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Eveny Stipment \
Tnom Amber Willing |

Depend upon Amber's Venezia No. 1

Semolina and Imperia Durum Granular

T e —

for the uniform amber color, granulation

and superior quality you require for

your quality macaroni products.

It's axiomatic...appetite-appeal sells more, sells faster! And a ROSSOTTI d. signed
package delivers more macaroni sales because it combines o/l these sales-winning features:

e The brilliant beauty of multi-color lithography to give your product taste-te nptiog
appeal, .,

o Skillful, creative package designs based on a wealth of product experience, an ander:
standing of the product’s potential...

e Production flexibilty — economical, sensible, adaptable to change as requir ‘mend ‘
demand...

|
o Custom-tailored customer-service from packaging research to recipe developmer , from i
merchandising aid to product promotion... |

AMBER MILLING DIVISION |

Why not let us prove how we can design a package for you that will sell - e
keep on selling — from the point of purchase to the point of preparation.

@ & |
0"0# ““FIRST IN MACARONI PACKAGING Farmers Union Graln Terminal Association |
I
A reliable source of supply since 165 |
Execullve Offices: Wastern Divlslen Cenlra! Divlslomi MILLS AT RUSH CITY, MINNISOTA ® GENERAL OFFICES, ST. PAUL 1, MINNISOTA
ROSSOTTI LITHOGRAPH CORPORATION ROSSOTTI CALIFORNIA LITHOGRAPH CORP, ROSSOTII MIDWEST LITHOGRAM oot
Harth Borgon, Mow Jeney San Fronclice 24, Caliternla Chicoge 10, Hilnely

Soles OMicas: Rochaster @ Besten o Philodelphia @ New Orlemns ® Los Angeles @ Odends o Sen Juan

———
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spaghetti into the dryers. Story on page 32,
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Triple-plane Rotation of Sproy-jets Gives Complete Diu Coverage for Fast, [
cient, Sterile Cleaning.

Clermont has met the Macaroni Industry’s challenge to supply a die washer that would el
nate present die soaking and its accompanying bacteria formation and sour edor.

[\
Washes dies directly from usage without pre-soaking.
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 o
from over-soaking.

Eliminates threat of product contamination,
Features high velocity rinse to penetrate the smallest die holes.

L : .. ¥ 2 L ) ¥, i X ) 3 | L
® Insures positive cleanliness for all types of dies. 1 ; g : \ f ;

No maintenance because there are no moving parts, chains, sprockets, moving ro-ks ind
cleansing area.

DIALS ON CONTROL PANEL INCLUDE:

Washing instructions for varying die styles, Automatic control to actuate washing ! ne. P
button controls for washing one, two or three dies. Monitor control to tell operat what
taking place during the washing process.

Llermont ... .o s

266-286 WALLABOUT STHE
BROOKLYN 6, NEW YORK -
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Today's worker s a consumer, He
has the money and the credit to buy all
kinds of goods and services - and he
pas the leisure to enjoy them, His buy-
ing habits once were markedly differ-
ent from those of his salaried, white-
cllar counterpart, but today are all
but indistinguishable from them,

4t the turn of the century, Ameri-
an wage earners were not much of a
market for the products of America's
wonomy, Most of their income was
spent on essentials - food, basic cloth-
Ing, and shelter. There wasn't much
left over for anything else. A chasm
divided them in their style of living -
in clothes as well as living quarters -
not only from the wealthy but also
trom the salaried and self-employed
middle class. i

Most were forelgn born, worked
long hours at little pay, and only in-
frequently enjoyed steady, year-round
work. Federal surveys of family ex-
penditures at the time found that about
half of the typical worker’s family in-
come went for food, a fourth for rent.
After nther necessities came out of the
remeining fourth, very little was left
over for lelsure time activities or for
purchases now taken for granted.

Differences Disappear

Today much of that difference has
disappeared, By any material measure,
tty workers anl thelr familles have
remarkably higher 1iving standards
than they did at the beginning of this
century, Perhaps the most evident in-
dleations are that they earn more and

.Eé\‘ Ly

TO THE WORKINGMAN!

Machines today reduce c.udgsry and free workers for more creative

and more rewarding efforts. Gone are the days when macaroni was

manufactured as pictured above,

buy more and have become the most
important group of consumers in the
natlon's economy.

A worker with the skill of a derrick
lifter in the early 1000's - who made
$3 o day vhen on the job in the sum-
mer - Is roughly comparable to an op-
erating engincer, who will earn well
over $3 an hour. The chances are he
will alsc work a full year - thanks to
technological changes in the construc-
tlon Industry. If the family has a sec-
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anclent hand-preis for macaronl

ond income, It today comes from the
wife, not the children as it used to.
The Increase in real earnings over
the last 50 years is considerable for
the average worker, even those whose
hourly rates are well below that of
highly paid construction workers.

Grealer Buying Power

The buying power of wages earned
by the average worker todoy is rough-
ly three times greater than it was 50
years ugo, even allowing for higher
prices,

These gains were secured out of the
productivity of the U. S, economy. The
American worker now turns out three
times ns much work in a 40-hour week
as his grandfather did in a 70-hour
week.

What about the future? Most experts
belleve that the trends of the last 50
years will continue to accelernle over
the next few decades. According to the
U'. S. Labor Department, the separate
identity of the “working class" in this
country is foding away.

“The wage earner's way of life,”
states o report on buying habits, “is
well-nigh indistinguishable from that
of his salarled co-citizens, Their homes,
their cars, their baby sitters, the style
of the clothes their wives and children
wear, the food they cat, the bank or
lending institutions where they estab-
lish credit, their doys off, the educa-
tion of their children, their church - all
of these are nlike and are becoming
more 50."

9
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TOMORROW'S

Economists studylng the long-range
problems of the nation's work force
have found indicatlons of future shifts
in the U. S. job market.

The Labor Depariment anticipates a
work force of 73.6 million in 1060;
about 79 million in 1965; 87 million in
1870; and about 85 million in 1876

This means that business and indus-
try will have to step up their job
creating Investment, The figure for the
decade shead will need to reach hun-
dreds of billions of dollars, In the dec-
ade just ended, business and industry
invested more than $300 billion in new
equipment. No one doubts that the in-
vestment requirement - whatever its
amount may be - will be met.

But employment alone will not pre-
vent unemployment.

America in the 1860’s may have
economic prosperity, but at the same
time a large number of unemployed,
and ,perhaps millions of job-holders
working less than a full week.

Other millions may be holding two
or more jobs. Large numbers of people
may be doing relatively low skill work
because they lack the qualifications to
fill better jobs that are available,

To complicate matters, the millions
of young people born shortly after
World War II will be seeking jobs by
1965 and later,

Future Prospects

A study of tomorrow's labor force
shows some striking facts, In review-
ing future employment prospects, Dr.
Seymour L. Wolfbein, Deputy Asslst-
ant Secretary of Labor says:

“One Important thing about the fu-
ture lebor force growth has been
brought out only In the past few years.

“We saw how the labor force was
going up about 10 million between
1955 and '65. When we looked further
we found that a substantial proportion
of the increase - about 50 percent - will
come from younger people, Older
people will make up the other 50 per-
cent.”

One group, Dr. Wolfbeln says, will
go down, That's the age group 25 to 34.
People In this group were born in the
1930's when the birth rate was low,
Right behind them, however, in the
age group from 14 to 24, is a really
whopping increase. Theso are the
youngsters born in the 1940's when the
birth rate was high.

“All of a sudden the older-person
problem won't be so big. But a decade
behind them will come this smacking

10

WORK FORCE

blg group. So, suddenly, you've again
got a big older-person problem - the
biggest ever, as people born in the
1940's begin to reach retirement age."

To answer the question - What will
happen when this new wave of young-
sters hits the labor force? Will there
be widespread unemployment? - Dr.
Wolfbein called attentlon to a survey,
just completed on this subject.

1t was found that the unemploy-
ment rate for drop-outs was far greater
than for graduating youngsters, Thus,
how much unemployment we have will
depend on how good a job we do In
teaching young people the skills that
will be required in 1865 and 1870.

Dr. Wolfbein continues:

“We in the Labor Department are
worried less that the unemployment
rate will be high in 1965 than about
whether many people will be working
fewer hours and at the wrong skills,
Basic cha:uges are occurring in the oc-
cupation structure.”

What are these changes?
+ More White Collars

“We've had a dramatic change in the
industrial pleture, More people are
now producing services than are pro-
duclng goods, We now have more
white-collar than blue-collar workers.
One of the major reasons for this has
been the change in productlvity. We
have increased the skill level of the
occupations now in demand, and more
and more people have more and more
training.

“If you are going to compete for a
job you can expect other applicants to
have a pretty high level of education.”

Most recent figures show that for the
age group 25-20 - people who have
tinished their education - the average
is 12.1 years of schooling, That means
the average person has more than a
high school education. A generation
ago the median was elght years.

But Dr. Wolfbein cautions: “Educa-
tion does not guarantee the disappear-
ance of unemployment in the United
States.

“Training is merely the qualitication
with which one impvoves his oppor-
tunities for employment.”

Plain Facts About Business

It has occurred to few persons how
salarles or wages of employees look
when compared with percentage of re-
turns on capital invested in any kind
of business,

Below are various rates of *:
or Interest on Invested capita

Net Interest

Annual Equivalent Inv sted
Income or Net Return Ci vital
$2,000 6% $33,113.33
$2,000 5% $40,000.00
$2,000 4% $50,000,00
$2,000 3% $60,406.66
$4,000 6% $06,060.66
$4,000 5% $80,000.00
$4,000 4% $100,000.00
$4,000 3% $133,333.33

Here is aonother good example: It
takes at least an Invested capital of
$6,000 to $8,000 to run a "one-man"
store or shop (based on 1854 statistics).
Picture a groceryman with a store in
which he functions as workman and
owner. Perhaps it seems impossible that
he has invested $8,000, particularly i
the store is located in an average
middle-income neighborhood.

However, grant that his investment
in store fixtures such as shelves, count-
er, refrigerators, light fixtures, heating
system aond stock Is no more than
$4,000, Perhaps an automobile or small
truck for hauling or dellveries should
be Included. Where is the rest of the
investment? The answer is: what aboul
the bullding In which the store Is lo-
cated? If he owns lt, there is certainly
another investment of $4,000 or more.
If he does not own it, then the land:
lord is the one who invested no small
sum.

A Wage As Well

We should not overlook that ‘7 addi
tion to the groceryman's retur: on his
investment, he is entitled to  wag¢
for being a combination (even ! part
time) manager, clerk, bookke: °r and
general all-around utllity ma:

Suppose the groceryman wan o in-
crease his business, Ir this se he
must hire a helper and may  ¢o™
pelled to increase his store sp buy
more fixtures and stock, and in -neral,
figure on an increase In his ¢ :rhesd
expenses,

This same reasoning applies ° “3‘
ous other business enterprises, nd ¢
theory holds for larger busint:scs.

It is not our thought that Lusines
problems supersede those of the em
ployee, or vice versa, Business is 8 big
machine with many component :
each of which cannot function witho¥
the other; but there Is considerably
more risk involved in ownership of 8
business,

Continued on Page 12
Tsg MACARONI JOURNA
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New Betty Crocker full color recipe booklet

Gen ral Mills has created a new series of
reci; s for macaroni, spaghetti and noodle
main dishes which have been tested by home-
makcrs across the country. Some recipes are
adaptations of Italian masterpieces, Some are
variations of old favorites. Others have never
before been in print. All are good and easy
to prepare and intriguing to housewives who
continually look for exciting and different

foods to serve their families and guests.

We've assembled these recipes in a full
eolor illustrated booklet that fits into both

recipe box and standard 8-ring binder.

StrrEmBER 1959

to help sell macaroni, spaghetti and noodles

i
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And we make this booklet available to
you—with your own brand imprint on the
front cover at less than coat. You can use it
as o package enclosure, for a pass-out ot
guper markets, for a package mail-in offer,
and a newspaper ad write-in or coupon offer
—any kind of sales inducement you wish.

Ask your General Mills representative for a
sampla copy and prices (offer good in
U.S.A, only), orwrite...

DURUM SALES

Minneapolis 26, Minnesota




HOW TO RAISE WAGES

Everyone is interested in wages.
Everyone knows that the nation's wel-
fare depends on our earning and dis-
tributing the highest possible wages.
But, unfortunately, not everyone knows
or cares to know how wages and more
wages become possible,

To approach the wage guestion
simply, let us ask, How cin an em-
ployer raise wages? There are only
four ways. First, from the goodness of
kis heart he may “grant” a wage in-
crease out of his surplus, If this is how
he raises wages, it is evident that he
could have done so before. And if he
did not do it when he could, there is
something so wrong about his business
system thknt the wage-raise he now
gives prupably cannot continue, be-
cause wages cannot permanently come
out of surplus, and surplus cannot al-
ways be consumed in wages. Wages
must be one of the positive dally pro-
ductions of the business. So we may
discount that method of raising wages.
No confidence can be placed in it

Ralse Prices ?

But suppose an employer is paying
all he really can afford to pay and yet
even that Is not enough - how shall
he proceed to pay more? The remain-
ing three courses lie open. He may
boost the price of what he sells - make
you and me pay more for it - and add
the resulting income to wages, That is,
theoretically, he can do this, The actual
effect of such a course is to reduce
sales, and consequently reduce em-
ployment so that eventually the busi-
ness simply produces less wages than
before, or none at all. Or he may try
the third way; he may keep his price
unchanged, but cheapen the quality of
his product - give the customer less
value for his dollar, and distribute the
difference in wages. Under this system,
also, customers vanish and the busi-
ness vanishes with them. Result - no
wages; not even low wages,

Now, in the first instance, a wage
increase taken out of surplus proves
that it iy possible to pay a man less
than he earns; the other instances show
that it is not possible to pay anyone
more than he earns and keep it up.
Pay a man less than he earns and
everyone loses. But most of all the em-
ployer loses, who gets even less than
the little he pays for. Pay a man more
than he earns, and the man himself
loses, for it destroys the very basis of
his employment. It is a bad situation
all around.

12

Make Men Work More

There remains then the fourth way
and the only way. Traln men to be
worth more, put into their hands the
means to earn more, and wages will
not depend on anyone's whim or be an
additional burden on the public - wages
will be the natural result of better,
more economlcal, more productive
methods, Better management is the
only source of betler wages, It Is a dar-
ing statement, but the persistence of
high prices and low wages Is due to
bad management even more than to
bad intentions. Progressive manage-
ment has abundantly shown us the
way and has brought annual wages
from $347 to $1,400 to $4,000 in sbout
80 years. Good management alone is
responsible for these odvances, They
could not have come otherwise, Laws
could not produce them, nor could
threats or violence; management selzed
a paradox and established the prin-
ciple that better goods at less cost to
the customer produce higher wages for
less labor by the worker. This dis-
tinguishes the American system of
business management from all others.
Not a single idea or method resulting
in better conditions has ever been con-
tributed by any other source.

Plain Facts
Continued from Pagy 10

There seems to be a growing feeling
among employees that all businessmen
are “rich." Grant that some do acquire
more wealth than others; but have
they not expanded business and cre-
ated more jobs? The average business-
man's life is not a “bed of roses.”” Em-
ployees should be informed as to what
running a business involves, such as
the many expenses to keep a company
progressing:

1. Investment of sufficient cash: (a)

to meet payrolls; (b) to purchase

supplies and equipment; (c) to op-
erate the first year on a solvent
basis until profits begin to show.

. Advertising and sales expenses,

. Licenses

Taxes

. Insurance

. Rent or payments on purchase of

property.

. Repairs and maintenance.

. Depreciation of building, machin-
ery and tools, furniture and fix-
tures, ete,

9. Fees for legal services - leases,

agreements, etc.

P MR N
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10, Reserve for expansion of ' usines
or plant and for develop .ent of
the product.

11, Financing contracts or ac: unts,

12, Losses on bad debts.

At the same time a busi sssman
must establish and maintain goud
credit standing to justify loans for up.
foreseen emergencies,

It would be one thing if business.
men merely had to pay the taxes listed
in Item 4 above. But often they rcqulre
the services of tax experts, account.
ants and sometimes attorneys, in addi.
tion to their own bookkeeplag in order
to determine what legal tax they owe
and to have the proper substantiation
in the event tax officials question the
reports, People little realize increasing
government regulations keep busines
in constant turmoll.

Every businessman has to be familiar
with the above facts contingent to
owning and operating a business. Re
gardless of the involvement, all costs,
plus salaries, come out of gross prolits,
before any dividends or interest on in-
vestment can be pald.

Record Highs for Heinz

New record highs in net sales and
net income in the 80th year of H.J.
Helnz Company operations were re
ported in the firm's Annual Reporl.

Henry J. Helnz 11, chairman of the
board, announced that consolidated net
sales for the fiscal year ended April 20
were $316,856,669, an increase of $23+
044,852 or 8 per cent, over the $203,
811,817 reported last year.

Consolidated net income afi-r taxes
during the past fiscal year, M Heinz
sald, rose 10 per cent to $11,00 742, &
compared with last year's et of
$9,336,913, and was 4 per cent o vethe
previous high recorded in 105

“The substantial gains in the arket
position of our major product 1es in
the United States and Canadn e -
pecially gratifying,” -Mr. Heir sald,
“because self-service supermar. ts of
fer at fingertip thousands of ite:. - com:
peting for the consumer’s favor.

Among the Heinz “57 Varleti ' are
Condensed Beef Noodle Soup. Con*
densed Chicken Noodle Soup. Com
densed Turkey Noodle Soup, ( iicken
Noodle Dinner and Macaroni Creole
Minute Meals, Spaghetti with "omalo
Sauce and Cheese, and Macaroii with
Cheese Sauce.

The sweat of a man's brows, and the
exudations of a man's brains, are &
much & man's own property @8 *°*
breeches upon his backside. — L3¢
rence Sterne,

THE MACARONI jouum
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There is something special
Macaroni products made from

Lo!.'n have “something special” is the phrase that is heard more and more

often from New York to L. A. Let’s have a different kind of meal—but with lota of appetite and

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

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

They meet all the requirements of big-family budgeta to the most exacting taste of the gourmet.

To obtain that “something special” in your products use the finest—use King Midas,

R (TN I T A I B b o T 5




MORE FOR YOUR MONEY

Excerpts from the Grocery Manufacturers of America Baromets ,

It may be a hard thing for the home-
maker to believe, but food prices at the
grocery store are currently no higher
on the average than they were nearly
seven years ago. Food is the only cate-
gory In the cost of living index of which
this is true. Even more startling - but
equally true - is the follewing: The
American factory worker can now buy
the Government's standard family
market basket of farm foods for less
than 40 hours of work per month. That
is a reduction of 11 hours - or 22 per
cent - from the §1 hours it took back
in 1852, It is the result of two factors -
the stability of grocery store food
prices between 1852 and 1959 and the
constant rise in factory workers' aver-
age hourly earnings over this same
perlod. This analysis is based on data
from the U, S. Department of Agricul-
ture and on wage data from the Bu-
reau of Labor Statistics of the U, 8.
Department of Labor.

Here's how we make this calculation.
In 1052, this monthly market basket
cost ar average of $868 at retall, With
average hourly earnings of $1.87, the
factory worker worked 51 hours to earn
that much money, Today that monthly
market basket costs about the same as
in 1852. But at today's sharply higher
average earnings of $2.22 per hour, the
factory worker can earn $86 in a little
less than 40 hours. The earnings from
the 11 hours saved may either be used
for more and better foods or for other
products,

Work-time Prices

Not only is the overall food basket
a “bargain” in terms of the work-time
it takes to purchase it; nearly every
individual product included in the bas-
ket can be bought for fewer minutes of
work time than in 1852,

The work-time “price” of a pound of
round steak has dropped from 40 min-
utes in 1852 to 28 minutes in 1859;
pound of coffee can now be brought for
22 minutes of work time compared
with 31 minutes in 1052; Amerlcan
cheese Is down from 22 minutes per
pound to 18 minutes; a can of evapo-
rated milk is down from 5-1/2 minutes
to 4 minutes; five pounds of family
flour is down from 18 minutes to 15
minutes; vegetable shortening is down
from 36 minutes per 3 pound can to
24 minutes; a pound of margarine is
down from 10-1/2 minutes to less than
B mlnutes; a can of corn or a package
of frozen peas is down from about 7
minutes to about §-1/2 minutes;

14

First Quarter 1959

peaches are down from about 12 min-
utes per can to 10 minutes; biscuit mix
from 10 minutes to 7-1/2 minutes per
20 ounce package, Similar declines
have occurred for bread, crackers,
cookies, butter, fluid milk, baby foods,
canned meats, and a multitude of other
products - fresh and processed, bulk
and packaged.

Grocery Highlights

Highlight trends in grocery manu-
facturing and distribution are discussed
below.

Sales of retail food stores totaled
$12.4 billion for the first quarter of
this year, a gain of about 3 per cent
over the same period last year. April
sales were 4 per cent ahead of the same
month in 1858, Continuing the trend
of the past several years, most of the
gain was accounted for by the sales of
“grocery and combination" stores,
rather than by specialty stores,

Reflecting this year's lower retail
food prices, tonnage sales showed a

. gain of 4 per cent for the first quarter

and about 7 per cent in April.

Dollar sales of grocery wholesalers
for the first quarter were also about 3
per cent above last year, Grocery
manufacturers’ dollar volume for the
period ran almost 4-1/2 per cent ahead
of last year. Current trade reports in-
dicate a continuation of these gains in
April.

Dollar value of retail food store in-
ventories during the first quarter aver-
aged fractionally higher than last year,
but April opening inventories were
about 1 per cent lower than last year.
Grocery wholesalers' inventories for
the period averaged 5 per cent below
last year's level, although April 1 in-
ventories were only 3 per cent lower
than last year. With higher sales vol-
ume, stock-sales ratios at both whole-
sale and retail were well below last
year,

Retail food prices declined through-
out the first four months of 1858. The
April Index of 117,68 for overall retail
food prices (1847-49 = 100) was more
than 3 per cent below a year ago and
almost 3-1/2 per cent below the tempo-
rary high of last July when crop
damage caused an unseasonable ad-
vance, Grocery store food prices in par-
ticular have steadled the consumer
price index as the indexes of most
other major components remained at
their peaks or have continued to rise
to new peaks, The April index of gro-
cery store prices for food at 1163 was

one per cent below the level ¢ 8.122
years ago.

The index of wholesale pr..es of
processed foods in April, 107.2 p.r cent,
showed a 4 per cent decline below last
year's level, The April index of whole.
sale farm product prices of 91 per cenl
was about 7 per cent below the same
month in 1858,

The number of production workerns
in food processing plants during the
first quarier averaged fractionally be-
low the same period last year, but
April employment, totaling 1.4 million,
was slightly above last year's level
The industry has now entered its peri-
sd of seasonal employment expansion
which usually continues up to a pesk
in September.

Both the hourly rates and weekly
wages of productlon workers in food
plants continued to advance Apri
hourly rates of $2.00 were 7 cents
higher than a year ago. Weekly wages
uveraged $84.23, an increase of Ha
over last year desplte an increase of
only 1/2-hour in the work week.

First quarter exports of crude and
manufactured foodstuffs totaled $38
billlon, a drop of 8 per cent from the
previous quarter but an increase of
7-1/2 per cent over the same quarter
last year,

Total civillan employment during
the first quarter averaged 83.1 million,
almost one million higher thun lst
year, A further improvement hetween
March and April lifted total +mploy:
ment to 65 million, more than i vo mil
lion above April last year, wi n em
ployment was about at its low ost '58
level,

Canadian Food Cost

Weekly food expenditures rorted
by sample families in five C iadian
cities In 1957 averaged $22.70} ~ fem
ily or $6.56 per person. This wa shown
in advance figures based on a ample
survey In the five cities and ' lensed
recently by the Dominion Bu au of
Statistics,

©On the average, 28 per cent «f each
weekly food dollar went for m:at an
tish, 15 per cent for fruits and vege
tables, 12 per cent for dairy product:
12 per cent for bakery and cereul Pre
ucts, 5 per cent for fats and oils, 3per
cent for eggs, 1 per cent for {rox
food, 12 per cent for other groceries
for home use, and 12 per cent for f
purchased and eaten away from home.
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Prince Macaron! Manufacturing Company now opsiutes
these two Buhler Short Goods Lines side by side.
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because these features pay off in profits—

« Superlor performance o Relatively small space requirement
o Sturdy construction

» Less down time

o Easy maintenance
o More drylng capacity per sq. ft.

Write for full Informalion

BUHLER BROTHERS, INC. .. BUHLER BROTHERS, cu..n LTD.
\Y

113 COOLIDGE AVENUE, ENGLEWOOD: NEW JERSeY 24 KING STREET WEST,
Representoiiven: E, C, Maher Co., Los Angeles, Cal.

Hans Zogg, Los Altos, Cal, ¢ Arthur lun:, New Orleans, Lo, TORONTO 1, ONTARIO
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WHAT'S NEW IN PACKAGING
by Charles C. Rossotti at the 55th Annual Mesting.

Packaging developments during the
past few years have advanced very
significantly.

The packaging industry has always
been a complex one, In the recent past
it has become far more dynamlc, far
more penetrating in every aspect of
marketing than ever before. Ten to fif-
teen years ago wartime shortages of
materials, facilities and manpower kept
the industry from doing its best and
most progressive job. Since then whole
new areas of packaging have opened
up both in materials and methods.

Top Management Malter

Of particular interest today is the
fact that the policy-making bodies of
more and more consumer goods mar-
keters have begun fo include packag-
ing as a function of top-management
activity, You as food manufacturers
are already awhare of this and will be
interested in the functional or mech-
anical aspects of packaging as well as
the merchandising features, No new
packages nor revisions in old packages
should be decided on without keeping
these two broad divisions of packaging
in mind.

In reviewing the functional or mech-
anical aspects of packaging, the chang-
ing and improved quality of the raw
materials have made notable progress.
Finer, whiter, smoother printing sur-
faces are being produced in paper and
boxboard. The result is superior print-
ing, and more realistic reproductions
(in color, of course) of macaroni prod-
ucts in use, which today's smart mer-
chandising demands. Inks, too, have
been improved. Of course, the aspects
of modern artwork hre also important
without which the improved raw ma-
terials would be rendered completely
ineffective,

Mechanical Improvemants

Packaging producers must constant-
ly adapt these developments to the use
of higher speed presses, modern press
plates, and other mechanical improve-
ments to take full advantage of the
changing packaging picture.

Constructions in packaging are also
improving. Flip-top constructions such
as used in the cigarette industry are
becoming available in food packaging.
As you know, we have produced such
an "easy-open” macaroni carton with
a recloseable top -- the very first In
this industry. Multiple packaging, com-
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bination packaging, pouring spouts,
and double windows for visibility on
both sides of the package are factors
that are also being promulgated in the
industry.

The improvements in the mechanical
aspects of packaging should be related
to the availability of newer high-speed
packaging equipment for greater out-
put at lower unit costs. And, package
durability must be constantly guarded,
particularly for foods, so that the pack-
age retains its sanitary and sturdy ap-
pearance through all wholesale and re-
tail distribution channels. In addition,
the automatic welghing of long spa-
ghetti is being researched with greater
progress today. It is the hope of equip-
ment manufacturers and inventors that
the automatic weighing of long spa-
ghetti will soon be a reality.

Merchandising Imporfant

In the merchandising division of
packaging, the brand name and trade-
mark Identity must constantly be
maintained as important factors in
good packaging. Product ldentity, ap-
petite-appeal and the reflection of qual-
ity are also important co-ordinates of
good packaging. Consumer Information
and promotional features such as the
Rossotti Ad-Pack are modern merchan-
dising techniques which must be given
maximum consideration in the devel-
opment of self-service packaging.

A recent packaging innovation is the
appearance of full-color shipping con-

tainers, Corrugated containers cun now
be produced In full color lithography
with the same fidelity of tonc as the
consumer packages themselves. This
development will be very helpful to
the macaroni industry. Containers can
be designed to handle four or six pack-
ages of macaroni or egg noodle spe-
clalties that may be used in shipping
individually to consumers as gift pack.
ages, or displayed in stores and super-
markels without the necessity of taking
up added shelf space. This new aspect
of packsging can be considerably use-
ful to you as focd manufacturers,

Aluminum  cans,  boll-in-the-bag
packages, light-weight glass, Individ-
ual service packages containing one
portion servings as well as larger
family-size packages are other new
aspects in packaging. Infestation-proof-
ing of packages and shipping contain.
ers, aerosol containers for spraying,
toppings and sauces are also coming
to the fore.

Packaging Checklist

The question is constantly raised of
when should a package be redesigned.
We believe the best answer to this s
when it can merchandise its product
better, not only to the consumer but
to the trade as well. For this reason it
is important to review constantly the
Packaging Checklist suggested by the
Nielsen Researcher and publizhed in
the May 18, 1859 Issue of N acaronl
Matters, It consisted of:

1. Does the new package al act at-
tention?
2, Is it adaptable to existing rodue:
tlon?
3. Tioes the style suit the nu re and
use of product?
4. Does it reflect quality?
5. Is it acceptable to trade’ Wil it
stack?
8, Will jt last? Is it tamper- -oof?
17, Does it look well in con elition
with other packages?
8, Docs it tell the consumer how fo
use it, or suggest new wuys!
9. Does it whet the appetite’
10. Is it easy to open?
11. Does It protect the product?
12. Does it ship easily, safely?
13. Is there a price spot in @ promi-
+  nent place?

Contlnued on Page 30
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Each man to his interests . . . each woman

to her loves. If it’s macaroni products made from
Commander Larabee’s No. 1 Comet Semolina,
it’s love at first sight!

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

COMMANDER [ 7 4ccm.
LARABEE A DIVISION OF ARCHER-DANIELS-MIDLAND r MINNEAPOLIS
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TRAFFIC MATTERS

by Sidney J. Grass, I. J. Grass Noodle Company,

There have been few developments
this year in rising frelght costs. Your
chairman did appear in company with
Mr. Tom Scanlan, Secretary of the Cen-
tral Shippers' Councll, Inc, before the
Standing Rate Committee of the Cen-
tral States Motor Freight Bureau, Inc,
in support of Docket No. 35052, This
was of interest to soup manufacturers.
It changed the commodity description
of soup mix to read as follows: “Soup
ingredients, (soup mix), consisting of
dry vegetables and other ingredients,
mixed.” Prior to this date soup mix
had to also contain macaroni or
noodles, mixed. This was adopted on
March 28, 1950,

There have been many studies re-
cently in revising rate structures on
less than truckload shipments. One
idea has been to develop a new type
of Bill of Lading combined with a
Freight Billing Form to save the {rans-
portation company additional typing at
their office, Also, no receipt would be
necessary by them if the shipment is
delivered in full, However, if a short-
age or damage occurs, it must be noted.
We are hoping this may lead to savings
in shipping costs or at least to slow
down any new advances In rates.

Recent developments show that
many companies are leasing trucks for
“private carriage.” Central Shippers'
Council feels this is of doubtful legali-
ty, but when a man saves money, his
ethlcs are not always considered.

Opportunity Overlocked

There Is one phase of traffic man-
agement that is often overlooked. Many
of the companies that we do business
with do not have traffic departments
or good traffic control. This applies
both to our suppliers and customers,

To glve the best service to our com-
panies, it Is necessary that we also act
as the traffic advisor for these other
companies, There are many opportuni-
ties here to cement the ties between
our companies and others.

Sometimes this opportunity exists
even where our suppliers or customers
have a large, well organized and man-
aged traffic department.

There was a recent instance that
saved thousands of dollars for one of
its customers. This customer was a
large, internationally known corpora-
tion with a top notch traffic depart-
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ment and ten divislonal traffic man-
agers, The small company could see an
opportunity for economies that would
have been difficult for the large com-
pany to find among their thousands of
suppliers.

Case History

Here is a case history of a company
that had a problem not unlike one that
many of our companies might have:

This company had been in business
for over 25 years and was growing
each year, Over 80% of the shipments
made were sent via routings furnished
by the customers. Most shipments were
f.ob. plant, with area ‘freight allow-
ances, Four delivery trucks, two trail-
ers and a tractor were hired on a
weekly basis for local deliveries and
cartage. There was a shipping room
foreman, three assistant foremen and
twenty workers. The shipping office
had four clerks, Shipments totaled be-
tween one million and one-and-a-half
million pounds each month. There are
between fifteen and twenty thousand
customers in over five thousand towns
and citles.

The company had never had a traf-
fic manager. None of the foremen or
shipping office personnel had traffic
training or previous experlence in a
traffic department. By following cus-
tomer routings, there are few consoli-
datlons, and shipments are made on

the same day to the same cily by sev-
eral different carriers. There is lillle
or no planning or scheduling of in.
bound and outbound freight.

Then the company engaged a Gen.
eral Traffic Manager with an exten.
sive background of traffic education
and practical experience. As a result of
a study made by the new traffic man,
this company, within a few weeks, ac-
complished savings in the following
manner.

Shipments to the Pacific Coast were
moving at a rate of $4.58 per cwt, After
a survey of facilities available, a ship-
pers' association was found that would
move this tonnage at $4.00 per cwi
This amounted to substantial savings
at once, Steps were taken to appear
before the Transcontinental Frelight
Bureau to present evidence and sched-
ules requesting a rate of $3.50 per cwi.
Preliminary discussions have shown 8
strong inclination to grant this lower
rate,

An average agreement contracl was
negotiated and signed with the raik
road on the company siding; thus sav-
ing demurrage charges in the future

A preliminary study of the local con-
tract, cartage, showed that the trucks
and the trailers and tractor were hired
on a weekly basis and the cart: je com-
pany was also acting as their « wn dis-
patcher, The cost to the comp.ny Wis
between $800 and $1,000 a w ek, In-
cluding overtime.

High Costs Cut

A short tabulation brought 'ut !hl'
fact that local deliveries wer -osting
about 68 cents per cwt. A ¢ nge
company rescheduling of local
cartage company's operations educed
these costs to less than ‘50 ¢ s P&
cwt., and it was expected that is cost
would soon be down to nearly -} cents

One of the company's princ al cus-
tomers had o warehouse in e ¢l
where they consolidated shpment
They were also members of a ool ¢&f
operation to the Pacific Coust.
company was making four deliveries
per week to each one. Arrangements
were made to accumulate ghipments
and deliver only twice per Wee
each point, At this time a surprisiné

Continued on Page 30
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ADVANCED TECHNOLOGICAL IMPROVEMEN §

Save Space - Increase Production

CONTINUOQUS
PRESSES

SUPE

i S A . i et 5.

ST A AR N e s S

*NEW
** NEW

Improve Quality

POSITIVE SCREW
FORCE FEEDER

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

3 STICK 1500 POUND
LONG GOODS SPREADER

increases production while occupying the same space as
a 2 stick 1000 pound spreader.

1500 POUND PRESSES
AND DRYERS LINES

now in operation in a number of macaroni-noodle plants,
they occupy slightly more space than 1000 pound lines.

SHORT CUT MACARONI PRESSES

Medel BSCP — 1500 pounds capacity per hour
Model DSCP — 1000 pounds capacity per hour
Model SACP — 600 pounds capacity per hour
Model LACP — 300 pounds copacity per hour

LONG MACARONI SPREADER PRESSES e

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

(OMBINATION PRESSES

Short Cut — Sheet Former
Short Cut — Spreader
Threc Way Combination

| These presses and dryers *
W are now giving excellent Model BSCP
\
results in these plants. '
= w= A controlled dough os soft as desired to enhance texture and
:‘ E Q ,A L I T Y oppearance,
3 - i ; T : '
i - T E! B 3 % Patent Pending Positive screw feed without any possibility of webbing makes
‘i} 2F. E:'; u . ‘ % Paranted pI o DUCT'O N S— ::r p.c:filive screw delivery for production beyond rated
2 pacities.
) S
‘ | L (Erof wmmm  smmsm S0 fine — so positive that presses run indefinitely without
‘;}4 % g c( ) N T R o L s adjustments.
é : 3 s wmme  wmmea Easy to clecan and to remove attractive birdseyed stainless
: ! 4 N;‘. A 4”‘% st . N lTA RY steel housing mounted on rugged structural steel frame,
:, | TUTNVITRRRTNRY). S | |
i * MACHINERY CORF. | } oo,
Al Brockl i
156 Sixth Street SR L P Amgzeﬂ'e
3 = hY Brooklyn 15, New York teseeeesrennasseccensessesssssssssssene MACHINERY CORP. [reoeecceces
-‘:I.ODIL BAFS — 1500 Pound Long Goods Continuous Spreader 1
\
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MR.

H. Geddes Stanway, executive vice-
president of Skinner Manufacturing
Company, Omaha, Nebraska, has re-
turned from a recent trip to Europe.

He observed a number of operations
of great interest to him.

First on his list was the successful
advance and widespread use made of
continuous drying. Out of a large num-
ber of plants visited he found only one
batch room in operation, and here the
manager was apologetic for its exist-
ence. Everything was on continuous
drying - long goods, cut goods, and
even noodles and specialties.

Mr. Stanway stated that it was his
impression that the macaroni machine
manufacturers of Europe have made
great strides in putting the industry on
an automatic produclion basis. Buhler
Brothers, Braibanti, Pavan, and others
have contributed to the progress of the
industry.

Impressed with Cleanliness

Next, he found the organization, lay-
out, and operational procedures for
sanitation outstanding. In Switzerland
and Germany especially it was diffi-
cult to find a strand of long goods on
the working floor areas. Pictures were
taken at Drei Glocken (Three Bells),
the Wilhelm Hensel plant in Wein-
heim, Germany. One is most impressed
here with the organizational layout,
the excellent operations procedures,
and the cleanliness of the plant,

STARWAY VISITS

With Mr, Stanway (center) is Dr. Rhim of the Hensel plant (left), Robert Schmal-
ser and Roberto Ernst of Buhler Brothers, and Otto Zaiser of Hensel (right),
during a visit in the plant's drying department.

Al Birkels, one of the largest manu-
facturers of macaroni products in Ger-
many, one is impressed with the in-
genuity ond progressive experimenta-
tion going on for future methods to ad-
vance the industry technologically.

In Italy

At the Milan Fair, the exhibits of
macaroni machinery were very much
worthwhile. In one building there were
vast displays of every kind of produc-

Some of the 50,000 visitors that tour the Drel Glocken plant in Weinheim. Ger-

many, annuslly.
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EUROPE

tion equipment, dies, and allied ma-
chinery including automatic wvighing
and carton packing of long govds. In
another building one could find the ad-
vances of Hesser of Germany. Sig of
Switzerlund, and others in th pack-
aging equipment field.

In addition to the exhibit of 1 caron!
manufacturing equipment, M: n Far
holds a wide variety of equipn nl ard
supplies of every description © m 200
foot cranes to marble statues r ¥Ouf
lawn,

In Italy one is impressed h the
packaging practices which arnms
rily in bulk paper bogs and v h for
the most part do not lend thselve
to the type of packaging n inen
used in the United States.

1t is difficull to come to a ¢ u.-'w!‘;
on a short visit, but the qu on

Teflon in Italy appears to 1 deler

mined largely as o personal X U

dislike of the manufacturer, O

many und Switzerland, on ti “I’::;'
Vi

hand, Teflon oppears to be :
Keep in mind that in Germa much
of the spaghetti and macaroni ducté
observed are made with egg.

An interesting stop in Mr. 5 o
travels was a mill on the out ris 2
Rome. As one approaches this '=l|!- '::
is impressed with the blue on- -“hllr
striped draperies at the windows. 1':
fact, except for the loading dock,
looked like on apartment du-cllmg
rather than a flour mill. Of coursé.!

The MACARONI JOURNA!

way's

jaly + ch marble is in use for floor-
ng ot on each floor of this mill the
most « rful machinery is in view for
the vie ot to see with hardly a sprinkle
o flo. on anything. This plant was a
miller’  fream.

Mr.  anway observed that he was
intere: 4 too in the fact that on his
first [ ory call there was an absence
of any “‘our in the semolina. What the
plant n nager called No. 2 grade semo-
lina wi - similar to our No. 1 with 2%
or mote flour.

Mr. Stanway encountered extreme
friendlizess from European macaroni
manufacturers. With only one excep-
tion the general operations were
opened wide for his observation, and
this exception was confined to packag-
ing operations in Italy wherein the op-
erators felt thal their operations in
packaging should not be viewed by
anyone in the macaroni business. He
was most impressed with the progress,
ingenuity, and friendliness of the
people all over the British Isles and
European continent.,

Macaroni production is typically an
Dtalian tndustry. About 1,400 firms are
tngaged in the industrial production of
macarcnl in Italy, while non-industrial
noodle .nd macaroni producers in Italy
wal nre than 2400, a recent survey
made | the Italian Chamber of Com-
merce  ows,

The 400 industrinl producers in-
tlude ajority of small and medium
sized ns, with most of the Nalian
produc . concentrated in ten large in-
dustric  -lants. These alone have a to-
flpro ction capacity of 500,000 met-
it or oer year, The plants’ average
e i+ ry low, due to the fact that
fenew:  of the industry's production
‘Quipt  1s - originally n necessary

Macaroni Production In Italy
from the ltalian Trade Commission

remedy to war destruction and dam-
age - was later extended to all other
industrinl plants in Haly.

The industry's total productive ca-
pacity is now estimated to range be-
tween 24 and 2.7 million metrice tons
per year, Current estimates further in-
dicate that Italy's actual production is
about 70 per cent of the combined pro-
duction - of the six European Market
countries, which now amounts to some
1.85 million metric tons per year. Ital-
ian plants are therefore aclive at an
average of 50 to 60 per cenl of their
total production capacity.

Typical of the Italian macaroni in-
dustry is the wide range and the high
quality of products. Of the total pro-

Noodle storage at the Hensel Plant, Weinheim, Germany.

PRV, iz«

duction, common or standard types
represent about B0 per cent, while the
remaining 20 per cent consists of “spe-
cial" producets, such as those made with
additional ingredients including eggs,
gluten, vegetable, milk, tomatoes, ete.,
or meat stuffed macaronis such as tor-
tellini and ravioli. Long cuts (spaghetti,
vermicelli, ete.) represent 30 per cent
of the total production of standard
type, while 50 per cent consists of large
cut products, and the remaining 20 per
cent of medium and short cut macaroni
for soup.

The Italinn macaroni industry was
traditionally concentrated in the prov-
ince of Naples, but it has now achieved
substantial development also in other
regions of Italy as well as in Sicily. It
would be extremely difficull, however,
to provide figures indicating the pro-
duction capacity of each province. Al-
though the number of industrial plants
by province is well known, identifica-
tion of individual production capaci-
ties, varying considerably in each case,
would prove to be a rather complex
task,

Italian exports of macaroni products
amounted to 8,800 metric tons in 1055,
11,800 metrie tons in 1056 and 11,460
metric tons - for a total value of |
billion lire - in 1057. Chiefl export mar-
ket in recent years was the United
Kingdom, which bought 3,000 metric
tons for a total value of almost half
billion lire in 1957 and consistently
rates s the leading fureign buyer of
Italian “special” products. The United
States is considered a good market, as
is Switzerland.
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Part of the National Macaroni Manu-
facturers Assoclation program for du-
rum relations is membership In the
Northwest Crop Improvement Associa-
tion,

Highlights on the organization's ef-
forts in behalf of durum were released
recently by Secretary Henry O. Put-
nam in the assoclation's Annual Report
and Plan of Work for 1850-60. A run-
down of these actlvities follow,

The Northwest Crop Improvement
Assoclation promoted the need for in-
creased durum acreage. A publicity
article was prepared for this purpose
and malled to the County Agents for
distribution in the local papers in the
durum area, Approved durum varieties
were discussed at all meetings in the
durum area.

Acreage Campaign

A speclal campaign for increased
durum acreage in 1959 was financed
by the durum mills. Rusten Film Asso-
ciates wans employed to conduct the
campaign along with the activities of
the Northwest Crop Improvement
Association, All publicity was checked
by Secretary Henry Putnam before re-
lease. Approximately 18000 “Durum
Facts" folders were distributed
throughout the durum area. Mr. Put-
nam attended the Langdon Durum
Growers meeling and spoke at various
county shows and fairs on “plant more
durum.” He also wrote Senate and
House representatives regarding bills
relating to acreage allotments for dur-
um,

Mr, Putnam cooperated with the
Agricultural Engineering Depariment
of the North Dakota State College in a
durum drying project. The drying was
done at Langdon, North Dakota.
Samples were secured from swathed
durum at the Langdon Substation, One
sample of each of five lots was air
drled to serve as a check for color and
gluten quality. Thirty samples were
dried at moisture contenis ranging
from 16.3% to 40%; the bulk of them
between 16.3% and 23.5%. Drying tem-
peratures ranged from 110 to 250 de-
grees and time for drying from 10 min-
utes to over two hours. Drying tem-
peratures from 170 degrees up demon-
sirated a lower color score and lower
numerical grade.
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WORKING TO IMPROVE DURUM

Dr. Harris, of the North Dakota State
College, Cereal Laboratory, reports
that a possible 150 degrees is a critical
drying temperature for durum and that
140 degrees for this serles of samples
is about the highest safe drying tem-
perature, These samples contained
23,5% moisture,

At the Langdon Durum Show, Mr,
Putnam assisted with the judging of
approximately 400 samples and also
took part in the program. Wheat Qual-
ity and Grain Sanitation Exhibits were
placed at the show and circulars dis-
tributed, He Judged and/or took part
in the following grain shows: Hecla
and Redfield, South Dakota; Park
River, Fessenden, Carrington, Langdon,
Valley City, Bottineau, Finley and
Minot, North Dalkota; Thief River Falls,
Crookston, and Breckenridge, Minne-
sota. At the Valley City show he was
chairman of the Educational Commit-
tee and assisted with scheduling edu-
cational films,

He also arranged to put samples of
various grains (including durum) and
macaroni products on display at the
Duluth Port, Great Lakes Waterways
opening, July 8-11.

Burveys

Wheat and durum surveys of the
1958 crop were made from ten stations
in Brown County and four stations in
Day County, South Dakola. A cross
state spot survey was taken at 33 sta-
tions in 15 counties in Central North
Dakota. Ninety-four percent of the
wheat from Brown County and 84%
from Day County was classified as
“bread wheat" and the balance as
“durum.” Out of approximately 3,500,
000 bushels of wheat and durum
shipped to terminal markets from
North Dakota, 73% was classified as
brend wheat, 26% as durum, and 1/2%
as mixed wheat. Three per cent of the
bread wheat was classifled as Heavy
Dark Northern Spring, 43% as Dark
Northern, and 27% as Northern Spring.
The durum was graded as 5% - Hard
Amber Durum, 8% - Amber Durum,
and 13% - Durum,

Henry Putnam met with the North
Dakota State Grain Sanitation Com-
mittee in April, 1058, and planned an
active campalgn for the coming year,
The Grain sanitation exhibit was dis-
played at various crops shows and
meetings during the year. Grain sani-
tatlon was discussed at numerous
meetlngs during the winter. The num-
ber of seizures of grain during the past

year emphasizes the need of co:iinued
promotion of grailn senitation, Tin car.
lots from North Dakota, seven carlots
from South Dakota, and nine cerlols
from Montana were seized because of
rodent contamination; as well a5 two
carlots of wheat because of mercury
compound.

Mr, Putnam served as State Chair-
man of Farm-City Week for three
years and was a member of the com-
mittee this past year. The purpose ol
the Week is to improve relations be-
tween rural and city people. The plan-
ning committee consists of a repre
sentatlve of farm organizations, laber,
Minneapolis Graln Exchange, and
Junior Chamber of Commerce, Ar-
rangements were made for farmers
from the eleven counties tributary to
the Twin Cities to attend a noon lunch-
eon and visit the Minneapolis Grain
Exchange and other business places
during the day.

The Northwest Crop Improvemen!
Assoclation prepared 52 publicity ar-
ticles during the past year, These in-
cluded results of durum surveys and
special - articles pertaining to bread
wheat, durum and undesirable num-
bered brands of wheat,

Secretary Henry Putnam assisted
with 40 meetings the past year such as
the Extension Marketing Conference,
Grain Dealers meetings, Grain Sanita-
tion meetings, Crops Shows, Grain
Grading Schools, etc, He also arranged
a two-day tour of the grain mai et and
allied industries for Prof, R. C Kinch,
South Dakota Agricultural Cc'lege
and his agronomy students.

Future Plans

The Plan of Work for the Ne thwest
Crop Improvement Assoclati 1 for
1958-1960 calls for a durum ci palin
to secure a larger acreage of ‘urum
which will provide millers a: | P/
cessors with enough durum o the
macaroni industry. The 19850 . roduc:
tion should provide enough du' m for
present-year needs, A large Inc: :0sé in
acreage will be needed to main'in the
industry. New durum varietic. with
more stem rust reslstance will ¢ :sist In
securing a larger acreage.

More information relating to propef
drying temperatures for durum
needed, High temperatures ruin the
gluten quality. The durum grain dry-
ing project should be continued in co
operation with the Agricultural Engir-
eering Department of the North Dakotd
State College, These are the most im
portant projects 1960,

THE MACARON] JOURNA

Ty

Bird Nests

manufacturing machine

Capacity of 400-800-1020

pounds per hour

PP ARV O A ST I T

Why don’t you manufacture

Send inquiries to:

VAN ' Doﬂ' .ln". NICO & MARIO

this new kind of product?

Robert Marr & Son, Inc, 154 Nassau Strest, New York 38, N.Y., WOrth 2-7636
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Another forward step for the Durum
Growers Associat'on was marked on
July 10, as the Board of Directors of
the Association met in Grand Forks,
North Dakota for the purpose of for-
mulating a2 marketing committee and
observing first hand the milling of
durum wheat.

Fifteen members of the Durum Asso-
ciation, representing the key durum
ralsing countizs, met at the North Da-
kota Mill and Elevator. A tour of the
durum mill occupied the morning
hours,

Promotions Explained

The afternoon. business session
opened with an address by Howard
Lampman of the Durum Wheat Insti-
tute. He outlined the efforts of his or-
ganization to promote ipcreased con-
sumption of durum products.

“Durum products should be sold on
their basic points”, he stated, “with
emphasls on popularity, convenience,
economy, habit and tradition, and com-
patability with other foods”.

Lampman then outlined the efforts
of the Durum Wheat Institute in their
promotional work, and described the
various methods of contacting the con-
sumer through media and education.

He recommended that the group
make contact with key people such as
nutritional experts, home economists,
and other educators, in addition to the
communication of newspaper, radio,
television, car-cards, direct malil, mag-
azines and other publications.,

P. R. Fossen, manager of the North
Dakota Mill and Elevator, reviewed
the program of the National Macaroni
Institute to Increase ‘the consumption
of macaroni products,

He outlined the news articles appear-
ing in magazines, newspapers, trade
publications and other printed media,
in addition to television and radio, and
showed other publicity materials,

Fossen presented the publicity kit on
National Macaroni Week for this com-
ing October 15 to 24, and displayed
other promotional materials. The
durum growers were impressed with
the exiensive publicity efforts of the
Natlonal Macaronl Institute.

Also speaking to the group was Paul
Abrahamson of Bismarck, North Da-
kota, representing the North Dakota
Wheat Commission. He pointed out the
importance of agriculture in North
Dakota, stating that 80 percent of the
state income was derived from agricul-

26

Kenner, Leeds, N. Dak., chairman, Marketing Committee; Tom Ridley, Langdon,
N. Dak., member of North Dakota Wheat Commission; P. R, Fossen, Grand Forks,
N. Dak., manager of North Dakota Mill and Elevator; Dick Crockeit, Langdon,
president of Durum Growers Association; Dick Saunders, Doyon, N. Dak., secre-
tary of Durum Growers Association.

ture, and that 40 percent of that total
came from durum and hard spring
wheat. g

Marketing Committes

Richard Crockett, Langdon, North
Dakota, presided at the sessions, and
related some of his experiences at the
recent convention of the National Mac-
aroni Manufacturers Association, The
newly created marketing committee
was named at the business session,
with Alvin Kenner, Leeds, North Da-
kota, named as chairman.

Members of the Durum Growers
Association who attended the meeting
included Jacob Gertiz, Lakota; Fritz
Ottem, Osnabrock; Tom Ridley, Lang-
don; Dick Saunders, Doyon; Carl Tol-
lefson, Osnabrock; Alvin Kenner,
Leeds; Ralpn Putnam, Edgeland; Ar-
thur Loraas, Edmore; Ben Mickelson,
Rolla; George Stein, Rolla; Palmer
Dahlgren, Adams; Bill Ose, Brinsmade;
Jim Daws, Michigan; and Harold Hof-
strand, Leeds. All cities listed are in
North Dakota,

Officers of the Durum Growers Asso-
ciation are Dick Crockett, president;
Alvin Kenner, chairman of marketing
committee; Tom Ridley, member of the
North Dakota Wheat Commission; and
Dick Saunders, secretary.

Crop Research Strengthened

The Minnesota Legislature provided
$1,000,000 for constructionm{ the first
phase of a Crop Research Laboratory
on the St. Paul Campus, University of
Minnesota. This facility will materially
strengthen basic and applied research

on the improvement of all northern
grown crops. In addition, Congress has
just increased funds for basic crop re-
search programs by $100,000, The Rust
Prevention Association played a vital
role in presenting the need for these
funds to strengthen crop research pro-
grams,

Wheat Commission
Appoin'ments

Otls Tossett, Lansford grain dealer
and farmer, and G. H. Mikke!son of
Starkweather, former president of the
North Dakota Farm Burea:, were
named chairman and vice chairr an, re-
spectively, of the North Dakot: Wheat
Commission at the group's o aniz:
tional meeting in Bismarck in .ay.

Paul E. R. Abrahamson of Devils
Lake left a job as agricultur: agen!
for F. H. Peavey & Co, to bep work
as commission administrator.

The group planned a hard wi 1t and
durum wheat promotion progre  to be
financed by a 2-mill tax on eact bushel
of the two grains sold in North akol.

The tax went into effect July 1. The
commission is supplylng Inst! ctions,
question and answer cards for irmers
and other materials to. elevatc~ men
Elevators may remit the tax elther
monthly or quarterly. There ar: about
50 elevators in North Dakota.

Durum Crop Outlook

The Goverument's July 1 estimate !
durum production was 19,000,013 "“’hl;
els, which was about 2,287,000 bushe
under their estimate of a month earléf
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und ab it 10% under last year's har-
vest of !2,077,000. This also compares
with 11 - ten-year average for durum
product n of 20,430,000,

Brokcn down into durum production
by stal¢ <, here Is how the 1859 estimate
compar. s with the 1858 harvest:

Siate USDA July 1 Estimate
1859 Crop

North Dakota 17,008,000

South Dakota 426,000

Minnesota 660,000

Montana 1,816,000

Total - all states 19,013,000

Bu. Harvested
Blate in 1858

North Dakota 19,176,000
South Dakota 1,401,000
Minnesota 570,000
Montana 840,000

Total - all states 22,077,000

North Dakota is estimated at ap-
proximately 2 million bushels under
last year, South Dakota - 1 million
under, and Montana at 1 million over.
even though total acreage secded this
year was 34% higher,

The estimated yleld per acre is 15.7
bushels, compared to the 23.8 bushels
yield of last year's harvest.

Bhort Bupply

On the basis of the June 1 durum
estimated production of 22,200,000
bushels, durum supplies would be
5800,000 short of the expected usage
for 1959-80, The July 1 report estimates
187,000 bushels less than June 1, This
deflicit increases to approximately
81000:% bushels - this amount will
h.mla be supplied from Commodity
Credit orporation stocks (which to-
taled 1,000,000 bushels on July 1,
aving an estimated carryover
July 1 1980, of 5,000,000 bushels,

The uly Commodity Credit Corpo-
flion inimum selling prices for vari-

s dv im grades (in store) are as fol-
lows: '

Hard
Grade Amber Amber Durum
" $240%  $235%  $2.30
f 239%  234Y% 220
L 237% 232y 2.27
" 234%  220% 224

One-half cent per bushel Is added
> the sbove prices for load-out
e €es. The minimum selling price for

Overnment stock of #1 Hard Amber

, including the load-out charge,

$242. Should the durum market ad-

Yince higher than $242, the Govern-

ment will not sell their stocks of durum
the market price.

Sumavpen 1959
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Effective August 1, and each month
thereafter, the Government is increas-
ing their minimum selling price suf-
ficlent to cover interest and storage
charges since the 1st of July, which
amounts to from 1 cent to 1-1/2 cenis
per month.

The Galvin estimate, based on con-
ditions as of July 1, set durum wheat
production in North Dakota at 18, 360,
000 bushels, South Dakota at 880,000,
Minnesota 404,000, and Montana 060,
000, Total estimated production is
20,703,000 bushels.

A revision of this estimate based on
conditions as of August 1, placed
durum production in North Dakota at
15,645,000 bushels, South Dakota 470,
000 bushels, Minnesota 660,000 bushels,
Montana 1,819,000 bushels, for a total
production of durum wheat of 18,803,
000 bushels, an indication of lower
yields per acre than expected earller.

High temperatures in .the main du-
rum area plus limited moisture caused
the crop to mature too rapidly during
the end of July, and parched others in
various stages of maturity.

Wheat stem rust is light, according
to Donald G. Fletcher, executive secre-
tary of the Rust Prevention Associa-
tion. .

Samples of South Dakota durum had
arrived at market by August, showlng
good_color and a surprisingly heavy
est weight, but reports indicated ex-
tremely light yields ranging from 8 to
4 bushels per acre because of drought.

This below normal durum produc-
tion will bring high prices and just
about wipe out both carryover and
CCC stocks for next year. Much more
durum will have to be planted in 1860,
it the macaroni industry is to have ade-
quate supplies.

Legislation Pending

The Senate Agriculture Committee
has approved North Dakota Senator
Young's durum wheat bill with one
amendment - the committee eliminated
the advisory commission which was
proposed in the original bill. Essential-
ly the bill provides that growers of
100% durum may receive Incrensed
durum wheat allotments when the
Secretary of Agriculture deems that
more durum is needed.

Every macaroni manufacturer Inter-
ested in durum should write the Sec-
retary of Agriculture telling him that
durum should be considered as a sep-
arate specialty crop, taken out of the
wheat allotment picture, as well as
writing to your representatives and
senators to support Senator Young's
bill 5. 1282.

Egg Market! Recap

As 1059 began, most "egg experts”
were disappointed to find that neither
their predictions nor government fig-
ures had produced universally expected
low egg prices. High prices, due largely
to an egg supported market, continued

through the early part of March.
Then the flush spring production,

the largest in history, dropped egg

prices 26% in four short weeks.

When the government's School
Lunch funds ran out in mid-April, a
new program to buy whole egg solids
for the “needy" was announced im-
mediately. In spite of this, the market
continued steadily downward to a 17
year low for eggs in late May and
early June.

Spring Drive

Secretary of Agriculture Benson
called for a big egg promotion drive.
“Egg producers are facing a critical

‘'marketing situation,” the Secretary re-

ported. "Indications are that heavy sup-
plies will continue for some time.”

U.S.D.A. took their second step to
support the egg market in early June
by announcing a program of weekly
procurement of frozen whole eggs. This
plus extensive culling by overstocked
farmers, brought about a rapid 12 cent
increase per dozen so that June closed
out on a final note of strength.

Early July brought an end to rapidly
spiraling egg prices and a downward
adjustment of two to three cents per
dozen was experienced. However,
strength again appeared by the end of
July, with prices again rising several
cents a dozen to fully recover the
earlier downward trend.

Eggtober

The Poultry and Egg National Board
in Chicago has adopted a huge pro-
gram, a “Second National Eggtober” in
October, with a central theme of “Eat
More Eggs - A Good Health Habit."
The Board seeks national advertlsers
and related tie-ins in print and broad-
cast media, direct promotion by chain
stores, endorsement of Miss Eggtober
contests at the local and regional levels,
special luncheons for food editors, and
the issuance of new egg releases for
publication in editorial columns.

PENB will supply a brochure with
ideas for individuals and associations
to use in furthering their Eggtober ac-
tivities, Write to Dr. A. William Jasper,
PENB 8 South Michigan Avenue, Chi-
cago 3, Illinois.

On the organized chain-store front,
George B, Travis, vice president of the
Natlonal Association of Food Chains,
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a spreader. Demaco has them baoth. ..

EXPERIENCE — Since 1941 - Demaco has been designing and bullding automatic =
spreaders, 18 solid years of experlence.

SIMPLICITY OF DESIGN — Over 45 years of specialized macaroni machine design.
Come see this Demaco 1500 Ib. automatic spreader that utilizes your existing

dies, and requires the same minimum floor space os a standard 1000 Ib. spreader.

- Do FRANCISCI MACHINE CORPORATION
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recently gave members of PENB a
three-part formula for increasing egg
sales through supermarkets.

States he; Improve and maintain egg
quality; level out egg production from
month to month, year to year; develop
and support a strong campaign to build
consumer franchise for eggs."

Liquid Egg Production

Liquid egg and liquid cgg products
production (ingredients added) during
June 1859 as reported by the United
States Department of Agriculture to-
taled 05,537,000 pounds--up 26 percent
from June last year, and the largest

production for the month since 1047. -

The quantities used for immediate con-
sumption, freezing and drying were all
larger than in June 1858,

Liquid egg used or sold for immedi-
ate consumption during June totaled
7,067,000 pounds, compared with 5,830,
000 pounds in June 1858. Egg solids
production totaled 6,118,000 pounds--
up 124 percent from June 1858 and up
120 percent from the 1953-57 average.
The largest increase over a year earlier
continued to be in the productlon of
whole egg solids produced under Gov-
ernment contract. Total production in
June consisted of 3,631,000 pounds of
whole egg soilds, 1,408,000 pounds of
albumen solids, and 1,080,000 pounds
of yolk solids. Production in June 1958
consisted of 814,000 pounds of whole
egg solids, 1,011,000 pounds of albu-
men solids and 808,000 pounds of yolk
solids,

Liquid egg frozen during June to-
taled 63,643,000 pounds, compared
with 58,305,000 pounds in June 1858
and the 1953-57 average for the month
of 51,087,000 pounds, it was the largest
production for the month since June
1044. Frozen egg stocks increased 32
million pounds during June, compared
with 34 million potinds in June 1858
and the 1953-57 average of 26 million
pounds.

Traffic Matters
continued from page 18

statement was made by the cartage
¢ompany who had been doing the dis-
patching. They said, “If you cut these
deliveries in half, how are we going
tu keep our trucks busy?" By this ac-
tion and a little care in dispatching
shipments, one truck was eliminated.
It can be seen that in the near future
at least one more truck will be dis-
continued, plus the elimination of most
of the overtime charges. This will make
additional savings of $200 per week.
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An overcharge file was set up. To
date, claims for refunds amounting to
$130.87 have been filed. These are the
first refunds received by the company
in more than twenty years of operation.

Btudy for Bavings

1 believe that many of our member
companies could enjoy similar savings
by adopting such & plan.

There are further areas whereby a
good traffic department can advise its
company of savings.

The decision to add a new plant or
warehouse, or add to the number of
existing warehouses may be a result
of one or more of the following needs:
(1) to meet local competition, (2} to
open new regional markets, (3) to re-
duce costs of transportation, (4) to
make faster dellveries to customers,
(5) to relieve storage problems at the
originating source, (6) to level out pro-
duction schedules for seasonable mer-
chandise.

With the constantly spiraling costs
of distribution and transportation it is
necessary to periodically review plant
and warehouse location declsions. What
may have been inadvisable a year ago
may be advantageous now.

1 would conclude by advising that
through my own studies of tratfic mat-
ters, a good traffic consultant can save
small and large companies many dol-
lars every year.

Packaging
continued from page 16

14. Are brand name and trademark
easlly identifled?

15. Does it have promotional features?

“Can the package be used to serve
an advertising function?” is another
key question frequently raised. Keenly
interested in this are alert marketers of
consumer goods who probe constantly
for new and more creative ways to
promote thelr products,

We have long maintained that the
package can serve a valuable adver-
tlsing function right at the point of pur-
chase where it counts most, Attractive-
ly and colorfully designed, a package
serves to remind the consumer of the
advertising she has already been ex-
posed to in uther media, acting as a
shelf-talking sales-clincher. A proper-
ly deslgned package can also do a pro-
motional job to sell other products in
the line or can perform an institutional
promotion. This modern merchandlsing
technique (developed by Rossotti, in-
cidentally gives 100% readership at no
extra cost, not only at the point of pur-
:jhue but also at the point of prepara-

on!
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Sell More Macaron!

Our aim in NMMA is, basic lly, to
sell more macaronl. A prope y de.
signed macaroni package can | 'Ip ac
complish this by selling hair . over
competitive or related products A well
designed macaroni package al:o gets
into the store and onto the shel faster
than one which is at best a sluggish
salesman.

To sell more macaronl, then, let's up.
grade the package. . .let's put it in color,
give it appetite-appeal and make it
highly legible, Let's also give it a dis-
tinctive, quality-conscious {trademark
or logo, and use it to merchandise
other products in the line, In short, lel's
make it an attractive convenlence pack-
age, convenlient both to the consumer
with home service ideas and to the re.
tailer for its handling ease.

A fusion of such design features can
be accomplished in most instances at
far less cost than almost any other
product promotlon. Packsging is still
your best buy for dollars spent to pro-
duce and sell goods at a profit. Lets
take greater advantage of the improve-
ments in modern packaging. ..and, lels
all sell more macaronil

modern installations for
modern macaroni plants

Our Technical Office is at your disposal to study and to solve your problems.

AVOID BUILDING COST!!

of new premises. Renew instead your equipment. Only half of the space is required with
the New Automatic Dryers.
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Accidents Cost Money

The National Safety Council polnis
out that safety is just good business;
management can control work Injuries
with these seven simple steps:

1. Insist on safety. Practice what you
preach; be sure you back up yow
policy.

2. Assign someone to help or details.
Get advice on safety codc:, heallh
hazards, safety equipment .nd spe
cial hazards.

3. Locate trouble spots. V.
things that cause acciden!
causes of past accidents w
trends.

4. Make the job safe. Remov
provide protective equlp!
adequate first-aid equipm:

5. Control unsafe hablts.
safe way to do the job, en!
eral safety rules and make
if needed.

8. Keep simple records, uncc: cf e
dent causes, check prog'st
compare experience with ¢ her® )

7. Get employees into the act. Giet thel
suggestions; talk safety and main B
tain interest through postes leat
lets, and other inexpensive &
made material.

——————————
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Au'>matic Lines for Long Goods, Entrance of Products showing outomatic spreader,

Th picture shows our new automatic “GPL"” Lines for all types of long macaroni products.

" wefll 67 'ines of this type are already in operation in 16 different countries.
ce ger

wris [l OME MAN PER SHIFT: 22,000 Ibs. daily of dry products, ready for packing. Similar Lines

are avoilable for Twisted and Short Cut Goods.
Serd your inquiries to:

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

New opinions are always S“'P"g
and usually opposed, without &
other reason but because they &%
glready common. — John

Ts MAcAzoN: Jourts

Yol Dottt tngy. M., G,

. BRAIBANTI » C.

Mioawn

Via Borguygna, |
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Norris Bettis congratulates Superior
Macaroni President Fred Spadafora on
being elected vice-president of the Na-
tional Mucuroni Manufacturers Associa-
tion. Mr. Bettis ic container division
sales manager of the Flintkote Com-
pany

The Superior Macaroni  Company,
manufacturers of Superior brand maca-
roni products, was the first company
to manufacture macaroni in Southern
Culiforma. Founded in 1812, Superior
Macaroni Company has over the yvears
uweerued  many firsts to the Superior
ledper. Superio was the first manu-
facturer (o package macaroni products
m glassine. Some years later, Superio
wias the first to convert to the cello-

CALIFORNIA CONCERN

Photos courtesy of the Flintkote Company

phane package. Superio was among the
first to prepare packaged Nalian Din-
ners, and they were first in a new con-
ception of noodle packaging. All Su-
perior Macaroni products are shipped
throughout the Western United States
in custom-designed  Flintkote corru-
gated shipping containers.

The Superior Macaroni Company, lo-
cated at 704 Clover Street, Los Angeles,
places the utmost importance on care-
ful preparation of raw materials, grad-
ing, chemical analysis of ingredients,
and sanitation controls to maintain the
purity and quality of their finished
product. All of Superior’s macaroni
products are made from 100% amber
durum wheat.

The present day organization dates
back to 1920, when Superior Macaroni
Company operated a five thousand
square-foot plant in central Los An-
geles. Under the initistive of their
founder, Fred Spadafora, and his
brother, Emil Spadafora, they have
since increased their production by a
tremendous  rate,  employ  Wwice  as
muny  persons  and today operate
modern mechanically-equipped  thirty-
thousand-square-foot  plant, manufac-
turing a variety of products in the mac-
aroni food line, Superio brand products
are retailed through chain groceries

Emil Spadafora and Ralph Brown arc shown with several items in the Superio
line. Container in center contains bulk packaged egg noodles,
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and supermarkets throughout  (ifer.
nia, Arizona, Nevada and the  fawa.
ian Islands.

The process of manufactury  maca.
roni al Superior is complet mech.
anical. The raw material is v od ang
shaped with modern equipmu After
the macaroni has been shay 4 (Su
perior manufactures approxir, tely 40
to 50 different shapes in the omplete
line of Superio brand product-,, it i
dried for forty-eight hours and pack.
aged to specifications.

Today the Superior Macaron: Com.
pany is one of the largest in 1he Wes
and its famous Superio Brand Products,
consisting of a wvariely of mucaron
spaghettt and egg noodles, e well
known to Western families

Fred Spadafora, president of the
firm, has just been re-electid vice
president of the National Macaron:
Maunufacturers Association.

Chef Expands

Steady progress was made b Amer
can Home Products in their o
line of food products in 105
SIVe sales anerenses were rei
number of grocery-size Chet
Dee Dahian-style food speci
as well as on bulk packs sold
tions and the industrial trad

While established product nhnu
in popularity and contribu - n
favorable sales wrend, furt! At
sion s bemng achieved th
marketing of new items, p
the Chefl Boy-Ar-Dee ling

these - Lasagna, Cheese I il
Mushrooms in Brown Gran provi
ously avalable in limited et

expanded to o national bas:
venience, high quality and
of all of these specialty-1yp G- at
meeting with good consun nitk
ance, The introduction of C:
oli and the 40 oz, cconomy
ghetti and meat balls cont
the growth of the Chef 1
line in the Canadiun market
Several promising new pro ot at
in the development stage 5e alt'
expected 1o be released ino R
future for muarketing unde: o CF
Boy-Ar-Dee brand, .
Ir. this type of convemenee &
peal of the puckage is o me W
tant factor in influencing the cleehs
of the brand. Design improve ont h:'
been achieved by simplificati 8 of ti
new Chel Boy-Ar-Dee puckug: = T"“'"_
new packages have been re-styled rr'
better product identification in %
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Eugene T. Villaume

grores @t especially for better visual
presentation an printed ads and on tele-
Vision,

Substartial capital investments have
been made during 1958 in expanding
plant fuciities and in improving auto-
mation of processes to effect ceonomies
Bt Milter. Pennsylvania, and Oakland,
Cabfornia. plants. These developments
kave helped 10 make American Home

Products  ne of the most efficient, low-
|w~'! pr ers of tomato puree’ and
paste and top-quality mushrooms and

[canned and dry macaroni products
(which are the basic materials in their
ffast-growing line of Italian-style foods.

Third Generation

The third gencration of  Villaumes
has stepped into offices of the Minnes
sota Macaront Co. 110-146 W Fuur-
held, St Paul, Minnesota, Walter F
Villaume, Sr. president, announced

s sons, Walter F. Jr. and Eugene
T. have been appointed vice presi-
dents with the duties of seeretary and
treasurer, respeetively

Walter, 28, hives at 953 Winslow,
West St Paul Eugene, 26, Lives ot the
farmly home, Bueh Knoll Acres, in
Inver Grove township

Mr Villbume smd  the firm was
started e 1892 by his father. Eugene
T Villoume, and his father's mother
Walter Sr ook over as president from
hiz own mother in 1945

Engaged

Mr and Mrs Norman Hpelm have
announced  the engagement of  thea
daughter. Doris Roland. of  Holmes
City, Minnesota, to M David F Wil-
son of the Kmg Mdas Flour Mills
Durum Sales Office i New York

Miss Rotland s the foimer seeretury
to Mro Lester Swanson, Durum Sales
Manager of King Midas Flour Mills,
Minncapolis,

1
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Walter F. Villaume, Jr.

Macaroni to Schools

Public schonls bought about $3.200.-
o worth of muawatons. =paghett, and
erg hoodles dunng the period July
1957 throueh June 1958 under prove-
st of  the Natienal Schiool Lunch
Procram This atmount spent wis about
anc-Tifth of the tatal value of flour and
other cereal-product deliveries during
the veir

About 72 per cent of sueh flour and
cercal-product  sales were made
through  purchises from route sales.
men and by telephone from loeal mer-
chants

EST. 1920

Fgg  duets.

j £ loodles.

lina and Flour Analysis.

M scopie Analyses.

W TEN REPORTS,

| JACOBS-WINSTON
ABORATORIES, Inc.

Con:  ing and Analytical Chemists, specializing
Ino atters involving the examination, pro-
duct and labeling of Macaroni, Noodle and closed.

1=V 1ins and Minerals Enrichment Assays.
2-t.  olids and Color Score in Eggs, Yolks and

2t and Insect Infestation Investigations,

5-51  TARY PLANT INSPECTIONS AND

James J. Winston, Director
156 Chambers Street
P New York 7, N. Y.

Name

Address

as the new.

T
SIPTEMBEK 1950

SUBSCRIPTION BLANK

The MACARONI JOURNAL
139 North Ashland Avenue
Palatine, lllinois, U.5.A.

Please enter the following subscription far
twelve monthly issues. Our remiltance s en-

$3 Domestic

$4 Foreign

Please include postal zone number.

Subscribers ordering a change of address are
requested to notify us ot least four weeks in
advance and give us their old address as well
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RETROSPECTIONS

40 Years Ago

e In order to sidestep double stand-
ards and two inspections, many of the
grain bodies of the wheat growing
states were adopting all the grades es-
tablished by the Federal Government,
e “Grind up your broken macaroni
and use them over again in our Maca-
roni Waste Grinder", said a machinery
manufacturer in a full-page advertise-
ment.

o Sales pitch on Association member-
ship quoted Ex-President Theodore
Roosevelt as follows: “It is the duty
of every man to devote some of his
time to the upbuilding of the profes-
sion to which he belongs."

» Announcement by the Federal Pure
Food Department that it will enforce
its 1817 ruling that the word “flour”
must be inserted before the name of
any macaroni product when not made
from semolina was resented by the 56
Pacific Coast macaron] manufacturers,
e A $12,000 fire destroyed 40,000
pounds of macaroni and a carload of
flour and damaged the drying rooms
of the Domino Bakery and Macaroni
Company, Springfield, Missouri.

30 Years Ago

e “The real problem that confronts all
macaroni manufacturers is not the cost
of the semolina but the price It will
bring when properly converted Into
salable products.” - Editor.

e Guido Tanzi, young engineer, an-
nounced the invention of the “Yolanda"
and “Fusillo" macaroni dies,

e Salvatore Viviano of S, Viviano
Macaroni Manufacturing Company,
Carnegle, Pa., was named president of
the Tri-State Club, composed of mac-
aroni manufacturers in Maryland, Ohlo,
Pennsylvania and West Virginia.

e The 1020 total durum wheat crop
in North Dakota was expected to be
about one-half of the 1828 yield, due
chiefly to the sharp durum acreage cut.
e An explosion of undetermined ori-
gin coused the death of two employees
and Injured nearly a score of others at
the A. Zerega's Sons mécaroni factory
in Brooklyn.

e As part of its farm relief program,
the German Government increased the
tariff rate on ell macaroni products
imported.
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20 Years Ago

e New faces seen among the Assocla-
tion's directorate include those of A. F,
Burke, The Ghiglione Corp, Seattle,
Wash.; Albert Ravarino, Mound City
Macaroni Co.,, St, Louis, Mo.; Emanuele
Ronzoni, Jr., Ronzoni Macaroni Co,
Long Island City, N. Y.; G. D. Del-
Rossi, G. D. DelRossi Co., Providence,
R. 1; Frank Traficanti, Traficanti
Brothers, Chicago, Ill.; and Albert S.
Welss, Weiss Noodle Co,, Cleveland, O.
o Belty Crocker, sponsored by General
Mills, In a nationwide broadcast fea-
tured a dramatic selling story to stimu-
late the sale of spaghetti, using a spa-
gheiti dish named “An American Boy's
Favorite Spaghetti Dinner.”

e With the strained labor relations be-
tween many employers and employees
the past few years, the Journal ad-
vised: “Coordinated work to educate
American workers is the prime duty
of American businessmen to make
America safe for Americans willing to
work."

e Total imports of macaroni products
from Italy for the year 1938 were a
little more than 1,000,000 pounds,

10 Years Ago

e Co-Chairmen of Army Buying, Peter
J. Viviano of Delmonico Foods and
Paul M. Peterson of Capital Flour
Mills, reporied on the new Federal
specifications set-up for macaroni and
spaghetti recently announced by the
Chicago Quartermaster Corps.

e B. E. Groom, durum farmer and for-
mer president of the Greater North Da-
kota Assoclation, predicted as much as
a 50 per cent to 65 per cent drop in the
1940 durum crop.

e Thomas Cuneo of Ronco Foods, was
elected president of the National Food
Distributors Assoclatlon at lts annual
convention in Chicago.

o Joseph Pellegrino of Prince Maca-
roni Mfg. Co., won irst prize at a cos-
tume ball held aboard ship, returning
from Italy, when he donned a chef's
outfit covered +with different styles of
macaroni and carrled a bowl of cooked
spaghetti.

e A. Joseph Freschi, co-founder of
Ravarino & Freschi, Inc, St. Louils,
Missouri, died September 4 after a
short lllness,

CLASSIFIED

ADVERTISING RATES

Disploy Advartising. ... Rates on -pplicasis
Want Addeeeeivinnnes voao?S Cents parlin

FOR SALE — Clermont Noodle Culler with fiy
sats standord culling widlh rollers, Do.gh Bregl.
ar, Noodle Dryer and Finlsh Dryer. 10 excellyn
condition, in operalion now. Reasoncbly pricg
Wrile Box 154, Macoroni Journol, Polatie,
1linols,

FOR SALE
Triongle High-Speed Iwo:seclion Noodly
Waighing and Filling Mochine with fake.
away Conveyor and Conveyor Fasd Hopper,
Will sacrifice. Box No, 161, Macarenl Jour
nal, Palatine, il

FOR SALE - Long goods preliminary dryer, fow
years cld, plastic coated plywood, oll conksy
plus sleom coils and elecirical controli. D
is In perfect condition. Located on Wl Cost
Reasonably priced,

Automotic sprecder « produciion 1,000 Ik
par hour. Completaly loctory rebuill ond gueres
teed equcl 1o new, Complale with new vocs
syslem,

Automaolic shori cul press « production 1,000
Ibs. per hour, Completaly factory rebullt oM
gvaranleed equal 1o new, Complale with vocue
system. Welte Box 183, Macaroni Journal, Fole-
tine, Ilinols,

INDEX TO
ADVERTISERS
Amber Milling Divislon, GTA, .. ..oo }
Amk Machinery Corporalien ....... 101
Bralbonll Company, M. & G. .......ee ]|
Buhler Brothers, Int. o vovanvanan.vrees 1]
cl ) Machine Comp 5 thr
Commander-larabes Milling Co. .. ...:v "
De Franchel Machine Corporailen .. .. 14!
Oeneral Mills, Ine. .oovvsnnnesns weee M
Helimonn-Laloche, Int..ovvvsres Cover I
I tlonal Milling Comp ver. Gt
Jocebs-Wi Lab oy, Ine.  oe ¥
King Midas Flour Mills . ..ovvees .n
Macoronl Journal, The . oovvv: .
Maldarl, D., & Sons, Ine. ouvioss S
Pavon, N. & M. oooaennrene e .
Rossotl Lithogroph Corperaiion .. o !

Americans in Europe

Albert Ravarino of anarin‘ﬂ"i
Freschi, St. Louls, and James T.
liams, Jr. of the Creamette Compsth
Minneapolis, attended the Internatio®
al Food Conference in Swltzgrland-

Joseph Pellegrino of the Prince
aroni Manufacturing Company Wa3 o
Europe on business. Sam Arens d
Conte Luna expects to spend most
the summer on the continent.
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One word gives the answer—enrichment!
Why does enrichment make them better?
Because enriched foods are nutritionally more
valuable, People want nutritious foods.
Enrichment makes food more nutritious. You
should make your products more nutritious
by enriching them. Qualified authorities—
physicians, nutritionists, dietitians—

Hew to make your
macaroni and noodle
products better

support enrichment.
e, VARV R TIE a

3

'WAFERS for batch mixing

MOCHE' SQUARE ENRICHMENT

1 waler, to 100 Ibs. of semolina, disintegrated in a
small amount of water and thoroughly mixed in
your dough, gives a macaroni or noodle product /
fully meeting the minimum FDA requirements
(per 1b.—4 mg. vitamin By, 1.7 mg. vitamin
By, 27 mg. niacin, 13 mg. iron ). Only Roche
makes SQUARE enrichment wafers designed
for easler, accurate measuring and to mix in
solution within seconds,

LT o

ING “'IDQHEL{VITAMINS
Ty

for machanical Miu\ﬁ“'my continuous press
Sy

1 ounce of this powdered concentrate added
to 100 lbs. of semolina enriches to the same
s, levels as above. We have helpful information

A

i on available mechanical feeders.

ROCHE rémin gisision

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

ENRICHMANT WAMRS AND PREMIX DISTRIBUTED AND SERVICED BY WALLACE & TIERNAN CO., INC., NIWARK 1, N. &
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Two strategic mill locations plus representatives from
coast to coast assure you of the best possible service
on International top-quality durum products,

MILLS AT
St. Paul, Minnesota, and Baldwinsville, New York

SALES OFFICES AT L
New York — Jemey City, Boston, Philadelphia, Pitts- ‘

burg, Detroit, Cleveland, Chicago, Cincinnati, Louisville,
Kansas City, New Orleans, Tampa, Los Angeles and
Ban Francisco,

International
MILLING COMPANY
General Offices: Minneapolis 2, Minnesota

DURUM DIVISION




