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!R ESEARCH" was the word re-

{terated throughout the discus-
sions of the Meeting-in-the-Round held
by thg Nailanal Macaroni Manufac-
turcrs Association’ in mid-January at.
the Hotel Diplomat, Hollywood, Florida.

.. Research or Perish

“Research or perish,” warned Dr, E.
Ziegler, chief cereal chemistof Buhler
Brothers, from Uzwil, Switzerland.

.Samuel B, Shapiro, president of the:
Amierican Soclety of Association Exec-
utives. and_ executive director ‘of the

Linen Sunply Association of Ar_rggrlca.._
said: “I canmot set an exact timetable X
for your:demise if you do not do l:e- :

n, "
" Observing tha gmall 7 e

search, but it will come—in fi
or fifteen ygars,
manufacturers cannot afford research,
he said thelr only salyation is in the
group approach lhmulh_thelr AnmP-
tion, y e

members of"

. - stitute Committee, Howard {Lampman;
Many products and ~inventions we _
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Semuel B, Shapirs

- i ". d 3¢ -3 :,?"
ln-lhe’-nn'ﬁnd‘;ﬁfome of the millers; and -
e Natlohal Macaronl Tn-+

‘5 executive director of the Durum Wheat

enjoy withqut thought. today startled titute, suggested ‘that market ro-

the slumbering indusify of -yester

when they, first appenred. The réghit
was either heart fallure or rejuvena-
tion. Automobiles, radlo, fountain pens,

detergents, and many other exgmple‘uf_

will come to mind. Today's llvely:in

of 'sfic rglsarch-
dustries consider research as a-hedge Fmillarsl an
ogninst that kind of hazard/8Through,,

its research on betigr products and new
uses for old products, the Douglas Fir
Plywood Association wag able to stimu;
late the: entire Indusiry to° develop
greptly  expanded markets after ply-
wogd“pruducts had ‘for years been re-
stricted to a few un tive 'uses.
Stimulated by the success’of their con-
tinuing product utilization activitles,
Douglas ¥ir Plywood makers have em-
barked upon on industry research effort
in wood chemistry almed atdiscovery
of entirely panel materl

“search was needed to-answer the ques-

tions of why somepeople do not buy
macuroni hy those who serve it
infrequently dojmot use it oftener, He
thought perhrpi"m -way sponsorship’
‘ - the growers, the

23

with’s we U.'S. Depart-
mentd ol Agr ;- was worth in-
vestigating.’ o
% Durum Discussion e
BE W WO %

In the durum discusslons, moderated
by Dugym Coffimittee Chairman Lloyd
E. Skinner, Don*Fletcher of the.Crop
Quality: Councli led off by.saying'that«
the durum breeders do not have a real
measure of quality to work for, and the
macaroni indus should tell them
what is needed/to make a superior
macagonky. . \

i’. 1
1 v Moo $
The Natirnal Retail Furniture Asso-' % fn contrast tolastyear, he contnued,

clation, by Itgstudfesiof:shipping dam-
age, and crating and ‘packaging meth-
ods, has' saved untold expense and

we are in‘a much different position
today with 70,000,000 bushels pr:%ud_-
in the Unitgd” States and £0,000,000°

headaches for manufacturers’and dis-« more in Canbda than when we had a

tributors The *cost of the' regearch.
caused some hesitation at the start, but
itswas only a drop in the bucket com-
pured to benefits derived.

This and many other- research proj-
ccts have proved far'mope useful when
done through the Association. than'
would have been possible if the mem-
bers had attacked the problem: indf-
vidually and without' coordination.

Market Researeh & o

1t all started with 2 pre-meeting g2t~ .

together of the durum growers; ™
were well rep;Escnled at the Meeting-

4

~would have

r1d ‘shortage just a year ago. Nine-
teen sixty-two was the most {avorable
year for a rusj, ep emic that he had
ever.seeny The rust resistance of durum
and hard atsheld the line, ot we
ad a repetition of 1854
when most of the crop was destroyed
by stem rust. It was entirely due to the .
work ol the research people t No_r_th
Dakota State University that'a calas-

.trophe was averted, Many diseases of

wheat were umpant.v'l‘he!a included
root rot, leaf distases, blackpoint,
ergot, und in the, northern areas frost
damage, v

manufacturers,’. fossibly.«

CQ‘NVENTION COVERAGE

He observed that the North Dakola
State University has been asked to
double the size of its cereal quality lab-
oratory, and the USDA cereal labora-
tory has moved into the same building.
This will probably result in one of the
finest cereal labogatories In_the world.

New vatietles of wheat ure being de-
veloped mueh more rapidly than in
past years, he reported. It used to take
about 12 years to develop a new vari-
ety, but the use of Mexico to grow
two crops per year cuts this time in
< half, A vigoraus effort is being made to
develop micro-techniques for evaluat-

“ing the’ quality of a thimbleful of

wheat, and this may_further decrease
the time necessary to determine if a
new variety Is valuable. Three varietles
of durum are.being tested this year.

Hybrid wheats developed in Ne-
braska and Kansas may greatly in-
grease the yield per acre, but this de-
velopment js at least five years off, in
the opinion of Mr, Fletcher. Dwarl
“4heats are being developed in Wash-
ington state whch will yield as high
as 125 bushels per acre. :

Comm{hn Report

Ray Wentzel of Joughboy Industries,
"reporting on the activities of the Dur-
um Industry Advisory Comittee, said
there gitLbcen a recommendation for
no additional acres, planted to durum
for 10637 The premium suggested is to
_be 15 cents ‘for Ordinary Durum, 20
‘cents for Amber, and 25 cents for Hard
- Amber./This Is less than the premiums
last year and thought‘to be more rea-
“sonable by, the dyrum’growers, The
Compnittee” recommended that” exrort
subsidies-for durum were needed, but
they ‘came too little and (oo late.
France had barlered with North AH;E
yigupply’ most of Its reedv and, W
':)er"og;hly'_ not have tainfpert ducum
from the Unitéd States In any quantity.

Grl'vwin Representative

vin' Kenner, president, Durum
Growers Association, made the follow-
ing statement:, e
. “The 1961-63 marketing year wos 2
problem  for.everyone connected with
the dughm industry. Millers und manu-
facturers; found themselves forced 10
devlate fromithe regular semolina mix.
" Producers lost money on the marke!
because of low production. In spite al
the disaster year for all, maybe W¢
have all learred something and will
benefit In the long run.
" wThe relationship between mantifoc
turers and millers'and growers is some-
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thing of which we can all be proud.
Since the origin of the Durum Ind.try
Committee we seem much closer and
have more understanding of the prob-
lems of each segment of the industry.
Together we have found the twed for
kecping informed on world supplies
and world neceds. Together we have
gained by having durum recognized as
a specially and a special class of wheat.
Together, with nsgistance from the
North Dakota Siate Wheat<'Commis-
sion, we have joint promotional ven-
tures. .

“The durum producer rcccgﬂlﬁ the
domestic durum: market as s prine
and most irportant market, and for
this market we;plec.te the production
of “top quality durum, ‘an adeqliate
source of supply, ‘and‘a competitive
price. e !

d -

“Now, the producer is operating at
low throttle, so along  with, we, klr?
together on ldfig-range promollosm: 0
increase domestic consumption, it Is ap-
parent to the producer thal we must

find ways of cstablishing ourselves-in~ need an a

the export mirket. Now, this can be
brought aboiit In a realistic munnoy b
studying and working through the de?
partments where chdrlges can be made.
1 somejifned think: that moybe we:are
kidding’purselves when we think of ir
durum production, expanding, 'We
aren't selling any '%e now than we
did ten yegrs ago. When ycu consider
the populatlon increase maybe We
should all be_ taking a good, 100k
to see wheﬂf@r we really aret gress-
ing. Y Wy Bt

together we must

s gy, e v

Durum Experts: Alvin Kenner, Ray \*

gl b L)
~contintig {0y coopernte. ‘Here we can
move forward,

“Producers in North Dakota and
other a1eas, have the capacity and abil-
ity to make avalilable supplies of the
quality raw materfal — durum. We

Jrealjag, of course, that thisds dependent
“ upoll” favorable climatic weather and’
environmental  conditions.  Further-
more, we need programs that will per-
mit us.tg produce. We need acreage it

Jou're g@ng- to have a stablé amount
dt.durum to mapufacture.”We have. to
baye a st amount in reserve. We

uate price, and we need

storare, and with' storage it isn'tcjust,
M the cost. We need ways -nd mepns of:

providing for the risk of storage. Along
with this we need a {avorpble cost for

1rnnspurta£]j)ﬁ to movg, tis product.
-+ Myrum growers @ are experls or

specidlists, if you plehse, as progucers.

. Thoy have the know-how.’ Theyr have®

fe. LR < e

capital ifvestmenf In"1 “and ' ma-
c&nc‘rﬂ.‘ per.;fa:# : {on " plant,
equal or above/in proportion to any
other segment involved In niaking
available, the final consumer, produet.

“Now, in closing, I would like to say, " This; w&#ﬂﬂw you appreciate,

that lie betqri ‘be ready,to antl.

cipate our . futuré, and not make.
changes t all a8 'too Inte.”
W gt : e
=y Wheat Commissioner s,

This was followed by gomments from
Ole Sumpiun, durum .producer’gfd
member... ot ‘the” North Dakol
Wheat Commission; B

“It is 1o the ‘Interest of* thé millers,
the muuufacturers, the producer of
durym and the general public to kéep
in close communication, By doing this
we can marshal a1.-effectiye promotion, .
market development,’ angd; distribution
program. Thif"will benefit*all segments
involved. An example of this beﬁnnlng
of-unity in action program,”i§"the film
we are jointly promoting, “Durum—
Standard of Quality.” The reception of
:hixt ilm, world-wide, has been excel-
cnt. g

“Your counsel, and support in having
durum recognized as a specjal commod- |
ity, with a special image apart from
wheat, is an essential."Here we can all

eet the p,&plemut

. “Likewise, we are making every effort
*to_proper]y appraise your position In
theyndustry. For example, just recently
a group of producers werg in Omaha.
While there we accepted*Lloyd Skin-
ner's invitation to tour his plant. We
khow that a macaroni plant such as this

does not just happén. This is thespgsult,

a gourmet food. You, gentlemen, are to
be-very highly commended. .

¥ think, that with closegcommunica-
tion,’unity of purpose and effort, there

zntzel, Don Fletcher and Ole Sampson

r L P

image Is our cooperative objective.
With it will come appeal causing de-
mand unimagined to this date.
“Gentlemen, I think that together,
we have only made a beginning. 1
think that by continuing to work to-
gethér we are all bound to profit.”’

» 'Round Table

Diirum Committee members Walter
Villaume, Jr,, Howard E. Johnson, andi
Stuart Seiler participated in the roun &-
tohle discussion ”speculating. on  tle
availability of supplies during the com-

,jn] crop “year, concurring that there

a need for tightening up grain

BT dgng and supporting the request of

durfim growers in Tulelake, Clifornia,

for the extension of allotments of dur-
um acreage there,

In Introducing the discussions on re-
seargh, Chairman Peter J. Viviano de-
clared: “We are here to learn more
nbout our own pdeels."

i l";::duct Research
% L3 AT

Dr. Kenneth A. Gilles, Chairmun,
Cereal Technology Departmen osth
Dakota State University, led off*_ g 1

“One of th'q::uscnpasle facts of 'mod-
ern industry ‘is that research, so long
regarded as a luxury, which only the
blggest corporations could readily af-
ford, has been transformed into a
necessity that no company can ignore
without placing its economic survival

e i of know-how, Macafon["today Is really in jeopardy. In these days when science

und tschnology form the” cornerstonc
for nearly every industrial acuvily,
reliance on the formerly easy ways of
‘empirical improvisation can unly lead

is no question but what we can_double to evéhtual extinction.”

the United States per capita consump-
tion .of macaroni and,lpaghetti prod-
“ucts, %ﬂm seven po to 14, ,
“In¥going forward eachi:degment of
the industry has 'an Important role to
play. The producer, the miller, the
“manufacturer, and don't forget the re-
tailer, THis food in the form of maca-
‘roni, spaghetti, noodles made from
durum can be made the gourmet food.
It can be eaten on the night out and
it should be the main dish, It is an
inexpensive, nutritious, healthful, tasty
and convenience food. To create this

“To anyone, who has asked the sim-
ple question: why does somcthing
work, and not how:can 1 make it work
better, he has begun to think in terms
of basle rescaréh, Does basic research
pay off? Certainly in some industries
it, does. |

“This morning Non Fletcher pointed
vat that in the winter wheat area,
Mebred. wheat was very hard hit by
rust. He alluded to the fact that the
rus’ appeared to be stopped when it
roved onto the north, and inte the
durum area. He also ir wrated that if




Left
we didn't have rust-resistant varietics
we would not be sitting here discussing
+ 10 pleasant situatign.of haying 70,000~
'000_ bushels or so of durum. 1-think
that, most of you know that’ about 85
per.cent of all the durum wheat va-

#leties grown In the United States were -

released by the North ‘Dakoln State
University, So,.I think that ﬁsem‘h
definitely does pay off. 1 TTT

“jt Is @ fact that wejmust establish
hotter communications ! between. : the!
seientist, the engineer#, the produclion
people and the sales people.<There*are.
questions thut arise in thegsalesfigld

that are transmitied back ta production®

und they in turn askifgr technical -
nlulancgﬁ:\'lhy does a product c_lf@ck?
Why does It break? How can you tvoid
product failures?’ Why do “we have
conking problems? Why are_ they oot
consistent? A uystematic approadh

Ll st <l fis i - Y ,
to right: Qrs. K. A, Gilles, Z_ Holliger, [: Ztegler and G. N. Irvine;
» (% \

Left

]

facilities fn do this type of %ﬂ; 16
this an adequate amount?? onally
don't think so,; T
“Let's icview briefly. What'are we
doing abuut this? During the past year
wg_have effecied the transfer of the
USDA group from Beltsville to Fargo:,
* They e now housed in our bullding.”
* Thig/”uf course, _has cdusc” growin.
5-palngiWe have tried’to pyvail upen
" {he Slate Leglslature to provide funds
for, expansidii® but at this & they
are.saying{*no” tw_ll groups. '
) <

" SR - W %
s, Seyezal hpproach!ns -
“There are several afiproaches to re-
roarch thut we nilght pursuc, To those ™
of you not familiur with our facilities,
we haye inithe Cereal Teohnology De-
_pariment, threg gotivities: (1) research
U0 with_respect 't red spring wheot;

using scientists' information mnwassl!f?’-"(al'.:'ﬂﬂ]t'ﬂﬁd barley; and (3)durum

you, -~

% -
Plastics Parallel i

“During the fast 25 years'the plasties
industry was born and hi advanced
veryifupldly.ji¥ou: may"Wwofider at an
ahaloyy: hetweer plasties “and. maca-

roni; but ,s‘he problems 'qi‘al they have by industriol

are concerned with plasticity, rigidity,
tiww propertles, physical and.chemical
uructires ~of - these pliable masses,
which in the tenns of the scientist are
cevy similar™b the problems you have.
They extrude plastic products; you exr
tinde macaroni. hey;dry jor harden
plastic products; yols dry macaronl. But
in tw 25 yeors, the plustics industry
has learned much more about its tech-
nien) ipnur workings than the maca-
roni industty hos. Largely becatse the
macarent industry has relied am i1’
uri, This Is not bad, but we must ac-

knowledge that the research effort in

e plastic industry, has been far more
vigorous, fur more effctively ‘and en:
thuslastically. pursued. Moreovet, ahgut

two in five per cent of their net sajes

has been put into su.earch, and muny

1riited States. Weé Have further.respon-
sibilities: | teaching graduate students,
spgnsored rederch. by the, fedézal
government through the U.SD.A. gzolp..

ond _its cooperative work at:the 'ex-/#gk, grain of starch, which is quite n

peril t_sh’nt‘n?z. the state group, and
upport, At the prese
yme<1 have two full time. people, on™
the staff sypported entirely by funds
frcm the Mali ond Barley. Improve-
ment Ascocintion! These men work side
Zunder way: O:fe‘. ertains to the pig-

-

. ments of durum, anbther to starch gel3- % 3
Fithertn

tinization ond thesthird.t6ithe composi-

tion and the cffect of fats on durum

processing. %t 1 e

L | bt =4 s b

4] think# perhaps,  thescfeomments

will lead to qucnﬂon% that we might
discuss later on."

Swiss Scientists

'Dr. E.-ziuﬁr.'cerenl chemist -for
~~Buhler Brothers, - Uzwil, Switzerland,
said: ! - XU
“] ‘would Mke to confirm what' D
Gilles has just said aboul t!‘p reacarch

of the products they sell today were ' attitude—it iz, research. or perish., I,

not availeble ien yonrs ago. At'North': you won't, sumeonu;p];'q:'.w/l!l and yvou're
Dokota last year we ¥pent ‘about out of buslnﬁgugxid?-uii} applies o
515,000 on research in maenroni proe-" every induatry’ {7 L

essing. "We ave the valy - State' Univer "5 “As an examp!T in the mechanical

ity In the Uniled Slates {int has the

line: these new Bellera mitly whinl: ore

L Y G Galiiakadiia

\'cent 7. Lo Rosa.
{ oot

“whept! In these three areas Norti Da-
kotal produl njor crops for ghe ¢ uiy. another oren we ' got into the

o rght: Peter J. Vivieno, Paul Vermylen,
I aad

going up swonttd the countr ire bosed
on work that wis done in :s.witzerland
some 20 years ago gt the Burler Labo-
tatury. ‘This new type of mill is just o
large sivo :]sboretory wmill. Practical
millers hag:’ difi..lty pccepling ‘that
such a simple mill could do such a job.
We hue difficulty convincing them, but
now. i is regarded as a big new de-
velopment at this time,

oy ‘We'are very fortunate to have a boss

“is very research-minded, so much
0 that we do re ~arch work which has
nothing direetly lo do with our job at
the moment. As Dr, Gilles says, just to
know why, Every timg’something pops
up you ¢an use, We are working on a
study cf pentosuns which has no direct
intercst to a Arm making machines, but
has brought us to several other inter-
esting questions and put us in touch
with inen whn are doing this research
to give us all | d of ideas. That is
what we are esking:fcr,

problemiof water penetration into the
.grain’p wheat,<and some interesting
th[ngi"are caniing out. tecanigque has
been developed to measure moisture in

small thing. This ga ng out zome
ﬁéculinr.,dl-fér!‘ﬁﬁ?ﬁl}. I think it
.'s.going to'lendegus tolthinking ovt a
lot of our problems ,dl_ferrnuy in con-
nection with crzymes. &

& v Inl_umud Parties

ree’ people interested in re-
sggrch- are-“theproduction man, the
engineeg , and, the chemists Now, you
are the production péeople represcnting
as very ,large industry and doing @
"Thighty fine'job. But, 1 don't think that
that ot will be udequate for the nex!
len“yeanf'urg?. The question is: Where
do, we go.from here?

“uoOpe! of the people wililng to help
you s the-engincer. One way wur firm
‘hélps is*ta_orgapize courses for mucd
roni factory superintendents. In the
past - few vedrs we heve field aheat
olght courses which last four wieevs
including one week's visit 1o Itaiy.
Everypody comes away astonishcu 88
ta what you ean do with macal onl. We

(C'unﬁh.l.'ltff, on page Ui
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Convention Coverage—
(Continued from page 6)
oy
might consider puiting on'a school in
the 11.S. in cooprration with Dr. Gilles.

“Then there is the chemist, who
looks-‘at things at a very different
angle. He is a specialist trying to find
out methods of control. This is a.diffi-»
cult area, and we ‘must admit that we
aren't very far to date.

A s o sagapamrerss 0T et
What Is Good Macaroni?.

“What is good macaroni? To begin
with, it is whab yyitare us and
alsgiwhat fits Into, your flow sheet or,
uche(fule. We have exactly the same
probfem in bread baking. We have to
consider;, these psychological points:
which have siothing to do with science
but they are important. - i

“In Switzerland about,80 perfgéi\g of
macaroni products is made- with jgg.
This improves the appearance: with
better color and makes a very definite
improvement In cooking quality.” By~
using egg, it is possible fo use no
durum at all, becausé’you can even yge
a very soft type of wheat, T

aIn cdifeluslon, 1 would like to say a
tew words about research and develop-
ment, This means thinking dlf(eren_q_y
in new dimensions, A lot of macatot
problems are just the opposite_pf th
problems of baking bread, One's the
question of color. You wantfolor, and
the bread buker Wants his fiour bieech-
ed. The bread maker wants high pro-
tein, and there is a question.of whether
this is to the liking of thermacaroni
maker. You wmtxquite a different type
of *gluten. As to?improvess, the -baker
nceds an”pxidizer, whilr%m probably
need a reducing ogent. But we don't
know enough about this sort of thing.
That is whil' we are trying to get at.
1f there is enough support fgm the.
industry, mope-support' than there fuis
been, I am qlite sure thif;we will bés
able to make i* in time."

His colleague,, Dr,, Z. Holliger, a
muocaronl expert  at Bmﬂsr Brothers,
said. that the principal problem facing
us Is to find a _pbmléiiur{'belween raw
material and " ‘cooking quality, The
problem® is exactly the same in=the*
United ‘States as it:is in Europe. He is
studying this problem in Switzerland
using a device for measuring stretching
strength of cooked spaghettl. : g2

Canadlan Expert . ° } e

Dr. G. Norman Irvine, Grain' Re-
search Laboratory, Board of Commis-
sioners for Canada, had this to say:

“In our country wheat is handled,
exported and sold to the domestic trade
by the Canadian Wheat Board. We

no

have rigorous control over the produc-
tion of wheat, new varleties, questions
of testing, ete. T work for the Board of
Grain Commissior.cxs, who are charged
with the responsibility of maintalning
the quality of the grades of Canndian
wheat. We con.ume, domestically,
about 3,000,000 hushels of: durum 2
year. This year we grew 61,000,000
bushels so_you cni see that primarily
we are in-the exyorting business. Ac-
cordingly, our viewpoints on research
in durum.and macaroni gue are
those of a country which arily
interested in satisfying (the European
overseas m 4. 1 am ‘distressedsut
Dr. Ziegler's coirznents, that his friends
in Switzerland are going to 'start mak-
ing good macaroni from any kind of

wheat with ejgs, but I reallygthink _

there will be a very good market for
duru% fou a lopy; time to corn,
o A s
7 pull{ IR Durums g, ¥
M want {0 jjq;les t when we arg
cor.sidering"the quality of our own
durum "wheats,,we do so with respect
to what the Europeans are used to

dealjng ‘with. This Jntroduces an ele- %

ment” of™varisty, pfficularly in view
of the quu‘gum we've brought up to-
day of proces havior and cooking
qualities, For, ple: The durdms
" gisediin the United; States and Canada
uall r:ée}n from the original Russlan im--
“po ";lgad.‘lpy Dr. Carleton at the be-
ginning of “they nt century. THis
gives you a class of durum wheat, Rus-
sian, United States and Canadian on.the
ongé h whichils quite simildr'in its

behaviog enil propertier. This contrasts:
edly with tne durum wheat '
produced, in Upe ¢Medlterranean area’’
and which has for a number of years

very

been”going Into the Eufopéan market.
In studying@hese we were at a loss to
understand the% characteristic  differ-
*‘ences for a while, I think one of the
things that is nowgappearing is that
these Mediterranean é‘w are all
grown as ‘winter whea This may have
some effect on, their general character-
istics. There" are .very few o;rthese
varieties wiiich look Jlke Sirs. Thelr
gluten quality and the * theological be-
havior is different. People talk about
gluten quulity and what they are
really interested In is what cflect:this:
has on the coo¥ing' quality. Now, you

.hear that “Ytallan macaroni is better ' |
~than anything we can make. I don't .
= " think that all of you would. suggest:

that, but I think that some of you
suspect that certain types of Itallan
macaroni have better cooking qualities’
than any you, turn out from your raw
material. LIPS

“You have grown used to American
durums and learned how to handle

oy SR P TS TR
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them. The Italians have grown up with
an entirely different kind of durum,
with much tougher gluten, requiring
much higher water absorption. One of
the guestions to which we do not have
the answer is: ‘Which has the better
cooking quality?” What we must find
out is the quality of gluten that makes
the  Italian - the -most desirable type.
Then all we_have to do to put our plant
breeffers on the right track Is say, “Thls
is the kind of quality we need.
0P o serips-of varietles from all
over. the world grown this year that
we have just @nished testing. For the
first {ime ] have seen the gluten char-
acteristics. @ these Italian and Medl-
terranean dyrum- We have the ma-
terial wh.ch ‘will allow us to introduce
these quality characteristics into our
breedirg proggam: if it is desirable.
Somewhere we have to make the step
from what we can do in our labora-
tories and what you people will do in

.your plants. I think we have to de-

velop much closer cooperation between
these two sides in getting on with both
the basic research and the practical
aspects. ' \

Laboratory Work

¢ give you two examples of what we
have done in our laboratory:

“A lot of work went into a study of
lipoxidase, the edfyme which destroys
the color during processing. The job
was finished and reported on by 1851,
It hog ﬁ;:en ten yemrs for anyone to
pay afiy real attention to It.
~¥“We have deyeloped a farinograph
‘{echnique to give us indications of dif-

. fnrent qualities of gluten. Bul we don't
have a macaroni pla a'don't do this
_pn a.large scale, an can suggest

“te péople js*that® it lobks,very good,
very. interesting. Then it Is up lo in-
Zustry.to tuke over some of these ideas,
to make a small investment, buying a
few instruments, and hiring o few per-
sannel to-find out, if in fact, there is
something useful in it.

»1 have noted a number of other
pmb‘lemifwhlch 1 think are pe:tinent,
but I won't raise all of them now. 1
‘ould“like- to get some information
from you on factors relating to brown-
ness in gemolina and macaroni. Do any
of you ever have'a problem of dullness
or brownhesd“in your macaroni?
“Another,,prablem I think needs
“looking ‘irto is that of the effect of
pressure on thé~'chemical propertics,
the drying properties, and the conkling
properties of macaronl. Yeu are ses ing
the introduction of pressure gauges cn
your extrusion equipment. This has
been” quite common_in Eurcpe for 8

(Continued on page 12)
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PRSP INS S T

By Al Ravarino, President,

MNational Macaroni Manufccturers Assoclniigg

OU have obanrved that we have a  the public'interest--a protnership of all
new fornat for this Wintet Meet- the clements of the food Industry
ing, and I would like to tell:yoli bHlefly whose goalils the searching out and
how this came chout, . LA destroying of those parts of our total
It was thought t'i2t Tother than run- business which represent unnecessary
ning all matters of importance through  costs, It we can do this, thig partner-
u Board of Directors meeting at the ship will mean progress—nd very real
«liizt of the week, It might be better to dollars andenls progress—to every
make the subject matter avallable to Fompany and every level in the indus-
everybody in general sessions. There- !ry, and progress in terms of lowered
fove. vorious commitiees have been food prices to consumers as well,”
given ! responsibility.lo keep part of -
the program In operation, spreadiig ; Food Is a'Bargain
the responsiblility so that it stimulates. Joup is asbargain. In the United
new thinking and new ideas which States,.only 20_per cent of family ‘In-
will make things different if not betfer. come is t"" food. This um;muge
'The Board, then, will meet ﬂn-ﬂ' the runsg to a ‘or 40 per cent in some
general sessions and set policy based on  European. countries, and heavens
the conclusions determined at”the . knows what it is in those countrles
cound-table sessions,ce. 1423} that/are called under-privileged. There,
i #  the.percentage of income, if you want
Big Business % to call.it that, for food runs up to 80,
Now, nbout new ways in. another < 80 and even 100 per cent. So, when we
direction—all of you are aware I am observe thafioply 20 per cent of our
wure that the grocery Industry:is i§a . income goes fof‘food, we have an Im-
biggest business in the Unitéd(Stald ' portant thing to emphasize here that
and therefore in the ‘vorld. Itys im- ; We sometimes overlook—the fact that-

portant and highly regarded not only ‘We ‘are, 5o, fortunate, PR ¥
by our own countgymea but by mi'lions (2 . D fo
of people all over the world. It secms Convenlence

fo me that on those days'when we iy In the food field, the craze in,recent
to solve the problems that face us and  yepars has :

something of ‘a"charge out of the fact star among themn. Some of these con-

AY'Kavarlno
=
think theft*teen-nrers get in your hair
today, imagtae wiiut we'll have in 1070,
“Young adults are on their way up too.
Thirty-nine per cen{ more from ages
20 to 29." ‘This Is something for us to
think sbout in our industry advertising
and promotional programs. We are in
for a‘lot of change, a lot of new ways

of doing things.

Another thing I read recently said:
“People are thinking about plastic
houses and two-way refrigerators that
will open on both sides. Remote con-
trol units so you can phone home o
start the dinner cooking. There will be
automatic lawn sprinklers that will go
on when your lawn is thirsty, and
automatic time control centers to keep
your house hot cold, whichever is

" needed. Carrler is talking about an air
"conditioner unit which filters the air,
flushegz dirt away, absorbs odors, re-
4 movei;: llen, and humidifies.”

1 f n“for convenlence/flems, i7" . Good Stores—1875
become dlscournged, we should“get gpd mncarg'%ei products have .been a !

fies
Mere is something else‘ of Interest to

that we are o part offa wonderful <venlence foodsithave met witi isieg i us in the grocery busingss—a descrip-

P ¥
thing. Wien the temptation comes to  while, others have not done‘so .well. |
male a wishy-washy decision or doa | mentlon this because in mysown
ghady thing, remember that the maca- thinking our” industry should be selling
ronl industry Is a part of this ma‘-_ its wares 1o egs“e peqp]g into pur-
grocery business, and we have.a won- *chasing a package and convinelng them
derful position of respect to maintaift,. .that it is a ,]{vd;-ﬁwhﬂg and nutri-

Lust fall at the Association of Chain tious food. I:think rﬁko! us feel
Stores meeting, a- presentation was this way and are sometimes. compla-
rasde by on ecoromist,"called the Mc- cent. Lot's notclose our eyes/toithe
Kinsey Report. I have been asked to merchandisers who are eoml’s.t':'p' with
mnke some comments about It, but I new ideas for convenfgnce items.*We
don't know where to begin as I don't .may be faced with the decision one of
understand ‘it and have had difficulty? - these days tn ~lther join them or supply
In getting Interpretations about it ‘them, and 1hig s cause for concern
from people in the grocery industry. both to the industry and to the indi-
1 would just like to say this: The re- viduals In jt. Times are changing fast,:
port came into existence because chain ‘.and we knew things will be different
lores in the United States are having:« tomorrow. fb
a profit problem. The squecze is on, s
and they are looking for solutions. The Youth and Chm". e =
report says: “If the food manufacturers 1 recently ran across.an article in a
and food rotailers are golng to give  magazine called Sales! Marketing To-
consumers better values, employees day, and quote: “You think teen-agers
better wages, and stockholders a beiter are a market now. By 1870 there will
veturn on their Investments, we are, be 41 per cent more people between
going to have-to forge a partnership In the ages of 10 and 19" Boy, if you

10

' tion of a fow! ‘tore 1n11075: “You ride

9nto a cylindrical building on a covered
‘moving_ sidewalk. As you ride past
shelves of groceries, you spot what you
want, tten off the sidewalk, stamp it
with yo'uc narker, and deposit it in the
receiver bin. The moving sidewalk
takes yoii down the spiral ramp of the
supermarket, past every item on dis-
play, until you finally reach an auto-
matic checkout counter, Your pur-
.chases® pre: there before you, the com-
“puter “adds” up everything you owe,
llsting %verything yow've bought by
weight and prices, You put your money
into an l'uglgalic cash register, get
your changé®go to your car and pick
‘up; your, order. How long will it take?
“About 10, minufes. Is it a dream? It Is
a new way: of doing things."

At this point I want to put in a vlug
“for the National Macaroni Manufac-
turers Association. During the last six
menths I have gotten & lot clocer 10
the 'Secretary and his office. 1 would

(Continued on page 12)
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g have “something specinl” is tha phrase that is heard more and more

. ork to L. A.ll.ut s have a different kind of meal—bhut with lota of appelite nnd

health appenl, Let's have a meal that satisfles all the family all the time. :
Everyone knows that gaacoroni products are economical—but do they

- know that they can be “something special’ dishes too, -
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A New Way—
(Continued from page 10)

like to say that we have had firsthand
experience in the lost six months to
prove that individually we are nobody,
no matter how big we are in this busi-
ness. Even ns an industry we are small
compared to big business, not to men-
tion big unions and big government.
Brcause we are small, I think we
should change a bit and make more of
the Association office as a clearinghquse
that can be of great value to us indi-
vidually, What I am saying Is that the
Secretary and his staff are bnsy, but
they: are always ready to do more, It is
my thinking that we should communi-
cate,with the Secretary, so that he has
hi§ finger on the pulse of the industry
and kuows: its feelings. He needs this |
to bring back to us the l.nfnrq;allon'
needed in our own individual; busi-
nesses, A good strongiAssociationyis
vitally necessary today in dealing with,
government, »

Ideals vs, Deals .

In closing, I would like to refer to.a.>
pemphlet that carried three talks made
by Father Hesbcrg.e‘%mm of Notre
Dame. He is a good speaker. President
Eisenhower pul him on the National
Atomic Energy Board to travel all ov
the world, bringing the philosophica
and theological views to sclentlsts who
are trying to kecp the atom bombifrom
blowing up in our faces, A few of .his
thoughts struck me as I read them,
and I should like to quote them here:

*Our tactic is more often dollars and
deals than ideas and ideals Heris
talking to these sclentists and fechnical
engineers who are planning flights:into
space. He is trying to tgll them that
today they are an elite level of so-
ciety just as the painters and writers
were during the Renaissance. He urges
them not to divide Into two classes—

which would be thuse scientists making

weapons of destruction that can destroy’:
humanity or an insignificant minority
who are developing new’,odors for per-
fume and soaps—but to try:and apply
their scientific techniques to solying the
problems of famine and hardship that
affect the lives of three-quarters of the
people on the face of this earth.)In
many under-developed countries, the

1

bl e RS i,

which is past and has been forgotten
bears the name of change.” I like this
philosophical emphasis on the staying
power of ideas and ideals. Let us hope
that the changes we are making in
planning our own lives, in our own
businesses, and in our Association, will
include this changeless aspect, so there
will be good ideas and unquestionable
Ideals, Thank you very much.

Convention Coverage—
(Contlnued from page:8)

number of years.and is a step in the
right direclich®B#t you must kecp in
mind that the pressure that you get is
determined by the temperature, the
absorption and the rate at whichyou
are extruding. Changes in pressure can

re. the interaction of tv'»n factors,
of any ‘F'fg'aof them, and you are

never quite sure which one. I think we
need. to know. a great deal mage lb?ut__
that. “‘ %
“With your equipment and know-
how you can.dgy macaroni one way'or
“another satisfactorily. You cannot al-
ways build the cooking quality into the
macaronl. You car, spoll it if it is there
to start with, but it's impossible for
you to deal:Withsthe problem if qual-
ty is not an in nt part of the raw
naterial that you get.
¥ " would like to hear your comments
ng'to'what your experience would sug-
gest.in connection with these problems
that 1 have ralsed and others ralsed
this morning."” A

o Comments g
In the discussion that followed, Mr.
Viviano observed that using _same’
raw materlal, proccssed on-the’ same
equipment, and dried in the same man-_
ner, can produce products with differ-
ent cooking results, He asked what
would bring this.about.
Dr. Irvine commented that this was
“-right in line with tHe problem of pres-
sure determined by teiffpérature, ab-
sorption, and rate of extrusion.zAll of
these factors must be controlied”and
measured to determine varlatjons, “You
are really having differences in ‘your
processing behavior of which you are
“not aware,” he sald.
Paul Vermylen asked what avenues

1A

life expectancy s only thirty years of = of approach a small manufacturer could
age because the people cannot find take along the lines of applied research.
cnough food to live. Father Hesberg ~Dr, Gilles replied that any size manu-
tells the scientists that they should con-' facturer should handle problem
sider in their work of changing things, through engineers'and chemists, and”
applying their knowledge for the’bene- '‘then experiment as far as prattical in
fit of humanity, which may some day the plant. For example,putting tem-
reward them, perature gauges on your: system might
In another quote, he says: “We might make possible study o changes that are
say that everything worthwhile .or occurring of which you are unaware.
perduring in human life, and‘in all Dr. Gilles wad'algo asked If he felt
humun history, is changeless. That that a prublem of cooking tests ‘vas
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valuable. He answered that it was diffi-
cult to look for subtle changes without
knowing what the major changes might
be, Cooking tests are a worthwhile
check.

Vincent F. La Rosa asked If we had
examined Mediterrinean durums in the
United States. Dr. Gilles replied that
we had, but for rust resistance rather
than for cooking qualities, He observed
that until the technicians know what
manufacturers want in cooking quality,
they can't very well counsel with the
geneticists, ™

Dr. Ziegler concluded that it is de-
girable to make fine macaroni, but this
must be accompanied with good sauce.
He suggested that 1 greater varlety of
good sauces could be made by canners
selling convenience o the consumer.

AACC Macaroni Research

The new edition of the Book ol
Methods of the American Assoclatlon
of Cereal Chemists tells of a procedure
for evaluating color score of farinace-
ous ingredients in order to predict the
color of the finished products, called
“Color of Macaroni Products — Disk
Method,” Section 14-20.

Color score by this procedure Is re-
ported in terms of percentage of Yellow
and percentage of Brown, Maximum
color appeal in a product is produced
when the semolina, flour, granular or
farina used as the raw material has a
maximum of yellow and a minimum of

#brown.”This test has been in ‘.ng use
by.-the Jacobs-Winston Laboratories of
»New York City.
~Future research of the Macaroni
,Commitiee of the American Association
‘gt Cereal Chemists williinclude investi-
. gations of the chemical constituents in
semolina responsible for stickiness and
slime in cooked macaroni, along with
the effect of strong and weak durum
glutens on macaroni processing and
cooking quality.

Durum Stocks

/According to the Department of
"Agriculture. estimates, durum wheat
accounted for 48,880,000 bushels of the
January$ 1 ‘wheat stocks on farms,
representing ! 68 per cent of the: near
record production of this class of wheat
in.1062. Alyear ngo, following the ex-
cepuunnlli-, small 1961 crop, ducum
holdings on farms were only 11,451,000
bushels,

. Disanpearance of durum from farms
in the Oclober-Dacember quarter Vas
5,429,000 bushels, No comparable data
are available as this Is only the second
year that durum stocks have been re-
ported seprrately,
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MACARONI NEW ENGLAND STYLE

3 slices fresh bread 1 cup finely grated
2 tbop, butter (.‘.hutldnrj:.- wese
1 pkg. (7 or B 0z.) Creamed Sea Food and
small shell macaroni Mushromn Sauce
(recipe below)

4« Finely crumb bread with fork and brown liehtly in
buttez, Then cook macaroni following marufacturer's
directions and drain, Immediately lightly toss cooked
macaroni with cheese until nll cheese is melted.

To serve: Spoon macaruni onto n warm plate in a
rjnu around bowl of Creaned Sen Food and Mushroom
Snuce which has been eprinkled with bread crumbs
and garnished with parsley, About 6 scrvings. 2

CREAMED SEA FOOD AND
MUSHROOM SAUCE

1 can (8 0z.) button pinch of nutmeg
mushrooms (reserve mushroom liguid plus
enough water to make
 cup

1}4 cups commercial
sour cream

1 canl 6 t(: '?lul:.; linked
crabyment, lobster or

i Kitchen-tested clams

£+ Enriched Flour" 2 egg yolks, slightly

1 u%. salt's beaten
pinch of cayefine pepper . 1 tbsp. sherry flavoring
Slice mushrooms and sauté in butter with onions,

H‘ chivesand parslay until onionsare transparent. Remove

from heat, Stir'in flour, salt, cayenne pepper and nut-
meg. Cook over low heat until smusth and bubbly.
Remove ' from heat. Stir in mushroom liquid, Bring
to huilf"mﬂ In,, stirring constantly. Remove from
heat. , In this order: sour cream, erabmeat,
egﬁyg.l!ui and nhum flavoring. Bring just back to boil
and serye immedigtely.
Stuccess tips:
1. Macaroni is best when cooked just before serving, and
isslightly chewy, Doncfuwrcogxk. iy
2, Stir sauce mixture constantly after mushroom liquid
and water are added, |
" 3. Do not bolf'sauce afler sea food and sour cream are
: nwfﬂ(:fﬁrztgf?b'c f!llwr of fish is lggg and sour cream

Macaroni (tosscd wj& golden cheese) in

company with sea food and a mushroom

sauce balanced with sour cream, sherry
flavoring and buttered crumbs

.General Mills and _Eptfy Crocker offer you and your
tustomers thia exciting new main-dish creation with
a New England flavor. Macaroni New Fungland Style

. has met exacting standards”in the, Betty Crocker

Kitchens and in typical homes in"New England.
Another delightful recipd pointing up the imaginntive,
eagly, delicious ways of serving macaroni products,

0 serve the macaroni industry is a source of pride
and pleasure fo: General Mills, a leadineg producer of

i the finest Semolina and Durum flours, 1.ook for more

recipes from, Betty Crocker in our Macaroni U.S.A.
program to help you incrense your profits through
the broadened use of your products,

For more information on this Betty
Crocker recipe program ask your
Durum Sales representative or write . . .

, General

DURUM SALES

'MINNEAPOLIS 26, MINNESOTA

Mills




MODEL SAS-1500 WITH o
A PRODUCTION OF

1500 LBS. PER HOUR

AMD &
MODEL SAS 2000 i
WITH A PRODUCTION

OF 2000 LBS. PER HOUR  ®

THE NEW

DEMACO 4
. STICK SPREADER

[ ]
[ ]
- - L PRODUCTION— o
THE NEW, <l 2000 LBS. .
PR o | PER HOUR
DEMACO TWIN é o B8 o o o
DIE SHORT ey . "
CUT PRESS ; s X1 _
& T 1Y SINGLE UNIT
THE NEW “f_t : FROM 40 TO 50
B " R UNITS PER MINUTE o
DEMACO LRy LT d 8
SPAGHETTI L ], 8 — 7= DOUBLE UNIT 2
Tl 5 i} FROM 80 TO 100
WEIGHER - UNITS PER MINUTE .
K ' ‘ ._:‘ ‘-!: ol ' ‘.

DeFRANCISCI "\MACHIN‘E CORPORATION
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PRODUCT PROMOTION -

through the Durum Wheat Institute

by H. Howard ﬂgmpmun,

HIS has Wen o most: profuative
meeting of your National Associa-

tion of Maocargpl Manufacturers. I hope
this repork Durum Wheat In-
stitute lives up the high standard

you_ have established. Like most re-
ports, it contains something old, some-
thing new, There are a few surprises—
and, we hope we can provoke you to
questibns. ;

You may recall that at your meeting
at the Homestend, in Virginia, last
July, we outlined three pra]&u for
the DWI, These involve:

First, a concerted effort to gain 2
listing for enriched macaroni foods
amongst those prpducts specified for in-
clusion in the't¥pe A Federal School
Lunch Program. -

Second, a demonstration outline
which would project macaroni products
into food class demonstrations before
home economics groups, 4H clubs, an
at home demonstration meetings. -

Third, an inexpensive recipe. leafl
offering recipes for demonstration as
part of the outline. This last publica-
tion would also be made available to
manufacturers for imprint and circula-
ifon in your market areas

.Bhow-O#f Recipes

Rouﬁh copy ‘of the text for the dem-
onstration outligie and the recipe leaflet,
together with these layouts, has been
submitted to-members of your National
Macaroni Institute Committee and rep-

resentatives of the Durum Growers As-

soclation, We that together they
make a packame “Which will galn a.
circulation of at least 100,000 units—
representing at:least as many demon-
strations of macaroni foods in the areas
described. Whén the finished material
is, o your hands, you might conslder
using the demonstration outline and
recipe Teaflet personally in calls at
schools or In work with 4H clubs and
home demonstration agents. You might
consider providing your own brand-
name macaronkproducts for use in such
demonstrations. sy

As soon as the copy is ready in’ fin-
{shed form, it will again be circulated
to the members of your National Maca-
ronl Institute as well as the Durum
Growers Association and the North Da-
kota State Wheat Commilssion, for final
approval. Since it will cost one-half’

¢ ‘?pchpuls. Ir addition, another 18 million

well consider-using the recipes in your
own promotion apart from the demon-
stration outline, There Is space on the
back for your own imprint. The title,
#12 Show-Off Recipes” conveys the
demonstration idea, but it also carries
the thought that these twelve recipes
are something the homemoker may
want to prepare to “show off” her
culinary talents.

p School Lunch

3

Back to thegproblem of the type A
school lunch: a delegation representing
durum growers, millers, and manufac-
turersigpijed upon officials of the Fed-
eral School ach Program in Wash-
ington last July"13 to discuss possible
changes in the list of specified foods to
include enriched macaroni products as
a protein source. More than 14 milllon
meals a day’are served in the Federal
“Lunch Program:in more than 60,000

vol meals a day are influenced to &
large extent by the standards estab-
lished by the Federal Program. So it
is a big market in itself, It is also a
“sampling” market in which school
children learn to appreciate foods like
macaronl. . g SR

Considerable quantities of macaroni
products are already served¥in%the
School Lunch Program; but: the im-
mediate goal of the call at the federal |

offices was the:.inclusion of ‘enriched

macaroni foods among those specified
for the type A lunch—to r;lve macaroni
foods adtigd status as a Spur to greater
consumption.

The immedlate objegilve was not
gained, although as a restit of the call
it was felt that gmwen‘.‘ r;;.llleg;-aneg
macaroni manufacturers ha nﬁuﬂ
in establishing excellent rappo Twith
the Federal School Lunch officials, As a
direct result, the DWI will soon begin
work with the Federal School Lunch
officlals in the development, testing,
and standardization of special recipes
adapted toghe sehool lunch menu.

Since the’ Washington meeting, a call
has been made at the headquarters ;pf

“the American School Food Service As-
soclation, an organization enrolling
more than 20,000 lunchroom managers.
Once squared away, in our gervice for

sthe Federal office of ‘tha‘achool lunch

g:zlulion. it is expected that we will

cent or less for ench leaflet you might 1’0" and through coop.entlve work with
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Executive Director, at the Meeting-in-the-Round
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H. Howard Lampman

the American School Food Service As-
sociation as well.
Division of Labor
These projects are entirely in keeplng

%}91, the division of responsibility es-

%iished among the National Macaronl

“Institute, Durum Wheat Institute, Dur-

um Growers Associntion, and the North
Dakota State Wheat Commisslon. You
will recall that the Natlonal Macaroni
Institute, working through the agency
of Theodore R. Sills and Associates,
undertook chief responsibility for pub-
licity and the consumer promotion of
macaroni foods, The Durum Wheat In-
stitute elected to accomplish special
projects as approved each year, and to
work chiefly in the restaurant-institu-
pional, area, in schools, and in home
economlcs’ o

Under this arrangement, a number, ol
publications arnd materials for the™pro-
motion ' ofgmacaroni products havedems« *
erged. The' DWI hps produced or paty
ticipated in: RN

1. “Tricks and Eceats . . . With Maca®
roni Foods," a filmstrip with narration
guide and recipe leaflets. The Natlonal
Macaroni Institute has assumed respon*
sibility for the distribujion of this
filmstrip. -

2. "Economleal Gourmet Entrees,” 8
booklet of large-quantity recipes for

THE MACARONI JOURNAL
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. zrsebiy this meeting we have
A ble about rese
"'-'.ﬁg'lcﬁh inquiry

durum macaroni dishes, suitable for
restaurant, institutional, club, or group
use.

3, “Specialtles of the House," a book-
let of household-size recipes derived
fo m those contalned In “Economlcal
G urmet Entrees” Several hundred
tousand “Speclnlties” have been dls-
tdbuted by the North Dakote-.State
Wheat Commission. Currently, the
North Dakota group has purchused
50,000 coples to maintain its,pchedule
of distribution. The book is avallable
to manufacturers as well.

4, “Durum Macaroni Foods — From
Farm to Table,' a classroom chart
showing the history, agriculture, mill-
ing of durum semolina, “granulars and
flour, macaroni food production, nutri-
tive values, and final use, The chart
was especlally prepared for display in
school rooms. It has been well received
by teachers and has also become a
standard display plece in the offices of
dfi“l.m macaroni manufacturers as
Wi

5. “Durum Wheat Notes," a bulletin
published five times a year and circu-
lated to more than 42,000 home eco-
nomics teachers, supervisors, writers,
and other specialists in food prepara-
tion and service,

6. Distribution of the movie, “Durum
—Standard of Quality,” undertaken
with the cost split three ways among
the North Dakota State Wheat Com-
mission, Natlonal Macaroni Institute
and Durum Wheat Institute.

7. Proposed television distribution of :

black and white and short versions of
“Durum—=Standard of Quality,” again
on the thred*way split of cost basis.

Samples of these materials, together
with their price, are posted on display
boards outside our meeting room. A
number of macaroni manufacturers
have demonstrated that this material
will do a good job for you—Iif you put
it to work.

Why and How

Each of these materials, as well as
¢» theswork done by Ted Sills, illustrates
... .4a,method or procedure . to stimulate

food consumptippg Thus far
consid-
A spirit of con-

en. established

. TR TR RTINS B ey, T

keynote of your sessions here this
week.

The methods and malerials we use o
stimnlate additional consumption of
macaroni foods are extremely impor-

tant to us—if for no other reason than-

over a period of yéiih they represent
an Investment of many thousands of
dollars. Is it a good investment? Yes-
terday we heard the distinguished
panel sound the dictum: “research or
perish.”” With limited resources
amongst growers, millers, and manu-
facturers, it seems an appropriate time
to ask whether we might not discover
better ways of stimulating consumptlon
+ + « whether we might not find more
efficlent ways of spending our money.
The theme of this meeting—ques-
tions of “why" and “how"—applies to
all phases of the industry, Why do
some people eat quantities ofiymaca-
roni? Why do other people eat smaller
quantitles of macaroni, or reject the
product entirely? At a.meeting Mon-
day, where we heard these.questions,
one manufacturer.sgid: he knew that
most people ate Muclronl foods in the
kitchen. But of what help is it to him
to know where people eat, if not why?

What is the most effective way of
reaching consumers? We know from
several case histories that the use
Durum Wheat Institute materials dx
stimulate consumption. But we dg not
know how or why. ¥

What Is the most effective appeal one
can use in trying to stimulate con-
sumption of additional quantities of
macaroni foods? Is it taste, appearance

., (a:picture on the package ), economy,
. m_.l‘l.rltian. the quick-and-easy idea? And

finally what are the best media in
which to céhvey this appeal to con-
sumers? . -

]

More Effective Effort

Before-and-after checks would pro-
vide us with our evaluation—a meas-
urement of changes In the knowledge,
attitudes, and use. And nlways we
would try to find out why.

So this last suggestion is merely o
&u'youn" for size. The idea has already

cen exposed fo theé™Tmembers of the
North Dakota; Whest Commission, to
the_members of t irum Wheat
. Itf#fifute Commlitee and to some repre-
sentatives of the Natlonal Macaroni
Institute, -ttt of the ma-
terials we- the tech-
niques we employ for stimulating con-
sumption are cssentlally common to
almost all groups—i.e. the dairy indus-
try, the meat industry, cheese, and so
on—what we really are proposing Is to
measure or test the effectiveness of all
such programs.

A former president of the Durum
Growers Assoclation, Mr. Richard C.
Crockett, of Langdon, North Dakota, sat
in on the meeting. Dick thought that
with this point of view, together with
the record-bresking™yleld of durum
wheat this past year, the United States
Department of . Agriculture might be
interested in undertaking such re-
search. He has left our meeting here to
go to Washington, where he will ex-
plore the idea with the USDA people.
~ An outline of this proposal was pre-
pared for the meetling with the Nation-
al Macaroni Institute and Durum
Growers, Coples are available,

Semolina Separator

YA vacuum gravity separator for
farina andysemolina 1ing or germ
scparation is now beliB offered by Fred
Forsberg & Sons, Inc, Thief River
Falls, Minnesota. According to the com-
pany extreme accuracy is provided due

.+ 110 a specinlly designed air-controlled

+ .
1f we find {hie answers 8 ome or all, “deck.

of these questions we will be able to
work more-effectively together and to
spend our limited funds to greater
mutyal advantage. And so on Monday,
n&meeting of the National Macaroni
Institute, it was proposed that growers,
millers, and manufacturers, once again
work together to carry questions like
these to the professionals—those best
able to find out some of the answers.

It was proposed that

seleet o test
city or cities or test sit

on. Then we

‘We heard Dr. KWA.G les, Chalr- syvould develop tests or methods of

man of the Cereal Technology Depart-
ment, North Dakota State University,
describe what he is doing in his labo-
ratory. We hgard your president Mr.
Albert Ravariro, describe “a new way
of doing things.” Research, or simply
asking “how"” or “why,” has become the

MARCH, 1963

measuring product’ knowledge, attl-
tudes, Bcceplance,; use, levels pf con-
sumption-gnd find out why. °

We would {ise the materiols we have
or apply_thetechniques currently em-
ployed under controlled conditions, and
measvre before-and-after reactions.

u.

“The vacuum gravity separator pass-
cs the product throbgh a controlled
volume of air which stratifles it verti-
cally, then turn the layers to discharge
horizontally,” the company said. “Vae-
uum suction removes flonting ‘material
almost immediately, leaving the deck
clear for better scparating action. Sim-
ple, positive control over-all settings
nssures precise separation, and a return
leg permits re-run ‘mlddllng material
automatically if incompletely scpa-
rated.” '

In addition, Forsberg says the sepa-
rator is dust free nnd could be operated
in an office. Moreover, the machine is
counter-balanced to eliminate vibra-
tions at the base, and therefore, may
be installed on any floor without spe-
cial bracing. \
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you can count on ADM!

It tunkes a combination of outstanding indi-
vidual skills, plus mighty sharp teamwork,
to score o winning basket. .. or to produce a
uniform, top gquality durum produet that will
score high with America’s leading macaroni
makers. You can count on ADM lor star per-

formers to seleet the finest durum, to mill

it to your cxact requirements, and to rush
it to you when and where you want it.
Whether it's for spaghetti, lasagne ... or any
winning macaroni produet, give the ball to
your ADM muun. He'll shoot you a top-per-

forming durum product you can count on.

«g» ADM

AL vad DIANIE LS Ml aly VAN NNNEAPOL KANGAS Cily

DURUM DEPARTMENT
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At the Mooting-in-tho-llound

Convention Registrants— e

LN %
Mr. and Mrs. Ralph Sarli Mr. and M.} Rossi b Dr. Z. Holliger
Amerjcan Beauty Macaroni Procino & Rossi Corporation - Dr. E. Ziegler

Kansas City, Missouri o s & yea, ~Auburn, Newggiork guh]lera:?ttgenm 4

F. Denby Allen ? . Mr. and Mrs. Al Ravirino zwil,
Mr. and Mrs. A. J. Bono, Sr. * Willlam .'l. Freschi William Berger
The John B. Ca.nepl Co:npuu' s, Ravarino & Freschl, Inc, Buhler Corporation
Chicago, Illinols iy w8t Louls, Missourl Minneapolls, Minnesota
Mr, and Mrs, Guido deLuca Albert F. Robillo Mr, -# Mrs*3. A. Young
Catelli-Habitant, Ltd. Ronco Foods i Burd®® Fletcher Company
Montrul. da. Memphis, Tennessee Kamu Clty ml_lnuri

d Mrs. Mr. and Mrs. E. Rouzonl, Jr. &m
Mr f‘, Mrl"Chul o Scala gmﬂh{’nwom Com John pnnelll Company e 3
Conte' t‘:'nnl Plﬂl‘{l';l.mamplny ng d City, New Yor Jersey City, New Jersey Around the luble, left to right: Mrs, Cweﬂ, Mr..and Mrs. Emon- Don Fletcher Dr. Ziegler, Mr. and Mrs. Bpbert Ginnane, Lloyd

ﬂ“"'m i SN Lloyd g' Skinner + . Mr, and Mrs, John mgo uele Ronzoni, Jr., Fred Spadafora, Mr. and Mis: Al Ravorino, Skinner, Kurt Larsen, Alvin Kenner, Ken Boghott, Dick Crockett,
Mr. and Mrs. J. T. Williams, Jr. Clete Haney Clermont Machine Company Charles Rossotti, Bob Green, Pater Viviano, Bob Cowen, Jim Stearns.
%c‘nw& E. {Lhmccan a Mr. and au. H. G. sunwny Brooklyn, New York

e Creame mpany ; acaronl Company

20 :ﬁ Mr, and Mrs. Joseph De Francisci
Minneapolis, Minnesota = \, Al and Nat Bontempl
Oscar E, Garber Sndlf De Francisci Machine Corporation
The Creamette Co, of Canada Supulnr Macaroni Company Bml.lyn. New Yer
Winnipeg, Canada m California
Peter J. Viviano Mr.‘and: ln. A S. Welss lndu.ltriel, Inc,
Joseph P, Viviano . The Welss omle Company New md‘;m
Delmonon Jfoods, Xnfs Clayaandy B. C. Buck Robb
Jousyns, B Paul Vermylen E. I DuPont de Nemours & Co.
im‘-! aad Hrﬁnﬁ.‘“!. gorul i #‘mz“u ni‘ﬂo Inc. Wilmington, Delaware
, J, Grass ) wn, New Jersey
Chicago, Illinols Q A m“; F'l 5:11;1901‘
Mr. and Mrs. Arvill Davls ﬁﬂ:ﬂ Association Brookiyn, Naw'York ‘ f
.Gooch Food Products Co. tine, Illlnu Mrs. Pellegrino, Mr, and Mrs. Stanwoay, Joe Pellegrino, Harry 7 4 Dr, Normon Irvine, D, Kennmh Gllles,
Lincoln, Nebraska Evans Thomas Mnlckej Howard Johnson, Mrs, Willilams, Oscar Garber, Jim Wil- Charles Hoskins; folliger, Right side: Gene Kuhn, Dick Saun-
g:l;?"-'ww Lnbontorles Eﬁﬁe?&m Mills Co. lioms, Jr,, Sal Maritato, R ders, Jancy Welts, Mrs. Robert Green, ond Catherine Green.

Mr, and Mrs, ll. 1. Cowen
A. Goodman & Sons, Inc,
Lons Island Cﬂy. N.Y.

New York, New York
‘Theodore R. Sills
) Ehrman

Elinor

T. R, Sills & Co.
New York, New York
F, Villaume, Jr,.°  Mr. and Mrs. L. J. Weldt " [
i Villa # Mr. and Mrs. C, W, Kutz

: A-D-M Commander Larabee Mills

Willlam A. Lobhman, Jr.
Lee Merz
mchmi Vessels

d llrandllu.ﬂ.ll.ﬂinnma
Inc.”

3 | Henningsen
Minneapolls, Minnesota S ) qu York, New York
Mr. and Mrs, Gerard Ziffer ’ChlrlesH.Hoskim
Amaco, Inc. m&ya
Rosa ;; Chicago, Tlinols is :
4 o Kuhn Mr. and m A. L. De Pasquale 1
:*Amber-uming Div. GTA Mr. and Mrs. George Hackbush ]
Paul, Minnesota Mr, and Mrs, Sal F. Maritato e

International Milling Co.
,  Minneapolis, Minnesota

lnd Mrs. E. J. Kié'g Mrs. Amato, B, C. Buck Robbins, Mrs. ond Mr. Albert Weln Mrs Denby Allen, George Faber, Joseph Viviano, Mrs. ond Mr. Jerry

Bertha Weiss, Mr. ond Mrs, Andy Fodor, John T Mrs. Fox, M d

A.mhn!lf.e M A il . o ' : ujogue, Mrs. Fox, Mrs. and Mr. Lester Swonygn, Mrs. Faber.

Mr. and Mus. 1. R. Thurston,, Jr. Brooklyn, oy B TR ;M and Mra. Walter Nisbet 4 g : W: ki
Kell ckson Jon -

D. D, Steve Brodie San Francisco, Callfornia

Aseeco Corporal i
Mr. and Mrs, H. E. Toner Los Angeles, c.mm
C. Fmderlekwhr . d [H
Stuart Seiler "Mr. and Mrs. L- P, Ballas
‘,g F. Mueller C Ballas Egg l;‘mdum Corp.

ersey City, New emy . New York, New York i

Mr. and Mrs. J. L. Tujague . fd Mr. and Mrs, V. J. Bcninun
Mrs. O, A. Fox e V. James R
'National Food Pmducu ,\d * A Zanesville, Ohio s

1 HranerI.H.E.Krlael

New Orleans, Louhlmn

# Dr, :Ettére Berini & Monark Egg Corporation

-phi.lngc} phuf;" é.uke Marno o u lla.n,’al hli!;nlb;n > Kansas City, Missour} ,
ade acaroni . ¢’
Philadelphia, Pennsylvania + LR W H ) !‘!rrmazg mgnﬁ& Oldach 3 ) e . ;

5 & ey 8 -~ ~+ Vincent F. Lo Roso, Mr. and Mrs. Joseph Lo Roso, Kothlatand M d Mr. Edward, Toner, M J Mr. Jim Beni M
gﬁrg@ v}i‘nggglleo. o' R I. l‘. Moulton e ; a"n'l" V“":i La Rosa, Bill Bontempl, Mr. and Mrs. Louis Barash, en'; s, EdrKlngTuélll l.::fr:on. rJ\’i'u:ﬂnm:l e %alg‘r ﬁfgét &
Lowell, Massachusetts S3a @- York. New 1?3:? (Continued on page 36) {8 Rolen. Maldarl, .Tom Sonlcole,
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'NEW SANITARY

A new concept of extruder construction utilizing
tubular stec! frames, eliminates those hard-to-clean areas. For the first

% “"Yime a completely sanitary extruder . . . for easier maintenance . . . increasyd
pr'o.au'c.ﬂon . . . highest quality. Be sure to check on these efficient space-saving machines.
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SHORT CUT MACARONI EXTRUDERS

<

; e iy o i ModelBSCP ... .. .. 1500 pounds capacity per hour
mory s s % i e ,;"‘.'N X g ﬁ’ Ao
SR e | WEERIEE st i Model DSCP..... .. . . 1000 pounds capacity per hour
2 Model SACP .. . ... 600 pounds capacity per hour
Model LACP j............. . .. ,300 pounds capacity per hour
: &%
i

LONG MAGARONI SPREADER EXTRUDERS
R

|
' # Model BAFS” .. 1500 pounds capacity per hour
j Model DAFS . 1000 pounds capacity per hour
:;,& Model SAFS : . 600 pounds capacity pei hour
§ “a e e
2 COMBINATIO TRUDERS
| i =
Short Cut . .. ... Sheet Formet*™
ao:u 'ISCF =i Short Cut ... Spreader
I st Three Way Combination
; B
L "
%) -

QUALITY.:v:sss '3-..§ conffolled dough as soft as desired to enhance texture cnd
*“appearance. Vol .

et

Spreads
MCDEL BAFS — 1500 l'gpglq.-t., rGonks Contiuents Pm,..’ﬂ B
o T 1‘%1 WEET R

-

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

PO.S'TIVE SCREW FonciE F.'EIDER improves quality and

CONTROLS .. A58 tine—so positive that presses run indefi Ioi without adjustments.
increased production of long goods, short goods and sheet forming continuous extruders. . b

o A b
. X SANITARY . /. o\« Easy to clean tubular steel frames give you the first truly sanitary
3 STICK 1500 POUND LONG GOO‘PS}BPRE'IA‘D:;‘; i - ‘f‘ ;ﬁr" extruder,
lncreuse‘sr B_rocluciion while occupying the same space as a 2:“:: 1000 PDUI.'I. spreader, = \ uﬂ' £ &
‘1500 ;;‘ouun EKTRUDERS AND DRYERS LINES Kt For Information regarding these ond other models, prices, ™ -

“ndw in operation in a number of macareni-noodle plants, cecupying slightly more space wafariol faitio

than 1000 pound lines.” s

; uﬂlcr services, wrile or phone: |
2y

)

1M AT

F = J\Ti—‘f e = e —
' 3 . i - ¥ i
THESE EXTRUDERS AND DRYERS ARE , ] R ET . ! N A ; v - - 7
NOW GIVING sxc:&:;lg “‘sgtg ‘ L-. ol 'd Fridi (S y C NERY r ORPORAT
- o\ ‘ - . > o '.ﬂ ”“ ;
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PRODUCT PROMOTION -

through the Natioral Macaroni Institute
by Ted Sills and Elinor E!\rman at the Meeting-in-the-Round

1SS Ehrman reported: Our presen-

tation is divided into two paris—

we are going to do & quick reyiew of

our program for the last six months,

and we will tell you briefly what lies
ahead for 1963,

We have listed alphabetically by
cities the results of our Food Editors’
Conference participation September 20
at the Waldorf Astorla Hotel In New
York City where we entertained 150
editors from leading newspapers all
over the country. Monsignor John
Romaniello was a featured speaker, and
Harold Hofsirand, durum grower, told
about the bumyer crop. The book is
here for you to examine later.

Father Romaniello was interviewed
on the “Tonight Show" on a coast-to-
coast network telecast and recelved
great coverage in newspapers. Father

John created great attention, and we |
“.ber — January-February, starting on

had many letters from many editors

saying ours was one of the most hearts:"
warming sessions that they had everl |

attended at the Food Editors’ Confer- *
ence.

Macaroni Vhof

Immediately following the Food Edi-
tors' Conference, 'we plunged into Na-
tional Macaroni Week, the last part of
October. In the Dallas,.Texas Times
Herald they gave pages of macaroni
recipes for Macaroni Week. Another
good example was in the Pigtsburgh
Press where thes used our recipes and
photographs, There was. coverage in
every major markel. We did a disk
jockey release giving facts and figures
of macaroni consumption and received
good response, -

Our news depariment also sent out
facts, figures and statistics in an item
released by UPI saying the per capita
consumption of macaroni, spaghetti and
noodles for Americans during the past
year wos 4,425 feet according to the
National Macaroni Institute. This was
picked up by a Canadian paper, the
Vancouver Sun, who wrote an editorial
about nelghbors across the border, eat-
ing all this spaghetti. This had- fugther
play In American papers, picking fup
the editorial. Many’of-you have seen
the Saturday Evening Post Article in
the December 8 issue on “The Myriad
Uses of Macaroni.” The Post has a cir-
culation of over 6,500,000, Also in the
Thanksgiving food issue of Life Maga-
zine we had macaroni statistics quoted.

h Y

Committee members Fred Mueller, Jack Wolfe, Manay Ronzonl ond Lioyd Skinner |

to report by Elinor Ehrman.

In Magasines
Ladies Home Journal, Winter Num-

ipage 74, there is a “Perfelt Portfolio of
astas, Completely at Home in Any
‘American Kitchen." Food Editor Nancy
Crawford Wood presents a collection of
some eighteen recipes beautifully il
Justrated with pictures made on Joca-
tion in Italy under the tijle When in
Rome. . . . " Recipes’ include 'Shell
Macaronl with Fisherman's Sauce;
Noodles Puccini; Stuffed Rigatoni with
Veal Rolls; Macaroni Carbongra; Can-
nelloni Genovese; Lasaguh; Spaghetti -
Sicillan; Green Noodles Alfredo; Gnoc-*
chi Alla Romano; Spaghetti Sauce with
Sausage; Spaghettl Sauce with"Ham;
-Baked Macaroni Loaf; Veal and Noodle

“'Casserole; Chicken Tetrazzinl; Clam

Noodle Scallop; Spaghetti with Herbs;
Tagliarini, and Manicotti. The continu-
ation concludes fortultously with an-
other item: “How to Dine Well on 300
Calories.”

In the American Home, Winter Num-
ber — January-February, starting on
pages 52-53, Food Editor June M,
Towne says: “It's,Time You Used Your
Noodles . . . and all' the other pastast
The whole wide world loves pasta. The
Burmese have a passion for pasta. So
do the Chinese and Japonese, We've
even favorite iricks from Armenia and
Paraguay. You'll find pasta teamed
with fender lamb and artichokes, with
steak find bamboo shoot&! with chicken
and cocoanut, with ‘mushrooms and
meat, and, of course, good-old Italian-
styld’ macaronl stuffed with sausage
and baked in tomato sauce.” Illustrated

recipes include Suklyaki (using folded
fedelini); Armenian Lamb Stew with
Artichokes; Italian Stuffed Rigatoni;
Chinese Noodles with Lobster and
Vegetables; Burmese Chicken; Para-
gueyan Pasta with Mushrooms and
Meat Sauce,

American Home Magazine, December
Issue, featured a photograph and recipe
for Beef Stroganoff served on noodles,

“in"a story entitled “Hollday Dining at
- Its Best.” Circulation, 3,773,803,

Good - Housckeeping, January issue,
features Hungarian Oxtall Ragout with
Noodles, in a full-page color photo-
‘graph, accompanied by the recipe. Cir-
culatipn 5,138,533,

Family Circle, January Issue, In-
cludes two photographs in color with
the recipes in article entitled “Plain
and Fancy Penny-wise Dinners.” One
iz Manicotti, the other Turn-About
Macaroni Loaf. Circulation 6,534,667.

Parents Magazine, January issue,
uses noodles in two recipes given in
menus of “Family Foods for Toddlers,
Too” Recipes are Veal Paprika with
Buttered . Noodles and Smoked Beef
Bake made with egg noodles or maca-
roni. Circulation 1,883,730,

True| ‘Confesslons, Januhry lssue,
gives recipe and photograph of Meat
Balls ‘n' Nocdles au Gratin, in a story
about electric skillet cookery. Circula-
tion 1,152,004,

Workbasket, January ‘issue, devotes
an entire story to “Macaronl.” Included
are seven recipes for macaroni, spa-
ghetti, and egg noodles. Circulation
1,003,644,

(Continued on page 26)
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National Macaroni
Institute Report—
(Continued from page 24)

Everywoman's Family Circle Maga-
zine In September featured a "45
Minute Spaghettl Dinner” in a full-
color photograph, In October, there was
a recipe for Sea-Food La-agna, In No-
vember, Buttered Noodles with Sliced
Radishes was featured ina;,full-page
color photograph. . .. % R

True Story. for October featured
Macaronl and Cheese in a full-page
color photograph of meals for lunch
boxes. In November a recipe for
School-Day Casszrole appeared featur-
Ing elbow macaroni.

In the Sunday Supplement, Suburbia
Today, October issue, the color photo-
graph of Chicken Sauterne with Spa-
ghettl, Delectable Ham-Noodle - Cas-
serole and Macaron! Vegetable Medley
au Vin were featured, along with
recipes in a double-page spread. In the
same story were recipes for Sea Food-
Sauced Green Noodles and Lasagne.
The story title read: “There's Some-
thing about PASTA to Challenge Crea-
tive Cooks.” o e

A National Macaroni Institute color
phioto of Noodle-Sprout Ring was fea-
tured with recipe in the Denver, Colo-
rado Post Empire Sunday Magazine
October, The same publication used a
color photo of many macaroni shapes
(os preporad by the Wine Institute) on
ESeptember 0,

Advertising was placed in the Octo-
ber issue of Practical Home Economics,
which s read by some 43,000 school
teachers and people in’ the.food fleld.
We emphasized" Macaroni Makes Your
Party Menu” with a Tgeipe. for Be-
witched Magaggni and ‘then“incorpor-
ated six perty idens in a leaflet. Over
50,000 of these len&h have been cir-
culated, __~ms !

Things to Come

Mr, Sills then continued the presen-
tation: As a result of talks with the
NMI Committee and as a result of sur-
veys that we have made plus personal
conlacts with=chain stores, we decided
to go into a heavy drive this year un
related items. We have laid out a valen-
dar of promotional themes for every
month and four broad promotional
the.nes for the seasons. The chain store
people with whom we have talked—
and these are baslcally promotional
people—are tremendously interested in
what is appearing in newspapers and
magazines, because they have learned
that what the food editors feature
heavily the women will buy.

We are calling this promotionul pe-
riod the four “C-tons.” The C's, Janu-

of macaroni generates $1.31 in related item
sales. Bob Green (left) and Ted Sills like
the pi%spect.

ary through March — low Calories;
April through June — Women's Clubs,
and here we will go into quantity
cooliery, as Newspapers are interested
in helping the club women with dishes
that arc easy to prepare for a number
of people; July to September will be
the Cookout period, because as you
know America is going overboard more

‘vand more for outdoor cookery. The

“Octcber to December period which we
call Costs means economy and budget
ftems. During the holiday season when
food budgets are under heavy stress,
macaroni is a good, economical food to
feature and will enable. the housewife
to catch up on her budget.’

Monthly Themes e

Now, we have broken down the sea-
gony, month by month: Here are the

t{temes for the various months: Janu-.

ary—"Battle the Bulge with Macaroni
. Broducts"; February—"Keep Slim with
Spaghetti"; March — “Macaroni for
Meatless Meals”; April — “Use Your
Noodle to Entertain”; May—"Macaroni
for Goodness' Sake"; June—"Macaronl
and Cheese, Please”; July—"It's a Plc-
nie—with Macuroni”; August—"Maca-
roni Salad Days"; September—'Cook-
out with Macaroni"; October—"Maca-
roni Money Makers"; November —
“Freezer Magle with Macaroni”; De-
cember—"Beat the Budget Blues with
Macaroni.”

Becouse the chains have been inter-
ested in the themes that we have talked
about and have been interested in re-
lated rales, we have done a brochure
which. will be mniled to 'about 1,200
of the top chuing, voluntaries and co-
operatives. The macaroni promotionnl
calendur lists the jitems-that will be
foatured in our newcpuper storics so
that chains can conperate, We point

out that every macaronl sale sells $1.31
of related items. Every one dollar's
worth of macaroni sells $8.50 worth of
related items, and this too is the theme
that we are going to get Into in the
trade, and we are going to keep pound-

'ing away at this fact with the retailers.

We think that Institute members
should follow up and their salesmen
present these brochures to the buyers
on whom they call, Do a selling job on
this related item program, because we
think it is going to be a good one, In
any of our promotions, we can do a
part of the work, but the actual selling
and cooperation of the chain has got
to be secured by you and your people.

Art Gallery

Here Is another thing that we are
going to do—we are putting out a bro-
chure called the Macaroni Art Gallery.
These are some of the pictures that we
have used in the past which have been
published by newspapers, being made
avallable to the chain stores for their
use in advertising or flyers or however
they want to use them, All they have
to do is write to the National Macaronl
Institute, and they will be supplied
with copies. Again we have talked to a
number of the chain stores, and they
scem to be interested In getting good
photographic material to be used in
ads, This Is an added service that Instl-
tute members should be offering thelr
customers,

‘Miss Ehrman concluded with notes
on projects for 1863, One was on &
serles of gift mallings to edltors of
magazines, supplements, and the major
metropolitan dallies, It is planned to
have three during the year,

Also planned s another ad in a pro-
fessional book such as Practical Home
Economics or Forecast, offering a recipe
leaflet. We might tell school youngsters
about the for seasons theme with a
new series cf recipes.

Another project recommended is to
shorten the film “Durum: The Standard
of Quality” to 13% minutes and offer it
to television stations throughout the
country.

Grass Salules Expressway

When the new Dan Ryan Expresswoy was
opened.recently In Chicogo running In front
of the I; J. Grass Noodle Company, company
president Irving Grass and his son Donald hit
on the Idea cf erecting a huge sign in front
of their bullding reading: *Hurrah—Won-
derful, Mrs. Grass.”” The display cought the
eye of Mayor DalePand his cavalcade, many
motarists and newspoper photographers,

Sin s not hurtful because it Is for-
bldden, but it is forbidden because it is
hurtful,—Poor Richard.
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| / CONTINOUS NOODLE DRYER

Dramatically New in Appearance

-
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Side view noodle finish dryer taken at plant,of Tharinger
Macaroni Company, Milwaukee, Wisconsii~ ?

Clermont realizes that the basic %mdness of a dryer is

large doors permitti ; ing;
represented by the sum total of the care and attention ; gRrmitiing feaityraecess for slconlie s

lucite windows givi i i i
that goes Into the design and development of each in- giving clear vigwof the varlous drying

stages: all are inc {
dlvidunti puht Performance, dependability and quality Dr\?er. re in orporo?s!f;!rl}ﬁhe Clermont Noodle
ou L 33 vea
zup"i];tﬁdzn%?ecé&ro:n ?,QCI::;“%T:Om:thJ;‘eI;:L': The only Noodle Dryer available that affords free ac-
points about a machine qxt- make it a joy to own cluqr- Lo thg screens from beth the fan chamber and the
ond a pleasure to operafe, ‘In“the Clermont Noodle alr chamber sides.

Dryer many of these features—fuch as electronic con-
trols, controlling the intoke,of fresh air and exhaust
of excess¥humidity; conrro!; of temperature; extra

Fay

The only Noodle Dr'yer that hos conveyor screens that
interlock with stainless steel side guides. Many other
features are Incorpqz. igg th"at are solely Clermont’s,

But-ho motter what Clcrmont dryer you buy, you moy be sura that Wh [
it will ba In every detail the finest dryer y:u have avo:own::. y?n s

Please consult s for full information,

Ry A
v ({4 S .

266-276 Wallobout Strect,
Brooklyn §, New York, N.Y., U.S.A.




More Durum: Heavy Grind

The Semi-annual Durum Report is-
sued by the United States Department
of Agriculture, Agricultural Marketing
Service, from Minneapolis, in January,
1063, noted that a durum wheat crop
of 71,800,000 bushels was harvested in
1862, according to the Crop Reporting
Board. This compares with only
21,200,000 produced in 1961, In spite of
a bad start in the spring, when exces-
give moisture in northeastern North
Dakota and in important counties in
north vestern Minnesota delayed plant-
ing, the overall yield per acre was at
a record level in all producing states
except South Dakota. The average yicld
of 20.7 bushels per acre was more than
double the 1061 average of 13.1 bushels
and the 1951-60 average of 14.6 bushels
per acre. A few counties in North Da-
kota yiclded an average of 3 bushels
per harvested acre.

The allowab'e increases granted for
durum wheat under the 1962 Wheat
Program resulted in a 39 per cent in-
crease in planted acreage from 1961,
Only 2.4 per cent of the acres planted
were abandoned, with 2,418,000 acres
harvested 1,022,000 in North Dakota.
The 1962 crop, plus the nearly 5,000,000
bushel carryover on July 1, 1062, gives
a total supply of 76,700,000 bushels for
U 1902-63 crop year as against 41,200 -
000 for 1001-62.

Sprout, Waldron & Company,

for the small plant. Using the Moyno dry powder nump as the principal me¢
ing, processors can cny oy the economics of bu'k hondi.oa with @ minimum investmer! The
Moyno pump can easihy convey flour a distance ol &
minute. The package tystem, flexible and eouly mstalled,
pump, sifter and c2rew cooveyors plus necessary component patis.
line of drv solid mixing equipment i+ available to conpy

Sprout-Waldron's ccmplcie
system as shown in the photogroph.
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Carlot Intpections of Durum Wheat July through December, 1962

Minneapolis Sample
No,1 No.2 No.3 No. 4 No, 5 Grade Total
Hard Amber Durum 862 527 745 170 M 82 2420
Amber Durum 129 120 234 57 28 31 571
Durum 11 13 5 5 10 4 48
Crend Forks
Ha=d Amber Durum 1293 078 860 147 53 a2 3303
Amber Durum it} 33 116 19 ] 25 289
Durum 19 16 14 2 1 8 64

During the first six months of the
crop year (July - December) 9,881,000
bushels of durem were milled to pro-
duce 4,812,000 hundredweight of semo-
lina. This compared with 8,241,000
bushels ground last year during these
months. Most of the mills returned to
grinding a 100 per cent durum product
this season when supplics became read-
ily available. This is reflected in the
semolina production figure. Of the total
semolina production 2,108,000 hundred-
weight were straight and 2,334,000
blended in the July-December 1861
period, while 1,011,000 hundredweight
were stralght and 3,037,000 blended in
the January-June 1962 period. How-
ever, in the July-December 1962 period
3,297,000 hundredweight were straizht
and only 1,515,000 blended, according
to reports to the Census Dureau. Most
of the mills used o blend of hard wheat
and durum in the manufacture of
semolina during 1961-62,

INETALLATION
F-us8

Inc. now have available, a bul. flour pockoge system ideal
cans cf convey.

00 feet ot o rate of 4G pount, per
irzludes bins, scales, the Moyno
In cddition, a mixar from
ete the

Stocks Up—Exports Down

Durum wheat stocks on January 1
in all positions totaled 64,900,000 bush-
cls. Sixty-cight per cent of the 1002
crop durum produced was still on
farms, with a total of 48,889,000 bushels
in tkat position. Stocks in that position
last January 1 were 11,322,000 bushels.
Durum mills had a total of 4,900,000
bushels this January 1, compared with
6,300.020 bushels a year before. CCC
had no durum in their inventory Janu-
ary 1.

Exports of durum wheat totaled only
3,047,000 bushels in the first half of
the 1962-€3 season. This is sharply be-
low the 14,200,000 exported year
carlir. Genercus amounts of durum
are available from several exporting
countries, and in view of the larger
world supplies export demand is lim-
ited. The export subsidy rate on durum
wheat on January 28 was 50 cents per
bushel for delivery from the East
Coast. Exports, July-November, totaled
6,809 hundredweight of macaroni and
similar products and 22,250 of durum
flour. This is also below tke 18,604
hundredwelght of macaroni and 110,010
hundredweight of durvm flour exported
in July-December of 1961,

Price Down

Durum whest prices dropped sharply
at the beginning of the seacon as farm-
ers began marketing the near record
crop. Since September, prices have
strengthened somewhat, reflecting in
part a holding tendency on the parl
of the farmers and some improvement
in demand. Prices ot Minneapolis —
July through January this year— aver-
aged 75 cents per bushel below the
same months a year ago. In January
the average was $1.00 under January
1962, Prices have bcen romewhat below
the support level and in  Junuary
ranged 10 to 15 cents below suppuort.
No figures are available on the quanti-
ties of durum wheat put under support.
A special tabulation is expected some
time the latter part of May.

Production of durum in Canada in
1862 was an all-time record crop, total-
ing 61,200,000 bushels, The crop, plus
the visible supply of commercial carry-
over August 1, give them a total supply
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of 65,774,933 bushels, Acreage sceded to
durum in Canada reached a record
3,200,000 acres, and the average vield
of 19 bushels was nearly \wo-and-a-
half times the average yield obtained in
1961. Exports from Canada August 1
through December, amounted to 13,-
086,953 bushels compared with 4,581,254
bushels the same period in 1861. Visible
supply on January 2, in all Canadian
positions, was 18,463,757 bushels com-
pared with only 4,234,232 bushels o
year ago on that date.

December Egg Processing

Production of liquid egg and liquid
egg products during December 1062
was 21,075,000 pounds, compared with
31,029,000 pounds in December 1961 and
the average of 22,591,000 pounds. The
quantity used for immediate consump-
tion was larger than in December 1961.
The quantities used for drying and
freezing were smaller,

Liquid Egg

Liquid egg used for immediate con-
sumption was 3,272,000 pounds, com-
DI.JI'L‘d with 2,209,000 in December 1961,
Liquid frozen totaled 11,080,000 pounds
—down 38 per cent from December
1961. Storage holdings of frozen eggs at
the end of December 1002 were
62,375,000 pounds, compared with
61,355,000 pounds a year carlier and the
lﬂ.'o_ﬂ-ﬂ(] average of 72,243,000 pounds.
This was a decrease of 14 million
pounds in December, compared with
nine million in December 1961 and the
1956-60 average of 21 million pounds.
Quantitics of liquid egg used for drying
were 6,723,000 pounds in December
1962 and 10,720,000 pounds in Decem-

i ‘mw ﬁf’" bl.NHER.

Chinese Dinners—A sct of three, full-
chow mein cartons have been dc;el:peilarlgl':
United States Printing and Lithegiaph, Divi-
sion of the Diamond Nationai Corporation
for Aron Streit, Inc. The cartons feature the
realism of a Chinuse dinner fo: the pictorial
ond genuine Chiinese writin; =i the face de-
scribes the procact waik ey,

MarcH, 1963

""Now look at the shape spaghctti's in," says
Imogene Coca, beloved star of TV, radio
cnd the theater, as she displays o package
of Square Spaghetty, the new posta shape
created by Prince Macaroni Manufacturing
Compeny. The wunique four-sided, golden-
hued strand is currently being intreduced in
26 vastern, mid-western and southern states,

Eug solids production during Decem-
bur 1062 was 1,640,000 pounds, com-
pared with 2.537.000 pounds in Deeem-
ber 1961 and the average of 1,951 6on
pounds. Current production consisted of
G57.000 pounds of whole epg sobds,
530,000 pounds of albumen solids wnd
453,000 pounds of yolk solids, In Do-
cember 1961 production consisted of
800,000 pounds of whole epy solids,
808,000 pounds of albumen solids and
020,000 pounds of yolk solids

Frozen Eggs

Cold, cold weather i January didn't
appeal to hens any more than humans,
50 the rate of lay was duwn, and pos
sibly some eges were backed up in the
country, due o snowbound
extreme cold.

Breakers and drvers are dey of egpes
Even il ceps were avatiable, most
plunts could not break becinse of fuel
shortares, The coming ol ot
storave and storace stocks are b low
1962 Jevels g whites are as searee ns
Fens' teeth, Some are predicting whites
will o to 20 cents, Whole eges have
alrcady sold o1 2680 corts and sugared
volks 477 Frozen yolks with 45 per
cent solids and No. 4 color have been
steady at 56 to 57 cents in the Chicago
mirket. Dried yolk solids have ranged
from S$1.08 to $1.19 a pound. Traders
are bullish, and there are predietions
that spring shell cog prices il be
higher than a year ago.

wls and
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Peavey Company

Peavey Coripany. Minneapolis-based
gram 4 on e fiem, has simplified

its corporate name and modernized its
tademark

Originally established before the turn
of the century as F. H. Peavey & Com-
puny, the firm has adopted the simpler
form Peavey Company and plans to use
it more generally in identifying its
operations.

Terminal grain elevator and mer-
chandising activities at various points
will be called Peavey Company Ter-
minul Operations, with cach division
identified by its locality.

Flour milling  activities, formerly
bearing the Russell Miller-King Midas
names, will now be called Peavey
Company Flow  Mills, with locality
again used o adentify a particular unit.

Country elevator, feed and lumber
activities i the upper midwest will be
carvied on by several service divisions,
all under the Peavey Company name.

Thus
Service

Peavey  Company  Producer
becomes the new  divisional
name of the former Peavey-Occident
Elevidor  division; Peavey  Lumber
Yards and Peavey Feed Mills become
Peavey Company Lumber Service and
Feed Service, respediively.

The compuny also said it will conduet
s wholesale  operations  under  the
nume Peavey Company Dealer S04,
Instead of the varnoty of local nanwes
used in the past.

In the case of allilinted activities sueh
us Omuha Elevator Company ol
Const-Dukota Flour Companyv, the
Peavey wdentification will be  accom-
plished through a consistent uwse of the
company’s red diomond mark which
has been given a new design.

wu

Pernsglaana butcr

Pennsylvama
Dut

Mcgs Macaroni Company, Harrisburg, Penn.
sylvenia, has comp'viely redesigned its Penn-
swlvania Duter Eiu Macarorn carton, The
new carlon, produced by United States Print.
g = Lithograph, Jivision of the Diamond
viate nat Corporatior, features a round cel-
lusiats window .t wi an egg piclorial
s surrounded by a tull colot illustra-
tion ot the product in use.
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Sbe#lally designed
to produce long
goods of finest

o QUALITY

BRI mrmer ey o e
WIS o L L

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

Custom-engineered. Buhler long goods dry-
ers are custom-engineered to fit your floor
space rements and can be adapted to
handle stick lengths from 54 to 80 inches with
capacities up to 15600 pounds of long goods
per hour, The entire long goods line need not
be installed end-to-end. If floor space does
not permit it is possible to arrange the vari-
ous uniis side-by-side or on different floors.

New positive-cantrol stick elevator. This new r

stick elevator is an exclusive Buhler fenture.

The sticks are"nctually picked up by =pecial

stick guides which control them positively in

Cant transfer. Unlike conventional stick elevator
4 chain devices, these guided sticks can't roll or

R

) ) slide from the chain at the transfer point to
K Av the dry!ng tiers, thus practically climinating
New BUHLER long goods dryer Installed of the new Skinner Macaronl g 8 mechanical breakdowns,
Company plont in Omaha, Nebraske. X ‘.
2 ‘e s
A0
] y 8 s\

i

"

W™ Swing-out panels for easy access. Individual
panels on cach of the dryer units swing ,out
to provide quick and simple cleaning or in-
spection. It takes only seconds to get at the
interior of the dryer. The pancl swings out
far enough to give sufficient room for clean-
ing and maintenance equipmcn&i'._r "

N e w ' r o m 4 Control canter for drysr line a} Skinner A | Company

BUHLER «.ovot

prevents condensation on the floor
the industry's finest

@ Centralized control panels con-
tain unique climate control systems
which allow the product to set its

underneath and allows for easy

ding
own drying temperature accor .
; o< to its water release capability, and -
!o n g 900d s @ New positive-control stick eleva-  also all electrical controls, . .

tor with special stick guides prevent gy o Ly ot circulation produces

rolling or slipping of long goods
In transfer,

® Swing-out panels make inspec-
tion and cleaning easy.

uniform controlled drying.

@ New design paneling with sp:
cial thick insulation stops heat an
vapor,

T i 5 R
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Pre-dryer. Drying of the product begins im-

mediately at the entrance to the pre-dryer to

prevent stretching of the long goods on the

drying sticks. The Buhler “Mammoth” pre-

dryer handles up to 1500 pounds of long goods

per hour and can reduce moisture by 109,
'Y.;‘tl)l;_ can %o improve your present drying
0 T o

.
B

Complbte

il - R R

operation by installing a Buhler pre-dryer in
your prescnt ‘production line,

Inguire now. It you arc interested in produc-
ing the finest quality long goods while at the
same time increasing the efficiency of your
operation, call or write BUHLER today.

Soles Offim N;r“hri Cily, 230 Park Avenve, Phone:

MUrray dill 9.,

v THE OUHLER CORPORATION, 8725 Wayzola Blvd.,
M. f Minnscpelis 28, Minnmicia. ihone: Llberdy 5
BUKLER EROTHERS (Cancdal LTD., 111 Quesn Strest
BeRrou P/&ﬂfs b !m“, Toranle 1, Oa!:‘:i:. Fhonw: EMplr: 2-2';7.5
. by foo
T -t
X . L .




ran Y e T

e S e I

e —

Your Stake in National Affairs

by Charles C. Coon, District Manager, Southeastern Division,
Chomber of Commerce of the United States

OUR stake in natlonal affairs
should be obvious. Run down the

list of proposals that will be before the
Eighty-Eighth Congress and you will
find that almost every one is purely
local in nature—as local as any of your
city council ordinances. Aside from the
fleld of international affairs and forelgn
ald, perhaps almost everything else that
is tossed in the hopper in Washington
has local impact. Think about it that
way—spending cuts have plenty to do
with you. Education subsidies, a De-
partment of Urban Affairs, union mo-
nopoly power, compulsory health care
—you tell me what is more local than
that. All these would have immediate
and personal effect on each one of you.
I think there is a disconcerting note
gbout the land on this matter of na-
fonal affairs and nationa} goals. The
long range good of the gguntry, it
seems to me, is being submefged in too
many cases for the expediency of short
range economic ald. This is"propelled
by the simple act of taking $2.00 out of
your pocket and sending it to Washing-
fon and sending $1.00 back for you to
spend in your community,proyided that
you spend jt. according to” somebody
clse’s regulations. This Federal Ald
process has one inevitable corollary: if
this process continues at the present
rate, or accelerates, the result will be
the loss of economic freedém and in-
creased centralization of power. Think
about that statement, the 1gss’of cco-
nomic freedgm, and look"back over
your operations for the last 20 years

Charles C. Coon

These are not pleces of legislation, I
suggest these are matters basic to our
{raditlonal philosophy of government.
This is where the battle is today. You
hear about liberols and conservatives,
and it gets confuring, But what you are
getting down to is the philosophy of
the government under which we are
golng to live. I think that the preserva-
tion of our philosophy of government
as we are used to understanding it and
preservation of the free entefprise sys-
tem, or whatever name, you, want to
call it, Is your stake in'national affairs.

Government Spending Up
A word on the Eighty-elghth Con-
gress—the over-riding- ‘issue In the
judgment of most Congressmen, is go-
ing to be this business of ‘spending.
One of the President's:campaign, prom-
{485 wag to reduce unnecesshry ex-

and ask yourself _mtich more free: . 4£halflires. However, at the end of the

dom you had’l 1‘you have now
in terms of the operation of market
forces in yom' oL giness.

Some people buy the federal aid
answer because they are looking for a
rapid and total solution to problems.
When you get Into this business of pro-
posing tothl solutions to problems that
involve people, you- will find there
hasn't been a total solution yet in that

Eighty-seventh Congress we found
thete Waf 130,000 plus more people on
the Federal payroll than there were
before. Military spending has always
been given to us as the reason for con-
tinually mounting deficits we have. Yet
it you go hack and examine the rec-
ords, the umount of military spending
hasn't chunged appreciably In the last
several years, It has gone up, I think

area. =+ swuysthe proposal this year Is around $53 or

Freedom Defined

We are talking about freedom. Now,
freedom is the opportunity for you to
choose in those things that matter.
That is all it is. There are decisions
before us—on education, medical care,
the right to take a risk, to operate our
own local government, to work at a
job of our choice when, where and with
whom we please, and to be rewarded
for extrn Initiative and extra effort.
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$54 billion dollars, Last year it was $50
billion, In the Eighty-seventh Congresy,
the summary head at that time showed
these figures: military spending was up
16 per cent; the Housing and Home
Finance Agency was up 347 per cent;
the Agriculture Department was up 24
per cent; Department of Commerce up
51 per cent; Health, Education and
Welfare up 52 per cent; Department of
the 'lnl.erlur up 40 per cent; and of

e

course debt service keeps guing up and
up and up. You don't know wien to
stop and calculate that percentage,
Analysis seems to suggest that the
over-riding consideration for the wel-
fare of the United States s a reduction
of the deflcit, a reduction of the Fed-
eral budget. This can be done in do-
mestic programs with great effect.

In summary then, write, wire or tele-
phone your Congressman. He will
never refuse your call. If you talk with
him in Washington or at home, talk
about centralization of power and talk
about spending, These fellows are not
completely oblivious to our views, to
yours and mine. They have a great
amount of indulgence and goed sense,
and It Is merely a question of putting
first things first. Spending is on thelr
minds, and if you think there is too
much spending you ought to let them
know,

Tools Available

The third part of our discussion Is
on tools to use tn help promote this
thing that we call a government by
the pecple. What can the Chamber of
Commerce of the United States pro-
vide?

First, the Natlonal Chamber puts on
Aircades that are held around the
United States thls time of year. This
is the seventh year in a row they have
been held. Thelr purpose is to acquaint
business people with-leglslative issues,
what they can expect touyqg promoted
in the Eighty-eighth Congress, what
their interest ought to be in that legis-
lation, and how it will affect them.

Secondly, the Congressional Actlon
Committee System that the United
States Chamber uses with all the local
Chambers of Commerce and: members
across the country provides up-to-date
reports on legislation, analysis. of vot-
ing records, and all these things that
will enable you and me to have a
thorough understanding of what's golng
on, and what action we might take as
individuals to influence that actlvity,

Information is classified under sev-
eral categories, such as inflation and
spending control, tax reform, labor leg-
islation, federal controls of business
and agriculture, federal intervention in
state and local affalrs, and Soclal Se-
curlty expansion, Each member of the
committee is asked to sign up for re-

(Continued on page 34)
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Now ... the
“BEST”
is Yours
For the Ordering

Yes, the big durum crop
enables Amber to fill your
orders for the finest Amber
Venezia No. 1 Semolina and
Imperia Durum :Granular,

Join the growing ‘number. of -

discriminating macaroni
manufacturers who put “qual-
ity first” and who are reward-

"ed by a larger and -larger °

portion of the market.
You'll find , that Amber"

products improve your qual=

ity at the same time they cut

o e At T P L A L At bt
b h B 2

by Gene Kuhn
Manager:
AMBER MILLING DIVISION

&

production problems. Consist-
ent Amber color, unjform
granulation and uniform high
quality go hand in hand with
“on time" delivery of every
order.

Be sure and schedule your
Amber orders ahead for Am-.
ber Venezia No. 1" “ard
Imperia Durum Granular. A
phone call today will iffsure
delivery you-want. Be sure—

specify Aniber-: - .

Lald TN

T,
@i? AMBER MILLING DIVISION

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

TELEPHOWE: Midway 6-0433
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National Affairs—
(Continued from page 32)

ports in areas in which he has a par-
ticular interest. If you are a financial
vice president of a company, you might
want to recelve Information on infla-
tion and spending control, If this is the
case, and you are on one of these com-
mittees within your company or for
your Assoclation, you would be the
only one in the organization to receive
that particular report.

The basic reason for effort of this
kind is to let our Congressmen and
the public know what the business
viewpoint is, to convince them that
business provides the wherewithal with
which we live, work and enjoy life,
There is a lot of education to be done
in this area. Ways in which you can be
effective include letters to Congress-
men, letters to editors, daily conversa-
tions or group discussions, In other
words, just plaln communicate. For 25
years we kept our mouths shut, and if
we continue to keep them shut some-
body else Is going to run business for
us, and we might as well make up our
m’nds to it. This means that'the next
step is up to you.

You have a home-town resource,
vwhich s your local Chamber of Com-
mierey, und if they don't have a strong
pregram in public affairs, they are not
werving thelr members the way they
mipht #nd they had better get one, Ask
senr ling! Chamber about these pro-
grams, what they have been doing, and
see thal they are making some con-
tribution to your efforts,your needs to
preserve the right fo make a profit, and
the right to representative government.

Results of Action Course :

One further comment—we are only
kidding ourselves if we  have the
opininn that we can continue to man-

age our cwn bizinesses by starting or .

puiting out fires at the legislative level
in Washington. You cannot forever put
out the fires—there will be too many
of them, and they will get too big. The

only permanent and honest solution to

your legislative business problems lies’
it fnding, nominating and electing the
r.gkt people to office at every level of
sovernment. At one end of the stick
we have legislative action such as I

have described. At the other end of the"

atick we have programs like the action
course in practical politics. Its job is to
educate the business man and the pub-
lic to participate in local political
activity.

1'll close with this story. In Savannah
there has not been a Republican candi-
date for any stule office for the last
hundred years. A {vlilow who had nevar
run for office hefsre filed with the Re-
publicans for /! ¥i{e Senate, He loat,

e,

this first effort in a hundred years, by
300 votes, When you review the list of
people who propelled him through his
campaign, the bell ringers, the tele-
phone callers, the transportation peo-
ple, and the workers at the polls, you
will find prominent business men all
around, and you'll find that nearly
every one of them is a graduate of the
action course in practical politics or
some other program that moved him to
understand the only permanent effec-
tiveness he could have was the political
fleld.

An Interesting part of the story was
about the girl who headed up the wom-
an's organization and a graduate of the
practical politics course, She says, “You
know, it used to be hard enough for me
to get to the polls and vote. I just took
this course because it sounded like
something interesting with which I
could improve my mind." She im-
proved her mind all right, Then she
sald, “You know, after 1 finished that
course, for the first time in my life
(and I have lived in Savannah for 45
years) I began to understand how some
things happen. I began to understand
how politics works. I can tell you that
if 1 hadn't taken the course, I would
never had had the nerve to be a cam-
paign worker, let alone head the wom-
en's division of a candidate who lost
by 300 votes.”

“Govern or Be Governed”

So I say, this program works. If you
are looking for a permanent, effective
way to do your part to preserve. the
profit system, and the philosophy by
which we are used to functioning, this
is one very good avenue, Government
of the people will always be with us.
Government for the people is embodied
in our representative system. Govern-
ment by the people is the basis of de-
mocracy and is your very own respon-
sibility. You'll either govern or be gov-
erned, This is your stake in national
raffairs, .- h

President of Grocery Store
*Products Company

Donald N. Glvler was elected presi-
dent of Grocery Store Products Com-
pany, it was announced by Colonel
Edgar W. Garblsch, chalrman of the
board.

He joined the advertising and pur-
chasing departments of the food manu-
facturer; #1059, Two years later he
became manager of their Gold Medal
Macaroni -plant, Los Angeles, and the
Western Division sales. In 1944 he be-
came general manager of Foulds Maca-
ol plant, Libertyvilly, Illinols, and
the Central Sales Division.

Mr. Givler became advertising man-
eger at the New YorK headquinters In

August 1846, Eleven months later he
became Vice President—Production. In
March 1848 he was elected a director.
He was named executive vice president
in December 1040. At that time, the
New York City headquarters, the
Kitchen Bougquet plant in Unlon City,
New Jersey, and the Cream of Rice
plant in New Orleans were closed and
their operations moved to West
Chester,

Born in Naperville, Illinols, May 25,
1910, Mr. Givler graduated from North-
western University in 1032, and a year
later joined the sales and advertising
departments of General Foods Cor-
poration where he remained until 1939,

Mr. Givler resides at Harmony Hill,
Downingtnwn, Pennsylvania, with his
wife, son and daughter. He enjoys
boating, and spends his spare time with
his family,

Grocery Store Products Co., is listed
on the American Stock Exchange, Its
brands which include: Kitchen Bou-
quet, a sauce; “B in B Musirooms";
“Cream of Rice"” a cereal; “B in B
Flavor Mushroom Gravy, «nd Foulds"
and “Gold Medal” macaroni products,
have shown steady growth over the
years,

Shrinking Supermarkets

Reversing a trend toward bigness,
supermarket operators now say  the
ideal store size is 12,700 square feet,
compared with 13,300 square feet in
1950, Spurring the change is the fact
that 58 per cent of supermarkets open-
ed last year falled to reach expected
sales, according to Supermarket Insti-
tute. But stores try to cram an average
of 7,500 different products into today's
gpace—1,700 mote than jn 1858,

Coloring Book S

A 32-page “coloring book" that de-
picts the problems that plague the
packaging fleld has been publishgd by
United States Printing and Lithograph,
division of Diamond National Corpora-
tion, and initially distributed at the
Meeting-in-the-Round.

A series of 13 drawings — complete
with appropriately wry captions—de-
plets the evolution of a new package
conceived with the idea of helping to

solve a manufacturer’s sales problem. =i
Single coples of the coloring book

are available without charge by writing
on your letterhead to: Advertising De-
partment, United States Printing and
Lithograph, Division of Diamond Na-
tional Cc.poration, 733 Third Avenue,
New York 17, New York.

Everybody's' husiness is nobody's
business—EngliZii Proverb.
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AUTOMATIC MACHINE

MAXIMUM OUTPUT
HIGH QUALITY

- PREPARATION OF AN EVEN DOUGH AND
AN EVEN EXTRUSION THROUGH THE PIT

HAVE BEEN. OPERATING THE PAST TWO

YEARS IN THE MOST IMPOR-
TANT EUROPEAN PLANTS

Mixers, the first one provided with
two mixing shafts, feed the vac-
uum mixer through the cap-vac-
uum device

independent extrusion screws both
fed by the mixers above

Die heads

U.5.-CANADIA! . "EPRESENTATIVES:
Lehara Corp., 60 E.  “nd St.
New York 17, N.Y,
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Convention Registrants—
(Continued.from page 20)

Wm. A. Brezden ]
North Dakota Mill & Elevator
Grand Forks, North Dakota

James, R. Affleck
William Penn Flour Mills Co.
Bala Cynwyd, Pennsylvania

Charles C. Rossottl

Frank Prime

Rossotti Lithograph Corp.
North Bergen, New Jersey

Mr. and Mrs. L. S. Swanson
Mr. and Mrs. G. L. Faber

Mr. and Mrs. David Wilson
Russell Miller-King Midas Mills
Minneapolis, Minnesota

Mr. and Mrs. Walter P. Muskat
Triangle Package Machinery Co.
Chicago, Illinoils

John Guatelll

Williain Koslo

U. S. Printing & Lithograph
New York, New York

Louls A. Viviano, Jr.
Vitamins, Inc,
Jersey Chy. New Jersey

Donald G. Fletcher
Crop Quality Council
Minneapolis, Minnesota

H. Howard Lampmen
Durum Wheat Institute
Chieago, Nlinois

James Ole Sampson
North Dalota Wheat Commisslon
Lawton, North Dakota

Alvin Kenner

Richard Crockett

Richard Saunders

Durum Growers Association

James Stearns RO
Kenneth G. Bagholt
Tulelake, California

Dr. K. A, Gilles
North Dakota State University
Fargo, North Dakota

Dr. G. N, Irvine
Grain Research Laboratory
Winnipeg, Canada

Lenten Loéf

Here Is an unusual but easy treat to
make for Lent: Layered Tuna and Noo-
dle Loaf. Recipe makes six to eight
servings.

Tuna Mixture:

2 6% ounce cans chunk-style tuna,
drained PRl A

2 cups soft bread crumbs .

1% cup evaporated milk

1 egg, well beaten

1 tablespoon grated onlon

1 tablespoon minced parsley

3, teaspoon salt
dash of pepper by

2 tablespoons melted butter or mar-
- gatine

Suppliers Host Socials

An “Icc-Breaker” Party opened fes-
tivities on the social calendar at the
Meeting-in-the-Round. Receptions were
held prior to the Rossotti Spaghetti
Buffet and the Dinner-Dance. Partici-
pating firms included the following:

Amaco Inc, (Hoeflger & Karg)
Chicago, 11linois

Amber Milling Divislon, GTA
St. Paul, Minnesota

Ambrette Machinery Corporation
Brooklyn, New York

A-D-M- Commander-Larabee Milling
Minneapolis, Minnesota

Ballas Egg Products Company
Zanesville, Ohlo

V. James Benincasa Company
Zanesville, Ohio

Braibanti-Lehara Corporation
New York City, New York

The Buhler Corporation
Minneapolis, Minnesota
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Burd & Fletcher Company
Kansas City, Missourl

Clermont Machine Corporation
*Brooklyn, New York

DeFranciscl Machine Corpuration *
Brooklyn, New York

Doughboy Industries, Inc.
New Richmond, Wlsconsin

Du Pont Film Department
Wilmington, Delaware

Faust Packaging Corporation
Brooklyn, New York

Fisher Fluuri;:ﬁ Millas Co,
Seattle, Washington

General Mills, Inc,
Minnespolis, Minnesota

Henningsen Foods, Inc.
New York, New York

Hoskins Compa.nﬁr
Libertyville, Illinols

International Milling Co.
Minneapolis, Minnesota

D. Maldarl & Sons, Inc.
Brooklyn, New Yorx

-t

Nuodle Mixture:
1 tablespoon salt
3 quarts boiling water
ounces wide egg noodles
(about 4 cups)
2 tablespoons melted butter
or margarine
1 teaspoon salt
Yi teaspoon pepper
14 cup evaporated milk
1/3 cup grated American cheese
2 eggs, separated

Combine tuna and remaining in-
gredients for tuna mixture; mix well.

To cook noodles, add one tablespoon
salt to rapidly bolling water, Gradually
add noodles so that water continues to
boll. Cook uncovered, stirring occasion-
ally, until tender. Draln in colander,

Combine noodles with butter or mar-
garine, one teaspoon-salt, r, milk
and cheese. Beat egg yolks thoroughly;
add to noodle mixture and mix -well.
Beat egg whites until stiff, fold into
noodle mixture, Line 9x5x3-inch loaf
pan with aluminum foll. Arrange alter-
nate layers of tuna and noodle mixture
In pan, Bake in moderate oven 350 deg.
for 50 to 60 minutes, or ufitfl Arm.

Monark EH Coaorntlon 2 Lt
Kansas Clty, Missourd sy 0

North Dakota Mill & Elewitor® -
Grand Forks, North Dakota

William H. Oldach =
Philadelphia, Pennsylvania

Rossotti Lithograph Corporation
North Bergen, New Jersey

Russell Miller-King Midas Mills
Minneapolis, Minnesota

Triangle Package Machinery Co.
Chicago, Ulinols

“Unlted States Printing & Lithograph

New York City, New York
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FORMS 162 11% x 11% RAVIOLES sa sach

RAVIOLI MACHINE revolution of the breaze dle

221 Boy Street, Sen Frencisco 11, Calif,
Telephons Dougles 2-2794

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

Products.

1—YVYitamins and Minerals Enrichment Assays.
2—Egg Solids and Color Score in Eggs, Yolks and

Egg Noodles.
3—Semolina and Flour Analysis,

4—Rodent and Insect Infestation Investigations.

Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND

WRITTEN REPORTS.

James J. Winston, Director

156 Chambers Street
New York 7, N.Y.

Don’t gamble
PROFIT as a PURPOSE

will be the editorial theme of the

Macaroni Journal for Apsi,

44th Anniversary Number.

Ry Don’t miss a single issue.

Twelve monthly numbers $5; add $1.50 for foreign postage.

Macaroni Journal, p.0. 'Box 336, Palatine, Hlinois
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WAY BACK WHEN

40 Years Ago

o The poet, Ruskin, was quoted on the
cover of the Macaroni Journal: “All
work of taste must bear a price in pro-
portion to the skill, taste, time, expense
and risk attending their invention and
manufacture, Things called dear are,
when justly estimated, the cheapest;
they are attended with much less profit
to the urtist than those which every-
Av cs''. cheap.”

e “Good packing protects good will,”
sald an ad for good wood boxes backed
by the National Associatinn ¢f Box
Manufacturers.

« 11 Popolo of New York City reported
Italy shipped 6,000,000 boxes of 22
pounds each for an equivalent of
108,500,762 pounds valued at $5,000,000
in fiscal 1913, Shipments from Italy to
the United States dwindled from nearly
122,000,000 pounds in 1014 to 484
pounds in 1018,

« The American Beauty Macaroni
Company entrant  in the Industrial
Exposition and Prosperity Carmival of
the Colorado Manufacturers and Mer-
chants Auzociatioh; Miss ,Joyce Lutz,
was chosen queen and a ed™Me
highest honors, « f
-
i L M" i L)
30 Yeess Ago
e A faverable change in"the macaroni
market was noted for the first time in
many months, as indications were that
the New Deal of the new Administra-
tion would be favorably reflected in the
macaroni business. "Price quotations
appeared more sane and quality offer-
ings predominated.”"-The only fear was
radical legislation by Congress and
lethargy on the part of trade leaders
in overcoming known shoricomings.
These were listed as excess capacity,
under-financing, uninformed planning,
and lack of industry viewpoint.

e Part of the good spirit came from
the indusiry rising successfully to op-
pose the passage of the Domestic Al-
lotment Plan, a so-called farm relief
measure that would impose a special
100 per cent tax on the processors of
wheat, Eighty-eight per cent of the As-
soclation's members wrote thelr Sena-
tors with an additional 52 non-member
firms joining in the effort. Action on
the plan was delayed in the Senate,
and the measurc died in committee
when adjourned on March 4.
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20 Years Ago

¢ Relief from the Office of Price Ad-
ministration lifted the maximum price
level on macaronl products to cover
higher ingredient and packaging costs.
OPA predicted prices on macaroni and
egg noodles would increase from one
to two cents at retail.

¢ Ration coupons were more valuable
than money in the grocery store, ac-
cording to Paul Willls of the Grocery
Manufacturers of America, because ex-
cesslve consumer purchasing power had
put price in the background as a factor
in buying.

e The Supreme Court of the United
States upheld the Quaker Oats Com-
pany, holding valid the Food and Drug
Administration's farina and enriched
standards, giving direct approval to the
Government's entire enrichment stand-
ardization program.

¢ It was announced by the Nnrth Da-
kota Experiment Station that two new
varieties of durum wheat were being
released in the spring of 1043, Carleton
and Stewart were both stem resistant
and were expecied to replace unde-
sirable poor milling durums such as
Acme, Monad, and Goldenball.

10 Years Ago

o Business was good in 1953. Price
controls had been withdrawn and indi-
catlons were for increased acreage as
durum farmers looked at high pre-

- miums.

i Ty
# 'Conclusions from a macaroni con-

sumption survey among employees of
the A. C. Nielsen Company in Chicago
indicated that there is a very limited
brand franchise developed; price is not
a prevailing factor in influencing fam-
ily buying habits; there appears to be
more consistent usage for spaghettl
than macaroni, but macaroni Is served
more ways; uses of macaronl products
were heavily concentrated in the larger
family slze. ‘greater usage seemed ap-
parént In families of United States ex-
l;ncuupthnn in famll!el of Continental
extmclio!r. %

e Dr. Nelson Allen of the DuPont film
departmént ‘declared that 70 per cent
of the production of cellophane in 1953
was devoted to packaging foods, The
reason: visibility of contents appeals to
shoppers, resulting in increasing sales
of foods so protecled,

CLASSIFIED
ADVIRTISING RATES

Displey A‘nnhin ...... Retes on Application
reeer 75 Canta per line
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In the Industry

o Gerard Ziffer was wed with Dagmar
Lazar at St. Mark's Church in Evans-
ton, Illinois, December 22, The couple
had a belated honeymoon in Florida
at the NNM.M.A. Conventlon. Mr, Ziffer
is associated with AMACO, Inc,, design-
ers and distributors of packaging equip-
ment,

¢ Raymond J. Guqrrlxl, president of
San Glorgio Macaroni.'mc of Lebanon,
Pennsylvania, was recbntly elected a
director of the Lebnnon Va\lny Nation-
al Bank.

e James P, McFarland, vice president
of General Mills and corporate admin-
Istrative officer for consumer foods
activitles, was recently elected to the
company's Board of Directors.

e Walter R, Barry, 66, retired vice
president and administrator of con-
sumer food activities for General Mills,
died following a long illness on Janu-
ary 12, He had retired from his man-
agement position in' December, 1057,
due to ill health, had continued as &
member of the company’s Board of
Directors as well as of the executive
committee. At the time of his retire-
ment, the annual report noted that Mr.
Barry had been “Mr. Grocery Prod-
ucts” at General Mills for more than
two decades.
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"YOU BET
T'S GOOD!"

Sometimes there’s no need to ask about customer
satisfaction, Sometimes satisfaction is so great
that it's written all over in big, bold type .., even
though you can't read a word,

At USP&L, no one applauds or sends flowers when
we deliver another standout printing job of a
folding carton . . . label ... display . .. poster .

or other adv ertlwlng materials, llut we dun t need
applause, Wea know how to measure customer sat-
isfaction, It's in the repeat orders . . . requests
for new packaging ideas . . . increased consumer
sales which our customers credit to the packaging
and advertising materinls we prodyces

[

Unspoken praise like that is no easy twlele to enrn.
It gues beyond words to results — results which
speak for themselves," Next time you have a pack-
aging or advertising problem, why nol usk USF&L
to help. We have an office néar you and plants
coast-to-coast.

s

UNITED STATES PRINTING AND LITHOGRAPH
Division of Diamond National Corporation
Executive Office: New York 17, N. Y.

Officas: Allanta « Ballimore + Beverly H|lis « Baslon s Chica o Cinclnnali» Cleveland » Dallas
Detroit « indianapolls * Loulgville * Milwaukes « Minnsapalis « New York « Omaha + Philadel.
phia « Pittsburgh * Portland « Rochesler * San Francisco « Seallle ¢ St. Louis * Tulsa

*U.§ Coloring Book." Wrile en yeur latterhead for your
NEW. Oupl. MJ, 733 Third Avenue, Naw York 17, N, Y, L
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What do you .
want from

your durum
supplier?

: _‘#‘:‘.1‘

If itts SERVICE, you get it with a

‘smile from International!

The convenient locations of International mills at

{ Baldwinsville and St. Paul mean fast, efficient

] le"l.',:"fes‘::" service. .. in bag orin bulk . , . via railcar or truck
«+ « “piggy-back” or “fishy-back,” too.

So, for dependable delivery of top-quality durum

products, see your representative from...
alduwinsuille, ®
* New Yor M International

MILLING COMPANY
DURUM DIVISION

N GENERAL OFFICES! MINNEAPOLIS 2, MINNESOTA
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