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It will, if it's in a Rossotti-desianed packagje, r.acouse
ROSSO'i T1 gives it thot lest wackad b Uil e icukea-in
flavor! Heios it suit ~ver related products, too!
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1t ““EIRST IN MACARONI PACKAGING'' : ROSSOTT! builds mechanical t?f.hmenc‘y mff:) your p_m:kage for
il increased strength ond stack-ability. Gives it a lastinclv clear
11} ¢ o printing surface with colorful appetite appeal. Hurnm~  home
[ S - . . t ot
¥ ‘ A reliable Source of Supply Since 1898 - your selling message until the last ounce of macaroni is usect!
14 P Exccutive Offices: g Why not pockage your product for increased selling -powe:?
ROSSOTTI LITHOGRAPH CORPORATION ¢ A .."‘J v Write us today 10 learn how. ;
: North Bergen, New Jersey """‘ﬂ“’ﬁ

; ' Western Divivian; Central Division: K SINCE 1893 Executive Olfices: =

) ROSSQTTI CALIFORNIA LITHOGRAPH CORP, ROSSOTTI MIDWEST LITHOGRAPH CORP. . ROSSOTT! LITHOGRAPH CO'RPORATlON

{ San Francisco 24, California Chicago 10, lilinols North Bergen, New Jersey
! Western Division: Mid-West Division:

ROSSOTTI CALIFORNIA LITHOGRAPH CORP. ROSSOTTI MIDWEST LITHOGRAPH CORP.

Sales Officas: Rochaster & Boston o Philadelphia ® New Orleans o Lot Angeles o San Juan o Odando » Saattle

R Sales Offices: Rochester @ Boston ® Philadelphia  New Orleans @ Los Angeles o San Juan o Orlando @ Seattle . , so Franeisco 24, California Chicago 10, Illinols
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Jlﬁngrbc[nre harvest, Amber Mill reserves.top quality

af "'.;-’ (‘;_ :Durum wheat from the finest growing areas.. At harvest,
R

‘ & gnly the very best Durum wheat is accepted for storage.
. J ;“,‘,_1{—
. MILL
This enables Amber Mill to assure you of every-ship- RUSH CITY,
L ment uniformity in color and quality of Amber’s Venezia _ MINNESOTA
4“‘;‘ : ~ No, 1 Semolina and Imperia Durum granular, That's
: "f’;h ‘x : why! A,mbe.r customers prefer Amber's Venczia No.

' 'Semolma a“d Imperia Durum granular ... . l'rom crop

", yeanafter year.
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| W , = AMBER MILLING DIVISION S \

ERS UNION GRAIN TERMINAL ASSOCIATION |
¥ MILLS AT RUSH CITY, MINNESOTA !
NERAL OFFICES « ST.PAUL 1, MINNESOTA
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Official publication of the National Macaroni Manufac.
turers Association, 139 N. dshland Ave., Palatine, Illinois,
Address all corresponder ce regarding advertising or edi
torial material to Roberi M. Green, Editor,
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Editors M. J. Donna and R. M. Green observe the
Fortieth Anniversary of the Macaroni Journal,

R

The Macaron! Journal Is registered with U, B, Patent Oftice. :
Published monthly by the Natlonal Macaroni Manufacturers
Assoclation 'as its officlal publication since May, 1918

Entered sa second-class matter at Palatine, Il additional
entry at Barrington, L., pending, under Act of Mar. 3, 137 "

ust darker natural-color HENNINGSEN egg yolk solids
"‘vl'{hl'.u!l

induntey

dark color spring yols spray doed and pracessed espeaally for

OHering considerabl savings «n i fabor and storage HENNINGSEN egg

wvolids are tompletely dependable for umiformity ol color und sohids

Insist on HENNINGSEN world leaders in the monutacture ol egy sahds

for tull informanon today
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The Passing Parade

Forty ysars of Macaronl History recorded in the Macaroni Journal

M. J. DONNA

M J. DONNA of Braidwood, 1llinois,
o was appointed as the first paid
Sceretary of the National Macaroni Man-
ufacturers Association and editor of the
New Macaroni Journal in 1919, The
Jourgal made its how with the announce-
mene* that “Iissepumns are to be the
monthly; foriny /6 “the members of the
association whatever may be of interest
1o this vast trade.”

In 1919 aﬁl&; in excess of $50,000 was
ratted at*a nfecting of macaroni manu-
facturers and  durum millers to under-
wrile a campaign to restore macaroni
consumption from war-time 314 pounds
per capita to the preewar G pounds.
Though the campaign was of short dura-
tion “it came at a time when tnacaroni
wis a drug on the market, when domes-
tic distribution was at its lowest ebb and
foreign export demand just beginning.”
It filled an important gap.

1920. The National Macaroni Manu-
facturers Association was incorporated at
a special meeting January 15 in Chicago.

A delegation of macaroni manufactur-
ers complained to the Federal Trade
Commissioin about 4 ounce packages sell-
ing at a dime. “Honest manufacturers are
selling excellent quality macaroni at 15¢
to 20¢ i pound in bulk.”

Dr. B. R. Jacobs, chemist with the U, S.
Burcau of Chemistry, was appointed to
establish a laboratory in Washington,
D. C. and have charge in matters pertain-
ing to macaroni standards,

1921, Postwar depression and de-
flation rocked business, “The, one redeem-
ing feature is that after starting out with
demands at the lawest ebb macaroni busi.
ness finished with a spurt that indicates
the depression has been successfully
passed by the surviving firms."

1922, A special convention in_Atlantic
City adopted a new plan for financing
the Association—$1 for every $1,000 of
business done annually on package goods,
and $1 for every $1,000 of business done
annually in bulk goods, payable quarterly
in udvance based on the business done
the previous year,

1928, The big topic of discussion at
‘e conventiion at Tedar Point, Ohio,
wes a_proposed cooperative Educational
PuLlicity Campaign.

1924, Referendum on artificial color-
ing of macaroni products asked the fol-
lowing questions: Do you favor the con-
tinued use of or the entire elimination of
added coloring in macaroni products and
why? Do you flavor or appose the pro-
posed Jaw prohibiting the use of added
coloring in domestic and imported mac-
aroni and why? What changes would you
recommend in the proposed law?”

1925, M. J. Donna at the July conven-
tion in Atlantic City suggested that every
macaroni manufacturer should support
and help popularire “Friday — Macaroni
Day."

1926. ‘The ~Association strongly pro-
testedd against the recemly increased maxi-
mum moisture limit on flour from 13.5%
10 15%, effccted by the Joint Commitiee
on Definitions and Standards of the U. §.
Department of Agriculure, feeling that
this increase in moisture would result in
the industry receiving a  deteriorated
product with more chance of insect in-
festation.

1923, All products formerly termed as
*Alimeriary Paste,” “Macaroni,” “Spaghet-
1, “Vermicelli,” “Noodles” or“Short Cuts,”
will hereafter be included under the gen-
eral American term of. “Macaroni Prod-
e s, and every effort shoulfl,be made to
popularize this general’ name with Gov-
crnment officials, the manufacturing and
distributing trade, and the consuming
public.

1928, "The Journal commented editor-
fally: “The really big problem in the
industry appears to be the equalization
of production throughout the year,” and
suggests the answer to this problem lies
in “the education of the manufacturers”
and  “the enlightenment of the con
sumer.” -

1929, With the macaroni industry bay-
ing fallen into a high risk class of com:
pensation  insurance with resultant ex.
cessive rates, a Macaroni Insurance Com-
mittee was formed to survey the indusiry
and suggest ways of bringing about a
better rating of plants and lower rates,

1930. Quotation from the leading of-
ficial of one of the industry’s most suc-
cessful firms: “Business might have been
worse, but not the prices.”

1931, The severity of the general busi.
ness depression caused the-cellapse of the

four-year national Cooperative Advertis.
ing and Merchandising Campaign.

1932, Said Alfonso Ginia, NMMA pires
ident, in an open letter to Journal read-
ers: “President Hoover and  President.
elect Roosevelt have agrezd all along that
the one big job that affects most of the
people and calls for the strongest suppont
of leadership is ‘Economic Recovery!'...
The Macaroni Industry, like all other
trades will benefit by the ‘new deal’ in
the way of 1 cearer understanding oi
our respective rights and closer coopera:
tion in activities aimed at general trade
betterment and individual prosperity.”

1933, For seven months of this year
the entire industry patiently awaited the
adoption of the Macaroni Code 1o clim-
inate’ unfair competitive practices, while
prices went lower, quality of product be-
calug, 4nferior in many cases, anificial
coloring again appeared in noodles, and
dishonest labeling was apparent,

1984, Concerning vie Code Year (the
Macaroni Code was adopted an February
8), Editor Donna made this analysis:
“Under the Macaroni Code, the new law
of the industry, there has been a decided
tendency to change from the excessively
individualistic operations ol years gone
forever to the most considerate coopera:
tive era planned by the sponsors of the
New Deal, with all its promised advan-
tages, Also in attempting to assume those
advarsages, macaroni-nosdle manufacir
ers are expected 10 willingly assume 1
tain responsibilities that are inherent in
the rights and advantages offered by the
Marcaroni Code,”

1935, with the end of the Code of Fair
Competition in May, was marked by ex
tremes in price and quality competition
with great disregard for even the o
common rules governing fair trade prac
tices and very Jitde was accomplished
the way of progressive action,
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- St ENRICHED Macaroni

MEANS MORE ...

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

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

GET
CONSISTENTLY UNIFORM ENRICHMENT

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

WITH

BETS’

(Vha ariginal lood enrichment tablet)
FOR YTHE BATCH METHOD

(Brand of food-enrchment mis:iiey
FOR CONTINUOUS PRELS

Both enrich macaroni products to conform
with federal standards of identity

ﬁ ! (] aé ® é
F .~
Subsidlary of Sterling Drug lnc.

1450 BROADWAY, NEW YORK 18, N. Y.
I PRODUCTS ENRICHMENT

deeer baa warsas C1p Mo
apose—Fforand Ore
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1036, Semolina at $10 a barrel did
not scem an impossibility, and durum
prices kept going up. The cost of living
increased more than 20% since the de-
pression low in 1933, but macaroni prices
dragged with some fairly good macaroni
retailing as low as 8Bc a pound in bulk,
and in packages as low as 6 packages for
5¢, SR

1937, 1listoric action was taken at
NMMA's annual convention in Junc
when members took a progressive stand
and approved a greatly expanded budget
to allow for the many new activitics taken
over by the Association. Ducs were
irebled, Among the new activities was the
wganfration ol the National Macarond
Instiate, o

Dewermination marked 1938 as the mac-
arorinoodle industry was the firh ‘trade

of major importance in the food. feld to~ =

police itsell against unfair trade pragpices,
"The resubtant code of trade practice rules
was tentatively approved by greatly en-
targed and more powerful Federal Trade
Commission.

The country's first national “Wages and
(foris Law” went into effect in October
and was met with general acceptance.

1989, The start of World War Il in
Kurope caused macaroni business 1o perk
ip after the long years of depression and
Jdow recovery. Macaroni manufaciurers
worked around the clock supplying in-
creased demands,

1940, NMMA worked on onc of its
wost vexing problems so [ar—the climina-
von g what the Government designated
o Alflectivel.of iileading”  package.
“Through lots of:#lfteys, conferences, and
hard work, solutin. were reached.
mutual benefit of < government, the
nun_ulnr.lurer*iﬁd the consumer,” ™

1941. “WartleSplied export business
kept uua;g{\u.hminm going. Falr ami
reasonable standards of identily were pro-

ROSERT M. CREEIN

conversion from wartime regulaticns 16

peacetime practices and a slawer pafe,
Most were still buttressed by a Luige backe
log of unfilled orders at the
year, but [t was time te start tiinbizg.

Enrichment was added {o- th@¢mdards &

of identity.

1946. War Food ruer No. 144 com-
pelled manufacturcis to use a durum
flour of B0 per cent durum extraction 5o
that other hungry nations might be fed.
Price ceilings were, Jifted 28¢ a pound
by OPA ift Jufic and then entirely takgn
off in October, ., .. |

1947, The Government declared that
plant.sanitation must hecome a “Manage-
ment Must.” Wheat prices were high.

~.Meearoni prices were firm with manufac. .

turers ‘sales atofromn $1.90 10 $1.95 per 20
pound box, bulk,
The Netiorm NI e begai

a Spaghetti School with classes in various

posed by the Federal Food and Drug A% jyppe cities, A

vaciation,
(s, Macaroninoodle  manufacturers
were privileged o “Help Feed America.”

oy,

: 1948, “Ten pounds per capita con-

aumption” was the bagle cry of the Na-

tional Macaroni Institufly Contracts were

Cholce meats were sent 1o AmTrTcah fight=s . o up wherchy manuficturers pledged

ers everywhere, while the finest extenders
were abundantly available to the m&it-
rationed folks at home.

1948. Government agencies bought
more macaroni, spaghetti and egg noodles
than in all the preceding 150 years of
government buying. Rationing only af-
fected marcaroni products indirectly, but
by the end of the year production went
into the doldrums which even winter de-
mand didd not uplift, Price ceilings came
very close to production costs and in
mann cases became almost unbearable.

1944. NMMA helped manufacturers
plan for the “\.Era” with a set of rules
on plant expansion, pledges o workers
now overseas, raw material buying, in-
ventories, ete. War Food Administration
officials were present at the summer con-
veation in New York to give manufac
turers pointers on macaroni production
needs and methods in- wartime.

1945, Peace ance again, but the indus
uy still faced serious problems in the

551"-‘_"—?'"'-. ot GEr TR s 1 b A

to contribute one cent for every 100
pounds of raw material converted intu
macaroni products. Lots of publicity was
launched with a “National Noodle Con-
test.”

The export market passed from its
peak carly in 198 to a mere driible by
mid-year.

1949, The newly appointed Director
of Public Relations ‘for the now incor
porated  National Macaroni  Institute,
Robert M. Green, was named Secretary
of the National Macaroni Manufacturers
Association. M. J. Donna became Secre-
tary Emeritus,

Theodore R. Sills & Company was ap-
pointed public relations counsel for the
National Macaroni Institute.

President Harry S, Truman was pre.
sented his portrait done in- macaroni,

1950, Despite severe competition in
the food industry, macaroni production
in 1950 equalled the high level of 1949

April, 1959

with reduced export shipments, Costs sky.
rocketed, “industry pricing action way

most, uidesly ™ A most promising uume

crop was severch damaged by a new o
that developed in the last few weels
the growing scason.

The 1951 crop quality was exceller fur
those few who had planted carly. Yoo
at harvest time caused licavily sprout
aged crops. The long battle aguina
“pastes” showed signs of concluding in a
bulletin stating that the macaroni indus-
try and macaroni products, as such, hence
forth would not be referred to as pastes
in so far as government references wee
concerned,

1952, A potato”Tamine gave the n.r
aroni market a needed gpurt in produc
tivin, Inflation warnings increasec 18 foud
manufacturers saw ik o aud caterial
costs skyrocket. :

1955, M. J. Donna retires ag nit_m ot
the Macaroni Journal and Robe.  #green
picks p the reins. Merchandising ¢ inits
were wli! around the cauntry,

Su. tapanizations teamed up or Lent,

1654, to advertise a Salmon-Macaroni
FigiC-DL Shoiqy ‘.--""?“u, Inthistry elforts to get gros s

10 gl |, MOTE durum were expanded,
“Some l;ie“lml Somng Like 11 Mil?
sold macaroni products through the sunk
mer months. This was a golden anniver-
sary year as the National M rcaroni Man-
ufacturers Association celebrated i 50k,
birthday. A Macaroni Festivi was hell
in Devils Lake, North Dakats.

. 1985, Macaroni, tuna and ey iporatet
milk combined for a prize-winning Lenter
promotion on Tuna Macaroni Boke. A
report was released by Con-ultant
Franklin C. Bing on the available liccr:
wre on the composition of g aoni
Macaroni Week Queen was movie starltt
Sophia Loren.

1956. Public service televisiun  hims,
“Stag Party” amd “Use Your toodle,”
were premicred i e annual convention
and, releastd in the fall. Durum made 2
comback with newly devcdoped Pusereait
ant varieties producing almost 10,000
bushels.

“Noodles Around the Clock” 1ol w
macarani story for 1957 with special
phasis during National Macaroni W%
when noodles were promoted for lneak:
fast, dessert, and snacks as well Tt
and dinner.

“Youth Will Be Served” was the theme
in 1958, Trade Practice Rules [or the
industry were reviewed and revised, New
rules were promulgated as of At b
1958. A classroom presentation on ke
aroni at the Waldorf-Astoria impre
delegates 1o the Food Editors Conferent’
Consumers ate more macaroni product
in 1958 than any year since the war=jf
capita_consumption rosc 10 7.3 -

1959, Off to a fast start, Nationl M
aroni  Institute  advertises  nutritio®”
benefits of macaroni, spaghetti and &
noodles in “What's New in Hom¢ Eov
nomics and in the Journal of the At
fcal Medical Association, Record Lusinest
for the first quarter,
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cien!, Sterile Cleaning. RO L “wﬁ'.‘&"‘ﬁ.‘hﬂ}"‘r T Ly v

S T ——
Triple-plane Rotation of Spray-jets Gives Complete Die Coverage for Vast, Effi- ; ‘ / o w’?’ff"%‘%‘i%‘.‘l

gt

. i ' N -4 T T
Clermont has met the Macaroni Industry's challenge to supply a die washer that would elimi- i . A ‘
ry

a]
TR ey .
»

nate present die soaking and its accompanying bacteria formation und sour odor. ERIN AR 1100 "ol org 1o
S L3 : » - S,

Washes dies directly from uscge without pre-socking. . '
Washes dies. two to three times faster.
Washes three round or three rectangular dies simultaneously,

Eliminates double handling of dies,

Eliminates die hole damage resulting from prolonged dough contact in die holes ond
from over-soaking.

Eliminates threat of producticontamination.

‘Féatures high velocity rinse to penetrate the smallest die holes.

& i
Insures positive cleanliness for all types of dies.

, ¥ No maintenance because there are no maving parts, chains, sprockets, moving racks in die
cleansing area.

0

“'ML"

DIALS ON CONTROL PANEL INCLUDE:
Washing instructions for vorying die styles. Automatic control to actuate washing time. Push

button controls for washing one, two or three dies. Monitor control to tell operator what is,
taking place during the washing process.

Termont ... .o »:

i 266-286 WALLABOUT STREET,
BROOKLYN 6, NEW YORK - U.S.A.
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OLD%weésther did nog¥deter record
crowds’ from attending the 2Ist

annual North' Dakota State Durum Show
held in Langdon in mid-February.

Palmer Dahlgren of Adams was crowned
North Dakota Durum King and re
ceived the Sweepstakes Trophy from the
Nationdl Macaroni Manufacturers Assocl-
ation,” 7Y

Winner ol.the Reserve Champlonship
and first it ther Open Class was Marvin
Raknem of Edmore.

Dahlgren, who received the top trophy
and another for first in the professional
classification, won for the second year
in a raw, The professional class is made
up of winners in previous years' open
class competition.

There ware 298 entrics in afic show's
open class, 10 in the professional class,
and 9.each in 4-H and Future Farmers
of America classes.

Macaroni Luncheon

The National Macaroni Manufacturers
Association held a preshow luncheon at
the Wagon Wheel Cafe for county agents
and Durum Show dignitaries to have a
round-table discussion on durum matters,
Parmpount amuggethe questions asked
were whellu-r‘nr%‘{_ dustry is using
all dyurum; reasoris why’ durum, seems to
be disguunted ' nsore’ quickly than hard
red spring wheay v it goes to market;
and what are th ‘g:cu for increased
acreage in 19538, .77 o

Madaronl. manufaciurers  were  repre-
sented by Maurice, 1a*Ryan, chairman of
the Durum REJRijons Commitiee, and
Thomas Feeney of the Minnesota Maca-
roni Company. ?‘.!iutlc: Hoskins, indus
trial consultant, and Association Secre.
tury Robert Green also represented miica-
roni interests. Ray Wentzel of Doughboy
Industries took part in the round-tyble
discussions to hring the benefit of the
durnm millers' thinking to the problems,

New Organization

A newly formed Durum Growers As-
sociation is plugging hard for a Stne
Wheat Commission to promote  durum
and  hard red spring wheat,  Richard
Crockett, chairman of the new organira
tion, declared, “The durum problem i
submerged in the 1otal wheat picture, Tt
must be removed to give it the special
consideration it deserves as a specialty
crop.” He went on to say that the durum
business could he increased from the $70
million volume it enjoys now to more
than $100 million.

North Dakota growers oppose incentive
legislation like that of 1956-57 which
hrought Montana into the picture, ‘They
fuvor the establishment of a board
representing macaroni  manufacturers,
durum  millers, and durum  growers to

THE MACARONI JOURNAL

Durum Show

appraise the sales outlook and carryover
situation, and then make recommenda-
tions to the Secretary of Agriculture for
the establishment of quotas which would
be apart from the wheat allotment pro-
grani. Growers raising 100%, durum could
raise unlimited acreage to meet the quota
which would he set annually, This would
tend to make the grower a spedalist,
give him incentives. and premiums to
by dryers and other equipment and to
produce better quality wheat. It would
also keep durum “in its natural home.”

Many growens who raised 100%, durum
for many years before the rust epidemic
now grow hard wheat as well as durum.
‘They look at it this way — rust virtually
ruined their crop for three years in &
row. Then the increased acreage allot-
uient program brought in marginal
yrowers who produced a large quantity
of durum and prices dropped. In 1957
the crop was hadly ‘hurt by sprout
damage, and ‘® great deal of the grower'’s
durum way sold at discount. They have
not had these_problems with ‘hard, wheat,
and the new variety Selkirk has yiclded
almost as much as durum right in the
duruny area, ;

It is the opinion of some objective
observers that while there will be an
increase in the “planting of durum  thix
spring, it will be smaller than necessary
1o supply the full needs of the macaroni
industry. For the long run’ it is essential
that macaroni manufacturers, durum
millers and  durum producers work to
solve some of the basic problems of

Durum Champlon—A durum grower from Adams,

April, 1959

durum  production. Specifically, more
money and effort should be put behiml
the durum breeding program aimed am
the development of durum with shorter
straw which will not lodge so casily, a
greater resistance to sprouting, a greater
yleld per acre and a shorter growing sea-
son, In this program attention should
be paid to macaroni-making qualities a.
well as growing characteristics.

Durum Campaign

A long term campaign should begin
immediately to convinee governmeni:l
officials that durum is a specialty crop
and should not be lumped in with wheat
in farm legislation. It doesn’t make sens
to sct acreage contrals on durum which
is in"short supply because bread wheat
is being over-produced.

The growers have suggested that there
should be regular meetings between rep-
resentatives of the durum  mills and
macaroni manufacturers along with the
durum growers to discuss mutual prob
lems, It is expected that such a program
will be set in motion this year,

Spaghetti Lunch

“Spaghetti  Lunch,” ' ready el
canned food {tem containing spagheni,
meat, beans, and sauce, las been intro-
duced by Castleberry's Food Co, Augusty,
Georgia. The line includes B-oupee and
IG-ounce cans, and 634 pound cans for
institutional wse.  American Can  Com-
pany supplies the cans; Commercial Print-
ers, Columbus, Georgia, the labels.

N. D., Palmer Dahlgren, (left) is North
Dakota Durum King for the second stralght year, Dahfgren, who Is looking at macaroni
made from 100 percent durum, won first place in the professional class. At right is Marvin
Raknem, Edmore, N. D., winner of first place in the open class, and reserve champlon,
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More E!’BMDINBEII in the package!
More 'l‘aste-)lppeal on the table!

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

Grown and milled in the heart of the world's groatest durum area

AND ELEVATOR
” Grand Forks, Norih Dakela

NORTH DAKOTA
Floar Milling Division | | I

FORTIETH ANNIVERSARY — MACARONI JOURNAL
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HE macaroni” industry needs more
durum wheat.

1058 was a big year for macaroni sales
and durum consumption, 1,266,000,000
pounds of macaroni were produced—117,
more than in 1957 and 11% more than
the, previous yecord high year of 1948
when  the industry was working around
the clock on export business.

Consumption Up, Acrcage Down

pita’ consumption of macaroni
prodiets rose from 6.6 pounds in 1957 to
7.8 ‘pblnds ‘in 1958. While there were
many ‘factors that accounted for this in-
crease, the industry believes the two pri-
mary ones to be successful industry com-
modity promotion coupled with individ-
ual brand promotion, and because there
was enough durum available for the pro-
duction of quality; products.

Hiet rically, macaroni consumption has
gone up when durum ias in plentiful
supply—gone down ‘when:iv was in short
supply. From the~postwar low of 0
pounds per person in: 1917, macaroni sales
rose to 68 pounds per person in 1951,
This was largely attributed to the product
promotion” work.of thé newly established
National Macargni Institute.

It was in 1950 that the dreaded rust
15-18 first appeared. It suruck again in

Per, ca

1951 and with  a _third ‘gonsecutive ap: -

pearance in 1952 durumy roduction was
cut from some 40,000,000 bushels to just
over 23,000,000 bushels.

Aceage was cut below the 2,000,000
mark for the fist*Time in many, many
years in 1953, and becausc of the short-
age of supply the macaroni industry was
forced to go off the durum standard and
work with a blend of 50% durum and
509, hard wheat. Consumption fell im-
mediately from the 68 pounds of 1952
to 64 pounds. It dipped to 6.3 pounds
following the crop catastrophe of 1954.

The real comeback, made possible by
the new rust resistant varieties, came in
1956, 100% durum semolina was avail-
able again for the first tme in several
years in 1957 and consumption rose to
6.6 pounds. In 1958 it had the sharp
increase o 7.8 pounds,

Problens All the Way

Now, there are problems connected
with every single step along the way of
getting durum from the field to the
table, and we might do well to take a
briel look at some of them.

The consumer is the starting-point, for
she calls the tune for the success or fail-
ure of any fond product. She is primarily
interested in providing her family with

By Robert M. Green,
Manvfacturers Association,
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More Durum Needed ™+

good nutritious food that they like and
will want again,

Macaroni has an advantage in that it
combines readily with other foods and
can be served in dishes from soup to
desserts. 1t can capitalize on the current
trend towards convenience and. glamor-
ous forcign dishes for gourmet tastes and
entertaining. It can be served simply as
a budgetstretcher, A

Macaroni has the same sales obstacle
as other cereal foods—people think it's
fattening. We arc attempting to over-
come this problem by advertising the
nutritive values of macaroni and noodles
to doctors in the Journal of the American
Medical Association, to teachers and home
economists in their publications, ta the

geieral public in every medium.~ By
pointing out. the, protein , content and”*

vitamin andsmincral emrichment ' we have
a good story to tell. A complete dinner
menu o{;'m”hcui with rich “beef and
tomato sauice, a tossed green salad, hall
a cling peach [for dessert with black
coffee,, has only 550 calories—great for
any diet!

Two out of three macaroni sales in
the grocery store according to rescarch
.are'made on impulse, Therefore the pack-
age and the product must be attractive
to make that on-hespot sale. Repeat
business is dependent upon satisfaction
“in cooking and eating. Here is where
durum is so important—it has more cook-
ing tolerance and less tendency for starch
1o slough off in the cookig water. Con-
noisscurs say durum tastes “bétter, but
even a blend properly gdoked can be
mighty good eating. * *=~

Consumer Wants Uniformity

The important thing is that the con-
sumer wanis uniform results—she wants
the same product in the same package
time after time, She is not so much con-
cerncd with whether it's 1009, 75% or
509, onc ingredient or another but
whether or not it gives her satisfactory
results.

The grocer from whom the consumer
buys the macaroni s interested primarily
in having a product for which there is
demand and moves quickly off his shelves
at the best possible return. It is up to
the macaroni manufacturer to move the
product for the grocer. On special occa-
sions he can get the grocer to cooperate
in putting up special displays on related
item promotions, but this takes some
doing when macaroni contributes only a
small portion of store sales and Is one
of some 5,000 items carried in super-
market stock. ‘

Executive Secretary, Notlonal Macaronl
at the North Dakota State Durum Show.

In order to create conswmer demand,
the macaroni manufacturer rust have
a product over which he can lie enthu.
slastic, autractively packaged, and sold
in competition not only with every other
brand of macaroni products but in com-
petition with_ every other kind of food
seeking a place on the American dinner
wable, Somehow he has to convince Mr.
Grocer that his product is the line to
carry instead of that of a competitor, for
unless he is on the grocery shell M.
Consumer will never buy his package.

“The most eloquent testimony that this
is truly a competitive business is the fact
that the U, S. Census of Manufacturen
in 1939 counted 356 units making maca-
roni. In 1954 they counted 226, Our
records indicate that there are less than

2 of any consequence.’

The macaroni manufactuerer buys his
raw materials from the miller. There are
seven mills equipped 10 handle durum,
centered chicfly in the Minneapolis arca.
They must compete against one another
for macaroni manufacturers’ patronage
in offering uniform products of best qual-
ity. If they fail, or if they do not have
sufficient durum to work with, they lose
business to mills competing with themn
for other types or flour trade in every
state in the Union.

The millers, just like any other busi:
ness men, have to buy the best material

ssible at the best price they can in
order to satisfy their trade and make
"enough return to stay in busincss, By the
same token, we are aware that we are
competing for acreage on your [ame
against hard wheat, barley and fax, and
you will raise the products that you think
will bring you the greatest dollar rewri

All Must Profit

Nobody is in business for fun, We all
expect to make a profit. We have to, ¥
keep our heads above water. Durum has
always commanded a premium over hard
wheat, Hard wheat is in surplus supply.
Duruin {s in shon suppily.

You can make more money if you heep
the nucaroni industry on the durum
standard, You can lose this market il
there is a short crop, and it will be hard
to get back. ‘This year—1959, we will have
to have 1,500,000 acres sceded 1o durini
producing an average of 20 hushzle o
the acre.

Next year with 4,000,000 more mouths
to feed and another threequarters of 2
pound gain in per capita consumptiot.
we will need an additional 300,000 acres
planted to durum.

This is our sales forecast. We hope you
agree and act accordingly.

THL
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IMPORTANT NEW TOOLS

ot { OO ’ . A

Fully equipped macaroni-noodle pilot plant at the food technology laboratory. Charles M. Hos-
kins at left, Laboratory Director Elmer Glabe sets dryer control instruments. Perry Anderson,
Chief Chemist, tends the continuous press. .

Left: Chemist

AL Holtorfl
e #and the

4 ,F:nrmc.)gmph

L

Right: Chief
Chemist Perry
Anderson and

the Amylograph

USE THE HOSKINS SERVICE
Glenn G. Hoskins Company

Industriol Consultants
125 East Church Street
Libertyville, lllinois

Food Technology Laboratory
5901 Northwest Highway
Chicago 31, Illinois
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DEMACO

SPREADERS

DEMACO"
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By, : ' SHORT CUT PRESSES

E In automatic macarofresses and Dryers DEMACO
. ' | SHEET FORMERS

(L] DEMACO

LONG GOODS DRYERS

[D%i&@ﬁ&:(}ADES“MMHMMEMWMMLH DEMACO

_ £ i "DEMACO
¥ Y N P s i NOODLE DRYERS
y ' L S [ XA .
for instanqe you getting- DEMACO
M S PRELIMINARY DRYERS
; . DEMACO

CONVEYORS

DEMACO

NOODLE CUTTERS

DEMACO

Ky

THIS ? THIS?

. THIS? THIS? DIE CLEANERS
Fully Automatic MECHANICAL A Sheet Former that produces A Leng Goods Prelimir 1O Wong Goods Finlsh Drying Short Cut Dryers with NO hid-
SPREADER WITH NO TIMER, a uniform sheet with a ftrue that will exit product iooms that are fully automatic den extras. Included are steam
NO BRAKE MOTORS, NO olden color and transiucency. at 21 %, no_extra s it d will dry day in and day colls, electrical controls, alumi-
LIMIT SWITCHES. A posltive Teflon die that will extrude a required, Dual Air s JR 2 10 the molsture content you num side baffles for each screen,
vacuum system over the entire sheet of uniform thickness, Die  Insuring even drylng SC00, ®ire. Only DeMaco offers you main vari-drive, dual air cham-
mixer, A single mixer with design with simple easy Teflon entire stick, Now D'-'P'.'. o Mrnlm space savings. Eight ber design with maximum effi-
constant positive feed into the replacement, sign and patentcd positié aco rooms will dry the en- clency and uniform drying A
screw cylinder producing a per- pick up and transfers. @ output of two Spreaders across screen. Perfect ;hqn‘ cut
fect extrusion pattorn, controlled with Taylor weking twenty-four hours per drying In 3 sections, a 32'-0 De FRANCISCI
parature and Humidi by, Preliminary, a 40'-0" 2nd e
trolers, fin steam Stage and a 40°-0" Finish Stage MACHINE CORPORATION

enginee up to 1500 Ibs, of elbow. 45-46 METROPOLITAN AVENUE
BROOKLYN 37, N. Y.
EYergreen 6-9880

electrical controls,
aluminum fans,
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North Dakota Mill and Elevator

sl \

I'I"S AM NGI - :

"These;fwo_words reflect the genuine
surprise of many durum scmolina and
flour buyers when they Jfirst view the
aerial photograph of the North Dakota
Mill and Elevator,” located at Grand
Forks, . North - Dakota. i

The air-photo graphically illustrates,
the near adjacency of this multi-million
dollar mill to” the ncarby growing wheat
fields. 1t is literally within a short walk
from the mill to the fields.

Recently, a sales representative of the
North Dakota Mill and Elevator was in’
the officc of a New York City dient.
Upon seeing the airview of the mill, the
New Yorker exclaimed: “I can't believe
it. When 1 look out my window, all 1
sve are skyscrapers, commercial buildings,
and traffic. Your mill is as close to the
wheat fields as my house is to its lawn."

“The fertile, rich prairies of the famed
Red River Valley wheat producing areas
are literally at our back door,” states P, R,
Fossen, general manager of the North
Dakota Mill and Elevator. “This key lo-
cation brings us in close contact with the
durum wheat fields and durum growers.”

Close Contact

“We have grown up with the durum
wheat areas,” continues Fossen. “And, we
have a personal acquaintanceship with
hundreds of the durum growers. We
know them on a first-name basis in many
cases, and because of our convenient lo-
cation, they ([requently drop in for a
visit.”

This location is a prime factor in the
close relationships that exist between the

durum growers of North Dakota and
Minnesota, and with the North Dakota
Mill and Elevator. ‘The mill can lend a
nearby “helping hand” in many ways to
encourage the production of best quality
durum wheat, The raising of durum

“wheat is no “mystery” to the stall of the

North Dakota Mill and Elevator. They
.can actually watch the crop from sceding
to harvest,

Durum Support

The North Dakota Mill and Elevator
lends its support to the:durum wheat
growers in many ways. It has been active
in the Duruni’ Show, held annually in
Langdon, North Dakota. Alma Ochler,
advertising manager and home economist
of the mill, has conducted public dem-
onstrations and cooking schools for many
years, showing housewives the best meth-
ods of preparing macaroni and spaghetti
dishes.

The North Dakota Mill and Elevator
is a member of the durum division of the
Wheat Flour Institute. Over the years,
the mill has donated many prizes for best
new varieties in wheat development. The
mill is a member of the Northwest Crop
Improvement Association.

The North Dakota Mill and Elevator
works closely in liaison with the State
Agricultural College and Experiment Sta-
tion at Fargo, North Dakota. Dr. Glenn
Smith, a second generation agronomist, is
located at this school, where he conducts
his experimental work. He is recognized
as an outstanding authority on durum
plant breeding.

Field representatives of the Norih
Dakota Mill and Elevator travel through-
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™ Mill in the Wheat Fields

out the durum wheat producing areas
of the No:thwest., Many durum growcis
drop in fiequently for personal visits at
the main plant of the mill and at the
two local tlevators, which llank the main
facilitics.

Con Lillrgard, grain buyer for the
North Dakiata Mill and Elevator, is one
of the ploaeer durum men in this area,
His office is frequently a “liot atove”
corner for discussions with durum produc.
ers on their problems,

Durum Handling

The bulk of the boxcars of durum
grain from the northern half of Norih
Dakota are routed through Grand Forks,
North Dakota, where the grain is checked
by Federal grain inspectors. An office is
maintained in the administration build-
ing of the North:Dakota Mill and Eleva.
tor by the Federal Grain Inspection De.
partment. Samples of this grain are made
available 10 grain buyers of the mill. The
prompt handling of the durum crops by
these inspectors has been a great asset
to clevator operators and growers, Stor
age facilities at the North Dakola Mill
and Elevator can handle thiee and one
quarter million bushels of grain.

The North Dakota Mill and Elevator
coaperates on tours with visiting groups,
both through the mill jtself and in ficld
trips in the growing areas.

The mill has always kept pace with
progress, and has one of the finest, must
modern durum flour milling plants in
the nation. (This modernization was de-
scribed in the AMacaroni Journal isut
of April, 1956.)

Key to Quality

One of the keys to producing top qual-
ity durum semolina and flour is found
in the modern laboratory, housed on the
second floor of the administration Luild-
ing. Here is where exhaustive tests aie
made to study protein, color and other
analysis of the durum products. Milline
tests are made on experimenta! viniclics
of durum, and samples wie analyzed from
many durum growing areas.

This laboratory is supervised by vimee
men of extensive experience in the mill-
ing industry. William Brezden is produc
tion manager, with Sam Kuhl as assistant
production manager and laboratory con
trol supervisor, Herbert Morque, a chem:
ist who has been in the mill laboratory
work for over 82 years, is a third member
of this trio that combine their talents 10
work for top quality products,

Representatives of the North Dakot
Mill and Elevator attend arca meetings
throughout the Upper Midwest stateh
and alio attend the National Macaron
Conventlons, At a recent mecting of the

(Continued on page 56)
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e%;ze tested, time proved,

time homored

D. MaLpart & Sons, InC.

America’s Largest Die Makers

557 THIRD AVENUE

BROOKLYN 15, NEW YORK

U.S. A

1903 — Management Continuously Retained in Same Family — 1959,

L S v i = aa e LS

23

N e

S i

>~ v

-t A ST

g

o T T




v4 \ THE MACARON! JOURNAL April, 1959

f-'?'.

2, g

t-__'Lmding grain at GTA's

. R L

LAYING ‘a key role in the story of

durum wheat, as it journcys [rom the

Farm to the nation’s dinner tables, is an

organization formed slightly more than

20 years ago by Upper Midwest farmers
wsing $! borrowed capital.

At the fithe past fiscal year, that
wiganization—=Farmers Unlon Grain Ter-
minal Association=had grown o i net
worth of more than $35 million, An im-
portantIactor i this growth was the
durum produced in North Dakoul's
world-famed ' Dunum “Triangle, in Mon
vana, in South Dakots and in Minnesota®
—the feor states served by GTA.

Largest Durum Handler

‘The regional grain marketing cooperas”

tive headed by General Manager M, W.
Thatcher is the largest handler of durom
in the U, S, and o Lurge miller of quality
semoling, 1t has been estimaned by selia-
ble sources that the GTA handles ap-
proximately one-third of all the durum
handled on the Minneapolis aml Duluth
cinh markets,

A perusal ol the location of GTA cle-
vators, from local afiliates up through
the biggest of its terminals, makes it ap-
parent that durum wheat is playing and
has played a large part in the success of
the co-ap, just as the co-ap is playing a
major role in the marketing of that com.
mexlity.

G'TA has an clevator, cither one of iis
Line division or an alfliate, located at
every important durum shipping point in
cach of the four states which produce all
of the nation's durum wheat,

Then, as the durum takes the next siep
from farm to market, the regional co-op
has five of its substantial system of ter-
minal and subterminal elevators located
at the strategic sites of Minneapolis (2),
§t. Paul, Superior, Wisconsin, and Rush
City, Minnesota,

T

"St. Paul terminal elevator.

The Minncapolis termic s, with a1 com-
hined capacity of 2.6 pillion bushels, is
located 10 handle  durum  and  other
spring_ wheats as they arrived for:han-
dling on the world's largest spring wheap
market, in Minneapolis,

Grain being moved by conva'yor belts at the
huge GTA terminal at Superior, Wisconsin,

‘I'he recently-expanded G'T'A riverfront
terminal in St. Paul serves as the starting
point for much of the durum that moves
sauthward via the Missisippi River for
export.

The buge GTA terminal at Superior—
the world's largest inland port elevator

. Grain Handling by G.T. A.

with a capacity of 184 aaillion buhly
—stands ready to receive durum for ship
ment o durum milling points in the
castern part of the U. S, via the Grea
Lakes, and the use in the growing U, §
export durum trade.

Located directly between the big G4
terminals in the Twin Cltics and Sup.
rvior is the subterminal at Rush Cin
with a capacity of 200,000 bushels, whict
serves as the base for the co-op's Ambxr
Milling division, 'The GTA. durum i

there has immediate access to the choiy «

ol durums from the terminals in Minne.
apolis and St. PPaul and at the Head of
the Lakes.

A considerable amount of durum Im
been handled in recent years, too, at the
co-op's Great Falls, Montana, terminal,
which boasts a capacity of 60000
bushels,

20th Anniversary

The GTA celebrated 20 years of prog
ress at its most recent annual stockhald:
ers' meeting in its headquarters city ol
St. Paul.

During that double decade the wop
which was organised by a group of Upper
Midwest farmers on borrowed money [
the purpose of marketing their grain
cooperatively has grown into an organ
fration having more than 600 elevator
throughout Minnesota, the two Dakous

“and Montana and a system of nine tee

minals and subterminals,

The terminals and subterminals hae
a total capacity of 29.1 million_bushels
more than nine million of fhich wa
added during the past year, They 2«
located at Superior, Wis,, 184 mil'ion
bushels; St Paul, 5.2 million budit
Minneapolis “M,” 1.3 million hudich
Minneapolis "GN, 18 miltion buh b
Shelby, Mont, 750,000 bushels; Lowisioa
Mont., 500,000 bushels; Great Fallb
Mont., 600,000 bushels; Rush City, Minn.
200,000 bushels, and Sioux City, lows
R50,000 bushels. All are owned by e
more than 250,000 farm Families who oee

GTA,

as are the co-op's Line clevators
(Continwed an page 18)

GTA terminal and durum mill at Rush City, Minnesota, with part of tho mills' flee! of

bulk Airslide cars,
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Buhler Brothers, Swiss Engineers

UHLER BROTHERS, Engineers,

Uswil, Swinzerland, is presently one
of the Jargest family concerns in the Swiss
machine industry. It is progressively
headed by Mr. Adolph Buhler and Dr.
Rene Buhler.

“*“The Buhler organization now employs

approximately 2750 people. Tt holds an
important position within ihe Swiss econ-
umy.

Today's plants in Uzwil cover an area
of approximately one million square fuet,
Additional domertic (as well as foreign)
plants are attached to e head office, such
as the high productive die casting plant
in St. Gall, ‘The Buhler roll foundry 1c-
cently wis made part of the very modern
Sulrer Iron Foundry.

»+  Founded in 1860
The Buhler firm was founded during

“1R6D, Mr, Adolph Buhler, grandiather ol

the ‘present owners, at that time opened
a small foundry with five workmen in 2

“small shop of 1000 square feet area. Due

to the high quulity of its products, the
original organization grew quickly and
during 1870 the first roller mills for the
hour milling industry were manufactured.
Then came manufacturing of convey-
ing plants of all kinds and equipment
for the feed milling, oil milling, choco-
Ilale factories and macaroni manufactur-
ng.
Widescale and modernly-cquipped lab-
oratories and prototype work shops serve
‘0 cxperiment on new ideas. A large staff
of rxperienced engineers and draftsmen
form the nucleus from which the guality
products emerge, Many of these have wn-
fergonie w four-year apprenticeship in the
well-known apprentice school, Advanced
benefits, such as spare time organizations,
sparts and saclal activities, pension funds

(1] Dr. Rene Buhler and Adolf Buhler, present owners of Buhler Brothers

and hospitalization make for a harmoni-
ous stafl of employees,

Buhler Schools

‘I'wo years ago Buhler Brothers, Uawil,
together with neighbothood firms found.
ed a stateapproved night engincering
school in St. Gall, Imtelligent and am.
bitious specialists and designers can “ut-
tain an engincering degree after eight
seinesters,

Shortly therealiey, u Hour milling
school also was founded by Bubler Bro-
thers in the same city. Flour milling
specialists.: become head millers alter a
aneyear course, many of whom later on

LT

are in charge of technical operations of
domestic and foreign flour mills.

A subdivision of the mflling school i
the macaroni school for people from the
macaroni industry, Already two courses
¢ heen completed with great success.
1t is intended o teach this special course
in French and English, il demand wa-
rants. Anyone working in the macaroni

indusiry with basic schooling and prac-

sical expericnee v attend.

Equipment Exporis

Maost Swiss concerns as well iy Bulila
Brothers depemd upon exporting of their
praoducts. Ninety per cent ol the cquip:
neent s amstalled in countries of the five
continents, An intricate and well-organ-
ired sales organization covers the whaol
workd.  Approximately 500 experienced
specialists awist costomers in the vations
fickds Trom the branch ofhces, The striet
politics of several countries result in high
import duties, and restrictions on impors
as well as monetary exchange. Therelore,
the supply of compleve plants from
Switeerland to these countries sometimes
is connected with great difhcaltios. To
serve these customers, Bubler hranehes
have started the i own manubaonming
where parts amd smaller machines e
made, according o the original plans,
Most foreign branches have theiv oan
engineering ollices,

In the development amd modvinizing
of the macaroni industry, Bubler Bro-
thers has played an important role. In
Europe, medhimical  manufacturing ol
macaroni products can be traced back o
the Middle Age. A simple, although
primitive, industrial Tabrication only be
gan during the secomnd pare of the aw

(Continued on page 62)
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chose BUHLER Automaticaly Contraled | LONG GOODS DRYER UNITS

« superior performance

with AUTOMATIC gPREADER « easy maintenance

0}0 « sturdy construction, less down time
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AUTOMA"C TAKE‘UFF o capacities up to 1100 Ibs. pr hour
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‘What The Milling Industry Expects
"% In Quality of Durum Wheats

E¥E- ¢
‘By 0. V. Hetherington, Gen
Vaiea Fargo, North Dakota
b » et 'Y -
URUM "wheat Is grown primarily |7 %53
to eat in‘the processed form of |70 0 A
macaroni, spaghetti, noodles, and related f i
products. The manner in which durum  Fo
wheat performs during the milling pro- F
cess, during the macaroni, spaghetti, and %

noodle processes, and the ultimate con-
sumer cooking and  catipg _processes are
of fundaiental imporualil. considet
ing cesirgd 2

-

fy.sometimes change. Pre-
E -and extentions of trends
arc oftelt erfoncolls. We cannot use a
crystal ball to degtfl development in the
milling and. snacaronl. industrics, . The.
future will ' depend ; witimatcly’ on |

S0 LV, HETHERINGTON ¢
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eral Mills, Inc., ot the Spring Wheat Conference,

expected in the future,

This constunt  drive for quality of
durum products by the macaroni and
durum milling industrics has been re.
sponsible for the continuing increase in
consumption of macaroni and noodle
products. It is well recognized by the
wacaroni and durum milling industries
that the increase in production of durum
products has been made possible by the
use of durum wheat which lends itself
to a greater degree in the production of
quality macaroni and noodle products
than any other class of wheat, Durum
wheat is particularly adapted to use in
the production of macaroni and noodle

"‘. because ' of its hard endosperm which

allows for productjion of semolina or
granular products with rich yellow color

B : o ‘
most variable factor, the huminu'%&ﬁi{:“ﬂl country at about the lurl‘!li,lﬂ " and desired gluten quality.

likes and dislikes, habits and inventioni.”
However, in . looking backward, . tracing
the changes in processing. along with
the human likegand dislikes ahd carefully
considering tremdand their logical di-
rection, weisha 6§c-ablc ta arrive at
the requirements'of Hurum wheat in the
years ahead,/ 5 3 e A

Product Productien %"
Production of durum products in the
United States did not assume commercial

importance until about 1900, Production ;-maca

increase was Jow until World War I,
at which time growth of the durum mill-
ing industry started increasing rapidly.
At this time more mills were converted
or specially equipped to mill semolina
and durum flour. Slow but continuing
progress has been made in milling equip-
ment and milling techniques since that
time to allow for maximum milling effi-
ciency and increased quality of durum
products. From the beginning, however,
there has been little change in the type
of durum wheat the miller desired for
optimum milling quality,

Based on present milling practices,
which probably will extend into the fore-
seeable future, the miller is desirous of
having an ample supply of durum wheat
that has good amber or desired yellow
color, ample gluten quality, hard endo-
sperm, plump berries, a bran coat that
is casily removed and free from black
point or bran blemishes, Durum wheat
of this type will allow for maximum
milling quality by prescnt milling techni-
ques. As previously indicated, it is diffi-
cult to predict the future, but it does
appear that these durum wheat factors
would be desirable even though major
changes are made in milling practices.

The macaroni industry, like the durum
milling industry, started development in

- century, but it was not until V i War
L that. large” production was attained,
Since then production of macaroni,

Durum growers are desirous of having
durdm sced wheat that not only meets
“the quality standards desired by the mill-

spaghett], and noodle products has been s fg-and macaroni industrics, but also

on the increase, During the early years,’
production of products was limited to

urum wheat that resists rust and disease
and has the ability to outyield or yield

the batch process of mixing, kneddIng***4s well as other classes of wheat, Such

ixtruding, and drying. Amber or de.

o sired yellow color of the product was
= of prime importance, followed closely in

Wimpogtance by the quantity and quality
;u',g Yten, During the carly 40's, the
and noodle industry saw the
itrodugtion of continuous autonatic
processing equipment. Such equipment
allowed for the production of some prod-
ucts in 6 to 10 hours on a continug

- durum wheat, then, will allow for a con:
tinuing and increasing market for durum
wheat. With an ample supply of quality
duritm wheat, there will be no place for
the use of other types of wheat, which are
not so wellsulted, for the production of
mnﬂmrﬁf‘hd noodle products. With such
a program as this, the durum milling and
macaroni industries would be assured of
fcontinuing supply of quality durum zud

basis. This change in processing was help-*35e durum growers would have a miprive

ful in producing more uniform and
better colored ‘products. It did not, how-
ever, lessen “the desire  for maximum
color of semolina and durum fliour along
with ample quality protein, In the early
1950's, the vacuum process was added to
the automatic macaroni and noodle proc.
essing cquipment. The vacuum removes
the air from the dough during process-
ing and thus allows for a more. cum-
pressed and a more amber or® yellow
wlored product, Here again,"this i
provement in processing technique  did
not lessen the desire for durum produc
raw materials of maximum color and
ample quality protein, Therefore, as pro-
gress has been made in milling and maca-
roni processing techniques which have
allowed for improved quality, there has
been no let up in the desire for additional
improvement of quality,

The foregoing backward look shows
what has been strived for in durum pro-
duction. There has been a constant drive
for quality in color and protein or gluten
strength,  This  undeviating  course, 1
believe, gives the wend that might be

and increasing outlet for the durun
wheat they grow and at a premium piice.

Everyone Wants Quality

It scems to be a most happy fact tha
‘the - consumer  enjoys better  macaroni
dishes when good durum wheat is used
— the fanner obtaing a bewer return,
and is assured of a growing domestic
market, and the macaroni, grain aned mill-
ing industrics are mutually benefited by
ample supplies of quality dormn wheat,
Consequently, any program that can help
everyone certainly should have the sup-
port of cvaryone!

In summary, then, “What the milling
industry expeets in quality. of durum
wheats,” shich st atso include what
the willmg industry customers expect,
is as follows:

1. An ample supply of guality durui

. wheats. ‘To have such a continuing supply,
durnm wheats must be able to resist
rust, disease and other agronomic ad-
versities and outyield breadwheac vari-
vties, such as Selkirk,

(Continued on page 46)4,
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i Th a_c"c'g})_t_eg car of the .
+baMing and milling industries
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Every year, more and"'r‘nore millers and bakers are going to Airslide cars for eco-
nomical bulk shipment of flour. Here's why:

1. No bills for bags, drums or containers
2. Easier, safer loading and unloading

3. Mo packing, racking or stacking

4, Far more clearance for unloading

Where the volume worrant, the Airslide car can be used for bulk transportation
of sugar, For further information on bulk shipping, call or write, You'll find, 1t
pays lo plan with General Amgerican,

AIRSLIDE

AGENERAL/

lide Car Department
AR / CORPORATION

185 South LaSalle Streel * Chicago 90, Ilinols
In Canada: Canadian Generual Transit Co., Ld., Montreal
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- Developing Tomorrow s

@ by Lloyd & Skinne r
at the Winter Mesting '

manpower inventory
%oth current and future

"WThings 10 Know

4

,Mpre attention should be paid to im-

| phyving relationships  between supervi-
sars + vl avhordinates at every nanage-

. ! “inningeapsghe top where
hty, ok frank, au--
the TR ¥ (o these
asic T L tirted of me?
Honks %eaft 1 improve?

management team

i do, a .
il widon and molved,*
to indic"e R ne is capable of*te 47
(R these prople and esablis’
soutigl, dup o pri

2, T W %
mpensation plans should k cat®®

pting and ey Nl

lishe:! which will reward each pcnnn.-'ﬁg o 't
1, -utilizin}]
el i

management acgording to the results a

oy

value of hig performance. s
Every.t it program should be
nilofed & s of the individuati:

Pith the requiremenys

a» the
“ llil{ﬂ‘l.‘

1hae%shoyld be more o
aents on Fagible and arcountable W rk
assigner “nis. ey

:
tn all development cfforts, more con- . *
il -wation should be given to distinguish. #77

g clearly between performance an
tential  _ +
§i udias o performance sho

be

judy i own accomplishments.

Opportunity should be developed  for
every person in the organizatior, -~

ress [ and freely his s =« W
tuo the ﬁ:ﬁi{wcmcm of lec compasn, ad’
hts supervisor.

all development efforts, correct cm-

phasis should be placed on the results a
man achieves and less upon his personal-
ity traits.

1t should be recognized that although
a company cannot develop leadership, the
{ndividuals, themselves, can, Management,
through its policics, practices, and man-
agement, can either provide opportunity
wor this development or ignore and stifle
leadership potential,

*ats to Think About

Those «i- the main points we covered
in our management seminar at the Win-
ter Meetings. Now, what will happen in
the future? It will be hard work, Here
ape e~ points that we'll probably have
3 e about:

(1) There will be increasing analysis

L]

[l it . aent of the whole man
and 1 of his ¥ "ationships with the com-
wiee too nrofes o, the mmmu;\'ll.y. and

5w ach ol his L

BN LLOYD & SKINNIR

= ) orld, rather |h$§'b ARE

are available,

T (8) Increasing autentic W e

{5 the problems of exequtive health, &, |

to insure that managers arc effectively

maintaining their physical and i,
%)

facilities, N
o (1) There will be wider and more
s ‘cooperation between businesses and

ities, Including participation in
¢xchange programs and research

-

projécts.”
{3) More and more management will

so- that the individual @0 realize the importance of facin pup early
M do “the wemporary failure o

cutiyes
and taking corrective action. We're:hinlg
ing liere, of course, not of execu

ha¥e been with the company for 20 to 30
years, but four or five ygﬁn ol a man-
ager's careef with a given firm.

(6) There will be an increased em-
phasis upon the responsibility line execu-
tives have in developing themselves and
those reporting direatly to them.

(7) Companies will give more recog:
nition and credit for developing people.
At the same time, there will probably he
less of (1) copying what everybody clse
is doing, (b) starting programs on short
notice  without considering long range
prablems and eflects. ‘This is something
many of us managers are guilty of.”And,
(¢} encouraging the system whereby in-
dividualy arv given priority on certain
jobs long before the vacancy vxists, ‘That
certainly is a fault with many companies.
Finally, (d) making hasty decisions on a
replacement, (¢) considering seniority un-
duly in promoting exccutives, and (f)
overemphasizing the importance of gadg-
els.

In conclusion, 1'd like to vead this
quote from J. C. Penny, the department

TOURNAL

“Kpril, 1939

c.eaders

r, Skinner Manufacturing womps-ny,

store man, who says the most important
assel 18 a1 7 ° !
“The assct whidn towers above all

ult .An Is not:moncy, not
| ARETH . lane, but wuen, Men in
TH confidence it one ariothgr, Men

who 8w aeir own successjn the su.rey
[ ihea | wsivese associates, Men vho e
aot war' o or one, anothu,shit wi

ore e 3

Principal Oujectipn
“Money is not and ncver.'wﬁltbt{ the
ae principal objective of ot Abusines.

‘ace to th: trnlning‘-?'mvn

Ly .“wwﬁw. T is l& the
: producers.”

4 et s uigpigan, MOwe managery, Ie

¥ clpa. -
.“} o : .Fl_ and of the manager it

~"mment ol management iy mnacer wot alu ¢
,.,/(2) Companies wil» 17 o -7 Tmineering dy tence that we can
Lk grams: of cu o *=sianct the affairs of the
wout their PR nd that because he ha

AT Vusse o SUUTCES “..;! proved to us that he wn  n notl

‘\",:flfﬁ;‘man 1o take his place. Once a busines

w's cnough to recugnize this, the f
he. aal income o ]’..'IJC-:}‘.&,. | Y
" A
(P

" Enrithment ReFusher
©aegulations .and suggestions for 1o
quired dietary, fabeus ¢ of enriched [oods
are roneislin? 1 in a wev oublice

A Siresir Coune ¢ 1 Enich
just published shy Meorck & Co,

% The new booklet answers questions i
portant _to_producers of enriched food
products: “\What daes the dictary label-
ing statement_really mean, and how can
it work to sy advanisge? Haw do enrich:
ment ingredients safeguard health? What
is the story behind the enrichiment pr>
gram?”* ‘These, und other questions vitally
important to business [rom marketing
sales, advertising, and production stare!
points, are clearly answered, Meane .

#adding enrichment ingredients to ceral

“products are described, as well o0 e 0t
ways of using enrichmer  wafers = i
tures,” ]

Federal stamdatds of i .o "
etary labeling for enriched fouds are out:
lined in the center spread of the 22-pge
Merck booklet. Specifii standards =
javeling requirements or bread,
farina, corn meal apugrét’ e, paste:
and macaroni products are itemized in
a ready-reference table,

Millers, bakers, cercal manufacturers
and others in the food field will find (his
book a handy reference.guide as we'l @
a “refresher course. Copics are av.ulablk
from Merck & Co., Inc., Chemical Ditk
sion, Rahway, N. J. i

We place th ‘ greatest stress anc@iye: oy’
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PACKAGEYS FOR PERFORMANCE
DoBECKMUN design and printin'g :. :‘.:'.'.'e cet the standards for the  Dobeckmun printing g - ¢

flexible packaging industry for cuure oo *hirty years. In printing by
processed gravure, for examjle, Dobeckmun achieve- - -ality of d-*2it
and definition on both films an! foils that are the pictnra pf parfection.
The combination of “ruly creative pockses desigm s id uhmatched
printing, bm.ked by ove 'af performarce, ¢an he’ yours to
promote m;_d_nttruct S0wW eus , to your product. For a demon-
stration of sties-winning ideas ...t will perform for you in the market
place, cal!]_ the Dobeckryn "' spaplalive nearest you,

LY

helps win shelf space, .
and customer de-
mand fi © Sunniland
Nuts. Suaniland sells
_the whole product
story, in words and
pictures, visually and
rendably portrayed
in Dobeckmun pro-
cessed gravure,

DOBECKMUN'S proce:-.1
gravure printing speeds up 1+ -
over for foods, textiles, paper
products and thousands of other
items marketed in Dobeckmua
films and foils. . Arresting
design, faithful reproductii..

and flawless registras®- 1.7
printing processes, are part and
parcel of packages for perform-

ance by Dobeckmun,

g% Dobeckmun Company, A Division of The Dow Chemical Company, Cleveland 1, Ohlo » Berkeluy 10, Californla. Offices in moe* princljat _iden.

A9

T A R

¥

P bl Bt




|
"THE

MACARONI
JOURNAL

Volume 40
No. 12

April, 1959

Disclaimer: Pages 34 thru 37 are extensively deteriorated and cannot
be filmed because handling will cause further damage.




“

7

X

No:1-SEMCLINA of uniform, dependable quality ...
“Mpopaanler..sh-speed HEAT SEALINGEQUIPMENT ...
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From Indicins

HE MACAROGNI

to Electronics

By Joseph A. Ferris, Doughboy Industries

THE curator studied his notes care-
fully and then picked up the small,
colorful, beaded bag. It had been restored
1o its original condition and now he was
ready to report on his findirvas.

“The Indians of Wesiirn Witronsin
used this type of pouch i . cercinonial,”
he explained, “and the fimies of the
graceful bird in flight, «.d the fawn in
the forest, represent pe) '

Tl visitor, a studemi of inlian lcre,
was fwrigoed. !

“What about the periou  he asked,
tag iy, "When did the Indians inhahit
that area.”

The curator grinned.

*We have,” he chuckled, “been able
o pinpoint the date. And we did it *itl,
o all things, a flour, sack!’

Quickly, proudly he tzaced each step 1n
1 unique research prpject lagnched at the

*

bad wilied them bl "9l other valu:
ible Indian objects.

They had studied 'eacl. pice in the
wllection, and were able to  2rermine,
he source of beads through their color,
hape and size. Some had b used in

nsactions between Indians and casly
eitlers, “_':’:": s
. But their big surprise came when they
fooked ‘at the base ¢f the bag — t., fflic
\p' which the Indiaps fastened the sfrings
of beads as the ceremonial pouch took
shape,

For that fabric was a part of a flour
sack,. iy

And a_few letters of a brand nam
"Shaiﬁvpcare." popular bread flour
« §-2ie 1880's and later years, were almost as

A 'ar as the day the imprint had been

made on the sack.

It had come from the New Richmond
“aller Mills, a predecessor compary v
soughbuy Industries of New Richmona,
Wisconsin, now fameg] the world over for
s diversificatiogej facturing — and
or s products.” .

The link, in itself, another in a
1, exciting chain ok évents which take
iis firm Gack to the days of the pi

en—the carly settlers who came West

o seek a new way of life,

Early History

Doughboy Industrics, Inc., the out
voeih of a business enterprise sterr.! i
I8 10 help early seutlers carve a conp
Bunity out of the wilderness, playcd <n

Tportant rgl

in the making of carly
listory,

With covered wagon., and ox-carts 1o
% over rough, hazardous trails wog {

30, there w2 1 nead for cab
bu: the familiee neww o ke
nil-blzers,

Il began with a smel 4

wned trees into logs an'_ lumbes for

§d

N T

those new homes, Once the Land hied ween
clearcd. the et STaiad g ntd
soon they had = grist. mill 10 give
Nour;

The pioneers weve inspirad.

They were building for a bener tomor-
TOW.

Others come, setled and soon were
captured by the spirit of times —

*ed by i new philosophy + ambi-
tior , hard working, patriotic pioncers
who had staked everything on the new
{ontier.

Soon a new, thriving community i
sprung up on the banks of the p* “aresque
Willow River in Western  Wisceann,
abour 50 miles Easi of what is now '
T'win Cities — the St, Paul and Minne
olis metropolitan area,

them

M, Viday, more than 108 years after »

coloiful beginning, that same area is

museum_after a wca}:l‘fv-!.i Paul widow™® bustling city of New' Richmond, %

consin — home of Doughboy Indust:

the site of its eveoutive offices, jts plan:
mills and shops. ‘
; u s a the hom many g
of those!darly pioneers, thase men amd
‘women who were willing to accept the

“miy

JOURNAI

EDOWI' J. CASHMAN

~ennge research wie! deselopmesn
uns helped the company  prepare
+trendds amd coabled each division ="
e pace in ditferen fields with
we, dependable products.
. company lnched many prej oty
nadle wany moves, to lay the ground
wark for the produgtion of good prod.
actz, and soon the march of progress wis
going full steam ahead.
UMecting challenge: is the real measwe
of strength and progress,” President Cash-

i 4, cactifices and challenges of those « man.gxplains. “"The ability “teg envision

frontier-conquering days of the pact,
Crom thae o b beginning of ploneer

the future bas played a major. role in
nitiMy#-the company's moves,

days.has come a strong, aggressive manw v “Thraugh” foresight, Poughboy Indus:

facturing company with several divisions

tries has heen able to bring perspectives

~milling, formula farm feeds, plastics, _of future requirements into locus, Every.

grain, mechanical and printing, all wrn-

ing out products which make imporiant
vontributions 1o the growth. expansion
and prosperity of the nation.

New Name Adopted

The nriEf?l _operation berame one of
the West's_Jaggest and bLest flour mills
and the company adopted its present
name ane of the origmal brande,
The name “Doughboy” was a housrhold
word, and well established, belore & <
War 1 soldiers were nicknamed “D
boys."- " ‘

The years brought a steady, planned

. wih and expansion — with every move
] --. ully thought out, and with definite,
Wearly defined objectives and sales goals

‘in¢mind.

In the carly 1930°s the company went
into a cereal packaging operation and
also created £.new type of heat sealer 1o
package the pagduct in transparent sacks,

This experience served the company
well when World War 11 broke out and
the first K rations were packaged by the
firm. Later they handled survival equip-
ment and other supplies for the Ammied
Forees.

When the War ended the compony
AWUD (10 il POst-Wil. LXPANSIG PTCE™1n
and with Edwin ], Cashman at the helm

it o hieh  as president, the company launched new,

bold, imaginative programs.

frr iy done to insure our products in
o demrew's markets,”

TPhus-palicy inspired a modernization
cragmm which alled for cquil“:ing the

. A with the Daest, B Rt mos!
ern and most efficiensunis o e vorll

TV segpram wWas- Girried o’ sder
the y o~ dic.aien of Ray Wentzel,
Vie» w ol the Milling Division,
and tou, e mill is producing the  nest
of semoling, dunwn llour and  other
products.

The division has kept pace with e
ichanging times and recently new bulk
storage [acilities were installed, and
new system adopted for speedier haa-
dling of bulk shipments in special cars.

Right beside the mill is one of Amer.
fca's finest formula farm feed plams and
the scientifically blended leeds procdi el
are making possible  greaer  cfficieny,
and increased profits, for tinmers of sev
eral states,

The milling division has worked in
close cooperation with the Mechanical
Division, headed by E. R, Livingston,
Vice President, on those projects related
to the macaroni industry, and heat seal
wachines are wsed by many firms to pack-
uge their fimished producs.

When the company’s plastics division
moved into a giam ufacturing plant
in West Helena, Arkansio, the Mechanical

(Gontinued on page 42)




Electronic
i of Interna

By Jamas

HE macaoni industry, similar to
T,'mlu:r ‘cereal  industrivs, has/been
plaguicd for many years by inse sta-

N tion in the prnducu, pnrliullnr'lyf uring
U e Wiy weather; Irom May 1w Otfober.
“o 0 Iasect oggs Wyhich have been carril"hver

-

.; finifged | goods, _tim_gp";'that have been’
_ o procesiing will, inder conducive con-
;. ditions of High humi sy and high tem-
. perature derelop into-different  insect |
7 gages; ie, laryae, pupae; and in sufficient
"5 time, ;adult. beetles. = i
Macaroni-noodle products’ are subject”
to infestation by insgetg.via two chany
nels; (1) internal. infestation, whichygis
due 1o the presefice of fnsect eggs either -
in the raw material, or the depositlon
of inscct eggs in th finished goods'prior
to packaging: (2)3exterior infestation,
which is caused ‘by.the ingress of ingects
through thggl=sure of the cartons, either
ingg; il'{ ,'bur in sofageiin -
‘ :m“!,‘w-_ﬁ&)&.' g » 5

y Bl ﬁ‘%ﬂ‘mi" ¥ o
l It has bekn gh= objegtive of our experi-
ments ‘lo.';c!"iiml_\\:i" we can possibly.

minimize “or climinate internal in[csu-.§

tion by means of electronic heat. In exXs
periments conducted’ by our l,q‘pom

for the past six months, we havg jre::
ceived *rgperaliun of the $§iwians
Industrial® Elertrogics  Co., located  at
State College, P'a. “The equipment for:ghe
production-ol, high diclectric [renuercy
heat has been very well explaincu’irfban
article published in "Food Industries.!
This equipment makes use of the
concept of dielectric heat  because the
product to be heated is a non-conductor
or diclectric material, Since foods gen:
er=llv are in this caegory, this, there:
fore, has direct application to food prod-
ucts, The process consists of carrying the
food or the packaged product between

a pair of metal plates that are uarged
with high [requency voltage. The die ec-t .

tric heat which is produced is larg Ty !

frictional heat and arises from the Facdt .

that cach molecule of the foodstufl is be-
ing repeatedly stressed or distored by
the high voltage field, The direction of
the clectrical stiess reverses with every
alternation of the high frequency voltage.
In the rearrangement of molecules, the
b repeated distortion of the particle con-
stitutes work, and this work appears as
heat. In this process, clectric current at
60 cycles input is converted by the high
: frequency generator to 27 million cycles.
4 “This is then applied as clgupnic heafl¥

"-‘-E!!“..‘""' farimqtéous smaterial into the

' depaeyeiny Inseda dgring the course "’
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Heat for Elimination
| Insect:Infestation

J. Winston, Director of Research, National

Macaronl. Manvfacturers Association

i
et

JAMES J, Wit§iON - .
-, u
For the purpose of thez. cxperiments, jt

(noodle” produitr), Ten _pounds* obciessh
’m:inn were treated - with' 30 livedgpn:
used flour beetles™{Gibolium) for a pe-
tiod of two weeks in order to bring about

iAhe maximum degree of infection in the

pastina, This was_done in a confined
compartment, and the, insects then were®
killed by the use of a fumighnt—carbon = ;o

: remo
ined ‘the

tetrachloride. The in
by a sieving process: w
pastina and - permitted insects _to
pass _through.’ The ma “was then
packaged commerefally in cartons filled
»2th B ounces of pastina. These packages
were then sent to the Sherman Indus-
1. Electronics Company, whege they
were processed by means ud

heat at different time intervals,-This was
done in the following manner: i

Sample Processing Num
Num Time -
1 1 2 secs. B
P 214 sees, s R
e § 3 secs, 2
4 Slpses, 4. 2
5 4-sccs, 4 ot 2
6 4V secs, b i 2
7 5 secs. P
8 6 sees. I

Three packages were kept in the lab-
oratory as controls. ‘The cight samples of
pastina and the three controls were then
subjected tathe following tesis to_ deter-
mine whether any changes had  been
caused by this high dielectric heat: mois-
wre content, color score in the form of
carotenoid pigments? and cooking tests.

“'identical mazer wietein two tablespoon-

“Fwas cither evaporated or absorbed. The

"y

<o was decided to see whatss¥fect this diclec-
wric heat!would havessnf egg pastina -

ectronic
4,

“Ehe results sz as fellows:

Sample Moisture Color Scare
Num! % w PPM¢
1 90 9.2
2 9.0 9.2
iy 9.0 9.2
1 9.2 1 9.3
2 90 9.3
] gy ' ey’
7 9.2 0.2
L | o1 9.2
9 (Comtrol) 4.2 9.2
¢ PPM Carotenoid Pigments, parts per
million. e

Cooking test results were nornal in

8 cach instance.

##1In the co ofthe cooking test, cah
sample of patinaigas prepared in he
fuls of pastina wer {"added to a cup of
boiling water and 'heated for appmi
iely five minutes until all the wate
cooked; pastina wis  then subjected W
panebsacsting by Io-:r members who con
_stitmyedhis panel, The results of this
.panel; teay indicated ‘that there was m
dlﬂ%ﬂ;ﬁ in’ the tajte and appearanc
of s 'ning ftems tested,

Determining Success

In order to dewrmine whether tht
diglptiicl heat  wat saccessful in clim-
ng internal infestation, all the pack:

" ages were placed in an incubator, where

emperature was maintained at 80° F
and 659 relative humidity, Each pack:
age was withdrawn every week, the con
tents were opened, thoronghly examined
and rewrned to the package which v
sealed, The purpose of this visual exam
ination was to de hether there

. would be any fVae or adults
with the passi his incubation
period  was sl sn  November 28,

723058, and the fret*iign of any inscc!

rowth took place or January 2, 195

ter a period of 3pproximately fivt

77 {lecks, the three control boxes (untreated)

' began to show signs ol insect life in the

form of live larvae, The other cig!’
pickages whigh had  been subjected ©
elxctronic heat, showed no evidence of
y insect life, This incubation was "
tinued until February 12;; 1059, At thit
point, each one ol the titrols showtt
the presence of either one or two live
flour bectles, whereas all  the trﬂ“'f'
packies, 1 through 8, showed no &1
Gl any insect webbing, larvi of
o vgeindications of insect life It P
noteworthy that the high dielectric I
quency app'izd to the pastina had bet
adequate to desiceate and” destroy the i

April, 1959 THE MACGCARONI

ELECTRONIC TREATMENT
ELIMINATES
. INSECT FECTION

A conclusive {{' search program has proved that
our High Frdauen~ " Zhtronic equipment
eliminnies int g\lﬁlc-udon in‘yﬁl’:!"' :
packaged products. | : >
gﬁ%. .
I §

v i,

0 47
Sherman eéquipment may be fitted into 'Jyour
present coliveyor system with a minimum of

l #
1 L “
) *r 4

P ¥
o

%Séf'ml all iaquiries to:
I

. |
SHERMAMNINDUSTRIAL ELEC

DIVISION OF ENGINEERING DESIGN, INC.
.0, BOX 813, STATE COLLEGE, PA.
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E ‘HAVE a sales organization of

some B3 men of which 11 are
divisional sales managers. Looking over™
our organization several yeurs ago and
evaluating  the“men on an individual
asfs; we realized that soirc of the alivi
sional managers did no. e able tf do

an_eflective job in_the: modern niethods

of marketing. ;% R g S
. So we said tad) furphy- our ge
‘eral sales managerji#fehn, the key-fo.the

‘future’ of “our” generalzsales, qIfganization i

is our divisidpal managers.” ‘Then we got
together in’xconferenc =~ lo decide what
we could de about this. -

I g .‘)fnmal ngl"amfﬂ

“in 'w'af‘pfmm that meeting -that the
formal training program for divisional
sales managers,‘which we now use, ¢ame
into being. It was established so that.our
future would be assured, and we could
teach our divisional managers the mod-
ern methods of “selling and merchandis *
ing. . ‘.,-‘-"ﬁ"-

Our salcs opetstion and odr, sales or-
ganization] diflers from many manufac
turers uta ' ourimen,are primarily
merchandising men rather than ~direct!
salesmen, ‘They sl direct on¥y*to chaing
and wholesale grocers. T K! o

The first thing we did ‘was to analyze

the men that we had. We developed the %4

+C;F. MUELLER

L
tion, at their servigesrecord, \-é_‘étﬁh T

looked, if we could, ‘at*their background,

.lamily, etc; and analyzéd, them for man-

‘agerial ‘potential, We, stayed ‘very close

“20 ,or job description in making the

faee N : 3

Jub’

i
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Expérience at the C.F. ,ﬁieller Company

by €. Frederick Mueller, C. F. Musller Company, at the Winter Meeting
-‘{‘5,-"

-

inventories of presently stocked products

* In all sources of distribution,”

e sedad responsibility is merchan.

"dising. We instigated fopmal development

reports.” In conjunction’ with our divic

sional managers' tralnee program, we put

=vira, ~fforton our current divisional

© "manngers, We vurked with them; we saw
_whatkind of work they did in the field;
cowe abyed with them .two days

they

trained  a mani” At thesg’ timeS™ere

‘Proram Que.uloned ‘

e Aw
Oy Aivision? = ~sefrs were shocked

heen with
Yoner and L-w

-

Miami with a’

SR

“weuld be three of us in ghe store at the -
* same time, This did not’go smoothly.” ‘é

y
e

ager a couple of years ;,30, ard he told*

g “You're ruining ‘,E‘n out in the

“sending o

5 1%{ g i
oty ‘-z'if{.l&?gld“" rRaniztan: You'r
Our jub description for the position s m‘fq{?" VStates Ty thetel guys.. 1o

the divisional sales manager is as follows:

to the gi{ oy
v sales/ managersy
primary misslon in 420" | dan Lsta,
achicye .the  highda("g ¥ inphle. volume, °:
pl'oﬁuble.uld’fn your division at

y " responsib

am

framework of the program and estab-~ she minimum expense, by following out

lished what we wanted in it, what
men we wanted in it, and how maly: %
We put 3! this into a 19-pagr -~ ¥
ten plan for; t:alning
sales managers, - vhis* bdok formed the
basis on which the plan was.developed,
It gave a job description for the peition
of sales representative,”a job description
for the position of sales magager; it told
about subjects relative to the’position of
sales man mer, subjects relative to the
position of dis" 3~ =1 sales manager, train-
ing methods, howe office training, field
training, supplementary training, reading
assignments, divisional sales managers' 0
sponsibilities related to the sales mar.
apers’ training program, etc. This was 152

anel the first time we had such 3 forh
progrin,

Recruiting Candidates

Next, we sent stafl members out into
the field to recruit. Our assistant general
sales manager went down 1o Tampa,
Florida, and recruited one candidate, An-
other was recruited in Jacksonville, two
in New: England, and two around the
New York metropolitan area.

We went into the background of every-
one, studying first those men who were
in our employ; then those mengwho were
our candidates. We looked at theirfeduca-

Seel”

ture divisiiial

“tewpany's prescribed procedure.” Againg:
first time we had this in written I'mllg\'{( ;'e_i “: ,!}nmm_u‘m[.mi]m[ pmc.e%lure
: i

g The sales rcpreu:malli\éﬂ

9‘!. e scompany’s r rogam and carefully 1
planving, directing and Iur«ﬁi- olpur. p
"~ he primary responsibilitiesgeatalled - be, rated.

in? Tulfilling this mission’ are”"péaoane], ©

sales engincering, customer{relations,.

competition, and, commifiications” o
The first responsibility” for handling

pra = is. “recruit  continually - in-
v tin Y8 NG gources”

put unnes, "4 if posible, have Izp

cantst,ava’lable -when needed.” This. Is
Oy swportant when someonegpesig

and gives you two week's nnlice.ﬂ‘

to have somebody available~somebod
that you know something about. “Int

view ‘sales applicants accor®li¢’to

Tor:ifigrvicws. # -~
s the retiil
min who goes around and cae unsuper-
markets and independent” groters, - His
Number One responsibility is  selling.
This respousibility s being  executed
when all channels of potential salef” are
being continually explored and exploited,
in order 10 increase the profitable volume
ol sales in the territory. His duty is to
continunusly sell non-stocked products to
all sources  of distribution — wholesale
rrocers, chain stores, cooperative groups,
jdependent supermarkets and other re-
tail owlets. e must maintain sufficient

M\ L bk g b e Lt

SEd o i o b b i b e

% @! %
, . Thedlvisionak sles n pperr it 'direstd: , threvls
A, 8 miln 27Uk

an

potential sales aing, intellectual maturity,
37 I? “Terence all the way downjto

- maturity, flexibility,
;i ..;;-'ml:ril. character, and
hodvi

thr .
m'p';l W

Yl and the freshi s st Rap it
we h““\mke: o4 hmm*m whom we

would has.. Craar e kept, and 1
don't AL Im any because
m, They're delighted”to

A

o |

Rating :

The factors  involved in; ; rating
are: intellectual leadership {qualities —
problem solving abilivies,'crd .+ think-
Fate ol rel-
pcnonat
leadership qualities — drige, emotional
sist{ncy, tempera:
st.“There are
{ to vur awn
phnning. s
dinating, and

s0_the activities a
en job description
ing, measuring, ¢

ﬁcn the stall rates these' men, they
do so on “outstanding” “good,” o!
“helow stan, ' The boys have becomt
agcw-tomed ing rated-—.to becoming
2 pasgof thghveam. They want to know
low they stand, Certainly no onc playing
in a®ports contest would gy finish
it and not know how he did.

We have the same kind of report for
our retail sales representative — a Sales
Re iWe's Development Repork
TE 0% ¢ poes into retail selling v
spo ouities on the basis of the 1
point<eales pfe =ntation which we drew
by 1) [ % A
(Contirued an, page 48)

I

ding. Rawbae,

f;':gl‘t one’tlme

% s lgng
.'ll;:. T

1ufit was recently modernized and
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this is the second

long goods automatic line

sueplied 1o C2telli Fo~> PRODUCTS LTD.

R MZ .

# long¥goods plants

located throughout the orld

ABASCAL TOLUCA"  "WAmmxico
UNITED MACARO@ 'JOHANNE&.U&& SOUTH AFRICA
LA MILANESA in ord> ¥ MARACAIBO  venezuiia
BUCK ” « MENGEN GIAMANY
GCRIEB GIESSEN GERMANY
WIEGMANN MEYER HOYA Weser  GIRMANY
il:OPlDMH' ] i SENTA YUGOSLAVIA
LA.F, X7 o T aae "'IF‘ MARSEILLE FRANCE
LA FLOR DEL DIA " 'BARCELONA  seain
ASTRON % ADDIS ABEBA crHioria
ABEZ - THESSALONIKI gretce

And saveral '.Igun in IT;LY

REAL

vt

CANADA(

Completely transparent wall,

Automatic return of sticks in closed cir-
.cuit.

+ Synchronized sticks unloader with cut-
ting machine.

hOutput over 900 |bs, per hour,

AVAN

Dott. lngg. NICO &. MARIO

UFFICINE SPECIALIZIATE
MACCHINE £ IMPIANTI PER PASTIFICI

GALLIERA VENETA - PADOVA - ITALY
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