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A NO~-NONSENSE APPROACH TO PACKAGING

A Rossotti-produced macaroni package 15 a modern
market;‘ng tool It Ylll do these things for you, etticiently
withg@if tuss or farjare b 4

It fill give youSa sensible, hard 5e||i‘|g packape .i_'ml
only at the point of purchase but all through the cycle ol

dlsirit!ulmn It willfun Irouble free on your equipment

It will yield cost cl’lllmg economies, wnthoul\ sac
rificing guality or service
How can one sales tool do so much’ o
Because it utilizes the proper size
and conslruction factors for your
markel. Because it 1s convement

to stack and convement to use.

Fa

(<

Becasuse i1ls recipes reflect the geographical tasle
patterns ol your own consumers.Because its desigf
1s geared to an increasingly value conscious customer

Also, because it's been created by people who haw
seen fthe inside of a macaroni plant . who have worke
an 1t who know macaroni production. And, bel

cause Rossolti 1s a name your company, an

others like 11, have trusted for thregf

generations. B

\ No-nonsense speaking, Rossotl':'

i \ gives modern macaroni mard
keters better n!_erchandis;

ing through pachkaging!,
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For \Illmir new Plant near Winnipeg
J CATELLI

1—Automatic Braibanti Press-for long macaroni prod- 3—Automatic Dryer GPL/5/200 for pre- and final
ucts, y g I

; i drying of long macaroni products.
AR :

J e h .
2—Bralbanti Sprender with special dic-head and de- 4—Stripper and multiple Cutter with device for auto-
- - » vice for quick change of dies, matic return of cmpty sticks to spreader.
Largo TOSCANINI, 1 MILAN ITALY Tel. 792.393/4/5 — 790.531 — 794.703 50 : )
: : AugusT, 1962
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N A PICNIC or on the patio, cool-
—” ing salads are fine eating for
warm weather menus, and the imagina-
tive homemaker finds there is ro end
to the many ways they can be prepared
to'enhance meals, A basic and favorite
salad Ingredient is elbow macaroni—
the bland flavor making it a flavor mate
for'a host of other foods. Meats, fish,
poultry, fruits, vegetables, cheese are
all Heliclous mixed with macaronl.
Team'together macaroni, ham, chicken,
tomats=z and lettuce—arrange in an
attractive salad bowl and serve with
Frencl) dressing, You will agree, as will
the family, this Is eating at its best, and
elpeginlly appealing for summer.
Hotifoods are a part of summer menu
pla g, too, and skillet dishes are
good selection. Elbow macaroni, chick-
en egetables are a tasty combina-
tion a skillet recipe designed for
homemakers who want to serve appe-
tizing ‘meals, and keep kitchen time to
a minimum,

Regardless of season, macaroni prod-
ucts are a staple item with wise home-
makers. Whether it's hot or cold—if
the thermometer registers zero or 80—
they depend upon elbow macaroni, spa-
ghetti and egg noodles to use in dishes
which are flavorful, economical and nu-
tritious.

Meal-In-One-Macaroni-Salad
Makes four to six servings
1 tablespoon salt
3 quarts boiling water
2 cups glbow macaroni (8 ounces)
1 cup diced cooked ham
2 cups diced cooked chicken
4 tomatoes, cut in quarters
Lettuce
Parsley
French dressing

Add one tablespoon salt to pépidly.
bolling water. Gradually’add macaronl’

s0 that water continués. to 'boil.’ Cook /"

uncovered, stirring”occasionally, until
tender. Drain in'colander. Rinse with
cold water. Drain.

Arrange macaroni, ham, chicken and
tomatoes on lettuce. Garnish with pars-
ley. Serve with French dressing.

il:
Macaronl ﬁmn Salad
Makes si% servings

tablespoon salt
quarts bolling water
cups elbow 1nucaroni (8 ounces)
8-1/2-ounce canr chunk-style
tuna, drained

1’3, cup seedles: valsins

1,3 cup walnuts

1 medium-sized red apple, cored

and sliced

1 2 cup chopped, celery
Salt and pepper to taste
Mayonnaise

Add onetablespoon salt to rapldly
bolling water. Gradually add macaroni
80 that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander. Rinse with

1d water and draln again. Chill,

‘macaroni, tuna, ralsins, walnuts, apple
slices, culery and salt and pepper to

. taste; toss lightly but thoroughly. Chill,

Just before serving, add enough may-
onnaise to molsten; mix lightly.

Elbow macaroni combines well with
cucumbers and seafood In a sour cream
dressing,

Carried on a plenie, it can be served
with ' Vienna sausages, ollves and
pickles, as plctured on the front cover,
Dessert will be fresh fruit followed by
hot coffee.

Macaroni Norwegian Salad
Makes four to six servings
tablespoon salt
qurris boiling water
cups elbow macaroni (8 ounces)
cups sliced cucumbers
cup sliced onions

1/2 cup vinegar

3 tablespoons water

1/4 cup sugar

Salt and pepper to taste
cup sour cream
3-3/4-ounce can sardines, drained

Add one tablespoon salt to rapidly
bolling water. Gradually add macaroni

.1;80.that water continues to boll. Cook
¥ 'Break tuna into large pleces with a-

uncavered, stirring occasionally, until
ydork. In a large bowl, combine chilled

tender, Drain in colander, Rinse with
cold water m?g drain again, Chill,
Combine cucumber;/onions, vinegar,
water, sugar and salt ‘and;pepper to
taste, set aside for one hous. vin-
egar mixture from cucuinber snd:on-
ions; add cooked macaroni and n’maln_-‘
ing ingredients, Toss lightly but thor-%
oughly and chill well before serving. ' %
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Ny There is something special
* 4 TN s ¥ ‘.‘?; \
acaroni products -made‘from
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Lot'u have “something spéclal“ is the phrase that is heardl:mnrn and more
often from New York to L. A, Let's have a different kind of meal—but with lots of appetite and
health appeal. Lot's have a meal that satisfles all the family all the time.
Everyotie knows that macaroni products are economical—but do they
know that they can be “'something special” dishes too.
They meet all the requirements of big-family budgets to the most exacting taste of the gourmet.

To obtain that “something special” in your products use the fineat--use King Midas.

Ay A

@‘ﬁ /. DURUM PRODUCTS
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OR THE past dozen years the Hos-

kins Company of Libertyville has
held'a macaroni Plant Operations For-
um in Wieboldt Hull of the Northwest-
ern University Chicago campus.

Plant Problems

is year's session storted out with
a review of drying theory and praciice
with ‘application to modern continuous
high tempers*ure dryers by Charles M,
Hoskins, Industrial consultant. He ob-
served that drying times are being re-
duced by accurate control of humidity
and temperature, Improved air circula-
tion and dryers, continuous drying, and
high temperature drying.

Elmer Glabe, of Food Technology,
Inc, in dlscussing the relationship of
raw Tnterlxh and additives to the tex-
ture “of macaroni products observed
that “macaronl manufacturers are me-
chanical experts but chemical novices,
He sald reaction equations are needed
to know more about starch chemistry
of wheat and what additives can and
cannot do.

Perry Anderson, chief chemist of
Food Technology, Inc, outlined test-
ing methods for quality control and
requirements for a macaroni factory
laboratory. This is reported on page
16.

Dr. Edward L. Holmes, executive di-
rector of the American Sanitation In-
stitute, proposed that the macaroni in-
dustry adopt sanitation standards for
equipment rimilar to those started by
the baking industry in 1852.

Warehousing and in-plant handling
is a neglected area, charged Hoyt Cre-
mer of Raplds-Standard Cumpany, In
a slide presentation he showed how
conveyors from the packing room to
the loading dock can automate hand-
ling and Institute first In-first out stor-
age control for finished goods.

Mass Feeding

Problems of the restauranteur were
outlined by Mary Ann Warner, man-'
ager of Food Services, Art Institute, of
Chlcago. She observed 'that cooking is
one of the fine arts. -Her presentation
appears on page 12,

Freeze dried producls expand the
possibilities for dry macaroni dinners
sald Ross J. Carey, of Freeze Drled
Products, Inc. Most shrimp served in
restaurants now are freeze drled to

Vo

Rosa & Sons;. Carroll Bruses, National Food
Ine,; L. T. Hoﬁlilo, General Mills, Inc.; Leonard Bergseth, Kellog

Jr., John B, Canepa Compa

Elumons FORUM "~

1962 Flant Oponﬂul Forum, Buck row, left to right; Beb Reef, Tharinger Division, V. La-
Products; Russell Houston, Delmonico Foods,

g Company; Albert Bono,

pany; Goog- Hechbush lntamaﬂnnal Milllng Compan Joseph
DeFrenciscl, DeFronciscl Machinery Corporation; £4 Ne

, Vimeo Macaronl pany;

Oresta Tnul, Diederichs & Griffin Compuny I.uurl Fnlclld. DeFranciscl Machinery

Corporation; Elmer Glabe, Food Technology, Inc.;

ronl Company.

VY. Yegnine, American Beauty Maca-

Middle row: Gererd Zitfer, Amaco, Inc.; Den Cormett, D'Amico Macaronl Company;
Pete Keolb, Gooch Focd Products Company 'v Wlllm Hnncr. Gooch Food Products Com-

po 1 melll nas, Jenny Lee, Inc.; Alfred
ks u: &'Soh:v

Muchiney Compony,

A. Goodman & Sons, Inc.; Bob Cowen,

' Wililam Jllln, Archer Donlels Midland Cornronv. Dick
"ludl General Mills, Inc.; Guur Foote, Milprint, Inc.; Jack Ness, Triang

Pockoge

Frent row: Edith Linsley, Hoskins Company; Robart M, Green, NMMA: §, F, Mari-

tato, Iriternational Milling pany; Dave

Compony. Art Bauman, Tharinger Division,

Wilson, Jr., Russell Mlllar-King ‘Midas Mills;
Frank 'Viels, Golden Grain Macaronl Compﬂ'w. lllli Maldari, D.
Fred Dwrcan, Archer Daniels Midland Com

Maldari & Sons, Inc.;
ck Zieglar, o i#an Graln Macaroni
Lan & Sons, Inc.; Toery Anderson, Food

Tec , Inc.; Ed Vegnine, American Benuty Macaronl Company; Charles Hoskins,

Huskins pany,

scve costly preparation time, Cost runs
alout 10 cenis per wet pound down-
wird dependent upon the product, The
speaker felt that here was potential
opportunity for macaroni producers,

Packaging Review

A review of p.ukaging equipment
presented largely through movies and
slides was made by A, L. Gausman of
the Hayssen Company; Walter Muskat,

pany; Leonard D. Da Francisci of De
Francisci Machinery Corporation; Ger-
ard Ziffer of Amaco Corporation, repre-
senting Hoefliger & Karg; and Oreste
A. Tomel of Diederichs & Griffin Com-
pany, representing Fr, Hesser,

Alfred Rossotti of the Rossotti Litho-
graph Corporation and Grover Foote,
production manager for films and pa-

pers, Milprint, Inc., discussed materials
and printing techniques. Don McGillan,
fleld technical representative of Mil-
print, also took part in the discussion
on how modern processes of printing,
extrusion coating and film production
can be used to perfect packages me-
chanically and to improve their ap-
pearance and sales impact. Mr. Ros-
sotti's comments appear on page 10.
Registrants to the seminar recelved

-Triangte Packegs Mashinsy " ConiO a ‘manual to take home for reference

and future study.

§ N

¢ T

! Life is made up, not of great sacri-
fices or dutles, but of llltla things, in
which smiles and kindness,’and small
obligations given habitually, are what
preserve the heart and secure com-
fort—Sir H. Davy.
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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 dcu}ils on our award winners . ... ask him to explain how the U-S
formula 'for f;uccess can begapplied to your packeging and

i il
‘merchandising needs.

UNITED STATES PRINTING AND LITHOGRAPH + DIVISION OF DIAMOND NATIONAL CORPORATION
EXECUTIVE OFFICES: NEW YORK 17, N. Y. « SALET OFFICES IN PRINCIPAL U.S. CITIES

AvuausTt, 1962
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W}\NT TO be o little bit nostalgic

abput the progress of packaging in
the macaroni industry in the last 40
yearg! I have had the particular good
fortune, together with my family, to
have grown up with the progress of
packaging in the macaroni industiry
and to have made a few contributions
to it fantastic development.

i Early Days

In the early days, the macaroni man-
ufacturers were, with very few excep-
tions," pwned and operated by families
a great' many of whom had migrated to
this cogntry from Europe, and whose
management potential was confined to
the prgl‘:lem of operating a business
with as many of the family as possible
and with a fiercely dedicated desire to
make§ good' macaroni and  spaghetti,
Their,products were manufactured
with'systems and equipment that went
back tg the screw press type with old
hand-operated dryers and with a pack-
aging concept that concerned itself with
20-pound wooden boxes and with an
attempt to enhance the quality and the
color of the macaronl products with a
beautiful blue paper lining the interior.

It was certainly well known that
there were manufacturers of inferiur
products. Almost any price possible
could be obtained by the retail store
from the type of macaronl manufac-
turer.who did not concern himself with
the element of quality. There was also
the highly scrup:lous macaroni manu-
facturer who took = great deal of pride
in his product and demanded a decent
price. He also demanded being pald
prompily and it was no secret that
when accounts became inflated to the
extent that the good manufacturer
would not sell them, the grocer bought
from a less scrupulous manufacturer
and substituted his products in the 20-
pound cases of the quality producer.

This situation also lent itself to se-
rious credit problems and the poor
macaroni manufacturer had to bulldoze
the sltuation along and hope for the
best.

Aca ity
Cracker shdh o

In the early '20'sﬁlhere were & few
macaroni manufatturers who started
to use the cracker shell, chipboard type
of box and wrapped in n paper wrap-
per. They were strictly in the minority
however, and their packeging equip-
ment was rather of the primitive type
which has since been almost 100 per

10

Alfred Rossott

cent replaced. It was Into this back-
ground that our company started to
concern itself with the serious promo-
tion of consumer demand, first by in-
troducing the use of a brand name, Sec-
ondly, we promoted the type of packag-
ing that would be more than just a
container. We attempted, thereby, to
provide macaroni manufacturers with
a formidable tool for the continuity of
sales and distribution. This, with pub-
lic acceptance of the brand name, tied
'n with the brand quality and gave the
mi nufacturer a new and more valuable
corporate identity.

Along with the packaging advantages
of :he one-pound carton there were in-
trc duced - premjum promotions which
geo e sales a tremendous push on the
kn wn brands. It sent sales soaring to
the extent that the establishment of
individual packages by individual man-
ufacturers was considered a MUST,

It is needless to state that our com-
pany was Intensely interested in this
because we were so intimately identl-
fled with the success of the newborn
indusiry. We found ourselves person-
u'lly involved in the development of
the one-pound pacigge of macaronl
~:products, At that time practically all
of the, folding boxes produced in the
United States were reproduced by the
letterpress process with varying de-
grees of 'success. We had no serlous
requests for qpality reproduction in-
volving screens such as we have today
and letterpress printing at least trans-

Sl STt il

Prmtmg, Paperboard and Cortons. -
o G q_ynd nm.%eyuuim

i thhagruph é%gpomﬂon

ferred printing ink to the board with
an undeniable result of describing the
brand name of the product. We found
ourselves at that time with the great
responsibility of deciding whether let-
terpress was the printing method that
we should u:e or direct the packaging
into the sphere of offset lithography.
We decided after many deliberations to
stay with offset lithography and that is
the process with which our company
produces its packaging today.

As you know, I take great pride in
my status as a professional craftsman
in the fleld of lithography. I like to
think I am identifled, through this fleld,
with my heritage from the great Itali-
an Rennaissance craflsmen—the artists,
the early mathematicians and physi-
cists, and the craftsmen of other flelds.

Offset Lithography

Ofset lithography, In my personal
opinion, has many distinct advantages
and assels over its compelitive proc-
esses, namely, letterpress and rotogra-
vure. I do not propose to embrace the
whole graphic arts sphere with a dis-
sertation on the competitive processes
but to confine myself to some of the
assets and advantages of offset,

One of the important assets . off-
set is the flexibility that the process has
with respect to the surfaces of box-
board being used. Because of the use of
a rubber blanket we produce a resilient
impression -that penetrates into all
types of Imperfections in the surface
of the sheet giving a reasonably smooth
effect. The preient drastic specifica-
tions required In some of the appetite-
appeal color reproductions seeri to be
satisfled more so by the abiliiy of off-
set reproduction than any other method
to transfer ink to paperboard with the
tonal quality so necessary. We at Ros-
softi have so concerned ourselves with
the important relationship of packag-
ing design and requirements that we
actually started our complete packag-
ing program with color photography
that directly ties in with the offset
lithographic process. It has been. an
element of great satisfaction to me per-
sonallytand to my company, that the
confidence that we have had in the off-
set process has been justified by the
installation of this type of equipment
in prattically every carton company of
any consequence in Amerlca. In' the
city: ‘of Chicago 80 per cent of”the

equipment being manufactured by the’

(Continued on page 30)
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WHETHER YOU'RE MANUFACTURING LONG GOODS

fm = OR SHORT @@@,Eee
5

NOODLES| OR OTHER SPECIALTY SHAPES,

‘4T AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Milis at Rush City, Minn,—General Offices: St. Paul 1, Minn.
TELEPHONE:! Midway 8-9433
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Restaurant Management and Mccarom\;roducts’
w ;;nl\wmk% Wﬁ&w@mu Arl‘lniﬂlfnd:: Chicago
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i3 Mary Ann Warner

HAVE been In the restaurant busi-
ness, foods research, sales promo-
. tion of food products ever since I left
college, I was not educated in this busi-
ness of food service, I chose it dellb-
erately after I left school, I am proud
of my business and enjoy my working
life,

The restaursnts which I now man-
age serve 3,000 guests per day through
the facilities of o student cafeteria, a
public cafeteria, flne dining rooms,
snack bars, private dining rooms and
banquet rooms. Our menus include
everything from baked beans {o bone-
less breast of chicken in wine sauce.
Our customers' buying budgets vary
from the very, very low to the price
of anything they desire. They come
from all walks of life and from all over
the world.

Our restaurants are not subsidized,
My experience in the use of macaroni
products should be reasonably exten-
sive and representative, Therefore, 1
choose to base this discussion on my
purely personal observations, It just
might be an entirely different view-
point, 1 bring it to you, not as an ex-
pert, but in the hope that I can leave
here with ideas by wh&:h 1 can’ dd 1a
better job.

T
Tounli Business

It has been said that the restaurant
business Is not truly a business, It is a
way of life. Not so very long ago many
decided to go into the business because
Mama was a good cook and Papa could

12

count money, Many of those that start-
ed in this sma’l way have become the
famous restcuraite of our time. Many,
many more just did not make it,

A restaurant Is one of the most cost-
ly of business properties, It is also a
most complicated business, Untrained
operators and owners do not have much
chance today. 1f some of us sat down
and really thought through the vast

number of Lisiness pracices that we.

must be knowledgeeble in we would
quit in sheer fright.

We are a mpnufacturing plant, pro-
ducing a finished product from the raw
material, You kuow all the details in-
volved in this, We must organize and
train our own sales organizations. How
doez your sales personnel get along
with production? Ours don't either.
Our product Is consumed on the prem-
ises on which it is produced and in
which it Is sold. We have to keep pro-
duction traffic, sales traffic and cus-
tomers traffic moving along smoothly
and together. The planned or un-
planned use of trim, cuttings, unsold
remainders can be the difference be-
tween profit and loss. We cannot spe-
cify a run, produce for storage and
future sale, close down the presses, lay
off the production staff and wait for
sales to catch up, We produce many
items which vary from day to day and
all must be controlled by standardiza-
tion,

Rapld Cycle

""he complete cycle of production,
sal2s and consumption must be com-
plited in a matter of hours. All of the
de:ails of running a factory, a store and
a lome are part of our daily routine,
In addition we have to provide decor
and atmosphere.

Did you ever have a dreadful minute
when you imogined that all of your
customers who might be unhappy with
your product, something that one of
your employees did or sald, the light-
ing in your plnn& your prices, the col-
or of the walls, ‘the air, the parking
lot, could demand to see the manager
right now. Can't y#j just see them

i standing in line? Anyone of them can
" have a_complaint any minute. There

is no escape. How many customer com-
plaints or suggestions do you handle
personally?

As a matter of fact, do you know the
customers that buy and use your prod-
ucts? What kind of folk they are,

skilled or unskilled, efficient or ineffi-
clent? Do you ever think of your cus-
tomers personally as individuals? And
while you are at it, did you ever think
of your customers as individuals? This
is a mighty mass of people all with
their own pecullar and personal llkes
and dislikes.

This is your market, the people who
cook, sell and eat macaroni, It seems
to me that you are largely dependent
on s0 very many for the good things
in your life, the things that volume
and profits can buy for you. I cannot
remember when anyone ever sold me
a pound of macaronl. I cannot remem-
ber when anyone ever came into my
office with a few suggestions as to why
I should buy more macaronl with ideas
as to how I could use this product for
more volume and profit in my restaur-
ant, My volume adds to your volume.
My profit adds to your profit. I could
use a little help,

Elusive Profits

It is becoming incrcasingly difficult
to make a fair profit on pastn menu
items, These products are flavor carry-
ing foods. Most generally they must
be accompanied by a sauce or they are
used as one of the Ingredients in a mix.
They are used as extenders of the so-
called expensive food items. The cost
of the merchandise we sell is the sum
total of the cost of the raw material
and the working time to produce the
finished product. Usually spoken of as
food cost and labor cost, These two
costs of production are inseparable.
The skilled management of them Is
the most important factor in success or
failure, These are controllable costs.
They are entirely separate from the
gross labor cost of an operation, the
serving, the dishwashing, the clean-
up costs, Purchase price of raw food is
little variable in today's market, The
real cost of food Is controlled only
through gkillful use and menu plan-
ning.

A cook can trim and prepare a round
of beef, ready for roasting in 30 min-
utes.: He_places it! in a temperature
cnntrolled oven for a definite perlod of
time and forgets it until he hears the
signal that Informs him it is done. He
now has 160 orders ready for serving
of a high raw food cost item.

It takes this same cook three anﬁl.;ine-‘ :

half hours to prepare 150 orders of
baked lasagne. This item also requires.

THE MACARONI JOURNAL

_ _high priced cooking skill and experi-

#nce. Prepare the ingredients, cook
the sauce, ‘cook the noodles, and ar-
range all by hand‘in‘the baking and
serving pans.

A precedent in sclling price has becn
established for many food items, The
buying public s thoroughly convinced
that pasta menu items are an economy
dish. To get volume sales on our diver-
sified menu we have to sell the baked
lasagne for less thun the roast beef, but
our cost to produce an order of these
two items is almost exactly the same,
1t is imperative to balance a menu
carefully with those items of high food
cost and low working time and othery
of low food cost and high working
time.

Because & great many restaurant
managers are still thinking of food cost
per menu item and labor cost as the
percentage of gross labor per menu
item, their products are marked up for
sale unrealistically. Every restaurant
selling a varied menu uses macaroni
products. They appear in all types and
in every degree of quality, ranging
from very poor {o excellent, The selling
prices range from high to low. To get
a fair price for a truly high quality
product Is becoming most difficult.

Useful Macaroni

Macaroni products are very useful to
provide an appetite satisfying meal for
a blg appetite, They are valusble in
preparing attractlve and appetizing
dishes for the gourmet. We try to up-
grade our selling price and to merchan-
dise an attractive menu by using the
lesser known pasta forms, L'ultomern
will pay more for something -}ifferent,
When Lent started this year I an-
ticipated Introducing a new and exira
special dish on my menu, Lasagne Ver-
de. Wide spinach noodles, fresh shrimp
and cheeses, A delicious dish and a
real treat for which I could get a fair
price. Precedent purchase price hos not
been established In this market. A
menu item that could build volume and
a reputation.

Do any of you know where 1 can
buy spinach lasagne noodles? I did not
make any moncy on that one because
I have not yet been able to find them.

How many times I have wished that
the manufacturer would enclose in the
carton, o simple sheet with simple
drawings of the sizes and shapes of
the products he has avallablé, This
nlong with the name by which they
are designated at his order desk.

The volume in our restaurants fluc-
tuetes, seasonall 7, from day to day and
week to week. We buy macaronl In
10 and 20 pound cartons. The amount
we use from this carton in the formula
and on the day varles greatly. How
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many times I have wished that I could
use a part of a carton, keep the re-
mainder fresh and sanitary without
having to, empty it into a canister,

Would it be too costly or difficult to

" pack the product in perhaps four-five

pound plastic bags to the 20 pound

carton? Many restaurants do not have
perfect storage facilities. Some are
careless about storage, especially of
opened cartons, This can cause real
trouble especially in the summer
months,

Costnopolitan Dish

Why do we merchandise pasta prod-
ucts as nationally Italian and in na-
tional Italian cookery? They are not
and have not been for a long, long time.
These products are one of the most
cosmopolitan of all menu ingredients.
Does the rice industry tie their product
to Orlental national cookery? Do the
corn products manufacturers claim na-
tional American cookery? Italian to-
mato sauce—if I remember my history
correctly—tomatoes came from the new
world, Mexico—Peru. I would like to
be able to understand in good old
U.S.A. terms the differences In the In-
gredients in pasta products that makes
one good, better or best. I would like
to use a formula I found in a Mexican
cook book for Mexican macaroni, put
it on my menu as such, without feeling
a little silly.

Restaurants specializing in national
Italian foods use a large volume of
macaron]! products. They are the ex-
perts and they know their pastas, But
is it not true that the schools. universi-
ties, factory restaurants and dining
rooms all over and of every type serv-
ing a varied menu, use the greatest vol-
ume? I suspect it might be as much
as 80 per cent of it. Those of us who
use these items as one of so very many
cannot make the complete investigation
as to quality and methods of handling
new and improved products, new and
improved methods of preparation and
use. We just cannot all be experts in
all things. We must have help, In-
formed help that understands our prob-
lems,

1t is quite possible that I have missed
this help. Perhaps 1 am not on the
malling list. Perhaps 1 have missed the
articles In the trade magazines, maybe
I did not attend the meeting at which
these speakers on the subject of mer-
chandising mac®roni products ap-
peared. But I do remember vividly, the
demonstration of macaroni products in
restaurant cookery and menu planning
given at the National Restaurant As-
sociation Convention somewhere back
in 1057 or 1958. I still have the bro-
chure that became available immedi-
ately thereafter. I paid $1.00 to get it.

I remember that this presentction cre-
ated a great deal of interest and for
many of us was a great success because
it was helpful,

The rice producers association keeps

me informed, but good. The Idaho po-

tato growers don't let me forget them.
These are, or 1 should say were, al-
ways considered to be faltening foods.
Everybody knows now that they are
not. The producers are helping me plan
low calorie menus using these products,
Is macaroni futtening? Or is this, too,
“It's what you eat it with that makes
you fat items"? 1 would like {o see
some comparisons, with breads, rice,
potatoes, figures that 1 could use to sell
macaroni menu items to calorie coun-
ters and weight watchers.

Our production manoger is giving
some time and attention to an experi-
ment to save working time in cooking
macaroni products and o perhaps pro-
duce a more appealing dish. The prob-
lem is . .. the exact ratio of seasoned
liquid and macaroni which will
achieve complete absorption of the
liquid and seasoning in a definite pe-
riod of time and temperature for a
perfectly cooked product. We know
that one measure of rice will cook per-
fectly in exactly three measures of
liquid in a definite time and tempera-
ture. This knowledge is most helpful,
It eliminates one handling, overcook-
ing and pot watching.

Cooking Problems

We are also experimenting with
cuoking macaronl in the pressure steam
cooker, We have made some progress
but we have a long way: 1o zo. Perhaps
we are wasting our tin.+ Has any of
this work been done in your labora-
tories? Do you know the answers we
seek? If you do, I and many others
would like you to share them with us.

About a month ago a restaurateur of
long experience and top reputation,
called me and asked, “Why do we
wash macaroni in cold water immedi-
ately when done? I've just always done
it and now an employee I am teaching
wants to know why."

Just a day or two later I was in my
own kitchen storming up and down be-
cause the macaroni was overcooked.
Sometimes it waos right and sometimes
it wasn't. Why? Why? Why? The young
cook nssured me that he cooked it the
same length of time, every time. Then
I remembered the question and the
answer 1 gave my friend, and asked
the cook, “Do you wash it in cold
water immediately after taking it off
the stove?' Well, yes, he washed it but
admitted it wasn't always immediately.
I expluined to him that we did this to
stop the cooking action. That it kept

(Continued on page 34)
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| 2000 Ibs. ber hour S L

nfmco's NEW TWIN DIE SHORT CUT mss_:

with the same quality

~ of the present 1000 Ib.
(or more if quality is
not essential).

3
The new Demaco Short Cut Press with two extrusion heads assembled
in one compact unit will produce over 2000 pounds per hour of short
cuts, )-Iere the accent Is on quality, production with slow, slow extry
slon over two dies. Before you buy, investigate the many outstanding
features offered by Demaco. This new Demaco 2000 pound per hour
press Is planned for tomorrow’s needs, today. This is the key to better
production capacity needed today. Over the past 20 years, the out-
standing performance of the 1000 Ib. Demaco short cut presses have
proved their value in longest service and lowest operating costs,
Demaco’s 2000 pound per hour press has even higher standards of
quality and still lower maintenance cos's. For more information write
or call De Francisci Machine Corporatisn,

/

DEMACO

the full line:

SHORT CUT PRESSES, AUTOMATIC
SPREADERS, SHEET FORMERS, SHORT
CUT DRYERS, NOODLE DRYERS, LONG
GOODS PRELIMINARY DRYERS, DRY-
ING ROOMS, EGG DOSERS.
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COME S7E IT IN OPERATION -

THE NEW DEMACO SPAGHET" WEIGHER

Reduce packing time and increase productivity. Demaco’s new
Spaghetti Welgher has all the time savings innovations that will re-
duce your packing time — here's why — Speed — average over 40
packages are accurately weighed per minute. Versatility — can
handle the full range of dried goods: straight, curved, hooked and
short ends. Now welghing Spaghetti, Spaghettini, Macaroncelli,
Perchatelli, Vermicelli, Linguini and Linguini Fini. Adoptability—
designed for all standard carton packaging machines, Can be sup-
plied with a completely automatic feeding and conveying system
direct from stripping machine. Accuracy —is maintained by
Demaco’s unique strend per strand dribble mechanism. Final weight
is insured by highly sensitive opto electrical principle of friction-
less weight Indication. scales.

Demaco Spaghetti Weigher can also be adapted for ¥2 pound pack-
ages, 2 pound packages or 3 pound packages.

De FRANCISCI

MACHINE CORPORATION

45-46 Metropolitan Avenuc
BrLoklyn 37, New York

Phone. EVergreen 6-9880

weighs

all
types
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Testing Methods and Laboratory Doﬂgns

i ~for a Macuroni Factory’

N A MODERN macaroni plant, lab-
orqtory tests on raw materials and
finished product are essentlal if a man-
ufactirer wants to iurn out goods of
top, consistent quality.

Without proper controls, inferior
macaroni packages in the hands of the
consumer can result in greatly dimin-
ished sales, For example, if your pack-
age specified 10 minutes cooking time
and the housewife finds it not too done,
she  will try someone else's macaroni
next time, The increased cooking of
the maégroni may have been due to a
change?n fhe raw material which
would have been discovered In the
laboratory before the product was
shippeli out,

ny Check Maierials

A ln)oratory also makes It possible
to check up on suppllers and raw ma-
terials, Tests on incoming raw ma-
terials' enable you to make sure of
obtaining what you are paying for. A
semnllna that has six or eight per cent
flour is not really a semolina, It is a
durum granular and therefore should
not cost’ as much. Eggs that have 43
pes cent solids are not worth as much
as 45 per cent solid eggs. Some raw
materials ard subject to varlalion from
day to day and supplier fo supplier.

A modern plant must have the means -

for seeing that the raw materials that
go into his product are as <consistent
day after day as it is pnulble to mnke
them, e

Another example of the value of 'a
laboratory is the conducting of mols-
ture tests on the finished product. A
short cut product, under ordinary eir-
cumstances, will stand yp well in the
package, if it has been properly dried
to 12 per cent moisture.content, If the
product is dried further, lets say to 10
per cent, the decrease: in moisture is
costing you money, as the water in
the product is selling at around 10
cents a pound. Generully, closer con-
trol of moisture content in finished
goods can result in substantial sav-
Ings, often erough to off-set the cost of
setting up and maintaining a labora-
tory.

Locating the Lab

There are a number of factors to be
considered in the location of a labora-
tory in the plant, It should be located
in a part of the building that is rela-
tively quiet and free from vibrations.
It should be reasonably free from ex-
cesses of heat and moisture, The lab-
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orotory should have a central location
with respect to manufact. ring facili-
ties.

Space required for the laboratory
will vary depending on how extensive
the laboratory testing will be. In gen-
eral, space should be provided for cer-
tain principal pleces of equipment, with
additlonal room for expansion at a
later date.

One factor often overlooked in con-
sidering the locatlon ol a laboratory
is room for expansion. Many times a
laboratory is installed having adequate
room for the present needs but in later
years the testing program may be in-
creased and expansion of the laboratory
found desirable. If there is no room
for expansion a serlous problem may
develop. The entlre laboratory may
have to be relocated or another room
built elsewhere, The laboratory should
be planned with the idea of possible
expunsion in later years. One of the
walls can be temporary so that it can
easlly be removed ot a later date. This
would allow for making a larger room,
Another means of expansion, at a later
date, might Ipclude a doorway from

the laboral din  to another room,
A researe n might be carried
out in‘the, sech m and could in-
clude an exﬁ’erlm W8l macaroni press,
Farinograph, % grap h, can-

ning equipmenl (-
under these clrcurna!a

1nn'l room,
,;’would still

-be used for the control testing program.

A laburatory s best lald out like a
kitchen, with céblnets and counters or
benches around the, walls to hold the
various items of equipment. ‘Wall space

s of primi need and thus a rectangular i

bl Plrry An'ilinon, Clmr Clmnlll', Food Technology, Inc.

room is more desirable than a square
room, A room 12 by 18 feet would be
considered minimum space for a lab-
oratory. This would provide enough
space for essentlal testing but would
not be sufficient for a well rounded ex-
perimental laboratory.

Essential Equipment
The following principal pieces of
equipment should be provided for:

1. Ro-Tap sifter

2, Analytical balance

3. Beam scale

4. Molsture tester

6. Gas stove

6. Muffle furnace

7. Alr oven

8. Photolometer

9. Refrigerator with freezing com-

partment

10. Desk

11, Bookcase
12, Sink
13, Cabinets for storage
14, Hand Grinder,

Figure 1 is a rough sketch of the
layout of a laboratory containing equip-
ment for essentlal testing, You will note
the wall space has been well utilized
and that actual working space is at a
minimum, Additional work space can
be obtained by placing a table mounted
on casters, or in the center of the
room. The table can easily be moved
to where it is needed or set to one
side, out of the way.

The analytical balance has been
placed in a corner and is mounted on
a separate table to minimize vibrations

and air currents,

The sink should have a double well
and can elther be porcelain enamel or
stainless steel, The drain board and
splash board should be made of staln-
less, It is desirable to have a peg
board on the wall above the sink so
that glassware can be “hung up" and
allowed to drain and dry after wash-
ing. Cabinets under the sink can be
used to hold cleaning supplies. A stand-
ard sink trap is sufficient for a labora-
tory of this type. Where corrosive
chemicals are used, however, a special
sink is required. Generally, this type of
sink is made of “Alberene” which is an
acid proof stone. The corners of the
sink are sealed with an acid resistant
lead putty and the drain plug and trap
are made of lead.

The stove should be a gas range con-
taining an oven. Bottled gas can be
used if there is none available in the
plant. An electric stove Is not satis-
factory for accurate work as the heat
cannot be adjusted between the switch
seitings. A gas stove can be adjusted to
virtually any heat desired.

Shelves and Cabinets Desirable

A bookshelf on the wall above the
desk or a book case near the desk is
desirable. These would contain plant
and laboratory records, Food and Drug
regulations, and bouks pertaining to
official testing methods, such as, Ce-
real Laboratory Methods of the Ameri-
can Association of Cereal Chemists and
Official Methods of Analysls of the As-
soclation of Official Agricultural Chem-
ists. Copies of the Macaronl Journal
and other journsls can also be kept
here as well as other reference books.
The bookcase or shelf should be en-
closed to keep out flour and dust.

Cabinets may be placed on the walls
above the couniertops as well as be-
low the countertops. The counter tops
can be of any standard material such
as wood, linoleum or formica. These
cabinets will hold the varlous cheml-
cals, glassware, cooking utensils and
other items necessary in conducting
the numerous tests.

Utilitles are stardard with gas, wa-
ter and electricity vequired. A gas out-
let should be played at one of the
benches for a buusen’; burner. This
would be iri'addition to the gas stove
and would be used for a small, concen-
trated flame. Electricity is needed for
the various testing instruments, as well
as the stove and’refrigerator. Adequate
lighting is important and should be
supplied by overhead, reflector type
fluorescent fixtures or recessed lights.
The laboratory sHould have hot and
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cold running water as well as distilled
water, The purchase of distilled water
in five gallon bottles is most practical
for a small laboratory, The bottles can
be placed on a wall shelf and the wa-
ter dispensed by means of a siphon ar-
rangement.

The type of chemicals, glassware and
other chemical upparatus needed in a
laboratory would of course depend
upon the extent of testing to be done.

The initial cost of equipping a lab-
oratory is not cheap, but it can save
costs in many ways and lead to con-
sistent quality products.

Estimated Cost

In trying to arrive at a cost figure
for a laboratory of this type it must be
understood that this would only be an
estimate as many factors are involved.
The extent of testing determines the
type and amount of equipment neces-
sary. I have tried to break down the
varlous costs to some extent and the
flgures are based on new equipment
and supplies.

The sum of $4,000 would be the
approximate initlal cost in seiting up
a newly equipped laboratory. Once the
laboratory has been established, re-
placement costs -on broken glassware
and chemicals would be normal.

The major expense in operating the
laboratory, after it has been estab-
lished, would of course, be the per-
sonnel, The time required of a tech-
niclan In the laboratory would de-
pend on the extent of the testing pro-
gram. This might require all or part
of the indlviduel's time. Again, the ex-
tent of the testing program would de-
termine the type of techniclan neces-
sary. The technician could be anyone
from an experienced chemist to a
part-time, intelligent, high school stu-
dent. The job can either be full time
or combined with other duties in the
plant.

None of the tests that will be rec-
ommended for the baslc laboratory are
beyond the scope of an Intelligent high
school graduate. It is important that
the technician have a thorough, inten-
sive training perlod to become familiar
with each basic test. It is also recom-
mended that the techniclan be in-
cluded in the activitles of setting up
the laborntory and:the cullbratlng of
the various equ t.

So much for the _setting up of the
laboratory. next phase will deal
with thegjtesting program that would
be carried out by tue laboratory.

The tests to be dvscribed are basle
tests that should be,included In any
macaroni laboratory, regardless of size.
These tests can all be conducted in the
laboratory we have just finished dis-
cussing,

Before doing any testing on incom-
ing raw materials it is important that
representative samples be obtained.
The flour in each bag in a carload will
not contain exactly the same moisture
or ash content. For this reason, a
sample should be removed with a flour
trier from ten bags in various parts of
the car. The samples of flour should
then be blended together and this
representative sample would then be
used for testing purposes. A long flour
trier can be used for sampling bulk
cars at several points,

Baslc Tests
1. Granulation Test

This test is the basic means of de-
termining whether a durum sample is
to be considered a semolina, granular
or flour. If not more than three per
cent of the material passes through a
100 mesh screen, the material s con-
sidered a semolina. A premium i3 paid
for semolina and if it contains more
than three per cent flour it should be
cheaper.

The particle size distribution in the
given flour or semolina can also be
determined by this test. In general, a
flour having a preponderance of larger
particles will produce a belter quality
product.

The apparatus required for making
the granulation test is the Ro-Tap sift-
er. It is recommended that U.S. Stand-
ard Sieves No. 20, No. 40, No. 60, No.
80, and No. 100 be used. Starting with
the pan'on the bottom, assemble from
the bottom up the No. 100 mesh, 80
mesh, 60 mesh, 40 mesh and 20 mesh
sleves, A 100 gram sample of the flour
is weighed on the beam scale, The
flour sample is placed on the 20 mesh
sleve, The assembled sieves, with the
cover, are placed on the Ro-Tap shaker
and agitated for two minutes, The agi-
tation is accomplished by a one-quarier
horsepower motor and is a combina-
tion of horizontal circular motion with
vertical tapping impulses.

After agitation the material on cach
sieve and in the pan is weighed sepa-
rately on the beam scale, The weight
on each sieve is termed per cent on
the mesh size and the weight of ma-
terlal in the pan is the per cent through
100 mesh and s classified as flour, All
material must pass through a 20 mesh
sleve,

The apparatus required for the gran-
ulation test besides the Ro-Tap sifter
is a beam scale, weighing pan and
small scoop.

2. Ash Test

The ash test is a partial measure of
the quality of the flour. In general,
the percentage of ash increases as the
grade of flour is lowered. The ash test,

(Continued on page 20)
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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
asting around for top quality durum
products—delivered 1o 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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. Laboratory Testing—

(Continued from page 17)

in conjunction with other tests, can
predict whether the flour is of good
or poor quality. The Standards of Iden-
ity specify that durum flour must
have an ash content, calculated on a
molsture-free based, of not more than
1.5 per cent. Semolina must have an
ash content of not more than 0.92 per
cent. In some instances it Is desirable
to know the ash content of the finished
macaroni. The Quartermaster Corp. has
specifications for moilsture and ash on
the macaroni products they purchase.
Other purchasers of macaroni products
maintain similar specifications.

A three-flve grain sample of the
material to be tested is welghed into
a silica or porcelain crucible. The cruci-
ble is placed in an electric muffle at
not over 425 deg. C. and the tempera-
ture is gradually Increased to 575 de-
grees to 500 deg. C. The material is
incinerated until a light gray ash is
obtained or to constant weight. This
should take four-five hours time. The
crucible is then cooled in a desiccator
and welghed soon after room tempera-
ture is reached. The weight of material
after ashing, divided by the initial
welght, times 100 Is recorded as the
per cent of ash. This Is usually reported
on the basls of 14 per cent molsture,

The apparatus required for.ths ash
test, besides the muffle firnace, Is the
analytical balance, crucible, cnlelhla
tongs and spatula.

3. Molsture Test :

Moisture tests in the macaroni in-
dustry are extremely Important. A
manufacturer is paying for semolina
or flour on a 14 per cent moisture basis,
It the product contalns over 14 per
cent molsture, he is getting less flour
than he pays for, the difference being
made up in water. Flour over 14 per
cent molsture is subject to deteriora-
tion and spoilage.

Macaroni products, according to the
Stan of Identity, should contain
not morg than 13 per cent moisture.
Good practice, to prevent deterioration
of quality and checking, dictates that
the final molsture content of long goods
should gencrally be between 10,8 and
11 per cent and on short goods about
12 per cent. 'As mentioned before, a
manufacturer is only losing money by
selling a product that is top dry.

Moisture tests should also be con-
ducted on product leaving each of the
drying units in the plant. This will
determine the effectiveness of drying
and keep some control over the drying
at various stages.

Moisture tests can be made I.ll one

of three ways. The simplest nnd ‘quick-
3 A

est method is the Brabender Molsture
Tester. The apparatus is semi-auto-
matic and requires only two steps.
First, a ten gram sample is weighed
on a special scale into a callbrated dish.
Secondly, after drylng the sample 20
minutes, the balance is released and
the molsture content of flour or granu-
lar material can be obtained in approxi-
mately 23 minutes,

When the molsture content is de-
sired of wet macaroni, taken during
the drying process, the macaroni must
first be air dried, preferably overnight.
After drying sufficlently, the macaroni
is rewelghed and then ground in a
mill and the molsture determination
made. The sum of the molsture lost
during alr-drying plus that lost during
the molsture test represents the total
molisture in the original wet macaronl.
This method must be followed regard-
less of which molsture method is used.

The second method for determining
moisture is the air-oven method. This
method requires the weighing of a two
gram sample into a previously weighed
covered metal dish. The sample is un-
covered and the dish, cover and con-
tents are dried at 130 deg. C. for one
hour in an air-oven. After drying, the
cover is replaced and the dish is trans-
ferred to a desiceator to cool. The loss
in weight, divided by the inltlal weight,
times 100, gives the per cent of mols-
ture in the sample, This method takes
about two hours,

A third method of determining mois-
ture is the Marconl Tester. This in-
strument measures the conductance of
the macaronl material and by devis-
ing a calibration curve, the molsture
content of the sample can be deter-
mined, This method is very rapid and
Is particularly valuable where molsture
distribution studies are being made.

The Instrument requires periodic
calibration and is accurate when the
same raw material is used. Where raw
materlals differ, the accuracy is not as
great,

The Brabender Molsture Tester
Method is recommended over the air-
oven method particularly where nu-
merous samples are to be tested. Its
simplicity greatly . nducu chance of
emrandithu uffiojent accuracy, Al-

: ~Moisture Tester
y greater initial
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roni, a hand grinder will be needed for
both methods,

4. Bpeck Teat
This test is a measure of the dirt and
bran In a sample of semolina. A maca-
roni product that has been made with
dirty semolina will have a dirty color
and/or specks.

The test is simple and consists of
first, filling a 10 in. by 10 in. by one-
half in. box with flour, The flour is
leveled off to the sides and a lined
glass cover plate, ruled in 100-one-in,
squares, is pressed on top of the sample,
The number of specks is then counted
and recorded.

As in many of the other tests on
macaroni and its raw materials, stand-
ards have not been established for this
test. The value of the speck test will
come after a number of tests have
been made so that the plant has a
standard of comparison of one ship-
ment with another,

The apparatus for the speck test s a
home-made box, ruled glass cover plate
and a flat piece of wood for leveling.

5. Grit Test

The grit test is used to determine the
amount of sand or sediment in a sample
of flour, Sand can lodge in the die and
cause splits and streaks in the ex-
truded product. Belng an abrasive,
sand can also wear down the dle. The
grit test along with the speck test and
filth test is a measure of the sanitary
condition of the flour.

One hundred grams of the sample
are weighed into a separatory funnel,
Four hundred ml. of carbon tetra-
chloride are added to the separatory
funnel and the mixture stirred. The
grit settles to the boitom of the fun-
nel and is drawn off into a welghed
evaporating dish. The carbon tetra-
chloride is poured off without disturb-
ing the sediment. The sample is washed
once with a small amount of carbon
tetrachloride which is again poured off.
after the carbon tetrachloride has
evaporated, the evaporating dish is re-
welghed and the difference in weight
is the per cent of grit in the original
sample,

There are no standards for the grit
tests, as with the speck test, and its
value will arise only after enough tests
have been made to give a comparison.

The apparatus required for the grit
test is carbon :tetrachloride, 500 ml
separatory funyel, evaporating dish,
ring stand, clamp, analytical balance

belmwlle. 3 e ¥
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your supplier to make sure you are get-
ting what you pay for,

There¥ are- iwo_ generally accepted
methods for the déermination of color
in egg and both depend on th&use of
the photolometer or photoelectric col-
orimeter. The egg sample is diluted in
acetone and the transmittance of ab-
sorbence of light through the solution
is measured, The color of the sample is
then read from a previously deter-
mined calibration curve,

In one method, B-carotene Is used

for the color comparison while In
the other, potassium dichromate, Both
methods are essentlally the same and
give rapld, accurate and dependable
results. B-carotene is more reproduci-
ble when different photolometers are
used.
- The apparatus needed for the egg
color test consists of a photolometer,
analytical balance, potassium dichro-
mate or B-carotene, filter paper, pl-
pettes and other glassware that is in-
cluded in the over-all equipment list
for the laboratory,

7. Color Test on Macaronl and Semo-
lina

Color of semolina or flour Is import-
ant with respect to the finished maca-
roni. With proper processing, a good
colored semolina wlll produce a good
colored macaroni. There are no process-
ing techniques that will put color into
macaronl other than that in the raw
material,

For this test, a photolometer is used
as in the egg color test. The method of
testing Is also similar except that n-
butyl alcohol Is used to extract the
color in semolina or ground macaroni,
The amount of color is read as micro-
grams of B-carolene and is obtained
from a calibration curve.

This test, s with some of the other
tests, has no specific standards and its
value can only be obtained after a
number of determinations have been
made, Once standards have been set
up, the color test becomes a rapid meth-
od for determining whether a semo-
lina has a good or poor color,

The apparatus needed for the color
test on macaronl and semolina s iden-
tical with that used In the egg color
test with the exception of n-butyl al-
cohol,

Some plgment is destroyed in the
press through oxidatllon caused by the
enzyme, lipoxidase, The amount of de-
struction can be measured byfineasur-
ing plgmentiin the raw material and
the ﬂnhhed mlcnmnl product. The
lipoxidage activity be measured {o
predict plgment desfruction before the
Taw | rial is used. Thisvis an im-
Ppo! test, but lthnﬂ sted us one

“/of the basic tests because a high school -

llndunta would have diﬂ!eul ty runnln[
t. L _'

8. Egg Bollds Test

The egg solids test is primarily mede
to defermine whether the eggs being
ypurchased meet the guarantee fur-
nished by the suppller.. Wiy

Generally, the solids content of from™>
en epg yolks is 45 per cent; frozen
whole eggs, 26 per cent; frozen gl
whites, 12.5 per cent; and dried egg
products, approximately 85 per cent.

A three-five gram sample is accu-
rately weighed into a previously
weighed, covered dish, The dish Is
placed In an air oven at 100 deg. C. for
16 hours with the cover removed.
After cooling in a desiccator, the dish
i{s weighed, and the welght of dried
sample, divided by the initial weight,
times 100, gives the per cent of solids.
When using liquid eggs, most of the
water should be driven off in a steam
bath belore placing the dish In the
oven.

Apparatus required for the egg solids
test are the analytical balance, covered
dish, spatula, water bath and air oven.

8, Cooking Test on Finlshed Product

The cooking test is probably one of
the most important yet the least stand-
ardized of any test made in a macaronl
plant. A manufacturer should make
periodic cooking tests on his products
to make sure that high quality is main-
tained. Cooking tests should also be
made on competitive products 1o see
how they compare with his own,

Considerable time has been spent in
our laboratory to develop a cooking
test where numerical values can be
assigned to individual characteristics of
macaronl. We call this the “Cooking
Test Profile” and it is normally carried
out by three people.

Spaghetti to be tested is cut into
four in. lengths and 50 grams are put
into one liter of boiling distilled water,
The cooking time Is the time when
the internal core of uncooked dough
disappears. In the case of spaghetti,
this is determined by pressing between
two glass microscopic slides and ob-
serving when the line of uncooked
dough dlsuppem Cooking evaluations
are made one l: yte after the cook-
ing time and al bokIrfg time plus
elx and plus rnlnuleﬂ.,Theu Jatter
evaluations ar@¥ar,the purpose ‘of de-
termining how! ..thf.' ronl resists
over-cooking, an d;preﬁn hme degree,
a measure of its ahlll by, tn ithstand
de!criornti q Mm m

CAt each imes, a small
amouiit M‘the pro. uct I.p removed to
small white pla!ea.g nwaluated by
the members of . nel, Figure
5 shows a Cooking' yoflle. Score
Sheet thet is Alled ot by each mﬂp—

er of the pankl, You! wiil note. tlint

e various ch..rncu-rlaic: that go into

making up a good macaroni product
are included. These are color, both yel-
low and gray or brown, stickiness,
slime, odor, taste, texture and doughi-

.ness or lack of elastlcity, Each char-

acleristic is mlgued a maximum value
according fo Ité® importance. Certain
characteristics are never given a per-
fect score, :uch as color, because there
is always rvom for improvement, Other
characteristics can be given a perfect
score, such as slime, because if the
product has no slime, it cannot be im-
proved,

Cooking tests of this type require
some experience, but after this has
been gained, a means Is avallable of
comparing samples and keeping qual-
ity up to standard.

Three to four cooking tests can be
made at one time and are recommended
where direct comparisons are being
made.

Apparatus needed for Ihe cooking
test are a beam scale, liter graduated
cylinder, stainless steel or aluminum
cooking pans, gas stove, white colored
plastic plates, tongs, forks, box of mi-
croscopic slides and distilled water.

10, Dry Product Evaluation

The appearance of the dry macaroni
product is important because this is
where the buyer or cook obtains his
first impression, If the product is brok-
en or checked, or has white streaks,, it
is not very appealing and will not be
purchased a second time. It is impor-
tant for finished goods to be consistent
from day to day so that a retail cus-
tomer always knows what to expect
when she buys a package of a certnin
manufacturer's product.

Dry product evaluation can be scored
as Indicated in the following table:

Range of
Serious Flaws Demerits
Checked (0- 20)
Split (0- 10)
Deformed _(0- 10)
Color ,.
Gray or Brown ¥
(10 = Very Dark <« (0- 10)
Yellow |
(6§ = No Yellow) (0- §)
Appearance
Large bubbles .
(Poor Predrying) “{0- 5)
Small, bubbles
(Poor Vacuum) 0- 5
White Specks®s d 0- 5
Dark Specks (0- 5)
Rings (0- 5)
Streaks (0- 10)
Roughness (0- 10)
TOTAL DEMERITS (0-100)

. (Continued on page 24)
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A new concept of extruder construction utilizing
tubular steel frames, eliminates those hard-to-clean areas. For the first
time o completely sanitary extruder . . . for easier maintenance . . . increased
production . . . highest quality. Be sure to check on these efficlent space-saving machines.
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MODEL BAFS — 1500 Pound Long Goads Continuous Spreader
; C iR e e

POSITIVE SCREW FORCE FEEDER improves quality and
increases production of Ionq gogdi, ‘Short goods and sheet forming continuous extruders.

3 STICK 1500 POUND LONG GOODS SPREADER
increases producllon while oqcup Ing the sume spuca as a 2 stick 1000 pound spreader.
' r‘ﬂﬁ
1560 POI.IIID IXT*UDERS AND DRYERS LINES
+ now in operation in a number.of rnu:ur,qni-nondla plants, occupying slightly more space
than 1000 pound Iinu.

¢y A
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THESE EXTRU vmnn AR I SRR L SR, O 4 A W

NOW GJVING ) cqu RESULTS Ao RO% T\ DA O A

+ THROUGHOUT ' THY UNITED'5ATES "oy " 27, Il 4 e SR *patent pending S

mAnumtfo PAANTS, AR S 0y AR 6o . **patented
ation: SRR

—m—— .
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f%M

SHORT CUT MACARONI EXTRUDERS

ModelBSCP .................... 1500 pounds capacity per hour
Model DSCP .........cruune. 1000 pounds capacity per hour
Model SACP .........cccc..... 600 pounds capacity per hour

Model LACP .......oovnvnas 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 haur

COMBINATION EXTRUDERS

Short Cut ....covvviriinn Sheet Former
MODEL BSCP — Short Cut ....ovveiinennan, Spreader
i’::',"" R - Three Way Combination

R AR R T PR A AT O S PATIS

QUALITY ... .x=sx Acontrolled dough as sofi as desired to enhance texture and
appearance.

PRODUCTION ... Positive screw feed without any pessibility of webbing makes for posi-
tive screw delivery for production beyond rated capacities.

CONTROLS ..... So fine—so positive that praml run indefinitely without adjuitments.

f.
"
SANITARY....... Easyto clean tu&ulqr sleel frames give you the first truly sanitary
extruder. R ¢
- % “'"
L i A ' " A
§ v * " For Information rogdrding these and other models, prices, B

' matarial festing and uther services, virile or phone:
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Laboratory Testing—
(Continued from page 21)

A cooking test profile can be_made
by evaluating the following;character.

istles: 7 » i
Time/ Sl
Gray or Brown Color

(6 = Very Dark) (- 85)

Yellow Color
(5 = No Yellow) (0- 5)
Surface Irregularity (0- 8)
Splitting or Breaking (0- 10)
Stickiness (0- 10)
Slime (0- 10)
Odor’; (0- 10)
Taste (0- 10)
Too Soft (0- 10}
Too Firm - 3
Sticks to Teeth (0- 10)
Doughiness or Lack }
of Elasticity (0- 10)
AL DEMERITS (0-100)

A sample number should be given
to the fest as well as recording the
diameter or width of the product, wall

thickness, cooking time and how It
was determined, appearance of cook-
ing water as to cloudiness, odor and

yellow color, o

r certain sifcumstances, might
include:

(1) Protein.

(2) Filth,

(3) Egg Solids in Noodles,

(4) Farinograph

(5) Amylograph

(6) Canning Tests.

(7) Bacterial Content of Eggs or
Flour,

(8) Lipoxydase,

(8) Diastatic Actlvity.

(10) Water Absorption and Solids
Loss

(1) Smnil Macaron] Press and
Dryer.

Some of these tests are rather com-
plicated and require a trained chemist.
In many instances, it is more practical
to have these tests done by an outside
laboratory.

RETTAS FAVPRPRUSTRIN N 2

While a laboratory might seem costly
to install, it iz a long term investment,
and will prvu_p_.li“l;euv_ywlld!Ma year

Y. after year,
_ ‘tests that might be found use- ¥~
«}nme

Approximate Costs in Betling
Up a Laboratory

Beam Scale ........cceveeerimmsnnsnnnsnines $ 25

Analytical Balance ... 350
Brabender Molsture Tester 725
Alr Oven .......overinrrennins 75
Brabender Moisture Tester . 25
Muffle Furnace ..... . 150
Ro-tap Sifter . 850
Refrigerator 275
Gas Stove ...... 275
Hand Grinder 50
Desk ... 150
File Cabinet ... 50
Sink with Cabinets , 150
Fluorescent Fixtures ... 100
Glassware and Utensils . . 250
Chemicals ........c.cocrsonure, . B0
Cabinets and Benche. . 400
Reference Books .............c.o.coonmuvennnne 50

v Gl e e I e b $4000

Nlbfclkllll on the March

The State of Nebraska Division of
Resources made thls recent citation of
Lloyd E. Skinner, president of Skinner
Macaronl Company, Omsha, who at
47 has already establish2d a long record
of civid'and business leadership,

Durlqi 1861 his accomplishments in-
cluded/building a new 86,000 square
foot plant In the Omaha industrial area,
raising more than $60,000 to help send
lay missionaries to Latin America, serv-
ing as chalrman of the Durum Wheat
Committee for the National Macaroni
Manufacturers Assoclation and presi-
dent of the Nebraska Chapter of the
National Arthritis and Rheumatism
Foundation. He is scheduled to head the
1962 Cancer Fund Drive in Omaha.

Mr. Skinner's blography In “Who's
Who in the Midwest” shows he Is a
graduate,of Creighton University and
started hié business career as a sales
supervisor for a hoslery firm.

In 183§ he joined Skinner Manufac-
turing Company which was established
by his uncle, Paul F. Skinner, and his
father, Lloyd M. Skinner, in 1911, He
became’ president in 1950, His firm dls-
tributes macaroni and breakfast ce-
reals in!27 states,

A leader in the mac 4 industry,

Mr, Skinnershas served as president of
{ Manufacturers

the NationaljMac;
Association and /s still a director of
that group. He was an early advocate
of the enrichment of macaroni products
and, through his work in the Assocl-
atlon, even encouraged his competitors
to enrich their product because he be-
lieved “it would briry, about Impprtant

24 :

Lioyd E. Skinner, president of the Skinner
Macaronl. Company, was awarded the
Blessed Philippine Duchesne Missionary Me-
dcllion ot commencement exercises held at
Duchesne Acodemy of the Socred Heart,
Omoha, Nebraska, Mr. Skinner was hon-
ored for his work In orgonizing o drive
which ralsed $65,000.00 for Catholic lay
missionary  work In_Latin America, The
oward w3s made g.-&chbishop Gerald T,
Bergon cltatlon was'read by Mother
Dorﬁﬂf ark, president g‘f_\Duchunc.
impravements in: the health of the
American people,” :

" During World ‘War II, Mr. Skinner

/joined the Army a8 a second ieutenant.

Serving in five European'}heaters, he
attained the rank of major. Upon his
return to clvill e, he helped organ-
ize the Nebraska:Bmall Business Men's
Association and served as its president
froni’, 1940 "through' 1856. He actively
fupported passage ‘of the Ncbraska
Right-To-Work Amendment.

Mr, Skinner has served as a director
of the Omaha Chamber of Commerce;
campalgn chairman for the Douglas
County Red Cross Drive; fund drive
chairman for the Omaha Safety Coun-
cil, and president of the Campfire Girls.
He was named Outstanding Young Man
of the Year by the Omaha Junior
Chamber in 1049,

He now eerves as director of the
South Omaha Youth Center and is vice-
president of the National Small Busi-
ness Men's Assoclation. Mr. Skinner is
marriled and has four children.

Smoall Grocors

Smaller and medium-size grocery en-
terprises will continue to compete vi-
gorously with their chain competitors
in years to come, This is the conclusion
of those who have studled a recent
survey which shows that when 1961
grocery sales reached an all-time high
of $54.5 billion the biggest gainers were
“medium and smaller chalns and Inde-
pendents.”

This group increased sales six per

cent over 1960, The larger chalns re-
ported sales galns slightly lower than
the total retail food industry.
i Igg ndent retailers belonging to
voluntary and cooperative groups, the
survey shows, have “increased their
share of food store sales from 20 per
cent In 1847 to 49 per cent in 1861,
‘making this the single biggest bloc in
the nation's food retailing structure.”

Grocery wholesalers did even better,

than the retail grocers.
LR —from Nation’s Business
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Crop Prospects Good
Good news about crops during June

of durum wheat. It appears prices will

e S e e LA N G

and slowing down on the retail level.

have to work lower for the time being The average American ate 26.2 eggs in

March this year compared with*31.1 In

L i e ST

at least if we are to be competitive in = H A
continued by far to outwelgh bad news.  the world market! 4 " 1056, M inth -
The molsture pattern which:began.in o ti;n ':r - aal';a \;cnt swim- @ M’o;f dealers and the USDA. In its ; . M'DB ﬂYOHr P'lﬂt b(hteﬂn dryer & P ICkaqmq ?7

May extended. through tte month., A
veleran crop reportingiagent for the
Northern Pacific Railway described the
overall situation, saying that “the
heavy vegetation makes one lush green

“mingl¥ alongthro the first quarter

in fine style but dropped llke the bot-
tom fell out with the end of Lent and a
spell of hot weather around the coun-
try. There were some reports that re-

May “Poultry and Egg Situation” re-
port expect prices to trail year-ago lev-
els through the summer,

Some hope for Government buying
to pick up prices before the fall elec-

PUSH ‘I'RUCKS m

TOTE lO!ES ???

CLOGGING B! u’sm

<,

“"P't'];l“" to the top of the hills. 4] business sulfered because of qual- tions. But the U.S.D.A. is more pessi- B ehiie
North/Dakota and Montana look like jty complaints, and several users con- mistic: “With prospective cgg supplies h PACKAGING
')

the Emerald Isle.”

The United States Department of Ag-
riculture Weather and Crop Report in
mid-June stated: “Crops continue to
look very promising in all of North Da-
kota except the wet Red River Valley,
but growth and development have been
retarded by the cool, wet weather and
are somewhat behind the usual for this
date,

“The imolsture situation is the best
for ‘area since 1853, Both topsoil
and subsoll molsture are adequate in
all sections, while topsoil moisture
ranges from plentiful to excesslve.

“Small grains range mostly from the

sidered current levels attractive enough
to increase durum usage, The South-
western Miller reported the macaroni
industry well covered for milled prod-
ucts, some into August, and users were
more concerned about working off old
contracts than giving any consideration
to new buying. Shipping directions
showed further cuts as plants pre-
pared for vacation shutdowns.

Durum products output reported by
the Northwestern Miller appeared as
though it would be about five per cent
below the previous year for the crop
year ending June 30.

this fall probably not greatly different
from last fall and with some further
decline in the demand for eggs likely,
fall egg prices are not expected to be
higher than a year earller.”"

Egg breakers ran at full blast through
June, though receipts were declining
and yields began to fall.

Current receipts in the Chicago mar-
ket for shell eggs ranged 21 to 25
cents during the month. Frozen whole
eges were declining in & range of 23.5
to 22.25 cents, Frozen egg whites going
counter to the trend after selling stead-
ily for a couple of months at nine to
10 cents a pound, increased a quarter

/ﬁQ Sa

f

Let Us ELIMINATE Labor, Handling & Breakage — INCREASE Your Floor Space

wrn ASEECO STOR-AVEYORS

Suspend Your Storage in Space

stooling to jointing stage and are some- i
of a cent in June. Storage stocks are \

] o Ty g AL s oS S R e B Wi e "pace Hanovery” Hace

cent has reached the boot stage com- T A O 0 SEnet
i pared o 30 per cent last ,2:, An  The Argentine Ministry of Agricul- Prices in the fall.

estimatgd three per cent of intended ture in late May snnounced a sharp  Frozen yolks of 45 per cent sollds in SEE IN ACTION:

acreagesls not planted.” advance in guaranteed producer prices No. 3 color traded in a range of 50 to H H
b seodﬂl: progressed very rapldly in for wheat, as well as other grains, of 53 cents, while No. 4's were two to
| the no'ﬁl.hern territory after the long ~the 1802-63 crop, The prices are 25 per three cents higher. By the end of the
! month, color was becoming quite

delay from excess moisture conditions.
Farmers Union Grain Terminal Associ-
atlon reported the reduction in seeded
acreage not as great as had been antici-
pated, just a short time before more
favorable conditions began to prevall,

cent higher on wheat to compensate
growers for increased costs of produc-
tion. The new rate will be 540 pesos
per 100 kilos contrasted with this year's
430 pesos.

The price advance followed the ac-

scarce,

Dried yolk solids held steady In a
range of $1.09 to $1.20 a pound, with
frozen whole eggs at 88 cents to $1.10.

 The ASEECO System for NOODLES

tion of the minister of agriculture in ) P o e e — z‘
racant the preceding week in suspending fur- == "k
e ther export wheat sales in the current Egg Processing Up in May et '.‘.."-l ]
scason In order to conserve supplies — uny \

At June 1, Department of Agricul-
ture Crop Report estimated durum pro-
duction at 43,000,000 bushels, based on
March 1 farmers' intentions to plant
2,400,000 acres, and using an esti-
mnted yield of 18 bushels per acre. Last
years harvest was only 18,000,00 bush-
els, while the ten year average is 25,-
000,000, Estimated normal domestic re-
quirements are between 28,000,000 and
30,000,000 bushels.

for domestic requirements, This action
was accompanled by a plea to growers
tv expand wheat acreage to a point
where an export surplus of 128,000,000
bushels would be available from the
1962-63 crop, which would require a
harvest of 257,000,000 bushels, con-
trasted with 180,200,000 this year.

:sgqnglfy}:'unf_%ikil_i

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing May 1062 totaled 100,915,000
pounds, compared with 08,107,000 in
May 1961 and the 1956-60 average of
96,953,000 pounds. The quantity used
for immediate consumption was small-
er than a year earller. The quantities
used for freezing and drying were
larger.

Liquid egg used for Immediate con-

GAINED STORAGE AREA

“HACARONI JOE*. /

g
2l

11
\

1. Mechanical Spreader
2- Fill Height Noodles

3- Ceiling Hznger
4- Leg (if Floor Mounted)

6- Pat. Draper Belt
8- Packaging Machine

Prospects of a large crop and slow d: sumption totaled 5,497,000 pounds, e,
macaron! sales curbed activity in the  Wholesale egg prices broke in June compared with 7,458,000 pounds in May l ’“ -Egi}i:;;-:z ;
cash durum market at Minneapolis. Re-  {o a (wo-year low, and the trade saw 1061, Liquid egg frozen totaled 64, i it il .
celpts In the terminal market were ljttle chance for any kind of a rally 406,000 pounds, cne per cent above the ii}!"] : ;;-‘;:N Equipmeni
very light end demand f% the mll’“ before fall. . s _production of 63,705,000 in May 1961 it "n:h st Prasses
just fair.  vips all le-fault of the Govern- ‘but11'per cent below the 1956-60 aver- Autematec , Dikt"
Jess ka"reportfd that there had ment,” complained one,’g ‘% man. He age of WD.DDO pounds, Frozen egg Sytems & L B
been no export sales of United States sald United States Dey urtment of Ag- stocks increased 24 million pounds dur- lqulpmonl MARUFACTUNERS'  RERAESENTATIVE
durum for some time, even though at riculture purchaghe of dried eggs, since  ing May, compared with 26 million Engineering 'ﬁ%‘;ﬂw’%”fﬁ‘é‘é .
IARELLI

times there had been inquiries from
importing countries. “These inquiries
have been fulfilled at price considera-
bly under our market by other)coun-
tries that produce fairly large volumes

resuming on;March 22 were oo small
fo have any lnﬂuence on the market.
Eggs for months have been burdened

with uverproduclion. glutted supplies, .

insufclent rn:wernents into storage,

_,p-unda during May 1861 and the aver-
ag: of 35 million pounds.,Quantities

o! liguid egg used for drying were 31
012,000 pounds in May 1962 and 27,-

944,000 pounds in May 1061.°

1830 W, OLYMPIC BOULEVARD DU ¥ 5091
LOS ANGELES @, CAL|FORNIA Hy

Carton Make U,
Carton Flll G Vr-lah
rion Closin

:
|
i
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PR MANUFACTURERS — ENGINEERS — DESIGNERS

How to Make Puckaq_i‘n\g News
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egg noodles 31 years ago, it started a
new Industry trend.

“news about A'pro

Mri Wolle '.l'm‘s.ég the seminar that

t, a package, or a
brand can help a company gain a larger
share of the market,

To buttress his argument, he told
how his company brought these three
points together dramatically by intro-
ducing a new product under a new

. brand name In a new package.

traditional Pennsylvania Dutch style.

Bott Bol under the new brand name
sold so well the company decided to

%\iﬁr!’!"r;b'-(]esigned their packages verti-

cally, but the packages were stacked
horizontally on store shelves, making
it dificult for the consumer to read
brand names and other information.

To solve this problem, the new Penn-
sylvania Dutch Brand packages were
designed horizontally so that hurried
store clerks as well as customers could

the seminar, “We found we had a
news making factor in our design
changes and when we have news, we

Dott. Ingg.

NICO & MARIO

TELEFONO 99.155-99.176-99-149
C. C. I. A, PADOVA 50129

_t{ACAIONI PROCESSING MACHINERY

Galliera Veneta — Padova — Italy

TELEGRAM:11- PAVAN - GALLIERA VENETA
FF. 5% CITTADELLA

b He said that his company, located in easily find the brand, To make it even - Bl
i Harrisburg, Pennlylvul::ln.yhad always ealnéerttho find the puckatgeut.hMr. w:ncl A REVOLUTIONARY DEVELOPMENYT IN THE B
“dreamed of having a Pennsylvania 8ald, the company put the produc ' J
Dutch Brand for |p§cln1ty ":,:y, com- name, trademark and brand on all sides TE C H N | Q U E O F M A CARO N Il PROD U C TIO N f /
t | monly made in Pennsylvania Dutch @nd butt end of every bag. “This way, y 3
i ¥ : homes." essential data is conveyed regardless e - |
" C. W. Welfe This dream was realized right after oli‘llzwbt:e "‘“k“;’ are stacked. They HE LO BOY PRESS f
2 World War II when the company came = &° upside down and still not o
lose their identity.” No Steps To Climb A ible F Th / i
3 y speaking at the American out with Boit Bol (a thick, flat, square P . ccessible From The Floor. | e
4 ent Assoclation packeg- noodle) under the Pennsylvania Dutch  Design chanyes were also carried P g ;
Al inar in Chicago, C. W. (Jack) Brand. over into the cartons. The company ositively Controlled Vacuum lnfﬂ\ed of 4
4 Wolfe, president of Megs Company, found that carlons were sometimes !
il makers of Pennsylvania Dutch Brand Bott Bol Noodles stacked vertically, sometimes horizon- FLOUR i
i egg noodles and macaron, told how  To make the Bott Bol package look tally, To solve this problem, the new Uk
! visusl packaging of noodle and maca- ~different from anything else then on Pennsylvania Dutch Brand cartons had And. 2
roni pfoducts has revolutionized his in-  the shelves, the design was based on one vertical side and one horizontal i 5
‘ dustry and increased product sales. authentic Pennsylvania Dutch folk art. = side, permitting flexible stacking on WATER 1.
i Mr. Wolfe told almost 200 executives 1t was largely white, colorfully deco- shelves, i
3 at the seminar that when his company ~Tated with barn slgns and tulips, and  This pew package design change i
it broke With traditional packaging of the brand name was written out in  proved highly effective, Mr. Wolfe told { -
4
3
&
%

At t time, Mr. Wolfe said, egg
noodle’ were sold either in three and
one-half to four-ounce cartons or in
bulk, and most of the volume was in
bulk, His company declded to pack its
egg noodles In eight-onnce cellophane
packages, breaking with both tradi-
tional package type and quantity at
the same time.

package its egg noodles under the new
brand. And this addition to the Penn-
sylvania Dutch Brand proved very suc-
cessful too, Mr, Wolfe sald.

The brand became so popular that it
spread out from the original market
in central Pennsylvania to all of Penn-
sylvania, New Jersey, New York, Mary-

believe in glving it headlines.

“As a result, advertising was used
to introduce the new distelfink trade-
mark to the consumer. Our new trade
mark is now on our shipping contain-
ers, as well as on bags and cartons, It
is on all our business cards, letterheads

D T
""“J:-—"‘_

WS e

et et ..

4 e ieact e { Cotrabie S Ol and it is on the front of our plant. i
i an e ol umbia, o . &
Cello Packages Iniroduced and the states bordering them, ? m"r’:u‘::’e':’ ::b:co;:!b;eio ﬂ: old sml: G
{ Because of cellophane, the consumer Eventually, because of its popularity,  complacency,” Mr, Wol t‘:"u[ : ?:\:; e :
9 | for the first time was able to see what competitors' packages began to look  ojusion, "ancl' complacency has no place m f
- | the packaged product looked like be- viry much like Pennsylvania Dutch  {n business—if you want business.” :} I
% | fore she purchased it. “Mouthwater- packages, Mr. Wolfe said. e b !
[ 4 ing goodness tempts all of us and good- % 11
¥ it ness that.is seen is an advantage,” Mr. *Disteliink” Trademark " : Tt 4!
'f Wolle said, “So we made sure we pur- The company, therefore, decided to i i < X 10 : _ !
¥ 1 chased egg yolks and durum flour with  redesign the Pennsylvania Dutch Brand LOW BO PRESS PS-400 SHAKER DRYER TP-60 J i
| the brightest yellow color.” packages so they would again look dis- i
3 ' Success with the eight-ounce pack- tlrltli:lvely?dlﬂerep} {from those of com- . i1
4 | age, which was twice the amount then Petitors. ! q i
E being sold by competition in cartons, The new design was still based on STANDARD MODELS US. sad Canididi Risiditattvas BAVAK i1
I led Megs to a one-pound package and | the Pennsylvania Dutch folk art motif, wh p g1
that too 'was successful. - but was almlplcr and more striking, The H fl ' ‘ RE
oM s .. company also devised a unique and ‘ ;'~Ei ! Ry
mgl},':fw':,“::“:ﬂﬁ :':,d,ﬁv:’ :‘,:lyhf::.d:;g easily rememberéd trademirk for the 7?0 - 900~ 1600 Pounds Pur Hour i o8
] noodles was adopted by about 80 per ~New package, The trademark was & e o ] |
cent of the industry during the 1930's, ;llmlg};lﬂe: vasslony of t:m:n two-h;n(:ﬂed . Hi - Production Model v Kkt 14
! inid. {a: stelfink, na es commonly i |
1 ?;’;’:;Leg:::“a::dc:fhlll‘f‘sdulllt:; :.:_., found in '_Pennsy[vanln Dutch folk art <. 1800 - 1900 Pounds Per Hour .:yn.nn" l’ 1
able to get the consumer to buy more demmtlom.i i | E::I::n.:inng
at one time and spend more mongy for A packiging study also showed an- . { ) VR e :
i 3 | 3 5 other design problem. Most manufac- :1:.;," frasie Mutch,Riane pos % d.'_ ) 1830 W, OLYMPIC BOULEVARD DU 5.9091
s ! 4 3 ; 'y e LOB ANGELES O, CALIFORNIA
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proved printability, luster of inks and  in a manner that will maintain th:

Printing and Paperboard—

CLERMONT'S TWIN HEAD PRESS PRODUCES

(Continued from page 10)

biggest printing machinery house in
the country, ls for the folding béx in-
dustry’in the'form of offset equipment.

re are a great many other in-
fluenges that have favored the litho-
graphic process in the form of high
spee& feeding and high average pro-
ductlon a3 well as many important
short cuts that have been instrumental
in specding up production and decrea:-
ing o®sls,

e inks uted in lithography by their
nature and characteristica have a tre-
menddus influence on the derlvation cf
\.-ark)$l tones of tle primary colors.
Withithese characleristics there are an
immense number of colors that are pos-
sible.

Coated Board

Az,‘n. golng back to the early "20's,
the manw’-rture of boxboard for fold-
ing car on. "vas of an entirely different
charagie: t' un it is today. There were
no elements in the quality of the box-
board that related to fine color repro-
duction and the consequent specifica-
tions so nece:sary, It was my experi-
ence that as early as 1925 we had to
set upjan entirely new set of speclfica-
tions /for the board mills and to at-
temptHho educate them on the then
strange requirements of offset lithogra-
phy. It was a pretty tuugh job. It took
a lot of doing and the process is still
going on today. In thoie days there
was a great deal of use of ground wood
furnisheg in paperboard which not only
was a shtort fiber material but turned
yellow upon exposure to sunlight.

The mills were forced to take into
consideration the surface strength of
the fibers on which the ink was being
lithographed, They were forced to go
to virgin pulp, cither domestic or im-
ported of the character of bleached
sulphite, A surface white liner of ap-
proximately four-thousandths in thick-
ness covered a layer of unbleached
pulp that In turn covered a layer of
newsprint waste which finally resulted
in what was called a cylinder sheet of
white patent conted news. This type of
boxboard has ‘been currently used in
the manufacture of macaroni and spa-
ghetti cartons for many years until the
advent of a new coating method very
recently. This coating coyvers complete
layers of waste papers which have been
processed with cleaning agents and de-
tergents and has brought the waste
down to a degree of brightness that
permits a fine clay coated application,

This new process hus resulled In a
remarkable improvement in the qual-
ity 90 coated newsback. It achleves
higher degrees of brightnuss end im-

a0

mare brilliant plctorials. The research  pre-breaking character almost on an

that prompted the development of this

sheet stemmed from the production of  prepar
Ever since™¥packaging machine would be almost to

bleachsd sylphate or. kraft,
the bleaching of kraft was a commer-
clal success in 1039, there has been
a spectacular growth of competitive
packaging material, At first, this
bleached kraft was used in the fine
paper fleld but with the combined de-
velopment of the paper milk carton
and the use of Fourdrinier machines
for making light - weight boxboard,
there developed a tremendous poten-
tial for this product.

In the years following the war this
bleached sulphate kraft cntered into
the wet food fleld such a3 milk and
ice cream; then it was butter, oleo, and
then bakery packages, It also invaded
the frozen food industry and absorbed
much of its production. It was through
the competition of this so-called Fow-
drinier bleached kraft sheet that the
present coated board we are using in
macaroni cartons was developed. It
has resulted in a very substantial eco-
nomic advantage to macaroni manufac-
turers. This board has passed all the
requirements of the Pure Food and
Drug Administration for maca-
roni packaging, you will be glad to
know.

1 have in my possession various com-
parisons of our present coated box-
board with the bleached kraft sheet
showing the high compression resist-
ance and lesser bulge on the so-called
cylinder made coated sheet that we
are using as compared with the Four-
drinier bleached sulphate sheet pres-
ently being offered, If anyone would
like to have coples of these bulletins,
1 will be very happy to send them.

The requirements of folding boxes
with respect to proper top and bottom

ealing and filling has changed con-

:iderably over the past 40 years. At

he outset it was not an unusual thing

o go into a macaronl factory to see
yirls inserfing sticks and swords into
f)lding boxes to open them and to
apply an adhesive by hand on one
end, fill the carton and then seal the
other end. This type of packaging
placed no important consideration or
responsibility on the folding box eu
compared to the requirements of today.

Fasier Filling

1 have seen in my time tha speeds
of automatic filling machines run from
20 a minute to 150 a minute in both
short goods and long goods and with
a multiplicity gf specifications neces-
sary to properly and efficiently main-
tain the packaging line uninterrupted-
ly. The requirements of a good folding
box today necessitate the complete pre-
breaking of all of the four scores and

“-“

indefinite basis. To lock at a properly
folding’ box*ready for the
see it 25 per cent open prior to its
application into the filling equipment.
This: important requirement is neces-
sary because of the increased demands
of speed and the facilities of the box
to open instantaneously. It is of course
understood that the box must be 100
per cent parallel with respect to lts
scores and other specifications. The
scores must be properly prepared and
made to offer the instantaneous fold
and not a roll which sometimes results
from the poor score.

It is also of paramount importance
that all folding boxes delivered to the
manufacturer be housed in containers
that do not subject the folding carton
to unusual strains, stresses and bends
wkich result in permanent curl and
almost impossible means of filling. No
amount of care can be too great to
insure the arrival of a good folding box
in the proper condition. In this vegard
there is also the anticipaticu of the
customer’s storage problems and in a
great many cases, his desire to save
space in stacking corrugated cases too
high. We have had endless complaints
in this regard and our company has
taken a good hard look at the impor-
tant item of expense of packing our
folding boxes in corrugated containers
of adequate strength and capacity.
While I am on the subject of proper
folding box specifications, I must say
again that the inks used must also be
of a character that will not scuff and
accumulate on the belts or other points
of contact in the filling machinery. This
can be a source of great annoyance and
result in many unprofitable hours of
cleaning and removing inks that have
been deposited over the machine,

I would like to also say that I be-
came experienced in the early '20's
to the problems of proper maintenance
on the macaroni manufacturers' filling
equipment. Never in my contacts in
sales with the macaroni accounts in
those days did I not carry with me
an alemite gun, shovel, screw driver
and a number of other tools with which
I had to function. I believe that not
only with respect to the macaroni man-
ufacturer but to all companies using
machinery, a preventive malnterance
program is absolulely esscntial, espe-
clally. where there is the prcicnce of
'ndheﬂyga which' tend to fill up oll
holes'and create unusual wear,

In conclusion, I would like to say
that it has been one of the most Inter-
esting episodes in my life to have seen
the progress that has taken. placé®n

the packaging of macaroni and spa-

(Continued on page 34)
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2400 1s:of SHORTCUT per i

CLERMONT VA P-4-A-TH SHORTCUT MACARONI PRESS

Twin Head for Tﬂp PRUDUCTION
with slow extrusion for HIGH'I Q"AI.ITY
Large mixer and screw for “NlFORM PRUD“GT

PHONE or

FOR ADDITIONAL

MACHINE CO,, IN ..
Tel: 212 EV.7-7510 280 Wallab:it St., Brooklyn 6,N.Y,
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Woest Virginia Addition

Plans to build an addition to the Cov-
ington mill of West Virginia Pulp and
Paper Company 1o house an extrusion
coating plant and finished roll storage
for blenched paperboard have been an-
nounced.

The cxtrusion « ater and auxilinry
equipment will ocoupy about one-third
of the 42,000 squuie feet of foor space
and the balance will be used for stor-
age of In-process orders, The plant is
expeeted to sturt operations in six
months,

Carl O, Skoggard, Covington mill
manager, said the new coating plant
will process both bleached paperboard
made locally and kraft paper and other
packaging grades made at other com-
pany locations. He said the extrusion
conting equipment also would be used
extensively for experimental work re-
lated to new product development.

The ;storage arca is designed for a
new system of warchousing which will
enable the mill to expedite deliveries
to customers,

The Covington mill is one of the
nation's major producers of bleached
paperboard, which is used in the manu-
facture of folding cartons of all types,
sanitary food containers and paper
cups. The mill operates six paper ma-
chines with a rated capacity of 390,000
tons of puper and paperboard per year,

Aul’omuti: Checkweighers

The Wall Street Journal reports elee-
tronic seales gain in use to insure right
weights for packapges. Lost summer a
subcommittee of the Senate Judici-
ary  Committee started  investigating
charges of inaccurate filling or label-
ing of containers, drawing public at-
tention to the problem. Now, to aveid
complo'nts from covernment agopeies
and consumers sbout short weight, a
prowing number of packagers are in-
stalling checkweighers in their factory
conveyor  lines.  Formerly, many of
these firms just spot-checked packuges
ut random on conventional seales.

Pockoging Pancl ot Hoskins Forum. Fromt row, feft 1o rgnt: Alired Rosseite Charles Hos-
Lins, Don McGulan, Geo. r Feo e Back row. On

»

Muskat, Gerard Zitter
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The Queen Loves a Prince. Imogene Coco, queen of comedy ond star of Prince Macaron
TV and radio commercials, pauses for the photogrophers at Prince Open House and Pasta

Party during the Super Market Institute Conv

ention in Chicogo. With her are (lett to right

Robert M. Green, Mecaroni Journal editor; Anthony Cantello, head of Prince’s Chicago
divsion; Harry Meicke, Prince exccutive vice president; and Darrell Kinkeed, Prince’s Chi-

co.2 soles manager.

A typical checkweigher, which s
alout the size of an oflice desk, can be
wihjusted to rejeet packages over or
under desired weight. 1t picks up box-
o5, cans or glass contaners coming
pom a filling machine and  rupidly
weighs them. It automatically  shifts
cnderweights to one side, overweights
+v anuther and sends “on-weight” pack-
iaes to the ~hipping department.
Cheekweighers  range in price  from
52,000 to S15.000.

Pin-puint wceurney in weighing cach
contumer can work two ways, While
helping the customer, by climinating
underweight packages, checkweighers
also aid manufacturers by ending

“product  giveawny”  through  over-
weight  paciages. “"Many  companies

verfill 1o aveoid underweight,”  says
W, A. Schuerer, president of Exoct
veight Seale Company of Columbus,
« hin. *This is o loss of product and
rofit which they cannot recover.”
Frank Di Bari, mocaroni division
wnager of Buitoni Foods Corporation
v Hackensuvk, New Jersey, says a
Cwekweighor installed on oone of his
fi'ler lines la b yvear 1s redueing product

¢ Teows, Leonard Dekianciser, Waiter

giveaway by more than 450 pounds a
day.

Prince Macaroni Manufacturing
Company has installed a hi-speed
checkweighing system in their Lowell,
Massachusetts plant. The new installa-
tion operates at o speed of 80 to 115
packages per minute, depending on
package size and weight,

Brite-Pak Carton
Representative

Juhn St. Paul, 111, has juined West
Virginia Pulp and Paper's new Brite-
Pak Carton organization as sales rep-
resentative for the marketing area of
several midwestern states and Chicago

Mr. St Paul has 14 years of packag:
ing sales experience and recently was
division sales representative with Great
Southern Wirebound Box Company
Previously, he was associated with u
box manufacturing division of Conti-
nental Can Company.

In his new post with Brite-Pak Car-
tons, Mr. St. Paul will make his head-
quarters at 35 East Wacker Drive, Chi-
CUgo,

West Virginio Pulp and Paper initi-
ated marketing of folding cartons un-
der the Brite-Pak name one year ago
The cartons, made from solid bleached
paperboard, scerve dairy, dry foods, pre-
pared meats, frozen foods, pharmacea-
tical and other packoging markets.

Test Marketing

Three burbecue products from Hes-
mer Foods of Evansville, Indiana, are
being  test-marketed by Stokely-Van
Cump. Pork and Beef Borbecue, pint
jar size retails from 89 to 85 cents;
Beanee Burbecue, one-pound can, sells
for 39 cents; and Barba-g-Roni sells for
39 cents.

THE MACARONI JOURNAL

Baldwinsville,
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What do you '
want from
your durum ,
supplier?
P .
4
£
-
If it's SERVICE it wi ’
y You get it with a
smile ‘rom International!
The co venient locations of International mills at
i Bnl({\\’i :svi}[e and .St. Paul mean fast, ellicient
Minnesota service ..in bagorin bulk. . via railear or truck
« o piy gy-back” or “fishy-bi.ck,” too.
So, for «ependlable delivery ot top-quality durum
products see your representative from. ., i
- oy PO
7 Fniesnatio ol |
M1 . TIG COMPANY ’

DURUM DIVISICN

CENERAL OF FICES: MINNEAPOLIS 2, MINNEGOTA
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Restaurants and Macaroni—
(Continued from page 13)

on cooking as long as it was in hot
water, The larger the guantity.ithe
longer it took to gool and the greater
the mass of mess, Thisdis what I was
taught ‘and it works. This is teaching
that should have been done when that
cook put his first potful on the stove.
Do you and 1, all of us just assume that
everybody, but everybody, knows how
to handle this food product?

{Quality and Convenlence

The quality of the food I buy is im-
portantsThe high quality of the finlshed
product for sale on the menu is im-
perative for volume sales and lasting
good reputation. The customer does
not blame the cook for failures. He
blames “management. Unless manage-
ment knows the answers he is quite
likely to, blame failures on the quality
of the product as purchased.

There_is much interest in the con-
veniencekfoods. These are the meny
forms of foods that are prepared in
whole of In part for time saving. There
are many excellent products on the
market, from those that require mini-
mum of handling to those that are com-
pletely yfinished in portion packs for
rcheating only.

Many'gf us were carried away at just
the thought of having some of the
burden’ ot costing, planning and por-
tioning carried for us. Then many of
us took a second lock and now analyze
the sales talk more carefully.

Our customers like ravioli. They very
seldom get it on our menu. We have
not found a good canned or frozen
product for quantity -gervice. We can
make good ravioli but the cost in
working time Is very high—almost pro-
hibitive. This product is most effici-
ently made by experis with the facili-
ties for efficlent quantity production.
If someone offered me a really good
treeze dry ravioll in"bulk packeging I
would be most, interestéd, If It were
renlistically priced this item could and
would sell on ‘the labor-saving cost
basis. The working time per order on
this item is an eppreciable cost, a cost
that can be reduced only by experi-
enced and skilled specialists.

1 deliberately specified bulk pack-
aging. Many of the really good . pre-
cooked convenlence foods are por-
tioned In individual portion packs. A
very good lasagne is available in a
nine-ounce portion pack. The manu-
figturer has size of pertion inflexibly,
which determines the selling cost of
the meal. The size of a portion varies
in our house depending on where and
when it 1s served. The student cafeteria,
the public cafeteria, the dining rcoms,

b v

at lunch, dinner offered a la carle or
table d'hote. As this item ls portioned,
packpged ‘and sold the price is not too
high, 'when it can be served Jjm“the
dish in which it Is
aged. But all volurae/ilsers do not and
cannot ‘serve It.as the manufacturer
has predetermined it must be sold. In
today's market and in the vast number
of forms of restaurant service types,
flexibility is important,

Some time someone s going to mar-
ket a precooked convenience food in
the standard sizes of steam table pans.
I can hear the sales talk and I will
listen, "Take it out of freezer, reheat
it, serve it and throw away the pan."
It's fun to think about and somebody
is going to be smart enough to flgure
out how to do it profitably. ;

Habits Change

The eating habits of the buying pub-
lic have changed. Everyone Is diet con-
sclous, welght watchers, health preser-
vationlsts, old age preventionists, and
the majority who are conversational-
ists. Customers do eat less. This may
be because good nutrition education has
teken effect or it may be because they
simply cannot afford to eat as much as
they did in the past.

.1t secems reasonable to think that
macaroni has very close to some food
values as has bread, But it is not un-
common to have someone refuse to eat
spaghetti with meat sauce because it
is too fattening and proceed to polish
off a steak with a great big helping of
garlic buttered French bread. They
probably had nibbled through two or
three bread sticks with butter with
cocktalls while waiting for dinner.

It all depends on the volce of the
authority. This volce cannot be the
restaurant owner. He doesn't count be-
cause he just wants to sell his product.
He doeen't have a research laboratory.
He cannot produce the testimonials of
el ht out of 10 doctors. World famous
sci:ntists do not conflde in him.

Mot long ago in a discussion of rela-
tive food values, I made the statement
that the spaghetti we were eating was
relatively low in sodium, in fat and
in cholesterol. We had a worrler in the
group. His immediate reaction was in-
terest, “Where did you read that?” I
mentloned a textbook on chemistry of
food and cooking, He flattened me fast,
“Oh, for heaven's sakes, it's 30 years
since you came out of college. Things
have changed since then.”

Education has a tremendous influence
on the buyving public. Especlally In
the health and nutrition for agelessness
fleld. It secms such a short time ago
when we served very few orders of
rice. Now we sell many more orders of
it than we do of potatoes. Our recipe

k#d and pack- g s

file on menu items using rice s foir
times as thick as it was 10 years ago.
Customers rarely ask to lubditp.ta-lt
if it Is offered’on u‘ﬁfﬁ

Personal Views

H you remember I clearly stated
that everything I had to say was my
own personal viewpoint, from my own
experlence and observations. 1 know
that nothing can be more irritating
than to have a foreigner discuss a busl-
ness about which they can know little.
This is like the housewife on a com-
mittee telling me how to plan and
handle a party for 300, I cannot argue
with her. I have to be smooth and
subtle in letting her think that I need
her help,

At this point I withdraw all per-
sonal involvement. You do not have to
be subtle in pointing out the fallacles
in my thinking.

Restaurant Cost-Price
Squeexe

Rising costs pinch restaurant profits;
many raise their prices, reported Wall
Street Journal recently. The National
Restaurant Assoclation says two-thirds
of its members are operating at & loss.
New local minimum wage laws are
spurring a rash of restaurant price hikes
in New York and Massachusetts.

Some restaurants press cost-cutting,
At one midtown New York restaurant,
only dinner customers now rate table-
cloths; at other times paper mals are
used. A Boston cafeteria operator boosts
the price of a cup of coffee to 15 cents
from 10 cents, explaining: “We can't
afford {o have someone take up a space
at a table when our labor costs alone
amount to 17 cents per customer.”

Hollday Restaurants, a Denver chain,
tries a different tack. Recently it added
a second meat ball to its $1.19 spaghett
dinner. “Spaghettl volume has since
doubled,” happlly noted a Holiday of-
ficlal.

Printing and Paperboard—
(Continued from page 30)

ghettl in the past 40 years. We can
indeed be proud of the mass Illustra-
tions of fine packaging In the super-
markets today which, with thelr tre-
mendous appetite appeal and impulse
buying qualities, create more sales. To
you who have associations with sales,
advertlsing and promotion, I say that
this s & fulltime job as far as packag-
Ing is concerned.!The very nature of
our economy and the changes that
take place from year to yetir,in, the
jaded tastes of our American house™)
wife makes it imperative to keep our '
packages modern.

-
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— SAVE WITH

® SAVE TIME
Uniform high quality—
Easy to handleqandZse—
50 to 200 pound drums—
Order the size that's best for you.

® SAVE MONEY

No waste
No storage problem

Also for PROMPT SHIPMENT

FROZEN DARK YOLKS
or WHOLE FGGS

MONARK EGG CORP.
601 E. Third St. Kansas City 6, Mo.

701 dependable

unitorm quality

DURUM
SEMOLINA
GRANULAR
FLOURS

- AR L ¥
&) ' all Ray Wentrzel
CHapel 6-2101

DOUGHBOY INDUSTR{ES, INC.

Midling Division New Hichmond, Ws,
Luality Stince 1596

AUTOMATIC RAVIOLI MACHINE

PRODUCES :
1,000 TO 3,000 RAVIOLIS PER MINUTE,
Ravioli Machinery Manufacturers

ALSO:

Western States Representative for macaroni fac-
tory suppliers and repairing specialists for‘dies
and macaroni presses. k

Branchi's Mackine Shop

221 Bay Street, San Francisco 11, Calif,
Telephone Douglas 2-2794

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products.

1—Vitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysls.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J, Winston, Director
156 Chambers Street
New York 7, N.Y.
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WAY BACK :WHEN_ ...

- bal?
40 Years Xgo

e A Federal Committee of Agricultur-
al Inguiry studying manufacturing
costs ?nd distribution of eight basic
food commodities reported that profits
on magaron} products in 1816 ran 1232
per cent on dollar sales, but were en-
tirely eliminated in 1920 which was a
poor year. They bounced back in 1921
to 4.5 per cent.
e C.F,Keene of the American Pack: "
Macaron{ Assoclation stated an increase
in demand must be brought about
through consumer education based on
the sucpessful promotion of qual-
ity products. Campalgn plans to sample
300,000 persons was cutlined.
e Coal)tar dye was outlawed by A.
Goodman & Sons, Inc, in a campaign
with suppliers. They also refused to
use bleaghed flour.
e Italy jdmpped wartime curbs on ex-
ports, “‘and macaroni imports to the
United States increased. However, ex-
port bisiness from the United States
was good, so a balance was struck,

' 30 Years Ago
e The muacaroni amendment to the
Federal’ Pure Food Law to give the
Secretaty of Agriculture a right to es-
tablish“a quality grade for macaroni
products and to compel all sub-grades
o be plainly labeled failed to pass
Congress: for lack of industry support.
e A lesson of hard times—women de-
mand quality. They have learned that
getting the most for thelr money doesn't
mean quality at little cost, but quality
at whatever quality must cost,
e The Assoclation led the fight against
the five cent package being used as a
loss lender. Resolved, that the sale of
an eight-ounce package of macaronl or
a four-ounce package of noodles for five
cents or less is an uneconomic trade
practice, destructive tg, the welfare of
the nation, contrary to'the welfare of
the consumer, and geriojisly harmful to
both manufacturer and distributor, and
should be discontinued.”

free

— —
» “We make our own prosperity,” sald
Paul S. Willis, resident of the Grocery
Manufacturers of America, "Run your
own business. Do not contribute to the
establishment of faulty trade practices
simply because someone else is doing
it
20 Years Ago

e Caught in a price squeeze with &
ceiling on prices of finished goods but
1o s1eh ceiling on agricultural products
use) + raw materials, the Association
rent . resolutlon of protest to Price
Administrator Leon Henderson,

e The Quaker Oats Compray won its
case against the Federal Security Ad-
ministration to market vitamin--en-
riched flour and farina even though
these items were not specifically de-
fined in standards of identity.

e The 19042 durum crop as of July 1
was predicted at 32,521,000 bushels,
down 22 per cent from the year be-
fore.

¢ Cellophane window carfons were ap-
proved by the War Production Board
following a fight by the Assoclation
and Rossottl Lithograph Corporation
agninst their prohibition,

10 Years Ago

e There was great concern about the

durum harvest ‘ because of weather
which had ruined a bumper: crop in
1051 and a new enemy, 15B rust, which
was creating losses as high as 50 per
cent In'many flelds.

e Convention in Montreal adopted res-
olutions usking the Food and Drug Ad-
ministration to ‘issue a statement of
policy clarifying the limited interpreta-
tion some state officlals had been giv-
irg to variety shapes of macaroni and
e;g noodle products. Clarification was
al-o called for in the definitions of so-
called “high protein” macaronl.

e The National Associatlon jolned the
Shippers' Protective Committee to pro-
test the $1.30 surcharge on shipments
under 5,000 pounds in the central states
territory.

Cowboys and Indians

Golden Grain of San Leandro is us-
ing as premiums western action figures
of cowboys, Indians and scouts. One
figure Is packed to each and every
package of Spaghettl Wheels and
Rings, and is free with the purchase
o: the package. Television spots almed
threugh children's shows are being
used in northern California.
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Western Globe Products of Los An-
geles employ macaronl to sell maca-
ronl with Play-Mac beads used as pre-
miums for small-fry to make Indian
ornamentations. Real live Indlans are
being used to sell the Idea on television
spots in Arizona.

Anything one man can imagine, other
men can make real—Jules Vern.
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FOR SALE—Buhler Press, like new. Box
175, Macaroni Journal, Palatine, lil.

FOR SALE—Ambrette Press with Spreader.
Box 178, Macaroni Journal, Palatine, |1l

FOR SALE—Used Senzani Spoghetti Cutter,
Box 181, Macaroni Journal, Palatine, [1[8

INDEX TO
ADVERTISERS and representatives who want to keep up on
Page . o
Amber Milling Division, G.T.A. .......... 11 what is going on,

Ambrstte Machinery Corparstion
ADM - Commander Larabee Mills
Blanchi's Machine Shop

JUST WHAT THE DOCTOR ORDERED:

Condensed coverage of the news on plants and
people, production and promotion of macaroni,

spaghetti and egg noodles for busy managers

Subscription is $4 domestic, $5 foreign for

twelve monthly issues. Please allow four weeks

Braibeni Company, M. & G, A.5
Buhler Corporation, The .......... ... 38-39 2
sl oA ek i ' ) time for changes of address.
DaFranciscl Machine Corporstion ..... 14-15
Doughbay Industries, Inc. IFA | 3
Genaral Mills, Inc. ... Cover IV [
e ooy gt Macaroni Journal, P.O. Box 336, Palatine, lll., USA
Huge' Company, Inc., DMt s
Internationsl Milling Company .. 33 |
Jacobs-Winston Lab ies, Inc, as
Mecaroni Journal, The ... 7
Maldari & Sons, D. ...... 23
Monark Egg Corporation . . 33
Pavam, No & M. i e 29 '
Rotsotti Lithograph Corporation ......Covar Il are a
Russell Miller - King Midas Mills ....... .
U.S. Printing and Lithograph .............. ] b \
BIRDS are BAD
Elected in food processing
Robert M. Green, executive secretary plants, warehouses,
of the National Macaroni Manufactur- or anywhere
ers Assoclation, has been elected presi- food is
dent of the Association Executives involved:

Forum of Chicago.

The CURE

BIRD LIGHT

Permanently Installed, Excelcide quality
engineered, revolving, "pulsating,” sodlum
flama colored lights discourages nesting,
chases birds out fast—and keeps "sam out!

I..a.r:c 01;::?\'.?:"; Small slze covering
rea approximately  srea approximatel
150'x150’, $85 aach,  100'x100", $63 u:h,:

Italian Theme

Mr. and Mrs. Horace A. Glols, Gi-
ola Macaroni Company, recently spon-
sored “A Night in Caprl" party at the
Buffalo Athletic Club.

We Are Sorry

'I‘fe"pame of G. R. F. 11l Barilla of
Parma,  Italy, should have been in-
cluded in’the\list of members of the
National Macaroni; Manufacturers As-
sociation in the June lssue, m.

Members of long standing, they af
the largest manufacturers of macaroni’
in Italy.

N ORDER TODAY

Other supplementary Excelcide Bird Control tools such as chem-
ical repabient and barriers. For further information write:

£ ] ¢
THE HUGE, COMPANY, u.
$84-886 HODIAMONT AVENUE, ST. LOUIS 12, MO.
THE MACARONI JOURNAL

i . Auausrt, 1962

$ 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  Libertyville, il
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R 'S-é_oé&a"lly designed
to’ produce long
goods of finest

QUALITY

HKere is a long goods dryer that features the
latest techniques and developments in the in-
dustry. Ultra modern and fully automatic,
this new dryer was designed from the begin-
ning with the quality of the long goods prod-
uct in mind. Precise control of temperature,
humidity, and air circulation insure the even
and thorough drying necessary to producing
uniform and sturdy long goods.

Custom-enginenred. Buhler long goods dry-
ers are custom-engineered to fit your floor
space requiremenis and can be auapted to
handle stick lengths from 54 to 80 inches with
capacities up to 1500 pounds of long goods
per hour, The entirc long goods line need not
be installed end-tc¢ nd. If floor space does
not permit it is pot.ible to arrange the vari-
ous unita side-by-side or on different floors.

Ij’l\

New positive-control stick elevator. This new
stick elevalor is an exclusive Buhler feature.
The sticks are actually picked up by special
stick guides which control them positively in
transfer. Unlike conventional stick elevator
chain devices, these guided sticks can't roll or
slide from the chain at the transfer point to
the drying tiers, thus practically eliminating
mechanical breakdowns.

Mew BUHLER long goods dryer installed ot the new Skinner Maocaroni
Company plant in Omaho, Nebraske,

N e w ' r o m . Control canter for dryer line ot Skinner Macaronl Company,

| BUHLER @ Sonilary off-the-floor construction @ Centralized contrel panels ¢ n:
‘ : wHT i tain unique climate control syst: ns

My oy A prevents condensation on the floor

\

Swing-out panels for easy access. Individual
pancls on each of the dryer units swing out
to provide quick and simple cleaning or in-
speetion. It takes only seconds to get at the
interior of the dryer. The panel swings out
far enough to give sufficient room for clean-

A e s & gL o Pt o

L P pa | | : underneath and allows for easy  which allow the product to sel its ing and maintenance equipment.
the I“dﬁ..stry.as finest cleaning. own drylng temperature accord 9
o gl d ¢ 1o Its water release capability, ¢ 1d
Io n g g 'goo s @ Now posliive-conirol stick eleva- also all elecirical cortrols.
: B el ot tor with special stick guldes prevent W It circulation produ es _
g el R rolling or slipping of long goods .l:m:n ::n‘:m"'d drylng E Pre-dryer. Drying of the product begins im- operation by installing a Buhler pre-dryer in
: Ir- transfer. upoy sy mediately at thiu entrance to the g;g—drynr to your present production line.
; i New design paneling with spe- prevent stretching of the lgps goods on the . )
i | TR T ; i e ‘.M thick ln:alu::nn stops heat and drying sticks, The Buhler “Mammoth” pre- Inguire now. If you are interestes: I el
vhal © Swing-out ponels make inspec dryell;handle(aluptolc.%mpoum[is of Iogg gou;i"x ing the I‘me?r. quality Iorg uoﬁgd_s while 1l
o Ing easy. vapor. per hour and can reduce moisture by 107 same time increasing the efficiency of i |
P fhatrom S R SN g You can elso improve your present dryir:‘g vperation, call or write BUHLER today. 1
: g s ST R o
- " prp——— .‘.— - ayzolu v
p % -\ | [E======== Complete e viawn Sosaeamon, gra Y Sl
~, N e BUTHLER ESEEER
|{‘ '.. o 4 7Y il I g st --r— .F"-"""-"."'- bj’ :\‘\5’::?“:“1‘! '.;:r“ ork Cily, ork Avenus. Phone:
.'] - - =
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; ourme{ fare! Detightful blending of ﬂavors. Heatovent0325° (slow) Cooknood!esasdlrected;".
_a thls reclpe to promote your own brand of  on pkg. Drain, Mix noodles Ilghtly with cottage
g nmdlas. v : cheese, sour cream, onion, garlic, Worcesiarshlre

&1 pkg. (8 0z,) egg noodlgs sauce, Tabasco and salt, Place in greased 2- .qt.
‘clps cottage cheese baking dish. Sprinkle with sharp cheese. Bake
‘t01% cups commerclal sour cream 40 minutes, 4 1o 6 servings. HowL s

A gm;lgi!ry;lzh;?gcegdonlon Just add meat or seafood-salmon, crnbmeat or
1)to 2 tsp. Worcestej'ahlre sauce (fo taste) - whatever you prefer—to make a tomplete maln’
dash of Tabasca or. r?‘d pepper dish, Or serve “on the side''—with pot roast. for
Y tsp. salt ) - instance—to add a gourmet touch' to tha maln
) A cup grated sharp cheesa - course. At llltle cost, -
1, \

these proclubts. Reclpes tested in the Betty Crocker Kltchans have been mada avallable for’ you
use since 1928, For other Betty‘Crgcker macaroni and nood!e reclpas. ask your Durum Sales repre
sentative, Or write: st i P ed)
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