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Amber color means quality when
you buy Semolina and Durum Granular, .
Uniform amber color, every
shipment, helps you maintain uniform |
quality in your products.
Amber’s Venezia No. 1 Semolina and
Imperia Durum Granular are
amber color . . . uniform amber color
. . . every shipment,

It's axiomatic,.,appetite-appeal sells more, sells faster! And a ROSSOTTI desigoed

package delivers more macaroni sales because it combines all these sales-winning features: §

o The brilliant beauty of multi-color lithography to give your product taste-temp-ing
appeal... g

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

e Production flexibilty — economical, sensible, adaptable to change as requirem :nt B
demand...

e Custom-tailored customer-service from packaging research to recipe development, f om
merchandising aid to product promotion...

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

05’5‘0” “'EIRST IN MACARONI PACKAGINO"

A reliable source of supply since 18%

BE SURE ... SPECIFY AMBER

= __MILLING DIVISION __
FARMERS UNION GRAIN TERMINAL ASSOCIATION

MiL
LS AT RUSH CITY, MINNESOTA . GENERAL OFFICES, S5T. PAUL 1, MINNESOTA

Wailern Division Contral Divisiem
ROSSOTTI CAUFORNIA LITHOGRAPH CORP, ROSSOTTI MIDWEST LITHOORAM coit.
San Fronclace 24, Califernio Chicage 10, lilinels

Exscvlive Officon
ROSSOITI LITHOGRAPH CORPORATION
Nerth Borgen, New Jersey

Sales OMices: Rechoster o Baston o Philadelphle @ New Orlesns @ Lot Angeles @ Orlands o Sen Juen
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B Re:urning to the scene of many suc-

RE cessfu! meetings, the 56th Annual

B Meeting of the National Macaroni
Manuviacturers Association will be
held at the Edgewater Beach Hotel In

g8 Chicago June 20-21-22-23,

Egg Trip and Alcha
On Monday morning, June 20, mem-
I bers of the National Macaronl Insti-
i tute Committee meet with their pub-
lic relations counsel, Theodore R, Sills,
to review recent developments in the
product promotional program.
At 10 am. the full Board of Di-
f rect~rs of the National Macaroni Man-
ufactwi >ts . A-sociation and National
Macarom Tr.stitute convenes to consid-
er financial reports, committee activi-

BN ties, and future plans.

On Monday afternoon all conven-
tion delegates are invited to visit

Bl Schneider Brothers egg processing

plant on Blue Island Avenue. Busses
will leave the hotel at 1:30 p.m. and
go directly to the plant. After viewing
breaking and separating operations,
delegates will be returned in suffici-
ent time to prepare for a festive Ha-
walian party.
The durum millers will be hosts at
a cocktall party and reception in the
Bouth Terrace at 6:30 p.m. Mills par-
ticipating are Amber Milling Division,
B GT.A; Commander Larabee Milling
{ Company; Doughboy Industries, Inc.;
General Mills, Inc.; International Mill-
ing Company; King Midas Flour Mills;
and North Dakota Mill and Elevator.
The cocktail party precedes a Polyne-
slan Room dinner party. En‘eriain-
ment in the Polynesian Room is an

™
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The 56th Annual Meeting of the National Macaroni Manufacturers
Association returns to the Edgewater Beach Hotel in Chicago

President Horace P. Gioia
will grest convention delegates

All-Hawalian Review with the Kent
Ghirard Dancers anJl the Gene Ralnes
Group. The Polynesian Room was
mentloned recertly in Business Week
as one of tha better entertainment
spots in Chicago,

Tuesrday Toples

Formal registration and assembly
for the first General Session is sched-
uled for Tuesday morning. Vice-presi-
dent Emanuele Ronzoni, Jr. will pre-
side at this session. Horace P. Gioia,
president of the National Macaroni
Manufacturers Association, will wel-
come the delegates. Alvin H. Kenner,

"4g g 0®

D Editors Pans] Includes laft to right, Dorothy Cocley Thompson of the Chicago American; Isabel DuBois of the Chicago
ally News; Ruth Ellen Church of the Chicago Tribune,
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chairman of the Durum Growers' As-
sociation marketing committee, from
Leeds, North Dakota, will give his
group's ideas on marketing of durum
from the field to the table,

Harold M. Willlams, president of the
Institute of American Poultry Indus-
tries, will urge delegates to “Use Your
Noodle" in meeting the egg situation
and working out serious marketing
problems that industry faces,

The durum millers’ report will be
given by Howard Lampman, executive
director of the Durum Wheat Institute.

National Macaroni Institute public
relations counsel, Theodore R. Sills,
will lead a panel discussion of Chi-
cago newspaper food edi‘~:zs. Invited
to participate on the runel are Ruth
Ellen Church, the famous Mary Meade
of the Chicago Tribune; Isabel DuBois,
of the Chicago Daily News; and Dor-
othy Cooley Thompson, known better
as Mary Martenson, of the Chicago
American. They will comment on the
editor’s responsibility to readers, the
manufacturer's responsibility to con-
sumers, a look at the youth market,
and similar areas of Interest,

Following this discussion, a panel of
macaroni manufacturers and wives
will summarize and comment and
stimulate discussion from the
audience,

A constitutional committee meeting
has becn called for luncheon on Tues-
day to review possible revision to the
Association's by-laws which have been
unchanged for some ten or more years.

At 2 p.m,, busses will leave for plant
tours of the Triangle Packaging Ma-
chainery Company and the Clybourn

5
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Machine Company in Northwest Chi-
cago, where developments of interest-
ing installations for both cellophane
and carton packaging will be dem-
onstrated.

In the evening, Ballas Egg Products
Company, Henningsen, Inc, Monark
Brothers, Inc, all egg suppliers to the
industry, are sponsoring a cocktail
party and reception immediately pre-
ceding the tracditional Spaghettl Buffet
put on by the Rossotti Lithograph
Corporation, of North Bergen, New
Jersey. The buffet has become a hall-
mark of macaroni meetings with la-
vish spreads of gourmet specialties
«opped off by steaming platters of fine
spaghettl.

Wedne:day Tips & Trip

The second General Session on
Wednesday will deal with marketing,
with Vice-president Albert Ravarino
presiding, Life Magazine will present
a {ilmstrip prepared in cooperation
with its sister publication Fortune, on
“The Market of the Sixties,"

Today's competitive battles in pro-
ducts and services are won by su-
perior skill end facilities in market-
ing, the Nicisen Researcher pointed
out recently. This Is the publication of
the A. C. Nielsen Company, world's
largest marketing research organiza-
tion, Thelr John Betjemann will de-
scribe tools available for “The Golden
Age of Markating.”

Future proipects for macaroni and
the macaroni industry will be com-
mented upon by Neal M. Conley, a
graduate student in business admini-
stration at lTorthwestern University,
currently writing a master's thesis on
macaroni production and marketing.
Mr, Conley is an intense student who
has gathered a great deal of the li-
terature available on macaroni and
established personal contact with

Neal M. Conley looks at future pros-
pecis for macaroni.
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“Behind the scenes at Fields” planned
for the ladies with the King Midas
Flour Mills luncheon.

many manufacturers and suppliers in
the industry to prepare the paper he
plans to present.

Comments and sumunary of the
ideas expressed In the morning ses-
sion will be handled by a panel of
macaroni manufacturers charged with
the responsibility of stimulating au-
dlence discussion.

Election of Officers

Directors for the coming year will
be elected at the second General Ses-
sion, and the new Board of Directors
will hold their organizational luncheon
at Wednesday noon to elect officers.

Ladies attending the convention will
be escorted cn a trip and to lunch-
eon by the King Midas Flour Mills at
Marshall Field & Company. They will
have an interesting tour behind the
scenes to see the sparkling kitchens,
display and advertising workshops,
and varlous service facilities of one of
the largest and most successful de-
partment store operations in the
world. Following the luncheon and
tour, the ladies may sightsee and shop
in Chicago's Loop with ample time to
ratch the regular direct-to-the-hote!?
bus service that the Edgewater Beach
runs from the Marshall Field store at
regular intervals,

In the evening, the macaronl ma-
chinery manufacturers will present a
cocktall party and reception. Hosts in-
clude Ambrette Machinery Corpora-
tion, M. & G. Bralbantl Company,
Buhler Brothers, Inc, Clermont Ma-
chine Company, Inc, and DeFrancisci
Machine Corporation. This will be fol-
lowed by the Association's dinner par-
ty, which will feature the presentation
of the newly-elected officers,

Music for the reception and dinner
party will be arranged by the Faust
Carton Corporation of Brooklyn, New
York.

]

Thursday’s Dignitaries

mhe toat e seeern, w [iMa ari Dies are known for Quality, Workmanship, Precision—
Vice-president Fred Spadafora pi sig.
troms “aninmron st o <is Band Maldari is kmown for Service, Reliability, and Guarantee

from Washington. John L. He vey,
deputy commissioner of the F lenl
Food & Drug Administration, will give
his ajjency’s views on problems con.
cerning the macaroni industry, (om.
nents on trade practice rules wi | be
made by Nobert J, Beller, of the By
cau of Consultation, Federal "'rade
Commission, tive attorney in charue of
the administration of the trade prac.
tice rules for the macaroni and noodle
industry.

Lon Carli, of the Progressive Gro.
cer Magazine, will make a presenta.
tion of “The Dillon Study,” made I
cooperaticn with the Supermarket In.
stitute, roviewing conditions in the
modern day suwpermarket and mer.
chandisirg corsiderations of interest to
all food manufacturers. ;

Comments and summary will be led |
by a panel of macaroni manufacturen |
and audience particlpation Invited. \

Travelogue Luncheon

At 12:30 pm, a special luncheon
meeting for all delegates and thelr
wives will outline a prologue for next
spring’s European Study Tour. Plans
are for taking a group to Rome, the
Milan Falr, Switzerland, Germany and
the Hanover Fair, and France, visil-
ing points of interest and macaronl
manufacturing operations along the
way. The three-week excurslon would
be made most attractive if sufficlent
members sign up to enable the char
tering of alrcraft to Rome and back [
from Paris to New York. Touring on &8
the Continent will be done in modemn B
air- conditioned busses so that tht [
group can come and go as it wills.

Continued on Page 38

NFERE Aorw o

D.MaLDARI & SOnNS, INC.

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

Roberi J, Beller comments upon 1rad? Manufacturers of the finest Macoroni Dies distributed the world over

practice rules In industry.
THE MACARONI JOURNAL

T T e e PP YT et
A e TR




Rolled beef roast and a variety of vegeiables served on dalicious noodles makss
hearty fare for the mountaineers.

In June the National Macaroni In-
stitute will salute the six mountain
states of Idaho, Montana, Wyoming,
Colorado, Utah and Nevada with spe-
cial publicity, regional releases and fa-
vorite recipes of the region.

More than half the people of Idaho
are farmers and cattle ranchers. It is
in the southern portion of the state,
made a rich farming district by the
use of irrigation, that the large Idaho
potatoes are grown. In the high, dry
central portion of the state graze
large herds of sheep.

Montana, nicknamed the Treasure
State because of its rich mineral de-
posits, is the leading producer of man-
ganese, an important mineral used in
makin; steel, and has the largest and
richest copper mines in the United
States. Like Idaho, more than half of
the people live on ranches or farms
raising some of the finest beef cattle
and sheep in the country, and large
crops of wheat and other grains.

Sheep and cattle raising is the main
occupation of the people of Wyoming,
and the state ranks second in the
United States In the amount of wool
and mutton it produces.

Colorado, located high in the Rock-
ies, is best known as a vacation place

for tourists, as it offers excellent ski-
ing, horseback riding, and beautiful
mountain scenery, However, in the flat
plains of the eastern section with the
use of frrigation much wheat, fruit
and wviyrtables, and sugar beets is
produced,

Utah gets its name from a tribe of
Indians called Utes who originally
iiw:d In this region. It is one of the
mnst important mineral-producing
states in the United States and the
chief coal-producing state of the west.
Sugar beets, fruits, alfalfa, and wheat
are grown, and many farmers also
raise dairy cattle.

Nevada, perhaps best known as the
only state where gambling is legal
and as a state where it is easy to ob-
tain a divorce, nevertheless was an
important source of minerals to the
armed forces during World Wars I and
II. The southern Nevada deserts have
been used for atomic bomb experi-
ments, As Nevada s the drlest state in
the country, almost all of the land has
to be irrigated for any crops to grow,
and hay and alfalfa are best suited for
the soil,

The outdoor life of much of the
population of the Mountain States
calls for hearty fare on the dinner ta-

Aprhy bl e v by LI E e G

There is something special
fal-out Macaroni products made from

ble through the use of tasty, nut: tioy
macaroni products, A true salute o the
Mountain States are the recipes give
here for Lamb and Spaghetti Cumy
and Old Fashioned Beef Stew it}
Noodles.
Lamb and Spaghetti Curry
(Makes 4.8 servings)
1-1/2 pounds cubed shoulder of lamb i
1/2 cup sliced onlons
1 clove garlic, mashed
2 quarts stock or bouillon
8 ounces spaghetti
2 teaspoons curry powder
1/2 cup blanched almonds
1/4 cup seedless ralsins
1 medium-sized apple, cored and diced
Salt and pepper to taste ‘
Cook lamb, onions and garlic in sk
let until lamb Is browned on all side
Add stock or boulllon and heat unil |§
mixture boils, Gradually add spr S8
gheiti so that stock or boulllon con
tinues to boil. Cook uncovered, stir i
ring occasionally, 15 minutes, Add re
maining ingredients, Cook 15-20 mir
utes, or until spaghettl Is tender, sti j
ring occasionally.
Old-Fashioned Besf Btew
with Noodles
(Makes 68 servings)
2 pounds beef round steak, cut In |
inch cubes
1-1/2 teaspoons seasoned salt
1/2 te~spoon pepper
2 ta'sespoons butter or margarine
1-1/2 cups stock or boulllon
3/4 cup wates
2 tablespoons cornstarch
1 1-pound can onions, drained
1 1-pound can whole carrots, d:aine B
1-1/2 cups cooked peas
2 teaspoons salt
4-8 quarts boiling water o8
1 pound wide egg noodles (abo it §
cups) -
Sprinkle moat with seasoned sal!
and pepper. Melt butter or margs" i
ine; add meat and cook until br wnd
on all sides. Add stock or belll®
Cover and cook over low hea, siit
ring occasionally, 1-1/2 hours. Co® [
bine 3/4 cup water and cornstac’i; m
well. Gradually add to stock mixtu®
Cook over low heat, stirring constaot [
ly, until thickened, Add onlons, ¢
rots and peas. Cover and cook oV
low heat, stirring occaslonally, L]
minutes.
Meanwhile, add 2 tablespoons sall ¥
rapidly boiling water, Gradually
noodles so that water continues to
Cook uncovered, stirring occasio
until tender. Drain in colander.
beef mixture on noodles.

TuE MAcARoN1 Joustd

Let'u have "something special” {s the phrase that Is heard more and more
often from N.» ™ ork to L. A, Let's have a different kind of meal—but with lots of appetite and
.0 appeal, Let's have a meal that satisfies all the family all the time,
Everyone knows that macaronl products are economical—but do they
know that they can be “something speclal” dishes too,
They meet all the requirements of big-family budgets to the mnst exacting taste of the gourmet.
To obtain that “something special” in your products use the finest—use King Midas,
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DESIGNED
WITH EXPERIENCE
AND
BUILT BY

DEMACO |

THE CHOICE
of the
LEADERS

Mo other short cut press, even at extra cost can offer the exclusive combination of
jis found in Demaco Short Cut Presses. Meet the Demaco Short Cut Press, look it over
i typicai Demaco engineering from floor inlet to base — every detail a benefit to you.
its- rupged rigid frame. The exclusive full vacuum over the enlire mixer with over
minu- < of vacuum mixing. Cool running with a long wearing water cooled screw
, mod 1 design “forward pitch” stainless steel feed screw — cast steel die platen,
nleusic -ead giving uniformity of cut lengths, plus all approved devices for operator

TIUN 10 LBS. AND 1500 LBS. PER HOUR.
G |

bination with sheet formers and long goods spreaders.

o single mixer with gravity feed from mixer to the feed screw with no
. feed tne mixer fo the other. Press can be used with or without vacuum.

Je f  ANCISCI MACHINE CORPORATION

46 ETROFOLITAN AVENUE, BROOKLYN 37, N. Y.
1 EVergrecn 6-9880

June 1960
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Success for a company does not come
by accident. It is most often the result
nf conscious planning with definite ob-
jectives.

A member of the management team
of a specific company should keep in
mind certain things that should be
done in helping his company prepare
for the future. A company can prep':!e
for the future:

By having money in the bank.

By knowing where the company stands
in 1elation to competitors,

By knowing where the industry
stunds in relatlon to competing indus-
trien,

Dy recognizing trends,

By developing new products and tech-
niques.

By creating and maintaining a favor-
able “image".

Money In The Bank. The value of
having money in the bank, of course,
is obvious. Any program you want to
undertake is far less expensive when
you can use your own money to fi-
nance it rather than borrowed money.
Too many companies let their desire
for expansion get ahead of their ac-
cumulation of funds, This is danger-
ous, particularly in an industry such
as ours, where the competition is in-
tense,

Know Your Competitors. You know
who your competitors are, You prob-
ably also know pretty well where they
sell, It Is important, too, to be able to
have some reasonable idea of their
costs as compared to yours, It is also
important to know how they make
their product as well es they do —
whal machinery they use, what raw
material, what quality control tech-
niques.

Know Your Industry’'s Competitors.
Too often manufacturers concentrate
the bulk of their sales effort against
those competitors which make the
same or similar products. We must, of
course, increase our share of the exist-
ing market, because when we cease to
try to do this, we will begin to lose our
share, However, history has shown that
real progress is made when the total
consumption of our product increases,
The reason that the people in Italy eat
sixty pounds of macaroni products per
year as compared with seven in the
U. S. is that the competitive position
of macaroni products as a whole in
Italy, Is better than it is in the United
States. In Italy there is a greater vari-
ety of known recipes. There is a reali-
zation of the cheapness or economy of

12

by W. G. Hoskins, Hoskins Company

William G, Hoskins

the product as compared with other
more expensive foods like meat.

In the U. S. we have to compete with
many foods to establish a larger per
capita use of macaronl products. People
have a great deal of money in the U, 8.
and can pretty well buy what they
want, Certainly, we can't hope to ob-
tain a per capita consumption of sixty
pounds. But therc are nany reaisons
why we should be able to go abave
the seven pounds per person per year
consumption that exists at the moment.

There are many paths to follow in
doing this. Part of the battle will be to
recognize clearly the strength and
weaknesses of competing foods, For
example, foods containing fat offer the
double disadvantage these days in that
they contain many more calories per
pound of food, and the fat in the food
alds in forming cholesterol in the blood
circulation system which hasbeen
proven to be influential in causing
heart attacks, Macaroni is a nutritious
food which, for all practical purposes

_contains no fat. This is a feature which
is important and which can be sold.

Hecognize Trends, Not so long ago
when we were talking about the trend
to convenience foods, one of our good
clients made quite a point of the fact
that he did not believe that dry maca-
roni products were ever going to be
“replaced”. We do not, either, How-
ever, there are certain unmistakable
trends which we must recognize, and
for which we must plan, Success In
busines: seeins lo be based on the
ability to take advantage of every op-

portunity that comes along. Chaning
trends, movements into more conven.
jent forms of food distribution, are
among opportunities which can »ield
more profit.

If you don't think the grocery busl.
ness is changing, just look around you,
Everyone Is aware that the independ.
ent grocer is a member of a vanishing
race. The thing that is causing him to
vanish is that today many, or most,
people have automoblles in which they
will gladly drive-a few extra blocks
in order to find a decent place to park.
This is resulting in the location of
larger stores in areas that aren't s
crowded and where parking space can
be had.

Larger stores carry many items and
put an additional burden of sales ef-
fort on your package and point of sale
pleces,

Another important trend, not neces
sarily for production men, is the nec
essity for selling to centrally located
buyers who purchase large quantities
of merchandise. Personnel ability and
sales promotional efforts must be
geared up to satisfy this type of buyer

Another important trend, already
mentioned, is the trend to built-in con-
venience foods offered in the stores
Such convenlence includes pre-prepa-
ration and freezing, combining in »
package with sauce ingredients, pre
pared sauces. Not everyone should go
into this type of business, However, the
advantages of these items must be
recognized. We must take advantage of
these trends at whatever level wu ar
able.

Davelop New Products and Tk
niques. A fantastic number of the jrod:
ucts on the shelves of grocery s'ores §
today were not even thought o' fen
years ago. General Foods Corpor: ton
a giant In the food industry, says that
a very substantial proportion of thelr
total sales volume today is mad: W
of products that were not even o 1he
market a few years ago.

Too many dry macaroni manufestur
ers have exhibited a marked reluctanct
o explore changed products, new prod:
ucts and new uses for their products
You can't be complacent, Maybe yo
are not trying anything new, but othest
are. Sales of these products by othef
companies are eating into your volum*
on dry products. For example,
Boy-Ar-Dee has come along with ?
complete line of canned macaroni p

" what's new
with
Airslide

cars

As of today

4300
X
62

IThat's News in any language!)

Aveshde cars deasad

e s hosed by

Rotleoads a0 US A and

Canada o adiliteon (o

Invddustoral compranies

General American's Airslide car
is the proved and accepted method
of bulk rail transportation for

dry products requiring fluidization
ease of operation maximum
sanitation. Is"yours a dry granular
or powdered product? If so, then
it has been or can be tested for bulk
shipment via Airslide car. Costs
go down and profits go up when
your commodity moves in bulk.
Ship by rail via. Airslide car. Ask
us for complete information.

GENERAL AMERICAN TRANSPORTATION CORPORATION

Continued on Page 30
THE MACARONI JOURNA
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The element of mechanical strength
of a macaroni product has always been
regarded . as an Important criterion of
its quality, According to Le Clerc!, a
macaroni  product of good quality
should be hard, translucent, and elas-

to breakage, using an improvised in-
strument, The average breaking

Evaluating the Macaroni Strength
of a Spaghetti Product by the

Use of a Bending Stress Testr
by James J. Winston, Director, Jacobs-Winston Laboratories, Inc.

of a new type of equipment, which is
called a Bending Stress Tester, manu-
factured by Buhler Bros. This apper-

~ atus is specifically designed for evalu-

 ating the physical characteristics of

long spaghetti products, It determines
the breaking force of spaghetti and
the deflection or bend that is made be-
fore breakage, which {s indicative of
the resiliency of the product. A num-
ber of factors influence the mechan-

;. Quality of farinaceous ingredients

. Processing techniques

3, Drying period with adequate rest
intervals to minimize and elimi-
nate internal stress in the pro-
duct

against a strand of spaghettl clarped
to one end of the scale, A record of the
bend is automatically charted on a pa.
per graph recorder, which indlcates the
deflection that is taking place in the
spaghetti owing to the stress which it
is undergoing, The record of the break
is therefore automatically charted on
the graph. The resulting stress (note
Figure A) Is depicted on the graph
paper. This diagram is referred to asa
Buhlergraph,

The results of our preliminary in.
vestigation, after careful study, enable
us to evaluate the quality of the fin.
ished spaghetti product by interpret.
ing the data in the form of what we
we call a resiliency index. The
results have been tabulated to show

What do you
want from

your durum
supplier?

v
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strength in grams was taken as the  This equipment consists of a stand- the following factors: the composltion
breaking strength of the product based  dard weight, such as 20 grams. Thls of the product, moisture content, di-
on 10 different tests. weight moves as a balance to exert a ameter, the deflection or bend, dis-
Our current investigation made use constantly = iccreasing lateral force tance traveled during bending up b
Nample  Composition % Moisture D pr DT I the point of breakage, which is equiv- :
A Semolina 105 0.085 45 108 179 alent to force applied, since the welght ‘
B Semolin~ 109 0,068 41 122 15.6 used is always constant. The Imst :
c Semolina 11.0 0.084 45 10.1 183 column refers to our arbitrary resili T 1
D Semolina - ency index, which is equal to the dis- ‘_“wn\.\m. \ !
Hard Wheat 110 0070 40 99 1907  tance of the deflection or bend, divid kﬁ\\\.- N & ¥
E Semolina 102 0.058 44 82 18.1 ed by the force applied, or distance ,,¢- \\&
F Semolina + 2\'014:;!: g; unt;mo!thodhme- (ﬁ(‘,{;? : \\\\\\\ 3
Farina 12 0.085 38 09 163 — Rl=DF x (T k\
G Semolina + or @«@(@@L\ \-‘
* Wheat Germ 11.1 0,074 39 170 126 It is our opinlon that as a result of ) .
H Semolina 4 this study, this new concept, namely,
Soya Flour 106 0.069 43 179 11.5 resiliency index, may be an lmpor S —
1 -gemoum + tant factor in da:‘mlnlu whlth‘w,o: ;
11.3 0.059 48 83 201 not driers nre dof an H H H
F i beirt 97 0o 80 133 185  sssuming that u good srode of ficn If it's SERVICE, you get it with a
E : gﬁ ﬁxn':teln 9.9 0.054 6.8 68 179 ;:ous ingredient l'mb:::‘od mu::. ’{,;
mo| 10.8 0.061 58 24 3.1 teresting to note v . .
M ...Hard aod were made with a mixture of bur smile from International!
Clear Flours nz2 _o0om 8 133 136  wheat and clear showed a very pof k . . .
g f gnnﬂ::r 1:.: g.g;: ;; 12,: 140 ::sum:ngy m ranging from 1 g; The convenient locations of International mills at
rani J I { 11, 128 8 T manufactured A : B
P Semolina 114 0.071 43 137 168  semolina and wheat germ, or ime Saint Paul, Balt!wmsw_lle and §t. Paul mean fast, efficient |
g gu;-:’oun; 11.8 0.087 44 104 190 l:;uund mxnduwh:ly ;hol::d‘: m | Minnesota Bervt‘oe ces x]r;a be;{g',: or mﬁl;ulk .« . via railcar or truck f
land ., . - ency namely, 13, T . oo piggy- rY -back,” too. |
Cleaf Floiirs 118 0069 35 134 129 former,and 115 for the latter, : By ack or “Cayshec _ 1
5. na- Semolina 115 - 0,072 36 16.8 111  Acknowledgments: ! So, for dependable delivery of top-quality durum i
T Semolina 4 11.5 0.082 28 14.8 12.7 I-wish to express my thanks to i B
JEITH : AG 169 following: Lelita  Balodls,  Seymou products, see your representative from... _:
D - Digmeter Kaplan, and Kenneth Kloper, for thel
DF- Deflection or bend o mml:;nce. I also lv:'llsh !: Baldwinsville a®
DT- Distance traveled or forca appli thank Buhler Brothers, Inc. i t I
RI- Resiliency Index. N their contribution of the Stress Testeh New York ” ema'lona
A study of the above data, consisting of 20 different products, shows the follow- which enabled us to make the ubort MILLING COMPANY
ing: S, investigation, ¢ :
RI Above 20'fs excelent - ¢4, 11 = 10% of foal Footaotee: 3 Rapv DU sion
ﬁ :: mﬁﬁ:’&;& ﬁgﬁ ? l?}zipﬁ g’_ ‘: 40*‘ of tgw, ) "-1-'. 420, 1033, dl ::lo. 10, poe> 4 QENERAL OFFICES: MINNEAPOLIS 2, MINNEBOTA
~REvBelow- 13 is poor - e.g. GHORST = 30% of total 2. Food Industries, Voluma 19, 1#% !-—
UNE 1960 15
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AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERING,

PIERTET AS ADDED THE MISSING LINK

TO ITS DISTINGUISHED CHAIN OF COMPLETELY
AUTOMATED MACARONI PRODUCING EQUIPMENT...

DURUM WHEAT STUDY
BY THE UNITED STATES DEPARTMENT OF AGRICULTURE

not particularly high; however the
macaroni made from Langdon was
bright yellow in color. Ramsey, Wells
and the unnamed selection Ld. 393
were next best and made pale yellow
macaroni, Lakota, from Crookston, pro-
duced dull yellow macaroni but much
better macaroni was obtained with the
samples of this varlety grown at the
North Dakota stations. Mindum pro-
duced macaroni with poor color. The
protein contents of all the Crookston
samples were lower than that consid-
ered acceptable for the production of
commercial macaronl products,

From North Dakota

Varlations in quality characteristics

of the varieties and strains grown at
C. C. Fifield | four stations in North Dakota were A. J. Pinckney
noted. The samples troml:ugwr the
most part, were lowest in prol con-

Samples of the standard vurletles tent and produced the poorest maca- erally fm"g:gam:ro&h; ‘?lﬂ'“:f
and new strains of durum wheat grown roni color of the wheats from the four ':l“'“"a Y
in cooperative experiments in the du- stations, Best macaroni in color was O
rum wheat region of the United States from the Edgeley ctation with the ex- Mixogram Curves
are milled vnd evaluated each year by ception of the varieties Mindum and
the U, S, Department of Agriculture in Yuma, Macaroni made from wheats The mixograph instrument records
the hard red spring and durum quality grown at Langdon and Minot were Some of the changes occurring in a
laboratory at Beltsville, Maryland, The scored, in general, slightly lower than dough during mixing. The characterls-
semolina is processed into macaroni those from Edgeley. Averages of the tics of the mixograms vary according
products to determine quality charac- computed color indexes showed Lang- to variety, in general, but may be af-
teristics. don, Sentry, Ramsey, Wells, Lakota fectrd somewhat by various “mlnk

This is a digest of & report of co- and Ld. 303 made macaroni with the such as geographic 1°‘-'3u°n-h¢“mt';m
operative Investigations of the 1958 best color, Langdon was best of the conditions, etc, The "““'e'k’ ““"h
durum wheat crop through milling and  varieties and Wells perhaps a little Mindum, Y“-m'-l:'l::‘ le °:Il 3":
maceronl experiments writlen by C. C.  better than Lakota in this respect, 1d. slightly longer mixing or dev. ?u::te:‘
Fifield and A. J. Pinckney, Chemists, 303 gave an average close to that of “';m and tm!:rh or mﬂmselr o
Crops Research Division, Agricultural Ramsey, to eranceysm andelfak:rlav:rre e P:h.p.
Research Service; T. F. Hartsing, C.  Sentry, from two of the North Da- ‘l“i““ht“l- e than ¢ 3 dm‘;‘ The
Marcus, G, M. Gurney, and R. E. Renn, kota stations, similar to past years' 2 877 :10 :‘“& b (e, 1oF
Technologists, Grain Divislon, Agricul- performances, made clear deep yellow ayvengt:n 4 ‘;fakot:v wex?e 288 and %80
tural Marketing Service, Thelr objec- or bright yellow macaroni, but pro- ‘im"' il el wiers s:ld
tive was to conduct complete testing duced pale yellow or dull yellow white g‘ss"mm " urn!: '
jobs on the new durums being devel- macaroni with samples grown at Fargo “g gfy e L e
oped, as well as approved varieties in- and Langdon. Mindum, the long-time ot e B0 A thas to the
cluded as standards and to determine standard of quality, produced satisfac- mlxlna nellk :'u‘ ra hort mixing tc e
their sultability for macarori products. tory macaroni when grown at Minot o ::unduira‘blz i g
Samples for testing were received but was of poor quality when grown ;?cal:lve of ¢ stabllity or weak: s
from nineteen locations in Minnesota, at Edgeley, Langdon, and Fargo. Yuma in the lut,pe:o uallt ymn‘ don wnd
North Dakota, South Dakota, Montana, appears to be of questionable macaroni l;lamne gl i 't‘o he):;c:-' cirmilar, fof
and Oregon. Performance of the 1058  quality at all four stations, It produced m” N “;‘; Wil Bverage e be ter
crop Is the basis for the remarks which macaroni with a dull reddish cast, an de‘:elo‘:m::“ o “en;e e
follow. Several years of testing are re- undesirable characteristic. Sentry and ing tolerances, Ram:ey eppeared & be

a SPREADER which combines slow extrusion for a superior quality
product with top production for increase in volume; a SPREADER
which extrudes uniform stick patterns for minimum trim and an
eye-appealing product of invariable smoothness, color and con-
sistency; a SPREADER which produces continuously on @ 24 hour
daily operation with the Clermont VMP.5A, 2000 |bs/hr press—
“The Greatest of All Long Goods Presses."

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

uieed for, Bl conctupen \fuma averaged highest In proteln con- the stronger of the two varieties by 8

tent of the samples tested. Wells and light d W »wn at Fa-go

Minnesola Samples Lakota were highest in carotenoid con- 5Bt Cegree en g oy
Langdon, and Crookuton stations wi

Three varieties and three selections tent and Mindum lowest. an average mixing tolerance of 18

were grown in plots at Crookston, Mixogram patterns or curves have minutes compared to 1.35 minutes tor

Minnesota. There was little variation been made on the semolina from the .o variety Langdon.

in many of the quality characteristics varieties and selectlons grown in plots The curves for Yuma grown at th
of the samples, making it rather diffi- at Crookston, Minnesota and Farg0, yarinug stations indicate characteris
cult to rank the semolinas, The best Langdon, Edgeley, and Minot, North tically strong gluten properties, and
macaroni, considering the data as a Dakota, Mixogram patterns for only . ore similar to 1957's.

whole, was produced from the variety the Edgeley, North Dakota varieties

Langdon, The carotencid content was and strains are shown which are gen- Continued on Page 18
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Ellis D. English, New President of Millers’ National Federation

The electlon of Ellis D. English,
president of Commander Larabee Mill-
ing Company, as the 34th president
of the Millers' National Federation,
took place in May,

Mr, English has served for some
years as a director and executive com-
mittee member of the Federation, as
well as upon three of its important
committees—durum, bakery, and
finance.

As head of the Federatlon, he will
be the first president who started his
business career as a flour salesman on
the road and the first president who
is an agricultural college graduate. He
has been the recipient of many awards
and honors in his long career in the
milling industry, Last summer his al-
ma mater, Arkansas A. & M. College,
presented him with an honorary doc-
tor's degree, the first such award of
the institulon.

As the president for more than a
decade of one of the industry's large
companies and a recognized industry
leader for many years, Ellis English
takes over the leadership of the Mill-
ers' National Federation well qualified
to guide Iin any undertaking that
seems to be required by conditions
and circumstances.

Egg Consultant

The appointment of W, F, Leimert as
a special consultant to Seymour Foods,
Inc, was announced by Harry A.
Perry, 11, President of the Topeka,
Kansas, firm.

Mr. Leimert recently retired after
four years as treasurer and 22 years as
president of the Tranin Egg Products
Company of Kansas City. He will serve
Seymour Foods as an account execu-
tive and consultant on market and
cost analysis.

18

“We are very fortunate to secure the
services of a man of Mr, Leimert's ex-
perience in a consultant capacity,” Mr.,
Perry stated.

Mr, Lelmert served 14 years as a di-
rector of the Institute of American
Poultry Industries, He served on the
Executive Committee ten of these years
and was Chairman of the Board in
1857-58, He is a past president of the
Natlonal Egg Products Assoclation and
was a Director of the Poultry & Egg
Natlonal Board. During World War II,
he was a consultant to the War Food
Administrator and a member of the In-
dustry Advisory Committee.

New Dobeckmun President

Thomas F. Dolan, founder of the
Dobeckmun Company, A Division of
The Dow Chemical Company, has ask-
ed to be relleved of the responsiblilities
as president which he has held for 33
years,

He will be succeeded by John G.
Staudt, executlve vice president of the
Dowell Division of The Dow Chemical
Company.

My, Dolan, 69, will continue to serve
actively as chairman of the Dobeck-
mun executive committee.

The announcement was made by Dr.
Leland I. Doan, president of The Dow
Chemical Company, who sald the
changes would take place in mid-April.

He pointed out that the Dobeckmun
activities will continue to be coordinat-
ed with those of the Dow Plastics De-
partment and that the existing organ-
izatlon and policies in effect under Mr,
Dolan's leadership also will remain in
force.

Dobeckmun, a converter of flexible
packaging materials, merged with Dow
in August, 1857, The company was
founded by Mr. Dolan in 1827 when he
invested in a cellophane bag making
machine developed by two young engi-
neers, Logan A. Becker and John E.
Munson,

The company name, Do-Beck-Mun,
was evolved from the combined sur-
names of those three men.

Since then the company has become
one of the leaders in the flexible pack-
aging industry and produces materials
for virtually every type of consumer
product as well as a wide range of in-
dustrial products.

Mr. Staudt, 50, born and raised in
Aurora, Illinols, was educated at the
University of Michigan and jolned Dow
in 1932 as a field sales engineer in West
Texas, New Mexico, and Oklahoma.

He progressed through the ranks of
the Dow organization, becoming a re-
search engineer for Dowell, Inc,, then
a Dow subsidiary, in 1034. Mr, Staudt

was promoted to assistant general man.
ager in 19835 and was named gen ral
manager in 1842, Three years late: he
became vice president and gen .l
manager. :

In 10848, Mr, Staudt was named ex.
ecutive vice president and electel
member of the board of director: of
Dowell.

Promotion

W. C. Bill Dougan has been promot.
ed to New York reglonal sales mannger
of the Dobeckmun Company, a division
of the Dow Chemical Company,

Mr, Dougan has been New York dis.
trict sales manager for the past two
years and headed Dobeckmun's Pitts
burgh district from 1054 to 1958, He
jolned the company In 1049 as a sales-
man in the Pittsburgh area.

Wedding Bells

Elizabeth Margaret Merry and LL
Roger J. O'Danlel were married Sat-
urday, April 23, in the Church of the
Annuncistion, Minneapolis, Minnesota.

Elizabeth Merry is the daughter of
Mr, and Mrs, E, Lee Merry, 5151 Glad-
stone Avenue South, Minneapolis. Mr
Merry is Durum Sales Manager for
General Mills, Lt. O'Daniel is the son
of Mr. and Mrs. Joseph E. O'Danlel,
Evansville, Indlana.

Miss Merry is a graduate of the
Academy of Holy Angels, Minneapolis
and St. Mary-of-the-Woods College,
Terre Haute, Indiana, Lt. O'Danlel ls
a graduate of Purdue University, L&
fpyette, Indiana, and recelved his Mas.
ters Degree at Cornell University,
Ithaca, New York. At present he Is sta-
tioned with the Air Force in Oakland,
Callfornia, where the couple will re-
side,

Elisabeth Merry O'Danlel

THE MACARONI JOURNAM

BcECE I il

COMMANDER

made from Commander Larabee's

Comet No. 1 Semolina, there's no trouble

getting more food into the tummy
than on the floor!

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

Dctcere. :

A DIVISION OF ARCHER-DANIELS-MIDLAND - MINNEAPOLIS

LARABER

June 1960

The hand that smears the table rules
the home! And when it's macaroni producta
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FOR YOU —
ADVANCED TECHNOLOGICAL IMPROVEMEN S| 1 C\\ S“PE OIS

Improve Quality

POSITIVE SCREW SHJRT CUT MACARONI PRESSES
*
NEw FORCE FEEDER H

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

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

b

£ & NEW 3 STICK 1500 POUND
LONG GOODS SPREADER | |ONG MACARONI SPREADER PRESSES

: . . . Model BAFS — 1500 pounds copacity per hour
increases production while occupying the same space as

a 2 stick 1000 pound spreader. Model DAFS — 1000 pounds capacity per hour
Model SAFS — 600 pounds copacity per hour

1500 POUND PRESSES
NE AND DRYERS LINES COMBINATION PRESSES

Short Cut — Shect Former

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

Thi.: Way Combination

These presses and dryers *

are now giving excellent

Madel BSCP

results in these plants.
A controlled dough as soft as desired to enhance texture and

C JALITY appesrance.

Positive screw feed without any possibility of webbing makes
4% DPatented F to D u CTI o N w====__ for positive screw delivery for production beyond rated
capacities,

p— ( ) N T Ro L s P z:]:l:::“;;:o positive that presses run indefinitely without
3 s  wmms Eosy to cleon ond to remove attractive birdseyed stainl
”Wm s & N I TA RY steel housing mounted on rugged structural steel fr:n‘:t: o
I PLANT
MACHINERY CORP- l 96-166 Sixth Street

) A 5-167 Seventh Street
156 Sixth Street | R e ok /4 em

_i-_‘_ ;_Tw s WE‘!}&; A Brooklyn 15, New York | %*000c0ncscececcccectoccscscesssssssees MACHINERY CORP ssscsesssee

!

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader
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HERE ARE THE MEMBERS
@ of the National Macaroni Manufacturers Association, dedicated to elevating macaroni and noodle products ; ap.
ufacture to the highest plane of efficiency, effectiveness and public service — indicated with the letter A.

@ of the National Macaroni Institute, organized to lariz: macaroni and noodle products through research
promotion — indicated with the letter ls.‘n et . -

| Séww ENRICHED Macaroni

Macaroni Manufacturers
American Beauty ........ +« Los Angeles, Calif. Al V.LaRosa & So08 ......00000.. Brookiyn, N. Y, MEANS MORE' L)
American Beauty ................ Denver, Colo, Al V, LaRosa & Sons .........s... Dunielson, Conn,
American Beauty .......... Kansas City, Kansas A1 V,LaRosa & Sons .....cic00eus.... Hatboro Py,
American Beauty .............+ Wichita, Kansas A<l V., LaRosa & Sons, Russo Div. ....,. Chicago, Il
American Beauty, Quality Div. .... St, Paul, Mion, A Luso-American Macaroni , Fall River, Max,
American Beauty ................ St. Louis, Mo, A-l Megs Macaroni Co. ... ««+ Hocrisburg, Pa,
American Beauty ......... . Salt Lake City, Umh: A.-I D, Merlino & Soas .............. Cakland,
American Home Foods .............. Milton, Pa, A Meyer's Egg Noodle Co. ......Glencsle, L1, N.Y,
Angelus Macaroni Co, ...... Los Angeles, Calif, A-I Minnesota ni Co. ........ St. Paul, Minn,
Anthony Macaroni Co. ........ Los Angeles, Calif, A C.F. Mueller Co. .....000evunss Jersey City, N, ),
V.Arena & Sons ...oovvveenninns Nor , Pa, A-I National Food Products ...... New Orleans, Ia,
Asien Noodle Co. .....cvvvvvvees s A New Mill Noodle ................ Chicago, IiL
G.RF. i Barilla ...........0v0e0.. Parma, Italy A Noody Products ... . Toledo, Ohio
BnESanacuonl................Eve:ett.Mm. I WM& """""" ! Oakland. Calif
B. Birkel Sohne .............. Stutigart, Germany AT & co"""""“!',‘ w ’ )
W. Bochm Company ..........., Pitsburgh, Pa, I O.B. Macaroni Co. .......... Fort Worth, Texm
Bravo Macaroni Company ...... Rochester, N, Y. I Paramount Macaroni Mfg. Co, .., Brooklyn, NY,
California Paste ..........00.... San Jose, Calif, A Philadephia Macaroni Co, ......Philadelphia, Pa,
California-Vulcan Macaroni .. San Francisco, Calif, A Piscitello Macaroni Co. ........ Rochester, N. Y.
Catelli Food Products .,...... Montreal, Canada A Porter-Scarpelli Macaroni Co. .... Portland, Ore,
Charbonneau, Ltd. ........... Montresl, Canada A-I  Prince Macaroni Mfg. Co. .......... Lowell, Man,
Chicago Macaronl ..........0vs.. . Chicago, IIL A-I Prince Macaroni Mfg. Co. ...... Brooklyn, N. Y.
Cicero Macaroni Mfg. Co. .......... Cicero, Il A Prince-Michigan Macaroni Co. .... Detroit, Mich
Constant Macaroni ........ St. Boniface, Canada :
A-I Procino-Rossi Corp, ............ Auburn, N.Y.
Costa Mncaroni Co. .......... lﬂAﬂsﬂk‘,c‘u’. A-l Ravarino & Freschi, Inc. stmm‘
The Crermette Company .... Minneapolis, Minn, A fined s Bl ld N.Y
Coeumetts Co, of Catadys ... Winaipeg, Caoad Refined Macaroai Co, .......... Brooklyn, N. Y.
Crescent Macaroni ............ Davenport, lowa  4-/ Roma Macaroni ............ San Francisco, Calif
Cumberland Macaroni Mfg. Co, . Cumberland, Md, A-I Ronco Foods ........cciv00uenee Memphis, Tean.
Delmonico Foods, Inc, .......... Louisville, Ky. A-I Ronzoni Macaroni .,,... Long Island City, N, Y.
Delmonico Foods of Florida ....... Tampa, Fla, A Peter Rossi & Sons .............. Braldwood, IlL
DeMartini Macaroni .......... Brooklyn, N. Y. A-I San Diego Macaroni Co. ........ San Diego, Calif.
gu‘:ih Gmnm;&n-u ceres Weh!:\euh:'n Germn;y A-I San Giorgio Macaronl, Inc, ........ Lebnnon.;:
tessarsnnases . town, P, I St, Louis Macaroni Co, .....0v... St. Loui
Eichler Noodle Co. .......... Floral Park, N.Y. A1 Schraidt Noodle Cor rerrrrrerrr, Derrole, Mich. :
Florence Macaroni Mfg. Co. ... Los Angeles, Calif, A-1  Shreveport Macaroni Mfg. Co. . ... Shrevepor, Ls. THE RETAILER knows that enriched macaroni
Fresno Macaroni Co. .............. Fresno, Calif, A1 Ski Mig. Co Omaha, Nebr, d h ) 1 P
Gioia Macaroni Co. ......... ... Buffalo, N, Y, 4 SEOle Tl B0 reeeeeees o peoduess bave nie slex appesl—iiomo fidtes
B.ket,l A R ¥ — e
e L N 1 Aad ¥ Buppeelor Micarant Gty iy Los Angeles, Calit 'nf e 5 s sl
Gooch Food Products ............ Lincoln, Nebr. ! Taormina Brothers .......... New Orleans La S e Foil ey o g
A. Goodman & Sons .. ... Long Island City, N. Y. A Tharinger Div., V. LaRosa . ... Milwaukee, \7isc. today insist on foods that are enriched, know-
L J. Grass Noodle Co. ............ Chicago, . = A-I U.S. Macaroni Mfg. Co. ..... .+ Spokane, ¥ ash ing that they offer the best dollar value for they
s il it o Sttt o B G [ CONSISTENTLY UNIFORM ENRIGHNENT i e o s i
LRI (] -, e sstssns . "
Inn Maid Products, 1ac. ..., Millenburg, Ohio A West Coast Macaroni Co, «....... Oskland, C i WITH i M LR e e i 3
Kientzel Noodle Co. .............. 5t. Louis, Mo,  A-I Western Globe Products ...... Los Angeles, ( alif. - e AE PO MNER R0 BRI JUAT MRG0 Prads
La Premiata Macaroni ........ +« Connellsville, Pa, AX A, Zerega's Sons .....i0iiiiininn Faiclawn, 11, }. .-I -'-s v EVIRA M ucts. And the profits grow even larger whea
Y youuse Sterwin's modern enrichment methods,
Associate Mem b ers CTha original food enrichment tatlel) (Brand of food-antichment misture) For enrichment by Sterwin is more economical
Amber Milling Div. GTA ...... St. Paul, Minn. Al lnternational Milling Co, ..., Minneapolis, I ino FOR THE BATCH METHOD | FOR CONTINUOUS PRESS ... assures you of maximum accuracy at minis
BEY i S ot Brooklyn, N, Y, i ' ino, 5
AmbrecsMackjory - Bookyb X, A1 Kiog Mids i .11 Misotn B B th anich macaront products to conform ™
Braibanti Company .......... New York, N. Y, A D, Maldari & Sons ............. Brooklyn, N, Y, with federal standards of identity
g,uhjlﬂc‘ﬂmhm Pl s 15 T RO LRSS v++v. Rahway, N. )
, J. Cavagnaro ns ....... Brooklyn, N. Y.
Clermont Machine Corp. ...... Brooklyn, N. Y. A Monark Egg Corp. ............ Kanms City, MI; 0 ®
Commander-Larabee ........ Minneapolis, Minn, A-1 North Dakota Mill .....,.... . Grand Forks, N
Container Corp. of America . ... New York, N, Y. A Wm.H.Olduh..............Phihdelphll.l’; i st o /Y
DeFrancisci o hine ........00 B&ooklﬁ:‘,!%h¥. A-‘: Chﬂl-l:ﬂ:l!‘;& Col,llcn:. H“”b.I. n'ihm;ekrlyn’ Pl‘\i f 1450 BROADWAY, HEW YORK 18, N. Y,
Dobeckmun Com vevesvesss Cleveland, [} -I Rosso ograp .+ oo INO
Doughboy lndmnﬂa;y. ..... New Richmond, Wisc. A Schaeider Brothers, In‘:l:P ........... s l‘l SPECIALISTS IN MACARONI PRODUCTS ENRICHMENT
Faust Carton Corp. ............ Brooklyn, N.Y, A U.S. Printing & Lithograph Co, . New York, N. Y. "
General Mills, Inc. .......00s Mlnnel;po Minn, A Viamins, InC. .....0veeeeensn,... Chicago, I
Hoffmann-LaRoche ........c0sss. Nutley, N, ]. A Wallsce & Tiernan ............. Belleville, N. J
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Louise Williams

Services for Mrs. Loulse Williams,
78, who passed away April 10 were
held at her Minneapolls resldence and
at the Basllica of St. Mary with burial
at St. Mary's Cemetery, She was the
widow of James T. Willlams, founder
of the Creamette Company.

Mrs, Willlams was born at Ben-
edicta, Maine, She was a member of
the Basillca for seventy years and a
member of Cenacle Retreat, The
League of Catholic Women and Thurs-
day Muslcal,

Survivors include her sons, Jamer T.
Jr,, Robert H. and Lawrence D, all of
Minneapolis; George J. of Toronto,
Cenada; a daughter, Mrs, John H, Lin.
stroth, Minneapolis; two brothers,
Lawrence J, Hickey, Minneapolls and
David J, Hickey, Cleveland, Ohio; a
sister, Mrs, Frank J. Willlams, Min-
neapolls; and twenty-seven grand-
children.

iouls Roncace

Louis Roncace of 1159 Morris Road,
Wynnewood, Pennsylvania, president
of Philadelphia Macaroni Co., Inc,, 11th
and Catherine Streets, Philadelphia,
died Monday April 5, at Bryn Mawr
Hospital, Bryn Mawr, He was 76.

Mr, Roncace was a ploneer in the
macaroni business in this country and
was active for the last fifty years. His
product was distributed throughout the
East, A

Educated in Europe, he was an ac-
tive member of the Philadelphia Ro-
tary Club, Men of Malvern, Knights
of Columbus, a former president of the
Marchisan Soclety in Norristown and
numerous fraternal organizations. In
1955, the President of the Republic of
Italy awarded him the Star of Italian
Solidarity as special recognition of his
contribution to the reconstruction of
Italy after World War IL

Surviving are his wife, Mary, the for-
mer Mary Rancitelll, a native of Phila-
delphia; a doughter, Mrs. Joseph J.
Linsalata, also of Wynnewood; five
grandchildren; three brothers, Arman-
do, Raymond and Peter; and two sis-
ters, Mrs, Amelia Di Santis and San-
tina Luzi, who both reside in Italy.

New Officers at Philadelphia
With the death of Louls Roncace, his
widow has been elected president of
the Philadelphia Macaroni Company.
Louls P. Roncace has been elected
vice president and secretary, He was
Mr, Roncace’s grandson and the only
child of his deceased son, Felix, who
died in Paris in 1054, He is a gradu-
ate of La Salle College where he ma-
jored in industrial management. He
spent two years in service in the
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Louls Roncace

Navy. Practical experience gained
there has assisted him in supervising
the production department of the bus-
iness, He is 26 years of age.

Joseph J. Linsalata has been elected
vice president and treasurer, He Is
married to the Roncace's daughter,
Natolie, They llve in Wynnewood,
Pennsylvania and have four children.

A certified public accountant, he
has headed his own firm since 1835,
J. J. Linsalata & Co. He graduated
from Villanova University and became
a professor of accounting there from
19046 to 1951, He has been assoclated
with the Philadelphia Macaroni Com-
pany In a consulting capacity since
1952. He now divides his time between
his accounting business and the mac-
aroni plant, with the macaroni plant
getting the most attention in the trans-
ition period.

Primarily producers of bulk maca-
ronl and a large supplier of the Camp-
bell Soup Company, the company is
now making plans to enter the con-
sumer packsge field,

Card of Thanks

We would like to write to each of
preciation for the many kind expres-
sions of sympathy, by the officers and
the members of the National Macaronl
Manufacturers Association and the
readers of the Macaronl Journal, at
home and abroad, on the death of our
dear father, M. J. Donna.

We would like to write to each of
you personally, but trust that you will
understand and know the sincerity
with which we thank you.

Esther and Leo King
Estherlee and Mary Donna

Lucille and John Krahulec
Kathleen and Johnnie

Philip La Bella

Philip T. La Bella, CPA, (omp
troller of V., La Rosa & Sons, In , for
the past nineteen years, dled 1 ay
in St. Catherine's Hospital, Bro_ klyn,
He had suffered a stroke a week
earller,

Mr. La Bella received his Ba: helor
of Science in  accounting from New
York University in 1833 and brcame
a certified public accountant in 1937,
The same yedr he joined the account.
ing firm of Frank G, Tusa & Co. asa
partner. He started his duties at La
Rosa in 1liM41,

Beyond coordinating the accounting
at the company's five plants and nu.
merous sales uffices, Mr. La Bella lent
his talents as an amateur gourmet W
the La Rosa Food Research and De.
velopment Center. The exactness which
he practiced as an accountant was a
part of his talent for food: his suj-
gestions caused the company to de
velop and feature a number of macs-
ronl shapes which are popular through-
out the world today.

In addition to his official posilion
with the company, he served as per
sonal accountant and confidant to all
members of the La Rosa family, In
tribute to his memory the American
Flag was flown at half mast from al
company buildings for the entire week,
and, all machinery was stopped for 1
minute of silence at 10;00 a.m, Wednes-
day, May 11.

Mr. La Bella was a member of the
New York State Soclety of Certified
Public Accountants, a member and
past president of the Hunting & Fish-
ing Club of Beaverbrook as well o
numerous professional, civic, socil
and fraternal organizations,

He Is survived by his wife, Anne,
his mother and two brothers, Charles
T, and Frank La Bella.

Future Stress on Dietetics

Dietary conslderations will pr. batly |

outweigh price comparisons ari the
“convenience concept” in the j-om®
tion and merchandising of tomc row!
food products, mccording to L:le &
Roll, president of Kellogg Co, Jattlt
Creek, Mich.

Mr. Roll sald that while thc com
venlence concept is “very impo tant
the need for better nutrition “wil
prove to be of more consequens 2"

“It will Influence more people to bW/ I
better foods faster than any conve™ B

fence will. In the future, practicully all
prepared foods will be improved.

etary considerations will even oWt
welgh price comparisons in some ¥
stances because homemakers will hat
more money to spend on food. Wha!t
more, they will be willing to pay for
the quality of food they want,” he

THE MACARON] JoumNit

g 44
i

HAVAN

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

m most important long goods plants

cated throughout the world
JASCAL

TOLUCA MEXICO
UNITED MACARONI JOHANNESBURG south Arrica
LA MILANESA 1ad oréer MARACAIBO  vanrzuma
JUCK MENGEN GIRMANY
GRIED GIESSEN GIRMANY
WIEGMANN MEYER HOYA Weser  cramany
ZITOPROMET SENTA YUGOSLAVIA
P.AF, MARSEILLE FRANCE
LA FLOR DEL DIA BARCELONA  swamn
ASTRON ADDIS ABEBA rruioria
ABEZ THESSALONIKI gretct
And sevaral plants in ITALY

June 1960

LONG GOODS AUTOMATIC LINE supplied to CATELLI FOOD PRODUCTS LTD. MONTREAL CANADA
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West zone: ASEECO, INC.
P. O. BOX B62,

LOS ANGELES 28, CALIFORNIA
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Completely transparent wall,

Al.ilomotic return of sticks in closed cir-
cuit,

Synchronized sticks unloader with cut-
ting machine.

Output over 900 Ibs, per hour.

NICO &. MARID

Dott. Ingg.
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Durum Wheat Study
Continued from Page 18

Gluten Washing Experiments

In results of the gluten washing ex-
periments the gluten properties of
Yuma appear to be medium strong, but
slightly short, Yuma is perhaps one of
the strongest varieties in gluten prop-
erties and was strong, elastic, and firm
in past years' tests. Lakota in this
year's test was similar to Yumu, A
number of the durums, however, had
better gluten properties thar. Mindum,
Langdon was firm, mediwn elastic,
while Mindum was firm but slightly
short. These four are perhaps the best
of this year's durums in gluten prop-

erties, Ramsey wus found firm, elastic, .
but slightly sticky. Sentry, in this

year's gluten tests and those made last
year, is different from moast of the
other named varieties. The gluten from
Sentry generally disintegrated in the
washing process and was soft, slimy,
very sticky, and non-elastic. The two
. stralns from the Sentry x (Ld. 370 -
£ Ld. 357) cross (Wells and Ld, 323) were
somewhat similar to Sentry in gluten
propertles,

The undesirable characteristics, how-
ever, were not so pronounced a3 those
found In Sentry. Lakota appears to be
the best of the three selections in glu-
ten properties,

Macaroni Cooking Tests

Some variations, though they v.ere
not large, among the varleties were
found in the cooked weights of the
macaroni, These differences appear to
be relatively significant as pointed out
by R. H. Harris and L. D, Slbbitt in
“The macaronl cooking quality of
North Dakota durum wheat", Macaroni
Journal, December, 1058, High cooked
weight is desirable since it indicates
generally high moisture absorption
and that little disintegration and loss
of the starch occurred during cooking.
Langdon had the highest cooked weight
and percentage welight gain of the
samples tested. Ramsey, Lakota, Ld.
383, Sentry, and Mindum were slight-
ly lower but very similar in cooked
weight and percentage gain. Wells and
Yuma were lowest of the samples in
this quality factor,

The resldue left In the cooking water
did not vary greatly among the
samples. Yuma had the lowest percent-
age resldue and was one of the stronger
or “tougher” varieties in gluten prop-
erties. Wells and L. 383 were highest
in residue left in the cooking water
with the other samples lower and in-
termediate in this factor.

Firmness or tenderness of the maca-
roni made from the different varieties
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Mixogram curves of the uniform durum varleties and strains grown In plots !
Edgeley, North Dakota — 1958 crop. Ld, 389 has recenily been named Wells and

Ld. 392 Lakota,

and strains is one of the more impor-
tant tests made with cooked macaroni,
Higher firmness values indicate
“tougher” maceronl. No limits of ac-
ceptability have been established, since
the requirements may be different for
home or restaurant use than for the
manufacturer making a canned maca-
roni or spaghettl product,

Yuma would be judged as somewhat
touglh: by present standards, with La-
kota next and only slightly more
“tender”, Both of these wheats had
relatively strong gluten propertles.

The cooked macaroni from Wells
was not quite as firm as that from La-
kota, Sentry, Langdon, Ramsey, and
Ld. 303 were next best and similar ac-
cording to the firmness values, The
macaroni from these four was not as
firm in comparison with Lakota. It is
of interest that both Sentry and Ld.
383, which have weak, sticky and soft
gluten properties, had such relatively
good firmness values in the cooking
tests. Mindum produced the tenderest
cooked macaron] as shown by the low-
est firmness values,

In general, the firmness of the maca-
ronl seems to Increase as the semolina
protein content increases, with the ex-
ception of the variety Yuma and Lako-
ta, which perhaps have a “toughness"
related to their inherent types of glu-
ten,

Of Current Interest

Each year many new wheats are
tested along with the leading commer-
clal varieties for chemical composition,
milling, and macaroni quality,

Wells, Lakots, and Ld, 583 from the
same Sentry x Ld, 379-Ld. 357 cross

were different from each other in some
respects, but considering the data asa
whole all were generally better than
Mindum. Lakota appears to be the best
of the three for most of the churacter
istics tested. It was lower in test welght
per bushel (1.9 to 2.7 pounds) but had
stronger gluten propeities than the
varieties with which it was compared
It was about the same as Wells and
Mindum but moderately lower than
Sentry in protein content of semolins
The carotenold content was high, the E
percentage of yellow color in the maca
ronl and the computed color index
about the same as that of Sentry, At

ARDEX 550 is a totally new proteln supplement. New

. g}:rzx ‘958 ﬁ uné:elle:;bly bland . .?nenfiru&énp&nm, odor and
. Ye! offers the economy, functio roperti

nu&i'iti}t:nmuamy of soy flour, i i ey
: t EX 560 you can boost the nutrition 4 to
three of the five stations it protuced W to overcooking of all your products without altering ﬂa}g: noe
clear or bright yellow macaroni, with i or 111_"-"-‘ﬂlinl coaly, In prepared foods, as well as standard and
the two other station wheats ma! ing % [ *Pecicity products, these features add premium appeal.
dull yellow product. Lakota yielded ARy x 550 alsa keeps foods firm and fresh far longer on a
the highest firmness vulue in the inacs- [ stean. ible, This important benefit—coupled with nutritional
roni cooking tests, indicatin 1 the [ 0N :y—makes ArpEX 550 especially attractive for school
“toughest” macaronl of the thret restaurants and other institutional foods.

strains. It was firmer also in thas re * ARDEX 550 is a big boon in canned and frozen macaroni
spect than Mindum or Sentry. " '8, giving them the appearance, firmess and taste appeal

Wells was very similar to Lako a ex ' shly baked casserole.

cept for a few of the quality charicter- new ARDEX 560 enhances all macaroni products—
istics for which it was tested, Wells ti, macaroni and noodles. It gives them a strong com-
was higher in test weight per Lushe 45 *edge over o products. So don't delay . . . write,
than Lakota and about the sarie & W * call ADM today for more information on ARDEX 550,
Mindum and Sentry In this respect. |} Q™00 0% it can boost your sales and profits,
was low in proteln content of semo ' Arde’ says: Serve the best from first to last!

lina, The gluten properties of Wells
were slightly weak and sticky and

poorer than Mindum, The color of th¢

macaroni was satisfactory but l‘t'l;iﬂ' ArCh er-

some at the different stations. p h
duced a macaroni product rln“" aniels- m[ !m
from very pale yellow to clear Bivisien
yellow. The cooked macaroni fro® Midland

Wells was satisfactory but not quite ¥
3 700 lavestors Building ® Minneapolis 2, Minnesota

Continued on Page 30
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Durum Wheat Study
Continued from Page 28

firm as the macaroni from Lakota as
shown by the lower firmness value,

Ld. 303 was similar to Mindum in
test weight per bushel and protein
content, but higher in carotenoid con-
tent and better in color, It produccd
on the average, macaroni that was pale
yellow in color and was lowest of the
three strains in this respect. The gluten
properties were soft, weak, and sticky,
and the cooking propertles of the maca-
ronl not as firm as for Wells and La-
kota, It appears to be very similar to
Sentry except for color of macaroni
and protein content,

Durum In Canada

The Canadian durum wheat acreage
is heading for another decline in 1960,
according to C, L. Sibbald, director of
the Catelll Durum Institute. This grain
crop, which Is used almost exclusively
for the making of macaroni products,
has had its ups and downs during the
past decade. The fungus disease stem
rust gave durum wheat in Manitoba
and eastern Saskatchewan a bad time
of it in the early 1050's, Farmers there
were forced to abandon the crop, With
prices rising because of the short sup-
ply at that time, Alberta and western
Saskatchewan farmers, went into du-
rum production in a big way. By 1858,
thanks to their efforts, and to the fact
that other wheat was still in surplus,
the pendulum had begun to swing the
other way.

Thus it is that in the last few years
durum wheat has lost its speclal quota
delivery privileges, and is binned on
farms and in elevators throughout
western Canada glongside hard red
spring. In short, durum production has
now outstripped demand, and some
50,000,000 buihels are at this time
avallable for sale. Normal use of Cana-
dian durum at home and abroad is
roughly 20,000,000 bushels each year.
Marketing of Canadian durum has
speeded up this crop year due to larger
sales in Europe. However, this extra
volume does nol as yet appear large
enough to eliminate the large backlog
of Canadian durum now in storage.

The Dominlon Bureau of Statistics
has forecast a decline of 10% in durum
to be seeded, as compared with 1858
figures. The D.B.S. report felt the
farmers' pulse at March 1st.

Catelli Durum Institute in their sur-
vey of 1960 planting intentions as of
April 10 found the decrease In acreage
will probably be somewhat more se-
vere than that reported by DBS.
Farmers in Manitoba (historically the
home province for durum) are definite-
ly not interested in the crop this year,
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despite the fact that the new varlety
Ramsey has good resistance to the
prevalent races of rust, Manitoba farm-
ers feel they can get better ylelds from
the hard red spring variety Selkirk,
which offsets any advantage they may
recelve because of durum's higher sell-
ing price. Then too, spring Is not com-
ing too fast to Manitoba, and durum
must be sown early if it is to mature in
good time,

Apparently the 1860 durum crop will
be small. Acreage should decrease at
least 16% from a year ago, or an ap-
proximate figure of 865,040 acres esti-
mated for the Canadian prairies. Due
to heavier seeding of Pellssier in Sas-
katchewan, the decline will be more
than 15% in production of those varie-

tles eligible for No. 1 C, W. Amber

durum, such as Stewart, Mindum, and
Ramsey, If rapld drying of the soil
tak*s place because of high tempera-
tures and high winds in the latter part
of April and early May, slightly more
durum may be seeded as a substitute
for smaller seeded crops such as flax.

Off to Alaska

A, Irving Grass, Chicago noodle
manufacturer (left) says goodbye to
world traveler John H. Bremer, soon
to leave for Alaska where he will
make a 2,100 mile trip down the Yukon
River on his houseboat, the Insulalre,

The 34-foot houseboat has been an-
chored in the Chicago River. It will be
hauled to Whitehorse, Alaska, where
Bremer will start the first lap of his
trip June 1, by the Herda-Alaska
Truck Lines,

In addition to embarking on the ad-
venture - this will be the first time
anyone has attempted to navigate
down the Yukon River to the Bering
Sea on a houseboat - Bremer will test
various products for Chicago area
manufacturers,

The Grass company is providing a
three-months supply of Mrs. Grass'
soups for the trip. The I . J.Grass
Noodle Company, 6027 Wentworth Av-
enue, is one of several firms sponsor-
ing Bremer's Yukon expedition.

Bremer, 32, of Lake Forest, Illir sy,
has made a career of chalking yp
‘“world first”, He was the first ma:. {p
cross the Beaufort Sea In an outbuard
motorboat. He also traveled the e iire
length of the west coast in an 18. oot
craft and made a similar trip 1.om
New York to Cuba, Bill Jennings an
outboard motor mechanic, a newsreel
photographer, and three magazine
‘writers will accompany Bremer on the
trip.

The Egg Market

Springtime is traditionslly a perlod
of heavy egg processing, but spring
was a little late this year, Cold weath.
er, a heavy demand for egg products
along with a relative scarcity of break.
ing stock has combined to contribute
toward a continuing bullish market on
shell eggs.

Current receipts in the Chicago
market strengthened from the first of
the year to mid-April when they
ranged 34 to 35.5 cents a dozen, a dime
higher than at the year's start.

Frozen whole eggs have increased
about 6 cents per pound in the four
month period starting out at 21.5 to 22
cents and rising to 27.56 to 20 cents

Frozen whites in a range of 8 to §
cents have not changed much, but
strength in this market has surprised
many traders and fs looked upon s
vtrength for the long pull.

Frozen yolks with 45% solids and
number 4 or 6 color were not even
quoted in the Wall Street Journal for
six weeks beginning in mid-March
When they did become avallable in
limited supply they were a full dime
higher than the range at the beginning
of the year which was 54 to 07 cenls
per pound.

Dried yolk solids have risen fr'm 8
range of $1.05 to $1.15 to a mid May
figure of $1.28 to $1.42.

Egg Hysteria

Economists at Kansas State Ur ver
sity say a long period of low j -ices
has caused too drastic a cut bai < o
layers—the late March estimate that
the number of replacement chick « for
layers, nearly 40% under last yee , in-
dicates that many poultry men are
either going completely out of th  eif
business or greatly cutting down o8
replacement purchases, As a resul: sig*
nificantly higher prices seem ceriain
this fall.

The government continues to buY
eggs to support the market. Through
April acquisitions brought to $9,059,00
the amount of section 32 surplus r*
moval funds spent under the currest
program for 8,822,325 pounds of
egg.
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NEW AUTOMATIC
CMC WITH SCALES

This latest CMC Carton Filling and
Sealing Machine with four net
weighing scales handles every type
of free-flowing product not suitable
for volumetric filling.

Pretested in Europe it is of simple
design and gives certainty of opera-
tion at all times.

Besides net weight welghing, the
machine can be made for volumet-
ric and auger filling. For net weigh-
ing either two or four scales can be
supplied.

For further details write or call,
Telephone: Newcastle 1-8000

CLYBOURN MACHINE CORPORATION

6479 N Avondale Avenue, Chicago 31, lllinois

Dependable Equipment for the Packaging Industry
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Prepare for the Future
Continued from Page 12

ucts. They also have combination pack-
ages using dry spaghetti and sauces.
Kraft Foods Company is now doing a
big volume on a “convenience line".
One of the products combines a cheese
sauce in a package with elbow spa-
ghettl, The other line is a spaghetti
sauce with spaghettl. Morton Frozen
Foods, The Creamette Company, Stouf-
fer, Buitonl and many others have pre-
cooked frozen food dinners which are
establishing a market. Golden Grain
Macaroni Company of San Leandro,
California, has made a novel combina-
tion of rice and short cut vermicelli in
packages with various kinds of sauces
under the general name of *“Rice-A-
Roni".

Buitoni Company has managed wide-
spread acceptance of a speclal high
protein spaghettl despite the fact that
the product has a dark, unnormal ap-
pearance, This same company Is getting
wide distribution of a product called
“Wagon Wheels" which appeals to the
children. American Beauty Macaroni
Company is marketing a product con-
taining a dry chilli sauce with maca-
roni in a product called “Chili-Roni".

The above items are examples of
what can be done with Imagination
and courage to stimulate sales of mac-
aroni products, There are other phases
of our sales in which new products and
techniques could be sold. One we
would like to see develop is improved
products for sale to restaurants —
products that wou'd stand up better
under the type of cooking that is nor-
mally used. Other items would include
special products formulated to with-
stand the rigors of processing in freez-
ing and canning operations,

Our sights needn't be limited, either,
just to macaroni products, These things
are our specialtles. However, we are
really specialists in the fields of mix-
ing, extrusion, drying, handling break-
able products in bulk, and efficient,
large volume warehousing. Ability in
these fields has caused some manufac-
turers to add such items as beans,
candy, rice and other things to their
line of products for sale, Given careful
consideration, some of these lines can
be handled by the same salesmen that
sell your macaroni, to give your sales-
men and you a greater profit.

Create and Maintain An Image.
Your package, your plant, your publici-
ty and your personnel are things that
are all seen by people who buy your
products. It is vital that the image
created by these four things is consist-
ent and puts across the idea of your
product at the quality level you want
to maintain. It is pretty hard for a

30

consumer to belleve that a wholesome,
clean product comes out of a dirty, old
factory that has been cited by the Food
and Drug Administration. It is also
hard for consumers to get a good
“image"” in their mind of a product
when the publicity that they see about
the product is cheap, or exaggerated,
or misleading.

In building acceptance of a brand
and preparing for the future of your
company, it is vital to keep the image
of your product consistent and good,
because outside of having money in the
bank, as mentioned in the first item,
the establishment of wide spread ac-
ceptance for a particular brand image
is the best assurance for continued
success,

Macaroni Companies Merge

Gilola Macaroni Company of Buffalo
has announced thuir merger with the
Piscltello ‘Maczconi Company, Inc, of
Rochester, New York, Horace A. Glola,
president of Gioia Macaronl Company,
stated that this expansion move comes
on the 50th Anniversary of the found-
ing of Gioia Macaroni Co, Inc, He
further announced that the established
products of each firm will continue to
be manufactured and distributed un-
der the same brand names as in the
past,

Piscitello manufactures macaron|
products at 35 Bay Street in Rochester,
It produces all the popular styles of
macaron! products, Distribution is con-
fined to Rochester and upper New
York State, Piscitello, a family-owned
business, was founded in 1819 by
Joseph Piscitello and employs 23-30
people.

The Giola Macaroni Co. is a family
enterprise, dating back to Septem.
ber 10, 1810 when Horace's father,
Antonio Glola, founded A. Giola &
Brothers in Fredonia, New York, In
1913 a branch plant was opened In
Rochester and all Gioia operations
were consolidated there in 1919, The
move to the present plant in Buffalo
was made in 1949 through the acquisi-
tion of Dante Food Products Co,, Inc.
The Glola plant today turns out an
average of 100,000 pounds of macaroni
products daily. As a part of the present
plant expansion program, a bulk flour
handling system was installed in 1950
capable of unioading two 100,000
pound railroad cars of incoming in-
gredients in one eight hour work shift.
Employment at Giola numbers about
150 people, A fleet of twelve trucks
including four tractor trallers keeps the
many Giola customers supplied with
the Giola line,

In May of 1957 Gilola purchased
Monaco Foods Inc, Odessa, Delaware,
which now operates as Giola Speclalty

Foods, Inc., Division of Gloia Ma: argn;
Co, Inc, This cannery operatior pry.
duces Giola spaghettl sauces, a com.
plete line of soups and various sj.:cla).
ty products such as brown ray,
ravioll, spanish rice, macaroni crecls,
antipasto, etc, The Odessa plant. wity
modern automated equipment, occupis
36,000 square feet and is under cop.
stant government inspection. Distriby.
tion is made under Giola and certain
private labels throughout the Eastem
seaboard,

Gloia manufactures over 80 different
spaghetti, macaroni and noodle prod.
ucts in its plant at 1700 Elmwood Ave,
Buffalo, and ships to chain and inde
pendent stores throughout New York
State, Pennsylvanla, Delaware and
Ohlo.

In commenting on this purchas,
Horace Giola announced that Danlel C,
Piscitello, president of Piscitello Mac.
aroni Co., will become vice president
and director of Gloia Macaroni Co,
Ine,

Mr, Glola also announced the ap-
pointment of Samuel H. Giola to the
Giola Board of Directors. Sam Giola,
brother of the founder, Antonio Giola,
has been active In business since 181}
and is familiar with every phase of the
Gioia operation. “His wide experience
will be invaluable in our expansim
plans now unde: way and in the fu-
ture,” commented Horace Gilola.

Summing up the reasons for the
merger with Pilscitello, Mr., Glol
added:

“We will be able to maintain the
high quality standards of each brand
and further improve them through the
combined efforts of our expanded cos-
trol and research divisions, Imporiant
economles will be made by combined
purchasing of the high quality ¢urum
and other ingredlents requir-d b ¢
manufacture the finest macaroni prod- »
ucts anywhere. Consolldated caj ital
will provide the financial st :ngh
necessary to offer additional me: :han-
dising services to resalers and \ hole
salers in each brand’'s marketing aret
Centralized planning and contro! from
our Buffalo headquarters will limk
nate duplication and increase the over
all operating efficlency of each :ian%
facturing operation.”

AUTOMATIC DRYING LINE TVK/TTQ

for Short Goods and Noodles

Here Is the automatic short goods drying line to fill both
your present and future requirements for automatic
plant operation because...

® new conception, new conveyors, new paneling permit higher
drying temperatures while maintaining the desired low de-
pression, thereby producing a stronger, better looking prod-
vct. Excessive heat losses and condensation hazards are
eliminated.

Strength in Durum e it is desinned to meet the highest sanitation standards.

Cash durum in the Minneajolls mar
ket rose from a range of $2.43 to §2.4
April 1 to as high as $2.52 a b
during the last week of the m
This boosted semolina's price fro®
$6.15-$6.25 to $6.30 to $6.40, This eased
a dime after the post-Lenten slump #t
in. Feed prices fell $10 a ton in i
days at month's end.

e advanced design requires less cleaning time, less mainte-
nance, saving valuable time for greater production. All parts
are easily accessible and there are no belts to remove, no
screens to mend.

o it is styled for the most modern plant of the ‘60s.
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New S-Element Conveyor
heart of the
BUHLER AUTOMATIC
Drying Line for Short Goods
and Noodles
Type TVK/TIQ

for capacities up to 1500 Ibs/hr

(This serles of photos, taken of a modoel, drysr...
lllustrate the unique features of the new conveyor)

4. ...1he patented Buhler drylng conveyor. It Is stronger

product genily ond reduces costly downlime for malnls-
nance and claoning.

\

1. Roller chalns, specially designed 1o work wnder the

2. ...ond fostaners fo provide @ positive connection
betwean the S-shoped aluminum elements and the links

pravailing sirains and cli

5. Handles all classes of short cut goods, such as small
and more rigld than any screen conveyar, handles your Alphabats, ..

of Ihe roller chains.

8. ... Elbows, Shalls, Rigalonls ...

The half-moen shaped side panels, made Close-up showing Intake belt distributor. Belt or shoking type distributers avallable,
1 Insulatl P lsting mat

l.'|l|l. can be l-p-noi and un“';:
ickly, glving Immediot 1o )

e :'n:':!n o doyee foq demio, Write or phone for a Buhler engineer to visit you

e

3, S-shoped channals of aluminum alloy (best for food
handling), which stoy clean because dirt can't stick In
the wire mesh, are assembled to form...

7. ...and oll sizes of Noodles, Black arrows illusirale
forced air flow.

“1# you have a short goods drying
problem—such as difficulty with
thick wall products, or color
spollage during drying—or If
you wish to increase the capacity
of your present drying line, the
inexpensive Buhler preliminary
dryer may be your answer.
Once you have operated a
Buhler preliminary dryer, you
will want to Install the complete
short goods line.

Due to the unique design of
this dryer, the individual unils
can be manufactured In large
numbers and assembled to form
any size drying line required.
Mass production of units to meet
large demand also enables you
to secure the most modern dryer
at a price that will make your
investment doubly sound.

W R g e 4

Ball tighlaners on seven-bell pre-dryer Type TVK,




It took ene man net mers then 5 minu'«

“ te unleck and remove all the slde pan.is

Crew.

OPTIMAL CLIMATE CONTROL

Preliminary and finishing dryers can be equipped
with the new Buhler Optimal Climate Conirol, the
only control system where the product sets the dry-
ing temperature according o Its water release
possibilities.

9 preliminary dryers and 6 finishing dryers with the
patented Buhler conveyors are In operation In the U.S.A.
and Canada.

More than 200 preliminary and finishing dryers are in

oparation around the world,
Capacities up to 1500 lbs/hr.

THE BUHLER LINE

@ Automatic presses for short and long gc'mdl. capacities from 550 fo 1500 Ibs/hr.

@ Automatic spreadars, capacities up to 1500 Ibs/hr.

@ Conlinvous long goods dryers, capacities up to 1500 lbs/hr,

@ Automatic storage units for dry long goods.

@ Automatic culters for dry long goods.

@ Continuous dryers for short goods and noodles, capacities up to 1500 Ibs/hr.

o Automaltic multiaurpose dryer for long, short or twisted goods.
The only dryer with all-aluminum structural frame and 100% plastic pansling.

@ New optimal climale controls,
@ Conveying —for bulk handling and storage of raw materials.

Write or phone for a Buhler engineer to visit you

BUHLER BROTHERS, INC.

BUHLER BROTHERS

i Cloanlng the floer and the cirevlating fons.

b frem the epen saciions visible in this pho o,
The epenings in the verlical side walls 1
olr tromfers o the drying conveyers, Ti vy,
con be epened or closed to adjust the uir
flew to best sull your drying preblem.

This dryer will enable you to
maintain the highest sanita.
tion standards with a smaller
sanitation and maintenance

Englnears for Ind ity
Since 1080

THE MACARONI JOURNAM

L itk Nt i Bt LA

-RICHMENT-A"

OR PLUS
QUALITY

=In handy wafer
or powder form

=convenient
nationwide
stock locations

Wastern States Represenialive for macaroni factory suppliers
and repalring speclalisls for dies and macaronl presses.

=write for
descriptive
literature

Manvufacturers of ravioli and
tamale machines.

40 Years Experience

RBianchi's Mackine Shop

221-223 Boy Stree), San Francico 11, Cal,
Telephone Douglas 2-2794

WALLACE & TIERNAN
INGCORPORATED
Y MAIN STHEET BELLEVILLE ¢

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

701 dependable

uniform quality

DURUM
Consulting and Analytical Chemists, speclalizing SEMO LINA
Rrtpurrbutngpbomgoaell  GRANULAR

flom and F‘EO‘URS ,&fe@

Rlc;;V ' éh’i“zel
CHapel 6-2101 7
““New Richmond, Wis.©

1. /itamins and Minerals Enrichment Assays.

2 “gg Solids and Color Score In Eggs, Yolks and
“g@ Noodles.

3. iamolina and Flour Analysis.

4. lodent and Insect Infestation Investigations.
Alcroscople Analyses.

S-SANITARY PLANT INSPECTIONS AND
‘NRITTEN REPORTS.

4 AT ra v
v

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

DOUGHBOY INDUSTRIES, INC.

Milling Division New Richmond, Wis.

Zuality Stuce 1856

———

June 1960
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Goodman'’s Improve Packaging

One million units of Goodman's 2-X
noodles will appear on retail shelves
packaged in a bright gold-foil, 2-win-
dow carton designed and printed by
the Boxboard and Folding Carton Di-
vision of Continental Can Company.
The package is the first of its kind in
the macaroni products field and breaks
the trend of package downgrading in
this product category. In the weeks
that the package has been on the mar-
ket, it has materially increased noodle
sales,

A, Goodman & Sons, Inc, Long
Island City, N.Y., previously market-
ed its quelity line of macaroni pro-
ducts in a conventional blue and white
carton, While the line maintained ex-

cellent brand identification from one '

product to snother, it failed to dls-
tinguish itself from similar products
displayed in similnr packages.

Continental's new design scheme re-
tains the famous Goodman trademark
atop the face of the package and re-
peats it on the top, side, and back pa-
nels along with product description.
One side panel includes cooking di-
rections while the other lists eight rec-
ipes; the back panel suggests four ad-
ditional uses for the product and, on
top, a blank price spot is provided.
Two cellophane windows, cut in the
shape of large eggs, focus attention on
the golden, “twice the eggs” noodles.
This golden color contrasts handsome-
ly with a 6-sided blue panel superim-
posed on the bright, gold-foil bedy of
the carton,

Excellent product protection is of-
fered by the .018 bleached manila
backing to which the foil is laminated.
Varnish overall shields the four-color,
specially spaced rotogravure printing.
Sealing of end flaps is accomplished
with resin adhesive.

Erich Cohn, President of the Good-
man organization, willingly gives
credit 1o the new package for lifting

> rtl‘

2Xnoodles
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Goodman's noodles out of a “category"”
into a special profitable place with
consumers, despite the fact that maca-
roni products enjoy a low profit mar-
gin in a highly competitive field.

New Products

General Foods is expanding distribu-
tion of its New Horizon Foods line,
following tests marketing in Burling-
ton, Vermont. Through its Jell-O divi-
sion, the firm will launch an Italian
style casserole mix in the Boston,
Loulsville and Denver areas.

Retail price of the mix is about B9
cents for an 8 1/2-ounce package, It
is said to make a finished dish of 2-1/2
Ibs., serving four, and to have a meaty
taste, although it contains no meat.
Ingredients include elbow macaroni,
cheese, seasoning and “protein kernels”,
described as a new protein additive.
To prepare the dish tomato paste and
water is added and the casserole baked
for 45 minutes. It is packed in an alu-
minum-foil baking dish. It is said to
be high in proteins and low in fat.

The New Horizon line is being pro-
moted as “nutritionally-superior con-
venience foods. Two other items are
being tested in Burlington, but Gen-
eral Foods officials declined to com-
ment on whether these items also
would be introduced in other cities or
when distribution of the casserole mix
would be expanded from the three ci-
ties where it was Introduced.

The initial distribution is being
backed by an ad schedule which in-
cludes full-color newspaper and Sun-
day supplement ads and both day and
night television.

Bohack Redesigns Packages

The Bohack Food Markets line of
spaghetti and macaroni cartons re
cently adopted the new family look
designed and produced by United
States Printing and Lithograph, Divi-
sion of Diamond National Corp
oration. The newly designed carlons
incorporate the modernistic Bohack
trade mark with increased brand and
product identification.

Additional shelf impact wis
obtained for the products throurh the
technique of dual vignettes on tl.o car
tons. When the front panel of one
package is placed against the back
panel of another, a complete v netle
plate is displayed. A comparisc with
the old design, shown in the J: set of
the photograph, effectively ill trales
the added merchandising aj pes!l
achieved through this lesig®
technique.

The cartons were produced i fouf
colors by combination offset lithe-
graphy.

Gourmet Line Dropped

General Foods, which introdu ed i
gourmet line a couple of years 8.9
discontinued sale of the product!
through retail channels. Compan?
salesmen will visit stores and offer ©
take up inventories, The schedule o
stores are supermarkets in Los Angeles
and Boston. The line, which wus 50
primarily in specialty and departme®
stores, was on supermarket shelV®
only in those two cities.
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WAY BACK WHEN

40 Years Ago
o.The millers and macaronl men
played ball together on the field of the
Clifton Hotel at Niagara Falls, June 22,
o The 17th Annual Meeting considered
trade practices and relations with the
Food & Drug Act, Also on the agenda:
the durum situation, sanitatlon, import
duties, frelght rates, costs and their
relation to prices,
¢ “Why pick on macaroni?” To a state
purchasing agent's charge of profiteer-
ing when macaronl prices advanced
from 6.5 cents to 8.25 cents per pound,
in the face of a 5% decline in flour, Los
Angeles manufacturers responded that
the lower price would hardly pay for
the flour alone, Prices prevailing when
the comparison was made showed hard
" wheat flour at 7-1/2 cents per pound,
allowing nothing for manufacturing,
packing, delivering, and other neces-
sary expense, The probe was welcomed,
® “The fibre box s revolutionizing
shipping and we are helping it along
with our monitor box stitchers”, an ad-
vertiser proclaims in the Macaronl
Journal.
¢ What's the difference between Ital-
ian style and domestic macaroni? “Only
packaging", responds the editor, observ-
ing that Italian style usually prefers a
blue paper wrap, rather than a carton
or other type packaging.

30 Years Ago
e An Industry milestone was passed
with the announcement of a four year
advertising program for the macaroni
industry, with national magazine space
in Ladles Home Journal, Woman's
Home Companion, McCall's, Good
Housekeeping, Pictorial Review and
Better Homes & Gardens, Trade paper
advertising as well as publicity, cook-
books, recipe contests and a merchan-
dising director was included in the pro-
gram,
e Starved for spaghettl, Chicago opera
star has wild fight in Kansas City.
Cesare Formichi, big baritone, reported-
ly indignant over his diet came to blows
with the argumentative auditor of the
Chicago Civic Opera Company.
¢ Spaghettl boycott in Cuba took place
when importers and wholesalers of the
town of Manzanillo arbitrarily raised
the price more than 50% making it
impossible for the ordinary citizen to
use it in his favorite Cuban role - as
thickening for soup.
e Charles C. Rossottl, general sales
manager of Rossotti Lithograph Com-
pany made his first trip through the
Central States in an airplane to make
some hurried calls, “Charles, Jr,, is a
hustler”.
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20 Years Ago

o Two for a nickel - two seven ounce
packages of macaroni or spaghetti for
five cents - has to be of a grade that
reputable firms refuse to manufacture
observed the Journal editor, “It cannot
bring a profit to the producer and the
other agencies involved in the nickel
transaction",

e President Harry Diamond called for
a large conventlon turnout to consider
“the future welfarr of our trade under
general world coi.ultions that are most
disturbing.”

'@ "Canned spaghetti is an American

idea", said J. E. McLaughlin, adver-
tising manager of the Campbell Soup
Company. The patent was taken out in
1878.
e Director of Research, Benjamin R,
Jacobs, alerted macaronl manufacturers
who had been wrestling with the so-
called deceptive container to ‘“The
Standard Container Act of 1840",
e Shooks - wooden macaroni boxes -
were still popular in some sections of
the country for specific packing p':-
poses. The wooden box was an Itall.:
Invention and a reminder that most
macaroni products were imported at
the turn of the century.
o Westinghouse Electric Company not-
ed that each employee “worked six
weeks for the ax collector in 1830", He
works one week out of the month for
him now.

10 Years Ago
e “Step up the tempo of your business"
was the title of a presentation at the
1950 conventlon by B, Franklin Bills,
“Sell your industry to the public" was
an address by T. Roosevelt Sills,
e "Late spring threatens durum crop"”,
was the observation of Maurice L. Ry-
an, chalrman of the Assoclation Durum
Relations Committee,
e Henry Putnam of the Northwest
Crop Improvement Association reported
on durum wheat tests in cooperation
with Reuben Heerman of the North
Dakota Experiment Station in testing
macaroni quality of new durum selec-
tions, Varieties were being bred to re-
place Carlton and Stewart.
e "The progress of the macaroni in-
dustry in the last ten years can be di-
rectly traced to (1) quality improve-
ment, (2) better management and (3)
increased consumer education. These
three things can only be done when
there is a sufficlent margin between
selling price and cost to pay for them”,
sald Glenn G, Hoskins, industry consul-
tant in opening his firm's Plant Opera-
tions Forum in Chicago,
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CLASSIFIED
ADVERTISING RATES

Display Advertising.....Rites on Apg catles
Want Adssooviinsvsnnnsas?8 Conta e Ling

CLOSE-QUT ON CASE END MACARONI ABjLS
~Ws are cloting out our lines of stoct macs.
renl bulk cose end labels. Any macaren' many.
f interested in ples of mocarenl,
spaghettl ond egg noedle case end lobels
should ¢ <t ws as quickly as penibl
RO130TTI LITHOGRAPH CORP,
Eseculive OHicen
8311 Tenmlle Avenve
Nerih Bargen, New Joney
Unlen 9-540

ROSSOTTI CALIFORNIA LITHOGRAPH CORP,
5700 Third Sireet
San Franclico 24, Californle
Alwater 2-3140
ROSSOTTI MIDWEST LITHOGLAPMH CORP,
510 N, Deorborn Street
Chicage 10, lilinels
Whiteholl 4.6227
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Convention Program
Continued from Page 8

The luncheon will show hig! ights
of the things to be seen on thc tour
Final adjournment will take j (ace
immediately at the close of the nch
eon, enabling delegates to catc aft-
ernoon and evening transpo: ation
homeward if they desire,

A wife's attendance at a conv ntiod
is deductible as a business expc ise I
her husband’s employer require that
he take her along, so ruled a U. S
District Court In Alabama. The cout
stated: “It makes a wife feel clcser 10
the company, relleves her of any P&
sible resentment toward the company
assures a higher tone to the meetink
and eliminates occasional misconduct
problems that attend such meeting?
when they are stag affairs.”

You ard your wife will thoroughl!
enjoy the facilities of the Edlﬂ“"‘:
Beach Hoiel and the program pland
for the 56th Annual Meeting.
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One word gives the answer—enrichment!
Why does enrichment make them better?
Because enriched foods are nutritionally more
valuable. People want nutritious foods,
Enrichment makes food more nutritious, You
should make your products more nutritious
by enriching them. Qualified authorities—
physicians, nutritionists, dietitians—
support enrichment.

I ow to make your
macaroni and noodle
products better

‘,::.-,-;.-.-_ef‘-ﬂf*"“" LM :;-tha‘-.i.,
T WAFERS for batch mixing

‘ROCHE' SQUARE ENRICH

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

any continuous press
M

)

1 ounce of this powdered concentrate added

to 100 bs, of semolina enriches to the same
levels as above. We have helpful information
on available mechanical feeders.

R 0 c H E ) Fine Chemicals Division

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

ENRICHMENT WAFERS AND PREMIX DISTRIBUTED AND SERVICED BY WALLACE & TIERNAN CO., INC., BELLEVILLE 9, N. J.
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Build your profits

New Betty Crocker full color recipe booklet
to help sell macaroni, spaghetti and noodles

General Mills has created a new series of
recipes for macaroni, spaghetti and noodle
main dishes which have been tested by home-
makers across the country. Some recipes are
adaptations of Italian masterpieces. Some are
variations of old favorites. Others have never
before been in print. All are good and easy
to prepare and intriguing to housewives who
continually look for exciting and different
foods to serve their families and guests.
We've assembled these recipes in a full
“ color illustrated booklet that fits into both
recipe box and stand~:d 8-ring binder.

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

Ask your General Mills representative for a
sample ccpy and prices (offer good In

U.S.A. only), orwrite ... .
DURUM SALES %

Minneapolis 26, Minnesota




