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DOES YOUa PACKAOE WIN REP EAT SALES? 
Yes, if it Rib. liN keeps 0,. ,tiling. from th~ point of purchase co the "oinl 
of prt'paratioot And that', what a ROSSOTI'I-designed macaroni package 11·1Ct· 
because it U5e3 dynamic ul5ce+tcmpting appeal in ever new and exciting ' \'i1)'S 
to invite the C)'C, • ,e"lIce tbe buy I 

Rossotti designs your package to perform an energetic merchandising 51 ~' ICt 
in the supermarket; and ;" tbe p,mlry. h', II mode,,, marketing paCkDgC \ ho~ 
selling message works constantly for you until the Ian ounce of macon Ii II 
wed. and then it works even harder as a reminder to re,slock 1 

Why not let us show you how you too may hayc a package thac will d her 
more "ptlll macaroni saled 

~SS(J1Ii "" on " M ""0" PACKACING" 

-
A "Ii.bl. sOl/reo of supply s;" .. I !98 

Executive Offlce'l 
ROSSOTTI lITHOCRAPH CORPORATION 

North Bergen, New Jersey 

We.tern Dlvl.lonl Central DlvllloMi 
ROSSOTTI CALIFORNIA LlTt;OGRAPH CORP. ROSSOTTI MIDWEST lITHOGRAPH CORP. 

Son Francl.co 24, California Chicago 10, IIIlnol. 

S.I •• OffiCII! Rochllt., •••• t .... 'hll.d.l,hl •• H •• Chi..... • L .. AII •• I.. • ort'"" • 5.11 JIIIII 

-------.~ 

FOR UNIFORM AMBER COLOR 

EVERY SHIPMENT, ORDER. 

AMBER MILLING VENEZIA 

No. 1 SEMOLINA OR IMPERIA 

DURUM GRANULAR 

AMBER MILLING DIVISION 
'arm." Union Oroln '.rmlnal Alloclaflon 

MILU AI lUSH an, MINHUOYA • OINllAL O .. IClI, ST. PAUL I, MINNUOIA 
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There is something special 

about Macaroni products made from 

Let •• ban "Iometbln, .peclal" II the phraae that I,. heard more and more 
often from New York to L. A. Let'. have .. different kind of .neal-but with lot. or .ppetUe and 

bealth IPpeal. Lei'. bue • meal that uU,nea , ,I the ramlly all tbe time. 

EYel')'one know. tbat macarool product. are economleal-but do the), 
know tbat tbey can be "aomethlnl apeelal" dliliel 100. 

The, meet an the requirement. ot bl,-r. mll, bud,e'a In the mOlt euctlnl,s.te of the loUtmel. 
To obtain that ... omethlnl speelal" In Jour product. ule Ihe tlneal-ulI Klnl Mid, •. 

PRODUCTS 



MACARONI MOVES MERCHANDISE 
National Macaroni Week Point. Up Macaranl Venatlllty 

A naUonal event for the put nine 
consecutive years, National Macaroni 
Week, 11 a peg for Induatry publicity 
to food editors 01 magadnes, news· 
papen, the trade press, radio and tele­
vision. 

In addition to (:onaumcr education 
material it hu offered merchandising 
opportunities with Its theme, as "Youth 
Will Be Served" last year, "Uoodles 
Around The Clock" the year before. 

For Comblaallon Sal .. , 

This year'a theme orters the best 
merchandislnR opportunity ever. "Mac· 
aronl and ." " cupltalues on the vena· 
tIIity of macaroni, spaRheUI and ell 
noodles. Macaroni loods are eaten in 
combination with other loods, they are 
sold in cambinatlons; spaghetti and 
meatbalb _ macaroni and cheese -
chicken and noodles - and 10 on, 
Every sale is a combination sale, 

This year's theme orters opportunity 
lor storewide merchandislna with mac· 
aronl products tying in with related 
itema in every department. A total 
store promotion is now a practical and 
profitable undertaking, Jay S. Riddle 
of Philadelphia, manager of Grocery 
Products Marketing for the 'Saturday 
Evening Post, told the U. S, Wholesale 
Grocers Association recently meeting 
In convention, 

Promotiona In the past, he pointed 
out, have locwed on one product or 
related producl.!l, but the Nargw-Post 
"Food. Store Spectacular" has proved 
that a storewide promotion featuring 
over thirty food and non·food items 
can be l ucceuful and p~ofitable to aU 
participants. 

In a documented report of the results 
of the "Spectacular" promotion held in 
tens 01 thowands 01 community lood 
alores across the country lut fall, 
Riddle described the cooperation of all 
levels of the food InduaLry. Extra retail 
sales increll!les of $56 million were 
achieved In the nlne.day period. and 
total store Increased jumped as hlah 
as .7 percent, he said. 

The third annual "Food Store Spec­
tacular" co-sponsored by the National 
Association of Retail Grocers of the 
United States (Nargua) and the Post, 
will be presented October 15-24, These 
are the same dates as National Maca­
roni Week. 

Bulletins to member'll of the National 
Macaroni Institute have given typical 
recipe suUestiOnl showing that maca­
roni, Ipashelll and egg noodles build 
traffic In every department 01 the Bro­
eery store: meals, seafood, poultry, 
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dairy products, produce, canned or fro­
zen Irulta or froten ve,etables, spices 
and seasonings, bevera,es, and even 
housewares _ with outdoor eating on 
paper plates, casserole line r s with 
aluminum 1011. 

Solei meetings around the country 
have emphasized to macaroni repre· 
sentatives that related item selling 
makes for traWc:, turnover and profit 
for the arocer. 

To amplify the naUonal pl.'Jlidl, 
pwh. sUiiesUons were made hI J Na, 
tional Macaroni Week Kit sent to In· 
stitute membera with an oulLne 01 
placements planned by Theod.lrc R. 
Sills & Company. a sUiiestcd prod.· 
m ,Uon for municipal dlgnitarie .. , disk 
jockey stuff, redio script. television 
script. re<:ipe releues for local ne ...... , 
papen (with photos available from thr 
Institute office), "Mac-Fax" all In· 
cluded, 

A general consumer release says In 
part: ''Macaroni, spallhetti and til 
'.oodles are the most rregarloUJ 01 
fo1ds , Introduce them to almost any 
oU.er food you can name, and they 
-lulckly become compatible C<lmpan· 
IOnl. 

"Macaroni products are also .kllled 
at social adjustment. They will .un 
you well at famny meals, to strekh 
expenllve foods or to use up leftoven 
when the budget la low. They wUlldd 
Interest to plain foods as a go-with. 
They will literally make the saucy type 
of dlsh that', unattractive by Itself. 
They are also accomplished soc III 
cUmbert, and wUl do you proud with 
glamor dIshes come party time. 

"Keep several varieties on hand, 50 
they'll be ready for yeomon dul)' 
whenever and for whatever purpose 
you need them," 

Food Advertl.lng Expenditure. Increa .. 
The 100 leadln, national advertlsert, 

Including 21 food companies, Increased 
their advertlslnl expenditures • . 6% to 
$2.3 billion in 19~8 compared with $2.2 
billion In 1957, Advertillng Ale reports. 

Largest advertblna expenditure by 
a food c:ompany was $96,000,000 spent 
by General FoodJ Corp .• whIch ranked 
fourth in the nation in ad spending, 
The total was a aub3tAntial increase 
from General Foods' 1951 expenditure 
of $87,000,000 and represented 9.1 % at 
sales, 

American Home Products Corp. was 
the second laraed food advertiser, 
with an expenditure 01 $60,000,000, up 
sharply Irom $45,000.000 in 1957. and 
representing 16% 01 sales. 

National Dairy Products Corp. was 
third with $38,500,000, or 2,7% of sales, 
about even with the 195' expenditure 
of $38,600,OJ. 

Of the :n Iood. companies, 12 In· 
creased advertislnl expenditures, one 
held even, and elaht showed decreases. 
In addition to General Foods, American 
Home and National Dairy, these com­
panies and thelr estimated 1958 adver· 
Uslna expenditures were as followa 

(l957 expenditures shown In paren· 
theses): 

General Mills, $33.206,000 (ui' from 
$25,548,0001: Standard Brands, ~:~ ,Ho.· 
291 ($19,000,000); Kellon: Co., ~ ~ ,ooo.. 
000 ($18,000,000); Borden Co, • . 'J,$OO,' 
000 ($24,500,000); Campbell S. j) Co~ 
$22,000,000 ($20,000,000); Com I ootid, 
Co., $22,000,000 ($20,800,OOO): ! .lioMI 
Bucult Co., $21,013,565 ($2U 11,0(0); 
Plllabury Co., $18,500,000 ($IB.! '),000); 
Quaker Oall Co., $17,229,894 t! 13,000.-
000); Annour & Co., $16,200,01 ($IS,· 
000.000): Continental Baking C, . $15" 
489,887 ($15,802,175); Swift & C ,$15.' 
000,000 ($20,000,000); Camo.tioll Co. 
$12,400,000 ($11,000,000); Ralshll. Puri· 
no Co., $10.000,000 ($IO,OOO,ooOJ . Ne5.tlt 
Co., $9,060,200 ($11,000.000); II, .J . He~ 
Co .• $8,500.000 ($9,500,000); R. T. f rent 
Co., $6,250,000 ($5,000,000); and wesson 
Oil & Snowdrift Co., $0,000,000 l$B,QOO,' 

000). 21 
The combined expenditure of the 

lood companies totaled nearly 3. tIl~ 
billion __ $498,D9U37, a rlsc uf g.b 
from $457,550,175 spent by these co.m-
panics in 1957, the annual Ad~'ertlsUl' 
Age compilation showed. 

TUB MACARONI JOUIN'u 

Wb,t'l tbe d;leall;on? 

SO 
for your 
trIm ENGINEERING KNOW·HOW for deslen and layout ••• 
lnd PLANNING based on detailed evaluation of your 

nperatlons and facilities to In5me ••• 

• COST REDUCTION 

• INCREASED PRODUCTION 

• BETTER USE OF SPACE 

• QUALITY CONTROL 

• EFFICIENT PRODUCT FLOW 

• MINIMUM HANDLING 

• BOTTLENECK ELIMINATION 

• EFFICIENT SUPERVISION 

VISIT OUR NEW ENGINEERING & ADMINISTRATION 

Ocroa .. 19S9 , 

.... , 
'. \ 

\ 
; 1 

..; U 
, I ' ) • If 

i. 

When you think of expansion-save time 

and money and avoid costly mlstakes­

confide In us for expert engineering 

judgement acquired from serving the 

Macaroni/Noodle Industry for 40 years. 

I: V:n~ 
.J, .i ? r:!!/{JUIJ 
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TED SILLS REPORTS 
Convention Talk on National Macaroni In.tltute Adlvltie. 

would like to start with a quick 
backward g 1 a nee. You don't know 
where you have been unless you look 
backward occlllIionally, and you don't 
know where you are going unless you 
refer to where you have been. 

About ten years aao the macaroni 
Imale was considerably different In the 
public eye than It is today. Mat"aronl 
was generally referred to as plUta and 
was .trleUy an Italian specialty. It ', las 
thought of as a poor man'. food. 

During the depression years people 
filled up on macaroni and apaghetU be· 
eaUie they were Inexpenslve. And then 
everyone was convinced that al1 maca­
ronI foods were taHenln.. The name 
pasta ItseU carried the connotation to 
American cars of paste, or ,tarth. 
which was 'unappetizing. 

Now there is nothing wrong with be­
Ing a poor man'. food - certainly there 
are lots or poor men. But aa the eco· 
nomic climate haa changed. aa the liv­
Ing standards or American people have 
gotten higher, the poor man wanted 
thing. previously beyond hi, reach. 
And his tastes changed. 

There I. a danger In being ElSSOCiated 
with a low Income economic group. 
Some products have ione Into complete 
oblivion because at such an hs!ociatlon. 

So yearl ago we started out deliber· 
ately to change the image or macaroni, 
and a quick backward glance will show 
how this has been done - slowly, care· 
tully, thoroughly. 

Today. Product Imag. 

Let us look at the present imale of 
macaroni : by and large, the edlto,. to­
day reter to macaroni prochacts r1ther 
under the generic name of marAI'·n l or 
as noodles, .paghettl and macaro\~i . The 
use of the word pasta is the exception 
today and the product image has more 
.ell to the American public. While stili 
alloclated with the romance of sunny 
Italy, macaroni products have become 
a truly American dish and considered 
one or the top favorites or the Ameri­
can people. No longer clwllied as a 
poor man', tood, macaroni Is now 
eaten, served and enjoyed by rich and 
poor alike. And .Iowly but lurely, the 
consumer I, becomlna: aware that mac· 
aronl In Itself II not tattenlna and can 
be a part or any diet How did these 
changes In consumer awareness come 
about? 

This haa been no accident. Thl' hu 
been a part of a very carefully con· 
celved program of consumer education. 
Good communications have been the 
vehicle that has helped to establllh the 
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current macaroni imale. Newpaperl, 
magaline., radio and television have 
carried the story. Better advertising 
and promotion by the manutacturerl 
have further helped create a .ound 
seUlng cllmote tor these products. By 
all working together, tUe mac a ron I 
manutacturen, the millers, and the Na­
tional Macaroni Institute, we can can· 
tlnue to create the mocaronl Image Into 
a selling Image that wll1 carry our 
sales to new heights. 

Now J should like to quickly report 
on lome of the past results at this 
year's program, and then to tell you of 
plans for the future. 

Some thirty tood trade bSoclations 
and compa!lles have released a total of 
slxty.three .torles In the put six 
months combining or using their prod. 
ucts with macaroni. spaghetti and egg 
noodles. CombInations have included 
macaroni and dairy products, cheeses, 
cranberries, meats, 18 r din e So ripe 
olives, .moked meats, tea, turkey. egp, 
chicken, seatoods, wine, p I m len to" 
canned and tresh veaetables, aluminum 
toll, poper plates, and canned apples. 

CoopuaUnlJ OrgudlalloDi 

Among the cooperating organizations 
are Included the National Dairy Coun. 
cll, National Cranberry Association, 
Maine Sardine Councl1, National Live­
stock and Meat Board, Swift & CO:\'.­
pony, Tea Council, Danish Blue ChteSe 
Association, Poultry and Ell National 
Board, Swanson'. Canned Chi c ken, 
American Lamb Council, National 
Fisheries In.titute, Reynolds Aluml· 
num, Canned Salmon Institute, R. T. 
French Company, Spice Trade Ago. 
c1oUon, Fresh Fruit and V e get a b 1 e 
Association, and Campbe1l Soup. 

During Lent a total ot 40,000 posten, 
10,000 recipe pad. and 12,500 drop-in 
ad mati were dl.trlbuted in the Joint 
promotion on Olive-Salmon Noodle 
Ring by the Spanl.h Green Olive Com· 
mlu lon, Camotion Company, Canned 
Salmon Institute, and the National 
Macaroni In_tltute. Advertising Includ· 
ed full color pages In Better Homes 
and Gardens and Ladles Home Jour­
nal plus various grocery trade paper 
ads. 

Among the stores ord.erlng point·ot­
purchase materials were Included four­
teen divisions of Safeway Stor~, Flem­
Ing Company, JOA, Super Valu, God· 
trey's, Slop & Shop - Boston, Natlonl11, 
American Stores, Elm Farm Foods, 
Malone-Hyde, Sen·R)t~. A·G, Kroger, 
Ragland, Food Fal: . Fairway Stores, 
Quality Co·op, PIUly-Wlggly, Mlck & 

Th.odore ft. aUla 

Mack, Cat & Flcldle, Bruno Foods, R. 
C. HUI, A & P, Ha"strom's, Purity, 
Fisher Food, Roundy's, and Furr Food, 

A boxscore of placements for the tint 
six months of 1959 .hows a total of 110 
releases to new.papen. magatine edl· 
tOri, radio commentators, television 
demonltratorl, and cookbook editors, 

Recipe., color and black and white 
photos appeared In national consumer 
magazines 53 times tor combined elr· 
culation at 77,028.340. Among the top 
breakl were a two page color spread 
in the February 3 Issue of Look maia· 
zine and the leadln; tood feature In 
thft February iSlue of Better Homes 
and Gordens. 

Thirty stories appeared in new!paper 
syndicates for D total circulat ion of 
408,500,000. 

Twenty color breaks In new:pllpen 
with rotogravure gave a clrcula' ion of 
3,879,710. 

PromoUona ComiDg Up 

Now tor what's coming up:' r1Dtil· 
Ity of macaroni products will r.phl· 
cally be demonstrated durin, c t. 1l 
and into National Macaroni WI k in' 
giant publicity reclpeorama t in,·1n 
with a wide variety of alllett t OI !I. C0-
operative publicity Is already iched· 
uled tor fan trom Ground B,'l t and 
Ac'cent, California Prune Ad" 3 0 r y 
Board, National Broiler Counci DRr 
Rabbit Molwes, and Assoclstt· j Plm· 
lento Growera. Many others an ' belnC 
contacted for cooperative stork " ret' 
lpes and photo. which joined with our 
material, will provide a concerted M.c· 
aronl Week Impact upon the consumer 
iliat macaroni products combine w1th 
practically everything. 

Next year the macaroni Industry will 
salute the "Fabulous Fifty" - for the 
t lrst time In Its 184 year hutory thr 
U.S.A wlll have tifty stan in Its n", 

(Collllautd OD page 31) 

TUB MACAIONI JOUINAl 

FAMOUS 
SYMBOLS ••• 

LIBERTY 

BELL 

nil IIr,ol b,tt. trochd be· 
yond "pol" honlll !n lIlt 

low" 01 Ind'p,nd,nu Hall. 
In Phllod.lphlo, P'MIY!' 
,on 10. 01 a ,Ylllbo! 01 Ih, 
Ind.p,nd,net of Ih .. Unll.d 
Siolu. 

Th, lIb"I, Itll II "I.b,ol. 
H 01 th. Itul b.,11 10 , Inll 
In Ivbllollon ove' Ih. odop· 
lIon of the O"lo,ollon 01 
!nd.pend,nt. In J II I 'I. 
1716. 

Th. or iginal bell ,,",01 Call 
In london by 1hoillOI lIller. 
and arrived In 'hllod,lphl0 
III 1752. bill uochd dll" 
Inll 1.lllnll. 11 WO I " (all \" 
'hllod.lplilo tw lc. b,ft,. 
b,Ina h .. nll, agaIn ' n 1&15. 
and IInoll" whll. lolllnll 
fOf WOlhlnlllon' I b;' thdoy 
In '146. II uochd b.yond 
"pair. 

NO. 2 IN 
A SERIES 
OF FAMOUS 
SYMBOLS I 

• 

.1 

.yclii m"nll,.c'"" macaroni products from Sem· 
milled from North Dokoto 

are producing unlfGrm. 
as the Liberty Ben stands 

America, so doe, tho North 
"and as a pro'Jd ,ymbol of 

and Durum Flour. 

Grown ancl mlll.d 'n ,II. IIntl 0' III. world'. ,,'.01 .. , Ju,um or.o 

NCltTH DAK I!LI!VATOR 
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Macaroni talca mUIr tOnal 

"Palta, Italy', great contribution to 
good catin.," ls a beautiful pictorial 
feature in McCall', magazine for Au­
gUIt. The double paee spread on pagel 
78 and 79 .howl B variety of macaroni 
products photocraphed with the beauty 
of a claulcal painting. 

Another double spread on paget 80 
and 81 I. of spoghetti Dnd meath,Us 
and looks as If it were painted by a 
Renaluance muter. More than twenty 
reelpes appear on pages 92 and 94 for 
macaroni, Ipoahettl, noodles and a va­
riety of loucel, 

J,Ulnon Slarted Vogue 
The story aay. ills generally thougM 

tbat Thomlll JeUeJ'50n brought the 
first spaghetti-making mae h Inc to 
America, If 50, he atarted a vogue for a 
type of wonderful, heart)' food that I. 
now known and loved the length and 
breadth of thl, land. 

Pasta (the general term for all types 
of pastes mode from wheat flour and 
water. In the case or noodles, egis) Is 
a dough that is meant to be served 
wJth a sauce. The many shapes arise 
rrom the fact that each different form 
has Its own characteristic way of a~ 
sorbing the sauces. Although there are 
about 150 varieties (all members of the 
same family), they break down rough· 
ly Into these iroups: 

Rop. or sblng puta. Thls Includes 
spaghetti, spoghcl.\ini. tldellini. verml· 
celli. The SDuce Is usuDlly thick, since 
the pasto. Dbsorbs It from the outside 
only. 

Tubular puta. This is hollow maca· 
roni and comes in many sIIe.. Best 
with a thinner sauce that flows through 
the hollow, or bore. 

Flat or ribbon puta. Th~ includes aU 
types of nocdles and lasagne. 

En-,-lop. pula. Ravioli, manicotti, 
and canneloni arc in this clw. Usually 
stuffed tirst, then cooked with 11 slluce. 

Fancy-sh.p. palina. There are in­
numerable types, including atara, curIa, 
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diamonds, bow. , sea sheUs. butterflies. 
alphabet letters. The very tiny ones are 
used only in soups; the larger often 
are . tuffed and baked. 

Most packaged. producll have cook­
Ing Instructions printed un the label. 
Follow these by 811 means. AI to the 
amount to cook. keep In mind that mac­
aroni, noodles and spaghetti almost 
double in volume during cooking. AI· 
ways cook in a large kettle. and use 
plenty of water • no leas than four 
quarts per pound of macaroni: add 
one tablcspcon of aalt to the amount of 
water. 

Bring water to 8 rolUn, boll before 
adding macaroni. After a rew minutes, 
sUr to keep from atocklng. SUr gently 
several times during rookl"g. Water 
should boll vigorously during enUre 
cooklns time. Never cover t1ahUy, or 
you'll have I! mess to clean up. There 
Is no set cooklns time - every batch 
has a mind of It. own. So taste or feel 
a pl t!Ce for doneness. Macaroni should 
be cooked. al dente • "to the tooth's 
tlllllte" - or finn to the bite. 

To serve, drain immediately and 
thoroushly. 

"Hearty and sav0l'}' and absolutely 
wonderful" Is Spaahcttl with Meatbal1 
Sauce. Here's the recipe they give: 

BpIg:h.Ul wllh M .. lball Sauee 

4 "Uces bread 
1 pound around beef 
1 tdblcspoon grated Parmesan cheese 
1 egg 
Few sprigs panley 
1/2 teaspoon grated. onion 
1/4 teaspoon crushed garlic 
2 teaspoons salt 
1/4 tell5poon pepper 
3 tablespoons aalad or oUve 011 
1 CDn (l lb. 3 OI.) tomatoes 
1 can (10-1/2 OI.) toma~o puree 
2 bay leaves 
1/2 teupoon sweet basil 
I pound apaahettl 

Put allces of bread In a bowl; cover 
with water, and let soak a minute or 
two. Now SQueele water out of the 
bread and mix the sort bread with 
ground beer, Parmesan cheese, egg, 
chopped parsley, onion, earllc, 1 tea· 
spoon salt, and '" dash of pepper. Mix 
thoroughly, Dnd Ihape Into small balls 
about the aiIe " f a large grape. Heat 
011 in a larle skillet; add meatballs, 
Dnd fry over brbk heat. tumlns them 
frequently. Fry until fneat is nicely 
browned. Lift meatballs from fat. and 
let aside to use later on. 

Add tomatoes and tomato puree to 
skillet. Cook to the bolllni point, and 
selllon with rcmalnlna teaspoon salt 

CONTRIBUTION 

Bnd a dash of pepper. Put m"Jtbrtlll 
back In the S8Uce, along wit h bl' 
leave. and basil. and cook on r W;; 
heat for about 1 hour. Serve the ho. 
sauce over hot, freshly cooked, drained 
spaGhetti. Plenty for 6. 

With a big spaghetti meal, fic rve I 

sreen salad tossed with oil, vlnegl1, 
and seasonings, Italian bread, Dnd for 
deSlert, somethlni light - stewed. or. 
anges, perhaps. And remember, whtn 
you haven't time to prepare the lIutt 
from scratch, the .pauhetU-sauce mixes 
on the market are excellent. 

Other recipes leatured In McCaU', 
were: 

Mln .. tron. - Salt pork, onions, caf· 
rots, celery, cabbage, escarole, toml' 
toes, areen beana, lima beana, pcas, and 
macaroni II.re combined into a delicloUJ 
soup which I. a meal In Itself. 

Macaroni and Ch ..... The but mac· 
aroni and cheese casserole you em 
tasted I. the result 01 altematc Ilytn 
of macaroni and grated. Cheddor chtest 
with hot creamy sauce poured ovu ttlt 
top. 

Hoodla PancakH - Cooked noodl ts. 
melted butter or margarine, eggs, milk. 
salt and pepper are mixed and fried 
just as Is done for pancakes. They'rt 
espetlolly aood with meat. 

Ham-and.Hoodl. C .... rol. - u)'tn 
of noodles. ground ham, and a rrfllm),. 
well.seasoned sauce are topped by • 
sprinkling oC bread crumbs frl fd crop 
In melted. butter. 

Hoodl •• a' la Cum. - Green r spin· 
ach noodles mixed with SUCCi oll\'rs, 
cream sauce, and crumbled btl ·.10 and 
topped with Parmesan c h e I> e and 
Grated lemon rind is a bountlfu italian 
feDst. 

Egg-Patal Boup • Freshl)' .'OO ktd 
spaghetti is divided into 1i0UI boI\·lJ,. 
A steam Ina broth is added. tOPI d with 
an egg slightly bea~en and I ribbltd 
very aradually over the h.' lOUp. 
which looks like flower petll whtn 
set. 

Chin ... Brown Sau~ and 'ull' 
Your largesl platter Is orrangl I with 
separale sections of radishes, l'il :l5, and 
cucumbers. Spaghetti and a bro\\11 
sauce made from pork go in ~ . ' rar.lt 
bowls. Each person serves hlmn'lf with 
spaghetti, then vegetables. On top 01 
all ice. the brown sauce. 

Bpallh.UI wllb Sauseg. S.uce - Spi' 
ghettl is served hot with a hoI. delki­
OUI sauce which combines Jtalinn SIll­
lIage, tomatoes, tomato puree, onlOl\ 
celery, parsley, ond bay leaves, 

(Continued on pag. 34) 
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mlodern 
modern 

installations for 
plants • macaroni 

Compl.t.I, automatic lin. for the production of Short Cuts and 
Bologna ltomped goodl. Conillting of: 

Alltomatlc Pr.1I Mod.1 "MAGOG." 
ZAMBONI Stomping Machin. Model "UL TRA-VELO." 
Pr.llmlnary Dryer Mod.1 "TELEC." 
F!nol Dry.r Mod.1 "TELESS." 

Hundred. 0/ limi'ar iftllollalionl are working aU over the l(lorM. 

-----------, 



A second annual tour of the durum 
wheo.t producing o.rea of northeastern 
North Dakota was arranged for a group 
of macaroni manufacturing representa­
tives by the Rust Prevention Associa­
tion. Arrangements were mode by 
Donald G. Fletcher and Eugene B. 
Hayden. They also conducted the tour 
o.sslsted by Dr. Kenneth Lebsack, U. S. 
Department of Agriculture d u rum 
wheat breeder at FarAo. 

Among these making the trip were 
Horace P. Gioia, president, National 
MocarlJnl Manufacturers Association; 
Robert M. Greell, excel :lve secretary, 
NMMA, Palatine, IIIin" ls; Alphonso 
Giolo., Bravo Macaroni Company, Roch­
ester, New York: Alvin M. Karlin, 1. J . 
Grass Noodle Company, Chicago, lIli­
nols; A. L. Katskee, Gooch Food Prod­
ucts, Lincoln, Nebraska; Vincent F. Lo· 
Rosa, John Cuneo, and James Tallon 
of V. LaRosa & Sons, Brooklyn, New 
Yorl,; L. It. Thurston, Jr., Megs Macr;· 
rani . ~ompany, Horrlsburg. Pennsyl· 
vanlo o Llo)'d Skinner. Skinner Manu­
facturing Compony. Omoha, Nebraska. 
Mr. Skinner's two sons, Jimmy and 
Lloyd, Jr., also made the trip. 

Met at College 

The group gathered 0.1 the North Da­
kota Agricultural College In Fargo 
Mondo.y o.fternoon, August 17. They 
..... ere welcomed to the co.mpus by 
President Fred S. Hultz and Arion G. 
Hazen, dean and director of the North 
Dakota Agricultural Experiment Sta­
tion. Dr. T. E. Stoo, ogronomlst, L. D. 
Sibbitt, cereal technologist, ond Dr. 
Kenneth Lebsock, durum breeder, 
sho ..... ed the facilities an~ ..... ork done in 
the greenhouses, cereal technology lab­
oratories, grain plots and cereal breed· 
Inll bull din g. The manufacturers 
showed keen interest In the grain 
handling facilities where in some in­
sionces eXperimental work Is done with 
just a few grains of a gh'en variety of 
wheat. They were Intrigued with the 
moco.ronl laboratory and Its miniature 
size models of processing equipment. 

After leaving the campus It was 
westward ho for Grand Forks and the 
Westward Ho Motel, decorated In a 

DURUM CARAVAN 

Thll .Ign. erected by the Sundeen Elevator, Is on Highway U.S. 2 appr03chlnl 
Lakota, North Dakota from the west. 

western motif and exuding western 
hospitaUty. The eVening was made 
complete with dinner at the Bronze 
Boot. 

Four carloads of tourists left Grand 
Forks Tuesday mornlnc to travel north 
to Gilby where they visited the fann 
of John Scott. John Scott runs a model 
operation on /iome three thousand acres 
equipped with modern machinery and 
a crew of elahl men. They produce 
durum, Selkirk hard spring wweat, 
flax, sugar beets and potatoes. Their 
durum hod already been harvested and 
other crops looked good. Mr. Scott 
showed the croup his dryers which en· 
able him to do stralllht cvmblnlng. This 
means he cuts the grain high and sep­
arates the charf from the kernels di­
rectly and then puu the grain Into 
dryers to bring the moisture down 
from approximately 25 percent to the 
13 or '01 percent acceptable at the el­
evator. Straight combining eliminates 
Ihe necess ity of swathing, which means 
that the crain Is cut and laid on the 
ground for natural drying. 

At Grafton the mocar'onl group was 
entertained at luncheon at the Amerl· 
can Leilion Hall by a group of durum 
growers and loeal business men. A 

short question and answer period fol· 
lowed the meal that centered upon 
whether or not there will be cnoullt 
durum; whether or not higher priCfS 
will lead to blending; and whether or 
not consumption will continue on an 
upward trend. 

Durum Looked Cood 

Durum was comins Into the Farmen 
Co-op elevator at Edmore, managed by 
Harry Nielsen. Color looked good and 
test weights were 60 pounds or better. 
Yields were running as high 05 30 
bushels to the acre In some Instances 
although the state average 11' 111 be 
about 17. Heat hod not hurt II'c crop 
as much as hod been expected, nnd Ihe 
harvest was running ahead 01 a yur 
ago. Growe" were hoping tI,.1 r,in 
would hold olf while they C! 1 Id Cd 
the crop In because durum i~ hi g~h' 
perishable If It comes in cont! I \l'llh 
moisture. Heavy dew. or r: , cai1 
bleach color which results I diJ· 
counts and the areal fert11Jt~ jf lilt 
variety makes for a tendency 1 cas)' 
sprouting If the Arain lies n lilt 
ground too long In moist cond! .on. 

The Longdon Experiment ';Iatian 
wos visited Tuesday afternoon Durum 
breeding lines Increased last \1 Iter In 
Mexico by the Rust Preventl" . ,Ass0-
ciation and being grown in I .!ngdon 
for further te.ts were severe1, dam· 
aged In a hall storm August :, Vldol 
Sturlaugson, station .uperlnl.'ndent. 
sold that he hOI never sel'H such 
damage In thirty-four yean ext l ~ rlentf 
but that this happened In nrcll5 .U 
through tile territory from time to tim! 
and had to be considered n nalura1 
risk. It will result in a year':. loSS ~ 
far as research work at thls station .. 
concerned. 

Dick Crock.1t and fri.nd tally-up grower', production cosU in a chalk-talk 
in the tool shed. 

The macaroni manufacturers wdf 
Joined by m e m b e r I of the newb' 
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SAVE with 

BULK 
DELIVERY 

from 

/ntenudionlll 

Bulk handling can mean savings 
to you. International sttlnd. ready 
to serve you by "Alrallde to * 
raU car or bulk truek dclivcry 
[rom alroteJ[ically located mUll in 
St. Paul and Baldwinsville. 

Bulk handling ennbtc:l you to eliminate s.'lck costs, 
reduce storage and handling costs, reduce housekeeping 
costs, and improve working conditions in your plant. 
International's engineering staff has had many years' 
experience dealing with bulk problems. Ask your 
International representative Cor further information 
on how bulk bandling con be adapted to your plant. 



On the campus: fir!'t row, Idt to r iGht - Bob Grcl.'n, Ll.'s 
Thur:-; ton, AI Kurlin, Jim Tull"n, J ohn Cunl!l1. Fred 
Hult z, St'cond I'm; .. : Arion Hazen, Dun Fh'teher. HorneI.' 
Gioia, \ ' il1l'I' nt r , LnHu~a, Ch:,rll'S Pit'blel'. AI Kutskcl!. 
Tl'd Sloa, Glenn S ibbitt , l1al'k I'tlW : Llilyd Skinlll' l'. 1\1 
Gitl in. Gcnc Haydcn, Kl!1I Ll·bsock , 

In Ih' laboratorVI L , 0 , Slbbllt, ('(,l'l.'nl tcchnolo ~ : \ ;;\ 
the North Dnkotn A~rkulturnl C(Jllc~l' , 1'hu\\' 11 I"" 'roup 
Ih(' inburaturil'S and I cstln~ ('quipml'nt u~l'd In slUdyin~ 
durum chnrnctl'ri slk~ in plnnl bn't'(llllJ~ work r u'· 
quently small smnplc!' nn.' milled lind prm'l'!ist'd mto a 
sl nsle macaroni strand, 

(ol"llll'd Nur th D"kuw Durum Gr(l\\' t' r~ 
:\ !isut'mtiull III till' , 'xp('rillll'1l1 !< \utl"n 
;u1(1 lakl 'n frulll Iht·!"l' III Iht' rUl'm o( 
nit-han ] Cn 'l'kl-tl , prl' !< idt' nl ur the 
~I'UUII, Corft '{' and I l' m u n II de \\'('1'(' 

~1' I'\ " 'tI in Ihl' t .... 1 ~ l ll'd til thl' Cmdl.l'tI 
r,u tn . lind a~ 11ll! boys ::al uround nn 
huy hall':: II Il'Y wen' ginn a l'imlk talk 
h,\' ~Ir, Cl'lIl'kl'll , lit' p"inlt 'd IIUt Ih:!1 
inl' I't'a ~ , 'd ('o~ l ~ and \;U'SN ,'npitul 1'(" 
qu in'nll' nl ~ nwdt· dUI"IlIll pl'lIdut't lun 
1"I·latl\'l.'I,\· unatlntt,ti\'t' unlt'li1' I h l' '' (' 
\\'u ~ II ~ "I't';tli tlf :!;) I" :10 n 'nl li b"lweell 
II d Rt 'lki .. k, th l' It'ad ln~ \'U I' ll'l\' (lr 
LJI'I '"d \I'lli'll\. IJlII'um i1' l11on' qu i"kl~' 
cii .<n,unh'd wh.'11 it ItJ ~ ,,:-; C tJ lor : It 
/:1'1)\\'1' h ig ht -r und ha ... ;t /:1"I'utl' r It·nd· 
1'111 '.\' to I .. dse : il ha~ a IOIlSl' l" /.: .. owin/.: 
Ilt'riod , l\l orl' mul1t'y will S(' t mort' 
lIt'l"l'iI/:I' ;mel Iht· I't· i~ 1',,0111 (01' l')( IIIIII­
:' 1"" in ti ll' tl'i;HlSll' IIr n .. rt1 ll'a ~h·rn 

N .. nh 1J;lk llta wht' I"! ' a l' l'e ~ an' ,'om­
]I1'I"tl (",. hy Im 'ad \\' lw" I, Imrlt·\" (lax 
mill ",I I ~ ;I ~ \\'e ll a .~ dunllll , ' 

Macaroni for Dinner 

F .. "m Lan sd"n tilt' SI'UU ]l brllkt, up 
~ , . !Iw l mat',lI 'llIIi manu(a,'lu)"l' r1' t'llu ld 
IlIle I\' ilh clul"\ul\ /.:\"II\\' I' I'S It I Dl' \'i l ~ 

I.akt· wlll' l"e dinner WlI!' 1't'rn'tl al the 

n :llll'h, Dt'(·fsl t'uk . mllcllroni. nnd bl't'r 
dt'munstl'lll{1i lite primary producl~ o ( 

~Ill' I'l'ciun, Gond fe llowship Will! l'n­
jU.\'t'd by C\'t' ry" m' find l'on!'idl'l'uble 
Ill'nl'fit H'l'med to bl.' d eri\'('d (rom tht· 
intimlil l.' exdulnGt' III idl'05 ond infor­
malil>n Oil indi\'Iduul probll.'ms, 
WI'dnt'~clur mllrning the croup vis· 

ited tilt' rnrm or Dic k Suundl.'rs. Sl!C're­
lUI)' of Ihe Ourum GrUwt'rli Associn­
lillll, lit DO)'lIn, He IS 11 one-hundl'l'd 
pl'rc{'nl durllm gl'II\\'N, lIl' hod rit']ds 
tl f num~l')" I'm' uf thl' (11111' ru~l·re!'ist­
all l \,Uril·tit' li d"\'c lopl'd rt·l'l·nlly. as 
we ll n~ L':I!l:!. Thls lallt'r dunun is an 
l'''lwrinwlllnl \'ul'it' l), with l'on~ itlt'l'nbl)' 
~ hlll'll'I" !iII'IIW whkh will IWI't' nppenl 
In till! f,:l'tI\I't 'r bL'I'IlUH' "f l'a1'll'" h.md· 
lin /.: , It ~ qll1llity, l'oillr. lind ubilily 10 
yit' ld IIPJl{'nr to be good, 

Grain Elnalar Tour 

Hl'adin/.: 1':t ~ 1 111 Lakilia n si en was 
H'I'n frum ,. hh;hwuy rending "You 
lI l"I.' nll\\' ill the "l'r~' hNII'! or tilt' b('s t 
11111""111 )lwdut:ill.G 1II'('a in !lll' wllrld," 
Thi~ ha~ bel' n IlUl up by Ole Sundt'l'n, 
whn npl'rah's nn e11'\'ulor hl' re , Tht· 
\'b it,,,,~ \\'l'!"e must imprt'ssl'tl with the 
IIll1dt·rn (al'ilit il'S o r Ihl! t'!l!\'Dtor lind 

.,. 

.. . ,,, ~ . 

~.r 

Ih(' quick hnndline Ih a t durum \\"a~ r.', 
t'l' i\' ing. Tnlck IIft t.·r IrUl'k wu~ hrlll!;it f 
ill' l'lIr~" to the c!l'l'lIlor IIJ bt' padt-d 
~ Ion-d lind thcn ~hipl)ed III lIlarkn 
Testin,:: l>qu ipmc nl Ihat quickly ~ t"rter,! 
lIut eXlfUnl'UUS mnll'riol and d{'lel' 
milll's Il.'sl \\'{'iC h! of till' Grnin " 'ur.d 
kCl'll Int{'rcs l UlIlllnc till' ubsen ', 'n , 

Durum Mill Tour 

The circle WIIS completl'd ,.$ Ihl 

I-:I'UUP returol!d 10 Grnnd FtJrk~ Whl'l f 

t111'Y weol Ihrllugh the NUTlh Dakola 
Mill , 

Nor Dnkulu Mill I.'Xl'I.'Uti\" " Phi: 
Flllili l!n lind William Bresd"11 I\'rrt 
joinl'd by RIlY Wentzel or D .. l ~ h",",~ 
Ind u~lril'S , New Rkillnond W I" "n,m 
nnd Gt'nc Kuhn lI t AlIlbt'r !\I ll I ~ iJ l' 

\ 'isiun o( r ormcu Uni"n Gra in ,'rnu' 
nal AS~IIl'i:ltilln. 51. PUlIl , In ha\ ~ din, 
ncr with III I.' gruuI), IIl1nd~h .. • all 
around und sim't'rt' lIpprt'c!:lI \\"3; 
t'Xprt'IISl'<l to till' l'xt'ruti\'es IIr r nu;\ 
Prl'I'en ti .. n A sstlciation fHI' n . f\l! I~ 
plllnnl'd nlld wc ll cxccul t'd I' Tht 
(ull sl'llcdull' o f l'dlll'uti"n und raitt' 

t: . 

inA wUllnd up un impurlnnl ";\. , (('r,c. 
Ihat produn'd IInulht'f b lltdl I' Ir:lll', 
t'xpt' rh, 

On a hay·rack: D{':," Il1m'n \(>111' till' /.:roup what Ihey 
m',' ub",,! tn :'t·t· in ti ll' k~1 plols. ~rt '1·n,h"IIH,·S. ~ruin 
:-; I,'m~l' bllild ill /.: ~ ;11111 l 'IH'l ll 11 'l"hnol,'~y laburatories, 
Liuyd Skinllt'l" 1' ~lIns J immy :\IId l.Iu),d , Jr, IIrc with 
him, 

In Ih, field.: Plnnt breeder Or, Kenneth Lcb!;OI ;" I b3~ ~ 
to caml'rOll'xplains crus5ill/.: in test plut~, Ind i \' i till al~ In 
the '::I'OUp have b('('ume t'X Pl'I't In rubbin,: Ihl' \\' ~.I 
hend in IIlI'ir palms. blow ill/-! o ff the dUll(. and t' sam"" 
ing the kt'rnl'l~ o( crnin, 
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IIUILER introduces!!rn entirely ~ 
SHORT GOODS DRYING LINE TVK I TTQ 

with Pre-Dryer and Finishing Dryer 
for Noodles and Short Goods of all sizes 
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• Sanitary off,the·floor construction prevents 
condensation. 

• Specially desiGned panels aflord immediate 
access to inner parts 01 the dryers for 
fast cleaning. 

• Positive air circulation provides efficient 
drying and accurate control. 

• Aluminum alloy S,element design gives 
drying conveyors added strength and 
reduces down,time. 

~ 'r , r 
I I I ,. 

,. 

WRITE OR PHONE FOR FULL INFORMATION 

BUHLER BROTHERS, INC. ",. ! BUHLER BROTHEBS, '"N''' L m. 
110 COOL 00" ; 10GI A.Vt INGHWOOD NIW J~un • LOw.U 1 11 : H lUNG HAiIT WUT TOIONTO r ONTAI,o, IMpl •• 1 H1i 
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DURUM WHEAT REVIEW 
U. S. Department of AsrlcuUure 

Marketing Service reports that a du­
rum wheat crop of only 20 million 
bushels this year Willi Indicated by the 
Crop Reporting Board on the basis of 
conditions at the first of July. This I, 
10 perc:enllcs5 than last year and about 
one-third below the IO·yenr average. 
By far the irealest part of the projected 
production Is In the important durum 
state of North Dakota. Of the total U. S. 
potential output, the July for Ii! Ii! a I t 
credit. that state with Just over 17 mil­
lion bushels. It was estimated that 
North Dakota will harvet.t 1,063,000 
acres this year contrasted with 799,000 
acres last season. Yield per acre In that 
state ' was figured at 18 bushels. an 
abrupt drop from the recOrd average 
of 24 bushels per harvested acre In 
1 D~, The prlnclpa) durum wheat area 
has been 'a\'ored with generally satis­
factory moisture ccndltlons to date but 
&ome .poll need additional moisture 
now to avoid deterioration. Little dis­
ease or Insect damage has been report­
ed. South Dakota', durum will be a 
skimpy 426.000 bushels. Drouth in that 
state has been severe and latest re­
ports Indicate quality of their crop 
will be poor. 

MI1l Grlnd 

Domestic mills ground 10.8 million 
bushels of durum wheat during the fi ­
nal 6·month period of the 1958·59 sea· 
son (January-June), bringing the total 
for the crop year to 22,'113,325 bushels 
and topped the grind last year by 
around I million bushelil. This was the 
large.t amount ground .Ince the 1951-
52 season when 25.5 million bushels 
were cround. The record yearl)' arlnd 
since records have been kept was re­
ported at the end of the 194'1--48 crop 
year when 28.2 million were milled. 
Mills reported only a small amount of 
blended .ranular production, continu­
Ing the trend toward the use of straight 
durum when It Is available. During 
1058-59 only 2 percent of the milt out­
put was blended as aialnst 5 percen~ 
the previous season. This was in .harp 
contra,t to 1954·55 when .upplles were 
small and 96 percent of the output was 
blended. Durum exports as iraln were 
pre\'ented during this season by the 
tight supply .ltuation which held the 
domestic price above the world price 
level. The ClOP Reporting Board estl· 
mated seeded acreage at approximate­
ly 1.3 million acre, to aCfount for 1,-
767,000 bushels used for seed. Maca­
roni exports amounted to 69,820 ewt. 
during the past crop year compared 
with 83,831 cwt. In the 1957·58 season. 
Semolina and durum flour shipments 
abroad amounted to 238.'182 cwt. dur-
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Ing thl. crop year. Other uses amounted 
to 3.9 million bushels to account for 
an estimated total disappearance of 
28.4 million bushels for the season. 

Current figures sup p II e d by the 
Minneapolis Commodity office show 
their stocks of durum wheat total 11 .2 
million bushels In early July this year. 
Approximately 5.8 ml11lon of the total 
I, atored at Minneapolis, S1. Paul, and 
Duluth terminals and 5.4 million at 
country elevator locations In Mlnne­
sotD, North and South Dakota, and 
Montana. CCC announced a new price 
formula for U.s .tocks on July I. The 
new minimum price for No.1 common 
durum I. $2.30 per bushel, No. 1 Amber 
Durum $2.35, and No. 1 Hard Amber 
Durum $2.40 basis in Ilore. The Minne­
apolis terminal pritt! support for the 
1959 crop durum JI $2.28 per bushel. 

D..mam Siocks 

At the end of the crop year it was 
estimated that U. S. durum wheat 
stocka In all positions amounted to 20 
million bushels. Data on carry·over 
stocks II not complete, but durum mills 
reported their slocks at 2,78'1.234 bush· 
cis on July 1. Stocks of durum wheat at 
terminal. on the .ame date totaled 
5,078,000 bushels. 

Suppliel of durum wheat for 1959·60 
total 40 million bushels on the basil of 
July 1 estimates of production and 
.tocks. This comparel with 48 million 
for 1958·59 and 54 million for 195'1·58. 

Car lot Inl pections of durum In 
Minneapolis January through June, 
1959, showed 1,381 cars grading hard 
amber durum, 364 - amber durum, and 
103 - durum. At Grand Forks 844 cars 
graded hard amber durum, '168 - am· 
ber durum. and 113 - durum. 

Hoavy Bu.lno •• In Semolina 
The Commodity Credit Corporation 

relealed 949,188 bushels or durum at 
Minneapolis August 10 at 3 cents over 
the market price. This started the mar­
ket up 8 and '1 cents a bushel for a 
range on choice to fancy Krades of mlll­
InR durum tram $2.47 to $2.48. 

The mills protected' against the dime 
advance and sold 2,000,000 cwts. of 
aemolina Dnd other durum products In 
D spurt of activity that was the largest 
In over a year, accordlnc to the South­
western Miller. Many macaroni and 
noodle manufacturers entered the mar­
ket tor .upplles ranglne trom thirty to 
ninety day. and occasionally for onc 
hundred twenty days. Deterrent to 
heavier buslneu was the fact that pro­
tection came a day ahead of the gov· 
ernment crop report, and the trade re­
luctantly held off on protection against 

another advance of 6 cents. By the end 
ot AuKu.t cash durum was 18 to 18 
cents over prices of a year aBO and 
30 to 35 cents over current dark IPM. 
wheat prices. 

Macaroni Sola. Volume RI ... 
Food Publications, Inc., publlshen oJ 

Food Field Reporter and Food Topics. 
reports macaroni products dollar "'01· 
ume in 1958 at $312,310,000. The firure 
appears In their annual analYlli of 
"What Customers Spent tor All Prod· 
ucts Sold In Food Stores". 

According to the .urvey .palhettl 
accounted for $122,270,000: macaroni 
$101,950,OOOi noodle. $88,150,000. The 
percentage ot lain over 195'1 .ales wu 
9.8 per cent for noodles, 9.3 for Ipl' 
ghettl, 9.1 for macaroni, with the am· 
age tor the product c18lllflcation 9.41. 

Sixty-eight per cent of the mBcarolli 
Industry's output moved thrOUGh IN' 
cery stores. The figure was 74 per eml 
In the calc of .paghettl; 64 per em! 
for macaronli 63 per cent for noodles. 
The remainder of the volume would 
move throuUh In.tltutlonal tl llnntis 
and to proceuors tor canning, frcctina. 
Dnd .oup mixes. 

Using the Glenn O. HO!kll': Com­
pany figure on macaroni pt • .Iuctlon 
of 1.273,914,521 poundlln 1958, ~ 'l l\'t!· 
age price for noodles. lWumi' q thfr 
account for about one.quarter ( Indus­
t~: output, would have b~e : about 
27 .8 cenll per pound. M,cal 11 .nd 
3paghettl would hav", ~t!en a1 Jt 23.5 
cenu per pound, 

Peter Pence Promoted 
In a recent move to expand , e nits 

administration of Its northern :.lIfcf· 
nlu ~tl.Hrict, Gener&t Mills, Inc .. has III' 
JlQintcd Peter M. Pence to (I newly' 
lom;ed capacity of "ulstant distr!cl 
snk'!; mwnaaer. He will take on :1 lerlts 

a!" a':JH:rvisory responllbUitlCl Ii> assist 
E. C. Outman, district sales man"er. 

Mr. Pence b experienced ;~ nolLl" 
sales work and hu a~rved SaC'ramtnlO 
Valley and Bay Area bakery 131es ttr· 
rltorles for the past twenty·one )'e~ 
Previously he worked as a chemist III 
the Spokane Product. Conltol labor" 
lory. 

TUB MACUONI JOUIN»-

COMMA.NDER ~ 
LA.RA.UEE ~ 

Oem". 1959 

-App~. 
Appreciation is the sum of knowledge. 
If you've never wsled macaroni 
products made from Commnnder·Lurnbee's 
Comet No.1 Scmolin:l, you've never 
lived. man-you've never lived I 

From tots to teens-the durum taste is tops! 

• • 

-:z::;;~:z:::;?O~ 
A DIVISION Of ARCHEI'DANIELS ' MIDLAND' MINNEA;OllS 
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INSIDE St::IENt::E 

The Vital Story of VIT.!~IN B2 by Science Writer 

A Quick HllfOry. Independent InvcsiJlltol'l. worklna tepa· 
raU:I)' to unlock ICveral of naturc', dOOl'l,lOmctlmel open up 
ullIwpected relationships. This bappened with vitamin Ba· 

InvIstlgatlonl. About 25' years ago, ICveral JToups, notably 
Warburaf" were investigating a "yellow enzyme" obtained 
from yealL Almost ,Imultaneowly other InvcstlaDlon were 
Itudyin,1 food factor that aided growth of laboratory animals. 

What they found. Proc«dlnJ with chemical analysis of thl. 
growth ractor. the team of Kuhn, 0),6rIY. and Wagner. 
lauren noted a relationship between the arowlh·producina 
YICol BDd tbe ''yellow enzyme." Their Ilndinas. Dod those of 
other rnearchel'l along similar lincs. were published In 193]. 
Eventually, ribonavin and on cmoth,! put of the yellow 
enzyme were found to be Identical and the unity of an euen· 
tlal nutrient and cel1ulllr metabolism was eitabl.iJbed. 

I.olatlon of pure riboflllvin was 
acl3.vcd by Kuhn and hll co-work· 
ers, all.\ by Ellinger and Koschara, 
In 1933. 

Nom.nclatu .... Known In the United 
States as riboflavin, thli vitamin hal 
also been callcd lactonllvln, ovoflavin, 
bepatoftavln, and vitamin O. 

SYNTHESIS 

Dy 193', twoemioent cbemlll3. workins separately, had .yn. 
the.lzed riboflavin, practically In a dead heat. Prof. Paul 
Karrer of the University of Zurich, a collaborator of the 
HoITmann.La Roche Laboratorie •• produced the drst .ue­
ceutul lyntheslJ. Five weeks later RIchard Kuhn of Ocr· 
mnay annowu:ed his .yntheli. of the vitamin. Prof. Karrer 
lubsequently alwed the Nobel Prize In Cbcmhtry for bls 
work LD vitamins and carotenoids. 

~~- .... ~,.,-~ ~ basil for chemical procellu In .. 
wlde.pread use today by Hoffmann· .. , . 
La Roche and other leadina manu· 
f.durer. throuahout the world. :. 
Rlbollavin II also manufactured to- ~, 
day by fermentation methods. I 

CHEMICAL AND PHYSICAl PIOranES 

RIboflavin it yel1ow, ',lIlhtly wateNoluble with a sreenish 
ftuoreaceDcc and a biller taste. Jl3 empirical formula II 
C1THaoN.O •• Vitamlo Ba produced by the Roche proc:ea ia 
idcotlca1ln every way with that occurrioaLD oature. 

Hew doe. vitamIn Is work? Rlbollavio I, • vital put of 
nature'a chain of reactioDi for utlUutlon of earbobydtate 

eneray.1t has been found to be a constituent of many enzyme 
Iystemsllnd Is thw Intimately conneeted with nrc proces~ 
It II probably required by the metabolic -
processes of every animal and bird as =­
well as by many fishe •• insects and lower 
forms of life. (1n certain animals. how· 
ever, the requirement may be Iynthe-­
,lzed by blctena within the Intestine.) 

In the cen. ribonavln gocs to work at· 
lached to a phosphate group. This lub­
ltance, known u ribonavin-"·ph~ ---­
phote or flavin mononucleotide, may In tum be attached to 
,till another esscntililiubslance, adenylic acid forminl8.viII 
adenine dinucleotide. Either nucleotide the~ II attached to 
protein, thereby formina an enzyme, aod takel hi part ill 
oxidation·reductlon reactioDi. 

•• qul ... m.nh In Human Nutrition. AI we have iteR viti· 
min DlI Is csscntialto liCe. We have no apecillt Itorllge o'rgllU 
In our bodies for thll vitamin, althouslt. a certain level is 
mllintllincd in vanow tissues. with relatively large amoUQU 
found in the liver and kidneYI. 

M!ASUIING METHODS 

In the beglnnmg, ribeflavm activity wu described In "Bour· 
quin-Sberman units" and requlrementa were thought to be 

very small. Subaequent research aho""eIi 

~ 
otherwise. MiWaraml of welsht hecame 
thc unit and the Food " Otul Allminis­
tratiOD of the U. S. Dept. of Ilealtb. 

./.... Education " Welfare established (July 
-.. : '\, . I. 19'8) a minimum daUy requi l ~ melll 
of 1.2 mI. of riboflavin for all penoos 12 or more yean 
old. For infants It 11 0.6 rna. Tbcse rcquiccments .,re de­
dsa-cd to prevcnt the occurreDce of lymptOI'nS of ril,. 'lhvill 
deficicocy disease. The minimum daily requirement l.., r this 
vitamin fOI children from 1 to 12 yean is 0.9 mil' ,ram. 

a.comm.nd.d ollow4nc ••• The Food " Nutrition aoan! 
of the Natlonal Academy of Sclencea-National RI \urtb 
Council,In ill 1958 publicaUon #'89, reeommends Ihe fol· 
lowing daily dietary allowancel of riboftavln, eJlprc" cd as 
millisrarns. These are desilned to maintain Soad nl.l rition 
of healthy pcraoDl in the U.S.A. 
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Tile MACARONI Jou.N,u 

Deflcllnct •• of vitamin Ba appear In several wo.ys in human 
bemgs.The eyes, the akln,the nerves, and the blood show the 
effects of too Uule ribonavln. Laberatory 
animals have demonstrated that a ribo- ~ ~ -: 
bvin-deftclent diet can eausc death ot 
,dulu and can slow or stop growth In the 
)'OWIa. Female animals. deprived of ribo-
lam in the diet, may produee o(flprina 
with cooaenital malformationl. ~ '( ~ 

Medlcol u .... To overcome and conuol deficleocies io 
lnunan beinp. physicians hllvc pure ribeRavln available for 
admiDlstntion by Injection or orally, by Itself or with other 
"8" vitamins or muhi-vltaroln·mIDeral combinations. 

How do w. ,It our dally rlboftawln? Vitamin Ba has 
wide distribution throuahout the entire animal and vegetable 
madems• Oood lOurces are milk and III products, egBs, 
meats, )egumes, green ICllves and buds. Whole·Srain cereals 
have uanificaot but ootlarse amouoll of rlboOavLD. 

ADDITION TO FOODS 

... ... Cereal foods playa IlIrge part In our 
diet. To produce the white flour al· 
most all of UI wllnt, millers arc abUsed 
to remove Pllrts of the wheat that eon· 
taln mueh of the grain's ribonavln and 
other nutrients. In addition. cereal 
grains are not rich sourees o( ribo­
flavin. Millers meet thil problem by 

,n(k lllnB the grain foods for which federalstllndards exist 
with \' itamlnl BI , Bt , niacin ol"d the mineral iron. In the case 
oh i!amm Bt • bowever. \hey do more thar restart! the proc· 
tI$(~ rood to Its Datural ribonavln level; they 10rtilY thc food 
with enoush of this essential vitamin to make it nutritlooaUy 
mOl! \·al.uable than it was in nature. 

Atl.ll '!: to prolect the good health of millions of Americanl, 
bal.ns and mlllctl adopted enriclltllt!nI of white bread and 
"bil ~ nourln 1941.Sloce that lime, 
Dth~ r foods.lucb .. macaroni prod· 
Utb. corn meal and arits. farina, 
pUlina and breakfast cereals have 
had. their food value increased by 
tnnchment with pure riboflavin 
and other vitamins and minero.lI. 

When .nrlchlng, fortifying or restonns, food manufac­
I~m IIdd the n«:essary quantity of ribonavln (and other 
VItamins and minerals) (0 the food during proccssina, so that 
the finished product mecl3 fcderal, stllte, and tcrrltorial re· 
q~ir~ments or contributes to the consumer an amount of the 
VItamin that dietary elilperts believe algnlficantly useful. 

'IODUCTION 
Prof. Karrer'l synthesis of riboflavin was a 1abontory .ucoo 
cess. Adaptlna the process to commercial production, 

Octo... 1959 

however, demandcd origlnlll thinking by chemists ai Hoff· 
mann-La Rochc. Thc production of ribonovln by chemical 
synthcsis rcquires the production or ribose, a rare sugar. at 
an eorly stogc In the proccss. This spcclal sugar must be 
mode incxpensively I{ thc lIynthesis Is to be practical. Sugar 
chemistry II a difficult motlcr. In a brilliont piece of work, 
the Roche chemical expc:rts developed 11 method to produce 
ribose on a commercial scale by an elcctrolytlc process, thus 
ovcrcomins a most troublesome problem. Subsequently, 
Roche chemists developed the first practical ,ynthelis ror 
ribonovin-S'-pbosphate, Idcntlcal with natural Davin mono­
nucleotide. 

,Idure three .tr.am. joining to (arm n river and you have 
a limplified idea oC the Roche process for s),nthcsWng vita­
min Da. O-xylene and glucose liTe processed separately to 
Corm xylidine and ribose respcctively. These arc joincd 10 
form ribityillylidine, which is then converted to ribityillmino­
xylidine. Storting separately with 
malonic ester, which is processed 
throuah intermediate Ito gel to ai­
loun, the third "stream" Is then 
joined with ribityillminoxylidine to 
Corm ribonavin. ruriflclltlon oecurl 
at each step of the synthcsls. Ribo­
flavin Roche' equals or eltceeds 
U. S. P. standllrds. 

Iy the ton •• So emcient Is the Roche proccss that pure ribo­
flllvin is produced by tilt! tOilS for use In pharmllccutical prod· 
ucts Dod processed Coods. An IntercstinG .development by 
Roche, Is the production of riboflavin In dilTercnt Corms re.. 
Illtcd to thc mcthod of cnd use. 'Roche'RcGular riboflavin 
U. S. P. is especially uscrul In dry enrichmcnt premixes, 
pc;wdcred dietary supplcmcnts, phllrmaeeullcal tablets and 
soft gelatin capsulcs. Roche'Solutions type is preCerred for 
the mllnufacture of solutions having low concentration. 
Rochc'Ribonavin-S'-Phosphllte Sodium Is a highly ant! 
ropidly 50Iubic ribonavln compound favored for all phar· 
maceutical liquid products and some tablets, 10lenges, and 
capsules. It has a more pleasant taste than tbe bitter U. S. P. 
ribonllvin. 

This article Is publishe..! In the Inttrtsts of pharmaceutical manu­
facturers, and af food processors who mllke their aood foods bet­
ter using pure ribonavln Roche. 'Reprints of this and others ia 
the series will be supplied on request without ebarse. Abo avail· 
able without COlt 15 a brochure dc~rlblnB 
the enrichment or fortification or cereall 
sraln products with emntlill vitamins an..! , __ -
minerals. The~ articles land the brochure 
have been foun..! most hetpful as sources of 
aeeurale Information In brief form. Teach· 
ers especially nnd them m.eful ln e..!ucalion. 
ReGardlen of )'our occup:lotlon, feci frte ta 
write for them. Villlmln Division, 

--:-----=-.£'-::: 

Hoffmann.La Roche Inc., NUIlcy to. New 
leney. In Canad:l : HolTmllnn·La Roche 
Ltd .• 19~'" Il llur..!on St.. 51. Laurent. P. O, 
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FOR YOU 

ADVANC~!.T~~~~O~!~~~~L !~!.~~!EMEN·S ~t~ CONTINUOUS 
PRESSES 

* NEW 

**NEW 

NEW 

Improve Quality 

POSITIVE SCREW 
FORCE FEEDER 

improves quality and increases production of long goods 
sholt goods and sheet forming continuous prenel. I 

3 STICK 1500 POUND 
LONG GOODS SPREADER 

increa~es production while occupying the some space as 
a 2 slick 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 lin .. : 

These pre .. es and dryers 

are now giving excellent 

r .. ults in the .. plants. 

* Pa,en' Pending 

* * Pa'en,.d 

MACHINERY CORP. 
156 Sixth Street 

Brooklyn IS, New York 

MODEL BAFS _ 1500 Pound Lonl Coods ContillUOUS Sprud" 

~HORT CUT MACARONI PRESSES 
Model BSep - 1500 pound, (opacity per hour 

'-Iodel DSCP - 1000 pound, copaclty per hour 

Model SAC' _ 600 pound. copacity per hour 

Model LACP _ 300 pounds capacity per hour 

lONG MACARONI SPREADER PRESSES 
Model BAFS _ 1500 pounds copacity per hour 

Model DAFS _ '000 pounds copacity per hour 

Model SAFS _ 600 pound. copocity per hour 

COMBINATION PRESSES 
Short Cut - Sheet Former 

Short Cut - Spreader 

Three Woy Comblnotlon 

* -QlJALITY 

PJ\, ODUCTION 

CONTROLS 
SANITARY 

PLANT 
156- 166 SI.,,, Slru' 

155. 167 Se,,"," St,." 
I'Mkl,II IS. N •• York 

-
-

Model BSCP 

A controlled dough 01 .oft a. de.lrcd to enhance texture and 
appcaronce . 

Pa.itiye .crew feed without any possibility of webbing make. 
for po.itive .crew delivery for production bcyond rated 

copacitic •• 

So fine _ '0 po.itin that pressc, run indefinitely without 

odju.tment •. 

Eo.y to clean and to rcmoye attractive blrd.eyed .talnlels 
Iteel housing mounted on rugged strudural steel home. 

/I~ette 
......................................... MACHINERY CORP. • •••••••••• 
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GOLDEN ANNIVf.R:;ARY FOR CONRAD AMBRETTE 
50 Years As.oclallan With Macaranl·Naadle Industry 

Conrad Ambrette 15 celebrating: this 
October his fiftieth year In business as 
a machinery manufacturer. These fifty 
years hove been devoted almost ex­
clusively to the deslan and manufac­
ture of machines lor the macaroni 
noodle Industry. Many 01 these ma­
chines pioneered automation in this In­
dustry. 

These fifty years are more to him 
than just beine a machinery manufac­
turer. They ore fifty years of meeting 
people In and associated with thll in­
dustry all over the country. They have 
developed fr iendships that have rna­
tUtOO through these many yean. 

Durin. these many yean he ron­
lrlbuled many patented I n ve n t Ion I 
which are basic In the operation of 
macaroni noodle presses and dryen to­
day. These Inventions contributed to 
the technological development of this 
industry from Its infancy at the tum of 
the century to the modern industry that 
It is today. . 

Before coming to the United States 
from Italy In 1905, he worked with his 
brothers In a family owned machine 
shop where he acquired his basic ex· 
perlence and knowledge that was to 
contribute to his many inventions In 
the years that followed. 

Anl .... l In U.s. 
On orrlvlnl in the United States In 

1905, he worked In a machinery build­
Ing plont until 1909. In that year he 
Invented and patented D new bed· 
spring weaving machine which was far 
In advance of any other machine of 
that type that was on the market at 
t:lat time. This Invention was the 
b\ll1dlng.block of Ce\'asco, Cavagnaro 
&. Ambret\e, Inc. of which he was 
president and which I a u n c h e d the 
newly formed organization on D pronto 
able basis. 

Starting with the bedspring weaving: 
machine, this orgonlzaUon went Into 
the macaroni noodle machine manu· 
racturing shortly thereafter. The ma· 
chine. for thl. Industry were to be­
come their main buslnC1ls as It stili I. 
at Ambrette Machinery Corp. today. 

The macaroni noodle Industry at the 
turn of the century was just beginning 
In this country and this was the era of 
the mixer. kneader. screw press Dnd 
drying relying primarily, on nature. 
During these early years he contributed 
two patents that were to greatly help 
the manufacturing progress of this new 
Industry. 

The first patent Will for an adjust­
able plow for the dough kneaders. This 
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Conrad Ambr.U. 

dough plow turned the douSh over con· 
tlnuously before passins It under the 
kneading cones so that. the douSh Will 
more thoroughly and unifonnly knead· 
ed to Improve the texture and quality 
of macaroni noodle products. 

His second patent. was for a t.rans· 
minion for the screw presses. This 
gave a more positive action to the 
pressure screw and also lengthened Its 
operational me sreatty. 

The era of the hydrllulle press Will 

ushered in by two of his patents that. 
quickly made It more popular .than the 

He was also Iranted a paten1 fot 
first. combination Ions and short 
macaroni hydraulic prelles. 

Towa.rds the end of the 
press e\'a, he was granted a pnlcnt fel 
the fir st complete automatic short 
maca~onl and noodle dryer, T'n l. 
was the forerunner of complete 
maUon in the macaroni noodle 
try. The flrat automatic 
in conjunction with the 
kneader and hydraulic press. 
from the press to the package. It WI) 

pos."lble to handle short cut macaroni 
completely automatically. 

The first "qulck-change" noodle rul· 
ter was also patented by him. This 
patent made it possible to chonle the 
sllttlns railers in a matter of scronds. 
This "quick-change" was accompilshfd 
by lifting a pin locking the sllUlnl roI· 
lers aSllembly. tumlna the desired stt 
of rollers Into place by a hond ..... heel 
and then securing the assembly 
by dropplna the pin into the .".m"".1 
securing device. 

Automation was accelerated In tllf 
mocaronl noodle industry immrdlatelJ 
afler the ereat war, To further Ihis d~ 
velopment, he was destined to 5upplr 
some of Ihe mining link. which t{ln' 
tributed areatly to autom a t 1011 

prosrt!u. 
screw press. . 

One patent covered a four·way con- Pal,nts on Spr,adau 
Irol valve to control the up and down He developed and was gr:mled I 

movement or the pressure piston. This number of patents on the fin ! 
valve made the hydraulic press easy to long goods .preader. These 
operate and more positive in its opera· tant patents covered the tube ;." . ..;", •• 
tlon. • to distribute douah to the die 1· Ick. 

The revolutionary principle of the long knife to cui the long: good· j!rilldJ 
stationary die patent wu also granted. at the die and D slmplUled tI ',lomalit 
It eliminated the necesslt.y of having electrical system to coordh Ie \lit 
an Individual die In each extrusion many spreader operations. 
cylinder of the hydraulic press. The die These spreader patents wert the til· 
was placed In a die platen and was In- .is for the first automatic ureadn' 
dependent of the extrusion cylinders. with simplified mechanisms nd 11'1 
This made it possible to operate the principles disclosed therein I I Illese 
two exlruslon cylinders with one die. patents have withstood the tcs of lirr1 
The die, being independent. of the ex· to this day, 
truslon cylinders. was elllier to put In Along with these spreader paten\J. 
place for press operation and ellml- he was also sranted the first p .. 'ent for 
nated the need for removlne the dies nn automatic combination \c1l18 and 
from the bottom of the ex\."Uslon eylln- short cui macaroni press whh II m.dt 
ders for cleanina:. This feature of the it. possible for .maller plants to aulo­
Independent die coupled with a center mate. 
support post to the die made It possible The revolutionsry long goods aulo-
10 use dies that were much larael;. in mattc preliminary dryer patent was fu 
diameter. The combination of the In· reaching as it filled one of th(' feW If' 
dependent die and lI\e die support malnlng caps leadlna: to the compltlt 
made It poulble to greaUy increase the Dutomallon of all mac a ron j·noodlt 
production of hydraulIc presses. The products. With this lon, goods auto­
basic principle of this patent is stili In matle dryer, It became possible to ('011)' 

use today on the automatic continuous 
presses, (CollllDued oa pig. 2') 

THB MACAlONI Jaua"," 

NOW -
UNDER THE U. S. STANDARDS FOR ENRICHED MACARONI 

1. DOUBLE YOUR PROTEIN VALUE FOR 1/ 3c POUND 

WITH HEALTHFUL DEFATTED WHEAT GERM 

OR 

2. QUADRUPLE IT FOR 3/ 4c POUND WITH • DEFATTED WHEAT 

GERM AND DRIED YEAST TO 70% THE TISSUE AND MUSCLE 

BUILDING QUALITY OF COSTLY MEAT AND MILK PROTEIN. 

Send for your sample of this new spaghetti and literature showing 

how to Increase your sales with the stepped up healthful tissue and 

muscle building qualities of your products. 

"LET'S DOUBLE OUR PER CAPITA SALES CLIMB BY '69." 

VITAMINS, INC. 
809 West 58th Street 

Chicago 21, illinois 

Manufactur... of Faod Addltlv.s Sine. 1936. 

., 
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Jam" J. Wlmlon 

A number of lactors lnnuenco the 
cookln. quality of macaroni and noodle 
product.. They are brleny: (a' quality 
of farinaceoul In&rcdlent.: (b) proceu· 
Inl technique: (c) drylnl period with 
adequDte rest Intervals · to minimize 
and eliminate Internal Itnou In the 
product. 

A review lJf the literature Indicates 
that loremoit experimenters. luch as 
L. Borallo (Das Muhlenlaboratorlum, 
Au.ust 1936 • Das Kochen der Telg. 
waren), and J. A. LeClerc (Cerell1 
Chemistry 10,383-420. 1933) have em· 
phaslzed the necessity tor eVlluatlnl 
the quality 01 macaroni and noodle 
product. by means of Iclentlflc cookln. 
teltl. Wlnlton and Jacobs publilhed a 
review of cooking testa Itudy in 1947 
In Food Industries. volume 19, 327.329, 
ulln. the cooking procedure 81 agreed 
upon by the U. S. Department of Agrl. 
culture and the National Mac a ron I 
Manufacturers Association. 

The Jacobs·Wlnston Laboratories In 
recent months has been makln. a 
thorough study of cooking characteris· 
tics of macaroni and noodle product. 
using the Buhler Cooking Equipment. 
Thll equipment Insures reproducibility 
of relultl. and at the lame time, per­
mit. Itrlct control during the cooking 
te.t. 

Re.ults of investigations have been 
tabulated 1x!low to show the percent. 
age of weight increase ond volume In· 
creole aller cooking. Also Indicated Is 
the percentage of cooked residue In the 
water, which is a measure of dissolved 
lollds. Indicating the degree ot dllln· 
tegration during the cooking process. 

Cooking Data R"ults 

SpaghlUI 
% tRcnul % tnerl .. 1 P.r C.nt 
In •• Ight In YDlum. R"ldu. 

Average 220.8 1&4.9 6.48 
Maximum 258.0 235.0 10.30 
Minimum 180.0 150.0 4.64 

Egg NoocUn 
% tner.u. % Iner .... P.r C.DI 
In •• Ight In 'YDlum. R.ldul 

Average 279.0 257.9 7.14 
Maximum 310.0 281.0 9.80 
Minimum 225.0 165.0 5.60 
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COOKING TESTS STUDY 
by Ja ..... J. Wlnllon, Director of Reoearch, 

National Macaroni Manufadure .. A_lallon 

Cooking Data 1n".llgatloau • 8paghlltl 

PrDCUlOr Compotlllon Molatur. Dlama •• r" Incn ... '" IDCnU. 
Sampl. .... - Inch. la W.lght In Volum • 

1 A Semolina 10.1 0.081 180 151 
2A Semolina 10.8 0.058 240 200 
3A Semolina 10.2 o.m 266 195 

1 B Semolina· 11.0 0.068 191 150 
2B Farina 10.8 0.059 221 1B5 
3B 10.0 0.063 234 235 

1 C Semolina 9.9 0.088 225 203 
2C Semollna 10.2 0.0<14 242 215 

1 D Durum Clear 10.8 0.069 222 190 
& Hard Wheat 

1 E Flour 10.2 0.068 202 203 

1 F Semolina 10.0 0.066 161 180 

1 G Semolina 10.3 0.056 199 160 

1 H Semolina 10.8 0.051 242 210 

1 I Semolina 11.0 0.065 215 220 

1 J Semolina 10.2 0.0<14 196 165 

I K Durum Flour 10.8 0.013 180 180 
Wheat Genn 
and Yeut 

1 L 20% Protein 9.8 0.088 258 230 
Macaroni 

1M Semolina 10.1 0.058 231 225 
2M Semolina 10.6 0.065 250 195 
3M Semolina 10.4 0.065 221 220 

Cooking Dala tn,,"ligatlonl • Egg Noodl. 

PrDCIUor Typ. of CompD"lLtlon Molatur. " tner .... " Iner .... 
Sampl. Product ~r ceal lD W.lght In Volum. 

N Medium· Durum Flour 10.5 291 260 
Rolled + Egg Yolk 

0 Medlum- Durum Flour 10.2 310 215 
Extruded + Ega: Yolk 

P Medium· DUrum Flour 10.8 301 2B1 
Extruded + Egg Yolk 

Q Wide-- Durum Flour ••• 225 185 
Rolled + Egi Yolk 

R Medlum- Hard Wheat 10 .• 284 265 
Rolled + Egg Yolk 

S Wide- Durum Flour 11.0 303 265 
Extruded + Egi Yolk 

T Wide-- Durum Flour 11.3 304 280 
Rolled + Eig Yolk 

U Medium· Hard Wheat 10.0 250 220 
Rolled + Egg Yolk 

V Medium· Durum Flour 11.1 215 282 
Rolled + Egg Yolk 

W Medium· Hard Wheat 11.0 245 260 
Extruded + Clear Flour 

+ Egg Yolk 

1.40 
1.41 
110 

U. 
110 

10.lll 

10.lll 

511 

UI 

III 
ut 
1.10 

UI 

1.It 

OJO 
U4 
U4 

Ptr c"" 
ilHldli' 

6.80 

620 

1JO 

5.50 

8.80 

5.80 

6.i0 

1.50 

6.10 

1.80 

'. 

~;e. ENRICHED Macaroni 
MEANS MORE ••• 

GET 
CONSISTENTLY UNIFORM ENRICHMENT 

WITH 

nN .!,~!:!:.!.: I (InM" IIIId ·mit~ .. ftl.ill".) 
FOI THI .A'CH MnHOD Faa CONTINUOUI '1"1 

80th ... ,lcII mau,onf product. to _farm 
with 'ederaJ .tanda,d. of Id.nUty 

RETAILER knows that enriched macaroni 
products have more sates appeal-move (aster 
-give him the turnover he wants. 

That'S because more and more housewives 
today insist on (oods that are enriched, know­
ing that they offer the best dollar value (or they 
conlain Ihc most nutrition value. 

All this adds up to increased saies, more profilS 
(or you when you enrich your macaroni prod. 
ucts. And the profiu grow even larger when 
you use Sterwin's modern enrichment methods. 
For enrichment by Sterwin is more ecoDomical 
• •• assures you o( maximum accuracy a' mIni. 
mum cost. 

~~~-
1411 llGADWAY. NIW YOI. ' .. H. Y. 

_'N MACAIIONI rtOIlIICIS fHI~ 
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IN DIASTATIC ACTIVITY 
WHEAT PRODUCTS 

SOURCES OF VARIATION 
AMONG DURUM betw .. n Du,um P,ocIud 

and Dla.tatie Adlvlty 

by R. H. Harrl. and G. H •• runer, 
North Dakota Agricultural Experlmenl Slallan, 

lample Through U.S. Diallaltc 
Ho. 100 Sin. 

% . Fargo, North Ookala 
EQler. Milled 

Dlaslatlc activity, which measures 
the effect of dlastallc enzyme. upon 
cereal starch, has been recoenized as 
o factor in bread flour quality and haa 
bc<!n controlled for approximately 25 
yeal'S by flour mills. It appeared lh.t 
thl, property mleht be useful in .how· 
Ine II unusual changes may be expected 
In the starch during commercial proc· 
cuing If macaroni and spaghetti. Un· 
der the pressure maintained in the ex· 
truslon the consistency, or phyalcal 
structure, of the stareh may be altered, 
Influencing the action of the dlastatlc 
enzymes upon the Itarch Itanule and 
produclnl either beneficial tor damag· 
Ing eUeclJ upon the finished eoocis de­
pending upon the amount of slarch al· 
t~ratlon . Starch properties In the .emo· 
IInB seem to be a very Important factor 
In regulating cooking quality. 

Gro.mg LocaUoftl 

This paper contains a report of the 
dlo.' tatlc activity of aemollna milled 
from a number of durum varieties 
grown comparably at Ilx locations in 
North Dakota. Flaure 1 showl the loca· 
tlons. Minot and Lanadon are In the 
chief durum producing areas, but Dick· 
Inson and Wi11lalon are west of this 
region. Little durum is grown around 
Farao and Edgeley. The data yield 
comparisons among both the w h eat I 
themselves and amon, the .tatloOl 
where tht:y were grown in expetlmen. 
tal 1/40 to 1/60 acre plots. The effect 
of additional grlndlnl on dlastatlc ac· 
tlvlty iI allo Ihown. 

The wheats were milled and purified 
u described by Harril and Sibbitt (2) 
using an AUiI experimental mill and 
a Rotamatlc sifter. A modified Minne-­
opolis commerclal.type machine served 
to purify the semolina. The semolina 
used in the variety and station com· 
parlsom was not reground before an· 
alyzlng ror dlaslatlc acl!vity. 

.;m:t /''l''////'..I# /f(fi. 
j£::J;(7 $/::;(/ z:.:;t;tA 
; mtl:r6:':rY #/'..f~ 

11:::h////; /1 
t rx:::ny;( ~ ,'';'",/.1 

Lcm'l:J ·;;" . "--ifl 

~ at:::l;0/·/ 

Figure II. Camparatlve dlutatlc actlv· 
it)' or the semolina experimentally 
milled from the durum varieties. 
Values are expressed as mi. mal· 
tose per 10 g. semolina (l3.5~ 
moisture bula). Each bar repre­
lents the averale of six detennln­
atlons. 

The method of determlnlnl dlutatic 
activity la described in Cereal Labora· 
tory Methods (l). 

••• u'" and Dlacuulon 
The variations In dlastatlc activity 

found amonl the varieties are repre­
sented In Figure 2. Sentry had the 
hlRhest value, while Yuma was slightly 
lower, The next variety, LD 392, wu 
significantly lower than Yuma. The re­
mainder decreased In dlaslatlc activity 
from Mlndum throuah Ramaey and LD 

. 389, to Lanldon. Among these varieties, 
Sentry is the weakest In ph),alcal dOUlh 
characterl.tlcs, while Yuma iI excep· 
tlonally Itrong, as pointed out by SIb­
bitt and Hanil (5). The other varieties 
are Intermediate In Itrenlth. Since 
dough properties. such as mixing re· 
qulrements and resistance to exten· 
slon, are thought to be conditioned by 
gluten quality, little or no relationship 
would be expected between dlulatic 
activity and these properties. 

Mlndum 

1.0 140 

has been noted many times for whta~ 
barley and other crops. However, In 
testing and screening nursery snmples, 
where wide varlatlolll in propertltlart lil;j;;~"d 
uaually encountered, differences be-

39.1 270 

tween varieties are commonly larlu I~;~,~~~ 
than the environmental elteda for lilt 
year In which the crop W81 groWl!. 
These arise from lenellc dlfferenetsln· 
volvlng the parenlal material, Dnd art 
Ireater than the variability expected In 
IBmplCl which have been prellmlnlrilJ 
ICreened for quality. 

0.9 143 
30.6 298 

1.0 )26 
20.6 315 

U 173 
Conal.tlon Co.llid.1UI 11.5 158 

3t.O 296 
Correlation coefficients were cll(11o 80.7 545 

lated between · diatatlc activity IIId ~::::::,,::::::" ___ =:"":-_=....J 
three cooking quality properties for the 
52 samples analyzed. These properllts semolina which had been reduced 
have been described and evaluated b, 
Harris and Slbbltt (3,4). The values ob- •• "",who' In particle size but not to 
ta!ned were .0,2at for cooked wclilh~ by ovel'grlndln g, and on 
0,275 for wellht of residue, and .0.011 flour, The dota are shown In 

for tendemeu Kcore. None of these b 1. Reducing the aranulaUon of 
high cnouih to be of practical nlllf milled s e moll n a 
In predicting any quality factor from dlastatlc activity re· 
dlastatic activity, nor do they show that of wheat variety. The eonodl. 
dlastatlc activity of semolina has an, aemollna was hlah In activity 
Influence on cooking quality. Possibly Rmaunt pwlng through the 100 
If the range In dlastallc activity had as comliared with the 0 I her 
been ireater a more significant nl.- The commerlcally milled du· 
tlon between it and some of the quality finest in granulation and 
factors mllht hove been evident. C.1l in dlastatlc activity. 
Hoskins (prJvate communication) has Parllel. Slae DlalrlbuUon 
found that dlaatatlc activity del ermlila- In \' i, w of the marked effect 01 fur • 
tlons are useful ' for precUclln& III 
amount of dlJlntelratlon of coott'4 ndln, upon dlastntlc DcUvlty 
products made from durum flr uf. :aht oceurred that the dlffcr· 

A number of determinatiOn! 01 dia- tween the varieties or locations 
Itatlc actlvl~y were made on .amp!d Ih might be related to the 

... 01.1 .... " tlt' 
",on or amount of (lner material 

I;molina from the wheats. The 
.lize distribution of the semo· 

&< ' .ples with dlastatlr activity ot 
ar. I 171 mg. was determined with 
. . ~ ,ndard sieves yleldln" the fol· 

, results: 
Figure 3 showa the dlastatic activity 

or the lemoilne milled from varieties '!I 

grown at the six Itations. Marked varl· i 
aUonl among the ataUon values are 
evident. Minot had much higher dla· 
stRtlc activity than the other stations, 
while Edleley and Williston had the 
lowest. Langdon was next to Minot. 
then Fargo, and Dickinson. The range 
between slations was creater than be­
tween the varletlel, 30 mg. and 21 mi. 
rHpettlvely. Thus in this experiment 
the dlaatatlc activity was influenced to 

No. 20 

No. -10 

No. 60 

No. 80 

No. 100 

107 
% 

0.0 

12.1 

'13.9 

12.0 

1.2 

0.6 

171 
% 

0.0 

14.2 

'13.8 

10.0 

1.3 

0.7 

'- ........ _'--. --

, .. 

particle size, and their differences In 
dlastatic activity cannot be explained 
on this basis. Apparently the variations 
In dlastatlc activit)· among the semo· 
IIna samples were inherent In the 
wheat and not caused by grinding. 

Summary 
Sevcn varieties of durum w h eat 

grown In Ilx locatlons in North Dakota 
In 1058 differed slgnHicantly In the dla· 
static activity of their experimentally· 
milled semolinas. The locations also 
had a very marked Influence on this 
property. 

As anticipated, the granulation or 
particle size of semolina had an Indirect 
or reverse rehtlion to diastatlc activity 
regardless of whethl'! r it was reduced 
by experimental ov,~rgrlndlng or by 
commercllil mlllln!:. 
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LeHer To The Edilor 
Dear Editor: 

In the August 1059 Issue of the Mac· 
aronl Journal, on pages 'l and 24, there 
are s latements which because of their 
Incompleteness may leave mlslendlng 
Impressiuns. You credit two crop 1m· 
provemcnt associations with "develop· 
Ing rust·reslstnnt vari~ti('~ of durum 
wheat"; one group is credited with 
supervisinG "the breedin~ 01 403 IIncs 
01 durum breedin~ material which were 
grown on test plots In Mexico, ... " nnd 
that It "was the primary force In de· 
veloplng the lour new rust·reslstant 
vnrietles .... " 

en at the North Dokota Agricultural 
Experiment Station deserves the prl· 
mary eredlt for developing the new 
durums. About half of Ihe work Is sup· 
ported by the North Dakota Agrlcul· 
tural Colleae while the other half 15 
supported by The Agricultural Re· 
search Service. Crops Research Divl· 
slon, of the U. S. Department 01 Agri· 
culture. The primary breeders Dnd de· 
vclopetll 01 the ncw durums were the 
following : 

Dr. G. S, Smith, NDAC, formerly 
USDA. veteran wheat breeder 01 
North Dakota who made many of 
the crosses; 

Dr. R. M. Heermann, USDA, In 
charge of durum breeding 1048 to 
1050; 

Mr. T. E. StoOl, NDAC. under whose 
direction the testing and major In· 
creMea were conducted. 

Sc\'eral other men mBde significant 
contributions to the breed in" work In· 
cludlng K. L. Lebsock, E. A. Schwing· 
hBmer, E. B. Hayden. V. Sturlaugson. 
E. R. Ausemus, R. H. Hnrris, L , D. 
SiLllltt. C. C. Fifield, H. A, Rodenhlser, 
W. Q, Loegerlng, nnd the ,:otaf! of the 
Cooperotive Rust Laborotory (SI. Paul, 
Minnesota). Much of the Itory nbout 
the new durums wos told In the Janu· 
nry.February 1050 Issue 01 the BI· 
monthly Bulletin of the North Dakota 
Agrlculturnl Experiment Station. You 
may wish to obtain n copy for guidance 
In editing future stories. 

The true contributions 01 the North· 
west Crop Improvement Association 
and the Rust Prevention Association 
certnlnly nre praiseworthy. Both are 
nctlve In collecting and disseminating 
Information Dnd In working with farm 
and Industry grou ps to put research 
findinGS to work. The Rust Prevention 
Association hBs Bssisted In our breeding 
work by favorable publicity lor the 
support of research and, under contract 
with us, has mBdc a winter Increase of 
dl'Slgnoted secd stocks In Mexico an· 
nuolly si nce 1054. These arc only a lew 
exumples of the work of these fine or· 
ganlzatlons. 

L . A. Tntum, Chiel 
Cereal Crops Research Branch 
U. S, Department of Agriculture 
Beltsville, Maryland 

Edltor'lI Reply: Full credit goes to 
plnnt breeders nnd research ngencies 
for durum research. Recognition to the 

Figure I. t.ocaUom where the seven 
durum varieties were itOwn. 

a greater extent by environment than 
by variety. The paramount eUccl of 
environment on quality eharacterisUca 

Fllure 111. Dlutatic activit)' of ~ 
semolina experimentally mill! 
from durum wheat lrown In p\OU 
at different locationJ in the slllt 
expressed u In FllUfC 11. })dI 
value represents an aver.,e rJ 
seven determinations. 

the.lC two aample. did not 

The statements referred to are mls· 
leadinG because the actual breeders of 
the durum!l mentioned were Ignored 
and the research agencies to which 
they belon!: were omitted or reduced 
to the position 01 "assistinG" In the de· 
velopmenb described. 

The Ito f' of State and Fcderol work-

Northwest Crop Improvement Assocla· 
tlon and the Rust Prevention Associa· 
tlon by convention speakers was for 
their efforls In aiding Dnd publicizing 
research nell vi ties. The National Maca· 
ronl Manufacturers Association con· 
tr!butl'S IInaneial support to these or· 
ganlzatlons while tax es support federal 
efforts. In granulaUon or 
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Golden Annivenary 
(ConUnu.c! from page 22) 

pietely automate long good, produc­
tion from the flour staraee tank up to 
the packaging Une. This i n ve n t iD n 
brought the 10nll: goods macaroni line 
closer to complete final automation 
which should come sometime In the 
neor future . with the development of • 
positive Jona: goods macaroni weighing 
and fllllnil machine. 

For the noodle industry, he devel· 
oped the flnt continuous sheet fanning 
presa to extrude a sbeet through a die. 
Thill original development made It pos· 
sible to automate the noodle line In the 
.ame manner as short cut from the 
flour storage bin Into the packale In a 
complete automatic operation. 

World .lib Son Paul 
In recent yean in con,unctioll with 

his son Paul. they developed and pat· 
ented the fint vacuum system for a 
contlnulius ptel!l manulactured In the 
United States and a simplified three 
. tlcl, spreader which ls used In the 
lime space u the conventional two 
.Uck . preader. 

Under patent application they have a 
lorce leeder to the extrul lon screw of 
continuous prenes that has been de­
scribed by many In the industry as the 
greatest Improvement made to a con· 
tlnuous press since It haa been on the 
market. 

In the past few yean under hi. 
guidance, the lint 1,500 pound short 
cut prcue. and lon, goods preuel 
with the three stick spreader were 
placed on the market. These presses 
Include a new flour feeder which ls 
more sanitary and meters more accu· 
rately than the old rubber belt feeden 
and the latest patented developments. 

PaI,nl AccompUahmtnb 

Here are hlghUlh\.s of patented. ae· 
compllshments: 
1910 Bedspring Weaving "'achlne 
1911 Ad lustablf' Doueh Kneader Plow 
1913 Transmla..clon for Screw Presses 
1915 Three Way Control lor Hydrau· 

lie Presse. 
1916 Safety Attachments for Dough 

Kneaders 
1920 Stationary Die for Hydraulic 

Presses 
1930 Dough Folding Machine 
1936 Mcans of Attaching Conveyor 

Screen. to Roller Chain· 
1937 Automatic Short Cut Noodle 

Dryer 
1937 Combination H y d r a]J 11 c Lonl 

and Short Cut Preues 
1940 "Qulck·Change" Noodle Culter 
1949 Tube Dlslrlbutlon for Automatic 

Spreader 
1949 SlmpllfJed Electrical System for 

Automatic Spreaderi' 
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1950 Automatic Lon, Goods Dryer 
1951 Cutoff Mechanism for Automatic 

Spreaders 
1951 Automatic Combination Lonl 

and Short Cut Prell 
1957 Noodle Sheetln, Ole 
1958 Long Goo d. Three Stick 

Spreader 
1958 Vacuum System for Automatic 

Continuous Presses 
Pend· . 
Ing Force Feeder to Continuous 

Prellles Extrusion Screw 
Conrad Ambrt!tte's philosophy per· 

talnlng to machines II simple. An 1m· 
proved or new desl,n must be soundly 
enelnecred and brouaht down to its 
simplest structural components. An 
Improved or new desl,n must be In· 
Irlnslc • not R selling gimmick • by 
conlributing to more andlor better 
produet. 
"" palents which an carry this In· 

herent philosophy are part of the many 
machine. which help to automate the 
macaroni Industry. 

..... Cood Futun 

As for the future, he believes that 
the macaronl·noodle Industry haa an 
expanding horizon of rrowth. This Is 
evldont In the national Increased per 
capita consumption of macaroni and 
noodle products and the projected In· 
crease In population which will be with 
us for many, many years. These two 
facton form a sound base for great 
Arogreu. Towards thll pro.rress, Con­
rad Ambrette and his organization shall 
Itrlvn to continue their efforts to pro. 
vide stili better machines. 

Egg Situation 
E" production for the tlrst IIx 

months of 1959 totaled 33,083,000,000, 
up 5 percent over the previous year 
with the rate of II,. up 2 percent and 
the flock up 3 percent. 

AI of February I, farmers noted In· 
tentlons to buy 1 percent fewer chlclu 
In 1959 than In the previous year. 
Lower ell prices in recent montha 
were renected In actual purchases that 
point to the 7 percent decrease In num· 
ber 01 chickens actually raised. Egg 
prices received by farmen In March, 
April, May and June were down 
sharply from a year ago. April ell 
prices avera,ed 27 percent less than a 
year ala, the May average was down 
32 percent and. June ott 29 percent. 
Prices paid by poulll'ymen for feed 
durin, the fint six months of 1959 
were about the same as durin, 1958. 

Numben of laye,. and flocka on 
July 1 were down 1 perunt from a 
year earlier. The layln, nock on July I, 
1960 Is expected to be about 2 to 3 per­
c:ent less than at the start of 1959. 

~ee solids produetion for ti' l! tint 
six months of 19ti9 totaled 31 811._ , 
pounds compared wlth lut YCI':'I rll" 
ure of lS,9S1.000 pounds. The U S. De­
partment of Agriculture has dlkfll. 
tlnued purchulng frolen whole eep. 
It will continue to buy wht,le eu 
solids. In the last of AUl:ust ~ 
Department bou,ht ___ ," " ........ ~ 
dried ellS at ,1.0S to 
and at a total cost of 
brings acquisitions under RIP. 
port program, under way April 
24, to 10,900,725 pounds, at an expend!. 
ture 01 '12,295,100. The ,ovcmmenl 
said It will continue to purchase abcxd 
500,000 pounds of drIed elll a week. 

8panlah Purchue 

At the end of AUlUlt both euh IDII 
futures were sparked primarily by re­
ports that Spain had a credit 01 'l,oco,. 
000 froni the Intematlonal Coopttltb 
Administration for the pl.lrchue" 
fresh el's In the United States. '!'be 
Spanish Emb8SlY had Invited 138 U. a. 
produeel"l to bid. The amount covmd 
the cost 01 the eiP plus transpor\to 
tlon to Spain. Trade reports were !hit 
the purchase would cover mtdlUII 
grade e,p. 

Yolk Prle. 

Quotations In the Chlngo edition " 
the Wall Street Journal Indicate tbt 
price spread on froxen 45% yolks cI 
No.4 color at 46 to 49 eenta at the bf. 
ilnnln, 01 June, with the range moT' 
Ini up 3 cents by the end 01 the monlll 
and narrowing to 52 to 1I3 cents at tbt 
end of Auauat. No. 5 color have bee 
steady within a ranee of 52 to 55 CUlII 
slnee the end of June. Dried yolk so1id8 
strenllhened a bit In July o\'cr JUJIIt 
prices but ed,ed off sll,htly b)" the d 
01 Auauat to be quoted at SUI " 
$1.19 a pound. 

In Woman', Day 
Woman's Day, a Fawcett pul liCit!"" 
is distributed In food stores. 'l he Stt 
tember iuue has a feature "r rty De­
licious Spa,heUI Sauces" In ·t lnsrrI 
with the caption ''The Collectt ,-', Coot 
Book." 

ntuatrated wu a colorful pl· to .... ph 
showln, a forkful of spa,hettl . uspeod· 
ed over a platterful of appetl l. ln' spa. 
gheUI and .auce, the recipes tl ~e l.'1lefo 
apersed with InteresUn, Items ul lnfCf· 
mation such as: ''Last year ArnerlCSfll 
ale a record·br re a kin, 1:2f,O,OOO,cd 
poundJ or Ipa,hettl and mac nODI 
products, an aVera,e of almost a r:: 
per person." Definitions, origin, ' ... 
value. amount to cook, Incredlcn~-t 
the vast variety all received tomU"""'. 

]n the October lssue. the ml(llbll 
wl11 feature special recipes for znIC2' 
ronl, chicken, ew. and desaerU. 

TH' MAc.uONI }o""," 

packagl 
ision-printed by Milprint 

Here are packages designed to stand out -
Bnd sell- on crowded mnrkct counters, thanks to colorful, 
crisp MUprint printlngl They represent the family of 
packages produced for this company by Milprint • .. 
combining product protection with salesmanship 
in printing that sells as long as there's B cuStomer in sight! 

For the widest variety of packaging materia16 and printing 
proceue6 available anywht!re, it paw to caU 1f)ur 
/IIi/print mon - {irstl 

Pfln'-tl RoU" foil, C.llophen • • GfonlM. 'oJy.fh,te., Satvn. 
Ac.tate . .. Mylar ... . ,Iiofilm, Vitafolm. lcMftInaIiom, u.trv,Ign,. 
'aiding Cortgn,. Iogt. UthogtllpMd DI,ploys 
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DEMACO 

The ultimo!" les! of any automatic spreader takes place in actual 

production. 

Our actual experience with automatic spreaders dales back !o 

1941. This experience includes the design and building of over 

100 spreaders. 

Come and see the new DEMACO 1500 lb. - 4 Stick Au!omatic 

Spreader In ac!ual operation. Come and gel the facts-as only 

DEMACO gives you these features . 

1. EXPERIENCE ....... 

2. QUALlTV BUILT ,./' 

3. RUGGED CONSTRUCTION ,/ 

4. SMOOTH OPERATION / 

S. SLOW EXTRUSION OVER 4 STICKS ~ 
6. SPEEDS PRODUCTION ~ 

7. CUTS OPERATING COST / 

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

long Good. 

} offers you the continuous • Long Good. • 
Finish Room. 

complete automatic Dryers 
lin. 

TUI MACAlONI 

THE ULTIMATE TEST • IS 

ACTIJAL PRODIJCTION I 

I 

~I 

• Short Cut 
Presses • 

". 

., 

'.' 

o. FRANCtSCI MACHINE CORPORATION 
45.46 ""IT_OPOLlT ... H "VINUI, •• OOKLYH n, H. Y. 

IV.,."lft (\ .9110 

Sheet Formers 
for Noodle. • 

Noodle Cutle" 
Conveyors 

Macaroni Cutters 

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

It 



------ -------- ---
Sales Se .. lan 

Twenty-six Texas representatives of 
the Skinner Manufacturing Company 
reviewed sales and advertlalnl plana 
for the 1959 faU season at 8 meeting 
held In Dallas Saturday, August 8, 

The meeting was held In conjunction 
with the Texas Retail Grocers Conven­
tion. 

Roberl M. Green, secretary of the 
National Macaroni Manufacturer. AI· 
aoelation, was principal speaker. Green 
Itated that the Association'. theme tor 
National Macaroni Week, October 15· 
24, would be ''Macaroni Goes With 
Everything." He explained that recipe 
releases to newspaper food page edlton 
and magal.ines would emphasize the 
mBny fooda that can be combined with 
macaroni products. 

John T . .leffrey, Skinner v ice prell· 
acnt In charge of advertising, told the 
group of Skinner's new Maca.Maglc 
promotion. He stated It meant new 
variety and convenience for home· 
makers In the preparation at macaroni 
dishes. Jeffrey said Skinner was In­
creasing Its advertlslneln Texas tor the 
taU proaram. 

Lloyd E. Skbmer, president, told the 
aalea orlanlzatlon that in view of the 
expected short crClp of durum wheat, 
his company had bought ahead to a.­
. ure consumers a top quality product. 

Nap Beauregard, W. E. Clark, and 
Clete Haney reviewed details of the 
faU sales and advertising program. 

GMI Annual Report 
General Mills, Inc., has reported the 

bcst sale. and eamlnRs in Its history In 
Its report for the year ended May 31, 
1959. 

Sales for the 195B-59 fiscal yeor to­
taled $545,998,000, up more than $16,-
000,000 above last year. This year's an· 
nual report, Just wued, was the eighth 
consecutive report IIsUne a new aU· 
time lale. record for the company. 

Earnings of $16,817,000 also represent 
a new high. The eamlngl figure is 
$2,123,000 above the previous year. 

The company's annual report listed 
a new high of $22,628,000 In taxes paid 
to local, state, and national govern­
ments In the 1958-59 year. 

At the end of the fiscal year, the 
company has 13,560 employees. There 
were a record 14,560 stockholders. 

Payments to employees for . wale!, 
lataries, and retirement benefits to­
taled $81,604,000, more than $3,463,000 
abovp. the previous record. year of 
1957-58. 

Though a growing population of food. 
consumers, expanded research, and a 
modest expansion of foreign opera­
tions were all listed as important f.c­
tors in the ,oad year, company eUI­
ployces were given an even greater 
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8klnDtr aal"mea m ... ill Dan ... Front row, left to rlaht, Lloyd E. Sklnntr, 
dent: John T. Jeffrey, Vice President Adverttslna: Robert M. Green, 
National Macaroni Manufacturers Assoclatlon i Nap Beaufelard, Sales 
Wallace Shane. Houston Dlstrlct DJrector. 

Second row: W. E. "BIU" Clark, Assistant Sales Manageri Joe 
Chrlstli Norman Watkins, San Antonloi Joe GamU, Houston; 
Amarillo; Aubra Badgett, Dallas Di&trict Director. 
Third row: BI1I Sanders, Fort Worth; Lloyd G. Albritton, Tyler District , 
Hiram McDowell, Dallasi A. F. Kelley, McAllen: ,Louls Bart, Houston; Aubrt)' 
White. Beaumonti Milan Herchek, Yoakum. 

Fourth Row: Ray Lumbert, San Antonio District Director: Sarle ElrooJ, 
Eugene Clements, Midland: R. O. Rutledge. Fort Worth ; Gene Ward, 
Arthur "Doc" Lewll, McGregor: Frank Geraci, Houston. 

Back row: Sam Brown, San Antonio; Nate Norman, Lubbock, West Texas 
Director: Clete Haney, Bozell & Jacobs, Advertlslnl. 

measure of credit. "The loyalty. and ef~ 
fort of the people of General Mills con­
stitute the company's greatest osset," 
Kennedy and Bell declared. 

The mo.t important management 
change durinl the year was the elec­
tion of Gerald S. Kennedy to the posi­
tion of Chairman of the Board on Janu­
ary 1, 1059. Kennedy succeeded Harry 
A. Buill', who retired after 40 yeara 
service with General Mills and its 
predeceuor W6Shbom Crosby Com­
pany. 

The annual report rev lew e d the 
year'l operation of the company, in­
cluding: its flour, Betty Crocker baking 
mixes, breakfast cereall, refrigerated 
foodl, chemicals, formula feedl, elec­
tro.mechanlcal and strata-balloon 
products, oilseed products, cellulose 
sponge., special commodities, inatltu· 
tlonal products, and other lines of Gen­
eral Mills' eight operating divisions. 

The o.nnuo.l report told of continued 
expansion of the company'. service to 
its flour customers through promo­
tions, special advertlslng, and coopera­
lion with related trade associations, In­
cluding the National Macaroni Manu­
facturers Association. 

The report brought out the fact that 
per capita consumpl!on of macaroni 
products Increased 10'.\ durln& the year 

- "a tribute to the 
tlonal programs," General 
ported these programs wit n 
service from Betty Crocker. 

The Senote on August 21 
by voke vote and sent to tn, 
1282. a bill authorizing tht 
of aariculture to increase dU I 
acreage allotmenll In the , .. 
threatened shortaae. The I 

opposed by the Department , f 
ture. 

Under the bUl, an Increasl woul~ 
permitted when the sccret:'ry 
thot the acreaGe allotment ~ of 
producina durum wheatp,,' ,.rdcUCIIOO , 
quale to provide for the ' 
luftlclcnt quantity of durunl 
sDtllfy the demand therelor." 

Under the me.lure, the secreta'! 
would be permlUed to Incn';Jse Iht ... 
lotmcnts on a uniform I 

for tamu in counties 
Minnesota, Montana, 
Calltomla capablo of 
wheat and which have 
wheat durina one or more of 
cedlnl five yean. No Increase 
allotment would be permitted 
farm If any whcat other than 
1a planted. 

~-----..;..;. ,"',.~~~.-----

5 

manufacturing machine 

of 400·800 ·1000 

pounds per hour 

Why don't you manufacture 

this new kind of product? 
Sand Inqulrl •• '0: 

IolMrt Marr , Son, Inc., 154 Nassau Street, New York 3B, N.Y., WOrth 2·7636 

OFFICINE SPECIALIZZATE 
MACCHINE E IMPIANTI PER PASTIFICI 

GALLIERA VENETA - PADOVA - ITALY 



laRosa Acqul'" Tharlnge, 
It wu announced by Peter La Rosa. 

president of V. La Rosa" Sons, Inc., 
the firm which recently purchased the 
ChlcOKO macaroni finn of A. Russo " 
Co., that It has acquired for an undla· 
closed sum the 45.year old Tharinger 
Macaroni Co. of MUwaukee. Wisconsin. 

halys Cant,lbutlon 
(CODtlAuN tram Pal. 101 

Noodl. C .... 'ol. - A tasty l.ytf'td 
combination of noodles, rlcolt or cot. 
tage chee.e, and a sauce which Incll.ldea 
ItaUan .awa,e. 

Bp.,h.m .llh Reel Clam SIIlC1. 

"We Intend to operate lbls company 
u the Thartna:er Division of V. La ROSD 
& Bolli. and to retain' all plant and 
aalea penonne! In their present ca· 
paetties" laid Mr. La Rosa. 

He added that Jack Luehrlnl has 
been appointed, Vice· President and 
General Manaler Tharlnger Dlv1slon, 
and w11l continue directing plant op­
eralloM. Rita May Tharln,er wlll aerve 
as National Director at COnlumer Serv­
Ices. 

Clams stirred Into a rich tom:,to 
are served hot over hot spa~heltl 

Macuom and Shrimp - Macllron! an4 
shrimp combined with a cream IIIICt 
are seasoned to perfection In a tu\J 
casserole. 

A Brink's lUard receives money bags 
contalnlnl 64 Italian Ilr" (value: about 
ten cents) from (left to rllht> F. Denby 
Allen, Canepa'. sales mana.v:er and 
John B. Canepa, the firm's president. 
Brink', then delivered the money ba" 
of coin. to Chlca,o food atore execu­
live,. 

Canepa Off... 64 U,a Off 
The John B. Canepa Company, mak­

en of Red Cross .pagheUI and maca­
roni products, has announced ita new 
fall new.paper adverlislnl wlll feature 
an "Italian Style" ten cent off news­
paper coupon campaliD. 

Headlined "64 Lira on (or lOe)", the 
two column full, black and white 'ada 
broke September 2t In 38 U.S. market 
areas. Sixty-four lira is the approxl· 
mate official Italian exchange rate for 
ten~enta. 

T.aer PromoUon 

A "teaser" mcrchandlslng promotion, 
for the trade, was tied In with the 
consumer sale ads. Durin. AUlWt, food 
store buyen around the country were 
Informed by tele~m that they would 
soon receive "64 reat Italian lira." In 
addition, they were told to expect 
"Canepa's Ireatesl advertlaln, cam­
palin in 99 yeara." 

The telelraph messaces were traRl­
lated Into Italian to carry out the cam­
paign theme and also add a touch of 
su.peRle. The only words most buyen 
were expected to undentand were, 
"Red Cross," "Canepa", and "Spa­
gheU!." Within a day 0 7 two, each buy­
er received a money bal c,ntalning the 
Italian coins plUl a letter, {In English 
thlJ time) explalnln, a little more 
about Red Crou's advertising plana. 
Tho letter also stated that a saleaman 
would .top by with more details. Dur­
ina that week, a .alesman arrived with 
reprints of all ads and the complete 
story about the coupon promotion. 

In Chlca,o, Canepa's home tcrrltory, 
the money ba,s were personally de­
livered. wherever possible to the buy­
en by a unlfonned Brink'. guard via 
a Brink's armored truck. 

All told, the mercl1andlaln, stunt 
took about' one week to complete and 
was well-received. by the trade. 
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Tharlnler Macaroni Productl wUl 
continue to be produced and sold in 
the Milwaukee and other mid-western 
.reu. 

V. La Rosa " Sons, Inc., who for 
lome yeau has been America'. largest 
sdlln.l macaroni, .paghelU and eaa 
noodle" now has expanded Its number 
of plants to five. They are located. In 
Brooklyn, Hatboro, Pennsylvania; Dan­
ielson, Connedlcut; Chicago, lIIinolJ 
and Milwaukee, Wisconsin. Its products 
are distributed in New England, New 
York, New Jersey, Maryland, Florida, 
Pennsylvania, Illinois, Indiana, Mlnne· 
sota, Ohio, Wisconsin, Iowa, Nebraska 
and District of Columbia. 

Expendltu," 
How much does a person spend in 

a food Ilore per dayT A. C. Nielsen 
Company has a new yardsUck, flaurml 
food ,tore lales of aU klnds at 78 cents 
per day per person in the United States. 

Ma,ltato Named 
Eastern Sales Manage' 

M. C. Alvarez, cenerallales manager 
of International M I 111 n. Company', 
eastern ,ales dlvlalon. has announced 
the promotion of "Sal" Marltato to the 
patilion of dwum I8lea mana.v:er with­
In that dlvltlon. 

"Sal" Marltato is a native of Irving­
ton, N. J. and a graduate of Rut.v:en 
University with a dell'ee In merchan­
dl,lng. He II a veteran of over eleven 
yean In the food bwlness and a for­
mer district sales manager for a large 
national corporation. He Joined Inter­
national last September as a durum 
salesman. 

In h1a new position "Sal" Marltato is 
respoRllble for all of International', 
durum .. Ie. in the eastern United 
States. He wlll headquarter at the 
finn', .ales oUice, 99 Park Ave., New 
York City. 

The promotion became effective on 
September I, UISV. 

T.trudnl - Noodles are 
to a bakln, dish, making 
center where a mixture of 
or poultry In a cream sauce is 
It's done when the top is golden 

Sauc. alia a.no ..... A 
combines black ollves, tuna, 
fillets, and tomato lauce is acned 
over freshly cooked ,paghettL 

Spagh.ttl wUb M.all ... Sauct -
meatless sauce made , owlth ° 
chopped tomatoes, chopped 
parsley, . eMonin.v: and beef .tock 
liciow over hot, freshly cooked 
ghetU. 

Saue. aU. Spuma 01 QlambooI ~ 
simplicity ItaeU: 1/t lb. boiled bait, 
1/2 cup butter, 3/t cup heavy 

Saue. all. Mulnua combines 
and white wine. with the usual 
tomatoes and seasonln.s. 

Saue. aallia is a mixture of 
cheese and cream cheese, heavy 
chicken and mushrooms. 

Sau.ce all_ Romeo has chicken 
white wine with scasonlnp in 

Sauc. all' Anclr.a uses cookoo 
lamb or veal In combination with 
seasonings and oll. 

In the October, 1956 issue of McCd'1 
a slmUar pictorial preJentu' lon 
made on "Pasta, Italian-born. 
can-made". The story was r • . 
the Macaroni Joumal for No emba'· 

----~ 

Dies are boWl for Quality, W ...... ship, Precision­
Malllari is known for Service, Reliability, and GuarantH 

f)," ~4If-udJ, lIecM 

D. mnLDn~1 E.. Sons, Inc. 
557 THIRD AVENUE 

BROOKLYN 15, NEW YORK 

U.S.A. 

.. ...... e .. '.,. .f the fI".1t Moc.ronl Die, 'Idributtd the wo,l. .ft, 
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In.tltutlonal Int., .. t 
The repllca of an outdoor billboard 

formed the backdrop for a meetlna of 
lOme ,evenly-five dieticians and school 
lunch manalera at the Roosevelt Hotel 
In New Orleans Auaust II. 

The meeting was sponsored by the 
National Food Products, Inc .• manu­
facturen of the Luxury brand of maca­
roni products. 

Company president Jerome Tujaguc 
welcomed the ladles and explained that 
the purpose of the meetlnl was to 
brine them Infol'Tflation on nutrition 
and how macaroni, spaghetti and ell 
noodle. could help In menu plannln,. 
The Wheat Flour InJtilute filmatrlp 
''TrIcks and Treats with Macaroni 
FoodJ" lave the background on In­
eredlpnts. manufadurlng proceu, and 
uses c~ various macaroni toodl. 

In .... Crt'anI, at a meeting for dieticians and school lunch managers, left to 
rllht. Jerome Tujague, Robert Green, and Nonnan Anleman. 

After 8 coffee-break where the ladltt 
could become better acquainted and 
exchtJngc Ideas, Robert M. Green, see­
reta!'Y of the NaeUanal Macaroni Manu­
facturers AuoclaUon, gave a brief de. 
Icrlptlon of the Indllatry and III hlltory. 
He commented on the work or the Na­
tional Macaroni Institute and dllcuued 
a nutritional brochure and schoolroom 
wall chart on the nutritional value ot 
macaroni producll tor teen.allers. Keen 
Interest was Indicated In the question­
and·answer lIesslon. 

Showing of "Ulle Your Noodle", Na­
Uonal Macaroni Institute tIIm on e·uy 
entertaining, wound up the seulon. 

Nonnan AnJeman, sales manager, 
and sales representatives at the com­
pany gave the ladles samples of the 
company'll producll along with copies 
of the nutritional brochure and wall 
chart. 

Advertiling and sales representatives 
then heard plans for National Maca­
roni Week at a luncheon meeting. 

Ch.f U ... Magazln .. 

Additional advertllln, w,",lght Wat 
put behind Chef Boy-At·Dee packaged 
spaghetti dinners during September to 
give retaJlers ereater profit opportuni­
ties through stimulating consumer de­
mand and Increasing turnover. 

In addition to its regular extensive 
advertising campaign, Chef now adds 
Look Maeazine to the schedule. In con­
Junction with the Dinners promotion, 
Chef wlll kick off with a four·color ad 
featuring Chef Boy-Ar.Dee Complete 
Spaghetti Dinners. Thls ad will run in 
every other tuue of Look until the end 
of November. This meanJ that Chef 
products will have the powerful ad­
vertiling support of the three top week­
ly malazines as well ' at the Important 
monthly women'. service magazines 
and the romance ma,ulnet. 

G.,au Noodle Company DI.t,lbut •• Mlllloni of Flag. 

Th ~ I. J. ar ... Noodle Company of 
Chicago has distributed more than 
2,500,000 American flap with 49 .tars 
in a .peelal nation-wide promotion. 

Started before Memorial Day to take 
advantage or patriotic impulles on 
Fill Day and the 4th of July, the pro­
motion I. ,,111 under way in all ,tates. 
It W81 planned in keepin, with the 
wide . pread Interest atimulaled by the 
new national emblem following the 
adoption ot Alaska as n state and more 
recently with the votlnl of lltatehood 
for HawaII. 

Americans are particularly Interested 
In the 49 Itar nag, not only because 
thl. was the first time since 1912 when 
New Mexico and Arizona became the 
47th and 48th atates to join the union, 
but because it loon wll1 become a his· 
torlcal memento and collector'. item 
whp.n the 1i0 ltar flal Is designed. and 
adopted as the nation', le,al emblem 
July 4, 1960. 

A lapel-.lze flag. made of atarc:hed 
taffela cloth two Inches In lenlth and 
attached to a two and one-haH inch 
staff, was especially designed tor the 
I. J . Grass Noodle Company, manufac­
turers of Mr •. arass' E8I Noodles and 
Mrs. Grass" Soups, for the promotion. 

15,000 I'pel fla,l were distributed to 
the deie,atea at the Super Market In­
. titute convention May 24 In Atlantic 
City. Simultaneously, • hlp men ta of 
Mrs. arau' Noodle Soups, each twin­
pack containing a lapel flag, were de­
livered to retail dealers throu,hout the 
country fol' conlumers. 

On Memorial Day marc thlan 3,000 
persons attendln, the Itock car races in 
Willow Sprinas, llllnoll .recelved lapel 
flagl to wear as they entered the park. 
Hundreds of Itudents wore flap at the 
Blackhawk Junior Hlah School cere­
monica In Bensenville, Illinois. 

DaUGhters of the American Revolu­
tion wore the flaas durina their con­
vention In Dixon. IlIlnols June 12 and 
13. . 

On Flal Day, In cooperation "fi'iU 
the Illinois State American Lta:kc. 
more than 200,000 persons rt(th~ 
flagl at programs at Individual ports. 
Special ceremonies for new c I' Iltlll 
were held In conjunction with the Lt­
lion and the Chicalo Board of Educa­
tion. 

Flagl were alia provided 
Gran Company tor the 
Camp held at 'he Itate fah·''''""'. tOr 
the purpose of tcachlng younptm 
100d citizenship and the hlltory of !hi 
American fla,. 

Lapel flagl ' were made available" 
the North Evanston Fourth of JuIJ 
Association for their annual eelebrt­
tlon. Theme thll year was "A Salull 
to Alatka and HawaII". The rl llas 
given out with each ticket sold to 
event. 

Adnrt1Jlag Plug 

Some 500,000 desk flaal \\"e~ ltd 
to editors of trade maaa1 nes d 
newlpaper food aectlons In ach 
where Mrs. Grau' product.~ 
trlbuted. Olhefl were sent to 
televlslon personalities who (" 
about them on their ,how" 

Desk flap were present. I to I~ 
teachers of Americanization lasses IS 
Chlcalo Ichooll who attend I an a:­
nual luncheon alven In theh lonor t)' 
the Chlcallo Board ot Educal m. 

The flal currently Is belnl 
as a giveaway prize with p" ·ka&tI 
Mrs. Grl1ll' noodle. and 110\ :;15 on 
radio and television prograu3 In 
cago and Oak Park, I1Unoh: . 
Akron, Dayton and Clnclnn:;ti, O~ 
South Bend, Indiana; Utica nnd s~'! 
cuse, New York; Denver, Color .... 
Charlotte, North Carolina: r ort : 
derdale, Florida; Lincoln, Ncbr Ie' 
Johnson, Wilkes Barre and scrtn1d" 
Pennsylvania: New Haven and Via . 
bury, Connecticut: Lansln' and 
Mlchllan. 

nationwide 
tIodc location. 

dotulpllv. 
IIIt,alUr. 

SUBSCRIPTION BLANK 

Th. MACAIONI JOURNAL 
139 North Ashland Avenu. 
Pololln., IIl1nol., U.S.A. 

" eale enter the following IUblcllplion far 
I. :Ive monthly llluel. Our remittance II en­
t . ed. 

$3 Domeltlc 

U Foreign 

N mo ______________ . __________ ___ 

A~dtel<L' ________________________ _ 

PleDMt Include pOltal zone number. 

SubHrlb.n ord.rlng a ehons. of addre" art 
"qullt.d to notify us at leal' four w.,k, In 
odvance and glv, UI .h.l, old add,." al Wtn 
01 the ntw. 

JACOBS·WINSTON 
LABORATORIES, Inc. 

1ST. 1920 

Con.ultlng ond Analy,'ca' C".m'st., .peelall.'ng 
In all mcrtt.r. In\'otvlng .h •• xermlnatlon, pro­
ductlon and 'abillng 0' Macaron', Noodl. erncf 
f" Product., 

1_VI.ermln. and Mln.ral •• nrlehmlnt AI.ays. 
2-1., Sollcls and Color Scor. In •••• , Yollet and 

188 Noodl... . 

3-hmollna and flour Analysl •• 
4-I.ocIInt IIftd In •• ct In'l.tatlon Investl.atlon •• 

Microscopic Analyo •• 
'_SANITAIY PLANT INSPICltONS AND 

WltmN I.POlrs. 

Jamel J. Winston, Director 
156 Chambe.. St, •• t 
N.w York 7, N. Y. 
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RETROSPECTIONS ., 
M. J. 

40 Y ... Ago 

• The heavy demand for ahort aoodl 
in the export market kept a . umber 
of midwest and west cout InBCBtonl 
concerns workln" nllht ahitll to meet 
the Increased. business. 
• Professor H. L. Bolley of North Da­
kota Aa:rlcultural Conele after ellM 
yean experimentation with red durum 
wheat, 0-5, obtalned from Rw.la. be-­
lIeved he had found a variety l't!Iiltant 
to black Item rust. 
• So-caned "eg. lubiUtutes" conabl· 
In. essentially of starch or a powdered 
cereal product aometlmee artl1ically 
colored yellow, were branded by the 
U.S.D.A. a. not do!ol the work of eiP. 
prosecution. were pendin, in federal 
courts (or misbrand In, of these prod­
ucts. 
• An Increase in America" fiour con­
sumption by almost 15%. or 3,000,000 
barrels In 10 days, waa reported by 
the United States Grain Corporation. 
• The public wu showinl a JI'Owlnl 
tute for package loods inltead of bulk 
buying, accordlnl to the Harvard Bu­
reau of Public Research. 

30 Y..,. Ago 
e Fred Becker, a found\nl member of 
NMMA and It. trade maa:uine and the 
flnt Association b"euurer (1904-27), 
president of the PfaUman Ell Noodle 
Co., Cleveland, Ohio, died September 
16. 
e The U. S. Dept. of AlI'iculture fore­
call a total production of only 63,030,000 
busbelJ of durum for 1929, about 40" 
leJII than the 1928 crop. 
e:. new organization of macaronl­
noodle nlanufacturen .of the New York 
area, where American competition is 
keenest and conllumptlon greatest. was 
formed to be known as the Macaroni 
Manufacturers Association of New 
York. 
e Officen of the new manufacturer'_ 
organization were Frank Patrono, In­
dependent Macatonl Co., ' pre_identj 
John Buscemi, Metropolitan Macaroni 
Co., vice-presldentj J. V. Cuonzo, West­
chester Macaroni Co., .ectelary; Mario 
Dacono, Savoia Macaroni Co., treasurer. 
Directors were S. LaRosa, LaRaia Mac-
81 ani Co.j E. Ronzonl, Romani Maca­
roni Co.; Mr. Angelical .. Brooklyn Mac­
aroni Co.j O. Santoro, Refined Maca­
roni Co. 
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e Seven prize wlnnln. spaa:hetti reci­
pes In a nationwide contcat conducted 
by the Herald Tribune Institute were 
carried in the ''Thla Week" magulne 
aectlon of the New York Herald Trib­
une. The well·i11U1trated publicity 
.ave emphasla to nutritional values of 
spalhettl. 
e Many chains and Independenta 
joined In .Ivln. Ipeclal aUention to 
National Macaroni-Noodle Week. The 
October luue of "BUIlness Builden", 
dbtrlbuted to stores, dlrecled attentlon 
to the additional potential wes that 
macaroni producta promote. 
e The weddin. of AUred Rossotti, 
pretldent at ROlloUi ~ .I\l';Jgraph Co., 
North Ber.en, New ':~I'Jf ,/, and Mias 
Wanda Inez Oombi, W:'·' lI,nounced at 
Grantwood, New Jersey. ';eptember 16. 
e Acme Macaroni Co., Los Angelea, 
California, wu incorporated Septem­
ber 9 with a capital of $25,000. 
e Fred SchUler, the founder of a nood­
to! firm in Rome, new York which he 
manaied for over flity years, died 
September 14. 

10 YHd Ago 
e When promotion is needed to keep 
macaroni producta prominently on 
American tables, who but the manufac­
turen mUit finance the action''', asked 
the Journal cover inlert. 
e The aecond Pacific Coast Conference 
In recent yean met at the St. Francl. 
Hotel, San Franclaco. Weat cout NM­
MA director. promoting the 2-day bUlI­
neas .eulon with the theme "Forty NIn­
en' Golden Opportunltlea" were Vin­
cent DeDomenico, San Leandroj Ed­
ward D. DeRocco, San Dlea:oj and Gui­
do P. Merlino, Seattle. 
e Co-chairmen on Anny Buyin. Peter 
J. Viviano (representlna: our directors) 
and Paul M. Peteraon (representlna: the 
durum mll1era) reported on an agree­
ment with Quartermaster Corps con­
,ultanta on tenlatlve speciflcationa for 
macaroni producta tor Army purchase. 
e The unreasonably bI.h egg pdces 
with resultant high coat to egg noodle 
manufacturen prompt~ the De Mar­
tini Macaroni Co., Brooklyn., to file a 
vi,oroUi protest with the Senate AIri­
culture Committee .upported. by facta 
and tlrurea that were compUed by 
N.M.MA 
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Ted Sills Reports 
(CoftlIllUK from PII_ I) 

Macaroni, a part of the . 
herila,e, ",ures prominently In Ik 
revolutionary war IOna: of "yankee 
Doodle". The macaroni induslry Is I 

bualnesa that at.ru.a:led In lilt el4 
American way to eatabl is h lilt' 
throu,h haret work and hili l eVtlc~ 
Ita product. Into an Importl' It, nulr!' 
UCla and apptlizin. part of 1 c ArnnI' 
can dinln. table. And now it I utuA· 
In, Its thanks with a salu' !! to tbr 
stales which have made m ' I:lrOiI 

product. a lavorite lood. 
Each month In 1880 varL us Ila~ 

wlll be .Ina:led out for rete . nltiOIl.1II 
macareni releBSel. Special itale~ 
and nationwide campaianl \. it! lit ~ 
macaroni product. with "fa\ m le-5OII 
fooda and/or state and tel: JO.I l~ 
cialty dllhes. Examples of t ; Ans thai 
mllht be done with varll us ,talel 
could Include sardines and j.)bsler fiJ 
Maine: cheese tOf Wbeonllln : beef tfIi 
ftelh ve.elables and Mexican food fiJ 
Texas: wines and dairy prGducb_~ 
New York: poultry, e.p, and Petlll>l'. 
vania Dutch rookery tor Pen nsylvanJa: 
and 10 on. 

Mlcaron! Week durin. 1860 wUl f; 
lure the products and cookery of 
orlalnal thirteen .tates and the ~ 
addltlona. A1uka and Hawall 

TUI JllACAOONI )0""" 

Macaroni goes with everything-

Groce" will like store-wide tie-ins, increased traffic Bod turnover created 
by the National Macaroni Week theme "Macarolli a'Jd ••• " 

National Macaroni Institute members have received kits, salcs meeting 
support, and suggestions for stimulating sales during National Macaroni 
Week, October IS • 24. 

Be a member ~ write box 336, Palatinc, Illinois. 

National Macaroni Institute 



Hundreds of women ((must have their say' 
make Betty Crock~r recjpes ~good enough for 

And they are all Betty Crocker home teetenl . don't make the grade. Thoae that have a 
These are the women who test Betty Crocker's rating are' paued on to you, for e~lml~lu . 
macaroni, spaghetti, and noodle recipes. They General Milia' new, "Macaroni, 
carefully check every recipe to be Bure directions Noodles" recipe booklet-for you to paM on to 
are essy to understand, ingredients are available your customers under your own brand name. 
and reasonable in price, and that their families . Now, follow the creation DC 8 Betty Crocker 
like the finished foods. Frankly, some recipes recipe Crom her kitchen to your consumers. 

FIRST STEP: B.lty Crock.". own *It~h.n. 
Hore the recipe is painatakina1y developed by 
Detty Crocker', pror_onal home economlat& 
Thefinllhod dlahl .. ubjecled toa tutepanel­
men and women who are akllied In detectin, 
and understandinl flavon. 

SECOND STEP: pilot 1.1I',wlth hom.md.,. 
Local homemakers try the recipe in their own 
homee. Each fills out a complete roport. Did ' 
she like tho recipe? Waa it euy to understand? 
What would abe do to improve it? 

THIRD STEP: "5 food detect/v.s mu,t fly "OK" 

Next, Betty Crocker aaka 26 homemakers to 
try the recipe under typical home conditlona 
and to tell her it the dish waa Cllay to make. If 
the recipe wu too fUBBY. 1£ any of the ingre­
dient. were difficult to obtain. If her family 
liked it. The women eend actual aampleeoftheir 
finiahed rood to the Betty Crocker Kitchens. 

FOURTH STEP': America', hom.make" try th.lr hind 

Eventually tho recipe is ready for teetlng coaet­
to-cooat-In dtica, small towM, on farma-by 
inexperienced bridca and by women who have 
cooked hair a lifetime-by women from all 
aocioland economic levela. 

FIFTH STEP: Betty Crocker', own kitchen' 

Ona final analy,woraU the information gathered 
and tho recipe Ie ready for Betty Crocker', ap­
proval and inclusion in the new General MUla' 
"Macaroni,Spaghelti, Nood.lca" rcclpo booklet. 

Ju.t orr the pr ••• 1 YOI.I may have a. 
m.ny 0' the •• new booklet. a. you wl.h, 
Imprinted with your own brand n.me, at Ie •• 
than co.t. A.k your Oenera' Mill. Durl.lm 
Sal •• repre •• ntatlve for det.II •• (Orter 
good In U.S.A. only). 

DIJ.RUM SALES ~ 

.; 


