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TARGET FOR TODAY 
W inter Meeting Theme: Product Knowledge, 

Market Knowledge, Industry Image, 

T ill': suaring sixtics hat' "~ slillllCtl. 
Tht' tnndhil fureeusls lOt ,I rew 

YCilrS ugo Imsl'd on CXPCl'Ilitiuns IIf lilt' 
SPIiCC nlCt' , POpuhllion explosiulI, und 
incn'nsl'd leisurc tim£' hom uolul1 mliull 
ha\'l' fullen with thc Ihudding I"l'aliza ' 
lion th:l! Llusi ness goes on us uSUill 11 1· 

Ihough yuu han- 10 run fa s ter til ~Iillld 
s till . 

An editoritll in Uusiness Wl'l'k un Ihe 
IIss,,~ .. inotiun of the I'n .. s ident said : " It 
wus thc fat e of John r , Kt'OIwdy to 
tlel'llIne Ilresidcnl of Iht' UnilNI Slalt's 
a t II mOlllcnt wlU'n Ihe Wtlrlt! WlIll 

mO\'ing across a I!rt'ill, hi!';llJrical waler· 
!>hro-when what Wl' h;i\'C l'alh,tI tI\l' 
pustw"r period was end inA and a Ill'W, 

us yet unnomt'd l'plc in 1Ill' .. lfm!"!' IIf 

munkind was beGinning." 

tn re\'it'\\' ing the complcx pl'lIhh'l1l~ 
thut fuct'd the short Kl'nllcdy adllunis, 
lI"ution, thCft' IIrc dtct.! rei:,'lllm with 
Hussiu lind Ihl' rl, .. IiWtioll Ihal tilt' 
Ihn'ut or mussh 'l' n'\lIliatilJlI IIr mal'S;\'!' 
Ulll!rl'!i~lon wus ht'l'umillg loti tiangl'r· 
{JUS tn servc Ul' :In 'I(·et'plahlc hasis fur 
Jlolicy Our rci:ltiun s with 1II1!" .. !1ic~ 
IllslJ WNC dlang:ing:, Wilh thl'it' l'('U' 
IItlmi(' Ill'alth fesltlrt'd, Ihl' II 'J l itlll~ ur 
the (n't' wurld lIl'CoullC illl'l'ca~ tn AI)" illl' 
palit'flt wilh U.S . It'atll'rshi p . AI humc, 
d\' jJ flghls I,rt'sl'ure W;I~ huildinl! \11\11 

.. whirlwind , CUl1lllliculinJ: tl itlk ult icl> 
IIl1lh III hUlllt' 1md 1tbruwj was Ihl ' cl i~ · 
('uunll!illl! tl'nUl'nt')' IIf till' US, ( ' ( ' till'" 

my III AI'U\\: lUll sluwly lInti 10 ~Iall 
l'hurl Ilf full c:lpal'lty . The mo .. ;! lIh\'iuu~ 
l'lIn~t'qm'IH'~' Ilf this fuilinj.l WlIS the In-I'­
~btl'm'l' (If \IIwlI\lllo)"lIwnl III II pa1l\' 
fully high r:tll' , 

TIll' lask fur tltt· Iwtiun. as poillte!1 
tlut by I'n'sidcnl Johnsun. i~ til .. sk 
'IIWt' ugain w hat \\'C l'an du fur tlur 
l'uulllry- and tlo it . 

AI IIIl' AlIlltwl t\h'l'!ing of lhl' Gro­
nory !\1unulat'\urt'rs u! AIIIl'ricil . n" 
IllItlt,d in paj.!l's fullowinl;. thew Will' 11 
rt'ahl.ltttun thaI IlIl'l' till/o: ptl'sf.'nl • da)' 
IIl"IIhll'lII,; in\'ul\' l's ItlnA fungl' pliIOUlIIl! 
III prl':ll'r\'l' the American way of lift'. 
11 husiness is distl'l'Ssl'd wilh tilL' e ll­
l'fuadlll1 l'nl ,,[ j.lU\'l'rnIlI1'1l1111 "lInlru\s, 
It lIlus t dcn'lup II J:r:lss·rouls ('tllll'a' 
111111111 l'lIl1!'t 10 1l1"l'::t'ITt' till' tn'l' mal'­
kL'Iplat'c, 

Increasing Complexity 

'I'ht, ItIUl'hl'lJlli indu:; \I'Y in the UnilNI 
SIult':; hll ~ lra\"t'led :111 intt'resling road 
III Iht, past yellr , At Iht' Willlt'r Meel­
jn~ a year ago, tile cry was "Hcst'ardl 
01' I'l'I'ish," !lml Ihe industry's ur~:.nil it' 
tiuns hun' I't's lluntit'd , Grul't'rs at Ihc 
Annuui Ml'l'ting in July s:lid : "\\':tkt, 
up, IIlltn' "lll':II!." Dr, Cil:lde:: C Shtll'l', 
Uil'et"tur III Ihc Exeeull\'c Dl,\'clllpllll'lIl 
I'ragrlilns in M:l s:: M:Il'keling Malla~t..'-
1111.'111 :11 Mh:hiA:t1l Stull.' Unin'rsily, 
llUllIll'i l utll Ihl' irll'rcllsing l'''l1Il1lt~ xity 
ut Iht.' 1I"'('UI'Olii hus irll'sS hy IIhH" '\' inj.; 

thaI It I .. uk~ hkl' IIvc IJU .~ IIW~ " I ' .'. I , 

\Jill' . III' l'I\III1It'J'UIt~tI Ihc 1'1~j.;I11l'lIt ~ 
11 J tilt: lilT I1lm'a nnl l pl"l ot llU 'I ,~ IltI ~ill' 
uf 1I J'l' J:iunal l'i1a1"lH'Il'r : I:.!I till' " , 11 11 

~ p:lglll'll i Ilu sl l\ e~l' tl,llllllwlt,.1 I,y 
111"111:: whll ubu tiullI illa ll' Iht, WI'I ",,, ,,. 
hu~iness: ':U lilt' \\'{'\ ,lil t! dry SlI W 

husllw~s I whk h III' sa lt! \\'a ~ lIul tI~ 
lIallll(" : 1-\1 IIII' Ir" I. I'n hu."i llt"::S, \\"1111" 1 
i ~ m'lwllly ;. Ilu !"I ur lill' froMt'1I \1 1"1" 
P;tl'l'tI fuud :: hU l' ilws~ · 11,,1 mill'al',,111 
;l lnI\C : alld 1;11 till' dry d1llIle!"" wlt..-II 
urc Ihe musl l'Xl' ltiliA a lltl 1',,\0'111);,11 ' 

mlO~ 1 11"11":I" ·IOU S ~I , , ' I lOr "I till' 11111 11.-11 

ICulililllll'l1 1011 1'1Ij.;1 ' IiI 

MUOlonl mt,chondi.in, will bll 4hcuutd b, Ih't!! opelolln, mtn 01 Publia SUptl Mo,ltt', 01 0 Wlntt' Mtttln, luncheoll Itulon, 

Wllllo," M. H01111 
Vlu,P,,,14,nt GIld DIII,'oI 

R, l"fo,4 W,oy 
Director .1 5.", 

You couldp't be in better hands 
Behind the Peavey diamond is the most complele line of durum products III 

the industry-the Iota I range of grades and granulalions. Behind the Peavey 
diamond are Ihe most complete laboralory facililies in Ihe induslry . A piiol mill 
and macaroni press aid in the seleclion of the finest durum wheals. King Midas 
qualily durum products are backed by a conlinuing lesling and quailly conlrol 
program and a long-range, forward·looking research program. 

You can'l buy beller durum producls ... or gel a beller value ... 01 leceive 
beller service ... or be in beller hands . 

.1ffiig 7T/ida4. DURUM PRODUCTS 

<4~ FLOUR MILLS 
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Dr. IC ...... A. GlIIn 

Targot For Todoy­
(Continued from Page 4) 

Wilh the urgency of immediacy, cur­
rent problem. will be the concern of the 
Winter Meeting to be held at the Hotel 
Diplomat In Hollywood, Florida. Janu­
ary 13·14·15·16. Theme wi1l center on 
''Tarlel For Today," and wUl cover 
three Dreas of consideration: product 
knowledge, markel knowledge, and the 
industry Image. 

On January 13 the MerchandillRl 
Committee will conalder the thirty co.te­
lone' of the Colonial Store. Study 
made recently by Progreulve Grocer 
Malotlne 01 they apply to macaroni 
products. Their conclusions wiU be 
uUUlCd In promotional work by Theo­
dore R. SUl. & Company on behalf of 
the National Macaroni Inatilute. Gen­
eral cone1ulionJ wUl stimulate dlscul­
lions on merchandising ache<luled for 
the following afternoon. 

Anoda11on GoaIl 

On Janulry 14 a Bmakiast Meeting 
opens the General Se..,lons with re­
port. by the President and Executive 
Secretary on Association goals Dnd 
objectives. 

At a General Session on product 
knowltttae, the Standards & Researeh 
Committee wlll preside while report. 
on research projects at the Cereal Tech­
noloKY Department of North Dakota 
State University In Fargo are presented 
by Drs. Ker.neth A. Gilles and L. D. 
Slbbttt. Dr. George Y. Brokaw of Dis­
tillation Products, Inc., Rochester, NeW 
York, will present evidence of why 
Myverol should be a pennlUed In­
,redient In the Macaroni Standards of 
Identlly. James J . Winston, Director of 
Research for the NMMA. wUl give a 
report on Ardex, a soya additive. 

. . 6 1 ,_.,......J,... __ ~_ 

H. Howard Lampman. ExeeuUve DI­
rect,or of the Durom Wheat Institute, 
wID lead a panel dlseuulon on a lona 
ranne proa:ram of ~f'tal·oriented re­
aear'Ch In the area of nutrition. He has 
headed an effort .inee mid-year In 
brillalna: producers, proeeuors, nutri­
tionists, and ,overnment personnel to­
a:ether to detennlne what can be done 
10 Cl.'eate a better Imnle for wheat. 

A\ a Luncheon Meetlna: on Tuesday, 
.Tllnuary 14, a trio of operatina: men 
fr orn Publix Super Markpt .. will com­
ment on merchandlslna: 1 .. acaronl prod­
ucls. This will be followed by a round­
table discussion on merchandising In 
the afternoon. 

Managemtll1 Obltctl .... 
A. Breakfast Meeting Is scheduled for 

Wednesday, January 15, with 8 pinel 
J iscusslon on management objedlves 
o( macaroni companlPi. Audlen'.'e par­
ticipation wlll be Invited. 

At • Genenl Seulon on market 
hnowleda:e, Theodore R. Sm.. public 
relations counsel, w1lt live the report 
for product promotion on behalf of the 
National Macllronl Institute. Verne 
ChurchUl. Jr. of Market Facts, Inc. wUl 
dlscuu "Ulillz.lnl Market Research." 
HI. firm hDJ jUlt been retained to con­
duct a moll lurvey of consumer aUl· 
tudes toward macaroni products. 

Social Seea. 
On the social side, an Icebreaker 

Party wlll bealn festivltle. on the patio 
of Diplomat West Monday evening. On 
Tuesday, the trudltlonal R03IOUI Spa­
ahetli ButTet will be preceded by a 
Suppllen' Reception. . 

Wednesday afternoon a IOU tourna­
ment will be held for the Ted SUb 
Sliver Bowl. and in the evenlna: a Dln­
ner Dance II scheduled at the country 
club. 

,----~--

Venti I i a.rdlnI. Jr, 
Merbt ,.m, IItc. 

Board MNllng 
The Board of Directors meet on 

Thursday; January 18, to review buda:­
ets and policy for the coming year. 

Deleaates hllvc been uraed to make 
reservations for rooms promptly and 
to register for the mectlna: In advance. 

Now York Mo.tlng 
A fine turnout of some 70 macaroni 

IT.anufactuf'tI'l and suppliers mel lor a 
Luncheon Meetlna: at the Hotel Bel­
mont-PIIl7.a In New York City Novem­
ber 14. President AI Ravarlno, Fred 
Mueller, and Lloyd Skinner reported 
0:1 topics dlsculSt!<i at the Annual Meet­
Ina of the Orocery Manufadurers of 
America, Inc. Lloyd Skinner has jusl 
been ele<.'ted to GMA's Board of Dlrec­
ton. 

H. E. Toner of the C. F. Mueller Co:,,­
pony reported on the status of the FcJ­
eral Trade Commlulon cale, whllll fie,:. 
retary Robert Green announced. thl.' 
the Association would be repre:ornh' :' 
at hearingl by the TarUl Commlulon t ', 
develop conllderationl for nel0tlatlon;, 
scheduled to belln next May In GeneVD, 
Switzerland In the aeneral aarecment 
on trade and tariffs. The National Con­
ference on Welahts &: Measures has also 
scheduled a Washington mcetinl 10 
review the prominence and placement 
of quantity statements on packages. 

In the momln., the National Maca­
roni Institute Committee, with repre­
acntatives of T. R. S '.1ls &: Company, 
met with Kenneth Utech, Market Facts, 
Incorporated, to review the lurvey 
plan to determine consumer attltudel 
toward macaroni products. 

In the evenlna: •• upptlen entertained 
at dinner at the New York RUle Club 

.' 

~----

NUMBER ONE 
.,..Ich lor number two 

VERUTILE SAUCES FOR MACAR~HI, SPAGHEnI AND NOODLES 
Here are four great new Betty Crocker sauce creations, now 
aval1able as promotional point of purchase materIal for 
your merchandising program. 

SWUT-SOUR HAMBURGER SKILLET 
1 lb. ,round beef I~ Itp. pepper 
1 cup Iinely chopped onion Ih cup water 
nlelable oil 1 cup chili tau.:a 
IIsp. lerUc lall 1 Y, CUPI uncooked noodles 
1,4 tip ... It 1 IblP, IUler 
Saut6 baef .nd onion In tmaU .mount of hot all until browned. Sprinkle 
wllh lellonln,l: Illr In waler and y, cup of chl1l lluce. Cover: IImmer 
over low heat 20 min, Melnwhlle, cook noodlet .. dlracl.d on pk;. 
Dr.ln: rinsa with hot w.ler. SUr nOOdlf' Into meat milluff; blend In 
remalnln; Y, cup chill I''JU and IUSlr. Heat IhrouSh. 4 "('I/ngl. 

BlEU CH£E~E SAUCE WITH SPAGHml 
1 can{10~ 01.) trllm 01 1,4 lip. lIit 

mUlhroom 10UP hal dr.lned boiled Ipishel" Of 
y, cup tro.m Of ev.por.led milk m.caroni (7'01. pkl·) 
I tUP crumbled Bleu Of IlIled chelll or plprlk. 

American cheese lilted Itulled oll'let 
Mix 10Up. crolm. cheulllnd sail In lIucepln. Stir over helt only unll1 
Ihorou&hly hilled and cheese II melted , Serve Immed ilte ~ y over 
Ipaghettl. Sprinkle wllh srlted chelle. a l rnllh with oil'les. 4 .e."Vlngs. 

EASY ITALIAN SPAGHEnl 
1 Imall onion. minced 1 Cln (8 oz,) tomalo lauce (1 cup) 
1 Iblp. hot lat 1 can (8 oz.) mUlhroom Ipaghettl 
Y.r lb. around beel lauce (1 cup) 
Saul' onion In fll. Add 8round blel and brown, Stir In tomato lauce. 
mUlhroom IpaBhettllluce, Brlna 10 boll: Ihen reduce haal. 11mmer 5 
minutel, Remo'le Irom heal. 
Pour Ihe hot IIUCO over drolned hot balled Ipeghelli (7 or 8 01. un· 
cooked) on hal plaUer. Sprinkle with groted Iharp American or Parmesan 
cheele. Serve Immedlltely. 4 generoul sltv/ngs. 

TOMATO.MUSHROOM SAUCE 
2 Itrlpl bacon. diced °1 can (4 oz.) mushroom pl,," and 
2 tbsp, flour Iteml (about 1 cup), drllned 
1 Ibsp. lugar 2 tblP, buller 
1,4 lip. lall 14 cup chopped ripe oI l'1es 
2 CUpl lomalo luke or ,trained hot dliined balled IplBhetU or 

lulcelrom canned lomaloll mlteronl (7- or &'01. pka·) 
Saul' bacon, Blend lIoul. tUB" and lilt Into baton fat. Cook until 
smooth and bubbly. Remove Irom heal. O,ldually IlIr In tomato lulu. 
Brina to boll, IU"ln8 tons'anlly. Boil 1 mln. Brown mushrooms In bulttr. 
Add mUlhrooml and oIlvII to IIUU. Mal .. ZY.. CLIpS. 
-'4 lb. Irtlh mUlhlooml m.), bl ulld, 

Now you can use these delicious new recipes under your 
own brand name. These four, plus four additional sauces 
(to be published here later), are now available in handy 
tear.off pads to usa at the polnt·of·pur· ....... 
chase, These "Kltchen·Tested" recipes will ~ 
have housewives selVlng imaginative and 'W, "t>;-.- "-
delicious macaroni foods frequently. " :.. ' ,~. : 

You get Sauces/Quick and Easy recipes • ," 
In pads of 50 sheets each at just 12¢ per ' ~"" 
pad. f.o.b. Minneapolis (that's less than ,fI' 70.-- 1 "~ 
iA¢ per sheet). ~r riM'.' _., r~ 

In quantities of 200 pads or more your . CO:,llItlIllI UU/IOI. \ CC 

brand name and company address will be .~ .. :::.;~;.:.. 
Imprinted free of charge. To order your ." . 
supply see your General Mills Ourum repre· 
sentatlve or wrIte : 

DURUM SALES 
MINNtAPOLlS 26, MINN. GlllMllllU 

7 

" 



-- --- _._---- -~------

· . :;. 
, ~.#:.' I. '- ~i', .l 

Freedom to Produce Sell and Serve 
T HE American Food IndUllry 11 con· 

vincing proof of the benefit. of our 
free enterprise sy.tem, Paul S. Wlllla, 
pre.ldent, Orocery Manufacturers of 
America, Inc .• ald at the openln, IU' 
lion d the organization'. fifty-fifth an­
nual n~ectln" 

''The ul!'ed for preserving our free­
dom. II one of Jur most challen,in, 
jobl In view of the criticism. directed 
at business and the growlnl preuurel 
for more government eontrolJ of In-

- du.lry. In our complex lodety freedom 
cannot be reserved for lome and denied 
to othen. It mUlt be equally preserved 
i.:.r evef)'body, the fanner, manufactur­
er, dlatrlbutor, employee, the consumer. 
We mUit retain our freedom to inno­
vate. to create, to market. to buy and 
10 on, In order to keep our economy 
eonstantly moving and expanding. 1t 11 
our American way of lUe," Mr. Willi. 
.ald. 

''The people who advocate more 10V­
emmenl controll often do 10 under the 
pretext of proteclln, the consumer. 
While we welcome constructive criU­
clsmf-they stimulate manaeement to 
strive for better performancel - we 
must oppose th(\lfl proposa:' that tend 
to deny the rlahl of men to make their 
own legitimate ·.)uslneu decision. and 
we mUlt expn II our disagreements 
with people waen they qu,,,Uon the 
ablllly of the conJUmer to make Intelli­
gent buying declslonl In a free markllt 
place," he added. 

BI. B.w..u 

....,.. L ..... , (left) mocoronl monufoc­
f1Jrer from Omaha recenlly eWcled dlnKlor 
on GMA board with P,Hldent Paul S. Will ... 

"While the profit rate ded1ned, man· 
ufac1urerl were able to .teadlly in· 
creDle their total doUar urn!np. and 
to !ncre ... their dividendi. Thil wu 
accompUlbed through modernization of 
plants, Ineftased emt'lencles, marketlna 
.kllb, and the expansion of buslneu," 
Mr. Willi. noted. 

CoDlWDIn aeDeBt 

Polntin, out another way In which 
consumerl have benefitted, rho Wllll. 
said, ''For lOme years, consumers have 
been b"qlna their food requirements 
for a continually smaller ahare of their 
dllPOAble Ineome. ThIa year they can 
buy same for the lowell percentaae .t 
any time In hlltory, and lower than 
anywhere elM In the world They C3Il 
buy It for 19 cenb of Ulett' dollar, com­
pared with 23 «nb ten yean alo. 
Moreover, the avaltable foods are of 
better quallty, In &reater variety, more 
nutritiou., and above all safe to eat." 
he addtd. 

'-rile American food Induttry V. the 
largest private buainell In the world. 
More than one fourth of 011 worlUna: 
people In UliJ country are employed In 
lOme part or our food Industry." Mr. 
Willis pointed ouL 

NoUng the unparalleled growth of Noting that mbnufacturen are In-
the food Indu.try, Mr. Wl1ll1 reported velUn, more than $120 mUllon an­
that total annullI food consumption In- nually In J'eacarch for new and im­
creued from $18 billion in 1939 to an proved products, Mr. WUllJ sald that 
estimated $B2 billion thl! year. 'The of the B,OOO Item. obtainable In IUper­
outlook for the induslry" contlnulnl markets today, two-thlrdJ of them are 
growth I. proml:Jln,," he said. new or were materially improved with-

CIting way. In which conlUmerl in the la: · ten yearl. 
have benefltted from the Industry', Mr. Wlms paid high tribute to the 
progrell, Mr. W11lls said tho.l In 1939 American conlUmer. ''We know her u 
grocery manufacturers, who produce a smart, Inlelll,ent and thrifty shopper. 
the varlou. product, that make up the We know her as an Indlvfduallst, whom 
stondard grocery basket, retained an we mu.t please with every purchase. 
o.verage net profit of 4v.. cents on dollar We know her al a penon who knows 
sale.. what Ihe want. to buy, and under-

uThls rate hal steadily decllnec1 over .tand. quality and value." He alJo paid 
the yearl and currently It lJ 3 cents, tributo to the fo.rmers, manufacturen 
a reduction of IH: cents. ThIJ means and dlstrlbutorl, who "throuah their 
that the price which conlUmen pay "for comblned efforts, annually .upply the 
today', grocery basket 1. approximately consumer with food In abundant quan­
IH: cents lell per each dollar lpent Uti" and varleties, food that I.J best. 
than It would have been othenrbe," west. the moat nutriUow., the tutlell, 
he added. and at reasonable prlees.~., 

8 .' 
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Four "lie .-.Ioml 
For IUlln ... 

GENERAL E. W. RawUn,.. Presi­
dent of General WIll, recom­

mend. that American bualneu adopt 
its own four freedom.. match1na: in 
number the Four Freedoms of the At­
lantic Charter. 

SpeaL!nl before the Grocery Manu­
facturerl l f America at their 55th An· 
null MHOn" Gen. HawUnl' lUa:e.teci 
the foUowlna II the basic and ntHs· 
sary freedoms of American bUilnell 
lite: freedom to fall, freedom to be dlf­
ferent. freedom to be emdent, and 
fRedom to IUctetd. " 

"When bombl faU and panzer dlvl­
,Ions uuh acrou International boun­
darie&, there II no confllllon In any­
body'. mind u to just what lJ happen­
Ina," Gen. Rawllna' Ald. "But when 
IUblle In!nda and preuure. belin to 
make their appeannce In an economic 
I)'.lem . .. when meuure, of momen­
tary expediency are adopted without 
due concem for their lon,·ranle ImpU· 
cat!ons .•• when ahIftJ In public phi­
losophy begin to re-dellne and reshape 
the bule principle. of our economic 
life ..• It I. poulble for drasUc Inroads 
In economic freedom to occur before 
any but the mod vl,lIant lee what II 
happening and In what directlon we 
are mavin,. 

"We are aU ImmerRd In an economic 
and cultural climate which haa. in our 
American put, been dedicated to tree­
dom ClnLl must remain 10. Ahhouah 
Uberty is! I.ever C'OmpleteIy .. te at any 
time In any area, tocl.,. we face a pe­
riod In world history In whim the f!(o­

nom!c, rather than the poUUcaJ, fft<>. 
drtm of man ,"mil mOIl Imperiled." 

Amerlean bUllne .. need.J lOme IUch 
Atlantic ChlJ'ter of Its own, Genenl 
Rawlings said, ". • . a statement of 
alms and principles upon which we ean 
all unite, for the benellt of ounelve. 
and mankind - a aharp Une drawn 
throu,h a world of ;doubt and confuaJon 
beyond which we ..... 11 not reln!at, In 
defenJe ot.·whleh we will dand and 
flghL" 

rr-Iom 10 r.n 
The "Freedom to Fall,l.' ite uld, Jef!mII 

Uke a stran,e freedom to flaht to pre­
serve. Yet It lJ a treedom to cherbh 
because, once eliminated, IndivIdual 
f~om and self • detennlnaUon ,0 
alon, with IL "We don't have to lin­
a,lne what I am talldnl aboll"" he 
aa.ld. "We ean lee how lhlJ prindpte 
hu been developed In a rlvtl economic 
I)'llem ac:roa the .. u." In "u.at coun-

." .(ConUnued 1m P ... 10) 
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Four 80,1. Freedom, 
For 8u,ln .. ,-

(ContJnued from Page 8) 

try, .late plannen and government 
bureaucrau have taken over from the 
bu.lneumnn who mlaht have failed or 
IUCct!eded under a different system, he 
added. 

To Be DUlennt 
The "Freedom to be DlfIerent" 1. an­

other bUllnelll freedom worth Ji,htln, 
fat, General Rawlings .ald, and this I, 
another right that musl be preserved. 
for the public benefit. "When lome­
thin, other thun his own limitations 
prevent. the innovator from innovate 
lng, the dreamer from dreaming, and 
the bUllneu pioneer from risking hi. 
nee.: on What, at a Riven period. teems 
Q rat:~cal departure from estabUlhed 
bUllne .. : product. or procedures, the 
duth knell of business democracy haa 
sounded," He referred to the Hart­
Cener bill. now in Con&rellional com­
mittee, al being an example of the 
wrong kind 01 underlying philosophy 
which "would make our government 
the champion of standardized medio­
crity." 

To B. EfIldenl 
The third lreedom advocated by 

General Rawlings was the "Freedom to 
be Efficient." Tho word "featherbed· 
ding" Immediately comes to mind, he 
said, especially In view of our rapidly 
odvanclng technology. "Far lrom P. new 
problem, each generation has had to 
face temporary dislocations and vexing 
problems as new methods, machine. 
and conceptJ overturned the old," he 
mid. But the problema, he' sald, were 
JOlved "not by hamstringing, not by 
artiflclal curtailment of production, but 
by Increnlng efficlencle. In dl.tribu~ 
tlon and consumption-In oth~r wonD. 

10 ...... -...:.-.-. 

by the creation of new looi.. and new 
want .. and by • attadlly ri.l", .tand~ 
ard of living on an ever wldenJn, bale, 
Includln, In each ,eneration better llv· 
In, lor more anc! more millions of 
people." 

To Be 8uc:a .. lul 
The fourth freedom, the "Freedom to 

Succeed," I. pretty much wrapped up 
In the word "taxation," General Raw~ 
Ung. said. While bUllnen expects to 
bear Ita Ihare of the nece .. ary costa of 
,overnment, when thl, cost "i. W8lle~ 
fully excu.lve or unfairly allocated, 
when profita are drained. off into non~ 
Jlroductive lovernment use" not only 
doci venture capital dJaappear but 10 

al.o doe. the incentive for producing 
the food. and services which can be 
taxrd." 

Fo,,,, ... Ral-;ct Control, 

A MERICAN lumen have reJOund· 
In,ly and riahUy rejecl.ed the 

Idea that the ta1tin,~over of the man· 
aaement of agriculture by the govern· 
ment can .olve our farm problems, said 
Richard. J. Babcock, pre.h!ent and 
publilher, Fann Joumal, Inc. at the 
GMA meeting. 

Striklnl evidence about how fanners 
teel about control. came 1ut May 2111 
when they voted IlaLn.t the lavern· 
ment control proiram in the wheat 
referendUm, Mr. Babcock aald. "Fann· 
ert are detennined to keep control of 
their own bUilneu, even It they have 
to pay dearly for .the privilege." 

"Now the way hu been cleared lor 
a lOund progrum of 'YobmlUf produc. 
tlon control of the few crop. which :ore 
In surplus: one which will achlev~ H,e 
re.ult. over a re8lOnabie period of 
time-tor it cannot be done ovemlaht; 
one which wlU c:uth1on fannen' Income 
durin, the period of adju.lmentj one 
one which will be fCBJOnable enouah 
In COlt to win the IUpport of Conrreu· 
men representing th" taxpayers who 
live In the dUe. and l\.'WRJ," he added. 

Tha pretldent of the c.lunlry'. large.t 
tann publication said th~, t the trend In 
America haa been toward a bluer and 
more powerful central lovernment. 
''Thi. country did not become lJ'Cat on 
lIovemmenl handout. and government 
coercion. America Will bl.lllt on new 
opportunities, not on new controll." 
He added that "What we need J. new 
crop of old~fa.hloned frontiersmen and 
women w1Ulng and able to .land on 
their own two feet to let IOmewhere." 

R....w. eo.u.Jo ..... 
Con\raatinl the American fanner 

with hi. Ruulan counLerpar1. Mr. Bab­
cock noted that In the Soviet Union. It 
takel four time. u lal'8. a ahare of the 

,- , 

total work 10(." to produce (\nly a 
"pitiful flow of food that It low In quan­
tity, narrow in cholce and high In 
price." 

"There It no que.t1on whatJoever a~ 
to where RUJlla .tand. In aariculture. 
It'. bnadllne new. all over Ruula and 
h.adllne new. throughout the world. 
While priv{lte tann plot. In Ruula ac­
count for leu than three per cent of 
the land, they nevertheles. produced 
46 per cent or the country'. red meat, 
49 per cent of her milk, eo per rent of 
her areen vegetable., 65 per cent of her 
potatoe. and 80 per cent of her eRRI," 
Mr. Babcock .ald. 

The Fann Journal president also 
pointed out that the total number of 
man-hourt uJeCI In fannlnl In the 
United State •• Ince 1940 hal been cut 
eo per cent and the output per man­
hour hu been increased by 300 per 
cent. "Durina the 1950'. the output per 
man-hour on the farm incnaaed by an 
aVera,e of U per cent per year while 
the output per man·hour in indu.try 
Increued by ju.t 17 per cent per year," 
he concluded. 

F_dom of Choi •• 

FREEOOM at cholce I. 0:": (' of the 
,reat contribution. manufacturenl 

advertised brandJ make to consumen, 
declared Clifford L. Fitzgerald, chair­
man of the board, Dancer·FllZierald­
Sample. 

Speakln, on the .ubJect, "Adver-­
tlaed Brand. .•• Their Contributions 
to Consumen, to D1Itrlbutors, To Our 
Total Economy," ho did, advertised 
brands contribute to our freedom of 
choice by makin, It possible for u. to 
know what I. available on the marke!., 
to know what quolltle. are offered and 
thereby to be able to choose the pro,l­
uct we feel ftla our partJculor need .. " 

Two other contribUf!ona which man· 
ufacture,.. advertised brand. make are 
IJ)eed of movement and volume of 
movement, he addrd. 

"Without thl. .peed, choice, and 
volume, the same quality product 
would coat the conaumer more-both 
dlatributlon and manulacture would be 
Ie .. emclent and more coatly/, Mr. Fltz· 
aerald said. 

DJDUDlc Moman.tWll 

'"Thla dynamic momentuUl beneftt. 
aU or u. both directly and t"ldlrectly­
we can earn more-buy mon_and get 
more value for our money. And we 
have the great advantage of llvinC our 
live. to lUit our own wlah .. and needa 
throuah of choice. To enjoy 
freedom mutt belleve In 
the lood I do. And 
the more I tho publlc. the 

more I ~.pect their basic lood tense 
and their knowledlo of what they want 
and need," he added. 

"There has been some unfortunate 
and unlfonned ailemptJ to confuse the 
picture of the contribution. these ad· 
vertlsed brandl arc making: to the 
American consumer - the distributor 
and to our total economy. These at­
tacks are, In .ome case. couched in 
such scholarly tome. and pre.ented in 
such plausible theory that I have to 
resped them but, only for their elTec· 
tlveneas in creating contusion," 

"They are written by men who have 
never had the respon.lblllty of building 
a working sy.tem that had to succeed 
In bringing a better product to the 
people at a lower co.t, And, they are all 
the more dangerous, in my estimation 
because they are really almlnl at our 
American way or life," Mr. FUzlelald 
added. 

Th. Print. Brand 

"A private brand 11 IUl a\tempt by a 
man or a rommlltee to decide for the 
public what It .hould have. The pri­
vate brand does contribute to freedom 
of choice when the public feel. It 
know. what it netd. to know about a 
product classification or the perform· 
ance of a famlllar or ataple product." 

"But the private brand doe. nothing 
to contribute to the momentum or dy· 
namics of marketing. It ridea on this 
momentum. Therefore, it doe. not gen· 
crate .peed of movement or expand 
volume tor a distributor. Without, thl. 
contribution, It doc. nothlnl for the 
total economy," Mr. Fitzgerald mid. 

8,..d of MOYemanl 

NoUni that adverti.lna 11 a dynamic 
force that develop. .~ 01 move· 
ment, therefore greater momentum of 
volume dl.tributlon, Mr. Fitzgerald 
pointed out that a ,oad product climb. 
to vmtrme In a Ihorter period of time 
than it would without advertl.lng. 

''It abo meant the failure or death 
of a bad product ). accelerated by ad· 
vertillng. The conaumer aeta the word, 
triea the product and exercise. hi., or 
her, rilht to deelde," he 18id. 

''ThOle who write these bookt attack· 
Ing the American way of marketing 
with advertised brand. have the ad· 
vantage of a ono·tlme 18to. They don't 
have to rely on a repeat purchaH. If 
their titles are .umclentiy daring and 
attractive-if thl! Jacket Is g:ood-and 
they are attacking .omething big and 
familiar to people, they make .ome 
one-Ume talel. They ean make money 
on thil once, but they couldn't bund a 
brand thi. way," he noted. 

ConYl .. lon Table 
There are 38.74 bu.hela In a metric 

ton of wheat. 

Re.lpe For Marketing 
~I F manut~ctUt1!ra are to continue 

servin~ the consumer with new 
brands, they must generate enough 
prr.#li to pay these marketing costs as 
w~t: ,': l the development expenscs 01 
I~ t! 'T' my new products which never 
V-'i t p:.st the test market." 
. J . I). Peckham, executive: vice pr,!sl· 
dent, A. C. Nielsen Camp. ny, made 
this statement at the GMA mueting. He 
pointed (jut that "the InT'llm'nt rc· 
qulred to market (1 new product is lub· 
stanUol and Increasing." He also said 
that "the tim. required Is also sub~ 
stantlal." 

Two y.an Tim. 

Mr. Peckham prescribed 0 "Recipe 
for Marketing," based on on analysis 
of nine case histories taken from Nlel· 
sen Food Index flies. His tolrmula is: 
"To a product with (1 good, Itrong con· 
.umerplus. add sufficient advertlslna 
over an 18 to 24 month period to pro· 
duce a share of advertl.ln« about twice 
that of the share of IOIea you plan to 
attain. Season liberally with Introduc· 
tory offers to both trnde and consumer 
and bring to I I boll with a well-trained, 
hard.hlttlng Jales torce. Keep cooking 
on the front burner for the liIe 01 the 
brand, addln, improvements from time 
to time atong with enough adVertising 
to maintain Its share modestly ahead 
of Its sales position." 

The Nielsen .tudy of the nine prod· 
ucts also produced an experience curve 
relatlnl share of sales to share of ad· 
vertlslng. 

Two to Ona Rallo 

"In general," Mr. Peckham Hid, 
"nonnal expectancy as detennlned 
from the experience curve call. for an 
advertiling share 01 about twice the 
share of market goal you set for your· 
self up to a level 01 epproxlmately 17.5 
per cent sale .. about one and nve· 
tcnths tlmel the 'hare of market obJcc· 
Uves \I.·here your goal Is from 17.5 per 
cent to 3D per cent of anlcs and about 
one and one· tenth to one ond two· 
tenthl times tor share of market objec­
tive. lreater than 30 per cent." 

"Once you have decided on the share 
of market goal for your new product, 
the experience curve will giVe you a 
bOils tor estimating the shorn of adver­
tising you should try to maintain over 
the bnmd'. normal growth perlod­
about two years on the averole." 

"You can also use this experience 
curve as a check on the perfonnance of 
a brand you have already Introduced," 
he pointed out. 

For Smaller Concanu 

The executive vice pre.ident of A. C. 
Nielsen Co. had lOme advice for the 

- ------, 
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.maller manufacturer con.:emlnc the 
introduction of new products. He ask· 
cd, "It his new brond doomed for only 
mediocre success or perhaps even foll­
ure if he doesn't stand up there ond 
slulit out with the giants of the Indus­
try on the basis of two adVertising dol· 
Jan to their one?" He said: "My reply 
would be 'no,' not If he picks his spots 
caretully. Obviously such t1 manufnc· 
turer would want to ovoid those fields 
where adVertising investments are so 
heavy that even (1 modest percentugc 
quickly getl up Into the multimillion­
dollar etass. But even here he cnn pick 
a specialized segment of the market too 
small to IntilfCst the larger companies 
and th\I:' proceed to cultivate his own 
little garden, so to speak. A good ex· 
ample of this was the automutic dlsh­
washcr .egment of the packaged deter­
lIent market a few years ago." 

Create Ne. BUlln," 

Mr. Ped ham said that tho food man­
ufacturer with ncw products can add 
to .alci and profits of "our wholesale 
an~ retail distributors through the crt'­
oUon of addUlonal business rather thon 
tht' replacement of business ulready go­
Ing to existing brands." 

Ideol Twl,ts 
Ideal Macaroni Company of Clcvc· 

land will market Its line of macaroni 
twists In tull·color one·pound boxes, 
switching from Its traditional cello­
phane bog. The new corton features a 
cellophane window on the front and II 

cut-out or mystery game on tht' back. 

No man Is fit to command another 
that cannot command hlmseU.-WU· 
lIam Penn. 

\1 
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BRAIBANTI PRESS FOR LONG GOODS' 
DETAILS OF EXTRUSION SPREADING TUBES WITH MOTORIZED DIE CHANGER. 

• rAt 
DOTT. INGG. M. G. BRAIIANTI & C.S.p.A., MILAN-LARGO TOSCANINI NO. I-TEL. 792.393 (Th, .. 
li.e.1 780.931 (Thre. 1i."I. 

SOLE REPRESENTATIVES IN THE U.S.A. AND CANADA 
LEHARA CORPORATION, 60 EAST 42 STREIT, NEW YORK 17, NEW YORK (TEL MU 2-64071 

. iz TUE MACARONI JOURNAL --- - ,--_._--_. 

ATTENTION 
TO DETAILS 
SPELLS 
PERFECTION 

THE COMPLETE MACHINE AND ITS PERFECT OPERA· 
TION CAN BE EVALUATED BY THE MINUTE CARE 
BROUGHT TO EACH DETAIL. BACKED BY 50 YEARS 
OF EXPERIENCE IN THE FIELD OF THE MACARONI 
INDUSTRY AND ITS HIGHLY SPECIALIZED STAFF OF 
TECHNICIANS BRAIBANTI IS QUALIFIED TO PRO· 
DUCE THE BEST MACHINES FOR ALL THE REQUIRE. 
MENTS IN THE PRODUCTION OF ANY TYPE OF 
MACARONI AND NOODLES. 

EVERYTHING FOR EVERY MACARONI FACTORY. 
JANUARY, 19~ . , 
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lolonced Stocks Sell More . 

BALANCED stocka of manufac­
turerl' advertlaed branda are es­

&entlal tor super markell who wllh to 
achieve maximum wes and proHII. 

Robert W. MueUer, editor and pub­
Usher or Proareuive Grocer, said that 
consumerl appreciate a choice In the 
super market, and those ,lores with the 
widest selection of brands have the 
strongest appeal. 

CIting the cale of a super market 
chain which had switched from a 
strongty private label to a balanced 
program with a wide choice of manu. 
facturers' brands, Mr. MueUer reported 
that manufacluren' brand purchases 
Inerease with tamily Income and that 
women are more manufactUrer brand 
IncUned than men. 

Mr. Mueller pointed out that ruper 
markell have new cultomers every day 
and thot their mllln chance for lreater 
volume lIes in appealing to the new­
comen by attracting them through pro­
motion of manufacturerl' advertised 
brands which they know and recognize. 

Manufacturers' advertised brands 
have great conlUmer loyalty and It Is 
to the super markel's belt Interest to 
work closely and effectively with them, 
he said. 

Xe. Ptoduell 

Noting tho Importance of new prod­
ucll, Introduced by manufacturers, In 
incrcalln" super market', lalel, Mr. 
Mueller said. "Food store Illes have 
Increascd 70 per cent In the past 
decade, and halt of this gain hOI come 
from the Introduction of new producll 
and Improved venl1olU1 of exlrUna prod. 
ucll." 

Spedal promutional device' used by 
manufacturers are well received by 
contUme~ Mr. M\lell~r ~ . reported. 

MJddle to low income tamWes and 
targer families are most receptive to 
lpeclal Inducemenll IUch at premiums, 
coupona, "centl-ofr' deal, and contesll. 

"Reclpel on packalel aOO have a re­
markably hllh readenhlp by coruum­
en and allo are tried by many of 
them," he laid. 

DUferences In cultomer taltel. needs 
and preferences In merchandise were 
emphlllized by Mr. Mueller. 

"Standard stores with _tandard mer­
chandise throulhout any chain no Ion. 
,er fill the bill. The atore must adapt 
to the cUltomer rather than the cus­
tomer to tho store," he said. 

Penlat,nt Pl'Oblem 

. Cornettnl the penlatent problem of 
low end alocks and out-of-.tocks, com· 
mon to tho be,t run IUper markell 
across the nation. we. cited by Mr. 
Mueller as offering the best chance tor 
retailer and manufacturer to work to­
gether In the Inlerests of Increaled 
181es and proftll for both. ClUne a case 
where In IClected .tore. of a IUper 
market chain IPCClal eftort. were made 
for a two week period to eliminate out. 
of·stock. and to keep an Items In good 
.upply all week, he reported that sales 
Increase. ranled from 14 to 32 per cent. 

Nolin, that all .tores could not make 
.In ,;"ar Intenllve efforts, he laid, ''We 
are certain that any store mana,er and 
hla .taft workln, more c:loa:1y with the 
warehouse and with manufacturers 
could achieve ,alna In the 0 to to per 
cent ran,e If they heve a better knowl. 
edge of product and item muvement 
and make lreater efforts to create and 
maintain full alocks In ,ood balance." 

Mr. Mueller also paid tribute to tile 
Interdependence of the varlou. parts 
of the food Indultry and IIld that a 
very healthy frame af mind Js develop­
In, within the Industry. Manufacturer, 
dlltrlbutor and retaner recognize the 
Importance of mutual common pur~ 
pose, undenlandln, and action. he 
added. 

Mr. Mueller'. remarks were baaed on 
the flndln •• of the Progreulve Grocer 
.Iudy of Colonial Stores, the nation's 
11th largelt food chain. 

A & P's President Charms GMA 
Food Field Reporter ltated: itA six. 

block walk-from 43rd to "9th Street 
In New York City-marked the end of 
an era as Melvin W. Alldredle. presl. 
dent and the Great Atlantic: " Pacllle 
Tea Company went trom the Graybar 
Bulldln, to the Waldorf·Astoria Hotel 
to address the Dtith Annual Meetln, of 
the GMA. For the ftrat time in decades, 
A " P . made wl1l1n" expUdt pubUc 
contact with the industry. The naUon'. ~ 
number one b\l1er, accounUne tor 10 

per cent or all arocery .. Ie" emel'le:1 
from lis yean of withdrawal. Mr. AI !. 
dred,e, lis representaHve on thl, fi rst 
occasion, lave a I~ oulltandinl fc,t 
III .Iyle, wit and undentandJng of II:. 
dusUy problems:' 

Mr. Alldredie expressed the opinion 
that America'. food bUllneu "Is In the 
handa of men of Intelrlty, men of 
wisdom." 

He told the Grocery Manufacturers 
of America. tnc., that they deserved 
areat credit for the .ucceu of thl. na­
Han's food distribution sy.tem which II 
the envy of the rest or the world. 

"AU of UI In the food Indu.try are 
proud or the Prollt!U that hal been 
rendered to the con.umer In America," 
the A&P executlvo told hi, GMA 
luncheon convention audience at the 
Waldorf·Altoria Hotel. 

"Cerlalnly GMA, III leaders and 
memben, deserve, great credit for Its 
contribution to this lUeceU. and for the 
present lofty poaltlon the American 
food distribution SYltem occuplel in 
the world," 

Prof .... oul Relatlolllhlps 
The most Important people In the 

relationlhlp between the manufadurer 
and the retailer, he IIld. are "your 
sale.men and our buyerl." Both are 
"profeulonal.," he added. and each reo 
spect" the other for hi. profeulonnl 
handling of his a .. lgnment. 

"A profeulonal bUyer has an Intertlt 
In the profeulonal .. Ielman caJUna: 
upon him," Mr. Alldredle said. "The 
salesman eams that Interelt not with 
gratulUel, favon or ,o.sslp, but by 
knowledle, eft'ort and service to hi. 
client. the buyer." 
T~e youn, A&P preaJdent brien, reo 

laf:..-d. the 1M-year hlltory or his owr. 
company and pointed out how til l! 

(Contlnued N\ Pa.e lIS) 

Here is the 
semolina 

you've wanted 
from AMBER 

Yes, the finest of the big 
durum crop is delivered to our 
affiliated elevators. 

And only the linest durum 
goes into Amber Venezia No. 
1 Semolina and Imperia Du­
rum GrlUlular. 

We make Amber for dis­
criminating macaroni manu· 
facturers who put "quality" 
first" and who are being re­
worded with a larger and 
larger shore of market. 

by Gene Kuhn 
Manager: 

AMBER MILLING DIVISION 

These macaroni manufac· 
tufers tell us the consistent 
Amber color, uniform qual· 
ity and granulation improve 
quality and cut production 
coats at the same time. Am~ 
ber's "on time" delivery of 
every order helps tool 

A phone call today will in-
8ure the delivery you want 
for Amber Venezia No. 1 and 
Imperia Durum Granular. 

Be sure ... specify Amberl 

AMBEII MILLING DIVISION 
FARMERS UNION GRAIN TERMINAL ASSOCIATION 
Mille at RUlh City, Minn.-General Offlcel: St. Paul 1. Minn. 

TaL."HONa, Mldw.~ ._.433 



,----- --
'. 

I. 

I. 

I 
I. 

A&P'. Pre.ldent 
(Continued on Page 14) 

"human relationships" developed by 
the firm's founders had Influenced the 
pollclel that still govern the thinking 
and the actions of today's corporate 
manag;ement. 

''Theae men," he said, "were dedi­
cated to the princ:lple of providing 
quality food to American families at 
the lowest possible price. At the lame 
time, they had extraordinary respect 
and a strong senae of faimellll toward 
the luppller that sold us." 

Growth of the manufacturing; and 
retalUng segments of the food Industry 
dUring the past century, Mr. Alldredge 
commented, have completely changed 
the patternl of the food bUltnen. 

A hundred. yean ago, he uld, "the 
man who made the product .old it, and 
the man who bought It used it . •• . The 
woman who wanted a loaf of bread re· 
celved It from the handl of the man 
who made it." . 

Mall production and mall dlltribu­
tlon have chanced this way of life, he 
noted, and, in spite of problems creal' d 
by thll revolution, the new way of life 
II better than the old, for the producer, 
the manufacturer, the retaner and the 
conlumer. 

Freedom to Eat 

N OTHING II more Important than 
good nutrition In the develop· 

ment and maIntenance of good. health 
~ys Dr. Frederick J. Stare, profeSllor 
of nutrition and chairman, Department 
of Nutrition, ltarvard Unlvenlty. 

"We have the freedom to choose be-­
tween meat and flsh, saturated or un­
saturated fats. wheat or corn, coffee or 
tea, peal or beanl . bananas or baked 
applel, and bourbon or scotch. And tht. 
freedom of choice, which automatically 
gives variety to the foodl we consume 
I. the keYltone for good nutrition, both 
phyllologically . and psychologically," 
he said, at the GMA meeting. 

Lob of Quacks 

"QuDckel')' Dnd eharlatanlsm in med­
I~lne and health Is big buslnesl In this 
counl")', and much or thil relate. to 
food and nutrition. Pick up the yellow 
dlrector'/ In any city and look under 
'health foods' and you will find many 
listings. Visit one of them and see Dnd 
lister, to the nonsense about organically 
fertilized foodl, naturnI foodl, honey 
and vinegar as a treatment of arthri­
tis," he said. 

"QuDcka." according to Dr. Stare, 
"exaggerate small symptOmi and tum 
normal ph,yllolo&:lca1 pbenomena Into 
slgnl of lllneA. Th.V recogn1z.e that 

J~ . '. " ~ .. ~ -- .. 

mOlt people are wlnerable to the 
power ot '1lilelUon and leek to make 
people l ick .0 they can make them 
well," 

H,a1J.b Prlndpl .. 

Dr. Stare cUed tour principle. on the 
health of bUllneu executive. that he 
laid are important. These are: (1) good 
medical care which meana have a good 
family or company phy.lclan who will 
provide an annual health examination, 
lomeone to consult when you feel you 
need a doctor, and one who will put 
you In the handa of a .peciaUlt jf and 
when he think. one II needed: (2) prop­
er nutrition; (3) adequate exercise; and 
(4) relaxallon. change of pace, or what­
ever It .. you wish to caU it." 

He .tated that the responalbllitlea, 
atreo and tension are what make the 
health problem of the exeeuUve differ­
ent from many elhen. "It I, vel')' eal)' 
for the neculive to drift Into a atate of 
belnl overworked, overprivileged, and 
under-relaxed in which he cannot work 
effectively, enjoy hlmaelf contentedly, 
or relt laUdactorily." 

Dr. Stare uld that " the Individual 
In an executive position In the food 
Indultry hal a relponllbllIty to help 
Itamp out food faddllm. Thll III Im­
portant not only to loclety but to the 
economic welfare of the ieallimate food 
Indultry of which you oro an Important 
part." 

The chalnnan of the Harvard'i De­
partment of nutrition pointed out that 
"Freedom to eat II a priccleu herltale 
-priceless to both phyllcal and emo­
tional health." 

Larrick Laud. Quail., 
American foodl remain hllh In qual­

Ity and chancier because of the very 
subl tantIal efforts of the food Industry .1. whole, George F. Larrick. commJI­
lion of food and drula. U. S. Depart. 
ment of Health, Education and Welfare 
told deleaatea to the OMA meetinr. 

Mr. Larrick uld, ''There b a grow­
Ing public awareneu of the loter­
related Interelta and problema of con· 
sumen, Indultry, and government In 
the food field ." 

Referrinl to the Importance of com­
munication. he said, "We arc allstrlv­
Ing to Improve the exchanle of infor­
mation between conlumers and govern­
mcnt and between Industry and 10V­
emment." 

require menu; provide lnfonnaUon 
about food indultry probleml to the 
Food and Drul AdmlnlltraUon antt 
thul promote better lnfonned admln· 
Iitration of th& pure food law; and 
develop greater understandlnl of FDA 
lawl and regulatioRi by the cenenl 
public. 

"Our ' program of communication!! 
with Indultry II of lonl Itandlng. Wc 

. have alwaYI had an 'open door' policy. 
Any manufacturer or other Interelted 
penon may aeek our advice at any 
time by letter, by telephone, or by per· 
IOnal vllit and he will be freely liven 
our viewl on any problem of queltlon 
of the application of the requirements 
of the Act," Mr. Larrick Itated. 

" It Is evident that palt education and 
communication eft'orts have rel ulted In 
Improved eompUance, and a narrowlni 
of areal where lelal acllon II neces­
ury. Your Industry haa been quite IUC­
cellful In Umltlnl the OttUrrence of 
large-acale, serious acddenll due to 
conlamlnated, commercially prepared 
food. You are Indefli to be conlratu­
llted," Mr. Lamck llated. 

Call For Adlan 
It was IUliel ted during ita 63th An­

nual MccUnc that Grocery Manufac­
turen of America, Inc. take the lead in 
developing a grau roots educational 
effort to preserve the free enterprilc 
Sfltem. 

The aUlleltion was made by Indultry 
leaden during the aeulon of the 
"Board of Dlredon of the Food Indul­
try." At thll executive lenlon, top 
people of ncrlculture, manufacturen 
and dlstributon dllcuued Wayl In 
which the IndUitry an further expand 
ill operaUoRi and meet III contlnulnl 
puhUc responliblllUet. 

Paul S. WlIlIa. OMA president, whose 
openlnl remarlu had set the theme for 
the meeting, ''Freedom to Pf'f:duce, 
Sell, and Serve," thanked thf; leaden 
for their commenll and tndlrAted that 
careful Itudy would be made of the 
IUlgelUon. 

Sell FrH EDJtrprln 

The parUclpanll In the senlon 
praised th& IUliestlon made by Clar­
ence Francll that an Inquiry by na· 
tlonal leaders Into freedom to develop 
poUclel to help covernment and Indua­
try, workln, tOlether, achieve tull de-­
velopment of the competiUve enler­
priae SYltem. 

Iadullrt Ualaoa. The partlc:lpanta alao recommend~ 
Mr. Larrick cited favorably the Food that GMA and the food Indultry con­

Indultry Llalson Committee, composed cern thenuelve. Immedlalely with cur· 
of food Industry repreaentatlves which rent problema of hftdom. It wu JU,­
meett with Food and Drul representa- gested that OMA rnlCht provide Infer­
Uvea. Itt putpOle II to Improve volun- maUon tor Individual companlet and 
tary compllance with the laWi by In. . other f~ Indurtry croupl to UItI In 
duatry throulh more knowltd,e of the • (Continued on Pale 18) 
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L'U • • 101' 

VERTI-lIFT 
OVERLAPPING BUCKET 

ELEVATOR 
1. HelJVY Duty Cast Buckets . . . One Piece, 

no Pins or Rollers . 

2. largo Rallor Chains that roll Instead of 

slide .. • Reducing friction and wear. 

3. Made in Sections •• . For rearranging 
to suit future needs. 

4. Simple Operation •.. No cams. 

5. Optional Discharge ... end or Sid. or 

Bath. 

Aseeco CORP. has helped these and many more 
leading firms with ils VERTI·lIFT. 
Anthonv Macaroni Co •• American aeautv Moccllonl Co., Konsol Cltv 
• American Beouly Macaroni Co., lOI Angeles· American aeouty 
Macaroni Co., Dallal. American Home Prod •• Am.rlcon Nul Co .• 
8.11 arand Foods· ael Air Foodl, Inc •• California Dole Growe", Inc. 
• Catelll Foodl ltd., Canada • 0 and A Nul Co. • Dumok Inc. 
• Em.ry Indullrlel, Inc .• Elilol Mfg. Co . • Frelno Macaroni Mfg. Co., 
Inc .• Gallo Macaroni Co .• Germain S.ed Co • • Golden Dipl. Co. 
• l. A. Nul Co. • L. A. Senlc. Pocking Co. • Malar lIollon Foodl 
Ca. • Molino Harlneto, Herrr.ollllo, Me.lco • Porter Macaroni 
Mfg. Co. • Prepored Fooch Product, • San Georgia Macaroni 
Co. • Service Packing Co., Canada • laura Scudde,', • U. S. 
Macaroni Mfg. Ca . • Volley Datt Gardens, Inc •• Venus Food •• Inc. 
Waterman loami. Seed Co. 
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Call for Action-
«Continued from Page 10) 

c1enring up mlsundcrsllmdings ubout 
the (ree enterprise system among slu­
dents, employees nnd the general pub· 
Ill'. It wos noted tho! more thon one 
out of (our working Americans nrc 
employed In some pori of the food 
Industry, nnd Ihut this Is on important 
group with which to Legln. 

Pron!s, ud\'crtlslnc nnd blgn(!~s In 
business were cited as ureDI whct(' mis­
understandings exist. 

Industry must oct, it was pointed 
out, to protect Its freedom In order to 
prevent government regulations from 
shackling business nnd crippling the 
frcc enterprise system. 

Make II Work 
Businessmen olso werc urged 10 

make the (rcc enterprise system work 
even better. Citing the Importnnec of 
crentlng more Job!' to solve the un­
employment situlltion, the participants 
said that businesl'iIl'ICn should strive 
even more thun In the past to enlarge 
the tolul murket rather thun just com­
pete to divide up the existing markct. 

The role of farmers in preserving the 
freedom to produce was praised with 
reference made to their votc allalnst 
government controls In the wheut ref­
erendum last spring, The necessity for 
farmers to maintain profitable sales of 
their crops was emphusb:ed. 

The role at the food Industry In hold­
Ing down the price of food und In pro­
viding good, nutritious products wos 
cited 08 u major contribution to the 
American standard of living. 

It was reported also thut Europeans 
were buying American food products 
offered a t the USDA Fair in Amster­
dum nt n record role. 

People Want II 
H wus pointed out thot the American 

people will ha\'e the kind of economic 
system they want. Indi\'ldual members 
of the group pk-dgcd they would do 
more to teach the principles of free 
enterprise during the lime uhcud and 
they urged business leuciNs not just to 
talk to themselves, Iml 10 slart at the 
cro!!s roots In an educllllonul efTort. 

The value of indUstry messages in 
individual company ad\'ertlslnu and 
the Importunce of correcting misstate­
ments ubout food and the food Industry 
were l'itressed. 

Personnel 
The chairman of the discussion wos 

Frunk Armour. Jr., presidenl, U. J . 
Heinz Co. Other participants were: Lee 
S . Bickmore, president. Notional Bis­
cuit Co.; H. F. Dunning, president, 
Scott Papc.!r Co.; Josep}-, G. Foy, presi­
dent, Spartan Stores. Inc.; Theodore n. 
Gamble. presldcnt. Pet Milk Co.; Ralph 

IS 

A. IInrt, president, Heublein, Inc.; Jo­
seph W. Mooney, senior vice prcsldent, 
Americ.'lIn Sugllr Co.; Wesb), R. Porker, 
prt'sldcnl, Dr. Pepper Co. : Richard W. 
Rcuter, sp~lol Dsslstant to the Presi­
dent. director, Food for Peace; Charles 
B. Shumon, prcsident, American Form 
Bureau Federntlon: Lloyd E. Skinner. 
president, Skinner Mucaronl Co.; Dr. 
Frederick J . Sture, professor of nutrl­
lion. Schools of Medicine lind Public 
Heulth, Hnr\"'rd Un\vcnlty. 

Modern Food Distribution 
Super Vulu Stores of Minneapolis re­

cently acquired the Qssets of Food Mor· 
kctlng Corporation, Fort Wayne, Indi­
ana, wholesaler serving about two hun­
dred unIllutc retailer!. 

FMC marketing urea 15 thro\ .hout 
northern Indlona, western Ohio. ond 
sou thern Mlchlgnn. The firm, prlvatcly 
held, hud wholcsole warehouse sales 
lotnling more than $5I,OOD,DOO in their 
Just flscnl yeur. The indepc.!ndenlly own­
ed and operated stores work under two 
croup nomcs, Super Dollar Markets and 
Dunner Markels with FMC 0.150 sup­
plying se\'cral locnlly-owner chain 
groups. 

Onken of Food Markeling Corpora­
tion snid thnt FMC Is to operate os an 
uulonomOU5 uffillute of Super Valu with 
no chonges In monagement or policies 
plllnncd. 

FMC operates from a modern, one­
floor food distribution center In the In­
terstate Industrial Pork of Fort Wa)'ne. 
Indiana. The center covers more than 
th'e ucres or floor spnce, hus 325,000 
lineal leel of rock SPace (more than six 
miles) and room for 500 carlonds of gra-

(Continued on Puge 20) 

Macaroni Merchandising 
Calendar 

The successful P rofi t Pointers of 
1003 will be repetltcd in n Macaroni 
Merchandising Calendar for 100·1. 
Monthly themes cuggestinlt related 
Item tic-ins stimulated by the sale of 
macaroni products will be called to the 
attention of buyers. merchandisers, and 
ad\'ertlslng executives or chains Dnd 
voluntDrles. It will be stres~ed thai 
e\'ery dollar's worth of macaroni pl·od· 
1Icts sold moves $0.55 in related Items. 

Themes for the twelve months of 
190-1 are as follows: 

January - Macaroni - Spaghetti­
Noodles Money Sa\'ers; 

February - Macaroni - Spaghelll­
Noodles and Cheese ror Lent: 

March - Macaroni • Spaghetti­
Noodles and Fish lor Lent ; 

April - Macoronl -SpoghetU·Noodles 
are ror Caloric Counters: 

May - Macaroni-Spaghetti-Noodles 
In MeoIs ror Weight Watchers; 

June - Macaronl-SpoGhetti-Noodles 
Go to a Picnic; 

Jut, - Maclironi-Spaghelll-Noodles: 
Outdoor Suppers; 

August - Mucarol.l • Spaghetti­
Noodles: CampOre Cookery; 

September - Mocoronl - Spaghetti­
Noodles In the Lunch Box: 

October - Maeoronl • Spaghetti­
No.xlles Money MakeTll; 

Honmber-Balance the Budget wilh 
Macaroni-Spaghetti-Noodles; 

December - Macaroni - Spaghetti­
Noodles: Party Dlshe!. 

Lenten Season 
Lent, 1904. begins on February 12, 

Abraham Lincoln', 155th birthday. 

• ,. 
S,lIInll $.". The Morton Salt Company lOrd: "Any paslo worth Us IOIt Is worth Motion" 
on blll~rds In fifty top markels through N~ernber, Consumer odvertlslog olw appeared In 
Family Circle, Family Week, Form Journal, Porents', Redboak, True Story, Woman', Dey, 
and Ebony. 

In tha Boy orca, 011 the billboards were locoted on mojor orteriols In business ond 
Iohoppiog oreos, All told, they eapmed 94 pcr cent of Ihe lomilles in tho market on overoge 
of 21 times dur log Ihe month· tong pfOgrom. Morlon Soil hod minlotura posters of the 
bl11board ot eoch ploce ot the Son FranciKo Meeting October 3U. 
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) VAN 
DOTT. INGO . NICO e: MARIO 

MANUFACTURERS - ENGINEERS - DESIGNERS 
MACARONI PROCESSING MACHINERY 

Gollle,o Veneta - Podoyo - Itoly 

For Complete information Phone or Write ASEECO 

A REVOLUTIONARY DEVELOPMENT IN THE 
TECHNIQUE OF MACARONI PRODUCTION 

I "THE LO BOY PRESS" 

No Steps To Climb. 

LOW BOY PRESS P5-400 

STANDARD MODELS 

Acceniblo From The Floor. 
Positively Controlled Vacuum In feed of 

SHAKER DRYER 

FLO U R 

An d 
WAT E R 

I 

l 
T P-60 

U.S. and Canadian RepresentatiYes 

700 - 900 - 1600 Pounds Per Hour 

Hi-Production Model 
A SEE cn#oRP!' / 

"0 .; .. ,. 'OJ_''';2 Automated 
, /. v .: . . Sy,'ems& 1800 - 1900 Pounds Per Hour 

JANUARY, 1964 

. . . . , Equipment 
.. . ~ Engineering 

11:1)0 W OLYMPIC BOULEVARO OU S .!.I0!.l 1 

LOS ANG[LES e. CALIFORNIA 

I" 



MODERN FOOD DISTRIBUTION 
ICunl illlll'd frum PilAt· Iftl 

(·Ni~·s . An 11\'cru~c uf !lon.unu l·'I~l':<. haj,(s 
ur other unltl'! of 1l1l'l'dllllldbl' mO\'l'S in 
and out uf tlu! ('('niN l ·adl wl'l'k. 

In uddHlull \11 sUl'pl~' lI\lllhl' twu 111111· 
!Ired umlintcil :< It>rt'S, Ihe Ilrm also OnNS 

I I lIuJlPI)' ~1'f\' II'I' I" more limn olle thuu­
JoIllnd fNl llUrunl!l, hull'I!'. srhon\!;, IICI.~ · 

pi tHI!' 111111 ulhl '\' institutiuns. Till' firm 
nbC) has H divisiun whkh IImintuin ~ 

whult'sull' ,'ash \ ' \'\lIIurny \\',ll'chuUH':< fUl' 

:mllllll'r H'llIil sllll'\'S, II H'rvicl' 1I\' .. ila­
Lll' in f' ul'l WUYIll'. I\luriull. LI1!:t,lIIspurl. 
lind lIunlinf,(t ull. Ind iana and In Li ma. 
MILIl~ t1l·ltI lind Sandusky. Ohio. 

FMC \\ 'IS ftJl'l1Il'C1 in 11157 hy OurS!l') 

So: Cumllally. Furl WII}'IIl', whll-h was C~· 
:<liIhlls lll'd in HUll, anti the BlulTlun Gw· 
\'\'1')' Cumpany !uuntlt'd ill 1012. l1uII , 
WNt' whllil'silll'r~. In 11lt!:!, ~'MC m:· 
qtLircti the Cl'n\ral .... uil &. Gru('c .. ~· 
CUlllpany III Munsflel d, Ohio. 

A modcm lood dl~hlfluuljon ~e l UP 01 Food Morlo.e ' mg COlpo'Ollon, Fo, 1 WO\'nc, Indiana . " plc lu,ed bela ... . Thl~ d, ~I"hullon eenle' 
covet ~ ol'e, " n ' ocre~ 01 1100' ~pace, ha~ 325,0000 linea l leel 01 ,ock wocc (mo,[' Ihon ~I. md['~ 1 and , oom lor 500 co,load\ 01 g'O(erie) 
An ove,oge 01 500,000 co\e~ , bog\ 0' olhe. u",h of merccno"dl~e mo,c~ In and 01,.11 of Ihl.' Cenlc' each ... cc .... 

The loodlng o'eo occOmmodole\ 30 \ Iando,d \eml ·hodeH 0' 
one lime. Du,mg Inc day mcomlng merchcndl\e 1\ unlooded 
" om IIOll e r ~ In Ih.\ orca . AI ",ghl Ihe pfOCe\\ 1\ .e"eued and 
lIo,lel\ 01 Ihe F .M .e. fleel a re loaded 10' del.ve,y 10 CU\ · 
lome". The ere ......... ,Ih oulomo hon, lood\ 100 1,0,le' un,,, pc, 
e,ghl ·hou, \h,11 ... hich male Iho" doubt~ s Ihc pon'ble l otume 
us ing monuol hondllng melhods 

~u 

" 11 " cold in he.c." Acluolly, Ihe temperO lu,e 1\ 0 lool"le ·chll1 
Ing "0 dc-g't'Cs belo ... lefCl. The "' 0,1o.~1\ look ilke orel,c e' · 
plofef, Tht'fl' Ofl' 1" 0 ,e,",ge,oll'd Oleo \. Ihe one \ho ... ·n ,n Ih, ' 
p,ctule 10f h Ol en lood\ ond onolhe, ... ·hele a h,gher lempelO 
lu,e ond h um,d,I,' h mo,nlooned 101 slo'oge 01 produce a nd 
do"~' produc h . Tole l ,dllge'etcd COpoClly " 38" ,900 cubiC 
Icc •. All ml',c hond,:;e I, pollct iled ond hondled by 10Ikl,l lI. 

Thl\ 10 ... I,n[' 1\ 970 IcC! long h \;) In. lolled Ihol polleliled 
melchond.\e I,om Icce",ng ol['o, - c' lhcr 10,1 0' II uclo. - moves 
oulomol l(01l\· 10 Ihc p.opel IClC Io. Of 1100' \ Iologe \pac e and 
ou lg Oln \l me'chond,\e mOle\ h om 10CIo.\ ond 1100' , IO,ogc 10 
tood,ng OICO\ FOlld,", mOlc Ihe mc<chond,se on ond a ll Ihe 
"_ 0 IIue"s, 1"luolly c!.mmohng a ll humon elloll. MOle Ihon 
16,000 ... ood poliCh o,e ,equ" ed 10 Ihe bu, ld ,ng. 

1 h" dolo P'OCC\\'ng cqiupmenl nondlc\ purcho~ OldelS, cu~ ' 
lomer ,""O'( C\, pe,peluol ,""enlo,y ,C(ord\ , P'tnIIOO, colculot · 
" 'j ond mol.. ,"9 l' , I en\,on~ at a laic 01 200 111!m\ PC' mlnule. 
, '11 fa Ie ... ,11 be ~1Cpped up 10 600 pe' mtnule .... nen \pc<: ,et 
"eo. ellu,pmenl .\ ,"\Iolled tole, I n , ~ yeo' . 

Tille MM' MttlSI lOUKS ,\! , 
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The most beautiful-indes flexiblR door ever Il."ade! T] lIFETIME® 
FLEXOOOR FOR PRICING INFORMATION WRITE LIHI~lEX[JOCIR. P.O. BOX 917, LOWELL, MASS. 

NEW TURQUE-SWING RUBBER 
DOORS ELIMINATE HINGE AND 
SPRING REPLACEMENT COSTS! 

• Impact proof 

• No nainlenance 
• Prevents injury ilnd damage 

• Speeds material and Irall ic flow 
• Seals against industrial noise. 

dust, fumes, cold and weather 

The revolutionary TORQUE·SWING rubber door system 
represents a complete departure from conventional 
spring and cam closing devices. No rasping hinges, no 
broken springs! Maintenance problems and costly parts 
replacements are nonexistent. TORQUE·SWING Is de. 
pendable; it does not require time consuming frequent 
adjustment because it never loses its muscle and Is 
self centering. 

A true advantage 01 the system is the absence of mov­
ing parts thai are subject to friction wear and ShOCk 

Loading Docks / Warehouses Foundries I Freezers I Supermarkets I Restaurants I Bakeries I Hospitals 

• 

damage. Even if heavy equipment were to strike the 
torque bar at the door lam. where most breakdowns 
occur on conventional doors. there would be little chance 
of serious damage because the door springs away from 
the impact and then returns to normal position. 

flUOOOR PRINCIPLE FOR SWINGING DOORS 

The TORQUE·SWING syslem Is designed specifically 
for swinging traffic doors. All conventional closers reo 
quire heavy springs and hinges ... both of which 
are subject to fatigue and breakage. FlEXDOOR works 
on an er.tirely new principle. A sturdy torque bar of 
specially formulated rubber Is mounted In he<lvy 1 JA" 
square tubular steel holders forming a strong shock 
resistant, friction·free silent pivot. The TORQUE·SWING 
FlEXOOOR In closed position offers less pressure for 
opening than conventional doors, but the double cam 
design located on the bottom of the door In front of the 
lower torque bar offers positive insurance against the 
wind or Improper closure. 

As the door is opened the torque bar twists and com· 
presses and the door rises slightly.Thls torque and the 
weight of the door bearing against the cam all act to • 
return the door to closed pOSition, swiftly and qUietly. L....--

laundries / Printing Plants Refrigerated Trucks 

DEL I V E iRiY~~:;:"-(r:===~ 

''''1 . PEND1NG 

-Dash"d Vertical line Indicates 
of Torque Bar 

Door Closed Position 

UPPER TORQUE SWING DETAIL 
(Door Opened) 

CAM DETAIL (Door Closed) 

Optional Portable Vestibule Installations 

• 
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SPECIFICATIONS 

Ooor. overl.p from 2" - 6" dependlna on 
opening - ltandard overl.p Is 4 

door 

I' A "I 

0 0 
-, 

S 

All rubber doors hava villon lewlllA" thick shatter, 
proof PlelllgllS ports, Thele are round ports held In 
cut aluminum frames(does not apply to PVC doors), 

STANDARD SIZES FOR 
PLASTIC AND RUBBER DOORS 

SINGLE DOORS 

Width 
Setween Helaht Under. Header B 
J,m. A 
2'0" 6' 6" 7'0" 7'6- S' O· 
2'3- 6'6" 7'0" 7'6" S'O" 
2'6' 6'6- 7'0- 7' 6' S'O" 
2'9" 6' 6" 7'0" 7' 6" S' O" 
3' 0" 6' 6" 7'0" 7' 5" S'O" 
3'3" 6' 6" 7'0" "5" S'O' 
3'6' 6' 6" 7'0" "6" S'O" 
3'9- 6'6" 7' 0" 1'6" ~ 
4'0- 6'6" "0" 7" 6- S' O" 

DOUSLE DOORS 

Width 
Be ...... Height Under Helder B 
Jim. A 
4'0- 6'5" 7' 0· 7'6" S'O" 
4' 3" 6' 6" 7'0 7'6- S'O" 
4'6" 6'6" "0" 7'5" s' .5--
4' 9- 6'6" "0" 7' 6" S' O" -
5'0- 6' 6' 7' 0- 7' 6" ~ 
S' 3" 6'6" 7'0" 7' 6' e O--

5" 5" 6'6' "0· 7' 6' S'O" 
S' g- 6'6" 7' 0-;'- "6' S' O" 
6' 0- 6' 6' "0" "5" S' O" 
6'3' 6'6" 7'~' "6" S'O" 
6'6' 6'6- 7' 0" 7"6" HE 6'9" 6'5" "0" "6" S'O" 
7'0' 6'6' "0" "6" ~ 
7' 3- 6'6' "0" 7"6- I S' O' 
7' 6' 6'6" 7'0" 7"6· ~i-~ 

7' 9' 6'6- 7'0· 7' 6- I 8' 0· 
8' O' 6' 6-. 7' O' "5" S' O-

RECOMMENDED DOOR OPENING SIZE 

. ----- ---

World Wheat Situation 
WF.A'rHER damage to cropi hal 

, sharply increased the need of 
many whellt importing countrie.; It hal 
even turned .ome exporters, e.peclally 
the U.S,S.H.. Into Importers, Bec:aule of 
thil unulual Iltuatlon. world trade In 
wheat Is e.'(pectOO to be at an all.tlme 
hlah. 

ElUope Hard HII 

Western Europa'. total crop In 1963 
wa. expeded to drop 300,000,000 bUlh. 
ell below 1962'. record. Much of the 
wheat harvested Will of poor quality 
and too wet for ml1l!.~! unleu dried 
mechanically, Dry wheat for mUling 
became an urgent need .. wet weather 
delayed harve.lIRI. AI a tonaequence 
many European countrle. bought 50ft 

red wheat In the United State .. Thil " 
the type their own production .upplle., 

Both acreage and yield. were .maller 
In Western Europe. The reduced acreale 
was mainly due to a abUt from Wheat 
acreage to other lralns after severe 
winter weather damaged field., Franco 
wu moat aft'ected, antl acreale har­
veiled there wu down 2,000,000 acre., 
After a late .tart in the .pring. the 
outlook for Europe'. crop w.. good, 
untO prolonled mini interrupted har­
ve.tlna. Thl. caused very hlah mol •• 
ture content and .proutlnl of ,ralnl 
.tlll In the 8eld.. France, nonnally 
a .Izeable .uppller of wheat to other 
Welt European countrle., h .. recent. 
Iy imported bread lraln for mUllnl, 
In addition to It. ulual Imporil of 
durwn. Syria'. crop it half I .. t year'. 
and ita export prospect.. are .mall. 
Spain will alJp back to Import ItatUi 
and 10 wllI Italy. Sweden, In lOme 
years an exporter, needs wheat now. 

The import need. of Ealt European 
bloc countries are ordinarily aupplled 
chiefly from within the bloc. but thl. 
crop year wllI be dlft'erent because of 
.maUer crop .. The U,S.S.R. wu hit by 
bad weather. 1t UlUaUy terve. a. the 

".. sranary for Eutem Europe. and 81.0 
. told wheat oullide the bloc. Heavy 

purchase. from Canada and AUltraUa 
' and cancellation of export commit­
ments \", West European countrie. were 
the 8m -:eal IndlcaUona of ,upply 
problema. 

Export PoltnUa1 

Three of Ihe world'. top four wheat 
exporten - Arlentlna, Australia, and 
Canada - now have limited potential 
for further large exporta for the crop 
year, 

Argentina'. 1962 crop w" "oor, and 
\1 .loek. on July I, 1963 were the .mallett 

yean. The 1963 crop wa. 
P .. w.'!n' wl~ expecl.o.UoN of on ex. 

port surplus let at 35,000,000 to 40,000,-
000 bushels, 

Australia had D record. crop In 1982, 
but heavy salel to Communist China 
plu. nonnal exports were t!Xpeded to 
cut stock. to a minimum when the new 
markeUnl season belan. The wheat re­
cent',)' pun~hQled by the U,S.S.R. wJtl 
all come from current harvested ctop •. 
Although l'll. crop was expected to be 
good, it is not likely to be JUtie enough 
to maintain export. tit the le\"cl of the 
past year. 

M •• d in Alia 

Though total whcat output In Asln 
wal at an ali-time high, the two big 
Importera. Ja.pan and Communist 
ChlnD, sUII need wheat. Bad weather 
sharply reduced Japan" crop, and it. 
wheat Import plans now call tor 110,-
000,000 bUlhel •• 20 per cent over 1902-
63 Import.. Pressure may have eased 
.omewhlll In Communist China, where 
report, Indicate the crop wal slightly 
bener thon the previoul yeor. How. 
ever, In August the Red Chinese slllnOO 
a aecond three·year agreement with 
Canada, coverini 112.187,000,000 bush­
el. t)f wheat. Communist China II sun 
receiving wheat under a contract with 
Australia. 

5:1::~~"";:"'\i1"'lr96c""~"" •.. ..• '" -., ..... 

Canadian Crop 

Canada's excellent whcat crop Is 
pushing supplies to n record high, and 
com:liderably more wheat Is available 
for export; but the shipments already 
scheduled lor the Soviet Union and 
other customers will use railroad and 
port facilities to the limit. 

Tim finnl crop report for 1963 }:o., the 
Dominion Bureau of Statistics ;alsed 
the durum estlmntes slightly to 53400. 
000 bushel.. ' • 

The lale to RU!lSia Included 9,250,000 
bushel. of No. 3 and 4 CW Amber Du. 
rum. Salc. to Western Europe were reo 
ported to be progtCsslng favombly. but 
that actual movement was a little slow 
until more bread wheat could be clear­
ed, Even so, CQuntry elevaton in west­
ern Canada shipped more than 9,000,-
000 bushell of durum during the flnt 
quarter of the crop year. 

In Ih' U.s, 

In the United States, 51,000,000 bUlh­
ela of durum were harvested. Whlle 
domestic demand was up, with the mUJ. 
grind running 10 per cent better than 
a year ogo, export demand Will leiS 
than 2,000,000 bushels, Growen com­
plained of grading difficulties and un­
favorable freight rates. On October 1 
1963 It wal reported that 75,700,000 
bushell were on hand compared with 
70,700,000 bushell the yeor previous. 
More than half or the quantity wal 
held on form. at that time. 

The U.S,-Russlan wheat deal hit a 
snaa whcn the U,S. Insisted that Amer­
Ican ships be used to mnve part of the 
estimated 4,000,000 tons of wheat that 
Ruula mlJlht buy. Soviet bUyen who 
were ne,ollotlng the .ale with U.S. 
grain deafen lold they would not pay 
American shipping ratel, These rates 

(Continued on Pa,e 26) 
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NEW SANITAR, -
A now concepl of o.trudor con.lructlon ullllzing 

lubular .1001 fro mo., ollmlnate. Iho.o hard.lo-cloan aroa •. For Iho flrsl 
limo a complotely .anllary oxtrudor ••• for oa.ler malnlonanco ••• Incroa.ed 

production ••• hlgh .. 1 quality. 80 .ure 10 ch.ck on Ih •••• fflclonl .paco •• avlng machine •. 

, MODEL IAn - 1500 'ound lonl Good. Continuous Sprud,r 

POSITIVE SCRIEW PORCE Improv •• quality and 
Increa ... production of long good., .hort good. and .hul forming conllnuou •• xlrud .... 

a STICK 11100 POUND LONG GOODS SPREADER 
Increa ••• producllon whll. occupying Ihl .ame .pac. a. a 2 .tlck 1000 pound .pr.ador. 

I 
11100 POUND EXTRUDERS AND DRYER. LINE. 
now In operation In a number of macaronl·noodl. planll, occupylng.lightly more .poc. 
Ihan 1000 pound lin ••• 

THISIIXTIUDW AND DlYW All 
NOW GJVING IXCllLlNT •• IULU 
T~.OUo/lOUT ,!HI UNITro STATU 
IN A HUMID uF PLANtS. '.... ,. ;---. .. 

4> .... ___ 

.. :. .. -""--. . 

NT~NUOUS EXTRUDERS 

MODEL Isep-
! Short cui macaroni 

ulruder 

SHORT CUT MACARONI EXTRUDERS 

Modol BSCP .................... 1500 pound. capacity por hour 
Mod.1 OSCP........... .. ....... 1000 pound. capacity por hour 
Model SACP.................... 600 pound. capacity per hour 
Model LACP ............ .. ...... 300 pound. capacity p.r hour 

LONB MACARONI SPREADER EXTRUDERS 
Mod.IBAFS ................ . 1500 pound, ,opacity p.r hour 

1000 pound. capacity p.r hour 
........ 600 pound. capacity p.r hour 

Mod.IOAFS .. 
ModoISAFS . 

COMBINATION EXTRUDERS 

Short CuI .................... Sh •• 1 Form.r 
Short CUI ............. .. ..... Spr.ad.r 
Thr •• Way Comblnallon 

QUALITY •••••••• A conI rolled dough a •• oft a. d •• lr.d 10 .nhanc. I.xlur. and 
appearance. • 

PRODUCTION ••• Po.ltlvo ",ow food wlthoul any pOlllbllily of wobblng mako. for po.l. 
tlve scrow doliv.ry for production b.yond rat.d capacitlo •• 

CONTROLS ••••• So flno-.o po.lliv. Ihal pr ..... run Indollnilely wilhoul adlu.lmonl.t, 

SANITARY ••••••• Ea.y 10 clean lubular .I.el from .. give you Ihe flnl Iruly .anltar), 
exlrud.r. 

For In'ormatlon r.gord/ng ,h.SI and at"" model"~ price" 
mal.rla't.sl/ng and ot",r ",...Ie .. , writ, or phon'l 

I 



World Whoat Situatlan-
(Continued from Pale 25) 

were quoted at $21 to $25 a ton (or 
dellverle. 10 Black Sea ports. Foreign 
nal rate. ran between $12 and $16 a 
Ion. 

Senator Mundt ot South Dakota pro· 
posed that the Export.Import B:mk 
should not luarantee obligations of 
Soviet Russia In extendin~ credit tenns 
for their purchase at wheat, but the 
mea.ure waa killed In the Senate 5'1 
to 31t 

Egg Outlaak 
At winter set in, the ell yolk pasl· 

tion was con.lde red better than expect· 
ed. Odober withdrawal. of 3,56'1,000 
poundt &hawed ,ood Ula.e. En whites 
were 8 .... 30,000 below 1982 .torage hold­in,. and . howed a decline at 3,"'23,000 
for the month. Durin, the month or 
October. conalderable quantities or u· 
quid ),olka and whltea were produced 
for dryen. Then llquld W81 offered 
very 'patin,l),. Breaklnl .tock. 11 In 
ahort aupply, and weather wlu play an 
Imporlant role In the market during 
the wInter month .. 

Proeeued Ens 
Production or Uquld elK and Uquld 

ea:a: produd. (lnlredlentJ added) dur· 
In, October W8J 28,6~1,000 pounda­
three per cent more than In October 
1962. accordInl to the Crop Reportlnl 
Board. The quantity used for Immedi­
ate conaumption wal amaller than In 
October loll year. However, the quanti· 
tie. uaed for dryln, Md freez.lng were 
lar,er. 

Liquid ell produced (or Immediate 
use Will 4,166,000 pounda, a. compared 
wllh "',3'1'1,000 poundl in October last 
year. Liquid ea:a: froz.en totaled 15,827.-
000 pounct.-up two per cent (rom Oc· 

' tober 11M2. QuanUUea uaed tor drying 
were 8,658,000 pounda In October 1963 
and '1,808,000 pound. In October last 
year. Stora.e holdlnll at (rozen egg. at 
the end of October were 81,325,000 
pound., compared wllh 98,058,000 
pounda at the end of October 1862 and 
were 2 ... per cent below the 19'7-61 
average or 107,320,000 pound •. Holdings 
decrcaaed 14 million poundl durin, the 
month, compared with a decrease of 15 
mUllan pound. In October 1962 and the 
average deere"''' of 20 million pounda. 

En SoUcb 
E8I loUd. production in October wu 

2,540,000 pound., con. I,tlna: of 901.000 
pound. or whole and blend loUdl, 532,-
000 pound, of albumen soUd., and 
1,107,000 pound. of yolk IC)licia. In 0c­
tober last year, productlon tolaled 
2,160,000 pound. of which 855,000 
pound. wu whole and blend loUda, 
575,000 pountb albumen ,oUd. and 
93fl,r.')O pounib yolk aoUdJ. 

Handy Bag Tater 
A new bOI handling device, called 

Bag-Toter, Ja dealened to hold, trans. 
port, and atore full or partly used bal' 
of material. It I. used to handle 100 
pound hpgl of Hour and other aronular 
material •. 

Bag. are held upright by a pair of 
.Ideban that arc mounted on a four 
wheeled. portable hue. To eave stepI, 
balCed material I. JUll carted to the 
work IUe without danger of spilling. 
Much heavy Ilftln. IJ thus eliminated. 
and production work I •• lmpU8ed. With 
bog. held in an uprllht patman, rna· 
terial I. alway. e .. y to ICOOp out, ond 
yel partly uted bag. moy be JeCurely 
tolded ahut. 

WOlte In the . ton: room Ja eliminated 
because bop do not (all over and aplll. 
also the .toro room I. euler to keep 
dean and orderly. Need (or pennanent 
stl)l1Ile bin. I. eliminated because the 
bag becomel a portable .Iorage bin that 
alao orren a .Inlle lervl~ (eature. 
Empty bal' may be arnnled on the 
Bpl·Toter so that the bag becomes a 
dIsposable rei use container. 

In (ood proceulnl planu, Ingredients 
,Iored on a Bag·Toter comply with 
regulations requlrln, that all Ingredl. 
ents be stored off the 800r. 

Cold 810rag. Iteport 11-1·'3 11-1·12 FI". Y.ar A"lI', 
Shell Elgs-Cases •.•. • . . . .. 141,000 230,000 
Froun Ea:a: WhItes . •.• ••. ••• • 1~,935,OOO 21,36',000 
Froun E.I Yolk • •• • ••••• . .• 12.'180,000 2'1,409.000 
Frozen Whole Ells • ••• . ••• . • 40,316,000 "'6,94'1,000 
Froun Unclasalfted • •• •• ••••• 2.294,000 2.337,000 
Total Frozen . •• • •••• •• .• • ••• 81.325.000 98,058,000 
Cue Equivalent ••• ,.: '.f,o:.~4 • 2,200,000 2,'118,000 r ""--.'" ",,_~ ___ J"'o 

-_. 

Prefonned ateel and aluminum porta 
are easily assembled and locked to. 
lether by the use of one: bolt. Parts are 
tUted .0 that protru.lon. and aharp 
ed,es are eUmlnated to help prevent 
accidental rupture or bal" 

Base alze 11 9 In. x 16 In. which 1J 
Jaree enoulh to accommodate .lmoat 
any conventional . Iu bal or material. 
Uprilbt .upporu are 18 In. hlah, and 
c .. ten are ball bearinl. Shippln, 
welaht 11 approxJmalely 8 pounda. 

For further lnfonnatlon write the 
W. L. Frey Co., 1~ Meadow Park Court, 
Orinda, California. 

Freedom of the Marketplace 
The only power corporotion. have, 

whether they be largo or .maU, II the 
right to .tand In the marketplace and 
cry their wares. If the antornen find 
those wares ,oad, they will buy and 
the corporation will pro.per. If they 
do not, the proprietor will aoon be 
alttin, on the curbstone, whether we 
are talldna about a Jar,e manutacturer 
or a roadalde market. 

-Crawford H. Greenewalt 

N,,,,, KGI, fnd with tn. 
d lvld ..... 1 pln·btll ConveYOfi 
..... IOptcI by HOY.Mn 

JlERE'S 1I0W nilS NEW FEED DELIVERS A CONTINUOUS, 
EVEN FLOW OF NOODLES AT IIIGIIER SPEEDS 

Hayslln'l new Icale feed Ilart. wllh a large floor mounted hopper 
to which the bulk noodles are delivered. Mounted In thll common 
hopper are a number 0' IIparole pln.belt convevar •. Each of thell 
conveyor. feed. noodles to a lerles of four feed ponl which In 
turn move the ncodl .. ahead to be weighed an one scale head. 
A feed .Vllem whh three Icole heads or weighing devices will have 
thrH .. parol. conveyor. and three .. parole Itrles of feed pons. 

Noodle flow I ... pataled 
This .. potation of the noodl .. before they even get to the feed 
pans overcom .. the number one COUIt of slow speed ond Inac· 
curacie •. No langlr can you get too many noodl .. pili!\; up In the 
pans feedIng one Kale head, while right next ta II a Icole head 
Is stano·lng for produd. 

Noodle flow I. controll.d 
However, .. porotlon alone wo. nat the flnal answer. You .tl\l could 
have lao much or too lillie product flowing through all of 'he 
leparole Iyllems. So Hoy .. en built Inlo each conveyar-f .. d pan 
comblnallan a .. rles of devices that automatically control the flow 
of noodles. The" d.vlcel measure the amOYnt of product In eoch 
feed pan. If the noodl .. ore moving ahead smool~ly, they call for 
more product. If noodl ... Iart to build up, they ~ top the flow of 
product unlit It Is needed ovoln. 

-------. 

PACKAGING 
l.'TE~··S 

NOODLES AND 
MACARONI 

NEW SYSTEM PACKAGES NOODLES AT 
SPEEDS UP TO 00 BACS PER MINUTE 

The development of a new, high lpeed peckoglng 
syllem for macaroni monufaCIUre,. hos been on· 
nounced by the Hoynen Monufoclurlng (ompnny. 
A special Icole feed. thai Incorporates Individual. 
pin-belt conveyorl. and the new EXPAND·O·MATle 
form.flll -itol packaging machine make up the new 
svstem. Hoynen claIms this comblnallon salves the 
Induslry·. lang standing problem of slow packagIng 
lpeed •. 

Noodl .. are tough to 'eed 
The macaroni Industry has never been able 10 utilize 
the full polentlol output of aulomollc packagIng 
equlpmenl when running flne, modlum ond brood 
noodles . nllue producn could IUlt nal be accurately 
fed 10 a packaging machine at high speeds. They 
lend to clump and unch together. They would flood 
or over·feed one scale head while .tarvlng another. 

Stonclard feecl. aren'l Ih. answer 
Hovnen englnee,. .oy that nobody really focel.' up 
10 Ihe problem. Everybody. Including Hoynen . . :ed 
to feed noodle. with lome lart of madlficotion of 
a Itondord scale feed. So Ihe Hoynen people sel 
to work 10 develop a feed lUll for noodles . 

New lCale f.ed cleveloped 
They knew higher lpeeds and accuracies would be 
poulble only If they could provide boiler control 
of the flaw of noodlel through the scale systf'm. 
And thoI'. lUll what they dId. They did II by cMl ign. 
Ing a .col. feed with two malar dlfferenc .. In prln. 
clple of operation. 
First, they leparated the now of naodl .. 10 each 
1C0ie head 'Iorting from the time Ihey wenl Into 
Q large floor hopper right up to Ihe Inllonl they 
were welQ.hed. 
Second, they developed devices thai mealured the 
amount of product In eDCh leparale pan feeding 
each .cole head. The" devices operote to auto· 
matically conlrol the now of noodles - Ilorting II 
as noedl .. move forward and oul of 0 pan . . . 
stopping " as noodlel build up. 

Combln.d wllh EXPAND·()..MATIC 
Nat many months before this, Haynen hod Inlro­
duced th, eXPAND-O-MATICt a new form·fj11·leol 
packaging machine that had Ihe speed ond ver· 
lotillty needed to molch Ihls new feed. The twa 
new mochln .. were combined and tesled on all 
types of noodle and macaroni praductl. Hoynen 
reportl even the toughesl 10 handle noodles were 
run conslslenlly otlpeeds up to 60 bogs per mInute. 
A few Inslollallans are olreodv running In macaroni 
plantl, and .. veral more are on the way. 

HAVEiEiEN 
AUTOMATIC PACKAGING EQUIPMENT 
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loch pan control. It. own hH 

'Actual-control Is o~o'mpllsh.d by aUlomallcoll~ ·.ngogrr:tV or 
dillngaglng , the ~rlv •• on ,the pln·bell conveyor ond the 

. vibrator Installed \Ind., each fe.d pon. Th. operation of the 
vibrator on each feed pon I, controlled bv the product level 
meDlurlng device In tti. pon Ius' ahead of It • • • In olha, 
word./ tli. pon II f.,d., The drive on th, conveyor I, con· 
Irollea by the device In the pon It foed, 11'110. 

High .peed ond accuracy 
With Q separal, (onveyor ond Q "parot, •• rl •• of f •• d panl 
f"dlng each leal. head, and wl,h th, flow through each 
of Ih". 'yllems IndlvlduaU.,. controll,d, Hoyne" ongln •• r. 
knew they could now g.' hlgh,r ,peed, and occurocl ... 
T.", and actual production run. of "oodl •• hov. proved 
th.y war. mort Ihon rlghl. So right, that Hayn.n I. the only 
manufactur.r guaranteeing weighing accuracy on 100% of 
b.:Ig. nlled, 

t ContlnuoulI., rOlatinH .poke orml In bottom of hopper 
(1) .ep'oral. ond I t noodl .. on to the pin belt can· 
veyor (2). 

e Conveyor'1 drive malar (3) I. engag.d and prcdutt 
d.llvered upon .Ianal from prodUd meolurlng device 
In high le .... 1 feeet pan (4). When d.vlce Indlcot .. 
"full" condition, drive 'I disengaged. 

• While (onveyor onale of operation ods 10 Itrlng-out 
and IIparole the nOodles, lpeclol ov.rheod rake. (5) 
are InstoUed to break up and Ilop lorg. clumpl .0 
thev can't aet Inlo th. feed pan. 

e Vibrato,. (6) move noodlel forward In pan •• Their 
operollon Is also controlled by produtt m.osurlng d •• 
vic .. locoled In Ihe rear (7), bulk (8) and dribble (9) 
feed pan •• 

• For .pe.d", bolh bulk and dribble f .. d the wtlght 
buckel (Iu) 10 a polnl lust Ihort of final w.lght. For 
accuracy, .~dal devk .. Inslanlly w.lgh die I1nol 
pl.al odd.d bV lhe drlbbl. to overceme .rrors of 
.. tlmallon. 

EX PA N D - 0 - M AT I C III) 
for automaUc bag packaging of both noodle, 
and macaroni 

A twin tube EXPAND·O· 
1M TIC package. noodle. at 
.pe.d. up to 60 baal per 
mlnut. • , • .qulpped to 
f •• d maca mal, " w11l d.· 
IIv.r up to 120 baal per 
mlnut., For maximum 'o'er· 
.ot111ty, .ev.ral twin tube 
machlnel have been equIp­
ped to f •• d and packoge 
noodl .. on one tube and 
macaroni on the other, 

.. ,..nll .lIfpul a. n"-II 
The equipment'l unique IIX' 

pandable fealure m6k .. 
good bUllne .. I.n .. to 
many macaroni manufoct· 
urars, They can reduce Iflo 
v .. tment by ord.rlng a Ilflo 
al. tube mod.1 w":ich will 
handle their pfl')Ont producllon. Thll Iingi. tube EXPAND.Q· 
IMTIC hal th. lam. from. al a twin tube model, and ,h. 
.econd lube can be Installed 01 any time right In the owner'1 
planl. Packaging capacity can be economically doubl.d wh.n 
ne.ded. 

Save. packaging material 
Hay .. en'l .xclu.I ... e "trlm·llal" for poly and Ih.lr new pro. 
dud .. HI.rs combine to 10 .... up to 10% on film u.ed for 
a bag. Hoy .. en 11011 poly type fllml right at the end wllh 
no wOII&d film after the MO! . Special prcdUd .. IIlen work 
to Ihort.n bog I.ngth and provide bell.r Hall by a.nlly III· 
Ilina bulky produdl like noodl .. before end "011 are mod • • 

SHII all film. 
The EXPAND.Q.MATIC hal qukklV Interchangeoble Haling 
IVII.ml. Impul .. for polV and olher unlupported film., fl· 
1IIIonce fot ctlllopho,.. type molerlol •• " con be .qulpped 
with OM or bolh IY'I.ml or the MCOnd Iy.t.m can be In­
lIolled In owner', plonl at a later dole. 

Any .In bot 
There or' over 30 dlffer.nt _Ize forming tubll for the mo. 
thine thai ate Itondord Hoy ... n equlpm.nt. Special _lUI 
are built to handle eJltraouUnory IIze requlr.men'l. 

IIAYSSEN SAYS NE\y PHODUer SETTLERS 
SAVE FILM AND GIVE BETTER END SEALS 

-'. 

D::lna I.how. ~w produtt "HI.rs operate 10 provld. tlahler bogl with no 
PI I uet I n t~! "h.',areo to cau .. I.akers. At top of low slrok •• elll.r 
Co .. C A" Onu mit on collV .trlp !)OOd1 .. down Inlo formed bo bel~ h Id 

V, c.u"xlllofY, b, ro~e, Plok,t. remain closed during the .eallna evcl: Thev· .... n 
o lKI am a ow •• tro • to releo .. Holed bog. . 

". 1 HAY!I!I.N MANU,."CTUP.INC3 COMPANY 

i~ $t I~ •• ·:;;lO'~ ~ 
I~ AUTOMATIC PACKAGING EQUIPMENT 

I ~ 
..... 

--.:---- -

New Wrap.Shlp 8undler 
The Hayasen Manufacturing Co. re· 

cently released the flnt production 
model or their new FP·3 Wrap·Shlp 
bundling machine. Thll long rumored 
development' prelumably could revolu· 
tlonize the entire field of shipping can· 
talnen. It allows bundled items to be 
safely shipped In a .Ingle sheet of 
Kraft paper instead of corrugated CDACI. 
At current prlcel, this would reduce 
ahlpplng container COstl about 60 per 
cent. 

The machine automatically accumu· 
latel case quanUtles of individual pack· 
:tge. Into a selected pattern; then con· 
tlnually compresses them while bun· 
dUng In heavy Kralt paper or liner· 
board at the rate of 16 bundles per 
minute. 

The key to the .tnmath of thll Wrap· 
Ship bundle Is a patented rompresslon 
process which wraps thlt package­
paUern tiahtly Into a compact, non­
shifting mass. It Is attained by apply· 
ing continuous compreulon on the 
packagel along the vertical wall of the 
bundle. This action multiplies and 
utilizes the sll1!ngth of all the Inner 
packagel and produces the Itreng, cel· 
lular construction of the finished bun­
dle. This reportedly curbs buckling, re· 
du ... "el drop damaae and prinling de· 
facement. 

Hayssen claims that standard .hlp· 
ping tesll have provcn, that for many 
products, the Wrap·Shlp bundlel pro­
vide protection and .tacklng strength 
equal to corrugated casel and even bet· 
ter protection In some Instancel. By 
substituting Wrap.Shlp bundlel for 
corrusated. ('aiel, the problem and ex· 
pense of destroying empty ('ales at reo 
tail ouUela Is eliminated.. Hayuen say. 
that the total cost savini with a Wrap­
Ship bundle averages over 50 per «n\. 

La Rosa R_arch Ch lef 
The appointment of Paul F. Ruuell 

DB director or research and quality con-

.. 

FP. ~ Wrap-Ship lurulthll Mochl". 

trol of V. La Rosa & Sons, lcauing pro­
dUcetl of mocarenl products and pre­
pal1!d lIalian food specialties, has been 
announced by Vincent S. La Rosa, 
president. 

AI 0 specialist in quaJUy control with 
General Foods Corp., Mr. Russell held 
D variety of responsible postl over a 
period. of 20 yean. These Included In­
spection supervisor, laboratory super· 
visor and relearch project leader. 

In addition to his dutlel In research 
and quality control at La RO!l8, Mr. 
Russell Is also responsible for product 
development and sanitation. He Is 
making his headquarters In Hatboro, 
Po., although his authority extends to 
alt six La ROID plants in the East and 
Midwest. 

Mr. Ruuell has a B.S. degree In 
chemistry from Alma College, Alma, 
Mich. He II married. and has two 
chl1drcn. 

MacDonald Sell. For Hay .. en 
The promotion of David R. Mac· 

Donald to the position of Manager, 
Domestic Field Sales for the Hayssen 
Manufacturing Compuny has been on· 
nounced by F. E. Prlncle, the flrm's 
Gueral Sales ManoBer. 

tn this newly created position, Mr. 
Ma('Donald wl1l aClIume line responsl· 
blllty for all salel activltll!s In domrl'ltlc 
markell. He will supervise sales on all 
of HaYlien's many lines \r.c1udlng : 
pouch ond bag machines, cnrtonlng 
equipment, wrappers, bundletl and 
fl1llnl machines. 

Mr. MacDonald has been n Stuff 
Sales Engineer for HaYI$Cn since 1962. 
He spent several years with the Trian­
gle Package Machinery Co. where he 
advanced from salesmnn to the position 
or Assistant Sales Manager. Prior to 
that he was on the &nIcs atoft or Con· - _. " .... 

talner Corporation of America for five 
years. 

Haynen's lalel nnd service depart· 
ment ha. more thnn doubled In recent 
yeals as the Sheboygan, Wisconsin firm 
has expanded rapidly. While the com­
pany has been building packaging rna­
chineI")' lor over 60 yenrs, the Intro­
duction of new equipment ond the 
opening of a new plant has sparked 
recent growth. ---
Brake .. 

I. J. Grass Noodle Co" division of 
Hygrlll.ie Food Products Corp., has 
named lour broketl to represent Mrs. 
Gral s Soup Mixes: Albert N. Solomon, 
for Maine, New Hampshire, eastern 
Massachuletts and Rhode Island; Pez­
row Enterprises, tnc., Springfield, 
Mass., lor western Massochusctts and 
Connecticut; James O. Brown, Scran· 
ton, Pa., lor Scmnton and Wllkes·BnrTC 
areas; Smith & Swinton, Cleveland lor 
Cleveland, Akron and Conton. 

Coun.el 
A hundred load of worry will not pay 

Dn ounce of debt.-George Herbert. 
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"'",aCD allu",.a full .. a,.,..alblllty whan you ord.r 
"'",aco equlp",.nt. We are responsible for the 
engineering, construction and Initial operation. 

Demaco engineers stay on the job until the 
equipment performs exactly as desired. Our experts 
understand the Important details of macaroni extrusion 
and drying which assures you of top performance, low 
rnalntenance and low down·time operation. 

Come see aur new equipment. . .. The Demaca long goods 
continuous line ... . The fully automatic line that takes 
semolina and water, extrudes the mix under full mixer 
vocuum, preliminary drys the product, then goes through 
the ~ew Demaco revolutionary one tier fini~h dryer, 
to an accumulator, to a stripper and flnaUy to -
Demaco's amazing spaghetti weigher: "II at 1500 Iba. 
per hour (based an dried product). 

. ~ 

DfM'CQ De FRANCISCI IACHIIE CORPORATION 
, I, ., 

45~ Metropolitan "nnue " • . , 

~----- . 
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Point .. , on Freezing 
The Durum Wheat Institute oilers 

these tips on frozen foods: 

I. Season food very lightly with salt 
before free:r.ing and always add other 
seasonings when reheating the food. 
Sealonings tend to intensify In navor 
when frozen. Garlic, In particular, be- . 
eomes bitter and should always be 
added after thawing. 

2. Cut any exceu fat away from 
meats before adding to the sauce to be 
frozen. By the same token, drain meats 
cooked In fat very well before freez-
Ing to avoid rancl~;'7. . 

3. There are a number of packallng 
procedUfU for freezing. Sauces may be 
frozen alone In pluUc contalnen, ice 
cube traYI or other lultable covered 
freeur eontainers. Allow one-half to 
one Inch lpace at the top for expan­
sion. Complete dlshe. may be frozen 
by Unlnl a baklng dlsh or c8IICrole 
with aluminum foU. (reezinl the mix­
tum In 11, then llfUng out of the dish. 
Wrap it completely, acal, label and re­
turn to freezer, taking cate that the 
food does not thaw at all In the procesl. 

4. Label each pac k age with the 
narne, number of servings and the 
date. Place the most recently prepared 
dllhel at the back of the freezer, brinl 
later ones to the front so they won't 
be overlooked. 

5. Freezer .torage time for durum 
macaroni dlahel should never exceed 60 
day •. After thla point there is a lou 
of flavor and texture in various In­
Ilredlent.s. particularly roeau. 

8. Avoid freeUnI sauces with lUllh 
fat !..'Ontent, especially while S8UCfl 
which tends to curdle and separate on 
heating. Skim the fat off other sauce. 
eully by paulog an Ice cubf. over the 
top; the fat will adhere to the cube. 

Tips on freezing macaroni products: 

1. Cook the macaroni product about 
half III lon, as usual, approximately 
three to four minutes for reaular du­
rum product. and even less time fOf 

fine varieties luch as the vermlcelll 
(nne IpaghctU). Cook the macaroni 
product 10 It hu Just Bartened. 

2. Always freeze the cooked maca­
roni in some type of sauce, particularly 
one low in fat. However, too much 
sauce will cause the macaroni product 
to become mushy 10 provide Just 
chollah to cover the macaroni well and 
sUlI not be IOUpy. 

-.-.---~~--
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Pillsbury Pockall" 
A blend of eXCflllent de.lgn, creative 

photoJraphy and preclilon llthorraphy 
have delivered an oUlitandlna: line of 
foldlnl cartonl and labels for Pills­
bury's new family convenience dinner 
producll, The cartons and labels were 
produced by Unlted State_ Printing 
and Lithograph, dlvishm of Diamond 
National Corporation. 

The bOllc treatment for each item Is 
identical. A clock in the background 
peers down on the in,redients that 
compose the particular Item involved. 
Clock and Inlredienta are set alainst 
• dark. subdued Ilftn backlt'Ound 
which Ih'es the photo a dimensional 
quamy and achieve. a dramatic eKect 
for the enUre packa,e or Jabel. The 
point of the clock, of course, ls the 
lJ)Ced In whJch the convenlenCfl food. 
can be moved from package to plate­
In mosl cue. around 16 minute .. 

Campbell Mllhun Inc. and Pillsbury 
Co., both of Minneapolis, eollaborated 
on the de.llln. Luc Le Bon wu Art 
Director on the project and the Brady 
Studio of Chlca,o take. a bow for the 
pholoaruphy. USP&L WQI ruponsible 
for all engmvlna:. Dnd llthoJraphy. 

In all, a total of 14 five-color and 
vamllh carton., 8 ftve-color and vamlah 
Iabela and 13 two-color labels were in 
tho project. Some of the eartons were 
produced with automatic: bottoms, some 
with built-In dividers tor mulUple 
producLa whUe others we" seal end. 

Appolntm,nt 
Jaek Damato hal been appointed 

northeutem sale. mana,er of Golden 
Grain Macaroni Co. In thi_ new poll. 
lion, he will be reaporulble for sales of 
the company'. enUre llno of foods 
tbrouehout New England, upper New 
York State and northe8lt Canada. 

Frozen Sh,lls 
SUver Star of Brooklyn, New York 

has redeal,ned III foldlnl carton fol' ill 
frozen Stuffed Jumbo Shells. The 111"­
caronlltem ls placed in a ready-to-t!Jke 
foil pan which II then Inserted Into the 
carton. U. S. Printing and Lltho,uph, 
Division of Diamond National Corron· 
tion. developed the dCllln for the car­
ton and printed It by fouN'llor 
IIthorraphy· 

Consumer ruponse In lnIUal teat· 
markeLa of Topeka, Kansu. and Sprln&;-

3. Never hurry the thawing-heat­
in, of macaroni disbe.. Allow enouah 
time to heat them In a moderate oven. 
Avoid breaking up OJ' over-IUrTln, the ftl!!ld, UUnoli have bee,! ve~ ~. 
macaroni dish while h~!!1P4",~1"\t'u...'h tnt., ; ;.'_ •. ~~ •.• , 

" 

-----_., 

CLERMONT'S TWIN HEAD PRESS PRODUCES 

2,400 Ibs. of SHORTCUT per hr. 

Twin Head fur TOP PRODUCTION 
with slow extrusion for HIGH QUALITY 

Large mixer and screw for UNIFORM PRODUCT 

PHONE or 
WRITE 
FOI ......... -- MACHINE CO., INC. 
Ttl: 212 EY. 7· '1t;m ?RI) Wal/~bo .. : St .• Brooklyn 6. N. Y. 
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NEW EXPORT OPPORTUNITIES 
by John A, ..... an. Chal.",,,n ...... an. Sea",an. Slate •• Inc, 

at the Millen' Hatlollal Federation Connntion 

W ESTERN Europe olfen an attrac~ 
tlve market tor American wheat 

rood products U they are adapted to 
local needs and wanta, properly intro­
duced. effectively promoted and com­
peUtlvrl)' priced. Thla statement II 
bUtd upon our Itudy, observation and 
I 'het ,.: l~h leading food dlstrlbulon. 
QIIOCIDll oJ, bUlllneu, prea and others 
in 12 countrle •. 

Prolperlty in Western Eur.>pc, as 
man)' of yoU know, is near ati all time 
high. FuH employment or men and rap­
Idly Increulnl employment of women 
createl an exceptionally attractive 
market for hlah quaUl)' packaged con· 
venlen~ food •. 

Chugiftg Pau,m 

The pattern of food d15trlbulton in 
EUrope is changing ao rapidly that 
many Europeans- as well as Arner­
ican.-8nd It difficult to keep up with 
the pace. Self-J!ervlce was practically 
non.exillent In 1950-wlth the excep­
tion of • few test store. in Belgium, 
France and Switzerland. After a study 
of European food retailing In 1950, I 
write "Ienerally food distribution la 
60 yean behind the U.S.A." (Perhap. 
40 yean mtlht huve been more accur· 
ate.) Some prominent f~1 retailers at 
that time bluntly atated Self-service 
may be acceptable to Americans-but 
Europeans au~ dilferent. Self-service la 
not for UI." 

Today l alel through self-service out· 
lell rance from a low of five per cent 
In Italy to about 45 per cent In Ger· 
many In relation to total food . tore 
• ales. A Iludy recently completed by 
our firm Indlcatel that 10 years from 
now _elf·lervlce wlll uccount tor 25 
per cent to 85 per cent of total food 
.tore lalel. Germany, Sweden and 
Switzerland lead In aales through self· 
service today-and . they are expected 
to remoln In the lead 10 years hence. 
Denmark, Enlland and Holland oro 
movlnl up fBlt. Belgium, France and 
Italy have some barriers to overcome 
but are maklnl healthy progress. 

Europlln Sell·8.mc. 80art 

Growth of &elf·servlce In Europe, 
generally, il much futer than It Will 

In the U.S.A. during a similar period. 
tf prelent estlmatel are ac.hleved, lead· 
Inl European countrlel wut have 
reached In 22 yean a percentage at 
salel through lelf-servlce outlela which 
required 45 yea.ra In tha. .. U.fi.A."Thla 

rep"".: ';u\omutlon and mechanlz:l . 
tlon due to shortage at manpoWt.r, 
sreater moblll'~ 01 people (more auto· 
mobiles) more lelsUle time (Ihorter 
work ~eek), refrigeration, ' .modern 
haUling deve.topments-aU due In port 
to full emple Iment of men and largl.'r 
employment of women. Obviously IIv· 
1nl Itandarda are higher which In tum 
increase the demand for high quality 
packaged. and conVEnience foodJ. A 
self-service .yatcom requires packsled 
folOOa of dependable quality. Customl.'r 
,"onftdence II euentlal in self·servlce 
1.I\d conftdence la baled. on &atlafactlon 
with every purchue. 

demonstratel the value of a tree ex· 
chonle of knowledle and experience. 
It also Indicates that thll exchanie 
now Js on a .Itwo way Itreet," Many 
Bltute United Statel buslneumen rec~ 
olnize \hil and are taking advantage 
of It. 

American food Industry executlvel 
at all levels-produclnl, proceulng, 
wholf!lalinl and retailing-have freely 
and generously shared informaUon and 
Ideaa with their colleaguel from other 
countries. European businessmen also 
are alert, resouneful and ImailnaUve. 
Unitcd Statel buslneumen now can get 
useful IdeOl from prolreulve Euro· 
peanl. They also can get bUliness from 
them. 

Most recent flgurel available indl~ 
cate that over 67,400 self-service mar· 
kela were In operation In Weltern 
Europe at the dose of 1961. Over 11,000 
new markela were acheduled to open 
In 1003-on overale of about 40 each 
working day. Self·servlce food ltom 
arc opening: In all paN of the world 
at a rapid rale. For example at the 
end of 1961-Japan had about 1:100-
up 42 per cent over 1960; Israel had 
14G-up 16 per cent; Turkey, 26-and 
more In the planning Itage. In South· 
e8!t Alia, the Near East, Africa and 
LaUn America leu-Iervlce hu • firm 
foothold and It lalnlng ground. 

R.UClIlI For 8bW 

Now, what are the bule Improve· 
ments In food. dlttrlbution that glvts 
self.aervlce III appeal? w~n, they are 
about the lame In Europe today 8! 

they were In the U.S.A. rortY·leven 
years ago when Clarence Saundtl1 
opened the ftrst self-service Itore In 
Memphll, Tennessee. 

(1) An exciting new experience ( !"IT 

consumen-a customer can pick and 
choole, feel, smell, lometlmel taltc a 
wide v:ulety of producta lellurely or 
quickly _ without Interlerence or In· 
ftup.nce. 

(2) Quallly and quantity of products 
are .tandardlzed and attractively pal k· 
aged In convenient Ilzes. 

(3) Merchandlae la clearly pr ":e 
marked-the same price to everyone­
and no hagiling or barlalnlng. 

(4) Prices otten are lower because 
of the "do It younel!" ayltem. f;/I ' " 
Inp enable the cUltomer to buy more 
and dlft'erent foodt or other products 
and aervlces thUi railing living Itand· 
.nII. 

And the pattem II Ilmllar to U.S.t .. 
In another way. The IhUt to self-set\·· 
Ice la accompanied by a move toward 
"orlanif.ed retalllng." Flnt to adoll t 
self-service, 81 In the United Statt~~ . 
were the corporate and family owned 
chahll. Now progressive Independent~ 
are forming voluntary chalnl and re o 
taller owned cooperatlvH, taking tn 
1f!1f.aervlce at D rate futer than chaln~ . 
'nleae three organized groups-chaIJUl• 

volunlariea: and cooperaUv" - are 
amart, alert, prorreuive. They .lmplify 
the problem of reathlni this neW 
market. 

f E an retatlen are expertenclnC 
What are the principal realons or . urope tIC' .. lea un-

this ttshUt" in the' distribution patternT ' • hllh percentale of ~erlcan JrOCt!l't 
F~ '.n;tall!l(t. 1f1 Euroee ~gl';!.!,_ ~8!! '" :.,.der, C'seU-:;rv;'ce-u,---,~.=", ' 
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do. Consequently food .. let throulh 
lelf-servlce markela are 'Izoomlna"­
up 50 to 200 per cent In many casel. 
Little wonder. then, that the Iystem 
la spreadlnl fut. 

Now, what does thia mean to United 
States millenT M we see It, at leall 
two new channell are opened which 
present opportunities. Whcat foodl of 
vorioul klndl account lor over flve per 
cent of lales in a typical United States 
k,'!lf·servlce market. In Europe these 
Iteml reprcsent a much smaller part of 
total sales. One reason II that such 
producla In appealing variety, altrac· 
tlvely packaged Juat are not available 
now. Thll is where you come In with 
a two-way approach-In Europe u you 
do In the U.S.A. 

m Stock these modem retail I torca 
with modem packaied wheat toods­
enriched flour, specialty flour, mLxel 
and other convenience fooch. 

(2) Acquaint flour usen with thl!lr 
opportunities to c.ash In on this new. 
modem organized lelt·servlce- dlatrlbu· 
tlon system. Show bokers how the use 
Qf United Statel flour will Improve 
quality and add consumer appeal to 
their !Jread, crackers, cokes and pas· 
trle. which the new self·servlce mor· 
keb should stock. 

J.". Sal .. Approach 
A new and different retail Iystem 

calls for a new Alea approach. You 
can help them to help themllelvel. You 
have done It at home-and you can do 
It abroad. You have the producla, the 
know how and the technique. Euro· 
pean proceuing to meet the chain store 
age II much behind the Unitlfld 5tatet, 
particularly for moat wheat food.a In· 
eluding convenience food ltema. 

"Made in U.S.A." mean. dependable 
quali1y to European consumen. They 
like It and many retallen know thl .. 

European consumers and retallen 
are re~pUve to new producla and 
Ide81 that will enhance lIvln, .tand· 
arda, add convenience. variety, appe~ 
lite appeal-and .ave time. Perhap. In 
lOme counlrle" consumen attl ahead 
of relellers In this rl?lllpect. Retailers 
have, however, provided UJ with a 
larle lllt of United Statel food prod· 
ucts they would stock If available. 

lmmedlate profits may not be real~ 
Ized In the forehrn market-nor In the 
U.S.A.-eo patience and peneverance 
are Just as neceu8l'y abroad aI at 
home. C.reful market research, erlec· 
tlve planning and allreulve execu· 
tlon are required abroad-Just .. thly 
are In the U.S.A. Thouihttully planned 
l al81 prom ')tion proarams to Introduce 
product.a ald develop .. lea are essen­
tlat But, promotion methoda dltfer 
aomewhaL Commerclal TV and radio 

uRd effectlvelJ in onl,. • few -

countrlel at thll time. However, In 
those countries where radio and TV 
leta are available In a sumcient num­
ber of homes. these media are con­
sIdered Important. The use of news· 
paper advertising Is growing rapidly 
but handbills still are used extensively . 
In-store promotion. demonstration and 
sampling are considered one of the 
most errectlve method!-(!speclally to 
Introduce products. despite its cost. 
Space Is provided in many new super· 
markel! for this purpose. Trade fairs 
also are popular media to Introduce 
products and make trade contacts. 

Imporl DuU •• 

Import duties, tarlrrs, IIccnsel may 
appear to present barriers - ond tem­
porarily restrict sales-but you have 
been faced with similar problems at 
home and have overcome them. Euro· 
pean retallen have encountered prob­
lems of course-but who hasn't? They 
have found waYI to get around them 
Just as we all have done In the U.S.A. 

No problem hal been encountered 
in the European transition t., self-serv­
Ice that we In the United States have 
not at some time experienced and can· 
quered. 

Some of you may now be experlenc· 
Ing lome resistance in Common Market 
countrlel beeause of Import duties re· 
cenUy Imposed. We hove made exten· 
slve Itudles and have observed the 
Europeal" Economic Community Irom 
Il! In(' ~ r l lon . Recently memben of our 
ftrm h,,~e CQntacted retail leaders, high 
government omclals, ambassadors and 
othen In Common Market countries. 
Perhaps this h. the "darkest moment" 
and l ome light may be In the omng. 
Newl ollen Is Inaccurate or slanted­
and mlaundentood. 

Gordon Boals and his able assoclatel 
In the Federation Export Program are 
weH acquainted with aU aspects of the 
probleml, are In dally contact with de· 
velopmenla and are acquainting United 
States lovemment omclala concemed 
with necessary Information to enable 
them better to cope with wheat food 
problema. 

Rome Truly lIaclll.d 

You may recall that in the Rome 
Treaty 01 1958, the six EEC nations 
committcd themselves to "contribute to 
the harmonious development of world 
trade and to the progreulve suppres­
sion of restrictions on Intematlonal ex· 
chanle and to the reduction of bar~ 
rlet'l." 11 II our opinion from contacts 
with omclala that most of the nations 
want to honor thll commitment. The 
United Statel Committee on Trade Ne· 
goUatlons, headed by Chrlatlan Herler, 
rffOgniu ttthat the United States must 

._------, 

have Indications that the Common 
Market Is not adopting a restrictive 
policy on agriculture before reducing 
tarlfTl on Industrial producla." Some 
good "hone trading" tactics probably 
are necded In high level negotiations. 

FIt.dom of Cholc. 

Self-service II based on giving the 
consumer what she wants, when she 
wanl! It. Some leading European re­
tallen recognize the Imptortance 01 
protecting the conlumers' uFreedom 
of Choice" in their own self Interest­
ps well al their eUltomen ' Interest. 
One prominent retailer recently said. 
"Pers!lnplly, I detest the Ideft of a small 
protectionist Europe with hIgh tariffs. 
U'I time for food distributors to pro­
teet our own interests." 

Conlumers also are objecting to 
higher price .. For example, in January 
olone italian food prlcel rose eight per 
cent. Bread prlcel In Holland increased 
two cents D loaf BI a result of the 
higher Import duty on flour. EEC am· 
clall rectlgnlze thal they cannot Ignore 
public protest to these Inflationary 
moves. 

But. buslne81 stln goci on and self· 
service grows and grows In spite of­
or perhapi partly because of - the 
Common Market. Wheat food products 
arc belnllsold-but not al many United 
States productl as there should be. 

Attractive III the EEC market Is. we 
doubt that United States companies 
would limit their .110relgn vision" to 
this area only. Some United States 
millers and other forward looklnl lood 
proceuon Interested In export markets 
are exploring the European Free Trade 
Asloclatlon (Outer Seven) countries, 
the Near and Middle East and other 
parla of the world where the retail dil' 
trlbutlon pattern Is changing and trade 
posslblllties moy be enCOUraging. You 
have proved that you tan "wIn custom­
en and Influence people" In the U.S.A. 
-so you can do It anywhere . 

Many of you know that customs and 
tastes of consumers a~ well as wants 
and neeci, of retailers vary Irom coun· 
try to C'Juntry. Market research wlll 
reveal helpful Information on products. 
packulng and promotion and provide 
ballcs for more sound decisions-abroad 
as It docs here. 

Food F.ln 

One approach worth considering now 
Is the relatively low cost, quick test. 
through Food Fairs sponsored by 
United States Department of Agricul­
ture. Thll II superftclal, at best. but It 
does expose your product-and your 
people-to lorge potential murkets. 

IConUnued on Page 40) 
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from 5000 to 

50,000 
Ibs. per day 

a complete line of continuous 

and automatic equipment to 

meet every capacity 

requirement for the production 

of long, short and coiled goods . 
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!~ NIW Export Opportunltl .. 

(ConUnued from Pale 31) 

The ANUGA International Exhibit 
at Cololne, Germany, was held Septem­
ber 21-29, 1963, This 'S a well known 
Fair held every other year, Over 50 
countries exhibited their foods and sold 
to consumers os well as to the trade, 
Attendance of about 300,000 people 
from leveral ccuntrle. Is CUft~Omllry, It 
hll' lonl attracted leadlnl food trade 
executives and special day. are set allde 
for trade Interview., 

The A'1lsterdam .how WnJ "solo"­
sponlOred by U,S.A. only. Dalel were 
November 7-24, 1003, FaciliUe. In Am­
Iterdam are new and considered amonl 
the belt In Europe, About 300,000 pe0-
ple allo were expected to vl.1t the 
U.s.A.-Amsterdam Food Show. 

8eu.8errice !iton 

The U.S.A. exhlblt at both Fairs fea­
tured a self-servke store In which prod­
uct. supplied by manufacturers lind 
proceu on were IOld to con.umel'1l and 
trade. Commodity booth. demon' ..,Ied 
wheat food producll dJ.play.: :; In the 
ae1linl area. Both dry and f\'Or ' prod­
ucll were dllplayed, .old and demon­
.trated. Bale. record. were kept and 
companies lupplylns productl we r e 
paid by USDA check. 

Cake mixes were the larle.t aelllni 
product in the Oroceteria at the London 
Food Fair In September, 1962. The prod­
ucts furnl.hed by Jeveral millers were 
sold out well before the end of the 
Fair. One Federation member Ilad a 
booth In which hil product wal dll­
played, demonstrated and sold. We un­
den tand that ca.h 881es amounted to 
over $6,OOO-far above the cost of the 
exhlblt-and lOme larle trade orderl 
were booked. 

In the Cololne and Amsterdam Food 
Show. the MUierl' National Federation 
Export prolram sponaoreci a Commod­
Ity Booth. Produd. were demonstrated 
and sampled. Trade leaders were espe­
clDlly Invited and urled to aUend to 
dilcull aale' poulbliUles of the prod­
ucts. Record. were kept of an trade 
representativel attendln. and products 
In which they were Interested, 10 the 
Federation office mllht Infono members 
who participate. 

These Food Shows provide reuon­
ably Inexpenslvo methods of le.Hns 
European Interest In your products­
new or old. They also may help lOme 
companies let acquainted with the 
European market relatively "palnlC!S1~ 
I)· ... 

The opportunity presented by thli 
dynamic new dlatrlbution sy.tem is 
available to you In other ccuotrle., 

.. 

Jult as It wu In the U,S.A. You have 
done an extraordinary job here-you 
aet an example for the whole world 
in modem merchandi.Jin. methods. 
You also helped ralae Ilvln •• tandardl 
to heights unknown el.ewhere. Will 
you now look to broader fteldaT 

Forclln markets -like Rome - are 
not "built In a day." Forward look!n. 
hu.lneaamen Ihrouahout the world now 
art: reachlna: out for more trade. and 
trade In "Staff of life" products, DOt 
10 Incldentatty, might well be looked 
upon .1 an Instrument of pNce as well 
III proflJ. 

Mr . ... Mrs. 0... .. M .... rI 

Golden Annl ..... "y 
Mr. and Mn. Donato Maldari of 

Brooklyn. New York celebrated their 
fiftieth wedding annlvenlU')' recently. 
Family and friend. celebrated the 
event with a banquet 1'or the couple at 
Slrieo', ReltauranL Fe.UviUel reached 
a climax when entertainers carried 
namlnl torche. throulh the hall In an 
Impreulve ceremony. 

Mr. Maldari came to the United. 
State. from Italy In 1~5. He and hla 
two 1Ona. Dllnlel and Ralph, have 
lerved the macaroni Industry for many 
yean: with untirinl elfortJ u die­
maken. 

Mr. Maldari haa been .cUve in b.lJ 
ccmmunlty operaUnI a travel aleney 
from htl ol8ce fo~ many, yean.. 

- - -- - -- -

GM Nutritional Hlad 
General MUla. Inc., hu announce t ~ 

the appointment of Dr. tvy M. Celen 
der, to the new .taff pc.ltlon of Dlrel ' 
tor of Nutritional Service, reportlnl b 
Dr. J. F. Shronts, company Medlc .. i 
Director. 

Dr. CeJender w11l be respon. lble fli' 
further developlnl and Itrenlthenln;:: 
General Mills' pOlltion In applied nil­
trition and will direct a product-orient­
ed service concerned with the dietary 
needl of consumen and otherl requlr­
Inl special auldanee. 

She will also work with manalemenl 
memben reapon.lble for food products 
havlnl nutritional attribute. that mDY 
be further promoted throulh market­
Ina eWortJ and conaumer advertlslnl, 

Dr. Celender earned. her 8 .S. delrre 
in Home Economics EducaUon at Car­
nelle Institute of TechnololY and re­
ceived her M.S. and D.Se. de(reC!s In 
Nutrition from the Unlvenlly of Pitts­
burSh. She la a member of Sllma XI, 
Phi Kappa Phi and Omicron Nu. Dur­
lnl 1982 Ihe IC!rved u a ccnsult.ant to 
General MUll and prior to that she 
laulht nutrition, wa. active In clinical 
dietetics and did lraduate public health 
work. 

lu.lnlu Commandmlntl 
For Employ ... 
From McCabe'. Spol Shota. 
H.w England Grocer ".guln. 

1. Don't lie. It waltel my time an,1 
youn. I am lUre to catch you In th·) 
end. 

2. Watch your work and not th · 
clock. A lonl day'. work makes. Jon: 
day .hort, and a .hort dayl work makf ~ 
my fact' 10nl. 

3. Give me more than I expect, .nd 
I will pay you more than you f'~jl ~~l. 
I can atl'ord to Inc:n!&Je your pay If you 
Increase my proHt .. 

4. Keep out of debt. You owe so 
much to youneU that you cannot af· 
ford to owe anybody e1le. 

, . Dishonesty I. never an accident. 
6. Mind your own bUllnell, and ir. 

time you will have a bu.lneu at you l 
own to mInd. 

7. Don't do anylhlnl here that hurl:: 
selt-respect. The employee who 1:1 
.:apllble of .teallnl for Me Is capablt: 
of .leaUns from Me, 

8. It'. none of my bualneu whDt you 
do at nllhl, but " dlulp.tlon affects 
what you do next day you wilt lalt 
half .. 10Rle u you hope. 

g, Don't tell me what I want to hear, 
but what I aulht to hear, I don't want 
a valet for my vanity but for mY 
money. 

10. Don't, kick If I kick. If you are 
worth conec:tInl you are worth keeP­

InC· 

EXTRUSION DIES 
for the 

FOOD INDUSTRY 

* QUALITY 

* WORKMANSHIP 

* SERVICE 

* SATISFACTION 

A PLEDGE we have kept with the Macaroni Industry 

for over hall a century-

D. mQLDJUI f. Sons, Inc. 
557 THIRD AV~. nDOKLYH 15, H.Y .. U.S.A. 

Ame,lca', la,ge" Macaroni 01. Ma~.n Sine. 1903 - Wit" Manogement Continuously Retained 'n Same Family 

-------. 
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Drying Macaroni With Dielectric Heating 
at High Frequency 

by Dr. of Engineering Aldo Maltinottl, Indumlal Con.ultant, Milan. 

FOR lome time macaroni factories 
have been excited because of the 

announcement that apparatull I. avan· 
able to apply dielectric heating at high 
frequency to macaroni drying. 

Dielectric heaUni at high frequency 
lJ already beln, used for the quick 
heaUn, of food In restaurant.. as we11 
.. to acct!lerate bakln, of bread and 
bllCulli. 

Healing Ita. Interlol' 

The chief characteristic of current In 
hlah frequency induced Into non­
conductor bc.dlel, but contalnln, water 
(which Itself 11 a good conductor), I. 
that heaUn. produced In the interior 
of the mau I. unlike other known IYI­
tern. ot conduction. convection, and ir­
ndlaUon, where heat I. brought from 
the oull1de. 

To those who know macaroni drying, 
thlJ i. a hlahly Ilgnlfteant fact. At· 
temptl to utilize the principle were 
made more than a doun yean: ago. 
Though loti of experiments have been 
made and many potent. taken out, 
almost. every feaeareh project on the 
part of large macaroni manufactul't!n 
hu been abandoned or luspended be­
cauae of the high COlt of the electric 
energy with high frequency due to low 
output. of generaton. 

Recently experimentl have been re­
sumed by macaroni experts Interested. 
In electronics which Jeeml IUC'C'I!uful 
In developing devices covered by pat­
enta to meet. the problem of dryin, of( 
macaroni which hu been moat dlmeulL 
At preaent. a company has been con­
.tltuted. to manufacture the neceuary 
apparatus and apply It to macaroni 
factorles where experiments on an In­
dustrial acale have already been oper­
aUng tor several month •. 

Albantag.s of Method. 

What are the advantages that may 
be eJCpected for macaroni manufac­
tul't!n adoptlna: thl. new InvC!nttont It 
i. my oblCrvation that above all heat­
ing at high frequency doc. not exclude 

.. but Integrate. the use of traditional 
.. 1dryen. In fact, the ,enerator of micro­
.... Yf.ve• la leneraUy placed after the pre­
'-",mlnary dryer. Re,ardleu of the aiu 

or shape of the macnronl product, be It 
lonl, ahort. In colla, or ne.ls, after it 
traverse. the fleld fonned by a series 
of electrodes, It aOCI Into the Ronnal 
cycle that drying takes. 

The duration of the treatment. of 
hlah frequency II in the order ot lOme 
tenths of second. and therefore the 
consumption of electrical enel'lY Is very 
limited. This Js the chief advantage: the 
time of the drying cycle Is redUced; 
result1 thus far Ihow • reduction to 
about. half of the traditional Ume, or 
namely, 10 tD 12 houn for long maca­
roni and flve to Ilx houn for short cuts, 
colis and neata. 

eompullo. 
Other advantalel of line. with high 

frequency compa~ to the traditional 
onel: 

-Reduced space requlrementl re­
lulUng In lower bul1dlng lnve:rtment 
or greater utlliutlon of the ul,tina 
apace. 

-Greater ftexlbl11ty of production 
and consequent. grealer ealCt of chana:­
Inl .hape_ and reducing Inventoriel of 
ItOCka on hand. 

_Work ltappaaes on the week-end 
are facilitaled for long macaroni pro­
duction. because fewer hOUri are need­
ed bet.ween the end ot production at 
the prell and that of strippln, the 
aOO<b for Itorage. 

-Reduced drylnl time ~uCC!s the 
atorale area. neceuary particularly for 
the week-end'a layover. 

Additional advanla,ea derived from 
treatln, macaroni with hllh frequency: 

-Macaroni dried by hllh frequency 
hat lreater Itrenlth. Treatment. with 
high frequency after pre-dryln, ralse_ 
the macaronl'a temperature, pulUns It 
in the condition of aeltlng up humldlty 
to the external layen by evaporation 
and fixln, giutinoul propertlel In por­
OUt Itructurea hlVlnl a conspicuous 
tendency of hydrating. Thll II contrary 
to what happens In the traditional proc­
ell of ventilation from the outalde by 
means of hot air. FInal drying of maca­
roni prevloully treated by high fre­
quency may therefore be obtained 
quickly. 

ConN". Colot 

_There I. a better conservation of 
color Iince the pl,mentl of the raw 
material are better dlatributed in the 
peripheric structure, and are IUbJected 
to leu oxidation because of the Muted 
dryln, time. 

_Macaroni 10 dried cookl better by 
havln, hllher reslstance and Increased 

volume caused by water absorption. 
There II lell sediment. 

_There II an absence of acidity and 
mold due to the palteurllatlon trent· 
ment to which the product II .ubjected 
durlng Its pauage throulh electrodes 
of high frequency. 

In conclusion, there are several In· 
dustrial and technological advantage • 
that wnt pay the macaroni manufac· 
turer to look Into thi. new I)'stem 01 
drying. It Is an event as momentous a. 
the development of the contlnuoua line 
and of vaeuum. It. I, appropriate that 
t.hla development. occurred In Italy, 
which can Justly be considered the 
home of macaroni prodUctl. 

Cobra Automatic , .... 
Cobra, Bralbantl'l moat powerful 

automatic prell, can produce a dolly 
output. of 53,000 poundl of ahort cutl 
and 37,500 poundl of long macaroni 
,GOds. Thll machine, built In accord· 
ance with the late.t technical develop· 
men" and baled on the 50 yean ex· 
perience of Marlo and GlulePpe Bral· 
bantl, hi" a high point In construction 
and perfonnance. The Cobra haa three 
mlnn, four reducen, and two extru· 
lion acrew. which allow for a better 
pJ'OC'Hllng and a hlaher quality of 
product, a more even cut of the Ihort 
macaroni producta and leu scrap. in 
the long 100<b. 

Unveiled recently at a showln. at 
the Rovereto Works In ttaly, It,e equip­
ment .11 examined In detaU by manu· 
facluren and technlcianl from all over 
Europe. The new Bralbantl automatic 
prell met. with approval and favor uf 
all the particlpan" who praised the 
Braibantl Company for always belnl 
In the vanluard for the development 
of macaroni machinery and equipment. 

How Goodman Dinnin 
Sesame sauce noodle dinner and 

Gouluh sauce noodle dinner have been 
Introduced by A. Goodman & S<.;;~ 
New York. Both are avallab1e in 6\4· 
ounce packagel at approximately 39 
centl each. A 7-cents-otr Itlcker Is in· 
cluded on the package II part of an 
introductory oller. Distribution of the 
productl II ma1nly in New York and 
alonl the EIIt. Cout. 

Advertllln, for the new products in­
cludes apot announcementl on CBS and 
ABC TV. - . 

. , ... ~ ' j(' .• ' .... . .. .. ~-
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German Macaroni Pre •• 
Emil Llhotzky Engineering Workl of 

PlalUln,. Gennan)" hu begun ad­
vertlaln. their equipment in thlJ luue 
of the Macaroni Journal. 

Sinc. 1.01 

Since 1908 Llhotzky has built ex­
truden (or macaroni producta reputed 
to be 10 rugged In construction that 
they are capable of matching require­
ments lor decades, often under round­
the-clock working cond1UoM. 

They boalt of high-grade material. 
and reliable electrical equipment in 
their JUttemul "AkUva" extrudeR 
which can be fttted with •• tmple or 
elaborate control panel. The machine 
i, fun RUed eledrlcally with all wiring 
on the Inside. Water .upp\y pipe_ are 
8lao on the IfUlde and Insulated to pro­
vide c1eanUneu. 

With the IOfter malum uted in 
vacuum proceuel today. lOme extru­
den are lea ruiged in construction 
than they were In the past. But Lihot· 
zky reinforces their preuea 10 heavy 
mixtures can be proceascd without dif­
ficulty. The oil lCal on the vacuum 
malntaina efficiency even after several 
yean of use. Packlngs on driving roll­
en are tripled and mountlnis strength­
ened. Accumulations of dough and start­
ing problems are guaranteed not to 
ari ... 

The Aktlva 220 Extruder has a mix­
ini bath ten feet (three meten) long, 
while models 3~0 and 400 have approxi· 
mately thirteen '~oel, or four meten. 
TheJe are subdivided Into two equally­
sl~ compartments. The eRect of these 
lon, mixlnl baths 1a that the dough 
reaches the extruder after lOme thirty­
ftve mlnutea of intensive mixing, dur· 
Inl which time the glutens and pll­
menll are treated most genlly In a per­
fectly hydrolysed .tate. 

Btalnt.D Bt .. 1 and Chroma 

Llhotzky extruders are made from 
.talnlea .teel, whUe mlxlnl Illafll are 
hard-chromium plated and mirror­
finlah polished steel. Stalnleu steel and 
chromium repel water and paste so 
that the mixture I, quickly removed 
from the mixer and cleaning time la re­
duced considerably. 

When starting up, the fint batch Ja 
fint fiUed, the dough allowed to mature 
aatlafadorily, then paased on to the 
IeCOnd mixer, and once this haa been 
flUed, the batch can be paaaed on to the 
extruder. The mJxer hu a ain,le drive 
unit. but the Individual mhdn, com· 
partment can, at ,light extra COlt, be 
additionally fitted with separate drive .. 
Thla can be an advantage ,because 
when ahuttlng down, only. the second 

mixer which passea the batch Into the 
extruder, need be operated whUe the 
flnt mixer can be emptied and cleaned, 
the machine contlnuln, to run for the 
second mixer. 

All Llhotzky extruden provide for 
complete de-aeration of the mixture. 
The Aktiva models feature quantity­
relulated conveyance of product from 
the mixer to the extruder. Not only 
doe. this mean that they can be con· 
trolled with InRnlte variability over a 
range from about riO to 100 per cent or 
rated output, but the mix II especially 
even and regular. Thll variable output 
control II important for accurate adap­
tation of the extruder to the capacity of 
any subsequent procelling machine. 

Variou. other typel of extruders pro­
vide three-lpeed gearboxes. However, 
they are almOit exclusively run on third 
gear, because everyone wanllthe maxi­
mum output poasible. 

The awln,-out head of the LlhoWty 
extruder Is easUy opened In about half 
a minute, because of an easUy·operated 
rapid-acUon lock. Taking out the two 
screwa takea about one minute and re· 
qulrea a IIfUn, fon:e of only 33 pounds. 
Anyone can opcrate the hydraulic die­
chanlin, device in about 20 accondl. 

Llhotzky made the 8nt piping unit In 
1904. M the c:\Istomer wlahel, plpln, 
unlll can be supplied In addition to the 
round head or even Instead of the round 
head. These piping unlll are flnlshed 
bri,ht and helni four teet In length can 
be cleaned In about a quarter ot an 
hour. With other makel of equipment. 
cleanin, these plpln"unita can take as 
much al ten hours bCcause the hollow 
compartmenll which carry the dough 
are very complicated In dellgn and In 
moat case. are only rou,h-c:aat. 

Twin Sc:nw Extnlder 

A partleular advantale of the modem 
type of twin-screw extruder I. the 
homolenlza\ton which II produced dur­
In, the extru.lon procea. Only dough 
untfonnly balanced in moisture content 
and temperature ever reachel the ex­
trusion head .0 uniform consistency 
can emerle. The Inside of the dud. and 
particularly the head llIeU I, ' designed 
with thla aim In view. There are no 
filten or reslatancea apart from the 
die.. However, single screw machlnel 
do require luch filters In order to pre­
vent a rather jerky now produced by 
the worm making IlseU felt throu,h 
the die and prodlolcin& an in'elular 
emerJence of produd. 

A twin-screw extruder caUa for hiah­
er manufacturinl coall, due to the fact 
that both ICreWI havf! to be . driven. 

I 

However, an extruder of this type oR~ n 
the macaroni manufacturer luting "d· 
vantages In the extreme gentlen ,~ 1S 
with which pllmentl, albumens and 
glutens are treated. Flnner .tructure, 
greater elasticity, bollin, strenith and 
IweUln. capacity. as well 8S lrealer 
natural color content and lrealer 
equality of lenlth of the finished 
strands are achieved. 

Low.Pnuun Mac:b1ne 

The twin-lCrew extruder Is a law­
prellure machine worklnl wJlh nonna] 
preuurel of only 3~ to '10 atmosphem. 
whereu alnile-screw machines are 
hlih-pressure unlll and leneraUy run 
at 70 to 130. Slnil~acrew extruden 
with a wonn vacuum system are olten 
called upon to extrude the mlxtur! 
twice, which lead. to a areater heat de­
velopment due to friction In the mix· 
ture on the cylinder, wonn and end of 
the cylinder. This hal a bad effect on 
natural color. Iluten and albumen. 

In comparing the twin-screw with the 
.Ingle-acrew extruder, it la tound thst 
slnile-screw machines can only push 
the mixture forward with the .crew 
while the mixture Is runnlna round and 
rubbing aialnst the end of the worm. 
Since thla hoppens under subatantially 
hliher pressure than with the twin· 
acrew machine, it can be de.crlbed as 
harmful to the natural color pigments. 
Another unfavorable faclor II that the 
air which Is blended Into the mix dur­
Ing the mlxln, procell ls flnely dlatri· 
buted 10 that the de-aeration or vacuum 
unit cannot remove It completely. In 
the .Inlle-acrew unit. the mixture 
fornu what Is tantamount to a 1t.1 be­
tween the wonn and the Unlne :it tilc 
cylinder, ao that exclualon ot the air by 
the vacuum unit il made more difficult 
and Is sometimel even pravented atto­
lether. 

The situation Is quite different with 
the twin-screw extruder, because the 
two cylinder compartmenta are (tin' 
neeled by a loniltudlnal slot. Thll oflt:ra 
the air a return flow duct which It II 
ready to utilize. Visualize the air In a 
pneumatic tire of a vehicle eaeapln' 
throu,h the ,Uihleat porosity In the 
tire coverinl. In thai case the prellurt 
obtained. I. only one to two atmOS' 
pheres. In the twln-acrew extruders It 
la between 3~ and 70 atmospheres. SO 
that the air pUleI treely back and 1J 
expreued by the wonn. Since these 
partJ of the maehlne are under com­
plete vacuum, the moat perfect de­
aeraUon possible 1a achieved. 
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German Macaranl ""'­
(Continued from Pale 44) 

8pKlal Worm 
Llhotzky has developed a special 

type or worm for .pedal purposes, such 
.a the manufacture at extremely flne 
'P8lhetU or products normally produc­
ed on the hydraulic extruder. Machines 
equipped with this special worm are 
a110 aVDllable with the vacuum unll. 
For particular applIcation., provision 
ciln be made for the introduction or 
.atel. 

Llhotzky builds equipment made to 
order to lult customer requirements for 
particular premises, and makes it pOSlI· 
ble to use die. already on hand. They 
claim producla made on their linlle­
KfeW extruder can compete with that 
of any other make. and that the twin­
JCrew extruder can produce superlative 
rood. 

New Facts On 
Cola, Lo .. 

The color of macaroni products 11 
vlllllly Important at the retal11evel. for 
when price 1. equal, the customer will 
nearly alway. choose the product with 
the mo.t attractive appearance. One 
rea.on I. that cUltomers generally as­
.oclate color with egg content. Actual­
ly, difference. In color are more likely 
to be the re.ult of difference. In manu­
facturing method •. 

RelCarch chemll ts for Buhler Broth· 
erl have conducted a series of Investl­
gatlonl Into alteration of pigments dur­
Ing manufacture of macaroni product.. 
They found pl,ment content varied 
lreally In the raw material, but that 
loues which occurred durinl mixing 
and extrusion were ulually more 
Important. 

Destruction of pigment during man­
ufllcturina: ts largely due to chemical 
changes caused by Upoxldase, an en­
zyme naturally present In the wheat. 
Just at pigment content varies greatly 
from one wheat to another, 10 does 
Upoxldase activity. It Is therefore im­
portant to select raw materials with 
relatively low lIpoxldase activity, then 
do everythlna: pORlble to reduce oppor­
tunity for it. to act. 

The greatest lOS! In pigment occurs 
during mixing. This lou can be as hlah 
as 41 per cent. Speed. blade setting, and 
level of material In the mixing trough 
.hould be regulated to reduce mixing 
time to • minimum while stili giving 
the particles enough time to absorb the 
water. Additional pIgment is lost dur­
Ing prullng, with losses runnin, as 
hl,h as 18 per cent of the orilinal con­
tent. It II interesUn. to observe. how­
ever. that no further lew occun durin, 
dryln,. 

Pigment content 'lI not the only fac­
tor which affect. tho color of the ftnal 
product. Surface texture also haa an 
Important Influence. Light 11 re8ected 
differently from a .mooth IUrface than 
a rough one, and with the same pig­
ment content, the smooth one .pp .. n 
more yellow. 

---
Macaranl Schaol 

A winter session of tho macaroni 
schoof conducted by technlcianl of 
Buhler Brotherl at St. Gall, Switzer­
land, hal JUlt been concluded. Besides 
theoretIcal .ubJect. practical work was 
alia carried out. The teachen are ex­
perts in the art of making macaronI. 

Some of the .ubJects dlacussed In­
eluded: fundamentals of physic., In­
cludlnl thennodynamlcs. Cas theolY, 
and In.trumentatlon technoloiD'; easen­
tial. of electricity Including wiring 
diagrams. 

On the .ubJect of grain, dll'ferent 
type. of wheat were dllCuJled along 
with the . peclal propertlel of durum 
wheat, problem. of Itora,e, trnnaport 
and Infestation. The princlplel or mill­
In, and the production or semolina 
were presented. The use of egg. In the 
macaroni Indu.try Will con.ldered with 
their characteristic. and preservation. 
Nutrition was studied with a view 
toward the world situation, metabolism 
and food values. 

Practical work consllted of euential 
analy.e. , the physical testing of doughs, 
pllot plant manufacture and excursions 
to several modem plants in Switzer­
land and Italy. 

This serle. of course. were given In 
Gennan. Othen have been ,Iven in 
French. They always have good attend­
ance. 

Inte,natlanal MIlling 
Boasts BU11ne11 

An aU·tlme hlKh in shlpmenla nf 
bakery flour. durum product. and bak­
ery mlxe. in the U.S. contributed great­
ly to the record sales and 30 per cent 
increAM In earning. reported by Inter­
national Ml11lng Co. In its 7ht annual 
report. The company', fiscal year ended 
AUlust 31. 1983. 

Sale. of tho Mlnneapoll. based finn 
rose for the seventh conteeullve year 
to the all· time hl'h of $308,427,638 com­
pared with $291,804,802 for the previous 
nscal year. 

Net earnlnal of $5,033,200 were equi­
valent to $2.13 per share on cornman 
stock, compared to $1.58 per Ihare on 
earnings of $3,875,003 the prevlou. year. 

Volum. Jmpro.,n Pro&b 

Each of the company'. four major 
operaUn. dlvllioRl contributed to the 
year'. pro8ts, said Chu. Ritz. chalnnan, 

and Atherton Bean. preaJdenl. They in. 
dlcated that Improved proftta re. ulted 
from increases In volume of mOlt 01 
the company'. lines, better marlins fot 
some product. during the ftrst part 01 
the year and more .table currency ex· 
change rates. 

The report reftected change. in Inter· 
national Milling's capital structure I' 
a relult of Its relncorporation In New 
York Itate on September 3. 

Reviewing the year, the report indl· 
cated that additions to property, plant 
and equipment, Including Improvt­
menis in pro,ress, totaled $3,931,~41. 

Record Shlpmln" 

Shipments of bakery flour, durum 
products and bakcry mixes reached 
record levels In the U.S. during the 
year. 

Sales of fonnula f~., now a part 01 
the company', buslnel in Venezuela, IS 

well as in the U.S. and Canada, reachtd 
an aU·timo high and expansion con· 
tinued with the opening of new for· 
mula feed pianll at Danville, 111., and 
Valencia, Venezuela. 

In April, n flour mill was purchnsed 
at Maracaibo, Venezuela. 

New cake mix ftovon, Icing mlxtl 
and pudding mixes were added to the 
company's Canadian line of consumer 
products by its amllate, Robin Hood 
Flour Mills Ltd. 

International employed a record 
4,828 people at ycnr'l end. Assets of 
$7,408,740 were held In trust at year't 
end for employee pnrticlp:mts In the 
company'. proHt aharlng retirement 
program. 

Callng the Competition 
One way to keep sales up Is to keep 

up with the salea techniques ot rom· 
peting companies, note. Ted Pollock In 
The Am.rlc.n SaJuman. Whllo e\'cry 
salesman hOI his favorite way of "cas· 
inK" the opposition, certain atratc!:ics 
have proven successful time and time 
again. Leading ones Include: 

e Careful reading of competitive ad· 
vertlsements, sale. literature. price 
Ults, catalogue •. 

• Attending trade .hows, vl.ltlnl 
competitors' .howroom •. 

• SublCriptions to trade Joumall 
and the buslneu preas. 

• Askin, customen and prospccts 
questions about competitive products. 
. • Listenln, "betwc:cn the Unes" 10 

cUltomer complaints, comments, etc. 
• Swapplnl information with felloW 

salesmen. 
• Examlnln, competitive produCU 

closely. 
• Con.uIUna: basic reference books 

like Moody'., Standnrd and Poor' .. and 
Dun &: Bradltreet' .. 

Finest Quality 

DURUM 
SEMOLINA 
GRANULAR 

- -----. 

D01I1GHBOY INDUSTRIZS. INC. 
Phone 246·2101 • 

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1910 

C;O!JnJlIi,.. and Analytical Chemi.,.. .peciali~;n. 
in nil maltera involvin. the enminalion, produo­
' ion ·mel Iltbelin, of Macaroni, Noodle ltnd e,. 
l'rocJucts. 

l-Vltamln. and Minerai. En.lr.nment Anay •• 

2-118 SaUd. and Color Sea •• In E'9" Yolks and 
En N .. dl." 

4-Rodent Clnd Inlact Inf •• totion In't'litigation •• 
Mlcrolcoplc Anoly .... 

5-SANITARY PLANT INSPECTIONS AND 
WRlnEN REPORTS, 

James J . Winston, Director 
156 Chambers Street 

New Yark 7, N.Y. 

1964 

sncel 11" 

NEW RICHMOND, WIS, 

DOUGH BREAKER 

• Quality Since 1856 

FOUU SIIIT ANT Rni AND 
nIOOIW ROM I1\" fO 0" 

~tattdt~ '1It4dute SMp 
221 I., SltItf, Sn F,udlce 11, C.Uf. 

T.r.,ho •• Doqlel 2-2". 
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CO V .. n Ago 
• '>Take the high toad In 1924," uld 
the lead editorial. "Educate the Ameri­
can hou&cwlfe and create COlllumet de­
mand. 110 there w11l be greater and more 
frequent use of macaroni, spaghetti and 
noodles, not as D bird'. portion on a 
aide dllh, but 01 the principal food of 
the meat." 

• Senator Ladd of North Dakota . pro-­
posed an Increased rate of duty on 
wheat from 30 to 45 cent. 8 blllhel, 
and on semolina from 78 cent. to $1.17 
per cwt. 
• A. crackdown on .n18clal coi"lrin' 
waa called for by Ben Jacob., who 
urged members to send auspicious 
producll to the Association laboratory 
tor analyall 

• The New York Journal of Commerce 
reported that macaroni was a good 
mover In grocery .tote. and was fre­
quently underatocked. 

3D Yean Ago 
• Never In the hiatory of macaroni 
manufacturing In the U.S. had condl· 
tlons been .0 generally diacouraglng. 
Manufacturers who maintained lair 
prices and high quality law their bUli­
ne .. dwindle to new Iowa, and the .itu· 
atlon was not attributed lolely to un· 
bridled competition but to the lact that 
consumers were loslnl confidence in 
the poor competitive arade. that were 
olYered. The promiaed Code of Fair 
Competition due in June waa .tIll 
forthcomlnl. To restore conftdence wu 
the big ballie of lOU as far as maca­
roni was conct'!med. 

• A Blue Eagle Pledge 1U'lcatcd (1) 
to IUpport the Code and cut the arlll­
ment.; (2) to alve the Iron ear to the 
fellow who has all the reasons why It 
won't work; to realize the 110aan la 
"We do our part" and not "We dupe 
our partner." 

• To complicate competitive condi­
tlonl, the durum cro9 was about a 
quartcr of the five-ye .. r avera.e total­
linl 16,109,000 bu.hels. 

• New. llenu-Racketeen set ftre to a 
truck of A. RUdo & Co. of Chic8eo de­
.troyln, a valuable cargo of checae, 
olive all and macaroni produclt;. Anon 
was .uspected In a fire suffered by the 
Empire Macaroni Co. of Brooklyn. 
Three highwaymen stole the payroll of 
DeMartini Macaroni Co. of Brooklyn, 
holding Louis DeMartini at aunpoint. 
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20 V .. n Ago 
• Macaroni produell were sUll on the 
non·rationed lood list but accompani. 
ments llke cheelO had .oared from 
comparatively low points to hlah point 
luxuries. Canned tomatoes and meats 
were also In a high point eroup. 

• Labor was Uaht and COlli were soar­
Ina. Many eMdent men had gone into 
service, and war Im!ultries were at­
tractinglabor that could not be held by 
bu.lneue. expected to "hold·the·line." 

• The Offtce of Price Admlnl.tratlon 
announced It would bate price Iqueeze 
relief on Indu.try proftll. The policy 
was based. on two polnll: (1) to deny­
Increaael where Indu.try proHts were 
aoodi (2) to allow Individual companies 
to recover manufocturinl COlts without 
con.lderaUon aiven to advertillna or 
overhead. 

10 Vean Ago 
• John W. Mock was on the Winter 
Meetlnl prolram to dlaculS "Selling 
Can Make a Profit." A panel discudion 
was planned on "What About Proftts?" 

• Hal Jaeaer of the Can Manufacturers 
In.titute announced four loods teaming 
up lor Lent - salmon, cheese, canned 
IOUp, and macaroni, with the U.S. Steel 
Company IUPportlnl the campaign 
with national advertiling. 

o At the Durum Sbow NMMA pl"C-­
tented Dr. Glenn Smith, ChJef of the 
Bureau of Plant Industry at North Da­
kota A&ricuUural CoUele, with $.,000 
for .ludlel in developing rust rell.tant 
varletie. of durum. 

o Ruben Heermann, durum plant 
breeder, reported at the Show that ex­
perimental varietle. demlnated as 
LD3G6 thawed promise of belnl reo 
II.wnt to 15B stem ru.t. 

o Fred Birkel of the tarae German 
macaroni manufacturinl oraanlzaUon, 
was In the U.S. for study, and attended 
the Regional MeeUnl In New York 
CUy. 

o Free Enterprise 11 not lree was the 
theme of the annual meetinl of the 
Grocery Monufacturen of America. 
President Paul Wlllla said tbe average 
consumer was eaUne 13" better than 
before World War 11. Tht. Improve. 
ment of quantity, quality, convenienct'!. 
tuUne .. and service was of areat bene­
ftt to the consumer. 
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New Arri.all-
"U'. a airll" Mr. and Mn. H. Of Ides 

Stanway of Omaha announce thl are 
rival of Heather Nicole, born Dece! lbel 

3, weighing in at ., pound:!, 9\.i au: ces. 
She II the Ont alrl in the family of :our 
boy. for the production manaee. at 
Skinner Macaroni Company. 

"U's a boyl" announce Mr. and Urs. 
John C. Bohan. He i. the aceount ex",cu, 
live for the National Macaroni Institute 
at Theodore R. SUlI & Company. '(he 
younlster, Andrew Rolf, born Novem· 
ber 30, welahed 8 pounds, 11 ouncc" 
He hal one brother and two sl.ten. 

New '(ark Meetlng-
(Continued from Pale 6) 

on MacDoulal Street in GreeDwlch 
VUlage. Honored auest at lhla aJralt 
was MolUflnor John RomaNello, the 
Hona Konl Noodle Prlelt., returnIN 
from the Ecumenical Conference 1D 
Rome. 

PACKAGING NEEDN'T 
BE A HEADACHE •.. 

Not when you deal with packaging people who have alrea':ly solved most of the problems 
that plague today's macaroni manufacturer. a Whether you need new package designs 
that spark sales on supermarket shelves •.. delivery schedules that defy the clock and 
geography .• • Dr help In upratlng the speed and efficiency of your packaging line •.• ask 
us to help. a Chances are we've already relieved the headache that's bothering you for 
somebody else. . 

UNITED STATES PRINTING AND LITHOGRAPH 
DIVISION OF DIAMOND NATIONAL CORPORATION 
Ex.cutln Offic., New York 17, N. Y. 
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Theme: 

"TARGET 

FOR 

TODAY" 

.LSD F~lUR" 

SPECIAL 
RECREATION 

GOLF 
TENNIS 

DANCING 
FISHING 

SWIMMING 
SHUFFLE BOARD 

All aboard for the Winter Meet. 
ing of the Notional Macaroni 
Manufacturers Association, ot 
the Diplomat Hotel, Hollywood, 
Florida, January 13·14·15·16, 
1964. 

Check your schedule today all 
Durum Products. Be sure you're 
on the right track with the 
International Durum Lin •. 

k~f!~~a!!'!,,!!,/ 
DUIUN DIVIlION 
GENERAL OFFICES, MINNEAPOLIS 2, MINNESOTA 

TIME FOR THOUGHT ON: 

• Product Knowledge 
• Market Knowledge 

• I .. dult" Image 
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