
"Qlume.~2 
No. 1'2 

April, 196'1 . 





I • 

It'l axiomatic • •• appetite-appeal seU. more, sell. falterl And a ROSSOTTI designed 
patkale delivers more macaroni I8les bf!c:aUJe it combines all these salel*winning features: 

• The bri1liBnt beauty of multi-color lithography to give your product taste-tempTing 

appeal ••• 
" . • Skillful. creatlV8 package designs based on a wealth of product experience, an under-

ltandine of th,o product'. potential ••• 

• Production nexibility _ economical, sensible, adaptable to chanle al requirements 
demand . •• 

• CUitom-taiiored curtomer-a.ervice (rom packaging reseafch to recipe development. rrom 
merchandl.ing aid to product promotion • • • 

Why rot let us prove how we can detlgn a package for you that will . ell - lind 
~ kee; on .. lIin4 - Irom the point 01 purchase to the point 01 preparation • 

. ' ~~,tII "FIRU IN MACARONI PACKAGING" 

~ A reliable aourco ol'lU1?P~ .inca 1898 

£a.utl.,.. Olfle": W,,'em Dlvl.1on: Central 01'11110": 

RO\SOTTI LlTHOGItAPH CORPORATION 
• ~ ...... 8ef9In., Hew J....,. 

Rossonl CALIfORNIA LITHOGRAPH CORP. 
Son FronclKO 24, CoUlomhl ' 

ROSSOTTI MIDWUT LITHOGRAPH COR'. 
(hICOQO" O, 1I111"1C111 

II_ Off .... 1 ....... • ...... • ............ • H,.m • ....,....... • Of~ • II. , .... 

_ __ .. .0'--' _ _ 

" W~:r~ proud t~ be pa~ of so vital an industry ••• ~1«,tI!. 
'. . ~xecuhn Offices: North Bergen, New Jersey 
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. color-quality! 
Be- ~WUl"" ~eci!i A~ 

Every Shipment frulIl Amber ~tillill,.! 11m; :-\('molinaamllmperin DurulI1 Cirnllular ... enable 
the ullmistnknhie mnher l'olnr that idl'lIl.ilit·s fliP Amber ~tillil1g to AI.\\'AYS mnke delivery 
quality Semolina and Durum nr:mular. \" 11l'1l ,Villi as prnlllist'd. 

find top quulity, it i~ the Hllme ('/I/or as I\mher TIll! men IIf "\mher I\tillillJ.: kllow Wm:nE to 
Venezia No. I Semolinll unci Impl'riu Durulll locate top Durullls. and Ilo\\' to hlend ami mill 
C;rl\nulnr, Protl'ct your hrand uaull' - -spl'('iry them ttl a~~url' uniformly Hupl'rior color nnd quol-
Amber ... ulliforllll'uillr. granulation and quality, ity in C\'Ur)' shi pml'lIt. Look fur Amhcr, .. it 

Ilugc modern ccmcrcttl ele\'ators with tn'IIWII- lIll'ans quality wlll'n yuu huy. hdps yuu tn main-
dous slora}ll' cupacitil'M cnuhll' "\111hl'r :\lillinJ.! til lain ulliform (IUality in you r pruducts, Amber's 
lIuy top lJurul1ls whellcvcr . ' , lind Whl'tl'\'l'r they Vl'lll'l.ia Nu, I St'l1Iolina und Imperiu Durum 
Ire ufTered. Hescrvcs of tU)1 DUrlIIlls as-'u.n' ,'UII- (iranulm arl' IImher culur . , . cn'ry shi)lment! 
~ tant 9UPI)lics or fresh millvd I\mhl'r Nu , I 

;A:.n'ber MILLING DIVISION· FARMERS UNION GRAIN TERMINAL ASSOCIATION 
_ MIU~ AT RUSH Cllr, ,J INNESOTA • GENUAl OfflCll, st. 'AUl I, MINNH01A _ 
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Macaroni Around the World 
2~0 Iram packaae of egg noodle. (c~ 1I 
noodles eontain four eggs per kil 'l) 
which lell. at about 18.5 cents. Price 
Increases all along the line hn\'e 
plaaued the German manufacturer. 
Semolina and egg produets COlts hn\'e 
rilen, 81 have wages and freight. In 
tum, the manufadurer h81 been forcf'd 
to incre8le hu prices. Macaroni prod. 
ucb without eaes have rilen approxl. 
mately 4.5 per cent, while those cun· 
tainlna caga havlJ risen eight per ccnt. 
It 11 Imereltlnr. to note that an In· 
creasing n~:.mbc!l· of food chains and 
supennal'}wb arc Iprlnglng up in Ger· 
many. Per capita consumption remains 
a .teady '1.3, clo.ely paralleling that of 
the United States. 

Swlu Consumptlon Hlgb 

TN .... , Mill, Sloc;kholm, Sweden. 

The Swlu people rank second to the 
ltaUanJ In the amount of macaroni 
product. consumed per person. Esti· 
mated per capita consumption thll ycar 
11 a little more than 20 pounw, and 
this ft,ure hu changed very little the 
put several yean. The major current 
problema of the 43 manufacturers, who 
produce some 48,000 metric tons, are 
the sub.ldlled export of Uallan maca· 
ronl and the European Common Mar­
kel 

THE Macaroni Journal hili friend! 
in lOme 40 countries around tht: 

a'''Ibe. Once a year our foreign contacts 
are lent a questionnaire on the atate of 
the macaroni induatry In their coun­
tries. From the re.ponaca, we attempt 
to show worldwide trends in 181e., pro­
duction, coillumptlon, packaglnl. as 
well III turrt!nt problems In the In­
dwtry. 

Reports from Great Britain indicate 
yearly estimated production hu lone 
up from 10,000 toni to 15,000 toni, and 
per caplla collJlumption hu climbed 
fractionally to approximately 12 lj 
ounce •. But the British manufacture' ''' 
continue to suffer from the, substantlQ,1 
Jmporta or Italian produced macaroni 
products. The pound package fA the 
mOlt popular lire, selling at tile equlv. 
alent of 14 «nlS lor .hert cut maca­
roni and 19 ccnla for lonl spaghetti. 

Macaroni management In Great Brit· 
.:.in 11 aware of the need of promotlna 
Itnowledae of the product and educat· · 
ina: the general public In it. proper 
preparation, and this 11 one of the 
chid functions of their trade lWocla· 
tlon. The industry 11 comparatively 
new In England, and the market 11 un­
derdeveloped with possibilities for ex· 
panslon. 

III the Horth 
All reports from the Scandinavian 

countrle •• how that elboW type maca­
roni 11 the overwhelmlna favorite. ln 
Sweden we find estimated yearly pro­
duction ranaln, from ~.OOO to 6,'100 
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toni, somewhat more than a year 'iO, 
with per capita coNiumptlon possibly 
aI hlih 'u 1.M poundl. One larae 
manufacturer rcpom their volume of 
production is not Irc'at enouih to fur· 
nllh the cooperative market in their 
country. 

ln Norway, the per capita conlump­
tlon has not chanced alnee J .. t year'. 
t'tport. It remainJ a small .88 poundJ. 
a~r the major problem of the manu­
fa\;lurer here is flndlne the rllht solu­
tion to his marketlne problema for a 
relatively aman volume at II sound cost 
basu. A sales brcakdown would show 
that short ioods represent. 80 per cent 
of the volume, while the remalnlng 20 
per cent is a~unted for by IpacheUI. 
The aeneral bUllncu trend in Norway 
at the beglnnln, of 1961 wu up, with 
macaroni product. .. Ies remainln, 
.teady. Competition from lar,er Euro­
pean factories 11 a threat to the Nor 
we,lan manufacturer, 81 duty and 1m· 
port restrictions dec~aae within the 
European trade markets. 

Finland hOI Ilx macaroni plant. op­
erating, with an estimated production 
or 4,000 tons. Per capita coruumptlon, 
while twIce 01 lar,& u Norway, is stlU 
l11ghtly under two pounds. Macar.ml 
mana,ement'. blg,cst problem at the 
present time II thllt the production 
capacity is too areat compared with 
the per capita coOlumplion. 

Competition 1s keen In Gennany, 
with some 180 plants produclna ap­
proximately 180,000 tons of producl 
The most popular unit or .ale 11 the 

The French macaronllndwlrY 1s n-g· 
ulated by the Law of 1934: on the use 
'. : raw materials and by the Decree of 
June 24:. ID41, on quota sy.tems or dis· 
trlbutlon. The only raw material whkh 
11 authodled II a bull for ' lhe mnnu· 
facture of macaroni 11 semolina of hard 
wheal Here nobody car, establbh a 
macaroni manufacturing bUilneu lin· 
leu he hOI aec:ured n quota and lle·en 
laaued a protenlonal Identinealion 
ca~. . 

The annual manufadurlng quotn (or 
the indUitry is 3,84:8,488 qulnt81 ~ (a 
quintal is 220.46 poundll) divided anlong 
some 351 flnn"t. Of thll annual '111011, 
only 2,'1'1'1,599 quintals were purth:lscd 
in the commerelal year August I, 1959 
to July 31, 1960. Since the quotn S)·J· 
tern of dt.llrlbution went Into r lfed 
In 1941, • number of macaroni com· 
panics have dropped out of the iliaCI' 
rani market. 

Macaroni packed In 8,8 ounce (250 
gram) cardboard boxes accounll lor 32 
per cent of the French market, while 
32.8 per cent Is sold in 1.1 pound (500 
aram) cellophane bags. The top 10 
brands In salea volume In France rtP­
resent nearly 6~ per cent of the total 
macaroni markel 
, Up to the present time. no fCrlOU! 

cooperative advenllina or publiC ttl.­
tlOQl effort hu been made by the mac" 

.. -._._-----._---

ronl manufacturers 10 stimulate con· 
sumptlon. Hence, an Increllse In con· 
sumptlon of macaroni products occurs 
\'ery .Iowly and II related directly to 
the population Increate. 

Big Bu.In.I. In I1alr 

in Italy, Where macaroni Is "big busi­
ness:' 1961 annual production 15 esti­
mnted at a huge four blilion pounds. 
Itillians consume the product at the 
rale of 64.24 pounds per year per per· 
Ion. Some 800 macaroni plants, rang· 
Ing from large operations with as many 
as 400 employee, to small, family. 
owned operations, arc responsible for 
this production. 

Italy is by far the most Important 
ml'mber of the European Common 
Market when the macaroni Industry Is 
beln. considered. It prodUces about 70 
per cent of the total annual production 
of the ,Ix member countries. which 
include Germany, France, Belgium, 
LuxemboUrg and the Netherlands. 

ltalY'1 major Industry problem seems 
to be the lack of a ,umclent supply of 
durum wheat of superior quality. 
While Italy docs have her own supply 
af durum wheat, It II Insufficient for 
her requirements. The price of durum 
is hlBh, and manufaelurers feel they 
cannot pay the prices In view of the 
keen competition. They are resorting 
to sort wheat, with some manufactur. 
en claiming an equally good product 
can be produced from II. 

The rno.lt popular unit of sale In ltaly 
is the M)O gram (1.1 pound, cardboard 
package which costs about 1'1.5 cents. 

Italian macaroni manufacturers are 
kec:nI}'lnterested In export. This is par­
tiCUl3riy evident In the remarks or our 
cont:lcls In Greal Drltaln. the Scan­
dinavian countries, and Switzerland 

, whrJ do not belong to the Europe 'l~ 
Common Market. 

In Malla 

Our communication with monufac­
the Mediterranean indlcP' d an unUJual 
situation prevailing. Macaroni is stili 
rationed, with Government controls on 
the purchase price of raw materials and 
even the seiling price. This makes (or 
difficulty In producing a quality prod. 
uct. The pront margin on subsidized 
rationed macaroni wa!l set by the Gov· 
ernment 20 yeors ago and never In· 
creased. When it comes to exporting, 
ma!:ufacuretJ con compete In price 
since labor Is cheap. but they run up 
against Importation bans frum other 
countries. 

Production In 1060 ranged between 
10.2 and 10.8 million pounds, with a 
per capito consumption of 37.0 pounds. 
The nve macaroni plants on the Islond 
are looking forword to the de·control 
of marDrOI" Ihls yenr. If this occurs, 
they will I;>. able to choose their own 
rnw materlols, decreo!e the use of bulk 

packed products, Dnd Increose the mar­
ket for packaged macaronI. 

Monufacturers In Mollo believe In 
publicizing their products, Aboul a 
year ago one of the large manufac­
turers held a boll at a local hotel. One 
of the features was D Spaghetti EaUmc 
Contest. Twelve contestants, wearing 
huge aprons with the trade name of 
the product printed on them, competed 
ror the honor of being the fastest spa­
ghetti cater without the usc of their 
hands In the process. The proud winner 
wos presented with a speeially made 
chest contolnlng an assorlment of the 
manufacturer's products. 

Is: .. llI' Incr.au 
In Israel, the generol bu. lness trend 

Is steodlly upward, but macaroni sales 
are going down "owing to the 1m· 
provemcnt In the general standard of 
living Dnd the quantity of other food 
items competing on the market." 

(Continued on poce 28) 

.1 



Foods With Foreign Flavor 

W .Y back In the carly eighteenth 
century, Creole cooking wu born 

wllh a protei' a.alnst rough local foodJ 
by a hundred wives of French IOldle~ 
staUoned in Loulalana. The women de­
manded wheat, father than corn, and 
&0 atarted the habit of French cookln. 
in the New World. When the Spanlardl 
took over from the French, Utey con· 
tlnued the habit of good food. From the 
blend of French and Spantsh cuisines 
aprang the art of Creole cookinl. 

To thlt day. Creole cooking remains 
supreme. Sauces are Ita &lory, and fine 
sauce. and macaroni producLt tomblne 
with .ounnel dlltlnctlon. An elilY to 
make Ipeahettl dish in the Crt'Ole man­
r.er b Vleux Carre Crab Meat Sauce 
and SOBahetti. iIlUJtrated in our cover 
photo 'hll month. Here is the recipe. 

VlIux Carn Crab Meat aauet 
an4 s,.gbat1l 

(Nabs foUl' to .bc MnlDga, 

1 tablespoon ,alt 
3 quarta boUln, water 
8 ounces apaahetU , 
'I. cup butter or maraar1ne 
1 medlum·.iled on10n, chopped 
1 cup chopped celery 
1 ~ cupI .• l1ced mushroomt 
'I. cup aU·purpose nour 
2 cups milk 1'" telUpooM .. It 
V. telUpoon pepper 
~ telUpoon Tabuco 
2 teupoonsWorcellenhlre nuce 
2 6~.ounco cans crab meat, drained 

and boned 
2 hard·cooked e"Ka, chopped . 

Add 1 tablespoon nit to rapidly boll· 
ing water. Gradually add spaghetti so 
that waler continues to boil. Cook un· 
covered, stlrrlna: occaaiomJly, until 
tender. Drain In colander. 

Meanwhile, melt butter or mar,arlne. 
Add onion and celery and cook over 
medium heat 5 minutes. Add mush· 
rooms and cook over medium heat until 
vegetables are tender, IUrring occa· 
alonally. Blend in flour. Gradually add 
milk and cook over low heat, ltirrln, 
conatantly, until thickened. Add 1 ~ 
teaspoons salt, pepper, Tab8lCO War· 
cestenhlre lIauce, crab meat and elll; 
mix well. Cook 5 minute., IUnln, fre· 
quently. Serve lauce over Ipaghettl. 
Gamuh with plU'81ey, if desired. 

BUlY homemakers like dishes that 
can be prepared beforehand and baked 
just beCore aervIn,. Macaroni casserolea 
are III popular In Italy as in America, 

10 

, 

dish thet wUl give dlltlnction to your party MJPPer1, 
........ ... _ be kind to your budglt. It con be prepared ohaod 01 

and the National Macaroni InsUtute 
hu created Italian Mat:aronl Cauerole 
in the flavorful Mediterranean manner, 
uti1Wn, typical ina:redienta of Roman 
cookery-MozzareUa cheese and bacon. 
For a supper party In an intematlonal 
mood, try thla "do·it·ahead" cauerole. 

italian Macaroni C .... role 
(Mabs foW' to alx .. "iDgs) 

1 tablespoon lalt 
3 quarts boling water 
2 cups elbow macaroni (8 ounces) 
1 cup th'.nly aUeed onions 
'" poll!4d Mozzarella cheeJC, IUCed 
'" teaspoon .. U 
Pepper 
'" cup mayoMlue 
1 cUp IIgbt cream 
3 hlrd·cooked egll 
1 slice crllp, cooked bacon, crumbled 
1 table.poon cbopped canned pimiento 
MayoMQlte 

Add 1 tabletpoon .. 'lJt to rapidly boll· 
Ing water. Gradually .dd macaroni 10 

that water continuea to boll. Cook un· 
covered. IUrrln, occa."onally, until 
tender. Drain In colander. 

Arrange alternate loyen of macaroni, 
onions and cheese in ereased shallow 2· 
quart caaaerole. Sprinkle with '" tea· 
lpoon .. It and pepper. Blend ~ cup 
mayonnaise and cream; pour over In· 
Iredlenta In cauerole. Cover and bake 

in moderate oven (3~O delrcct) 35 min· 
u .... 

Meanwhile, halvo hard·cooked egg. 
lengthwise; remove yollCl. Combine cRI 
yolks, bacon. pimento and enough rna)'· 
onnaise to moulen: mx Ulhtly but 
thorouahly. Fill ell white with en 
yolk mixture. Uncover casserole. Ar· 
range ea:aa on top and bake 10 minutes. ----_. 

Another lIaht. yet nourlablng d ish 
that can .land on Its own merits lor 
lunch or aupper iJ Bemele Macar.ml. 
which comel from SwllUrland, where 
the eaUn, la good and .avory. 

s. ..... Macr.rom 
(Nabs four 10 aI.x .. "mgt) 

1 tablelpoon .. tt 
3 quarts bolin, water 
2 cup. elbow macaroni (8 ounces) 
2 table.poons buller or margarL"J.e 
2 cup. grated Swln cheese (about ~ 

pound) 
~. teaspoon caraway aeed 
\1 cup light cream 

Add 1 tablespoon salt to rapidly boil· 
Jng water. Gradually add macaroni 50 
that water conUnues to boll. Cook un' 
covered, aUrrina occasionallY until ten· 
der. Drain in colander. 

Combine macaroni and remaininG in· 
gredlenta; mix well and lerve immedl' 
ately. 

._------

CONGRATULATIONS! 



"alian Foods 
Americans love 

For thOle hearty appetites In your 
home, an Jtallan-ltyle lupper wlll 

make a big hit. 
Italian tooda like plua, laaagne, lpa­

ghetti--or even chicken caedatora­
are tops tor meab and tor c8lual en· 
tertalning, lay, the March luue of Bd­
ter Homes and GaM ens. 

Food Editor Myrna J'ohnaton hes 
. done a mastertul job In presenting in­

tereating recipe. arttatleaJly mwtrated 
so they look good enough to eat. On 
the magazine's cover sbe h81 • pair f'Il 
mucuUlie hands lifting golden slrandl 
of Ipaghetti trom 8 ,teaming platter. A 
bowl at rich red ,luce compllmenll the 

Pictured on a full pale In full color 
the Laaaane Ca.uerole haa an AnU· 
pallo Garden in the back.round.. CaUed. 
"table drama with Italian artiltry" the 
anUpasto haa been Americanized (0 
lerve as salad rellshe. instead of appe­
tizer. A cabbale, .tem end trimmed 
ol!, ma':tea 8 plncuahlon In which to 
anebor the rellahel, each on a lonl 
toothpick or bamboo skewer. In profu: 
.Ion are lteen and ripe olives, plck1ed 
artichoke heattl and peppen, celery, 
'carrot IUeb, cherrt tomatoes, IreeD 
oniom, lemon cuta. The bue II hid with 
.. laml and red-onion riD, •. 

Like the hllla of Rome, the recipe tor 
Chicken Caldatora hu been famoUi 
fot a Jon, time. The ),ounl chicken 
takes on a mellow a.VOt II It cooks in 
• well·berbed. sauce which may include 
oniona, larUc, celery seed, bay Jenet. 
orelano, and cookin. sauterne. Steps in 
preparation are IUUllrated in color and 
the ftnilhed dlah takes ', another full 
pale In IlorioUi art1Jtry with the 
chicken on a platter with noodles or 
. paghettl. Colorful cloth!. attractive ac­
cessories and china make the table malt 
unusual. 

MaN than 8 page on pluas glvel a 
variety of recipe. that will make a 
whole party or 8 UtUe supper. 

The March laue of Belter Homes and 
Gardena is a royal .. lute to lIalian 
toodl Americans lovl;'. 

man'. red shirt. She IIY': "Note our 
cover, and tallow .ult for the best ,pa- GI Fayorlt •• 
ghettl nnd meat ball. you ever ta.tedl With a grtat show at awarene .. that 
Flnt, to do justice to spaghetti, take nothin, concemlna the Army ta more 
a tip trom the guy In the picture, and derisively .ung about, talked about and 
udd plenty at butter before lAucin,. griped about than tood, the military re­
With 0. tork in each hand, Uft the lonl eenUy set out to learn just what items 
stronds 0. tew Umes, almost tOlllnll- pamper the IOldler's palate the mOlt­
spaghetti musl be hot-hal 10 the but- - and the leasL Some 30,000 aI', were 
ter will melt all through and separate queried on the subject. The resuU .. of 
the posta. Now on with the spicy lauce the lurvey are now in. The Anny'. 
and a liberal scoopful at shredded Par- best-liked food ta milk. The dalry In­
meson cheese. Some O ... orl" dustry should like thaL However, be-

Recipes arc givcn tor Spaghetti Sauce cause it h81 been trying to get acrou 
nnd Italian Meat Dall. and in the In- that none of us ever outKroW. the need 
Itruetlons to cook loll of .atar Is rec- for milk, the Indwtry may not like an 
ommcnded-three quarts ta a minimum Army spokelman'. explanation tllat 
for cooking eight ouncCl of product. "We have 8 very youna: Army these 

For a casual buffet, you can't do bet- day .... 
tcr than 8 luscloUI Lucne C8IlCrole. MUk rated 8.6 on a acale that had 9 
Festive looking and tragrant with Ital- a!l tapa. And what itefTII would the 
lan.style scasonlng., it's made of layen IOleller Uke to wuh down with that 
of losgne (giant noodlel) and rich meat beverale? Make it grllJed Iteak (8.31), 
InuCi! plus three kinds: of cheese-RI- tried chicken (8,24) or rout turkey 
cotta, Parmeso.n, and Mozzarella. The (8.13) and, while you're at It. pflU the 
casserole can be IWcmbled early and hot rolla (8.4) or the hot bllcuill (8.33), 
refrigerated tin baking time. pleue. When It comes to velclables, 
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the 101dier ta wUlIn' to 11dmp. Only 
one, French·fried potatoes (8.1'1), showti 
up on his ltat at ten mOlt-liked toods. 
To round out the meal. you couldn't 
plcaae the 01 more 11 you aerved ItraW· 
bert)' shortcake (8.32), ice cream (8.26) 
or a .undae (8.24). Incidentally. If Ihe 
entree can" be 8 meat dl.h, then he'll 
aetlle for IpaghelU with meat aauce 
(7.30) or macaroni with cheese (8.85). 

I Cooking Pointe .. 
Dr. Mario BreibanU at MlIr.n, Italy, 

hal these tips for sUCCe.llful 'PllheUI: 
1. Place the .paahettl in • conLainer 

wIth • capacity of ellht times the 
amount at water In comparison to the 
weight at the producL 

2. Put the lPalhettl Into the water 
when It arrives at the hollinl pomt, 
and cover the container .0 that the 
boUing point is resumed u quickly u 
possible. 

3. Then, take oft the cover to see 
that the boUIq 1J not too violenL Too 
violent an a.lt.Uon provokes stleki· 
nesai It cause' .tan:h to slut! at! whJch 
causes the .Uckineaa. 

of. When the product is ready, do not 
drain excessively. The product should 
be trand'erred to the plate in a fairly 
molat condJUen, since if It is too dry It 
will not take the uuce properly. The 
real 'Pllheltl gounnet never drains 
the product too much, and .enerally 
tranafen It dlrecUy trom the container 
to the plate. With thla method, you can 
use a amall amount of UUte If you arc 
on a dletin, regime, and the lpaghettl 
will nevl!r become .Ucky. 

Another IUIleatloR by Dr. BraibanH: 
u an experiment cook .palhettl fur 
three minute. on the stove, and then 
take the container of! the name and 
place it 8Ilde with the cover on. Then, 
81 IOOR U Jt 1J ready to ycur lash'. 
medium, chewy, or 10ft, Rrva the 
Ipa.heUt. In this way you wUl newr 
get any sUcklneu in the producL 

Tho .. HII~ Food 1m, 
It's • lizeable expanalon of the na· 

tlon's gounn"tt tutet that ta causin!: 
groCtlry bUb to soar. 

That wu the ftndlna at a recently­
completed joint study on the lubjcct 
by the Department at Labor and Food 
Bwine .. , a top.ranking orlan at the 
tood indwtry. ~ . 

The .tully citea the followlnl sta· 
ttalies to show what hu hlppened to 
the nation', lroccry bill in the pad 
decade: . ~ 

In 1950, a home..cooked rout beef 
dinner tor 8 tamlly or tour cost about 
$3.14 In ChicalO. In 1955, the 88me 
dinner wu 'only pennlea more and last 

(Continued on pale 58) 
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JACOBS·WINSTON 
LABORATORIES; INC. 

156 Chomben Stretlt 

New York 7, N.Y. 

It is with pride that we can your attenti~n 

to the fact that our organization, established 

in 1920, has throughout its 41 years in op­

eration, concerned itself primarily with maca­

roni and noodle products. 

The objective of our organization has been 

to render better service to our clients by 

specializing in all matters involving the ex­

amination, production, labeling of macaroni, 

noodle and egg products. and the farinaceous 

ingredients that enter into their manufac­

ture. As specialists in this field, solutions are 

more readily available to the many problems 

affecting our clients. 

We are happy to .ay that, after 41 year. 

of serving this industry, we shall continue 

to explore ways and means of improving our 

types of activities to meet your requirements, 

and help you progress with your business. 

,I 

'. 
I 
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EASTERN DURUM MILL 
BALDWI NSVILLE, New York looms 

ll1r~1! In till' durum products in­
dustry, nul only nlltionnlly, but inler­
nnliunnlly. 

TIll' Inlcrnutiunul Milling Cumpan), 
mill lit Buldwins\'llIl' is one uf thl! 
urell's piu lll'cr millin~ busincssl's, built 
nround ) 020. 

The 13uldwlns\'iIIl' mill is unl' of four 
scmulinn mills upl!fntcd by Interna­
tlollal : \WII others nfl' nt 51. Paul. Min· 
nl'sutn : one Is locnlcd at Humbcrstonc, 
Onturio. 

Tlw mill wns purchnscd by Intcrnn · 
Iiunul MillinG in 1943 frum Enstern 
Scmulinu Mills. Inc. which manufac­
tured such \ucol brands us "Vito Flnur," 
"Culburll Fluur," "Dai ry Spt'ciul Fancy 
Mlxl'd Fl'l'd," "San Rcmu" fluur and 
uthers. 

International Optralloru 

Intcrnntlunnl is thl' second I nr~cst 
pruducer uf nuur In the world. It has 
22 nuur mills )ucatl'd in the United 
Stutes, Cunodo nnd Vl'nezuelo, 12 Suo 
perswl'l' t Feeds plants locoted in the 
midwestern United Stlltes lind in Munt· 
rr ' ll , QUl'bl'C nnd Mitchell, Ontllrlu, 
l,.nnudll, nnd twu IIcenn shippinll ducks. 

Bulk Shlpm."" On~ 01 Inl~rnalronar~ bul~ - lra,lcr I'uek ~ rccc,,·c~ a lood 01 bu l ~ ~('1I'Iol "' Q 
Bulk ,a,l,oed caa adlacenl 10 Ihe I'uel.. ... ,n be lcoded ,n 0 \,m,\a' lo~h,on . 

T hl' Unldwinsville mill with its ex · 
l'dlc llt uccess to rllw moterio1s und 
mnrket s, Is nn importonl cos: in th is 
sprnw linJ: netwurk of uperotions, 

\\'hen Internotiunlll Milling acquired 
the mill In 19-13, it WIIS st ondin~ idle. 
DurinJ: the n·mui ndN IIf thl! wur, thl' 
clJmpnny used Ihe mill to prt>duee aleo­
ml'n. I, II J:runula r wheat product used 
lu mllnu fnc ture industriol II I C II h u I 

w hich, in turn, wos used til mnke syn­
Itwlie rubbl-r fur thl' wllr enllrl. 

After the Will'. till' plnnl wu~ l·"n · 
\'erted In thl' pnoductilln "f durulIl 
semullnu und durum lIuur. 

E\-er sinn' then the l'lIll1p;my hll ~ 
bt'en bu~y Imprm'inj; und mlldernil.ill~ 
the ![II: ilitil's. In the period fnu n I!lU 
to the prNent, till' t'lImplI ny spclIl ul­
must SIIOO,OOO In l'npitul impru\','nlt' lll~ 

in urdt'r 111 bri ng till' mill III il~ prl'S­
ent pos itiun tiS line II! IIw llI"sl l'Il1. 
dt·nt ill the Sl' l1\lllinu t mde. 

In 1955, Ihe fi rm purdmH-d adjoin· 
ing pWPl'tI ), In IIrder III IJI'''\'idl' utllli· 

.. . I, .~i".' 

~i\lI"1 Check . M,II"t\ VI"cc"' lIotrow Uch l on~ Hotold folter check a s.omplc 01 \ema hno 
dUfing Ihe m,1I p,oce\~ 01 Inl t',noliono!', Boldwtn'VIIlt'. New yo,k m,lI. 
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11"lwl warl'l\lIusl' ~ pal·I '. AUII!!I 1'.1" 
yt·"'·'" la ll'r, a !lllIth' rll I\l'\\' limn' Im illi , 
Ill): lind lahoratllry 11'I'n' 111, 0 , ,,II ' 

slnll'lI·(j " " till' p""\l,-rty . 

Stra tegic LocaUon 
The B"ldwll1 ~\' illl' mill is IIIl' l al ~,· 1 

III Ihl' ~ Ia tl' of New YlII"k , o!!I ~ ld, .. I 
Buffalo whidl IS Ihl' "ullin): n'n\o" l 
Ihe Unilt,t! Stull's. It I ~ tI\I' finly d ll : .:1\ 
111111 in tI\l' , ' a ~ll'rn UllIh'd Slull'''' 

Thl' duru ill wlll'lI l u ~, · d II '" Ih,' ., 
mah'nul III Ilwk", till' H'III" linll 'I ll 
durulII tt.,u!" pr"tlul'l'd III 1111. 
, .. ,!lib pritnnl"tly (rum North und :-­
Dalw l;l . 1I1musI 1.50U lIIi1b lIW;ly 

T ill " tltII"UItl wl1t'1I1 is ~ 1 1I" l lt"d I II 
1111 ' Dub,tn wllt'a l nl' ld ~ l'ithl'J' III 
dU't-t'lh' I .. Baltlwin,.. \·III" .. I' b.l· I' 
{r"m ihl' h. 'ad " r tilt' Gn~al t :.k, 
till' p"l' l,.. .. r I!ull al .. li nd O.~\\,, · ):,, · . 
Yurk . 

Till ' Bald wl llsl'i lll' mill's "'t'a ll' " 
Ull' Dt'!;I\\"lIl"l' I,nd I.ul·kilwunlw I 
rllud IS ItIl Imp"!'!Unl fal' llIr in II.' 
ccs~ hll "lIl-l'ullon ): i\,j ll ~ din·l'I nlll ·1" 
Ill\'nl ~ fr"m Ihl'st· It 'nn inals u! 1'1. .1, ' 
nntl O~ \\'e\.:lI. 

F'n'llI Baldwin~ \· i ll l'. 1nlt-rnal II .' ] 
Millin~ C"ITlIWIIY IS in un eXl"l~ lh ' I " p," 

~ iti"n tu H'I"\'" tilt' I UI ' ~" 1 ' 1I ~h' rli .,1" 

kets. 
That's whel'(' 1111' mill III Bultl .\ II" 

l'ilIe h"" Ull :,d\'unh,j.\'-; il l'lIIl CIlI " kl.l· 
dl'li\", 'r ti ll' H'lIIul!nu ill uulk tnll' t.. - "I 
l'ars 1'1' III sUl'ks din-I' lly til hl\l' rll ;,II" n' 
Ill'S eu~ \t' rn l'ustllnwrs wit hllut \ln ~ h'lI~ 
ddu\"s. 
TI~ ,' UuldwU\s\'ilIl' mill WlIS II 1",,1""" 

in the bul k shiJllIIl'nt IIf I\uur dllnn~ 
ICulltillut'd UII paJ;l' 56 . 
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If it's 

you get it from 
....:;. ____ ...J International I 

WheUwr it'~ informatilln un rIC'\\' dUfllI" 

\'iltil'lic 'S, );ur\'( 'Y~ UI1 wlll'al Ijualily 

;11ll1 avail,,1lilily , 1I ... ·hnilllll'S 11111 1 pl"tll 'I'(llln ~ 

ill hu lk hllnd lin\.: , ur tlw lalt.,.1 mark"1 
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Iht· most rl'('('nl f"duul dala Il\'!lilahll'. 
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\\"Iwn yuu unJt'r clu rlllll I'wdul'ls frum . 
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- MILLING COMPANY 
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DURUM SITUA liON 

Expanded production 

G rowen expanded durum wheat 
acreage in aU important areu lut 

.pring with the re.ult that producUon 
lhiJ season wiU be the laraeat .Inee 
1057. The Crop Reportlng Board In the 
Rnal lummary fl.timated 8 crop of 34," 
000,000 bushels. The United Statel 
average per acre yield was 20.8 bushels 
from 1,852,000 harvested acre •. North 
Dakota', CTOp wu ettimaled at 26.880,-
000 bUllhelt, the largest since 19:11, and 
29 per cent Ilbove the IO-year average. 
Yield per acre In North Dakota Will 21 
buahelt per harvested acre, which hQ! 
only been exceeded in 1958 when their 
crop aver •• ed 24. bushels. The 1960 
croP. tolether with estimated carry-

.. over of 12 million buabelJ on July I. 
provIdes 4.6 mUlion .busbell for the 
1960.81 leason. Merchant mill .Iocks 
totaled 6,'130,691 bushels on January 
I, 1961. Commodity Credit Corporation 
ltociu amounted to about 7,591,000 
busbels, and the balance wu owned 
either by producen, merchandisers, or 
country elevaton. 

Larger MW Grind 
Durine the fint lix months of the 

leason (July.December), United Statci 
mUls ground 11,855,200 buahels of du­
rum whe.t and produced. 5,332,578 hun· 
dredwelghts of semolina. Thil Included 
130,060 hundrcdwclghta of blended 
semolina and hard wheat nour. The 
grind this year was larger than lut, 
during the July-December period, when 
11,087,632 bushell were ground, but was 
topped during the 1958·59 seDJOn. ~,,-.1 
ports of macaroni totaled 13,313 hun­
dredweights during July-November 
and 83,248 hundredweights of durwn 

nour and aemollna were exported dur­
ing July.November. Exporten were not 
able to work any durum for export, but 
this situation might change soon. The 
United Statel Department of Agricul­
ture on December 27 announced that 
durum hal been added to the clasacl of 
wheat elilible for export payments un­
der the Payment.ln·Klnd Program. A 
aeparate rate for durum wheat will be 
Included in the dally announcement at 
export payment rates offered by the 
Commodity Credll Corporation on com­
mercial exports of wheat. No appreci­
able amount of durum haa been ex· 
ported since the 1938~51 leuon when 
10,500,000 bushell were exported .. 

'. ~ 

Support PrlClil 
The 1980 durum cn:,p is .upported at 

$2.08 to $2.25 per bUlhel, dependlnl on 
ende, buls tennlnal markets at Mlnne­
apolla or Duluth. No. 1 Hard Amber 
Durum hal a loan buls of $2.25; No. 1 
Durum $2.15. fI~nce the calh price at 
Mlnneapol ~, , hal held up near that 
level, Jt II not expected that a great 
deal of durum will be put under loan. 
The Commodity Credit Corporallon had 
'1.591,000 bushels of durum In Its Janu· 
ary I, 1981 Inventory, however, which 
was defaulted from prevlou. crop •. Thla 
wu stored In the ' folhiwlng poslUom: 
1.'110.4.80 busheiJ at Mlnneapolla-St 
Pauli 1,213,505 busheiJ at Duluth-Su­
perior; 3,088,788 bushels In country ele­
vaton, mostly on location In North Da­
kota; 1,241,218 bwheiJ ' ln bin Iltel and 
transit; 331.000 busheta were also In 
Itore In the Evanston. nUnoa arca, The 
current minimum price for No.1 Hard 
Amber Durum from CCC ItOCka for 
domestic use la $2.42 per busheli No.1 
Durum ,2.32 per bushel, bull in store. 

QualUy Good 
The 1960 durum crop was leneraUy 

satisfactory from the mlllinu Itanel· 
point. MOltly adequate molature lUll­
pllea early in the lrowlng aeason' al­
lowed the crop to develop well and in 
spite of later heat and drought condi· 
tlons In mid-leason, the crop came 
through with fair plumpneu. excellent 

CARLOT IlISPECTION OF DURUN WHEAT. 
Jul,.o.cemMl', 1110 

Gna I 3 , 
MlnDtapolll 
Hard Amber Durum ...... ?l9 2!58 I.OM 186 
Amber Durum .................. 47 39 147 41 

Durum ............................ " .. 4 • 3' 4 
Gl'and Fol'ks 
Hard Amber Durum ....... .1.228 185 803 73 
Amber Durum .................. 103 o. 160 '8_ 
Durum ................................ 10 2 11 ' 4-

16 

I 

11 
8 
6 

3 
10 
I 

S~pl. 

.9 
8 

10 

10 
4 

20 

Tola! 

2,2M 
.288 

67 

2,308 
349 

48 

color, and good protein' content. TIll! 
accompanying table shows lhe inapel" 
tlon data for carloll of durum at Minn{)­
apolla and Grand Forks during the 6. 
month perlod-July-December 1960. 11 
wUl be noted that approximately 85 per 
cent of the inspected can at both polnls 
graded hard amber with about 80 per 
cent of them grading No.3 or better. 

Canadian Durum BlIuulolU On the 
bula of Indicated yields on Odober 15, 
1960. production of durum wheat in the 
prairie provinces of Canada will total 
111.3 mUllon bushels. Thirteen per cent 
leu acres were aet!ded than In 1958. but 
average yields estimated at 18.5 bushels 
per acre are 28 per cent above lhe aver· 
aee last year. The vlalble lupply of duo 
rum in Canada on December 28. 19110, 
amounted to· 22,893,948 bushels com· 
pa~ with -26.188,491 bUlhels on thlll 
date In 1939. The export market was ac· 
tive during the 1959·60 aeason and con· 
tinues strong this year. Small crops In 
lOme producing countrle. acccunted 
for tho activity, Canada exporled 23,· 
838.164 bUlhels of durum during 1959· 
60 leuou. Commercial disappearance 
In Canada 10 far this crop-year, AUI' 
ust through December 28. totaled %3" 
887,610 bushell, 22,14.1.092 bushels were 
exported during the 21-week period, 
and the balance was either milled for 
domestic UBe or for export 

Export BUlin ••• 
The Department of Agriculture an· 

nounced an extension of the lubsldy on 
durum wheat for export beyond the 
dale onllnally set, April UI. Along with 
posUna of the .ubsldy of 63 cenl~ a 
bushel for AUantic and Gult c1earllnt'C 
by Aprl1 15, a lubsldY of 4.5 cents. or 
18 cents a bushel leu. was announred 
lor clearance between April 18 1,nd 
May 31. 

:.!4.,OOO bushels of durum have been 
Ihlpped to Sweden. A lale of 10.000 
tons of Iprlnl wheat was conaummulcd 
to Portugnl for the lut hal~ of Fehru· 
ary, The Inquiry fli.=, p .>rtugal was 
for 40,000 tons, on worldwide bUis. and 
balance i:' the purchases was com um· 
mated In Al'Sentlna, lncludina: two car· 
IOU rf durum wheat and a slnlle carlO 
of brelld wheal So far .. can be ascer· 
h.-ned, this represents the fint since the 
anlall 1881 harvelt of that countr)' was 
co:nplcted. 

EJcpo ...... port.<! by tho AIrlcullural 
Marketing Service amounted to 245,818 
cwta. of durum flour in the crop yelr 
19119.60 compared to 238,182 cwts. tbe 
previous year. Mac a r 0 Ii 1 expOrts 

- totalled '12,383 cwtt. in the 1939·69 crop 
year compared to 89,620 cW. the prevl• 
oUi year • 

- ------. 

The best macaroni, spaghetti and egg 

.. are made from Doughboy semolina and flOUrfJ 
• • • 

• • • . and kept fresh with Dougllboy 11eatsealing. 

BOTH com" f,.om Doughboy InJust,.ies, Inc. 

at Mno Richmond, Wi6' 

(Aak ANY manulacturer 01 quality lamous macaroni products!) 

______ J 



One Hundred Years of Agricultural Progress 

T HIS IS a year uf historic slenift­
cpnce In Nurth Dakuta, as special 

ubscrvoncc Is bdllll made of the Cen­
lennlal of Dukula Territory, and the 
stury of the j,trcat ngriculturnl develop­
ment of this urea is woven throuchout 
th tl IOO-year ~Iury . 

It was the yenr uf 1801 when Dakota 
Territory wos established and the corly 
day nccounlll re"eal the true pioneer 
(lspcchl of thl!' Centennial ObscT\'uncc. 

Although 100 yenrs is not p long time 
period, when mensured In comparison 
with the enrly days uf America, the 
land of the Dakutas was just begin­
ning lis great growth in 1661. Here 
was the hind IIf great lertile prairies. 
stretching beyond the horizon: h<'Te 
was the land 01 trappers, immigrant 
farmers, hardy woodsmen, and a good­
ly quota of "cowbo~'s and Indians"; 
here wns on area of crude river barge!' 
ond ox-cort trails; here was an area of 
formidable climate, from blazing sum­
mer sun to devostnting winter bliz· 
zards, 

Covered wugllns and ox-e3rts and 
river burges brought the first setllefll 
to this land of the Dukotus, and the~' 
were men and women of ambition and 
vision, with u physical hardiness to 
meet the hurdshlps of n wilderness, 

Siory of Challeng .. 

The slnry of North Dakota is a slury 
of challenges, and every decude of this 
~tury Is linked with the development 
II! ugrlculture. As early as IB70, the 
need fll r farmer.ownt·d grain t'levutllrs 
wns Tl'COgniled as nn urgent nel·d. us 
the homesteaders nnd setllers had un­
certain trnnsportntion tll market thl' ir 
~rain In distont murkets. Tht, J!rinding 
of whent Intn Ilour became quickly TI.'C· 

ocnlzed as II primary need. 
A bright duy in thl' hi~tury tlf the 

North Daknta Mill nnd Elevator was 

a sunn)' do)' , late in <ktober of 1922. 
It was on Ihis day thai official open­
ing ceremonies were held in Grand 
Forks to dedicate the completion of the 
North Dakota Mill and Elevator, 

Thrly1ng MUl 

Tuday, the North Dakota Mill and 
Elevator is n thrivinG. modern mill, 
comparable to any In America. It has 
four primary divisions: durum divi­
sion; hard spring wheat division; whole 
wheat; and grocery products, such as 
cereals, cake mixes and pancake mixes. 

The North Dakota Mill and Eleva­
tor symbolizes the progress of agricul­
ture in the Dakotas In the past 100 
years. Today , mechanized combines 
whisk over the ftclds of grain where 
not too many yeors ogo the clank of 
the steam engine ond thresher made 
harvesting a major chore for a crew 
of men. 

Today super hlghwo)'a span North 
Dakota, with ribbons of asphalt and 
hard surface that make transportation 
a pk Asure. Yet, 100 years ago, these 
some I.lads were dusty trails, whtre 
the creak of wagons broke the s ilence 
of thc prairies. 

Today, In western North Dakota, oil 
derricks and gas wells loom on the 
horizon. replacing the windmills Ihat 
were so familiar n few decodes ago. 

Today supersonic Jet planes streak 
hiRh over Dakota wheat ftelds from 
major alrbnscs within the Dak()ta~, and 
compete with mallard ducks and gcese 
for air space. 

Todoy North Dakota Is u land of op­
portunity, keepinG pace with the mod­
ern tempo of America, and is rapidly 
bet'tlming more dlversined. Agriculture 
Is still the number one industry and 
occupation, with mechanization and 
mudernlzatlon pushing forward to new 
achievements. 

North 0011010 Mill ond Elcvolor 01 GN"4 Forlt. , 
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Today modern cities llf North DOl· 
kota dot the plains of the great prui · 
ries where once the buRalo rODnwd. 
and the smoke from their Industri l'~ 
swirls into the skies. which once onl~' 
knew thc pulls of 1ndl.m smoke ~ i l!' 
nals. 

On this Centennial Observant'I' "r 
the Dakotas, the Nnrth Dokota Mill 
and Elevator stonds mDjegtlcDII~' as lin 
Industrial symbol, marking 100 yl'a r~ 
of progrcss for a great pioneer an·n . 

An Invll.llon 

And should your vuclltlon tlr bus in" " 
tra\'el bring )'ou to the land fir 1111' 
Dakotas, you ore Invltet: til \' 1511 l h,. 
North Dakota Mill and Eleva\tlr. Ikh' 
yc.u will find a staR of morl' thun :! (lO 
friendly employees, many of them ~"" , 
and daughters of the early settler~ r 
the Dakotas. 

Here at the North Dakot a Mill IIIl1 l 
Elevator you will stond fin 'hl' \ .•.. " 
threshold of the sprawlin~ durum 1 ' . 

angle, in the ~reatest durum wh··1 
producing orca of America. 

So the Dakotas will mark this ~" ,r 
of 1961 as their Centcnnilll Yellr. Pll ,I 
of their hcritage nnd fir the IIccumph-'I­
ments that have been rccurdl'd us 111. ," 

stones uf pro~ress for the PII '" 10 
dceades. 

1t Is with c\ellr-giJ,:hled \'1~1!l1l ' 10:,1 
these people stand crect nnd slrid, ' I"r· 
ward with confidence Intu the tn,ul· I' ll 

frontiers that lie uht·ud . Here, Inli' ,.d, ; 
are the "guod peuple IIf IhtJ ~uud ('UI ', I: 

Increased Flour Shipments 
The 1058 Census shows durum 1\, '01' 

and semolina production at B,35!I.OOO 
cwts. valued at $017,049.000. 111 1!15~ 
production totalled 7,528,000 l'wlS

• 

worth $53,236,000. 
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Symbol of the "New West" 
,. I Q'lllbol 01 Ur.. "" ........ , ... ),ou'll lIN mil .. Ind 
nUll 01 .0lun wh",- rurnld b)' th' bnlll, North 
' I.bll lUun'IUt II. Ur.I "IUOft an the protlueUon 
- , Dunam WheaL AD lntl,ral nl, an lb, .nwth 
<, '1I1cuI1"re 11 pil)'ltd b, thl North Dakoll )lW 
:'111 IlnItGr, ODe of lb, world'. molt modlm mUla. 
' e,.. II wbare ),011 III IIUIU" IlmoUna and DUNm 

' loW', IDlIIld from Dllrum Wb.IIL W. bl\'lt. ),011 to 
"ur our planl ... hln )'0\1 YilJI North DllIoUi, 

,. 

Symbol of the "Old West" 
'OIlT LINCOLN ILOCICHOU,., soulh 
of Mandan in Fort Llneoln Stat. 
Pull, atand.& blutl), on the pu!rle, 
• mutt .nd wulhlr.b .. l.en luUmon)' 
to ttl, 41" when the 810ull Inclianl 
"Idld till Mttl,m'nu of Dakota Ttr. 
riter)', U'a • 17rabol of Ih' "old welt" 
),ou'11 •• nt to vlllt when ),011 c:ome 
10 North D.koll, 

NO.4 IN Ii SERIES OF LANDMARKS 
OF BOUNTIFUL NORTH DAKOTA 

Grow" ollJ mlll,J III ,I.e ".a,' of ,,,, wo,IJ'. grlolel' dutum 0110 _I NORTH DAKO A AND ELEVATOR 
'I.., MilIiIII DM.... G',.~ F.,l" NPrlII 0.. .. " 



DURUM WHEAT PROSPECTS , 
by Euglnl •• Haydln, Crop' Quality Council 

Favorable per acre yields in 1960 
were an Important faclOr in the pro­

duction of 34,000,000 bushel durum 
whent crop. Growers expanded Iced­
Ings from 1,224,000 acres In 1959 to 1,-

f 683000 acres In 1960 1UI a result of an 
active acreaae promotion campaign ' 
financed by durum millers. This Indus­
try cllort lupplemented efforts by Up­
per Midwest agricultural extension 
services to Increase the durum acreage. 
averasci. 

The crop 80t ofT to an excellent start 
and, despite later heal and drought. 
the average yield at 20.6 bushelJ per 
acre was corullidcrably above Ions-time 
averalel. . 

The dururn varieties again withstood 
heat and drought better than hard red 
.prlng wheat varletles In many areas 
of the Upper Midwest This mllY be an 
important factor when growers make 
their planting plans for 1961. 

Planting Fadon 

Several other facton will playa part 
In determlnlnl the acreage seeded to 
durum by Upper Midwest lrowen. 
Among these nre the moisture sltua· 
tlon at seeding time, the market price 
for durum, and the availabUlty for the 
fint time of substantial quantities of 
seed of the new durum, Wells and 
Lakota. 

Moisture has been short in many im­
portant durum growing areas for the 
Plllt several months. If this continues, 
lrowen at seeding time are likely to 
consider favorably the ability of the 
durum. to withstand droughL The ex· 
tent to which re.toratlon of the export 
lub.ldy for durum in December will 
affect durum sccdlngs cannot be pre· 
dieted. It II poaslble that growen may 
Increase seeding. fecUnl that they are 
produclna both for an expanding do­
mestic market and an export market. 

Approximately 1,000,000 bushels of 
Lakota and Wells were produced by 
North Dakota growers In 1980. Thll 
will permit a very substantial part of 
the North Da~ota durum acreage (1,-
304,0(,0 acrell in 1960) to be seeded to 
these neW varieties next spring. More 
than 00 per cent of the 1980 North 
Dakota durum acreage was seeded to 
Longdon and Ramsey. 

Seed supplies of Lakota and Well' 
are .ufficlent to permit a similar rapid 
shift in varieties Brown on the rela­
tively small Minnesota aCl'CDBe. Lesser 
.huts will occur in the varietal paUern 
In South Dakota and Montana where 
the quantity of seed of the new va­
rUle. b smaller. 
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'. atate-federal research team at the North 
Dakota Experiment Station durlnl thl' 
"durum toun" of tho Plllt aeveral .um· 
men, You know ftrst-hand of the work 
the), are doing which Is vital to the pro· 
duction and Improvement of durum 
wheat. It takes many )'ears of effort by 

.~ the research team to combine Into n 
new variety the agronomic, disease and 

, quality charaderlstlcs neded. by durum 
, Irowers, proceuon of the durum crop 

and macaroni manufacturers. 

The hlah )'Ields of Lakota and Wells, 
together with their 'shorter Itraw, will 
appeal to durum Jrowen and are Ilkel), 
to entourage lOme increue In durum 
DcreDle. The shorter IIlraW will per· 
mit durum to be seeded on the most 
productive land rather thlUJ on ICCOnd 
crop land as has orten been necessary 
with taller strawed varletle.. Largcr 
quantltlCIII of fertilizer can be used on 
short strawed varletle. to Increue du­
rum yield •. The test .welght of Lakota 
has often been a pound or two , below 
that of the widely grown Langdon and 
Ramsey. The extent to which this will 
affed grower acceptance of Lakota is 
not known. '\ 

Bud R"lItanc:e 

Another Important attribute of the 
new durum. II that they have a differ­
ent t)'pe of rwt re.lstance than Lang­
don and Ramley. Dlverslftcatlon of the 
durum acreage n'CIuces the posslblllt)' 
of widespread rwt losses U currentl)' 
known dangerous rult races should In­
crease In prevalence. 

The genetic groundwork for durum 
varieties which su~l)" will be needed 
In futul'C years u replacements for 
Lakota and Wells is beinl laid by the 
plant lclenUsts today. Many of you 
have met Dr. Kenneth Lcbsock, United 
States Department of AIrlcullure du· 
rum breeder, and other members of the 

Currentl)' about 1,000 durum breed­
inl lines from the United States and 
canada are being grown In Mexico, to­
lether with several .mali durum In­
creases, al part of a speeded up research 
effort. This 11 the seventh winter that 
the Crop Quallt)' Councll hu .ponsored 
these wlnter Increases as an old to the 
research prolram. You ma), recall that 
the Initial Increases of Lakota and 
.Wells were made in Mexico several 
wlnten ala. 

R ... u.h 
Durlnl the put ),ear we have urccd 

the recently formed North Dakota 
Wheat Commlaslon to mvelt In the du­
rum research prolram at North Dakota 
State Unlvenlt)'. The commwlon, fin­
anced b), a levy paid by the producer of 
each bushel of durum and hard red 
spring wheat grown In North Dakota, 
has purchased $10,000 worth of labo­
ratory equipment for the Department 
of Cereal TechnoloiY at Farlo. This in­
cludes 8 Buhler pneumatic flour mill, 
8 Brabender Quadtuplex flour mut, and 
a National mixolraph which will mil­
terlally speed up research efforts to de­
velop hllher quallt)' varieties. 

CurrenU)' we are maklnl presenl3-
tlons before the North Dakota Leglsl3' 
ture and the United States Congn.·ss 
urllng that additlon.1 funds and fa­
cilities be provided to l\nnrthen du· 
rum research. The Conlreu provided 
$600,000 as a result of elforll made ]Jsl 
)'ear to have plant quarantine Inspee-

(Continued on pale 52) 
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.GENERAL AMERICAN AIRSLIDEeCARS I 

... NOW MORE THAN 4500 IN SERVICEI 

.,. aUlLr AND 0."" ••• 0 IN , •• 0 Ing has now made this car the standard for 
Demand for these highly efficient cars Is big granulated and powdered materials. It Is 
••• and steadily growing. Introduced only especially desirable for those materials 
6 years ago, the AIRSLIOE car's reputation which tend to bridge or pack or which do 
for safe, bulk shipment and speedy unload· not normally flow by gravity. 
HOW AIIf.U". CAlf' HAV • ••• " ".C.'V6D .,.. ,,,outr,,,.. lIelt ar.lO"" alIA. commodi/itl Air.r.'d. Car. 
ar. handling: Flollr (Wheal, 001, Semolina, Sal/a), Sligar (Dtd, Cane, Corn), S/arch, Chemical., P14.lic Pow.. 
tit", IVeed KilIer._ Actiroltd Carbon, Dentanile, Clav (pho'phatic), Ort .. 

II you .ra nol.hud, l.kln, .dunl ••• 01 AIRSLIDE CARS, 
It will Pi)' )'DU 10 .el complet. dltt. Wrll.lodt)' to: 

Alrsllde'l and Dry·noll Car Dlvtalon 

GENERAL AMERICAN TRANSPORTATION CORPORATION 
1#1 SOIlIll!ASoU, Sired 
Cllitago 1,IUi"ois 
Olfcu ill princjpcd dlict 

, I 
I 
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Ambl'l' Mill , lor llll'{i at Bush Cit,' , 
Minnt'sulu , is oOl' of It'n mills up· 

l'I"ul"d by ';(' \'1.'11 l'ompnnil'~ that mllkl' 
up the dUl'utn milling induslr~' lit the 
United Stllll',.. 

In I!H::! Ihe mill l'uuld prudul'l' Il' ~~ 
Ihun 2.000 hunrlrl'dwciAhl PloT day. Nllw 
it prudm'l'" nwn' than 3,000. This 
:lm llunl ,. III ubuul Il'n PI'!' ('l'1l1 IIf lIw 
durum indu~II'Y 's lu lu\ daily p ... ,dul' liun. 

Wl' Arind fllllr (· .. rloads of durum 
when! Pl' " dilY. ill' II ppruximUll·ly 1\':0 
milliull bushds II yl'lI r. All of this duo 
rum b scll,t' ted quulity . 

Milling Producll 
~cllllllill[l rnukl'~ up IIbllul ,;1 Iwr 

n III of ti ll' fin ished pl'udm'\ frulIl nulled 
dUl'um whcu l. II is (' llarSl', Arllnulur. 
und hus II dis!im'\ Arilly fl'(·I, simil ar ttl 
sugar. The remain ing 25 pl' r ('('nl is 
dururn IIrst ('leur IIIIUI', used fur howL'!' 
I-lflldes IIf IIUl('uruni I>rudUl' I ~ , fur bn'jld, 
i l1~ fi sh lind Il~ II binder ill ~,IU ~ II~e , 

Alsu, durum H'Ctllld e1eur. uH,d by Ihe 
dll~ fuod illdu ~ lr~', 

III milling 100 pounds of Ihl' ubu\'l.· 
pruducl:;, abuul 40 p"ulld~ IIf mill fel'd 
an' Iliken lilT, l' lIll ~ i s linl:l uf purl' hrUl~, 
m idd\ln~~ und !'l'd dll~ , 

Till' U~ l' IIf bulk l'ar,; lind Impruve, 
1I11' I\I ~ III Ihe pl:lIIl have rl'dul'I·d Iht, 
l:.bol' f"n't: fnlln 4H III 3:! n1l'll , "\'t'n 
Ihllu J,:h d lUly Jll'lIJ u l'lilin 1111'; bl'l' l\ ill ­
lTt'a , I'd 50 1>" " l'l'n!. Thb nll' Il'lI ~I 'd 
t ' lII l' Il " It'~' Iw~ IlWdl' U~ hi J,: hly 1·III1l)lt"ti. 
!I\'I '. 

-

The lodie. OfC delighled wllh fcdpc book' ond infOfmOlion g iven by Gel'le Kuhl'l. 

Family Name puund~ Pl' I' ,·!tpilu nllnunlly tll 11; .i 
l\Iul'aruni i s II Relll'wl Il' l'l1I Ihut in· ptlunds ftlr b rend wheat nUlIr!' in 1111' 

dudl''; ~pa J.:h e tti lind IlImdlt::; 1I~ well a ,; p:t:;1 Il' n ~'l' ars. Ttl " l'un" idcrnbh' II" , 
mUl',U t1 Ili. ThNl' un' ubllut li5 Jllltnt ~ I:I'" c tilt' i lll'n ' lIs1' n'lIel'ls Ihl' fat,t 111:11 
lllunuflJ(: luring in Ihe Unilt'd SHill''; 1' 1. e \'eryonl' n llw " :II ~ IIHll'arllni f II II tI • 
d n)' lind ab1lul 1:.!5 t lf Ihl'H' lin' l'lIm' Whl' I'ClI ,; yell!'s Ull" Ihc dl icf u,;e .. ~ \\'1' 1' 

merl'iully imp"l'lunl. Ihusc uf Ituliun UII l'l' ~ II'Y , Edm';IIlHIl ;, : 
r.lllt'UI'uni l'un Hunplittn in till' United l'IUllplli,;n,; hun' bl·en l'IIITil'd 1111 ~1Il ' · 

S tuit-,; cXl'l'l'ds 1.:.!50.00lJ.OOO tJllunds in I!l4tJ by lite dunull llli\ll'l'~ and IIl l" ,' 
\!IS!!, duubll' wltut it WllS :!O ~' l';lr ~ a~u . rlln i munUfiLt'lul'l'l',; III hl'iwlf IIf dUll ,' 
~ul'pris inAI~' l·nuIlAh. ulmusl hull II f Ihj~ tJl'lIdU(·I,;. 
tlll' rl'II ,;, ' tllllk phll·I.· in thl' I II ~I d"l'ad,' The lu l a l u,; .. ,;1' tlf IIlm'lll'IIlli lI\ ilY ! 

Ilt.j' clIpil" l' .. n~umplUoIl I'; i ,S II"ulld~ dl" idt'tl tlu~ way: ,;pltAllI'lI i 40 IWI' ,., I ' 
a Yo'''!', up (r liOl 11\'1' bdun ' till' war. nllll'lI rolli :\o 1H.' r n 'nl til' mun'. n",,1I1. 
TIII ~ !ntTl'''';I.· lit 50 Pl' " 1'1:111 lu .. dUl'mll :.!O per 1.'1' 111 . lind ~ p,'t· illlt i t ·,. tilt' 
Pl"lId""h l·" ntnL.;I,; ~ h lll' pl y wi lh Ih.. I1w indt·r, 
,; I,, \\' hut ,;!t'ad\' ded ine fr llm 1:14 l\mb"1" r..1i1l ~uppli,'~ a I;lrA" 1It1l1l! 

Ilf qUIl Iit ~' IlWl'lI j't ' 1II IIlUnu("l·llln·I'.'; I I 

II pUl'tion tlr the ir ~ 1 ' 1Ijt)1\lt:t l't 'll lt 
1I1i'1\1,;, tilt· IlIr lJ l' ~ 1 IIf li'I'H' Illalll ~ I" 
III tin· "lIs l lind mid"'l·s!. 

Recipe Bookl Popular 
,\I" 1\,,1' /1 1/" '/1 im ,,, .,1 ,/'" , I" I, ' ~" " 

1,. ,1 II". ,'1 ' 1'/'" " I ./IIf"'" 1" "' /'"'' '" 
f l /" /'" i,,,, 11,,11 . .. ",·""c /1", 1.,.1,," ., 
I,, ~ .", ", II"',II"'''C >II.ml t""",,, . ,,',I,',· 
1" ,·" .'';IIc II". ,Io'/ i,-""" , 11U1""" '" 1'-" / 
'tt'" /, )01" /"" ", II lOw .",,1 ","" " /1<,» . 
" ·I".r" "" ,It',,, ",11 11 1""/1'" I,,, 1/'" ,,·,'1/ '" I 

"",/ /"" ", ., ./" , ",,·,'l,"e "," 'H,', 1/"" 
,/h lti/"u, ', / " I,', 2 .(J(JO ""I'il'" 

Durum Merchandising 
At Ihe ~ ltllll' IIlt 'I.tinl:, Jl'SS C .. " k • " ,I 

this In . lty ubuut durum 1ll1' I'dwlld l' " ~ 
DUl't1l1l I)rkl'~ hu\'c :11:",n tht .; \ ' ." 

bl'l 'lI IU\'tI,'ublt: Itl p)'udu(·t: I~ in .. ",;,b '" 

Ito til(' lua/l pril'l', It is "Ill' "r Ih .. ,," 
I:I'uins prudm'l'd in till' Ullpt'I' mid·II,··I 

A, the Wheal Erhlblt: Mil, Sldl'ley RUllod, Mn. Mel.,i" Klu(o. and Mn. HOflon MOMan, 
all !tom Clonlari, Mtnne,oIO . !CuntlnUl'd un paAc 5UI 
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Complete Macaroni Plants by BUHLER 
TilE BUHLER COR 

Ihl I PORATION. 42{l1 N,eollC! ' ... .,.,lIult. Millllitopol .. 9 Minn\!.ol 
u . , ' Olh\! " !Conodol lid, 24 1(;1111 SI, W, 10IGnl0 I . Onlo,;o ' fMpi" 1, 251.'1 ' a 

Sales Ollic . es, NIW YORIC ClTY_ n o:) ' ,,, k ..... C!"~ \! tMU 9, HHI 
CHICAGO_lloom S I 5. 3 21 Soull1 Lo SolI, SI' .. el IH ... ' ,"351 

Stiles .1nd Service LOUISIANA , "',Ih". I(unl . 10 200 ' . .... bu. II 51 , H, .. O,I,onl !CH 2.41391 
Replllsentatives CAliFORNIA, Hu n, ZOll \l. 1115 J~ O ''' I .... ~"" .. , Io , ... I.o! 1'1'0 1 ."'6/ 

CAlifORNIA , E C. Mu ~e ' Co, I ~ 48 Wllo l "ul~ SI , l'l! "'n\l .. luI IM" 1 .39091 
WASHINGTON, hn 10'11, 8056 5unnt.ldo .... ~" Ull. 5.0111" 3 !L ... 2,54181 
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THE BALE·O-M AT S:ORl cS 

REDUCE OPERATING COSTS 
• Eliminate expensive hnncl:lng of bulky waste 

• Save valuable floor spac e 

• Lower waste d ispo!.ol cO!l.B with fewer pickups 

': , II "I· 
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CONSOLIDATED BALING MACHINE COMPANY 
Soles Oi ... t\I or: 01 

N. J. Cavagnaro & Sons Machine Corp. 
Manufacture rs of ChinCh' T " Il' f'! oodll' Mochin l'ry 
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Macaroni Around the World-
(Cuntinued from page D) 

Manufacturers In Israel orc (nced with 
the problem IIf making the lueol pop­
ulation, oris Inn tine from more thnn 60 
('nunlries with u sn·ot "Ilflct~· of cat· 
Ing hnbits, more "macaroni-minded." 
Vnrlous ty pl~s uf noodlcs, toasted £horl 
cut mll~'nrunl, Dnd spoghettl orc the 
must popular items. Future prospects 
(ur the Industry nrc termed (nil', but 
the cummcnl Is mode thot full plnnt 
capacity cnn be rcached only by con­
stantly adding new nnd different types 
flf prllducts. 

Frum South AfricR w(' learn that 
bulh general businc;s conditions nnd 
the macaroni Industr), in particular 
hoYe 0. foil' uutlook. Eight plants pro­
duce some 0,050,000 pounds of product 
for n per copitn consumption (exclud­
Ing the notlve population) of 2.25 
pounds, Hleh transportation cos's by 
rail force the manufacturer to s('nd 
large quantities uf product by sea whr n 
lone distances arc Involved. Cardboard 
packets nnd cellophane packets are fa­
vored as packnging materials. There 
does not seem much chance for ex­
pansion of the Indush'y In 1961. 

The excellent communication we 
have had In the past year with a num­
ber of Australian flrms indicates they 
are aware rot the necessity of leaching 
the Australian consumer to cal more 
macaroni products, Bnd they arc seek­
ing wa)'s of nccompllshlng better ac­
ceptance of the product. Most manu­
fncturers feel there is lots of room for 
expansion uf the Industry. Several have 
mentioned thnt the lack of a trade 
association hinders them in promo­
tional activities, Price-cutUng Is by no 
means unknown In Australia; It is a 
severe problem, 

The 10 plants In Australia produce 
nn estimated 275 short tons of product 
per week, for nn estima'ed per capita 
consumption of approximately 2,5 
pounds, This they believe can be In­
creased through public education, One 

(d.er Portllll dlsploy, 01 the 1960 Trade Fair, Hamrun, Mallo, 

manufacturer volunteered, "If we fol- preliminary dryer stagc, 
low the American trend In super.pack- In the matler of distribution, onl! 
aging, the profllabllity will also r~e. company has Its own flecl of truck~, 
The future looks reasonably bright. as country distributors do not ha\'e 

For a look at the macaroni situation distribution equipment. 
in the Western Hemisphere, our carre- Central Am.rlcan Situation 
spondents in Chile forecast a 15 per Skipping up to Central America, W~ 
cent expamllon In the Industry In 1961 find manufacturers In EI Salvador t'X­
In their country In keeping with the pectlng a 25 per cent increase In sDi~~ 
good ~eneral business outlook. The for 1960. The 10 plants operating Ir, 
production of the 44 plants now op- this country produce about 3,OOO,Oon 
crating In Chile mnke for a per capita pounds of product for D per capita CUll ­

consumption of 12,79 pounds, Carton 5umption of a Iiule more than onl' 
boxes containing 250 grams and 500 pound per year. The most popular He-II · 
grams of product arc the most popular, Ing units are small packages welghi!1l: 

As Is the case In other countries only one and one.half ounces and Ctl, I' 
throughout the world, Chilean manu- Ing four cents. Packaging materlol u, ' d 
facturers hove trouble obtaining a good is cellophane bags packed In con " ­
quality raw material. This, In turn, gated ~artons, .:1 
makes the cnd product of undesirable The majoritY of manufacturers In 
color. At the moment, one monufnc- Salvador hove vcr,,' old and outdal' d 
lurer Is attempting to Improve color drvlng rooms, New equipment and f'! .\ . 

b), thl! usc of a dlfYerent process In the sumer education could do a ltlt hl'fI' HI 

r , • . -
~ 
~. ... ... 

Flour hodll", ond dlying operation, 01 Molinos Y Fldeo, lucchetti, 5onliooo, Chile, 
~E ~ACARONl JOURNAL 

Increase both production nnd consump­
tion. 

Canadian Sala. Up 

All our contactli in Conado report the 
trend of macaroni products sales to be 
up, Estimates from 'Iur correspond­
ents show 12 macarnnl plants rankine 
as fairly large manufacturers, along 
with lieven or eight smnll fomlly· 
owned organizations, were producing 
macaroni products In a range of 100,-
000,000 to 114,000.000 pounds in 1060, 
for nn estimated per cnpitu ('uMllUmp­
lion of six to 0.5 pounds, 

Items of greatest popularity In Can­
ada arc spaghetti packed In 10-ounce 
cartons at retuil prices ranging from 
17 cent!! to 25 cents pe r pound; cut 
macuronl packed In lO·t,unce cartons 
at 17 cents to 19 cents, 

The chief current problem, in the 
Industry arc reported to be the sule of 
macaroni of cheap quality made with 
low-grade Ingredients and packed In 
cheap containers, and price cutting, 
Rising costs 01 production were men· 
tloned, with pArticular emphasis on the 
high freight costs In a country spread 
out so far. 

Major manufacturers lice good pos· 
sibilities for the future, partlculurly In 
diverslflcotion of products In the maca· 
roni neld such as lieml-prep.ared dl!>hes, 

U,S. Consumption St.ady 
In the United States, pr(lduetiun nt 

durum In 1960 was estimated at ap­
Ilroxlmately 3UOO,000 bu!>hch a!> com­
pared with 20,000,000 bushel!> In 1959 
,md a 10-year average of 27,000,000, 
"acarunl pruduction hit A record mark 
.. r 1,307,795,226 pounds lASI year with 
,'cr capita consumption remnln lng cun· 
tant at llpproximlltl'l)' 7,3 to 7.5 

I" ,unds. 
Sales of cunvenlem'e mllt'urnnl foud 

' l'ms such as macoronl dinnt'rll nnd 
,lOned spaghetti have Incrt'uwd sub­

.Iantlally In 1950, 

Figures ror the first mun th of 1961 
'10\\' mucarunl productiun running 1,­

, 1111,071 puunds over the 1000 flgure fur 
'lie correspondin!l month. When retail 
;.II!H for the first quarter cume In, they 
hlluld Indicate Increasell from the cor­

Il'~pondlng pl!rlud IIf lOBO, Cunsuml!r 
.Icmand due til an earlier Lent this 
.I·l'ar and the strunil publicity pu~h 
during the perlnd will lw.. til II lnnte 
dl'gret', re!!ponslble fur the increase, 

The 1961 crup Yl'ar dUl'um supply Is 
nut likely to huve as hhlh n yield A~ 
did the 1060 crop, Huwever. If the two 
newly developl!d vnrll'ties. Lakuta and 
Wells, aiong with reliable Langdon, Arc 
tccommended for spring pilmllng, thl!re 
should be adequate durum supply for 
manufacturers' needs In 1061. 

A~IIf.' drewllli of new Skinner macaroni plant to be constructed in ncw Omaha Induslrial 
Iroct. 

Skinner Will Build 
$750,000 Plant 

Sklnnl'r Munufacturing Com p 0 n y 
will break ground next month for "the 
nation'lI must modern macaroni manu­
facturing plant" on a four-ocre tract In 
Omaha's lIew Industrial Cl'nter. 

Lloyd E. Skinner, president of Ihl' 
firm, made Ihe announcement at n press 
conference he ld March 4th, He sold 
thut completion 01 the 5750,000 struc· 
ture is scheduled for D~cember of this 
year, The t'ompony at thl! sume time 
will make nn additionAl in\'elltml'nt of 
S4!iO,OOO in new munuruelurlng and 
pnckaging equipment. 

Mr. Skinner sold the new pliint will 
enoble the cnmpAny til Inefl'Ase pru­
duction obuut 50 per cent. 

"We are uperllting AI neur CApacity 
In our prescnt plant," he sold, "Thl' 
new plant Is necessary fur expnnsh,n 
uf our business and to kl'l!p uur CI,m· 
pany in II !ltmng cumpctilh'l' pu~itlun , " 

Planl Oe.crlpllon 
The new :,Iant wilt l'Ontuin more 

Ihun 86,000 squarl! fL'l" IIf mnnuful'tur­
Ing spaC~ l'tJ\'ercd by II hypcrbolic, 
thln·shell l'oncrete tuol. It cunslsts of 
24 units resembling un in\'erted um­
brella, with one column lIuppul'lInlt 
cach unit, The conerl!ll' Is three 11Il'ill!1I 
thick and cast In pillet'. SIlOW und ruin 
which collt'et on the wuf are drained 
through the t'lIlumns to II t'l!ntrui drain­
age ureu beluw the building, Its SUI'­
fU t'l! will bt' tr~ated fur dust rellh.tnnce 
ttl provldl! a high dl!grl!e of sanitlltiun, 
Sidewall and noor cunstructiun will be 
concrete masonry, 

Glass-lined silos uutllide the plnnt 
will be u~l'd for storage uf bulk flour . 
Autumatic nour·hondllng equlpmt'nt 
also will be Instalh.>d. 

Among tht! new eq\:lpment ttl be In­
stullt-d arc Swiss-mode prl'l>Sell And 

dryers for processing macaroni pmd· 
ucts, New German-mode packaging 
l'qulpment also wilt be imported. Some 
equipment from the prellent plant will 
be transferred tu the ne\\' locntion, 

The Skinner Munuracturlng Com­
pany was founded in Omaha in 1911 
by the laic Paul r. Skinner. Lloyd M. 
Skinner, fa ther of Lloyd E., wns presl. 
dent from 1920 until his death In 1940. 
The compon~' hAS bl'en In its prellenl 
building 47 years. 

Skinner hn~ distribution In 27 StUkll. 
It ili~o diSlribull!!I brenkrns! cerl!uk 

Canadian Export Durum 
C:madlan durutn nnd hurd I'l!d 

springs continul' in /toud demllnd. 
High qUA lit)' uf lilt' crup induced 

uver~· ellll bu),erll III luke CunadiAIl du­
rum~, lind frum Au/tmll I, HlGO, to Jon­
Ullry 15, lOlli, Inure thnn 22,500,000 
bushels elearl'<i fur U\'l' r:Il'IIS dl'Stina­
tlnns. mure U\IIn 1,000,000 bushels 
/tl"e.'ater thlln farmers' delivl!ril's in the 
sillne perilld lind resulted in l'ulbot'k 
intu slucks ('Orril'd OVN III the l'nd of 
July Ilist )'t'l.lr. 

FtllIlCl' recently pUrChASl'd (,ArAo of 
Cllnudinn Wlll'lIt, but in this inllluncl' it 
WIIS fur sCl'd purptlsl's. nus~in has Pili'_ 
l'hust'd murl' than 5,000,000 bushels of 
CUlllldilln wllt'ut slnl'c the turn of the 
),l!ur lind fu rther llllies url! In prospl'ct. 

Tht: Chinu muinlund hus l'nlered intn 
tim CUlludlull Inurkel fur cereals. Fi\'e 
million bushels uf fl'ed burle)' will suon 
lellve fur ChlllCsl' pmls, lind It ill sliid 
thut lhe llUml! cuuntry is In till' market 
fur luw grude when\, bul Ihis is nul in 
ubundant supply And wlll'nt salc!! lin' 
dlfllcult ttl ellnflrm lit this time. It is in· 
dicall!d, huwever, thut II lurile \'ulumc 
ur Cnnlldian ('Creal Aruini will bl' mll\'­
inu ttl Chlnu in the next lwverill munthll. 

I I 



"Quiet Miracle" Campaign 

20lh Annlver •• ry 01 

ENRICHMENT 

HGood·for.Yena" AppN1 

Good nutriUan eli:preued in adver­
Using and merchand1llng 11 ' bule: to 
the "goad-tor. you" appeal which dally 
becomes more eu ential In suceeuful 
food marketlnl. 
~ the Secretary of the Council on 

Fooda and Nutrition of the American 
Medical Association, Dr. Phillip L. 
White, pointed out several years ago 
at the NMMA meeting In Caronado 
Beach, California - enrichment 11 the 
only c1.lm the producers of m.caroni 
have for a place among nutrition.Uy­
recommended food.l. Enrichment la our 
only cl.lm to nutritional prestige. 
Abandon enrichment or neglect It .. a 
point of product advantage, and you 
leU only enerIY and what nulrltl.onlsts 
call Itempty caloriea." 

generaUonJ who once may have un­
dentood enrldunent have forgotten ; 
new lenerationJ who make today's 
market 10 chaUen.lna and unexplored 
have never heard the enrichment story. 
The public doesn't know or undentand 
the enrichment advantage. In maca· 
roni foods, despite the fact that to­
lether the mming-baklnl-cereal Indus­
trle. spend more than nO-mUllon dol­
lars a year on their own brand·n.me 
advert1llng. 

Enrichment mlaas th. , .. 11101 01 
.... \lamlas-thlaml"., niacin OM 
rlbofta,ht-a"d the mia.ral,holt­
to ."od, .. ~.ry "odldl, nn" 
mll~fORi foods, (otll mill, ric. a. 

oth.r cerlall. 

I,Her 'Health \lnI leHer Nutrltlan 

MACARONI u:.1nutaeturera - alonl 
with other processors of other 

cereal.based roods-have been asked to 
.ella the Twentieth Annivenary of En­
rkhment III an opportunity to tell 
America the nutritional advantages of 
their produc .... 

The advertisement tst'ing this page 
Illustrates just one approach to the 
problem. DozetlJ of additional steps arc 
IUIgtlted in 0 32·page brochure to be 
mailed to all subscribers of the Na­
tional Macaroni Institute as this wue 
of the Journal goci to press. The ad 
here in the Journal carries a NMI 111-
nature and was planned primarily for 
a professional audience of physicians, 
nurses, dietitians and others technkal­
Iy conc<!rned with health. But It also 
might be signed by a manufacturer or 
anyone else who wants to establish 
new prestige for an enrkhed food prod­
uct In the public and profC""..siollnt mind.' 

Eran Fatt.ning·Phoba 

At the Hollywood, Florida meeting 
In January, a camp.lgn W81 outlined 
to use the Twentieth Annlvenar)' of 
Enrichment 81 a vehicle to tell the nu­
tritional story of macaroni fooda. The 
theme of the campalcn to be used by 

. all C(lncerned with enrichment II dem­
oRltrated In the NMI advertlsement 
shown here. Enrichment II presented 
81 a "Quiet Miracle" In public health 
nutrltlon-one of the truly (reat and 
impart ant forward sleps taken to im­
prove bule foods. 

Marketing Conalc!lratloDl 

In the Hollywood, Florida IessioRl 
geared to marketing, It wu IUggested 
thot basic product Improvement Is one 
of the primary t:ancema euentlal to a 
marketlng prolram. To Ulustrate: the 
chlel aim 01 a lOap product II simply 
to make you clean. The fact that it 
matches your bathroom color scheme, 
or perlumes your bath. or costs less. 
or smoothes and IOOthes your skin 
while you use It, also are advanta&ea. 
But primarily, you use soap to wuh. 
10 make yOU clean. When a manufac­
turer develops a lOOp 10 eft'eetlve that 
It actually washes away odor.produc­
In& bacteria, he can un thll new prod­
uct advantage to outpoint competition. 

Yes, 81 any penon euuaUy acquaint­
ed with marketing will agree, you can't 
nil at full volume to consumers who 
are indift'erenl. suspicious or even an· 
tagonllUc. The only answer, ac:c:ordlng 
to the "Quiet Mlrade" eampallD bro­
chure, La to seU enrichment .. you sell 
your brand. Help 1.1n unlvenal deAnl· 
tlon tor enrichment. AdvertiJe enrich· 
ment .. your own product advantale---4 
the exclualve claim ot macaroni to a 
place among nutritionally recommend. 
ed roods. 

AdIoD Xli 

These conclusions are prtHnted In 
the "Action Klt-for Product PftItige" 
-along with 5peclftc suggettioftl for 
tyinl-in your advertislnl, publicity, 
promotion and public relations to · gain 
full advantage from the nation-wide 
impact. of the "Quiet Mir.cle" cam· 
paign, exerted throulhout the cereal 
indUltrlel. M.c.roni manufacturers wlll 
be particularly intereated In ad.ptlons 
01 adt and copy or layout elements to 
their products. 

One ad 11 especially desllned for tell­
Ing the enrichment ltory for "Your 
Brand" .pe,hetti, macaroni and noo· 
dies. The "Action KIt" brochure pro· 
vldes ndla spot annoulr.cements easUy 
adapted to macaroni foodJ. a.nd U· 
tenda the UIC of radio copy into tele­
vision. 

Members of the National Macaroni 
Manufacturers Association and NMI 
have long bC\ n concerned with the 
fnlle Imace of their products as fat­
tening foods. When people ask whether 
macnronl, spaghetti or noodle dishes 
are fattening-they are primarily con­
cerned with the nutritional concept. 

Increasingly these days, as America 
worrlcs aboul ovcrwelght and the et­
tecll of cholesterol in diet, the nutri­
tional contribution of particular foods 
becomes more Important. Any com­
pany aelllng tood leila nutrition-with 

arylng degrce1 of emphasis along with 

People eat all loods Including maca­
roni product.l'li basically for nourlah­
ment, incidentally for pleasure. En­
rlchmcnt Improve. the nutrition in 
macaroni, spaghetti and noodles. Nu­
trition Is a basic product Improvement 
which should be merchandlaed as a 
product advantage. 

A key publication otrered in th~ 
''Kit'' 11 a arnall, inexpenalve leaflet 
tlUcd-"1'be two lDlnuJe ste. , o' lb. 
QUIET MIRACLE aDd. III cobbibutlon 
to yOUI bHltb. H Capy haa been ap· 
proved by the AMA Council on Food§ 
and Nutrition. The leallet Hlla in small 
quanUUu for 50 centa a 100 copies, or 
a haU-cent each. To those who wish 
larier quantities of the leallet imprint · 
ed with a company or product name, 
reproduction photoerapha of the art· 
work and type are ollt.Ted for ,100 I 

oeL 

ather product advantages such u 
plelLlure, taste, convenience, economy 
ar satisfactian. 
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But even today, after 20 years of 
enrichment and coRltanlly incrt!uinl 
publle awareness 01 nutrIU~n-enrlch­
ment It an unknown and misundentood 
word In the public vocabulary. Older 

Particlpantl in the "Quiet Miracle" 
campaian are urged to adverlile and 
distribute the le~et 10 every possible 

(Continued on pale 80) I 

THa MAc.utONI JO\WIA" 

Th. nutrition" ,'.',m,ntJ In thl. idvlfUu" 
m.nt and lb. Ilt".tur. It m,lru .vll/.blt 
hlV' bHn rtvl.wfd by lh. Councllon Foods 
and Nutr/llon o{ Ih. Am"lc.n Mldlc./ 
Assocl.lIon .nd found cons/st.nt with cur­
""', auIhOfIt.UV., mfdk., opInion. 

INRICHID 
MACARON' FOODS ... 
ore Ifsted among the "EII.nllal 
Fcx!r" food group. It. up by the 
U.S. D.pt. of Agrlevlture" Inlll· 
tut. of Home Economics. 01., ••• 
lected ftom th.;, foods provld .. 
ample protein, vitamin. and 
mln.rall. 

NATIONAL MACARONI INSfITUTE 

A younger person may not realize and the 
older person may have forgotten. But . .. 

Since 1941, practicaUy aU white bread, flour, 
processed cereals and macaroni Coods in U. S. 
diet have been enriched with specified amounts 
of thiamine, niacin, riboflavin and iron. Since 
~941t deficiency diseases due to diet inadequate 
In these three B·vltamins have .n but dis· 
appeared. Today clinical 8igr.~ oC beriberi, 
pellagra and ariboflavinosis are hard to find. 
In addition, the incidence of iron deficiency 
anemia has been reduced . 

Cau .. : enrichment. Effect: improved public 
health . .. a quiet miracle in applied nutrition. 
Tod.y 80 to 90 percent of .n white b .... d 
family flour, cereal products and macaroni 
foods .re enriched. Tod.y these foods .re so 
good nutritionally that any normal diet can 
be improved by eating them. 

For further details on the quiet miracle and 
what it means to you, fill in the coupon: 

FREE - USE COUPON OR SEND ~ BLANK 
I I 
I To: National M.c.ronlln.tllul. I 
I 13D N. A,hland Av • • , Pal.Una, III. I 
I PI .. ,!' •• nd m. for prof.lllon.1 revl.w "C., .. , Enrlchm.nt In Persp.c· I 
I tlv., prepared by 'h. Commlll" on CII .. I., th. Food and Nutrlllon 

Bo.rd, Nellona' RII •• rch Cooncll, .nd I ump1. l .. fI., "Th. Two I 
I Minute Story of Tha QuI., Mlrlcl .... for pOlllble I.y dlslrlliutlon I 
I (Pl •••• print) • I 
I HAW' I 
I I I __ " 1 

I I 
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FOOD PRPDUCTS ' LTD., ~ONTREAL" ,CANADA 

For their ne~ Plant near Winnipeg 
CATELLI 

HAVE CHOOSEN 
. CONTINUOU.S AUTOMATIC LINE FOR LONG MACARONI GOODS 

l-AutomDtlc lrolbDntl Prell, for long macaroni prod-

Z;fI',oibontl Spr.~der with IpeciDI die-head and de­
:" ,n, •• ' .... ,(,anle of dies. 

3-Automotlc Drye, GPL/S/200 fo, p'e- ond flnol 
drying of long macaroni productl. 

4-Strlpper and multiple CuHer with device for auto. 
mDtlc return of empty sticks to .preader. 
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The Hensel Plant - 3 - Glocken 
reprl"ted from "LI"ea." 'uhler .roth .... URII. Switzerla"d 

Average capacity: 600 pounds per 
hour of dry .hort good •. 

THE Hcruel macaroni factory at 
Welnhelm, Germany, founded '16 

yean alO, was almost totally destroyed 
by Afe In 19~7. The newly erected 3-
Glacken works, equipped to a large 
extent with Buhler machines ond con­
veying elementl, is noW one of the bll­
geal and moat emdent of Its kind in 
Germany. 

The modem. continuously working. 
ahort goods plant manulacture. fully 
automatic for 2t houn dally and at· 
tahUl a big production with a minimum 
01 It.tI. 

The raw material used In the manu­
facturing p~.. It received In bal', 
te, ted in the control slUer for any 1m· 
purities, and flnaUy passed by a Fluid· 
un conveyor Into large Hntral .ilo., 
where different qualities are stored 
.eparately. 

The level In the small .urge bin 
above the prell is controlled automat· 
Ically by a level-regulator. Because of 
thl. arrangement, eac~ prell can be 
fed Independently. Thp. egg soup need­
ed for all lines is prepared on the In· 
tenncdlatc noor above the presse •. 

The whole short Soods production Is 
lucated in one manufaelurln« room 
with a Ooor area of aboul 1000 m!t. The 
fuur continuous Buhler lines are read· 
lIy accessible and can be easily super­
vised. They comprise the following ma­
chines: 

LINE II 

TVK.5!7 _lttOnd prellmlnary dryer 
type TI'M.V - nnishlnl dryer type 
TI'M.B E. 

Average capacity: 1000 pounds per 
hour of dry short goods. 

Lin. 111 
Prell type TPJ·V7 with vacuum In 

the mlxer-nl'lt prelim nary dryer type 
TVK.5!7 _ second preliminary dryer 
type TI'M.V - ftnishlnl dryer type 
TI'M.B E. 

Averele capacity: 1000 pounds per 
hour of dry .hort goods. 

LIM 1111 

Line IVI 
Press type TPO-V5 with vacuum on 

screw-shaklns preliminary dryer tYPI! 
TP-SS-F _ preliminary dryer type 
TVK_5!7_ftnishlng dryer type TTQ-70 . 
. Average capacity: '100 pounds per 
hour of dry short goods. 

The climate in the dryers Is cun­
trolled automatically. 

This Buhler plant with an averaGe 
dally output of about 36 tons of dr}' 
macaroni producll operates very effi· 
clently because of the continuous, fully 
automatic method of working. 

The four presses and 10 dryel'l which 
aff} responsible for the whole short 
~oods manufacture 01 the 3-Glocken 
Company are supervlsed only by two 
men, a prell operator and a master 
dryer. Samples are taken slmullane· 
oUily at several polnll In the manu­
faeluring cycle, and te.ted for qualily 
and compoliUon in the laboratory. 

For atabl1lzaUon and flnal quollty 
control the ftnllhed product is fed dl­
redly Into small movable bins which 
are located on the floor below the dry· 
en. Then the short goods of which 
about 130 different shapeJ, .Izc. and 
qualities are produced. are sorted out 
and fed to the different packing line' . 
The emclent packinl department with 
ita own printing, stock and shipping 
dlvlslons 1Ilocatt!d on the lowest floor. 

Prtll type TPG· V3 with vacuum on 
screw-.haklnl preliminary dryer type 
TP.SS-F _ preliminary dryer type 
TVK.5!7-ftnlshlng dryer type 'M'M­
BE. 

This Buhler plant which has already 
been in service for some length of time 
show. that macaroni manufacture h JS 

been brouaht to a level that fully com· 
plies with modem requirements re­
gardinl reUablUty and automatlon. 

Pred type TPJ p V5 with vacuum on 
screw _ ftnt preliminary dryer type M.Jei ihowlng Ihe ihort goods plant of 3-Glocken works, Inslalled ,,,,eluslvelv by Buhler. 
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:lime 

D. mIHDJ:I~1 E.. Sons, Inc. 
America's Largest Die Makers 

557 THIRD AVENUE 

BROOKLYN 15. NEW YORK 

U. S. A. 

1903 - Management Continuously Retained In Same Family - 1961 . 
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FOR YOU 

ADVANCED TECHNOLOGICAL IMPROVEMENTS 
Saye 

* * NEW 

NEW 

Space - Increase Production 
Improye Quality 

POSITIVE SCREW 
FORCE FEEDER 

impro ... quality and incr.a ... production of long good., 
.hort goods and sheet forming continuous pr ...... 

3 STICK 1500 POUND 
LONG GOODS SPREADER 

increases production while occupying the same spoce as 
a 2 .tick 1000 pound spr.ad.r. 

1500 POUND PRESSES 
AND DRYERS LINES 

noW in operation in a number of macaroni-noodle pl~nts, 
they occupy .lightly more .pac. than 1000 pound Iono •. 

The .. pr ..... and dryo .. 

are now giving excellent 

... ults in th... plant •. 

* Patent Pendjn~ 

* * Patented 

MACHINERY CORP. 
156 Sixth Stroot 

Brooklyn IS, New York 

MODtL IAFS _ 1500 POII"d Lonl Good. Cofttll.you, S,,...t,, 
THE MACARONI JOUR"' '''l. 
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SUPER CONTINUOUS 
PRESSES 

SHORT CUT MACARONI PRESSES 
Model BSCP - 1 SOD pounds capacity pcr hour 

Model DSCP - 1000 pound, capac ity pcr hour 

Moc',el SACP - 600 pound. copacity per hour 

Model LACP - 300 pound. copacity per hour 

LONG MACARONI SPREADER PRESSES 
Model BAFS - 1 SOD pound. capacity per hour 

Model DAFS - 1000 pound, capacity per hour 

Model SAFS - 600 pounds capacity per hour 

COMBINATION PRESSES 
Short Cut - Sheei Former 

Short Cut - Spreader 

Three Way Combination 

* QUALITY -

tlRODUCTION 

!:ONTROLS 

SANITARY 
PLANT 

1$6.166 Slath Street 
1$5·167 Seventh St,eet 
erookl,n 15, New York 

AI'NIL, 1961 

Model BSCP 

A controlled dough as soft as dcslred to enhance texture and 
appearance. 

Positive screw feed without any possibility of webbing makes 
for positive screw del;very 'or production beyond rated 
capacities. 

So iir;o - so positin that presses run indefinitely without 
odjustmeltts. 

Easy to clean ond to remove attractive birdseyed stainless 
stcel haUling mounted on rugged structural steel frame. 

MACHINERY CORP. 

3S 



TEFLON' DIES ,. 
r.prlnt.d from "Lln.a." .uhl.r .roth .... Uawll. Swltz.rland 

'throulh polymerization under hllh ~~~~ "",c.,.,,,,,, 

I N THE endeavor to Increase capacity 
Bnd quality, manufacturers of dies 

and preue. have already tried out. 
many different materlalJ for' maltin' 
dies. However, mOlt of the experiments 
led to no aatldactory reBulta, and one 
hu returned time after time Blala to 
the well-known bronze dlea. 

For several reasoM It wl11 hardly be 
poulble In practice to obtain any fur· 
ther noteworthy incfeue In Dutput of 
a press Ullna: bronu dies. With a die 
of a certain .Iut the maximum poul· 
ble number of outlell 11 alven. and, 
therefore. only the extrusion .peed can 
be Increased, If a hlaher production a 
desired. If. however, thb extrusion 
speed exceeds "ve to ,Ix per mLnute. 
the surface of the product b roUlhened 
up and, because the Ulbt 11 broken 
differently on 8 roush . urface than on 
a smooth lurface, the color of a rouah 
product appears to be leu yellowbh 
than the one of 8 smooth product. With 
above maximum extrusion speed. the 
capacity of the preas can only be in­
creased by enlarging the outlet area 
which makes it neceuary to have larg­
er dies and correspondingly larger 
press-heada. 

During the last war, a new synthetic 
substance, named Teflon. was created 
In the United States. It has excellent 
physical propertie., which appear al.o 
to comply with the requirements stipu­
lated for die construction. 

Technical De.crlptlon 

rreuure with exothermic reaction, the 
Iinal product ebtained II a white pow­
dllr, to a lreat extent cryitalline. At 
328 delreel CenUJrBde the lub.tance 
losel iu cryitalllne character and be­
comes tranlparent, with a tOnslatenc), 
Uke ebonite. Teflon Sa .table and ex­
tremely .low to read chemlcal1Yi It is 
superior to all hitherto known Iyn­
thetlc lub.tances In phy.lcal, chen,lul 
and electrical properUet. Only melted 
alkaline metals and .ueow fluorine 
cause It to decompose Ilowly at very 
hl.h temperatures. 

Melded under high pressure, It is 
transparent In thin sheeLs and wallY 
white in thick ple-:c.::, w:th a .urface 
of pronounced frictlonl...... character 
and relistant to abtulol .. It ia ,baa­
lutely without amell, bacterlolollcaUy 
Immune, and absorbs no moisture. The 
thennal ranle is from minus 250 de­
gree. CenUsrade to plw 290 de'reel 
Centlaratej above 400 desreea Centl­
lrade It Ilowly decomposes. 

Poueulnl hllh qUIUUn .. an in­
lulatin., seallnl and matrix material. 
Teflon I. used in many Industries In 
the form of seala, mlchin'lry compo­
nenll. valve., fle:ldble hoses. tubel, 
.haft and .tumnl-box packln.:, lnaula­
ton, electronic partJ, ete. 

QoocITotl R_ 

Macaroni dies with Teflon tnsem 
.how ,oad results when teated, with 
the outlet speed Increased two to three 
time •. 

It appeared that the ideal material 
for dies had at lut been found In this 
material. Great propa,anda was made 
for Teflon and it wu very lOOn adopt­
ed by_many manufacturers of maca­
roni producll. As before, the bodle. of 
the dlel were of bronze, while only 
the so-called Inlem were made of 
Teflon. 

Teflon 11 D. .ynthetlc substance manu­
facturcci from a nuorelhylene by poly­
merization, and resulted from the en­
deavors of American flrms to dlsc:over, 
for Isotope separation In atomic re­
search, substance. highly relistant to 
chemical action. 

In time, however, It w .. evident that 
macaroni extruded lhrou,h Teflon dlel 
poueued certain dlsadvanta,es. Today, 
oplnlonl differ concernln, L~e advan­
ta,es and dlsadvanta,el of Tell.::n dlel. 
Even manufacturers In one and the 
. ame country may be of different opln-
10nl, 10 that It is imposalble to make 
any deflnite ltatemenL We list some of 
the advanta,es: 

• Very lInootb lurface of producL 
• Deep yellowish color because of the 

Imooth lurface. 
• The pre.1 can be run with a harder 

doua:h. 
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• Leu extrualon re.istance because af 
reduced frlctlon. 

• Hllher extrualan lpeed (up to 13 to 
18 feet per minute). 

• Higher capacity of the preas. 
• Lona life of the die •. 

Here are the dludvantales: 
• Artlflclal, waxy appearance of the 

product, depending on the raw mao 
terlall uaed. 

• Poor adhe.lon of lauee to the cooked 
producL 

• Reduced density of product, If the 
same capacity and the same outlet 
area u on bronze dies are used. 

• Sueeeuful adopUon of Teflon dies 
requires a pre .. with erTective vac­
uum equlpmenL 

• Tefton dies are hllher in price. 
• Unsuitable for manutacturinl fancy 

lhapel. 

• Great care mUlt be exercised whcn 
cleaninl ~enon dlel. 

In the above .ummary, the advan­
tales outwelah the dl.aadvantages. But 
in spile of that, no dennUe tendenl')' 
with rec.rd to die conatruetion con 
yet be noted. 

In leneral, no noteworthy dlfferenccs 
can be perceived between maearonl 
producll made with Teflon or bront.e 
diet, either durin, the dryln, p~u 
or In the quality of the cooked ,oods. 
Under normal worklnl conditions. the 
wear of well-made Tenon dies is not 
lreater than that of bronze dies. The 
artlftclal coloring that sometimes ap­
pears and the smooth .urface of maca­
roni producll made with Tenon dies, 
to which .. uce adheres badly, are otten 
objected to by customers. Some im­
portant macaroni manufacturers in the 

(C".ontlnued on pale 60) 

" THE MACARONI JoURNAL 

compact trend for Macaroni Equipment 

T HE TREND toward the compact Is 
not conflned to the auto Industry. 

The macaroni manufacturer mwt also 
I trlve for equal or better performance 
In leIS Ipace for hll manufacturing 
equipment. For 1961 it Is smart busl­
ne .. for the macaroni manufacturer to 
analyze hla equipment from the space 
savini viewpoint. 

De Francisc:i Machine Corporation 
Ia aware of the trend to compact. To· 
daY'1 trend to produce more In less 
.pace. Possibly the moll I llniflcant de­
velopment ia the Demaco compact long 
goods dryin, room. Emphasia was put 
on the we of better temperature and 
humidity controll. This Will the key to 
futer and better drylnl. The savlnls 
In floor nrea is better than 50 per cent 
over olht:r dryen. Four Demaco dry­
ers with a capacity of 6,000 to 8,~O 
pounds each, wUl dry the entire out­
put of ane standard lana lcoda Ipread­
cr working 24. houn per day. Seven 
dryers will take the output of two 
spreaders worklnl a full 24. hours per 
day. Another factor ls that In perCorm­
ance, thla dryer wl1l live the maca­
roni manufacturer. lower production 
co.ta. 

The advancel that Demaco hIlS made 
In the last two yean on the advanced 
principles of humidity and tempera­
ture controls will lead to a 8UCCCllful 

....... ,;., .. "lu"".I" dOllgn dryer. 

application of drying in 0 continuous 
"tunnel" design dryer. For the very 
large macaroni manufacturer, this will 
lead to completely new concepts and 
cost livings. They realized that mony 
variables innucncc the de!lgn of ton. 
tlnuous drying. Costly mistakes have 
been made when these factors were 
not considered. Designs have been de­
veloped by Demaco with experience 
coined from tho successful pilot In ~ tRI. 
lotions of continuous iong goods pre. 
IImlnary dryers. 

Emphnsls on compactne&., was giVen 
to the long goods preliminary dryer. 
A Cew years ago they designed a new 
long Goods preliminary dryer. The 
dryer wos constructed with two air 
chambers to Insure even drying ncro3S 
the entire length of the stick. Tem­
perature and humidity eontroll plus 
engineered fans with correct design of 
orlflce rinlls plus the Democo potented 
stick pick up mode the additional lIec­
and Itage dryer for long goods obso­
lete. Here at lalt wos a preliminary 
dryer thot exited long goods at the 
deslroo humidity content. 

Spice 1I.lngs 
Democo engineers have also can­

centraled on space savings In other 
equipment. For example the l,~OO 
pound spreader which extrudes four 
IUckl . Here again they found that old 
testcd Ideas can be combined success. 
fully with up to date tl'C'hnology. The 
floor Ipact! area Cor the 1,500 pound 
Ipreader Is I.'qual to the 1,000 pound 
Ipreader. The Ilower extrusion rate of 
less than 400 pounds per s tick docs 
produce a better looking, better cook­
Inl and betler textured product. 

In short cut and noodle drying, auto­
mallon hal played a big role. Yet auto­
mation without guaranteed drying Is 
not enough. They have studied fully 
the problem of short cut and noodle 
drying and do guarantee perfect dry­
Ing. Their new techniques permit them 
to control humidity and temperature at 
each stoge 10 that the optimum point 
of humidity and temperature II main­
tained. With the Demaco line of dry­
en, drying Is a~sured due tu its two 
outstanding features. One I! the usc 
of two air chambers, which in!lures 
even dry In II ncross the entire screen 
width: plus the exclusive Demaco de. 
Ilgn 01 the air circulating fans set be­
tween the scrcens. This docs provide 
the most efficient air circulation. Thus. 
they guarantee drying up to 1.500 
pounds per hour bl'C'ause greater em. 
phasis has been placed on the tempera. 
ture and humidity control of each re. 
lated dryer. 

101111 llooeh prt!limlnory dryer. 

A trend by macaroni manufacturers 
for the Increased use of Inter-change_ 
able screw cylinder and feed screws 
has become a reality. Democo orTen re­
alCi!ved and rebuilt screws on an ex­
change system giving minimum down 
time Cor the mocaronl manufacturer. 

Democo engineen arc pioneering 
new design programs, the iatest Is the 
Cully automatic direct canning of spa­
ghetti press. Here a can conveyor will 
deliver a constant now of cons, each 
can Is fllled with accurate pre.trlmmed 
quantity of spaghetti and then con­
veyed to sauce intake and other opera­
tions. A 16 mm. n1m call be borrowoo 
to show Ihls new Dcmoro press In 
actual operation. 

Emphasis In the development of high­
er performance Cor die cleaners Is be­
Ing studied by Demaco engineers. Here 
again, the trend to Improve product 
perCurmance through redesign Is al­
ready underway. 

Past the experimental stage is a new 
long goods weighing machine. Here Is 

(Continued on poge 04) 

1500 poulld Ipreader. 
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We infonn Out ,oad CUltomeri that our ~pre.enta--; 
tiYe' relationship' with Mean. In,a. Bralbanti of \ 
Milan came to end on December~ 31, 1960 ..... 

While a full ~cCount , of our 0W1' HlUnl ...-O"'"lanb .... 
tion "intended to be liven later on. we ti....:e plea ... 
ure In lnr~1 you: . " 

• W~ are In1. pO.ltion to'oti~ any type dryina ' 
plant, be It continuous or dilconUnuo~ (or any 
requirement of productionjand fOr any sort of 
macaroD~ &I well .. to wppty .pare partI OY'." " _ 
for thOle ,ptentl · that have been 1011 M 
throuah our fonner repretentative. 

. .,: "'t ' , 
• Our. newly oraanbed flltabtishment 1; r" Jbled " 

' to ~re.liJe very efficient mechanical u lDltrUc-­
doni at very ~mpetitiye pricea. . . 

. ' Technoloclcal principles, which have alwaY' 
been follow.,! In projectlnllltlltic'.dtyinil planto. 
known end I .P~red.ted .U over the ._1d, 
bave~ irUlplred our new conatructlona. too. 10 BI 
to obtain • tec:"'l0loa\cally perfect product.' 

In thanklnl .11 thOle who have favored us with 
their preference 10 far, we feel confident that from 
now on we will be' able to deal with an even larger 
number of CUltomen.. aaurinl them IeMc:es and 
IUPPU" of hi&h quality, 
Interested partiet are kindlv Invited to tend their 
lnquiriet to Treviso. which witt be attended to with 
the utmOlt care and promptnca.. 

-. 

OFFICINE SPECIALIZZATE 
GARBUIO ' 

TREVISO (Ualy)'. ·vla ',.,gione,' 3 

. , 

GARBUIO IMPIANTI di ESSlCWIOIlE 
TREVISO (ltol,l- Vlo Glo"lo •• 3 - T.I.' 

22-0-.3/25·'·20 • 
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Charles C. Rossotti, 
Packaging Expert ~nd Bon Vivant 

C 
harle. C. Ropoltl, buslneuman, 
cullural flsure, husband and 

'ather, and hard-worklns community 
member of Englewood, New Jersey­
learned early In 11ft! that the golden 
rute was a requisite to successful IIv­
In,. He 111,0 learned early In life that 
there WBJ only one way to make the 
mOlt out of hi. 11fe, and that was to 
work hard for everything he wanted. 

ChUdhood 
Mr. RollOUt was born In the lower 

West aide section of Greenwich Village 
In New York City. He grew up during 
the era of the colorful Alfred E. Smith 
and Jimmy Walker. Hil home WaJ In 
the l ame neilhborhood where Jimmy 
Walker Ilved when he was Mayor-. 
part of the city where many paleants 
were held depicting historical events of 
old New York. 

ROllOut Lithograph Corporation. of 
which Mr. RossaUI la chllinnan of the 
board 8. well 8. executive vice presl· 
dent, hal become an International or­
lanl18tion due to the hard work and 
far-.Ighted effurb ef Mr. Rossotti. New 
in its Il~ty-fourth year of existence, 
the company was establl.hed by Mr. 
RouotU'1 father, Edward, in 1898, and 
speeiallU!d in printing wine and liquor 
labels. 

When prohlbltlen Iwept the country. 
the buslncu was nearly .haUered, and 
younl Charles was forced into goin, 
to work before hi. schoonn, had been 
completed. Undaunted, he attended 
evening .eulon. at Columbia and New 
York Unlversitlef. .tudying buslneu 
adminl. tratl.,". advertising, sales pro­
motion. He ook the nrst coune In mh· 
ography at New York University that 
wu ever offered in any university 
throu&hout the country. 

Charles C. RosseUI was one of the 
prime moven .ponsoring: the repeal of 
prohibition. However, between 1919 and 
1933 during the lonl . reign of prohibi­
tion, the Rossotti Lithograph Corpora­
tion became 10 Intelrated in packaging 
octlvltles In the food fleld that they 
never re-entered the wine and lI'luor 
packaging field to any large extent. 

Bu.ln ... CarMr Begins 
In line with hla father'. beliefs on 

2G-Macaronl-3-2.61 .. 8-10-14 .. dick 
training, Mr. ROSIoUI started hla busl­
ncu career with the company his fath rr 
establiJhed at the bottom. He learned 
to operate ever)' pitre of machinery in 
the plant, and then he learned the 
practical side of runnin, the businelL 
After three or four years of training In 
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brilliant wife, the former Belly Ouola, 
were married on Charles' birthday, In 
1939. For their honeymoon they 
traveled 10,000 mile. completely by 
plane around this country, Canada and 
Mexico, where they were entertained 
by nlndy-ftve people at their different 
stops. 

the plant, he . torted out lOUIn •• be­
comln. the first .. lesman for the com­
pany. 

In the course of becomlnlJ the admin­
istrative and .. Ie. head of RossotU 
Lithograph Corporation, Charies ROI­
soUl took out to develop"'and patent a 
packag:e de. lgn for the food Indu.try 
which is known as the triple seal vbl­
ble packag:e. It was a major contribu­
tion to the parkaaing ReId, because It. 
lave the rigidity so neceuary from a 
foldlnl carlon, coupled with the vbl­
bUlty 01 the product on the Inside. To­
,ether with hi. brother. Alfred F. RoI­
soUl,. he has contributed toward num­
erous technical ImprovementJ and ad­
vance. In the packallng indwlry. He It 
a member of the American Society of 
Inventors. 

Ro.oUI OrgealsaUon. 

Qenlll Hott 
Mr. RoISotU·. public relatiON and 

sales promotional activitle. In behalf of 
the company often take the form of 
dlnnen and other parties. These nnle 
from small afTe.in up to and Including 
81 many as four hundred people. 

Mr. Rouottl was pre.ldent of the old 
En&lewood Golf Club, the second oldest 
IOU dub In the United Slat", and 
helped to build It. over many yean. He 
is now a member of the White Beeches 
Golf and Country Club In Haworth, 
New leney. 

He Is also a member of Executive 
Committee and the Admlnlatratlve 
Board of Caaa Itallana of Columbia 
Unlvenity, and hu .lnee World War 
II done yeoman work In promotlnll 
healthy ItBlo-American relatlomhlp •. 

FamUr Mea 
There is another, perhaps more Inter­

esting side of Charles C. Rouottl. ltIs 
role as father to the brl&hte.l boy of the 
class of 1958 at SL Cecl1la'. High School 
(Charle. C. RoucUI, Jr., valedictorlon, 
Class of '58) .. well 81 to • Junior SllC 
scholar who captured hlghe.t honors al 
SL Cecilia'. Grammar School (hit SOJl, 
Jack. Ciao of '58 lrammar "hooB 
seems to be • n.tural out&rowth of the 
clO"'.-" personal interett he has hinueU 
wken in St Ceclll.· •. ·Mr. Rosaotti has 
been known In the En&lewood C(IT1'I­

munlty II a .taunch .upporter aJlt.! 
campaigner for St. C'.ec:Ula'. BulldiTl): 
Fund Drive. and hu , Iven tirelelllly 
of himself to help the .chool ,row lu 
its present .ucceu and to Insure Jh 
future. 

Hb Interest In and love for children 
resulted in hla being a prime mover be­
hind the En&lewood Babe Ruth League, 
of whlc:h he served u president fur 
two yean. He I. now on the bo.rd uf 
trustees of the Le.gue. Here too he hns 
given unsparingly of himself, bB.' 
solicited, and hu thrown hia home 
open many times .. a focal point for 
entertainment In behalf of the League. 

The present RoIIIOttl oraanlUlthm 
CORllst. of two converting: plan. • 
addition to • paper mll!. The main of­
nee and plant is in North Bergen, New 
Jersey: the branch plant known 8S Res­
soUl CaUfornl. Lithograph Corpora­
tion Is In San Francisco, California. The 
paper and paperboard .mlll Is known as 
the Wilbrahum Paper Corporation and 
II located In North Wllbrahom, Massa­
chusells. Hrre they manufacture paper­
board for the Rossotti exclusive four­
color folding carton packaginl system. 

Charles Ropottl Is known throu&hout 
. the country .. a Rood hoat, gounnet. 
and connulueur of fooda and bever­
ag:es. He and. his beautiful as w~ll as 

The Enllewood Ambulance Corpl 
hu also been the beneftclary of hiJ 
wholehearted errorla to n1ae aufftclent 
sums to put that proaram over the top· 

(Continued on pale 58) 
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NEW AUTOMATIC 
CMC WITH SCALES 

Thl. lat •• t CMC Carton F""ng and 
Soallng Machin. wit h four n.t 
w.'gh'ng .cal •• handl ••• v.ry typo 
if fr •• ,.flowlng product not .ultabl. 
or va um.trlc f""ng, 

Pr.t •• t.d In Europe It I. of .'mpl. 
d."gn and glv.a c.rtolnty of op.r .... 
tlon at all tim ••• 

Beald •• n.I w.'ght w.lghlng Ih 
machine can be made for vol~me~ 
ric and auger f""ng, For nel weigh. 
Ing either Iwo or four leale. can b. 
.upplled, 

For further d.lall, writ. or call. 
T".phonll N.wca,Ilol.8000 

I 
I 
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TEFLON INSERTS 

CAN NOW B~ APPLl~D 
TO YOUR PRES~NT DI~S. 

Leading manufacturer , have , w,tched to th, s change 

with excellent re,ult, un product, I,ke 

• spaghetti 

• macaroni 

• noodles 

• elbows 

• mostaccioli 
and 

• rigatoni. 

When reach for a trial . contoct 

Guido Tanzi 
6917 Milwaukee Avenue 

Niles 43, Illinois, U.S.A. 

Telephone: Niles 7·7130 

AI 'kIL. 1961 
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PRODUCTION 
ASSURED 

with the NEW DEMACO 
DIRECT CANNING 

SPREADER 

DEMACO • the full line: 

SHORT CUT PRESSES, AUTOMATIC SPREADERS, 

SHEET 'ORMERS, SHORT CUT DRYERS, NOODLE 
DRYERS, LONG GOODS PRELIMINARY DRYERS, 

DRYING ~OOMs. 

TH£ MACARONI JOURNAL 

• 0!lly Demaco's new direct canning spreader offers you the unique advantages of a spreader 
With an accurate measuring system plus direct feed into cans. All originated, engineered 
and manufactured by the same company. This results in unequaled flexibility and provides 
the greatest possible degree of freedom for the operator and the process planner. 
If you are planning to can spaghetti and want this investment to pay back full dividends 
--come see the Democo direct canning spreader. Make sure the press you choose offers all 
the it!,:x>rtant features that Demaco offers you. 

Write in lor 16mm film showin~ the Demaco can spreader in actual operation. 

De FRANCISCI MACHINE CORPORATION 
45-46 M.tropoliton Ave. • Brooklyn 37. N.Y. • EVergreen 6-9880 

I 

I 
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PROJECT AVIAN 
Ptoduces Quality 
Egg Yolks of 
Dark Color. 
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SCHnEIDER BROTHERS, mc. 
1550 Blue Island Ave. • Chicago 8, Illinois 

Telephone MOnroe 6-3535 
PROCESSORS OF FROZEN FRESH EGGS SINCE 1915 

~ 
:;:r.:;-' __ - "'-';'" 

I'm not just cockling when I tell you that these 

Schneider Brothe .. ha.e me and my 300,000 relati.es, 

who work for them, laying the best freshest Number 

Fi.e color eggs. Thos. humans .. 
;iI\ flip when they sc. it! 

in the noodle industry 

~ , ..-- ' ---. 
~'" I' • 

" 
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Mrs. Grass Makes tl1- . Soup 
, . -. 

The I. J. Gran Noodle Company of 
Chh:alo, manuractureni and dlatrlb· 

utan of Mn. Grass' ell noodle. and 
dehydrated soups, had a lales increne 
of 10 per cent during 1960. 

President of the company. A. Irving 
Grafl, .ald the compnny's lales have . 
,rown II tremendous 6f1 per cent dur- ' 
ina the put six yean-three and one­
haU time. the increase of the soup In­
dUllry as a whole. 

Mr. Orass made the announcement to 
omelal. at a planning meeUn, for the 
celebration of the company'. "fUeth an­
nlvelUry thl. year. The company was 
founded by 1. J. and Sophie Grass on 
March 19, 1911. 

Mr. Grall attributes the arowth of 
tho company to many tacton. He lLsted 
more effective and continuous .dver­
tbinl, bf\Ucr and more frequent pro­
moUon, national publlct.ty In trade, 

I bUilnesa ma.ulnet. and dally new.­
paper. II well as Increased interest and 
work on the part of the company', 1)"­
tern of brokers u the most important 
reuona contrlbutlna; to Ita .. les a;rowth. 
He added: 

Largar Dlatribullon 

''There are other reasons too. For ex­
ample, we expolnded our dlllrlbution 
olio Into ela;ht new .tates durln, 1960. 

''We allo Improved our products lut 
year, redesla;ned our packaa;lna; and 
added two more IOUp mixes to our 
Hne-Mrs. Grass' Beef Noodle and Mrs. 
Gra .. ' French.Style Onion Soup. 

(The Grau Company also manu­
facture. Mrs. Grass' Chicken· Y -Rich 
Noodle Soup wilh the Golden Nunet 
and Mrs. Grass' Vuetable Noodle 
Soup.) 
. The Grass Company added $150,000 
in new packallnl and manufacturinl 
equipment lut fall, Includlna: Installa­
tion of a ,peelal dryer which produCH 
1,500 poundl of noodles per hour and iI 
currently operatlna: 24 hours per da)'. 
The machine takes lonler to dry the ' 
noodles, Mr. Grass said, "but It'. a bet· 
ter drying method than that used be­
'rore and therefore results In a much 
finer pro:luct." 

The I. J. Grass Noodle Company, 
which hod Its humble beglnnlnl3 as a 
neighborhood delicatessen operated by 
Sophie and 1. J. Grasa and mushroomed 
Into a $3,OOO,OOO·a-year·bUllneu In tiD 
years, today Is the notion's aecond Inri­
cst manufacturer of dehydrated soup 
mlxcs. 

Mr. Grass predicated 1981 would be 
an even bigger year for the soup mix 
Industry. He .ald: 
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where unrefrilcrated storage and. light 
wellht are Important thlnla to ton· 
sider, many manufacturers are takIng 
.• ' aerioUi look at freeu·dry for future 
use, Mr. Orus added. 

The 1. J. Grus Noodle Company Is 
located at 8027 South Wentworth Ave· 

, nue, Chlcalo, I11lnol •. The company III 
dill famU)'..()wned and manaled by the 
Graasea. A.. Irvlnl Gr... iI Prelldcnt 
and 'Treasurerj Sldne), Grasa iI Vice· 
President and Secretary. A member of 
the third leneratlon, Donald Grass, II 
Vice-President In charle of Sales and 
Advertising. A . fourth ,.mclal of the 
company 11 Alvin M. Karlin, Irving 
Gr ... ' IOn.ln-Iaw '0.1.0 is Vice·Presldent 
in charle of Penonnel and producUon. 

Mrs. Gras. was adlve In the com· 
pany until her death In 1953. 

"The whole dehydration lndUitry, In­
cludlnl the aoup field, is on the verle 
of a Illantie explNlon' prolram. New 
companies , are enterlna the field and 
new productl are belnl developed for 
the markeL The recent ~ introduction 
and Immediate .uceeu of Instant po­
tatoe., for example. has proved the pop­
ularity of dehydrated foods wIth the 
public. 

"This is only the bellnnlnl impetUi 
of dry-mix packallDl. The new proc­
ell of freeze-dry 11 another break 
throulh of the dehydrated foocb in­
dUitry to retaln flavor, freahneu, color 
and .hape of a product 

101101 Expanell to M.mphll 
Another plant It now operaUnl In 

Memphis, Tennessee, insurlnl more 
auppUCI of rich. dark color elil need· 
ed for the noodle lndUilry. 

The principals of Ball .. Eli Prod· 
uctl Company early in their bUllrcss 
llfe .. w the need to produce for the 
noodle lndUllr)' elP of unltorm dark 
color and ao1ldl. It has been their me­
lonl work to locate and procure egg. 
in all!llJ where dark color elP were 
produced naturally in abundance. 

They have .pent the lut two years 
in restan:h and experimentaUon In Dr· 
tual fteld testl to determine the feosi · 
bUlty of producinl dark color yolk 
elP on an economical commercial b:.· 
,Is. 

Feed. conversion COlta have been the 
Ilmltlnl factor in produclnl numtwr 
dve color eiP. Feed convenlon 15 

about normal up to NEPA three: color­
above that, the co.t Iraph rise. Decoi'll. 

''Today'. dehydrated foods and those Inl to color number de.lred. 
In the near future are Indeed a long 
cry from thOle the American GI flnt There are ehemlcait whlctl .. -an \.11! 

luted .during World War II." added to the feed to oblaln d :; 'ter 1',,1-
The proceu ' of freeze-dry I, quite or, but the Food and Dru, .A.lm!1us, 

slmple-a product 11 first frozen then tratloh frowns upon their \11.,'1. 

dried until 98 per cent of Its m~lsture-o" Ballu' experlmenta have beh' wlt-Iy 
il Il!moved. To do thil, the frozen food to produce dark color yolk throulh nat­
iI placed In a vacuum and drIed out by ural feed. 
lubllmatlon-lbat is, convertlnl ice . Another aervice of the BaUas corn· 
crystal. directly to vapor without first pany I, convenient packaglnl of )·olk 
havlnl to pIllS throug:h a liquid alate. and whole eli IOlidi for batch use. 
When ready to be used, the food is More and more noodle manufacturer1 
reconatltuteci by :mmerslnl in water are convert In, to dark whole ell solids 
for a few mlnutel. · because of: (I) cost .avinPi (2) ellrnl-

Inasmuch II the new procell baa two naUon of Wllte In' wel.hlnli (S) con· 
disUnct marketln, advantalea-Iower trolled aolldt determination . \,:Umlnal. 
shipp Ina and ,torale costa in present Inl errors; (4) transportation toll sav· 
market operations, and new markets ~n"j and (5) atorale .. v~ 

Ric/" -

-

Our plants located in 
dark color eggs make 

producers of quality 
dark color yolks and 
the country. 

areas rich in 
us the largast 

rich, natural , 
whole eggs in 

Frozen 

Flake 
Spray Dried Yolk and Whole Egg Solids 

Granular Powdered Albumen 

BALLAS EGG PRODUCTS COMPANY, INC. 

MAX BALLAS 
LEONARD BALLAS 

71 Hud.on Street 
H.w York, 'N, y, 

WOrth 4·0114 

Coli or Write 

V.JAMES BENINCASA 
MARVIN R. PAINTER 

Zanesville Cold Stora.e B~d9. 
%an .. .,lIIe, Ohio 

GLad,lo." 3·0386 
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from tho Co",,,,ooIlty Itopom of Morrill. Lillich. '10..,0. FOllllor & S",lth 

Developments tut winter cut a lon, 
ahadow. We entered 1960 with 

.hell ell pricel very low. Larae. mlxe<l 
ell' at Chicalo at the tum of the year 

~ were 27\i centl per dozen. By mid· 
February, thla Irede had dropped In 
or1ce to 25 cent.. The outlook at that 
time waa dllmal. Despite the price Itlm­
ulotion to demand and a heavy culllni 
of la yen, production lUll out·,trlpped 
con l.' . l;,Uon. E,"I moved lnto .tore at 
• nit' "~ l'Up. By the end of February, 
345,OW eun were ltacked in UnIted 
Statu cold , tora,e warehoUIH-lhe 
blahe.' total in the precedlnl allht 
yean except for 1957. Froun el"stocks 
,tood at 78 million pound5-lhe hllhest 
total . ince 1948. II looked as if prices 
were ,oin, to be on the defensive all 
,pM,. Even the lnItitution of • IOv­
emment dried ell purchase proaram in 
JanUll')' falled to .tem the tide. But the 
.Uu.Uon was quickly. revcned. ..... ,. all around J.., CIteHt' af the National Poultry and Egg Board. 

Rough Spring 

Severe weather in late winter and 
early Ipring turned the trick. The 
wintry blutJ were 10 damaging to pro· 
ductlon, that a contra·&euonal out-of· 
llora,e movement took place. Durinl 
March. 1960, there were 167,000 Cuel 
net removed frum warehoUJell. nil oc· 
eurrance W81 only the aecond time linee 

Leg.., 
What la our legacy from the put! 

The 81lIwer hu three parta: a relltlvely 
low ell.layine flock, ' low ItOCQ, and 
hlah price .. Let'l examine each of theliC 
items a bit closer. Mod lmportant, of 
count, 11 the 1m and composition of 
the current ftock. 

at leut 1920 that Ihr.:ll eililocka were 
drawn down durin, March. The only 
other octulon Wat in 1958 when 28,000 
cues were removed. The impad of the 
weather Wat magnU'ed because it fol· 
lowed on the heet. of a vast cullinl ef· 
fort. Durin, September 1959, the ftock 
avera,ed apprc.xlmately the .ame .lze 
at a year 110. By March 1960. the ftock 
had dropped to four per cent below the 
previous year and to the lowell level 
l ince 1938. It had been anticipated that 
an Increase In the average rate of lay 
would offset the decline In flock Ilze. 
This was true In February when the 
rate of lay was three per cent hleher 
than the previous year and eltabl1Jhed 
a record hleh. But the March rate of 
lay was four per cent leas than the pre· 
vious year and April'. rate of lay wu 
two and one.half per cent below the 
previous year. The May and June ralea 
recovered-aetUnl new records-but. 
by then, the la, in aprinl production 
WBi too great to orlsel. Consequently, 
the seuonal peak in ll.Ortnaa at mid· 
year was below reasonable antlclpa· 
tiona. 

Note that the ell·laylne flock is 
four per cent below a year a,o. It'. alsD 
the . mallest ftock for thla time of year 
in 22 yean. These factJ are Ilgnlflcanl 
by themstlves. Howevcr, the age com· 
potlUon of the Rock alto teU. an inter' 
calinl llory. Lut October lit. the 
U.S.D.A. estimated that hena actOunted 
lor 5a per cent of the ftocka. (A hen iJ 
a bird over one ),ear old.) A year 
earlier, the proportion of heN' was 53 
per cent whl1e on October I, 1958 hens 
were in a IUaht minorliy. Puttine It 
another way, heN thll season outnum· 
bered laylnl pulletJ (blrdt under one 
year old), by 48 million blrd.l-189 mU· 
lion heN venus 121 mll1lon pul1els. In 
the prec:edlnl year, the hen populat ion 
.lood at 1119 mUllon u alawt 148 mil· 
Uon pullea-repre.entinl an ex~SS of 
only 13 mUllon hena. In the Fan of 19.58, 

(Continued on pale 112) 

new chlcka were low when the Irllid 
weather .truck. In mid·March, lar&e, 
mixed e'l prlces at Chlcalo rose to 41 
cents. But It takes time to Jet hatchery 
producUon in motion. Bealdes, the poor 
weather itself alto reltrlcted hatching 
aettvlty. In the ftnt four months .of 
UI80, 112 mUllan fewer chicka were 
hatched tor Rock replacemenL Then, 
ltartlnlln Ma)" thl hatch in all months 
exreeded the production in the corre· 
l pondln, months ot the preced1ne year 
but the peak of the hatchinlseuon had 
paued. Despite month to month hllh 
percentale increllCl over 1959, produc. 
tion durinl the lut 8 monthJ of 1960 
wu only able to recoUp 115 mi11lon 
chlclu ot the initial decllne. 

Thus, it wu not untU November of 
lut year that the number of new chlck!J 
enterinl the flock exceeded the rate at 
the previous year. Hlah pricel throuah· 
out the Ian encoUfl,ed ell produclnl 
11mu; to retain the older layen. Ex· 
tremely modelt lain.. in the rate of lay 
durin, malt 01 the t.n were IrulUmcient 
to maintain productlon at the pace es· 
tabli'hed in the precedinl leuon. 'lbe 
limited lupply of . tored elP WBI ' 

quickly drained. 

The low prices earlier In the year 
allo diJcouraled hatchlnl. Orden for 

so 

FLOCK COMPOSmOIC All OF JAIIUAIIY FIII8T 
{LD lhouaucb} 

Potential Layen 
Helll and Pu11etJ 01 Layin, Age 
PulletJ Not of Layinl Ale 

1111 
3.0,208 
305.030 
35,178 

11M 
348,352 
S18,1112 
31,200 

PI' etal 
ChaD,,1 

~" --4" 
+28" 

--_._ --

Paul A. Vtrmyfln, V. P. and John P Zt p J V , • re • r., • P. and Y, .. lur.r 01 A. Z.,lga'l Sonl, lne., lIy: 

N.ot one bro~en package 
I.slnce we SWitched to new 

'AVISCO® 
~~1f" FILM 

"On our packaging lin.. and in the stores 
bs .. oC our Columbia Space Shipe macaroni 
jUit don't break." That'. what you'll hear 
from A. Zenga'. !!olia, Inc. about their 
new Aviaco uT' Film bagl, converted 
by Package-Craft, Inc., Paterson, N.J. 
And aavlnp ohow up In every opera­
tion from bar filling to store display. 
A opeclal combination or cellophane 

and polymer resina, liT" Films combineauperior 
strength with ~e pure transparency J sparkle 
and superb pnnting oC cellophane. They are 

also unmatched Cor high speed machine 
pe~ronnance in all types of packaging. 
Fmd out how Avisco "Til Filma can 
save you money. Contact U8 for an 
appointment with our representative 
or a oe\octed cellophane converter. 

._--_._, 

J 
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Th. Ell Situation-

. (Continued (rom pa,e 50) 

there were 151 million hens or 5 mil­
lion leu than the pullet total. The lm· 
portance of these fllures lies In the 
different rate of output between heN 
and pulleta. Pullets produce about 20 
per «nt more e,g' than do heftl. On 
Odober lit, In both 1959 and 1960, there 
were 84 million pullets which had not 
reached layln, ale. What has happened 
.inee then? If we look back to the pe­
riod. October 1. 1959 to January I, 1960, 
we nole that the flock rose by 13 rr..U· 
lion bird., Durlna the lut quarter of 
UI8D, the Rock rose by 16 million blrcb. 
Since approximately the same number 
of pulleb entered the flock in each .ea­
lon, thLJ means that Ilauahterln. in the 
mOlt recent period was about three mll­
lion blrdJ leu lhan In the correspond. 
ln' period of the Preced.lnl season. We 
can therefore eatimat.e that the number 0' hena on January lit .lood . at 139 
mUlion birds, whUe laying puUeli 
totaled 188 mIlU~n. Thil meanl that 
hena composed about f6 per cent of the 
Rock a month alo. A year earUer. hena 
accounted for 126 mll1lon birch out of a 
total layinl Rock of . 318 mUllon. The 
proportion of hens a year ago WBI 

about fO per cenL ThIJ breakdown 01 
flock has two important implications. 
First, It means that hatchlna; production 
will probably be kept relatively hlah 
-not only to buM up the Rock. but 
a1l0 to offset a potentially hllh 
slaughter rate. Second, it implies that 
production during the late winter and 
comlna spring might be leu than It 
was a year Dlo, even after takina; into 
account lut year's terrible weather. But 
let's .. ve a fuller dlscusslon of this for 
laler on. 

-_Low Stock 

Our second Inheritance from the put 
i.J a low level of both .hell and frozen 
ellS lupplled. The latest ftgure avail· 

, able for United States totalt showed 
shell egl stocks on January lst at 78.000 
cases. Frozen egg stocka were the 
equivalent of 1,800,329. Shell ellstoeka 
on that date were 112,000 cues below a 
year earlier, while frozen ell .tocks 
were the equivalent of about 391,500 
caseste .. than a year alo. Checkinl the 
record, we find very few years which 
belan with carry-overs lower than we 
have now. FurthermofP, supplies have 
conUnued to dwindle durin, January. 
It might well be the case that Febru­
ary lit Itocks wll1 be at record lows. 

The lu t item, price, is a 41rect con­
sequence of the small over-aged flock 
and the low stoeD-wlth emphuis on 
the former. Naturally, price varies from 
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day to day. Nevertheless, prleet hive 
been comlltently well above. the leve~ 
of a year '10. Thelr totty perch rela­
tive to lut year'. levela haa h.d one 
main Imp.ct-they have liven a tre­
mendous.pur to hlltchlnl activity. It 11 
on thll note that we turn our attention 
to the future. 

Aniwen to several Important ques­
tiona must be provided If we hope to 
anticipate the course of prices. How 
many ella will be put Into store' How 
many new e'l layinl chicks will be 
hatched' How ardently will the ,ovem­
ment pursue III new dried ell purchase 
prolram' Other quesUoDl mlaht be 
asked, but the.e are the mOlt .Ignlft· 
canL The dltftculty in flindlnl ready 
anawers to these qUettions 11 that price 
ItseU will play • determinJnl role. 
Thua, we must analyze the complex of 
quutlons as a whole. 

nook 1100 

prim, but merely iow prices comparetl 
to coati. Certainly. the prlct!l obtained 
durlnl the Jut .Ix montbl were well 
above requirements for reuonablt! 
proftts. Thus, It teems 101lnl to IUp­
pose that el' farmen will house a 
larler ftock In tite comlnl faU than 
exlated this put fall. Therefore, prlct'l 
in the fall and winter of 1961 could 
avera,e well belo}V th91e that prevallt'd 
In the .euon jusl P84L Thla concept 
of prices and proHl. LHnl1 UI to an­
other polnL 

Commerdal Producllon 

The trend toward commercialized egg 
production remains stronl. In a pre­
liminary release 9f a Cenl us of Alrl. 
culture report on.llock size, there wu a 
spectacular ,aln; !worded In commer­
claUzed operatioN. ranns with ftoclu 
havln. 3,200 or more' birds rose In num­
ber from 2,900 ",19M to 8,500 In ID59-
a cain of 115 per cenL In 38 state. for 
which tabulaUons were made, the nurn· 

11te mOlt pertinent element in the ber of farms decreased by 3. per cent 
statlltical back,round 11 the . lze and over the 8ve year period, while ell pro­
composition of the~)'lnc noeL We ductlon rose by 11.5 per cent. The Im­
have already noted that the nock 11 portance of these developmenls is thal 
comparatively Ima1l4 and that the rate commerclaUEed farms can usually SUI' 

of lay wUl be leu than apectacular. The ' taln proftts at - lower price levels 
ablOlule number of new chicks enter- through Ireater overall emclency. 
lnl the ftock between now and June Therefore. we can look for a larler Hock 
w1l1 not be .ppreclab1)-: Ireater than a to be malnlalned at lower price. thon 
year .go. The combination of theae at any time in the la.t decad". 
factors teems to lndlcate that produc-
tion In the flint Ilx monthJ ot lDal will 
faU below the output aeh1eved durinl 
the eotn!.pondinl periOd of lut seaaon. 
This i.J true even after due aUowllDce 
for the 100t production early lut sea­
.on. Should thlt prove accurate, then 
prlceJ .hould remain bleb compared to 
the aven,e level ot recent years. It, for 
lOme reuon, prlca lhould fall. then the 
hllh averale a,e of the flock wlll eully 
Induce Increased cullinl. We have had 
a tute of th1l phenomenon durlnl Jan­
uary. Thus, Jt 11 hard to escalN the no­
tion that prices wUl be buoyant 
through')ut the .torin, sellOn. 

AI lonl at pricea remain favorable. 
ftock addltloDl are loing to be main. 
tained at a brisk tempo. For one thinl. 
comparlaons with lall year'. hatchin, . 
durin, the January-April Interval are 
,oinl to look quite hlah. There iI little 
doubt that hatehery activity .hould be 
.reater than a year alo. There 11 a need 
for new birda u well .. a need for 
,reater replacemenll. However, wlll 
too many new birds be produced Tra.' 
dltionaUy this haa been true. But, ex­
plicitly what do we mean by too mlDy 
birds. We would lay that a flock wu 
exceulve If a reuonably elllclent eO 
producer could not operate at a decent 
profliL Thll view doea not exclude l~w 

Maw Low Poulble 

Given Q .Ituatlon such u we hu\'e 
been deacrlblna;.lt 1J possible that thl' lC 
will be relatively few shell elll stofl'd 
th1l aeuon"'::' perhapl, a new record 
low wl11 be utabllshed. There Is a ' (,ir 
chance that production durlnl the com· 
In, storinl ICaton could fall below Ihe 
output In the tint half of 19S5, the y{'ar 
that holds the record for low .tocl:5. 
For one thing, the cumnt flock Is ,b,,"t 
5 per cent below the 1958 flock as vI 

·January ht. For another, the alc com· 
posltlnn of the ID58 Rock wu younJ:"r. 
These lall two factors should outweigh 
the 10nl term trend toward higher nv· 
erage rates of lay. In addition. hatch· 
lnl activity will drain at leut aa mlln), 
ell' away from atorale I and/or ( Un· 

aumption ~ .. occurred durinl the 1958 
season. . 

Finally, the government haa em· 
barked on a dried egl purchase pro· 
trari1. deal,ned to help Improve lhe 
feedinl of the needy. Unllke put pro· 
&rami. the current one 11 undertaken 
primarily for humanitarian purposes 
and not II a price .upportln, meuure. 
The fad that the prorram mlaht also 
help the economy and boost fann In· 
come need ntlt be overlooked by the 

(Continued on pale 68) 

TIm MACARONI IJa"""AI­
~ 

----- .... _ .. 

SALES REPRESENTATIVES 

I,,, 10 •• : ROBERT MARR & SON, INC. 
!~.,NA'ss,..u STREET, NEW YORK 38, N.Y. 

WOtlh 2·7636 

DIE WASHER 
nUNIVERSAL" 

MODEL P56 
WITH HIGH PRESSURE PUMP 

FOR WASHING ROUND DIES (TO 

16V2 INCHES DIAMETER) AND REC­

TANGULAR DIES (TO 79 INCHES IN 
LENGTH). 

STAINLESS STEEL CONSTRUCTION. MINI. 
MUM WASHING TIME REQUIRED DUE TO 
HIGH PRESSURE WASHING OF BOTH SIDES 
OF THE DIE SIMULTANEOUSLY. 

CHARACTERISTICS 

MOTOR: 2 H.P. 

PUMP PRESSURE: 355 POUNDS PER 

SQUARE INCH . 

w •• t 10 •• : ASEECO, INC. 
6137 YORK BOULEVARD 

lOS ANGELES 042. CALIFORNIA 
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BUYERS GUIDE 
Th. following firm •• upport the indultry'. tftNI •• _I.tion ••• _i.t. m.m ..... 

.nd/or ••• d •• rti .... in the M.c.rani Journal: 
TRANSPORTATION "e" KAITlS COMPANY, 2043 North 

DURUM PRODUCTS FLOUR Damen Avenu., Chicago 47, IIIlnoo. 
GENERAL AMERICAN TRANSPOR~ DlItributon of freth-broken. frozen AldBER MILLING DIVISION, Farm· 

en Union Grain Telmlnal Assocla· 
tlon, P.O. Box 3597, St. :':;~ 11. Min· 
ne.ola. Manufacturen of Venezia 
No. 1 SemoUna, Imperia Durum 
Granulu, Creslal Du,rum' Patent 
Flour, Durmlx Noodle Flour. See ad 
palel 4 and 15. 

COMMANDER LARABEE MILLING 
COMPANY, P .O. Box. 532, Minne· 
apoll, 40, Minnesota. Manufacturen 
of Comet No. 1 Semolina, Romalna 
Granular, Fancy Durum Patents., 
Palermo Durum Flour. See a(!l. pale 
II, 

DOUGHBOY INDUSTRIES, INC., New 
Richmond, Wlaconsin. Manufacturera 
of Oouahboy No. 1 Semolina, Gran­
ular and Fancy Durum Patent. and 
other Durum Flours. See ad paae 17. 

GENERAL MILLS, INC., 9200 Wayzata 
- Boulcvard, Mlnneapolt. 26, Minne­

sota. Manufaeturera of Durell. Semo· 
ltna No. I, Gold Medal Durum Gran· 
ular, Gold Medal Fancy Durum Pat· 
ent Flour. Durum Flnt and Second 
Clear, Toasted Soy Proteins, Soy 
Flour, TOllted Wheat Genn (low 
fa1) , Pro· Vim :md Pro·SO VJtal 
Wheat Gluten. Saie, offlces in New 
York, Chicago, Minneapolll, Los An· 
leles. Oakland, Ogden, Portland, 
Seattle, Spokane and Oklahoma City. 
See ada paae 7 and back cover. 

INTERNATioNAL MILLING COM· 
PANY, Durum Dlvulon, lnveslon 
Buildln,. MinneapolIs 2. Minnesota. 
Manufacturen of Como No. 1 Semo­
lina, capital Durum Granuhlr, Cap­
ital Fancy Durum Patent. Ravena 
Durum Patent, and Bema Durum 
Clear. Sales offices In MinneapolIs, 
New York City, Chlcaao, Detroit, 
Clcveland, PIUsburah and Green­
ville, Texas. See ad pale 15. 

NORTH ' DAKOTA MILL &< ELEVA· 
TOR Grand Forks, North Dakota. 
Man~racturen of Durakota No. 1 
Scmollna, Perfecto Durum Granular, 
Excello Fancy Durum Patent Flour, 
Nodak Durum Patent Flour, and Red 
River Durum Ciear. See ad page 00. 

RUSSELL MILLER· KING MIDAS 
MILLS, 860 Grain Ex.chanae, Min· 
neapolls 15. Minnesola, Manufactur­
en of Klnl Midas No. I, Semolina, 
Kina Midas Durum Granular, Kubo 
Durum Fancy Patent Flour, Uno 
Durum Patent Flour and Durnmbo 
Durum Flour. See ad page 19. 

TATION CORPORATION. 135 South and aheU t .... See ad pa.e 88. 
LaSalle Street. Chh:I,O, Ullno'-. Alr- MrJNARK EGG CORPORATION, 601 
8nde ean for handlln, dry Jl'Uular 11 Eat Th.lrd. Street, Kana .. City. 
aUde Can for handlinl dry annular MissourI. Packers of dark, high .olld 
product. in bulk. See ad pale 21. frozen ell yollu, dried t lllOllds and 

VITAMINS 

EGGS 
BALLAS EGG -pj\ODUCTS COM· 

PANY, INC., Zanesville Cold Star .. -
ale Bulldln" Zanuvllle, Ohio, .. let 
nfftce In New York City. Pack fnllell 
and .pray drtftC1 ht,b color yolkJ i.:r 
the noodle trade. PlIntJ in . Zane.· 
vWe, Ohloj GreenabW'l, lndllUlJpolb, 
Terre Ha\ile, '1n~an'j Farin., 1111· 
nobi CarlIsle, Kentucky. ~ ~d pale 
• g. " • 

other ell producll with brealdna: 
plantl In Mluourl and Kantu. See 
ad pale 85, 

WILLIAM H. OLDACH, American and 
Berkl SlreetJ, PhJladeiphla 22, Penn· 
I)'lvanla. Packen and dislribulon of 
froun and dried ell yolk. Dlalrlb· 
uted naUonaO)' from w8n!house 
atockl and. ' located · throu.hout the 
United States. 

SCHNEIDER BROTHERS, INC., mo 
Blue Island Avenue, Chlc •• o 8, 1111· 
nols. ProceuOni of frozen truh eiP 
.ince 1915. Broker and Clearlne 
HoUle member, Chlca,o Mercantile 
Exchan,e. See ad pa,e 47. 

SHERMAN WHITE &< COMPANY, P.O. 
Boll MO, Fort Wayne ' 1, Indiana. 
Phone Harrllon 3121. S·W Brand 
Frozen EIP. Oldest Independent 
packer in the frozen e," butlness. 
All .. lei made from Fort Wayne or­
flce. SpeclallltJ in uniform dark col­
or elB" See ad .pate 88. 

MANUFACTURING EQUIPMENT 
AM8I1ETTE MACHINERY CORPO· 

RATION, 158 Sixth Street. Brooklyn 
15, New York. Complete line of auto­
m.Uc machinery for the manurac­
turin, and dryln, of macaroni and 
noodle.. See ad pa," 34·35. 

ASEECO CORPORATION, 61S7 York 
Boulevard, Los Anaelel 42, CaUfor­
niL Weltern represenlatlvel lor 1;'.1\­
van (Padova, Italy), macaroni manu­
f.durln, machlneryi United Slates 
repruenlaUveJ for GarJbaJdo Ric­
ciarelll, Putola, Italy, packaging 
equipment: manufaeturen of Aset!co 
packaalng and matedalt handling 
equipment El'I,ineerlng lervlcet lor 
layouta and 'Yltel1lJ. 

BIANCHI'S MACHINE SHOP 221·223 
Bay Street, San Franclaco 11, Call­
fornlL Weltern ltates macaroni fac· 
tory ,uppUera and repalrin' speclal­
lila. ~ ad pa,e 85. • J 

BRAIBANTI COMPANY, Lehara Cor· 
poratlon, 80 Eatt <ond Street. New 
York 17, New York. Manufacturers 
of completely automaUc It"ea f~ 

TIm MACAa<lrfl ~Q~foL 

THE BUHLER CORPORATION, .207 
NIcoUet Avenue, MinneapoUI Il, Min. 
lon" twisted and .hort l00d8. Auto. 
matlc presses from 100 to 3,000 
pounds per hour. Pneumatic nour 
handling Iystems. All types of ,pe­
elaity machines, iueludlnl ravioli 
and tortelllni. Free consultulion serv­
Ice for factory layouts and enalneer. 
In,. See ad pages 30.31 . 
nesata. Plannlnl and Enllneerlng of 
complete macaroni factorlelj con­
sulUng servIce. Manulacturen of 
macaroni pressel, spreaden, continuo 
ous dryen for ,hart and lon, loods, 
multl·purpose dryen for short, Ions 
and twisted loodI, automatic cutters 
for dry lon, aoodJ twiltinl machines, 
dIe cleaners, laboratory equipment. 
Complete nour and Semolina bulk 
handlin, systena. Sales offices at: 230 
Park Avenue, New York anti Room 
515, 327 South LaSaUe Street, Chi. 
Ciao. Sales representatives: Arthur 
Kunz, New Orleans ; Hans Zoll, Los 
AltoJ, California: E. C. Maher Com­
pany, Los Angeles; Ben Borl, Seat. 
Ue; Buhler Brothen, Limited, Toron. 
to, Ontario, Canada. See ad paae 23. 

N. J. CAVAGNARO &< SONS MA. 
CHINE CORPORATION, .00 Third 
Avenue, Brooklyn 1~, New York. 
Manufacturen of machlncry lor Chi. 
nese type noodle,: douah brakes, wet 
and dry noodle cutten, mlxen, 
kneaden. Manulacturen of Comoll. 
dated all st~el baUna preue,. Spe. 
clalilts in the de.lan and construc_ 
tion of all types of hydraulic equip. 
ment See ad pa,e ~. 

CLERMON'r MACHINE COMPANY, 
INC., 226·278 Walla bout Street, 
Brooklyn 6, New York. Manufactur­
en of a complete line 01 machinery 
for the macaroni and noodle trade, 
Ineludln, the vacuum proces.a. See 
ad pile 57. 

OE FRANCISCI MACHINE CORPO. 
RATION, 46-45 Metropolitan Ave. 
nUe, Brooklyn 37, New Yotk. Manu. 
taduren 01 DeMaco Automatic 
Preaaes fur . hort cut and lon, ,oods 
Production. Automatic Sheet Fonn. 
en and Noodle Cullen, Continuous 
Dryen for Short Cut and Noodle •. 
Automatic Lonl Good. Finish Room., 
new Dual type Prelimlnaiy Dryen 
tor lon, goods. Also a complete line 
of used hydraulic pre,se • . Exchanle 
system for Preliminary Dryer., ADS 
Spreader and Screw Cyllnden. Cata. 
10, on Request. In Italy manulac. 
turer of DeMaco Sprealler Attach. 
ment, Meneahlnl, ' VII Scarlatti 29, 
LIlian, Italy. See ad pa,es 44-45. 

GARBUIO, VI" Gloralone, 3, TrevIso, 
t. Italy. Supplien of complete Une of 

i;.i dryln, equIpment for lon, macaroni 
Producll and twuted macaroni prod­

;; ucla. Supplier of ' pare porta, See ad 
00 • 

DOTT. INGG. NICO &< MARIO PA. 
VAN, Galllera Venela. Padova, Italy. 
Macaroni manufacturlns equipment. 
Lona loads automatic Une with com. 
pletely transparent wall: automatic 
return of .ticks In closed clrcultj 
,ynchronlzed stick unloader with cut­
ting machine. Twisted produCtl and 
speclaltle!l. Representatives: Robert 
Marr at Son, 154 Nassau Street, New 
York 3Bj Aseeco, Inc., 6137 York 
Boulevard, Los Angeles 42, Califor­
nia. See ad page 53. 

TERRISS - CONSOLIDATED INDUS­
TRIES, 22 Woolter Street, New York 
13, New York. Fabricators of stain­
leu Iteel procellIlng equipment. Lob 
I lnkll, dough troughs, shovels and 
forks, covered trucks, work tables. 
mlxen , dum pen, conveyon, meas. 
UI;:t, etc. See ad page 61 . 

DIES 
D. MAWARI &: SONS, INC., 557 Third 

Avenue. Brooklyn 15, New York. 
Complete line ot all types of extru­
.Ion dies. See ad page 33. 

GUIDO TANZI. 6917 Milwaukee Ave­
nue, Niles, IlIInoli. Manufacturer at 
all type. of dies. SpeclaUsts in TeHan 
Dlel. See ad pale 43. 

PACKAGING EQUIPMENT 
AMACO, INC., 2601 West Peterson 

Avenue, Chlcaao 45, Illinois. Deslan. 
en and dlltrlbutors of aU types 01 
wclehlnl. baa makin,. flllln, and 
r.artonin, equipment for 011 branches 
of the macaroni trade. 

CLYBOURN MACHINE CORPORA. 
TION, 8479 North Avondale Avenue, 
Chicago, IlUnois. Carton filling mao 
chlnery for the macaroni trade. Vol. 
umetrlc or scple ftllln,. See ad page 
U. 

DOUGHBOY INDUSTRIES, INC., Me. 
chanlcal Dlvillon, New Richmond, 
Wlscoruln. Heat Sealln, Machines 
for baa: top elosures. Model AT Ro. 
tary Sealen for cellophane bags and 
Model CBS·AT Band Sealers for 
polyethylene baes. See ad page 17. 

PACKAGING SUPPLIES 
AMERICAN VISCOSE CORPORA. 

TION, Film DivIsion. 1617 Pennsyl­
vania Boulevard, Philadelphia 3, 
Pennsylvania. Manufacturers 01 
Avlscu "Ttl ftlm for macaroni prod . 
uctJ. Sale. offices in Atlanta, Boston, 
Chicago, Dallb, Los Angeles and 
New York. See ad page 51. 

THE DOBECKldUN COMPANY, P.O. 
Box 8417, Cleveland 1, Ohio. Crea. 
tlve converten of films and falls. 

E. I. DU PONT DE NEMOURS &< 
COMPANY. INC., Film Department, 
Wilmington 9, Delaware. Manurac. 
turen of tramparent packaglnl tllms 
for macaroni products. 

FA U S T PACKAGING CORPORA. 
TION. 100 Water Street, BrooklYn 1, 
New York. Creaton and manurac. 
turen of multi-color (Space Age) 
folding cartons. 

THE MUNSON BAG COMPANY, 1366 
Wcst 117th Street, Cleveland 7, Ohio. 
Converters of cellophane and poly. 
ethylene bags as well os printed roll 
stock for automotic bag equipment. 
Sec ad page 61 . 

ROSSOTTI LITHOGRAPH CORPO­
RATION, 8511 Tonnelle Avenue, 
North Bergen, New Jersey. Design­
ers and manufacturers or multi-color 
labels , wraps and fold ing cartons. 
West coast plant Son Francisco, Call­
rornla. Central Division, Chicago, 1111-
nols. Sale. offices located in principal 
cltie •. See ad pages 2, 3. 

U.S. PRINTING &: LITHOGRAPH 
DIVISION, Diamond National Cor­
poration, 575 Madison Avenue, New 
York 22, New York. Creators and 
producers of multi-color label., fold­
ing cartons and other packaging mao 
terlals, polnt-ot·purchase di!plays, 
and outdoor posters. Sales office. In 
all principal cities alter nation wide 
package design service and market. 
ing consultation. Eight manufactur_ 
inl plantJ are ,trateglcally located 
coast to CObl. See ad page 59. 

SERVICES 
HOSKINS COMPANY, 158 Ea!t Cook 

Avenue, Libertyville, Illinois. Food 
Technology Laboratory at 5901 
Northwcst Highway, Chicago, IIII. 
nols. Industrial r.onsultants. engi. 
neerlng service. Consulting on dry. 
lng, new plant design, plant layout, 
modernization, technical consulting 
on all phases of re!eorch and maea. 
ronl and noodle production. 

JACOBS-WINSTON LABORATORIES, 
INC., 158 Chambers Street, New 
York, New York. Consulting and 
analytical chemists, ,anltation con. 
sultants. P roduct development. See 
ad page 13. 

ACCOMPANIMENTS 
ARCHER·DANIELS·MIDLANO COM. 

PANY, Inveltors Bulldln", Mlnne­
apolll, Minnesota. Ardex 550, devel. 
oped by the Prochem Division of 
Archer . Daniels· Midland Company 
with the cooperation of tile maca­
roni - noodle manuracturers, Is a 
unique protein supplement r ich In 
protein values but economical In 
cost. See ad pages 67 thru 70. 

CERTIFIED PROTEJNS CORPORA. 
TION, 320 West Ohio Street, Chicago 
10, illinois. Producera 01 "p ruur' and 
related milk protein enrichment 
products. See ad poge 61. 
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LAWRY'S rOODS, INC., 1168 Salt Fer­
nando Road, Los Angeles 65, Cali­
fornia. Manufacturers and distribu­
tors of Lawry'. Spaghetti Sauce Mix, 
Seasoned Salt, Garlic Spread, Dress­
ings for Salada, Salad Drenlng Mix­
el, Dip Mixel, Spanlsh Rice, Seaaon-

I inl Mix, and Sail Subltitute-Sea­
acned. ' 

Lowry Adv.rti .... 
Spathefti SaUC. _. 

I r Lawry'. Foods, makers of LaWry'1 
. SpalheUI Sauce . Mix, Is running the 

most , concentrated advertlslng cam­
'" pallO in ita history. Their national ad­

" verUalna runa concurrenUy In both 
Woman'. Day and Family Circle. 

.1 Timed for the Lenten aeaaon are t.wo 
. dynamic apa,hettl .aauce mix adJ-ln 

March, a full page. and In April. a two- ........... dl'Ploy: lowry's 'mhc, tomato sauce, 'POOhetti. 
I thlrds pale ad. , , " • 

. DramaU. pclnl-of·purch... material Wh Sh H Oft 
f Js auilable ln the form of a back card. • 0 op', OW .n 

j.. which can also be iJled 811 an over-the- The number of food ltore , vislta . a 
't 4"" wIre hanger, for dwnp or .tack dis- family make., aa well ' as , the .. mount 
'I j, plaYl, and for Ihoppln, card dlsplay.. of food atore shopplnl done by the hus­
,11 ( This back card .treuel the .impllclty band, varies according ' to family in­
:~. of makInI &palhetU with Lawry's spa_ come, a comprehenalv,C Itudy of United 
~, " ,hettl sauce mix and show. a temptinl Sta~ea shopping patterns .by the Market 

.I plate of spalhetU with .. uce. These Research Corporation of America indi-
• - back j~ cards may be ordered from catel. I. 

. In h~useholda I ea~ing under $4,000, 
the huaband makel 26 per cent of the 
food atore visits. Where the family in­
come is between $4,000 and $7,000, the 
hwband maket 20 per cent of the .hop­
ping triPl. In famUles with Incomes or 
$7,000 and over, the male head makes 
only 16 per cent of the ahopplng visits. 
& can be leen In ' the table below, In 
hamel where the housewife holds a job 
the number of trips' made by the hw­

. band Increase. 811 Income riacl. 

Durum Wh.at Proop.Cn-­
. • !Contlnued from page 20) 

tion staffs stren.thened. alonl the St. 
Lawrence Seaway and at other Interna-
1I0nai porta of entry. Opening of the 
Seaway had exposed the durum pro· 
ducinl resion of the threat of thowands 
of plant dlseases and 1naect petta from 
foreign countries which could threaten 
durum production an cbtorale. 

Crop prOduction problems are ever 
chanlinl. The Interests of . macaroni 
manufacturers in the basic raw material 
of t the ' macaroni bwineu requires a 
contInuing atronl research program. 

' Much Prolreu haa been made alnee the 
rust yean of the early 1950'1, but the 
need Is a cont~uing one. 

, Lawry's broker In your area. Names are A~rdlng to the ftndin... famUles 
available from Lawry's Foods, P.O. Box, earnlnl lelll than $4,000. annually visit F~rm.n Tur~ Millwh •• I~ 
2823, Terminal Annex, Lo. Anleles M, food slores leu of len than those.eam- .,' (Continued from pale 22) ,. 
CalUomia. inl over $f,OC!(). The difference in food I" • • 

store shopping between tamllies ln' the • that continues \0 trade at a ' premium 
middle income category, ",000 to over the Joan. This should continue If 
$7,000, and thOle in the upper Income durum producers continue orderly 

Tho .. High FDOd 11110-
(ContInued from page 12) 

group', $7,000 plw, Is leu marked. , marketinl. . , 
By orderly marketing, we mcan fced· 

lng your durum Into the terminal mar­
kel when prlcel are favorable and the 
demand is a;ood, and holdina them 
when demand 11 unfavorable and pric(,f 
are poor. The producer should conaldt r 
loan and purchase 81reement pro.ram,; 
as well as the terminal market prlc" ~ 
when disposing of his durum output. 

year, It had lone up to $3.82-0n In­
crease or 48 Centa in 10' yean. United. 
States Department of Alrlculture ftg-

PERCEllTAGE OF FAMILIES 
VIBJTlftG FOOD STORES 1 • 

ures reveal the average American fam-
ily lpent ' $1 ,0.5 on groceries In 1980, 
which was $121 more than In 1950 and Sunday 
$70 more than In 1955. )fonday 
, Makinl ,lta pcolnt that It's the tastea Tuelday 
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Even thoulh the output this year ..... I'S 

over domestic requirements, we dOll" 
have much of a worry over carryover, 
alnce most of it 11 In the hands of the 
Commodity Credit Corporation. 

of American colllumers that are drlv- Wednesday 
Ing food price. skyward, the atudy Thursday 
found that United Slatel consumers Friday 
now (!at 25 per cent more beef, 14 per ! Saturdwy 
cent more cheese, 82 per cent more --
ready-to-cook turkey and 54 per cent The male head of the family . hops 
more chicken than they did ten years alone on 21 perteent of food alore vlsita. 
ala. At the .ame time, most famUie. Huaband responsibility for food atore 
are cuttlnl down on such budlet foods ahopplnl, decreues as the l family In-
as potatoetl, cereals, and cornmeal. ' come incre85el. 

At the present, there are t.wo majur 
outlets for durum, the' mUIs and eCC, 
MlIlI and other outlell wlll take 'about 
28,000,000 bwhell. The rest wlll go to 
CCC. ' 

Still another reason for the hllher 
food bills, accoMlng to the atudy, Is 
that Americans are wllllni to .pend 
almost anythinl on convenience feoda, 
·.uch as frozen velelable.. fruita and 
juices and whole meall ready for the 
oven. All were in rapldly-increasina 
demand durina the peat decade, while 
.. Ie. of frelh ve.etables, fruit and 
canned juice dropped. off. 
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ft:==~EARCH' EXPERIMENTATION AND ENGINEERING, 

fill,...". HAS ADDED THE MISSING LINK 
TO ITS DISTINGUISHED CHAIN OF COMPLETELY 
AUTOMATED MACARONI PRODUCING EQUIPMENT •• • 

a SPREADER which bl I ad com nes s ow extrusion for a superior qualit 
P~I ~ct with top production for Increase In volume· a SPREADE~ 
w . c extrudes uniform stick patterno for mlnlmu';' trim and an 
:r.~:p~allng product of Invariable r;O/oothness. color and con. 

ncy. a SPREADER which produces continuously on a 24 hour 
~ally operation with the Clermont VMP·5A. 2000 Ibs/hr ress-

Tha Greatest of All long Goods Presses." P 
ThlStSPREADER Is destined. like other Clermont long goods equip. 
men, to meet the exacting reqUirements of particular manufac. 
turers. After you have studied tho features of this machine onl 
personal Inspection can reveal the full measure of Its superlor~: 

VISIT OUR NEW ENGINEERING & ADMINISTRATION OFFICES. 

280 WALLABOUT STREET BROOKLYN e. N Y-..• U. S .A . 
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Chari •• C. RDlIOItI­
(Continued from pale 010) 

San FranclICO­
(Continued from pa,e 42) 

And there fa the little matter of The name "Nob" J.J .. Id by lOme to 
Charlea C. Ro.settl'. actlvltlea In behaU have orilinated from the word "lnob!' 
of defeatln, the Referendum on the Othen claim It fa a .hort.enln, of 
$5,000,000 school bond-tuue which re. "nabob," from the Hlndu term for In· 
.ulted In a .avln, to the City of EnlIe- dian potentates, the "nabob." In thl. 
wood, New Je~y, of over ,2,000,000. cue beln. the multl·mlllionalrel who 

Mr. Rogaul holds membenhlps In lived on thl. lummit In other years. 
many Importnt or.anlr.atlu u. The.e Before the tum of the century, when 
Include the New York Athletic Club, - the 11eam of 101d had .pread the fame 
the New York Rine Club of which he of San Francilco throughout the world, 

. aerved. 81 pre.ldent for eleven yean, the bonanm klnl' of the era lived In 
and the Label Manufacturen Dlvilion their palace-like manalona on tbls hill­
of the Lltho,raphera and Prlnten Na- top. Gone now I. th,e ,uUlht aUtter of 
tional AIIoclation of which he is alao the nlnetJe..-a areater San Francisco 
a former president. hu developed, and Nob Hill h81 

chanaed with the city, 

Nude Lo .... r 

A more elOterie aide to Mr. Rouotli 
it hll love for lood music which has 
broulht him to frlendlhlps with many 
leadln, and well·known musicians of 
our time. He IJ a planL.1 of no .man 
ability 81 are his IOns Charles, Jr. and 
Jack. All thl'H of them allo double at 
other instruments Includlnl the druml, 
and together they fonn the hottest 
dance band team thl! Iide of the Cot­
ton Club. 

A frequent and IracloUi hOlt, Mr. 
Rouottl likes nothlnl better than to 
welcome ,uests to hlJ home. He hu 
been a hOlt to many notablel includlnl 
Alclde de Guperi, former italian 
Pre. ldent, Mr. and Mrs. Vincent Im­
pelllteri, former mayor of New York, 
the Italian Amb ... ador to the United 
Statea and the Italian Consulate in New 
York City. A complete list of lueltl 
who have been the bcneflclarlel of Ilis 
gracloUi hOlpltallty would read like an 
international WhO'I Who. But mOltiy, 
however, he haa made hll deepest 
friendship throuah the man y loyal 
bualneu relationships he haa eatab­
ti.hed over the yean, .. well al throulh 
hll community acUvlllel. 

.. Olb Annl .... nary 

February I, 1081 marked the fortieth 
annlvenary of Charlel Roaaottl'. bwl· 
nell career with ROllOUt Lithograph 
Corporation. It was on February I, 
1921, that Charlel, lrelh out of hllh 
.chool, went to work tor hla father, the 
lounder and IOle owner of the buslneas. 
As Charlea Rossotti saYI: "It wu a 
fmaU, atrullllni printing and lItho­
graphlnl buslnell when I entered the 
firm. A lot hu happened in those forty 
years. Now the combined Rossottl 
IrouP make. more profit In one month 
than my fathotr did In total 'iolume of 
bw;lnell In une year." 

The naboba' ornate mansions have 
been replaced by the tall towers of San 
Flancs...'O'. moat )uxurloUi hotelJ and 
apartment hoUJea. At the very crest of 
Nob HUI, on the .lte of the old Mark 
Hopkinl manalon, .tands beautiful Ho­
tel Mark Hopkins, opened in 1028 and 
conceived. financed. and opt!rated by 
Gaorae D. Smith, praldent and ,enenl 
manaaer. At the top of Il aU, over­
looklnl the ever-c:hanllni, ever-fu· 
clnatln, city, IJ the moat fuclnatin, 
place of aU-the wonderful, world­
famoUi Top of the Mark. 

The Board of Dlrecton wUl meet 
Monday, July 10. General leulons be­
,In Tuesday, July 11, and carry throulh 
the 12th and 13th. Mark your calendar 
now-plan ~o attend. 

E.g Situation-
(Continued from pale 52) 

Administration. But, .Ince the pro,ram 
11 novel in Intent 10 far u elP are con­
cerned we have no way to Judae Ita 
pouible malnitude. Whatever the re­
wlta the elP that are purthaaed will 
be diverted from both consumption and 
Itorale. 

If the ,ovemment vl,orowly buy. 
dried. elP, then there wl11 be major 
consequences:. MOlt Important, of 
course, IJ that more people wl11 be bet­
ter fed. E,IS are a nutritious tood. Ob­
viously, the program will help to IUS­
taln price. and, coRl~uently, encour­
ale hatchery activity while dllcoural­
In, culllni. The eneeta of lovernment 
purehue prolram. on the Interrela­
tionshipi of price, hatchln .. , consump­
tion, production, and cullin, have UlU­

any proved to be leu Illnlflcant than 
was expected. Experience seems to 
Ihow that the ntt effect haa been di­
rect: lovernment purehuea lead to 
hllher price •• 

Hennlng .. n Repartl 
The lut Ume the , ovemment pur· 

chased 13 ounce tins ot Whote Ell Sot­
tdl their payln, price never went abovc 
the level of ,um per pound. Under 
their new prolram they have paid as 
hlah 81 ,1.37 per pound for the .ame 
product. Thlll, of course, Ihould make 
for a hllher level of Ihell elg price. 
In the United Statel, at leut In the 
early months of 1081. 

When the lovemment announcement 
wu made e,l price. Immediately rose 
to hllher levell. After the fint lovern· 
ment purchase •• hell ell' alain moved 
hlaher and they have now leveled oil 
at these hllh levell. 

Tho increue in .hell ell prices h81 50 

far been reflected only in yolk and 
whole ell productl. We would expect 
that it the ,overrunent contlnuel to buy 
heavily, the amount of product that 
will be aeparated wi1l be leu than In 
times when the loverrunent IJ not pur· 
chuln. whole ell. ThIJ meanJ that less 
albumen will be avaUable and thert· 
fore U the lovemment prolram fa .us· 
talned. there may be lOme aneet soon 
upon albumen prices:. 

Eastern DurulII Mill-
(Continued frnm pa,e 101) 

the mid 1950'.. The flnt .hlpment in 
bulk to a cUltom(:r took place back In 
10&3. ln addition to belnl the fint bulk 
lemollna Ihlpment In tho company, II 
wu allo one of the "rst In the entire 
indldlry. 

The trend to bulk .hlpmenta of . emo­
lina hu continued. ever Iince and to­
day a larle percentage of ali Ihip· 
menta 11 delivered in bulk. 

The mUl is of apeeial advant.lc t. 
macaroni and ' pa,hettl manufacturers 
in the areD l urroundlnl Baldwinsville 
who receive their aemollna direct from 
the mill. 

Althoulh the ftnn'. Baldwlos\'il1e 
mm 11 leam only to the production 
of durum produclat the company'. mllin 
,racer)" product, Robin Hood Fluur, 
which la manufactured at other ! IICII' 

tlOtUl, 11 IOld widely in the aaldwi lUl ' 
ville area. . 

The company allo producel a wide 
variety of floun for .. Ie to bakerieJ 
throulhout the United StateJ. 

Another Important aspeet of the 
company is Ita export activities. Jnter· 
national is one of the nation'. largest 
exporters. Ita flour IJ Ihlpped. to over 
70 forel,n countries throuahout the 
world. 

Thou,h I am alwaYI In bute, I am 
never In a hUrT)'.-John Wesley. 

57th Annual Meeting-Notional Macaroni Manufacturers Alloclatlon 

Mark Hapkln., San Francisco, July 11. 12·13, 
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There are many ways to benefit from 

-

, _ , I ,~!.. ~ _ . 

BOOKLETS 

THE Us APPROACH 

TO COLOR PRINTING 

• • • • • • • • • • • • • 
for packaging and advertising that 
sells your product with distinction. 

Just as there are many colors available to 

brighten your packaging and advertising 

materials. there are many ways In which 

U·S can apply these colors for sales bene. 

fits. Whether your graphic needs Include 

labels, wrappers, fold ing cartons. displays 

or posters. U·S creative design facilities 

and quality color printing are available to 

serve you. 

Your near·by U·S Representative Is anxious 

to prove how these services can Increase your 

product sales. Write or phone him today. 

UNITED STATIS PR.fmNG AND LITHOGRAPH 
DIVISION OF DIAMOND NATIONAL CORPORATION 

E .. ,utl'll 0111, •• N.w York 22, N.Y • • SALES OFFICES IN PRINCIPAL CITIES 

'~TlI 

BALTIMORE. MD • • CINCINNATI. OHIO. ERIE, PA • lONG ISLA 
MINEOLA, N.Y • • PHILADELPHIA. PA • • SAN FRANCISCO, CALIF •• s~~c~~;L:s;il~. 
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Quiet Mlracl_ 
(Continued from page 28) 

way-to make sure that everyone who 
can read-reads it. Copy dellnes en· 
rlchment as the "Quiet Miracle" in pub­
lic health. tracea its history, and sum· 
mBrizea the national and personal ben· 
cOla. It concludes: 

"Improved public health means bet· 
ter fa m 11 y and personal health. 
Through enrichment, bread and other 
products of wheat have been mode 80 

nutritious that they can Improve any 
nonnal dlct-even those designed for 
weight reduction. Low in fat Bnd not 

, exceulvu In calories, enriched products 
contribute gene/oUi supplies of lhla­
mine, nla~ln, rlbonavln and Iron to · 
our national food supply . . . always 

' look for the word ENRICHED on the 
label of the bread, flour, com meal. 
rice, macaroni or other cereal products 
yo~ buy." 

Milk Protein 
CDncentrat. T •• t 

A study 01 the nutritional and cook-
'., ing characteristics of apaghcttl fortifted 

with Prollf mUk protein concentrate 
proved that it I. posalble to Increase 
the protein nutritional value of leme­
Hna Ipalhettl -4.4 times with no In-
crease In the caloric value. . 

Prout fortified spaghetti bas the 
same taste, cookIn, and ealing qual­
Itlel aa regular semolina spaghetti. The 
amazing part of thl. study was to prove 

. that ProUt bas the same number of 
calories per gram of balBn~ protein 
as whole milk and only 8 few more 
calories per gram of balanced protein 

. than lean hamburgerl Yet, based on 
retail prices Prollt apaghl:ttl i. 8 cheap­
er source of high quality protein than 
tuns, eggs. proceuro cheese, hambur­
ler or milk. ProUt spaghetti Is a very 
respectable source of high quality pro­
teln. 

Brleny, the telt consisted of manu­
facturing spaghetti fortlfted with ProHt 
and comparing the fortl8ed spaghetti 
with a control of pure semolina to de­
termine cooking, eating and nutritional 
qualities of the two products. While 
the full resuUs of this teat are available 
to interested spaghetti manufacturenl, 
a brief comparison of the protein nu­
tritional value, calories and COlt of ICV- • 

eral sources of protein Is shown below. 

. ' .'. 
Certlfted Proteins -Corporation, Chl­

calo, producers at Prolif,' haa had ex­
tensive experience In working with 
tood manufacturing concerns in the de­
velopment of high protein cereab, baby , 
foods, lerlalrlc and dietary specialties. 

Mr. John C. Tinker, president, stated 
rece'ntly: "Prout sp~ghetti: properly 
marketed, should , have a tremendous 
appeal to the calorie-protein conscious 
American housewife." 

Stalnl ... Steel 
From Terriss-ConsoUdated comes a 

ataJnleu steel sink fabricated to com­
ply with aanltary speclftcation.. This 
radius cornered unit Is of 18 gauge mir­
ror polished .talnleu 54 Inches long by 
25 inche. deep by 36 Inches high with 
adjUitable lep. It cornea equipped with 
pull·out .pray hale and .Ingle handle 
water mixer faucet pourlna: Into a .In· 
gle bowl 20 by 18 by Ieven and one­
half Inches deep. AlIo featured are 
pull-out drawers with Iide Bnd center 
closets. The lab sink Is priced at $790.00 
and Is available from Terriss-Consoll­
dated Industries, :2 , Wooster Street. 
New York 13, New York. 

French Durum Mill 
Remodel.d · 

Operations recently were resumed at 
Semoulerle Nouvelle In MarseUle fol­
lowlna tomr.letlon or remodeling by 
Buhler Brothers, Uzwl1, SwItzerland. 

Semoulerle Nouvelle now II France's 
largest pneumatic semolina mill. Grind­
ing capacity was increa!ed from 14~ to 
200 tons or grain per 24 hours. By util­
izing 10 high-capacity .ifters, MPAD 
"Plan.O·Star." the enlarged capacity 
was achieved in the existing building. 
Erection we. completed in two months. 

BalaneK C.loriel Calort.. CeNI/Lb. 
Per Cant Per 100 Pit Gr.m 01 B.anced 

Fooci ProtaJ.n a ...... of Prota1ft ProllJ.n 
Eggs 12.8 162 12.6 $4.13 

Rout Beef 24.0 319 13.3 4.53 

Hamburger 22.0 364 1U UO 
Whole Milk U 68 19.4 U3 

Pr01l1 
Spaghetti 7.1 138 19.0 1.79 

Plain 
Spaghetti 1.6 138 8U 6.93 
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T.flon DI._ 
(Continued from page 36) 

United States and Italy have, there· 
fore. resumed using bronze dies. 

When manufacturing with . Tefton 
dies, especially In the case of egg prod· 
ucts, the , color of the goods appears 

, beller: Therefore, many manufacturers 
have seen themselves compelled to re­
place their bronze dies, since with the 
same raw . materials the product had 
the appearance of a poorer quaJity. 

With the Tefton dlCl, because of the 
reduced friction, the extrusion preJlure 
Is mostly somewhat leas than with 
bronze dies. and this hu an adverse 
Innuence on the structure and .trength 
01 the finished product. There might 
also be differences in speclflc gravity. 
The extrudon resistance can be In· 
creased on the die by making the cyl­
indrical portion longer that forma the 
flnal shape and by Increasing the out­
let speed either by reducing the num· 
ber or outlets or by Increulng the ca· 
pacity or the preas or a combination of 
both. 

Bett for Solid Sha,.. 

From what we have seen, Tefton dies 
are luUable above all for cylindrical, 
solid shapes, as .paghettl, noodles and 
dough sheet. 

Wllh hlah extrusion speed the com· 
blnation of Tefton lnsert and bronze 
pin (for Instance ror macaronI) is not 
favorable, since the Inner aurlace Is 
roughened by the bronze pin. 

Fancy shapes which during extru· 
alan roll or curl are aeneraUy best made 
with bronze dies. 

One well-known ItaUan maker of 
dies ls, however, of the opinion thtll 
the Teflon die represents a conaldel · 
able advance In the manufacture nl 
macaruni prvducts and that It will bl· 
come atiU more widely adopted. 

Tefton dies are t.o be recommended 
In the following cases: 
• To Improve the appearance at the 

product when uslna raw materia! , 
of lnferlor quality. . 

• When the capacity or a line shou!ll 
be Increased and, doing so. the M t · 
mal extrusion speed would cxcerJ 
ftve to six feet per minute nn the 
exlatlng bronze die. 

• For maintaining the nice color. (:$­

, peciaJly of products made with egRS. 
dried in a short tlmCl with big psy· 
chrometric dlfTerenoJ ~dry tUmate). 

It Is certainly to the benl!ftt of each 
manUfacturer of macaroni products to 
consider the .demandi of local CUllom­
ers, the raw materials used, etc., when 
maklna a choice t.elween bront.e and 
Tenon diet. ~ + l/\ ... 
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TANKS 
Low Cost • 
Resistant • 

Corrision 
Sanitary 

All Tlfrl.. tanln Plr. mad. In 
.t.nderd ,1111 with cov.r and 
Ruth typo aanltary ouU.t ".Iv •. 
Th. mltll II polhhad In.ld. Ind 
out.ld. with w.ld. around and 
poll.h.d. T.nh .r. pltchad bot­
tom end MIf-dralnlnl with fa. 
diu. comen for ... y ct •• nlnl. 
T.nh cl n ba fittad whh T.rrl .. 
Quick - Mil Aillaton. Jlchtad 
tank • • r. Iho .vln.bl. to IpIClfI. 
cation. 

OTHER TERRISS PRODUCTS 
De .... Tro",h. 
SIte •• " ,d forks 
MI.I •• ',cl41 .. 
Ca .. ,... Truclka 
W.rk T.It' .. 

Mol .. ,. 
Dum,.,. 
Slftk. 
eo" .. yo,. 
MoN'U,," 

Sc •• ,I". '84. 
St.,. •• C ... 
10. Trud. 
Scoo,. ,,,4 Dip,.,. 
'um, ... 4 flit.,. 

Wti," 1M proceuln, aqu/pmen' ",.10,. 
TE R R ISS-CO NSOLI DATE D 

INDUSTRIES 
22 WOOSTER ST., NEW YORK 13, NEW YORK 
T.,.,ho"~.A,,.1 6·7.10 CAILI-TlIIISSCON 
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Prolif T;sts B~st 
For High Protein 

Macaroni and Spaghetti 
Independent laboratory tests at nine protein 
products show CPC Prolil spaghetti highest 
in balanced protein while retaining the color 
and taste oC regular semolina spaghetti. 

. Write Cor your copy of the laboratory re­
port and a sample DC CPC ProJiI. 

Fliillllllp~I,IIc.,1OS11JII • Pull lOIII 'Co., lit, !IW YUIll 
CllillIl_' Co.,lIt, MIJIIIIW, IOIlJllJO, iAliCOlMl 

.. p,. .. III.II .... ' fotl 

/P"/C''> ~ 
,,..., ,"', 

, , , , 
" ' , , 

'.," 'v" 
, , . CEITIFIED PIOTEINS (ORPORATION 

.aOw.OM ..... 0tke0.10 ... 

NO 

LONG 

5TO RY 

JUST GOOD PAC~~AGING 

THE MUISOI BAG CO. 
1366 W. 1171h ST., CLEVELAND 7, OHIO 

CELLOPHANE· POLYETHYLENE 
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. Gamma fraternity. he is an Instructor 
In locia1 studies at North HISh School 
in Valley Stream, Lona bland. 

Ellanor La Rala 
Marrl," Jahn Lalona 

Mias Eleanor La RoSB, daughter of 
Mr. and Mrs. Peter La ROla of Flower 
HlU, New York, was married November .: 
19 to John Charles Laiena. lie 11 the 
80n of Mr. and Mrs. Joseph Lalena of 
Flushing, New York. 

The ceremony was perlonned in the 
Roman Catholic Church of St. Mary by 
the Rev. John Davla, vice president of 
Seton Hall Unlvenlty. Following the 
nuptial!!, a reception was held at the 
Georgian Room of the Garden City Ho· 
tel. 

Mlu La Rosa wore an Empire gown 

Th~ bride is the daughter of Mr. 
Peter La Rosa, president of V. La 
ROla and Sons and a pu\.pre.ldent of 
the National Macaroni Manufacturers 
Association. 

of white aUk mist with Peau D'Ange Lt •• d MI'L J ....... ,.n .. ".o 
sleeve. embroidered In seed pearil. She 
carried a bouquet of while orchids and Anne Benedetti and 
stephanotls. 

Mrs. John Cuneo was her sisler's mao Joseph '.II.,rino W.d 
tron of honor. Other allendantl wert! Lieutenant and MI'I. Joseph Pell,:· 
Mrs. Philip La Rosa, Mrs. James Till· grlno, nee Anne Benedetti, were mar­
Ion, cousin of the bride, Mrs. Benjamin rled In November.-They are living In 
Carbone, a sister of the groom. and Mill Quantico, Virginia where the groom is 
Ann Lalena, a cousin of the groom. Carl utationed and where the bride is t'tlh­

Lelena was hls brother's best man. tlnulng her studies at the University of 
Mrs. Lelena is an alumna of Adelphi ,' Virginia. 

Collegt=, where ahe was a member of Lieutenant Pellegrillo, son of Mr. lind 
Omega chapter of Delta Gamma loror· Mrs. Joseph Pellegrino, is a graduat" of 
Ity. She is a faculty member of Herrickll Phillips Academy In Andover. Musa· 
Senior High School. and is pursuing I ~useth and Harvard University. He is 
graduate studies In education at Hof· serving in the Marine Corpll. 
atra College. Hil bride is the daughter of Dr. and 

The bridegroom is an alumnus of the Mrs. Charles Benedetti of Andover. She 
State University of New York at has attended Jackson Collese. 
Oneonta, class of '54. Last year. he re- Lieutenant Pellegrino was a mem­
celved a master's degree In art and so· ber of the Hasty PuddlnIC Club of Har· 
cialstudlea at Columbia University and vard and the Lampoon ~ ~agatlne. He is 
presenU}' n candidate for a doctorate In presently a member of the Harvard 
higher education and Bocial studlea at Club. His father is president 01 the 
New York University. A member of the Prince Macaroni Manufacturing cOm­
Alpha Nu c .hapter 01 Sigma Tau pany of Lowell, Mass, 
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SUlan SuHon Wedl 
R"Itr TlIner 

In an early September wedding, Miss 
8nsan Sutton, dsughter 01 Mr. and 
Ah ... Raymond Parker Sutton msrrled 
Roger Lee Toner, son of Mr. ' ond Mrs. 
H. Edward Toner. 

The ceremony WQS performed by the 
Rev. Harold R. Onderdonk, rector of St. 
Peter's Church, Essex FaUs, New Jer­
ICy. Thf! reception followed at the EJ' 
sex FaUs Countl')' Club. 

The bride's gOW,l of peau de sole WQS 

desllned on princeaaline. with D squat!· 
neckline and bodice 01 beaded alencoll 
lace. She carried Q cascade bouquet of 
orchids. white roses and stephanotis. 

Miss Judith Rae Sutton was maid .,f 
honor for her slaler, and the bride,:· 
maids were Mrs. David B. Walker 1'( 

Kirksville, Missouri. the brldegroorn .. 
suter; Mrs. Richard H. Hurd of Mil · 
bum and Mrs. Harry S. Folk of Poh,t 
PleaannL David Brooks Walk. '. 
brother-in.law 01 the bridegroom,· WI' ~ 

best man. 
The bride il a graduste of Caldw. II 

High School and Marjorie Websl,·r 
Junior College, Walhlngton, D.C. The 
bridegroom was graduated from Mont­
clair High School and Wesleyan Uni· 
versity, Middletown. Can n e c tic u I. 
where he belonged to Delta Kappa Ep' 
IIllon fraternity. He was graduated cum 
laude from the New York University 
School of Law where he was a member 
of Phi Delta Phi, legal fraternity, and 
the order of the Coif. He il auoclated 
with the law Rim of Toner, Crowley, 
Woelper and VanderbUt in Newark. HI. 
father is president of the C. F. Mueller 
Co~pany, Jeney Clt~, New Jersey. 

ciV".4 
THE LEGEND OF THE LEAF 
One fine ,prins day, many yeart belore the beslnnlng 01 

the Chrl.tlan era, a su.t 01 wind cau.ed a leaf to flutter Into 

the bread douSh a Chlne.e woman waf preparing for baking. 

Before .he realized that It had happened, the leaf 

became deeply Imbedded In the douSh. Pondering how .he 

might remove the leaf without wasllns preclou. douSh. the 

cook looked about her for an an.wer. Reaching for her .Ieve, 

.he forced the douSh throush. It, u.lng a blS wooden .poon. 

The dough. of COUrle, came throush In .trand •. Then a 

.trange Idea occurred to her. "Why not dry the narrow 

,.rand. In the .un. In.tead of baklns them 1" 

Thu., becau.e of a failing leaf, a dellshtful new food 

WI' dl.covered. Vet. that I. how we came to have Macaroni. 

So ny. the lesend. 

The hl~h quo'~f~ 01 King Mida. Semolina can .be olfribu/ed fa u'mosl core 
and skIllin mlllmg, combined with the mod modem milling mefhod,. 

titIii! "8IitIa6. DURUM PRODUCT. 

MINNEAPOLIS" MINNESOTA 



Record Cellophane Sole. 
Sale. by Untted States cellophane 

manufacturers climbed to 439 million 
pound. durin. 1960 to reach the hllh. 
est lavel In the packaglna: 81m', 37· 
year hlatory, according to year..end 
.latllties JUlt complied. In . addition, 
three million pounds of Imported cel­
lophane were lold, represenUna a ma­
jor increase over previous yean. 

Th" wu the . third , \ral,ht year in 
whJch the versatile transparent 81m 
had leored an all-time aales record. 

The cains were made in the face of 
contlnulna challenges from other trans­
parent packelina: materlall oflerlnl a 
prIce-per-pound advantage over cello­
phane. 

""11 Price Squ .... 
"Cellophane'. ablllty to meet tbe 

ever _ tiahtenln, cost· price Iqueeze, 
. throulh a unique balance of markeUna: 

advantale., enabled it to ~re the new 
record," explained Robert R. Smith, 
dlrecwr of .. lei tor the FUm Depart· 
ment of the Du Pont Company. 

Coal", Comb_ .. 
Other key development. that apurred 

cellophana salet durin, tha year, Mr. 
Smith noted, were the increuln, ac· 
ceptance at polymer.coated t)'pCl and 
the ,rowin, Importance at ft1m com· 
blnation materlalJ. 

Amon, the polymer-coated types, 
lale. of Du Pont', "K" cellophane In· 
creased by 21 per cent over 1959-de­
.plle the added cost ot the premium 
ftlm. ''Thll 11 clear ' evidence that the 
price ot a packa,ln, material is not 
the decldln, factor In packagln, eco­
nomiCl," nald Mr. Smith. "A ,rowin, 
number at packalers are discover In, 
that the advanla,el at polymer-coated 
cellophane over standard 81m can live 
them a competitive wed,e in better ap­
pearance and protection tor their prod.­
uct.-a factor tar outwellhln, the few 
ct!!nts.per.pound difference betwHn 'K' 
and .tandard ftlm •. " 

eenophane'. comblnatlon with other 
mat eri a l., .uch u polyethylene, 
through lamination and extnulon coat· 
in, also accounted tor much of the 
1960 IfOwth. Sales 01 ftlm combinations 
by converten Jumped' an estimated 38 
per cent over 1959-a year that had 
scored a 45 percent Increase over 1958. 

"FUm combinatiON are meetin, the 
proHt squeeze head on," t:r . 5mith 
.tated, ''They combine the funcUonal 
advantalel ot two or more materials to 
provide a new ' balance or perfonnance 
charactertstlCl that result In ,reater 
durability, better aeals, increased pro· 
tectlon, and If'eater prlntin, versatUity 
at economical COlt. 

''The Aim lave pacugen a combina­
Uon 01 appearance, protection, and 
COl t that other materlalJ were not able 
to meet," he .. Id. "Both by ibeU, and 
in combination with other materlalJ 
through, lamlnatlonl and coatinl', cel· 
lophane demonstrated again that it 
could package economically, yet abo 
provide trouble-tree machine opera· 
tion, frellht aavinls for pack.led prod­
ucLa, merehand1llnl impact in the store, 
and tailored protection for product n.­
vors, molature, and appearance." 

M an example or the conlinuinl 
vltaUty at cellophane, Mr. Smith cited 
the 1960 lrowth of Du Pont'a MSD-60 
cellophane for baked ICIOds. "Th1l type 
was modUled during the year to fur­
nish atron, seala at 50 degrees lower 
temperature, providing a hi,her de. ' 
lree of trouble.free operation on hlah· 
speed packa,inl equipment," he ex· 
plained. 

Opllmlatlc Expodollo .. 
ION a result, ftbns become better able 

to meet more .tringent packa,in, de­
mandi at a material COl t and product 
shipping expense that is lower than 
that lor heavier or non-ftexlble rna· 
terlab:. In addition, these combinations 
help uptrade packa,e appearance and 
provide new reftnemenll I.D conveni-
ence for both retailer and shopper," 
he d id. 

Compoct Trend-
(Continued from pa,e 31) 

a scale that 11 de.IIDed to reduce the 
unit coat of packin, and will increue 
operatin, efficiency. The weighing ma­
chine 11 to be installed at a local plant 
for actual test conditions. 

Interehange of new technololY con­
tinuel to Jl'OW between macaroni mak­
in, equipment and chemical Industries, 
Joint development work by Demaco 
and chemical Induslrle. hu resulted 
in the use of their equipment for ex· 
truslon of chocolate, .older, chemicals 
and plastics. 
, The vast amount of Itudy that has 
been devoted by Demaco to compact­
ness will pay Increallng dividendi to 
the macaroni manulacturer in the years 
to rnme. This 11 how Oemaco help. Ita 
customers ,row. ---
General Mill. Report 

General MUll in Its telular mid-year 
.tr.tement to stoc:kholden reported 
ftut.half sale. at $285,281 ,188 tor the 
J 'me t.November 30 period of the 
C Jmpany'. current fiscal , year. Tblt 
.. :ompares with sales of $265,947,296 for 
the correspondlnl period lut year. 

Net Income for the ftrst half of the 
current fiscal year was $5,814,080 as 
compared with $4,392,589 for the .ome 
period last ynr. Net Income PCI' . hore 
of common .tock tor the period just 
ended was 75 cent. u compared with 
M cent.a lut year. 

"The resultlnl boost In runnin, em· 
clency broulht a .ales increase of 44 
per cent lor MSD-60--the highed per­
centale lain scored by any ot the ma­
jor cello"hane typel manufactured by 
Du Pont," he pointed ouL 

"Ill pound ale gain alone, over the 
previous year .. WPJI nearly twice the 
total volume 01 polyethylene 81m wed 
by the entire bread Industry lor the 
year, and was a big reuon that the we 
of cellophane reached an all-Ume high 
In the baklnl Industry durin, 1960," 
said Mr. Smith. 

"M tor the future, we expect other 
development. durln' coming months 
that will capitalize even further on 
cellophane's versatility," Mr. Smith 
added. ''Thele will open new oppor­
tunltle. in the ftlm'. exlltin, markell 

Amana: key development. of the flni \ 
halt 01 the 1960-81 year was comple­
tlOl. of basic construction of the " ntt 
portion at the company's new Research 
Cenlt'r in Golden Valley, MinnelOla, 
A ' I.des of new products was intro· 
duced nationally. These lncluded two 
new cake mixe., BeUy Crocker TODt l ­

eel Coconut and BeUy Crocker Milk 
Chocolate; Route 900. a powdcr.,d 
dietary wellht control supplement sr ld 
throu,h dairies, and the chemical prod. 
uct, XR·2000, a new epoxy co_reactonl, 
Durin, the period, the company was 
honored at the Harmon International 
Air Trophy presentatioDl for Itl b;;l­
loons which carried Air Force Capt tl in 
Joe Kittlnler alort tor his rec()\'d­
breakin' parachute Jumpl, 

Because of III proven advantales to 
the packaaer, the lower temperature 
leatlnl characteristic was incorporated 
In the majority of Du Pont's other 300· 
,aule MSD overwrappinl 'cellophanea 
on February I, 1961. 

and create new markets that did not 
even exist for cellophane' before, From 
the progreu of the put yflar, we be- . 
Heve that th1l expectation 11 thonlughly. 
justlfted." 

Teotlmonlal 
"Everythinl I've lot I ,at trom eat· 

inl . palhettl," say. Sophia Loren. Says 
Auociated Press: "Thls unsolJclted test· 
1monlal .hould be worth mllUons at 
doUars to the lpa,hetU industry," 

In the grocery product line, the CO Ill ­

pany alao inlroduced a number 01 other 
productJ which are now in dlstrlbu, 
tlon In certaln rellonl ot the country. 
Stili more are now under,oln, IUCceSS­

ful test marketing. 
...---::...--

'-rrade As.aoclatioN are the lafe· 
auanb ot small businClICI and prevent 
the extinction 01 competition." 

, Herbert Hoover 
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DRIED EGG SOLIDS 
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FROIEN DARK YOLKS 
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WAY BACK WHEN 
40 V .... .\fo 

• A move Will afoot by leadin' retail 
and wholesale ,meers to standardize 
shlppln, containers. AuoclaUon Prell· 
d1lnt ' Jame. T. W11llarnl was appointed 

\ on 8 commlltee to represent macaroni 
, manufacturers and Invited their view •. 

• "Quality means .Iabllity," aald 
Henr)' D. ROlli, member of the exeru­
ttve committee. ''This alone makes tor 
IUC'!eII," he &aId, notina that the In­
dUilry mUit avoid production of prod· 
lie'" of cheap raw material-that such 
manufacture 11 unfair competition. 
• ''The kind boll succeed. ," .. y. a fea­
ture atory. liThe bully foreman 11 prac­
tlcaUy extinct, but know-it-alb , till 
veaetale-the wile overseer .. 8tteS1i· 

ble and a wlllln, Illtener. All lreat 
, lOub are humble serYanta." 

• Eutem macaroni .. Inul_duren met 
with repruenlutives 0' lbe Tariff Com­
mlulon to considel ... U! problem or 
prlCH of naUan imports. In a lurprlae 
move .orne 150,000 tons of American 
macaroni were 'hipped to Italy. 

30 YHn Ago 
" Benjamin R. Jacobs sunested the 
desirability of dlJcUllllnll and tmprov­
Inll the standards for macaroni prod-
ucts. ..~ 

• 'A survey made by the tea and coffee 
uaoclatJon showed macaroni prod· 
ucts u the third belt seller on a list of 
ftrty commodities, nettinll a proftt to 
retailers In excelS uf 8.1 per cent. 
• The story of Minnesota Macaroni 
Company, founded In 1892 and a char­
ter member of the National Macaroni 
Manufacturers Association, was told. 
• Prize wlnnln. recipes and pictul'H 
ot the nine wlnnen of 129,098 entrlel 
In the ,~,OOO National Recipe Contest 
lponsored bY .the Auoclatlon appeared. 
• Macaroni wu the main product In 
f'ellet baskell distributed to unem· 
ployed in major cities. 
• The Secretary noted that Increulng 
expense of dolnll buslncu neceslltated 
better COlt knowledge. 

· Cenlul Data . 
Final 8lure, I.n the 19~8 Cenlus of 

MQnufacturera has been released with 
Information on the macaroni lndustry. 

The number of planlt declined from 
233 in 19~4 to 214 in 1958. New England 
hu 15. The Middle Atlantic States ot 
New York, New Jersey and Pennayl~ 
vania 60. There are 44 plants in the Eaat 
North Central State., 17 In the Welt 
North Central States, 21 in the South, 
and 57 In the West. t Ii 

Seventy •• lx ot these plants have more 
lhan 20 employees. The lndU!~ em-

66 

10 V.an Ago , 
• The Attoclatlon'l laboratory was eo­
operaUna: with Federal authoritlel In 
telc8rth neb:uary tor enriched maca­
roni bef~re ,"eltabUlhlna ltandardl. . 
• The new Food Act paued In )938 and 
errectlve In 1"0 wu in , full errcct. 
Labeling provltlon. and procedures 
were explained. 
• The enerllY trio-macaroni, Ipaghettl 
and elll noodleS-WI' belna: featured 
on radio and In newlpapers 81 Lenten 
.peclals. 
• Cumberland M. car 0 n 1 Company, 
Cumberland, Maryland, doubled their 
capacily with • new addltioDi Costa 
Macaroni Company ot Chlcalo was de­
.trayed by ' ftrei a new ' 8nn, Bultonl 
Produela, Inc" was incorporated In New 
York. , 
• IntemaUonal trade in macaroni prod­
uclt was dwindUn" aald Government 
rcporUi on Importa and exporta, 

10 V .... Ago 
• Auoclatlon Prcaldent C, Fred Muel­
ler vle",~ the ' luture optimlatlcally, 
ohlervinl macaroni and egll noodle 
products continue to be Amerlca'a num­
ber one buy In value. 
• Hen r y Putnam of the' Northwest 
Crop Improvement Auoclatlon ItreISCd 
the ImPortance of du~rum pr..xlucUon 
and cmnounced that planting Intentions 
were two per cent hllj:her than the 
previous year. '. 
• Jam" J. Winston, A·oIoJelate dlrec10r 
of relCareh, prelented a dllcounc on 
the development trom t.~e batch proc-' 
esa to the conUnuold "'U\'L matlc mixer 
and preu. 
• Paul Ambl'C!tte reported on experi. 
ments wllh the Oeor,la Paclnc Plywood 
Company in puttln, plastic l urfaced 
plywood In drylnl tunn~la. In pallets, 
counters and . helvin, tor food rlant 
aanltatlon. 
• A luncheon wu held by V. LaRo!a 
& Sons tor members ot the food ptt!!15 
In New York City', Patio Bruno Re.­
taurant. 

ploYI tomo 6,825 perton, eornlna a pay. 
roll of ,27,910,000. 4,930 production 
worken put In lome 9,597,000 man­
hours to produce $180,190,000 worth ot 
macaroni, IPilhettl and ell noodles. 
Thll comparea with 6,4~2 worker. pro­
ducinl $50.359,000 worth of product in 
1937. Value of product ,hipped per 
worker haa increased trom ,7,810 in 
1937 to f36.5~0 in 19~8, While some of 
this is due to Inftatlon in the dollar, 
macaroni prices have been remarkably 
ltable and mOlt ot the lain cornes from 
inCl1!ued productivity and automation. , l ' 

' . ' .. 

FOI SALI-Buhl., P,ns, Ilk. MW. 

175. Macaroni Journal, Palothw, III. 
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Idex . , . 
"'/ 

.• , ,I . 

uniquely bland protein" 
r '. • 

,'C" , : · supp.l~ment for 
• •• , • " , I .\ 

. macaroni. products 

hom ADM nutritional reMCJrCh comCilin inexpen­
sive BOUfte of Ileak-qualily protein that can 
help expand your macaroni sales into e.llrtmeJy 
high profit market.. New ARDEX' 550 protein 
lupplement. 

AROEX 550 is uniquely bland-actually neutral 
in tutt,'odor and color. ltoffeB protein efficiency 
in the ranie or meat and milk 101id, ... yet, per . 
pound or protein. it coati about one·filth as much 
as milk aolids and many times leu than meat. 

A.DVc .uo Kives you a highly effective mer· 
cbandlsing approach. It boost' tolcrs,lce to 
overcooking. appea';ance and nutrition or 
macaroni products without altering their tradi· 
tionalllavor. While ARUEX 550 does not increase 
productloncoll.ligniricantly, it adds premium 
appeal. Modern heallh-weiRht and budRel· 
conltlou8 shoppen readily pay from 50% to 
200% more for high protein. 8pecialty producla. 

We're not 8uggesting that ARDEX 550 replace 
all~urum product8, On the contrary, It Is an 
inellpCnslve, effective way 1.0 lhare markets now 
enjoyed exclusively by more costly protein roods 
, • . u sure method for expanding your present 
I3les and profit8, 

.. " .. ' 
• ~) I 

For maxImum proliiahUlly and {unctional 
properties. we r«t)mmend adding ARD£X S50 at 
the 17% level 'Otis gives a protein content8im., 
liar to meat and 7% higher than Rmolina. " I ', 
Protein efficiency at this level is 88, compared 
with 100 for milk solids and 50 (or semolina. 

Yes. new ARDEX 550 enhancea all macaroni 
producla-8paghetti, macaroni and noodles. It .' Y 
provides a strong sales tool that gives products a 
Itrong competitive edge In high profit markels. , 

'" 

Dry Products ..... 
LonK notm fora:onomy. durum spaahelli.nd macaroni product. 
complemented 'I.;th hhch protein A5IOEX 550 are tft~ more ~ 
nom'lcal for the houIewifc, For now she can serve thcflc Intlptnlt\'e 
d!1htI a.ured that her famUy Is leHime u much .... dt batanctd 
protein., if she rave them choice beer. This. of tour.: •• 110 makes 
ARDEX 550 Il!ea for IChoot lunch and olher illllitutwnal fndilll 
proarams. ARDEX 550 cnhanctt the appearance. tolerance to over· 
cookinK and appetite appeal of dry prodUCI.l .~ •• Kiva them, III 
dm/, 'lIpr,mo.' All thcte featurCl-nutritlon. economy and cookm, 
lolmnce-make ANDEX 550 equally deslrable · Jn Inatitutlona 
market. .nd .t the supermarket checkou~ counter, For ' ~Ilra 
promolional power, comblnt ARDE!: 550 With the new lpetll Iy ........ 

COMPLEMENTARY EFFECT 
when UItil with 

Frozen ..... 
Aaou: 550 helps you hitch two-llronR trtndl tOitether lor biKK~'" 
-. and profitL The health and fadlion·inspirul trend to hlRher 
protein foodland lhe trend loward Iheconvenkllccof frozen food s. 
tIcadet eronamlcal protein In the efftelency r.lrij[e of betf. AMlin 
55O&iVtl frozen macaronl.pt'Cinhlct several other bilt advantaItL't ; 
It !:mproVCI appearance and kl't!pinK qualitiL'I. Even after lOOK 
periods of frozen ItonKe. r,rodUCU retain the firmneu and tOi le 
0(. freshly bakr.d cawro e, So. ~'hethCT or nol ) ' 111,1 arc already 
lIk!na advantaae of the new frozen markel. invCltJRate I\HDI!X 
550, Combined with ather merchandiling ideal-.uch al novelty 
illpes or combinAtion dinne~-h can \live )'OU D macaroni prod-
1Cl with far Kreater profit than I. cu.tomary In the Indultry. 

Canned ..... 
AWllu 550 ProdUCCI c .. nned 1p.1/.:hctti Ihal', diffICult Iu distin· 
j,lUi!ol1 'rqln bl'lh In oppc ...... nte, , .. Ile ond che, ... TIle rirh protein 
of Awot:x 5.""JO imp.1UI Iirmnl'l5lh .. t dot", not fade. evc:n nhc:r lUll/.: 
Ituraj,le in the can, So here iso sdUn\: fenlUre th .. I Ito)'S wilh your 
product from P<1ck·time to dinner-time, Add tu thil the nutrition .. 1 
"Ilreallif hi\:11 protein and )'lIur product comm .. ndl a liz .. b\e pre· 
mium, Not tlnl), il )'our market bwader. but )'lIur productilln coSl1 
rise ver)' \ittle 5O)'UUCan make the mMt III tllilllwfitoIlIX)rtunil)', 

550 RELATIVE PROTEIN EFFICIENCY 

Semolina Semolina & 
1~ LYIlne 

Semolina & 
17" Ardex 550 

Meat 



," ,' . ." , 
" ' . ADM, hu long been one of the nation's leading PI oductrs of edible producta 
" I", ; ',~ for the food Industry. And ARDE): 550 is another important 

, devclopment of ADM', continuing and ploRf.ering nutritional research. 
,1. ; As you mBY know, ADM is a leading ~upplier of durum semolina 

ond Hour through ita Commander urabee Divi~on. ADM also is one of the 
, " major productrs of bakery Hours. liquid ihortening and many 
, \ other foods derived from vegetable 0111; lOy HOUri and lecithin. "' , 

'The Company's central retearch facilities are in Mlnneapolia, Minnesota. 
Labomtori~ are also maintained at Newark. New jeney. and Evendale. Ohio. 

ADM's major proceaalng plants for food lng:recHenta are at Decatur, 
'IUinois. Minneapolis. Minnesota. Evendale, Ohio, Sl. Joseph and 

. Kansas City, Missouri. In addition. we have sales offitel and agentlin Loa 
! • Angel~ New York City. Chicago, Toronto, Cincinnati, and HOUlton. 

, " For complete information. including technical data and 
, , .' product sample, on ARDEX.550. contact the office nearest you. 
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THE WORLD'S FINEST SEMOLINA PRODUCTS. 

ROC!!E VITAMIN D, 
(1" ... .;'") 
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HAWAlIAN PORK CHOPS AND MACARot I 

1 Ilkg. (7 to 8 oz.) amnII 
alze mllcorani ahells 

6 to 8 pork chopa 
1 enn (8 oz.) muahrooml, 

sliced 

1 clove garlic 
6 to 8 alice. pincnppl. , 

£rceh ur canned 

Follow mo.nufacturer's directions for cooking mn • . 
aront. Spread evenly In grensed baking dial " 
13 x 9J-i x 2~ or 3·qt. bilking dish. 
Rub skillet. with cut clove of garlic. Then brown 
chops on both sides (medium hent). ScIl80Il with 
8lI.It and pepper. Trim off excC8S fat. 
Saute mushrooms In pork drippings (about 5 10 

10 min.). Heat ouen to 3500 (mod.). Sprinkle mush· 
rooms over macaroni. Arrange chopa on top IIf 
macaroni Bnd tol) each with a slice of plncapI11~ . 
Pour Curry Oolan Sauce (recipe below) over choJl8 
and macaroni. allow some of the plnc!1pp!e to 
show. Dake lH to Hi hr. until chopa nrc tender. I 
Garnish with pandey. 6 to 8.crving •. 

Curry 01lion Sauce 
14 cup buller 
li cup minced onion 
" cup GOLD MEDAL 

Flour 

2 tap. aalt. 
Hi tap, curry (lOwdl' r 
.. f' .p. milk 

Using 8Ilme skillet chors and mushrooJT\l were 
cooked In, melt butler and MUttS onion until 
transparent. Blend in flour, salt and curry JlOwder. 
Remove from heat. Stir In milk. Bring to boil. 
stirring constantly. Boil 1 min. 

Succrss Tips: 
1. Be !)fry carrful not to overcook macaroni other/I'I"" 

it may become soft and mushy on bakinll, 
=!. IJroum pork well, this impro~'Cs flavor. 

Pork chops and Inacaroni made 
even more delicious together by Do 

spicy curry sauce. 

The National Macaroni Institute's "A Soh I! 
to the 50" gains the whole-hearted support 
General Mills nnd B -lty Crocker with this pro 
new dish inspired 1·, our newest stote. We o! 
you and your CU5tc ' ,lers the recipe for Hawni 
Pork Chops and Macaroni after thorough lest 
in our Belly Crocker Kitchens and in typo 
h,)mes across lhe country. We're certnin this (l ' \ 

will be another piece of savory evidence that y. 
customers cnn enjoy your products imaginnth'

, 

cosily. deliciously! 
To the leading produ. 'o: f nf the finest &11101 
lind Durum flours it l~ 1\ source of pri~e to 
ussodated with the macaroni industry. Look 
more reci~ from Belly Crocker in our MACAR' 
USA program to help you increase your pro: 
through the broadened use of your product!!. 

For more information on this new 
Betty Crocker recipe program Bsk YO\l:' 

Durum Sales representative, or write , 

DURUM SALES 
MINNEAPOLIS 26. MINNESOTA 


