E
MACARONI
JOURNAL
Voiume 45
No. 2
June, 1963 ‘
;




e
e T, LA

i

o i A s s R S T B TS e

Macaroni
JOU rn0| JUNE, 1963

Mt ACTURERS 1 Plant Operations Forum

Ve

RN LS ot R S 3%

1 L) MPANY
-

L PEHATIONS FOHRUM

; lmél‘in‘fnifl'npdl—“!luck a Feather in His Hat"” on page 8.

‘N.oys‘o‘f.‘piekqging, products and macaroni people.

i : AT




The

acaroni Journal

-~
=
3
D
’
:\""-\
{ «
~
;
~

\ } k I 4
j |
v 1 . g R It
< . i ¥ i 3 ' g

y K ! 1w
! 1
\Z, . ! =y
freclor . i
! \ Iy
} L . 1 Nee
. A s W 4 | et '
1 . . c i b |
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] the bright look of newness to sell on sight eye-catching visuals with A
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In New York, Roger DI Pasca, Emanuele Ronzoni, Jr. ond Al Ravarino discuss rescorch ideas with Charles Hoskins, Around the table for

v A
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a directors meeting are Albert Welss, Roy Guerrisi, Kenneth Forbes, Jim Winston, John Zerega, Jr., Fred Mewhinney, Frank Dierson, Ed
i Toner, Al Ravarino, Bob Cowen, Vinceat F. LoRosa, Llioyd Skinner [nnndlngl, Les Thurston, Jock Wolfe talking to Horoce P. Glola ond
i Peter J. Viviano, Roger Di Pasra, Charles Hoskins, Present at the meeting but not plctured were Ralph Sarli, Paul Vermylen, Sam Arena,

T —

E./Ronzoni, Jr, and Bob Green,

N APRIL 25, the Board of Direc-
tors of the National Macaroni
Manufacturers Assoclation met at the
Roosevelt Hotel in New York City to
consider a proposal for a macaroni re-
search program by Charles Hoskins.

Mr. Hoskins stated the purpose of
the program is to study the physics and
chemlistry of raw materials and proe-
essing techniques to see how they effect
macaronl cooking quality. It would also
develop methods for maintaining good
cooking quality at reasonable cost un-
der all conditions of raw material
supply.

The second purpose to the program,
he stated, would be to obtain the basic
sclentific knowledge which would form
the foundation for guidelines In durum
breeding, new processes and improved
products,

Changes Clied

In citing the need for such a pro-
gram, Mr, Hoskins observed profound
changes in the Industry have increased
the need for precise sclentific knowl-
edge of raw materials and processing
and their effect on macaroni cooking
quality. He noted thut in the last ten
years the supply of top quality durum
has been insufficlent for the needs of
the industry more than half the time.
This has been caused by rust, sprout
damage, drought, and purchases by
foreign countries. Each time there has

been a shortage of durum, the price of”

raw materials has been drastically in-

to be grown in the United States
Emphusis has been on color, rust re-
sistance, yield per acre, and certain
physical characteristics of gluten, he
said. There has not been a clear under-
standing between macaronl manufac-
turers of the desirable characteristics
necessary for good cooking quality of
the macaronl. A precise definitiva of
cooking quality and an understending
of the relationship between raw mate-
rial characteristics and cooking quality
would greatly ald durum breeders in
developing desirable varieties,

He declared the greatest growth of
consumptlon in macaroni products has
taken place in the area of convenlence
foods, such as dried dinners, frozen
dishes, canned spaghetti, and drled soup
mixes. To tallor-make products for
these uses and use In the institutional
trade, a greater understanding of the
raw materials and the cooking process
is required, he observed.

Proposed Plan

The proposed plan of research would
(1) deflne cooking quality in sclentific
terms; (2) determine how raw material
characteristics affect cooking quality;
(3) work out methods of obtaining high
quality under all raw material supply
conditions.

To study changes during processing
and cooking, selected samples would
be menufactured Into spaghett!, drled,
and cooked. The chemical and physical
changes taking place during processing,

The work would be done by Hoskins
Company in cooperation with Food
Technology, Inc., a food research labo-
ratory with which the Hoskins Com-
pany has been closely associatud for a
number of years.

The proposal called for work to begin |
immediately and projected so that the
baslc objectives could be achieved in a
period of approximately three ; ears.
It was proposed that a contract be-
tween the National Macaroni Institute @
and the Hoskins Company be executed
to finance the proposal. :

~ More at Mackinac 3

The Board of Directors approved the “#H
iden of research but*did not approve | Ji8
of the approach recommended by the ¢
Hoskins Company. The Standards &
Research Commitiee of the National
Mgecaronl Manufacturers Assoclaticn (5
was instructed to review the various

possibilities and come in with recom- | ‘(%
mendations for a program at the An-i% 1

nual Meeting to be held at the Grand 284
Hotel on Mackinac Island, Michigan, %
at the end of July, s

The Committee is currently sollciting l
Ideas and recommendations and will |*
meet prior to the conventlon so that &
recommendations can be made In writ- (&
Ing et least 30 days prior to the next .53
Board meeting.

Hart Bill

At a luncheon meeting the same day, | '
Frank T. Dierson, general counsel for
the Grocery Manufacturers of Americ2
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you get it from
Internationall

Whether it's information on new durum
varieties, surveys on wheat quality

and availability, techniques and procedures
in bulk handling, or the latest market
news, International consistently brings you
the most recent factual data available.
You'll be well-informed and well-supplicd
when you order durum products from . . . ¥

—a

creased and the quallty of macaroni , drying, and cooking would be studled Inc., and Fred Mewhinney, Washingtor. * 2
has dropped. In some cases, this drop *in _detail. From these studles tests representative of the Millers Nationa
in quality has been accompanied by . ould be run, the microscope would be Federation, discussed the Hart “Truth

nternational

MILLING COMPANY

B interruptions in the steady climb in per® -used;And physical properties. measured  In-Packaging” Bill. Mr, Dierson charged 3 } L
; ] capita consumption. with such instruments as the farino- the renl motive behind the bill was # 4 "DURUM DIVISION
‘ The durum breeders have been de- - graph and Buhler strength tester for Ppower grob, with changes that would \
GENERAL OFFICES! MINNEAPOLIS 2, MINNEGOTA

veloping new varietles of durum wheat  dried and cooked products, (Continued on page 36)
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ITS IMPORTANCE TO THE MACARONI INDUSTRY

at the 14th Annual Hoskins Plant Operations Forum.

HE enormous influence of sclence
#1 on human events has been emphs-
sized by the flood of news about spnce
‘exploration, atomic bombs and new
drug discoveries. The Astronaut enil
the nuclear physicist are the heroes of
the Space Age.

It is not generally understood that
research in the food Industry Is just
as important to the human race as
space exploration and that the scien-
tific problems presented are often as
dljﬂcull. as the problems in atomir re-
search. Throughout the world the most
pressing problem is to increasc the
‘production of highly nutritious and
cheap foods for people in the under-
deyeloped areas of the earth.

r problem in America is different.
We are now exploring advanced meth-
ods of preserving foods which will re-
sult in better flavor, nutrition and con-
venience of the finished product. Food
research along these lines has revolu-
tionized the food Industry. Companles
which were strong 50 years ago have
‘disappeared from the scene and glant
companies have grown into prominence
through the application of sc entific
principles coupled with imaginative
merchandising methods.

One Idea—New Industiy

Let 'us examine one scientific de-
velopment that resulted in n new in-
dustry.»Some years 8go a small group
of men'epent the winter in a cabin in
the North Woods, The ten perature
plunged far below zero and the Arctic
winds howled viclously around their
tiny log cabin.

Periodically these men ventured out
into the cold to bring in n cabbage
from a barre! outside the cubin, They
found to their surprise thnt the cab-
bage was crisp and fresh after it had
been thawed out, When spring came
and the snow ran off into the crystal
clear rivers and trout streams these
men returned to clvilization and one
of them made a scientific study of why
the cabbage had remained fresh. By
applying scientific theory and experi-
mentation he found that quick freezing
resulted in very smoll ice crystals
which did not harm the structure of
fresh foods. Once frozen, the {

deterloration.

6

could be kept for a long time withomt;

Charles M, Hoskins

to design commercial gized equipment.
Studles were made of heat transfer
rates, the refrigerating capacity needed,
the amount of insulatio» needed for
treezers, methods of delivery and cabi-
nets for holding the frozen products in
the retail store.

The man who was responsible inr
#".e new industry of frozen fonds was
Clarence Birdseye. The development
was due to the combination of Birds-
eye's ability to recognize something
of importance when he saw it plus
the scientific knowledge which enabled
him to expand tne basic observation
into something useful to man.

Many Possibilities

There are now many ideas which
are capable of developing new indus-
tries or at least increasing the sales
in existing industries. For example,
new drying techniques, Including
freeze-drying, have resulted in dried
foods whose quality is much higher
than that of the dried foods of World
War IL If costs of drying can be made
reasonable, & dehydrated foods indus-
LAy ‘will develop which will rival the
frozen food Industry In volume of

*. pales, . This development is already rap-
‘{diy*4tiking place through such things

;%;n‘ogp mixes and lreq,e—drled com-
‘plete dinners. A

When the laboratory work had been' @f You may say, “What good is all this
done, enginecring principles were used . o me? I am no scientist and this theo-

retical stuff is way over my head. I
have all I can do to handle the worker
grievances, to keep the machinery in
the plant running smoothly and to
keep the FDA inspector off my back."

The Plant Operations Forum is de-
signed to give you the answer to this
question. You do not have to become a
scientist to take advantage of the ad-

vances of science. In fact, it Is one of L.

{he main functions of the sclentist to
study very complex problems and fo
work out theories which permit sivaple
answers to these problems. In rder
for you to use the findings of the selen-
tists already working in the muraroni

industry, you should understand “wial |

{hese scientists are trying to do.
Sclentific Approuch

The scientist’s approach {0 a problem i

consists of a number of steps:

1. He defines the problem, Let ws [¥

suppase that the problem is, “How
can macaroni be dried In. 30
minutes without checking?"

2, He searches the literature, By
using modern libraries a good
scientist can gather together the
published information which is ol
importance to his problem. Much
scientific”Work has been done o0
drying ofsmany products, on the
chemical and physical structure ol
flour and in’the ‘ield of macaroni
drying itself.

3. e plans the ressarch. Some o
the knnwledye needed to solve tht
problem will come {rom the liters:
ture. However, there will be gap

in the information which must bt

filled and there will be questior
able data which must be checkel
by repeated experimentation. Tht
research wili be planned to fill &
the gaps.

4. He performs the experiments. Th
scientist is basically a very pract

cal man. He does not belleve anf

thing until it has been actuallf

tried. It is usually tried on a sma
scale 1o keep the costs reasonable;
Often the practical man has tb3S8

idea that the scientist lives in ¥
jvory tower and does not knof

what goes on in the practic S - wanE
. more closely with physical thine S ey
tr.on most. people in their dail Iz

world.  Actually he Is  workid

(Custinued onApnla 20) -
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CLERMONT'S TWIN HEAD PRESS PRODUCES

2,400 Ibs. of- SHU f "Tper r.

1}

2

e et

CLERMONT VMP-4-A-TH BHORTCUT MACARONI PRESY

Twin Head for 0P PRODUCTION
with slow extrusion for "'G" Q“AUTY
Large mixer and screw for “NIFORM PROB“CT
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.STUCK.A FEATHER .IN HIS HAT
by John J. Rufflsy, Hoskins Company, at the Plant Operations Forum,
Mr. Ruffley was formerly Technical Director of the National Restaurant Assocation

and consultant in the restaurant field.

T the time of the American Revo-
lution, the English soldiers and
Hesslan mercenaries wanted to poke
fun at the poorly dressed, rag-tag
Amerlcan militia. So they made up a
song of derision:
Yankee Doodle went to town
Riding on a pony;
~ Stuck a feather in his hat
» And called it macaroni.

Now the term macaroni referred to
the Macaroni Boys of the London of
that day. They corresponded to the
Teddy Boys of the London of today.
A Macaroni Boy was one of a class of
traveled young men affecting forelgn
ways, hence a dude or dandy. Well,
the poorly dressed American militia
men were just the opposite of dudes,
so they were jokingly referred to as
Macaronis,

But the Amerlcans liked the Yankee
Doodle»song and adopted it as their
own. Today we all think of it as an
historical song. Now the chorus of that
song was:

_Yankee Doodle, keep it up
'Yankee Doodle dandy;

Mind the music and the step
And with the girls be hand;,

But ‘time marches on and it's 200
years later. A young English soldler
that I met on a train near London told
me that they liked the American
soldiers stationed in England, but—they
always' got Into fights because the
American boys stolc their girl friends.
Today the Americans have more money
to spend on the girls and are the dudes
and dandys!

Food Trends Tried Here

So change we always have with us.
And because changes in the food field
are first tried out—or first become ap-
parent in the restaurant industry, I
will point out trends in the restaurant
industry and how they could wifect
your business.

What's this about changes in the
food fleld being noticed first in the
restaurar. industry? Yes, sales of a

new or modified product can readily -
¢ othég, /than  restourants serve meals

be tried out in a restaurant, or even

all restaurants in any part of the couns
try. For example, until about 1950,

turkey was essenhaliy a holiday -or
speclalty item. So in order to boost
sales of turkey, the turkey farmers and

processing plants, through thelr Na-
tional Turkey Federation, started a
campaign to get resturants to use
turksy on the menu more often. They
deve'oped recipes, methods, educational
and, promotional material—all based on
research and testing that they first
carried out. Then finding that it would
add varlety to the menu—and please
their customers — resturant cvperators
began to use turkey more and' more
often. And thus the public boeame
more and more familiar with turkey
all the year around.

The next step was, of course, to ex-
tend the promotional effort to the
supermarkets and the housewives of
America. And the trend to increasing
year around use of turkey became evi-
dent to the supermarket trade also.

Another example Is pizza, After
about 1048 the popularity of pizza
increased in resturants all across the
country. The public got to like it. lHow,
in the last five years, there are many
type of pizza items on sale In the
supermarkets. You can even buy a
complete frozen plzza ple in many
stores today.

Other items such as potato flakes and
dehydrofrozen peas were tested early
in their development in resturants.
This was to obtain the opinlons of
knowledgeable food service ‘people con-
cerning the possibilities of these foods.

So we might soy that the resturant
industry is often the bellwether of
change in the food fleld. We havi: seen
how changes in product and marketing
practice, as in the case of turkey, were
“first tried out In the resturant fleld.
Some brief information ot the res-
taurant fleld could, therelore, be of

interest to you, since it may serve as
an indicator of change in the entire
food field.

Food Service Industry

Let's take a quick look at what this
restaurant industry—or more correctly,
food service industry, is. Baslcally, it
means any meals served away from
ha:'t_t sWebster defines a restaurant as
‘Ajublic eating place, And, since places

S iy 4rom home, we find It best to
u_{ll categories by saylng *food
industry.” Sy AT

*,

“seryice

“'The food service industry has grown
tremendously in recent years, In terms

John J. Ruffiey

of retail sales, food service is out-
ranked only by grocery stores, depart-
ment stores, automobile sales and serv-
jce stations. Over 60,000,000 meals are

served daily In the United States by [iens

about 600,000 food service establish-
ments (1680 figures).

Meals served outside the home repre-
sent approximately 25 per cent of total
food. consymed. Of this amount ap-

pmimatil"z 56 per cent are served by £

restaurants; cifeterias, caterers, lunch
counlers;:five: per cent by industrial
restuarants; ‘eight per cent b hotels g
and four per cent by hosplaals, The
remaining 27 per cent are served in
schools, colleges, drug stores, bars, con-
cesslons, vending machines and  the
like. !

ket is growing. It is estimated thal g
the ennual volume will be $20 billion

by 1065; it was $17 billion in 1953. b4

This growth Is In two ways. There Is {5
the growth caused by the increasing
population growth—and then there is
the growth because more and more
people are eating away from home— }
that is, eating out. There are several '
reasons behind the growth of eating
out: :

1. Incomes are increasing.

2, City population Is increasing.

3. Life span is longer.

4. There are more working women,

5. More people get pald vacatlons.
_»-8. The -number. of autos has in-

(Continued ‘on page 10)
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There-is~something special
about Macaroni products made from

y [ '

e ;I. ;‘I::Lv:o ;‘on:tllt::g l;::l’ ‘al" : the phrase that is heard more and more
. A, s have a different kind of meal—b
X ! ut with lota
3 hiealth appeal. Let's have a meal that satisfles all the family all the m::.nnpetile ot
veryone knl:ms tl:;:tm:cnmnl products are economical—but do they
now they can be “somethin, i
i g special” dishes too,
ey meet all the requirements of big-family budgets to the most exacting taste of the gourmet

To obtain that “something special” in your products use the finest—use King Midas

‘%gg ﬁ?&{iﬁ& DURUM PRODUCTS
Psavey Company « Minneapolis 15, Minnesota

E, 1963
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il L Wider Varisty of menu items expected macaroni products: We made a survey. —Iits particulalr needs and how trends which takes just a few minutes to pre-

Food SCI'VIC_Q- In dlli'"f:-“"“«v' by travelled Americans increases use -:' This survey included different types of in the restaurant and food service in- pare, Quick Beef Stroganoff with Pop-
“(Continued from page 8) of foreign recipes. a il eating establishments: Restaurants, dustry rould affect your business, py Seed Noodles is the entree. With it,

Drive-Ins offer a market for suliable
menu items for such service.

Children’s Menus are used by many
restaurant operators to feature fasty
and attractive dishes sold at low cost
to attract families with children.

Vending Machines offer selected ltems
on a round-the-clock basis in certain
locations.

cafeterias, coffee shops, college feeding,
| drive-in, ete. We did our best to get a
: cross section of the food eervice in-
& dustry. The comments naturally had to
. be condensed.

The net result of all this is that the
number of away - from - home eating
places doubled in the period 1020-1855,
and that today approximately one out
of every four meals is ealen away from
home.

“So our quick look at'the restaurant
industry has shown us that it is:
“(1) a composite of all the places

where the public eats away-

First of all, decide if your share of this slices. Fresh fruit and cheese make an
$20 billion restaurant and food service €8sy dessert—arrange it all on a tray.
ruarket Is Important to you. If it s,

then study what your customer wants "ty Cooking™

—what changes he is facing. Remem- “ ’ "
What About Macaronit ber, this is no place to dgump your cufé'e'i : '-ﬁ’é.ii.?ﬁﬁf:“s.zifﬁﬁﬂ “slif.c’e"f-
What do restaurant opersturs <hink low quolity or off-grade merchandise. What's the secret of making a delicious
bout macaroni products? You may be doing the “kitchen-work" quickie sauca In so short a time? An-
One friend said that he had yienty for your food service customer in the swer: All ingredients are combined in 8
f headaches in the restaurant busimess, V'Y Dear future. You may be making o pressure pon and cooked under 15 E

4
!

3

i

-

Perrnit me to offer some suggestions. Serve Pickled-beet Salad and dark rye i
i

)

E

i

s

Of Direct Concern

: _ i .. the complete meal i your fac- )
from-home; and Further explanation may scrve to but—that it we knew the answers, he'd . samens ray  Pounds pressure for just 10 mi '
(2) a present c:r potential market point up whpy trends in restaurant be in the macaroni business! Seriously Lorl"lr;l J:ni it you don't, someone may  the name implies. = R :
outlet for one-fourth the goods operation today are of direct concern » however, this man who owns three l“ tand iw. mnoaent daciory chapter on “Casseroles and O :
produced in any type food to food manufacturers. This particular | restaurants features “spaghetti with '© 9° it Dish Meals" is introduced by n double- .
| factory. trend s not noticed by the average Usauce” for his noon luncheons because _ A8 exatiples of what you can do, page full color photogra h’;fuLuu ne
i ’ o 7 ! individual because it is hidden from §t's very popular with his customers, YOU can g back to your factory and: being rcut into lndividualpservl usnsrnhe 4
i Since we're talking about change, it I G e MR  the ordinary eye—it Is in the kitchen % He also thinks that “it's very easy for —WOrk up the correct instructions 10 recipe, using Italian sausage nfl?cn‘tlae {
‘ is logical to ask: Is the restaurant it- o o0 onus must be satisfying, nutrl-  or back-of-the-house operation that this spaghetti and macaronl products to be go on the packages of your various Parmesan or Romano, and Mozzarella &
! selt’ changing? And the answer is 8 yict Mol ) Mtasty, and quickly prepared.  jmportant change is taking place. g itandled In most restaurants’ et e ook Witk ten sonces of
definite: Yes! Influences causing change The high class restaurant kitchen In general, the restaurant people —f8ure out how to keep the product lasagne or wide noodes, is given
in restaurants fall into two categories— 8. Convenience foods. Less prepa- formerly performed many—maybe even sisquestioned liked macaroni products from sticking together when cooked. cl d - g
xternal and internal. ration is done in the restaurant 0—complex and sometimes lengthy jpegsare; A e s T “"““",: fow 1o Coole Spaghert :
i it Kitchen today and more in the 9 u[:pe uiring skilled and ex- They are relatively easy to prepare. trol for the customers. sl o R 8D !
l:xm:m influence: supplier's commissary or factory. op:{a ce?l’ ; mqle These people started They are “low food cost” jtems. —develop reclpes for menu items ProP°rly are featured in the Casserole 3
1. Tollroads—Just a few years back f:m:nmw :le:tzrl;ah and through many Theg" can be prepared In a variety :” htICh m;e il :g:uso:ﬂlszgfl'i‘ :Ogl ;: ﬂil‘!ielllkmmI {alian 4
T ' . ttractive meals. NG Aeaiballs, an, Halian
there was much discussion as What's It To You? licated steps produced finished rfafa i _"’3" re y ] v , :
} to how tollroads were ruining How could these changing trends in ;o:&cu. But today there is neither the -4 Certaln dishes www very popular, :t‘:n;:rrgize{lou:ndownnirpmdum = = "PI'E :mn'lc‘ml:l i ¥
cer_jt?ln'hl'f‘:‘\;na;'y t;?rt:u:arztl:ﬂ' the restaurants affect your bu’ln;;:]: g ‘hli ug;cg avn(illar:l:nto;'n;:xcll; uggestions for improvement includ they work the ““; W:;m“:; ‘t':: usi:; fh'e:nc:'; LOIZEN:::JFESC?:’?HS:' ‘:
erations, ” to the influences—! o* this work. More an 1 i ! 7
road restaurants. el n‘ico“gnl‘t ul which affect him  going back fo the factory. It is mo G T;Ihe lfollowlng. i the Sarmericonke them, s st Al Tamaniey Bl b
ol sccorta o, A e institutional size package —explore additional ways in which reclpe next time you have a compan:
2, Automobiles — All Testaurants "7 oo rant operator will purchase  Jonger possible to do It In the res- " needs cooking directions, your product can be used in today's dinner—it’s “something speciall” Pork
, need parking lots today ‘md‘ t.nﬂ products which help him solve his taurant kitchen. For e:;mp}l.f. AN The product sticks together in changing and expanding markets. aldaeioin alices K00 adar gy mmd]:'
 drive-in restaurant is especially problems. He will buy, and is mlready hotels and restaurants today buy “pre cooking. “ —work with your own industry groups boke in a rich blue-cheese sauce, with
designed for the auto, buying, types of products which make fabricated cuts” of ment"’mﬁ of ‘?m t's easy to overcook, . in any way necessary to malntain Polka dots of pimiento and green
3, Forelgn menus — Wars ﬁ:ﬁ it more convenient mrﬂhlmt mllmni.l ln;hnce: uﬁﬁetﬁ'k-;:; n;:?t:nu'l'p:i % It's necessary to' watch very care- your share of the market. Pepper.
; B! rchased.
WO e B e And e o the restaurant operalor {ion-conirol” steiks. This 1s qulte 8 Ao, wesing TAND CALL TT MACARONT " toun o o foud cocery o

AND CALL IT MACARONI!

! ] found in Hungarian Goulash' served ¥
we Americans are from different  will come under his scrutiny to de- change from the former practice 0 % All in all, however, the restaurant i i
parls of the world anyway 50°  termine how well they fit into his - nolding a side of beet mi . mo?l:htoli people queried in the greater Chicago  All-Time Best Sell Houdle Bak:ﬂdlg;hb?::“u:{n;gﬂ?n -

| we Jike varied foods. operatlonal needs. two.in the vestaurant te0 %% B0 o1 [IREre" ore favorably nclined to maca- el and-a-hall cups of fine noodles with

4. Economic factors—Surveys show Here are some of the trends and could be properly aged and tende onl products. More than 842,000 copies of the all- ¢

cottage cheese, dal
Let us keep in mind too, that res- time best-selling Better Homes and seed, and seasonlllng.wur e

that cost is still a prime reason .product characterlstics (of your prod- A recent example of this back-to-the-
SSgaurmnt people must glve the public Gardens New Cook Book were seid in

' why more families with children  ycts) which will help the restaurant factory trend Is the complete frozen

. . : Beside a standard, tried-and-t
don't eat out more often than  gnerator meet these trends: entree. Here the meal s no longer pre at"it wints In order to stay In busi. 1962 to top all previous one-year sales : he
1 they do. They do like to eat out rpnen Service on tollroads, airline ter- pared in the restaurant kitchen, tut in . And what does the public want in flgures for a hardbound book. S:}:EE‘. g:’:’khg::ﬂn[ “'“:s Macaron
A when they can afford it. minals, in caf.terlas, school lunch- the factory where it ls also frozen so ifood product? Your own comments, . Sales figures released by Publishers' ang Cheese Puff #}ﬁges ?Mucamnl-
: rooms, requiren products which can that it can be held until needed. think, plus those of our friends the Weekly show that the best-selling book  soufle.liko concoction and a gaed ong
Interna! influences: be cooked quickly. Ani the latest change reported in au;:;:‘ operators, will be something 0 1901 Was The New English Bible (o remember for meatless ":ef[oou o
© Labor costs are high, and eM-  guundardized Menu in chain restou- {he restaurant kitchen ls really as People. : o st i o o, The bl g ) p
) ployee turnover is great. Train- rants requires a product of uniform tounding! No tedlous food preparation eople have a tendency to like what WO best seller in 1961—The Agony and  "BOR peulietiad ik G p
ing employees to cook compli- quality that can be cooked exaclly or cooking is done in the kitchen—the evll'e :lhsed to. : the Ecatasy—had a total sale of 215,015, ;f::epuihsf“hemnl i
cnted dishes becomes a problem. the same in different locations. only work performed there is to drop nu _r;a °-"'d paicripeythe sune oid i < Tho Belfus ekt dna Guaiee: Gock mlce:ll 2 %upulltl’nl. iyl g
5. Food costs are high. Portion con-  Low Calorls Meals are a current fad. frozen meal-in-a-pouch dinners into a_yu rved up In the same old sad Book, a compilation of the recipes, il- g T:g L sullslcllmmd' g s
‘ trol is important. The nutritional value of enriched boiling water and to remove them i lustrations and food editorial appearing Scalo pln I:E i ?1 flor. il
3, Equipment i3 meore expensive flour and macaronl products should  when ready. lis!yinsu nu:n: ah;uld b;: mﬁel}tly o !',1.“" H:mu o 3 the. bestaching i huptp b'::[:e::;er s mg;t ou(ncea
- . el £x4 oo heavy for travel— each month, ranks as-the best-selling ! Skl
Initlal cost and maintenance are be stressed. Agaln, how can these trends a ritious — calorful h ¢ e
: L the _ orful — attractive — hardbound title of all time, excludin
e “e:iw hm:::;me Tables e ol el tasiad il:;m:ahum Eﬁc?f:ﬂfﬁ'mg":ﬁeﬁxﬂfﬂm of the MRy~ aulckly prepared and modestly 81l publishers® editions of bibie: and
= ﬁ:ﬁ b?;teptsoccupled and there more low cost ml:iuoul“hwodc:::;-mer p:n&:cl: ::zh;:::n{z:e ;:;lmr:te:: “f;hu n:ﬁ‘: !F - . hatiremb:r::ms:fgril:::::n 1?1'202‘:22?: cg;:‘e]: The Institutional Market
s e many o s "ot the Po:“::n S‘.’,“f‘i :rhi ve e O Lol b el H i What To Dot . . e first publi:!éed in 1030, “Selling the Consumer"”
must be many & 8 the fuf - e damands iy : o it ish g-newest editlon contains a num- *89th
| rame mes “mﬂm::fml p;oduﬂi. mg:m.nh:uc«::h h“m e i f:‘: ;‘;ﬂ;‘: :u‘;toi,:ngn'c&dbyhn\:n; ] :rul_ﬁ:m; ha::e :;o;u f:elr;sr éi;.o.y:: :)her 'éftlln_!eresl‘l'gf macaroni dishes. In Mncu‘\oarl:lanl::';::t{:fn:lA’::c:::ﬁ:n:tl
Cooking time, quality, and exac b ds in the restaurant fleld, W¢ BEESOmethi 6 s, o b et D e rasd Hal
: i repared in the factory rather friends In the gapomething about the restaurant mark er - “wasaoan
;:l:‘;loe%“"lbinty in handling are "' - m:.tfte ':'eslaumnt kitchen. thought we would ask them a ; T e e
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automatic production lines

Continuous operation ... 24 hours 2 day

Here are modern production methods at their bt':’sl h o truly sa;ran‘:::::
and continuous production Iine§ that operate 24 Ou:'f)ralon y.g Al
at the same time, they also prowd.c nulomatlc.slora%?n g
so you can do all packaging dunr.lg the daytime s |_.I sicharee

From the truck or car which dcllwcrs .lhe raw mnl;r;lu 10 le meﬁ :
of the finished product, cach step is carried out byhm :;ln eccil) ) gmicul
designed to produce the best possible product in the m

ible manner. . '

po\shs'ltl:c(hcrayou manufacture long or short goods, you will l;lc g:jel.:]sj‘:
to discover the savings which a modern, automatic o :
production line can offer you.

s h

 FOR SHORT 600

&

1
¥
{
¥

Flexible...to fit your available floor space

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

. Yournearest BunLer representative can give you valuableassistance
in reducing your production costs through plant modernization. Call
him or write The Buhler Corporation, Minneapolis 26, Minn., today.
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=y e T b G S S indulgence often force him to work other way to tell a man to have con- ment. ;
{ under a great handicap, fidence in_himself, Relax from time to 3 3
E HE ALTH QU 7. Overwork can kill but no one time, espedinlly” when the going is 'change, in American Dict
EXECUT|VE ; ; ever died of hard work. This is true tough. Relive for a moment that pleas- Changes in the American diet—more
"~ when the overwork leads to over- ant scene in Florida or California—or than likely reflected in food purchases 4
R. Yan Dellen, M.D.— fatigue. In most instances the executive fishing in the Northwoods, of the nation's eating places, are shown
b’ Th.odon . is not quite the exccutive he thinks But above all—avoid anger, which in a comparison of per eapita consump-
M diﬂl' Editor, Chlcusﬂ T'“""“ he is. There usually is an easier way has been acknowledged for cenluries tion of various foods now and 25 yenrs
. to do it; if not, he needs more office to be the most influenced agent in ; ‘
nstituents of the blood are elevated help, assistants, modern equipment, or precipitating angina, Hostility raises The avernge citizen of today eats 57 E
F 1 were to ask you whether you co0 ithin normal limits, perhaps a partnership. Overwork leads  blood pressure, constricts blood vessels, per cent more beef than he did in the
| wanted to be more emclenk 111:'3; or :The next step is to correct any to staleness, boredom, or getting into In?:ieasesfu:; cht'mlnghmwcmm“ and  1g4e 1939 era, 118 per cent more chick-
ductlve, energetic, hn""lﬁler'y :rnes You defe;:tu or potential abnormalities, c\;e a rut, acldity of the stomach.
| fonger most of YL 4% lmi hen 1 for example, that there are cer-
I nted when know,
| might be a bit disappo

risk of
| it is done—that is, by capital- tain factors that tllx;g‘eu;h .:h:hance r
7 gl hat the medical profession having a heart a thrombosis is in-
.:cz:::?vuo:b‘:ul health. Many people do devel:glnls :m:a\ﬁ\en hypertension Is
. the divi- creased six ype lop two
| not reallze that these are 1 .sent. Overweight men develop
being physically, presen tacks s men of
, dends accrued from lly sound. It {imes as many heart at
i ight. An
mentally, and emotionally ! ame age with normal we
: ing the life of 8 the s rol also
:ﬁstn;teama;‘m%:snnd avolding all flevnllon u&;hiiﬁm:?xf::ﬁrusmnkmg
: Is of man. Good increases ttes does the
the pleasures and evi i ackages of clgarettes
3 ic ingredient in two p { two
htt::tl.u;wl;o tthh:uci{“:mtc that makes : sam;.‘ ThO:: l‘;:::; ?ﬂ:‘::;‘tme: have
king, playing, and  or three
person feel like worl

en, 232 per cent more turkey, 228 per
Work is tiring and everyone knows There is a difference between stress cent more margarine and 56 per cent
that the antidote Is relaxation and and anger. Stress stimulates drive, less butter. He drinks 12 per cent more
sleep. This is one of the reasons why David Harum said, “A certain number coffec and 10 per cent less tea. He con-
{1 have dubbed the briet casc — the of fleas is good for a dog.” It keeps us sumes 1,100 per cent more frozen fruits
grief ¢rte, It has been said that any on our toes, The itch is to get on with and juices and 31 per cent less frosh
man who cannot finish his work In the drive, The bad feature of drive fruit. The tremendous gains in frozen
eight hours is inefficient. On the other crops out in those men who are looking foods is due to the fact that most of
hand, it must be admitted that the for new worlds to conquer. They are o have been introduced within the
grief case is seldom opened after it never satisfled, have no time to rest past two decades.
gets home, between chores or to dwell on the
8. Don't develop a work obsession S8tlsfaction that comes from achieve-

ey T
o T U S 2 e B
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1
| 1) .
1 W or become a neurotlc competitor, 1t Ment. The greatest satisfaction in lite Soy Specifications
|1 fewer heart attacks, but in time t, brings financial awards because the ©omes from being satisfied. May Be Obsolete
l e chance in two of developing has :ut choose between sex and sur- (5 very essence of business Is competition. blStm;s't 5“'“[["- a’!‘d ‘l'l"“-‘“"“”l‘t ‘:‘"’ “Many specifications for soy protein
| is weight in wildcats. about on iddle age. Those hem {s something in female ¢ It is hell on a family, and like a per- amed loo often for heart attacks. products which food manufacturers
{ fighting his w a heart attack in m vival. There is s¢ figura- 3 This is not the cause but we might ssently h fil bsol d
{s unfortunate that we speak so Ing these community studies are nes that changes his conflgurd- EUE@! fectionist, the executive suffers con- 11 t that Af 1, jt Presently have on file are obsolete an
: i unl executive health, because conducting with startling statistics, 1 hormol d raises his voice. He would siderably when his plans fail. He &8s well let it go at that. After all, it oanindiocen
[ it aboum lies also to other em- coming up ntly that a man had a tlon andm dead of a heart attack usually works night and day and over s more rewarding to blame coronary . evaluation was offered recently {
' . g ﬁ:gx::lher hand, executives was told Nfﬂehmm of developing o rather rpa brassiere. 1533 week-ends while his better-adjusted thrombosis on a virtue such as hard by Fred H. Hafner, dircctor of market- g
I playese, b4 1th problems because 00 per cen 60 if his blood than wea lanced dlet con- A58 competitor relaxes with his family, He Work rather than gluttony and seden- ing of protein products for General
have .pec;alm‘::u u;f::m them in terms heart ntla“k ::yz'??:r higher and non- - Rat A bwelll [ﬁdaan plus anything '}brlngs home the bacon and many cita. 121y living.
thers Are ©° tional and  cholesterol w ; T- taining the basic
ted in the
of behavior, which ls an emo the specific changes are no
. that a person on
| phyl[gnl drain

besity or & tions—not love,
of the electrocardiogram. This else that will not encourage o y i
He needs waves
ly line does not have.

!
Mills, Inc., at the annual meeting of ,’
3 10. Live in day tight compartments, the American  Association of Cerenl |
: ", g illiam Osler suggested. Plan Chemists,
evel. Additions! 7 But he is psycho-neurotic, and the as Sir W {
b { mean much to many of you raise the ch:w:-.ti:nr:r‘nlls are not neces- _,,'f'iiq; jconstant tension of competition results the day, do your work, and go home  Mr. Hafner told the chemists gath-
“’:meial type of understant ag and gm:' ;umenuoned to demonstrate the vilam:::le:: the executlve drinks 100 }1,&:;;;; many illnesses including ulcers and &nd forget it. Never look ahead or
;rutl::tlnn. Now and then I find it difi- g:ct that we are getting closer to pre- f:ﬁh. has strong food preferences, or 8 i

s In men.
n charged with administration.  dicting coronary pronenes
a perso

ered for the meeting that these specifi- ]
‘high blood pressure. He is the three- behind. This is easier said than done
than it
According to my Webster's dictionary This information is brighter

cations “should be rewritten in the
wo man, a smoker of two packs of but worth trying. One of the busiest

\ cult to define an executive except as T otiatinal problam.
|

‘ light of the newer knowledge about }
fit. Exercist jcigaretles a day, two martinis at noon, men I know finds culture an excellent composition and properties of soy pre- i
because all of these high risk 5 Keep "h":“:,l:ylwef tearne’ jand two scotches before dinner. Old ;mtidoleu ﬁﬂll;la llassinslbrﬂinl- !;ej . on producls
|s “designed or fitted for, or gounds 8 Ry lowers the chloste is;z be stored ‘Satchel Paige once said, “Never look laxes w cerature, art, musle, drink- All too often, Mr. Hafner re 5
he Iilml to execution” I em more factors can be o8 ting; it en- energy that might nmirw ronary cir ack; the other guy moy be passing Ing, travel, reading, and other fine ported, “specifications for product qual-
; ?:g{lliizrnfwlth the term execution and 3, Avold glltutl::d““;'.‘;: to raise the os fat, and Tp::v;:‘ tnel: c:"“ known ou.” The neurotic competitor is too things of life, ity are based on emperical valu.s
i - Jet it go at that. courages obesity t4e blood. There culation of the hich will kil hall usy looking back over his shoulder I11. Pick a suitable wife. Love is which bear no real significance to the
,] wi‘ljl e jay to discuss this problem is chulesizro\l l:sh“iii ot:etv:‘:en fat- in the that heart n““k’c::.:]mzn in sedentars (& o sce where his opposition is going.
ne W - latio { us, are more
: delay the dis- s a rel of us,
: to te“ w to avoid or

blind when we select our mate, but end result.” He presented information
rdening of the arteries. | And it bothers him. He avoids bore- it helps 1o have a compatible, under- on the physical, chemical, biochemical
st exccu- diet and hardening workers. idom by working long hours, attend- standing, and sensible woman who co-
Bmus gl:'o,‘éﬂ,lsft fti::a:ﬁrrt“ ‘:ﬂuod ves- More than 80 per ““thﬁhpigﬂzsx::; Physical fitness adds years to life ing meetings at night, and expreases
tives, e tre high on rt attacks have a
| are high o hea
{ -gels and lungs, and cancer

cul ra and nutritional properties of soy pro-
o operates by spacing social engage-
tional Jevel. Lowering the level does not nec-  Any man can remain In goo
d emo evel.
the " list. Alcoholism an

bles can be controlled. He describod

tein products and called for specifica-
8 by exer }l tension by increasing irritability, ments, de\ée!ops ndhouszhotd tuned to tions that are “meaningful and related
, al- tion from college to age - He should stop and take stock of what your schedule and conducive to rest to functionality,”
ur alse and tend to les- essarily prevent ‘ddll?'gll;;l?rﬁlem clsing daily. This means :;“;}:“gv ::1“ i ;‘I';z Is doing and evaluate his goals. and relaxation, Presenting data which originated in
| dlm:;ﬁﬂ;!tmmu' judgment, and ef- though the RB‘B:’;‘:‘ ing, riding a bieycll:. :e‘:mhmor <l jhiome reqlulre h];sychla}tlrlc iach.'ir:r.-. He 12. Make good use of your leisure food manufacturing establishments, Mr.
sen the 1 prefer 1o take a more s not known best and ing, and playing golf, Y 1 sbath has o real problem when it comes to time. Too many extra-curricular activi- Hafner claborated on variables in S0y
l { flcleticy,: Bk ?,m will offer several At the present time the 1 is by ball. Resistive exercise Is & :onth s § retirement, ties often make Johnny a dull execu- protein products and how these'v ia-
| positive appronce and maintain good gafest way to lower the luwel lude tute and is recommended to the ' 9 Do not be overwhelmed by the tive. More than one man has been left
' rules o -{mprov means of diet. Other methods u:“’ oid, lazy members of the audlence. emotional and psychic aspects of mod-
i 1 s th, hormones such os estrogens, yroic,
\

K at the promotion post because he spent  the results as of practical as well as
luminum 6. Moderation in all things. 5"“"“'_ £rn business. A healthy and vigorous too many evenings learning to be a academic value. Muny of the results
Rules for Good Health dextro-thyroxine, as well 8: a ids, The = ing heads the list because of its assoc an is able to rise above ordinary Sunday School teacher, fund raising, obtoined In actual practice, he said,
nicotenate and vegetable stero .rclse tion with bronchitis, emphysema, o ] : hes and palns but anger, frustration, or settling the affairs of his suburban have revealed advantages for soy pro-
level is Influenced lso by de xeelght: Jung cancer, The city dweller gelsT % and gloom will ‘sap his strength. This community, Don't spread yourself too teln products which, up to this time,
stress, clotting mechanism, and Wi i double dose because of air pollutivt g explains why stress and top level thin; concentrate on your major job have not been appreciated by many
h the- ‘This Is important to ihe execut :; Alcohol is a double-edged sword. It :“: g% anxieties add to physical fatigue and by learning it well, food technologists and cereal chemists
of tests. This is :Dnﬁ;onxm\‘.hu‘ l:;bmln because the m'ﬂor“" a:"m:,;n'h:art " be used for good as welll as b::l; Il‘l ¢ i neMclency. In time he is bogged down  In summary: Too many of us fail to_
of heal x times ample, w.
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C Mr. Hafner, a graduate of the Uni-
by trifles, irritability, procrastinations, live because we spend most of our versity of Buffalo who has been with
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' health program begins w
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{ a detalled medical history and a variely
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* General Mills since 1946, used slides

: h will never get. Fear must not be al-  to illustrate a new criterion for select-
; «helps* the .executive to escape [ disappear by thinking blg—that is, with - lowed to flourlsh In a land like' ours ing the proper soy protein product for
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By every test, durum, semolina and flour
from North Dokota Durum pass with flying
colors. . . Carefully controlled uniformity
blends with the good color that marks su-
perior semolino. And you can count on the
dependable “follow thru” on shipping that
has always been a part of our businass,
Finest quality — Finest service — count on
BOTH from the North Dakota Mill & Ele-
vator.
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TEFLON DIES

Ralph Maldari

HERE ure two distinet schools of

thought on the pros and cons of
teflon dies. We assume o middle-of-the-
1ond attitude with regard to their use.
From a professional puint of view, we
can only give you our experiences.

Repairs Are Cosily

The use of teflon dies is most gener-
ally aceepted in the Far West, and in
a more limited way i the Midwest.
The Far West, particularly, had great
difliculties in obtaining o smooth prod-
uct, and the wie of teflon has helped
them. Teflon dies are very expensive
not only in initinl cost, but also in
maintenance. Any grit or picees of hard
dough will be instrumental in damag-
ing the teflon. Tetlon cannot be re-
paired, and o must be replaced each
time the dic s m need of repairs,
whether Lecause of wear or because of
damage. Contlicting reports ure re-
ceived on wear. The majority of dies
returned for repair show excessive
wear, though a limited number of
users report little wear of teflon, Poor
maintenance programs will result in
damage to the teflon, necessitoting ox-

S~ pensive repairs,

Teflon dies have found their greatest
use with egg products in that the
= golden™color is more pronounced. We
are supplying a great number of tellon
noodle extruding dics, vnd were sue-
cessful in developing o vather unique
insert which guarantees an-ceven wall
thickness. This patented approach per-
mits noudlle extrusion direet through
the die itselr,
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by Ralph A. Maldari, D. Maldari & Sons, Inc.,
at the Plant Operations Forum.

Some advantages of teflon are offset
by disadvantages, but I must stress
that every plant has its own peculiar
methods of production, and the disad-
vantage encountered by one plant may
not be encountered by another, A prod-
uct with no eggs from the teflon die
has a very smooth surface, We make
this statement with reservations, for
there have been isolated instances
where the extruded product has been
tough—undoubtedly due to faulty die
cleaning and maintenance This smooth-
ness makes the produet more trans-
lucent and imperfections are more
gluring. As a result of this character-
istic, the mixing must be thorough
lo prevent white spots, the vacuum
must be effective to eliminate air bub-
bles, and grit and bran specks must
be minimized as much as possible,

Generally speaking, the use of teflon
inserts requires more room which in
turn means fewer holes in the dle, The
density of the extruded product is
lower, which means that one pound of
product from a teflon die will require
more volume than one pound of prod-
uct from a bronze die with the same
specifications. This slightly lower den-
sity also results in a faster cooking
time. We have also found that shrink-
age is greater with the teflon product.

Let us now leave the characteristics
of the product itself, and turn to the
die. The use of teflon inserts must of
necessity be supplemented by the use
of a brass retaining bushing in order
to anchor the teflon in the die so It
will not fall out. The brass bushing
usually rests on the teflon insert and
is a press fit in the die chamber, It
has been noted in some instances that
the pressure was instrumental in fore-
ing the brass bushing down on the
teflon insert, thereby compressing it
with the result that the outlet became
slightly reduced. This conditlon causes
considerable difficulty in drying, pack-
uging, and cooking.

Brass Bushing

In order to eliminate this condition,
we are redesigning our dies to have
the brass bushing rest on a shoulder
in the die itself, thereby affording
greater protection to the teflon insert.
While this is a distinct advan‘age, the

with the faster rate of extrusion when
using teflon.

Our initial teflon dies were con-
rtructed with a solid teflon insert and
4 brass retaining ring. The extrusion
was direct through the teflon, with
practically no resisting pressure being
developed. Dough amalgamation was
poor. In order to countervet this con-
tlition, we designed the dies to have
the dough extrude first through the
brarss bushing to give the product its
proper size, and then through the
teflon for the smoothing effect.

The use of teflon for extruded
noodles at first presented a serious
problem in that the solid teflon insert
was so soft that the outlets stretched
during production with the result that
the product was oval instead of flat.
This condition was magnified with con-
tinuing production. We got busy anc
developed a patented insert whereby
the noodle was formed, shaped, and
sized by brass and then given a
smooth surface by passing through
teflon. This one plece patented insert
design is now finding application for
other products,

Problem with Fancy Culs

Rigid flow control still cannot be
obtained with teflon, and for this rea-
son many fancy products cannot be
made on teflon dies. We are making
progress daily, but the eclement of
doubt always exists,

The method for cleaning teflon dies
does not differ from that for bronze
dies. Excess dough should be removed
immediately, and the die put into o
soaking tank to soften the dough. The
die should be cleaned in a die washer
as soon as possible. Advancement in
die washing machine designs may
change or eliminate the soaking period

We have found that a film of dough
becomes impregnated in the teflon in-
serts as o result of improper cleaning.
This condition will give u rough prod-
uct the same as a bronze die which
requires reconditioning. Replacement of
the Inserts is the only solution. Damage
to teflon by sharp instruments is com-
mon. Shop personnel tend to treut
teflon dies the same as’ bronze dies,
ond a great many teflon dies have been

disadvantage lies in the foct that wagefeturned with the teflon segiusly cut

require more room which in turn
means fewer outlets in the die. . We
believe the ndvantoge offsets the dis-
udvantage of fewer outlets, espacinlly

and nicked.

Excegsive extruding pressures will
also ereate problems in that the teflon
wse's are pushec aut of the die. G -
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On the court, it takes plenty of aggressive

ness and ability to be
- a top performer. These same winning characteristies have made
w ADM a champion at developing new techniques and quality

controls for milling uniform durum products that "make the

point” with America's leading macaroni makers, Ace lab men,

r backed by 60 years of experience, constantly strive to perfect the

e I 0 man best durum to meet your production requirements. Yos . . . for
smashing good service, give your ADM muan a eall and put this

I dependable performer on your team.

you can count on ADM! ¢' ADM

DURUM DEPARTMENT

ARCHER DANIELS MiDLAND COMPANY MINNEAPDLIS KANSAS City
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Teflon Dies—
(Continued from page 17)

evally speaking, this is a result of the
die yielding under pressure, which de-
forms the outlet and causes the teflon
insert to pop out.

Our latest problem is with teflon-
ized pins for elbow products. We have
worked out a method whereby we
fasten a teflon sleeve to the smaller
diameter elbow pins. This eliminates
the roughness inside the hole of the
product. We find, however, that shop
personnel take advantage of the re-
quired lower pressures, and try to get
more production. This, when supple-
mented with the use of a dry mix,
creates excesslve frictlon or * 4
and the teflon sleeve actually rips oft
the pin,

BShell Die Bends

Another very serious problem being
encountere? is bending of shell dies.
Thea shell injerts are manufactured to
extremely nlose tolerances, making
them truly a work of precision. All
proportions inust be rigidly maintained
for extrusior: of a satisfactory product.
Understandably, shell dles take higher
pressures. If exceptional care is not
exercised, the dle will bend, thereby
deforming the insert which in tum
will extrude an unsatisfactory product.

It can be seen that exceptional care
and attention tc operating procedures
must be observ:d when using teflon.
Do not run tou dry; do not use ex-
cessive pressures; do mot poke with
sharp instruments; do not allow dough
to dry and harden in the outlets;
where applicable, do use the die sup-
port properly; do eliminate grit and
pleces of hard dough; and do clean the
dle thoroughly.

The use of teflon dies resolves itself
into a matter of opinion or a matter
of necessity, Please bear in mind, how-
ever, that as of today teflon dies are
not as versatile as bronze dies. Their
use is a declsion which you, yourself,
must make.

Research—
(Continued from page 6)

lives. To study drylng the sclen-
tist would run precisely controlled
d.ryl.n:tuuln a small dryer.,
5. He !h:ﬂl a - hyjpothesls, s On the

| ‘he, -1
-dchleved ‘lha ts { he has ;
observed. This Idea is ‘called a
"hypalhuls." On the hlll!l of this

~AT 7 Gy pe F
L] Al o .
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hypothesis he will predict what
should happen if he performed
certain experiments.

6, He tests the hypothesls, He then
performs the experiments to see
if the hypothesis is true, If ex-
perimentation shows that he
guessed right in forming the hy-
pothesis, he then accepts it as be-
ing a valid theory, If the experi-
ment is unsuccessful, he then has
to form a new hypotheals,

7. He turns the problem over to the
engineer. Once a sclentist has
solved the specific problem in the
laboratory, it must be scaled up
into a larger slze and worked into
a practical commercial process by
engineers who understand the
sclence and also the economics of
a process, When the engineer has
compleled his work, the process
can be turned over to the practical
plant operator and production can
begin.

Plant Managez’s Part

Plant managers have a very Im-
portant part in the process of sclentific
development. Several things should be
done:

1, You should let the scientists know

your problems so that they know
what they should work on to help

you.

2. You should be alert to see ideas
which would help you if they
could be brought to practical
reality.

3, You should be aware of the scien-
tific facts already known in your
fleld so that you can apply these
ideas to solve your problems. You
cannot be expected to know the
detailed chemical formula of the
different kinds of starch of the
exact ways In which enzymes
work. However, you should know
that an enzyme called “amylase”
causes starch to break down into
sugars when wheat is sprouted
because this fact has caused you
trouble in the past and will prob-
ably cause trouble in the future,
You chould also know that an
enzyme called “lipoxydase” causes
loss in color in the macaroni press
and that you should not buy semo-
lina with a high lipoxydase activ-
ity.

Forum for Background
The forum is designed to give you

s hncl:xround of the sclentific knowl.
‘. edge which is already available to the

" macaronl’ lndulh'y Because of lack of
mmmunlulion _between sclentists and
" practical men in this Industry, much of
this lnrnrmnllon has been avallable for

many years, but has not been put into
use generally, Furthermore, much of
the information is fragmentary and
has not been brought to the stage
where the engineer can convert it into
practical reality. We hope that com-
munication between practical men and
svlentists will improve as a result of
thia forum and other cooperative activ-
ities and we further hope that the
tremendous progressive potential of
sclence will be used more effectively
by our industry in the future.

Pictured at the Hoskins
Company Plant Operations
Forum

Front Row (left to right): Jouph Vlvlono

m;hvy'?mmu s.sc"" AL
(] 0, anw!

ncan,
Tom Ivlano, Edith Linsley.

Second Row: Wilmer Hm Tony Ba-
ule, Pete Kolb, Victor Robert Cow-
Iscl, L. T. Helkkllo,

, Leonard DeFronc
Kmﬂdh A, Gilles, Williom Jullm William
Scully, Barton Hempel, Ed Vognlm. Charles
Hoskins,

Third Row: A. M. Rondello, Bob Peterson,
Arvill Davls, Eimer Glabe, Llovdsum
Greenleaf, Ray Wentzel, Al
Bolton, P DeDemenico , Harry Hurpor.
John Amato, Ralph Maldari, Perry Anderson,

Tq: Row: Dlnnls Sprowles, Williom Ber-

, Victor
g:l'll Williom B den, M. V. Vi nino,
"hmum, Jonn Ruffiey, Robert M.

Pointers on Profits

Companies without profits means
workers without jobs, Remember when
the boss is in financial trouble, the
worker's job isn't safe—Samuel Gom-
pers

Profits decline more during (an eco-
nomic) crisis than wages. It is because
of the fall in profits that unemploy-
ment occurs.—Jean Fourastie

~ No profit is possible, if outlay ex-
ceeds income—Plautus

What's meo!mypmﬂtlhlnw.wﬁ. SR

PI‘W{": ‘v" -t“ - FREE catalog

none of my. peril—Scottish

’

The jultiﬂuuon of pri\rmﬂt is
private risk.—Franklin D.

Where profit is; loss is hidden near-
by—Japanese Proverb
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* BRONZE ALLOYS
® STAINLESS STEEL
o SPECIAL ALLOYS
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DIE MAKERS |
SINCE 1903

Management continuously

retained in the same family.

Satisfied customers in over twenty-five countries
 ENGLAND * BRAZIL

& (B RN = > £ g%

* ITALY
® GREECE o CHILE * MEXICO
® JAPAN e PERU ® VENEZUELA
* UNITED STATES ® ARGENTINA o ISRAEL
¢ PUIRTO RICO o ECIIADOR * HAWAIN
: f::ADA a URUGUAY & COLOMBIA
! AMA o CUBA * DOMINICAN REP
® SOUTH AFRICA ¢ AUSTRALIA o SWEDEN veue
* HAITI
AN every die unconditionally guaranteed|

send for our

to supplement your
products. thon In
SPANISH, ENGLISH, ITALIAN,.

]

L 557 THIRD AVE, BROOI(I.YN 'I!."-N.Y.. USA.

@36%@; ©F

% : _
_ @m’- ) et {6%-4“@)%2%&“ A

k
!
i
i

P TR i TS S T




W

- LIS RS

L e

: DURUM IN CANADA

! . L. SIBBALD, director of Catelll

S Durum Institute, reporting on the
Canadian durum situation for the first
quarter of 1963, states that with the
Canadian prairies drying rapidly (in
fact, too rapidly in the far west),
thought now turns to the question . . +
“How much durum acreage?” Follow-
ing the closing of the 1961-62 pool for
durum, with the price for No. 1 CW.
Amber Durum settled at a record high
of $3.13 per bushel in store the Cana-
dian lakehead, the picture looked
bright at first glance. But durum had
batked up on the farms in the mean-
time, and the Canadian Wheat Board
sclling price for this same grade
dropped to $2.40 per bushel. According
to reports received by the Dominlon
Bureau of Statistics, Canadian farmers
had determined by March 1, 1963 that
they would cut back to 2,012,000 acres
of 'durum, as compared to 3,180,000
acres a year ago. D.B.S. was careful to
point’ out that this may not be their
final intention, as many things may
influence them before they actually
-put the seed in the ground.

The reduction is 37 per cent. More
important, durum may drop to roughly
geven per cent of the prairie wheat
acreage, rather than 12 per cent as
was the case in 1862, This puts it into
better proportion to its demand. At the
same time, 2,000,000 acres can produce
a good reserve of durum so that our
customers can be assured of future
supplies,

Canodlan durum has been selling
well all year, although more in spurts

+“and spasms, than in a steady flow. By
mid-March Canadlan farmers had on
hand about 217,000,000 bushels of all
wheat which they wished to deliver,
It is probable that slightly more than
20,000,000 bushels of this is durum.
Most of this should move into market-
ing position before the new crop comes
in,

Durum Growers Association

[ *The 6th annual meeting of this
1y ‘United States farmers orgenization was
‘b Jheld March 27 in Devils Lake, North

Dakotn. Representiug durum growers
an the four states where durum Is
produced, they are a most enthusiastic

’ group. Organized in 1057 to push re-

o " (with estimated acreages for 1960, 1961 and 1862)
“Manltobg .t ....50,000 e 85,000 161,000 143,000
Suiskalchtwan” 4,000 1,578,000 2,613,000 1,679,000
Algerin 3.0 e 53,000 7 189,000 425,000 - 190,000
= e —
"CBRRAR oo eremssssrsesenrres 878,000 1,852,000 . 3,189,000 2,012,000

gearch, get more recognition and beller
legislation for the crop, and prointe
increased durum at home and abroad,
they have accomplished much. Not the
least of these accomplishments has
been their contact with millers, ex-
porters and macaronl manufacturers,
Frank exchanges of views between
{hese various arms of the industry are
now taking place, to the benefit of all,
(Editor’s note; See “A Canadlan View-
point on Durum,” Macaroni Journal,
page 24, May 1963.)

President Al Kenner, of Leeds, North
Dakota led discussion on several im-
portant issues. Deterioration of Ameri-
can durum from the time it leaves the
farm until it reaches overseas markets
{s hurting export sales, the meeting was
told. The growers are determined to
have grades tightened, to prevent pos-
sible adulteration. Recognition of dur-
um as a special, beneficial, kind of
wheat s being sought in ‘Washington,
D.C. with good results to date. Growers
point out that this is a crop which
should not be grouped with the wheat
surplus problem as a whole, In fact,
there is a big domestic market avail-
abla of 25,000,000 bushels or more.

But the macaroni Industry and the
exporiers demand a good supply of
durum at all times, and this was one
prime reason for durum growers hav-
ing banded together for the good of
the industry as a whole. The feeling
was that too many shortages, as had
occurred from time to time in the
past, would eventually drive the maca-
ronl manufacturers to try substitute
raw materials.

With this background, end durum
prices steady at about $2.50 to $2.62
Minneapolis for No. 2 Hard Amber
Durum, farmers in the United States
were reported fo be thinking of plant-
ing 2,200,000 acres of durum in 1963,
This is in spite of a high 72,000,000
bushel crop last year. Reduction in
acreage from a year 8go would be 12
per cent if this report is proved to be
correct at seeding time.

Rust Again?

Our old enemy stem rust fungus has
driven out many good quality varleties
of durum from Canada's eastern prair-
jes, On the way out may be the newest,

b ’ ntendsd Acresge of Durum Wheat in the Prairie
o Provinces as at March 1, 1963

Ramsey durum. The Manitoba Depart-
ment of Agriculture lists this single
varlety as “recommended"” for southern
areas of the province. Added to the
recommendation is the warning "Re-
sistant to most races of stem rust but
susceptible to some races.” To date our
farmers have experienced little damajy
to Ramsey from rust, and there is 10
jmmediate reason to panic. But the
handwriting Is on the wall.

As we face 1063 it must be remem-
bered by Manitoba farmers that early
seeding is a must, and this should in-
clude those in the south-eastern part bl
Saskatchewan as well. For areas farther
west on the Canadian praries, stem
rust Is not normally a problem. Plants
have hardened and are not as suscepl-
ible to atteck by the time the rust
spores reach our western prairles in
most years, Canada does not need many
lessons In dealing with this disease;
she has had then: all. But this is, none
the less, one more good l2eson showing
why durum should be grown in all
prairie provinces. It spreads the risk.

Alternatives to Ramsey, whenever it
breaks down, are few. Canadian plant
sclentists have refused to license the
varieties Wells and Lakota, even
though they have shown better re-
sistance to rust. Small kernel size of
these American durums s the chief
dislike. A well-coordinated effort is
now under way at the Canada Depart-
ment of Agriculture station at Winni-
peg to attempt to overcome this prob-
lem. Breeding of adequate resistance
into new durum varietles can be a
time-consuming task. To this date no
new durums have been developed in
Canada. Let us hope that we can pull
one out of the hat to do the job very
shortly.

World Wheat Consumption

The International Wheat Council,
while admitting that forecasting world
wheat consumption is “more then usu-
ally hazardous,” nevertheless has taken
a stab at it. Among other things, they
think prospects for further increases in

consumption of wheat in the richer [F

nations are unlikely, They continue

that “special terms" are needed in BES

order to sell to less-developed coun:
tries. As to supples, these are cur

rently high, and continue to increase. |

They conclude their rather pessimistic SRR

report by saying

difficulties. * e

This need not cause panle among I

Canadian farmers, even if true. I
should however convince even the m
doubtful of the need for contin

improvement in the quality .of Cans* §
v Tue MACARONI JOURNAL §
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thaty nations [
are paying their farmers high prices B§
and that world trade 'wul {at_:e exireme |

i Uni 4
0 versity ot Fargo: Dr, Betty Sullivan, Dr.

i Around tha teble s
' Ing at the Cere:'ln"r ® Durum Industiy Ad"""n Committee Meet.

* dian"wheat, As.to durum

markets, it"seems to bemln ‘nO:}a:’nm:g
itself. Most production areas of the
world are not large enough, to com-
pete with Canada and the United
States, While year to year variations
wﬂ! almost surely occur, Canada can
pr- ably maintain her exports of dur-

um uver the long term
increase them, i g

system. He also stated
»d that the an-
nm.:inecmcnt of “the changeover u::u
:::r;:;rly i; the year In order to give
adequate warnin
spring planting operations, v ke

—

the millgrind average
R gl aged hardly mo: o

Stocks Up
; The USDA Statlstical Reporting Serv.
ce stated that on April 1, 1083 durw
Et’;hcnl stocks were estimated at 53.272?
000 bushels, compared with 65,850 000
hus els on January 1, and 12 742.000
Tighe]s on April 1 last year. So'mc '40-
,000 bushels were reported on rnrm-;
:nmpured with 7,342,000 on farms at lhl
bumc: time last year; while 17,524,000
ushels were stored in mills, n]eval;)rs
and warehouses on April 1, 1963 com-.
::nl;ed with 5,400,000 bushels on Apri! 1
C:r yemt-.i Owned by Commodity Credit
mo{;;rnb on as of April 1, 1063, were
1850 ushels stored in comimercial
B n;;:c;mi:; binsites controlled by
¥ a
e ngpn.md with only 6,000
- Field Work Advanced
eld work was started in la
Ln the durum area. This wns“:i:f:;zz
Yy snow and rain which improved
molsture conditions and onilook f
planting. Seeding of durum in North

The Market at Planting Time
g 'l'lhl: cash durum market in Minne-
lpod the first half of April remained
z;ea y with No. 1 Hard Amber Durum
nlda range of $2.50 to $2.62. Traders
sald the quality of the offerings was not
particularly good, and the feeling gen-
erally u::emed to be that ample sup-
::(:les nrk ‘free” durum would be moving
markets during th
e B the balance of the
By the second week o
f the m
::;t;s .\w:'eurep%?ed sluggish, and :I?:::
a8 noticeable decline in shi
directions, with numerous requeal';plfrulg
pn&tfao’ner;lun; or cancellations.

n Market News of April 19 re-
ported that durum wheat had lurnr:d
rvenk 83 more and more buyers lost
nterest. No, 1 Hard Amber Durum
::: t:nug;dtu;o cents at the top, and

ra n a range of $2 7
$2.60, depending on th ol B

' e millln : akota made rapid stri

::’;'I::Ila f”t"“'l‘““ were taken fgrqsl:::lh week of April, zspe::;‘l?;sl::hgnzclfnu::l
est welght, shrunk postions of th th,
broken kernels, or !' ey “tour per con of tn
. orelgn material, approximately fou "
Very few cars qualified as top in r::}! Sram wan pinntez “Til;hcom s
eyes of the buyers, the season about cnle day e};r(;_grcss o
5 g usual. There was adequate m;lstft:rmrnn'
Shipplng dmirectlonn : germination of sced in all S

two weeks of the monthngﬁzdn l\ﬁehlit e Al dur?:;ltrs.n
) . 4 ¢ A anting
R oy G i A el;fd. Wwas approximately 39 per cent coml:

{Continued on page 26)
urum Industry Represe

Canadian D
Genemrnqu:};“m ot

The Canadian Wheat
Board an-

nounced ¢n April 10, 1963 that dur::n

wheat will be returned to the govern.

ment agency's general quota delivery

system August 1, which Is the date of

the start of the 1063-64 crop year,

| After that date, durum will be
vl::;zan:s\:rli‘u:hoauhfye and other wheat

e setting of
::;tz: rorttnrmeu. The lgr::ir:; ‘:::.’lw:l:i
r of bushels of gral

s n per acre

vatm;s are permitted to deliver to ele-
Because durum has b
een |

supply for some years, the Bn:rd'hl::.:
Iiel: separate delivery quotas for durum
since the 1959-80 crop year, Separate
2::1.:; allowed the Board to better gov.

e amounts of durum shi :
elevators t sl
ey 0 Insure a satisfactory sup-

A Board official said 1
ast summer’
::gd ?;;um crop changed the plctur:
l produced adequate supplies pav-
ng the way for a return to ﬂ;e old

ntatives
In L

hnology Department of North Dakota State l

Front row (loft 1o right):
AR A S o right): Delbert B. Pratt, Jr., Dr.

Harry Obermeyer, Walter. Villaume, Ir., James J ‘Betty Sullivar,

oyd E. Skinner, Williom sA®:

5 D e, Williom JA. @rezden, . Walter Villoume, jr  Surne m Einck .
Leonard D, ) - m ; Pinckney, L il anin S
L three members of the NBS&;I?P.’GL Against the for w:l'l i:-, Skinnor, Rd Wenuul,eBa?r‘.bl?lm'hDr' oo Johnﬂgn Tjgm:
meyer, and Orville J, Banasik, atf, Fred H. Duncan, Horry G, Dbc: P‘:m'cll'd‘:r g’i'i'u“' s Heflel‘l,i!;g::' g:‘:l'B:‘ hoo Banwyk‘
: e I o s i . ‘
s Rot;m C:t?oﬂué::dvdu%} g::mcf. Dr. Ken Gi;‘l?ch:o Bullllml:;re‘:?iru’n’:v
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ONTINUOUS EXTRUDERS

SN A A R TRy

SHORT CUT MACARONI EXTRUDERS

A new concept of extruder construction utilizing
tubular steel frames, eliminates those hard-to-clean areas. Fo;' the ::::l;
time a completely sanitary extruder . . . for easier maintenance . . . nr:rt;ﬁmEs

duction highest fuality. Be sure to check on these efficient space-saving machines.
pro are s

T R T T i ‘ ModelBSCP.................... 1500 pounds capacity per hour
- — O A AN e e W e : i Model DSCP................... 1000 pounds capacity per hour
ROGHEL A ‘ 4 Model SACP......... ... 600 pounds capacity per hour
¥ Model LACP ............... 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

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

COMBINATION EXTRUDERS

”; ’ Short Cut .....oooovo Sheet Former
OOEL BSCP — Short Cut ................. Spreader
”;:,' meseemmat Three Way Combination

R T T A A e T AR A AR e

i QUALITY...... == A controlled dough as soft as desired to enhance texture and
) appearance,

MODEL BAFS — 1500 Pound Long Geods Conlinuous Spreader

ST U e
R T R R R T S STV _— ¢4 PRODUCTION ...
g O By St Sk et b I\ ")

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

EEDER improves quality and

sheet forming continuous extruders. (£

co LR ]
POSITIVE SCREW FORCE F : NTROLS

incraases production of long goods, short goods and

|
3 STICK 1500 POUND LONG GOODS SPREADE

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

1500 POUND EXTRUDERS AND DRYERS LINES |

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

So fine—so positive that presses run indefinitely without adjustments,

4 SANITARY....... Easy to clean tubular

steel frames give you the first truly sanitary
extruder,

L4 y e

For information regarding these and ofher models, prices,
material festing and other services, wrile or phone:’

MACHINERY CORPORATION
BROOKLYN 15, N.Y. = Wi’ ‘PHONE: TRiangle 5-5226
40 SINCE 1200 W ;

———

L e, .

ESE EXTRUDERS AND DRYERS ARE i3 MR,
:IHOW GIVING EXCELLENT RESULTS 2 'm':‘.“
THROUGHOUT THE UNITED STATES :"“"

IN A NUMBER OF PLANTS.
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Durum Planting—
(Coptinued from page 23)

.49

. pleted, compared with 26 per cent at

; the same time last year, and a six-year

» average of 27 per cent.

¢+ In the maln durum section, 42 per
cent of the acreage had been planted,

i but virtually none had emerged, while
at least a third was out of the ground
! in the southeast.

' Crop Glossary

. Durum has been seeded and Is start-
! ing to grow. From now on we will be
, getting reports of the development of

the crop. Sometimes the language used

to describe this development can be

cnpfmlng. Here is a glossary of terms

to make the reports more intelligible.

Cersal—A grass cultivated for its edi-

ble seed or grains.,

Beeded, also planted or sown—The sced
“has been placed in the soil and

“covered.

Sprouted—The seed has put forth a

shioot and root in the soil

Emerged—The new shoot has appeared

above the soil surface,

Seedling—The juvenile stage of & plant

grown from seed.

Tiller—An erect shoot arising from the

crown (base) of a grass,

Stool—A clump of young shoots or
tillers arising from a single plant.
(The terms “tiller” and “stool” are

commonly used synonymously.)

Jointing—Developing joints (nodes) and
internodes in a grass culm (stem).
Shooting or shot blade—A rapid elon-
gation of the stem, pushing up the

leading leaf.

Boot, also sheath—The lower part of
the leaf that encloses the stem and

growing head.

Heading—Emergence of the first heads

from the boots.

Flowsring—The stage after full head
formation when fertilization takes
place. Evident to the casual observer

by the appearance of pollen.

Milk Stage—Kernel development has
progressed to a point where a milky
liquid can be squeezed out with
pressure .of the thumb and finger.

Dough Bnio—Kernel development is
such that the milk has stiffened into
a doughy consistency. (Also further
refined to early dough and late, or

stiff dough.)

Rips—The plant is mature and seed

formationhis, complete.
el
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*-Fleld repﬁjentatives report that 18
seeded acredge will be very dlosé to the
U.S. Government report of intentions .

to plant of 2,182,000 acres.
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Venezuelon Mill Purchased

International Milling Company,
through its subsidiaries, has purchased
its third flour mill in Venezuela. The
mill, located at Maracaibo, has a daily
capacity of 2,000 hundredweights.

John B. Bean, vice president in
charge of International's Overseas Divi-
sion, announced the purchase of the
mill from the builders Pietro Castelli
and Vitlorio Possentl, No purchase
price was announced.

Bullt in 1859, the mill has been op-
erated since then on a lease basls by
Molinos Nacionales C.A. (MONACA),
Venezuelan subsidiary of Robin Hood
Flour Mills Ltd, which in turn, is the
Canadlan affiliate of International.

The mill at Maracaibo gives Inter-
national a daily capacity of 8,000 hun-
dredweights in Venezuela, Bean said.
In addition to the mill at Maracaibo,
International owns mills at Puerto Ca-
bello and Cumana, Venezuela.

Cut in Durum Premiums
A major change in the schedule of
premiums and discounts for 1963 wheat
loans, announced the end of April by
the United States Department of Agri-
culture, was a reduction in the premi-
ums on the subclasses of durum wheat.
The premium over the basic loan
for No. 1 wheat for hard amber durum
in 1963 will be 25 cents a bushel, com-
pared with 40 cents on the 1862 crop;
for amber dururn, 10 cents, against 25
cents last year; and for ordinary du-
rum, no premium, as compared with
10 cents on the 1862 crop, At the same
time, the 1063 durum premiums are
“‘substantially higher than In effect in

1961 when they were only 10 cents for

hard amber and five cents for amber.

In explalning the reduction in durum
premiums, ‘the USDA sald in its en-
nouncement: “The reduction, in’ premi-

ums’ foy durum is made Inview Bt

-larger supplies of the grain now availa-
‘ible. The higher 1062 values reflected

the fact that crops were drastically re-
duced by the drouth in 1961 so stocks
were at a very low level”

General Mills Quits England

General Mills, Inc., has announced
that its English subsidiary, Genéral
Mills Limited, will discontinue the
manufacture and marketing of its prod-
ucts in England.

willlam F. Mitchell, Vice President
of General Mills for Internutional and
Chemical Actlvities, sald this develop-
ment does not indicate any change in
the company's plans for expanded in-
ternational operations. “We expect,"
he emphasized, “to expand our food
business internationally during the
years ahead. We have slmply con-
cluded that the market for our current
product lines in England does not al
present offer adequate business oppor-
tunity.”

General Mills Limited was establish-
ed in 1959 when General Mills, Inc,

acquired the business of Latham Foods |

Limited. Since then, it has produced
and sold cake mixes and has also test
marketed other products,

American Home
Vice President

Dan Rodgers has been elected vice §

president of American Home Products

Corporation according to William F. iy

Laporte, president.

Mr. Rodgers will be a member of §
the Finance Committee and the Operd-
tions Committee of American Hom¢ i
Products. He will work primarily with §5
the three consum@ftepsbducts division i

of the Corporation:

Mr.  Rodgers; “ormer senlor vict B

ates & Compan):

president of Ted'B
:aseociated with sd

Inc., long has

uefs "of “American Home. Products..

joined Ted Bafes in’1056 after six yea |

with' the Bidw Company, = =

A e

vertising agencies handling many prod B
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ing Lines,

Battery of 3 Stor-A-Veyars with 24 Hr,
Contro! Conveyors with dual discharge feeding 2 Pachkag-

Mote — Celling Mount all
S lows free storage area under the

VertiLift BUcKet Elevator ‘
-plcks up from the N y
and gellyem to the pre-selected Stor-A-Ve ! & ‘ :

STOR-A-VEYOR FOR NOODLES

Recently Installed
at

SAN GIORGIO MACARONI PLANT

Qediis, )

LR S AT e

drye -
ryer capacity — 3 From Dryers to Storage

OF the many macaroni firms that have solved

and Handling with Stor-A-Veyor are: American gg:ge
Macaroni Plants at Dallas, Denver, Kansas City and
Los Angeles. Anthony Macaroni Los Angeles;
Majorette Seattle; Skinner Omaha and .

U. 8. Macaroni Spokane.

Latast installation: Musller Jersey City.

Avutomated
Systems &

.. Equipment
Engineering

1830 w. 'OLYMPIC BOULEV,
! ARD  DU_%.8909
LOS, ANGELES 8, CALIFORNIA &
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" THE NEW

. DEMACO 4
-STICK SPREADER

MODEL SAS-1500 WITH o
A PRODUCTION OF

1500 LBS. PER HOUR

AND .
MODEL SAS 2000

WITH A PRODUCTION

OF 2000 LBS. PER HOUR

[ ]
[ ]
PRODUCTION— (]
2000 LBS.
i 9o PER HOUR *
DEMACO TWIN AND OVER s
DIE SHORT .
CUT PRESS .
L]
@
SINGLE UNIT
FROM 40 TO 50
THE NEw UNITS PER MINUTE o
: L J
l DERIACEH DOUBLE UNIT
E SPAGHETTI FROM 80 TO 100

| WEIGHER

UNITS PER MINUTE .

-

 DeFRANCISCI MACHINE CORPORATION

THE MACARONI JOURNAL

TAKES HALF THE FLOOR
SPACE OF 2—1000 LB, PRESSES

VERSATILITY

HANDLES FULL RANGE

OF DRIED LONG GOODS
SPAGHETTI - SPAGHETTINI
MACARONCELLI - LINGUINI
VERMICELLI - LINGUINI-FINI
FETTUCELLI

RN B BT TILW
i 45-46, Metropolitan Avenue

| SAVES PRODUCTION COSTS!

WITH
GUARANTEED
QUALITY
PRODUCTION

WITH
GUARANTEED
QUALITY

PRODUCTION @

ACCURACY

IS MAIN-
TAINED BY
DEMACO'S
UNIQUE
STRAND PER
STRAND
DRIBBLE
MECHANISM

Brooklyn 37, New York

Phone EVergreen 6:9880

June, 1963
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_AT.THE PACKAGING SHOW- .

Pictured on the Right ™

(1) At the Rossott booth (left ta right): Andy Russo, Charles Ros-
sotti, Al Ravorino, Dick Walker and Arthur Tarditl,

Cr‘glivity in Packaging

* “Give your creative people their

‘heads,” Robert L. Eskridge, director of

advertising and promotion, Ralston
Division, Ralston Purina Company, ad-
vised management men attending the
recent American Management Associa-
tion's nnnual packaging conference in
Chlcago.

Declaring that “creativity is the key
to successful packaging,” Eskridge
sald that “when you have most of the
world looking at something from one

cction, the creative process takes
place when you move 90 degrees or
aven 180 degrees away from the usual
way of looking at things.

“The management problem is decid-
ing.when that difference makes sense
and! when what might seem to be
crentive merely is odd-ball or nutty."

Eskridge sald that “some of the best
truly creative minds in the world are
very poor management people (and)
tome ‘of the best management people
somehow have little patience or sym-
pathy with the creative function.”

Pointing out that it was the whole
concept and not merely copy, art or
designwhich made a succesful pack-
age, Eskridge cited several examples
from Ralston Purina's experience in
which the difference in perspective re-
sulted in creative packaging achieve-
ments.

He cited Ralston's use of the famous
“Look, Ma! No Premiums" copy theme
on the package as a creative adaptation
of n basic marketing decislon—to sell
cereals to adults rather than to appeal
to children. In the case of the com-
pany's “Morning Chex Press,” the
breakfast package newspaper which
has good news only, he pointed out the
creative role of the idea in “making
people feel good about the product and
the company.”

Other examples were use of appe-
tite-appeal color photos on Ry-Krisp
individual cellophane wrap for res-
taurants as a device for selling ~on-
sumers on extra uses of the product
at home; development of a new ciesign
and illustration approach for l'urina
Cat Chow to communicate the brand-
new concept of a dry cat food; and
use of friendly, humorous copy fo
encournge moving cereals off the pan-
try shelfim 20y

Dy cuqtm,@nkrldge pointed to a
current«competitive tread in the break-
fast , geyeal:. n'di.}a{y. Some manufac-
tuiers are regd ' the thickness of
the package: creasing- the size of
the front panel, so that the same con-
tents appear to be in a much larger

(2) Hoyssen packoging personne

| are knee-deep In bags made to

demonstrate the form, fill ond seal mochine.
(3) Steve Brodie ond Vaughan Gregor were in from Los Angeles to

man the Aseeco display.

(4) U.S, Printing and Lithogroph had a display of food packoging
including several samples of macaroni cartons.
(5) Walter Muskat of Triangle Package Machinery Company, Chi-

€ogo.
(6) Joem Grevich of Doughboy Industries, New Richmond, Wiscon-

package. He asked his audience “What
would you do? I'll be frank to tell you
we haven't decided yet, but it's an
interesting challenge.”

He concluded by saying that “the
creative route is the best way to go in
marketing the package, This is especlal-
ly true if your product is battling the
odds. The people on top sometimes
think they can afford to sit back and
let someone else be creative, then move
in with the superior weight of dollars.
But there aren't mnany at the top, and
there are lots of us farther down the
Jadder. For us, creativity is the key."

Hoyssen Signs Agreement
With German Firm

The Hayssen Manufacturing Com-
pany of Sheboygun, Wisconsin and the
MM packaging machinery division of
Industrie - Werke Karlsruhe (IWK),
Western Germany have announced the
signing of an Important marketing
agreement. Hayssen will now supply
MIM’s complete line of automatic car-
toning, tube filling and small pouch
packaging machines in North America.

Both firms are leaders and ploneers
in the packaging machinery business;
each having over 50 years experience
in the fleld. “We feel this is a very
important addition to our line" said
Bob James, Hayssen's Vice President,
He stated that the use and reputation
of MIM equipment among Europe's
largest drug, cosmetic, pharmaceutical
and food companies was the prime

.

by
bt
e ey

reason why Hayssen wanted {o markel
this line in North America. Some of
the major companies reportedly using
Fim equipment in Europe are Thomas
Hedley, Ltd,, Vademacum, Wella, Ciba
Chemicals, Blendax, Colgate and Bayer
Drug.

Included in the automatic equipment
to be sold under the Hayssen-FIM
name are: combination tube Alling,
closing and cartoning machines with
outputs of up to 150 per minute, several
models of tube fllers with outputs
ranging from 20 to 150 per minute,
cartoning equipment that opens, fills
and closes from 40 to 200 cartons per
minute, automatic three and four side
seal small pouch machines with special
models for tea bags and sugar.

“The objective of this and our other
expansion moves is pretty obvious,”
says Ed Pringle, Hayssen's General
Sales Manager. He explained, “we want
to be the first manufacturer of packag-
ing machinery who can take the re-
sponsibility of designing, building and
supplying an integrated packaging sys-
tem . . . performing every packaging
function in a plant . , . from the rew
product to the shipping stage.”

Mr. Pringle stated that Hoyssen
sales-engineers have been at MiM's
headquarters in Europe for the past
two months, They are now Introducing
the new Hayssen-FfM line to local
Hayssen representatives. Complete in.
formation Is avallable from these repre-
sentatives or direct from the Hayssen
Manufacturing Company, Sheboygon,
Wisconsin.

Consider a Package Change

1. If you decide to go after a dif-
ferent segment of the market.,

2, If consumer attitudes have changed
about your products.”

3. If your packgge is not consistent
with your advertising,

4. It you tifors have recently
modified thelF ARG

s L If.new methods or materlals will

allow you: to). package” your product
more effectlvely, ™ e iz
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NEW MACARONI PLANTS IN USA. AND CANADA

During the last 30 years a completely automatic working cycle has been }Iﬂﬂimd
in the macaroni industry. This is due to a continuous and gradual progress, to
substantial innovations and to a radical change of the technical means employed
in the monufacture of macaroni products. There is no question that at present
the Macaroni Industry is enloying o new and important phase of evolution.

\
;
o.r-L - MILANO LARGO TOSCANINI, 1 - TELEFONI 192303/4/5 - 790531 - 784703 |

Following the comparatively recent but definite olignment of the Macaroni Indus-
try with other older ones, one also notices in our branch the tendency to concen-
trate the production in large plants. This is due to economical reasons which

COBR
STORITE Ny et

PO T N
require plants with an increasingly high capacity per unit. The growth of the //" : Ry '“; ; % i g :

macaroni consumption everywhere influences, of course, the world-wide tendency
for the creation of big plants.

This tendency will probably lead to a progressive reduction of the number of maca-
roni plants and to the amalgamation of firms possessing small and medium out-
‘puts. We can but point out that the realization of this new tendency in the field
of macaroni production has been made possible by the Braibanti Company of
Milan. As o matter of fact, this company has since the end of the war, widely
introduced automatic and continuous production lines which now attain such ca-

_ pacities as 45-55,000 Ibs. each one in 24 hours. We also believe that the increase
in the consumption of alimentary pastes has been definitely facilitated by the
improvement obtained in quality. The stability oncountered in some of today’s
macaroni products highly esteemed by the consumer, can only be obtained in
continuous production lines, whick, ot the same time, also guarantee the safest
working conditions from a mechanical point of view. The stability in quality is of
course due to the constant conditions of the working cycle.

e

The automatic plants installed by tho Braibanti Company have for many years
fulfilled oll of the above requirements. Their outfits are operating in every cor-
ner of the world. In North America, for example, Braibanti have plants in op-
eration in San Giorgio, Lebanon, Pa.; Prince in Lowell; Buitoni in Hackensack; La
Rinascente in New Jersey; Catelli in Winnipeg; Gattuso-Prince in Montreal, etc.

el et L,

HAVE BEEN OPERATING THE PAST TWO
YEARS IN THE MOST IMPOR-
TANT EUROPEAN PLANTS

' Thé considerable increase in production and the superior quality of the macaroni ; \ M'lel‘l_, the first one provided with
products which the above firms have put on the market is certainly an attesta- ; m:‘ '“n"’lf;';g :"':'HS.h feed the vac-
tion &p.the-high technical and technological efficiency of the “Braibanti” maca- ugh. the cap-vac-

pagicte yiboril uum device '
i '"’E}!ﬂ"om' : - Independent extrusion screws both

il MAXIMUM OUTPUT

E 4 TE o fed y the mixpm above_ 7:2
. o & 8 HIGH QUALITY . . o it
.
A HROUGH THE DIE U.S-CA ‘
.5.-CANADIAN REPR \
32 THE MACARONT JOURNAL Lehara Corp,, 60 E. 425:?:TATIVES.
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automatig. ravioli “maching and -past
packing stations where packers load
ravioli directly into the cartons before
they are automatically sealed.

The machine program replaced for-
mer set-up cartons which were both
more expensive to fill and more ex-
pensive to store since they occupicd at
lenst ten times the space of folding
cartons,

New Products

Three complete soup mixes—egg ver-
micelli and mushroom, barley and
mushrooms, and minestrone—are being
marketed in the New York-New Jer-
sey-Southern Connecticut area by
Prince Macaroni Manufacturing Com-
pany, Lowell, Massachusetis.

Besides the dry ingredients, each
long, thin cello package also contains
an individual bag with seasonings.
Cooking time is 20 minutes. Suggested
retail price is two for 31 cents.

Stuffed macaroni shells and macaroni
are offered by Silver Star Ravioli &
Macaroni Company, Brooklyn, New
York. The shells, pre-cooked and filled
with spiced ricotti cheese, are packed
in an aluminum foil container, 12 per
box. Price: $1.10, The manicotti, 22
ounces, is packed in a foil pan and is
sold at $1.14.

Mostaccioll, a dinner containing jum-
bo macaroni and meat balls in Italian-
style tomato sauce, has been introduced
by Tortino's Finer Foods, St. Louis
Park, Minnesota, in the St. Paul-Min-
neapolis area and other cities in Min-
nesota as well as in Wisconsin, North
Dakota and South Dakota. The item,
one and one-half pounds, retails for 79
cents.

Spot Your Target

“Manufacturer response to ‘market
fission,” n rapid splitting of consumer
demand into specinlized product inter-
ests, will help to determine the success
or failure of their consumer producets,”
William Blau, vice president and gen-
cral manager of the Chicago office of
Harley Earl Associates, told a “Packag-
ing Strategy” Workshop recently.

“wThose manufucturers who are uble
10 accommodate their new product pro-
grams to this increased demand for
individuality will enjoy success,” Blau
told his audience of more than 100 key
marketing and advertising exccutives
at the Workshop.

wThe trend toward specialization of
consumer intcrest, noted recently with
the wide acceptance of the imported
car and of low-calorie foods, is con-
tinuing at an advanced rate," Blau con-
tinued, “forcing the manufacturer to
trade in his marketing shotgun for a
rifle.”

wThe need for creating packages for

these specialized markets will be a
major factor in upping package design
expenditures of manufacturers across
the nation to more than $15 million in
1963, a 25 per cent increase over 1962
figures,” he concluded.

Redesign Cuts Costs

A combination redesign and machine
development  program has increased
merchandising appeal and reduced
packaging costs for Homestead Ravioli
of San Francisco, who market both
frozen and fresh pack varieties.

U.S. Printing & Lithograph, division
o Diamond National Corp.. redesigned
and produced the four-color cartons
unid wiranged for the installation of a
Kliklok KF Former that automales
packing operations.

The former on the Kliklok

Construction Begun

Hoffmann-LaRoache, Inc., drug manu-
facturer, has begun construction of a
multimillion dollar, 15.-story research
tower in Nutley, New Jersey.

unit dis-

penses o hinge cover carlon or tray
onto a linked conveyer. The conveyer
across the top of Homestead's

movces
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On the Square

Congressman F. Bradford Morse (left) of
Massachusetts and Joseph Pellegrino, presi-
dent of the Prince Macaroni Manufactur-

ing Company, Lowell, Massachusetts, talk
Square Spaghetti in the Representative's
Washington office on April 24, the day the
new product was introduced to the House of
Representatives. Over 3,000 Congressmen,
House employees and their guests dined on
Square Spaghetti in the House restaurant
and caleteria.

Negotiations Terminated

i Thwmsiell, WHETHER YOU'RE MANUFACTURING LONé GOODS

posed purchase of the assels of Dufly- W £
} OR SHORT @7 f GD "

Mott Company by General Mills, Inc., —
[Z_"]OR OTHER SPECIALTY SHAPES

have been terminated, it was an-
nounced by H., E. Meinhold, president
of the leading food processor, packer
and distributor.

General Mills made no comment on
the announcement, but also distributed
copies of Mr. Meinhold's statement.

The Meinhold statement said that th:
discussions were ended because it wa:
found that certain of the advantage
expected from the merger could not b
achieved as a result of differences in
the business and operations of the tw 5
companies. 3

“The situation was further compl i
cated by a temporary weakness i
Duffy-Mott's product pricing due 1
market declines,” Mr. Meinhold als»
said. “These have since been correcte |
but they undoubtedly will offect the
company's earnings this year."

Cessation of purchase negotiations
came less than a month after the joint

announcement of the propostd merger
of the two companies, Under the plan,
General Mills would have issued 025
share of common stock for each oul
standing share of ‘Duffy-Mott, which
would have involved the Issuance of

807,046 shares of G.M. common with

an approximate market value of

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT
0] ||'|, e = LaC
GROWING AREA W WE can supPpLY [

. e ae

$28,000,000.

T ™

59th Annual Meeting N.M.M.A.
Grand Hotel, Mackinac Island, Mich.
July 28-29-30-31, 1963,

AMBER MILLING DIVFISION

FARME
g ::hUCB:ION GRAIN TERMINAL ASSOCIATION
ty, Minn.—General Offices: St. Paul 1, Minn.
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(Continued from page 4)
necessarily result in higher costs for

HOW-TO"GET-TO MACKINAC™"C_....

ETILLEL)
Mot =

e :
Grand Hotel, scene of the 59th Annual Meeting, NMMA.

ACKINAC, pronounced “Mack-i-

naw" by the natives, is an island
seven miles from the mainland of Up-
per Michigan where Lake Huron and
Lake Michigan join.

For centuries, Mackinac has been a
place of magical importance. The In-
dians worshipped it as a shrine be-
cause of its entrancing beauty, tower-
ing eleyations, arresting rock forma-
tions, and sweeping vistas. The Jesuits
made it the first outpost of civilization
in the Northwest. Then it became the
citadel of the Great Lakes and the
battle’ point between French, British,
and Americans, under whose flags
Mackinac has lived.

Here,stand stockades, block houses,
forts and missions of Colonial America.
Today one may sce the landmarks of
the early fur trade, the original homes
of the Astors and the Biddles.

All toads lead to Grand Hotel,

Two Gateways

There are two gateways to the island:
Mackinaw City and St. Ignace.

Frequent ferry schedules are main-
tained to and from Mackinac Island
from Mackinaw City and St Ignace,
Round trip fare from Mackinaw City
is $1.90 and $1.65 from St. Ignace. Spe-
cial chartered speed crulser service is
available. As no automobiles are per-
mitted on the istand, cars have to be
parked at either Mackinaw City or St.
Ignace, Facilities are ample and main-
tnined ot all mainland terminals. Rates
are about $1.25 daily.

If you are flying to the convention,
North Central Alrlines goes to the top
of Michigen”with direct flights daily
from cago,” Detrait, and Cleveland
to Belislon. Therg are several choices
of fimes of doy to'make the trip. Every
flight Is met by limousine in Pellston
and goes direct to the Mackinac Island
Ferry Dock.

ettt

Trans Canada Airlines flies to Sault
Ste. Marie, Ontario, airport (13 miles
west of Sault Ste. Marie). Cha:tered
car or taxi Is available to St. Ignace
Ferry Dock. Arrangements must be
made in advance, and travel time is
approximately an hour and a half,

Steamship service on the S.5. South
American between Mackinac Island
and Duluth, Detroit, Cleveland, and
Buffalo, is offercd by the Georgian Bay
Lines.

Automobile and passenger service Is
offered on the Great Lakes on the
Clipper Line between Milwaukee Wis-
consin, and Muskegon, Michigan; tne
Chesapeake & Ohio Railroad between
Milwaukee and Ludington, Michigan;
and the Wabash Rallroad between
Frankfort, Michigan, and Wekaunee,
Manistique, Manitowoc, and Menomi-
nee, Wisconsin.

Highways Are Good

Highways are good, and maps with
distances are available from the Grand
Hotel or your local travel agency.

Once you are on Mackinac, your
transportation is by rolling chair, bi-
cycle, or horse-drawn vehicle. This
transformation back to the slower pace
of the turn of the century will make
your stay pleasant and your attendance
at business meetings more profitable
with little distraction except the beau-
ties of nature,

The Grand Hotel, site of the fifty-
ninth Annual Meeting of the National
Macaroni Manufacturers Assoclation,
July 28-31, is surrounded by 500 acres,
with terraced gardens and wooded
landscapes overlooking the clear blue
waters of the Straits of Mackinac. July
will be the helght of the season, and
there will be ample opportunity to en-
joy the fine facilities of this hostelry as
well as to benefit from a well-con-
structed business meeting agenda.

consumers. Testimony from supporters
of the legislation indicate a socialistic
economic philosophy and lack of faith
in the functioning of the free market.
Opponents o the bill however have not
been vocal. This includes the advertis-
ing fraternity as well as packagers and
#5001 and drug manufacturers. Mr.
Mewhinney expressed the opinion that
whila the bill may not get out of com-
mittee this session, industry should
write their senators fully stating theu
views as to the impact of this kind of
lepislation on their business,

The Egg Market

After one of the most severe winters
in recent history, the early spring, ar-
riving the beginning of April, was most
welcome. Similarly, the increased shell
egg production was most welcome also,
as food manufacturers looked forward
to filling their needs for egg products
at attractive prices. During thn entire
month of April, egg prices vere low
and represented good values.

The hatchery report for March
showed 71,201,000 egg-type <hicks
hatched. This is 10 per cent less than
in March 1962, with the hatch of egg-
type checks during March in the east,
north-central and west-north-centrsl
states the smallest of record. This Is the
area where the large volume of frozen
and dried eggs are produced. It will be
six to seven months from the time of
hatch until eggs are produced by thes:
birds.

At mid-month, the United States De-
partment of Agriculture announced it
intentions to buy dried egg solids as 1
means of helping to remove excess sup-
plies of eggs from the market, and bol-
ster prices. This caused some fluctue-
tion in the market, The first goverr-
ment purchase was made at the end cf
April. Some 1,674,000 pounds of dried
whole egg solids for donation to schovl
lunch programs and charitable institi-
tions were bought at prices ranging
from $1.039 a pound to $1.0589,

In the Chicago market, April cur-
rent receipts of shell eggs were down
from March, ending the month ina
range of 24.75 cents to 27.75 cenis 3
dozen. Frozen whole eggs fluctualed
from a top of 26.5 cents the first of the
month to a range of 23.5 to 25 cents at
month's end. ;i

Dried whole eggs sold between $1.00
and $1.11 a pound the whole month,
while driefl yolk solids were purchased
in a range of 31,08 to §1.15 a pound.

(Continued on page 368)
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Why do some people fail to buy macaroni products?
Why do many people fail to use macaroni more often?
How do we sell more products to more consumers?

These will be areas of consideration at the

59:}. ANNUAL MEETING
NATIONAL MACARONI
MANUFACTURERS ASSOCIATION

Grand Hotel, Mackinac Island, Michigan — July 28-29-30-31

Make plans now to attend.

* HARD BOILED
- EGG BUYERS

NOW is the best ti
S sl o:ﬂfercftz:ei::y uniform, high quality deep yellow

MONARK offers the best
, most consistent hi i
WHOLE EGG AND YOLK SOLIDS uvull:bleISh WA

SAVE TIME:

Shipped in 52 to 200
easy to handle , . , o?gzpc:hdemsrirfe‘fbl
your exact needs, r

SAVE MONEY: No waste — no storage problem!

e MONARK OFFERS PROMPT SHIPMENT ON
roxen Dark Yolks ¢ Whole Eggs ¢ Dried Albumen

CUSTOM
PASTEURIZATION...
A New Monark Customer Service Dur

Pasteurizatian  Methods Can Meet
Your Exact Specifications

Write — Call — Wire;

601" East Third Styeet e Kans istai
as Gt i
Phone: Area Code 816—HArrison l.ll'g%.ﬂms‘&nun.

.-‘..

-
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The Egg Markel—
(Continued from page 3¢€)

Frozen whites remained steady dur-
¢ing the month in a range of 11.5 cents

{10 125 cents.

3 Frozen 45 per cent dark colored yolks

were unquoted most of the month of
April, but by the last week of the
month Chicago dealers were offering
No. 3 color at 52 cents a pound and
No, 4 color at 55.5 cents,

Guaranteed Color

Four years ago, Ballas Egg Producls
Corporation, Zancsville, Ohlo, in co-
operation with certain feed manufac-
turers, started work on the production
of feed with the natural nutrients the
old farm flocks of chickens had so that
cggs could be produced with the same
dark color or even darker in modern
commercial egg production, They have
been most successful in this, No color
additives, or dyes, just a careful selec-
tion of feed ingredients, handled and
processed, give the hen the essential
nutrients to make a dark yolk.

Other factors to be considered are
the strains of birds, location, housing,
managemert, all of which are very im-
portant in a successful production of
No. 5 color Golden Egg Yolks.

Ballas guaraniees this to each Indi-
vidual buyer,

i
Liquid Egg Production

There were 52,673,000 pounds of
liquid egg and liquid egg products
(ingredients added) produced in the
United - states during Murch—15 per
cent less than in March lait year, ac-
cording to the Crop Report'ng Board.
The quantities used for freezing and
drying were smaller than In March
1062. The quantity uscd for immediate
consumption was larger.

Liquid egg used for immediate con-
sumption was 5086,000 pounds, com-
pared with 3,008,000 pounds in March
last year. The amount of liquid egg
frozen was 34,376,000 pounds—down
16 per cent from hiarch 1062, Storage
holdings of frozen eggs at the end of
March wege 38,877,000 pounds, com-
paredsrwith 47,753,000 pounds at the
end of March last year and the 1857-61
average of B‘l,m.ﬂﬂﬂ pounds. This was
an increase of one_million pounds dur-
iug March, compared with an increase
of eight millich pounds during March
1962 andithe average March increase
of five million:pounds. Quantities of
liquid egg used for drying were 13,231,
000.gefinds in March' 1963 and 18,112,
000 pounds in March 1862.

Egg solids préduction during March
was 3,302,000 pounds consisting of
1,130,000 pounds of whole egg solids,
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847,000 pounds of albumen sollds and

1,325,000 ' pounds” of “yolk “solids.” In
March last year production of egg sol-
ids was 4,704,000 pounds consisting of
1,656,000 pounds of whole egg solids,
1,142,000 pounds of albumen solids and
1,906,000 pounds of yolk solids.

Egg Solids Flowability

Bakers and noodle manufacturers
may soon say goodbye to lumping and
caking of egg yolk solids in continu-
ous mixing equipment. New facts on
egg yolk solids flowability were re-
ported at the 46th annual meeting of
the American Association of Cereal
Chemists by Richard H, Forsythe, pro-
fessor and head, Department of Poultry
Science, lowa State University.

Dr. Forsythe told the 800 cereal
chemists who gathered for the meeting
about two methods used to measure
the flowability of egg yolk solids. One
was visual correlation of a modified
screen test, which Dr. Forsythe de-
scribed as quite successful. The second
method involved an electron micro-
scope, where the layering of additives
on the surface of the egg yolk particles
could be studled closely.

As certain substances were added
to the egg yolk solids, the particles
became “lubricated” and flowed more
freely,

Dr. Forsythe, an Jowa State graduate
in Chemistry and Biochemistry, pointed
to silica gel and sodium silico-alumi-
nate as extremely effective additives
for boosting flowability of egg yolk
solids, Silica gel was slightly preferable
over the latter, he reported. Diatomace-
ous earth, which was also used in the
experiments, was not successful.

From his research, Dr. Forsythe con-
cluded that particle s.ze of the additive
is of primary Importance in Increasing
the flowability.

Dr. Forsythe also reviewed other
studies aimed at making eggs and egg
products more useful in formulation
research by cereal chemists. He cov-
ered such topies as delerioration of
stored eggs as related to lipid com-
ponents, and the effect of dietary con-
stituents on the color of products con-
taining egg yolks.

Dr. Forsythe's first position after re-
celving his Ph.D. degree was Iowa
State Poultry Sclence Department as
a poultry products technologist. After
leaving that position in 1951, he spent
nine years In research work with two
food firms, and was named head of
the Jowa State Poultry Sclence De-
partment in 1860.

When' you're* thirsty it’s too Jate to
think about digging a well.—Japanese
proverb,

Improve Specifications
for Egg Pr:l‘u_cu b

No one can dispute the fact there
have been far-reaching changes in egg
production in recent years. But therein
lies the golden opportunity for parallel
improvements in procurement, process-
ing and packaging.

This word came from Margaret
Lally, laboratory director for the Insti-
tute of American Poultry Industrles,
Chicago, addressing the American As.
sociation of Cereal Chemists.

“Developments from research, tech-
nology and engineering can account
for new potentials in the uses of egg
products,” Miss Lally sald, "Specifica-
tions for egg products can take into
account these improvements.”

Miss Lally said that specifications
should also reflect the actual function
of the egg product in the finished food
item.

Other questions that need to be an-
swered as improved egg product speci-
fications are developed: In what form
will the egg products be purchased—
liquid, frozen or dried? What storage
facilities will be available and what
quantities will be required? What form
will the final food item take—liquid,
frozen or dried? And how will that
food item be stored?

Mis Lally, who has been with the
irstiute for ten years, was previously
a :lcinist for the USDA and the Na-
tior:al Egg Products Assoclation. She
received her M.S. degree from Loyola
University in 18586,

Dairy Data

Milk drinkers fail to win much dis-
tinction for Amerlca. This couniry
ranks sixteenth among seventeen major
producers In per capita consumption of
fluld milk and cream, We are eleventh
in cheese-eating, sixth in dry milk and
third In canned milk.

Who are the winners? The Finns
are the biggest milk and cream drirk-
ers, the people of New Zealand con-
sume the most butter, Itallans eat the
most cheese, Holland ranks first in per
capita consumption of canned milk,
and Belglum ranks first in dried milk.

Prince Packs Parmeson Blend

A new addition to its growing linc of
grated cheeses has been introduced on 2
national basis by the Prince Macaroni
Manufacturing Company of Lowell
Massachusetts. Packaged in a twist-top
glass container, the new product s 2
blend of Parmesan and Romano cheeses
and is the only 100 per cent pure Italisn
cheeserblend on the market today, It I
currently available in a six-ounce size
Suggested retail price is 70 cents.
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i Frenk C. Outwater

Valentine C, Bramer

Executive Appointments

H, Edward Toner, president of C. F.
Mueller Company, has announced three
executive appointments,

Valentine C. Bremer has been named
director of technical services and Fred
willlam Woelfle and Frank C. Out-
water have joined the Jersey City firm
as, respectively, assistant production
manager and assistant purchasing di-
rector.

Mr, Bremer has been manager of
quality control for Mueller since 1047
After obtaining his master's degree at
Columbia University in 1037, he spent
10 years with Sheffield Farms Com-
pany as a techniclan.

Mr. Woelfle, who had been plant man-
ager of the US. Rubber Company's
hose division, received his master's de-
gree at Springfield College in 1851,

Mr. Outwater had been general man-
ager of the U.S. Tire Supply Company
for the past four years. He attended
Seton Hall University.

i

“Merry-Go-Round"! Accumulating Table de-
veloped by Pack-Rite Machines Division of
Techtmann Industrles, Inc. of Milwaukee Is
copable of smooth rotation under distributed
loods of 1000 pounds. The five men In the
lower left-hand corner are demonstrating the
1able’s strength, Complete description of the
equipmant follows in the odjoining column.

LAY 3
a

Accumulating Table

Development of a new heavy duty
“Merry - Go - Round” Accumulating
Table has been announced by Pack-
Rite Machines Division of Techtmann
Industries, Inc., Milwaukee, ‘Wisconsin,
manufacturer of sealing, packaging and
materials handling equipment.

Designed for a wide variety of in-
dustrial uses in packing, packaging,
materials handling, processing, assem-
bly, and production operations, the new
Pack-Rite Rotary Table is capable of
smooth rotation under distributed loads
in excess of 1000 pounds. It is recom-
mended for use a§ a surge or spill-over
table to absorb or accumulate over-
flow from production conveyors, as a
“{ime-out” nccumulator in carton,
package or case loading, as means of
changing flow angle on conveyor lines,
as a small-parts assembly “bench” or
a turntable for welding, and many
other applications.

The new Pack-Rite Rotary Accumu-
lating Table is set at a speed of three
revolutions per minute in either direc-
tion. It is powered by a one-fourth h.p.
gear head motor, operating through a
vertical drive shaft. Round 48-inch
diameter table top of formica or tem-
pered masonite on laminated plywood
is mounted on a deep-webbed rein-
forced steel plate, Drive shaft runs in
self-aligning heavy duty ball bearing
flanged block at top and ball thrust
bearings at the bottom.

The stand or frame and bottom plate
are of three-sixteenth-inch and one-
fourth-inch steel for extra strength and
rigidity. Entire unit is attractively fin-
ished in grey enamel. Table height is
39 inches. Further delails and prices on
the new Pack-Rite Heavy-load model
are available upon request to the man-
ufacturer, Pack-Rite Machiie Division,

Techtmann Industries, Inc., 407. East
Michigan Street, Milwaukee 1, Wiscon-

sin.

New Case Checkweigher

A new checkweighing unit for de-
tecting over or underweight cases now
is being offered by Hi-Speed Check-
weigher Company, Inc, Ithaca, New
York.

Known as Model C-62, the new ¢ n-
tinuous motion checkwelgher s de-
signed for installation on production
lines to recelve either open or closed
cases in a timed sequence at a rate
of up to 30 cases per minute. Cases
below a sct point are rejected to one
gide via a rejector (illustrated) which
{s mounted on the discharge conveyor.
Maximum capacity of Hi-Speed's Mod-
el C-62 Case Checkweigher is 60 1bs.

Like all of the firm’s continuous mo-
tion checkweighers, the unit employs
stainless steel bead chain to convey
coses smoothly over the weighing plat-
form. Separately mounted controls en-
able it to be built to allow for the
close floor clearances found on most
case handling lines. Seven feet, Bix
inches in length, the new it provides
plus or minus one-half ,.unce accuracy
at the rejection poin’.
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' James J. Winston, Director

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemis, falizi
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PO st eling of Macaroni, Noodle and Egg

1—YVitamins and Minerals Enrichment Assays.

2—Egg Solids and
Esp Noo;l::, Color Score in Eggs, Yolks and

3—Semolina and Flour Analysis.

4—Rodent and Insect |
prosueabene An:ly .:.l.nlaﬂon Investigations.

5—SANITARY PLANT |
WRITTEN REPORTS.NS"CTIONS ask

156 Chambers Street
New York 7, N.Y.

RAVIOLI MACHINE

ravolution of the braare die

221 Bey Street, San Francisco 11, Calif.

Talephone Douglas 2-2794

FORMS 162 11" x 11" RAVIOUS on sach

ieﬂ'ﬂ'oua NOODLES
with RICH GOLDEN COLOR

TEPCO offers special t
pes of EGG YOLK
%%ll;!l'tl’-ls gr;_d WHOLE EGG SOLIDS with the
SALLE Ao COLOR required for maximum
b PEAL . . . TEPCO purity and high
?i!l? ty contribute to superior flavor, ful-
ng the promise of product uppear'ance.

¢ ample stocks for spring deliveries
¢ quality at reasonable price

¢ also, FROZEN DA
WHOLE EGgs D ARK YOLKS or

Give us the opportunity to
show how we con serve
you, Wa invite your In-
quiry, large or small,

All products packed under
USDA supervision

EGG SOLIDS
FROZEN EGGS

TRANIN EGG P
-500-E. -THIRD ST., nﬁgsngrs ISME -
Phone: HArrison 1-4300 (Area Code 816)

YOU WILL HAVE A PIC-NIC
reading the July Journal.

Features will include:

The Convention Program;

Recipes for Out-of-doors;

Ideas on Selling the Consumer;

and news of the industry,
-

Don’t miss a single issue.
Please notify us promptly
of any change of address.

MACARONI JOURNAL
P.O. Box 336, Palatine, lllinois

June, 1963
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wAY BACK WHEN

! 40 Years Ago

e The 1923 Macaronl Conference, held
at Cedar Point, Sandusky, Ohio, went
on record as strongly opposing the use
of coloring in macaroi:l products and
urged that laws be adopted to eliminate
this practice. B. R. Jacobs was author-
jzed to present this resolution to the
chiet of the Division of Food and
Dairles.

o Tom Brown of the Washburn-Crosby
Company of Minneapolis, reported at
the convention that per capita con-
sumption of macaroni products in Italy
was 86 pounds per year, France about
80 pounds and in the United States
only three and one-half to four pounds
per year.

e Mr, Andrew Ross of Armour Grain
Company, Chicago, stressed that the
macaronl industry needed a coopera-
tive advertising campalgn to interest
the consumers in a greater consump-
tlon of macaroni. He felt if “Macaroni
Friday” were adopted by the consum-
er, the industry would be doing a big
thing for itself and for the health of
the people.

e Officers elected for 1023-24 were:
President, Henry Mueller, Jersey City;
1st Vice President, E. Z. Vermylen,
Brooklyn; 2nd Vice President, H, D.
Rossi, Braidwood; Treasurer, Fred
Becker, Cleveland; and Secretary, M. J.
Donna, Braidwood.

30 Years Ago
e The worst depression in history had
come to an end and the trend back
to prosperity finally staried. As the
thirtieth Annual Meeting of NMMA
was about fo convene in Chicago, Sec-
relary Donna stated: “There now comes
a ray of hope in the promised self-con-
trol of the macaroni business under
government supervision, that aims at
stabilization of prices which are falr
to producer, distributor and consumer
alike; the equalization of wages; and
the ultimate rgcovery of the macaroni
businessae 7
» At 8 hearing in Washington, D.C.,
National Macaroni Manufacturers As-
saciation representatives pledged the
Assotiation's fullest support to govern-
ment agencisiingtie enforcement and
application 4 @ provisions of the
Farm Relief * Act” covering processor
tax, working hours, and wages.
s At a meeting of Eastern macaroni
manufacturers in New York City, 17
non-member firms attending voted to
join the NMMA, handing in thelr writ-
ten applications at the conclusion of the
meeting,

42

e Senator Royal S. Copeland, M.D.,
leading Democratic senator in an over-
whelmingly Democratic Senate, re-
leased an article through his weekly
syndicated service on {oods stating that
macaronl products are “democratic”
foods. They have a pleasing aroma,
are easily digested, are an energy food,
and furnish the body with fuel and
heat.

20 Years Ago
e At their wartime conference in 1943,
macaroni manufacturers and their sup-
pliers planned to learn first-hand what
was expected of them on the home
front as related to the fighting on the
battle fronts of the world.

e Five hundred leading food process-
ors and Quartermaster Corps personnel
met In Chicago to study “Millions of
Meals Daily and How the Quarter-
master Does It” in connection with the
feeding of our Armed Forces,

¢ A National Macaroni Institute recipe
for Spaghettl and Meat Balls was de-
scribed in the Macaronl Journal as
“timely and patriotic"—macaroni prod-
ucts were not rationed and the invest-
ment of only a few precious “points”
was needed for the hamburger called
for in the recipe. Step-by-step instruc-
tions, profusely illustrated, followed,
showing how to cook spaghettl, sauce,
meat balls, serving tips, and correct
eating technique.

e Chicago’s “Spaghelti Nights" were
the “talk of the town,” according to
thousands of service men who had
eaten fine spaghetti meals served
through the courtesy of Chicago maca-
roni manufacturers.

e Anemergency food measure, brought
about by extreme shortages of such
foods as bread and cornmeal in Italy
during the war, authorized the distri-
bution of spaghetti and macaroni
against numbered bread tickets for a
two-week period.

10 Years Ago

o After editing 410 issues of the Maca-
roni Journal, from May, 1819 through
June 1853, Mr. M, J, Donna turned over
his editorial prerogatives to Robert M.
Green.

o A meeting in Hershey, } ennsylvania,
of the National Macaroni Institute
Council reviewed progress of planned
product promotion and the report of

Dr. Bing, along with"the “Some Like
It Hot, Some Like It Cold" campaign.

They also went over plans for National
Maocaronl Week.
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ADVERTISING RATES
Display Advertising ... Rates on Applicstion
Wont Ade.......oovvniiiirnienne T8 Cants por line

FOR SALE—Buhler Press, like new. Box
175, Macoronl Journal, Palatine, 1,

WANTEID—Shortcut Head Adjustment for a
DeFrancisci Press for 14Va-inch Die. Box
205, Mocaroni Journal, Palatine, i,
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Chinese Esteem Good Cooks

The Chinese so esteem a good cook
that centurles ago one of the greatest
wes made a leader of the nation (as
things turned out he should have stayed
in the kitchen) and during a later peri-
od the best Chinese cooks were elevated
to the aristocracy.

Fine chefs still use recipes developed
500 or more years ago and kitchen tech-
nlques have become o0 carefully pol-
ished over the years that no cook would
think of cutting a carrot with the same
motion of his knife he used in cutting
celery.—Stanley Karnow, Life

e George Raft, one of Hollywood's best
known tough guys, starred in a new
television whodunit for Golden Grain
Macaroni Company, on the West Coast.
e The Los Angeles Macaroni Queen
was part of a promotlonal program for
macaronl products sponsored by man-
ufacturers of this product. She was
Lal Oloha, who was featured in the
Harry Owens KNXT television pro-
pgmﬁhuworenmwnmndemm
macaroni products to emphasize the
vast variety ‘uf uses of this product
throughout the year. =i,

* Lithographers and Printers Nalional Association Annual Cumpﬂlll:;n
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| 3 3 U-S AWARDS

What's in them for YOU?

Are 33 LPNA* AWARDS impressive? Of course. To us, mainly,

But there's something in them for
' evary buyer of
packaging and advertising materials. y macaron!

It goes much deeper than the si
. simple fact that it pays to d
business with a leader. We could easily dip into o:r :‘ilesoan:

show you how we've hel
ped doze i
sales and reduce costs. ns of companios Incraaso

What is special about our 1963 LP

. NA winners is th
different categories in which we came out tops, Tops inu!oT:II:y
cartons, wraps and labels. .. lids, banners and car cards :
ouldoor posters, inserts and art prints. ., greeting card d'. .
plays and foil printing, o

To you — a buyer or specifier of

packaging and adverti:
materials — this means that no matier what type ofv:rrit:l::g
job you require, U-S delivers the finest results. '

That's important. A , o
ek P nd that's what we hope our awards mean

UNITED STATES PRINTING and LITHOGRAPH-"
DIVISION OF DIAMOND NATIONAL CORPORATION

Offices in 23 citles coast-to-coast
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“ PACIFIC NORTHWEST NOODLES
ROMANOFF WITH SALMON OR TUNA

P2

1 phi. 8 vz, egg noodles  dash of Tabasco or red

': sl W
} 1y o b cliesse pepper
Betty Crocker Creates 1 Ilulll:[-mvtul;l.u :’:'|(|||l|1::-;:i‘.‘ll Y2 tap, salt
F sour eream 1 b, sulmon, flaked fresh

2 cup finely chopped poached or canned,

e
‘» fel 4 3 anion drained  or 2cana (6';
NOOdles RomanOff‘, ¢ 1 clove garlic, mineed oz, cach tuna, drained
1 to 2 tsp. Worcestershire ' cup grated sharp
siuee o taste cheese.

With Salmon Or Tuna . Heat oven to 325° islow . Cook noodles as directec

on pkg. Drain and rinse. Mix noodles lightly wit!

cottage cheese, sour cream, onion, garlic, Worces

| Y
{ tershire sauce, Tabasco, salt and salmon. Place iv.
; From the Deep Blue, PaCifiC 'ru;:s(-d 2.qt. baking ?ish. i-iprinktu wilhdc{wcau
) 1 ake 40 min. Garnish with parsley and lemon

Off the NorthweSt coast. b | slices or wedges.'if desired. 6 to 8 servings.

Note: In areas where fresh salmon is available, broiled
salmon steaks or hot poached salmon may be served
separately with the noodle mixture,

A delicious combination of salmon
or tuna and noodles with a delightful
blending of flavors.

General Mills and Betty Crocker are proud to ofl
you and your customers this delicious new cass
role creation inspired by the Pacific Northwe :
Noodles Romanoff with Salmon or Tuna has be::
thoroughly tested in the Betty Crocker Kitche -
and will surely be savory evidence to your custo:
ers that your products can be ecaten imaginative .
easily, inexpensively, deliciously!

We, a leading producer of the finest Semol
and Durum flours, are proud to be a part of : :
macaroni industry. Look for more recipes fr -
Betty Crocker in our MACARONI U.S.A. progr 7
to help you increase your profits through the bro !
ened use of your products.

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

General

DURUM SALES (Mmis/

MINNEAPOLIS 26, MINNESOTA




