- THE ;
MACARONI
JOURNAL
Volume 41 |
No. 8
December, 1959




i gariis

a3 Lo it

i

)

ST B h A T T

acaroni
ournal - e,

Testing Tools

g el R

e A e

tavradt

DECEMBER, 1959

R T



As we approach the threshold of another year our thoughts
turn gratefully to those whosc courtesy, good will and
loyalty have helped make our progress possible. In this

spirit we extend to you the
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Tsin MAcARONI Jousist

More than forty durum growers,
durum millers, macaroni manufactur-
ers and their representatives met at
{he Grain Exchange October 27 to re-
view the durum situation and Industry
requirements.

Representatives of the Durum Grow-
ors Assoclation led off the discussion
with brief comments on the following
subjects:

Ole Sundeen, elevator manager at
Lakota, North Dakota, said that there
has been more inquiry for durum seed
in the outlylng areas than for quite
some time, He sees this as an Indica-
tion of increased planting in 1060 par-
tlcularly if spring weather s good, the
price differential of 30 cents between
durum and hard spring wheat holds,
and demu~d continues to be strong.

On “the grower's attitude", Harold
Hofstrand of Leeds, sald it Is tied up
with the overall wheat acreage and
allotment picture, Most growers prefer
the law of supply and demand to
legislation; but if there is legislation
the North Dakota grower wants a part
in writing it up. More was sald on this
tubject later.

Dick Saunders, secretary of the
Durum Growers Assoclation, reported
that the Assoclation has sponsored an
increase of two new varieties, LD-380
and 392, in Arizona this winter. 180
acres at an individual cost of $225 per
ure for irrigation and contracting,
should produce about 40 bushels to the
ure or 7,600 bushels in total. These
new virietles are attractive to growers
becaus- they have considerably shorter
straw han the present stop-gap vari-
eties t d primarlly for thelr resistance
1o 15-} rust, Earl Hetherington of Gen-
eral 1 .ls reported that these new
variet: © have good milling qualities.

On Legislation

Con :enting on the status of legis-
lation, 'ake Geritz of Lakota and Dick
Crock: : of Langdon observed that
North Dakota has lost 380,000 wheat
icres 1. the last few years because of
foverr.ient programs. They urge pas-
‘Blle of the House of Representatives
B!ll Nu. 5443, a companion to Senate

ill No. 1282 which has already passed.

essence, thls leglslation would
thorize the Secretary of Agriculture

Increase acreage allotments to grow-
3 who would plant their acreage

% lo durum when durum was In
P supply; percentages of increase

ould be determined by industry need.
o point of restricting the action
. e durum incentive blll to those

0 are willing to plant all of their
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DURUM MEETING

At the Durum Moeeting: Seated left to right are Howard Lampman, Chn:iva Hos-

Bt i ma

kins, Gene Hayden, Walter " illaume, Jr, Dick Crockett, Gene Villaume, Jim
Winston, Cam Sibbald, Dick Saunders, Tony DePasquale (obscuring Maurice
Ryan), Ole Sundeen (partially obscuring Lloyd Skinner), Tony Basile.

Standing: Bill Lohman, Les Swanson, Jake Geritz, Phil Fossen, Ray Wentzel,
Gene Kuhn, Lee Merty, Tom Ridley, Al Kenner, Harold Hofstrand.

screnge to durum is ohjected to by
Congressman Leroy Anderson of Mon-
tana. His contention is that an Incen-
tive bill should apply to all counties
that have the requisite 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-half acre out-
side his allotment with a limitation on
this outside incentive of 60 acres to a
grower,

North Dakota growers did not like
Anderson's hjll because it would bring
in marginal producers that would pos-
gibly produce too much and depress
prices, They contend by limiting the
increase to 100% growers of durum
you get speclalization that is desirable
from a quality standpoint as well as
quantity. Crockett observed that mem-
bers of the House Agricultural Com-
mittee would have to be sold on this
point of view.

Al Kenner, chairman of the Assocla-
tion's marketing committee, reported
that committee discussions have con-
firmed the grower's intention to supply
the Industry with its necessary require-
ments as to quantity and quality; that

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

On Promotion

Tom Ridley of the North Dakota
Wheat Commission committee on du-
rum promotion observed that the
average consumer does not associate
durum with macaroni, This may be
true in many sections of the country -
it is not true where the Italian influ-
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-
stitute and the Durum Wheat Institute
so that there could be complete coor-
dination of the three approaches.

Continued on page 20

Willlam Lohman, chairman of the Durum Millers Committee, presented the
following figures on estimated supply and usage for the crop year 1958-60:

Estimated Durum Wheat Supply for Crop Year 1359-1960

Estimated carryover July 1, 1959

Less estimated durum under loan July 1, 1859

Balance

Government October 1 crop estimate
Total supply outside government stocks

Bushels
20,000,000
11,200,000

8,800,000
20,546,000
20,346,000
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MACARONI PRODUCTS —VERSATILE FOODS

History of Macaronl

The art of making macaroni is so old
that its exact origin is lost in the pages
of history, The Chinese recorded the
eating of macaroni products in various
forms as early as 5000 B.C,

Among the most popular legends is
the one about the Chinese malden who
was lured from her breadmaking by
her lover, a member of the famous
Marco Polo expedition to the Orlent.
While the maiden neglected her bread
dough, the wind blew leaves from an
overhanging tree into the batter, In an
attempt to help her save the dough
from waste, the sailor forced the dough
through a wicker basket which served
as a sleve. The thin strands of dough
dried in the sun and, when the sailor
departed, the maiden presented him
with the dough in this new shape. He
cooked the strands of dried dough on
his ship and found the dish so delicious
that he made it many times thereafter,
The food came to be favored by all the
members of the crew and finally by
the great explorer himself, Marco Polo,

A thirteenth century king Is credited
with nnining the fond, When he was
served the delicious dish, he declared
“Ma Curoni” which means “How very
dear."

Definition of Macaronl

The generic term “macaroni” or
“macaroni products” includes maca-
roni, tpughetti and egg noodles in an
astonisHing number of shapes and sizes.
The most frequently used shapes of
macaroni products are; macaronl, the
tubular shape in short elbows and long
length:; spaghetti, the solld rod forin
available in varying degrees of thick-
ness; and egg noodles, the ribbon-like
pieces in varying widths. Among the
other shapes are corrugated elbows,
coiled or bunched rods, alphabets,
shells, bows, stars and seeds.

Best quality macaroni and spaghettl
are made from a mixture of semolina
and water, Semolina, the purified mid-
dlings of durum wheat, is a granular
substance which is amber in color and
about as fine as sugar, Durum ls the
hardest wheat known to man, In this
country, it is grown principally in
North Dakota, South Dakota, Minne-
sota and Montana.

Egg noodles may be made from the
same mixture of semolina or durum
flour and water but, in addition, con-
tain 5.5 per cent egg sollds as required
by law. Egg solids may be added in
fresh, powdered or frozen form. Yolks
are usually used, since the whites tend
to change the texture.
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How Macaroni is Made

Under carefully controlled conditions
in today's macaroni manufacturing
plants, semolina is mixed with water
and kneaded to give a smooth and
elastic dough that will pass through
dies, which are metal discs full of holes.

As the -dough is forced through the
dles, it is extruded in the solid rods
known as spaghettl, When a steel pin
is placed in the center of each hole in
the die, the dcugh comes out in the
hollow rods known as macaronl, For
elbow length macaroni, a pin with a
notch on one side is used. The notch
allows the dough to pass through more
quickly on one side, causing it to
curve slightly. A revolving knife at-
tached to the die, cuts the dough at
frequent Intervals into short lengths.

Long strands of macaron! and spa-
ghettl are collected on racks and taken
to drying ovens. Short lengths, such as
elbow macaroni and shells, are col-
lected on trays or drawers and placed
in drying cabinets,

Macaroni products are not baked but
are dried slowly in the presence of con-
stantly, circulating, filtered air, Drying
is the “ticklish" operation of macaronl
production, for if it is dried too fast, the
food will check and break easlly; if not
dried fast enough, it is likely to spoll.

Egg noodles are mixed and dried In
a similar way, but they are shaped dif-
ferently. Instead of forcing the dough
through dies, it is pressed through
rollers in thin sheets and cut into vari-
ous widths.

How 1o Cook Macaroni
Some people like macaroni quite ten-
der; gqthers prefer it fairly firm or “al
dente”, hard enough to be chewed. For
the degree of tenderness desired, the

cooking time varles from 5§ to 0 min.
utes, aczording to the shape an' brand
of macaronl used. As a gene:. | rule,
cooking directions on the pu. kage
should be followed. The most impor-
tant thing to remember is tu avoid
overcooking for overcooked mucaroni
is too soft and shapeless.

To cook eight ounces of macaroni,
add a tablespoon of salt to three quarts
of rapldly boiling water. Gradually add
the macaroni so that water continues to
boil. Cook vncovered, stirring occasion-
ally, to pravent sticking, until maca-
roni is tenler,

When macaronl is tender, drain it
immedliately in a colander or large
sieve, 1f thc macaroni is to be served
hot, dot it with butter or margarine. If
the macaroni is to be used for salads,
cool it by rinsing with cold water.

Macaronl products are best when
cooked just before serving. Left-over
macaroni or that cooked intentionally
beforehand may be kept for future use
in a covered dish In the refrigerator,
then “freshened” when ready to use by
rinsing with hot or cold water.

Macaronl, spaghetti, and egg noodles
approximately double in volume when
cooked. That Is, one cup uncooked
product will glve two cups after it Is
cooked.

Is Macaroni Fatiening?

The total intake of food determines
whether a person gains or loses welght.
An ounce of uncooked macaron! which
is enough for a serving, cont ins 10
calories - no more than a smi | 8pple.
Other foods combined with i acaroni
increase the calorie count.

Only a moderate number o
are added when lean mest, ¢
food, fow], or vegetables arc i
fats and other high-calorie |
used generously, the calorle
naturally rises quite quickly.

To be effective, reducing d
supply nutrlents necessary to
health and a satisfying quali
will lessen the desire for betw
nibbling. Calorie-counters v ! find

that macaroni products fill 1 '€ re
quirements,
Macaroni products are an 8 our

most economical and nutritio. foods
They are valuable providers o’ protein
and energy-glving carbohydrat.. Mt
aroni products are six times richer in
proteln than potatoes, contuin four
times as much carbohydrate and 81
almost completely free of by-products
toxic to the body. ol

Unlike bread and crackers, m““"l
products are seldom served sione. &

Continued on page 32
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Controlling costs is a management
job that never ends.

The boss calls you into his office.
“Costs,” he says, “are out of line,
We've got to reduce them 10 to 20 per-
cent, and when we get them back in
Jine, we've got to keep them there!”

How does the boss know that costs
are too high? That's easy. The profit
and loss statement usually tells the
story, Whenever 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?

Why nol compute your percentage of
profits to sales for the past ten or
twenty years? This will show you your
best and worst years and give you o
hint as to how well you can do. Or
why not figure your return on net
worth for ten or twenty years, or the
income to capital ratio, as it is some-
times called? This is merely the per-
centage relationship of net profits to
the capital that your stockholders
have invested in the company. It also
will tell you how much you can expect
to improve. Cost relationships point
the way to cost reduction. An indicated
procedure might be to set goals, ana-
lyze major expense items, plot needed
improvemenris,

Analysis of costs for materials and
direct labor is fairly simple. It becomes
more complex with items of overhead
and indicect expense, Here's where the
experience of others can help you in
determining a course of action.

Seminar Format

Last year's January meeting of the
National Macaroni Manufacturers
Association was a seminar on “Devel-
oping Executive Skills". This success-
ful format will be used again this year
with reports, round-lables, and case
studies where possible, to put the spot-
light on costs.

Tentative topies for the conference
include the following: Attacking the
Cost Reduction Problem - Setting

COST CONFERENCE

Aerial view of Hotel Diplomat

Goals, Making Comparisons, Using
Guides to Cost Improvement.

Some approaches to reducing overall
costs in the production department in-
clude getting the most from direct and
indirect labor expenditures; working
through first line supervision with a
plan for expense forecasting; and re-
adjusting to lowered cales,

Arcas of potential cost reduction,
where management has not concen-
trated their efforts as much as on di-
rect labor, primarily because work
standards are hard to measure and be-
cause there is more of a tendency to
excuse poor performance in these areas,
include: yaper work, purchasing, ma-
terials h:~dling, production planning,
indirect labor, traffic, inventory man-
agement, and maintenance.

R+ analyzing each cost in turn,
noting its trend and asking searching
quuations as to why it may have gotten
out of bounds, you will uncover many
leads for additional analysis and the

Entrance to Diplomat West, Hollywood, Florida

setting up of target figures for each
item of expense. This calls for the use
of an ecnormous amount of judgment
and a stick-to-itiveness to follow
through until the targets are achieved.

Trimming waste from selling costs is
possible with analysis of salaries of
sale personnel, travelling expenscs, ad-
vertising, sumples, home office opers-
tions, and such distribution functions
as transportation and wareliusing
Measuring results against co-ts In
every department of the busin s can
do mu +, to help in the battle gainst
inflation. Comparing notes wi' com
petitors on similar problems s/ ld be
a profitable experience for all articl
pants.

Social Activitles Planne

A complete social schedule ill be
planned including the traditic | Sp*
ghetti Buffet and the final cc cntion
Banquet,

Scene of the conference will Hotel
Diplomat West, Hollywood-b) e-Sea.
Florida. Diplomat West sw iteell
along o sparkling waterway ust 8
boat-span away from the su b 16
hole golf course. There are 1 WY of
facllities for relaxation inclu & the
congenial lounge, the huge & uming
pool, and all the facilities of ! lomat
East,

Jai olai, deep sea fishing, 1! uu;h;
bred and greyhound racing © * Jus
minutes away from the estatt -etting
of the hotel. £

Make reservations directly with 4
ward Vecchione, Diplomat We:t, H‘:“
lywood-by-the-Ses, Florida, for !
Winter Meeting of the National Mnca:
roni Manufacturers Association, Janu
ary 19, 20, 21, 1960.
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BUHLER introduces the entirely new

SHORT GOODS DRYING LINE TVK [ TTQ
with Pre-Dryer and Finishing Dryer
for Noodles and Short Goods of all sizes

Snart Goods Drying Line
astaiiatian showing Pre Drper
Iype T¥K and
Firasting Dryer Tyge 110

e Sanitary off-the-floor construction prevents
condensation.

« Specially designed panels afford immediate
access to inner parts of the dryers for
fast cleaning.

11 - t conveyor design,
« Positive air circulation provides efficient Naw S-elerient conveyor cevig

drying and accurate control,

o Aluminum alloy S-element design gives
drying conveyors added strength and
reduces down-time,

g} Englnesrs for Industry
Since 1840

WRITE OR PHONE FOR FULL INFORMATION

BUHLER BROTHERS, «...... LTD.

24 KING STREIT WEST, TORONTO 1, ONTARIO + IMpire 2-1575

BUHLER BROTHERS, INC. ...

130 COOLIDGE AVE INGLIWOOD, NIW JIRSEY « LOwell 7 1200
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EASY FIXIN' CASSEROLE

A speclal pre-Lenten promotion
scheduled for January and February
h.s been planned by Van Camp Sea
Food Company for Chicken-of-the-Sea
Tuna and Elbow Macaroni or Broad
Noodles,

Van Camp reporis that January
through April is the highest four month
tuna consumption period of the year
and very important to both buyer and
seller, The January-February perled in
1860 Is of particular importance since
Lent does not begin until March 2, so
their promotion was planned to cover
these nine weeks,

Van Camp will pay 25 cents to the
consumer for trying an “Easy Fixin'
Casserole” just by sending one label
each from Chicken-of-the-Sea or White
Star tuna (brand name in Northern
California, Oregon, Washington, Neva-
da, Idaho, Montana and Utah) and her
favorite brand macaroni product, The
order pads give the consumer all de-
tails for the refund and carry the recipe
for “Easy Fixin' Casserole” on the re-
verse side. The recipe follows.

Easy Fixin' Casserole
1/4 cup butter
1 cup chopped onion
1/4 cup flour
2-1/2 cups milk
1/3 cup prepared mustard
1 teaspoon salt
1/8 teaspoon pepper
3 cups (two 9-1/4 ounce cans

Chicken-of-the-Sea Tuna
3 cups cooked well-drained broad

noodles or macaroni
1 cup grated process-type

Amerlcan cheese

Melt butter in a ssucepan, Saute
onfon in butter. Remove from heat, Stir
in flour. Gradually add milk. Cook
over low heat, stirring constantly, until
sauce thickens and comes to a boll.
Add all ingredients except cheese.
Pour tuna mixture into foil-lined 2-
quart casserole. Bake in moderate oven
(350" F.) 20 minutes, Top with grated
cheese, Bake 15 minutes longer. Gar-
nish with parsley,

All redemption costs for the promo-
tion are being handled by Van Camp,
In addition, they are making avallable
store material in individual kits, These
contain a full-color cart-soft sheet with
stand measuring 24 Inches high and 19
inches wide with order pad affixed and
a place to attach the macaroni package
the grocer plans to feature, The sheet
is pleasingly colorful with a yellow
background, brown lettering, contraut-
Ing Llack casserole, with the Ingredi-
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A tempting combination of tuna, macaroni and cheese.

ents in appetizing orange, brown,
green and a dash of red. Tie-in news-
paper mats are supplied free if you
work with a Ven Camp broker, and
their order deadline Is December 15.
Four weeks should be allowed for ma-
terial availability. The display peri-
od is announced as January 4 through
February 26.

Van Camp brokers will control this
promotlon and coordinate chain selling
in each market. The promotion is open
on an equal basis with no macaroni
manufacturer receiving exclusive tle-in
franchise.

Advertising support will appear In
Better Homes & Gardens, Good
Housekeeping, Sunset, and Improve-
ment Era magazines; on television with
“Art Linkletter's House Party" and
“The Verdict Is Yours.”

Macaroni-noodle participants in the
promotlon are requested to lend their
support through (1) an advertising al-
lowance for a feature ad; or (2) a dis-
play allowance; or (3) any promotional
allowance directly related to this tie-
in promotion.

Betty Crocker Suphom
Macaroni Week
General Mills, looking for every op-

portunity to further the consumption
of macaroni foods and with the thought

of tlelng in with Nationel Macaroni
Week, sent four releases to food editors
of important newspapers throughout
the country in late August,

Each of the four tempting menus in-
cluded macaroni products in one form
or other. “Lunch For a Rainv Day"
going to 600 food editors had as.itl
main dish a Dried Beef Casserc' ' using
elbow macaronl, accompanled I+ broc-
coll, brownle marshmallow des i and
beverage.

Another menu release giv g the
recipe for the Hungarinn dis lamb
kabobs, featured Noodles Rom toff s
an unusual accompaniment, Th: aoodle
dish was a delicious blending f cot*
tage cheese, sour cream and s¢ anings
with hot boiled noodles.

“Regal in color as well as
Ruby Red Salad”, sald a th
lense, The salad recipe contaln: clboW
macaronl, chopped beets, dill ickles,
anchovies, onion, sour creni 80t
French dressing. y

For a “Buffet Before the (ame:
Belty Crocker suggests 8 Sp 1ghelti
Ple, a tasty combination of spaghetth
eggs and cheese, baked to a cusw\t
like consistency. Served in wedges 80 :
topped with & perky tomato sauce,
makes a very unusual main dish. o

Additional releases with macar
product recipes are being planne
throughout the year by General Millt

THE MACARONI JOURNAL
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MORE ON MACARONI WEEK

National Macaroni Week Proclaimed by Scranton’s Mayor. Two Natlonal Maca-'
roni Institute members, Megs Macaroni Company of Harrisburg, Pennsylvania,
and Procino-Rossi Corporation, Auburn, New York, coopcrated in obtaining more
publicity for Macaroni Week in thelr marketing area, Shown is Scranton’s Mayor
James T, Hanlon, handing his officlal proc’amation to Nick Rossi, president of the
Piocino-Rossl Macaroni Corp. The proclamation pointed out that Americans eat
1,000,000,000 pounds of macaroni a year, stressed the important contribution the
industry makes in employment. Seated from left: Tom Jones, Scranton Broad-
casters, Inc.; Mayor Hanlon, Mr, Rossi and Paul Kelley of Megs (Pennsylvania
Dutch brand) Macaroni Company. Standing, from left: James Damentl, P-R
Macaroni Corporation; Joseph May, manager, Economy Wholesale Grocery Co.;
James Merritt, assistant manager, Banner Stores, Inc.; Ren Nesta, assistant mr.n-
ager, Roma Wholesale; Joseph Marchese, Peter Taras and Joseph Hagan, all of
P-R Macaroni; Jack Hodin, advertising manager, Giant Markets, and Irvin De-
Remer, zone advertising manager, American Stores.

Macaroni Goes
With Ever-hing

National Fou:! Troducts of New Or-
leans, Loulsiana, uscd the theme “Lux-
ury Macaronl Goes With Everything"
in its consumer advertising In New Or-
leans newspapers during National Mac-
aroni Week.

Combinations suggested in the ad-
vertlsing were with meats and poultry,
cheese and eggs, seafoods and vege-
tables, salads and fruits,

Robert Kottwitz Advertising, Inc. s
the company's agency.

Sage Saying

The time to be happy is now, The
place to be happy is here. The way to
be happy is to make other people
happy. — Robert Ingersoll.
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Americans rank sixth amoig the
world's big eaters. Irleand leads the
parade with a daily per capita calorie
intake of 3510; its small population
shares hefty homegrown supplies of
butter, eggs, meat and potatoes, Den.
mark is second, followed by New Zes
land, Switzerland, Australia, Uniled
States and Canada. The trend toward
sedentary living lets Americans get by
on 3100 calories a day.

ideal Tie-In

Mayor Celebrezze issued an official
proclamation for National Macaron
Week In Cleveland, and Ideal Macaron]
Company took the occasion to celebrate
the opening of their new plant in Bed-
ford Heights,

Kay DeCaro, dark-eyed Wisc nsin
beauty, was named Miss Ideal 1Maca-
roni. She delivered Ideal products to
local dignitaries, columnists and disk
jockeys and was & guest on radio st
tion WGAR. She was a prime attrac
tion In the Columbus Day parade (see
plcture below).

Leo Ippolito, president of Ideal, ap-
peared on the “Prize Cook" radio show
with Miss Ideal to display some Itallan
dishes and to promote National Maca-
roni Week. Mrs, Williams, WABQ home
economist, gave macaroni recipes to her
listeners and awarded Ideal producls
to felephone quiz winners.

Mr. Ippolito also delivered «ases of
assorted macaroni products to t/ic Unl-
ted Appeal luncheon for cap .ins of
teams reaching their goals,




AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERIN

L’Z&'f’/‘/j_f/f!j HAS ADDED THE MISSING LIN .

TO ITS DISTINGUISHED CHAIN OF COMPLETELY
AUTOMATED MACARONI PRODUCING EQUIPMENT .
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i a SPREADER which combines slow extrusion for a superior qual
& product with top production for increase in volume; a SPREADI
which extrudes uniform stick patterns for minimum trim and .
eye-appealing product of invariable smoothness, color and cor
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."

a2

3.

s S

This SPREADER is destined, like other Clermont long goods equip
ment. to meet the exacting requirements of particular manufac
turers. After you have studied the features of this machine only a
personal inspection can reveal the full measure of its superiority

FEATURED COMPONENTS

1 VMP-5A, 2000 LBS/HR PRESS 5 SPREADER HEADS 9 SPREADING STICKS
2 ELBOW FEEDER 6 WATER JACKET 10 TRIMMING DEVICE
3 RADIAL FEEDERS 7 DIE RETAINING BLOCKS 11 CHAIN STICK DELIVERY

4 EXTRUSION ADJUSTING CAPS 8 STICK FEED MAGAZINE 12 MOTORS & COMTR0OLS

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 consistently
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's TAKES SHAPE TODAY AT CLERMONT! COME SEE FOR YOURSELF.

RADIAL FEEDER CLEANOUT OPENED

TRIMMING DEVICE
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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
RADIAL DISTRIBUTION

The first spreader to eliminate complicated
piping. Has 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 flavor.
Each radial feeder is easily adjusted to
regulate flow of mixture through each die
by turning the extrusion adjusting caps
with a wrench.

WATER JACKETED 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.
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RAPID FEED MAGAZINE

The magazine holds and feeds apprc -
mately eighty %" dia. ribbed alumin: n
sticks but is designed to also handle ¢ y
type and size of stick. The %" aluminun
sticks, which are straight and have just
enough give under product load to prevent
rolling, are more adapted to rapid maga-
zine feeding and elimination of excessive
waste,

SIMPLE AND FAST DIE REMOVAL

Each die is quickly removed by sliding it
out of its head after simply loosening and
removing the die retaining blocks.

ULTIMATE IN SANITATION

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

VERSATILITY AND COMPACTNESS

Extrudes all types of long goods: rourd,
solid, flat, fancy and tubular. Operates wi'h
all existing long goods presses and drye's.
Designed to occupy a minimum of sp: @
and fit into any existing long goods Ii :.
All motors, controls and mechanisms ¢
neatly housed in the frame and comple 'y
accessible, The chopper-blower is ¢ ©
housed in the frame to eliminate the |
ard of personal injury.

WHAT TO PUT ON THE PACKAGE?

In oday's channels of retail com-
mere: . the Rossolti Self Service Mer-
chancser reports, the pockage is the
most direct bridge from manufacturer
\0 consumer. It must speak for him,
and guide the shopper o the purchase.
It must provide all possible informa-
tion about the product, and it must do
{his briefly, concisely, in clear and
simple terms, in language the con-
sumer readily understands, To be
wholly effective, the information must
be factual, never misleading or inac-
curate, since the satisfled customer is
the one who finds the purchase to be
wgs advertised”. The buyer who gets
all that she has been led to expect re-
turns to buy again.

The package itself should tell the
American homemaker everything she
needs to know about the product be-
fore she buys it. And for maximum
merchandising power it may also vol-
unteer certain information not legally
necessary but valuable nonetheless,
such as recipe variations, nutritional
qualities, number of servings or pieces.
It may also be used as a powerful ad-
vertising 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 offers,

Aside from the colorful attention-
getting and promotional aspects of
pacl age design, there are certain ques-
lion that call for affirmative answers
in t : process of producing successful
pac’ .ging: Are brand name and prod-
uct usily identified? Has all necessary
pro ict information been presented?
Ha:  the outstanding promotional fea-
tur  been utilized? Have government
req rements been melt?

1 hlights of government require-
me  under the Federal Food, Drug,
ani  ‘osmetic Act of 1938:

F juired information must not only
be inspicucusly displayed but must
be  terms the ordinary consumer can
res. and understand under ordinary
con tions of purchase and use, ‘This
infc mation Is to appear in prominent
Posiiions on the principal display pan-
els of a package. The statements re-
Quiid by the low are these:

1. The name and address of the manu-
facturer, packer, or distributor, If
the food is not manufactured by
the person or company whose name
appears on the label, the name
Flml be qualified by the terms
"Manufactured for", “Distributed
by", or similar expressions.

2. The net contents. This statement
must be expressed in terms of
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Consumers read labels.

weight, measure, or numerical
count, as generally understood by
the consumer. The statement of
weight must be in terms of the
avoirdupois pound and ounce, A
statement of liquid measure must
be in terms of the US. 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.

. 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.

. Foods intended for special dietary

purposes must bear certain addi-
tional information concerning their
vitamin, mineral, and other dictary
properties.

Foods must bear labeling stating
the presence of any artificial fla-
voring, artificial coloring, or chemi-
cal preservative, if any are used.
Imitations must be labeled as such.
The werd “Imitation” should be
placed immediately preceding the
name of the food imitated.

. 1f o standard of quality has been

cstablished for a specific product,
and the product fails to meet the
standard, it must bear a statement
of substandard quality.

. If a standard of fill of container

nas been established, and (he prod-

uct fails to meet the stendard, it
must bear a statement of sub-
standard fill of container.

9, It the packnge carries any state-
ment in a foreign language, then
all the legally required information
must also be given in the foreign
language, as well as in English, (All
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 Cosmelic Act specifies must
be on the package. It places no re-
strictions on the inclusion of other con-
sumer information as long as the in-
formation is truthful and not mislead-
ing, and that it doesn't interfere with
the placement of the mandatory infor-
mation. Any brand name may be used
providing it isn't deceplive (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.

The quastion occasionally =g,
must every new package design be
checked and approved by the Food and
Drug Administration? The law does
not authorize the Administration to ap-
prove foods, drugs or cosmelics, or
their labeling. However, this body is
always willing to offer comment on
proposed 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
the assignment 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
easy-to-make recipes for additional
uses of the product, Today's home-
maker welcomes any Information that
enables her to serve old familiar foods
in new and interesting ways.

Mandatory or promotional (or both),
the information carried on an ever-
increusing number of packages s
steadily becoming more descriptive,
more enlightening, more useful to the
consumer. And Mrs, Consumer is be-
coming more and more aware that her
best guide to buying is the information
that is put on the package.
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TOOLS FOR TESTING MACARONI PROCESSING

by C. W. Brabender, C. W. Barbender Instruments, Inc.

Rheology is the science dealing with
the flow of matter. In the macaroni in-
dustry it is related to tests on macaroni
dough In all stages as well as on the
raw material.

The most impressive demonstration
of ideal macaroni structure is a mlcro-
tome cut through an amber durum ker-
nel, previously exposed to high pres-
sure in a suitable mold. Before it was
compressed the moisture content was
brought up to 25% to simulate the
water content of a macaroni dough at
the extruder part of a press. In its
simplest concept, macaroni manufac-
turing consists of the following steps:

1. The miller in producing semolina,

takes the wheat endosperm apart
and tries to obtain uniform gran-
uals,
The miller may start out with a
moisture content of wheat of 11%,
wet his wheat to put it in proper
grinding conditions, to say, 16%
and then lose 2% in the mill to
turn out a finished semolira prod-
uct with about 14%.

2, In the macaroni manufacturing
process, the semolina is wetted
again up to a molsture content of
say 25-26%, then extruded under
high pressure and consequently
dried out to the original or lower
than the original water content of
the wheat received by the miller.

Thus, macaroni manufacturing tech-

nology in its most simple concept is
nothing else than re-shaping the struc-
ture of the wheat kernel endosperm,
The different steps involved in milling
wheat into semolina in wetting, mixing
and compressing the resulting dough
into macaroni, involves steps which
forceably lead into a deterioration of
structure and cooking properties which
cannot be avolded but which can be
kept to a minimum if we apply our
knowledge at every single step of the
process,

In Dough Making

Let's look at the first step of maca-
roni processing - the dough making.

The first decision to be made is the
quantity of water to be added to semo-
lina in order to get the desired dough
consistency. This always*must be cal-
culated on the basis of consistency at
the extruder dies. Too much water
added, the gluing properties of the
dough would be excellent, but mech-
anical strength would be too low and
too much drying would be necessary.

18

Farinograph

Semolina produced from the best qual-
ities of sound amber durum wheat iake
on water quickly and once the proteins
are swollen by this water, the consis-
tency stays stable for a considerable
perlod. This is not so if semolinas are
produced from lower grades of amber
durum wheat or even from hard win-
ter or hard spring wheat, Doughs
made up from this type of raw material
will elther slacken or stiffen during a
considerable period and therefore it is
difficult to maintain the desired con-
sistency or stiffness of dough at the
extruder die which in turn results in a
too soft, or a product with undesirable
texture and streaks. This phenomenon
was already known in the old times
before the invention of the continuous
press, Skilled macaroni makers would
time their batches in such a way that
the first and the last part of the batch
would still be within the tolerance in
which swelling changes of the proteins
took place.

The old process consisting of three
steps, the pre-blender, the gramola,
and the press In itself gave a skilled
macaroni maker many ways and means
to control dough consistency, and
thereby choice in timing of batches in
accordance with thelr swelling charac-
teristlcs.

Another important factor in dough
making s the uniform distribution of
water over the surface of all semolinas,
be they coarse, medium or fine. Old
timers have objected for many years
against the continuous press and main-
tained that it would not permit such
excellent quality as the old time batch

process could produce. If water « mes
into contact with semolinas, and 7 too
many and too big lumps are foi:ned
the result is a dough which will turn
out streaky products.

This is because the water content in
a macaronl dough is about half as great
as the water content of a baker's dough.
Once some parts of the semolinas are
wetted, they will not give water off
easily any more to unwetted or under-
wetted particles. No matter how much
mixing you put into a dough mass
which has been un-uniformly wetted,
it is difficult to turn out a uniform
dough. Thus, the so-called hydration of
dough is the most important step to
obtain uniform finished products. If
particle size of semolina vary over a
wide range, uniform hydration of
dough Is difficult.

A medium fine semolina with a mini-
mum of fines produces the best most
uniformly hydrated dough. One of the
greatest improvements after the Inven-
tion of the continuous press was the
pre-wetter, It had been found that the
water-semolina-blending conveyors
ahead of the extruder head were in-
sufficient and had to put in too much
mechanical abuse on the non-homogen-
eous dough In order to try and dis
tribute water uniformly all over the
surface,

One of the oldest devices fo:
purpose is an Italian invention
machine which will spray on the
in such a way that lump format
the semolina cannot take place.
are many such devices In use a
many years they were home-bu:
kept secret. Today they are in ¢
use all over Europe, but are ir
use in this country.

Some processors run the pre-

this
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semolina through a tunnel conta: ng8
conveyor band on which the s {ling
process takes place without mixi and
where, therefore, oxidation and 3§ in
color is minimlzed, The most imj '“t’]““
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rule in dough making is to car
water incorporating and swelling
ess out at 8 minimum of mixir
mechanical abuse and avold ¢ tact
with alr as much as possible ThiS
swelling time would be such tha! once
the materlal has entered the kncading
and compressing system of the press
no further swelling takes place. The
function of the kneading and compress-
ing part of a continuous press sho

be strictly limited to gluing the prop-
erly wetted particles Into an homo*
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us mass. There Is a tremendous
-how available in macaroni dough
ag, but very little or nothing has
published. Some thirty years ago,

European dictators began to

thelr countries self-sufficient,
\ forced their macaroni industry to
proc ice merchandise from even such
whets like European soft wheat. The
quatity turned out in the beginning
was inferior beyond description. Over
the years, however, tremendous ex-
perience was accumulated and today it
is possible to make as good qualities of
macaroni from soft wheats as from am-
ber durum except, of course, for color,

The main changes which have made
this possible are uniform, medium par-
ticle size of raw material and elevated
water temperature, One of the world's
three greatest macaroni plants pro-
duces its top notch quality from soft
wheat and its cheap quality from am-
ber durum. The idea is that the top
qualities contain eggs and therefore
get their color without any difficultles,
whereas the cheap qualities do not con-
tain eggs, but still need color,

Farinograph Measurements

The propertles which we have dis-
cussed so far can be measured with the
Farinograph. The Farinograph was
originally designed for the milling and
baking industry for the purpose of
evaluating bread doughs. It is baslcally
u recording dough mixer. The Farino-
graph permits determining of the fol-
lowing characteristics valuable to a
macaroni technologlst:

1, Water absorption necessary to
reach a cerlain designated consis-
leney.

2. >welling time or imbibing time of
1 12 water to reach this consistency.

3, * welling stability, which is the be-

wior of the dough after tne pro-
in has absorbed all the water,

V. prefer to test semolina with
abo . double the water absorption we
n macaroni making because the
1 is more pliable and the absorp-
neasurement is more accurate, By

wht

dou
tior

Wiley type of mill for molsture determ-
Dacampen 1959
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dividing through a factor inherent to
every shop, the actual water absorp-
tion for a glven press and a given prod-
uct is obtained.

A macaroni processor who studies in-
coming raw material can soon learn
the swelling behavior of the different
products, He may blend different semo-
linas to gct a uniform behavior in the
press and he also may pre-determine
the exact amount of water necessary
to arrive at the desired consistency at
the extruder die,

The farinograph measures the dy-
namic properties of a dough from the
time the semolina and water are
brought into contact until the time the
dough is ready - or even overworked -
for the purpose of determining stablil-
ity.

Extensigraph Measurements

The factors water absorption, de-
veloping time, swelling behavior and
‘stability which the farinograph mea-
sures, are pertinent to dough making.
1f we could assume that raw material
is constant from shipment to ship-
ment, we could rely on the farinograph
entirely and would not need any other
measurement except for cooking prop-
erties, Since raw material, however,
changes and since there are many pos-
sibilities to compensate for those
changes by blending as well as proper
selection, it is necessary to apply an-
other type of measurement which we
will call static measurement and which
is carried out by the extensigraph. The
extensigraph is comparable with a ten-
sile strength tester as used in the
metallurgical Industry for the testing
of steel and other metals, In the exten-
sigraph, a small cylinder of dough

R

welghing about 150 grams is stretched
until it breaks, During the stretching
procedure, the force necessary to
stretch the dough as well as the amount
to which it can be stretched before it
breaks, are indicated and registered on
chart paper. Thus, the extensigraph
gives us information on the behavior
of macaroni after it has arrived at its
final shape, which means after the die
or the press,

Doughs made from granular hard
wheat flour take a rather severe mix-
ing In order to get optimal swelling
and this sometimes produces inferior
quality of products, especially with re-
gard to texture and appearance,

The most important step to correct
this is proper adjustment of water ad-
dition in order to obtain optimal swell-
ing. If optimal swelling is achieved and
the timing between the blending and
mixing and the extruding process are
properly chosen, it is still possible to
produce acceptable merchandise of un-
desirable qualities of raw material. The
usual fault is that too little water is
added and that the dough maker Is
mislead by the initial appearance of
the incomplete dough which then will
swell more and turn out a too high
consistency which produces inferior
texture and color at the extruder.

The Amylograph

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

While all structural properties which
determine shape stability and control

Continued on page 36

Semi-automatic Moisture Tesler
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Durum Meeting

Estimated Usage 1959-80

Mill Grind 7/1/58 to 9/1/60 (14 Mo.)

Seed
Cereal and Feed
Residue in Country Storage

Estimated Error in Government Figures

The defliclt 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 Septem-
ber 1, 1060, providing no durum is ex-
ported. Commodity Credit Corporation
sales since July 1, 1959 have totaled
1,452,374 bushels, Durum receipts since
August 1, 1859 in the Minneapolis mar-
ket have been 6,066,000 bushels.

There s a question as to the quan-
tity and quality of government owned
stocks. The trade is dublous about the
amount the government states they
have. They are even more skeptical of
the quality that it might be. This
should be clarified as soon as possible.

Robert Green of the National Maca-
roni Manufacturers Association dis-
tributed statistical tables on macaroni
consumption as well as durum supply
and distribution figures and observed
that the consumption increase in 1858
was more than 10% over 1957, Cur-
rently the millgrind for the first 41
weeks of 1859 Is running almost pre-
cisely with that of a year ago. The
Hoskins macaroni productiuon Index
shows the increase of 1%. Contribu-
tions to the National Macaronl Institute
are up 2.8%. Business prospects for the
final quarter of 1859 appear good, so
there might be an increase of 2 to 3%
for the entire year of 1959,

2,000,000 Acres Needed

On this basis and on the statistics
submitted by the millers, it is appar-
ent that some 2,000,000 acres planted to
durum are needed in 18860.

It was decided that efforts should
be made to hold a meeting of durum
interests in Great Falls, Montana to
discuss the matter with Montana du-
rum growers, millers, and particularly
Congressman Leroy Anderson, in order
to eliminate any differences of opin-
ion, so that legislation can be pursued
successfully, After this is done, all ele-
ments of the industry will be urged to
contact their representatives and the
Department of Agriculture for passage
of legislation that will make planting
of 2,000,000 acres in 1860 possible.

Delegates attending ¢he meeling
were as follows: from North Dakota,
R. C. Crockett and Tom Ridley, Lang-
don; Ole J. Sundeen and Jacob Geritz,
Lakota; Harold R. Hofstrand and Alvin
H. Kenner, Leeds; and Richard K.
Saunders, Doyon.
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26,000,000
2,300,000
2,500,000
2,000,000
3,000,000

35,800,000

Deflcit -6,454,000
william Lohman, Lee Merry, Royce
Ramsland and E. V. Hetherington,
General Mills; P. R, Fossen, North
Dakota Mill & Elevator; A, L. De-
Pasquale, Robert Bruning and Morris
Ainsworth, International Milling; Ray
Wentzel, Doughboy Industries, Inc.;
Gene Kuhn and Jess Cook, Amber
Milling Division; Cliff W. Kutz and A.

.

British Meeting, Charles Hoskins, American industrial consultant, addressed the

R. McRae, Commander Larabee ).
ing Company; Lester S. Swan p,
Harry Deaver and Norton W. R 1al,
King Mides Flour Mills; Louis I Roe
and Clint Zinter, F, H, Peavey & ' m.
pany; Howard Lampman, D um
Wheat Institute,

Licyd E. Skinner, Skinner Mfg. Co,;
James T, Williams, Jr,, John Linst. oth,
Otto Koenlg and Howard Johison,
The Creameite Company; Mauric: L.
Ryan and Tony Basile, American
Beauty Macaroni Co,, St. Paul; Walter
F. Villaume, Jr, and Gene Villaume,
Minnesota Macaronl Co.; C. L. Sibbald,
Catelll Durum Institute; James J. Win.
ston and Robert M. Green, NMMA;
Rae H. Harris, North Dakota Experi.
ment Statlon, Fargo; Gene Hayden,
Rust Prevention Association; Charles
M, Hoskins, Glenn G. Hoskins Co,

technical and managerial conference sponsored by the Chelsea Flour Mills and
R. H. Clarke, Ltd., in conjunction with the British Macaroni Industry, Ltd. The
meeting was held at the Kensington Palace Hotel on September 22, Some + ght
macaronl manufacturers sent 65 delegates.

Dr. Charles Hummel spoke on developments and trends toward complete . ito-
mation, while Robert Ernst of Buhler Brothers and Mr. D. 1. Toranto of Brai wnti
commented on technological developments,

Hoskins commented on marketing opportunities in the restaurant fielc re-
search their organization s doing on additives for macaroni products; and A =ri-
can packaging methods. Mr. A. H. Elliott of John Haddon & Company, Lt re-
ported on a market research survey made last spring in England. Twenty pt ent
of the consumers contacted knew what pasta was. Ninety-six percent knew oul
macaroni, Forty-three percent had eaten macaroni at least once in the la. six
months, while fifty-seven percent had eaten spaghettl, fifty-three percent no 'les.

Canned spaghetti is eaten cold on toast as a snack or hors d'oeuvres, Mac onl
Is frequently used In pudding much as rice is used In the United States. 'oré
macaroni products are eaten in homes with children, and It is a home cons np-
tion item rather than on the bill of fare of restaurants. Best consumers are ' ose
who have traveled abroad and young people who like the connotation and 50
clation of macaronl products with sunny Italy,

Primary problems, according to the survey, center around the idea that : me
consumers have that macaronl is starchy, has no food value, is difficult to prc jare
and eat, and has a slippery or slimy texture, The conclusion was that the market
was definitely under-developed with good possibllities of expansion. A

The eight English firms have banded together to raise a $30,000 promotional
fund and retain the Leslle Frewin organization, Ltd, to publicize macaroni prod:
ucts, In addition to editorial placements, development of background, nuuiliopﬂ
data, recipes and photographs, they have prepared a cinema pictorial and a film
on the manufacturing process of macaroni.
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There is something special

about Macaroni products made from

often from New York to L. A. Lel's have a different kind of meal—but with lots of appetite and

They meet all the requirements of big-family budgets to the most exacting taate of the gourmet.

Dicemper 1959

Lel's have “something special” is the phrasae that is heard more and moro

health appeal. Let's have a meal that satisfies all the family all the time.

Everyone knows that macaroni products are economical—but do they
know that they can be “semething special” dishes too.

To obtain that “something special” in your products use the finest—use King M idas,
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CHEF BOY-AR-L:EE CUTS COSTS

The new automatic bulk flour un-
loading storage and transfer system at
Chef Boy-Ar-Dee, Milton, Pennsylvania
has resulted in faster handling, lower
operating costs, simplified maintenance
of rigid quality control standards, im-
proved housekeeping and sanitation. In
addition, it has relieved approximately
10,000 square feet of floor area for other
manufacturing or storage operations.
Increased economies have been realized
due to freight savings, elimination of
spillage or bag breakage, reduction in
labor costs and preduct cost reduction.

These advaniages are in addilion to
the standard savings of 12 cents per
bag which automatically applies when
you shift from bag to bulk purchasing
of flour.

The Sprout-Waldron automatic and
flexible unloading and transfer system
for the pneumatic handling of flour at
Chef Boy-Ar-Dee is designed to convey
from four railroad car locations to
either of two storage structures at rates
approximating 20 tons per hour and
better. The flour can then be taken
from either of the storage structures to
respective inplant use bins, Operations
are entirely automatic and the flour
.emperature is controlled throughout.

The Chef Boy-Ar-Dee pneumatic sys-
tem is divided into three separate sec-
tions: an unloading system, a transfer
system and an emergency syslem.

WITH AIR

Unloading flour pneumatically at 20 tons per hour.
Sprout-Waldron Porfaflow takes flour from Airslide car
and transfers il to storage structures or directly fo In-

plant use bins,

The Unloading System
The Sprout-Waldron Pneu-Flo or
positive pressure system is used to un-
load the flour from Airslide cars to
either of two 17 inch diameter 50 foot

perature of the alr in the transfer systems, keeping the
flour at best blending temperatures,

high storage structures. The ur
Sprout-Waldron Portaflow, a pot
pneumatic unloader consisting of
blow-through air-locks located in
is the control unit in this system
tioned under the Airslide car, the
taflow provides a dustless, leak
unloading mechanism capable o
loading the 50 ton Airslide car ¢
proximately 2-1/2 hours. The only
ual aspects of this system are the
tion of the Portaflow unit beneat
car and the connection of the |
flexible piping.

The piping is arranged so the
can be unloaded into the storage
or can by-pass the storage tanks o
pneumatically londed directly in’
plant use bins. There is also an
bag dump hopper which conver
rectly to the inplant use bins, Thi
mits supplementing the bulk flow
the storage tanks or from the ra
with special bagged ingredients. A
ternal piping is carefully insulat
help keep flour at proper temperat

Transfer System

The pneumatic transfer system 1
signed to convey the flour 600 t
feet from receiving stations to inp
use bins at an approximate rate of b

pounds per hour. This system opcs

automatically upon demand from

jue
nle

le-
700
ant
000
ies
the
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Inplant stationary bag dump. 1t permits addition of small
quantities of ingredienis to flour in slorage tanks.

use bins, and incorporates equipment
for pre-heating the conveying air. Ther-
mostatic controls are used to see to it
that the Mour at the discharge point is
alwavs at a satisfactory blending tem-
perature. As a protection against pos-
sible failure of the mechanical unlonder
in the storage tanks, the transfer sys-
tem 15 designed to hook up with the
emeigeney system with the same auto-
maton and temperature control fea-
wre. When hooked direetly to the Air-

slide ears instead of the storage bins,
the car must remain on location until
it is emptied or unul the unloader 18
repaired.

Incorporated in the transfer system
are Lwo heat exchangers designed to
bring the flour 1o the satsfactory
blending temperature before 1t s dis-
charged to the inplant use bins. As
puinted out  before, this temperature
control is conducted while conveying
by pre-heating of the conveying air.

L1
R

AT

Close-up view of pneumalic conveying lines showing in-
sulated piping and sight gauges.

The Emergency System

The emergency system s designed
to unload direetly from Alrshde cars to
any of the inplant use bins with the
saume automatie operation and tempera-
ture control methods built into the reg-
wlar system. Should it beeome neces-
ey o receive flour in bags. there 15 a
portable  double  bag dump hopper
whieh can  be  positioned  over the
Sprout-Waldron Portaflow and located
adjacent o the railroad bux cars

De:'gn for Decision

1 man in the poultry indusiry
try to decide what to do will get a
fr  new approach ot the 1960 Fact
Fu g Conference to be held in Kan-
a tv February 12-14.

agn for Decision” is the theme
ar. 1 which the Institute of Ameri-
e oultry Industries is building its
all  lustry meeting.

sram emphasis will be switched
. sroduetion problems to considera-
e of problems in marketing, man-
acont and legislation.

Campbell, exhibit manager, suys
ex 13 of the 1960 conference will be
m comprehensive than they  have
ev been, Equipment and supply
pe - are becoming increasingly con-
el of industry needs, according to
M Cumpbell,

1 king to the future of the indus-
Iy he Institute is again co-sponsoring
the Jupior Fact Finding Conference.
Yu. 4 people from the Future Farmers
of america, the Future Homemakers of
Ameriea, and the 4-H Clubs will see
whit big opportunitivs the puultry in-
dustry offers thuse people who make
thee right decisions today. The Juniors
will have their own program and also
attend sume of the generul sessions.
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Other sponsors of the Junior Confer-
ence are the Cooperative Extension
Surviee; Office of Education - Vovation
Agriculture Branch; and the Natwnal
Committee on Boys and Girls Club
Work, Ine.

Appeintment

The Wheat Flour Institute has an-
nounced the appointment of Miss Mar-
gt Copeland as Food Editor. She heads
the WFI editorial program with addi-
tional respunsibihities for nutrition and
education materials.

She joined the Institule in mid-
Octuber, suceeeding Ruth Behnke, who
recently  resigned lo go with Farm
Journal magazine.

Miss Copeland's  professional skills
include recipe development and pro-
duction: product testing; quantity “eel-
pe developmeant; development of nu-
trition education programs and exhibit
planning and presentations.

Her education  background ncludes
a BA degree in Dicteties from Miami
University at Oxford; an MS degree in
Nutrition from fowa State University
and journalism training al Northwest-
ern University.

Miss Copelund formerly served as
research assistant in nutrition und test
kitchen with the Quaker Oats Cum-

i
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pany. She later wuorked for the Dairy
Counctd in lowa and advanced from
there to serve with the National Dairy
Council. At NDC she was stale pro-
gram coordinator and  later foud pub-
lieist.

Brokerage Appointments

Golden  Gram  Macaroni Company
has made pubhie the appomtment of
Ot Weber & Assoctates, Ine, Mount
Vernon, New York, and Seavey-Flor-
sheim Company, Chicago, o represent
their products

Puerto Rican Plant

Prince Macarom reportedly s estab-
hshing @ branch plant in Puerto Rico
o produce macaroni and other prod-
wets under the island’s "Operation
Bootstrap” development progrian

Canned Sauce

Nutional introduction of o canned
sauce with meatballs has been
launched by Buitem Foods. The new
<auce 1s the eighth an the firm's hine of
prepared suuces, The 15-3/4 ounee can
retails for about 43 cents
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ADVANCED TECHNOLOGICAL IMPROVEMEN!

Save Space - Increase Production
Improve Quality

S NEw POSITIVE SCREW
FORCE FEEDER
{iobpred ol o dhe ey

* * NEW 3 STICK 1500 POUND
LONG GOODS SPREADER

increases production while occupying the
a 2 stick 1000 pound sprea der.PV 9 same space as

NEw 1500 POUND PRESSES
AND DRYERS LINES

now in operation in a number of macaroni-noodle plants,

PSSR R S % S :

A

they occupy slightly more space than 1000 pound lines.
2 These presses and dryers
} are now giving excellent
E results in these plants.
¥

+ Patent Pending
% % Patented

et T RS >

mbrette

MACHINERY CORP.

-

156 Sixth Street

Brooklyn 15, New York

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader

ven SUP

SHORT CUT MACARONI PRESSES

Modc! BSCP — 1500 pounds capacity per hour
Medel DSCP — 1000 pounds capacity per hour
Model SACP — 600 pounds capacity per hou:
Model LACP — 300 pounds capacity pe: our

LONG MACARONI SPREADER PRESSES

Model BAFS — 1500 pounds capacity per hour
Modcl DAFS — 1000 pounds copacity per hour
Modcl SAFS — 600 pounds capacity per hour

(OMBINATION PRESSES

Short Cut — Sheet Former
Short Cut — Spreader
Thie: Way Combination

*

QJALITY — —
PLODUCTION —

CONTROLS — —
SANITARY — —

PLANT
156-166 Sixth Street
155-167 Seventh Street
Brooklyn 15, New York

CONTINUOUS
PRESSES

Model BSCP

A controlled dough as soft as desired to enhance texture and
appearance.

Positive screw feed without any possibility of webbing makes
for positive screw delivery for production beyond rated
copacities.

So fine — so positive that presses run indefinitely without
adjustments,

Easy to clean and to remove attractive birdseyed stainless
steel housing mounted on rugged structural steel frame,

Ambrette
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Swinging aboard ship for a “fishy-back" ride is this demountable truck trailer
tilled with 100 pound sacks of King Midas Special Flour. The trailer is being
lowered to the deck of a specially-equipped grain vessel at Duluth, Minnesota,
for shipment to lower Great Lakes ports. This new form of water transportation
returns packaged flour shipments to the Lakes for the first time since 1942, and
does it in a novel way. Trailers are carried to the port of destination. Huge cranes
1ift the trailers to walting trucks for area delivery. The new method does away
with handling problems of “hold" shipments and offers King Midas' customers

speedler service.

New Transparent Package

After successful test marketing in se-
lected key areas, V. La Rosa & Sons,
Inc. is introducing & new transparent
package for La Rosa Egg Noodles in
all of its market areas.

The new package is designed so that
the clear plastic film locks in the flavor
of the cgg noodles at the same time
permitting full view of the product in-
side.

“The advantage to the retaller s
faster shelf movement because 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 gets in-
creased freshness of noodles since the
smaller pack can be used up at one
sitting.”

The new plastic-packed egg noodles
will be available In both 8 and 12 oz,
sizes, each of which are packed twelve
to a case. For those who require larger
servings, the regular 1 1b, package of
L‘;Roaa Egg Noodles will still be avall-
able.

V. La Rosa & Sons, Inc. is backing
the introduction of its new cellophane
package with TV and radlo spots in
local areas.

The company, which distributes in
New England, New York, the mid-
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Atlantic states, the mid-West, and
Florida, is the producer of America's
largest selling brand of macaroni, egg
noodles, and spaghetti.

Jingle Contest

V. La Rosa & Sons has launc d a
national jingle contest for youn; ters,
offering a top award of a “bac vard
drive-in movie,” Contestants w | be
vying for a Ferrari sports car, scu d to
children's size, a moving plcture cam.
era and projector, 10 cartoon and iravel
films, and a popcorn machine for that
final touch of authentlcity.

Other awards include spacc-man
helmets and dolls, In addition, there
will be awards of still-photography
sets given to the top winners in the
individual La Rosa market areas.

The "Win Your Own Famlly Drive
In Movie" contest is being backed with
commericals on children's TV pre-
grams in the company's major markets.
Polnt-of-purchase posters and shell
talkers will also be provided.

To enter the contest, children have
to fill in the last word of a three-line
jingle and send It along with the red
rose irademark from any La Rosa
package, to their local TV stations.

Social Diet

Enter the “soclal diet" as the latest
way to lose welght without foregoing
the pleasure of dining with friends or
even informing them that you are cut-
ting down the calorles.

Dr, Milton Plotz of the State Univer-
sity of New York Medical Center de-
scribed the procedure in the Journal
of the American Medical Association.
The technique, he sald, has been tested
on 100 successive patients and resulted
in a loss of “about 1,400 calories a day."

Here is how it works:

1. Not more than one slice of 'read
at any meal.

2. At breakfast, one slice of to.:t or
cereal, but not both,

3. No gravies.

4, Portions of all servings to | ~ re-
duced about one-quarter, with n  sec
onds,

5, Desserts to be limited to on: por
tion of fresh fruit, one ounce of ¢ esé,
or a small slice of angel food ce *

Dr. Plotz sald variety can be iven
to the lean meat, green vegetabl faré
prescribed for dinner by adding mall
portions of rice, noodles, o <ked
wheat, or spaghetti, a small bak: ! po-
tato, or portions of peas or lima | :ans.

On this routine, almost every «cler
mined person will lose weight, ht said.
Tests of the procedure have show: that
in many instances the person's fricn
and sometimes his family, did not
know he was on a diet, Dr. Plotz said

The dieter at first may need the help
of a drug, to be given by a physiciah
to suppress his appetite. Howevel
when the new eating habits are well
established, the medicine frequently
can be omitted, Dr. Plotz said.
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SALES REPRESENTATIVES

Eust zone: ROBERT MARR & SON, INC.
154 NASSAU STREET, NEW YORK 38, N.Y.
WOrth 2-7636

m most important long goods plants

licated throughout the world

ABASCAL TOLUCA MIXICO
UNITED MACARONI JOHANNESBURG south arricA
LA MILANISA Ind wrder MARACA"D YEINEZIUVELA
BUCK MENGEN GERMANY
GRIEB GIESSEN GERMANY
WIEGMANN MEYER HOYA Weser  GIRMANY
ZITOPROMET SENTA YUGOSLAVIA
P.AF, MARSEILLE FRANCE
_LA FLOR DEL DIA BARCELONA  sramn
ASTRON ADDIS ABEBA «rHiorIA
ABEZ THESSALONIK! crutct
And saveral plants In ITALY
Dicampex 1959

Waest zone: ASEECO, INC.
P, O, BOX 862,
LOS ANGELES 28, CALIFORNIA

Completely transparent wall,

Automatic return of sticks in closed cir-
cuit.

Synchronized sticks unloader with cut-
ting machine,

Output over 900 Ibs, per hour,

AVAN

Dott. lngg. NICO &. MARIO

OFFICINE SPICIALIZIATE
MACCHINT € IMPIANTI PIR PASTIFICI

GALLIERA VENETA - PADOVA - ITALY
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A Question Of Color

In purchasing eggs for the egg noodle
and baking industries, yolk color is
often a vital factor. Some of the im-
portant facts presented by Henningsen
Headlines follow.

High-color in eggs is directly pro-
portional to the amount of carotene
present in feed. Natural feeds such as
alfalfa and yellow corn contain more
carotene than most prepared feeds and
therefore result in darker yolks.

The quantity of high-color eggs is
limited because the peak season for
production of high-color eggs is short,
from about April 1 to June 15 when

hens are fed on grass and othar natural ' @
feeds. During the remaindecyof the
year, the use of prepared feeds tendl to

produc: much lighter: colored - efgs.
Mos‘ acodle manufacturers’

'prefer
NEPA 4 yolk or better. but because of
limited quantities,” llm qnl.nuthl of
NEPA 3 are used during the'year, Na-

tional Egg Producl.l ‘Association s

An ove
produce:l‘?

shell g

m.
market wlun thc*rluhhr the| color,

ALL ABOUT EGGS

Many people in the industry are ad-
vocating the carotene method of anal-
ysis which overcomes all the disad-
vantages of NEPA. Here carciene is
extracted and measured against a
known standard carotene solution by
light analysls, The carotene method is
approved by the American Association
of Ofticial Agricultural Chemists,

The demand for high-color is in-
creasing. The need for high-color yolks
is increasing because of greater con-
sumption of egg noodles and pound
cake,

Shell color varies from white to deep
brown and is determlned by the breed

the higher’the mm this’ nmn.:" ro

production of eggs for color s lmpm:-' :
tical on a large scale, Farmers will con-./
tinue to gear their production to satisfy

the predominantly:light-color! ‘demand . Fen

as long as consumer. shell egg’ demmd

dominales lhe mlrkei.
Dma zu Color

¥

When eggs are dried the color dnu
not change. Under ‘normal’ conditions,’

there Is no mearurable difference in

color between egg solids lnd ﬂm orlli. i

nel liquld egg.

There is a difference in color uni-
formly between liquid eggs and egg
solids, Egg solids provide a higher de-
gree of uniformity since any one run
can be completely controlled for color,
In the case of liguid eggs, color can
vary even during a single day's run
as different batches are frozen.

Color is measured by the widely ac-
cepted NEPA scale which is currently
in use, In this system, color is ex-
tracted with acetone and measured by
means of light transmission compared
with a known standard, The NEPA
scale has several disadvantages: the
statistical variation is high, results are
not easily reproducible between lab-
oratories, and analysis cannot be per-
formed on the finished product.
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given year, the pﬂu of

season and higher/during the remain-
ing part of the year.

For this reason, breakers seek to
break and dry a maximum number of
eggs when ylelds are highest. Other
reasons are that peak yield periods cor-
respond with the periods of greatest
quantity of shell eggs lald and great-
est quantity of high quality eggs pro-
duced.

Yield drops during summer and fall
as the market starts receiving smaller
pullet eggs and a higher percentage of
hard-to-separate eggs. Hot weather
conditions also take a toll with a higher
percentage of eggs found to be inedible.

In order to insure a uniform high-
standard quality in egg solids pro-

would 'be’lower during:the’ Inlk ylold ’pared with 988, 000 pounds in & plem

et

RV VAT R

FAMOUS
SYMBOLS vle

duced throughout the year, He' ning.
sen's quality control supervi on is
augmented during the low yield
months. An efficlent grading op« ration
results In the removal of all poo: qual.
ity eggs and an alert egg breaking op.
eration results in the discarding of a
larger percentage of eggs after break.
ing. During this period the breaking
operation becomes slower 1o assure
proper separation and selectivity and
labor costs become higher. This selec-
tivity s another factor limiting the
amount of liquid egg avallable for dry-
ing by Henningsen during the low
yield months, thus maintaining high
quality.

Eggs

tegg and liquid egg products
gredients added) during

; totaled 32,840,000

There's no mystery, there's no suspense, when you
depend on North Dakota Durum Wheat for your
mucuronl products,

Claws!

A glorious symboel of fthe

joys of childhood ... Ihe

magle of Imaglnation ...

the mystery of the unknown
« Santa Clous |

This folly old alf has been
fhe symbol of Chrisimas
golety for many decodes,
The noma Sonta Clous wos
derlved from Salnt Nicholes,
the patron saini of childran
of German origin, Dulch
selilers firs) Introduced him
In New York, The feos
war  celabroted  originally
on Dacamber &, and ls still

‘Wouth since 194{.

g were all
%, year,

£ 8,856,00
21,169,000

"North Dakota farmers take pride in ralsing 85% of
the world's’ durum wheat, The North Dakota Mill
& Elevaior takes pride In milling the best of this
wheat Into Semolina and Durum Flour for you.

As we turn the pages Into another gr: « year, make
1t a more prosperous year by selecting the Semolina
and Durum Flours that will make your products the
finest on the market,

gole egg olids obierved In some porls of
bumen soli 3 Germany on tha! doy,
yolk solids, Bt In the United Stales,

young ond old sogerly
awalt the viiil from Sonla
Clous oa Christmas, It Is
an excliing treditlon, full
of mysiiclsm, suspense and
fultliimeni of dreams,

~.- sold or used for i1 medi

¥ .»,.

*otaled 3,008,000 pounds com

ber 1858,
Liquid egg frozen during Sep mbef

totaled 15,500,000 pounds -- up | Pf" NO. 3 IN

cent from September last ye - A SERIES
g

more than twice the 19853-67 ! EW‘ OF FAMOUS

for the month, Frozen egg stor s d& |
creased 13 million pounds durir { Se? A
tember, compared with a decr. ise of i
17 million pounds in Septemb:r 1953

and the 1953-57 average decreas: of !

million pounds.

SYMBOLS

I R

Grown and milled in the heort of the world's greatest durum areo

Cash Egg Market

Current recefpts of shell eggs in th
Chicago market declined In early A
gust to a range of 22 to 23 cenls. From

Continued on page 37.
THE MACARONI JOURNA

ND ELEVATOR
Grand Forks, Norik Daketa

NORTH DAKO
Flour Niliag Division
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5 Y THE ULTIMATE TEST is

(0 bt

The ultimate test of any automatic spreader takes place in actual
production

Our actual experience with automatic spreaders dates back to
1941. This experience includes the design and building of over
100 spreaders.

' “”7 ACTUAL PRODUCTION!

.a;r.:in--- ; pis

Come and see the new DEMACO 1500 |b. — 4 Stick Automatic
Spreader in actual operation. Come and get the facts—as only
DEMACO gives you these features.

1. EXPERIENCE —
2. QUALITY BUILT ~~

N

r'e
3. RUGGED CONSTRUCTION -~ 2

DESIGNED

AND
BUILT BY

5. SLOW EXTRUSION OVER 4 STICKS 7 /
6. SPEEDS PRODUCTION 7 /
/ THE CHOICE
7. CUTS OPERATING COSTZ / of the

LEADERS
8. SPACE REQUIREMENT EQUAL TO /
1,000 LB. PRESS

DEMACO Long Goods
offers you the continuous ® Long Goods (] & Short Cut
complete automatic Dryers Finish Rooms Presses

line
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4. SMOOTH OPERATION “ P WITH EXPERIENCENR™

De FRANCISCI MACHINE CORPORATION
45-46 METROPOLITAN AVENUE, BROOKLYN 37, N. Y.
EVargrean 6-9380

A P A

Noodle Cutters
Conveyors
Macaroni Cutters

° Sheet Formers °
for Noodles
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Macaroni Products
Conlinued from page 6

addition to their own contribution to
the menu, they are carriers for nutri-
ents provided by other foods. Because
they absorb flavors readily, they are
excellent foundation food for meats,
seafood, cheese, eggs, fowl], vegetables,
and cven fruit,

Macaroni products fit well into any
normal diet from childhood to old age.
Because they are digested at a moder-
ate rather than a fast rate, they supply
quick energy and, at the same time,
give the kind of satisfaction which pre-
vents return of hunger too soon after
a meal,

Children need large amounts of such
food, for they require energy for
growth as well as for vigorous activity.
Since they like macaroni, it often can
be made the arrier for foods which
they are reluctant to eat when served
alone.

Ways to Use Macaroni

Macaroni products fit well into any
part of the menu from soup to dessert
and combine easily with many foods.

Take soups, for example. Most any
soup Is better with the addition of egg
noodles in fine strips or in fancy shapes
such as alphabets, stars, or seeds. Con-
somme, vegelable soup, and bouillon
are just a few that are improved by
the addition of egg noodles. Besides ab-
sorbing and spreading out other flavors
present, the egg noodles add texture
interest to clear soups and nutritive
value to all soups.

A Tempting Noodle Dessert

There's no limit to the number of
main dish combinations which can be
achieved economically and easily with
any of the macaroni products. For
baked casseroles or top-of-the-stove
dishes, they may be combined with
eges, fish, fowl, vegetables, meat, or
cheese, Macaroni products enable left-
overs 1o be brought to the table a sec-
ond time with an entirely new look.

Dressed with butter and perhaps a

few additions like poppysceds, nuts, or
tomato sauce, macaroni products ure a
welcome change from potatoes. Con-
sider egg noodles with poppyseuds as
an accompaniment for veal chops. spa-
ghetti with tomato sauce for pork
chops, or macaroni with butter and
finely minced parsley with fish

Macaroni gives heartiness to -.lads
and blends flavois readily. Any « the
salad vegetables, meat, fish, fowl ggs.
and fruit may be used with ma ront
for salad combinations, These lads
have an unwilting quality which  rkes
them perfect picnic food.

Many pudding and custard ipes
call for egg noodles, particularly ose
of Hungarian origin. Egg nood! are
used more often for desserts thm ther
macaroni produels, perhaps I use
they already contain 55 per cv  ¢g8
solids.

These tested recipes of the N nal
Macaroni Institute illustrate s~ of
the popular uses of macaroni, sp  «tl
or egg noodles,

Spaghetti and Meat Ballt
(Makes 4 to 6 servings)
1 lb. ground chuck beef
| cup buttered soft bread crut
1 tablespoon chopped onion
Salt Pepper
3 quarts boiling walter
8 oz. spaghetti
2 garlic cloves, minced
2 tablespoons bulter or margar ¢
1 #2-1/2 can tomatoes, straincd
1 G-oz. can tomato paste
1 beef bouillon cube
1 bay leaf
1 tablespoon chopped parsley

THE MACARONI JOURNAL
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M: beef, buttered bread crumbs,
onior . 1/2 teaspoon salt, and a dash of
pep;  together well. Shape meat into
12t 18 balls. Saute in butter or mar-
garit with garlic until browned. Re-
mov: ‘rom pan. Add strained tomatoes,
tome  paste, bouillon cube, bay leaf,
pars. ¥, and 1 teaspoon salt to drip-
ping 'n pan. Simmer 50 to 60 minutes.
Rem ve bay leal. Add meat balls and
heat horoughly. Add 1 tablespoon salt
to boling water. Gradually add spa-
ghetti so that water continues to beil,
Cook uncovered, stirring occasionally
until tender; drain, Dot with butter or
margarine, if desired. Place spaghetti
on serving plate and top with meat
balls and sauce.

Egg Noodle Fruit-Nut Pudding
(Makes 8 to B servings)
1 tablespoon salt
$ quarts boilin;§ water
8 ounces egg noodles
4 eges
1/2 cup sugar
1/8 teaspoon nuimeg
1 quart milk
1 cup seedless raisins
1/2 cup chopped nuls

Add salt to rapidly boiling waler.
Gradually add egg noodles so that
water continues lo boil. Cook uncov-
ered, stirring occasionally, until tender.
Drain. Beat eggs slightly; add sugar
and nutmeg; blend well, Stir in milk,
misins and nuts. Add egg noodles and
mix 'horoughly. Pour into greased cos-
serol: (2 quart). Bake in hot waler
bath :n moderately hot oven (375°%)
1 he © and 15 minutes. Let cool to
reon ‘emperature. Serve.

'iffy Macaroni and Cheese
(Makes 4 servings)
31/0 -aspoons salt
Jqu s boiling water
80z  bow macaroni
lte: Lun dry mustard
1/8 © -poon pepper
leuw ailk
Boz  ocessed American cheese sliced

Ac i teaspoons salt to rapidly boil-
ing  er. Gradually add maucaroni so
that  .ter continues to boil, Cook un-
tover | stirring occasionally, until
mact  ai is tender. Drain, Place mus-
rd, cpper and remalning 1/2 tea-
foor salt in top of double boiler,
Grad 1y “lend in milk. Add cheese
and ¢k over hot water until cheese is
melte  Add cooked macaroni and mix

Lget r well, Heal thoroughly and
serve

Success Story

One of the biggest success stories in
¢ stll comparatively recent history
new crop research is the broccoli
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Macaroni and Cheese with bacon garnish

tale. While the date of introduction of
this now highly popular vegetable into
the United States is not known, until
the 1020's it was grown only in bock-
vards, largely by [Italian immigrants.
However, sometime during the roaring
twenties it made its appearance ot
fresh frult and vegetable markets. It
was not, however, until the frozen food
business was well under way that the
acreage and heavy merchandising of
broceoli got well started. Today 1t is
third highest of the frozen vegetables,
excluding potato products . .. a striking
example of the success possible with
some attention to the development of
new (in a specific area) crop uses.

The advent of large scale frozen
fouds has had an impressive and long-
range effeet upon the agricultural econ-
omy of the country, bringing to the
tables of all national groups the strange
and exotic foods of other cultures and
lands. The nation-wide popularity of
Chinese foods, Italian specialties, Mexi-
can dishes, ete,, has led to greatly in-
creased acreage in new vegetable crops

. adding both to the growth of the
food industry and the reduction of land
given to the growing of now surplus
Crops.

Merry Macaroni

Goud food, attractively served, is
one of the memorable parts of the
Holiday season, Extra busy homemak-
ers depend on skilled food producers
outside the home for many of their fes-
tive fruit cakes, pies, smoked turkey

and other glamorous delicacies. Others
like to express their own culinary ac-
complishments and turn out claborate
foods themselves,

A most dependable helper during
this time of the year will be the maca-
roni family of foods. For there are
many meals to plan and prepare dur-
ing this busy time. Quick, easy-to-mix
casserole dishes and platter suppers are
often counted on for family or for com-
pany pre-Christmas suppers. Such
foods as strips of scarlet pimiento,
tufts of crisp parsley and sliced stuffed
olives add a gay festive touch to these
dishes.

And this macaroni trio goes to work
for post-Holiday meals, too. The holi-
day bird appears happily in a stcaming
spaghetti casserole, o platter of turkey
a la king on crisp noodles or a hearty
macaroni salad served with soup and
sandwichues,

Place For Pastina

Teen age diets fall short of recom-
mended standards, a food industry re-
port shows, Half of the teen age girls
checked in California received inade-
quate amounts of protein and iron,
about 20 percent of boys surveyed in
New Hampshire lacked caleium and
thintnine. Inadequate breakfasts are a
key cause.

Sage Saying

Where law ends, tyranny begins.
— William Pitt.
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Take a fip from Ronco Foods of Memphls, Tenn.! They've found that even the
most eager flesh-and-blood salesman can't always be on hand 1o promote their
macaronl and noodle products...but a Milprint package conl These illus.
trated here are only two of the Ronco "'family'" of packages designed to stop
and sell busy shoppers. Brillianly precislon-prinied by Milprint's exparienced
croftsmen, they extend on irresislible invilation to buy — as long as there's o
customer in sighil

Want over half a century of packaging experlence plus the widest variety of
packaging moterials and printing processes avallable anywhere? Call your
Milprint man — first!
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Um-m-m good! Sure improves the disposition
when the inner man is well filled with
#ilnted Ralls, Fall, Calloghans, Glatsing, Potyalhylen S5

Acslate, “Mplot''®, Plickilm, Vilaliim Laminabien
siens, Folding C.!III\'I, Bost, I.'Ilhu--ph‘d Displars

Wprimt’
MAKES F'ACKAGING

THAT MAKES SALES!

Genaral Oflices, Milwavkss, Witconsin o*
Sales Offites in Principal Cities *Reg. U5 Pet
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those yummy macaroni products made from
Commander Larabee's Comet No. 1 Semolina.

From tots to teens . . . the durum taste is tops!

Decsecre Z;"gammt

A DIVISION OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS

COMMANDER
LARABEE
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Testing Tools
Continued from page 19

appearance of finished goods are con-
nected with the behavior of proteins
(gluten) the cooking properties are
based on the characteristics of the
starch component in semolina. The be-
havior of starch during gelatinization
during the process of cooking cannot
be determined at room temperature, It
is necessary to run the products to be
tested, whether they are semolina or
ground up macaroni, at the same tem-
peratures which are used in cooking.
The instrument created for this pur-
pose, is the amylograph. The amylo-
graph is a recording viscosimeter with
one very peculiar feature: It can be
operated at a constant temperature,
which is possible with any viscosi-
meter, but it can also be operated at a
steady Increasing temperature of, say,
1-1/2° C. per minute. Thus, the cooking
cycle is under strict cvitrol and faster
or slower heating during rooking can-
net occur,

The starch quality in the rav mate-
rial is by far the dominating factor
which determines cooking properties,
but it is not the only factor, With the
introduction of vacuum presses, it was
found that cooking time sometimes was
increased three to four minutes, This is
probably because in vacuum pressing
the density arrived at is very high and
therefore it takes longer for the cooking
water to penetrate and gelatinize the
starch properly. The time can be pro-
longed in such a way that enzymatic
activity may produce a slight slimyi-
ness, Therefore, macaronl manufactur-
ers have been forced to change the wall
thickness of their products after the
introduction of the vacuum press,

Some macaroni processors also use
the extensigraph for testing the mech-
anical strength of finished long goods
either before or after cooking.

Moisture Testing

The determination of moisture in
raw material, be it semolina or egg
powder, is important not only from an
economical point of view, but also as
a factor going into the calculation of
water to be added in production. Even
the simplest formula for determining
water content has to take into consid-
eration the molsture content of the raw
material, Furthermore important Is the
determination of the moisture content
after the product leaves the die for a
check-back on the ratio of the dry and
liquid components of the dough. Final-
ly, but most important is the super-
vision of the loss of moisture during
drying which enables the macaroni
maker to set up and then keep con-
stant a rigid schedule of moisture ex-
traction, so important for proper qual-
ity.
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Committee Meetings. The National Macaron! Institute

Committee met recently to consider plans for 1060, The
map at the background indicates the theme: “Macaroni
Salutes the Fifty-States,” Standing, left to right, are
Lloyd E, Skinner, Peter J. Viviano, C. W. Wolfe, Vincent
F. LaRosa, Emanuele Ronzonl, Jr., Theodore R. Sills,
Seated, Chairman Fred Mueller and Horace P. Giola.

In a modern macaroni plant moisture
testing is gomg on day and night con-
tinuously, It has been found cumber-
some and too time consuming to rely
on & laboratory and usually the equip-
ment has to be used right in the plant,
Equipment must be rugged, simple,
and be able to carry out dozens of
molsture tests in a short time. Well-
proven for this purpose is a ten dish
type Moisture Tester introduced for the
Jast 30 years all over the world. Be-
tween 1 and 10 samples can be in-
serted at the same time. The standard
drying time is 1 hour at 130° C. for all
products from raw material to the fin-
ished macaronl. A rapid method of 20
minutes can be used for semolina alone,
but not for other products. The accura-
cy is very high, better than =2%. Many
processors, however, use an increased
temperature of 140° C. and thereby re-
duce the time to 35 minutes with not
more than 1/10 of 1% loss of accuracy.

Most products up to 19% moisture
content can be tested without grinding.
They are cut in 3/8" pieces and then
inserted into the test dish.

Merchandise during drying which
has already formed a hard surface has
to be ground up. We found that a mill
built on the so-called Wiley principle
does an excellent job on any type of
macaroni In any state, It will grind it
up to a fineness of fine semolina and it
can also be used to grind up finished

products either for moisture testing or
for testing in the amylograph.

The macaroni mokers have alwoys
complained that the time for Lesting
moisture during drying is too long lo
make proper use of the results ob-
tained. Some time ago I designed 8
molsture tester which permits to deter:
mine molsture in any type of plastic
material, beginning with a dougl even
it only half mixed or products « /ming
from the dies or any stage of {} - dry
ing process in 8 to 7 minutes

It works as follows: A samp of §
grams of the product to be tc cd B
lald between two round sheets f fil-
ter paper and then pressed u fer 8
little Carver press with a pres e of
about 5 tons. This will impregn te th
two filter papers with dough ' that
the two papers are thinner af T the
dough is in than they were bef the
dough was inserted, The sheet U/ 18 ob-
talned and consisting of the tw filter
papers with the dough impregn. ted in
between ls suspended on an ptics
scale the dial of which Is calibr.ted
molsture directly. From both sides “t
the sheet infrared heat is shot_élﬂﬂl"’
the filter paper. In the beginning the
two Infrared bulbs of 1500 watts o
only two Inches from the filter paper®
and a little motor will then retract the
two bulbs In order to avoid scorch "]‘]
of the paper and the dough which Wi
occur if only a little residue of water
is left in the dough.

THE MACARONI jounmﬂ
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The Standards Commities meeting this fall authorized
investigations fo improve research facilities on durum

at the North Dakota Agricultural College. Direcior of
Research James J. Winston s collating background ma-
terlal on macaroni research, Present at the meeting were
the following: Beated, from left fo right, Paul Ver-
mylen, Chairman Roger DiPasca, James Winston. Stand-
ing, Peter J, Viviano, Vincent F. LaRosa, Horace P. Glola,

Lloyd E. Bkinner,

Unfortunately, this machine could
not go into manufacturing because
when it was ready, the strong infrared
bulbs we needed were no longer being
made. Since then we have not been
able to find uniform Infrared sources
which will do the trick. Recently, how-
ever, a new infrared device has come
into production and we are trying to
make it do the job. If we succeed, we
will  .rtainly have the best and fastest
equif nent for moisture testing on wet
prod' ts in the macaroni industry.

Cait Egg Market
Continued from page 28

there they made a gradual ascent to
incre ;e almost 4 cents to range 26 to
1 cc s at the end of October,

Frc en whole eggs ranged 215 to
5 :nts In August. They hit their
low i . the second week of October at
10 ce:its and then rose to the original
beginiing August level by the end of
October,

Frozen egg whites, stlll a drug on
the miarket, hovered slightly above or

oW an 8 to 9 cent range,

Frozen egg yolks of 45 percent solids

No. 4 color were very steady over a
three month period ranging 52 to 53
nts and strengthening at October's
tlose 10 53 to 56 cents. No. 5 color was
Quoted at 1 to 2 cents premium.

Dried yolk solids were the only item

Decempez 1959

in the schedule to drop in price. In the
first week of August they ranged $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 Haobits

The National Menu Census reports
condensed soups are used frequently
as a cooking ingredient. About one of
every six cans purchased is used for
that purpose. In the case of cream of
mushroom soup, every other can is
used in cooking. It's true of one in

‘every three cans of cream of celery

soup, and roughly 25 percent of tomato
and cream of chicken soup.

When mushroom soup is used as an
ingredient, these are the dishes that
are made, in order of frequency: noodle
dishes, macaroni dishes, creamed
dishes, seafood casseroles, meat casse-
roles, gravy, baked scalloped dishes,
bee! dishes, rice dishes, spaghetti
dishes, poultry dishes, vegetable dishes,
and foreign.

Dishes using tomato soup as an in-
gredient rank in the following order:
spaghettl dishes, beef dishes, Mexican
dishes, macaroni dishes, salad dressing,
stuffed dishes (such as baked chicken),
noodle dishes, rice dishes, meat dishes,
sauces, stews, sandwiches, and salads.

o0, x4 el i

Tomato Paste in Large Cans

Tomato paste in 12-ounce cans is
being prcked 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 Plantings 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 Ciudad Obregon, Mex-
ico, Donald G. Fletcher, executive sec-
retary, Rust Preventlon Assn, Minne-
apolis, reports.

These plantings are part of a con-
tinuing winter increase program spon-
sored by the assoclation to speed de-
velopment of improved varieties, Win-
ter plantings in Mexico make two
crops possible each year as seed will
be returned next spring 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-
sist In their efforts to develop im-
proved varieties. Currently the exten-
sive acreage of Selkirk wheat grown
in the Upper Midwest and Canada is
vulnerable to stem rust attack.

Winter increased in Mexico coupled
with tests of breeding lines against
dangerous North American rust races
in Puerto Rico are important steps in
strengthening rust control and crop
improvement programs.

Ready-Shredded Cheese

Pizza cheese, ready-shredded and
convenlently packaged for sprinkling
on Italian foods, is now being .. ir-
keted nationelly, by Armour and Com-
pany under its Miss Wisconsin brand.

The cheese is Italian style Mozzarella
and is packed in four-ounce transparent
pouches containing an exact cupful for
easy recipe management. A suggested
retail price of 20 cents returns the re-
taller o 24 to 27 per cent margin.

The airtight pouch of laminated
polyethylene and cellophane preserves
freshness under refrigeration. The
easy-opening package permits the
cheese to be sprinkled freely on the
plzza or other foods. The home grating
or shredding chore is completely
eliminated. On the reverse side of the
package are serving suggestions and a
recipe for quick pizza.
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FOR PLUS °

QUALITY

=in handy wafer
or powcler form

=convenient
nationwide
stock locations

=write for
descriptive
literature
: N-24-53

WALLACE & TIERNAN
INCORPORATE D)
2% MAIN STREET BELLEVILLE 9 N )

| read the

Macaroni
Journal
regularly —

to keep up
on what's
going on.

The Macaroni
Journal
covers the fleld
for macaroni-
noodle manufac-
turers everywhere.

$4 annually in the United States; $5 elsewhere.
Send your subscription today toi
Macaroni Journal

139 North Ashland Avenue
Palatine, lllincls, U.S. A,

JACOBS-WINSTOII
LABORATORIES, Inc.

£ST. 1920

Consulting and Analytical Chemists, speclalizing
in all matters involving the examination, pro-
duction and labeling of Macoronl, Noodle and
Egg Products.

1=Vitamins and Minerals Enrichment Assays.

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

3-Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations,
Microscopic Analyses.

S5—SANITARY PLANT INSPICTIONS AND
WRITTEN REPORTS.

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

701 dependable

uniform quality

DURUM
SEMOLINA
GRANULAR
FLOURS

= Ttk

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wi
Zuality Stwce 1856
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ELIMINATE. . .

VERTI-LIFT

THE AUTOMATIC CONVEYOR
ENGINEERED TO 5UIT
YOUR REQUIREMENTS!
e ——

Conventional cleated belt conveyor,

d4ddds

The same plant with

Aseeco's VERTI-LIFT replacement.

* SELF-CLEANING

« INTERLOCKING CAST
NON-FERROUS BUCKETS

* NO SPILLAGE, BREAKAGE

OR LEAKAGE

ASEECO—S1affed with years of experi-
ence in the Macaroni field.

SPECIALISTS in Automaled Systems from
flour to finished product—in bag or carton.

* AUTOMATED STORAGE
* AUTOMATIC PACKAGING

+ OFFSET Aluminum Long Pasle Sticks—gg
—No Turning of Stick.

TOMIE! YOUH NERDS
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RETROSPECTIONS

40 Years Ago

e "The manufacturers of macaroni,
noodles and kindred products have
learned to regard the New Macaroni
Journal as absolutely indispensable to
their business. There are many reasons
for this, chief of which is that it has
since its first apperance held a position
in the macaroni world absolutely unan-
proached by any other trade paper cov-
ering this growing industry". Cover
message.

¢ The Minnesota legislature plans an
experimental flour mill in Minneapolis.
Capacity: about 100 barrels daily.

e Durum prices soaring with quality
below averasge. Millers were wusing
durum for gluten to strengthen short
spring wheat supply.

e Tomato pasie, with Italian origin and
American development, Is promoted for
use as & macaroni sauce,

e Coal strike shuts down many New
York factories. Shut down hurts husi-
ness and will raise prices,

e Fire destroyed the offices, shipping
and store rooms of the Atlantic Maca-
roni Company in Long Island City, New
York.

e The Busalacchi Brothers Macaroni
Company of Milwaukee reports an in-
crease of $30,000 in its capitalization.

30 Years Ago

e The Millis Advertising Company of
Indianapolis was commissioned by the
National Macaroni Manufacturers As-
sociation to assemble facts about the
consumplion, sale, distribution and pro-
duction of macaroni products to see if
there is some way in which consump-
tion can be increased in this country.

® Thirty-eight radio stations broadcast
the Betty Crocker Macaronl Story to
millions in the United States and Can-
ada.

o Joseph Freschl, president of Mound
City Macaroni Company in St. Louis,
repealed his oft-presented plan for fin-
ancing a national macaroni publicity
campaign - a 5 or 10 cents tax on all
raw materials sold to manufacturers,
e Mario Tanzi & Brothers of Boston
announce their perfection of a die for
fusilli.

e The International Macaroni Manufac-
turing Company, Inc. of Houston, Tex-
as, announced plans for a contemplated
new plant.
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20 Years Ago

¢ With war raging in Europe, a Maca-
roni Journal editorial said, “Let's Hold
Our Heads and Keep Our Balance.”

e A speclal committee to study the
preblem of slack-fill and deceptive
peckages was appointed by Association
p.esident Harry Diamond. Its chair-
man, Joseph J, Cuneo of Connellsville
Macaroni Company; Edward Z. Ver-
mylen, A. Zerega's Sons; J. C. Lueh-
ring, Tharinger Macaroni Company;
Guy La Marca, Prince Macaroni Com-
pany; C. W. Wolfe, Megs Macaroni
Company; and B. R. Jacobs.

e The 1930 durum wheat crop was
slightly in excess of 33,144,000 busheis,
reports the Agricultural Marketing Ser-
vice. The average ylield was 10,7 bush-
els per acre,

e A new durum mill was erected at
Middleport, New York - the Middle-
port Durum Mills, J. A, Linehardt,
president,

¢ The plant of the Krumm Macaroni
Company of Philadelphia was to be
dismantled according to George B.
Johnson, general manager of the Key-
stone Macaroni Company in Lebanon,
purchasers of the Philadelphia plant.

10 Years Ago

e The 1949 Durum Show was a record
breaker, Roy Rutledge of Langdon,
North Dakota, was crowned Durum
Wheat King and was awarded the N,
M.M.A. plaque as sweepstake winner.
e The 1949 durum crop is estimated at
38,096,000 bushels by the Crop Report-
Ing Board, U. S. Department of Agri-
culture.

e Eggs are 156 cents a dozen, 600,000,000
eggs are being stored in a limestone
cave in the Hickory Creek area, near
Atchinson, Kansas.

e The Roma Macaroni Manufacturing
Company plant in Chicago was com-
pletely dustroyed by fire according to
Charles Fresto, manager.

e Nichclas J, Cavagnaro, secretary of
the Convoll'ated Machine Company of
Brooklyn, retired August 31 according
to an announcement by President Con-
rad Ambrette and Treasurer Joseph De-
Francisci,

e “Spaghetti, beloved in every modest
Italian home, is the darling of the
gourmet today", says Marie Peters of
the American Home Kitchen.
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CLASSIFIED
ADVERTISING RATES
Display Advertising..... Rates on Ap licotion
Wanl Ads......... vessss 73 Conts et ling

FOR SALE - Clarmont Noodle Culler v ilh fin
sely standard culting widih rollers. Doug® Brecl.
or, Preliminary Noodle Dryer. In excelient ¢on.
dition, in operation now, R bly priced,
Write Box 1354, Mocaronl Journel, Falaline,
inols.

WANTED - Complels Stoinless Steal Tonks wily
aglialer, pump, and volves for mixlng of Egg
for Egp Noodle Produciion, Box 184, Macorosi

Journal, Palatine, lllinols,
INDEX TO
ADVERTISERS

Amber Milling Divislen, G. T, A. ., ,..... ]
Ambrelte Maochinery Corporatien .... 24, 2
Asento, INE. ..o ivavriannrnnas reneeas 4
Broibanti Company, M. & Q. .......... n
Buhler Brothers, Ine. .. ..ovvvinivnnnns L
Clermont Machine Company, Inc. 13, 14, 15, 16
Commander-larabee Milling Co. ........ %
DeFronciscl Mochine Corporotien ..., 10, 31
Doughboy Induitries, Ine. ..... TR @
General Mills, Inc. ..0vvvrss vees Cover IV
Holfmann-LaReche, Int ..ovvvvuas Cover 1Nl
Internalionel Milling Company ..... 7

Jacobs-Winston Laboralorles, Inc. ...
King Midos Flour Mills . ,... Vit e

Macaroni Jowmnal .. iiiiiaenny . 40
Maldarl, D & Sons, It 4 .uiis l
Milprinl, Ine, o.ovvvinninanes .U
North Dakota Mill & Elevator , . o B
Pavan, N. B M, .ooinniinnsinaansons Ly
Rossottl Lithogroph Corporation ... Covar ll
Starwin Chemicals, Inc. .o vvuvnnine. .3
Wallace & Tiernan, Int. ..ovvrnness .40
Credit

The dies and macaroni illust tions
in the Aseeco advertisement o: Page
31 of the November issue of the laca-
roni Journal were made throu : the
courtesy of the Gabriele Macaror. Come
pany of Los Angeles, Californi

Season’s Greetings

from the Staff of
The Macaroni Journal
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Recipes in special booklels

Recipes in newspapers

Personalized recipe service

How Betty Crocker is helping you
make more sales

Betty Crocker encourages homemakers to serve spa-
ghetti, macaroni and noodle main dishes often with scores
of intriguing-recipes in all five of her popular cookbooks.
Popular cookbooks? Yes sir! Nine million homemukers
now use them regularly.

General Mills sends spaghetti, macaroni and noodle
recipes and photographs to newspaper food editors across
the country for use in their columns,

Betty Crocker creates special recipe booklets for pro-
motion-minded manufacturers to distribute to their cus-
tomers. Ask for the new, full color macaroni, spaghetti and

noodle recipe booklet from your General Mills salesmane®

(Available in U.S.A., only —at less than printer's cost.)

A consultant to America’s homemakers she provides
advice and recipes for macaroni products. Last year,
through her I’hone and Personalized Letter Service alone,
she helped 10,000 women prepare tasticr meals,

Helping pave the way for each call your salc nen
make is America's first lady of food, the highly-resp: ted
Betty Crocker of General Mills,

She shows your customers how to use your muc coni
in glamorous main dishes for company-style entertai ing.
And she demonstrates how they can economize vith
noodle hot dishes, She tells them how easy it is to fis Jew
spaghetti meals, how delicious and nutritious macironi
products are, And the women believe nnd buy because
Betty Crocker helps them in creating a variety of miuc-
aroni dishes . . . dishes that already have proven v be
popular with American families,

DURUM SALES

Min polis 28, MI ta

Mills

et T s R et (e e b e e

Ouwr Promise

Forn 1960

In terminal elevators are ample reserves of the

finest Durum wheats from the 1959 crop, selected

from the best Durum growing areas.

Amber’s Venezia No. 1 Semolina and Imperia

Durum Granular will be milled from these reserves,

assuring you of uniform color, quality, and granula-

tion throughout the 1960 crop year.

AMBER MILLING DIVISION

Farmers Union Grain Terminal Assoclation

MILLS AT RUSH CITY, MINNESOTA ® GEINERAL OFFICES, ST, PAUL 1, MINNESOTA

3
JANuARy 1960




