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As we npproach the threshold of anoth:::r yt:ar our thoughts 

turn gratefully to those whost.: courrcsy, good will and 

loyalty have helped make our progress possible. In this 

spirit we extend to you the 

SEASON'S GREETINGS 

CHARLES C. ROSSOn'1 ALFRED F. ROSSOn'1 . 
Cha;rmllll 0/ the Board Presidcml 
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Mnre lhan forty durum If'Oweri. 
4urwn millen. macaroni manufactur· 
en and their representatives met at 
the Grain Exchanle October 27 to re· 
~Iew the dururn Iituallon and industry 
requirtmentJ. 

Rtpresentativel of the Durum Grow· 
us Association led oU the discuuion 
with bllef comment. on the 'oUowinl 
.. bl"'" 

Ole Sundeen, elevator manager at 
Lakota. North Dakota • • ald that there 
has betn more Inquiry for durum aeed 
In the QuUyln, areas than tor quite 
tome time. He l eea this II an indica· 
tlon of lnereued rt .. nUna: in 1960 par· 
Ucu1arJ)' If Iprlna: weather 11 ,ood, the 
prlee differential of 30 centl between 
d\l!'\lJn \rid hard aprlnK wheat holds, 
and demlo."'d continues to be Itrona:. 

On ''the grower', altitude''. Harold 
Hobtrand of LeedJ, .aId it 11 tied up 
with the overaU wheat acreage and 
allotment picture. Most lrowen prefer 
the law of supply and demand to 
It&islatlon; but It there is teslliation 
the North Dakota IfOwer wanta a part 
In wrillnl It up. More was .ald on this 
rubjed later. 

Dick Saunden, .ecretary of the 
Durum Growen Auoclatlon, reported 
thai the Auoclatlon has sponsored an 
mml5e of two new varieties, LD·389 
and 392. In Arizona this winter. 190 
ItttI III an Individual cost of $225 per 
am 'or IrrllatIon and ronlracUnl, 
dIol.lld produce about 40 bushels to the 
ICre or 7,800 bUlheli In total. These 
~ \';,rietles are attractive to Jl'owen 
beell.l~ " they have conalderably shorter 
Itraw l,an the pre.ent atop-lap vad· 
eUes l 'd primarlly for their resistance 
10 15-1 rust. Earl Hetherington of Gen· 
trtl 1 ~ lIs reported that these new 
fIliet l 'I have lood miUlnl Q.ualitles, 

O:a lAglalallon 

Con· :entln, on the .latus of le,ls· 
IaUon, 'nke Geritz of Lakota and Dick 
erotic. : ot Lan,don observed that 
North Jakota haa lost 380,000 wheat 
Itrts I , the lut tew yean because of 
IOVetn:1lent pr0Jl'BmI. They urge pas· 
IIle o! the Howe of RepresentaUves 
B~l Ny, M43, B companion to Senate 
BIU No. 1282 which has already passed. 
In w ence, thla le.lIlation would 
aLithorize the Secretary of Asrlcullure 
10 Increase acrta.e allotment. to Jl'Ow. 
:"oa who would plant their aCl't~a.e 
~ to dururn when durum was in 

::; supply; percentales of increase 
d be det.ermloed by Industry need, 

Of~ polot of reslrlcUn. the action 
• durum incentlve bill to those 

bo are willln. to plant all of their 

Doa.w ... 1959 

DURUM MEETING 

AI: the Ourum M"tmgl Seated left to rllht are Howard Lampman, Chr,. I..:J Ho:;· 
kina, Gene Hayden, Walter ·: illaume, Jr .• Dick Crockett, Gene V'~laume, Jim 
Winslon, Cam Sibbald, Dick Saunders, Tony DePasquale (obscurlna: Maurice 
Ryan), Ole Sundeen (nartially obscurlnll Lloyd Skinner), Tony Bulle. 

Slandln,: Bill Lohman, Lea Swanson, Jake Geritz, Phil Fossen, Ray Wentzel, 
Gene Kuhn, Lee Merry, Tom Ridley, At Kenner, Harold Hofllr.nd. 

ocreale to durum is ohj~ded to by 
Consrellman Leroy Andl'nlon of Mon· 
tana. His contention Is '.hat an Incen· 
tlve bill . hould apply to all counties 
that have the reC1ulsite history of 
durum production In March he pro
posed that any qualifying grower with 
a durum history should be entitled to 
plant an additional one·holf acre out· 
side his allotment with a limitation on 
this outside Incentive of 60 acres to a 
grower. 

North Dakota Browen did not like 
Anderson's ~11 because it would bring 
in maralnal producers that would pos· 
slbly produce too much and dcprell 
prices, They contend by IImiUng the 
Increase to 100% growers of durum 
you get .peciallzation that II desirable 
from a Q.uaUty standpoint 6S well as 
quantity. Crockett observed that mem· 
hera of the House ABrlcullural Com· 
mlttee would have to be sold on thl. 
point of view. 

Al Kenner, chairman of the Assocla· 
tion'. marketing committee, reported 
that committee discussions have can· 
firmed the srower's Intention to supply 
the Industry with Its ncce"ary require
ments a. to Q.uantlty and Q.ualitYi that 

this must be done at a profit to all 
parties concerned; and that the StoUp 
would be willing to study contract 
farming as a possibility for production 
stabilization. 

On Promollon 
Tom Ridley of the North Dakota 

Wheat Commission committee on du· 
rum promotion a b s e r v e d that the 
average consumer docs not tiSOClate 
durum with macaroni. This may be 
true in many sedlons of the country • 
It Is not true where the Italian InClu· 
ence has been felt. They know and 
want durum. In any event. the Com· 
mission Is seeking ways to promote 
and Increase the consumption of durum 
In this country. They are presently 
levying 2 mills a bushel on all wheat 
grown In North Dakota, Durum will 
account for about twenty percent of the 
200,000 bushels produced. 

It was recommended that the Wheat 
Commission be kept fully Informed of 
the work of the National Macaroni In· 
sUtute and the Durum Wheat Institute 
so that there could be complete coor· 
dinatlon of the three approaches, 

Conllnued on page 20 

William Lohman, chairman of the Durum Millets Committee, presented the 
following figures on estimated supply and usage for the crop year 1959·60: 

Ellimaled Dvrum Whnt Supplr for Crop Y,1f 1959· 1960 Buahala 
Estimated carryover July I, 1959 20.000,000 
Leu estimated durum .under loan July 1. 195!) 11.200,000 
Balance 8,800,000 
Government Odober 1 crop cstlmate 20,546,000 
Total supply outside government stocks 29,346,000 
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MACARONI PRODUCTS - VERSATILE FOODS 

HlrJory of Macaroll1 
The art of maklnl macaroni II to old 

that Its exact Ilrilin 11 100tin the paae. 
of history. 'l.'he Chinese recorded the 
eatln, of macaroni products In varloUi 
forms as early as 5000 B.C. 

Among th tl most popular lelendi 1I 
the one about the Chinese malden who 
was lured from her breadmaklna by 
her lover, l member of the famoUi 
Marco Polo expedition to the Orlenl 
While the malden nellected her bread 
douah. the wind blew leaves from an 
overhanlllllf tree Into the batter. In an 
attempt to help her save the dou,h 
from waste, the aaUor forced the douah 
throulh a wIcker baaket which .erved 
8S a .Ievi!. The thin stranda of dough 
drIed In the sun and, when the lailor 
departed, the malden presented him 
with the dough In this new shape. He 
cooked \he strands of dried doulh on 
hla ship and found the dish 10 delleloUi 
that he made it many times: thereafter. 
The food came to be favored by all the 
members of the crew and finally by 
the ,reat explorer himself, Marco Polo. 

A thirteenth century kln,lI credited 
with nnlnlns the fo~. When he wat 
terved tbe delicious dllh. he declared 
"Ma Cumnl" which meBnt "How very 
dear." 

OaflnUlon of MacaroDl 

The Iteneric term "macaroni" or 
"macaroni products" Indude. mau
ronl. lpughetU and e'l noodles in an 
astonilHln, number of shapes and 111CS. 
The most frequently used Ihapes of 
macar(lul products are: macaroni. the 
tubul:lr shape In short elbowl and lonat; 
length:l ; IpaghaUL the soUd rod form 
available In varying delrees of thick
ness; Rnd egg noodJ ... the ribbon-like 
piecu In varying widths. Amon, the 
other Ihapes are cOrfUaated elbowl, 
coiled or bunched rods. a I p h abe t I, 
Ihells, bOWl, Itafl and aeedJ. 

Best quality macaroni and spalhetll 
are mode from a mixture of lemollna 
and water. Semolina, the purified mid
dllnis of durum wheat, Is a granular 
substance which 11 amber In color and 
about as fine 65 6u,ar. Ourum 11 the 
hardest wheat known to man. In this 
country, it 11 grown principally in 
North Dakota. South Dakota, Minne
sota and Montana. 

Egg noodles may be made from the 
same mixture of lemollna or durum 
flour and water but, in addition. con
tain 0.5 per cent e'l solids as required 
by law. Eli IOlidJ may be added In 
fresh, powdered or frozen form. Yo!ka 
are usually Used, since the white. tend 
to chan,e the texture. 

6 

How Nacaroru la Mada 
Under carefully controlled conditions 

In today" mae a ron I manufaelurln, 
planll, semolina 11 mixed with water 
and kneaded to ,Ive a smooth and 
elastic doulh that wlU pass through 
dies. which are metal disCi full of holes. 

As the 'dou,h II forced throuah the 
dies, It 11 extruded in the solid rods 
known as spaa:hettl. When a Iteel pin 
11 placed In thfl center of each hole In 
the die, the dc.Ulh come. out In the 
hollow rods lutown as macaronI. For 
elbow lenlth macaroni, a pin with a 
notch on one side 11 used. The notch 
allows the doulh tCl pass throulh more 
quickly on one ,Ide, causin, It to 
curve sll,htly. A revohln, knife at
tached to the die, cull the dOUlh at 
frequent Interval. Into .hort lenRths. 

Long Itrands of macaroni and Ipa
ghettl are collected on racks and taken 
to dryln, ovens. Short lenlUlJ, .uch as 
elbow macaroni and sheila, are col
lected on traYI or drawen and placed 
In drying cabinets. 

Macaroni products are not baked but 
are dried slowly In the presence of con
stantlY, circulatin" filtered air. Drying 
11 the "tlcklllh" operalion of macaroni 
production. for U It 11 dried too fast, the 
food will check and break easily: If not 
dried fut enough, It 11 likely to apoll. 

Elg noodles are mixed and dried In 
a .Imllar way, but they are .haped dif
ferently. Inatead of forcInl the doulh 
throulh dies, it II prt'lsed throulh 
rollen in thin sheets and cut Into vari
ous widths. 

How 10 Cook Nae&rcD1 
Some people like macaroni quite ten

der; qthen prefer It fairly firm or "11 
dente", hard enou,h to be chewed. For 
the de,ree of tenderness desired, the 

cookln. time varle. from 5 to 0 min· 
utes, .c':Ordln, to the shape an' btancl 
of maeU'tlnl u.ed. & a lenel,.1 ruJt 
cookln. ~Irections on the Plh ka.; 
.hould be f,,]lowed. The most impor_ 
tant thin' to remember 11 til avoid 
overcooklnl for overcooked macaroni 
II too sott and .hapeless. 

To cook ellht ounces of mncaron~ 
add a tablespoon of salt to three quarts 
of rapidly belling water. Gradublly Idd 
the macaroni 10 that water continues to 
boiL Cook uncovered, .tllTinl occulon· 
ally, to pr'Jvent .Uckinl. until maca· 
ronl II ten Jer. 

When rllacaro.,1 is tender, drain It 
immedlatf'ly ir. a colander or luel! 
sieve. If t~:i macaroni II to be mnd 
hot, dot It with butter or mar&arine. if 
the macaroni 11 to be used for .. lads, 
cool It by rinsing with cold water. 

Macaroni products are best when 
cooked just before servinl. Left-over 
macaroni or that cooked Intentionally 
beforehand may be kept for future IlSf 

In a covered dlsh In the relri&erator, 
then "freshened" when ready to we br 
rinaln, with hot or cold water. 

Macaroni. spaahettl, and ell noodles 
approximately double In volume when 
cooked. That la, one cup uncooked 
product will live two cups after It b 
cooked. 

Is Macaroni FaUaJllDg? 
The total Intake of food delt'rminn 

whether a penon ,alni or 10SC$ wellbL 
An ounce of uncooked macaron,. which 
Is enoulh for a servinl. con' IIRS 100 
caloriet _ no more than a .ml. , apple. 
Other foods combined with I l1caronl 
increase the calorie count. 

Only a moderate number a ~ alor!es 
are added when lean meat. ( 
food. fowl, or ve,etables art' 
fata and other hlah-colorle f 
uaed aenerowly, the calor": 
naturally r1les quIte quickly. 

's se" 
:s~ . 11 
.. are 
:ount 

s mUll 
ilIntaln 
which 

o meal 
\ lind 

To be effective. reduclnl d 
supply nutrients necesaarY to 
health and a latllfyinl quail 
w11lleuen the desire for bet\\ 
nlbbllnl. Calorie-counters \ 
that macaroni producta fill 1 ·se ft· 

qulremenll. 
Macaroni products are an, l' 01.11' 

most economical and nutrlliCl . foods· 
They are valuable providers 01 proleln 

and enerey-aivlna carbohydrak~. Mae
aronl products are six times richer In 
protein than potatoes. conttl in lour 
tIme. as much carbohydrate and art 
almost completely free of by'producU 

toxic to the body. 
Unlike bread and crackers, mscaro~ 

producll are seldom .erved slone. n 
Con1lDuad OD pig' 31 

THB MAc.uoNI JOU.NAL 

* 

to all our friends associated with 

the Macaroni Industry 

* 



Controlling costs Is a management 
job Ihat never ends. 

The boss ('ails you into his office, 
"Costs," he says, "are out of line, 
We've cot 10 reduce them 10 to 20 per· 
cent. and when we get them back in 
line, we'\'e col to keep them there!" 

How dues the boss know thnt costs 
arc too high? That's cosy, The profit 
and loss statement usually tells the 
story. Whene\'cr the proper figures 
over a period of time start diminishing 
toward zero, the boss begins to worry. 
But how do you know you can reduce 
your costs 10 to 20 percent? 

Wh), not compute your percentage of 
proUls to sales for the past ten or 
twenty years'! This will show ~'ou your 
best and worst years and give you a 
hint as to how well you can do. Or 
why not figure your return on ncl 
worth fur len or twcnty years, or the 
Income to capitol ralio, as It Is some
times called? This is merely the per
centage relationship of net profits to 
the capital that your stockholders 
ha\'e in\'l~sled In the compan)'. It also 
will tell you how much you can expect 
10 Improve. Cost relationships point 
Ihe wny to cost reduction. An Indicated 
procedure mlcht be 10 set goals, ana
lyze major expense Items. plot needed 
impro\'emeris, 

Analysis of costs (or materials and 
direct labor Is fairl~' simple. It becomes 
more complex with items of o\'erhead 
lind indi,'eet expense. Here's where the 
experit'nce o( others can help you in 
determining a course of action. 

Seminar Formal 

Lasl year's January meeting of the 
Notional Mac a ron I Manufacturers 
Association was a seminar on "Devel· 
oping ExC(:uti\'e Skills", This success
ful format will be used again this year 
with reports. round-tables, and case 
studies where possible. to put the spot
light on costs, 

Tl'nlat!\'e topics for the conference 
Include the following : Attacking the 
Cosl R e rt u c t Ion Problem· Setting 

COST CONFERENCE 

Aerial .Ia .. of Hot.t Dlplomal 

Gaols, Maklni Comparisons. Us 1 n g 
Guidcs to Cost Improvement. 

Some approaches to reducing overall 
costs In the production department In
clude Gcttine the most from direct and 
Innircd labor expendltuT(>s; working 
through first line supervision with a 
plan for expense rorecastlng; and re
adjusting to lowered ~ alcs, 

Arcos of potential CDst reduction, 
where manoGement has not concen
troted their ellorts as much as on di
rcct labor, primarily because work 
standards ore hard to meQsure and be
couse there is morc of 0 tendency to 
CXCU!C poor performance In these areas, 
include: \ lpcr work. purchasing, mu
tcrluls h .dllng, production planning, 
Indirect labor, traffic, Inventory mon
agement, and maintenance, 

By 8na1)'1lng each cost In turn, 
nll ~ It' i Its trend and asking searching 
qu~'"l\ons as to why It may have gotten 
oul of bounds, ~'ou will uncover many 
leads for additional analysis and the 

setting up of target figures for each 
item of expense, This c dIs (or the U1e 

of an enormous amount or judgment 
and a stlck·to.ltiveness to folloll,' 
through until the targets are nl'hie\'ed. 

Trimming waste from selling ('osb is 
possible with onol)'sls of snlnries 01 
sale personnel, trovellln" expenses, ad· 
vertislng, 6umples, home offler upera· 
tions, and such distribution (uncll.onl 
as transportation and wnrchnusm,. 
Mensurlng res'lltS o~alnst c (l ' t s in 
every department of the bus in· _i ~an 
do mu' '. to help In the ballk ,;;am1t 
Inflation. Compnrln~ notes wi' com· 
petitors on similar problems sl Lid lit 
a profitable experience for oJ! ,LrUei· 
pants, 

Sod.1 AcU.UI" Plann' 

A complete aoclal schedult· ill lit 
planned Includln~ the tradili f' 1 Spa· 
ghettl Buffet and the final Ct ~nt ion 
Banquet. Hottl 

c·Sea, 
it;ell 

Scene of the conference will 
Diplomat West, Hollywood-b~ 
Florida, Diplomat West su: 
along n sparkling waterwa~ ust' 
boat.spon Ilway from the su bIB, 
hole golf course. There arc I II), 01 
facilities lor reloxotlon Indu ~ the 
congenial lounge, the huge s\' 1min, 
pool, and all the facilities of I ,lomat 

East. 
Jal alai, deep sea fishing, tl GUg

h· 
bred and greyhound racinG ; o.! jU!t 
minutes away from the estah' .etline 
c.f the hotel. 

Enlrllnte 10 Dlplomlll W .. I, Hollywood. florida 

Make reservations directly \\ llh ~: 
ward Vecchione. Diplomat Wc~ t, ~ 
Iywood.by. the-Sea, Florida, for t e 
Winter Meetin, 01 the National Maca· 
ronl Manufacturers Association. J.nu' 
ary IB, 20. 21. UI60. 

TU! MACARONI JOU.N,tl 
K 

lJUIILER introduces the entirely new - -
SHORT GOODS DRYING LINE TVK I TTQ 

with Pre-Dryer and Finishing Dryer 
for Noodles and Short Goods of all sizes 

n 
e 
w 

• Sanitary off·the,lloor construction prevents 
condensntion. 

• Specially designed panels ufford Immediate 
access to Inner parts of the dryers for 
fast cleaning. 

• PoslUve air circulation provides efficient 
drying and accurate conirol, 

• Aluminum alloy S·element design gives 
drying conveyors added strength and 
reduces down·tlme. 

"::~ 
,;,~~ ;$;'(1 ,~ 

I . 

~ Enlilln,'"lor IndYIIIl' 
~ 51",,1160 

WRITE OR PHONE FOR FULL INfORMATION 

..BUHLER BROTHERS, INt. " : BUHLER BRO~HERS, c. .. " .. L m. 
u o (0011001 Av t INOUWOOD NIW n A~ 1T IO .. ~II' 1100: l~ K' N G HM I II WUl 'OMO N IO , ONTAR IO· IMp" . 1 lHS 

, ,., .. ., '!-0"1 ,. : 
I ~ • of -. I ." 'j - ' , : 

D[CEMBER 19S9 

\. 
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EASY FIXIN' CASSEROLE 
A .peelal pre-Lenten promoUon 

acheduled for January and February 
h..A been planned by Van Camp Sea 
Food Company for Chlcken-ol·the-Sea 
Tuna and Elbow Macaroni or Broad 
Noodles. 

Van Camp reports that January 
through April 111 the highest tour month 
tuna consumption period of the year 
and very important to both buyer and 
leller. The JanuaryeFebruary period in 
1960 II of particular importante .lnr:e 
Lent does not bealn until March 2, .0 
their promoUon w .. planned to cover 
thMe nine weeki. 

Van Camp will pay 25 crnll to the 
ronlumer for trying an "Euy Fixln' 
Cauerole" JWlt by .endlng one label 
earh from Chlcken-ol·the-Sea or WhIte 
Star tuna (brand name In Northern 
California, Orelcn, Wuhlngton, Neva· 
da, Idaho, Montana and. Utah) and her 
favorite brand macaroni product. The 
order pads live the coruumer all de
lall. for the refund and carry the recipe 
for ''Euy Fixln' Casserole" on the re
\erlC Iide. The recipe followi. 

Easy Flxin' CaNrol. 
1/4 cup butter 
I cup chopped onlon 
1/4 cup flour 
2·1/2 cups milk 
1/3 cup prepared mustard 
I teupoon .alt 
1/8 te8lpoon pepper 
3 cups (two 9·1/4 ounce can. 

Chlcken.of·the-Sea Tuna 
3 cups cooked well·drained broad 

noodles or macaroni 
1 cup srated process·type 

American cheese 
Melt butter In a slucepan. Saute 

onion In butter. Remove from heat. Stir 
In flour. Gradually add milk. Cook 
over low heat •• timnl constanUy, until 
Iluce thicken. and comes to a boll. 
Add all Ina:red,lents except c h eel e. 
Pour tuna mixture Into foil-lined 2· 
quart cauerole. Bake In moderate oven 
(350' F.) 20 minutes. Top with srated 
cheese. Bake 15 minutes lanKer. Gar· 
nllh with parsley. 

All redemption co.ts for the promo
tion are beln" handled by Van Camp. 
In addition. they are maklnl available 
.tore material In Individual kits. These 
contain a full·color can·soft sheet with 
Itand measurins ,24 Inche. hJ&h and 19 
Inches wide with order pad aUlxed and 
a place to attach the macaroni packale 
the ,racer plans to feature. The aheet 
Is pteutnsly colodul with a yellow 
backlround, brown letterlnl. contr.,t· 
In, lJlack cauerole, with the Inltedi· 

A tampling c:omblnallOD 01 hUla. macaroni aDd cheIM. 

ents in appetiling 0 ran I e. brown, 
green and a dash of red. Tie-In newI· 
paper mats are IUpplJed free if you 
work wJth a Van Camp broker, and 
their order deadline is December 15. 
Four wceo should be allowed for rna· 
terial avat1abltlty. The dllplay peri· 
od is announeed a January 4 throulh 
February 26. 

Van Camp brokers wlll control thll 
promotion and coordinate chain lelllni 
In each markeL The promotion II open 
on an equal buis with no macaroni 
manufadurer receiving exclusive tie-In 
franchise. 

Advertlllni support will appear In 
Belter Home. Ie Garden .. Good 
Housekeeplnl, SUhlet, and Improve-
ment Era ma,azlnCl: on television with 
"Art Linkletter. Houae Party" and 
''The Verdict b Youn," 

Macaronl·noodle participants in the 
promotion are reque.ted to lend their 
IUpport throulh (1) an advertlaln, ale 
lowance for 0. feature ad: or (2) a dla· 
play allowanee: or (3) any promotional 
allowance directly relatctl to thla tie· 
In promoUon. ----
Betty Crocker Suppom 
Macaroni WHk 

General MUIt, lookinl for every op
portunity to further the consumption 
of macaroni foods and with the thoulht 

of tleln, in with NaUonal Macaroni 
Week, lent four releases to food editors 
ot important newspapen throughollt 
the country In late Aua:ust. 

Each of the four temptIn, mCflW In· 
cluded macaroni products in OM fonn 
or other. "Lunch For a Ralm DIY" 
loin, to 600 food editors had as Ib 
main dllh a Dried Beet Cauef(1 ' , uslnl 
elbow macaroni, accompanied III broc
coli, brownie marshmallow des 'n and 
beverage. 

Another menu release II" g the 
recipe for the Hunaarinn dl~ lamb 
kabobs, featured Noodles Rom toll u 
In unwual accompanlmen:, Th' :loodle 
dllh was a delicious blen01n£ ,'(1)\' 
tale chCflC, sour ueam and ,e, onh " 
with hot boiled noodles. 

"Relal In color as well III .,te is 
Ruby Red Salad", laid a tl: '0 rt
lease. The lalad recipe contain' clb,"" 
mae,ronl, chopped beeta, dIU I ckll~ 
anchovlel, onion. .our ere tI 1' 1 an" 
French dresalng. 

For a "Buffet Belore the c; a.rne~, 
Betty Crocker sU'lcsts a Sp"ghdtl 
Pie, a lut)' comblnation of Spll ghtU.i. 
ell' and cheese, baked to a custard' 
like coNistenC)'. Served in wed,es aJ)d 
topped with a perky tomato S(lute, It 
maket a very unusual main dish, 

Additional releases with moc~ 
product recipes are being p I ann e 
throulhout the year by aeneral MIUs. 

THB MAc.uONI JOUIN'u 

----~--~---- - . 

and 

A H.althy, Prosperous a~d Happy New Year 

at . " ~ 

D. m'HDn~1 E.. Sons, Inc. 
551 THIRD AVE. BROOKLYN IS, N. Y., U.S.A. 
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MORE ON MACARONI WEEK 

Katlonal lIacuolli W .. k Proclaimed by acrulon' ..... ,01. Two National Maca·· 
ronl Institute memben, Me,. Macaroni Company of Harrlabur,. Pennsylvania, 
and Proclna-Rosal Corporation, Auburn, New York. cooperated In obtalnlna: more 
publicity for Macaroni Week In their marketin, area. Shown il Scranton', Mayor 
James T. Hanlon. handing hil ofllelat proc1arrlation to Nick Roul, president of the 
Placlno-Roul Macaroni Corp. The proclamation pointed out that Americans eo.t 
1,000,000,000 pounds of macaroni a year, Itrelled the Important contribution the 
industry makes In employment. Seated from left: Tom Janel, Scranton Broad· 
casten, Inc.: Mayor Hanlon, Mr. Roul and Paul Kelley of Mea. (Pennsylvania 
Dutch brand) Macaroni Company. Standlnl. from left: Jamt".J DamenU. P·R 
Macaroni CorporatIon: Joseph May, manaaer, Econo:ny Whole.ulc Grocery Co' 
James Merritt, aulstanl manaaer, Banner Stom, Inc.; Ren Nesl.l. aulltanl mr,r;: 
aaer, Roma Wholesalei Joseph Marcheae, Peter Tarlll and Joseph Haaan, an of 
P.R Macaroni: Jack Hodln, advertiJina manaaer, Giant Markets. and Irvin De
Remer, zone advertiJlnl manaler, American StOfCl. 

Macaroni Goes 
Wllh Eyer:~~lng 

National FOI)J t""fIducts of New Or
leans, Louisiana, UII':U the theme "Lux
ury Macaroni Goes With Everythlna" 
In its consumer advertising In New Or
leans newspapers during National Mac
aroni Week. 

Combinations SUggested in the ad
vertising were with meata and poultry, 
che-ese and eggs, seafoodl and veae
tables, salads and fruita. 

Robert Kottwitz Advertising. Inc. II 
the company'l agency. 

Sage Saying 
The time to be happy I.a now. The 

place to be happy ls here. The way to 
be happy Is to make olher people 
happy. - Robert Inlersoll. 
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lila Eal ... 
Americans rank sixth omOl 1 the 

world'i bl. eaten. Irleand lea.u the 
parade with a daily per caplla c810m 
intake of 3510j ita Imall popullUon 
sharea hetty homelrown lupplles of 
butter, eli., meat and potatoes. Den
mark i. l econd, followed by New Zea. 
land, Switzerlo.nd, Awtralia. Unlltd 
State. and Canada. The trend toward 
sedentary lIvlnl leta Amcrlcans let b, 
on 3100 calories a day. 

IcIoaI Tio-in 
Mayor Celebrtue luued an oJlkW 

proclamation for NaUonal MaclrOlli 
Week in Cleveland, and Ideal Macaroni 
Company took the occllIlon to celebraw 
the openin. of their new plant In Bed
ford HelahLl. 

Kay DeCaro, dark.eyed Wile rNIrI 
beauty. wu named Mlu Ideal 1l'.KI' 
roni. She delivered Ideal productl \0 
local dlanltarles, columnilts and disk 
Jockeya and wu a lueat on radio .... 
tlon WOAR. She wu a prime aUne
tlon In the Columbus Day parade (Itt 
picture below). 

Leo Ippolito, president of Ideml, 'P' 
peared on the "Prize Cook" radio show 
with Min Ideal to dlaplay lome U.1I1!! 
dilhes and to promote National Mlu
ronl Week. MI'I. Wllliaml, WABQ home 
economill, gave macaroni recipes to her 
liltenen and awarded Ideal ploducts 
to telephone quiz winnen. 

Mr. Ippolito allo delivered I m s 01 
assorted macaroni products to \t Ie UnI· 
ted Appeal luncheon for cap' ,iN 01 
teal1ll re.chlne their loalt. 

" 



AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERIN 

!/}Jj/jJJ!JjJj HAS ADDED THE MISSIHG LIN 
TO ITS DISTINGUISHED CHAIN OF COMPLETELY 
AUTOMATED MACARONI PRODUCING EQUIPMENT. 

a SPREADER which combines slow extrusion for a superior qual. " 
product with top production for increase in volume; a SPREAD1 :l 
which extrudes uniform stick patterns for minimum trim and .,' 
eye.appealing product of invariable smoothness. color and COli 

sistency; a SPREADER which produces continuously on a 24 hour 
daily operation with the Clermont VMP·5A. 2000 Ibs / hr press 
"The Greatest of All Long Goods Presses." 

This SPREADER is destined. like other Clermont long goods equIp' 
ment. to meet the exacting requirements 01 particular manufac· 
turers. After you have studied the features of this machine only a 
personal inspection can reveal the full measure of its superionl ~'. 
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VMP·5A. 2000 LBS/ HR PRESS 

2 ELBOW FEEDER 

FEATURED COMPONENTS 

5 SPREADER HEADS 

6 WATER JACKET 

3 RADIAL FEEDERS 

/, EXTRUSION ADJUSTING CAPS 

7 DIE RETAINING BLOCKS 

8 STICK FEED MAGAZINE 

9 SPREADING STICKS 

10 TRIMMING DEVICE 

11 CHAIN STICK OELIVERY 

12 MOTORS & CONTROLS 

This matchless 4 stick-2000 Ibs/ hr spreader was designed . as 
shown. to work in conjunction with the Clermont VMP·5A. 2000 Ibs/ hr 
long Goods Press. This press. like Its counterpart the spreader. 
is distinguished by its radically advanced design to give cons istently 
high performance which shows up-where it counts-in the product. 
Increased capacity. more product. less maintenance expense for 
added net profit are the economic end results to the MacarOni Industry. 

E MACARONI PLANT OF THE 60'. TAKES SHAPE TODAY AT CLERMONT I COME SEE FOR YOURSELF. 

• 



2 HEADS AND 4 STICKS . 

The first spreader which extrudes through 
2 heads and on 4 sticks. Each head. with 
its own die and 2 sticks, produces 1000 
Ibs/hr on high speed for a total of 2000 
Ibs/hr and 750 Ibs/hr on low speed for a 
total of 1500 Ibs/hr. 

ELBOw FEED WITH 
RA~ ,!!STRIBUTlON 

The first spreader to eliminate complicated 
piping. HilS one elbow feeder from the 
press supplying the radial feeders going 
to the 2 spreader heads, Each radial feeder 
is of the same length to Insure equal dis· 
tribution of pressure to give constancy in 
product texture, tenderness and tlavor. 
Each rad ial feeder Is easily adjusted to 
regulate flow of mixture through each die 
by turning the extrusion adjusting caps 
with a wrench. 

WATER;JACK£TED HEADS 

The first spreader to have 2 extrusion 
heads totally enclosed in water jackets to 
maIntain a fixed, stable temperature on 
each die, This also contributes to equal· 
izing flow of mixture for an evenly extruded 
product with only minimum trim required, 

TRIMMING DEVICE PREVENTS CHECKING 

The trimmer has sickle blades to prevent 
crimping or closing of holes on tubular 
products and trims product straight and 
even with no ragged edges. It is easily 
raised or lowered to trim products 18 to 
24 inches long. Designed for long, effi · 
cient, trouble·free performance. 

RAPID fEED MAGAZINE 

The magazine holds and feeds apprr I ' 

mately eighty W' dia . ribbed aluminl 11 
sticks but is designed to also handle i Iy 
type and size of stick. The %" alumim' n 
sticks, which are straight and have jllst 
enough give under product load to prevent 
rolling, are more adapted to rapid maca· 
zine feeding and elimination of excessive 
waste. 

SIMPLE AND FAST DIE REMOVAL 

Each die is quickly removed by slid ing it 
out of its head after simply loosening and 
removing the die retaining blocks, 

ULnIlATE IN .SANITATION 

Meets the most demanding sanitary reo 
quirements - stainless steel and chrome 
plated construction with streamlined, 
bright, clean appearance. Cleaning greatly 
simplified since only the elbow feeder reo 
quires removal. Each radial feeder is e1\sily 
cleaned by simply removing the extrusion 
adjusting caps and using a cleaning rod . 

VERSAnUTY AND COMPACTNESS 

Extrudes al\ types of long goods: rou nd, 
solid, flat, fancy and tubular. Operates ..... I·h 
all existing long goods presses and dryc"s. 
Designed to occupy a mInimum of sp. e 
and fit into any existing long goods Ii '. 
All motors, controls and mechanisms e 
neatly housed in the frame and comple' Iy 
accessible. The chopper· blower is i 0 

housed in the frame to eliminate the I l' 

ard of personal Injury, 

WHAT TO PUT ON THE PACKAGE? 

In oday's channels of relall com· 
mere' . the Rossotti Self Service Mer· 
chan,j \ ~ er reports, the package Is the 
most 'ilrect brldce from manufacturer 
to consumer, It must speak for him, 
and ,ulde the shopper to the purchase. 
It must provide all possible Informo
tlon obout the product, and it must do 
this briefly, concisely, In clear and 
simple terms, in language the con· 
Jumer readily understands, To bo 
wholly effective, the Information must 
be factual, never misleading or Inoc
t'\IfIte, since the satisfied customer Is 
the one who finds the purchase to be 
"15 advertised". The buyer who geb 
all that she has been led to expect ro
turns to buy aaain. 

The package itself should teU the 
American homemaker everything she 
n~(b to know about the product be· 
forI! she buys It. And for maximum 
merchandising power it may also vol· 
unlcer certain information not legally 
netessory but valuable nonetheless, 
luch as recipe variations, nutritional 
qualities, number of servings or pieces. 
It may also be used as a powerful ad· 
\'ertislng aid to promote another prod
uct in the line, to herald the Introduc
tion of a new product, to tie In with 
related ones, to promote premiums or 
special offen, 
A~:de from the eolorful attention· 

&cU mg and promotional aspects of 
pad.OI gc design, there are certain ques· 
tion · that call for afflrmatlve answers 
in I .: process of producing successful 
pac' 'Ging: Ate brand name and prod
uct Isily Identified? Has a11 necessary 
pro· Ict Informotlon been presented? 
Hal the outstanding promotional feo· 
tur been utilized? Have government 
req rements been met? 

1 hllahts of government require-
me under the Federal Food, Drug, 
an( :osmetlc Act of 1938: 

t· lulred Information must not only 
be 'nsplcuously displayed but must 
be terms the ordinary consumer can 
tea, and understand ...:nrtpr ordinary 
con_ .tlons of purchase and use. ·.I.11ls 
inf(' motion Is to appear In prominent 
lH»!tions on the principal display pan· 
els Hf a package, The statements rc
qulh·d by the law are these: 

1. The name and address of the manu· 
facturer, paeker, or distributor, If 
the food Is not manufactured by 
the person or eompany whose nome 
appears on the label, the name 
mUit be quaUfied by the terms 
"Manufactured for", "Distributed 
by", or slmUar expressions. 

l The net contents. This stotement 
must be expreascd In terms of 

DICE..... 1919 

Conlume" read labell. 

weight, measure, or n u mer I cal 
count, as generally understood by 
the consumer. The statement of 
weight must be In terms 01 the 
avoirdupois pound and ounce. A 
statement of liquid measure must 
be In terms of the U.S, gallon or 
Its subdivisions In quarts. pints, 
and fluid ounces. The statement 
must be In terms of the largest unit 
of measure, such as "1 pound" not 
"16 ounces", and "1 pint" not "16 
fluid ounces". Common abbrevia
tions may be used. 

3. The common, legal name of the 
food. This Is the usual name by 
which the consumer knows the 
food. If the product Is one of sev· 
eral Ingredients, the common name 
of each Ingredient must be shown, 
and the Ingredients are to be listed 
In the order of their predominance 
in the food. 

4. Foods Intended for special dietary 
purposes must bear certain addi
tional Information concerning their 
vitamin, mineral, and other dietary 
properties. 

5. Foods must bear labeling stating 
the presence of any artificial fla
voring, artificial coloring, or chemi
cal preservatlvel If any are used. 

6. Imitations must be labeled as such. 
The werd "imitation" should be 
placed immediately preceding the 
name of the food Imitated. 

uct fails to meet the standard. It 
must bear a statement of sub
standard fill of contnlner. 

9, If the package carries any state
ment In a foreign lnnguage. then 
all the legally required Information 
must also be Given In the foreign 
language, RS well as in English. (AU 
Imported articles are required to be 
marked with the English name of 
the country of origin.) 

This Is the gist of what the Food, 
Drug and Cosmetic Act specifies must 
be 0 11 the package. It places no re· 
slrlcthms on the Incluslun of other con· 
sumer Information as long as the In· 
formatlol. Is truthful and not mislead· 
lng, and that It doesn't Interfere with 
the placement of the mandatory Infor
motion. Any brand name may be used 
providing It Isn't deceptive (such as the 
name "Yellow King" for white sweet 
corn), and If it hasn' t already been 
appropriated by someone else. The law 
requires only the minimum amount of 
InformatIon necessary for the guidance 
and protection of the consumer. 

Thl.! qL'?stion occasionally ',. :· ~S , 
must c\'cry nl.!w package design be 
checked and approved by the Food and 
Drull Administration? The law docs 
not authorlxe the Administration to ap
prove foods, drugs or cosmetics, or 
their lobeling. However, this body Is 
al ..... ays wlllin.: to offer comment on 
propost'd labels and packages, or to 
answer Inquiries as to the applicable 
requirements of the law. Inquiries may 
be addressed to the Food and Drug 
Administration, U. S. Department of 
Health, Education, and Welfare, Wash· 
Ington 25, D.C. 

The responsibility of the package or 
the label to the consumer doesn't end 
with the Information that aided her in 
making her buying decision. It still has 
thl.! assi Gnment to ensure the most sat
Isfactory use of the product by provid
Ing precise instructions for preparing 
and serving. In addition, it can offer 
practical sugGestions In the form of 
casy-to-make recipes for additional 
uses of the product. Today's home· 
maker welcnmes any Information that 
enables her to fi crvc old familiar foods 
In new and Interesting ways. 

Mandatory or promotional (or both), 

7, J[ a standard of qunllty has been 
established for a specific product, 
and the product foils to meet the 
standard, It must bear 0 statement 
01 substandard quality. 

the Information carried on an ever· 
Incrcuslng number of pac k age s Is 
stl!adlly becoming more descriptive, 
more cnllghtl.!nlng, more useful to the 
consumer. And Mrs. Consumer 15 be
l'omlng more ond more aware that her 
best guide to buy Inc Is the Information 
thot is put on the package. 

a. II a standard of fl11 of contnlner 
nos beell estnbllshcd, and tlle prod· 

.". 
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TOOLS FOR TESTING MACARONI PROCESSING 
by C. W. B,abender, C. W. Ba .... nd., Inllru_nh, Inc. 

Rheolo,y Is the science deatln. with 
the flow of matter. In the macaroni In· 
dustry it is related to tests on macaroni 
dough In all stagel 85 well alan the 
raw material. 

The most Impreulve demonstration 
of Ideal macaroni Itructure II a micro
tome cut throulh an amber durum ker· 
nel, previously exposed to high prel
lure In a suitable mold. Before It was 
compressed the moisture content wu 
brought up to 25% to simulate the 
water content of a macaroni doulh at 
the extruder part of a prest. In III 
simplest concept, macaroni manufac
turing consists of the followlnl steps: 

1. The miller In producln. aemollna, 
takes the wheat endosperm apart 
and tries to obtain uniform ,ran
uala. 
The mUler may start out with a 
moisture content of wheat of 119.0, 
wet his wheat to put it In proper 
grindlna: condition.. to &lY, 16% 
and then lose 2% In the mill to 
tum out a flnlahed semol;ra prod
uct with about 14%. 

2. In the macaroni manufacturlnl 
process. the semolina II wetted 
again up to a moisture content of 
say 25-26%, then extruded under 
high pressure and conlequently 
dried out to the orilinal or lower 
than the orl,lnal water content of 
the wheat received. by the mmer. 

Thus. macaroni manufaclurlnl teeh
nology In Its most simple concept la 
nothing else than re-shaplnl the struc
ture of the wheat kernel endosperm. 
The different steps Involved In mUllnl 
wheal Into lemollna In wetting, mlxlnl 
Bnd compressinc the relulttnl dOUlh 
Into macaroni, involves Iteps which 
forccobly lead Into a deterioration at 
structure and cooklnl propertlcs which 
connol be avoided but which can be 
kept to a minimum if we apply our 
knowledge at every single atep of the 
process. 

In Dough Mum; 
Let'a look at the flnt step of maca

roni praceD!nl - the doulh maklnl. 
The flnt decision to be made Is the 

quantity of water to be added to .emo· 
IIna In order to get the desired dOUlh 
consistency. Thla alwaYl' mUit be cal
culatcd on the bosla of comlJteney at 
the extruder dies. Too much water 
added, the Iluing propertlel of the 
doulh would be excellent, but mech· 
anlcal strength would be too low and 
too much dryinl would be neceuary. 

IB 

Semolina produced from the best qual
Ities of lound amber durum wheat take 
on water quickly and once the proteina 
are swollen by thla water. the comb
teney st8y. atable for a coRllderable 
period. Thla 11 not .0 if aemolinas are 
produced from lower &radel of amber 
durum wheat or even from hard win
ter or hard Iprlnl wheat. Doughl 
made up from this type of raw material 
will either tlacken or stiffen durlnl a 
considerable period and therefore it 11 
difficult to maintain the desired con
Iiltency or atiffness of doulh at the 
extruder die which In turn telults In a 
too 10ft, or a product with undellrable 
texture and streaks. Thll phenomenon 
was already known in the old times 
belore the Invention 01 the continuous 
preu. Skilled macaroni makel'l would 
time their batchet In auch a way that 
the fll'lt and the lut part of the batch 
would It III be within the tolerance In 
which IwelUnl chanles of the proteins 
took place. 

The old procell conslJlInl of three 
Iteps, the pre·blender, the Il'amola, 
and the preas In itaelf lave a skilled 
macaroni maker many ways and meana 
to control dOUlh can slit e n c y, and 
thereby choice In tlmlnl of batches in 
aeeordance with their .welUn. charac
terlstici. 

Another important factor In dOUlh 
maklnl 11 the unUorm dlltributlon of 
water over the lurface of aU JemoUnas, 
be they coarse, medium or fine. Old 
tlmen have objected for many yean 
a,alnst the conUnuoUi preas and main
tained that it would not permit luch 
excellent quality u the old time batch 

proceu could produce. If water , ,mel 
Into contact with temolinll, and ,f too 
many and too bll lump. are fU I med. 
the result lJ a doulh which will turn 
out atreaky products. 

Thll lJ because the waler content in 
a macaroni doulh Is about half as !;reat 
as the water content of a baker'. dough. 
Once lome parLl of the .emollna! are 
wetted, they will not .Ive water off 
eaally any more to unwetted or under· 
welted partlclet. No matter how much 
mlxln. you put into a dou.h mw 
which hal been un-uniformly wetted, 
it II dlUlcult to tum out a uniform 
douah. ThUl, the IO-called hydration of 
dOUlh I.J the mOlt Important .tep to 
obtain uniform flnlJhed product.. U 
particle .ue of lemoUna vary over. 
wide ranle, unlfonn h y d rat ion 01 
doulh lJ dlffleult. 

A mcdlum fine .emolin. with a mini· 
mum of finet produce. the best most 
uniformly hydrated. dou.h. One at the 
greatest Improvements after the Inven· 
tlon of the continuous press was the 
pre.welter. It had been found that the 
water'lemollna·blendlnl can v e y or' 
ahead of the extruder head werc In· 
auiflclent and had to put In too much 
mechanical abuse on the non·homogen· 
eous doulh In order to try and dis· 
trlb\Jte water uniformly all OVCI the 
lurlace. 

One of the oldest device. fOi this 
pUrpoie II an Italian invention (l ( a 
machine which wlll .pray on the valer 
in .uch a way that lump format t n of 
the semolina cannot take platt!. hert 
are many luch devices In use n t lor 
many years they were home·bui Ind 
kept lecret. Today they are In r ler.1 
use all over Europe, but are Ir :ittle 
use In this country. 

Some proceuors run the pre· ' :Ul'CI 
lemollna tbroulh a tunnel conta: n,' 
conveyor band on which the s\ !lin, 
proceu taket place without mlxi I and 
where, therefore, oxidation and JS In 
color I.J mlnlmlted. The most Iml ~tant 
rule In doulh maklna la to car: the 
water Incorporatinl and Iwellln(' ,It'OC' 
ell out at a mlnlmum of mlxlr: · and 
meehanleal abuse and avoid (' 1tatl 
with air as mueh as poulble. ThIs 
Iwelllni Ume would be such thaI once 
the material has entered the km :Idln, 
and compreasina Iyatem of the press. 
no further Iwelllni taket placc. The 
funcUon of the kneadin. and compreslj· 
inl part of a conUnuoUi preP shoul 
be Itrictly limited to alulnl the prop
erly wetted particles lnto an hOlflO" 

'(HI MAc.uONl JOUaN'u 

----....-........ 

(en. us mau. There is a tremendous 
kno ·how available In macar'Onl dou.h 
mal t\I. but very little or nothln. haa 
beel published. Some thirty yean a,o, 
wht: European dictators b e a& n to 
mal: their countrle. aelt-aufficient, 
the) toreed their macaroni Industry to 
prot . .Ice merchandile from even auch 
whel ts Uke European sort wheat. The 
qUIIlty turned out In the bellnnln, 
wu Inferior beyond description. Over 
the yeara, howeVt:r, tremendous ex· 
perlence was aecumulated and today it 
II ponlble to make as 100d qualities of 
msearonl from 10rt wheatJ as from am
ber durum except, of course, for color. 

The main chanles which have made 
th1J possible are uniform. medium par
ticle lite of raw material and elevated. 
",ater temperature. One of the world'. 
three lf1!atest macaroni plants pro
dum its top notch quality from Ion 
wheat and Its cheap quality from am
ber durum. The Idea II that the top 
qualities contain elll and therefore 
let their color wUhout any dUficulUeI, 
wbe.reu the cheap qualities do not con
tain eiP. but ItUl need color. 

Farlzlograph M.uunm.DlI 

The propertl~1 which we have dis
allied so far can be meuured with the 
Farlnop-aph. The Farlnolraph was 
originally desllned for the mmlnl and 
bikini Industry for the purpole of 
ev.luatinl bread doulhl. It 11 basically 
a rerordinl doulh mixer. The Farino· 
tnlph permltJ determlnlnl of the fol
lowlnl characteriitici valuable to a 
macaroni teehnololtat: 
1. Water absorption nee est a r y to 

reach a certain deslanated com Is· 
leney. 

Z. :;welllni time or 1mblblna time of 
\ Ie water to reach thla conslatency. 

3. well1n. slabl1Jty, which 11 the be
IVlor of the douah after tne pro
In has absorbed all the water. 

\\ prefer to tett lemollna with 
.bc. . double the water absorption we 
use n macaroni maklnl because the 
cloc I II more pliable and the ab.orp
tior neuurement 11 more accurate. By 

dlvldlnc through a factor inherent to 
every shop. the actual water absorp
tion for a given preu and a liven prod
uel Is obtained. 

wel,hlnl about 150 ,rams Is stretched 
untn It breaks. Durinl the stretchln, 
procedure, the force n e c e s a a r y to 
Itretch the doulh 8J well 8J the amount 
to which It can be stretched before It 
breaks, are Indicated and registered on 
a ~hart paper. Thus, the extensillraph 
lives us Information on the behavior 
of macaroni after It has arrived at Ita 
final ahape, which means after the die 
or the press. 

Douaha mode from granular hard 
wheat flour take a rather scvere mix
Ina in order to let optimal awelllng 
and this sometimes produces Inferior 
quality of products. especially with reo 
lard to texture and appearance. 

The most Important step to correct 
this I, proper adjultment of water ad
dition In order to obtain optimal swell· 
Inl. If optimal swellinl Is achieved and 
the tlmine between the blendlnl and 
mlxlnl and the extruding process are 
properly chosen, It Is stili possible to 
produce acceptable merchandise of un· 
desirable qualities of raw material. The 
usual fault II that too little water lJ 
added and that the doulh maker lJ 
millead by the Initial appearance of 
the Incomplete dOUlh which then will 
awell more and turn out a too high 
consistency which produces Inferior 
texture and color at the extruder. 

Th. Amyloglaph 

A macaroni processor who stud lei In
coming raw material can loon learn 
the aweUlnl behavior of the different 
producta. He may blend different semo
linas to , :: t B uniform behavior In the 
press and he also may pre.detennlne 
the exact amount of water necenary 
to arrive at the desired conilitency at 
the extruder die. 

The third area in which rheological 
telting can help the macaroni maker 
Is connected with cooking properties. 

The farinograph measures the dy
namic properties of a doulh from the 
time the semolina and water are 
brought Into contael until the time the 
dough is ready - or even overworked -
for the purpose of detennlnlnl stabll
Ily. 

Ex1.lUlglaph M.uwem,DtI 

The lactors water absorption, de
veloplnl time, awellinl behavior and 

. atabillty which the farlnograph mea
sures, are pertinent to doulh makln •. 
If we could 85!ume that raw R1aterlal 
11 constant from Ihlpment to ahlp
ment, we could rely on the farlnoll'aph 
entirely and would not need any other 
menaurement except lor cooklnl prop
ertlel. Since raw material, however, 
chanlea and since there are many poa
albllltiell to compentate for thOle 
chanles by blendlnl as well u proper 
lelection, It Is necessary to apply an
other type of measurement which we 
w1l1 call atatic meuurement and which 
11 carried out by the extenslgraph. The 
extensllraph la comparable with a ten· 
IUe Itrenath tester as used In the 
metallur,lcal Industry for the testlna 
of steel and other metals. In the exten
.Iaraph, a amall cyllnder of dou,h 

While all structural properties which 
determine shope ItabllIty and control 

Contlnu.cl on page 38 

Seml·au1omatlc MolatuH T .... r 

19 



Durum Meeting 

E.Umal.d U •• g. 1151·80 
Mill Grind '1/1/59 to 9/1/60 (14 Mo.) 
Seed 
Cereal and Feed 
Residue In Country Storage 

Coatlnu.d from ,..,. I R. McRae, Commander Lata~ .iII. 
Ina Company: Lester S. Swan In, 
Harry Deaver and Norton W. Rial, 
King Mid.s Flour Mills: Louis I !toe 
and Clint Zinter. F. H. Peavey & { 'm. 
pany: Howard Lampman, D um 
Wheat In.lilute. 

Estimated Error In Government Fleures 

26,000,000 
2.300,000 
2,500,000 
2,000,000 
3,000,000 

35,800,000 

Lloyd E. Skinner, Skinner MfG. :;0,: 
James T. WilIlama, Jr., John Llml.,lth, 
Otto Koenl, and Howard Johnson, 
The Creamette Company; Maurie,; L. 
Ryan and Tony Balile. Ameri c an 
Beauty Macaroni Co" St. Paul: Walter 
F. VUlaume, Jr. and Gene VUloume, 
Minnesota Macaroni Co.; C, L, Sibbold, 
Cate11l Durum InstJtutej James J. Win· 
ston and Robert M. Green, NMMA: 

The deficit of 6,454.000 bushels will 
have to be secured from government 
owned stocks which were estimated at 
11,200,000 on July 1. This would leave 
a carryover of 4,746,000 on Septern& 
ber I, 1960, provIding no durum I. ex
ported. Commodity Credit Corporation 
sales since July 1. 1959 have totaled 
1.452.374 bushels. Durum recelpll since 
August I, 1959 In the Minneapolis mar
ket have been 6,968,000 bushell. 

There ls a question as to the quan
tity and quality of government owned 
stocks. The trade is dubious about the 
amount the lovemment states they 
have. They are even mort! skeptical of 
the quality that It might be. Thll 
should be clarified 83 soon as possible. 

Robert Green of the National Maca
roni Manufacturers Association dis
tributed statistical tables on macaroni 
CQnsumption as well as durum supply 
and distribution figures and observed 
that the consumption Increase In 1958 
WIl5 more than 10% over 1957. Cur
rently the mUlgrind for the first 41 
weeks of 1959 Is running almost pre
cisely with that of a year ago. The 
Hoskins macaroni productlun index 
shows the increase of 1%. Contribu
tions to the National Macaroni Institute 
are up 2,8%, Buslnesa prospects for the 
rlnal quarter of 1959 appear good, 10 
there might be an Incrc85e of 2 to 3% 
for the entire year of 1959, 

2.000.000 Au" KHd.d 
On thil basis and on the ataUsties 

submitted by the millers, It lJ appar
ent that some 2,000,000 acres planted to 
durum are needed in 1960, 

lt was decided that efforts should 
be made to hold a meeting of durum 
Interests in Great FaUs, Montana to 
discuss the matter with Montana duo 
rum growers, millers, and particularly 
Congressman Leroy Anderson, in order 
to eliminate any differences of opin
ion, 10 that legislation can be pursued 
successfullY. After this 11 done, aU ele
ments of the industry wiU be urged to 
contact their representatives and the 
Department of Agriculture for passage 
of iealslation that will make planting 
of 2,000,000 acrea In 1960 posalble. 

DeleKates attendina the meeting 
were as follows: from North Dakota, 
R. C. Crockett and Tom Ridley, Lana
don; Ole J . Sundeen and Jacob Gerill. 
Lakota: Harold R. Holslrand and Alvin 
H. Kenner. Leeds: and Rlcbard K. 
Saunders, Doyon. 
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Deficit -0,454,000 

William Lohman, Lee Merry, Royce 
Ramlland and E, V. Hetherington, 
General Mms: P. R. Fossen. North 
Dakota MI11 & Elevator; A. L. De
Puquale, Robert Bruning and Morris 
Ainsworth. International Millin,; Ray 
Wentz:el. Doughboy Industries, Inc,; 
Gtne Kuhn and Jess Cook, Amber 
Milling Division: CUff W. Kull and A. 

In 

Rae H. Harril, North Dakota Experl. 
ment Station, Far,o: Gena Hayden, 
Rust Prevention Auoclatlon j Charles 
M. HOlkIns, Glenn G. Hoskins Co. 

Brltllh MHlmg. Charles Hoskins, American Industrial conaultant, addreued the 
technical and managerial conference sponsored by the Chelaea Flour MUll and 
R. H. Clarke, Ltd., In conjunction with the Brltllh Macaroni Industry, Ltd, The 
mccUn, wu held at the Kensington Palace Hotel on September 22. Some' .ght 
macaroni manufacturen lent 65 dele,ates, 

Dr. Charles Hummel .poke on developments and trendl toward complete . 110-

matlon, while Robert Ernst of Buhler Brothers and Mr. D. I. Toranto of Brai Inti 
commented on technological developments. 

HOlkins commented on marketing opportunities in the reataurant flelc reo 
search their organllation la doing on additives for macaroni products: and A ~ri· 
can packa,ln, methods, Mr. A. H. Elliott of John Haddon & Company, Lt, re
ported on a market research survey made l .. t sprinl in Enlland. Twenty pI enl 
of the consumer. contacted knew what puta was. Nlnety-. lx percent knew out 
macaronI. Forty-three percent had eaten macaroni at least once In the la. Jix 
months, whUe flfty.seven percent had eaten spa,hettl, tlfty-three percent no 'Ies, 

Canned spaahettlls ealen cold on toast sa a snack or hora d'oeuvres, Mal onl 
lJ frequently used In pudding much as rice is used In the United States. 'ore 
macaroni producu are eaten in homes with children. and It lJ • home cons op· 
tlon Item rather than on the b11l of fare of reataurants, Be.t consumen are ' lose 
who have traveled abroad and young people who like the connotation and ;50-

clation of macaroni products with sunny Italy. 
Primary problelTUl, accordlna: to the lurvey, center around the idea that : 1me 

eonsumers have that macaroni Is starchy, has no tood value, lJ dlfrtcult to prl',lare 
and eat, and has a slippery or sUmy texture. The conclusion wu that the ma,rket 
wu definitely under-d.eveloped with lcod posalbUities of expanalon. 

The ellht Enllllh flnna have banded tolether to ralae a $30,000 promotiun.i 
lund and retain the Lealie Frewin or,anlutlon, Ltd, to publlci&e macaroni prod· 
ucU .• In addition to editorial plaeements, development of blckaround. nUlrUlo~ 
data. recipes and photoa:raph.J. they bave prepared a cinema pictorial and a film 
on the manufacturln, process of macaronI. 

THI MAc.uONl JOV!">N'u' 

There is something special 

about Macaroni products made from 

~1/1iJaa. 
Let" have "aomethlnR' apocial" is the phrale that II heard more and more 

often Crom New York to L, A. Let'a have a different kind of' meal-but with loll or appetite and 
health appeal. Let'. havo B meal thal antlAfie8 all the f'amily all the time. 

Everyone knows that mocaroni product. are economieal-but do they 
know that thoy can be "aomethlng apeeial" diahes too, 

Tbey meet all the fequiremenll or biB·f'amily budgetl to the mOil eltactinR' tute of' the R'ourmet. 

To oblaln that "lOmolhlnglpeclai" In your producll UI8 the finell-uN Kin, Mldo8. 

PRODUCTS 

Ml NN EAPOLIS~ MINNESOTA 

Dtcnt ... 1959 

---------. 
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CHEF BOY-AR·tiEE CUTS COSTS WITH AIR 

The new automalic bulk flour un· 
loading storace and transfer system at 
Chef Boy-Ar-Dec, Milton. Pennsyh'anla 
has resulted in faster handling, lower 
operuting costs, simplificd maintenance 
of rigid qualily control standards, im
proved hl.lUsekeeplng and sanitation. In 
addition, It has rclic;ved approximately 
10,000 square fect uf floor area for other 
manufactu ring or slorage operations. 
Increased economics ha\'e been realized 
due to frc#ht savings, elimination of 
spillage or bag breakage, reduction In 
labor Cllsts and product cost reduction. 

These advanlages arc in addition to 
the standard savinGS of 12 cents per 
bac which lIutomatically applies when 
~'ou shift from baG to bulk purchaslna: 
of flour. 

The Sprout-Waldron automatic and 
flexible unloading and transfer system 
for the pneumatic handling of flour at 
Chef Boy-AT-Dec is designed to cOn\'ey 
Irom four railroad car locations to 
either of two storage structures at rates 
approximating 20 tons pcI' hour and 
belter. The flour can then be taken 
from either of Ihe storage struclures to 
respe('II\'C In plant ute bins. Operations 
lire entirely automatic and the Hour 
.empt'ruture Is controlled throughout. 

The Chcl Bo~'-Ar-Dee pneumatic sys
tem is dlvidcd into Ihree separate sec
tions: an unloadinG system. a transfer 
syl'lem and an emergency syslem. 

r 
r , 
'. 

Unloading flour pneumaUcally 1.1 20 Ion. per hour. 
Sproul-Waldron PorlaUow take. flour from All1Illde car 
and Iranden 11 to .Iorage .truclure. or directly 10 In· 
plant u .. bin •• 

The Unloading Sy.tem 
The Sprout-Waldron Pneu-Flo or 

positive pressure s)'stem Is used to un
load the flour from Alrslide cars to 
either of t ..... o 17 Inch diameter 50 foot 

hiGh storaGe structures. The UI JUC 

Sprout-Waldron Portaflow, a pOI ' ole 
pneumatic unlonder consisting 0 1 .\'0 

blow-through air-locks located In ' H.'S 

Is the control unit in this syslem .. j, 
tloned under the Atrslide car, th.· r
taflow provides a dustless, leak 'Il l 
unloading mechanism capable I" .n' 
loading the 50 ton Alrsllde car I .p
proximately 2-1/2 hOUTS. The only ,n
ual aspects of tMs system nrc tht' ' ;1' 

tlon of the Porlanow unit bt'nNII he 
car and Iht' connection of Ihe I leT 
flexible piping. 

The pipinG Is arranGed so tht· U! 
can be unioadt'd into the storage ks 
or can by-pass the storace tanks II bi.' 

pneumatically loaded directly In ' .n
plant usc bins. There Is also an de 
bac dump hopper which COh\'e ~ j!, 
rectly to the Inplnnt usc bins. Thi. ·r
mlts supplementing the bulk floUl 'm 
the storage tanks or from the ra i' II. 
with special baCCl'tl Ingredients. A . )!:

ternal pipinG Is carefully Insulal , III 
help keep flour at proper tempera1 cs. 

Trander Sy,'em 

Thes. heel exchengers thermostatically control th, tem
pereture of th. air In the trender .yll.m" k"pinll' th. 
flour at be.1 bl.ndlng I,mperatur'" 

The pneumatic transfer system! Ie
signed to convey the flour 600 II' ;00 
fect from receiving stotlons 10 in]l Jnl 
usc bins at an approximate rate of 6.000 
pounds per hour. This system operates 
automatically upon demand from lhe 

II Till! MACARONI JOUR SAL 

_ ......... ...: 

InpllnlltaHonary bag dump_ It permits addilion ollma11 
qulnliUeI of Ingredl,nU Ie flour in Ilorogl tank., 

Ciose-u p view 01 pneumallc conveying lines showing In
sulaled piping and ,Ighl gauge., 

'Jse hins, ond incorpurates l'QuiplIll'nl 
lot pa.-heating 11ll' ('unn'~'lnll uir. TIll'r
m~l ~.l k ronlruls ilfl' used 10 see to it 
thai the flOUT 01 Ihe disdmrlle puinl is 
a!\\";JYs at a sati l>fal'lory bl(!IldinG tem
perature. As II prute(·t :on IIGilinst pus
!ib!{' failure of thl' mcl'Iwllil-ul unluadl'r 
:n Ihl' storace tllnks, the Inll\sfe r sys
tem I~ d('~igned III honk up wilh thl.! 
eml' :~cncy s)'stem with Ihe slime IIllto
mal :' ,n and h'lI\pcl'lllure l'ontrul ft'lI
tUIl WIll'1l houkt'd directly 10 the Air-

De~" ':1n for Decision 

try ,,, 
Fu .,. 

,,, 
!II 

' b 

man in till' poultry induslry 
10 dt'ciUe what tu do will j.!l'l 0 

ncw approal'll at the 19110 FIIl'1 
IJ,: Cunferelll'l' to ttl' held In KlIn
. I~· February 12-14 , 
, ien fol' Dl'l'jsioll" i!l the theme 
j whkh Ihe IIl ~ tituIl' uf Amcri
" .. \try Industries is build inA Its 
!ustry meeting. 
.!ram l'mpha~is will be switched 
:'l'lJdul'litln p ... ,bk'ms Iu t'lUlsidera
,f Il l'Obll'lIls in markl·ti",,:, miln
III I\hd legislatiun. 
Campllt'II, cxhibit mUIlII!:er, SilYS 

.ts 01 the )!.IliO t'onh'rl'!ll'C will bc 
m wmprl'ill'llsi\'e Ihan Ihl'y hun' 
C\ hccn. Eqllipnll'lll trnd sup ply 
Ill" . lIl'e bel'um!n!: int'l'l'uslnllly l'un-
. C! IIf induslry lIl'cds, Ut'l'urding 1\1 

~h ·ampbell . 

slid!! {':rrs instl'ad of the SIOrlIGl' bin~, 
till' ("ar lIlu ~ 1 n'fI\ain un tucation ulilil 
It i,; "mptit'd ur until thl' unlll:ldl'r is 
n 'p;rirtd. 

In{'urpuTah'd in Iht' I ran~fcr sysh'lI\ 
lire IWII III:al l·",dlanAl'!'s des il:lwd 10 
llrinA 1111' nuu!' II) the ~ ;rti s fact ury 
blendinA h 'lIll11'raIUl'e bcfon' it is dis
l'harl!l'd III 11ll' inpl:lIlt USl' bin~ . As 
puinll'd uut ttl'fun', thi ~ telllpl'ralul'e 
cuntrul is l·unthll'h·d while I'LJII\'I'yiIlA 
by pn'-heatll\~ IIf tile rUllwyinc air. 

Otlll'r ~pon~"rs uf the J unior Cunh'r
l'!Il'C arl' IlIl' Ctll'lll'ralive Exll'Il~I "1l 
St' r\'it'c: Off\l'l' of Edut'aliull - \'.,t·ali"ll 
Acr ll'u lllll'l' I\l'am'h ; :lnd Ihe Nutlll llilt 
Cllnlllutll',' I'll Buys and Girls Cluu 
\\'ork, hw. 

Appointment 
The \\'ll\'al FhlUr Inslilutl' ha~ "II-

1\uunl't'(1 till' aplxlinlmt'nt uf Miss M III'
I!"I Ctllll'land as Fllud Edltur. Shl' hl'ads 
tht. \\'FI l'tl it"rml pruj!r:un Wllh adtli· 
IllInal I'cs plIll ~ ibllllles fill' Ilutril iun :1Ilt! 
edm'alh'll 111:Ih·rml:;. 

She Juilwd till' Instllull' in mid
Odl ,bl'l'. SIII'l' l'I'tlIll!: Bulh Ill-hnkl', wh" 
rl.t'cnlly l'l'sl!:lll'd til !:It with Farm 
JmlrlHll maj.!al inc. 

~lrss ClIlll'land's pl'Ufl~ss ional skills 
rndudl' I'l·dpe dl'\'dllpllwnl und PI'U
dm'liun: pl'odut'l te~ tln!:: qllillliity "cd
pt. dt'\'e!"PIll?II!; devl'lupllll'nt III IIU

Il'IliulI l.dm·llliull p!'u~nlms lIlId l'xhillil 
plillllllng ami prest'nlalions . 

The Emergency System 
Tilt' 1 ' l1ll'l' l:I ' I \I'~' ~y~h' lII is tlt·s il!llt'd 

10 unl"all dlu·I·II,· fr"m ,\il'slllll' "ars In 
all\' " f tht' 1I1111:',nl u ~,· lHns With lilt' 
~ ;o;lI" auluma ll<' " llt'ratll'n amI lI 'mpl'l'a, 
1m',. \'Ionll'"IIl\l'tlwd~ built Inlll Ihe rl'A
ulal' :,y~h· lII . SII"uhi it bl'I'''llIl' Ill'eeS
~ al'\' I" !'l'I'(''''I' nllUI' in bal! ~. 11)1'1'1' is a 
plIl:l abll' t\llubh' ttug dUllIp IrUJlJl l· r 
whit'll ,'an lll' 1l1l ~ III11nl'd u\'l'!' the 
Spruul'\\"ildl'"n 1"'l'lafl,,\\' aud I, ... ;rled 
udJul'l'nl 10 Ilw I'arll'uad b"", c·ar."; 

p:tn~' SIll' l:rl!'r \\'"I'\Ii',1 f" .. Ihl' Dairy 
C"Ulll'll in I,, \\' ;I illlli alh·;olll ... d frulll 
111I'1't. III ~ '·I'\· l· Willi Ih,' NillI"II:!1 !lalry 
CUIIIII'Li AI NUC l'1 ... \\'lI S ~Iall' Pl'''
~nHII t'I,,,rdLlHlIIII' ami tah'l' h",d Jlutt
IL,·ISI. 

Brokerage Appointments 

(iulcll' lI Gram \\1111'011'''1\1 l''' l lIpall~' 
h ilS malk' Ilubln' th, ' ;'PP"l lI tll lt' lIl II I 

Oil" \\'dll'l' & A~~'li'mh'~, In" )11111111 
\', ' 1'11" 11 , ~,.\\, Yllrk, allli S" ; '\'l' ~' - FI"r
~ hl'llIl Cumpany. Chll'iI~", tIl n'pIl'l'enl 
tllt'lr 1 !I ·O)t lllt'l ~ . 

----
Puerto Rican Plant 

1'1'I11l'1' MiI\'a r"nl II · p"rll · dl~· I ~ l· ... I"Il-
1r~hlllJ,: II Ilrandl planl III I'w ·rt" Hil'II 
I" prudllt'l· m:II 'al'lIlIl ;lIId ,,111\'1 ' pr"t!, 
IIl'ls umh:I' II II' b lalul's "U P I' rat I II n 
1'"ut~lraIJ" d"\'e l"!Jlno'llt pn,!.!ralll 

Canned Sauce 

I .kinG ttl Ihe future of Ihl' IlUh!!l
Irv he Institute Is 1I!:"in eu_sponsoring 
Ihl' Junior rad Finding CUnft·l'l'lJ(·e. 
Vo. I: people from the Futurl' FurmCTs 
of :l lll l'rica, the Future Honll'lIlllkers of 
Aml'rrea, and thc 4-11 Clubs wilt sel' 
..... h;,1 bie opporlunilil" lire puultry in
dU~lry uffe rs thusc p~'ul1le who 11111k~' 
th ... rlcht dl'Cisilm:1 tud;I\' , The Junlurs 
.....i1\ haw their uwn Ilr~gr:un and alsu 
ath:nd sumc of the general sessiuns. 

IIt.1' l'dunltll'll uill'kllround im'ludes 
a 11,\ dl'!:l'el' in Oil·h·tit's fn ,m Mralll i 
Unln.rslly al Oxlurd: all MS dellrt'e in 
Nutrilioll 1 ... ,11\ tllwa Stall' Univl'l's lt)' 
and J"urnalr~ 1Il Irallllllg at NUl'thwl'sl
l'rll Ullln'r::;i ty. 

)lr,,~ C" Ill'I:.nd fUrllll'rl), ser\'l'd us 
n'~"mTIl ;1 ~sislUnt in nulritiun ;tIld tl'S! 
kltl'lll'll with the Quakl'r Dais Cum-

Natr"nal 1II1I'''I\lI('t:''1I IIf II l'illmed 
~ IHln' \\' 1111 III e II I h a II s ha .~ Il""n 
launl'll l'd hy HUlI"1lI F\)"d~ TIll' IIt·\\· 
~:au"e I ~ lilt' 1:lllhlh III IIIl' flnu's 1111" .. f 
pn'pan'd saUl·I'S. 'rile 1;1':" 4 IIllI)l'e ,':111 
rt"l:uls ("I' ;1~1tI1 -15 l·ellis. 
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FOR YOU 

ADVANCED TECHNOLOGICAL IMPROVEMENl S 
Save Space - Increase Production 

Improve Quality 

* NEW 

**NEW 

NEW 

POSITIVE SCREW 
FORCE FEEDER 

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

3 STICK 1500 POUND 
LONG GOODS SPREADER 

increases production while occupying the same .pace a. 
a 2.tick 1000 pound .preader. 

1500 POUND PRESSES 
AND DRYERS LINES 

now in operation in a number of macaroni·noodl. plants, 
they occupy .lightly mar •• pace than 1000 pound lin ••• 

Thes. pr ..... and drye .. 

are now giving ... cellent 

result. In th ... plant •• 

* Pa'en' 'ending 

** Patent.d 

MACHINERY CORP. 
156 Sixth Street 

Brooklyn IS. New York 

MODEL BAFS - 1500 POllnd bn, Cood. COII,IIIIIOIU Spruill, 

~HORT CUT MACARONI PRESSES 
Madel ssep - 1500 pounds capacity per hour 

Model cSCP - 1000 pOl.lnd. capacity pcr hour 

Model SAC' _ 600 pound, capacity per hour 

Model LACP - 300 poundt capacity p&. ; :,our 

lONG MACARONI SPREADER PRESSES 
Model BAFS _ '500 pounds capacity per hour 

Model OAFS _ '000 pounds capacity per hour 

Model SAFS _ 600 pounds capacity per hour 

COMBINATION PRESSES 
Short Cut - Sheet former 

Shorl Cut - Spreader 

Thrc!. Way Combination 

* 
Q JALITY - -

CONTINUOUS 
PRESSES 

Model BSCP 

A controlled dough at soft at desired to enhance texture and 

appearance. 

PI (ODUCTION 
Pasiti't'e .cre .... feed .... ithout any possibility of webbing makes 

_ for po.iti't'e tere.... deli't'ery for production beyond rated 

C\lNTROLS 
SJ\NITARY 

PLANT 

-
-

-
-

capacities. 

So fine _ to positi't'e that prenes run Inderinltely without 

adjustments. 

Easy to clean and to remo't'e attracti't'e birdseyed stainless 
steel housing mounted on rugged structurol steel frame. 

155· 167 SeuII,h Slr.d A"'~" 
156-1156 SI.th StllCt ~~ 

B'Gokl," 15, Hl w York ~ 

--_............................... MACHINERY CORP. ........... 
2\ 
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Fleur Takes a Fishy-Back Ride 

SwlnClnl abaard ship for a "fllhy·back" ride b: thll demountable truck trailer 
flUed with 100 pound .ac'" of Kina Mid .. Special Flour. The trailer is belna 
lowered to the deck of a .peelally-equlpped crain vessel at Duluth. Minnesota, 
for .hlpment to lower Great Lake. portl. This new form of water transportation 
returns packaged flour shipment. to the Lakes for the tint time since 1942, Bnd 
doel It in 8 novel way. Trailers are carried to the port of destination. HUle cranes 
lift the trailers to waiting truckl for area delivery. The new method does away 
with handllnl problema of "hold" shipments and offen Kin, Midas' customers 
apef!dler service. 

New Transparenl Packago 
After successful test markeUnl in .e

lected key areas, V. La Rosa & 80M. 
Inc. it Introducing a new transparent 
package tor La Rosa EI' Noodles In 
all of III market areas. 

The new package 11 deslgntd .0 that 
the clear plastic (11m locka In the n avor 
of the tgg noodle. at the same tlme 
permUting full view of the product In· 
.Ide. 

''The advantage to the retailer is 
faater Ihelt movement bee au. e of 
smaller sized units and the eye-catch
Ing and colorful quality of the new 
package," says Peter La Rosa, com
pany president. "The consumer geta In
creased freshness of noodles .Ince the 
.maller pack can be used up at one 
• Ittlng." 

The new plntlc-packed ell noodle. 
will be Bvallable in both 8 and 12 oz. 
• Ize., e&.ch of which are packed twelve 
to a cue. For those who require larger 
servlngl, the reiUlar 1 lb. package of 
La ROID Egg Noodlea will still be avail· 
able, 

V. La Rosa & Sons, Inc. is backlng 
the Introduction of Its new cellophane 
package with TV and radio lpoll in 
local areas. 

The company, which distributes ln 
New Enr:land, New York, the mid· 
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Atlantic • tat e I, the mid-West, and 
Florida. II the producer of America', 
larlest selUng brand of macaroni, egg 
noodlel. and Ipaghettl. 

Jingle Conllll 
V. La Rosa & Sons hu launr _od I 

naUonal jingle contest for younl ten, 
ollerln. • top award of a "bac yard 
drive-in movie." Contestants w ; be 
vyln, for a Ferrari sparta car, IC(; " 'd to 
children's size, a moving picture carn
era and projector, 10 carloon and \ravel 
fUms, and a popcorn machine tOI thlt 
final toueh of aulhentleUy. 

Other awardA In e Iud 0 spact'-mln 
helmets and doUs. In addition, there 
wJ1l be awards of still-photogtllphy 
sets ,iven to the top wlnnen in the 
individual La Rosa market areu. 

The "Win Your Own Family Drive
In Movie" contesl is beln, backed with 
commerlcals on children's TV pro
Itams In the company'l major markets. 
Polnt-of.purehlle po. t e r I and shelf 
talken will alao be provided. 

To enter the contesL, chlldren have 
to till In the lilt word of a three-line 
Jingle and .end It alon, with the red 
rose trademark from any La ROSI 
packaae, to their local TV stations. 

Saclal 0101 
Enter the "social diet" as the latest 

way to tose weight wIthout foregolnl 
the pleasure of dining with friends or 
even Informing them that you Ire cut· 
tlng down the calories. 

Dr. Milton Plotz of the State Unlver· 
slty of New York Medical Center de
scribed the procedure in the Journsl 
ot the AmerIcan Medical Auoclntlon. 
The technique, he said, haa been If! sted 
on 100 successive patients and resulted 
In a lOll ot "about 1,400 calories a day." 

Here is how It works: 
I. Not more thnn one Ilice 01 ' ,resd 

at any meal. 
2. At breakfllt., one IUce of to .. ;t or 

cereal, but not both. 
3. No ,rAviea. 
4. Portions of all aervinp to I . re

duced about one-quarter. wllh n aec
onds. 

5. Deuerll to be limited to on~ por· 
tlon of fresh fruit, one ounce of r :tSf. 
or a small sUce of anael food Cll ~. 

Dr. Plou laid variety can be Iven 
to the lean meaL, ,reen veletabl (are 
prescribed for dinner by adding mall 
portions of rice, no 0 die I, cl ~ked 
wheaL, or spaghetti, a small bak' I po • 
tato, or portlons of peas or Uma l '.!anJ. 

On thil routine, almo.t every ,:cW· 
mined penon will lose wel,hL, hl .;ald . 
Teats of the proct.'dure have show n Ih,t 
in many Instances the person's IfI" nds. 
and lometimes his family, din not 
know he W8J on a diet, Dr. Piott: Slid. 

The dieter at flnt may need \hI! help 
of a dru" to be given by a physician. 
to luppress his appetite. However, 
when the new eatln, habits are well 
established, the medicine freQuentl1 
can be omitted, Dr. PIau Aid. 

Till MACAJ.ONI JOV""'.u. 

SALES UPtlESENTATIVES 

Ea.t lon" IOIEIT MAil & SON, INC. 
154 NASSAU STREET, NEW YORK 38, N. Y. 

WOrth 2·7636 

.. 

We.t lone: ASEECO. INC. 

P. O. BOX B62, 

lOS ANGELES 2B, CAlifORNIA 

LONG GOODS AUTOMATIC LINE supplied 10 CATELLI FOOD PRODUCTS LTD. MONTREAL CANADA 

L' DVAN mo.t Imporla"t long good. plants 
locat.d throughout the 1vorld 

A8ASCAL TOLUCA MIXICO 

UNITID MACAIONI JOHANNESBURC SOUTH AUICA 

L4 WILANUA 1_.,,, MARACAIIO VIMIlUILA 

BUCK MINCEN G .... ANT 

CRill CIUSEN GI ....... NY 

WlleMANN . MIYER HOY A WeHr G ..... NT 

ZITOPIOMET SENTA TUG05UVIA 

' .A.F. MAISIILLE 'UNCI 

LA FLOl DIL DIA .ARCELONA ... ,. 
ASTION ADDIS AIlIA I"fHIFWIA 

AIR THlSSALONIKI ...... 

Completely tronsparent wall. 
Automatic return of sticks In dosed cir
cuit. 
Synchronized sticks unloader with cuf
tlng machine. 
Output over 900 Ibs. per hour. 

0.11...... NlCO &. MAllO 
OIPlCINI IPICIALlUAT1 

.. ... te .. IN. I U."AMlI Pia ,oUTUlCI 

CALLlllIA YINETA. ,ADOYA· ITALY 

------_.-. 



ALL ABOUT EGGS 

A Qu •• tion Of Color Many people In the industry are ad-
vocating the carotene method of anal· 

In purchasing egga for the elg noodle YIII which overcomes all the dlsad
and baklna: indu.'! tries, yolk color i. vantage. of NEPA. Here carotene is 
orten a vital factor. Some of the 1m- extracted and mea I u red agaln.t a 
portant facts presented by Hennlnssen known standard carotene solution by 
Headlines follow. lIaht 8"alY811. The carotene method la 

High-color In elill Is directly pro. approved by the American Association 
portlona) to the amount of carotene of Ollleial Agricultural Chemlats. 
present In feed. Natural feeds such as The demand for high-color II In
alfalfa and yellow com contain more creaaina:. The need for hlgh·color yolka 
carotene than moat prepared feeds and I. Increulng because of areater con
therdore result In darker yolks. sumptlon of e'l noodles and pound 

The quantity of hlsh-color eg,. 11 cake. 
limited because the peak seuon for Shell color varies from white to deep 
production of high-color ell' 11 short, brown and I. by the breed 

from about April 1 to June 155 ;W~h~.~n:~~~;:~ th. 
hen. are fed on erasJ and otl l>~r n 

feed.. Durlna: Uth~.:P~;;:;'J~~ year, the use of p 
producl! much 
Most .,oodle 
NEPA 4 yolk 
limited qu"olllll"l§l 
NEPA 3 
tlonal EiJ 
color from 

There is 

When 
not chlnge. 

there Is no m;,:'":::~~!t~~:;~ color between egg 
nol liquid egg. 

There I. a difference in 
formly between liquid eggs and 
solid!. Egg lollds provide a higher 
gree of uniformity since anyone run 
con be completely controlled for color. 
In the case of liquid eggs, color can 
vory even during a Bingle day's run 
as dlHerent batches are frozen. 

Color II measured by the widely ac
cepted NEPA .cale which Is currently 
In use. In this system, color is ex
tracted with acetone and meuured by 
means of tight Iransmisslon compared 
with a known .tandard. The NEPA 
scale has several dlsadvantaaes: the 
.tatistieal variation Is high, result.s are 
not easily reproducible between lab
oratories, and analysll cannot be per
formed on the flnilhed product. 
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Ing part 
For thl. rea.on, breaken seek to 

break and dry a maximum number of 
ellS when yields are highest. Other 
reasons arc that peak yield perlodJ cor· 
respond with the periods of greatest 
quantity of .hell egg. laid and great
est quantity of high quality eggs pro
duced. 

Yield drops durine summer and fall 
u Ihe market .tarll receiving smaller 
pullet eBBS and a higher percentage of 
hard-te-separale ega', Hol weather 
condilions also lake 8 toll with a higher 
per«nlaae of ellS found to be inedible. 

In order 10 insure a uniform hlah
Itandard quality In esC solids pro-

duccd throu,hout the year, H(" nln, . 
sen's quality con t r 0 I lupervi on is 
augmented d uri n g the low yield 
month •. An efllclent gradlns Opt ,'allon 
results In the removal of all poor qual. 
Ity eag. and an alert egg breakk g op
eration re.ults in the dlscardlnll of a 
larger percentage of eli' after break· 
Ing. Durin, thl. period the breaklna 
operation becomes . lower to assure 
proper separation and . electlvlty and 
labor costs become hlaher. This selec
tivity Is another factor limiting tht 
amount of liquid eli available for dry. 
ing by Henningsen durlna the low 
yield months, thus maintaining b1lh 
quality. 

with 
1958. 

Liquid egg frozen during Sep !mber 
totaled l~ ,~OO,OOO pound. __ up I ptr· 
cent from September last ye : snd 
more than twice the 1953·57 : :eralt 
for the month. Frozen ell sto. " de
creased 13 million pound. durlt : Sep
tember, compared with a decl' JSt 01 
11 million pound. in Septemb. r Igsa 
and the 1953-51 averale decrcBS" 0121 
million pounds. ----
Ca.h Egg Marko' 

Current receipt. of shell eggs in tht 
Chicago market declined in early AU' 
gust to a ranae of 22 to 23 cenU. FJ'OlII 

ConllauK on psg. " . 

THE MACAJONI JOUIIII,l1. 

FAMOUS 

'" 010,1011' 'Ylllbol 01 Ih, 
loy, 01 (hlldhood • • • Ih, 
IIIoele 01 IlIIoelnolloll •• • 
Ih' 111'1.1,,'1 of th' IIlIhown 
• SOlllo Clou. I 

lhl. lolly old ,II hOI b,,11 
Ih' 'Ylllbol 01 Ch"II III 01 
001,1'1 10' 111011'1 decodu. 
lh, 110 111 ' Santo Clout W01 
d" IVld 1"111 Solnl Nichol". 
Ih, potloll .01111 oJ dlltd,, 11 
01 a"lI'IolI origin. Dulch 
ntl l" . IInl 1IIIIoduud hllII 
III Nlw YOlk. Th, 'lOll 
W01 u l.bfoled oril inolly 
all O,ulllb" 6, olld II tl l1l 
obll"'ld III lOlli' pollt 01 
0"11'1011'1 all Ihol day. 

.~, I" Ih' UIIII,d Sial .. , 

.,.~nl Dnd old '01,,1'1 
await Ih' ~hll IfOIII Sall io 
Clo~. ,n ChrllhllOl. II It 
an nclllno ttadil ion. filII 
01 IIIY111c1llll, tY1p'n" and 
MIIIIIIIIIIII at dllollli . 

NO. 3 IN 
A SERIES 

OF FAMOUS 
SYMBOLS 

• The,.'" no my.tlry, ther.'. no ,u'pln.e, when you 
1 depend on North Dokoto Durum Whlat for your 
~'acaronl product •. 

Dakota farmlr, 'akl pride In ral.lng 85% of 
world', ' durum whlat. Thl North Dakota) Mill 

EI,v~ior tak .. prldl In milling the b .. , of ,hi. 
wheat , Into semolina , and Ourum Flour for you" 

As we turn thl pag •• Into another u': , t year, make 
IL a mar. prosperous year by .. l.ctlng the Semolina 
and Durum ·flour. that will makl your product. the 
fln.st on the morlcet. 

GrowlI Ollrl mlll.rI (II 'h ho,t 0' ,h world'. gru'." rlurullt aru 

NORTH DAKO~ND ~L.VATOR 
'''''''w.,on.w.. ~ ar..u, ..... ".,.DdtU 

DICIM ... 1959 
29 
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DEMACO 

>~--~--= ~-' --

~. 

The ultimate test of ony outomatic spreoder takes place in actual 

production. 

Our actuol experience with outomatic spreaders dates bock to 

1941. This experience includes the design and building of over 

100 spreaders. 

Come ond see the new DEMACO 1500 lb. - 4 Stick Automatic 

Spreader in actual operation. Come and get the facts-as only 

DEMACO gives you these features. 

1. EXPERIENCE -

2. QUALITY BUILT,.,.'" 

3. RUGGED CONSTRUCTION ' '" 
./ 

4. SMOOTH OPERATION" / 

5. SLOW EXTRUSION OVER 4 STICKS'" / 

6. SPEEDS PRODUCTION'" / 

7. CUTS OPERATING COST'" / 

8. SPACE REQUIREMENT EQUAL TO '" 
1,000 LB. PRESS 

offo" you tho 
complete automatic 
IIno 

} 
long Good. 
continuous 

Oryen 
• long Good. 

Flnl.h Room. • 

~rHE ULTIMATE TEST is 
ACTUAL PR.ODUCTION I 

• Short Cut 
Presses • 

I 
r;) 

! t . ,. 

. : , 

l ' 

o. FRANCISCI MACHINE CORPORATION 
4S.~ MIT.oroLiTAN A"INUI, IlOOICLYH n, H. ,(, 

IV",,,,,, 6., .. 0 

Sheet Formers 
for Noodlo. • 

Noodle Cullers 
Conveyors 
Macaroni Cutters 

----- -. 
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Macaroni Product. 
Conllnued from page & 

addition to their own conlributlon to 
the menu, they arc carriers lor nutri
ents pro\'idcd by other (ouds. Because 
they absorb fla\'ors readilY, thl'Y nrc 
excellent foundation food lor meuts, 
seahlOd, cheese, eggs, fowl, \'cgctables, 
und e\'en fruit, 

Macaroni products fit well into nny 
norlllni diet from childhood tu old nse. 
BecnllSc thc~' are digested lit a modcr
nte ruther than /I fast rate, they supply 
quick enercy and, a t the same tlme, 
,;i\'e the kind of satisfuction whkh pre
\'ents return of hunger too soon alter 
a meal . 

Children need large amounts of such 
food, for they rcquirl' en erg y lor 
growth as well as for \,igorous acU\'it~', 
Since they like macaroni. it often can 
be made Ihe . lfrier lor loods which 
they arc reluclant to cal whl'n sen'ed 
nlone, 

WaYI to U.e Macaroni 
~Iacaroni producls fit well into an)' 

part of the menu from soup to dessert 
anri combine easily with many foods, 

A Templing Noodle Call.rI 

Take soups, for exam pIc. Most any 
soup is bettf'r with the addilion of egG 
noodles in fine strips or in lancy shapes 
such as alphabets, stars, or seeds. Cun
somme, ,"egetable soup, and buuillon 
arl' just u few lhat are imprm'ed by 
thl' addltlun of egG nood les. Besidt's ab
surblnG and sprcadlng out other fla vors 
pre~l' nt, the egg noodles ndd texture 
inlerest to clear soups and nutrit i\'e 
\'alue to all soups, 

There's no limit to the number of 
main dish cumbinations which can be 
IIchit'vcd cconomiclllly nnd easily with 
any of till' macawnl products. For 
baked cusseroll!s or top-of-the-stove 
dishes, they may be combined with 
eggs, fi sh, fowl, \'egelnbles, menl, or 
",heese, ~Iacaronl products enable left
overs to be brought to the tnble D sec
und time with an entirely new look. 

Dressed with butter and perhaps a 

Spagh.ut and M.atbalil 

few additions like poppyseeds, nuls, or 
tomalo SBUCC, macuronl products atc a 
welcome change {rom potatoes. Cun, 
sider egc nood les with poppyscecls as 
an accompaniment for veal chops, spa' 
ghelll with lomato sauce for pork 
chops, or macaroni with butter and 
finely minCl'd parsley with fi sh 

Macaroni gh'es heartiness to • ,lold! 
and blcnds fia\'ol J readily. Any" thr 
salad vegetables. meat, IIsh, 101,1.'1 \:\:5, 
and {rult may be uscd with m li r ORi 

lor salad combinations. These lad; 
have an unwiJtln& quality whkh , ke~ 
them pcrfeet picnic food, 

Many puddinc and custard ' IJlfS 

call for cgg noodles, porticularl~ 10St 

of Hungarian orillin, Egg noodl art 
used more often lor desserts thlll thet 
macaroni products, perhaps I IU!r 
they already contain 5.5 per l ' t ' I$~ 
solids. 

These tested recipes of the N 1031 
Macaroni Institute illustrate s. , of 
the popular uses of macaroni, sp wtu 
or egC noodles. 

SpagheUI and Meal BIII1 
(Makes 4 to 6 servlngsl 

I lb. ground chuck beef 
I cup buttered salt brcad crU! 
I tablespoon choppcd onion 
Salt Pepper 
3 quarts bolllnil wBter 
8 oz, spaghetU 
2 garlic clo\'el:, mlnccd 
2 lablespoons buttcr or mari:tl1 ' (' 
I 12-1/2 con tomatocs, strained 
I O-oz. can tomato postc 
1 beef bouillon cube 
I bay leaf 
I tablespoon chopped parsley 

TilE MACARONI JOl'RNAL. 

i 101: beef, bullered bread crumbs, 
CIlio' . 1/2 teaspoon salt, and a dash of 
PfPI together well, Shape meat into 
1% 11 18 !J,,\Is, Saute in buttcr or mar
pdl With garlic until browned, Re· 
m O\' , irom pan, Add strained tomatoes, 
\Om:. 1 pa~te. bouillon cubc, boy leaf, 
Panl ,', and 1 teaspoon snit to drip
pin J! In pan. Simmer 50 to 00 minutes, 
Rem' I'e ba)' leaf. Add meat balls and 
heat horoughly, Add 1 tablespoon salt 
til bd ling water. Grnduall)' odd spa· 
&hell l so that water continue! to boll, 
Cook uncovered, stirring occasionally 
Until tendcr; drain. Dot with butter or 
tpargarine, if desired. Place spaghetti 
CIl icrvlng plate and top with meat 
balls and S!L UCCo 

I E99 Noodl. Fruit-Nut Pudding 
(Make,l 6 to 8 servlngsl 

t tablespoon SIIIt 
,qull rts bol\inl ~ water 
i oun~s egc noodles 
t fggS 
11% cup suuar 
1/8 teaspoon nulmcg 
1 quart milk 
1 t'tlp seedless raisins 
1/2 cup chopped nuts 

1 Add salt to rapidl)' boiling wo ler. 
OradutlUy add egc noodks SII that 
watlof continues 10 boil . Cook uncov
ered . hUrrlnc occaslunall), until tendl.'r. 
Drain . Beat eggs slightly; add sugar 
and nutmeg ; blend well, Stir In milk, 
ra isins und nuts. Add egG noodlcs nnd 
mix 'huroughl)'. Pour Into greased "'liS' 

struh (2 quart), Bakl! in hot wllflor 
bath In moderately hoi oven (375·) 
I hi .' and 15 minutes. Let cool tn 
I'Oon ·cmpernture. Servc, 

).1 /: 

I q" 
I ", 
I It'; 
1111 ' 
I " 
I " 

AI: 

'" lli" 
ron·; 
ltI lc~ 

Itrd, .... , 
Orad 
"'d , 
m~111 

IorNI 
Itn°l'. 

liffy Macaroni and Chee •• 
(Makl's .. st'n'lnGsl 

'aspoons sa lt 
j bolline WOller 
bow macaroni 
.. "n dr)' mustard 
ipoon pepper 
nilk 
uccssed Amcricun cheese sliccd 

\ teaspoons solt to rapidly boll
cr, Gradually add macaroni Sll 
,ter continues to boil, Cook un
I. stirrinG occasiona lly, un t II 
ai is tl'ndcr, Druin. Place mus
cppcr and remalnin~ 1/2 tea
,alt in top uf double boiler. 
,11), !)Iend In milk, Add cheese 
,k 0\ er hot wutcr until cheest' is 
Add cooked macaroni nnd mix 

r wcll. Heat thoroughly nnd 

SUctess Story 
On~ uf the biegest succe$S litorles in 

tbf 5111\ comparali\'ely recenl hlslor)' 
crop rcsearch is thc broccoli 

1959 

Macaroni and Ch .... with bacon garnllh 

talc. While Ihe datc of introduction Clf 
this now hiGhly popui:lr \'cgclable Inlo 
the United Stutes Is nul known, until 
the lD20's it wa.s Grown only in bu",k
yurd~, larGely by Itulian immigrants. 
Ho\\'c\'t'r, ~umctime durine the rOllrinll 
tWl'ntles it made its appcarance at 
fn'sh fruit nnd vegetable markets, 11 
was not, howe\'er, until the fm'len fuod 
b\l sim's~ was well undcr wa)' that Ihe 
al'realle [lnd hCIl\'y mt'rcimndislng or 
brlll'l'uli got well sta rt t'tl. Tllday it is 
third highest IIf Ihe frOll'n \'egetubleJl, 
l'xl'luding pntOlto products ... a striking 
l'xnmple uf till' SUl'l'(,SS possible with 
Sl'me attention tt) Ihe dl"'l'lopnll'nt of 
m'w fin II spl'Cifie urcul crop uses. 

The IId\'t'nt of lurgl' ~rn le frou'n 
foods hns hud an impn'~J' i\'l' lind lonl:
rangt' crfed tlpon IlIl' ullril'u lturall'rnn
omy of the l'uuntry, brineinll ttl thl! 
\ilbll'S uf all nut iunai gruups the strungc 
:Ifld l'xotk foods uf otill'l' l'ullures :lnd 
Innds. The natiun-widl' plJpulnri ly or 
ChhU'~e fouds, Italian ~ Ill'c:ialtlell , Mexl
l'un dishes, e ll.' ., has \t>d to &reatl)' In
('n'used lI('n'aGe in nl'\\' \'('gl'tllble t'rtJps 

uddin& buth to the growth Ilf till' 
fond Indu~lr.\' und ~hl! H'dUction tlf lund 
Ili\'en In the crowing uf nuw surplus 
l·WpS. 

Merry Macaroni 
Guod fuod, IIltractively ser\'ed, Is 

one of the memorable parts uf Ihe 
Holiday Sl'ason. Extra busy homemak. 
ers dl'pcnd on skilll'tl fuod producers 
uulsldl' the home for many of thdr fes
U\'l' fruit cakes, pit'S, smokl'<l turkel' 

lind uther glamurous delicacies. Olhers 
like to express their own culinary ac· 
eumplishml'nts und turn out l!luboratl! 
fouds thl'msel\'es. 

A must dl'pendabh.' helper during 
thi s time of the year will be the maca
rtlnl fafllil y of fuuds, For there nrc 
muny fIIl'uls ttl plan and prepare dur· 
ing Ih ls busy tinll'. Quick, ellsy·lu-mix 
CusH'1'ule dishes and platter suppers arc 
often cuunted on for family or for com
pany pre,Christmas Ii u p pel's. Such 
fvuds us strips of scarlet pim\t'nto, 
tufts uf crisp parsley and sliced stUHl'll 
olh'l's udd u gay festi\'e tuuch to thest· 
dishes. 

And Ihis mlll'awni trio goes to work 
fur pllsl-Huliduy meals, too, The holi
day bird appellrs happily in a steaming 
~pllllhetti l'assl'wic, II platler of turkey 
.. 111 kin&: un l'risp nUlldlcs or a hl'arty 
II1l1c .. rolll salnd sl'rvcd with soup and 
~andwil'he5 . 

Place For Pas. ina 
Tl'en IIge dIets full short of recom

mcnded stumlurds, a food industry re
port shows. Hulf uf lhe tecn lI&e girls 
dll'ekcd In Clllifurnia received inadl!
quate u1nounls tlf prutein nnd iron, 
ubuut 20 perl't'nt of boys sur\,eyed in 
New Humpshire lacked t'alc:ium and 
thiumlne. Inadequute breukfasts are a 
kt'y l'IIUse, 

-----
Sage SaVing 

Wherl' law cnds, tyrann)' begins. 
- William Pitt. 
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Tak. a tip from Ronco Food. of Memphis, T.nn.1 Th.y've found that ..... n th. 
malt 'Clga' fl •• h·and·blood ,ol •• Inon (on', alway. b. on hand 10 promote th.1r 
macaroni and noodl. product • ••• bul 0 Mifp,i", pod:og. (anI Thol. 1111,11' 
hated h,r' or. only two of th. Rance. "family" of packag •• dulgn.d 10 "op 
and .,11 bu.), .hopPin. Brllllonll., pr.dtlon.prlnltd by Ml1prlnt' •• "pur,need 
croftllnln. thl" 11I1,,,d on hr •• I,libl. lnvJtotion to buy - 01 lonlil 01 thar", a 
cu.lomlt In .Ighll 

Wan' over holf a " nwry of potkaglnll •• perl'M' pI",. th' wld .. 1 vorl,ty of 
pockaglng mot.rlal. and prlnlln" prou .... ovaUable anywh.r.? CoIl yau, 
M1IPflnl rftOn - fl,.11 
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THAT MAKES SALESI 

~~:f.',!'~':i:~:"""'''~ .•••. u.l. hi. 0" 
THe MACARONI JOUINAl 

COMMANDER ~ 
LARABEE ~ 

DEQ."u 1959 

" ";.1 
" 

Um.m-m good! Sure improves the disJlosition 

when the inner mnn is well filled with 

those yummy mncnroni products mnde from 

Commnnder Lumbcc's Comet No. 1 Semolina. 

From tots to teens . . . the dllrum taste is tops.' 

,., 

-::z::::>~ :z::;/tjO~ 
A DIVISION O f A.CHlt·DANIElS·MIDLAND' MINNlAPOLIS 
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Testing ToolI 
ContlnuN from ,.g. II 

appearance of finished goods are r_on· 
neeled with the behavior of proteins 
<,Iuten) the cooking propertlu are 
based on the characteristics of the 
.larch component in semoHna. The be· 
havlor of starch during gelatinization 
during the procesl of cooking cannot 
be determined at room temperature. It 
II necessary to run the products to be 
tested, whether they are .emollna or 
iround up mBearonl, at the .ame tern· 
peratures which are used In cookln,. 
The instrument created for this pur
pose, is the amy)oifaph. The amylo
iraph I. a record Ina viscosimeter with 
one very peculiar feature: It can be 
operated at B constant temperature, 
which I, possible with any viscosl· 
meter, but It can allo be operated at a 
Ih!Ady Increasing temperature of, say, 
1-1/ ,. C. per minute. Thus. the cookln, 
cycle 11 under strict c\ .. d rol and faster 
or .Iower heating durln~ "ookin, can
net occur. 

The . tarch quality In the rli '.\' mate~ 

rial is by for the dominating foetor 
which detennlnes cooking properties, 
but it Is nut the only factor. With the 
Introduction 0' vacuum preues, It was 
found that cOCI!dnl time sometimes was 
IncreB.ied three to four minutes. This II 
probably because In vacuum pren lng 
the density arrived at Is very hllh and 
therefore it takes lonler for the cooklnl 
water to penetrate and gelatinize the 
starch properly. The time can be pro
longed In such a way that enz»'1natlc 
activity may produce a .light .lImyl
nelS. Therefore, macaroni manufactur
ers have been forced to change the wall 
thlckneu of their product. after the 
Introduction of the vacuum press. 

Some macaroni processors also use 
the extenligraph for telting the mech
anical .trength at finished lon, load. 
either before or alter cooking. 

Moisture Testing 
The determination of molliure In 

raw material, be It .emollna or egg 
powder, II Important not only from an 
economical point of view, but alia a. 
a factor golnl into the calculation of 
water to be added In production. Even 
the Ilmplest formula for determlnln, 
water content has to take into con.id
eration the mollture content of the raw 
material. Furthermore ,important I. the 
determination of the mollture content 
after the product leaves the die for a 
chcck~back on the ratio of the dry and 
liquid components of the dough. Final
ly, but most Important 11 the l uper
vision of the loss of mollture durinl 
drying which enables the macaroni 
maker to Jet up and then keep con
stant a rigid .chedule of mollture ex
traction, &0 important for proper qual
Ity. 

36 

CommWH ,. .. tlap. The National Macaroni IllItltute 
Committee met recently to colllider plalll for 1960. The 
map at the background Indicates the theme: "Macaroni 
Salute. the Filty~States." Standlnl, left to right, are 
Lloyd E. Skinner, Peter J . Viviano, C. W. Wolfe, Vincent 
F. LaRaia, Emanuele Ronzonl, Jr., Theodore R. Sills. 
Seated, Chairman Fred Mueller and Horace P. Gioia. 

In a modern macaroni plant moisture 
tesUnl is aOIl,:,i on day and night con~ 
t1nuou.ly. It has been found cumber
some and too time consumlna to rely 
on a laboratory and usually the equlp~ 
mcnt hal to be used rlaht in the plant. 
Equipment must be rugged, .Imple, 
and be able to carry out dozens of 
moisture tesll In a short time. Well
proven for thll purpose is a ten dlsh 
type Moisture Tt'lter Introduced for the 
last 30 yean all over the world. Be
tween 1 and 10 .amples can be in~ 
.erted at the .ame time. The standard 
drylna time is 1 hour at 130' C. for all 
producll from raw material to the fin
I. hed macaronI. A rapid method of 20 
minute. can be used for .emoUna alone, 
but not for other produclI. The accura
cy is very hlah, bethr than ::t:2%. Many 
proceu ofl, however, use an Increased 
temperature ot 140' C. and thereby re~ 
duce the time to 3~ minutes with not 
more than 1/10 of 1 % 1051 of accuracy. 

Most producll up to 19% moisture 
content can be tested without arlndlna. 
They arc cut In 3/8" pieces and then 
Inserted Into the tell dish. 

Merchandise durin, dryina which 
has already formed a hard surface has 
to be around up. We found that a mill 
built on the so-caUed Wiley principle 
doe. an excellent job on any type of 
macaroni In any .tate. It w11l arlnd It 
up to a fineness of fine semolina and it 
can allO be used to lI"ind up flobhed 

products either for moisture tel tins Ot 
for tCiting In the amylograph. 

The macaroni makers have nlway. 
complained that the time for tcstinl 
moisture during dryln, Is too l('Inl to 
make proper use of the results ob
tained. Some lime ala I desl~ ll ed I 
mollture tester which permlll to detet· 
mine moisture In any type 01 plast ic 
material, bealnnlng with a doug! e\'en 
If only half mixed or producll ,' Jminl 
from the dies or any stalu of U. dry· 
In, proce51 in 6 to 7 minutes. 

It workl as follow.: A .ampl . a. $ 
Irarns of the product to be te .eel is 
laid between two round Iheets .t tU· 
ter paper and then prClllcd UI Jer I 

Uttle Carver pre .. with a pres Ire of 
about 5 tons. This will Impregn iC the 
two filter papers with dough t ' IlIIt 
the two papers are thinner af 'r the 
dough is In than they were bef, ·c thr 
douah W81 In.crted. The .heet t! IS ob
tained and con.lstina of the tw, fl1l!r 
papers with the dough Imprcgn.,lcd III 
between is luspended on an 'ptlc,1 
.cale the dill of which II callbr .. tcd In 
mollture dlreclly. From both ~ \ d (!l 01 

the sheet infrared heat II .hot against 
the filter paper'. In the bealnninG, the 
two Infrared bulbs of 1500 wailS .rt 
only two Inches from the filter pIpers 
and a lillIe motor will then retuct the 
two bulbs In order to avoid scorch~ 
at the paper and the dOUlh which WI 

occur if only a little residue of w.trr 
II left In the douah. 

THB MACAlONI JOUINA" 

-

The 8tudarcll Commltt .. m .. ting Ihll fall authorll" 
la ... Ugulofti to Impro.. r ... arch 'acUllIn on dunam 
at the North Dakota Arrlcullural College. Director 01 
R ... arch Jamn J. Winston 11 collating background ma
t.rlal on macuonl rneuch. Pl'nenl .. Ihe meeling were 
the followingl S .. IK. from leU to righi, Paul Ver
mrlen. Chall'man Roter DiPuca. Jamn WlnIlon. Btanel
lag, Peler J. VI .. llUlo, Vlncenl F. LaROia. Horae. P. Gioia. 
Lloyd Eo Sldnaer. 

Unfortunately, this machine could 
not go into manufacturin, be c au. e 
when It WII ready, the Itron, Infrared 
bulbs we needed were no Ionler being 
made, Since then we have not been 
Ible to find uniform Infrared lource. 
whlch will do the trick. Recently, how~ 
rver, a new Infrared device has come 
Inlo production and we are trylna to 
Wt· It do the job. If we .ucceed, we 
will ( ·~rtalnly have the best and futeat 
tqU11 'nent for mollture tealln, on wet 
prod, d . In the macaroni Industry. 

Ca.1 Egg Mar~.t 
CoD11nuad bom page 21 

thtre they made a Iradual Blcent to 
Inm ;e almost 4 cenll to ranle 26 to 
t7 t'l 1I at the end of October. 

Frt en whole ellS ranged 21.5 to 
2U ('mb In August. They hit their 
low I I the lecond week of October at 
ZO (t :~ t.s and then rose to the original 
ht&lnnlng AUlu.t level by the end at 
<ktobi! r. 
Fro~en elg whites, still a drua on 

tbt nlarkel, hovered slilhtly above or 
btlow an 8 to 9 cent ranle. 
to Frozen ell yolkt of 45 percent aoUd. 
11\ No. 4 color were very ateady over a 
IlIrte month period ranglnl 52 to 53 
ttzllI and .trengthenlnl at October'. 
tIoIe to 53 to 56 cenll. No. 5 color wu 
quoted at 1 to 2 cenll p~m1um. 

Dried yolk IOUdJ were the only Item 

DICIJ •• u '·19S9 

in the schedule to drop in price. In the 
first week of AUBust they ranKed $1.10 
to $1.21 a pound and then declined 
steadily to month's end where they 
held at $1.04 to $1.14 for the next two 
months, ----
Soup Eating Habltl 

The National Menu Ccnsus reporll 
conden.cd .oups are used frequently 
81 a cooklna In,redlent. About one nf 
every six cans purchased is used for 
that purpose. In the case of cream at 
mushroom IOUP, every other can is 
used In cook!na. It'a true of one In 

' every three can. of cream of celery 
10UP, and roughly 25 percent at tomato 
and cream of chicken soup. 

When mushroom soup Is used as an 
Inzredient, these are the dlshe! that 
are made, in order of frequency: noodle 
dishes, macaroni dishes, ere a m e d 
dishes, seafood casseroles, meat cIIse
roles, gravy, baked scalloped dlshel, 
beef dishes, rice dishes, a p a g h e ttl 
dishes, poultry dishes, vegetable dishes, 
and forelln. 

Dishes using lomato 10UP as an in
gredient rank In the followln, order: 
Ipalhettl dishes, beef dishes, Mexican 
dishes, macaroni dishes, salad dressing, 
. tulled dlshes (such as baked chicken), 
noodle dishes, rice dishes, meat dishe., 
sauce., stews, sandwiches, and salaell. 

Tomato Palt. in Large Canl 
Tomato paste In 12-ounce cans Is 

being pecked by Hunt Foods, 24 to a 
case, for national distribution. Recipe 
booklet Is offered ;n Hunt's national 
tomato paste ads. The product report
edly Is the only tomato paste backed 
by national maGazine promotion. 

Winter Plantlngl In Mexico 
Seeding of experimental bread 

wheat, durum and oat breeding lines 
from Upper Midwest and Canadian 
experiment stations was completed In 
mid-October at Cludad Obregon, Mex~ 
Ico, Donald O. Fletcher, executive sec
retary, RUlt Prevention Aun., Mlnne
apolll , reports. 

These plantings are part of a con~ 
tlnuina winter Increase program spon
sored by the association to lpeed de
velopment of improved varieties. Win
ter plantings in Mexico make two 
crops possible each year as leed will 
be returned next .prinl to U. S. and 
Canadian plant scientists. During the 
last five winters more than 50,000 
wheat, oat and barley breeding lines 
have been grown In this Mexican in
crease program. 

Winter Increases have provided the 
plant scientists with an Important as
alst In their elforll to develop Im
proved varieties. Currently the exten
sive acrcage of Selkirk wheat grown 
In the Upper Midwest and Canada is 
vulnerable to stem rust attack. 

Winter Increased in Mexico coupled 
with te.ts of breedlna lines against 
dan,erous North American rust races 
In Puerio Rico are important steps In 
strenllhening rust control and crop 
Improvement prolrams. 

Ready-Shredded Ch .... 
Pizza c h e ese, ready-shredded and 

conveniently packaged tor .prlnk.lInl 
on Italian foods, is now beins: _ u
keted natione.lIy, by Armour and Com
pany under Its Miss Wisconlin brand. 

The cheese I. italian .tyle Mozzarella 
and Is packed In four-ounce transparent 
pouches containing an exact cupful for 
easy recipe manalement. A suggested 
retail price of 29 cents returns the re
tailer a 24 to 27 per cent margin. 

The airtight po u c h of laminated 
polyethylene and cellophane preserves 
freshness u n d e r refris:eration. The 
CIsy-openlng package permlll the 
cheese to be sprinkled freely on the 
pizza or other foods. The home grating 
or .hreddlng chore I, completely 
eliminated. On the reverse side of the 
package are servlnl .uggesUons and a 
recipe for quick pizza. 
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RETROSPECTIONS 
~ 

M. J. 

co Y,an Ago. 

• "The manufacturera of macaroni, 
noodlel and kindred productl have 
learned to regard the New Macaroni 
Journal as absolutely Indispensable to 
their business. There are many reasons 
for thll , chief of which I. that it haa 
since its first apperance held a position 
In the macaroni world absolutely unpp
proached by any other trade paper cov
erin, this growing Industry". Cover 
message. 
• The Minnesota legislature plans an 
experimental nour mill In MlnneapoUs. 
Capacity: about 100 barrels daily. 
• Durum prices loarlnl with quality 
below average. Millen were usln, 
durum for gluten to strengthen short 
. prlnK wheat supply. 
, Tomato paste. with Italian origin and 
American development. is promoted for 
use as a macaroni sauce. 
• Coal .trlke shuts down many New 
York factories. Shut down hurts busi
ness and will raise prices. 
• Fire destroyed the office., shipping 
and store rooms of the Atlantic Maca
roni Company In Long blond City, New 
York. 
• The Busalacchi Brothers Macaroni 
Company of Milwaukee reports an in
crease of $30,000 in Its capitalization. 

3D Y.an Ago 

• The Millis AdverHslng Company of 
Indianapolis wa. commissioned by the 
National Macaroni Manufacturen As
. oclatlon to auemble facu about the 
con.umption, .ale, distribution and pro
duction of macaroni producu to see if 
there Is lome way In which con.ump
tlon con be Increased In thi. country. 
• ThlrtY' elght radio stations broadcast 
the Betty Crocker Macaroni Story to 
mililani in the United States and Can
ada. 
• Joseph Fresch!. president of Mound 
City Macaroni Company In st. Loul., 
repeated his oft· presented plan for tin
anclng a national macaroni publicity 
campaign - a 5 or 10 cents tax on all 
raw materials sold to manufacturera. 
• Marlo Tanzi & Brothen of Boston 
announce their perfection of a die for 
fusllU. 
• The International Macaroni Manufac
turing Company, Inc. of Houston, Tex
as. announced plans fat a contemplated 
new plant. 
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20 Vean "Ago 

• With war railna In Europe, a Mcca
rani Journal editorial said, "Lel'a Hold 
Our Heads and Keep Our Balance," 
• A Ipeels) committee to study the 
prr,blem of alack·flll and dr.:ceptivc 
p,:kaaes was appointed by Association 
p:caldent Harry Diamond. Its chair
man, Joseph J. Cuneo of ConnellsvlUe 
Macaroni Company; Edward Z. Ver
mylen, A. Zer1!la'. Sons; J. C. Luch
rln.. Tharlneer Macaroni CompanYi 
Guy La Marce, Prince Macaroni Com
pany; C. W. Wolfe, Mep Macaroni 
Company: and B. R. Jacob., 
• The 1939 durum wheat crop was 
.lIghtly In excess of 33,144,000 bushell, 
report. the Alricultural MarkeUni Ser
vice. The averale yield was 10.7 bush· 
els per acre. 
• A new durum mill was erected at 
Middleport. New York • the Middle
port Durum Milia, J . A. Llnehardt, 
president. 
• The plant of the Krumm Macaroni 
Compan)' of Philadelphia was to be 
dismantll'Ci according to George B. 
Johnson, general manaier of the Key
stone Macaroni Company In Lebanon, 
purchasers of the Philadelphia plant. 

10 Yaln Ago 

• The 1949 Durum Show was a record 
breaker. Roy Rutlooge of Langdon, 
North Dakota, was crowned Durum 
Wheat Kin, and W8!l awarded the N. 
M.M.A. plaque 81 .weepltake winner. 
• The 1049 durum crop is estimated at 
38,996,000 bushel. by the Crop Report
Ing Board, U. S. Department of Agri
culture. 
• Egg. are 15 cents a dozen. 600,000,000 
eggl are belnl/: .tored In a limestone 
cave In the Hickory Creek area, near 
Atchinson, Kansas. 
• The Roma Macaroni Manufacturing 
Company plant in Ch1calu Will com· 
pletely II.-stroyed by fire ' according to 
Charl~ !='festo, monaier. 
• Nlcht' l8.11 J . Covagnaro, lecretary of 
the Conloll\'ated Machine Company of 
Brooklyn, l ctlred Au,ust 31 attOrdlnl 
to an announcement by Pre.ldent Con
rad Amblette and TrelUurer Joseph De
Franclsc!. 
• "Spaghetti, beloved In every modest 
ItaUan home, II the darUnK of the 
gourmcl today", lIya Marie Peters of 
the American Home Kitchen. 
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Credit 
The dies and maeatelnl lIIust ,tions 

In the Aseeco advertisement 0 1 Pst t! 
31 of the November tuue of thc .Isca
toni Joumal were made throu I tht! 
courte.y of the Gabriele Macaror, Com· 
pany of Los Angeles, CaUfornl" 

Saalon'. Greeting. 

from the StaH 01 

The Macaroni Journal 

THI MACA.ONI Jov.MAL 
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How Betty Crocker is helping you 
make more sales 

Betty Crocker encouragl'l homemaker! to serve epa
ghetti, macaroni and noodle main (Hahes of tell wilh scores 
of Intriguing·recipl'8 in all OV(! of her popular cookbooka. 
l'OPUlo.f cookbooks? Yes air 1 Nine million hOl1\cntukerB 
now usc them rt>gulnrly. 

General Milia senda apughclti, macaroni and noodle 
recipes Blld Jlhotogmph!l to newspaJler food edllol'll acrosa 
the country for usc In their columna. 

Betty Crocker creates spechal rt.ocipo book leta for pro
motion-minded manufacturer! to distribute to their cus
tomers. Ask lor lhe lIew, full color macaroni,spllghettl and 
noodle recipe booklet from your General Mill. UICSIllDllI: 

(Available in U.S.A. only - at leu than printer', coat.) 

A consultant to America's homemakers she provides 
advice and recipea (or macaroni product.. Lul year, 
through her Phone and Personalized Lelter Service alone, 
ahe helped 10,000 women prepare tal.tlcr meat.. 

Helping pave the way (or each call your sui., lIen 
make ill Amerlcu'. firatlady or rood, tile hl)Chly-rcsl" It'd 
lIetty Crocker or General Milt.. 

She shows your cuatomers how to use your mat' ,oni 
In ghunorous main dishes ror company-etyle entertai"mg. 
And she demonstrates how they can economlw ,l'I th 
noodle hot dishes. She teUs them how cuy Ilis to fh ,!CII' 

spaghetti meals, ho ..... dellcloua and nutrilioua mUl' l1 ronl 
product. are. And the ..... omen believe and bllU bl'I', lUSe 

Betty Crocker helps them in creating 11 varlely or lilac
aronl dilhes , •. dilhes that already have pro\'cn t il be 
popular wilh American ramilles. 

DURUM SALES 
Mlnn •• poll. 28, Mlnn •• ot. 

In terminal elevators are ample reserves of the 

finest Ourum wheats from the 1959 crop, selected 

from the best Ourum growing areas. 

Amber's Venezia No. 1 Semolina and Imperia 

Ourum Granular will be milled from these reserves, 

assuring you of uniform color, quality, and granula· 

tion throughout the 1960 crop year. 

AMBER MILLING DIVISION 
'arm." Union Oraln T.rmlnal ""oclatlon 

MlLU AI lUSH CI", MINNISOIA • GINIIAL OfflCIS, SI, PAUL 1, MINNISOIA 

lUlU" .. 1960 


