nE -

MACARONI

JOURNAL
Volume 44 ,
No. 7 )
! ‘November, 1962




L .

g

T B o nEahs i ) -

NOVEMBER, 1962

st e

FEN SR

st

Durum Bonanza
Food Editors Conference




7Y

Latb gniter £ by

T .

AR ot o R S

T T Y A S CR A TP T 7 7 0

Th

ik e LR O Macq;o_ni .JOUI' nal

Novermber Official publication of the National Macaroni Manufaciurers Association,

1962 139 North Ashland Avenue, Palatine, lllinois. Address all correspondence

Vol. 44 regarding advertising or editorial material to Robert M. Green, Editor,
No. 7 P.O, Box 336, Palatine, Illinois.

Offcors

President ....... oA bert. Ravarino
15t Vice Pres..cnemmsemenenenFred Spadafora

A

ROSSOTTI gives it that just-packed look with the locked-in
flavorl Helps it sell over related products, too!

It will, if it's in a Rossotti-designed package, because ‘ ‘ 5 I'

Y. 2nd Vice Presu..ie s RObert I Cowen
3rd Vce Pres..umaimn ... Peter J. Viviano
Secretary. o suesenees RObETt M, Green

Research....ue

minclord

Eastern Area:

Robert I. Cowen Lester R, Thurston, Jr.
Vincent F, LaRosa  H. Edward Toner
Joseph Pellegrino Paul Vermylen

snsennsnene James  J. Winston

Central Area:

.gn 3’::‘5 _gddue.-

Page
Durum Bonunza s T e e L
French Durum Mission .o (1]

The World Food Problem ....coinmniseccrcvinnnes B
The Great Challenge ... susmmmmsssssssnnesssisss 10

In the INAUSLIY wowvevenicssmmmiremsmmmsssnsnsssoes 13

Scientific Inventory Management ..o 16-

Trafic TOPIL § vevmssessssssncssisssssssssssssssssnsssmssnsssssssionsss - 17
The Egg Market ...oiidivimpmmmsmimsm 24
Food Editors Conference 2627
Deferred Compensation I\Jr. Kéy Executives ..., »2
Packaging Pointers 36
Way Back When ... IS W A - .

Index t0 AdVErtiSErs ....umuerersersmssssssssssasesinsse o 38

Coves /9 hoto

Knee-deep in a field of « srum wheat—read the story of
the Durum Bonanza on nage 4.

A, Trving Grass Ralph Sarli
Albert Ravarino Peter J. Viviano
Albert S. Weiss
Western Area:
y Paskey DeDomenico Edward De Rocco
Vincent DeDomenico Fred Spadafora
At Large:
Saverio Arena Henry D. Rossi
Arvill E, Davis Nicholas A. Rossi
- — Kenneth J. Forbes  Jerome L. Tujague
b AT AR ROSSOTTI builds mechanical efficiency into your package for Ruymand Guemial ?o'lla‘e ?V}l‘lriill:"n?mjr
: ; . Increased strength and stack-ability. Gives it a lastingly clear o Sy
printing surface with colorful appetite appeal. Hammers home Past Presidents:
your selling message until the last ounce of macaroni is used!
Why not package your product for increased selling power? Emanuele Ronzoni, Jr.C. Fred Mueller
Write us today to learn how. Horace P. Gioia C. W. Jack Wolfe
Lloyd E. Skinner Louis S. Vagnino
Peter LaRosa
""FIRST IN MACARONI PACKAGING"'
a Subscription rotes A
A reliable source of supply sjsce 1898 5 Domestic ... cerntinn e 34,00 per year
Enccutive Offices W : s ! Forelg: e $5.00 per year
neculivi ices. estern Division: Centrol Division: A WLRCTE
ROSSOTTI LITHOGRAPH CORPORATION ROSSOTTI CALIFORNIA LITHOGRAPH CORP. ROSSOTTI MIDWEST LITHOGRAPH CORP. Singla Coples . e d O
MNorth Bergen, New Jersey san Francisco 24, Califotna Chicago 10, lllinals
» Bock Coples ... ... $1,00
Sales Offices: Rochmster @ Boston ®  Philedelphla @ "'stan ® losAngeles @ Orlendo @  3an Juen NOVEHBER, 1962 J
rayss . . S LT s -y g SO I St OR=se J | TR NN SRS = o B e S - = a1 A piay =

P stairtchisd

e T — gy b T T > - T I

The Macaronl Journal Is registered with U.S, Patent Office.

Published monthly by the National Macaronl Manufacturers Asso-

ciation s its cfficial publicotion since May, 1919,

Second-closs postoge paid at Appleton, Wisconsin,

A

e i, S £

TR Dt e e

- e

e




DURUM B

ROM the bottom to the helghts, it

seems to be either feast or famine |
for United States du production.

This year as a result of Tecord ylelds
due to ideal soil moisture conditions
and jcool temneratures throughout the
growing season;, the September crop re-
port of the Department of Agriculture
estimates the curum harvest at 67,-
077,000 bushiels, This Is almost four
times the 1861 crop of 18,855(.0 and
thirteen-fold the historic low of only
cight years ago, in 1054, of 4,982,00.
Besides the Ideal growing weather,
durum growers enlarged their acreage
this year by 763,000 acres for a total
of 2,478,000 as a result of special legisla-
tlon passed by Congress under which
the Department of Agriculture author-
ized increases in planting over the 1962
allotménts equal to 40 per cent of 1960-
81 average acreage. Another production
stimulus 'was the. Department of Agri-
culture's stepping up of premiums un-
der the 1862 support program because
of the uncertainty as to the effect of
sediméntation tests in the hlistoric re-
lationship between durum and hard red
spring wheat. This_ year, for example,
the premium on hard amber durum
was 40 cents rather than 10 cents n year

ago; amber durum rated 25 gents com- ’

pared with flve cents a: year ‘ago; and
ordinary durum, 10-cents compared
with zero in 1861, 3

Compleie sleversal . .-
In,lhﬁgwakn of this year's bonanza
cropgBeaviest since the 1828 record of
na.zs‘iﬂoo bushels and exceeded only
by one iother harvest— 78,059,000 in
1927—the durumnssupply situation has
been completely reversed from scrious
shortages to a relatively gigantic sur-
plus. While the carry-over from the
1061 crop was only 4,905,000 bushels,
smallest of recent years except for 1,-
500,000 in 1055, the oggregate’ supply
for the new season promises to be 72,-
032,000 bushels, largest since“the late
1020's, This compares’ with the receat
peak of 53,086,000 In 1057-1058. The ex-
tent of the surplus may be best gauged
by the fact that domestic disappearance
ot its recent peak was around 30,000~
000 bushels.

Last year's shortage with the scant
1001 crop, combined with Leavy ex-
port sales commitments that had to be
moved abroad in 1861-62, created so se-
rious a supply deflciency that only 14,-
272,000 bushels were ground by United
States durum mills. This compared
with the average annual grind of
arouni 25,000,000. Almost two-thirds
of the production of semolina and du-
rum flour In 1961-82 comprised hlends

of durum and other hard wheats, ac-
cording to the trade publication South-
western Miller, Blending was forced
upon the durum milling Industry and
macaronl manufacturers by the great
deficit in durum supplles,

+ The shortages of the past year forced
No. 1 Hard Amber Durum in Minne-
apolis to a high of $3.70 a bushel, or
$1.45 above the 1961 gross loan, while
semolina attained a level above $10.00
per hundredweight, bulk, Minneapolis.
Presently the durum market is around
$2.55 fo $2.00 n bushel, against the gross
loan ‘of $2.75, and semolina is about
$6.75.

Semolina Slides '

With the reports of a bumper crop
of durum, semolina prices started slid-
ing in August, and a large volume of
bookings got under way August 22,
Some buyers stood on the sidelines
waiting for the market effect of antici-
pated large arrivals after Labor Day.
Six hundred sixty-nine cars arrived in
Minncapolis on September 4, and more
large bookings were made with sup-
pliers fllling out needs from 120 days
to six months.

It was reporied in early September
that some large macaroni users with
substantial ' backlogs of 1961 bl:nds
were negotlating on terms for convert-
ing outstanding contracts to new crop

.100 per cent durum, Durum portion of

blends had been booked at prices far
above current values and mills were
holding to contract basis.
Averaging Out
In mid-September, lower quotations

‘. This year's ylelds broke oll pravious meords.

on semolina sparked the process of "av-
eraging out” among users who were
booked heavily on initial expansion two
to three weeks previous, many extend-
ing coverage to at least six months,
Manufacturers who lagged earlier took
advantage of lower cost to book long-
time needs, It was estimated then that
the trade was covered for at least six

- months. General Mills was reported se-

riously affected by the Chicago &
Northwestern Rallway strike but able
to meet most commitments by transfer-
ring eemolina from bulk trucks to bulk
curs on nearby tracks, Several terminal
elevators were also reported handi-
capped by the railroad strike.

A third big spurt in semolina selling
was reported when mills' protection
against a 15 cent advance towards the
end of the month brought macaroni and
noodle manufacturers who had been on
the sidelines in for long-term bookings.
This extended holdings through Janu-
ary and even through March and be-
yond, Shipping directions were report-
ed excellent with millgrind running six
days and some at seven per week,

The market became more selective
with the lack of support from terminal
elevator buyers and discounts for Am-
ber were shown at flve to seven cents
with ordinary durum at seven to 10
cents with additlonal discounts for test
weight, shrunken and broken kernels,
and forelgn material.

A .. Late Acreage
It was reported in late Seftember
that considerable late acreage of durum
wheat In northeastern North Dakota
(Continued on page 20)
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TO INSUKE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

In any size— any shape — it's always
easier to control the quality and color
of your products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

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

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

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

©'? AMBER MILLING DIVISION

FARMERS UNION

GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Minn.—General Offices: St. Paul 1, Minn.

TELEPHONE: Mlidway 8-8433




e —

e ——

o il

Northeastern North Dakota, durum

bonanza belt of the United States, was

an area of-considerable igterest foF a""
group of French duru lllers visit-
ing the United States September 16-24
on @ study tour of durum production,
milling, and ' export methods and
facilities,

Members of the French team were
Jean Raclne, President du Syndicat
General DesFabricants de Semoule de
France; Dominique Agard, Establisse-
ment Bertrand; Jean Brun, Vice Presi-
dent du Syndicat Des Fabricants de
Semoule de  France; Andre-Jacques
Moreau, Comite Pro’essionnel de la
Semoulerie, along with government
official Plerre Halbronn of the Office
Natlonal Interprofessional des
Cereales. The study four was under
the sponsorship of Great Plains Wheat,
Inc., reglonal marketing organization.

France has already made a purchase
of durum wheat and is’considering
further purchases, according to M. H.
Gifford, Gardner, North Dakota, chair-
manlof the North'Dakota State Wheat
Commission. The tour gave the group
an opportunity to size up our methods
of marketing and facilities for export
as well as the quality of our durum
wheat, el
Travel Durum Area

On September 18 the millers visifed
the M, H, Gifford farm near Gardner,
North Dakota, and the State Mill and
Elevator at Grand Forks. At Grand
Forkg/ they werg, guests, at meeting
of ;durum. millers and 'producers.

e Tollowing day ‘they. visited. the
farms of Ole Sampson, Tom Ridley,
and R. C. Crockett enroute to Lang-
don. At Langdon they met with repre-
sentatives of the Langdon Experiment
Station, elevator managers and pro-
ducers.

Another meeting took place the next
day at Devils Lake with producers
and local grainmen,

On Friday, the team visited the Ir-
rigation Farm and storage facilities
in Carrington, as well as th: Sydney
Hoveskeland farm near New Bedford.

The millers toured state historical
sites and the state capitol while in' the
Blsmarck-Mondan area on Saturday.
A stop ‘was made at the cfce of the
North Dakota State Whe:t Commls-
sion in Bismarck to vitw the 30-
minute sound and color film “Durum_
« + « Standard of Quality."

The final leg of their North Dakota
tour took them lo the Cereal Tech-
nology Laboratory at North Dakota
State University in Fargo on Septem-
ber 24,

6
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Andre-Jacques Moreau, Leo Bergeron, Albe

Agord, Plerre Halbronn, and Jeon Racine, In the offices of the John B, Can
monufacturers of Red Cross macaronl products. Mr, Bono is president of the

roni firm,

The French group then proceeded to
Duluth, Minnesota for an inspection of
export_facilities, Their next stop was
Minneapolis, where they visited the
Minneapolls Graln Exchange and the
Creameite Company where they saw
a typleal macaroni manufacturing
operation, Inspection of river barge
facilitles was also’ included in their
Minneapolis itinerary.

The last stop of the French millers
in the Midwest was Chicago, where
they visited the offices of the Durum
Wheat Insiitute. On September 28 a
Luncheon and Conference was held at
the Bismarck’ Hotel with Durum

Wheat Institute representatives and’

National Macaroni Manufacturers As-
soclation representatives attending.

French Durum Production
France ls normally self-sufficient in
all grains, but the French durum
wheat crop consistently fails to match
demand.
Before World War I, French durum
production was practically nil. In 1057,

ot Red Crots mecarenl durtkilr. Standing, lsft to right, Otis Tossett, Jean Brun,

Bono, Sr.; seated, left to right, Dominique
Company,
icogo maca-

for the first time, a reasonably sig-
nificaut area of a little over 6,000
heclares (one hectare equals 2471
acres) was seeded to durum, In 1858,
this vras extended to 27,000 and in
1960 (o more than 46,000 hectares. But
as prices leveled off, the production
plso tended to level off. The 1962 har-
vest has exceeded expectations, and is
estimated at 77,700 metric toni.

Current);, per capita consumption of
macaroni, spaghettl, and pasta food
products In France is six kilograms per
yenr, There is a trend toward In-
croned consumption, and the Pasta
Millers' Association Is making every
effort to increase the market for pasta
prodacts.

The French expect to Increase
durum production, and have set a
production goal of 150,000 tons a year
by 10685, However, thls production in-
crease would not be sufficlent to cover
one-third of the expected demand of
480,000 tons a year—based on current
eating trends. From an [nternational

(Continued on page 20)

FRENCH DURUM WHEAT SUPPLY
(Figures in metric ton:; one metric ton equals 36.7 bushels)

Year Prod:ction
1953 9 100
1954 12,800
10855 17,900
19360 1,800
1057 ... 15,000
1058 ... 22,700
1050 69,000
1960°* 00,000
1001%%, 63,000

Imports Total Supply

199,500 208,900

231,000 243,800

229,800 247,700

327,700 329,600

2441000 . 259,000

288,100 '+~ 310,800 -q\
- 277,800 336,800 "N

280,000 349,000 a:
di * Estimated. i
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Betty Crockejj Presents

Farm Harves Tasserole
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FARM HARVEST CASSEROLE

2 cups cut-up stewed 1 pkg. (8 oz.) noodles
chicken (reserve brath) 2 thep. chopped pimiento

¥ cup chopped onlon 1 cup frozen pens,

M cup chopped green thawed

Y cup pitted ripe olives

celery salt, salt and
pepper to taute

1 cup grated sharp
Cheddar cheese

Heat oven to 326° (slow mod.). Sauté onion, green
pepper and mushrooms in butter. Add liquid drained
from mushrooms and olive liquid to chicken broth (free
of excess fat) to make 4 cups liquid (add 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, oliv.s and season-
ings, Pour half the mixture into a 1¥-qt. baking
dish, Sprinkle with half of cheese. Pour in remaining
chicken mixture and top with rest of grated cheese.
Bake covered 45 min., uncover and bake 15 min. longer.
4 lo 6 servings.

Success Tips:

1, Stir noodles [requently in the boiling chicken broth to
prevent sticking,

2, Be sure exccss fat is drained from chicken broth,
especially if stewing chicken is very falty,

pepper

1 can (2 oz.) mushrooms,
sliced (reserve liquid)

1 tbap. butter

34 cup ollve liquid

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

General Mills and Betty Crocker proudiy offer you
and your customers this successful new casserole
creatlon Inspired by farm kitchens of the Midwest.
Farm Harveat Casserole hns 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, ensy,
delicious ways they can serve Macaroni products.

As a leading producer of the finest Svmwlina 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 incrense your profits through the increased
use of your products,

For more in‘ormation on this new Betty
Crooker : 2oipe program, ask your
Durum Sale: representative or write . . .

General

DURUM SALES

MINNEAPOL!S 28. MINNESOTA

@ d B
Mills +

Al 2

B
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THE WORLD FOOD PROBLEM

ROVIDING enough food for the
world's teeming billions is now
emerging as.one of IMan’s most ‘cruelal
challenges. America an&id few other
fortunate nations have met this chal-
lenge brilllantly for their own people,
Neither the conquest of space, of the
atom, nor dealing effectively with com-
munism may in the end prove as cru-
cial to our survival as closing the food
gap. i
What are the prospects? Can the
challenge be met, and how ran Ameri-
ca's tremendous force ‘s produce food
be applied to other parts of the world?
Time is running out. People around
the world expect more, They ure awak-
ening to their inalienable right to sur-
vive, and live, They are no longer satis-
fled to end thelr lives in misery and ab-
Ject hopelessness. It is this restive spirit
of these two billion people ,which will
Iincreasingly determine the stability of
the world.

Death by Hunger

As recently as 1043, th'ee million
people in China and another thyee mil-
lion in India literally starved to death.
Today, a quarter of the babies born in
India' die In their first xear; 40 pef
cent die before they are five, and only
half survive to the age of 20. For the
most part, the cause is hunger and un-
dernourishment—directly or indirectly:
insuMcient or Inadequate food lowers
people’s susceptibility 1o disease. Tu-
berculosis, cholera, dysentery, worms,
and other great killers—all hate their
work’ immensely simplified by starva-
tiony R gfy Y *

R "

The Achilles’ Heel of Communism

Today's news is Increasingly full of
gricultural failures in the Communist

orld, In contrast to the well-fed
,'st, people in the Iyon Curtain
«ymtries are gelting less food, not
more, The fallure of agricultural pro-
duction and distribution, deep-rooted
in Communist ideolosy, mav yet be
the straw that breaks the camel's back.
While Mr, ,Khrushchev exvorts his
countrymen’ to catch up_with Amerl-
ca's agricultural productive capacity,
people in as varled places ns China,
East Germanyiand Cuba stard in ever
longer food lines. The ircalculable
riches of the West, and espcially its
abllity to feed its people with incred-
itle eMelency, remains one of the truly
significant triumphs of our side.

Throughout the world, hunger, from
the dawn of history, has also been the
most common cause of social and po-
litleal unrest, revolution, and war.
Examples. range from the French
Revolution and the Irish potato faming

8
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to the Russian Revolution and_the
1953 East German uprising,\qad, mofe
recently; the incldentd In China, Cuba,
Hong Kong, and Brazil where peoples
have bh2en rioting and fleeing from
drought, hunger, and ' pestilence In
scenes 1eminiscent of a Bibliccl
exodus,

Feedin Six Billion Mouths

What all this presages not only for
the immediate future but also for the
coming decadcs may be gathered from
the fact that food production in many
sectors of the globe—Africa, Latin
Averica, Asia, and elsewhere—Is lag-
ging far behind population growth.
Difficult enqugh as it is to feed all of
the world's people adequately today,
faced is the dire prospect of feeding a
global population of six billion a mere
thirty-five years hence,

The Problems of Feeding the
World's Masses

Even the popular paradox which has
a world starving to death In a world
knee-deep In food Is more apparent
than real., For the food surpluses
existent In some areas are not large
enough to feed the world. Even if the
whole United Stat¢s food surplus were
shipped abroad (and as much as $1.5
billion worth of ‘it is annually), it
would supply the equivalent of just
one cup of rice a week for each of
gnp undernourished people of the

orld.

"Moreover, efforts at such a whole-
sale distribution—whether by trade or
ald—would ‘be enormously compli-
cated; There would be difficulties in
transportation (in China, due to the
lack of transportation facilities, people
can be starving while food Is only 100
miles away). Blocking food dlistribu-

- tion is also a complex of many other

problems arising from cultural, social,
wnd  religious traditions, illiteracy,
ignorance, economic forces, and other
‘actors diffcult to explain. Because of
taboos, for example, some people will
not eat certain foods—Ilike beef, milk,
wheoat—even if they were made avail-
~able o them by the car-load.

3 To Many People?

Nor is populatlon control necessarily
the answer to the world food prob-
Jem. But the present population ex-
plosion (with three bables now born
every second, each day brings forth
140,000 new mouths to feed) d ive

it an extra edge of urgency. Despite

the dire prophecles : of the neo-
Malthusians who  foresee  humanity
soon, breeding itself into chaos with
“standing room only" signs all over
the earth, and mankind spending the

arth's" regources gt a drynken sailor
rate and ultimately destroying its ca-
pacity to produce food, the problem ls
not always a pressure of demand
against resources. mor of too many
people to be fed and too little land to
feed them—snme of the most densely-
populated parts of the world are also
among the best fed.

The Long-Term Solution

The only permanent solution to the
problem lles in bringing to the food-
short natlons the knowledge and tech-
niques which have brought materlal
prosperity and freedom from want to
the highly developed countries,

Consider these facts:

Only one-tenth of the land surface
of the globe is now being cultivated.
(In Ethiopia, more than 180 million of
the world’s most fertile acres lie
fallow).

In the cultivated areas, most of the
world is still using Biblical methods
of agriculture. Most of the world’s
grain is still harvested with sickles.
Egyptian flelds are still irrigated by
the “drawer of water." In Indonesla,
women cut off the rice heads one at a
time with a little knife.

An incr~dible amount of food is lost
to’ pests and through disease and
spollage: storage losses caused by rats,
insects and fungi annually amount to
as much as 33 milllon tons of good
food—enough to feed the entire popu-
lation of the United States for one
year.

Agronomists and other authorities
estimate that if current knowledge
were applied to all the world's tillable
end potentially tillable land, and the
products of this land (to say nothing
of the sea which, although covering
70 per cent of the earth's surface,
provides only 1 per cent of its food),
the world could feed a population two
to four times greater than Its present
three’ billion.

A Solution In Bight

For th: 1rst time in history, a solu-
tion to the world’s food problem is
actually possible, The miracle of
American agriculture and its food In-
dustry provides immense hope to the
less endowed nations of the world,
Within the memory of one generation,
American agriculture has progressed
further than {n 7000 years previous,
The revolution on the American table
is generally regarded ns one of the
greatAlevelopments of our time.

Today's, knowledge bt ce and
technology  can’ be adﬁ.&\ else-
where: In the advent of farm mechani-

(Continued on page 12)
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operation, the other one is in cou
dlmnn_t countries,

Ve
v 1 Datt Ingg MG
BRAIBAMTI & C.

Milans: Uar 1o T

| modern installation for a
modern macaroni plant

INSTALLED IN THE NEW PLANT OF
SAN GIORGIO MACARONI, INC., LEBANON, PA.

The picture shows two GPL/Stick Storage Section Continuous Automatic Lines: one line is in
rse of ercction. Over 140 similar lines arc in opetation in 21

Send your inquiries to: LEHARA CORPO
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PANEL  discussion entitled “The

Great Challenge” was presented
by the Corn Products Company for the
3,000 delegates to the Fifth Inter-
national Food Congress at the New
York, Collseum. Featured addresses
were by Dr, Margaret Mead, of the
American Museum of Natural History,
on the relationships between food and
man's social well-being; by Dr. Fred-
erick Stare of Harvard University, on
the relationship of adequate food sup-
plles 'to national health; and by Dr.
Hans-Broder Krohn, of the European
Economic Community, on the ‘political
oand  'economic implications of the
world food 'problem.

A global action and aid program by
the food Industry s a key to aolvlng
the' cruclal problem of feeding ‘an
exploding world population declared
Binay R. Sen, Director-General of the
Food and Agriculture Organlzatlon of
thé United Nations, :

Renlying on’ behalf of the food in-
dvstry,. Willlam T. Brady, chiirman of
Corn ; Products Company, proposed a
series ‘of concrete steps, by whicH™a
closer collaboration ‘among the “West-
ern food industries and international
agencles as well as various national
governments may be worked out.

a
Eating Habiis Must Be Considered
In the midst of famine, rice-eating

people'like the Chinese may refuse to

accept wheat as a substitute, Orthodox

Hindus do not eat beef, and West

Africans won't eat fruits such as

oranges because of the erroncous be-

lief they make people soft.

Food preferences and aversions such
as these must be considered in solving
th: world food problem, famcd anthro-
poiugist Margaret Mead said.’

“Taroughout the world, unwanted
reliet foods have been dumped into
ponds or over reefs in order not to
offend the donors,” sald Dr. Mead.
“QOver and over again, the efforts made
to alter a people's nutritional status
have been almed ot too superficial a
level.”

Some provision for change must of

10

course be made, sald the anthropolo-
gist, but the main emphnsis must be
on supplementing and Improving on
existing food patterns — often the
product of religlous, geographlc, eco-
nomie, soclal, magical or other factors,

Citing the successful introduction of
a soya bean milk in Indonesia, and a
low-cost high-protein cornmeal-sorg-
hum-cottonseed cereal mixture in Cen-
tral America, Dr, Mead sa'? that the
food Industries of the West should put
its knowledge and skills to use de-
veloping similar foods which require
no drastic changes in traditional re-
glonal food patterns,

Health Concepts Must Change

Certain basic concepts of what peo-
ple regard as sound ealing habits may
have to be changed, Dr. Fredrick
Gtare, nationally known Harvard nu-
tritlonlst warned.

- Dr, Stare called nutrition “the single
most ‘mportant environmental factor”
that afi~cts the well-fed people of the
West. “Some of the more thoughtful
health expufis are just now brenking
through walls of recognition as to how
true this Is,” he said.

- He' further stated that changing
health concepts may have profound
impact on the food Indusiry. “We all
know that we can increase the growth
of the human infant by overfeeding
him,” he sald, “but thls is not neces-
sarily good. It is probably bad from a
health viewpoint.”

Dr. Stare sald that'at least 80 per
cent of the world's people suffer from
cither too little food or too much. This
causes malnutrition and hunger on one
hand or in the “overdeveloped” coun-
tries, heart disease and other serious
health problems, :

Solution Is Business Affair
Balancing of the world food
omy will be achleved best thmu;h

commercial forelgn trade, Dr. Hans- * th

Broder Krohn, head of agricultural re-
search for the Europenn Common
Market, said.

Greater export markets tor countries

which must import food should be pro-
vided, he sald. He cited the Common
Muket as proof that “artificlal re-
strictions can be eliminated.”

The well-kn-wn German agricul-
tural expert also predicted that the
Communist world would continue to
be faced with food shortages. “It Is
not easy to see,” Dr. Krohn told his
audlence, “how their demand for food
will be satisfled when food production
has grown only 1 per cent a year
since the early thirtles.” However,
because of the Soviet's use of food as
a political weapon, he sald, the food
situation behind the Iron Curtain is
difficult to predict.

In undernourished countries, Dr.
Krohn advised, food ald must be main-
ly in capital subsidies to further in-
ternal productivity, In abundant coun-
tries, he continued, there should be a
reorganization of agrarlan world
markets rather than building of sur-
pluses by unchecked production en-
couraged by price incentives.

Food subsidy programs such as
those of the Food and Agriculture
Organization of the United Natlons
need to be further systematized to
Improve nutrition levels of “vulner-
able groups" in each population and
the establishment of food Inventories
to prevent famine in cases of poor
harvests, Dr, Krohn sald

“I do not see the colution of the
world food problem as a philanthrople
project, but as a business affair,” he
remarked.

The Challenge of Technology
“The food manufacturing and dis-
tribution Industries satisfy a basic
human need and have tremendous ac-
complishments [n the Western world,”
said Dr, B. R. Sen, “They are also the
most important of all industries—both
in the fundamental need for thelr
actlvitlu and in the money value of

eir.pfduction.” &
stressing the n for#'lialson
arrange:nents” between the Western
food, industries and the FAO, Dr, Sen
(Continued on page 12)
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Macarani products mads from

Let‘n have “something specinl” is the phrase that is heard more and more
ul'wn from New York to L. A. Let's have a different kind of meal—but with lots of appetite and
health appeal, Let's have a meal that satisfies all the family all the time,
Everyone knows that macaroni products nre economical—but do they
know that they can be “something special” dishes too,
They meet ali the requirements of big-family budgets to the most exacting taste of the gourmet.

T'o obtain that “something apecial” in your products use the finest—use King Midas,

‘i’i’ DURUM PRODUCTS

MINNEAPOLISY |i» MINNESDTA
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The World Food Problem—

(Continucd from page 8)

zation and inorganic fertilizers to pro-
duce previously unheard-of yields;
major advances in soil conservatlon,
crosion control, and frrigation can
literally make the desert bloom (as in
Israel); improved sced varieties (hy-
brid corn) and animal breeds; im-
proved feeds and breeding methods;
new pesticides, herbicides, and vac-
cines; revolutionary food preservation
and processing techniques (dehydra-
tion, irradiation, dehydro-freezing, and
other methods which make it possible
for foods to be stored almost In-
definitely without refrigeration); and
constant search for new sources of
food (from algae and other sea life
to synthetics and edible carbohy-
drates); new findings in the knowledge
of nutrition; and many others.

There can be no doubt that ship-
ments of food abroad have helped
case the world food problem. But these
remain stop-gap emergency measures,
In recent years, admirable efforls have
also been made by the Food and Agri-
culture Organization of the United
Nations, by national governments, and
by private industry and foundations—
to provide technical and other as-
sistonce nimed ot enabling the under-
fed countries to increase their food
production,

The world is now unequally divided
among the over-fed and the underfed.
It is more than altrulsm which now
moves those with abundance to it up
the less fortunate peoples to new
levels of hope and promise: ['eoplgs
cannot be free until they have « ough
to eat. Hunger deadens the sp it of
man, until e scours the earth | ¢ an
animal. The future of our way « life
is enmeshed in preserving the d. nity
of the individual. And the dignitv of
the individual rests interminably on
his ability to lift up his face and look
to another day.

The Great Challenge—

(Continued from page 10)

expressed the hope that they would
lead to the setting up of a :entral
organization. “Such a liaison rgani-
zation,”"” the high UN officia. sald,
“could be an effective link between
the food Industries ond the 'AO and
its various action projects, pi ticularly
those falling under the Free om from
Hunger Campaign.”

Dr. Sen also said, “The fiod indus-
tries of the West must take a more
direet interest in the development of
their counterparts in the developing
countries 7 releasing  their  expert
personnel for serving abroad.”

The UN official said that benefits
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derived from such couperation would
far outwelgh any short-term disad-
vantages. To support this view, he
cited three factors: the efficiency and
“overwhelming  superiority”  which
would assure the Western industries of
thelr competitive lead for years to
come; the gro'‘ing demand for proc
essed and p cpared foods abroad
coupled with the greatly e:pande
markets whic. would resalt from ir
dustrial development; and the desi:-
ability of estublishing factories clo: 2
to the source of raw materials in do-
veloping couries,

Red Barn Exhibit

Five Minnesota-baced fir ns exhibit-
ed at the International Foed Cungress
in a Red Barn. Telling the story of
“An American and His Feod” the barn
was designed to depict the entire
American food industry from farm to
table. It covered an area 24 by 52 feet,
and cach of the four food manufac-
turers occupied a quarter of the
structure while Super Valu Slores
utilized the walls of an eight-sided
silo in the center for its exhibit.

The Super Valu story was about
George Kessler, n native of Russia,

» Who is now a Super Valu retailer and
community leader in Aberdeen, South
Dakota.

The four foud manufaclurers were
The Creamettec Company, Green Glant
Company, George A. Hormel & Com-
pany, and General Mills,

General Mills presented two ideas
in its display. A color transparency

|

ompany.

of a modern homemaker with a full
cart of groceries was superimposed on
a wood cut of an old general store to
cemphasize the vast revolution in the
American food industry. This theme
was continued in the exhibit’'s main
seclion which was highlighted with
the company's products carrying price
tags showing costs and hours of labor
in countries throughout the woril
Color transparencies and a portrait of
Betty Crocker served as a backdrop,
and a batlery of telephones on the
product display counter carried mes-
sages in English, Spanish. French, and
German,

Green Giant featured the worldwide
scope of the Fuod Congress, including
the company's recently inaugurated
international marketing program. The
aroma of smoking meat was in evi-
dence in the Hormel corner, where n
full-size smokehouse (llustrated the
“meat from farm to table” theme.
Also festured was a model railroad
carrying the company's canned mcat
products to market.

The Creamette Company, Minncapo-
lis macaroni manufacturers, featured
its products with the theme "A Per-
fect Combination With Foods of Any
Nation.” A back panel included color
transparencles of various macaroni
dishes, and In the foreground o dis-
play case contained a sclection of the
company's products,

Among the many visilors to the
display was the Honorable Orville
Freeman, Secretary of Agriculture,
who was the key speaker at the open-
ing session of the Food Congress.

Secretory of Agriculture Orville Freeman visits with O, A, Dick Derickson of the Creamette
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Ermie Scorpelli (left) vice.president of Porter
Macaroni Products, ond Showolter Lynch
{right), Showalter Lynch Advertising Agency,
Portlond, Oregon, admire dramatic point-of-
sale piece prepored by Lynch Agency for
Porter fall promotion,

Porter Plugs a Pony

“It's a natural,” Ernie Scarpelli,
Vice-President of Porter Macaroni
Products seems to be telling Showalter
Lynch, Showalter Lynch Advertising,
Portland.

The Life Magazine cover, featuring
Caroline Kennedy and her pony “Maca-
roni" inspired the Porter Macuroni
Company's “Win a Pony"” contest.

Dramatic point of sale pieces fea-
turing actual coples of the Life cover
with Caroline Kennedy and “Maca-
roni" will be featured in stores along
with entry blanks.

Top rated radio station throughout
Porter's sales area of Oregon, South-
west Washington, Northern California
and Montana will be carrying sotura-
tion radie schedules on the contest
with spots aimed at both youngslers
and their mothers.

Contest grand prize includes o pony
like Caroline Kennedy's pony “Maca-
roni” plus free saddle and bridle out-
fit, free riding lessons and free board
for pony for one ycar at stable near-
est winner.

Cheese Promotion

Borden Foods ties in its back-to-
school fall promotion with the Na-
tional October Cheese Festival, Over
170 newspapers across the country will
carry o series of ads and a full-page,
full-color ad in Look Mauguzine for
October 23 tells the story.

Borden is offering to pay 25 cents
for spaghetti when a consumer pur-
chases on B-ounce size of Borden's
grated Parmesan or Romanu cheese.
Packages are prominently flagged with
the offer. In return for the perforated

center portion, of the label; consumers,”

will receive 25 cents from Borden's.

Buzz Session at the Biltmoro,
New York City, November 15.

NovemBer, 1962

Instant Profit Promotion

Lawry's Fouds Ine, of Los Angeles,
Californin  are  advertising  thid cans
are wonderful inventions—bul what's
inside them is usually all wet. They
claim this is not good for scasonings
because it takes out their oomph,
“They are much better when kept dry
(witness our pungent oregano, our
fragrant rosemary, our plquant basil—
and their 25 fellow-ingredients)”

Luwry's Spughelli Sause is simmer-
ed in tomato paste, tomalo sauce, or
whole ‘tomatoes, which release the
pent-up seasoning flavor,

The advertising is beinp. merchan-
dised with four colerful “pu.+-toppers"
and outstanding recipes (.r special
point-of-puichase displays. ‘They offer
distributors a special prom«tional al-
lowance for mass floor displays, shelf
extenders, newspaper and/or circular
advertising or through radiv and/or
television advertising.

White Clam Sauce

A tasty, improved white clam sauce
is being introduced on a national basis
by the Prince Macaroni Manufacturing
Co. of Lowell, Massachuzetts. The new
product is packapged in 10% ounce
cans, Suggested retail price Is 30 cents,
Ingredients are clums and clam juice,
combined with imported olive oil, salt,
garlle, parsley and spices. A specinl
allowance is being offered retoilers
during the introductory period through
through October 31

New Betty Crocker Trio

Three new easc-to-prepare  cus-
serole  dishes, No dles Almondine,
Macaroni and Cheddar, and Noodles
Italiano, will be intreduced in selected
areas by General Mills this fall

Containing tender egg noodles and
a delicate, unique combination of
spices and sauce conveniently found
in a single package, these delicious
casserole dishi i may be prepared on
top of the rar ge or in the oven. Big
news for the | yrmemaker is the oppor-
tunity to pre are, for everyday use
or untimely ecmergencies, complete,
deliclous mea! in a matter of a few
minutes.

Extensive acvertising for the cas-
serole dishes w11 begin with the use
of four-color RC® ads in the regional
newspapers, Locu’ spot television will
continue exposure to the largest con-
centrations of households in  these
regions, "8

Complete four-color merchandising
material will be available, including
pole piece, shelf-ta kers and strips, ad
reprints, and product fact sheets.

The advertising ageney is award.
winning Doyle-Daue-Bernbach.

A - sl

J. Ronold Hess, direct moil supcrvisor of
Ketchum, Macleod & Grove, Inc, accepls
an award for one of the year's best direct
mail compaigns from Bernard Fisler, boord
chairman of the Direct Mail Advertising As
sociolion,

Dircct Mail Award

San Giorgio Macaroni, Inc received
one of the Direct Mail Advertising
Association’s 1962 Direet M.l Leader
Awards for the year's best direct mail
udvertising  campaigns  before  more
than 1,000 advertisers at Chicago's
Sherman House for DMAA's 45th Con-
vention, September 11-14.

Developed under the supervision of
Jorome V. Guerrisi. assistant  sales
munager of San  Giorgio, Lebanon,
Pennsylvania, the campaign was di-
rected to chain store food buyers along

the castern seaboard. San Giorgio was
the only food manufaciu 1o receive
a leoder Award.

The campaign featured  ar monthly
mi lings  of unusual m  dining
aci ossories to b us o+ vith  Sun
Girgio food pieo etz Eo o omailing

hi hlighted the tae qual. of San
G orgio  products,  gave  recipes  for

81 celal servings of mae conn spaghettd,
souces, and related  prodocts. Res
o pients sending 1 corts et Laswers o
questions about toeae * products
were also eligible Tor o Al award
1o be deliveied by o S 1 2io sules-
man. The campaign wau «cessful in
promoting San Giorgio p alucts, o new
package design, and new  production

1. cilities,

I. Ronald Mess of Ketchum, Mac-

od & Grooe, Ine. the advertising
t oncy which created the campaign,
o oepted the Leader Award  Plaguse
fi m Bernard Fisler, board e¢hawmian
ol the DMAA.
Honorable Mention

Tiwe National Macaroni Institute re-
port on publicity entitled “A Noew
Twit" won honorable mention ot the
“Idea Fair" of the Ar erican Socieny
of Asseciation Executive

Meeting-in-the-Rou..d
Hollywood, Fla. January 15-17,
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2000 Ibs. per hour AN | Ty COME_SEE IT IN OPERATION - |
DEMACO’S NEW TWIN DIE SHORT CUT PRESS THE NEW DEMACO SPAGHEITI WEIGHER

I I T S . —_MJ

weighs

all

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

Reduce packing time and Increase productivity. Demaco’s new
Spaghetti Weigher has all the time savings innovations that will re-
duce your packing time — here’s why — Speed — average over 40
packages are accurately welghed per minute, Versotility — can ¢
handle the full range of dried goods: straight, curved, hooked and 25
*. short ends. Now welghing Spaghetti, Spaghettini, Macaroncelli,

Perchatelli, Vermicelli, Linguini and Linguini Fini. Adaptability—

designed for all standard carton packaging machines. Can be sup-

B |
The new Demaco Shor; Cut Press with two extrusion heads assembled
in ope compact unit will produce ayer 2000 pounds per hour ¢f short
cuts, Here the uccen]‘ Is on quolll'y, production with slow, slow extru-
sion over two dies. Before you bu?, 'Investlguta the many outstanding
features offered by Demaco. Thig new Demaco 2000 pound per hour
press Is planned for mmorrow s needs toddy, This is the key to better
production capacity needed todgy-t ‘Over the past 20 years, the out-
nnndlng pqﬂormunce of the IQDO Ib. bemaco short cut presses have
proved their”yalue in long'esi service and’ lowest operating costs.
Demaco's 2“0 pound per hour press has even higher standards of
quality ond still lower moinlerancé costs, F,ﬁr more Information write
or call\De Francisci Machine Corpo_m!non

plied with a completely automatic feeding and conveying system

direct from stripping machine. Accurocy —is maintained by

Demaco's unique strand per strand dribble mechanism. Final weight

l Is insured by highly sensitive opto electrical principle of friction-
less welght indication. scales. ‘

"

Demaco Spaghetti Weigher can also be edapted for ¥2 pound pack-
&= oges, 2 pound packages or 3 pound packages.

. De FRANCISCI

MACHINE CORPORATION

45-46 Metropolitan Avenue
Brooklyn 37, New York

ﬂ"‘

weighs

all
types | |

DEMACO

the full line:

SHORT CUT PRESSES, AUTOMA‘IJF
SPREADERS,.SHEET FORMERS, SHORT

CUT DRYERS, NOODLE DRYERS, LONG ¥ A el ;
GOODS PRELIMINARY DRYERS, DRY- i & ~+ " Phone EVergreon 6-9880 t
ING ROOMS, EGG DOSERS. J |
‘ |
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CIENTIFIC inventory managemenl
&/ —a computer ond for determin.
g when, to buy an“i and how
much of it to buy—will be'employed by
a number of grocery chains by 1965
to handle all their warehouse buying
automatically, By 1870, computer-
controlled warehouse buylng by gro-
cery chains will be commonplace,

These and other 'predictions con-
cerning the growing role of the com-
puter in food distribution were offered
by L., E. Donegan, distribution indust-
‘ry marketing manager for IBM's
~ ‘ata Processing Division.
. Donegan, speaking at a session of the
Fitth International Food Congress at
the New York Colireum, traced the
improvements made in handling ware-
house inventories in the past 20 years
und predicted that computers will ex-
tend these improvements to store in-
ventories as well by 1970, '

Donegan noted that the ‘average
grocery chain which had turned its
wareliBuse inventory 10 times in 1941

that/ same period,”

in inventory control to “better infor-
mation furnished those performing th
buying function.” ®
Donegan " noted that “Typically; 8.
bujer'y today ' performs the buyipg "

or some other mechanized jmeans..To)
this information, which generally dn:
cludes casés o hand by 'item, a history " -
of prior wee idvements and goods” -
ordered but not received;zheé adds his’.;
judgment in sucl: areas &y seczonal’:’
fluctuatipns, tr- .3, pallet quantitiel;ﬁ'

ot

chase ‘order Is then prepared. = . %

“By 18685, a number of EI‘DCFYEJ
chains will be shorteutting this typieal *
1002 rpattern,” he sald, “because thelr,
buying function will be handled by a
computer, By 1070, the use of a com-
puter to perform the grocery buying
function at the warehouse level will
be commonplace,”

Known Technique

« This will be accomplished, accord-
ing to Donegan, by a known technique
called ‘“sclentific Inventory manage-
ment," 'g method of delermining when
fo buy an item and how much of it to
buy using mathemutical and statistical
techniques,

An inventory management system iIs
capable of taking into consideration
the same variables which buyers cur-
rently weligh, he said.

16

‘He' credited the great imprevement = pute

function by first analyzing an’ inyen. ' i
tory report!generated by alcomputér i

pool cag lots, and lead time,' A pursii.

£ PR ST O

L. E. Denegen

Donegan told the food executives
that” some of the formulas used in

* applying_ sclentific Inventory manage-
is turning it 18 times in 1062. This, ~Ment appear complex, but that the
he sald * . . . Is probably the most apparent complexily should cause no
slgnificant offset to declining profits in”  concemn ', . " because solving them

(the formulas) Is a job for the com-
nd it is a job that the com-
brloes” very well,

pute:
Tl

cited ' the following ad-
vantag i those: which should be
TeR
yentorys o

inveximeént in inventory; (2 better bal-
anced ‘fnventory; (3) fewer “outs”; (4)
minimised: “overstocks”; and (5) new
treedom for' the buyer to concentrate
in“stich” creative areas as new promo-
tignasand non-standard buying func-
tions,

In the area of Indlividusl store in-
ventorles, Donegan predicted that the
more sophisticated chain users will be
nerforming  literally the entire store
ordering job at the central office by
1970,

At the outset, he predicted, this
store-ordering job will be accomplish-
ed using sclentific computer techniques
analyzing case movement from the
warehouse rather than counting item-
by-ilem counter sales. Mt

“The payback on-this break 1
is quite signlficant,” -~Donegan - sald.
“There should be decreased inventory
investment. We should” be' able to

-

Scientific Inventory Management

-iuur'da.vrlhlt'preuntlyi exists to no

more than' hours, , . .

Donegan sees other bonuses from
store 'ordering by computer, such as
forecasting store manpower and allo-
cations of shelf space according to

_ profit dlstribution,

“If store ordering is manageable by
a computer, you are actually predict-
ing many of the factors that affect
store manpower, such as sales by item,
restocking, price marking, seasonal
fluctuation, and trends. . . "

"Your role," Donegan told the food
executives, “Is to begin today to ready
your overall organization and to orlent
your people to accept these dramatic
changes that are almost upon us.”

The Food Distributor

Wagon jobbers are now known as
food distributors, They offer a pattern
of sales and distribution for manufac-
turers of food and allled items that
cannot be handled eficiently, eco-
nomlecally or profitably through chain
warehouses, brokers or wholesale
grocers.

Many of these items are perishable
and need constant vigilance to insure
freshness, Many {tems are sold In small
quantitles or broken-case lois, or are
subject to periodic retall price change.
The food distributor will break cases
to maintain stocks and shelf-displays.

He rotates stock and keeps an eye
on the movement of merchandise, If
authorized, he will bulld displays and
help with In-store promotions.

Without these services many food
items would never reach the shelves
of today's food markets.

A National Food Distributors Asso-
ciation survey reports: "Recently a
major West Coast chain performed a
study on an item which had been
serviced by food distributors—an ex-
tensive analysis on the cost of its own
handling of this item versus the dls-
tributor’s servicing of it. The report
on carryover, repacking, cost of ware-
housing, dellvery, etc. showed that the
chain would experience 6.5 per cent
less  profit' by dealing directly with
the manufacturer.”

Further, they report: "It costs ap-
proximately $4.68 to write, mail and
record a purchas~ order, It costs an
approximate $1.98 to write a letter.
This doesn't begin to cover the expense
of inventorying, delivering, rotating,

.-\%r servicing.scores of items, many in

roken case lots, Here's awhere the
food distributor- can save time, trouble

minimize ‘out of stock.’' We will reduce ., and book work for the buyer, store
drastically the ordJer lag of three to « managéer and manufacturer.”

THE MACARONI JOURNAL

il

TRAFFIC

e s S TR M g iy e

TOPICS

by Tom Scanlan, Scanlan Traffic Service,
Central States Motor Freight Bureau.

'HE general increase in Docket

44825, as reported in July, has been
filled and effective date was Septem-
ber 20,

New England Mofor Bureau

We are Interested in a proposal by
a Willey's Express listing a page full
of camps to which they will make de-
livery at arbitrary of 50 cents and
65 cents on the rate and minimum
charge of $2.00 to $5.50, New England
Motor Tariff 3-G, Supplement 73.

Middle Atlantic Conference

They had also published a constant
charge plan which was suspended,
and they are now going to abandon
it. Docket D-6650 proposes a ten
per cent increase on class rates less
than 6,000 pounds, four per cent on
6,000 to 12,000 and two per cent over
12,000, including truckloads, minimum
one cent increase, A similar increase
on commodity rates. This was recom-
mended by the Standing Rate Com-
mittee August 21,

They have ssued two eclrculars re-
garding rules put in to encourage the
use of pallets for frelght, feeling they
will be economical for both shippers
and carriers,

Pick up and delivery at odd hours,
holidays, etc, Is the subject of new
rules proposed in Dockets 6691-10,
6714-15 and 6715-15.

Inside delivery and pickup and de-
livery to platforms not at truck level
is & subject of another proposal with
added charges in Dockets 6606-10,
6697-10,

6698-10 proposes new class rates be-
tween Baltimore-Washingtoa nnd vari-
ous New England rate groups to bring
them up to out-of-pocket costs as a
minimum.

Eastern Central

15232 substltutes new Increases in
charges to replace the constent charge,
as reported in July, has been approved
by the General Committee on the i asis
of 36 cents increase In the old mulni-
mum charge, 15 per cent on rates up
1o 1,000 pounds and six per cent from
1,000 to 2,000 pounds, This should be
ready for tariff publication around
September 1,

156170—an extra charge for extra
freight bills falled before the Stand-
ing Rate Committee and has been
appealed.

15288 would amend mixed truck-
load rule Tariff 35-1 as to deficit in
minimum weight. It would apply the
rate on any article taking the greater
portion of total weight.

15302 would amend the charge for
service outside usual business hours,
making the charge 20 cents per 100
pounds, minimum $50.35.

IA-3500 is a carrier's proposal to
retain the old class rates to Ohlo (See
Docket 15232 above),

Freight Forwarder Proposals

The freight forwarders have a num-
ber of proposals of interest; unfortu-
nately they show meager Information
in their docket listings.

3547-8-9- and 3571 propose increases
on rates to the South.

3551 would advance wharfoge and
handling charges in Eastern ports,

3573 s Interesting and novel — to
charge one per cent interest on freight
bills not paid on time.

3580 would place ten per cent In-
crease on class rates at off-line points
In Officlal Territory,

3850 proposes five per cent Increase
at off-line points in Maine, New
Hampshire and Vermont,

3060 proposes a $1.00 charge to
change billing prepaid or collect.

3070 would reduce the minimum
charge 20 cents if only one package
and 10 cents if two packages.

3071 is a new approach to the above
and would establish a minimum
weight of 10 pounds per packages.
Express has a similar rule,

30877 proposes increase of 20 per
cent on class rates between trunk
line New England and Indiana, en-
tucky, Michigan, Ohlo and was ap.
proved Augusi 4.

4020 proposes an Increase between
Trunk Line New England and C.F.A.-
LF.A.-W.T.L. of 15 per cent up to 1,000
pounrds and six per cent 1,000 to 2,000,
Also 2500 pound minimum on retail
store merchandise. This Is the formula
approved by the trucks in Eastern Cen-
tral. This was amended and approved
August 22

Railroad Proposals

It Is common practice today for a
shipper who can increase rail loading
to ask for lower rate such as the rail-
roads call “incentive rates" to en-
pourage heavier loading and to re-
compense the shipper for added cost

of warehouse or stock piling of larger
shipments.

WTL 50-3511 and SWL 50-226 pro-
pose to cancel many rates in Western
Trunk Line Territory and Souther.
Missourl to New Mexico points in
WTL named in Tariff 111 because of
lack of movement.

Middlewest Motor Freight Bureau

Their rate increase of 30 cents for
shipments up to 1,000 pounds took
effect August 25. The 1.C.C. refused to
suspend,

Rall Classification Docket 212

Subject 17 would amend the CC
rule and call for further informati..
o be shown on bill of lading, detail-
ing COD amount and charge, and eall-
ing for certain papers to be attached.

Subject 22 propose a reduction on
duplicating stencils, paper, from Clazs
100 to 85 and carload 55. We fancy
many people use these,

Truck Classification Docket 105

Subject 122 proposes a change that
should be welcome and probably
would correct the situation encourag-
ing unlawful billing. It would change
the glassware rating based on value
from actual value to released value,
which makes a lot of sense to us. No
change would be made in the ratings
or the value break down.

Other News

An estimate was made that the total
transportation tax collecled since it
became law raiscd over five billion
dollars from freight transportation and
4'2 from passenger,

The $3.00 charge for order bills of
lading which “sneaked” into many
motor truck tariff. -vas placed under
investigation by the “ommission 13
Docket 33518 on its own motion, an
such churge as named in all the im-
portant motor tariff burcau issues was
found improper, not justified and
should be cancelled. The Commission
held that while some extra work was
indicated carriers had falled to show
how much or what increase would be
rcasonable and they ordered the
charge cancelled by September 26,

Intercity truck tonnage for the first
six months of this year was announced
as some three per cent over the prim
year, according to AT.A.

Rallroad tonnage and revenue 1060
vs 1081 showed a decrease in the latter
year of almost five per cent tonnage
and about four per cent revenue., Mis-
cellaneous frelght dropped 3.4 per cent
tonnage and 2.2 per cent revenue, but
forwarder trufic dropped 2.8 per cent
freight and 54 per cent revenue. We

(Continued on page 20)




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 are sent to Conimander
labs for testing and blending to assure you that «nly the
best grains available ever reach Commander's milling special-
ists. And even after the bin limits have been hagged.
the hunt continues. So, next time you want trophyv-winning
macaroni results...why not draw a bead «n Com-
mander Larabee for durum products you can count on?

«g» ADM

COMMANDER LARABiE DURUM DEPARTMENT
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Traffic Topice— -
(Continued from page 17)

believe this indicates the forwarders
are the greater users of the new Plan 3
and Plan 4 reduced rates.

A Senate Committee has voted to
approve exclusion of Rallway Express
from Section 4 of the Act. We are
heartily in accord as this would great-
ly simplity the express structure
which has become very complicated.

+ The Commission has now required
prvate carrage to maintain an accident
record, This has the dual purpose of
making them realize what is happen-
ing and enabling the ICC men to bet-
ter check their records and suggest
nethods of improvement. They do not
m file reports of individual acecl-
ts,

Durum Bonanza—
(Continued from page 4)

was still in the fields and ripening slow-
ly because of cool weather. There was
some concern for quality damage, but
the quaniity was there,

Obviously, blending of the past year
will be eliminated. In addition, con-
sideration is being given to the re-
instatement of subsidies on exports
that were suspended in the past yeer.
Effect of subsidles is questioned on ac-
count of enlarged forelgn production.
Canada, for example, has an estimated
crop of 58,400,000 bushels, against 14,-
500,000 in-1061. Estimates on the tofal
world surplus of durum are around
120,00,0 bushels, largest in many years.
In the'year, shead a deterrhination’is
expected/ by the Secrefaryot Agricul-
ture that no special acreage program is
needed for 1963, which would force a
return: to establishing’ allotments. Such
2 determination
subsidies can be.rel

4,
" .+ MINNEAPOLIS MARKET
. From USDA Grain Market News

} _necessary before
ted. .- ey

¥

French Durum Mission—
(Continued from page 6)

point of view the French production
figure might be called very modest, as
compared to Italian production of
1,600,000 tons a year (10-year average),
and total world production of
10,000,000 or 12,000,000 tons. According
to current opinion, regulations of the
European Economle Community( Eur-
opean Common Market) will not have
too much Influence on French durum
production.

Price Props for Wheat

Government price-support systems
are used by nearly all Important
wheal producing countries of the
world, according to information re-
celved by the North Dakota State
Wheat Commission from the United
States Department of Agriculture.

A survey conducted by the USDA's
Foreign Agricultural Bervice provided
data on 38 countries with wheat price
supports, Here is a list of these coun-
trles along with the support price per
bushel for each:

Algeria
Argentina

It is interesting to note that Argen-
tina, Australis, Canada, and New
chlef competitors of the

United States in expcrt wheat mar-

_kets, all have a lower support price

than the United States.

Wheat Commission officlals note
that the United States' support level
along with premlums based on the
new sedimentation test prices United
States wheat above most of these
countries, making competition on the
basis of price extremely difficult.

They point out that there is diffi-
culty staying below the maximum
price of $202% a bushel set by the
International Wheat Agreement.

Reduction of rail rates to West Coast
ports accompanied by a speclal spring
wheat export subsidy would help
make US. quality wheat more com-
petitive In the world markets, they
explained.

The commission has been working
for a 70-cent per hundred rate to
West Coast ports, The present rate
from Minot is $1.34,

Through the efforts of the North
Dakota Wheat Commission in co-
operation with Great Plains Wheat,
Inc, a special spring wheat export
subsidy has already been granted by
the USDA.

Porma Plaudit

“Durum—The Standard of Quality”
received the Gold Medal Award at the
Seventeenth International Exhibition
of Preserved Food and Packing held at
Parma, Italy, for best illustrating the
use of basic foods and the economic-
social dutles of the food preserve trade,
This is one of many awards the film
has received in similar competitions,

Distributed by the National Maca-
roni Institute, Durum Wheat Institute,

and the North Dakota State Wheat

Commission, the film tells the story of
durum from the fleld to the table,
It has had wide distribution in

i Maldari Dies are known for Quality, Wofkmanship, Pll'ecision -
and Maldari is known for Service, Reliability,
Our Fifty-ninth Year

and_. Guarantee

Kenya . 197
: No. 1 schools, service clubs and elvic groups,
162  Amber Durum  Semolina Mxlos ‘3% and summer camps, It was shown at
7.8 $2.65-2.73 $7.45-7.55 Ne}m = i the presentation of the Natlonal Maca-
13 265-2.73 7.45-7.65 e zﬂ;‘lm s 108 roni Institute to the Food Editors’ Con-
7-20° 2.65-2.78 7.45-7.55 Nicassgun e izrenec; J}l Memphls department store
83 aeam  isias.  Nooway By e Uaront e b deing
i il Pakistan 2.07
810 2.63-2.71 7.25-1.38 Panacia 5l
8-17 2.57-2.85 6.05-7,10 5 Doughboy Purch
Portugal 2.88 ug Yy rurchase :
s et o Rhodesla ... S Doughboy Industries, Inc, New D m 1] LD n D | E. Sons In(
0.8 2:“:2-52 6‘45:6'10 goulh Africa, Rep. of ... i25 Richm;:d, Wisconsin, has purchased . ’ -
=iy pain 7 Elgin Manufacturing Company, Elgin,
:;g ";';i'i%g ﬂmw Illinols, manufacturer of packlgin. g ?57 THIRD AVENUE
; sl machines, In an exchange of stock. BROOKLYN 15, NEW YORK
Elgin's sales reportedly will exceed - LR, :
Macaroni Prices $1,000,000 this year, v VR i L RS S N 5 USA.

The Bureau of Lanor Statistics re-

W

Y sald the purchase is part e 18 !
Munn.’q?imn of the #=c:t Macoroni Dies distributed the world over
2 TR

a?i‘: 1 10 broaden the product line
ot s Packaging Machinery

; ports the national average for maca-
b ronl prices’in July unchanged at 24.8

cents per pound. / i :m-;_ -
. 21
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/NEW SANITARY'CONTINUOUS EXTRUDERS

SHORT CUT MACARONI EXTRUDERS

ORI, TR SR T R VA R ORI R g ' 4 Model BSCP

i ’ . Model DSCP
Model SACP
Model LACP

A new concept of extruder construction utilizing
tubular steel frames, eliminates those hard-to-clean areas. For the first
fime a completely sanltary extruder . . . for easier maintenance . . . increased
production . . . highest quality, Be sure fo check on these efficient space-saving machines.

1500 pounds capacity per hour
. 1000 pounds capacity per hour
600 pounds capacity per hour
300 pounds capacity per hour E

(2R AR

R Tz

LONG MACARONI SPREADER EXTRUDERS

iif' i . - . it Model BAFS .. ............ * . 1500 pounds capacity per hour
i, 1k Ul Vg 3 Madel DAFS................ ' 1000 pounds capacily per hour

Model SAFS ... ......... ‘ 600 pounds capacity per hour

P —

GOMBIHA'I'ION EXTIIIIDERS

Short Cut ... ..... Sheet Former
;1'3:!‘!.“'!:5:‘:"“' Short Cut .00 e, Spreader &)
axtridar Three Way Combination it )
R T e IR TS TR TR i - a

QUALITY..:..oxus Acontrolled dough as soft as desit :d toenhance texture and |
: app2arance. 1 11
RIS A i |
e PRODUGT'O" » = » Positive screw feed without any possibi'ity of webbing makes for posi-

tive screw delivery for production uayond rated capacities.

‘

POS.TIVE écnzw FORCE FEEDER improves quality and

CONTROLS ..... Sofi itive that indefinit ithout adjusfme,
increases produmonof long goods, short goods ond sheet forming continuous exiruders. PR g ol o e By sl tmeat sl

SANIT R . ‘
- STIGK’.’ISOU POUND LONG GOODS SPREADER ARY E:::J::leun tubular steel frames give you the first truly sanitary

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

1500 POUND EXTRUDERS AND DRYERS LINES For information regarding these and other modals, prices, l }
now in operation in a number of mucuronl noodle plants, occupying slightly more space material testing and other ervices, wrile or phone: 13
than 1000 pound lines. A g < T e S 7S Lk |
= 5 & {:’r'-""--ﬁﬂ "’“‘?-}‘.’rc‘“" ﬁfn ﬁ FER LY |
NOW GIVING EXCELLENT RESULTS T i dT e TR M RETT E; {MACHINE RY CORPO RAT ION 1
THROUGHOUT THE UNITED STATES ' i, AN *patent pending . FiTyah N N &
THROUGHOUT THE UNITE ) ¢ T E R T e ; 1ae 166 al'k'rH STRE.ET. BndoKLvN 15, N.Y. PHONE: TRiangle 5-5226
: BRI | SINCE10®. . . AR REL
A i T s 7 IR e K - e i PR AT NG A .::.:::.il,_ i 4
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Henningsen Foods reports that the 119;053'% o igg.% o 287.000 |
sharp price rise for shell eggs com- . i 7 1429, Tt A i
bined with the traditional lighter . 20,666,000 < .27,330,000° " = Al.vei.dug B
welght egg production of the late sum;,, Frozengxolks ... he 30,367,000 28,715,000 35,043,000 ‘ .
mer.and early fall, hassvled to rising szen ixed . . 56,472,000 45,075,000 50,449,000 i 3 :
egg' prgtuct prices. Frozen Unclassifie 2,098,000 6,404,000 6,568,000 é
Shell and Frozen :
oduct prices are based on the !
m:!ts:!p:he 1 oacn, the lquid egg yield Case EQUIVAIEDt oo 3215000 3,025,000 4,324,000 UNITED STATES y 3

per case of shell eggs, and the rela-
tive strength of albumen and yolk.
The spring of 1062 saw some really
cheap shell egg prices and that, com-
binedg with the heavy spring case
yi§lds, made egg product prices over
the past few months the most attrac-
tive in many years.

Ay was . expected, however, prices
could not continue at these low levels
forever and they have been on the
rise dually since mid-summer.

In the past few years most of the
advance in shell egg prices has been «
reflected in yolk, while albumen has
tendet{ to remain at relatively- low -
price lJevels despite higher egg costs.
This year. however, albumen pricés
have n rising with shell egg prices
and much of the strength in shell eggs
has been reflected in higher nlhumen
prices. “

Ballas Is Buk X
Ballas Egg Products in Ztmuvule

f LAV i | Al i g
| -_.-"A“-..-.
‘

saving advantages 12 months of the with 3,026,000 in August 1061 and the

ear,
11, Freigh! saving—you pay freight
on solids only, Ballas products are

average of 3,730,000 pounds. Current
production consisted of 2,383,000
pounds of whole egg solids, 808,000

carefully and scientifically blended In pounds of albumen solids and 1,446,000

the liquid before drying.

pounds of yolk solids. In August 1061,

The United States Cold Storage re- production consisted of 2,002,000
port indicates that egg whites were pounds of whole egg solids, 701,000
still in demand and prices firm. On pounds of albumen solids and 1,225,000
September 1, there were 2335000 pounds of yolk solids.

more pounds of whites than in 1861
and 1,652,000 more pounds of yolks.
Ereaking was almost at a standstill.

Chicago Market

In the Chicago market, current re-

celptssof shell eggs ranged 27 to 35

De Martini Demise

Edward J. King, president of the De
Martini Macaronl Company, Inc, of
Brooklyn, New York, has announced
that after 50 years the company has

cents in September compared to 30 to gone out of business.

. 345 cents in 1961, Frozen whites were

It was decided to cease operations

ther than invest any additional cap-
in a’range-of 105‘ to 12 cents, with @ p
frozen whole' eggs 235 to 255 cents, 112l The company is in the process of
Dukr;olomd yolk ranged from 55 to liquidating all of its assets and has

57, cents, Dried yolk solids ranged $1.11

ceased operating its macaroni presses.

fo $1,19; with dried whole eggs 8 cents The machinery has been sold to Am-

Ohio is back in' production after thnlr to'$1,12,

fire 1ast month. During'their 1nn=l.lvj y
they. continued buylng eggs and report
their inventory: Is in good lhupé‘
meet their cdmmitments, 3

They cite {Ha, following advmlnel
of egg mllda‘!o}’moodle manufacturen.

1. No det l n‘r:'d walting ‘m
eggs to b ligu! No-- thaw; g
rooms, no m‘gm the xenml w %
ing area, . " A -

2, Ellmlnales lhe apprnxlmalc
ounces or more of liquid that adheqs
to the sides and bottoms of each uqf
the cah, s

3, Egg solids are' very eully muu-‘

ured or weighed. | = -

4. No problem of dlspo,lng of
egR cang—no wuhlnl rinsing i
cleaning” cans, b

5. Production can be lncnned*nr
decreaugd.rdependlnl ‘on day to dny
conditions -

6, Eliminates iree:lng and storage
costs, Saves valuable plant :pace,

7. Egg solids are uniform in solids
and functional qualities reducing vari-
ation In performance of eggs,

Auﬁull Increase

brette Machinery Corporation of
Brooklyn, who are offering it for sale
to the macaroni-noodle industry.

Mr, King writes: “It has always been

Pmductinn of liquid egg and llqu!d our sincere pleasure to be affiliated
e“ pmdud‘.{lnsredienu added) dur- Wwith the National Macaroni Manufac-
ing:August 1062 was the largest for turers Association and its members and
the -nfonth since: August 1944 sccord- We wish you all to know of our feel-
ing’to the'Crop Report'ng Board. Pro- ings."

ductlon totaled 48,016,000 pounds, com-
pared. ‘with 41,833,000 . pounds in

What's for Dinner,

Aumut 1961 nnd the average of Mps, Skinner?

p uced "tor immedlate consumption,
dry
1

ugust last year,

uld ‘egg used for Immediate con-
.sumption  totaled 3,810,000  puunds,
August 1061, Liquid 'frozen t:taled

from August 1961, Storage holdings of

© 8, pounds. The quantities

Skinner Macaroni Company of Oma-

and freezing were all larger ha gives the answer to homemakers in

recipa ads appearing in six national
magazines as well a3 local newspapers
in their new fall promotion. Strong

pared  with 3,152,000 pounds In in-store promotion plans are plugged

in trade advertising, stressing related

- 27350,000 pounds—up 16 per cent Item sales,

trozen eggs at the end of August 1062 Wheat Official

totaled 118,503,000 pounds, compared
with 108,425,000 pour.ds same time last
year ond 1956-60 average of 154,726,000
pounds, This was a decrease of 3 mil-
llon pounds during August, compaired:
with 4 million pounds in August 1961
and 1956-60 decpease’ of 8 milllon

Howard W. Hardy, a wheat farmer
from Beach, North Dakota, was recent-
ly elected vice president of Great
Plains Wheat, Inc, Hardy, long active

‘«tin wheat-grower work, will work close-
"1y with President Clifford R, Hope In

8. Reduces number of deliverles— pounds. Quantities of liquid egg M'Jlldmlnhterlng the world-wide efforts

saves labor—saves space—saves time
—Saves expenses.

p. Drums have a resale value or can
be used In your plant,

10. Egg solid* offer these money

24
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for drying were 17,756,000 pounds:jn'
August 1062 and 15,160,000 pounds in
August 1961,

Egg solids production during Auzust
totaled 4,617,000 pounds, compq’id
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to expand, and develop markets for
~ Unlted B‘éf?‘whut.-

csm at the Biltmore,
,’ aYo'lk City, November 15,

T
m'hm MACARONI JOURNAL

PRINTING
& LITHOGRAPH

POINT
OF SALE
DISPLAYS

OUTDOOR
POSTERS

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

+ «» a membership that offers you the inte-
grated services of a long line of creative and
praduction specialists in everything from
labels and folding cartons to point-of-sale dis-
plays and outdoor posters,

+.. amembership that keeps you In constant
touch with new ideas in design, construction,
production . . . a membership that guarantees
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Want to jdin’thie

FOLDING
CARTONS

BOX

lub"

regular evalu 1lion f every carton, iabei o
display you p: Jduc: to determina how it can
be made bette

If you have & packaying or advertising prob- :

lem, ask us to .ielp. \Ve have specialists in 26
cilies coast-to-coast Write or call the one
nearest you today.

UNITED STA'i'S PRINTING & LITHOGRAPH
Division of Diamond National Corporation
Executive Ofice: New York 17, New York
Sales offices in principal United States cities
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the town—the" fon -was the-
20th d‘nual Food Editors' Conference
held der the sponsorship of the
American' Assoclation of Newspaper
Representatives at the Waldorf-Astoria
in New York City.
rom the east const, from the west-
states (yes, even from Hawali),
fr northerly Canada, south to
a, and all the states in between,
well as from Scandinavia, some one
hundred fifty-three food editors gath-
ered to learn about the newest in
foods and recipes, new cooking tech-
niydes as well as serving ideas.
The program, claimed to be one of

the Mpst ever, was presented by forty-:

five "food and manufacturing com-

panies, The format called for. br[elx .

fast meetings, morning sessions, lu
con meetings, afternoon sessions;’ ‘cock-
tail tles, dinner meetings, followed
by elther the theater or entertainment
or further partles on a seven-day
schedule. The reason most food edltors
are “women s because it takes the
stronger sex to stand this schedule.
There are a few: notgble exceptions
however, such as Ga§ynor Madddx, a
masculine authority on foods and cook-
ing sending his column to some. 800
newspapers,

.The National Macarbni Institute’ was
one of the organizations represented
on the Food Editors' Conference; pro-

On Thurlday. Seplember 20, Theo-
dore R.’SW)s & Company presented
“Macaroni 'News and Features."

The feature was Monsignor John
Romanlello, *“The Noodle Pricst 'of
Hong hunz" Monslgnor Romaniello !ll
director of Catholic Relief Services; in
Hong Kong told the food editors how
he distributes 000,000 pounds of
noodles a month to hungry Chinese
refugees in Hong Kong. o

Fother Romaniello . decid»d . he
wanted to be a missioner o China
when he was a young boy. lle spent
over twenty years in Southern China
until he was expelled by the Chinese
Cominunists in 1951, He raturned to
China, to Hong Kong and his present
duties, In 1056, Distresscd because
Arierican Relief Supplies were belng
wasted and sold in the black’ market
becuuse the hungry Chinese eimply
could not make use of them, Father
Romaniello determined to correct the
situation,

Father Romaniello says he has
“lived and breathed noodles” since

AST side, Wgat side, all around _§

W
A PRR T (LY VUL Vi e

1951’ w)\en he ﬂﬂl began to make
noodles’ from wheat flour, cornmeal
flour and ‘milk powder, American Re-
lief supplies’ uhusable by the poverty-
stricken  Chinese . who have limited
cooking ' facilities.
Father Romaniello's idea of putling
the food products together In a food
s familiar to the hungry people came
when he observed a small girl giving
4 baker a five-pound bag of flour in
exchange for two pounds of noodles.
He sald, *Obgerving ' the transaction,
I felt, it=was unfair,'1 thought the
fresh noodlea were heavy, and that the
little l ‘had ' received too little for
her ous five pounds of flour.”
ﬂndly priest spoke to the little
p4Look here, you have recelved
two pounds of fresh noodles, and
1sn't right.”

Oh, It's Wonderful

“Oh, it's wonderful,” the little girl
replied. Looking up at the priest, she
explained enthuslastically, “I tave a
younger brother and sister, and 1
bring the noodles home, I dro; them
in n pot, I add a little salt, I bell
then: and they cook easily, 1 serve
ther in rice-bowls, and the three of
us eat together, Really, it's wonderfull
When we don't have noodles, we have

to wait until my parents come home

from work, and that isn't uptil late at

night, Noodles are ~wonderfull” she
affirmed as she stepped out lnt,o lhe—

sireet. i
The little girl didn’t lmow ‘Ihnt the
gentle, smiling priest was an'Ame;

administering  United States. suifflus 7 1,4

flour, and that he was on an inspe

-

tousPot bakerles, Nor did she realize
the significance their brief conversa-
tion was to have. It sparked the
priest’s imagination; he wondered,
“Why can't I make noodles out of the
American flour, and give the noodles
free to the Chinese girl, and to thou-
sands of other hungry refugees in
Hong Kong."

Following this chance meeting,
Monsignor Romaniello sought help in
developing a formula for a tasty
noodle using the surplus foods, search-
ed for factory sites, and solicited funds
to get his "noodle program"” under
way, He describes himself as a modern
Marco Polo: “Legend has It that Marco
Polo brought noodles from China to
Italy, and now I am bringing nourish-
ing noodles to the hungry Chinese in
Hong Kong in their time of greatest
need.”

Through the United States Foreign
Aild Program millions of pounds of
Amerlcan supplies — milk powder,
cornmeal and wheat flour—are shipped
annuelly to Hong Kong. These are the
ingredients in “Romy’s noodles.” The
formula s 75 per cent wheat flour,
20 per cent milk powder, and flve per
cent cornmeal flour, The noodles are
made in the same way that they are
made in American macaronl plants,
though with less modern equipment,

The noodles are cut Into 12-inch

‘lengths and packed in paper bags

marked in English and Chinese: “Do-
nated by the People of 'the United
States” Two hundred thousand bags,
of three pounds each, are distributed
to refugees each month. Thus over a
million hungry people get to eat tasty
noodles,

Monsignor Romanlello, soft spoken
and smiling, is a man of many talents;
he has written a book, now published
in a paper-back form under the title
“Escape from Red China;" he has
written a song, which he will sing at
the drop of a noodle, called “Noodles
in the Moming."

Noodles are the number two staple
food In China; they are popular food
In America and in many other coun-
tries around the world. The National
Macaroni  Institute ' has = researched
some . Interesting recipes from other
.countrles; you'll like this one  with
Burmese origin. ;

Burmess Chicken and Noodles
¥ (Makes 4 to 6 servings)
A-poundfthiekep, cut in pleces
o1 tegnbon saffron, crushed

4 7eipe

b

B e oy Son P TR e U IS

3 cloves garlic minced
¥ teaspoon ginger
Y teaspoon chili powder
Y4 cup salad oll
1 tablespoon salt
3 quarts boiling water
B ounces medium egg noodles
(about 4 cups)
1% cups milk
¥ cup flour
2 tablespoons flaked coconut
Chopped hard-cooked eggs, sliced
scallions or green onions, diced
tomato :

Rinse chicken and rub with saffron;
add chicken and 1 tablespoon salt to
1 quart boiling water, Cover and sim-
mer 1 hour or until tender. Remove
meat from bones in large pleces, Boil
stock rapidly until reduced to 2 cups;
reserve. Combine chicken, onion, gar-
lic, ginger, chill powder and oil in
large saucepan; cook until onlon is
tender, Add reserved stock and cook
over low heat 15 minutes, stirring

* occasionally,

Meanwhile, add 1 tablespoon salt to
3 quarts rapidly boiling water. Grad-
ually add noodles so that water con-
tinues to boil. Cook uncovered, stir-
ring occaslonally, until tender. Drain
in colander,

.Blend some of milk with flour; stir
flour mixture, remaining milk and co-
conut into chicken mixture. Cook,
stirring constantly, until thickened.
Serve chicken over noodles; pass

i
|

Harold Hohlmr\d tells the food editors ubout durum.

Novnuau, 1962

Burmese Chicken and Noodles.

chopped eggs, sliced scallions and farmer and grain association official
diced tomato. ¥ who spoke during the National Maca-
roni Institute presentation before the
annoal Newspdper Food Edilors' Con-
" fercnce, The spenker was Harold
The news is the durum bonanza this Hofstrand, of Leeds, North Dakota, o
year in sharp contrast to last year's dircctor of the Durum Growers As-
shortage, Homemakers = across the, sociatlon. Durum wheat is the princi-
country were assurcd that there is a pal Ingredient of macaroni products.
plentiful supply of top-quality maca- Hofstrand, who just completed har-
roni products avallable on the super- - yesting: his own durum wheat fields
market shelves, before - flying to New York for the

This message came from-a wheal talk, reporied fhat the total harvest

L of durum wheal is expected to reach
an cstimated 67,000,000 pushels this
fall. This Agure is more'Ahan three
; tinws last year's crop and almost twice

‘v the normal size. The low supply of
i“durum wheat available last year re-
-‘lll 'ted. from drought and heavy exporl
d: mands,

Durum wheat is used amost ex-
o clusively for macaroni products be-
couse of its umber color, “nutlike”
flavor ‘and qualities which < provide
excellent  cooking tolerances in the
maucaronl products made from it.

Hofstrand explained that when the
dutum wheat is harvested from the
flelds, it gues to the millers who ex-
trac' the heart of the durum wheat
and grind it into semolina either in
granular or flour form.

The semolina is then shipped to
macaroni  manufacturers throughout
the natlon who process it via rigid
quality control methods into spaghetti,
elbow macaroni, egg noodles and
scores of other novelty shapes and
slzes.

(Continued on page 30
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CLERMONT'S TWIN HEAD PRESS PRODUCES
AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERING .T

Lifarmmmm? s ADDED THE MISSING LINK 2400 Ibs. of SHORTCU]- per hr. |

TO ITS UISTINGUISHED ( HAIN OF COMPLETELY

AUTOMATED MACARON!I PRODUCING EQUIPMENT . .. '

a SPREADER which combines slow extrusion for a superior quality ]
product v th top production for increase in volume; a SPREADER

which extrudes uniform stick patterns for minimum trim and an
eye-appeuling 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 Ibs/hr press— T
“The Greatest of All Long Goods Presses."”
This SPREADER is destined, like other Clermont long goods equip: 3
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 svperiority.
|
4
.‘r CLERMONT VMP4-ASTH SHORTC ' MAC HONI PRE S
Twin Head  r 1~\P PRODUCTION
A '
with slow extrusion r H -.IH QJAUTY
. !
- Large w:ixer and screw for l."\ 'H]RM PROD“CT
r VISIT OUR NEW ENGINEERING & ADMINISTRATION OFFICES. :
W _[7 /5 PHONE or /— ") /_l'
/ i
o ’ * WRITE (LN
MAGHINE CO., INC. 280 WALLABOUT STREET BROOKLYM 6, N.Y., U.S.A. .-E' FOR ADDITIONAL
4

Telephone: EVergreen 7.7540 INFORMATION MACHINE CO., INC.

Tel: 212 EV.7-7540 280 Wallabout St., Breatlyn 6, 2. Y.
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Food Editors Conference—
(Continued from page 27)

Durum wheat, Hofstrand pointed

out, is grown mainly in the “Durum

Triangle,” nn area which encompasses
North! Dakota, and adjacent states of
Minnesota, South Dakota and Mon-
tana.
{ Durum was first brought to the
United States in 18%3 but it was not
until 1000 ~ that durum varieties,
brought from the Crimean section of
Russia by Mark A. Carleton, a ploneer
t sclentist with the United States
partment of Agriculture, were
grown successfully, Carleton helped
deyelop  the' durum crop by finding
through experimentation which part
of the country was best suited for the
growing of durum wheat, Hofstrand
sald}

A constant program of researcn is
being conducted at North Dakota State
Uniyersity and iIn other cereal chem-
Istry, laboratories to develop dizente-
resistant strains of durum to “wur+i’e
adequate supplies for the futwi .

Agricultural = know-how, research
and a very welcome assist from..
Mother Nature is dellvering us the
very best supply of raw materials for
macaronl products, Hofstrand said,

With per capita consumption 'of.
mncrnl products now at./4 pounds.

reasing every year, we on_the
farm wlll continue to dq:. our - very
best to insure that the copsumer has
ample supplies on hand to prepare
spaghéttl and meat balls, elbow _maca-
ron and cheese, noodle cmeml and
other' ‘macaronl 'favorites, Ho::tra
sald, = Yar lio- g

A condensed version of the fovie
“Durum  — Standard of Quality”
completed the presentation. This prize-
winning film is being distributed ‘pri-
marily ‘fo schools across the co
by ‘the North Dakota Wheat Commis-
sion, Durum Wheat Institute, and’the

Natlonal Macaroni Institute. .

On September 17, Sills & Company
enlertalned the food editors at a
Nightcap Party, complete with ‘caps
and invitations suitable for - astro-
nauts, calling for a blast-off at 10:00
pm. A goodly crowd was on hand,
and a good time was had by all,

American Eating Habits Are
Changing, Soys Food Expert

Americans are becoming more dar-
ing in their eating habits -and are
venturing to try exotic foods that
would have been unthinkable for them
only a decade ago.

Up to 10 yecars ago, says Dr- Stephen
Goymont, “America was striclly a
meat and polatoes country. We were

30

Nightcaps!' Nightcaps everywhere! . In the

crowd front and forward iy Lloyd Skinner,
Bock and left of center Is Jock Walfe,

among ‘the most ultra-conservative

.eaters ‘in _the world.”

Today, he says, one out of every
nine Americans will know, for exam-
ple, what yogurt is, ‘and has l.uled it
at one time or another, '

Dr, Gaymont, a feed sclentist, at-
tributes the change in ‘American eating
. habits to a number of factors,

One, there has:been’ “an. influx of
European pe:ple." bringing European
foods 'and: reclpes which they have
successfully Introduced to today’s mo-
blla"Ameriean soclety,

At the same time, Americans have
been travelling abroad In Increasing
numbers—and  leoving their dinner-
time conurvuu.um on this side of the
ocean.

"“They might never think of trying
snalls in Chicago—but they will tackle
them in Paris,”" gbserves Dr. Gaymont,

‘When they come back home, they .

bring their newly-acquired gourmet
tules home with them."

'l‘ha third factor, Dr. Gaymont as-
serts ” firmly, is that Americans are
sampling more : delicacies these days
. because  they have become diet-
conscious welght-watchers, “In the old
days nobody gave a second thought to,
say, mashed potatoes and gravy at
every meal. But now, with so many
Americans walching their weight, they
are searching around for tasty change-
of-pace dishes Instead of serving one
heuvy meal after another,”

A lot of gourmet delicacles—yogurt
for instance—are low in, calories, he
points out, and welght-watchers are
gravitating to them. Similarly, they

are turning to spices, which donl '

figure at all In adding poundage,]
give zest, greater Interest in food
general and a great awarehess o
tremendous varlety ol londs. Dr.
mont says. ¥
“It adds up to a complete revol
in American eating habits—and
plete change to a diet-dictated”

e

)

New Lab at North

Dakota State 7

A big step forward in North Dakota

ltire was¥taken-in September

ground-breaking ceremonles for

a resemh lab on the NDSU campus,
Fargo.

While located in North Dakota, the
five-building, $2-million lab will affect
agriculture all over the nation, speak-
ers 'pointed out.

New safer insecticides, weedicldes
and pesticides will result from the
first work done in the lab when the
buildings are complete,

Confidence in the value of research
is demonstrated by the fact the project
is under way, speakers sald, in refer-
ring to the history of research written
by NDSU ploneers over the years,

Speakers Included United States
Senator ~ Milten R. Young, United
States  Representative Hjalmar Ny-
gaard, Aled P. Davles, vice presicant
of the American Meat Institute, Cli-
cago; Donald G. Fletcher, executlve
secretary of the Crop Quality Council,
Minneapolls; Dr, H. R, Albrecht, presi-
dent of NDSU, and others,

Dr, Albrecht sald the new facilities
“will be a tremendous boost to the
scientific complement of the commun-
ity,” bringing in many new famllies of
high caliber and a staff of sclentists
whose work will be cohesive with that
of the university's staff,

The staffs will supplement each
other, sald the university president,
and such institutlons as NDSU and
other state universities “wlll set ‘the
economy of the Great Plains area.”

He expressed appreciation “to the
contributions so many people have
made and their confidence in this uni-
versity. They and all of you will be
tled with us to the destiny of North
Dakota.”

New Wheat Commission
Members

Mearl H. Gifford of Gardner, North
Dakota, formerly vice chairman, was
named chalrman of the North Dakota
State Wheat Commission at the annua!
election in July. He succeeds Arthur
Q. Knorr of Sawyer, 2

Sydney Hoveskeland of New Rock-
ford is the new vice chalrman, Named
to' Great, Phins Wheat's biard of
/directors were Glifford, Otis Tosselt of
'Lansford, who serves as chalrman of
‘the’ GPW " board, Hoveskeland, and
13' Rldley of Langdon. .

v.Anthony
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C. C. I. A, PADOVA 50129

MANUFACTURERS — ENGINEERS — DESIGNERS
-MACARONI PROCESSING MACHINERY

Galliera Yeneta — Padova — Italy

TELEFONO 99.155-99.176-99-149

TELEGRAMMI: PAVAN - GALLIERA VENETA
FF. 55. CITTADELLA
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(1) FLOUR SYSTEM b
Blending Hoppers
Sifter

(2) LO-BOY PRESS
Spreader
Pre-Dryer

(3) BOW TIE MACHINE
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(4) 'PRE-DRYER (TR51)
Cut Goods

(5)  FINISH DRYER (TR56)
Cut Goods

(6) PRE-DRYERS (Lass)
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(7) .CONTINUOUS DRYER
ong Goods

() ¥PRE-DRYER
Coil - Folded

(9).SHAKER DRYER
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(10). SILOS DRYERS
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Deferred Compensation for Key Executives

first in a series of three articles by - AR Lo

L. *Austin Kelly 111, President,

-

National Employee Relation Institute, Inc.

—

\

e — -

\ PENSION

PLAN

2

EMPLOYEES \ i

———

o, AN, MANAGEMENT

Think twice before deciding on a.'uonlribu ) phn \M';llle it oppears to have many advan-
tages it means that management loses control over changing provisions of the.plan ond can

be blocked by octions of the employees. You'm
aches in the long run and employees will Jlke

HAT'S the word on executive-
level pension plans in industry?
Here ore a few of the comments I've
heard recently In talking with owners

and executlves of typical firms across '

the country: i

From the president of a small com- "

pany in Chicago: “Sure, we would like
to have a pension plan for our; key
peoplg, but we don't dare tie ourselves
down to a' fixed annual deposit.”
The owner of a New England com.
panyt “Everything about pensions
sounds fine until you get to that thing
called . ‘past service, Why, the. last
pension salesman I saw said it would
cost us4$187,000 to cover this before
we even’started on current payments.

Believe me, he left in a hurry.'_"

A comptroller of a firm in New .
York: “We're interested because ‘our

fncloryi-_workeru have a union plan.
Unlest we do something soon for our
key people, I'm afraid we're going“to
lose some of our best men.” K

And from a iiny company on the
West Coast: “Everything tells us we
are too small to qualify, We only have
four people In the office.”

I selected these commenis 3ecause
they are so indicative of the i.'erest—
and the confusion—that exists on pen-
sions'In the macaroni ma-uficturing
fleld today, Another that 1 might add
Is one that I have hcard in various
forms from nearly everyora I've met.
"t usually goes something like: this:
*We've listened to so many’ pension
salesmen and seen so many plans and
proposals that we no ‘onger know
what's good and what isn't. Where in
the world can we find somy impartial
source of information? Where can we
get unbiased information

sove money now, but you will save heod-

it better,

This is a serious problem today.
Every pension salesman naturally has
a pet plan to sell. Instead of starting
with the company's objectives, he has
tosell, his plan whether it fits the
company's needs’or not. And- when
you consider that there are hundreds
of “such plans, each one slightly dif-
ferent from the others, you can readily
see why confusion is compounded on
confusion,

Common Misunderstandings

I'll have some suggestions to make
on this score later on, but first let's
get down to cases, Let's tackle some
of the common misunderstandings
that are found today among com-

. panies In the macaroni manufacturing
‘fleld. /More important, let's see how

vasi]l;? these obstarles can be overcume
with the proper help.

Perhaps the number one reason why

Keep eligibility rules tight. The primory.

essential employees without which the ¢ pany could |
every little office girl whose primary ig erest is marking t

more companies do not now have pen-
slon plans for their key personnel is
cost. And the reason for this may
surprise you for I have found that it
Is the “stock model” plan rather than
the individually-tailored plan that Is
the offender,

Let me explain why this happens.
Just as when you buy a new car off
the showroom floor and have to pay
for extra equipment whether you
want it or not, the “stock model” pen-
sion plan usually has special “frills”
that you really don't need. Naturally,
these "extras" mean extra cost—and
more commission for the salesman.

My answer {o this is that the place
to start Is not with an existing plan
but with your own requirements, De-
cide what you want your plan to do—
then have it designed from scratch to
meet these requirements,

For example, you certainly don't
want to include everyone in your plan.
By confining it to the hard core of
key people, you achieve your basic
aim In having a plan—and automati-
cally reduce your cost. So I recom-
mend that you keep your eligibility
requiremenis as tight as Internal
Revenue will permit for tax-deductible
plans,

Problems of Age

Take the matter of minimum age—
the point when an employee becomes
eligible to enter the plan. Set this at
age 30 and you will keep out most of
the younger “jobhoppers” who are

(Continued on page 34)

S
/s to keep the kard core of
icient| Dfﬂil'css,lmr*to cover

pets a husband.

T A T TR VT e 417 70 £ 3 T

i VERTI-LIFT
OVERLAPPING BUCKET ELEVATOR

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

Anthony M 1 Co. * American Beouty M | Co., Kamos City
* American Beouty Macarenl Co., Lot Angeles ® Amerkan Beouty
Macaroni Co., Dollas ® American Home Prod, ¢ Ameskoa Nut Co. ®

* Calelli Foods Lid, Canado * D and R Net Co. * Dumal Inc.
* Emary Industties, Inc, * Elliot Mg, Ca, * Fraina Macateal Mig. Ca.,
Inc. * Gollo Mocorenl Co, * Germala Seed Co. * Golden Dipt. Co.
® L. A Nvt Ca, * L A Servce Pocking Co. * Majer Malian Foeds
Co. * Moline Harlnere, Hermosllle, Mexka ¢ Porter Matoronl
Mig. Co. * Propared Food: Produch * San Georgle Macoroal

" Co. * Servke Packing Ca., Canoda * lowre Scwdder's o U. 5.

| Macaronl Mig. Co, * Yallay D:te Garden, Inc. * Venus Foods, Inc.

*  Walerman loomis Seed Co.

ASEECO CORP., 1830 W, Olymplc Bivd,, Los Angeles 8, Callf.
Pleass send bullelins of ASEECO equipment as checked below:

Namas. w- —
Company. Addres
[ Automalic Check Weighet ; -;uyllul c;;@ﬁg for Cut Goods

[ Verll-Lift Bucket Elevator

_ 7 Horizontal Ca taping for Long Goods
(3 STOR-A-VEYOR for Noodles '*. " [] FORM and ﬂ:g').'\

ik, ; v for cut goods
U ENTER A L e Gk

Ball Brand Foods * Bel Alr Foads, Inc. * Califernla Dets Grawsrs, Inc.

VERTICAL

HORIZONTAL
for long goods

FOR CUT GOODS

AND NOODLES
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Deferred Compensation—
(Continued from page 32)

merely waiting for an offer of o $10
raise from another firm, Next, go.as
far as Internal Revenue will allow on
minlmum_ length of service, That's
now five years. This eliminates many
of the young girls who are interested
In romance rather than retirement.

Now we come to maximum age—
and that’s a different story, Certalnly,
if a new man comcs in at age 60, you

ly owe him a pension, His pre-
‘ss employer should have provided

" On the other hand, some of your
key men—or you—may be pushing 60,
So the best rule is to set your maxi-
mum age as close to 55 as possible,

go. At
All of these factors can have a Qie.'-
mendous “effect on the cost of Yol
plan—so choose your eligibility rules
cargfully. The other side of your cost
picture is how much you decide to et
up as benefits,

Today, most plans provide for a
percentage of salary. that falls sgme-
where in the 30 per cent to 40 peticent

' bracket, If you want to go higher and

That's as low as Revenue will let y'jou',:_ﬂ;ﬁiun

Make sure that the plon is “tallored’ to fit
your company. There are many differences
among companles and a plan that s just
.right for one could be oll wrong for another.

;¢ Thig aleo ;.enablu you to eliminate
+.one nlf‘i.ha'nnl back-breaking costs of
4 ng a plan. I'm referring to that
sitlle item called “past service" that
#insurance salesmen and bank . repre-
‘sentatives love to include In* thelr
plans, And no wonder, because’it jn-
volves you in an intial sum deposit of
thousands of dollars to “pay up” the
pension deposits for” the past service
of older employees. In effect, to back-
date your plan for each employee,
including all the annual deposits! It's
this point, more than any other, that

can afford it, fine, But remember;. I'm, has caused many firms to give up on

‘irying to show you how to ‘save
mongy. So for purposes of example,
let's gset our benefits at 30 per: cent,
But'you needn't stop there, There's an
additional savings available by tying
in’your benefits with Social Security—
something that I ususlly advise no
mattep  how high a percentage you
select for your penslon bencfits,

Why? Because Social Security benc-
fits hiive been constantly: raised. and
so have your payments into this fund,
The chances are that they will go,
higher so let's say ‘that an employee's
retirement income will be pegged, at
30 per cent of salary; Of this amount,
Social Securlty williprovide “x" dol-
lars monthly, and your plan will pro-
vide only the balance. This can be u
real money-saver for your company—
particularly for employees in the
lower income brackets,

Reward of Loyalty

One more point on benefis, It is
wise to odd some reward for loyalty,
Otherwlse, you constantly run into the
complaint, “Jones will gct:the same
pension as I will—and I've been here
twice as long." That's a logical gripe—
but an casy one fo prevenl. ‘Do it by
adding o’ small percentage—say one-
fourth of one per cent—for each year
of service. Thus, a 20-year man ac-
cumulates on extra five/per cent pen-
slon; a 10-year man lwf’rahd one-half
per cent.

34

the idea of a pepsion plan, So I say,
“Forget 1t1” 1f doing this works a real
hardship on a few older employees,
make “your own arrangements with
them outside the plan, You will save
money by doing this,

Follow Basic Rules

Follow these basic rules and I can
nlmost‘-. guaraniee you that you can
have ‘4 pension plan—one that will
serve you well and still be within
your, budget.

It makes no difference how small
your staff is either, I know of many
plans where only two or three are
covered. Occasionally we handle plans
in which there is only one participant
(and sometimes, that person is ' the
owner himself),

The important point—and [ can't
stress this too strongly—Is 1o start
with your objectives and then have a
plan designed to fit them. In this way,
you can provide both the extra in-
ceniive needed to attract and keep
key men and build a substantial fund
for the company on a tax-frec basis—
o share of the profits’to which he |s
justly entitled after . years of ha
work and ploughing much of
earlier earnings back into a hung
business,

Next month, we will consider ,pgx
case-histories to illustrate som

cific situations, b3y .

Symbols That Sell

- Cundensed_from the Rossolti Lithogenph
.. Croporation Merchand

Have you taken a good look at your
trademark recently? It could be one
of the most important and valuable of
all your company's assets,

"Many large firms have their own
trademark depariments, staffed by em-
ployees who work full time at the
job of making sure the Company em-
blem is reproduced accurately and le-
gally, properly affixed to the com-
pany’s products, and utillzed correctly
in its advertising and packaging pro-
grams, “Elsie,”" the Borden cow, is a
living trademark with enough afalrs
to require a separate division of the ™
Borden Company,

More than one successful concern
has expended a portion of its adver-
tising appropriation with magazines,
urging editors and writers to respect
its trademark and to capitalize the
coined ‘words that represent its trade
name, - This is particularly true of
trademark words that, by constant and
common usage, have become a part of
the . American langudge—words such
as Coke, Kodak, Jell-o, Vaseline, Frig-
idaire, and. Sanforized, Other com-
panies employ clipping bureaus to

. maintain a check of the proper usage
. of their marks by newspapers and
.. magazines, and by dealers and retail-

' ers,

Why all the fuss over a relatively
simple design that frequently is no
more than a monogram, a single initial,
a style of lettering?

The primary function of a trade-
mark is to indicate the origin of the
product and guarantee the quality of
the product bearing the mark. By ad-
vertising and other: promotion the
trademark builds .confidence in the
firm and its products, which unques-
tionably helps to create and main-
tain a demand for the merchandise.
For this reason it deserves proper
display on the package.

A tiademark wusually reflects the
corporate Image of the company it
represents by saying: "“This Is a pro-
gressive, modern outfit—good to do
business  with—buy its products with
complete confidence,” Or, it might say:
“We're a little tired—our product is
the same as it was when we first made

it no worse—and no better,” This is
ot to:imply that a long-established
ioproduct must. be considered a has-
3 ¥ suggests, rather, that the
canibe given a bright, new
:to_indicate progressive

is nnmm‘. ‘melhind
for granted, Today's
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AUTOMATIC EGG EMPTYING MACHINES
FOR ALL YOUR MACARONI PRODUCTS

Stainless Steel
Construction.

Maximum
Capacity:
5000 eggs
per hour,

More yleld.
Eusy to clean,

MACHINERY WORKS BOSCH & NOLTES
226 Anjeliersstract, Amsterdam, Holland

HOW TO KEEP

YOUR
VITAMIN ASSAYS
IN LINE

D
o4&l

Start right with Wallace & Tlernan's quality controlled *N-Richment=
A"3, Whether you feed it in powder or wafer form, NRA gives
you uniform enrichment,

With a uniform product, the next step Is uniform addition. The WAT
NA Feeder has been proved by over 30 yeari of milll operation.
Set it for a few ounces to 10 Ib. per hour and it never varles. It
fesds "'N-Richment-A" consistently, accurately, depandably.

The right enrichment , . . the right feeder. Combine them, and
you can't miss on vilamin assays, -

Offices and warehouse stocks In prine]

Or write Dept, N.122.53,
E & TIERNAN INC.

:_NOVADEL FLOUR SERVICE DIVISION
38 MAIN llll_ll.‘.nll\'lut . NIW JIRSIY

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing
in all matters involving tho examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products. {
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1—VYitamins and Minerals Enrichment Assoys.

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

3—Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

S5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

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

AUTOMATIC RAVIOLI MACHINE -

0

PRODUCES
1,000 TO 3,000 RAVIOLIS PER MINUTE.
Raviuli Machinery Manufacturers

ALSO:

Western States Rejiresentative for macaroni fac-
tory suppliers and repairing specialists for dies
and macaroni presses.

Bianchi's Mackine Shop

221 Bay Street, San Francisco 11, Calif,
Telephone Douglas 2-2794
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merchandiser must win the battle for
his product over and over agnin—
every time the custom~r walks into the
marketplace. And the .aerchandising-
minded executive ls aw that con-
stant re-evaluation of his trademark
os a selling device Is as important as
a regular assessment of the value of
his  advertising and his packaginyg,
Perhaps it requires modernizing to
conform, with the accelerated demands
of modern marketing techniques.
Possibly It needs redesigning to better
convey a better company image of
Wwth, expansion, progress.
'«:lnu to temember; a well designed

demark must identify the company

and  thie product; it should facilitate’

Immediate recognition and recall; and
by suggestion or direct association it
should indicate such desirable attrf:
butes as prestige, strength, quality, de
pendability, modernity, experience,
progressiveness. A

A trademark is the face of your
company ' in a crowded markeiplace
where mass retalling has become an
altogether impersonal phenomenon, It
is a valuable franchised property of
undetermined . worth. Consequently,
the responsibility for creating orire-
designing or protecting a tradem is
best relegated to professionals, speéial-
ista who understand the ‘merchandising
advantages of a carefully/ conez[ved
insignla, and its proper uiepf;!ﬁ adver-
lising 'and packaging, y

Breakage Minimized

Another major manufacturer of mac-
aron| has credited the new Avisco T-69
cellophane with 100 per cent elimina-
tion of brenkage problems in shipping
and displaying its newest specialty,

Paul ‘A, Vermylen, vice presiaent’ of
A. Zerega's Sons, Inc, Fair Lawn, New
Jersey, reports “The T-68 bag, made
for us by Package-Craft, has proven
highly successful as a protection for
our macaroni ‘Columbia Space Ships.'
Not © single broken bag has been re-
ported since we starled using the new
fillm, For the piesent, the record is 100
per cent.”

Avisco 450 1-69 s a epecial com-
binaticn of two light gauge cellulose
base sheets with a thin polymer resin
inner ply. The slightly higher cost of
the film has heen more than offset by
the saviigs which show’ up in every
part of Zerega's Sons operation’ from
filling to display. “Our savings show
up in many ways," said Mr, Vermylen.
“On the production line we haven't lost
one bag because of tearing. In weeks
of heat sealing a hnndfu[‘ ;.,had seals
have shown up, and thése-Avere due,
probably, {o neglect on the ling,”;
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PACKAGING POINTERS

reevaluation of methods of com-

puting costs Is necessary if pack-
agers are to develop the best package
for a product, says an industry special-
ist,

A. J, Gardner, vice president for mar-
keting of the Packaging Divislon of
Olin Mathicson Chemical Corporation,
claims that too much emphasis is being
placed on mnterials costs alone and not
‘enough on eight other important fac-
tors! attractiveness to the retailer, :ales
appeal, product protectit’ reduccs ve-
turns, expansion of marke ‘g o
materialhandling and storage, maci..ne
‘performance and product handling and
zixipraseig
J5'What seems to be a more expensive

kaging malerial or method may
. prove less costly In the last’analysis,”
"he continued. k
Mr, Gardner gave these reasons for
urging that each of the eight factors be
given more consideration when pack-
aging materials are being selected:

Attractiveness to retaller — “This:is .

the first marketing test of a package:
It it isn't competitive enough to win
shelf space, then money saved in pack-
aging Is money wasted,”
* Bales sppeal—"Winning shelf space
is only the first step toward marketing
success, The package is the product's
silént salesman, It must stimulate the
shopper to purchase the product.”
Product protectlon—"Even the most
attractive package must offer adequate
product protection. Therefore, not only
must a package prove a successful
salesman, it must protect the product's
quality ‘In transit, in storage, in hand-
ling, on the retnil shelf and in the

* customer's home. Materials savings

that jeopardize ' protection anywhere
along the path of distribution represent
false economy.”

Reduced returns — “Proper product
protection minimizes returns, maxi-
mizes sales and profits.”

Expanded marketing areas--‘“The
abllity of materials to lengthen the
sales life of perishable products is re-
flected In widened selling areas. Pack-
aging materials, in this way, can in-
crease significantly the potential num-
ber of customers for a product.”

Muterial handling and storage—
“Handling of packaging materials in
shipping and storage. usually is not

considered a packaging expense, yet
important amounts of money can be
saved In time and labor, This has been
demonstrated in the past through re-
duced inventory damage and increased
handling efficlency. The amount of stor-
age space required and the extent to
which Inventory must be maintained
also affect products, A material which
requlires less warehouse space and the
maintenance of lower inventories may
justify an added cost.”

Performance on machine—"Machine
speeds on the filling or packing line,
machine down-time, and the amount
of labor required are important ecle-
ments of pickuging costs. Often the
material is the determining factor in
all three cases.”

Product handling and storage—"An-
other factor in eelecting a packaging
material is the contribution it makes
{o easier handling and storage of the
finished package. A packager should
ask himself whether the finished pack-
age can be handled, shipped and stored
with satisfactory economy and freedom
from damage.”

Mr. Gardner recalled an instance
where true costs were reduced 30 per
cent because a foamed plastlc insert
was used Instead of a die cut laminated
corrugated insert, despite the fact that
the plastic cost more than the corru-
gated,

No over-all formula can be applied
in material selection, Mr, Gardner sald,
since each product has Its individual
packaging problems and, as a result,
different weights must be assigned to
each criterion,

He conceded also that the problem
of determining proper packaging ma-
terial costs is extremely difficult. A
study in depth of package and products
costs not related to the materials must
sometimes be undertaken, he said.

However, the problem of selecting
materlals is so closely related to ulti-
mate profit that no person or group
responsible for the packaging decision
can afford to neglect it, he continued.

Mr, Gardner's definition of the best
package is one that performs best in
plant and market place and contributes
cost to profit, rather than one with the
lowest possible unit cost. Otherwise the
cracker barrel and the butter tub would

;. 8till be in use,

Space ships in fllght are imprint
on the front of the red, white and bl

bogs to altract attention to the spice: ¥
ship design of the macaroni Imiuzﬁ 3

package which sims at whettin,
taste buds of the small fry,

ntains 12 ounces of the
1acéroni space ships. Re-
first months sales suggest
t the new' ltem “will
sutely {ake its plicaves one of
\m@rk table speclalties.”
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General Mills DURUM SALES salutes the Macaroni Journal

for 44 years of service to the macaroni industry

Watch future issues for our service program, "Macaron! USA,* featuring new Betty Crocker recipes In *A Salute to the BO.*




WAI; BACK WHEN

CLASSIFIED
ADVERTISING RATES

Displey AMIQ' ...Rates on Applicetion
Want Ads... .75 Contta per line

40 Years Ago
e Make Right! Sell Right! All's Right!
was the title of the lead article in
which macaronl manufacturers were
nsked what is the crying need of the
intdustry 'today, The answer was one
word: " “Education,” which included
education of the manufacturer to pro-

r and housewife about the rela-*
yé food value of macaroni.
. Tha Department of Agr!culture,étl

els.This was an Increase of' O}
56,000,000 bushels from 1914 when
total was 17,053,000 bushels.
¢ ‘The possibility of cooperative work
and advertlsing between macaroni
manufacturers and manufacturers of
. nccompanying « Ingredients was being
scognized and tried by some com-
panies.
e With the adoption of the Fordney
Tarlff "Act of 1922 a two cents” per
pound duty was established on mica-
ronl products, This was the first: in-
crease since 1808 when the Dingley
Bill established the rate of ene and
one half cents per pound. . '
e In'1913 the importation’of macaronl
from  Italy was 106,500,762 pounds
which dropped to 1;991 033 pounds in
1022 due to the war.

l,F 30 \“om:Ago

e Dr, 'Benjamin  R:’ Jacobs warncd
that' fofi’the macaronl’ industry to
survivé:manufacturers would have to
maintain a high standard in 'their
products  due:to the increase in pur-
chasing power of the public. le pre-
dicted the people would be most dis-
criminating in the selection of their
food products and only manufacturers
who maintained the integrity of their
products would survive.

e In the Journal of Medicine for
October, 1032 the commitlee on foods
of the American Medical £ soclation
reported the inclusion of thc products
of the Tharinger Macaronl Company,
Milwaukee in its lst  oi "Accepmd
Foods."

o Betty Crocker, directo: of a’ rndin
cooking school with millicns of listen-
ers suggested macaroni, spaghetti and
ogg noodles as good foods that “All
the bill” Her radio message, spon-
sored by General Mills, featured the
good value of macaronj:products, their
delicicuwingis  and ane “of making
dishes 3. which macarenl moy be
utilized
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Uquality foods; and to tell’thej,

§ % production costs of seven

e At a National Macaroni Manufac-
turers Association board of direclors
meeting held in New York it was fully
agreed upcn to help alleviate the
serlous uncmployment situation by
“sharing the work"” among macaroni
workers, This was aided by radlo ad-
vertising of New York manufacturers,

20 Years Ago

B Dua to high prices of eggs the Office
mafed, the durum crop in Minnesotay; ‘
and the Dakotas to be 74,144,000 bl.ll'h« 4

Price Administration put into effect
‘hew pricing formula to provide for
. substantial part' of the increased

FOR SALE—Buhler Press, llke new, Box
175, Macaroni Journal, Palatine, lil,

FOR SALE—Complete Lines of used maca-
ronl manufocturing equipment of macaroni
plont being liquidated. Write to'Ambrette
Machinery .Corp., 156-66 Sixth 5t., Brook-
lyn, N.Y, for details,

WANTED—Semi.automatic noodle weigh
and filler, Box 199, Macaroni Joumnal, Pala-
tine, 11

FOR SALE—One Triangle Automatic Packer
for short goods with double head, Box 201,
Macaronl Journal, Pnln[lne, 1,

al and
13 miscellancous commod.ltleu, includ-
ing egg noodles. Perlaining to egg
noodles, the OPA ‘sald that the in-
crease of 20 cents per dozen one-
pound packages  of egg . noodles is
often more than the small pmﬂt'
this low-margin industry.* ¢
e American business was called lip
to';make sacrifices as the war

gressed, and the macaronl ' Industigs

complied by eliminating 26 fan
shapes for the duratlon.
e When the Government . requested
umers to practice some self-denial
meat consumption before rationing
began macaroni’ manufacturers were
quick to pick up the ball and run.
They turncd to more advertising in
newspapers, magazines and radio,
These advertisers were the most liberal
supporters of the Natlonal Macaroni
Institute, "
e The Director of Research, in a re-
portffrom Washington, urged manu-
facturers to turn in any obsolete,
broken or worn out dies for the War

Production Board's glecllon of scrap
metal.
10 Years Ago

o Changing food trends; Mac:roni is
now sold in packages in contrast to
the bulk business of: years &go, The
consumer s favoring  convenler.ce

ditlies and easlly prepared fouds,

Eating habits are veering away from
heuvy meals to those offering greater
variety.

e Alter n conferan ice: with  the stand-
ards committee -Food and Drug
Administrotion epds sed findings re
garding manufactur# of variety fol
of macaroni and nood’e produc
Winston urged thet it was urgen
nceessary  for every manufactu

classify these products with the’ ]
tionul words macaroni product,” egg’
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noodle product, noodle product, as the
case may be.

e Lloyd Skinner went all out to get
Macaroni Week off to a flylng start.
When Miss Texas of 1052 arrived at
the San Antonio airport she was show-
ered with macaroni and greeted by
2al.xlm:ler. At a benefit dinner, for
SaniAntonlo's Boysville, sponsored by
skinner he crowned her Natlonal

& Sons of N’ew York
; md!o and television
ifull ‘pages In 58 news-
* company’s - marketing
ssed arch on calor-

E ; gin eonlcnm-mnmmnl :
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Capacity:
1500 Ibs.
per hour

tMacaroni manufacturers in the USA and
Canada are satisfied owners of more than
100 BunLEr Presses. Altogether, a total
of approximately 1,000 BUHLER Presses
are in operation throughout the world.

Only Buhler has these fectures: Here
are four new developments which make
the BuHLER Press an even more profitable
machine for you to own.

Only one Mixer, Bunter Presses have
only one large double shaft mixer with
positive feed into the extrusion elements,
You can easily inspect the mixture at any

BRI YA T TR

Naw BUHLER press has Incraased papacily

time. No complex vacuum sealing system
Is required for flour feed and mixer.

Positive Feed. This important new Bun-
LER innovation keeps a steady flow of
mixture moving through the vacuum
chamber into the extrusion elements. Tests
show this positive feed has increased press
capacity up to 20%; without increasing the
auger speed, You can process dough as
soft or as hard as you wish,

Some owners report production consist-
ently exceeds 2,000 Ibs. per hour although
the presses are rated at 1,500 Ibs. per hour,

Extremaly efficient Vacuum. The prod-
uct is completely de-aerated in a vacuum
chamber located between mixer and ex-
trusion elements, Because the new design
virtually eliminates leakage, the new Bun-
LER Press nceds only about 3§ the vacuum

Complete Macaroni Plants by

g;BUHLE:R

pumpmseupucit)ful'otherprcssg\ Lwhile
maintuining a, Kigher vacuum,

New Screw Doser. This fourth BunLer
improvement consists of a dosing device
connccted directly 10 a waler mclcrmg
wheel, This guarantees that the mixing
ratio between flour and water remains
constant regardless of operating speed.

Can be Installed on present Presses.
The new BunLer Mixer, Positive Feed,
Vacuum System and Screw Doser are now
standard equipment on vach new BUNLER
TPM Press, They are also aviulable for
installation on your existing BunLen Press,

If you would like to learn other ways
you can improve the quulity of your prod-
ucts at the same time you are increasing
output and efficiency of your plant, write
or call BUHLER today!

7](0)(0) vears
(BUHLER)
S

A 'Till BYJHLER CORPORATION, 8925 Wayzala Blvd,, Mianeapolis 26, Minn. Phone; Liberty 5-1401

wml BROTHERS (Canada) LTD., V1] Queen 51 E., Toroato |, Ontario. Phone: Eia

?.2575

““Sales Offices: NEW YORK CITY— 230 Park Avenue. Phone: MU 9-5446




from:;':f-lnternatlonall

it
For International puts at your disposal 67 years of

milling experience . . . exacting products control . . .
and careful selection of only the choicest amber durum
wheats — milled to your specifications.

So remember, for “milled-in" quality, be sure to order
durum p‘roducts from...

Baldwinsville, m tl
New York ) _I" ’na

MILLUING e o

DURUM mvi

A Y
-vtq.t 2
;-..:!‘, i . GENERAL OFFICES: umnny
A i s j

Saint Paul,
Minnesota




