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E APPROACH TO PACKAGING

; A NO-NONSENS
. ”|l.‘

A Rossptti-produced macaroni package i1s a modern Because its recipes reflect the geographical taste ‘ p
se things for you, ethiciently, patterns ol your own consumers.Because ils design g acaron, , ’

increasingly value conscious customer,
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marketing tool It will do the
15 geared to an

without fuss or tanfare
Also. because 1Il's been crealed by people who have

- It will give you a sensible, hard selling package not
only at the point of purchase but all through the cycle of een the inside of a macarom plant . who have worked Uiy sl b iR e N 5
distribution It will run trouble free on your equipment in 1t who know macaroni production. And, be L T 2 B Vg Pl ! : 3
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| : Norton Resdal, Peayvey durum quality LOI-

chiel, compietes 4 test batch The press, b

. by D.: Frar cisci Corp . Nex York, 18 vacuunuig
| E has a watel packeted C Jinder and s fully a.

matic The dryer. custom-built for usin al,
« . ' k
controtled tor both hunmidity and temperal

New at Peavey. ..

Hereitis...
the newest member of

Peavey’s Quality Control Team

...a miniature commercial press and dryer

that duplicates production procedures used
in modern-day macaroni plants!

More progress from Peavey s meustin i

for uce and for you Heht bowe 0 ow Quality Corsren | o |*

< i
strengthes our proctam of selec ion g test: Ot aheegr g
Midlas duram Products, 10 e us the mos?! ot 1
Possible o mull operations, and. mos' et i of gl e |

10 a prachical proceam of durum rese.ch
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HE Fifty-Ninth Annual Meeting
of the National Macaroni Manu-
facturers Association will be held at
Grand Hotel, Mackinac Island, Michi-
gan, July 28-31,

This is a return engagement to the
famous hostelry of Upper Michigan.
The 53rd Annual Meecting was held
there six years ago.

Delegates will begin arriving on
Sunday, July 28. That afternoon, the
Standards & Research Committee will
meet with the Board of Directors to
review plans and proposals for an
extensive program of research ranging
from basic raw materials o attempting
to ascertain why some people fail to
buy macaroni and noodle products, or
why infrequent users do not use the
products more often, ‘

Soclal festivities start Sunday at
6:00 p.m. with a Suppliers' Social pre-
ceding the traditional Rossofti Spa-
ghettl Buffet hosted by the Rossotti
Lithograph Corporation of North Ber-
gen, New Jersey. i

Selling the Consumer

The first general session begins Mon-
day morning at 8 a.m. with greetings
from President Al Ravarino and ap-
pointments of convention committees.

Dealing with the theme “Selling the
Consumer” Monday's schedule calls for
a look at the American consumer.
Numerous surveys show that the home-
maker's Ideas, interests, and prefer-
ences vary in many respects, that they
are highly intelligent and discriminat-
ing shoppers, and want to retain their
individuality and freedom of where
and how to spend their money.

E. L. duPont de Nemours & Company
has been conducting a pilot study to
uncover irends and opinions on which

to base a questionnaire in developing
the information on consumer maca-
roni buying habits to guide industry
members. DuPont's representatives will
present visuals to show varlations of
the American consumer and some pre-
liminary reporis on what her attitudes
are lowards macaroni products and
howgve can get her thinking.

Miss Trienah Meyers, Chief of the
Speglal Surveys Branch, Standards and
Research Division, Statistical Reporting
Service, United States Department of
Agriculture In Washington, D.C,, will
describe what consumer studles can
qn_d‘ cannot do.

: . Sharpen Advertising

Louig 8, Nelson, Jr., of Wade Ad-
veri®hg, Inc., Chicago, will give his
views on how advertlsing appeals can
be sharpened. This advertising execu-
tive, who deals with the Alka Seltzer
and One-n-Day Vitamins account, will
deseribe how his agency uses con-
sumer research in art and copy.

Interviewers with roving micro-

59th Annuol NMMA Meeting
Grand Hotel, Mackinac Island, Michigan

phones will make an audience survey
to determine what the ladies think,
This on-the-spot survey will cover
points heiry explored by the subcom-
mittee ¢rafting legislation in the
#Truth-in-?ackaging” bill, as well as
problems of basic concern to the maca-
roni manufacturer in his selationships
with the consumer.

Following luncheon, there will be
two round-table sessions: one on man-
agement inatters dealing with packag-
ing, adveitising and merchandising, at
which experts will be available for
source miaterial, Secretary Bob Green
will be the discussion leader.

For those Interested in laboratory
equipment and techniques for quality
control, James J. Winston will lead a
round-table discussion.

In the evening, a Suppliers' Soclal
in the Terrace Room will precede din-
ner in the dining room, and dancing
back in the Terrace Room.

Educational Efforis

On Tuesday the general session be-
gins with comments from a home eco-
nomics teacher on the utilization of
the Durum Wheat Institute’s demon-
stration outline for macaroni products
in food class demonstrations.

The educational’director of the Na-
tional Restaurant Association has been
invited to discuss her ideas of how
{o promote macaroni and noodle prod-
ucts to restauranteurs and the institu-
tlonal trade. Her responsibilitles in-

clude the training of personnel in
preparation and cooking procedures, 8o
her ideas will be worthwhile to manu-
facturers doing business with this
growing segment o! the market.
Merchandising Panel

Merchandising macaroni in super-
markets will be handled in a panel
discussion of food distributors, con-
sidering allocation of shelf spaze; point-
of-sale pieces; related item tle-Ins; co-
operative advertising, and the like.
Public relations counsel for the Nu-
tional Macaroni Institute, Theodore R.
Sills, will moderate the panel and will
undoubtedly call attention of the dis-
tributors to the Macaronl Merchandis-
ing Calendar.

“Developing Executive Skills” is the
subject to be reviewed by Dr. Charles
Slater, Director of Executive Develop-
ment Programs In Mass Marketing
Management, College of Business,
Michigan State University. Following
his remarks, he will answer questions
from the audience.

With the Nominations Committee
report, there will be an election of
directors, followed by an organlza-
tional luncheon at which time the
Board will clect the officers of the
Assoclation for the coming year,

Management Round.Tables

More management round-tables, will
be held in the afternoon along with

(Continucd on page 30')‘ By
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Now . .. the
liBES‘I‘"
is Yours

For the Ordering

Yes, the big durum crop
enables Amber to fill your
orders for the finest Amber
Venezia No. 1 Semolina and
Imperia Durum Granular.
ng_th_e growing number of
discriminating macaroni
manufacturers who put “qual-
ity first” and who are reward-
ed by a larger and larger
portion of the market.

You'll find that Amber
products improve your qual-
ity at the same time they cut

by Gene Kuhn
Manager:
AMBER MILLING DIVISION

production problems. Consist-
ent Amber color, uniform
gran.ulation and uniform high
ﬂuallt:y 20 hand in hand with
on time" delivery of every
order.

Be sure and schedule yo
Amber orders ahead for 3Jf\nl':l--
ber Venezia No, 1 and
Imperia Durum Granular. A
phc.me call today will insure
delivery you want. be sure—
specify Amber.

AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

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

i3

. JuLy, ‘19¢5

TELEPHONE: Midway 8-9433
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A TRIP to the mountains or the
shore calls for a plenle. So does
an at-home garden or velvety lawn.
Going fishing? Riding around to see
the sights? Almost any time Is good
for a plcnic,

There's one thing about the happy
art of picnickery: not only can it be
part of your vacatlon it can extend
those few carefree weeks by as many
pretty Saturdays and Sundays and
workday evenings ee there are in a
summer,

With a statlon wagon, the tailgate
opens to make a kitchen counter and
buffet. Suggested menu: Chicken and
Noodle Salad, pickles and relishes, wa-
termelon, coffee. This meal on wheels
is just one of & hamperful of ideas for
picnles for every occasion. Here is the
recipe for the delicious main dish:

Chicken and Noodle Salad
(Makes 8 servings)

1 tablespoon salt

3 quarts boiling water

B ounces fine egg noodles (about 4
cups)

1 medium-sized green pepper,
chopped

1 cup chopped parsley

4 cups torn chicory

3 cups diced cooked chicken

1 cup French dressing

2 tablespoons prepared mustard

Add 1 tablespoon salt to rapidly boll-
ing water. Gradually add noodles 80
{hat water continues to boil. Cook un-
covered, stiping occaslonally, until
{ender. Drain in colander. Rinse with
cold water; drain.

Combine noodles, green pepper, pars-
ley, chicory and chicken; toss lightly
Combine French dressing and mustard;
mix  well. Add mustard mixture to
chickef Mixture and toss lightly, but
thorotghly. Chill.

climax a swimmingly good day at
the Deach, have a cookout near the wa-
ter's edge. For a grill, gelect a small
gea-going model on gimbals that levels
itself with the hlghq_tjwnvu. Heuat cas-
soroles of spaghettl and meat sauce.
With French breag, serve a salad bowl

7

with oll i’nd, vinegar dfessing.

ot in-the-round or concert-un-
der-the-stars call for a Teal evening out
with outdoor eating. Spread out a
sumpluous supper of cold roast chick-
en, macaroni vegetable salad, and
limed pinenpple-tn-the-nhell. Baskets
and dishes can be whisked back o the
ear by curtain time.

8

LET'S HAVE A PICNIC

Lar

Have lunch—will travel.

: Macaroni Vegetable Salsd
(Meakes 4-6 servings)

1 tablespoon salt

3  quarts bolling water

2  cups elbow macaroni(8 ounces) -
1% cup sliced radishes

1%-Cups cooked peas

2 hard-cooksd eggs, finely chopped
15 cup chopped celery
1% cup mayonnalse
% cup chill sauce
3, teaspoon onion salt
7 {easpoon pepper

Add 1 tablespoon salt to rapidly boll-
Ing water, Gradually add macaronl so
that water continues to boil. Cook un-
covered, stirring occaslonally, until

tender. Drain in colander. Rinse with

cold water. Drain,

Combine macaroni, radishes, peas,
eggs and celery; toss lightly, Chill.
Combine remaining ingredients, and
mix well; add macaronl mixture and
toss lightly, but thoroughly.

When the children beg, “Can't we
eat outdoors?” let them sally forth (to
the yard, that is) each shouldering a
hobo lunch. In a red bandana, place a
hot dog on a roll and peanut-butter
buns. Include a cup of hot beef con-
summe with vermicelll in a thermos
bottle, Peter Rabbit-style carrot and
celery sticks rolled in a lettuce leaf,
along with a glant sugar cooky. This
time you won't have to tell the young-
sters to drink thelr milk!

The traditlonal fourth of July picnle
that keeps company with sparklers,
Roman candles, and skyrockets Is ev-
erything good you think of when folks
say “plcnic."

Tender fried chicken can travel hot
from skillet to yard—or cold to the
park, Deviled eggs and picnic maca-
roni salad should be kept cold—an in-
sulated bag or chest will keep them
that way. i :

Picnic Macaroni Salad
(Makes about 4 servings)

tablesponn salt
quarts beiling water
.cups elbov: macaroni (8 ounces)
large onior, finely chopped
medium green pepper, chopped
pimiento, chopped
/3 cup olive or salad oil
tablespoons vinegar
tablespoon suger
teaspoon salt
teaspoon crushed basil
teaspoon crushed tarragon
¥, teaspoon crushed oregano
Y, teaspoon garlic salt

— e s B GO

F3 3 e

Add 1 tablespoon salt to rapidly boll-
Ing water, Gradually add macaronl so
that v-ater continues to boil. Cook un-
covered, stirring occaslonally, until
tender. Drain In colander. Rinse with
cold watey; drain.

Combine macaroni, onlon, green pep-
per and pimlento. Combine remaining
ingredients and shake well. Add salad
dressing to macaron! mixture and toss
thoroughly.

Cake and ice cream top everything
off, and throwaway paper tablecloth,
plates, salad iLinwls, and cups inspire
the cleanup coirmittec to ask, “When's
the next picnic?"

A teen uge boy costs more to feel
than any other member of the family,
A January survey shows the expen:e
at about $11.40 a week for a moderatr-
cost balanced diet for a youth 16 to
19 years old; for the 13 to 15 are
bracket, the calculation is $9.80, The
top food bill for girls comes in the 13
to 15 year bracket, but it is only $8.50
a week.

BEST WISHES FOR A

SUCCESSFUL ANNUAL MEETING

Notth
Wwﬂﬂgﬁg&%ﬂwﬂ and Slevaton

K BURUM BaL:

SRAND FORNS, MOATH DARBTA

PHLTIR88a)

S0
IMPORTANT!”

... and “good dress" is a buy-word
for macaroni products mode from
Semolina and Durum Flour manu-

factured by the North Daokota M
and Elevator. ere Ml

- Talk about quality, dress, uniformity

~and you've mentioned [ust a few
f
the characteristics of the fine duru:n
products sold by the' North Dakota

< Ml and * Elevator, The

A : skill of

- "master millers,” the promr ‘. depend-
:‘able handling of your shlp:t:r:n,

guarantee you complete satisfact

I
from tha itime of order — to tz:
superior macaronl products,
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Durum Quality - A Miller’s View

by .Ruy Wentzel, Doughboy Industries, ]
at the Hoskins Company Plant Operations Foru

Rey Wantzel

URUM, as the “Standard of Qual-

ity” for the macaroni and noodle
industry, is pretty well accepted by
everyone, It would seem that prospects
for the future are very promising. With
a good supply of durum on hand now,
und with farmers intending to seed
2,000,000 acres this spring, we can anti-
cipate 40 million bushels it the yleld
{s 20 bushels per acre, Seeding is in
progress, with adequate moisture
throughout the durum territory.

Committee Efforts

What brought about a plentiful sup-
ply of durum wheat? Last year's crop
of 71,800,000 bushels wasn't just an
accident. We were most fortunate in
getting that many bushels. The exces-
sive moisture last spring delayed seed-
ing until lave May and early June—
one month ls‘er than normal. How-
ever, because ot ideal growing condi-
tions, the crop came through with fly-
ing colors. The over-all average yield
was 20.7 bushels per acre. Most of
the durum was of excellent quality
as far ns color was concerned. Test
welght was 58 to 64 pounds per bushel
with the average at 60 pounds. Pro-
Iol&q betwegn 12 per cent and 14
per dent, Jlowever, all millers have
been plagued with the presence of
blaekfioint; damaged kernels, ergot in
varying nn)uu.nm grades of dur-
umgmaking r+"Vling difcult.

“Now why  Istate that the large
crop, wasnl just .an accident? It took
plant b ng, -special legislation in
Congress and sq,verfﬂneelings of the
Durum Advisory "Committee to help
bring this about. The bill that ex-

cluded durum wheat from other,

wheats, enabling the Depariment of
Agriculture officlals to decide whether
or not the durum acreage could be

10

increased, called for an Advisory Com-
mittee composed of representation
from the three segments of the in-
dustry—the durum grower, the durum
miller and the macaronl manufacturer.
At the Emergency Industry Meeting
that was held in Minneapolis August
16, 1881, each segment selected two
representatives—Bob Green and Lloyd
Skinner for the manufacturers, Dick
Crockett and Al Kenner for the durum
growers, and Mark Heffelfinger and
me for the durum millers. The com-
mittee met with officials from the
Department of Agriculture in Minne-
apolis on November 3, 1961, to discuss
joint recommendationr for increasing
durum acreage for 1062. A lelter was
prepared with our recommendations
and sent to the Director of the Graln
Division, Department of Agriculture,
The results of the letter were most
gratifying. Nearly everything we nsked
for was granted. We had anticipated a
possible 55,000,000 bushels from two
and one-half milllon seeded acres. What
we got was far more than we ex-
pected. Some counties In North Da-
kota had fantastic yields of 38 bushels
per acre.

Winter Meeting

At the last winter meeting in Florida,
the Advisory Committee held another
meeting. It was decided to Increase
its membershlp before asking the
Secretary of Agriculture for formal
appointment. The durum growers
wanted candidates from all durum
producing areas. They Increased thelr
number to seven, representing North
Dakota, South Dakota, Minnesota,
Montana and California. Because the
United States wants to continue to
export durum wheat, two exporters
were appointed. The millers and maca-
ronl manufacturers each added one
member, :

Grléu

Last March the enlarged group held
thelr first meeting in Fargo. The main
foplc on the agenda was to obtain the
thinking of everyone present as to
their recommendations for changing
grain grades. After hours of discus-
sion, nothing was definitely decided.
Everyone agreed that there was need
for revision. Officlal grain standards, as
they exist, a’low durum wheat with 75
per cent or more of hard and vitreous
kernels of amber wheat to be clas-

sified as No. 1 Hard Amber, It does
have to weigh 60 pounds or more per
bushel. However, it may have two per
cent damaged kernels, flve per cent
other wheats, one-half per cent foreign
material and up to elght per cent
shrunken and broken kernels, These
specifications allow too much leeway
for manipulation, If we are successful
in getting all grades tightened so there
is less room for manipulation, the qual-
ity of the end product is bound to im-
prove, As soon as the durum growers
make their recommendation to the
North Dakota Wheat Commission, a
resolution will be prepared and sent {o
the Depariment of Agriculture for con-
sideration.

Ressarch

Most of the committee members
stayed for a meeting that was held at
the North Dakota State Unlversity the
next day, Dr, Ken Gilles had an excel-
lent progvam arranged. He reviewed
what had taken place the past year.
The important thing was the moving
of the Department of Agriculture Ce-
real Technology Research Department
to North Dakota. It means more peo-
ple, money and equipment for conduct-
ing more research for quality improve-
ment, Other sclentists and techniclans
gave interesting talks on durum pig-
ment studies, gelatinization properties
of semolina, and a new color test for
macaroni. It was a very educational
meeting. Being at a meeting like that
makes a person realize that a great
deal of work is being done in that fleld.

Don Fletcher and Eugene Hayden of
Crop Quality Councll and the North
Dakota University Plant Breeders de-
serve great credit for their efforts In
developing the two new rust-resistant
varieties of durum, Wells and Lakota
Both withstood the rust that ruined
crops in some sections of the wheat
belt. Most farmers were well pleased
with their durum wheat returns. The
trend, instead of being away from du-
rum, has been reversed. It was more
profitable to ralse durum than it was
to ralse spring wheat last year,

In summarizing briefly, when you
take into conslderation what is being
done by people in our industry to imn-
prove quality and profits, we. should
continue to make progress, The per

capita consumption of macaroni, spa- &

ghetti and egg noodles should continue
upward, 158
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| have resulted in much more severe

oats and barley than usual.

i‘ donment in the dry Texas and Okla-

i,
i
-'.L‘-"f

|

| DURUM
| SEMOLINA
| GRANULAR

| Call Ray Wentzel

Crop Prospects

;l;:trlt in 'lhe western and northern

e on of “the ‘friangle"

bl L l‘:;l;eﬁuz:i:: o%ﬁ:n\?:d Teports  Great Falls, It j, also dgy in r;zﬁ:;ie;f

e e cenlrle é“eﬂ Alberta and southwestern Saskatche-

Plains has becn subjected o ml‘::'.el ;v?{l'd Wilnlcr L rninas. elihay

::)\;:reopa;:;ﬂ;hithnn usual, 1(:‘cnrnhiml- pala;:[) :‘n:;:rl ?;gigv[:!jln f::hll 3r e
» 8 general lack of y e Ml

s orth ar Great 5

now cover, and severe winter weather Mo.stann, winter 5;:::1 :.’,]::x?f;esu{-n

vived weil. )

Harvest was recentl comple
some 10,000 indlvlduatyrows Et :;‘:I:;
wheat, durum, barley and oats soeded
in Mexico last fall, Breeding matarials
from Minnesota, North Dakota, South
Dakota, Nebraska, Wisconsin and Can-
ada were Included in the planting, All
experimental seed has been returned
to Upper Midwest and Canadizi; ex-
Periment stations for spring planting,
gr':!l;e Mexicm; winter increase pro-

v 8ponsored by the Cro

o iceging o:l spring wheat ¢d durum Council, is almed at reduclngpth?uluzug
Ve o me\;- at earlier thai. average 15 year period previously required by
oy nesola, South Dakota and North  Plant scientists to produce new cereal

akota, Molsture conditions are better &rain varieties, Fletcher sald
In North Dakota than for many years. ‘
The weather in May has been ex-
tremely cold for this time of the year,
The northern portion of the durun';
territory received light snow the mid-
dle of the month, The good moisture
received over the entire northwest
territory should promote rapld growth
when warm weather arrives,

and general winter killing of wheat,

Early 8 {1 -
Wheat stands have suffered ia y Seec!=:
greatest damage and subsequent aban-

homa panhandles, southwestern Kan-
sas, and eastern Colorado, Stands
have been thinned in varying degrees,
i however, in other areas of 'rexan'
i Oklahoma, Kansas, Colorado, nnd'
| south central Nebraska,

Moisture is also generall
y short
north central Texas, most of ()ld:-i
homa, and western Kansas,

Uaseasonably warm temper;
over the southern and cemrl;T ‘3:;::
Plains in March and April, combined
with short molsture supplies, have
pushed the winter wheat crop ahead
more rapidly than usual,

Crop Quality Council

Railroads serving the upper midw
have appointed Leonard H?eMurraye::
their representative on the board of
directors of the Crop Quality Counci],
The council, organized many years ng(;
by representatives of industry, now
pPromotes and fosters research and pest
. control programs affecting all northern
Gk Reucrch :;rrinwn I::frc;‘p;. lz"is financed by indus.

es which handle and pr

uﬁ:eur:lh eforts 1o develop high tural crops, huslnesaexpvg;‘;:; af;:::ll;
q | ¥, disease resistant cereal grain the farm market with goods and serv-
varietles were advanced again thig ices, and individual farmers
year by the winter increase of experi- '
mental breeding lines in Mexico, ac-
cording to Donald G, Fleicher, E:xlecu-
tive Vice President, Crop Qualit

Councll, Minneapolis, ¥

——

Molsture Good in Dakotas

In sharp contrast, molsture g
upplies
are generally good In the Dakgtns
Minnesota, much of Monlana, andI
Manitoba, Moisture is still critically

B

Nature has some perfections, {

, 10 sh
that she is the imnge of God; and :u:zz
imperfectlo::u, to show that she |s only
His image.—Rlaise Pascal,

i Finest Quality

FLOURS

MILLING DivisioN

e

INC.

Quality Since 1854

DOUGHBOY INDUSTRIES;.

Phone 2462101 . NEW RICHMOND, WIS, .
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. NEW MACARON PLANTS IN US.A. AND CAMADA

i During the last 30 years a completely automatic working cyele has been obtained
in the macaroni industry. This is due to a continuous and gradual progress, to
substantial innovations and to a radical change of the technical means employed _ b :
in the manufacture of macaroni products. There is no question that at present : afr L"L‘_’_'_'r_é_ TION TO LEBANON PA
the Macaroni Industry is enioying a new and important phase of evolution. - : :

’ rroM THE "Macaroni Journal” JUNE 1963
|
f
!
i

macaroni products highly esteemed by the consumer, can only be obtained in
continuous production lines, which, at the same time, also guorantee the safest
working conditions from a mechanical point of view. The stability in quality is of
course due to the constant conditions of the working cycle.

LEHARA CORP., NEW YORK N.Y

Following the comparatively recent but definite align:aont of the Macaroni Indus- i V:e have great pleasure in inviting you . %
i try with other older ones, one also notices in our branch the tendency to concen- ' " Leba:o:urp uost af _the Treadway Inn, e o g
v trate the production in large plonts. This is due to economical reasons which s Macaroni pfg;ﬂto\(m" the San Giorgio Bighed (R 3
i require plants with an increasingly high capacity per unit. The growth of the _ most modern om.;tomzl:icwelll ok the'.'e the : ; 8
macaroni consumption everywhere influences, of course, the world-wide tendency operation, quipment: in full ' i {
for the creation of big plants. v . . ] !
o our company is particularly desired for i ¢
This tendency will probably lead to a progressive reduction of the number of maca-’ Monday evening, August 5, at 6:30 p.m 3
roni plants and to the amalgamation of firms possessing small and medium out- when f? cocktail party will precede a d.in-. ‘ i
puts. We can but point out that the realization of this new tendency in the field ; $i:.|°wiﬁrid by the Braibanti organization. b1I
of macaroni production has been made possible by the Braibanti Company of 1 . f 08 our guest at the Treadway Inn ' i
‘ or the night.
' Milan. As a matter of fact, this company has since the end of the war, widely b
i introduced automatic and continuous production lines which now attain such ca- The following morning, breakfast will . H
pacities as 45-55,000 Ibs. each one in 24 hours. We also believe that the increase \t:e ‘ser}\:ed at 8:00 a.m., and then we shall 4
| in the consumption of alimentary pastes hos been definitely facilitated by the ] . ) Isit thoroughly the San Giorgio plant. ;'
i ¢ obtained in quality. The stabili tered i f today’ '
l mprovement obtained in quality e stability encountered in some o ay's | A BRAIBANTI, MILAN, ITALY f
|
|
|

e e

" The automatic plants installed by the Braibanti Company haove for many years
f?ﬁilﬂlled all of the above requirements. Their outfits are operating in every cor-
Y ner of the world. In North America, for example, Braibanti have plants in op-
", ergtion in San Giorgio, Lebanon, Po.; Prince in Lowell; Buitoni in Hackensack; La

L

o wendl scente in New Jersey; Catelli in Winnipeg; Gattuso-Prince in Montreal, etc.

i«

The considerable increase in production and the superior quality of the macaroni
~ products which the above firms have put on the market is certainly an attesta-
" tion to the high technical and technological efficiency of the “Braibanti’’ maca-

'Y roni installations. w

and now....

12 g il 7 ‘ e _T{u: Macuqf:lg_uill&}
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The Wheat Vote

The tally on the Wheat Vote was
547,151 for, 579,776 against. With this
sharp rejection of the Administration's

AE, YEARS OF RESEARCH, EXP

5. ¥
< !/

ERIMENTATION AND ENGINEERING,

proposal, speculation begins on what
will happen. Based on present law, de-
feat of the 1964 program, which in
actuality was a vote whether market-
ing quotas should be In effect or not for
next year's crop, means that the 1064
_ national overage support price for
wheat will be at 50 per cent of parity
as of July 1, 1064, or $1.25 a bushel on
the basis of present parity, This sup-
port level will be available only to
growers who harvest within acreage al-
lotments already announced for 1864,
down 10 per cent from the previous
minimum national allotment of
55,000,000 acres. Because marketing
quotas will not be in operation for
1984, growers may exceed their allot-
ments without being subject to severe
quota penalties, but will not be eli-
gible for support participation.

Pricing Problems

A flood of 1063 wheat into the loan
of $1.82 and the existing price provi-
sions for 1964 with the “no” vote con-
stitute a combination that may pro-
duce extraordinarily wide price varia-
tions. If 1863 impoundings reduce free
supplies to a volume that neceasitates
drafts upon stocks of the CCC for
domestic use, the cost of such grain
will be 105 per cent of the loan of
$1.82, plus carrying charges. At the end
of the 1983 wheat marketing year, that
cost ‘on the basls of the farm loan
could be as high as $2.56 a bushel. In
confrast, Secretary of Agriculture Free-
man, in one of his statements after the
referendum, pointed to the fact that in
1964 CCC sales of wheat for unre-
stricted use in domestic markets will
be five per cent higher than the sup-
port of $1.25 plus reasonable carrying
charges. In the first month of the 1964
wheat crop year, such selling basis
would muke CCC wheat available at
about $1.32 a bushel, basis the farm
loan rate. The difference in CCC selling
prices during the transition from the
end of the 1963 marketing year to the
start of the 1864 crop, would thus be
$1.24 0 bushel!

ng\‘lqighlulnn?

While the President hes said, “The
farmers have made thelr judgment,”
new legislation is almost a certainty.
In mojor wheat growing states, six
I'.mocratic senators are up for re-

election next year, versus only one son, it noted that school lunch distribu- ; ! [ i ffs ;
Republican, It will be a Presidential . tion would not only help to work down ernment was buying all of the produ:] ' .MA !
election year, so it lsn't likely that the surplus, but "would also provide offered at the highest price, f.0.b. pro* L CHINE CO., INC
the dire prediction of wheat at a dol- tasty, nutritious macaroni and spa- ducer’s factory. This is a relatifethid ¥ Telephone: + 280 WALLABOUT STREE :
high price compared to last year's] ertyvas e: EVergreen 7.7540 T BROOKLYN 6, N.v, 0.8.A

lar o bushel will be permitted to come
to pass.
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The wheat vote goes far beyond
party politics. For a full generation,
United States farmers have been
straddled with controls in return for
subaidies. The cost is enormous, run-
ning between $4 and $5 blllion dollars
a year for all agricultural programs.
Despite the production controls, the
surpluses have continued to pile moun-
tainously high. Now, for the first time
in his history, the American wheat
farmer has voted for freedom—and,
given a fair chance, he may grow lo
like it.

Market Expansion

Otis Tossett, chairman of Great
Plains Wheat, Inc., said: "“The wheat
vote means we must make an even
greater effort to expand markets for
United States wheat at home and
abroad. We must revise our transpor-
tation rate structure, improve our grad-
ing system, and price our wheat so it
will compete in world markets He
urged growers, in competition with
government and industry, to step up
their campaign to expand markets,

Great Plains Resolution

A resolution by the Board of Direc-
tors of Great Plains Wheat, Inc,, calls
upon the United States Department of
Agriculture to make durum wheat
products avallable in the federal school
lunch program. In pointing out the
prospect of a carryover of 45,000,000
bushels at the end of the current sea-

ghetti dishes for the nation's school
youngsters.”

Howard Hardy Heads
Great Plains Wheat

Clifford R. Hope, president of Great
Plains Wheat, Inc. and former con-
gressman, has resigned his post effec-
tive July 1, As active organizer of the
wheat group, he became its first presi-
dent on January 1, 1959, Successor will
be Howard W. Hardy, North Dakola
farmer, forn..r Great Plains vice presi-
dent, and 1060-61 chairman of the
North Dakota State Wheat Commis-
slon,

Wheat Commissioners

Two members have been elected to
the North Dakota State Wheat Com-
mission for six year terms. They ar
Lloyd Jones of Palermo who replacer
Art Knorr, and M. H. Gifford of Gard
ner, re-elected.

Other members of the Commissio!
are Otis Tossett, Robert Huffmar.
James (Ole) Sampson, Sydney Hove:-
keland and Tom Ridley. Paul E. R, At -
rahamson is administrator.

The Government Buys Eggs

On April 13 the United States D:-
partment of Agriculture announced is
intentions to purchase dried whole esg
for distribution to schools and charita-
ble Institutions. The announcement
came when prices had been relatively
low for 1083 and had the effect of
stabilizing prices for the entire eg8
market. ]

Prices ranged between $1.0525 andy

$1.0589, By the end of May the Gov:

(Continued on page 28)
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HAS ADDED THE MISSING LINK

TO ITS DISTINGUISHED
CHAIN OF COMPLETEL
AUTOMATED MACARONI PRODUCING EQUIPMEYNT

a SPREADER which combi

Product with top prodpet:
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:iyet-appealing product of
stency; a SPREADER whi

ﬂaﬂy operation with the el g
The Greatest of All Long Goods Presses,"
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tudi i
personal inspection e udied the features of this machine only a

nes slow extrusion for a sy
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on for increase in volume; a SPRE:S'ég
stick patterns for minimum trim and an

Clermont VMP.5A, 2000 Ibs/hr press—
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A Sanitation Control Program

by Ray Greenleaf, D'Amico Macaroni Ccmpcny:jg +
at the Plant Operations Forum

Rey Greenloof

DETAILED explanation of our

program may suggest at least one
idea to you which can be incorporated
in your program to make it even more
effective than it is now.

Briefly, just prior to our decision to
embark on a program we were em-
ploying an outside exterminator on an
annual contract. The exterminator was
supposed to be responsible for the con-
trol of rodents and insects in the plant.
They were using a great deal of ma-
terial and doing a considerable amount
of work, but we did not have control
of the pests. We were scheduling the
cleaning of the various areas and
pleces of equipment on A basis of
necessity and opportunity. This caused
a situation where the exterminator
was almost never able to schedule the
application of hls Insecticides in an
area at a time that it would be effec-
tive. We were spending the money,
dolng the work and using the ma-
terinls, but we were not getting the
results,

The Federal Government has taken
the attitude that the responsibility for
the sanitation of a food plant lies
sq}ﬁfw_ ‘the shoulders of manage-
ment, and they are absolutely right.
The biggest problem that management
has is setting up safeguards to give
assufance that a good program will be
properly executed. Our analysis of this
problem has convinced us of two
things: 3 4

o Top manageme'it must thoroughly

understand every detail of the en-
tire program. This Includes a
thorough knowledge of each piece
of equipment and every spacc area
in the plant.
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anitation Schedule, This form
2. All sanitation control, including En:“:rsince I b i

direct supervision of the workers
employed, must be handled by
trusted management people.

In additlon to this we have an inde-
pendent inspection by an outside con-
sultant at regular intervals.

Here are the various steps taken to
install the program,

Btudy Every Job

first step Is for top management
toTr'r::ke a um':-ouzh. on the job, study
of every sanitation job to be done.
This is time consuming, hard, and
dirty work, but it is well worth the
effort. An attempt should be made to
determine how many man hours of
labor are necessary to do each of these
jobs. The criterion to use in determin-
ing what constitutes a job is whether
or not it can be done completely. As
an example, any single dryer would
have to be one job, whereas & line of
continuous dryers could be broken
down into one job for each dryer. In
the event that these dryers were not
all cleaned at one time, they should
be cleaned in the order in which the
product enters them.

Once the study of all of the jobs has
been completed they should be broken
down into as many complete jobs as
possible. Individual pleces of equip-
ment should be separate jobs, and
space areas should be broken down as
far as possible, We have made separate
jobs of a specific room and the over-
head lines, lights, jolsts, bridging, etc.
in the same area. The reason for this
is that the interval between cleanings
may be different for the room itself
and the overheads in the same room.

Job Descriptions

The next step is to write up a step-
by-step job description of each job,
We have found that these descriptions
should be very detailed, but simple.

After all nf these job descriptions
have been written the next step is to
go back over euch of these jobs and
determine, as well as possible, how
often they must be done. You will find
that a great many of these jobs must
be done dally, and the rest of them
will range all the way from weekly
to perhaps as long as six weeks,

All jobs which are to be done at
intervals of one week or longer should

There are enough spaces on this form

‘J'

W

interval, and a description of the job,

a record of the jobs for six
::o:teleﬁi.‘ We have found that it is de-
sirable to keep two coples of the
Master Sanitation Schedule, We use
one in the office to keep an accurate,
up-to-date record of what has been
done and from which the scheduling
is done. The other copy Is posted in
the plant and it is this copy which is
initialed by the supervisor each day as
the jobs are done.

Procedure Cards

We then make up “Procedure” cards.
We have made these up on 4 In, x 8 in.
cards, and put them in acetate card
holders. It has been our practice to
make two cards for each job. One card
is held in the office and the other Is
posted in the plant at the site of the
ob.

] Besides the jobs listed on the Master
Schedule, cards must also be made up
for all daily jobs and these are posted
in the plant, Many of these daily jobs
will become the obligation of produc-
tlon workers during the course of their
regular work, but some of them will
have to be done by special sanitation
workers. This breakdown will have to
be established and made clear at the
start. One of the daily jobs which will
require special attention is the checking
of mouse traps. S S

We must make sure that we
the tools with which to do the job.
We will need good vacuum cleaners,
in good working order, good air hoses
with adequate fittings. We will need
tools such as screw drivers, pllers
wrenches, brushes, rags, scrapers, putty
knives, etc. We will also need mousc
traps, and at least two kinds of insecti-
cide. We need the equipment to fog
with insecticide and to lay residual
insecticide, All of this equipment
should be in good shape and provisions
should be made to keep it that way.

Manpower

Next will be the selection of thg
men to put our program into actiu'wf
We started by appointing a plant san! 20t
tarian. He was a middle managemenl
man and his official title w

Plant Manager. As plant sdnitarfgn¥he'y

—=
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to top management for the plant sani-
“tation, We allocated, at first, 50 per
cent of this man's time and salary to
sanitation. We were later able to revise
this down to about 33 per cent. We
sent this man to school to take a
short course in food plant sanitation.
Having selected the plant sanitarian
we chase our best qualified supervisor
to take actual charge of the men who
would do the work. We felt that this
Job had several very special require-
ments: The man had to be entirely re-
liable; he had to be fastidiously par-
ticular about everything he did; and he
had to be capable of getting things
done the way he knew they should be
done.
Having selected these two men we
must now acquire the men to do the
work, At this point we should pause
fo run a little cross check. We should
add up the total number of hours that
we have estimated it will require to do
all of the jobs that are on the Master
Schedule plus the hours required to do
the daily jobs which must be done by
the sanitation crew. This latter Includes
all daily jobs which cannot be done by
production empoyees during regular
production hours. Now, mutiply the
number of hours by the average hourly
wage you expect to pay. To this figure
add the cost of the supervisor and the
portion of the salary of the plant sani-
tarian which must be charged to the
sanitation program. This final figure
will give you an estimated direct labor
cost for the sanitation program for six
weeks. This Is based on the assumption
that the longest Interval between re-
peats on any job Is six weeks, In ad-
ding up the hours we will have to add
in six times the hours for a weekly
Jjob, three times for an every (wo-
week job, and 30 times for a dally job,
This will mean that all three-week
jobs will be added In twice, Of course,
the cost of the supervisor will have to |
be for six weeks, as will the propor-
tionate share of the salasy cf the plant

V3 e Al e T L T ik e
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gram into effect, we must decide if it

work In the daytime or at night. This

quired for six weeks. This should be
broken down to weekly requirements,
If you are not satisfied with your pres-
ent sanitation program, and plan to
follow the outline I am presenting here,
I suggest that you be very careful
about including labor that has been
doing unsatisfactory work for you in
the past. Our experlence indicated that
You may be better off to start with a
whole new crew.

of the days of the six-week period.
These were marked “First Day—first
week," “Second day—first week," etc.
On this schedule we tried to divide the
work up so that it would come out
even and so that a logical sequence
was followed. It will be obvious to all
of you that this could only serve as a
gulde as modifications had to constant-
ly be made to accommodate production
schedules, We did, however, always do
every job every week even if we had
to change the production schedule,

As the work progresses you will dis-
cover many little things that will en-
able you to do a more effective job of
scheduling. You will also discover that
your labor estimates were a little high
on some jobs and a little low on cthers,
You will find that some jobs go well
together, etc.

You should plan to spend a lot of
time in the plant at the outset, and
you should make provisions to spend
time with the supervisor and the plant
sanitarian every day. You will grad-
ually see a great deal of improvement
in your ability to schedule the work
and if you are determined and not too
impatient you will be pleased with
results,

Recap

Let's go back and review what we
have done:

1. Top management has made a
thorough study of all work to be
done,

2. All work has been broken down
Into separate jobs.

3. Time required hes been esti-
mated on all jobs.

4. Step-by-step procedures have
been written on all jobs.

8. Intervals have been established
on all jobs.

8. Procedure cards have been made
up for plant and office.

7. All jobs with intervals of more
than one day have been entered
on the Master Sanitation Sched-
ule,

8. Two coples of the Master Sanita-
tion Schedule have been made,

8. Tools have been secured in order

Quallty Control

Now, how do we control the quality
D}f lh&; work done? The supervisor and
the plant sanitarian receive a copy of

Itlt?:n:l};re jobs may be done ef- llhe lunnillatlon schedule every day, This
. 3 simply a list of the job numbers
10. ;:ﬂl":(‘;m sanitation has been se- whlcltx are to be done. The supervisor

- . completes the jobs on the schedule,
L. 3_'!:;'9::1;:’ nﬁ::l;l u"':‘ senitation carefully checking out each point on
TR - il ha: be n"’;' ited and the Job Procedure against the actual

e e recrulted and  work done. At the end of each shift

. the supervisor puts his initials on the
Master Schedule which he fully under-
stands Is just the same as signing an
affidavit that the work was properly
done. The plant sanitarian makes
thorough inspection of all work re.
ported done each day and submits a

Timing
When we are ready to put our pro-

8 going to be more practical to do the

Assistumt |

would not spend all of his t'-:--'-“ov:--‘ 15
be given a number and entered on the sanitarian, but he would be respons " .

THE MACARONI JOURNAL
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sanitarian,

Labor Cost

Once we have arrived at a dollars
and cents estimate of labor cost, we
should divide this by average sales for
slx weeks to arrive at the ratio of cost
to sales of this labor cost, It is our
feeling that if this ratio is very sub-
stantially less than one per cent the
. Program hes not been set up realisti-
.cally” On the other hand, it should not

ceed one per cent. Remember this

‘ 28, by no means the whole cost of sani.
-adation. 1t s only the labor involved.
e 7

ume that we have come out
‘i with s figure right around one per cent
sbf:seles. We also now know the ap-

proxhnate number of man hours re-

i e

'vill depend upon the plant. We have Written report to both management and
done most of our werk at nicnt. Every the supervisor. Each day I mark the
effort should be made *o keep the oOffice copy of the Master Schedule so
whole job on one shift as the cost of that I know at all times just where
supervisicn will increase greatly if this Wwe stand, We are constantly striving
is not done. to improve our procedures and our
The frst few weeks will be very ¢duipment in order that we may do
difficult, and top roanagement would do @ More thorough and economical job,
well to prepare o spend a great deal _ From time to time the plant man-
ol time on the program ot first. Our 28er, the plant sanitarian and I make
program s now about four years old BN unannounced sanitary inspection.
and al this point I still schedule all It has been our experience for a long
of the sanitation work. However, this tme now that. the largest unsolyed
only takes an average of about five Problem that we have on sanitrtion js
minutes a day. The difficult part about the da'ly sanitafion done by produc-
scheduling sanitation work is the fact ton employees during the production
that it has to be integrated into the hours. While this continues to be a
production scheduling, We found that Problem it has improved tremendously
the best ‘way to start the program was 5ince we started our program,
to make ur a daily schedule for each (Continued on page 34)
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On the court, it takes plenty of nggressiveness and ubility to be

" a top performer. These same winning charncteristios have made
w e I e ADM a champion at developing new techniques and quality

controls for milling uniform durum products that "make the

1

point” with America's leading macearoni makoers, Ace lab men,

backed by 60 years of experience, constantly strive to perfect the
I m best durum to meet your production requirements. Yos . . . for
smashing good service, give your ADM man a call and put this

dependable performer on your team.
" «$» ADM
you can count on ADM!
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Seven Deadly Sins Against Weighing Accurag

iation, Inc. Jite
by Arthur Sanders, Executive Secretary, Scale Manufacturers Associa on e

EW survey among many of the
Enlion’s top weights and measure
officials has revealed a list of “Seven
Deadly Sins” against welghing acct;r-
acy, the Scale Manufacturers Assoc! t:-
tion announces. Conservative eal.lmadln
put the cost of such “Seven Dea ly
Sins” at hundreds of millions of d;: -
lars annually. Furthermore, thm.;l in-
volve all of American business and in-
dustry: manufacturers, shippers, proci
essors and retailers, a crosa-sectiundcln
top welghts and measure officials indi-
cates. (
Is your company gulity“ of any o
these “Seven Deadly Sins ‘ll I
are the most frequent cause.
w:ll;gnn mistakes as compiled 1:::
the survey, “New Trends in Welg p
and Measures,” made by the Scale
Manufacturers Assoclation.

lect and Malireatment—Abuse
mlci :::lm of scales were cited by
almost all of the welghts and measu:;‘es
officials replying to the survey (which
includes the top weights and measures
officials of 25 states and citles).

As Rollin E. Meek, head of welghts
and measures of the State of Indlana,
declared: “Neglect and maltreatment
of scales contribute significantly to
welghing errors. We have seen Emy
{llustrations of this—excessive moisture
causing rust and corroslon of knife
edges, bearing steels, levers, I-beams
. . . also we have seen many lllustra-
tlons of damage done by overlondh;g
scales ., . . damage in the way ﬂf brok-
en or prematurely worn pa;ts.u

Minnesota's Weights an easures
Snpervl:r‘.anen E. Czals, cites an
Instance of a bakery's loss of several
thousand pounds of dough a month
due solely to lack of proper care of its
scales,

r Bcale for Welghing Job
V-——ﬁc!;nr:::tp.welghu can result purely
from using the wrong scale for a weigh-
ing job. Frequently scale users will
welgh relatively small loads on large
capacity scales—for example, to we(!]%g
less than 1,000 pounds on 30,
pound or larger vehicle scule Is un-
satisfactory and prohibited in most
states, simply because the large com-
ponents are not tuned for sma'l load
gensitivity. Some good scale people
say a scale should never be used tc.n
weigh a load of less than five per c::..
of the scale's full capacity. On : 3
other hand, it is certainly a very lh
practice to try to use a ccale l..o welgl
o lnaa of more than the sctle’s capac-

*
nn

ity, but some people do. In addition
tuybad welght readings, such a prac-
tice can do serious and permanent
damage to the scale.

C. L. Jackson, chief of welghts and
measures in Wisconsin, cited “equip-
ment not designed for the Walgl'x'ing
job and improper use of equipment"” as
leading causes of welghing errors.

Walter B. Steele, Deputy Weights
and Measures Director of Oregon, sald:
“Too much emphasis cannot be placed
on the need of the proper type, size
and proper installation of a scale for
its intended use.”

3, Improper Installation — Many
large capacity scales must be assem-
bled at the site, and the very best scale
—perfectly correct at the factory—will
not function satisfactorily unless in-
stalled properly. The supervision of the
pit, foundations, walls nnd approaches
preparation and the inslallation of the
scale parts should be by scale people,
experienced as to the particular type
of scale. Improper installations are &
major headache for the scale owner.

Thomas C. Harrls, Jr,, 'Virginia Su-
pervisor of Weights and Muasures, says
“poor installation, unsatisfactory foun-
dation or approaches" coniribute slj-
nificantly to incorrect weights of ve-
hicles and other heavy loads,

On this count, the Natlunal Confer-
ence on Weights and Measures (spon-
sored by the National Bureau of
Standards), says: . . . . if the scale s
not properly installed its weighing
performance may be serlously inaccur-
ate or may shortly become 30, ln':’i it
may deteriorate rapldly in service.

of Level and Sturdy Sup.
po:'bn;:: Small Scales—It was found
in the survey that owners and opera-
tors very frequently do not provide
the foundation or support of small
portable scales to insure adequate
strength, rigidity and performance—to
avold out-of-level welghing., This can
be deadly as it guarantees bad weights,
except for a few types designed to
operate satisfactorily In out-of-level
condition.

Eugene W. Ballentine, South Caro-
lina Director of Inspections, cited this
as a very damaging cause of bad
welghts, saying they have found small
scales so far out of level that the test
weights would hardly stay on the plat-
mrll{!:wud E. Crawford, Jacksonville,
Florida City Sealer, says they find se-
rious inaccuracies where “many scq.!e

tors are very careleds about m
:apli;.n: r:ules in level condition '

. Infrequent Testing, or Lack of
'r.sumg—mm all top official sealers
of scales found one of the chief causes
of welghing errors to be lack of knowl-
edge of whether the scale is right or
wrong—due to infrequent testing or no
testing at all. Everyone agreed that
scales do go bad from use and abuse
and should be tested, not only by
weights and measures officlals, but fre-
quently by the owner or operator and
by local service agencies.

Harry N. Duff, Colorado Supervisor,
put it this way: “The blg industrial
firms usually know the value of cor-
rect scales to thelr profits and losses,
and I think it Is good judgment for all
scale owners fo assign some respon-
sible employee to check lhe.lr scales as
often as humanly possible."

J. Fred True of Kansas endorses un-
official tests, by private service organ-
izations and by the owner 'of u:;:l

once a month or more frequent-
gd:'hm extensively used — often
enough to assure the owner the-scales
are right, in some cases ongf

6. Lack of Proper :

the most extersively endodShuim

errors, sald the welghts and
:mu:lr:n axet':ullvu. Although the
scale owner fully appreclates the ne-
cessity of good car and truck mein-
tenance, too frequently, the sealers
said, he thinks if the new scale staris
off right, after proper installation, it
will continue to be right. It should be
tested, cleaned and properly serviced
by experienced scale mechanics on a
regular basis, they agreed. i

George L. Johnson, Weights ll'l.
Measures Director of Kentucky, says:
“Our experience shows a lot of scales
with significant weighing errors due to
lack of proper malntenance service, in
such industries as tobacco and others
where commercial welghts determine
huge cash exchanges."

John F, Madden, New York State Di-
rector, pointed out that use, abuse and
the collection of dirt and other forms
of grit make it necessary fhat
“should have maintenance! at!
periodlcally.”

Operators—This was th,‘lh mon!f
the most frequently clted)causes ©
weight errors. ) 1

W. A. Kerlin of California used one

word — “carelessness” — In putting his’

finger on a chief cause of welght errors.

Ceevas

An Interview on

Shuster, vice president and
director ¢f marketing for Ilumitronic
Systems Corporation, Sunnyvale, Call-
fornia, mada the following comments
concerning the current vontroversy
about the proposed “truth in packag-
ing" bill while at the recent Packag'ng
Show, He had just returned from a
world tour,

Q. Where do you stand on govern.
ment control of packaged prod.
uct weights?

A. Industry should do their own
policing. In my opinion, no con-
trol can be effectively implement-
ed by government Intervention,

Q. What voluntary policing progress
has the food industry made since
the “SBhort Weight” issus hit the
headlines and since the *Truth in
Packaging” bill was introduced.

A. The industry has shown hesita-

tion, Some processing companies,
a naturally, have done more than
others in controlling prod-
uct weights. I belleve the re-
luctance on the part of many
companies s due to lack of un-
derstanding of what companles
In the weighing equipment field
can provide to solve a processor's
problems. Federal control, per se,
will not solve them. I belleve the
manufacturers of welghing equip-
ment must accept the responsibil-
ity of providing information to
the packaged product Industry,

It seems improbable 1o me that
a food company really wants a
half-filled contalner to fall into
& consumer’s hands. Conversely,
it seems impractical to me that a
company would overlook the
product give-away factor,

Q. What stand does Industry man.
sgemaent fake?

A, Unfortunately, from my many
ponversations with processors,
bme managemen! seems less con-
3 rned akout actually polleing
Sbeir production lines than they
are concerned with talking about
how it can’t be done, Management,
In these instances, prefers to fol-
low & "hear no evil” policy Many
don't even want to know about
checkwelghing equipment,

Jury, 1963

onitoring Packaging Weights

weight law which was written in
In 1903 and hasn't been changed
since, In these countries there are
no overweights, (In the food busi.
ness it's called “product give-
away.") Label weight is the tar-
get with tolerance set at a gen-
crous per cent of gross package
weight. Packaged products can
often pass inspection on the un-
derweight side. British law, on the
other hand, which is followed in
Jopan and Australia, permits no
underweights at all,

Q. Why do some companies adopt
this “hear no evil” policy?

A. Many companies have said to me
“our people don't understand
. high speed electronic equipment,”
Exposure to plants in the field,
however, would show plant work-
ers and production supervisors
setting up and working right
with welght monitoring equip-
ment in lines that are running as
many as 250 cartons per minute,
A perfect example‘,nl this “do
nothing .policy ‘was presented o
me not long ago by a majory
multi-product company in the x
food field. They were shown that . A
checkweighing equipment could J
save them $6,000 a year In prod- &
uct, thus eliminating under- ™'
welghts, which are now — inci-
dentally—substantial part of pro-
duction. They refused to consider
the system. Management's com-
ment was ‘‘conceptual fdeas can-
not be put into practicable realj-
ties,”
The number one company in
this processor's fleld could tel
him that “conceptual ideas” jn °
the form of checkweighing equip-
ment, have been delivering “prac-
ticable realities" worth as much
8s 1,200 pounds of product a day,
for several years now!

Q. Is there a single answer to the
problem of closer control of pack-
aged product welghts in this
couniry?

A. There are no complete answers to
100 per ‘cent on-welght control in
today's high speed processing of
packaged products, but if the
process industry would buckle
down within the framework of
present regulations, apd apply
self control now—while it still
can—it could generate weight
control answers it can live with,
It the government intervenes,
there will be less tolerance in
which to work. Stricter regula-
tlons, I feel, automatically would
mean an increase in overhead for
package processors,

Q. Do these comments hold frue for

the entire packaged products in.
dustry?

A. No. Although strangely enough it's
often large processors—the ones
who take the greatest risk in
hurting their brand name reputa-
tions—who come up with “our
company is different—dynamic—
changing” . . . in effect “what we
don't know can't hurt us.” On the
other hand, we see the small proce
essor In the fleld who's very aware
that he needs another control and
more information in order to re-
main competitive,

Checkweigher

Solid state, modular plug-in elec-
tronics are featured in n new, compact
Over and Under Weight Rejector in-
troduced by Nlumitronic Systems Cor-
poration, Sunnyvale, California, Doesig-
nated O/UR, this automatic check.
welgher gives weight information in
iwo channels, rejecting both under and
overwelghts as required. The wunit
measures 24 by 24 inches and is also
avallable with three-way welght sta-
tus chanelizer. The O/UR handles open
or closed containers up to seven pounds
and speeds up to 300/minute can be

(Continued on page 24)

Q. What' kind of packaged product
weight laws exist in the rest of
the world?

A, Compared with the rest of the
world, you might say American
processors are middle ur the road,
Italy’ "and France follow Ger-
many's very lenient average
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NEW SANITARY.CONTINUOUS EXTRUDERS

R
i ﬁmﬂw&'e

i
SHORT CUT MACARONI EXTRUDERS

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

A e e e 2 L -

B e R A e T P T A i a1 ModelBSCP..................... 1500 pounds capacity per hour
1 Model DSCP.................... 1000 pounds capacity per hour
i Model SACP.......... pe— 600 pounds capacity per hour
3 Model LACP................... 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

e g
WAt L G il W e

Model BAFS ............ e 1500 pounds capacity per hour
Model DAFS........... ... . 1000 pounds capacity per hour
ModelSAFS ................... 600 pounds capacity per hour

COMBINATION EXTRUDERS

T TR W M TTRE A 5 s

| Short Cut ..., Sheet Former
5 ao:u ’lscr i Short Cut ......ccoucevne Spreader
| e & Three Way Combination

i 3

1

R R oty

il 0

QUALITY........ Acontrolled dough as soft as desired to enhance texture and
appearance,
T S B AT

<& L PRODUCTION ... Positive screw feed without any possibility of webbing makes for posi-

: ; : tive screw delivery for production beyond rated capacities.

POSITIVE SCREW FORCE FEEDER improves quality and CONTROLS ..... S fine—so positive that presses run indefinitely without adjustments,

increases production of long goods, short goods and sheet forming continuaus extruders. { ;
SA“ITARV-unl cu E t ' t b l | i it

3 STICK 1500 POUND LONG GOODS SPREADER . e:l'r‘t’:d:r.c ean tubular steel frames give you the first truly sanitary

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

1500 POUND EXTRUDERS AND DRYERS le / For information regarding these and other models, prices,

now in operation in a number of macaroni-noedle plants, occupying slightly more material festing and other services, write or phone:

than 1000 pound lines.

THESE EXTRUDERS AND DRYERS ARE T 3 X i

S =
NOW GIVING EXCELLENT RESULTS 2 ; ‘ o ?OH ATION
mu::m:;g g:n’ &r:‘rtt:.o STATES “""‘" . #PHONE: TRiangle 5-5226
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Checkweigher—
{Continued from page 21)

nchieved, according to the manufactur-
cr.
The control system is isolated in the
weigh cell housing mounted topside so
replacement with standby units can be
accomplished  with  plug-out, plug-in
simplicity for ease of maintenance, the
maker stoles.

Designed for application in either
hand pack or sutomated lines, the
O/UR features watertight closures and
fittings to accommodate washdowns.
Retaining clips on external housing
allow stainless steel sheathing to break
away without the use of tools during
sanilary maintenance procedures.

Internal  vibration isolation tech-
niques crntribute to a high degree of
accurary, which is established by line
speeds and product characteristics, the
company stales.

Single function sutomatic check-
weighing is available in the same mak-
er's recently introduced Under Weight
Rejector,

Skinner Testifies Before
Hart Committee

Lloyd E. Skinner, macaroni manu-
facturer of Omaha, testified as presi-
dent of the National Small Business
Association before the final hearings of
i Hart Committee on the "Truth-
a-Poackaging” Bill

{e stated that if his company were
+reed to standardize all packaging

one size and multiples of it, there

w'd be many expensive problems,

Lloyd E. Skinner (right), resident of Skin-
ner Macaroni Compony Omaho, Nebrasko,
is shown here being congratuloted upon his
election as president of the National Small
Business Association, He succeeds Frank M.
Cruger (left) of Indionopolis Manufacturers
Supply Compeny, Indianopolis, Indiana, who
was elected chairman of the board. The
election took place at the December boord
meeting in Washington, D.C.

He said the macaroni industry, in the
cvent of restrictive package weights
and measures would be faced with as
much as 25 per cent increase in costs.

Senator Hart scemed unimpressed by
the arguments of the bill, He said they
had centered their opposition on ade-
quacy of present law; self-regulation as
preferable (o government regulation;
and that any law in this area would
constitute "undue government interfer-
ence with industry.”

The Senator continued, "Many of us
feel there is ample proof that present
law is not adequate because of the
condition of the market place where
the practices complained of prevail,
Furthermore, the administrators of the
agencies involved have cited chapter

Winning Package

T ;51 place design award at the National Flexible Packaging Associotion competition went
n this entry by Paramount Packaging Corporation, Chaoliont, Pennsylvanio. Design by
wul Brelle; duplex polymer coated cellophone bag, flexogropiically printed; has bright
r appeal; identities manufacturer and product. The new package has been o sales suc-

css because of its crisp desiga and quolity oppeorance.

SR AR

and verse on why present law is not
adequate to the conditions in the mod-
ern market place.

“Self-regulation simply has not
worked,” he declared.

Manufacturer witnesses before the
committee gave general endorsement
1o the purpose of S 387 (Macaroni Jour-
nal for May, starting on page 10} bul
in objecting to the bill as presently
drawn, they argued it would result in
product standardization, promote mo-
nopoly rather than restrict it and have
effects that could be ruinous cconomic-
ally.

Silicone Release Agent
For Heat Sealers

Users of bat sealing cquipment have
been impressed with a new six per
cent silicone content spray developed
especially for use on heat secaling
equipment as a release agent. This new
release agent was developed by Riley
& Geehr, Inc., to specifically eliminate
the build up of heat seal coating on
rolls or bars and the resulting carburiz-
ing of these heat sealing components on
all types of equipment, both hand fed
and automated. This new R & G six
per cent silicone release agent, non-

flammable, colorless, stainless, is pack-
aged in 16 ounce pressurized cans for
casy application to any metal surface
under an extremely wide range of tem-
peratures. A special five-inch pin point
spray extension furnished with cach
can permits the release agent to be
applied exactly where desired through
narrow opening without wasting sili-
cone spray. To assist in efficient pre-
ventive maintenance of all kinds of
heat sealing equipment, Riley & Gehr,
based on their wide experience in all
types of packaging, have prepared a
handy booklet telling the simple steps
in maintenance that will prolong the
life of heat scaling equipment and pre-
vent costly downtime and unnecessary
replacement of component parts as
well as more eflicient operation, Copies
of this new booklet and further infor-
mation on R & G heat scaling release
agenl may be obtained by writing
Riley & Gchr, Inc,, 2748 North Lincoln
Avcnue, Chicago 14, lllinois.

C. C. Rossotti Visits Europe

Charles Rossolti of Rossotti Litho-
graph Corporation, North Bergen, Now
Jersey, attended the Interpak packag-
ing show in Hannover, Germany und
is visiting plants on the continent.
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SPAGHETTI
NOODLES
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Good and Easy Main Dish Recipes
by Betty Crocker of General Nills

something to noodle ove

More than one million of these colorful unique lolders i
N l produced by General Mills have already been distributed b:
the Macaroni Industry. This collection of plain and fancy menu entrees from the famous Betty Crocker Kilchen:

includes helpful 1 " W “
Soral hc?mosl.ips for the preparation of Macironi Foods. It's been a real “*housewife-pleaser” in thousands of

General Mills again offers this prime sales boosler. The i

i 5 convenienl size meels your merchandising requirement
and lends itself to easy filing for the housewile. And, the folder is ¢ Y chot kengers

ds it i ! enter-punched for 3
and it will fit standard size grocery shelf racks. ’ ERERHpERME SRR
You get these oulstanding recipe olders at less than cost—a
—approximately 1¢ each—and your brand name and com-

pany address can be imprinted for only %¢ apiece extra in minimum quantities of 5,000. "

I?wur:fee-r your full color Macaroni, Spaghelti, Noodle recipe folder, see your General Mills Durum representative

General
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7 or B ox. pkg. uncooked
1 tbsp. poppy seeds

PARSLEY BUTTER

Melt 14 Ib. butter; add 1 clove garlic, minced or °

squeezed through garlic press. Toss in 1 bunch

parsley, minced.

Try it for a change on hot drained cooked

% cup butter
sauerkraut, or baked pork chops and gravy, etc.  spaghetti or noodles (7 or 8 oz. uncooked) with

*cuan BTRST

POPPY SEED NOODLES
1% tp. butter
Cook noodles as directed on page 1. Melt butter

in heavy skillet. Add almonds nnd.atir over low
heat until lightly browned. Add butter, noodles,
sea food or meat in gravy in center. Garnish with

parsley bouquets. 6 to 8 servings.

Arrange around edge of serving plate and pour

poppy seeds and stir gently until heated through.
grated Parmesan cheese on the side.

1
t.

hea

.-
:
:
!
‘
8

Nole: This may be baked in a 1-gt. baking dish
NOODLES WITH BROWNED
Heat Y4 cup butter in heavy skillet. Add 13§ cups
fine dry bread crumbs and leave over low heat,
" stirring frequenily, until Lightly browned. Add
hot drained cooked noodles (7 or 8 oz. uncooked),
gently mixing crumbs through noodles. Heap on
hot platter. Sprinkle with minced parsley. Serve
piping hot with pot roast and gravy, wieners and

baking dishes. Top each with crushed Wheaties.
20 minutes. 4 family-size servings.

Bake 10 to 15 minutes. 8 servings.

lightly. Turn into 8 individual shells or buttered

noodles, toasted almonds, white sauce and toss

“from"heat. Stir in milk; Bring' to boil;’ boil ‘1w
- Sprinkle lemon juice over salmon. Add cooked

in saucepan.’ Blend
8 to 10 servings.

Page 3

minute,

something to noodle ov
More than one million of these colorful unique folders produced by General Mills have already been distributed byy>. -
Macaronl Industry, This collection of plaln and fancy menu entrees from the famous Betty Crocker Kitchens 4"
includea helpful tips for the preparation of Macaranl Foods. It's been a real "housewife-pleaser” In thousands ql; L
American homes,* ; ; T
General Mills again offers this prime sales booster, The convenlent size meets your merchandising requlmn{" 8
d.lenda Iteelf to easy filing for the housewife. And, the folder Is center-punched for use of grocers' shelf hangebg |' @
will fl_f?_l!lnd!l‘d size grocery shelf racks, YU 0,
-_Yqu:ﬂpl these outstanding recipe folders at less than cost—approximately 1¢ each—and your brand name and com-
p Itldz l;ln_l._v_o Imprinted for only %¢ aplece extra In minimum quantities of 5,000,
your, Vll'qulor Macaronl, Spaghettl, Noodle recipe folder, see your General Mills Durum representative
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HOW TO COOK MACARONI, SPAGHETTI, AND NOODLES
1. Using 7 or 8-oz. pkg. macaroni, spaghetti, or noodles (about 2 cups), follow
manufacturers’ directions or drop gradually into 3 quarts boiling salted water
(1 tbsp. salt). For larger amounts, increase water and salt proportionately.
2. Cook uncovered at fast boil; stir occasionally to prevent sticking. Cook until
tender but still firm (see time on pkg.). Test by cutting piece with fork against

kettle. When done, strand cuts easily.

3. Drain. If macaroni is to be used in hot dishes, dot with butter; serve immedi-
ately. If used for salad rinse with running cold water.

EASY COOKING METHOD
FOR MACARONI, SPAGHETTI, AND NOODLES

Less water means a smaller kettle, less watching, avoids danger of overcooking—
assures perfect results.
1. Using 7 or 8-oz. pkg. macaroni, spaghetti, or noodles (about 2 cups), follow

manufacturers’ directions or drop into 6 cups rapidly boiling salted water (4 tsp.
salt). Bring back to rapid boil. Cook, stirring constantly 3 minutes.*
2. Cover with tight-fitting lid, remove from heat, and let stand 10 minutes.
3. Drain. If used in hot dishes, rinse with hot water, dot with butter, serve im-
mediately. If used for salad, rinse with running cold water.
*For thicker walled products, such as Lasagne or Kluski noodles, etc., use conven-
tional cooking method. Follow manufacturers’ directions.

TIPS

® If spaghetti is left whole, place one end in boiling water and, as they soften, gradually coil them

around kettle until fully submerged.

® Spaghetti ond macaroni are at their best when slightly chewy—do not overcook.
® For hot casserole dishes, undercook macaroni slightly since macaroni is cooked more while baking.

® Mocaroni ond spoghetti double in vol when

Loaed A, .
H remain the some.

©® Macaroni, spaghetti, or noodles are best when cocked just before serving.

MACARONI Recipes

OLD-FASHIONED MACARONI

AND CHEESE
7 or B-oz. pkg. uncooked 1 tsp. salt
elbow macaroni (2 cups) % tp. pepper
2 2 cups milk

cups cut-up sharp processed
cheese (¥2” cubes) (Y2 Ib.) paprika

Heat oven to 350° (moderate). Cook macaroni as
directed above. Place cooked macaroni, cheese,
salt, and pepper in alternate layers in buttered
oblong baking dish, 1i!}4 x 714 x 1!4°, ending
with layer of cheese on top. Pour milk over all.
Dot with butter. Sprinkle with paprika. Bake
35 to 45 minutes, until golden brown on top.
Serve hot from baking dish garnished, if desired,
with parsley sprigs, pimiento strips, pepper rings,
ete. 6 servings.

With Tomatoes and Tomato Sauce: Follow recipe
above—except use 8-0z. can tomato sauce and
no. 2 can well peasoned cooked tomatoes (cut
up) in place of the two cups milk. Add the tomato
sauce and canned tomatoes to top layer of maca-
roni; top with remaining cheese.

Page 1

CHICKEN-MACARONI
EN CASSEROLE

3 cups cooked elbow 1 cup sliced canned
macaoroni (1% cups mushrooms
uncooked) Ya cup chopped

dant

1 con cream of chicken

soup plus enough
milk to make 2 cups

2 cups grated American
Cheddar cheese

1% cups cooked cut-up
chicken or 12-0z. con

Heat oven to 350° (moderate). Mix all ingredi-
ents together. Pour into buttered 2-qt. baking
dish. Bake 60 minutes. 6 to 8 servings.

m

COMPLETE DINNER SALAD

An inspiration for hot summer days . . . delicious
and satisfying any time of year.

2 cups cooked ond cooled 1 tbsp. groted
elbow macaroni (I cup onion
uncooked) 1 tbsp. minced

1 cup diced cucumber parsley

*1% cups cubed, leftover 3% cup mayonnaise
cooked meat [chicken, 12 tip. salt .
veal, ete.) Y tsp. pepper

Combine all ingredients; toss together until
blended.Serve onlettuce. Garnish with additional
chopped parsley and paprika, if desired. 4 to 6
servings.

Note: Salad may be served immediately or chilled.

*8-oz. can salmon, flaked may be used in place of cooked
meat.

§

Y

CHIPPED BEEF CASSEROLE
This is really different! You do it ahead and relax

at dinner time. There's a bonus, too . . . extra
nutrition for the family.
10%2-0z. con condemed 1 cup uncocked elbow
cream of mushroom macaroni
soup Ve Ib. dried beef, cut in
1 cup milk bite-size pieces
1 cup pmcenadndd (if dried beef is
American ar overly salty, pour
cheese, cut finely boiling water over it
(about % Ib.) and drain well)
3 tbsp. finely chopped 2 hard-cooked eggs,
onion sliced

Stir soup to make a creamy consistency. Add
milk, cheese, onion, uncooked macaroni, and
dried beef. Fold in eggs. Turn into buttered 114-
qt. baking dish. Store covered in refrigerator at
least 3 to 4 hours or overnight. Heat oven to 350°
(moderate). Baks I hour uncovered. 4 to 6 servings.

SPAGHETTI Recipes

ITALIAN SPAGHETTI
WITH MEAT BALLS

3% Ib. ground beef 1 dove garlic, cut fine

Y Ib. ground pork ¥ cup milk

1 cup fine dry breod 2 eggs, beaten
crumbs 1% tsp. salt

%4 cup groted Parmesan % tsp. pepper
cheese

7 or B or. uncooked
1 tbsp. minced parsley spaghetti

" Mixall ingredients except spaghetti lightly and

shape into 1° balls. Brown meat balls on all sides
in hot fat. Pour off fat as it collects. Add meat
balis to sauce 20 minutes before sauce is done.
Cook spaghetti as directed on page 1. Drain.
Serve on warm platter topped with Tomato
Sauce (below) and meat balls. Serve with grated
Parmesan cheese. 4 to 6 servings.

TOMATO SAUCE

%2 eup chopped onion

1 dove gaorlic, minced 1 tsp. basil

3 tbsp. olive oil 2 tbsp.-minced ponley

two no. 2 cons tomatoes, 2 hip. salt

rubbed through sieve ' tsp. pepper
8-oz. can tomato sauce 1 cup water (if
necessary)

Sauté onion and garlic until yellow in olive oil.
Add rest of ingredients. Simmer over low heat
1 hour.

&-0z1. con tomato paste

QUICK SAUCES
For unexpected company or quick fam-
ily meals why not try some of the com-
mercial sauces with your hot buttered

macaroni, spaghetti, or noodles? Exam-
ples: meat and gravy, meat balls and
gravy, chicken fricassee, chicken a la
king, spaghetti sauces,

QUICK ITALIAN SPAGHETTI
1 small onion, chopped B or 10-0z. con mushroom

1 thsp. hot fat spaghetti souce
% Ib. ground beef 7 or B oz. uncooked
8-o0z. con tomato spoghetti

sauce (1 cup)

Sauté chopped onion in hot fat. Add ground beef
and brown. Stir in tomato sauce, mushroom
sauce, and onion. Bring to boil; reduce heat,
simmer 5 minutes. Remove from heat. Cook
spaghetti as directed on page 1. Drain. Pour the
hot sauce over cooked spaghetti on hot platter.
Sprinkle with grated sharp American or Parmesan
cheese. Serve immediately. 4 generous servings.

1 cup minced onion 1 tsp. sugar

3 cup minced green pepper 3%4 cups cooked

1 cup sliced mushrooms tomatoes, cut up
3 tbsp. hot drippings (ne. 2V4 con)

1 Ib. ground beef 7 or B oz. uncooked
2 tsp. salt spaghetti

Heat oven to 350° (moderate). On top of range
sauté onion, green pepper, mushrooms in hot
drippings until onions are yellow. Add ground
beef and cook until browned. Cook spaghetti as
directed on page 1. Drain. Add rest of ingredients
and heat. Pour into well greased 2-qt. baking
dish. Sprinkle with grated sharp cheese. Bake 30
minutes. Serve hot, garnished with crisp bacon
and parsley sprigs. 8 servings.

Page 2
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GENERAL MILLS AND THE MACARONI INDUSTRY

partners in progress

General Mills has continually worked with the Macaron|
Industry In cooperative programs almed at increasing
consumer macaroni food usage. These objectives have
been achieved in several ways:

1. The internationally famous Betty Crocker Kitchens have
developed many new recipes for macaronl foods—spa-
ghettl, macaroni and noodles, Many housewives paricl-
pate in the Betty Crocker taste-testing programs, and in
this way. have kelped make available an ever increasing
varlety of macaroni recipes to American families.

2. Ever since 1928, consumer Interest In macaronl prod-
ucts has been stimulated in many ways. General Mills has
furnished scores of Betty Crocker recipes to nationwide
newspapers. Speclal radio broadcasts by Betty Crocker
have been devoted to macaroni, spaghelii and noodles.

+&"General Mills has published five recipe folders for use by
. "+the Macaronl industry. Many millions of these are now In
* consumer cookbooks and recipe files all over the country,

.The folders are:
10 Main Dish Recipes 'or Spaghetti, Macaroni and

Noodles
M Macaroni-Spaghetii and Noodles—Good and Easy

Macaronl Dish Reclipes

Miiis

M Macaroni-Spaghetti-Handbook-Tempting Main Dish
Reclpes
M Six Macaroni Recipes Typical of Geographical Areas—

Macaroni U.S.A.
M Sauces/Quick and Easy—8 deliclous cuisine sauces

for macaroni foods
Seven pages of the Betty Crocker Picture Cookbook are
devoted exclusively to macaroni food recipes. Estimated
distribution for all these Cookbooks s nearly 13 million

3. General Mills works closely with the Macaroni Insti
tute, the DurumWheat Institute, Crop Quality Councll ant
other groups to support the many promotions designec
to broaden the markets for Macaroni foods.

4, To help provide the finest semolina and durum {lours.
General Mills annually conducts a Durum Wheat Survey
of each new crop. We work closely with grain buyers
and techniclans to develop Durum Semolina and Durum
Flours of highest quality for the macaroni industry.
General Mills, together with its PARTNER IN PROGRESS,
the macaroni Industry continues such activities as these
1o generally broaden the market for the most versatile of
foods: macaroni products.

Ask your Durum Sales representative for further informa-
tion, or write:
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ALLENGE?

In the August issue Arno John

son discusses
and social trends offecting your madtﬂn.:o:::clt
tunities ond distribution. Other features cover sales

man
mln:.’.m"" supervision, merchandising your adver-

Annual subscription is $5; add
L , $1.50 for foreign post-
age, Please send your check to MACARO *Sur
NI -
NAL, P.O. Box 336, Palatine, llinois, U.S.A. ok

DOUGH BREAKER

221 Bey Street, Sen Francisce 11, Calif, + -
T"Oﬂfu Devgles 22794 e
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HOW TO KEEP

YOUR
VITAMIN ASSAYS
IN LINE

>
¢S

“. U

e .: ﬂgﬂ witl: :l;llu’::: l:lcimnn s quality controlled “N-Richment-

ol m'.bdhom e n powder or wafer form, NRA pives

mfh a uni:o':r:. pmﬂ, the next step Is uniform addition, The W&T

3y “Fndo," . preved by over 30 years of mill operation,
it ﬂmc:l to 10 Ib. per hour and it never varles I;

mM,fw v ont-A" conlstently, accurately, dependably, :

hment . . . the ;
b ol um“.n‘ghl feeder. Combine them, and
Offices and warshouse stocks In principal cities,

Or wrlte Dept. N.122.53.

WALLACE & TIERNAN INC,

NOVADEL FLOUR BRAVI
cE
38 MAIN sTRELY, BELLEVILLL 9, uﬂa‘":ﬂ?t’i‘r

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemiats, specializing

in all matters involving the examination, produc-

tion and i
o labeling of Macaroni, Noodle and Eg4

1—Vitemins ond Minsrals Enrichment Assi o

2%
39 3elida and Color Score in Eggs, Yolky' 14
H

3—Semolina and Floy, Analysls, FTaL

4—Rodent end Insect Infe;
icroscopic Analyses,

S5—SANITARY P
WII'ITIN .I%P:%.INSP!CTIONS AND N
i
James J. Winston, Director |
156 Chambers Street

station Investigations,

SO R New Yor'. 7 N.Y.
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Egg Price Range—
(Continued from page 14)

levels but even so they have been
offered far smaller quantities than a
year 8go.

With Government purchases run-
ning around 550,000 pounds per week,
they have not disturbed the market
too much, If they raise their price or
purchase larger quantities they could
have a bullish effect on the market.

Albumen prices have remained rela-
tively firm as demand for dried al-
bumen and frozen whites has been
better than in any spring perlod over
the last few years. With frozen whites
in storage down 3,000,000 pounds from
a year ago and 15,000,000 pounds under
the five year average, the prospect is
for a relatively firm market through-
out the year.

Current receipts in the Chicago mar-
ket during May were at a narrow
range from 24.75 cenls to 27.75 cents
a dozen. Frozen whole eggs ranged
24 to 26 cents, slightly less than
month's close. Frozen whites dropped
about one-half cent during the month,
closing in a range of 11.25 cents to
12.25 cents. Frozen yolks with 45 per
cent solids and number three color
were steady at 52 to 53 cents a pound.
Number four color was two to three
cents a pound higher.

Dried whole eggs were steady at
$1.06 to $1.14 a pound, while dried
yolk solids ranged $1.08 to $1.15.

The hatchery report for April showed
two per cent less egg type chicks than
last year, and the lowest hatch since
1955. May hatch will apparently be
about the same as 1862. So far, the
predicted increase in egg type chicks
has not materialized. Now market
analysts are predicting higher fall egg
prices than 1062. This can easily be.

More Egg Processing

There were 70,611,000 pounds of
liquid egg and liquid egg products
{ingredients added) produced in the
United +States during Apri], six per
cent pfore than in April last year,
uccmﬁ\'\g to the Crop Reporting Board.
‘The (inntities used for freezing and
immgdiulc consumption were larger

than in April 1062, The quantity used

for drying was smaller.

Liquid egg used for immediate con-
sumption was 7,402,000 pounds, com-
pered with 4,262,000 pounds in April
lust year. The quantity of liquid egg
f1ozen was 56,704,000 pounds—up 20 per

“%cnt frum April 1962, Storage holdings
of frozen eggs at the end of April was

54,542,000 pounds, compared with 60,-

276,000 pounds at the end of April 1962

and the 1957-61 average of 83,509,000

28
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pounds. This was an increase of 20 mil-
lion pounds during April, compared
with an increase of 13 million pounds
in April 1962 and the average April
increase of 19 million pounds. Quanti-
ties of liquid egg used for drying were
15,325,000 pounds in April 1083 and
23,045,000 pounds in April 1862,

Egg solids production during April
wos 3,876,000 pounds consisting of
1,317,000 pounds of whole egg solids,
099,000 pounds of albumen solids and
1,680,000 pounds of yolk solids, In April
last year, production consisted of 3,
539,000 pounds of whole egg solids,
986,000 pounds of albumen solids, and
1,621,000 pounds of yolk sollds.

Egg Promotion

Four new truck posters, one for each
season, emblazoned with the message,
“Swing to Eggs . . . For Go Power,"
have been produced by the Poultry &
Egg National Board and are available
for immediate delivery.

Each of the new posters Is livened
by a plcture of pretty, smiling,
vivacious girl who exemplifies this
theme. There is a skiing background
for the winter poster, a baseball set-
ting for spring, golf for summer, and
football for fall.

The posters are designed in three-
color combinations for added eye-
appeal and are more easily read even
in semi-darkness, They are applied by
merely pressing them lightly to the
truck, and can be removed by peeling.

“These new posters can make every
truck a mobile billboard, carrying a
dynamic message about eggs says
Lloyd H. Geil, general manager.

Robert Anthony Biolsi, 4, son of Mr. and
Mrs. Alfred Biolsi of North Merrick, Long
Island, receives a $2,500 scholarship cer-
\ificote from Jomes Tallon, vice-president
of V. LoRosa & Sons, Inc., sponsor of the
LoRosa College Scholarship Award contest.
Yeung Robert’s grand prize winning entry
was one of more than 100,000 sent in by
youngsters from the metropolitan New York
o-ea. Witnessing the presentation is the
Biolsi family,

New Dinners Introduced

Noodle Dinner with Golden Sauce
and Noodle Dinner with Savory Mush-
room Sauce have been introduced by
A. Goodman & Sons, New York, as
the forerunner of a projected line of
convenience dinners for distribution on
the East Coast.

The dinners are available in twin-
pack carlons on which an introductory
two for the price of one offer is
printed. Regular retail price Is 39
cents per six-ounce package.

High Protein Products

The Ronzonl Macaronl Company,
Long Island City, New York, has be-
gun distribution in Northeastern mar-
kets of a Ronzoni 20 per cent protein
enriched spaghetti and macaronl line
including spaghetti, thin spaghetti, lin-
guine, elbow, zitl and shells. All prod-
ucts are available in B-ounce packages
at 21 cents each. An introductory pro-
motion of two packages at the regular
price plus one cent is offered on the
complete line.

Doggy Deluge

New York may have been suffering
from a drought, according to the
Weather Bureau, but for a group of
Brooklyn, it rained dogs for the past
19 wecks . . . and nobody stepped in
a poodle.

The group is the LaRosa Company,
makers of macaronl products, and the
doggy deluge consisted of 95 AKC reg-
istered Beagle and Cocker Spaniel
pupples given away os part of La-
Rosa’s Scholarship Award Contest.

Grand prize winner In the contes'
was Robert Anthony Blolsi, 4, son c!
Mr, and Mrs. Alfred Biolsi of Nori:
Merrick, Long Island, who today wii
awarded a $2,500 college scholarship 1 ¢
V. S. LaRosa, president of the LaRo:a
Company. Young Robert is also nov
the proud owner of Lucky, a thrc2
month old Beagle won in the contest.

The Scholarship Award Contest w.s
open to any boy or girl living in tie
metropolitan arca. Contestants se: !
their names and addresses to any oue
of six New York Children's TV shows.

Every doy a puppy winner was &'~
lected. The grand prize entry wis
chosen from among those entered by
the 05 puppy winners.

According to Mr. LaRosa, “the num-
ber of entries recelved by our TV per-
sonalities indicates that boys and girls
in New York still believe in the old
adage that a dog Is a man's best friend,
or more accurately, that a puppy Is 8
child’s best playmate. A total of more
then 100,000 entries were recorded, in-
dicating that the contest was a howling
success and a dog-gone good iden."
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Nylon Belt Contour On Sides
To Prevent Leakage

ALL METAL CONSTRUCTION

Aluminum Covered Exterior
Easily Removoble For Cleaning

May Be Charged Or Discharged

Speed Adiustable For Any Type Product

From The Same Ends O .
TuLy, 1963+, r Opposite Ends

MACARONI PROCESSING MACHINERY

Gelliera Veneta — Padova — Italy

TELEFONO 99.155.99,174.99
+135:99,176-99-14
C. C. I A, PADOVA 50129 "

TELEGRAMMI: PAVAN - GALLIERA VENETA
FF. 55. CITTADELLA

' SHAKER DRYER — TP 60
' Cut Goods and Noodles

Prevents Flattening Of Product On
Special Shape Products

PRE DRYER — TR 51
Cut Goods and Nuodles

Extracts 109

of the MOISTURE

(45/50% of total amount to be

extracted)

The Smallest and Most Efficient
Dryer on the Market

Only & Ft. Wide

11 Ft. Long
10 Ft. High

Capacity

T ST

seint It
Avtomated
Systems & ~

i

Equipment

H S

1830 W. OLYNPI

LOS ANGELES

Engineering

C BOULEVARD pu
9, CALIFORNIA i

v

MANUFACTURERS — ENGINEERS — DESIGNERS

Prevents Sticking In Preliminary Dryer

For 1,000 Lbs.
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Convention Bound—
(Continued from page @)

one on research matters.

In the evening, the Suppliers' Soclal
will' precede the banquet, at which
time the new officers of the Association
will be introduced. There will be
dancing in the Terrace Room.

Wednesday has been 'set aside for a .

meeting of the Board of Directors and
will be open to all members in good
standing, With the number of pro-
posals pending on research possibilities,
there will bg 2 full ‘agenda for their
consideratinn,

A ..~ al oroductive period Is
prophesicu for - meeting at Mackinac.

W. M, Steinke Honored

William M. Steinke, president ol
Peavey Company Flour Mills, was
selected as one of two outstanding
members of the class of 1913 of the
University of Minnesota to recelve the
unlversity’s Outstanding Achievement
Award. The presentation was made at
a luncheon marking the fiftieth anni-
versary reunion.

The award, in the form of a citatlon
and medal, Is presented to alumni of
the university who have distinguished
themselves in their chosen fleld.

Another member of the class who
was honored was Dr. Margaret War-
wick McCullough of Buffalo, New
York, who has had a career as a
pathologist, educator and leader in
women's organizations.

The award to Mr. Steinke honors
him as a “distinguished leader in one
of America's great basic industries”
A native of Sleepy Eye, Minnesota, he
entered the flour milling industry after
graduation from the university. Start-
ing as a flour salesman, he rose
through the executive ranks of the
former King Midas Flour Mills and
was co-manager of this business in
the 1030's and 1840's, After the Peavey
Company acquired Russell - Miller
Milling Company in early 1054, Mr.
Steinke < was named executive wvice-
presldenj, ‘and later became president.
He alsh“headed the Russell Miller-
King Midas Mills Division of Peavey,
with the name changed to Peavey
Company Flour Mills several months
ago.

Mr, Steinke, who also is executlve
vice-president of the Peavey Company,
has been active for many years in the
Millers' National Federation and for a
iwng time headed the Federation's
Durum Committee.

He has been active on the Minne-
apolis Park Board and in the Rotary
Clah

Vows were exchanged when Miss Paulette
Joyce become the bride of Joseph- A. Vi-
viano at the Church of 5t, Ann, Loulsville,
Kentucky. The ceremony took place at h'ixh
noon May 18. Mr, Viviano is the son of Mr.
ond Mrs, Peter J. Viviano. His father Is
president of Delmonico Foods, Inc.

Bill Grady Appointed

Willlam H, Grady has been named
assistant to George L. Faber, District
Manager, Peavey Company Flour
Mills, Chicago, Illinois, it was an-
nounced by Lester 8, Swanson, Vice
President, Durum Sales. He assumed
his duties on July 1 under the direc-
tion of Mr, Faber in the handling of
King Midas durum products in the
middle west and south with headquar-
ters in Chicago.

Bill Grady is a graduate of Provi-
dence College, Providence, Rhode
Island, He served in the Army Air-
borne Division and taught in the U.S.
Army schools in Germany and Italy.
He had had extensive training and ex-
perience in food merchandising having
been assoclated for the past several
years with the Red Owl Supermarket
chain in Minneapolis and Chicago, Bill,
his wife, Joan, and their two sons live
in Arlington Helghts, Illinols.

Brooklyn Flour Terminal

Construction is underway on a large
bulk flour terminal and distribution
center to service bakers and macaroni
manufacturers in the Metropolitan New
York area, it was announced by M. M.
McClelland, president of the Brook-
lyn Eastern District Terminal. The
B.E.T.D. is a short line rallroad in the
metropolitan New York area and oper-
ates rail car floats between the Jersey
shore and Long Island. The company
also is the major flour handler in the
area, A group of 12 leading flour mill-
ing companies is sponsoring the termi-
nal and providing technical assistance
on the project.

Spaghstti on Flight Menu
Astronaut L. Gordon Cooper, Jr., car-

" ried freeze dried beef and gravy din-

ner along with spaghettl and meat
gauce on his flight menu according to
United Press International. These bite
size products ‘are reconstituted with
warm water.

So that the spaceman could have a
down-to-earth spaghetti dinner the Na-
tional Macaroni Institute sent him 22

.zases of product, one for each orbit

around earth, along with its congratu-
latlons, They suggested his family and
friends might like to join him In a
spaghetti party,

Dr. L. F. Dietlein, acting chief of
the Space Medicine Branch, Manned
Spacecraft Center in Houston, said that
the foods packed in Major Cooper’s
spacecraft resulted from an Intensive
sezreh Into the kinds of foods that
vould be carried on two-week flights
of the Gemini spacecraft, and for long-
er trips to the moon.

When asked about the exclusion of
the tube-type foods, such as included
in earlier flights, Dr. Dietlein sald there
were two reasons for their omlssion:
the bulk to be packed for longer mis-
sions must be monitored very carefully,
and tubes would take up too much
room;’ secondly, since these foods are
of a liquid nature they might be sub-
ject to bacteria growth and contamina-

_tion over extended perlods of time.

Ready-to-eat bite-slzed food such as
frult squares and high-energy snacks
can be popped into the mouth without
hazard of releasing crumbs that could
float around the capsule and possibly
interfere with the ut::unnut‘u work.

Italion Food Festival

Chef-Boy-Ar-Dee launches its eight!
annual Italian Food Festlval with
series of 13 magazine ads, highlighte .
by a two-page spread in the July issu:
of Look, National television on thre:
networks plus local radio, TV anl
newspapers will support the campaig: .
Point-of-purchase material will Includ:
a cardboard tower of Plsa against .
background of Illustrations of Chei-
Boy-Ar-Dee products.

Pasta Romana

Buitoni Foods Corporation, Hacken-
sack, New Jersey, has begun distribu-
tion on the East Coast and in Los
Angeles, San Francisco and Chicago,
of Pasta Romana, a new pasta line.
Shapes in the new line include spa-
ghetti, spaghettini, linguine, cut mez-
1anl, elbow macaroni, maruzelle, cut
zitl, rigatini, ditali, fetuccine, mostac-
cioll rigati and rotelle. All are packaged
in one pound red, white and green car-
tons 1o retail at about 19 cents.
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CHAIN ROLLS
{*Y on tRack
INSTEAD OF
SLIDING

B ! 111 18
171t Automated
}Hi sEvllltms &
ik Equipment
2h Englneering

1830 W. OLYMPIC BOULEVARD <]
U B5.909
LOB ANGELIS e, CALIFORNIA .

OVERLAPPING BUCKET

ELEVATOR

1. Heavy Duty Cast Buckels . . . One Piece,
no Pins or Rollers,

2. lLarge Roller Chains that roll instead of
slide . . . Reducing friction and wear,

3. Made in Sections . . . For rearranging
to suit fulure needs,

4. Simple Operation . . . No cams.

5. Optional Discharge . . . End or Side or
Both,

ASEECO CORP. has helped th
leading firms with its VIER;;I-I.IFT.Rsa ol i Mo

Anthony Macaronl Co, » American Beauly Macaron! C o
* Amarican Beauly Macaron! Co., los :nuolas . Ar::rlf;:f;::::v
Macaronl Co., Dallas ® American Home Prod, * American Nut Co :
Ball Brand Foods * Bel Alr Foods, Inc, * California Date Growers ir.n:
* Catelll Foods Lid,, Canada * D and R Nut Co, » Dumul; lnc.
® Emery Industries, Inc. ® Elliot Mfg. Co. * Fresno Macaroni Mfg. Co .
I-I'IC- * Gallo Macaronl Co, * Germain Seed Co, ® Golden Dipl‘. Co:
c._-,L A. Nut Co. * L, A, Service Packing Co. * Major ltalian Foods
. ® Molino Harinero, Hermosillo, Mexico ® Porter Macaroni
Mfg. Co. * Prepared Foods Products » San Georgio Macarn:
Co. * Service Packing Co., Conada # lavra Scudder's * U, s,

Macaronl Mfg, Co, * Valley Date Garde
. ns, Inc, ®
Walerman Loomis Seed Co, v & Yonus Food. nc. «
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' DEMACGO ENGINEERING- | SAVES PRODUCTION cosTS!
] 1"
:1 |
' B MODEL SAS-1500 WITH o . e
. '. THE NEW A PRODUCTION OF _J—,
' 1500 LBS. PER HOUR !

i DEMACO 4 AND & o GUARANTEED
l E' STICK SPREADER MODEL SAS 2000 * I?:gl.";ll.lg‘l
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I Sanitation Program— Eating Out Grows :
Pt (Continued from page 17) Sylvia Porter, syndicated business
i We have found that our sanitation writer, says home cooking may be on 4
i program is very helpful in dealing with the way to becoming a memory. One F}
| FD&C Inspectors, When they come in, of every five meals eaten today is out- J)
At 2 side the home. There are several reas- :

{ we go over the program with them
i and show them what we are doing.
‘,l i There is no doubt that this helps us.

Copy of "Procedurs” Card
Sanitation Job No. 1 Procedure
FLOUR HANDLING SYSTEM

No. 1
To Be Done: Every Three Weeks

1. Run bins empty.
2. Remove all clean out doors
and covers in whole convey-

ons: we are living longer; hospital in-

surance means more people are ad-

mitted to hospitals than ever before; T H

more children are eating more meals

prepared at school, as well as day

camps and summer camps around the

country; working women have added

significantly to the number of meals ! k

eaten away from home. : p 7
This market now constitutes at least

$20,000,000,000 of the $80,000,000,000

that consumers spend annually for

P LA s

—

ing and sifting system.

3. Remove bin covers,

4, Clean out all flour or semolina
from entlre system.

5. Pick up all spilled flour with
vacuum cleaner.

6. Clean all doors, covers,
hatches and bins,

7. Blow out all motors and
switch boxes.

8. Carefully check all edges and
ledges.

9. Replace all doors, covers and
hatches.

10, Fumigate entire system.

11. Clean this card.

12, Initial Master Sanitation
Schedule,

Food Store Sales Up

Retail food store sales during the
first quarter of 1863 increased four per
cent over the same period last year as
general business in the United States
showed unexpected vigor, declares
Paul 8. Willis, president of the Grocery
Manufacturers of America.

Speaking before the Grocery Manu-
facturers' Representatives of New York
at the Hotel Astor, Mr. Willls noted
that retail food store sales rose to more
than $14 billion during the first quarter
as personal Income, employment, in-
dustrial production and business in-
vestment all established new peaks.

With weekly earnings in manufac-
turing plants in March averaging
$97.84, up almost $200 from a year
ago, Mr. Willls pointed out that con-
sumers on the average are buying their
food supplies, based on the govern-
nent's standard grocery basket, with
only 19 cents of their after-tax dollar,
the lowest percentagc in all history,
snd the lowest of anywhere In the
world.

Cunvenience foods continue to rate
high with consumers, with pre-cooked
fueds, frozen vegetables, dry soup mix-
o8, (i.zen fruit juices, all showing sales

" Panl 5. Willis

gains of about 10 per cent over last
year, he said.

New products, which are the life-
blood of expansion, will continue to
move to the grocery shelves. Food
manufacturers are spending about $125
million a year researching and devel-
oping them. More convenlence and
ready-to-serve foods and an upgrad-
ing of quality will be the trend in the

Creative and Inltiative

future, he added.

Turning to the emphasis on automa-
tion, electronics and computers, Mr.
Willis said that while they have their
proper place, businessmen should make
sure they don't become too “computer”
happy and lose their individual touch
and Initlative.

“We must still depend upon the hu-
main brain for creativity, for imagina-
tion, for decision and for action. The
computer can glve you some answers,
but the ‘brain’ must still think up the
questions and what to do with the
answers. We must guard against the
encroachment of too much regimenta-
tion and becoming glued to slide rule
standards, The ingenulty of the indi-
vidual will continue to pay off," he
added.

At the retail level, Mr. Willis fore-
saw some supermarkets becoming
larger while at the same time there
i3 also a trend toward medium size
stores. Independent supermarket op-
erators are growing In size and im-
portance in many areas, he noted.

Taking Papa

Impulse buying rises nine per cent
when hubby accompanies hls wife to
the supermarket, a survey shows, Beer
and frozen foods are popular among the
men.

food. Within the next forty years Miss
Porter predicts we will catch up with
and then pass the home-feeding field.
We are fast reaching the point where
we will eat 50 per cent of our meals
institutionally, or out of the home.

Question of Quality

As for the quality of out-of-home
meals, one of the main reasons why
children are now being fed hot lunches
at school is because the schools have
dieticians and the meals can be well
balanced and nutritionally sound.

Many Institutions, unfortunately, do
not have the best cooks, But their
food is, in most cases, better than
that which a housewife would normally
buy. In many cases it's a quality which
you would not find on your superm:r-
ket shelves.

In many institutions labor costs fai
outweigh food costs, so that the fooc
budget is not under any great pressure

We pack different grades for dif
ferent purposes and different need
Because of close inspection practice
we can offer buyers an exact grade «
product—standard, choice or fancy- -
and far more guarantee of quality the
the housewlfe may think she has. Bu: -
ers know precisely what they are bu -
ing. All oo often the housewife dos
not.

Lots of Soup

Three billlon bowls of soup hae
been sold by I. J. Grass Noodle Coi-
pany of Chicago. To celebrate the event
they are offer'ng three cents of. oun
their soup mixes and specin! display
material which reads: “Three out of
four kids like Mrs, Grass soup best.”"

Spaghetti and Meat Balls

Buitoni Foods Corporation of New
York is marketing a one-pound pack-
age of frozen spaghetti with four meat
balls in sauce, Suggested retail price is
about 49 cents.

3, leated, lime proved,
tme Yime honored

D.MaLdAR! & Sons, Inc.

America’s Largest Die Makers
557 THIRD AVENUE
BROOKLYN 15, NEW YORK
U.S. A,

1903 — Management Continuously Retained in Same Family — 1963
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Improvement in Britain

F. F. Fox, director of Record Food
Products Company, Lid., of London
Road, St. Albans, Herts, announces
completion of the first stage of a
modernization program in building a
new factory extension to their plant.
Completion of the seeond stage of the
modernization scheme will take place
this summer and should increase pro-
ductive capacity to 120 tons per week.

Latest developments in macaroni
manufacture with respect to insulation,
air conditioning and drying control
have been utilized in the design of
the building Braibanti, of Milan, has
erected the main modern GIBRA-C
Press with the Telee and Teless dryer,
which makes production fully auto-
matic. The plant produces 32 different
varieties of macaroni shapes under the
skillful supervision of an all-Italian
labor force.

Record Food Products uses top grade
Canadian durum wheat semolina,
milled especially in Chelsea for their
top quality macaroni products. Long
spaghetti is packed in the traditional
blue wrap. A great variety of assorted
macaroni shapes are attractively pack-
aged in polyethylene bags. Flexible
packaging has desirable “snob-appeal”
to the housewife of today's affluent
suciely visiting her favorite super-
market, according to marketing ex-
perts of the Record Company.

Record macaroni also finds its way
in various forms into the canned
products of most of Britain's lcading
canners.

Diamond Cutter

Diomond cut-off blades have im-
proved the speed and economy of cul-
ving macaroni and spaghetti at Drei
Glucken Works, a large manufacturer

oduction manager Vincenco Amato

New factory at St. Albans, Herts, England.

w +- right s F_F. Fox, Joint Managing Diiccton. with ltahan

of pasta products in Weinheim, West
Germany.

Dough is extruded by automatic
macaroni and spoaghetti machines and
hangs in double str.ps some two feet six
inches long over drying rods. The rods,
holding hundreds of sach strips, move
slowly through driers for almost two
days.

On arrival at the end of the driers,
the dry macaroni is cut to proper size
for packaging by two circular slitting
blades containing diamond particlcs em-
bedded in o metal bond. The slitting
wheels, one millimeter (.04-inch wide)
and 200 mm (7-inches) diameler re-
volve at 6,800 revolutions per minute.

Previously, cutting was done with
blades made of sharpened tool steel.
Because of the abrasive nature of dry
pasta, these blades lasted only two
hours before fitters were required to
hurry through the change over to new-
ly sharpened blades. This mzant a

matic equipment

Diying room of the new factory show.ng Braibann’s fully au-¢

busy time for two men every two hours
with the added risk of stopping the
automatic mechanism and over-drying
hundreds of pounds of macaroni.

The installation of diamond cut-oll
blades has eliminated these risks and
saves the time of maintenance workers.
The diamond wheels last several
months.

Another area of the food processing
field into which diamond blades have
been introduced with success s the
frozen food industry. Frozen fish is cut
into fishsticks with diamond-edgec
blades.

Buitoni Production Manager

Joseph Santoro has been named cor
sultant and production manager of th
Macaroni Division of Buitoni Foods !
South Hackensack, New Jersey. M
Santoro was formerly general produ
tion manager of the Santorn Macaro
Company in Brooklyn, New York.

™

THE MaC: INI JOURNAL

e B e w?mw“b#l.m Gt AbEs {ir Eai W 1 o

A Complete Technical Service for Macaroni Manufacturers

INDUSTRIAL CONSULTANTS. The
llus_kins Company is especially
vqu!])pl‘d to perform  industrial con-
sulting services and research for the
macareni industry,

UNIQUE SERVICE. We offer not only
the know-how developed in twenty-five
vears  of  industrial cnnsulllnu.. con-
struction, design and research, but also
pllu_ﬂ plant and specinlized laboratory
filr.:lliliL's permitting us to offer you B
unique range of servies.

DESIGN ENGINEERS. As cnginecers
we can remodel or improve your exist-
ing plant facilities. Plant design and
layout, continuous dryers, room dryers,
ll‘lill\:rlills handling and mm\'t'_\'in;:.und
special systems are all within the scope
uf our experience.

Tel. (Area 312) 362-1031
JuLy, 1963 .
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THE HOSKINS SERVICE

l-‘OQD RESEARCH SPECIALISTS. As
engineers, chemists and food technolo-
gists we have technical knowledoe in
the specialized field of macaroni manu-
I'uc'lurv. Problems pertaining to formu-
lation, ingredients, extrusion, drving,
.-alu_rugu and shelf-life fn-qm-ml,\: re-
qmrullhis type of information. We are
experienced in rescarch, basie product
development, quality improvement and
new product development.

F‘_ILOT PLANT FACILITIES. The Huos-
Ikms (;«»mpany'x Macaroni Pt Plant
is drsigned and equipped to run all
type: of technical studies pertaining to
macironi manufacture. It is equipped
with extrusion and drying equipment
l'll'ld. t_:unlrols permitting utmost flexibil-
ity in experimental and pilot plant
runs. Modifications and variations of

o T 3 i s

present and new methods and ingredi-
ents can be casily and effectively stud-
wd in this macaroni pilot plant.

FOOD RESEARCH LABDORATORIES
Because the Hoskins Company's Maca-
roni Pilot Plant s located in the food
research and development laboratories
of Foud ‘Technology, Ine., we can also
offer ther cooperntive laboratory and
technieal services. Ingredient specifica-
tions, patent investigations, recipe and
formula development and a wide vari-
ety of ivestigations in food technology
are effeetively handled here. ’

The Hoskins Company
offers you a unique servicel
Why not investigale
what it can do for you now?




PASTA PROMOTION IN BRAZIL

Story by Great Plains Wheat, Inc. Photography by Black Star.

*KOMBL" Tramslation — Front  Secton
“Let s rane the level of proteins an our
fond  Under windows and to nght— Eat
doily to preserse your health, two or more
times per doy

RAZILIANS love the “Fera” the
Intle sidewalk markets that sell
evervthing  from shoesirings,  lucious
fruits and vegetables rised on neigh-
boring farms, to umbrellas and kitchen
utensils, Thuere are also fun and enter-
tainment. For a few pennies or as the
Brozilians  say veruzeiros,”  strolling
combo players will strike up o bossu
nova, and clowns from a nearby carni-
val will go through then paces for the
children. The eolorful foods, the myrind
hued  apparel, table linen and uther
things swinging from improvised
clotheslines  strung up around  the
“Feira” make shopping far fromoa
work-a-day chore
Every day an atlractive Brazihan
home cconomist, Maria Lopez, and o
driver. Edideo Cabral, set oul b the
market in thewr “Kombi™ a Lright vel-
low Volkswagen bus puily  decorated
with painted fruits, vegetables, cheese,

o ¢ bands cut descnphion of pasta prod. ¢

fish, ravioli, noodles—a nutritionist’s
dream. The “Kombi™ parks alongside
the market stalls and Maria and Edi-
den go 1o work. Nutrition is their story.
and their Job s to tell the people at
the market how buest to use pasta prod-
wets made from wheat.

Wheat Growers Project

This mubile nuteition demonstration
unit 18 sponsored by Greal Plains
Wheat, Lida. and the Pasta Association
of Suo Paulo. Great Plains Wheat is a
private association of some 300,000
United States wheat growers who are
winning converts to wheat products all
over the world,

Each day the Kombi stops at a dif-
ferent open market, ususlly within one
to two hours from the center of Sao
Paulo. As soun as the bus is parked.
Maria starts preparing a pasta dish of
macaroni, spaghetti or ravioli with dil-
ferent souves. While she i cooking the
food. Edideo sets up a small table on
which he places sumple packages of the
products. As  the crowd gathers, he
passes out printed recipe sheets. Soun
the dish is finished, and Maria hands
the steaming dishes out of the Kombi
window to the waiting visitors

At first, Marin and Edideo had o daf-
ficult time trying to persuade Br 2l
ans 1o try their wares. Give-aways are
relatively unknown in Brazil so Edideo
had to coax them into tasting the pasta
by first cating it himself. Now there are
few problems in that area. As soon s
Marin begins to pass out the samples,

Mania preparing a posta dish for sampiing
by visitors

crowds of people push in close to the
Kombi to get their share.

While they are enjoying the pasti
Maria or Edideo tell them through the
loud speaker about nutrition, the va
riety of dishes which can be made fron
pasta, the case of cooking and its low
cost. No matter how much food Mari
prepares, there is never enough. Wor
travels fast so the Kombi is surrounds
—ulways.

A satishied customer

“’hu;ll from the United States is sup-
plied to Brazil cither from free or re-
serve stocks depending on the situation
u‘l the mament. It is the poliey of the
United States Government to hold one
car's supply in reserve for any sud-

Remarkable Progress
en needs or emergencies,. When the

Although the San Paulo mobile n

vxporiers make
trition demonstration unit has been | ’l\'fr:'t'ﬂ:i. th’::k\:‘ﬂ;.il;:'l::.ﬂ :‘I;:-lt:q'“m“:.m.
operation only a year, the Pasta As: frum stocks [m the free market hu.n}].lm
ciation reports @ marked increase , SOVErNMEN!  reserves e -1"1.”.‘"
demand for its products. Their plar wvnilability. i URCULONE i

are now running seven days a we
around the cluck. Previously, they wt Started in Japan
not nearly so busy. The nutrition

Brazil needs to import wheat, Durt
the 1961-62 scason she raised rougt
200,000 metrie tons, about one-tenth
her needs. The United States is by t
her greatest supplier, exporting duri f
that period 1,432,000 metric tons to h
Next was Argentina with 700,000 o
Russia with 400,000,

Gradually, over a period of three
four years, Brazil has agreed to ¥ \
crease the import of wheat from 1 i
United States, provided they can wo
out the problem of the foreign ¢
change. The advantage aceruing to t!
United States in the wheat markel = !
that we can supply any type of grad
needed.

demunstration  units
have achieved remarkoble success
\\'}llir}-\'t-l' they have been introduced.,
The idea first started in Jupan in 1956
\‘:'hun Great Plains Wheat, in coopera-
ton with the Western Wheat Associ-
ates, introduced the units, Co success-
i ful was the idea tkat the Japanese Gov-
%) ernment has takon over the operation
completely. Supplementing this was the
schuol lunch program, luunched by the
i whgal prowers and now a government

| project, which serves meals to 18,000,-
000 youngsters. '

Accurdl_ng to a 1959 report issued by
the ‘Pubhc Information and Cultural
Affairs Burcau, Ministry of Foreign

JuLy, 1963
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General view of “lewra” with individual s1and

products The “teira
large Brazihian cities
Athinrs of the Japanese Covermment,
the school lunch program has played o
migor role i changing the cating hab-
1S of the nation. Although the improve
ment e agricultural  technology has
bousted the production of rice i re-
cent years, the demand stull exeeeds
the supply. Therefore, Japan has been
compelled o nerease 1ls import of
wheat and encourage the bread-eating
habit among the younger gencration
through the school lunch progrum

Edideo tno thie!, John Forris (dark st Sal

vador Farace, handing out s oy ool
ok g out samples of pastg

and multitade of
moves 1o g new locabon cach day i maost

The veport tates 0 s generalls
believed that the cnlorcoment o the
school Tunch procram has eontrbute
greatly e the amprovement of chal
drew’s physigques bt the faet as that
s pretty ditiealt b decertinm wheth
er tus s trae This o beeiness the qual
1y ol the foud consumod i hoasebold-
hid improved considerabiy o peeem
years However over siee the phy sigqus
of the children caught up with Iia-. e
war ol devel wround 195
school elaldeen o Japan b been
urowing taller and meae robust O
of the factors cantobutimg te the
Provement 1= the amplemer s o
of the sehool uneh progiam ™

% S I

Now in India

Nuteition units qire now aperating
India and Palostan In other countrmes
af Latine Amenica alsoo thiee e e
and one i Colombisn Nesoligiton
procecding with the Beazilion R
ment for four additwonal unite b
m ¥ao Paulo, o cach i R o
neiro, Curttiba (State of Paanas an
Porto Alegre (e Grande e S,
Through all thewr nutenn pee . “‘
15 the poliey ot Great Pl .

tContimued on page 40
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WAY BACK WHEN

40 Years Ago

& "The macaroni industry is no finan-
cial paradise,” complained the lead
article. “Not over a dozen firms out
of more than five hundred manufactur-
Ing macaroni in this country can be
termed successful, These have attained
success through years of steady prog-
ress, beginning in a small way and
building conservatively, The others
are merely existing, showing very un-
profitable returns on the millions of
dollars Invested” Basic reason was
over-expansion following the removal
of wheat restrictions after the war.
The business lull in 1821 caused many
fallures

e Macaroni was promoled a» an
|deal 1 ummer food, Plugged as a pure
wt.at product ‘its nutritional contribu-
tion was emphasized in this recom-
mended meal of elbow macaroni with
stuffed tomatoes, baking powder bis-
cuits, egg noodle nut pudding, cheese
crackers and coffee.

® Macaroni imports increased at an
alarming rate from 805,000 pounds in
1020 to almost 3,000,000 pounds in
1022,

o The National Wheat Conference was
held in Chicago to establish equilibri-
um between domestic production and
consumption. Cooperative marketing
was endorsed while the maintaining of
tariffs was regarded as a fundamental
need.

30 Years Ago
o A record breaking attendance at
the 1933 convention in Chicago June
19, 20 and 21 unanimously adopted a
code of fair compsiition for self-
regulation.

e Secretary of Agriculture, Henry A.
Wallace, appeared at the meeting to
tell macaroni manufacturers he was
well aware of their problems and to
assure them that they were in friendly
hands.

o Newly eclected president Glenn G.
Hoskins left for Washington to present
a code of fair competition for the
macaroni industry to the Agricultural
Adjustment Avninistration.

e The Secretary of Agriculture pro-
claimed a proceiiing tax on wheat
cffective July 9, 1833 to apply on all
flour and macaroni stocks in plants
and warchouses as of that date. The
tax of 30 cents a bushel was to apply
on stocks of flour already milled on
the busis of 4.8 bushels to a 198 pound
barrel.

10

20 Years Ago

¢ Nineteen forty-three's war-time con-
ference featured Government officials
interested in the trade from the stand-
point of getting sufficient products for
{eeding those In service and for lend-
lease, Product fortification and the
elimination of unnecessary, unprofit-
able items came in for discussion.

e President C. W. Wolfe declared:
"We are fighting this war for the very
things for which we as competitors
are assembled her¢ In conference—
representative government and free
speech.” He observed that the Assocla-
tion had worked hard for every mem-
ber of the industry whether they were
members of the Assoclation or not.

e M, J. Donna reported the National
Macaroni Institute keeping in step
with change distributing booklets and
pamphlets as well as Mac releases on
macaronl 83 a Yankee Doodle meat
extender,

e Benjamin R. Jacobs reported that a
number of government agencies, par-
ticularly the Foreign Relief and Re-
habilitation Commission, were inter-
ested in feeding clvilian populations
with high protein macaroni foods.

e Donald S. Paine, of the Food Dis-
tribution Administration, was promot-
ing the use of 15 per cent soya flour
in macaronl products to increase their
protein for reliet feeding.

10 Years Ago
» Editor Bob Green picked up the
reins laid down by M. J, Donna with
a report of the 40th Annual Meeting
of the National Macaronl, Manufac-
turers Associstion at the Broadmoor
Hotel, Colorado Springs, Colorado.

s A resolution adopted at that con-
vention called for the Depariment of
Agriculture to exempt durum acreage
from restrictions imposed upon wheat
growers In order to encourage produc-
tion to meet demand of macaroni
manufacturers.

e Dr. Glenn 8. Smith of the North
Dakota Agricultural College said that
research is needed to improve maca-
roni quality—that It takes 10 years to
produce a new varlety of wheat after
we know what Is wanted and how
to get it

e Among those plctured in western
garb at the Broadmoor were Mr, and
Mrs. John Laneri of Fort Worth; Betty
Rossottl wearing a white Stetson; Mr.
and Mrs. Ben Jacobs throwing snow
balls atop Pikes Beak.

CLASSIFIED
ADVERTISING RATIS
Displey Advestising.....Rates en Applicetion
Want Ads...............oooin0000. 75 Cants par line

FOR SALE-—Buhler Press, like new., Box
175, Macaroni Journal, Palatine, lII,

INDEX TO
ADVERTISERS
Amber Milling Division, G.T.A, .......... “'.:

Ambrette Machinery Corporation ...... 22.23
ADM-Commander Larabes Mills .......18:19

Asseco Corperation ... 1]
Bianchi's Machine Shop . AL 4
Breibenti & Company, M. & 12-13
Clarmont Machine Company 15

De Francisci Machina Corporetion ....32-33
Doughbey Industries, Inc. ......

Genersl Mills, Ins. .
Hosking Company .......

International Milling Compeny ...... Cover IY
Jacobs-Winston Laborstories, Inc. ... 27

Maldari & Sons, lnc, D. ...ovcviiininns
North Dakots Mill and Elevator
Pavam, N. & M. ....ooopimrniniinns
Peavey Company Flour Mills ...
Rossotti Lithograph Corporstion
U.S. Printing and Lithogreph

Wallace & Tiernan, Inc. ...ooocovviiiinnns

ADM Gain

Net operating earnings and sales of
Archer Daniels Midland Co. in the first
nine months of the 1962-63 fiscal year
were about 11 per cent ahead of 1861-
62,

John H. Danlels, president, sald the
improvement resulted largely {rom
ADM's agricultural businesses, with
flour, soybean and alfalfa operations
contributing most of the gain.

Pasta Promotion—
(Continued from page 30)

work themselves out of a job. As soon
as the nutrition demonstration units
are operating successfully, the wheat
growers are happy to withdraw, tuin-
ing over their supervision to the co-
operating agency which may be either
a private company or the governmeit.
This is indeed a people-to-people
project of importance to both sidvs.
Not only is it sharing the great abun-
dance of the United States for the im-
provement of the diet and living stand-
ards of Latin America and the de-
veloping countries, but it Is also ce-
menting cooperative relationships be-
tween industry and government
groups. Results: a better diet and better
health for many people around the
world, Working together for the fulfill-
ment of human needs is the first step
toward good will between nations.
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33 U-S AWARDS

What's in them for VOU?

Are 33 LPNA* AWARDS impressive? Of course. To us, mainly.
e But there's something in them for every buyer of macaroni
ik packaging and advertising malerials,

i i A It goes much deeper than the simple fact that it pays to do
: business with a leader. We could easily dip into our files and

5 : show you how we've helped dozens of companies increase
A ‘ sales and reduce cosis.

! WHat is special about our 1963 LPNA winners is the many

] different categories in which we came out tops. Tops in folding

‘ : cartons, wraps and labels. .. lids, banners and car cards...

! outdoor posters, inserts and art prints . . . greeting cards, dis-
plays and foil printing. r

‘ ) To you —a buyer or specifier of packaging and advertising
R YIS materials — this means that no matter what type of printing
P s, f k] KN job you require, U-S delivers the finest results.

s That's importart. And thal's what we hope our awards mean
bk to you,

UNITED STATES PRINTING and LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION

Offices in 23 cities coast-to-coast

# Lithographers and Printers National Assoclation Annual Competilion,




CONVENTION SPECIAL |

NATIONAL MACARON! MANUFACTURERS ASSOCIATION

Theme: All aboard for the 59th Annual s
Meeting of the National Maca-
“SELLING roni Manufacturers Association,
THE at the Grand Hotel, Mackinac
- Island, Michigan, July 28-29-
CONSUMER 30-31, 1963.
Check your schedule today on
Durum Products. Be sure you're
on the right track with the
ALSO FEATURING International Durum Line.
®
International '}
MILIING COMPANTY v
; DURUM DIVISION 3
SPECIAL GENERAL OFFICES: MINNEAPOLIS 2. MINNESOTA
RECREATION

e TIME FOR THOUGHT ON:
DANCING ¢ Who is the :on!umer?
FISHING : wl:n"c:';' cT::LV;?rdtesenr:h
SWIMMING do?

SHUFFLE BOARD
HORSEBACK RIDING

* How do we improve advertis-
ing, packaging and merchan-
dising?




