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Thal's because it's prediclable packaging Because its the kind ol pack
aging anly prolessionals can produce Because 1l caplures

the bright look of newness to sell on sight  eye-catching visuals with
buy-it-now, serve-it-today appeal \rademark designs to say nice things
aboul your product color usage in exciting, attention-winning ways.

That's why modern macaroni markelers across
the country know that ROSSQTTI dehvers
a

BETTER MERCHANDISING THROUGH PACKAGING!

Write us loday for details; there's
an obliging sales oflice near you.
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LITHOGRAPH CORPORATION

Execulive Offices

NORTH BERGEN, NEW JERSEY
e

ROSSOTTI CALIFORNIA LITHOGRAPH CORP. ROSSOTTI MIDWEST LITHOGRAPH CORP
SAN FRANCISCO 24. CALIFORNIA CHICAGD 10. ILLINOIS
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Emphasis on Fundamentals

HIS IS the time to re-examine

fundamentals. Problems with maca
fonn’s prime raw matersal, problems an
the feld of management, and plins o
stmdate sales promotion to ease the
ever-tghtening cost-price squecze ali
appein as important stems on the agen-
dar of the Fifty-cighth Annual Meeting
of the Natwonal Macaront Manufae-
turers Association to be held e The
Homestead, Hot Sprangs, Viegina, July
w-12

Commiitees Meet Monday

Committee meetings will be  held
Monday  morning, July 9. with the
Buoard  of  Directors  assembhng  for
luncheon and an afternoun session. At
630 1o 7:30 P.M. o reception and cock-
il hour will be sponsored by sup-
phiers for all convention delegates

The first general session will be
called 1o order by President Emanucle
Ronzont, Jr Tuesday morning. July 10
at 990 An inspirational film “Responsce
to the Challenge” featuring the Rev
Rebert E. Richards,  vouth  leader,
clergyman, and athlete, will set the
mood of the mecting.

Durum Discussions

Members of the Inmer-Industry Com-
mittee on - Durum, Richana Crockett,
Alvin Kenner, Mark HetTeltinger, Ray
Wentzel,  Llovd  Skimner. and  Bob
Green. will review developments and
future considerations such s market-
e alternatives, handhing  cany-over,
~tatisties, and government relations

4,
W

dincusies daram

Edwin A Jaenke, associate adminis-
trator, Agricvitural Stabilizatwon  and
Conservitinn - Service,  United . States
Department of  Agriculture, Washing-
ton, DO will comment on the govern-
ment's evaluation of the durum  pro-
wram

A panel discussion featuring mem-
bers of the Associntion’s commitiee on
standards and reroarch, with James J.
Winston, the Assoctation's director of
rescarch: Dro Kenneth Gilles,  char-
mun of the Department of Cereal Tech.
nology. North Duakota State Umiver-
sity. will consider the subjeet "What
Is Quahty m Macarom?”

Plans are being made for a golf tour-
nament in the afternoon, and the sup-
phiers will entertam ot a Joint eocktal
hour H:30 w 530 preceding the tradi-
tional Rossotti Spaghetti Bullet

Management Matters

Al the seeond  peneral session, Dr
Furrest Kirkpatrick,  assistunt to the
president of Wheehing Steel Corpora-
tion, will discuss “Three Mujor Man-
agement Problems of the Sixties—und
Another”

I Austin Kelly 1L president of the
Natwnal Emplovee Relations Institute,
Inc. will analvze the adyvaroces and
disadvantages of o varers o executive
compensiation plans in o talk keved es-
pectally o macaront  manufacturers’
problems

Hal A Bergdahl, oxpenenced sales
executive teacher and consultant, will

I. Austin Kelly

revens defeniod compensahion

stress salesmanship in a presentation
"A Bonus Every Month™

Wrap-up and evaluation  of  the
spreakers' comments will be made by«
panel ol macaroni manufacturers with
audience participation.

Fellowing o report of the nomina-
tions committee, directors will be vleet-
vd, followed by an organizational meet.
ing of the newly-elected board,

West Virginia Pulp and Paper Com-
pany plays host in the afternoon with
a visit scheduled to their paperboard
plant at Covington, Virginia,

The suppliers’ social in the evening
will be followed by the Association's
dinner party and dancing.

Product Promotion

At the final general session, product
promotional plans will be presented
by Howard Lampman for the Durum
Wheat Institute and Theodore R. Sills
for the National Macaroni Institute
Cross country comment by a panel of
representative macaroni masafacturers
will wind up the convention.

H. D. Dardenne, promotion manager
of McCall's magazine, will report on
findings of the McCall's Congress on
Better Living in o presentation “Me-
Call's Probes Consumer Attitudes on
Macaroni Products.”

The Homestead

The Homestead, “America’s most dis-
unguished resort,” is keyed to comfort
Gracious hving in a gracious land tells

tContinued un page 43)

Hal A. Bergdahl
stimulaics salesmanship
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We join the historic Homestead in welcoming
you to the 58th annual meeting of the National
Macaroni Manufacturers Associationssmmm

INVITATION

Wgs! Virginia Pulp and Paper's Covington plant is just a short, scenic
drive from the Homestead. We cordially invite you to join the tour of
this modern paperboard mill on Wednesday afternoon., July 11th. at
2 P.M. = We are sure you will find it most informative. as well as
interesting, to see this largest producer of top-quality machine-
coa!ed food board, used in Westvaco's expanding facilities for pro
ducing sanitary Brite-Pak cartons. Transportation will be provided

Packaging products designed and produced by the West Virginia Pulp and Paper Company

CONSUMER PACKAGING Roto printed multiwall bags OTHER PACKAGING MATERIALS

Brite-Pak dry cartons for food. Tobacco cartons Britv Pak bleached boards
pharmaceuticals, toiletnies Container board

Brite-Pak frozen food cartons INDUSTRIAL PACKAGING Converting kraft

Grocery bags H & D corrugated boxes Extensible kraft

Household bags H & D ightwesght shipping Latiel and liming papers

Brite-Pak ice cream cartons containers Shipping sace paper

Lunch bags H & D mailing cartons Wiite converting stock

Brite Pak meat packages Multiwall bags

Brite-Pak P. E, coated cartons Pockets PACKAGING SYSTEMS

"/ west Virginia
l" Pulp and Paper




THE INDIVIDUAL: A POWER AND A GLORY

by Arch N. Booth, Executive Vice President,
Chamber of Commerce of the United States

'h Y ASSIGNMENT Is simple and

straightforward. It is this: to
help restore needed perspective as to
the role of the individual in a free
soclety.

Renewed perspective as to the role
of the individual here in America is
especially necessary in this day when
the trend is to overwhelm the indi-
vidual, by obscuring the fact that the
individual is the basic sourc: of power,
initiative, action and character—that
the individual is a power and a glory.

My purpose is not to debate the role
of centralized federal planning in our
lives. The question is not whether plan-
ners are bad penple, or whether Wash-
ington is a place populated by “bureau-
crats” constantly scheming to destroy
our libertles, The problem is some-
thing else:

The planners are up against 180
million individuals, each with ideas of
their own, and there is no way to de-
vise a workable government plan
which does not impinge oa their vi-
tolity.

Nor is my purpose to ging the pralses
of a free economy. The [ree market
system ls not a sacred cow, to be wor-
shipped because it is traditional. The
free cconomy's outstanding virtue—its
claim to preservation—is the fact that
it brings into play the matchless
strength to be found ir diversity—the
interaction of the drives ¢f milllons of
individuals — self-centarad, if you
please, but working in a rational order
impossible under any plai.

Individual Incentives

The free economy works because it
Is based upon individunl Incentives—
because it is triumphantly alive and
because it is free—because it is based
upon the great and shining hope for
continued progress in this country—
and for enduring peace in this world:
The informed, responsible and self-
reliant individual.

Every individual has the ability to
affect, in a wholesome and construc-
tive way, the time and place in which
he lives, and the people with whom
he shares that time and place. More
than that, every individual has also
the ability to affect the future—to have
an Imprint on time yet to come. He
can extend his influence for good in a
way that can be almost magical in its
scope and In its impact. This power—
this potential--is not reserved to a spe-
clal and mystically chosen few, It is

Arch N. Booth

inherent in every individual, waiting
to be stirred into motlon.

It is yours, this power. Where you
are, and with what you have, you can
shape your destiny—and the world
around you. You can do the necessary
things to bring decency and direction
and purpose to our community and
national life.

Some Individuals have demonstrated
this truth with greater sweep and
drama than have others, certainly, But
for every figure who, by circumstance
or deslgn, has towered over his age and
his contemporaries, there have been
several who have made as legible and
lasting a mark on a smaller circle. You
may not be a Washington, a Jefferson,
or a Hamilton, or an Emerson, a Lin-
coln or an Edison, but you can do
something—exert a force for good on
your own sphere of influence: Your
business associates, your friends, your
neighborhood, your community.

Be Usoful and Influential

You can be more useful and influ-
ential than even you may think you
can be. The secret is this: Knowledge
— Understanding — Conviction — Ac-
tion. The person who has the founda-
tion of facts, who has the clarity of
understanding, the courage of convic-
tion, the whuleheartedness of sincerity,
and the will to act can have useful in-
fluence far beyond what most of us
imagine. He can take action In a pro-
ductive, fruitful, accountable manner,

to bring about progress for hiv com-
munity—and for every American,

You cannot comprehend beforehand
just how far-reaching, in a given situ-
atlon, your influence as one person can
be, The great English statesman, Ed-
mund Burke, made the point with
these words: “"How often has public
calamity been arrested ca fie very
brink of ruin, by the seasinable ener-
gy of a single man? One vigorous mind
without office, without situat!un, with-
out public functions of any kind.

“One such man, confiding in the aid
of God, and full of just reliance on his
own fortitude, vigor, enterprise, and
perseverance, weuld first draw to him
some few like himself, and then mul-
titudes, hardly thought to be In ex-
istence, would appear and troop about
him.”

There is a stately and lelsurely tone,
in this day, to these ringing words of
Edmund Burke. But the point he made
is as valld and as valuable tcday as
ever it was. “The seasonanble energy
of a single man" That is as potent a
unit force in this day as it was in the
18th Century England of Burke, Be-
cause that is true, I offer' one prac-
tical way in which you can apply your
own “fortitude, vigor, enterprise, and
perseverance” in such a way as to
draw to you, first, some few like your-
self —and then “multitudes, hardly
thought to be in existence,” who share
your goals with you.

How To Do It

Here iIs what you can do: Learn and
participate. Learn what the big Issues
and problems of the day are about—
the problems which confront your
country, your state, your community.
Participate In the selection and elec-
tion of those who represent you in
government, and participate with them
in making decisions—by communicat-
ing well informed, well reasoned views
to them. More than that, encourage
those with whom you share these prob-
lrms to become active so that each will
take his rightful place in the processes
of representatlve government. This is
something which you can do—one in-
dividual. But this personal action, this
individual action, comprises only one
half of the opportunity you possess—
the opportunity to affect the time and
place in which you live.

The other half of this opportunity Is
encompassed in the uniquely Ameri-

(Continued on page 40)
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| " BETTY CROCKE ”RS

’_ }NOODLES ROMANOE RECIPE FOR AVERSA

Gourmet farel Delightful blending of flavors,
Use this recipe to promote your own brand of

agg noodles,

.- 1'pkg, (8 oz.) egg noodles
1) cups cottage cheese

}4 cup finely chopped onion
“1'clove garlic, minced

dash of Tabasco or red pepper
% tsp, salt !
}{ cup gra!ed sharp chease

santative. Or wrlta. i

1 M

110 1% cups commerclal sour cream

- 1.t0 2 tsp, Worcestershire sauce (to taste)

L

e

Heatovento325° (slow). Cr ok noodles as directed
on pkg. Drain, Mix noocies lightly with cottage
cheese, sour cream, onlon, garlic, Worcestershire
sauce, Tabasco and salt, Place In greased 2-qt.
baking dish, Sprinkle with sharp cheese, Bake

40 minutes. 4 to 6 servings,

Just add meat or seafood—salmon, crabmeat or
whatever you prefer—to make a complete main
dish. Or serve "on the side'—with pot roast, for
instance—to add a gourmet touch to the main

course, At little cost,

DURUM SALES

MINNEAPOLIS 268, MINNESOTA

Aa producers of Samollna and Durum flours, General Mills has a stake in the future of the macaroni
ndustry More consumer use of all macaroni products benefits us as well as the manufacturers of
" these products. Reclpes tested In‘the Betty, Crocker Kitchens have been made available for your
use. sinca 1928, For.other Betty Crocker macaronl and noodle reclpes. ask your Durum Sales repre-
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ESSENTIALS OF A COMPETITIVE SYSTEM

by Henry Hazlitt, Contributing Editor to Newsweek

My subject is listed as “The Essen-
tials of a Competitive System.” 3ut it is
evident after a moment's thought that
this is a short title for a long subject.
A full title would have o run some-
thing like: "The Essentials of a Free
Enterprise System, With Special Em-
phatis on the Role of Competition in
such a System.”

Now a free enterprise system, or as
Marx and Engels began to call it, the
capitalistic system, is distinguished by
two main institutions. One is the In-
stitution of private property; the other
the institution of the free market,

1. Private Properiy

Private property comes first. It is
not a recent institution, as some social-
ist writers would have us believe. Its
roots go as far back as human history
itself, Every child reveals a sense of
property with regard to his own toys.
Many of us are just beginning to realize
the astonishing extent to which some
sense or system of property rights or
territorial rights seems to prevail even
in the animal world.

The ¢uestion that concerns us here,
however, is naot the antiquity of the
institution but its utility. When a man's
property righis are protected, {t means
that he is able to retain and enjoy in
peace the fruits of his labor, This se-
curity is his main incentive, if not his
only incentive, to labor itself, If any-
one were [ree to seize what the farmer
had sown, cultivated and raised, he
would no longer have any incentive to
sow It or raise it. If anyone were free
to seize a house that you had built,
you would have no incentive to build
it. All production, all civilization, rests
on recognition of and respect for prop-
erty rights, rests on the institution ef
properly. A free enterprise system is
impossible without securl. - of property
as well as security of life. Free enter-
prise is possible only within a frame-
work of law and order and morality.

2, Fres Markets

The second basie institution of a
capltalist economy is the free market.
The free market means the freedom of
everybody to dispose of his property, to
exchange it for other property or for
money, on whatever terms he finds ac-
ceptable. This freedom is of course a
corollary of private property. Private
property necessarily implies the right
of free disposal or exchange.

I recently heard a distinguished
speaker try 1o reverse or deny this rela-

f NN L]

Henry Haslitt

tionship. He conceded that free markets
were essenilal if we wanted to get a
truly productive system and a properly
balanced output of thousands of dif-
ferent commodities and services. But
private property, he opined, was
a question of minor impotiance.

Such a view involves s deplorable

confusion of thought. If I am a gov-’

ernment bureaucrat selling something
I don't really own, vnd you are an-
other bureaucrat buy!iZ it with money
that really Isn't youts, then neither of
us really cares what the price is. When,
as in a soclalist or communist country,
the heads of mines and factories and
stores are mere salaried government
bureaucrats, who either buy their raw
materials from other bureaucrats or
sell their finished products to still other
bureaucrats, the so-called prices at
which they buy and sell are mere book-
keeping fictions. Such bureaucrats are
merely playing an artificlal game called
“free market" They cannot make a
soclalistlc system work like a free en-
terprise system merely by imitating
the so-called free market feature while
ignoring private property. One reason
the Soviet economy works even as well
as It does is that its managers watch
what commodities sell for on free world
markets, and artificially price their own
in conformity, Stalln himself once
bawled out the managers of the Soviet
economy because some of their arti-
ficlally-fixed prices were out of line
with those on the free world market,

3, Moral and Legal System

This brings me to another print. In
speaking of private property earlier 1
may have seemed to be referring to
merely personal property and con-
sumption goods, like a man's food,
clothing, furniture, house, or cer, But
in the modern market economy private
ownership of the means of production
is, if anything, even more fundamental.
Such ownership Is less a privilege than
a social liability, The privale owners
of the means of production do not
employ their property for their own
satisfaction; they are forced to employ
it for the best possible satisfaction of
consumers. If they do this well, they
are rewarded by profits, and a further
increase in their ownership; if they are
inept or inefficient, they are penalized
by losses. Their investments are never
safe forever. In a free market economy
the consumers daily decide anew who
shall own and how much he shall own.
The owners of productive capital are
compelled to employ it for the satisfac-
tion of other people’s wants. A pri-
vately owned railway is as much dedi-
cated {0 a public purpose as a govern-
ment-owned railway; and s likely to
achieve that purpose .4r more suc-
cessfully, precisely because it can be
penalized by failing to meet thc needs
of its customers at competitive prices.

So a free market system exlsts with-
in a moral and legal system. This sys-
tem assures on the one hand security,
and on the other hand liberty. It allows
a man security to retain through pri-
vate property the products of his la-
bor. It allows him to retain a profit if
he can make it. And it leaves him lib-
erty to buy or sell, or to take a job
or leave it, or to hire or discharge
others, or to make other sontracts, as
he sees fit—with some minor qualifica-
tions that we need not go into at the
moment. Fundomentally law exists, not
to restrain liberty, but to maximize it.
And it can maximize liberty chiefly by
forbidding coercion,

Maximize Incentives

The result of making persons and
property secure and maximizing liberty
is to maximize the incentives to pro-
duction and the incentives to coopera-
tion. For the free enterprise system Is
a vast system of division and speciall-
zation of labor made possible by a
vast system of soclal cooperation.

It is the basic cooperative nature of
the capitalist system that its chief

(Continued on page 42)
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Satisfied customers in over twenty-five countries
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AMERICA’S LARGEST

MACARO

retained in the same family.
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JAPAN
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LET'S EAT OUTDOORS!

"r'lll'l SEASON for pativ dining has
arrived, and folks are getting out
the geill and pienic table in anticipa-
tion of cating outdoors. With the ar-
rival of warm weather, the menu-plan-
ner s sure to schedule outdoor meals,
Some folks enjoy donning chef's caps
and outsized gloves to cope with brisk
open-fire cooking. For others, outside
dining menns o cool, pleasant spot on
the poren or patio. High, dry and pro-
tected from the elements, dining out
can tuke on o feeling of “partying.”
Why not invite friends over to en-
Joy o patio party! Let the whole family
take part in pre-meal prepurations.
Give the table a colorful rustic lovk
with a bright cloth. The table can be
st by the youngsters with pottery
dishes and wooden bowls and  deco-
rated with wild flowers and leaves.
Small fry also love to arrange relishes
and help carry fvod from the Kitchen.
It will undoubtedly be mother’s re-
spunsibility to plan the dinner, and o
quick, nutritious main dish combining
the family's food favorites — noodles
and hotdogs—would be fine fare. For
cating o1 its best, and especially ap-
peahing for summer, is Noodles with

Frankfurter Soauce. The basie recipe,
given below, may be doubled or tri-
pled, depending on the size of il
crowd (o be fed,

Noodles with Frankfurter Sauce
(Mahes four servings)

3 tablespoons butter or margarne

1 medium:-sized onion. chopped

1 can 4 ounces) sheed mushrooms
drained

2 cuns (8 ounces cach) tomate sauce

4 frankfurters shiced

Salt und pepper to taste

1 tablespoon salt

3 quarts boiling water

8 ounces medium epg noodles

Melt butter or margarine and add
onion and mushrooms, Cook over me-
dium  heat until mushrooms are
browned, Add tomato sauce, frank-
furters and salt and pepper. Cover and
couk 15 minutes, stirring ocvcasionally.

Meenwhile, add one tablespoon salt
to rapidly boiling water. Gradually aad
cge noadles so that water continues to
boil. Couk wuncovered, stirring  occa-
sionully, until tender. Drain in colan-

Finc supper fare » a1 hand with a platter of egg noodles and franklurters with a tangy

tomatto sauce.

10

der. Serve noodles with  frankfurte
sl

*In the good old summertime,” pie
nies have become an Ameriean trinh
tion. Whether they take pluce by sea.
shore, in the mountaing, by the bank
of @ stream, at o forest preserve, the
chiefl essentinl s tlavorful, appetizing
fond.

Macarom salads rae high among fa-
vorile foods for pienie fare. as they
can be made in a minimum of time by
busy mothers. Macaroni products not
only  provide essentinl nutritive eles
ments, but they lend themselves won-
derfully well 1o many tasteful com.
binations of other nourishing and well-
liked foods. A hearty muacaront salad
15 easy to fix and 1o carey onoa pienie,
and what's more, you can be sure o
will be popular with everybody

Here is o Natonal Macaroni Insti-
tute recipe for Macoroni Giden Salad,
which utilizes the fresh gurden vege.
tables that are so plentiful thas tume o
year.

Macaroni Garden Salad
(Makes six 1o cight servings)

tablespoon sult

quatts botling walter

2 cups elbow macaron o ouncesd

1/3 cup French dressing
4 preen onions, chopped

173 cup chopped green pepper

1/2 cup chupped celery
2 medium-sized twomatoss, cut in thu
wedges

cup diced Swiss chevse tabout 1/+
pound)

teaspoon sall

1/4 teaspoon peppel

172 cup muyonnaise

"

Add one tablespoon sult wo rapadly
boiling water. Gradually add macarom
st that water continues 1o bl Cook
uncovered, stirving occasionally, untul
tender. Draan in eolander. Rinse with
cold water; drain

Combine French dressing and maca-
roni; toss lightly, Chail. Add rveminn
ing imgredients and  max lightly  but
thoroughly. Chill. Garnish with crisp
salaud  greens and  additional  tomate
wedges, if desired.
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“YOUTH LOVES TO BE SERVED"”

Macaroni products made from
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14-month orphan

Demetrios Kerey,
10,000th WAI

City.

boy from Greece, became the
on his arrival ot Idlewilde Airport in May, He Is
in the arms of his new mother while his father holds sister Carol
Ann, oge 414, a former WAIF from Greece, adopted several years
ogo. The parents are Mr. end M. Gus J. Karey of Okichoma

The Karey family looks forward to a WAIF spaghetti dinner served
by Hermione Gingold. Organizations all over the country cooper-
ated In putting on spaghetti affairs to raise funds for WAIF, the
adoption ogency for International Social Service, Helen
Perle Meste, Jane Russell and other celebrities ossisted the effort,

Hayes,

July Is Picnic Month

With the outdoor eating season in
full swing, the “July Is Picnic Month”
annual promotion by the Bakers of
America is getting a big boost from the
many companles plugging pienics in
newspaper advertising, radio and TV.

Campbell Soup Company Is promot-
ing "Quick 'n Easy Meal Center” dur-
Ing June and July, Featuring soup and
sandwich makings in a heavy adver-
tising campaign, a varlety of ideas is
reaching 90 per cent of all United
States homes nine times during the
promotion period. Advertising is ap-
pearing in magazines, newspaper sup-
plements and on three night-time net-
work television shows. Point-of-pur-
chase materials supplied by Campbell
include a complete meal center display
in full color, case cards, shelf markers,
ad mats, and ad mat proof sheets.

The Glass Container Manufacturer’s
Institute is promoting “It's Fun to Eat
Outdoors” July through September. A
major in-store pole display is being
used, while a number of stock cards
feature a wide varlety of products
packed in glass, The display has an
illustration of sandwiches and hot dog
rolls,

Although Natlonal Hot Dog Month
is being celebrated, as usual, in July,
the National Hot Dog and Sausage
Council is extending the major hot dog
senson through the middle of Septem-
ber with thelr new program. Highlight
of the promotion is a contest for chil-
dren under 12 to win a free trip to
Hollywood to watch Jerry Lewis make
a movie.
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Spaghettiville, Mass.

Massachusetts, which lists such tasty
names for its localitles as West Chop,
East Sandwich, Teaticket, Feeding Hill
and Orange, now boasts another name
good enough to eat: Spaghettiville,

It's an eight and one-half acre area
within the city limits of Lowell Massa-
chusetts, and has been officially rugis-
tered with the post office as Prince
Spaghettiville, U.S.A. It is the home
base of the Prince Macaroni Manufac-
turing Company, and includes the big-
gest macaroni plant in New England,
an office building that houses the na-
tional headquarters of the company,
rolling lawns, flower beds, imported
Italian fountains and a public restaur-
ant.

Joseph Pellegrino, president of the
Prince company and "mayor” of Spa-
ghettiville, said:

“Why Spaghettiville? Spaghettl is
one of America's most popular dishes,
and we produce tons of the highest
quality every day for national distribu-
tion. It ceitainly goes well on the same
menu as Hamburg (Arkansas, Connec-
ticut, Illinois, Jowa, Louisiana, Mich-
igan, Mississippl, New Jersey, New
York, Pennsylvania, and Wisconsin);
Bacone (Oklahoma); Chicken (Alaska);
or Duck (West Virginia); Olive (Cali-
fornia ond Montana); Saltville (Vir-
ginia); Tea (South Dakota); or Wines-
burg (Ohio); and Pie (West Virginia).”

There is no dependence that can be
sure but a dependence upon one's self.
—John Gay.

Free Flicker Pictures

During June the I. J. Grass Noodle
Company, Chicugo, had free flicker plc-
tures attached to the front panels of its
toups. The plastic pictures, made of
plasticc, move and change positions
when touched. A self-liquidating offer
of a set of 12 different pictures, plus
flicker badge holder was offered on
each package back. Sump bin displays
and shelf cards were available to re-
tailers.

Rice-A-Roni on TV

Golden Grain Macaronl Company,
San Leandro, California, will advertise
its Rice-A-Ronl items on a news line-
up of TV shows. The program is said
to include about 175 stations. Rice-A-
Ronl “square-footers” are available to
retallers for tie-in displays of the line,

Rogu’s Money-Back Deal
During July and August the Ragu
Packing Company, Rochester, New
York, will run one-third page ads in
regional editions of Woman's Day and
Everywoman's Family Circle promot-
ing a money-back deal, Customers in
the metropolitan New York area send-
ing three labels from jars of Ragu spa-
ghettl sauce to the company will re-
ceive a 60-cent refund, The ads will
run both months in each magazine.

Chef Boy-Ar-Dee Promotion

Spaghetti dinners by Chef Boy-Ar-
Dee were promoted in late May and
all of June by large display boards.
The board featured a young girl about
to eat a dish of spaghettl.
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We like to talk about the awards we have won, but even more to
report on the twenty-two sales success stories that stand behind these
awards, The next time your U-S sales representative calls, ask him
for details on our award winners. ... ask him to explain how the U-S

formula for success can be applied to your packaging and

merchandising needs.

UNITED STATES PRINTING AND LITHOGRAPH + DIVISION OF DIAMOND NA
TIONAL C
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Dclmonico Foods of Louisville has just completed o new addition
of some 50,000 square feet. Pictured are President Peter J. Vivi-
ano and his son Joseph in front of the new office entronce on
South Floyd Street.

(% -
Weigher fills buckets with correzt amount of spaghelti Buckets
automatically dump into form over bottom-scaled carton lilling
the certon Conveyor carnies weighed package to top scaler ond
cmpression unit,

Folded cortons fced into bottom-secaler, circle around to filling
torms under weighens scales, come back for top-seal ofter filling
end 1trp thiough comprussaion belt,
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ity feed from production departments to packaging and wore-
housing. The new section 15 to the left with the onginal structure
on the right

Two weighers handle four scales coch on o line feeding cartons
top and bottom sealed on @ Clybourn Machine Company line. Man
in foreground fills carton feeder

Third operator pocks cases with finished packages. Line with three
operators handles 50 pockoges per minute. An agulomatic case
packer and sealer can be used but this 15 not a problem at Del
monico where packer handles the supply hine.
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. CLERMONT'S TWIN HEAD PRESS PRODUCES

2,400 Ibs. of SHURTCUT per hr.

CLERMONT VMP-4-ASTH SHOWTCUT MACARDNI 'itEss

Twin Head for TOP PROD“CTION
with sfow extrusion for I'"GH QUA”TY
Large mixer and screw for UNIF 0RM P RDD“CT

PHONE or
WRITE

FOR ADDITIONAL '
INFORMATION MACHINE CO., INC.

Tel: 212 EV.7-7540 280 Wallabout St., Brooklyn 6, N. Y.
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DURUM REASEARCH OUTLINE

by Dr. Kenneth A. Gilles, Professor and Chairman, Cereal Technology Department,
North Dakota State University, Fargo, North Dakota

ROM the time of introduction by

Carleton until 1854, durum wheat
production provided an adequate sup-
ply for needs of United States con-
sumers. Until the 15B rust disaster,
the American macaroni industry ap-
peared complacent about the raw ma-
terial which had become accepted as
the standard of quality for their in-
dustry, Consequently basic research
into the physical and biochemical prop-
erties of durum wheat has received
very much less attention than that af-
forded other types of wheat and cereal
gralns, Last week I visited with a gen-
tleman in Washington, D.C., who has
been active In this field for some 30
years. When I asked him to indicate
significant research advances involv-
ing durum, he cited but two in the
last 25 years: discs and lipoxidases.

Certainly, many general propertles
of durum are known., And skilled ar-
tisans use their knowledge of these
properties to produce excellent milled,
processed, baked, canned and frozen
products, In fact, this is the only fleld
of wheat utilization where the per cap-
ita consumption is Increasing. More-
over, the consumer acceptance of du-
rum in macaronl products is clearly
reflected by the fact that consumer util-
ization decreased during the mid-1850's
when blends of durum and wheats of
other classes were used In the manu-
faciure of macaronl products.

While durum millers have employed
laboratory control for some years, it is
only relatively recently, within the last
25 years, that systematic efforts have
been made by cereal research labora-
tories to develop experimental testing
techniques for evaluation of durum
wheat quality,. The North Dakota
State University Agricultural Experi-
ment Station has been a leader in this
effort; Dr. Mangles, Smith and Harris
and Mr. Sibbitt have contributed great-
ly to the preliminary phases of this
effort,

Forelgn Research

Recently advances in durum research
have been made in several foreign
countries, At Winnipeg, Canada; Det-
mold, Germany; Milan, Italy; and Uz-
wil, Switzerland, aggressive research
groups are employing modern tech-
niques for this effort. The Detmold,
Germany group has recently published
a book (185P) which covers experi-
mental work ranging from studies on
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kernel hardness and bio-chemical com-
position, to seml-industrial production
problems of processing macaroni ac-
cording to European concepts.

We in the United States have no
comparable document nor Is one antici-
pated in the foreseeable future, basic-
ally because the total research effort
supported by the United States, apart
from private industry, involves the
part-time work of about flve men—
three at North Dakota State Univer-
sity and two at Beltsville, Maryland.
The future prospects are becoming
brighter, however., The USDA and
NDSU groups will be united in a co-
operative laboratory to be established
in the Cereal Technology Department
at NDSU, This should eliminate some
repetition of effort, facilitate work with
plant breeders, and permit more time
for basic research.

Durum Properties

The topic of durum research could
be constructed to include several broad
objectives. However, today we shall
limit the discussion to twn phases. One,
the physical and biochemlical proper-
ties; and, two, the use of these prop-
ertles in quality evaluation studies.

What do we know about our raw
material?

The kernel of durum is very hard
and possesses a translucent center or
endosperm, which is characteristically
higher in ash, lipld, sugar and caro-
fenold pigment content than common
wheat. Contrary to popular concep-
tion, these plgments are not associated

(precursors) with the vitamin content,
The hard kernels require care in han-
dling to minimize cracked and broken
kernels which reduce product quality,

By proper pre-treatment with water,
the hard kernels may be prepared for
milling and particle size reduction on
a roller mill. The semolina must be fine
enough to pass through a U.S. No, 20
mesh sleve, but not more than three
per cent may pass through a U.S. No,
100. This definition implies that there
is a range of particle sizes in semolina.
Usually a good quality semolina pos-
sesses uniformity of particle size dis-
tribution and purchasers frequently re-
quire a sieve or particle size analysis
as one of the purchase specifications.
An excessive amount of fine particles
may indicate the presence of starch
damage introduced in milling which
may result in a sticky and potentially
unsuitable macaroni.

In addition to semolina, two other
products are produced — durum gran-
ular (7-20 per cent through 100) and
durum flour (100 per cent through 100).

Bemolina Properties

What do we know about the phys-
ical propertles of semolina and maca-
roni products?

Macaroni products must possess a
bright yellow color free of visible
specks. The pigments alone are not the
complete answer to the definition of
durum color., The pigments may be re-
moved from semolina or macaroni
products and measured. However, the
amount and kind of pigment alone can-
not conclusively be associated with col-
or quality of good and poor durum.

Within the past 10 years, the Win-
nipeg laboratory has presented a con-
cept of interrelation of enzyme activity
which is assoclated with durum wheat
varietles and the content of the pig-
ments. The destruction of plgment by
these enzymes appeared to Increase
with decreasing particle sizes.

Early research showed that the size
of the air bubbles in macaroni affected
the color of the product. Laboratory
research showed that small gas bubbles
could be reduced in number by press-
ing the dough for a period of time un-
der a high pressure. The slze of the
gas bubbles Increased and color im-
proved as a result of this treatment.
Subsequently, macaronl equipment was
developed which minimized this gas
bubble problem by using vacuum. Ob-
viously, today much of the commer-
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cial equipment employs this principle
but the problem was defined on lab-
oratory equipment. How many other
problems can be solved by systematic
laboratory study, Perhaps most of
your problems can be, if you can de-
fine the problem and design laboratory
experiments to study them.

Dough Properties

What do we know about the phys-
ical properties of dough?

Recording dough mixers have been
employed for study of the physical
properties of dough—this is called
dough rheology studlies. These instru-
ments show that durum flours yleld a
stifer dough with less water than
other wheat flours. This Is a desirable
characteristic for macaroni processing,
since water added to form the dough
has to be removed by drying after
pressing or extrusion. The reason for
this wiater binding property is not
clearly known; It may be assoclated
with starch, protein, pentosan or their
collective propertles.

Chemistry of Bemolina

What dv we know about the bio-
chemical properties of semolina?

Wheat flour may be separated into
a number of fractions based upon the
principle of sedimentation because the
components of flour have different den-
vities. One of the easlest ways to sepa-
riale these components is to mix flour
and water, agitate and centrifuge the
mixture. The starch Is most dense and
settles to the bottom of the centrifuge
cup, the gluten settles above the starch
the pentosan-rich fraction settles on
the gluten layer and the minerals, su-
gars, amino acids and other water-
soluble materials remain in the liquid
at the top of the cup. By appropriate-
ly drying these four major fractlons,
the cereal ci:amist s uble to isolate and
study certain bicchemical components
of the cereals.

The fractionation technique has been
found quite useful in research on
wheats other than durum. By isolat-
ing, studying, comparing and exchang-
Ing components of good and poor qual-
ity wheats, considerable Information
can be obtalned. When one uses this
wet-fractionation technique on durum,
separation of the components has not,
in preliminary work, been effected.
This again illustrates another differ-
ence in the physical propertles of du-
fum as compared with other wheat. We
8ppear to have some Interesting infor-
mation concerning this problem, When
durum is fractionated, a number of
curious propertles are exhibited by the
components,

Jury, 1962

The starch appears to have a greater
swelling capacity upon gelatinization
than starch from other wheats, More-
over, the starch har a greater suscepti-
bility to attack by the amylase en.
1ymes,

The durum protein has similar chem-
ical composition to other wheat pro-
teins. Dr. R, H. Harris reported that
the durum protein possessed different
colloldal properties — it was rendered
soluble and Insoluble under different
circumstances, Recently, the USDA lab-
oratory reported that Golden Ball, an
undesirable durum variety, possessed
different electrophoretic mobllities than
hard red winter wheats.

While we do not have facilitles at
the present time to undertake this type
of work, I am pleased to report that
recently the Crop Quality Council
sponsored a trip for me to the Agrl-
culture Research Service headquarters
in Washington, D.C. where negotia-
tlons were completed to order electro-
phoresis equipment, freeze drying and
spectrophotometric equipment for the
spring wheat quality laboratory at Far-
go. Perhaps we will shortly be able to
undertake further Investigations of
these durum proteins. We may there-
by study the chemical aspects of pro-
teln quality in durum — high content
glves bucky dough, low gives lack of

strength,

Pantosana

The pentosans are carbohydrate ma-
terlals. They have very interesting
chemical structures which may permit
them to absorb or bind water up to 17
times their own welght. Apart from
preliminary work which Gilles, Geddes
and Smith accomplished on thelr chem-
ical structure, very little is known
about these materials in durum. Con-
ceivably, the peculiar absorption prop-
erties of durum may be explained on
the basls of the pentosans. For they
may markedly alter the mixing prop-
erty as shown by a farinogram,

The water solubles are a rich source
of enzymes, plgments, salts and numer-
ous biologically active substances.. We
know a little bit about these enzyme
systems—the amylases, which attack
starch; the proteases, which attack pro-
teing; the liposes, which attack lipids;
the lipoxidases, which attack lipids and
plgments; the minerals, the sugars, the
amino #cids and the pigments. But In
this area only the surface has been
scratched. And to do this subject jus-
tice, an entire talk should be devoted
to the tople.

Conclusion

In conclusion, one of the approaches
we would like to meke is to affix
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chemical and biochemical determina-
tions with quality observations. This is
already under way. If we are success-
ful in creating a reasonable profile of
bivchemical properties, we can tell the
plant breeder about them, about cer-
tain factors that he can attribute to
genetic principles. Then we might be
in a far better position to create a bet-
ter product for the products and the
consumers,

Durum Sign-Up

The Crop Quality Council estimates
that on the basis of Information on
farms signing up for the special durum
program, that approximately 2,200,000
acres will be seeded to durum in 1962,

It is estimated that 22,448 farms pro-
duced durum in 1960-61. A total of 11,-
132 farms have signed up for the 1962
program with an indicated increase of
377,604 acres.

Winter Increase

The Crop Quality Council reports the
harvest of nearly 9,00 wheat, oat and
barley breeding lines grown In Canada
last winter was completed in April and
seed returned to Upper Midwest and
Canadian experiment stations for
spring seeding. Crop Quality Council
sponsored winler increases have be-
come an important ald to plant sclen-
tists in speeding up the development
and release of new bread wheat, du-
rum, oat and barley varieties. The
North Dakota agricultural experiment
station in cooperation with the United
States Department of Agriculture has
Jjust released a new hard red spring
wheat variety called Justin. About
6,000 bushels are being seeded by Up-
per Midwest wheat growers this spring.

New Spring Varlety

Justin i3 a beardless wheat which
matures one to four days later than
Selkirk. It combines good yleld poten-
tlal with needed disease resistance and
excellent milling and baking charac-
teristics. It will provide edditional and
urgently nceded stem rust protection,
as the Justin acreage Increases and the
extensive acreage of Selkirk is diver-
sified,

Dwarf bread and durum wheats are
being developed in the wheat research
program of the National Institute of
Agricultural Research in Mexico. Dr.
Normal E. Borlaug, director, Inter-
american Wheat Improvement Pro-
gram, The Rockefeller Foundation, re-
ports that a promising dwarf durum
combines excellent straw strength, dis-
ease resistance and yleld. It will soon
be evaluated for quelity.
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Y YOU CAN COUNT ON
COMMANDER LARABEE

Fishing for new ways to bring you faster,
“on-demand” delivery is a full time job at
Commander Larabee. Yes—with thousands
of shipments of all kinds and sizes, Com-
mander Larabee is constantly angling for
more efficient routes and shipping methods
to serve you better. You'd be amazed at the
lines they'll untangle to bring an order
to your door on time. So, next time you're
casting around for top quality durum
products—delivered to your door on time—
why not drop a line to your Commander
Larabee salesman (a phone call's OK.
too)—and watch him run with the bait.
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COMMANDER LARABEE DURUM DEPARTMENT
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CONTRIBUTIONS OF THE

The Breeder’s Job

The durum breeder's job is to de-
velop new varieties that will keep all
branches of the durum Industry—grow-
ers, millers and processors in business.

Since these three major segments of
the industry have different require-
ments in a variety, it is easy to under-
stand that the breeder and his associ-
ates do face a dificult problem, a prob-
lem which is seldom solved—that of
pleasing all at the same time.

Theoretically, the breeder should be
able to change a variety with respect
1o any characteristic if it can be meas-
ured, is defined clearly, and Is geneti-
cally controlled. The word “character-
istic" Is a catchall frequen*ly used in
describing a varlety. For example,
yield and test welght are “characteris-
tics” or “characters" in durum wheat.

Any differences among varieties of
durum wheat which are genetically
controlled can be useful to the breeder.
An example in man may be used to
contrast genetle with environmental
variation. Eye color variation in hu-
mans Is genetic, Natural hair color is
another human cheracteristic that is
genetic. Recently, green and even lav-
endar hair colors have been seen, and
platinum hes been around for a long
time. These colors are environmental.
Certairlv, green and lavendar hair col-
ors will not be transmitted to offspring.
In plant breeding it is necessary to
separate the genetic effects from the
environmental for the important char-
acteristics. Once this Is done, there Is
a sound basis on which a breeding pro-
gram can be planned to get the desired
characters in a variety.

Some characters are easily changed.
For example, if a durum processor
wanted a red durum, such a variety
could be developed rapldly, However,
it he wanted a very high protein level
or a high content of a specific amino
acid such as lysine, the job would be
very difficult, ;

There is no magic to plant breeding.
Crop improvement is based on sclen-
tific principles. A good program is pos-
sible only when (1) important charac-
ters are clearly defined, (2) adequate
measuring techniques are available,
and (3) the exient of genetlc control
is understood. When these require-
ments are met, parent varieties which
contain desired characters are crossed,
and thousands of offspring are evalu-
ated to find the rare ones that have the
best combinations of desirable charac-
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teristics, It may take many years to
reach a specified objective, so it is im-
portant to define your needs as early as
possible,

Contributions of the Durum
Breeding Program

What contributions have been made
by breeders to the growers and com-
mercial users of durum? The earliest
durum varieties were Introductions
#rom Russla. They were very tall, late,
susceptible to stem rust, and somewhat
low in quality. First efforts were made
to obtain higher quality. Mindum, a re-
lease from Minnesota in 1918, had ex-
cellent quality, and it is still used as
the standard in quality evaluation. The
durum breeding project in North Da-
kota was established only 33 years ago
by the United States Department of
Agriculture and the North Dakota Ag-
ricultural Experiment Station. Stewart
and Carleton were the first varietles
developed through application of hy-
bridization and selection methods, They
were released in 1042-43, and by 1840,
over 50 per cent of the durum acreage
was planted to these two varleties, By
1959, almost 100 per cent of the durum
acreage was seeded to varietles de-
veloped in North Dakota, The Canadian
durum acreage has been seeded almost
entirely to durum varieties released
from the program. So you can see that
the durum-breeding program here has
had a great impact on durum produc-
tion in both Canada and the United
States, ’

1t Is almost impossible to measure the

‘success of durum breeding in terms

of dollar income for the industry, but
some specific improvements can be
mentloned.

(1) Straw length has been shortened
by eight to 14 inches below that of
older varieties, and at the same time
straw strength has been increased
greatly, Losses due to lodging heve
been reduced, and harvesting has been
made easier.

(2) New varleties mature flve to 12
days earlier. Early maturity allows
greater flexibllity in the timing of seed-
ing and harvesting operations.

(3) Yield ability has been maintained
and possibly increased. In the past five
years, Wells and Lakota, which were
released in 1060, averaged at least four
bushels per acre more than Mindum.

(4) Rust-resistant varieties have
been developed each time serious epl-

demics have rendered old varieties use.
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(5) Quality has been improved too.
Data show that color scores of the new
varieties average higher than Mindum,
the standard of quality,

Development of durum varleties is
not a one-man project. Although the
breeder sometlmes gets much of the
attention, many other people are in-
volved. The breeder selects the paren-
tal varieties, plans the crosses and
chooses & suitable breeding system.
Hwever, without Information on qual-
ity, discase resistance, and genetic sys-
tems provided by the chemists, pa-
thologists, and geneticists, the breeder’s
program would be severely limited.

Goals for the Future

Everyone is interested in future de-
velopments, Much progress has been
made over the past 30 years, but many
more things can be done. We try to
emphasize work on characters which
will net the greatest return for the
money and time spent. For example,
when 15B stem rust destroyed the du-
rum crop in the early 1950's, almost
the entire breeding effort was aimed at
developing rust-resistant varieties. And
it paid off in the varieties Langdon and
Ramsey, which were grown on almost
all of the durum acreage in North Da-
kota from 1957 to 1861,

Breeding for rust resistance always
will be important, for a variety resist-
ant today might be susceptible to new
races of rust which might arise next
year. In fact, cultures of rust which
attack our most resistant varleties are
known.

Early maturity Is important. By
growing early varieties, the farmer can
cultivate later in the spring for weed
control and still harvest the crop at a
reasonable time in the fall,

More farmers are using fertilizer to-
day, and in the future when new ir-
rigation projects are developed, some
durums may be grown on irrigated
land, Shorter and stonger straw will
be required. Better varieties will be
needed as farming techniques improve.

Certain quality characteristics may
be improved. Data from recent studies
show that carotenoid content of durum
varieties can be ralsed. Other quality
fe tors might be Improved, but they
are not sharply defined. Unless a char-
acteristic is well defined and easlly
measured,’ litfle can be done in the

‘ way of efficient planning for its im-

provement by breeding. Cooking qual-
(Continued on page 23)'
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! modern installation foi' a
| modern macaroni plant

INSTALLED IN THE NEW PLANT OF
SAN GIORGIO MACARONI, INC., LEBANON, PA.
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The picture shows two GPL/Stick Storage Section Continuous Automatic Lines: one line is in

operation, the other one is in course of erection, Over 140 similar lines are in operation in 21
different countries. -

Send your inquiries to: LEHARA CORPORATION, 60 E. 42 St., New York 17, N.Y,
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Durum Breeder—
(Continued from page 20)

ity Is an example, What aore the chem-
ical and physical bases for good cook-
ing quality?

More attention is being pald to kernel
characteristics of durum wheat. The
relation of size and shape of kernel to
semolina yield might be considered.

Solving Problems a Joint
Responsibility

Blackpoint often is a problem be-
cause of its adverse effect on kernel
quality. Although it is known that cer-
toin fungi are involved, we do not
hive enough knowledge about this dis-
ease to breed for resistance to it. We
need research with a view toward de-
veloping methods of testing for resist-
ance, This brings up a question for
consideration. Is it the scientist's re-
sponsibility to point out a problem that
is costing you money and then en-
deavor to obtain funds to solve it? Or,
Is it the responsibility of those who
roise and use the crop to bring the
problem to the sclentists, to discuss it,
and then offer funds to take on the
extra research determined to be nec-
essary to get some answers? Undoubt.
cdly, the responsibility is mutual, but
here is a problem that deserves seri-
ous consideration. The research staff
is avallable for research on blackpoint,
but should research on other problems
be curtalled to permit this work? There
is 0 need for research funds for facili-
ties and technical help if this and all
other lines of work are to be continued
or expanded, Additional projects could
be considered if financial grants were
available for graduate students. Here
is an opportunity to solve some prob-
lems and at the rame time help train
needed scientists,

In summary we can say that the du-
tem breeding program has contributed
rreatly to the durum industry, but con-
tinued improvement is essential. Du-
rum breeding is complex, and although
the program is centered in North Da-
kota, many people in many lands are
involved to some degree. The durum
industry, including growers, millers,
and processors, hos the responsibility
of understanding the problems faced
by the scientists who are trying to
please all the rame time,

Film Award Winner

“Durum . . . the Standard of Qual-
ity,” an educational film of the North
Dakota State Wheat Comrmission, won
the Blue Ribbon Award for the top
film in the Agricultural, Conservation
or Natural Resources category at the
fourth American Film Festival held re-
cently in New York City.
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The festival is sponsored by the
Educational Film Library Association
to honor the best films in the educa-
tional and public relations field. This
year there were over 600 entries,

All entries were screened by pre-
screening committees who pick the fin-
alists for the Festival, Then, from the
finalists, another jury picked the top
film in each category,

Frederick A. Krahm, president of the
association, presided at the award cere-
monies. The presentations were made
by Paul Reed, editor of Educational
Screen and Audio Visual Guide; Vir-

Norm Selberg, Animation and Art Director
for Bill Snyder Films of Fargo, North Da-
kota, is shown daing the stop motion “"dance
of the macaroni products,” a sequence which
was featured In the color film “Durum—
The Standard of Quolity.” Eoch plece of
macaroni wos moved o little bit, o single
frame of film exposed, each plece moved g
little more, anather frome of film exposed—
with the whole thing being coordinated with
music which hed been pre-recorded eorlier,
The comera is ot the top of the plcture,

ginia Beard film librarian of the Cleve-
land Public Library; the Rev. Theo-
dore E. Miller of the Emmanuel Bap-
tist Church in Brooklyn and reviewer
for Film News magazine; and Robert
Konikow, managing editor of Adver-

tising and Sales Promotion magazine.

Bill Snyder Production

“Durum , . ., the Standard of Qual-
ity," preduced by Bill Snyder Films of
Fargo, is a creation of the North Da-
kola State Wheat Commission, with
the National Macaroni Manufacturers
Association and the Durum Whent In-
stitute cooperating in its distribution
through Sterling Movies US.A., Inc.,
of New York City.

Domestic distribution is primarily to
schools where response has been en-
thusiastic. It has been shown to college
students for general knowledge. It has
been shown to high school clasces in
home economics, agriculture and sci-
ence. It has been termed outstanding
for its presentation of rescarch und
product merchandising. Some 1,500
showings have been made in the first
five months of distribution,

Presently, prints of the flm are
being produced in several languages to
make it more usable in the principal
durum food consuming nations of the
world, according to Paul E, R. Abra-
hamson, administrator of the North
Dakota Wheat Commission. English
language prints of the film available
in Europe have been in constant use
by millers, macaroni manufacturers
and consumer groups, he said.

Field to Table

The living color film shows the step-
by-step progress of North Dakota's
specialty crop from the time durum

(Continued on page 26)
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

In any size— any shape — it's always
easier to control the quality and color
of your products with Amber's first
quality MACA, 50-50 Durum—Hard
Wheat No. 1, and, AMAX, 50-50
Durum—Hard Wheat Granular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granularion and uniform high
quality.

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere.

We are prepared to meet your orders
—prepared to ship every order when
promised. And because of our rigid
laboratory controls, highly skilled mill-
ing personnel and meodern milling
methods, you can be sure of consistent
Amber quality, Be sure—specify AM-
BER.

0"'9 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn.—General Offices: St. Paul 1, Minn.

TELEPHONE! Mluway 6-84323
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tubular steel frames, eliminates those hard-to-clean arecs. For the first
fime a completely sanitary ertruder . . . for easler maintenance . . . increased
production . . . highest quality, Be sure to check on these efficient space-saving machines.

. 7Pmbrette

SHORT CUT MACARONI EXTRUDERS

R R N S Model BSCP.............c...... 1500 pounds capacity per hour
Model DSCP................... 1000 pounds capacity per hour
Model SACP.... ..... ........ 600 pounds capacity per hour
Model LACP .................... 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

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

COMBINATION EXTRUDERS

Short Cut ..o, Sheet Former
MODEL BSCP — Short Cut ..c.ccvrerrenn, Spreader
S manren Three Way Combination

— R S— P —— 4
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QUALITY . cs2:es. Acontrolled dough as soft as desired to enhance texture and
appearance.

ctlabigS R,
PRODUCTION .. . Positive screw feed without any possibility of webbing makes for posi-
tive screw delivery for production beyond rated capacities.

> <,
POSITIVE SCREW FORCE FEEDER improves quality and

increases production of long goods, short goods and sheet foiming continuous extruders.

3 STICK 1500 POUND LONG GOODS SPREADER

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

1S00 POUND EXTRUDERS AND DRYERS LINES

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

,

CONTROLS ..... So fine—so positive that presses run indefinitely without adjustments.

SANITARY....... Easy to clean tubular steel frames give you the first truly sanitary
extruder,

R

o

For Information regarding these and other models, prices,
meterlal testing ond other services, write or phone:

P

»

Y

S
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THESE EXTRUDERS AND DRYERS ARE

NOW GIVING EXCELLENT RESULTS

THROUGHOUT THE UNITED STATES *patent pending
IN A NUMBER OF PLANTS, **patented

N R P V0 BT S R L SR
ERY CORPORATION
| B NY, e PHONE: TRlangle 5-5226
- SINCE 1909 :
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Tossett Elected

Otis Tossett, Lansford, North Da-
kota, was elected chairman of Great
Plains Wheat, Inc, at the organization’s
annual meeting, He succeeds Richard
L. Lewis, Arapahoe, Nebraska,

Planting Progress

Springg was late in the northern
Great Plains, The snow cover in the
main durum area did not run off until
almost the first of May, Followed by
heavy rains, molsture prospects are
much improved, but there has been
repeated delays in completing fleld-
work and planting. In upper sections
of the durum growing area, planting
was practically completed by the end
of May.

The Northern Pacific Railway re-
ports that while crop prospects for 1962
are more fayorable than a year ago by
reason of better molsture, it is clearly
evident that the areas covered by last
senson’s drought and the dry condi-
tions of 1080 can only be reported as
still critically deficient in subsoil mois-
ture. To correct this serious shortage,
substantially greater than normal rain-
fall must be received during the spring
and early summer. Topsoll moisture is
considered generally adequate to give
the crops a start, but there are some
areas where heavy winds have dried
the surface and caused conslderable
soil eroslon, The lack of subsoll mois-
ture In the western two-thirds of North
Dakota and the eastern third of Mon-
tana is still cause of grave concern, but
temporarily at least the crop is in good
position to make satlsfactory progress
in the immedlate future,

Weather was also having its effect
on the harvest of the winter crop in
the southern and central sections of
the Great Plains. Prolonged drought,
coupled with several weeks of high
temperatures during May and drying
southerly winds, have pushed the crop
toward early maturity by 10 days to
two weeks. These conditions have
slowed development of all the cereal
rusts in the southern Great Plains, ac-
cording to the Crop Quality Council.

March 1 Intentions

An analysis of durum acreage based
on farmers' intentions to plant as of
March 1 shows a total increase of 40.7
per cent over last year:
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In Washington State

Five hundred acres of durum wheat
was grown In Kittitas County, in the
state of Washington, last year, and
there will be 2,000 acres grown this
year. The average yield last year was
55 bushels per acre, and indications are
that this yield can be increased with
the knowledge gained last year. All of
the wheat grown last year was mar-
keted as No, 1, with a demand for all
they can grow. Acreage in this county
Is limited, but the Columbia Basin is
considered favorable for durum pro-
duction. An appeal is being made to
the USDA to get this declared a du-
rum area,

Durum Stocks Down

In late April, the Economic Research
Service of the United States Depart-
ment of Agriculture estimated that as
of June 3, durum wheat slocks would
be only 2,000,000 bushels ccnirasted
with 16,000,000 a year earlier, The hold-
ings will equal only seven per cent of
the average annual disappearance,
which In 1861-62 Is estimated at 33,-
000,000 bushels, including 18,000,000 for
domestic and 15,000,000 for export.

A trade letter from General Mills,
using USDA figures as of April 1, shows
supplies at 12,611,000 bushels with 7,-
252,000 on farms and 5,359,000 in mills,
elevators and warehouses. It Is report-
ed that the grain trade thinks the esti-
mate on farms is ‘at least 2,000,000
bushels too high. The mill grind from
April through August will take ap-
proximately 5,000,000 bushels. Seeding
took possibly 3,000,000 bushels, mak-
Ing disappearance 8,000,000 bushels.
This would make for an estimated
carry-over as of September 1 of 4,-
611,000 bushels, April exports have al-
ready taken 1,000,000 bushels of this,
and additional export sales will have
to be deducted.

Cash Market Off

During the month of May, the cash
durum market in Minneapolis saw very
light receipts of durum, with top
grades selling at the start of the month
in a range of $2.05 to $3.00. Export in-
quiry in the middle of the month boost-
ed the price 15 cents, but ss soon ns
they withdrew it was back down to
original levels at month's end.

1961 1962

State Beeded Acreage  Estimated Acreage % Increase
North Dakota 1,408,000 1,847,000 1.0
South Dakota 114,000 150 000 316
Minnesota 20,000 50,000 724
Momtana 150,000 350,000 1333
California 8,000 9,000 -

lr Wowo 2,‘05,666 ll 40.7
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Durum Film—
(Continued from page 22)

teeds are first planted to the time the
final macaroni and spaghetti foods are
placed on the family dinner table as
attractive, appetizing dishes,

The film, in emphasizing the eco-
nomical, nourishir.g, convenient, and
versatile foods that can be prepared
with macaroni, has played an impor-
tant role in the market development
activities of North Dakota durum
wheat growers i forelgn markets, Ab-
rahamson sald,

He says the State Wheat Commis-
slon invites clubs and educational
groups to order the film for viewing
at their meetings. He notes that the
film Is entertaining as well as educa-
tional, and is suitable for all age groups,
including men's and women's clubs,
Iniustrial showings and school groups,
both boys and girls, Many macaroni
manufacturers are using the film for
showings to such groups in their mar-
keting areas.

Evaluating Competitive
Moves

The usual method of determining the
cffectiveness of your own company’s
consumer product offerings is through
store audits. Store audits provide to-
tal sales volume, market share, pric-
ing, inventory levels, markup, and re-
tailer sales profit per dollar invested
in inventory. But ordinary research
practices may take too long, may glve
competition an Insurmountable lead
before you realize what is happening,

Time.Sampling

In an article in a recent “Food Busi-
ness"” magazine, Charles G. Brown as-
sistant to the vice president of product
planning and marketing research, Pu-
rex Corporation, explained a method
his company uses to quickly determinc
the effectiveness of their own innova-
tions and particularly those of their
competitors in the test-marketing stage
—*time-sampling.”

Time-sampling is the shelf count and
recount of various sizes and brands
within a given product category, con-
ducted continuously during heavy traf-
fic periods in high-volume retail gro-
cery slores,

In the soap and detergent industry
in the past year, major manufacturers
have been test marketing heavy-duty
detergents in both tablet and water-
soluble pack form, both innovations
representing substantial convenience to
the housewife,

These changes In form presented sev-
eral questiofs to the industry: Will the
change in form increase tolal industry

(Continued on page 28)
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DU PONT 2 IN 1 POLY IS BOTH
TOUGH AND GLEAR!

Some polys are tough. Others are clear. But only Du Pont 2in 1 poly
is both; toughness to hold macaroni without puncturing or tearing. .
clarity to show the rich quality of your macaroni. Try it, and you'll
see why many leading macaroni makers, like

American Beauty Macaroni Co., now specify 2
in 1 poly. You can get full information from

our D Pont Representative or Authorized Con- s sl
zcrtcr. DuFont Film Dept.,Wilmington 98, Del. ~ ™""Iwiadumiy ™

through Chemitiy
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Competitive Moves—
(Continued from page 28)

volume, or simply rearrange type and
brand shares? Will the change in form
more seriously affect packaged pow-
ders or liquids? Will the housewife pay
the increased price for the change in
form after the novelty wears off?
Which will be more acceptable to the
housewife—the water-soluble pack or
the tablet product.

How It Works

Here is the way time-sampling works:
On Monday, one of the major competi-
tors started to sell their water-soluble
pack of detergent in several test mar-
kets. By Wednesdey, market research-
ers at Purex decided this innovation
warranted obtaining market-share
change figures.

Thursday morning a market research
executive briefed supervisor and a
crew of enumerators in one of the test
cities on time-sampling procedure. A
sample of 20 high-volume supermar-
kets was selected to obtain a “before,”
“during,” and “after” share figure.

On Friday afternoon at 3:00 p.m.,
each enumerator visited his first store,
made a small purchase in order to be-
come & bonafide customer, and counted
the shelf stock of the various brands
and sizes of detergent. The count did
not include the water-soluble pack be-
cause the brand was not on the shelf
yet in the “before" perlod, The auditor
returned to the store and recounted the
shelf stock every hour thereafter until
8:00 p.m.

On Saturday, from 11:00 through 5:00
p.m., the procedure was repeated.
Then, total units purchased and sales
by type, size, and brand were tabu-
lated.

After the water-soluble pack had ob-
tained good distribution and the adver-
tising promotion appeared to be just
past its peak, another weekend audit
was taken, followed by two more at
monthly Intervals. Subsequent audits
at later intervals were also taken as
competitors introduced tabletized prod-
ucts In the same test market.

Hesults

Result: A quick, economical, and ac-
curate evaluation of the initial and
long-run effect of the innovation of
both the water-soluble pack and tablet
form of detergent. By using time-samp-
ling, the effectiveness of competitive
innovations could be determined to
give good direction to promotional ac-
tivities within the Purex Corporation.

Time-zampling can also be used
to measure packaging changes, size
changes, cents-off labels, one-cent sales,
and the like,

The Egg Market

Before Easter, shell egg markets were
exceedingly firm and it was a fore-
gone conclusion that they must come
down to a realistic level. Eggs were
actually in short supply.

After Easter, the drop came and fast.
When this happened, buying stopped
as everyone wants to be a shrewd buy-
er and get In at the bottom. With little
interest in shell eggs and egg products,
the market had no support at any level,
Then reaction set in and prices started
to firm,

Frozen and dried eggs did not fol-
low the market up, but whole eggs and
yolks were some cheaper than before
Easter, Whites and albumen continue
in good demand and prices firm, There
Is nothing to put them up in price
during the packing season.

The Government bough! approxi-
mately 850,000 pounds during the first
week In May at about one-half cent
higher, The Army also bought 750,000
pound: of whole egg solids. Govern-
ment prices were not bullish. but took
up considerable quantities of eggs.
These purchases had a stabilizing ef-
fect. The long pull Is for higher mar-
kets as pullet output is much below
1961, slaughtering Is much heavier and
with prices at present levels farmers
are not feeding and caring for thelr
loying hens, This will definitely tell in
later production and market prices,

Whites Are Bhort

The Important item to notice s the
egg white situation, which is 6,204,000
pounds below 1061,

According to government reports,
there were hens and pullets of laying
age on May 1, 1942 of 202,396,000 head,
compared to 287,671,000 a year ago or
approximately a two per cent increase.
This would indicate a continued heavy
production for quite sometime in 1962,
On the other hand, egg prices are low,
feed prices have advanced so the hens
will not be so well fed. Slaughtering
is heavy. Weather was extremely hot
for May. Egg quality suffered and pro-
duction declined in some areas.

Supplies have been ample for all
needs, The breakers and driers have
preity well maintained country prices
in spite of metropolitan market weak-
nest, Feeling that present levels rep-
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resent good values. Users have been
buying freely. Breakers want to fll
commitments while they can, The feel-
ing is that prices will probably be
higher later,

Current receipts of shell eggs in the
Chicago market strengthened In mid-
May to range 25 to 27 cents a dozen,
but dropped at month's end to 22,5 to
255 cents, Frozen whole eggs were
steady in a range of 23.5 to 24.5 cents
per pound with whites nine to 10 cents,
No. 3 color yolks edged off a cent at
the end of May to be quoted at 51 to
53 cents a pound, Two to three cents
a pound premium was paid for an ad-
ditional grade in color. Drled whole
eggs slid four cents to range $1.00 to
$1.10 per pound. Dried yolks were
steady at $1.10 to $1.20.

Egg Processing Trails

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing April 1962 was about the same as
in April 1861, Production totaled 75,-
138,000 pounds, compared with 75,530-
,000 pounds in April 1961. The quan-
tities used for immediate consumption
and drying were smaller than in April
last year. The quantity used for freez-
ing was larger. Liquid egg used for
Immediate consumption totaled 4,262,-
000 pounds, compared with 4,407,000
pounds in April 1861, Liquid egg frozen
during April totaled 47,231,000 pounds,
compared with 45,855,000 in April 1061
and the 1956-80 average of 56,514,000
pounds, Frozen egg stocks incrensed 12
million pounds during April, compared
with un Increase of 13 million pounds
in April 1961 and the average (1956-
1860) increase of 23 million pounds.
Quantities of liquid egg used for dry-
ing in April were 23,645,000 pounds,
compared with 25,268,000 pounds in
April 1981,

Egg solids production during April
totaled 6,146,000 pounds, compared
with 6,301,000 pounds in April 1961.
Current production consisted of 3,539,
000 pounds of whole egg solids, 986,000
pounds of albumen sollds, and 1,621,000
pounds of yolk solids, In April 1861,
production consisted of 4,583,000
pounds of whole egg solids, 868,000
pounds of albumen solids and 560,000
pounds of yolk solids,

UNITED BTATES COLD STORAGE STOCKS

§ year
Thousands 5.1.82 5-1.61 average
Shell Eggs, Cases 50 78 488
Frozen Egg Whites 13,770 19,983 26,308
Frozen Egg Yolk 17,532 17,355 20,007
Frozen Whole Eggs 20,421 3 25,982 32,831
Frozen Unclassified 2,228 3,610 4,365
Total Frozen Eggs 59,960 66,030 83,500
Total Eggs—Case Equivalent 1,568 1,772
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SALES REPRESENTATIVES

ASEECO CORPORATION

1830 W. OLYMPIC BLVD. LOS ANGELES 6, CALIF.

PROVEN AROUND THE WORLD FOR OUTSTANDING
PERFORMANCE

automatic

CONTINUOUS
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Long Good:s

THE MOST ADVANCED DESIGN IN
AUTOMATIC DRYING SYSTEMS

DRYER

THE SOLUTION TO ALL ASPECTS
OF THE DRYING OF LONG GOODS

SHAPE
PERFECT=)COLOR
DRYNESS

of PRODUCTS
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A Size for Every Plant b

400-500-600-800~1000 or 1500 Lbs, per Hour . ?—-' i ‘ FINISH DRYER AVAN
Designed to be Completely Isolated from
External Temperature i

Can be used Continuously or Only on a
One Shift: Basis

lowerator
receives from any
pre=selected chamber

¥Will Simultaneously Dry Different Types
of Products

Indicating Lights on Control Panel Shows !
Progress of Product thru Drying Chambers

. rqenb{ow.

-T

90 Minute Pre-Dry Extracts Over %0% Moisture

Forced Drying Alterrated with Rest in an ||
Atmosphere of Increised Heat and Moisture

Hot Air is Moved with Product and Recirculated
thru Condensers and Heating Coills

—— g - —

. Product coming from the Pre~Dryer has both
Elasticity and Strength

automatic stripper
and cutter-dustless

i , ]
i automatie PRELIMINARY DRYER

spreader m
® ]
} i .

{ 0 0 i

'l
An__

automatic stick return

L ad
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PAVAN'S Drying Principle

SAVES:
Product! Floor Spacel Investment!

The Continuous Movement of the HOT AIR DUCT
from Side to Side Distributes the warm drying
air thru the ENTIRE width of the tunnel,
completely ENVELOPING EVERY STRAND,

-

MOVING HOT AJR DUCT
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Preliminary Dryer

Indicating Lights Show Progress
thru Long Goods Dryer

Elevator Loading Top Chamber

G
H Continuous Drye
I

r
Humidity Gontrol/

Tel., DU 5-9091

2 I

v v oonone . ASEELD

e D R LS TP S5 dealolal

Aadogy il

J "Automatic Long Goods Dryer

PAVAN Automatic P_reas

K Automatic Cutter & Stripper

L ' Lowerator Feeding Cutte

F

Carperatisn LOS ANGELES 6, CALIF,
gt

PAYVAN
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bulletin No,111

LL THE major varleties of durum
wheat grown in the upper Great
Plains Region, with the exception of
Mindum, were released at North Da-
kota State University.

The Department of Cereal Technol-
ogy has worked in close cooperation
with the U.S.D.A, durum plant breeder
and as a result of this teamwork, 11
durum varieties have been released
since 1943, The Intent of this report is
to cite the activities of one part of this
team; the work of the Depariment of
Cereal Technology.

Routine Procedures

Durum samples studled by Cereal
Technology may be classified into two
groups.according to sample size:

1. The micro samples, which contain
approximately 200 grams, are obtained
from nursery plots from three to four
stations in North Dakota. Several hun-
dred of these samples which are gen-
erally handled each year, represent the
third, fourth, or fifth generatlons. Some
of the tests applied Include milling,
mixing characteristics, single strand
macaronl production and color evalua-
tion,

2. The macro samples, which contaln
3000 grams, are obtained from fleld
plot varleties (one-fortieth acre in size)
from six locations in North Dakota,
namely, Fargo, Minot, Dickinson, Edge-
ly, Langdon and Williston. More tests
can be performed on macro samples be-
cause of their size,

The macro samples are subjected to
the following quality tests:

Test welght and grade, which give
Iindications of commercial acceptability,

Kernel damage includes sprouting,
black point, green type, broken and
shrunken kernels, and other forms of
damage. Studies at this laboratory
have shown that a small portion of
heavily sprouted grain is much more
detrimental to quality than greater
quantities of only lightly sprouted ker-
nels (11), The same Is true with black
point; a mixture of 50 per cent lightly
damaged (black point) kernels with 50
per cent undamaged has the same effect
on macaronl color as flve per cent
heavily damaged kernels with 95 per
cent undamaged (6).

Durum must have at least 756 per
cent or more vitreous kernels according
to commercial grade slandards to be
Included in the subclass of hcrd amber
durum. In this laboratory, the unoffi-

JuLy, 1962
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Yernon Youngs

clal grading of vitreous kernels is more
detailed, the actual percentage of vitre-
ous kernels being cited. The non-vitre-
ous portion of the sample usually con-
sists of plebald, yellow berry, or
starchy kernels,

Welght per thousand kernels, which
is important in the foreign market, dif-
fers from test welght because the vol-
ume of the kernel is not a factor. The
actual counting of kernels is done by
electronic means.

Milling Characteristics

Milling characteristics of each varie-
ty are observed, recorded and evalu-
ated.

Semolina yield is based on the
welght of clean wheat, at a constant
moisture level, going to the first break
roll. A low yleld of puriiied semolina
does not necessarlly give a better mac-
aronl product. The semolina should be
{ree from specks (caused by bran par-
ticles, black point, ete.) and have a
good color; however, the color does
not usually carry through Into the
macaronl,

Semolina and wheat protein content
is measured by the Kjeldahl method.
Normally semolina protein is about one
per cent less than w.cat protein. An
abnormally high spread in protein con-
tent Is not desired, since it means an
excessive amount of the protein is in
portions of the kernel removed in the
milling process. Speaking strictly from
the processing standpoint, the protein

DURUM QUALITY RESEARCH

by Yernon Youngs, L. D, Sibbitt and K. A, Gilles,
Department of Cereal Technology, North Dakota State University

quantity in semolina should not be too
high or too low. Low protein has a
tendency to produce crumbly doughs
during the mixing ond kneading,
whereas too high a protein content
tends to produce tough doughs.

Semolina ash determinations usually
show an Inverse relationship between
per cent ash and semolina yield, with
o low milling yleld and high azh being
undesirable. Ash and protein content
do not appear to be as important as
their counterparts in hard red spring
wheat. Specks in semolina are counted
and reported as specks per ten square
inches,

Processing Characteristics

Processing characleristics of dough
during mixing and kneading are re-
corded. Physical dough characteristics
are determined by the Farinograph and
Extensograph for ma~ro samples, and
the Mixograph for micro samples. The
absorption percentage Is important.
Improper low absorption, resulting in
a stiff dough, usually produces a poor
color macaroni, while optimum absorp-
tion produces an optimum color. The
color does not change after optimum
absorption is reached, other factors
being satisfactory. If the dough is
mixed too soft, the macaroni may
stretch and drop off the rods during
drying. In elbow macaroni this is not
as serious a problem, unless the elbows
collapse or stick together. However, the
higher the absorption, the grealer the
time required for drying.

Good quality macaroni should not
be mottled and should be free from
checks and cracks. The color of the
macaroni is determined by a visual
comparison with a standard product
prepared with semolina made from
Mindum. The products are rated on an
empirical scale from 1.0 to 10,0 units
in increments of 0.5,

Cooking Characteristics

Cooking quality is evaluated by
number of determinations, Strands of
macaroni are broken into 10 ecm.
lengths and cooked in water for a
specified time at a constant tempera-
ture. After cooking the water should
be relatively free of starch and solids.
The macareni is dralned on a Buchner
funnel and the water that passes
through is collected in a tared beaker.

(Continued on page 34)
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Durum Quality Research—
(Continued from page 33)

This liquid is evaporated and the resi-
due determined; a low residue is de-
sirable. The cocoked macaronl is
welghed and the increase in weight is
due to water absorption. A high cooked
weiglit is also desirable. The tenderness
of the cooked macaroni is determined
by means of a compressimeter. This
measures the amount of pressure re-
quired to crush a single strand of mac-
aroni, As the pressure Is added, the
resulls are recorded on a graph by an
Instrument called a kymograph.

Cooked macaroni should not be “rub- -

bery” nor "mushy.” The general ap-
pearance of this cooked product should
be creamy in color; a dull greyness is
most objectionable. The strands should
not stick together and the macaroni
should be free of slime.

Past Research

Approximately 47 publications origi--
nating in this department have ap-
peared in the literature dealing with
durum. Of these, about a dozen have
been concerned specifically with the
quality of new durum wheat varieties,
A brief summary of some of the re-
sults and conclusions reached in past
research conducted follow.

Studles on the effect of sprout dam-
age on durum showed the greatest ef-
fect on diastatic activity and macaroni
color, the color decreased as the dia-
static power Increased. The test
welght, vitreous kernel content and
semolina yleld were decreased, while
protein, ash, and absorption were not
affected appreciably (11). Somewhat
similar results were noted when durum
was harvesied early; prolein, vitreous
kernels, test welght, semolina yield,
and color score were decreased. How-
ever, absorption and ash showed an
increase (3).

In research pertaining to color, sig-
nificant differences in visual color
scores of disks were found among vari-
etles, pressures and pressing times,
with the effect of variety being least
marked. A pressing time of 60 seconds
and a pressure of 2,000 pounds per sq.
in, gave the most satisfactory results,
A satisfactory relationship was evident
between the color scores of disks and
tubular macaronl made from the same
semolina (7). Studies made on color
production In pressed macaroni disks
during oven drylng have indicated that
the brown color formation apparently
is related to the formation of reducing
compounds between amino acids and
carbohydrates, possibly through a link-
age with the amino groups. An alterna-
tive linkage might be through sulfhy-
dryl groups of the amino acids (1).
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In 1046 a paper was published denl-
ing with the specific effects of pressure
In the production of macaroni, Maca-
roni disks which received no pressure
treatment contained great numbers of
air bubbles less than 20 microns in di-
ameter, and were very opaque, Appli-
cation of 3,000 pounds pressure per
square inch gave translucent disks with
bubbles 40 times as large in diameter,
and reduced the number nearly 40,000
times, Light transmission increased six
times, Following the application of

pressure there was a lag perlod before
-significant changes In bubble size were .

evident. Light transmission, a measure
of translucency in macaroni disks, ap-
pears to be the resultant of two oppos-
ing and interdependent forces, decreas-

ing bubble numbers and lncreuing.

bubble size (10), :

Durum wheat flour in small lots can

be employed in blends with hard red
spring wheat without significant ill ef-
fects, It can be used with English low
protein wheat flour with beneficial ef-
fects on water absorption and loaf vol-
ume. Preliminary experiments indicate

that the damaging effect on crumb col- ~

or of durum flour in low proportions
could be eliminated to some degree by
bleaching (5). There eppears to be
gome differences In the effect of variety
on blend, with Kubanka being slightly
better than the other varieties .tested
(8). In other baking tests, durum glu-
ten was fractionated into three por-
tions; below a pH of 5.0, 5.0 to 5.5, and
5.5 to 7.0. The fractions were drled,
ground and added to a soft wheat flour,
The fraction of the gluten between a
pH of 5.0 to 55 gave the best baking

results. The other two were poor. The .

fraction below a pH of 5.0 was high
in proteolytic enzymes, which have a
detrimental effect on gluten quality
(2). In tests showing baking quality of
starches, where starch was washed
from different wheats and added to
gluten and baked, durum showed the
highest absorption and a low volume
(4).

Research in the area of starch gels
has shown the strength of the gel va-
ries with environmental conditions and
that there is no apparent relationship
between viscosily and gel strength (12),

Concluslons reached relative to par-
ticle size of remolina have shown that
a decrease In particle size causes gen-
erally higher absorption, a decrease in
the semolina and macaronl color score,
and a higher ash in the fraction with
the smallest particles. The variety af-
fects particle slze distribution for semo-
lina in approximately the same man-
ner as for bread flour (9).

Current Research

Studies are underway in the Cereal
Technology Department in an attempt

{o develop relationships between thou-
sand kernel weight and other charac-
teristics of durum wheat. Work is also
being done in developing a color scor-
ing method utilizing the Macbeth-Mun-
sell disk colorimeter, With tests per-
formed so far on wet pressed macaron|
disks, very good correlations have
been shown between the calculated
Nickerson score (13), the per cent yel-
low. exposed on the adjustable color
disk of the colorimeter, and the visual
rating scale used by this laboratory. If
this procedure continues to prove sat-
isfaclory in future tests, it has the pos-

‘slbility of greatly speeding the testing

procedures on new varietles, Other

work -Is in progress, with considerable

emphasls belng placed on basic re-

search.
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Dane-T-Bits
Names Pellegrine

Joseph Pellegiino, president of
Prince Mrcaroni Manufacluring Com-
pany, has been ¢lected a director of the
Dane-T-Bits Biscuits Company, Inc.,
Lowell-based blscuit firm. Dane-T-Bits
operates branches in Auburn, Maine;
South Attleboro, Massachusetts, and
Bristol, Connecticut, and distributes
127 varieties of cookles, crackers and
snack items throughout the six new
England states,

Nationol Macaroni Week Oct. 18-27
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1830 W. CLYMPIC BOULEVARD

CHAIN ROLLS
ON TRACK
INSTEAD OF
SLIDING

Aviomated
Systems &
Equipment

. Englneering

|

bu B.8091

LOS ANGILES @, CALIFORNIA

Jury, 1962

VERTI-LIFT

OVERLAPPING BUCKET

ELEVATOR

1. Heavy Duty Cast Buckets . . . One
no Pins or Rollers.

Piece,

2. Llarge Roller Chains that roll instead of
slide . . . Reducing friction and wear.

3. Made in Sections . . . For rearranging

to suit future needs,

4, Simple Operation . . . No cams.

5. Optional Discharge . . . End or Side or

Both.

ASEECO CORP. has helped these and many more
leading firms with its VERTI-LIFT.

Anthony Macaroni Co. ® American Beauly Macaroni Co., Kansas Cily
¢ Amerlcan Beauly Macaroni Co., los Angeles * American Beauly
Macaroni Co., Dallas * American Home Prod. ® American Nul Co. *
Bell Brand Foods ® Bel Alr Foads, Inc, ® California Dale Growers, Inc.
* Calelli Foods lid., Canada ¢ D and R Nut Co. * Dumak Inc.
* Emery Industries, Inc. ® Elliot Mig. Co. ® Fresno Macaroni Mig. Co.,
Inc. ®* Gallo Macaroni Co, ® Germain Seed Co. * Golden Dipl. Co.
® L. A. Nul Co. * L, A, Service Packing Co. * Major ltalian Foods

Co.

* Molino Harlnero, Hermosillo, Mexico

* Porler Macaroni

Mig. Co. * Prepared Foods Products * San Georgio Macaroni

Co.

® Service Packing Co., Conoda * loura

Scudder's = U.S.

Macaroni Mfg. Co. * Valley Dale Gardens, Inc. ®* Venus Foods, Inc. ®

Wa

terman Loomis Seed Co.
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| 2000 Ibs. per hour COME SEE IT IN OPERATION -

[ DEMACO’S NEW TWIN DIE SHORT CUT PRESS | : THE NEW DEMACO SPAGHETTI WEIGHER

i/ I N N S .. I S -

/ L .
with the same qualit
5 of . .e present 1000 1b.
3 / = o) iry
f (or more if quality is
3 not essential).
o
7
; ’
h Reduce packing time and increase productivity. Demaco’s new
i The new Demaco Short Cut Press with two extrusion heads assembled Spaghetti Weigher has all the time savings innovations that will re-
R y. in one compact unit will produce over 2000 pounds per hour of short duce your packing time — here's why — Speed — average over 40
; ; cuts. Here the accent is on quality, production with slow, slow extru- packages are accurately weighed per minute. Versatility — can
y slon over two dies. Before you buy, investigate the many outstanding handle the full range of dried goods: straight, curved, hooked and
fcatures offered by Demaco. This new Demaco 2000 pound per hour short ends. Now welghing Spachetti, Spoghetti:ii, Macaroncelli,
., press Is planned for tomorrow’s needs, today. This is the key to better Perchatelli, Vermicelli, Linguini and Linguini iini, Adoptability—
. production capacity needed today. Over the past 20 years, the out- designed for all standard carton packaging machines. Can be sup-
¢ ! standing performance of the 1000 Ib. Demaco short cut presses have plied with a completely automatic feeding and conveying system
;_.' / proved thelr value in longest service and lowest operating costs. direct from stripping machine. Accuracy —is maintained by
¢ ‘ Demaco’s 2000 pound per hour press has even higher standards of Demaco’s unique strand per strand dribble mechanism. Final weight
; 7 quality and still lower maintenance costs. For more information write is insured by highly sensitive opto electrical principle of friction-
i | or call De Francisci Machine Corporation. less weight indication. scales.
|
\ / Demaco Spaghetti Weigher can also be adapted for Y2 pound pack-
ages, 2 pound packages or 3 pound packages.
i ¢
;.
/ MACHINE CORPORATION all
the full line: i
45-46 Metropolitan Avenue types
i SHORT CUT PRESSES, AUTOMATIC Brooklyn 37, New York
14 ’
b SPREADERS, SHEET FORMERS, SHORT

CUT DRYERS, NOODLE DRYERS, LONG
GOODS PRELIMINARY DRYERS, DRY-
ING ROOMS, EGG DOSERS.

Phone EVergreen 6-9880
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Glenn G. Hoskins

The e atedustey Lost o it o
great anthenes whon Glena G0 Hoskins
passed Cway on Mav 14 e had been
Ul for soame b undereeane magpot
sureets i i

I owis ban Nugust 310 e,
Pac e Junetvn Towsn e meveived o
degier e eloctinal engimening 1o
lowar State University ot Ames T 1006
as aounthty cleatpeal vneaeer b oo
verted  the Foulds Milliee Conpany
Trom steam poswer boo lectncal prooaa
e was then hned b Me o Foulds b
matiate the plant and cventuallc e
it geternl manae o the W st
div s o G iy St Produet «

Company whee powe coan- Foalds-

Association President

As presadent o the Natwena! Mava
tont Manubieturer s Associatoan i 1.
S he was mest et m geltg o b
standind cost osvatome b e de 1
vetablished and adepted He wis ol
vd by the industey as adnunsstiaton o
the NRRA Code of Fanr Practice tor th
Mucarom Industry When the Natwonal
Reeevery Act was dechined uneonsn
tutional, he tounded the Glenn G Hes
kims Company, o consulting tirm b
the migcuromn aindustiy

In 1925 he becann Boid Channman
ot the Fust 1 County - Natwona
Bank of Labertvcilhe and e 19534 wae
vlected president T w
over e ope atien t the conse i
firm o the soms Wi and Charle
and  deveted tall v e the bank
Williierne hiss =imev paned e b,
Chistles pemni e tull charee o 1l
cunsulting busipies~

Luiedls 1 in !

Libertyville Tomorrow
i o the past several vears Glenn
Hi-kn speatheadid a0 maovement

Glenn G. Hoskins
Lo as Labertyville: Tomorrow. He
toabized that Labertyville wias no long-
croaquiet ttle community but s oo
it ol the suburban flood  tide the
=it s~ community must think in new
termes and act aecordingly He becan
the prmae mocer meoa plen e mike

v the L ol the business v The

cal pape s editeriadived CWe hope hi-
pean sk ower the way he envisioned
Ol wendd be e fittme memeral

A Meskans curvavers are s widow
1. thioe sone, Chartes Mo Wil
Geoaned Rabwrt MGl ot Laberivsalle,
andd e cvandetnldren

A Look at Doughrt;);

Doughboy Industries, Ine started
basatess as i small bread tlour nall
I the Gt 19800 o diversification plan
was becen which was inmterrupted by
Wold Wi [T From 1841 1o 1946, al-
st all of then aetivities were in-

volved in producing emergency rations
for the Armed Forees. Renegotiatiun
and taxes left them with hittle net gan
m funds but they had learned skl
which would Later be useful

Durmg the past 15 vears they ho
pomnted toward developimg o streng o
gamzation,  good  product hines an
modern factores  General otlices g
i New  Rwchmond, Wiseonsi. il
with the mechanwal plant tor prodo
ton of packiting equipment, a prne
g plant, w leed phint and the Dougt
bov flour ol producime semeliga
durum Nowr tor the macitom mdusn
A seeond teed pliant s located in A
towa They hiave o poultiy processin,
plant at Elevia, Wisconsim, o plastu
factory m West Helena, Arkansas. an
Televiso Electrori s ot Whechng, L

s

Bright Future

In o letter to stockholders, President
Edwin J. Cashman writes: “The futun
of our company looks bright to us. W
have entored the seeand phise of o
growth objective T 0w growth wii
come  lrom  expan of  companu
that logieally compl 1 any one o
our four major divisi as feeds, pace
agmmg  machinery, plasties and - el
trontes. Our management group at o
levels has been and cont nues o L
chigaged o trmimng progiams whics
are g them for greater responsg
bilities and better performance Fhe
recognize the opportumities which I
before them and they are cagerly w
ting on with the job ™

Sales in the e closing January 2
62 were SELAGLYG] —up 28 per con
and profits were SLOMLEG2—up 106
cent from the previeus 12 months. A
taxes were SEIMA4 up 50 per cent

Ronco Builds A New Plant in Memphis

Necw plant for Ronco Foods + Mempha at 80

Plan- bor 1he twa e owon decnibend e the A ' )

b Maar v Perateonns wete b gl Mo vee otal

byt M vt w00 whd Br o mplets 8w e bor

i at 1 wall
b

Ronco president Albert Robilio

shows Bob Green some fine

LT - At Ronce products The new plant o« all on one tloor laid out o
strgight trirouge ow of matenals without cnss crossang ol pi
duchion hnes Monatactuning area i designed 1o hase no outsude

Tie MACARONI JOURNAL

See you at the
HOMESTEAD

We're looking torward
to gieeting you at yvour
convention'

HOT SPRINGS,
VIRGINIA

JULY 9-12

More E\l" |||H'i|| in the package!

More Ti]S“".\lllN'ill on the table!

On the grocer's shelf they reach Cor it fiest oot home they
po forit most — il s macaroni or spaghetti made from
quality semoling and durum Hours milled at the North
Dakota Mill and Elevator from 100, durum wheat.

Grown ond milled in the heart of the world's greatest durum orea
[ i

AND ELEVATOR

ll Lirand $orsy Neern Bakola

JuLy, 1962
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The Individual—
(Continued from page 6)

can form of voluntary association
which undergirds this National Cham-
ber federation, You can generate add-
ed personal power in citizenship af-
fairs — amplify the volume of your
volice, and the effect of your efforts,
You can multiply your own usefulness,
by increasing to the highest degree the
part which your voluntary assoclations
can play, and can permit you to play,
in determining your own destiny, as
well as that of the nation as a whole,

Local Leverage

As an Individual, and as a participat-
ing member of your local, regional or
state chamber of commerce, your trade
or professional association, you possess
the greatest leverage of action for good
that is known today. You have at your
disposal the mechanisms of organiza-
tion, research, communication, and mo-
tivation. This Is obvious to you, of
course, and so I will not need to say
anything more about it. What may be
less obvious to you, in this time of
de-emphasls of the individual and of
a heavier accent on the individual's
subservience to government is the fact
that the single human being, the re-
sponsible citizen, is still the most pow-
erful unit of action in this country.
And that is a fact which must not be
de-emphasized but, instead, must be
exalted and celebrated.

The individual is, if you will, a
power and a glory, with a mind and a
soul and the Incentive and ability to
fashion his own destiny, the individual
remains the central figure of life. He
can do what he wants to do, and what
he knows should be done, Like the first
man in Tyler, Texas, who decided his
town neither needed nor deserved the
“depressed area"” label some wanted to
place on it—like the man in Bay City
who decided there be local control of
education, and made it work—like the
man in Connecticut who showed the
way to a state-wide plan of private
health insurance for older people—
like the man in Phoenix who recog-
nized the value of citizen participation
in community development, and pro-
vided a way for citizens to do that—
like the man in Indianapolis who put
to work his conviction that individual
liberty is too important to be forfeited.
These are but a few of the many in-
dividuals who have proved how effec-
tive one person can be,

Initiative

The facts in the case are these: In-
itiative is the hallmark of the indi-
vidual. Without initiative, the individ-
uality of the human figure is blurred.

40
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Self-reliance is a compensation to In-
itiative. Every effort to encourage in-
itiative—to upgrade self-reliance—to
inspire one man's dedicated effort—will
enrich our morality, and will improve
the whole code of social and political
conduct which has characterized Amer-
ica's progress.

Anyone who acqulesces out of apa-
thy or indifference or ignorance or
choice to measures which restrict in-
Itiative, downgrade self-reliance, or
which subjugate the Individual to ex-
ternal forces, or anyone who fails to
use to its full extenslon his ability to
resist attempts to circle his dally life
with unnecessary restraints is as de-
serving of blame as are thnse who ac-
tively promote such measures, or who
advocate such attempts. This is espe-
clally true In the case of those with tal-
ents for leadership in citizenship affairs.
Along with your ability and your privi-
lege, there Is an obligation to exercise
your leadership talent—tio protect and
sirengthen the principles which com-
prise the great hope for our continued
progress.

If the leadership of the American
business community will but accept its
opportunity, and will set in play the
tremendous leverage of action which
it has at its call; if those In the organ-
ized business movement, the members
of voluntary assoclations of business
and professional men and women in all
sections of the country, will apply thelr
enormous capabilities, their resources,
their earnestness and their good will to
the issues and problems of the day; if
American businessmen in ever increas-
ing numbers will decide it is no longer
proper for them to just sit on the side-
lines, and will decide instead to take
charge of the situation, working con-
structively in the public interest, then
the individual will remain a power and
a glory.

Action Now!

But none of these things will come
about UNLESS individuals take action.
Not “soon"—not “later on"—not in a
future vaguely defined—BUT NOW.
There Is nothing that cannot be ac-
complished by dedicated individuals
but, by the same token, there is noth-
ing that Individuals can achieve
through apathy, save their ‘own de-
struction. Without facts, without In-
formation, without the tools of action,
the Individual s at a loss to be what he
can_be. But, with understanding and
conviction the individual is a unit of

Take These Steps

These, then, are the vital and prac-
tical first steps which each Individual
in this room can take to maintain and
perpetuate his proper standing in the
scheme of things:

1, Get the facts —be knowledgeable
about issues and problems.

2, Create, in yourself and others, un-
derstanding of what lles behind these
issues and problems,

3. Develop deep and strong convic-
tions about basic, unchanging prin-
ciples which are fundamental to in-
dividual freedom and inltiative; and

4. Train yourself to be an effective
and active participant in the political
process which undergirds representa-
tive government.

In this fundamental way, you can—
where you are, and with what you
have—be a force for good for your
community and your country.

You can serve yourself, and serve
the greater good of all. You can ful-
fill, for now, and for time yet to come,
the power and the glory that is the
individual. If you will.

Seek Lower Rates

‘Wheat men seek lower rall rates to
West Coast ports. They hope this would
let surplus United States wheat com-
pete better against Canadlan exports
to the Orient. Some Western goyernors
jolned their fight, Rallronds so far balk
at straight rate cuts, but raise the pos-
sibility of a Federal subsidy.

ADM Appointment

Ernst (Ernie) Horstmann, a veteran
of over 40 years in the flour and semo-
lina business and associated with Chin-
‘ski Trading Corporation, New York
City, since 1949, will continue to main-
tain contact with the trade in the New
York area for the flour and semolina
division of Archer Daniels Midland, Mr
Charles Chinski retired July 1.

..

responsible action in a free soclety, a _ [REERE

symbol of hope for the preservation of _

our free market economy and our Bys-

tem of a federal government with wise-

ly limited powers.

*

Ernst Horstmana
THE MACARONI JOURNAL

V. La Rosa & Sons decided to switch from window
boxes to transparent bags for their noodles. They
wanted the extra sales appeal maximum visibility
offers, But what film should they use? It had to be
crystal clear. It had to provide proper protection
for their premium quality product. it had to print
bzautifully, Equally as important, it had to be
tough! Only one packaging material answered all
these requirements—Avisco "'T*' cellophane.
Since using printed bags made with this film,

AVISCO “T” CELLOPHANE

AMERICAN VISCOSE CORPORATION, FILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PA.
SALES OFFICES ALSO IN ATLANTA, BOSTON, CHICAGO, CINCINNATI, DALLAS, LOS ANGELES AND NEW YORK.

Jury, 1962

La Rosa bags printed and tabricated by Package.Craft, Inc., Paterson, N.J,

So transparent...yet so durable!

La Rosa Noodle sales have steadily increased. And
bag breakage is virtually unheard of—on the pack-
aging line, in shipment (even during bitter cold
weather) or in the stores. This new bag proved so
successful with noodles that La Rosa is now pack-
aging their Fideos line the same way. If you want
a film that provides superior strength—without
sacrificing transparency—get the facts on "'T"
cellophane fromyour Avisco cellophane represent-
ative or converter. Or write to us.
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Competitive System—
(Continued from page 8)

critics deny or overlook. This is be-
cause they have a completely false idea
of the nature and function of business
competition. Writers like Bertrand Rus-
sell, for example, constantly talk of
business competition as if it were prac-
tically the same thing as the competi-
tion of war, Nothing could be more
false or more absurd—unless we think
it reasonable to compare competition
in providing consumers with better
goods and services at cheaper prices
with competition in mutual slaughter.

Social Cooperation

What the socialist critics of the free
enterprise system have persistently
failed to recognize or acknowledge Is
that business competition is an integral
but indispensable part of a vast system
of social cooperation. It is true that
General Motors doesn't directly try to
cooperate with Ford, and vice versa.
But each trles to cooperate with the
car buyer, and often with the same
car buyer. Each tries to convince you
that he can sell you a better car than
the other, or as good a car at a cheaper
price. And the only way he can con-
vince you, ultimately, is to try to make
a better car than his competitors, and
to sell it for less, The result of this
competition, not only in the motor car
fleld but in every field, Is for the free
economlc system as a whole to turn out
better and better products and services
at lower and lower real costs.

This competition, to repeat, exists
within, and as a part of, a far wider
system of economic cooperation. The
relationship of entrepreneur and work-
er, of employer and employee—in spite
of all that has been said by socialists
and bad economists and unlon bosses to
confuse the issue—is basically a coop-
erative relationship. The entrepeneur
hires the worker to help him produce a
product. The more efficient manage-
ment is, the more it can offer the work-
er, The more efficient the worker, the
more the entrepeneur can pay him,

The seller and the buyer, the cor-
poration and the customer, are cooper-
ating. The manufacturer su; ‘lles the
consumer with what the latter needs
or wants, and the consumer supplles
the manufacturer with the money and
the profits to continue and to expand
his production. The farmer and the
manufacturer are muftual customers;
and therefore the farm hand and the
factory worker are ultimately mutual
customers. There is competition be-
{ween nations (or at least between the
producers in those nations) for foreign
trade and forelgn markets; but this is
much less important than the fact that
these nations are mutual customers.

Each helps to supply the other with its
needs cheaper and better than any one
nation could supply its needs alone.
The system of economic cooperation
covers the world.

Seen in this wider context, nothing
could be more absurd than the constant
denunclation of business competition as
savage, cutthroat, and cruel, It is the
pressure of competition that keeps im-
proving products faster than any other
means possibly could, It is the pres-
sure of competition that keeps reducing
costs of production. Competition, in
fact, leads to “the least-cost method of
achieving the end of consumer satis-
faction.” Competition, in brief, is the
great spur to improvement and inno-
vation, the chief stimulant to research,
the principal incentive to cost reduc-
tion, to better products, and to im-
proved efficiency of every kind.

No "Perfect” Compaetition

At this point we must say a few
words about the astonishing miscon-
ceptions of the role of competition
that have got into recent economic lit-
erature, Competition does not exist for
its own sake; it is not the end, it is a
means to the end. The ideal of so-called
“perfect” competition is not realizable.
It is even in some respects self-contra-
dictory, There is no point in having
an infinite number of competitors, the
output of none of whom is large enough
to affect the price, and none of whom
Is ever driven out of competition, The
so-called “perfect” or “pure” competi-
tion envisaged by some economists
would be a competition in which no-
body ever won and nobody ever lost.
It would be like a chess match in
which every game was a draw, a ten-
nis match in which the score was per-

petually at deuce or in which_the set.

was never completed,’'a race that al-
ways ended in a tie.

In economic competition, even more
than in games, somebody must finally
win, and a few must relatively lose.
This does not mean merely that A will
make a larger profit margin than B,
because his cosis are lower. It means
that all those who cannot succeed in
keeping their costs below the market
price brought about by total produc-
tion must be forced out of the compe-
titive race altogether, while their low-
cost competitors increase their produc-
tion, This is the chief way, in fact, in
which consumers eventually get the
advantage of the lower-cost production
of the more efMclent competitors, So in

all real competition (as opposed tothe
concept of so-called “perfect’ competi--

tion) the persistently inefficient com-

petitors are eventually forced out of
the field. :

But competition iIs never merely
competition in lower costs in produc-

ing an identical product. It is almost
always competition in improving the
product, It is competition in innovation.
It is precisely because competition is
“imperfect"—because all producers are
not equal, because some producers do
have advantages over others, of loca-
tion, skill, better resources, know-how,
that competition brings about its great
blessings for the consumer,

Folklore

My assignment in this short paper
is to discuss the essentials of a compe-
titive system. This does not give me
much opportunity to answer the many
arguments that our present system is
not truly competitive but monopolistic,
or one of “oligopoly,” or one of “admin-
istered' prices. I do not think these
contentions have much cogency; but
after the events of the last few weeks
we cannot doubt the flerce intensity
with which they are held.

They have become part of a new
American folklore. The reason Mr.
Kennedy was able to force the big
steel companies to rescind their an-
nounced price increase is that the ma-
jority of the American public, or at
least of the American press, do not
believe that competitlon determines
prices in the steel industry. They think
those prices are fixed by an arbitrary
decislon of a few glants,

It is true that the steel industry, as
compared with the grocery business,
consists of a relatively few blg units.
Nevertheless, it is an intensely com-
petitive industry, There are more than
275 individual companies with plants
located in 300 communities In 35 states
engaged In the production and finishing
of iron and steel. About a third make
the raw steel, and others make semi-

- finished products, They are compelled
to meet each other's competition not
only in prices, but in better product
quality, in new products, and in im-
proved customer services. They are
compelled to meet the cotnpetition of
the steel producera of other countries
not only In their markets but our
own markets. The participation of the
United States in world steel trade has
dropped from about 17 per cent of the
total in the early 1050's to an averuge
of less than seven per cent during the
last three years. In 1057 we exported
five times as many tons of steel as we
imported, In 1050 the United States
became for the first time a net im-
porter'of steel, That eituation has con-
tinued.

p 2o

~¥espthere.ds.plenty<of competition
in the American steel business. In fact,
- over the whole economy, that competi-
tion is far more extenslve and omni-
present than even most businessmen
themselves commonly assume it to be.
;‘People may quit goilng to the movies
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because they buy a television set in-
stead. If they find the price of a car
too high, they may take taxis Instead.
Or they may use the subway if taxis
are too high. Everybody is competing
for the consumer’s dollar, What he
spends on commodity X he cannot
spend on service Y.

We are constantly reading nowadays
comparisons of the American system
and the Russian system, comparisons
of capitalism and communism. They
are being compared in three major
respects—in the amount of liberty they
respectively permit, in their respective
claims to being *just" systems, and
finally in their respective achievements
In productivity. I think the capitalist
system is incomparably superlor in all
three respects. That the capitalist sys-
tem Is immeasurably superior in pro-
ductivity, no one who has made real-
istic comparisons can doubt. But there
is an even more important point that is
sometimes overlooked. The reason the
capitalistic system Is immeasurably su-
perior to communism Ir. productivity is
precisely because it gives more liberty
to the individual — precisely because
the justice of its rewards in proportion
to the labor, skill and talent of each (as
others value that labor, skill and tal-
ent), gives the maximum incentive to
each of us to increase his production to

the utmost and to cooperate with his
fellows in maximizing our total pro-
duction.

Prize What We Have

The superior freedom of the capital-
istlc system, its superior justice, and
its superior productivity, are not three
superiorities, but one, The justice fol-
lows from freedom, and the productiv-
ity follows from the freedom and the
justice, We can defend and keep this
system only if we know how to value
it. Shakespeare says;

.+ + For it so falls out,

That what we have we prize not
to the worth,

Whiles we enjoy it, but being
lack'd and lost,

Why, then we rack ihe value;
then we find

The virtue that possession would
not show us,

Whiles it was ours.

If we ever lose our system of eco-
nomie freedom, we may never be able
to get it back. Let us know how to
prize it while it is still ours.

Marriage Announced

Mr. and Mrs, John P. Zercga, Jr.,
have announced the marriage of thelr
daughter Mary Josephine to Mr. Peter
Earl Finch on the fifth of May in Glen
Rock, New Jersey.

— SAVE WITH

® SAVE TIME
Uniform high quality—

® SAVE MONEY

No waste
No storage problem

Easy to handle and use—
50 to 200 pound drums—
Order the size that's best for you.

Also for PROMPT SHIPMENT
FROZEN DARK YOLKS
or WHOLE“EGGS

601 E. Taird St.

MONARK EGG CORP.

Kansas City 6, Mo.

$ RESEARCH MEANS PROFITS $

Cash in on the trend towards CONVENIENCE
FOODS by using the complete research facilities
of the Hoskins-Food Technology, Inc. laboratory
and pilot plant to develop new or better products.

HOSKINS COMPANY

Telephone: Empire 2-1031
P.O. Box 112

Emphasis on Fundamentals—
(Continued from page 4)

in a nutshell the story of this world
famous spa located in the verdant val-
ley of the Virginia Alleghenies.

For the sportsminded, there is golf,
horseback riding, tennis, fishing, swim-
ming and trap and skeet shooting.
Those who wish to lead a less active
life can while away their lime at
bridge, billiards, doncing, reading on
sun-splashed lawns or in cool and quict
lounges.

Trails outlined by spruce, dogwood
and wild blossoms beckon horse and
carrioge riders and hikers. Along
breath-taking countryside, these trails
spread over scores of miles. At the end
of the day, guests gather in the main
dining hall noted for its varied and
exolic culsine. Dinner is generally fol-
lowed by sessions of bridge or a look
at a movie, and this is capped by en-
tertainment and dancing in the Crystal
Room or the Homestead Club.

In all, the program planned at this
delightful spa should be worthwhile
and stimulating.

If a book be false in its facts, dis-
prove them; if false in its reasening, re-
fute . Bul, for God's sake, let us freely
hear both sides.—Thomas Jefferson.

Libertyville, Il

Juu_. 1962
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WAY BACK

WHEN

CLASSIFIED
ADVIRTISING RATES

Display Advertising..... Rates on Applicetion
Went Ads ... 75 Cents per line

40 Years Ago
e At the Nineteenth Annual conven-
tion of the National Macaroni Manu-
facturers Association, held at Niagara
Falls, Henry Mueller of the C. F. Muel-
ler Company, Jersey City, New Jer-
sey was elected president of the Asso-
ciation, Other officers elected were: E,
Z. Vermylen of Brooklyn; Lloyd Skin-
ner (not the present one), Omaha, and
Fred Becker of Cleveland.
e Alexander Porter, president of the
Shredded Wheat Company, Niagara
Falls, told macaroni manufacturers
that the food industry had to study
larger relationships and work together
fo reach world markets,
e The problem of domestic distribu-
tion was discussed by Alvin E. Dodd
of the Chamber ¢f Commerce, Wash-
ington, D.C. He urged manufacturers
to get behind their trade association
more strongly than ever, map out their
problems and work together solving
them, Second, get your own house in
order and then cooperate with whole-
saling groups in helping them solve
their problems.
e Discussing macaronl conditions, pan-
elists C. S. Foulds of Foulds Milling
Company, Chicago, P. F. Vagnino,
American Beauty, Denver, and E. Z.
Vermylen, A, Zerega's Sons of Brook-
lyn, stated that (1) steady consumer
demand indicated by low stocks and
frequent orders; (2) over production
accounted for low prices and cut rates
and (3) education of the American
housewife as to food value, economy
and method of preparation was sorely
needed .

30 Years Ago
e The theme of the Twenty-ninth An-
nual meeting of the NMM.A. was
“Eliminate Waste and Modify Uneco-
nomic Trade Practices”” The conven-
tion was held at the Hotel General
Brock, Niagara Falls, Ontario, Canada.
e In his annual address President Ze-
rega sald that Individualism must be
supplanted by group action and he sug-
gested that more thorough use be made
of the Assoclation's setup and services.
e Assoclation Director, John Ravarine
of St. Louis urged manufacturers that
macaronl standards be defined and
adopted by the Agriculture Depart-
ment.,
e Simplification of package slze would
result in reduction of cost, and elimi-
nation of waste, was advice given
manufacturers by Mr. W, E. Braith-
walte of the Division of Simplified
Practice of the Department of Com-
merce.

44

20 Years Ago
e The Thirty-ninth Annual N.M.M.A.
conventlon considered problems result-
ing from war conditions, Discussions
included price ceilings and possible re-
lief; conservation of materials; trans-
portation problems; and priorities af-
fecting needed repairs ‘and replace-
ments,
e Philip R. Winebrener of the OPA,
Baltimore, Maryland, told manufac-
turers that price control would not be
easy but it was distinctly a war effort
which would be discontinued with the
coming of peace.
e “Good macaroni—good spaghetti—all
good things made from wheat are as
essential as planes, tanks and ships,”
Mr. James M. McConnell of the War
Production Board told macaroni men.
o Twenty-six different shapes of maca-
ronj were to be eliminated for the du-
ration of the war. This was an econ-
omy measure, to save dies and pack-
aging, agreed upon by all manufac-
turers.
o Slack filled packages were discussed
by Henry Mueller and Director of Re-
search, Benjamin R. Jacobs with the
Food and Drug Administration. The
suggestion of the Assoclation repre-
sentatives for the FDA to permit more
tolerance in determining when a pack-
age s slack filled was recelved favor-
ably,

10 Years Ago
e Thomas A. Cuneo, president of Ron-
co Foods, Memphis, Tennesee, was
elected president of the NNM.M.A. at
the annual meeting in Montreal, Can-
ada, June 25-27, 1052, He succeeded C.
Frederick Mueller of Jersey City, New
Jersey,
e In his message to delezates at the
convention, President Mueller sald that
government estimates showed that by
1861 population would increase 14 per
cent and the per capita consumption
of food would be 17 per cent or 18 per
cent above 1851 levels, This would
mean that 1961 macaronl sales would
be around 1,320,000,000 pounds, Muel-
ler predicted that with steadlly increas-
ing per capita consumption expected
in the next ten years, through a good
publicity program, manufacturers
could expect macaronl sales to be as
high as 1,500,000,000 pounds. LTI
® “The package has to have color ap-
peal,” macaronl people were advised by
R. Allan Hickman of the Dobeckmun
Company. The package should tell {::e
customer what she is buying, give rec-
ipes and be price marked clearly.

-

FOR SALE—Buhler Press, lilke new. Box
175, Macaronl Journal, Palatine, IIl

FOR SALE—Ambrette Press with Spreader.
Box 178, Macaronl Journal, Palatine, 111,

FOR SALE—Used Senzani Spaghettl Cutter,
Box 181, Macaroni Journal, Palatine, III,

FOR SALE—Complete egg dosing system.
Stoinless steel, two 75-gal. tanks, mixers,
‘pumps, valves, piping and elbows. Box 193,
Macaroni Journal, Palatine, lil.

FOR SALE— Pavan Press P300 with voc-
uum capacity 400 to 600 Ibs. Will give one
year guarantee. This press con be used to
extrude a sheet for noodle, for ravioli, for
long spaghetti, and short-cut spaghetti, Box
195, Macaroni Journal, Palatine, 11l

FOR SALE

2 — Fancy Stomping Machines with
motors — Each fully equipped with
two sels ol dies to make Small ond
Large Bow Ties— In good running
condition. May be seen in operation,
Box 194, Macaroni Journal, Palatine,
.
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JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing
in all motters ivyolving the examination, produc-
tion and iabeling of Macaroni, Noodle and Egg
Products,

1—Vitomins and Minerals Enrichment Assoys.

2—Egg Solids and Color Score in Eggs, Yolks and
Egg Noodles.

3—Samolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses. s

S5—SANITARY PLANT INSI’ECTIONS'AND
WRITTEN REPORTS."

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

Jury, 1962
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SUBSCRIPTION BLANK

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

Please enter the following subscription for
twelve monthly issues. Our remittance is en-
closed.

Subscription rates:
$4 Domestic
$5 Foreign

Name

Address _ ____

Please include postol zunz number.

Subscribers ordering a change of address are
requested to notify us at least four weeks in
advance and give us their old address as well
as the new.

—~convenient

—write for

W

~in handy wafer

N-RICHMENT-A"

FOR PLUS

QUALITY

or powder form

nationwide
stock locations

descriptive
literature

WALLACE & TIERNAN
INCORPORATED
25 MAIN STREET, BELLEVILLE 9 N J.
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BUHLquulpment for tomorrow’s

leader ilmacaroni manufacturing

Continuous operation . .. 24 hours a day Flexible...to lit your available floor space

-
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Here are modern production methods at their best , , . truly autonatic
and continvons production lines that operate 24 hours 1 duy, And
at the same time, they also provide automatic storage for long goods
50 you can do all packaging during the daytime shift.

From the truck or car which delivers the raw material to discharge
of the finished product, each step is carried out by modern equipment
designed to produce the best possible product in the most economical
possible manner.

Whether you manufacture long or short goods, you will be pleased
to discover the savings which a modern, automatic all-Buntir
production line can offer you.

Typical Buptkr bulk handling and both long and short goods
production lines are shown on these pages. In actual practice, how-
ever, the bulk handling system is engincered o fit your existing
facilities and the Press, Spreader, Pre-dryer, Finishing Dryer, Auto-
matic Storage, and Cutter need not be installed end-to-end. Thus, il
your present floor space in your present building does not lend
itsell to such a plan, it's possible to arrange the various units
side-by-side or on dilferent floors,

Yournearest BUlILER representative can give you valuable assistance
in reducing your production costs through plant modernization. Call
him or write The Buhler Corporation, Minneapolis 26, Minn,, redey-.
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"CONVENTION SPECIAL

NATIONAL MACARONI MANUFACTURERS ASSOCIATION

Theme:

“EMPHASIS
ON
FUNDAMENTALS"

All abourd for The Homestead,
Hot Springs, Virginia, and the
58th NMMA Annual Meeting.

Check your schedule today on
Durum Products. Besure you're
on the right track with the
International Durum Line,
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ALSO FEATURING

International

MILILING COMPANY

DURUM DIVISION
GENERAL OFFICES: MINNEAPOLIS 2, MINNESOTA

SPECIAL
RECREATION

GOLF
SKEET

TIMETABLE PROGRAMS

TENNIS
RIDING MON., JULY 8 COMMITTEE MEETINGS
Eg‘:'—'”ﬁ TUE, JULY 10 GENERAL DURUM SESSION
CING
EHNG WED,, JULY 11 MANAGEMENT MATTERS

THU,, JULY 12 PRODUCT PROMOTION

SWIMMING SESSION
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