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‘ How to Gain
PERSISTENT SELLING AT THE POINT OF PURCHASE

i; P ROSSOTTI sales-winning packages sell more macaroni, be o Sales service which has made ROSSOTTI a nationally
g cause ROSSOTTI packages have greater selling impact. Only known name in macaroni packaging . . . a leader in fod
ROSSOTT!I can give your packages packaging.
e i o Better mouth-watering color reproduction of your product Your T’“"‘“F“" too, can get sparkling, .‘“d“"d‘!“l impact -
e i ey and jmmediate cash register results. Join the list of leaden
i.;"l! ' oy G, A in the industry. Put your macaroni products in crisp, ROS:
'- { o Faster brand identification; more positive brand image; SOTTI profit-making packages . . . give them newnes an)
(5 '«; o A newer, modern style to edge away competition; originality . . . give them built-in consumer and quality appeal
f B o Exclusive attention to your selling problem;
i s
g !;

v
R Make this simple wst
(ol el
3 and sce for yourslf
a: 1 Cut out this pictoril

and place it on your
present package
Doesn't it whet your
appetite for a good, ap
pealing dish of mac
roni? It will do th

-

it £

i ; same for Mrs. Con
'f i sumer in a sclf-service
el s'ore, when she's won
i: ;f dering what to s
Y N for dinner that night
g }1
4 .!.
i
i i
{ B
l N
T bl
5 A
| B There's a qualificd ROSSOTTI representative near you with intere-ung
8 facts and figurcs at his finger-tips. Call or write for an appointment
1 today — it may be the beginning of a profitable increase in your siles.

A
®
osso “EIRST IN MACARONI PACKAGING"

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

ROSSOTT! CALIFORNIA LITHOGRAPH CORPORATION
5700 Third Street, San Francisco 24, Callfornia

SALES OFFICES: New York @ Rochester @ Boston @ Philadelphla e Chicage
e Orlando o Houston © Los Angeles @ Fremno o Seamle

aliai Ut bt s e R il e
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Amber's Venezia No. 1 Semolina and Imperia Durum
Granular are always uniform in color, quality and gran-

ulation.

You can better control the color and quality of your
products with Amber Venezia No. 1 Semolina or Imperia

Durum Granular.

AMBER MILLING DIVISION

Farmers Union Grain Terminal Assocliation

MILLS AT RUSH CITY, MINNESOTA ® GENERAL OFFICES, 5T, PAUL 1, MINNESOTA
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* l " l\ ‘\ c ‘\ R O i\l l 27,000,000 New Customers

;‘a!fn r - r : 2 The National Macaronl Institute alms ot Youth Market,

ﬁ- 5 National Macaronl Week Theme “Youth Will Be Served." /

JOURNAL

October, 1953

ORE than you realize, your sales are rely on local educators and school ad-

Volume 40, No. §

influcnced by teen agers and even
younger school children, says Ira S. Glick
in the magazine Afanagement Methods,
Last year hard-headed business firms

tional value; they wust fill a defi-
And lchw]s will not accept

Pite need,

“schools..in their specific locality will ac-

complish their goals. These companivs

ministrators to advise them,

On the other hand, many ol the firms
that initiate teaching aid programs turn
to cducational specialists for advice, plan-

shelled out an estimated $40,000,000 for ning and preparation of the materials to
O ﬁ Official publication of the National Macaroni Manufe. sored tcnfihin‘ghaﬂ;l u; be used in be distributed. ¢
. iadi 3 Lo dlementary and h ools, This year’s Clving the schools what they need, pre-
icerd turers Association, 139 N. Ashland Ave., Palatine, Illinois, fqure ,,,'Jmm logbl: even hlghcr.#juu sented I’l;l a form readily m::h}c by dnlcm.
e . B Address all correspondence regarding advertising or edi. Jillivhat m(l-ell‘“ hulying? 5 i is the one rule to remember, regardless
PESIAENT..ccimiecranrieraacnasrenes orace P, ola . : f Sponsored teaching aids are simply of the approach taken,
1st Vice Pres......... Emanuele Ronzonl, Jr. toriel materist o Robeyt M, Green, Editor, uzd:::.;in r:‘:wilaln ipn:;rmr::ld b{ Indun;-y 'I‘I:lis ;Ei}\‘ium prlt'(cpl is rm’;umluly i;i-
af o2 instructional use in nored. For example, a major food prod.
2ud (¥ lop: Eretcal .A;]rbeétSRaxa:lno whools. They may take any of many ucts compamy I'ﬂll.'llll)' produced an lt:t:lh-
8rd Vice Pres... gl o e L lorms — booklets, texts, filmstrips, charts, orate motion picture at a st of about
Secretary.. .Robert M. Green “oouters, teachers’ guides or handbooks. $50,000. An additional $10,000 worth of
Research.. James J. Winston ? ~ h.¢ s an ideal and unique method for prints were ordered, and a distribution
Emeritus.....cceeeeerssnssesssnnenss M. J. Donna ou ind: hl!! ;;:dll::ll;-al r:?uu::]t;n;v;ar:nm of ugvlncy was hi;ur.l to slilip. n:]c.tl-h'r:. inspect
J ¢ oung t il repair these prints, The requests
ple, His primary rcason for launchin':‘:t oi Lally, 16, 1 e i from st}muh for lllt.! motion |nicmrclwé‘rr.-
$. On Page Wltuhool | ogzen is nelther philanthropic AT SE\e B v‘:,:':;:’f.\;m:m' Wil Be  surprisingly low. The entire project cost
u'ecford 27,000,000 New Customers 3 [ visonary, It is based on a practical, Served.” Trade releases with Diane urged @ small [ortune in terms of number of
! Buffet for ""“‘_"‘"}‘l‘“"“ ”‘Iml?‘c O:l““? new and if“;'!mfﬂ gﬂﬂiﬂ!lml diflphv rr'lllcmonl, people reached, What the manulacturgr
v fon 1 Joseph Pellegrino uffet for I'cens powing importance of youth as a market  $Paghetti, and egg noodles for excellent re- |0 pat realized is that for about one-
i ggglon 2 Save[:-io Are:: Ry THp e et S o L O for his product. Ited iten sals Guring the Week. third the cost, a wl'.’r.?'u"?'ﬂ.mc; Iﬁl_m
A gmn:::he %?::":'?x:ih. Durum Data rraom ket teaching aids <which are nothing but :IT?sl(}ol::.::.clllr)l:t“lllc::-llhi|:rllr:l|i:.c']l;' ::1:1:; ;tsl:
E Region 8 Hg¥£ep Giola Chicken & Eggs Acording to U. S. Census figures for blatant ads fur the company's product, ful to the schools.
‘ Albert S '“'eiss C| 414 F“L{;l:!il:'ll.hdll:;ct mi; close ll:;l 12,000,000 lbl::cutly a malllulaclurtr ol so:lﬁs :Ln:ld &) lSc:htmll Wa;]Yt i‘l(z:ll(?llli:l T
= § y izati e 15 to 19 year-old age group, uty preparations spent a considerable chools are cagerly lo
3 Region 4 A.Irving Grass Progr.css in Egg .Color Standardization ... There are an nddhlgml 15.0('1;0.&010 ln sum ﬁrl m{:ncy for l’;nnmred teaching materials that will help them to present
; Reglon & l}'{fgw‘:l}&?‘: ; Keeping Competition Clean ‘l:ciﬂ }n l-!lycar-old group, This adds up  aids, in the form of motion pictures, suh]cultuilln[:ir lsludmms (t;ulc)_rfnlll" unld
¥ eglon er rino . o 0 2 whopping 27,000,000 teen agers—a  charts, booklets, And nearly all of them interestingly, In the arcas ol scicuce, tech
Peter J, Viviano Pride In Work 3 e wedge of the total poPlE.llnﬂnl'l. stayed on storeroom shcl\'clywhen schools nology, social studies, amd home eco-
Region 6 Kenneth J. Forbes Packaging Panel . 8 Tt nation’s 27,000,000 teen ngers have found that insistent use of the sponsor’s nomics, in particular, sponsored teaching
Ralph Sarli #9,000,000,000 to spend annually on prod- name and product pictures negated the aids can present more up-todate infor-
l Region 7 John Laneri Food Technology . 31 Mllwts and services of their own selection. inherent “teaching” value of the materials  mation than textbooks even just a few
| Region 8 A. L, Katskee Mect? thaiVesne bz st NGl i imafes = 31 [Pt above and beyond this personal arca,  themselves. Purely promotional material  years old. X
‘-E Region 9 Paskey DeDomenico 5 w0 fung people wield a powerful influence  is not acceptable to schools. Distribution of spansored teaching aids
% | Region 10 Vincent DeDomenico In the Food Field ... — :i'm:.l?i"nly|“m; Innﬂ' purchases of every Artm ﬁ:u{l: hu;ft I'oum} tlm’ wihiile they |.I " r.lcli::;:c and Iuiglt'lly_'l ummnnin{ pait
i § ieir opinicas not only affect the perform this public service of giving the ol the entire program. "The material mus
'll't L et g&f‘::ids %‘::::g:: Retrospections e 38 Mol of bral:u.l sclected inymakhlg a l{lluclll the k[l)nd of teaching sair.h“thny reach its intended audience before it can
i | At Large  RobertI.C INAEX 10 AUVEIUSCES e e eeeannes oo 3§ Jpurchase; they often instigate the.pur- need in a form they can use, they build  be successful,
5%]. g V(IJ (52 t:F ﬁe; tase fn the first place. In the American @ favorablesimpression In young minds  Pre-testing of the materfals is of ]‘ri-
g}ﬁ, ngﬁz?na flosal 088 m‘!‘. k‘]ller:h ;!lc'I“i“ln are both seen and for their products, n:n:'y impnln-.ul}ce.tln lmm;e llll.‘lll;o :ulccclllu-
{ ward, the s likely to cast the de-’ : ability and cffectiveness from h the
i Arthur Russo ing vote on all matters from the cholce Preparing Programs school's and the sponsor's point of view.
0l Jerome L. Tujague C p‘, ol breaklast cereal to the new famil Planning snd preparing educational  This is done in a variety of ways. A gen-
él Robert William over Oto tutomobile, - i programs }‘or use l!: ullloﬂlsgh handled in  crally accepted procedure today is to pre-
| 5oM James T. Williams, Jr. There are, of course, many ways to at-  several different ways by large companies  pare materials in an inexpensive format
‘7'_| Pﬂll" Thomas A. Cuneo . q mpt 1o reach the youth market; among  with varying success. Some firms simply and in limited quantities, 'uml to dis-
o Presidents Peter La Rosa Diane Lally, sweet sixleen',' announces the “"‘"“;L- wir W€ press, radio and television. turn it over to their advertising agency tribute these 1o a true national sample
i) C. Fred. Mue"er National I\!amroni Weck, Youth Will Be Scrv While a school program based on spon-  or their Puh]lc relations (lclmrunpn( and o educators, il!kih].{ ll&cm for their ‘co-
K Lloyd E. Skinner for the period October 16.25, “red educational materials is not intend- let it go at that, The result is often a  operation in determining the value of
C. W. Wolfe ' supplant any of these traditional presentatlon of rehashed publicity re- the materials offered. This is done by in-
i Louis S. Vagnino i it does offer three distinctive ad-  leases or advertising promotion, instead  cluding with the mater fals a complete
&l BeS: it is more economical than most ~ of the original, fresh and attractively pre-  questionnaire, )
e ditional*  media; it pinpoints the pared material to which the schools are Full distribution of the teaching ma-
LN : The Macaron! Journal Is reglstered with U, 8, Patent Office. ‘P'?ﬁc audience; it is a program the entitled, terials is made on request only, To il
it Sullgzzmmgn. rates: $3.00 per year Published monthly by the Natlonal Macaronj Manutacturers "illleuman can readily test and prove, Some large firms fecl they are cquipped  out hundreds and thousands u[. copies of,
ForelEn & &0 L S e Thgias $4.00 per year Assoclation as its official publication 1ince May, 191% o Weeesful program must have educa- 1o handle their own nation-wide school  say, a pamphlet, without a specific request
Bingle Copl 60c Entered as second-class matter at Palatiny, 111, additioss! 3pproval and support, To insure this  programs. Other, smaller organizations from the teachers in question might, at
EAEK Lonben i 16c entry at Barrington, Ill., pending, under Act of Mar. 3, 157" PPOrt, sponsored ‘aids must have real fecl that a program confined to the worst, involve a tremendous wasie; at

best, it would be poor public relations,
cheapening the value of the materials in
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(Continued from prrn-dl;lg page)

the, jeacher's eyes. In any event, an im-
portant factor in building teacher inter-
est“and requests for your materials is
personal contact with key educators and
~rofessional associations,

A teaching aid need not be an clabo-
ite filmstrip. It can be simple; often the
simnplest ﬂi('l are the most effective. An
insurance company, for example, distrib-
wies “Children's Safety Lessons.” These
are colorful safety posters that carry on
the reverse side a sprightly safety vule
jingle sct to a nursery rhyme tune — for

SJ.‘ of course, in clementary grader, A
list of companies and what they lave
done in the teaching aid field coull go
on almost indefinitely. Each year the
nember of firms that enter the field grows.
They are discovering that in this way

Spaghetti

Make the star of your menu spaghetti with

they can make a legitimate (and badly
needed) contribution 1o education, while
at the same time they serve themselves
by reaching the vast youth market.

The progressive company knows that
the youth market's purchasing power is
impressive now, and that obviously the
teen age market is an expanding one.
All told, today's teen agers spend an
average of $33% unnually, including gifts,
allowances and earnings. The progressive
company further vealizes that today's
teen ager is tomorrow’s adult — parent,
busincssman, consumer of 8 multiwde of
products and user of a thousand services.
"The impression made on the adolescent
mind is generally the onc that sticks.
"Teaching aids are a constructive method
to reach those mings.

~.)

Buffet

1

Buffet Spaghetti Supper: For a fun party, have a buffet spaghetti supper In your kitchen,

meat sauce, and round out the meal with a

tossed salad, crusty French bread, fresh fruit and cups of hot chocolate milk.

Buffet for Teens

A buffet spaghetti supper is one of the
most successful ways to entertain accord-
ing to teenagers in the know. Guests like
to"aelp themselves and some even enjoy
pitching in with the preparation, Last
minute chores, such as cutting and but-
tering the bread, tossing the salad, and
sctting the table, are fun when everyone
helps.! In kecping with this informal
trend, how about setting up your buffet
right in the kitchen? Use a work counter
or even the kitchen table as a bullet
table, Arrange the plates and food so
your muswmay serve’ themselves In log:
fcal order.

Here are a couple of really tempting
spaghettl redipes—one with a meat sauce
and the other with marinara sauce. Good
go-ogethers with spaghetti would be a
pencrous tossed salad, lots of hot, but-
tered French bread (garlicky or plain),
a big pot of hot chocolate milk and
fresh fruit or ice cream for dessert.

Spagheui with Meat Saurce
(Makes G servings)

3 tablespoons olive or salad oil
114, pounds ground beef

14 pound ground pork

1 clove garlic, finely chopped

1 G-ounce car"tomMato paste ..o

2 1-pound cans tomatoes

Octaber, 1955 [l cober, 1958 THE MACA /0 ' JOURNAJ

Y, cup waicr

1 teaspoon oregano

1 teaspoon monosodium glutamate

2 easpoons salt
V4 teaspoon pepper

2 tablespoons salt

4:6 quarts boiling Water

1 pound spaghett

Heat oil; add beef, pork and galy
and cook over low heat, stirring o
sionally, until browned. Add tomato pa,
wmatoes, ¥ cup water,, oregano, mane
sodium glutamate, 2 teaspoons salt and
pepper: mix well, Cover and cook o
Jow heat, stirring orcasionally, 1 hour
and 30 minutes.

Meanwhile, add 2 tablespoons salt 1
46 quarts rapidly beiling water, Grad:
ually add spaghetti so that water con
tinues to boil, Cook uncovered, stirring
occasionally, until tender, Drain in
colander, Serve spaghetti  with mea
Luce,

Spaghetti with Marinara Sauce
(Makes 4-6 servings)
Y4 aup olive oil

1 cup sliced onions

1 clove garlic, fincly chopped

1 l-pound +-ounce can tomatoes

1 teaspoon paprika

Dash cayenne

1 2.ounce can anchovies, chopped

) 1ablespoon salt

3 quarts boiling water

8 ounces spaghett

Ve cup grated Parmesan cheese

Heat olive oil over low heat. AM
onions and garlic; saute until tender, Add
tomatoes; cook over low heat 1 hour
stirring occaslonally, Add paprika, ay
enne and anchovies; cook 10 minutes.

Meanwhile, add 1 tablespoon salt w0
rapidly boiling  water, Gradually add
spaghetti so that water continucs 1o boil
Cook uncovered, stirring occasionally,
until tender, Drain in colander. Sene
sauce  over spagheuti. Sprinkle it
., theese,

For Macaroni Week

The National Macaroni Instiwie
through Theodore R. Sills & Company.
the Institme's public relations coumch
has been sending Macaroni Wecek public
ity fo. newspapers and magazines all over
the“country.

Sunday readers will be made aware of
the promotion through the American
IWeckly, Parade, New York Daily Newh
Family Weekly, and This Week. :

Associated Press, Newspaper Enicipis
Association, United Press International
General Features, Bell Syndicatt, and
National Weekly Newspaper Sewvice it
among the syndicates who will wll the
“Youth Will Be Served” story.

Material for fall and hntk-lli“"?“l
supplements went  to Sl'nmpj.(.‘mrluum.
Newspaper Enterprise Association, 30
Meyer Doth.

Magazines to [eature macaroni include
Guod  Mousekeeping, Harper's Has
Family Circle, True Confessions, Moda®
Romances, Farm  Journal, Progreni

~ Fanmner, Secrels, Daring Romances, a
Revealing Romances,

YOUTH WILL BE SERVED

. . . especially if the'spaghetti
is made from the semolina that

makes youngsters really enjoy

any macaroni products dish.vecsssonsens

commander-Larabee
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GROUP of macaroni manulacturers
made a twoday trip through the
{ heart of the North Dakota durum trian-
gle on August 12 and 13 with Donalid
G. Fletcher and Eugene B, Hayden of the

!
i Rust Prevention  Association,  Minneap:
TI\ olis,
d The tour, arranged by the Rust Pre-
é vention Assadiation, provided the manu.
13 facturers with an opporumity to see the
1 raw material on which their businesses
';:’; depend being produced. The
14 Macaroni Manulcturers Association has
b supported durum research through the
_:I activities of the Rust Prevention Associae
E; tion,

Those making the trip included Horie
I, Gioda of Alfonso Gioia & Sons, Roghe
ester, New York, president of the Na-
tional Macaroni Manulacturers Associa-
tion: Lloyd E. Skinner, Skinner
Manufacturing  Company, Omaha, Ne-
braskat, immediate past-president of the
National Macaroni Manufacurers Asso-
diation; Joseph S. LaRosa and Phillip 1
LaRosa, V. LaRost & Sons, Inc., Brook.
lyn, New York: C. L. Sibbald, director,
i Catelli Durum  Instinne,  Lethbridge,
I Canacli; Robert M. Green, NMMA, Pal-
atine, Minois: James |, Winston, director
| of research, NMMA, New York City:
Do Fletcher and Eugene Hayden of the
Rust Prevention Association, ‘The group
wits joined Monday night at Gramd Forks
by Maurice Lo Ryan amd Len Kraft of the
Americn Beauty Macaroni Company, St.
Paul, Minnesota. “They did not make the
tur but joined the group Tuesday night
with durum producers at Devils Lake.

a
¢

Gather at Grand Forks

The group gathered at the Westward
Ho Motel in Grand Forks, North Dakota,
and - were welocomed  immediately ceith
western hospitality that extended t. dhe
decoration of the rooms in western wietif,
Eaxly arrivals Iind s opportunity 1o go
throngh the North Dakota Mill and Ele-
vator hefore dinner ar the Bronze Boot,

Victor Sturlaugson shows ftest plots at the
experimental station at Langdon.

8 THE MAGCARONI JOURNAL

Field Trip

The New York City contingent arrived
Monday night and was reidy o go on the
trip bright and carly "Tuesday morning.
Leaving Gramd Forks by auomohile the
caravin traveled north o Gilby where
they visited the farm of John Scote.

John Scott's Farm

The Scott farm s @ model operation.
Some $000 acres run by ten men well
cquipped with modern michinery, pro-
duces duram, Selkirl. (hard spring wheat),
flax, sugar heets and potatoes, All ol
these crops looked  good ol bumper
yields are expeaed,

My, Scott was rewldy for the macaroni
delegation and hadd the full array of
durum operations in process. There were
sill some green fields, while others had
been swathed. The macaroni manufac-
wrers learned that this meant the grain
Tl been cut and laid on the ground for
drying. John Sttt also does straight come
bining, whith means he us the grain
high and separates the chall from the
kernels direaly and then puts it in 2
dryer to bring down the moisture from
approximately 25 per cent to the 13 or
11 per cent aceptable ar the elevator,
Straight combining eliminates the neces
sity of swathing bat does require me-
chimical drying.

Hlis mechanical dryers got expert ap-
praisal from the macaroni manufacurers,
They approved of his equipment and his
techmigues, They also approved ol his
crew of Taborers who pull stray weeds out
ol the fiekds by hand and make sure th.y
are destroyed,

On To Cavalier

From Gilby the 1rip proceeded north
1o Cavalier where the Feavey Elevator is
run by G, F, Schaler. Here the group
saw first arrivals of durum just harvested.
First samples west weighed 61 pounds and
looked bright in color, While the truck
loid of grain was tipped into the reeeiv-
ing prate for storage in the elevator,
samples were weighed out for grading, A
00 gram sample goes through a dockage
tester whidh screens out Toreign materials,
This tells the elevator operator what he
will find when he deans up the wheant
prior womaketing, 1t is his job w ke
out the huckwheat, wild oats, mustard
ad cracked durun, With i line of trucks
watiting Tor service at the elevator, the
clevitor min must step lively 1o tke cure
of his customers il wse sharp onsthespot
judgment o grade amd price the grain.

West of Cavalier o visit was nade m
the experimental plots at Langdon. Here
durum hreeding lines developed by st
and  federal plant scientists are 1
testedd, Eadh year the Rust Prevention
Association takes many ol these hybrid
grains o Mexico for inorease during the
winte, thereby producing two coops inz.
taclve months and speeding up the re.
search program.

AP R RO ey
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 MODERN

automatically-controlled
Long Goods Dryer unit at

CATELL? FOOD PRODUCTS,

LTD.

MONTREAL, CANADA

Lloyd Skinner, Don Fletcher and Vie Stur
laugson examine rust pustules on a dune
sample.

The state and  federal  govermmont
specded up their research eflorts w e
dute rust reistant varieties of dunn
when race 1515 of stem rust exploded i
1950, Helped by the activities of the R
Prevention  Associntion,  Gme onganio
tions, producers and  business group
sientists  developed  four new duris
wheats — Langdon, Ramsey, Towner ad
Yuma, These were tested amd increasd
from only & few kernels in 1952 10 mor
than 2000,000 bushels in the fall of 19%
One of the highlights in ads vapid in
crease wirs the winter increase of nerh
4,000 bushels of Langdon durum in Mo
ico. “This seed  production et wa
spomsored by the Rust Prevention Awe
ciation aned finaneed by 85 North akits
farmers, Last year more than 80 per ot
of the North Dakota durmm acreage W
seeeled 1o these varietivs.

Winter testing of durum bieeding line
in Mesito iy being continued ol e
testing has recemtly been extende! © the
skl of  Puerta Rico, Mddegpote
search programs must be maint. nd o
protect durmmn producers, proges 4
mandlers agoinst luture rust Joees It
races are known in e oo whih
G attack all our present durans Wi
ties, Flewdher said,

AUTOMATIC
SPREADER

AUTOMATIC

TAKE-OFF /

Avtomalic Spreader

Avlomoiic Toke-Off

Langdon Station
Engineors for Indusiry Since 1860

) =
BUHLER BROTHERS, INC. .-. "
o vt vt e 50 grrg) FR BROTHERS, covos LTD.

24 KING STREE] WESI

Vicwor Sturlaugson, superintesdont ol
the Langdon iom, expladned his "."'l
and pointed out samples of the vae®
prains being grown this season. Mr. Stut
Fangson is @ world authority o dunt®
aned has been president of the North M
kota State Durum Show held a gl
for the past fifteen years, The D
Show this year will be held Novemlet*
aned 7. A

Alter leaving the experiment \1-"*:‘
the group viewed dutum ficlds en 1"““:
south 1o Devils Lake where they 5%
the night.

(Continued on page 12)
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e Durum is still normciiy dried by the sun. Soi . growers like John
The Durum Field Trip — sponsored by the Rust Fravention Association
— afforded macaroni manufacturers an opportunity to sce fields grow-
ing, being swathed and combined. Weather was perfect, conditions ideal.

Scott are straight-combining and drying mechanically to mini-
imize moisture losses. Grain is graded for quality at the elevator.

LTI Y./ /. TR E) I -

b3 At the Westward Ho Motel: Joe LaRosa, Cam Sibbald, Phil La- Dinner at the Bronze Boot: Bob Green, Guene Hayden, Eus
i Rosa, Don Fletcher and Jim Winston, Thoma-, Cam Sibbald, Horace P. Gioia, Maurice Ryan, Lz

kinner, L f Ph
Skinner, Leo Kraft, Bill Brezden, and Phil Fossen Three big bins, with wheat cight feet deep, stores the gran for

-rn Scott showe the boys how dutum s dricd on the farm after
b1 gt combining drying
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A far as the eye can sce: a durum field at Gilby, North Dakota, At John Scott’s farm: certified durum seed of good w gnt ¥ g | geate and !
quality. A the P. . oy Elevator in Cavalier, C. F. Schafer checks in a load Up goces “'c' 'mci“. down goes the wheat, inta a slotted grate an |

then nta the clesator ! |

! Curun

o ¥ Ole Sundeen and his son, Olat, J RITUN

J
 Wington and Lloyd Skinner check a seale ¢ nachine
clevator an Lakota

Horat the ¢ ining operation of a Massey-Harris The grt 2=y Jtor Sturlaugson at the experiment stati
In grading grain,

Langdc
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" Duram Supplies Down

George Mikkelson {center) co-ducted a
meeting of producers and processors at
Devils Lake.

(Continued from page 8)

A meeting of some forty durum pro-
ducers and the macaroni delegation was
called at Devils Lake Tuesday night by
the North Dakota Farm Bureau. The
purpase of the meeting was to discuss a
proposal approved by the Farm Dureau
in, convention last fall for the federal
gavernment to require more descriptive
labeling as to durum content in mac
aroni products, (See “Durum Growers
afd Processors Meet” in the Macaroni
j’purnnl. June, 1958, page 26.)

No attempt was made to arrive at any
decision, but after the discussion erded
the two groups found they had common
interests and were in agreement in many
arcas,

Both agreed that durum must be pro-
moted 1o the consumer so that she is
familiar with what durum is and why it
makes better macaroni products, It was
agreed that some discussion on promo-
tional possibilities will be held at the
time of the Durum Show when Secretary

bert Green will present what the Na-

onal Macaroni Institute has done in the
last ten years and bring evidence of the
work of the Durum Wheat Institute sup-
ported by the Millers' Federation, Pro-
dicers will continue to work for a Wheat
Commission to promote their products,
(Sce “North Dakota Farm Durcau Plugs
for Wheat Commission,” Macaroni Jour-
nal, July, 1958, page 14.)

Producers Invited to Convention

Macaroni men invited a delegation of
durum producers to attend the Winter
Mceting in  January to present their
vlews on labeling and promotion directly
to the convention assembled.

Wednesday morning after a “working
man's” breakfast the group viewed du-
rum ficlds en route to Lakota. One of the
fardps visited was that of Don Stevens,
General Mills executive. Don grew up
in the Devils Lake area and has a fine
farm producing some excellent durum.
At Lakota Ole Sundeen took the boys
through a very modern elevator, His son,
a relent graduate of Dartmouth, was
busy weighing in truck loads of durum.
It was here that daredevils, Joe LaRosa
and ‘Bob” Green took the hand fioist to
lilt themselves up to the top of the cle.

T HE U. §. Department of Agriculture
Marketing Secrvice reports that sup-
plies of durum wheat for 1958-59, cur-
rently estimated (at 46,000,000 bushels,
are 8,000,000 below last year but the
sccond largest since 1951-52, The 1958
crop was estimated at 19,000,000 bushels,
or less than half the 1957 crop. Carry-
over stocks, on the basis of incomplete
data, are estimated at 27,000,000 bushels
—nearly double a year ago, Disappear-
ance of durum wheat last season totaled
27,000,000 bushels as against 32,000,000
the previous season, No. 2 Hard Amber
Durum averaged $241 per bushel in
July compared with $2.49 a year earlier.

Product!an of durum wheat in all states
in 1958 was cstimated at 18,800,000
bushels on the basis of conditions at the
first of August. This is 25 percent below
average. A near record yield of 194
bushels per acre is indicated. Rust dam-
age was not a serious factor and cool
weather along with adequate moisture
allowed the crop to advance satisfactorily.
A sharp reduction in acreage from the
level of the past two years was primarily
responsible for the low production. Dur-
um wheat was planted on 1,002,000 acres
in the four major states in 1958, only
two-fifths ns much as last year and the
smallest acreage since records began in
1919,

Complete data on carryover stocks are
not available, However, on the basis of
current information, July 1 stocks in
all pasitions are approximately 27,000,000
bushels, This compares with 14,000,000
on July 1, 1957, and 7,000,009 on July
), 1956. Stocks at terminal elevators
totaled 3,500,000 bushels this- year as
against 1,800,000 a year earlier. Durum
mill stocks totaled 1,600,000, a drop of
300,000 from last year. Of the total July
1 stocks, the Commodity Credit Corpora-
tion owned nearly 17,000,000 bushels
compared with 4,000,000 a year carlier.

Supplies of durum wheat for 1958-59
total 46 million bushels on the basis of

“August 1 estimates of prodution w

current  estimates’ of stocks, “This g
pares with 54,000,000 for 1977.58 3
46,000,000 for 1956-57. During the yon
1938 through 1951, production rangd §
from 30 to 46,000,000; supplics from 4
1o 76,000,000 bushels, Rust infection g
production sharply from 1951 thro
1951 and by 1954-55 supplies totaled Joy
than 10,000,000 bushels,

Disappearance of durum wheat ly
scason totaled 27,000,000 bushels con
pared with 82,000,000 in 193657 an
14,000,000 in 1955-56. The sharp drop i
disappearance resulied from small &
ports of only 300,000 bushels as aging
10,600,000 in 1956-57, Exports were small
the previous three seasons due to sml
domestic supplies. The quantity of dura
wheat milled increased steadily (rom e
low point in 1954-55 and is now onh
slightly below the years when supplis
were plentiful. Nearly 21,500,000 busheb!
of durum wheat were milled last scan
compared with 15,000,000 in 19563
5,900,000 the low point in 1954-55 and
23,400,000 the 10-ycar (1943:52) avenp
Exports of macaroni and macaroni prod
ucts totaled 75,741 cwt, last season coz
pared with 71,208 in 1956:57. Duna
wheat flour and semolina exports toald
152,478 cwt. in 195768 and 167341 i
1956-57.

No. 2 Hard Amber Durum at M
neapolis averaged $241 per bushel b
season compared with $2.50 in 19363
and $2.86 in 1955.56. The first week d
August, this grade averaged $233 ¥
against $245 the comparable week b
year. For the past seven scasons pikd
of No, 2 Hard Amber Durum whe!
have averaged higher than 15 peres
protein No. 1 Dark Northein Spring
wheat at Minneapolis, The premius
have ranged from 2c per bwhel I
season to $1.28 on 1954-55, During (e
first week of August the premium ¥
12c per bushel.

vator and look around, They got plenty
of dust along with their experience.

From Lakota the group returned to
Grand Forks and enjoyed a buffet lunch-
con at the Bronze Boot. In addition to
visiting the mill at Grand Forks several
of the group visited the mills in Minne-
apolis and New Richmond, Wisconsin,

A pgood deal of information about
durum was concentrated into the two
days’ experience.

The group was most grateful to the
exccutives of the Rust Prevention Asso-
ciation for a carefully planned and well
exccuted trip that had a full schedule
of work and fun. It was strongly recom-
mended that a similar trip be held an-

other time and more manulaciurers en=.., Lloyd Skinner and ‘Vic. Sturlau

couraged to go,

on a salient polnt,

wiber, 1958
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SAVE with
LULK ~
DELIVERY

from

International

“AIRSLIDE" CAR

THE MACARONI JOURNAL

Bulk handling can mean savings
to you. International stands ready
to serve you by “Airalide” *

rail car or bulk truck delivery
from strategically located mills in
St. Paul and Baldwinsville.

* Akrside, § Irode Berk of ihe Fuller Co, Crinravaws, Pona.

- e e

Bulk handling enables you to eliminate sack costs,
reduce storage and handling costs, reduce housekeeping
costs, and improve working conditions in your plant.
International's engineering staff has had many years'
experience dealing with bulk problems. Ask your
Internationn! representative for further information

on how bulk handling can be adapted to your plant.
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C. L. SIBBALD

\
]

Canadion Report
C. L. Sibbald of the Catelli Durum
. Tustitute makes the following report on
fjumm in Canada:
s Entering the 1938-59 crop year which
Ybegan August 1, it is interesting to re-
¢ view the major durum developments of
the past few years. Acreage devoted to
this crop in Canada declined in the early
1950's by .ause of stem rust, It then rose
rapidly in the western prairies which
are generally free from the rust fungus,
Alberta and western Saskatchewan farm-
ers pushed their durum acreage higher
and higher, until Canada was producing
almost 40,000,000 bushels per year. Sales
A didd not equal these inflated figures, and
“during the 195758 crop year a large
quantity of durum could not be delivered
1o country clevators, Against this back-
gmund, the Catelli Durum Institute s
pleased to publish™ the following crop
report, which is the result of an exten-
sive survey of the three prairie provinces,
1958 Potential

“ Based upon the Dominion Bureau of

. Statistics  preliminary estimate of the

Canadian durum crop acreage published
August 12, the Institute would place the
*1958 production potential at 12,500,000
bushels, This is less than one third of
the large 1957 crop. The huge reduction
is the result of less acres planted to
durum, as well as the drought condi.
tlons existing on the prairies this summer.

D.B.S. acreage figures for durum plant-
«dvthis year, with 1957 wotals in brackets,
are as follows: Manitoba 94,000 (73,000);
Saskatchewan 959,000 (1,798,000); Alberta
72,000 (492,000); Canada 1,125,000 (2,
358,000). The great decline in acreage
can_be attributed entirely to the sur-
plus condition which exists on the Cana-
dlun prairie scenc with respect to durum,
It can be readily observed from these
figu. % the presence ol rust resistant
variets.s nas caused the crop to move
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castward to some extent: Theve.: in

acreage in Manitoba is not extreme how-
ever, because of marketing limitations,

In surveying the crop this year, and
with the advance knowledge of the
drought, the first feature which attracis
attention is the adaptability of the wheat
plant to prairie climate. Durum over
most of Saskatchewan and parts of the
other two provinces did not have a
goodd start this spring. Moisture was lack-
ing until the end of June and in some
cases  even  longer.  Consequently  the
plans’ did not tiller well. Stands were
thin, But the heads which did form,
assisted by some raln and cool weather,
remain plump, Tt is expected that good
grades will result, although there will be
kernel shrinkage in isolated arcas. Grass-
hopper damage is noticeable, but 1959
may sce the greatest damage from this
imsect il haiching weather is favorable
next spring.

Sauthwest Alberta stands apart from
the drought picture. Timely mins dur-
ing the spring and summer have acted
to give the prospect of a splendid yield.
The eastern part of Alberta is dry how-
ever, Elsewhere on the prairies the durum
crop has been subject to dry conditions,
andl it is because of this that the fast
ripening durum fields will probahly yield
vnly 10 or 11 bushels per acre on the
average,

Galvin Estimate

The Galvin crop estimate of Septem-
ber 1, 1958, places durum wheat produc-
tion at 20,254,000 bushels, This compared

to the government August | estimate of *

18,758,000 lmshels’apz,‘%i.gv”- t's. final
crop of 39,680,000 bushels; !,")i:"}ti"h‘ N

Flour Hondlin% on TV Film

A film story of bulk flour handling
from mill 1o bakery is currcotly sched-
uled for viewing on more than 270 1cle-
vision stations throughcut the United
States and 42 stations overscas, ‘This is
part of a documentary series on indus-
try's contribution to the American, way
of life, which is sponsored by the Na-
tional Association of Manufacturers on
its weekly TV program, “Industry on
Parade,”

Detrolt Firms Featured

International Milling Company's De-
troit mill and Koepplinger's Bakery in
Detroit are featured in this film. These
companies were two of the early pioncers
in bulk flour handling in their respective
industries, The subject of bulk flour han-
dling was selected for this series because
it has become one of the most revolu.
tionary advances in the milling and bak-
ing industries in the past several years,

The film points out the advantages of
Koepplinger's bulk flour storage and han-
dling system, which was designed by In-
ternational’s bulk flour engineers. It is
presented on a 15-minute TV show with
two other stories about developments in
other American industries. SnqrfreedneTT,
this bulk flour handling film show

-« shipments.
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loading u. K flour tricks and tail g,
at the mill and the application of y 8
truck unloading at a bakery withoy,
rail siding.

Technical assistance and equipmen fy
the film was proviled by General Any
ican  Transportat.on  Corporation, (g
cago, [llinois, wnd its subsidiary, g
Fuller Company, Catasauqua, Penp
vania, |

Public Service TV Sciies

“Industry on Parade” is a public en
fce TV series made possible by the 20
members of the National Association of
Manufacturers, The series has receivd
universal acclaim from viewers, statiog
program  directors and crities. In ade.
tion to the 1954 George Foster Peabod
award for national public service in iy
this series has won: - seven  consecuiiv
annual  Freedoms  Foundation  Avark
three citations from the Ohio State Ing:
tute of Education by Radio TV; an awr]
from the National Citizens' Commited
for Educational TV; and a “PR Achie
ment Award” by the American Publ
Relations Association.

This particular “Industry on Parak
TV film, No. 404, will be shown at d&i
ferent times by various TV static
throughout the country. For verificatia
ol the exact date of showing in yw
area, comtact -the program director d
your local TV station,
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Milling Movie

Buhler Rrothers, milling engineen o
Uawil, Switzerland, have produced
‘movie on the milling process from sbi
unloading of grain to the bulk ship
of finished flours by tank trucks.

‘The sound film, the firm said, gives 2
accurate story of today's modern and
fully automatic flour milling indw
Some schemes demonstrate in a simpd
way the intricate technics, the firm add

"The movie is being edited in ten b
guages — English, American-Engli
French, German, Spanish, South Ameri
Spanish, Portuguese, Italian, Japant
and Greek. Representatives of Hubd

will show the film to anyone interest
the firm stated,

A colored short motion picture is ab
available on the centrifugal asting 0
rolls,

Airslide Charges

Railroads operating in the Fast ha
made a proposal that study ~|mu!d“
given to the possibility of imposing !
user charge on Airslide cars used for
transportation 6f flour, Attention ¥
also be given to the imposition of 2
tention charge on  Airslide cars ¥
they are held beyond the normal den®
rage period,

The proposal originated with the &
ern lines, and they have asked the
ern carriers tn give the matter
study. The question of user chargs
Airslide cars was raised in runm'(l“
with the study of such charges on b

More Eye&ppeal in the package!
More TﬂStB-M]IIBﬂI on the table!

On the grocer’s shelf they reach for it first...at home they
go for it most — if it's macaroni or spaghetti made from
quality semolina and durum flours milled at the North
Dakota Mill and Elevator from 100% durum wheat.

Grown and millsd in the heart of the world's greatest durum area

AND ELEVATOR
l ] Grand Forks, North Dakela

NORTH DAKOTA
Flour Milling Division HH

“Youth Will Be Served” — National Macaroni Week — October 16-25, 1958
K, it . 1o Pym9mpe ‘ LR
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! %sz Unique New VMP-3
. Extruded Noodle Dough Sheeter - 1600 Pounds Per Hour

Ciermont Extruded Noodle Dough Sheeter VMP-3

e S R AR

L -

Clermont Super High Speed Noodle Cutter, Type NA-4 working in con-
junction with the VMP-3 for continuous 1600 lbs. per hour operations.

FOR THE SUPERIOR IN NOODLE MACHINES
TS ALL wAYS (Uormont!

Machine can be purchased with attachment for producing
short cut macaroni.

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

.

a % wd - .

VM P8 with short cul attachment.,

: _ Two speed motor affords flexibility for 1600 Ibs, or 1000
C aP aClty range -y, per hour or any two lesser outputs can be arranged.

Arge screw for slow extrusion for better quality.

ngiﬂCCde for simplicity of operation.

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

controls. Automatic rroportioning of water with flour,

atchless Temperature control for water chamber.,

: one piece housing. Easy to remove screw, easy to clean,
) 01y No separation between screw chamber and head,

)

[\17 Cle designed die gives smooth, silky-finish, uniform sheet,

" . enclosed in steel frame. Compact, neat design.
i ] Otauy Meets all sanitary requirements,

Clact Nl L

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

Dramatically New in Appearance

\

Side view noodle finish dryer taken at plant of 'l:huringtr
Macaroni Company, Milwaukee, Wisconsin

large doors permitting rfady qccess‘.f ’t?: cleo;-:jisg;d :3{2;
' by tho 5 e care and attention lucite windows giving clear view of the var
l;%;e;:;el‘:ltb'tHé-J:éurr'g:tazzlcio;:velopment of each in- stages: all are incorporated in the Clermont Noodle
dividual part. Performance, de endability and quality Dryer.

you naturally expect from a Clermont machine - in The only Noodle Dryer available that affords free ac-
super-abundance, But there are also many lesser cess to the screens from both the fan chamber and the
points about o machine that can make it a joy to own cie chamber sides. _

and ate. In the Clermont Noodle
Drve:’ rr?li:rsg'f’etht:s:?:;mres—-such as electronic con- The only Noodle Dryer that hcluz con\lrgyur shri‘r::nsom::
trols, controlling the intake of fresh air and exhaust interlock with stainless steel side guides. y

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

It
i hat Clarmont dryer you buy, you moy be sure that when you get it,
gk mm:r"w‘l'll be In evary datail the liul'l dryer you have ever owned.

Please consult us for full information.

Wby

Clermont realizes that the basic goodness of a dryer is

266-276 Wallabout Street,
Brooklyn 6, New York, N.Y., US.A,
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SUDDEN spurt in births of baby
LN chicks is sending significant vibra-

_tipns far beyond the henhouse, the Wall

reet Journal reports.
Three-fold Effects

W The multiplication of birds points to
wharp increase in the supply of cggs
broiling chickens in wecks and
nths ahead. Federal farm men foresee
tlfis three-fold result:
*For poulurymen, cgg and broiler prices
may fall so far that already-skimpy profit
matgins will disappear entirely. For
Ungle Sam, there'll be pressure for costly
programs to bolster poultry and cgg
priqes by buying up market gluts, For
hoysewives, eggs and chickens will carry
lower price tags at the supermarket.
' Sgme of these results already are be-
ginging to materialize. In late August,
the3wholesale price of broilers on the
Delgware - Maryland - Virginia peninsula,
a;_ﬁding producing  area, slipped to
upgder 17 cents a pound, almost three
less than the price of a year before;
il prices scem sure to follow, And in
the™ big Chicago wholesale market, an
iportant grade of eggs went for lcss
than 44 cents a dozen, againe' 46 cents
ajyear before— despite some price re-
covery the last few days of the month.

Capsule History

S officials offer this capsule history
of ghe upsurge in chicken-coop activiy:
'hile poultry and egg prices haven't
n veally high this year, until recenly
did hold above the post-war lows of

In March, for instance, broiler
priges to farmers were two cents a pound
abovga year ago, while eggs were up 10
cents ' dozen, At the same time, prices
of feed —which make up G0 per cent of
a  poultryman’s costs — declined  under
the” weight of last year’s record [eed-
grain harvest.

Boud spring prices, coupled with the
super-abundance of cheap feed, were just
too much for the broiler men to resist,”
a famm official says, “This year's broiler
production will tp last year's L5 billion
birds by at least 15 percent.”

2 %orecasters say the price decline in

tlers during the fall months, when
v te big carlysummer hatch of Dbroiler
|l|i|:l‘.s is old enough to market, is sure
to pwsh this year's average price to farm-
e helow the 1957 average of 18.9 cents
a o d, the lowest since 1941,

Arifor eggs, the increased chick popu-
lation_is expected 1o lead to an increase
of at) #3st 5 per cent in next year's egg-
laying flock, Egg laying per bird, more-
over, is climbing 2 per cent a year, Egg
produciion, therefore, will start to rise
this fall and, forecasters believe, will
averazg about 7 per cent abave awyear
earlier through mid-1959,

T

HE MACARONI Doy id ki

Chickens and Eggs

Egg breakers test for quality visually and by smell,

*“Prices will go down," one official pre-
dicts, “But the weather and fickle con-
sumer demand, as well as production,
will determine the extent of the de-
cline,”

The cgglaying flock at the start of
this year included an unusually large
number of old hens near the end of
their Jaying life, To replace these old
birds without increasing the total size
of the laying Aock, farm forecasters ad-
vised poultrymen to hatwch 5 per cent
more” egg-type chicks — birds of breeds
especially suited for egg-laying — this year
than last,

Through April, the hatch of chicks for
addition to laying flocks was up 7 per
cent from a year ago, or only a hit more
than needed. But then with egg prices
high and feed cheap, egg producers got
optimistic, They ordered 23 per cent
more chicks than a year ago in May, 40
per cent more in June, 51 per cent more
in July. As a result, this year’s total
hatch of egg-type chicks promlses to run
13 per cent above 1957,

Support Operations

Mast farm officials believe the Govern-
ment will start buying eggs as soon as
prices begin to pinch; commodities bought
by the Government to case market gluts
are given away 1o needy persons or used
in the school lunch program. Says one
official: “Secretary  Denson  believes in
laissez faire, all right, but he's not ready
to return to the law of the jungle”

No surplus eggs have been bought so
far this year, but in 1957 Uncle Sam
shelled ouwt 84 million dollars for 284
milllon eggs, less than 1 per cent of the
nation's total production;

The Government has never bought any
broilers 10 prop prices, but some officials
suggest this step may become necessary
next year,

Pisa Piece
The leaning Tower of Pisa is being
used as a point-ol-purchase piece by R.

T. French Company, Rochester, New

York to push its spaghett] saucé mix.

i adtitional 2¢ premium,

v v 19
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e AT Madari Dies-are known for Quality, Workmanship, Precision—
| ad Maldari is known for Service, Reliability, and Guarant-

Owr Difly s Your

October, 1y

Processed Eggs

Liquid egg production during July
1958 totaled 43,364,000 pounds, "This wa
4 percent below the production in July
1957 but 53 percent above the 19525
average for the month, The qualite
used for immediate consumption and
drying were smaller than a year carlie,
but the quantity for freezing was larger.

Egg solids production during July
totaled 2,157,000 pounds, compared with
2,888,000 pounds in July last year and
the 1952-56 average of 1,989,000 pound.
July 1958 production consisted of 695,000
pounds of whole egg solids, 651,000
pounds of albumen solids and 811,00
pounds of yolk solids, Production in
July 1957 consisted of 1,343,000 pounds
of whole egg solids, 821,000 pounds of
albumen solids and 724,000 pounds of
yolk solids,

Frozen egg production during Jul
1938 totaled 32,064,000 pounds, up 6
percent from July 1957 and 53 percent
larger than the 1952-56 average of 20,972
000 pounds,

Frozen egg stocks increased 6 million
pounds during July, compared with 10
million pounds in July 1957 aml the
195256 average decrease of 2 million
pounds,

Egg Event

An October cgg promotion, clubbed
“Eggtober,” has been announced by I
A, William Jasper, dircctor of the Poul
try and Egg National Board's division of
Epg Promotion,

The campaign will include foud pulr
licity to newspapers, radio and television
stations, merchandising tie-ins with other
food companies and promotion grovp-

D. MaLpaRl & Sons, InC. .'.

557 THIRD AVENUE
BROOKLYN 15, NEW YORK
U.S. A,

Egg Prices

Current receipts of standard shell e
in Chicago rose during August from 3 of
range of 28.5¢20.5¢ per doren o 3250 Manufacturers
33.5¢. Frozen yolks, No, 4 color, sold from : . "
3fic to Glc in quantity, No. 5 color had y por
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the finest Macaroni Dies distributed the world over
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Anofber Ambrette Landmark! Q“ S“PE CONTINUOUS
R PRESSES
_ ' GURT CUT MACARONI PRESSES

Model BSCP — 1500 pounds capocity per hour |
Model DSCP — 1000 pounds capacity per hour
Model SACP — 600 pounds capacity per hour
Model LACP — 300 pounds capacity per hour

|ONG MACARONI SPREADER PRESSES

Model BAFS — 1500 pounds copacity per hour
Msdel DAFS — 1000 pounds capacity per hour

A Y2 (0000 Ol ™ ;;ﬁm—mnmsszs

Short Cut — She
Short Cut — Spre

gy i 0 g1 7=

et Former
ader

Increases productmnn
Improves qualit yﬂ

Reduces waste ¥

\ 4

h as soft os desired to ance texture ond

Q U A L I T Y —  —— A controlled doug
appearance.
Positive screw fecd without any possibilit ty o of webbing makes

PRODUCTION = for positive screw deliv ryl production beyond rated

co N T R o L s w50 fine — so0 positive that presses run indefinitely without
adjustments.
SAN lTA R Y e wmmm Eosy to clean ond to remove attractive birdseyed stainless
steel housing mounted on rugged structural steel frame.

A mbrette

T — o e MACHINERY CORP.

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




NCE the article, “Egg Color and its
Standardization  with Carotenoids,”
appeared in the April 1958 Macaroni
Journal, many inquiries have been re-
relved about the use of beta-carotene. It
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2 Progi'ess in Egg Color Sé:ndardization

) by G. F. Slemcrs, Hoffman-La Roche, Inc.
d At the 54th ‘nnuval N.M.M.A. Meeting

October, 195

i, N meniion,

It is well Fnown that ceiain ar
otenoids, cspeciully beta-carotene, hae
definite vitamin A value and that (he
color of egg yulks, dairy products, wou
ad hird feathers depends on carotenoid
content of the feed consumed by the ani
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shiquld be quite clear that beta-carotenc
is Bne of the principal natural yellow
copstituents in yolk. The addition of
bega-carotene contributes a natural con-
stifuent to the cgg which the hen, fed
with modern high energy [feeds lacking
sufficient carotenoids, is unable 1o do,
0 high energy lecds are now neces-

{l(or cconomical egg production by the
i thery managed flocks. Certainly, these
(‘:i}l will produce high or normal col-
ored yolk if the feeds contain enough
alfalfa, grass or other pigmenting matc-
rifl which the hen normally picks up
?cn free to roam the barnyard. But to
i

add the pigmenting material, which is
most cases rather fibrous, would de-
crease egg production and in turn in-
crease the price of cggs.
" Yolk color can be increased by adding
the carotenoid or a concentrate of the
carotenoid to the high energy feed but
in, so doing only about 107, or less of
1 total carotenoid is transferred to the
yglk. This means a waste of about 0%
or more which is discarded in the
manure. On the other hand, if the car-
nl‘;ﬁmld. preferably  beta-carotene, s
ed in the egg processing plant this
high _waste is avolded since the entire
aduitfon is utilized for color.

Barnyard Flocks Dimppearing

The barnyard flocks are disappearing
since the battery mamaged flocks are
mgre practical because of lowered pro-
duction costs. Furthermore, the light col-
ored yolks are more desirable for table
usé, In view of these changes in poultry
management, highly colored yolks are
more limited in supply. The yolk color
problem is also serious for the baker,
nr;d dressing  manufacturer, the egg
processor and even the feed manufac-
turer. The yellow cake must have color
— it 'not, consumer acceptance goes
d. yn, especially il those states wheiein
thy Juse of coal-tar colors'in bakery goods
are banned. To increase color by adding
more eggs to a cake recipe can spoil tex-
tme ud the cake may be more like an
omelet than a quality cake. Mayonnaise,
low in color, although egg content is
good, ‘docs not convince the consumer
that the right amount ol eggs have been
added.

The egg processor uses extra-labor in-
separating yolks of different- color value.-

- ceptance,»...

mals, birds and fish. Beyond this, veny
little knowledge of the biochemical and
physiological significance of the carole
noids is available. Commercial trou
farms now want a low cost source of
astaxanthin or astacene  which when
added to trout feed will increase the pinl
color of the fish flesh. This is very in
portant for better market prices and
consumer _acceptance of hatchery tron
Feeding shrimp waste containing astaxae
thin will also increase the color of trout
Experiments  have shown that yellov
canaries turn white when  carotenoids
are climinated from the feed and tha
the yellow [feather color returns whe
certain carotenoids are again added, Pint
flamingos lose their color when ona
carotenoid free dict and again turn pint
when fed certain carotenoids, Thus, the
carolenoids are  [mportant relative o
color in birds, fish and animal produc

GUSTAVE A, SIEMERS
In most cases this extra effort is to obtain
color only which could be betier con-
trolled ly the standardization of color
with the addition of beta-carotene. By
doing this, a new invention or develop-
ment takes care of a color deficiency un- The consumer wants the color which
intentionally caused by new developments  naturally belongs to certain fonds. New
in poultry fceds and poultry management.  feeding methods which inhibit the colo
Under proper control and limitations  formation in egg yolks can be corrected
which can be set up by amending the in a controlled and practical manuier by
standards of identity for processed yolks adding betacarotene which the chicken
and whole cggs, the egg color problem fails to do. Without color, consumer i
can be corrected in a practical manner, ceptance goes down, Very few peopk
Labeling the finished food product that  would consider white noodles to he qut
eggs are an ingredient should be sufi- ity cgg noodles regardless of the amount
cient to be informative to the consumer of egg solids in the product. Peach ice
when eggs coming within the standards  cream should have the color of peachts
of identity arc used. The invention of and a colorless raspberry sherbet—it
beta-carotene to correct a color deficiency  gardless of good flavor would not be
of a preceding invention in feeds which pleasing— it must have raspberry color
has brought a more economical egg pro- In summary, the commercial prodec
duction would be for the best interests tion and proper use of beta-carowne ¥
of the consumer. other carotenoids will be for the bot
1 interests of the food processor and
Natural Color consumer, The manufacturers of b
Neta-carotene and many other c’rote:  caratence have the product and techaial
nolds are food constituents, Beta-carotene ~ data available, Any move to amend the
is required for color in carrots, eggs and  standards of identity should come {rom
dairy products, Lycopene is a red col- the industries concerned with the &
ored carotenoid of tomatoes and pink  color problem. Control methods an
grapefruit, Capsorubin gives color to red applied to limit the addition of ber
peppers. Cryptoxanthin and zeaxanthin  carotene to food products. According ¥
are the yellow carotenoids of yellow corn.  recent surveys, feed manufacturers,
Astaxanthin and astacene are the red processors, noodle manufaturers, #/
carotenoids in lobsters, shrimp, salmon dressing manufacturers and cnmmﬂ“:
and trout. Color in these food products bakers representing a large production
has a definite-bearing on consumer—iic- —these industries are-sympathetic-ic-ame
ing the standards.

Consumer Wants Color

A NEW SERVICE
TO PROMOTE TECHNICAL PROGRESS
IN THE MACARONI-NOODLE INDUSTRY

" ANNOUNCING
The
GLENN G. HOSKINS COMPANY
FOOD TECHNOLOGY LABORATORY

A COMPLETE LABORATORY SERVICE for quality control, research and de-
velopment, Prompt, accurate analysis of protein, ash, color, moisture, per
cent of solids in eggs, per cent of egg solids in noodles, vitamins, minerals,
extraneous matter, diastatic power.

QUALITY CONTROL ANALYSIS will also include evaluation of semolina
and flour by special Farinograph and Amylograph tests developed particu-
larly for macaroni raw materials.

FOUR GRADUATE CHEMISTS with years of experience in the food industry
are on hand for supervision of analysis, testing and development.

LABORATORY FACILITIES include equipment for developing new products
—dry, canned and frozen —

PLUS

A 40 POUND PER HOUR CONTINUOQUS PRESS, with vacuum, and an auto-
matically controlled dryer which will be availab'e for pilot plant test runs.

USE THE HOSKINS SERVICE

A complete technical consulting service for macaroni-noodle manufacturers

and their suppliers.

GLENM G. HOSKINS COMPANY

Food Technology Laboratory
5901 Northwest Highway
Chicago 31, llinois

Industrial Consultants
125 East Church Street
Libertyville, Mllinois
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'Bnk!n Weekly for August 11, 1958
darried the following editorial: “Keeping
ompetition Clean in the Macaroni
Industry.”

New Macaroni Rules

‘The Federal Trade Commission has
just issued, effective Aug. 1, the text of
the revised "Trade Practice Rules” which
has been drawn up for the macaroni and
nogdle products industry. FTC says that
it pow has more than 160 such codes.
They are initiated only by application
of {he individual industries. This is fol-
lowgd by conference between FTC and
representatives  of the industry, after
which the proposals are made available
by q": Commission to all concerned, Then
a peblic hearing is held in Washington.
Somngtime thereafter, FTC decides on the
finak text and makes it official,

';'%0 sections of the macaroni rules
should be of interest to all food manu-
facturers, including bakers. Under the
heading, “Prohibited Discrimination,” it
lists  discriminatosy prices, rebates, re-
funds, discounts, credits, etc.,, “which el-
fect unlawful price discrimination.” This
applies to all the familiar types of direct
and indirect ways of selling some cus-
tomers at lower prices than are available
to other customers under the same cir-
cumstances, Similarly, there is a ban
against rebates disguised as brokerage or
commission to customers who perform no
sefvice entitling them to such payments.
Next on the list comes advertising and
pragnotion allowances and the offering of
special services and facilities, both of
which are banned unless offered to all
customers under the same circumstances,
Then comes a clause which places mem-
bers of the industry under obligation not
to ask or accept illegal price discrimina-
tions in their own purchasing.

Simplified Summary

The above is an oversimplificd sum-
mary of a section on undercover price
allowances, which is similar to those
spelled out in many other industry codes.
Basically, all such codes constitute a re-
:m{cmcm for each industry ol federal
laws covering competitive practices in-
cluding the Robinson-Patman and Clay.
ton '\cts,

Bakers could well be even more inter-
ested_in another rule for the macaroni
indugtry covering misrepresentation  of
protein, caloric and starch content of s
\'ariuu;hprmlum. Here we find a clear-
cut statement that it is an unfair wrade
practice 10 make any claim advertisement
“which has the capacity and tendency or
effect of deceiving purchasers” regarding
pratein, caloric or starch content. For
emphasis, this_applies not, only .o the
macaroni itsell, but also to comparisons

THE MACARONI JOURNAL
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Keeping Competition Clean

based on cooking instructions or recipes
given by the advertising. Finally, unfair
comparisons of the protein and other
content of any industry product to other
foods is likewise ruled out,

The necessity for such a rule is a re-
minder of the fact that nutritional fac-
tors are of primary importance in the
efective promotion of many [oads, How-
ever, such a rule would be unnecessary
except for the fact that some members
of the industry have sponsored over-
zealous claims in their advertising. When
this happens, many competitors join the
parade with bigger and more sensational
claims, and the result can only confuse
the consumer. The spelling out of this
ban against deceptive nutritional claims
should prove of universal benefit to the
macaroni industry,

Cade of Ethics

We arc not here suggesting that the
baking industry ask the FTC to approve
any similar trade practice rules for the
baking industry, That idea has been ex-
plored in the past, and prevailing senti-
ment has been against it. We do, how-
ever, believe that the standards of con-
duct excmplified by these rules could
well be followed in our industry.

Last week we asked Sceretary Robert
M. Green of the National Macaroni
Manulacturers Association to give us his
estimate of the prevailing attitude among
his members towards these trade prac-
tice rules. His reply was significant:

“"We don’t expect miracles. We simply
fel that this is a good statement of busi-
ness ethics that industry can accept and
follow to its own advantage,”

About Calorie Claims

A stipulation agreement has been
signed by Dorck & Stevens, Inc., Bridge-
port, Connecticut, with the Federal Trade
Commission, in which the baking com-
pany agrees to stop claiming that its
High-I'rotein Bread, or any similar bread,
is a low calorie food. The stipulation
represents agreement by the company to
discontinue certain advertising practices
which the F. T. C. believed to be in
violation of the Federal Trade Act. I
does not constitute an admission by the
company that it has engaged in any
method, act or practice that violates the
law.

Among the objectional advertising
statements claimed by the F. T, C. are
the following: .

"Don‘t miss out on picnic-fun just be-
cause you're on a diet, Tuck in some
sandwiches made with Borck & Stevens
High-Protcin Bread and you're absolutely
safe. Loads of weight watchers enjoy
sandwiches . . . provided they’re”made
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There is something special

with Borck & Stevens High-Protein ey
Each slice . . . s low in calonies , |,
no other bread, not any, has . , | |y
calories than Borck & Stevens 1lighpy,
tein Bread.”

", . . Borck & Stevens High-Protein
Bread . . . keeps your weight down ,, »

about Macaroni products made from

"You don't need to miss out on summer £
picnic fun just because you're dieting, L
Borck & Stevens High-Protein Bread i
low in calories . . , 50 you can enjoy al o
the traditional, wonderful picnic delighi Le
o t's have “something special” is the phrase that is heard more and more

“ . . Borck & Stevens High-Protein
Bread is low in calories . . . to keep your
weight down . . "

*. . . Buy Borck & Stevens High-Protein
Bread . . . keep your weight down "

Under the terms of its agreement with
the F T. C., Borck & Stevens agrees 1o
cease and desist from advertising its High
Protein Bread or any other bread produa
of substantially similar compaosition or
properties, which:

“1—Represents, directly or indireal,
that said bread is a low calorie {ood o
that the consumption of said bread »
part of the diet will cause the consuma
10 lose weight or will prevent the con
sumer from gaining weight;

“2_Represents, directly or indirealy
that the caloric value of said bread i
significantly less than ordinary bread:

"3—Represents, dircctly or indirealy,
that no other bread has less calories.”

The agreement Is signed by the il
ing company as well as by the two top
company  officials —Chester  E. - Bork
president, and Jessie L. Borck, secretan

often from New York to L. A. Let’s have a different kind of meal—but with lots of appetite and
health appeal, Let's have a meal that satisfies all the family all the time.

Everyone knows that macaroni products are economical—hut do they
know that they can be “something specinl” dishes Loo.
They meet all the requirements of big-family budgeta to the most exacting tnste of the gourmet,

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

General Mills Ups Research

General Mills, Ine, is increasing i
research budget, which reached $4.000.00
in 195758, it was revealed by Hury A
Bullls, board chairman, at the recont ar
nual meeting.

General Mills' sales and earnings boih
set new records, President Charles It
Bell stated. Sales were $2,100,000 highet
at $529,820,100 and earnings after o
rose 20 per cent to $14,693,597.

Mr. Bullis declared that the grea
part of the increased research hudgd
“will be spent in the field of fonds fot
basic research, and to develop new
better products, better packaging and i
proved processes.”

Mr, Bell pointed to the burden caused
by inflation when it comes to replac®
worn-out  machinery, equipment ?
buildings. With costs of materials risnt
the company is forced “to rely more
more on retained earnings to make ¥
the difference, We hope some day 10%*
corrective’ legislation.” e '
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IT COSTS SO LITTLE
10 GET

T W AT L W e

"NEW MACHINE PERFORMANCE "
WITH THE |
|| DEMACO EXCHANGE SYSTEM!

DESIGNERS AND FABRICATORS OF
MACARONI EXTRUSION PRESSES
®

AND DRYERS

De FRANCISCI MACHINE CORPORATION

45-46 METROPOLITAN AVENUE, BROOKLYN 37, N. Y.
EVergreen 6-9880

One of the most practical, low cost ways to bring your existing extrusion presses ard
dryers up to modern high production standards is with DEMACO EXCHANGE SYSTEM

+ + « Long Goods Presses and Short Cut Presses can be converted to give you a tremendous increase in

production. &
.+ . Long Goods Preliminary Dryers con be exchanged for the new DEMACO Two Air Chamber " ve-
sign. The dryer that eliminates white specks, gives even drying across the entire stick, and agives

you optimum humidity content for quicker finish drying.
.+'s . Existing spreaders can be exchonged for the new Demaco design,
‘'v'v . Screw cylinders and feed screws can be rebuilt to give you three times the former life expectancy.

DEMACO® is the registered tvade name

of DeFranciicl Machine' Cotporation 2 Full informatigp, on the many advantages DEMACO can provide for your equipment is available

“’\m Contact DEMACO
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OHN A, PATTON, head of o Chicage

management  engineering o bear-
ing his name, spent five weeks in Europe
this simmer. He was shocked.

It was his first trip to Europe. A found-
ing director of the Young Presideny’ Or-
ganization, he went as o delegate 1o the
Intermational Entreprencurs Congress in
Freudenstady, West Germany.

The mamagement engineer, wha is sup-
posed 10 help United States firms ger the
most work out ol their emploves, wis
upset by the European work pace.

Alwr watching the Genmans, Patton
s “American prople Tive hecome al-
lergic 10 hand work” He is willing o
concede that the United  States is not
poing o stay ahead of the et ol the
world in national income o standand
ul living unless something is dovie 1o
restore enthusiinm amd pide in doing @
good_job,

“The wverage American has na desine
o do’i good o Patton darged. “He
is just putting in time lor o wage”

Munagement 1o Blame

Mudh of the blame for this condition
Patton puts on American  ainagement,
whith he insists is interested oo much
only in "making a budk.”

In many  European countries, youths
from M years up are taught 1o wok
hard, whether Jeaming o ande o pre
paring themselves for a higher education,
This becomes part ol their chatacter.

In Awtria prople don't work  vight
hows o day with two collee bieaks, e
sadd, They work frome 12 100 1 hows and
almagt eversone works sis o seven dins
a4 webk., ‘The minimum wage ol 1Loon
shillings per month figures o about 41
dollars,

Wages in the United States are abou
four times as high as in Genmany and
Austrdi, he added. A ahe same time
csts of living in those countties are only

v
® 34
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RALPH SARLI
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Pride In Work

about onehall 1 onethind of what they
are here,

11 the energetic people of these nations
were 1o have acess o the same large
markets we do in the United States, they
would soon Gt up with our standands
ol living, Patton siys.

Inigued by what e saw on his first
trip 1o Europe, Patton plans 0 go back
neat vear o ke finsthand studies o
industry and the workers.

With the  Europran conumon market
holding the promise ol Larger markets,
e feels the Europeans will soon become
a ek more potent factor in world
trale.

Enjoy Your Work

“When you wmk, you wme n flute
through whose heart the whispeving of
the hours turns to mwsic. . . . To love
life through labor is to be intimate with
life's immest secret, o o o 1 mh v e
made visible.” = The Prophet, by Kahlil
Giilnan,

Peter Punam, author of *Cast OIF The
Darkness,” sins: “1 dhise these words,
hecamse they so eloquently deny the Falwe
notion that work is no more than a means
o an end, We must work, s we must
Ireathe, to live, but working and breath-
ing are more than the medanios ol sell-
preservation. Tooosee work as only
necessary evil s 1o turn it o mere
rudgery, “To value i job solely Tor its
slary iyt make one's sel aowape slove,
he labor we love for its own sake makes
us free as well as happy.”

“I aecall o bricklver alking  about
his trade, "On o good job of Tace brick!
he said, “the  horizontal courses are so
straight you could shoot s arrow acos
‘e, amed the vertical joints so plumb you
could spit down ‘em. Whenever 1 osee a
jobr like that | got o stop and look. 1
know how much trouble it wok o gen it
that wiy.' It wis not simply the woik
he appreciated, bue the love it made
visible”

“I'o love wink is to love lile, and life,
like experience, heeps a dear school. Bt
the wise attend it cagerly, They know
that it i dear, not for i cost, bt for
the value ol s lessons, amd they privce
the jov ol lemning in ™

New Director

Ralph Sarli, vice president for sales of
the Ametican Beanty Macatoni Products
Co, wha wis clected o the hoand ol
directors of the National Macaroni Manu-
Factirers Association at the rweoeent Coro-
maddo Comvention, is back in Kansas Ciy,
Kansas, where he i supervising the linal
workh on American Beauty's new plant at
001 Funston Road, Fairfax district. He
is general mamager of  the company's
Ransas City operations,

The new 102,000 sq. It plant, designed
to be the most modern in the United

October, 145

VICTOR |, HANSON

States, has Tully automatic manufacoring
handling processes, 1t will bhecome com
pletely antomated with the completion
of imstallation of new autoninic packag
ing machinen.
an Beauty abo has plants in &t
Louwis, Los Angeles, Denver, St 1l
Salt Lake Gity, Phoenix and Wichia
A mative of Kansas Ciny and i graduate
of  Univensity ol Southern Calilormis
Mr. Sarli has been connected with A
G Beauty for 20 years. Fle lives with
his family at 6361 Overbrook  Road
Johasen County, Kinsas.

Vic Hanson Promoted

Victor L Hamson has been mamod v
sistant Sales Manager ol the Durom
Division of King Midas Flour Mills 1l
will assist Lester 8. Swansan, Gl
Sales Manager of the Durmm Dission
in the handling of the ompany’s sane
ling and Durum flour husiness.

Except for the years spent in the N
Vie Mamon las been with King b
sinee 19395, 1y experience includes wok
in varions departments of the congum
Since 1918 he has heen associaed with
the Durum Department and hin gaind!
o wide knowledge in the condut ol
the company's durum business.

Caruso Appointment

The appointment of News Alliae
handle the public  telations, pubiliciy
aml sales promotion for Carwso Loods
Ine., of Brooklyn, New York, was av
nounced by 1 Kure Miseher, presidont ..:
the firm, The firm, founded Dy Lonee
singer Entico Canuso, manufactures mae
roni products, spaghetti sances, et
vil soup mixes. Their advertising agent
is keves, Madden and Jones,
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ez ENRICHED Macaroni
MEANS MORE...

b [ ﬂb'ézl
HACARON

THE RETAILER knows that enriched macaroni
products have more sales appeal —muove faster
—give him the wrnover he wants.

That's because more and more housewives
today insist on foods that are enriched, know-
ing that they offer the best dullar value for they
contain the most nutrition value,

GET
CONSISTENTLY UNIFORM ENRICHMENT

All this adds up to increased sales, more profits
for you when you enrich your macaroni prod-
ucts. And the profits grow even larger when
youuse Sterwin's modern enrichment methods.
For enrichment by Sterwin is more cconomical
.« . ussures you of maximum accuracy at mini-
mum cost.

WITH

BETS’

(The eriginal lood enrichmenl tablet)
FOR THE BATCH METHOD

(Brand of food-ennchment miatuie)
FOR CONTINUOUS PRESS

Both enrich macaroni products to conform
with federal standards of identity

St Fomicalb.

Subsldiary of Sterling Drug Inc.
1450 EROADWAY, NEW YORK 18, N. Y.

l SPECIALISTS IN MACARONI PRODUCTS ENRICHMENT /
\\\___._:-—"'-‘;‘7-_;7—_—_-__7 = Z
- i

CKS SHIPPED FROM Atlanta, Dallas,
ver, Evanston, 11, Kansas City, Mo .
181 Angeies, Minnaapolis, Portiand, Ore.
Tinsse N Y. St Louwis, Mo, and
Francisco

>«
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T THE annual convention of the Na-

‘A tlonal Food Distributors Association

mémbers were given an inside view of the
major role packaging plays in food re-
taiing today, The “insiders” supplying
the, view were Walter J. Hullinger, vice
president and general sales manager. of
Milprint, Inc,, leading flexible packaging
firgt; Robert Sidney Dickens, well-known
package designer and president of Dick-

enfy Inc.; and Ray L. Anzilottl, assistant
gensiml sales manager of Cracker Jack
Comany.

Marketing Phenomenon

, Hullinger organized and led the
pagdl, titled “Packaging: the Marketing
Phépomenon of our Time" He traced
tailing evolution which led to the

de of the old general store, with its
“clutffred counters, bad lighting, for-
midalg sales clerks, and obscure brand
nah®®" and the birth of the huge, mod-

well-lighted sell-service supermarket.
hat made the transition possible,”
Hullinger said, “was the package.
evolution was inevitable and it is
nevitable that further changes will
e in the future. Right now, pack-
agifng is going through compulsory ad-
jotments daily, There are going to be a
lot of new packaging materials for manu-
facturers to we; there are going to be a
lot Bf innovations in packaging machin-
ery, and developments that will extend
heyshelf life of all sorts of products and
enible manufacturers 1o ship greater

tliql:%ccs."
s Successful Prescription

Mr.*Dickens said that to move mer-
chandjse®ofl the shell the package de-
signer] “must operate somewhat like a
doctaf. He must have all the facts Le-
fore he can write a successful prescrip-
tion. He must 1alk with the manufacturer
to learn the facts of the product and what
his competition will be in the field. He
must. Jalk to the advertising agency to
lcnnﬁeir plans for advertising. He must
go ifto the store and bring back visual
evidence of the product in its actual
sellidg condition, He must know whether
it will be scen at eye level or above or
bielow, or in the relrigerator case, or just
lu:fma you reach the check-out counter.
He st see it agaimst all immediate

itagition, study all the perimeter
produgh. Only after he has all this
information and has-studied the material
carefully, as a doctor would study x-rays,
blood l’?ll, and basal metabolism, docs
he feel?he's on sale ground. Only then
comes the creative effort, during which he
constantly refers to the information he's
gathered as a check list.

*No package .can - perform  miracles,”
Mr. Dickens warned. “Don't use it as'a

THE MACARONI JOul AHT
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Packaging Panel

crutch, Use it as an important piece of
equipment, Consider it when you first
think about a new product and as you
start to manufacture the product, Don't
it for the package to get sick before
you run panicstricken to the package
designer and expect overnight miracles.
Unfortunately there are no wonder drugs
for packaging problems and no wonder
workers in the package design profes-
sion,”

3 Cracker Jack

Mr, Anzilotti traced the development
of Cracker Jack [rom 1806, when it was
sold in bulk in 25-pound Wooden cases
and distribution was limited to Chicago
hecause the product was perishable, The
first 5cent cardboard package was intro-
duced late in 1896, “but unfortunately
this package did not have the proper
protection for the product and much of
the merchandise that was sold had to be
returned. An attempt was made to pack
the cartons in air-tight tin boxes but
this was prohibitively expemive”

The company conducted a series of
packaging experiments, finally introduced
a sealed package in 1904, In a few years,
sales increased from 11,000,000 packages
per year to $8,000,000 and the product
was distributed nationally. Cracker Jack
thus became the first product to be pack-
aged in a moisture - proof, heat-sealed
package that was the forerunner of most
of today's food packaging, Today Cracker
Jack is sold in a newly engincered and.
attractive foil package, “dcliberately de-
signed to compete successfully with the

. .thousands of fowd products that are found
in modern food stores. This was neces-
sary because while at one time the ma-
jority of Cracker Jack was sold at cir-
cuses, ball parks, and beach stands, today
more than 80 per cent of Cracker Jack
is sold through grocery store outlets.”
Mr. Anzilotti added that sales of Cracker
Jack in the first half of this year are 31
per cent ahead of the same period in
1957—"a happy circumstance that we
feel is due to a combination of outstand.
ing packaging, aggressive advertising, and
well-planned merchandising.”

In Summary

In his summation, Mr, Hullinger re-
viewed the parts played by the package
designer, the converter, and the manufac-
turer in presenting the packaged product
to the consumer and the tremendous in-
fluence exerted by packaging at each of
these levels,

Two of Milprint's newest packages
were also shown, The foil Toaster-Redi
pouch enables a housewile to warm pre-
cooked frozen foods in her home toaster

completely eliminating washing pots angd..,

pans, The other new product “Was® the
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new polyethylene bread wrapper, Eve.
Fresh, which dramatically extenmds (he
shell life of bread and decreases the sale
returns to the baker, i

For the Future

Mr., Hullinger then discussed the won-
derful future of the packaging indusry
— a [uture in which the food distributon
might well have to “get rid of some of
their trucks and start thinking about the
space age and jets.” Examples of future
packaging were shown, including the new
tubes of food developed by American Can
Company for the Army Quartermaser
Corps. While ihese tubes are clearly prod:
ucts for the distant consumer future, M,
Hullinger demonstrated to the audience
some of the functional values that are
being built into tomorrow's packages to-
day. Cheese packages that extend shell
life; packages that keep products dry,
that keep products molst, that keep prod-
ucts from migrating were some ol the
examples shown to the audience. “The
packaging industry,” Mr. Hullinger re
minded his audience, “has created all
these new packages so that the producs
in them can be more widely distribuied
than ever before”

Milprint Mctkcling Man

Trwin M. Glass, formerly a marketing
consultant in the Cleveland olfice of the
management firm of Booz, Allen & Han-
ilton, has been appointed to the newly:
created post of marketing rescarch man
ager at Milprint, Inc., it was announced
by Paul Hultkrans, vice president (mar
ket rescarch) of the piinted fexilk
packaging firm.

Mr, Glass will be responsible for pro
viding management and the planning
and marketing departments with the Dasic
data and analytical studies requird in
building the firm’s sales  development
progrant.

Before joining Boor, Allen & Hamil-
ton, Mr. Glass was market rescanli di-
rector for National Container Corpore
tion in New York. He holds an M-BA
degree from the Universily of Chicago
and taught cconomics and money and
banking at De Paul University in thit
city for two years.

He is a member of the American Mar
keting  Association, American Finance
Association, and the American Economio
Association.

Doughboy Sealers

. The quarters for producing packiE®
sealing equipment have been morc than
doubled at Doughboy Industries, Inc
New Richmond, Wisconsin, it has bee?
announced.

Winter Meeting
Diplomat:West, Hollywood, Floridfy
January 19-22,1959, - f %
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CHARLES M, HOSKINS
Food Technology Laboratory

William and Charles Hoskins, partners
of the Glenn G. Hoskins Company, Lib-
atpille, 1llinois, have announced the
aablishment of a food technology lab-
oratory ta analyze macaroni products and
their raw materials.

Qulity control tests will include those
for protcin, ash, maisture, color, particle
sire, diastatic power, microscopic exami-
miion for extrancous matier, vitamin
asay, mineral assay. Tests of whole cggs
and ey yolks 1o determine solids and
clor will be made, as well as for sodium
chloride, bacteria and coliform count.
The laboratory will be equipped to test
noodle samples for egg solids content as
well as other standard 1ests.

Awcording 10 the Hoskins  partoers,
much stress will be placed more accurately
determining  macaroni-making  qualitics
of raw materials. Farinograph and amylo-
graph tests  should  enable macaroni
manufacturers to maintain a constant
theek on quality of lour shipments made
on contract,

Aswciated with Food Technolugy

The new laboratory will be associated
with Food Technology, Inc. For twelve
years this company has been working on
lood 1esearch and development work such
3 dny soup mix formulation, develop-
ment of special macaroni products for
!rmin-.; in aluminum casseroles and hoil-
inthe-bag packages, special spag! wati for
anning, as well as other foods.

Elmer F. Glabe is director of the lab-
otatary. He has been a food technologist
for more than twenty years amd holds
many patents on his accomplishments.
Mr. Glabe is one of the original members
of the Chicago Institute of Food Tech-
noloists, belongs to the American Chem-
il Socicty, the Assoclation of Cereal
Chemists, and the American Socicty of
Bakery Engincers. He is the author ol
many articles on food technology, has
Presented papers before technical groups,
and hay served in court cases and before
the Food & Drug Adminisuration as an
#xpent witness, e

/v nCARONI JUURNr\l.

Besides the usual instruments for lab-
oratory testing,  special  humidity  con-
trolled cabinets, ovens, and Tacilities for
canning and freezing will be available.
I'he laboratory will also have a controlled
drying unit on which Hoskins chims 10
have successfully  dried  macaroni and
spaghetti in less than eight hours.

Adjunct to Technical Services

“I'he Hoskins Company regards the new
laboratory as a watural development in
their program of olfering technical serv-
ite 1o macaroni and noodle manulactur-
ers, Other services include overall new
plant design, drying system design, air
conditioning and humidity contral, -
terials handling planning, packaging de-
velopment, cost control,  wasie control,
hulk Hlour landling and production con-
trol, Bulleting and general  information
are o part of services extended 1o clients
in the United States, Canada, Mexico,
New Zealand, Japan and Europe.

As a part of the foad technology lab-
oratory  development, Charles Tloskins
will go 1o Eurape in October to talk with
scientists ot Buhler and Braibanti, Dr.,
Charles THummel, and others engaged in
wacaroni quality control. He will also
visit plams of clients there.

Bulk Tomoato Sauces

Plans for expansion of bulk packaging
operations for made-to-order tomato base
sauces have been announced by Brooks
Foads, Inc, of Collinsville, 1L G. S.
Suppiger, Brooks president, said that de-
mand for the company’s barbecue, pizza,
cocktail and other special tomato sauces
in Siqallon cconomy drums or five gal-
lon cans has proven the need for bulk
pack  production on o regular basis,

“The special Brooks “Bulk-Pak” service
wits fnstituted carly this year on an cx-
perimental basis to serve @ few food
processors in the home market. The com-
panys skilled food technicians formulated
recipes to suit the individual needs of
these customers, who found that a better
blended sauce could be obtained if pre-
pared from a packer's complete tomato
sauce base, Most of the bulk users for-
merly prepared their own sauces. The
Brooks technologists are available to as-
sist_customers In creating or perfecting
their exclusive formulas.

The company clims to offer users of
this special service constant quality and
flavor, since the company uses only tomi-
toes grown in Indiana.

On a regular production basis Brooks
now is geared to provide mide-1o-order
womato base sauces in bulk quantities for
meai packers, fish and pouliry processors,
makers of pizza, spagheti and other
ltalian dishes. Trooks, one of the largest
Indiana packers of tomato products, also
packages tomato purce in five gallon cans
and both purce and tomato paste in No.
10 cans.

Sauce Label

San Giorgin Macaroni, Lebanon, Penn-
sylvania, has a new multi-colored  label
(i its spaghetti sauce cans.
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WILLIAM G. HOSKINS [

Made of 00085 aluminum [oil lathi-
pated paper and prined in four colors
by rotogravure, show-through of "¢
aluminum is used for contrast. i

Pictorially, the label shows the "Gauce
both in a serving howl and poured over
a heaping plate of spaghetti. Recipes for
spaghetti dishes and other sauce sugges-
tions as well as a premium medallion
complete the lahel

‘The label was designed and produced
by Standard Packaging's Allegheny Labiel
Diviston, Cheswick, Pennsylvania.

Moisture Test For Cheese

Moisture determinations in samples of
prated American cheese macde in 30 see-
ands by the Model 101 Nuclear Magnetic
Resonance (NMR) Amlyzer are described
in Material Study Report 6.58, offered by
Schlumberger Well Surveying  Corpora-
tion, Ridgefield  strumentation Divi-
sion, "
Prepared as o {easibility stuely, the re-
port outlines the analysis method and
the results achieved, Calibration curves
for cach material are incorporated, on
which the NMR signal (per gram ol
sample) is plotted against moisture con-
tent as determined by the oven method.

Coples nay be obtained from Schlum-
berger  Well  Surveying Corpogation,
Ridgehield Instrumentation Division
Ridgeficld, Connecticut.

Picnic

One hundred forty employees of San
Giorgio  Macaroni,  Lebanon, I'enusyl-
vania, ||i1L||hkml August 9 at Firew
Park, Fredericksburg, A solthally g,
quoiting,  contests, and  entertainment
rounded out the day's program.

In selecting spagheni and  meat halls
as their dinner menn, the employees ol
San Giorgio lent their support 1o the
industry-wide promotion, which calls at-
tention o the fact that spaghetti
meat balls is the perfect food for serving
anytime = it knows no_ seison.
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Merck Entichmer@preparations give your
MacaroigProducts increased consumer appeal
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YMANUELE RONZONI, JR,, was

% clected First Vice-President of the
National Macaroni Manufacturers Asso-
ciatlhn at the 54th Annual Meeting in
July. He has been a director of the Asso-
ciation since 1948,

.In the item, “Meet Manny Ronzoni,”
Macaroni Journal, April, 1957, page 48,
*it, was stated that Manny is a Brooklyn
boy. He attended Fordham University
l’r}pnramry School and at an early age
ehtered the macaroni business to help his
father who was pressed fof Jiclp at the
time. Emanucle Ronzoni, Sr., was a pio-
neer in the macaroni business in New
York City and a partner ine the carly
Atlantic Macarani Company belore going
into business for himsell, Emanuele, Jr.
learned the business from top 10 bottom,
working in every department from pro-
duction to packaging, He learned to read
blueprints, obtained a knowledge of busi-
ness Jaw and related commercial subjects.
Brother Angelo was put in charge of pro-
duction while Manny administered sales,
He' became president of the company
after the death of his father in 1956,

Family Man

He is a member of the Queens Cham-
ber.pf Commerce, the Queens County
Grand Jurors Association, and a director
of .\ Tiro a Segno of New York, Inc.
(New York Rifle Club). Mrs. Ronzoni
(Catherina, called Ina by her [riends)
and Manny were married 27 years ago.
They have [our children—two married
daughters, Rosemary Bisio and Rita Cas-
tagna, and two sons, Richard, a senior in
college, and Robert, a junior in prep
schogl. Rosemary presented Manny and
Ida with two grandchildren — Joseph and
James — ages iwo years and nine months,
respelifyely.

While Manny does not relish public
speaking, he handles meetings in a quiet,
unassuming way. His introductions of
speakers and the way he gets the discus-
sions going are straight-forward and busi-
nesslike. That's the way he operates.

iyl

N'Meet the Veeps

ALBERT J. RAVARINO, Second Vice-
President of the National Macaroni
Manufacturers Association, is an execu-
tive of Ravarino & Freschi, Inc., St. Louis,
Missourl, He serves his company in ad-
ministrative and sales functions.

He says: “I have been associated with
the macaroni business since childhood. It
became a daily and permanent affair when
I left college in 1935." He graduated from
the University of Notre Dame, specializing
in the field of business administration,

“I have attended mectings of the Asso-
clation and conventions as far back as my
high school days. Al has been a director
of the Association for more than a dozen
years, and a most active committee mem-
ber, His interests have ranged from durum
to promotion, and he has served on as
many committees as the Association has
had working on these matters,

He waxes cloquent when the history,
romance, and glamour of macaroni foods
is being considered. His warmth of feeling
and enthusiasm about the products he
sclls is contagious, and this probably ac-
counts for the success his company has
enjoyed, not only in the consumer pack-
age field, but with the institutional trade,

Experienced Traveler

An experienced traveler, he has visited
the continent several times and has a
brother who lives in Rome. Returning
from Italy .one year he brought back a
motor scooter that was the hit of St
Louis. On their last trip, Al and his wife,
Helen Marie, made arrangements to bring
two linle Ialian girls into their family,
Anna Marie — four years of age—and
Mirclla, three years old,

Al is a member of the Rotary, St
Louis Chamber of Commerce, and a half
a dozen special clubs and organizations,
He has been active in the Grocery Manu-
facturers of America in recent years, and
is well known as an attendant at the
Super Market Institute. As a thoroughly
converted organization man, Al Ravarino
knows the value of coordinated group
activity, . 7 prmm et
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modern installations for
modern macaroni plants

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

AVOID BUILDING COST!! ’

of new premises. Renew instead your equipment. Only half of the space is required with.
the New Automatic Dryers.

THE MACARONI JOURNAL 35

Octaber, 19

LFRED SPADAFORA, president o

the Superior Macaroni Company o
Los Angeles, California, was elead
Third Vice-President of the Nation)
Macaroni  Manulfacturers Association
the last convention.

Big Fred, as he is affectionately know,
has been a member of the Board of D
rectors since 1948,

Fred was born in New York City, lnt
went West to California in 1905, the yea
of the big ecarthquake in San Francive
He is a vocal booster of California, uy
ing it is the finest place in the world v
live. Fred and his wife, Isabel, havea
daughter, Elaine, Fred has three siuen
Mrs. George Seifert, Mrs. F. L. Sherwood
and Mrs. R. DiNubila, and one brothr,
Emil. Emil is active in the macaron
business with Fred.

Old Timer

"Fred Spadafora started in the macaros
business when he was 19 years old. He b
been at it continuously for some #
years in southern California. A read
rade paper advertisement claims thi
the Superior Macaroni Company was it
first manufacturer in southern Californ
They have first claim to packaging ma
roni products in glassine, and then o
verting into cellophane, Superior W
among the first to prepare packaged
Italian dinners. The company is @
rently marketing a new type ol noodk
package with soft, feminine past! colon

Fred, with a flair for the dramatle, ¥
keep any group with which he is 3@
ciated alive and alert,

Good Customer ;
G. L. Joe has been a good macarodl
consumer in 1958. In the first &
months of the, year the Chicago Miliu]
Subsistence Market Center had p .
almost 4,000,000 pounds of long spaghe™
almost 2,500,000 pounds of elbow
roni, and more than 1,500,000 poﬂﬂg y
egg .nood @, by L

Tl
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Automatic Lines for Long Goods. Entrance of Products showing automatic stripping and cutting devices.

The picture shows our new automatic “GPL" Lines for all types of long macaroni products.
67 lines of this type are already in operation in 16 different countries.

ONE MAN PER SHIFT: 22,000 Ibs. daily of dry products, ready for packing. Similar Lines
ore available for Twisted and Short Cut Gooda.

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

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

Braibanti

St Dottt Ingg. M., G.

1

|

]

|

BRAIBANTI & C. 'I
1

|

1

|

I ANO  vii Borgogna, |




—r

e —
- I ——

e

-

T
T3
,

P T T

LTI = T
el

- e

-

Whot The Public Spends
Sharply Increased sales in super mar
kety and other grocery stores in 1957
brought the food and grocery industry's
retail volume through these outlets 10
$43,040,000,000 — a gain of 9.4 per cent,
comiPared with 1956's 6.8 per cent.

“The annual survey “What Customers
zxm for All Products Sold in Food
ores,” prepared by the marketing re-
garch department of Food Publications,
&‘.. reports that among 1956's top 15
valume gaincrs, four besides liquid de-
tergents repeated in 1957, These are
frozen prepared [oods, paper towels,
frozen lemonade base and dried soup
mixes,

Fresh meats and fresh poultry, which
were two members of the top 15 losers
in1956, reversed their performance In

THE MACARONI JOURNAL

Macaroni-Salmon Promotion

National Macaroni Institute released
ihe following recipe in a general news.
paper mailing in_cooperation with Na-
tional Canned Salmon Week:

Catch compliments with these Maca-
roni Salnon Casseroles, They're just the
ticket for an casy but delicious dinner.
No nced to catch a salmon either —the
first of the new canned salmon pack is
waiting on your grocer's shelves.

Consider a hot macaroni salad, too, for
Jate Summer and carly Fall dinness, This
one combines macaronl, {rankfurters and
Swiss cheese.

1957 to enter the list of top 15 gaincrs, |

Macaroni Consumption

» the data on macaroni products,

ydomestic consumption is reported

5,740,000, G8 per cent of which

ed - through grocery store channels

unting for $193,420,000 in sales, This

ried to 0.45 per cent of total store
volume,

% Spaghetti sales in 1957 were $111,970,- .

000, up from $103,520,000 in 1956 and
$07,180,000 in 1955. Gain over last year
represents 8.2 per cent. 74 per cent of
spaghetti sales went through  grocery
stghes.

Macaroni sold in 1957 totaled $93,470,
000, up from $87,510,000 in 1956 and
$85,860,000 in 1955, This was a gain of
6.8 per cent. Grocery stores handled 64
per cent of sales of macaroni,

Noodles amounted 1o $80,800,000 in
sales, compared with $75,580,000 in, 1956
and §72,200,000 in 1955. Sales gain was
6.3 per cent over previous year, Grocery
stores handled 63 per cent of total sales
volume,

'Pﬂ'. Rice Sales Increase

A competitive product —rice, showed
a sales increase of 5 per cent, with a
total of $125,540,000 in 1957 compared
with §119,570,000 in 1956. 71 per cent
of consumption moves through grocery
stores,

Soyp mixes tallied $26,000,000 in sales,
97 per cent through grocery stores, com-
pared to 1956 figures of $28,360,000.

Macaroni in Canada

Factory value of shipments by Canadian
firms in the macaroni and kindred prod.
ucts'incustry in 1957 totalled $12,734,000,
col red with $12,022,000 the preceding
year: The number of employees rose to
692)from 658 but salaries and wages [ell
to $1,885,000 from $§1,876,000. Materials
and plies cost §7,287,000 compared
with $6,712,000.

Shiptients of macaroni, spaghett, ver-
micelli, noodles and related producis
were valued at $11,588,000 with the pre-
vious year's total §11,124,0000 =

Macaron] Salmon Casseroles: Always a good
flavor duo, salmcn and macaroni are esdpe-
cially flavorful together In these Individual
casseroles,

Macaroni Salmon Casseroles
(Makes 4-6 servings)
1 tablespoon salt

3 quarts boiling water
2 cups elbow macaroni: (& ounces)

V4 cup butter or margarine
14 cup all-purpose flour -
V4 teapsoon salt i3
14 teaspoon pepper

2 cups milk

1 1-pound can salmon, drained
1 10-ounce package frozen peas

1 mediumsized onion, thinly sliced

Add 1 tablespoon salt to rapidly boil-
ing water. Gradually add macaroni so
that water continues to boil. Cook uncov-
ered, stirring occasionally, until tender.
Drain in colander.

Melt butter or margarine; add flour,
14 teaspoon salt and pepper; blend.
Gradually add milk and cook over low
licat, stirring constantly, until thickened,
Bone and flake salmon, Combine salmon,
peas, onion and macaroni with white
sauce in 4 to 6 individual casscroles.
Bake in moderate oven (350°) 30 min-
utes. Garnish as desired.

Rice-A-Roni

Distribution of a new product, Rice-A-
Roni, has bLeen.started in the northern
California market by Golden Grain Maca-
roni Companyy” e

October, 1958

Rice-A-Roni is a niixture of rice ang
vermicelli “{a-small macaroni cut), f,
vored with herbs and chicken siock,

The new item's package, which o
vides an economical serving lor six, con.
tains the principal ingrediems already
mixed and a separate foil envelope (i
the herb-flavored chicken stock,

Golden Grain exccutives say they are
aiming the product’s appeal 0 house
wives as an “eplcurean dish easy 1o pre
pare,” and they predict a strong respone
throughout their marketing arca.

To provide a variation from the pou.
tnes and rice menu, Rice-A-Roni iy sy
gcstcd as a natural accnlnpnnimuut with
meat, fowl, or fish. It is also reconmended
as a prime casserole ingredient,

Headquartered in San Leandro, the
Golden Grain organization is a major
supplier of macaroni products through
out the west,

Convenience Food Sales Up

Consumer purchases of a representr
tive group of grocery products at mid
year were up 10 percent over last year.
Individual groups show:

e Canned and frozen foods were vp

10 percent,

e Houschold products were up 6 per

cent,

e Fats and oils were down 2 percent.

e Fresh citrus fruits were down 2 pr

cent.

e Canned and frozen juices were vp

14 percent.

Some interesting individual dollar v
ume teends include: For the year to date.
cereals up 6 percent — milk products up
7 percent — prepared desserts up 12 pere
cent. Colfee is down 9 percent, heaus
prices are down 11 percent although com-
sumers are buying 3 percent mott
pounds.

The point of these statistics is tht
Mrs. Comsumer, in exercising her "¢
ereign right of choice,” is always secking
maximum value. This results in ©F
stantly changing purchase patterns—and
that is exactly what is happening tod,

However, nowhere [s this power
choice shown more clearly than in are
where the unemployment problem
become acute. Although housewives 2
these economically depressed meas it
still spending as much on® food 8 the
did a year ago (due to builtin ceonomk
props such as unemployment conpens
tion), several purchasing patternt are
veloping in these arcas which diller froo
the rest of the country. For example: ¥
stant. coffee purchases are stronger bet
than elsewhere . . . margarine purchd®
have Increased . . . so have purdhast
macaroni and spaghetti products.

Frozen Casseroles ;
Stokely:-Van Camp, Inc., is introduciat
seven new frozen “Carefree Casseroles

aluminum packages. They are: chicket/

and noodles, creamed chicken @
cuits, “Tenderoni” and becl, potal
au gratin, spinach loal, chopped hf‘l’
barbecue sauce, and wTenderont’ r
gheese, g ! o
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

| y-vitamins and Minerals Enrichment Assays.

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

3-Semolina and Flour Analysis.

]' t-Rodent and Insect Infestation Investigations.
Microscopic Analyses.

\ s-SANITARY PLANT INSPECTIONS AND
{  WRITIEN REPORTS,

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

E .?M dependable
uniform quality

DURUM

SEMOLINA <
GRANULAR 7
PLOURS g T

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wis.
2uality Since 1556
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N-RICHMENT-A"

FOR PLUS
QUALITY

~in handy wafer
or powder form

—convenient
nationwide °
stock locations

—write for
descriptive
literature

N-B4-53

WALLACE & TIERNAN

INCORPORATED
25 MAIN STREET BELLEVILLE 9 N J

BIANCHI'S
Machine Shop

221 - 223 Bay St.
San Francisco 11, California

Western States
Macaroni Factory Suppliers
ond
Repairing Specialists

40 Years' Experience
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FOR SALE — Clermont Noodle Cutter, wig
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Al & ' five sets standard cutting  widih ol =N
‘{1| M J Dough Dreaker, Noodle Dryer consisting of ]
B §or e two units, I'reliminary Dryer and Finip
¥ A I‘ern:r.n!n exn.gllml :Iu“::l""l‘::"'im npeRlin ; i
| now. Reasonably priced. Write nox 3, X : = X ¢
Macaroul Journal, Palutine, Hiinois. The minimum and maximum levels for enriched macaroni products as = B
35 Years Ago 15 Years Ago e required hy Federal Standards of Identity are as follows: 2 E 1
&}
e Joining the national Clean-Up and e NMMA Research Director, Benjamin INDEX TO = Iq} j
Paint-Up  Campaign  was recommended R, Jacabs reported on the provisions of ADVERTISERS ALL FIGURES ARE IN MILLIGRAMS PER POUND ™ |
for all food processing plants, A clean  the Wage Sl'.ll)ll[mliu:l Program lum&cr Min. Max. = p
food factory is an invaluable asset” o its  the jurisdiction of the National War - (
uwners. ! Labor Board covering workers making © i Page '| Thiamine Hydrochloride (By) v.vvevvvevnveanns 40 5.0 o ,'
e Survey conclucted by the Milwaukee 5000 dollars or less, : Amber Milling Division, C.T.A.... 3 Riboflavin (Ba) .vvvvivninrennrnsisnrnnnass W7 2.2 > i
Journal of 40,000 families in the Greater @ A public hearing on minimum wage i Mackies o F MNIOCIn S s v s sinnnisnan sn s i anyons snvafed 34.0 e
Milwaukee arca showed that 88,059, of  recommendations in the macaroni-noodle  Ambrette Machine Corporation........20, 11 T8 priiy b e e e Sl gt (SRRt (. (| 16.5 »

Silwaukee uses one or more of the  industry was calledd for October 28 by the  Bianchi's Machine Shop.......conneee 31 !
fmucaronl products. Administrator of the Wage & Hour Divle g L0 00 M, 6, G, n NOTE: These levels allaw for 30-50% losses In kitchen procedure. N |
soodman & Sons Company of New sion of the U, 8, Labor Department, New i ; : 5 Ay {
City, ‘who had been using their.  York, Buhler Brothars, lnc... -1 Suggested labeling statements to meet F.D.A. requirements:

an “Eat Mare Wheat and Eggs”
with®sliccess on window cards and street
car advertising, filed application for the
right to use the trademark “Goodman's”
an their products.

e The Liberty Macaroni Manufucturing
Co., St. Louis, Missouri, applicd for the
registration of its trademark “Ialma™ on
February 28,

e Frank A. Motta, secretary of the
Champion Machinery Company of Jolict,
Minois, completed a business tour of
the macaroni manulacturers’ plants in
the Pacific Northwest states and westernt
Canada.

e Frank W. Foulds, president of the
Foulds Milling Company of Chicago, is
back on the job, having fully recoverd
from his recent illness.

2% Years Ago

e Government officials showed friendly
attitwde toward the Macaroni Code as
finally presented by President G. G. Hos-
kins at the hearing October 5, 1938, in
Washington, D, C.

o ‘The Agricultural Adjustment Admin-
istration reported an increase of 61097
in the retail price of macaroni products
from February 15 to August 29, Prevail-
ing prices in February were 1446 cents a
pound while in August they had i
wreased to 15.5,

o Recent registrations of wademarks for
macaroni praducts were: “Golden Grain®
by Gragnano Products, San Francisco;
“White Pearl” by Tharinger Macaroni
Company, Milwaukee; and “Ronzoni” by
Ronzoni Macaroni Company, Long Is
land City, New York,

e The La Iremiata Macaroni Company,
Connellsville, Pennsylvania, was again in
operation, having been purchased by the
Jusse €. Stewart Company, Pittsburgh,
one of Pennsylvania's leading wholesale
foad firms.

e Joseph Piscitello, president of Quality
Macaroni Company, New York, passed
uway September 18,

‘e Western Eleatric Lamp Division cm-

ployed spagheud in an ingenous way to
speed the assembly of electronic tubes
used in the war cllort,

e Mr, and Mrs., Charles €. Rossouti, Ros-
sotti - Lithographing  Company, North
Bergen, New Jersey, having completed an
extensive coast-to-coast tavr visiting mac
aroni manufacturers, e potted the indus-
try was in a flourishing s dition,

e Charles Bonadio, Che.vick Macaroni
Company manager, was named chairman
of the newly formed Piteshurgh District
Macaroni Club,

e Ration Book Number 4 was distrib-
uted by the Office of Price Administra-
tion 1o more than 120 million persons.
1t will last approximately two years.

5 Years Ago

e The nucaroni  indusiry  approved
Dlends o extend the short durum supply
due to rust damage of the durum crop.
o 110 macaroni manufacturers and allies
enrolled to compose the 1953 industry
conferencé "t Bismarck Hotel, Chicago.
o Theme for National Macaroni Week
October 15:24: “Macaron Products are
Body Builtlers,”

e Betty Crocker saluted National Maca-
roni Week on her ABC radio show with
a Macaroni Saute recipe.

o NMMA President Thomas A, Cuneo
announced the Chairmen and Members
of all the Association’s regular and spe-
cial committees for 1953-1954,

e A, Irving Grass, president of the I, ]
Grass Noodle Company, Chicigo, wis
named chairman of the Food Committee
of the Chicago Division of the Confer-
ence of Christians and Jews,

o A. Palazzolo & Company, Cincinnati,
Ohio, introduced the Duncan  Hines
Brand of macaroni products.

e Lloyd Skinner, president of Skinner
Manufacturing  Company, Omaha, Ne-
braska, was elected Post Commander of
American Legion Post No, 1 of Omaha,
the world's largest legion post.

Clermont Machine Company..........

C der-Larabee Milling Company . 1
DeFranciscl Machine Corporation...... %,
Doughboy Industries, Inco..oeeeeeneene 3
Ganaral Mills, Ine.....oooeeeeecee Comur IV
Hottman-LaRoche, Inc...... ... ... Comt lll
Glann G, Hoskins Company ............. 1}
International Milling Company........... 1}
Jacobs-Winsten Laboratories, Inc....... i
King Midas Flour Mills ...
Maldarl, D, & Soms, Inc..ooonn L]
Merck & Company.......ocoevvee

North Dakota Mill & Elevato

Rossottl Lithograph Corparation ... Cownll

Sterwin Chemicals, Inc,.......
Wallace & Tiernan, Inc.

Cost Factors

About 75 percent of the rise in e
prices since the end of World Wi 1uo
be traced to three factors: Higher wiz
higher transportation costs, and hight
taxes, During the same period, net prahis
of grocery manufacturing companics have
declined Trom 4.1c per dollar of sls ©
2.6¢, reports Paul S, Willis, President.
Grocery Manufacturers of Americy I

Kuehn Appointed .
Henry E. Kuehn, exccutive \ilt'-||[ﬂ"
dent and general manager of King Mids
Flour Mills, was appointed to escuite
committee of F, H. Peavy & Co.

Peter Fortune -
Peter Fortune, 47, died August 27 1
Detroit. Hle was a native of Chicgo a

son of Mr. and Mrs, John L. Fortunt.
John Fortune was the head of the For
tune Brewing Company and macareht

manufacturing operation during the 1
1930's in Chicago.

For macaronl, spaghetti, etc,, from
which cooking water is discarded—

Four ounces when cooked supply the
following of the minimum daily require-

VitaminBy +.v....50%
VitaminBg .......15%

Iron vvvvevsensesa25%
Niacin .....4.0 milligrams

for batch mixing

ROCHE" SQUARE

ENRICHMENT WAFERS

Each SQUARE wafer
contalns all the vita-
mins and minerals
needed to enrich
100 Ibs. of semolina.
They disintegrate in
solution within sec-

onds . . . have finer, more buoyant par-
ticles . . . and break clean into halves
and quarlers, Only Roche makes
SQUARE Enrichment Wafers.

*ROCHE=-Reg. U. S, Par. OR,

VITAMINS ROCHE

For help on any problem involving enrichment, write fo

Vitamin Division ¢ Hoffmonn-La Roche Inc. * Nutley 10, N. ).

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERVICED
BY WALLACE & TIEANAN CO., INC, NEWARK 1, NEW JERSEY

'...I...I.'ll.I..-..ll................

For short-cut goods from which cook-
ing water is not usually discarded—
Two ounces when cooked supply the fol-
owing of the minimum daily require-

mentsi
Vilamin By .......50%
Vitamin By .......10.5%
171, T [ 3 3
Niacin .....3.4 milligrams

l....l..l..'O.lll.l..'..Q....l.lll...l.
.

for mechanical feeding
with any continuous press

enrichment PREMIX

contalning ROCHE V“AM'HS

1 ounce of this pow-
dered concenirate
added to 100 Ibs, of
semolina enriches o
the levels required
by the Federal
Standards of Iden-
tity. If you use a con-
\inuous press, get the
facts now on mechanical feeding of en-
richment premix with Roche vitamins,
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"Send today for this
sales-building ad mat
to help you

sell more spaghetti

Now, in addition to selling your prod-
ucts for favorite spaghetti-macaroni-
noodle dishes—you can sell them to
help eatisfy the homemaker's never-
ending desire to serve things new,
different and exciting.

This newspaper ad is the third in
our new seriea designed to help you
get additional sales and to build
prestige for your brand name. The
ads are available in mat form at a
mere fraction of their true cost. The
recipes featured were created by
Betty Crocker and tested by our
“fafhous consumer panel.

JST7 50¢ PER MAT .

Yo pay only 60¢ for each mat—a
resl bargain when 'you consider the
time, talent and material required to
produce them. And even more of a
bargain when you consider the extra
sales they'll help produce, Offer good
only in U.8.A. ¢

HOW TO USE? SIMPLE!L....

Have your newspaper type-set your
brand name where it appears in the
ad. Give insertion dates, You pay
only for space used.

WANT FLEXIBILITY? IT'S YOURS

If you wish, you can add, delete, or
rearrange elements within the ad to
make an entirely new or different
gize ad, Combine elements from other
ad mats to make multi-product ads,
Your newspaper representative will
gladly help.

Ask your General Mills salesman for
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{37  SPAGHETTI PIE
N made extra tasty with

YOUR BRAND SPAGHETTI
- * J SPAGHETTI PIE \ AR

7-o1 phy. thin spaghaiti
cheess

detalis—or use this coupon
—

DURUM SALES « GENERAL MILLS

9200 Wayzata Boulevard

Minneapolis 26, Minnesota

Please send. (quantity)
ad mats featuring Spaghottl Pic. I
have onclosed 60¢ for each mat,

Firm

Address.

City

General

Mills
DURUM SALES

Ml polls 28, MI t

.3'.-.- Parmesan choese
cup grated sharp Cheddar cheess
Cook_spagheiti by dropping it into 8 cu boili
nlud’-”-ur " h,p. nﬂﬁ &rin%:i::! l-uvr.." bo{I Coo“k'.
stirring constantly, 3 miputes. with tight-fitting li&
ve from hest and lat stand 10 minutes. linse wii
t water, drain.
Heat oven fo 350° (moderats), Mix together mluf- cheese,
E-lla Dy. pper, Cheddar cheese, and spaghettl. Place in
uttersd r:p-n. Top with allnd Parmesan chesse mix-
ture, Bake 45 fo 50 minutes, un ver knife | In canter
comes out clean, Serve warm garnished with parsley. May be
served in pie-shaped wedges with Mushroom or Tomato
Cauce, 4 fo 8 servings.
MUSHROOM SAUCE: Dilute | can condensed cream of mush-
room soup with }§ cup milk. Heat.
'IOI“'A’;O l.l:l‘.l . s
5 L Ml -oz, e2n tomalo seuce
tb1p. chopped onion salt and or to tasle
e hemog gruleinb begijen o s m’u i
utd onlon and green tter 1 onl
 colon sod green perpse Lo Tl bALEt e low pee




