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MANUFACTURING €O,

For the Renovation and Expansion
of their Plant in

Lowell, Mass.
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Largo TOSCANINI, 1 MILAN ITALY  Tel. 792.393/4/5 — 790.531 — 794.703
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CONTINUOUS AUTOMATIC LINE FOR LONG MACARONI GOODS
Scheme of sticks travel

Automatic Press MABRA-L GPL-Dryer Storage Section

[rp——————r

Automatic Line for Long Macaroni Products with storage section for discharge
at daytime only

™
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U.S;‘-éANADIAN REPRESENTATIVES: LEHARA CORP., 60 E. 42ND ST., NEW YORK 17, N.Y.
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FIC Charges NMMA Rigged Durum [’rices.

o

O{ Augurt 15 the United Press Interna-
tioi ’urrl'vd this story from Washington,
DC.:

The Federal Trzle Commission has
charged the natior's principal manu-
facturers of macaioni products with
illegally lowering the nuality of tneir
products and suppressing competition.
(The Assoclated Press added: “In an
illegal scheme to bolster profits.”) A
Federal Trade Commission complaint
also accused the more than 140 mem-
bers ‘of the National Macaroni Manu-
facturers Assoclation, of illegally rig-
ging’the price of durum wheat from
which quality macaroni is made. The
complaint specifically named five offi-
cers of the association and three mem-
ber companies sald to be representa-
tive of the entire membership,

firms are Ronzoni Macaronl
Company of Long Island City, New
York; Ravarino & Freschi, Inc, of St.
Louls, and Superior Macaroni Company
of Los Angeles. The officers named are
Emanuele Ronzoni, Jr., Albert Rava-
rino, Fred Spadafora, Robert 1. Cowen
and Robert M. Green.

The Federal Trade Commission al-
leged that the members agreed that
macaronl manufacturers should use
half and half blends of durum and
other types of wheat in making their
products,

The Federal Trade Commission sald
the agreement occurred at a durum
conference at Minneapolis on or about
August 18, 1081, The alleged agree-
ment_also 'sald durum millers should
offer the blended wheat to the maca-
ronl manufacturers. As a result the
Federal Trade Commission said . the
avallable supply of 'durum wheat was
doubled and growers were deprived of
free market prices on the Minneapolin
Grain Exchange,

“The demand for durum products
stems almost entirely from macaroni
manufacturers,” the "Federal Trade
Commission added, The result of the
Minneapolis meeting, the Federal
Trade Commission complaint added
had “the effect of climinating quality
competition in macaroni products” and
of lowering their quality.

*Ridiculous,” Replies Association Prasident.

color, Most United States manufactur-
ers customarily use durum exclusively
in their products,

North Dakota, which produces 80 per
cent of the United States durum wheat
crop, suffered a severe drought last
year, The 19681 durum crop of 18,627,000
bushels fell 11,000,000 bushels short of
meeting domestic and export needs, ac-
cording to Ravarino., More favorable
wenther and increased acreage hope-
fully will’ help end the shortage this
yeer, he said. The United States De-
partment of Agriculture this month
estinated the 1862 crop at 57,000,000
bushels.

“A completely ncceptable macaroni
product can be made from a blend of
50 per cent durum and 50 per cent
other hard wheats whose characteris-
tice closely resemble durum,”" Ravarino
asserted. “This ratlo permits the high-
ett quality product consistent with the
supply of durum wheat and equitably
spreads out the existing supplles, This
um}res the public of a quality prod-
uel,”

Ravarino pointed out that the asso-
ciation merely recommended the 50-50
blond, and that any Individual action
tuken by member firms was entirely
voluntary,

“Contrary to being anti-competitive,
this action has guaranteed the con-
{inued production of a quality product
tnd avoided the otherwise disastrous
vonsequences to the Industry as a
whole, including the grower, the miller,
and the general public,” he added,

He pointed out that the Department
of Agriculture as well as Congress
were made fully aware of the need for
an adequate supply of durum wheat
last year, and steps have now been
taken to Insure as far ns possible that
such shortages will not recur,

Albert Ravarino

A reloase prepared by Theodore R, Sills
& Company was carried at the same time:

National Macaronl Manufacturers As-
sociation's president Albert Ravarino
called charges of price and quelity fix-
ing leveled against the associution by
the Federal 1'rade Commission as “rid-
fculous,” -

He sald the FTC assertion that lim-
ited use of preferred durum wheat in
macaroni products by NMMA members
has “tend:d to deprive the public of
high-qualily macaroni products” is
“based on a complete misapprehension
of the basic facts."

A severe shortage of durum wheat,
Ravarino said, made necessary the rec-
ommendation by the NMMA to its
members that they use a blend of 60
per cent durum rather than higher pro-
portions of the choice wheat In their
products du:ing the current crop year.

“Crop failures here and abroad, com-
bined with heavy exports from the
United States, resulled in a' savere
shortage of durum wheat,” he sald.
“Domestlt ‘users’ were left with ‘N0 The Asmociation has retained atforney
;‘l'l-;.l'?ﬁ but to stretch t!w_n\"aﬂnblu l1.lp,-;l‘i Edward H. Hatton of the Chicago firm

¢« d Raymond, Mayer & Jenner fto

Durum is a hard wheat prized by ‘represent it. He will appear at the prelimi-
macaronl, spaghettl and noodle makers nary hearing fo be held in Washingten Oc-
because of its nutty flavor and amber fober 10. ¢ L

.
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~ There is something special

o g i o vd
about Macaroni products made from

Lut‘l have “saaething special” is the phrase that is heard more and more
often from New York to LLA Let's have a different kind of meal — but with lots of appetite and
} health appeal, iLet's have a meal that satisfies all the family all the time.
1§ Everyone 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 “ hing special” in your prod use the finest — use King Midas.

i DURUM PRODUCTS ;

MINNEAPOLIS MINNESOTA
OcTOBER, 1962 ' 7
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MACARONI MAKES THE MENU

CTOBER brings a crispness to the

nir, colorful folinge to the coun-
tryside—and National Macaroni Week!
This year the specinl week is October
18-27. Actually, ony week is Macaroni
Week, for there s a macaroni product
suitable for serving with almost any
other fund, and there is & way to serve
some kind of macaroni in almost any
meal.

Macaroni  can  make the menu
whether the ocecasion calls for hale
and hearty food, sumething exolic, or
a culinary lip-smacker for the calorie
counter. In fact, mote than one vb-
jective can be met as the next three
menus adequately illustrate.  All are
low in calories but have all the appeal
of fine eating.

Farmhouse Macaroni Dinner menu
calls for Homey Salad—aone-hall of a
small sliced tomato with one-halfl tea-
spoon commercial French dressing—a
small orange for dessert, and black
coffee. Total calories: approximately
548. The maearoni recipe follows for
four servings.

Farmhouse Macaroni Dinner
tablespuon sult
quarts boiling water
cups elbow macaroni (8 ounces)
teaspoens butter or margarine
medium-sized onion, sliced
clove garlie, finely chopped

3; pound ground beef round

—_——3 s s e

1 tablespoon chopped canned
pimiento
'3 cup canned red kidney beans

1 cup cooked peas

Salt and pepper to taste

tablespoons grated Parmesan

cheese
Add 1 tablespoon salt to roapidly
buoiling water. Gradually add macaroni
s0 that water continues to boil. Cook
uncovered, slirring occasionally until
tender. Drain in colander.

Mcanwhile, melt butter or marga-
rine; add onion, garlic and beef, Cuok
until beef is browned, stirring occa-
sionally, Add macaroni, pimiento, kid-
ney beans, peas and salt and pepper.
Mix well and heat to serving tempera-
ture, stirring ocensionully,  Sprinkle
with cheese.

(&1

Fancy Fare

Here is a spaghetti combination that
is low on calories but long on appetite
appeal. The menu culls for o four
ounce glass of chilled tomato juice
with lemon wedge, Lobster and Spa-
ghetti, red and green cole slaw—por-
tion is two-thirds cup with boiled
dressing—four small radish roses, one
ounce Camembert cheese with three

OcTORER, 1962

A hearty butfet treat for football fans.

saltines, and coffee. Total calories: op-
proximately 550.

Lobster and Spaghetti
(Makes 4 servings)
| tablespoon salt
J  quarts boiling witer
8 ounces spaghetti
10 small sprigs parsivy
1 cup diced cooked lobster
2 tablespoons butter or margarine,
melted
Sall and pepper to laste

Add 1 tablespoon salt 1 rupidly
builing water. G -adually add spaghetti
so0 that waler ¢ ntinues to boil. Cook
uncovered, stin ng oceasionally  until
tender. Drain 1+ colander,

Meanwhile, = ute lobster in butter
or margarine uatil lightly  browned.
Combine spaghet i, lobster, pursley and
salt and pepper 1 taste. Tuss lightly,

A Nuoodle Drun tick Dinner is oc-
companied by Bormuda onion  and
cucumber salad with sour cream and
parsley, calling for one-half medium-
fized sliced onion, four slices of cucum-
ber an cighth of wn inch thick, o ta-
blespuon of sour cieam and a small
sprig of parsley.  Dessert as o cante-
loupe hall with blek coflee or tea
Totnl menu  conlicns  approximately
550 calories per crving.

Noodle Drumstick Dinner
(Makes 8 serving-
Ly ocup oll-purpose flow
tetspoon sall
teaspoon pepper
b medium sized chickon leps
2 tablespoons sl ol ol
2 cans (B-ounves cachy
lomatlo sitce
2 cuns (d-ounces each
sliced mushrooms
+ leaspoon  basil
teaspoons ongan ~alt
tublespoons salt
A quarts boiling wat
pound mediim cgs ooealles
tabout U cups)

t P

— e L

Combine tlour, ' tenspoon salt and
popper; max wells Dredpge chicken legs

th flour mixt e Cook ool untl
I owned on all ades Cover and cook
ooor low heat 40 mmutes, or untl
L der,

combine  tomate saunee, ndrianed
mu hrooms, basil and onion <alt: nux
wel and heat 1o boiline pooar Sime-
mer 10 minutes.

Moanwhile, add 2 ablespor ns salt o
vap sy bohing wald ol ally add
nowdles  so that water con imues o
bt Cook uncovered. e ng oeea
storallvs untl tepder. Diain e eodan
der Turn noodles out on et g plin
ter  Arrvange chieken lecs oo spoka
fast o over noodles: top w th saue

9
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Bul we arc all not calorie counters.
It you spend an afterncon cheering for
your team from the sidelines, you may
have a mammoth appetile, Let the

convivial spirit;linger on_af| the.,

game, and ask friendsshomdfor
per,

No trouble, if there is a hearty dish
wnlun; for heating and eating. Spa-
ghetti”casseroles score on such occa-
slons., Put them together before the
game, heat and serve after with a
min of attention. A big salad,
garlic/bread and a freezer dessert com-
plete informal meal, easy on the
hos and  guests alike,

Conj up one of these Spaghetti
Specials to pull out of your hat on
the next Chrysanthemum Day.

: Spaghetti Buifet
i (Makes @ to B servings)
1 tablespoon salt
3 quarts bolling water
8 ounces spaghetti
12/3 cups  (large can) undiluted
evaporated milk
1/2 teaspoon salt
11/2 teaspoon dry mustard
1 tablespoon steak sauce
2 cups (about 8 ounces) grated
process-type American cheese
2 7-sunce cans solid-pack funa,
drained
1 cup creamed cottage cheese
1/2 pound Swiss cheese, sliced

Add 1 tablespoon salt to rapidly
bolling water, Gradually add spaghetti
so that water continues to boil. Cook
uncovered, stirring occasionally, until
tender, Draln in colander.

Meanwhile, simmer evaporated milk,
% teaspoon salt, mustard and steak
souce in saucepan over low heat to
just below bolling  (about 2 minutes).
Add Amerlcan cheese; stir over low
heat until cheese melts (about 1 min-
ute longer), Break tuna into pleces.
Add tuna to cheese sauce; mix well.
Arrange layers of spaghetti, tuna-
cheese mixture, cottage cheese and
Swiss cheese in greased shallow baking
dish. At serving time, bake in mod-
crate oven (350 degrees) 30 minutes.

The Food Field Reporter in thelr an-
nual survey on What Customers Spend
For All Products Sold at Food Sicres
report macaroni sales at . $340,120,000
‘n 1061, a gain of 3.6 per cent over the
previous ycar,

Spaghetti accounted for $128,820,000;
macaroni, $107,420,000; noodles, $02,-
120,000,

Sales In combination grocery stores
accounted for 08 per cent of tolal do-
mestic consumption.

10

ot rel ISR
B SRR LSRR SR T PR

Avoid These Dieting Mlstakes

ER you are d g, or nnlt;
W flirling™ with ™ Hmlﬂll:llen. your
chances of success will be much great-
er if you avoid the 10 most common
dieting pitfells, If you have backslld
from previous dleis and glven up In
disgust, the odds are thai you fell prey
to one or more of these nistakes. But
take heart—you can learn to reduce
much more than yot.¢ margin of error!

Here are the mistakes—plus sugges-
tlons as what to do about them:

1, Failure to set an objective. Do
you know exactly how much you want
to lose—and how much you should
lose? Too many dieters do not. Vague
goals lead to quick discouragement. A
good idea: set a long-range gnal and
break it down into smaller goals, re-
warding yourself with some non-food
luxury, & “prize,” for each three-pound
weight loss,

2, Betting an unrealistic goal. “Five
pounds off over the weekend” is not
only dangerous but futile; after two
days of self-torture, you will start to
gain as soon as you ralse your calorle
count above starvation level, Unless
your doctor tells you otherwise, you
are probably safest trying to lose only
one to three pounds n week.

3, Fallure fo consult a doctor, Can
the doctor reanlly do anything for you
that you cannot do yourself? Plenty!
If he decides that an appetite - sup-
pressant will do you some good, he
can, prescribe one that Is safe and ef-
fecilve, with few side effects, He can
help vou plan a good, nutritious diet
built amund your own food llkes and
dislikes. He will tell you what weight
is ideal for your health, and whether
yeu have any aflments that will affect
vour reducing program.

4, Improper ' self-medication. Ac-
cording to medical testimony before a
Congressional subcommititee, many
patent medicines and “reducing alds"
are completely worthless, One wafer
ruld to curb the appetite  contained
only powdered skimmed milk, a little
lemon juice, and some vitamins! Many
other patent preparations are danger-
ous to those with heart disease, high
blood pressurc, dlabetes, and thyrolid
or intestinal uilments.

5. Cutting out needed nutrients, 1'ad
dieters are- almost certain to do this;
one New k fad dieter was recently
hospital with™ the+first case of
scurvy seen by local doctors in: 50.
years! But even a more sensible
dieter may feil to include all the
necessary vitamins in his reduced in-
take—particularly if his diet was not
prescribed by a doctor. For insurance,
take one vitamin plll daily.

"j_; R T
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8. Cutting’out'food ca|omm. Must
you give up salad dressing? Nol Sev-
eral delicious low-calorie dressings are
available, One brand, for Instance,
Wish-Bone, now has a French style
dressing that contains only two calo-
ries per teaspoon, and an Itallan dress-
ing that has only one! Is it necessary
to ban butter from the table? No—
use half a pat instead of two or three.
If you cannot do without ice cream
and cakes, don't! Low-calorie versions,
including ice milk, are available at
most supermarkets. Dieting should not
be grim—or It soon will not be dieting.

7. Relying exclusively on exerclse,
People who have only a few pounds
to 'ose are 2speclally prone to this
reducing error, Exercise does burn up
calories—but to shave 600 calorles off
your daily Intake by exerclse alone,
you would have to ski an hour a day
+. . swim two and a half hours . . .
walk six—to say nothing of the re-
sulting appetite you would get!

8. Ignoring the value of exercise. A
prominent psychiatrist found that
women of normal welght were more
apt to try to work oft the blues than
his fat patients, who were more In-
clined to sit around and mope when
they felt depressed. He found that
the slim women walked an average of
20 miles more a week than the heavy
ones., Draw your own conclusions!

9. Falling prey fo common excuses.
“It must be my glands,” say millions
of fattles—yet glandular overweight
accounts for only a tiny percentage of
our national excess poundage. "“I'm
not getling enough nourishment,”
moan others—but if you are on a well-
balanced, medically-approved diet, you
have to be. And if you have really cut
down your intake, it cannot be true
that, “I'm not losing weight." The final
common excuse speaks for itself: *It
won't hurt to go off the diet just this
once!l’

10, Gaining back ine lost welght,
Half the former dieters In a recent
Gallup survey admitted gaining back
the weight they had lost. Yet, accord-
ing to Dr. Howard Aaron, “marked
and repeated fluctuatlons in weight are
more dangerous to health than a con-
stant state of slight or moderate over-
welght.'". Ask your doctor how many
calories you will need to maintain you
at your best welght. You can go on
onglsprees—ag long as you stay
with'n the daily calorlo\count. But lt
is irportant to realize that you ma,
have to change some of yuur enll‘n
pntiems for keeps. -
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UNITED STATES
PRINTING
& LITHOGRAPH

POINT
OF SALE
DISPLAYS

OUTDOOR
POSTERS

USPL customers are members of a very
special club . . . one that offers more member-
ship benefits in packaging and advertising
materials,

. . » @ membership that offers you the inte-
gratod services of a long line of creative and
production specialists in everything from
labels and folding cartons to point-of-salo dis-
plays and outdoor posters.

...amembership that keeps you in constant
touch with new ideas in design, construction,

prudgctlon ... a'fiembership that guarantees
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Want to join
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the club?

regular evaluation of every carton, label or
display you produce to determine how it can
be made better.

If you have a packaging or advertising prob-
lem, ask us to help. We have speclalists in 26
cities coast-to-coas!. Write or call the one
nearest you today,

: 4
UNITED STATES PRINTING & LITHOGRAPK
Divislon of Diamond National Corporation

Exscullve Offices New York 17, New York
Sales offices in principal United Stales citles
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National Macaroni Institute Report

by Theodore R: Sills, Public:Relation¥ Counsel
‘"

T THE Annual Meeting, Ted Sills

id a slide presentation showed

graphically the type of publicity maca-

ronl, spaghetti, and egg noodles re-

celve through Natlonal Macaroni Insti-

tute e%forls. Highlights of the text fol-
low:

Why do we gather clippings? Not
Just for a scrapbook, but as a selling
tool to broaden and strengthen your
own promotional efforts. All of the
clippings provide motivation—or sales
messages. They give the consumer a
reason or reasons to buy your product,

We tell the consumer that maca-
ronl products are versatile on her
menu; economical for the budget; con-
venient to use; good to eat; good for
her family, And we are getting these
sales messages through in a wide va-
riety of media.

Consumer Appeals

Let us see as an example how this
works In newspapers:

Stressing versatility, the San Fran-
cisco Chronicle headlines “Macaroni
fits nearly every cuisine, Other head-
lines: “Noodles with frult” and “Maca-
reni good with any meat.” Syndlcated
Pacific Coast Dailles sa;* "Macaroni
offers wide cholce to cooks.”

Now for economy, the Buffalo Cour-
ler Express suggests that “Macaruni
dishes are thrifty to serve.”” Down in
Fort Worth, the Star Telegram says
“Macaroni Tuna Economical Dish."
“Stretch budget with macaroni” says
the Roancke, Virginla Times, while
the Dallas News suggests macaronl for
the budget in penny-watcher menus.

Plugging the convenlence theme, the
Lexington, Ky. Leader stresses ease
of preparation and describes maca-
roni as a teen-age satlsfler. The New
York World Telegram and Norfolk,
Va,, Virginian-Pilot emphasize quick
meals with macaroni. We received a
number of syndicated breaks stressing
convenlence, like Edith Barber of Gen-
eral Featyres (circulation 4,000,000)
and Ella Elvin,;New York News Syn-
dicate; King~'Features and United
Press International,

The tasty and nu us themes are
emphasized with headlines like “Maca-
roni Is tasty and nutritious” and “Chill
Beef on Noodles will delight diners.”
Both the New York News syndicate
and King Features hit the tasty and
nutritious themes. “Hearly macaroni
is ideal hot weather fare,” says an-
other hepdline, Dayton says “Tuna-
Noodles Delicious.”

12
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Theodore R, Sills

Dramatic Color

Nationally distributed Sunday Sup-
plements, independent Sunday maga-
zines, and daily newspapers use color
to dramatize the appetite appeal of
macaroni dishes, The New York Her-
ald Tribune offers Macaronl Skillet
for use with outdoor barbecues. An-
other feature they had was with maca-
ronl salad and casseroles. The Salt
Lake City Tribune used a story on
macaroni economy with colored illus-
trations,

The Miami News displays macaroni
products with large color illustrations,

Mary Meade in the Chicago Tribune
punches home our message in two
storles on spaghetti with fish and sea-
food, Buffalo pushes macaroni econo-
my In color, while the Atlanta Journal
and Constitution Sunday magazine
has colored features on macaroni
dishes,

Down in Sun Antonio, the Express
offers a macaronl skillet and salad in
a half-page color photograph. Big
features In full color are carried in the
Newark News, Nashville Tennessecan,
and Daily Oklahoman.

In the syndicates, some 64 breaks
represent total clreulation of more
than 360.00‘9‘9_00.

Frank Kohler's General Features

Skillet Club promotes Chill Mac, while.

Gaynor Maddox features pork and
noodles. Edith Barber again and Ella
Elvir of the New York News Syndi-
cate stress convenlence.

There were other breaks from the
Bell Syndicate and the United Press

AR

v

International, typical of the syndicated
material sent to many, many daily
newrpapers,

Motlonuily syudicated Sunday Sup-
Plements add their powerful messages
for macuroni promotion. Family Week-
ly hed two separate stories for a clr-
culation of more than 5,000,000 each.
Three other Sunday Supplements pro-
vided eight more storles with 77,000,-
000 circulation,

Spoclal Markets

Magazines exert a powerful influ-
tnce on consumer buying habits, and
macaroni roted breaks in 60 magazines
covering womens magazines, shelter,
tecnage, romance, Spunish, Negro, Ca-
nadian, and special ir:lerest publica-
tions. For example, a Family Circle
feature was on a low-calorie diet with
macaroni mentioned. McCall's did a
clever feature on a spaghettl casserole,
American Home did well by macaronl.

In aldition to mass media, we almed
our messages at specialized markets,
such as the Negro market—19,000,000
strong—with greater and greater buy-
ing power which is reflected in food
sales, Negro newspapers and syndi-
cates are felling the macaronl story.
The Chicago Defender described it in
the headline "“For budget-easy-nutri-
tious tempting meals, try elbow maca-
ronl, spaghetti” And the nationally
distributed Negro magazine Ebony
used macaroni on its food pages.

Spaghettl in Spanish is featured in
the all-Spanish language monthly
magazine, Temas,

To the labor press went a release on
spaghetti with lamb sauce. To the
teenage market through the “romance”
magazines are the following examples:
Revealing Romances story “Something
Speclal with Spaghetti” begins with
“easy on cook and easy on budget arc
reclpes featuring macaroni, spaghettl
and egg noodles,”

Forecast, widely used by a key pro-
fessional group of home economics
teachers — for their own information
and for classroom teaching. Our sell-
ing messages help form permanent
consumer buying habits,

The farmer gets the word on maca-
roni through farm publications. We
are reachfng teenagers 'through o
school program, backed up with ad
vertising In “What's New in H::ﬁ;
Economics” for October, 1961, offering®
a recipe leaflet. Twenty thousand ot}

(Continued on page 20) "/
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A REVOLUTIONARY DEVELOPMENT IN THE
TECHNIQUE OF MACARONI PRODUCTION

‘““THE LO BOY PRESS‘'’ |

Accessible From 'I;ha Floor.
Positively Controlled Yacuum Infeed of

FLOUR
And
W_ATER

No Steps To Climb.

Lo .d

LOW BO RESS

STANDARD MODELS

700 - 900 - 1600 Pounds Per Hour o=

,Hi- Prodluction Model'
“ 1800 - 1900 Pounds Per Hour

Avtomated
1| Systems &
Equipment
d Englneering

i: 1830 W, OLYMPIC BOULEIVARD DU B.8Q81
LOS ANGELES @, CALIFORNIA
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Projects of the Durum }_th_at '!ggﬁt_ute_.

v by-llul'ioword Leﬁip‘:nt;t‘?,' Dln'fl':u:' Durum Wheat Institute

HOSE of you who attended the

inid-winter meeting in Miami may
recall that the Durum Wheat Institute
submitted flve projects for your con-
sideration and approval. Later, these
five projects were described in the
March issue of the Macaroni Journal,
and you were then asked to vote on
your preference by mail.

Quite a number of you responded,
and sgme of your members took the
extra frouble to write a letter or com-
ment,’ Perhaps you will be as sur-
prised (or maybe you won't) as we,
The majority agreed pretty well on
one project—but the vote split on the
other four—and balanced out to a point
where the choice was left pretty much
up to the judgment of the Durum
Wheat Institute Committee and Bob
Green. But perhaps you were more
than clever, after all, because the du-
rum millers decided to undertake not
one but three projects!

+ Three Good Ideas

First—the most popular idea: A
macaroni product demonstration out-
line for use in food classes—in home
economics, home demonstration and
extenslon classes, 4-H clubs, and the
like. Here is the cover design we
showed you last January, We will
produce the demonstration outline first
in mimeograph form 1o get your re-
action and the comment of teachers,
We hope to have this new publication
In your’ hands by the time we meet
again next January. This outline will
suggest the use of your products by
specific brand name. It will give you
another chance to work with students,
teaching them the many advantages of
macaroni foods—your products.

The second project approved by your
voting members and the durum mill-
ers: A small, inexpensive leaflet. Here
is the cover design. This second proj-
cct is an outgrowth of the first, because
we need an inexpensive leaflet of this
type to distribute, iy quantites to food
classes along “withthe demonstration
outline, The pricejcould be brought
down perhaps to a penny eagh, so the
cost of the leaflet shotTd not stop
anyone. Here again, we hope to have
the printed piece in your hands by
next Janue:y. “The lezaflet wil' offer
spuce on the 'back cover for your
brund-name imprint. Use of the leaflet
is not limited ‘o scl oois. You will be
able torrake whatever distribution
you wish.

14
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H. Howard Lempmann

And now the third project: 1f Maca-
roni grew on a bush or a tree, or if it
grew on the hoof across the farm lands
of America, we would not need this
project. But it does not. This is a
project to make macaronl dishes more
avallable to 14,000,000 boys and girls
in 64,000 schools participating In the
Federal school lunch program.

Big Market

That is a big market in itself—14,-
000,000 children with big appetites. But
even bigger is another 18,000,000
school children whose lunches more or
l:ss follow Federal standards, This is
rot to say that macaroni foods are
rot already uscd on a Jimited extent in
school lunches, But it is almost on a
bootleg basls. Certainly the absence of
enriched macaronl dishes In the list
of foods required for Type A school
lunches {s a barrler to our free entry
into this market and the chance not
only to feed school children; but to
keep them ns consumers of macaronl
foods as they grow up. The sclool
lunch sys is both' an immediate
market of conslderablé“dimension, as
well as a sampler market for tomor-
row.

Let me «cad you the requircments
for school lunch pertinent o oL prob-
lem: “Two ounces (edible portion '3
served) of lean meat, p.ultry or fish;
or two ounces of cheese; or one egg;
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or one-half cup of cooked dry beans
or peas; or four tablespoons of peanut
butter; or an equlvalent quantity of
any combination of the above-listed
foods, To be counted in meeting this
requirement, these foods must be
served In a main dish and one other
menu item.”

School lunch people can substitute
macaroni, if they wish, for bread. But
as a main dish that stands on its own
feet nutritionally, macaroni does not
count in the Type A school lunch,

Tomorrow morning (July 13) at 10
a.m., we—the macaroni manufacturers,
durum millers, and durum growers—
are going to make a project out of the
Type A school lunch,

We have a committee comprised of
Robert M. Green, director, National
Macaroni Institute, Clete Haney, Vice
President, Skinner Macaronl Company;
Mark W. K. Heffelfinger, vice presl-
dent, Russell Miller-King Midas
Mills; David Bartholomew, Domestic
Marketing Divislon, Great Plains
Wheat, Inc,; Margot C peland, Direc-
tor o! Home Economics, Wheat Flour
Institute; and myself, to talk over this
‘problem with Mr, Howard P, Davis,
Director of the Food Distribution Divi-
slon of the Agricultural Marketing
Service, 0.5.D.A.,, and his staff, The
long name spells “school lunch.! We
have a simple but convincing story for
Mr. Davis and his staff. I hope we tell
it with such strength and vigor that it
is irresistible,

Cooperative Efforts

On this school lunch project you
have another example of how we all
work together —durum growers, du-
rum millers, macaroni manufacturers.
The people 1 work for want it that
way, You know them all very well:
Amber Milling Division, G.T.A.; ADM-
Commander Larabee Mills; Doughboy
Industries; General Mills; Interna-
tional Milling Company; North Dakota
Mill & Elevator; Russell Miller-King
Midas Mills,

We are working with you on the dis-
tribution of the film “Durum ., , The
Standard of Quality,” We will work
with both you and the durum growers
on the new demonstration outline and
recipe leaflet as we have worked
gether on”the ma you _ alre
have in your library “of promo
tools. : L
The Durum Wheat Institute lmm\;-
vided coples of the filmstrip, “Tricks"

(Conlinued on page 20) ™
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VERTI-LIFT
OVERLAPPING BUCKET ELEVATOR

ASEECO CORP, has helped these and many more
leading firms with Hts VERTI-LIFT,

" il Co. * A M i Co., Konsay City
* Amatican Beouty Macoronl Co., Los Angeles ® Amarian Beavly
Macaronl Ca., Dallas ® Amerkcon Homs Prod. * Amaricon Nut Co, *
Ball Brond Foods * Bel Alr Foods, Inc. ® Californla Date Growsrs, lac.
* Calelll Foods Lid, Canoda * D ond R Nul Co. ¢ Dumok lnc.
* Emary Indusities, Inc, * Eliiot Mig, Ca. * Fresno Mocareni Mig. Ca.,
Inc. ® Galls Macarenl Co, * Germain Seed Co. * Golden Dipl. Co.
* LA NACs, * L A Sarvics Prcking Ca. » Mojer iolion Feeds
Co. * Molino Harisers, Hermasille, Mesike ® Pocler Mocaresl
Mig. Co. * Prepored foods Productt * Son Georgle Mocoreal
Co. * Sarvics Packing Co, Conoda * lovre kwdder's ¢ U. 5.
Macarenl Mig. Co. * Volley Date Gerdens, Inc. ® Yemus Foods, lac.
Watermon loomis Seed Cs.

STOR-A-VEYOR FOR NOODLES
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ASEECO CORP,, 1830 W, Olympic Blvd., Los Angeles 6, Calil.
Please send bulletins of ABEECO squipmant as checked below:

[

Name. Title. ! ~yh

')-’i ¥

Company Addross.
[ o

[ Aulomatic Check Weigher

[ Verti-Lift Bucket Elevator

1[1] STOR-AVEYOR for Noodles

3 Verlical Cartoning. far Cut Goods
CJ Horizontal Ctoning for Long Goods |
() FORM and FiiL ’

PACK-O-MATIC AuToMATIC CARTONING MACHINE

 HORIZONTAL
‘4 for long goods

.. Aulomated
| Sy*tems &

" Equipment
* Enginoering

A
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FORM .. FILL

FOR CUT GOODS
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Rheological Studies of Durum Semolinas
by Dr. G. N. Irvine, Grain Research Laboratory,

T ey D T RN I e 1)

Board'of Grain Commissioners for Canada, Winnipeg, Canada

IN A recent publication from this
Laboratory (1), a new technique
for using the farinograph in the char-
acterization of durum semolinas was
described. This procedure allows the
measutement of dough development
time, maximum consistency and toler-
ance index to be made ot absorption
ievels corresponding to those used in
commercial continuous macaroni proc-
essing;'rheological behaviour of maca-
roni doughs at this absorption level is
very different from that at the absorp-
tion level normally used in making
farinograph or extensograph tests. The
influence of varlous factors on the
curve parameters was discussed in
that paper and it is the purpose of the
bresent work to further develop some
of the possibilities suggested by the
carlicr work, for application of the
technique in characterizing the rheo-
logical properties of semolinas for
~ommereial conlinuous macaroni proc-
essing,

TR T AN i ‘
Fig. 1.—Farinograms al processing
absorption and 30 degreees C for a

number of durum wheats of differing
origin.

Effect of Environment

The wide difference in curve char-
acleristics of semolinas milled from
quruma of different origins are shown
in Fig. 1, These were all milled on the
same mill and so the particle size range
is the eame for each; the absorption at
which the curves were made corre-
sponds to a satisfactory processing
level, the differences would be much
greater If all had becn done at the
same level. The Canadion and Rus-
sian durums show similar absorption
characteristics giving curves of similar
type at 31.5 per cent; the other types
all require a higher absorption, and
even at 35 per cent, dough develop-
ment time is quite long.

The behaviour of semolina doughs
in the farinograph at these absorption
levels is somewhat analogous to their
behaviour in  continuous processing
cquipment. The dough development
time corresponds to the balling up
phase in the continuous mixer and the
behaviour following the development
of maximum consistency shows the re-
action of the dough to shear stress,
such as is encountered in the kneading

514 faa 15 L

Fig. 2—Farinograms at processing
absorption and 30 degrees C for three
durum varieties grown under a similar
environment in Canada,

worm and in the extrusion head. Fa-
rinograms such . those exhibited by
the Canadian and Russian durums
would suggest, if this analogy is valid,
that these doughs show more desirable
flow characteristics for continuous
processing,

Effect of Variety

Some of the differences belween the
farinograms of Fig. 1 can be attributed
to differences in variety and are not
wholly the result of the different en-
vironments, Figure 2 shows farino-
grams of three durum varieties Erown
In Canada and somewhat similar
differences o those of Fig. 1 exist
between the varieties Stewart and Ram-
sey on one hand and the variety Peljs-
sler on the other. The variety Pelis-
sler is normally a component of our
grade Extra No. 4 C. W. Ambur Du-
rum and so this grade tends to reflect
this type of rheological behaviour to
some extent,

g -_‘kt'. AL " v
4 Fap -"lsn'n_l-rah' clLanacteristics
of o lu'am r¢molina show-

ig tne peladun’ beiweea temperature,
absorption utai farinogram paramcters,
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Fig. 4—The dynamic characteristics
of a Taganrog durum semolina show-
ing the relation between temperature,
nbsorptlc_m and farinogram parameters,
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Dynamic Preseniation of
Farinogram Parameters

In addition to reflecting the effects
of environment and variety, the farino-
grams are also, of course, influenced
by particle size of semolina, absorption
and temperature. Because of this, the
rheological properties are best assessed
from the dynamic behaviour of the
dough and not from single farinograph
curves. Such dynamic behaviour is
jllustrated in Fig. 3 which shows
dough development time, maximum
consistency and tolerance index as
functions of absorption and tempera-
ture for a semolina milled from Ca-
nadian durum. From such curves the
relation between the absorption and
the temperature required for a con-
stant dough development time may be
determined as well as the correspond-
ing variations in the maximum con-
slstency of the dough and the change
in consistency under shear stress (indl-
cated by the tolerance index).

Such dynamic curves can be used
to obtain a great deal uf information
about the effects of particle size distrl-
bution In semolina on rheologlcal
propertles; these curves also dramati-
cally illustrate differences in gluten
quality such as exist between durums
of different origin. Figure 4 shows the
dynamic characteristics of a semolina
milled from Taganrog durum; when
compared with the Canadian durum
semolina, it Is seen that there Is no
level of temperature and/or absorp-
tion where the two semolinas exhibit
similar rheological behaviour. Tagan-
rog shows a high absorption require-
ment, with dough development time
tending to be long and very strongly
Influenced by the absorption level;
maximum consistency, on the other
hand is low and varles very little with
absorption or temperature. Canadian
requires much less water, dough de-
velopment time 1s less strongly Influ-
enced by absorption or temperature
but maximum consistency is consid-
erably more sensitive to both absorp-
tion and temperature.

Fig. 5—Effect of blending Canadian
and Taganrog semolinas; farinogram
parameters for 30, 35 and 40 degrees C.
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‘When blends of equal parts of two
such semolinas are made the resulting
properties are generally not an aver-
age of the two types, with the Ca-
nadian type having the greater influ-
ence on the rheological characteristics
of the blend; this behaviour is shown
in Fig. 5. Up to 20 per cent of semo-
lina of the Taganrog type can usually
be mixed with a Canadian type semo-
lina withiout having a marked effect on
the rheological properties.

Influence of Particle Size

Since the introduction of continuous
processing there has been a change
from the use of coarse semolina to a
considerably finer granulation. Figure
6 shows the farinograph characteristics
of a coarse and a fine semolina, milled
from the same wheat, at different ab-
sorption levels. For the fine semolina,
the dough development time Is shorter,
the maximum consistency is greater
and the decrease in consistency under
shear stress is greater than for the
coarse semolina. There is a strong in-
dication that the rheological properties
of a developed dough continue to re-
flect the slze of the original semolina
particles. For the fine semolina the
tolerance Index increases as absorp-
tion increases but the opposite is true
of the coarse semolina. Experiments
with varlous blends of coarse, medium
and fine semolinas indicate that small
percentages of coarse particles can
have a marked effect on rheological
properties while blends of medium and
fine particles alone show little change
in rheological properties over quite
wide variations in their respective ra-
tios. Such evidence would emphasize
the great importance of homogeneity
of particle size in achieving uniform
rheological behaviour, with the optl-
mum particle size probably being
toward the fine semolinas.

Effect of Salt

Small percentages of common Suit
were often added to macaroni doughs
when processed by the batch equip-
ment; with continuvus equipment this
practice scens lo have died out. One
per cent ot :all hos a very profound

T e T

effect on the rheological properties of
macaronl doughs as Is indicated in
Fig. 7. Dough development time, es-
pecially at the lower absorption levels,
is drastically increased while maxi-
mum consistency and tolerance index
are considerably reduced. In the ex-
ample shown here, the scmolina was
milled from Canadian durum and the
general effect of the sall is to change
the rheologieal behaviour in the di-
rection of that exhibited by the Tagan-
rog type. This behaviour suggests that
controlled additions of salt in continu-
ous processing might offer a conveni-
ent means, in addition to variation of
absorption and temperature, for con-
trolling the rheological behaviour of
macaroni doughs, It also raises the
question of how much influence the
properties of the local water supply
may have on the processing character-
istles of semolinas.

Effect of Rheological Properties
on Color

The rheological behaviour of maca-
roni doughs can exert a profound In-
fluence on the appearance of the maca-
roni, usually reflected in the surface
characteristics. In addition to this,
however, there is an indication that
macaroni doughs having a low toler-
ance index, lose more pigment per unit
of lipoxidase activity than doughs hav-
ing a higher tolerance index. The data
of Fig. 8 are representative of a wide
range of durum wheats and while the
correlation is not too strong, there is
nevertheless good indication that
some relation exists between process-
ing. This might be expected from ear-
lier work in this laboratory which re-
lated pigment loss to the homogeniz-
ing action of the mixing and extrusion
phases of macaroni processing.

Discussion
In the bateh sylem of macaroni
processing each step in the process is
under the control of the operator; wa-
ter content, mixing time, kneading
(Continued on page 30)

Fig. 6—Eflect of particle size of
scmoling on farinogram parameters at
varyving absorptions and 30 degrees C.
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WHERE TOP
PERFORMANCE
COUNTS

YOU CAN COUNT ON COMMANDER-LARABEE!

The hunting season on durum wheat never closes for Command-
er Larabee. From dawn to dusk, Commander's team of durum
dead-eyes are out working the fields in search of the finest
grains available. Thousands of samples «ire sent to Conimander
labs for testing and blending to assure vou that « iy the
best grains available ever reach Commander's millin; special-
ists. And even after the bin limits have been nagged.
the hunt continues. So, next time you want trophy winning
macaroni results...why not draw a bead oo Com-
mander Larabee for durum product- you can count on”

«;» ADM

COMMANDER LARABEE OURUM DEPARTMENT
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NMI Report— °
(Continued from page 12)

them have been sent out to date and
requests are still coming in from
teachers and schools.

WAIF Dinners

As a speclal campalgn, WAIF Spa-
ghettl Dinners were promoted in
May. Hermione Gingold, actress and
TV personality, serves a WAIF Spa-
ghetti Dinner to Mr. and Mrs. Gus
Karey of Oklahoma City, their daugh-
ter, a former WAIF and their new
son Demetrios, the 10,000th WAIF.

Radio and television spot announce-
ments and food shows pushed the
WAIF Dinners, It was front page news
in the Chicago Daily News. It was a
headline story on the editorial page of
the Christlan Seience Monitor, Another
spaghetti dinner story went nationwide
with the American Legion magazine,

Jane Russell, national president of
WAIF, appeared on the Tonight show
for national network television. Her
picture and stories on WAIF were car-
rled in papers across the country.

Governors in 15 states proclaimed:
“May is WAIF Month"

Groups requesting WAIF kits in-
cluded veterans' organizations, church
groups, Jaycees, women's clubs, teen
clubs, sororitles and fraternities,
YMCA, YWCA, Eastern Star, union lo-
cals, and requests are still coming in.

Macaronl Week

National Macaronl Week, 19861,
stressed convenlence In its theme
“MMM—Macaronl Meals in Minutes.”
‘A few of the results of placements
‘with newspapers were shown, along
-with other media representing a con-
cenirated, coordinated program on
‘convenience.

“Macaroni Makes Your Menu" is the
theme for 19062 Macaronl Week. Versa-
tility recelves emphasis this year.
Along with sales message, recipe and
photos, all media will be supplied with
menus featuring macaronl products, A
clear {llustration of how a macaronl
product fills the need for any type of
meal, any course in the meal, will be
made, Food editors are using menus
more and more in their columns to
provide greater service to their read.
ers. This year more special material,
including photographs with Negro
models, will be developed for the
Negro market.

Target, Teens! Again we will be
reaching teens' through an advertlise-

ment in Practical Home Economics in -

the October {Ssue this year. This jyub-
lication reaches 45,000 home ecjno-
mists and 600,000 students in home
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Food Editors Conference

The Natlonal Macaroni Institute will
be represented at the Food Editors’
Conference to be held at Waldorf As-
toria in New York City September
17-21,

Macaroni gift packages are planned
for food editors of magazines, Sunday
Supplements, and syndicated food col-
umns. This gift plan is to begin imme-
diately as the first step in the program
for the 1063 calender year when the
theme will be “Macaroni with Foods
of the Month" All material supplied
to all medla will be carefully coordi-
nated with the Plentiful Foods List of
the United States Department of Agri-
culture. One gift package containing
variety of macaroni products will be
supplied at three-month intervals—
one for each of the four seasons. With
each package will go recipes, menus,
and suggestions of how to make the
most effective use of Plentitul Foods
by comblning them with macaroni,
spaghettl, or egg noodles.

DWI Projects—
(Continued from page 14)

and Treat . . . with Macaroni Foods,”
for distribution by the National Maca-
roni Institute to home economics
classrooms across the country, In ad-
dition, we mail regularly five tlmes a
year the bulletin "Durum Wheat
Notes" to more than 42,000 home eco-
nomics classroom teachers, home dem-
onstratlon agents, food editors, and
similar leaders,

Econom!cal Gourmet Entrees

You remember the special booklet
of institutional recipes, “Economical
Gourmet Enlrees,” now avallable at
50 cents a single copy or $30 per
hundred copies. Enough has already
been said about this publication and its
value in sales promotion work. Earller
in your meeting mentlon was made of
the importance of the restaurant mar-
ket. “Economical Gourmet Entrees” Is
your introduction to that market.

As an outgrowth of “Economlcal
Gourmet Enirees,” another project
brought us the same recipes in house-
hold size under the title “Speclalties of
the House,” The wheat grower organ-
izatlons bought and distributed more
than 150,000 coples of this booklet.
Our volume print order to fulflll the
demand they created has brought the
price of this booklet down to 10 cents
a copy In quantity, And as with other
booklets, there is space provided for
your imprint.

Durum Foods, Wall Chart
And finally, just completed Is the

Foods—From Farm to Table” The
chart may be mounted, as you see it
here, for the additional cost of about
80 cents each, if we purchase sufficient
quantites to bring the price down.
Mounted in this fashion, the chart
would become almost a permanent
teaching device in any classroom.

‘We have had considerable and high-
ly favorable comment on the “Durum
Macaronl Foods” chart from teachers
and supervisors. It will tell your story
to generations of boys and girls, if
only you use it. The price per chart in
quantities of 100 and more is just 31
cents. It folds in half for easy malling,
Laminated plastic protects the surface.
Certainly it is worth 31 cents to get
your story told In the classroom where
boys and girls each day learn things
that contribute to their food likes and
dislikes, contributing to their later eat-
ing habits as adults and buyers with a
cholce between your products and an-
other kind of food.

Market Test
We have thought a good deal about
how to stimulate additional use and
circulation of these materlals. The
value of the materials to you has al-
ready been demonstrated several
times. But subject to the approval of
the members of the Durum Wheat
Institute Committee and the National
Macaronl Institute and the durum
growers. I would llke to propose a
new kind of test, Here agaln, we will
work with you to determine, in terms
of attitudes toward your product and
perhaps actual sales, just what these

materials will do for you.

Perhaps with the help of Bob Green
and the durum growers represented
by the North Dakota State Wheat
Commission, we can select a small city.
We could devise a test to determine
student knowledge and student atti-
tudes on durum macaroni products.
We then could introduce the materials
into classrooms, and work with them
in other ways—in clubs and demon-
stration. The proposed new “Maca-
roni Product Demonstration Outline”
would fit Ideally into such a situation.
With the help of local manufacturers
or distributors, and others interested in
the project, we might also check on
sales of brand.-name products, We
could be sure of one thing. We would
have a town completely saturated with
the durum macaroni idea, and that in
itself might be worthwhile, if only to
see what would happen. 4

Anyway, that is the final suggestion
It needs a good deal more nnnamenlé
It needs discusslon. Above all, Ifs
everyone approves, it would need evs-
eryone's active cooperation’ and help,”

economiga; clasarooms, - PROE classroom. chart:. {Durum Macaronl pur,’
! ‘" “‘ i .'{ 3 — -~ s
ot RN R A _Tux MAcAKoN! JoumnaL

7 e Py ey
Ibdnbens botne ciey o b b i)

A QuAaLITY

ORKMANSHIP
SERVICE
TISFACTION

M| RS \Q§\
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Trends in the Macaroni Industry
by Dr. Charles Hummel gt o mnljng of the British Mucaronl Industries

IT lﬂ,no'f alway: ensy to dlsllnm
between an authentic trend and a
mere passing fancy. A trend may have
a purely statlstical background, It may
be reasonable, at its best it wlll be
both,

'3, Raw Materlal

Starting with the raw material of
pasta, there Is no doubt that semolina
madd] from amber durum wheat Is the
best faw materinl to be used. Although
it is hot always easy to show it, con-
sum decldedly prefer pasta made
fromy amber durum eemolina. During
1054-1055, wken amber durum crops
failsd in the U.S.A., and pasta had to

de from blends containing a high
percentage of hard wheat, consump-
tion p§r head dropped by about 10 per
cent. DOnly, as pasta was made again
from’ amber durum semolina, did the
conaumption slowly go back to its
previous level, and resumed its In-
crease,

A well-known Italian pasta manu-
facturer introduced as 'a malter of
policy a selective buying program of
durum wheats, and gets almost 10
per cent more for his spaghetti made
from cholce amber durum semolina,
ns compared with' the price asked for
by most of his competitors.

A {further raw material for pasta
which is of Increasing importance are
eggs. It is known that in America,
noodles, if not otherwise specified, are
egg noodlu.

Puu to which eggs have been
ncldeil. is particularly popular in Ger-
many and Switzerland.

The production of eyg pasta, which
a few years ago was insignificant in
Frarce and Italy, is Increasing steadily
in these countries. Many Italian manu-
facturers, who, a few years ago wollld
not think of producing egg pasta, are
now selling increasing amounts,

As egg pasta commands higher
price and leaves more profit, manufac-
turers who have started to produce
egg pasta are trying to increase their
production. In Germeny and Switzer-
land, where egg pasta is already very
popular, & manufacturer could not stay
in buriness if he does not product fair
quantities of egg pasta. As egg pasta
is gaining popularity a similar devel-
opment may be expected in other
countrles.

. Spigheﬂl and Specialiies
Shapest . Even outside . Italy,’. spa-
ghetti are getting more and 'more

22 .
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At a British Macaroni Industrles Meeting: left to right—Dr, M. C. Schaul, Chelsea Flour

Mills; Dr, Anderson, Canadion Board nf Graln Comm'ss'orars; Dr. Chorles Hummal, Buhler
Brothers, Uzwil, Swltnrlond Charles Hosking, U.S. Consultont,

popular., These noodles, which can
now be made in the shape of “nests,”
are being produced In increasing
quantities. In this shape, the noodles
will stand handling and {transporta-
tion well, and they are very conveni-
ent to use. An increased production
may be expected, mlthough the pack-
ing of “nests" ls a problem which has
not yet becn solved economically.

Lately, special shapes have been de-
veloped which can be eaten cleanly
and comfortably, and to which the
sauce will adhere well. Such shapes
offer real advantages to the consumer,
and should meet with growing Inter-
est. For example, a well-known firm
riarted with such a shape a few years
aco, and thanks to first-class quality
and clever advertising, is now selling
over 20 tons a dny of just this one
shape,

Technologically Speaking
From a technological point of view
little is to be sald—bulk handling of
semolina, continuous extruders, Vacu-

um, Teﬂap, ﬁ"' generally
cepted. " Production units  with aum
matic. cittrols) are belnn uséd more
apd ‘mon': widely, . i
The geieral u'end ﬂDEI to large ex-
truders and corresponding continuous

driers with short doving cycles, accu-

rately and automatically controlled,

and with mechanlcal handling of the
dried short and long goods as they
leave the drier. It is now possible to
install a completely automatic plant
from the semolina intake to the fin-
ished packed pasta.

Important technological changes are
not to be expected in the next years
—any such change would not bring
substantial reduction in manufacturing
coits, as these can already be kept
fairly low,

However, handling and storing in
bulk will be completely mechanized
within the next few years, and this
will include long goods, such as maca-
roni and spaghetti. Mechanical stack-
ing and storing of the finished boxes Is
also coming. This will be one ‘of the
most labor and space saving develop-
ments.

Distribution
Distribution: Self-service shops and

-supermarkets have come to stay. On

the Continent, about 15,000 self-service
shops operated in 1957, in 1960 more
than 36,000 had been established,. In
Scandinavia one gelf-service shop“ op-
erated for abouf ;700 inhabitants in
1850, 'in Switzerlend for ‘3,600 ln}%’
tants,

It is expected that by 1070 50 per
cent of all food. will be' sold in u!l-

(Continued on page 26) '.
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Pasta in Convenience Foods
by Charles M. Hoskins at a meeting of the British Macaroni Industries

N THE United States servants are

almost unavailahle, many women
work and those women who do not
work do their own housckeeping. In
addition, these women take part in
clvic and church activities which use
much of their time. Therefore, time s
of extreme value to the American
housewife,

This has resulted in the growth of
convenience foods which are essenti-
ally meals or parts of meals which
are partially prepared in a factory and
are easily made into a finished dish.

Canned Spaghettl, The most con-
venlent of the macaroni products is
canned spaghetti because this product
Is prepared by opening a can, pouring
the contents into a saucepan and heat-
ing for approximately 5 minutes. Only
one dish is made dirty, complete
elapsed time In preparing the dish Is
only the opening of the can and the
taking of the saucepan out of the cup-
board. Because of convenience this
food has increased In use faster than
the macaroni Industry as a whole,
Furthermore, the trend has been away
from plain spaghettl In a can and
toward spaghetti with meat balls in a
can,

The nearest comparable convcnience
Is canned pork and beans, The con-
sumption of this product is consider-
ably greater than that of canned spa-
ghetti, although I believe that canned
spaghettl Is more nearly a complete
meal. I belicve that if the canned
product were more firm it would be
more desirable and that consumption
would increase above its present level.
I further belleve that canned spa-
ghettl is chiefly a convenlence food for
lunch or light meals where time s
Important and elegance is at a mini-
mum.

Packaged Spaghettl Dinner, An im-
portant macaronl convenlence food is
Chef Boy-ar-Dee Spaghetti Dinner
containing a can of tomato sauce, a
small can of grated cheese and 7
ounces of spaghetti In a box all con-
tained in a single carfon. To prepare
this meal the sauce is heated In a
saucepan, the spaghettl is boiled In
water and then the waler s dralned
in I colander. The spaghett] and sauce

*gombined_and gese ls sprinkled
{8lly This requires about 15 min-
. of elapsed time It dirtles two
pans and a colander and re-
the opening of two cans and
;boxes. The spaghettl is more firm

-]

-
t

than*canned spaghetti and the cheese

OcToBER, 1962

Charles M. Hoskins

sprinkled on this dish lends a small
measure of elegance so that the dish
could be used for the major meal of
the day for the family, but probably
not for entertalning company.

Macaroni and Cheese. One of the
most important macaronl dinners is
Kraft Dinner consisting of dried elbow
macaroni with a dried cheese sauce in
a packet. The macaroni is boiled in
water and then drained through a
colander. Milk and the cheese from
the packet are stirred into the cooked
product in the saucepan, This product
takes about 12 minutes to prepare and
dirties one pan plus a colander.

SBoup mix, There are several soup
mixes consisting of dry noodles, a pack-
et of dried flavoring and chicken fat,
possibly in combination with some
hydrogenated vegetable oils, This prod-
uct can be prepared by opening the
box of noodles, the foil pouch of sauce
and combining with watar in a sauce-
pan. The time ¢ prepare this dish is
about 5 minutes and only one pan Is
dirtied. Great impetus has been given
to this product by the entrance of
Knorr Into the American market with
seven high quality soup mixes incor-
porating freeze drled products. This
has stimulated Cumpbell to bring out
a drled soup as will as their complete
line of canned soups which now domi-
nate the American market.

Luxury Dinners and Spccialties, Re-
wantly Pillsbupy- ehd} General Mills
thave come Into the market with beau-

“'tifully packaged casserole dis} s which

mpke a finlshed meal o[ great tastr ¢p-
peal. Pillsbury has a Golden Maca-
roni Casserole consisting of o screw-
shaped macaroni product, a packet of
cheese and dried bread crumbs, The

g i

cheese Is combined with wnle.-r\x'md the
spiral macaroni product in a casse-
role and pli..d in the oven. When the
product Is nearly baked, the dry bread
erumbs are «prinkled over the topand
browned. Other Pillsbury products
are a Savory Noodle Casscrole and a
Tomato Rice Casserole. These are
packaged in cartons printed with a
full color photographic represeniation
of the finished dish.

General Mills has marketed a noodle
casserole with a dried sour cream and
cheese sauce called “Nuodles Roman-
ofl.”

The cooking time of a casscrole dish
is from 30 to 45 minutes. The amount
of working time is fairly low and the
number of dishes dirtied varies from
one to two. The main appeal of these
dishes is that they taste very. good
and they are easier to produce than
the equivalent made from original in-
gredients. They are quite expensive.
The amount of advertising expenditure
required Is high and the expenditure
to keep sales ot a good level is less
than the initial cost, but still higher
than the cost for a standard macaroni
product,

One unusual and popular specialty
is Rice-A-Ronl which consists of a
dried packet of flavoring ard a mixture
of rice with pleces of spughetti ap-
proximately % inch long. The rice and
spoghetti mixture is fried and then
water Is added with the flavoring ma-
terinl and cooked until all of the water
is absorbed.

Conclusions. Several things can be
learned from the American experience
with these convenience foods:

1. The extreme convenience of
canned spaghelti has resulted in a
great Increase in the consumption of
this product, particularly with meat-
balls. If the firmness of the spaghetti
could be improved it is possible that
it might be cble to approach the con-
sumptlon of canned bnked beans. We
do not belleve that canned spaghetti
Is dircctly competitive with dried spa-
ghetti products because we believe
that the two producls fill different
needs of the consumer.

2,)The dinners combining dried spa-
ghettli or macaroni products with
sauces have incrensed in consumption
at a rate much greater than the dried
macaroni products alone. This is prob-
ably due to convenience and to the
fact that a coolk who does not know
how to prepare spoghetti dishes can

(Continued on page 20)
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A new concept of extruder construction utilizing
tubular stee! frames, eliminates those hard-to-clean areas. For the first
time a completely sanitary extruder . . . for easier maintenance . . . increased
production . . . highest quality. Be sure to check on these efficient space-saving machines.

SHORT CUT MACARONI EXTRUDERS

SR £ Model BSCP ................... 1500 pounds capacity per hour
Model DSCP .........ccoece. 1000 pounds capacity per hour
Model SACP ...........ccc..c0. 600 pounds capacity per hour
Model LACP .................. 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

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

COMBINATION EXTRUDERS

Short Cut ....ovvrveinn. Sheet Former
:‘om BSCP — ] Short Cut .....coovverirenne Spreader
t bz Rl Three Way Combination

PR BREY S A2 TR O 10 250 [ ST i

QUALITY ... usess Acontrolled dough as soft as desired to enhance texture and
appearance.

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

L/
POSITIVE SCREW FORCE FEEDER improves quality and

GONTROLS msmunm 3 fi iti that i lefinitel ithout djustments.
increases production of long goods, short goods and sheet forming continuous extruders. ‘ o fine—so positive that presses run incefinitely without adj nis

) —prs

SANIT. smsmNEw teel f i first trul it ]
3 STICK 1500 POUND LONG GOODS SPREADER ARY . ::;L:::Ieun tubular steel frames give you the first truly sani ary

increases pmdudlun while occupying the same space as a 2 stick 1000 pound spreader, , .
ISOO POUND EXTRUDERS mb DRYERS LINES

now in operation in a number of macaroni-noodle plants, occupying slightly more space

- than 1000 pound lines. '?‘

IJ

For Informalion regarding these and other models, prices,
o, malerial testing and other services, wrile or phone: {

*h

;gﬁgg;fgg!:;gpg,:g':m:; L R;I'I"I'E MAQHINERV GORPORATION
THROUGHOUT THE UNITED STATES “petent panding IXTH STREET, BROOKLYN 15, N.Y. ' "'« " PHONE: 'I"Rlangle s-aaas

(8

SINCE 1909

g S I e b e Aok o L o la S0 5 ‘.‘t.,

k._-.._v‘_......;..-
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IN A NUMBER OF PLANTS. A * *patented

PRERERTY W S AT T 1 I ......._g.---......___. bl




e
-_

—ar

S——

It e =
T e e g

==

Y e

N T

R

Industry Trends—
(Continued from page 22)

service shops. This means that the
‘sell-appeal’ will have to suit the'spe;
cial condulu' of the self-service shops,
and lhat puackaging will have to re-
ceive tpecial attention. Cellophane or
similar materials will have to take
the place of paper and cardboard.
Cellophane, will not protect pasta as
well as, say, cardboard, yet it scems
that transparent packages, not only
boxes)with cellophane windows, have
come to stay, and will get an increased
poruon'}ul the market. Packing ma-
chines for cellophane bags have now
been developed which will do the
pack at lower cost than for card-
board, [I'ests in self-service shops have
shown!"that consumers will rather
choose, pasta wrapped in cellophane
than these packed in paper bags or
cardboajd boxes.

ptlon Changes
Ea habits are changing— pre-

cooked foods are consumed In grow-
ing quantities,. The housewife of to-
day hag not the time to spend hours
in hep» kitchen. Pre-cooked pasta
dishes should become increasingly
popular, and canned spaghetti are al-
ready produced in fair quantities, but
I do not expect canned spagheltl to
be the last word, To start with,
canned spaghettli are always over-
cooked, and are not as good as they
could be, Canning is expensive, and
it does not seem reasonable to handle
all the water contained in long spa-
ghettl. Also—why spaghetti—the very
shape tha} breaks up during process-
ing, and does not really look like spa-
ghetti when taken out of the can. 'Vhy
not iry a pasta which will keep iis
shape?

Peoplevhave started to travel more
widely nnF to enjoy foreign food. They
are looking for more variety at the
dinner 'table, and fancy foods are
meeting with increased interest. Pasta
manufacturers should try to educate
their customers to eat pasta not mainly
as “spaghetti with meat ba'ls"”

As consumers are becoming more
“fat cvonscious" it should be worth
while for the Pasta Industry as a whole
to have laboratories following the
modern trend in nutrition, and help
promote the consumption 'of w’a.
The book by A. Keys, “The Fat o
Land,"” is an example of what can ‘be
done,

With the right kind of propaganda
and proper care in manufacturing,
pasta should have a bright future. It
is cheap, clean, easy to handle and to
prepare. It can be used for a great
variety of dishes. Pasta is adaptable

for a number of dlets, contalning a
fair amount of protein and no fat.

It is one of the good things to eat,
and, therefore, the Industry dan be
ggpected to develbp' and flourish.

Convenience Foods—
(Continued from page 23)

very easlly prepare a deliclous meal
using these combinatlon packs with
their explicit instructions.

3. Luxury macaronl di-ners can be
sold in large quantities with a large
expenditure of advertising and sales
money. They return a proportionately
higher profit than the standard product
because they are more distinctive since
the dinners of two competing com-
panles are not identlcal, These luxury
dinners will not sell unless advertising
expenditures are high.

4. The bulk of macaroni products
are still sold as drled products outside
of combination dinners. This will con-
tinue to be true because the variety of
dishes which can be prepared is in-
finite,  Furthermore, the packing of
combination dinners costs money and
the housewlife will sacrifice a certaln
amount of money to save time, but she
will not use convenlence foods at every
meal because thls would be too ex-
pensive,

5. Macaronl dinners have educated
many people in the United States in
how a macaroni product should be
eaten.  Once this lesson has been
learned many of the consumers have
gone on to make more elaborate
"home-made" dishes which can be
served as an elegant dish for com-
pany or as a variation In the standard
dict for the family.

Freeze-Drying. In the last 15 years
the quality of dried foods has been
greatly increased, This has come about
through a gradual increase in under-
slanding of the techriology required
énd also through the development of
new drying processes such as fosm mat
trylng and freeze drylng. Freeze dry-
ing In particular has improved the
guality of dehydrated soup mixes to
the point where they are trying to
serlously challenge the canned soups
which are staples of the American diet.

A product s freeze-d:led under a
very high vacuum, The ice crystals in
the product go direclly from solid to
vapor without passing through the
liquid stage. The’ resulting product
does not change its*shape and has a
spongy texture which easily re-absorbs
water, Freeze-dried shrimp can be
reconstituted by submerging in cold
water for about 10 seconds and are
then very comparable in texture and
taste to fresh shrimp. Freeze-dried
products are too expensive to be sold

alone without some kind of extender,
The combination of the two can be
 delicious and axpemlve

We at in lhe next few years
the tolal coruumptlon of macaroni
products will be greatly increased
through the increased consumption of
inexpensive convenlence products and
through a variety of deliclous prepared
dishes which can be either dry or froz-
en, We expect thot this will not sub-
tract substantially from the consump-
tion of the standurd dry macaronl
products,

Dobeckmun Developments

The annual report to stockholders
of the Dow Chemical Company had
the following information on its Do-
beckmun Division: a year of continu-
ing growth of markets for flexible
packaging saw the Dobeckmun Divi-
sion extending its role among leaders
In the fleld. Significant for the future
were numerous developments involv-
ing film and molded applications of
Dow plastic resins.

Sales of Trycite polystyrene film
reached substantial volume through
use by supermarket operators as over-
wrap for produce and fresh meat and
in other applications such as window
covering for bacom packages. Lettuce
growers in Western states adopted
Trycite for on-the-spot wrapping of
fresh-picked produce,

Metalam

A major development was Metalam,
a lamination of polyethylene film with
aluminum foil and polyester film. Asa
sealed package, this lamination serves
as an extreme barrier to molsture.
This makes it a favorite for packaging
food items such as dry sauces and sea-
soning mixes, But a greater potentlal
is In packaging of meats, poultry, and
seafoods that have been freeze-dried;
for these, Matalam makes possible a
shelf life of up to two years without
refrigeration. Such usage Is under
intense study by the food Industry.

Durafilm, a transparent film lamina-
tion, Is, another Dobeckmun product
fitting new trends in supermarket food
sales, Specialty application in wrap-
ping delicatessen items and conven-
tional use as a commercial cheese wrap
combine film protection with good ap-
pearance.

Production facilitles for Dobeckmun
products were expended during the

ear. At the Brookside plant in Cleve-
land, capacity for yogtput of Trycite,
was substantiallysénlarged, At Flnd
lay, Ohlo, additions were made to ln
crease production of rigld contalneu.‘:
This divislon was also given mansa e-
ment responsiblility for the polyet
lene film plant at Honolulu.
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AFTER VEARS OF RESEARCH EXPERIMENTATION AND ENGINEERING,

{ HAS ADDED THE MISSING LINK

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

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

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

OFFICES.

) AGHlNE co.. INC. 280 WALLABOUT STREET BROOKLYN 6, N.Y.,, U.S. A,
Tn!ephcme' EVergreen 7-7540
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Fire

Fire gutted the Constant Macaroni
Products plant at 254 Dumoulin Street,
in St. Boniface, a suburb of Winnipeg,
on August 25, Lucien and Madeleine
Constant called for help from their col-
leagues in the macaroni industry in the
form of good used equipment in order
to carry on the operation established
by their father.

The blaze, believed to have origi-
nated in the basement and raced up
the stairway to the third floor, left
some second floor machinery and all
office records virtually unscathed.

All four walls were left standing.
Inspectors, fearing the walls might col-
lapse at any time ordered a demolition
company in to knock down the third
story and shore up the rest of the
building.

Further investigation to determine
the exaot cause and extent of the dam-
age was, jo follow. Provincial fire in-
spector Arthur Humphries said, “No
damage estimate will likely be made
until adjusters know just how many
machines avolded damage.”

! In Zanesville

Fire, broke out on the third floor of
the Ballas Egg Products Corporation
in Zanesville, Ohio, Saturday morning,
August 17, Cause of the fire was unde-
termined. Within a matter of ten min-
utes, the whole room was in flames,
The bullding was originally an old ice-
house and the roof was insulated with
18 inches of sawdust. When the fire
hit this, it went all over the roof and
ruined it in its entirety. The firc was
confined 0 the third floor and roof.
Serious wpater damage to cork i ula-
tion in the freezers by waler sou .ing
through the third story floor and set-
ting behind the cork and freezing will
cause it tg fall when blast freezers are
defrosted. |

The third floor at Ballas was used
for storage of all kinds of commodities
and foodstuffs Including their inventory
of albumen and yolk solids. This being
o cooler room where they carried
breaking stock of shell eggs prior to
processing, it was about half full of
shell eggs on hand for the following
week's operation, Somne 8,000 cases of
shell eggs were inspected and found to
have sinoke odor and declared unfit for
human consumption, so they were
broken for animal feed.

All other producls were carefully in-
specled by the Food & Drug Admin-
istration, the United States Depart-
ment of Agriculture, and Ballas per-
sonnel Products eclsewhere in the
building were not affected by the fire,

28 ’

Rapid cleanup caused Ballas to an-
nounce a target date of mid-September
to resume operations. Meanwhile, they
rebuilt their inventories of shell eggs,
s0 they would be able to break right
through the foll and winter season,
Their trade letler reported: “The shell
egg markets continue very firm. Both
the future mai<ets and cash markets
are holding firm. Eggs for breaking arc
very dear and very limited. Our salva-
tion now is our own controlled fock
production.”

Soup for Studenis

School box lunches packed with two
Mrs, Grass Soup Mix twin-packs will
be featured this month in o back to
school promotion. The boxes are said to
have a retail value of approximately
$1.50. They are being sold al a suggest-
ed price of $1.39 to $1.49, inciuding the
two twin-packs of soup. Four soup va-
rieties and three different lunch box
designs are available,

Instant Sauce

An instant spaghetli sauce with to-
matoes is being marketed by the Spa-
tini Company, Philadelphia. Two en-
velopes of powder in a two and one-
fourth ounce box priced at about 33
cents are sald to make one pint of
sauce,

Prince Promotes
at Palisades Park

. WEDNESDAY
Prince

Spaql;e_'t_il Day

Irving Rosenthal (right), president of Pali-
sades Amusement Park, receives a scroll des-
ignating him as Honorary Mayor of Prince
Spoghettiville, U.5.A., eight and one-half
pork-like acres within the city limits ol
Lowell, Massachusetts, which includes the
site of the Prince Macaroni Manufacturing
Company's national headquarters and main
plant. Making the presentation Is Sal Car-
dinale, heod of Prince’s Greater New York
division, The occasion was the introduction
of Prince Italion foods to families visiting
the amusement park,

Spaghetti Champ. David Dimick, 6, of Fort Lee, New Jersey, receives scroll designating him
as top winner of the First Annual World's Championship Spaghetti-Eating Contest for boys
from Joseph Cardinale of the Prince Macaroni Manutacturing Company, Luwell, Maossachu-
setis. David outpointed nine older finalists in the contest at Palisades Amusement Park by
displaying a varietv of handling techniques while downing three huge bowls of spaghetti.
At one critical point, the ingenious youngster resorted o a scissors to clip some unmanage-
able strands.

THE MACARON! JOURNAL

DU PONT 2 IN 1 POLY IS BOTH

TOUGH AND GLEAR!

Some polys are tough, Others are clear. But only Dn Pont 2 in | poly
is both: toughness to hold macaroni without puncturing or tearing

“ . . clarity to show the rich quality of your macaroni. Try it, and

you'll see why many leading macaroni makers,
like National Food Products, Inc., now specify
2in | poly. You can get full information from
your Du Pont Representative or Authorized Con-
verter, Du Pont Film Dept,, Wilmington 98, Del.
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The Problem of Cooking Macaroni

Cooking characteristics con be sclentifically evaluated.

RAIBANTI & Company of Milan

has recently issued a bulletin on
problem of great interest today: the
cooking of macaroni products. The full
repor} was presented at the Detmold,
West Germany convention by Dr., Rob-
ert Cyneo of Braibanti and published
in "%ﬁl d'Italia.”

The/ article states that semolina for
macargnl production is obtained after
cleanidg and conditioning of thc wheat
by speclal milling. Both in miils and
laboralories of ~macaroni faoctories
quality 'of semolina is controlled by
determjning the percentages of wet
and dry gluten.

Dethnlnation of proteins and ash,
however, leaves the operator still with
an incomplete answer as to the manu-
facturing value of his raw materials.
Instruments for qualitative examina-
tion based on plastic properties of
gluten are not available on the market,
so dough behavior has been studled
with the Brabender Farlnograph.

The farinograms show the water ab-
sorbing properties, according to hu-
midity degree and granulometrical in-
dex of the sample, The coarser the
semolina, the slower the water absorp-
tion, recognizable from the type of
curve on the farinograpi: nd the time
employed to reach !.q .=onventional
consistency,

In the successive phase after water
absorption, usually two to three jmin-
utes, dyuuh stability is observed. This
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is reslstance the already formed dough
offers to the action of the mixers.
After 20 minutes mixing time the
dough will become softer, and can be
measured in degrees, starting from the
consisfency line.” A range of values in-
dicates a “weak,” “middle"” ‘good”
and “excellent” stability of a high,
medium or low softening of dough.

This is a commercial classification,
as established on the basis of minimum
and maximum content of dry gluten,
minutes of stabllizaton and degree of
softening, pertalning to a semolina
test,

Laboratory size presses and dryers
are avallable 1o reproduce the indus-
trial operation with small samples of
raw material in two or three kilogram
quantities. These laboratory tests pro-
vide Information for graphs and analy-
sls, The problem is complex when one
considers the variability of the manu-
facturing features of raw materials;
the manifold factors involved in using
different  manufacturing  principles,
and then comparing in the same cook-
ing test —different shapes cooked in
different times with different water,

; Fire Test
But cooking is the “fire test" because
good macaroni cannot be transformed
from bad flour to be “without sticki-
ness” and endowed with all those ex-
ternnl features which please the con-
sumers' cyes.

v d

-

Such a judgment s subjective, and
numerical or graphical indexes are
needed to read and possibly quickly
performed,

In the United States “Cereal Labo-
ratory Methods,” pages 1198-121, 6th
edition, describes a cooking - method
based on the principle of measuring
the resistance of the material tested,
submitting a small quantity to a cer-
tain cooking method and then testing
the resistance opposed to compression.
Also examined separately is the resi-
due of cooking water, with the usual
method of evaporation.

Boraslo System

The Boraslo system has been tsed
many years in Italy, originally Lased
on the following procedure: fixed
cooking tlmes at 18 and 28 minutes;
determination of volume of raw maca-
roni; then the cooked macaroni; the
welght of the cooked macaroni; and
determination of sedimentation index.

Generally it was observed that a
good quality macaroni product, ob-
tained from semolina made of good
durum wheat, required a rather long
cooking time, with water absorption
and increase in volume. It had low
sedimentation and thus less dry resi-
dues in the cooking water.

The cooked product remalns, even
after a certain time, compact, elastic,
translucent, without sticking or sticki-
ness, which Is not always the cause of
high mushiness in the cooking water.

(Continued on page 36)
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" In the diogram abave, A represents cooking
pot of stainless metal or fireproof glass with
attached basket holding macaroni; B, a, 'de-
vice for elevating cooking water; € air pres-
sure pump; D, collecting tube; E, woter re-
frigerator (F-G); HK-LM-PQ, colorimetric de-
vice with photoelectric cells type Lange,
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PRODUCT

WHETHER YOU'RE MANUFACTURING LON(::' GOODS

= ) OR SHORT @GD,EGG

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT

“lﬂTHE

cH DEDH !

crowING AReaMllwe can suppLY

FINEST DURUM /WHEAT PRODUCTS AVAILABLE.

AND WE SHIP EVERY ORDER /=

N
i F M, T " .
5 9 AMBER MILLING L .VISION
f Pl FARMERS UNION GRAIN TERMINAL ASSOCIATICN
4 Mills at Rush City, Minn,—~General Offices: St. Paul 1, Minn.
TELEFPHONE: Midway 8-¥433
OcToBER, 1962
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Durum Prospects Bright
v’ ShérragV Zostns Prices

_Cool Comblnation "y ..

“The combinatidhi”of adequate m¥is-
turejand cool temperatures has been
very favorable since mid-May and has
resulted in heavy stands of grain and
hos"given grains a chance to fill well"
uaid}u United Ststes Department of
Aq culture Weather & Crop Report
for North Dakota. Then the August
1 n#mnle went up a whopping 20 per
cent! over the previous month, from
47,304000 bushels to 57,118,000, Esti-
matad ylelds now stand at 24.3 bushels
per! acre, almost too good to be true,

The crop Is four weeks later than
normal, with only 38 per cent turning
ripe as of August 1, and 2 per cent
swathed in southern North Dakota
counties. In 1081 27 per cent of the
crop had been cut or swathed, so there
could e frost and sprout damage this
year. "@lack stem rust was present in
trace or slight amounts on susceptible
varleties but damage was not expected
to be heavy,

i . Increased Planiings

The Seml-annual Durum Report
stated that United States growers were
encournged to step up production this
season in order {o provide an adequate
supply for the macaroni industry and
export. In December, 1061, the USDA
annoynced that special legislation was
passed to allow an increase in durum
acreage allotments. Simultaneously,
the USDA sharply increased the level
of durum wheat premiums under sup-
port operations to 10 cents a bushel for
ordin durum, 25 cents per bushel
for Amber durum and 40 cenis per
bushel for Hard Amber durum. Grow-
ers took advantage of the more liberal
ollotments and acreage increased to
2,354,000 acres—one of the highest on
record. Under the special durum wheat
program 13,633 farms signed up
through April 16, 1862, These farms
had an average 1060-61 durum wheat
acreage totaling 1,120,700 acres, with
a ftotal original 1062 wheat allotment
of 1,687,900 acres befure the manda-
fory 10 per cent reduction. On the
basis of the maximum 40 per cent in-
crease In durum acreage permitted
each farm, the total indicated increase
would be 439,257 acres. Tne Depart-
ment on June 15 ranounced that
wheat price si,port eligibility provi-
sions relating o the special durum
wheat program were boing relaxed
where adverse weather prevsnted pro-
ducers from meeling the reculrements
of increasing durum whert nacreage
above 1000-61 plantings,
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Faced with a serlous shortage of du-
rum last fall and winter both exporters
and mills competed aggressively for
available supplles, Prices began to
climb sharply following harvest and
continued to rise steadily until late
December and early January when
prices reached a peak. At that time,
No. 1 Hard Amber durum was traded
as high as $3.70 a bushel, Export In-
terest fell off during the final six
months of the crop year and prices
worked gradually lower, until late In
July when they were near the loan
level for 1862 crop. No. 1 Hard Amber
durum was trading in a range of $2.68-
$2.73 per bushel at the end of July.
Terminal loan level for 1862 crop,
basis Minneapolis, is $2.75 for Hard
Amber; $2.60 for Amber; and $2.45
for ordinary durum.

World Shortage

During the present year there has
been a world-wide shortage of durum
and exports were large even though
supplies were limited. Principal buy-
ers were Algerla, France and the
Netherland, United States exports for
1961-62 season reached 15,878,000
bushels, This figure compares with
5,256,000 exported the previous year,
No subsidy was pald on any durum
sold for export during the 1961-82 year,

Carry-over stocks of durum on July
1 totaled nearly 5 million bushels,
This is the first complete survey of
July 1 stocks by the Crop Reporting
Board. The estimated carry-nver a
year earlier was 20 milllon, part of
which may have been ir exportable
positions but were included in the
1861-62 cxports. Supplies of durum
for 1862-63 totaled 52 million on the
bnsis of July 1 conditions, If realized
this would be a third above last sea-
son and the second largest of record.
Cnly in 1957-58 when the carryover
was estimated at 14 million were sup-
plies larger than for this season,

Milling Down

Nearly 14.3 million bushels of durum
were milled for durum products last
seascn, This compares with 23.4 mil-
lion milled In 1960-61. Only in the
three years, 1958-85, of the last 25
years were millings less than this sea-
son. Because of,the short supplies of
durum, it was necessary to supplement
the demand for durum products by the
use of other wheat, Production of
semolina and blended flour totaled 8.5
milllon hundredweights as against 10.6
million in 1960-061. Exporis continued
large with 32,625 cwta. of macaroni and
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macaronl products and 137,079 cwls,
of durum flour and semolina exported
last season. Imporis of 87,184 cwis. of
macaronl and similar products last
season were somewhat above the 78,
879 cwts, imported in 1960-61,

Carlot inspections of durum put the
vast majority of 4,298 cars in the Hard
Amber grade; 522 cars graded Amber;
and 71 cars graded Durum.

Storage Is No. 1 Project

Storing the harvest of a record yield
is the primary priority of durum pro-
ducers this year says Durum Kernels,
bulletin of the Durum Growers Asso-
ciation. Loan rates on the 1862 crop
are at a level that will warrant mak-
ing storage arrangements, the bulletin
continues, noting Minneapolis prices
for durum near the loan level.

The Canadian Situation

The visible supply of durum in
Canada at the end of June was down
to 3,781,612 bushels compared with
6,088,724 the year before. Exports
dropped sharply reflecting the smaller
crop, August 1, 1061 through June
27, 1062 they totaled 6,047,952 bushels.
Domestic use, which Included milling
for export during the same period, ac-
counted for 1,704,310 bushels for a total
commercial disappearance of 7,752,202
bushels. This compared with a disap-
pearance of 42,308,826 bushels in the
August-June period In 1061,

Producers were urged to increase
their plantings this spring. They re-
sponded with a preliminary estimate of
3,109,000 acres—an increase of 1,347,-
000 over last year, 73 per cent. In
Manitoba acreage was increased from
85,000 acres to 161,000; in Alberta from
180,000 to 425,000; in Saskatchewan
from 1,678,000 to 2,613,000, Total for
the three prairie provinces: from
1,852,000 acres to 3,108,000,

Durum Everywhere

C. L, Sibbald, Director of the Catelll
Durum . Institute, reports that there
seems fo be durum everywhere you
look on the southern sections of the
Canadian prairies — that there is a
big crop in the making, but its actual
size Is still a question.

The season opened with great con-
cern over (he molsture condition.
Gbeat areas were deficient. Almost Im-
mediately a pattern showed up as the
eastern prairies got abundant rainfall
while the southwest! areas were not'so
lucky.  Throughout Manitoba and
Eastern Saskatchewan heavy land wns

soggy with water at the beginning of
August and some durum had gone
down*¥'Given gogd hgrvest conditions,

a large percentage of these crops will

yield 25 to 30 bushels per acre.

In Western Saskatchewan the lack
of molsture Is immediately apparent.
After emerging many flelds suffered
severely from lack of ralnfall, Then it
came, but almost too late, Some graln
that was not too far advanced came on
strong and filled well. Others were al-
ready headed out and are stunted.
Patchiness Is apparent throughout the
area and ylelds will not be much
above 10 bushels on the average,

Much of Southern Alberta has been
to dry to raise good crops on non-
irrigated acreage, Yields will be very
disappointing. An exception is that
area adjacent to the foothills of the
Rockies, where crops will yield from
fair to good.

Mixed Picture

In summary, it is a mixed picture.
With the crop late the hazards of rust
end frost are apparent. But if all the
grain can be harvested, Canada will
have a big durum crop.

Large plantings have already
prompted the Canadian Wheat Board
o announce an initial quota restriction
of five bushels per seeded acre with
a total delivery of 200 bushels of du-
rum allowed. This will mean, in the
majority of cases, temporary storage
of some durum on farms,

In early August, the Canadian Wheat
Board reduced prices on durum by 10
cents a bushel bringing No. 1 durum,
basis to Lakehead, to $3.4525,

Canadian Prices Break Sharply
In mid-August prices for export of
Canadian durum broke 54 cents in a
week, from $3.60 to $3.05125, reflecting
procpects for a large harvest.

Kenner Elected

Alvin Kenner, Leeds, North Dakota
and former chairman of the Durum
Growers Marketing Committee, has
been elected president of the Durum
Growers Assoclation of the U.S.

Egg Values Advance

Hot weather in August saw egg re-
ceipts decline and breakers going into
Inventories of shell eggs, while ylelds
of liquid eggs were reduced sharply.

The U.S. Cold Storage Report showed
shell eggs us of August 1 up 32,000 cases
from a year ago, but, 544,000 cases un-
der the five year average, There were
more frozen whole eggs in storage but
less whites and yolks than a year ago.

There were more-layers on farms at
the end of July than the year previous,
but there were fewer replacement p:i-
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lets which could indicate less laying
hens this fall with consequent lower
production.

The hatchery report, released August
16, showed egg type chick production
in July at 23,522,000 versus 21,207,000
for the year previous. The cumulative
figure January through July was 389,
514,000 chicks versus 416,680,000 the
year previous, a decrease of over 27,-
000,000, which will have an effect this
winter.

In the Chicago market, shell eggs
hit their peak In August at midmonth,
selling at 25.5 to 29 cents, They were
off a cent at month's end, Frozen whole
eggs ranged 22 to 24.25, while whites
strengthened from nine to ten cents to
a full cent higher. Frozen yolks of dark
color were stable between 55 and 57
cents, Dried whole egga went for 96
rents to $1.10 while dried yolk solids
ranged at $1.00 to $1.18,

Heavy July Pack

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing July totaled 73,117,000 pounds,
compared with 55,707,000 pounds in
July 1961 and the 1856-60 average of
40,265,000 pounds. It was the largest
production for the month since July
1044, The quantities used for immed!-
ate consumption, freezing, and drying
were all larger than a year earlier.

Liquid egg used for immediate con-
sumption totaled 6,539,000 pounds, com-

’
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pared with 4,701,000 pounds in July
last year, Liguid egg frozen totoled 41,-
235,000 pounds, compared with 28,212,-
000 pounds in July 1061 and wus also
the lorgest for the month since July
1044, Frozen egg stocks incrensed eight
million pounds during July, compared
with 45,000 pounds in July 1861 and
the average of seven million pounds.
Quantities of liquid egg used for dry-
Ing were 25,343,000 pounds in“July
1862 and 22,704,000 pounds in July a
year ago,

Egg solids production during July
fotaled 6,470,000 pounds, cnm?nred
with 5,844,000 pounds in July 1961,
Production consisted of 4,047,000
pounds of whole egg solids, 1,012,000
pounds of albumen solids and 1,411,000
pounds of yolk solids.

For the first seven months of 1862,
the production of liquid egg totaled
481,722,000 pounds, compared with
468,741,000 during the same period in
1861. The cumulative quantities by use
were: for drying, 147,262,000 pounds,
down six per cent; for freezing, 208,-
108,000 pounds, up eight per cent; and
for immediate consumption, 36,352,000
pounds, up three per cent.

The Buhler Corporation

C. Rudolph Moor, of The Buhler Cor-
poration, Minneapolis, has resigned as
president and will be succeeded by Dr.
Rudolph A. Schatz, who will begin his
work in October,

Dr. Rolfe Bubler, general director of Buhler Bros, Corporation, Uzwll, Switzerland, on o
short business visit to the flrm's Americon headquarters at Minneopolis, took time off for
a flying trip to Omaoha to Inspect the new Skinner Macaroni Plant, Above Dr. Buhler in-
sgocl: the unique layout of the contral panel in the Skinner Plant, At this one pasition,
the press room foremon can determine the humidity and temperature in all dryess. Signal
lights indicate whether fons, drives, ond other mechanical equipment are operaling properly,
Pictured above from the left are: Lloyd E. Skinner president of Skinner Macaroni Com-
pany; H. Geddes Stanwoy, executive vice president; Dr. Rolfe Buhler, and William Berger,
BI-I"I{BF representative in the United States. ]
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| 2000 lbs. per hour .., - << - - -
'DEMACO’S NEW TWIN DIE SHORT CUT PRESS

T e dgld

' with the same qualit

) of the present 1000 lb. .

" (or more if quality is
not essential)..

Thq}ncw Demaco Short Cut Press with two extrusion heads assembled
in dne compact unit will produce over 2000 pounds per hour of short
cuts. Here the accent is on quality, production with slow, slow extru-
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
provaid their value In longest service and lowest operating costs.
Darm;co's 2000 pound per hour press has even higher standards of
quality and still lower maintenance costs. For more information write
or cnl'l De Franciscl Machine Corporation.

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 SEE IT IN OPERATION -

THE NEW DEMACO SPAGHETTI WEIGHER -:
PR W e o

weighs

Reduce packing time and increase productivity. Demaco's new
Spaghetti Welgher has ull 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 Spaghett|, Spaghettini, Macaroncelli,
Perchatelli, Vermicelli, Linguini and Linguini Fini, Adaptability—
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 strand 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 V2 pound pack-
ages, 2 pound packages or 3 pound packages,

De FRANCISCI

MACHINE CORPORATION

45-46 Metropolitan Avenue
Brooklyn 37, New York

’ ]

weighs

all
types

. Phone EVergreen 6-9880
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Fig. 7T—Eflect of 1 per cent salt on
farinogram parameters at varying ab-
mrpilon and 30 degrees C.

Rhegfogical Studies—
(Continued from page 17)

time, and pressure all can be varied
to suit the needs of a given semolina.
A sNilled, experienced operalor can
adjust for the particular rheological
properties of each dough as the vari-
ous stages come up, With conlinuous
processing, there is not time nor op-
portunity to adapt the process to the
semolina unless the rheologlcal char-
acteristicsa of the dough are known
before it is processed. Modern process-
ing gamnnrh greater uniformity in
semolina quality if satisfactory re-
sults are to be achleved. The change-
over from batch to continuous process-
ing was made without an extensive
background in the rheology of maca-
roni doughs. Various attempts have
been made to correlate the behaviour
of doughs In continuous processing
cquipment with measurements made
on existing Instruments using tuch-
niques developed for testing the rheo-
logical characteristics of bread wheat
doughs; there seems little doubt, how-
ever, thut the rheological properties of
semolina doughz are very different at
macaronl process'ng absorption than
at baking absorption. The technique
discussed here has the merit that a
commonly avallable instrument is used
and measurements are made on doughs
at normhal processing absorption. The
results obtained In exploratory studies
suggest that much can be learned, es-
peclally from the examination of the
dynamic characteristics, about the
rheological properties of macaroni
doughs and how they are affected by
such factors as semolina particle size
and gluten quality.

Summary
A technique for characterizing somie
of the rheological properties of semo-
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ina doughs at absorption levels cor-
responding to those used in continuous
macaroni processing has been devel-
oped using the farinograph. Some illus-
trations are presented of how the
rheological propertles vary with such
factors as gluten quality, semolina
particle size and addition of salt. Evi-
dence ls also presented to relate rheo-
logical behaviour and plgment loss per
unit of lipoxidase activity during
processing.

REFERENCE
Irvine, G. N, Bradley, J, W, and
Martin, G, C. A Farinograph Tech-
nique for Macaroni Doughs. Cereal
Chemistry 38, 153-164, 1861,

New Appointment

William C. Shuey has been appointed
a research leader of the USD.A.
Wheat Quality’ Laboratory, which is
belng moved from Beltsville, Maryland,
to the North Dakota State University
Campus, Fargo, North Dakota. This
will bring the number of Federal per-
sonnel in the laboratory to four,

Mr., Shuey has had extensive re-
search and Industrial experience in the
area of wheat quality and has been em-
ployed by General Mills since 1048, first
at Wichita, Kansas, and has been a
member of the Central Quality Control
staff in Minneapolls for the past ten
years, He has had broad research ex-
pericnce and has participated exten-
slvely as a member of technical com-
mittees concerned with quality of the
American Association of .Cereal Chem-
ists.

Mr. Shuey assumed his new duties

- in early September.

French Tour Durum Area

A group of French millers and maca-
roni manufacturers toured the durum
area in mid-September as guests of the
Great Plains Wheat, Inc.

L’

Fig. 8—Relation between tolerance
index and Jloss of pigment during
processing per unit of lipoxidase.

Cooking Macaroni—
(Continued from page 30)

In recent years, the introduction of
the vacuum press and the use of teflon
dies has further complicated behavior
in cooking., For example, it has been
noted in comparative tests that there
is not always a high increase in weight
and volume of a cooked product pro-
duced with high quality raw materials.
In addition to observing the close cor-
relation between welght and volume of
a raw or cooked product, present
studles are checking the percentage of
sediment found as dry residue in
evaporated cooking water. This s
being done by the systematic with-
drawal of water samples at predeter-
mined times and the use of a Lange
colorimeter fo establish the degree
of mushiness and to follow the phe-
nomenon on graphs outlining the char-
acteristics of every type and quality
of macaroni.

The article then describes the pro-
cedure and reviews graphs showing a
reproducabllity test made three times
with the same product; the different
behavior of the same macaroni in vari-
ous cooking waters; comparisons of
cooking between spaghetti made with
soft wheat and spaghettl made with
durum; cooking behavior of spaghetti
manufactured from various blends and
blends with additlves.

These graphs have been used to study
effects of teflon dles, press operation,
and determination of proper cooking
times for a given product.

The report notes that it Is undoubt-
edly advisable, on a control basls, 10
cook part of they sample macaronl
separately, in order to obtain a taste
and behavior - judgment of macagoni
after its proper cooking ' time, under
the same conditions as utilized by the
cook or housewlife.
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If it's
UNIFORMITY,

you get it from
Internationall

That's because continuing research
and strict products control at
International mean greater
uniformity, better flavor and
nutrition—for all your

macaroni products,

So, the next time you order,

be sure of uniformity with
durum products from . ..

]ytemational

GENERAL OFFICES: MINNEAPOLIS 2, MINNEBOTA

ILLING COMPANY
DURUM DIVISION
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ng Lstrands of macaronl are arranged to
e a fleld of growing wheat display-
g#bracelet and necklace.

Interlocking disks mode of various shapes
of mocaronl products look like ethereal
gears above and behind wrist watches,

A gold dish, with the cover off and flanked
br cnlmllllnbto, is filled with golden spirals
of rotinl,

Surrealism? Nol These are window
displays of New York City's famous
jewelry store, Tiffany's.

Mr. Gene Moore, window designer
for Tiffany's since 1855, says he has
been fascinated with the varlous
shapes of macaronl products for some
time and that his Idea for windows
came with the handling of the maca-
ronl. According to Mr. Moore, the
macaronl practically arranged itself,

When purchasing props for his dis-
plays, he bought five pounds each of
the many shapes, Surprised at such a
purchase, the sales girl asked him
what he was going to do with it. His
reply: “Put it in a store window!”

U
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Sheaves of spaghetti strands are held to-
gether by rings In on attractive arrange-
ment,

brought raised eyebrows and enother
shocked question: “How?"

Crystal goblets of different sizes are empha-
sized by different types of macaroni shopes
displayed in each,

From Advertising Age

Advertising Age reports the hundred
largest national advertisers, including
22 companies ‘with food lines, spent a
record $2,660,000,000 in advertising In
1861, up two per cent from the year

previous,

Lar};t advertising expendilure by
a food company was $105,000,000 spent
in the United States by General Foods
Corporation, which ranged third in the
nation in ad spending. American Home
Products Corporation was second, Na-
tional Dailry Products Corporation
third, followed by General Mills,

Spaghetti and Bud

“Spaghetti Night! Some people
really know how to make spaghetti!
And what goes best with it? We'll give
three . . . two . . . one guess. Where
there's life . . . there's Bud.”

So advertises Anhcuser-Busch, Inc.,
famous brewers of St Louis, Newark,
Los Angeles and ﬁ]mpn in current
placements in Saturday Evening Post,
Sports Ilustrated, Time and Life. In

a8

attractive full-color a happy couple
are pictured enjoying a spaghetti sup-
per with Budwelser beer,

On billboards around the country
the same idea is Illustrated by the
man pictured above with the caption:
"This calls for Bud."

Honesty is a fine jewel, but much out
of fashion.—Thomas Fuller.

Diamond Jubilee

A Dlamond Jubilee promotion fea-
turing the entire line of Diamond Ra-
violi's frozen Itallan foods will get un-
der way after Labor Day In the met-
ropolitan New York area. Suggested
for in-store tie-ins with other Italian
food products, the promotion will be
backed by trade and consumer adver-
tising in newspapers and on billboards,

Ourdoor ndverﬁling appann around the country.

THE MACARONI Jomumt.
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WE'RE HAVING A PARTY!

Notional Macaroni Week will
be celebrated Octobor 18-27
with the publicity theme:
"Macaroni Makes the Menu.”’
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e A fall meeting in Atlantic City was
called “to discourage and destroy the
destmuctive competition that has prov-
en 80 detrimental to sorrowing hun-
dreds ‘and by better understanding
with your fellow manufacturer create
a claan, clear and honest competitive
busingss that will conserve the inter-
ests x all members of the industry,
the allled trades and the consuming
publie”

Minneapolis Journal in a front
page /editorial suggested that the gov-
ernment In crop reports should dis-
tinguish between durum and hard

* springy wheat.

e A Elmple way to determine your
de!ive;:y costs by horse, gas or elec-
tricity’ was offered with a cost analysis
form suggesting methods of applying a
fest (? make the final choice,

e Aftpr working a year and a half on
the fariff, a new law was finally
adopjed by Congress and signed by the
Presfdent,  Tariff on macaroni was in-
credsed from one to two cents a pound,
American manufacturers. felt better
nbougcompeiitlon trom abroad.

{ 30 Years Ago
e Buainess was coming out of the
depredsion’and the'editor urged help-
ing the upward trend by promoting
quality, advertising and concentration
of sales efforts to natural territorles.
e The 1032 durum crop was called sat-
Isfactory with color fine and protein
high. \With nearly twice the quantity
needea for macaronl making in' the
United States, there was a goodly
quantity available for export.
e “Pledsant Relations With Food Of-
ficlals’! was the topic of an address
by Dr. Benjamin R. Jacobs before the
Assoclation of Dairy, Food & Drug
Officials in Cincinnatl.
o The 1032 Italian Olymples team did
well, and marathon runner Carlos Za-

bala attributed his endurance to dally

dishes of spaghettl.

¢ Wartime demand for meat by our
allles and armed forces was making
meat rationing necessary, and maca-
roni was capitalizing on the meatless
meals campaign.

e Nutritional education was being
promoted in the Food For Viclory
drive by the National Grocers Insti-
tute.

e President C. W. Wolfe wrote a letter
to all macaronl and noodle manufac-
turers urging them to conserve mois-
ture-proof cellophane which was in
short supply because of the war ef-
fort.

e Throw your scrap into the fight,”
declared American Industry Selvage
Committee, urging factory scrap cam-
paigns.

e Lend-lease made egg prices high,
so the Assoclation waged continuous
war against substitutes which were
mostly mixtures of soy flour and arti-
ficlal color,

10 Years Ago
o Pretty Helen Olson with chef cap
and heaping platters of macaroni and
spaghettl heralded National Macaroni
Week, October 16-25.

¢ Henry Pulnam of the Northwest
Crop Improvement Assoclation re-
ported durum growers discouraged
with the past three years of rust and
unfavorable harvest weather, ‘Present

premiums” for quality durum should

be the best method for obtaining de-
sired supplies, he sald.

e After 25 years of service, Bert
Groom, chairman of the board of the
Greater North Dakola Assoclation, was
nssembling samples for exhibiting at
the International Livestock, Grain and
Hay Show for the last time.

e Ted Sills and Bob Green met with
macaroni manufacturers in Seattle,
San Francisco, and Los Angeles to
acquaint them with plans for National
Macaronl Week,

Dow Flexible Packaging Soles

A new sales arm—flexible packaging
sales—has been established by The
Dow Chemical Company, and Robert
5. Jones has been named manager.

Donald K. Ballman, vice president
for marketing, purchasing, and distri-
bution for Dow, said the new group
consolidates sales of film operations in
packagint and packaging-related arcas
into one marketing unit,

40

Under the previous organization,
Dow plastics sales sold fllm and cheet-
ing to converters and Dobeckmun di-
vision sales sold to end users.

“The new organization is expected
to improve ‘the spectrum of products
and services Dow can offer at all levels
of the market for flexible packoging,”
Ballman said.

Jones, who has been general sales
manager of the company's Dobeckmun

175, Macaroni Jounal, Palatine, Il

WANTED — Midwestern macaroni firm s
looking for competent plont manager fto
handle all business details with exception of
sales. Write Box 197, Macaroni  Journal,
Palatine, IIl.

FOR SALE—One Consolidated Die Cleoner,
Two F. L, Burt Simplex Positive Disploce-
ment Egg Dosing Pumps. Box 198, Maca-
roni Journal Palatine, lllinols,
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Louis Onofrio Dies

Louis A, Onofrio, 88, formerly of
Kansas City, passed away August 27
in Rochester, Minnesota, where he had
been a patient for a few days. He was
the plant manager of the American
Beauty Macaroni Company in Dallas,
Texas, where he lived.

Survivors include his wife, Romana,
two sons and a daughter, and two
grandchildren,

Divislon at Cleveland, will make his
headquarters in Midland. Jones, who

joined Do un''in 1032 at Cleve-
land, is a graduate of D utk. Col-
lege. He is a past president and a long-

time director of the National Flexlble
Packaging Associntiun
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DOUCH BREAKER

Blanchi's Mackine Shop

221 Bay Street, Sen Francisco 11, Calif.
Telephone Douglas 2.2794

JACOBS-WINSTON
LABORATORIES, Inc.

EST, 1920

Consulting w-d snalytical Chemists, specializing
in all matisrs invziving the examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products,

1—Vitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Analysis,

4—Rodent and Insect Infestation Investigotions.
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director
#®5 156 Chambers Street
New York 7, N.Y.

70‘: dependable

uniform quabhty

DURUM
SEMOLINA'
GRANULAR
FLOURS

all Ray Wentrel
CHapcI 6-2101-

DOUGHBOY

Milling Division

INDUSTRIES,

ZLuality Since 1556

AUTOMATIC EGG EMPTYING MACHINES
FOR ALL YOUR MACARONI PRODUCTS

Stainless Steel
Construction.

Maximum
Capacity:
5000 eggs
per hour.
More yield,

Ecusy to clean.

INC.

New Richmond, Wis,

MACHINERY WORKS BOSCH & NOLTES

226 Anjeliersstroat, Amsterdam, Holland

THE MACARONI JOURNAL
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New BUHLER long goods dryer Imstalled ot the mew Skinner Macaronl

' x ]
New from

BUHLER

the industry’'s finest

long goods

« Contrel canter for dryer line ot Skinner Mocaronl Company,

@ Sanitary off-the-floor construction
prevenis condensation on the floor
underneath and allows for easy
cleaning,

® New positive-control stick eleva-
ter with special stick guldes prevant
rolling or slipping of long goods
in teansfer,

@ Swing-out panels make inspec-

tion and cleaning easy.
F o

N R

@ Centralized control panels con-
tain unique climate control systems
which allow the product to set its
own drying temperature according
fo its water release capability, and
also all electrical contrels,

@ Positive air clrculation produces
uniform controlled drylng,

@ New design paneling with spe-
clal thick insulation stops heat and

vapor.
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Specially
to produce “long
goods of finest

QUALITY

?“Ym.’if‘."ﬂ“i.""‘”l' r

P L

Here 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-gngineerad. Buhler long goods dry-
ers are custom-engineered to fit your floor
space requirements and can be adapted to
handle stick lengths from 54 to 80 inches with
capacities up to 1500 pounds of long roods
per hour, The entire long goods line need not
be installed end-to-end. If floor space does
not permit it is possible to arrange the vari-
ous units side-by-side or on different floors.

Pre-dryer. Drying of the product begins im-
mediately at the entrance to the pre-dryer to
prevent stretching of the long goods on the
drying sticks. The Buhler “Mammoth” pre-
dryer handles up to 1500 pounds of long goods
per hour and can reduce molsture by 10%.

You can also improv‘g your present drying

o

Complete

Macaroni Plants

New positive-control stick elevator. This new
stick elevator is an exclusive Buhler feature.
The sticks are actually picked up by special
stick guides which control them positively in
transfer. Unllke 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.

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

operation by installing n Buhler pre-dryer in

your present production line.

Inquire now. If you are interested in produc-
ing the finest quality long goods while at the
the efliciency of your

same time increasin
operation;, call or write BUHLER foday.

LER _CORPORATION, 8923 Woyruio Blvd,
it Minnesota,  Phone: l;’h’rllr 5-1401

26,
East, Totonlo 1, Ontorlo. Phone: EMpire 2-2573
by $e

Minnsapolis

SUHLER BROTHERS (Coneda) LTD., 111 GQueen Sireet
Offce: Now York City, 230 Park Avenue. Phone:
3448

los
MUrray Hill 9-




MIACAROKNI USA

Betty Crocker Presents
Farm Harvest Casse’ole

;
Chicken, noodles, vegetubles and
scasonmings. . amaginatively blended for

u hearty Midwestern flavor!

S\

FARM HARVEST CASSEROLE

2 cupt cut-up stewed 1 pkg. (8 oz.) noodles
chicien (reserve broth) 2 thep, chopped pimiento

'{ cup chopped onion 1 cup frozen peas,

1{ cup chopped green thawed
pepper 13 cup pitted ripe olives

1 can (2 oz.) mushrooms, celery salt, salt and
sliced (reserve liquid) pepper Lo taste

1 tbsp. butter 1 cup grated sharp

A3 cup olive liquid Cheddar cheese

Heat oven to 325° (slow mod.). Sauté onion, green
pepper nnd mushrooms in butter. Add liquid drained
from mushrooms und olive liquid to chicken broth ifree
of excess fat) Lo make 4 cups liquid wdd water if neces-
sary). Bring liquid to boil and add noodles. Cook
about 10 min., until tender. Stir in the cut-up chicken,
sautéed vegetables, pimiento, peas, olives nnd season-
ings. Pour hall the mixture into a 1';-ql. baking
dish. Sprinkle with half of cheese. Pour in remaining
chicken mixture and top with rest of grated cheese,
Bake covervd 45 ntin., uncover and bake 15 min. longer,
4 to 6 servings.
Success Tips:
1. Stir noodles frequently in the boiling chicken broth to
prevent sticking,
2. Be sure excess fot is drained from chicken broth,
especially if stewing chicken iy very fatty,

A meal-in-itself family size casserole
dish . .. easily made the day before and
baked while preparing salad and dessert

In support of the National Macaroni Institute's “A
Salute to the 50 States,” General Mills and Betty
Crocker proudly offer you and your customers this
successful new casserole creation inspired by farm
kitchens of the Midwest. Farm Harvest Casserole has
been exactingly tested in the Betty Crocker Kitchens
and in typical homes in the Midwest. We're certain it
will be still another indication to your customers of
the imaginative, easy, delicious ways they can serve
Macaroni products.

As a leading producer of the finest Semolina and
Durum flours, General Mills is happy and proud to
serve the macaroni industry. Look for more recipes
from Betty Crocker in our Macaroni U.S.A. program
to help you increase your profits through the increased
use of your products,

For more information on this new Betty
Crocker recipe program, ask your
Dur. m Sales representative or write. . .

DURUM SALES

MINNEAPOLIS 28, MINNESOTA
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