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You look for the unmistakable amber
color that identifies top quality

Semolina and Durum Granular. When
you find top quality, it is the same

color as Amber Venezia No. 1 Semolina,
and Imperia Durum Granular.

You can depend upon uniformity
when you specify Amber’s Venezia No, 1
Semolina or Imperia Durum Granular
.. . uniform color, granulation
and quality.
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Yes, if it sells—and keeps on selling—{rom the point of purchase to the .oint
of preparation! And that’s what a ROSSOTTI-designed macaroni package does
—because it uses dynamic taste-tempting appeal in ever new and exciting ‘vays
to invite the eye . . . entice the buy!

Rossotti designs your package to perform an energeiic merchandising sc'vict
in the supermarket—and in the pantry, It's 8 modern marketing package * hose
gelling message works constantly for you until the last ounce of macarini i
used, and then it works even harder as a reminder to re-stockl BE SURE ... SPECIFY AMBER

Why not let us show you how you too may have a package that will deliver
more repeat macaroni sales? 'i
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I Speak For Democracy

by Richard J. Smith, Albuquerque, New Mexico,
National Winner of 1959-60 Democracy Contest

Men have come and gone on our
earth. They have come and gone, lived
and died, and but for a handful, have
been forgotten. But for every man who
ever Mved, there was a dream. A dream
s holy «nd so beautiful that it seemed
almost imynsslble to realize, Men lived
and died—but that dream never did
die. It lived; and it grew; and it spoke.
At first It spoke in a whisper—but now
its voice Is deafening, Shouts shiny
with newness and still tarnished with
the shadows of the dark, dim, distant
pasi—but still erying out for the dream
s old as life. Men hear it and they
feel wings stir on their shoulders, They
hear it and they feel shackles fall from
their feet, They hear it, and they call
it Democracy.

The Volce of Democracy cannot be
shut out. It cannot be kept from the
senses of men by all the barbed-wire-
barricades in this world, for the Voice
comes (rom within, and not from with-
out,

It comes from a man's hands; hands
free to write his thoughts as he thinks
them,

It comes from a man's lips; lips free

lo pray to any God by any naue.
‘It comes from a man's eyes; eyes
free to read any book or Bible, pamph-
Iet or poster, slogan or signpost that
he mey wish,

It co:nes from a man's ears; ears free
to listen to anyone else’s ldeas, unbe-
smirchcd by the bigotry of a despot.

It comes from faith; faith in man's
etemz] dignity, and faith In the land
where that dignity is the very founda-
tion of our social order.,
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It comes from a man's mind. A mind
that is free to think and believe and
consider; to reason and reject that
which is false, and accept that which
is truth—the truth that will keep him
free,

The Voice does not fall upon deaf
eats, It brings its message of hope to
the hearts of men the world over. Its
message of equality and freedom and
liberty and Democracy knows no boun-
daries. There are no walls so thick, nor
fences so high, nor prisons so deep,
that the Volce cannot be heard.

You can hear the Volce, just listen,
You can hear it in every sound that
issues up from our crowded, noisy
streets, You can hear it In the low,

mournful tones of a Negro singing,
“Swing low, sweet cheriot . . ." You
can hear it in the troin whistle as it
floats out across the Kansas prairie,
You can hear it in every bustling, im-
patient movement in our land, full of
the promise and the hope that Amer-
ica offers to anyone to cor.. and take
a part to make his owrn. Yes, you can
hear it—the Voice that has made us
and kept us free.

The grandest thing that men possess
is this heritage of liberty. People, all
people, are born free; freedom is their
birthright. Many times men have died
to defend that most precious of rights.
Men have died, that their fellows might
be free to speak, be free to vote, be
free to stand. Free to stand apart or in
a crowd, to stand In agreement or in
opposition, to stand in support or in
defiance; but free to stand. These men
knew that to take away these rights
was {o take away o person's reasons for
existing.

Yes, men have lived and men have
died—but each one, in living, has built
the monument to freedom just a little
bit higher. And some day that monu-
ment will be high enough that cvery
man on earth can see it, and hear the
Voice that cries out frum every stone
in it.

That Voice will never be silent be-
cause of the very nature of its origin.
As long as there are people on earth
who desire freedom, as long as there
is one place on earth where people are
free to vole, read, write, speak, and
pray as they choose, the Voice of
Democracy will not be stilled.




IYOU hays established in this country
a very erviable repufation for making
recommendaticns o tiwe Government, or
stating propositions belore our people, that
are based upon principle and not expedi-
ence.”

That wes the commendation glven
the Chamiuer of Commerce of the
United States by President Dwight D.
Eisenhower, speaking at the first gen-
eral sesslon of the 48th Annual Meet
ing in Washington.

The Chamber of Commerce of the
United States is a national federation
of business men, firms and organiza-
tions reprusenting all business and In-
dustry, 1t is composed of 3600 orgen-
jzation members—local and state cham-
bers of commerce and trade assocla-
tions (including the National Macaronl
Manufaciurers Association); and 25,000
business firms, corporations and Indi-
viduals,

Voluntary Action

The meeting's theme — “Bullding
Amorica’s Strength Through Voluntary
Actlon”--reflected the business commu-
nity's belief in the value of organized,
voluntery community effort as a bul-
wark of our way of life,

Chember President Irwin D. Canham
put tic role of business organizations
in sharp perspective in his keynote ad-
dress, saying: “The coming together of
free men and women to make their
soclety more responsive to human need
is a manifestation of dynamic maturity
in suca a soclety.”

Mr. Canham added, “We will curb
statisin in our nation by getting things
done the voluntary way,"” and pointed
out that the alternative to voluntary
action is totalitarlanism.

Secretary of Commerce Frederick H.
Mueller, noting the optimistic predic-
tions for the soaring sixties, cautioned:
“The coming decade Is not yet a har-
vest waiting to be reaped. It is an op-
portunity waiting to be seized."

Willlam A. McDonnell, chairman of
the board of the National Chamber,
declared, A bullt-In blas toward in-
flation"” is this country's most cdunger-
ous problem. He noted that the aver-
age voler prefers the candidate who
promises most in the way of spending
rather than the one who calls for fiscal
gelf-restraint. The average worker be-
lleves he deserves a wage increase
every year, regardless of whether his
productivity has risen or not. The aver-
age employer is inclined to grant such
wage increases as long as he can sim-

CHAMBER OF COMMERCE CONVENTION

ply add them to the price of his prod-
uct,

“Right now prices are fairly stabl;
it is being sald by some that the threat
of inflation is over,” he declared, "I do
not belleve it. There may be a pause,
but there is as yet no dead stop.”

Joel Barlow, chairman of the Cham-
ber's taxation committee, pointed out
the inflationary effect of high tax rates,
stating that such rates “do not neces-
sarily mean high revenues; that the
law of diminishing returns sets in be-
cause of the deterrent effect of high
rates on initiative and investment."

Maurice H. Stans, director of the Bu-
reau of the Budget, said: “We cannot
afford to project our nation’s growth
on the basis of illusions, any more than
we can afford to do so in our private
lives."He observed that if government
expenditures ceased as of today and
income continued at present rates, it
would take ten years to pay off the
mortgage of $750 billlon on America's
future. This figure was obtalned by
adding the $200 billion national debt
to $30 billion in accrued liability for
military retirements, $28 billlon for un-
funded accrual of Civil Service retire-
ments, $30) billion for future bills cov-
ering veteran's pensions, compensation
and other benefits, and $100 billion in
commitments for future spending.

Union Power

In another general session, Arch N,
Booth, the Chamber's executlve vice
president, presented a hard hitting vis-
ual demonstration on labor's growth
in size, power and political Influence.
The presentation—"Union Power In a
Free Boclety’—served as a prologue to
a sharp analysis of the growing labor
problem by widely-known experts.

Professor Sylvester J. Petro of the
New +York University law school, re-
viewed the abuses and the legal immu-
nitles of unions and warned: “If, upset
by big unionism, we seek relief in ever
bigger government, we shall have trad-
ed an ulcer for a cancer.”

Tracing a definite relationship be-
tween monopolistic unions and infla-
tions, Dr. G. Warrer. Nutter of the Uni-
versity of Virginia, described the way
in which monopolistic wage demands
increase the cost of doing business
without productivity increases or prod-
uct improvement. He added that when
unions apply their power in the eco-
nomic sphere, we get either price rises
or unemploy ent.

L Rt L T Atk vt A At

3enator Barry Goldwater, member of
the Senate labor committee, cited the
threats big unions pose to freedom of
association, political freedom and eco.
nomic freedom. He urged that these
threats be eliminated by making union
membership voluntary, restricting po.
litical contributions to an Individual
basis, and by eliminating industry-wide
bargaining.

Arthur “Red” Motley, president-elect
of the Chamber, said people do not do
what they don't know how to do, The
Charrber's voluntary program of po-
liticel pariicipation tells the how and
why ¢! politics from the precinct level
up, “Good government depends upon
good men in office; politics is dirty busi-
ness only If we let it fall into the hands
of dirty people,” he said. "Politics Is
the art of self-government.”

Business Outlook

“Tempered optimism" perhaps best
describes the tone expressed by a panel
of economics specialists at the session
on business and economic outlook
While there was ngreement that 1960
could be our best year, in economic
terms, such prediction must be quall-
fied by concern that proper business
policies be followed, that upcoming la-
bor-wage agreement be based on pro-
ductivity, that government practice fs-
cal responsibility, and that reasonable
revision be made in our tax structure.

At an agricultural meeting Allan B.
Kline, former president of the Amer-
ican Farm Bureau Federation, declared
there are four points to remember
about the farm problem: first, there s
too much commodity on hand; sccond-
ly, it has been paid for (farmer: have
drawn $0.5 billion on surpluses); third-
ly, there is too much caplital, rcsource
and labor still producing too much;
lastly, the outlook lsn't good for in-
come per unit. There will have to be
an adjustment, says Mr. Kline, a'd "0
really able farmer will choose the con
trol route.” He observed that o tols
gross sales at a low price will resul
in a peasant agriculture, The markel
will make the best adjustment but it
will be unpleasant. Our opposition Is
athetistic, ruthless, and alms to rule the
world.

A highlight of the leadership recof
nition dinner was the presentation of
“Great Living American Awards” ¥
five illustrious citizens—Herbert Hoo-
ver, Bernard Baruch, Judge Learned
Hand, Carl Sandburg, and Clarenc

(Continued on page 22)
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Eat up, o' man, it's a beautiful day for a picnic . . . with you,
me and macaroni made of Comet No. 1 Semolina.
Sharing is fun when you're sharing the kind of quality
you find in Commander Larabee’s famous durum products.

From tots to teens—the durum taste is tops!
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Business Responsibilty in the World Today

by Erwin D. Canham, Chairman of the Board,
Chamber of Commerce of the United States

ALUES which are very precious to

every one of us are in grave dan-
ger in today’s world, Yet we have the
principles and we have the technologles
with which to snatch from this nettle-
some danger the greatest unfolding ful-
filment mankind has ever known.
Which will it be?

Let us make a little inventory of the
chief threats and the chief promises of
our time. Perhaps by looking at the
overall outlook we can better decide
what it is we have to do.

The first threat, of course, is the de-
struction by enemy nuclear power of
our national capacity to resist aggre-
slon ,and hence the annihilation of our
liberties. I do not think this will hap-
pen. I do not believe that our capacity
to visit crushing retaliation upon an
aggressor can be totally destroyed, now
or .in the visible future. I do not be-
lieve the shrewd men in the Kremlin
will bring the world down over our
and their heads. There may be a mis-
sile gap, one of these days, but I do
not belleve it will be wide enough to
prevent our deterrent retaliation, But
the threat cannot be ignored. It must
be met.

The second threat Is the destruction
of our libertles by ourselves, through
erosion. This erosion can be moral or
political or economic, and they are all
dangerous. We need far better erosion
controls than we have yet achieved, but
1 think it is within our capacity to
achleve them. Our soclety 25 years
from now may not look much as It
does today, but I believe deep prin-
ciples which are part of our nation and
our people will still preserve a great
deal of the individual's responsibilities
and his rights of choice. They will save
us if we understand these principles
a.Jd If we strive to make them more
effective. The price of freedom is to
make freedom more responsive to every
human need.

A third related threat is to our place
in world leadership, in the face not of
Soviet or Chinese military aggression,
but of Soviet or Chinese competition
and subversion. We need to be strong,
dynamic, growing internally and exter-
nally, showing the world that the free
system in its varlous forms is better
able to meet people’s real needs than
the police state can possibly be. We
need to show how and to help the

8
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emerging multitudes of underprivileged
fellow men, who so greatly outnumber
us, to help themselves,

Another threat is to the stability and
health of our economy, through infla-
tion and its kindred forces. No matter
how high we might build our tariff
walls we do not check and we might
sufment the flight of capital and the
los: ¢ f markets, It is healthy for some
American capital to venture abroad,
but the Amerlcan economy itself must
remain competitive. We must stay in
the world market. Our rising produc-
tivity must not be swept aside by ris-
ing production costs. We must compete.

Spiritual Values

1 referred to moral erosion, and even
in this very summary list, it deserves
another word, We glve easy lip service
to moral and spiritual values, but be-
lieve me they are real and tangible,
practical, concrete, and utterly decisive
in our long future, We must put respect
for man—individual man—and for his
God-given rights highest in our system
of values. We must seek the adven-
tures of the mind and spirit, the en-
richment of our inner lives, the achieve-
ment of a society whose goals are
proud and pure, not just comfortable
and tranquillized. There is little to be
sald for national or self-satlsfaction,
and much for zealous, earnest discon-
tent. But we know what our moral
principles are: they are enshrined in
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SALES REPRESENTATIVES

+ B st zone: ROBERT MARR & SON, INC.

our religious beliefs. All we have to do 154 NASSAU STREET, NEW YORK 38, N.Y.

is to live them more honestly and in.
tently, WOrth 2-7634
This has been the most abbreviated
of lists of dangers: physical danger, in-
deed annihilatior; self - destruction
through erosion; failure in world lead-:
ership; an unslable, uncompetitive
economy; mnoral fiabbiness and decay.’
Our Strengths R

What, then, are our strengths? Some
of them have appeared in my com-
ments; ]

First, I think we are capable of main-
taining adequate nuclear and other : ; 2 N i it 1]
military deterrence. We can go on from JRISEESEGSE : ; 4 7 i ; <slggiRgh a Al
there in the task f stabilizing and re : ' ' : qgiit
duclng armaments under sirengent .:iﬂﬂ&a" T .~.\
sateguards and controls, o ""”H““m"nm i

g!” . Y . -

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

LONG GOODS AUTOMATIC LINE supplied to CATELLI FOOD PRODUCTS LTD., MONTREAL, CANADA
T g y i \ - s Y " - = 1 ¥ 11Ean P wtae=:

Second, say what we vigilantly musl . ] { t > : W

about the erosion of our liberties, the | : ot s, e ' ‘ g Y s & '
fact remalns that we are still one of JEEIERENS Y ; ’

the freest nations on earth. In any
number of ways, our soclety and our
economy of today are a great improve-
ment over the "good old days," when-
ever they were, We have modernized
and improved American capitalism. We
}.ve attained some balance of ec-
nomic power, although it isn't any foo
well balanced right now, We have done
wonders for the well-being of our poar-
est people, although poverty rcmains,
We have destroyed class lines. Greal
wealth is today meaningless, cxcepl
perhaps as it is given away. The lyp:
ical American business man has iccepl
ed a degree of soclal responsibility and
civic service that would have scemed
utopian nd fantastic to his qrand- SR 4

B i UG e
father, Many of these elemer's are - Hil 4
Eﬁ most important long goods plants

moral vaiues, Ci course they urc not
located  throughout the world

Completely transparent wall.

Automatic return of sticks in closed cir-
cuit.

Synchrorized sticks unloader with cut-

good enough. But it can be argu:d the!
we are on our way.

In our search for economic stability
and growth we can read conflicti: g ev:

dence: Congress last summer el ABASCAL ting mechine.
toward the balance of economic powe’ Bl UNITED MACARONI .Jrg:gg:IESIURGumm Output over 900 Ibs. per hour,
SOUTH AFRICA
and the attalnment of honest, reP™ WM LA MILANESA MARACAIBO
sentative trade unlonism, but the steel Il pyey 2nd stdor MENGEN VINERUILA
:!t‘r;ke again ;-eve&;led the mu:; h“ri:‘j:; GRIER GIESSEN ‘“:m::
power of nation-wide unlons Y, WIEG GE
cave. I MANN EYER Y
S B S et ey, MR IR
will support further steps toward ba" ' MARSEILLE FRANCE
ance, There Is also a growing awar® kA FLOR DEL DIA BARCELOMA  spain Dott. Ingg. NICO & MARIO
ness that a great economic problem of STRON ? ADDIS ABEBA trnioria OFFICINE SPECIALIZZATE
the sixtles will be jobs for the tide ABEZ THESSALONIKI gresce MACCINE T IMPIANTI PER PASTIFICI
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PLANT

lN THE cloistered confines of the class-

room on the downtown Chicago cam-
pus of Northwestern University, the
Hoskins Company held its twelfth
plunt operations forum  for macaroni
plant superintendents, managers, and
suppliers.

The Hoskins brothers, Charles and
Bill, prepared a full agenda of lectures
for o two-day session with opportunity
for forum discussion among the par-
ticipants.

Versatility of the consultants from
Libertyville was demonstrated in a
range of topics they took on. William
Hoskins started the meeting with o
discourse on “How Does a Company
Plan for the Future? This appcared
in the June issue of the Macaroni Jour-
nol beginning on page 12. Later he pre-
sented o checklist on analyzing plant
facilities and production planning. This
considered overall building costs, com-
paring various types of construction,
multi-story versus single-story build-
ings, ceiling heights, truck port and
roilrond sidings, lighting requirements
and electric power.

Charles Hoskins commented on the
place of new products in the macaroni
industry, digested on page 12. He gave
the results of o comparative study on
high protein supplements for macaroni
products tested in & research program
conducted in conjunction with Elmer F.
Glabe of the Food Technology Labora-
tory. He reviewed basic principles of
drying and their common sense uppli-
cation to present day problems. He
made observations on his viewing of
the Hofliger and Karg automatic ma-
chine for long goods weighing and

Eager Students: left to right, front row—Danyeol Cornett, Leonard DeFrancisci; second row

(.l

L
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OPERATIONS FORUM

Twila Paulsen lectures on basic nutrition

packaging which has some twenty-five
installations in Europe and there is
placement starting in the United States.

Nutrition Discourse

Twilu Paulsen, rescarch and devel-
opment department of the Archer-Dan-
iels-Midland Company (“Firming Up
Sgaghetti with Soy Flour” in the April
1060 issue of the Maocaroni Journal),
presented an excellent condensation of
the vast field of basic nutrition and the
role of protein. Her comments empha-
sized that nutrition is a very modern

—Alired Tosi, Nat Bontempi, Robert Cowen, Sr. and Bill Hoskins; back row-—Pete Kolb

ond Wilmer Hegener.
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science, and many arcas of knowleds
are still being explored. “The mo-t e
portant factor in nutrition is that al
chemical compounds which a1e 1
quired and cannot be synthesiood by
the metabolie functions of the bumig
body must be included in our dit
Then such components must be sup:
plied 1o the human subject in sropd!
quantities. The quality-quantits rati
of proteins consumed s the m i
portant part of our complete di b
said. With a series of charts and - phs
she demonstrated the relations I
tween various products and  oph
ments 1o increase protein eflicn

Testing Techniques

In o report on testing technig - 10
quality control and materials o fot
macaroni products, Elmer F. G
the Hoskins Company Food T 0
agy Laboratory obscerved that v wed
now employed nre both of ¢f
and physical nature. Flour and e
lina are commonly tested for i tui
ash, protein, color, and in the = v
semoling for particle size ne ab
“More recently,” he said, “mul v
diastatic power determination- e
seribe the degree of diastatic « V™
activity have been introduced Dia
static power is a numerical v ot
the degree of starch decomposi & ¢0
zyme activity. Applied to me anh
and spaghetti, it describes the poled
tial amount of starch degr late®

(Continued on page 24)
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'YOUTH LOVES TO BE SERVED®

Macoroni products made from

Lvl'n have “something special® is the phrase that is heard more aml peore
often from New York to Lo A, Let's have a different kind of meal  but with lots of appetite and
health nppeal. Let's have n meal that satisfies all the Fanuly all the time
Fyervone knows that macaroni products are cconomieal  but o they
know that they can he “something special™ dishes too,
They meet all the requirements of big-family budgets to the most exacting taste ol the gourmet

ov : oy 2 E T t
T'o obtain that “something special™ in your products use the finest use King Mida-

DURUM PRODUCTS
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New Products in the Macaroni Industry

by Charles M. Hoskins

at the Hoskins Company Plant Operotions Forum

A few years ago a man named W. J.
Reynolds became famous when he
brought out a pen which would write
under water, the ball point pen, As I
recall, it sold for betwecn $'7.00 and
$15.00 and It sold in tremendius quan-
tity, Now you can buy ball point pens
for as little as 33 cents and they are
gelling in even more tremendous quan-
tity. The man made a fortune and the
pen became a common article of com-
inerce. The story of the ball polnt pen
is a dramatic illustration of the life
cycle of a successful new product, This
life cycle c+.eists of five steps:

(1) The product is visualized by
someone, This person sees that
there is a need for a certaln
type of item, works out the
characteristics which the new
product must have and visual-
izes the people who would use
the new product.

(2) The laboratory or engineering
department makes tiie product
a physical reality by working
out the scientific and engineer-
ing problems, This is often the
easlest part of the process,

(3) A manufacturing plant ls set up
and the marketing and promo-
tion is begun.

(4) The product begins to sell in
volume and to make a profit.

(5) Other companies see that the
new product is a good thing
and they Imitate it so that the
total volume becomes very
large and stable and the price
and unit profit drops as com-
petition sets in.

The first three developmental steps
cost money and involve no income.
The fourth step when the new product
is alone on the market with no direct
competition is the period when max-
imum profits are made, The fifth step
may be a continulng source of income,
but it requires a maximum of sales
and advertising pressure and an effi-
cient production operation for the prod-
uct to stay alive in the face of strdng
competition. The macaronl Industry to-
day i+ almost completely in the last
stage of this cycle. Most of the pro-
duction of the industry is concentrated
on materials which have been produced
for hundreds of years, the volume is
high, the price Is low and the unit
profit is fairly low., We belleve that the

Charles M, Hosking

industry should join the general trend
in other American industries which
continually bring out new products so
that there is always some part of the
line which is in the high profit part of
the new product cycle. I have heard a
new product defined as, "Any product
wnich Is changed sufficienlly to per-
mit an honest change in the sdvertis-
ing.” Using this concept of a new prod-
uct, let us see what products could be
brought out by the macaroni industry
which would be “new.”

New Bhapes, Buitoni recently brought
out a "new product” called “Wagon-
wheels" which were promoted to the
children as being connected with the
wild west, covered wagons and In-
dians. This product has achleved some
success. Actually, Bultoni has been
making “wagonwheels” for as long as
I can remember and the only thing
new about “wagonwheels" s that it
has been singled out for an imagina-
tive promotional campaign which does
not relate it closely to spaghettl and
other products made by Buitoni,

When a macaroni company has fif-
teen or twenty specialties such as riga-
toni, mostaccioli, farfalle, and rotinl
and they are lumped under one head-
ing in promotional campaigns, the
products remain just specialties, and
sell in relatively small volume, If one
specially were singled out and iden-
tiled with a particular manufacturer
in a good promotional campaign, it

could quite possibly pick up new busi.
ness without cutting into the sales of
standard products such as spaghetli
and macaronl, Very few people know
that all macaronl products are made
of flour and water and they think that
macaroni and spaghetti are really two
different things. This would be even
more true of a product with an odd
shape which could be used in recipes
not closely related to spaghettl or el-
bow macaronl.

Canned Products, Some macaroni
manufacturers have done a good job
of diversifying their line by putting out
sauces and canned spaghetti producls.
Many of the sauces are good. The
canned spaghettl products may taste
good, but the spaghetti is very much
inferior to the dry product cooked
properly.

We very. strongly belleve that an In-
expensive canned spaghetti can be de-
veloped which has qualities of firmness
and elasticity closely comparable with
the dry product which is cooked cor-
rectly. We hope that this product will
be developed by someone in the maca-
roni industry rather than by one of the
huge multi-product food companies
now outside the industry.

Dry Macaroni Producis with Sauce.
Chef-Boy-Ar-Dee introduced the com-
bination package of dry spaghetti with
canned sauce and cheese, This has been
a very successful item. Completely dry
combination packages such as Krall
Dinner and Kraft Spaghetti Dinner
have also been quite successful. So fan,
no spaghettl sauce has come ca (he
U.S. market which contuins all the nec
essary Ingredients in dry form. The so-
cailed dry sauces require the addition

of tomato sauce and ollve ofl in most’

cases. A dried sauce which is comiplele
has been brought out in Switzerland
by Knorr, The color, smell and tasi¢
are quite satisfactory, We are virtusk
ly certain that such a sauce could be
developed by American companics who
would take advantage of the most
modern dehydration techniques.

Another item closely related to md
caronl products Is the Pizza mix wh
has been put out by a few companies
We understand that a ‘“Brown
Serve" pizza crust has been packaged
with the other Ingredients necessary !
make plzza and that it can be pre
quite easily. :
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Frosen Foods, A number of frozen
macaronii products have been brought
on the inarket, Unfortunately, most of
the prcducts which we have tasted
have been softer than the home-cooked
¢ry macaroni products. We are certain
that this drawback of the frozen prod-
wet could be remedied quite easily

l cither by changes in the process or by
adding substances which will minimize
the bad effects of the production proc-
esses. Frozen foods, in general, have a
reputation for high quality, We be-
lieve that the macaronl industry should
see that frozen macaroni products are
2 eredit to it,

High Prolein Producis. A very large
body of scientific evidence shows that
the quantity and quality of protein in
macaroni and other wheat products is
low, This is something that we should
not shout from the housetops to the
general public, but it is a fact which
we should face squarely and honestly
in surveying the future of the Indus-
try, The general public puts this fact
in simple terms when they say, “Maca-
ronl is fattening.”

We think that the best way to coun-
teract the public opinion that maca-
ronl Is fattening is to make a product
which they do not think is fattening.
It the consumer thinks that starch is
fittening and protein Is not fattening,
why fight him. The common view that
macaroni Is fattening is based on the
true fact that macaronl products have
a large number of calories par pound
of usable protein. One pound of pro-
tein spaghettl contains approximately
the same amount of calories as one
pound of standard spaghetti bul you
would have to eat many pounds of
semolina spaghettl to obtaln your daily
Tequirements of protein and these
many pounds of spaghetti would carry
8 consiclerable number of calories.

The jotential volume market for
h-protein spaghetti products is prob-
tbly mode up of adults who consider
macaror. fattening and children who
need 1k proteln for growth. However,
there 1.2 several markets which have
A more rcal need for high protein spa-
Ehettl. | quote from a letter received
M a high official in charge of nutri-
tion for a large number of public insti-
tutions, “The general public has little
fealization of the economic problems
ecountered in charitable or state In-
stitutions and the majority of nutrition-
ed people feel that the total pop-
Wation has the means to purchase ade-
Quate diets,
‘Because of this feeling, an institu-
Usually spends money for meat,
s and milk and skimps on other
*sential foods, It takes a regular edu-
;“W’ll Program to convince the pub-
that vegetable sources of protein
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can help provide a low-cust adequate
diet.”

And again quoting from the same
letter, "Most nutrition surveys show
odequate protein, but often deficien-
cies in Vitamin C and calcium. Even
studies of low-income groups show that
money s spent for meat at the sacrifice
of other food items which are essen-
tial.

“I would be happy to specify pro-
tein spaghetti and macaroni if it could
be a competitive product at the same
approximate cost of the present en-
riched product we are using.”

The same reasoning applies to old
people who have very low incomes.
The ideal basic food for an oldster
would be a good canned spaghetti with
high protein content and a high pro-
tein value. It is cheap, it is nutritious,
it is easy to prepare and It is easy to
chew. All of these things are of impor-
tance to old people.

If the high protein product Is as good
to eat as the standard spaghetti prod-
uct, it will increase the total consump-
tion of macaroni products, The con-
sumer who now refuses to eat maca-
roni because it is fattening will eat the
protein spaghetti, thereby increasing
the total business. The people who
change from the standard product to
the protein product will not be lost to
the Industry unless the industry is so
slow in taking up the high protein
product that somebody from the out-
side develops It into a mass consump-
tion product first.

Restaurant Spaghettl. A very good
dish of spaghetti can be obtained in
restaurants specializing in Italian food.
However, the average dish of spaghetti
served In the mass feeding establish-
ments which serve approximately one
out of every four meals eaten by
Americans is very poor, It is over-
cooked and it is softened further by
holding in the icebox or on a steam
table. We believe that there is a very
large market for an inexpensive maca-
roni product which would resist the
over-cooking common in cheap restaur-
ants and other mass feeding establish-
ments, We are working on this prob-
lem in our laboratory and we have al-
ready found at least one product which
looks promising. We have read that
Americans ent between one of out of
three or four of their meals in mass
feeding establishments and this Is a
market which should be exploited by
the progressive macaroni manufacturer
as well as the marginal producer,

Non-Macaronl Products, Many of the
products which go under the classifica-
tion of “snacks" could be made on
macaroni equipment. I am referring to
such products as “Korn Kurls,” “Fritos"
and their many relatives, We think that

the macaroni industry is more skilled
in making odd shapes than any other
Industry and that macaroni manufac-
turers could make snacks which are
different enough to have a wide mar-
ket.

We have found that it is possible to
take materials which are very widely
different from macaroni and extrude
them through a press. In one case,
there were four or five ingredients
which were mixed in a dry state so
that the product was not homogenous.
This product was extruded in a maca-
ronl press and then reground to give
a completely homogenous product. As
you are probably aware, the continu-
ous macaroni press is now being wide-
ly used in the cereal Iudustry to make
dried ccreals. Plastic garden hose has
been _made on a_continyous_mncaroni
press. The possibilities are endless and ™~
we believe that an alert manufacturer
of macaronl could develop new prod-
ucts which could develop into a very
large and lucrative business, Let us be
in the position of W, J. Reynolds who
made a fortune on a new-fangled type
of pen which wrote under water, rather
than in the position of the carriage
manufacturer who sail that the horse
was here to stay and he did not want
to get involved with that noisy con-
traption that young Henry Ford was
working on .

Lawrys Label Improved

A new label for Lawry's sensoned
salt has been adopted by Lawry's Food,
Inc. The emphasis is on the big "L
the new trademark for all Lawry food
products.

Created by industrial designer Saul
Bass, the label is said to embody func-
tional simplicity with a bulls-eye de-
sign.

Lawry's is backing the seasoned salt
with an intensive advertising, merchan-
dising and sampling campaign. They
also produce Lawry's Spaghettl Sauce
Mix.

New Products

Kraft is featuring a new Noodle with
Chicken Dinner offering consumers to
pay for the first package in full-color
sdvertising in Parade distributed with
some 65 Sunday newspapers. The
chicken and sauce mix Is dehydrated
and simmered in water for fiftecn min-
utes, then poured over the dried
noodles which must be cooked, for a
quick main dish, This is the third in
their packaged dinner line, following
Kraft Dinner (macaroni and cheese)
and Spaghettl Dinner,

Buitoni is invading New York with
“Space Men"—a new macaroni cut
which looks like wagon-wheels with
feet.
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by John Linstroth,
The Creameite Company,
at the Hosking Company Plant
Operations Forum.

For many years macaroni manufac-
turers have been conscious of the effect
that a good amber color has on the
sale of their products, True, we, as
manufacturers, are super-critical of the
color of our finished products but we
also know that good color is second
only to a good brand name when it
comes to consumer acceptance.

What is this color we are talking
about? Where does it come from? How
might it be destroyed and to what de-
gree?

Color Is Pigment

First of all, color in semolina is noth-
ing more than yellow pigment which
is a natural part of durum wheat, This
yellow pigment may vary from one va-
rlety of durum wheat to another, from
one growing area to another, and even
from one year to the next. It has been
only recently that steps were taken to
find out about this color and to take
steps to preserve it in our finished prod-
ucts, The first step was the introduc-
pages 334-335, Drs, Irvine and Ander-
tion of vacuumized presses. It was
found that oxygen was very harmful
to color plgment and that by mixing
or extruding under vacuum, the fin-
ished product came out free of air bub-
bles and was, therefore, more translu-
cent and more amber in color. How-
ever, this was only the first step, and
to the best of my knowledge, the only
step undertaken by most of our indus-
try. Now, the color of macaronl was
enhanced by the vacuum process, but
we found that it was nol consistently
good. We found that we could start
with a semolina with what we consid-
ered o be excellent color and end with
a finished product of poor color. By
the rame token, we could start with a
semolina of poorer color and end with
a macaronl of good color, all on the
gsame vacuumized press and under the
same condition.

Now I don't want to mislead you.
Macaronl with a high yellow plgment
content can be obiained only from
wheat that Is high in this pigment.
Some of the older varieties, such as
Golden Ball and Pellissler have a char-
acteristically high yellow pigment con-
tent, but which produce a macaroni
that loses a great deal of pigment dur-
ing processing. This pigment loss can
vary during processing. Principal de-
struction occurs during the mixing and
a small additional loss during the ex-
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trusion. The Initial destruction of pig-
ment takes place merely as a result of
wetting the semolina. In other words,
a rapld reduction takes place in the
first minute of mixing, a slower reac-
tion in from one to six minutes of
mixing, and a still slower reduction be-
yond six minutes, When mixing is
stopped, the destruction of pigment
ceases even though the dough is han-
dled wet through several stages and
finally dried. The explanatlon seems to
depend on the emulsifying action of the
mixer. The pigment, being fat soluble,
Is probably associated in the cell with
the lipid faction. After the addition of
water and the formation of a cohesive
dough, the lipid and aqueous phases
are apparently emulsified by mixing
thus enabling the reaction to take
place.

Dr. G. N. Irvine of Canada says, “It
has been assumed that the destruction
of pigment during mixing is the result
of an oxidation reaction catalysed by
lipoxidase.”

Factors in Macaroni

The principal factors determining ma-
caronl color are semolina pigment and
semolina lipoxidase actlvity, We have
been conducting experiments at The
Creamette Company for the past sev-
eral months on how the enzyme lipoxi-
dase robs macaroni of its color. We
charted the parts per million of yellow
pigment in semolina, We then checked
the color of the finished macaroni made
from this semolina. In every instance
where there was a high lipoxidase in
the semoling, the percent of color loss
was much greater, Like most macaroni
manufaciurers, we used to examine
semolina by the “slick" test. That Is,
we would take three or four different
samples of semolina and slick them
side by side and, as you all know, one
or two of the samples would be out-
standing in thelr color excellence, The
only value that such a test has today is
to determine if a good clear pigment
is present in the semolina, and then
the all important test is the activity
of lipoxidase enzyme In the semolina. In
other words, you cannot be assured of
a good color in your finished product
just because the color of the raw semo-
lina is excellent, Those of you who
have the facilities might be interested
in knowing how the yellow pigment in
semolina is determined. Here is our for-
mula:

Yellow pigment is determined on
a 10 gram sample of semolina ex-
tracted overnight with 50 ml wa-
ter-saturated n-butyle alcohol. Aft-
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er filtering the ¢ xtract (No, 1 What.
man paper) li;ht transmission fs
determined in an Evelyn colorim.
eter using a 440 m fllter. Corcen.
tration is calculated on the basis of
Carotene, and the results arc re-
ported as parts per milllon (ppm).

Those interesied and able to extract
Lipoxidase enzyme from durum wheal
may obtain a copy of Cereal Chemis.
try Magazine, dated July, 1853. ™
son list all of the equipment necessary
as well as the proper procedure.

Then we chart the number of lipoxi-
dase units in a given sample of semo-
lina; the amount of yellow pigment in
this sample of semolina; the amount of
yellow pigment in the finished product
on four different presses, and the per-
centage of color loss on these four lines.

The higher the number of lipoxidase
units the greater the color loss.

About Teflon Dies

by Ralph Maldari, D, Maldari and Sons,
at the Hosking Company Plant
Operations Forum.,

Teflon dies, as of this date, appear to
be gaining intcrest in the Far Wesl
and Mid-West. This type die hog been
tried by every major macaroni manu-
tacturer in the East, but has been dis-
carded in every case because the prod-
uct has a waxy, artificial appcarance
which some describe as “sickly.”

Cooking tests on the solid type prod-
ucts in the spaghetti class disclose thal
the outside cooks soft while retaining
a hard core.

The product from a Teflon die Is
more dificult to dry, for the pores of
the product are closed, prohibit'ng the
flow of air and the release of n ‘isture.
Thus, a product may appear to "e per
fectly dried, yet a few days o weeks
later, it will check seriously.

We do have internal stresses :el Up-
It vacuum is not used, the air ~ubbles

will be very pronounced. The browd i

specks in the raw material al:o show
up clearly. Teflon itself is soft and very
expensive, If care Is not used, t1¢ Tel:
lon will be seriously damaged.
Production is also limited Decaust
this type die takes very little pressur®
and we must allow for th'a by decress*
ing the number of outlets in the di
These are the disadvantages of e
lon. On the other side, the maln &
vantage is the extreme smoothness of

the product, feeling like wax (o U §

touch. When a product Is rough, I
parts a whitich color. Since the

(Continued on page 24)
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BUHLER BROTHERS, INC. (U.S.A)
130 COOLIDGE AVE., ENGLEWOOD, N.J.

Sales Represontetives: E. C. Maher Co., Los Angales, Cal. ®
Fans Zogg, Las Altos, Cal. ® Arthur Kunz, Naw Otisans, La.

MR BART WY Mo S 1Y o

E BUHLER LINE

Automatic Presses for Short and Long Goods
Capacities from 550 to 1500 Ibs/hr.

Automatic Spreaders
Capacities up to 1500 Ibs/hr.

Continuous Preliminary Long Goods Dryers

Capacities up to 2000 Ibs/hr, with 10-12% moisture removal,
Single installation to improve existing drying facilities.
Installation in combination with continuous finishing dryers.

Continuous Long Goods Dryers
Capacities up to 1500 Ibs/hr.

Automatic Storage Units for Dry Long Goods

Permit continuous press production with dischorge during one or two daily shifts.

Automatic Stripping and Cutting Machines for Dry Long Goods

Capacities up to 16 sticks per minute.
Single installation or in combination with automatic long goods manufacturing line.

Continuous Preliminary Dryers for Short Goods and Noodles

Capacities up to 2000 lbs/hr.
Single Installation to Improve existing drying facilities.
Installation in combination with continuous short goads finishing dryers.

Continuous Dryers for Short Goods and Noodles
Capacities up to 1500 lbs/hr.

Automatic Multipurpose Dryer for Long, Short or Twisted Goods

The only dryer with all -aluminum structural frame and 100% plostic paneling.
This space saver dries .075 spaghetti in 16 hours without preliminary drying!

New Optimal Climate Control

The only control system in which the product sets the drying temperature according to
the rate of evaporation.

No individual dry and wet bulb control.

Bulk Handling

Pneumatic conveying equipment for raw materials, car and truck unloading, storage
and automatic press feed.

Manual or remote controlled installations.

Experienced Buhler Engineers are available to help you solve wyour problems.

WRITE OR PHONE FOR INFORMATION OR FOR A BUHLER ENGINEER TO VISIT YOU.

BUHLER BROTHERS (Canada) LTD.
24 King Street West
Toronto 1, Ontario

Engineers for Indust
"o Sinca 1860 "
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Pointers on Press Operation

by Leonard DeFrancisci,
DeFrancisci Machine Corporation,
at the Hoskins Company Plant
Operationa Forum.

The forming of macaroni products
conslsts of mixing the raw ingredients,
extruding the mixture into various
shopes, and drying the finished prod-
uct,

Constant Feed

For effective press operation it ls
important that the amount of semolina
and water being fed into the mixer is
held at a constant rate. This is impor-
tant for two reasons:

1, The moisture content of the In-
gredients should be maintained
with as little variation as pos-
sible to get consistent quality.

2, The helght of the ingredients
should be held constant and at
optimum level to get maximum
mixing time and most uniform
feed to the screw.

The water metering device for most
presses consists of a valve with a vari-
able orifice and a constant head tank
with an overflow attachment. With a
constant head of water, the rate of wa-
ter flow will not change and can be
varied only by opening or clesing the
valve orifice. It Is, therefore, important
that there is always an overflow to
maintain a constant head in the tank.

The metering of the semolina in most
cases is done volumetrically, This s
accomplished by having either a rub-
ber belt or a rotor ride through a con-
tainer in which the semolina is fed.
The flow is varied by opening a gate
which restricts the flow over the rotor
or on the belt. Here again, it is im-
portant that the head or height of the
semolina above the belt or rotor be
held constant, since a higher head will
pack the semolina more densely and
the feed will be greater than when the
height is lower.

Mixing Levels

The effect of varying height can be

minimized to some extent by having
the pipe that leads from the bin above
the press to the semolina metering de-
vice at somewhat of an angle to the
vertical,
By having this pipe at an angle only a
component of the gravitational force
tends to pack the semolina more
densely.

The height of the product in the
mixer should be held at the point rec-
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ommended by the machinery manufac-
turer, Too low a mixer height will give
bad mixing since the mixing time will
be shortened and the semolina par-
ticles will not have time to absorb
moisture uniformly. Too high a mixer
level will cause bridging of the ma-
{erial over the Inlet to the screw and
the feed to the screw will be rratic,
causing streaky macaroni and an un-
even extrusion pattern. To get maxi-
mum mixing time, the paddles are
pitched to push the dough away from
the screw Inlet end of the mixer, This
results in a high mixer level at the
inlet of the mixer and a low level at
the outlet. If the paddles are bent,
broken or twisted, they should be cor-
rected so that the mixer height pattern
is maintained.

Extrusion Pressure

The function of the worm and cylin-
der is to create the necessary pressure
for extrusion and to effect the knead-
ing process which is necessary In the
manufacture of macaroni products,

After the mixing process, the pellets
of mixéd dough fall into the cylinder
in which the screw is rotating. As the
screw rotales, its helical heads give
both a forward and a circular motion
to the dough within the flights of the
screw. The forward movement builds
up the necessary extrusion pressure
while the circular motion does some
kneading. The forward motion depends
on the dough not rotating with the
screw. It is for this reason that we cut
grooves in the cylinder wall along the
axis of its bore and also polish the
faces of the worm.

The grooves In the cylinder wull wj
prevent the rotation of the dough while
allowing it to move forward much gy
a wrench holding a nut on a screw,
The polished faces of the worm wj|
minimize the tendency of the dough
sticking to the screw and rotating with
it. Some circular motion of the dough
is essentlal to the kneading process.
This is accomplished by fixing the ra.
tio of length to diameter of the screw.
The higher the ratio of length to diam-
eter the less the clrcular motion of the
dough. Of interest is the fact that if
there were no circular motion or slip.

page, and the screw delivered its full.

volume every revolution, the prodc.
tion rate would be about four times
greater than what it is. The product
would be of no value, however, be-
cause It would Iack the necessary
kneading.

Cylinder Wear

All this Is only of academic interest
to the manufacturer. What interesis
him most is the effect of wear on the
cylinder walls and the crests of the
screw flights, The rate of wear, of
course, varies with each plant. Some
of the variable factors could be the
abrasive action of the dough depend-
ing upon the type or grade of the
wheat, the alignment of the cylinder,
screw and thrust bearing and the aver-
age molsture content of the walls in-
creases, This results in loss of produc-
tion because instead of being pushed
forward, the dough slips back through
the clearance between the screw #nd
cylinder. If the wear is excessive on
the point that the grooves in the cylin-
der gre worn smooth, the production
rate loss is really noticeable and the
appearance of the finished produ:t may
be white and streaky due to ovir
kreuding In the cylinder.

Molsture content is usually judged
by the operator according to !he am-
perage reading of the main drive. This
is sometimes misleading because the
amperoge ‘is also aftected by the pr
duction raie. Therefors, In order 10
mainiuin a onstant moisture content
over a ling pericd of time, the amper
age 1wac/ng should decrease to com
pensate {ur the effect of wear in the
cylinder and screw.

The question of how often to relin
the cylinder and rebulld the scre¥
faces every macaroni manufacturer
After determining production loss, it
just a question of economic balance be-
tween the cost of repair and the oo
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of preduction loss, Generally, repair Is
gdviscd when the clearance reaches
ground one hundred thousandths of an
[nch. This will cause roughly a 20 per-
cent ioss of production.

The press operator must also con-
trol the temperature of the screw cyl-
inder water jacket. This temperature
JAlects the extrurion pattern at the die
and to some extent the color and tex-
{ure of the finished product. In a short
cut press with a round die, a higher
water jacket temperature will tend to
lengthen the product which is extrud-
ed at the outer periphery of the die.
Conversely a colder water jacket tem-
perature will tend to lengthen the
product which is extruded at the cen-
ter section of the die, In a long goods
spreader a change in water jacket tem-
perature will change the extrusion pat-
tern, but due to the many variables
the change is mostly unpredictable. In
the extrusion of egg products, it is rec-
ommended that the water jacket tem-
perature is lowered. This will give
more color and a minimum of slippage
in the worm,

Attentlon to the details of press op-
eration and maintenance will repay the
manufacturer by giving him a better
quality product and a higher rate of
production,

Skinner's Improve
Drying Facilities

A new Buhler short goods prelimi-
nary dryer was installed at the Skin-
ner Manufacturing Company, Omaha,
Nebraska, six months ago.

According to Mr. H. Geddes Stan-
way, Executlve Vice-President of Skin-
ner, his company's drying facilities on
short cut were greatly improved by in-
stalling this new unit, The Buhler pre-
dryer is built for drying at higher than
usual temperatures and for maintain-
ing u high relative humlidity at the
same time, This results in better color
and more even molsture distribution
In the product before it enters the first
section of the finishing dryer.

With an area of only 210 square feet,
this preliminary dryer has a capacity
of 200 pounds per hour. The dryer,
which is equipped with sanitary Buh-
ler tray conveyors, rests on shart legs
and ol the side panels can be easily
;:mw.-d for maintenance and clean-

Mr. William Berger, Buhler Brothers

s engineer, mentlons ‘' that more
than gOﬂ preliminary and finishing dry-
18 with the patented Buhler tray con-
;ﬂ‘ors have been built and installed

¥ Buhler Brothers, He adds, "Our
“mpany has for many years noted the
" vantages of using higher tempera-
tes for drying macaroni products.
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H. Geddes Stanway, executive vice-president
of the Skinner Manufocturing Company of
Oniaha, and William Berger, Buhler Brothers
sales engineer, Inspect the product dis-
charged from the new Buhler short goods
preliminary dryer installed ot Skinner,

The primary advantages, such as im-
provement in color and sirength of
product through moisture equilibrium,
can best be obtained if a dryer is built
for higher temperatures. Excessive heat
loss and condensation hazards will re-
sult, and the quality of the product will
deteriorate if the temperature is raised
too high in a conventional dryer.”
These facts were considered when the
new Buhler dryer was designed.

Plant Tour

The St. Louis branch of the Stew-
ards and Caterers Association made a
plant tour of Ravarino-Freschi, Inc. re-
cently. The staff took their visitors
through the plant in groups of ten to
sce macaroni products made from the
time the semolina comes out of the
sack, to the shaping and drying and
packing process. Seeing the spaghetti
hanging on rack after rack—then be-
ing pushed into hot drying rooms and

automatically transported by electrical
conveyors to a machine that weighs,
makes the package, fills it and packs
it, was quite an experience according
to the Assoclation’'s news sheet.

Albert J. Ravarino, president of the
company, gave a short talk and intro-
duced the members of his company,
who are mostly brothers and cousins.
The present owners are the second gen-
eration, the company having been
founded by their fathers.

Louis Viviono Retires

Louis A. Viviano, a 60-year veteran
of the semolina and flour industry, was
honored by International Milling Com-
pany at a retirement dinner at the Rifle
Club in New York City.

Citing Mr. Viviano for his many
years of loyal service, M. C. Alvarez,
vice president and manager of Inter-
national Milling Company's eastern di-
vision, presented him with a silver
cigar box, engraved with the names of
his customers and close business asso-
ciates. Mr. Alvarez said, “Louls Viviano
has left us a greot heritage. Here Is a
man who is virtually a legend in the
trade In his own tune; a man whose
tireless energy has earned him the rep-
utation of a most ¢.ynamic man"

Born in Santu Margherita, ituly,
young Viviano moved with his family
to Brooklyn, New York in 1885, His
father worked as a flour jobber there
from 1862 to 1006, During this time
Louis took a liking to the flour busi-
ness and continued in it for the next
60 years.

In 1006, Mr, Viviano became a mem-
ber of the New York Produce Ex-
change, and has held a continuous
membership ever since. Last fall he
was cited as one of the members of
longest standing in the history of the
exchange.

Back in 1910, Mr. Viviano made the
transition from flour jobber to flour
broker, and began to specialize in sell-
ing to macaroni and noodle manufae-
turers. He expanded his durum busi-
ness by representing the Rush City
Milling Company of Minnesola.

By 1018, Mr. Viviano had become an
exclusive flour broker for Capital Flour
Mills of St. Paul, Minnesota represent-
ing that firm in the eastern United
States.

When International Milling Company
purchased Capital in 1946, he continued
as broker for the company, handling
durum accounts for International’s east-
ern division. He has been a broker for
International ever since.

Mr. Viviano will live in retirement
with his wife, Calogera, in Plainfield,
New Jersey. His lelsure time will be
spent golfing and fishing at Martha's
Vineyard in New England.
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CONTINUOUS

FOR YOU ; w
ADVANCED TECHNOLOGICAL IMPROVEMENS |\ € SUPE PRESSES

Save Space — Increase Production
bproye Quallity HOET CUT MACARONI PRESSES

POSITIVE SCREW Medel BSCP — 1500 puunds capacity per hour
* N E w FORCE FEEDER Model DSCP — 1000 pounds capacity per hour

Model SACP — 600 pounds capacity per hour

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

3 STICK 1500 POUND |ONG MACARONI SPREADER PRESSES
* * N E w LONG GOODS SPREADER Model BAFS — 1500 pounds copacity per hour

increases production while occupying the same space as Model DAFS — 1000 pounds capacity per hour
a 2 stick 1000 pound spreader.

1500 POUND PRESSES
NEW AND DRYERS LINES (OMBINATION PRESSES

Short Cut — Sheet Former

Model LACP — 300 pounds capacity per hour

Model SAFS — 600 pounds caopacity per hour

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

they occupy slightly more space than 1000 pound lines. Short Cut — Sreader
Three Way Combination
.l | These presses and dryers
afrey : are now giving excellent * -
et ! HH i | 9 9 = Model BSCP
[ HH | Bkl .
il ; results in these plants.
e | QU ALITY w——  wm— e A controlled dough as soft as desired to enhnnce texture and
appearance.
. W Patent Pending Pasiti A e 5
IR [k - / — o Positive screw feed without any possibility of webbing makes
e s % % Patented PR o D U CT I o N for positive screw delivery for production beyond rated
i : capacities,
| I gkt
l i . co NTRO l-s = = == S fine — so positive that presses run indefinitely without
; adjustments.
|
{ SA N ITARY —— = o Eosy to clean and to remove attractive birdseyed stainless
L el e steel housing mounted on rugged structural steel frame,
| (AL s -
- ooy xth Street
o 4% ¥ MACHINERY con PO 155167 Seventh Strect

Bracklyn 15, New York

Ambreille

MACHINERY CORP.

156 Sixth Street
Brooklyn 15, New York

La P =
P T 1YY
" i LS =

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader
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INDIA faces the daily problem of hav-
ing to feed about 380,000,000 people.
Under the light of advanced food re-
search, the conventional meals scem to
be low on calories and generally with-
out enough variety. The Indian gov-
ernment has therefore supported the
efforts of the Central Food Technolog-
ical Research Institute of Mysore in de-
veloping oan inexpensive, nutritious
food. Tapioca-macaroni, a foodstuff of
comparatively high nutritious value,
was the result.

Tapioca-macaron is made from a
mixture of tapioca flour, peanut meal,
and wheat flour or semolina. It con-
tains about ten percent protein, is near-
ly twice as nutritious as natural rice,
and has large quantities of minerals
and Vitamin B.

A visit of Dr. D. S. Bhatia of India
with Buhler Brothers at Uzwil, Swit-
zerland, and a study of India's food
problem by the noted Swiss scientist,
Dr. Ing. Hummel, resulted in Buhler's
development of a pilot plant at My-
sore, India, which produces up to 2000
pounds of tapioca - macaroni daily.
Many tons of the product have been
distributed on a triol basis to the peo-
ple in the state of Kerala, and the re-
sponse has been enthusiastic. Cooking
tapioca-macaroni is simple. For one cup
of the product, six cups of water is
used, and cooking time is only six to
eight minutes.

At the recent World Agricultural
Fair in New Delhi, India, Buhler

Brothers built and displayed a scale-
model of 8 modern Tapioca-Macaroni

Pilot Plant. A section of the Buhler Brothers
pilot plant at Mysore, Indio, for the manu-
facture of Topioca-Macaroni.
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Scale Model. Pictured is the scale model of the Tapioca-Macaroni plant planned for com-
mercial production, disployed at the World Agricultural Fair ot New Delhi, India. To the

left Is the peanut processing plant, Center rea
foreground contains the tapioca flour mill and

r shows the wheat or semolina mill. Center
mixing plant, and extending to the right is

the continuous production plant for both Taploca-Macaroni ond standard macaroni

plant for commercial-scale production.
This continuous unit was designed to
have a capacity of 40,000 pounds of Ta-
ploca-Macaroni and 8,000 pounds of
standard wheat macaronl per day.

The scale-model continuous equip-
ment installation consists of six sepa-
rate operations: a peanut processing
plant, a wheat mill, a tapioca-flour
mill, a mixing plant, a continuous
paste goods production unit, and stor-
age and packaging and packaging fa-
cilities.

The peanut processing unit sclects
and roasts peanuts lightly. Residue and
most of the oil is removed, and the
remaining cake s ground into flour.

The wheat flour or semolina mill is
a standard three-flour layout with
pneumatic handling of the flour and a
capacity of about 350 hundredweights
of flour a day.

The taploca-flour mill, with a ca-
pacity of 25,000 pounds per day, grinds
cooked, cleaned and dried taploca chips
into flour, Here again pneumatic han-
dling s used.

In the continuous production of the
product, the usual blend of ingredients
is in the proportion of 60 parts tapioca
flour, 15 parts peanut flour, and 25
parts wheat flour or semolina, The
mixed ingredients after the addition
of water are kneaded, then pressed
through dies to give the product its
characteristic shape, and finally dried.

At the end of the automatic line, the
resulting product contains about 10
percent moisture, and it is then ready
for storing and packaging.

Greek Imports Authorized

The Bank of Greece has been author-
ized by the Foreign Trade Bourd to
issue permits to flour millers ! r im:
ports of durum wheat, provided & sub-
stantial part of the semolina any other
durum products made from the vheat
is exported. The Foreign Agri Aural
Service said that the wheat p ducts
exports must be equivalent it value
to at least 70 per cent of the v ue of
the imported wheat.

Under the regulation, expor! must
be made within six months of 1: * datt
of customs clearance of the in oorted
durum wheat. To assure com: nce
flour millers must deposit o sur equal
to 25 percent of the value of th vheat
to be imported. The deposit will ¢ for-
feited if the miller fails to comp  with
the export obligation.

Italian Sauce Fomily Sizc

Delmonico Foods, Cincinnati, has I
troduced a 16-ounce glass jur of Ch¢
Tony meatless Italian gauce. The prod:
uct had been available only in a 107
ounce tin,
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6 ways to merchandise your new full color Betty Crocker
macaroni foods recipe booklet—for increased sales

I .'.
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IN SHELF RACKS

ON SHELF HANGERS

OUTSIDE YOUR PACKAGE

PASS-0UTS AT SUPER
MARKETS

WITH MAIL-IN COUPONS
FROM YOUR ADS

-a sin:nple matter getting the new General Mills macaroni,
ighetti and noodle recipe booklet into the housewife’s hand.

|

I was designed with that in mind. And it's just as easy to get the
L. ‘nemaker to use the recipes regularly. Betty Crocker saw to
t

|
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t by including in the booklet only her tastiest and
Jest-to-follow recipes. All this adds up to more calls

[~ your macaroni, spaghetti and noodles,

W: make this new full color recipe booklet available to you
with your own brand imprint on the front cover at less than cost.
Ask your General Mills representative for a sample copy
and prices or write today: (available only in the U.S.A.).

General

. DURUM SALES |mius

Minneapolis 286, Minnesota

WITH MAIL-IN OFFER
ON YOUR PACKAGE

When folded, the booklet fils
neally in ordinary recipe boxes.
When open, the booklet fits
Belly Crocker's cook book or
any standard 3.ring binder.




U.S. Chamber of Commerce—
(Continued from page 68)
Randall, Vice-President Richard M,
Nixon, in informal remarks, paid trib-
ute to the “senior citizens" of America
who contribute so much to the nation
and are reminders of “the great prom-
ise of age."

Mr. Motley in his Initlal appearance
as National Chamber president de-
clared; “We are a rich country. We are
a rich people. But we cannot buy se-
curity. We cannot buy good education.
We cannot buy good government. The
essence of our democracy is personal
participation by the citizenry of this
country regardless of party label.”

Mr. Motley then outlined his purpose
for the coming year: "I say, with all
the sincerity in my command, you can
expect from me—as president of this
Chamber—no pressure; but I want ac-
tion—and I want a lot of it."

Business Responsibilities—
(Continued from page 8)

young people arriving at the labor mar-
ket in mid-decade. To give them jobs,
there must be capital, and for capital
there must be tax reform. So I think
the climate will become more propi-
tious for the tax reform we so badly
need. That will help to stimulate
growth, to provide needed revenues
and balanced budgets, and jobs. With-
out jobs, population growth becomes
poverty.

And finally, as to the need for moral
awakening, It Is easy to say where our
strength lies: it lies in our integrity as
a God-fearing nation. But we wiust live
what we know, I believe the destiny of
our nation has been blessed by God
and continues to be blessed by God.
Our part is to reflect and to live His
law.

And, despite the haze and miasma of
materialism which sweeps over the
swamps of human thinking and living
at times, what wonderful proofs we
continue to have of Divine power. Take
the incomparably changed relationship
between man and nearly everything in
the material universe, Men have ac-
quired more knowledge of the material
unlverse in a generation than in all the
years of human history which went be-
fore. Most wonderful of all, unlike our
grandfathers—who thought they knew
almost everything—we know there is
still a great deal to learn, unending
frontiers of knowledge to conquer. This
mastery of our physical environment—
in the amassing of energy, the girdling
of the globe, the miracle of instantane-
ous communication—is the proof of
man's dominion over material things.
It is a reflection of Divine power.

With this knowledge must come hu-
mility, and striving for deeper gains,

22

¥ CCTE PR, PR N R eaOH e

for we all know that mere control of
certain physical elements is not enough
fo ensure mun's well-being. It may
even be dilterous, as in nuclear war-
heads. It w..y be corrosive, as in trash
and filth on airwaves or in print. What
evidence do we have that we are solv-
ing the problem of people living and
working together, as we have tamed
and utilized the material environment?
There is such evidence., There is not
enough of it, but there is enough on
which to bulld.

If anyone thinks we, and other na-
tions in the world, have not made great
social gains in the last half century, or
quarter century, he is no historian, Our
economy in 1800 was a kind of plutoc-
racy. Today it Is committed to the
consumer, it recognizes the stake the
working man has in the enterprise, its
creed is stewardship. Ownership is
widely diversified. Economic power is
more nearly balanced than ever before,
if not balanced enough, and in balance
lies safety. The great political scientists
who wrote our constitution sought bal-
anced political power, and we are well
on our way to balance of economic
power .

These are social gains, They are mani-
festations of men learning to live more
equitably with men, They result in a
better standard of living, more oppor-
tunities for education and recreation
and the enrichment of human life,

Volunlary Action

1 would single out another aspect of
improving man's relation to man. That
is the very theme of this annual meet-
ing: "Building America's Strength
Through Voluntary Action.” The prin-
ciple of voluntary action in human so-
ciety is very important. On the one
hand we have government—significant,
indispensable, unavoidably growing. On
the other hand, not as an antithesis
but as a corollary, we have voluntary
action., Without voluntary action, our
soclety would be statist, it would be
regimented totalitarianism. But Amer-
jcans, and others In the free world,
have long since recognized the need for
voluntary collective action, And so or-
ganizations like this great federation
come into being—the largest business
men's organization In the world, Our
entire American society Is Invigorated
by voluntary organizations getting
things done. How many hours of youw.
days do you contribute voluntarily to
the meeting of needs in your commu-
nity—tasks for which you are not paid
in money and sometimes not ever in
prestige—but which you know have to
be done and you don't want govern-
ment to do? I suspect there are some
here, literally, who Invest as many
hours for the clvic and social good of
all as they do for their own businesses.

This is a great fact. For such civie
work bears directly upon man's rcla.
tion to man. It helps to produce com.
munity. It points the way to the iind
of society in which people manifes! so-
cial responsibility. It draws togcther
alien and hostile elements, It reaches
beyond frontiars.

Voluntarisr1 without action could be
sterile; volun‘arism without organiza.
tion could be enarchy, But the comning
together of frev men and women to
make their soc’ely more responsive to
human need i; a manifestation of dy.
namlc maturity in such a soclety. Wy
will curb statism in our nation by get.
ting things done the voluntary way. We
will never get anywhere by just oppos.
ing. And we do not just oppose. We
have a program. We have been devel-
oping it and living it In this great fed.
eration for almost half a century.

The Stakes Are High

The stakes are very high in our time,
They have never been higher. The
mushroom cloud and the whirling sa.
tellites symbolize the promise and the
threat. But they have no power In
themselves, They cannot dominate and
terrorize man unless we let them. For
what are they? A few ounces, a few
pounds of inert matter, worthless
trash in ther natural state, but put to-
gether with infinite calculation and
skill by the minds and the clever fin-
gers which God gave men. As we strive
to understand and to obey and our vol-
untary organized action, we can
achleve the Intelligence and the un-
selfishness, the insight and the vison,
which will lead human soclety up the
road which never ends but which al-
ways goes a little higher.

Canada To Improve Durum

Durum wheat varietles from Ethio-
pla, the Mediterrancan area and India
are being used as parental stocks for
developing varleties more sultable for
the Canadlian prairies than those now
growing, states E, R. Kerber of the
Canada Department of Agriculturc re
search station at Winnipeg.

All commercial varietles of durum
wheat grown in Canada, including Min-
dum, Stewart and Ramsey, originated
in the United States when the 158
group of rust races and sub-races 0p-
peared in 1050, it was found that sev
eral Ethiopian varieties under test were
highly resistant to them. Other varl-
eties introduced from countries in the
Mediterranean area and from India
were found highly resistant to stem
rust.

Further, some of them have the valu-
able trait of maturing as much as 10
days earlier than the widely-grown
Stewart variety, and they also heve
shorter and stronger straw.
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Moldari Dies are known for Quality, Workmanship, Precision --
md Maldari is known for Service, Reliability, amd Guarantee

Our Fifty-seventh Year

D. MaLpARr! & Sons, InC.

557 THIRD AVENUE
BROOKLYN 15, NEW YORK
U.S. A

Manufacturers of the finest Macaroni Dies distributed the world over
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Plant Operations Forum
(Continued from page 10)

which can take place during the mix-
ing and doughing and drying stages.

He noted a lack of linison between
raw material characteristics data and
well recorded plant operations data. He
also noted that cooking tests of maca-
ronl made with tap water in one part
of the country could very easily yield
different results than those obtained
from tap water in another part of the
country or, on the other hand, the use
of distilled water. He said, "“Perhaps
it Is reaching for too much to expect
to have one or a pattern of tests which
will comprehensively include all of the
characteristics of the raw materials and
relate them to the finished product. On
the other hand, the consumer does not
think It is too much to expect the
manufacturer to produce standard
qualard quality products.”

He went on to describe a cooking
{est report evaluating color, texture,
and taste,

John Linstroth of the Creamette
Company reported some surprising re-
sults from their semolina color tests.
Highlights of his comments may be
found on page 14.

Legal Matters

Marlo Piazzolla, general counsel for
V. LaRosa & Sons, Inc, warned the
plant managers at the forum that more
than o hundred people are sitting In
joll because they violated the Food,
Drug and Cusmetic Act of 1938, Aside
from the obvious prohibitions of short
weights, adulteration, and mislabeling,
the law requires food plant operators
to maintain sanitary conditions. This
involves doing a good job and putting
it on record, Mr. Piazzolla said. There
must be proof that you gre trying to
comply with the law.

In the vast fleld of law dealing with
contracts, zoning, and a multitude of
other legalistic requirements placed
upon business men today, an attorney
can be of great help, Mr. Piazzolla said.
In his opinion, legal counsel is essen-
tinl in matters of labor law.

Dr. E. L, Holmes of the American
Sanitation Institute observed that the
new food additives law requires that
before foods get on to the market the
government must check them rather
than putting the burden on govern-
ment to pick up foods after harm has
been done and in having results tested
in court. While there Is nothing in
macaroni that will come under serious
questioning, some packaging material
and adhesives will probably need clear-
ance.

Tom Huge of the same organization
noted that hidden places in manufac-
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Mario Piezzolle, lectured on legal matters.

turing equipment will cost twice as
much to clean or else will contribute
directly to the contamination of the
food products being processed.

Production Pointers

Ralph Maldari of D. Maldari & Sons,
Brooklyn diemakers, reporied limited
acceptance of teflon dies in the United
States because “most manufacturers do
not like the waxy, artificial look of the
finished macaroni product extruded
through teflon dies." He noted that
most manufacturers throughout the
country have experimented with teflon,
that it has been rejected in the East,
but Is finding some application in the
West.

Leonard DeFrancisci commented on
macaroni press operations, while Wil-
liam Berger of Buhler Brothers, Inc.
told of experiments with rapid drying
in extremely high temperatures.

Discussion sessions ranged over a
wide variety of subjects including re-
grinds handling, increasing dryer out-
put, systems for warehousing, and au-
tomatic ‘record keeping. The students

Gordon Winkler, Howard Lampman ond John
Bohan look over publicity placed by durum
millers ond macaroni industry.

were supplied with manuals for the
papers presented and will have p' aty
of material for future study unt: he
next forum.

Social Event

A social function and dinner | sy
was sponsored by the National }' ca.
roni Institute after classes the st
night. Tenderloin and noodles wa the
entree. Following dinner, Hou ard
Lampmun, executive director of the
Durum Wheat Institute, presented the
filmstvip “Tricks and Treats with Ma.
caroni Foods" John Bohan of the Chi.
cago office of Theodore R, Sills & Com.
pany briefly outlined plans and proj.
ects for commodity promotion by the
National hacaroni Institute. Some fifty
macaroni men and suppliers attended
the affair.

About Teflon Dies
(Continued from page 14)

eliminates the roughness, we do gel
more color—though as stated before,
the color is not the golden one ob-
tained when using the bronze die.

We also point out that the density
of the product from the Teflon die is
lower than that of a bronze die, which
means the same size product will weigh
less when extruded through Teflon,

Teflon does impart o very nice color
to the product when eggs ore used,
thus the Teflonized sheet formers have
proved successful for noodles,

As to our recommendations, we must
stay in the middle of the road. We per-
sonally do not like the product as ex-
truded through a Teflon die, but vour
decision must, of necessity, be based
on what your competition is doing and
the degree of success they are acliev-
ing.

With reference to the durabilit © of
Teflon, as of this date we have n -
formation on rate of wear becaust his
type die has not been in produ. ion
long enough.

Our suggestion is that if you ;i
terested in the Teflon die, you ex -
ment with one die. An clbow or pa-
ghetti may be in order. Before yo. oc
tually market this product, how .en
you should satisfy yourself that it vill
be accepted by the consumer. 1. ve
the product in your office and at ' me
already packaged, and determine hat
happens after a few weeks. Run o wk-
ing tests and taste tests, You will ‘hen
be in a more favorable position U de-
termine the merits of Teflonized o5

If the shoe fits, buy it for comfort
and forget the price.

We all get approximately what We
deserve but not always in the samé
proportion.
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,é?monf Unique New VMP-3
i:xtruded Noodle Dough Sheeter-1600 Pounds Per Hour

(_,'h'mmur Extruded Noodle Dough Shecter VM3

-

Clermont Super High Speed Noodle Cuner, Type NA- working in con
danction with the VMP-3 for continuous 1600 Ths, per hiur operations,

FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALL WAYS Clormont!

Mauchine can be purchased with attachment for producing
short cut macaroni.

TAILOR-MADE FOR THE NOODLE TRADE

VMP-3 with sh . . » v
Sl o afs Available with or without vacuum process

C i Two speed motor affords Mexibility for 1600 Ibs. or 1000
Opcclty ronge Ibs. per hour or any two lesser outputs can be arranged.

Qrge screw for slow extrusion for better quality.

UQQEd Construction to withstand heavy duty, round-the-clock usuge.

controls, Automatic proportioning of water with flour,
UtChIESS Temperature control for water chamber.

n!y one plece housing. Eosy to remove screw, easy to clean.
No separation between screw chamber and head.

EWIY designed die gives smooth, silky-finish, uniform sheet.

enclosed in steel frame. Compact, neal design.
Otolly Meets all sanitary requirements,
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266-276 Wallabout Street,
Brooklyn 6, New York, N.Y., U.S.A.
Telephone—EVergreen 7-7540
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HIS month the National Macaroni

Institute salutes the four Northeast-
ern States of New York, New Jersey,
Delaware, and Pennsylvania for the
excellence of the regional cooking
which developed here, and for the
style and enthusiasm which is lavished
on food.

Empire State

New York, the Empire State, Is the
wealthiest and most populous of all the
states, the commercial and manufac-
turing leader of a continent, and has
the largest city in the world. To the
average person, New York means New
York City, the main gateway through
which the tide of immigration flowed
into the United States after 1830. Many
of the foreign-born remained in the
area, and today they make up mole
than 16 per cent of the state's popula-
tion representing more than forty-five
nationalities.

The soil and climate of the Lake
Pluins area of New York, the Central
Lakes region, and the Hudson and
Champlain valleys are especially suit-
ed to the growing of fruits, and grapes
for table use, apples end sour cherrles
abound. Most of the wine. grapes come
from the vineyards of the Finger Lakes
reglon, and the Hudson Valley gives us
about a third of the currents grown in
the United States.

Garden Stale

New Jersey is commonly called the
Garden State because of its many
bountiful orchards and vegetable farms
which send a steady stream of fruits
and vegetobles flowing into the great
city maorkets. New Jersey's egg and

Chicken and Noodles.
26

poultry industry is one of the principal
farming enterprises in the state, with
poultry products usually accounting for
about a third of the currants grown in
sold in the state,

Delaware, although smaller than any
state except Rhode Island, has become
an important industrial and farming
state, More thun two-thirds of its sur-
face is a green belt of farms, orchards,
and truck gardens, bringing quantities
of dairy products, eggs, poultry, truck
crops, fruits such as apples, peaches
and grapes into the nearby markets of
New York City, Philadelphia and Bal-
timore.

Keystone Biate

Pennsylvania, one of the thirteen
original states, has long been known
as the Keystone State Lecause six of
the original states lay north and east
of it and six lay south of it. The early
inhabitants proudly proclaimed that
their state held together the great arch
of the United States extending from
Georgin to Maine. Pennsylvania has
now become the keystone of the in-
dustrial life of the United States. The
state produces practically the nation's
entire supply of anthracite coal, and Is
second In the total value of manufac-
tured products. It also produces one-
fourth of the nation's textiles, and is
first in iron and steel products. Ship-
building and steel car and locomotive
construction are important Industries.

More than half of the total aren of
Pennsylvania is farm land. The most
valuable farm products are dairy prod-
ucts, field crops, poultry and eggs, live-
stock, and fruits and vegetables. About
75 percent of the natlon’s mushrooms
are produced in Chester and Delaware
counties.

Recipe Suggestions

Here are two recipes especially cre-
ated by the National Macaronl Insti-
tute as a salute to the Northeastern
States, spot-lighting two of the impor-
tant food industries in the area—dairy
and poultry.

Macaroni Chicken Salad
(Make six servings)

1 tablespoon salt

3 quarts boiling water

2 cups elbow macaroni (8 ounces)

2 cups sour cream or mayonnaise

1 tablespoon prepared horse-radish
2 tablespoons chopped chives

2 teaspoons salt

14 teripoon pepper

2 cups cooked chicken, cut in strips

1% cups cooked whole kernel corn

1 cup diced celery

Crisp lettuce

2 medium-sized tomatoes, cut in
wedges

Add one tablespoon salt to rapidly
boiling water. Gradually add macareni
g0 that water continues to boil. Cook
uncovered, stirring occusionally, until
tender. Drain in colander. Rinse with
cold water; drain,

Combine sour cream or mayonnaise,
horse-radish, chives, two teaspoors sall
and pepper; mix well. Add macaronl,
chicken, corn and celery; mix well. Ar-
range in bed of lettuce. Garnish with
tomatu wedges. Chill.

Pennsylvania Dutch Nocdle-
(Makes four to six serving:

1 tablespoon salt

3 quarts boiling water

8 ounces wide egg noodles (abo * 4
cups)

14 cup milk

¥4 cup croutons

3 tablespoons butter or margari
melted and browned

Add one tablespoon salt to 1apidly
boiling water. Gradually add noodles
so that water continues to boil Cook
uncovered, stirring occasionally, until
tender. Drain in colander.

Combine noodles and milk. Cook
over low heat five minutes, stirring ¢
caslonally. Turn into serving dish; 10
with croutons and butter or margariné
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07DOGS and Hawali! July used to
be Pienie Month—it still is if you
pay attention to the American Bakers
Associntion — but the Hotdog Month
Council has glommed onto the outdoor
aling phenomenon and have now pro-
caimed July National Holdog Month.
Just o year ago Howaii became the
ffileth state in the Union and thereby
became a historical event as well as
a tourist attraction. Food of Hawali is
s varied as the many nationnlities and
races found on the Islands, Most Island-
¢rs eat many of the same kinds eaten
on the mainland of the United States.,
But special dishes of the Orient ond
the Pacific islands also are popular. One
of the most popular ideas, combining
both the outdoor eating pl:ienomenon
and Hawaii, is the luau. This is a Ha-
wailan feast as famous for dancing and
singing as it is for food.

The National Hotdog Council, for ex-
ample, has a merchandising tie-in with
Dole Pineapple combining wicner
thunks on a skewer with pineapple
pieces, green pepper, tomalo wedges,
and the other niceties that go along
with shishkabob, This brings in some
more international gastronomic vocab-
ulary, Combining the words ‘*'shish"
{skewer) and "kabob” (broil), and you
have the Armenian ancestor of the
American kabob. In Russia, the word
is shashlik; the French say en broch.
ele; Hawalians call it Veriyakl.

Macaron) Hawaiian Salad

Pincopple, being one of the prime
producs of Hawaii, usually makes a
dish & :thentie, such as Macaronl Ha-
willar, Salad pictured on the front cov-
. Tt - recipe from the land of the
hula ¢ 'Is for one tablespoon of salt to
three  iarts of rapidly boiling wuter,
Gradu ‘v add two cups clbow maica-
Toni (- :ht ounces) so the water ton-
linues © boil. Cook uncovered, stirring
beeasi ally, until tender. Drain in co-
linde:  Rinse with cold water; drain,
Combi - macaroni, one-quarter cup
mayon iise, one cup diced cooked
thicke: one cup canned, drained pine-
pple «-.unks, and one cup diced celery,
Toss lihtly, Season with salt and pep-
Per. Chill thoroughly. Serve on crisp
lettuce. if desired. This goes well with
Y type of outdoor cooking.

A more elaborate concoction is pre-
Pared by the executive chef Paul Koy
“ the Royal Hawaiian Hotel in Hono-

: t‘lu- This popular luncheon casserole
Tamed after one of Hawaii's anclent

kings, Kalakaua,

Juy, 1960

Hawaiian Luau

Casserole of Chicken Kalakaua
with Macaroni

(Maker four to six servings)

2 medium onions, chopped

1 green pepper, chopped

V4 cup olive oil

¢ teaspoon minced garlic

8 ounces elbow macaroni

1 quart chicken broth

214 cups cooked chicken pieces

2 cups cream-style corn (1 pound 4-
ounce can)

2 cups tomato sauce (two B-ounce cans)

21 teaspoons chili powder

2 cans mushrooms, drained (4 ounces
each)

114 teaspoons salt

2 ounces Parmesan cheese

Y4 cup butter or margarine

Saute onion and green pepper in
olive oil; do not brown. Add garlic.
Cuok macaroni in rapidly boiling, sea-
soned chicken broth until tender.
Drain. Combine cooked macaroni, the
sauteed onion, green pepper and gar-
lic, chicken, corn, tomato sauce, chili
powder dissolved in small amount of
hot chicken broth, mushrooms and salt.
Bring mixture to simmering point,
Turn mixture into greased two-guart
casserole, Top with Parmesan cheese
and dot with butter or margarine. Bake

in moderate oven 350 degrees Fahren-
heit) about twenty-five minutes, or un-
til cheese is melted and top is a deli-
cate brown.

The recipe 1o make four to six serv-
ings is found in “Specinlties of the
House" while the quantily recipe to
serve twenly-flve is in “Economical
Gourmet Entrees” by the Durum Wheat
Institute,

Whether you are dining inside or out,
spaghetti macaroni and egg noodles
can make the fare sumptuous or simple
—plain or fancy. Hotdogs!

Preliminary Census Report

During 1958, macaroni manufaclur-
ers shipped products valued at $180,-
000,000, an increase of 17 percent over
1954, according to preliminary results
obtained from the 1958 Census of
Manufacturers conducted by the Bu-
reau of Census, Department of Com-
merce.

Average employment totaled 6,800 in
1058, a 4 percent decrease from 1954,
Adjusted value added by manufacture
in the industry amounted to $67,000,000,
an increase of 27 percent from 1054,
There were 70 plants with 20 employees
or more, cight less than were counted
in 1954,
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DESIGNED

WITH EXPERIENCE
AND ' |
BUILT BY h ¢

DEMACO

of the
LEADERS : b

£30 5 o

No other short cut press, even at extra cost can offer the exclusive combination of
features found in Demaco Short Cut Presses. Meet the Demaco Short Cut Press, look it over
with its typical Demaco engineering from floor inlet to base — every detail a benefit to you.
Look at its-rugged rigid frame, The exclusive full vacuum over the entire mixer with over
sivteen minules of vacuum mixing, Cool running with a long wearing water cooled screw :
cylinder, modern design “forward pitch" stainless steel feed screw — cast steel die platen,
ca's' extrusion head giving uniformity of cut lengths, plus all approved devices for operator
Satey.

PROUUCTION 1000 LBS. AND 1500 LBS. PER HOUR. 4
Nst nade in combination wilh sheet formers and long goods spreaders. 3 5

“Trar  Approved"” single mixer wilh gravity feed from mixer to the feed screw with no 'i
erg) feed from one mixer fo the other. Press can be used with or without vatuum. L

)e FRANCISCI MACHINE CORPORATION _ |
5-46 METROPOLITAN AVENUE, BROOKLYN 37, K. Y. 1
EVergreen 6-9880 i 4
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Liquid Egg Production

Liquid egg and liquid egg products
production (ingredients added) during
April was the smallest for the month
since 1940, Production totaled 55,134,000
pounds, compared with 104,348,000
pounds in April 1959 and the 1854-58
average of 77,205,000 pounds, The quan-
titles used for drying, freezing and im-
medlate consumption were all less than
a year earlier.

Liquid egg used for immediate con-
sumption during April totaled 2,558,000
pounds, compared with 4,200,000 pounds
in April 1859,

Liquid egg frozen during April to-
taled 38,117,000 pounds and was the
smallest for the month of record—
down 47 percent from April 1850 and
down 38 percent from the average.
Frozen egg stocks Increased nine mil-
lion pounds during April, compared
with 30 milllon pounds in April 1850
and the five year average increase of
33 million pounds.

Egg solids production during April
was 3,424,000 pounds, compared with
6,648,000 pounds in April 1059 and the
average of 3,208,000 pounds, Production
in April consisted of 1,828,000 pounds
of whole egg solids, 808,000 pounds of
albumen solids and 688,000 pounds of
yolk solids. Production in April 1858
consisted of 4,086,000 pounds of whole
egg sollds, 1,631,000 pounds of albumen
solids and 1,031,000 pounds of yolk
sollds,

Government Purchases End

As a result of sharp advance in egg
prices, the Department of Agriculture
announced the suspension of its pur-
chaoses of dried whole egg solids. Since
mid-January, 1960, when the surplus
remval program was authorized with
Section 32 funds, the Department has
bought 6,136,275 pounds at a cost of
$0,301,000. The egg solids arc being
made available to states for distribu-
tion to the school lunch program and
to needy persons.

In mid-Jenuary, when the current
purchase program was begun, the
United States average farm egg price
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was about 20 per cent under'January,
1059, the Department said. As of mid-
April, prices had advanced to an aver-
age of 36 cents per dozen, or 27 percent
higher than a year earlier.

“Prices are expected fto continue
about year earlier levels for the balance
of 1060," the Department said. “The
springtime flush period of egg produc-
tion has now passed and production
during the next several months will be

decreasing seasonally and will be be-.

low a year earller levels.

“Since April, 1859, the number of
egg-type chicks hatched by United
States commerclal hatcheries has been
substantially below the corresponding
month of the previous year. The Janu-
ary-April, 1060, hatch has been one-
third smaller than the same four
months of 1959."

Small Flocks

Laying flocks on farms in April con-
tinued the smallest in more than 20
years, the Department of Agriculture
sald in its May crop report. The aver-
age number of layers on farms in April
was 204,977,000, a reduction of three
percent from a year ago and the low-
est number for the month since 1838.

Number of layers on farms May 1 to-
taled 201,646,000, compared with 208,
841,000 on the same date of last year,
or a decrense of three percent. The
1949-58 average for the month was
308,173,000, Layer numbers compared
with a year ago were down seven per-
cent in the north Atlantic and west
north central states, five percent in the
east north central and one percent in
the south central states, Numbers in
the West increased slx percent and in
the south Atlantic were up five per-
cent.

Rate of lay on May 1 was 64.2 eggs

per 100 layers, compared with 64.0 eggs .

a year ago. Egg production per layer in
April averaged 18.7, compared with 18.1
a year ago, with decreases in all re-
gions. Rate of lay per layer on hand
during the first four months of 1960
was 70.4 eggs, compared with 70.7 per-
cent in January-April, 1059,
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Durum Developments
Cold, wet weather marked . nring

. 1960, and all growth of fleld crop. was

delayed, Emergence of grain has been
slow, and flelds have made less prog.
ress than was reasonable to cupect,
Stands however were uniforn: and
showed good vigor, Some slight luss of
crop occurred by reason of blowing or
wind erosion, but replanting was not
the widespread practice,

Field work progressed rapldly with
the advent of more favorable wcather
in late May, and farmers report cxcel.
lent tillage conditions for scedbed prep-
aration. In many areas It appeared
that wild oats would constitute a serl.
ous problem, and seeding delayed un-
til these were brought under control
was a mixed blessing. The Agriculture
Depariment of the Northern Pacific
Railway observe that it seems appar-
ent that there would be some further
shift to increase flax, durum and oal
acreage at the expense of hard wheal
and barley this year,

Excellent overall moisture conditions
throughout the territory exist and

growing conditions are very good '

Temperatures in late May were fairly

warm and good rains were received

periodically. The thirly-day weather
forecast to mid-June predicted above
normal temperatures and heavy pre-
cipitation over the entire durum ares.

An increase of about 25 percent over;
lasi year's planting was not quite a5

much as was requested. However, ma:

caroai business hasn't been as brisk s,
anticipated, elther, following the post-.

Lenten slump; and the Commodity
Credit Corporation still holds some
stocks that will be available to the
durum mills at 105 percent of the loan
price with all charges accumulated
since the previous July 1 erased. This
will probably have a bearish effct on
the market. Durum and semolina
prices have held remarkably stesdy
throughout the first half of the vear.

Winter Increase

The Durum Growers Association re-
ports that the winter increase prgram
in Arizona for the new Lakota varicly
has been a success. Cooperato's re
ceived from forty-five to fifty bushels
per acre of Increase financed. The new
durum arrived in time for planting in
Dakota in May.

Eating Out

More than 78 billion meals are served
daily in United States restaurants, e
cording to the Natlonal Restaurant
soclation.
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Don W. Knutien

Don Knutsen Promoted

Don Knutsen has been named Gen-
eral Mills' District Sales Manager for
Bakery Flour at Kansas City. This of-
flce handles General Mills' Bakery
Flour sales in the states of Missourl,
Kuonsas, Nebraska, Iowa, and parts of
Ilinols.

For the past six years, Mr. Knulsen
has been responsible for durum sales
for General Mills in the Central Stales
area, following eight years in the com-
pany's Bakery Flour Sales organiza-
tion ot various locations of its Sperry
(western) Operations.

Before starting with General Mills,
Don spent five years in the United
States Air Force, enlering as a private
and leaving with the rank of captain,

Mr. Knutsen has formed many close
{riendships with people in the maca-
roni industry and hopes to keep in
touch occasionally while accepting the
challenge of his new assighment ot
Kansas City.

General Mills Appointment

Richard L. Vessels was recently ap-
pointed General Mills' durum sales rep-
resentative for the Central area.

“Dick" will work out of the com-
pany's Park Ridge, Illinois office, con-
tacting macaroni manufacturers and
durum users in Illinois, Ohio, Michigan,
Wisconsin, lowa, and parts of Penn-
sylvania,

Vessels is not new to the durum
business. For the past two years he has
been nssistant durum sales manager in
the Chicago area, and prior to that
time was durum sales office assistant
at the company's Minneapolis head-
quarters, where he was involved in all
phases of durum operations including
grain, milling, quality control, and
service.

He attended the University of Min-
nesotn and was graduated from Cor-
nell College with a degree in business
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administration and economics. He spent
four years in the Air Force—much of
this time overseas— prior to coming
with General Mills, He entered the
service as a private and advanced to
the rank of first lieutenant before his
discharge.

Vessels succeeds Donald W. Knutsen,
who has been promoted to district sales
manager for bakery flour in General
Mills' Kansas City office.

Marrioge

Doris S. Rolland and David F. Wil-
son were married in Minenapolis on
May 7. Mr. Wilson works out of King
Midas Flour Mills Durum office in New
York City.

New Chairman

Phil Von Blon of International Mill-
ing Company has been named chair-
man of the Durum Committee of the
Millers National Federation for the
coming year.

Putnam Retires

The Norlhwest Crop Improvement
Association has been dissolved and its
executlve secretary, Henry 0. Putnam,
retired.

At a meeting of the Board of Gov-
ernors on May 23, the Northwest Crop
Improvement Association was merged
with the Rust Preventon Association
with the understanding that a satisfac-
tory pension would be set up for Henry
Putnam.

By vole of the entire membership as
well as the unanimous opinion of the
Board of Governors, the program,
funds and assets of the two groups
were merged and will function under

a new name,

The Board expressed gratitude to Mr.
Putnam for his many years of faith-
ful service and to the contributing
members who have supported the Asso-
ciation over the post twenty years.

Sol Cosclegna

La Rosa Promotes

Sal Casciegna

Sal Casciegna has been appointed
district sales manager for V. La Rosa
& Sons, Inc., it was announoced re-
cently by Peter La Rosa, company

president.

Starting with La Rosa in retail sales
only seven years ago, Mr. Casciegna,
before his present promotion, had been
assistant sales manager, & position that
entailed calling on major food chain
and wholesale accounts.

During World War II he served three
years with the Allied Control Commis
sion, with the responsibility for requi-
sitioning and procuring food supplies
for 2,000 civilians and 3,000 G.1's. He
was awarded a commendation for ex-
traordinary service,

Mr. Casciegna is o member of a Lit-
tle League form team and is active in
both the Cub Scout and Boy Scout
movements. He is also a member of the
Holy Name Society and the Knizhts of

Columbus.

He resides in Enst Meadow Long

Island.

Prince Executive

Tours Europe

Henry D. Bonamico, nationi llirup-
tor of sales and assistant to th, prest
dent of Prince Macaroni Manuli ruring
Company in Lowell, Massachus: s, 1¢
cently returned from an extend: ! busl
ness irip to Europe.

While in Italy, o good deal f time
was spent at the Prince-Scnii i Ma
chinery Company, :
packaging equipinent. Prince- ~enzan!
is a division of the Prince M wcoront
Mauonufacturing Company.

He also visited Germany, Switzr
land, and France observing the operd
tion of packaging equipment.

Mrs. Bonamico accompanied iief hus-

band on the trip.
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Western States Representative for macaroni factory supplicrs
ond repairing specialists for dies and macaroni presses.

Manufacturers of ravioli and
tamale machines.

40 Years Experience
. ofy ]
Bianchis Mackine Shop
221-223 Boy Street, San Froncisco 11, Calif.
Telephone Douglos 2-2794

CUT YOUR
TAPE COSTS

GIANT BRAND pressure sensitive tape
is now being distributed direct to manu-
facturers, Made by one of America’s larg-
est firms specializing in cellophane tape,
GIANT BRAND is guaranteed to be per-
fect and free of defects of any kind.

Write today for price list and sample
rolls . . , and cut your tope costs!

GIANT raps .

11556 Sonta Monica Blvd.
Los Angeles 25, Calif,

Pro . ucts,

“qg Noodles.

manufactu. T3 of

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Cor ulting and Analytical Chemists, specializing
in ¢! matters involving the examination, produc-
tior and labeling of Macaroni, Noodle and Egg

1— /itamins and Minerals Enrichment Assays.
2— gg Solids and Color Score in Eggs, Yolks and

3—omolina and Flour Analysis.

4—*fodent and Insect Infestation Investigations.
tAicroscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

SALUTE TO SALES

Each month during 1960 the National
Macaroni Institute salutes regions of the
United States with recipes of favorite
sons, their local products, the best-liked
combinations of macaroni, spaghetti and
egg noodles.

Tie-in your merchandising efforts with
this national publicity drive.

Write for your copy of "Use Your
Noodle to Make Money." Join and
support

The National Macaroni Institute

Box 336 Palatine, lilinois

Iy, 1960
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WAY BACK WHEN

40 Years Ago
o Hearings on unfair competition were
held in Washington, D.C. in June, 1920.
Complaints were made against price-
cutting, use of coloring matter in goods,
manufacturing pastes out of low grade
products and calling it mararoni, try-
ing to create a demand for products by
belittling those of competitors and in
other ways damaging the reputation of
tellow manufacturers. Indications point
to early abolishment of some of these
abuses, the editor noted, either through
cooperation and legitimate understand-
ing, but if not, through government in-
terventlion.
e Resolutions adopted at the 17th An-
nual Meeting called for united action
to be taken on establishing standards
for macaroni, noodles and semolina,
and to consider the employment of &
representative of the Industry to be
located in Washington, D.C. to look
after industry Interests; the standard-
izing of welghts of packages for maca-
roni products and the elimination of
slack - filled packaging was recom-
mended.
e Howard Files of Pillsbury Mills la-
mented the durum situation because
the 1010 crop was expecied to yleld
50,000,000 bushels, It actually turned
out to be not more than 33,000,000
bushels compared to the previous year's
43,000,000 bushels, This turned prices
bullish complicated further by labor
difficulties, car shortages, embargoes,
and 2 coal shortage, all combining to
make the business situation quite up-
set,

30 Years Ago
e The 1930 conference held at Niagara
Falls was lobeled “a friendly, history-
making convention,” History was made
as Robert B. Brown, chairman of the
board of advertising trustees, an-
nounced the undertaking of a cam-
palgn for a four-year period that would
spend a minkianm fund of $100,000 per
year,
e “The Energy Trio” was adopted as
a symbol for macaroni, spaghetti, and
egg noodles. The term “energy” as used
in the slogan was clarified with the
Food and Drug Administration as a
synonym of “calorle or fuel value" as
applied to foods and not as a synonym
of some “energizing” force or element
as applied to drugs.
o Fred Millis, president of the Millis
Advertising Agency of Indianapolis,
Association advertising counsel, told
the convention delegates that “a hun-
dred million Americans await your
macaroni message.”
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20 Years Ago

® Questions considered at the wartime
conference of 1040 were (1) What bene-
fits would accrue if the government
could be induced to designate maca-
ronl products as surplus and be made
avallable to consumers under the gov-
ernment's food stamp plan? (2) How
can the consumer be won to consider
macaronl a year-round food? (3) Is it
desirable to fortify macaronl with vi-
tamin enrichment? (4) What effect will
the current war hysteria have on the
current crop and probable prices?

e President J. H. Diamond reported
the Assoclation had been able to pull
out of the red after an experiment
which did not prove satisfactory. He
recommended a six-polnt program for
future actlon: (1) consistent support by
the entire industry of the Natlonal
Macaronl Institute’s plan for product
promotion; (2) strict enforcement of
the industry's trade practice rules; (3)
an immediate conference on the sub-
ject of proper tolerance in the fill of
packages; (4) consideration of ‘maca-
roni by the government food stamp
plan; (5) he urged serlous thought for
the employment of a managing direc-
tor to work with Secretary Donna and
Research Director Jacobs in carrying
on new services for which there was
crying need; (6) renewed efforts to en-
roll “every worthwhile firm under the
banner of the national association be-
cause so much is dependent upon the
number behind its program.”

10 Years Ago

e "Emphasizing Sales" was the key-
note of the 1950 conference. President
C. L. Norris noted the importance of
manufacturers must do for themselves
the job of industry promotlon, not
waiting for financial help from allies
who may or may not be willing to
cooperate. He further observed that
there never was a more opportune time
than the present for supporting a nec-
essary movement to gain a larger share
of the consumer’s food dollars.

e President-elect C, Frederick Mueller
said “as individual manufacturers we
are responsible for three major things:
(1) to establish and maintain the finest
quality of which we are capable; (2)
to produce at the lowest possible cost;
(3) to establish a price which will in-
sure our future and provide for the
promotion of our own brands. Collec-
tively, through our Assoclation, we
have the means and the opportunity
to keep the sales of our products on
the curve of growth."

CLASSIFIED
ADVERTISING RATES

Display Advartising......Rates on Application

Want Ada..........

w75 Cants per ling

WANTED — Subscribers to the Mocaroni
Journal: your sales representatives, biokers,
department heads, key customers, and others
who want to know what’s going on in the
macaronl field, Annual subscription rate; §4
domestic; $5 foreign, Reduced rates jor
groups uver 10, Contact the Macaroni lur.
nal, Box 336, Palatine, lllinols.

FOR SALE—on West Coast, 1 Buhler 600
Ib, per hour press with single stick, long
goods spreader, Ideal for small plant, or
large plant for fancy items. Conlact Box
168, Macaroni Journal, Palatine, Illinois.

FOR SALE—Four Simplex outomatic pack-
oging machines equipped with four scales
or volumetric. Write Box 169, Macaronl
Journal, Palatine, Illinois.

INDEX TO
ADVERTISERS

Page
Amber Milling Division, G.T.A. ... 1
Ambretie Machinery Corporation 18.19
Blanchi's Machine SBhop ... n
Braibanii Company, M. k G . 3
Buhler Brothers, Inc. ... 18
Clermont Machine Company, Inc.. 3
Commandsr Larabee Milling Co... 7
DeFrancisci Machine Corporation 26-19
General Mills, Inc, 2
Glant Tape Company .. o
Hofimann-LaRoche, Inc. - ]
International Milling Company ... ¥
Jacobs-Winston Laboratories, Inc.. 3

King Midas Flour Mills .............. 1
Maldari, D., & Sons, Inc, .. n
Pavan, N. & M. s L
Rossotti Lithograph Corporatlon . 1

et

Longevity Recipe

The Chicago Sun-Times “So They
Say" column recently stated thut M.
Anna Collica, celebrating her onc hun-
dredth birthday, disclosed the secret
of her longevity as follows: “E:l lols
of spaghett! and don't rush.”

Sayings of the Sages

The tree of liberty only grows when
watered by the blood of tyrants—Ber
trand Barere.

Every man desires to live long, bul
no man would be old—Swiit.

During the time men live without 8
common power to keep them in awe
they are that condition which is call
war,—Leviathan,
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CHECK AND FILE THIS IMPORTANT INFORMATION

FACT FILE ox ENRICHMENT

The minimum and maximum levels for enriched macaroni products as
required by Federal Standards of Identity are as follows:

ALL FIGURES ARE IN MILLIGRAMS PER POUND

Min. Max.
Thiamine Hydrochloride [By) .vvvvvenseerannns 4D 5.0
Riboflavin (Bz) vvvvvvenrescnnnsnrasese oo 17 2.2
[ e I AL R BRI AT T 34.0

MOTE: These levels allow for 30-50% losses In kilchen procadure.
Suggested labeling statements to meet F.D.A. requirements:

For mocarenl, spaghettl, etc.,, from
which coeking water Is discarded—
Four ounces when cooked supply the
following of the minimum daily require-
ments:

VitaminBy ,......50%

VitaminBz ....0..15%

HOM vuvevrneses 32.5%
Niacln ... ..4.0 milligrams

For short-cut goods from which cook-
ing water is not usually discarded—
Two ounces when cooked supply the fol-
owing of the minimum dally require-
ments:
Vitamin By .......50%
VitaminBg «......10.5%
Ion ceeesvnnoves16.2%
Niacin .....3.4 milligrams

..l.-llll...l..ll.'...ll'..lilll:.'l..l.l..llll.I...Il"..'lllll.

for batch mixing

ROCHE* SQUARE
ENRICHMENT WAFERS

Each SQUARE wafer
contains all the vita-
mins and minerals
needed to enrich
100 Ibs, of semolina.
They disintegrate in
solution within sec-
onds . . . have finer, more buoyant par-
ticles . . . and break clean into halves
and uarters. Only Roche makes
SQUARE Enrichment Wafers,

*ROCHE=-Reg. U, 8, Pal. O,

.....l.".....l.l.l..ll...l..'-'I...I..

for mechanical feeding
with any continuous press

enriciment PREMIX

contalning ROCHE VITAMINS

1 ounce of this pow-
dered concenlrale
added to 100 Ibs. of
semolina enriches to
the levels raquired
by the Federal
Standards of Iden-
Hity. If you use a con-
linuous press, get the
facts now on mechanical feeding of en-
richment premix with Roche vitamins.

VITAMINS ROCHE

For help on any problem Involving enrichment, write to

Fine Chemicals Division ¢

Hoffmann-La Roche Inc. ©

Nutley 10, N.J.

Enrichment Wafers and Premix Distributed and Serviced
by Wallace & Tiernan Co., Inc, Belleville 9, New Jersoy
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la ‘acture. you can be sure >, wr}q
“tie-up”! with “Mr, 1", "Mr‘l" is a symbol ol’
Internatlonal s persnnal serviq:e‘and quality.
products. 'JMr. I stands for ﬁtegrit —ani
. Internationjal by- .Word!”*Mr. 1" means in-
s creasedc sume tance of yourmata
". ronfa roduUBts. Yes ma good "rﬂ%

o rk

Y good "mnn"~ ‘have wo




