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IS YOUR PACKAGE A REPEAT 
SALES· WINNING PACKAGE • • 
Yes. if Ie tells· II11II /rteps O. JIm", . from the point of purchase to the polor 
of prepandon I And that'. what a ROSSOITI-designcd macaroni package docs • 
because it UJCI dynamic tlUte·tempting appeal in ever Dew and exciting way. 
to Invite the eye ••. Nil" Ib, 6111/ 

Rouotd designs yOW' package to perform an energetic merchandising SC!rvice 
in the supermarket. ,,,,d ill Ih. /uml". It', II mode,. marketing package whose 
selling mr.ss8gc i. constantly working (or you until the lut ounce of macaroni 
i. utcd, and then it works even harder as a reminder to fe.stock I 

Why nor ICI us show you haw you too may have a package that will deliver 
more "",11 macaroni sales? 

~SS(JHi ""m '" W.o.,," • .0 • .0,,," 

A rellahle SOlfrre .,/ S",II"1 Sb:r,. 1898 

Wntern Division : 

E1tecuUve Offleu : 
ROSSOTTI LITHOGRAPH CORPORATION 

North Ber.en, New JirHy 

Mld·WeIIDI ... /llon: 

ROSSOTTI CALIFORNIA LITHOGRAPH CORP. ROSSonl MIDWEST lITHOCRAPH CORP. 

Sin Fr.nclKo 24, C.llfornl. C"lc'lo 10, illinois 

Sal" OfflClll Roch.ster • 10.,." 0 o N,w Chi,... 0 hs o 014 ... 40 • 5 •• J"", 

'. ---------------- , 
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IEvery shipment of Amber's Venezia No, 1 

Semrllina and Imperia Durum Granular is 

THE SAME pure amber color. This uniformity 

of color is your assurance of uniform 

quality in your macaroni products. 

AMBER MILLING DIVISION 
farm.,. Union Oral" r.rmlna' A •• odatlon 

MILLS AT lUSH cln. MINNIIO'A • GlNlRAL omcn. 5T, PAUL I. MINNlSOTA 
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CONVENTION PROGRAM 
Annual Meeting Agenda for the 55th 

of the National 
aboard the Queen of 

Macaroni Manufacturers Association 
Borm\lda is announced. 

Saturday, June 27. 
Tu .. day, Jun. 30. 

511i1 trum New Yurk Cit~· at 3 p.m. 
Daylight Suving Time. The President', 
Ren'plion will be held in the evenin'. 
"'ilh dancing nnd cnlert Dinm~nt. 

General Session· 0:30 to 10:30 a.m. ' 
Vice President Albert Ra\'arlno con· 
dueting. 

"Planning for Durum" • Ricila!4 
CrQtkeU. president of the m-wl!' 
(on ,led llurum Growers Assoclalion, 
wili disc ASS the growers' problt·trJ. 
Dsplrall.ms, Dnd eUorts for promoliot 
and balanced production. 

Sunday, June 28. 
Divine services will be held at SCD 

while cruising the Gulf Strl'orn. Ship
blllfd uctlvltles Include deck games 
Dnd swimming. 

1'hc Bonrd nl Directors meets at 
10 a.m. tu revJew programs lind poli. 
des. 

The first gcncrlli session will be held 
:112:30 p.m. President Horace P . Gioia 
will preside. Vice President Emanuele 
Honzonl, Jr. will conduct. 

President Gioia will Ki\'c the keynote 
lIddrcss preceding a showing of the 
film. "Profll,bl, Mlnegemlnl for Main 
Slre,I:' by Dun &: Bradstreet. This will 
! ct the sta"c for discussions on "Th. 
t~ormula for Succ .... " 

Discussion leaders arc as follows: 
Joseph Pellegrino of the Prince Maca· 
rani Manufacturing Com pan y on 
Merchant tnllincl; Nicholas Rossi of 
Proclno.Rossi Corporation on Know· 
Howl Raymond Guerrisl of San Giorgio 
Macaroni, Inc. on Buying Skllil George 
Williams of the CreameUe Company 
of Canada on semng SkUll Pt!ter J . 
Viviano of Delmonico Foods. Inc. on 
Financial Managem.ntl and Robert M. 
Green on Oullide Counsal. 

A special program lor the ladles will 
feature a panel of wives discussing 
"lhe Cere and Feecllng (If Execullvll," 

K.ynole Speaker. AncelaUon 
Preslclenl Horace p, Gioia 

Participants will Include Mrs. Lloyd 
E. Skinner, Mrs. Peter La Rosa, Mrs. 
Robert ('owen, Sr. 

There will be dancini and entertain· 
ment In the e\'ening. 

Monday, June 29. 
The Que<:n of Bermuda docks at 

Hamilton at 9 a.m. The ship wltl be 
used as your hotel with all meals pro· 
vlded. Optional shore excursions arc 
tWDllable and time will be free for In· 
dependent activities including shop. 
ping and golf. 

The traditional Rossottl Spaghetti 
Buffet will be held aboard ship at 
7 p.m. 

"The Ourum Mme,. Report" • Our· 
um Wheal Insl1lule Commltlee b)' Ltt 
Merry, LegblaUon by Ray Wentzel 
Cooper.Uon with ImproYlment Group! 
by Gene Kuhn, New Crop Pro.pHII 
by Lester S wan son, GovernmeN 
Loanl .nd CCC Stoc:lu by Anthony Dt 
Pasquale, Grain Value Outlook b~' 
Clifford Kutz, Ourum Mille,.. Revl •• 
by Phil R. Fossen, OWl Plans u. 
ProJectl by Howard Lampman. 

Balanr.e of the day Is free for Indt· 
pendent activities. 

Wedn •• day, July 1. 
General Session· 9:30 to 10:30 a.m. ' 

Vice President Fred Spadafora ron· 
ducting. 

"Mac.ronl PubllcilJ" by Thcodor~ R 
Sills, public relations counsel for thf 
Notional Macaroni Institute. 

The Boord of Directors will IO!t 
an organizational meeting Immedh te!~ 
following the general session. 

The ship salls from Bermud; al 
" p.m. Genera) Mills plans a cor :l3il 
porty and reception preceding dh na. 
There wHl be dancing and enter lin· 
ment In the evenlniil. 

VICE PRESIDENTS WILL CONDUCT CONVENTION SESSIONS 

'/r . 

ZMANUELE RONZ01U. JR. 

/ 

~ 
~ 

,~ 

Satisfied customers in over twenty· five countries 

• INDLAND • IRAZIL • ITALY 

• DRIICI • CHI' , • MIJUCO 

• JA'AN • HRU • YINlZUILA 

• UNI'fID STATU • ARDINTlNA • IUAIL 

• ,UIRro RICO • ICUADDR • HAWAII 

• CANADA • URUDUAY • COLOMIIA 

• ,.,NAM" • CUIA 
• DOMINICAN RlPUIUC 

• SDurH AfRICA • AunRAUA • ,WIDIN 

• HAiti 

everr die uncondltlonllllr gUllrlln'eed' 

lind for our 

FREE '010109 
10 Iupplemenl your 

~() 
Q, 

~ 
pruenl productl. Wrillen In 

SPANISH, ENGLISH, ITALIAN. 

D.mlHDIlIH Eo. Sons, Inc. cg 
S57 THIRD AVE. BROOKLYN 15. N. Y •• U.S.A. 1tjJ 

~~~ ([) c::P {b: I ~(}7],~~ D 
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Thursday, July 2. 
General Seulon - 9:30 a.m .• PresI

dent Horace Gioia conducting. 
' 'What • Macaroni Manufactur.r CaD 

Expect from hll Ad.trUalng Alisner"" 
by Charles V. Skoog. Jr., president, 
Hicks & Grelst, Inc., ·New York City, 

King Midas Flour Mills will have a 
Reception and Special Luncheon for 
the Ladles. 

Round-table discussions wlll begin at 
2:30 p.m., Secretary Robert M. Gref'n 
conductin,. 

"What'. Nt. in ProceulDg" • data 
on production equipment. dryen, and 
new specialties from equipment mcn 
moderated by John Amato. 

cHAI\LEII V. SKOOG. IJI. 

In the evenIng, dancing and e. Itt. 
tainment will follow the tradlt! mtl 
Banquet. 

Friday, July 3. 
The ahlp arrives In New Yori; a\ 

9 • . m. Daylilht Savini Time. 
Reservationl for act:ammodallons 

should be made directly with Mr, 
Reginald Martine, Jr., Convent loh 
Mana,er, United States Travel Alency, 
Inc., 80'1 15th Street, N. W., Wuhln,· 
ton 15, D.C. 

''What', H •• in Pack_liD", - up to 
date Ideas In materials and methociJ 
moderated by Charles Rossottl. 

''Traffic Maller." - 8 report by Sid· 
ney J. Grass. 

"lngreclleDll and Itaaduu" - mod
erated by James J. Winston. 

"Labor Mllllen" • reported on by 
Vincent. De Domenico. 

The NaUonal Maearoni Manulae· 
turerl Association la offering a dis
count for advance convcntlon felbln. 
tlon. $2.5:) may be taken off the SUO 
fee for aU dele~lltes, includlnl wlva., 
If paid pliClr to IlUinl. The convm· 
tlon rellatratlon fee covers badlts, 
programs, special activities for \he 
ladles includlnl brldle prizes, and spe
cial eventa. 

''Th. Egg 8l1uailon" • reported by 
Robert Cowen, Sr. 

Other aubjects may be Icheduled if 
time permits. 

OoUers wl11 pay their green fees and 
caddies and are reminded to brinl their 
own clubs. 

Plant Operations Forum 
The Glenn G. Hoskins Company of 

Libertyville, ll11nola, held thelr t.enUI 
plant operations forum In mid·April at. 
Wleboldt Hatl on the Northwe. tem 
Ur ',verslty Chicago campus. More than 
eighty macaroni plant managers and 
aUie. attended. 

Relearch and development. were em· 
phaalled as vital ingredients in pro,' 
ress by Charles M. Hoskins. Excerpta 
from hi. romments may be found on 
page 16. 

A panel of operaun, people spoke 
from practical experience on what. they 
have galn~ from testing pro,rams. 
Hlghll,hts of theae commenta appear 
on pa,e 20. 

C. W. Brabender, invent,or and de
veloper of the farinog:aph, amylo
graph and oth"r flour tettln, machlnel 
that bear his name, deJ(Tlbed t.he we 
of luch testin, equipment. In research 
and Q.uallty control. Hlghll,hts of thKe 
commcntl wiU appear In the July luue 
of U',e Macaroni Journal. 

Elmer F. Glabe, director of the 
Glenn O. HOlklna Food. Technoloay 
Laboratory in Chicago, reported t.hat. 
lufflclent volume of work has been 
done In evaluatin, raw materials and 
finilhed macaroni products that. impor· 
tant ,uldes are being let up for their 
cllenta. 

Dr. Rae Harrla, head of the Depart· 
ment of Cereal Technolol)', North Da
kota A,rlcultural CoUe,e, Farlo, North 
Dakota, delcrlbed testing and develop. 
ment. work In durum plant breeding. 
Excerpts from hla comments appear on 
paKe 24. 

The Importance of financial policies 
to production men was dllcuued by 

plclon and dlautWaction amon, flI). 

ployeet and to make for fair play. 
Albert RobUio of Ronro FoodJ. 

. Memphla, related how the paylnl 01 
incentlveJ In thelr packaging depl1l· 
ment. had lncreued production, In· 
creased employee aatlafactlon and rt

PETER J. VIVIJUIO 

William G. Hoskins. HllhUghta appear 
on pale 28. 

Peter J. Viviano of Delmonico Fooda 
ItreUed the Importance of statlatlcal 
COlt cont.rol in manalemenL He stated, 
"By the proper manipulation of statla
tical COlt controls, business manage
ment ca."l keep up with branch opern
lionl without ever seeing the physical 
aueta. A person of inteWlence can see 
«rtaln problems more clearly and 
.wIve them more readl1y with the aid 
of mathematlct. It is tor that ['f!UOD 

thal' much value is place<! on statistics." 
In a diJcusllor.. on employee payment 

pollelK, John W. Sheeu: ot San Gior,lo 
Macaroni, Inc. '.-olerve<! that job evalu
aUon 1a a systematic study of setting 
dollar values tor work tacton. He ad
vocated such study to eliminate .us-

duce<! cOllts. 
Robert FreICh! of Ravarino and 

r ',eschl, SL Loula, oblerved that It II 
difficult to pay for merit. in dlrt<1 
wales • luch compensation UlulUr 
mUit fonow the lines of frlnle benc:fil1 

Nick ROlli of Proclno-Rossl CorIMlt1' 
tlon aug,Kted prospect1ve emplu~'tn 
talk to the worker's wife to learn '.1/1111 
her pet peeve is about. her hUiband. 
Thls frequently gives better inJilhl l 

than plychologlcal testa, Intervle\ ,'1 Cf 

telephone references. 
Fut.ure securlty is of real conce'R to 

every worker. Robert Cowen ,,( A 
Gooc!man " Sons, Inc., observed. 1;011)' 

pany insurance ,and pension plans 
plement Social Securlty paymen I 

meet. \his need. 
Machines for weighing and Pil l kat 

ing lonl goods were dlscuase< b1 
William HOlklN and are reponeJ cc 
pale 34. 

Open forum dtscuulonJ were 
on a variety of Q.uestions ranllnl 
techniques In handlin, regrinds to 
continuous lon, goods dryen here 
stayT" The answer ''Yes'' to the laUd 
was emphul1ed u a mark of progrts' 

Students attended a cUnner meetlU 
at. Chlca,o's Allerton Hotel to view ibI 
films of the National Macaroni 
tute, "Stal Party" • about a 
buffet, and "Ule Your 
easy entertaininl. 

. ,. 
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There is something special 

Macaroni products made from 

Let'S han " Iometblnl Ipeclal" I, Ihe phrase that II h"ard more and more 
orten from New York to L. A. Let', have a different kind of meal-but with 101' of appetite and 

health appeat. Let'. have e meal that laU.nel all tbe family all Ibe time. 

Everyone knoW's that macaroni product a Dre economlcal-bul do the, 
knoW' that tbey can be "lIomethlnll apeclal" dllhes too. 

The, mellt all the requlremente of bll·f.mn)' budlele to the mOlt euctlnll lalte of the 10urmeL 
To obtain that "Iomelhlnl Ipeclat" In )'our product. ule the nnelt-ule Kin, Mid ... 

DURUM PRODUCTS 

MINNESOTA 

9 



Macaroal men 'hld, at PlanI: OperUioM Forum. row, left to nlht: Viviano, Delmonico 
LoulsvUle: Robert FreschJ, R.varino " Frelctu. SL Lou1l; 81d.ney G~ I. J. Orus Noodle Co., Chlc'IOi Rita May '11w-
1nger, Tharinger Macaroni Co., Milwaube: Edith S. LlruIley, Glenn O. Hoskins Co., Libertyville: Marian Mcc:kb.tk. 
Mayme B. Roaan, and Vene Wheeler, Grocery Store Products Co., Libertyville: Nicholas Roul, Proclno-Roui, Aublltlr, 
N,Y.; Ralph Maldari, D. Maldari &: Sons, Inc., Brooklyn; M. V. Vaenlno, American Beauty Macaroni Co., Kanaas CitJ, 
MO,j Leroy Hower and John Sheetz. San 010rllo Macaroni, Inc., Lebanon, Pa.; ~ Buser, Delmonico Foocb. 

Second row: Ruuen Houston, Delmonico Foods, Loulsvlllej Vic Blinu, Minnesota Macaroni Co .• st. Paul ; 
Hazlett, Creamette Co .• Mlnneapolil: Walter Vlllaume. Jr. and Walter vmaume, Sr., Minnesota Macaroni Co., St. 
Peter J. Viviano, Delmonico Foods, Louisvllte j Wedo Sebben and Elmer Bacon, Grocery Store Producll Co., 
vUle: HarT)' Bystrom, Tharlnger Macaroni Co., Milwaukee, Ben Hanum, Eu,ene . Karplak, and CUff Bennett, Creal 
Co .. Mlnneapolla: Tony Uylek. Kellog, Co., Lockport, Ul.: J, T. Wml~ Jr., Creamette Co .. Minneapolis. 

Third row: R. J . Brunlnl, Intem.Uonal Milling Co.; Ettore Berlnl, Bralbantl Co., MUan, Italy: Ronnie No, ~ICII. 
Grocery Store Produds Co.: WOllam Fleroh and Alvin Karlin, I. J . Grill Noodle Co., Chicalo; John Amato, Cler nODI 
Machine Co., Brooklyn: Robert Cowen, A. Goodman & SaRlI, Inc., Lonl bland Cit)', N. Y.; Albert Bono, Jr., John S. 
canepa Co., Chlcalo: W. Berger, Buhler Brothers, Inc.; C. Mickey Skinner, Skinner Mf,. Co., Omaha; Rudy Schenk. 
Buhler Brothers, Inc., En,lewood, N. J.; John CUlT)', C. F. Mueller Co., Jersey City, N. J.; Nat Bontempl, De FraJ:dsd 
Machine Co., Brooklyn: Don Knutsen, General MUla, Chltaloj Ed Finch, Grocery Store Products Co., Los Angelcs; 

De Franciscl, Brooklyn. 

Fourth row: W. G., Hosklns, HOikins Co., Libertyville, lit: nmett Ravarino, Ravarino &: Freschi, St. Louis; }J 

Kalakec. Gooch Food Products. Lincoln. Neb.; Roberl Cowen, Jr. and Alfred Tosl, A. Goodman &: Sons. Inc Long l!1an' 
City, N. Y.; A. E. Davi. and Leo Rerucha, Gooch Food Products, Lincoln, Neb.; Paskey De Domenico, Golden Grain MstI' 

ronl Co., SeatUe. . 

Top row, left to rla:ht: James Driscoll, Amber Millin, Co.; Rex Concannon, Crescent Macaroni Co., Davenport, J(JWI: 

Robert M. Green, NMMA; A·.1hur Russo, A. RUllO &: Co., Chicago; John Llnstroth, Creamelte Co., Minneapolis; B. 

Hempel, General Mills. 

.... 

• 
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PREUMI"ARY DRYER red"IRned with m.ny 
new features, to accept 1500 Ibs. per hour. 
Has five tier •• GlvlS larle volume of air on 
product. at low velocity. to penetrate through 
the product during entire preliminary drying 
process. Air Intake passes through preheating 
chambers on both sides, making atmospheric 
condition. no lonlar a factor. 

PRIMER FI"ISH URYER Includes 11m. I •• · 
ture ••• the "Preliminary." Precise mechanism 
In .. ch dryer unit. Stick transporting apparatus 
movlnl from one tier to another Is constructed 
to prevent .tlcks from failing. With perfect 
tlmln" It delivers sticks precisely on succes· 
live, or alternate chain links, dependent upon 
which tlar Is beln, processed. 

• 'J W f/ . j All !.I 
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PIONEERS AUTOMATION 

For Years 

1919 1959 

THE NAME THAT PROGRESS 
Again leads the way with 1500 POUNDS PER HOUR 
FULLY AUTOMATIC EQUIPMENT for Manufacture 
of Macaroni/Noodle Products from the raw materials up 
to the packaging machines. 

Expansion is the order of. the day because the continually 
growing demand for Clermont's new designs required the 
addition of 40% more tnanufacturing and engineering 
space. Clermont has entered 1959 and the promising future 
with better and more faciiities to serve the Macaroni/Noo-, 
die Industry with unique developments that will once more 
revolutionize the Industry's manufacturing processes. 

, 

CLERMONT MACHINE CO •• INC. 
280 WALLABOUT ST. BROOKLYN 6, N. Y. 

\ 

\\IIII~ I \1 ~III{I)\\ ;\111 1~ 1()\1()1~1~()\\ llll~()l (III ~1()1111~:\1/\11():'\ 

'I 
~ 

nORr.rl plant layouts for the 
smallest to the largest manufactur· 
er. engineering guidance for 
building modernization or new build· 
Ing. Engineering and fabrication of 
speci~lIzed equipment for special 
purposes. 

I 

I 
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Engineered plant layouts for the 
smallest to the largest manufactur· 
er. Expert engineering guidance for 
building modernization or new build· 
ing. Engineering and fabrication of 
specialized equipment for special 
purposes. 

72,000 SQUARE FEET OF MOOERNIZED ARE! 

62,000 MANUFACTURING AND STORAGE 
10,000 ENGINEERING AND ADMINISTRATION 

THE MALAIIUNI JUUKNAL 

for appetizing 
appearance, .. ~~ 

for flavor harmony 
with other foods ... 

for 
delicious 

taste .. . 

'.'. 

youth is well served with any macaroni product 
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. 

I' 

,.. 
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Research and Development, Vital Ingredients in Progress 
by Charles M. Hoskins, Glenn G. Hoskins Company 

The macaroni Industry has passed 
through three ,tale •• During the tint 
llale, prior to the fint World War, 
emall companies manufactured maca .. 
ronl for conlumption by the Italian 
populatioM of lome of the larle cities. 
The second Itage belan .hartly after 
the first World War and consisted of 
the rrowth In alze of the companies 
and the establlJhment of macaroni as 
an American food. 

The third ltale of development, 
which belRn near the . tart of World 
War Il, was the application of 8Uto
matic:: controll and continuoUli equip
ment to the proceu in order to In· 
crease eUicleney and quality and re-
duce the amount of labor required. 
This development has reached a point 
where practically every operation In 
the macaroni factory has been made 
automatic and contlnuow, with the ex· 
ception of lon, goocb: welghtn,. 

IIcIoatlIIc En 
The industry 11 now entering upon a 

fourth Itale ot development whicl l 
mllht be caUed the aclentUic era. Mac· 
aronl manufacturen and allied trades 
have been tumlnl more and more to 
the techniques and resources of mod· 
em Iclence to improve quality and 
lolve production problema. 

Our industry hili now reached the 
point where the financial resources. 
trained penonnel and efficient equip. 
ment necessary for lcientllfc research 
are available. How can we apply thlli 
scientific method to the macaroni In· 
dustry7 

Macaroni il produced for two pur· 
POles. Fint to place a deUclous and 
nulrltlous macaroni dlsh before the 
conlumer: second to produce a profit 
for the people who have done the work. 
All research and scientific effort should 
be aimed toward this. The two key 
worda are "ProUts" and "Quallty:' 

Let'l look at what quality means to 
the consumer upon .eeinl It in the 
.tore. It should have a unlfonn yellow 
color, be free ot blemilhes and rough
neas, and have a unltonn size and 
Ihape, free from broken pieces, checks 
and Ipllts. 

When the consumer cookl it, it 
Ihould hold Ita Ihape. It should be 
resUlent and firm. It Ihould not tend 
to Itlck together. These dedrable char· 
acterillics Ihould be retained as long 
aa possible it the product la overcooked. 
We cannot train all housewives to do • 
good job ot cooking, but we can do our 
best to make a product which wlll 
stand up to poor cookin,. 

CHAJILES N. HOIKIRI 

Eatlnl quality of macaroni consilt. 
of taate, firmness, and elutlclty. 

A lood or luperlor final quality la 
the principal aim of all the work and 
research which hu 80ne into the 
makinl of a macaroni product.. One 
aim in research Ihould be the develop
ment of a reproducible cookln, test 
which can compare the quallUea of dll· 
terent macaroni producta obJectively. 
This cooking test should live the urne 
relulta re8ardleu of who runa the test 
and it should measure the quality 
characterlstici which will make con
sumen like or dislike the dlah. Many 
luch testa have been worked out. Most 
of them meRlure the rate of absorp
tion of water upon cooklnl and the 
amount of macaroni which diuolves in 
the cookina: water durinl the cookln8 
period. 

W.rts. in Profits 
The caruumer Is allo interested in 

prolils 1n the sense that all other tac· 
ton beln, equal, she w,',11 buy the 
cheapest product In on',( t to save 
money. The housewife profits if the 
steps of manufacturlnl have been car· 
rled on in an efficient and low-cost 
manner. 

We have conaidered quality and 
profits u they affect the final proces
sor of macaroni, the coftllwner. Let UI 
now conalder the ptl and Qtl of \he 
macaroni manufacturer. The quaUty 
ot macaroni bou8ht by \he consumer 
depends on the quality of the raw ma
terial purchufod by the manufacturer 
and the etfectlvencsa of hiI manufac· 

turina: process. Probably the raw tnt· 
terial aUec\l finished quality mort 
than the manufacturln8 process. llnless 
a:reat dama,e Is done to the product 
during manufacture by mold or chett. 

Semolina Is the raw material \\'hi~h 
is easiest to proCCSl In the plant. It 

• does not have tine particles, 10 1t dots 
not fly around In the air and callSt 
sanitation problem. It flowl caall,. 
through spouts and chutes. It absorbs 
less water than flour in the press. It 
mixes uniformly. The continuous prm 
wlll have a hllher production with 
lemolina than with flour. 

We know that lome cheaper raw mao 
teriab will live a very even extruslOfl 
pattern on the lonl a:oodt contlnuow 
preas. Othen have liven extrusion PlI· 
tenl; which require that 30"'" of the 
spaghetti must be trimmed oft and re
turned to the mixer to a:ive an eVeD 
distribution on the stick. A bas1c WI' 

dentandlnl of the physical properties 
of dou8h will be nec:esaary before thls 
problem can be completely lolved. In 
part, the uneven extrusion pattern lfP' 
resenta a lack of raw material quality, 
and In part It repreaenta a type of 
spreader which will not handle male
rial of lower quality. 

QullU, AUK" Profits 
Most procesaln8 qualltlel affect prol. 

Its more than they aftect quality be· 
cause they result In inefficient 0llert· 
tlon and low production of equipment 

Let us now see what the I1}iller mUS1 
conaider when he La thlnkln8 of qU1Utr 
and profit. The tuk ot the miller is to 
separate the bran and a:em frorr, the 
endosperm, which Is the part of the 
wheat kernel from wblch flour and 
semolina are largely made. The ).10rt 

complete the separation la, the 110ft 

money the miller will make bCl lust 
bran mixed In with endospenn h ll1l'\S 
the color of flour and causes I) ,!tV 
In semolina. 

One ot the chief problems ficeo ! by 
the mlJler 11 that he mUIt dispose I ! all 
ot the product. which he la forc[ J to 
make. ThUl, If he leUI lemoU",. he 
must dlspose of flnt and aecond ck an. 
red do, and feed. Thil problem 11 
taken care ot to some extent by pultln. 
a bl,h price on semolina and a 10\1' 
price on clear 10 that some macllroni 
manufacturen wUl buy the clear. Or 
he can make a product called iP'anutar 
which cumuta of semolina and c:1~u, 
However, this Involves mlxlnl the btli 
product of durum wheat with one of 
the wont from the .tandpoint of msC'
aroni manufacturinl. Furthermore, the 
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Short Goods Lines 
b.cau •• th ••• f.atur •• pay oH In proflt.-

• Superior performance • Relatively small space requirement 

• Easy maintenance • Sturdy construction 

• More dryln& capacity per sq. fl. • Less down tim. 

w,n, 1M filII tnlMlIIQllon 

Ian laOtBEBS, IIC. {U~"J • B1JIII.EII BBOtBEBS, (CANADA) LTD. 
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extreme range of particle alze makes 
tor very uneven mlxln, and white 
specks In the finished product. 

Therefore, lome feuareh should be 
bent toward finding uscs for durum 
clear. Clear lIour haa a higher percent 
protein than semolina, and It has lome 
desirable cooking characteristics which 
might fit It for specialized uses such 
as canning. Furthennere, the clear I, 
usually made from the beat wheat be
cause It 11 • byprodud of semolina. It 
c:ontalm more minerai. than semolina. 
One of the ble: drllwbacka is that the 
color is dark. It would be 8 good Idea 
to thoroughly study the phy.ic:al and 
chemkal characterbtlca of durum clear 
to determine what desirable character
Istics It hal and to find out if there is 
lOme way of neutralizing the undesir
able characteristics. This is a serloUJ 
economic problem and It deserves reo 
aearch. It a use for clear could be 
found, the price for scmolina would 
drop to some extent and people now 
wlnl Iranular could ahift over to 
aemoUna without too Ireat 8. flnancial 
.traln. 

Sproul Damag, 
Another problem ls the use of wheat 

which haa been damaled by rain or 
hllh humldlly at harvest lime or after 
harvest time· In other wordll, sprouted 
wheat Sprouted wheat .eriously af· 
fecta cooklnl quality of macaroni II 

well II the processlnl quality. It mlp;ht 
be profitable to do research on methods 
of u.lnl flour made from sprouted 
wheat In .uch a way that the process
Inl difficulties will be reduced and the 
affect on final cooklnl quality would 
be reduced. For example, it fa known 
that some of the damale In sprouted 
wheat it due to the enzyme amylase. 
Thia amyl .. e ads on the fiour In the 
mixer to make it very .tlcky. There 
are known substance. which Inhibit 
the action of amylue and probably 
al.o some .ub.tancea that are unknown 
for this use. These should be Inve.U· 
lated. 

Now let u. go back and look at the 
quality and profit of the fanner. The 
farmer planla his seed In the .prlng. 
Durlna: the year too much rain can 
lower the quality of the crop. Too Uttle 
can cut down the yield. Rust can at
tack the crop. If he lela a ,ood growth 
or durum, the .traw will be so lonl 
that a wind atorm may blow It over, 
thereby either ruining It or incrcasinl 
the difficulty of harvestlnl. Hailstorms 
can knock It down. At harvest time, he 
cula the durum wheat with a mower. 
It it ralnt or there is a heavy dew be
fore the combine can come into the 
field to pick up the Irain and thluh 
It, it may begin to lerminate and 
sproul. 

All or thesc things affect the profll. 
or the farmer. He can reduce his riskJ 

by good farmlnl method., by the u.e 
of dryers to dry the crop If it i. har
vested too wet, and by purchaslnl 
seed which will yield a durum which 
Is leu .uscepllble to rust, sproullnl, 
wind damage and other dlrticultle •. 

New varieties of durum wheat are 
belnl developed largely at the North 
Dakota Agricultural Colle,e. The ac
tual development of new varieties I. 
beln, done by Kenneth Lebsack. The 
evaluation of the varieties 11 canled 
on by the Cereal TechnololY Depart
ment of North Dakota A,rlcultural 
Collele which 11 headed. by Dr. Rae 
Hania. 

BrHd.n Aim 
Plant breeders aim primarily at In

creulM the yield of durum wheat and 
decreasing the risks of growing it. At 
the .ame time they live a great deal 
01 attention to the quality of macaroni 
which can be made from the wheat. 
However, up untU this time there hal 
been too little contact between the 
plant breedera and the macaroni In-
dustry. . 

II we knew the phy.ical and cheml· 
cal properties which would prevent 
macaroni from breaklnl down when 
overcooked in a restaurant, hospital, or 
other illltitutlon, we could lulde the 
plant breeden in developlnl a wheat 
which would make a' superior product 
for the Institutional trade. Thls same 
product would probably be .. tlsfactory 
lor canning and freezin" 

It 11 probable that there will alway. 
be some durum of Inferior quality 
grown each year. A durum with a very 
strong ,Iuten mllht be too tough for 
usc in the general run of macaroni 
products, but it could possibly be 
blended with lOme of the lnferlor 
grade. to upgrade quality. 

A marc detailed and thorough un
derstandin, of the characteristics of 
durum which make for euy processin, 
and good cooked macaroni quality 
should enable the durum breeders to 
develop stralna of durum which are 
,uperior to Mindum .. their standard. 

We have just seen what details af
fect profit and quality. We now want 
to sec what scientific work Is being 
done and what more should be done. 

The North Dakota Agricultural Col
lele has done very lood work on the 
d~velopment of new durum varletle. 
and the testinl on a laboratory .cale 
to determine their macaronl-maklnl 
qualities. The U. S. Department of 
Alrieulture In Deltaville, Maryland, 
under Dr. FIfield, has contributed to 
thi. work. The Canadian Grain Re
search Laboratory in Winnlpe, has 
carried out' very effective studlea .how
Inl the factors which affect color 01 
the finished product. The durum mills 
have done some research, but In len
eral thls has not been publlshtd In 

journalt and ia not generally aV8 'I.blt. 
In Europe, a ,reat deal 01 b8! ic It
search haa been done by Buhlt .. aN 
Bralbantl and this work w1l1 un~ !oubl. 
edly bear fruit In comin, yean b nt'l 
proceue. and equipment. The }"rend 
alimentary paste Industry has n:Ctn!/r 
set up a coordinating laboratvry It 
study varieties of durum wheat whld 
can be ,rown In metropolitan Franct 
It I. rather obvious that their supplies 
of durum wheat from North Africa L't 
not certain because of the dangel'Oll 
political .!tuatlon there. The Frel'tCh 
have also developed a test which wiD 
determine w h e the r ordinary bmd 
wheat haa been mixed in with dW\lll. 
Thla Is the Matweef test which hat 
been adopted Into French law and Q\ 

which they are continually workinllt 
Inere .. e reliability. Some of the I1'LIQo 

ronl manufacturen with control 1Q. 
oratories are ,etUnl Into the field '" 
basic research and we call expect lnfer· 
e.Unl re.ulta from thll. 

Mon R ... .,ch Heeded 
The amount of re.earch which hal 

been done on baklnl is much 
than the amount which h .. 
voted to maearonl-making .• "'''',,., 
we would like to have 
basic .dentists and cereal 
the universities and other I .. ,tltutl,,, 
become Interested in macaroni. 
mote thll, the Olenn G, 
pany wrote an article for 
ence Today" outlining the 
maklnl process In the hope that sciClI
lists would become more interested b 
macaroni as a means of .tudyln, tbt 
basic properties 01 wheat dough. Wt 
have been very Iratilled by the rf' 
.ponae from nulrltloniats and cerul 
aclentltta. 

Our company hll also felt the ntell 
for a pilot plant operation Intermedlltt 
between the laboratory scale ('quip' 
ment which will make one or t'Jt 
strand. "f macaroni and the plW 
equipment which makes a thousand 
pounds per hour, In line with thu, 
have built a pilot plant with J 

pound-per-hour .eml·contlnuous 
and a precisely controlled 
which can operate at temperntUftS 
ranlinl between room temPerilturt 
and lBO-F. In thia laboratory we hlft 
started. to Investigate varlou. add itiftl 
which may Improve the physical and 
nutritional properties of macaron i. W.t 
also hope to test .ome of the new Vln

eUes of durum wheat such aa YWIIl 
and 0 Canadian development which b 
a crosa between rye and durum whut 
As the various research projects pro
ceed, we hope to get Into further basi 
research on drylnl and extrusion ~t· 
tema. 

COIllIDulld OD Pa,. 12 
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What We Have Gained From Our Testing Program 
Rita May Tharinger, Tharinger Macaroni Company 

There are a few hurdles to overcome 
when set tin, up a laboratory. A lab
oratory should be let up In a quiet 
section of the plant because lome of 
the instrumentJ used In It are very 
delicate and may eaaily be affected by 
vibrations. Natural IIlht Ihould be 
available. or ,000 artlflc1al llahtinl 
should be furnished. 

The penonne1 problem is not a larle 
one. A careful worker may be trained 
to run moat of the routine tesls. After 
the laboratory is equipped and the 
tests which yoU plan to run are let UP. 
the operation of the lab is a relatively 
simple matter. 

Let us look to .ee what we are gain
ing from our laboratory. Let us IUP
pose we are equipped to map color 
and lolids testa on e,p. filth. alltin. 
and molsture testa on flour and semo
Una. cooklnl tests on our finlJhed 
products. 

The purchuln, I,ent usually buys 
eggs accordln' to color and .olidl. Col· 
or is important in order to give fln· 
ished noodles a deep color. SaUdi are 
important bee au. e we mUit have 
5-1/2% elillolicla In our finished prod
ucts. It is easy to print these speclflca· 
tiona on a contract or purchase order, 
but what assurance do we have that 
they are being filled. on delivery of 
the .blpment. To aUr the yolks well 
and tben take a amaH amount out of 
the can and try to determine the color 
is practically Impollible 81 the color 
changes 81 the Usht changes. It is also 
quite impouible for anyone to look at 
the yolks in the can and decide It they 
are 44% or 45% 10Uds. 

Tbe purchuln, agent 1a also wilted 
in buyinl the farinaceous material for 
tbe p I ant. In order to determine 
whether they are receiving the lemo
Una they ordered, the . Ifting teat may 
be made to determine the pereentalc 
ot flour In the product. 

The plant luperintendent may do an 
excellent job of .upervislnl the clean
ing of equipment only to find that he 
is Introducing filth Into the manufac
turing equipment through the use of 
dirty raw materlais. The lab would 
check the farinaceous material when it 
W81 received and reject it If it con· 
talned forelm matter. 

The .uperintendent and preu opera
ton are aided by the lab because they 
know what to expect from the raw 
material. belnl used. 

Mollture testing is of great value to 
the personnel In the plant. Checlu 
.hould be made at regular intervais to 

assure us that the dryers are operatinl 
as expected. 11 a few minutes or houn 
can be cut from the drying time, It 11 
important that the superintendent and 
other plant penonnel In charse or pro
duction be made aware or that ract. By 
making moisture teaLs, this 11 pollible. 

The use of a micrometer in the lab 
may .ave the plant ~raonnel many 
headaches. By settln, up a minimUM 
and maximum atand,.td for each prod
uct manufactured, the problema of 
mak.tnl latiafadory productl consist
ently are greatly reduced. 

The lales torce. too, II assured ot a 
uniform product because ot the leItI 

John Linstroth, The 
"Do we know if we are setting top 

srade raw materials for our manutac
turing processes' " asked the late Mr. 
J . T. Williams, Sr., back in 1048. The 
answer was Ilmple. We needed a prod· 
uct. control laboratory. But to brin, 
.uch a laboratory into existence pre
.ented many problema, and a great 
deal of thoueht and expense. 

We started In a very small way. 
makin, weisht teltl, moisture teatl. 
protein teaLs, lraoulation and pit 

made on the raw materials and the 
product lhrou,h the various ltages of 
manutacture. 

Last, but not least, the homemaker 
enjoy. the benefits ot a well.equlpped 
lab. She expects the .ame results Nch 
t ime she bUYI the product and Ihe .:an 
be assured. of obtaining it if the pI JIl.. 
uct is laboratory controned. The ho .1e
maker la perhaps the most imporl.mt 
penon on our nit to aatisfy. She '! X' 

peets and deserves the finest prO{ 'Jet 
we can ,Ive her each time abe r Jr· 
chases It. We had better be certain 1'l11 
we do keep her aatiafted or the res' of 
us may cease to have employment 

CreameHe Company 
count teltl, etc. Theae were an b:.Jlc 
examinallons but they were Import"nt 
Grit was a real headache to us becnUlt 
ot our thln-waU. and we believe that 
our Insistence on a low arit count f rom 
the mU1I, resulted in all of the mills 
installlnS new cleaning: equipment and 
thereby the entire macaroni indwb1' 
profited by this change. The averde 
grit count In a 100 gram lample of 
lemoUnt a tew yean ago was .032. T0-
day the averase II .009 or lell. 
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AIRSLIDE
e 

The accel1ted car of the 
baking and milling industries 

Every year, more and more millers and bakers are going to Airslide cars for eco· 

nomical bulk shipment of flour. Here's why: 

1. No bills for bags, drums or containers 
2. Easier, safer loading and unloading 
3. No packing, ,"cking or stacking 
4. Far more clearance for unloading 

Where the volume warrants, the Airslide car can be used for bulk transportation 
of sugar. For further information on bulk shipping, call or write. You'll find, it 

pa¥. 10 plan . ;ilk General American. 

Atrallde Car Department 

a.N.RA!. AM.RICAN TRANSPORTATION 
181 80vlh lASall' 81",1 • CAicallo 90, Illh«," 

1. CaltG4G: Canadfall G,1IItCI Tranril Go .• Lfd., Momr,CIJ 

CORPORATION 
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Chief among the tests our products 
undergo is bacteria testing. This Is es· 
pedall)' important In our frozen foods. 
Unlike macaroni which has only one 
Ingredient, our frozen products with 
their multiple Ingredients, and by the 
vcry nature of these Ingredients, must 
be closely guarded and manufactured 
under rigid controls In ordt: r to main
tain top quality. 

We arc now also devising new tests 
for semolina. such as: dlastatlc actlvlty 
Dnd IIpoxldase actl\'lty In flour. Both of 
these al'c new and we haven', pro-

Mayme Rogan, 

gresscd \'cry for with them as yet. 
The diastatlc determination w1l1 tell us 
the amount of maltose or sugar present 
In semolina. The llpoxldase determina
tion has to do with the yellow pigment 
In semolina. Llpoxldase Is an enzyme 
which destroys this yeUo.w pigment. 

I believe that our industry has come 
a long way during the past few years, 
In that we are no longer jusl "maken 
of macaroni," but that we are now 
manufacturing food products which 
are belns tested and proven scientifi
cally. 

Grocery Store Products Company 
Our lab originated way back in 1926. 

Uppermost In our minds Is quality. 
One of our many duties is to analyze 
all nour received for gtanulation, 
moisture, protein, ash. color, bran 
specks, etc. Egg yolk Is tested. for sol
Ids, color and cleanliness. 

We run continuous moistures dally. 
Most of these tests are taken with the 
Cenco tester which we recommend 
highly. We also use a Universal mols
ture tester. We have an elpctrlc oven 
which Is used in calibrating nur mols-

Macaroni Seminar 
A panel of macaroni manufacturers, 

semolina suppliers, and equipment peo
ple presented a three-hour program to 
the engrneering students of Professor 
Siegfried Llchtblau, of the Food Tech
oolog)' Department of the City College 
of New York. 

James J . Winston, director of re
search of the National Macaroni Manu
facturers Association, fier'.ed. as mod
erator, 

Subject molter included: durum 
wheot ond its history; the choracter
Istlcs of durum and ils differentiating 
features from bread wheat; the process 
of wheat erowlng, storage and milling: 
the attributes of the farinaceous In
gredients used in macaroni-noodle 
manufacture ; and tests used for qual
ity determination ; sanitary precautions 
laktn at the mill and manufacture 
levels; reference to Standards of Iden
tity governing the manufacture of mac
aroni products. 

In the discussion on manufacture and 
drying processes the following people 
participated: Nat Bontempi of Dc Fran
clscl Machine Corporotlon; Rudy 
Schenk of Buhler Brothers, Inc.; Daniel 
Maldari of the Maldarl Die Company; 
Da\'ld Wilson of King Midas Flour 
Mills; WllIlom Horowitz of Horowltz
Margareten Company; Marlo Piazolla 
of V. La Rosa and Sons, Inc.; Gene 
Hubbard of T. J . Lipton, Inc. 

Nutd Uonal aspects of macaroni and 
noodle products were discussed. 

ture telters. It II also uled for egg 
tests. For the ash telt we use a Has
klnl muffle furnace. Color of egg yolk 
Is determined by uslna a Cenco photo
lometer. Another of our worthwhile 
tests is the cooking test. It Involves 
checking the dies, correel wall thick
ness of various products and proper 
cooking time. 

We know from our many years at 
experience that our lab has paid for 
Itself many times over and has greatly 
improved the quality of our products. 

At the end of the seminar, samples 
from the companies In the orea show
Ing the various types of macaroni and 
noodle products available were dis
tributed. Staff and students called for a 
repeat performance In the near future . 

Swill Convention 
Louis Capol, Executive Secretary of 

the Association of Swiss Macaroni 
Manufacturers, reports their annual 
conv-=ntlon was held in La Perla, Agno
Lugano, " D sunny corner In the Swisa 
California", In April. 

In addition to usual business ses
sions, the Swiss met with a German 
delegation. 

June, 1~ i9 

Re .. orch and Development 
Conllnu." from P.",. II 

A basic understandlna: of the ph~ 1(. 

cal and chemical characteristics of 1e 
various raw materials from which m c· 
aronl can be made is necessary. A, e
quate research has gone Into the pr. "0-
lern or color in macaroni products, 1 ut 
a great deal remains to be kno ','n 
about the plastic and clastic prop !r· 
ties which affect stickiness, stretchlili 
In the preliminary dryer, dlsinteg ra· 
tlon upon cooking, and a mushy pwd. 
uct when overcooked. We are therefore 
currently obtaining samples of raw 
material and the finished macaroni 
product made from that raw material 
and subjecting these products to ex· 
haustive physical and chemical tests to 
determine what properties are impor
tant in yielding a ,ood, cooked product 
and which products process most easily 
in the factory. 

Swill School 
Independent courses for studylni 

present-Ume problems of the macaroni 
industry are belns conducted at 51. 
Gallen. The lI:enerous facilities of In· 
structlon, laboratory equipment and 
machines of normal size ot the SWlsl 
MiUing School make such courses pos
sible parallel to the MUting currlcu· 
lum. 

After several weeks of training, the 
second of luch classes Just finished reo 
cently. All participators took time off 
from their jobs. H~ading the Macarflnl 
School are Dr. Ch. Hummel and Dr. 
E. Ziegler. 

The photograph shows the class to
gether with the students of the MillIng 
School. The next course for people of 
the macaroni indwtry ls scheduled 'or 
fall 1959 and will be held in Frel :h 
language. The Milling School starts IS 
3rd year on September 7, 1959 w th 
classel as usual in German. In the n· 
terest of Individual teaching the m: 't. 

ber of students w1l1 be limited to ab 1t 
2() - 25. 

1919 THE MACARONI JOURNAL 

~ ENRICHED Macaroni 
MEANS MORE ••• 

GET 
CONSISTENTLY UNIFORM ENRICHMENT 

WITH 

.'E"'5 • 
(th Irr.ll'oIllood 'nrkhm'ftt I.".t) 

FOil THE lATCH MOHOD fOR CONTINUOUS 'RESS 

801" enrlc" m.c.ronl producl. to conform 
wll" feder.1 .t.nd.rd. of IdenUt" 

THE RETAILER knows thIn enriched macaroni 
products ha,'c more sales nppc;\l-mm'c (aster 
-gh'e him the lurnm'cr he wanlS. 

That's because more and marc housewives 
coday insist on (oods thac arc enriched, know
ing that they alTer the best dollar ,· .. Iue (or Ihey 
contain the most nutrilion ,·alue. 

All this adds up 10 incrcased sales, more profin 
for you 'When you cnrich your mac:uoni prod
ucts. And the prorlts grow even huger when 
you use Slcrwin's modern cnrichment methods. 
Forenrichmenl by Sterwin is marc economical 
••. assures you of maximum occuracy .( mIDi
mum cost. 

~~-Slrbtldlory of St,rflnlil ONIiI Inc. 
1410 1I0ADWAY, NIW YOlK 1', H. Y. 

_ tN MACNtOHII'IIODUCIS fHI~ 

._--_.- . 
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Desirable Quality Charaderisties in Durum 
by R. H. Harris, L. D. Sibbitt, and D. H. Classon 

Quality is becoming more- important 
in all plant breedlnl prOlraml. It is 
perhaps more true for wheat and bar
ley than for lome other crops beeause 
at rather rl,ld quality IpeeUlcallons. 
Our laboratory at the North Dakota 
Alrlcultural Experiment Station Is 
concerned with these crops and their 
componenta, such as starch and pro
teins which have a very Important re
lation to their quality. 

The protein content of both bread 
and durum types of wheat has been an 
Important criterion of quality for a lonl 
time. It 1s of more concern In bread 
wheats than In durum beeause there 
seems to be a rather large ranle of 
protein content which can exist In 
durum wheat without an appreciable 
effeet on proceulns propertiel. For 
bread wheata, however, the variation 
in protein quantity it more Important 
and if It taUI below a certain value 
trouble Uluallv follow- In the bakery. 

PIo ..... au....., 
The quality or physical properties of 

the protein are more Important than 
the quantity Iince they greatly a1teet 
the processing reactions of the semo
Una dOUSM. Very marked dltferencCl 
are found between durum varletlCl In 
mhdns requlrementa and In the exten
lion characteristics of the dough. ThCle 
difference. mUlt be tied up with varia
tion. in proceulng behavIor, althoulh 
we have not been able to definitely 
pinpoint them In experimental maca
roni proceulns. Environmental condl
tiona durinl leOlonal growth also af
feet the physical dough properties of 
aU whellota. 

From the forlnogram a tentative ab
sorption of the semolina dough tor 
macaroni processing can be ascertained. 
in the follow in, manner. 

Farlno,rama are pro due e d from 
semolina and water. with the ablOrp
tlon adjulted 10 that the upper portion 
of the curve peak touches the 500 unit 
line. Thit Brabender absorption per
cent fisure thot is obtained 1s divided 
by two which lives In tum a percent
ale absorption figure which would 
yield 0 dough of approximately one
half the consistency of that produced 
in the farinolraph. This figure Is multl
plied by the number of graml used in 
the batch mix and represents the tenta
tive amount of water (cc) required to 
J:toduce a dough of proper conllslency 
for experimental macaroni proceaslng. 
This Is a relatively eood. Indication at 
proceulnl absorption but ls not Il defi
nite figure, and may In some lnatances 
have to be adjusted according to the 
operator's Judg:ment. 

R. H. HARRIS studt OD left. L. D. 11BBlTI' l'!gbL --The procedure used tor obtaining ex-
tenaoif8Jll8 on durum semolina 1I as 
followl: A. new type National dough 
mixer is Uled for mixtnl the semolina
water-salt doulM. A. variable mixing 
time and absorption it Uled, In accord
ance with the type of farlnogram pre
viously obtained on the semolina. After 
mixing, the douSha are luled. to 150 
Stama (due to the low absorption of 
semolina It is ncceuary to Incrcuc the 
original weilht of the semolina lamples 
by 10%). The doulh II then transferred 
to the rounder and rotated. for twenty 
revolutlonl. It Is imperative that the 
hard red sprlnl "preaaUfC plate" in the 
extensograph moulder be replaced by 
a durum plate which Is considerably 
thinner and therefore produces proper
ly shaptd douahl. Alter rounding the 
doughs arc removed. and placed. in the 
moulder. The elonlated dougM from 
the moulder are put Into the aaddles 
and Itretched immediately without 
any rest period. MeBlurementa made 
on the curve tracinll are lenJlh and 
hel8ht. Curve height 1I the more im
portant meBlurement BI it Indicates a 
soft or a touSh type of Iluten. 

Yield per acre and test weight per 
bushel arc Important to the farmer, as 
well as dlaeBle real"tanc:e, and other 
eharacleristic:a which affect harvClUnl, 
etc. It la very difficult to penuade a 
fannPor to lrow a variety which is in
ferior in these tacton Iince they are 
renected. In financial retuml per acre. 

Teat welsht 1.1 Important because It 
Is a prlncipal tactor In gradlnl. It i.J 
directly correlated with yield of flour 
or semolina and 11 of interest to min-

en. Low t~t wheat Ulually meaN 
thinner kernell with more bran and 
leu endOlpcnn. Light wheat usual!,. 
requires more power for mllllni . Inct 
closer arindlng will have to be pne· 
t1oed. 

lelnOUu. YLeld 
Semolina yield representa the poten

tial yielding capacity of a wheat and iI 
directly reloted to profit since semolina 
and flour sell at a higher price thaD 
teed. It it one of the facton we con
sider when evaluating a new variety. 
Purified. semolina may be somewhat 
more valuable than unpurifled becaUM 
thla is the material used for experi' 
mental macaroni processlnl. The colO\' 
and .peck count are quite Imp<lrtant 
and the latter is carefully exan .ined 
and rated against standard vorHIes. 
such u Mlndum. 

Alh content of semolina Is n' t as 
important as tor flour, but is al n)1 
determined in our laboratory. A hlp 
ash content would presumably In" .catt 
difflcully in milllna and woul~ be a 
fault, Indlcatlnl some mUllnl a' ·nOf· 
mallty In the variety. 

Absorption is the amount of ",'atu 
required to produce a sUff douSh sull' 
able for the mixing and proceaslll' of 
macaroni. A Itlff douSh does not proc
ess aatlafactorUy, at leut In our )l1hort· 
tory, while a lOiter than nonnal douP 
might .tretch and fan trom the ['QIb 
while drylnl. 

Color or the macaroni would also be 
affected. AblOrption will vary to scm' 
extent with the type of material usc4 
tor processln,. A tentative absorptiOil 
II pre·detennlned by the tarinograpb 
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bef. re mixing the dough for processing 
Ins:,'nd of uslnl as an indication of ab
IOr:,tlon the plastieIty of the douSh as 
obI lined at the mixer. This new meth· 
od .:Iffen lome advantases over the 
II I<. ~natlve procedure and has proved 
hripful in furnllhlns an objeetlve 
va!.:e. 

: Incaronl color Icore La asseased by 
"bual examination of the samples un
der uniform UShting. Accepted stand
ards are included for comparison with 
new wheats being tested tor accepta
bility. 

Cooking Tntl 
Cooking testa seem to be becoming 

more important again. Our laboratory 
has had two periods of a('Uvlty in cook
Ina: experimentally processed maca· 
roni. Between these we did little In 
determlnlnl the relotlve cooking prop
erties IJf our varieties. but the develop
ment of new durums of widely difter
ent parentase to obtain rust resistance 
led us to re·examlne potential cooking 
properties. 

Our determinotlons are concerned 
with three factora - Increase in weight 
alter cooking, dearee of disintegration 
and tenderness. We cook 25 g. of dried 
macaroni broken Into 7 cm. lengths. 
for 30 minutes with 2~0 ml. of dlltilled 
water. The water II drained off for 10 
minutes, and the residual macaroni 
washed. Dralnlngs and washings are 
eVaporated to dryneaa and the residue 
determined. The drained macaroni is 
weighed tor cooked welsht. 

Five representative strands of the 
t'OOked material ore taken for the ten
derness test. Essentially this leat meu
ures the pressure required to collapse 
the tube at cooked macaroni, the pres
.ure belns lupplled by addition of mer
cury to a flask connected to a disk 
Whlth In tum exert.a preS!ure on the 
.tn t,d ot macaroni .. mtll it collapses. 
A t· ndemess score II then calculated 
frol:, a curve traced by the tester. Since 
no Jeflnlte values for tendemea;s are 
kr,· wn, we asse .. tho results againat 
Slk .. .. r readlnll taken on accepted 
sb.·' ,lard varieties. 

DUfere."c:n la. Variell .. 
j ne physical dOUlh properties of 

dU~um varieties are becoming more 
Im ~>Jrtant with the Increase In auto-

and tuture breeding pro if ram I are 
planned to develop stronger gluten 
characteristics. Gluten properties can 
be determined in several ways, such as 
separating the gluten from the starch 
In semolina by "washing" and then 
examining its elnstlclty and ability to 
streich. Or chemical treatment may be 
used to deted the swelling or absorp
tion of water by dltrercnl wheat Clu
tens. However, usc of standardized ond 
largely Qutomo.tic apparatus (or testing 
gluten quality through measurement of 
the physical properties of dough cUeru 
some distinct advantages. 

Several chemists connected with the 
durum processing Industry hove ob· 
served thBt Yuma has B ahort Bnd 
tOUGh gluten which Is not quite as 
satisfactory as the other vorleties tor 
the production of long goods. It may 
be very suitable for canning, however. 
Sentry gluten tends to be slightly 
sticky, but this variety has been well 
accepted by industry. 

Langdon Belt 
From the overall quallty standpoint 

Langdon appears to be the best durum 
variety. While Sentry Is equal in maca
roni color it docs not have as satisfu" 
tory lemollna dough properties as 
Langdon. Yuma is probably the least 
satisfactory in quaUty of the seven 
varieties discussed In this report. 

Varlotlons in cooked weight omong 
the varieties show Sentry hod the high
est cooked weight, while Romsey and 
Mlndum hod exoctly the some. Yuma 
hod the lowest weight in spite of It. 
known strong gluten. It wos somewhat 
below Longdon, which apporently has 
much weaker gluten. resembling the 
older durum varieties. High cooked 
welsht Is desirable becouse it is evi
dence of good woter absorption during 
cooking. Cooking los! as determined 
by residue Is largely caused by storch 
solubilization while the macaroni is 
being coo~:ed. A amoll loss means that 
more of the moearonl remolns In the 
cooked form. 

Dato Indicates that ~nvlronmcnt has 
a marked influence on the quaUty of 
durum wheot. In many case. it over
shadows that of variety for accepted 
wheats. However, In the instance of 
poor quality wheats the effect of the 
variety will be the greatest. In other 

~itt lc macaroni processing in Industry. words, a really poor quality wheat wlll 
t'nk. Itlcky douah! arc not desirable, still be deficient in quality wherever 
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It Is grown. This fact Is generally rec
ognized in wheat quality testing and 
wheat utilization. 
Typical differences In quality factors 
between durum varieties are tabulated 
below: 
Crop Prolpectl 

Prospective crop production tor 1959 
wns much less lavorable on May 1 than 
the previous yeor. The outlook closely 
resembled the situation reported on 
that date In 1955. Then a dry fall. a 
cold winter with light snowfall, and a 
windy. droughty spring dimmed the 
prospect tor groin crops. 11 might be 
noted however that In 1955 discourag
ing factors almost Identical to this yeor 
were substantially corrected In the 
May-June period, and the territory 
finally came through with above nor· 
mal production. In light 01 this, poor 
conditions as of May 1 should not be 
the basis tor olarm, but In order to be 
real !stlc it should be recognized that 
there is an uraent need lor above nor
mal rain during May and June and a 
need for fovoroble temperatures for 
early plant growth and a cessation of 
damaging winds. 

Durum seeding got aU to a slower 
start In 1959 than It did in 1955. Seed
Ing actually started in late March with 
unusually warm weather quickly re
placed by below freezing snaps. April 
broUGht temperature! that varied from 
treezlng to almost one hundred de
grees. But the grealest problem was 
the deficiency of subsoil moisture. 

As of May I. most of the durum 
seeding was completed except In the 
extreme northern section of the durum 
triangle In North Daltota. It was ex
pected thot this secllon would complete 
seeding by mld·May. 

The U. S. Deportment of Agriculture 
estimates durum planting as of March 
I at 1.273,000 acres. Trade representa
tives In the field believe that the acre· 
age should be slightly above this. 
Macaroni for Vending Machin •• 

The Howard John:;on restaurants 
went Into something new In Miami, 
Florida. They construected. Ice cream 
and frozen lood vending machines, 
mode by K. G. Brown Monuracturlng 
Company, Mottituck, Long Island, New 
York, which elve the lame appearance 
as Howard Johnson's rest:lUrants. 

Among the Items vendcd Is frozen 
maco.roni & cheese. 

Ash Semolina Yield Test Approx. Protein Semolina Yield 
Bushels Welsht Vitreous Wheat Semolina Unpurilled Purified Content Specks Per Absorption 

10 sq. In. Per Acre lbs./bu. Kernels 

37.9 
32.8 
36.2 
21.1 
30.5 
32.7 
31.9 

61.7 
81.3 
62.2 
59.8 
60.6 
60.1 
63.0 

'I' 
88 
86 
90 
87 
87 
91 
92 

'I' 
13.7 
1402 
IU 
12.2 
'3.6 
14.6 
13.7 

% 
12.8 
13.2 
12.6 
11.4 
12.6 
13.4 
12.6 

'I' 
72.5 
70.9 
72.6 
88.2 
69.3 
71.4 
70.8 

'7. 
58.2 
~.3 
es.o 
54.5 
55.4 
57.0 
55.1 

% 
0.60 
O.Bl 
0.04 
0.64 
0.62 
0.61 
(1.59 

34 
46 
32 
26 
3D 
16 
30 

'7. 
28.0 
28.1 
28.0 
28.4 
28.6 
2S.0 
28.3 
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ADVANCED TECHNOLOGICAL IMPROVEMENl S 
Save 

* NEW 

**NEW 

Space - Increase Production 
Improve Quality 

POSITIVE SCREW 
FORCE FEEDER 

improves quality and increases production of long good., 
short goods and sheet forming continuous presses. 

3 STICK 1500 POUND 
LONG GOODS SPREADER 

increases production while occupying the some space as 
a 2 stick 1000 pound .preader. 

NEW 1500 POUND PRESSES 
AND DRYERS LINES 

now in operation in a number of macaroni·noodl. plants, 
they occupy .lightly more .poce thon 1000 pound lin ••. 

MODEL IAFS _ 1500 poynd Lonl CoOll, (o",II,.,ou. Sp,lIdu 

Th... pr..... and dry.r. 

are now giving exc.lI.nt 

r •• ult. in th ... plant •• 

* Pat.nt Pending 

* * Pa'en,.d 

MACHINERY CORP. 
156 Sixth 5tr.et 

Brooklyn 15. New York 

SIlORT CUT MACARONI PRESSES 
Model asep - 1500 pound. copaclty per hour 

Model DSCP - 1000 pound, capoclty per hour 

Model SACP _ 600 pound. capoclty per hour 

Model LACP - 300 pound. copaclty per hour 

LONG MACARONI SPREADER PRESSES 
Model BAF5 - 1500 poundl capacity per hour 

Model DAFS - 1000 pounds capacity pcr hour 

Model SAF5 - 600 pound. capacity per hour 

COMBINATION PRESSES 
Short Cut - Sheet Formar 

Short Cut - Spreader 

n ,ce Way Combination 

* 
t' 'UALITY 

RODUCTION 

ONTROLS
:;, ANITARY 

PLANT 
156-166 Sillth St, .. t 

155·167 Seunth $t, •• t 
8rookl,n 15, H .... yo,k 

-
-
-
-

CONTINUOUS 
PRESSES 

Medel BSCP 

A controlled dough o. sott as desired to enhonce tellture and 
appearance. 

POlitiye screw feed without any possibility of webbing makes 
for positive screw deliyery for production beyond rated 
capacitiel. 

50 fine _ so positive that presses ,un indclinitely without 

adjustments. 

Easy to cleon and to remove attractive birdseyed stainless 
steel housing mounted on rugged structural steel fr~me. 

I'Imd."ette 
t_ ...................................... . MACHINERY CORP. • •••••••••• 
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Financial Policies - Their 
by W. G. HOlkinl, 

Importance to Production Men 
Glenn G. HOlkinl Company 

Everyone in a company has a .take 
In the financial artaln, because as each 
contributes to or detracts trom prollt
able operations, he contributes to or 
detracts from hi. job security. hia pay 
raises and poulbllltll!l of promotion. 

People In monagement have a .pe
elal responsibility in connection with 
finantel, to conduct the affairs of their 
deparlmcnlJ 10 as to contribute the 
greatest possible financial alabllity and 
loundness to the company. 

Financial potlcles are UJuaUy let and 
administered by 0 w n e r I, pmldents 
and comptrollen. but If you are none 
of these, it 11 , till important to have 
an undentandlnl of basic tlnancl .. '; 
concepts. Such undentandin, ca~ in
crease your value to your company. 

Llld.nblp EIHnlla1 
In any endeavor. there has to be a 

leader who doc. the planning and di
recting and there have to be people 
who do tbe carryln, out of the orden 
and plans. It hu alwaYI been our 
theory that plana can be canled out 
more effectively by people who have 
an undentandlng of the whole ItruC
ture within which they work. 

A company functlonll to perform a 
service or make a product which has 
value on the market and for whleh the 
company lell paid. The Idea iJ for the 
company to let enough more money 
for the product or l ervlce It lell. than 
it costs to yield a prom. The business 
that makes a consiltent. adequate profit 
over an extended period of time l.t a 
succels. The business that cannot do 
this 1a a failure. The people who have 
money in bUllnC3s which does not 
make an adequate profit over a period 
of time should change their tactics or 
put their money Into somethlnl elle. 

It is surprising that very often the 
manalement of businesses get 10 deep
ly Involved In the competitive situa
tion in their Industry, and 10 con
cerned with ' the Imaller problema of 
their bu. lnesses, that they do not run 
their buslne .. es to make a profit really 
commenlurate with the lnvCllmcnt. 
There I, a tendency, wherein the man
alement doCi not hold "the bla pic
ture" In mind to be saUstied as long 
as the bwlncas pay' the cwtomary 
executive .. Iarles and leaves a little 
profit at the end of the year. If price 
leven are set too close to cosls In a 
succession of profitable yeara, the bUll-

_ nel! stln makes a small profit. but 
eventually the amount of that profit 
expressed II a percent of the total in
vestment becomes so small that the 

WILLIAM Q . HOaXI .. a 

pl1rticular business la no lonl er a de
alrable InvCltmenl 

We believe thill ill what has actually 
happened In quite a number of maca
roni manufacturlna companies. 

Conduct lor Bal. 
There ill one rule of management 

which, If adhered to rigidly, would re
lult in a most succcuful operation. 
That rule is "conduct your business as 
If you were' goinl to .ell It." 

Let us examine the factors that 
make a macaroni buslneu attractive to 
others. Is It ble volume? 11 It the sal· 
aries it pays to Its eXKutlves?1s it the 
low wale Icale it enjoy.? Is It the size 
of the marketing area It covers? Is It 
the amount and clevemeu of ita ad· 
verllslnl? Is It cheap' 

The real faclon that a prospective 
purchaser would review are these: 

1. Hlstory of Pretill 
2. Return on Investment 
3. Security of market 
4. Growth & crowth potential 
5. Ability " f manalement &: 

penonnel 
6. Attractiveness of physical plant 
History of proflls 11 m ply would 

meAn that a desirable business invest
ment would be one In which the profits 
were good over a period of lears, But 
what is a good profitt Companies in 
th~ food business would consider D pur
chase of a business desirable If they 
had to pay for the bwineu approxi
mately ei8ht times the earning. after 
taxes. In other words, If 8 company 
earned a profit after taxes of $100,000, 
that businesa could probably be sold 
for $800,000. 

Retum on Inveltment is anoth, r "'1 
of uylna the .ame thinl. We hu ·! rtlo 

son to believe that blsser cornjlllliel 
looklna at food companies as I,n lrt
vestment would consider a bwlntu 
lcod purchue If they could count on I 
return on their investment of 25'~ be
fore taxes. As an example, a planl 
with five preDes could make about II 
mUlion pounds of macaroni products 
per year In a space of approximate" 
90,000 square feet. A plant that 'A'as 
not new would represent a total lrt
vestment ot about $1,250,000. 
let UI . ay that the value of 
ness would probably be about 
000. A 100d profit before taxes on lhIs 
Investment Ihould, therefore. be dow 
to $300.000. 

Marlc.t Franchll. 
The ,.KUrity of the market relen ~ 

the hold thot your company hili (Eo 

the market. If you have a brand Ihil 
has been established for many yean. 
Is well known and well advcrtlstd. 
your market is quite secure. If mosl ~ 
your company', production goes to I 

very limited number of private " btl 
accounts, your market Is not secun. 
At least, It would probably nol be ron· 
Iidered secure by a prospective put· 
chaser. 

The growth hlstory and the gt1lll.1h 
potential are measured by past pt!. 
formance and by future prospeo:u fot 
population growth and per capita tell' 

lumpt!on of the product you muke. 
The capabilities of mana,;cmttl 

people in your ofganlzatlon are uf pri
mary Importance to a prospeetl" :! pur· 
chaser. If your business ill .uc",.,M 
these are the people who have 
a success and who would conti nue ~ 
make It a ".u:cess when the Inve: Imtnl 
was in the hands of someone eh ,', 'Jbt 
attractiveness of the phYllcal pia&! 
may not have very much to d, ""illl 
the earnln, power. However, .· n at· 
tractive phYl lcal plant conve) i Ibt 
impreulon of looci managemel t ao' 
stability. 

The followinl criteria are set I.)' Mr· 
J . J. Kaperna, Vice President " t tbt 
First National Bank of Chlca,o. These 
are key facton to evaluate in condud' 
ing loan Investigations. 

1. Is the management honcsl1 
2. It the management capableT 
3. Is there depth In m~nal"me~! 
4. Is the trend in the partltuW 

locall\y and area Rood? 
5, What l Is the trend in general 

conditions' 
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ELEaRONIC TREATMENT 

ELIMINATES 

INSEa INFECTION 

A coneiusive rel!earc:h program has proved Ihal 

our Hi8h Frequency EleelroDic equlpmenl 
eUmiD.lel internal inleet infeslation in your 

p •• k"8ed prollucll. 

SIIt.rman equipmenl may be filled Inlo your 

prt' scnl conveyor IYliem with a minimum of 

nloflific81ion, 8011 al lurprillngly low co,i. 

Send all inquirie. '0: 

'''T'~t~" I. I.l.II.I .IIIIJ ltll . 
29 

SAFE for YOUR 

• PRODUCT 

• PACKAGE 

• PERSONNEL 

SHERMAN INDUSTRIAL ELECTRONICS 
DIVISION OF ENCINEEaINC DUICN, INC. 

'.0. lOX 813. STATE COLUGE, PA. ADams 8·0061 
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6. Is working capital adequate to 
provide reasonable protection for 
creditors? 

7. Is there sufficient net worth of 
the business in relation to the 
amount advanced. by its credl· 
tonT 

8. Are the employees unionized and, 
if 10, what is the statu. of the 
union contracts? 

9, ]a adequate Insurance In force to 
cover all phases of the bUllhead 

10. Is the plant In first-class condi
tion and adequate for present 
and future contemplated expan
aion? 

11. 11 the machinery new and In fair 
condition, or old and obsolete? 

12. Is the plant layout emdent to 
the point where maximum pro
duction can be reached at mini
mun cost? 

13. Art. there any contemplated ex
penditures for fixed aueh, and 
It 10, how w11l they be flnanCi!d1 

14. Does the company have an eUi
c1ent cost system? 

I~. Is the advertising pro,tam In 
Teasonable proportion to present 
and potential sales? 

18. What II the backlo, of all un· 
fmoo orden In relation to aaleaf 
Are pur e h 8' e commitmentl 
ample and do they contain es
calator clauses for price chanlea? 

17. What 11 the company', productive 
capacity In relation to present 
volume and what II itl salel po
tential? 

18. Are the products in favorable 
comparison with competitors u 
to price, Ityling and consumer 
acceptance? 

19. Do they have an adequate re
learch and development pro
Iram? 

Maybe your company doesn't need 
a loan. Even 10, it would be very valu
able for management people to take 
a hard look at their companies from 
the vIew point of a banker and from 
that of a prospective purchaser to lee 
how they measure up. 

Plant and P.opl. 
Production men are concerned prin

cipally with the proper direction and 
control of the phyaical plant and the 
people in the orlanbatlon. They have 
IiUle control over the competitive IItU
atlon which lets the price, but have 
much Influence In the makin, of a 
profit. One of the most important 
thlnll for the production man II to 
know what the cost .Jhould be. 

What cost facton should be taken 
into account when conslderinl pur
chase of new machinery? New ma
chinery purehases must be analYled 
very carefully because It is euy to let 
youraeU Into a situation where the 
added casU: more than offset any pol-

sible savini. You mUlt remember when 
you purchase new machinery of any 
aubstantlat .Ile and value, that besides 
the aavlngs you encounter In labor or 
materlsls, you are addlnl certain costl 
which muat be taken Into account. On 
the normal run of production or pack
aglnl machinery, It 11 estimated that 
the added co.ts are about 15% per 
year. You wll1 loae about 10% In the 
value of the machinery (allumlng ob
solescence In 10 years) and the other 
5% would be used up in additional 
maintenance, Interest on the Invest
ment, taxes and Insurance. Naturally, 
this fllure would not apply to every
thin" but is a rule of thumb that 
should enter Into your thlnkinl aboul 
new machinery. 

Over the past ten years or more, in
veltment In machinery to lave labor 
hu been very .ound Investment. A 
machine that wu in.talled six yean 
alo to save labor i. probably lavinl 
you 40 cents an hour more today than 
It wu when It was put In due to the 
increased wl,e rates. In addition. even 
though there has been depreciation on 
the machine, the replacement value of 
the machine has Increued lub.tantial
Iy and 10 hu its present value. 

Inflatlon Commu .. 
We have seen no stronl indication 

yet that the Inflationary trend Is going 
to halt. Whether It does or not, how
ever, Investment In machinery and 
plant In a Itable Industry such 8J ours 
Is going to continue to be good Invellt
ment. Our Plant Operations Survey 
revealed that the total labor cost per 
pound for producinl macaroni and 
noodlel 11 about 1.5 centa per pound. 
The normal depreciation load being 
carried by most busineuel amounts to 
about 1/3 of a cent per pound of goods 
produced. ThlJ lJ only about 20<;t, of 
the labor cost. 

If we apply this rate to a hypotheti
cal plant producing 18 million pounds 
per year, we find that we would have 
a depreelatlon charee of $80,000 per 
year. If we added another $600,000 
worth of labor·lavlnl machinery to 
this hypothetical plant, we would only 
add 1/3 of a cent per pound to our 
total cost with a very ,oed change of 
lavin, a aubstanUal amount of labor. 

The other side of the depreciation 
and equipment story, however, Ihould 
be elven careful conlideratlon. It is 
sometimes extremely expensive to let 
rid of that last quarter of a man. 
There aTe lenerally quite a few ways 
to accomplish a liven task In a fac
tory and quite a variety of equipment 
that can be used. Very often, the ma
chinery that is neeeuary to make an 
operation compl.t.l, aut 0 mat I c is 
much more expensive than would be 
the cue if certain manual operations 
were retained, It 1I qulte poulble to 

lose more In depreciation, m: 
nance, taxes and Insurance thl I 

can .aln by the elimination ot U It 
Quarter of a man's labor. 

Plant apace 
Another tinandal conslderatli I thaI 

seems to enter mOlt plannlna pr blelfJ 
is plant space. Juat how valu: ble b 
plant apace? How much can you "({on! 
to spend on new equipment to "a\'e I 
square foot of plant space? 

New bulldlnls currently are l'ostltl 
somewhere around $8.00 per 
foot. The depreciated cost or 
space on a 40-year basis would be 
cents per square foot per yeat. Addlnr 
other factors such 81 Intereut on ti".c 
investment, building maintenance, 
and 1I1ht to thll fllure milht brinr 
the actual plant Ipace cost up to $I 
cents per aquare foot per year. Thb 
woul;i mean that we could attord to 
spend about $3300 for 
equipment for every 1,000 square 
of noor space lived. 

How does the co.t of electrical 
compare with the cost for 
bor? A 1 horsepower motor costs aboo.1 
2 cents per hour to operate, ru 
means that a 100 horsepower mohr 
would cost you no more to openlt 
(for electric current) than the wages d 
a man. Properly applied 100 ho!1f. 
power can do many times the work d 
a man. 

Cosla are, of course, the primary Ii· 
nanclal consideration of productlo~ 
men. A thoroulh knowledle and UH 
of costs In your buslneu can makl 
your business the 100d Investmcnt )'011 

want it to be. Even if you have no 
money In the business, you are Invnl· 
Ing your time. Invest it wisely. 

Ch,'·Boy.Ar.DH Promollon 
A nine-day trip for two to the 

bean, and twenty phonolraphs, I re 
tered retailers in connection wi h \tJ 
Chef Boy-Ar-Dee Italian Food f stln! 
by American Home Foods, Ne!'\' Vort 
City, reportJ Larry Sauen , vice prfl~ 
dent for salea. 

Two 1959 Webcor Ravinia .tertO 
Fidelity Fonolrafs wi1l be awar. ed ~ 
each of ten rellons - one for thl mofl 
effective display of 15 to 25 ell es of 
Chef producla; one for display 0 Ol'e! 

30 CasH. The Caribbean trip ~rarJ 
priles will be awarded for the tt ~ dir 
play among the rellonal wlnn· r1 in 
each catelory. 

Special full-color spreads ii , tbr 
June 1 bue of LU. and the Jone 2f 
Inue of the Saturday E".nlng Pod 
will belln the Italian Food Fe.,Uval 
Follow-up advertisementJ will o.ppell' 
in LU., Saturday Enning Posi. Lib( 
Hom. Journal, Oood Housek •• PlJI. 
B.U.r Ham" • Oud.ru, Tru. 51or1'· 
Tru. CoDl .... loas. Nodun lIom"
a. .. nt .. n. and local newspapers. 

.-
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See you aboard 
the Queen of Bermuda 

Yes, "Mr. I" --- ,ymbol of International 
Milliog Company and its quality durum 
products __ hopes co see you aboard the 
Queen of Bermuda this month (or the 
55th annual meeting of the NMMA. 

Thil .ix-day convention cruise will be 
the highlilht of the year. 

We welcome thne convention opporrunj. 
tiet to mix busineu with pleasure, and 
to dlscws, informally, our mutual in
dustry problem. and plans for the furore. 

See you aboard I 

"1' 
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Pro,e .. ed EIIII Government Ell Program Cereol Chemlltl Movlnll 
Production of liquid eqq and liquid 

ega: producll (Incredlents added) duro 
Ina: March totaled 78,273,000 pounds
up 131 percent from the relatively 
lIaht production of 33,872,000 pounds 
In March last year and up 12 percent 
from the 1953·57 a v era" e for the 
month of 69.892,000 pounds. The quan
tities used for Immediate cOJUlumptlon, 
treezin, and dryln. were aU larger 
than a year earlier. 

The Department of A,rlculture has 
.witched III e'l buy In, pro,ram to a 
price lupport basla, dropplnl the pur· 
chase of elil for the achoal lunch pro· 
Iram. 

OUlcial. aaid the changeover would 
have no foreseeable effect on the vol· 
ume of eil' belnl removoo from the 
market by department buyen. In re
cent weeks, buylnl for achoal lunch 
lupply haa fluctuated. between 600.000 
and 1,000,000 pound •. Thi. I. about all 
the trade has been wlllln, to ,upply, 
Federal eil men aald, ond future pur· 
chase. will continue to depend on the 
amount of dried. eil' offered.. 

Announcement that the Ami' leu 
Association of Cereal Chemllta wlU 
move Into new headquartera Ir. SL 
Paul, Minnesota on June I, and wlU 
expand memberahlp rolls hllhlh::hted 
the address by Clinton L. Br·oob, 
A.A.C.C. president, In openlnl th'l re
cent 44th annual meetinl of the ,\JIG. 

elation In Wuhlnaton, D. C. 

Ell solids production during; March 
totaled .,576,000 po u n d. compared 
with . 1,609,000 pounds In March 1958 
and the 1953.1957 average of 2.68 ~,OOO 
pounds. The larae Inr-rease over a year 
earlier continued to be In the produc
tion of whole ell lolid. produced un
der Government contrlilct for use in the 
National School Lunch Program. Total 
production in Mareh consisted of 
2 ,6~~,OOO poundJ of whole en solid., 
1,095,000 pound. of albumen solid. and 
826,000 poundJ of yolk soUds. Produc· 
tlon In March 19~ consisted. of 357.000 
pounda of whole ell .0Uds, 603,000 
pounda of albumen solids and 649.000 
pounds of yolk aoUdI. 

Liquid e" frozen durin, March to· 
taled 55,278,000 poundl, compared with 
the relatively light production of 
26,703,000 pounda in March 1958 and 
the 19~3·57 a v era I e of 56,378,000 
pounds. 

Frozen eii .to(!ks increased 8 mil· 
110n pound. during March. compared 
with a decrease of 7 million pouma in 
March 19~8 and the 1953·57 averale in· 
crease of 25 mUlion poundl. 

Co'" EIIIII Decline 
A new elahteen year low was estab· 

ll.hed In the Chlcaao market in early 
May as Jarae type cuh en. fell to 26 
cent. a dozen. At May 1 levelt top 
quaUty elP were off almost a dime 
.Ince the atart of the year. Buyin, for 
dryin. and frozen ell procesllnl and 
for .tonae failed to .tem the over· 
.upply. 

Year .ao prices for .heU elP were 
a'.o about a dime hlaher thm pre.ent 
levell. Frozen whites. hOWl vert were 
bumping alona as cheap as B cent. • 
pound, a nickel under a year ago, and 
thouah frozen yollta used by noodle 
manufacturen are cheaper than a year 
a,o they feel they mUlt carry a db· 
proportionate part of the price bec:auae 
of the lack of white demand. 

Dried yolk .ollds were .elllni at May 
1 at alm05t twenty cent. under year 
aao level. at a ranae of $1.08 to $1.13. 

Top.Selllnll Promotion 
A macaroni dinner promotion won 

Kraft Products the ratlna as one of the 
Top •• ellinl promotions In March, as re· 
ported by FamUy Week1y, Sunday 
.upplement. The promotion wu the 
theme of Kraft', Lenten push. 

Under the new prolrom, dried. eggs 
will be purcha,ed. with a fund accumu· 
lated from farm Import tarlffa. Buylnl 
will be an attempt to "atabillze and 
atrenathen price. to producen," offl
elal. said. The eil' purchued under 
the pro,ram will be donated to welfare 
In.titutions and the needy. 

Since lut October, the department 
has purchased 12 mUllon poundl of 
dried ella for Ichool lunch aupply 
from a $35 million fund earmarked. for 
that purpose by Con,resl. About $14 
mUllan h .. been .pent on ell' alone, 
and purchue. of other tchoal lunch 
item. have about exhaUlted the fund, . 
oUlclals .ald. 

Canadian Durum Exports 
The Statlstlc. Branch 01 the Boord 

of Grain Commiulonen .how. the fol· 
low in, de.tinatlon. for durum wheat 
exported from Canada: 

lIS7.11 .. 51·17 
Western Gennany 8,272,302 4,963.272 
France .. ..•..•... · 0· . ,024,688 
Switzerland .•.•.. 2,719,550 2,240.000 
Belalum ..... . • . .. 682,106 IU,725 
United Klnldom .. 387,332 W,1J87 
Auatria . •...... . . . 287,790 149,333 
Netherland, ..•.. . 66,000 -0· 
U.S.A.... ......... ".GIS ·0· 
sweden .......... 9,333 ·0· 
Italy "." .... ".. .0.. 348,320 

Total • ••..• .. • 12,458,028 12,064,00" 
Clearance of durum from eastern 

ports for destlnatIon ovene.. would 
indicate an upward trend this year, al· 
thouRht the final export tolal for 1958· 
59 .hould n .. t exceed 1& or 16 million 
buahels. 

It is apparent from theae fllure. that 
durum is a minor crop in comparlaon 
to the huge Canadian exports of North· 
em wheat. It is obvloua, too, that Italy 
is not a bll cUitomer. Nor hu ahe been 
for lOme yean. She, like many a 
European country, ts trylna to become 
. elf •• uUlclent In wheat. France has re
lied on North Africa f~r durum in the 
past but .he is flndinl it difficult to 
.ecure ad e q u. t e .upplles:. Canada 
.tandl a chance of retaInin. France u 
a cUiLamer for lOme years. 

Mr. Brooke, who i. enrichment Ilrocl. 
ucta manaaer for Merck & Co., Ine., 
Chemical Division, R a h way, N. J, 
characterized cereal cheml.t. .. "t'U,Io 

todlana of the quality' and uniformllr 
of the foods that form the bula of thf: 
diet of the Ireal majority of mankind..-

''The A.A.C.C. mu.t b r 0 a den ill 
ICOpe," he aald. "for many cereal chern· 
lit. have Intereat. In field. other than 
In millinl and baklnl." This he tl· 
panded by Includlnl, .. potenUal 
members or the A.A..C.C., chemlsts 14 
the laboratoriea ot manufacturen oJ 
teed and feed lupplements, in . ble 
fed control laboratories. In 10Vern
ment laboratories, and In commertW 
laboratoriea can c ern e d with feed 
analy.lI. 

CeUophone Hike 
Dobeckmun Co., • division of Oow 

Chemical Co., announced an increm oJ 
3 cents a pound In the price of printed 
cellophane used. In packa,lna. 

The company .ald It is the flnt ton· 
verter to raise prlcea. A converter 
takes materiaL!, auch as cellophane, 
and print. or otherwlle prepared them 
for uae in packaglnl. 

Ennl. P. Whitley. diltribuUon viet 
pre. ldent, .ald, "Since 1952 wales and 
salaries have Increued 21 %. CeJlo
phane prices have Increued 6" ." In 
the .ame period converted cellophane 
prices MV. "declined to the lowest 
point in nlltory - 28% below 1851 
levels," l)., .. . id. 

He e.'(r'tllined that while the ' 1".,Jd 
between' .ta and profit. hQl beel. de
cllnini, producera of flexible .. lci· 
allnl mllterlala must fumllh a ,lib 
delref> {'I t skill In deal,nln" m: rke! 
reaea1 . ~.hnlcal and related. . ~rv' 
feel." ·:Inted out that cellop .\.ne 
ill the 1" .. ~ of converted packaal",: mi' 
tetlala to underlo 0. current pdct In· 
creue and said It 11 natural La U~ :lme 
that price, on other .uch proju('t~ In' Y 
allo have to be Increased. 

W. ·.f nn Rep,. .. nt",lve 
'-, ." ,.. ... .,rpornt!un wlth lehew 

(, ; ' :. .. t( York City, hu beell ap-
pt.. ~: "" .. lal repreaentaUves for all 
of . • I1nltecl States and Canada for 
Dott. ]nll. M. & O. Bralbanti & Com· 
pany, ]taly, manufacturen of ButO' 
matic macaroni equipment. 

Leban wu formerly eutem pnt 
representative. 

f"fore 

]\ [ore 

'. , 

Eye-Appeal in the package! 

Tade-Appeal on the table! 

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

Grown ollcl mlll,cl/n 'be "eol' 01 .be wo,lcI', G"o'." JUlum or ... 

NORTH DAKO~I AND eLeVATOR 
,_" .. ~ ~ a..uP.~,Nrio.w. 

S" You at the 55th Annual Meetlnl of 
the National Macaroni Manufacturers Auocialion. 

I 

---" 
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Automatic Long Goods Packaging 
Pack.,ln, machinery manufacturen 

In area lee numbers lhan ever before 
are tryln, to lolve the problem of 
packslln, Ipa,hettl. accordln, to a re
port at the recent HOlklns Plant Op
eration. Forum. Here ls a brief descrlp· 
tlon of the operation of lome of the 
machine. now under development. 

Hudaoa.8harp. The Hudson- Sharp 
Division of Food Machinery & Chemi
cal Co.. Green Bay. WlIconsln has 
adapted a .t.nd8rd cellophane wrap
plna mochlne to the packs,in. of apa
It\eUI and macaroni In 10 and 20 Inch 
len,thi. Ul8ble with cellophane, poly
eel, and. poulbly polyethylene, the 
Hud. on-l:jl Jarp C. m p bell Wrapper 
wrap. a !!ltm around the product and 
teal. thr ends, It I. a horizontal rna· 
chine. Film II fed. from underneath the 
machine onto a conveyor which car· 
ries the tUm horizontally forward. The 
product II lulded onto the tUm and 
then a mandrll forma the tUm around 
the product and makes a fin teal on 
the back of the packaae. Enda are cut 
and lealed limultaneoUlly, fonnina a 
p1110w.type bal. Production rate II 40.-
60 packalel per minute. A apedal 
conveyor hu been developed by Hud4 
lon4Sharp to feed the product into the 
machine, either In 10 or 20 Inch lena;tha, 
A aeml.clrcular troulh is alla:ned with 
the machine. A chain conveyor hu 
lemt.clrcular wipers which move down 
tbe lenltb of the conveyinl troulh. 
pUlhlnl weilhed amounu of IpaaheUI 
toward the packalinl machine. Wipen 
are Ipaced at about 12 inch ihtervall 
(or 24 inch intervalJ when Italian 
Ityle II packed). 

HA YS8E1f MACHun: 

Personnel requlnd to operate the 
machine would Indude three or four 
weiahefl, dependln, on the operaUna 
rate of the machine. These lirll welah 
the material into acale buckets and 
tranafer from the Icale buckeu into 
the conveyor trouah. Another Ilrl 11 
required at the point where the aoods 
are transferred onto the fUm to line 
the aoods up properly. At leut one 
more operator is required for cuin,. 

Hayue.. Mu,,'aduriD, Compuy. 
The Hayasen Campany In ShebaYaan, 
Wlsconsln II develaplna a machine 
Ilmllar ta the Hudlon.Sharp with pro. 
ductlon ratel about the lame. The pllot 
model of thla unit, caUed the "RT' 
Packalln, Machine, II IUpposed to be 
abaut completed at this tlme. 

Material la welahed onto a conveyor. 
AI the product II pulled toward the 
back lealer, the fUl:l ~ naturally folded. 
over the product. It pili" under a 
back lealin, iron. Helaht of packaae 
1.1 adjusted with a flnaer wheel that 
ralaes or lowers the back teaUna: ban. 
After completinl the back leaUna: op· 
eraUon, the product moves onto the 
end leaUn, ban which are positioned 
on a constantly rotatinl drum. The 
jawl leal the bottom of the 11nt pack· 
aae and top of the aecond packaae In 
one operation. The packe,e 11 held in 
the lealin, jawl and folloWI the drum 
to the dtschar,t canveyor where it t. 
released. 

Upon completinl the IeIUna eyele, 
the jawl accumulate in an open pol14 
tion alona the rohUnl drum. Each let 
of jawl walt for their tum to resume 
their leallna operation. The drum .Up. 
by the resHn, jawi. Upon a IIa:nal 
fram the electric eye control or the 
mechanical timlna device, a let of 

ROTO WRAP MODEL "II" 

sealinl jawl 1.1 released. & the drum 
moves. the upper jaw 1.1 cammed down 
over the lower jaw lealln, and cuttln. 
at the urne time. ' 

Roto WllP Dl.lIloD of Coa.pac Cor· 
porallon II plant-testln, a machine for 
lon, aoods in cellophane in a macaroni 
factory at the present time. The Rolo 
Wrap II also basicaUy a wr.pp!na mi' 

chine and employ. two mini, One film 
is fed onto a horhontal conveyor from 
the bottom and the lecond rtlm comes 
down from above. Spaghetti in either 
10 inch or 20 inch lenath 11 weighed 
and placed by hand on a conveyor 
which carries the material onto the 
bottom film. The top film covers the 
product and the edaOl of the two 1Hnu 
are lealed II the product and the pack
ale move throuah the aealer. The fln
ished packaae hu a rin leal on an foW' 
Iides and can carry printin, on l·oth 
facel. Production rales are Ilmlla' to 
the Hudson-Sharp. 

Lyacb. ftobQ.oW,ap Corporation i in 
the pro eel I or developlnl I , !U
unloadina leale lor lonl loocla. "he 
theory behind thll device lJ th.t me 
wellher with two Icales which are ' ~U· 
unloadin, will be able to malnta: I I 
welahlna rate of 20 to 24 per mil lte 
as compared with the 10 to 12 we ~h
lnp per minute ordinarUy encount :ed 
when the wellher hu to take the 
wellhed product oU her "ale and In
len it into lome type of packal :n, 
machine or conveyor. 

The Lynch device I.J a pneumatlr '.Uy 
operated mechanical hnnd. After the 
Icale t. up to wellht. the actlva ~ in' 
mechanlam caustl the arm to " ,me 
forward, pick the material ,enUy O\,lt 

of the Icale trou,h. retract and tlJrn 
the product either horhontaUy (lr ver
tically, as required., to depollt the 
wel,bed amount into a conveyor. It.iJ 
espec:ted lhat th1s de v lee may be 

modern 
modern 

installations for 
plants • macaroni 

Our T.chnlcol Office I. ot your di,polOl to .tudy ond to .01 •• your probl.m •• 

AVOID BUILDING COST!! 
of n.w p .. ml.... R.n.w In.t.ad your .qulpm.nt. Only half of tho .pac. I. r.qulr.d with 

tho N.w Automatic Dry.n. 

Autotnatlc u ... for Lone Coodl. htra.ce of Produch Ihowlnl automatic Ipreade,. 

Th. plctur •• how. our n.w automatic "GPL" Lin •• for all typo. of long macaroni produM. 
67 11M. of thl. typo are olr.ady In op.ratlan in 16 dlff.r.nt countrl ••• 

ONE MAN PER SHIFT: n,ooo lb •• dally of dry productl, r.ady for packing. Similar Lin .. 
a .. a.allobl. for Twl.t.d and Short Cut Good •• 

Send your inquiries to : 

Lehara Corporotion, 60 East 42nd St., New York 17, N. Y. 

--------. 
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1111:1111",1 f •• r m. with p:ld <>I f1: in ll I1lU
dulU.'s hlllld!lI\~ " Itlw r ('1,1' :1" or rl'lIo
pl wnt Tlu - H'lf·unluadu,!; ~ (':d l' is in 
11\1' fa l'l (I ry dl'n :l"unl<'nt l'ta l!(' :11 11: (' 
m,' 111l'1l1 a mi 11\:, \' U(' I!"wd ill H p lant 
\\ Il lIm l h,: 11I'XI ' twO 11 1" Ih'-"(" llIonth~ . 

Forri ngton Machinei. :' "under (\ t· 

\, . ,1 111111:('111 \~ t Ill' Farn:lj.! ' ''II·Thum l'on 
lIul!lm;, \"" 11 t WI'lll i ll' r r. 'f IOllg WOlJds. 
~laIlU f"\I 'll" I> t,\ Ihl .· ::li. 1' !I1c 1; I"e lIim 
jill: HI " r oll , - IIf lilt ]l 1l 1l1l(1 ~ pt-\" ll1inu\t· 
I'l' l' \I n,' !' Jan- •• 1'1' undl '!" \\ ay t" "d art 
till' \·, "ll;li" 1 II! Ihe CI~ I.J ,} I'TI :lnd li ed· 

111 10 1411\. 
TIll' rl1 rnn~lun mm'h im: b partially 

\'o!U!1ll' l ra' In Udl" n A drum pn~sc~ 
unlit'!' II h llppt' l" 1'" n,,\lIl\ Ilj.! ~ paj.!hl'll i 
l'ul IU lcnj.!lh (;1', ,, .\ 6 111 Ih e d: Utll 
pkk tip II qu :,ll l ity •. \ :uatt'l"mi ~ I H!htl~· 
under Illl' n ·q u lrt'd Ul: l\1 111\1 G~'Hd s an' 
drnpped illln II \'\'L ' ~ ' fa,,~ Opd •• lL nA 
j;cnl(' whit-h IIW:I ~ lIn'~ Ill' \\" f;lr t he In · 
di\,jdunl dlllr J!t· I~ uff th l! l·UI'!'I 'l·t 
W(,j Ah !. The :HI\I .mat lc conlrul de'h.l· 
Ult t he ';C3!t · tlll'n CilUSl'S a \'u \Ulnl'trL 
I'a ll y men~ur~d Qu:mlll y to be nddcd to 
b riO!: thl' IlrlldlKI 10 ('urn'l·t wcight . A 
lI\udd !If II II! f:.n·in IHnn has bl'l ·1t In 
... xls l ... m'(' h ,r q u ite ~"ml' II1lW ;tnd is 
PI'I 'H' IlI I ~' II nd ... r~olll S plant I ... ~ III\S · 

Fr. Heuu. Ln Stutl j! :.I'L Gt'I'many fol' 
se\'ernl YI'al'J' hu n ' had a madllnc fur 
)lUl'kaj.:JIlI! ~ ";;I!I\l ' ! 1L III l'nl'ton" lind 
"I' II11ph alll' TIH~ 111:11 hltle w;. ~ fOl'nll'r1y 
~1' nlL - au l "II\ :llLl' In Ihe n'n,,' Ihat upera , 
I"I' ~ w,'u ld wei!!h nw ll'1'I1, ' into sclf· 
thllnpin!! ~ \' a lt-s w l"<:h \Iw n Irunsf C! TI'l'd 
IllI' \\'!'Igl lt'd alllulUtl ~ illio bLL('kl' ls lin 
II \'''11 \ ', '\' ,1\' 1 "'~H' r '\lI ~ bU il l sC\'l' nd 
madlllll'~ wl lh It U \ 0 t1l:l I i c \\'e il!lwrs 
TI\I'~c tnadlllH'~ t11 t · under)!"" ln!; pl:lnl
I " ~ ILIIA 111 t: u rul'" :11 11ll' prc~cnl t inw 
1'\"nl' I~ 11I, lll lI l'd 11\ Ih ... Unlw d SI ,lt l·S. 

HolJIgC!r 6f K ..... It I ~ ,·I.t1 I11l'd Il.al 
20 " I' 25 m;.d w. f,JI' alllo'l1\11 1. .• lIy 
\\.t' I.: lunl! I"m' I", h' , 'C' tJt'('l\ bl.;!l 
alld lII ~ t ;t !l t ·\\ h~ " ' l n l ~i.' r S.: I\ al'j.! C,,1Il 
I llin;;, Iltt'; ,kd 11I' •• r Stult GaI·l . G .' ! : n;II~Y 
Ttli' wt'll!hIlH' !lrL!It·lp lt· " II It1\' !, (l rl!!.!.! 

& 1\ ;.1'1: I ~ Ih.,t 11 \Ju ;" WI' ictWl \\ t ' 1,1! 
Ih., pl'lJdud Itl ,U' •• l l ~ tho , .1 1, ~·t 

,~ , - I , ("'" 
\ 

I 

\\'(' ilo:hl itlld tht' li numps til(' ('hare' n' 
a Sl' t'onn H·ult· h a\'Uli! It d1'1bbh' • : 
Tht' bu lk st:all' I ~ IIl)o t\ ' t ' Iltl' ~ ' : 0: 
~I ' all' . The dribble h" 'n bl'l ll j!. \1 •• 

I'Iwr j!l' up 10 t'urr!'I'1 wl'iglt l ;UU! !:. :, 

Iht! mah'rlal IS d Tl' lllll·d II lh l t'OI', y: 

hm·kels. 

At the Packaging Show 
T hl' 11\O~ 1 ret'I'nl L1lllU\'u l i"l\~ 1.1 IL, 

11\0~ 1 slcnifit'lInl tr t!nds ill lIlt' :15, 
billlon-a ' Yl'i\I' pat:kllGinl! i lld\l ~ tt ~ : t ll 

~ pfll liGhll'd al till' ,\nw ri t'll ll r.1:, I ~I ' 
1111.'111 :\ s~odUl io Tl's ::!lIth :\ 1,11,,11 ,, \ ,\.~, 
a!!ini! Espo~itiun and Cu nh'l'l' lIl'1 ',t:: 
ill Chicut!,. in April. 

:\ 5 prol' n·nt illerea ~l' in the " .. ~: 
pal'kll)! inl! m:tINinis. ('q ul p ll1cnl a~.c 
H'T\' 1t· (, ~ In 1!l51J U\·('I' l !l jH I ~ f U:'-r i l: 

b \' C L RUlIlb l·rSl' r. \'Wl' pn'~ i .. r.· 
r;'~ I .a rdl ;.1\\1 qual llY {'\)f\l!·,11. j1 J 
lI~'m .: ('ompany. P ltI,bur;; it . p:; .d-. 
I~ \ 'j \,(> pl'l'~ i den ' III dl., r J.,:I' t ' \ :: .• 

;\ llIcrk:lIl :-o tmlllj!~'nlt'n l A~~ I "' I:".· : . . 
p;.1 k:,,: m j! dl \' I ~Il,n 1I .~ ~ ' s t lln :I: \' 
b:. ~t'd on 11li' fu\l,.wlI\l.; L:niwd ~la:1 
D"partllllnl " f (. 'mm • . u· pl't.'d UI:, :., 
uf inl'l" ';\"{' :, l.~ "I'a t <1 \' l' r IU51 y.1f ,: 
1 .• 1Il~ U1 !lrl l. , n ·,1 1~·P I .. .'t'!ll ·. · , \·,· p , \:~t' 
l'.mlp' .tw nl s . ,: l;, ~~ l'ul lla l:w l " ' fit : 
,"'Il l : 11: L'11i1 ('" nla lnl·r ·. :! 10 ~, 1)1'1 en.l 
:tlllm tnllm fil iI. 1: \0 1,' 1111 111 10 Ili l CIf.1 

fl o\, ' boxes. :1 per tNII . :.r.d t . dlr.; 
I'al'tol\' . 11 0IJui :l p,~ r t'('lil 

~ ·A;I ~ \ I 
Pa. · ,;:,~inl! tr('ml.· ;I('cIlld lO l! 'j. 

RUllI' ,..! j!C T. mrlud o.: mill " " I J:1) ~ I" 
JlI ;"t l ":~ lind ;,1 \1 1\ \111 \1111 f •• \. ill'll" b',.' 
~ lI'UIl j!1'1' flhre und l·utT ul!a\l·d s· ; 
I\ ltI l'l' u~c " f l·"mb :nal iulls Ilf !I ll" n.d 
and \Ill" 'casl' t! ~ 11'l'~~ .t\1 pack ;, j.!\! til.· 
Il'rlal!; Ilwl Will bOlh \! Il PI'I":C p d:.t; 
Jl rtl ll' l' l \<.' 1l und {'nlllllwl' .· alah l llt ~ 

V\,\ton . Inl'iud ed lefl 

\u ri.:hl ;H' ~' Ii " hf'rl B urrel l \. Frc~nu 
:-01 ;tl.:trulll C" l1l pany. t: \'am Thomu;;, 
:\" rth Dl,k .. ' ;' :-0111 1 &. E lo·\' li lOl'. Hnd 
A lht 'l'l BlIlI". J r ... f Ih, ' J " III\ B. Cal1cpa 
Cl1mpl,IlY, 

:..ta\o n~ Pl'l) l1 l' \' IISI' \ ,1 Ih .· \':,n · ~r. ': 
un p ro\, ... d 1I1 1l1 1' \ ' \li 1 ~ flll\\' l.1l'11I j! --.3',; 
l\\'a ilabll' by sUJllI l'r~ prcH'O I~; hi.· 
\cnl:l' tu Ihl' bl·!'t H·\t·nllftl· IIHII1 ;1I 'W ' 

11\ lI1d 1J~l ry I u d a y. :"11'. nUll . ! ~ .: 
p\)m l ~ nul. :\lthuugh p:'l' kai! llI j! :1' l 
H'n~ ~'. ;t Sl' ll'm'l' so f;tr : , ~ tHaI cr!. l~.; 
Ihl' .r u\'er-all u sagl' al'l' l'onl'l' \ ' 
bl',·(.:I:e J' an l·n j.!.ll l' I': lit !,: pro ,hh .,:: 
a m.u·kl· l mG prubll' lI1 whl·n ;1 ]11 ' d I 
fllll :;lwd prod ul'\s. t:\,I'I'Y d i\'jslu! !,: 
indus! r!,I! f'lltl'rpl'i~t!- inc l ud lnl: .! . ~. 
fa elun ng. fUHlncl'. (ltI \'l'I'II ~ ' ng. hr.t 
alld qua Illy 1.'Ontrc,l- m u:, I 1'01 i'~:' 
10 the p;lekagl l\ lo: of f lll1 s! '" ,1 11\ . n;, ·. 
dis ... . whl'l\wr nl'\\' 01 1.·"l i . ... h~h('I: I ' ~' 
uets . Onl~' 1111) m1In ;,gl'!IWI1 1 t':. 1 

d inall' Iho~ l' dft!l' ls l'ff l' l' II\'l']Y 
)\r 

HUDSON SHARP MACHINE 

C,,~ t is anllthcr I'CUSlin nu\l'd 

ilumbl'l'j!l' r fur tUIl l'x t! culi\'l'~ ' II 
Ill!; t'u lIl'l'I'n With pal·kugiIlA. Tl 
o f packaGing m:,t crials-Itnd (I f 
illl: ('unsullwr Il:lll'S appcal it l' 
paekagt.'-Is of utmost Lll1portul 
Ihe producl'r, particularly of ('01 
~()ods . Itl' poinls Uut. Find ln& II 
pal'kuge fur tr'lnslwrtinj.\ thl' I' 
to t lte {'UI\SUtnl' r in su!isf:Jl·h .. ry 
lion OIl luwest t'ust bl'l'onteS tUI
DIl(.tnl'nt's rl'sptHlsibil lly . 

TilE ~I A c: A It (l ~ I J 0 l; It ;00..; :\ I. '" 

At The Packaging Show 

\ 

, . , 
'- .: 

"r..'f.& 

\ 

~It :t [t!n :'-.lo rr i5. Salt·s Prt'llll't i, lIl Mal\llj.!.I 'r Il f H"s~l)lti 
1,lIh" grallhinl! C"rpural lllli. 1>,",,;, ,",«1 l'at'kaglnG SII,, \\' 

I'I-ilors w ilh u HIIsmtti AI"I>uinln"'nl 

" Poly.' 
I It an' J im Fur. SUIII Zlttlt!I', G('IItGl' Willdl' i ~('n , 
II -\ lIl tl'r. Dil'k Sl'iGk. lind Robl·.t Stump. ". 
If 
l 

., . .. 

. and J "itn S wun !If n "~~,,lt l l.it hol! raph ing 
Comu,",>\1,," of mal'aron ] cartuns 

IIIOnt\. \\' I ~I· .. n~i ll . dl· )I\"II ~ tI"II l·~ ]\i'a' ".·:tILll!! " nd,,~ lt n's 
"II :t ('L' lhiphane I\lIlJd \l' 1';II·kagl' . 

~ I;", . 
~-~ 

l3:~- .~~ "i ~ 
~ ""-t') 

f .~ ~ ,.I 
\ ""~~ '~~~ 
" ," 11- " ' J,~ :.., 
DuuG Grant. TIlt' Ullih'd St :t t l'~ PrintillA ;tnd Litho
I,;rapllini,; C"tnllitll}'. dl ::ll ia ys ~ "II11' ptill'-wlllll inG maca· 

rtJni "rodUl' t ~ JI:Il· k :lgUI~ . 
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Stored deep in our bold it a complete car go <I 
Macarooi Extrusion P ...... and Dryen design'" 

especially 10 ,uil your "eed< 
If your produClion rate it foundering jus. 

us • ligna! .• • we'll aend one of our IDOII 

bandl 10 your reacue . • full lleam 

., 
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DfM'CO 

--
--- - .,. 

IN PRODUCTION 
cmirely new DEMACO 4 stick Sprcadcr with a 

of 1500 lb •• per hour. 

and lee it at our plant before or after your 
trip. 

De Francilci Machine Corporation 
45-46 Metropolitan Avonu. 

Brooklyn 37, N. Y. 
EVerg, •• n 6.9810 
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New Plant for 

VINCENT P. LA ROSA 

Mldwe.t Marketing Man 
Vincent P. La Rosa, vice president, 

has been appointed Mld·Westem sales 
manager for V. La Rosa & Sons, Jnc., 
monufacturers of one of America's 
largest se11ing brands of spaghetti and 
macaroni products, It was announced 
by Peter La. Rosa, president. He will 
continue as director of sales In the 
Middle Atlantic region. 

According to Peter La Rosa, "The 
steady sales growth of spaghetti and 
macaroni producl.a has led to our ex
pansion in Mid·Western marketing 
areas." 

In his new assignment, V. P. La Rosa 
will direct his company's marketing 
activities in the states of 1IlInols. In
diana, Minnesota, Ohio and Wisconsin. 

Mr. La Rosa's coreer in the macaroni 
Industry spans more than a decade. A 
grandson of the company's founder, he 
Joined the family owned and operated 
business after graduation from the 
Wharton School of Finonce and Com
merce at the University of Pennsyl· 
vlmla. 

Mr. La. Roso and his family reside 
In Rydal, Pa. 

Grall Noodle Company 
The I. J. Grass Noodle Company of 

Chicago, manufacturcrI of 'the nation
ally known brand of MrI. Grass Soups 
and Egg Noodles, have announced 
plans tor the construction of a new 
factory. An estlmoted half million dol
lars is being spent on the project. 

Sidney Grass, Vice President of the 
I. J. Grass Noodle Company and Chair
man of the Dullding Committee, stated, 
"The site at 3737 West 49th Street hns 
been purchased, Dnd the architect's 
plans are completed. January 1st, 1960, 
Is our target date for completion. At 
that time we will move our entire op
eration from the present location at 
0027 South Wentworth Into the new 
plant." 

"This is the latest step In fifty yean 
of growth by a company which started 
as a neighborhood delicatessen on Chl
ugo's South Side. Groundbreaklng 
ceremonies were held on Mothers' 
Day, May 10th, at 3:00 In the afternoon. 
We chose this date in the memory of 
the original Mrs. Grass, who founded 
the business In 1909 and was active In 
It untU she passed away In 1953." 

Principal reasons for the t. J. Grass 
Noodle Company move are the devel
opment of new products and a sales in
crease of 70% during the past 5 years. 
More work space and expanded pro
duction facilities to be Installed in the 
new plant wl11 enable the company to 
Increase Its present output by 50%. 

The new site has a railroad siding 
and covers an area of 93,500 square 
feet. Designed by architecl.a t. M. Knr
lin & Associates, the building will oc
cupy 33,000 squore feet. It will provide 
roomy and attractive facUlties for em
ployees, a modern quality control lab· 
oratory and loading docks for truck 
and railway traMportaticn. 

AtfTHOHY L. DE PASQUALE 

International Promotion. 
The International Millin, Compatf 

has promoted Anthony L. DePasqua!t 
from New York sales manaler - dune: 
division to U. S. sales managcr . dw· 
urn dlvlslon, at Mlnneapotll. 

Mr. DePasquale was born and edll
coted in Rochester, New York. He bt
gan working for International In l~ 
as a bakery flour salesman. 

tn 1952 he became bakery flour db
trlel sales manager at New York aM 
In 1955 he became New York n!" 
manager for the durum division. 

Pierce U. Wheatley, presently assist· 
ant to the general manaler for durum 
In Minneapolis, has been promoted and 
transferred to Buffalo, New Yurk, U 

assistant to the production manager. 
After graduation from Kan5a~ Stitt 

College he came to International II 
nssistant to the plant manDler fl t Dn· 
enport. In 194.9, he moved to 5 1. PIW 
as plant manoger. 

In 1951 he transferred to MIn:l rlpD' 
lis as assistant to the general (T. Inurl' 
of the durum division. 

:Bird Nests 
manufacturing machine 

of 400· 800 ·1000 

pounds per hour 

Why don't you manufacture 

this new kind of product? 

OFFtCINE SPEC'ALI ZZATE 
MACCHtNE E t"'PtANTt PER PASTIFICI 

GALLIERA VEHETA - PADOVA - ITALY 

Dott. Ingg. Nleo " MARIO 

-------_ ., 



_ _ ___ ____ ___ ..;.. ___ -~.::...-----.... ~ b)! ' 'AI! 

~ , . 

I 
.II 

I 
~ 
"7 

I ~ 

42 THE MACARONI JOURNAL 

celebrated ita 
May and Ronco repre· 

lentattve Lee Pearce was rlaht in the 
thick of thlna •. 

Lee reports that his beard. and ,Ide. 
burN, raised for the occasIon, have 
been sources of Instant ccnvenation In 
his territory and hiJ macaroni .. IH 
have been arowln, with hIs whlaken. 

He l't!Cently won top honon In local 
competition with other Ronco uleamen 
In hi' division. HI. a«omplbhment • 
enoulh merchandlse lold and delivered. 
In a one week period to make hIm a 
member of the 1,000 Club. Amonl hls 
prbel wu a 1.000 Club pin awarded 
by Thomas A. Cuneo, president of Ron· 
co Food., Memphis, Tennessee. Mr. 
Cuneo established the 1.000 Club as an 
Interest bull d e r lor inter-diYlIlonal 
competition amon. company aale.men. 

Employ .. lenofl .. 
International Millin. Company of 

Minneapolis lall year spent approxi
mately $3,83',000 for employee bene
fits. The fi,ure was announced at spe
elal meeUn,s of employee. held at the 
company's various plants and office •. 
Conducting the meetings were Richard 
A. Diercks, director of personnel, and 
Alan M. Kennedy, director of profit 
sharing. 

Iince the prolram wu Itarted in 1953, 
but lOme of the men and women with 
many years of service already have 
more than twice that much," Mr. Ken· 
nedy said. 

Lovo Con,uon All 
Orchestra eader Alfonlo D' Artela of 

New York City and the former Vita 
Viviano of St. Louis (V. VivIano &: 
Brol. Macaroni Manufacturlnl Com
pany) honeymooned In February after 
a week-lonl comedy of errors that 
would have dlacouraled mOlt people. 

The couple wal married In St. An· 
thony's Cathol1c Church in Buffalo, 
New York, on February 20. 

Arrlvina in Buffalo on February 13, 
the cou .. :.- found they were too late to 
get into i·,e marriage license bureau. 

Then llley discovered the state has a 
blood test law, and another day wu 
lOlL 

Then a laboratory aide dropped the 
vial contain Ina Mill Viviano'. blood 
sample, and another day WBI lost. 

Next, they discovered the .tate'l 
three-day walt law, and three more 
day. were 101t. 

D'Artela then lound that he needed 
proof of bachelorhood In order to be 
married by a priest. But his birth and 
baptismal certificates had been 101t. 

He flew to New York to ,et a certi
ficate from a prlelt who had known 
him for a lon, time. But his plane wu 
forced down for a time in Wilkes
Barre, Pennsylvania. The priest was 
out of town for a day, too. 

FinaUy, It occurred to D'Arte,a and 
his brlde-ta-be that there wu a Lent
en reltricUon on marrlagCl and be
Iidel, the banns had not been pub
lished for three weeks. But the chancel
lor of the Diocese of Builalo fl,ured 
the couple had enou,h trouble; he 
waived the rules. 

N he placed the rin, on his bride'. 
finger, D'Mela wu aeen to wince. 

"Bursitis," he explained at'terwards. 
"I alway. ,et It when I'm in tro\lble." 

Anlval. 
Mr. &: Mrs. M. 1. Kuhr of p . jladt~ 

phla have announced the arr" II of 
daughter, Ernestine (Tina) : _ 
born April 25. Mrs. Kuhr is the 
Lots Gr ... , daulhter of Mr. , 
Sidney J. Or ... of Chlcaao. 

Mr. &: Mrs. Donald Grul of ('hltqo 
have announced the birth of a dsup. 
ter, Debora Lynn, on May 10. lIl_ 
Orasa ls the Ion of Mr. &: Mn. A lrviq 
Or ... of Chlcalo. 

Now Salo. Mana .. , 
Weber Noodle Company of Loa 

gelel has announced the appointment 
of Alan Hamilton, fonner lalesman, Ie 
aeneral .ales manaler. 

HoHmann-Laloche .ppolntmenll 
Two appointments In the headqlW

ten ltaff of the Hoffmann-La Rod:t 
Bulk Vitamin Division have betn aD

nounced by Mr. Robert W. Smith, 
era} Manaler. Oeorle 
been promoted to the ~,."'" .. "' 
nlcol Director of the 
At the same time Paul Sleeler hi 
been advanced to the pasltlon of AI
.latant Technical Director. Their on 
aaslanments belan May 1. Both d 
thele men have had lonl experltl'lC'l 
with the technical IrouP of the 
Zulk Vitamln Divlslon. 

SUit Enlon Canada 
Theodore ,R. Sills of Canada, Ltd. 

Toronto, has been opened u the Cw· 
dIan affiliate of the Chicaa:o public ft

lations firm of Theodore R. 51111 l 
Company. 

Ope,a Pal,on 
tJoyd Skinner. p~lldent of SiirJllf 

Manufacturlna: Company, Omaha. hal 
been liven the 1959 Omaha MUiltiarI 
AuoclaUon award u the IndivldLll! 
maklnl the outst.andlna contribution \D 
music In the city,. Mrs. SkJnn\ r, "i!t 
of the two.term president 01 he Na
tional Macaroni Manufacture. 
elation, accepted the plaque I 

Skinner from Lad V. Tesar, r: 

Mr. Diercks explained that the fI,ure 
Included the company'. program of 
proUt sharin" ,roup lite Insurance, 
hOlpltal-surllcal Insurance for active 
and retired employees, educational 
alliltance, scholarships, recreation pro
grams and other prolrama. 

The profit Iharln, retirement plan 
of International and Its affiliated com
panle. was explained by Mr. Kennedy, 
who stated that "In just Ilx years, the 
.um of $3,378,000 has been let aside 
by the company and employees jointly 
lor future benefits." 

These funds are held In trUit for em-
ployee. to provide retlrement, death 
and severance benelili. Each year em
plo),ees contribute 2% of thelr base 
pay not to exceed $120 and the com
pany contributes 10% of Its profits 
after taxe •. 

To Ie Manioc! 
Mr. and Mrs. Sidney Gr811 of Chi· 

calo announce the enlalemen! and 
comlnl marrlale of their daughter, 
Patricia Ann Grass, to Stuart R. Linke
mer, Ion of Mr. and Mrs. Bernard B. 
Linkemer, alllO of Chicago. Miu Orau, 
a ,raduate of the Univenlty of Michl· 
gan, II currently teachtnl school 10 
Hammond, Indiana. Mr. Linkemer, a 
graduate of Purdue University, Is a 
phannacist. The couple wl11 be mar
ried June 2 •. 

of the Musicians' ,roup. Thl 
was for Mr. Skinner', work In r.aniJ
ln' the Omaha Opera AIIocla- on. III 
is president of the Iroup whl -h 
sented its first opera In March. 

Employees beeome eU,lble for profit 
sharing after four years with the com
pany. "The averale employee has ac
cumulated about $%,033 In his account 

Mania .. 
Mr. ancl Mn. Albert S. Welu of 

Shaker Heiahta, Ohio have announced 
the martlale of their dauahter Carol 
Ann to Robert Carl Taylor on April 19. 
Mr. Welu is president of the Weiss 
Noodle Company of Cleveland. 

THE MACARONI JOURNAL 

INlPORTANT NEW TOOLS 
for the MACARONI INDUSTRY 

Lch: Chemist 
An Hohorfl 

and Ihe 
FlirinDl(rllph 

Right: Chid 
Chemisl P~rry 
Anderson and 

the Amylograph 

USE THE HOSKINS SERVICE 

Glenn G. Hoskins Company 
Indultrlel COftlultenta 

125 1 •• 1 Church SI,." 
UloortyrlHo, 11111\010 

Food Technolv~;t Laboratory 
5901 Northw .. t Hllhwo, 

Chicago il, .:Unoll 
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HERE ARE THE MEMBERS 
• of the National Macaroni ManufactUren Assocladon, dedicated to elcVlliDB macaroni and noodle produc'Il -. 

ufacture to the highest plane of efficiency, e£fecdvenesl and public lervice - indicated with the letter A • 
• of the Notional Macaroni Institute, organized to populuize macaroni and noodle produca throuab ftIeItr.b 1M 

promodon - indicated with the letter I . 
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Macaroni Manufacture,. 
Am.rlcan Beauty .......... Lao AlIgeles, CallI. 
American Beauty ..... •... ... • .•. Denver, Colo. 
American Beauty .... •.•.•• Kansas City, Kansas 
Americao BeaUty ••••••• •••• • •• Wichita, KaDIU 
Amerlc:m Beauty •••••.••• • •••• Sr. P.ul, Minn. 
Ame:rlan Beauty •............••. St. Lou", Mo. 
American Beauty . •• ... • .• • Salt Lake City, Utah 
American Home Food. .••• •. ..•••• Milton, P •• 
Anthony Macaroni Co . ••• .•. • • Loe Aoples, Calif. 
V. Artna &r: Sons •••... , .. •••• ••• NorristowD, Pa. 
AsI •• Noodle Co. ............... Wheellog, ilL 
G.R.F. Ui Barilla . •• .• • . •••• ...•..• Parma, Italy 
Say State Macaroni .••.••...•.....• Evereu, Mus. 
8. Birkel Sobne ••• •• ..• . .• •• . Sruugart, Germany 
W. Boebm Company . • . . . •. • • .•• Pitubwsb, PI, 
Bravo Macaroni Company ..•••• Rochester, N. Y. 
CaUfornia Puce • .• •.• ••• .. • .. • • San Jose, CaUf. 
Callfornia·Vulcan Macaroni .. San Francisco, CaUf. 
CatelU Food Products .••••.•• Montreal, Canada 
Charbonneau, Ltd. ...•.. ••••. Montreal, Canada 
. ChICllSO _01 ................ ChICllSO, III 
Cicero Macaroni Mfg. Co. •••.•••••• Cicero, 111. 
Connlnt Macaroni ••• •• • •• Sr. Boniface, Canada 
Costa M.caronl Co. .......... Lao AlIgel .. , Calil 
The Crumene Q,mpany •.• • Minneapolil, Mina. 
Creamette Co. of Canada •••.•. Winnipes, Canada 
Crescem Macaroni ••••.. • •••. . Davenport, Iowa 
Cumberland Macatoni Mfg. Co •• Cumberland, Md. 
~lmonlco Foodl, Inc ••• ...... • . Louilville, Ky. 
~lmonico Foods of Florida ..••.•• Tftmpa, Fla. 
DeMartini Macaroni •••••••••• Brooklyn, N. Y. 
Drel Glacken •..••. •. .••.. WeinheJm, Germany 
Dutcb Maid Food • ••• • •. • ..•• • . Allentown, Pa. 
Eichler'. Noodles •.•.•. .. • . Floral Park, N. Y. 
Florence Macaroni •• •••••••• Los AD8eies, Calif. 
Fon Worth MacaronI •....••. Fon Worth, Texu 
Fresno Macaroni Co .. ••... •• •• • ••. Fresno, Calif. 
GioIa Macaroni Co •••••••.•..•••• Buffalo, N. Y. 
Golden Grain •.•••.•.••••.. San Leandro, Calif, 
Golden Grain ••.• • •• ••• ••••.. •• • Seaule, Wah. 
Gooch Food ProductJ ••.••••••••• Lincoln, Nebr. 
A. Goodman " So .... . .. Long iJWuI City, N. Y. 
I. J. Grass Noodl. Co •••.. , •..••.. Chicago, ilL 
Horowitz It Marprefen •• Long bland .City, N. Y. 
Ideal Macaroni ••.•.•••••. •• .•• Clevela.d, Oblo 
Jan Maid ProductS Inc •• • • •• •. • Mi11enbwg, Obio 

Associate 
Amber Milling Diy. GTA ...... St. P.ul, Min • • 
Ambrene Machinery .• •• . ••• .. •• Brooklyn, N. Y. 
Bll1u Egg Producu .. • .• ••.••.• Zanesville, Ohio 
Braibanti Company •.• • ..•••• New York, N. Y. 
Buhler Brocben •.• ••• ...... EnSlewood, N. J. 
N. J. Cavagnaro • Sona .•....• Brooklyn, N. Y. 
Clermont Macbine Corp .•••• . . Brooklyn, N. Y. 
Commander·Larabee •••..••• Minaeapolil, MinD. 
Container Corp. of America •••• New York, N. Y. 
DcFrancisei Machine •••• .. . ... Brooklyn, N. Y. 
Dobeckmun Company ..••.•.... Cle\leland, Ohio 
Doughboy Indwuiet .. .• . • New Richmond, Wile. 
General MHII, Inc. ••.•....•. Minoeapolil, Minn. 
HoUmann·LaRocbe ••.... .• •.•• . . Nutley, N. J. 
Glenn G. Hoskins Co • . •...•..•• Libertyville, JfL 

KI •• "",I Noodle Co ..... .. ...... .. SL Lou iJ, ... 
la Premiata Macaroni •......••• Connell.vi lie. PI. 
V. LaROII " Sons ............. Brooklm, N. Y. 
V. laRosa " So.. •••••••••••• Danl.bo., eo.. 
V. I.aROII " Sons ................. Hatboro, 1\ 
L .... Am.rlCIIl _nl • ••••• P.U R1vu, "'-
M.p Macaroni .............. UO!~!, PI. 
D. Merlino. Sam ••••••••••.••• , Calif. 
Meyer'. Home Made Noodles •• GIeDda1e, LI., N.Y. 
Minoesotl Macaroni • •• • •• •• •• • • St. Paul, Mloa. 
e. P. MueU.r Co ............... Jette)' City, N.~ 
Nadonal Food Producu •••••• New Orleal1l, La. 
New Mill Noodle .... .. .......... ChICllso. III 
Noody Prociucu .................. Toledo, Olio 
Oakland _.1 .,.......... .. Oaldand, CaIil 
Paramount Macaroni Co. •••••• Brooklyn, N. Y. 
Pbllad.pbl. _.1 ........ .. Phlladelpbla, 1\ 
PI.dtello Macaroni Co. •••••••• R.ocbener, N. Y. 
Porcer.ScarpeIIi ••••• • ••••••••••• Portland, Ore. 
Prince Macaroni ME". Co. ••••••• Lowell, .... 
Prince It\:I\CII'oni M ,. Co. •••••• N. Y . 
Prlr.c.:e.Mlcbipo Macaroni .• •• •• • W 
Pmclo .. RoIII .. ...... .... ...... N. Y. 
Quaker Maid Co ........... .. New 
Quaker Oaa •• •• .• • •••••••••.••••• -=',,_'.:-
Kovarlno " Preochl .......... .. 
Refloed Macaro.1 Co •• • ••• • •••. 
Roma Macaroni .••••••••.•. San 
Ronco Foodl ••••••••••••.••• 
Romoni Macaroni ••• •• • Lon, 
P.ter Rolli " So .. .... .......... BtI~wood, 

t~nRrn:: ~~~i 0;:: ::::::: ·S~ n". __ -r.'" 
San Glor,io Macaroni • •• • ••• •• ••• • _~ __ ' _'.' 
St. Loub Macaroni • • ••••••••••••• 
Schmid, Noodle Co. .. ................. IIO'!>. 
Shreveport Macaroni • ••••. • ,.,. .;11 

Skinner MI,. Co ....... .. ...... . 
Snyder" Bakery, Inc. •••••••••••• 
Superior _.1 Co ....... 

Thatinser Macaroni ••• ••.••••• ~~~~=:, :: U. S. Mawonl ................ .. 
Weiu Noodle Co ••••••••••• •••• 
Wesr Coast Macaroni •••••• •• ••• 
WesU!rn Globe Producu • • •••• -'"-"0'.'-
A. z'rep', So ................ .. 

Members 
lnternadonat Milling Co •••• • Minneapol~ M!: 
Klog Mldu Plour •• ..• •• .•. MI.nelpolu , ~ 
Law'Y',.v ... PtIOk S.les ..... Lao AlIge'" Y 
O. M.Id.,1 " So .. .......... .. . Brooklyo N. i 
Merck • Co. •.••••••••••••.••• Rahwa)' N .. 
Milprlnr, Inc. ••....••..•..... Milwauk~ , W:: 
Mon.r. Egg Corp ............. KanIII Ci'l', II. 
North DakOta MID ••••.•••.• GtIOd Porb, N.,. 
Wm. Pea. Piour Milia .... .... Ph'l>d"'phi~ Y 
Cbu. Pllur Co. .. ...... ....... Brooklyo, ~ i 
RoIIonl Llthograpb •• • •• • •• North Bet!!"", ill 
Schneider Brothen, Inc. ••••••••• •• Ch1C:.~ y 
U. S. Printiog" Llthograpb Co .• New York, 'N i 
Wallace. Tieroan •• • •••••.•..• BeUevlllc, ~ 
The WoodQ1lQ Company • ••••.• •• • Ilearur, 

. . 

-In i,andy wafe, 
Ot powd.r form 

-CCl llven'.". 
na lionwlde 
Itock location. 

-writ. for 
descriptive 
literatur. 

JA(OBS·WINSTON 
LABORATORIES, IN(' 

156 Chambers Street 

New Y .... 7, N. Y. 

h is with pride lhal wc call your allelllion 

to the fact that our organization. established 

in 1920, has throughout its 38 years in opera· 

tion, concerned itself primarily with mac

aroni and noodle products. 

The objective of our organization h.lS been 

to render better service to our clients by 

specializing in allmalters in\'olving the exam· 

ination. production. labeling of macaroni. 

noodle and egg products, and the farinaceous 

ingredients that enter illlo their manurac· 

ture. As specialists in this Jield, solutions arc 

more readily availal>lc to the many problems 

affecting our clients. 

We arc happy '0 say ,hal, af,er 38 years of 

serving this industry. we shall cOlltinue to 

explore ways and means of improving our 

types of activities to meet your requirements. 

ami help you progrcss with your business. 

... . 
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RETROSPECTIONS 

M. J. 

40 YaUi Ago 
• The 81. Louis convention of the m rjc· 
aronl Industry shortened the namr) of 
the Auoclation from ''The Nat~onlll 
Auoclation of the Macaroni iill,,} Noodle 
Manuf.duren of America" to the "Na· 
Uonal Macaroni Manufacturen Also-. 
clatlon." 
• Oflicen elected for the 1919·1920 
term were: James T. WlllIamJ of the 
CreameUe Company, president: B. F. 
Huestia of Huron MlIline Co., Harbor 
Beach, Mlchl,an, fint vice president: 
S, Savame of Savarese Macaroni Com
pany. Baltimore, lecond vice presldentj 
Fred Becker of the Pfaffmann Ell 
Noodle Company, Cleveland, treasurer. 
• Said Pre.ldent James T. WUllarNI 
to conventloneera June 10, 1919: ''The 
Ireatest left-over problem that the 
AuDelation officers had to work out 
during the past year was that 08 estab· 
IIlhln, a real trade Journal that will 
be thoroughly representative of our In
dustry," 
• Said Editor M. J . Donna: "The New 
Macaroni Journal is just one month 
old today. It ls a child born of the 
wlshel and desires of the macaroni in
du.try." 

30 YMn Ago 
• A report released by the Bureau of 
Fore!ln and Dome.tie Commerce 
Ihowed the trend In macaroni productt 
to be a decrease in Imports and a Iteady 
,aln in exports. 
• The industry II awaitinl the prob
able pauln, of a bill to raIIe \arUf 
duty on ell macaroni to compensate 
for heavy Inereue in price of eili. 
• "Good Will" III the dllpolltion of the 
customer to return to the place where 
he hu been well lerved." - From a 
decilion of the United States Supreme 
Court. 
• Henry Mueller, NMMA adviser and 
put president, entertained the conven
tion delelatel and their lamillet at an 
outln. at Luna Park, Coney bland. 
• A. Zerela'i Sonl, Inc. was established 
in Brooklyn, New York In 1848 and hu 
continuouslY operated a macaroni plant 
there. The Journal asks: "la It polilble 
that Zerela'i II the oldest exlltlnl 
macaroni manuhcturlnl plant in 
AmerIca'" 
• The plant of Refined Macaroni Com
pany, Brooklyn, New York, luffered 
$7,000 dama,e In a fire of undeter
mined orl.ln May 7. 

• Many combined 
their aUendance at the Indultry', an
nual convention held at the Park Cen
tral Hotel, New York City, thll month 
with vl.ltln, the World of Tomorrow 
at the New York World'i Fair. 
• Mrs. Ida Bailey AUen, one of Amer
Ica', leadlnl authorities on home eco
nomlCi. addreued the macaroni con
vention on "Macaroni Productt In the 
Balanced Diet." 
• The Food, Dru,l and COimeUcs Act 
became effedlve on June 2ti, nnd the 
Industry wonden if the law w11l be 
enforced ItrlnlenUy Immediately or if 
manufacturel'l wlll be ,Iven a brt!ath
Ina: spell to permit adjustment 
• SpalheUlls ono of the favorite fooda 
amonl the 81.79B puplll who dally 
patronize the til hl'h school cafeterias 
In Chlca,o, said Frank O. Washam, di
rector of )unchroomJ for the Chlcalo 
Board of Education. Studenll eat 310 
poundt of Ipa.hetti each noon. 
• Pictured in the Macaroni Journal 
were the newlywedl, Mr. and Mrs. 
W1lIiam J. Freachi 81 they boarded an 
Airplane tor New York where they wlU 
Ban tor a European honeymoon. 

10 Yean Ago 
• Th!!me of the 48th Annual Conven· 
tlon held at the Edlewater Beach 
Hotel. Chlca,o: Beller Material, Beller 
Methodl, Beller Merchandlsln, for 
Better BUlin",. 
• A workln, model of the Pneu-Vac 
IYltem for handlin, bulk aemolina. 
Iranular or flour from Itora,e to proc
essln, machines wu dllplayed at the 
convention. The flnt installaUon of 
thls new equlpm!!nt was made at the 
Mell Macaroni Co., Harrlsbur,. Pa. 
• Dr, O. J . Kahlenberl, director of re
,ulch for the National Ell Producia 
Al',oclatlon, explained to noodle manu
II ;l\'ren the procedura for the de-
fn.eU;" of frozen el'l. 
• ' ·Ca.1ilmander" Thomu L. Brown, for 
yean manaler of the Commander
Larabee MnUnl Company, Mlnneapo
Ils, retired. alter 54 yean in the .emo
lina bUllne ... 
• A Iround-breaklnl ceremony was 
held thll month at Jacksonvllle Road 
and County Line near Hatboro. Buclu 
County, Pa., for an addltionai plant 
for V. La ROil & Sons, Inc. The new 
factory will be completely medlan
Iud. 

CLASSIFIED 
. .\DVERTISING RATES . 

Display Ad\'ertlslng RloIlu on AppJ ' alion 
Want Ad, __ .. _ .... , ..... _ .. 75 Cenu pc Llnr 

FOR tALE - Clrrnlonl Noodle CUIU ,. wit, 
fh-c ICII I,antlartl (Ullin" wltllh folkn. 
DoUKh nreaker, NIICKllc nryer con,b:;nl of 
IWO unlll, I're1lmlnuy Dryer Inti FlnWt 
nfl'cr. In clI:(e1lcm condillon, In orrnliOll 
now. Reasonably prictd. Write Do"( I!II. 
P,hamlll Journal, I'alatlnc, IIl1noll. 

FOR SALE-Nell' I.umhl Ravioli M~(hhll 
5 ColUmn Pblon, 14~ §(JUITC New T'IIf. 
Good Buy II IOU can UIC Ihl.. Nul lulltd 
lor our operal on. nna 159. Macaroni JoU!. 
nal, ralallnc, IIIlnoli. 
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ADVERTISERS 
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o.",hIM, IIwllll""", I"e. • •••••••••.•• " 
0.,", ... 1 .... 'k." T"'"I,.ftell." elf, .. . 11 
0." .... 1 Mill., 11K. • •• ••• • , •••••• c.", IY 
N'"nl", .. ", I"c, •••••••••• •••• ••••.• • I 
H.H_II,..Lehthe, 1M. ., •••••••••• CI"' IU 
N.IIII", e •• ,.II', 01.1111 O. • ••• , ••••.• 41 
1"I.mell.nel MIIII"1 e •• ,.II, •• •• •••.. ,. 
JIK~,.Wh\lI." LeIte,.I.,"'" 11K ••• •••••• 41 
Klnl MW., 'I.u, Mill, .... . ....... ... I 
Mel.rI. 0, I S.III, 11K. ... ••• ,... .. .. 7 
MII"lnl, 11K •••••• , ••••• • •• • •••• ..• • It 
H.rtt. W.tII Mill a It, .. I" •••••• .. •• 11 
..... ", H. & M. •• •••• , •• •• • • •••• .. • • 41 
I .... HI ~~ e.'P. . . . . ..... . C,nt • 
She,.." 11\41111,..1 11.(1,.,,10 ,..... . . . It 
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V. La Ro.a &c SoM. Inc .• BI1lDklJ». 
New York, ... tllln, an on_pnckllf 
two-cenia-oU promotion for Itt clbe)" 
macaronI. 

Reportedly heavy lpot radio cllD' 
pal,", are beln, conducted in .11 U 
Rota market areu. 

INSIDE St::IENt::E 

The Vital Story of 

MACARONf ENRICHMENT 
by Science Writer 

Dromatlc results have been re
corded about the value o[ cn
richment In improving health. 
From the United Smtts, the 
Balaan peninsula in the Phllip

~ .. pin" New(oundlandandmany 
other parts of the world comes 

, ~ •• " •• great benefits which result from enrichment. 

some forward-looking manufaeturcrs of 
noodle products have used enrichment to 

,h,i, ,,""" foods beuer. They know that cnrichment 
vitamin and mineral values which arc 
in milling, and they recognize their 
provide the grcatest health·building 

public. 
Enrichrn,n! I. reaUy a .Impl. process. It add. tho 101-

clements to the food during manufacture. 

I called vitamin n l' This vitamin helps 
physical and mental health. It is essential for 

appetite. intestinal activity and sound nerves. 
Ribonavin-also called viulmln B2 • This vitamin helps 

10 keep body tissues healthy and to maintain proper 
fuaction of the eyes. It is essential for growth • 

Niatil1-another IIBIt vimmln, is needed for healthy 
Its usc in the American dict has done much 

.. riou, dis .... caUed peUagr. disappear. 
hol.-is a mineral used in all enriehmcnt.lt is essential 
m.,·. ing good, red blood and preventing nu'tritional 

I 

ProJucts made from semolina may be r.nriched by two 
'. One uses small square wafers which contain 
vitamins ond iron necessllry to enrich 100 Ibs. 

brenk up in 0 small amount of water which 
?dded to the paste. For manufacturers who use 

Tnl!sc are the minimum Dnd maximum levels, In mllll .. 
grams per pound, requircd by the Federal Definitions 
and Standards of Idcntity for enriehcd alimentary pastes. 

Min. ~f ... 
Thiamin. (vlttunln Dd . . . .. .... .. ... 4.0 .•.•.• 5.0 
RiboOavln (vlttunln D,) . . . .. . . . . . . .. 1.7. ..... U 
Niacin •. •.••.• •.•••••••••• •• ••••• .1.7.0 .•• ••• :14.0 
Iron .•• ••• ••. • ••••••••• •• •••••••••• 13.0 •• " •. 16.5 

NOTE: Thesc levels allow for 30% to 50% losses in 
kitchen procedures, 

NowadDYs scientists are Ilblc to "build" duplicates of 
many of Naturc's essential complexes In the laboratory. 
This hilS happened with many vitamins. First the chemi
cal composition is lenmed and the pure substllnce Is 
isolated. Then a "duplicate" Is made which is identical 
chemically and biologically with Nnturc's product. A 
vitamin is a vitamin regardless of its source just as salt 
is salt whether it comes from a mine or is evaporated 
from the sell. So efficient is large scale manUfacturing 

thot vitamins arc sold at a 
lower cost than if they were 
extracted from natural 
sources. 

Thc Hoffmann-La Roche 
peoplc, who produce a 
good percent of the vitl1~ 
mins used in enrichment, 
usc amazingly complcx 
processes with scicntlfic 
production controls. This 
requires modern, special 
equipment filling whole 
buildings, each one a city 
block square and many 
.torles high. 

The combination of scientific rescareh, thorough know .. 
how nnd mammoth manufacturing processcs-plus the 
far.sightedness of leaders in the macaroni Industry-is 
helping vitally to make good macaroni products beuer. 

This article, reprints of which arc available without 
charge, is published as a service to the macaroni industry 
by the Vitamin Di ,'ision, Hoffmann-La Roche Inc., 
Nutley 10, New Jew}' . In Canada: Hoffmann·La Roche 
Ltd.,1956 Bourdon ,street, St. Laurent, P.Q. 
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Just off the press I 

New Betty Crocker fu!1 color recipe booklet 
to help sell macaroni,~ spaghetti and noodles 

vou~ 
BRAND 
NAME 

Geneml Mills has created t1 new series of 
recipes lor macaroni, spaghetti Dnd noodle 
main dishes which have been tested by home
makers ncross the country. Some ...,ipell are 
adaptations of Italian masterpieces. Some are 
variations of old favorites. Olhers have never 
belore been in prinl All are good and enay 
to prepare and intriguing to housewives who 
continually look for exciting ond different 
loods to serve their lamilies and guest.. 

We've .... mbled these rocipell in a 'Iull 
. Color illuatrated booklet that flt. Into both 
rocipe bo~ and standard 8-ring binder. 

,.. 
And we make thill booklet available to 

you-with your own brand imprint on the 
front cover at less than cost. You can use it 
ae a puckage enclosure, for a pnss-out at 
8uper mnrkets, for a package mail-in offer, 
and a newspaper ad write--in or coupon offer 
-any kind of sales inducement you wiah. 

Ask your Oln.r.1 MNI, ,.pre.lnlaUvI for. 

;;;;;;;;;or;~L£S (Mtil·~ 
MI~ •• poll. 26, Mlnn •• ot. 

------- -~ 

- ----------_. __ .- - .. 


