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s vour packace A CONTINUING SALES -WINNING PACKAGE?

Yes, if it sells — and keeps on selling — from the point of purchase to the point of
preparation! And that’s what a ROSSOTTI-designed macaroni package does — because
it uses dynamic taste-tempting appeal in ever new and exciting ways to

INVITE THE EYE...
ENTICE THE BUY!

Rossolti designs-your package to perform an energetic merchandising service in the
supermarket — and.in: ke pantry. It’s a modern marketing package whose selling mes-
sage is conslantly worki‘iigjl'or you until the last ounce of macaroni is used, and then it
works even harder as a reminder to re-stock!

Why not let us show you how you too may have a package that will deliver more muca-
roni sales?

ossom.“nnn IN MACARONI PACKAGIN(:'-

A reliable Source of Supply Since 1898

Executive Offices:

ROSSOTTI LITHOGRAPH CORPORATION
North Bergen, New Jersey

Central Division:

ROSSOTTI MIDWEST LITHOGRAPH CORP.
Chicago 10, llinols

Western Division:

ROSSOTTI CALIFORNIA LITHOGRAPH CORP.
San Francisco 24, California

Sales Offices: Rochester o Bogton e Philodelphla ‘e  MNew Otleans o Los Angeles » San Juan o Orlande
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FOR UNIFORM AMBER COLOR
EVERY SHIPMENT, ORDER
AMBER MILLING VENEZIA

No. 1 SEMOLINA OR IMPERIA

DURUM GRANULAR

(= AWBE,

h

AMBER MILLING DIVISION

Farmers Union Grain Yerminal Assoclation

MILLS AT RUSH CITY, MINNESOTA ] GENERAL OFFICES, ST, PAUL 1, MINNESOTA

i




.

R

MACARONI
JOURNAL

Ofﬁ cers

e (L E RO AN L S e |

Horace P, Gioia
......Emanuele Ronzoni, Jr,

o o PP RTINS

February, 195
Volume 40, No, 10

e e —
Official publication of the National Macaroni Mannfae.
turers Association, 139 N, Ashland Ave., Palatine, Hlino

Address all correspondence regarding advertising or edi
torial material to Robert M. Green, Fditor,

.................. Albert Ravarino
3rd Vice Pres..................... Fred Spadafora
Secretary........ ...Robert M. Green 2 <.
Research..........coeuvvereuennnn James J, Winston ou uul‘
Emeritus.........ccccoevvveinineeeen M, J. Donna

.:Direcfor;’- .

Region 1
Region 2

Region

Region

Region

Region
Region
Region 9
Region 10
Region 11

3
4
Region b6
6
7
8

At Large

Past
Presidents

Joseph Pellegrino
Saverio Arena
Emanuele Ronzonl, Jr.
Raymond Guerrisi
Horace P, Giola
Albert S, Weiss

A, Irving Grass
Henry Rossi

Albert Ravarino
Péeter J, Viviano
Kenneth J, Forbes
Ralph Sarli

John Laneri

A, L, Katskee
Paskey DeDomenico
Vincent DeDomenico
Alfred Spadafora
Edward DeRlocco
Robert I. Cowen
Vincent F, La Rosa
Nicholas Rossi
Arthur Russo
Jerome L, Tujague
Robert William

James T, Williams, Jr,

Thomas A. Cuneo
Peter La Rosa

C. Fred. Mueller
Lloyd E. S8kinner
C. W. Wolfe
Louis 8, Vagnino

On Page
Lenten Tromotion . . e Al |
Progressin 1958 .. . . ... . |
Good Crop Year ... ... . ... 16
Top Salesmen ... ... ... 1
Washington Meeting ... %
Advertising Macaroni Nurition . ... A
Recipes & Changing Times ... ... 4
SummaryonEggs ... %
Short CutiLine -2 ol foe i B
Teflon Dies in Europe. ... ... . %
Cellophane Report ... ... . i
Retrospections ... .. ... . H
Index to Advertisers ; : il

Coii /9 hoto

Lois Conway samples the new recipe developud for 2
Lenten promotion, Olive-Salmon Noodle Ring. Spor
sored by the Spanish Green Olive Commission, Cano
Salmon Institute, Carnation Company and the Natiow
Macaroni Institute, the promotion is scheduled for bt
period of February 19th through February 28th.

Sublcrlplfnn rates:

DOMICELIS oo scrrcsrnccsrisrmiirsetsstrstisgatensins $3.00 per year

Forelgn

Bingle Coples

Back Coples

e §4.00 per year
B0c

The Macaron! Journal is registered with U 8, Patent Office-
Published monthly by the National Macarcal Manufacturen
Association as fta officlal publication since May, 19*
Entered as second-class matter at Palatine, Iil,, additions!

6e entry at Barrington, Ill, pending, under Act of Mar. 3. 187
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PACE SETTERS
A SHOWPLACE OF THE NATION!
SHOWPLACE OF THE WORLD!

OPEN AND SEE
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GOONGS COME FROM GOOD PLANNING
REPLMR "GRAVEYARD" OF DRY ROOMS

COUNT THEM! ONE -

Clirmont CONTINUOUS ‘0
EACH WITH A Clrmont LO! _
AT DISCHARGH DRYER UNIT
RONZONI! A FAMOUS NAME \IPRODUCT - MULTI-MILLION
DOLLAR PLANT - MUEEDOLLAR BUSINESS

DRYS THE

- FOUR - FIVE - SIX

JIACARONI DRYER SETUPS
(K REMOVER AND CUTTER
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- W Brand New Vacuum Process Macaroni Prgl There is something special ] &

The VMP-4, the GIANT of all ShOl't Cut Presses about Macaroni products made from l

i é IMPORTANT READING FOR THOSE WO WANT TO CUT PROCESSING C0

Check 9 C’érmunf
EXCLUSIVE Design Feature

often from New York to L. A, Let's have a different kind of meal—but with lots of appetite and
health appeal, Lot's have a meal that satisfies all the family all the time,
Everyone knows that macaroni products are economical—but do they
know that they can be "something special” dishes too.

o Large stainless steel screw affording 1300 1bs, P

|

Lal'l have “something special” Is the phrase that {s heard more and more !

|

per hour, |

e Electronically controlled to automatically proy
tion the correct amount of additional water net

A o % ) * N They meet all the requirements of big-family budgets to the most exacting taste of the gourmet,
1 | 1X.
to maintain optimum viscosity in the m To obtain that "something speclal” in your products use the finest—use King Mldas,

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

o Stainless steel duplex mixer.

e Onc piece housing simplifies extraction of
Screw extracted by removal of frant cap. No bok
nuts to remove, Easy, one man, handwheel open:

» Constant temperature control of witer circulaty
the housing maintains uniformity of product i

o Built-in automatic cutofl attachment. No ext
arm, no pole. Invisible externally.

e Variable speed on the cutolf attachment permis
ting prod -t with a single blade ranging fron
finest pastina to rigatoni.

e Space provision underneath the machine for i
ing preliminary shaker,

.

|
[
|
5 ' Ultimate In Adaptabilz'ty

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

T

Rb| OP!ioual Features i

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

.- Machine can be adapted for extruded noodle dough sheet.

Built for long life and constant performance,

Meets most exacting sanitary requirements.

e o nen g

DURUM PRODUCTS

| 'WHEN LESS THAN THE BEST WON'T DO, Luy Clormo

MlNNEAPOLlS@anesou

SR g ] r‘:’ﬁf'fg’f:
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Lenten Promotion

Pretty Lols Conway calls attention to the
|oint Lenten promation.

RELATED item Lenten promation
featuring the new recipe, Olive-
Salmon Noodle Ring, is scheduled for the
period of February 19 through February
28.

The Olive-Salmon Noodle Ring is a
colorful and appetizing dish for the
homemaker who will be shopping for new
recipes to add sparkle to Lenten menus,

The Spanish Green Olive Commission,
the Canned Salmon Institute, Carnation
Company, and the Natlonal Macaroni
Institute arc combining forces for this
nationwide sales evemt which will be
supported by merchandising aids, na-
tional advertising, and coast-to-coast pub-
licity in all media.

Full color ads will spotlight the Olive-
Salmon Noodle Ring promotion in the
March issues of Better Homes and Gar-
dens and Ladies Home Jourmal. Total
circulation: 10,141,966. These ads will be
backed up by regional and local level
newspaper and radio and television ad-
vertising.

Kits For Demonsirators

Ta gain television coverage for the
promotion, the National Macaroni Insti-
tute is sending a gift kit to 100 television
demonstrators, The kit features the recipe
and includes a can of salmon, a can of
evaporated milk, a jar of olives, a box of
fine egg noodles and an B-inch ring mold
to enable demonstrators to display the
recipe properly.

348,998 men in the grocery trade “will
see the Canned Salmon Institute ad for
the hig Lenten ticin in January issues
of Chain Store Age, Fool D'opics, Nargus
Bulletin, Progressive Grocer, Supermarket
Merchandising, and Supermarket News.

Merchandising  =ids at the pointof-
purchases include a 22 x 28 in. full color
poster board with casel. ‘The posier board
is also equipped with a diecut slot for
inserting an actual one-pound cn of
salmon, The poster shows each of the
principal ingredients plus a large appe-
tring illusiration of the new recipe.

Recipe pads are also available, along
with drop-in ad mats —one  for price
listings, the ather with the recipe.

Lenten Recipe

Here is the recipe for Olive-Salmon
Noodle Ring, 1o make six servings:
1 tablespoon salt
8 «quarts boiling water
8 ounces fine egg noodles
(about 4 cups)
Y4 cup melied butter
V4 cup fineiy chopped onion
2 tablespoons .all-purpose flour
1-2/8 cups (large can) undiluted Carna-
tion evaporated milk
I 1Ib, can salmon, drained and boned
1/3 cup sliced  pimiemo-stufled green
olives
Y4 cup chopped parsley
Add salt to rapidly boiling water. Grad-
ually add noodles so that water continues
1o boil. Cook uncovered, stirring occa-
slonally, until tender, Drain in colander.
Combine noodles and 2 tablespoons but-
ter; mix well, Press into buttercd B-inch
ring mold; let stand 10 minutes,
Meanwhile, cook onion in remaining
2 tablespoons butter 5 minutes over low

heat, Blend in flour. Gradually adid evyy
orated milk and cook over low heat umy
thickened, stirring constantly, Add sl
mon, olives and parsley, Unmold noodie
ring. Serve olive-salmon sauce inside ring
Garnish with whole olives.

Other Promotions

“Let's cock up a cookdn!” is a mid
winter promotion by the American Dain
Association. Among the  indoor-pimk
ideas are recipe and piciure for Trow
lone Spaghetti and another for Meatbal
Stroganoffl on Buttered Noodles.

Borden's has scheduled a six-week new
paper campaign in about 90 major m
kets to promote three of its cheese iem
during the Lenten season. Products to b
featured during the meatless holiday
include grated Parmesan and Romana
the ten varicties of cheese spreads, and
Borden's Chateau cheese loal.

Spagheuti Sauce Coupons

R. °T. French, Rachester, New Yol
will include coupons good for 10c off o
the purchase of its dry spaghetti st
mix, in ads in Februmy issues of Ladio
Home Journal, McCalls, and  Beuer
Homes & Gardens, ‘The half-page color
ads are aimed to tie in with the Leaen
szason. Other support will include TV
spots in major metropolitan arcas. Point
of purchase material will inclwle com
gated  merchandisers, shell - extenden

shell-talkers, shellstips,
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EVAN most important long goods plants
located throughout the world
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Completely transparent wall.

Automatic return of sticks in closed cir-
cuit.

Synchronized sticks unloader with cut-
ting machine.

Output over 900 Ibs. per hour.

AVAN

Dott. Ingg. NICO & MARIO

OFFICINE SPECIALIZIATE
MACCHINE E IMPIANTI PER PASTIFICI

GALLIERA VENETA - PADOVA - ITALY
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Progress In 1958

NINETEEN HUNDRED FIFTY-
EIGHT was a big year in the
macaronl business — big promotions; big
sales; big production; big, bright pros-
pects for the future,

The Macaroni Production Index cal-
culated by the Glenn G. Hoskins Com-
pany, industrial consultants of Liberty-
ville, Illinois, shows production close to
1,264,800,000 — 119, above 1957 and 11%
abave the previous record year of pro-
duction in 1948 when plants were work:
ing around the clock on export business.

Rising Consumption

The Hoskins Company predicts total
U. S. consumption heading towards 1,
500,000,000 pounds in 1970 with a per
capita consumption of 8 pounds in that

ear,

Estimated per capita comsumption for
1958 was 7.8 pounds, up from 6.6 pounds
in 1957 In analyzing the increase, they
djjcount the recession because the in-
crease began before that time and has
cdntinued since.

‘The improved position is attributed
primarily to two factors: (1) the accu
mulative eficct of the product promo-
tional program carried on by the Na-
vional Macaroni Institute through Theo-
dore R. Sills and Company, supplemented
by improved merchandising by individ-
ual manufacturers, and (2) availability
and widespread use of durum products.

The durum mill grind reported in the
Northwestern Miller amounted to 9,282,
607 cwts. in 1958, up 1,039,543 cwts. [rom
the previous year. This amounted 10
better than 12.5%, increase,

Good Crop Year

Weather and research made 1958 an
outstanding crop year. Development of
high-yielding, rust resistant_varictivs of
durum, better soil preparation and fer-
tilization practices, coupled with favor-
able temperatures and rainfall made pos-
sible a production of 22,077,000 bushcls
on, 829,000 acres for an average yield of
a record 23 bushels per acre.

The durum crop of 22,077,000 bushels
was just about 5,000,000 bushels short of
being enough 1o take care of the estimated
mill grind and quantity needed for sced,
cereal, and other vses through the hal-
ance of the crop year. Fortunately, an
estimated 6 to 10,000,000 bushels were
available in government storage to make
up the deficit. The industry was saved
from a seriows shortage in 1958 only by
the high yields experienced in the durum
growing area,

‘The quality of the present crop is ex-
cellent, color and processing character-
istics are good. Test weight is high.

i P s

Supermarkets do a fine fob of merchandis- :

ing macaronl. Here |s a display as a portion
of the macaroni department at Shells Super
Store, Mlami, Florida,

Action must be started at once and
completed befare spring planting to get a
mln!mum of 1,500,000 acres planted to
durum in 1959 if the macaroni industry
is to have adequate supplies, Growers
must be convinced thet they too have a
stake in the upward consumption of
durum products along with the macaroni
manufacturer,
High Egg Prices

‘The egg market has held sieady at a
high level for a long period of time. Part
of the reason for this is that the number
of laying hens was low last winter and
spring, resulting in a supply of eggs that
was small in relation to the demand.
During the spring and summer, laying
Nocks were built up and it was felt that
the increased flocks would influence the
prices past fall and winter.

So far, current receipts prices and yolk
prices have remained at high levels. How-
ever, the United States Department of
Agriculture reported that the production
of chicks by commercial hatcheries dur
ing November was up 15% from Novem-
ber, 1957, and up 43% [ron the 1952.
1956 average for the month.

Production of eggtype chicks from
January through November totaled 15%
higher than the fint eleven months in
1957. There should be a tendency for
lower egg prices due to the increased
supply.

Little likelihood exists that dark col-
ored yolk prices will drop because of a
very limited supply. There should be
casing of the price in the spring when

the efect of the larger laying flocks my
be [elt. &
Considerable talk occurred during 193
on the subject of standardizing yolk cola
by making it possible to us syntheik
beta carotene in yolks to give thema
darker color (Macaroni Journal, Apil
1958, page 27, Egg Color and Its Sland
ardization with Carotenoids; and Otte
ber, 1958, page 22, Progress in Egg Color
Standarditation). Many people in th
industry scem to favor permitting the
addition of beta carotene to give darta
colored yolks, but at year's end then
was no clear course of acton in th
project apparent. Most noadle manulx:
turers would object to the nccesity o
putting on their package some statemenn
such as “artificial coloring added”

Slow Price Adjustments

Despite higher cgg costs in noodla
price adjustments in the industry wen
slow to come, There was some change i
the fall when most Eastern manufacture
raised prices slightly while Mid-westen
noodle  prices remained  the same o
dropped due to competitive condition
Little change has 1aken place in the rnﬂ
of macaroni products since the fall o
1954.

Competition was keen and probath
the newly revised Trade Practice Rul
for the Macaroni and Noodle Prodw?
Industry, promulgated by the Fed!
Trade Commission August 1, had a ult
tary effect.

The need for disseminating more #
formation about food and nuwition ¥
strongly emphasized at the National Fool
Conference held in Washington in &
spring. Dr. Philip L. White, secreany ®
the Council on Foods and Nuition
the American Medical Association,
delegates at the 54th annual NM¥
meeting at Del Coronado that maar®
can fit into the meal pattern of &
American; it can be counted on 1o %
worthwhile amounts of many Im '
nutrients (if the product is enviched,
about 80% of the industry's produc
is); and that macaroni can be :
every kind of ‘therapeatic dict whid
certainly of interest 10 the medica
fession. He pointed out that fooct
not selected and combined into died
the basis of what they do not el
but rather on what they do - gl o
motion must be positive, In this ¥
advertising for the Journal of the A%
can Medical Association as WU
schoolroom wall chart with magaro?
tritional story to appear in “V
in Home Economics” has been r‘v'“
by the National Macareni 1ot

-
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automatically-controlled
Long Gioods Dryer unit at

CATELLI FOOD PRODUCTS,

LTD.

MONTREAL, CANADA

Automatic Spreader
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At the Grocery  Manulacturers  of
America fall meeting much was made
about the fact that food has become the
leading American industry and racked
up good gains in 1938, while hard goods
industries were struggling with the reces-
sion, Anticipating consumer demand,
good advertising and merchandising were
attributed as factors in this gain, Concern
was expressed, however, as to how tor
keep up with the problem of rising costs.
Since war's end, plant improvement and
awtomation have enabled manulacturers
to offset constantly rising wage rates, but
there appears to be a plateau now which
can only be offset by increased worker
productivity. One of the facts that
emerged from the recession was that
hourly wages could go up while industry
production was on the decline, More
macaroni firms participated in the Asso-
cintion's annual survey of wages and
policies in macaroni plants in November
than in any previous time, indicating that
labor costs arc a primary concern to
macaroni manufacturers.

Primary Business Problem

Obtaining good personnel in 1959 was
the primary business problem mentioned
most frequently by the retailers in an
end of the year survey conducted by the
National Association of Retail Grocers.
Twenty-seven percent said that geuting
the right people for the right job will be
their  higgest problem in the coming
year, i.ceping overhead down in order
1o maintain a reasonable net profit will
be the major problem of 28%. Twenty
percent expect keener competition, re-
quiring greater management efficiency, to
be the biggest problem they will face in
1959, Expansion financing, increasing
volume, controlling gross profits and la-
bor costs, and mergers will be ather busi-
ness problems conlfronting retailers in
1959,

These problems will be commeon to all
clements of the food industry. It was
appropriate that the Winter Meeting of
the National Macaroni Manufacturgry,
Assaciation was devoted to a manage-
ment seminar on “Developing Executive
Skills."

Good Crop Year

1958 will be remembered for the re-
markable final crop returns over wide
areas [rom ‘T'exas north through the
Pralrie Provinces of Canada, states Don-
ald G. Flewcher, Exccutive Sccretary, Rust
Prevention Association, Drought reduced
crop ylelds in extreme northern and
northwestern North Dakota, castern Mon-
tana and over wide arcas of the Prairic
Provinces. Wheat stem rust developed in
certain areas of the Pacific Northwest and
somewhat dimmed an otherwise favorable
local crop production picture in  the
Palouse district ol Oregon, Washington
and ldaho.

Overall rust damage in the Great
Plains and in western Canada was light,
Stripe rust, unusually heavy and wide-
spread in the Great Plains for the second

HE

consecutive year, was found on wheat in
Minnesota, North Dakota and  eastern
Montana for the first time. but caused
little damage.

Long-time rescarch which led to the
development of high yielding cereal crop
varicties, better soil preparation and fer-
tilization practices coupled with favorable
temperatures and unusually timely rain-
fall over most of the Great Plains, made
the 1958 crop possible, Despite light dis-
case losses this year, concentrated, exten-
sive ncreages of Selkirk wheat in the
Upper Midwest and Canada, which can
be attacked by known biotypes of race
158 and other stem rust races, make the
potential rust threat as serious as ever,
Fortunately, new races of oat crown rust
which can attack all U, §. and Canadian
oat varieties, were scarce in 1958, Attacks
of the severnl barley leal diseases which
have damaged Upper Midwest barley in
recent years, and aster yellows—a virus
— which damaged flax last year, were
light in 1958,

Crop Research Programs Swengthened

Federal funds for rust control and crop
research were increased by $225,000 this
year, This occurred only after presenta-
tions were made by the Rust Prevention
Association to Congressional committees
of the critical need for funds to even

*maintain-research in the face of rising
costs. The new muney permitied some
expansion of rust rescarch on wheat, oats
and barley as well as sirengthening basic
and applied research programs on harley,
flax and oats.

The need for additional support for
crop research will be presented to several
of the state legislative hodies soon after
the first of the year,

Winter Testing in Puerto Rico
Expanded

Winter rust tests of wheat and oat
breeding lines on Puerto Rico have been
expanded, Sources of resistance to the
dangerous Landhafer races of oat crown
rust were first located in this test pro-
gram last winter, Research workers have
already made comiderable progress in
combining this resistance into  useful
commercial oat varictics, However, ade-
quate testing and multiplication of seed
will take time and releases of sced are
at least several years away.

MACARONI] JOURNAL
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Currently nearly 5000 oat hreeding
lines and 2100 bread wheat and durum
lines are being grown on Puerto Rico, in
several isolated test plantings, where the
can be exposed to threatening rst raw
without danger to mainland cercals. No
races except those already found in ow
North American ficlds are used in thee
tests.

Winter Plantings in Mexico

Nearly 8000 wheat, oat and  barley
breeding lines from experiment stations
in the United States and Canada wert
sceded under Rust Prevention Asocd:
tion supervision at Ciudad Obregon
Sonora, Mexico, last fall. More than 0
barley breeding lines from Upper Mid
west experiment stations were included
this year. These plantings bring the nun
ber of cercal breeding lines tested and
increased during the five winters of this
cooperative program to nearly 50,000

Fall Rust Development and
Current Crop Conditions

Over summering and fall developmen!
of all rusts on volunteer cereals was mu
heavier than wsual this year over wik
areas of the central and southern Graat
Plains. Wheat leal rust and oat cox?
(leaf) rust were heavier than the sua
rusts. The wheat rusts spread from volis
teer grains to fall seeded wheat whid
was generally infected in Teas, OWb
homa and Kansas by the time wheat be
came dormant. As usual, fall rmllmiﬂ-
tion in the South is only one link in
yearly rust cycle. This rust i us
almost completely wiped out before fo!
free days come again next spring. R
survival and subsequent developiment 3
matters to study next spring,

Despite generally good subsoil ot
reserves, topsoil moisture was short o
wide areas of Nebraska, Kamas, o
homa and Texas at seeding time. G
nation of fall seeded wheat was 310 y
stands in some areas were spotl) !
root development was limited. Sat
moisture in late November and ¢
December helped prevent . further af
deterioration. Snow cover, where P
helped protect plantings [rom
freezing to sub-zero temperaturcs
quent temperature and molslunw
tions will determine how these
stands will survive the winter.

February, 1959

Braibanti - Milano

DOTT. INGG. M. G. BRAIBANTI & C.—Milano-1, Via Borgogna
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modern installations for
modern macaroni plants

R {OERTE
T

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

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

Preliminary Dryer Model “TELEC.”
Final Dryer Madel “TELESS."”

Hundreds of similar installations are working all over the world.

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., Inc.,
2036 East 27th Street, Los Angeles 58, California
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TOP SALESMEN

THE MACARONI JOURNAL

Ed Best (left) is congratulated by Thomas A, Cuneo (second from the right}, Ronco
president, for twenty-five years of service. Tom Inman, between the two, and Jim

Gillles ({right) recelved awards for being *
recipients of gold watches.

Ronco Representatives Mest

Ronco representatives met at the end
ol the year in their annual sales meeting
at the home office in Memphis, Tennessee,

Top salesmen for 1958 were honored
and advertising and promotion plans for
1959 discussed,

Sales Manager Bob Ferguson conducted
brainstorming, sessions where ideas were
exchanged on merchandising, packaging,
visual aids. Mr, Ferguson reports that a
high percentage of the ideas offered last
year were put imo practice and brought
good resulis,

Persanal interviews for each man with
top management were arranged during
the three day period,

In general sessions Rabert M. Green
explained the operations of the National
Macaroni Manufacturens Association and
Mational Macaroni Institute, Len Juengl-
ing, marketing and merchandising man.
ager of the Simon and Gwynn Advertising
Anency, told  the  representatives 1o
shurpen their sales story, tell it often
enopeh, and not o take anything for
o sted —suggesting  that cach call be

. made as a first call. He urged continuous

cmphasis on quality and instore mer-
chandising as ways to help the supermar-

et operator with his problems and efforts
Jor greater volume,

Sales Film Shown

1 Dartnell sales film stressed that suc-
cessful selling is the combination of useful
Lnowledge coupled with enthusiasm. En.
thusiasm was defined as knowledge on
five,

A good luck coin to serve as a reminder
of the points made in the film was given

T

"Tops in Ronco-for 1958." All three were

to each man present. On one side of the
coln knowledge is displayed as the key
to sales, while on the other side there
are three portions: good family relation-
ships in the home; health and energy;
and sincerity.

Selling Principles

Ronco president Thomas A. Cuneo
summarized selling principles in  four
points: (1) you've got to see your pros-
pect; (2) you've got to tell him; (8)
you've got to show him; (4) you've got to
close the sale and get the order.

What Makes A Salesman
Professional?

Kenneth B, Haas, chairman of the de-
partment of marketing at Loyola Univer-
sity in Chicago, lists the following char-
acteristics which are usually associated
with salesmen having professional status.

1. He is extremely time conscious. He
knows that his experience is a big asset,
Ile operates on the MUWT formula:
“maximum_utiliration of waste time."

2. He plans, plans and plans, He or-
ganizes himself 1o carry out his work. He
knows exactly what he wants to do. He
takes nothing for granted,

3. He requires liitle supervision and
direction, He largely plans his own activi-
ties, but secks advice and counsel when
needed.

4. He s sesitive 1o the problems of
his supervisors and management, He al-
ways considers the effect of his activities
on the welfare of others,

5. He does not work by the clock. He
adjusts his working hours to meet the

T

.and shares them with his fellow salesmen.
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6. He constantly seeks sell-improwe. ’ g g ; % 5
ment. He takes advantage of every oppor. B ™ L . \
tunity to improve his selling skills, knexl
edge and understanding,

7. He contributes to the skill and
knowledge of his profession. He develop
new ideas, new plans, new approachs

8, He realizes that the sale of a prod:
wct or service must mutually benefit both
buyer and seller,

9, He is able to translate technical
data, knowledge and appreciations about ! . ' \ -
his product or service into benefils re 4 _ \ p) g

; \\
lated to his prospects’ motives for buying

n ® e \ \, 4
10. He does not rely on oral presenix N :I&W &y A\\S\

tion alone, He uses visual sales tools to [N N . WS i \
prove his claims: survey reports, busines ; \ .

data, charts, graphs, maps, photoy,
sketches, samples, the product iusell.

11. He knows the high psychologial
value of asking questions and listening
1o inflate the prospect's pride; to leam
his needs; to learn his interests; 1 Jam
what to say; to ferret out his objections
to know what he is thinking,

12, His chiel desire as a professiond
salesman is to render service, He exem
plifies the “'service principle” to the high
est degree and widest extent,

Merck Promotion 3
Albert W. Merck has been appionted
asslstant to the exccutive vice president
of Merck & Co., Inc., said Henry \\‘.
Gadsden, who announced Mr. Merckd
appointment,
ph‘:::'. Merck's responsibilities will be
principally in the area of company mat

kc""lg, P',""(:“:":"mp"li:::“"': :,,l't’lh:[’m::i More and more homemakers are fast learning macaroni products are a
ment he ha | - -

/ . 955 e rcofzoi answer to the problem of rising food costs. For only a few pennies per
d‘f\lltlxmhllcdric‘:‘Ill::'ln::“:: ll)tilc c:::-'L:.r'l":“ 1 ;ortion a countless variety of tempting macaroni product dlghes can be served.
background of experience in the OF With no other food on grocery shelves today offering so much in nutritional value
pany’s commercial activitics since 319:1:: for 8o small a cost, there is a steady swing toward macaroni products.

:{:;.:::;cd“:‘ < J;‘:n:,i,:,“,:agr:tta[“I:E:mﬁm Yes, today's market for macaroni proc!ucts iBa gr;wing mu;ket. ffl.‘.cm-
manager of the chemical division's &% sumer acceptance of your macaroni products is assured when you depend on
coast braach, and in several other o Capital quality to give your products real eye and taste appeal. Capital semolina

keting and merchandising capacitie: and durum flours will help your sales curve. i
Harvard Graduate

A graduate of Harvard Univenith, M
Merck enlisted as a private in the i
Field Artillery, Massachusetts Natio
Guard, prior to World War 11, and 'lﬂ‘
on active duty from 1941 to 145 in ot
South and Southwest Pacific theater
taining the rank of first liewienant.

Mr. Merck is a son of the late e
W. Meick, formerly chairman 0
board of Merck & Co,, Inc.
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Washington Meeting

N December 11, 1958, Secretary Ar-

thur 8. Fleming of the Department
of Health, Education, and Wellare called
a meeling of approximately 200 indi-
viduals representing different facets of
the food industry in Washington, D. C.
Among those present was James J. Win-
ston, Dircctor of Research for the Na-
tional Macaroni Manufacturers Associa-
tion,

‘The purpose of this mecting was so
that the Food and Drug Administration
could become better acquainted with the
problems of industry. This was the first
time that such an informal mecting was
held under the auspices of the FDA and
HEW, Some of the matters of pertinence
which were brought up follow.

Food Standards

Food Standards may be established
when there-is a showing that they will
*“promote honesty and fair dealing in the
interest of consumers.”

Standards of [dentity spocily the com-
position of the food, including “optional”
ingredients not required but permissible.

Standards of quality set limits as to
defects, color and other factors which are
measures of relative desirability of the
food.

Standards of fill of container set mini.
mum limits on the amount of the food
which must be in the container,

Manufacturers who wish to market ex-
perimentally a food which does not com-
ply with the identity standard may apply
for a test-marketing permit. The purpose
of such experimental marketing must be
to obtain information on which to deter-
mine whether to ask for a change in the
standard.

Controversial issues cither in the origi-
nal formulation or in the amending of a
standard are determined at a public
nearing. Noncontroversial standards or
amendments can be issued without public
hearing. Parties adversely affected by a
tinal order setting or amending a standard
may raise issues for determination at a
pulllic hearing by filing objections.

Safety of Additives

In the past, controversies have arisen
< ver the salety of additives proposed for
use in standardized foods. Under the new
Food Additives Amendment, safety of all
additives will have to be cleared by FDA
under a scparate procedure, and the
j-fae need not arise in a standards hear-
ing.

It was fele that the food standards are
rather rigid inasmuch as it takes a long
time to revise the Standards of Identity
when an improvement is needed. This is
not due 1o FDA inefficiency, but primarily

JAMES ). WINSTON

is caused by the reduced personnel that
prevails in this department. Many in the
audience of this meeting lelt that more
attention on the part of Congress should
be given to the recommendations of the
Citizen's Advisory Commitice, who sev-
eral years ago recommended that the
allocation of funds to the FDA should
be increased by 300% to 400%, in order
to permit the FDA to do a more effective
job

Additive Legislaton

Another matter discussed was the re-
cent legislation pertaining to food addi-
tives. The saflety of food additives must
be established before they may be used
commercially in food or feed subject to
Federal jurisdiction, The law that re-
(quires this is the Food Additives Aménd-
ment to the Federal Food, Drug, and
Cosmetic Act, signed by the President on
September 6, 1958, It was the general
consensus of thought of those at the
meeting that the bill was an excellent
amendment.

Under the law, safety tests will be per-
formed by the person who wants to pro-
mote a new additive, and the best results
will be submitted to the FDA for study.

A regulation permitting the additive
to be used may be issued il the evidence
clearly demonstrates that the material is
a suitable component of food. FDA is not
allowed to sanction an additive use which
would promote deception of the con-
sumer, The hope was expressed that
sufficient funds would be allocated to the
FDA in order for them to do a prompt
and effective job in silting additives and
making certain that only those that show

compliance with the toxicity regulatio
are permitied to be used in [oods,

Although there is a model Fedn
Food, Drug and Cosmetic Act, this my
only been adopted by 18 states. Many
manufacturers run into difficulties with
different state executives who citler my
have their own [ood laws, or who my
interpret the Federal Food, Drug Rege
lations in various ways,

Uniform Regulations

Commissioner Larrick said that abou
two years ago, the Association of Food
and Drug Officials of the U. S. decided
to loak into the possibility of climinating
discrepancies in the interpretation of lood
regulations throughout the Union, Thy
appropriated $2500 initially 1o begin 2
study to determine what should be done
so as 10 have more uniform Food and
Drug Regulations throughout the coun
try. Mr. Austin of the National Cannen
Association called for uniformity in is
terpretations of regulations. The hope
was expressed that funds would be appro
priated to expedite this study by the
Association of Food and Drug Officiab
to bring about uniformity both in Food
and Drug Regulations and in the inter
pretation and exccution of the laws.

The Federal law passed in 1938 pro
hibits false and misleading labeling o
food, drugs, devices, and cosmetics and
requires certain Information on the labeh
or in the labeling of such articles. The
philosophy of the law is that the ot
sumer has the right to know all lic shoul
knaw about a product to use it inteli
gently and safely and that he should nt
be misled by false and misleading statt
ments, designs or devices. Thus,
“label” is the foundation stone of prop!
consumer  understanding of his [
drug, device, and cosmetic supply.

Labeling Improvements

FDA is intensifying its enforcemee!
and educational activities to impro*
labeling. FDA activities are dirceied 1
only to insure that the labeling conu®
the information specifically required B
the law, but alio to see that this info®
mation appears with the degree of
spicuousness and legibility the law
tended. The law specified that informait
specifically required to be on the B
or in labeling be so placed and In ¥
terms as to render it likely to be I
and understood by the ordinary indi
uval under customary conditions ©
chase and use, Location on the P:o‘:“(
size of t and style of type:
of type ‘,\"ll:;l bad:griund: relative PL';
inence with réspect to information ™
is not required by law — these a€
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of the factors to be considered in deter.
mining whether the label complies with
the law.

Labels and labeling may alsa be in
violation because of the omission of im-

rtant information, or the use of liter-
ally true statements which create a mis-
leading impression to the consumer,
Pictures and designs on labels may also
be misleading.

FDA is seeking to inform consumers of
the importance of reading the label to
obtain the protection the law provides,

Enrichment Legends on Macaroni

In the discussion period, Mr. Winston
brought up the point that manufacturers
of macaroni and noodle products are
disturbed because it is necessary to make
an enrichment declaration or legend on
the package which takes up quite a bit
of space, This Is the expression: “Each
4 ounces of this product when cooked
spplies not less than the following pro-
portions of the minimum adult daily
requirements of these essential food sub-
stances:  Thiamin 50,09, Riboflavin
5,0%, Iron 32.5%, Niacin 40.0%." He
expressed the hope that FDA  might
considler the simple statement “enriched”
sufficient. This legend is always imprinted
in small type, and the fact that the prod-
uct is labeled “enriched” should satisfy
the dietary regulations. Commissioner
Larrick said this would be taken under
advisement.

The question was asked as to what
cwnstituted a high protein food. Com-
misioner Larrick replied that this was
being considered by the National Re-
search Council.

Anud-Oxidant Labeling

A criticism was directed at the present
1equirement of the FDA stipulating that
commercial names of all antl-oxidants be
placed on the label. This is very con-
fusing to the consumer, and Commissioner
Larrick said that at the present time they
were considering making changes so as
o wse simple names which would nat
dismay or disturb the consumer when see.
ing them on the label,

The matter of treating food products

b ¥ith atomic radiation 10 eliminate insect

infestation was discussed, It was revealed
that the Quartermaster Corps has been
tlﬂll!“ some interesting work in this di-
tection, which they deem to be success-

| ful. However, the cost is prohibitive at

the present time,
Radioactivity in Foods

In 1956, FDA began program to de-
lermine “maturally occurring”  radioac-
tivity In foods packed prior to 1945
(Atomic Year 1), in order to be able to
Tecagnire and measure any increased ra.
dioactivity in our food supply as a result
:t weapons testing or industrial uses of
h:':nic energy. FDA sought the aid of
it Rﬁlm and of industry in its scarch
mlﬁyin:nnul foods, The response was

"!“s"“l"“ of pou-1945 and current pro-

ttion af selecied canmed frufts and

e pud WL, T P
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vegetables were also collected for com-
parison with the pre-1945 samples,

FDA scientists, in reporting on this in.
vestigation, concluded:  “Compared 1o
food samples produced prior 1o 1945,
this survey shows that the great wmajority
of post-'45 samples do not carry signil-
fcant burdens of radioactivity, Notable
exceptions are certain sea foods, dairy
products, and tea Bu the current levels
of these products are well within safe
Timiis,

Fallomt from weapons tests and peace-
time uses of atomic energy will result in
some contamination of soils and rivers
with radioactive waste products. Contin-
uous monitoring of our food supply is
essential 10 make sure that the radioac-
tivity levels of all products remain within
safe limis,

FDA is guided by “maximum permis-
sible concentrations” of radioactivity as
recommended by the National Commiuee
for Radiation Protection and Measure-
ment,

Among other statements:

FDA and the Consumer

The 20 years since 1938 have been an
era of tremendous progress in the food
and drug industries, The familiar foods,
the new medicines we take in sickness,
have been changing in a thousand ways
unnoticed by most of us. Several hundred
new chemical food additives have made
possible  better amd  more  convenient
foods. Crop Lemicals, including insect
cides, fungicides, weed killers, and plant
growth regulators, have made possible
the wonderful array of fresh fruits and
vegetables in our supermarkets, A suce
cession of mirde drugs has virwally
revolutionized the practice of medicine.
Seventy percent of the drugs prescribed
today were unknown 20 years ago.

We enjoy a healthier and more nutri-
tious diet than we did in 1938, but the
problem of insuring the safety of chemi.
cals used in or on fowds has become infi-
nitely more complex. We have the world's
finest drugs to protect our health, but,
here again, the job of insuring they are
safe and effective has become larger and
more dilficult.,

Citizens Advisory Commitiee

By the end of World War 11, it was
clear that the responsibilities of the Food
and Drug Administration [or protecting
the public had completely outgrown s
ability 1o discharge them. A comminee
of distinguished citirens was appointed
by the Secretary of Health, Education,
and Wellare in 1954 to make a sindy of
the adequacy of FIYA's facilities for doing
its joh, In its 1955 report, the Committee
recommended that FDA's Facilities and
stafl be expunded three- to fourfold in a
period of five 10 1en years, For example,
they recommended we should have 1,000
inspectors, instead of the 250 we had at
that time. Bwdget increases since tha
time have brought the number of inspec
tors to 385,

The Citizens Advisory Committee also
recommended that we siep up our edu-
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cational and  infornation  programs  for
both industry and consumers, This we
are attempting to o, The program on
nutritional  quackery, mentioned  clse-
where, is an example.

Customer Contributions

However, there s another side to this
coin. There should be a flow of informa-
tion from the consumer fo FDA, as well
as vice versa, Consumers have a contri-
bution to make to the democratic process,
in the executive as well as the legislative
branch of the Government. Consumer
apinion often is, or would be, helplul in
reaching an administrative decision, FDA
has felt the lack of consumer representa-
tion at food standards hearings, for ex-
ample.

But il consumers’ views are o be help-
ful, they must be based upon good under-
standing of the facts. And well informed
consumers serve as their own curh against
many types of potential vialations.

Quackery

uiackery in the United States is one
ol the nation’s biggest public health prob-
lems, yet one that s receiving compara.
tively little attention, We an only guess
at its size f[rom what we see, It has been
reported that mail order promotion of
medical frauds is at the highest level in
history. ‘The FDA cn deal with only one
phase of the problem — interstate com
merce in foods, drugs, medical devices
and cosmetics that are worthless or dan-
gerous for their intended purpose, o
which are misbranded by false or mis-
leading promaotion. State medical practice
laws must deal with other aspects.

Types of Quackery

In recent years, three types ol quackery
have become of major himportance, These
aret (1) worthless cancer cemedies; (2
worthless therapeutic devices represented
[or the prevention and reatment ol seri-
ous discases; (3) nwiritional  quackery.
The latter may take any one of several
forms, Lectures by selbsiyled “experts” on
nutrition, door-10-door  promotion ol
over-priced vitaminamineral combinaticns
with extravagant i for prevention or
treatment of disease, and promotion of
food supplements by misleading advertis-
ing and labeling are among the mos
common.

Educational Problem

Quackery is an educational as well as
an enforcement problem. The enl ree-
ment program  must  be  supplemented
with more information 10 the pului
about good medical care and how to ob
in it. Millions of copies of periodica’s
have heen  published  containing  paid
articles Lauding fake wreauments and -
tucking the edical profession and e
FDA.

A great deal of “grass roots” interest is
needed il we are ever 1o control guacke v,
The  cducational  aspect,  particulariy
against nutritlonal quackery, has been
tackled in a three-way cooperative pro-
gram by the American Medical Assacia-
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tion, the National Better Dusiness Bu-
reau, and the Food and Drug Administra-
tion. The aim ol this program is to
provide the facts by which persons may
evaluate the claims of the nutrition
“quack,” and thus to help dry up the
market for the worthless or misrepre-
semed product,

Pesticide ‘Rulduel

Pesticides are today considered essen-
tfal for the production of our fruits and
vegetables. Many of them, even when
used properly, lcave residues in or on
food, The objective of FDA is to make
sure that the amount of pesticide residue
that remains on the crop as shipped will
be completely safe for consumption. Be-
cause minute quantities of pesticide resi-
ducs may be ingested through the human
life span, appraisal of safety must include
attention to the possibility of chronic
polsoning. Amounts of residue sufficient
to cause immediate illness are most un-
likely.

% To establish a pesticide tolerance a
manufacturer or other interesied party
submits a petition to FDA and to the
Department of Agriculture. The petition
must tell what the pesticide is and how
it is to be used, and must report on
toxicity studies of the pesticide when it
is consumed throughout the life span of
test animals such as rats or dogs. The
petition must also show what remains on
the food crops, and must give the ana.
Iytical method by;which the residue was
determined. e

Will It Be Useful?

USDA scientists determine whether the
pestiade will be useful in Agriculture
and also estimate the amounts of residue
likely to remain on the food, Then FDA
scientists study the experimental data in
the petition, and all other available in-
formation including that from USDA.
On the basis of this study, FDA stab-
lishes a tolerance that mects both the
requirements of consumer safety and the
needs of agriculture. A “zero” tolerance
may be established if FDA concludes the
substance is not safe for consumption in
apy amount.

s DA investigates spray practices, ex-
wtines samples from shipments of fruits
-1l vegetables where excessive residues
re suspected, and removes from the mar-
k:t (through Federal Court seizure) any
shipments found o contain residue in

excess of or not covered by u safe toler-
ance.

FDA cooperates with state and local
authoritics responsible for the safety of
products produced and consumed within
the same state,

Pesticides shipped in interstate com-
merce must be registered with USDA,
Before registering a label, USDA takes

. into consideration whether the directions
for use will result in residues within any
tolerance set by FDA, Growers, therefore,
have one simple rule to follow: read the
label and follow directions—as to crops
specified, the amount specified, and at the
growth period specificd, If directions on
the registered label are followed, residues
will be within FDA tolerances.

Color Additives

New scientific findings show that the
prezent Federal Law regulating the use of
coal tar colors in foods, drugs and cos-
metics needs revision. The Government
should be permitted to specify the con-
ditions under which a color may be used
when it is approved for use in such
products.

Some of the features the Department
of Health, Education, and Welfare be-
lives should be in the Federal Law are:

1. The law should apply to any color
additive, Continued wuse of the color
should be based upon its safety, not upon
the date it was first employed.

2, Belore a color additive may be mar-
keted for use in food (or drugs or cos-
metics), its suitability for such use should
be established and it should be placed
on a permitted list by the Government.

8, Where necessary, the purity and
suitability of individual batches of per-
mitted colors should be certified by the
Government before marketing. But where
certification is not necessary, the Govern-
ment should have the authority to exempt
a color from the certification requirements.

4. The bill should expressly forbid the
listing of a color for a use which will
promote deception of the consumer or
violate any provision of the Federal Food,
Drug, and Cosmetic Act.

Food In ltaly

“Whereas only the very credulous would
suppose that Italians live entirely upon
pastaciutta and veal escalopes, the enor-
mous varicty of their local dishes is quite
unappreciated outside Italy, and the

FINAL GOVERNMENT FIGURES — 1958 CROP REPORT IN BUSHELS

1958 Production 1957 Production  Av,, 1947-56

Al WHERL e eeeerenemeann ] 162,21 B 000 950,662,000 1,116,216,000

' “inter Wheat . gomm—— 8 {12 2R 710,776,000 849,604,000

Au Spring Wheat. e 282,294,000 239,886,000 266,611,000

[ urum Wheat ... e 22,077,000 59,680,000 29,900,000

Gther Spring Wheat ... 260,217,000 200,206,000 286,707,000
ol

DURUM PRODUCTION BY STATES IN BUSHELS
1958 1957 1956 1955

Minnesota 570,000 2,138,000 874,000 403,000

North Dakota ... ..19,176,000 26,640,000 19,600,000 15,250,000

South Dakotat ... 1,491,000 1,947,000 1,010,000 746,000

Muntana ... : .. 840,000 8,655,000 18,093,000 - 5,691,000

Total Bushels ..., 22,077,000 39,680,000 39,607,000 20,070,000
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highly regional aspect of their food j
not grasped at all” *

The occasion for these comments g
Alfred A. Knopf's $5 American clitin
of Elizabeth David's “Italian  Food®
originally published in Great liritain iy
1954,

Entertaining History

In addition to its value as a reci
book, “Italian Food” provides an enter.
taining history of the subject —one tha
ranges from the Venetians' introduction
of folks at table (an inscnsate luxury’)
to Marinetti's diatribe against pastacivia
—“jt induces scepticism, sloth and pesi.
mism,"

Food manufacturers and budding epl
cures alike will welcome Mrs. Davidy
appeal for “gencrosity and such lavih
ness in the kitchen as is comparable with
present conditions. Waste is odious, bu
meanness is just as bad, and there is no
use in pretending that one egg is as good
as three, or that poor materials will pro
duce the same results as first-rate ones”

Grain Exchange President

Philip S, Duff, vice president, Archer
Daniels-Midland Company, was cleced
president.of the Minncapolis Grain Ex
change, succeeding G. W, P. Heflelfinger,
vice president, F. H. Peavey & Company.
Mr, Duff has been a member of the ex-
change board of directors since 1918, He
will be 66th president in the exchange's
77-year history.

Two New Durums

1t allgoes well, Upper Midwest fam:
ers will soon have two new durum wheat
with improved disease resistance.

Victor Dirks, grain breeder at the Souh
Dakota State College Agricultural Expert
ment Station, reports that - two dura
selections are being increased in Ariom
this winter, Under favorable conditions
he expects to have about 80 Dbushels of
one line and 40 of the other to distribute
to the Sowth Dakota Foundation Seed
Stocks Division next spring for furtber
increase.

Similar distribution is expected in othet
durum growing states, This should men
that seed will be generally available in 2
couple of years.

Improved Resistance

The new selections show improved 1©
sistance 1o disease that damage cument
durums, as well as to subraces of the
diseases that breeders fecl aay heconé
serious at some future date, This is 6
cially true for stem rust.

Rescarchers have tested the new selec:
tions at seven locations in South Dakota
as well as in other states. The lines were
produced by the USDA laboraton) £
Fargo, N. D.

YIELD PER ACRE IN BUSHELS
Avenift

1958 1957 19475

Durum Wheat 238 174 ¢
Spring Wheat _...234 204 13
Winter Wheat —.284 224 189
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for appetizing
appearance...

delicious
taste...

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

DURUM DIVISION

der-Larabee

e RANSAS Ty

Comma

142¢ >

for flavor harmony
with other foods...
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'Advertising Macaroni Nutrition

ACARONLI'S nutritional story is
told in advertising just placed by
the National Macaroni Institute.

A four page gatefold suitable for a
classroom wall chart appears in full color
in the January isue of What's New In
Home Economics, The heading is "Nu-
tritional Value of Macaroni Products for
Teen-Agers.” Active children point to
the information on a school slate which
carries the following information:

One cup cooked enriched macaroni
will supply these approximate propor-
tions of the recommended daily dietary
allowance for a teen-ager 13-15 years:

&y,  Elements Girl Boy
Protein 8% 8%,
Ribofavin 6% 6%
Tron 12% 12%
Thiamine 19% 16%
Niacin 204% 17%
Calorics B5% 7%

e Highly digestible

o Relatively low In calories

e Good source of protein

e Well enriched

o Adds variety to meals

At the bottom of the page there are
colorful dishes of macaroni, spaghetti
and cgg noodles.

On the back side of the poster the
illustration that appeared as the cover
photo in the November issuc of the
Macaroni Journal illustrates Basic Maca-
roni and Cheese.

Editorial copy is as follows:

e What It Is

The generic term “Macaroni” includes
macaroni, spaghetti, and egg noodles in
a varlety of shapes and sizes —about 150
in all,

Popular are tubular macaroni in short
elbgws and long lengths: solid-rod spa-
ghettl in varying degrees of thickness;
ribbon-like cgg noodles in various widths;
[ancy-shaped products, such as bows, cor
iugated elbows, coiled or bunched rods,
alphabets, shells, or stars.

{Regardless of size or shape best quality
macaroni and spaghewti are made of
semolina from hard durum wheat, plus
water,
) Egg Yolk in Noodles

Egg noodles may be made from the
sarae semolina and water mixture, but
must contain 5.5 per cent egg yolk solids
as;required by law.

e How It Is Used

Cooked just before serving, if possible,
for best eating. Macaroni and spaghetti
double volume when cooked: egg noodles
remain the same,

In clear soups for fHavor and texture
interest in the form of narrow noodles,
alphabets, or other fancy shapes.

As foundation for casserales or top-of-
range dishes. Macaroni, mnoodles and
spaghetti readily absorb and extend food
flavars, combining efectively with meat,
poultry, seafood, cheese, richly flavorful
sauces of many types, seasonings, and
herbs,

To add an element of heartiness, as
macaroni in salads or cgg noodles in
favorite continental-type custard desserts.,
e BRasic Steps In Cooking

Bring 3 quarts of water plus 1 table.
spoon of salt to a rapid, rolling boil.
Gradually add 2 turs (8 ounces) of elbow
macaroni, adding it so slowly that the
water does not stop boiling. Pour maca-
roni directly from the opened package
or from a measuring cup, as desired.

Cook macaroni, uncovered, stirring oc-
casionally to prevent sticking. Cook to
desired stage, fairly firm (“al dente”), or
tender, according to taste. Avoid over-
cooking lest product become soft and
shapeless. Umlercnok slightly if product
will have further cooking in sauce,

As soon as the right stage of doneness
is reached, stop the cooking at once.
Drain macaroni in a colander or a large
sicve. If macaroni is to be served hot,
dot it with butter or margarine; if it is
to be chilled for use in a salad, cool it by
rinsing with running cold water.

AM.A, Advertising

A full page advertisement scheduled
for four appearances in the Journal of
the American Medical Association carries
this message to the medical profrulon:'

Headline: Have you read this impor-
tant report?

Subhead: An evaluation of proteins
and other diet-factors in macaroni, spa-
gheuti, and egg noodle products.

Body Copy: Macaroni, spaghetti, and
cgg noadle products have been produced
in certain countries, particularly in Italy,
for hundreds of years. In the United
States, the present annual per capita con-
sumption of macaroni products is in
excess of 7 pounds, This consumption is
greater than that of oatmeal, or of all the
ready-to-cat breakfast cereals ¢ mbined.
Alter bread and bakery products, maca-
roni products are the principal form in
which the products of wheat are eaten.

Physicians are being called upon by
their patients to recommend  various
types of special diets. In developing an
intelligent, comprehensive and up-to<date
dietary program, it is suggested that con-
sideration be given to the alculated nu-
tritional value of macaronl dishes. Ac-
cording to the basic data on the rompo-
sition of macaroni products, derived from
U. 5. Department of Agriculture Hand.
book No, 8, macaroni products contain

at least trece amounts of all the common
nutrients oxcept  Vitamin C  (uscorbic
acid) and Vicamin A. Noodles do contain
appreciable. quantitics of Vitamin A be
cause of th:ir egg content. You will find
the Repory, lllustrated above, very intr.
esting and informative. It is bricl and
to the point, It touches on digestibiliy,
calories, enrichment, sodium content, pro.
teins, fat and cholesterol. It containe
valuable reference material. It is youn
for the asking.

US.DA's 4 Food Groups

The now recognized 4 group food plan
of the Agriculture Research Service of the
United States Department of Agriculture
consists of: a milk group, a meat group,
a vegetable and fruit group and a bread
and cereal group. Enriched macaroni
products and egg nooldes are prominent
members of the bread and cereal group.

Percentages of the Recommended
Dietary Allowances of the Food and
Nutrition Board of the National Rescarch
Council are illustrated with a cup of
macaroni and boxed with the following
tabulation:

A onecup serving of cooked, enriched
macaroni provides

109, of the protein

7% of the calorics

87, of the riboflavin

159%, of the iron

16% of the thiamine

179 (N.E.)} of the niacin
ol the recommended dictary allowance

A free copy of the report is offered It
the National Macaroni Institute.

The nutritional statements made in
this advertisement have been reviewed bt
the Coundil on Foods and Nutrition of
the American Medical Association and
found consistent with autharitatie med
ical opinion. They have also reviewed the
Report on Nutritive Values of Macarant
Spagheuti and Egg Noedle Products by
James J. Winston, Director of Research.
National Macaroni Institute, The repot
is as follows:

The foods that we eat are EI""P"_‘“I
mostly of carbohydrates, fats, protei™
and a small quantity of vitamins, M
erals, salt and plenty of water, Everyol
is familiar with carbohydrates in !
form of sugar; jams, four, potatoet and
of course, in macaroni-noodle prodult
Carbohydrates are utilired by the b"',“]‘
mainly for energy, since they are @
converted into simple sugars, s10 4
glycogen in the liver and used to pro!
calories for the body as it is requll
It has been determined by nutritionist!
and biochemists that one gram of &
hydrates provides four calories. Fau "a
olls are likewise familiar to everyone
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they are present in the form of oils, fats,
cream, butter and similar foods, This
type of food, likewise, is utilized by the
body for the provision of fucl, One gram
of fat yickls nine calories, which is more
than twice the amount produced either
by one gram of carbohydrates or protein.
Now we come to the main important
food that is highly prized by the body.
As 2 matter of fact, the ancient Greeks
were cognizant of this important [ood
component, The word, known as “Pro-
wein® is derived from the Greek word,
“Proteim,” meaning “holding first place.”
What are proteins? Proteins consist pri-
marily of many simple nitrogenous com-
pounds linked together in a molecule,
In other words, they contain the impor-
ant clement nitrogen, which  distin-
guishies it from other food components.
As a matter of fact, life is dependent
upon the presence of proteins, since they
are an essential constituent in the nucleus
and protoplasm of every cell in the body,
The body requires an adequate intake of
protein both for building new body tis-
we and repairing the “wear and tear”
tisues occasioned by the lile's processes.
Unfortunately, the body stores only small
amounts of protein and must replenish
is supply on a daytoday basis. The
recommended daily adult allowance s
70 grams.

Digestibility

Macaroni-noodle products are relatively
free from fiber and are casily digestible
and assimilated and absorbed. Nutrition.
its determine coefficient of digestibility,
whch shows the relation between the
constituents of the food consumed and
the corresponding constituent of the
feces, The difference is therefore avall-
able to the tissues of the body. This is
expressed as follows:

The coefficient of digestibility equals
the nutrient ingested-nutrient excreted
divided by the nutrient ingested, multi-
plied by 100, '

Macaroni Coefficdents

Maaroni Coeflicient of
Cereal Products Digestibility (1)
Carbohydrates .......ocommneen 98%
Protein AL 35%

7 [ S—

90%

It can be readily seen that macaroni-
noodle products have a high coeflicient of
digestibility. Macaroni products, in gen-

b tral, contain approximately 73% to 75%

of carbohydrates, Carbohydrate not only
is the primary fuel of the body, but also
i involved in important portions of its
functional machinery, It may be of the

| utmost importance where a ready source

of energy is required to enable the or-

Fanbm as a whole to cope with an emer-
gency (2).

Calories

The caloric content of macaronigg
Products constitutes a quick avail-

able source of energy. Tl 1 .
ar foll, ‘) ergy. The calories are
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A one-cup serving of cooked enriched macaroni provides 10% of the protein, 7% of the
calorles, B% of the riboflavin, 15% of the iron, 169 of the thiamine, 17% (N.E.) of
the niacin, of the Recommended Dietary Allowances of the Food and Nutrition Board of

the National Research Council.

Calories Calories
Per Ounce  Per 100 Grams
(Uncooked)  (Cooked)
(Average)  (Average)
Macaroni 102 103-115
Egg Noodles 107 103-115

It is to be noted that the caloric content
of cooked macaroni and egg noodles will
vary depending upon the method and
time of cooking.

Enrichment

At the present time, most macaroni and
egg noodle products are enriched to com-
ply with the Federal Standards of
Identity that were promulgated in 1945.
Data available shows that, at the present
time, 80% of our production is enriched.
Enrichment levels are as follows: (J)

Milligrams
per LL.
Thiamine (Vitamin B-1) i to 3
Ribollavin (Vitamin B-2) 1.7 10 22
Niacin (Another member
of the B family) 27 10 84

Iron 13 to 165

This level is high enough to insure that
4 oz of macaroni after cooking, will pro-
vide the following proportions of the
minimum dajly adult requirements of
these cssential food substances:

Thinmine (Vitamin B-1)—. 509,
Riboflavin (Vitamin B-2)tos 25%
Niacin . 40%,
TN A ol e A M. B

Sodium Content

Today, with the high incidence of cir-
culatory disturbances and hypertension,
cmphasis is being placed on foods that
are very low in sodium. Fortunately, mac-
aroni and cgg noodle products are low
sodium foods and can be recommended

in low sodium dicts. The analysis of
macaroni and noodle products is as
follows:

Sodium Content (4)

Macaroni  Egg Noodaes

mg. per mg, per

100 grams 100 grams
Uncooked Average 1.5 Average 5.0
Cooked Average 0.50 Average 1.6

Note: 100 grams = 315 ounces.
Proteins

A present trend among scientists is to
evaluate proteins in terms of amino acids,
or building blocks that they contain.
Fortunately, our commonly used diets in
this part of the world furnish a balanced
supply of the essential amino acids in
attractive foods, such as, meats, milks,
fish and cheese, These excellent sources
of amino acids are sufficiently and safely
used along with the supplies in ceredls,
potatoes, lealy foods, vegetables, [ruits,
macaroni and egg noodle products. Ac-
cording to Rose (8), there are cight essen-
tial amino acids which are absolutely
necessary for optimum health and growth
in a human being. These are as follows:
Lysine, Tryptophane, Threonine, Iso-
Leucine, Leucine, Methionine, Phenyla.
lanine and Valine, ‘The presence of these
amino acids will determine when a pro-
tein is complete or incomplete, depend-
ing upon its distribution of essentinl
amino acids. Macaroni and cgg noodle
products have a good distribution: ol
these essential amino acids, with the »x-
ception  of Lysine and Tryptophane
which are on the low side. Forwunately,
macaroni and egg noodle products are
generally served in recipes with meat or
cheese which omplement and  supple-
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Save Space — Increase Production
Improve Quality

POSITIVE SCREW SHORT CUT MACARONI PRESSES
*
NEW
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CONTINUOUS
PRESSES

. Model BSCP — 1500 pounds capacity per hour

FORCE FEEDER Model DSCP — 1000 pounds capacity per hour

improves quality and increases production of long goods, Model SACP — 600 pounds capacity per hour
short goods and sheet forming continuous presses. Model LACP — 300 pounds capacity per haur

3 STICK 1500 POUND —_—
* * NEW LONG GOODS SPREADER | G MACARONI SPRERDER PRESS

increases production while occupying the same space as Model DAFS — 1000 pounds capacity per hour
a 2 stick 1000 pound spreader.

Model SAFS — 600 pounds copacity per hour

1500 POUND PRESSES
NEW " o DRvers Lines CBIATIN PRESSES

now in operation in a number of macaroni-noodle plants, " Short Cut — Spreader

they occupy slightly more space than 1000 pound lines. Thice Way Combination

These presses and dryers *
g Model BSCP
are now giving excellent
results in these plants. Q U A L | T Y .. A controlled dough as soft as desired to enhance texture ond
appearance.

2 Positive screw feed without any possibility of webbing maxes
Patent Pending pRODUCT|°N sy for positive screw delivery for production beyond rated

* « Patented capacities.

C o N T Ro L s . . So fine — so pasitive that presses run indefinitely without
adjustments.
T T T MR TSR AN I LT T

SA N I T n RY . Eosy to clecan and to remove attractive birdseyed stainless
ﬁ g ﬁa 3 steel housing mounted on rugged structural steel frame,

PLANT

MACH'NERY CORP. 156-166 Sinth Street B
\ ;'s:u'l:'ﬁ'f Seventh Strect
156 Sixth Street : ™ 15, New York em {
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MODEL BAFS — 1500 Pound Long Coods Continuous Spreader
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WHAT were you doing in 1918?"

That was six years before women had
the right to vote, five years before prohi-
bition, three years before the child labor
law was passed. 1t was the year the Income
Tax umendment to the constitution be-
came cflective,

You may wonder at all these statistics.
They're simply some mental gymnastlcs
with facts from the almanac, But the
almanac doesn't Include the fact that 1913
was the year that the Procter & Gamble
Company distributed its first cook book,
shortly nfter their entry into the food

#geld with a houschold shortening. The

“Book was called “615 Tested Recipes and
A Calendar of Dinners by Marian
Harris Neil.

Good Advice In 1913

The 1913 cook book offered some very
good advice to the “young cooks” of that
day. Young cooks who did not have the
right to vote, who were not yet protected
by child labor laws and who were not yet
required to pay income tax.

These young cooks were given advice
which went like this —*Before commenc-
ing 10 cook, look up the required recipe,
read and think it out,

“Note down on a slip of paper the
materlals and quantities required. Collect
all utensils and materials required be-
fore commencing. Success in cookery de-
pends on careful attention to every de-
tail from start to finish. Quantities both
liquid and dry should be exact. Small
scales and weights should form part of
the kitchen equipment where possiblel”

Well, in this year 1959, the advice is
itill good —but who has time to follow
i? Let's dig a little deeper into this 1913
“tlalendar of Dinners” and look at a
winu or two. There were 365 in the book
und these are quite typical.

Here's one:

Paked Rolled Fillets of Fish,
: with Bechamel Sauce
Cucumber salad Yeast Rolls
3 Roast Guinea Chickens,
Guava Jelly
Rice Croquettes
Scalloped Egg Plant
Pear and Celery Salad
Lemon Sherbet Sponge Cake
Coffee
of fer example,
3 Clear Gravy Soup
5 Crown of Lamb with Peas
,I'otato Croquettes Cauliflower
Bird's Nest Salad
Cheese Custard
Sultana Roll, Strawberry Sauce
Coffee

These menus, as well you know, would
involve many hours of work and much
extra help in the kitchen to say nothing
of the shopping and “thinking out” the
recipes required.

Today's young homemaker, however,
would not bat an eyelash at such menus.
If they were a little better balanced . nu-
tritionally and a little more colorful, she
might consider using one for [riends
invited to dinner, But her “thinking out"
might go something like this:

Clear Gravy Soup —1'll use canned or
frozen vichyssalse. Served cold it's always
ready ahead of time.

Grown of Lamb with Peas—TIl get
some thick lamb chops and broil them.
John hates to carve anyway. I've two
packages of frozen peas on hand. I'll add
some mint or parsley flakes and butter
and serve the peas over the lamb chops.
Garnished with button mushrooms, it's
a modern version of crowned lamb.

Polato Croqueties —1 could coak small
potatoes ahead of time and keep them hot
in a wellacasoned cream sauce or I might
try browning those canned potato balls.
They'll be crisp and easy to keep hot.

Cauliflower—~Whoops, 1 can't have that!
I rieed more color—maybe raw carrot
strips cut with my fancy fluted cutter will
give the fresh texture we need. Those 1
can get ready ahead of time too,

Bird's Nest Salad—Ye gods, what's
that! Mixed green salad is what we need
here. Greens can be cleaned, torn, and
sprinkled with oil and refrigerated. Just
before serving, I'll toss them with vinegar
and seasaned salt. Or perhaps I'll use that
‘good French dressing 1 got yesterday and
ask John to mix the salad at the table.

Cheese Custard — Well, now honestly,
how could we eat that much?

Sultana Roll with Strawberry Sauce --
Och, wonderful, that Sponge Cake Mix
makes a perfect cake roll. I'll fill it with
frozen strawberries or raspberries just
thawed and blended with whipped crcam.
I'll make it in the morning and keep it
chilled until dessert time, The juices
from the berries will make a good sauce.

Coffee —We'll need lots of that. How
glad I am to have a coffec maker!

45 Years Later

And so some 45 years later, with many
hours and many pots and pans less, our
young homemaker can prepare and serve
such a dinner and be calm, composed, and
enjoy her guests as well,

She has the advantage of modern prod-
ucts with built-in maid and chef service
of streamlined equipment and an assur-
ance that with all this help she can put
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Recipes and Changing Times
. by Lydia Cooley, Director of Home Economlics, Procter & Gamble Company

some of her own individuality and per
sonality into a dinner that her guess wil
enjoy cating as much as the hist and
hostess enjoyed preparing it She las the
advantage, too, of help given her by food
cditors, food cconomists and others e
sponsible [or helping consumers use prod
ucts wisely and effectively. This is useful
to her and it helps to spark her own
creative imagination.

Let us not underestimate the power of
these modern homemnkers. They intend
to be good homemakers, They are young
assured, intelligent, enterprising, and self
reliant, They're largely responsible for
the modern trends in homemaking-
trends toward impromptu  entertaining,
more informal, more gracious living.
They have morc interest in new favon
in food, in forcign and gourmet touche
and in professional methods adapted for
home use,

Need for Timesavers

Because so many of these young home:
makers are working away [rom home,
there is greater need and use of time
saving equipment and methods,

They are quick to recognize and accept
the builtin conveniences, The chef and
maid service built Into foods is especiall
appealing to them. Prepared mixes ant
popular  because they eliminate the
routine, yet important, details of food
preparation; they save time and energy
they save storage space and kitchen mes
and confusion and they permit the per
sonalizing of food. They encourage ?
gourmet approach to food.

Don't be misled by this gourniet inter
est. The modern interpretation of gourmd
food is not une of long cooking 3
preparation, It is cooking with imagin
tion to add glamour.

It is in the realm of good funds tha
mixes make a contribution to the moder®
trends in homemaking, The respomibi
ity of selection of quality ingredients
curately formulated to give the 5
results possible in the home kitchen ®
assumed by the manufacturer of mix®
The advice to young cooks in our 1914
cook book is still very pertinent bt mbe
have done some of the “thinking o'
for her.

The cook needs only to read and fo
low the simple directions which a8
success. They help and encourage mod™
young homemakers who haven't acq¥!
baking skills to have fun with home 0
ing. Her success encourages her 10 4
the recipe suggestions developed or r
mix, recipes that have been developtd
to give some unusual or different !
to foods.
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with a hot roll mix, baba au rhum is
smple, Hungarian or bundt kuchen is
uickly made, bread sticks — different and
llirbu.l. From a pancake mix comes a
modern version of an old-fashioned dish
we used 1o call “fat pancakes” in my
home. It is now glamourized and gour-
metired 10 Strawberry Skyscraper, which
smacks of a dish made famous at the
Fairmont Hatel in San Francisco,

Recipe Qualities

Surveys have shown two important
qualities that women of all ages look for
in recipes, They want recipes that make
foods that are good to eat and unusual,
wo. Today with a mix and the personal
touch, homemakers can have all this and
fun, too. With most of the work done
by the people who know how, mixes can
help the homemaker make goid food —
lood that is truly individual and personal
because she has added her own creative
touch to it

There is an old saying, which prob-
ably originated in.1918 — “Happy is the
girl who has learned to cook, either from
her mother or from a book.” In keeping
with the modern trends, here is our 1959
venion: “Happy is the girl who knows
the speedy tricks of making glamourous
dishes from a modern mix!"

For Easy Entertaining

Ideal for partles as well as family meals,
macaron products glorify any menu and
add a gourmet touch. Not only are they
tind 1o battered and bruised food budg-
t, but they are exceedingly popular
with young and old.

Buffet suppers are made to order for
gracious but inexpensive entertaining.
Guests like to help themselves and even
enjoy pitching in with the preparations.
Last minute chores, such as tossing the
ulad and setting the table, are fun when
weryone helps,

For a main dish, consider Macaroni
Buffet Casserole,

Macaroni Buffet Casserole
(Makes 4-6 servings)
| tablespoon salt
3 quarts boiling water
2 cups elbow macaroni (8 ounces)
2 cups turkey gravy
1 cup cooked peas
6 small white onlons, peeled and
cooked
| can pimlento, cut in strips
2 cups diad, cooked turkey
Salt and pepper to taste
% cup grated Cheddar cheese
Add 1 tablespoon salt to rapidly boil-

88 water, Gradually add macaroni so

AL water continues to boil. Cook un-
;:\'md. stirring occasionally, until ten-
T. Drain in colander,
m(':i:lbln: macaroni and remaining in-
mknh: mix well, Line a 2quart cas-
tily with aluminum foil, Turn maca-
mixture into casserole. Bake in
“w&f;m oven (350°) 30 minutes.
oy pany Chicken and Noodles will
€ an event long-remembered to all
TOUr guests, But don't let the recipe out
. 'h'l"“ flfgr‘__b_etleve it was that casy,
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Company Chicken and Noodles

Company Chicken and Noodles
Serves Six

1 egg beaten

2 tablespoons water

2 2V4-1b, frying chickens, cut in

serving pieces
14 cup corn meal
1/8 cup salad oil

Y4 cup hutter or margarine
12 cooked small whitc onions
V4 b, mushrooms

1 clove garlic, finely chopped
2 tablespoons all-purpose flour

Ve cup water

3 tablespoons cooking sherry

4 mediumesized tomatoes, peeled and

quartered
Salt, pepper and oregano to taste

1 tablespoon salt

3 quaris boiling water

B oz. or 4 cups egg noodles

Combine egg and 2 tablespoons water.
Dip chicken in egg mixture; coat with
corn meal, Cook in salad oil until lightly
browned on all sides. Cover and cook
over low heat 40 minutes, or until tender,
Meanwhile, melt butter or margarine;
add onlons, mushrooms and garlic. Cook
10 minutes. Add flour and blend. Gradu-
ally add V4 cup water and cooking sherry
and cook over low heat, stirring con-
stantly until thickened, Add tomatoes and
salt, pepper and oregano. Cover and cook
10 minutes, stirring occasionally,

Add ) tablespoon salt 1o rapidly boil-
ing water, Gradually add noodles so that
water continues to boil, Cook uncovered,
stirring occasionally until tender, Drain
in colander. Serve topped with chicken
and sauce.

Recipe Readeis

Recipes published by newspaper food
editors are copicd or dipped by B3 per
cent of women, it was found in a survey
commissioned by the 7-Up Company.

Presented by Seymour Smith, president
of Seymour Smith Asociates, the survey
cavered lousewives' impressions of the

food editors and summarized the char-
acteristics of the housewives and their
attitudes towards newspaper food pages.

An average of four recipes a month is
clipped or copiced by the average house-
ville, who then puts them in her cook
book (31 per cent), places them in a box
or drawer (29 per cent), puts them in a
card file (22 per cent) or in a notehook
(20 per cent).

Food Editor's Influence

The influence of the food editor was
{llustrated best with the finding that maost
women lacking an ingredient called for
in a recipe—as happens olten with 71
per cent — will go out and buy the miss
ing ingredient,

As for specific redpes, the most popu-
lar with readers are those for packed
lunches (36 per cent), followed by home-
freczing recipes (26 per cent), use of left-
overs (24 per cent), canning recipes (18
per cent) and beverage recipes (15 per
cent).

Over half of women think food editors
get their recipes from cook books, publi:
cations and reading (28 per cent) or fre
readers who write in (26 per cent). Most
of the remainder think they get their
ideas from friends, acquaintances and
people they meet (20 per cent) or from
experimenting in their homes (11 per
cent), !

Only four per cent thought food cedi-
tors got their recipe fdeas from fowd and
grocery processors or manufacturers,

The marketing column ol the food
editor's page is apparently the most in-
teresting, being read regularly by 77 per
cent of the readers. The column th ¢
contitins recipes sent in by readers is the
next most interesting and s read repu-
larly by 61 per cent. Then comes favorite
recipes of famous people or celebrities,
52 per cent, and food problems of other
housewives, 40 per cent.

The survey found that 90 per cent of
women read a tliily newspaper and 75

(Continued on page A1)
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OLOR EGG YOLK

EANCORN BELT

sone

{1} Each unit has an operator casing at the end of a

col- (2) A case stitcher keeps the |ine supplied with shipping
Ilcltlor table. A third operator seals cases and places them on Ic’unlr:lnar:. He hauls finished goods away and brings supplies
pallets, ack.

DISTRIBU

Short Cut Line

Ronco Foods, of Memphis, Tennessee,
have recently Installed two ElecTri-Flex
automatic bag making and weighing ma-
thines. Albert Robilio, executive wvice-
prasident of Ronco, is most enthusiastic
about their operation.

Three Scale Units

Each machine has three scale units with
three vibrating weighing trays that dis-
tribute the short cut macaroni products
intlo an even stream for split second
weighing of precise accuracy.

pounds and to checkweigh products as
they come from the machine periodically,
The fine accuracy of the machine has
impressed Mr. Robilio. He says that in
over three months' operation the weight
control has been 90 per cent accurate
with over and under variations of less
than 1716 of an ounce made possible by
a fine tuning adjustment on the machine,
The great majority of packages are exact
weight.

The chiel advantage in this weighing
method is the flexibility made possible
by operating with scales, Ronco packs a

boost capacity by 50,000,000 pounds an.
nually,

Vincent DeDomenico, general man-
ager of the firm, reports sales in the past
twelve months in excess of $10,000,000,
“a healthy growth lor the family owned:
company that in 1940 reported gross
sales of $210,000." He says this represents
nearly half the macaroni products sold
in the cleven western states, but that
there is still much room for expansion
with a growing population and con-
tinued cflorts to increase consumption.

Other officers of the company are Mr.
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. i . H. e ] A h;hlemn":c:li::“:'l:ﬂa;u:n;;“and heat seals  ocied line, including alphabets, elbows, DEDUII]L:Ii((l‘II bm“m[r;‘ pn:ke(); Dcl)umi
i daty \ : ' small rigatoni, mostaccioli, bow ties, etc, enico, Seattle, president and genera
l‘} i PHILADELPHI ' PA. Each machine runs at a rate of about Changing ccllophane rolls requires only —manager of the northwest division, and
l(.- it Phone: Garfield 5-1700 American & Berks Sts, 50 bags 2 minute when packing B ounces  ; fo minutcs. Changing package sires Thomas DeDomenico, San Leandro,
I» ‘{ . h :f E.!Iﬁ\::t:oi{t ll;":u(::le i:iht:. dznﬁnc:la:t?:: which requires a different tube and adjust. \'[cr.--lprcslcllv:;u mlul| !il|l':9|:;!ulli:lgl.‘t.“ Their
10 ! ment may take from 10 to 15 minutes, mother, widowed since 1413, 1s a dircctor,
b 1" i. ] Comparative Eg’ c“" i And: freezing were all, largst AR Q1 0 I-p?und packages per minute, There a:c different tubes for various
i K With frozen yolk prices high and steady and frozen egg whites going from bad to carlier, i N A girl works at the end of a collector ;. bags. Sales Tip
g [ {-'g,‘ 5’3 worse, there has been Increased interest on the part of noodle manufacturers in Mfslzm:;g;'12%"‘6';510&52";':‘!1‘""1‘;‘;: table casing the 50 bags a minute and Mr. Robilio says that the units have

Ralph Frank, ]Jr. vice-president of
Lawry's Foods, Inc., Los Angeles, believes
that the surest means of introducing a
new product or bolstering the sales of an
established product is “an effeciive and
enthusiastic sales promotion eflort com-

equivalent prices for frozen whole eggs or dried yolk solids, _ < e the packed case on a roller conveyor
Hased on 5.5 per cent egg solids in noodles for 100 pounds of flour at 14 per cent with 954,000 pounds in November If“'] that takes the shipping container to a
molsture, it takes 11.12 pounds of liquid cgg yolks with 45 per cent solids; or 19.25  and the average for the month of 0”'1'&: wcond operator. who scals the cases and
pounds of whole eggs with 26 per cent solidy; or 5.27 pounds of dried whole eggs or pounds, Most of the increase in sl places them on pallets. She keeps up with
yolks with 95 per cent solids. production was in the production d the output of the two machines.
Here is a tabulation of cquivalent egg prices: whole egg solids produced under Goverv The carton stitcher keeps the line sup-

already produced substantial cost savings,
and he particularly likes the compact-
ness in the working area and the small
amount of waste there is in running the
unit,

Yolks, Frozen Cost Per Lb. uivalent Costs ment contract for school lunches. 'Pm' plied with shipping containers and hauls % bined with a thorough advertising pro-
CoweLh, e Noodic Frasen Whels Dried Eggs  duction in November this year comistd Bl inyheq goods mws while bringing hack G01den Grain Expands ™ B okl & veceiik nicettag of Jhi
. §50 $.0556 $.2889 $1.0550 of 1,296,000 pounds of whole egg solids wipplics, The Golden Grain Macaroni Com- Los Angeles Sales Promotion Executives
51 {0567 2047 1.0761 410,000 pounds of albumen solids {ﬂd A mechanic supervises the machines'  pany, San Leandro, California, has an-  Association that his firm had again
R 52 0578 3003 1.0972 384,000 pounds of yolk solids. Productiod operation and is on hand'to change the nounced the installation of two new proved the success of this formula in the
B 53 0589 3062 1.1188 ~ in November 1957 consisted of 281,000 cellophane rolls which weigh 28 1o 33 macaroni  production lines which will intraduction of its new dip mixes,
T 0600 3120 1.1394 pounds of whole egg tolids, 47100 :
{55 0612 8178 1.1605 pounds of albumen solids and 20200
) 56 0623 3236 1.1816 pounds of yolk solids, )
\ 57 0634 3208 1.2027 Liquid egg frozen during hm’:d}ﬂ
s 58 0645 3351 12238 totaled 8,515,000 pounds, compared i
\ 59 0656 3409 1.2449 4,675,000 pounds in November 1957 50
.60 0667 3467 1.2660 the 195256 average of 4,033,000 port
4 .6l 0678 35256 1.2871 Frozen ezg stocks decreased 20 m'-‘ld“:
462 68Y JHR2 1.3082 pounds during November, compared
¢ 68 0701 3640 15208 25 million pounds in November 1957
b6 0712 3608 1.3504 the 195256 average decrease of 24
b 6 0728 8756 1.3715 lion pounds,
A 66 ; 0784 L3818 1.8926
otk ;:5 57 0745 3871 ! 14187 Australion Spaghetti w"'ﬂﬂ
R 68 0756 3929 14348 A seven-year program to an-‘hlé i
R 3 6 0767 3987 14559 type of wheat in Australia for 1%

b YR | . hetti requirements of the Heinz Co-¥

A ) 70 .o A045 . 14770 gﬂ ke h‘“ﬂo production in_ northers ;‘J

Liquid Egg Production pounds, compared with 8,034,000 pounds = South Wales this season. It is “"::-1
quuld egg production during Novem- in November 1957 and the 195256 aver- that 15,000 bus. of a aptcla_lllu o

ber was the largest for the month since  age of 7,552,000 pounds. The quantities - hybrid wheat named Dural will

1944, Production totaled 17,929,000 used l'm:\ immediate consumption, drying . vested this year.

(4) A mechanic mpenrluj; machine operation and check-
weighs packages perlodically.
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Clermont Machine Company

Clermont Elrumls
Clermont Machine Company of Brook-
lyn, New York, is expanding and madern-
izing. With completion of a new adjacent
building to their present location at
261276 Wallabout Street they will have
wan overall floor area of 72,500 squarr
““feet geared 1o serve the growth of nuto-
‘mation in the macaroni industry. It is
reported that they are spending over
$450,000 on the building expansion and
modernization  program.  Better  than
$100,000 of new plant equipment has been
purchased to tie in with the expansion
project.

More Floor Space

With the additional plant floor space
they will be able to display complete
long goods dryer set-ups before effecting
shipment to a customer. Presently under
fabrication is a new 1500 pound per hour
long goods dryer. ‘The three units which
comprise it will he on view in the new
building in February, Macaroni manu-
facturers are invited to view it. Also on
display will be the Clermont VMP press,
the 1500 pound per hour long goods press
with automatic spreader to work in con-
jenction with the dryer and give in-
creased hourly output to the large pro-
duction manufacturers.

Clermont’s additional  facilities  will
house a vastly enlarged research and engi-
neering department and permit them to
rapidly progress to completion of several
uew machine designs partially under way,

In their current advertisement in this
issue of the Macaroni Journal six Cler-
mont continuous long goods dryer set-ups
are pictured in the plant of Ronzoni Mac-
aroni  Company, Ronzoni  began  their
pm&ct of achieving full automation for
their long goods drying in the carly
1¢50's, John Amato, president of the
Clermont Machine Company, Inc., states:
“1n my travels from coast to coast in this
country and to foreign countries 1 have

ncountered no plant comparable to
wonzoni's for superb facilities in com-

‘ete automation, | am continually fasci-

‘ted by their unequaled production op-

wtions in every department of their
manulacturing.

Automation in 1960's

“The 1960's should find many more
plants reaching full automation. Our new

building will permit us to display both
our newest equipment and other of our
machines 1o customers secking automatic
operations, Plant space limitations have
hindered us doing so previously.”

New Catal

Braibanti of Milan, Italy has just re-
leased a mew brochure on instruments
for laboratory analyses.

Among the items offered are a small
refining mill with various graduations for
preparing products to be analyzed; a plan-
sifter for determining the granulo-metrical
index of Nours and preparing specimens
of ground macaroni; a gluten washing
device equipped with a basin of black
plastic material and a rotating disc of
transparent plastic material which enables
the washing of the gluten to be checked.
The duration of this treatment is ad-
justable by means of a timing switch.

Items Available

Also available is an electric muffle fur-
nace for determining ash; a thermostatic
stove for moisture determination of flours
and ground macaroni; rotative thermo-
stat is used for accelerating the determina-
tion of acidity, of fat substances and of
the colorimetric index of flours and mac-
aroni and to determine the quality of
gluten, according 1o Berliner.

Other technical bulletins available in-
clude 584 showing the automatic produc-
tion lines for long and short macaroni
inmalled at the macaroni factory of
S. p. A, Moline Centrale, Rome; and
*The Macaroni Factory” which illustrates
the technical, economical and scientific
principles followed by the Braibanti Com-
pany when planning macaroni plants.

Keever Appoints Research
Director

‘The Keever Division of National In.
dustrial Products Co. has appointed
Rohert L. High as Director of Applied
Research at the Keever Labaratories, 324
Dering Rd.

Joined Keever in 1955

Mr. High joined the Keever organiza-
tion in 1955 in Technical Sales. He is a
chemistry graduate of the University of
Cincinnati. Prior to joining the Keever
Starch Co., he was engaged in research
and technical sales at Kilgore, Inc; Vir-
ginia-Carolina Chemical Co; and Cin-
cinnati Testing and Rescarch Co,

Mr, Walter M, Miley Las been ap-
pointed as Director of Basic Research for
the Keever Starch Division.

Moisture Tester

A new and improved moisture balance
for fast and highly accurate determina-
tions of moisture content in a wide vari-
ety of materials has been designed by
Central Scientific Company, Chicago.

Principal feature of the new maodel is
its built-in autotransformer which regu-
lates voltage automatically and provides
more convenient temperature control
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than previous moisture balances in whig
the autotransformer was a separate unj
Food products are among the materigy
for which the balance may be used wig
a high degree of accuracy and reliabily
Products that do not change their cheai
cal structure or decompose while
water are most suitable for testing,
Simple to operate by even an inexp
rienced laboratory technician, the moj
ture halance is capable of reducing fron
one-hall hour, or more, to only a e
minutes the time required for accurateh
testing the molsture content of a material

Dries and Weighs

According to Central  Scientific, the
balance performs both drying and weigh
ing operations simultancously, thus elink
nating time-consuming weighing ol am
ples on an analytical balance, with wb
sequent drying in a vacuum oven and
then reweighing.

To operate the Cenco moisture balane,
a 5 gram sample (exact weight need na
be known) is placed in the balance pan
and the indicator crank is set for 100 per
cent moisture, The hood is then lowered
the lamp switch turned on, and the infa
red heat quickly penetrates deeply ino
the sample. A few minutes later, with
moisture driven off, the per cent of moiv
ture lost Is read directly on an casyin
read calibrated scale.

Weighing Dishes

The improved unit also comes equipped
with disposable weighing dishes, made
deeper than former models, These po
vide a better flexibility of loads and en
able the operator to use larger liquid [
samples, or bulkier dry samples. The
dishes are ridged to keep liquid sampls
uniformly distrbiuted in the weighing
pan and eliminate spillage.

The built-in magneiic damper reduces
pan vibrations and speeds weighings. A0
extra torsion wire for 25 gram samplo
is supplied for handling heavicr loads

The new Cenco moisture balance
houwsed in a completely redesigned and
compact case of solid cast aluminum with
Cenco blue wrinkle enamel, It @n
used wherever a 115+volt, 60 cyle oukt
is available.

Cenco Molsture Balance

RO N
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Inside Success

Changing patterns in consumer demand signal related marketing
changes:—New, effective designs are emerging to meet new, specific
needs. Timely, fresh presentations are made to shilting concentrations
of the marketing complex . . .

One quality of marketing vitality should never change. This quality
is capsuled in two words, Inside Success:—Have goods or services in-
trinsic merit? Are they uniform to maintained standards? Does satisfac-
tion in use compare with satisfaction anticipated? Is what has been
promised actually delivered?

Marketers scoring high on these key questions build for tomorrow.
Their goods and services enjoy Inside Success.

STANDARDS INSTITUTE OoF AMERICA

Standards [nstltute of America, foundal 1951, permits use of its name and mark only on and

in behall of s and services which conform to its specifications and procedures. and for

which use permluion is exprenly given, P ¥
Copyright 1958 Standards Institute of America
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Teflon Dies In Europe

Charles Hoskins, Industrial consultant,
veports that Teflon is being used every-
where in. Furope—and it is a mixed
blessing.

Practically all of the macaroni products
in Germany are made with eggs. They
like ‘Teflon because it makes the product
smooth, where trouble is somctimes ex-
perienced with bronze dies, and because
the color is a deep yellow. Practically
everything is made with Teflon, includ-
ing clbow macaioni, vermicelli, spaghetti
and long macaroni, Noadles are extruded
directly from a round dic in the final
thickness and width and hang dawn be-
low the die through a cutter somewhat
like a mostaccioli cutter, except that the
cut is square instead of at an angle. This
is done because noodles are cut seven
inches long and the knife travels so slowly
that dough would build up behind it it
the cut was made on the die face. Noodle

a;ghtclt are made on a round die with

AW Telon insert and splitter.

Used in Switzerland

The Swiss make some of their products
with eggs and some with plain semolina.
Tellon is used to a great extent, but
probably not quite so much as in the
larger plants in Germany. In both Switz-
erland and Germany it was stated that
the long spaghettl and macaroni made on
Tellon dies had more of a tendency to
stick together before drying than the ma-
terial made on bronze dies. However,
most products are run with a harder
dough 'when ‘Teflon dics are used and the
sticking Is then minimized, Tellon greatly
reduced the extrusion pressure, and there-
fore, permitted higher production rates
for a given press.

Most Ialian products are made with
semolina without ecggs. However, it 1s
believed that egg products are somewhat
on the increase. Somie companies like
Teflon and some despise it. It is claimed
‘that the Teflon product is harder 1o dry
and that it takes longer for water to penc-
trate to the center of the sirand in cook-

onsumption Increase

Macaroni consumption in-the United States has had a sieady increase since the end of World War 11 with the exception d

the period of the durum shoriage,

Industry production figures projected from the Glenn G. Hoskins Company Macaroni Production Index with export f“d
import figures from the U. S. Department of Commerce gives the

the per capita consumption in pounds.

Macaroni Macaroni Macaroni Conwmption Population in Per Caplt
Year Produced Exported Impaorted American Millions Consumpi®
]! i et .. 981,710,000 74,684,000 793,000 857,869,000 1140 60
I‘J:g ot -—-1,139,747,000 228,752,000 717,000 916,752,000 146.6 g: 557 THIRD AVENUE . '
(11} [——— — 955,436,000 28,200,000 689,000 032,925,000 149.2 : \
1950 ... - 957,469,000 8,826,000 862,000 949,505,000 151.1 ; 6.3 BROOKLYN 15, NEW YORK ! i
1950 eoeeerrenene—1,046,236,000 4,750,000 981,000 1,042,467,000 154.4 68 U.S. A, |
1952 .. e 1,067,242,000 6,150,000 2,749,000 1,065,841,000 157.0 68 : .
1958 o .1,027,941,000 6,512,000 2,543,000 1,028,772,000 159.2 64
1954 ..——1,040,815,000 5,580,442 4,659,994 1,059,866,000 163.0 g;
1955 . ..1,042,170,000 5,285,450 5,262,574 1,042,147,000 165.0 5
e S o s o 530010 5618829 1075960910 e 64 Manufacturers of the finest Macaroni Dies distributed the world over
1957 ——_1,157,170,000 8,887,853 5,567,643 1,154,394,895 171.0 65
1958 —___1,266,000,000° 7,500,000° 6,300,000 1,264,800,000° 1733 74
*Estimated - SrEr s -

CHARLES M, HOKINS

ing. This Is particularly so with spaghetti
ol large diameter. It trkes about one
minute longer to cook the Teflon prod-
ucts than the non-Tellon products. Less
ol the product goes into solution in the
water when the Teflon product is used.
However, when the product is slightly
over-cooked, a thin film forms on the
surface, making it slimy. This Is especially
true in the large diameters of spaghetti.
“I'he product remains firm on over-cooking
in spite of the film of slime.

Practically any product can me made
on a Teflon die and it will look smoother,
more translucent and more yellow than
the standard vacuum product, ‘The pro-
duction of a press can probably be in-
creased by using Tellon.

Slight Check

Some cgg macaroni products which
were brought back have a very slight
check which looks like it followed the
line where the pins cut the dough be-
fore it was re-joined to form the macaroni.
The Teflon may not have created enough
back pressure to completely weld this
split.

Mr:Hotkins cautions that care should
bé exercised by anybody considering use

total consumed, This Fgure divided by the population g%
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Maldari Dies are known for Quality, Workmanship, Precision—
ad Maldari is known for Service, Reliability, and Guarantee

of Teflon dies for macaroni produy
other than noodles. He says: “There my
be specific problems which can he sy
by the use of Tellon, but cooking, dryiy
and processing characteristics are &
initely changed. Cooking quality, in i
long run, is the characteristic which de
termines growth or decline in the ued
macaroni products, Consequently, thed
fect of Tellon on cooking shoulil be dd
initely determined before it is used”

P'rice reductions ranging from about §
to 10 per cent on all grades of Tefon
were announced in carly January by the
Du Pont Company's Polychemicals De.
partment,

Efiective February 7, granular molding
powders will be cut 40 cents a pound
aqueous dispersions 45 cents a pound
and extrusion powder 80 cents a pound
Successive reductions have slashed prics
of Teflon by more than 75 per cent in
the last fificen years —from §$18 a pound
minimum in 1944 to $4.10 a pound min
imum today.

Reason for Cuts

A major breakthrough in manufactur
ing technology is the principal reason fo
the cuts, according to Robert A. Kella,
marketing manager for Teflon. He nid
that capacity at the company's Parken
burg, West Virginia, plant had been in
creased eightlold since its completion in
1950 and is more than adequate to bl
military and industrial needs in the nat
several years. Mr, Kellar said Du Pont
has a major rescarch cffort under wi
which would further reduce the cost o
Teflon.

-"*rfg* ...

s o9

Assistant Agricultural Director

Paul E. R. Abrahamson joined F. .
Peavey & Company, Minneapolis, Ode
ber 15 as an assistant director of ity agt
cultural department.  Mr. Abrahamot
has been an active leader in the agrict
tural field more than 30 years. He ¥l
assaciated with the McCabe Co. fro®
194G until it was absorbed into the Fare
ers Union Grain Terminal Associatios
recently.

D. MaLbaerl & Sons, InC. 1
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HARRY A. BULLIS

Bulliz Retires from
General Mills

4 - Harry A. Bullis has retired as chairmn

&% of General Mills, Inc., and the board of

directers at its meeting December 22
elected Gerald S. Kennedy as his succes-
sor. Mr. Bullis, associated with General
Mills for 40 years, has been chairman of
the board since January 1, 1948, and
served as president of the company in
194348, He will continue to serve as i
member of the company's board of direc-
tors and executive committee,

The new chairman of General Mills,
Mr. Kennedy, only in September was
clected executive vice-president of Gen-
cral Mills, Prior to that he was adminis-
trator of hasic commoditics activities. Mr,
Kennedy is a member of the company's
board of directors and serves on its execu-
tive committee.

The board also clected three new
executive vice-presidents of the company:
A. D, Hyde, in charge of mechanical and
chemical activities; A, Z. Kouri, in charge
of consumer food activites, and E. O.
Boyer, in charge of basic commodities

gactivitivs. All three have been vice-presi-
dems and administrators.

Mr. Bullis announced his retirement
as chairman of General Mills at a press
cunference in  Minneapolis, where he
noted that the normal retirement age
of the company is 65, but that he accedcd
to the request of the board to continue
as chairman for three years beyond that
time, He disclosed that he informed the
board a year ago that he planned to re-
tire at the close of 1958, :

Mr. Bullis joined the Washburn Crosby
Co., predecessor of General Mills, as a
millhand at the Minncapaolis mill in 14,
Born at Hastings, Nebraska, October 7,
1890, Mr. Bullis received a LA, degree
, trom the University of Wisconsin m
11917, and also auended the London

School of Economics in lLondon, Eng-

land, in 1919 afier 18 months’ service

overseas in the Uniled States Army. He
enlisted as a private in 1917, and atained
the rank of captain,

His advancement in General Mills was
rapid, and he held the posts of secretary,

S

omptroller, vice-president, vice-president

in charge of operations, exccutive vice-

“president and president for five years

starting January 1, 1948, and then be-

“#came chairman of the board on January
1, 1948, He has been a member of the

company's board since 1930, and a mem-
ber of the executive commitiee since 1931

The new chairman of General Mills,
Mr. Kennedy, is a veteran of 41 yeus
with the . company, having joined the
Washburn Crasby Co, in June, 1914, a8
an office boy. Until 1920 he worked in
the wheat department at Minneapolis
and then went to ‘Buffalo where for 19
years he was in grain and operations, Mr.
Kennedy returned to Minncapolis in
1930 as director of operations control
and hecame director of flour and feed
operations in 1942 and vice-president in
1948, He was named administrator of
hasic commodities activities in 1953. He
has Leen a member of the General Mills
board of directors for the past 10 years,
and in September was named to the
newly created post of executive vice
president,

Other Changes

Mr. Hyde, who becomes executive vice-
president in charge of mechanical and
chemical activities, joined the Washburn
Crosby Co. in 1928 as a traince. For the
next four years, he was draftsman,
sweeper, oiler, machine tender, bolter,
grinder, second miller, head miller and
finally milling superintendent.  From
1931 10 1940, he was a member of the
manufacturing department, becoming as-
sistant director of manufacturing in 1933
and director in 1935. In the latter capac-
ity, he was instrumental in establishing
the company's mechanical department,
which grew into the mechanical division,
now ranking as a major manufacturer of
cquipment for all types of industry. Mr,
Hyde became vice-president and director
of research in 1942 and administrator
of mechanical and chemical activities in
1958, He was named to the company's
board of directors in September, 1952,
and also is a member of executive com-
mittee,

Mr. Hyde is a native of Pipestone,

Minnesota, and attended the University
of Nlinois and Columbia University.

Mr. Kouri, who assumes the office of
executive vice president in charge of
consumer food activities, has been ad-
ministrator’ of consumer food activities
since November, 1957, He joined General
Mills in 1932 as a merchandiser in Hous-
ton, Texas, becoming district manager in
Houston in 1945 and the following year
grocery products sales executive for the
southeasiern, southern, and southwestern
regions, In 1953, he was appointed direc-
tor of operations for the grocery products
dlivision, and became general manager of
the division two years later, He was
named co-administrator of consumer food
activities in July, 1957.

A native of Duke, Oklahoma, Mr.
Kouri is a graduate of the University of
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Texas. He served in the Navy dus
World War II, attaining the rnk o
licutenant commander, and received gy
Silver Star, Bronze Star, Gold Star apd
Commendation Ribbon,

Mr. Boyer, who has been elected eay
tive vice-president in charge ol hasic oo
maodities  activities, in September vy
named  vice-president and adwministrai
of the fMlour, feed and oil sceds open
tions, the duties relinguished by M
Kennedy when he was named executiv
vice-president. At the time of his Septem
ber election, Mr., Boyer came to Minne
apolis from San Francisco where he hd
heen general manager of Sperry open
tions since 1958, He was named 10 the
board of directors of the company ly
February.

Mr. Boyer started with the Sperry Flow
Co,, Oakland, California, a predecessor ol
General Mills, as a bill and order clerk in
1911, joining the company at the age of
17. After army service in France during
Word War 1, he returned to Sperry and
advanced through that division, becoming
general sales . manager, vice-president of
General Mills, He received his education
at the Oakland Business College and the
University of California,

Colonel Ellis English

Ellis D. English, president of Com
mander-Larabee Milling Co., merits tht
title because of his commission from the
state of Kentucky,

Mr. English reccived the coloneley a
Hazrd, Kentucky, while attending an
observance by Mountain Wholesale Corr
pany of 80 years of uninterrupted buk
ness relations between that firm and Con
mander-Larabee.

Mountain Wholesale has handled Com
mander-Larabee's Princess brand flour fo
that length of time.

During the festivities at Hazard, R W.
Gibson, president of Mountain \\'holtu!t
presented the Kentucky Colonel Comms
sion, signed by Governor Chandler, ®
Mr. English, Mayor Douglas (. Comb
of Hazard also bestowed a goll key to i
city on the Commander-Larabee exe
tive,

ELLIS D, ENGLISH
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Reduce Selling (
by Increased Dermand
Reduce Production Gosts

by Increased Volume

Reduce Distnibution (oste
by Increased Unit Sales

Let Us Help You!

Give Your Noodles the Necessary Color,
Eye and Appetite Appeal for Successful Merchandising!

USE OUR RICH NATURAL HIGH COLOR YOLKS

Froxen - Spray Dried Yolk Solids -
Flake - Granular - Powdered Albumen

BALLAS EGG PRODUCTS COMPANY, INC.

Call or Write

MAX BALLAS
LEONARD BALLAS
71 Hudson Street

New York, N. Y.
WOrth 4-0114

V. JAMES BENINCASA
MARYIN R. PAINTER
Zanesville Cold Storage Bldg.

Zanesville, Ohio
GLadstone 3-0386
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FOR PLUS
QUALITY’

~in handy wafer

—convenient

—write for
descriptive

*

DOUGHBOY INDUSTRIES, INC.

Milling Division

New Richmond, Wis.
2uality Stnce 1856

or powder form

TypCe
"N-RICHMENT-A

nationwide
stock locations

PRI

literature

WALLACE & TIERNAN,

i
e

.

INCORPORATED Fos

2% MAIN STREET, BELLEVILLE 8. N J

from the Analytical Chemists
Jacobs-Winston Laboratories, Inc
on their individual work

handle industry matters

Lenefits

Join today!

It dociin't cost— it pays!

Association Members
Get a Rate Reduction

The firm is retained by NMMA to

Here is another instance where Asso
ciation membership o ffers tangible

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

1-Vitamins and Minerals Enrichment Assays.

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

3-Semolina and Flour Analysis.

4-Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director
|56 Chambers Street
New York 7, N.Y.
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FPHROUGTT constant reséaceh in ccllu-
tust techuclogy and iacreascd market
deeelopment adtivivjes, packaging -fibers
and filmy are gaining new markets.
Despite the, ‘general ‘hisintss recession
g the -fing: six“ihonths2of 1958, so
sLany. remarkable’ research and develop-
e r;;.fﬁ‘ancﬂ ere ' inade in “products
and | ne llut'alﬂl film manufacturers
A wi‘wbg) with a great deal of optimism.
A ?uninr development of Avisco cello-
pharledyring 1958 was the opening of
e Marcus Hook, Pa, cellophane in-
stailation. " This is the most modern cello-
phune plant in the world, with the largest
INM. control system in private industry,
“Inis*mew Avisco facility processed its
Jfist prder late in the summer and will
soon b producing at the rated capacity
ol bilZgiillion pounds a year.
f'he introduction of Avisco REO cello-
phaue, the revolutionary polymer coated
iy for in-store packaging of fresh red
nicat wrap by supermarket operators and
meat .managers is proof that research has
pad ¥9IE with this costreducing, sales-

!uliltring film,
Shipments Up

Shipments of all Aviso  cellophane
types were up during 1958, in line with
the rend 10 expand cellophane packaging
in every field, particularly baked goods
and fresh produce. Shipments, in fact,
were even larger than during the record
year of 1956,

Continued growth of use of cellophane
as a packaging material was forecast by
Donald F. Carpenter, general manager
of the Du Pont Company’s Film Depart.
ment, as he announced that the com-
pany's new cellophane plant at Tecum-
sch, Kansas, is now in commercial pro-
duction.

“The Tecumseh’ plant,? he said, “with
50 million pounds annual. capacity and
representing an investment of many mil-
lions of dollars, is cvidence ‘of our confi-
dence in the continuing growth of markets
for cellophane and of the ability of cello-
phane to penetrate those markets,

“We have developed more than 100
types of cellophane, cach designed o fill
a specific packaging need, and we' expect
to continue to develop new types.to meet
the packaging requirements of the: future,”

Mr. Carpenter noted that many com-
peting films and packaging materials have
been introduced in recent years, but pre-
dicted that cellophane would remain
competitive because of the ability of the
manufacturer to build into it the proper-
ties required for particular uses. Mr.,
Carpenter observed that since it was finst
produced in the United States in 1924,
cellophane has always faced competition

L]

from lower-priced packaging materials,
and has achieved its enormous and con-
tinuing growth in this competitive race.

Robert R. Smith, director of Du Pont's
packaging sales division, said that sales
of cellophane by all United States manu-
facturers are expected to reach 550 mil-
lion pounds by 1968, an increase of 38
pereent over the estimated 400 million
pounds sold in 1958. This forecast of
growth, averaging 15 million pounds a
year, takes Into consideration the con-
current growth of polyethylene, polysty-
rene, vinylidene chloride, and other new
films, as well as other packaging materials,
Mr. Smith said.

He estimated the 1968 market potential
for films at one billion pounds in the
packaging ficld alone, as against 1958
estimated sales of 600 million poynds.
“Here, in this potential,” he said, “are
erowth opportunitics tor mny different
films, some not yet out aof the l’.!.'ltll'ch
stage.

Self-service Potential

“Population is growing, Self-service of
foods is far from saturated, Convenience
packaging is only in its infancy and in
other types of retail outlets sell-service
has only urnlcllc&#h«.aurl’nrc. And self.
service is a llgpii'l of retail merchandising
upon whicli “the consumer has ungues-
tionably put her stamp of approval.

“In the present large market for flexi-
ble films there already exists, and in the
potential market there surely will be, a
tremendous number  of  different  and
subtle  package requirements none of
which can bhegin to be satishied by any
oue film or any single set of properties,
however dynamic they may be. Poly-
cthylene, for example, cannot achieve it
alone, nor can cellophane.

"But because we have demonstrated
that cellophane is not one but many films
and can be built into more because it
lends iusell to modification better than
any one single film, including the plastics,
we believe that cellophane will find a
growing demand and continue to be the

- leader in the transparent film field.”

Mr. Smith said that the question is
frequemtly asked, “"How can you expect
to sell cellophane against cheaper poly-
ethylened Price of materials, he said, is
but a single factor in packaging costs, and
packaging is part of the cost of buying a
market. . MR TR 3

Dr. Nelson Allen, asistant manager of
sales development and technical service
of Du Pont's Film Department, stated
that development of new types has pro-
ceeded along two lines: building new
properties into cellophane -and finding
new markets for these films, and develop-
ing new films to meet the requirements
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_Cellophane Report

of packaging markets that have show
unusual promise.

Dr. Allen sald that in 1958 Du Pon
introduced three new types of cellophage

-commercially: 300 K-201, a  highyield

polymer-coated film for the baking in.
dustry; 300 K-202, a high-yield polymer
coated film for general packaging: and
MSD-60, for baked goods. In addition, a
new high durability polymer-coated film
is being sold in limited field test amouny
for crackers, biscuits, and candy, and
Du Pont is announcing today a highly
moisture-permeable,  heatsealing  celle
phane designed for packaging pies,
doughnuts, and hard crusted bread and
rolls, .

“Du Pont has a large technical organk
zation working on still further improve
ments in cellophane types,” he said. “In
1958, for example, we announced an
improved MSAD-80 cellophane, designed
to keep sell-service meat Jooking its bes.
and work is continuing on still furthe
improvements in films for fresh meat

“In 1959, new improved cellophane
films for polyethylene melt extrusion will
be introduced, Both nitrocellulose and
polymer-coated films will be available for
this rapidy growing market in the fied
of vacuum and inert gas packaging.

“A new adjusted permeabitity film for
processed meats and fresh produce wil
be field tested on a wide scale, This filn
will have improved appearance over (e
rent films,

“We expect to be field testing in 199
types of cellophane made by radically ner
processes that will have greatly improved
durability.

Versanility

“Cellophane has proven itsell for 3
years to be an extremely versatile m»
terial. The base sheet of regencraie
cellulose can be widely modificd, e
coatings can be varied to an infinite &
gree. The properties resulting from thes
changes give truly new packaging ™
terials that penetrate further existing
markets and open up new markets. \We
can expect in the years to come an v
ending array of new films to mect the
demands of the trade — films buili 0
that most flexible base, cellophane,
new transparent flexible packaging ™
terials.”

Among the newer concepts in packap
ing, bundling— the combining of ™
or more packages to form a shipping o™
—has been making steady progres
cause of its saving in shipping costs 2
its aid in inventory control. Bundlirg
shows promise of wider cellophant st
during 1959, The pharmaceutical, @
and tobacco industries are enthusiastic
testing this idea,

o,
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Storune ENRICHED Macaroni

MEANS MORE...

THE RETAILER knows that ¢ariched macaroni
products have more sales appeal —move faster
—give him the turnover he wants,

That's because more and more housewives
today insist on foods that are enriched, know-
ing that they offer the bu tdollar value for they
contain the most nuttition velve,

CONSISTENTLY UNIFORM ENRICHMENT
WITH
BETS

{Tha original food enrichment {ablet)
FOR THE BATCH METHOD

All this adds up 1o increased sales, more profits
for you when you enrich your macaroni prod-
ucts. And the profits grow even larger when
you use Sterwin’s modern enrichment methods.
For enrichment by Sterwin is more economical
.+ . assures you of maximum accuracy at mini-
mum cost,

(Brand of lood-ennchment miatuie)

FOR CONTINUOUS PRESS

Both enrich macaroni products to conform
with federal standards of identity

U )
L
Subsidiary of Sterling Drug Inc,

1450 BROADWAY, NEW YORK 18, N. Y.
SPECIALISTS IN MACARONI PRODUCTS ENRICHMENT
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RETROSPE(}TIONS

by L

35 Years Ayo

o "Waste I cverywhere,” said the Maca-
roni Journal cover message. "It may be
thne, money, cffort or material — still iv's
hurmfiul,” 5 o

o Dutum millers agrecit w chimge their
basis of quoting prices on durum prod-
ucts from barrels to_ pounds. Semolina
will also be packed in 100-b. sacks rather
than in 98's, More accurate figures on
macaroni production should result.

e Lemding firms in the industry have
wotapleted plans to benefit by the natural

1;- macaioni demand that Lent  provides

through increased  publicity in newspa-
pers; grocens' journals and national maga-
sines; billboard posting; and street car
advertising,
o W, F. Lipp, sccretary-reasurer of the
Peaples  Macaroni  Company, Buffalo,
New York, has resigned to resume his
former connection with the  American
Macaroni Corporation, Buffalo,
e William A, Tharinger, president of the
‘T'haringer Macaroni Company, Milwau-
kee, Wis., returned to his office alter a
month's bantle with the flu,
o The plant of Procine & Sons, Syracuse,
New York, was damaged 1o the extent
of $10,000 by fire, originating from un
overheated boiler,

25 Years Ago
e The Code of Fair Competition for the
Macaroni Industry was ofhcially approved
January 29, 1931,
o President Henry Mueller of NMAi?
was not able to attend the organizavio:
meeting of the Cotde Authority Febr

-8 in Chicago, being on a tour of the

‘Mediterrancan Sea area.

o The first Macaroni Code Authorf:
clected by signed ballots of U. S. maca-
roni-noodle manufacturers, consisted of
the following: G.3G. Hoskins, John V.
Cancpa, Louis S Vagnino, Frank A,
Ghiglione, M. DeéMatiei, Leon G. Tu.
jague, Henry Mueller, Wm. Culman, V',
Giatti.

e The Dupont Cellophane Company,
New York, agreed to aid our Association
in the fight against the use of yellow
colored cellophane on noodle  packages
to give an artificial idea of the egg con-
tent of the noodles enclosed.

e L. J. Grass Noadle Company, Chicago,
inaugurated a new radio program  this
month known as Mrs. Grass' Morning
Festival. Commercials will be  centered
around the slogan “It's the Extra Egps.”
e Armour & Company announced a new
process for preparation of frozen eggs
which gives the finished product uniform.
ity and consistency not before attainable
in a 1009, egg product.

15 Years Ago
¢ The macaroni industry was cooperat-
ing in the Government sales promotion
program [eaturing “No-Point Low-oint
Foods,"
e Eightyawo manufacturers and allics
registered ot the indusiry’s  Mid-Year
Conlcrence at the La Salle Hotel, Chi-
cago. Principal speaker was . Sidney
Johnson, Advertising Director of the War
Food Administration, who explained in
detail the Government's consumer educa-
tion plan on greater use of no-point and
low-point foods.
o The Rossotti Lithograph Corporation,
North Dergen, New Jersey, was host at
dinner to those atiending the sectional
industry mecting at Hotel New Yorker
on January 14 as well as those auending
the Mid-Year Conference in  Chicago
January 24,
o “The relatively low protein content of
semolina products being produced  this
year is naturally attracting some atten-
tion,” said E, V. Hetherington, of Gen-

ceral Mills, Minneapolis.

e Pillsbury Flour Mills' Northwest Sales
Division moved to their new offices on the
ground floor of the Metropolitan Build-
ing, Minneapolis, where the company's
national headquarters are located.
5 Years Ago

I ner Dahlgren, Adams, North Da-
Lota, who took top honors at the North
Dakott State Durum Show in Langdon
is  November, was named International
Lai Ying at the International Hay
and - .an Show held in Chicago in De-
cember.
« iouh Dakota scientists told the durum
farmers that the rust fight will be a long
and expensive project,
® The C. F. Mueller Company has adopt-
ed an appetizing new “window" package
for all its horizontal packages of maca-
roni, spaghetti, and thin-spaghetti, fol-
lowing the success of the window in its
vertical packages of noodles and maca-
roni.
2 The Dupont Compuany was cleared in
a suit when U, 8, District Court Judge
Paul Leahy ruled that the cellophane
operations of the company were not i
monopoly or conspiracy in restraint of
trade as charged by the government,
e Dart J. Viviano, son of Mr. and Mrs.

. Louis A, Viviano, Jersey City, New Jer-

sey, was named General Counsel of. the
Lehigh Valley Railroad.

e Peter La Rosa, president of V. La Rosa
& Sons, Inc, Brooklyn, New York, an-
nounced his firm's 40th annual Christmas
bonus, One week's wages was given to all
salaried employces.
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CLASSIFIED
ADVERTISING RATES
Display Advertising Rutes on \pplicaiie
Want Ads oo 75 Cents per Ling

FOR SALE - Clermant Noodle € nier, wiy
five sets standard  cutting  witlih  rullen
Dough Preaker, Noodle Dryer comsisting o
two units, Preliminary Dryer and Finig
Drver. In excellent condition, in oneratig
now. Reasonably priced. Write Box |3
Macaroni Jonrnal, Palatine, llinois.

INDEX TO

ADVERTISERS

Page
Amber Milling Division, G.T.A. ... .. 1
Ambrette Machine Corporation . ... 26,21
Ballas Egg Products ... eo oo o 1Y
Bralbantl Company, M & G ... ... n
[ UTPTR T PT [ TH— | |
Clermont Machine Co................. 5 thu |0
Commander-Larabee Milling Co, ... 1
DeFrancisci Machine Corporation ... 34,1
Doughboy Industries, Inc. ..... 3 |
Ganeral Mills, Ine, oo (]
HoHman-LaRoche, Inc, ... .
Intarnational Milling Company .. ... 1}
Jacobs-Winston Laboratories, Inc, ... Ll
King Midss Flour Mills ........ ... ... Il
Maldari, D, & Soms, Inc, ..o e 31
MMM, ot ivmissnisnsins A
Oldach, Wm, H._. AL, AR |
Pavan, NG M. ... ... ]
Roasotti Lithograph Corporation 1
Standards Institute of America )
Sterwin Chemicals, Inc.... 4
Wallace & Tierman, Inc. . . L

Recipe Readers
(Continued from page ")

per cent of these are regula readen
Those that aren't list lack of time 3
lack of intcrest as their principal reao®
for not reading the food pages

Highest Readership

Readership is highest in the suburls
83 per cent and Jowest for fanm wn!"f:
68 per cent. The urban average s 7 |,’[
cent. By income groups, it is !u-,-,lu's_l“‘“
middle and upper Income groups i= 1
cent or more compared to 67 per cent K
the lowest income group.

Food pages are read most by won?
with one, two or three children anC
regularly by those with more of ¥
none at all,

For Flavor i
Add chopped chives to a macaro?
cheese casserole,

One word gives the answer—enrichment!
Why does enrichment make them hetter?
Because enriched foods ure nutritionally more
valuable. People want nutritious foods
Enrichment makes food more nutritious. You
should make your products more nutritious
by enriching them. Qualified authoritivs—
physicians, nutritionists, dietitians—
support enrichment,

How to make your
macaroni and noodle
products better

.

ROCHE' SQUARE ENRICHMENT WAFERS for baich mixing

Wl

1 wafer, to 100 lbs, z;[) semolina, disintegrated in a
small amount of water and thoroughly mixed in
your dough, gives a macaroni or noodle product
fully meeting the minimum FDA requirements
(per Ib.—4 mg. vitamin B,, 1.7 mg. vitamin
B., 27 mg. niacin, 13 mg. iron). Only Roche
makes SQUARE enrichment wafers designed
for easier, accurate measuring and to mix in

solution within seconds, ; ).

mmqggn_lﬁf PREMIX CONTAINING ‘ROCh:’ Vi[AMINS

for mechanical fo--/»- . - any continuous press

1 ounce of this powdered concentrate added
to 12 ins of semolina enriches to the same
levels as above. We have helpful information
on available mechanical feeders.

R 0 c H E Yitamin Division

HOFFMANN-LA ROCHE INC., NUTLEY 10, NEW JERSEY

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERVICED BY WALLACE & TIERNAN CO., INC,, NEWARK 1, N. J.

e L e
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‘Send today for this

. sales-building ad mat
to help you - o T
sell more spaghetti

Now, in addition to selling your prod-
ucts for favorite spaghetti-mataroni-
noodle dishes—you can sell them to
help satisfy the homemaker's naver-
ending desire 10 serve things new,
different and exciting.

This newspaper ad is the third in
our new series designed to help you
get additional sales and to build
prestige for your brand name, The
ada 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

amous consumer panel,

m 50¢ PER MAT

‘ You only 50¢ for each mat—a
real barsain when you consider the
time, talent and material required to

roduee them. And even more of a

argain when you consider the extra
sales they'll help produce. Offer good
only in U.B.A.

** HOW TO USET SIMPLE!...

.. 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
size ad/ Combine elements from other
ad mata to make multi-product ads,
Your newspaper representative will

g SPAGHETTI PIE

made extra tasty with

YOUR BRAND SPAGHETTI

gladly help.
N S f PGSR
m your General Mills salesman for — Sl L
detalls—or use this coupon o efiogs cheass [oge v
7 lq&nmyam 2 H m“‘eh-n
] tz:lp |m-| MM
DURUM SALES » EEN[RAL MILLS m{. 4 bs d:ﬂl it In s cup.

. 9200 Wayzata M stirring mnﬂ:nu:. 3 mlnu w wllh ht—

! Miseapois 26, H’m ve from heat and let ieten T

"' Please und (quantity)

:{ Mix clunl
2 oggs, sall, pepper, Cheddar ch—..ndlmhnl.[ Place in
hu 8" pia pan. Top ulth&a,-nd Parmesan chesss mix-
comes out clean, Burve cml:rd nﬂ-lmhuu;l.:
served In ple-shaped 'od[- with Mushroom or Tomato
Bauce, 4 lo 6 servings.

MUSHROOM SAUCE: Dilute snsed unh-
roum soup with 3§ uupumn{ e&u ?M eream of

ad mats featuring Spoghetti Pie. |
have enclosed 60¢ for each mat,
]

OMATO SAUCE
llbw ""“:“ mlm "l.t'i nl hm:t"h”l:l'
2 lb: chopped green pepper i b et 7

R &uunnhnlndlruﬂ In meltad butter untll oslon ks
AP leeeee e ————————— Add oo T“bul::wl:'bn-t.

General

DURUM SALES

Mi

L




