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;Board, -Gonsidits:Ho5kih~s:, Proposal, 

'n New York, Roger 01 POKO, Errionuet. Ronzonl, Jr. arid AI Ravorlno diKuSI reseorch Ideas with Charles Hoskins. A~nd the toble for 
a d lrKtors meellng are Albert Wei .. , Roy Guerrlsl, Kenneth ForbH

1 
Jim Winston, John Z.rega, J~'l . Fred M .... hlnney. Fronk DI.non, Ed 

Toner, AI Rovorlno, Bob Cowen, Vlnu-.,\' F. laRosa, lloyd Skinner standing), In Thunton, Jock wolf. talking 10 Horace P. Gioia and 
Pete, J. Viviano, Roger 01 Povo, Charln HO$klns. P...sent at the meeting but not pictured wer. Rolph Sorll, Paul Vetmylen. Sam Arena. 
~RonJ.onl. Jr. and Bob Green. 

ON APRIL 2~ , the Board of Direc­
tors of the National Macaroni 

Man.,ufacturen Auoclatlon met at the 
RooJevelt. Hotel In New York City to 
consider. propolal for a macaroni re­
search program by Charles Hoskins. 

Mr. Hoskins .tated the purpoae of 
the program iI to .tudy the phYl lcs and 
chemlilry of raw materials and proc­
esain,' technlqu~s to see how they affect 
macaroni cooklnl quality. It would also 
develop methods for malntaln!nl a:ood 
cookina quality at reuonable cost un­
der all conditions of raw malerlal 
supply. 

The wecond purpose to the prolfam, 
he stated, would be to obtain the basic 
sclentiftc knowll>dge which would form 
the foundation for guldellneJ In durum 
breedlna:; new proceucs and Improved ' 
product!, 

'( 

to be Irown 1n the United States. 
Emphlllis has been on color, nut re­
. istance. yIeld pet acre, and certain 
physIcal characteristics of aluten. he 
said. There haa not been a clear under­
standlnl between macaroni manufac­
turers of the desirable charactcrbtlca 
neceuary for aood cooklng quality of 
the macaroni. A precise deftnltlu.l of 
cooklna quality and an underst.ndlnl 
of the relatlonship between raw mate­
rial characteriatlcs and cookina quality 
would lreatly aid durum breeders in 
developlna desirable varieties. 

He decl~ the areatest a;:rowth of 
coruumptlon In macaroni products haa 
taken place In the area of convenience 
foods, such as dried dinners, froun 
dishes, canned spalhettl, and dried IOUp 
mixes. To tailor-make products for 
these usea and un in the IruUtutional 
trade, a a:reater undentandlna of the 
raw materlala and the cookln. process 
11 ~ulredt he oblerved. 

In clUn. the need lor IUch a pro­
gram, Mr. Hoskins observed profound 
chanlcs In the lndUitry have lncreued 
the need for precllo 'SclentiRc knowl- The proposed plan of research would 
edge of rnw materials and proccasln. (I) define cookln. quality In .clentlfic 
and their effect on macaroni cooking terms; (2) detennlne how raw material 
quo.llty. He noted that in the last ten characteristics affect cooking quaUty: 
years the supply of top quality durum (3) work out methods of obtalnJn, high 
hll!l been Insufficient for the needl of quality under all raw material supply 
the Induatry more than half the time. conditions. 
This haa been caused by rust, sprout To study chanles durlng proc:euln. 
damale, drought, and purchases by and cooklnl, selected samples would 
foreign countries. Each time there has ~" be manufactured. Into spalhelUj dried, 
been a shortage of durum, the price ot and cooked. The chemical and physical 
raw matedala has been drastically in- chanlel takln, place durin. procealng, 
creased and the quality ot macaroni _ drying, and cooking would be 8tudled 
has dropped. In some elSca, this droP ' ':' ln detail From these .tudles testa ' 
In quality has . been accompanied " b~ ' )V; Uld be run, the m1Cl"OSCOpe would be 
interruptions In the stca.dy climb In pcr\ --uscdj-'*od physical prope~ ... meuured 
ca pita consumption: ' \. ~'th such Instrument. as the farlna.~ 

The durum breedeN have been de- '. II:raph and Buhler strength tester for 
veloplng new \'urletlcs of durum wl'jeo.t dried and cooked products. 

4 

The work would be done by Hoskins 
Company in cooperation with Food 
Technology, Inc., a tood resean:h labo· 
ratory with which the Hoskiru Com· 
pany has been closely assoclat.:d for I 

number of yean. 
The proposal caUed for work to beCin 

Immediately and projected 10 that the 
bulc objectives could be achieved In • 
period of approximately three ;. UfS. 

It wa. propoied that a contract be· 
twetn the National Macaroni Institute 
and the HoskiN Company be execult·d 
to finance the ~.~po"l. 

. Non a. MacldDac 
. The & ani"or Dlr~cion approved the 

Idea of research' but- did not appro\'e 
or the approach fr:ecommended by the 
Hotklns Company. The StandardJ &: 
Research Committee or the National 
Macaroni Manufacturen Alsoclati(ln 
wu instructed to review the varlolll 
possibilities and come in with recom' 
mendaUom tor a program at the An· 
nual Mef!tlnl to be held at the Gr81ld 
Holel on Mackinac Island, Mlchllan. 
at the end ot July. 

The Committee Js currently IOlIcitlni 
Ideu and recommendations and wl1l 
meet prior to the convention so thot 
recommendatioN can be made In writ· 
Ina: at leut 30 days prior to the next 
Board meetln,. 

... , -J.... Hut BW 
At I luncheon meetin, the same day. 

Frank T. Dlenon, lenera1 counsel for 
the Grocery Manuflcturen of America. 
Inc., and Fred. Mewhinney. Wuhlngtot. 

repreaentatlve of the MUlen National 
Federation, dlJcuued the Hart ''Truth· 
in-Pac:kal~a:" BUL Mr. Dlenon .bl""~ l' 
the te:,1 motlve .~\t!le -j bU1 
power gro.b, with chana:es th' t 

(cOnun~ed on ~agc. 36) 
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Paul, M innelOta 

' BaldwinlViI~, New 

If It's 

MARKET 
ANALYSIS, 
you get It from 

...... ____ J International I 

Whether U's inrormation on new durum 

varieties. surveys on wheat quality 

and availability, techniques nnd procedures 

in bulk hnndling, or tho latctJ market 

news, Intematlonnl consistently brings you 

the most recent factual dala available. 

You'll bo well·in/ormed and well,slll'I,/it'd 
when you order durum products from . .. 

~iel'nat;onal 
M ' . L ~ ' .N G COM P A' N Y 

" , D.uRUM DIVISION' 

GENeRAL Q" ~,iCI!. ' M I N N EAPOLIS 2 . MINN I!'lQTA 
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RESEAREH-~ -....-;1 . .rJ 
. ......- - . ITS IMPORTANC;e TO THE MACARONI INDUSTRY 

lIy Chari •• M. H •• ld"., 
.t the 14th """ual HOIld". Plant Oparotl.". F.rum. 

reticD1 duff la way over my head. I 
have an 1 can do to handJe the worker ~ 
,rlevanees, to keep the machinery III 
the plant runnlna Imoothly and to 
keep the FDA hupector off my back." 

tf'1 HE enormous lnRuence of scienoo 
)'.l on human events baa been emph, ­
lized by the ftood of new. about Iplltt 

) exploratlon, atomic bombl and new 
drug dlacoverlel. The Astronaut .nil 
the nuclear phYAlcist arc the beroes of 

l the Space Age. 
It Ia not generally understood thnt 

7~sealch in the food industry Is just 
as Important to the human race as 

• 'Pace exploration and that the sclen­
'Ufle problems presented are often as 
dlfflcu\t 8. the pftlblems In atomi.! re­

,'March. Throughout the world the nlolt 
preulnl problem is to InCreaa(l 'he 

j Production of hllhly nutrltlou. and 
cheap foods for people in the under .. 

~de'ieloped areas of the earth. 

The Plant Operations Forum 11 de· 
.llned to give you the anawer to thb 
question. You do not have to become I 

sclentbt to take advantage ot the ad· 
vancel of ,cience. In facl. It is one 01 
the main functions of the sclentbt to 
Iludy very complex problems and to 
work out theories which permit 11:-'1ple 
antwers to these problemt. In . Ireln 
for you to use the ftndlnp of the • .tlen. 
U.ts already working In the mlA~aroni 
Industry, you .hould understand ' .. ::.11 
thele .clenUsts are trying to do. 

, otr problem In America is dUl'erenl 
We ~ now exploring advanced meth-
ods

T 
of preservinl foods which will re- The scientist's approach to a problem 

suit In better flavor, nutrition and con- consists of a number of .teps: 
venlence of the flnlahed product, Food 1. He da6an lb, problam. Let w 
research alonl these line. has revolu- suppme that the problem is, "How 
tionLud the food Industry. Companies can macaroni ,be dried In . 30 
which were .trong ao years alu have to design commercial I~ equipment. minutes without chcckingl" 

"disappeared from the scene ami liant StudIes were made of heat tranafer 2. H. .I .. rch.. th. lUnalUN. Br 
... companles have lrown Into prorulnenee rate., the refrlleratlnl capacity needed, u.in. modem IIbrarieJ a 1

001 

,through the appllcation of ~'enUnc the amount of huulatb,ft needed for acientilt can gather ·tolether thl' 
principle. coupled., with Imau lnaUve freezefl, methods of delivery and cabl- publlahed information which 11 01 
merchandising methods. nets for holdln. the froun products \u lmportanct: tto .... hls problem. Much 

'" the retail .tore. sclenHfti((Vork has been done 00 

One Idea-New Indu.at::r • The man who was responsible ior dryina 'of .. ny J roducts, on lbt 
Let '", examine one aeitntific de- t ~_~ new Industry or froun foods was chemical a~~hy.lcal structure 01 

velopme'nt that reauUed in n new In- Clarence Birdseye. The development nour 'and- In the Ueld of macaroni 
dUlt.ry.\ SOme years alo a am,dl IrouP wu due to the eomblnation of Blrds- C1.-ylnl ItaeU. , 
of me~,pent the winter In IJ cabin In eye'. abiUty to reco.nJu something 3. 1' .. plUli 111, mauch. Some of 
\he Korth Woods. The temperature or Importance when he .aw It plus fr.e ~owle~M:e needed to l olve tilt 
pluni ed far below zero and t ile Arctic the sclenUfie knowloole which enabled problem will come from the Utera-
winds howled viciouslY aro lJnd their him to expand Ule b .. lc observation ture, Huwever, there will be 
tiny log cabin. Into something useful to man. In the Infonnation which 

Periodically these men ventured out Riled and there will be 
into the cold to bring In n cabbage Man, PoadbWlln able data which must be 
from a barrel outside the t ltbln. They There are now many Ideas which by repeated experimentation. 
found to their .urprlse thfl t the cab- are capable of developlnl new indus- research wlli be phmned to nn 
bale was crisp and 'fresh after It had tries or at least Incrt!asing the sales the laps. 
been thawed out. When . prlng came In (!xlsting Industries. For example, 

I d 
4. Ha plrlorms the .xpl.lmeDII. 

and the snow ran ofT Into the cry.tal new drylnl t e c h n I que I , nc1u Ing 
cleur rivers and trout streams theac freeze-drylnl . have resulted In dried ac:lentlst is basically a cal man. He does not 
men returned to dvlllzatlon and one foods whose quality Is much hllher thlnl until it ha 
of them made a IcienURe study of why than lbat of the dried foods of World tried. It Is usually tried 
the cabbage had remained fmh. By War It. U cos~ o~~:: ~:::I~ade seale to keep the costs rt""",".,,~ 
applylna acientiftc theory and experI- reasonable, a e Y n us- Often the pracUcal 
mentation he found that quick freednc ".r-trY fwl1l develop whlcb will rival the Idea that the sclenUat 
resulted In very Imoll Ice cryltals (rolen food Industry In volume of Ivory tower and doe. 
which did not harm the . trudurt! cii, , .. .H~~~~b development Is alrt!ady rap- what loea in the 
fresh foods. Once frol en, the f , ' I~1piklnl place throUlh .uch thlnls world. he I .. ; w,orkid 
eould be kept for a 'ong time wi . . . tal:-~~P mixes and free~rl,ed com- _ ... 
deterioration. ' J; ( .'i'f~t.e dinners. • .• "';11" 

When the laboratory work hod be~n , i!~intU"-may lOY, "What load t. all this ' '''' • • mA" 
done, engineering prlnclplea were wie~:';~~~, mcl 1 am no scientist and thla the:?" /I 

CLERMONT'S -TW!N, I{EAD ,~R~~S p'RODUCES 

2,400 Ibs. of SHORTCUT Per hr . 

Twin Head for TOP PRODUCTION 
with slow extrusion for HIGH QUALITY 

Large mixer and screw for UNIFORM PRODUCT 

PHONE or 
WRITE 
FOIl ADDIJIOIIAL 
INfOIIIAlIOlI M":"CHINE co., INC. 
Tel: 212 EV.7·7640 280 Wallabout St., BrooklYII G, N. Y. 
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. ¥' STUGKJ:.A~EATHER .IN"'HI~~ HAT · ~~ . 

<.J" , ', • 

by John J. Ruffl.y, Hoskin. Compony, cit the Plant ~pllratlonl Forum. 

Mr. Ruffley was formerly TeehI1ieal Diroctor 01 the National Restaurant Auocation 

and consultant in the teataurant field. 
;. 

A
T the time of the American Revo- 'proeesainl plants, throulh their Na­
lutlon, the EnaUsh faoldlers and tlonat Turkey Federation. ,larted a 

Hessian mercenarle. wanted to poke campalln to let resturanta to use 
tun at the poorly dressed, n,·tal turk.;', on the menu more often. They 
American mUltia. So they made up a devE'~oped recipes, methods, educational 
.onl of derlalon: anc.'. promotional material-ali bued on .. 

.., Yankee Ooodh! went to town reteareh and tettln, that they ftnt " 
' . Riding on a ponYi carried ouL Then ftndlnl that It wou1d 

Stuck a reather in his hat add variety to the menu-and please 
And ·called it macaronI. their customers - IUturant c,.gerators 

J be,an to use turkey more an~" more 
Now the term macaroni referred to often. And thua the public b.-came lb. Macaroni Boy. of the London of more and more famUlar with " .. rkey 

that day. They corresponded to the aU the year around. 
TfldY Boy. of the London of today. The' next .tep WU, of course, to ex­
l\ Macaroni Boy. WBJ one of a class or tend the promotional errOR to the 
traveled youn, men arrecUn, foreign supennarketa and the houaewlvH or 
way'!. hence a dude or dandy. Well, America. And the trend to increuln, 
the JJoorly dreped American mlllUa year around use of turkey became evl­
men were Just the opposite of dudes, dent to the .upennarket trade abo. 
so thV were Jokln,ly referred to 81 Macaionla. Another example b pIua. After But~the Americana liked. the Yankee about 1948 the popula"ty ' of ptna of retall .. let, food lervice .. out-

ood 

Increaaed in ruturantl an acrosa the ranked only 1)y lrocery stores, depart-
D Ie IOn, and adopted it at their counf--. The publh:: lot to like IL now, own. ~oday we alt think at It u an I 1b"'1 ft ment atores, automobUe .. lei and aerv-
hlatoricallOn,. Now the chol'Ul ot that n e &It ye years, there are many Ice stationa. Over 60,000,000 meala are 
aOna wu: type ot plua items on .. Ie in the served. dally in the United States by 

f Yankee Doodle, keep it up .upennarketa. You can even buy a aboul 600,000 food service e.tablbh-
Yankee Doodle dandy: complete frozen plua pie in many ments (1960 ftlUm). 

sto~ today. ' U' .1_ ed Id •• -
Mind the music and the step _ _.e~ Itrv outs e ,",&g home repre· 
And with the .Irls be hand:. Other items IUch u potato ft3kes and Jent approximately 25 per cent or total 
~ dehydrofroU:n pe'" wen tat.ed. earl,. tood ,~C:onqpned.. Of ~ amount ap· 

But 'yme m.JrchCll on and it', 200 In their development In rtstunnla. ' ptQXlmi.t~lg 58 per cent 'are served by 
yean \aw

r
. A )'ouni', En,lbh aoldler Thla wu to obtain the oplnlqns of reataurant.r. · clreterlas, ('ateren, lunch 

that I melon a train near London told knowledgeable food aervlce 'people con- . cqunJ.e~; (~ftve .. per cent' by ' Industrial 
me tha\, they mud the AmericAn ceminl the posalbWUes of theae foodJ. restuarinti: "ellht per cent b~' hotels 
aoldlerslbtloncd i(1 Enlland, but-they So we mi,ht say that the, rt,IIturant and fctur . per cent by hOlphals. The 
alwaY~l got Into ",hts because the induatry iI orten the ' beuw,,~or or rem'ainln. '"27 per cent are Jerved in 
American boy. stol~ their ,lrI friends. change In the food fteld. We hUh ,ceen schools, colleges, drulstOrt!l, ban, con· 
Today the .\merlcana have more money ' how chan,et in product and mt.U'ketln, ceulons, vending machines and the 
to spend on the Ilrls and are the dud" . practice, U in the cue of turkey, were like. 
and dandysl . 'lint tried out in the rtriurant 8eld.. The restaurant or food service mar· 

Some brief informat:on VI\ the NI- ket 11 &tOwln,. It iJ' eatlmated thll 
Food Tnncb Tried He,. taurant field could, the~bre, be of the c.nnual:volume will be t20 billion 

So change we olway, have with UI. interest to you, since it may serve as by 1985: It wu t17 billion in 1955, 
And bccaUIC chan,es in the food field an indicator of change in the entire Thil ,towth iI In two ways. There is 
ore tint tried out~r tint become ap- food fteld. the lrowth caused by the Increuinl 
porent In the ~staurant Industry, I Food Bente. lDcluatry population ,rowth-and then there 11 
wlll point out bends in the ,"taurant the arowth because more and mort 
lndul1rr and how they could . .;reel Let's take a quick look al what thla people 'are eaUnl away from home-
your buslneSi. restaurant induatry-or more correcUy, that ii, eatina ouL There are several 

What', this about changes In the rood service industry, iI. Bulcally,' U reuo'JU bphind the , lZrowth or eatlnl 
food field beln, noticed "ttt In the meaN any meall aervcd away from ' out: ~ . ... 
reltoural'~ Industry? Yes, soles or a h~~.':Webster deftnes a restaurant as I. lJlcomes are Increulnl. " ~ 
new or modlfled product can readUy ,,~u~lIe O8tln, place, And, .Ince place, 2. City population Is In~81II1=. 
be tried out In a restaurant, or even";~qthe: ... tth~ restaurants serve mew .3. Life s~ 11 lon,er. I 
nll restaurants In any part or the taun,, ' ~ ~"~m home, we ftnd it best to , 4. Therc~are more w~rklnl women, 
try. For example until about 19~.#.fiV~.~1l cate,o!les by sayln, "food 5. M~~ peop!e get paid vacaVolll. 
turkey was essentially a holiday l"or·"Jae.~ In..!!ustry. . J-O ........ ~ _ r.8

• Thc ... number ... of auto. ~u tn-
specialty Item, So In order to boost .~_~ .. eil ood service industry has &ron " .creased: .; . ,~l. • .-'I:. , -., 
IDles or turkey, the turkey fanncnI. amt ,tremendously In recent years. In terms (Contlnuecf on pa,e 10) 

• j. "', . I;.",f 

8 :: 1'IiB I MACARONI JOURNAl-1 • 1'· 

'Th'erEFis··something special ,. 

about Macaroni products made from 

Let" have "lOmelhln,.per '.'" 11 th hr 
often tram New York to LA' _"~ L_ e p Me that la heard more ond more 

, • UII' • naVe a dill'e,.nt kind fib 
!Ieallh appeal. Let'. have a meal that iI 0 mea - ut wllh lot. of appelile and 

Ev k ut fln an the (amlly .Ulhe time 
eryone nko~t~l~:a~:1 P~,uct. are economical-but do they , 

Th.y meet all the requirement. of :1, In beO b"dmethln"Peciallt dllhOitoo. . am y u ,et. to the m t II 
To oblaln that "lOmethln. W" , De eIaC ng tute or lh. gourmet. 

I pee: n your products use the lineal-use KlnS MldlllI. 

,,_ .Jti/ig 7nilf:ad. D~RUM PRODUCTS 
~ C-.uy • Mlnnl.pOu.l&, MIii:..o.. 

• • • • 
'oOt I • • • • • 

\\ 
\ • 
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Food SerYt~~, Incl,;'~'.y::':""',-,"" 
(Continued from pace 8) 

The net result of all this is that. the 
number of away ~ from - home ealin" 
plorcs doubled in the period 1920-1DMi, 
and that today approximately one out 
of every four meals Is eaten away (rom 
home. 
I So :Jur quick look a1 ' the restaurant 
lndultry hal shown us that it Is: 
..Io~ (1) 8 compo!llte of 011 the places 

where the public cats away-
I) Irom.home; and 

(2) 8 preacnt or potential market 
outlet tor one-fourth the goods 
pr~'lced in any type food 
factory. 

Sinoo we're talklnl about change, It 
la lolieal to uk: lJ the restaurant it­
self' chanalna' And the answer is a 
d~ftnlle : Yc.llnnuencea causing change 
iii reatauranla fall into two categories­
external and Internal. '., , 
Exteraal lDIIuepCt.\I 

1. Tolll'oada-Just a few yean back 
ulere was much dLscuulon 81 
to how tollroada were ruining 
cegaln highway rutauranl op· 
e@ lonl. Today lhere are toll· 
road rcltaurantl. 

2 Automobllel - All restauranla 
need parking lots today and the 

.' drlve.ln restauranl hi eapeclally 
dellgned for the auto. 

3: Foreign menul - Wan and 
worldwide lravel have ex-poled 
UJ' !o new styUng in foodl. And . 
we Americans are from dlffercnt 
parti' of the world anyway 10' 
we \ Ike varied foods. 

t. EcoDomlc faetor&-5urvcYI mow 
that' COlt Is lUll a prime reason 

, why more families willi chlldren 
don't eat out more o(len than 
they do. They do like to eat out 
when they can allord it. 

~..,_ I., _.~ ,. 

VU'lety or menu Items expecled 
by travened AmerIcalll Incr1!BJeI use 
of ronlga red.,... 

Drlft.lns after a market for luUahl. 
m.nu U.m. for luch lervlce. 

ChUmn'. Minus IIore used by mony 
restaurant opcraton to feature tuty 
and albadl •• dilhes laId at low cost 
to attract fam111es wllh chUdren. 

Vtnding Machin" offer IIttctld Ulm. 
on a round.the·clock basis In certain 
locations, 

01 DlrKt Concam 

Further explonatlon may .erve to 
point up why trends In restaurant 
operation today are of dll'C(:t concern 
to food manutacturers. Thil particular 
trend 1.1' not notleed by the average 
Individual because it iI hidden trom 
the ordinary eye-It iI In the kitchen 

Restouront menu. mu,t be SQlbfylng, nulrl· or back-or· the.hoUIC operation that thls 
llou., colorful, tOlty, and qulcklv pnpot1ld. Important chanle 11 taking place, 

The hlah cl818 re.taurant kitchen 
ronnerly pertonned many-maybe even 
5G--c:omplex and sometimes lengthy 
operations, requiring i kllled and ex· 
perlenced people. These people .tuted 
with raw materials and through many 
complicated .teps produced ftnlshed 

8. Convenlencu foods. Less prepa· 
ration is done in the reataurant 
kitchen today and more in the 
luppUer'1 commiuary or factory. 

Wbal'. It To You.1 

How could these chanlin, trencla in products. But today there Is neither t.he 
the reltauranlJ affect your buslneat Ume nor the _pace available for much 
Well, according to the inftuences-both o~ this work. More and more at It Is 
extenla1 and Internul which afle':t him goln, back to the factory. Jt II no 
-the reltaurant operator will ~1lI"ChUe longer pQaslble to do It In the res· 
produclJ which help him IOlve hll 'taurant kitchen. For example, many 
problema. He will buy, and fa already hotelJ and restaurants today buy "pre· 
buylnl. typet of product. which make fabricated. cub" of mea~and In lOme 
It more convenlenl for him t.o run ,. ' lnatances U;.-:,. Jteaks are ~1r .. ady cut up 
succcasful operaUon. Eventually, aU when purchased. Theie ' are the "por· 
ltemJ used by the reataurant operator tion.control" .teaks. ' Thfa Is quIte a 
w11l come under his scrutiny to de· chan'ce frotr' the former pracllce of 
termlne how weU they ftt into h1s holdln, •• Ide ot beef for a month or 
operaUonal .needs. two in the restaurant eooler 10 that It 

Here are lOme of the trencla and could be properly aaed and tenderized. 
.product characierlstlca (or your prod. A recent example of thfa back· lo-the· 
ucll) which w11l help the restaurant factory trend fa the complete tronn 
operator meet these tremh: entree. Here the meal 11 no longer pr~' 

. Fut .8enlce on tollroads, mllne ter· pared In the restaurant kitchen, but in 
minala. In cal Jterw. school lunch· the factory where it fa also (roun so 
roama, requlrer. products which ean that It can be held untlt needed. 

Intimal lnDulacnl be cookK qulckl,. Ana the latest change reported In 
1, Lnbor costs are high, and em· Standardbtd Menu In chain reatou· the restaurant kitchen La really 11" 

ployce turnover is great. Traln· rantl requires a product of wdform toundll1,l No tedious food preparatloa 

In" employees to cook compll. ClUalll, that can be cooked exacUy or cook)n, II done In the kltthen-tht 
cated dishes becomel a problem. the IBme In dUlel'i!nt locations. only work performed there II to droP 

2. Food COlts are high. portion con.. Low Calorla M .... are a current fad, (rozen meal. ln·a·pouch dlnnen Into 
trol fa Important. The nutritional value of .arkhtd bolling water and to remove them 

3, Equipment Is more :expelllive. Oour· and mauroal products shoulel \..otien reaely. 
InlUal cost and maintenance are be Itreued. Again, how can these trenda affect 
sizeable Uema today. HIlla ' Food COW ot certain items on JOUI'. buslneu1' Quite simply. If thl 

of Need for high volume. Tables . ~ "I the menu can be balanced by using characterlatlCl and .peclftcatlona of tht 
. musl bC kept IJ«upled and there ' mora low coil maeuoal produc:ta. products which you Jell meet the needS, 

mUllt be many orders ot the PortloD CoQtrol to give each customer of the rest&urant operator now-and I~ 
lOme menu item. a .tudud portion. ' the fu\liIl-... -he wl11 buy them, H~ Ip 

5 Need for Itondardl%cd produCL: .. 't Hlgh Labor Cosll tiiiten~ !!! .2t, ..... tum·wl1tb6 IJnftuen(1:d. ~y .. ~e demandJ 
. Cooking time, quality. and exact _ 'tAfO:aitnt.nc. foods and pncooliid or h .... CUltomeN.tf~i! havlna '"?r

an1 

reprodu~lbllltY in handllng ' are" , '! ;!~~ prepared in the factory rather triends In the n:t~uras:t fteld, !' 
_ .1_.1 \ t'han the relt.aurant kitchen. thoUIM woul,j uk them .bOut 

nel."U.~, .... 

macaroni products: We ~ade D lurvey. 
Thls survey Included different types of 
eat I n 8' estabUshments: Restauranll, 
caCeterlal, co(fee shops, college teedlng, 
drive· In, etc. We did our best to gel a 
cross section of the Cood fervlce In. 

The comments naturally had to 
condensed. 

What do rcstaurant operhtur,l ~l1.lnk 
macaroni products? 
trlend sold that he "ad ~~ ;enty 

:O,;,~~~~~~I~~',ln the restaurnnt bu",ncss, II It we knew the answers, b.'d 
macaroni bUllnnal Seriously 
this man who owns three .. I.ur'.~," featurel "spaghetti with 

noon luncheons because 
with hiJ customers. 

that "It's very OWly for 
macaroni prodUcla to 00 
most restaurant.." 
the restaurant people 

liked. macaroni product. 

arc relatively easy to prepare. 
They are "low tood cost" Items. 
They can be prepared In a varlcty 

of ways, 
" .«,.,," dlahes are very popular. 

for Improvement Inelud. 

size paekage 
cooking directions, 

lUcks together In :.. .. 
easy to overcook. 
necellary to' watch very care. 

fully to avoid overcookln,. 

In all, however, the restaurant 
queried In the greater Chicago 

are favorably Inclined to maca. 
products. 

us keep In mind too, that reI. 
JM:Ople mUll ,Ive the public 

wants In order to Itay In busl. 
what does the publlc want In 

Your own comment. 
plul those of our trlend! th~ 
o~raton, will be something 

a tendency to like what 
10, 

Bul-'they don't like the same old 
up In the .ame old lad 

Item should be: modestly 
~lbl~Ylng-'nol too heavy for trBvel-

- attractive -
~ly,~·ule1"y prepared and modestly 

, ;~ ~ " ~ 1.f ... .. t !lI. 
'!,c'w·~wh.' ~ are- you i olng -'0. do 

I have described for you 
about the restaurant market 

-Its P:UtlcuJaJr new and how trends 
In the restaurant and food serviro hl. 
dwtry (ould atrect your business. 

Pcnnlt me to after some suggestions, 
First of all, decide it your share of this 
$20 bllllon restl\urant alld food service 
market Is Important to you. If It Is, 
then study what your customer wants 
-what ehonges he Is Caclng. Remem· 
bert this " no plaee to dump your 
low quality or off.grade merchandise, 
You may be doing the "kltchen.work" 
Cor your tood service customer In the 
very rlear future, You may be making 
the \.'Omplete meal h. your own fac. 
tory. And It you don't, someone mny 
builr4 a brand new macaroni Cactory 
tu do It, 

As exa'lples oC what you can do, 
you can g.1 bnck to your tactory and: 
-work up the correct instructions to 

go on the psckages oC your various 
products. 

-figure out how to keep the product 
Crom sticking together when cooked. 

-work out a method oC portion can· 
trot for the customtn. 

-develop recipes for menu Items 
which meet today's requirements Cor 
tasty and attractive meals, 

-be sure your own products are 
standardized and uniform 80 that 
they work the same way each time 
when the customer cooks them. 

-(!xplore additional ways in which 
your product can be ulled in today's 
changing and expanding markell. 

-work with your own Industry groups 
In any way neceuary to maintain 
your ahare of the tr.3rket. 

-STICK A FEATHER IN' YOUR HAT 
AND CALL IT MACARONI! 

AII.Time BI.t.Seller 
More than 842,000 copies of the all. 

time best·semnl B.Uer Hom" and 
audlas Nlw Coole Book were lW!d In 
1962 to top aU previous one·year sales 
tlgures tor a hardbound book. 

Sales ftgures released by Publbhln' 
WMld, .how that the best·seUlng book 
In 1981 was Th. Nlw EngUah Blbll 
which sold 758,000 copiel. The number 
two best seller In 1901-Tha Agon, and 
the £at .. ,-had a totalaale 01 2111,818. 

The IhUtr Hom" and audln.· Cook 
Book. a compilation of the recll-es, II. 
lustratlona and food editorial appearing 
In BIUlr Hom" and Gudens magazine 
each month, ranks 8J . the best.selllng 
hardbound title of all time, exclw!lng 
aU publlshen' editions ot Bibles and 

which takes Just a C,:w minutes to pre· 
pore. Quick Beer Stroganoff with Pop· 
py Sced Noodles is the entree. With it, 
serve Plckled·beet Salad nnd dark rye 
sllecs. Fresh rrult and cheese make an 
easy dessert-arrange It nil on a tray, 

".,Ilft.r Cooking" 

The "Jiffy Cor.klng" section also In. 
el udes a " IO·r,~ inute Spaghetti Sauce," 
What's the secret of making a delicious 
quickie sauca In so short a time? An • 
swer: All Ingrcdlents are combined in 
a pressure pan ::.nd cooked under 15 
pounds pres!ul'e for Just 10 minutes, as 
the name Implies. 

A chapter on "Casseroles and One • 
Dish Meals" Is Introduced by a double· 
page Cuil color photograph of LasaIRc 
being cut Into Individual serving" 'llle 
recipe, using Italian sausage, Ricotta, 
Parmesan or Romano, and Mozzarella 
cheeses, alona: with ten ounces of 
lasagne or wide noodles, is given. 

Clear.cut, concise Illustrated Instrue. 
tlons on "How to Cook Spaghetti" 
pro~rly are teatured In the Casserole 
lectlon. Then comes a delicious recipe 
for Spaghetti and Meatballs, an Italian 
style one·dlsh fOcal. 

Tasty Tenderloln·Noodle Cnsserole 
using three cups of noodles, Is lI1us: 
trated in full i color. Remember this 
recipe next time you have a company 
dinner-It's "something special!" Pork 
tenderloin slices and tender egg noodles 
bake in a rich blue·checsc sauce, with 
polka dots or pimiento and green 
pepper. 

A sample or foreign food cookery Is 
found In Hungarian Gout05h" served 
over hot noodles, and Hungarian 
Noodle Bake, a combination oC two. 
and.a·half cups of fine noodles with 
cottage cheese, dairy sour cream, poppy 
ICed, and seasonings. 

Beside a Itandard, trlcd.and.true 
recipe for Macaroni and Cheese the 
BH&G Cook Dook suggests a Macaroni. 
and·Cheese Pu(f, This variation is a 
loume·like concoction and a good onc 
to remember tor meatlels meals. 

Specialties are used In several 
rcclpes, Spaghettlnl with Green Sauce 
notes that capellini. I1deline, or vcr. 
mlcelll may be substituted tor the mac. 
aroni product called tor: while Veal 
Scaloppine Is served with eight ouncell 
oC hot, buftered green noodles (tag. 
lIatelle verdI), 

dictionaries. More than 9,000,000 copies 
have been sold since the Cook.Book ·The Inltitutional Market 
was nrat publlshed In 1930: " . "selling the Conlumer" 

' L61'hJ~lewest eiiltion contains a ·num. ~S'lh Annual MHllng of Ihe Natl 1 
U'Cr of Interesting macaroni dlshes iii M I M on. 
the section on "JI(fy CookI" . I'I hltuon anufadurlr. Association It 
tI d ' ng one VI .. t I Grand HoJel MllckJnll 1 I d 

n a menu for a Stroganoff Din~er ' Mlthlgan. July 28:2'.30.31. c I an , 

" 
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BUHLER 
autolnatic 

Continuous operation ••• 24 hours e !tay 
Here nrc modern production methods at their best ..• truly automati" 
and ('onl;nllolls production lines that operate 24 hours a day. Alld 
at the same time. they ulso provide automatic storage ror long goods 
so you can do all packaging during the daytime shirt 

From the truck or car which delivers the row material to discharge 
of the finished product, each step is carried out by modern cquipmcni 
designed to produce the best possible product in the most economical 
possible manner. 

Whether ),ou manuracture long or short goods, you will be pleased 
to discover the savings which n modern, automatic all·BulIlI:k 
production line can offer you. 

, " 

production lines 
Flexlble ... lo III your ayallablo lIoor space 
Typical, BU'!lER bulk handling and both 1011g and short goods 
production lmes nre shown on thcsc pages. In actual practicc how­
~ve.r~ .the bulk handling system is engincered 10 lit your e~isting 
a<:ll!tles and the Press, Spreader, Pre-dryer, Finishing Dryer, Auto­

matic Storage, and Cutler ~eed not be installcd cnd-to-end. Thus if rour present floor space m your prescnt building does not Ic~d 
I~sdelf to .such a pla,n, it's possible to arrange the various units 
51 e-by-slde or on different noors. 

. Y~ur ~earcst DUIILER r~prcscntativccan give you valuable assistance 
~i rc ucm~ your production costs through plttnt modernization. Call 

m or Write The Duhler CorponHion, Minneapolis 26. Minn., toda)" 
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IX. GU:r1 V.E.:>'H E~:t"H ... ·• 

by ThoDdo .. R. Von Dellon, M.D.­

Modlcol Editor, Chlcolo Trlbuno 

'il F I were to uk you whether you 
J wanted to be more emcient, pro· 
, 9uctlve, energetic, happier, and live 
lonler mOlt ot you would 88y yel. You 

\ mlght be a bit dlaappointed when 1 
tell how 1\ La done-that b, by capital· 

If. Idnl on what the medical protellion 
) know_ about health. Many people do 
, not realize that these are the dlvi. 

constituents of the blood are elevated 
or within normal lImlU. 

a. The next Itep is to correct any 
defecla or potential abnormalities. We 
know, tor example, that there are cer­
tain facton that Inerease the rlsk of 
havln. B heart anack. The chance of 
developln. coronary thrombolls it In­
crcucd .Ix times when hypertenalon I. 
pre.enL Overwellht men develop two 
time. BI many heart .tLaeka as men of 
the same al8 with normal weiaht. An 
elevation of the serum cholesterol abo 
Inc:reUCI the rllk Itx-Iold. Smokln. 
two pack_,eI of claareUes does the 
same. Those wllh combination of two 

dendJ accrued from beinl phYllcally, 
mentally, and emotionally sound. It 
don not mean living the life of 8 

P'"tst, health fanatic, and avoldinl all 
ttie pleuures and evils of man. Good 
hi.lth la the dynamic lnlredlent In 
tUl hypothetical tonic that makes a 
pSrlon feel Uke working, playlnl, and 
RahUnl hls weight in wildcats. 

or three of these abnormalities have 
about one chance In two of developlnl has fewer heart attacks. but In time 
a heart attack In middle ale. Those he musl choose between rex and lur­
conductln. then community stu"les are vlval. There is sumethlng In temnl\! 
comins up with startUns statistics. I hormones that chang" his conftgun· 
wu told recently that • man had a tlon and ralses his voice. He would 
90 per cent chance of developlna a rather drop dcad of a heart auack 
heart aUack by a,e 60 if hia blood than wear a brassiere. 

It i. unfortunate that we .peak 10 

otten about executive health. ~aUIC 
what J. said applies abo to other em· 
ployee •. On the other hand, executives 
have' .peeial health problem. ~ause 
there are demandt upon them in tenns 
of behavior, which It an emotional and 
phYIIc;al drain that a penon on the 
allembly line doCi not have. He needs 
a ~.pecial type of undentam".,. and 
protection. Now and then I find It dim· 
cul,t to deftne an executive except as 
• penon charged with admlnlatratlon. 
Accordln" to my Webster'S dictionary 
he alro is "dellgned or fitted for, or 
pertaining to execution." 1 am more 

. ' tamiltar with the term execution and 
will let j t go at that. 

One !tay to dlacuSl tbla problem is 
to teU _~w to avoid or delay the dls· 
ealeJ Ulat kiU or disable most exCCU­
tlves.',blsorders of the heart. blood ve.· 

\ ~ .ell and lung., and cancer are high on 
the \ lIst. Alcoholism and emotional 
dlmeulUe. Ottur also and tend to Jes· 
sen thelr ' thlnklng. judgment, and ef· 
fielency. But I prefer to take a more 
positive approach -and wl11 olter several 
rult'" to · mprove and maintain .ood 

cholesterol was 275 or higher and non· to Eat a well balanced diet co:!' 
spectfte changes are noted In the T· talnlng the basic food s plutl anythlnl 
waves of the elect.roc:ardlolram. Thls else thal wJ1l not encourage obesity or 
may not mean much to many ot you raise the cholesterol level. Addltlonsl 
but is mentioned to demonstrate the vitamins and minerals are not neces, ' 
fact that We are Kettinl closer to pre· aary unless the executive drinkl too 
diettnl coronary pronene., In men. much, hili slronK food preference., or I 

ThiJ information Is brllhter than It KllItrointe.tlnal problem. 
loundt benUM .n of these bllh rllk L Keep phy.lenl1y nt. 
facton can be corrtCtcd. lowers the chlosterol le\'el, burns op 

3. Avoid liuttonous eating; It en· energy that mlaht otherwise be .tored 
cauralel obesity and h"i" to raile the 8J fat, and improves the coronary dr· 
cholesterol level of Gle blood. There culatlon of the heart. It Ia wen knowa 
ls a relationship between fat - in the that heart attacks, which will kill hall 
diet and hardening of the arteries. ot U', are more common In 'lC<ientaT)' 
More than 80 per cent of people with worken. 

. heart attacks have a hlah cholesterol Phy.ical ntnell odds yearl to 
level. Lowerln, the level doe. not nee· Any man can remain In good 
euarily prevent addlllonal attacks, al· tlon from coUele to age 80 by 
thouah tho real answer to thit problem citlna dally. Thl. mean. walklnll. 
I. not known 81 yet. InK. ridln. II bicycle •• wlmmlnl. 

At the present time the belt and Inl, and playlnl IOU. tennil. or 

1 :Il. t,h. 

safelt way to lower the level I. by ball. Rellilive exerclle I, a good 
means or diet. Other methodt Include tute and it recommended to the ",0" 

Rults for Good Haa1lh honnone. .uch os estrolens, thyroid, lIu.y members of the audience. 
) dextro.thyroxlne, as well 81 olumlnum •• Moderation In aU things. 

1. Any health program begin. with nlcotenate and velelable Iteroldt. The inl heads the llat because of Its 
a physical examination which includes level Is Innueneed also by exerclte, lIo!, I with bronchitis, en,pt,y.em,., 

" a detoned medical hlttory and a variety Itrell, clotttni mechanllm, ~d ... wellht. lunl cancer.' ~e city 
of telts.) This il done to establish th'e ~' Thit 11 Important to the executive double dose because' of 
present state of health and ' to obtain because the majority are men, and Alcohol II a double-edaed .word. It 
"base lines" which are used for com- men have Ilx times u many heart ' be uacd tor lood a. well as bad. It 

. ' parlson~ In the ye~rs to come. Th .... attacks 111 women. There It somethlnR ~ poten\ ally, tor example, when 
chest x-ray, for example, Is as constant In the hormones that prevenb women'. Heves tension, crealea lood 
as the1'nngerprint · unless somethln"s arterle. from hardenlnl II rapidly as ,euphorla,,, but a falle friend 
happ(f\S to the heart. It' helpll. also to ·I'llI(,ll'I. ,When female ii6~!tes are'., :et* tpe ,~x~eeutlve 
know whe.ther the weight , ~r ~!ood_~~~B!VJ!.n ,.to a male, the rate at which' hla ·· fna1l.t~, clouds hi. ,h'ft"'ft', 
FCllure is no,mol or whether ccrtaln t .,ai1.ertel harden 11 .Iowed down. He . hla ·, bQdy. 'l1\e 

~ , ~ '~. "F 
. to. "T, 
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indulgence orten torce him to work 
under a great handicap -

7. Overwork can klil but no (Inc 
ever died of hard work. This is true 
when the overwork leads to over 
fatigue. In most Instances the executiv; 
Is not quite the eXI.'CuUve he thinks 
he I •. There usually is an easier way 
to do It; ir not, he needs more omce 
help, allSlstanb, modem equipment, or 
perhaps a partnership. Overwork leads 
to staleness, boredom, or getting Into 
a rut. 
th Work Is tiring and everyone know. 

at the antidote is relaxation and 
sleep. This II one of the reasons why 
I have dubbed the brief case _ the 
grief c=, ~ .. •• It hal been said that an 
man who cannot nnish his work I~ 
eight hours Is Inemelent. On the other 
hand, It must be admitted that the 
grief case 1s seldom opened after It 
gets home • . 

•• Don't develop a work obselSlon 
or become a neurotic competitor It 
brings II.nanelal awards because . th 
~:~ ~~nce of buslnell Is competltlon~ 

e on a family, and like a per 
recUonlst, the executive suITeri con· 
slderably when his plans faU. H~ 

works night and day and over 
: ~::~~::~ while hi. better.adjulted 
~ j relaxe. with hi. tamily, He 

the bacon and many clta. 
love. 
II psycho-neurotic, and the 

tension of competition results 
illnesses Including ulcers and 

pressure. He La the three. 

H:ellla'~tl;;' a .moker of two packs of 
a day, two martinis at noon 
lcotches before dinner. Old 

Paige once sold, "Never look 
the other guy may be posalng 
The neurotic competitor is too 
looking back over his Ihoulder 

it :ere hhl opposition is going, 
b then him. He avoid. bore· 
y workl.ng long houn, attend-

meeUngs at nlahl, and expreucs 
~ns:~n by incl'Caslng Irritability 

s ou .top and take Itock of whai 
is doing and eValuate hi. goals 

require psychiatric advice. H~ 
(t.ur<.m"',."ail. problem when it comel to 

1~~~OI~?~'~!;;;;dbe overwhelmed by the t~ p.ychlc aspects of mod· 
I A healthy and vigoroul 
I able to rlsc above ordinary 
and paiR! . but anger, frustration 

will lap his .trength. Thi~ 
why .treu and top ' Jevel 

ft'lflcl •• ~eya:dd to phy.lcal fatigue and 
• ,' In time he I. bOiled down 

Irritability, procra.tlnations 
"1,1a("ctll.~, beln" penecutCd, and dLa~ 
:: Most of these Inxletlel 

~y thinking bli"':'that Is with 
land . obJectivity. · T,hl. ·:-I~ " ilr.. 

1963 ,;;\;. 

other way to tell II rna t h 
'Odence in himself. Rela: t~ lI~je con· rnent 
time.... " /I' II .. .... m • me to , espe 0 y when the g~lng "'I '" 4·' 

tough. Relive tor a moment that Pleas~ Changes in American Diet 
~~~,~e7~ !~ FNlorldlha or Collrornlo-or th Chalj"kg'tS in the American diet-more 

e or woods. on e y reOeeled In rood h 
hO~u~ above ali-avoid anl:er, which of the nation's eating plal't!s, !~r;h::~ 
to be e~~ acknowledged ror centurlel !~ a comparison of per capita consump· 

I I
e most inRuenced agent In 011 of various foods now and 25 

prec p toting angina HostiUt •. ago years 
blood . y rallies ' 
Inerea::sestshure, constrlels blood vessels, The aVerage citizen of today eats 57 
acldlt f t~ churning movements and f;,r cent more beef than he did in the 
TIU!~e 0

1 
e stomach. :J5.1?39 ern, U8 per cent more chick· 

and I a difference between stress en, 232 per cent more turkey 228 . 
DavI/~ger. Stress .. stimulates drive. fent more margarine and 56 'per c~~~ 

arum said, A certain number ess butter. He drinks J2 pl!r c 
or Reas Is good for a dog." It keeps us coffee and 10 per cent less tea ez;; more 
~~e o;I~:es'T~he ~tCh Is to get on with :u~ejs :,100 per cent more tro~en et;:I~; 
cro . e ad reature of drive n u ces and 31 per cent less fr 
t ps out in those men who arc looking fruit. The tremendous gains In f esh 
nO:venew worlds to conquer. They arc roods Is duc to the fact that m:,~z~n 
betwr satlShfled, have no time to rest them have been Introduced withlh t~r 

een c orcs or to dwell on the past two decades. e 
satisfaction that cornel rrom achieve. 
ment. The greatest satisfaction In Ute 
comes trom being satisfied 

Stress, strain, and ov~rwork 
~Imeid too olten ror heart attac~rse 

s • not the cause but we ml hi :u wel1 let It go at that. Arter aug It 
t~ mo~e ~ewardlng to blame coron~ry 

rom os s on n virtue such 01 hnrd 

,work
l 
rather thnn gluttony and seden 

ary iving. • 
10. Live In day tight co I as Sir Willi mpar ments, 

the da d am Osler suggested. Plan 
y, 0 your work, and go home 

and lorget it. Never look ahead 
behind. Thll Is easier sold th d or 
but ~orth trying. One 01 thea~UI~e~~ 
:~~dot~n(ow Rndjs culture an excellent 

or a agglng bral H 
Jaxes with lit n. ere_ 
lng, travel, %:~~~e, art, music, drink· 
thl,ngs 01 lire. g, a~d other flnc 

b 
11. Pick a suitable wife Lov I 

lind when I ,e , it h I we Ie eet our mate but 
e PI to have a compatlbl ' 

Itandlng, and sensible c, under-
operatel b woman who co· 

y .paclng social engage. 
ments, develops a household tuned to 

~~~r r:f~x~t~!~. and conducive to rest 

12, Make good ( tI T use 0 your leisure U:e. 00 many extra-curricular actlv!. 
I orten make Johnny a dull c 

tlve. More than one man h xeeu· 
:!,the promotion post becauO:e bhe:~p~e~! 

many evenings learning to be 
Sunday School teacher, fund raisin a 
or settling the affairs 01 hi g, 
community. Don't spread s suburban 
thin' conce I I yourself too • nraeonyourmj jb 
by learning It well. 0 or 0 

In summary' T live becausc' 00 many 01 us rail to 
time trying to w:vo~~e~~ most of our" 
will never g t. F a.es that we . 
10 cd e ear must not be aI-

w to f10urfah In a land Ilk " 
and In an era of ma ' . e aun . n I greatest oC}He\'e~ 

" " 

' . :'1' 

'; 

Soy Specifications 
Moy Be Oblolete 
"~any spcciflcationl ror soy protein 

pr~ ucts which food manuracturers 
presently have un file are obsolel d 
meaningless." e an 

This evaluation WIlS offered recent! . 
b
l 
Y Fre(d B. HaIner, dlrcctor of market 
ng 0 protein prod , ' Mill I uc s ror General 

th ' SA nc., at the annual meeting nr 

Ch
" Imerlcnn Association of Cereal 
em sts. 

Md"( Hafner told the chemists "n'h 
ere or th .. -
cations "sheo:::~et~ng that these spedfl. 
IIl1ht of th e rewritten In the 

e newer knowledge about 
composition and properties I 
teln pwducts. 0 soy pro, 

"All ..'00 often," Mr. HaIner • 

I
Plorted, specifications lor product qU~I~ . 

y arc based on which bear no ~mpcrlcal villu~ s 
end result .. Ii real slgnlflcnncc 10 the 
on . e presented Information 
andt~eurr~~~~c:ll, chemical, biochemical 

I 
properties of soy I 

te n product. and called f pn -
tlons that" or speciflca­
to functlo~~flty~eanlngfUI and related 

Presentlnc data which originated Ir. 
~ man~fncturlng establishments Mr' 

a ncr c aborated on variables In' so ; 
protein products and how th ~ 
bles can b esc ' \' "in­
th e controllcd. He describnd 
aC~d~~~~tsv:lsueof ~raCtical as well 1I1I 

~~~lnr~~e~7edn~i~:!:r:;~~~~~Chere:~:~~ 
~eln products which, up to ~:I~y tr~~­
ave not been appreciated b • 

food lechnolo !1ls18 nnd ccre.1 eYh m~n,y M H emls S 
, ~. nIner, a groduate ur the Unl -­

ven> Iy of Duffolo who hOll 1, -
Genernl M'II ' ' ~en with I s Since 1940, used sUdes 
to Illustrate a new crlterio ( . . , Ing th n or select-
a IInec.'~f1P"uo~r soy protein pruduct fur 

" Ie. .'. " 
15 

i 
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By every tes •• durum, semolina and flour 
from No~h Ookala Durum pa .. wllh flying 
.colon .•• Carefully controlled uniformity 
blends with the good color that marks IU. 
portor semolina. And you can count on the 
dependable "follow Ihru" on .hlpplng Ihol 
has alway. been a part of our bulln',tll. 
Finest quality - ftnest service - count on 
BOTH from Ih. Norlh Ookala Mill & EI .. 
vatar. 

Jio,lfh CDabofa uUIQQ a~d 8Qevafo~ 
~ .. \ " Itt· tpli MUll''''' 'MI ClVII.,M ... ,... . . ......................... -

THE MACARONI JOURNAL. 

• 

..J 

Rolph Moldo,i 

T II EUE an' Iwu dj:;lilll'l schuuls of 
though t UII lbc ,,1·tlS and cons of 

lcllun dic~ . We tl lil; UI1l C a mjdtl lc·of-tt\[~ . 

lOad atlitude wit h rl'j.(ard III their usc. 
Frum a IJI"ufe:;:;iuna l !luln! of vil.!w, we 
l·un lIn!y Givc )"lJU UU I" l'xpcrienccs, 

Repairs Are COltly 

Thc usc of tenun Uil'S Is lIIost Acner· 
•. tlly an·t'ptl'd 111 the FiLl· West, tlml in 
1.1 mure lim ited WilY 11\ Ihc Midwcst. 
'fhc Fur West, !ln rt itula rly, hnd creo t 
dillltult le:; ill tlUlllilll ll l: .1 smooth prod· 
lId. und lhe u!.e tlf 11::1011 hilS helpeJ 
them. 1'elJ"ll dies lU"l' n'l.\" expensive 
Iltlt only in initial tU.,t, but abo In 
IUtiinlenanee. I\n}" ,,;rit I'r Ilicces IIf hard 
doubh will be instrUlntntul in dpmag. 
Inc the tefton. Tellun callnOI be re. 
JJOlin 'd, ami I'U llIu ~ 1 be repl aced epeh 
time the d ie I.. 111 Ill'l' tl of repairs, 
whl' li\l'r l}(~ l' ause of Wlllr til" becliuse of 
damn,:c. CUlIllil.: t in\: I"ellurb ure re. 
Cl:i"l'i on wear. The mujority of dip.; 
I"(!tul"ned fur repair show exc(!sslve 
wear, thOUG h II limited number of 
users report little Weill" of telton. Poor 
mnlntenance pro/-: I"allls wJII rc~ull in 
damagc to the lenon, IlcCl'ss itutinA l'X' 

""'1Ioo'- IP.r"I,,,' repoirs. 

Tenon dlcs ha vc fUUllu thcir greutcst 
usc \\'i1l,1 (!g~ pruducts in that the 

• golden coloI' Is more pronounct'd. We 
OI"l: supplyillj.( a I\n~ l1t ll'llllhl'r of telltll} 
Iluodle l'x II"11l1ill); ti lt'._, ,·nd were ,;uc­
l"cssful hi dt:\'c1u]l i lll~ " rnthcr un ique 
insert which ~:u .. rnnll'e~ ull .even wull 
thick nes~. This patented uPPl"ooleh per. 
mits II II"dlll' extrusiun direct throu~h 
the die ilselr. 

1963 

by Ralph A. Malda.i, D. Malda.i & Sons, Inc., 

at the Plant Ope.ations Fo.um. 

Sume advantages of tenon are olYset 
loy disadvantages, but I mud stress 
timl e\'ery plant has its own peculia!" 
methuds of production, and the disad· 
vlUl1utle encountered by one plant may 
nut IJc encountered by another, A prud. 
lid with no eggs Irom the tefton die 
has II vl'ry smooth surlace, We moke 
Ihi s stulement with reservations, lor 
there have been Isolated Instonces 
whe re the extruded prodUct has been 
lu ugh-undoubtedly due to faulty die 
l"l l'uni ng and maintenance This smooth· 
ness mu kes the product more trans. 
IUl·ent and imperfections are more 
.:Iurinc. As a result of this character. 
i,: tie. the mlxinc must be thorough 
lu pre\'ent white spots, the vacuum 
must be effective to eliminate air bub. 
bles, and crit and bran specks must 
be minimized as much as possible. 

Generally speaking, the usc 01 teOon 
inserts requires more room which In 
I urn means lewer holes in the die, The 
density 01 the extruded product Is 
lower, which means that one pound of 
product from a teflon die will require 
mure volume than one pound of prod. 
uct from a bronze die with the same 
specifications, This slightly lower den. 
slty also results in 8 faster cooking 
time, We have also found that shrink. 
age 15 creater with the teflon product, 

Let us now lenve the characteristics 
uf the product Itself, and turn to the 
die, The usc of teflon Inserts must of 
necessity be supplemented by the use 
o( a brass retaining bushing In order 
tu anchor the tefton in the die so It 
wil1 not fall out. The br8$8 bushing 
usually rests on the tefton insert and 
is n press ftt In the die chamber, It 
has been noted In some instances that 
the pll'ssure was Instrumental in fore· 
ing the brass bushing down on the 
tellon insert, thereby compressing It 
with the result that the outlet became 
slightly reduced, This condition causes 
cunslderable difficulty In drying, pack. 
lI~inc. nnd cooking. 

Brul Bushing 

with Ihe faster rate of extrusion when 
usin~ teflon, 

Our initial teflun dil's were can· 
l'trueted with n solid tefton insert ilnd 
1\ bruSH retoininc rln~ , The extrusion 
\I'US dirert th rough thc teflon, with 
prul'licully no resisting pressure being 
de\'l'Iuped. Dou~h amalg.lmallon wa:> 
Jlatlr. In ordl'I' to countcn.'ct this can· 
tlitiun, wc dellillncd the dl~s to have 
the douCh extrude tlrst throoJgh the 
bra.'"s bushing to cive the product its 
Ilropcr size. und then through the 
tellnn lor the smoothing effect. 

The usc or tenon 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 thal 
the product was oval Instead of flat. 
Thl!! condition was mngnlfled with con· 
tinuing production, We got busy on": 
developed n pntented Insert whereby 
the noodle was (ormed, shaped, ond 
s ized by brass nnd then given n 
, mooth surlace by passing throuch 
teflnn. This one piece patented Insert 
deslan Is now finding app\lcotion for 
other products. 

Probl.m with Fancy CUll 

Rigid flow control still cannot be 
ubtalned with teflon, and fOI" this rca · 
lion many fancy products cannot be 
made on teflon dies. We nrc mak ln&: 
progress daily, but the clement of 
doubt always exists, 

The method lor cleaning teflon dies 
docs nol differ from that for bronze 
dies, Excess dough should be removed 
Immediately. and the die put Inta u 
soakinG tank to sorten the dough, Thc 
die should be cleaned in Q die washer 
as soon a .~ possible. Advancement In 
die washing machine designs may 
chance or eliminate the soaking period 

We huve found that a film of dOl.i.l1h 
becomeil impreGnated in the tcnon In· 
serts as u result of impropt!r c1eonin~. 
This condltloll will cive II rough prod· 
uct the some as a bronze die which 

In Ilrder to eliminate this condition. requires reconditioning. Replacement of 
We arc redesicning our dies to hnve the inserts is the only solution. Damage 
the brass bushlnc rest on a shoulder to tenon by sharp Instruments Is com· 
in the die itsetr, thereby affording man, Shop personnel tend to trcat 
l:l"enter protection to the tefton Insert. teflon dies the same as' bronze dies. 
While this is a distinct ndvnn';Die, the nnd U great many teflon dies hnve been 
disudvantage lies in the lact that wa..,..,etumed with the tefloJ)o s~ly cut 
requ ire more room which In tum and nicked. ' 
menns fe wer outlets In the die, ,.we Excc~i\'e l.'xtruding pressures will 
believe the advnntn~e olYsets the \lIs· nb" cn'nte Jlrobll'ms In that the tell.m 
advantage of (ewer outieL'I. eSp':f'lnlly 1I':,,-,,·'l'I UI"(" ()u~he" ' lui nC till' till'. C • . ,. 

7" II .. ...-.... , ..... ,. ~. ' ·1 
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where top 
performance 

counts 
you can count on ADM! 

.. 

-

On the court. it tnkes plenty of ng-gl'cssivencss Hnd ability to be 
n top pCl'fornlcr. These same wil1J1illl,; chnrnctul'isLi cH have Illade 

ADM n chulnpion at upvcloping new techniquus and ql1nlil'y 

controls for IniHing unifol'1l1 dUJ'UI11 products that "make the 

point" with AnluricCL'S lending Illilcaroni makcn:i, I\cu lab mUll, 
bucked by 60 years of experiullce. constallt ly strivu to jl lJ rJ'uet the 

best durulll to Ineet YOllr produotioll J'cquircnwllls. YUH. . I'O!' 

sillnshing good survice. give YOllr ADM mun tl (mil nnd put lhis 
dependable pOl'forJnol' Oll yOlll' Luan). 

ADM 
DUAUM DEPARTMENT 

,., ..... ~ , ..... ,J. . 1 

m . , IQ; .. 



I , 

, ' 

"., 'l '" 

.." " 
.' 

T.fIoft_D~ 
(ConllDued from pa,' 17) 

t)'ally lpeaJdn., th1I 11 • nrult at the 
die yleldlnl under preuuN, wblch de­
fOrmJ the GuUet and ClUlei the teftoD 
lnIert to pop ouL 

Our lat.ut problem t. with teftoo· 
Ized. plnl for elbow product.t. We hive 
worked out • method whereby we 
tuten • teflon alene to the aaaUer 
diameter elbow plna. Th1I ellm1natu 
the rou,bneu inalde the hole of the 
product. We And. however, that Ibop 
penonnel take advanlale of the Ie­
qu1red lower preaurea. and try to ,el 
more productlon. 'nl1I. when auppie­
mated wIth the UN of • dl'1 mix. 
c:reatel exeeulve friction or "draa." 
and the teflon .leeve actually rlP' of! 
the pm. _1)10_ 

Another very HriOUI problem belna 
oocouo_ II beIldIDI of Iholl dIeL 
'l'be &boll u. ..... an manul.cturod to 
_~ ,~", tol.....-, moldna 
them truly • work of precll1oD. All 
proportlODI I_UII be rIPI17 IIIOlDIalIIod 
tor e.tnW0l\ of a aatllfador7 product. 
UDdenlallcIall17. Iholl dleo lake hlIbor 
pzeaureL U ..... pllo... cent 111 ... 1 
exerclIed. the cII. will boJId, _by 
delo ....... the _rI wh1d1 10 luna 
wID uIrud. on .... tloIecto'l' pnJdue\. 

It can be .e.n that excepUcmll care 
ODd olteDlIo_ to operollDl procod ..... 
mUll be obouv>d _baD ..... -. 
Do not run to'J dryj do not \1M a .. 
eeu1ve preuu.ra, do not poke with 
aharp JnJtl'umeatl; do DOt allow douch 
to dry and. harden In the auUetsi 
where appUcable, do \lie the die tup­
pori proporI:t: do e1ImInole Irll end 
piKe! at hard douahi and do clean the 
die theroulhb'. 

The we of tefton diu ruolva lbelf 
into • lnalter at oplDion or I matter 
of neeeulty. Please bear in mind. how­
ever, that U ot todI,y teIlon dies are 
not u venaWe a bronze dies. Thelr 
\lie II a declaJon whIm ),ou, ),0UJ"Hlt, 

mlllt make. ---
It_orch-

\' (ConllDued from p ... 8) 

bypothooll be wID pncIlct _I .....,. pus. bul boa ... 1 boeo pul IDto 
ahould happen it be pedOllDld UN .meral1,.. J'urthennore. much of 
c:erlolD experImmto. tho IDIormoIlDD II Irqmeotonr end 

e. He ..... 1M ... ')eh Be tbeD bu not been · brouaht to the staae 
perfOrml the expertmenta to 1M where the en,lneer tan convert it Into 
\I the bypolhalll 111 -. U.... proctIco1 .. ollly. W. hope lhal com· 
perimattation I h 0.1 that be munlcatioD between practical men and 
ru_ rtahl 10 f ........ the 117. ...'Ieotllls wID Improv. u a .... 11 of 
pot.helil, he then ac:oaptI It ..... thLI forum aDd other cooperative activ. · 
ln, _ vaUd theory. U the apert_ ltiu and we further hope that the 
ment II unrueceatul. be then hal tremeDdoua propua1ve potential ot 
to form _ new bypotbeala. acleac:e wW be uaed more effectively 

7. H. IunIo the ......- ..... the by OUl' IDdUlI'!' 10 tho lulure, 
__ • On.. a IIdoDIlII boa , 
aolved the lpeclfte problem In the 
libonto.". it mud be tcaled up 
lnto _ larler ,be and worlc:ecl lato 
_ prattlc:al commerdal prooeu b, 
enclneen who undentaDd the 
aclenc:e and alao the eamomlCl of 
_ proceu. When the enataeer baa 
completed hll work, the _ 
can be turned over to the practical 
plant operator and. produelkm can 
bqID. 

,Ieat ........... , ... 

Plant manqen have a very im· 
portant part in the procea at IdInUAc 
deve10pmmt. Several t.b1np Ibould be 
done: 

1. You should let the ICIe:ntiltl know 
)'our probJemI 10 that they bow 
what they abould work on to help 
)'Ou. 

lL Vou obould be alert to _ Ideu 
whlth would help you it th.,. 
could be broUlhI to pnctkoI 
..olll)o. 

3. You should be awan of the Ideo· 
lUI. f.c:ts already _ In Jour 
fteld 10 that )'ou c:ah apply theM 
Ideu to IOly. your problema. You 
cannot be expected to lmow the 
detaUed chemical formula ot the 
dJlfuent k1ndI of .tarch of the 
gact Wa1l 1a which t:IlJ1IMI 
work. However, JOU IbouId Imow 
th.1 OD enzyme coiled .....,Iue" 
c&uael Itarch to break down Into 
IUIUI when wbut II IPfOUted 
beeauae th1I fact hu caused )'Ou 
trouble 10 the put ODd will prob-
ably ellIIe trouble 1a the future. 
You dtoutd also bow that aD 
enzyme called '1Ipoxydue" cautel 
lou In color in the macaron1 preu 
and that you should not buy MmD­
lIDo with a blah UpolI)'d ... actIv· 
11)0. 

Plctu .... ot the H .. tlnl 
c:-,.ny Plont o,.rationl ._'" 

Front Row lI.h 10 rlghth ,JOMPh Viviano, 
Walt... Villournt, JOMDh Sonll, Leonard '*"'""'. Pol I-"~ H. G. SIOnWOV. A. L. 
DItfiosquofe, Aithur 1SOYI'I'IOn, F_ Duncan, 
Tom Viviano, Edith Unst.y. 

s.cond Row: WJhMt Hegener, Tony Bo· 
aUt, Pett 1(oIb, Victor IognOs. Robert Cow· 
en, Sr., lAonoId OIFrondtd, L. T. HtoIkkllo, 
_ A. GIl .... William JUlien, William 
ScuUV, Borton Hempel, £d Vognlno, Qarta 
HooIII ... 

third Row: A. M. RandeUo. Bob PIt.non. 
Aovlll Davit. EIoM. Globe. Lloyd SkJmo<, ,RIN 
GrMnItof, '''' Wtnhtl. AI Kobbt. Mark 
-. P ..... DoDcmon .... 110..., 110 ..... 
John Amoto, Ilolph MoSdort, P."y ~ 

T ... Raw: Donn). _~:.!':'"' a.. ... J __ .~ :"R.J. 
Bna'lIng,_ W1l1kd ....,., M. V. vaanlno, 
S. F. Moritoto, John Ruffltv. Robert /til. 
~ 

Pili ...... on plOflta 
Campen!" wI~t prol!ta means 

worken wlthoul lobe. Remember whell 
the bou 111 10 IiIIoDdol troubl.. tho 
WDr1w'. lob 1ID'1 Alo.-Somuel Oom­
pore 

ProfIIII declIDo more durIDI (OD .... 
DDIDIc) c:rIoII \baD ...... II 111 boca_ 
01 the loll 10 proftlll thel ..... ploy­
met occun.-Jeau l'ouruUe 

, No proftl 111 p..o,le. \I ou~ 1lI-
_ IDcomo.-P1ouluo ' 

p"""",.. ........... 
"j ;t~,:~~:f~orum;~ ta deslaned to live )'ou 11 the ac.1enUftc bowl· 

avallable to the 
latk of 

ODd 
01 

for 

• 
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Sotilfild CUltO"'I" in oyer twentv f' -,. IY. count,i •• 
• INGLAND e lRAZIL • ITALY 
• ORIICI • CHILI 
• JA'AN 
• UNmD STATU 

• PiaU 
• AR;lNTINA 

• MIXICO 
e VINIZUIU 

• IUAIL 
• PUllTO RICO 

• CANADA 
• PANAMA 
• SOUTH A'RICA 

• ICtrADOR 
• URUGUAY 

• HAWAII 
• COlOMIIA 

• CUIA 
• AUSTRALIA 

• DOMINICAN RIPUILIC 
• SWEDEN 

• HAITI . 

"", til. ..co.tllfI.II.II, ,"I1IfIl, .. tI, 

.catalog '4 '~ 
lU".,ment you, ... \,~ I(.. 

",,"'l1l'i".-'" ,Nd ..... W;IHon In " 
irAN ISH. INGUSH. ITAUAN" . • 

e IRONZI ALLOYS U 
• STAINLISS STIlL ~' 

e S'ICIAL ALLOYS " 

• TlfLDN 

t} 
() 
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.,~ varlety u ''recommended'' for lOulhem 

q('f . L. SIBBALD, director of CaleUl search, let more ree<Jlnltlon and b' 1 ~hr areu of the province. Added to the 
,..., Durum Institute, reporting on the leal.laUon for the crop, and pro,JllJUt recommendation 11 the warnln, "Re· 
'Canadian durum IUuation for the fint increased durum at home and abroad, ."tant to mOlt races of Item rust but 
. quarter of 1963, Itatea that with the they have accomplished much. Not the lUlCeptible \0 lome race . ... To date our 
Cinadlan prairies dryln, rapidly (In least of these acc:ompUahmenu hal rannen have experienced little damar'! 
ract, too l1lpldly In the far Weill, been their canled with mlller.. ex· to Ramsey from rult, ' and there Is r.o 
thouaht noW turns to the question . • • porters and macaroni manufacturen. Immedlate reason to panic. But t',le 
"now much durum acreaaeT" Follow. Frank exchanau of viewl between I handwritlna II on the waU. 
Ina the closlnl of the 1961.62 pool for theae varloUl amw of the IndUltry are M we face 1963 It must be remcm· 
durum, with the price for No.1 C.W. n;)W laklna place, to the beneftt of .n. bered by Manitoba fanners that early 
Amber Durum lettled at a record hlah (Edltor'1 note: See "A Canadian View· seedlnl Is a mUlt, and thll .hould Ill' 
of $3.13 per bushel In store the Cana. point on Durum." M.acaronl Journal, clude those In the lOuth-eutem plU't )1 

. dian lakehead. the picture looked pace 24, May 1M3.) Saskatchewan u well. For areu farther 
'bf)..lht at first alanee• But durum had President At KeMer, of ~ North west on the Canadian praries. Item 
backed up on the farms In the mean. Dakota led dlacullio f. on several lm· rust Is not nonnally a problem. Plants 
tlnte. and the Canadian Wheat Boarel portant luun. Deterioration of Ameri· have hardened and are not u Iusct!pl· 
lelllni price for this same arade can durum from the time it leaves the Ible to attlck by the time the rust 
droPPed to $2.4.0 pt'r bUlhel. Accordlnl fann until it reaches oveneu markell . lPOres ruth our western prairies In 
to -,port<. received by the Dominion is hurt Ina export .. lea, the meeUnl wu mOlt yean. Canada does not need many 

,B~au ut Statistics. Canadian fannen told. The IfOwen are detennlned to leSIOns in de..,Un, with thll disease; 
had determined by Man:h I, 1063 that have andes tlchtened, to prevent pos. she has had theni. .IL But thlllJ. none 
they would rut back to 2,012.000 acrea .Ible adulteration. Recoanltlon at dur- the lesl. one more good l..-aon Ihowlng 
ot'~l.durum. al compared \0 3.199.000 urn al a lpeclal. benendal. kind Clf why durum .hould Le arown In aU 
acrel a year ago. D.B.S. was careful to wheat II belnl lOuaht In Washln,ton. prairie provinces. It Ipreacia the risk. 
poln put thnt this may not be their D.C. with lood resulll to date. Growen 
nnal intention. al many thlnp may point out that thll Is a crop wMch 
influence them before they actuaUy Ihould not be arouped with the wheat 

• . put the seed in the ,round. .w~lU1 problem u • whole. In fact. 
The' reduction Is 37 per ' cent. More thrre Is a bi, domestic market avail. 

Important, durum may drop to rouahly abl.! of 25.000,000 bushels or more. 
seven jper cent of the prairie wheat But the macaroni industry and the 
acreage. rather than 12 per cent u exporten demand a ,oad lupply of 
waaHhe case In 1962. Thll pula it into durum at all times, and this wu one 
better: proportion to III demand. At the prime reason for durum arower. hav­
lame time. 2.000,000 acres can produce Ina banded to,ether for the ,ood of 
a good reserve of durum 10 thlt our the Industry u a whole. The teelln' 
cUltomers can be assured of future wu that loa many Ihorta,eI. u had 
luppllea occurred from time to time In the 

Cunadlan durum haa been selllni past, wnuld eventuaUy drive the maca· 
well all year, althouah more In IPUrt. ronl manufacturers to try lubstltute 

. ' and Ipalms, than In • lteady flow. By raw malerlall. 
mld.Mal't:h Canadian fanners had on With thil backP'Ound, and dururn 
hand abOut 217.000,000 bushell of all prices Iteady at about $1.&0 to $2.8% 
wheat which they wished to deltver. Mlnneapolla for No. 2 Hard Amber 
It is probable that IUahtly more than Durum. fanners In the Unlt.ed States: 
20,000,000 bushel. of thll is durum. were reported to be think In, or plant. 
Most ot thll Ihould move Into market. in, 2.200.000 acres of durum In 1983. 
ing position before the new crop comea Thil is In Iplte of a hlah 72.000,000 
In. ' bushel crop lut year. Reductlon In 

' \0 aereace from a year a,o would be 12 
Dunam Growers AllOciaUon per cent If this report is proved to be 

: .. • The lith annual meetinl ot this correct at seedln, time. 
... {'t 'Unlted States: fanneTl or,ani18t1on was Rud A-I .. , 

~ \ \ I' .-held Marell .... 21 in DevUs Lake, North ,,-
Dakota. Jleprcaentil'l durum ,rowen Our old enemy Item fUlt funaul hal 

':n the four .tates where durum Is driven out many ,ood quaHty varieties 
.. produced. they arc a most enthuslutle . of durum from Canada'l eutern pralr· 
I';'croup. Orlanlled in 1951 to push reo In. ,On the way out may be the newes\' 
~ f ,. -

.. II. ~ I .IrtlIInded Ac:n:agl 01 Durum Wheal to Ibe Prairie 

Alternatives to Ramsey, whenever It 
braab down. are few. Canadian plant 
scientilb have refused to lIcenae the 
varieties Wella and t..kota, even 
thoulh they have Ihown better reo 
liitance to rust. Small kernel size of 
these American duruma is the chief 
dlallke. A. well.coordlnated ellort Is 
naw under way at the Canada Depart· 
ment of Agriculture ltatlon at Winnl· pe' to attempt \0 overcome this prob­
lem. Breedln, of adequate: resistance 
into new durum varieUes can be t1 

time-consurnln, task. To this date nQ 
new duruma have been developed In 
Canada. Let us hope that we can pull 
one out of the hat \0 do the job very 
Ihortly. 

World Wheat Consumption 

The InternaUonal Wheat C~~ncil. 
while admlttln, that forecastinl world 
wheat consumption Is "more than usu· 
aUy hazardous." nevertheleu hu taken 
a stab at It. Amon, other thines. they 
think protpeda for further increases in 
consumption at wheat in the richer 
naUons are unlikely. They continue 
that "spectal temw" are needed In 
order to sell to lcU·developtd coun· 
triel. M to .. suppltu. these are cur· 

. rcnUy hlah, and continue to Increase· 
They conclude their ...,ther Pessimlstlc 
report by "ylnl ...:l~ nationJ 
are payln, their . fu:ii!;tifhtlh prices. 

. and thlt world trade wlll face extreme 
:n... : . Proyincel II at March 1. 1M3 

• (wUh estimated acr.a,.. rfor 1110. IMl aDd 1112) . .. .. . '. ~- . 
.Man.i.tebl!. :..'~.;.i ..................... ........ ;.50.000 I ' .... 85.000 

161.GOb 
2.613.000 

425.000 

dlmcuilles. · ) :. ~~J'! " 
1 • , . ' ..... i'!.l. 

143,000 ' This need not' cause panic 
1.879,000 Canaetlan fanners, even j it 

S.'k~,Ip!:O"'~~_ .................... ... " .. :a~ooo !~18.ooo , I 

AI\wf'Ul :l ........ : ......... ... .......... ........... ,!. •• ".OOO .. ~ .. ~1~!.~ ,. 
. -.~,'~.f'\.~ 

.............. ........... 878.000 ;,(. -·1~2.ooo 

' .. 180.000,.... ~~ ti~ev~r· ~n.vlnce even 
_ . doubUul of ~the Deed.! ~I:l~i~]r:~~~ 
2,012.000 improvement ' In lh'e q 

. ··Canada 

--,---.... 
~---.. -. 

• dlari'whell \J.: ~~ to· durum· on world 
markell. It seems to be In "it clau b ... system. He al50 slaled thai the ' 111 
Itself. Most production areu of thY nouneement of "" the changeover- ~a~ the mlllgrind averoged luardly mu: ;! 
world are not larle enou,h. to rom~ ::de early In the year in order to give .~ than ·threa days. . 
pete with Canada and the Un J ted nnera adequate warning before Stock. Up 
States. While year 10 year variations sprlnl planting operationa. I The USDA Stntillticnllteporting Serv· 
wll! almost surely occur. Canada can ce slaled that on April I 1983 d 
pl":. ably maintain her exports of duro Th. Market at Plant,'" T' wheat stocks were esUma,'.d a' 58

u
2'7

u
2" 

um vver the lon, t nd Th h 9 Ime 000 b h I Increase them enn, a may even apoll,' ,'has "durum market In Mlnne. us e s, compared with 6585'6000 . e nt half of Ap 1I bushels on January I n d 12'1 • 
~teady with No. I Hard A;be~e~~~~~ ~~:~OI'bonhAlprll I lasl· ye~r. So·m:2,:g.~ 

Canadian Durum an n a ranle of $UO to $262 T d ,us e s were reported on f 
General Quota said the quality of the olTerlng~ w~~ :: compared with 1,342,000 on farms :~~;:: 

Th c particularly good, and the 'eell b,"um,h'lume last year; while 11,524,000 
e • a n a d I a n Wheat Board erally leemed to be I ng gen· e s wer t _ .. I 

nohuneecl c.n AprJl 10, 1963 thai duruanm' plies of "1_0" d hat ample sup· and wareho e s or .. " n mills, clevatorll. 
w eal III b ''" urum would be moving uses on April I 1983 

w .e returned to the govern- to marketa d I pared with 54 " com· ment a,e ur ng the balance of the I I ' 00,000 bushels on April I 
t ncy. ,cneral quota delivery crop year. as year. Owned by Commodity Credit 

:~s em AUlust 1. which Is the date of By the second week of the Corporation ns of April I 1983 
e Itart of the 1963.64 crop year sales were reported alug,I,h. andmlohne',h., 16,000 bushels stored In' , . were 

I 
After that dale. durum wlil b was a n U bl elevat d I commercial umpcd with oall e dedi U 0 cea e decline In Ihlpplng th ora an n blnsltes controlled by 

varieties In the Jeit~, Oaln.,aOllnhed'eIWlvhee~ rec ons. with numerous requests lor b ehagenc
y

, compared with only 0000 

I 
'.1 postponement or cancellation, us els a year ago. ' 

quo as for farmers. The Board Or I M k . 

I

number of bUlhels at grain pc .. , .... 'h .. e · a n ar et News of April 19 rc Fl.ld Work Adnnced ported that durum wheat h d . Field k v~=~ are permitted to deliver to ele. weak as more and mor a turned In th d
wor 

wru sturted In lale Murch 
Interest. No. I H d Ae buyers lost b e urum nrea. This was delr.,Yed 

neeause durum haa be d ar mb"r Durum y Inow and rain which IrroiJr~ved 
supply for lOme years then In short was own two cents I1t the top and moisture conditions and ol"look 
let separate delivery q~ot': ~o,adrd hIlS was traded In a range of $240 t planting. Seeding of durum "In N f~h' 
.Inee the 1959,80 ..... urum 12.60. dependln, on the milling' t Dakola made ra Id I 0' 

.up year Stpa-I lIy. Full dllCOunls we'e laken 10,q.uU~h- w k rAP sIr des the seeund 
quotas allowed the BoA-a I be' •• e f .. ee 0 prll espc I II I em the amount. of d~U. 0 tter IOV. actors as test welaht .hru k portions or th' t t cay n southern 
elevators to Insure a UtUm

lbl 
.hlpped to broken kemell, or f~relln n m:~e~:~ approximately e f I a e. By mid· month, 

ply. sa actory .up. Very tew cars qualified as top In 'h.' durum our per ('(Int of the 
A eyel of the buyers. th was planted, with progrcss (II 

aoad ~:ard ornelal said 18lt lummer', D us~a~e~~n about one day earlier thun 
, and prod rum dCroP changed the picture Shippl d~ION Slow germinatl:~e ~a:e:~e?nUDDtl'l ,m.o,llsture rnl' 

. inl the ~:. ,adequate suppllel. pave t ng reetlons lagged the la ·t By th d cons. 
or a return to the old n:: W;P.ka of the month, and new busi. was ap;~:lm:~e1.pr;10· durum planlln~ 

as very quiet. At month's end, per cent com· (Continued on page 20) 

Durum Industry Representatives Meet 
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NEW SANITAR 
A new concept of extruder construction utilizing 

tubular steel from .. , ellmlnat .. those hard·to-clean areas. For the lI .. t 
time a completely sanitary e.truder ••• for easier maintenance ••• Increased 

production ••• highest 'luallty. Be sure to check on these efficient space.savlng machlnel. 

MODEL IAFS _ 1500 'ouncllong Ooocl. Continuo,,, S,,,"dor 

. ITIVE SCREW FORCE Improv •• quality al,d 
PO. d I floods short goods and sheet forming continuous e.trude". incr'HIII' pro uct on 0 ong 9 , 

3 STICK tllOO POUND LONG GOODS aPREADER 
Increa .. s production whll. occupying the same spac. as a 2 stick 10!K' paun~ .proader. 

tllOO POUN., EXTRUDERS AND DRy ..... LINES 
now In operation I~ a number of macaronl·noodl. plants, occupying slightly more spact 
than 1 000 p'ou~i(!.ln.s. . .-

IHlSllXTIUDUS AND DUDS "I 
NOW GIVING IXCILUNT aUULlS 
THIOUGHOUT THI UHITIO STATES 
IN A NUMIII O' PLANTS. .. 

. ~ . 

-

..I "" I .. ...... 

ONTINUOUS EXTRUDERS 

SHORT CUT MACARONI EXTRUDERS 
Mod.IBSCP 
ModelOSCP 
ModeISACP ... ..... .. .... .. 
Mod.ILACP .... . 

1500 pounds capacity p.r hour 
1000 pound. capacity por hour 
600 pound. capacity p.r hour 
300 pounds capacily p.r hour 

LONG MACARONI SPREADER EXTRUDERS 
Mod.IBAFS ... .. .. .. .. . 
Model OAFS .... . 
ModeISAFS . 

1500 pound. capacity per hour 
1000 pounds capacity per hcur 
600 pound. capacity per hour 

COMBINATION EXTRUDERS 

Short Cut ..... ............... Sh •• , Former 
Short Cut ........ .......... . Spr.ader 
Thre. Way Combination 

IjC ... .,I~LI1'Y •••••••• A controlled dough as soft as desired to enhance texture and 
appearance. 

,PIRtI)II)IIC:1'II'N • •• Po.itlve screw feed without any po .. lbillty 01 webbing make. for posi. 
tlve .crew d.llvery for produclion b.yond rat.d capacities. 

~c:cnl1''':o LiB ••••• $0 flne-Io po.ltlve that pr ..... run Ind.flnltely without adjustments. 

• 
· ' ....,.'··· · ·· · · ·i·~· 
· c 

" . 

Ea.y to clean tubular .teel frames give you the fl"t truly lanlt~ry 
e.truder. 

For In(ormaflon r.gard/ng '11 ... and olh,r mod,'" price" 
material ,.lf/ng and other '.,....icel, writ. or ph'!..nel· ~ 

.-
J.:" . -.. ..• .,. I • -.. .. ~t ~ \ ~ .- . 

lOa ... r,.'. :·S;.9~\~g.RAY.ION 
" ;~: ". I~ P, HONE: ·TRlangle 5.5226 

• • ' ..... , 'I ' .. fI - J _ 

. 't' ". '.1 



£;1 

, . 

't .-:zany o,.octrntt'''tnn 

Durum ·Plo"tI,,1:""':" . ...... 
\ . '<Co.Qtlnuici iro~ 

.. ,P eled, compared with 26 per cent at 
the same time lut year, and a Ilx·ye.r 

; average of 27 per cent. 
"1. In the maln dururn lectlon. 42 per 
~ent of the acreale had been planted, 

Jbut virtually none had emer,ed, whUe 
at least 8 third wal out ot the around 
In the loutheast. 

~ 
:\Crap Glolsary 

Durum has been .eeded and b atart­
J inl to Jt'Ow. From now on we will be 
) ,eiUna report. of the development of 
, ute crop. Sometimes the language used 

Intemotlonol flOI.If mill at Maracaibo, Ventzuela. 

~ deacribe thb development can be 
\ ~fUllng. Here 11 a glouary of tenn. 

tof'ake the reports more lntellillble. 
. CtiIMl-A ,rUl c:u1Hvated lor III cdl· 

'Ie teed or craw. 
IitUd.. .110 planted or sown-The ICed 
; ' hu been placed In the soli and 
~covered . 
8~ttd-The . eed hal put forth • 

~ ,Root and root In the lOiI. 
Em.~The new shoot hu appeared 

~ • .,ave the 1011 IUrf,ce. f' 

IlMCIl1Dg-Tho Juvenl1e Itale or • plant 
arown from teed. 
T~An erect .ho"t &riling from the 

c:ro!ift, (bue) of 8 grlW. 
Itool-A'" clump of youn, Ihoob or 

tillers arlaln, from a aingle plant. 
(The terma "tiller" and "Itool" are 
commonly used Iynonymously.) 

Jolftung-Devclopin, joinb (nodel) and 
Internodel In a grasl culm (.lem). 

Shootiag or Ihot blade-A rapid elon· 
gation of the Item, pushinl up the 
ICDdinl leaf. 

Ve"uuel." Mill .uoch ..... 
Intemational 14 tIll n. Company, 

throulh Ita lubaldlartetl. has purchued 
Ita third Rour mOl in Venuuela. The 
mUl, located at l4ancalbo, hal • dlny 
capacity of 2,000 hundredwelghta. 

John B. Bean, vice president In 
charge of International'l Oveneu Dlvl· 
lion, announted the purchase of the 
mW from the bullden Pietro Castelli 
and Vluorio PouentL No purdtue 
price wu announced.. 

Built in 19:19, the mut hili been op. 
erated Ilnce then on a. lease bull by 
MolinOS Nacionalel C.A. (MONACA), 
Venezuelan lublldlary of Robin Hood 
Flour MUll Ltd., which In tum, la the 
Canadian afftUate of lnternational. 

The mill a.t Maracaibo ,Ivel Inter· 
naUonal a dally capacity of 8,000 hun· 
dtedwetghta in VenDue1&. Bean Ald. 
In addition to the mill at Maracaibo, 
International owns mUla at Puerto Ca· 
bello and Cuman., Venezuela. 

Boot, allo Iheath-The lower part of 
the leaf that encloses the Item and Cut In Durum PnmJulft1 
growln, head. 

HHcllDg-Ernergence of the Rnt heada A major chinle In the '!chedule of 
from the boola. premluml and dlacounb for 15.63 wheat 

nowuing-The Itage after full head loana. announced the end of Aprtl by 
formation when fertilization takes the United SlaW Department of Agrl­
place. Evident to the casual observer culture. wu • redudion In the premi. 
by the 'appelrance of pollen. urns on the IUbc.tuaea of durum wheat. 

the fact that crop. were drastlcal1y reo 
duced by the drouth In 1961 10 Itock. 
we~ at a vel}' low leve1." 

General MiIIl Qui .. E",lo"d 
General MUll, Inc., has announr.ed 

that Ita En,llth lubsldlary, Genf",1 
Mms Limited, wUl discontinue the 
manufacture and marketlnl of Ita prod· 
ucta In Enlland. 

Wl1Ilam F. Mitchell. Vice President 
of General MilIl for Internktlonal and 
Chemical ActlvlUcs, said this develop' 
ment doe. not Indicate any ehan,e In 
the company'l planl tor expanded In· 
ternatlonal operatlonl. ''We expect," 
he emphulzed, "to expand our food 
buslneu internationally during the 
yean ahead. We have slmilly tun· 
eluded that the market for our current 
product lines in England dOCl not at 
preaent oller adequate buslneu oppur· 
tunity." 

General MiIIl Limited wa. establl:;h· 
ed in 1959 when General Mllla. Inc.. 
acquired the bUilneu of Latham FoudJ 
Limited. Since then, It hlUl produced 
and IOld cake mtxel and has also test 
mlrketed ot~er producta. 

America" Home 
Vice p ... lde"t MUk Blaae-Kernel development has The premium over the basic lonn 

pro,reued to a pomt where 8 milky for No.1 wheat for hard amber durum Dan Rodeen hu been elected " iet 
1iquld can be IQueet.ed out with In 1983 wUl be 25 centa a bushel, com· president of American Home ProducU 
preasure~of the thumb and Rn,er. pared with -4.0 centa on the 1962 crop; Corporation accordln, to William , . 

Dough Bt.o.-Kemel development I. for amber dururn. 10 centa, against 25 Laporte, presldenL 
luch that the milk h8! .Uffened Into centa last year; and for ordinary du- Mr. Rodgen will be . 8 member 01 

a doughy conalatency. (Also further rum, no premium. as compared with . the Finance Committc.e ,aild the Opera' 
refined to early dough and late, or 10 cents on the 1962 crop. At the larr.e . Lions Committee of American }Jumt 
stlft dough.) .. time, the 1963 durum premiums are" Producta: He wi11 Wo·rk primarily with 

RIpe-The phmt il mDlure and seed ~'iub.tontlally hl,her than In effect in the three eonluml~ucti "visions 
formalloq~ 'lJ: complete. ...J,. " 1961 when they were only 10 cenla for · of the ." 

'. _ " ttl;" .'" .. hard amber and ove centa for amber. Mr. ~ senior viet 
. !.l.... '. ~. In explalnlnl the reduction In durum Compan1, 

D~!u~ '""'ff...ag. '~:\ ' .. .• _premluma, · the USDA aald In Its .n. with ad· 
.. Flel~fnp~nlatlves report th~t 1963 .. nounceme!l.t : ''The ~~ctlon..l" · preml. 
seeiJ:cd acftdie will be very ~osif.to Ole .UrM · faj •. d~rum" IJ mlde 1M view I)l-: 
U.S/ Government fCport of >lnlentioM . ... lar;er suppllel of the ,rain now avana· 
to plant Cif 2,182,000 acres. "~;)'f" ,7'"'hble. The hllher 1962 vatUeti reftectech "'wllh' 

'-. 

STOR-A-VEYOR FOR 'NOODLES 
Recently Installed 

at 

SAN GIORGIO MACARONI PLANT 

Ba«.ry 013 Slor·A·V.yors with 24 Hr. dryer capacity _ 3 
Conlrol Conveyors with dual discharge leedln. 2 Poeka •. 
Ina lin... • • 

IItIt - c.lllna Mounl allows Ir .. slorag. er .. under the 
Slor..\·V.yors. 

Of the many macaroni fflms that have solved Stofage 
and Handling with Slor·A·Veyor era, American Beauty 
Macaroni Plants at Dallas, Denver, Kansas City and 
Los Angeles. Anthony Macaroni Los Angeles. 
Majorette Seattl.; Slinner Omaha and ' 
U. S. Macaroni Spokane. 
Laltl! Inst.lI.tlon, Mu.ller )m., City. 



-- "" -

.. , 

DEMACQ' ENGINEERING-
.. 

I 

II 
! I 
I I 

THE NEW 
DEMACO 4 

-',STICK SPREADER 
\ 

i 

THE NEW 
DEMACO TWIN 

iI> 
DIE SHORT 
CUT PRESS 

THE NEW 
DEMACO 
SPAGHETTI 
WEIGHER 

, 
' . . ' 

DeFR·ANCISCI -.: ··.~MACHINE 

I L 28 
'-:--'-"";' 

MODEL SAS-1500 WITH 

A PRODUCTION OF 

1500 LBS. PER HOUR 

AND 

MODEL SAS 2000 

WITH A PRODUCTION 

OF 2000 LBS. PER HOUR 

PRODUCTlON-

2000 LBS. 

PER HOUR 

AND OVER 

SINGLE UNIT 

FROM 40 TO 50 

UNITS PER MINUTE 

DOUBLE UNIT 

FROM 80 TO 100 

UNITS PER MINUTE 

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 

• 
• 
• 
• 
• 
• 
• 

C,ORPO'ItATION -. 

.' . .. 

SAVES PRODUCTION' COSTS! 

SAVES FLOOR SPACE 

~ 
TAKES HALF THE FLOOR 

SPACE OF 2-1000 LB. PRESSES 

VERSATILITY 

HANDLES FULL RANGE 

OF DRIED LONG GOODS 

SPAGHETTI - SPAGHETTINI 

MACARONCELLI - LINGUINI 

VERMICELLI - L1NGUINI-FINI 
FETTUCELLI 

• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 
• 

. " . . .... l("'C" ... j~, • 

45-46, ~etropolltan Avenu. . . .- ,. .~ ~. 

WITH 

GUARANTEED 

QUALITY 

PRODUCTION 

WITH 

GUARANTEED 

QUALITY 

PRODUCTION 

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

Br~oklyn 37, New York 
'I· • ~ . - , 

Phone EV.rgr.en 6~9880 .: 

i I 
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C,falivlty in Packaging 
l "Give your creative people their 
.heuds," Robert L. E!krldge, dlr1!ctor of 
'a9vcrtislng and promotion, Ralston 
Division, Ralston Purina Company, ad­
vised management men attendlnl the 
recent American Manalement AMode­
t!on's annual packaging conference In 
Chicago, 

Declaring that "creativity ia the key 
to lucce3loful packeglnl," Eskridge 
old that "when you have most of the 
,world looking at somethlnl from one 
ctKcction, the creative process takes 
place when you move 90 dea:rees or 
<lve" 180 dea:rees away from the usual 
wol( of looking at things. 

''The management problem Is decld­
Ing:l'when that difference m.kes sense 
and ~ when what mlaht seem to be 
creative merely Is odd-ball or nutty," 

E,krldge said that "some of the best 
truly creative mlnda in the world. are 
very' poor manaaement people (and) 
Lome 'bf the best management people 
somehoW have Htlle patience or sym­
pathr with the creative function." 

Poln\!nl out that .it was the whole 
concepO and not merely copy, art or 
desilln.·t~hich made a luccesful pack­
ORr, ESKridge cited several example, 
from RaJaton Purina', experience In 
which the difference in perspective re­
sult~ In cr1!ative packaglna: achieve· 
menta. 

He' clled Ralston', usc of the famous 
"Look, 'Mal No Premiums" copy thcme 
on the packaae as a creative adaptation 
of n basic marketing deciJlon-to sell 
ccnmls to adults rather than to appeal 
to children. In tho calC of the com· 
pany's "Mornlna Chex Press," the 
breakfast packale newspaper which 
hnl good newl only, he pointed out the 
creative role of the Idea In "makln" 
peopl .. feel good about the product and 
the company." 

1""0 "....·\1 rk~ " ... 

P.ACKAGiN.G·- SHOW .-
Plcturecl on the RI,hl .... 

t I) At Ihe Rossottl boolh lIeft to rlghll: Andy RUiso, Chartn Ro.· 
soltl, Al Rovorlno. Dick Walker and Arlhur Tordll!. 

121 Hoynen packoging personnel ore knee·deep In bog. mode to 
demonstrole Ihe form, fill and seal machine, 

(3) Steve Brodie and Voughon G~ were In frnm loI Angeles 10 
man Ihe AsHco display. 

W U,S, Printing and Llthogroph hod a dl5ploy of food packaging 
Including several sompl •• of mocorord cartonl. 

lSI Wolter MUikot of Trlongle Package Moc.,lne!)' Company, Chl­
cogo, 

161 JotIn Grevlc" of Doug"boy Indusl,I". New Richmond. Wiscon· 
sin, 

package. He asked hiJ audience "What 
would you do? I'U be frank to tell you 
We haven't decided yet, but It'. an 
Interesting challenle." 

He concluded by .aylna that "the 
creative route II the best way to 10 In 
marketinl the package, This II espeelal· 
ly true If your product iJ batllln, the 
odds. The people on top sometime. 
think they can afford to lit back and 
let someone el&o be crelltlve, then move 
In with the .uperlo~ weight of dollan. 
But there aren't many at the top, and 
there are lata of us farther down thc 
ladder. For u', creativity iJ the key." 

Hay ... n Slgnl Ag, •• ",.nl 
Wilh Ger",an Fi,,,, 

The Hayuen Manufacturing Com­
pany of Sheboygan, WiJconsln and the 
MfM packaalng machinery dlviJlon of 
Industrle • Werke Karlsruhe (lWK), 
Western Germany have announced the 
alanlnl of an Important marketlna 
agrcement. Haynen will now lupply 
MfM's complete line of automatic car· 
toning, tube RUlna: and Imall pouch 
packaging machines in North America. 

Both ftrms are leaden IOnd plon~rs 
In the pack_ling machinery business; 
each havlnll over 50 yean experience 
In the field, "We feel thla la a very 
Important addition to our Une," Aid 
Bob James, Haynen's Vice Pre.ld.ent. 
He Itated that the use and reputation 
of MfM equipment among Europe', 
largest drug. cosmetic, pharmaceutical 
and food companies was the prime 

reason why Hayasen wanted to market 
thiJ line In North America, Some of 
the major companlea reportedly u.lng 
Ffm equipment In Europe ate Thomas 
Hedley. Ltd" Vademacum, Welle, Clba 
Chemicals, Blendax, Colaate and Bayer 
Dru •• 

Included In the automatic equipment 
to be sold under the Hayuen-FfM 
name are: combination tube lUling, 
clollinl and cartonlnl machines with 
outpull at up to 150 per minute, leveral 
modelt of tube 811cn wllh outputs 
ranglnl from 20 to 150 per minute, 
cartonlna equipment that opens, 811s 
and close. from 40 to 200 cartons per 
minute, automatic three and four side 
seal .mall pouch machines with special 
model. for tea bags and ,ular. 

"The objective of thiJ and our other 
expllfllion moves Is pretty obvloul:' 
says Ed Prinale, Hayuen', General 
Sales Manaler. He explained, "we want 
to be the ftnt manufacturer of packag­
ina machinery who ean take the re· 
sponslbllIty of designlna, building and 
supplyln&: an Integrated packaging sys· 
tem . . • performing every packaging 
function In a plant ..• from the trW 
product to the shipping staae," 

Mr. Pringle ItAted that Heyw'n 
sales-engineers have been at MfM" 
headquarters In Europe for the p83t 
two months. They are now introduclnl 
the new Hayuen-FIY line to local 
Hayuen representatives. Complete In· 
formation b avanable from these repre· 
sentaUves or direct from the HaYlEen 
Manufaclurlnl Company. Sheboyglln. 
Wlscoruln. 

Conllcl., a Packag. Chang. 
1. It you decide to ao after a di!· 

, ,ferent seament of the market. " 
2. 11 COillumer attitudes have changed 

about your produdl. 

Other examples were use of appe­
tite_appeal color photol on Ry·Krlsp 
Individual cellophane wrap for ret­
taurants as a device for seiling ~n-
6umetl on extra use. of the t'flxlud 
at home; development of a new uCllan 
nnd JIlu~tratlon approach for Purina 
Cat Chow to communicate the brand. 
new concept of a dry cat food: and 
use of friendly, humorous copy to 
l'n('ournge movlnl cereals off the pan­
try .helf ... tl,\F't ! 

Dy col!t!~~kr.ldKe pointed to a 
currenldmpptltive trud In the break- .; 
rll~~..eDfeal.jricf~1 Some man~rac­
tu[el'll ' are rq:!~ the thlckneu '!'of 
the packag~i ~~reaslng \be slz.e o~ , 
the front. "nnel, so that the same con­
tents nppcnr to be in a much larger 

3. 11 youtrr:"~~~!f~i:' with your ,a 
4. II 
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NEW MACARONI PLANTS IN U.S.A. AND CANADA 
" During the la.t 30 y.an a compl.t.ly automatic warklnll cyclo ha. boon)'obtaln.d 

in the macaroni Indu.try. Thl. I. due to a contlnuou. and grodual prog ..... to 
.ubatantial Inno.ation. and to a rodical chong. of tho technical m'anl .mploy.d 

~ in the manufacture of macaroni produch. Thor. II no qu.ation that at pro .. nt 
') the Macaroni Indu.try il enloying a now and Important phall of .. olutlon. 
1 Following the comporatiyoly roc.nt but d.finit. alignm.nt of the Macaroni InduI-

) try with ather ald.r on.l. ono 0110 notlclI In our branch tho tond.ncy ta canc.n­
trot. the proJuction In larll' planh, Thll II due to .conomlcal rea.onl which 
require planh with on incroa.lngly high capacity per unit. Th. llrowth of tho 
macaroni conlumptlon oyorywher. Influenco •• of coun •• the world-",jd. t.nd.ncy 

. for the creation of big planh. 

Thl. t.nd.ncy will probably I.ad ta a progr ... I •• reduction of the number of maca­
y onl planh and ta the amalgamation of firml pOlIl"ing Imall and m.dlum out­
\ puh. W. can but point out that tho realization of thll n.w tend.ncy in tho fl.ld 
of macaroni production hal b •• n mad. po •• lbl. by tho Bralbantl Company of 

. , Milan. A. a mottor of fact. thll company hal .inc. the .nd of the war. wld.ly 
. Introduc.d automatic and cantilluoul production lino. which now attain luch co­
l. , pacitl.1 01 45-55.000 Ibl •• och on. In 24 haun, Wo 0110 boli ••• that the Incrooll 

In the con.umption of alim.ntary po"t." hal bo.n d.flnit.ly facllitat.d by the 
Impro •• m.nt obtaln.d In quality. Th. Itability oncount.red In 10m. of today'l 
macaroni produch highly .at •• "' ... by the conlumer. Can only bo obtaln.d in 
continuoul production lin .... 'hlch. d the 10m. tim •• 01.0 guarantee tho lof.at 
working condition. from a m.chonicol point of .i.w. Th. Itability in quality I. of 
coun. due to the conatant conditionl of ttoe working cycl •• 

Th. automatic plonh Inltall.d by tho Bralbanti Compony han for many yean 
fulfilled all of the abo •• requlr.m.nh. Th.lr outfih are operating In ••• ry cor­
rill of the world. In North America. for •• ampl •• Braibanti ha •• planh In op­
eration in San Giorgio. Lebanon. Po.; Prillc, in Low.lI; Bultanl In Hack.nlOck; La 
Rinalc.nte in H.w Jen.y; Catolll In Wlnnlp.g; Gattuso-Prine. In Mont .. al. otc. 

.~ Tj,'~ conlid.rabl. increal' in production and the lup.rlor quality of tho maca';'ni 
prod,\cfl ,which ' the abo •• firm. ha •• put on the mark.t il c.rtalnly an attuta­
tlon 4P':ihe,hlgh t.chnical and t.chnologlca,1 .ffici.ncy of tho "Bralbantl" maca-

. ropr Inibi,iotl,cin.. " ~~"' . -llhi.!!."'" -~ -"It ,... , .... . ( .. -. ." , "': , ... .. 
~ ,.;. ... -;-

...... 
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HIGH QUALITY r ~. ..., 
. PREPARATION 'OF' ~~ "EVEN OOUGH ;ND 
AN EVEN EXTRUSION THROUGH THE DIE 

LARGEST IN THE WORLD 

.; .:;' ... 
t· ~ . 6 ,,'J . 

OPERATIHG THE PAST TWO 
Y[ARS IN THE MOST IMPOR-
TAHT EUROPEAN PLANTS 

MI .... ! ~h. fi .. t on. proyided with 
""'a m'~'ng shalt.. food tho Yac­
uum ml •• r tl'f ·ugh tho cap-yac-
uum device " 

f
lndd.pendent oxt;u .. t~n scrows both 
• by the mi~,,. aboyo 

• - .' ".In. ~. 

Die head. 
U.S.·CANADIAN REPRESENTATIVES' 
Leho .. Corp., 60 E. 42d Sr . 

__ New York 1~, N.Y. . 
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Spot You~ !arllet - , , 
"Monufncturcr refpunsc to market 

"lillinn.' n fllpid fpllltinl:l of cons.urner 
d~mnnd Into ~pccluli7.~d product anter­
ests, will help til dctcnnlnc the SUCCC!l~ 
Uf failure uf their cnnsumCf products, 
WllIlum O\au, vice president Dnd cen­
'ral manager uf the Chlcagu office til 
~uriCY Earl Assol'iutcs, told n "Packag· 
inG Strategy" Workshnp rcccnUy. 

automat~ ravioli ' muchl~9 and ·is~ 
packing Itatlons where packers 00 

ravioli directly Into the cartons before 
they arc automatically scaled. 

The machine program replaced for· 
mer sel·up cartons which were both 
more expensive to fill and more ex­
pensive to store since they occuplcd at 
lenst ten times the spaCe of folding 
cnrtnns. 

"Thullc rnnnufuclurcrs who nrc lIbl!! 
til nccommudntc their neW product pw­
cram!! tn this Incrcnscd dcma~.d for 
Individuality will cnjuy success, D1n~ 
tuld his audience uf more thun 100 kc~ 
marketing and ad\'crtislng executives 
lit th e Workshop. .' f 

"The trt'nd toward specialization ,0 

l'um;umCf intHest. nflted recently WI!!; 
the wide ncccptDnce of the Import 
('nr lind Clf low.caloric roods, Is con­
tinuing at nn advanced rate," Blau con· 
tlnued "(urclng the manufacturer to 
trade in his marketing shotgun for a 
rine .. 

"The need for crenting packages for 
these spt'Clalized markets will be a 
major factor In upping package design 
expenditures of manufacturers across 
the nution to more than $15 million I~ 
1003, n 25 per cent \ncreose over 196 
figures," he concluded. 

Redesign Cuts Costs 
A combination redesign and,machin: 

deyelopment program has mcrdcasc
d I peal ond re uce merchandis ne 0 p d R loti 

packaging costs for Homcstea k a~oth 
of San Francisco, who mar ct 

d I h Pack vorletics. fro.wn lin res h d' . Ion 
U.S . Printing & Llthograp, IVIS d 

III Diamond National Corp., redeslgne 
:IJUI prtlduccd the four· color urtons 

"cd for the Installation of a 
l l m l til ranto that uutomutes 
Klikluk KF Formcr 
ll 'lcklng uperutlons, I di 
'The former on the KUklok un t s: 
cnses II hinge cover corton or tra) 

~ntu a linked conveyer. The conyey~r 
Iho lop of Homestead s movcs a('russ 

New Products 
Three compiete soup mixes-egg ver­

micelli nnd mUllhroom, barley and 
mushrooms, and minestrone-arc being 
marketed In the New York·New Jer­
sey-Southern Connecticut area by 
Prince Macaroni Manufacturing Com­
pany, Lowell, Massachusetts. 

Besides the dry Ingredients, each 
long, thin cello package Diso contDlns 
an Individual bag with seasonings. 
Cooking time Is 20 minutes, Suuc&led 
retail price Is two for 31 cent.. 

Stuffed macaroni shells and macaroni 
are offered by SilVer Star Ravioli & 
Macaroni Company, Brooklyn, New 
York The shells, pre_cooked and filled 
with ' spiced rlcotll cheese, arc packed 
in an aluminum foil container, 12 per 
box Price: $1.10. The manicotti, 22 
oun~es, \s packed In a foil pan and Is 
sold at $1.14. J 

Mostaccloll, a dinner containing um­
bo macaroni and meat balls In Itallan­
style tomato saute, has been Intr0t,ce~ 
by Tortlno's Finer Foods, St. UIS 

Park Minnesota, In the St. Paul-Mln­
nea~lIs area and other cities In Minh 
nesota as well as In Wisconsin, Nort 
Dakota and South Dakota. The Item, 
one and une.halt pounds, retails for 79 

cents. 

Construction Begun 
Hoffmann-LaRoche, Inc., drug manu­

facturer, has begun construction of a 
multimillion dollar. IS-story research 
towcr in Notley, New Jersey. 

On the Square 
F Blodford Mors.<! tlefll ot 

~~~~::~s ~nd J~~ ~\I~~:;,:~~~:: 
dent of the !'T:ell DCM~uotku,ell', talk 
Ing ComSponVh 111 In' Ihe Representotlve'. 
Squore pog e 'I 2~ the doV Ihe W shlngton offiCI! on Apu. f 

' product WOI inltoduci!d to Ihe House 0 
new , Ov 3 000 Congressmen, Replesentahyes, er, , dlnl!d on 
H rmployeu ond their Que' I 
Sq~:e Spaghe'tl In the Hou\41 res'ol.uoni 
and cofelerio, _____ _ 

Negotiotions Terminated 
Negotiations to comptete the pru, 

posed purchase of thl! assets of Duff)'· 
Molt Company by General Mills, Inc,: 
have been terminated, Il was an 
nounced by H. E. Meinhold, president 
of the leading food processor, packl!r 
and distributor. 

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

The Meinhold statement said that thl 
discussions were ended because It wa~ 
found thnt certain of the advantagr ,. 
expected from the merger could not b 

hi vcd as a result of differences 1\ 
:~e ~usiness and operations of the t ..... ' 
companies. I 

''The situation was further cnmp : 
catcd by a tempurary weakness I' 

Duff .Mott'. product pricing due \1 
mar:el declines," Mr. Meinhold a1:;,; 

id "These have since been correctl' 
~aut 'they undoubtedly will ~~ect ti ,e 
company's earnings this yeor. 

Cessation of purchR:'c n..:gotlath!ll ~ 
came Ic .. s thon 0 month after the joln\ 
announcement of the propos( d mcrg{'r 
of the two componleJ, Under the pln,lI. 
General Mills would haVe Issued .9z5 
,hare of common stock for each au'; 
standing share of · Duffy·Mott, Whl~; 

Id have Involved the Issuance (I 
wou with 
807046 shares of a ,M. common f 
an 'approximate market value 0 

$28,000.000.... "'a .. ___ ,,, _ 

59th Annual M .. tlng N.M.M.A. 
Grand Hotel. Mackinac bland, Mlcho 

July 21·29 .~O·31, 196~. 

TO INSURE THE QUALITY IN ANY MACARONI 

PRODUCT ~ ALWAYS SPECIFY ~ AMBERI I 
WHETHER YOU'RE MANUFACTURING LONG GOODS 
6 
6 OR SHORT (f' (f err, EGG 

NOODLES!.1 liJ OR OTHER SPECIALTY SHAPES, 

6'$~S1YOU'LL FIND1! AMBERI liS ~~~AYS UNIFORM 

IN COLOR AND GRANULATION. iU'\jU\1 BECAUSE OF 
;;: ; : :: : ::: : : 

OUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT 

GROWING AREA,\~~iMtWE CAN SUPPL I THE 

FINEST DURUM rl'WHEAT PRC:~UCTS AVAILABLE. 

AND WE SHIP EVERY ORDER4~rAT !HE TIME cO 
PROMISED. BE SURE ... SPECIFY AMBERI 

. , ', -.. 

. ... ... 0' • • . • rr., AMBER MILLING DIVr$IO'N 
. - =5'!.,...::..::..=:..=.=..::..::.......::.~.::...::..:....~--=--:c..:::._ 

,., FARMERS UNION GRAIN TERMINAL ASSOCIATION 

Mille at Rush City, Minn.-General OHices : St. Paul " Minn. 
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neceuarUy mull in hllher cosls for 
consumen. Testimony from supporien 
of. the lellsl.tion indicate a soclallstlc 
economic philosophy and lack of faith 
In the functionlnl of the free market. 
Opponents to the bill however have not 
been vocal. This Inctudes the advertls· 
lnl fraternity as well as packalen and 
:ouJ and drul manulacturen. Mr. 
Mewhlnney expreasro the opinion thot 
whll'l '.he but may not let out of com· 
mittP.'d Ulli session. Industry should 
write their aenaton fully s"tinl thell 
vluws u to the Impact of thlJ kind or 
lel:J.,taUon on their businna. 

\ 
Grand Ha'el, $Cene of the 59th Annuol Meeting, NMMA. 

The E" Market 
After one of the most severe winters 

In recent history, the early sprine, ar· 
rlvinl the belinnlnl of April, was most 
welcome. Similarly, the InCft!8Ied Ihell 
ell production W8!l most welcome alJo, 
u food manufacturen looked. forward 
to ft11lnl their needs for eii products 
at attractive prices. Durinl thll entire 
month of April, ell prices vlere low 
and represented load values. 

MACKINAC, "rnnounced "Mack-I­
naw" by the natives, lJ an island 

leven mUes from the mainland of Up­
per Mlchllan where Lake Huron and 
Luke Mlchl,an join. 

For centuries, Mackinac haa been a 
place of mallcal Importance. The In· 
dlans wonhlpped It u a Ibrlne be­
cause of Its entrancinl beauty, tower· 
Ina: eleyatlona, arresUnl rock forma­
tiona, and Iweeping vlltaa. The JeJults 
mode It the ftnt outpost of clvillzation 
In tho Northwest. Then It became the 
citadef of the Great Lakes and the 
batUC!' point between French, BritlJh, 
and ~erlcans, un d e r whose nap 
Mackinac has Ilved. 

Trans can.da Airlines fll~ to Sault 
Ste. Marie, Ontario, alrpolt (13 mUe. 
west of Sault Sle. Marie). Cha.tered 
car or taxi iI available to oL Ianace 
Ferry Dock. Arranlements must be 
made in advance, and travel tlme iI 
approximately an hour and a haU. 

Steamship service on the 9.5. South 
. American between Mackinac Island 

and Duluth, Detroit, Cleveland. and 
Buffalo, iI ottered by the Georilan Bay 
Lines. 

• Herel stand stockades, block housel, 
forts and\mlsslons of Colonial America. 
Today one may lee the landmarks of 
the early fur trade, the orllina1 homes 
of the Aston and the BiddIes. 

A\I roads lcad to Grand Hotel. 
• 

Two Qatewa,. 

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

Frequent ferry schedules are main­
tained to and from Mackinac bland 
from Mackinaw CIly and Sl Ignace, 
Round trip fare from Mackinaw City 
is $1.90 and $1.65 -,rom st. Iinace. Spe­
clot chartered speed. cruiser service is 
available. Xs no automobiles are per­
mitted on the i.land, carl have to be 
pllrked tit eUher Mackinaw City or St. 
IGnIlC't •• Facilities 'are ample and maln­
tnined 'nt ull mainland terminal!:. Rates 
ure ubout Sl.lfl datil'. 

If you ure flyini to the convention, 
North Central ATr11nea loes to the top 
of Mlchlgan"wllh dlrfft ftllhll dally 
from QUcalO,"11i!tPo.I.t, t and Cleveland 
to PtI1~on . Ther'! are several choices 
of Jimt'.i! of day ~'-!"ake the trip. Every 
flight I, met ' by limousine in Pellston 
and il:nes dm'cl to the Mackinac Island 
Ferry Dllck. 

Automobile and pauenler service is 
offered on the Great Lake. on the 
Clipper Line between Milwaukee WiI­
consIn, and Muskelon, Michllan: tile 
Chesapeake &: Ohio Railroad between 
Milwaukee and Ludinaton, Michllani 
and the Wabash Raltro.d between 
Frankfort, Michllan. and Wekaunee, 
Manistique, Manitowoc, and Menomi· 
nee, Wlaconsin. 

Hlghwa,s Are Good 

Hilhways are 10od, and maps with 
diltances are avallable trom the Grand 
Hotel or your local travel aleney. 

Once you are on Mackinac, your 
transportation is by rollinl chair, bl· 
cycle, or hone-drawn vehicle. Thil 
trallJformation back to the slower pace 
of the tum of the century will make 
your stay pleasant and yout attendance 
at bUllneu meetinls more profttable 
with little dlstractlon except the beau­
ties of nature. 

The Grand Hotel, site of the fifty­
ninth Annual Meettnl of the National 
Macaroni Manufacturera Aaoc:laUon, 
July 28.31, Is surrounded. by 500 acres, 
with terraced lardens and wooded 
landscapes overlookinl the clear blue 
watera of the Stralta of Mackinac. July 
wUl be the hellht of the HUOn, and 
there will,be ample opportunity to en· 
joy the ftne 'facllltleJ' of this hostelry as 
well aa to bencftt from a well-eon­
structoo business meetinl agenda. 

The hatchery report fOl Mlrch 
Ihowed. '11,201,000 ell· type . -:hlcks 
hatched. ~hil iI 10 per cent less !hall 
In March IG62, with the hatch of eiS' 
type ch~k" durinl March in the east, 
north-central and west.norlh·cent.r&l 
states the smallest of record. Thil La the 
area where the larle volume of froun 
and drled,ells are produced. It wl1l hll 
IIx to aeven monthJ from "\he time at 
hatch unW eep are produced by thllS": 
blnb. 

At mld·month, the United States Dr· 
partment of Alrlculture announced. III 
intentions to buy dried eil solids as .1 

means of helpinl to remove nce .. sup· 
plies of tiiS from the market, and bol· 
ster prices. This caused. some nuctull' 
tion In the market. The flnt lovern· 

• ment purchase was made at the end ( f 
April. Some 1,6'14,000 pounds of drld 
whole ell soUds tor donation to acho\·1 
lunch PI'ClIf8IR1 and charitable InsUh.­
tiona were boulht at prices ranlln: 
from $1.039 a pound to ,1.0599. 

In the Chlc810 market, April tur­
rent receipts of shell egp were down 
trom .March, endinl the month in I 

ranle of 24.'15 cenu to 27.'15 ten" s 
dozen. Froun whole eill fluttuated 
from a top of 28.5 cents the ftrat of the 
month to a range of 23.5 to 25 cent. at 
month's end. 
• Dried whol, elll aold "between $1 .01 
and , •. 11 a pound ' the wholo month, 
w~ dtI~1.9.lk solicit w.'" ,"",hued 
in a ran,8 or 31.08,to 'l.IG a poun~ 

(ConUnuelon pile 38) " 
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Why do .om. p.opl. fail to b ' uy mocaronl products? 

Why do mony p.opl f 'I • GI to UI. macaronI' m f' are 0 tenr 

How do w ... II more productt to . more consumers' 

Th ••• will b. f' areal 0 conl.deration at the 

th ANNUAL MEETING 

MACA RON I NATIONAL 

MANUFACTURERS ASSOCIATION 

Grand Hot.l, Mocklnoc 1.lond Michl 

O 

. ' gon - July 28·29·30·31 

utslde experts ' 'd 
d 

' Insl e specialists 'II h I 
an pursue mare profitable Wlf e p you probe, plan 

Courses or your business. 

Make pia, .. now to attend, 

HOW I. tho bo.t tlmo 10 bu egg solids _ dry or frozen. y uniform, high quality deep yellow 

MOHARK offon 'ho bo .. 
WHOLE EGG AND YOLK ~;~IIDCSo".'''.n' high quolity DRIED 

Qnllablef 

SAVE TIMiE: Shipped in 52 I 200 easy to handle a pound dru~s ... 
your exoct need~.· . order the size for 

SAVE MONEY: No waste - no storage problem! 

• MONARK OffERS PROMPT SHIPMENT 
frol .. Dark Yolks • Wh I E ON o e ggl • Dried Albumen 

W'iI' ~C':'~ ~-~am ' ngg .... : "-- ~ 
. ' . U . " fo.~P. :-..... 

sonlst Thlld Stleet • Kansas·CiI 6 ,~~ . , . ~. 
, Phone: Area C~de 81B-HArrlson l,hio Mil Uri , .. 
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'. 
841,000 l!Pun~ .. of albumen' ~lhb '.nd~I"',rOY. S~iflc.tlOi.~ .~~ 

..... ,325.000 pouna.- of' '"yo\ktol lOlldt:' In to E .rod h " 
March Jut year producUon of eO: sol. r II ~ , 

Thl Eig Markel_ l,. _~,J,.. ....., .,. 
lor (Continued from pale 3f) 

Frozen white. remained .teady dura 
ring the month In a range of lUi cents 
( to 12.5 centl, 
) Frozen 45 per cent dark colored yolkl 
were unquoted most of the month of 
April, but by the lalt week of the 
month Chlca,o dealers were offerlnl 
No. 3 color at 52 cents a pound and 
~o. -4 color at 55.5 centl. 

Guarallt"d Colo. 
Four years a,o, Ballu Ell Products 

Corporation, Zancavllle, Ohio, In co· 
,operation wl\h certain feed manufaca 
turers, started work on the production 
of~ feed with the natural nutrients the 
old farm nocks of chickens had 10 that 
eR,1 could be produced with the lam~ 
dark color or even darker In modern 
commercial e'l production. They have 
been most lucceJlful In this. No color 
additives, or dyes, jwl a carcfulselec. 
lion of feed Ingredients, handled and 
procellSed, live the hen the essential 
nutrients to make a dark yolk. 

Other factors to be contldered arc 
the ttralus of blrdt, location, hOUllng, 
managemer,t. all of which are very 1m· 
portant In a l uttel dul production of 
No. , "'color Golden Egg Yolkt, 

Ballal auarantees thll to each Indl· 
vidual buyer. 

j --. 
Liquid Egg Productioll 

There were 52.673,000 pounds of 
liquid elg and liquid eiU& products 
(ingredients added) produced In the 
Unlted~'~tatel during Mttrch-15 per 
cent leu than In March l81t year, ac· 
cordinll to the Crop Report 'nc Board. 
The quantltlel wed for freezing and 
drying were smaller than In March 
1002. The quantity used for Immediate 
consumption was larger. 

Liqu id ell UJCd for Immediate con· 
sumptlon wat 5068,000 pounds, com· 
pored with 3,008,000 poundl In March 
In .. t ycar. The amount of llquld ega: 
frozcn was 34,376.000 pounds-down 
10 per cent from i\iarch 1962. Storale 
holdinp of frozen e'll at the end of 
March w_': 38,871,000 poundl, com­
pare",,"wlni. 47,753,000 pounds at the 
C'nd ur March loat year and the 1957·61 
DVl'rnge of 04,Wt;OOO pounds. This wat 
nn increase of oPC,.. mllllon poundt dur­
lag Mardi, ,"ompared with an Increase 
IIf eight tqUUoh Pounds durlnl March 
1902 and1tlle average March increlllO 
of five mullon~ pO\llida. Quantities of 
Ilquld egg UJed f.ot drying were 13,131,· 
OOO.-nds In M''M:h ' J903 and 18,112,. 
000 poundl In March 1962. 

Egg solid. pr6ductlon during March 
was 3,302,000 pounds conslsUng of 
1,1:10,000 pounds of whole egl lOUd., 

idl was 4,'704,000 poundt conall!ln, of No one can diJpute the tact there 
1,658,000 poundt of whole ell solidi, have been faNuchlnl chulH in eu 
1,142,000 pounda of albumen IOlida and production In recent yean. But therein 
1,906,000 poundt of yolk aolids. lin the lolden opportunity for parallel 

Egg Solids Flowobility 
Bakers and noodle manufacturen 

may .oon uy loodbye to lumpin, and 
caking of ell yolk IOlIds In continu­
OUi mlxln, equipment. New facb on 
elg yolk solids ftowabUlly were rea 
ported at the 48th annual meeting ot 
the American Aaaoclation of Cereal 
Chemlstl by Richard H. Forsythe, pro· 
felSor and head, Department of Poultry 
Science, Iowa State UnlvenllY. 

Dr. Fonylhe told the 800 cereal 
ehembts who gathered for the meeting 
about two methods used to meuure 
the ftowabUlty of e'l yolk IOlids. One 
was vlsual correlation of a modlfted 
screen teat, which Dr. Forsythe de­
scribed as quite .ucceuful. The second 
method Involved an electron micro­
acope, where the layering 01 additlvet 
on the surface of the ell yolk partlclea 
could be .tudled clo!!ely. 

AJ Hrtaln lubstances were added 
to the ell yolk IOlId., the particles 
became "lubricated" and flowed more 
freely. 

Dr. FOflythe, an 10wD State ,raduate 
In Chemistry and Blochemlstry, pointed 
to .l1Ic. lei and sodium allico·aluml. 
nate as extremely effective additives 
for boostlnl ftowablllly of ell yolk 
lollds. SlUca ael wal all,hUy preferable 
over the latter. he reported. Dlatomace­
OUI earth, which was alao used In the 
experiments, was not lucceuful. 

From hi' research, Dr. Fonythe con· 
cluded that particle l:zt of the additive 
is of primary Importance In Increasing 
the Oowablllty. 

Dr. FOflythe allO reviewed other 
Itudles aimed at 'makIn, elll and ell 
products more useful In formulation 
reaeareh by cereal ehemlsts. He cov· 
ered luch topics as deterioration of 
.tored elll 8J related to lipid com., 
ponents, and the effed of dietary con· 
Itltuents on the color of products con· 
talning en yolks. 

lmprovemenla in procurement, procell­
Inl and pack.,lnl. 

This word came from Marllll't!t 
LaUy. tabonlory director for the InItI· 
tute of American Poultry Industries, 
Chicago, 8ddreainK the American As· 
soclation of Cereal Chemllll. 

"OeveJopmenli from rese • .,;'h, tech· 
nololY ana enaineerinc can account 
for new Iooll.!DUa" I" tb uses of ellg 
productl," Mlu Lally •• Id. "Speclfica. 
11001 for ell products can take Into 
account theR improvements." 

Mill Lally •• Id that .peclOcallons 
should alao reneet the actual function 
of the ell product In the ftnllhed rood 
Item. 

Other questiOllJ that need to be an· 
Iwered U Improved ell product speel· 
OcaUons are developed: In what form 
will the ell productl be purchased­
liquid, frozen or dried? What Itorage 
facilities will be available and what 
quantities wlll be required? What form 
will the 8nal food Item take-liquid, 
frozen or dried? And how will that 
food item be stored? 

IAI -I LaUy, who hal been with thc 
i-I,U ,ule for ten years, wu prevlousl), 
a : l,('~nlat for the USDA and the Nil' 
tiol:al Ell Products Association. Shc 
receIved her M.S. de,IW from Loyola 
Unlvefllty In 1958. 

Dairy Dolo 
Milk drlnken faU to win much d is· 

Unction for America. Thll counlil' 
rankt Ilxteenth amona seventeen major 
producen In per capita consumption of 
Ould milk and cream. We are eleventh 
In cheeae·eaUn" aixth In dry mUk and 
third In canned mUlL 

Who are the wlnnen? The Finns 
are the blg,nt mUk and cream drink· 
en, the people ot New Zealand CfIn· 
sume the mOlt butler, Italians eat the 
most cheese, Holland rankt ftflt In per 
capita consumption of canned milk. 
and Bel,luln ran'" ftflt In dried milk. 

Dr. Fonythe', fint pesilion after re-
ceiving his Ph.D. degree was Iowa p.lllel Packs PormllOlI Blind 
State Poultry Science Department u A new addiUon to Ilt growing line of 
a poultry productl technologlsL After ,rated cheeses haa been IntrodUced on s 
leavlnl that potltlon in 1051, he spent national bull by 1M Prince Macaroni 
nine yean In research work with two Manutacturlng Company of Lowell. 
food ftrml, and wu named head of r Moaachuaetta. Packaged In a twllt·toP 
the Iowa ·State Poultry Science De- ,I ... container, the new product .. iI,' 
partment ~ 11160. blend of Parmesan and Romano cli~ 

and is the an1y 100 per cent ItaUID 
Whefi lyou're" thlnt'y · ll'. too_Jate to 

think about dlllllng D well.-Japaneae 
·proverb. 

ct.eIe'b1ert4_ on"the Jt
I

Ill 
currently' m llable 
SUlle.ted retail prlc~ Is '1'9 

MANUFACTURERS '::: ENGINEERS _ DESIGNERS 

MACARONI PROCESSING MACHINERY 

Galilira Vinita - Padova -Italr 

-. I.... NICO & MARIO 

I., ••• ~ •• .;.;.;;;.;~;:;. ••• _ CT£lfFONO 99.155·99.176-99.1.9 
• C. t. A. PADOVA .50129 

Tfl[GRAMMI: PAVAN.GALlI1RA V1NETA 
fF. 55. CITTAO£lLA 

A REVOLUTIONARY 
TECHNIQUE OF 

DEVELOPMENT IN THE 
MACARONI PRODUCTION 

I "THE LO 

No Step. To Climb. 

STANDARD MODELS 

700·900. 1600 Poullds Plr Hour 

HI.Productlon Modll 

1800. 1900 'oullds '"r Hour 
'4""1..',; t~(,~ ~I~ :' '" ..... ~ . .. . ..... 

~ : . ', .. ·f'·< '. n. ~ , . 
. '. 

BOY PRESS" I 
AC~I~.ible From The Floo •• 
POlltovlly COlltrollld Vocuum Inf.ed of 

-. r ' ' . 
" -r;i., ." . 

FLOU R 
All d 

W~TER 

SHAKER DRYER T P·60 

• 
U.S. ond Canadian RepresentatiYel PAVAH 

l.ao w. OLV .... ,C ~ULlYAnD 
.LOa ANGlLa I. CALll'OnNIA 
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E .. cuti.e Appolntm.nh Accumulating Table 
Development of a new heavy duty 

"Merry - Go _ Round" Accumulating 
Table hal becn announced by Pack. 
Rite Machines Dlvilion of Techtmann 
Industries, Inc., Milwaukee, Wlsconain, 
manufacturer of seaUng. packaging and 
materiab handUng equipment. 

Hew Co .. Checkw.lgher 
A neW chcckweJghlna unit tor de­

tectlna over or underwelaht cases now 
ls belna offered by HI-Speed Check· 
weigher Company, Inc., Uhaca, New 
York. 

H. Edward Toner, prelldent of C. F. 
Mueller Company, hal announced three 
executive appointments. 

Valentine C. Bremer haa been named 
director of technical services and Fred 
WIlliam Woelfte and Frank C. Out­
water have Joined the Jersey CUy firm 
88, relpectively, aulatant production 
manager and autltant purchaslng dI­
rector. 't 

Mr. Bremer haa been manager of 
quality) control for Mueller slnce 19"7. 
After obtatnlnl hil muter', degree at 
Columbia Unive"lty In 1937, he lpent 
10 yean with Sheffield Farms Com­
pany 81 a technician. 

Mr. Woelfle, who had been plant man· 
ager of ' the U.S. Rubber Company', 
hose division, received his master'. de­
gree at Springfleld College in 1951. 

Mr. outwater had been general man· 
nier of the U.S. Tiro Supply Company 
for the palt four yean. He attended 
Seton Hall UnlvertUY· 

"Merry-Go· Round" Accumulating Tobie de­
veloped by Pack-RIte Mochlnes DIvIsion of 
Techtmann Industries, Inc. of Milwaukee 1, 
capable 01 smooth rotation under distrIbuted 
loads of 1000 pounds. The Uve men in th. 
lower left·hond corner ore demonstrating the 
table 's strength. Complete description 01 the 
equipmlJnt folloWI In the adjoining column. 

DestIned for a wide variety of in­
dustrial uaes In packing, packaelng, 
materials handUnl, procell lng, assem­
bly, and production operations, the neW 
Pack-Rite Rotary Table Is capable of 
Imooth rotation under distributed load!. 
in excelS of 1000 pounds. It b recom­
mended tor tae a, .a lurge or Iplll-over 
table to ablorb cir accumulate over­
now from production conveyon, .. a 
"time-out" nccumulator in carton, 
package or C88e loadlni;, OJ meana of 
changing flow angle on conveyor line., 
al a small-parts assembly "bench" or 

Known as MNiel C-62, the new c"n­
tlnuou. motion checkwelaher is de­
signed for Installation on produdion 
Unes to receive either open or closed 
cases In a timed sequence at a rate 
of up to 30 cases per minute. Cases 
below a set point are rejected to one 
Iide -via a rejector (illustrated) which 
ls mounted on the diacharec conveyor. 
Maximum capacity of HI-Speed's Mod­
el C-62 Case Checkweigher is tiO lbs. 

Like aU of the finn's continuous mo­
tion checkweighera, the unit. emploYI 
stalnle.. steel bead chain to convey 
cases smoothly over the wel"hinl plat­
fonn. Separately mounted controls en­
able It to be built to anow tor the 
close floor clearances found on malt. 
case handllna Unes. Seven feel. six 
Inches In lenlth, the new 1U11t. provides 
plus or minus one-half .. '\lnu! accuracy 
at the rejection poln)~ 

a turntable tor weldlnl, and many 
other applicationa. 

The new Pack-Rite Rotary Accumu­
lating Table is act at a Ipeed of three 
revolutions per minute In either direc­
tion. U is powered by a one-foulth h.p. 
lear head motor, operating through a 
vcrtlcal drive Ihaft. Round 46-lnch 
diameter table top of formica or tem­
pered masonite on laminated plywood 
Is mounted on a deep-webbed rein­
forced steel plate. Drive Ihafl runl In 
lelf-allgnlng heavy duty ban beartnl 
nanged block at top and ball thrult 
bearings at the bottom. 

The stand or frame and bottom plate 
are of three.slxteenth-Inch and one­
fourth-Inch Itecl for extra Itrength and 
rigidity. Entire unit Is attractively fln­
ished in grey enamel. Table height Is 
32 Inches. Further details and prices on 
the neW Pack-Rile Heavy-load model 
are available upon requelt to the man· 
ufacturer, Pack-Rite Muhlno DlvlJlon, 
Techtmann Indultrles. Inc.. 407 •. East 
Michigan Street, Milwaukee I, WlacOn­
sin. 

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1'10 

~onllullin~ an~ Analytical Chemist" specjaJi%in~ 
,~ all matters mvalvin, the eram;nation. produ~ 
t.on and 'abelln, of Macaroni, Noodle and EAA 
Product,. 

l-Vltom'ns and Minerals Enrichment A •• ays. 

2-1.1 Solid. and Color Score'n E991, Yolk, and 
En Noodlll, 

3-Slmollna and Flour Anal),slil. 

.-Iod.nt and InllCt Inf.stotlon I" .. elllga"ons 
Microscopic Aftoly.... • 

5-SANITARY PUNT INSPECTIONS AND 
WRITTEN REPORTS. 

James J. Winston, Director 
156 Chambers Street 

New York 7, N.Y. 

:J:J6ficio.u N OODLES 
wll~ RICH GOLDEN COLOR 

TEPCO offers speclol types of EGG YOLK 
SOLIDS ond WHOLE EGG SOLIDS with the 
~mr A%ECAOLLOR required for moximum 

. .. TEPCO purity ond high 
~IIQ"ty contribute to superior flavor, ful­
I Ing the promise of product appearance. 

• ampl •• tocks for .prlng dellyerlel 

• quality at r.olonobl. price 

• 01.0, FROZEN DARK YOLKS or 
WHOLE EGGS 

GI,. WI .11 •• ,,.rtilldty to 
ahow h •••• co .... "_ 
you. W. 1 .... 11. your I .... 
4111,." I.,.. or .",.11. 

AU producl. pM:ked and., 
USDA avpet?l.Jon 

IGO SOLIDS 
FROZEN EGGS 

TRANIN EGG PRODUCTS CO. 
j ~ SOO~ I. ":.THIRD ST, . K4HSAS CITY 6. MO. 

Pho ... : HArrison ~-4300 (Are. Code 816) 

RAVIOLI MACHINE fOUlS 112 11". 11" U\1OUI .... 
n ................. n .. 

... -_ .. 
-.~ 

,c"44urAt ~ 1It4dute S~ 
:a21 '.r StH", ScI" FH .. clu. II, will. 

TII.pho". DouII •• 2·2794 

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

Feature. will include: 
The Con .. ntlon Program' 
Recipe. for Out-of-doors; , 
Idea. on Seiling the C0II.sumcr· 
and new. of the industry; , ... 

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

MACARONI JOtYitNAL 
P,O. Box 336, Palatine, Illinois 
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\ 40 Y.a" Ago 
• The IDZl Macaroni Conference, held 

• Senator Royal S. Copeland, M.D., 
leadlnl Democratic senator in an over­
whelmingly Dcmocratic Senate, re­
leued an article throu,h hil weekly 
syndicated acrvlce on foods slatlnl that 
macaroni produets are "democratic" 
foods. They have a pleasln, aroma, 
are easUy dlcested, are an enul)' food, 
and furnish the body wlth fuel and 
heal 

fOI SALl-Buhler P,.... Uk. new. 8011 
175. Mocotonl Journal, Pololl"" 111. 

at Cedar Point, Sandusky, Ohio. went 
on record .1 stronll), oPpolln. the use 
of coloring in macaro.:l products and 
urged that laws be adopted to ellmlnate 
this prnctlce. n. R. Jacoba WBI author­
ized to preacnt thl, resolution to the 
chief of the Dlvlalon of Food. and 
Dairies. 

20 y .... Aoo 

WAMTID-Shortcut HlGd Adlultment for a 
DeFronclscl PrlllS for 14 YJ. ·Inch Ole. Bolt 
205. Macaroni Journol. Palatine, III. 

INDEX TO 
ADVERTISERS .... 

•• ~ MUll .. ..,.,WM, G. T.A. ...... .... :IS • Tom Brown of the Wuhburn-Crosby 
Company of Mlnneapol1a. reported at" 
the convention that per capita con· 
sumptlon of macaroni product.a In Italy 
was 86 poundl per year, France aboul 
80 pounds and In the United Slate_ 
only three anu one·hall to four pounds 
per year. 

• At. their wartime eonference In 1943. 
macaroni manuladuren and their sup­
pllen planned to Jearn ftnt·hand what. 
wu expected of them on the home 
front as related t.o t.he OlhUnl on the 
baUte frontl of the world. 

..~_ Mo ....... COOOO ...... .-,,,.24·25 

.DM.c.. ..... &,.-..... Ma .. .. .... .. 11·11 
~Cti,..I ... ......... ........ ........... 27 
..... I·s .... cw.. SM, .... .... ............ 41 
..... 1ItI • c-,..r. M •• Go .......... J2.U 
.. ... Ct.,. a.iM ........... .............. ... 12-U 
a..-t MachlN c..a,.., .............. 7 

• • Mr. Andrew ROIl of Armour Grain 
Company, Chicago, .lresIed \hat the 
mataronl industry needed a coopera­
tive advertiJln. campaign to Intereal 
the corUlumen in 8 greater CQnJump­
tlon of macaroni. He felt If "Macaroni 
Friday" were adopted by the consum­
er, the Industry would be dolnl a bll 
thin, for Itselt and for the hutth of 
the people. 

a rive hundred leadlnl food process­
on and Quartermuter Carpi penonne1 
met In Chlcalo to study "Mililani or 
Meab Dany and How the Quarter­
muter 00eI It" In eonnedlon with the 
feedlnl of our Armed Forces. 

0. , .... 1Ie1 Me"'''' c.". ... "' . ...... 2.·29 
..... 1 MMs, lae. ............. ... " .... . (aya, IV 
......... IIaM' MIIII .. C-.. ., ...... .... , 
I.-...W ...... &,.-~, I.e. ...... .1 
Mea ... 1 1 .. ,..1 .............................. ., 
MeWeri • ...., 10K. .......................... 21 

• Omcen elected for 1013-24 were: 
President, Henl')' Mueller, Jeney City; 
1st Vice Prelldent, E. Z. Vermylen, 
Brooklyn: 2nd Vice President, H. D. 
Rosal, Braidwood: Treasurer, Fmi 
Beeker, Cleveland; and Secretary, M. J . 
Donna, Braidwood. 

I 
10 Yean Ago 

• The wont. depression In history had 
come to an end and the trend back 
to prosperity ftnaUy llarted. Nt t.he 
thirtieth Annual Meetin, of NMMA 
Will about. to eonvene in Chlcalo, Sec­
retary Donna atated: "There now eomCi 
a ray or hope In the proml&cd seU-ron­
trot €If the macaroni business under 
government supervision, that alml at 
stabilization of prices which are fair 
to producer, distributor and cOnlumer 
alike; the equaUutlDn of wa,es; and 
the ultimate ~very of the macaroni 
busln~~"·r~".l.:. 
• At 'a 'hearln,' In Waahlnlton, D.C., 
National Macaroni Manuladuren A..­
soclatloq representatives pledled the 
ASSoelntlnn's fullest ,uPPort t.o lovern­
men( ag~ncl_lIPfl·.oforcement and 
appllcDtloO.,a&.lb.~ provisions of the 
Farm nellef'\~~c"p e:,verln, pl'Ol't!uor 
tax. worklnl hDun, and wald. 
• At a meetlna: of Eutem macaroni 
manufacluren In New York City, 17 
non_member ftrms auendinl voted to 
join the NMMA. handinlln lhelr"wrlt· 
ten applications at the conclWllon of the 
meeting. 

• A NaUonal Macaroni Imtitute recipe 
for Sp8,heUl and Meat. Balli wu de­
scribed In the Macaroni Joumal u 
"timely and pat.rloUc"-macaronl prod­
uctl were not. ratlonccl and the invest­
ment 01 only a few precious "pointl" 
wu needed for t.he hamourler caUed 
for In the recipe. Step-by·step Inltroc­
tiona, prolusely iltustrated, followed, 
showlnl how to cook lPI,hettl, sauce, 
meat baUs, lervina tipa, and eorrec:t 
eaUnl technique. 
• Chlc'lo'a "Spa,helti Nllhll" were 
the "talk of the town," accordinl to 
thoullndl of aeNlce men who had 
eaten One • p a I h e t. t I meab acrved 
through the eourtety of Chlcalo maca­
roni manufacturen. 
• An emergency food meuure, brought 
about by extreme shorta'es of luch 
foods as bread and eommeal in Italy 
durinl t.he war, authorized the dlstrl­
bullon of spa, h e t. t I and macaroni 
a,llnst. numbered bread lIcketl for a 
two-week period. 

_" ... __ .".".""""."" J7 
H,_A. ."""."".""".".""" ,,. ,,.,,."" J7 
H .... D.k ... MIl aOMl lla-Yalar ... ,. 
hwa., H •• M. ... ....... .. .... ... .. ... ........ J' 
,.war C-,.., .... r Mills .............. 9 
....... UtNt ..... c:a.a-e- .. .... (ay ... II 
TN ... Itt ,rMaCtS C-.. ., ........ .. ., 
U.s. "' .... I .............. ............ c. .. , III 

Chin ... Em.1ft Good Cook, 
The Chinese so esteem a 100d cook 

that. cent.uries aiD one of t.he lreatest 
Will made a leader of the naUon (a.. 
thin .. turned out. he should have stayed 
in the kitchen) and durinl a later peri­
od the best Chinese cooks were elevated 
to the arlJtocracy. 

Fine chef •• Ull UJCl recipes developed 
600 or more yean alo and kitchen tech­
niques hDve beromfl 10 carefully pol­
b.hed. over the yean that. no cook would 
think of cuttinl • carrot. with t.he same 
motion or hlJ knife he UJed In cultln!: 
celery.-Stanley Kamow, Ute 

10 Y.an Ago , e Geor,e Rift, one of Hollywood', beat 
• Aller edltinl 410 luuea of the Maca· known touah IUf" starred In a neW 
ronl Journal, from May, unll throu,h t.eIevlllon whodunit fDr Golden Grain 
June 1953, Mr. M. J. Dcnna turned over Macaroni Company, €In tho West eollt. 
his editorial prero,aUvei to Robert. J4. • The x.o. Mlelel Macaroni Queen 
Green. Wll part of a promoUonal proaram for 
• A. meeUnaln Henhey,l 'ennaylvania, macaroni productl aponaored by man­
of t.he Nat.lonal Mac a ron I lnIt.it.ute ufacturen of this product. She wst 
Council reviewed proP'CII of plaMed Lal Olalla. who . wu featured In the 
product. promotion and the report. 01 Harry OWen. KNXT t.elevllloo'" pro­
Dr. Bini, alDni wlth"1he "Some L1ke . ~ She wore a cro~ made trom.; 
It Hot, Some LI e It Cold" campaJlJ1,...t:- mi'caro'nl product. to "'empbulle the 
'They also went. over plans for National vast variety 'b( .UlCI of thil product 
Macaroni Week. lhrouahout. UlC year. ~ ' 1 j 
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U-SA~ARDS 

~What's in them for YOU? 

'. 

,; .. 

:r~ 3~ lP~A· AWA~DS imprelllve1 Of courso. To us, mainly. 
u t ere a aomethlng In them for eve'" bu.or 01 . I kid . . ." macaron 

pac ag ng an advertISing materials. 

It gool mu~h deeper than the limple foci that it payl to do 
~~:~ClII With a le~der. We could easily dip Into our files and 

I 
you how we ve helped dozonl of companios Incroalo 

sa ea and reduce cosll. 

~hat I, apeclal ab?ul our 1963 LPNA wlnnors la Iho man 
different categorlelln which we came oul tops. Taplin foldln y 
carlons, wrapa and labell ... lids, bannerl and car c d 9 
outdoor pOlters, Inserls and arl prints ..• greDting ca ~ 'd '" 
playa and fall printing. r S, III-

To you - a buyer or specifier of packaging and advortisln 
materials - thll meana that no matter what type of prinUn 9 
job you require, U-S delivers tho finest results. 9 

Thal'a Imporlant. And thai', what wo hopo ' d '. • 
to rou. our awar , moan 

UNITED STATES PRINTING and LITHOGRA~H '""'" 

DIVISION OF DIAMOND NATIONAL CORPORATlO',r - - "" . 

Offices in 23 cilies coast·to·coast .... 
• Llthogrlph.r. and Prlnt.r. Nallonal A"oeilt lon AnnUli competlu~n. 
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Betty Crocker Creates 
. '. ~ . ~ ~ 

if Noodles Romanof~':r; 
. ~ .. '''' , 
with Salmon' or Tuna . , , 

From the Deep Bl~el Pacific, 4 
off the N orth~es't" coast. : .. 

PACIFIC NDllTIIWJ,;ti'l' NOOIJLES 
1I0MANOFF WITH SALMON 011 TUNA 

I 1' 1..: . 1M tlZ . ' ('tt!: nllmll" " 
1' 2 ,'Up" t',,1111IW 1"111'1'1<1.' 
I tn I' J ,'UP" "'HlIlIlt'rdlll 

""U(I' n'lIm 

'1 , 'up rint,h' \'1\1111111',1 
I1lli"., . 

1 d<ln' lo1:1rl i,", lIIil1("1',1 
I 101 ~ tliP_ \\'''rn'li h'r~h i rl' 

tIl lUn' _1ft Im.lt· 

cln:;h uf 'J'nlmllctl ur rett 
tWI'III't 

I j Illp. fIltlt 
1111. )I.almnn, n;lhcl l frl'~l l 

1'II;II:h"11 IIf l'unm-d, 
dmilll',I ' ur:! CUIlIl Iii' I 
'tZ. ,'m"h - lunn . drnim'll 

I ~ , 'UII )trnll'd "harp 
dl\'(')4' , 

11"lIt uwn t,1 ~:!5 < 181uw I. Cook 1l00dII'1I (111 dirlodt'l: 
nil 11k!::. Drnil1l1nd rinst', 1\lix noodles lillhtlv wit 1 
l'ullage dwt.'!ll'. tl(lUr "n'UIII, union, glltlk', \\lorccH 
t,-",hire BUUCl', TnbIlBt,u, 8.11t and tIlllmnn, Plal'c h . 
tcrellsrd 2-qt. bakillK dish. Sprinkle with cheesl' 
Bake 4(J mill. Garnish with porsley nnd lemo ll 
sikes or wed!:l" , if desirLod . 6 to S ~l'rl'ings, 

I\'IJ"': I" ort'Qli lI ·ht'rc'{rt·.~h .'iCllmon is ami/obit', broiled 
~alm ( 1II stt'Qk.s or Iwt poodu'fi .~olm(m may be sert't~! 
sl'/Klratl'ly u'ith tilt, lIood/e mixturt,. 

A d elicjoll~ combination of salmon 
or tuna Ilnd noodles with n delightful 
blending of flavors _ 

Genernl Mills nnd Bt'tty Crocker art' proud to on · 
you and your cUstoml' rs this delicious nt'w ('U!.~ . 

role creation inspired b}' the Pucific Northwl' t 

Noodles Romanoff with Salmon or Tunu hilS tw· : 
thoroughly tested in the Betty Crockt'r Kitchl' . 
und will surely be suvory evidence to your custa: I 
"rs thut your products l'un be L'ulen il11l1ginlltiVl' \ 
easily. inexpensi\'L·\Y. dt.'liciou!> /r,' 

We, a lending producer of the ftnest Semol 
nnd Durum flours. ute proud to be 0 purt of : 
mncllroni industry. Look for mort.' rccipes fr ' 
Bett}' Crocker in our MACARONI U.S.A. progr 
to help you inCtclI5L' your profits throu~h the bto 
cncd use of your products. 

For more informution on this n ew 
Betty Crocker recipe program ask you . 
Durum Sales representative, or write. 

DURUM SALES 
MINNEAPOLIS 28, MINNESOTA 


