re-
pance that we have wrned our plow-
gres into swords.

hat flag of yours and mine has been,
Kl is, the symbol of a God-fearing na-
— composed of many creeds — but all
liem concurring that a Higher Power
bur final reluge,

B'he creation of America was accom-
hed within the framework of religious,
i personal and economic freedoms.

Urge for Freedom

Dur people started out with nothing
ch 1o go on, except determination —
the urge for freedom, That was all
 had, And they made the most of it.
[They applied their capabilities to the
aumental job at hand —and, in the
peess, they developed strength,
hat scems to b a formula which
er fails — regardle:s of the problem —
that formula is Yie core of our meet-
E . . . “Developing Our Capabilitics,
termination and Strength.” This is our
me,
nd, it ought to be the goal ol our
niry today.
[Any people with that goal in mind —
who have a proven record of accom-
hnent —and who are also vested in
anor of spiritual faith=should never
e reason to fear,
Of course, we have our Jeremiahs of
ster, but the truth is that an abun.
e of hope and courage permeates this
By land of ours,
Iy travels of these past [ew months
bt Laken me into every arca of the
ited States, And 1 could not find a
i or child or woman who stands in
jual dread of any challenge from within
r beyond our boundary lines. This
not mean that we aré¢ hiding our
ads in the sand,
n:: arg, ot yiclding to an overconfi-
. ;ﬂulc of generations of immunity
= alien invuio.n. Quite to* the con-

PHILIP M, TALSOTT

It is recognized that we are living in
the missile age —the age of outer space.
It might be called the “Universal Age.
We may discover other worlds like ours
beyond the moon, One might even gain
the impression that the clock is ticking
faster than it ever ticked belore. At all
events, we recognize today's situation,

‘To discourage aggression, to prevent
war under presentday conditions — we
must have tremendous military strength.

Our military strength must be so rug:
ged —so well planned —so well placed —
that the leaders of any country with ag-
gressive inclinations  will know in ad-
vance that, if they ever push the buttons
in their own atomic arsenal, they will be
inviting doom for themselves and their
nation,

Our defensive shield must be impene-
trable — on ground, at sea and in the air,
That means we must be ready [or sur-
prises — and ready to retaliate with abso-
lute precision and with absolute decisive-
Hness,

Efficient Spending

This calls for vast expenditures of
money,

It is a [undamental policy of the Na-
tional Chamber that the Government
should spend the least money possible —
and in the most efficient manner possible
— for the greatest public benefit,

We helieve in national security —and
are willing to work —and to pay for it
But we do not believe in needless waste
or inelliciency.

by President Philip M. Talbott at the Annual Meeting of mﬁ U. S. Chamber of Cemmaerce.

Our peacelul traditions should compel
us to deal with the underlying causes ol
high defense costs —and the cause is not
hard to discover.

1t consists of barriers of misunderstand-
ing among nations — of ignorance — mis-
information—and manufacturcd untruths.

Perhaps we ought to spend more money,
more time and more cffort in breaking
down those barriers, Perhaps we ought to
undertake a thoroughgoing campaign to
demotstrate that no nation = regardless
of s power—can actually emerge vic
1ecious in a world-wide war of nuclear
oree,

We must concede that as of now, ambi-
tious, powerseeking autocrats are forcing
us 10 keep our muskets handy amd our
powder dry, But even dictators with ag-
gression on their minds must depend in
large degree on popular support.

The ordinary, humble, common peo-
ples of the world have no more wish for
war than we do. 1f we could really reach
them, peace might not seem so remote.

1 realize the difficulties in reaching
people who have been ingrained  with
communism and saturated with untruths
about America for almost four decades.

[ also realize that we cannot gallop
down the road of international under-
standing. It is a long and weary trail,
which calls for persistence, and for pa-
tience, and for untiring devotion to the
cause of peace.

Reaching People

The job of reaching other people is
mainly for the Government. But it is also
a job for groups of private citizens — and,
in some respects, for individual citizens,

A solid, healthy, progressively expand-
ing cconomy is the underlying force in
this country, It is the base [rom which
all other things take off, You all know
what the word “thrust” has come to mean.
It is used in application the launching
of a satellite to outer space, but it has
become a synonym for action,

Our thrust in all things in Amecrica
comes from the dynamic character of our
competitive economysociety,

“I'his particular type ol enterprise econ-
omy, based on individual freedom and
on cconomic liberty, must be preserved
against all temptations o amend its char-
acter by government action merely be-
cause it has taken a shil in direction.

We have no objection o certain gov-
ernment devices in connection: with our
economic patiern,

It is most certainly a good idea to speed
up construction of interstate highways in
a time of cconomic readjustment. And i
we need new post offices, then, by all
means, let us build them at o moment

(Continued on page 30y
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Public Hearip? on Trade Pr

EDERAL Trade Commission Attor-

ney, Robert J. Beller, announced on
June 8 that public hearings on proposed
tevision and extension of trade practice
rules for the macaroni and noodle prod-
ucts_industry vould be held in Washing:
ton, D, C. June 18,

The industry was defined as composed
of persons, finns, and organizations en-
gaged in the manufacture, sale or distri-
bution of macaroni, spaghetti, vermicelli
or noodles, So-called Chinese noodles are
nat included.

Two Years' Effort

The hearing completes work started two
years, ago when an industry committce
met'at the time of the National Macaroni
Manufacturers Association convention at
Wentworth in Portsmouth, New Hamp-
shire. Mr, Charles E. Grandey, Director
of the Burcau of Consultation for the
Federal Trade Commission, told the as-
sembled convention that trade practice
yules are not promulgated to engender
litigation but to prevent the need for it.
Under the rules the Commission seeks to
foster voluntary compliance in individual
cases as well as on an industry-wide basis
to climinate deceptive practices. He
stated: “Enforcement of the law and the
rules is solely the responsibility of govern-
ment. Your industry committee will, how-
ever, play a vital role in the effectivencss
of the rules, Upon it will largely fall the
responsibility for keeping your industry
apprised of the rules; obtaining interpre-
tations wherever needed; and meeting
with Commission personnel to advise the
Commisiion of industry problems, includ-
ing the need for rule revisions,”

Subsequent meetings of the committee
resulted in the revision of the rules orig-
inally promulgated July 7, 1938, The first
draft was mailed to the industry in De-
cember and discussed at the Winter Meet-
ing in January, Now the final draft is
ready tor consideration subject to modifi-
cations wade following the hearing.

Fourteen Rules
There are fourteen rules in the pro-

posed revision, Rule 1 outlaws any effort,

1o mislead or deceive purchasers with re-
spect to the grade, quality, quantity, sub-
stance, character, origin, size, material
content, coloring, digestibility, nutritional
properties, therapeutic value, effect on
bodly weight, preparation, or manufacture
ol any industry products.

Rule 2 on the misrepresentation of pro-
win, caloric and starch content of prod-
ucts is entirely new. It says: “It is an un-
fair trade practice for a member of the
industry 1o make any representation in
any advertisement which has the capacity
and tendency or effect of deceiving pur-
chasers or prospective purchasers as 1o (a)
the protein, caloric or starch content of
any industry product, ar (b) the protein,
caloric or starch content of any industry

CHARLES E, CRANDEY

product or portion thereof when prepared
for consumption in accordance with the
member's directions or recommendations,
or (c) the protein, caloric or starch con-
tent of any industry product compared to
other industry products or to specific
foods or to food generally. Among the
practices to be considered as subject to the
inhibitions of this rule, arc representa-
tions in any advertisement that an indus.
try product is a high protein food, or is
2 food of low starchi or caloric content.”

Truthful Statements

Rules 8 through 11 are essentially the
same as in the existing rules with some
modification in wording. Rule 3, for ex-
ample, makes it an nnfair practice to mis-
wse the words “macaroni,” “spaghetti,”
“vermicelli,” “egg-macaroni,” and *noo-
dles” or “egg noodles.” Rules 4, 5 and 6
require truthful statements  concerning
semolina or farina products, egg content
of products, and the presence or absence
of any ingredient in the correct amount
or proportion.

It is not fair to defame competitors or
disparage their products according to
Rule 7. Imitation of trade-marks or trade
names is prohibited in Rule 9.

Sales Below Cost

Sales below cost are banned by Rule 8,
when the intent or efect is to stifle com-
petiton or tend 1o create a monopoly.
This is qualificd 10 emphasize that sales
below cost are accepted when deteriora-
tion of perishable goods is imminent, or
goods are obsolete, or are disposed of un-
der judicial process, or are made in bona
fide discontinuance of business in the
goods concetned, Costs are defined as the

seller’s cost and ‘mot an industry average’

or some other figure. It is stated that
nothing in this rule shall be construed as

July, 15§

actice Rules

relieving anyone from compliance wi
any of the requirements ol the Robing,
Patman Act.

Fictitious prices and deceptive i
ing are unfair practices under Rule )
and 11.

Prohibited Discrimination

Rule 12 deals at length with prohibi
discriminations a¢ to price, rehates, p
funds, discounts, ci2dits and the like, I
proper brokerage lees and cammivion
advertising or promotional allowances ax
discussed in detail. Discriminatory senia
or facilities are unfair and the cir
stances described. It is considered unbi
to induce or receive an illegal disriai
nation in price, with the references toike
Clayton Act restaied. The Robimonts
man Antidiscrimivation Act s appld
with respect to prachases made by i
U, §. Governmeit,

Commercial bribery is prohibited a
Rule 13; exclusive deals in Rule 4.

Committee Functions

Functions of the Industry Commite
under Trade Practice Rules are listed
(a) to assist in keeping the rules of tr
industry active by periodically bringingt
the attention of industry members
provisions thercol; (b) to publicire
disseminate among all members of the i
dustry Commission stipulations, orde
and opinions, or alministrative interpres
tions, relating to practices covered by &
rules; (c) to meet periodically with Cos
mission personnel for the purpose of &
cussing the rules, the need for their
sion, and the administration thereol, t
committee's function in connection %3
such meetings being informative o
with decisions as to any action to be Ll
being lelt solely in the hands of gover
ment officials.

All such meetings are called and chif
manned by a full-time Commission of i
and limited to a discussion of maters o¢
lined in an agenda prepared by the o
cial, Full and complete minutes of ¢
meeting are prepared and filed with 1
Commission.

What They Don't Do

It is not the function of the commitd
to (a) interpret the rules; (b) atiempt ¥
correct alleged rule violations; (1) mk§
determinations or express opiniom at
whether practices are violative of ¥
rules; or (¢) perform any other act o
within the authority of the Federl .

Commission or any other gm-ummrlll-l

agency or department,

All complaints of industry member ]l‘ ‘
ather parties respecting rule viola?
should be made directly to the Com®
sion. In the event complaints are rec
by the committee they are pmm&’ﬂ)’ e
mited to the Commission without o8

tacting  the parties allgged ‘to hase W I

lated the rules.

Res. You pay only for space used.

R1 have enclosed 50¢ for each mat,
i Name.

ly, 1058

aneral Mills

hnounces new series

Newspaper
] Mats

ty Crocker of General Mills has
ated and consumer-tested four
y macaroni, spaghetti and noodle
ipes to be released in the Macaroni
brnal, But that's not alll General

s has had their advertising agency
ate newspaper advertisements

n theserecipes tohelp yougaincon-

ner acceptance for your products,
‘o simplify matters all ads are in
form, 2-column x 64 inches.
talizs on women’s never-ending
ire to serve new, different, excit-
recipes!
T? 50¢ PER MAT
pay only 50¢ for each mat—a

g bargain when you consider the

fipe preparation time, photogra-
r's charge, artwork and plates

fuired to produce them, Offer good

ly in U.SA.
ave your newspaper type-set your
ind name where. it appears in the
You may wish to insert an engrav-
of your package. Give insertion

S ARE FLEXIBLE

ou wish, you can add, delete, or
range elementa within the ad to
ke an entirely new or different size
Combine elements from other ad
ts to make multi-product ads,
r newspaper representative will
dly help,

your General Mills salssman for

lis—or use this coupon.
Sl ey
DURUM SALES—GENERAL MILLS
9200 Wayzata Boulevard
Minneapolis 26, Minnesota
B Please send_—_____(quantity)

2-column ad mats featuring
Chicken-Macaroni en Casserole.

Firm
Address,
iy State

—

JURUM SALES

Minneapolis 26, Minnasota
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~ No. 1'in General Mills"

~ new series of ad mats
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YOUR BRAND MACARONI

to make *“Chicken-Macaroni'’ en Casserole this good

What an easy way to
make the family love
you even more! Chick-
en-Macarani en Casse-
role is the answer to
your wish for a new hot
dish, Simple to prepare
with Your Brand Maca-
roni—cooks up plump
and firm, Each yammy
serving supplies o
wealth of good food
values. Save the recipe

Casserole often.

%

the compliments will be all yours tonight. .. when
you serve the new “'Chicken-Macaroni en Casserole'

IT TAKES

—\

.'This mat is reproduced actual size—2 column x 614
. inches, Other new macaroni, spaghetti and noodle recipes
.. and ad mats will be offered in General Mills advertise-
“ments in subsequent issues of the Macaroni Journal. '

CHICKEN-MACARONI
EN CASSEROLE

3 cups cooked YOUR BRAND Elbow
Macaronl (1% cups uncooked)

2 :u%n rated American Chaddar
cheme

12-01. can chichen, diced (1% cups)
1 cup sliced canned mushrooms

¥ cup diced pimiento

1 can cream ol chicken soup plus
enough milk to make 2 cupy

2.qL baking dish, Bake 60 minutes,

clip this recipe now

—you will want to serve
- Heal oven o 350° (moderate). Mix all
Chicken-Macaroni G% ingredients together, Pour Inta bultered

—takes little time o prepare

SEND COUPON TODAY |
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Tools For Decision

by John Sheetx, Son Giorgio Macaroni, Inc.,

M;\Nz\GEMENT'S job is three things:
to plan, to control, to improve,
Now what kind of records does manage-
ment need to do that job? It needs two
kinds: to plan and to compare, When we
compare, we can control and we can im-
prove, We must be able to compare in or-
der 1o do those two things.

Under the two types of records are ave-
nues of approach. For planning there are
budgets, standards, ratios. For compari-
son there are ratios, variations from stand-
ards, budget variations and cost stuaies —
cost studies for management decision or
alternative courses of action.

Let's tuke one of them: the current as-
sets ratio, We get that ratio and we know
of management's ability to do business to-
day with 1oday's money; to plan a promo-
tion; to do other things that management
has set out to do.

“The acid test ratio gives you quick as-
se’s, climinating the prepaid, and inven-
torics, the money you have in the bank or
available on short notice.

Inventory to current assets ratio facil-
ities your thoughts along the line of con-
trolling inventory so that you do not have
too much tied up in inventory. You are
judged by the amount of money that i
takes to run your business, s

Inventory Turnover

Inventory turnover is very important.
How many times do you turn it over
every year? You probably know that it
cost you from 15 to 20 per cent to carry
that inventory. If you don't know that
you had better start to figure.

One ratio that we should all under-
stand, whether in sales, production, or top
management is net profit to net sales,
Everything we do affects that picture,
Whether it is spending money or receiv-
ing it in relation to a sales program. That
is the profit-volume-price relationship.

A ratio that most managements do not
pay enough attention to, but is the most
important one, is return on capital em-
poyed. How much money can you run
your business on? We [forget about it
sometimes when we are thinking about
sales, 1f you have money tied up in your
business, it is the same thing as if you had
money tied up in machinery or any other
asset.

Budgets Give Dimiiol\

Budgets give direction with n:spuml-'

bility. Budgets are the results of planned
operaiions, not a substitute for planning,
You plan first, and the budget Is a result
of that plan. Budgets, of course, come
from the top down, with everything
based on the sales budget,

A budget indicates how much moncy
you need to carry on operations.

It helps you line up men and materials
for those operations,

It indicates how good a purchasing job
we should hope to do based on the bud-
get.

It sets up personnel requirements dur-
ing the different seasons of operations —
il you want to maintain one, two or three
shifts.

It gives you an idea of the equipment
that you need, and how you want to run
it

Cost Data

Cost data for management decision is
listed under four categories; product pric-
ing, economies of production, economies
of expansion of facilities, whether to drop
or add sales territory, personnel, or cus-
tomers, Wrapped up in all those deci-
sions are two things that we should bear
in mind: the profit-volume relationship
and the return on capital employed.

Standards must be set objectively. They
must be set with the idea that they are
obtainable, Don’t wait until you get them
down to the point that you like before
you start using any kind of a standard,

How olten do you go out to your plant
and talk to your supervisor about a cer-
tain item or unit in_his day's prodaction?
He has a prenty good idea that he has
missed the mark or bettered it, but by
how much? That is the question.

Unit cost analysis is important. Phys-
ical units instead of dollars are quite help-
ful. Give the information to supervision
as soon as you can. I it is yesterday's pro-
duction, or if it Is today's production, let

at the Hoskins Plant Operations Forum
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the supervisor look at it tomorrow mom
ing at 10 o'clock, It doesn't have to ke
written up in final form bun it's timelines ; ¢ )
is important. i

The requirements ol a record are pus
pose and usefulness. How many records
do you have around your plant todyi
How many records are being used around
your plant today? Who's using theni
How often do they use them? How mud
does it cost 1o get them togetherd Coud
we spend our time better doing something
clse? Forget to send them out for a coupk
of days and see il anybody asks for then |8

Let's look at these requirements: (i)
What does the record contribute to the
company? (2) Does it insure that sone
thing worthwhile happens as a result of
that report? (3) Are records tied firmly v
results that are expected of all peopld
Look at the budget. Look at the stand
ards.

FOOD PRODUCTS;
MONTREAL, 'cnnnpn,-l AR

Is Data Correct?

‘To be useful, make sure that your dau
on records is right. Have it ticd into you
general accounting records.  Make sure B
that it is tied up with your payroll so that
the records you use for pricing checks ou |8
at the plant level,

Present your reports in the languag
of the men who use them, Supervision
nautrally interested in physical unis
Management may be interested in ratio
Present your ideas in language under:
stood. Maybe you need a chart.

Use simplicity for quick review. A
whole mass of papers gets you nowhere il
you don't have time to look at them.

Incorporate techniques for measure
ment. Use yardsticks and be guided b
your illustrations. i

Highlight significant points, 1t 's not CA/ LS PR i
only necessaryy to show ideas but 1o e ahidedii ¥ R\ R
phasize them.

And what can the person receiving the
report do about {2 Does it indicie o
rective action?

To Make Dedsions

Let records help you make decisions i
day. If it takes competition till tomormo¥
to make the proper step you're just on¢
step ahead. Remember it is managumentt \ Lot W
job to plan, to control, to improve. St Preliminary Dryer Type TVK
the records up to do that job. Itu‘dj.;ﬂ '
with the knowledge of whyt compeliton g
is doing. They are probably after U
same market. Seck to avoid cutthiod
competition with resulting capital 3
operating losses, Records will help 1%
do that, but you have to use initiath®
with it, The industry trend is towd
fewer, better and more efficient plant-

What business needs and wants is pro®
its, Let your records help you get the™ |

Superr performance

Easy maintenance

More drying capacity per sg. ft.
Relatively small space requirement
Sturdy construction

Less down time e
1400 Ibs/hr capacity Short Goods Lines,
made up of two preliminary (shaker type)
dryers Type TP, two preliminary dryers Type TVK, two first
finishing dryers Type TTM,, two finishing dryers Type Mg

Finishing Dryer Typo TTM
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Check Your Credit Rating

by the American Institute of Certified Public Accountants

Call it what you will—rolling adjustment
or recession — the nation's economy has
hit a snag. Cosls are up; sales are down;
and the business failure rate is rising.
Bankers are giving loan applications a
thorough screening . . .

ITHIN the next few months

millions of businessmen, caught
short by the tightening profit margin
squecee, are going to sit down with their
bankers to discuss the possibility ol a
short-term loan, Many of these requests
for emergency operating capital will be
turned down.

Is there anything you can do to im-
provi your credit standing at a time when
oll leruders will be taking a sharp look at
loan applications? Is there any way you
cun be sure of needed financing when
bankers are rclusing other businessmen?

Yes, there is. And the first step is to
understand how your banker goes about
sizing you up as a credit risk,

Like many other businessmen, you
may know your banker personally, He
may hold a mortgage on your home or
have lent you money to buy the family
car. Even so, you may not know how he
judges yo financially when you need ex-
tra cash in your business,

Are You A Good Risk?

When you are trying to decide whether
you should request a loan, remember that
banks are in business to lend moncy,
They want to give you credit — providing
there is a reasonable assurance that the
loan will be repaid. But bankers do not
take heavy risks. They must protect the
depositors who have entrusted them with
the moncy you want to borrow.

A business loan is made in the belicl
that jt will help the borrower increase
the earnings of his business so the loan
can be repaid. The banker, therefore, is
interested in your sales and secing how
the credit he extends will help to boost
them, I the loan is sizable, your banker
will probably require a great deal of in-
formation: personal references, balance
sheets, income statements and historical
details of your business organization.

This information will be sifted and
studicd to see how you stack up against
five dilferent tests — the so-called Five
C's. First of all, your banker will want to
know, about your character and capacity,
Are you a dependable businessman and
reputable citizen in the community?
Too, he will check the information sup-
plied by your references and your record
of repayment of previous loans. And you
can be sure that your capacity for achieve-
ment as businessman will be carefully
evaluated, I you don't pass these per-
somal tests, the other three C's make litle
difference,

The High C's

Capital comes next. Inexperienced
businessmen often expect the bank to
provide the lion's share of their financial
backing, You probably will not get very
far with your loan application unless you
are willing to back your own confidence
with a personal investment in reasonable
proportion to your existing and proposed
debt,

Collateral, bankers say, does not make
a bad loan good, but it may make a good
loan better. Banks do not like to fore
close; they are less interested in the price
your inventory, real estate or other assets
might bring in a forced sale than they are
in your normal ability to repay.

Conditions refer to the influence of
business trends in general and the tight-
ness or easiness of credit, Of course, your
banker will know a great deal about the
economic climate of your community and
will be interested in your prospects in
relation to it.

Basic Information

Supplying the basic information about
your business history should not be diffi.
cult. In small towns bankers sometimes
know local businessmen so well they can
fix their credit limits without seeing a loan
application, But the larger the town or
bigger the loan, the more details you will
be expected to give, and this is where the
banker may require complete, accurate
and dependable financial statements.

On a new loan you may be asked for
statements covering past years as well as
the current period. While most business-
men can provide a balance sheet of some
sort, they are likely to have trouble when
asked to supply income —or as they are
sometimes called, profit and loss — state-
ments, “T'he balance sheet tells your bank-
er approximately what your business is
worth, your working capital position and
so forth, Your income statement adds in-
formation about your sales, margin of
profit, earnings and trend of your finan-
cial activities,

It goes without saying that providing
authoritative financial statements and an-
swering questions about them can prove
difficult without professional accounting
advice, Bankers are not impressed when

{ e
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businessmen give them information §
round numbers or from memory, Thy
want financial data in writing and §
language they can understand — whij

means in accordance with accountiy 8 (

principles that other businesmen ' you
and endorse. ; /
Use A C.P.A,
That's where a certified public accomy have
ant comes in, and as one banker pun ik

“A borrower can save a lot of time al
get off on the right foot with us if he m
refer us to his CPA”

Bankers know that certified public x
countants are professionally bound »
high standards of conduct and compe
tence. For example, under a recent adé
tion to the professional accountant's cok
of cthics, a banker is assured that e
ments signed by a CPA will contain eitha
an unqualified or qualified opinion or il
disclaim an opinion entirely as to the fi
ness of your financial condition. The
can be no burying of facts, because i1}
CPA withholds his opinion, he must &
plain why he has done so.

For unsecured loans of $10,000 or mox
the tendency in banking circles today sk
require an audit by a CPA. Take yor
CPA with you when you go to the bl
to discuss the loan. Then, il an audits
necessary, you, your banker and your CPA
can agree on the information 10 be wb
mitted,

Beware of attempting to restrict
scope of an audit. The audit is madew
that the CPA can express an opinion @
your financial statements. If you link
the extent of his investigation, he mayk
forced to disclaim an opinion on the fi
ness of your statements, Bankers preferd
receive “clean certificates,” ones whid
the CPA has certified with no qualifie
tions, In many cases he cannot o thit
unless he is permitted to observe invet
tories and confirm accounts receivable.

Need For Records

Too, bankers know that the mniuril)‘d
business failures — and bad loan riski-
are caused by a failure to keep advquit
financial records and install busilwn_rll\'l'
accounting systems. It cases a ailitort
mind to know that a CPA will be adviing
the businessman on cost controls and tel
ing him how to avoid unnecessary scrapes
with the tax collector — another fadof
which bears on your credit standing.

When a banker analyzes your financid
statements, he is assessing your econom
health, Here are some of the ratios o B
standards which he uses —and which y* B
can calculate yourself — to determine you! - " .
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HE North Dakota Farm Bureau at

their last annual meeting voted unani-
mously to push for a Wheat Commission
to promote hard red spring wheat and
amber durum.

Hard Sell Needed

In a brochure just released they say,
“Quality alone doesn't sell wheat! ‘Hard
selling' is needed to open foreign and do-
mestic markets,” Observing the successful
work of the wheat commnissions in Kansas,
Nebraska, Colorado, Oklahoma, Washing-
ton, and Oregon the Burgau' states,
“North Dakota’s premium-wheat which
last year accounted for 40 per cént of the
states’s farm jncome, needs a sclling pro-
gram to regaits’ost markets and lost
acreage,”  : v,

In question’ and answer form the story
is told: “Sources in Kansas and Nebraska
report that Italians visiting the United
States (sce Macaroni Journal, July, 1957)
were hard to convince that mixing hard
winter wheat with durum would give a
product that Italian people would accept.
Italians reported that people in Italy de-
mand macaroni made from durum and if
the processars don't give it to them, they
have to liec about the ingredients of a
mixed product. All Europe, it Is reported,
watches what the Italians will use in their
macaroni and follow in their footsteps.
Do we want 10 give this market away to
a mixture of Italian durum ¢ 4 hard
winter wheat, or are we willing to fight
for this outlet? A Wheat Commission can
give us this market!"

States with Wheat Commissions are
able to use P, L. 480 funds to promote
their products in foreign countries. North
Dakota having no Commission is unable
to take advantage of available funds.

Public Funds

PPublic Law 480 is a law which cnables
foreign countries to buy products from
the United States with their own cur-
rency. This increases trade with these
countries. This currency is then used by
the United States in buying back material
from that country, development of proj-
ccts, and the promotion of U, §. products
abroad,

An example was an agreement between
the Foreign Agriculural Service and the
Nebraska and Kansas Wheat Growers,
The F. A, S, put up $355,000 in foreign
currency while the Nebraska Commission
and Kansas Commission each put up
$45,000.

More than one million dollars were
spent in promoting  Oregon wheat in
Japan last year. This only cost the Ore-
gon growers $52,000 while Japan put up
$§276,000 and P, L. 480 funds $700,000.

The Oregon Wheat Commission, in op-
eration for ten years, and the Washington
Commission, newly organized, have done
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Japanese movie actress Machiko Kyo demon-
strates fondness for spaghetti.

an excellent job in the Far East. The
once sizable surplus of soft and white
wheat produced in the Pacific Northwest
is almost eliminated. The Oregon Wheat
League has several portable trailer kitch-
ens which travel all over Japan demon-
strating the products that can be made
from their wheat. Noodles are a popular
jtem. The Washington Commission, in
contrast, is devoting its time to the Jap-
anese school lunch program.

Legislation Needed

The North Dakota Farm Bureau
pushed for legislation for a Wheat Com-
mission in 1955, A bill was passed by the
House Agricultural Committee with only
two dissenting votes, but died on the floor
when the Appropriations Committee
failed to provide the revolving fund nec-
essary to get the program started.

The Farm Burcau points out that the
need for a Wheat Commission is more im-
portant now than ever before because
North Dakota has lost three snillion acres
of wheat production between 1953 and
1956. This loss is more than $50,000,000
using an average yield of fourteen bushels
to the acre and allowing one-third recov-
ery of production due to fertilizer and use

. of best ground. This represents a $1,000

loss for every individual grower in the
state.

Lost Acreage

It is claimed that North Dakota has
lost acreage to other states because of
governmental programs and policies. Rea-
sons cited say new growers find a market
for their inferior wheat in government
hands at support prices. Before high sup-
port prices farmers were feeding 200,000,
000 bushels of wheat annually to live-
stock. Now they feed only 75,000,000
bushels, Because of the fifteen acre mini-
mum wheat allotment, last year two-thirds
of the growers in the United States grew
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North Dakota Farm Bureau Plugs, for
Wheat Commission

fifteen acres or less, In some arcas, p
strictions are ignored because by oy
seeding their base growers have been ab
to increase their allotment for fuiy
years. Farmers in states designated as nog. |
commercial wheat arcas grow all (h .
wheat they want at a support pricc of 7
per cent of the support rate in commera

states.

Wheat growers in this country produe
about 900,000,000 bushels of wheat a yen
on minimum allotments of 55,000,000
acres, In spite of an increase in populs
tion of 40,000,000, it now takes less whet
to feed the population than it did i
1929, It is estimated that 30,000,000 ace
of wheat would be enough to feed the
U, S, population and to satisfy expon
demands. With such an allotment, Nonb
Dakota would be required to take a wb
stantial cut in wheat acreage, The Nonb
Dakota Farm Bureau maintains then tha
“it is necessary that we promote the sk
and utilization of hard spring and amba
durum wheat in order to create a demand
that will put us in a position to ask fora

return of our acres.”

The North Dakota Farm Bureau prei
dent, George Mikkelson, will tell ma
roni tnanufacturers at the N.MM.A, 51t
Aruual Meeting about their interest in

durum utilization.

Wheat Exhibit Scores
in Japan

“Wheat, the Food of Tomorrow," wa
viewed by large crowds at the Inwermn: @
tional Trade Fair in Osaka, Japan it

April.

The fair attracted a record crowd o
1,265,000, twice as many as expected. Up
to 15,000 an hour moved through the
U. §. agricultural exhibit which indludd
displays on cotton, soybeans, tallow and
tobacco as well as wheat, Special day

were devoted to each commadity.

Among the foods prepared continuoushy
for distribution at the fair were noodie
and macaroni, both popular items in the

Japanese diet..

Wheat Use Increases

After the fair, Jack L. Smith of the Or¢
gon Wheat Growers' League, exprened
optimism on the outlook for U, 5. wheat

sales to Japan, stating that the conntry

now more wheat conscious than cyer be
fore. “As the use of wheat foods continud
to increase, her market for foreign whel
will likewise increase, The U. 5. is 1
only exporter that can furnish wheat that
suits the requirements of the Japant®
noodle and biscuit makers, and the @k
and pastry industry. I'm optimistic abo!
the future of our wheat trade wib

Japan." p
Mr. Smith pointed out that per ap¥

consumption of wheat foods in Japan

increased from less than 15 pounds in the
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late 1430s to about 50 pounds in 1957.
“This increase has gained momentum at a
noticeably sharper mate in the past several
vean” he said. “Reliable sources indicate
that the per capita consumption of wheat
will double in Japan in the next two dec-
ades, This s based on the fact that at this
time more than 7.000,000 school children
are being permitted to develop taste pat-
wrns that include wheat foods.”

At the Osaka wheat display, attendants
paned out literature that explained the
importance of wheat in a well-balanced
dict. A large lighted map showed the ma-
jor wheat growing areas of the United
States. A colorful revalving turntable dis-
played samples of choice foods made from
wheat. At several places in the display
were charts and panels, printed in Japan-
ese, giving quality and value statistics on
heat.

»ive had an useellent wheat exhibit,”
r. Smith said, “The cooking demonstra-
w definitely was the hit of the show.”

M
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Crop Prospects

# Uhe June | Government report on
1958 durum prospects is largely based on
March 1 farmers' intentions to plant
1,179,000 acres and places estimated pro-
duction of 16,100,000 bushels, Galvin esti-
mates the crop at 16,152,300 as of June 1.

Crop Condition

The crop condition was reported at
Bli7 per cent of normal compared to 490
per cent last year and a ten-year average
of 88 per cent. Good rains recelved
throughout most of the durum arci
during the first week of June improved
S the prospects reported by the Govern:
ment on June 1. Subsoil moisture was
good but continued favorable rains are
necessary for good crop development.
The “tentative loan basis” which will
be adjusted on July 1 to the Junc 15
parity formula sets loan rates on No. |
durum at $2,16, on No. 1 amber durum
at 5221 and No. | hard amber durum
at $2.26, The official rates may be 2 or
3 ents higher on July 1. The loan basis
was set at 10 cents a bushel over No. 1
g northern spring wheat,

Sufficdent Stocks

Sulticient stocks of durum for maca-
toni procduction are available using the
Government's June 1 estimated produc
tion of 16,100,000 bushels and adding
the vstimated carry-over of 20,580,000,
This total supply of 36,680,000 includes
an evimated 16,000,000 bushels placed
under loan during the past two years
that will be available at 105 per cent
of gross loan or an estimated $242 per
bushel, plus storage charges aler July I,
or the market price, whichever is higher,

Estimated disappearance sets the mill
grind at 22000000 bushels, seed at 2.
8000000, cereal and feed at 4,000,000 or
'; Wial of 28,000,000 bushels leaving a

halance of 8,680,000 bushels as carry-
over for the following vear.

THE MACARONI JOURNAL

New Eastern Representative

The appointment of Mr. Charles F.
Banfield as Eastern Durum Sales Repre-
sentative of General Mills, Inc., has been
announced by Lee Merry, Manager of
Durum Products Sales, Minneapolis, Min-
nesota. Mr. Banficld was Durum Sales
Assistant at the Minneapolis oflice for
several years belore serving as territory
salesman in the Chicago marker calling
on macaroni trade there during the past
year.

Mr. Banfield will be contacting Eastern
macaroni manufacturers and will be as
sociated with Mr. ], M. DeMarco, Eastern
Durum Sales Manager of General Mills'
New York olfice at 156 Willlam Street.

Mr, Banfield is a graduae of Provi-
dence College, Providence, Rhode Island
and attended Harvard  Business School.

Mr. Banfield and his wife and son will
move o New Jersey in the near future.

Joins Lehara Corporation

William G, Crothers, plant manager
of the Burry Biscuit Company of Eliza-
beth, New Jersey, and one of the 1954
award recipients at the Biscuit Bakers
Institute  Conference, has  joined  the
stalf of Lehara Corporation, G0 East
42nd Street, New York, New York, Mr,
Crothers will also become an officer and
director of the Lehara Corporation limit-
ed in Canada with offices in Kingston,
Ontario,

Lehara Corporation deals in sales and
engineering services to the food industry,
Mr, Crothers who is 41 years of age at-
tended Queens University in Kingston,
Canada, and was associated with W, J.
Crothers Co, lad, Kingston, Ontario,
manufacturers of biscuits for 12 years,
before serving as a Lt. Commander in
the Royal Canadian Navy during World
War 1L

Mr, Crothers has also assisted in in-
stallation and technical advice to Latin
American and  American  firms  during
the past few years. He will implement
this service with Lehara Corporation.
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The Egg Market “ i
During the last few days in April, cor- iq
rent receipts in Chicago dropped from 37 g': {
o 35V, The first three weeks in May H
saw a slight softening in the market and ii |
by May 20, receipts were quoted at 33 Itf
cemts, They jumped to 34 cents on May K1
98 and as of May 26, the market remains |

steady at 34 cents, P,
Prices at the farm level dropped in
spite of several very bullish figures as ol
the first of May, Shell eggs in storage
May 1, totaled 320,000 cases compared to
L208.000 a year carlier. Frozen storage
holdings May 1 totaled 68 million com-
pared 1o 107 million a year earlier, During
April there was approxinaely 295 mil-
lion laying hens on Lfarms versus 306 mil-
lion of a year ago. Add 1o this the fact
that this years flock comsists of a higher
percentage of old birds, which is rellected
by the slightly lower rate of lay this year,

P A et i

Fall Increase?

Figures which indicited more egps for
the Fall are the 15 percent more egg type
epps in incubators May Ist than last year
amd the 6 percent more g type chicks
hatched  January 1= April 30 this year
than last. However, these figures should
be examined cosely in view of the [act
that last year's hatch was a record low,

The intangible impossible to predict is
what Mrs. Housewife will consume dur-
ing the coming momhs, We have no fig-
ures as proof, but we are guessing con-
sumption has been down the past several
manths and il Mrs, Housewile resumes
normal consumption in the next few
months, we will definitely see an clfect on
prices,

U. §. Frozen Stocks: (000 omitted)
April 1957 April 1058
Whites ... .. 33,061 25476
Yolks 22,730 14,747
Whaole . 15,824 22,768
U. §. Frozen Stocks: (000 emitted)
(Urner Barry—partly estimated)
1957 1958
May 24th.. 02,845 132,871
May 17th 124,810
May Ist.... 107,568

Durum in Morocco

Morowo is expected 1o have an export
surplus of about 4,000,000 bus, of durum
wheat from its 1958 harvest, the Foreign
Agricolwral Service said,  Inaddition,
domestic soft wheat  production is ex-
pected to be adequate for local require-
ments, eliminating the need for imports
as in the current scason.

Production of durum wheat in Morocco

R b

i

A
is now estimated ar 20,000,000 bus,, con- ;5
trasted with 1G,000,000 in 1957, The sharp b
incremse iy auributed o much better yields o
and a 109, increase in acreage. e

Soft wheat production this year is fore-
st at TLADDO00 bus,, against 7,500,000
in 1936, During the first nine months of
1957-58, Marowo had o import 750,000
bus, from Ttaly and 1,450,000 from the
United States under Title 11 of Public
Law B0,

According o the F.AS., quality of 1958
grain in Moroc is good.
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ZAMBONI PLURIMAT DOUBLE TYPE

Machine for twists of extruded long goods or coils
of rolled noodles, laying one long, two or sight
pleces par stroks.

FRONT VIEW

LIST OF INSTALLED PLANTS
COMPLETELY AUTOMATIC

COMBATTENTI  CREMONA (italy)  No. |
BUITONI SANSEPOLCRO ! Italy) 1
RICCARDI MILANO (ltaly’ 1| LlNES FOR TWISTED GOODS
FERRERO ALGIERS (Algeria) '
FERRAND RENAUD MARSEILLE (France! !
BUITONI SANSEPOLCRO (2ndorder' | g S
ARD MILA 12nd order! 1 sund your |I"IqulflE‘5 0.
glACTCELLI I MON:ROEAL ‘C“r:dm : Eastern Zone: Lehara Corporation, 60 East 42nd St., New York 17, N Y.
PASIEGA HAVANA (Cubal Western Zone: Permasco Division of Winter, Wolft & Co.. I{nc ;
BARILLA PARMA | Italy! 2036 East 27th Street, Los Angeles 58, Califorma

SIN RIVAL
BARILLA
BERTAGNI
BARILLA
GHICI

i
|
HAVANA (Cuba) !
PARMA (ltaly) 12nd order: 2
BOLOGNA (ftoly! L
PARMA (ltaly! (3rd order' |

MORCIANO DI ROMAGNA
(Italy} !

MACRIMAT

Continuous Automatic Press, especially devited to feed
double ftypes Zambanl Plurimat or Noodles machines.

4

SPECIAL MACRIMAT PRESS WITH TWO EXTRUSION SCREWS

| DOTI. INGG. M. G. BRAIBANTI & C.—Milano-1, Via Borgogna
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Carton Considerations

"f:-

gardless of cost, must deliver the contents  gloss surface by using gl
in good condition. . el

nishes, And if you are interested in aly
cost product there is a variation of Jey,
press printing using rubber plates whig

Jly, 1038 THE MACARONI JOURNAL 19

lys and when the creasing rule comes
\n and causes the board to take this
articular shape thnﬁ plys of board are
saned and broken down. Now, the
«nson that we want to do this is so that
¢ can form 2 bead in that crease when
1s formed up. We will take our crease
cre and bend it around the corner, The

it back again, Then we put one trough
and bend it back, Then we are ready 0
complete the ghuing and catch the final
joint.

It has only been in the last several
years that emphasis has been placed on
specifications of cartons and probably the
most_important thing that has come up

wween 309, and GOE is a prewy common
condition in storage. As long as you have
that condition you won't anticipate very
much trouble. However, it is not too
unusual to have storage conditions below
$09,. This is particularly true in the
winter time when you may have your
cartons stored in the basement where the

{ d r matte e-hreaking + steam heat is on full blast, ‘The relative
Fourth m ’ 4 a1 that is in this corner has 1o go is the matter of pre-breaking and the  steam | | ]
The ncx't i:la :!l“::i ::ln [:[ll‘;f;mc:"'im' km.:{: l“": initial cost of printing dum El:ihm, If we don't have a place for  amount that it should have. Most of our  humidity can casily get down to 10, 15,
serves is as angadwn[,in m_“g c;d e bl ';“ go. it's going to break out and  customers who spedify the matier insist  20¢., Under those conditions the cirton
tilylng iis product and ﬁm )y ':,‘- cn. (Jif:sct has one primary advantage ‘m.“ get something that 1 know you on 180°, will shrink. It may shrink up as much
or diﬁribull?ar to the pumlicmnal;:,:c;,‘::]r hiat “I permits the reproduction of sy rarcly see, a cracked scorc on a As the board is broken ta 90° or more  as 32nds of an inch per foot, which you

J - tographs to a greater : S aoh 3 i fnt at whi walize is o allect an automati
ucls must compete with others for the cus- OBTa] g degree than log sinted carton where the board is show- you reach a certain point at which this realize is enough to affect an automatic

—n

D. M. Martin, Ph.D., Production Man-
ager of the Folding Carton Division, Cor-
nell Paperboard Producls Company,
Milwaukee, Wisconsin, presented these
ileas at The Hoskins Plani Operations
Forum,

Y introduction was prepared for me
in some propaganda that our indus-
try puts out: it is a summary of the func
tion of the folding carton, There are five,

Container

The first is that it must be a wvantainer,
A folding carton begins as a piece of pa-
perboard. It must be shaped, treated and
dressed up in osuch a way that it will
eventually serve as a container for a spe-
cific product. To plan an adequate fold-
ing carton the characteristics of the prod-
uct 1o be contained, as well as the condi-
tions under which it will be offered for
sale, must be known in advance. Here
creative ideas must solve key problems be-
fore we can go 10 work,

Precision Product

The second thing is it must be a pre.
cision product. Modern packaging ma-
chinery does not permit much variation
in the construction of the package which
it turns out. A folding carton is to be ma-
chine filled and specifications in produc.
tion must be carefully planned and rig.
idly followed. An engineered carton will

perform the functions for which it was
designed,

Guardian

‘Third, it must be a guardian. After the
folding carton is filled it assumes another
function, it becomes a guardian of its con-
tents, protecting against breakage, spoil-
age, contamination, deterioration, and
many other powible hazards en route to
the consumer's shell. The carton manu.
[nuun-.r must know this route, the time
spent in traveling, and fully understand
the hazards to detennine the degree and
type of protection that must be built into
the folding box, Every folding carton, re.

tomer's dollar. No matter how speedily
the carton speeds through the packaging
machine, no matter how perflect the con-
dition of its contents, the folding carton
is a success only if it wears the hall mark
of quality signilying to the world that it
contains a superior product.

Lastly, the carton must be a salesman,
Sclling is the ultimate function of the
folding carton, As an advertising medium
it stimulates interest and attracts atten-
tion. As a salesman it should impel pur-
chase by convincing the prospect. Once
in the store, office or home, the folding
carton must act as a silent reminder that
the same product is worth re-ordering.
To put across this final and vitally im-
portant sales message all of the charac-
teristics and functions of the folding car-
ton must be coordinated so that the pros-
pective customer will look, see and believe
that he is buying the best available prod-

Manufacturing Procedure

1 would like to go through the steps
that we proceed through in the manufac-
ture of a folding carton to explain where
they are related to performance on your
packaging line (if they are) and to bring
in a little theory on carton manufacturing
which may help you 10 better understand
the use ol your cartons.

To get into the subject, I made a tour
through our local grocery and picked up
some samples which must be fairly repre-
sentative of the type of cartons you are
using. These are all full seal end cartons
and 1 assume delivered 1o you glued,
cased and ready for use on your packag-
ing equipment. There are a few other
types that are used in your industry but
not to the same extent; Palmer style trays
and Brightwood overwrap cartons. I no-
ticed some large sized lock-tab cartons,
but not too many of those, so I'll talk pri-
marily about this full seal end carton,

Printing Process

The first step in our manulacturer is
the printing process. Carton manufactur.
ers use one of three processes, Letter
press, oflset lithography and gravure,
Letter press and ofl-set are the ones that
are most commonly used, Letter press
process offers inks which are strong in
value,. The process lends jtself to rela-
tively short runs because of the low initial
cost to start a job, You can obtain a high

press does. Off-set gets its name from
fact that, instead of being put dircctly i
the board, the ink is transferred first frog
the printing plate to a rubber Wanly
and then onto the board which gives yu
hetter contact between the ink and i
board for a little finer detail,

The gravure printing process is very e
stricted 1o cartons which can be made i
large quantitics: for example, cigaren
cartons. Soap boxes, for example, an
gravure, where your orders run into v
eral million without any change in

Printing can have an effect on the pa

formance of a carton in your plant, Th
thing that makes a difference here is, o
course, the cocllicient of friction,
amount of slip that a carton has. 1 ha
scen operations where the ink had enougt
friction in it so that it would drag off e
the surface of some of the plates and pan
in your equipment, to the point when
it would retard the motion of the canto
through the machine and jam up. Nov
we can control that to a certain extent by
changing the formulation of the ink; bs
ar:lding waxes 1o the ink, which woul
give the carton slip; by suggesting a va
nished carton instead of one that is ju
printed. Also by the use of an offx
spray the like that we use to prevent the
transfer of ink from the top surface of2
board to the bottom surfaces of the shed
line on top. We use a spray there thati
wax and with the proper control of ik
amount of wax we can decrease or it
crease the slip of the carton over a o
siderable degree.

Cutting and Creasing

The second step in the carton manufae
turing process is cutting and creasing
There are two things that we are «loing
in our cutting and creasing oper.ation:
one, we are determining the size and
shape of the carton that you are going 0
use und we are putting in special devie
you might need giving easy opening ler
tures; the tab that you tear off at one end
so that you can get at the contents. We
are setting it up so that it can be sucey
fully utilized on your automatic packap
ing equipment, The crease creates a lint
of I.eau resistance. Most ‘cutting is done
against the steel jacket or plate on a @t
ting press. On top of this sicel jacket yo0
move a couple of pieces of heavy filk!
board and cut into it a channel which wi
receive the creases. What you can’t %¢
in the normal course of events is the fad
that the board is composed of a lot

g through, and of course it detracts con-
Lderably from the appearance of the car-
n. To get away from that situation we
ut the crease in and when you hend it
¢ board breaks to the inside with the
lys following along. There is no tension
here the board is going to break, but all
the pressure has been relieved from the
side. ‘This is probably the most critical
1t of forming a carton and secing that
is going lo operate properly in the ma-
hine.

Cut Scores

The other way we form the carton is
ith cut scores where we actually go
hrough the surface of the board, and of
bourse there you get a carton that is
ying to break at a more definite point
nd square up better. However, usually
is not practical unless you have an over-
ap because there is a tendency to go
Il the way through the board and destroy
fhe carrying ability of the carton.
1 should mention that it is necessary
or the carton blank to be cut absolutely
ccurately to the same dimensions each
fime in order for it to operate properly
or you, Il the carton is not cut through
ompletely it can cause you no end of
ouble an your packaging machine. The
nachine doesn't know that and it goes
ight aliead and jams everything up.
Then there is the problem of lint that
e are constantly fighting in our indus-
ry. Anytime you cut a piece of board a
ertain amount of dust is created. We go

o comsiderable trouble to remove that,

canse who wants hoard in his macaroni?

Gluing Operation

Alter the carton has been cut we come
0 the finishing end, our gluing operation.
One thing that we must have is a glue lap
that is salidly glued over the whole arca

s these cartons will take considerable
punishment in an automatic packaging
machine, 1f the gluing is not satisfactory,
your cartons will open up and everything

jvill be all over. The other thing we do in

our gliing operations s to prebreak the
wores for automatic packaging, When o
arton is glued for shipping we fold it
over and glue it together to give you a
finihed carton, But in so doing there are
%o wores that haven't been touched at
all. When the carton is opened up these
ather two scores come into operation. So
it s highly desirable that we take the
ﬂ“h‘ out of those and that is what we
W In prebreaking, We put it through

¢ machine and bend one over and bring

bead starts to Bl up the score and any
further motion is kind of retarded, Tt
joms in there, If you carry the thing
around to 180° you start to break down
that bead so that all the resistance s
taken out of the score.

Container Design

I would like to mention also the im-
portance of the proper design of the
shipping container that these cartons are
going to go into, It is something that
is quite frequently overlooked. You get
your cartons in corrugated cases. They'll
cither be packed on edge or they'll be
packed Hat. Oceasionally you will find
that they have been packed Joose so
they assume a bend that won't come out,
no matier what you do. And of course,
that is going to interfere with your
packaging operations. So il you're hav-
ing any trouble it is worthwhile to look
at how your cartons are coming to you,
in addition 10 the carton itsel!

About Storage

Now about the mauer of storage. Like
any carton manufacturer, 1 just love to
blame all the trouble on storage in your
plant.  The propertics of cartons are
affected by storage and this 1 think is
a little ecasier understood i you appre-
ciate the fact that paperboard iself is a
combination of elastic and plastic prop-
erties. 11 we put a piece of bowd over
an edge and bend it you can see that
there is # Jot of strength to it Tt snaps
back almost to ity original position be-
cause we are doing it quickly and in that
way it is elastic. However, Il we hold
it in a forced position for a short while,
it assumes the position in which is iy
placed and will stay in @ curved state for
quite a while,

Hot and Wet

Paperboanl becomes morce plastic as it
is hot, and particularly as it is wet. And
it becomes more clastic as it is cold and
as It is dry. We probably do more dam-
age in storage beciuse of temperature
than for any other facor. The relation-
ship between moisture content and atmos-
pheric conditions is not a straight line
but a curve. At ubout 309 relative
humidity, we find that the board has 5%,
moisture and at, let's say G095, we find
that the board has 8% moisture. As you
change your conditions between 3095, and
609, the board will in time take on the
particular moisture content that  cor-
responds to the relative  humidity, Te-

packaging operation without any ques.
tion. At the same time the crton will
stiflen amd be more clastic so it shows
more resistance to the sort of motion that
it has to go through, It is also more
likely to show cracking at the scores be-
ciuse of shrinkage, and because of the
stiflness. On the other hand, il we store
under wet conditions, let's say up 1o and
over 609, relative humidity, the carton
may hecome soft enough 1o interfere with
the operation of your automatic ma-
chinery. “The arms that are going o come
by and push the carton along, instead
of giving a push will make a hole. That's
extreme; you don’t very often see that,
but it is possible. In addition the surfuce
of the carton becomes less rub resistant
and you are likely o find more ink smear-
ing.

Cold and Dry

Another problem that does come up
once in a while in regard 1w storage is
il you had your cartons stored in a very
cold condition, in an outsitle warehouse,
or perhaps you just brought them in oll
the truck going through Northern Minne-
st for the last few days. When you
bring the cartons in the very fac that
they are cold will cause them to be stifl
in addition to whidh they will pick up
moisture from the room. The moisture
ftsell will cause you @ problem in the
opposite direction,

Critical Properties

1 wint to point out the critical board
properties that you should keep in mind
when ordering folding cartons: the grade
of board, caliber amd basis weight all
tombine to aflect machine performance
amd product protection.

The surface of the board must be dean
both inside and out. You want i surface
that s good for primting and has adhesive
receptivity. That can be prety eritical,
particularly il you use dextron adhesive,
as | oam sure a good many of you are.
We cin control woa good extent the
amount of penetrition the mlhesive makes
into the board by adding or taking out
sire,

Close wooperiation hetween carton manu-
facturers and carton users is essential as
the package and machine must be care-
fully developed and geared 1o meet the
individual needs of the user. So if you
have got a problem, go to your carton
manufacturer and explain it to him and
he's probably going 1o be able to do you
some good.
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Voa can PREVENT Noodle Sheelg Another Amb,em [andmark'

BURNING

¢/ Sheet burning results when egg dough is overheated by an extru-
sion screw turning at a fast RPM to get production through a 1bin

i slosted die. A thin sloteed die has a high extrusion rate which
§ further overheats the sheet, This overheated BURNT sheer is difficule
f to dry and deteriorates egg noodle flavor,

Ambrette’s $heet 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 RPM with a thick slotted die—thus a
cooler sheet is maintained at all times,

Patented

woully Spiador gl inorease S0 Y2 00O, 1,
Oty Sprea ;
‘|| (i
i nm |
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il

 The gty Sowodt 4742 e WMMM%
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| Jhy not trade in your old |
WW R stick spreader NOW?

rette Machinery Corp., 156 6th Street, Brooklyn, New York

/4 ' :-___-" " I :
o i W Increases production ﬂ

impro ves quality ﬂ
Reduces waste ﬂ

156 — 6th Street, Brooklyn, New York |




THE MACARONI'JOURNAL July, 1958

Production People Pursue Progress

Front Row — Laft to R.ght:

Russell Houston, Delmonico Foods, Louisville, Kentucky
Bruce Holmgren, Editor, Package Engineering, Chicago, lllinols
A. |, Grass, |, J, Grass Noodle Company, Chicago, |llinols
William Fieroh, |, J. Grass Noodle Company, Chicago, Illinois

D. M. Martin, Ph, D., Cornell Paperboard Company, Milwaukee, ‘™

Wisconsin
H. Geddes Stanway, Skinner Manufacturing Company, Omaha,
Nebraska ]
Rita May Tharinger, Tharinger Macaroni Company, Milwaukee,
Wisconsin
Vene Wheeler, Grocery Stora Products Company, Libertyville, lllinois
Mayme Rogan, Grocery Store Products Company, Libertyville, |1linois
Edith 5. Linsley, Glenn G. Hoskins Company, ub.nwnf:', Illincls
Dr. G. N. Irvine, Chemist, Grain Research Laboratory, Board of
Grain Commissioners, Winnipeg, Manitoba, Canada
Ralph Maldari, D, Maldari & Sons, Inc., Brooklyn, New York
Nicholas Rossi, Procino-Rossi Corporation, Auburn, New York
T. J. Viviano, Delmonico Foods, Inc., Louisville, Kentucky

Second Row — Left to Right:

J. 5. Goldware, Brice Foods, Omaha, Nebraska

Michael Coop, Brice Foods, Omaha, Nebraska

Wedo Sebben, Grocery Store Products Company, Libertyville, lllinols

Tony Hylek, Kellogg Company, Lockport, 1llinois

Speed Bacon, Grocery Store Products Company, Libertyville, lllinois

C. J, Carlton, Grocery Store Products Company, Libertyville, llinois

Rudy Schenck, Buhler Brothers, Inc,, Englewood, New Jersey

D. B. Cutler, The Woodman Company, Decatur, Georgla

Al Bono, Jr,, The John B. Canepa Company, Chicago, |llinols

John Curry, C. F. Mueller Company, Jersey City, New Jerse

ArlhurIBluman, Tharlnger Macaroni Company, Mllwnu‘nn, ‘Nh-
consin

Harry ?vmom. Tharinger Macaroni Company, Milwaukee, Wis-
consin :

Richard Schmidt, Schmidt Noodle Company, Detroit, Michigan

Alvin Karlin, 1, ), Grass Noodle Company, Chicago, |llinois

Third Row — Left to Right:

LeRoy Hower, San Giorgio Macaronl Company, Lebanon, Penn-
sylvania

July, 1958 THE MAGARONI JOURNAL

HELPS SALES
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John Sheetz, San Giorgio Macaroni Company, Lebanon, Penn- |

sylvania
Wn:. M. Hicks, Local No, 772, Teamsters Unlon, Chicago, |llinois
C. F. Moulton, LeHara Sales Corp, New York, New York
Leonard Bergseth, Kellogg Company, Lockport, 1llinols

Ed Finch, Grocery Store Products Company, Los Angeles, California

Carl W. Rogge, Glenn G. Hoskins Company, Libertyville, linois
Robert Freschi, Ravarino &r Freschi Company, St. Louis, Missouri
Oscar Carber, Creamette -Company, Winnipeg, Manlloba, Canads
Leo Rerucha, Gooch Food Products, Lincoln, Nebraska

George V. Patton, Consultant, Terre Haute, Indiana Lo
Jullus Davis, QM.C,, Food & Container Institute, Chicago, Illinois
E. F. Caldwell, Quaker Oats Company, Barrington, |llinois

Don Nixon, Quaker Oats Company, Tecumseh, Michigan

Fourth Row — Left to right:

R. L. Vessels, General Mills, Inc., Minneapolis, Minnesota

Robert Petersen, Archer-Daniels-Midland, polis, Minnesoti

Fred Duncan, Commander—Larabee Mills, Minneapolis, Minnesatd

Rex Concannon, Crescent Macaronl & Cracker Company, Daven-
port, lowa,

John Linstroth, Creamette Company, Minneapolis, Minnesota

Clifford Bennett, Creamette Company, Minneapolis, Minnesota

Ben Hansen, Creamette Company, Minneapolis, Minnesota

Leo Buser, Delmonico Foods, Louisville, Kentucky

A. J. Palazzolo, Delmonico Foods, Louisville, Kentucky

Leonard DeFrancisci, DeFrancisci Machine Corp., Brooklyn, Ne#

York
Ed King, Ambrette Machine Company, Brooklyn, New York

Top Row — Left to Right:

Paul Ambrette, Ambrette Machine Company, Brooklyn, New Yok
Al Katskee, Gooch Food Products, Lincoln, Nebraska
Charles Banfield, General Mills, Inc., Minneapolls, Minnesota
Norton Risdal, King Midas Flour Mills, Minneapolis, Minnesola
Mr, DeLuca, Catelli Food Products, Montreal, Quebec, Canads
Robert Cowen, A. Goodman & Sons, Long Island City, New York
Alfred Tosl, A, Coodman G Sons, Long Island City, New Y
Nat Bontempl, DeFrancisci Machine Company, Brooklyn, New Yo
W. G. Hoskins, Clenn G. Heskins Company, Libertyville, !llinodt
C. M. Hoskins, Glenn G. Hoskins Company, Libertyville, llino
R. 'viw. Gg';fm' National Macaroni Manufacturers Association, Pal
m’

A new line of Globe A-1 products packaged in cartons on a CMC line is

helping this Los Angel.es, California company show spectacular sales gains

TMC

CLYBOURN MACHINE CORPORATION

6479 N. Avondale Avenue, Chicage 31, lllinois

Dependable Equipment for the Packaging Industry
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At The Milan Fair :

Independent Noodle Nesting Machine with
new automatic device for loading trays on
trucks contained in ventilated cabin.

The annual faiv at Milan each Spring
athvacts altention of macaroni nanufoc-
twvers from all over the world o see ex-
hibits of the lotest equipment. Charles
Moulton of Lehare Corporation, Bai.
banti vepresentative, has contvibuted this
digest of a report in the Italian publica.
tion “Motini D'Halin.”

HE well established firm ol G, Rici-
arelli of Pistoia showed for the first
time an automatic weighing and packing
machine for short cut products with elec
tonic controls. This reflects o growing
tendency in laly to package macaroni
products in individual cartons or ello-
plame bags, This firm also showed it
“Appia 8" woiling machine w0 which cm
be attiwched o device for making nests,
I'wo new  dicwishers were  displayed.
Both employ a new type of high pressure
pump without a stufling box. An inter-
esting deviee was the "WUPA" doser tor
Loth Howr and water, and flour, water
andd egg mistures. The makers guarantee
its perfect operation when applicd 1o the
mining lasin of the automatic press in
the sense thit the flow of the ingredients
is absclutely constant amd uniform,
Giacomo Toresani of Milan displayed
awtomitic nichines for the production of
hresh goods. A “Torwelling machine puts
out about thirey pownds of completely fin.
ished product per hour, OF a very simple
wistiuction  this machine is equipped
with i device for the continuous feed of
the stulling and dosers of a spedial con-
struction which prevents wear and waste,
A machine for gnocdi, Gpable of pro-
ducing up to sisty-five pounds of produc
per hour, is operated manually or by mo-
tor on i beneh or pedestal, “This firm also
showed a oiling machine witt. the nest
adaptation which is now so popular in
Italy.

The Braibanti Company of Milan dis-
plved @ wide range of equipment: A
completely aumtomatic line for the produc
tion of long goods has a poewmatic Hour
feeding system o the mixing basin of the
pressi the press las a double spreader;
there s continuons automatic drying
section with preliminary dryers automatic
stick stripper and awomatic return of
stitks o spreader, The dryving tunnel con-
sists of five passages with four fanning
sections alernating with sweating or rest
ames, The wdvinee of the special metal-
lic sticks is ciused by o metallic rck with
a quadrangular motion device, This eline
inates the we of chains which may break
with unforumate results,  Awonmiatic hu-
midity and temperature controls ensure
the proper thermohygroscopic conditions
atall times, Tt is reporwed that sixtyseven
of these lines are now in operation in sis.
teen countries.

Line for Coiled Gomds

A semi-automitic line for coiled goods
was shown, This has a pneumatic flour
feeding system, o continuous automatic
press — new model *Macri,” and a Zame
honi ooiling machine = model “Simple
Plurimat,” Tor both extruded and  Luni-
mated goods. “The line has o Garbuio col-
wmn type preliminary dreyer, auntomatic
lading device of trays on trucks, and sta-
tionary cabinet dryers — Garbuio patent
“HL™ The interesting innovation here s
the antomatic loading device which by
means of a system of chains piles the trays
on the trucks, 1 is contained in a cabinet
cquipped with fans o maintain cominu-
ous ventilation,

Garhuio ol “T'reviso, part of the Brai-
i organization, featured its “Labirin-

General view of Braibanti stand at Milan Fair with automatic line for

background.

w” ype ol dryers Tor short ans whi)
climimates the wse of wavs and vk
Essentianlly, this deyer consists of a conr)
hady, which contains the products in thiy
Lisers, and two Lareral chambers in s hid,
Lans are installed, the heating banci,
and the batteries and the apparatas fy
ring the air. Loading is done in
hand convevor while the dricd prdug
i either be disdhirged divectly into bin
or onto a conveyor belt to the paking
room thus climimating much of the Liby
requited by the old dryers with tians,

Packing Unit for Short Gouds

Zamboni of  Bologme showed o new
packing unit for shore cus, “They il o
hibited their “Ultravelo™ stamping
thine for bow-tie production which ke
a dough-sheet from an antomatic pros s
the rate of 900 o LOGO pounds an hou,
For the manufacture of raviolis they ha
a maoddel 380 which G be couplad 1w s
sl automatic press. 1 is cquipped with
a deviee for the continuous feed of th
stuffing and a pneumatic retum of the
scraps to the mixing basin of the pes
This machine is well adapted for the
needs of Lirge cumers and producens of
frozen [oods,

Besides  their milling cquipment, 1
well known Swiss firm of Buhler Bunhen
showed a completely amtonatic line tn
long gomds consisting of a double spreada
— model TSH, preliminary and fnish des
ing tunnel = maodel "TVE, auromitic stid
stripper and return ol the sticks ot
spreader. Coupled o an automatic pres
this line operates automatically from

introduction of raw materials 1o the div

charge of finished  product without il
touch of human hands,

X
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Lut'u have *something specinl” is the phrase
often from New York to L. A. Let's have a different kind
health appeal. Let's have n meal that satisfies

Everyone knows that macaroni products are ecor

To obtain that “something special™ in your products use the finest

6o oL o =y

JURNAL

"YOUTH LOVES TO BE SERVED"

Macaroni products made from

that is heard more and more
of meal— but with lots of appetite and
all the family all the time,

womical - but do they

know that they can be “something special” dishes too,
They meet all the requirements of hig-family budgets to the most exacting taste of the gourmet.

use King Midas,

MINNEAP

T

DURUM PRODUCTS

oLIS MINNESOTA




ILLIONS will join the picnic pa-
M rade this summer, Sultry days bring
lney apputilus. Smart homemakers  bid
goodbye to the heat of the house or the
tity,

Meals are geared to the season, Dining
moves out into the open. Families picnic
as often as the weather permits. When
not in the mood for traveling to the park
or beadh, they set up the picnic table in
the back yard, I they're lucky enough o
own a screeneddin porch, even rain can't
stop them,

Even the smallest porch or patio is due
for a busy summer!

Backyard or backporch pienics are the
casiest of all to plan, Perishable foods
cin be stored in the relrigerators umiil
the last moment, And hot dishes can be
brought out directly from the oven, All
the pleasures of eating outdoors can be
enjoyed and yet all the conveniences in
the kitchen can be uilized.

Summer-time meals taste twice as good
when caten outof<loors. Clear skies and
fresh air turn the most ordinary food into
real eating adventure, especially if it's
served buflet style and the whole family
i relax and enjoy it.

The best buflet meals are built around
one hearty main dish that is easy to serve
and 1o eat, the type of food that isn't
“spilly” or difficult to manage on the
plate. Dish-washing duties are cut down
by serving the food in the skillet or bak-
ing dish in which it was prepared, and by
wsing paper plates and cups,

When the temperature soars to torrid
hieights, ite-cold foods have the greatest
appeal,

Cool and Quick

! Cool wmd quick is the cry for these sum.
mertime meals, ANl the Tun and excite-
ment of cating outdaors cin be spoiled if
the wife or mother must spend a great
deal of time with the preparations,

In addition 1 being cold weather and
Lenten  favorites, macaroni foods  also
rank high with homemakers as "pick-
nickers.”

Nourishing racwoni aml spaghetti sal-
s provide a pleasing, satislying addition
1o the outdoor menu, “The salad may be
mide several hours in advance and stored
in the relrigerator until time for travel,

Plan for Picnics

Since macaroni has such a bland wheaty
{lavor, it picks up flavors of all other
foads esaily. Therelore, the rest of the
menu G determine what ingredients to
use with it.

IE the sandwiches carry fllings of let
tuce and tomato or cheese, a fish and
macaroni salad would be gomd. Tuna,
salmon and shrimp all work equally well,
Or cubes of tablereudy meat conld be
wed with slices of crisp celery and sour
pickles,

With more substantial sandwiches, a
vegetable-macaroni salad is best, Tomato
wedges, cooked tiny peas and thin radish
and cucumber slices make ideal compan-
ions to spaghetti elbows. They can all be
blended wogether with French dressing,

The small shapes such as the, clbows,
shells, bows and rings are best for salads,
The durum wheat in macaroni helps the
product hold its shape and gives it a pleas-
ing chewy texture when cooked,

Outdoor Eating

Everyone  enjdfs* oudoor cating so
much that they're sure to have a good
time at a picnic. And Mother can join
in on the Tun oo, when food may all be
prepared ahead so that there will be no
Iast minute scurrying. A macaroni salad
zipped up in flavor with pickles and
luncheon meat cut in strips, tuna sand-
wiches, relishes, pimento-stuffed  green
olives, a [ruit toss bright with maraschino
cherries, chocolate cookies from the bak.
er's and plenty of iced tea will see 1o this.

Here's the recipe for six servings of this

g ———a e ¥ S e

Macaroni makes a pullr profit picture, this
N.M.1. photo release tells grocery field trade

publications. This type of display helps con-
sumers and builds releated item sales,

around macaironi mixture,
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In addition, and to supplement the
merchandising materials prepared by the
Bakers of America Program, Look is of-
fering to supermarts, amd to bakers sery-
iting supermarts, a kit of pointof-pur-
chase materials for instore display, .\
huge main poster, picnic bargain stream-
ers, and shopping cant cards, plus mate-
rials from food manulacturers form the
kit.

Picnic Macaroni Salad:

1 tablespoon salt

3 quarns boiling water

2 cups clbow macaroni (8 ounces)

I 12ounce can luncheon mea, i
shore strips

1 cup sweet mixed pickles, drained

14 cup chopped onions

2 canned pimientos, chopped

2 1ablespoons sweet pickle liguid

15 cup mayonmaise

I tablespoon prepared mustard
Add 1 ablespoon salt w-rapidly b

ing water, Gradually add macaroni v

that water continues 1o boil. Cook un SRR The One Hot Dish

overed, stirring occasionally, i rig "
:Ia-r Drain i gi- “I"I’i "KI.]’ .‘:"."II it S Alhough salads are the preferred pic-

» Drain in colander. Rinse with ol S . guests, hot spaghetti and macaroni
witer and drain,

' .. . ESEplater suppers are favorites for “a
Combine macaroni and remaining iv (ll':ll::fpir"[ii‘ Backyard or porch for in-
:;Irlil:';;lcuu. Tass lightly but thowaughly § forinal get-togethers are often enjoyed

B uring warm summer evenings,  Any on
B the cdlan — noadles, spaghetti or maca- §
Foni — makes an excellent foundation [o

gasy-ioserve meat sauces, The macaroni
oy be cooked ahead of time then “fresh.
and heated simultancously by run.
ing hoiling water through it. Such @

Pick Up and Go

The American Weekly is publishing
its filth annual pienic issue, o yearly
event which has gained solid support
from advertisers and leading super mar-
kets as one of the most effective Tood
store promotions of the year.

In over 5,000 of the Lirgest super nwar-
kets spread from coast to coast will be dis-
played over 460,000 American Weekly
Picnic Promotion pieces.

This 1958 promotion, entitled “Pick Up

@paghetti platter with canned corned beef.

Bountiful Fruit

Now, too, is the time for all good home §8
makers to enjoy the best of Nawre
hounty, All sorts of luscious fruits are is |§
the markets just waiting to be wsed e
mouthwatering  salads, © vl with :
macarond hey e truty o sslying o QGG Pl Spaghet,

acheontl: witernelon halle-and. did DO Picnic Spaghetti is made with spaghettd, §
icn |lil'll.‘il[')|lll.' gl fomato sauce, cheese, ground beel,
ralic & ol d 'nnu.: to any plsk Ilmplu-xl.g'rr.-un pepper and onion, and a
table. Freshly lmxl‘llhd'lt)(nl‘llt's' o B pit of child p{!w(lcl'. Klie beet, gtoen pejr-§
S A ol il per, and onjon can be browned in o §
panicd by coffee is a gracious and wot v G 0 o pan; then add the spaghetti and
filling dessert to follow it up. pevonings, A concoction like this can

Here is the recipe: Bbe coked over the campfire or prepared
fat home,

b Such meals call for accompaniments of
# toweld green salad and enriched hard
@701l or French bread, Usually adulis will [
ant hot coffee. The dessert should b ;
kept simple — perhaps melon wedges
serval with a big platter of assorted cook.
fics and cupeakes from the bake shop.

Macaroni Fruit Salad
(Makes 6-8 servings)

1 tablespoon salt

3 quarts boiling water

2 cups clbow macaroni (8 ounces

14 cup mayonniase

V4 cup light cream

1 teaspoon salt

4 teaspoon paprika

2 cups diced pincapple

1 cup chopped celery

¥ cups watermelon balls 5

Add I tablespoon salt to rapidly bt
ing water. Gradually add macaroni ¥
that water continues 1o boil, "Couk Wt
covered, stirring occasionally, until tender.
Drain in colander. Rinse with cold wate
and drain.  Ghill,

Combine mayonnaise, cream, | el
spoon salt and paprika; blend, Combint
pineapple, macaroni and celery with mav
onnaise mixture; toss lightly and hill
Arrange macaroni mixture on center ¥
serving plater, Arrange watermelo

Big Push

This year, "July is Pienic Month” will
Bet the biggest push ever, Look magazine
anid the Bakers of America Program have
Ilh.‘ll forces to sponsor and forcelully
lunul.'m.- the biggest promotion in the e
pood imluslry + +« outdoor cating. A four- "‘}
! Jlgi: newspaper supplement, radio, mag
i2ine, and in-store displays will help pro
ol this event,

With a special advertising section de.

oted 1o supporters of the promotion,
g with editorjal support in the same "
e, there will be tremendous impact $570
2 simulation on the millions of Look's |
j Young-in-heart” readers.

J " -

Picnlc Macaroni Salad, tuna sandwiches, relishes, fruit toss and cookins makes fine fare.

P Rir e
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amd Go On a Picnie,” will be featured in
the stores of such giants of the food in-
dustry as:

Rroger Americain Stores
ARD Gramd Union
Saleway Wrigley Supers

Acme Supers Jewel Fod Stores
Foml Fair Nitional Food Stores
Von's Market Basket

A display of elbow macaroni in the
produce department or adjacent to the
cold-cut counter for a combination will
boost warm weather sales. Versatile mac-
aroni products At in well with scores of
related items in the store, In addition 10
cold cuts and produce, micaroni salads
can be prepared with shrimp, cheeses,
olives and pickles, and a wide variety of
salad dressings. A special macaroni dis
play will solve o lot of the “what to serve”
questions in the minds of shoppers who
want to avoid cooking on the hot days,
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Jornen?” Unique New VMP-3
Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

Extruded Noodle Dough Sheeter VMP-$

)
v,

Clermont

r‘i;’ q"

Clermont Super Hfalu Speed Noodle Cutter, Ty

NA-4 working in con-
junction with the VMP-3 for continuous 1600 ﬁfs

per hour operations,

L

IT's ALL wWAYS (CUormont!

r g o Machine .in be purchased with attachment for producing
- % short cut macaroni.

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

. Two speed motor affords flexibility for 1600 Ibs, or 1000
C aPaC“Y range " Ibs, per hour or any wwo lesser outputs can be arranged.

Arge screw for slow extrusion for better quality.
nginccred for simplicity of operation.

ugged construction to withstand heavy duty, round-the<lock usage.

7= =0

controls. Automiatic proportioning of water with flour.
hY| atchless Temperature comror for water chamber,

1 one piece housing. Easy to remove screw, easy to clean,
n No separation between screw chamber and head,

o

N ewly designed die gives smooth, silky-finish, uniform sheet,

- enclosed in steel frame, Compact, neat design.
1 °t3uy Meets all sanitary requirements,

266-276 Wallabout Street,
Brooklyn 6, New York, N. Y., U.S.A.

GoetsZ.,

FOR THE SUPERIOR IN NOODLE MACHINES §

AR

July

.
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Long Goods Stick Remover and Cutter

Simplified Mechanism
High Operating Efficiency
Automatically removes a stick and discharges it to a magazine rack.

Equipped with three blades which cut the heads and ends of the product and simultaneously cut
the product in half.

® The three blades are adjustable and any one or two of the three can be removed.

The blades are adjustable to cut product in length range from nine to ten inches.

Equipped with conveyor with capacity to hold 52 sticks of product, the average number of sticks
contained on a spaghetti truck.

If operated in conjunction with an automatic long goods dryer the operation is continuous.

® Operator can accomplish adjustments. No special mechanical skill required.

Please consult us for full infermation.

266-276

EVergreen 7-7540

| Wallabout Street (
Brooklyn 6,
i % /7]9 ' g weany

e Lt
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America’s Future
(Continued from page 3)

when the construction industry is not
overburdened with private contracts.

Neither has the National Chamber any
quarrel with the principle of Sacial Se-
curity —or with the Federal Deposit In-
surance Commission. These are built-in
factors to afford a degree of security.

Our only quarrel is with the idea that
we depend on government to provide
complete security,

There is no such thing as absolute
security —but a period of this character
provides a temptation and an opportunity
for those who believe that any economic
ailment can be cured simply by spending
more tax dollars,

We have already overextended the over-
head expenses of the Federal Government
until those overhead expenses are out of
proportion to the rest of things.

That part of our national income which
now goes to sustain the nonproductive
enterprises within the governmental stiuc-
ture is curtailing investment and choking
the idea of initiative,

No thinking person is willing to risk
capital-in a job-making enterprise, if he
cannot get a fair return for his invest.
ment —and I might add at this point that
you cannot get a fair return if labar costs
are out of sight.

It is no disrespect to the labor move-
ment to suggest that it might be pricing
itsell out of the market. Of course, it
wants more take-home pay, We all do.
But, as businessmen, we all know that
neither o product nor a service can be
sold for mare than the traflic will tolerate.

Both management and labor will get

larger shares of the income pie when the
pie is bigger —and that means more pro-
ductivity —more freedom for investment
= more opportunity for risk capital — and
fewer — not more pressures from Wash-
ington on business,

Need For Leadershi p

The crying need of the hour is for in-
formed, articulate business leadership on
the local level, as well as on the national
level, The choice is one of leading —or
of being led,

We have criticized others for running
to Washington to solve their prablems,
Let us be sure that they do not have the
opportunity to look in our direction, and
to find the same flaw in us,

Individual responsibility and commu-
nity responsibility, when accepted, have
always paid dividends for all Americans,
We have accemed the importance of the
individual, That s virtually the watch-
word of our country. He cannot be jm-
portant it he avoids a chance to partici-
pate in public affairs,

But the practical face is that we must
depend for the future of our cconomy on
a relatively few men of inegrity, vision,
intelligence and ability in every commu-
nity who will comstitute magnetic poles
around which others will cluster.” That
has been the history of all great move-
ments.

The challenge of today is particularly
adapted to the capabilitics of the busi-
nessman. You may say that you are al-
ready in the fight against government
waste —and that you are up to the limit
of your strength in the struggle to re-
adjust our tax structure to insurc the
future growth of business.

But is there any limit when the chal
lenge is so great?

Can every man who writes a letter to
his Congressman convince his neighbor to
write along the same line? 1 think he can.
It sounds like such a simple thing to do.
But how the impact multiplies! And we
have scen it happen,

Put it in any language that you choose,
but hammer it home in every way you can
that the upward march of the cconomy
depends on wise fiscal policies, and on
more freedom for business to make jobs,

The business community today enjoys
widescale respect. The businessman will
be listened to—if he will make himself
heard among those who already know
him and who trust him,

The immediate results may look thin.

But let us not forget that the streams
and crecks from many million acres can
converge to form a mighty river — with
the power to sweep everything before it.

I am an optimist —a practical optimist,
I believe,

Sales Bring Prosperity

By the 1960's, the war babies of the 40's
will be establishing homes of their own,
There will be a clamor for goads of all
kinds.

Of course, it is true that we cannot talk
ourselves into prosperity, Every case of
unemployment in this country should be
regarded as a persanal tragedy,

But we must'not allow ourselves to be
stampeded o destruction by hasty, ill-
conceived policies rushed together in the
name of crisis or emergency,

Philosophically speaking, 1 suppose that
socialism might work as well as democ.
racy in providing security — depending on
the kind of security you like.

For that matter, a dictatorship might
work just as well,

But in a dictatorship, or under any
kind of socialism, the individual must for-
feit his freedom and his sell-respect,

The reason men have set up democratic
forms of government is 10 preserve the
individual's sell-respect —and to give the
individual the apportunity 1o realize his
endowment as a man, That is worth
almost everything,

Tn Make Democracy Go

But a democracy, by it YEry nature,
will not work of juself,
You and 1—and the great majority of

all our people —must work at it — with -

patience, vigor, interest, enthusiasm — and
continual faith,

This is work that develops our capabili-
ties, our determination and our strength
—work and vision — and the two of them
in combination will lead us with sure and
certain steps to the fulfillment of the
promise of tomorrow,
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Management Techniques
(Continued ffom page §)

a job committee may know very wel| wh B

you operate in a certain way but it ¢l
fies things all around to have ji 3, tualy

explained to them. In the explanation ; §

is desirable to make them realjse thy
their job is important and to ask (hey
“What better way is there to do your joi
Frequently, in the exchange of ideas, you
bring up aspects which weren't taken dny
consideration before and it leads 10 jp
provements,

“Specific job ojerations with this kjng
of consideration to overall policies Jike.
wise can be improved when they are
plained and understood.

"We found awhile back that we ey
overdoing this meeting technique s we
cut some of it out. If you meet too often
meetings lose their usefulness, but if ou
stick to business and eliminate the smi
talk, periodic meetings with your peopk
in the plant and various members of man.
agement are most beneficial.”

Your Credit Roting
(Continued from page 12)

Quick assets to current debt - cah,
receivables and other ready cash jiems
divided by current debt; one-oone
is the rule-of-thumb, but this too is
flexible.

Debl ta capital — money owed to cred
itors compared to owner's money in
the business; the lower the ratio the
better,

Fixed assels to capital —veal estate.
buildings, fixtures divided by net ar
sets; ratio should be kept as low 2
possible to avoid depleting warking
capital.

Inventary to working capital — show

percentage of working capital tivd vp 8

in inventory; abnormally high ratio
may result in shortage of liguid work

ing capital to meet other expenses.
A seemingly unnecessary picce of adviee
to any borrower is to cooperate with bis
bank. Yet, many applicants will give in
formation grudingly or throw hurdles in
the banker's way, There is no reason 10
withhold information on which the bank
depends for.a decision on your loan. At

best, this auitude will only delay vour §

loan; at worst, it will lose it altogether.

Press Mix

The Glenn G. Hoskins Company 1ec
ommends a sure-fire way of alerting pres
operators when their mix Is not right.

They suggest that it is possible 1o pu
a special ammeter on the press with
relay system which can operate a bell or
klaxon horn when the ammeter reading
gets too high or low. The equipment
will control within a plus or minus ont
ampere on a thirty ampere normal motor
load. They add, “You will be surpriscd
how a press operator can be kept on hit
toes by ammeter control which operatd
a horn that can't be wrned off except by
bringing the motor loading back to nor
mal limits,”
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for appetizing
appearance. ..

for flavor harmony
with other foods...

delicious
taste...l

Whether it's macaroni, spaghetti or egg
noodles, or any of its many varieties, you
can rely on Comet No. 1 Semolina to
put genuine eating enjoyment into your
macaroni products.

DURUM DIVISION

Commander-Larabee

VEAALAROLIS ¢+ RANSAS CITY

a—
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Tight Egg Situation

OODLE manufactur:rs have been

wishfully thinking that prices would
drop to somewhere near last year's level
and that there would be plenty of color
available. “This just isn't so, a concensus
of apinion from egg breakers around the
country indicates,

Dark color [rozen yolks in the Chicago
market have been selling from 57 cents to
G2 cents per pound in carload lots most of
the season. This is a good ten 1o twelve
cents above last year's level,

Late Spring

Dark colored yolks did not appear in
breaking plants until a month or six
weeks later than usual because of the late
spring all over the conntry, Color usually
tapers off by the end of June, so the sup-
ply this year will be seriously limited, A
Kansas City breaker in the first week in
June reported temperatures above 90
which means “Farmers cannot leave old
birds out on the range because the weath-
er is going to knock them down, Slaugh-
ter has already begun,”

Another Missouri breaker reports: “Us.
ually we have put up a large portion of
our dark yolk requirements by June 1,
but this year I doubt that we have pro-
tuced ‘one-third of our normal output.”

The sitwation stems from overproduc-
ton last year and the lowest price level
since 194), The grower took a licking so
he culled heavily. Flocks are probably
S0%, smaller than 1951 and many of the
birds are old, reducing the rate of lay.
Egg production is down about 4% from a
year ago. Shell egg storage holdings are
down 75%,. Frozen (gE storage holdings
are down 379,. The shorter supply has
boosted shell egg prices to the breaker $2
or better, A Missouri breaker who paid
anaverage $8.25 a case last year now has
an average cost of $10,40 a case,

laying and about nine months to produce
standard size cggs.

One breaker suggests that consideration
should be given to the possibility of using
whale eggs instead of yolks, “Dried whole
eggs, for example, may be expected to
continue 5 to 10 cents per pound below
yolk prices and, in our opinion, will pro-
tduce a'superior product because of the
strength added with albumen. Naturally,
a lighter color will have to be accepted,
but a NEPA 3 (National Egg Products
Association color score) should be readily
available and if the entire industry ac
cepied this no one would be individually
penalized.” == =

Equivalent Egg Prices

A table of equivalent egg prices, worked
out by the Glénn G, Hoskins Company,
shows the following:

Based on 559, egg solids in noodles
for 100 pounds of flour at 149, moisture
it takes 11.12 pounds of egg yolks with
15% solids; 19,25 pounds of whole CERs
with 269, solids; 5.27 pounds of dried
eggs at 959 solids.

Processed Eggs -

Liqud egg production during g B

totaled 63,809,000 pounds, This wis |y
percent below the production in
1957 and 16 percent below the 1950,
average for the month, The uantity
used for immediate consumption, wliy
production, and freczing were ) ke
than a year earlier,

Egg solids production during Api
totaled 2,711,000 pounds, compared iy
4032000 pounds in April 1957w e
195256 average of 2,742,000 Pound
April production  consisted of 020
pounds of whole cgg solids, 12720
pounds of albumen solids and /70
pounds of yolk solids, Production j
April 1957 consisted of 1,194,000 JPound,
of whole egg solids, 1,444,000 pounds
albumen solids and 1,394,000 pounds o
yolk solids,

Frozen egg production during Api
totaled 50;861,000. This was 15 Pereent
less than the production during Aprl

1957 and 20 percent less than the 19 B

56 average for the month. Fromn ey
stocks increased 15 million pounds du.
ing April, compared with an inaex
of 29 million pounds in April 1957 and
the 1952.56 average of 36 million pound

Inventories

Shell eggs in storage May 1 totald
320,000 cases compared to 1,208,000 1
year carlier. Frosen storage  haldiny
totaled 68,000,000 compared 1o 107,000:
000 in 1957, During April there wet
approximately - 295,000,000 laying hen
on farms versus 306,000,000 a year ags

Growing

Golden Grain Macaroni Company o
San Leandro, California, recently installd
$50,000 in new equipment, Earlicr, fie
acres north of the plant were purchad
from Western Pacific for long range o
pansion.
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COLOR EGG YO

Phone: Garfield 5-1700

\CORN BELT

American & Berks Sts.

BIANCHI'S
Machine Shop

“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

Egg Products.

Long Range Trend

The long-range trend of a decreasing Frozen Yolks
supply of dark colored yolks is disturbing cost per
to the noodle manufacturer, And the pound of Noodles  Whole Eggs Eggs
trend continues as producers continue to $0.45 $0.0500 - $0.2600  $0.9495
grow larger with controlled flocks laying . A6 0512 2658 9706
graded cggs primarily for table trade. A7 0324 2716 D917
Breaking stock has become a by-product. 48 D584 2773 1.0128
Interest in egg color standardization with A9 0545 2831 1.0839
arotenoids has increased (see pages 27.29 : 50 D556 2889 1.0350
in the April, 1958 issue of the Macaroni 5l A567 2047 1.0761
Journal), as a way of sandardizing color 52 0578 S005 1.0072
and minimizing the high premivm that .58 D589 3062 11188
must be paid for an increasingly smaller A5 0600 3120 11304 ; and
su|;|'ly ulI |I|urk }'(Isllks. 55 Ail2 3178 L1605

“BR whites, although in shorter sup- b 062 3286 L1816 H"H iali
ply, have been in (he doldrums and ll:lis 57 .(lﬁs-e 4208 1.2027+ Repull'll‘lg spﬂﬂﬂll‘ts
has kept the pressure on dark yolks for 58 A645 3351 1.2238
noodles which have been jn good demand 50 0656 3409 1.2449
thus far in 1958, 60 0667 3167 1.2660

Flock replacements are running  be- 61 . 0678 3525 1.2871
tween 7 and 8% over a year ago and 62 0689 3582 1.3082
while this is somewhat euncouraging it will 63 0701 3640 1.3293
bring no real reliel untj) next spring. It ki 0712 3698 1.8504
takes a pullet six to seven months to stare .65 0728 1.3715

Egg Cost
per pound

Equivalent Costs
Frozen Dried

221 - 223 Bay St.
Son Francisco 11, California

1=Vitamins and Mineruls Enrichment Assays.

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

3-Sernolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5-SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

Western States
Macaroni Factory Suppliers

James J. Winston, Director
156 Chambers Street

40 Years' Experience New York 7, N.Y.




0

31

THE MACARONI JOURNAL

July, 1934

Prince Flour Handling System

over 75 fzet tall, Semolina and durum flours
are piped in pneumatically at rear of building.

NE of the largest bhulk flour storage

and handling systems in any maca-
roni plant in the United States was
recently completed at the Prince Maca-
roni Company plant at Lowell, Massachu-
setts, It gives Prince one ol the most
precise blending operations in the in-
dustry.

The installation involves a completely
new building for bulk flour storage with
a capacity of over 575 tons of semaolina
(11,500 ¢wr). The building houses ten
individual 1,000 cwt. storage bins, in
addition to three 500 cwt. “use™ bins and
a4 200 ewt. “holding” bin,

Unique Feawure

This last feature, part of the unloading
systean, B unigque in that semolina or
dutum flour is not teansferred  directly
frtom the railear into the major storage
bins, but rather is passed through a”gyro-
whip sifter into the  special 200 cwt.
holding hin,

Prince's stall of Laboratory tedmicians
thus can check each car of semoling or
durum products belfore final introduction
to the major storage system. The product
can then be comeyed 1o any one of the
ten LU owt. storage bins, This elim-
inates many problems for Prince in the
handling of thowsamds of twns of semo-
lina and duram lour enviched and with
defatted wheat germ added,

The distinctive “holding hin” feature
of the Prince installation is the creation
of Arthur Castraberti, plimt manager of

Prince’s Lowell plant and a graduate
chemical engineer. Construction of the
building and installation of all bulk han-
dling cquipment was supervised by two
of Prince’s engineers, Angelo Dirubbo
and Mario Giannini together with the
complete maintenance crew.

The decision to incorporate the new
bulk semolina handling and storage facili
ties was based on sound cconomic,
tary and safety considerations.  Joseph
Pellegrino, president of Prince Macaroni
Company, stated that the new highly cffi-
cient system is closely integrated into the
present plant operation and that it em
bodies the highest standards of sania-
tion at the lowest operating cost,

Planning and construction of the new
system started many  month  ago, even
belore completion of Prince’s two other
bulk installations, one av Michigan Maca-
roni, Detroit, Michigan, and the second
at Prince-Meisenzahl  Foods, Rochester,
New York.

w

“Sliding Form" Construction

Another first for Prince was recorded
in the construction of the new bulk flour
storage building: this was the first use in
New England of *sliding form" construc-
tion, which permitted the concrete walls
of the structure to be “poured” continu.
ously, without the use of standard con-
struction joints,

Construction of the new bulk  flour
building started with the pouring of a
concrete mat  foundation and  {ootings

over reinforcing steel. Once the Lol
tion had boen completed, the i
forms were pue into place, With the i
ing forms in place, construction of gl
rest of the building began in vainey
‘The sliding forms, controlled from . cen
tral location, surrounded  the  cmiy
superstructure of - the  buildi .
draulic jacks, attached to jackingrl,
moved up in Yo to 34 inch incemen,
moving the forms  with  them. Forn
moved up at a rate of 6 to 4 inches o
hour. The completed building is o
75 ft, ll

Special Rail Cars

To unload semolina or durmm pro-
ucts, special Airslide rail cars are mowd
along the railroad trackage at the plam
location to one of three unloading spon
Here, a Fuller Airveyor system permin
maximum fexibility and minimum hook
up time in unloading. The produc i
then transferred pneumatically from i
slide cars, across the roof ol the existing
three-story section of the main plant 1
the new bulk flour storage building
From there the product is direced w
the holding-bin until the necessary cheds
and analyses are made. Once approved.

the product goes directly, through pnew

matic tubes, o one of the ten main
storage bins, These bins are 8 feet square
and 40 feet deep with a 16 foot hopperol
bottom. The three “blended stock™ holl:
ing bins are 5 feet by 6 feet and 20 fect
deep. Overall, this new  building cn

Inspecting the new pneumatic bin-loading tubes on the top floor of the new bulk flov!
storage building are left, Arthur Castraberti, Prince’s plant manager, and Angelo Dirubbo,
plant engineer. These two men supervised almost every phase of the new installation

R T S T o i trve s it hrre P ey ol
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:F houe welve carloads of durum products
{ onc time. ey %

&
%

series of pneumatic bin-loading tubes.

s molina unloaded [from the bins by a
qies of  twintapered  screw-feeders,

L8 iven v variable speed motors, The

§: ariable speed drive motors allow varying

LS opo1 ! 101s of semolina and wheat germ
S e automatically blended. To ulnaill

by speilic blend of semolina for macaroni

P, luits and durum flours for noadles, a

reselected combination is set up on the
Beain control panel.
Tailor-made” Blending

When the system s put into operation,

the screw-feeders deliver the proper pro-
rtions to 2 main “pick-up” conveyor,

T his conveyor blends thoroughly a pro-

Bortional amount drawn from each ol
he ten main storage  bins, providing
gilor-made”  Dblends of semolina  or

furum products,
| The product is then moved to any one

f the three “holding” or “use” bins,
rom these bins, the product is moved
sncumatically to a cyclone above the ex-
ing silter, where it is transferred me-
thanically o any one ol fourteen maca-

@oni press hins, It is then deposited au-
onatically in  the presses, where a
caletermined quantity ol water is me-
red into the macaroni or  spaghetti
Jough “batch.” This dough mixture is
fhen presed through various macaroni
ies, forming one of the many different
s ol macaroni products by Prince.

B Hoppers above the macaroni presses
¢ awomatically kept  properly  filled
ith the specific blend of durum or semo-
fina av all times by the present controls,

Varied Line

Cuollectively, the Prince organization
Banulactures over 110 different macaroni
Ind spaghetti products, in addition 10
Eations prepared  pizza and  spaghetti
R, pirza dough mixes and prep:
falian Foods. Imported grated T
armosan and Romano cheeses are ailso
hinibuted from the Lowell plant, Prince
Fso owns a chain of pizza houses along
Pic cstern seaboard. Abroad, Prince
Wi a4 machine manufacturing  plant
hich s engaged in the research of
haging equipment and its manufac-
e The Prince arganization also has
oo package manufacturing  plant
oun as Cleghorn Folding Box Cone
Wy Here they not only make folding
s for their own use and for the use
theie associated plants but also for
Bide accounts such as Alles & Fisher
A, Cigars, Brillo, Golden Fleece ‘Tissues,
ari Cigars, elc,
Prince estimates that the new bulk
r lacilities and cquipment at the
well plant cost  considerably  more
an the normal bulk flour installation
b Omparable sire, but claims the precise
rnduu.; operation s well worth the
dinvestment. The major cost, of
PUC, s involved in the construction of
© new bulk flour storage building. Sal

THE

v
The main storage bins are loaded by
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Standing beside the controls of Prince's new bulk flour storage and handling installation at
the headquarters plant in Lowell, Mass., are (left to right) : Sal Cantella, treasurer; Arthur
Castraberti, plant manager; Angelo Dirubbo, plant engineer; and Joseph Pellegrino, president.

Cantella, treasurer of Prince Macironi
Company, estimates the  complete  joh
will ultimately cost Prince about $250,
.,

International Milling Company's bualk
flour engineers designed the new storige
building amd mechanical features of the
system, Prince penonned actually installed
all the cquipment. The Fuller Com)
a subsidiary of Generab*American “Trans
portation Corporation, manulacturers ol
the Airslide car, and other poeumatic
flour handling cquipment, designed spe-
cific pnewmatic components of the Prince
installation,

"“““;i‘i

Thebs ey

Mr. Robert Lewis of Robert Lewis Foods,
Lowell, shown here with Don Curry, Adver-
tising Manager of Prince Macaroni Company
and the new self service Prince display bin
that is now being offered to all retailers.
According to Mr. Lewis this new Display Bin
tripled his Prince sales in just one week-end.

r— --,,ﬂ.w TP O T T T e e T p oew

Princely Dishes

The White Cap Company's pry-oll cap
will protea the Breshness of four new
Talianstyle specialey products being pro-
duced by the Prince Macaroni Manulac-
tring  Co. ol Lowell,  Massachusetts,
Packed in Dounce jars, the new products
induwde Egg Noodles and  Mushrooms,
Pasta B Fagioli, Sawce with Meat, and
Mushromm Sawce. Tady's natiomal colors
— el white and green —are attradtively
combined on the jars' Tabels amd caps,
Jars are supplivd by the Tasel-Nlas Divi-
sion ol Continental Can: Company,

Pan For Gold

Mr. hiving Grass, president of the 1L ],
Grass Noodle Company, has announced
that his company, in conjundtion with the
Wack of the Yards Coundil, would build
amdd maintain an exhibit av the fortheom-
ing Chitago Free Fair, The exhibit will
be s replica ol a placer gold mine of the
Ol Wt A small waterlall - which
Tewds o oeck will hie installed inoa mock
mountiinside. The creek will run
through a wooden gully and visitors will
“pan for gold” in the Howing stream.
Cains will be placed i the stream lor dis
covery in add o sl “golden nug-
gers Aehmission will be priced a 1e o
ahos tap Bom any of Mis, Griss Noodle
Sonp products,

e exhibiv will be viewed by an esti-
mated 730,000 visitors 1o the Chicigo Free
Faiv which will tun from July 8 w0 Au-
st 1,

New Agency for LaRosa

M. Pet o LaRosy, president ol ¥,
LaRosa & Sons, Inc., i announced that
Hicks & Greist, o, will handle all ad-
vertising, elleative July 1, 1958,
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Find an Automatic Dryer that
runs a complete cycle by itself
independent of weather condi-
tions, day in and day out.

—————

DEMACO

LONG ¢300DS FINISH

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-

:;Neen laboratory and production
ne,

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.

qu). 195 B fuly, 138

for
A
&
"-
%
f 7l

i

Find an Automatic Spreos & ort Cut Dryer that gives

the clock” dependability
fectly dries all shapes
I Shabets to rigatoni.

extrudes a perfect patten
production speeds — ¢
1000 Ibs., and 1500 Ibs

5.8
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Find a Sheeter for the production
of noodles which gives you “taste

tempting’’ noodles.

- — -

DEMACEMACO

AUTOMATIC BEBMATIC SHORT CUT
MECHANICAL SPREAJEE DRYER

i

DEMACO

SHEET FORMER

The Demaco Spreader A
ment with the new design
extrusion head, new largert
eter connecting tubes. Fully:
matic and mechanical wir
brake moters, no limit s
and no complicated el
wiring. Runs on a standard
motor.,

| see an example of
js creative touch in Short
d Noodle Dryers. Our
design saves space, labor
e and increases quality
ating etficiency in dry-
cuts and noodles. The
at are complete and have
en extras,

-
B
©
S

DESIGNERS AND FABRICATORS OF MACARONI
EXTRUSION PRESSES AND DRYERS

3

DEMACO® iv the regivtered hade name of DeFrancisci Machine Cor poration

————————— — — ——————

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.

EVergreen 6-9880

Find a Short Cut Press that gives
you a perfect product with all
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 overfeeds
the extrusion screw.

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

—
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RLTROSPECTIONS

35 Years Ago — July, 1923

e The macaroni industry is publicly de-
clared as no financial paradise to deter
capitalistic firms from entering the busi-
ness,

e Los Angeles firms combine in posting
billboard signs throughout California
with the message that more wheat be
caten in the form of macaroni, spaghetti
and noodles.

e The U. S. Supreme Court revised a
decision made previously and declared
the Armstrong Bureau of Related Indus-
tries plan illegal. Some macaroni leaders
were inclined to favor the plan,

® R. Littefield, the New York city repre-
sentative of C. F. Mucller Co,, Jerscy
City, N. J., suggests the slogan “Eat Mel
Know Me! Macaronil” be considered by
NMMA in its national slogan contest,

e Macaroni imports were 805,008 pounds
in 1920, 1,587,464 pounds in 1921 and
2,917,369 in 1922

o “Smiling Jim" Williams, past president
of NMMA and head of The Creametie
Company, Minneapolis, entertained over
2,000 grocers from U, 8. & Canada with a
banquet June 26 at the Lake View
pavilion on Lake Minnetonka, They were
served ham and macaroni.

® Wheat interests were organized into a
National Wheat Board to shape policies
and direct activities for a year.

25 Years Ago — July, 1933

® Glenn G, Hoskins of the Foulds Mill-
ing Co, Libertyville, 1ll, was elected
president of the organized Macaroni Man-

15 Years Ago = July, 1943

e C. W. Wolle of Mcgs Macaroni Co.,,
Harrisburg, I'a,, was reelected president
of NMMA,

® NMMA Vice Preisdent, A. Irving Grass
ol the Mrs, Grass' Egg Noadle Co., wel-
comed the conventioneers to the indus-
try's War Industry Conlerence, June 26.
e Lawrence E. Cunco, former treasurer
of NMMA, is reported as recuperating at
his home in Pitsburgh, Pa, and at the
home of his mother in Connellsville, 'a.
from his leg amputation,

e Sccretary M. J. Donna reported the
NMMA membership as of June 24 as fol-
lows: 101 macaroni-noodle firms and 14
allics,

e The War Food Administration has
called a public hearing in Washingtan,
D, C. on the question of enrichm it

o Experiments in the use of soya Sou in
macaroni products undertaken L, e
Grain Products Branch of the Food Dis-
tribution Administration,

® Colonel John N, Gage of the Chicago
Quartermaster Depot told conventioneers
that a new specification to be used by the
Army and Navy called for macaroni prod-
ucts to be made of semolina No. 1.

® V., L. Bushman of U. S. Food Distribu-
tion Administration said macaroni was
important to wartime dicts because it
was an important source of protein.

5 Years Ago — July, 1958

e The 49th annual mecting of NMMA
held at Colorado Springs, Colorado, was
one of the largest and most successful

ADVERTISING*RATES

Display Advertising Rutes on Applicai, b

Want Ads. 175 Cents per Liy

—

FOR SALE — Clermont Noodle Cutter, vyl

five sets standard culling widili pllg

Dough Breaker, Noodle Dryer consisting ¢ A

two units, Preliminary Dryer and Fig
Dryer. In excellent condition, in openay
now, Reasonably priced. Write Dox |y
Macaroni Journal, Palatine, llinois,

FOR SALE

Weighing an Machine with take
away Conveyor and Conveyor Fred Hop
per.  Dismantling . Noodle Plant; otha
equipment — Mixer and Kneader, 2

INDEX TO
ADVERTISERS

Amber Milling Division, G.T.A.
Ambrette Machinery Corporation
Bianchi’s Machine Shop

Maldari, D, & Soms,
National Macaroni Institute
Oldach, Wm, H.........._
Rossotti Lithograph Corporal

New Buitoni Souce

Buitoni Foods currently is introdud

a new cnned product—a meatles Jf

purpose tomato sauce, y

This product, Sauce No. 5, is the £
in the series of Buitoni sauces (marinn
mushroom, meat sauce, plzza sauce) ¥
has met with success in preliminary m#
ket testings. It is also advertised as th
sauce of 101 uses because it blonds W

)

Triangle Illglh-l:fom two-section  Noodk | d
¢ ng

Ib, capacity available, Wil sacrifice, Ba) (8
157, Macaronl Journal, P'alatine, Ilinci

What’s Cooking?

ulacturcers of America, conventions in macaroni history. cenfully with a vatiety of meats, poul Something is always stirring. with N.MLL pronfnting macaroni, spaghetti and egg
o Lighty-cight macaroni-noodlc firms were e Thamas A, Cunco was reclected presi- g " boblen egs, omelets, ¢ sl noodles. Members are kept informed by bulletins and monthly progress reports.
Ieecuie LI LB f":"‘g'lff::gnm JJ::: ot i:;"';'f.l:zf:;ﬁ:;:;:di:lﬁ.:‘r".'.'L:.: and macaropd dishes, These tell of day-to-day publicity placements with magazines, newspapers, radio and

121, ; 1 Sauce No. 5 will be distributed naty television. They tell of related item promotions like the current Picnic Month, a

19-21, and 60 allied tradesmen represent-  are going to have to go out and scll, He ally. As an introductory offer througt
ing 23 allied supplicrs. suggested  macaroni - manufacturers  in- July 81, 1958), housewives will get 5 «o® !pagheui sauce campaign, National Canned Salmon Week coming up. They tell of

e ‘The Rossotti Lithographing Co. of New  crease their advertising budgets so the . a . .
York City first exhil?ilcﬂ ll;g]:rudutu at can more aggressively :;’u nlu{’r nddiliunu% off the regular price, 2 television Plncemcnts with N.M.L films. In short, lhcy keep you upion what's go-
the 1933 convention of NMMA, husiness, i o 7] ing on.

e Mrs. Mary Anderson, Director of the Mr. Ralph B, Brubaker, general sales | i
Women's Bureaw, U, 8, Department of  manager of the Carnation Company, told

’ [ sthi . ' - ; - e
Labor, Washington, D), C,, was among the  the convention of the advantages of re- You're migsing something if you don’t belong — all you need do is apply by writing

convention speakers. She urged the end-
ing ol sweatshops and a [air wage.

e Secretary Henry A, Wallace of the U, S.
Department  of Agriculture . announced
July 9 as the ellective date of the Gov-
crnment's new Macaroni Processing Tax.
o President Allonso Gioia speaking in the
presideny’s annual address at the conven-
tion said that he had done: his_best to
keep his pledge of a year carlier to make
every cffort to enroll as many ol the
leading manulacturers in the NMMA as
humanly possible.

lated item selling and cited specific ex-
amples of how it had helped to sell more
Carnation milk and the items tied-in
with it.

o Dr, Glenn S, Smith, Chief of the Divi-
sion of Plant Industry, North Dakota
Agricultural College, said they were try-
ing to develop a wheat that would resist
1518 stem rust. He also said that, as it
takes 10 years to produce a new variety,
the industry should know what they would
want in 10 years time from a stick of
macaroni.

the N.M.IL, Palatine, Illinois.

NATIONAL MACARONI INSTITUTE
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' 1 from CAPITAL!
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% B Two strategic mill locations plus representatives from

} b coast to coast assure you of the best poesible service

) 14 on Capital top-quality durum products.

MILLS AT
St. Paul, Minnesota and Baldwinsville, New York

S

SALES OFFICES AT
f B New York—Jersey City, Boston, Philadelphia, Pitts- IS
Iy burg, Detroit, Cleveland, Chicago, Cincinnati, Louis- iy

5
ji»,j ville, Kansas City, New Orleans, Tampa, Los Angeles
and San Francisco.
L H
Division of INTERNATIONAL MILLING COMPANY
General officas: MINNEAPOLIS 1, MINNESOTA
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