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THE MACA.~Ntl,jAJE. ..... 
or USEFUL J;N OWL.EDOE. Black Sea, and shipped at Odeua and 

Taa:anrok, Is conaJdered the best for the 
purpose, and wu once imported into 
Naples for the maccaronl manufactur_ 
ers. As that kin,dom I. easentlally a,n­
cultural Itself, the ImportaUon of this 
foreign com was felt al an evil; but as 
the manufacturen alway. declared they 
could not produC'O a:ood mace.roni with. 
out It, and a. a deterioration In the 
quality of the national dish would be 
felt II a AriOUS naUonal catamlty, the 
Import trade continued to be allOWed, 
thoua:h the Neapolitan alrlcultunJt fre. 
quently could not Rnd a market for his 
home-a:rown com. 

I T aecml apropos In thta Annlventa;" 
Iuue to a:o back into antiquity for 

• ome of the back,round and romDJI'!e 
at the cosmopolitan food, macaronI. 

In thl! modem day when conSUUier 
.Iudle. of use. and attitudes toward 
macaroni attempt to detennlne attl • 
tudes about the food in relation to cost, 
food value, .oclalstatu., the frequency 
of usc of Us vanoul fonns In the dry 
product, frozen or canned, and the rea. 
Ions for that usc or non-use, It Is lit. 
teresting that thIs colmopolltan food 
hos been on the scene for a long time . . 

From the PannT Mt.llulna 

The following InfonnatJon came from 
the Penny Magazine of Uaeful Know. 
ledge, printed about 1830, and obtained 
from the Nettleton Industrial Museum 
at Guilford, Connecticut. 

Maccaronl, or mOCi:heronJ,-the learn. 

6 r,.-.: 
~. 

cd. are dJvlded II to the orthoa:raphy 
and etymololY of the word, _ 11 the 
principal food. of the poorer, and the 
favounte dJ.h of all claue. of NeapoU. 
tans. So much II thl. the case, that the 
people of Naples have hod, for many 
ages, the nlck·nlme of "Mangla.mac­
coronl" or maCi:oronl.eaten. 

Grow 00 Tree.' 

A wiler .tep, however, than prohlbl. 
tion, wu to procure and cultivate the 
particular hard rraln In their own terri. 
tories. and thll hu now been done lor 
many yean In ApuUa, where the .011 
and climate are considered a. mosl 
favourable. This grano duro iJ chleny 
shipped at Manfredonla, Barletta, Barl. 
and other portl on the Adriatic, and I. 
IOld In the Neapolitan market under 
the name of the port It come. from. 

The Best II Orano Duro 

The be.t mace.ronl I. made entirely 
of the ,rano duro, but, In the Inferior 
qualities, thl. 11 sometime. mixed with 
IOtt wheat. The convenlon of the flour 
- wh:ch is somewhat more coanel)' 
ground than that Intended tor bread _ 
Into the lon, round .trin,I, called mac. 
caronl. 11 effected by • very .tmple pro­
cesa. With the addition or water alone. 
the Rout J. worked up Into pa.te, and 
thb paste I, kneaded tor a lenath of 
time, by a heavy, loaded block of wood, 
which beats Into the trou,h where ti le 
PU\o! I, deposited; this block or plilon 
is atlached to • beam actin, u • lever, 
whose fulcrum 11 near to the block, 
whilst the other extremity at the beam 
III lOme elsht or ten teet from the lut • 
crum. 

One or more men or boy. lut them. 
selves utrlde at the farther end of this 
beam, and dcacendJn, with their own 
wel,ht, and .pnn,lnl up by putting 
their feet to the lI"Ound, ,Ive the re­
qulJlte reclprocaUnl motion to the { 
lever. They, In fact, play at lea'IAW 

A nne En,lI. h lady at Parla once with the block at the .horter end of the 
asked a gentleman of her own country, lever; and the etrect produced on the . 
who had recently arrived from Italy, eye of a .tran,er by a lar,e manu, 
"on what .ort of a tree maccaronl . factory where Averal of these machines 
grew?" But, In an probability, most of and a number of Iturdy fellow, nearly 
our rnden who have leen the .ub. naked and all bobbin, up and down. Irc 
.tance, do not partake of her lenor. at work, Iuu lOme thin, exceedln,ly 
ance, but know thot it I. made of wheat. ludlcroUJ In It When the pute ha. bec!n 
en nour. . ~ . .umclentJ.y kneaded. It fa fon:ed. by 

. ~·Gmno duro," or "Grano del Mar"",· .lmple preuure, thfOU.h a number ot 
Nero," the arnall, hard'll'Ilned wheat clmalar holH, the .IUI o! which f!eter­
,rown In the R\l"lan territories on the (ConUnued on PI,e '~. ~i. 

THe M'CA~HI 10_AL 
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CLERMONT'S TWIN HEAD PRESS PRODUCES-

2,400 Ibs. 'of SHORTCUT per hr • 

Twin Head for TOP PRODUCTION 
with slow extrusion for HIGH QUALITY 

Large mixer and screw for UNIFORM PRODUCT 

PHONE or 
WRITE 
roR AIIDITIIIIAI. 
INFOIIIATIOI MACHINE co., INC. 
Tel: 212 EV.7-7S40 280 Wallabout St., Brooklyn 6, N. Y. 
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Lo, th. Macaroni Eater-
(Continued from Pale 6) 

mine the name to be given to the sub. 
stance. That of lupertor diameter Is 
maccaronl, that smaller Is vennlceUJ 
and that .maller sUlI is called fedeUnl . t 

Hollow Tube 

The maccaronl II hollow throughout 
Olnd rnany persona have been punled 
to ~ow how It "s fanned Into these 
lonl tul; I! .I. Nothlnl Is more simple. 
Over each of tho larger holes meant 
tor macearonl a .mall copper bridge is 
e?Ct<;:d, whlth It lumclently elevated to 
~It the paste to pan under it Into 
the hole : trom thll bridge depends a 

... copper wire, whlc.h goes rllht through 
the hole, an~ or course leaves hollow 
the paste that descends through the 
hO,le. Such of our rcade~ as have seen 
our, common clllY-plpes for amoklng 
manufactured, will readily understand 
Ihls, tor this part of the process J. the 

\ anme for mac:caronl 8S for pipes. There 
are acme minor distinctions in tho pre­
paration of these respecUve article. 

t whleh It would be tedious to explain: 
but the material and main process are 
the aame In all. 

~. Whet, the paste haa been forced 
.~/ throu.h t:'e hole., like wire through a 
}Ii(t wlre-draw!r'. plate, a workman takes 

up thei ",acearont or vennlcelll and 
hanga It .cross a IInf' to dry. From the 
lonl kneadln, 1l haa n-celved, the sub­
stance Js very consistent. and "rles In 
unbroken strings that art! two ')r three 

\ t yards In lenath. 
. _,~ Besldea J macearonl, vennL"C!1I1 and 
.' fedellna, which are In most ;,:c'lcrnl use 

the NeapOlItans make from paste slml~ 
I larJy prepared an almost IniinUe va. 

~:~ .!Jety of other culinary article., some of 
',. which an: lonl, narrow, and Rat, Uke 

ribbon" - some broad and thin, like 
,heets at paper, - ,ome round, like 
balls, - lome In the Ihape at bean. or 
,maller, !!ke peOl, etc., etc. To each at 
these the copious NeapoUtan dialect hi. 
amxcd a dlstlncUve name. The vocabu_ 
lary Is thus Immensel After those we 

:t have mentioned, however, the ereale.t 
lavourltes are, lall8,"a, gnocchl, and 
stmngola-prevetc', (the last an odd 
designation, slenJlylne, "strangle, or 
choke prleat1") 

• Prtvllt •. lNeapouta" for the naUan WOrd 
0: Prete.) Prlut. • ... 

Th. a.non. 

Manufactorlel of a like nature exist 
at Genoa, and In some other pam of the 
penhlllula: but the Genoese mix saffron 
with their paste, which give. It a )'el­
low colour: and the Neapolitans, proud 
of the only manufacture In which they 

..... excel, treat with areat contempt the 
similar productions of all the. 'felt of 

,,1l' 
8 f){#' itt 

",' A'I 

. , . -~, .. 
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Uoly. It musl bf(.~owed, Indeed, even 
by the unpreJudlCedJ that thelt . mac­
caronNs'by far the belt:'lt Is made, 0(/ 
course, throughout the Whole of this 
macearonl-eatJng kingdom; but the beat 
Is manufactured on the rout of the Bay 
of Naples, about La Torre del Greco 
and Ln Torre ,'ell' Annunziata, two 
towns throuih which the traveller must 
pa .. on hIJ way to the ruins of Pom­
peii, Paeltum, etc., and where he Is 
sure to see the macearonl work. In full 
activity. 

Puta Dell. Coata 

The productions of these worka '0 
by the ieneral name of "Pasta della 
costa." The), command hlaher Prices 
than any macearonl, vennlcelU, etc., 
made elsewhere, and are exported In 
very considerable quantitlcl. Extraor­
dinary Importance I. attached to these 
articles In some remote place. In the In. 
terior at the kingdom, where communi­
cation with the capital Is difficult. 

In respectable Neapolitan houses mac­
caronl Is on the dlnner·table at leut 
twice or thrice a week, - In many, 
every day. It Is Jerv~ up tint; and on 
macearonl day., generally speaking, no 
IOUp appean. The writer would Tack 
hb memory and JnlenuUy In vain a~­
temptin.. to describe the numeroua 
way. In which It la cooked. But thek! 
are two at the most common prep811l­
tlon •. The maccaronJ Is thrown Into a 
caldron contalninl holllni water, care 
belnl taken to bend and not to break 
the .trln~s more than neeeaaary (for 
half the beauty of thb pasta conllbtl In 
the length of Itl tlbre), and It Jt there 
left to boll until, from white, It as­
sume. a rreenlsh tinge, Which If pro­
perly managed. it doe. In about a quar­
ter of an hour. 

VenUl V.rdli 

The reader may be assured, thal 
~ked In dUleiof the¥. Y/MS"::':; tO'IDY 
nothing at the other Wore recondite 
preparations of the italian cook _ mac. 
catonl Ja Incomparably superior to that 
pappy, greasy, Indigestible substance_ 
a positive dllgrace to the name It bears 
- which Jl lOmetimea Intruded on our 
Enaliah tables. Prepared In the Neapoli­
tan manner, macearonl Is nutritious, 
saUsfylug, light, and easy of digestion. 

It has been already said that this 
paste forms the principal food of the 
[loorer classe. of Neapolitans. They 
wt."lld be too happy, however, If they 
coutJ get It every dayf In the coune of 
the week they are often obliged to satis­
fy themselves wJth bread generally 
made of Indian com, with a few onions 
or heads of iarUc, and a little mlnestra 
verde, (or lreens balled In plain water, 
with a small lump ollatdo or hoa's fat 
thrown In to .Ive a flavour), Many 
thou lands of th'ern do not eat meat for 
weeks, nay month. together, but they 
care not for this if thl!), can have their 
macearonl, which Is a substitute for 
every eatable. 

Oil Enry Comer 

Venden of thl, national commodity 
are established In (!very corner of the 
city of Nap!e •. Some have shops or cel­
Ian whl.!re they prepare and retail H, 
but a much greatcr number cook it on 
moveable furnace. In tho open air, and 
scUIt to their hungry customers In the 
streets, who eal it from the dealer'o 
bench without plate., knlvea, fork. , 
tpOOnI, or any such luxuries. In former 
times these macearonl atalls dat'efJ 11.1 
'!Md under palaccs, and lined even the 
l" ) Ido Toledo. and other of ttoe pMn­
cl.,_, streett, mixed up, in erotesque 
confullon, with the .talls of other reo 
tallers and of artisan •. 

Ventl· •• rdl greenl greenl I. the e~· The concise Forsyth, who was there 
preglon of the NeapoUtan', de1Jgh~. at the beginning of the present century, 
when hla maecaronl hal been properly says, "A diversity of trade. dlapute with 
holled to the very second. It Jt then tok. you on the streetl: you ore stopped by a 
en out ot the caldron - draln~ at all carpenter's bench, you are lost among 
the water, then saturated with lOme shoemaker'. tools, you dash amonl the 
concentrated meat-,ravy, sprinkled pols at a macearonl atall, and you es. 
throuahout with tlnely-arated cheese, cope behind 0 lozaronc's night basket." 
and •· .. ~'Ved up In a tarle tureen, In tlnn Such Is .tlil the state at the Inexperl­
unbroken strings, which are easUy de- eneed perambulator In lOme at the low· t 
toched trom each other. er parts at the town: but at Jate years \ 

In the second preparaUon the mac. the characten and things enumerated 
caronl, after belnl holled In the anme have gradually been obliged to reUre 
manner (tor the Neapolitans enerletl- from the main streetl and confine them. 
colly maintain that there Jt only one &elvea to lane. and alley., and the out· 
proper way of holllni It), and then skirts of the lown: _ In which 18lt 
Itralned, Jt merely anointed with a places. particularly on a "aloma dl tea. 
little butler which Jt thrown In,in lOUd ta" or holiday, the maccaronl venden 
piece .. and dissolved by the heat con- are to be found In compact I1OUP" and 
talned 1n the paste - to this a:ratcd (not aaUsfled with the temptation oRer­
cheese La added, as.ln the other proce.... ed by their .teamlnl caldrons and weil­
and the further addition of tom'at., or "t,. known . tal1af wl"lln' simples of their 
love-lipple-aauce, makel the dish excel- fare;-ial ,' the end of 10nl Jodie'; In the 
lent, (Continued on Page '16)' 

) 
j 

l 

A Judge of 
Yes, this young fellow is a judge al1 right! 
He is one of thousands of consumers who 
rule on the success of your macaroni 
products at the dinner table. That's why 
you start with the finest ingredients, and 
spare no effort to win his approval. And, 
of COIll"8e, you exercise the utmost care 
in manufacturing to insure that the end 
result will meet his approval. 

Likewise, we're proud of the ingre­
dients we supply you and take every 

Products! 
precaution to see that they're the finest 
milled. Our success, like yours, is meas­
ured by th. degree of customer sntisfac­
tion your macaroni products deliver. 

Let International Quality Durum 
Products help you please your customers. 

Q~. "f!rf!!!l'!!!(~"f!{ •
•• 

DURUM DIVISION 

I 
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MACARONI, THE UNIVERSAL FOOD 
M ACARONI ,. 8 universal food. 

Corre.pondent. wJth the Maca­
TOni Journal lend UI these reports from 
varioUs countries: 

The Tre Kronor mill In Stockholm I, 
one of the laracst mUll in Scandinavia. 
1l Include. a department producing 
macaroni and 'paahettJ. There are three 
phmta In Sweden produdna about 6,500 
tOOl Annually. Spaghetti, packed in 400 
gram p,:"kales, and elbow macaroni. 
packed In ~OO ,ram packages, are the 
moat common types. They are made 
from blend. I,t hard wheat and durum. 

... 'l'~ey plan ' to Increase production of 
qUl\'k cooking mOCllront In an effort to 
stimulate cOnJumrtlon of these producll 
In Sweden. 

JoU, Old England 

Statistics (rom the Mlnlstl')' of Alri· 
culture In the United Kingdom Indicate 
thot pasta production has increued 
from 13,000 toni In 1958 to 15,200 In 
1962. Semolina production increased 
rrom 18,800 tons In 1958 to 24,200 tons 
In 1962. 

Obscrves the trade magazine "Mm­
IlIg": "AI In Europe Bnd the United 
States, the public appetite for macaroni 
ond similar foodl Is reflected in an an­
nual Increosc of col'lsumptlon. Maybe 
production here I. relatively smaD, but 
there are few products 1n the mllUng 
Industry thot can claim an eJ'panslon of 
24 per cent In nve years. 

"Since we do not IIh the stufT 'OUT­
selves, nor do ·\·f! .know of anybody In' 
our Immediate circle of friends who hOJl 
" lIklne (or It, one wonders where all 
the consumption tokes place. No doubt 

10 

the ItaUan and Cypriot populations of 
Soha enjoy their macaroni every mid­
day - poulbly once or twice a day _ 
and certainly macaroni dllhes can be 
ordered In mo.t of the bll mUltiple 
.tore carel or the product can be car­
ried away in cardboard. carton. or tins. 
But all thl. can hardly account for a 
rellular Increase In conlumption. The 
only 1011 cal explanaUon II that the pas­
ta-Iovlnl section. of our population are 
Increa.lnl numerically at an above 
avenale rate." 

Britllh Macaroni Industry, Ltd. re­
porta that lale. have been Iteady and 
are currently at the Inel of 18,000 tons 
per annum. Durum semolina La used 
for lOme product. and lranutatlon from 
hard wheat. for others. Competition 
with Import. 11 coruldered a mojor cur­
rent problem. . 

F"nc:h Food 

them, coffee purchue. averlle 10.5 
franca a month, and aular f! franc •• Bov­
erage purchasel account tor 60 tranc', 
49 of which I. for wino. 

GenDUI DKUn. 

In Welt Geimany, macaroni coru­
aumpUon decllned last year for tho ftrst 
time In several yeara. About 140 plant. 
produced approximately 185,000 metric 
tons. Macaroni product. in Germany are 
lene1'8l1y made ..... lth e,.1 and Amhr 
Ourum semo11na, the price of which I. 
dependent upon international quotation 
and La atl'ected. by reaolutlonl of the 
Commlulon of the Common Market. 
Spaghetti, macaronJ, noodl", abort 
goods. and IOUp \',jrietlel are packalled 
In cartonl and ... -eUophane ba,. In lizes 
moatly or 250 inlma. 

Interulfted competition haa probably 
contributed to the atagnation of con. 
lumption. There are priclnl problems 

Macaroni ltatlJUca from France are and dlmcultlel with dlscountln, and 
not available to Ul, but' the trade pub· deals. 
IIcation "France Actuelle" reporll that In Switzerland, In the ta.t half dOUR 
household conlumptlon of food expand- yean ' competitive condltloru have put ( 
ed 3.9 pel' cent In 1902. Food purchase. about 15 .maller plant. out of bUllne... I 
Itlll are the mOlt Important cateeory In Today there are .ome 44 unlLs produc. 

:~n~~mf~~~~d~~t~~~;~hs::~~~~s :;O:~ ~~~ !;~~e;nl~:r '::n~ :~~:~o:~ort. ~, 
follow.: meat ond fish represent a basle Swiu coruumptlon itl Heand only to 
outlay of 143 fnancI: dairy producb, 76 the Italians, at 24 pounds pel' person 
francs: ell', 8 fnancai frulLs and vele-- per year. Most flnLahed ,oc.'dl are packed 
tablel, 70 frones. In cellophane bail at 250 or ~ .rams. 

Dread 1. now reduced to a minimum Top quality, 11 made trom "~Ial" 
e:cpendlture In the French bud,et, semoUna and fresh eul, ' and sells at 
hverallnl on1i' 21~f ... nca a month. 1Alt .. about 170 Sw1II 1centJ pel' aoo Iram .. " 
product. with a flour basi amount to ' MedIum 1i\iaUty ' I. made of ".peclal" 
only 39 tranca. Mlscellaneou. producta semolina .wlthout elg., and sel'" at 
come to a total of 39 franc •. Amona about 120 Swl .. cent&. The cheapest 

quality II m.de out of ordinary aranu­
lar without eggl, and sens around 83.3 
SWIaI ttnt. per 1,000 ,raml. The lreat 
variety In ahapes, qualities, and p3ck­
a,o Ilze. make. IOmethln, of a , ;ci'­
lem. So does the Increallnl cosl ~ur L>.. 
bor as well al for raw materiall. 

Sl.adr 1D Ualr 

Macaroni con.umptJon In Italy re­
mains steady, at the highest level In the 
world. An Increased use of special prod­
uct, such as eHl macaroni, Is taking 
place, with the popUlation enJoylnl a 
higher standard of Jiving. 

There are possibly 790 to 800 manu­
facturing units In Italy Includlnl the 
very Imall butallations. Those with a 
potential between 10,000 and 30,000 
kllos per day number about 40, and are 
producln, approximately 35 per cent 
of the lotal production. Thll La elUmat· 
ed to be around 1,600,000,000 kllol per 
annum. 

SpagheUI and e&l noodles are the 
most popular ahapes, and are made 
from both hDrd wheat ICmolina and 
soft wheat semolina. The llreatelt quan­
tity of product. are .old unpacka,ed, 
with only about 10 pcr cent wrapped 
In cellophane or packed In carloni of 
500 graml. 

Tho ,reatelt problems of the Italian 
macaroni indultry are the dlfferencel 
In price of raw matenala In Italy with 
relpect to International prlcel, and the 
necessity of applylnl D new law for the 
class 1ft cation of macaroni Introduced In 
the market. 

Malia Export. 

On the Island of Malta, the lovern­
ment 11Ui controll and subsldlus lome 
macaroni produced in bulk retailing at 
3t.i pence pel' pound. Unsubsldltcd 
macaroni packa,ed In 200 grpm .bel 
Jells for almost twice that umount. The 
overtaxed unsubsldllCd macaroni cre-

W ......... tell .... clll .... In the Myolo Food Manufocturlng Co. plant, TokVO. JOJlCln. 

ates a bias as rar as the public Is con­
cerned, which restrict. the manufactur­
er In pac1ca,lng and wing salel Initio­
liVe. 

R.lw material for the subsidized prod· 
uct Is a mixture of American Winter, 
Manitoba and AUltralian wheat. The 
baalc cost Is 2 pounds, 10 shUJlngs and 
8 pence per 140·pound sack. But for 
controlled local subsidized distribution, 
the cMt is 18 IIhllllngs and .11 penco per 
sack. Local sales of uncontrolled maca­
roni are overtaxed and COllt the manu­
facturer 4 pounds per sock In raw mo· 
terlal. 

The four plontl on the Island produco 
about a,ooo.ooo kllogrnml annually, 
mostly Ipaghetti and ziti, although 
lor,e corrulated elbows and IheUs used 
for ftiling with coUage cheese are pop­
ular. 

Palta Portelli. one of the tour plant. , 
is r.oncentrnting on export business, and 
has IntroduCf!d their productJ Into ten 

countrlCl, Including Italy where they 
are enjoying repeat buslnels. 

In br •• l 

The Itandard. of living In brael Is In· 
creasln" and more expensive foods are 
being consumed at the expense or ma­
caroni consumption. The ten plants In 
the country produce about 7,000 tons 
annually. Noodles, macaroni. square 
Rakes, and the like, are made or serna· 
IIna and nour. The cheaper qualities nrc 
packed in papcr bags. Better products 
eo in polyethylene bags or cartons. 
Prlr.e=s vary accordingly. 

The Israeli lovemment's efforts to 
.tabllIu the c:urrency have had their 
Innuencel on the prontablllty of local 
Indultry, because price Increases or 
manufactured goods have to be avoide::!. 
while costl, mainly labor, Incrense slow­
ly but Iteadlly. 

(Continued on Page 14) 

I .. ChlJ., the Coronl plont In Qullpue makes noodles in. a 
slrolghl une ContlnuOUI operoUon on modified Clermonl equiP, 
menl. 
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BRAIBANTI PRESS FOR LONG GOODS, 
DETAILS OF EXTRUSION SPREADING TUBES WITH MOTORIZED DIE CHANGER. 

DOTT. INGG. M. G. BRAIBANTI & C S A MILA lI.e.1 780.931 (Thr •• 11 ••• 1. . .p •• , N-LARGO TOSCANINI NO. I-TEL. 792.393 (Three . ' 

LE . . ' SOLE REPRESENTATIVES IN THE U.S.A. AND CANADA 
HARA CORPORATION, 60 EAST 42 STREET, NEW YORK 17, NEW YORK (TEL MU 2·64071 
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ATTENTION 
TO DETAILS 
SPELLS 
PERFECTION 

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

EVERYTHING FOR EVERY MACARONI FACTORY. 
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trflw ,"at of Meloni, Alvarado Ramirez, lido., manufacture" of 
"f! Polio" brand mocaroni products In 8og010, Colombloo. On the 
right: a rtcent Pavon Instollatlon In the new plont, 

Macaroni, Uni ...... 1 Faad­
(Continued (rom Page 11) 

Jump In Japan 

In Japan, macaroni sales have been 
fnereaslna by 20 to 30 per cent for the 
last several yean. Future prospcct.a are 
considered briaht. 

Twenty-three lactories produce about 
45,000 toni of product anually. Because 
the import of durum Is restricted., high 
protein nOllr milled from Manitoba 
wheat II used. This seUs for about 2,500 
yen, or $7.00 per cwt. 

Finished. aood. arc packed In ccllo­
phnne or polyethylene bags of 300 
gram., which M!1I for about 50 yen. 

GrcOl efforts nre being made to IUI-
111m the Increase In consumption, and 
the pinch tor capital for expansion Jg n 
problem. 

Consumption is talrly steady In Au.­
trnlia, where 15 plants produce about 
24,000 toni per annum. The large plant. 
Get larger, and the Imaller plants arc 
dlsuppearing. Though the Italian In­
fluence Is strong In the popularity ot 
spaghetti, rigaH, mofalde, noodles and 
shens, medium hard grain Hour Is used. 
Approximately halt of this Is sold In 
bulk, half in packages. Because compe­
tition Is keen, price-cutting is a major 
problem. 

Korlh Am.ric. 

hi Cunada, ImmllraUon from Europe 
hoi!! stimulated macaroni consumption 
In recent yean. A Rve per cent gain was 
reported tor 1003. Approximately 10 
plants In the country produce 200,000.-
000 pou nds. Both semolina and granular 
nrc used, and bulk products sell at re­
tail at about 13 ~rits n pound; packaged 
goods at about IS 'cents a pound. 

Competition Is keen In Canada too. 
nnd labor'. efficiency and the low mar­
gin of profits are matters of CGn{'4'rn. 

In the United Stales, 19G3 was n year 
of promise nnd disappointment for rna-

14 

caronl. Sales were up almost 10 per 
cent, but proHt. were down. This was 
reported in the February loue of the 
Macaroni Journal. 

Latin Amule. 

In Chile, there are a doun plants. 
One large one produces 32,600 tons an­
nuany, whUe a medium .Ited plant pro­
duces some 14,000 tons. Companla Mo­
linos y Fldeos "Caronl" In Qullpue Is 
currently producing 120 tons dally and 
plans to erect a new plant near Sanli­
ago with an esll " ted production at 
60 tons dally. 

Mr. Rene Munoz Salamr of "Caroul" 
recently signed a contract for '1,000,000 
worth of processing equipment to be 
purchased trom M., G. BrnibanU &: 
Company, of Milan. lIaly. Engineer Et­
tore Berinl consummated the sale. 

"Carout'." technical director, Rlcar· 
do Borello. report. that their company' 
has three mUl. for procelling dUNm 
wheat tor their use. The acquisition of 
wheat at harvest time ties up consid­
erable amount. of capital, and high 
taxes caused by social lealslatlon pre-

lite .. "rI .. 1 of Sralbontl beams ot the sign_ 
Ing of 0 $1 ,000,000 controct by Sr. Rene 
Munol 5o'olor of Colonl. 

sents problems for manalement. 
In Puerto Rico .Ix plant. owned by 

four flnns report increasing nles. Sev­
enty per cent of the spaghetti, verml­
celll and short cut macaroni is sold In 
bulk; twenty per cent In half-pound 
packages; ten per cent In one pound 
packages. 

In Costa Rica, Llc. Jorge Musmannl 
E., a representative of Centennial Mills 
of Portland, Oregon, in Central Ameri­
ca, has organized a group of Investorll 
trom Panama, Nlcarnluli, Honduras. EI 
Salvador, and Guatemala, besides mem· 
ben of his own famlly who havt;! been 
In the macaroni field for some sixty 
yean, to launch a macaroni enterprise. 
They are contemplating a project that 
will cost aboul $375,000, and have ap­
pUed to the Banco Centroamericano de 
Int~gracjon Economics at Tequcigalpa. 
Honduras, who will finance 60 per cent 
of the project. Investon Interested In 
opportunity In thl:; part of the world 
are invited to ('o:uact Sr. Musmanni. 

More Supermarke" in France 
As or January I, 1984, there were 313 

supermarkets In France accordlne to the 
pUblication France Actuelle, up 116 for 
1963. Sale" were about ,4,000,000. 

General MUI. in France 
A new French tood company, Heude· 

bert, S. A., has been fonned Jointly by 
General Mills, Inc. of Minneapolis and 
Bisculterie Alsaclenne of Parls, FranCt!· 
It will manufacture and distribute n 
Une of long established consumer foods 
under Heudebert trade name. reports 
Michel Theves of Bisculterie AI· 
snclenne. who Is president and general 
manager of Heudebert. S. A .• lind Ocn· 
eral E. W. Rawllnls, president or Gcn­
eral Mills. Principal food products or 
'Heudebert are rusks and \'arlous cereal 
products, tapioca and cocon. 

Tm~ MACARONI JOURNAL 
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TRACE-A-VEYOR® 

ctctS" 
THE Combined §urge + §torage §ystem 

for NOODLES & SPECIAL "PASTA" 

TRACE.A.VEYOR (Between Dryer and Packaging) 

• Automatically compensates for all fluctua lions between Dryer and Packaging. 

• Stores product when packaging is halted, 

• Receivo~ and discharges simultaneously, 

• Eliminates: Storing in Tote Boxes· Breakage· Handling· Waste. 

• Thinks and Acts without attendance. 

MODELS 
To suit the individual plants requirement 
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Aulomal.d 
Sy.tem. & 
Equipment 
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On your 45th anniversary we'lI bet your privilege for four g~ner.tions of macaroni 
wish Is simply this: to be privileged to con· manufacturers, Both of us. we know. take 
tlnue serving the macaroni Industry for real pride In helping these manufacturers 
years to come. turn out the IInest products. Both of us 

Take our word for It. That·s a good wish. will keep on Improving this help. 
As ,the oldest durum miller In the country Congratulations from King Midas-from 
we ve bee,n doing our best to deserve that one old hand In the business to another. 

-lIIb7llir~ DURUM PRDDUCTS ~ Puvey Company' MlnnupDlIs tS. Minnuo'" 

by K. A. Gill •• and L. D. Sibbilt 

L D. SMitt ........... , II(. • • Gil ... Of! .... rJtht. 

Editor', fI .'f,: TMs arlk /r IJ publlslled ,,'III, 
'lit approwJI fl f ",t Dlrt~,or oJ 'he Alr/. 
cul'ural Exptr{/IIrn, S,/Jjilln, Nort" Ddin,a 
Slalt Unli'trsllY. FarRo. Nurd, Onku,a, (II 

lourllQI ,ui" No. 40. 

DunUM ftJcarch I. a teamwork cf· 
(orr. which requires time, patience 

and con:llderable financial resources. 
Forlunftlely, at North Dakota Slate 
Unlvetllty. these elements are being 
broulht tOlether to enable plant breed­
ers. cereal technolollsta, plant patholo­
giltl, and other aclentiatl to attempt to 
create new and better durum, hard red 
aprin. wheat and malting barley varie­
tlea whl~h may be produced economi­
cally ~or sale to the consuming and 
pl'I)tt,.ln. Induatriea. 

Here are the major t'''rtlcipon'.. In 
this program of grain proatlrUr n, re­
search and ulltlzatlon: 

PL.'.NT BREEDER 
GRAIN PRODIJC~R 

M~LLER-MANUFACTURER 

CfUEAL TECHNOLOGIST 

cemlng the movement of the grain 
from the farmer's gale to the ultimate 
consumer. The entire purpose, 01 coursc, 
of the research team Is to create new 
varieties which the grain producer may 
effectively and economically lell to the 
consumer. 

AclYhory CommlUee 

To encourage better communications 
between the mi11ers, mocaronl manu­
facturers, and ceteal technologlata, an 
Indullrlal advlaory committee was es­
tablished two years ago. Thla committee 
meeta with the ItafY of the Cereal Tech­
noloaY laboratory at Fargo In March of 
uch year. The purpose of the group b 
to ahOte experiences ond information 
relative to utiIJzat\on and rescarch on 
wheat and wheat producll. By thla 
meana, we hope to establish closer com­
munication between industry and the 
academic tesearch worker with the ulti­
mate hope that better products may be 
produced scientifically which will bet· 
ter meet the needs of the Industry. 

Durin, the courae at the meeting, the 
Thu piDnt breeder Is fundamentally 1"Cacarch workers In the Cereal Tech­

conetm l!ll with the production of new nology laboratory preacnt 0 summary 
gmln. He Rnd the ceteal technoloalsl of their post year'a work and request 
must retain close cooperation to p ro- comment from thl!! Industriol repro­
duce new type. of grain which have sentatlve~ , As the North Dakolll A,ri­
marketing potential: the new gmin cultural E:(periment Station iI charged 
would be valueleu it it could not be with the responalblllty at doing re­
used by the Indul try." ' ... ..,. " !"-'aearch work wtileh may ultimately be 

The cereal lechnolo,lst Ja- cha rged applied to Improve the economy at the 
with the rc. ponalblllty of evaluating the north central great plains region, our 
grain and ' belna knowledgeable can- work Ja not solely of nn "Ivory tower" 

concept. Consequently, this committoe 
assists us In nccompllshlng a basic ob­
jective of the North Dakota Agrlcul­
turnl Experiment Station. .. 

C.r.al Technology' 

The role of cereal technology ho. se~­
eral types of activities in this ovef·all 
program: 
Variety Development Team 
Maintain Good Quality 
Methods Development 
Basic Research 

Chemistry 
Technology 

Teachln, 
Public Relatlona 

First, the variety development team 
screens out unacceptable new wheats 
before the)' are released for commercial 
production on farms, The second im­
portant role Is to maintain good quality 
In all of the new varletle. which IIrc 
released for production, 

Another aspect of this work refers to 
the development at new methods of 
technology and analyslsj some recent 
research work with the amylogroph 
mo)' be potentiaUy helpful In selecting 
semollno for prodUction of better quill­
Ity macaroni products, Other methods 
thllt ate currently under study includes 
Improved methods 10 detect the pres· 
ence of mlxturea of the bread wheat 
and durum wheat; this study appears 
to be rather hopeful. 

Basic research pertains to the chem­
istry of the raw material, wheat, at ,.;.., 
well as to the chemical nnd physical "1:: 
changes that occur after the wheat hus 
been processed both In milling and mac­
aroni manufocturing, The other major 
category pertains to basic research in 
Improved technology - how we mBy 
produce beHer quality products, 

The teaching activity has been in­
creasing In scope, Brochures ha ve been 
prepared describing our graduate reo 
search progrnm, In the area of public 
relatlona, we are never quite cerlain 
whether we solve or create problem:! : 
however, we do attempt to answer in­
quiries thr.t arise and to assist groups 
of people to understand the nulure of 
durum and mocoronl products. 

Planl Br •• dlng 

The role of the plant breeder is nssa­
elated fundamentally with agrunumic 
quality : 
Yield per Acre 

(Continued on PIlHe 18) 
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Durum RI .. orch- wheat and thb may directly affect the economic factor to both the m.lller anel 
. &elllna price of t~e awn at the market,;: to ~ ml_caroql proceqof. 81ml!!-r eeo­

(Continued from P.!It; 11) ... , . ~placr,.The vitreous kernel content 1a norNe condJl1ol\1 would be conaJdered 
used u a meuure of hardneu of tho when one testa the condJtlonIna propu. 

Strength of Straw IJ'IIln and reftecll, to lOme deme. pro- ties of the pain, the eaM' of mlllin" 
Adap,tability teln quality. The 1000 kernel weiaht and the ash content. If these 'propertieJ 

Spring v. Winter "ha. become a factor of Incnuina 1m. are un\l.lUaJ, they may InCftue the po-
Soil portance, panlcularly In InternaUonal tenUal COlt of production. Proteln con. 

j Climate trade Ina.much u It ,Ives an indJcatlon tent In the milled. product mu.t be 
Maturlna Time of the relative amountl of endospenn within acceptable Umill and, of COUI'lCt, 
P,Jant Disease and bran. Theae facton are related alJo the speck count Ihould be very low. 

Dough _.-':,lQuality I. an elusive term. Whal II to kernel .118; whereat the 1000 kemel 
"Quality" to one person may not be weight may be detennJned corvenlent .. 
"9uallty" to lomeone else. Consequent· lyon an electronic counter, the kernel 
Iy, the plant breeder's concern of j'qual. lize may be detennlned. directly on a 
ity'? refen to the various agronomic Icreen or .Ievln. device. Both of theae 
propertlc., relative to alronomlc qual. tesll wlll measure ,imUar type. of prop-
1ty. ~ . ertiesln the kerneL The protein content 

J" You may uk, "Why do we state these II a potential Ineuure of the type ot 
poh:au to a ,roup that II concerned not product that mi,ht be produced. Ex .. 
with production of grain but with utili· cellive or Insumclent protein 1a con· 
atlon'" aldered to be undealrable In dwum. If 

The pby,!cal dou,h properties IUch 
as the larinoaram, amylolTlm, extenJo. 
Jl'8ftl. particle .ize and c:010r mull abo 
be c:onsldered. In the evaluaUona per· 
fonned by the cereal tethnolo,lsta. 
None of theae meuurementa alone are 
particularly useful indexes of quality. 
When taten to,ether. however, they 
auiIt the technoloaLst in evaluattn. the 
putltu1ar pbyllcal propertlu which 

I ' 
I', 

I 
I 

You may recall that Ju.t &Ix yean the protein content II Inappropriat.ely .,0, {he variety Lanldon was intro- low, the macaroni would laek the po­
duted. as a new durum varlety re.btant tentlal of ltayin, on the rods and would. 

~> to certAin type, of plant lUlL In the have improper absorption properties. 
1063 uop Lanadon has Ihown Rvere Both extremely hl,h and extremely low 
tcndency lor plant rust. It is euentially protein content. may introduce aerioua 
on Ita :JIay out as a major lactor In Procellinl problems. ' 
duru~roduction. In the year 1063, The final cate,ory in kernel quality 
about: 80 per cent of the crop consllted relates to the enzyme contenL In the 
of the varielh~1 Wells and Lakota which event that the aratn 11 harvested under 
were not even on the aecne when Lana· the normal condltlol\l, one would not 
don wa. Introduced only Ilx yeara a,o. nonnaJly find any dlftlcuity from the 
It il Important that thl. type of releareh proteolytic or amylolytlc enzymeL 
be cantlnutd because thLs year lome However, It the ,rain hal been 1Ub­
field. of Weill ,.ud Lakota showed some Jected to .proutln, particularly, this 
tendency towaru rostInl> However, the may lncreuo the enz;yme activity to 
future lookl bright as two new varieties .uch an extent thlt the material will 
arc on the horizon. To dispel a point not gelatinize and ml,ht produce a 
which may be cdnfusln" we should Jlke dou,h which wUl be ,Ueky and runny. 
to Indicate that the wheat varletie. do Alain, excellive enz;yme activity would 

dou,h I)'Jtema poueu. ' 
Farinotram-A.bsorptlon 
Amylorram-Sproul Dama,e 
Extensotram-Heat Dama,e 
Color 
Particle Size 

! 

The farlnoll'llph fundamentally ,lv-:l'I 
one an IndJcaUon of the water absorp­
tion and the ,Iuten quality; the amy1o­
II'IIph enables one to auell the poten· 
tlal 'Prout daml,e and, IndJrec:Uy, the 
acUvity of enzymes on ltarch. The eX4 
tensoaram is a useful meuure of helt 
dam .. e. The color and partlcb aIze, ot 
course, can be potentially usetul leItI 
tor auWin. the purclluer to draw up 
speclftcaUol\I for the raw material that 
1a usecl In the mlcaronl procellin, 
p~anL 

PieeolllDg Properties 
not 101e thell: rust re.lilance after they be undelirable. The TOle of enzymes in 

, ,~ have been planted for leveral seasons. macaroni quality I. not completely 
New race. and new plant ·dlseues are known but It 11 very probable that a Macaroni procellin. propert.!e .. like-

I .. fqntlnuatl¥'" art.ln,. Consequently, the low level of enzyme activity mJ,ht be wise mUit be conaldered in etreclin. an 
~ .. " plant lCientilt must search conUnuaUy deslnble In producln, quaJity productJ evaluaUon by the cereal tedmoloillt. 
.I tor belter varletl~1 having new SOUn:t!l because the enzymet convert the .tarch Absorption. , mlx1nl. knel4ln,. exttu-
, . of .,tant disease..(eilitance and at the to IUlat and the proteins to their small· alan. and dr)'1n, must be conaldered to 

same time oosseaslna acceptable induI· er chain products. A certaJn element of be within appropriate limJlI lor reuon-
trlol"propertle •. , thil type of convenlon may be poten- able procelaina charicterUtlca. In evil. X.n:.l OualUy th.Uy helpfuL uaUn, new durum wheat varletle .. U 

exceulve amounta of water need be 
While the prilPary area of concern ~ 0ua1l1y incorporated with the aemollna to pro-

ror the plant \ breeder Is agronomic MUllna quality I. another factor of duce doulha of propert; col\Ilsten~, 
quality, tbe cereal . technologlst is con· concern. theM exceulve amounta of water would 
ccrned about kernel' quality, mllllna Flour or Semolina Yield. have to be removed in the dryln, proc-
quality, phYllcal dough properties, Condltlonln, PropertleJ ell. Such varieties would be faulted and 

_ .,racelllnK propertle. and macaroni Ease of Millin, considered not particularly desirable . 
• quality. Let us consider the signiftcant Ash Content For te.ta Involvln, the proceulnl 

points In each ot these areas. Protein Content properties, our laboratory uses batch 
Kernci Quality Speck Count procell tec:hnlqueL This 1a due to the 

'f Tel t Wellht (Orll'de) Flour and semolina yield are a1&nlft. lact that we are llmIted In the amount 
Vitreoul Kernel ,Content cant facton In determJnlna the amount of .. moUna which may be avanabIe lor 
1000 Kernel Welcht.~ 01 product that can be produced from a a liven The batch' procea tech· 

Kernel Slu :- f,. . "t •• liveQ" amClWlt 01 raw :~:.~~~;:~~ .• ",~~~~~~~~: .. :~co~m~p~""~i~u'~n~d~cr;: Protein Content .. ly, InOo much raw 
Enzymc. to' produce a ,Iven &mount of aemoUna 
Test wellht fundamentally reRects or fiour, thil could Incnue the CMt of 

the potential marketlne Krade of the production and woul~ lie an undea1rab1e ' 

- , 

General Mills DURUM SALES sa/lites the Macaroni Journal 
for '45 ye~~;'-'";;;-s;;rvice to the macaroni industry c!J 
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BUHLER 
autolnatic 

Continuous operation ••• 24 hour. a day 
Here ure modern production methods at their best ... truly automotil' 
lind colllillurJIIs production lines thllt operate 24 hours It. day. And 
lit the same time, they also provide automatic SlOI"Jle for lonlloOO5 
so you can do all packaging during the daytime shiRo 

From the truck or car which delivers the raw material to discharac 
orlhe finished product, each step is carried out by modern equipment 
designed to produce the best possible product in the most economical 
possible manner. 

Whether ),ou manuracture long or short goods, you will be pleased 
to discover the savings which 11 modern, automatic: all.BuliLEk 
production line can ofTer you. 

production lines 
Flaxlble •.• to lit your available lIoor space 
Typieal BUIILER bulk handling and both long and ShO~1 goods 
production lines are shown on th~se pa~cs. In actua.1 practice, .h~w. 
ever, the bulk handling system 15 engmeered to ht your eXlstmg 
racilities and the Prelis, Spreader, Pre-dryer, Finishing Drycr. Aut~­
malic Storage, and Cutter need not be installed end-to-end. Thus, If 
your pment Roor space in your prescnt building does not lend 
itselr to such a plan, it's possible to arrange the various units 
lidc-by-side or on different noors. 

Your nearest BunLER representative can give you valuable assistance 
in reducinl your production costs through plant mOOcrnil.alion. Call 
him or write The Buhler Corporation, Minneapolis 26, Minn.,IO/luy. 

per hour 

':" 

AUTOMATIC 
cun." 

T1p. Ta~ 
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. Durum Re.eorch-

(Continued from Page 18) 

technique Is valuable for comparative 
purposes. From these comparisons, con-

o clulion. may be drawn relative to the 
potential procealng properties at test 
sample. which may ultimately be used 
In tho continuous macaroni processing 
equipment. 

, ) Macaroni Qu.nty 
f Tho flnal series ot te.ts pertain to the 

. evaluation of macaroni quality. 
Color 
Appearanco 

Checking 
White Spot. 

Cookln, 
Weight 
Residue 
Tendcmeu 
Appearance 
SUm~ 

• Color 

There are three major area. or con-
cern to the cereal technologist, that 01 
color, appearance and cooking: quality. 
Whlle j to lome proceJlOn color appar­
ently I, not of major Importance. in the 
plant breedln, procel' only those sam­
ple. pOllenln, desirable color are per. 
mllted~to atay In the program. Conse­
quently. when fannen produce new 
type. of durum wheat, these wheat. 
will have 8 iood potential to Give an 
acceptable color. 

Appearance 
' . Appearance of macaroni I. perhaps 

one of the major marketing lacton. 
Ordinarily lample. evaluated In the 
Cereal TechnololY laboratory wlll be 
graded lorl checking and the presence 
of while .pot.. After the mauronl hal 
.ocp.n evaluated lor color and appear. 
f.nce lactott. the ftnal test 01 mac:aronl 

: 1ualtty lie. In cookln •. NormaUy ft.ve 
t ' '!Iotl are con.ldered: Weight, residue, 
I, ndemeo , appearance, and .1Ime. The 
!.Icrease In weicht III related to water 
ob~orptlon and must be wen within 
reasonable limit •. The residue i. the 
material that I •• Ioua:hed off during the 
cooklni process and may be collected 
by centrifugation 01 the cooking water. 
A high re.ldue value Is considered un-

., de.lrable and usually Is associated with 
I"\~co' r or turpldUy development In 
the conking wuter. The tenderness of 
tl,p ('uuked product may be evaluated 
lw. mean. of a Comprculmeicr. Thl. Js 

• u -!evice which appl,lcs a gradually In. 
creasing pressure to It J.lrond of cooked 
""caroni. Simultaneouily with the ap­

.!.': . .:nthm or pressure, one plot. the 
ChDII"C In diameter 01 the cook~d maca­
roni. By this means, It III possible to 
mothemutlcnlly express t('nderneu of 
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, .. v, s,., . 
macardnl al ' ~J slngle number. The ap- mits the chemiJts t..t .tudy materiala 
pearanCC! at the cooked product la a which are of a r \I!"Uvely pure nature. 
.ubJ~tlve meaaurement which" evalu: ·~ HoweVer,WmUt t De emphulrecl that 
ated by trained technical personnel. there Is a considerable Inter-relation_ 

Cooking Quallty 

The flnal factor of cookln, quality Is 
the factor called .Ume. At the prelent 
time, this Is a rather Ill·deflned term 
which la curnntiy beln, atudled by a 
technical committee of the American 
Association of Cereal Chemlats. The 
exact composition and nature of .1Ime 
aa well aa meana of expreulng useful 
Indexes for thia factor may become 
realities in the near future when the 
technical committee complete. ita work. 
At the present time, our laboratory doea 
not use a allme Index factor. 

BuieRtltareb 

In the area or basic research, there 
are aeveral proJeela which we are cur. 
rently undertakln.. At the rummer 
meeting of the National Macaroni 
Manufacturen AIIoclatlon, a fellow­
ship waa approved to support a grad. 
ual.e research aulst_nt to work on the 
biochemical facton which may arreet 
macaroni quality. Thl. II the ftn~ op. 
portunlty that we have had to expreu 
our Iratltude to the auoclatlon for this 
action and we tru.t that it wUl Initiate 
certain fact. and reports which may be 
uaed by the auoclatlon for the beUer­
ment ot the entire macaroni Indu.try. 
Thl. evidence or Inlere.l by thl. Indua­
try has wlsted us In up-gradlnl a ataft 
position. We have enlaged the service 
of another profeulonal staft member, 
Dr. Damll Medcalf, who wlll devote a 
con. lderable portion of hla time to ~ 
aeareh actlvllles and to the supervJ.lon 
of .raduate students. Consequently, It 
Is anticipated that our researeh actlv:lty 
wilt be Increased In the near luture. 
There are two major area. for our Im­
mediate consideration. One pertalna to 
the .tudles of the carbohydratea of 
durum and durum product.; the other 
pertains to studies of the lipids of 
dUrum. 

UpldJ 

Studies on lipids have bet!n undrr­
way tor approximately two yean and 
at the forthcomlnl annual meetln, of 
the American Auoclatlon of Cereal 
Chemists, a report of the technical 
a' peets of this program will be pre­
sented. In .eneral, We have found, ualnl 
new techniques. .llnlflcant dlfferencea 
between the compoSItion or the lipldJ 
or varioUi type. or wheats can be .hown 
and can be mealUred. The tesUn, tech­
nique. are rather complicated al,t .~, 
stille.· SemoJlna may 1)i sepanled intO 
five major biochemical components : 
J1plds. starch, proteins, water IOlubles 
and sludee traC'tloN. The proceu per. 

&hlp shown In complex doulh sy.tems 
between proteins and the lipids, the 
liplda and tho . tareh, and the stareh and 
the proteins. A .cheme auch .a dla. 
grammed II Important to the penon 
preparing the varloua materials '0 that 
these materials may be atudled In n 
relatively pure fonn. However, con.ld. 
crable Ume must be apent In recon­
structing the ori,lnal dough syatema to 
make certain that the studle. have nol 
been t erformed on materials that were 
creat..:d. In the laboratory and do not 
exist In the orilinal semolina. 

The work on the lipids has prolrelled 
to the point where we .hall be,ln to 
publlah Jnfonnatlon In teehnic'lr jour­
nals and the algnlflcant ftndlnl' wJ1l be 
lummarlud for the forthcomln. GUO­

elation mccUn ... 

Carbohydral .. 

The work on clU'bohydrate. wa. Ini­
tiated about a year a.o. Initial .tudle. 
employed an amylolraph. Thl. device 
may be familiar to many of you bccaule 
it enable. the chemists to measure the 
gelatinization properties of starch. You 
will recall that as .tarch I. heated In 
the presence of water, at approximately 
145' F. the .tarch swells and forma II 

thick paste. In part, this Is the type 01 
change that occun when mararonl II 
cooked. In boiling water. 

GelalJAlaaUon 

A study wu undertaken to .how 
.whether It would be possible to p~. 
dict gelaUnlz.atlon propertle' or maca­
roni by .tudyln. the ,eiatlniution 
propertle. 01 semolina. CompanIOns be· 
tween ,elaUnlzation properties or mac­
aroni were linear (1). Consequently, a 
relationship doe. appear to exist. More­
over, different varieties of durum 
wheat appear to posseu ~Iftc .ela­
tinlzaUon propertlea In the c:ookln. 
proceu. To aul.t In the technical cal­
CUlations, mathematical relationship. 
were elltabllshed to compare the amylo­
graph vtscoa1ty of Itmollna, after 10 8J1d 
30 minute cooldnl periods, a.alnal the 
maximum vlsCOlity of the uncooked 
aemollna. Such data might potentially 
become useful for comparallve pur­
pose. and pOlilbly enable the buyer and 
seller or aemollna to e.tabllsh a rela· 
tlvely simple amylo.raph procedure to 
auist In e.tabH.hlnl rpeclftcatlon. of 
raw materialL 

(JJ UltNJIUrt Clltd: W. C. Shutl lind K. A. 
Gill", EvtJllItIliDII 0/ Dllrum WhttJl and 

. Durum Pfffdwis. I. Slud/t' on Stmo-
· .. · IIftt1 'Oil-;' Aitlmronl will, ,he A" " 'lo­

,mph._ Ctrtal Clltm/J/" #I: JJ·J8 · 
(I"'). 

..... _. __ . __ . -. ----_.-. 

Durum R ... arch- (Continued from Pugr. ?'l) 

~f)lIDlin. 

1",.".~tlon"'lp. of blochllmicol components in thll ,tudy of lipid, havil been diagrammed. 

Information for Industry 
of macuron! producta during the cook· 
Ing proccss. In this article, Dr. Holllger 
dlacuases the Influence or storch and 
Ilulen on wnter absorption, cooking 
1051, and strelch tests. W HERE do new Ideas In macaroni 

manufacture come from' And 
how does thla Information reach the 
men who produce the naUon's macaroni 
producta' 

There are few laboratories In the 
world where research II beln. conduct­
ed in maca ron! technololY. One of the 
lara:est and best known is the Buhler 
Resean:h Cenler at Uzwll, Swlturland. 

Here, skilled chemlata and other 
scJentllts are constantly seekln" way. 
to help you produce better products and 
do 60 more efficiently. 

Some of their dlscoveriea are made 
available to the Induatry In the fonn of 
improved equipment. Many other., 
however, are In the lorm of Ideas and 
knowledle which are offered free to all 
as Buhler'. contribution to the advance­
ment or the Industry. 

This Inrormatlon reaches you through 
OJ; number of channela. 

Much or It haa been publlahed In 
14a:arol1l JoumaL It haa a1lo appeared 
in other leadlnl trade Journal .. An ex­
nmple Co{ the latter II the"""p.per .on "Im­
proved Method For Testln' Macaroni 
Product; " by Dr. AdoU Hamler In the 

1964 

May, 1963 tuue of Cerlal Chlm1alry. 
Buhler'. own company pUblications 

are nbc uaed to keep the Industry In­
formed of new techniques. 

One ruch publication II the quarlerly 
Buhler Dlapam which reported the re­
.ulu of Imporlant researeh .howlng 
how a manufacturer can reduce color 
loss during mnnufacture (Diagram 321. 
The current laue (Dlapam 381 con­
tains the ftnt of a series on the behavior 

Macaroni Nlw. is dlstributcd six 
tlmcs a yenr to macaroni manufacturers 
In the United States and Canada. h i 
nddltlon to newl of Buhler reseiln ·h, 
Mau'(onl Nlw. al so brings Inrormallon 
on Improved equipment and producii(lll 
techniques. 

(Continued on Page 25) 

1111 .... luhle, ",,,,,.'0,,., macaroni prod"ch are tuled, ot'oll' led 
and recommendations dbcuued. 
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DARK EGG YOLKS 

• 
For Fifty Year. 

The Hoodle Trade 

• 
s. K. PRODUCE CO. 

565 W. Fulton Str •• t 
fRanklin 2-8234 
Chicago 6, IIIlnol. 

William S. ;(c:ta Herbert Rothenberg 

WHAT A DIFFERENCE 
with CONSOLIDATED BALERS 

You cln Ilk, Jour cftole.-clull,"O 
~;:;:~',r~. dlnwoUl Ind coati, 1100; 
or I tow,eost ConMltiG"rd blttn, ",UI 

~~;!I:':::C::, ::~II~"I'~.· \'u:·:: '!'rf: 
!.Inl. h,drluliC ConloUhlrd tI.flnl •• 
~:l r'~~:;:I:~:~~GI:tO:w~:':'':I~7:£u~I!{ 
1I00llplte. 

ltd ,., fvtthtr date on C.n .. lIdol,d kl.,._ 
'n, SO It,nda,d m,dell .,.II,ble r., en". I'MCf. 

.."...,. ............ ., .. 
CONSOLIDAT.D 
BALI NO MACHINE COM .. ANV 

40' THIRO AVI .. BRaOICLYH 11 H Y 
Or",. MJ "'Aln S,OUl lini • 

-- .. -.. ",. , ,., 

DOUGH BREAKER 
'OIM!. SHIll AN' WIOni AND 
TMlWllII FIOM I W· to ... 

..... --­_ .... 
~~'6~S~ 

221 I.y St,eet. Sen Frond.co 11, CoUf, 

T.I.phon. DOUII .. 2.2794 

omit 
HOW TO KEEP 

___ YOUR 
VITAMIN ASSAYS 

~ IN LINE 

\J,~m 
Start ,Ighl with Wallac. & TI.rnan·. quality controll.d "N.Rlehmen'. 
A"K . Whether you feed It In powdlf a, wafer form, NRA gly,. 
vau t.lnlform .nllehm.nt. 

With a t.lnlfarm product. the n.ltl .tep I. uniform c ddltlon, Th. WAT 
NA Fe.dll hal b .. n proved bV aver 30 veatl of mill opllatlon. 
S.tl! for a f.w ounce. to 10 lb. per hour and It never vorl ... " 
feed. "N·Rlehment·A" eonll.lentlv. aecural.I,.. dep.ndably. 

The right enrichment ..• ,h. right feeder. Combine them. ond 
vou can't min an vitamin allay', 

Ome .. and warehaul. lIae'" In principal ellle,. 
0, writ. DepJ. H.122,'J • 

WALLACE & TIERNAN INC. 
NOVADEL 'LOUR SlAVIC I DIVIS1Dr.l 
2 •• AIN Sfllll, IIUIVUU ' . NIW 1181., 

TilE MACAJI'lNI JOtHtSt\l. 

, . 

;.\ torm:ltid'1 for " 1 d\!Sh~ 
(Continued (rom Puge ~3) 

Any qual Wed munuhlclurcr o f lIlueo­
rani productR enn rcrcivc D (rcc sub­
scription 10 the Buhler magnm !IlId 
Macaroni New! upon request til the 
Duhler Corporation, Mlnmllpoli!!, Min­
ncsolu 55420. 

Industry III further inrerllled tlr new 
dcvclopmcnlR by the \'illils of experi· 
enced cngin(!CI'R lind mlll'uroni spedu \. 
isis. 

Four such Duhler-troined specialists 
are bused in Minnc:lpolis lind New 
York. They coli a ll un u .... e l·ngc of se\,­
enty U. S. nnd COlludlon plilnts II yellr. 
During these "islls they combine their 
knowk>dcc of macaroni prodUction will' 
up-Io.dute engincr.ring know-how to 
help the mnnufacturer work out uny 
problems he mlcht have in Dulomntion, 
quality control. san itution. or cn~inel'r' 
ing. 

CaUege Course 

Another unique ~er\'lcc uITered by 
Buhler is the Swiss Mucmunl "Collcgc" 
held ut SI. Gall. Swltzerhmu. 

Since It wa~ founded In I05H. seven 
e1usses hOI\'(! been grndulLted from thl~ 
ud\'unceu school. The Inlensl\'C four· 
week curriculum combines theorellcal 
sludles in thc e1l1snoom with prllcllcnl 
work in the lubol'Utory. The progrnm for 
the Novembl'r 25·December 20. 1063 
tourses included the folluwlng subJecls: 

PhYlicli Thermody num!cs. measur· 
ing tcchnlques. 

EleclrlcUYI Busk eleclril.'ity, sa fely 
IIIWS, wiring dlograms. truuble·shooling. 

Cereal ehemillrYI Various cereol 
types. glulen. quality. uppearunct!. and 
uppa rent degeneration. 

MlIllngl Basic s tudy of milling with 
specia l emphosis on the prOl't!sslng of 
durum and on conveying. 

EggI' Prcser\'ution. usc when numu· 
facturing macaroni with eggs. 

NutrUlanl Role of macaroni In humnn 
nutrition throughout the world. cereal 
history. statistics. reusons for lou of 
nutritlents. 

Machineryl Deslen and opc:rutlon of 
machines. especiully continuous presses 
.\fld dryers. and pack.' ,!ing llIuchlnes. 

Laboratory Work Included Ilnulysls 
of dlfTerent types of wheut. und the 
determlnutlon of moisturc. acid and ush 
content. Tests for quulity ulso Include 
cooking tesls, mea~urements of color. 
hardness. "tretchlng, gluten. and egr.: 
contcnt. Instruction In operut\on of 
t'quil,ment int'iuded test runs lind dry· 
in,:. l'all~lIlatiun of equlllnlent cllpuc\ly, 
Up('I:lllUn of cl\mnte control" IJnd ..... Irln,; 
dia~l'amli. 

\,i~iH to il1lporlunt S ..... lss pnd other 
EurClpt',1I1 mal'lIronl plllnts ..... l'rc .. Isu In· 
"'ufll'd in tlw vrollmm, 

I\I'MII .• HIM 

Prole" cni1nee,. are adapt ing Swlu,ul.lilt macaroni machinery 
10 meet specif ic needs of a U. S cu\tomer. 

To permit individual inslruction. onl)' 
15·20 studenls nrc acre-PINI for ench 
l'OUrsC. Since the school wal'l inaugu· 
rntcd in 1958, student s ha\'e been licnl 
by compnnies located in Ihe foll owi nA 
cuuntries: 

Germany 
Switzerland 
France .. . .. . , ... • , 
Auslriu . . .... ... , . 
Hilly 
Delgium 
Murocco . 
Luxcmburg 
Netherlunds 
Nurway 
Sweden . . 

Siudenil 
.,., .. 27 

.. . .. . .. 20 
... . . . . 12 

1 
5 , 
2 

These ore generllily mUlHlgN!I untl 
techniciuns from ll'ildinA mal'ul'uni 
plants who cOllie to SI, Gull fOI' nd· 
\'I\1\1;'ed truining. The lurAc Gel'llHln 
IIIl1nufuclurcr, DirkI'I & Suhnc hns scnt 
II tolol of ele\'cn from \Is varium; pilllllS 
to IIttend the school. 

Equlpmenl Improvement 

Duhler rl'!Il';IH'h .. Isu benetlts the ill' 
dUl'ltry when it rcsults In thl' de\'clop· 
ment of impro\'l'd equipment . Such 1m· 
pro\'ements mILY gi\'e it luneer lift·, 
muke U easier 10 opcrllt..·. Imlll'O\'c the 
llanit:ltioll, or permit duscr l:onlrol o f 
quality. 

' Buhler is proud of Us prcsses. Bruken 
und frozen extrusion Sl'rC\\'S urI' \'il" 
tually unheard of. Wenr betwel'll St'rl' \\' 
and l'yllnder hilS been redul·l·tI tu a 
polnl where it is .. hnusl Il('~lil!ihlt· . A 
recent lest showed that nfh'I' ... ix 
months of continuous upl'l'atloll, Wt'ilr 
on the screw wos barely IlIl·mul'ahll· . 

All Duhler equipment sultl III IIII' 
United Stutes is su ppl il·t! with U .S. 
1ll0tOl'S und controls. 

In Ihe dryers, it is ciuill1l'tl II 1U11linll11l 

ulloy drying belts ore fur sl rullj!er 111111 

marc sunitury thlln thc l:oll\'cntiu/lai 
wire on nylon scrt'Cn helts ulfl' red hy 
other manur"cturcrs. Swing'lIlIl \lalwl" 
~i\'c 1·:tliY :t l't't~);S fur t'lt·anin~. 

Bllhll'r hil li built l'llI\tinlloll ~ I""l! 
~ouds dl) ' t!l's liirll'e 1050. The nl'WI'li l 
dell il!n, l'YIll' TOC. wa~ inirodlll'cd in 
11162, Till' I I 'all ~ rcr me(.'hani );11\ IlUsith'l· ly 
~lIidcs Ihc Slicks from one Il'wl to 
IlIlullll' r. It i ~ ail'cml)' in u sc in 11 nlllll' 
hl' r "f lII:dUl' maCOlruni ,>l:mll'l thwuj!h· 
III/I lilt' world. inchulinj! thc wurld 'li 
Illr":t'st , n"rilla in PlLrnHl, Italy , 

Quulit)' mlll'h int's and (Iu'llity lil'l'\'kl' 
I ... ~ llt't'l\ rl'lh~ I· It·d in ~ .. ll·s IhI'IIUJ,!h"UI 
till' wllrld . E~Jll'I' ially nlpid incrt!" s l'~ 

hun· hl~l'lI madl' in SlIlIlh Amcril'a .lt1d 
Jupan. II hUll bccn intl'l'c~tinf.! to "It· 
liel'\'I' the illl'l'I'alil'd al't'e)ll:llll'l' "f nuh· 
IeI' nUlI'hlm's in Ituly . The ilH'I'I'aSI' in 
tilt! United Slnlcli is lurj!el y thlt· 10 ,hI' 
cmphasis whkh Ihe manllrm'tun' r.~ iu 
Ihls ('uunlry plill'(' un sl\lnhrll'~~ .ulI l 
h if.!h tiUnlity uf prudUl'i. 

lIuhlt'" is pruUti Ilf this ~ IU't't' ~~ il llil i> 
IIK,killf.! ulll'ati 10 n [UltH'l' "r 1'I'1I1111U, ·,1 

Il.'adershil' wlwrt, illi OI l'II\! ' n.· ~t·an · h 

J)1'Uf.!1'llUl will l'IInlinlle 10 li ll\lJlly ,III' ill ' 
dll ~ IIJ' with IlIIlh il1 f"r l1ll, II'1I1 .111 .

1 

t'tluiIlIllCIlI . 

Build a Good Public Imoge 
J aml's l'\alll'C. t'\iUirnlall "I Ihl' ;0.,:" . 

tiullnl Lin'liIUl'k ' LIlIl Ml.'a' B" •• n\. p 

u 'nll), wurlll'tl 1111'.,1 p.tt'kl'l':< Ihat ".,t, 
IIr 111l' huc ulld II'Y. n· ,tl lIl1 H! . 1 .' • • •• 

III rn'lIzy HI tiull' " al11 .. l1 all ll ... . 1 ! . 

,ulllrwli . 1I1Ie~ II~·. t' ''K I fa d,I I.-1I 1. Itll ' 

;111,1 r" l'd atldlli\, .. '., ll a".1 \\ 111 h •. \· 

Il l> t,I\"\1 1m 1Ilt'. , 1 ,·,." • . 1111\111"" 

"Ill ,Il l' IJIO . tllh ~ ;, rltl ),1'011' .... 0111' ;,,1 . 
~"lIwl".dy tall ' l liI., 1 " ,1111·1".d.\· i ~ f' .· 
, 'n' in' i1"hl .~ Ir.· ' , I " I' ~ lIt.l nlll tH" '" 
1' )0.1'1'1 \'\"1'1 ',\' \l1I ~: ,1,1 , . ·11" .. 1 '" 11 , •• 11 
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Doughboy Modernizes Mill 

O N the same picturesque site where 
o grist mill wos started by pioneer 

settlers more than D century ago, 
Doughboy Industries 01 New Rlt'hmond. 
Wisconsin. hos jusl added flnlshlng 
touches to one or the most modern 
lemolina mills In America. 

It wos 0 rcal study In contrasts when 
the company took Its final step In D 

long ronge, $350,000 modernization pro· 
gram ,nd Installed new machinery and 
equipment which transformed the op­
erotion Into 0 completely pneumatic 

• mill. 

In those early days back around 1856. 
the sclt-tralned "millers" used 0 small 

I wnter powered wheel to grind the groin 
!:l:lhey brought In from the lond they hod 
.. ~hclped clear nnd their prodUction was 

limited to the smaU oolony of families. 
The wnter from that early milling 

op~rlltion cam~ from the Willow Ri\'~r 
which flows through the city oC New 
Hlchmond, and today the big. modem 
mill o( Doughboy Industries stands be­
side the mill-pond C!rm~d by the water 
of that some river. 

Cap.cilr Incr .... d 

By completing a program which was 
launched bock in the mid-1050's, 
Duughboy Industries gave Ils Milling 
Division n more efficient mill, increased 
copaclty 25 per cent, and Curther im­
proved a semolina prodUct already 
fumed (or Its high quality. 

To provide space Cor additional equip­
ment nnd machinery needed to incrense 
the copncity and Improve the product 
nil elevator legs were removed. Long 

Th" I~ part 01 tr.e ne ... lv imtalled pneumatic 
,uCl,on conveying 'v~t('m. Here the product 
, ~ ~l'po'ated hom the a ir aod spouted 10 the 
~ ,hcr\ aod purilier$ on other tloor~ of Ihc 
mill . 

26 

.:31:;' 
Herr " an arrlal ylew of Ihe Douohboy IndUllrlu semolina mill. The building In the fore· 
ground's Ihe home office and the nerve crnter of the company', for. flung operations. 

belore the mOVe was made there was a 
cnreful study of floor plans, a blUeprint 
of the proposed neW, enlarged opera­
lion. 01 the ImprOVements, a cost an­
alysis and a look at new markets for 
the additional semolina to be turned 
out. 

Raymond n. Wentzel, Vice President 
of the Milling Division, who planned 
nnd directed the long-range Improve­
ment program, worked In close coopel1l­
tion with engineers 01 the Buhler Com­
pany from which Doughboy acquired 
the new units for the mill. 

All detnlls of the proposed new In· 
stallatlons were studied and discussed 
with Mr. Wentzel's staff at the mill and 

In Ike fcr~ground Is a new Buhlet roHet mill. 
Earl Manh. a miller, Is chrcklng the prod· 
uel . Additional Ughl and lpoce '0'1'0$ gained 
bv Inslollallon of a net ... o,k of prefabricated 
metal JPOUII. 

long before the new equipment arrived 
they were confident or top efficiency 
because of their advance planning and 
kno .... ·ledge of the new machinery. 

The elevator legs In the plant were 
replac~d with pneumatic IICts. The 
compnny also Installed additional grind. 
ing equipment, new puriflers, and addl· 
tional cleaning machinery for handling 

(Continued on Pilge 32) 

Here ore some of the Buhler triple d«k purl. 
Urn which help malntoln a ItGndard of 
quality and unifOfmllv of DoughboV $l!mo­
llno. Frill Asplund. miller. Is In~ec:ting one 
of the unill. 

TilE MACARUSI JOURNAl. 

The best macaroni, spaghetti and egg nomUes 
m~~~"'ll";,'iflr<l':'l~r,;··"'~""'":''--·~ ·1'"··''"C·'''''7'''~·· -'''0''T.'~-'; .' r~ ;~ ~.'. .t.: 

. ~ . 

... are made from Doughboy semolina and flours . . . 

• aml l~ept fresll with DougMJOy lleatsealing . 

BOTH come from Doughboy Industries, Inc. 

at Nell) Ric/unond, Wis. 

(Ask ANY manufacturer of quality famous macaroni products.') 
CRAfUMIN IN PLASTICS _ PACKAGING MACHINIRY - fARM FE£OS _ OURUM PROPUCTS - PRINTINC - IL£CTRONICS 

CO" 'J,at .. fa lio" J, 
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WITH ~~~~i~~~~ AUTOMATIC ~laHE'1TI ~ 

- -----, 

. Comin9 to the ... _. ~ 

NEW YORK WORLD'S FAIR? 
Drop in to see us first ... 
We are holding a pair of 

Complimentary 

WORLD'S FAIR TICKETS 
FOR YOUJ* 

While you are here you may want to see our new equipment .. , The 
Demaco long goods continuous line ... The fully automatic line that tokes 
semolina and water, extrudes the mix under full mixer vacuum, prelimi. 
nary drys the product, then goes through the new Democo revolutionary 
one tier finish dryer, to an accumulator, to a stripper and finally to De· 
maca's amazing spaghetti weigher. All at 1500 Ibs, per hour (bosed on 
dried product), 

The new Demaco 4 stick spreader with a production of 1500 lbs. per hour 
(based on dried product). 

The new Demaco twin die shart cut press with a production of 2000 Ib" 
per hour (bosed on dr ied product). 

The new Demaco long goods weigher. 

The new Democo die cleaner, 

* and transportation to the Fair to\) : 

I 
45-46 Ml lropolit.It Awe-'ot" 

DE FRANCISCI MACHINE CORPORATION 8, .. '1,0, N •• y,'" ,' : 17 
Plto". EV.r"Ct'1t 6·9.'''' 

I 
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• D.Moco Mok ..... d.onc .. 
.Oe FnnclJco Machinery CorporaUon 

~.o(It Brooklyn, New York boa.la of broad­
ly dlvenlfted enalneen, technical Iklll, 
faciUtie. and over 110 yean of experi­
ence In macaroni utrullon and drylna 
In aervlna their cu.tomerl. Today, De­
Maco clalml placement of their equip­
ment in nIne out of eleven top macaroni 
manufacturers In America aa well al In 
many countne. of the world. 

or their continuoua line, they lay 
that 11100 pound. per hour, 36,000 
poundl per 24-hour day is auaranteed. 
Thil la of dried .075 inch apaahettl with 
eleven per cent mollture: no check.; 
no mould; ready to pack . 

One mixer man I. required, and one 
man can take care of more thmn one 
continuoul Une. The full 38,000 poundl 
of daJly production is atripped and 
welahed In an ellht·hour .hUt by one 
man on the atripper and two alrls on 
the Oemaco 10nl loads welahlnl rna· 
chine. 

Euy Cl,wD, 
When the dryer I. empty It la com­

pletely open lor deanln • . Every part la 
accewble and within eal)" reach lor 
cleaning with a vacuum cleaner .nd 
with soap and water. Tho dryer haa III 
Roor raised oft' the building Roor and la 
supported Indepel.ldentiy on jacks. 

The finish dryer haa only one .tick 
pIck up and one lUck exit, and oft'en 
one tier finlah dryln,. The product en· 
ten the finish dryer In four tlen with 
an elevator plcklnl up four aUck. and 
load. one .tick on each tier. Thus, each 
drylnl tier receives one sUck out of 
"tvery four and all four tiers movo for­
ward together In the .. me Itralaht line. 
The .Ucks move throulh the entire On· 
l&h dryer and .torlge unit, never 
chanaln. lien. Thi. mak.e. for a mini­
mum of .tlck jam·up •. 

Cloae Control 

Thl •• traJ.ht line drylna I)".tem ofTen 
an advantale In malntalnlnl control of 
humidity beeawe all four lien move 
to,ether from one control acetlon to the 
next. The problem of dry product mix­
Inl with wet is eUmlnated. There i. a 
Ihree-zone control deslen with each 
lone havln, independent temperature 
and humidity conlrotlen. 

An automatic .tick return and .tlck 
..... , .tora,e unit II included with the dryer. 

A full complement of 80 Inch lana 
heavy extruded aluminum .Ucka 11 
.uppU~. 
~FJp1alled .oads are .tored for 18 hOUri 

~ durin. the nl,M; ~d are ready for 
" ilripplnl durin, an' B-hour ahlft durtna 

day. • , ~ f" 

. automat~ .pre, der 11 dealened 
a new Calt .Ieel extrusion head 

t!,rhDll~.'drtod • • a ",neJC'i¥ perfect pattern. 

D.wI.co 111,1,,"" left to right: Not De. 
FronclKI. Not Bonfempl. Leonard DeFlon· 
tiKI. 

Dies can be chang~ and removed In 
minutes. The rear extrusion press ha. 
DeMaco's "trade approVl:d" single mix· 
er thalls easy to clean ,.,lth a minimum 
of down-time. Vacuum Is applied over 
the entire mixer. 

Cut DownUm. 
In the macaroni Industry, down-time 

11 an expensive proposition. In develop­
In, this completely automatic long 
Hoods Une. DeMaco has aU but elimi­
nated the human element. The drying 
sequence 15 not controlled by any oper­
ator; it il aU completely automatic. 
Component partl are supplied by top 
firms Bnd all porta for the long goods 
Une Bre kept in stock. Any casc of fail­
ure has a minimum of down-time. 

The new DeMaco four-Itlck spreader 

• 

- -----. 

Is . ald to be an American standard . 
With production of 1500 pounds per 
hour, 750 each from two (ast steel ex­
trusion heads, long goods hove superior 
color and texture. The extrusion pul­
tern Is excellent and has a minimum of 
trim. 

A twin die short cut press with a pro· 
ductlon rate of 2000 pounds per hour Is 
said to be tho.:! answer to the macaroni 
manufacturer who wants to double hI! 
present 1000 pound capacity machine 
with no more floor space than thai reo 
qulred fo r present equipment. 

Increased efficiencies In air circula· 
tlon and instrumentation result In 
smaller ahort cut dryers using leI! floor 
space and Increasing production. CU5; ' 
tom designs works out Individual space 
problems for the mosl satisfactory solu· 
lion •. Sanitation ha. been greatly im· 
prov~ wUh the claim made that you 
can now get Into 'he dryer for cleaning, 

Long Good. W.lgher 

The lana: Roods weigher claims speed 
and accuracy, attached to any carton­
Ina machine. With speeds of over 45 per 
minute for each double headed ma­
chine, II will handle the full range of 
dried long: goods, straight, curved, 
hooked and ahorl ends with no Jam· 
mlnR or stopping. Accuracy is main· 
talned by DeMaco's unique strand per 
strand dribble mechanism. Final weiGht 
is In. ured by highly sensitive opto­
electrical principle of friction less 
Weight Indication and cut ofT. 

TODAY IN CONNECTICUT heard Ihe '10f'( of ,emollno and Ihe dewelopmenl 01 Inc mc:ea· 
ronl Inct\nlry when Com J. Mlngollo, Vlu·Prnldent of V, La Rosa & Son'. Inc" wa~ a reeeni 
guell on WHN8.TV. We" HOllford, 

Mr. Mlngolla (center' wa, IntervIewed bV Joyee Hodgmon. henlen of the ~hoYl'. and 
Maf~ J~nn lng,. 
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the durum wheat. All of the unit. tltted. 
rtaht Into the pattern planned a lon, 
tlme .'0. 

EarlIer In the modemlzalJon program 
the company Installed new .lIttel'l, purl. 
lien, metal .poutlng and O'iher equip­
ment. Another phase of the p;"ojed was 
completed two yet.n ago with ~e con-
• truetlon of ten additional concn:te .tor­
'.,e .l1oa. each with a capacity c 110,000 
bUlhel. of grain. Thill g .. ",e the company 
a total arain atora,e capeta, of 250,000 
bUlhet.. 

I': ' 
" I. 

Proud Herilage 

DoUlhboy Indultriel Is proud of It. 
mmln. herltale .1 It swing. Into a new 
era wJth an enlarged. more efficient miD 
and the newl that there will be a 25 per 

'. 

.1 ., 

cent Increate In capacity hal pleased 
those Win, the Doughboy product for 
macaroni. noodle. and spaghetti. 

In line with the company'. policy of 
producJn, a divenlfled line of product., 
tho Doulhboy Millin, Division has a 
complete prolJ'8m which embraces 
IJ'8ln speclali.t. for selecting grain, a 
quality control laboratory, and a for 

0:' reachln, quality control program. 
The orl,lnal gri.t mID In New Rich. 

mond came Into existence after a small 
,awmlll had produced log. and lumber 
for tho hamel of early settlers. That wal 
tho beginning of mIlling In the area. 
Doughboy IndUitriel II the outgrowth 
of a country flour mm estabtllhed In 
1899. 

Over the yean, the mill produced 
many branch of nour, one of which wa, 
named "Doughboy." That I. how the 
present company ,ot Ita name. Back In 
1936 the company WaJ known aJ Dough. 
boy MIIII and the preRnt nanle WaJ 
adopted after WorJd War n. 

There are .Ull quite a few o"ldUmers 
In New Richmond and the lun'Oundlng 
area who recall the early days .,1 mill. 
In" and they chuckle 01 they recait how 
flour wall delivered with horse and 
wagon In n market area covering only 
n few mllci. 

Modem Technlqull 

Today durum Is brought to the mill 
trom the wheat neldl of North Dakota 
nnd blUth Dakota In ral1rood cora 

. ' whlc1. move alorg sidings beside the 
big mill and other loads come In trucks 
nnd trailers. The finished product gocI 
out:m bulk alnllde ;nn. 
~Wentzel described the final phase 

of the Improvement project as another 
blU move forward In the company'. 
growth program. 'Expansion, h~ points 
nut, hal been 0'1 II sound, cDrefully 
planned basis I nd this has placed 

. .. 
Doughboy In H. present strate&1c po&I. ,rain on which farm customers 
tlon. (..; ~·Jot~ .... · 4 'rry~ent loans, eilher In eleval.., · 

"There ha. been wide accep ce ot·~-storale or on the farm, and I.ter IUr. 
our semoUn. becaUM of It. Ane qual. rendered to the CCC. ' 
Ity," Mr. Wentzel ald. ''Now It will be "Our men are responsible for the 
even better. And with the 25 per cent lrade, wellht and condition of thll 
Increase In capaclty, we can take care IJ'8ln until loadlnl orders are larue<! 
of the needa of more manufacturers and the eraln II .hlpped. To be ell,lble 
around the nation." to handle ,ovemment grain, our men 

And 10 • new era In mmln, hal mUlt comply with many Itrict felUla. 
belun. , tlonl." 

Appropriately enoulh, the old mm· Competition for the remaining cash 
pund can be uaed as a mirror to .how 'rain crop JJ ' tou,her than ever, Kol • 
the prolre .. which h .. been made. For kind 'ay,. Usen .uch as miUen, mal. 
In It. clear water I, reflected the mod· Iten and brewen are more Mlect.lve, 
em mm which came. the Dou,hboy and have Introduced several new and 
name. And nearby Is the dam which complicated lradln, factan which 
provided the power for one of the early affect the prll:e received for eraln. 
millinl operatlona. Good hOUlekeepln, practlcel are on. 

A few block. away 1n the .ame city other requirement for lOtley'. elevator 
.tand. the bu.tJlng faciory of tht. mana,er. In recent yean, the U. S. De. 
Doughboy Packa,ln, Machinery Divl· putment of AarleuJture through the 
.Ian. Thl. plant produce. pac1calln, Food and Drul AdmlnlatraUo'l .tarted 
machines and equipment wed by many a &rain Jmpectlon prolram. Mana,en 
ftrm. for the packaglnl of noodle.s .nd are held responsible for kreplnl their 
macaronI. planla In top condition, and mu.t check 

In addition to produclnl semolina, Jncomln, ,rain carefully and R!fuse to 
Doughboy lndu.trlel manufacturel a accept eraln with contamlnaUon. 
dlvenifted line of a&rlcultural, Indus· "All this adds up to the fact that a 
trial, recreational and electronic prod· modern.day mana,er mUit be self. 
uct.. reUant and a speclaliit In several nelda: 

'aovey Opera'" In 
Durum Country 

Vern Kolklnd is the manaler of the 
northeutem North Dakota division or 
the Peavey Company operatlnl .ome 
• 4 open elevaton with. 1I0raie or han. 
dUng capacity of 5,500,000 bulheh. 

The Eaal Grand Forks, MlnnelOta 
service center operates a. a relUlar 
country elevator, buying and alTering 
Itorale for all elaaes of ,rain nalaed by 
local farm CUlt omen. 

A 120,000 bUlhel .ub-tennlnal Wti 
built ln 1961 to handle barley. The ele. 
vator allO purchases carloads ot oat., 
dark northern .prlng wheat and durum 
on track. at the Orand Forks, North 
Dakota hold point. 

Grain from the area .. IOld In the 
MlnneapoU.·Duluth market by Peavey 
mcn:handIJert. 

Complex B~ 

Years ago, the life of an elevator man 
was relatively uncomplicated, Kolkind 
explalnl. He was known II .n "ent, 
and hll Job consl. ted mainly of buying 
grain and sellin. coat Oradlnl facton 
olTecUng the price of lraln were l im. 
pie: the Minneapolis omce Jet the buy. 
Ine balls and told him what to pay. ' 

Today, the .!tuatlon I. vuUy dlft'er. 
ent. Since the government h" 'entered 
into the grain bu.ln", via the Com. 
modJty Credit Corporation, a lood abate 
of what tho ttlUon handle. conabt. of 

an expert on ,rain, an agronomllt, 
..leaman, credit man, accountant and 
public relations man," lay. Vern Kol· 
kind. "He mUlt be able to adapt quickly 
to ever·chan,lng competitive situation. 
and constantly make on-the-apot decl. 
aions In hi. dally operations." 

Durum Triugl • 

Thl. area W81 once covered 
glacier and later by • hUle 
water known .. Lake Alaul&. 
I. the durum capital of the w'n". ~ ... " 
the durum trlanlle centered In 
Ramsey and Cavalier counUe. of 
Dakota. The trlanale produce. from 80 
to 90 per cent of the ' tolal durum crop 
lrown in the United Statea. 

The '011, temperature, ralnfal1 and 
other climatic condition. In the triangle 
are better lUlled for ,rowlnl durum 
than other crops. although barley ac. 
count. for about a third of the .mall 
&rains produced. Much bard. .pring 
wheat, lOme rye and considerable call 
are ,rown throu,hout 'the area. Flax Is 
acaltered, but concentrated mainly In 
the central and lOuthwelt area. 

Lan,don, located In the heart of the 
trianlle, JJ the site of S. 
Durum Show 
Chamber of Commern, 
en AuoclaUon, .... In And 
lncludIng Peavey." ~ " 

Much of the ditrum 
trianlle loes to P~aver·t 
perlor, )WiJconsln wh!~~~, ·\' v:'I,, ·'.··~I":~ 
cluaJvely, to the prodUiiR"l 
and durum dour: : II../" :U." 

, 

EXTRUSION DIES 
for the 

FOOD ' INDUSTRY 

* QUALITY 

* WORKMANSHIP 

* SERVICE 

* SATISFACTION 

A PLEDGE we have kept with the Macaroni Industry 

for over half a century-

··-D. mlHDIUI E. Sons, Inc. 
I S51 THIRD AVI. IROOKLYN 15. N.Y •• U.S.A. 

MacaronI Ole Make,. Since 1903 • With Management ContinuouJ/y Relalned In Samp family 
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Quality,. Go'ntrol~ at .. lnternational 
"·"1, . 

Qu.11ty ",,1,.1 of durum products fOt' Intlmatlonal Milling Company Is supervlMd by Rob­
'" art J. Bruning, ahown hire weighing a samplt of Hmolino to anolYle It for om content. 

R OBERT J . Brunin, makel maca· 
~ ronl producll, but on a murh 

MnoUcr scale than most men in the 
fnrl lll,try-somelimes a .Ingle strand at 
~ t ime, 

Hli title I. durum products quallt)" 
control manaRer for International MllI-

~, illC Company, but he really worlu for 
niacnronl product. manufacturers ns 
part ,,: Internationa1's extensive qual­
Uy control program that has helped 
elv!:: I~'~· frm a reputution lor hlah qual. 

l" IIi In the Industry. , 
At the company's .central reJCa~h 

labortllot)· in MlnneapnU., Intematlona) 
ll ct~y manulllctur~i flnht'.ed maca· 
roal producl~ on a small macaroni 
pr,·<0(5, thus pro\'ldlnc n mlcro.method 
quality Io!hcck on the company's durum 
products. 'l'he only certain way to learn 
how dunun flour or semolina wl1l per-

. ~ .. j". 

form In a macaroni plant, the company 
teeb, I. to adually teat the end product. 

CoDliauaUr Te.tIng 

But tealin, finished macaroni prod­
!.Iell I .. of cQune, only a .matl part or 
International'. quality control program. 

The I1nn', durum mills arc allierved 
by well equipped mill lab. where 
skilled technicians run dally telt. to 
judge color and granulation, and con­
tlnuol.I.l)' analyze the mol.lure, aah and 
protein content of semolina or durum 
nour. Nevertheless, the MlnneapoU. 
laboratory recheckJ the quality of .11 
durum flour and semolina produced at 
thele mills. 

Teata are also run on aample. taken 
from every car of durum wheat which 
the company purchases. This way the 
company maku sure that the durum 

wheat which It URI will measure up to 
its rleld quaUt)' .tandanh. 

InternaUonal'. quality control pro­
cram U. however, only one of the many 
reasons why It hu auumed a position 
of leadership In the Industry. 

ConaJaDllr NodamI..aiJIg 

III mUll are conltantly being mod. 
emlud. u new and better milllng 
equipment come. on the markel The 
extenaive plant improvement program 
now In proJreaa at Ita B mill in Sl Paul, 
Minnesota II an example of the steps 
International II taking to retain the 
conftdence of Itt durum products CUI· 
tomen. 

Ten new purU'lerl, three new alflcrI, 
and two new roUltand. at the mill are 
being lnatalled. Although a ,Ulht In· 
crease In capacity may fe.u1t. the prt. 
mary J'euon for the InalaUaUon of thla 
new equipment la IntemaUona" . desIre 
to further improve a product already 
well known for Itt hJgh quality. 
, International hu made a number of 
other ImprovementJ at its durum mms 
recently. Pneumatic bulk truck loadlnl 
equipment WaJ Installed at ill; St. Paul 
B . mUl and a pneumatic by.product. 
loading I)',tem w.. Intltalled at the 
Sl Paul A mill. It. mill at Baldwins· 
Ville, New York had previously been 
equipped with bulk equipment. The re. 
.u1t J. that aU of International'. durum 
mllJ. are now able to handle loadin, of 
both truck. and railroad can. 

International wa. a pioneer In tho 
development of bulk flour handUng ' 
and wa. one of the ftrlt durum ml11erl 
to Ihlp semolina in bulk. 

Sal .. IltorgaDlud 

DUrum produrla aalel actlv1tie. of 
the company were recently reor,aniud 
10 that durum product. are now IOld 
direct to the macaroni IndUJtry by a 
separate aale. organization. Headln, 
that ol'laniz:atlon 11 Anthony 1.. De· 
Pasquale, U. S. dUl'1.lm producta sale. 
mana,er. 

The ftrm'lI eaatern durum productl 
re,lon 11 headed by Sal Marttato, who 
headquarten in New York City. The 
central .tates are headed by Georle 
Hackbulh, who work. out iL.intctJw. 
Uonal's Chicago omce. .~} 

One ot the world'a'lar,e,t ftou1-
lng companJu, Inie~lionAt ·"'"w ••.. 
operate. 24 ftour nlUla, 11 f~!':t~;~~ ~:~~;, plant!. and a number of ~ 

' vaton, Joadln, 

sale. offtce. in the Ue~~~i~~~;e,:,:S" ~ 
ada, Venetue]. and' 

9 . ': . 

- -----. 

Record Supply of Durum 
T HE AJrh:ullural Marketln, Service 

of the United State. Department of 
Agriculture released its teml-annual 
report which read as tollow.: 

United State' durum wheat produc· 
tlon in 1963 wu e.Umated by the Crop 
Reportlnl Board at 49,800,000 bushell-
29 per cent Ie .. than In 1962, when 
nearly 10,000,000 bu.hels were pro· 
duced. The growing lealon was favor· 
able unUl July when hot, dry weather 
haltened maturity and re.ulted In 
lower yle1dJ. The 1983·cfop wa. har· 
ve.ted from 1,936,000 acrea-18 )!ef 
~nt 1ell than In 1962. Per acre yleldJ 
were down trom U to . Ix bUlhel. from 
lut year. Montana y ields dropped the 
lealt while South Dakota showed the 
greatesl reduction in output per acre. 
Scab damale wu rather severe In 
South Dakota and this, alon, with hot, 
dry weather, c:ut yield. and quality. 
Elehty·ftve per cent ot thla year's pra. 
duction wu in North Dakota where the 
avenle yield w.. 28.5 bUlhell per 
acre. Abundant IUppUe. were uaured 
the trade alnce the carryover on July 1 
Wal e.timated at 411,200,000 bWlhela. 
This would provide a record supply ot 
98,000,000 bwhela for the aeason. 

Expo ... 

On July 10, the USDA announced 
that export payment rate. would be 
determined on a bid bul. with Pay. 
ment·in·Kind, In order that exporterl 
mleht maintain a competitive poJltlon 
with other exportlne countries. The 
ftrat bid wu attepted on August 111. It 
covered 15,000 buahell at a payment 
rate of 54 conti per bushel. Sub.ldy 
nlte' alnce , that date through Decem· 
ber, ranle from 64·59 cents. Exporterl 
have not been too sueceaaful In captur· 
ing a lar,e .hare of the market. Only 
3,108,000 bwhela have been .hipped the 
first alx montha ot th1l RllIon-whlch 
compare. tavorably with Ja.t year when 
3,042,000 bUlhell were Jent overse ... 

• CCC AcII.w.. 
TI\e 1983 durum crop Is IUpported, 

like other wheat, at a baaic rate ot 
$1.8:.1 per bushel at the farm, with an 
addltiona! 18 cenb per bushel paid to 
producers on complyln, tarnuJ. Tennl· 

nal loan rate at Minneapolis, Duluth 
and Superior, Wlsconlln Is $2.16 pcr 
bu.he1 with a premium of 10 un" for 
Amber and 25 cent. for Hard Amber. 

On January 2, Commodity Credit 
Corporation announced .ale of 12,900,· 
000 bushel. of No.2 Amber durum for 
export. Export payment rate wa. 72-73 
cents, East Coast. Principally, because 
ot the extremely large quantities In· 
volvcd In this I8le, the bids were ac­
cepted at higher rate. than the previous 
aeceptance at 58 cents per bushel two 
weeki earlier. The 12,900,000 bushels 
will make a sizeable reduction In the 
durum .urplul, which pre portlonally Is 
larger than for any other clau of wheal. 
The export of 13,000,000 bu. he" of 
durum wheat will reduce the heavy 
.urplul of this class of wheat by about 
one· fourth below earlier estimates 01 
eo to 56,000,000 bUlhels next July 1, 
which were about a two year's lupply 
at the domestic consumption rate ot 
28,000,000 bu.hel .. Only twice In the 
put decade have durum exports been 
above 10,000,000 bushels. 

Dwum Stocks 

Total .tock! on January 1 were re· 
ported at 70,200,000 bushel. by the Crop 
Reportlnl Board. There were 30,100,000 
bu.hels on farms, 26,900,000 bushel. In 
mUl., warehouses and elevatorl, and 
4,200,000 bulbels In CCC· owned or con· 
trolled bins. Public relular elevatorl 
at Duluth held 5,400,000 bushels and 
those in Mlnneapolis-St. Paul 3,300,000 
bushels. 

MUl AcUYlly 

DUring the firat shc months ot 1963· 
64 crop year, United States mUls ground 
12,872,000 bushels of durum wheat. 
This ,rind cl.lmpares with 0,881,000 
bUlhel. around in the July·December 
period of 1962. Domestic mma ground 
an average of 20,700,000 bushel. each 
tea.on during the 5·yeor perlod-1958. 
59 through 1962-63. Durum mills h:.::! 
4,Oll,OOO bushel! on hand January 1. 

Canadlan Situation 

Visible lupply of durum whcat In 
canada at the end ot December, 1963, 

1962 Durum Whlat D.Uvorod to CCC al of June 30. 1963 
Wanho\lH ...... ., SIU . Siorecl 

,tnn..~ .............. .. ...... 339,740 
Morl'anu ..... ..... . . ... . ... .. . 341,626 

• .•• • •• .• . . .. ••.. . . 10,312,944 
, . . • . . ... •••.•• • .• • 374,499 

6,716 

F.rm 
Siorid 
269,611 
477,427 

8,745,379 
278,474 

3,750 

9,774,641 

Purch ... 
Agrttmtnt 

28,284 
21U70 

3,450,520 
72,778 

2,022 

3,766,878 

totaled 28,700,000 bushell, 10,000,000 
more than a ycar ago when 18,500,000 
bushels were reported In all Canadian 
position.. Commercial dlsappenrance 
amounted to 14,800,000 bushels August 
1 through December, against 12,800,000 
bushel. the same period a year ngo. 
Oveneas exports nccounted for most of 
the Increase;} disappearance this year. 
Thirteen million bushels had been ex· 
ported throulh December. The Domin· 
Ion Bureau of Statl.Ucs In their Novem· 
ber report, , aid Indicatlona at mid· 
October were for 0. 1963·crop ot 53,400,· 
000 bushell. This would be 19 per cent 
below lost year'. alt·tlme record durum 
crop. Thlrty·seven per cent tewer acres 
were devoted to durum production this 
year than lasl. Supplies In Canada arc 
considered rather large and report. in· 
dlcate that Canadian tanners werc 
beIng advised to reducc their acreage­
In 1964, 

Qu •• tionnalr. for Growen 
The Marketln, Committee ot the 

Durum Growen Auoclation hu pre­
pared a questionnaire to dt!ermlne 
what atmudes they will have on antlci· 
pated actlona on a wheat bill In Wash­
in,ton. 

They havo expressed concern over 
rumol'l out ot Wa.hlngton that the De· 
partment 01 Alrlculture may be pre­
paring to abandon It. eraln reseallonn 
program on farms after the 1963-0-1 
season. DurulR Growers Auoclotlon 
has long advocated that Commodlt)· 
Credit Corporation Itocks should be 
held on farml and will oppose such 11 

move vllorously. Thla reseal abandon · 
ment study Is mainly based on thc facl 
that ofT·fann Itora,e I. now adequate 
to handle grains under loan. This would 
be a folly to compound a lolly, ' they 
say, 

The questions are as follows: 
1. Is governmcntal participation in 

a wheat program necessary '! 
2. Should a new whe"! prOf!"rom LI.! 

en a voluntary basis? 
3. Do you lavor a two·price s),stem 

for Wheat, with a higher price for 
dome.tlc CI,II,,,ump dun and n low­
er price lot I'x[lnl't und "other 
uses? 

4, Should 1\ wht' .. ~ prucram tll!.e 
Into COII$;deHl. llun dlfr~rent w lit!il t 
classes such all :h ::"'JnI or hanJ 
red sprlnr: with rcfcN" wC ' r 
quality and u:ar r.1 

5. Do yotl fuvor 'UPIJort prices .. \ 
mlnth'''ly hiCh level (85 til 1(;1' 
pa cent) tI:I compnr.!rl to n h ' II'C t' 

levcl at .about the world prire? 
(Continued on Pdr.1J 311) 
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• color-quality! 
Be CtulR/, , ,~eciii A~ 

EVl'ry Shipment frolll Amber Milling hus 
tht. unmistakuble umber color Ihut identifies top 
qua:ity Semolina lind Durulll Grnnulnt. When you 
find top qUlllity, it is the sainI! color II!; Amber 
Venezia No. I Semolina lind Impf' ,bl Durum 
Granular. Protect your brnnd IlIHI'""': - specify 
Amber .. . uniform color. gr:lIluJlltion nnd quulity. 

Huge modern concrete elevillars with tn'lIIl' lI­

dous storage cnpncilil's L'nllhlt .. Ambt.·r Milling til 

buy top Oururns whctU.' \'cr ... lind Wlll'fl'\'l'r tlll',r 
ore olTered. Reserves of top Durums IIssure l'OIl· 

stunt supplics of fresh milled Amber Nu. 
Semolinll rlllt! Imperia Durum Grunuluf ... t'lHlbk 
Amber Millilllo: to AI.WAVS mllkt- dl'li\'l'ry i t ~ 

promised. 

The II1l'l\ of Ambt,t Mil1ill~ kntlw WIU·:IH: t" 
locate top DurUlll!'. lIml H ow tu hlend I1l1d 111111 
them to fissure uniformly supl..'ri or l·ulur :111.1 qu.ll 

ity in l'vl..'ry shipl1lL'llt, Luok rUt Amhl..'r II 

I1wnns t)uulity Wtll'lI } 'UU huy. twlps you Itl IIHlm 

tuin uniform tlUnlity in }'our pnKlu('ts. T .. ~t't till· 
whulc !'Iory. ("ull Genl..' Kuhn ... Midway 6·9-U.t 

c:;A:.nl,er MILIIHG DIVISIDH. FARMERS UNION GRAIN TERMINAL ASSOCIATION 
MIlU AT RUSH CIlY, MINNtsOTA • GENERAL OHICts, ST, PAUL I , MINNESOTA -

,\I'IUI .• I'J6 ·~ 
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QUHtionnal.e fo;' Growero­
(Continued from Pale 11) 

~ c· 
.... ·lIon dollars a year, and I. a coloual 

8. Do )'ou feel that the government 
can control production In line 
wIth demand and yet provide 
adequate farm income? 

7. Have put prolraml been fair to 
' the North Dakola wheat fanner? 

8. It you feel that the American 
'/ wheat farmer mUll be lubsIdlzed, 

do )'ou lavor it being done 
... throu,h hlah support price. 

t rather than throuah direct com­
penl.Uon paymenllf 

9. AmericAn domelUt: requirement. 
i tor wheat have leveled off at 

about 800,000,000 buaheb annual­
ly, with about the . ame ft(Ure 
pouJbly loin, Into export chan­
nell In 1963. Tht. w1ll leave u. 
with • July 1. 1984 uUmated 
carry over at about 800.000,000. 
Which of the following ftrurel do 
you leel mould be a reaU.tlc and 
laf. naUonal cany over to aim 
tort 400,000,000 • 800,000,000 or 
1,200,000,000 bu.helL 

10. Do )'ou feet that we rould get b), 
with Ie .. red tape in a farm pro­
""ml 

11. Do )'ou reel that the long range 
objective ahould be lor leu gov. 
emment participation In agricul­
ture? .. 

12, Are )'ou In lavor or extending 
the preaent .011 bank program to 
allow ranna now In .oll bank to 
remain a •• uch? 

13, In a land retirement program, 
.houJd Ca) the enUre rann be re­
tired If de.lred; Cb) only a portion 
ot total farm be retired; or Cel 
there be no retirement program 
at all. 

I·" Do you leel that payment. lor 
ronaervatlon practlee. lUeh .. 
.tubble mulch, trashy fallow and 
drainage are neceuary? 

15, Do )'ou leet that conaervatlon 
payment. for tree planUng are 
advisable? 

16, Should on-the-rann-storaic be 
given preference to other types 
ot .torage? 

17, Should government bin-lite st~r-
oge be eliminated? .., 

Gc.~dbye. Sm,,11 Fa rme. 
·l'lb' I, a digrrl 01 ldrat from "Farms and 

. FarmflJR III " II P!b"" ,fGr" by f.·JK'"rd Il1g­
~ctt Ph ~1I , pro#SJar u/ I""d utlffrotlun '"~ 
Ii i.: Un(\'m t"Y. 0/ R/lode Island "lid /orm" 
cmplufte?P/ 'M. u.s, !)tparlmtnt u/ Agrl. 
.· irlU~. "1.;3 

ThlJ farm .ublldy program-under_ 
writing crop pricel, controllin.: acreage 
plant~d, lind takinr, land out of produc­
Uon~b lhe U . S. taxpayer flve bll-

38 

faUure. , I 

The program eannot IUceeed because 
It fail. to come to IriP, with the lunda­
mental lact that U_ S. alriculture IJ In 
the mld.t ot a technological revolution. 
Thl. revoluUon I. rapidly transforming 
larmlng Into big bu.lneu, requiring 
Jarge capital. exten.lve aereaie, expen­
sive machinery, and astute bualneu 
management. The Impact I. making the 
traditional small fann oblolete and 
eliminating the need tor a IUblldy pro­
gram. 

What II a Fanur' 

What IJ a tarmer? By deflnlUon In 
the Jalt censu. year (19:19) there were 
800,000 tann. marketing commoditle. 
worth anywhere from $10,000 to $500,-
000 or more annuaUy. They are the IUC­
ceulul tanna. They make up only 22 
per cent ot the total number ot farma, 
but they produce 72 per cent ot aU the 
eroPl and liveltock, and they get the 
lion'. ahare of rubsld)' paymenta. 

The next JI'OUP has .bout 1,300,000 
farma-3:1 per cent of the total-mar_ 
keting commodltle. worth from '1:100 
to '10,000 a year. The operators of these 
farms are Jar,ely depreued and u a 
group a~ already more than halfway 
out of lannlng. 

The la.1 Jroup Include. 1,600,000 
tarms-43 per cent of the total-whleh 
market produce "worth more than ':10 
but leaa than $2:100 a year." Their Whole 
output I. barely more than flve per cent 
of the national total. The majority of 
these farmen are part-timers, retired 
men, or hobbyist.: others are Impover­
Ished rural people who It they were In 
the clUe. would be on weUare. To clus 
thlJ group with real farmen IJ like 
lumping children's lemonade lIanda In 
with ,upermarketJ: on that ball. the 
whole ,toeery bu. lneu would look 10 

.Ick that even the A & P would quaUfy 
for federal ald. 

Sub.ldle. eannot live them. The)" 
produce IUch a .mall part of the na­
tional output that crop Price IUpporta 
add little to their Income. The tech. 
nologlcal revolution hal made them oba 
101ele a. farmers. 

What J. tbe Solutfon' 

What then I. the IOlutlon? Fint, we 
mUlt end all progtam. of alriculturnl 
price ,upport., price Oxln" parity In. 
come., production .ubsldle. and the 1011 
bank. Thla would reltore the lree mar­
ket to tarm operation., 

Second, we mUlt help fnll'Iln..llarm­
en prepare for Jobs in lnduatryi thIJ 
mean. we mwt encourago industrial 
growth 10 that there wUl be Johl lor 
them. Truly, the mOlt crlUeat problem 
of our Urne IJ a deftclency of city Jobs, 
not ot rurplUi ot tarm production. 

lOOK REVIEWS 

"Man and the Or ..... H 

Robert Froman I. the author ot "Man 
and the Gruse." which LJpplncott rc­
cently publl.hed, 

Mr. Froman deseribel his book 81 the 
story ot the dome.tlcatlon ot cereal 
,ralna by man and vice versa. The 
author tracet the hlJtory of grain from 
around 8000 B.C. when someone in the 
fertile land between the Tllris and 
Euphrates rivers dJacovered that wheat 
and other craw could be planted and 
grown. ThIJ dlseovery enabled man to 
forego hlJ nomadic life and to lettle 
down to fanning. ~(!1l.\le., towna and 
dUes 10Uowed. 

Mr. Froman point ) c·l.a the pam that 
tood trom graues hkve played In the 
dvlllzaUon of man. He delcrlbes alao 
the modem method. of bakln. and the 
varloUli use. of grain for purposc. other 
than lood. 

Chapter !5 on "The Nourllhlng Pa.te" 
• tarta out with the traditional tale of 
Mal't'O Polo, and romment. that the 
derivaUon of the word "macaroni" can­
not be traced with certainly to III 
origin. 

P ..... •• PopularUy 

Mr. Froman observe. that macaroni 
began growing toward It. present popu­
Iarlt, .. in the Wntem World durin, the 
Renaluance in Italy. The enormou. In­
creaae of interest in the Jut lew dec­
ades in thla country I. beeaUIe of mil­
Ilona of Jtallana who came here In the 
early years of thl. century. Not ao 
obviou. was the opening ot the va.t 
wheat lands of the Dakotaa, MinnelOta, 
and eastern Mont.na. "'l'beae Janda, .0 
utterJy unlike the Mediterranean lit­
toral In moat !'elpecia, are very much 
Uke It in their lUitabUlly tor growing 
hard wheat rich In protein, Indeed, 
some of the wheat they produce 1. 10 

hard and 110 rich In protein that it i. 
uruultable lor most UleS other than 
macaroni product.," 

He conclude. that ~e manufaetur, 
ln, proceu IJ 10 ample that It ha:l lemA' 
alnce become hllhlY automatic." Com­
menUn. ontvarlety, hn note. that m.,..." 
than three hundred different . Izclt· und ' 
shapes have been ecuntoo, but lhut real , ., 

.. 

pasta loven prefer to aehleve variety 
by Inventing new sauces, "and there 
probably now are nearly a. many dlt· 
ferent saucel to be aerved over maea­
ronJ. apaghettl, or noodles a. there Ilre 
fllllng. for sandwlchel." 

Weatem Baekfl1'ound. 

Robert Froman, Montana·bom, grew 
up in Idaho. He haa been an editorial 
and a Ihost-writer and In 194:1 became 
a tree-lance, Previous book. Include 
"The Nerve of Some Animals" and 
"One Million blands for Sale." He Is 
al.o the author ot more thlln threo hun­
dred mllgazlne Ilrtlele •. 

The author and his wife ttve In whal 
he descrlbel a. a "rented ex·chlcken­
coop on a farm 30 mile. up the Hudlon 
River from New York." 

'TI", ur Mllllnil In America" 

"Flour Milling In America" was writ­
ten by Herman Steen, retired executive 
vice president ot the Millen' National 
Federation. The book haa been pub­
IIlhed by T_ S. Denbon &: Company, 
Inc .• MlnneapoUI. 

Oldest lnduatr)' 

Flour milling Is the world'. oldest 
Industry. It I. likewise America'i olde.1 
Industry, and In eclonlaJ day. It wa. 
one of the few manufaduring enter­
ptiae. that wal allowed to operate free­
Jy. During the early day. of Independ­
ence, milling became the flflt aulo-­
mated bu.ine ... 

George Walhlngton W81 the loremolt 
miller of hi. time. Others among the 
nation'. great were mlllen: - Thoma. 
Jetrenon and Abraham Linroln, among 
many_ 

Nowaday. there are only a tew more 
than 200 flour mUl.ln the United State. 
that are of commerdal consequence, 
but they tum out more product than 
did the 2:1,000 grist mm. ot pioneer 
day .. Moreover, they make flour that 
feeda the hungry to the remotelt par.s 
of the earth. 

"Flour Milling In America" I. lin ac­
count at millini prozreu that bcion to 
evolve many thouaand. of yean before 
hiltory was ftnt recorded. It telll ot 

. Oliver Evanl, the Delaware farm boy 
who paced the Indultrlal revolution 
with hi. automated mUl. It tell. of the 
rtse to world pre-eminence ot Minne­
apollil. It teUs of Jatter-day chaniel, 
one after another, that have taken place 
In th is lnduatry. It Includes thumbnal1 
sketches of 4u8 companle. that have 
played Ot . Ianiflcant role In American 
flour mUllng'

lt 

, "'d.~"'.m Author 

~ \phe author acquired an unexcelled 
T~'tund ot mUlln" lore In a third ot a 

ccntul}' in the bualneu of producing 

~ ...... ----~.----

flour, and this Is the heart of the slory 
that he tells here 01 this great Ameri­
can Indu.hy. 

Hennlln Steen was bom In Iowa, and 
wos gradullted by Iowa Slate Unlver­
Ilty, Amel. After being engaged In 
writing Ilnd editing Cor a number 01 
yeora, he joined the milling indul try 
in 1929 all secretary of the Millers' Na­
tional Federation, the trade assoclallon 
of the Indultry. Later he became exec­
utive vlee president of the organiza­
tion, retiring In 1959. He Is currently 
writing a eolumn for the Southwestern 
Miller. 

During the third of a century thal 
Steen has been associated Intimately 
with the flour mUllng Industry, hn hal 
ablorbed milling lore and tradltlonl. 
Thele he has supplemented with an 
exhaustive study of milling history, 
and the product Is "Flour MICling In 
America," a history ot the eronomlc 
development ot flour milllni In the 
United States. The book has 455 pagel 
and selll for $7.50. 

Mr. Stecn Is married, and has tour 
chl1dren and seven grandchildren. He 
Uvel in Wheaton, IlIInoll, a .uburb of 
Chicago. 

"Mod,m Supermark.t Op.raUon'· 

Food retaillng as It exists today I. 
thoroughly explored In a new book, 
"Modem Supennarket Operation," 
written by Dr. Edward. A. Brand and 
publlihed by the Book Dlvilion of 
Falrchl1d Publications, Inc . 

Quoting the author, ''Thl. book II 
concerned with the men and women In 
the lupermarket organization. The pur­
pose is to provide a clear pldure of the 
acrvlces thal supermarkets render to 
the cUltomers, the type ot Itore man­
alement requlrro to render those serv­
Ices, the functions of the store man-

Spagh.ttl Ping with Hom SoU«!, 
on otti~lk ('eol ian. 

uJ:f! r, the merehamll~in" of the grocery, 
produee and meal deportments." 

Th, Author 

Dr. Brand, proreslor 01 business uej · 

mlnl.tration, Is asslstanl dean or the 
College of Business at Michigan State 
University. Previously he was director 
of the Curriculum In Food Distribution. 
His background Includes work In gro­
cel')" stores meat markets, Q meal pllck­
Ing plont, a canning plant and a holel 
whl1e attending college, After service 
with the Army Air Force, he spent II 

year with a green coffee broker. In lo~a 
he Jolncd the faculty of Northeast Mis· 
sourl State College and two years laler 
left to take charge of the retailing sec­
tion ot the College of Buslnell at Mlch­
lion Stote University, 

The 38 chapten In Dr. Brand's book 
cover In detail every lacet of super­
market management - from customer 
services to Itore organization, from 
1I0Urec. ollupply to prielng and promo­
tion, from choosing a Itore slle to day­
to-day mllintenance. 

"Modern Supermarket Operation" 
contain. vital Information for everyone 
allodated with or Interested in food 
dlltribution Ilnd lupermarket manage· 
ment - decislon'maklng executives. 
merchandise managers, bUYers, office 
management personnel, as well as 
tralneel and Iludents. 

''The Art of SpagheUi Cookery" 

Myra Waldo, widely travelcd cull· 
nal')" author, has just odden 1m excel­
lenl spaghetti cookbook to h .: r collec· 
1I0n now numbering well over a hokl'r·· 
dozen, 

As the wife of a prominent New Y OI \0 

attorney, Robert J . Schwartz, t.' · 
Waldo Is a channing hostess whu j 

lights In keying her gourmet db hes to 
the personalities and Interests of Iw'· 
guel ts. She has been consultant [or 

Manhattan'l rolorful Latin Amerit:1IR 
restaurant, La Fondo del Sol . and Is the 
food consultont of P :tn American World 
Airways, 

Mouth-watering pasta di!;hes fn'll 
vlrtuully evel')" country 71 :. :) " I''1~ ntc tl 
In her new book- bilked lusugn:. with 
three chceses from ltaly, Slli !:lC I~ hcd 
noodle soup, HI'~ "arllln - style llWl'," 

roni-olmost 4tlu .~ : ~ o l j r: and familiar 
recipel. In nudill un. MIS:: W·nldo •. ln· 
eludes valuable 1 ~ I ~t l·tl c tiO Il !i ull h ll '" r" 
make perte(' t sp:lgheHi every t ime /1 .1 

adds this mntl~lll , hnpp~' noh': "CUll' 
trury to popultt r beller. !lpnp- o' ' 11 1 .,lu r'"! 
Is nol (Ilttenlnr. In (11::1. it cc ·~~' , ; r. ; t .t' , 
the calories or U Scl .:il ll r serving (If !-O'C'" 
chicken." 

Doubleday & Company. InC'" Itf G •. r · 
dell Cit)'. ~l'W \:nrk, is the pll lt ii ~ IH' 1". 

unc.l the book liells (or S·1.50. 
Hunn Apl't'lltu! 
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', NEW SANITARY ANOTHER' 
FIRST! 

A now concept of oxtrudor constructloll utilizing 
tubular stool frames, ollmlnates tholO hard·to-clean aroas. i'or the first 

tlmo a completely .anltary oxtruder • • • for oa.ler maintenance. , • Increased 
production • •• highest quality. Be suro to check on the.e efficient .pace·.avlng machine,. 

MODEL IAn - 1500 'o"nd Long Oood. Con"nIlO"'1 SpreGII., 

rOSITIVE SCREW PORCE PE.DER Imp •. ·• •• quality and 
Increa ••• praCIuction of long good., .hort good. and .hut forming contlnuou. oxtrudon. 

3 STICK 1500 POUND LONG GOODS SPREADER 
Incr.a ••• production whllo occupying the .amo .pace a. 02 .tlck 1000 Pound .preader. 

1500 POUND EXTRUDERS AND DRYERS LINES 
now In op.ratian In a number of macaronl·noodle plant., occupying .IIghtly moro .pace 
than 1000 pound IIno.. . ~ 

THESE lXr.UDElI AND DlYW AI' 
NOW GIVINO' EXCIlUNT InUL" 
THROUGHOUT THE UNITIO STATU 
IN A NUMID Of 'LANTS. 

., ". 

- ----_ .. 

" . ." .. 
"' 

NTINUOUS EXTRUDERS 

Moon Ise,­
Short cut macaroni 
•• truder . 

SHORT CUT MACARONI EXTRUDERS 

Model SSCP . ... .. .. .. .. .... 1500 pounds capacity per hour 
ModelOSCP 1000 pounds capacity per hour 
Model SACP.. . 600 pounds capacity per hour 
MadeILACP . 300 pounds capacity per hour 

LONG MACARONI SPREADER EXTRUDERS 

ModeISAFS . 
."odeIOAFS .. 
ModelSAFS 

1500 pounds capacity per ~our 
1000 pounds capacity per hour 
600 pounds capacity per hour 

COMBINATION EXTRUDERS 

Short Cut ................... Sheet Former 
Short Cut . .. ...... .. . Spread.r 
Three Way Combination 

QUALITY •••••••• A controlled dough a •• aft a. desired to enhance texture and 
appearance. 

PRODUCTION. •• Pa.ltlvo .crow feed without any po .. lbility of webbing make. for po.'. 
tlve ICrow d.livery for production b.yond rat.d capaciti ••• 

I 
CONTROLS ••••• So flno-.a po.illve that pr ..... run Ind.flnit.ly without adjustm.nt •. 

SANITARY ••••••• Ea.y to cI.an tubular .t •• 1 from •• glv. you the first truly .onilory 
extruder. ,.: 

For 'nformallan rlgarding ,hl.1 and alh.r mod. I., price., 

mo/erlol "ding and ath" " rvlu" writ. or phonll 

. ' 

• 

! 
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Shell e'll, which In February had 
been decllnln, In price trom the hl,h 
level. reached In late January: .udden. 
Iy tinned In mld·month when the 10V. 
emment announ~ 8 new support pro-
fnIl1' 

Secretary at A,rlcuUure Orville L. 
~man ltated on February 19 that 
th8~ Department would Goon make 
avall.ble whole ell 10Uds to tnmllles 
recelvlnl toods under the Direct F'lOd 
Dt*trtbutlon Proeram. Purchc!;c of egg 
loUdl are to be made under 5('ction 32 
tun'dl • 
• Slid ~ he, t'Thll action Is being taken 

l'i,.reaponae to Prealdent Johnson', 
over·aU objective at ea.lnl the Impact 
oll'poverty amon, needy people. The 
iftent lubstantlal decU"e in el, Prlcel 
icgproducera mlkel a hllhly nutritiOUI 
protein food readily avaUable for IUp. 
;lmenUn, the dlelt of hunpy people. 
A· ~nd consideration it that the re­
moval at surplul eo auppUes alao will 
.t_bUlze pricel to producen duriOi the 
comln, peak leaton or prodl.ctlon." 

At the present time, ovtir &,000,000 
Ptf!Ont are belnl .f. rovJded with sur. 
plu.a toodJ In 48 .tate. and 1500 com'. tiea: Pun:haael for needy penont wlU 
be',whole ell lOUd., IU packed In 13 
ounce tint. Fint bid. were to be Jet In 
mid-March. Laat year purehase. trom 
April throulh July totaled 8,397,000 
poundl costlnl lome .'8,782,000 or an 
averale $1.045 per pound. 

'." 
,Unl .... St. .... ~io~1H p'~~ ,,~ .. D"~ItIofi. 

Crop ... poitIlIl ' fOe",. W •• lilnltoll. D.C. 
-;' , I",""," Ia 1_ ........ ) . . _. 

~ Fot Fot ... III' Whole _. Yolk F>MsIat _ U .. 
Januaty .... .. JJ,6M 8.08'1 &,945 16,045 5,892- 3,749 
Februllty .•..• 14,103 8,902 8,091 18,743 Ig'~t :,~U 
March ....••.• 22,485 17 ,355 1~833 34,378.. , 
April .", .• ,,' 32,145 28,037 20,029 5&,794 H,oei H!g 
May •••• •. .... 45,'1.!J5 28,907 21.829 81,403 ,7 , 
June ••.•.•... 43,471 23,011 f7,~ ~~'l:~ iH:: :':~A July .......... 28,723 18,&04 3,08 , , , 48 
AUJU.t •...••.• 20,828 15,085 10,724 25,350 16,821 4,1 
September .... 12,837 10,192 7,689 18,129 8,::4 :'ru 
October •.•.... 11,542 9,849 7,460 {5.8n ~'28~ 2'4t8 
November . •.. . 10,839 8,030 g,992 1:'479 7'878 3'442 Dect!mber ... •• 10,887 9.883 ,64 , , , 

Total ., .. ,," ,285,829 185,122 m.m 382,791 188,378 57,849 

. : 
Talala 
25,888 
29,098 
52,673 
18,81 t 
87,471 
84,145 
60,292 
48.417 
30,'118 
28851 
24:868 
27,398 

587,018 

couple of eentt were shaved on ell 
whitel, with the Januaty hllh of 1'-. 
Dried whole enl were Jteady on the 
bottom at the ranle at ,1.12 per pound. 
Top ftlure dropped from '1.18 to $1.17. 
Dried )'oUu were cheaper at S1.08 to 
S •. 14 at the end at February. 

pounds albumen IOUdJ. &l1,OOO ' pDundl 
yolk lOUd. and 695,000 pound, other 
aoUda. In January 1963 producUon to­
taled 1.465,000 pound.. conalilln, of 
294,000 pound, of whole eu lolld., 
448,000 pouncb at albUmen IOlId., 559,& 
000 poundt of yolk lOUd, and 188,000 
pouncb of other 1011da. The production 
of "other" eu JOlida 11 reported for the 

HoldlDp o.cr.u. flnt Urne In lhia report. ''Other'' lOUd, 
Production of Uquld ell and liquid are malnb' whole, yolk or albumen 101-

'I' producta' (lnaredlenta added) dur- Ida with lneredlenta added. The produc­
inK January lUG. wu 27,955,000 pounw: tlCD of these "other" aolldJ ha. ,rown 
-up nJne per cent trom January 1963 'npldly' durln, the put leveral yean 
accordJn, to the Crop Reportln, B~ and now eonatltute. an Important part 

IJquld e" used for Imm~~iOp:;'.~ ot all ell lOUd. prodUction. 'The pro­
mmpUon ' wu 2,841,000 pounD-ddwn . duelloD of "other" eli: IOlId. In 1962 
24 per Cent trom the 3,748,000 pound., waa Included under "whole" e"lOlidJ. 
uaed In I January 1963. IJquld frozen . 

WII 17,790,000 poundJ, up 11 per cent F_ Flowlnl "_I Sol, i ... 
from January • year earlier. SOOrate .. 
holdln'l .t the end of January 1864 Late In 1963, the Feder.l Food and 
were ".'128,000 poundJ compared with Deul AdrnlnUtraUon approvl!d the use 

The lovernment progrnm Is expected 47,051.000 poundl in .OOrl.e • year ot an anU-caldnl ',ent In dried yolk 
to draw ell' from fhe midwest where earlier. Holdln,. decreued 11 mUllon and dried whole ell. Thit led to the 
drylnl planlt arc operate<t. Thl. will pounds durinl January compared with development ot two newell produett 
keep the price ot egg. tI.rm to breaken 14 million in January 1M3. QuanUUel which are of major Importance to ell 
even It It does not have a Itronl effect at liquid eo uaed for dryln, were .... noodle manutacturen: tfH ftowln, yolk 
(.In the ,raded egl market. '1,324,000 poundl In J.nuary 1984 and aolldJ and tree ftowln, whole ea tolidt. 

CutTent recelplt at Ihell eggl In Chi· 5.891,000 poundJ In January 1m. Hennlnpen FoodJ. Inc. reports. 
ca,o dropped about a dime from pdd. 80Uda ProcIYdlon Up Free nOWm.lott and. wbole ell are 
Janqllry to lhe end or FebruaJ'f: lrom Standard at Identity productt and can 
~· ntr.'..t of 37_·38.5_ to 271'-30 5~:Frount , Ell .:cUd. production durin. January be \lied in ell noodlel without .ny 
whole elll at a high or 29.5_ln Jnnunry wat 1,888,000 pounds of which 140,000 
were 81 low as 25.25' In February. A pounds were whole ell 10tJdJ, M2,Ooo (Continued on Pa,e 44) 

Drie" Egg Production In Unit ... Stat ••• Iy Month •• 1962.63 
IFI_ Ia I..., pouadJ) 1113. 

Monlh Whol. Albume~~2 Yolk Tolal Whol. AlbumaD Yolk 
\ January.... .. 727 508'" 852 2,085 21J4 448 559 

February. .. . . 911 499 941 2,351 352 423 19o 
~ -h I 656 J 142 1,906 4,704 575 84'1 I, 8 ... a." .... .. , '086 1,621 8,148 881 998 1,493 

Olber" 
188 

'm 
April "" ." , 3,539 7 788 3 738 I I"" 1 584 ~fny •••• ...•. 5,253 1204 1,311 , , , QU • 

• 1 5318 1'276 1654 8,248 3,697 955 1,380 
I ,.~ J~~ : : : : :: :: ~ ::0~7 .:~~: f:lU :::I¥ ~::~ :g~ f~l~ 

.4.uMLlst .: .• : .. ,363 886 880 2.572 230 528 792 ~ptember ... 1.006 I"" 201 .... 2 1107 

823 
1,187 

938 
1,041 
.,117 
1,000 

TotaJ 
1,466 
1,718 
3,302 
3,978 
7,675 
8,908 
5,751 

'4,688 
2,848 
2,1If0 
2.024 
1.~~ 

O:-lq,ber ..... . \ . . 055 575 936 2, \IV """, 

Nb ... tmbCr 'M. ' 590 807 574 1,971 181 481 807 
Decfim)e:r,.~~ 530 453 1,840 · 117 837 . 808 

'l'~t'al ~ .. ..... 26,'122 10,031 13,985 50,'138 14,170 , 8.851 . 

700 
1If. ao. 

44,710 
,'i '. ,-- . -- --- --.- --' - ') ,., .. "c" .".C~>''''!'-''i''': 

• H\:vlacd. '. I , • t '~· ,~'I oiOll~.~prC<lI'~if.~~:~"h'~':.<:\~~\~~,r::~ .. D"t,a..,. ... t avnllable prior to 1963. Production of ''Other' in 1ge2lacluded In _ 
"I;' h1~\hl.v Whole, yolk Dr nlbumen aolhh with lneredienlt added. 

for more -profitable -flexible packaging 

of long goods .•• 

automatic spaghettl·macaronl weigher and wrapper 
Simple, compact, automatic : The Trlangle·Gaubert. A new concept In Automillc wllghlng lor clrtonlng 
fong good. weighing and wrapping. New, but proven In many In.taUa· N,w Trllngll.Glubert lutomoUc welghe, ; ,1111 ,,~"If 
tl n. And JUII look at the packege It prepare •.•.• trong, tight. right for 'rnchronlud with both v1rUC11 And horJrol1!lIl C."IO"I~O 
a • 3 d kag s at speeds up mlchln .. lor wllghlng 0 111 1.J ·11I O""d •• Mllltlpll ICIIII Increated profit. Deliver. &.ounce to ·poun pac e Int"II,tlon, ,rl midi 11.1 :n~1I1 ~':~~" F(I ,pud d, . 

to 30 per minute. The machine I. Interchangeable-uses poly and mind. 01 lour 1.1.lIng 4.:" ' lonlng nl ~rhin,' " ,\ u!o:nllllc 
cellophane with equsl efficiency. Challge·over fordlfferent weights take, I .. d lor mulilpl •• cIII In.lllIl,lon, I. 1~ItII~OIQ. 
only ten mlnutu. Hlgh.8put.! Dig "'Ikers 
One •• cretl n the Triangle-Gaubert lucee .. : a unique patented weigher. For p,c.lglng nootlll'1 Ind ,hor' cui .~,~cn'onl ,limo, 

d dl h d t th I h Trlangll hlgh·.pt.d lorm, 1111, and I P,I mati"", • • ,,' It hi. only one .cale. Bulk I. preme8lure, IC argo 0 e we g IIcond to nonl And utl!!ling TII~ ~II' ~ EI,c . T' ;. "'~;' 
bucket. thon drlbble·fed to the correct weight. This basic mothod of .Cllu or volum,.rlr "' ~': ' I :0"1.11" ,ou 01 ,!t .. ~lt,''''~1 n 
premellurlng the bulk aliOWI one Icale to deliver up to 30 accurate IIIlIng Iccurler II III 11m ... A.k 101 bull.lln. 

dl.chargea per minute-It couldn't be .Impler. $lIplrJor PlrlormJ llc, Through Oufg" S ;':tIH, r "~ 
. 'Another J!lu. : Trlangl. mak •• theln.tallatlon, and .. rvlce II alway. ~. . . - •• • ~IANG ... ;:: 
. <fiIt4.S near II your phone. Offle .. from cout to coalt. For full detalls .,_ 

""" lie: .. Trlengle Pac~.ge , Machinery Company. &654 West Dlvefl8Y , . PACKAGE MACHP~'!=ftV Cu. 
Avenue, Chlcego.lll1noll. 
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Fr •• Flowing Egg Solidl­
{Continued (rom Page 42) 

special label declarations. They have 
many advantage. over other to: ' ,11 of 
whole egg and yolk Dnd It is expected 
that these products will help Dccelerate 
the already rapid changeover trom froz­
en egg products to dried egg products 
In the use of noodles, 

Yolk, Ar. Economical 

At the prescnt time, egg yolk Is cheap­
er than whole egg on an egg solids ba­
als, Dnd for that reason it Is expected 
that most noodle manufacturers will 
use egg yolk during the year 1964. Free 
nowlng yolk contains exactly as much 
yolk .aUds pound tor pound 8S d()(!s 
standard yolk. as the moisture In stand­
ard yolk Is replaced by the anti-caking 
agent, and the egg solid content there­
fore remains the &arne. For that reason, 
the use of free flowing egg yolk will not 
entaU any changes In the preparation of 
batches, as the noodle manufacturer 
wlll simply replace the standard yolk 
wJlh free flowing yolk without lou of 
eaa laUds. Similarly, color Is not affect­
ed by use or the anti-coking agent. 

Adnnta5lfil. 

The advantages of free flowing yolk 
and whole egg over other forms of dried 
egg products Is that they wiU pour cosi­
ly and cannot lump. They disperse 
readily In the batch and rehydrate with 
no dlmculty. With the other advantages 
of drll'd esc products over frozen eggs, 
the added advantage of the free flowing 
products over standard egg prodUcts 
lihuuld accelerate the move towards the 
use of dried eggs. Among the advan­
tnges or egg solids over frozen ejlgS Is 
Ihe ellmlnalion of (reezer space, Dnd 
the cost of dried storage is consider­
ably lower than freezer storage. There 
Is no slorln8 of waler. There Is no n~ 
to thaw out dried eggs, thereby elimi­
nating a time-consuming and messy 
Joh. There is nlso the ad\'anlage ' of 
greater flexibility In being able to usc 
dried eggs whenever you want them, 
",nd production plans can be changed 
on II momen,'s notice. 

Henningsen calculates that there is 
II loss oC IIbout two per cent 01 product 
in using froien eggs, which clings to 
the cnn when dumped. Used con dis­
posal Is ollio p problelll which is elimi­
nated when using ellg solids. There is 
110 Ill'ceaslty lor scraping the thawed 
t'G~sffrrom the rans, and the scraping 
process consumes time and labor and 
C:'Jn!\lltutc.s n source of possible can­
tll lilination. 

fhey nnd thid the use of egg solids 
shows greater unifomlll)' and has ex­
cellent storage characteristics. They are 

bncteriologlcally controlled to levels 
that are much lower than are normally 
found In thowed frozen products and 
can be offered on a guaranteed Sal­
ml)nella-trce baal •. With the U. S. gov­
ernment ahowlng more and more In­
terest in Salmonella in egg noodle •• this 
haa o,ccounted tor a number ot conver­
sions. 

SPKlal Pac;:k 

Henningsen hal developed a special 
pack tor noodle manutacturers which 
contains 53 pounds of dried egg yolk or 
whole egg In a polyethylene-lined box. 
This pack, which Is available at the 
same price as the standard drum pack. 
has been particularly popular with 
noodle manufacturenl because It elimi­
nates scaling and weighing for batch 
size, and provides the precise poundage 
ne«i5ary to add to 1,000 pounds of 
durum flour or semolina. 

Henningsen repreacntatives will ar­
range to &end lamples and turther In­
(omation on these products on request. 

They have prepared a number of 
bulletins detaUinl the convenlon of 
frozen to dried eggs utilizing your exist­
ing eQuipment., These include details on 
storage rates, testing methods for color 
literature on the use of dry blending 
onalysls and lolids analysis, as well as . 
salida on an automatic basis. 

New Skinner Package 
Skinner Macaroni Co. of Omaha, Ne­

braska has jUlt Introduced Its eight 
ounce lasagne In a four-color litho­
graphed carton. 

Marking the tact that this Is the first 

time II has used a carton lor this prod­
uct, Skinner Is aggressively promoting 
It In its trading arell. 

Skinner acccpted the development of 
the redesign program after merchandis­
ing analyses with Its packaging sup­
plier, Rossottl Lithograph Corp. Com­
pany and supplier recognized that 
thi. product needed better protection 
against brcnkage as well as the sales 
impetus which color and appetite ap­
peal alone could give It to Increase Its 
per capita consumption. 

The design takf's advantage of the 
established Skinner logotype utilizing 
the serrated red plaQue as a background 
tor the corporate signature. Because of 
Its tranchlse value. the logotype ap­
pears on all or the panels of the carton. 
A visual on the main panel at prepared 
lasagne enhances taste tempting con­
sumer appea1. 

CHal .. Inl., •• 1 

Interest In the new package has been 
brisk, according to Lloyd E. Skinner. 
president. and H. Geddes Stanway. ex­
ecutive vice-president. Retallenl favor 
the carlon especially because of its easy 
stackabllity, protective features and 
stability. This has been reflected In bet­
ter distribution, lower handling costs 
and less return! of damaged merchan­
dise. 

In tum, the muslratlon of the end UHe 
of the product. the quality image given 
It by the carton, the &ervice suggestions 
tor new and traditional style lasagne 
recipes, and the absence of obviously 
broken pleccs have helped to boost 
consumer Interest 8S well. 

TUE MACARONI JOURNAL 
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Long Good. 
Packaging Equipment 

The Gennan equipment manufactUfI!f 
Fr. Heaser Maachinenfabrik A. G. at 
Stuttgart-Bad Canllllatt reporta that a 
new high .peed packaging machine for 
lonl lood. I, now available. Machine 
Type eu 3 package. macaroni and spa· 
Ihetti Into lingle carton unill. 
I Thl. machine teed. let.up carton. 
which are glued at the long-seam. It 
open. the carton', 811, them with spa· 
jhettl or macaroni and then closes both 
emb, The Rlllna: operation 11 perfonned 
I!: a tully automatic way. The complete 
line operates at a _peed of up to 180 
packd,c. per minute with only two 
8111nl machine •. The Jarne machine 11 
.lto avallahle wIth one 8U1nl machine 
operatinl at a .peed of about 90 pack· 
Ilel per minute. 
~ It J, well known that many yean' 
effort. have Jone Into developlng an 
accurate. tully automatic fUlln. rna. 
chlne for 10na .oad •. The HeIRr l1Uina: 
machine type HelSOtron NT with elec­
tronic wellher dablll hlah apeed up to 
gO depocit. per minute with extremely 
accurate welahb: and dependability. 

I He., 8ule4 Packall" 

quality, pasteurized if customer deslrel, Balla. ACC\.Ia .. 
ahnd expedltlo~~ly frozen or dried u BaUu Ell ProducU Corporation of 
t e cale mtly uo:;:. , Za ill Ohl '" "'\ . II rded 

Today a lrealer number of noodle "; neav e, 0 w,u recen y awa 
manufacluren are .wJtchlnl to dried . a apeclal plaq~e by their local chamber 

II'· h I a u lk b t dark of commerce a. a I'eCOlnltion award to ell 10 .... , woe n yo ,u manufacturen. 
color frozen yolk b .till In lood de· It read: "Thl. award b linn In lpe. 
mand. M. E. Krllel, vice presIdent and dal recolniUon of dlJtln,ullhed service 
sale. manaler of Monarit. .tate. that Are h 1 
the major part of the buylnl It III take. to the Zanelvllle a. Your ent UI-

I d ri th ri ~ onth to be aatlc and cooperative contribution to 
pace u n, e.p n. m.. economic, civic, cultural and humanl­
certain of dark color, since year around tari n proJeclJ hal Inspired th Indl­
feedlnl prolraml do not produce .uf- vid:al JIve. of our cltlzena, and e

lumu
_ 

flclent dark yolkl to .upply the noodle IDted inCteDaed pride in our community. 
Indu.try_ We of the Zaneavllle Area Chamber of 

A Heand machine heat-seals cellulose 
film. Automatic packaging machine 
type WMC packagcI macaroni or spa. 
ahettlln the following manner: the ma­
chine takes the cellulosc film from a 
pre-printed reel with the cut-off real.­
tered lJy means of a photo--eleclrlc eye. 
The film Is cut to the correct length and 
thcll put Into the buckets of 8 transport­
in&: chain which convey. the cut-oft 
ceUophane label to the fllling station. 
There the macaroni or apaghetU I. flned 
hulomatlcally by the electronic fllling 
machine Meu..: 'ron NT. On the follOWa Cold Storoge Holding. 

Commerce talee pride in uJuUna you 
on the occulon of our lDM Annual 
Meetinl . ... 

Ing .tatlon. the lor g·acam Js /oldoo and U. S. cold I tOtale holdlnl' as of Junu­
heat-sealed and then the emlp are also ary 1, 1004, .howed shell elll at 67,000 
doled by heat-scaling, The tightly casel , about half the quantity of the 
d C'.ed package. are dlscharled onto a previous year and five-year averale. 
conveyor belt. This machine which op- Frozen .tock. were below average and 
crates fully automatically throughout... .. demand was brilk for eli solids I tocu 
runs at II lpeed of about 70 packages 
per mhu.te. 

Mono,k on the Move ;1 
I.!. Mon .. rk Egg Corporallr.... or Kansas 

..... :<;hy J ¥.~ kceplng up-lo--thc-mlnute with 
the ven' l"test Innovations and newest, 
most modern equipment in the egg 
breakln£: i "' !UE'-ry. \ 

T.k.c,~"".rocttm focll1t1es ond continued 
.. . rCIICKI'Ch7 by . Monpl'k, hJIf1~ ,hed with 

~ . 'fice and ,:(jh!lttuCtl\o~ new Ideas, as­
~" 1 U .. '! 'I!ul tomcrs of highest c: ualily 
RP~sit l'e. most competllh'e prices, tmd 

, lU:Jte"l and heo:* ~.t:vkc anywhl' '.' , ....... 
, dtl~, :, .y c1u!n, Product is nuw !J;,c~lI ,'l l 
• I)' I .moo afler brenklne to ennance 

.~ 

Benincasa Expand. 
Ii A new bulldlna: with modem tech. 
nJque elladrylna: equipment hal JUit 
been completed by the V. J ... Benlna 
ca.a Company at their Farina, I111nols 
Joeation. 

These facUitie. will now give the finn 
a more rounded operation, enabUn, 
them to better Jerve the needs of the 
trade. Up to dale puteurldnl equip· 
ment and lanitary method. of handling 
e"s in the l\enincala plants make It 
possible to meet the malt critical CUI­
tomer .peciflcaUoRl. . 

Seven more automatic ell breaklnl 
machine. have been added to the fllteen 
machinH olready In UR, makJn, the 
Benincasa operatlo", one of the lareel t 

. ~~ the 1ndUitry, with plant. be:i",~ 10-­
ea~i4n1:"tJwi..a ri-,dl,1iuttural dark col 
area~ tO\~ 'Jef'Ve tho noo~o 

~ ... ~ ~ - ~ 

lrade. . '"\; • 

, -- --,- - .- .-

.. 

at the Broadmoor Bonanza, Colorado Springs, 

June 21-24, 60th Annuol Meeting 

National Macaroni Manufacturers Association 

Program pions in next month's issue 

along with the editorial feature 

"Who Profits From Profits?" 

Twelve monthly number. $5; odd $1.50 for foreign postoge. 

Macaroni Jo~rnal P.O. Box 336, Polotine, Illinois 60067 

TIME·AfTER·TIME ... 
IONARK BRAND ASSURES YOU OF HIGH QUALITY 
DEEP YELLOW EGG SOLIDS ! ! ! 
"Isa .•• 
'rompt Shlpm.nt on froa.n Dark Yolk. • Whol. Eggs • Dried Albumen 

SAVE TIME 
Shipped in 50 10 200 
pound d rums , . . 

easy to handle, , , 
order the size fur 
your e)·.·:!ct neea'" 

SAVE MONEY 
N~; <\"'oste-

no starn!) 1! fJloblem ! 

- ------, 

8gg , COR~ • • " '. e. 

#I KOihit :. ~il~ • i"! i,:.:ft!lri 
.... vr..d. ol ('1-;lA'ii!~~ 1.191il . I ' I 

'1' ,'. 



ABOUT PACKAGING 
Hoy ... n Pouch Pockoglng 

A new, smaller slu, Imaller cost, ver­
tical form-flU-seal machine that pouch 
package. at 200 per minute hu been 
added to the Hayasen Manufacturing 

""" Company'. line of automatic packaging 
:-. . , equipment. Since it differs trom the 

~ '"' I Itrm', well known Expand-O-MaUc 
Ii only In It. reduced size, price and bag 
i • size lUnge, It'. aptly named the Ex-
Y' pandette. 
p Hayaaen nat1y atate. that the only 
• performance difference between their 
l two machines II the size of bal' they 
'\ can run. The ExpandeUe hall the Jame 

I
' output speed" seaUn, venaUUty. prod­, ! ud feed., expanalon feature and de--
• pendablllty aJ the big machine. How-

\~ ever, the maximum aize bal a two tube 
I 1 model can run at 200 per minute Is 
~ i;: nine Inehea by tour and three-ellhthl H,. Inehe .. There I. alJo a Ilnlle tube, non ' 
~ e::tpandable venlon which runl ball u., 

to nine inches by nine Inch" at 100 
per minute. 

,~ ~ ( 

it i· 
Tnere are Hveral noticeable dlfl'er­

encel between the Expandette and 
other "Imall" ba'lln, machine .. It does 
not reltrlct aeaUna: to just cellophane 
type fllml but handles polyethylene, 
plasticI, tOUI, and all fUms. Instead or 
stlttlng onc roll, It has separate supply 
rolls tc ~ ~ach tube. Each roll Js equipped 
..... Ith a power unwind aulst to get hllh­
er II~dl without putting strain on the 
111m. 

qJ ' 
i,.' ~ 

II .. 
)1 

P S' ~.··d 
~' i· Ind • .,.nd.nt Regbln 

. / I' When 1I.lnA: printed ftlm the Ex-
f;. IltmctcUI' independently registers the 
fl film on each tube. Thl. is done with a 

~ 
spill $('ollna: die in the slnlle jaw~ ti.". 
' I!mbly. Wilen the electric eye on each 

, "tbe Indlclile ll the fllm is In register, 

! 
the cOrTCspondln, sealing die retracts 

'~~i independent of the other tu·be. 
'I. The Exp.tndeltc: has the , same ceo­

nomlclll e~panslan ot oulpbt . .feature 
" that lIoyslen introduced with t fle ExJ 

p nnd·O-MaUc. It 100 per minute output 
I m..!ets prcr<;!nt nC\.-d., only one tube Is 

\I required. For expansion to 200 per mln-
,~ ~il (! ou tr l:t, a second tube assembly 11 r. l ... lillIe-1 .n the field . 
H \1. J l~en build" lind equips the Ex-
t,'.,. \ ~ .. ~ lI~tO with their own scale, volu-
\ ~ ,«, tric" ougp.r and pump teedinl 1)'1-

ttl "l'l lll. &111111:: j il\\,~ li re Hayssen's stand-

, 
i' 
I: 

: !\J " 1 'hcrrncstot" resistance 
"",:~ 4 ,_ ~. ~ /Ph .. .. '" and supported 
~- iJ,~ .. .,,~'irL ';m-scal" impulse .y". 

~ 1"1: ;;-' . r " : le .wltchltlC tor poly-
.'., ~' '~. -:11",. 
, :~; 'nt lon on the Ex-
i '~i .t·. / o~talncd trolll HoI' 

..l in '· CampMY' ol 

H.w Cl0-5oo1 COrton 
A new, patented carton conltrucUon 

said to mlnlmlze IUtln, and insect in~ 
te.tatJon problem. ha. JUlt been intro:" 
duced by Rouottt Lltholraph Corp., 
packallnl producers ot North Berlen, 
New Jene}. 

The conatructlon will be of particular 
Inte~.t to tho macaroni Induatl")' 8J 
well as to manufacturers of flne IP"anu­
lar produdl such as .oap powder, Iraq 
seed, bird aced, flour, cornmeal, buck­
wheat lroall, .larch, pancake mlxe., 
matzo meal, cracker meal, bread 
crumbs, potato .tarch. and whatever 
other typel of produdl have an inher­
ent . lftablllty or infestation nulaance. 

Ca1led. "ROIIOtU Clo-Seal®." the 
conltructlon will run on most packag­
Ing equipment with vel")' little adJust­
ment, the compan)". research depart­
.ment .tates. 

Conatructlon Bnaklluough 

"We think Rouottt Clo-Seal® Is a 
breakthrough In carton conatructlana," 
bald Charlel C. Rouottl, Executive 
Vice President. "It seeml to solve once 
and tor all the nuisance of .ItUn, and 
Inrestatlon. We've tested It with talcum 
powder and drew an absolute vldol")' 
on sl(lInl-no problem at all with this 
usually troublesome material. So for .. 
Intestatlon I. concerned, we've obtained 
documunted results which Indicate an 
overwhelmln, IUcceU In ellmJnatinl 
Infe.totlon throulh Insect ml&ratlon. 

"For a macaroni manufacturer," Mr. 
HouoU! continued, IORouolU Clo-Seal® 
cnn mebn a reductJon In the problem ot 
J .. tll rued merchandJae, 1011 of a:cod will 
.. lid wAIte. It can help to add up to • 
better proftt picture at the end of ~e 

l'p.ar. For a retal1er. It can meon lower 
labor cosll In stockinl and cleanlna up 
after 'pilled merchandise." 

There are Jeveral other marketlnl 
advanta,e. to the construction, said 
Mr. ROllottl. For one thin" he advised, 
It hold. the carton squarely 10 that It 
cannot '0 on a dlalonal. He observed 
that this can be extremely Important on 
the packallne line to minimize fllllnl 
probleml. In addition, he .ald, the con­
struction gives a Itronler and firmer 
end without bucklin, at the top or 
boltom and without bowln, out or the 
sldel when the filled carton II laid on 
ita .Ide. 

Interest In the construction haa been 
brl.k, company .pokesmen said, since 
it. recent Introduction. 

Rouottl Off.n 5o"lc. 
Rouotll Llthoaraph Corporation nt 

North Ber,en, New Jersey haa an­
nounced new developments In con­
struction In their new Clo-Seal carton 
and new merchandlaln, concepti In 
their ad-pack and cu-pack. By keeplnl 
up on the latest developments In maca­
roni manutadurl.!1I and researutlnl 
easier and betterf~" s to packa,e, ROI­
sottl ofTel'l cuatomlzCd Jervice. 

Sales officel "are located in principal 
cities, and a lrour at .outhem omces 
will open soon. 

Altred ROllOUt II president at the 
corporation, while Charles C. ROllotti 
Js executive vice president and cenerol 
sales mana,er. 

H.nnlng •• n Sol .. E •• cUlly •• 
Hennin,sen Foodl , Inc. ot New York 

City have lI.ted lhelr •• Ie. representa­
tive. on pa,e' 82 and 83. In the home 
office John T. Henninlsen 11 ezecutive 
vice president ot the Sales Department 
Roy N. Nevana 11 vice preltdent for 
lalel: Robert M. Olnnane, au i.tant 
sale. mana,er; Ronald H. Banz. area 
sales representative. Dr. H. M. Sloiberl 
Is the technical director In charle of 
research and prodUction. Dr. Dwl,ht 
Ber,qul.t Is director at the central 
laboratorle. In Sprln,fleld, Miu auri. 

In Memorlom 
Ennla P . Whitley of Setauket, Lonl 

bland, New York, paued away on 
February 14 alter a brlet lUneu. He was 
leventy l'elU'l old. 

He wu a tonner vice pre.ldent tor 
diatrlbution of lbe Dobeckmun Com­
pany, a dlvWon of the Dow Cbemlcal 
Company tor nine and one half yean. 
He reUred atter diteen' yean'Ot iucvi~ 
in "October'~t a popular 
speaker 'at 

-- "---, -- ~ . 

IlERE'S now TillS NEW FEED DEUVERS A CONTINUOUS, 

EVEN FLOW OF NOODLES AT mCIIER SPEEDS 

)b ynen'l new .cale feed start. wlth a large floor mounted hopper 
to which the bulk noodle. are delivered. Mounted In this common 
hopper are 0 number of separate pln.beh conveyors. Eoch of these 

... tonv'yon fndl noodles to a s.rlel of four foed pons which in 
lurn move 1M noodiel ahead to bI w.lgh.d on one scale head. 
,\ fe.d Iystem wlth three leola heads or w.lghlng devices will have 

. three leparale conveyors and Ihree seporale lerl.1 of feld pons. 

Noodl. flow 11 .. parot.d 
, fhls separation of the noodl .. before th.y .v.n get to the feed 

pans overcomes Ihe number on. cauae of slow speed and b ac· 
curotles. No longer con you g.t 100 many noodles piling up ii Ihe 
pans feeding one Icale head, whll. rlgh' n .... ' 10 II a scal. hl-od 
la s'arvlng for product. 

Noodl. flow Is controll.d 

~;3~]~;,~~~;.~::~ olone wal nOf lhe flnal anlwer. You stili could lillie prodlKt flowing through all of the 
built Inlo eot~ conveyor·feed pon 
thot outomalltolly Conlrol' the flow 

clIMunl of product In eoch 
.moothly. thev call for 

up, they Ilop ,he flow of 

• 

PACKAGING 
~E~a 

NOODLES AND 
MACARONI 

NEW SYSTEM PACKAGES NOODLES AT 
SPEEDS UP TO (10 BACS PER MINUTE 

The development of a new, high speed packaging 
syllem for macaroni manufacture,. hal been on­
nounced by the Haynen Manufacturing Company. 
A .peclol teole fud, that Incorporotel Individual. 
pln.beh conveyors, end the new EXPAND·Q·MATIC 
form·fill ·teal packoging machine make up the new 
system. Hoynen claims thll combination lalvel the 
Industry's long stonding problem of slow packaging 
speeds. 

Neeell .. art toulh to , .. d 
The macaronl'ndultry hal never been oble to ullllze 
the full potenllal output of automallc packaging 
equipment when running flne, medium and brood 
noodlel. These product. could Iua' not be accurately 
fed 10 a packaging mochlne of high Ipeeds. They 
lend to clump and bunch together. They would flood 
or over·feed one Icole heod whlle ,tarvlng another. 

Standard , •• dl a,..n', ,h. anlwer 
Hoynen engineers lOY fryot nobody really faced up 
10 thesroblem. Everybody, Including Hoynen. trird 
to fee noodlea with lome sarI of modiflcalio r; :)1 
a standard Icale feed. So the Hoynen peopl" ~(!I 
to work ' a develop a feed lUI' for noodles. 

N.w Itol. f •• d d.velop.d 
They knew higher speeds ond occurocles would be 
ponlble only If they could provide beller conlrol 
of the flow of ncodlu through the Icole sY5lem. 
And ,hot'l IUlt what they did. They did It by des;Ij "" 
In; 0 scale f.ed wllh two molar diRerence. In prin· 
ciple of operation. 
FiliI, they leporoled the flow of noodle. 10 eoth' 
Icale head lIarUng from the lime Ihe! went Inlo 
o large floor hopper right up to the n1lanl Ihey 
were weighed. 
Second, they developed device, 'hat measured the 
amount of product In oach seporale lJa'l foedin't 
eocn Icole head. Thel. devlcel OpetOhl Ta auTo 
maUcally conlrol the flow of nondlel - 51arllng it 
a. noodlel move forward and au' of 0 pan , .. 
Ilopping II 01 noodles build up. , ." , 

Combined with IXPAND-O·MATlC' 
Not many Inonlhs before thll, Haynen nod Inlro· 
duced the EXPAND.Q.MATIC, n new form·fill ·se:ll 
packaging m.:Jchlne that haa the speed (Iud vel' 
lallllly neecled to match thl, new feed. The two 
new machlnel were combined and .le,Iad . 
types of noodle and macaroni pradu. . 

. ',!i 

reportl even the toughes' to handle ":)001, 
run conllstently 01 Ipeeds Uj) to 60 bogs pot '.t~ .' ", 
A rew Insta l1ollonl or. alreudy running 111 , 1 1 
plontl, and leverol mar. or. on the way. 

., . 
~II' . 

HAV!i!iE_ 
AUTOMATIC PACKAGING EQUIPMF .. 
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• .1) .' •• I . ' . I· lach pan cent,.l, It. own 1M I I , 

1.,. 'Ac:tual conlrolll accompilihed by automatically engaging or 
dJNngaglng the drl". on th' pln.belt conv'yor and the 
vibrator InlloUed under each feed pan. Th, opera lion of th, 
vibrator on each feed pan " controlled by the produc:t level 
mealur1no devIce In Ih' pan lUll ahead of II ••• In olh" 
word" the pon II fe,d •. Th. drive on th, conv.yor II can· 
trollea hv Ihe device In the pon It f •• d, Inlo. 

H1,h 'PHd cnd accuracy 
With a '.parole conveyor and a ,.parole se,lll of f •• d pont 
f •• dlng each 1C01, head, cnd witt-. the flow through loch 
of the.e .v,lem, Indh'I~luoll'f controlled, Hoy ... n englnten 
knew the\, could now \~"I hloh., 'peed. and occurocltl. 
T.s'. and octual proc".r\l ... . run. of noodl •• hoy" proved 
they were more than "\,It, . h right, that Haynen I. the only 
manufacturer guarantee .. ", weighing accuracy on 100% of 
bog. filled. 

• ConUnuau.ly rotating .poke arm, In boHom of hopper 
(I) "p'arate and 11ft noodle. on to the pin belt con­
.... yor (2)_ 

• Conveyor'. drive motor (3) I. engaged and product 
d.II .... r.ct upon .Ignol from product m.o.urlng device 
In high I.vel f.ed pan (4). When device 'ndlcate. 
"full" condition. drive I. dbengog.d. 

e While con .... yor ongle of operation od. 10 .trlng.aul 
and .eparole the nOodI •• , ,peclol o .... rh.ad rok'l (5) 

~ or. InlloUed to break up and .top larg. clumpi .0 
they. can't gel Inlo th. f •• d pan. 

• Vibrato" \6) move noodle. forward In pan •• Their 
: r • operation I 01'0 controlled by product m.o.urlng d.­

· vlctl\ocat.d In the rear (7). bulk (8) and dribble (9) 
• feed pan •. 

• Ftlr .peed bolh bulk and dribble feed Ihe weight 
bucket (16) 10 a ~Inl IUlt .hort of final weight. For 
accurocy •• peclal device. In'tanlly weigh lh. final 
plectl added by the dribble to overcome error. of 
•• lImalion. 

EXPA N D - 0 - M AT I C
411 

for automatic bag paclcaglng of both noodl., 
and macaroni 

A twin tub. EXPANO·O­
MATIC package. noodl •• at .peed. up to 60 bog. per 
mlnut. • _ • equipped to 
feed mocarnol. It will de· 
lI .... r up to 120 bog. per 
minute. For maximum 'o'er· 
'OllHty, .. v.rol twin tube 
mochlne. have been equip­
ped to feed and pockl?Q" 
noodle. on one lube and 
macaroni '1M the othe, • . , 

.. ,..,"'~ta.~ 
'M equipment'. unique ex· 
pandable feature ' mllke. 
good bu.lne .. nn .. to 
many mocaronl manufact­
ure,.. They can reduce In­
..... tment by ordering a .In­
gle tube model which will 
handle their pre .. n' production. Thl •• Ingl. tube EXPAND·C· 
MATiC hal the .ame frame a. a twin tube model. and the 
MCand tube can be Installed at any time right In the owner', 
plant. Packaging capacity can be economically doubted when 
"..d.d. 

Saves ,ac .. ,I.,. m.t.".1 
Hoy ... n'. exclullve "trlm-.. ol" for poly and lhelr new pro­
duct .. "I.n. combine to .0 .... up 10 10% on flIm uaed for 
o bag. Hay ... n "01. poly type film. rlghl 01 the end wllh 
no walt.d film aft.r the -Mol. Speclol product Nllle,. wall( 
to .har1en bag length and provide belt.r Nol. by g.n,ly tel · 
tIIng bulky product' like noodl .. before end Mol. are ma:le. 

leal •• n.lml 
The EXPANO-O-MATIC hot quickly Intetthonglable Jeol;n9 
Iy.t.m •• Impul .. for poly and other un,uppor1ed film), fl · 
1IIIanu fot cellophane type mat.rlal., I, can be equipped 
with one or both 'YlI.m. or the MCOnd .y'llm can be In­
,toUed In ownor'. plan' at a later dote. 

"'" ,lao .... 
Ther. cue OVer. 30 different .b.e forming tube. fo, the mo· 
chIne that are .Iandard Hay ... n equipment. Speded 11m 
are built to handl. extraordInary 1110 requirement •• , . 

I 
j 0.- HAYSSEN SAYS NEW PRODVer SETILERS 

,. ' ,SAVE FILM AND GIVE BE1TEiI END SEALS 

~
j" . ', Drgdawlng ,hohw, ~~ product Httle" operate to. p~vld" , tlghla'.w' ,b,a,.Ok'.w, lth no 
• pr uti In I e eIN Mol area to coule leaken. At top of •• lIler 

. plalel clo.e and mechonlcally .trlp noodle. down Inlo forrn1'd bog being held 
. . by auxiliary broke. Plale. remain cloud during the' leallng cycle. They open 

• • at bollom of low" .treke 10 ... Iea .. Holed bag. 

" j,: ;J,'- c~_, ' ' )~ :;i_~:::'-~' .i~~'~ __ .- -N MANUPACTURING COMPANY ... , 

1 
: 11 .. f ro ~plIghettl hi SOllli lin... ...... .. .. BHEBoVaAN WISCONSIN ~ " '/\') . . -: 
~ .1i'I.ped cr c('·i-shaped .. J. • ' ' . . ' '. 

..;.b6~to ~ rl1 ·mch .11I diameter, a ~. " J ' l ~ l ,,'I II .. '~'.I ' ,h '?c\l'o'ler-r1 dclnltion, .-' : - ". ' • b- ,:'Gttt- ·; : 
You c~n give familiar dlsl ~. ~.. . I . .; ',' " 

i'';'Od\ me)Cly by using some ;t.!..> ~,:. .., : 1<1 
.J. usual r1Jacaronl proJuct shr '. "' ,. ~ .. - /' ".~ .: _. ~ 
, . ,.n ·. lu,II1II, o!,·. _, ,, AUTOMATIC" PACKAGING EQUIPMENp'; · ,<I """ .. ~ , ,"I 

,, 1\1.,\ .:" , 
• , ~ ; >4 .: ,d • 
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In keeping with the polley at lqower ... hopper, which assure. a better uniform­
coats with Increased emclency through Ity of welghta. 
machines and .y.tem.," Aleeco Cor­
poration hal recently announ~ their 
'Trace-A.Veyor' which they claim to be 
another flnt for the macaroni Industry. 

Accordln, to "Steve" D. D. Brodie, 
director of .alel or Aseeco, the Trace·A­
Veyor was developed to meet a .peclHc 
need, this need being to automatically 
take up the 'Iurgc' between dryer dis­
charge and packa,ing. 

Surg. Chang .. Conltantl, 

Thll aufle I. a con .. tantl~' ('hanging 
thing; th!!refore it il not pO!lslble to di­
rectly time a dryer to a packaging line. 
SUrge condition. will vary in direct 
proportion to the poundl per hour de· 
Uvered from the dryers and tho pounds 
per hour required by packallng. When 
packing fi ... e to ellht ounce units there 
could be overproduction, while when 
packing a one pound or over unit there 
could be underproduction. In addition 
there is the nonnal lurge that occun 
each time a packallng machine 11 haIl­
ed, be it only momentarily or for Q pro· 
tonled period, plul the ulual Itops for 
re.t or lunch break.. Also In lome 
plants It becomel necessary to Itore 
back for three houn or more In order 
to have sufficient product "head of dry. 
er output to maintain the maximum 
production of the packallnl Iincs. 

Due to these "beyond control" can· 
dltion.. it becomel necelsary to have 
a man In constant utlendanc:e, observing 
these Irregularities when they hllppen 
and either storing the surge In totes or 
boxes. palIetlzinl them and moving the 
panet. out of the area or bringing the 
pallets back and emptying the producl 
back Into the packing machine hopper, 

This double handUnl has severnl dis· 
advantages: 

• Splllale and breakage-both taklt.g 
out and emptying bock: 

• Totes or boxes, empty or f'Jll oc­
cupy valuable floor space: 

• Direct labor cost p:_s PIC usua1 
human element; 

• Loss of quallt)' cuntrol due to ex· 
celllive breakage; 

• Plam'illg and leheduling of pro· 
duction. 

The THI(,fho\·Vt'yor Js designed to do 
the thinking, tlJ anUclpate the surgel, 
to provld .. IItrora.JU' hr the surplul, or to 
l"C--Introduce the stored back surplus as 
it Js demanded by paelloglng. 11 doc. all 
this automaUeally without breaka,e, 
3pillage or Hoodln, and with no attend­
·.lIlt requIred. In addition, Tru.ce-A,Vcy­
or pro ... ide·. II controlled even flow of 
llr:OOUct inio the packaging machine 

In the Middle 

The Trace-A-Vc:,or Is In the middle 
between the dryer discharge ond the 
packing machine hopper. It Is both a 
lurge and storalll!-movlull conveyor, 
that lenses every condition. Product 
such as noodles, rigatonl, large shells, 
and the like, that will not flow through 
any stationary hopper can be handled 
in a Trace-A-Veyor. 

Trace-A-Veyor Is made up of two 
unit.: 

(I) A tracer conveyor-a travelling 
conveyor with a sensing probe 
and leveler mounted on the dis· 
charge end and a .mall re«lvlng 
hopper to pick up the product 
from the dryer, 

(2) A moving slorage conveyor unit. 
Thll II the .urge and storage unit 
with the Mecca draper belt be· 
Ing the front wall. This pat~nted 
draper Is designed to control the 
flow from the moving Ilorage 
unit without breakage or brtdg. 
inl of product. The movement of 
this unit Is controlled by the 
packaging machine hopper. The 
travelllng tracer conveyor Is 
mounted on trocks above thl. 
unit. 

Full, Automallc 

The sequence of operation has the 
Trllce.A·Veyor receiving the prodUct 

----------, 

dlrtCtly from the dryer. r t-v"; b ''!poslt. 
Ing It behind the exlsling prwuct in 
the moving storage unit. The probe or 
sensing device on t~e traVelling tr .. ccr 
conveyor will always follow the move­
ment of product In the moving storace 
unit. Thus when packaging is halted. 
product from the dryer continues to flll 
the moving storage unit from front to 
rear. However, as producl Is being dis­
charged from the moving storage unit 
faster than It Is being delivered, the 
travelling tracer conveyor will follow 
\~e load, discharging directly behind 
lI.e trolling end of product In the mov­
Ing ItoroGe unlt-a fully automatic op­
eration. 

The size of a Trace-A·Veyor Is In 
direct ratio to the maximum poundoge 
of .torDie required by the Individual 
pla nt. 

No noor Space 
According to Mecca, Trace·A·Veyor 

docs not take floor space; It actually oc­
cuple. leu floor area than is nceded 
for totes or boxes. It Is a planned sys· 
tern, tailored to the physical orrange­
ment of the individual plant. Trace-A­
Veyota can be floor or ceiling mounted, 
either in line or at DO degrees to the 
dryera. 

It Is pointed out that lhls system 
.hould not be confused with the t on­
ventlonnl Aseeco Stor-A·Veyor systems 
which nrl,! mllde up or muItIJl,('~ "r mo\,· 
Ing Iltorage units to hund\. \'N hour 
production while packaging 011 ,n elr"t 
hours. 

, 
~ h .. . . ..... '" . . 

. Jnstitute for sl~"'i 
on !,h.' .. lc .•. outdoor s 

campnre C ' ltJl..~·t')· '. 

'h {he Mllenrnnl Merch/lnd~· 
"Jar sent out hy the lnstil u 

. Ix>en Rl p.r1t.'tl to rcl.ih: 
.... JI!<oi lJltities or mncaroni l>rod· ~ 

" with harbecued mcab. \ 
...r easy-to-fl x 
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Macaroni Products Stretch Food Dollar 
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I ;"... H ........... "'" of thi manv van.tles of 
~ macaroni ,lzl' and shapes on the market. 
~ Reodfng cJockwlw : conlam, ~ium egg 

~
' )£.,... nood'-., Josogno. monlcolt~ folded II". egg 

j noodl ... molll"'erlto, R'IOno\de, fancy egg 
:" , Ing., ,!go Ion!, apoghelll, egg bow" curly 
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LolOgna, .lbOw macoronl, ocelli di tupo and 
,,.,10 dl galla. 

M ACARONI products Js the general 
ienn u.scd to Include such food. 

01 macaroni, spaghetti, and noodle .. 
These toods provide food energy at low 
COlt. Since we seldom serve them alone, 
they carry nutrient. provided by other 
(ood. with which they are combined. 
Macaroni fOOtls tcam well with meat, 
fllh. 5h~llnRh, poultry, eggs, cheese, and 
\'CgctobJCR. They serve to extend more 
expensive foods and ao help stretch the 
food du1Jor. _I> )'. 

About 150 varJelies of .paearonJ 
products tire made, and thCf' d iffer in 
.Ize or shope. At one ",etropoutan 
.upermarket recently, 47 \dlfferent"va­
rietles of macaroni, sPl.llhettl, .. and 
noodles were counted , '"~ ..... 

.I..~l 

-'"' """" ' '<II ~ J.,I' ~ • ,J :t""'" ". • ...... :-.¥ mm Th. American GriIc •• Malalln. 

Macaroni and . pa,heltl are made 
from a mixture of flour and water. Be.t 
quality producll are made from lemo­
llna, a coal'Je ,rind of flour made from 
the heart of durum wheat. ' DUrum 
wheat II relaUvely hl,h In protein and 
Jaw In Itltch: lemolina hu an amber 
color which Imparll a creamy yellow 
color to the producll made from It. 

Macaroni and 'pa,hetU may alao In­
clude durum lIour (the IInely IfOUnd 
portion reau1lin, from the manufacture 
of lemollna) or farina (a coa.ne lJ'I.flu­
latlon of any wheat other than durum). 
When .horta,c. of the dunun wheat 
crop OCC'ur, more of thue apedal ftour 
typu are u.ed in the produetJon of 
macaroni produc:ta. 

Woodin HaYe En 
Noodle. are made from the aame 

mixture of aemoUna or durum wheat 
flour and water BI macaroni productt. 
but In addItion they mu. t contain el,. 
At lea.t D,D per cent by wel,ht of the 
total lOUd. of noodle. must be added 
ell IOUds, accordln, to the mndardl 
of Identity for noodle producla under 
the Federal Food, Dru" and Cosmetic 
Act. Ell lOUd. may be added in frelh, 
powdered, or frozen form, 

Ve,etablea, web u tomatoes. arU­
chokel, beets. carrots. panler, or spin­
ach. may be added to macaroni prod­
ucla, The velctable uaed may be fresh. 
canned, dried, or In the form of puree 
or pDlte. When added, at least three per 
cent by wellht of the flnbhed product 
mUlt be veletable, aeeordln, to the 
standard of Identity. The name at the 
Rroduct become. the n~me of the vele­

:,table followed by the type of macarenl 
prod~ct, . Llch al spinach ell noodlu 

Lll1Ia Production 

The United State. lead. In the world 
production of macaroni prodUctl be­
caule North and SOLlth T''1kota, Minne­
sota, and Montana have Id! !ilI \IOU and 
wenther condition. for railln, hard 
dLlrum wheat. In 1958 lemollna and 
dLltum flour aeeounted for DO per cent 
or the wheal Rour wed. In the manu­
facture of macaroni products. In con­
trnlt, In 195f, when the durum crop W&l 
.hllrt, acmollna and durum flour ac­
counted for only two-thirds of the 
wheat Rour -wedj farina and other 
wheat Rour made up the remaInln, 
third. The durum crop In INI wu rela­
tively Imall because of droulht. and 
corulderable aubatltuUon of the wbeall 

uaed In makln. macaroni product. oc­
curred.. But the durum wheat crop for 
1962 W&I estimated to be thref" and one­
halt time. Jarler than 1981, 10 hl,her 
proportlonl of semolina were alaln 
uaed In the manufacture of macaroni 
producta. 

Editor's nmt: Tile nbol'e slaltmtllt "'as 
probuhly gltunl.'J from US. Dtpartmtnl 
0/ Agrkulturt ,,'tasts. Iialy products al· 
mOJt ''''ke as much macaroni In Iht 
U. S. (Set pn~t J I), IndUJI'1 lOurres e .. 
lim;Jle U. S. producllon In I96J III 116ou, 
1,611,000,000 pounds IN 'J1,soo,ooo 
'OM. 

latant.lln" Fadli 
About 80 per cent of the macaroni 

foodJ produced. In thta country 11 en­
riched with Iron and lOme at B vita­
min. to ~ee~;~ ... f~ei-al enrichment 
.tandanm :ne ataftdardl 1~I"e. how 
much of whiCh ri.~tiienll mil)' be added 
to macaronli ,Enttched macaroni prod- · 
uctl must 'b! labeled lIenrlched" and 
H.t the added nutnen" on the packa"e. 
• Noodle. COlt about a third more than 
Ipa,hetll ond macaroni because they 
contain egg.. For example, at one 
metropolitan aupennlrket recently, 
noodles were IeUln, for 40 cents a 
pound and spalheUI .nd macaroni 
were 27 cenla a pound. 
• Many macaroni and . palhetU .hape. 
cost the same Iltnount, but lOme faney 
Ihape. are more costly. To llIuatrate, a 
pound of one brand of macaroni elbow., 
Ihell .. ziti Oaree lenaths) or tuloU (ex­
tra wIde) cost 2S o:ents. but a pound of 
mostace:loll (larae, cut on dla,onaU and 
cavatelll (.helleta) at the .. me brand 
COlt 29 centa, and 10 ounce. at mani­
cotti COlt 39 cents. a. noted I" the 
aupermarket .urvey • 
• Count on at le8.lt one ounce of un­
cooked macaroni for an averale ~-cup 
lervlnl, but allow tor extra for second 
helplnlL 
• Macaroni, Ipa,heltl, and noodlel 
Iwell to about twice their .Ize when 
cooked, One pound of macaroni meal­
urel about four to five cup. before 
cooklnl and 2\4 quam after cookln,; 
or noodles, about .Ix to ellbt cup. be­
tore and 2\4 quam after cookln'i and 
01 Ipalheltl, ahauL four to Rve CUPI 
before and 2\i quam after cookln • • " 

~~~~::~~~~~::~:: and noodle. arc mod recipes. Sub-
macaroni . food. by 

~,;;;.;;;.;;~t;; .. ;i~;;.,;by;;;.,~v;d0lume. Cup 
• mlCOlODi 

1, 

l..w moy .01 be o"", .. te beea ... 01 Spectacolo. N.w.pape. Ad. NlW Po.t for Lohman 
the variety of thapes and. dUrerencel in 
air apace between piece .. However, cup The John B. Canepa Company, mak- WJIIlam A, Lohman, Jr .• vice' J:. e~l · 
meuurementl.of coo1ied mleUOlll ooda ... e,!.ot' Red ·CroII I Macaroni and Spa- 4..-dent of General MUls and director uf 
are •• tllfaclory. . I.JlheUI products, are . pre~nt1y leadln, l aIn lor the flour division, hus been 

the way u the first spaghetti manu- named direc:torJof customer and trade 
• Read the packale label carefully be- I«cturer to use the magic of Spcctaa rel~tlonl tor the flour division. 
fore cookln, macaroni tood., and tallow color In their colorful winter campaign, 
label d.lrect.lona u to cooking time. The Thl. ad runnlnl In Spectacolor In 
manufacturer adapll direction. for the Louisville II alia runnlnl In ROP color 
proper pl'tlparation at the product lpe- In Chlcalo and Indianapolis, 
clflcaJly to the type of ftour uaed, Canepa II one of the first adverilsers 

1ac:reaalD, CoDiumpllon 

Our UIe of macaron,l. product. hal 
avet8,ed about ftve pounda per penon 
for a number of yean. Macaroni and 
IPIIhetU compriae about 85 per cent of 
our we of these toods, and noodleD, the 
remalnJ.nl 15 per cent. 

Our relaUwly .table usc of macaroni 
foodJ over U,e yean hu been contrary 
to the downward trend In our use of 
wheat produda. In the put, the mbU­
Ity in our \lie of these food. wBlln part 
attributed to the attempt ollmmlaranla 
to retain their naUve dietary babill. 
More recenUy It 11 attributed to our 
increued intere" in forelan fooda and 
the appearance 01 new product torms 
on 1M market. Many complete meall 
are now available, comblnln, macaroni 
productJ with meat. chene, or other 
foodJ In canned or troUIi ready·cooked 
cllihea. 

Edltor'1 nolt: Aldin •• he above Idta 
.tlfll 10 .'tm from ,I" U. S. Dtparlnltnt 
01 A,ricul.urt, Indust'1 •• allJlfcs .hoK' 
ptr "plIG consumpllon ris/", /ronl .ht 
pIMtOlI durin, 'ht durum .hortage 01 
1M tarl, 19JO'. 0/ 06011' .Ix pounds per 
perlOn to btlltr tll1m 8.J pounds In 196J. 

Sauc, Copy-
"What kind of a woman are you, any­

way'" alka the caption of a Lawry'. 
Sp«,hetU Sauce Mix ad In McCall'l 
malaz.lne, 

The ,orleoUi ereatute, draped with 
a feathered boa, Itandl out alalnlt a 
red bac!llround .. the copy eontlnuel: 
"Dare to wear teathen In place of furT 
Fly your own planeT Take of! for Hong 
KonlT You're adventurous. And have 
we got an adv~nture tor youl Lawry'. 
SpalhetU Sauce Mix. One mix that lola 
a cook cxprell heneU, It'l a basic 
clualc Italian l8uce mix (full of exotic 
herba, Ipleea, olivet, Imported mUlh­
rooms., heady cheese. - goodlel you'd 
never collect youraelt), to which fOU 
add the tomatoes, red w ine., chicken 
broth, peppery aaUIII,es, or almod any­
thin, that temp" you, GJve our mix a 
personality all your own. How'. that for 
adventuroUlT" 

to use this excltln, innovation In new.­
paper advertiling. The luperlor repro­
duction of Spectacolor docs full justice 
to the "Via Canepa" ad which allo 
markl the initial use of Ipallhettl spe­
cialties In Canepa's newlpaper cam­
pal,nl, LllIenfeld & Company handlel 
the Canepa account out of their Chicago 
office. 

At Waliaci & Tilman 
At their Match 5 meeting. the Board 

of Directon of Wallace & Tieman ap­
proved the creation of the POlt of VIce: 
Prelldent, Operatlonl and elected Mr. 
ChDrlel H, Rybolt to that position. Mr. 
Rybolt and Mr. Robert J . Broc:krl\ann, 
Vice Prelldent, Finance, will be directly 
relponslble to Mr. Robert T. Brownln" 
President, who was alia dell,nated 
Chief Executive Officer. Mr, Robert M. 
Jacklon wUl continue a. Chalnnan, 

Mr, Nell E. Syivander was elected 
Vlee Prelident, Chemical Divlslonl, to 
fill the POlt formerly held by Mr. Ry­
bolt. AU changes are to be effective im­
mediately. 

Wallace & Tieman Inc. II a diversi­
fied manufacturer of Chemicail, In· 
dustrial Equipment and Phannaceutl­
cals. 

PAN FOI GOLD 
60TH ANNUAL MiniNG NMMA 

JUN. 21_2'-110ADMOOI IOHANZA 
C...,.4. 5"IIlt., C.50,.40 

0Mt4Mt ... h'l at lis best-Barbecued Lamb 
with Spaghetti. 

"Mr. Lohman'l many years ar expL'r1· 
cnce In all aspectl of sales and in 
bakery ol loclation work give him an l. 
unequalled baeklround for this position':' 
aimed at Jncreallnl our Itature In the 
flour and bakery mix business," said 
W, R, HLlmphrey, Jr,. vice-president 
and leneral manager of the ROLlr dlvl­
lion. 

William e, Deatrick, who previously 
reported to Mr, Lohman, wi1l continue 
a. manaler of bakery IDles. with direct 
~Iponslblllty to Mr. Humphrey~He has 
held that POlt Iince July. 1982, and pre­
viously W81 allistant to Mr, Lohman, 

Mr, Lohman joined Walhburn Crosby 
Company, predeceuor of General Milil. 
In 1919 al lecretary to the New York 
manaler, Two )'ean later he went Intu 
lpecial .. lei and broker contact. When 
General MIIlI WOI formed In 1928, he 
become manager of New York bakery 
lalel actlvltlel. In 1939 he was ap­
pointed manager of the New York dis­
trict office, a po ·I·lon he held until 1954. 
In that year he WOI transferred to Min­
neapolil 01 director of lales for the flour 
dlvilion and was named a corporate 
vice-president in 1056, 

One of the most widely known bak· 
cry allied tradesmen, Mr. Lohman j !; II 

pall president or the Allied l'raJes of 
the Baking Industry. He is :.I former 
vice-president of the Blt ken ' Club of 
New York, nnd a past presldlml tI ( the 
New York ABloclatlon " I ~' Iour Dhi­
tributOR, He served on the ho.1 td of the 
Mlnne.ola Baken ' Cluh and the Vir· 
glnla Bakery Promotion Council, He is 
a member of the Wheat Flour Institute 
Committee of the Millett' Nl.I llonnl Fed­
eration, and a past chairman of the 
Durum Wheat Institute, A rrequent at­
~al macuronl cunventlons. he Is 
wetrknow n to macaroni manufuctutNS 
.around the country. 

Mocaronl Goes Out-ol-Doors 
1.: ... ..:aronl. Ipaghett. I'ml t!l ~ 1I0odll!.~ , 

go oLlt-or-doors when warllJ Wl'atlLt! ,· 
stortI. PHIlllotional th('mes of the Na­
tional Matorllnl Inslilute for summer 
l eltlng ccntcr on !",Icnlcs. outdoor sur-­
pent and campfire [ .kl!\t·ry 

TllI uugh Ihe Macaroni Mcrcllll mhs· 
ing Calendar sent ou~ hy the Jnslilll ll:. 
grocen have been nlel1ed to rclited 
item sail.! J.lu.~"ilJlli lies of macaroni prud· 
utls· in snlads. with barbc-cued menb. 
top-o{-th\!.s lovc uishes, n r easy ·lo·fix 
cas~roles. 
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Fidelini Specialist , 
• One GIBRA/M preu with two ex­
trusion screws and two die-hends oper. 
atln. with mushroom devices for the 
even distribution of the macaroni 
strands when produein8 ftdellni. For 
folded noodles these devices are not 
required. 

e One double Plurlmat coiling and 
folding machine for the producllon of 
both extruded and sheet goods, 

• One prellmlnary and final dryer 
model OM 700 provided with 730 spe­
cial trays with bottom. In nylon netting 
suitable for the drying of colll'd or ne.t. 
shaped products. 

Arm_"" S •• ,.dr., Plont General Manager hlghll and Chorles Moulton of lehoro Corp. at 
the new La RlnaKenle Macaroni Co. plant In New JetHy, 

AIl·In·One Op.ratIon 

These tray. pass through the coiling 
or nesting machine where Ihey are 
loaded with the products and then pro­
ceed to the elevator which serves also 
ns preliminary drying section of the 
tray tunret. After a strong preliminary 
drying, the tray. are conveyed, throuah 
the "bridge" located over the press, 
Into the dryer Itself. The tt1lys pOlS 
backwards and forward from one to the 
other of the 52 passages of the final 
drying section. During this motion the 
troys arc passing through fanning and 
sweating zones. Humidity conditions 
are perfectly controlled by means of 
special nutomatlc devices, thus enlurlna: 
the perfect dryln. of the produt'Is, After 
having completed the drying cycle the 
trays exit at the bottom of the dryer 
where the products are automatically 
discharged by a tilting device Into 
rctt!ptaclcs or on a belt con\'eyor for 

L A RINASCENTE Macaroni Com­
pany wns started In the 1940'5 by 

11 Mr. Lc!ldo on premiscs located at 155 
East 100 Street. Bronx, New York. The 
original equipment consl!lted of two hy­
draulic pl'esses, 0 .mall bond dryer and 
o act oC drying drawers for short cuts, 
nnd a few room dryers (or long goods. 
In 1951. John A. Natoli. from Corsica. 
Napoleon's Country, QSlum ; J full con­
trol of the company. With considerable 
forellight. he decided to concentrnte all 
uf his cor.wony's activities on the pro­
duction uf "Odellnl" or coiled vermi­
celli for which he hod a rcady market. 
To nch ic\'c his purpose, Mr. Natali, in 
1952, purchased his company's first 
lIutmnntlc pres!; and single coiling ma­
ch illl' from Druihuntl, the world famous 
lIIal'utuui l'quipment mnnufuctuter In 
Mlhln, Huly. This was followed In 1050_ 
:i7 h}' lilt! purehnse of a second press 
und douhle coiling machine to meet the 
c\'cr In('reu~lnc volume or buslnes~.'· ·. 

New Moonachie Planl 

In IU(U, ~lr, N .. tali deddcd thut the 
premises in the Bronx wt're too smull 
f u l' I, ny further cxpansiun or modeml-
7.1,tinll, consequently plnns were drawn 
up fur the inslullullon of II new pilln! 
in MU(Jlluchle, New Jersey about ten 
milcN from the Oeorge Washington 
Ul'ldj.(e, This !(ilt, was chosen becnu~e of 
:t,; 1.1·I))( illl\ly tn the cumpany's custom­
ers in the Uronx, nnd the u\'uilability 

" of ' lund q\.. a rell sonnble price, In any 
. c\'cnt. , ZOidtl~ r('strictlens Illode it im­

posslqle fl · the company to re-Iocote 
.f}' tti·, u: .!lX. 

Thi~' pln6t ' consists of a single floor 
with ull\c .. & Iolllualed on a split sceond 

.: rooer In the fron t section (·f the building 
whi<.h Is 150 fc .. t lonl: l.Y 50 fee t \" H

"
, 

' rt ' ~'n' ~1 mnl" .... IIpu..:e for furtiw,. ex · 
• ptlllllion und o In ~usc of need. on o,!XtCII-

,r. 

sian can be added to the building at a 
moderate ('ost. Hllh celllnes in the rna. 
chlnery room Insure plenty of ventlla. 
tion and the cosy InstaUaUon of the 
largest equipment. 

IMlall Aulomatlc Lin. 

Once the decision was made to erect 
a new plant, the company felt that its 
production schedules could only be sat­
isfied by the In5tnllation of the latest 
and most modem equipment. conse­
quently II those the continuous, auto. 
matic line for the prodUction of coili.-d 
and folded good of all types, manufac. 
tured by Bralbantl of Milan, This auto. 
matlc line consists of the following I.!le­
ments: 
• One pneumatic Rour feeding system 
which Insures a perfect dosing of the 

.semollna·flour to the press. (Continued on Page 58) 

Dttoll. of coiling machine, Mllirlg dcyke enol In operotlonl ond toaded troy. ent,rlng • 
the "teyotor preliminary dryer ot La RlnGKenle. 

~. TilE MACA.llOl'IIl JOUIlNAL 

so who wants 
durum Inilled 

by experts? 
You dol And it doesn't take an old·timer 
to realize that his macaroni products 
miss the mark If his durum hasn't been 
milled to meet exacting standards of 
performance, Here's where ADM's 60 
years experience in processing agricul· 
tural products really pays off. It's this 
know·how that can guarantee you a uni· 
form, consistently fine durum product 
Ihal's been Individually bin blended 10 
your specifications ... each and every 
time. For your next durum order, . , 
bulk or bag ... call for a quote from ADM . 

ADM 
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F14.lInl Speclalilt­
(Continued trom Page 56) 

. ~ 
transportation to tho packing roorn"The 
empty traY"then return automatically 
to the collin, machine to be re-Intro­
duced In the production cycle. On the 
way, between the tront section ot the 
dryer and the preIS, the trays pall 
throu,h an automatic cleaning device 
"'tore beln, re-loaded. In front of the 
hollin. machine can be seen the nest­
nakina device which, of course, Is not 
oPera\.4ng durin, the production of 
ftdellnl~ 

With the Installation of this complete­
ly autpmBtic line, La Rlnascente's out­
put hu more than doubled compared to 
the old operation of room dryeR. Dry· 
In. time has been reduced from an 
aver.,e of 40 hours to 18, even leas for 
sheeted ,ood.. Maintenance haa been 
reduced to two men per IhUt to super· 
vise the enUre operation. The quality 
and color of the product have not only 
been ,reBUy improved, but are maln­
lalned at a constant hl'h level due to 
automation. 

~'n'@ plant's operation is managed by 
~d Saavedra who hDs been with 
the company since its re-organh~BlIon 
under John A. NatoH. He is assisted by 
John Natali, Jr., who Is 0 graduate of 
Fordh.~ University. 

J 

• 
confidence placed in it by macaroni The Bralbantl PrIM 
manufacturers. BrnlbanU claims to pro- The Bralbantl Company quit rt 
duce 85 per cent of lhe~lcb. ~tput . . ' . e apa 

}Qj equlplt\er t for ilie pl'Oduclloi\""-"'" -1r::!t.: ~~:r'eds::e~:IItSy:: 
macaroni piodMctt. ~ a result Bral· awarded the Dralbantl Prlle for ton­
bant! machines are found wherever ilble conlrlbulioRl to the prog f 
macaroni prodUcts are made and eaten: the macaroni Indultry for IQlut~: ~o 
from Canada to the Argentine, from various technical and technolo,lcal 
Finland to SouU, Africa, from JapBn to problem., This Bralb tl Priu is d 
Australia an un er 

• the auspices of the Nutrition Depart­

Far from resUng on ill laurel5, Bral­
bant! continues Its studies and hal de­
veloped continuous automatic Unel of 
,reat capacJiy. The model "Cobra" 
utilizes double compreulon elements. 
InstallatioRl have been made In Europe, 
Japan and the United States. These pro­
duction lines are completely automatic 
from the nour teedln, Into the press to 
the packa,l''Ci product rudy for I8le. 
The hourly producUve apaclty of the 
"Cobra" pre .. Is up to 2700 poundJ for 
short cut loodJi 1500 to 2000 poundJ of 
long goods. WhUe the production fol· 
lows a continuous automaUc cycle, the 
packa,in, operation of the produced 
shapes Is conftned to one dally shift. 
StorB,e sHOJI for the dry products fonn 
an Inte,ral part of the lon, loods line. 
These sllOJI are capable of .toring 16 
hours pr~ucUon, tor the time the 
packagln, department Is not In opera­
tion, and to dlschar,e the dried shapes 
onto conveyon which transport them 
automatlcaUy to the automatic weigh­
in, and packing machine • . 

ment of the Mlnlltry of A,rlculture In 
Italy. It I. awarded to the best article 
or scientific study concernln, the maco­
ronl Industry edited each year. The 
prile for 1963 18 about $aOOG and will 
be awarded to the author of the be.t 
article. describln, a practical method of 
detecting the presence of JOlt wheat 
nour In mBcaronl products: tlalmed to 
be mBde from hard wheat. 

Braibantl hal Itt up a technical een­
ter where technical problems of maca· 
roni production arc considered. This 
service 11 offered to any . macaroni 
manutacturn anywhere In the world 
whether 

and research enables 
Brait 'Inti to keep up-lo-date and main­
tain its enviable posltlon in the maeo· 
ronl fteld. 

Braibonti of Milano The new BraibanU linea do not re-
quire on), manual labor but only luper- Th. Ey," Hav. It-

The Dralbanti Compony. begun In vision which II limited to one operator 
1922, hal " val l Btore of knowledge 01 employed on the prell, one accustomed 
tcchnk ol developments and a tradition to the l uperviaion of the drying cycle 
of experience in the macaroni Industry, Dnd a third one lor the weighing rna-

The engineering brothers Marid''pnd', chine. 
Giuseppe BrolbanU claim crcdi~.(or, 1.h~ .. " ~ 
Invention of the first continuous .Vto- "0 

moUe prell In 1933. This maa!\'h.e '18ld . 
the cornen lone for transfonnlnlf lhe' 
production of macaroni from 'an art -to 
tm industrial scienco; In 1947 the arab' 
bont! Compony marketed the fi rs t con· 
tlnuous automatic line (or the produc-
tion 01 ahort cuts. In 1950 the fiut con-
tinuous automatic line tor J,he produc-
tion ot long goods WIIS put Into opera-
tion. In 1952, ufter experimenting tor 
th:e y~prs, the VDcuum system was i~­
Irooured. Modl~ed In Its oppllcatlon 
but 'lI" t rn tb .... nc ~r~, Ihls Is now used" 
01. ~ 1 '~~~lnuou.1, :J.ulomotlc presses. In 

~ •• t 9~5"P~ah, 1 I .... ,structed the first con-
o . t1nttou~ aUlo~:~UC dryer tor thu'produc­

tion of coiled and nested goods. 

The Bl ai ntl orGanization has gath· 
e d about It sume o! .. ~ :~e flnl's~ lech· 
nlclans In the world ",-' ",'d in lt~.:hno­
logical kn(.o .... ,loxtge of ·macaroni produe­
'tion. AI. n result of ils IIctivitics and the 

An eye CDn threaten lJke a loaded 
Dnd leveled ,un, or can Insult like hin­
in, or klckln,; or, In It. Bltered mood, 
by beonu of klndne .. , It CDn make the 
heart dance with joy.-Emenon. 

Our Leader Lives Here 
So do w •• 
So Ihould your macaroni product. Do .. itl 
The North Ookota durum grower ond the North Ookota Mill ond Elevator have been together 
for half a century. . '. , -'. 1 

The North Dakota farmer grows the best durum in the world. Not even other durum grCW(l ,'S 
ore willing to dispute that. . .,. j. 
North Dakota formers know the North Dakota Mill and Elevator loaks for the best of h i~ ·; rojJ. 
It's always been that way. . . 
We know durum from the start, and we've known the durum grower from his stort. 
Should your macaroni products start here, toa? With durum products from the North Dakota 
Mill and Eleva'o,? 

Our products mode from Dakota durum are: Dakota 11 , Semalinol Pt'dccto 
Durum Granular ond Excello Fancy Durum Patent Flour. 
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Sanitation and Yo~r ~.Iponlibility 
"" , .. . ,-.I. ~ ·.V· .... 

J Y Jam •• J. Wln ...... , .. DJr.cta. af, It ... arch; H.M.M.A. 

A REVIEW of the Food and DN, 
Admlnlltrallon'. activities for 

1063 reveal. the tollowln,: 
Industriel inapected. by the FDA 

voluntarily completed. 2,047 corrective 
action. to Improve conlumer protection. 
These Included 319 plant Improvement. 
at • total coat of $16,780,828 for food 
and dru, manufacture. 

The Food Indultry voluntarily de-
• troyed or converted to animal food. 
23,D50,888 poumb of food in 1,281 sepia 
rate aetJolll where the product. were 
found to have become unftt for human 
conJumpUon. More than 63,000 Inspec· 
tlonJ were made of food. drug and c0s­

metic ettabUahmenu. ~ 

Criminal proaecutionJ tued in federal 
court.. totaled 214. Of theJe, 871nvolved 
adulterated or mla·branded foods. 
Eleven InJunction. were requested from 
the federal court. durin, the calendar 
ye8£ ... lo prohibit .hlpments ot lUegal 
Jtel~. Food seized In .f611 federal court 
actl.!W--t. totaled 6,996 toni of product.. 

An E ... ntlal Program 

The above report emphaslzel the 
neceulty for monau:ement to make a 
concerted effort to formulate and maln~ 
~\ln an effective sanitation program. 
;l't\e tolJuwlng .tcps constitute an Im~ 
por:tlJ.,nt guide to a complete sanitation 
program: 

hatchet of , can be opened about elaht 
to 16 houn after can have arrived in 
order to determine whether ' there is 
present lnRct ute. CaB .howing Inte.~ 
tatlon mould be rejected • 
5. All raw materiala and fl nl.hed goods ' 
.hould be .tored on aklda at Jeast 12 
Inches from waU. to prevent harborage 
or peitJ. 

It II urgently recommcnded that 
wooden equipment be replaced by me­
tallic onel, preferably seamlcn and 01 
stalnlels Iteel conltruction. 

1. The Itmitotion program should be 
:,upcrvlaed either 1"y an executive of 
the nrm or a trained sanitarian, IUpple~ 6. Arrangement • • hould be made to 
menled periodically by advice from a employ a competent exterminator on a 
proft!.slonalaanitation consultant .. based · re8ular basi. who .hould cooperate 
on his periodic lurveys of the p1ant:"" ~ ~Iosely with I.be sanitation leader. Care-
2. A detailed report as a result '0.[: .8 rul attention should be liVen to all wl­
, !,nltat)' .urvey .hould point th~' way I nerable and critical area •. 
tor management to carry out the nece. - 7. Non-toxic InJectant .hould be ulCd 
sat)' ImprovementJlaas to complywtth' to supplement the work done by the 
sanitation regulations, The plant should hired extennlnator. 
hI! mnde ~tructurally immune from Management should be advlsro a. to 
elth~r Ir..ect or rodent harboraae, Open . the relative merits of different InsccU­
spnct'JII In walls ~ around pipes, .tntle cldea-thelr toxicity and limitations. 
cornerll!, ceilings 'and wall-floor junc- Ute of toxic polson. should be dl.-
1/(1:15 -:hl,'I lrt be properly scaled, using couragcd In a rood plant to, avoid pol· 
ch: . .;r '1I;lnl; c .. mpoulld, pJa.ter,:eIl. sible contamination. 
":l'on, ' l:Cment mortar o.rt shed metal, hI! 8. PerIodic mlrra-analysl. of raw ma. 
the casej mllY l it!. noo~ .hO\'ld b e re- ""erlols and flnishcd products should be 
p,'lrc~~ .. com:. r.,. ···th the ground to mode to detennlne the pnltatlon index. 

.... precluld~ , . - {mice. The findings In the cnd product should ';" " ~ . t t \ a. II1"chln~ry , ' . .,) r be th~ughly pareUel those In the tarinaceoul ml!.-
cleaned w.tll .o: : .~, }S taken 10 avoid Icrlal. 
accumuloU,lo of ta . and grime, par- 0, Good houlCkeeplne Is a pri me esseh. 
~~lirly In dead sp.1ce.t th,), You mUAt In. lsl upon "wide 

4. J; crun!nl( Cal., III (orin6reou:.z flla- awake" porter .er\'!ce and not detcif",te 
tcriult ohou1l.1 be thoroughly eXf!mj r~ the Job to elderly retired men whose 
bctore \mloa(1ill .: It I. suggested that vltlon and acUvitie. are llmJted. Por-
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ten mould be directed by th~ sanlla~ 
tlon leader fa do a thoroueh cleanlne 
Job ulJne as an important tool a lood 
vacuum cleaner. 11 is often a good Idea 
to map out a .peclallanttatlon pl'Oaram 

porten on a day to day bnala, and 
to direct them to clean both under and 
behind equipment to prevent the po.­
.lbllIty ot insect breedlne in flour dust. 

Faclory IlUpedlon • 

Under the foctory Inlpectlon amend­
ment to the FDA feaulaUnnl, the duties 
of an FDA Inspector to11ow thl' pattern: 

a. To make an Inspection of the 
preml. es. 

b, To Inspect the eqtllpRl('ut uacd in 
Hour handllnl, manutacturina, 

or both, 
[Oi~ llnloh'Od prod. 

The at this point, ren· 
der a receipt for any merchandise he 
takes, and the resultJ of tho anolysl. 
will be torwardcd by the FDA after a 
reasonable time ho. elapsed. 

The Inspector may UJe ultra-vlolct 
equipment to aid him In the course 01 
his Inspection. 

Invoices ot Inter-stotc shipmenlt may 
be submitted to tho in.peetor allhi. 
request. I 

]n l'eaard to photographs during the 
coune of Inspection, ] have been In­
tonned by legal expert. that there i. no 
provision in the reaulatlon. which givel 
the inspector the rlaht to take photo­
eraphs, unleu he II given pcnnlnlon by 
the manalement of tht! plant. 

Protection aealn.t Insect Intel tation 
of tood going Into a .tora,e period must 
.tart with the raw material and be con­
tinued through the proces.lng, packaG' 
ing, handling, transportation and .tnr­
RIC, Once an !Ut.(!ct, dead or alive, JI 
present In a processed commodity, the 
tood may be consldercd contaminated, 

t 
~ Bpi ghtUI 

Some da It up in little leneths. 
Some wind It round and round , 
Some selle one end and .uck it m. 
With a peculiar sound. 
St~f':'Ie eat It Plece1!bJt by bit, 
Som~ dowp large on. wholly, 
Soin.~~ !-,Jth It, . o e Ilt and stare, 
Some (.order ravIoli. 

-Richard Annour 

, r:-;· t), •• 

JACOBS-WINSTON 
LABORATORIES, INC. 

156 Chamben Street 

New York 1, N.Y. 

It is with pride that we call your attention 

to the fact that our organization established 

in 1920. has throughout its 44 years in op· 

eration concerned itself primarily with maca­

roni and noodle products. 

,to The objective of our organization, has been 

to render better service to our clientt. by 

specializing in all matters involvin(: the ex­

amination, production, labeling of macaroni, 

noodle and egr, products. and the farinaceous 

ingredients that enter into their manufac­

ture. As specialists in this field, solutions 8re 

more readily available to the many probl';.m. 

affecting our clients. 

. . 

We are happy to say that, after 44 years 

of serving this industry, we shall continue 

to explore ways and means of improving (,ur 

types of activities tu ml~et your requircJ~entR, " 

and help you progress with your ~usiness, 

- ------. 

'":. 
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QUR '"'TEAM 'IS v RUby TO 'SERVE YOU 

ALABAMA 
Mr, Harry F, Moore 
HARRY F. MOORE COMPANY 
2809 Central Avenue 
Homewood 

• 
CALIFORNIA 
Mr. Cowell Foster 
Mr, Mike Kearney 
MAILLIARD & SCHMIEDELL 
1300 'west Third Street 
Los Angeles 

'. Mr. Richard P. Gatterdam 
Mr. Gene Lyford 
Mr. John Stark . 
M,AILLIARD & SCHMIEDELL 
6~Montgomery Street 
Soni'i'anclsco 

COLORADO 
Mr.' Harold U. Carpenter 
Mr. Robert Carpenter 
I~TERSTATE BROKERAGE CO. 

1fI863 Wazee Street 
Dt~ver 

FLORIDA 
Mr. A. A? Green 
A. A. GREEN CO. 
3082 N, W. 62nd Street .;' 
Miami ' 

GEORGIA 
Mr, J. E, Raley, Jr. 
Mr. Ed Hogan 
Mr. Bubba Huff 

I:: • ,d'; 

RALEY BROTHERS, INC. ' 
186 Peters Street, S.W. '" , .. 1" .. ', 

" , 

INDIANA­
Mr"N. J. Orn 
ORN & CO. 
300 1 Fairfield Ave. 
Fort Wayne 6 

' KENTUCKY 
Mr. Bud Cooper 
A. H, COOPER & CO, 
Route 1 
Cartland 

MARYLAND 
~.~ i . Allan Menzies 

, -: 

THE RANSON CORPORATION 
, 211 Eost Pleasant Street , 

Baltimore 

MASSACHUSEns 
Mr. Donald Cahoon 
Mr. Ed Peterson 
BROOKS & CAHOON CO. 
24 East Street . 
At Lechmere Square 
Cambridge 41 ~ 

MICHIGAN 
Mr. Lloyd Sames 
LLOYD SOMES CO. 
16193 Locherble Rood 
Birmingham " . 

MIN ... ·ESOTA 
Mr, Charles Skinner 
C. M. SKINNER &\C0. ~ 
430 Baker BUlldi~ , 
Mlnnea~olis 1,' .. 

..-: .~ 4 ..... 
MISSOlm 
Mr: Vlctor 

~ 
,. ',t NE.RASKA 

Mr. Leo Zents 
RUSSELL BROKERAGE CO.­
WOW Building 
Omaha 2 

NEW YORK 
Mr. Theodore G. Heckel 
Mr. Miller Derrick 
T. G. HECKEL CO. 
509 Fifth Avenue 
,New York 17 
Mr, Dovld Wagner 
DAVID WAGNER CO, 
25 Pa,kmere Rood 
Rochester 

OHIO 
Mr. Walter F. Eberle 
Mr. Lee Eberle 
C. EBERLE & SONS CO. 
Sixth and 

~ OREGON 
/fir. Frank Cronk 
'MAILLIARD & SCHMIEDELL 
2500 Sauth East Mailwell Drive 
Portland Xi. 

PENNSYLVANIA 
Mr, Robert Maloney 
Mr. James Mitchell 
J. S. BITTENBENDER CO. 
383 Wyoming Avenue 
Kingston 
Mr. Stuart Peltz 
Mr. Robert Bogatln 
R. PELTZ CO, 

, 218 Wilford Building 
33 arid Arch Streets 

. Philadelphia 
, 

t ~OUR BEST SOURCE FOR 
~J' ~ 

Mr. Carlton Jewett, Jr. 
Carlton Jewett Co, 
4032 Jenkins Arcade 
Pittsburgh 

TENNESSEE 
Mr, J. L Skelton 
J, L SKELTON CO, 
211 Watauga Avenue 
Johnson City 

TEXAS 
Mr, Harold Vogtel 
HAROLD C. VOGTEL CO. 
3716 Country Club Circle 
Fort Worth 

VIRGINIA 
Mr, James Black 
JULIAN BLACK CO. 
307 14th Street 
Richmond 

WASHINGTON 
Mr, Russ C. Ha~hl 
MAILLIARD & SCHMIEDELL 
1930 Sixth Avenue, South 
Seattle 4 
Mr, D. E. Harvey 
MAILLIARD & SCHMIEDELL 
E. 800 Front Avenue 
Spokane 

WISCONSIN 
Mr. Jerry Host 
OSCAR HOST BROKERAGE CO. 
225 East Detroit Street 
Milwaukee " 

CANADA 
Mr, John Fripp 
HENNINGSEN BROTHERS, LTD. 
~82 Bonk Street 
Ottawa, Ontario 

I 
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The Value of Defaned Wheat Germ 
In Macaroni .... " 

by Lo~11 E: Ko,acl, ,ml •• nt, VI;;',"lnl, Inc. 

AT the culael, I should atate that 
our product, Vitinc Defatted 

Wheat Oerm Type L I. now being Uled 

lucce.atully on a lImited. atale in lome 
macaroni product.. It 1. an approved 
optional In,redlent under the Federal 
Standard. of Identity for Enriched 
Macaroni, used at the rate of up to 
Ove per cent. 

• What 1111 

• Defatted wheat aerm. a food lnlredi· 
ent, b at once old and new. It Is old in 
that It has Jonl bei!n recocnlud by 
nutrition experta 81 a protein of high 
quallly. It is new In that the defatted 

that wheat lerm provided 8 hlah bio­
IOlh:.1 protein. About 25 yean alO re­
search men at P1l1.bury HeR.reh Labo­
ratory, after detailed animal .ludle., 
.dvocated increased use of wheat lenn 
to Improve the American diet. At almOlt 
the .ame time, Dr. Fred Stare at Har­
vard, ullnl human. u well '1 animals 
ahowed that the hlah blolollcal value 
of wheat ,enn compared favorably 
with meal. Now recenUy, at the Rocke­
feller ImUtute, Dr. Schneider has 
ahown that the protein of wheat germ 
hu the eft'ed of inhibiting certain types 
of lnfec:tlona. 

wheat lerm which my company offen Type L 
the Industry Is an economleal, bland This defatled wheat lerm to which 
inlredient of uniformly dependable we refer .. Type L, which Js recom. 
qrllty, available in desired quantity. mended for UN In macaroni products. 

LotII, I. KeYHI ( 

several yean, th erB haa betn no In· 
creased price of UUI' liroduct. 

Jnen ... Sal .. 

If one ot yOUl' cnmpany" major prob · 
lema Is increased IDle. to nt'w and old 

believe the .ound 

.~:~:~~~ Ja by lncreu· 
Q prod-

Wheat germ Is a natural component h .. been proceued so that there will 
o~t'at before It Is muted into the be no off·color to the macaronI. It.. par· Imale of 
n~u.~~" In making macaroni products. tlcle size la similar to that of moat noun no appeal. 
aMite wheat kernel. about 83 per cent used tor macaroni and thus helps pre· in calorie .. and 
representl the endosperm which II the vent stratification and lack of uniform low in nutrJUon. Effectl VI! and proper 
source of white flour. About 15 per cent distribution of the defatted wheat germ soles promotion and advel tI.ln, claims 

• b bran and other materials which are mixed with the flour. In addition. thl. can estabU.h a poalUve. favorable 1m. 
Jargely used In animal feeds. Type L product provide. oulilanding age to housewlvel toward produeta con­

I O"ly about two to two and one· half Ravor and desirable functional quail- tainlng five per cent de,,,ifed wheat 
P!r cent of the kernel I. the germ. Thll tie.. germ. We have wltnelled, and lOme of 
lifrm Is removed during milling operu- Perhaps the most Intere.tlnJ and im- you have experienced, tho errecu of 
tipp" ;) portant attribute of Vitlne defatted promoting .uch hlah protein product. 

fjne of the irnportant activities of my wheat germ in macaroni products I. the as the 20 per cent level. the added COlt 
I I hi rod ed added delicately enhanced flavor which compuny I 10 proces.'1 rea y p uc of which II a~} $'.\)() per cwt.. re.u1t· 

wheat le~ al It la IC!pnrated In the ha. been readily observed by certain Ing In eatabl1shtn, MW and co.lly, pro­
mills Ihmuahout the year. Only that leadlnc panel .. AlIO, they report 1m- ductlon, IOle •• and uther promotional 
germ originating from milia meetinl proved "avor, not only In the plain, activities to support II premium prod-

cooked product, but 8110 a aparklng 
, ur hlah sanitary standard, of quality effective flavor when used with .uch uct. These new actlvitle. mllY 41ven 

13lkll~ted. Shipments are made to u. In weaken your e.tabllshed major line. In 
.. ars P':t:~ed In order to prot~k t~e Gther combinations a. meat sauce!, to- ad:Htlon. lhue premium product. are 
pt'rlahablt lerm from spoilage. Muclicof mato sauce', cheese, and tuh. They lenerally of darker color and do nol 
the 'pollage to which wheat lerm Is have noted Improved texture, ftrmneu, huve any new, appealing flavor and 
"'''lect 1a OWiJl& to the development of appeUzlna odor. excellent color, and functional propertlcs. Compare thl. 
rancidity of the unsaturated OUI which .absence of slime. with un aU-out def.atted whent lenn 
it contuins In relative abundanti!. These We have had Ipalhetll .ample, made protein enrichment pro,ram In .11 your 
oils lire removed In our modem C)etrac, by a leadlnl n.aUonal producer under vroductlon resulting In new enhanced 
lIo", plnnt. The "lethod of man ... facture commercial condition •. These BPmplel flavor. Impro .... d functional properties, 
r.IUI hren dl~n~loped with due 'regard to are mado from No. 1 Semolina contain- , appealln, color. '.tnd with added cost of 
th, ' nCCOl "' j "f avoldlrlli uny food con- jn, Rve per cent of our Defatted ~Wheat approximately only 35 cents per cwt. 
tllml, • .! :, problems. . I ~lloo Germ Typo L. Te.t tht •• ample at home. This added cost can, In ,orne operation., 

"Th d I .• h '!.t. I pit ~ cook h up, and compare It along side be off-act manifold due to Increal'led 
e c utteu .. eat .~rm s .qpplled ~fPur favorite product I believe you . ' 

In the' fo m ·')f q r 'Jwdpr. or nout.Jpack_ :}'4im dll b th ri it I • lalel . t'f!i1It1n, In lower unit overhead 
.1'1 • '!1 ,}":;. • '# d ;Ji t d rea y 0 serve e supe or y n COltl ~~_ : ... 

t·;.. n , , ':'; . ~ +.',-' ,~'. ru .. an flavor ond In the functlonaUty of It. ~~ \I' • . 
)..., .. Ik h~ .. ~ r I .,~ ~ ~~ .w cl th\lll pr<r Vitlne Defatted Wheat Germ Type L l' "i , SUml'llary 

.... . ..... - f.*' ? r.t: bl I I t 
J~ '1'Q",'t ,.. s a e ec~ co. 1a . Imple.to UIC. It can be obtained J.'re .. .. In j , H &eernl .. to me thal lie-

.I1y .. " .. "teln 1"Cl-edlen~ mixed In 'the Rour you buy without any - faHE·d a Herm laht well be ton-
I : .. <. .added manufaclurinl step tor you. .ldl:::~ r:I by the m:i" ln~ustry a. " 

/ ~Hlgh Protein The added COJllo macaroni of five per me~t.I~e\.elo . ram for len-
.' , ~ ye,·· ) ~gu. 1l!S('".,d· ·Nori':· cenl Vitlne Oefni teA Wheat Germ Type er.l~1'!I: . • Indu .. ~ de inhance· 

... . . :." ..... lI11d ('r.\lorne. :.: Yple llni· Lis approxlmatel,y S5 cenu per cwt. In ment. ot th nutritive value ot enriched 
found I..'h experimental knim"ls tl1e face of riling COIU over lbe put (Continued. on Pale 88) 
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LARGE CAPACITY EGG DRYING FACILITIES 

We can now serve 

THE NOODLE TRADE 

with 

DARK COLOR 

EGG YOLK AND WI-IOLE EGG SOLIDS 
AS WELL AS FROZEN 

V. JAS. BI:NINCASA COMPANY 
First National Bank Building, Zanesville, Ohio 

614 - 45:) - 0522 

"" 
PLANTS 

LOUisvil~entuckY Bartow, Florida. 
- . ,:\p;;~ 

\I; . "':',1-, .. 
, -;: \ . 

_ • • ' " "'\ .... d 
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Dr. George Y. arohw 

'r!-lE IItiditiun ur up 10 IWO pcr ('cnl 
o( mUlIlIg l )'('l' I ' idl' ~ impru\'cs mIlCD' 

I'Onl prmlUt'll' rHl' (',liming. for inslilu. 
1i00mi II l'C. and fill' n ' trigcrnlcd slorlll\e. 
T hc uddili lill al ~H m •• kt's macaroni prod. 
In:Is e;. ~ it· 1 III U~t.· ill tht· humc. Sc\'er 
1l.'111"""ur,\' Iw lll ll l l' h" \·l· 1 ~ I' n issul.!d h' 
.• lIl1w IIII' i ll('/U:' I"II (I ( lIlunllj.tlyccridc~ 
tClt" lut,,,:,: H';ill' h.'l'1 work. Allu'ndmenl 
,.1 t t l~ St l lU th . l"fl ~ o f Idl' IlIl1y wuuld pcr. 
IUl t tile:'l' JIIIIII " Vl: IHl' lIt :, 1'1 Itt· ul'l'd 
1'l"IlIIdly 011111 III'nlwllt.'n,]y . 

I\ IIIIlII..:IYCt·1 ul. ·. 1111111'0\'" II ll1t',u'u n i 
IU'"dul'l l' hy glVIIII! l"h· I"tJlll'e III theil' 
",w king i lllt] l'UI 'H'tjUI'1I1 hundling. 1-:n'n 
w llh n·I, ... III11-: "I' wi ,h .• uh~,·qllen' re· 
l n~I ' I· : d i lll1. 1111 ' IlHU''' '''' Ill (, .. "dU t·' wilh 
.. d,I. ·t! Inllll"I-:I )" I'I ' I Il ll' ll"e~ 11 ' .1 " tit'k lu. 
!!t"lh,,' I . ,I d. ,l' ~ IU.I d" li 'I"1l .' ur(<lI"I ' 
d im· . " · l a.I·~ tin .. ,11 111 1',"" III1 ~ ii c!UJil 
Ll lI · 

:-' 1,," .. gIY t·l· ntl, · ~ ;.1',. wl'l l k n"II'n ', lId 
11 1111 ·1 .1' " .".1 n utl'iIIOU~ f. ,utI m grel tll'nl :,. 
\' '' ' ' '''Ii ~ d 'lIt llWrd,, 1 llion"glyn'rid.! 
t,r"d .. , h ha\"(· III'l' l\ u l'l·d III r"t.t<h tur 
.• I .. ,ul Ih ll'Iy .\ ... ; " .~ . Tht.'Y lire dl ' ~~l'd hy 
.!" 1 . ··.' 1 .01 . .1 I>l-ug Alhl\ "ll~l l ·ilt.U II ;,:, 

I j, .". 1 •• 11;. Ih·(·ug lll l l·d il ~ S il lt.... A~ 

• , II h tllI"~' ;" 1' 1,.·" elUpl rnlln Ihl ' j ·" .. ,1 
AlIdl l l " " : \ 1111 ndnll '/l l (,t 1!I;i tl . 

by Dr. Y. G. Brokaw, Head of the D •• elopment 

Laboratories, Distillation Produch Industri« , 

Division of Eastman Kodak Company 

R.lrlgllot.d coohd IPoghdtl: no rnonoglyccridl.'$ on Ihe Ie" ; added on Ihe l ight. 

M()lIuglyt'L' l'idl!S ill"C lisled liS uplium. : 
IIlcrellient s in Ihl! Siandnrds ut Iden. 
tl ty r" .. hrend, trulL'n t1('l'scl'l s. und 
IIHlrgill"illl!. lind II1l'Y nre al so uSl'd in 
~n;HlY non·slundardit l!d fuod l' sudl i'S 
~ nfJl'II ' ning , non' )' l!asl leu\'encd hilked 
gOlld s, t'ilkl' mixl!"' , deh)·drall·d pulutot..s. 
whipped tuppings, pl!ilnu t !tuiteI', lUld 
uther 1'''Kls. The u~e o f Illllnogl)·t"Crid( •. ~ 
in lIlilClI'"l1U1 ]Jnx lucts thus fOir hilS bL'l'n 
' ~ 1 It·s ' wllrk ill Iil hur' ltllries li nd III pm. 
,hll'lllIlI pIiUlI !". lind sC\'e r,,1 It'mpunlry 
J Il'tIlIlI ~ "live issu('{i rUI" lilt' cuntinuu-
1'"11 IIf lit" l'e h.·I' Il' un I""cer St·" I!!. 

The p<lrllcu lur 1)' Pl' II,,,. ,,!tlyt·t' r id. · 
whkh hll .~ hild !,luod !! fTl '(' I ~ 1111 1I t: IC. t!·IIl1 i 
11I· ... t" .·ts i ~ prl'pUI"ed fl"lIlI\ h)'d ru!!l'"' 
lItcd fllt l' i lllt! t'0\111110111y b l'il ll l·d "gly · 
1"' 1"\ I IllUnll~lcarllle . " MY\·l'1"IJ I@. Di s· 
, ; IJ; 'cj ~tvIIClcl)'cc'rid l'l' T)"I>l! iij · OO i~ the 
~pe, ,I' ( 1ll11ll0gl)' (·(·f! (.!l, Ilrutlut'l ul'cd ill 
Ihe h ' .. I ~ iIIusln,It'<l hcluw. 

MUl' l h.·s t work in lIIuclIruni : ' ><IUl' l ~ 
h •• s ht'l!n wilh ~pll~hl!lli . WI,, :< III II t:!1 
hil ~ .. howil Ihl' tlry pr(Klm' l ~ III Ill! IIIlIn · 
ural'lured n 'lIt1i ly and I" he l'l'lil' lIlililly 
irll·IlIiL".l l It! tI", 1l'!!ul;lr d ry ",.udut"! :< 

ICI'ntinoJetJ Ull Pil~C IiII) 

CooJ.d ' pilgh.ui (20 ",linlt. cCHlkl: no monoglyc.:eridu cn leI! ; 

Tllio M ,\ C.\ltilS I JOUttS AL 

Portrai t of an Ultimat c: C l)!J ~ li m . , 

Here's a picture of an "expert" Bhout to test a 
macaroni prorlud. He'!,! IIIl' fellow you ..... ant to 
please, fur he is typ il-ul uf thl! th()U~nnf ls of l'on· 
sumers who arc the tinal judges of your produd 's 
appeal and acceptanl'e. To win hi!> Bpprovili. you 
start with the finesL ingreuients and excrl'isc the 
utmost carc in manu£o"Cturing to insure n product 
oi which YUU clln be· proud. 

Likewisci ""c're proud of the inswdicnts we 
supply you and takocvcry care to sec thnt they're 
the finest milled. Our .,uccess, likc yours, is meas-

AP IU!., ItJM 

ure',1 hy thl! flc~r('1.: o r f'tlstomer sntislaction :· .. I~ 
mal'uroni products dclive r, 

Let International Quality Durum Pmrll'ds 
hd" you Jlle3Se;\ uur custU': ' l' r!l, 

(,7 
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e.1I1I14 S,. ... ettll No monoglycerldes; 1.6% added: .100:"\'; 0 .890 added: 1.2% added, In thela lIIustrollonSlh. ,pogh.ttl 
ritmoved from the cans without ~tlng. The product wlll'l monoglycerldes WOI much flrme~. 'eu Iwollen Cln.:i II 
eoilly; It mo~ closely reHmbled a good fre&hly cooked 'POOh,lII. ' .. i, .. ~{ 

~ 

MOlloglyce,ides in Macaronl-
(ConUnued from Page 66) 

without adtd monaglfeetldes. He also 
demonatro.led the Improved qualities of 
\te cooked teal spaghetll. 
( When spaghetti is cooked vlgoroully, 
o.' :r'hown on the ri~t)l in Figure I, the 
pr('(o;~cc QI monoglYcerldcl'I reduce. 
tU3~~!~ .. 't 

After cookbg on all·durum semolina 
pr~urt for ~O minules to emphasize the 
errcc s, we drained the water and 01. 
lowed the IIpaghetti to stand untll 01. 
most cool. As shown in Figure 2, the 
OA~:I!.'~lyceride is remnrkt.hly effective 
Jb ~rcventlnG compacting ond I:l per· 
~n" the stronds to separate cosily, 
' ';,~" ,. this indJculed potential usage 

C(.ol ' :';/ri,crul itlll, we overcooked and 
th, .. , 1"1~ld~rltled some spaghetti. Fig. 
ute 3 I!h~'i" the result with on all. 
dUPll1i ... ·mollno prodUct. 

"'il:;t.;re 4 shows the result with the 
slime pl'uducl to which monoglyccrides 

~! had heen lidded. 

~". ihere al so is an Indlcatcd usa"c in 
. ,:pnncd .'paghelli. Figure 5 1IJuSII"oles 
~ he '"1:5uh or u canning test in q~!t 

11Ibu' dory. . . r- F 

It',gulll i! .!Iustratcs the rcsulls in n 
plnn! 1I: ~ 1 ulld,:. the supervision" of a 
' :U"ercn ~csl Inhurotory, : .10 

Use in dry spllheltl for home Use Is 
nN Indicated if cooking time can be 
controlled closely and It serving is im· 
mediate, Sometime. thl. control can not 

.,,,, Vyl , 
2. WhIton. Jame. J .• The U.e· or Dis-

IlIItd M"~.JKi)'l.cl"ld. · In .. ~!~cDtonl 

~~~,~~,~,~~~:~~)~ Jou01'al. 0(3 tiDal} 

be auurcd, when!upon the presence of 
monoalycerlde is beneficial. 'An. ex· 
treme case, perhaps. of thlll very real i" 

home problem Is ,.e~mpllned by the "'~ 
institutional user wHere .team tables 
are required. 

n ;'l"I illed Mono­
<3'''"<ln< and lor 

~.n,DQ.;'n Food 

Macaroni product. other than spa· 
ghetti can be Improved In .lmllar man. 
nero Figure 7 lIIultrate. a canned La­
ItIgna product with and without mono­
e1ycetldea. 

In noodle. (Figure 8) the foam reduc. 
Hun during cooking again Is illustrated. 

Figure 9 show. the effect of mono­
glYcerides \., ~cn noodles were cooked, 
drained, cooled, and then removed from 
the container, 

The J'Csults of small and Jarge scale 
work to dole Indicate that benefit would 
aCi:rue both to the macaroni Industry 
and to their consumer customers If Ujl 

to two pcr cent of monoglyc:erides were 
permitted as an optional ingredient 
under the Standard. of Identity. 

Rafaranca. 

macaroni spaghetti, with the view 
of gaInIng 11111 wIder appreciation and 
acceptance of thelO products by con· 
sUmers, DeCatted whea\~rm orrers 
macaroni tnanuCactur"":1 ~';'-""'portunity 
to develop a procillr r', ; ... Icfi~on I!Up­
port eff~ctl ... e: Inforrnll~l:.· ~ d&lmS such 
05 "with added wheat germ to provide 
new appcalln.&:.~avor and Improved pro. 
!rln ~ua1lty ' tit beller health," In a 
tood which f' ~onomlcal. and w,~l1 
Ilk.d, ,};e 
Fo, aelter Fills 

Clyb!lum Machine · Corporo.tlon of 
Skokie, Illinois has redesigned their 
verticDllong eoods machine to lengthen 
the nlllng lime three-Cold with conlltant 
vibration to settle the product, This is 

I. Drokuw, George Y., Lee, Loul. J., claimed to eliminate slack-nil com­
ond Nell, Cerald D., Eliminate Pasty pletely~chlne output Is maintained 
Quality of Many Starch Bused Foods, by changrn" IHllng spouts Crom round 
Food Proces.'ling ClOBO) to. oval Ihope. ,- ,-" , -,---

- - -"---""---

, . , , 
" • (!:I , , 

',' :rhe m,!!,~!~~ 
•• adj ... . , ". . 
through Q !u,ge ,ange 01 lizes, 

Long Goods Automatic Load 
Horizontal (artoner 

for long goods only, or cambination of pockets 

for macaroni or spaghetti dinners. 

It packs lasagna as well • 

It ,uns ot speeds 'up to 100 pe, min-
uho 0' to the doltte,ity af tIl: opa",fon 
~ ... dlng the machine, 

:! , h • I Th. m~."lne can be Iqulpped Wl: automatIC sea .1, 

- ---_.-. 

The equlpmont has sliding product t,ay. wh!ch '!love to tha edga,ol tho c!'rta,n lor 'pc,fcct pr~,~: 
uet In5lrtlon without lanning. Product il conI. ned .n t,oy on lour s.des durrng Ins.rt.an by me.,I. 
01 an ave,-head hald·down. 

~-'Adh .. lvi application ~vI,-ali 0' vertica! intaglia porta,n. 

Available .. tro I.,tu~: no product-no carton cont,ol; coda-dating; caunta,s on~ tha \iko, 

.' For lurthe, dataill write ' 0' .. 
Tllephona: A,ea 312. 677-'n 

• 
. ' 
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~ " " I: st .... _·("" .. "i • How Association. U ... ·, Market, .Realercli " 

I. .. ' ' v.,· . of. 't,~. ' ,', 
\ ~ . .- ..... .... ........ . ' . 

b, .... V.m. Churchill, Jr,{ ~I~. '_W.nt, Market Facti, Inc. .. . 'I 

M ARKET research has been de­
scribed In different way.. One 

deftnltion is that market research Is the 
bUllneu practice or lathertn. Inlonna­
tlon In a systematic falhion for the 
purpose or reducing the risks of mar­
keting ded.lonl. Mind you, we lay n· 
due. the rlllks, not aUmla.ata the rI.ks, 
Like other management tool., it doe. 
not nplaee decision making, but it can 
be of .ignllll:ant aid to deci.lon making 
by management. 

The lools of research range from pro­
foundly, subJective and pl)'cholo.c!cally. 
oriented motlvR\luilal research uiuaUy 
conducted among .malf poupa .14. pe0-

ple 10 hlg~4iI)'.tematie a~fO!iile:le­
Iy .tructUrc!tIf.urvey. Involvlnll1~raUy 
thounnc!s of people In many area. of 
th'e country. It rangel from analYII. of 
tale. data and other Internal informa· 
tIln to the administration of queltlon. V ..... i!,a..,,"',III, 

(. 

to IndIVJ~~aI product.. Th~;~.a. be 
every bit a. important as the lonl run 
decisions In tennl of their Innuence on 
proftts, but thll leCond category of m:Jr· 
kolina: deelslonllnclu~e tho.twhlch are 
much more dlscreto or Ip~nc In na­
ture. Alternatives are mutfr1mo~ de-
Rned. i 

Strategic and Tact1ca1_~ 

The most meanlnalul w to dlatin· 
,ulsh these two levels or Ci~t:aorle, ot 
deci.lon making Ja to reler to one as 
.'ra'., the other aa !uncal. Strategic 
ded.lons ...... m deter· 
mine dlt1!cting of 

proarilms. TltcU­
the exctuUon 01 a 

na1~ In face-to-face Intervle .... ·s via j.: 

,£Ieptl:ol)e or via mall, store audit., etc. #' . 5, Mealurement of stra. 
" ~.",.. clfectivcnea I de. 

e ·t, ·'·Purposa of R .... reb 8! Corporate Image rescarch dcc.:ialon making 
now are the re.ults of re.earch ap- 7, Pricing evaluation. comes Into ahould we spend the 

' h Id 11 8. Pac~aglng research d I i Ik parent to conlumen? W at ev enee 9. Te.t. of market varlatlonl on ex. bulk of our advertl.lng ,I?! art n ta -
th~~ that research la being utlll~c;f I.tlng product. (sIze, Oavor, ing aboul the perfonnance.f\ our car In 
Fmt or all, we see the result.. of re- va- recent Intemallonal r~.Jii'racel. or 

'~atch on shelvea of .tore:l Dnd In .how· rlety, etc.) .hould we talk abot r, " ~ur-it$lne Ope 

iooma evcrYwhere in the form 01 new IB, Te.ta 01 fonnula change tions, 4.barrelled c.anJun:lorl, etc.? 

~ h I 11. A monitoring device or Inte1l1- to" l. ' :4, uctl In terma: of t e r vcry presence Another example: .hould Alka,. ~Ih:.-
h h h lped Renee I)'ltem I b w e researc e 10 Qssure-no ",r" h!,posltlonM. , lto t~e con.um n pu _ 

I h Ild 12, Market segmcntatlon or market To" _ ...-' i.:': cd f 
consumer is unllwarc 0 t e hew cr· IdenUftratioll Iludiel lic as an effectlye. reliable rem y or 
InQ: voluai61.!'nd array of new producta 13. Motivational rC!search .peclfir. aliment problems, In which case 
coming t'8&narket today. Or orten, we any .upportin. ~OImu~catJon. efforta 

14, Cu.tomer saUdaetion .tudles t, don" ee the re.ult. of mal'~etlng reo would portray h..,c es, .tomach. 
search because the research has con- ' These, then, are .ome of the decision aches, hangovcn, etc.-or should Alka. 
trlbuted to the rejection of the new making orea.ln which research has and Seltzer be presented.f!~a much more 
products. will continue to make a contribution, positive tramllwortt." 8 meDna of 

J. V; ace the .:e.ulll of market research They ronge Irom hlahly cenerallzed. achlcvlnl happy rellel Qnd complete 
.; In - much of the advertising which long. range decision area. to more ape· enjoyment 01 life? Where ahould the 
't lUlde. consumer purchaslnc ~~'t'!or. cinc ones 01 a much more narrow ICtJP!!. promotional emphasis be-on problems 

" 

We see them In the packages we JJUf, AU Typ •• 01 DKidonJ or relief? Thla I. a Itrateglc decision. 
In the 'environment In whlch we buy This Iletl closer now to an Important Havln. made the decl.lon to take the 
them, I" the prices we pa.Yi~ the va· dlltlnctlon between dlfTcrent levels or happy .. .ositlvc, brllht approach, the 
tittles QVl , ' able to u. 01 carunirilp, and marketing declalon maklni;~Some de. markeieN'tor "Alka-Seltzer would then 
In countlt'lI! other N . Y'· In olMr~.~. clalon. are very genernl In nature, a(~ race the declalon al t~ how to com· ',,:". 'N I'Il\dl. In the FRUITS of !fl. lecting the entire product lIn8", of n munlcate tWa atratelY to the consum· 
k,UI, ,1 d.cldoD making. ~ , .. .. compnnx'?They are lon, run In ImplJca:-" Ing pubUc. For Instance, should Alka­

\, But lel'a gf'1 II~Urlrf~'l~ .!~ , ,pccli, tion nn~'very aweeplng In scope, affect .. h Seltzer a~~v,!t!I .• lng J ea,,'f I'CII.I people 
Just whatj:J 'of narketlng decl.lon • • 4',le the proBl potential ot an entire CON.-\. 111.ughlng, i~nr lhe

, 
aelve. 1- f 0t 

lu.dn·,1~I ' l':.~ . o;, ·· ,: jfl ~~~":'lInOl{p"nlty · poratlon.. ~~ ' or Involving/ de. .houldlth~ a i1 ~g ellture p oy .u, 
tor , (it;.;: . . ~l' ~;(,J"t ~J"ket . reo .I. cla1onl.<ft I het ,r to enter enUrely anltl,latcd,-n chArac~efl? Thl. eel! 
iie~~~ ·r;~ ~~: \~ . l neulodu _ or to make .Izable Inle the are ) .to al decl.lon mnk· 
I Th~jllt 11 :1(, r~ "8~.,,:rLet~ ldok od~lIlng 0r . capItal Inve.lmenta. In", .' . ~ d • 

·f'lIt .ome 011..' \ . J /,) ', - \ I ' Then, Iher<.a~ other decJdoOl, one. \\houl¢,' , re, nufaclurer e 
.. ~ ·t~· . 1- .', which arc muCh more Umltl~ In their V9\t, glOl of" hlaJ tlonal expendl· 

I . Markelln '~fr~unJty .Iudlef corporate lmpUcatlon ... Thy nnect t~:"~"v .. tiet:l~~lter _~JCttc! 
2, Concept ttr.' I shorl' run opera~t' they affect In. ' or abCYUII:" " devote~ ol~t"'to for· 
:t N~w ProdU1' 'performance te • .!ng dlvidual.,~uct ~ tie. or market. getting .bout the health larue, non-
4. Advertl.lng py t~ting Ina nl ;tmatlvea ~wh ch: In tum, relate (Continued on Page '12) 
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MACB;.~,~~ ZAM:~ 
,JI~ !:>- "" OFFICINE MECCANICH.!i,,:;'i ... and 

t .. ~t!t ~ 'j $,\. .1 ... Jottom out of 
sou ... GlNTS ... ·Li OV(A HIE WOftLb~rt THE It;OUHJtlAl't,,",CAMQNI &.v.NCI-t: .. le•men had III 

INQQ, M. Q, .~AIBANTI. C, S,p,A, MILANO· L,QO TOSC_I- . '. , 

& Canad&an 1e,"lIntell •• I: L.ehara Corporation, 60 E ! 

" 9-l /I~. :'. 
... " .. ued . ..yil.: ......... . . 
the be,:,ordcr ,) ,"'7" .~ 
then# wtrt thc' \\" ,. .•• , 
c~-whlch Is ~ • to ' 
!hc~~ole 'lJush;, ~_ .' 

• Th,' policy ur the Nati(·nal 
Ma~~ iolclurers I. ~~O' !ntlnn 
heen "Help the' MOl.l·nttml 
lIeill II self." !l ',\'l' du 1101 
it lIul be fur "'li,,1 Lf ""Ing'jl",,': 
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Market R ••• arcli­

(Continued from P .. gc 70) 

nttered venlons. taking the bull by the 
horn, emphaslzlnj the bravado or chal­
lenl-lc of "moklng non-filtered ella­
fcitell? Should he ottempt to go both 
rOLltes with two different brands (In 
whkh (Q~e he would hove to plan the 
distribution of ,arketlng support for 
the different products)? 

Having mode the .lr.l.glc deci.lon 
to tD:ko the filter approach, he then 
faces mnny toctical decl.lons Involving 
the type and color of filter, Cemlnlne v., 
masculine packaging, menthol vs. non. 
menthol, and so Corth and 10 on. 

Well, J think you get the point. De­
cl.lon making relotlng to marketing 
strotel)' is quite different from deel­
I Ion me:kln, rel.:aling to marketing tac­
tlcs. Similarly, rescarch aimed at slrat­
el)' declalon. Is diITerent from r<!seareh 
aimed at tacllcal d(!('lslons. How does 
\hl. D"""\~""DYl 

c:.mmon Product Promotion 

., 

could or should devote it. promoUonal The caule tor the decline in milk 
dollar'll to carryin" the· promotional consumption has been I~!cnrthtd Qlhm 
burden of the group. by various IndustQ" ,taup,,: .\ numhe1' 

At the other extreme, you have the - of thin,. workln, fa the dl~ndvanl:lite 
automoblle ,) ndu t'try which II the econ- ot milk conlUmptlon Wltr" ((,ven! - of, In 
cmlll'. outJtandln" clInical example ot varyln, delreel, thE: chll1c5 Ief~1 ':'IIIIC, 
oll,opo)y-fewcr than flve firms Indud- the .trontium gO 1C:11I t, lUlU hi ' ~' ~ t In 
in, one domlnaUn, company. Certain- weight control were all rletriln~nl\~1 10 
Iy, the 8utomoblte Indultry did not rely milk consumption. AltO, In the r.ours~ 
on any collective effort In a formal of resean:h, the positive an". ~nf!flc:lJl 
aenae to rack up record breakln, auto-- appeaIJ of milk were .110 r~'vcalttd ol l \d 

mobile sale. lalt year. the.e thlng&, thl!il, have~ let-vOl! as 11 

CoU 1I Elf rb bash, lor It unifled commun1eqtlon. d-
ec n 0 fort In which milk p~pr; ' lind 

So, lo,lcally It would appear III dairies are trying 'to rever.o pie un­
though the opportunity tor combined, . favorable trend of milk consumption 
col) e c t I v e promotion of products through th!! promotlt~n otheaW'" . ('n. 
through trade auoclatioOl I. lreater In e!rgy-Ilvinl quat!U"5 ' of'o.t· ,'~h'Y 
indultrie. where there are m.ny Imall· have framed this prod",ct .tory In some 
er nrm •. Under these clrcumatance., v.try attractlve lelm., JE:.11I:J P€ople 
trade BlSoclation .ponlorshlp of promo- think, and a Jaudallie ('t'n~r.r ehuca-
tlonal activity make. more sense. An- Uon hal . re.ulted. I do not 
other condition which leada to formal· exknt it hOls ber-n IUC-
beLl, collective etrorts of this kind Is ·'ti!ili b thut 
the exl.tence of a fairly well deftned whic:h rroilk 
competitive product or service or com- In. 
modlty. Th' lI, cofTee r.ompetes with 
tea-clgat'J compete with clluett(~. 
plpes-alumlnum compete. wit'" • ... ' •• ':.1,;; 
plastic. cOR'lpete with paper-.· •• com­

.. pete. with electricity - priv,.te jlOWer 
comp'~te. with public powet - 'Ular 
compete. with artlncial ,w,''!ett'ner&-

This separation in decision making 15 
~8t t:lluaUy dlstingulshcs trade auo-. 
~i\tlon resear-::!t from res~orch that I. 
$.ofidu\:cd by indlvld~l buslnes! Orms. 
tlJlIiv~du!1!' lJu8iness Oms Lire constant­
lY"ta~~rJ!.!lh both strateGic nnd tactlcol 
conslderiillons in marketing th~ir prod. 
uris 'Tr:4.:1:: ass(..cinlions and orc.:anlzed and how often have we aeen OM or the 
Imlu!lt·~ groups with common Interelits other of the protagonl.t. use an abacla· Evg CODlumptlon Down 
or pr....!uct., on tho oul'er hand, ttH.:i'o'), {IOn or league or councll or other simi- wa. Intere.tr.d In lookln, at lome 

\' ('unOnc their n.s:!arch ' {Icllvily to .tt ...... or org,mized group as a platform for figure. on egg ('onlumpUo,, ~ I " ;'1{ run 
.. ,1'fI,ii:.: cl:n.ld~rallons. Thi:! natul'e or lellin¥ their .tory. r.o:lIumption ~robk ~ 7 """". ' . ' the 
i lrade nSSDClaUons dlclates that the em- Let .. consider lome of these. and the egg people. Again, we , ••• ~ tt~fiidustry 
. ~'" II~aJ. he ou 5trot~glc issues. Trade as- way In which they operate. .whlch Is characterized by many, omony 

.tItJ "I1;', :"ITal lal'lp.Jy compr\s~d of a Th. "Go" Croup smllll luppUers f of the ba.lr. p~uct, 
Jl((tt;. I, 0)1 c ;· ""r.-._'~uis. The dairy Industry I. characterized · ' ~Ir market ~,~rbduallY, but!itea~ .IIY 

WIU.I .. ;~ItC Indl\'ld~al busln~S5 firm by many. many Imall .uppliers and _ .hrmklo .. For ~at rellloOl~ :,' . • " 
i:l QUII(":I1\;' {With Ihe SU~lIS of its in- Th :! 

I \ proceuot'J. No one, two, three or tour ere ore pro a ...-,ny relliOn.., 
;~:: ~~~:,:'~~~~~~' :~~ii:~i~~1n c~~~~:.:; memben DC this Industry are large but one of them . ', . ,'mb\(.the very 
fonn thl, Itlkes, IJs concem('d wllh the Jenough to Innuence through Individual IIstute, .tra.t~lc rna t'ting cfTorta 01 

effotl. the attitude. 01 all conl\l.mera ('treol manufacturers .wh9 have .uc. 
f. \ ~UeccliS uf Ih ... o:omJllodity or common lo",,'ord dairy product. generallr. or eeeded In telling t~rican house-

Ii • , .1xlt'i l. 'l'rau ... l uSsocloUons exist to tOWlltd Individual categories of : basic wife that .he can get the nutrition and 
r.a,,~ ~110rc t:ffi r Icnt tI:c coJl·,:ctlve efTorts tid th d I bl I 

I" 

I· !,n~:i rl(fi\'I '~ ' :11 linlls in' the deveh.l dairy product., .uch as whole milk. pro e n an 0 er el ra e e ements 
" 'I;nlld ,' _ dOll 0("115 common p' Since 1950, there has been II real need her family needs-and have fun doing 
l' for some kind of collective efTort In 1tJlJ.,e. lally tho kld .... without worry-t·· :'I: :terillu:. ) ". ' order to solve on Industry-wide prob. I ' . i challi,tertll and dl.talteful 

\ lem-thc consumption of whole milk th ".,. • ... pt,"" One c(tuld uriue thot 
1, Whereas per capita cO~lumption of the tirndi-t~. . . . . t ,r, ~ r ·' ... ilPcople to 

~lIk tended to b" relatively .table prior Join _and "devcldJ.t w_,J'OfTectivo counter· 
)056, time con~~~tlon strategy to J:e,aln th; h 'h.are of the 

oft. Clearly, a prob- breakfast m!rJeet. I.. , "'" 
conJlumptlon of milk, . • 
industry I. compoted ... - ' ., Ullar 

none of wr,om ' There of othr:o cvl. 
make a9 Im:-., dence of ~f Ind~ .. 

', -" Y'-"- ' '~'~np:!IDn at the com· Ut! cxam-
the Milk m3~~ : I! 1 

have m.nurac. 

~~~:~~~~r;:~:D~ib~ffi~':.~ o~ adver· 

t~~I~~;~!tSU~~~:: 
7~ 

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

M.c.ron18Iudr 
Wc:Il, os :,'UII may know. my nrm. 

Market Facls, In::., ha ti been authorized 
to con~uct OJ ! lud.v Cor the N.M.M.A, 
This •• " U \'l.")' It-.~I sense a motlva­
lIono' ,· , t~, i 'l lImt we Intend to nnd 
out ,at i:H':I)rt: :lre contributing to 
pur;:h[I~!I of m:l .'aronl. Whot are the 
lH~Iir.r!l (lr,d mlsc:onceptions about the 
pro:iuct which result In the purchuse or 
non-purchuNa nf macaroni product!'!? 

The 8p~clOcations of thc study artl 
still e\'olvlnl. but I wouhl like to iIIus· 
trnte lIrleOy the kinds or f\i\dlnl:s and 
possllll~ " resultant action. that might 
gruw }'lit ,QfJhll st""l;.. Bellt'vfl 10", 1 0111 
not , t , t.(ui· ·hnythln,q when 1 .how 
you SOIl.1: ul'fncsc :JIJ~)lblt, relationship:', 

Sills organization In their continulnJ( 
publicity ctrorts. Beyond Ihis. it must 
stili be resolved whether thcre will be 
a committee of review, or just how It 
might be handled. 

By whatever means, the InCormation 
will be available I am sure to Individual 
memben for guidance in Individual 
communication and product develop. 
ment activities. 

It would be our recommendation to 
have a committee established chorged 
with responsibility of glennlng the most 
hlconlngCullnformaUon from the study, 
rcportlr.J it to members, and making 
:'cco'11mendations on the ultimate ap­
pllcotion of research nndlnes. 

. ., t\ 
• His cll lllpcYrt. ,r~ lire 100 ra r out in 

Iront. 
Three ~tep5 ' 11 I ',!;,k out of thi!l rut : 

(0) analyze cach sl..,lIInl! {nllm,, : Ibl .Ii ,. 
cuu failures with other :O; :l lc! rll l'lI : Il' l 

check with Ute boss. 
2. Coming back wllh Jho 'anlO old 

pilch. Solesmcn are 01101,1.',,1\ t., n~akc 
repent calls because (oj the (' USt"I11I' 1 

or prospect hopes to lcorn sumcthini: 
new about the product; (bl he! hcpe!l to 
leorn .omethlng new about his business 
or industry; (c) he simply expects to 
enjoy the meeting. 

Few pcople like to sit through HIp. 

same movie a second time. 

We an I!olh" this .:;olcly to a: quOlint YOI: Specialized Selling 
with' ' Ihe iafur:: o~ Ihe inlonnuUon 
which could"evolve, ilod with the 1l0Ji' 

sible I'll : nmf ~ "I Ill!': 1 :1':;i~I .. :n to 
,flltlf' ('ol!N;Jve or Inrljv\ll,l;Itll\ 1U~~ket­
InA efTorts;"jf i!l purely hy~y(oal : 

3. Clylng up too quickly, The 20 per 
cent of all salesmen who make five 
calls or more get from 75 per cent to 
80 per cent of the business. 

R •••• rch finding, tu:cep~n('c ·t f mt1l'tI· 
ronl producta 'is' noticeably lnwrr 

~ among )Clun. rib~rJ aitta,,1 ~ \. 
Marketing f,etlom' afiiC:t¢4proRlotlona 

effort. thr;jQ'~~I!l 'w~lch serve 
younger housewt~J'rjme promo· 
tlonal efforts In wa,i'fwhlch would 
appeal more to younger groups. 

Flndingl macaroni I. ftt'rved In main 
dlsMs by almost everyone, hut very 
few people ulle macaroni In side dish. 

Acllonl ~ ..... ·"pt 10 develop morf'! Ir.­
qut 4\..:' ' 'i:t ' 1bhc:J, but r.llerrrt 
to t!'(po~ I . I .11,;\lp of homemoke,.,. 
10 .Idt: dish poulbilities of nUlcnronl. 

FlndlJifr mllcaronlill relatively tmpopl.l • 
lor wlt.en enlc~rtalnl.1Ci· glleKts, 

"CUODI consider progran:fI which hllllJ 
~ ltalu~·Cor macaroni. 

Flndingl Moca~nl ,rs Jess popular than 
3pagheill ond "££ile. amon" leen. 
aeers. 

, .. 
AcUonl Make mQnl InlenJh'c IU '!esllga­

tlnn as to rensons for lowl.lr ucc~ptu-

GEORGE N. Kahn, 0 New York 
marketing consultant, maintains 

that food marketmg companies need an 
organiZed procedure for building new 
business while a "maintenance" sole. 
force takes care of routine account 

. !ItIrvlcmg. 
. Food manufacturers fall to make the 
grade If they forget the relationship of 
their marketing to the dlltributor. The 
promotion department Is awnre of the 
ma" sameness, and the soles stafT can 
rattle off the disruptive retailing In· 
lIuenc!!! from private labels to discount 
h<.uses. But the broker's or sales- de­
partment's "work load" is left In limbo. 
The load stems from the numher of 
li/l~s which must be handled and the! 
consequently limited amount uf time 
which the salesmen can and will spend 
on cacho 

HolY docs he nllot hi:> time? Whell! 
ile gets the maximum results from the 
minimum cftort; wouldn't you do the 
!'lome? No IItltesmon nghts city hall. To­
d;'Y'I marketing complex Is 50 highly 
IIpcciaUzed that you need a spccinlized 
~Illes forc::e to do the job. 

4. B.lng a two·dlm.nsion.l m.n. A 
successful salesman must work hnrd, 
but II he slngle-mindedly excludes all 
other ncth'llles, he ral1~ H.1 fai! ~ !llm­
self. his fnmlly, Us (: 1n~Jloyel :l !Jd hll 
customer. A "whole mall" emils .. 
spark, a lest for Ii "ill!: lucking in the 
dull plodder, \. 

5, SpUrning """liable ~ ... d. and IIg: 
ur ••. Be ul'ltled-or LII \ uillel r,I,;!',_ " ''\- .. 
day'. sales and marketing h~dmology iL 
taking the guctiS ..... urk OU\ or sclli:I';. 
The succesdul sulesman tudny mu~1 
venture rorth Intu b'I!!!,· 11I·;"l".!..! wnh 
fucls. 

O. Ignoring Ih' tll_lomer', cud",I'l~r. 
Try moklng every t ellt ~~ call Ion the 
u!lirnlol" c:nn.':UOIer, Seck SUCt;t, , ~nt 

Illat " '111 produce OIclchnndlslnc ~nd 
sl'lIing iiI'S ftJr your cusltJOIer. H~ ~!:.it1 
he sUI'prised and dcllghh'tl ~ 

7. Flouting Ihl! I • ...., .. : 1'!M,lior., rh,) 
wise SOI..,!hIlUn seeks lIew CU"Iot·;, . 10' 

duy, no mutter how we!1I ll:int;!1 url 
going, to replllcl' the cu~tOl·l..·r 
lIure to lose tomorrow, nexi ' RI£." •• r 
nc.:xt ycor. It lukf's tllnc: to malil! /I 

pro!ipcct n custollll.:r. 

bility, In promotional tlrort. that are T.n Blgg •• 1 MI.lak •• 
8. ForgeUlng Ih. ra ••• 11 11.0 tun­

The ntoth'lltlon of a prorr.s~.lt:"al '11~',1. 
be large" thall lielf-inlclc" .. N '~ pro) 
feulonnl win~ l'esp('c:1 UhU ':.... . ,,;l , 

directed to teell-age mal'ltet rlcvt:lop- "The salesman Isn't dead, he's d!lrel ~ 
menl. Cocus aUcnllun", on '!loctll'onl ~I\I," wrote Mr. Kohn. A fiiucces"ful 

:i:Y )'r., >&, ... series ""h!ch tlppcured In Sal~!'I Mun­
Fela!lvely few .... op1~rteel agement is coIled: "The Ten BlCGl'l t 

O. OY.rlooking Ihe Y":lur ,I ·'dry . 
Ilin" call •• S«'ch cnll.1I o!fc" I'\j':: ~ i n' I'" 
the blg .. ones~gl\';I,1· II I'~ • .. ~P l t) 
vl~e: o~rtunlb: ru\' 

macatod i~ ." .... I . ~r'C fire Mlslokes Salesmen Make." 
no differenccs n.. Ireque),t nll tl 
Infrequent scr\rra In their feelinG!! 
about the nutritional value, 

Actionl ' Develop communlcallol1s crrort 
which off~ts ! beUef. about culNie 
coutenl of macor'!., ' .. ~~ build rom­
IlOllgn oround thlll p\ .nt. 
Devote mlnlmutv".lIttcnlJon on nutrl-

tiohr[1 and lIavor o~pects of maca:,.·nl. 
..:i. . ~ _ .... ~ .. ,~ 

U .. lhA!nncUngi 'f ~ 
1\' ..... ' ~ - \ 

I h"v(' ignDn.!( the means b¥ .... whlch 
the th,d'ffi'[is might aclll Illy tii;\1ied by 
and/ or dlaseminatc·d II_ membt:1'l\, Ct!r· 

one main use will be by tht: Ted 

1. Rallon,lIdng away .at •• failuros. IQ, Ignoring f Ih! 
He may wU!lh uway disappointment by lIaJ . ... Seill.!l'! cn''''~ rl 
convincinG himself that- t ('.~ \" . , ' ." ' .' \ 

• HI. product doc::. not h.lV(! lolltl". ~r' "'' · .. .' h~ _ , 1,/ 
feature. It should have. u r " III\'j~lded .wl,,:. " ," , 

''':1n~~e prices he m;~ qU:::i:~ ~:!~: :~~n~e!~i~~~~I· ;-r. !.~~Iil;rr 
• The selection h9 can , r A ' I err-which Is "" 1t'11 ~" 
Id 0 mer eon ~ to l 

11m te . • !he j"'".ole buslh~ _ ~."'," n . 
• JIIs c:ompnny's aua\'l' t;. , 

ptllgn is no good. t wD;s over. Ra· • T}!,' policy ~' .. the Natwnal , ,' rw '-
• He rnlle" ... ., the pr tomatoes and Munulolcturers l' ~~o' :~lInn 0:'.:;. lUI, 

t"r;."i(4.l me. . ! , bottom out uC hC~!II "Help the M:>l'nrunl In \}t·ll C· 
• Th.... prospCC'f..c; bn'ualesRlen hull tu Helll IIself." !t we d<J 1I0t ) 

t!stt!d. -::,.. ~ ~ '. It not be for wlInl (..t trying. 1\11111111 

.,\, 7'!-
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4th -11~\~une 1964 
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L: __ A_N_N_I_V_E_R_S_A_R_Y,---I_T_E_I _M_S_ ... · __ --.l 
Lalt Yeu 

• In"'''An Interview With 0 Macuroni 
Man" AnHrcw ltusso. president of the 
New Mill Noodle Company o[ Chicago, 
said: "Our big problem Is to tell Illore 
people about our prodllcl~ - we need 
to do -0. goer promotional job, but 
you've got to make sumclent profU to 
do this." 

• Gol~ GriUn Macaroni Company 
ix!ll:DI ... "",'>l1ng n new plont In'Brldge­
view, Ullno1s. ThiK lIIu\-e \0 the MldwCKl 
by the Ned CUDst mBnuracturer was n 
Itcp In going uutlunol with n new line 
o[ macaroni nnd noodle cqnvenlent_-c 
dlnnen. * \ ):: -J 

/oil • ~ 

• Benjam1n R. Jacob., 10nirJ,ime tC(h­
nlcnl director of the NotionorMncaronl 
Manurncll""OJ'}wo<inl:lnn,dlcd Fcbru-

19BO 
• Buhler Brothers of Uzwil, Swilzer­
lanu, celebrated their ccntennlol. 

• Son Giorgio Macaroni of LeHanon, 
Pennsylvania, spent a million dollars on 
o large new addition and modernizing 
their macaroni plant. 
• Albert J. Bono, Sr. was elected presl­
dl'nt 01 the John B. Canepo. Compony 
In Chicago. 

19S9 
• "Developing Executive Skills" was 
the theme of the Winter Meeting. Tom 
Cuneo. presl"~nt of Ronco Foods, 
Memphis, discussed "Sound Organiza. 
tlon: Management Keystone." 
• New (or Lent-Ollv(!·Sa.lmon·Noodlc 
Ring, promoted by the Spanish Green 
OliVer 'eQ"mmlhloh. · Salmon Packers, 
and the National Macaroni Institute. 

.;':':;::'.,,'.\t~EJ~ctro~f!l. ~ I"'~ J~E!iim'ination of 
IntCi1lil' lnaect" ·rntlitit1on' ·wa. de­
scrIbed by Jame! J. ' Winston, NJ4MA. 
Director of Rcscon:h. 

1m ." 

• "Mocoronl producll do not make you 
Cot," says the French magazine uJOUl'l 
ue -Fr" ce." J!' '/ "-_'ley recommend the 
UoUon way as be.t to prepare macaroni 
product.. , ,. 
• "The· Fo.mlly of Mac~nl From Al­
phabets to ZIti" was de'Krlhctl by PhyJ 4 
1I, ·"'{1~no.l~Jn the'February Issue of 
}'oreal~to?' HornR Economists, Miss 
Mac~lIl catal~ many varieties 
of mncaronl, .pnghettl and noodles In 
clear, 

• Packaging from the Winter 
Meeting WL'rt! given by Vaughn Gregor 
of Aseeco, Joseph DeFrancisel, Jr. of 
DeFranclsel Machine Corpomtion, Ger-

• ard Zlffer representing Hocniger & 
Karg, WaUer. P._ Muskot ' of 1'rian"le 
POI!knge Machinery, anti i- . _ 'r PoUettl 
representing Hesser Mo!chlnt:nCabrlk. 

1881 
• 

• The twentieth anniversary of enrich-
ment_ "The Quiet Miracle." was cele-
brated. " . 

• Skinner MacarQni Company of Oma· 
ho. broka1 ground"Cor a new~odcm ~ 

~IlCo.ronl l Plant:.....~. tI .. " (t 
• SchneIder' B of Chicago ~ 
porte4~AProj - )~vlan ·whclJl a flOck 
of 300;oor chlckena were 0\ .pj{pl tf'nd 
to produce d:lrk coloP'cd )'oth for the 
noodle Industry. 

10 Vun Ago 
• Mourleo Ryo.n of the Assoclatlon'L 
Durum Committee wcnt to Washln;tt,n 
10 consult with government omcJols on 
Increased o.creoge o.l1otments for duruOl. 

• Ruben Heermonn, agronomist and 
durum plant breedor, Icd research for 
rust resistance. He descrlbcd "Durum 
Vorlety Impro\'ement in 0. Hair Cen­
tury." 
• WiJllam'"G. Hoskins prcscnted the 
computations dernonstrntlng the econo­
mics of railroad cars "Ior flour only." 

20 V.ars Ago 
• T-V macaroni co.mpaigu was launch­
ed to enhDnce the wartime popularity of 
maco.ronl nnd gl\'e adder' Impetus to the 
popular meot tlavor concentrate pro­

_ duced by Wilson & Company. 

• Govcmmcnt experiments soy en­
rlC'hed spaghetti as food for peoples 
being r(!hohlllto.ted In .occupled coun· 
tries was beln" watched by still skepll· 
col macaroni mo.nufocturers_ 

• 'rhe Army Invo.ding"ltnly was ll:etllnn 
American mnde spaahe\,ti. Dcprlved of 
their traditional mainstay by Nazi raids 
on wheat supplies, Itnllan soldiers werl: 
co.ting a million pounds of American 
spaghetti. • ' t:' 
• ''The Sellcrs' Morkcl" wo.s over. Ro­
! lonlng points nn meat, tomolocs amI 
('hocelt;lultl klc",. l ,~h, bottom out ue 
the mtcnroni ma{~t:_ &lesmen huJ III 
hustle. '- .... _ .~- I 

• , 

3D Vearl Ago 

• The eyes of a hopeful Inulls lry \' -Ne 
centered on the operutlons of Ih.! Maca­
roni Code. It was resolved t.) gh'e the 
New Deal 0 square deo.!. 

• A completely automated prouuctlon 
set-up from press to package was .m­
nounced by Consolidated l\1'1C'uroni 
Mochlnery Corporation. 

• Trademarks registered Included 
blo.ck lettering to the left of a picture 
of a rose for V. LaRoso. & Sons, "Frll­
lets" wo.s Il!gistcred by Porter·Scarpelli 
Mo.comnl Compony. "Num-Num" was 
registered as a privnte tradclTInrk of the 
Nos! Pretzel and Cone Cumpiluy of 
Clevelnnd for usc on egg nuodles and 
other products, ~ 

• An Industry con ference was Scil(!d· 
uled for Chicago In June. The Ccntury 
of Progress fair \.'tll! Oil =10, \ II di'lcusslon 
of the Macaroni Code was planm:u. 

• John Ilu\'arl no rouloed felicitations 
to listening Rotarians In 73 countries 
on the occnsion of Rotar,Y In t ~ rllntlon-
01'5 20th birthday. 

40 YOllri AI/o 

• Henry Mueller, pre~ i dent 01 the 
NMMA, told 0. fable IIf the \\"rdt~! 
macaroni manuCncturer \l"ho fihlu- t -he­
lIe\'e in ad\'erti~ il l g _ ric concJlIdl'd: 
"This widely diffused ami inad ~II\1 at cl,Y 
nnonced Industry Caces un ... · ~f tv-- un­
escapnble pnthl!. ell her k :lIi: .; ,-, ~ I­

tlon without quarter or i. le-und·lct-Il\'e 
cooperation with under·.,Hnding." 

• A notional drive ror iI (t,rifr : 1' . r .. tlsc 
","us rulsing Q Cund to flnnnce th .:! Ilr",j­
eel. Foreign macaroni ~cllill~ at ,'11)( 
cents n pound Wil~ I) _uJi n:" , \I 'he 
United Statcs. ..Jut" 0 

:I olre~ 1'1"1 
• Editor M. J, Dr;' ;\ (.'- :-- 'i n ~ Ilu: 
blrthd~!of the"!'"', ... ,_ - _. ,1. - 'd: 
"To "e\ 'out thh -Iht ,-w -\:UI( 

Job; Th.R~ motertr _! •• w:·d 
ol¥[l c)(m" 't- · I lc':1 
lti~c,- ., ii~ : _ ,A'Or, 

plovld~d _wit.;"..,. • • !1'i\ 1:'\'1"1 

the bet ~.:Brder .~ ..... . .\ . j.~illlc. I\.l'!d 
!hen ' winl the ' \ .. r -'~ _ "w i l<; ~" :ld­
en--whlch Is \. _. ~ . ,.1 j ;." nl;! of 

~he .wl',olo bUlh;~ .... _ " 
;.\ • II: 

• Th,- policy of .. the Nali(lll;u )l,1;,rorvnl 
"ja~~lolcturcrs l~;~oi. :ollnn has l'\' ( ' I­

becn "Help thc Macohml In 1ustry to 
He)1I lt ~elf_" !t we do) liot :.t1l'ceed, Ict 
it nol be Cor "'linl lor t rying_ 
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BUY E R S' G U I D ~~~ 
Tho following firms IUPPOot the induetry'l trade a_lation as allOciate members • , , -

and/or al ad,.oti .. rs in the Macaroni Journal: . r: • 
(.,~ .. , " 

DUAUM PRODUCTS 
Semolina, Perfecto Durum Granular, 
Excello Fancy Durum Patent Flour, 
Nodak Durum Patent Flour, Red 
River Durum Flour, and Tomahawk 
Durum Flour. See ad paie &9. 

the noodle trod.l. Plnn!s In Zunqvllh.'" 
Ohio ; Terre Haute, Indlnnn. ..lJ 
, ".l'\, • 

" ~-. 

AMUEH MILLING DIVISIO~. Fnnnera 
Union Gmln Terminal Association, 
Sl. Poul I, Minnesota, Telephone 
Midway 0-9~33. Manufacturen of 
Venczla No. I Scmollna, Imperia Our· 
um Granular, Creslal Durum Patent 

PEAVEY COMPANY FLOUR MILLS, 
860 Orain Exchange, Minneapolis, 
Minnesota 55415. Manufacturen of 
King Midas No. 1 Semolina, King 
Midas Durum Oranula:o, Oragnano 
Durum Granular Flour, King Midns 
Durum Fancy Palent Flour, Kubo 
Durum Fancy Patent Flour, Durnm· 
bo Durum ~our, See ad page 18. 

V, JAS. BENINCMIA COMPANY, } 'irst 
National Bank t'u~ldlng, ,·Zancsvl.llt..', 
Ohio. Packers o"II.Q;:eJUlt)d dried 'egg 
products. Hig:. tol" ,r_ yol k'{ Q~I1Dblc. 
Plant s in Loult'vm~1.~ Kl.!ntli'ckY; Bor­
tow, Florida; .and Farina, I111f191~ Sec r' Jour. nnd Kubanka Durum Fint 

Clenr Flour. See ad pages 36 a~d 37. 

ARCHER DANIELS MIDLAND COM. 
PANY, Durum Department. P . O. 
Box 532, Minneapolis 40, Minnesota. 
Manulaclurers 01 Comet No. 1 Semo­
lina, Romagna Granular, Fancy Dur· 

. urn PAt~" Palermo Durum Flour. FORTIFICATION 

ad page 65. !" 
, j' 
til,) Erut 

Nflw York 
whole egg 
e~=·)'lbu. 

dehy· 

e. s..e ~d pares 57. 'I ,_ HOFFMANN·LA RqCI1E, I!;W!I, ~.n. 

DOUGHBOY INDUSTRIES, INC., New Chemica1a Division, Nulley~O, Ne}V . ~ 
. ~ic!Mnond, )VisCo,nsln. Manulacturerl' Jersey. V!taml~. for enri~ent .. ~ 

t '100! Voughhoy No:"1 .Bemollna, Granu. macaroni products. . • . "':';" ~ I 

r"I ~ In 'und ,Fancy D1ftum Patent, and . ..,. j' C. 
)Ig~f1~~. rum Flours. Sec ael page 27. MERCK & COMPANY, R'lhwpy, New ~:~,~~~:;~~ 
~ , ..... Jersey. Suppliers nf vll.unIQt:-lngredl. 
"" . ',~,.. • . 'r~ , ' ents distributed direct" J' to mlllers for U'\, " ' •• ,,·u, 
FI~n"n 'Fr;OURING,~'MILLS, , r.nM. .nd .h.n."" j , ' f!"", 'N. Inclusion In semolina Dnd flour mixes . . 

PANY; 3235. 81xLeen h ,Strc~. Ij W ., : '-:t;'" ~L ~ , , ~ Jo..' .... ' ' 

+~~j.'~:' !, .. jhJn~~: " : "'~ V1T~iNS, INC" B09 w •• t 5Bth S .... ~ MON,utK ""Q~CORPORA1'lorl, 001 
. ... ,. • ' ;s'.j . Chicago 21 , Il11nols. Manufacturers of Eut'.Thlrd 'Stme~·Kon.a5 City 6. Mis-

.ld~N~HAfl~,ULts/ lIlt:: " 9200 Wayznta Vjtlnc Defatted Wheat Germ Type 11' sol.rl.-Manufllcturt'!"I and p ckeri' ()( 
;<:'Ul~'Mili. Mt!lncapOfli 26, Mlnneso. especially manulactun:d to Improve''- ... all dried a~ f~n .en f producl!!. 

' ''f/ ' ~'aki!n of the following tor the the navor, functionality and nutri. Spcciollzlng in dark color Igr the 
... ~ m.:lnr tul'C!'rs ' ~r ~ macaroni foods: tional value nr macaroni and spa." n~le trode., ~as~eurJutlOn"'tllltieS 

, f Durer.LI Sl!l'r.ollna No. 1. Gold Medal chettJ products. It Is permitted for a~D llabJd. M,&\n qmc\ 10"ated. anlllS 
"~Dunlln liranul"...J.Gold Meda1 Fancy use under the Federal Standards of Cil,Y. t!lran¥ .... u!!' :Monl\fk ... , rj::lg 

Durunf'li21tcnt nour, Durum First Identity lor enriched macaroni and' and ~D~!!ig plinf4..~M~ .: :I 
, c fears, fiGy FlOur, Toasted . spaghetti products. Sales repreaentn. n KONllJ. !H.~d Ml'e1.T. ~~: 

: Gcnn (low lat), Pro-Vim and I lives: East. Laul. A. Viviano, Jr., Jer· • ~ ,.. ~ .. L. ~ ~ 
'1J1al WhcJ.t Gluten. SaI,P,of.. V sey CJly, HEnderson 4-2788!' Mldwest, WILt; AM' H. 'OLnAcm~C" Amerl. 

Ycn tr,Chlcago, 14Jllllea • .. ~ck W. Rogers, Chlcac~'lfUdson tan 1!l ld BerlC. ,~r'phll'J\lelphla 
Oakland, Ogden,· 3t-39Dg; Wei t, Joseph P. Manson. Bev· 22,d'ennlYlvan~lfjcers nnd dis. 

erly ·lillls. . tributon ~ lrozen and d ri(.-d egg 
.. - h . . yolk. ;?fslrlbuttd . MtlonalTy trom 

WAL,-"CE &IIfIERNA~, INC" 25 Main warehouse stoclul lota~ed throughout 
.. SI~, Bctllevllle 9, New Jer!ey. "N. the United States. 

--~ R1CHMENT!A"® stves mncaroni· . 6 j $\ 
• noddle; rnanufaclurCi a proven prod ·" SCIiNEiOl!:R BnOS.; INc.:. O(}k~ alld 
;'Ucl lor the . .!Ulrichment ."" theIr prd plant: UUIO Blue bland Avenue, Chi. 
~ uc~ ,Av~.lIa'bl; In wafer '.6\ .. powder cag'o 8, ltllnols. Blrmlngham.oHlco and 

"", f9fln1 ·Wafeh dlnolve quickly; W&T plon~ ... P.O. Box 1500, .~.!"1llr:gham, 
-t:tj!~..Jers apply ~e powder form upl· . Alobama •• ProcessoI'lJol frozen fresh 

. ,m.;'lIly a'rid cfepcndably. Stockl ora... el .. . lncej lelS. Broke~and ("Iearlng 
,. ~~~:.~~ (....' malntalried~'convenlenl, natlonwid~ HOU~ men:ter Chicago Merc;mtlle 
t ; • JoutloM. ~e~~,pagC! 24. . • /. ' ~xChDJige. ,.: 

,,;,r~ii~\:t~, . '~ , ;..JGGS ./ . t;i~~~PDlIQ.E CO~ANY:~~' W:" 
00 '. ('f/._~ . !~ ;~~ ~"'l" ~ .. , ,,", ~. " .. 1~" .t; t~t. w ~ci,!Uo> 8, ' IWno;.;. 

BALLA,Il;(tG'ti PRODUCTS OOM;t: " .c~.,.· "~ f~~i;., llrotrer-ond 
: " P.&.NY. INC,,~~ .... \~ , ... CO!d.;&tora.t .. -a.rtlUJ "' !liiu~~ber.~~hltlilgo 

_ ... I IJ Jild lng."'zarJ~-.!, Oh!o..;').ueJ o!"ce 'M't~~)r,I:hange Specllll?:rna In 
~' " , '; ~e~~~~9A{j; P.aC\ceH'fJrc. .~n. '.-~g~ ~{o!.k~'{):Jor .• o:tI~", pustcllrlzlng, 

.u Ipf.:flftlUc! hl. h color )'(\lk. fol' flarill'ing. See ad pa~r- 2'... J 

o TilE MAC-\.IO" 

MANUFACTURING 
EQUIPMENT" ' 

AMnRI:TTE MACHINERY ConpOR· 
ATION. l fiG -j lG Sixth Street, Brook· 
lyn 16, New York. Complete line of 
aulQruatic m:achlnery for the manu· 
Inctliring :md drylh~ of mataronl nnd 
noodl~~. Set' ad Jlol:es 40 nnd 41. 

ASr~ECL' CORPORA'l10N, 1830 West 
Olynij)lc!.Dlvd.; 1.05 Angelcti G. Call­
fomlA. Urill ru 'StDleS' nnd Conadlan 
representat ives . for Povall (Pildova, 
1Ialy), mocaronl manufacturing ma­
chinery; UnUed States and Conadlan 
repl' ·.cnlllti ,·i''I I~r GarHmldo Ric­
ciarelll (Plstola, Italy), ..... p3ckaglnl! 
equlpr.'lPnt ~manufActurersi Unlh.-d 
Slates and Canadian represent uti Veil 
for"iMDntonl mAI'!II conl 
die' ' of 

BIANCHI'S MACHINE SHOP, 221 Bay 
Street, San Francllco II, California. 
W..:stern 51ales tnuro!'oni foctor)' sup · 

. pliers and repairing s~crali itii also 
mnnulacturcrl or ravioli machinery. 
Sec nu par,e . 24. , t . ' 

" ," 
001"110 UlGG M., q, BItAIBANTI & 
CO~liANY. Ll rgo' Tosco.n,lnl 1. MI­
Ian,' Ito. Iy . ~ American rnpresenl at i \'~: 
~h~:l Corpqratldh.- eo . East 1:l11l1 

·:uutet. New' YQ,k, N.Y. 10017. Manu-
- ' ~ __ ..l 

CLERMONT MACHINE COMPANY, 
INC., 280 Wallabout Stret!t, Drooklyn 
6, New York, Monurncturers or a 
complete line or machinery lor the 
mataroni and noodle trade, Including 
the vacuum process. See ad page 7. 

CONSOLIDATED BALING MACHINE 
COMPANY, Sales Division of N.J . 
Cavagnaro & Sons Machine Corporu­
tion, 406 Third Avenue. Brooklyn 15, 
New York. Deparlm,~nt MJ. Manu· 
facturers of iii comphJe line ot all 
steel. hydraulic Bating Prcs:!!s ~or 
boling all types of waste paper, car· 
tonL", semolina bags, cans, etc. Also 
manufactufC machinery for produc' 
In1 Chinese type noodle!;, dough 
urakts, and cutters. See ad page 2". 

I 

DE FIlANCISCI h,ACHINE CORPOR· 
ATION. 46-45 Metropolitan Avenue, 
Brooklyn, New York 11237. Manurac­
turers of DeMaco automatic presses 
for short cut and long goods contlnu· 
OUB Unes. Automatic sheet formers. 

' I\oo:lle cutters. continuous dryers for 
short "'cut and noodles. Automatic 
long'" goods finish rooms, new dual 
t'/ pe preliminary 'dryers for long 
IIoods. Also a complete line of used 
hydraulic presses. Exchange II)'stem 
for preliminary dryers, ADS spreader 
end screw cylinders. Catalog on re­
quest. In 1Ialy, manufacturer o! Dc· 
Maco spreader attachment : Mene· 

I ghlnl. Via Scarlatti 29. Milan, ltaly. 
• St>e ad pages 28, 29 and 30. 

. EMIL LlHOTZKY MASCHINENFAB­
ntK. 835 Plattiing, German)', Po!>t­
Inch 4!5, Complete line of aut omatic 
machinery lor the manufacturing and 
drying of macaroni and noodles, since 

Ito 1906. Set' ad page 45. 
I"cturen ' ~oh \'V4I!ple~ely , automatic 
tlnFs tot( long, tv.ilftld: " and short 
goods. Pfod'i.ct!2~ Jillcs lrom lS,OOO to 
72,Ql)I) pouncij;hl0,24 houn. P ncumutir PA.y:,~·qal1lera Vcneta, Pl!dovil, 
n~ur ,tl"ndUl¥'.y.temL All typcs of lIalY':,~-1:acaronl manufacturing r qulp· 
sp(:cia!ty machines, including ravioli mcnt. L(;:.'Soy automatic presses; ou-
and to.1cllln1. Fre~onsu1taUon serv- tomnt.lc presse!l, aulomallc sprcAtlcn; 
icc' tor lactory layouts and englneer- predryers for both loni /and sh,ct cut 
1f1a: ~ See ali pages 12 nnd J 3. goods; Automatic and contlr.uI'I :J1I nfl' 

' . ish dl'),cl'lI for both long a nd short cut 
TilE .DWILEll 'COHPOHATfO N, flO!!!'i • goods; shaker dryers for cut goods; 

Wayzu.ta Boule\·a.rd, Mlnncapolls 2d. ~ 11'J dryctll,#nd storagc lor cut good!!. 
Mlnne. ola. Planning and enKill.'<!ring Bow U~~ mnchlnes; ncst.mnklnu ·mo. 
o( complete macaroni factories; con- chines anti collers. Pre-dryers lind 
suiting: &crv ee • . Mqnu(acturril~ . 01 COl:t1nuoul flnlsh dryers lor coll~ In,,, 
macaroni presses. spreaden , contlnu. ~ t~ay tl ). U.S. al1d Canadian r~pr(!~cllt ll -
ous dryers for short ar.d Jongi&:oodJ, lives: Asceco COrpOrnllClO • . ! ~30'West 
multl.purjlol>e dryet'll for . hort, long Olympic Blvd., Los. Angeles u. -enl l., 
and twistct.l lJoods, automatic cullers ~. t'j~rnla. See ad page 5. 

. for dry 19)1g go..-dJ. twl.!ln" .mnc~C., "\.~ 
~die ' ckaners. ' ln~tory eij'ulpmeQ.t.:' ZAMBONt, ViQiCimabl:le 515, Bologna! 
Complr:,te nOllrl~ lUld .. 5Cmollna , buJl{ - .~ ltaly. Coiling mactil'nCl; . 1011 mu­
l\andlUt.!, JlYSletn~pa~cp .pmc~ al 230, ~ t-..... hlnQl. nesU~" r- ·chlnes. ShCAnng-
Par~·t~-"enue, ,Ne.w. 'pif~sl )1uhl~r ~c~ldln " ' 1.lln c;I~ ln .. ". ~Callonlng .. w~le l' " 
B~tt)~r.s, Ltd.: ,Tl) t"1\10 .. 0!'tu~i'll ;:0.11- uu:, ar.d. &jog·parklng muchl. t .. ~ . 
oda. &:c oJ Q3gc:, 20 and 21 , . .. '. I Ag~n\s · In the InduJtrinl "murllrum 

1964 

- -----, 

bmnch: LJtJII . Ir ~;l!. M .• G. Braihantl &. 
Comllnn,\'. Milan. llraibnnli rC(lrc­
scntaU\'t'1' In IIii' lIn itNI States and 
Cunadu: 1.1.:hal·1l C Ul'llura tiuli . i;11 t :a!'1 
-I2nd Sln 'et, Nt·w Y('rk . N.\' IIUII7 
See ad IIl1 ~e 71. 

DIES 
D. MALDAlU & SONS, INC .. Mi'; Time! 

Avenue. Brooklyn 15. New York. 
Complete line of all types of extru­
sion dies. Sue ad poge 33. 

PACKAGING EQUIPMENT 

AMACO, INC .• 2601 Wcst Peterson Ave­
nue, Chlcal:o -15. Illinois. Designcr!! 
and distributors of atl types of weigh­
ing, bag muklng. fl llinG and eartoning 
equipment for nil branches 01 the 
macaroni tnlde. 

CLYDOun N MACI-IINE . CORPOnA· 
TtON. 7515 Norlh Under I\ n !lluc . • 
Skokie, Illinois U007Cl Curhm fl llillb ~.: 
machinery (01' the ma(,aroni tr .. de. 
Volumct ric or .• ca le tlIlin~ . S~ ad 
page 09. . 

" • 
DOUGHnOY INDUS'J'HlRS, INC,. MI!­

challicu! DI\' lsllln, NI!~ n k hnllln-t. 
Wisconsin. Heat H'ul ; tlll InW·h ;'lCIi for 
hag top elosures. Model A'f rutll!'Y 
seulers (or cellopilullc b .. g.~ ;md "lodl.'l 
COg;All bond seale~ 'fol' polyelhyl­
ell£! bngs. SCI' '111 P.!lllc 27 • 

, . ' • 
IIAYSSEN MANUFACTU RING c"6~. 

Sheb(lygan. Wisc~'nsin . l-:xpuIiRlo . 
MuliC® uul Dltultirully fool" : l~ . :11 1:: um' 
sculs bag!' o( lukKI~s ut Q\o('r Ii ~ IlC ' 
minute ; mucaronl produr '~lt mute 
than !:dt p~r miou h ' \'."1 .11\1)10" .1,'· 
cUlTlul :1 tors and hundlers. 0 ,1'1 • . • inJ:: 
equipment . Dllke:; iTt 111 Ujt il U; S 
dUe!! mill around :11t' \\ 1." " , S'~(' '1d 
pages -IU and 50. 

};·r. ftESSER Mc:o;c;hilll-'II r:. ', . . :"(" 
Post'fach 5119 li nd rial. ; ,tlm !-i .... : -
nad Cg-nns(l!tt, Gt·m .. u /. ~'u l ly 'IU L" 

matlc p4lckuging l'quipnuUH rr.:· b'. l l~ 
lind shoo m~Lsn roni l' r.'llia·U : dtlll·f · 
cnq'Rod~k 1l~'l\ liu L ~ .: (for. s ll1 ~k " ; ,1'­

ton, carlont.wllil Inn[l' ]):1 ' !I'" I .• '. : 

doubl .... ,vll llcd · iWI:cr. '1 '. ' " , .1' 

I\.0lv L lIali 1"\\ ' hi /!h ;;1'Ct. (/ .,1 ...... /1 '· 

nO~' O\,llilaht,.II ' r sIl1l'. _ l·'l nO~ .. with 
tw04\ full" tV~I~'f~' .~. 1/.1'11)": 11 ,,1, 
chUW1';; " r~ ,_ II Cllll'llIlinl: 

. <;p~ed .~r '" ..•. ; 1\ ..•. , '. 1\" 

. ute. ''!\In' "l·w . ,~ ... ~. ~;\ i ll _! TYI:I' 
WMC lor h ra·pjl l~ .. ,tf \l(urut . '.r sl.a· 
ill*~ 1 I" Cl' JJOE" r"Il'.~ with O,; (, 11I1ill): 

~ , lc, .: I.r 70 ~'JC~ ,c' ~ J .e~ millHll'. a:ld 
"qu ll'l)C<l,_' · .• .. :1: ", tlil",";al jc • ... ·l·i~h('l . 
~c i1tJ \,['l';j~' !' llt' nt tl ll p" ,:!('~!i l 10:,,1 ;.:;. 

ICtlnt llHlI:tl on i ;IJ!C C") 

79 

\' 

I 
i' 

\ 
~ 
I 



,--

cnEOU': MACAHONI Rl~G 

PM!;, ,:I IIl, l ICIII '11I' 
Ilu\"flr{',i gelatin 

II. CUlll1 hilI WHlt' r 
I cnn 18 "I,, ' 1,lInll l" 

lUlUCl' 
I Ibll/' , d'lI'gn r 
fl'w (fllplI. ,,,,,,, 

\\'Ort'l'III .'flll lirt, ,;;,un' 
111111 Tnh:ull'" 

' I hiP, "'al l 
tl : l~h "r I,Il'l'pl'r 
I "kg, .Io,t'm, 

lIuu'ur"ui U)!nuw nr 
~nm ll .. 11l'1I1\ 

'1 • UI' ",,0'11 l:tt', 
\" ' Pllt' f , IliceJ, " " • 
"I.,n'd \Jli~' ell, "licc.1 

' . CIII' t:htJl'lw.' onioll 

Uill8Ol\'1.' gelulin ill h,,\ wnll'r,I\II·IIIIlllal" "'I' , \ 'illt" 
.::ur, lUll1. Wurl'l's lershin', ' I'Hhulll.'u und 1""'I','r, Chill, 

\\'hil., 1l"lulin i~ !<t,lting III' , 'uHM nl:I('aruni, fnlluwinl: 
muntlful'lur,'r'" 'lin"'\illllll uOII ,hllin. Hinll' with colli 
running I-'o:l\l'r, 

WIll'1t Ildnt in hall thic-k.'np,1 .. 1;::hll). ,I,' . "" 111 ul 
ingrrditclJ1 IImi t lll:;,01 ~,,' Ii, I'llll r into n {I' rilll! lIl"lll , 
Chill ttwroughly unlil.:elatin illl"t. TUlu,,:, 11'1111,,1.1 
C n.'(llt: ~tat'ar'-lI,i !tiot: .111 h,t.:l' IN\' in!: pia"'. Lim: 
nmter ..... ith 'dtun' "UpI' nncl IlII with "'''r :~ '' . Sl,I"d 
I r,"ocipc below ,. (. " ' I; " ':,,, 

S/,ri",p Stt1ut! '. ' 
:! cune ICi liZ: l',~' IIhrill1\, 

U',lb. rr,'tIh ".,tIl,ll', . 
cOI,ked ) . 

11: l'Upi 1I~~' l'11 t:tll,'r,~' 

4 lUll.. " . '~';::M'" 
"U"'JI[I 

:! ti}l;ll. ICOlllon juic., 
" t'l " ,"'u,. 

IIIl1yunnnllW 

Cumilil1l' clI'IIIW,1 111111 ('ookcll .hriml), ('l·ter),. ~P'1o:1I 
lind lem"n juk,', Chill. .Iust b('(or(' II('r..-in.:, rold ,II 

mnYl1l1lluI8.,. 

Sllln ',~,~ til" ~ ; ~ 

I, ,1II1mr"'I1/s he'slll'/lI'li ,~I'#""ydl!'fl'Y , dllllul O'I'n"1I' t 

2. 'I'll ur",:oJlrl lIl'U~,..,,, : n ';;! - , '" ,', .1,,' " "ir p, ,,, 

IIIl" ,lid", 11I ... ~'·1/ jL'i/h ',Io/ulu Ihru st .. nil/wi "of;:,' , lul'l' 
!l/Mil/,' dnll'lI un I,flll,' . • 

:1 .. 011 IIU/ ru",hilw fI:n):w:,;ni:;,' ,; .,1/ ,~I : rl'" " ,, " i l l " ' ~' 
limr,' 6-.. .. 

. 1, c:, 'kry that is "tAi'I'-,," HN,,'rI I .. "",r, ' ,,1/ ' ,,1'1:1.· "11 " 
la r#:.'r 6Iir,'~· . 

A deJiciol!<; mal'uroui Wipi.o rlJ1b mold 
. s~lrrouul1iljg fret,lil shrimp sl\ll\d 
, . n.'stcd in lettuco oups 

~ 

Oncc ng:li'il, Gt'nNIl' Mills nlld n,'lty C.')··, .. r ulTH 
you t1rid yuur 'cus'moen! :1 dU!:It neW snhld crcntiol1 
... thb.:tillle tuned 'ttl thl.! Southern tnste. /\\'c ilil 
thi~. in cupport of the Nutional Mncurolli In,!ititlltc'M 
"A dnlute tn the 50 ~tIlLe8.") Cm,/c Macaroni Rinlf 
hus met the cxuding stnr\()nrcls IIf tastc. tcsting in tilt' 
Betty Crockt.·r l{itclwl18 C1ud in typlrul hrimca In Ih ) 
South, It, tao, will bl~ untllilcr R/1V"ry- "le!l,UI,I,' IIf j .. ; " 

your C(l)'ltnmf.l.!l' cnn Iot 'r.\',: nl:lcuroui 1 .. .1\... III 1 ~;tU ll }' 
imngiAntivcl:." Jdicious/y, 

AA .n JeodinC produccr (If thc finest Semolina nncl 
Durum ' floum, it iH " "Jcnsun' '0 serve the macorom 
indu~tr\' .. ~~p:~ · ror (!If)r~ n'Ci(Jt~.rrom Betty Crocker 
in our Macaroni U,S.I\; prnRrnm to helll YIlU incrl!ost' 
your IJrulita through the hrmull'lIcd usc (If )'our producu. 

Ror mole infor,mlltiori on thit; nu ' ..... Bott)' 
, . 'brocker.rpclpc prog ·aJ~l usk yvUl" 
Durum~SBIl!~. n;~prc!JcntP .• ivc or write: 

" " r,: i-

DURUr.q "SA-LES 
MINNEAPOLIS 26, MINNESOTA 

• , 

, . 


