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The complete machine and its perfect operation can be evaly §
ated by the minute care brought to each detail, Backed by %
years of experience in the field of the macaroni industry ond
its highly specialized staff of technicians, BRAIBANTI is quali
fied to produce the best machines for every requirement in the
production of all types of macaroni and noodles.

Complete production lines and machinery for
ALL MACARONI PLANTS

Braibanli

DOTT. INGG. M., G. BRAIBANTI & C. - S.p.A. - MILAN (ITALY] LARGO TOSCANINI, 1 - TEL. 792393 - 780931

Send your inquiries to:
LEHARA CORPORATION, 60 East 42nd ST. NEW YORK 17,N.Y.
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P‘nnilua Joe Pellegrino, Fred Spadafora
‘Bob Cowen, Joe Pellegrino, Jr., H. Edward

&

Toner, and Walter Villaumee, Jr,, discuss
‘&anunumunt objectives,

.Y PEAKERS and discussion groups
i hit the bullseye at the Winter
: Meeting of the National Macaronl Man-

ufacturers Association held at the Dip-
loinat Hotel in Hollywood, Florida,

January 13-18, in their alin for product

knowledge, market knowledge, and

improving the industry image.
)
; Noodle Priest Honored

, Monsignor John Romaniello, the
Noodle Priest of Hong Kong, was pre-
sented a Golden Noodle Award and
mude honorary member of the National
Mararoni Manufacturers Association for
his humanitarian efforts in aiding thou-
sands of hungry Chinese refugees with
noodles made from U, S, surplus flour,
powdered milk, and cornmeal.

The Board of Directors passed a reso-
lution recognizing the need to feed the
hungry of the world, and recognizing
the use of noodles to this end. Monsig-
nor John Romaniello was recognized as
on instrument performing this work,
and the National Macaroni Manufac-
turess Assoclation Is providing funds
for another noodie making line.

A. L. DePasquale, U, S. Durum Prod-
ucls Sales Manager for International
Milling Company, made a donation of
$3,000 to the Noodle Priest, and invited
him to Minneaoolis to tell his story to
the millers and grain trade before re-
turning to Hong Kong.

The Maryknoll missionary was born
in Italy and grew up in New Rochelle,
New York. He served as a missionary
in China for 35 years before going to
Hong Kong as a result of the Com-
munist takeover. He developed the
process for making noodles from Food

_Wor Peace foods in 1957, and his pro-
“gram is now spreading to other coun-
tries in Asla, Africa, and South Amer-
fca,

The process was developed when he
observed that Chinese refugees in Hong
Kong lacked the cooking utensils to
convert the relief foods into readily
usable foods.

He estimates that 400,000 refugees are
fed annually through the free noodle
program,
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President Albert Ravarino gave a
large measure of credit to the American
newspaper food editor for the boost in
macaroni consumption over the vpast 15
years., He reported 1963 production to-
taled a record 1,674,000 pounds, for a
per capita consumption of 8.8 pounds.

Industry Image

Executive Secvetary Bob Green de-
clared that the industry's image with
the consumer is good. He referred to a
single Issue of McCall's Magazine for
January with editorial mention and half
a dozen ads clernonstrating the use of
macaroni, spaghetti, and egg noodles.
He observed however that our image
is not as good with the distributors who
want to know where the bottom is on
wheeling and dealing that prevails.
More emphasis on adequate returns to
be used in mcrchandising and promo-
tion to the consumer rather than the
trade will increase consumption, he
sald. We need greater knowledge of the
nutritional contribution of wheat foods
and of markcting, 50 we can pinpoint
the targets nt which we can direct
publicity.

Dururn Representative

Juke Geritz and Bud Wright, repre-
sentatives of the Durum Growers Ar,u-
ciation, urged that the industry adopt a
seal of approval for quality to promote
macaroni and durum sales.

Dr. Kenncth A. Gllles and Leonard
D. Sibbitt, of the Cereal Technology
Department, North Dakota State Uni-
versity, described yardsticks for meas-
uring quality for the plant breeder,
agronomist, cereal technologist, and
processor. They observed that Langdon
varlety of durum was badly hit by rust
in 1863, Wells and Lakota are now the
dominant varleties grown, but research
for processing properties as well as in-
surance agalnst disease is n continual
process.

Additives

Dr. George Y. Brokaw, head of the
Development Laboratories, Distlllation
Products Industries, Division of East-
man Kodak Company, reported that up
to two per cent Myverol reduces stick-
ing and slime of cooked products. They
stand ready to help interested parties
to incorporate Myverol into the Stand-
ards of Identily, The Association's
Commilttee on Standards and Research
plans to survey the results of experi-
ments conducted by macaroni manufac-
turers, and have a report available by
the Annual Meeting in June,

_MEETING

Louis E. Kovacs, of Vitamins, Inc,
said five per cent wheat germ reduces
sticking, enhances flavor, and Increases
protein value of macaroni products 50
per cent.

James J. Winston, Association Direc-
tor of Revearch, reported Ardex de.
fatted soy dour Increases protein nutr.
tion and d :creases sticking and slime.

Image of Wheat

In a panel discussion on resnarch to
create a betler image for wheat, H.
Howard Lampman of the Durum Wheat
Institute outlined project possibilities.
Dr. Betty Sullivan of the Peavey Com-
pany observed that there is no nutr-
tionally perfect food, but efforts should
be made to improve the image of wheat
g0 it has its rightful place in a balanced
diet. Albert Weiss observed that a bet-
ter image for wheat would help the
macaroni-noodle business,

Monsignor Romaniello told that un-
der-nourished Chinese children eating
noodles had increased alertness of
mind, improved growth, and cleared up
skin trouble,

Clete Haney of Skinner Macaroni
Company said that es better informa-
tion is developed on the nutritional
values of macaroni anz other cereals, it
can be used to promote sales. This has
been shown by the tremendous success
of Kellogg’s Special K and Crest tooth-
paste, whose advertising is based on
sclentific claims.

In Super Market

William M. Hollis, Vice President and
Director of Publix Super Markets, de-
clared: “Be the best, even if you can't
be the biggest. Business is people. A
food seller must please women ond
must train the people in his organiza-
tion to have pride in the company and
a spirit of service to the customer.”

R. Buford Wray, Director of Sules,
reported that Publix doubled its sale of
macaronl products in the last three-
year period with an increase of only 30
per cent in sales of all other foods. Con*
venience foods did not account for this
Increase, and there was no special push
on macaronl. He attributed the phe-
nomenon to good advertising and pub-
licity, new products, and aggressive
selling.

Charles A. Capps, Southeast Reglonal
Vice President-of Publix Super Mar-
kets, said the trend is toward conveni-
ence foods. The supermarket manager
needs quality products, quality packag-,
ing, and backup advertlsing to suppic:
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ment his sales eTorts and service. “We
have loyalty to th} products we sell—
the only way you +an lose out in Publix

is not to back up your product, You
need good representation.”

Management Objsctives

On a panel discussing management
objectives of macaroni companies, Rob-
ert I. Cowen observed that there Is a
much greater spread on other processed
cereal foods than on macaroni products,
and that potatoes, as food, cost half as
much again mere than macaronl.

Walter Villaunwe, Jr. decried the fu-
tility of deals a: a perpetual selling
program, and rsged stronger consumer
promotion and service to the trade.

H. Edward Toner declared the credo
of the Mueller Company is to be sure
they are giving the consumer a good
quality product at a fair price, and that
it tokes long range and short range
planning to do this. He observed that
products vary, markets vary, and com-
pany sizes vary in the macaroni indus-
try. It is up to each company to inspire
its people to make the company

prosper.

Joseph Pellegrino, Jr. stated that mo-
tivating and guiding men is the top job
for management, and the communica-
tions necessary for this are too often
taken for granted.

Fred Spadafora expressed the opinion
that macaronl makers are not making
profits In proportion to competitive
products, and the problem of over-pro-
duction leads to dumping of free goods.
He called for curbs to ruthless competi-
tion so effort could be put into produc-
tive channels,

Product Promotion
Theodore R. Sills, public relations
counsel for the National Mucaronl In-

Food Editer Bertha Hahn
MarcH, 1964

M 1

John K. R

lallo, the fomed noodle priest from Hong Kong

A Bl ST

was presented

with a check for o noodle press for use in under-privileged countries bE Linyd E. Skinner,

president of the Skinner Macaroni Company,
tion, 400,000 3-pound

Omaha. Under Monsignor
bags of noodles are dis

omaniello’s opera-
tributed to Chinese refugees each month In

Kong. He concelved the idea of noodles when he found refugees had no
5:::: ::g n'.:lmr:mnean:;ngf using l'..!.5. surplus flour being distributed to them. Pictured, left to
right, are Archbishop Gerald E, Bergon of Omoha, Monsignor Romaniello, and Lloyd E.

Skinner.

stitute, presented a Macaronl Profits
Calendar with a month-by-month list-
ing of related item themes, This will
be mailed to headquarters of 550 chains
and 775 voluntaries, as well as to mem-
bers of the National Macaroni Institute.

Elinor Ehrman of Sills' New York
office displayed results of 1983 place-
ments, and then interviewed Miami
News Food Editor Bertha Hahn. Mrs.
Hahn sald readers want quantity
recipes for {fund-raising. There are
thousand women's clubs in the Miami
area, for example. She noted that men
have taken up cooking as a hobby and
tend to use more spices and wines and
recipes that offer variation ond are not
easlly duplicated. But, she cautioned:

* “On your package, keep the instructions

simple and understandable.”

In Restaurants

Melvin Weinkle, President of Park
Lane Cafeterias, Hialeah, Florida, com-
plained that no one in the macaroni
industry has come to sell him, although
self-service restaurant business since
1960 has almost doubled. He noted that
there have been no changes in maca-
ronl packing in the 20 years since he
has been in the wholesale grocery busi-
ness, Other competitive foods are win-
ning the expanding market of eating
out, where one out of every four food
dollars is spent. He urged that maca-

roni manufacturers research restaurant
needs and sell direct where possible.

The NMMA Board of Direclors ap-
proved a proposal for a three-way spon-
sorship of a hotel-restaurant-institu-
tional program to be conducted by the
Durum Wheat Institute and jointly
supported by the North Dakota State
Wheat Commission.

Market Hesearch

Verne B. Churchill, Jr, of Market
Focts, Incorporated, sald market re-
search can be of significant ald to man-
agement decisions. The Association can
be helpful in gathering facts for stra-
tegic decisions; companies would want
additional facts for tactical decisions.
Market Facts will conduct a consumer
study soon for the Natlonal Macaroni
Institute, to ascertain why some pcople
do not use macaroni products and why
others do not use it more often.

Bocial Notes

Suppliers' Soclals set the stage for
cameraderie and fellowship at an Ice
Breaker Party on January 13, prior to
the traditional Rossottl Spaghetti Buffet
on January 14, and the Dinner Parly
at the country club January 15. Partici-
pants included representatives from the
following companies:

Amaco, Inc. (Hoefliger & Karg)
Chicago, Illinois
(Continued on Page 30)
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King Midas now offers you the most complete line
of durum products in the industry—the tolal range
of grades and granulations. Whatever your spe-
cialty, King Midas,has the right product for you.

That's why our standards as a supplier have to

' be so high; why we maintain the most complete

laboratory facilities; why we back up our line with

a continuing testing and quality control program
that' reaches all the way [rom scientific wheat
selection to product development research.

Look to King Midas for the most complete line
of uniformly high-quality Durum Products avail-
able—anywhere. Peavey Company Flour Mills,
Minneapolis, Minnesota 55415,

HngTMlidas vurum probucts

FLOUR MILLS
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Creating a Better Image for Wheat

OWARD Lampman, Director of
the Wheat Flour-Durum Wheat
Institute, introduced the panel to dis-
cuss the creation of a better image for
wheat. He began with Dr. Betly Sulli-
van, a past president of the Cereal
Chemists and a very distinguished
cereal chemist in her own right; then
Monsignor John Romaniello, the Hong
Kong noodle priest. Al Welss of Cleve-
land represented the manufacturers;
while James J. Winsion spoke as a
technologist. Clete Haney Is advertising
director of Skinner Macaroni Company,
Mr. Lampman described how the
panel came about. “There has been
qulite a group of very distinguished peo-
ple having a series of meelings in Chi-
cago and Washington to discuss a pro-
gram of research on the nutritional con-
tributions of wheat flour foods. These
people include Dr. William Bradley,
presidert of the American Institute of
Bakin; Dr. Mark Hegsted, professor of
the Department of Nutrilion at Har-
vard; Dr. Ruth Leverton, Agricultural
Research Service, U. S. Department of
Agriculture; Howard Morton of Great
Plains Wheat and the National Assocla-
tion of Wheat Growers; Dr. James
Pence, Cereal Investigation Field Crop
Laboratory, U. S. Department of Agri-
culture; Dr. Leroy Voris, executive sec-
retary of the National Rescarch Coun-
cll, Food and Nutrition Board; Bob
Huffman of the North Dakota State
‘Wheat Commission; Dr. Betty Sullivan;
Bob Green and Al Weiss have attended;
Dr. Fredus Peters, chairman of the
Cereals Committee, Food and Nutrition
Board. I mention these names to im-
press you with the caliber of the people
who have devoted their time to the
development of a program of needed
nutritional research in cercal foods."

“We will start this discussion of a
long range program of cereal-oriented
research in the area of nutrition with
Dr. Sullivan. You have been involved
in creating this program from the be-
ginning, so can you tell us what the
plan and the high points of its recom-
mendations might be?”

MaRrcH, 1964

The Plan

Dr. Sullivan: Broadly, the plan com-
prises the evaluation of the carbo-
hydrates, proteins and fat fractions, as
well as the vitamin and mineral con-
tribution of wheat products to diets un-
der normal and under stress or special
health conditions. Among the more im-
portant projects are studies of the bio-
logical values of wheat protein, or to
what extent wheat can supply the pro-
teln requirements of human beings of
all age groups. Another study concerns
the possible advantages of the high
cereal dlet in the prevention and delay
of heart disease and atherosclerosis.
Foods that are high in starch and low
in fat have advantages in this direction
still not fully appreciated. Still other
projects will explore the mineral and
vitamin contribution of wheat products,
the value of products such as macaronl
and spaghetti that are high in starch
versus high sugar pioducts in prevent-
ing dental carles, and numerous other
projects,

Mr, Welss: I think that as some of
these findings are publicized, it will
give a better image of wheat foods in
general, and macaronl foods in particu-
lar, to the consuming public. Naturally,
with a better image, we will help our
business.

Monsignor Romaniello: Wheat prod-
ucts, as you know, are the slaff of life
in many parts of the world. Wheatl and
rice are the two great food products.
The high calories that are needed to
have man function are in the wheat
and in the rice.

The U, 8, government sent us in
Hong Kong surplus flour which became
very effective in our work with the
children in school. Where rice was not
avallable, we made noodles and served
them dally. We noticed a tremendous
improvement in two arems. First, an
orier.ial child will study under any con-
ditlons, whether he is hungry or not.
We found that many of the children
coming to school had had nothing to
eat. The noodles improved their ability
to concentrate. Then you could see that

their skin began to clear up, their eyes
began to brighten, their minds became
more aglle, and they learned more
quickly. I put surplus non-fat milk
powder Into the noodles. That gave
them a creamy {aste, The children's
muscles began to develop more. Their
physical appearnnce began to improve.
This all came about by pure accident,
and this study, of course, is still going
on.

The Possibilities p

Then, Jim Winston was asked by
Howard Lampman If he thought the
nutritional volues of macaroni foods
could gain stature in the eyes of the
sclentific community through g pro-
gram of nutrition research, and how
much influence a scientist has on the
public mind.

Mr, Winstc:. replied: There are a
number of approaches to this, 1 am
thinking of when Al Weiss was chair-
man of our Nutrition Committee. We
compiled a great deal of infbrmation
to be disseminated to doectors, home
economists, and the public. If we un-
dertake research in cereal technology,
there are certain facts we would want to
stress about macaror' For example,
macaroni is not comp! ely a starch ma-
terial, but it does ha ': certain protein
status. Nutritionists might determine
just what the quality of protein is; they
might ascertain whether the fats in
macaroni contribute to cholesterol.
Such findings could be disseminated in
journals to professional people as well
es the public. The professiopal people
have great influence on the public.

Mr. Lampman; Clete, you're an ad-
vertising man. 1 you had some nutri-
tional advcilising that was based on
fact, it you had some nutritional fucts
that you could make claim to, how
would you use them?

Mr. Haney: Well, it is essential for an
effective ad to make a promise. It has
to promise the user something. And if
th::c.:_ugh nutritional research on wheat
we find that there Is something that
will extend life or make people feel

(Continued on Page 10)

- —_—————————

v



G
o
¥
v

5
"

if Sowdr. JB . @ .

Better Wheat Image—
(Continued from Page 9)

better or cure a specific ailment, then
we have a vehicle to go with.

1 have been interested in what Dr,
Sullivan and Monsignor sald about
children. When I was asked to appear
onithis panel, I visited with a friend of
mine in the advertising business who
specializes in animal feeds. He made
gome statements to me that I think are
rather startling. He says thct a baby
pig is better fed than the human baby.
He pointed out that today the advance-
ment in nutritional research in the
livestock industry has reached the point
where everything that goes into the
feed is sclentifically computed. Not only
the’ protein content but the vitamin
content, the growth stimulants, and the
antiblotics are computed. As a result ¢£
that] they have almost completely
changed the body of a pig in just a few
years. It used to be that when you
bought ham and bacon, there was a
large amount of fat in it; today you
don't,find that fat. They have found a
better means of controlling the feeds {o
animals.

Now, what can we do with it if we
get it? I think that we have a couple of
examples, one of them right in the food
fle'd. When we had the cholesterol
scare two or three years ago, there were
several manufacturers who came out
with a corn oil or safMower oil mar-
garine, They not only took a great share
of the market, but they increased the
use of margarine to where today mar-
garine is over 50 per cent of table
spreads tkat are sold in this country.
1 think ancther example of what re-
search might Jo is in the case of tooth-
paste. When the American Dental Asso-
clation came out and endorsed fluoris-
tan, Crest took a large part of the tooth-
paste market. So, if we can get the right
vehicle out of research for advertising
and publicity, I think we can help our
macaronl business and products con-
siderably.

Profeln Quality

Mr, Lampman: Dr. Sullivan, one of
the points you mentioned were the re-
evaluation or the evaluation of cereal
protein quality. Can you tell us some-
thing about the plan, and the work in
that area, of this nutrition program?

Dy, Sullivan: Yes, I think that every-
one knows that there is no one food
that is perfect nutritionally, When

sereals are fed as the sole source of
wAlories, experiments with rats and

other animals have ‘shown:that for
maximum growth and reproduction
some supplementation is needed with
protein of a higher blologlcal value.

e

_Among .these -would be‘such-foods as

meat, milk and eggs. However, the ex-
tent of the need for this supplementa-
tion is not known particularly with
human subjects. Wheat is deficient in
certain amino acids, the main one being
lysine, and some of these other foods
can supply lysine in a higher amount.

Shortly after World War II two Eng-
lish Investigators named Widdowson
and McCance fed malnourished chil-
dren in a German orphanage a very
high cereal diet. The diet was about 80
per cent wheat products, including or-
dinary bread and macaroni, These chil-
dren, after a matter of a few months,
fared extremely well in the same man-
ner that the Monsignor described in
feeding the children of Hong Kong.
This was quite contrary to the work un
the growth studies on animals, and
while this study has been criticized by
many nutritionists because it upsets
some previous work, it has never really
been disproved. What we would like to
do right now is to repeat this experi-
ment, feeding children on a high cereal
diet, supplementing the diet with the
proper minerals and vitamins but hav-
ing cereals comprise at least 0 per cent
of thelr ration, This is one of the proj-
ects, perhaps the most important, one
that will, we believe, secure better ac-
ceptabllity from a nutritional stand-
point of wheat products, Also, some of
the by-products of wheat milling, nota-
bly shorts, wheat germ, and red dog,
have a protein of a somewhat higher
biological value than flour. The more
soluble protein the wheat contains, the
greater the lysine content.

Since we are faced with an increas-
ing population, the more we learn the
better. In some areas where the people
have to depend on a high cereal diet,
the children do well until the posti-
weaning stage, when often you see very
severe signs of malnutrition. Here it is
thought that it would be helpful if some
type of a gruel, or cracker, could be de-
veloped using rather high levels of
some of the wheat by-products,

These are some of the projects that
we think will give a much better pic-
ture nutritionally of wheat products in
the future. And, mainly, this will in-
volve human nutrition experiments, be-
cause much that has been done in the
past has been done on animals, and the
needs aren't the same.

Monsignor Romanlellot In Hong
Kong 1 have noticed that mothers
would sit in the morning outside their
little shed in the doorway with a bowl
of noodles v/hich they would be feed-
ing their litle child. Now, this must
have come through experience of their
own, finding out that this food was the
best type of food to give to the child.

. p= - Flas iivm ks & iTta

And many_thousands of ‘girls working
in offices a4 secrelaries and typists
would have a bowl of noodles as her
breakfast. Yet the working girl is not
fat. In Hong Kong I think you would
probably see some of the thinnest peo-
ple in the world. Therefore, it isn't
really true to say that wheat products
are responsible for fatness. Let's he
more honest and say that if we eat too
much of anything, it will make us fat.

Dr. Sullivan: It's the total of calorics
that you take in. If you take in more
calories than you expend in energy, you
will put on welght.

Considering Carbohydrates

Howard Lampman directed the next
comment to Al Welss: It is generally
couceded that many people think
wheat-flour foods are carbohydrales,
and carbohydrates are starch, and be-
cause starch is fattening that macaroni
{foods make you fat. How do you feel
about the effort to qualify macaroni
foods on the basis of protein, giving
them a new character on which they
would contribute genevous amounts of
high quality protein—I don't mean with
the additives, but just the way they are
now—high quality protein to popular
dlet, Not high quality the way protew
has been evaluated, but on the basis of
growth rates as Monsignor and Dr, Sul-
livan described in thelr statements?

Mr. Welss: Well, we know we have a
good food, and it Is just a question of
letting people know it. We know that
we have a fairly high percentage of
protein in our food. Now, possibly the
consuming public Is getting the wrong
pirture of carbohydrates. What's wrong
with carbohydrates? There are only
four calories per gram, the same as
proteins, It's a quick energy food. I
think we are possibly missing the boat
when we talk too much abov’ proteins.
Let's talk about carbohydrates. We've
got a combination of both here. This
study of the nutritional contribution of
wheat products should show the ade-
quacy of wheat products—that they are
complete and good foods. We know il,
and now the problem is to give a differ-
ent picture to Mrs. Consumer,

Monsignor Romanlellos How long
could you keep on eating steak every
day? Psychologically, man's body is
attuned to wheat products. Noodlcs or
macaroni are a neutral food. I don't
think you can get people to eat protein
foods continuously. 1 have noticed in
my own family that we had spaghettl
very often when I was a child. I also
remember later on s we got a little
wealthler, we spaced it off to every

‘othgr.day; but what has impressed mﬁg

is that in my famlly of seven people’
(Continued on Page 13)
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So who carcs about
storage capacify?
(g

/

We do! ADM stores bushels by the million.
Not baskets, but grain, Seventy million bushels
in steel and concrete elevators located through-
out our agricultural heartland. It's capacity
like this that makes ADM a leader in buying
and milling durum and other grains. It's
capacity like this that makes ADM a sure bet
for semolina that extrudes and shapes smooth-
ly, cooks firm . . . and stays firm and tasty.
For your next order . . . bag or bulk . . . call for
a quote from ADM.

Where top performance counts, you can count on ADM

ADM

ARCHLA DANIELS MIDLAND COMPANY DUR''M DEPARTMENT MINNCAPOLIS KANBAS CITY
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Better Wheat Image—
(Continued from Page 10)

were hardly ever sick, which was prob-
nhly due to eating the wholesome foods
of wheat products.

Problem of Starch

_Charles Hoskins asked this question:
1t seems to me that the heart of our
problem Is starch, because this is the
main ingredient of macaroni and all
cereal products, In reading nutrition
books, I have the impression that starch
is a product which Is not required in
the diet. Everything else seems to be
required. I believe that this is mislead-
ing. It secems to be appearing from re-
search that in many ways starch Is a
safer source of calories than sugar or
fat. Dr. Sullivan, does it appear that
starch has some positive need in the
diet? And can this idea be put across
1o the consumer so thal starch becomes
a desirable property rather than an un-
desirable one?

Dr. Sullivan: Yes, I believe that is a
very important question, and the ad-
vantages of starch will be explored in
some projects we have in mind. First,
let me say that our basic need in order
to survive is calories. Starch is a main
source of calories. And while in this
country we have more than we need,
there are many countries where calor-
jes are the basic need. Starch can sup-
ply those needs perhaps better, and at
a cheaper cost, than any other food
constituent. Now, there are positive
values of starch, and particularly wheat
starch, that haven’t been recognized un-
til recently. For instance, there is some
work being done at the University of
lowa, where the use of high cereal diets
has shown that there is a satiation that
causes people to actually eat less. Con-
sequently, there is less weight gain.
Another point on the value of starch in
our wheat products is the fact that at
least three separate studies have shown
that a high starch diet lowers blood
lipids and lowers the blood cholesterol.

;, 1t has been shown by many studies
of different population groups that
those who live on a higher cereal dlet
¢han we do—for example, the Japanese
ind the Itallans—have less incidence of
heart disease and degenerative diseases.
This in turn relates to starch definitely
more than the protein part of wheat
products. Finally (and I am just think-
ing of these as some ol the arguments
on the value of starch), there has been
.ome recent work in England where
qhey have shown that when starch is

substituted for sugar, theré:is much,etion_is_that, our sta

less incidence of dental caries, or tooth
decay. These are all points that we
think should be explored, and if these

12

L e v

particular facts stand up with further
research, much can be made of them.
1 think that emphasis on starch is some-
thing that s badly needed. We've al-
ways emphasized other aspects than
the chief constituent, and we have some
very real values in the starch of wheat
products.

Mz, Heskhiz: T have one other ques-
tion which is perhaps more important
than these. The medical profession and
nutritionists seem to be firmly con-
vinced that starch is bad. And in all the
literature, every doctor cuts out cereal
products, or cuts them down. Are we
making any progress in showing them
they the starch has a place? Is this get-
\ing across to the medical profeasion?

Hasd More Research

Dr. Sulliven: Well, this is exactly the
area where we need furilier research.
You see, I don't think nutrition sells a
product. People buy foods and they eat
foods because they like them. But more
and more where we can make a choice
of calorles, there is need for further
research showing the values of some of
these wtarchy foods. I think the only
way that this can be done is to multiply
some of these projects, such as some
that I have mentioned, on a high cereal
diet, lowering cholesterol levels on a
high cereal diet. This would be much
better than a high sugar diet for many
factors, such as the blood lipid level,
the dental decay, all that sort of thing.
Yhen we have more of these projects
that are well documented, then I think
we will see a change in recommenda-
tions given by the medical profession
and others to people on diets.

Mr. Winstont I came across a book
that is held in very high repute, written
by Wohl and Goodhart, entitled “Mod-
ern Nutrition in Health and Disease.”
They go to quite a length to indicate
the fact that starch, in the form of car-
bohydrstes, can play an important part
in diet, particularly under great siress,
where the body needs a certain amount
of sugar to take care of its necessary
functions. They indicate that starch, or
carbohydrate of similar material, ranks
as one of the first defenses upon which
the body can rely, because this material
is quickly converted into a quick source
of energy.

1 might also add that about a year
ago Dr. Stare came out with a report
where he stressed the fact that we
should make a concerted effort to try
to derive more and more of our calories
from a cereal source rather than a meat
or fat source. Here again the implica-

4. ingredient
might not be su'delet&{ﬁ:l the aver-
age consumer or public person might
be inclined to believe,

1

"A Grain Train .';lnry -

Adding a new dimension to grein
handling that is expected to effect a
revolution in shipping methods In the
grain and milling industry, Internation-
al Milling Company has moved two cn-
tire train loads of wheat from its Lu.
luth, Minnesota, elevator to its Buflulo,
New York mill in a period of nine days.

The 95-car trains each carried about
180,000 bushels of wheat. It was the first
time that any food product had been
t :asported by unit train.

[nternational and the Soo Line and
Pennsylvania railroads have received
permission from the Interstate Com-
merce Commission to set up a “shuttle
service” between Duluth and Buffalo
that will move three million bushels of
wheat to the Buffalo mill this winter.
Two 85-car trains will carry the grain
to Buffalo, each making three round
trips a month.

One Commodity Unit

“This concept of a one-commodity
unit train, shuttling back and forth be-
tween two locations, could help allevi-
ate the current shortage of boxcars in
the railroad Industry,” said P. Norman
Ness, vice president in charge of grain
operations for International.

The first movement began loading at
Duluth on January 8, and was com-
pletely unloadi<l at Buffalo less than
five days later, according to Ness. “In
the past it has taken as long as 20 days
from the time of loading to the time of
unloading at the destination for similar
movements.”

Ness said that “this new concept will
also enhance both Buffalo and Duluth-
Minneapolis as grain centers becausc of
the additional activity which it *ill
bring to these cities.” The second sich
train began loading in Duluth on Ja-u-
ary 13, and arrived to be unloaded! at
Buffalo on January 16.

The train load rate which Interna-
tional has negotiated is 33% cents per
100 pounds, substantlally cheaper than
single car rates,

Under previously normal operations,
International shipped much of its grain
from Duluth to Buffalo via the Greal
Lakes. As a result, International's graln
department had to commit the company
for specific amounts of grain to be
stored and used in Buffalo in January,
February, March and April while the
Great Lakes were frozen. Now grain
can be kept moving Into Buffalo the
year around.

“This levels out the market for 1S
aWith the result that we can buy year
“around'it more competitive rates rather

than pay premium grain prices durin!
the heavy buying season,”.sald Ness.
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MODELS
To suit the individual plants requirement
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TRACE-A-VEYOR®

ik
THE Combined

29

Surge + Storage System

for NOODLES & SPECIAL “PASTA"

SYAACK-A-VEYOR I8 AN EXCLUSIVE OF ABEECO CORP,

For mnll'qn“nl_hhmuon writs Dept. MJ-34

TRACE-A-VEYOR (Between Dryer and Packaging)

« Automatically compensates for all fluctuations between Dryer and Packaging.
« Stores product when packaging is halted.

« Receives and discharges simultaneously.

« Eliminates: Storing in Tote Boxes * Breakage + Handling * Waste.

e Thinks and Acts without attendance.

FERARRY A R ESH S 334
Automated
Systems &
Equipment
1 Englneering

| 1830 W, OLYMPIC BLVD.
LOS ANGELES, CALIF. 90008

TEL. 213 DU 3.9081




Seal of Quality

Durum Growers Recommend

Comments by Jake Geritz

S a representative of the United

Stale Durum Growers Associa-
tion, I am most appreciative of the
privilege to appear at your convention
and to be given an opportunity to dis-
cuss with you certain proposals which
we believe have direct benefits to you,
the manufacturers of macaroni and
gpaghettl, and to us, the producers of
durum wheat. The fact that a repre-
sentative of our Assoclation was invited
by ‘you to speak at your convention
clearly demonsirates to our members
that you recognize that we have many
common interests, including that of eco-
nomics. It is hoped that by continued
cooperation and an exchange of view
and opinions, we can achieve even a
greater understanding between ‘your
great industry and our farmers, to-
gether with a recognition and apprecia-
tion of each other's problems—and then
unlte in striving to solve them.

1 am sure that none of us will dispute
the fact that on an economic basis there
is a great interdependence between
your industry of manufacturing maca-
roni and spaghetti and our farmers who
raise the durum required to create your
product. In order for you to make a
profit, there must be sufficient quantity
ol good quality durum In order to in-
sure a good product. Likewise, we farm-
ers are dependent upon you for the
marketing of our grain, as the maca-
roni and spaghetti industry is a major
outlet for the disposal of the product
that we ralse, Thus it might be said,
with conslderable truth, that what s
good for the macaronl industry is good
for the durum growers, and vice versa.

Establish Standards

With this in mind, our Durum Asso-
,ciatlon has given considerable thought
‘qand study to seeking to enhance both of
' our economic positions by establishing
| certain standards which we belleve
would result in gain for both of us. Cer-
| tainly there is nothing new or novel in
crenting standards nor in using identi-
fying stamps, labels, or seals, as other
industries have been using this market-
ing technlque for years. By this means
a product recelves a stamp of approval
similar to that of the Good Housekeep-
ing Seal, or other marks which distin-
guish it from other products.
As you well know, the higher the
percentage of durum that goes into the
manufacturing of macaroni and spa-
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John Wright and Joke Geritz
at the convention,

ghetti, the higher the quality of the
finished goods. Thus, a stamp, label, or
seal staling on the package the per-
centage of durum used in that particu-
lar product would immediately indicate
to a discriminating housewife the qual-
ity of that product. Ti..s would of
course require certain educational steps
to be taken in order that the housewife
and general public would assoclate a
high percentage of durum with quality
macaronl and spaghettl. The American
housewife is not easily misled, and
when she begins to associate quality
macaronl and spaghettl with a high
percentage of durum as shown on a
stamp or label, the sale of that product
should rise, which of course would be
to our common benefit,

Quality Seal

Our Assoclation does not feel that the
proposed stamp or label should be one
of approval, such as that of the Good
Housekeeping Seal, but rather one of
quality, The use of the stamp or label
would immediately denote a quality
macaronl or spaghetiti, as the product
would contaln 100 per cent durum
wheat. Thus we would have an identifi-
cation of durum with quality in your
product. Our motlve in suggesting a
program of this type is obvious and
self-serving: the higher the quality of
your product becomes by the use of a
greater percentage of durum, the more
durum we will sell. Thus there would
be an economic gain to you and to us.

‘We do not propose a specific plan or
program, as we do not presume to dic-
tate the policies of your organization.
We feel that any program that might
arise should be deve
you do look with favor on such a means
of identifying a quality product of mac-

: -  miidamenee L —
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aroni and spaghetti with quality durum
wheat, members of our Assoclation
would certainly be pleased, and would
be willing to work hand in hand with
you in developing a plan for our mutual
benefit. Again, may I stress that our
proposed plan of associating durum
with a quality product of macaront and
spaghettl 1s just a proposal and not a
completed program.
Consideration Invited

We invite you to consider our pro-
posal, and if any of you desire to dis-
cuss this matter further with us on a
more informal basis, Mr, John Wright,
another member of the United Stales
Durum Growers Assoclation, and my-
self would be most happy to meet with
you,

On behalf of the United States Dur-
um Growers Assoclation, I sincerely
thank you for your generous hospitality
and your consideration of our proposal,

New Standards for Wheat

New standards for wheat were an-
nounced at the end of January to be-
come effective May 1. Principal changes
are as follows: maximum limits are set
for "total defects” — damaged kernels,
forelgn materinl, and shrunken and
broken kernels. The change sets limiis
for total defects In grade No. 1 at three
per cent, in grade No. 2 at five per cent.
Limits for shrunken and broken kernels
are lowered from five to three for grade
No. 1, Limits are set at 12 per cent for
Grade No. 4 and 20 per cent for Grade
No. 6. Minimum moisture content for
wheat graded “tough” is reduced from
14 or 145 per cent (depending on the
class) to 13.5 per cent for all classes
“Dockage” is recorded in half per cent,
whole per cent, or who!z and half per
cent, with other fractions reduced to the
nearest whole or half. Dockage is ma-
terial other than wheat which may be
removed readily by cleaning. During a
transitional period following May I,
grain Inspectors, on request, will show
the grade of wheat under the old os
well as the new standards.

Commlission Approves

The North Dakota Wheat Commis-
slon has given sirong approval to the
improved grain standards announced
by the Secretary of Agrieulture. The
changes which become effective May 1,
were Instituted by the USDA to make
U. 8. wheat more competitive in for-
elgn markets—particularly dollar mar-
kets,

James Ole Sampson, Chalrman of the
Commlssion states that the changes will
improve the image of North Dakola
hard red spring and durum in world
markets by more nearly describing the

“you..If Thigh.qualily wheat.aaised in this state.

North - Dakota*’ wheat - producers "afe
(Continued on Page a2)
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STUCES/QUICK ADD EASY

YERSATILE SAUCES FOR MACARONI, SPAGHETTI AND NOODLES

Here are four great new Betty Crocker sauce creations, now
avallable as promotional point of purchase material for your
merchandising program.

TOMATO SAUCE FOR MACARONI OR SPAGHETTI
2 med. onions, diced 1 tsp. ground dry basil, if desired

1 clove garlic, minced Vs tsp. sugar
2 ibsp, vegetable oil 14 tsp. salt
1 can (1 Ib. 4 oz.) lomato Juice 4 sp. pepper

i,
1 can (6 oz.) lomato pasle dash of cayenne pepper
1 tbsp. chili sauce hot drained boiled spaghetti or

macarani (7 or 8 oz. pkg.)

Brown onion and garlic in oil In skillet, Add rest of Ingredients except
spaghetti. Simmer uncovered 30 min,, stiring fraquently, Serve over
spaghetti. Sprinkle with gralud cheese, if desired. 4 servings.
Nole: If @ meal sauce is desired, brown ' Ib. ground beel with the onion.

SEAFOOD SAUCE FOR NOODLES

14 cup butter or margarine 2 ogg yolks, bealon
% cup flour 1 tbsp. sherry flavoring or
sp. salt lemon juice
14 tsp. pepper 2 cups cooked seafood in large

2 cups milk pieces

1 pkg. (7 or B oz.) cooked noodles
Melt butler over low heat, Blend in llour, seasonings. Cook over low heal,
stirring constantly until mixture is smooth, bubbly. Remove from. heat;
slir in milk. Bring-to a boil, stiring constantly, Boil 1 min, Gradually
blend half of while sauce into egg yolks; pour mixture back into remain-.
ing white sauce, Just belore serving stir in flavoring and seafood. Pour
over hrt cooked noodles. Garnish with parsley and pimiento strips.

MACARONI WITH TUNA CHEESE SAUCE
14 cup bulter Y4 l:r each thyme, basil, savory,

% fup floﬂr mi :';cud parsley, and chives or
sp. sa onion '
4 tsp. pepper 1 can (7 oz.) tuna or salmon

2 cups milk 1 pkg. (7 or 8 oz.) macaroni,

2 cups grated Cheddar cheese spaghelli or noodles

Melt butter over low heal. Biend in llour, seasonings. Cook over low heal
stiing until mixture Is smooth and bubbly, Remove from heat, Gradually
slir in milk. Bring 1o a boil, stirring constantly. Boil 1 min. Remave from
heat. Mix in cheese and tuna and slir until cheese is melled. Serve
immediately over hot boiled macaroni. 6 to 8 servings.

MEXICAN LUNCHEON

1 |b. bulk pork sausage, 1 can(l Ib)) tomaloes
broken in pieces 1 cup commercial sour cream

1 cup linely chopped green pepper 34 cup water

1 cup finely chopped anion 1

1 pkg. (7 or nz.runcuoked

210 3 tsp. sall

©gg noodles 1 to 2 tsp. chili powder
Sautd meal, onion and green pepper In heavy skillel, until meat 1s
b d and onion t t. Drain off excess fat. Stir in remaining
ingredients. Cover and simmer 30 min,, or until noodles are tender,
adding more waler if necessary to prevent slicking, Garnish wilh parsley.
4 fo 6 servings.

Note: For speed in preparalion use blender for chopping vegetables.

Now l%,n:u.i can use these delicious new recipes under your
own brand name. These four, plus four additional sauces
(published earlier), are available in handy
tear-off pads to use at the point-of-pur-
chase. These kitchen tested recipes will
have housewives serving imaginative and |
delicious macaroni foods frequently,

You get Sauces/Quick and Easy recipes
In pads of 50 sheets each at just 12¢ per (1

ad, f.0.b. Minneapolis (that's less than TT

-

Vag per sheet), o

n quantities of 200 pads or more your S —
brand name and company address will be  cowuwmi muou to
Imprinted free of charge. To order your & ===seuw-e
sup| !¥seayaur General Mills Durum repre- iz
sentative or write:

DURUM SALES

MINNEAPOLIS 26, MINN, DEMERALMILLS




THE DEMACO LINE
is the complete line

" With Full Responsibility —

Demaco assumes full responsibility when you order
Demaco equipment. 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
maintenance and low down-time operation.

\ Come see our new equipment. . . . The Demaco long goods
continuous line. . . . The fully automatic line that takes
semolina and water, extrudes the mix under full mixer
vacuum, preliminary drys the product, then goes through
the new Demaco revolutionary one tier finish dryer,
to an accumulator, to a stripper and finally to
Demaco’s amazing spaghetti weigher. All at 1500 Ibs.

fir per kour (based on dried product). i ! ‘

NEW DERIACO SHORT CUT DRYERS UP TO 2000 Ib. PRODUCTION

[
DEMACOI De FRANCISCI MACHINE GORPORMWN NEW DEMACO NOODLE DRYERSIP 10O 2000 Ih PRODUCTION
]

45-46 Metropolitan Avenue ©  Brooklyn 37, New York : OODLE CUTTERS. CONVEYORS. EGG DOSERS
- % Ce B ; o

; " Phone Womm?'m:"; i
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WINTER MEETING REGISTRANTS-

Macaroni Manufacturers Hiiescionie secaront Co

Philadelphia, Pennsylvania
Mr. Joseph A. Glola
Bravo Macaroni Co.

Rn;chuler, New York

Mr. Albert J. Bono, Sr.
. F. Denby Allen
e John B, Canepa Co.
Chicago, Illinols

Mr. Ted Settanny
Prince Macaroni Mfg, Co.
Lowell, Massachusetts

Mr. and Mrs. Alfred Rossi
Procino & Rossl, Inc,
Mz, John Linstroth Auburn, New York

The Creamette Co.

Minneapolls, Minnesota Mr. and Mrs, Albert Ravarino
| ¥ Mr. and Mrs. W. J. Freschi
} Mry and Mrs. P, J. Viviano Ravarino & Freschi, Inc.

Mr. and Mrs, Jos. P. Viviano St. Louls, Missouri

Delmonico Foods

Louisville, Kentucky Mr. Albert Robilio

Mr. C. E. La Point
Mr. and Mrs. A. L. Katskee Ronco Foods
Golden Graln Macaroni Co. Memphis, Tennessee
Bridgeview, Illinols

Mr. and Mrs. E. Ronzonl, Jr.
Ronzoni Macaroni Co., Inc.
Long Island City, New York

Mr.)znd Mrs. R. I, Cowen

A man & Sons, Inc.

Long Island City, New York
Mr. and Mrs, Ray Guerrisi
San Giorglo Macaroni
Lebanon, Pennsylvania

Mr.r and Mrs, Alvin Karlin
1. J. Grass Noodl» Co.
+ Chicago, Illinols

Mr. and Mrs. Joseph Santoro
Santoro Macaroni Company
Brooklyn, New York

| Hr. and Mrs. Leo J. Ippolito
Ideal Macaroni Company
, Bedford Heights, Ohlo

Mr. Richard Schmidt

| Mr. and Mrs. W. F. Villaume, Jr. Schmidt Noodle Company
Mr. and Mrs. Eugene T. Villaume Detroit, Michigan
Jenny Lee, Inc. Mr. Lloyd E. Skinner

l St. Paul, Minnesota Mr. N. B. Beauregard

; Mr, and Mrs, Clete Haney
Mr. H. G. Stanway
Skinner Macaroni Co.

Omaha, Nebraska

Mr. and Mrs. L. A. Bergseth
Kellogg Company
Lockport, Illinols

Mr, and Mrs, Peter La Rosa
| Mr. and Mrs. V. F. La Rosa
| V. La Rosa & Sons, Inc.

| ;Brooklyn, New York

Mr. Fred Spadafora
Superior Macaroni Co.
Los Angeles, Callfornia

Mr, Joseph Scarpacl
Viva Macaroni Mfg. Co,
Lawrence, Massachuseits

Mr. and Mrs. C. W. Walfe

Mr. and Mrs. L. R. Thurston, Jr.

i + Megs Macaronl Company
Harrisburg, Pennsylvania Mr. and Mrs. A. 5. Weiss

The Welss Noodle Company

|
|
[ Mr. and Mrs. H. E. Toner Cleveland, Ohio

| Mr. C. ¥. Mueller
i C. F. Mueller Co.
\ Jersey City, New Jersey

Mr. and Mrs. Paul Vermylen
A. Zerega's Sons, Inc,
Fair Lawn, New Jersey

Mr. and Mrs, Rosario Coniglio
Paramount Macaronl Mifg. Co.
Brooklyn, New York
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Mr. and Mrs. R, M. Green
Natlonal Macafoni Mirs, Assn.
Palatine, Illinols

Mr. and Mrs. Joseph Pellegrino
Mr. and Mrs. Joseph P, Pellegrino

Allies and Speakers

Mr. Gerard Ziffer
Amaco, Incorporated
Chicago, Ilinols

Mr. and Mrs, E, W, Kuhn
Amber Milling Div,, GTA
St. Paul, Minnesota

Mr. and Mrs. E, J, King
Ambrette Machinery Corp.
Brooklyn, New York

Mr. and Mrs. C. W. Kutz
Mr. and Mrs. Don Knutsen
Archer Daniels Midland Co.
Minneapolis, Minnesota

Mr. Leonard P, Ballas
Ballas Egg Products Co.
New York City, New York

Mr. V. James Benincasa
Mr, Paul Benincasa

V. Jas. Benincasa Co.
Zanesville, Ohio

Dr. Mario Braibantl

Dr. Ettore Berinl

M. & G. Braibanti & Co.
Milan, Italy

Mr. R. W. Hauenstein

Mr. Joseph Santi
Braibanti-Lehara

Ne'w York City, New York

Mr. Ralph Burgess
The Buhler Corporation
Minneapolis, Minnesota

Miss Mary Campanella
8. Campanella Sons
Jersey City, New Jersey

Monsignor John Romaniello
Catholic Relief Services
Hong Kong

Mr. and Mrs. John Amato
Clermont Machine Co.

_ Brooklyn, New York

Mr, Don G. Fletcher
Crop Quality Council
Minneapolis, Minnesota

Mr, and Mrs. Jos. DeFranciscl

i MA‘CHu !9“ N

Dr. George Y. Brokaw

Mr. Gunther Doerfert
Distillation Products Industries
Rochester, New York

Mr. and Mrs. Ray Wentzel

Doughboy Industries, Inc,
New Richmond, Wisconsin

Mr. Jake Geritz
Mr. John Wright
Durum Growers Assoclation

Lakota and Edmore, North Dakota

Mr. H. Howard Lampmen
Durum Wheat Institute
Chicago, Illinois

Mr. Thomas Sanicola
Faust Packaging Corp.
Brooklyn, New York

Mr. Evans J. Thomas
Fisher Flouring Mills Co.
Seattle, Washington

Mr. W. A. Lohman, Jr.

Mr. R. L. Vessels

Mr. H. 1. Bailey

Mr. and Mrs. J. M. DeMarco
Mr. B. N, Hempel

General Mills, Inc.
Minneapolis, Minn.

Mr. Roy N, Nevans
Henningsen Foods, Inc.
New York City, New York

Mr, and Mrs. Chas. Hoskins
Hoskins Company
Libertyville, Nlinols

Mr. and Mrs. C. G. Fishel
Instant Foods of California
Monterey, California

Mr. James J. Winston
Jacobs-Winston Laboratories
New York City, New York

Mr. and Mrs. A. L. DePasquale

. Mr. and Mrs, George Hackbush

Mr. and Mrs. Jas. H. Kallestad
Mr. and Mrs. Sal F. Maritato
Mr. Andy M. Rondello
International Milling Co.
Minneapolis, Minnesota

Mr. Ralph Maldari
D, Maldari & Sons, Inc.
Brooklyn, New York

Mr, and Mrs. Verne Churchill, Jr,
Market Facts, Incorporated
Chlcago, Illinols

Mr. and Mrs. Jerome F. McCarthy
Mr. and Mrs. Alexander Frank
McCarthy & Associates, Inc,

New York City, New York

Mr. Ira Rosenblum
Monark Egg Corporation
Kansas City, Missouri

Mr. and Mrs, W. A. Brezden
North Dakota Mill & Elevator
Grand Forks, North Dakota

Dr. Kenneth A. Gilles

Mr. Leonard D. Sibbitt

North Dakota State University
Fargo, North Dakota

Mr, and Mrs. P, E. Abrahamson

Mr, and Mrs. Tom Ridley

North Dakota State Wheat Commlssion
Bismarck, North Dakota

Mr. W. H. Oldach

Mr. Hugh G. Oldach
Willlam H. Oldach, Inc.
Philadelphia, Pennsylvania

Mr. L. 5. Swanson

Mr. and Mrs. George L. Faber
Mr, and Mrs. David Wilson

Dr. Betty J. Sullivan

Peavey Company Flour Mills
Minneapolis, Minnesota

7 Jeseph Pallegrine, Jr.

Major Promotions
Announced

Prince Macaronl Manufacturing Com-
pany, Lowell, Massachusetts, recently

announced two major promotions in its

executive staff: Joseph Pellegrino, Jr.
has been named assistant to the presi-
dent, and T. J. Settanny has been ap-
pointed vice president—sales. Both po-
sitions are newly created.

Pellegrino, Jr. has been manager of

Prince's Lowell plant since 1962, Set-

tanny joined the Prince company as
national sales director in 1961 after 14
years with Plllsbury. The Italian foods
company has divisions in Chicago;
Rochester and Brooklyn, New York;
Detroit; Miami; Merchantville, New

Jersey; and Montreal, Canada.

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

Mr. and Mrs. Wm. M. Hollis
Mr. and Mrs. R. Buford Wray
Mr. Charles A. Capps, Jr.
Publix Super Markets
Lakeland, Florida

Mr. Bill Henning

Mr. Norman Maybury
Robin Hood Flour Mills Litd.
Montreal, Quebec, Canada

Mr. Chas. C. Rossotti

Mr, Frank Prime

Rossottl Lithograph Corp.
North Bergen, New Jersey

Mr. Theodore R. Sills
Miss Elinor Ehrman

T. R. Sills & Company
New York City, New York

Mr. Walter P, Muskat
Triangle Package Machinery Co.
Chicago, Ilinols

Mr, John Guatelli

Mr. Joseph Pette

U. 8. Printing & Lithograph
New York City, New Yook

Mr. Louls E, Kovacs

Mr. Louis A, Viviano, Jr.
Vitamins, Inc.

Chicago, Illinols

Mr. Melvin Weinkle
Park Lane Cafeterias
Hialeah, Florida

Mrs. Bertha Hahn
Miaml News
Miami, Florida




NEW SANITARVYONTINUOUS EXTRUDERS

. mbrette

SHORT CUT MACARONI EXTRUDERS

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

time a completely sanitary extruder . . . for easier maintenance . . . increased
production . . . highest quality. Be sure to check on these efficient space-saving machines,

a
SRRt o Chi T R R T T T R T R, P ‘ Model BSCP........cccoovvnes 1500 pounds capacity per hour
ez ‘ : - ; - Model DSCP..........ccooen 1000 pounds capacity per hour
Model SACP.........cccecnvee 600 pounds capacity per hour
ModelLACP..........cooounnee 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

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

COMBINATION EXTRUDERS

Short Cut ...ooocvvrreiinns Sheet Former
MODEL BSCP — Short Cut ..o Spreader
S ot macioon Three Way Combination

B SRR S N R N A TR

QUALITY .. s Acontrolled dough as soft as desired to enhance texture and

i MODEL BAFS — 1500 Pound Long Goods Continuous Spreader appearance. .
| 3 ‘ﬁfmﬁ”ﬁw AT R TR R R R
St L

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

POSITIVE SCREW FORCE FEEDER improves quality and

CONTROLS ... .. 5o fine—so positive that presses run indefinitely without adjustments,
increases production of lonj goods, short goods and sheet forming continuous extruders.

IT R EEEEEEN E I
3 STICK 1500 POUND LONG GOODS SPREADER SANITARY e::r‘{u::rf ean tubular steel frames give you the first truly sanilu-ry

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

1500 POUND EXTRUDERS AND DRYERS LINES
now in operation in a number of macaroni-noodle plants, occupying slightly more space
than 1000 pound lines.

For Informalion regarding these and other models, prices, LEY
material testing and other services, write or phone: '

THESE EXTRUDERS AND DRYERS ARE ,

NOW GIVING EXCELLENT RESULTS i n P
THROUGHOUT THE UNITED STATES patent pen

IN A NUMBER OF PLANTS, **patented

T1E MACHINERY CORPORATION

4

SINGE 1909,

R

EET, BROOKLYN 18,N.Y. * s PHONE: TRlangle 5-52:




Wheat Standards—
(Continued__irpm Page 14

bound to benefit from the changes, ac-
cording to Sampson.

“The revised standards will help com-
bat the repeated complaints of foreign
buyers, which were re-emphasized by
the 10 wheat trade teams which visited
this state during the past four years."

“Without exception the high per cent
of cleanout and admixtures contalned
in U, 8. shipments has been criticized
by our potential customer.”

“Our aggressive competitors for the
cash markets of the world have pointed
to the lower flour yield of U. S. wheat
shipments to obtain =ales of their own
wheat,” Sampson adds.

“As producers,” Sampson declares,
“the commissioners feel the new stand-
ards will help to maintain the reyutable
quality of hard red spring and durum
produced by North Dakota wheat grow-
ers and shipped from the state by local
elevators.”

“With the increased activity in inter-
natlonal wheat trade producers and
merchandisers cannot afford to Ignore
the cubtomers continued dissatisfaction
or ile necessity of making hard red
spritig and durum more equally comn-
petitive quality-wise.”

“Satisfied customers result in more
sales and eventiual increased produc-
tion,” SBampson concludes,

Whn; Quality Conference

Producers, processors and handlers of
the Upper Midwest wheat crop met
with representatives of the region's
agricultural experiment stations, the
U, B, Canada and Mexican Depart-
ments of Agriculture, and the Rocke-
feller Foundation, to discuss wheat
quality at the annual Wheat Quality
Confcrence, sponsored by the Crop
Quallty Council in Minneapolis.

Heview and Evaluation

"onference participants reviewed the
milling and baking results of spring
and winter wheats included in the co-
operative quality evaluation program.
The wheats, grown in special plantings
in Minnesota, North Dakota, South Da-
kota and Montana in 1863, were evalu-
ated by 24 state, federal and industry
Inboratories.

Recommendations regarding several
wheats are Leing made to agricultural
experiment stations as a result of the
extensive tests made, according to Don-
ald G. Fletcher, the Council's executive
vice president. Discussions included
the agronomlic, disease, milling and
baking characteristics of the spring and
winter wheat breeding lines in the
tests. Several wheals were considered
acceptable by the group from a milling

3
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Durum nnl: Ken Lebwl:k Harold Hofstrand Llwd Skinnar chc Romsland Don Fletcher,

and baking standpoint. Information on
secommended varieties will be made
available to crop producers through
agricultural experiment stations and
extension services in the Upper Mid-
west, Fletcher said.

“Efforts to improve the quality of Up-
per Midwest wheats are vital to crop
producers, processors, and consumers,”
C. L. Mast, Jr., president, Millers' Na-
tional Federation, told the group. Sub-
stantial progress in diversifying the
Upper Midwest's Selkirk acreage is ex-
pected in 1964, according fo Eugene B,
Hayden, secretary of the Council.
“Justin proved itself on many Upper
Midwest farms in 1963 and about 2,500,
000 bushels are available for seeding
this spring," Hayden said.

Dean McNeal, executive vice presi-
dent, The Pillsbury Company, outlined
industry efforis to belter serve con-
sumer needs, “The quality of the wheat
berry is a vital first ingredient in meet-
ing the many changes facing the mill-
ing industry and grain trade,” McNeal
said.

Durum Discussed

The durum situation was discussed
by a panel moderated by Royce Rams-
land, assistant manager, Graln Depart-
ment, Farmers Union Grain Terminal
Association. Durum carryover totaled
about 40,000,000 bushels on July 1, 1963,
and the production of durum during
1963 resulted in an additional 50,000,000
bushels. “This is about a three year do-
mestic supply and will undoubtedly
stimulate efforis to export additional
quantities of durum," Ramsland said.

Harold Hofstrand, U, 8, Durum Grow-
ers' Assoclation, reported that no sub-
stantial change is likely in the North
Dakota durum acreage in 1864. “The
continued importance of high quality
durum to industry-wide efforts to in-
crease macaroni consumption” was
stressed by Lloyd E. Skinner, repre-
senting the National Macaroni Manu-
facturers Association, Kenneth L. Leb-
sock, Cereal Crops Research Branch,

U.8.D.A,, reviewed efforts underway to
develop new high quality durum
wheats.

Summaries of the baking results of
the 1963 Crop Quality Council samples
were presented by Howard Balow, Ten-
nant and Hoyt Company; Earl V.
Hetherington, General Mills, Inc.; R. E.
McCormick, Bay State Milling Com-
pany; D. B, Pratt, The Pillsbury Com-
pany; E. J. Stone, International Milling
Company; Betty Sulllvan, Peavey Com-
pany Flour Mills; and L. L. Warren,
Archer-Daniels-Midland Company.

Seminar on Hybrids

A seminar on hybrid wheat followed
the wheat quality conference, “Al-
though some experimental wheat hy-
brids will be tested within the next
several years, most scientists agree that
commercially useful hybrid wheats will
require additlonal years of research,’
according to Donald G. Fletcher, execu-
tive vice president, Crop Quality Coun-
cll. The possibility of developing hybrid
wheat varieties has become a reality
only within the past two years,

Norman E. Borlaug, Director, Inter-
national Wheat Improvement Project,
The Rockefeller Foundation, told the
group that hybrid wheats must combine
good milling and baking quality, dis-
ease resistance, and yield in order to be
vseful. A substantial investment is re-
quired in hybrid wheat research, There-
fore, “high priority must be given to
testing the quality of these wheats at
all stages in the breeding program,”
Borlaug said.

The importance of incorporating dis-
ease resistance into hybrid wheats was
stressed by Marion W, Parker, Director,
Crops Rescarch Division, U.S8.D.A.
“Disense resistance and quality must
go hand in hand” to protect growers'
crops and to provide access to high
quality wheat markets, Parker sald.

(Continued on Page 24)
THE MACARONI JOURNAL
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! AFTER YEARS OF RESEARCH, EXPERIMENTATION AND ENGINEERING

T HAS ADDED THE MISSING LINK

TO ITS DISTINGUISHED CHAIN OF COMPLETELY
AUTOMATED MACARON! PRODUCING EQUIPMENT...

a SPREADER which combines slow extrusion for a superior quality
protluct with top production for increase in volume; a SPREADER
which extrudes uniform stick patterns for minimum trim and an
eye-appealing product of invariable smoothness, color and con-
sistency; a SPREADER which produces continuously on a 24 hour
daily opeidtion with the Clermont VMP-5A, 2000 Ibs/hr press—
“The Greatest of All Long Goods Presses."

This SPREADER is destined, like other Clermont long goods equip-
ment, to meet the exacting requirements of particular manufac-
turers, After you have studied the features of this machine only a
personal inspection can reveal the full measure of its superiority.

VISIT QUR NEW ENGINEERING & ADMINISTRATION OFFICES.
@

MACHINE CO., INC. 280 WALLABOUT STREET BROOKLYN 6, N.Y.,, U.S.A,
Telephone' EVergreen 7 7540

1
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Hybrid Wheat Potential—
(Continued from Page 22)

A vast potential market for hybrid
wheat seed is possible, according to
Louis P. Reitz, Leader, Wheat Investi-
gations, USD.A. A potential acreage
four or five times larger than that of
hybrid corn exists if successful hybrids
can be developed, Reitz said.

Other seminar speakers included J.
A. Wllson, DeKalb Agricultural Assn,,
Inc.; R. Glenn Anderson, Canada De-
pariment of Agriculture; John W.
Schmidl, University of Nebraska; E. C.
Heyne, Kansas State Unlversity; K. /.
Gilles, North Dakota State Universily;
and Ignacio Narvaez, National Institute
of Agricultural Research, Mexico.

Mo;u Sales to Russia

In early February, Cargill, Inc. of
Minneapolis said it had reached agree-
ment with Russia to sell them 26,100,
000 bushels of wheat “valued at more
than $53,000,000 at current farm prices.”
The sale was for cash, with the Depart-
ment of Agriculture paying the ex-
portér an estimated $18,000,000 in sub-
sidles.

Two contracts were said to call for
delivery of 600,000 tons of winter wheat
to be shipped in February and March
and one for 200,000 tons of durum to be
shipped in May. This amounts to 7,000,
000 bushels of durum.

It was reported that the subsidles
would amount to G4 cents a bushel on
the winter wheat, 84 cents a bushel on
half of the durum and 73 cents on the
other half. The difference in the subsidy
on the durum results because half is to
be shipped from Atlantic ports and half
from Duluth ports. The U. 5. pays a
higher subsidy on wheat shipped from
Atlantlc ports because of higher freight
costs. [

Reports from Moscow indicated that
the Soviets would fulfill their domestic
requirements for 1964 with the Cargill
order. This, if true, might mean that
Russia would not need all of the 4,500,-
000 tons of wheat it had been expected
to buy from the U.B.

Wheat Treatment by
Gamma Radiation

In o recent report to NMMA mem-
bers, Junes J. Winston, the Associa-
tion's director of research, told of the
treatment of wheat for the elimination
of Insect infestation by means of gam-
ma radiation.

The Food and Drug Administration

rads to a maximum of 50,000 which may
Le safely used for.the irradiation of
wheat and wheat products for the con-
trol of insect infestation.

Gamma radiation consists of short
wave lengths and high frequencies and
has the ability to penetrate matter very
significantly. This will therefore have
the ability to destroy whole insects and
also Inactivate insect eggs to prevent
them from developing.

This type cf gamma radiation should
be able to reduce and completely de-
stroy micro-organisms that cause many
types of spoilage. However, it is tho
general belief that it will take several
years for this promlsing method of pre-
serving food by radiation to achieve
general acceptance.

Gamma radiation occurs often as a
by-product from atomle reactors. At the
present time, arrangements are being
made to treat wheat destined for India
by this method in order to prevent the
wheat from becoming unsound in this
warm climate.

Amber Milling Posts Record

A program of improvements played
a key role in boosting the dollar volume
of Amber Milling Division, Farmers
Unlon Grain Terminal Assoclation's
durum processing facilities at Rush
City, Minnesota to a new high of nearly
$7,000,000 for 1963,

Eugene Kuhn, manager of the divi-
sion, reported at the reglonal co-op's
annual meeting that Improvements
made through the years at the Rush
City plant were climaxed by an invest-
ment of more than $50,000 during the
past year to install a dust collection
system.

The improvements have made Amber
Mill “even more efficient than before,”
Kuhn sald. Dollar and bushel volume
have grown steadily at the Rush City
facility since it was acquired by GTA
in 1942, Kuhn said, until it now grinds
more than two million bushels of dur-
um wheat every year.

—

Egg Futures Gyraotions

In mid-January shell egg and frozen
products were firm, but trading on the

! Futures Board went wild and packers

moved both frozen and shell eggs to
great advantage. Offerings to the trade
were limited and were /in line with
Board quotations rather than on a basis
that buyers were willing to pay.

After the gyrations subsided, it was
expected that considerable offerings
would be made by people who bought

opinion that “we don't think they can
be sold at anywhere near the price that
they were sold on the Board; but don't
expect them to go below actual value
on today's market conditions."

With the regular consumer demand
and speculating demand, egge were in
short supply. Breaking and drying have
been at a standstill for some weeks, and
it will be some time in February or
March before eggs are in sufficient sup-
ply to get plants back into operation,
During this time stocks from unusually
low storage inventories will be used to
meet demand.

Frozen and dried egg prices will be
predicated on actual shell egg prices in
the country and should be falrly stable.
Egg whites have been firm and should
benefit by lower shell prices, as yolks
are very inexpensive. On a per-pound
basis yolks are cheaper than whole egg
and will probably stay near levels of
the past several months.

Current receipts in the Chicago mar-
ket ranged from 33 to 38 cents. Frozen
whole eggs were quoted at 26.5 to 20.5
cents, while white ranged a shade under
18 cents to 17 cents. In January dried
whole eggs sold from $1.00 to $1.19 a
pound, while yolks were $1.00 to $1.18.

December Processing

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing December 1863 was 26,855,000
pounds—28 per cent more than in De-
cember 1062 according to the Crop Re-
porting Board. The quantities used for
immediate consumptlon, drying, and
freezing were all larger than in Decem-
ber 1062.

Liquid egg produced for immediate
use was 3,442,000 pounds as compared
with 3,272,000 pounds in December
1962. Liquid egg frozen totaled 15,079,
000 pounds—up 44 per cent from De-
cember 1962. Quantities used for drying

_were 7,234,000 pounds in December

1063 and 6,723,000 pounds in December
1962, Storage holdings of frozen eggs ot
the end of December 1963 were 55477,
000 pounds as compared with 61,279,000
a year earlier and were 17 per cent be-
low the 1057-61 average of 67,153,000
pounds. Holdings decreased 13 million
pounds during December as compared
with a 15 milllon pounds decrease in
December 1062 and the average de-
crease of 18 million pounds.

Egg solids production during Decem-
ber 1963 was 1,803,000 pounds conalst-
ing of 752,000 pounds of whole and
blend solids, 535,000 pounds of albumen
salids and 606,000 pounds of yolk solids.
In December 1962 production totaled
1,640,000 pounds of which 657,000
pounds were whole and blend solids,

R PTIRRE  Rm

Master craftsmanship Is the keynote
in the manufacture of every Maldari
Die. A policy of utmost precision is
strictly adhered to in fulfilling cus-
tomers' specifjcotions,

EXTRUSION DIES FOR THE FOOD INDUSTRY

Service and satisfaction guaran-
teed. For longer, more productive
die life, return your dies to us reg-
ularly for periodic check-up and
reconditioning.

Q. MaLbar! & Sons, Inc.

37 THIRD AVE.

BROOKLYN 15, N.Y,, US.A.

l regulations, promulgated August 15, on the Board with no use for the eggs, = 530,000 pounds albumen solids and 453, .+ America's Largest Macaroni Die Makers Since 1903 - With M I Continuously Retained In Same Family
: 1963, prescribe a minimum of 20,000 and one trade letler expressed the 000 pounds yolk solids.
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Maelvin Wainkle reported his company does
business all over the state of Florida. They
have six establishments in the Miomi crea,

COME to you as a three-headed

dragon. I have been in three flelds
of endeavor in the 40 years that I have
lived in the Miami area. All of these
three flelds involve purch.sing and sell-
ing of macaroni producis. My family
entered the retail food business in
Georgia in 1806 and continued until
1925, In 1954, when we sold our chaln
to another large chain, we were enjoy-
ing some $50,000,000 in wholesale and
retall food sales. So, I feel that I have
had a fair knowledge of what your in-
dustry did in our behalf in the super-
market fleld.

At the time we sold at retail, we had
four wholesale operations in which we
gold Institutional products. We sold
macaroni products in 20 pound boxes in
1944. Today my company purchases
products in 20 pound boxes. There
hasn't been a significant change in the
method of pack or handling of maca-
roni products in 20 years!

Joe Usied to Call

Many years ago, after a general meet-
ing of the Super Market Institute in
Chicago, a gentleman walked up and
shook hands with me, and said: “My
name is Joe Pellegrino.” He began to
tell me about his product and what
they could do in our supermarkets, I

became interested, and I began to pur--

chase products from Mr. Pellegrino, and
*pentually we were obtaining carload
iots. What I am saying is that this man
made himself known {o me, he put
across a line of products that we thought
we could sell, and we did a good mer-
chandising job for him at the store
level.

But, do you know that in the 10 years
that I have been in the restaurant busi-

26

\

ness, I haven't seen Joe Pellegrino, I
haven't seen anyone whom I used to
know when I was in the supermarket
business!

Cafeterins Double

Do you realize that since 1860, in
three short years, the self-service res-
taurant division of the restaurant in-
dustry has nearly doubled its sales vol-
ume? When the 10-cent stores go into
the restaurant and cafeteria business, I
think it is time that ycu realize that
that part of the business is here to stay.

You asked for tips which would help
your selling in the institutional fleld,
and I am going to give you what I think
are some reasonable tips that you can
follow. I am also going to give you
some merchandising tips from our
standpoint of gelling to the ultimate
consumer,

Your outstanding achievements in
the field of supermarket merchandising
make your apparent apathy for the
self-service restaurant industry — that
is, mainly cafeterias — all the more
cuiious to me, I can't understand it.

We ask you to send us human belngs
—warm, Intelligent, {riendly, knowl-
edgeable ones—people who can come
in to us and say: "Here, this is what we
represent, This Is what we can do for
you. And what can you do for us?”

One Qut of Four Dollars

In our self-service industry today,
we represent 25 per cent of every food
dollar spent by the American consumer
in the purchasing of food. This has more
than doubled In the last 10 years, since
1854. Twenty-five per cent of every food
dollar spent in the United States last
year was spent In restaurants. I don't
believe that you have done very much
toward getting your share of that 25
per cent of the consumer dollar,

Four years ago we put rigatoni on
our cafeteria line, People came in who
had never heard of it. That doesn't
make any difference, because we sold,
and stlll sell, a fair amount of rigatoni
cafeteria-style,

But, llke you, we are looking for
greater profits; we are promoting maca-
roni products to the people we serve.
People are ealing out in ever-increasing
numbers and with bigger families. If
you would vrite the National Restau-
rant Assoclation, they will send you
figures that will positively astound you.

I want to call your attention to an
“industry Bible" used by chain stores

- What  Are You Doing For Me?

by Melvin Weinkle, president, Park Lane Cafeterias, Hialeah, Florida.

throughout the country. Chain Store
Age has just sent to us this month's
issue, which is a guide to Lenten menus
and promotions. There are hundreds of
mentions of fish. If you were to guess
the number of macaronl products men.
tloned and your guess was about one
per cent, you would be pretty nearly
right. Here is the total mention:
“Soup is a great meal when com-
bined with heartier fare. Mix a can of
macaroni creole with a can of con-
densed cream of tomato soup and wa-
ter. Heat and serve.” Need I say more?

Selling Tips

Here are some tips on selling the in-
stitutional trade:

(1) Meet the customer. Sell yourself
and your product.

(2) Research our needs, By that I
mean simply this: Our batch formulas
call for five and ten pound weights on
measures of elbow macaroni. This
means that we have to take a 20-pound
box and weigh out of that box five or
ten pounds. It would be a very nice
thing to put either two 10-pound bags
or four 5-pound bags in a 20-pound
case.

(3) Develop your own research. 1
don’t know what your problems are,
but I'would say that it would certainly
simplify my needs and my handling of
your products If there were some more
uniform standards of welghts, Once
you have found what our problems are
through your own research, come up
with a package that will be helpful to
us, We think that whatever you do will
help us both.

(4) Last, but certainly not least: Sell
direct. This is a great bone of conten-
tion among many people, but I can as-
sure you that it means a lot to the man
that is using your product when he can
sit down and order 200 or 300 cases of
product from you and bring it into his
commissary, He {8 going to handle it
better; he is golng to appreciate the
savings; and he is going to pass the
savings on somewhere in his own en-
deavor.

B

Americans Eat Out
About 43 per cent of all adult Ameri-
cans eat out. They spend an average of
about $4.13 per person per day, not
counting, alcoholic drinks, Only 65 per
cent of the men eat out compared to 80
per cent of the women.
THE MACARONI JOURNAL
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- =" MANUFACTURERS — ENGINEERS — DESIGNERS
MACARONI PROCESSING MACHINERY
Golliera Veneta — Padova — ltaly

o N

AVAN

DoTr inse; NISe & MARIO For Complete Information Phone or Write ASEECD

THE
PAVAN
P 600
LOW
BOY
PRESS

8 &

0" 0,°
o

All Controls and Mixing Chamber accessible from floor level
Extrusion Tubes with Teflon insert (not a spray coating)
Vacuum sealed Lucite covers on Mixing Chamber
Motorized Die Head for changing of Dies,

Screw Cylinder and Die Head heated and cooled by water
Electrical Control Panel and 5 YEARS
Vacuum Pump and Drive are INCLUDED IN PRICE

GUARANTEED FOR

MIXING The revolutionary PAVAN principle KNEADS without TEAR}NG‘ the dough, there:
fore 97% of tha GLUTEN Is RETAINED In the flour— more than 3 times that of &
conventional Automatic Press.
U.5. and Canadian Representatives
. . Wit oty .

i

CAPACITIES Up to 1600 Pounds par hour on a Single Head ® Up to 2700 Pounds per hour
on a Dual Head.

UNDER FULL VACUUM st no extra cost (a) figur is drawn from Sifter or Bin 50 away.(b)
Water Is matered Into Mixing Chamber thri a nesdle Valve. (c) Liquid Egg Is drawn Into
Mixing Chamber. (d) Flour Is Mixed, Kneaded and Extruded.

111 £ -

it Avtomated
H systems &
_j Equipment
i Engineering

RESULTS  No alr is whipped Into flour ® Carotene Is presarved (No color loss) ® Uniform
mixing ® Strength— Elasticity — Firmnass. .

FINISHED PRODUCT A “Pasta” to be proud of (write for sample snd compars) @ High
natural Golden Color ® Eys appeal In the consumer package. - -
3 o g
For additional Information on Pavan Presses Write Depl. MJ-34

1830 W, OLYMPIC BLVD. TEL. 213 DU 3.9091
LOS ANGELES, CALIF. 80008
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: Report of Theodore R. Sills
b to the National Macaroni Institute
at the Winter Meeting

Ted Sills tells how every $1.00 sale of maca-
{onl‘woducu brings in $6.55 in related
temns.

N 1863 we recommended that gift

packages be sent to some of the na-
tion's most important opinlon leaders.
These, of course, are the editors of na-
tional magazines, syndicates and Sun-
day supplements along with important
and selected food publicists, Fifteen
macaroni manufacturers volunteered
their services and sent attractive pack-
ages to persons in their areas. Letters
went out from our office to the 115 re-
ciplents at the time of each mailing, and
the packages were recelved in March,
July, and November.

From the response thus fur, we can
look forward to good treatment of mac-
aronl products during 1984. For exam-
ple, Suburbla Today has scheduled a
color picture of spaghetti for March . ..
this will appear in 231 newspapers as a
Sunday supplement. Among the maga-
zines also Indicating use during the
year of macaronl stories and recipes are
Look, McCall's, Good Housckeeping,
Sunset, and American Home. Syndl-
cated columns which have scheduled
material are NEA, King, UPI, and Gen-
eral Features.

Many large and Important organiza-
tions have pledged co-op publicity this
year: American Dairy, Evaporated Milk
Association, Natlonal Turkey Federa-
tion, South African Lobster Tails, Na-
tional Dairy Council, National Live-
stock and Meat Board, Poultry and Egg
National Board, Sealtest Foods, Na-
tional Fisheries Institute, Shrimp Asso-
ciation, Halibut Assoclation, and the
National Association of Frozen Food
Packers.

,
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As far as our plans for the coming
year are concerned, our basic theme
will be dairy, although we will tie in
with all other foods that help move our
product or are high profit for the re-
tailer. Each month a different group of
foods will be featured with macaroni
products.

Publicity Program Malling

The plan for the year's publicity pro-
gram is given, by month, in “Macaroni
Profit Calendar for 1064." This ia being
mailed to over 3,800 top executives,
merchandising managers and buyers of
all chains and voluntary co-operative
grocer orzanlzations. This is your mer-
chandising plece, to use when calling
on chains, to help set up ads and in-
store displays. This complete schedule
will be helpful to you, too, if you wish
to co-ordinate your own adverlising
with monthly publicity themes.

Here are three examples of monthly
themes: Let's take February, when the
theme is “Macaroni and Cheese for
Lent." Our program will feature recipes
and photographs of meatless maln
dishes, starring cheese und other dairy
products with macareni products.
Among foods especlally emphasized
will be carrots, cheese, sour cream, milk
and dairy products, eggs, canned pine-
apple, ralsins, pimiento-stuffed olives,
frozen vegetables, and canned toma-
toes. The calendar shows a picture of
macaronl and cheese. This photograph
and the recipe is available to the gro-
cers for use in ads or flyers; a postal
card is in the brochure, for quick order-
ing.

Now let’s look at June, which is Dairy
Month, ' The theme is “Macaronl Goes
to a Picnic,” and recipes and photo-
graphs released for publicity will be of
salads and casseroles for picnic meals,
with emphasis on dalry products, The
1ist of items to be featured with maca-
ronl products reads as follows: frank-
furters, lettuce, cheese, milk and dairy
products, canned pineapple, canned
fruit cocktail, canned luncheon meat,
paper products, pimlento-stuffed olives,
and mayonnaise.

For October, during which we cele-
brate National Macaronl Week, and the
October Cheese Festival occurs. We are
repeating the theme which was tre-
mendously successful during. October
last year: ‘“Macaroni Money-Makers."
All publicity to all media will give
quantity recipes—with costed menus—

_PRODUCT PROMOTIONAL PLANS-~

for club and church fund-raising sup-
pers. Cheese will be given special em-
phasis, The complete list of related
ftems includes turkey, lamb, pork,
cheese, eggs, slrimp, canned apple-
sauce, canned soups, canned tomaloes,
and canned peas and carrots,

This calendar is enroute via mail to
the president, macaroni buyer and
merchandising manoger of about 550
chain stores with 10 or more stores and
to the entire list of about 776 voluntary
and co-op headquarters, In the mailing
to the stores, we are sending the bro-
chure which lists the NMI members on
the back page. On inside cover we are
clipping a business reply card ad-
dressed back to NMI headquarters in
which store people can check off and
write In for glossies and/or recipes.

1964 Calendars Avallable

Now it is on the other coples which
the headquarters office will be making
available where the indlvidual maca-
ronl manufacturer can exercise dlscre-
tion for his own benefit. These coples
are blank on the back page. This was
done to allow for brand, logo, package
imprint or any other message that an
individual macaroni man might wish
to pass on to the broker, salesman, mac-
aroni buyer or others along the market-
ing chain. The back page can also he
addressed, stamped and used as a self-
mailer,

We can take it for granted that the
booklet will receive broad distributi:n,
now let's get down to cases. If I were
a macaroni manufacturer, here ore
some ways that I would try to follow
up and achieve maximum benefits jor
my brand of products:

(Continued on Page 30)

Elinor Ekrman shows recent Iflﬂg breaks
in newspapers using full co poges-
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

In any size — any shape — it's always
easier to control the quality and color
of your products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

Nationally-famed macaroni manufac-
turers have long preferred these supe-
rior Amber products because of their
consistently uniform amber color, uni-
form granulation and uniform high
quality.

Because of our unique affiliations and
connections throughout the durum
wheat growing areas, Amber is able
to supply the finest durum wheat prod-
ucts available anywhere.

We are prepared to meet your orders
—prepared to ship every order when
promised. And because of our rigid
laboratory controls, highly skilled mill-
ing personnel and modern milling
methods, you can be sure of consistent
Amber quality. Be sure—specify AM-
BER.

79 AMBER MILLING DIVISION

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

TELEPHONE:! Midway 6-84233
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Winter Meeting— .. .
(Continued from Page 7)

Amber Milling Division, GTA
St. Paul, Minnesota
Ambrette Machinery Corporation
Brooklyn, New York
Archer Danlels Midland Co.—
Durum Dept., Minneapolis, Minn.
Ballas Egg Products Company
* Zanesville, Chio
V. Jas. Benincasa Company
Zanesvllle, Ohio
Braibanti—Lehara Corporation
New York City,, New York
The Buhler Corgoration
Minneapolis, Minnesota
Clermont Machize Company, Inc.
Brooklyn, New York
DeFrancisci Machine Corporatlon
Booklyn, New York
Doughboy Industries, Inc.
New Richmond, Wisconsin
Du Pont Film Depariment
Wilmington, Delaware
Faust Packaging Corporation
Brobklyn, New York
General Mills, Inc.
Minneapolis, Minnesota
Henningsen Foods, Inc.
New York City, New York
Hoskins Company
Libertyville, Illinois
International Milling Company
Minneapolis, Minnesota
D. Maldari & Sons, Inc.
Brooklyn, New York
Monark Egg Corporation
Kansas City, Missouri
North Dakota Mill & Elevator
Grand Forks, North Dakota
Wm, H. Oldach, Inc.
Philadelphia, Pennsylvania
Peavey Company Flour Mills
Minneapolis, Minnesota
Rossottl Lithograph Corporation
North Bergen, New Jersey
Triangle Package Machinery Co.
Chicago, Ilinois
United States Printing & Lithograph
New York City, New York
Vitamins, Inc.
Chicago, Illinols

Spaghetti Buffet

Genial Host Charles C., Rossottl pre-
sided ot the traditional Rossottl Spa-
ghetti Buffet, which was a spectacular
array of Italian delicacles. Representa-
tives of the press oo'd and ah'd at the
tasty concoctions of spaghetti and
lasagna.

At the Noodle Party for the Noodle
Priest, the piece de resistance was roast
beef and Fettuccinl Alfredo.

The group elected to retum to the
Diplomat in 1865.

30
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presided ot the Troditional

Charles Rossotti
Spoghetti Buffet,

Product Promotional Plana—
(Continued fvom Page 28)

One way would be to Imprint my
logo on the back cover and then list all
of my items with a couple lines to tell
why my brand Is superior. Then, I
would attach my own postcard to the
inside front cover and send it with a
note or put it In the hands of my sales
staff to deliver to our customers. I
would want my customers to know that
the industry to which I belong is active-
ly doing something to help the retailer
sell more macaroni but also that I, too,
am doing something to market these
products,

Secondly, as another follow-up, 1
would institute a series of monthly
mailings, starting with say, for in-
stance, February. I would have one of
my office girls cut up a bunch of these
brochures and send a reminder to my
customers at least once every month.
This would be just the one month
clipped out of the brochure and it
would be mailed out in the middle of
the preceding month with just a simple
memorandum sheet with the words:
“Let's make a date to sell more maca-
roni . . " and sign it with company
name.

Thirdly, I would seek co-operation of

. isome of these related food items, par-

ticularly if they were in my sales areas.
As an example, in our June calendar
you will notice emphasis on dalry prod-
ucts for June, I would send copies of
the calendar with the June area circled
in red to dairies in my sales area offer-
ing to get together for a possible co-
operative endeavor on a pienie promo-
tion. Another possibility in June would
be local or regional meat packer for a
tle-in on macaroni products—and hot
dogs or cold cuts, elther of which would
make an excellent warm-weather re-
lated item promotional event.

7y Contact Dyirien..
In addition to ¥ontacting local dairies,
meat packers, etc,, who might be inter-
ested In joining me in a related item
push, I would circle some of the ro-
lated items in the various calendar
months, such as seafoods, dalry items,
canned or frozen goods, with a blg red
pencil and send with a note to the buy-
ers of these items in the stores which
are my customers, The macaroni buyer
may not see the possibilities or have
the need that one of these other buyers
may gobble up to help push his prod-
ucts,

A color photograph will be released
on a large maliling for Macaronl Week.
Spaghettl and Meat Balls will be the
main dish in a macaron! money-maker
menu for churches and clubs,

With knowledge of the Macaroni
‘Week publicity theme, this far In ad-
vance, you can make use of it In your
own advertising, and In seeking co-
operation of chains In in-store displays
and their own ads. An additional 1ool
for you will be mimeographed material
for church and club groups for use in
planning their “macaronl money-ma-
ker” dinners. Menus, recipes to serve
50, 100 and 500 will be glven, along
with approximate costs, and generally
helps in setting up such fund-raising
dinners. This will be available to you
through the headquarters office, in any
quantity you can use for local distribu-
tlon. You can stamp your own company
name on it if you wish, Distribute it in
any fashion you choose to all organiza-
tions in your territory which might put
on money-maker meals.

o

Training Table

Spurts Illustrated had this stariling
story in the January 13 lssue:

The nation's athletic trainers are in
for a nasty jar. They have been feeding
their athletes all wrong, according to
Dr. Warren Guild of Lexington, Massa-
chusetts, Instead of serving the per-
former a thick, julcy steak before a
match, says Dr, Guild, feed him pic,
spagheiti, waffles, pancakes and all
such starchy stuff,

Dr, Guild should know. He s a vice-
president uf the American College of
Sports Medicine and senlor associate in
medicine at Boston's Peter Bent Brig-
ham Hospital. Each morning he runs
eight to 12 miles, and he has competed
in a varlety of road races, Including
several Boston Marathons.

The Guild theory is that of the three
basic kinds of food—{fat, starch and pro-
tein—starch js best for the athlete's
preperformince ‘meal, since its residue
of acld is easzlly eliminated, just by

" (Continued on Page 32)

you get MORE

Save MORE Time

Shi; in 50 to 200 nd drums
5 .p!:eéwn to hn‘l:dle ) .p?UOIder the
size for your exact needs,

Save MORE Money

Mo woste — no storage problem!

PASTEURIZATION ..

tomer Setwice
Methuds  Can
1 Speriteration

® Frozen Dark

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, specializing
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Egdg
Products.

1—Vitamins and Minerals Enrichment Assays.

2—Egg Solids and Color Score in Eggs, Yolks and
Egg Noodles.

3—Semolina and Flour Analysis.

4—Rodent and Insect Infestation Investigations.
Microscopic Analyses.

S5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director
& 156 Chambers Street
77 New York 7, N.Y.
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from MONARK!

the best, most consistent high quality
N VHOLE EGG AND YOLK SOLIDS available,
PLUS TIME and MONEY SAVINGS.

Monark Offers Prompt Shipment On

a4 Whole ® Dried
Yolks Eggs Albumen

ORDER WITH CONFIDENCE — LOWEST PRICES ALWAYS!
CUSTOM D wits — Call = Wirs T

Stmt- Kansas City ~, Missourl ., ©
Phone: ‘Area Code 816—HArrison 1-1970 ;

e AN R SRS TR -

FORMS 162 11* x 11* RAVIOUS o sach
ravelution of the beoaze die

Blancht's Mackine Stkot

221 Bay Street, Son Francisco 11, Calif,
Telophons Douglas 2-2794
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Training Table—

1 (Continued from Page 30)

1 breathing. The same applies to fat, ex-
f cept that it hangs around in the stom-
| uch too long. But proteins give off their
‘_ acid through the kidneys.

§ “An aothlete's kidneys shut down

when he exercises,” Dr. Guild expleins.
“When the kidneys aren! working, he
doesn't get rid of the acid"

A proper menu, he said. might oe
made from a combination of som: of
the following:

Macaroni, spaghetti, bread, crackers,
pancakes, waffles, rice, pie, fruit juice,
honey clear candy, baked and boiled
potatoes, fruits and squash. “An athlete
must have liquids before a game be-
cause he sweats so much,” the doctor
says. “To get salt and liquid together
in one combination, I'd recommend
bouillon.”

“Coaches and trainers do a wonderful
job getting players ready for a game,
but they don't know much about nutri-
tion. There are about 50 deaths a year
in sports. Half of them are due to in-
i1 juries, the other half are from exhaus-
|4 tion. If we can reduce the toll of ex-
|

haustion fatalities by scientific meth-
ods, then we are making considerable
progress.”

Cancel that sirloin. Spaghetti, please
—and no meatballs.

Versatile Macaroni

Versatile, versatile pasta is pictured
on the cover of Volume Feeding Man-
agement for February. This Conover-
Mast publication goes to restaurants,
hotels, employce feeding, hospitals,
schools, colleges, clubs, caterers and the
like,

The article says: “There's ribbons and
bows, rods and tubes, spirals and shelis,
ulphabets and curlicues, and mayb: a
hundred more shapes. Maybe you call
them pasta. Or macaroni products, Or,

Rovarino & Freschi, Inc., St. Louls, Missouri, are offering o bailable food strainer free vath

-

the purchase of two packages of R & F elbow macaroni. Space Magic, of 7 Park Avcnue,
New York, manufacturers of premiums and packoging, made the strainers, and their Con-
sumer Product Designer Anne Myers points out the offer,

in turn, spaghettl, macaroni, noodles.
But whatever shape or name, they be-
long on your menu somewhere." Food
management editor is Eulalia Blair.

In full color canned ravioli is pictured
with broccoli; then step-by-step direc-
tions are given for lasagna. Four dishes
are pletured in another layout: elbow
style macaroni in Macaroni Beef, But-
tered Broad Noodles as a side dish,
baked Spaghetti and Cheese, Buked
Salmon au Gratin with Shells. Still an-
other page shows broiled trout with
mushroom sauce accompanied by egg
noodles. Rules for cooking are given,
along with easy, inexpensive ways for
variations.

Sills & Company, in working out
these features with the editors for the
National Macaroni Institute, has ob-
tainned a very timely break.

Mueller Marketing Men

The C. F. Mueller Company of Jersey
City, New Jersey has named George .
Sherlock sales manager succeeding John
M. Murphy retired and C. Frederick
Mueller, Jr. markeling manager.

Mr. Sherlock had been sales training
manager while Mr. Mueller, Jr. )ud
been manager, chain store operation

New Members

Gabriele Macaroni Company of ! s
Angeles has become a member of ¢
National Macaroni Manufacturers
sociation.

Also Henningsen Foods, Inc., 4
products processors of New York C ¥,
have become an associate member.

La Rosa Expands Line

V. La Rosa & Sons of Brooklyn, !
York, has moved deep into the speci:
flield with a new pizza mix line a1
group of three dinners called . ¢
‘N Rice.

United States Printing and Li -
graph, Division of Diamond Natic'u
Corp., worked closely with La Ro:.'s
Packaging Division in designing se.cn
folding cartons for the new lines und
lithographed them in four colors un
solid bleached sulphate.

The pizza line reaches grocery shelves
in four different varieties—Pizza with
Sauce, Sausnge Pizza with Sauce, An-
chovie Pizza and Sauce and Cheese
Pizza with Sauce.

The Mac 'N Rice group combincs
servings of rice, extra thin spaghetti
and seasoning mix consisting of either
beef, chicken or Spanish seasonings.

@ o=
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Biennial International
Exhibition

Packing

and packaging
Mechanical handling
Food-processing

industrial
machinery

Seclion:
MACHINERY FOR THE FOODSTUFF INDUSTRY

Machines and equipment for the:
Industry of beverages
Industry of canned goods and foodstutfs
Confectionery industry
Dairy industry
Oll and fat industry
Mills and for the prcduction of
animal foodstuf.s
Production of bread, “grissini", biscults, etc.

Production of "pasta’’
Analytical appllances for the foodstuff Industry.

Section:
MECHANICAL HANDLING

Section:
PACKING AND PACKAGING
Magen, 1964

Milan:
4th -11th June 1964
Milan Fair Grounds

Patrons

CO.CE.MA.
Comité des Constructeurs Européens
de Malériel Alimentaire

L
Istitulo Italiano Imballaggioc
Utticio IPACK - IMA

Milano - Via Gian Giacomo Mora, 13 {
Tel. 865.405 - 865,408 |
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Lenten Push

Heavy advertising of tuna during
Lent will see Chicken-of-the-Sea ad-
vertising in McCall's, Sunset, and Good
Housckeeping  magazines  offering o
two-week tour of the West in a privale
railway car.

Crusty Tuna Surprise, a casserole
recipe, is being promoted  jointly by
Star-Kist Foods and the Kellogg Com-
pany, with half-page color ads in the
Ladiess Home Journal, Good lHouse-
keeping, Better Homes & Gardens, and
Life. The recipe will be pushed on CBS
television and through in-store displuy
materials

Campbell Soup  will push canned
macaroni and spaghetti in a Lent-Mates
promotion with tuna and othr v 1tems.
Commercials on 15 networks TV pro-
grams and in-store displays will give
backing. Campbell was also pushing
Franco-American macaroni with cheese
sauce and Spam. Focal point of this
promotion was u ful-color ad in the
February issue of McCall’s with a spe-
clal recipe curd insert.

Golden Grain

The Golden Grain Macaroni Co. is
offering retailers a Lenten display and
advertising allowance on its four con-
venience dinners—Noodle-Roni, Scal-
Jop-a-Roni, Twist-1-Roni, and Spaghetti
Dinner.

The allowance on one promolional
order only, will enable retailers to dis-
pluy the dinners at three for $1 during
the Lenten secason while the products
are being promoted by network televi-
sion commercials.

Lawry's Spaghetti Sauce Mix has
scheduled four full-color ads in Me-
Call's magazine starting with the April
issue,

Rugu Packing Co. runs 525-line news-
paper ads with entry blanks for its
Lenten promotion of spaghelti sauce.
I'rizes include a seven-day trip to the
Bahamas, a Webcor sterecophonic con-
sole and three Polaroid color cameras.
Campaign is carried in eleven markets.

Heres s

Test Market

1. J. Grass Noodle Co. is test markel-
ing un instant coffee under the Mrs.
Grass label in Chicago. The coffee is the
first non-noodle product by the com-
pany and represents the start of a plan
to diversify the products using the
Mrs. Grass label. The six-ounce jar of
coflee, which sells for 79 cents, is pack-
aged by Hygrade Food Products, De-
troit, which acquired 1. J. Grass about
o year ago.

Skinner Dinner Quickics

The Skinner Macaroni  Company,
Omaha, is introducing @ new promotion
this spring called “Skinner Dinner
Quickies.” The promotion is a natural
for displays and for stimulating the
sale of macaroni products and high-

tional brand

Cancpa’s Red Cross Spaghetti was honored recently ot the Chicago Arts Festival held ot
McCormick Place The century old spaghelti company was selecled as one of eighteen na-
exhibiting—the only spaghetti product in the show. The exhibit showed a

step-by-ster development of o newspaper advertising compaign, from the inception of the
basic wdea through the printing of the actual ad. Cancpa’s four color, full page *“Upholding
Italy s Honor ~ compaign wos used in demonstration. Lilienteld & Co., Chicago, is the Adver-

tising Agency.

MM
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profit, fast turnover related items.

Based on o new recipe concept o
homemakers, the promotion is 1l
around 10 Skinner Dinner Quickiv
cipes, with these unusual features 1o
recipe requires more than four ingr -
ents; all provide generous servi
each dinner can be prepared in 101
utes: the dinners beat packaged din
for speed, convenience and cost.

Skinner Dinner Quickies feature
moving or high-profit related items  d
are easily adapted to dump bin
plays.

A check of the recent Colonial Ste o
study shows that Skinner Duir 1
Quickie related items with mn
well above the average for the dry
cery department are: canned tom.
and sauerkraut, canned corned
and pickle relish.

Skinner Macaroni Company will
vide display materials . . . include @
dump bin to accommodate the iten-
the featured recipes. Six sheets are
nished for the punel where the i s
are listed and priced so that grocers 19
feature the related items best suitec '
their individual market. In addite
the Skinner Company makes availivlt
colorful posters and recipe folders

Skinner has scheduled advertisine
127 daily newspapers, Good Housekeep:
ing, Family Circle, Woman's Day and
Progressive Farmer muguzines. Racho
and television will be used in selecied
markets. The consumer theme is that
“Skinner Dinner Quickies beat puck:
aged dinners for speed and convenience

Ti MACARONI JOURNAL
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MACARONI IN MIAMI

-

: . .
Make Yours Macaroni I'el i smiich, |

Durig the Wonter Mesting o the
National Macaroon Manufacturer- A o-
ctation Bt Cochran Hahno Mo
News Food Edrtor, saluted the cvent
and presented tw colorful 1llusn

of exott ecators dishes on the noo
page of o Ton ction They were ‘
Hawanas Chicken and Spaghetts K-

lua for o tuau miun dis hand & emb
and covoanut curry served on fine e
noodles inspired an India Her caprion
read . “Make Yours Macarom ™

Mass Display
Moves Merchandise

Walter C MeKelvey . genetal manager
ol Shell’s City of Munu, world's larg-
st supermarket, reports that duning
the week of January 13 they had the .
world's  largest display  of  macarom Gl 5 :
Some M0G0 pounds, over 00 cises ol 10 sheli’s City Restaurant: ioft 16 night. Poul Levesque, Bonacker & Leigh, Inc , Bob Ped.
assorted San Grotgio macarons produets,  San Gorgie distict mang Russ Wells manager, Shell s City Restauramt. and
were put on display by representatives Wttt geaetant saic manager San Giorga
of Bonacker & Lewgh. Toe and the San
Ghiorgio company

I conjunetios s+t a newspaper fea- Capn was placed i the Shell’s Ciy Results of the te-in were decla
tre on San Guorgie products o very Restaurant and a spaghetts dinner was  extremely  rewarding with over ®
drractive seene deprenng the Isle of  featured dunmg the four-day week-end unit sales made from the display

Leh to nght - ert Guertise Voo President and sales manager  San Giorgio Macarom, Walter McKelvey, General Sales Mono.
" crry Guerrisr gssistant sales manager, San Giorg « Macaren, Inc Display s shown front and back
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DOUGHBOY INMDUSTRIES. INC.
SINCE 1856
Phone 2462101  »  NEW RICHMOND, WIS.  »  Quality Since 1856

Craftsmen in Plostics — Pockaging Machinery — Form Feeds — Electronics — Printing

Doughioy

MACAROMI

around the world -

d e B & £~ a0 iME
BUYERS GUI!
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in the 45th Anniversary Issue

for April, next month.

:
Don’t miss a single issue. '
Twelve monthly numbers $5; add $1.50 for foreign postage. i

Macaroni Journal P.o. Box 336, Palatine, Illinois 60067 |
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WAY BACK WHEN

40 Years Ago
® There was concern in the macaroni
industry because durum millers began
quoting semolina by the pound Instead
of the barrel. Objectives developed
because of the troublesome fractions
involved creating wide variance in the
price per barrel and because the action
was taken without consulting the trade.
® “Does the automobile-owning public
eat macaroni?” W. B, Edwards, in
Printer's Ink, observed that not over a
dozen firms out of more than 500 maca-
roni manufacturers could be termed
successful, He advised the calamity-
howlers to switch from covered wagon
selling methods to modern ways, and
they would find the country wasn't
headed for the dogs.
e Farmers were urged to grow less but
better durum. Macaroni makers were
shunning low grades which made up
more than half of the crop. They urged
that red durum growing be discon-
tinued.
e Guido Tanzi, the die maker, invented
fuslili, or corkscrew spaghetti.
® The Association’s Vigilance Commit-
tee was instrumental in crackdowns on
more than a dozen violations for arti-
ficlal color and insufficient egg solids in
noodles.

30 Years Ago
e The New Macaroni Deal—the Code
approved by the Government on Janu-
ary 29, 1834, was hailed as a Magna
Carta for the industry.
e Geographlcal regions for more effec-
tive administration were set up, with
the country divided into 12 areas. Meet-
ings of macaroni manufacturers in each
area were called.
e “Salesmen can dig up merchandising
facts,” claimed an editorial story urging
that sales campaigns be based on mar-
keting experience.
e Millers met in Minneapolis to confer
on raw material standards under the
Macaroni Code, and perfect under-

. standing was reached.

a The Energy Trio—Macaroni, Spa-
.gettl and Egg Noodles — might be
culled “Meat From Wheat" sald Milo
Hastings, Director of Physical Culture,
Food Research Laboratory.

20 Years Ago
® "“The wealth of the nation is in the
strength of its people,” Industry was
called upon to set up programs of phy-
sical fitness to curb absenteeism in
plants and to keep men and women fit
to fight.
® President C. W. Wolfe asked industry
members some pertinent questions that
were puzzling the industry concerning
the lack of demand for macaroni prod-
ucts and how managers planned to keep
finished inventory from becoming a
burden while keeping employees satis-
fled with their earnings.
® The War Manpower Commission was
making a survey to delermine how uti-
lization of manpower could be im-
proved.
® The Office of Price Administration
issued new amendments to the pricing
order for macaronl products.
® The Department of Labor published
an order setting minimum wages in the
bakery, beverage, and miscellaneous
food industries at 40 cents an hour.

10 Years Ago
e President Tom Cuneo reported a
slight decline in macaroni consumption
and urged the industry to work harder
in 1954,
® Sales Consultant John Mock urged
an end to price cutting, and planning
sales to make a profit.
® Ted Sills said: “In order to sell more
macaroni effectively, the consumer
must first be made aware of the product
through regular and consistent pub-
llcity.”
® Six organizations teamed up for Lent
in a salmon - macaroni dinner promo-
tion. The six: Canned Salmon Institute,
U. S. Steel, Can Manufacturers Insti-
tute, Pet Milk Company, Campbell Soup
Company, and the National Macaroni
Institute,
® The Palazzolo Company of Cincin-
natl adopled the Duncan Hines slgna-
ture for their macaroni products as an
“Adventure in Good Eating."”
¢ Don Fletcher explained his proposal
to speed up durum breeding and quality
testing to relieve the rust problem, urg-
ing NMMA's financial support.

Marketing Director Named

Peter J. Viviano, president of Del-
monico Foods, Inc, Louisville, Ken-
tucky, has announced the appointment
of Robert F. Sennott as Director of
Marketing.

AR e & a

Mr. Sennott was formerly a sales
manager for Pepperidge Farm, Inc,
and prior experience includes execu-
tive sales positions with the Foil Divi-
sion of Kaiser Aluminum, and with the
Green Giant Company.
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Robert F. Semnett

At Delmonico he will be in full
charge of all marketing activitles
throughout the company's 28-state dis-
tribution erea. The firm manufactures
a complete line of dry macaronl prod-
ucts, spaghettl sauces and various con®
venience foods. !
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Does it REALLY
Pay to Stretch it?

Of course. No businessman worth his
monthly stipend denies that it's smart eco-
nomics to get the most out of every dollar
spent. But like all things, it's not only what you
do, but how you do It. Get the most out of every
dollar, sure, but be careful not to stretch so
far that you forget what you're buying in the

first place.

At USPL we stretch dollars —your dollars —
to deliver as much as possible for every dollar

UNITED STATES PRINTING AND LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION
EXECUTIVE OFFICE: NEW YORK 17, NEW YORK
Offices: Atlanta ® Baltimore * Beverly Hills * Boston * Chicago * Cincinnali * Clave.

jand * Dallas * Dalroit * Louisville * Milwaukee * Minnespolis * New York ¢ Omaha
Philadelphia * Pittsburgh  Porlland  San Francisco * Seatile * St Louls * Tulsa

N

spant on packaging and advertising materials.
But we never lose sight of the fact that our
customers need high quality packaging to stay
shead in the battle of the grocery shelves. This
is why we have a satisfied selection of cus-
tomers who get more and sell more with pack-
aging by USPL.

May we help with your next packaging prob-
lem? We have offices in 21 cities coast to coast
and one is near you.

PRODUCERS OF TOLDING CARTONS = LABELS = WRAPS
POR DISPLAYS = POSTERS =

ADVERTISING MATERIALS




If it's
UNIFORMITY,

you get it from
Internationall

That's because continuing research
and strict products control at
International mean greater
uniformity, better flavor and
nutrition—for all your

macaroni products.

So, the next time you order,
be sure of uniformity with
durum products from . . .

International
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