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That's because 's prediclable packaging Because i1's the kind ol pack-
aging only professionals can produce Because 1l caplures

the bright look of newness to sell on sight  eye-calching visuals with
buy-it-now, serve-it-today appeal trademark designs to say nice things
about your product color usage in exciting, attenlion-winning ways.

That's why modern macaroni marketers across
the country know that ROSSOTTI delivers d

BETTER MERCHANDISING THROUGH PACKAGING!

Wrile us today lor details; there's
an obliging sales office near you.

ossolly

LITHOGRAPH CORPORATION

Eseculive Offices

NORTH BERGEN, NEW JERSEY

ROSSOTTI CALIFORNIA LITHOGRAPH CORP.
SAN FRANCISCO 24. CALIFORNIA

ROSSOTTI MIDWEST LIJHOGRAPH CORP.
CHICAGO 107 ILLINOIS
Sales Offices: ROCHESTER ¢ BOSTON ' PHILADELPHIA ¢ PITTSBURGH ~
ORLANDO * HOUSTON * LOS ANGELES *» SEATTLE = SAN JUAN

We're proud to be part of so vital an industry....
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Vacuum sealed Lucite covers on Mixing Chamber : ‘
Motorized Die Head for changing of Dies I
Screw Cylinder and Die Head heated and cooled by water W
Electrical Control Panel and
Vacuum Pump and Drive are INCLUDED IN PRICE

All Controls and Mixing Cha.nber accessible from floor level
Extrusion Tubes with Teflon insert (not a spray coating)

GUARANTEED FOR
5 YEARS

MIXING The y PAVAN la KNEADS wilhout TEARING the dough, there:
+ fore 97% of the GLUTEN Is RETAINED [n the flour — more than 3 times that of &
| conventlional Automatic Prass,

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

U.S. and Canadian Representatives
on a Dusl Head, ] i i

UNDER FULL VACUUM at no extra cost (a) flour Is drawn from Sifter or Bin 50 away.(b)
Water is metered Into Mixing Chamber thru a needle Valve. (l:) Liquid Egg is drawn Into
Mixing Chamber, (d) Flour Is Mixed, Kneaded and Exiruded.

RESULTS  No air Is whipped Into flour ® Carotens Is preserved (No color loss) ® Uniform

i Aul&maud

mixing ® Sirength —Elasticity — Firmness. Systems &
FINISHED PRJDUCT A “Pasta” to be proud of (write for sample and compars) ¢ High Equipment
natural Golde.: Color ® Eye appeal in ths consumer packege. i1 Engineering

1830 W, OLYMPIC BLVD. TEL. 213 DU 5.8081

. For additional Information on Pavan Presses Write Dept. MJ-34 LOS ANGELES, CALIF. 00008
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“'LO, THE MACARONI EATER

OF USEFUL KNOWLEDGE,

NEAPOLITAN MAUUARONIEATERS,

[The Macqsical Baller of Naples.)

T seems apropos in this Anniversary
Issue to go back into antiquity for
«ome of the background and romnuce
of the cosmopolitan food, macaroni.
In this modern day when consunier
studies of uses and attitudes toward
macaronl attempt to determine atil-
tudes about the food in relation to cost,
food value, soclal status, the frequency
of use of its various forms in the dry
product, frozen or canned, and the rea-
sons for that use or non-use, it is in-
feresting that this cosmopolitan food
has been on the scene for a long time,

From the Penny Magazine

The following information came from
the Penny Magazine of Useful Know-
ledge, printed about 1830, and obtained
from the Nettleton Industrial Museum
ot Guilford, Connecticut.

Maccaroni, or maccheroni,—the learn-

6
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ed are divided as to the orthography
and etymology of the word, — i3 the
principal food of the poorer, and the
favourite dish of all classes of Neapoli-
tans. So much Is this the case, that the
people of Naples have had, for many
ages, the nick-name of “Mangia-mac-
caroni" or maccaroni-eaters,

Grow on Trees?

A fine English lady at Paris once
asked a gentleman of her own country,
who had recently arrived from Italy,
Yon what sort of a tree maccaroni
grew?” But, in all probability, most of
our readers who have seen the sub-
stance, do not partake of her ignor-
ance, but know that it is made of wheat-
en flour.

“Grano duro,” or “Grano del Mar
Nero,” the small, hard-grained wheat
grown In the Russian territories on the

Black Sea, and shipped at Odessa and
Taganrok, is considered the best for the
purpose, and was once Imported into
Naples for the maccaroni manufactur-
ers. As that kingdom Is essentlally agri-
cultural itself, the importation of this
foreign corn was felt as an evil; but as
the manufacturers always declared they
could not produce good maccaroni with-
out it, and as a deterloration in the
quality of the natlonal dish would be
felt as a serious national calamity, the
import trade continued to be allowed,
though the Neapolitan agriculturist fre-
quently could not find a market for his
home-grown corn,

A wiser step, however, than prohibi-
tion, was to procure and cultivate the
particular hard grain in their own terri-
tories, and this has now been done for
many years in Apulia, where the soil
and climate are considered as most
favourable. This grano duro Is chiefly
shipped at Manfredonia, Barletta, Bari,
and other ports on the Adriatic, and Is
sold in the Neapolitan market under
the name of the port it comes from.

The Best Is Grano Duro

The best maccaroni Is made entirely
of the grano duro, but, in the inferlor
qualities, this is sometimes mixed with
soft wheat. The conversion of the flour
— which is somewhat more coarsely
ground than that intended for bread —
into the long round strings, called mac-
caroni, is effected by a very simple pro-
cess. With the addition of water alone,
the flour is worked up Into paste, and
this paste is kneaded for a length of
time, by a heavy, loaded block of wood,
which beats into the trough where the
pasie s deposited; this block or piston
is attached to a beam acting as a lever,
whose fulcrum is near to the block,
whilst the other extremity of the beam
is some eight or ten feet from the ful-
crum.

One or more men or boys seat them-
selves astride at the farther end of this
beam, and descending with their own
weight, and springing up by putting
their feet to the ground, give the re-
quisite reciprocating motlon to the
lever. They, In fact, play at sea-saw
with the block at the shorter end of the
lever; and the effect produced on the
eye of a stranger by a large manu-
factory where several of these machines
and a number of sturdy fellows, nearly
naked and all bobbing up and down, are
at work, has something exceedingly
ludicrous in it. When the paste has been
sufficlently kneaded, it Is forced, by

.simple pressure, through a number of

circular holes, the sizes of which deter-
(Continued on Page 8)
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CLERMONT VMP-4-A-TH BHORTCUT MACARONI PRESS
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Large mixer and screw for “NlFORM PR“D“CT
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Lo, tha Macaroni Eater—
(Continued from Page 6)

mine the name o be given to the sub-
stance, That of superior diameter is
maccaronl, that smaller is vermicelli,
and that smaller still is called fedelini.

Hollow Tube

The maccaronl is hollow throughout,
and rnany persons have been puzzled
to know how it Is formed into these
long tuk«i Nothing is more simple.
Over each of the larger holes meant
for maccaroni a small copper bridge is
erected, which is sufficlently elevated 10
permit the paste to pass under it into
the hole: from this bridge depends a
copper wire, which goes right through
the hole, and of course leaves hollow
the paste that descends through the
hole. Such of our readers as have scen
our common clay-pipes for smoking
manufactured, will readily understand
this, for this part of the process is the
same for maccaroni as for plpes. There
are some minor distinctions in the pre-
paration of these respective articles,
which it would be tedious to explain,
but the material and main process are
the same in all.

When the paste has been forced
through the holes, like wire through a

" wire-draw:r's plate, a workman takes

up the maccaroni or vermicelll and
hangs it scross a line to dry. From the
long kneading it has received, the sub-
stance is very consisteni, and Arles in
unbroken strings that are two or three
yards In length.

Besides ' maccaronl, vermizelll and
fedelina, which are in most general use,
the Neapolitans make from pasie simi-
larly prepared an almost indnite va-
riety of other cullnary articles, some of
which arc long, narrow, and flat, like
ribbons, — some broad and thin, like
sheets of paper, — some round, like
balls, — some in the shape of beans, or
smaller, ke peas, etc., etc. To each of
these the coplous Neapolitan dialect has
affixed a distinctive name. The vocabu-
lary is thus immense! After those we
have mentioned, however, the greatest
favourites are, lassagna, gnocchl, and
strangola-prevete®, (the last an odd
designation, signifying, “strangle, or

choke priest!”)

* Prevele, (Neapolitan for the Itallan word
Prete,) Priest,

The Gencese

Manufactories of a like nature exist
at Genoa, and in some other parts of the
peninsula; but the Genoese mix saffron
with their paste, which gives it a yel-
low colour; and the Neapolitans, proud
of the only manufacture in which they
excel, treat with great contempt the
similar productions of all the rest of

ks
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Italy. It must bd‘if‘ﬂb'wed. Indeed, even
by the unprejudiced, that thelr.mac-
caronl'is by far the best. It is made, of.
course, throughout the whole of this
maccaroni-eating kingdom; but the best
is manufactured on the coast of the Bay
of Naples, about La Torre del Greco
and La Torre rell' Annunziata, two
towns through which the traveller must
pass on his vay to the ruins of Pom-
peli, Paesturn, ete, and where he is
sure to see the maccaronl works in full
activity.

Pasia Della Costa

The productions of these works go
by the general name of “Pasta della
costa,” They command higher prices
than any maccaroni, vermicelll, etc.,
made elsewhere, and are exported in
very considerable quantities. Extraor-
dinary importance is attached to these
artlcles in some remote places In the in-
terior of the kingdom, where communi-
cation with the capital is difficult,

In respectable Neapolitan houses mac-
caronl is on the dinner-table at least
twice or thrice a week, — in many,
every day. It is served up first; and on
maccaroni days, generally speaking, no
soup appears. The writer would rack
his memory and ingenulty in vain at-
tempting to describe the numerous
ways In which it Is cooked, But thesa
are two of the most common prepara-
tions. The maccaronl is thrown into a
caldron containing bolling water, care
belng taken to bend and not {o break
the strings more than necessary (for
half the beauty of this pasta conslsts in
the length of its fibre), and it is there
left to boil until, from white, it as-
sumes a greenish tinge, which if pro-
perly managed, it does in about a quar-
ter of an hour,

Verdil Verdil

Verdl-verdl green! green! Is the ox
pression of the Neapolitan's deligh’,
when his maccaroni has been properly
boiled to the very second. It is then tak-
en out of the caldron — drained of all
the water, then saturated with some
concentrated meat-gravy, sprinkled
throughout with finely-grated cheese,
and ¢ :ved up in a large tureen, in firm
unbroken strings, which are easily de-
tached from each other,

In the second preparation the mac-
caroni, after belng boiled in the same
manner (for the Neapolitans energetl-
cally maintain that there is only one
proper way of boiling it), and then
strained, Is merely anointed with a
little butter which is thrown in, in solid
pleces, and dissolved by the heat con-
tained in the paste — {o this grated
cheese s ndded, as in the other process,

and the further addition of tomata, or

love-upple-sauce, makes the dish excel-
lent,

The reader moy be assured, that
cooked in either of thege ways — to'say
nothing of the other SHore recondite
preparatlons of the Italian cook — mac-
caronl is incomparably superior to that
pappy, greasy, Indigestible substance —
a positive disgrace to the name it bears
— which s sometimes intruded on our
English tables. Prepared in the Neapoli-
tan manner, maccaroni is nutritious,
satisfying, light, and easy of digestion.

It has been already sald that this
paste forms the principal food of the
noorer classes of Neapolitans, They
weuld be too happy, however, if they
could get it every day! In the course of
the week they are often obliged to satis-
fy themselves with bread generally
made of Indian corn, with a few onions
or heads of garlic, and a little minestra
verde, (or greens boiled in plain water,
with a small lump of larde or hog's fat
thrown In to give a flavour). Many
thousands of them do not eat meat for
weeks, noy months togother, but they
care not for this if they can have thelr
maccaronl, which is a substitule for
every eatable.

On Every Corner

Venders of this natlonal commodity
are established in cvery corner of the
city of Naples, Some have shops or cel-
lars where they prepare and retail it,
but a much greater number cook it on
moveable furnaces in the open alr, and
sell it to their hungry customers in the
streets, who eat it from the dealer's
bench without plates, knives, forks,
spoons, or any such luxuries. In former
times these maccaroni stalls dared 1o
sland under palaces, and lined even the
&wdo Toledo, and other of the prin-
cipul streets, mixed up, in grotesque
confusion, with the stalls of other re-
tallers and of artisans.

The concise Forsyth, who was there
at the beginning of the present century,
says, “A diversity of trades dispute with
you on the streets; you are stopped by a
carpenter’s bench, you are lost among
shoemaker's tools, you dash among the
pots of a maccaroni stall, and you es-
cape behind a lazarone's night basket."
Such is still the state of the inexperi-
enced perambulator In some of the low-
er paris of the town; but of late years
the characters and things enumerated
have gradually been obliged to retire
from the main streets and confine them-
selves to lanes and alleys, and the oul-
skirts of the town; — in which last
places, particularly on a “giorno di fes-
ta" or holiday, the maccaroni venders
are to be found in compact groups, and
(not satisfled with the temptation offer-
ed by their steaming caldrons and well-
known stalls)* waving samples of their
fare, at ‘the end of long ladles, in the

(Continued on Page 76)
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precaution to see that they're the finest
milled. Our success, like yours, i3 meas-
ured by the degree of customer satisfac-
tion your macaroni products deliver.

Let International Quality Durum
Products help you please your customers.

Yes, this young fellow is a judge all 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 course, you exercise the utmost care
in manufacturing to insure that the end
result will meet his approval.

Likewise, we're proud of the ingre-
i ly you and take every
o DURUM DIVISION

General Offices: Minneapalis, Minnesota 56402
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ACARONI Is a universal food.

Correspondents with the Maca-

roni Journal send us these reports from
various countries:

The Tre Kronor mill in Stockholm is
one of the largest mills in Scandinavia.
It includes a department producing
macaroni and spaghettl. There are three
plants in Sweden producing about 6,500
tons annually. Spaghetti, packed in 400
grom pu~kages, and elbow macaroni,
packed in M0 gram packages, are the
most common types. They are made
from blends of hard wheat and durum.
They plan to Increase production of
quivk cooking macaroni in an effort to
stimulate consumption of these products
in Sweden.

Jolly Old England

Statistics from the Ministry of Agri-
culture in the United Kingdom Indicate
that pasta production has increased
from 13,000 tons in 1858 to 15,200 in
1002, Semolina production increased
from 18,800 tons in 1958 to 24,200 tons
in 1862,

Observes the trade magazine “Mill-
ing": “As in Europe and the United
States, the public appetite for macaroni
and similar foods is reflected in an an-
nual Increase of consumption. Maybe
production here is relatively small, but
there are few products in the milling
industry that can claim an expansion of
24 per cent in five years.

“Since we do not like the stuff-ouy-
selves, nor do 've -know of anybody in
our immediate circle of friends who has
a liking for it, one wonders where all
the consumption takes place. No doubt

The Tre Kronor Mill in Stockholm, one of t!
o manufacturing division which produc

the Italian and Cypriot populations of
Soho enjoy their macaronl every mid-
day — possibly once or twice a day —
and certainly macaroni dishes can be
ordered In most of the big multiple
store cafes or the product can be car-
ried away in cardboard cartons or tins,
But all this can hardly account for a
regular increase in consumption. The
only logical explanation is that the pas-
ta-loving sections of our population are
increasing numerically at an above
average rate."

British Macaroni Industry, Ltd. re-
ports that sales have been steady and
are currently at the level of 16,000 tons
per annum. Durum semolina is used
for some products and granulation from
hard wheats for others. Competition
with imports Is considered a major cur-
rent problem.

French Food

Macaronl statistics from France are
not available to us, but the trade pub-
licatlon “France Actuelle” reports that
household consumption of food expand-
ed 3.0 per cent in 1062. Food purchases
still are the most important category in
the family budget, which averages 1,000
francs ($200) monthly, Spending Is as
follows: meat and fish represent a basic
outlay of 143 francs; dairy products, 76
francs; eggs, 8 francs; fruits and vege-
tables, 70 francs.

Eread is now reduced to a minimum
expenditure in the French budget,

he largest mills in Scandinavia, has
es both macaroni and spaghetti,

MACARONI, THE UNIVERSAL FOOD

them, coffee purchases average 10.5
francs a month, and sugor  francs. Bev-
erage purchases account for 60 francs,
40 of which is for wine.

German Decline

In West Germany, macaronl cons-
sumption declined last year for the first
time in several years. About 140 plants
produced approximately 185,000 metric
tons. Macaronl products in Germany are
generally made with eggs and Amber
Durum semolina, the price of which is
dependent upon international quotation
and s affected by resolutions of the
Commission of the Common Market.
Spaghetti, macaroni, noodles, short
goods, and soup varieties are packaged
in carions and cellophane bags in sizes
mostly of 250 grams.

Intensified competition has probably
contributed to the stagnation of con-
sumption. There are pricing problems
and difficulties with discounting and
deals,

In Switzerland, in the last half dozen
years competitive conditions have put
about 15 smaller plants out of business.
Today there are some 44 units produc-
ing 52,000 metric tons. Mallan imports
add another 10 per cent to the total,

Swiss consumptlon is second only to
the Itallans, at 24 pounds per person
per year, Most finished gouds are packed
in cellophane bags at 250 or 500 grams.
Top quality is made from “special”
semolina and fresh eggs, and sells at

nveraging only 21’ francs a month. ‘All ®about 170 Swiss/cents per 500 grams.

products with a flour base amount to
only 39 francs. Miscellaneous products
come to a total of 39 francs, Among

Medium ‘quality is made of “special”
semolina ‘without eggs, and sells st
about 120 Swiss cents. The cheapest

THE MACARONI JOURNAL'
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quality is made out of ordinary granu-
lar without eggs, and sells around 83.3
Swiss cents per 1,000 grams. The great
variety in shapes, qualities, and pack-
age sizes makes something of a psoi-
lem. So does the increasing cost Yor la-
bor as well as for raw materials.

Steady In Italy

Macaroni consumption in Italy re-
mains steady, at the highest level in the
world. An increased use of special prod-
uct, such as egg macaroni, Is taking
place, with the population enjoying a
higher standard of living.

There are possibly 790 to 800 manu-
facturing units in Italy including the
very small installations, Those with a
potential between 10,000 and 30,000
kilos per day number about 40, and are
producing approximately 35 per cent
of the total production. This is estimat-
ed to be around 1,600,000,000 kilos per
annum.

Spaghetti and egg noodles are the
most popular shapes, and are made
from both hard wheat semolina and
soft wheat semolina. The greatest quan-
tity of products are sold unpackaged,
with only about 10 per cent wrapped
in cellophane or packed in cartons of
500 grams.

The greatest problems of the Itallan
macaron! industry are the differences
in price of raw materials in Italy with
respect to international prices, and the
necessity of applying a new law for the
classification of macaroni introduced In
the market.

Malta Exporis

On the island of Malta, the govern-
ment still controls and subsidizes some
macaroni produced in bulk retailing at
3% pence per pound. Unsubsidized
macaroni packaged in 200 grem sizes
sells for almost twice that amount. The
overtaxed unsubsidized macaroni cre-

Macaronl products being unlooded on the quay in the
Marsa, Molta, harbor for export to ltaly.

APRIL, 1964

Women watch machines in the Myojo Food Manufacturing Co. plant, Tokyo, Japan.

ates a blas as far as the public is con-
cerned, which restricts the manufactur-
er in packaging and using sales initia-
tive.

Raw material for the subsidized pred-
uct is a mixture of American Winter,
Manitoba and Australian wheat, The
basic cost is 2 pounds, 10 shillings and
8 pence per 140-pound sack. But for
controlled local subsidized distribution,
the cost is 18 shillings and 11 pence per
sack, Local sales of uncontrolled maca-
roni are overtaxed and cost the manu-
focturer 4 pounds per sack in raw ma-
terial.

The four planis on the island produce
about 5,000,000 kilograms annually,
mostly spaghetti and ziti, although
large corrugated elbows and shells used
for Alling with collage cheese are pop-
ular.

Pasta Portelll, one of the four plants,
is roncentrating on export business, and
has introduced their products into ten

ment.

countries, including Italy where they
are enjoying repeat business.

In Israel

The standard of living in Israel is in-
creasing, and more expensive foods are
being consumed at the expense of ma-
caroni consumption. The ten plants in
the country produce about 7,000 tons
annually. Noodles, macaroni, square
flakes, and the like, are made of semo-
lina and flour. The cheaper qualities are
packed in paper bogs, Better products
go in polyethylene bags or cartons.
Prices vary accordingly.

The Israeli government's efforts to
stabilize the currency have had their
influences on the profitability of local
industry, becouse price increases of
manufactured goods have to be avoided
while costs, mainly labor, increase slow-
ly but steadily.

(Continued on Page 14)

In Chile, the Corozzi plant in Quilpue makes noodles in a
straight line continuous operation on modified Clermont equip-
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BRAIBANTI PRESS FOR LONG GOODS:
DETAILS OF EXTRUSION SPREADING TUBES WITH MOTORIZED DIE CHANGER.

THE COMPLETE MACHINE AND ITS PERFECT OPERA-
' TION CAN BE EVALUATED BY THE MINUTE CARE
BROUGHT TO EACH DETAIL. BACKED BY 50 YEARS

. . OF EXPERIENCE IN THE FIELD OF THE MACARONI
INDUSTRY AND ITS HIGHLY SPECIALIZED STAFF OF
_ TECHNICIANS BRAIBANTI IS QUALIFIED TO PRO-
DUCE THE BEST MACHINES FOR ALL THE REQUIRE-
y MENTS IN THE PRODUCTION OF ANY TYPE OF
DOTT. INGG. M. G. BRAIBANTI & C.5.p.A., MILAN—LARGO TOSCANINI NO. 1—TEL, 792,393 (Thrce MACARONI AND NOODLES.

lines) 780,931 (Three lines).
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New plant of Melani, Alvarado Ramirez, Ltda., manufacturers of
“'El Pollo" brand macaroni products in Bogota, Colombioa, On the
right; a recent Pavan installation In the new p‘anl.

Macaroni, Universal Food—
(Continued from Page 11)

Jump in Japan

In Japan, macaroni sales have been
increasing by 20 to 30 per cent for the
last several years. Future prospects are
considered bright.

Twenty-three factories produce about
45,000 tons of product anually. Because
the import of durum is restricted, high
protein flour milled from Manitoba
wheat is used. This sells for about 2,500
yen, or $7.00 per cwt.

Finished goods are packed in cello-
phane or polyethylene bags of 300
grams, which sell for about 50 yen.

Great efforts are being made to sus-
tnin the Increase in consumption, and
the pinch for capital for expansion Is a
problem.

Consumption is fairly steady in Aus-
tralia, where 15 plants produce about
24,000 tons per annum, The large plants
get larger, and the smaller plants are
disappearing. Though the Italian in-
fluence is strong in the popularity of
spaghetti, rigatl, mafalde, noodles and
shells, medium hard grain flour s used,
Approximately half of this is sold in
bulk, half in packages. Because compe-
tition Is keen, price-cutting is a major
problem.

North America

In Canada, immigration from Europe
has stimulated macaroni consumption
in recent years. A five per cent gain was
reported for 1063. Approximately 10
plants in the country produce 200,000,-
000 pounds. Both semolina and granular
are used, and bulk products sell at re-
tail ot about 13 cents a pound; packaged
goods ot about 18'cents a pound.

Competition Is keen in Canada too,
and labor’s efficiency and the low mar-
gin of profits are matters of concern.

In the Uniled States, 1903 was a year
of promise and disappointment for ma-
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caronl. Sales were up almost 10 per
cent, but profits were down, This was
reported in the February issue of the
Macaroni Journal.

Latin America

In Chile, there are a dozen plants.
One large one produces 32,600 ions an-
nually, while a medium sized plant pro-
duces some 14,000 tons. Compania Mo-
linos y Fideos "“Carozzi" in Quilpue is
currently producing 120 tons daily and
plans to erect a new plant near Santi-
ago with an estj .ated production of
60 tons daily.

Mr. Rene Munoz Salazar of “Carozzi"
recently signed a contract for $1,000,000
worth of processing equipment to be
purchased from M. G. Braibanti &
Company, of Milan, Italy. Engincer Et-
tore Berini consummated the sale.

“Carozzi's" technical director, Ricar-
do Borello, reports that their company
has three mills for processing durum
wheat for their use. The acquisition of
wheat at harvest time ties up consid-
erable amounts of capital, and high
taxes caused by soclal legislation pre-

Ettore Berinl of Braibonti beams ot the sign-
ing of a $1,000,000 contract by Sr. Rene
Munoz Solozor of Carozzi,

P
sents problems for management.

In Puerto Rico six plants owned by
four firms report increasing sales. Sev-
enty per cent of the spaghettl, vermi-
celli 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, Lic. Jorge Musmanni
E., a representative of Centennial Mills
of Portland, Oregon, in Central Ameri-
ca, has organized a group of investors
from Panama, Nicaragua, Honduras, El
Salvador, and Guatemala, besides mem-
bers of his own family who have been
in the macaroni field for some sixty
years, to launch a macaroni enterprise.
They are contemplating a project that
will cost about $375,000, and have ap-
plied to the Banco Centroamericano de
Integracion Economica at Tequcigalpa,
Honduras, who will finance 60 per cent
of the project. Investors inferested in
opportunity in this part of the world
are invited to coucact Sr. Musmanni.

More Supermarkets in France

As of January 1, 1064, there were 323
supermarkets in France according to the
publication France Actuelle, up 116 for
1963. Sales were about $4,000,000.

General Mills in France

A new French food company, Heude-
bert, S. A, has been formed jointly by
General Mills, Inc. of Minneapolis and
Bisculterie Alsacienne of Paris, France.
It will manufacture and distribute a
line of long established consumer foods
under Heudebert trade name, reporis
Michel Theves of Biscuiterie Al-
sacienne, who is president and general
manager of Heudebert, S. A., and Gen-
eral E. W. Rawlings, president of Gen-
eral Mills. Principal food products of

‘Heudebert are rusks and various cereal

products, tapioca and cocoa.

—_—
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TRACE-A-VEYOR®

66 29
THE Combined Surge + Storage System

for NOODLES & SPECIAL “'PASTA"

TRACE-A-VEYOR (Between Dryer and Packaging) .
» Automatically compensates for all fluctua tions between Dryer and Packaging.
« Stores product when packaging is halted.

« Receives and discharges simultaneously.

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

« Thinks and Acts without attendance.

MODELS
To suit the individual plants requirement

ASEEC

Avlomaled

‘1o ‘llt'vc‘
4 /’ iR Systems &
BYRACE-A-VEYOR I8 AN EXCLUSIVE OF ASEECO CORF. : . Equipment
erd Engineering

B = * 1830 W. DLYMPIC BLVD TEL. 213 DU 5.9091
For additional Information write Dept. MJ-34 LOS ANGELES, CALIF. 80006
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We know what
you wished,
Macaroni Journal

On your 45th anniversary we'll bet your
wish is simply this: to be privileged to con-
tinue serving the macaroni industry for
years to come.

Take our word for it. That's a good wish.
As the oldest durum miller in the country
we've been doing cur best to deserve that

privilege for four generations of macaroni
manufacturers, Both of us, we know, take
real pride in helping these manufacturers
turn out the finest products. Both of us
will keep on improving this help.
Congratulations from King Midas—from
one old hand in the business to another,

%mw DURUM PRODUCTS « Peavey Company « Minneapolis 15, Minnesota

44" FLOVR MILLS -

1
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Editor's note: This article is published with
the approvat ~f the Director of the Agri-
culiural Experiment Statton, North Dakota
State University, Fargo, North Dakota, as
fournal series No. 40.

URUM research is a teamwork ef-

for! which requires time, patience
and conilderable financial resources.
Fortunately, at North Dakota State
University, these elements are being
brought together to enable plant breed-
ers, cereal technologlsts, plant patholo-
gists, ond other scientists to attempt to
create new and better durum, hard red
spring wheat and malting barley varle-
ties which may be produced economi-
cally {or sale to the consuming and
pracessing Industries.

Here are the major participants in
this program of grain proaucticn, re-
search and utllization:

PLANT BREEDER
GRAIN PRODIICER
TILLER-MANUFACTURER
CFREAL TECHNOLOGIST

The piant breeder is fundamentally
concernetl with the production of new
grain. He and the cereal technologist
must retain close cooperation to pro-
duce new types of grain which have
marketing potential: the new grain
would be valueless if it could not be
used by the Industry. dy

The cercal technologist is charged
with the responsibility of evaluating the
grain and ' being knowledgenble con-

APRIL, 1964

L. D. Sibbitt on the left; K. A, Gllles on the right.
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cerning the movement of the grain
from the farmer’s gate to the ultimate
consumer, The entire purpose, of course,
of the research team is to create new
varietles which the graln producer may
effectively and economically sell to the
consumer.

Advisory Commitiee

To encourage better communications
between the millers, macaroni manu-
facturers, and cereal technologists, an
industrial advisory committee was es-
tablished iwo years ago. This committee
meels with the staff of the Cereal Tech-
nology laboratory at Fargo In March of
ench year. The purpose of the group is
to share experiences and information
relative to utilization and research on
wheat and wheat products. By this
means, we hope lo establish closer com-
munication between industry and the
academle research worker with the ulti-
mate hope that better products may be
produced scientifically which will bet-
ter meet the needs of the industry.

During the course of the meeting, the
research workers in the Cereal Tech-
nology laboratory present a summary
of their past year's work and request
comment from the industrial repre-
sentatives. As the North Dakota Agri-
cultural Experiment Station is charged
with the responsibility of doing re-

*search work which may ultimately be

applied to improve the economy of the
north central great plains regien, our
work is not solely of an “ivory tower”

ereal Technologist
rum Research
K. A. Gilles and L. D. Sibbitt

concept. Consequently, this committee
assists us in accomplishing a basic ob-
jective of the North Dakota Agricul-
tural Experiment Station. T

Cereal Technology

The role of cereal technology has sev-
eral types of activities in this ovef-all
program:

Variety Development Team
Maintain Good Quality
Methods Development
Basic Rescarch

Chemistry

Technology
Teaching
Public Relations

First, the variety development team
screens out unacceptable new wheats
before they are released for commercial
production on farms, The second im-
portant role is to maintain good quality
in all of the new varieties which are
released for production.

Another nspecl of this work refers to
the development of new methods of
technology and analysis; some recent
research work with the amylograph
may be potentially helpful in selecting
semolina for production of better qual-
ity macaroni products. Other methods
that are currently under study includes
improved methods to detect the pres-
ence of mixtures 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, as "},

well as to the chemical and physical
changes that occur after the wheat has
been processed both in milling and mac-
aroni manufacturing. The other major
calegory pertains to basic research in
improved technology — how we may
produce better quality products.

The teaching activity has been in-
creasing in scope. Brochures have been
prepared describing our graduate re-
search program. In the area of public
relations, we are never quite cerlain
whether we solve or create problems;
however, we do attempt to answer in-
quiries thrt arise and to assist groups
of people to understand the nuture of
durum and macaroni products.

Plant Breeding

The role of the plant brecder is asso-
ciated fundamentally with agronomic
quality:

Yield per Acre

(Conlinued on Page 18)
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Durum Research—
(Continued from Page 17)

Strength of Straw
Adaptability
Spring vs Winter
Soll
, Climate
Maturing Time
Plant Disease
'’Quality is an elusive term, Whal is
“quality” to one person may not be
"guallly” to someone else, Consequent-
ly, the plant breeder’s concern of “qual-
ity"/ refers to the various agronomic
properties, relative to agronomic qual-
ity.

You may ask, “Why do we state these
points to a group that is concerned not
with production of grain but with utili-
zation?"

You may recall that just six years
ago, the variety Langdon was intro-
duced as a new durum variety resistant

. to certdin types of plant rust. In the
1963 crop Langdon has shown severe
{endency for plant rust, It is essentially
on its way out as a major factor in
durums’production. In the year 1863,
about 60 per cent of the crop consisted
of the varietirs Wells and Lakota which
were not even on the scene when Lang-
don was introduced only six years ago.
1t is important that this type of research
be continued because this year some
flelds of Wells and Lakota showed some
tendency toward rusting. However, the
future looks bright as two new varieties
are on the horizon. To dispel a point
which may be confusing, we should like
to indicate that the wheat varieties do
not lose thelr rust resistance after they
have been planted for several seasons,
New races and new plant diseases are
continually arising. Consequently, the

*“ plant scientist must search continually
for better varieties having new sources
of plant disease resistance and at the
same time possessing acceptable indus-
trinl properties, \

Kernsl Quality

While the primpary area of concern
for the plant. breeder is agronomic
quality, the cereal-technologist is con-
cerned about kernel quality, milling
quality, physical dough properties,
nrocessing propertles and macaroni
quality, Let us consider the significant
points in each of these areas.
Kernei Quality

Test Welght (Grade)

Vitreous Kernel Content

1000 Kernel Weight ..

Kernel Size = *

Protein Content

Enzymes

Test weight fundamentally reflects
the potential marketing grade of the

l - . * 2]

wheat and lhtl‘may directly affect the
selling price of the grain at the market

“wplace.”The vitreous kernel content iz

used as a measure of hardness of the
grain and reflects, to some degree, pro-
Mein quality, The 1000 kernel weight
"has become a factor of increasing im-
portance, particularly in international
{rade inasmuch as it gives an indication
of the relative amounts of endosperm
and bran. These factors are related also
to kernel size; wherens the 1000 kernel
weight may be determined corvenlent-
ly on an electronic counter, the kernel
size may be determined directly on a
screen or sieving device, Both of these
tests will measure similar types of prop-
eriies in the kernel. The protein content
Is a potential measure of the type of
product that might be produced, Ex-
cessive or insufficient protein is con-
sidered to be undesirable in durum. It
the protein content is inappropriately
low, the macaroni would lack the po-
tential of staying on the rods and would
have improper absorption properties.
Both extremely high and extremely low
protein contents may introduce serious
processing problems,

The final category in kernel quality
relates to the enzyme content, In the
event that the grain Is harvested under
the normal conditions, one would not
normally find any difficulty from the
proteolytic or amylolytic enzymes.
However, If the grain has been sub-
jected to sprouting particularly, this
may increase the enzyme activity to
such an extent that the material will
not gelatinize and might produce a
dough which will be sticky and runny.
Again, excessive enzyme activity would
be undesirable. The role of enzymes in
macaroni quality is not completely
known but it is very probable that a
low level of enzyme activity might be
desirable In producing quality products
because the enzymes convert the starch
to sugar and the proteins to their small-
er chain products. A certain element of
this type of conversion may be poten-
tially helpful

Milling Quality

Milling quality is another factor of
concern.
Flour or Semolina Yields
Conditioning Properties
Ease of Milling
Ash Content
Protein Content
Speck Count

Flour and semolina yield are signifi-
cant factors in determining the amount
of product that can be produced from a
given amount of raw material. Obviplis-

economic factor to both the miller and
to the macaron] processor. S8imilar eco-
nomic condilions would be considered
when one tests the conditioning proper-
ties of the grain, the ease of milling,
and the ash content, If these properties
are unusual, they may increase the po-
tential cost of production. Protein con-
tent in the milled product must be
within acceptable limits and, of course,
the speck count should be very low.

Dough Properties

The physical dough properties such
as the farinogram, amylogram, extenso-
gram, particle size and color must also
be considered in the evaluations per-
formed by the cereal technologists.
None of these measurements alone are
particularly useful indexes of quality,
When taken together, however, they
assist the technologist in evaluating the
particular physical properties which
dough systems possess,
Farinogram—Absorption
Amylogram—Sprout Damage
Extensogram—Heat Damage
Color
Particle Size

The farinograph fundamentally glves
one an indication of the water absorp-
tion and the gluten quality; the amylo-
graph enables one to assess the poten-
tial sprout damage and, indirectly, the
activity of enzymes on starch. The ex-
tensogram is a useful measure of heat
damage. The color and particly size, of
course, can be potentially useful tests
for assisting the purchaser to draw up
specifications for the raw material that
is used in the macaroni processing
plant.

Processing Properties

Macaroni processing propertles, llke-
wise must be considered in effecting an
evaluation by the cereal technologist.
Absorption, mixing, kneading, extru-
sion, and drying must be considered to
be within appropriate limits for reason-
able processing characteristics. In eval-
ualing new durum wheat varietles, it
excessive amounts of water need be
incorporated with the semolina to pro-
duce doughs of proper consistence,
these excessive amounts of water would
have to be removed in the drying proc-
ess. Such varieties would be faulted and
considered not particularly desirable.
For {ests involving the processing
properties, our laboratory uses batch
process techniques. This Is due fo the
fact that we are limlted in the amount
of semolina which may be available for
a given test. The batch process tech-
nique - enables one to compare undcr

ly, it too much raw material isTequired .rigidly controlled conditions the relo-

to produce a given amount of semolina
or flour, this could increase the cost of
production and would be an undesirable

tive pirofessing properties by ' various
types and samples of semolina; the
(Continued on Page 22)
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General Mills DURUM SALES salutes the Macaroni Journal
for 45 years of service to the macaroni industry &
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BUHLER

automaltic

Continuous operation ... 24 hours a day

Here are modern production methods at their best , . . truly automaric
and continuous production lines that operate 24 hours a day, And
at the same time, they also provide automatic storuge for long goods
s0 you can do all packaging during the daytime shift,

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

“hether you manufacture long or short goods, you will be pleased
to discover the savings which a modern, automatic all-BunLer
production line can offer you,
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production lines

Fiexible...to fit your available floor space

Typical Bunier bulk handling and both long and short goods
production lines are shown on these pages. In actual practice, how-
ever, the bulk handling system is engineered to fit your existing
facilities and the Press, Spreader, Pre-dryer, Finishing Dryer, Auto-
matic Storage, and Cutter need not be installed end-to-cnd. Thus, if
your present floor space in your present building does not lend
itself to such a plan, it's possible to arrange the various units
side-by-side or on different floors.

Yournearest BUHLER representativecan give you valuable assistance
in reducing your production costs through plant modernization. Call
him or write The Buhler Corporation, Minneapolis 26, Minn., today.
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Durum Research—
(Continued from Page 18)

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

* clusions may be drawn relative to the

potential processing properties of test
samples which may ultimately be used
in the contlnuous macaroni processing
equipment.

Macaroni Quality

The final series of tests pertain to the
evaluation of macaroni quality,
Color
Appearance

Checking

White Spots
Cooking

Weight

Residue

Tenderness

Appearance

Slime

Color

There are three major areas of con-
cern to the cereal technologist, that of
color, appearance and cooking quality.
While to some processors color appar-
ently is not of major importance, in the
plant breeding process only those sam-
ples possessing desirable color are per-
mitted to stay in the program. Conse-
quently, when farmers produce new
types of durum wheat, these wheats
will have a good potential to glve an
acceptable color,

Appearance

Appearance of macaroni is perhaps
one of the major marketing factors.
Ordinarily samples evaluated in the
Cereal Technology laboratory will be
graded for' checking and the presence
of white spots. After the macaroni has
been evaluated for color and appear-
ence factors, the final test of macaroni

-nuality lles in cooking. Normally five

I*etors are considered: welght, residue,
trnderness, appearance, and slime. The
fucrease in welght is related to water
ab.orption and must be well within
reasonable limits. The residue is the
material that is sloughed off during the
cooking process and may be collected
by centrifugation of the cooking water,
A high residue value is considered un-

» desirable and usually is associated with

oftsco’ r or turpidity development in
the cooking walter, The {enderness of
the cooked product may be evaluated
Yi.means of a Compressimeter, This is
a evice which applies a gradually in-
creasing pressure to o girand of cooked
macaronl. Simultaneously with the ap-
. “wxatlen of pressure, one plots the
change in diameler of the cooked maca-
roni. By this means, it is possible to
mathematically express tenderness of

22 €
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macardnl a8 & single number, The ap-
pearance of the cooked product is a
subjective measurement which is evalu-
ated by trained technical personnel,

Cooking Quality

The final factor of cooking quality is
the factor called slime. At the present
time, this is a rather ill-defined term
which s currently being studied by a
technical committee of the American
Association of Cereal Chemlsts. The
exact composition and nature of slime
as well as means of expressing useful
indexes for this factor may become
realities in the near future when the
technical commitiee completes its work.
At the present time, our laboratory does
not use a slime Index factor,

Basic Research

In the area of basic research, there
are several projects which we are cur-
rently undertaking. At the summer
meeting of the Natlonal Macaroni
Manufacturers Assoclation, a fellow-
ship was approved to support a grad-
uate research assistant to work on the
blochemical factors which may affect
macaroni quality. This is the first op-
portunity that we have had to express
our gratitude to the association for this
actlon and we trust that it will initiate
certain facts and reports which may be
used by the association for the better-
ment of the entire macaroni industry.
This evidence of interest by this indus-
try has assisted us In up-grading a staff
position. We have engaged the service
of another professional staff member,
Dr, Darrell Medcalf, who will devote a
conslderable portion of his time o re-
search activitles and to the supervision
of graduate students. Consequently, it
is anticipated that our research activity
will be increased In the near future.
There are two major areas for our im-
mediate consideration. One pertains to
the studies of the carbohydrates of
durum and durum products; the other
pertains to studles of the lipids of
durum,

Lipids

Studies on liplds have been under-
way for approximately two years and
at the forthcoming annual meeting of
the American Assoclation of Cereal
Chemists, a report of the technical
aspects of this program will be pre-
sented. In general, we have found, using
new techniques, significant differences
between the composition of the lipids
of various types of wheats can be shown
and can be measured. The testing tech-
niques are rather complicated at,this
stage. Semolina may be separated into
five major biochemical components:
lipids, starch, proteins, water solubles
and sludge fractions. The process per-

mits the chemists t, study materials
which are of a rélatively pure nature,
HoweVer; ‘it mux! pe emphasized that
there is a considerable inter-relation-
ship shown in complex dough systems
between proteins and the liplds, the
lipids and the starch, and the starch and
the proteins. A scheme such as dla-
grammed is important to the person
preparing the various materials so that
these materials may be studied in a
relatively pure form. However, consid-
erable time must be spent In recon-
structing the original dough systems to
make certain that the studies have not
been rerformed on materials that were
created in the laboratory and do not
exist in tke original semolina.

The work on the lipids has progressed
to the point where we shall begin to
publish information In technical jour-
nals and the significant findings will be
summarized for the forthcoming asso-
ciation meetings.

Carbohydrates

The work on carbohydrates was Ini-
tiated about a year ago. Initial studies
employed an amylograph, This device
may be familiar to many of you because
it enables the chemists to measure the
gelatinization properties of starch. You
will recall that as starch is heated In
the presence of water, at approximately
145" F, the starch swells and forms a
thick paste. In part, this is the type of
change that occurs when macaron] is
cooked in bolling water,

Gelatinization

A study was undertaken to show
whether it would be possible to pre-
dict gelatinlzation properties of maca-
roni by studying the gelatinization
properties of semolina. Comparisons be-
tween gelatinization properties of mac-
aronl were linear (1). Consequently, o
relationship does appear to exist. More-
over, different varietles of durum
wheat appear to possess specific gela-
tinization properiles in the cooking
process. To assist in the technical cal-
culations, mathematlcal relationships
were established to compare the amylo-
graph viscosity of semolina, after 10 and
30 minute cooking periods, against the
maximum viscosity of the uncooked
semolina. Such data might potentially
become useful for comparative pur-
poses and possibly enable the buyer and
seller of semolina to establish a rela-
tively simple amylograph procedure to
assist in establishing specifications of
raw materials.

(1) Literature Cited: W, C, Shuey and K. A.
Gilles, Evaluation of Durum Wheat and
Durum_Products. I. Studles on Semo-

““lina ‘and Macaron! with the Amylo-
graph, Cereal Chemisiry 41: 32-38
(1964).
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Interrelationships of blochemical components in the study of lipids have been diagrammed.

Information

HERE do new ldeas in macaroni

manufacture come from? And
how does this information reach the
men who produce the nation’s macaronl
products?

There are few laboratories in the
world where research is being conduct-
ed in macaroni technology. One of the
largest and best known is the Buhler
Research Center at Uzwil, Switzerland.

Here, skilled chemists and other
scientists are constantly seeking ways
to help you produce better products and
do 50 more efficiently.

Some of their discoveries are made
available to the Industry in the form of
improved equipment. Many others,
however, are in the form of ideas and
knowledge which are offered free to all
as Buhler's contribution to the advance-
ment of the industry.

This information reaches you through
a number of channels,

Much of it has been published in
Mazaroal Journal, It has also appeared
in other leading trade journals. An ex-
ample of the latter Is the paper on “Im-
proved Method For Testing Macaroni
Products” by Dr. Adolf Holliger in the
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May, 1063 issue of Cerenl Chemistry.

Buhler's own company publications
are alsc used to keep the industry in-
formed of new techniques,

One such publication is the quarterly
Buhler Diagram which reported the re-
sults of important research showing
how a manufacturer can reduce color
loss during manufacture (Diagram 32).
The current issue (Diagram 38) con-
tains the first of a series on the behavior

In the Buhler Laboratory, macaroni products are tested, aralyzed
ond recommendations discussed.

of macaroni products during the cook-
ing process. In this article, Dr. Holliger
discusses the influence of starch and
gluten on water absorption, cooking
loss, and stretch tests.

Macaroni News is distributed six
times a year to macaroni manufacturers
in the United States and Canada, In
addition to news of Buhler reseorch,
Macaronl News also brings information
on improved equipment and production

techniyues,
(Continued on Page 25)
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Specializing in
DARK EGG YOLKS

@
For Fifty Years

Successfully Serving

The Noodle Trade
[ ]

S. K. PRODUCE CO.

565 W. Fulton Street
FRanklin 2-8234
Chicago 6, lllinois

William S. itz Herbert Rothenberg

WHAT A DIFFERENCE
with CONSOLIDATED BALERS
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You can take your chaice —cluttersd,
:;.s‘a.lhlly. dangerous and costly floor

or & low-cost Consolidated ballng press
thal produces dense bales, speadily,
safely and sconomically, Rugged II!-
steel, hydraulic Consalidaled ballng ma-
chines afe simple to operale, complefely
seli-contained and occupy & minimum of
floor space.

Send for further dato on Conselidated bolers =
over 50 standard models avoilable for evary need.
Mrdreviia specialivs siace 1909

CONSOLIDATED

BALING MACHINE COMPANY

406 THIRD AVE., BROOKLYN 135, M.Y.
Dept. M) MAin 5-0982 (212)

FORMS SHEET ANY WIDIN AND
THICRKISS FROM 14" 70 0"

DOUGH BREAKER

Blanchi's Mackine Shos

221 Bay Street, San Francisco 11, Calif,
Telephone Douglas 2-2794
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YOUR
VITAMIN ASSAYS
A\ N LINE

)

A
G

SI't.lrl tight with Wallace & Tiernan's qualily controlled **N-Richmant-
A"Y, Whether you feed it in powder or wafer form, NRA gives
you uniform enrichment,

With a uniform product, the nex! step is uniform ¢ ddition. The WAT
NA Feeder has been proved by over 30 years of mill operation,
Set it for a few ounces to 10 Ib. per hour and It never varies. It
feedi “'N-Richment-A" consistently, accurately, dependably,

The right enrichment . . . the right feeder. Combine them, and
you can't miss on vitamin assays.

Offices and warehouse stocks in principal citles.

Or wrile Depl. N.122.53.

WALLACE & TIERNAN INC.

NOVADEL FLOUR SERVICE DIVISION
23 MAIN STREIT, BELLEVILLL 9, NIW JIRSEY
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ioformatina for 'ndestiy
(Continued from Page 23)

Any qualified manufacturer ol maca-
roni products can reccive a free sub-
scription 1o the Buhler Diagram and
Macaroni News upon request to the
Buhler Corporation, Minnzapolis, Min-
nesota 55420,

Industry is further infcrmed of new
developments by the visits of experi-
enced engineers and macuroni special-
ists.

Four such Buhler-trained specialists
are based in Minneapolis and New
York. They call on an average of sev-
enty U. S. and Canadian plants a year,
During these visits they combine their
knowledge of macaroni production with
up-to-date engincering know-how to
help the manufacturer work out any
problems he might have in automation,
quality control, sanitation, or engineer-
ing.

College Course

Another unique service offered by
Buhler is the Swiss Macaroeni “College”
held at St. Gall, Switzerland.

Since it was founded in 1058, seven
classes have been graduated from this
advanced school. The intensive four-
week curriculum combines theorelical
studies in the classroom with practical
work in the laboratory. The program for
the November 25-December 20, 1063
courses included the following subjecls:

Physicst Thermodynamics, measur-
ing techniques.

Electricity: Basic clectricity, safety
laws, wiring dingrams, trouble-shooting.

Cereal Chemistry: Various cereal
types, gluten, quality, appearance, and
upparent degeneration.

Milling: Basic study of milling with
specinl emphasis on the processing of
durum and on conveying.

Eggs: Preservation, use when manu-
facturing macaroni with eggs.

Nutrition: Role of macaroni in human
nutrition thronghout the world, cereal
history, stalistics, rensons for loss of
nutritients.

Machinery: Design and operation of
machines, especinlly continuous presses
and dryers, and packesing machines,

Laboratory Work included analysis
of different types of wheat, and the
determination of moisture, acid and ash
contentl. Tests for quality also include
cooking tests, measurements of color,
hardness, stretching, gluten, and egg
content. Instruction in operation of
equipment included test runs and dry-
im2, caleulation of equipment capacity,
uperation of elimate controls und wiring
diagrams.

Visits lo important Swiss and other
Eurupean macaroni plants were also in-
cluded in the program.

Arrit, 19674

Project cngineers ore odapting Swiss-built mocaroni machinery
to meet specific needs of a U. 5 customer,

To permit individual instruction, only
15-20 students are accepled for each
course. Since the school was inaugu-
rated in 1958, students have been sent
by companies located in the following
countries:

Students
Germany ........ccocevenns 27
Switzerland ............... 26
FIIAte .o wevmii 12
Austria .......coviiveennn. 7
MDY o e 5
Belgivm ............. s
Morocco . ..oooiiiiiiie 2
Luxemburg ............... 1
Netherlands ............... 1
NOEWAY . ovvviennnrenanas 1
Sweden .....c0iiiiaiiian, 1

These are generally managers and
technicions  from leading  macaroni
plants who come to St. Gall for ad-
vanced training. The large German
manufacturer, Birkel & Sohne has sent
a total of eleven from its various plants
to attend the school.

Equipment Improvement

Buhler rescarch also benefits the in-
dustry when it resulls in the develop-
ment of improved equipment. Such im-
provements may give it longer life,
make il eusier lo operale, improve the
sanitation, or permit closer control of
quality.

‘Buhler is proud of its presses. Broken
and frozen extrusion screws are virs
tually unheard of, Wear between serew
and cylinder has been reduced to u
point where it is almost negligible, A
recent test showed that after 3
months of continuous operation, w
on the serew was barely measurable,

All Buhler equipment sold in the
United States is suppliecd with US
motors and controls.

In the dryers, it is claimed aluminum
alloy drying belts are far stronger and
more sanilary than the conventional
wire on nylon sereen belts offered by
other manufacturers. Swing-out panels
give casy aceess for eleaning.

Buhler has  built  continuous  long
goods dryers since 1950, The newest
design, Type TDC, was intradueed in
1962, The transfer mechanism positively
guides the sticks from one level to
another. It is already in use in a num-
ber of major macaroni plants through-
out the world, including the world's
largest, Barilla in Parma, Naly

Quality muchines and quality service
has been reflected in sales throughout
the world. Especially rapid inercases
huve been made in South America and
Jupan. It has been interesting to ob-
serve the increased aceeptance of Buh-
ler machines in Haly. The increase in
the United States is largely due to the
emphasis which the manufacturers in
this country place on sturdiness and
high quality of producl.

Buhler is proud of this success and is
looking ahead to a future of continued
leadership where its active rescarch
program will continue 1o supply the in-
dustry  with  both  information and
equipment,

Build a Good Public Image

Jumes Nance, chairman of the No
tional Livestock and Meat Boind, 1
cently warned meat packers that “a'
of the hue and ory, reachime o st
of frenzy ot times about anieal 8
caluries, obesity, food  faddism. ta
wned feed additives canand will b
ity ellect on mea! consamption

“In the months and years ahead,
somehody tandd that somehody s e
entire induste o does not eontie e
CNCPL OVery pos bl etlort too e 5
and banld o goud ana g sound pat o
mage tor meat, then veel, poan Ve
and lamb could sutlor ad s Shor dia
tically i the market place

“Reeardless of how much they
meat, many people could be searo
away from it by the sensatoen.
misinformation whieh s bemes
mated by fooed Gaddists and profesce o0

Sseatet wrters "
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Doughboy Modernizes

N the same picturesque site where

a grist mill was started by pioneer
settlers more than a century ago,
Doughboy Industries of New Richmond,
Wisconsin, has just added finishing
touches to one of the most modern
semolina mills in America.

It was a real study in contrasts when
the company took its final step in a
long range, $350,000 modernization pro-
gram and installed new machinery and
equipment which transformed the op-
cration into a completely pneumatic
mill,

In those early days back around 1856,
the self-trained “millers” used a small
water powered wheel to grind the grain

4 _they brought in from the land they had

¥ helped clear and their production was

limited to the small colony of families.

The water from that early milling
operation came from the Willow River
which flows through the city of New
Richmond, and today the big, modern
mill of Doughboy Industries stands be-
side the mill-pond formed by the water
of that same river.

Capacity Increased

By completing a program which was
lnunched back in the mid-1950's,
Doughboy Industries gave its Milling
Division a more efficient mill, increased
copacily 26 per cent, and further im-
proved a semolina product already
famed for its high quality.

To provide space for additional equip-
ment and machinery needed to increase
the capacity and improve the product
oll elevator legs were removed. Long

This is part of the newly installed pneumatic
suction conveying system. Here the product
s separated from the oir ond spouted 1o the
sd|fn ond purifiers on other floars of the
mill.

26

Here is an oerial view of the Doughboy Industries semalina mill. The building in the fore-
ground is the home office and the nerve center of the company's far-flung operations,

before the move was made there was a
careful study of floor plans, a blueprint
of the proposed new, enlarged opera-
tion, of the improvements, a cost an-
alysis and a look at new markets for
the additional semolina to be turned
out.

Raymond R. Wentzel, Vice President
of the Milling Division, who planned
and directed the long-range improve-
ment program, worked in close coopera-
tion with engineers of the Buhler Com-
pany from which Doughboy acquired
the new units for the mill,

All detalls of the proposed new in-
stallations were studied and discussed
with Mr. Wentzel's staff ot the mill and

In the fcreground is @ new Buhler roller mill,
Eorl Marsh, a miller, is checking the prod-
uct. Additional light and space was gained
by installation of a network of prefabricated
metal spouts,

long before the new equipment arrived
they were confident of top efficlency
because of their advance planning and
knowledge of the new machinery,

The elevator legs in the plant were
replaced with pneumatic lifts, The
company also installed additional grind-
ing equipment, new purifiers, and addi-
tional cleaning machinery for handling

(Continued on Page 32)

Here are some of the Buhler triple deck puri-

fiers which help maintain o standard of

quolity ond uniformity of Doughboy semo-
lino, Fritz Asplund, miller, is inspecting one
of the units,

Tue MACARONI JOURNAL

The best macaroni, spaghetti and egg noodles . . .
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... are made from Doughboy semolina and flours ..

.+ . ..and kept fresh with Doughboy heatsealing.

BOTH come from Doughboy Industries, Inc.
at New Richmond, Wis.

(Ask ANY manufacturer of quality famous macaroni products!)
CRAFTSMEN IN PLASTICS — PACKAGING MACHINERY — FARM FEEDS — DURUM PRODUCTS — PRINTING — ELECTRONICS

Doughbay
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Coming 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 YOU!*

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

dried product).

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

The new Demaco twin die short cut press with a production of 2000 Ibs.
per hour (based on dried product).

The new Demaco long goods weigher.

The new Demaco die cleaner,

: '—:-;"za&'—;'a;'-,;-;;-—.;-—- * i i too ! l

s

DEMACO LONG GOODS CONTINUOUS PR
WITH CORJINUOUS DRYER, ACCUMULATOR, STRI
GHETTI WEIGHER — 1500 Ibs. per hour

45.46 Metropolitan Avcru l

And W ;
sty o . DEW\_CO@ "DE FRANCISCI MACHINE CORPORATION  § Srockim. New Yo't 11237

Phone EVergreen 6-988U
i
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' DeMaco Makes Advances

De Francisco Machinery Corporation
«g! Brooklyn, New York boasts of broad-
ly diversifled engineers, technical skill,
facilities and over 60 years of experi-
ence in macaroni exirusion and drying
in serving their customers. Today, De-
Maco claims placement of their equip-
ment in nine out of eleven top macaroni
manufacturers in America as well as in
many countries of the world.

Of thelr continuous line, they say
that 1500 pounds per hour, 36,000
pounds per 24-hour day is guaranteed.
This is of dried .075 inch spaghetti with
eleven per cent molsture; no checks;
no mould; ready to pack.

One mixer man Is required, and one
man can take care of more than one
continuous line. The full 36,000 pounds
of daily production is stripped and
weighed in an elght-hour shift by one
man on the stripper and two girls on
the Demaco long goods welghing ma-
chine.

Easy Cleaning

When the dryer is empty it s com-
pletely open for cleaning. Every part is
accessible and within easy reach for
cleaning with a vacuum cleaner and
with soap and water. The dryer has lts
floor raised off the bullding floor and is
supported independently on jacks.

The finish dryer has only one stick
pick up and one stick exit, and offers
one tier finish drying. The product en-
ters the finish dryer in four tlers with
an elevator picking up four sticks and
loads one stick on each tler, Thus, each
drying tier receives one stick out of
avery four and all four tiers move for-
ward together in the same straight line.
The sticks move through the entire fin-
ish dryer and storage unit, never
changing tlers. This makes for a mini-
mum of stick jam-ups.

Close Control

This straight line drying system offers
an advantage in malntaining control of
humidity because all four tiers move
together from one control section to the
next. The problem of dry product mix-
ing with wet is eliminated, There is a
three-zone control design with each
zone having independent temperature
and humidity controllers.

An automatlc stick return and stick
storage unit is included with the dryer.
A full complement of 80 inch long
heavy extruded aluminum sticks is
supplied.

", Finished goods are stored for 16 hours
*during the night and are ready for
vstripping during an 8-hour shift during
-the day. "
¥." Anautomatis, spreader is designed
JWwith a new cast steel extrusion head
“rthal extrudes a_nearly perfect pattern.

ik
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Demaco engineers left to right: Nat De-

Franciscl,
ciscl.

ot Bontempi, Leonard DeFran-

Dies can be changed and removed in
minutes. The rear extrusion press has
DeMaco's “irade approvrd" single mix-
er that is easy to clean with a minimum
of down-time. Vacuum is applied over
the entire mixer.

Cut Downtime

In the macaroni industry, down-time
is an expensive proposition. In develop-
ing this completely automatic long
goods line, DeMaco has all but elimi-
nated the human element. The drying
sequence is not controlled by any oper-
ator; it is all completely automatic.
Component parts are supplied by top
firms and all parts for the long goods
line are kept in stock. Any case of fail-
ure has a minimum of down-time.

The new DeMaco four-stick spreader

9
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TODAY IN CONNECTICUT heard the story of semolina and the development of the moca-

is said to be an American slandard.
With production of 1500 pounds per
hour, 750 each from two cast steel ex-
trusion heads, long goods have superior
color and texture. The extrusion pat-
tern Is excellent and has o minimum of
trim,

A twin die short cut press with a pro-
duction rate of 2000 pounds per hour is
sald to be the answer to the macaroni
manufacturer who wants to double his
present 1000 pound capacity machine
with no more floor space than that re-
quired for present equipment.

Increased efMclencies in air circula-
tion and instrumentation result in
smaller short cut dryers using less floor
space and increasing production. Cus-
tom designs works out individual space
problems for the most satisfactory solu-
tions. Sanitation has been greatly im-
proved with the claim made that you
can now get into the dryer for cleaning.

Long Goods Welgher

The long goods welgher claims speed
and accuracy, attached to any carlon-
ing machine. With speeds of over 45 per
minute for each double headed ma-
chine, it will handle the full range of
dried long goods, straight, curved,
hooked and short ends with no jam-
ming or stopping. Accuracy is main-
tained by DeMaco's unique strand per
strand dribble mechanism. Final weight
is insured by highly sensitive oplo-
electrical principle of friction less
weight indication and cut off.

ronl Industry when Dom J, Mingolla, Vice-President of V. La Rosa & Sons, Inc., was ¢ recent

guest on WHNB-TV, West Hartford.

Mr. Mingalla (center! was interviewed by Joyce Hodgman, hostess of the show, and

Morg Jennings.
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Doughboy Modernizes Mill—
(Continued from Page 26)

the durum wheat. All of the units fitted
right into the pattern planned a long
time ago.

Earlier in the modernization program
the company installed new Alfters, puri-
fiers, metal spouting and oiher equip-
ment. Another phase of the project was
completed two yeurs ago with the con-
struction of ten additional conerete stor-
age sllos, each with a capacity cf 10,000
bushels of grain. This guve the company
a total grain storage capacity of 250,000
bushels,

Proud Herltage

Doughboy Industries is proud of its
milling heritage as it swings into a new
era with an enlarged, more efficient mill
and the news that there will be a 25 per
cent increase in capacity has pleased
those using the Doughboy product for
macaroni, noodles and spaghetti.

In line with the company’s policy of
producing a diversified line of products,
the Doughboy Milling Division has a
complete program which embraces
grain specialists for selecting grain, a
quality control laboratory, and a far
reaching quality control program.

The original grist mill in New Rich-
mond came into existence after a small
sawmlll had produced logs and lumber
for the homes of early settlers, That was
the beginning of milling in the area,
Doughboy Industries is the outgrowth
of a country flour mill established in
1890, o

Over the years, the mill produced
many brands of flour, one of which was
named “Doughboy.” That is how the
present company got its name. Back in
1030 the company was known as Dough-
boy Mills and the present name was
adopted after World War II.

There are still quite a few oldtimers
in New Richmond and the surrounding
area who recall the early days of mill-
ing and they chuckle as they recail how
flour was delivered with horse and
wagon in a market area covering only
a few miles,

Modern Techniques

Today durum is brought to the mill
from the wheat fields of North Dakota
ond touth Dakota in rallrond cars
* whic. move alorg sidings beside the
big mill and other loads come In trucks
ond trailers, The finished product goes
outip bulk alrslide .ars,

~ Wentzel described the final phase
of the improvement project as another
big move forward in the company's
growth program. Expansion, he points
out, has been on a sound, carefully
planned basis tnd this has placed

Wi

Doughboy In its present strategle posi-
tion. ; -
“There has been wide acceptance of
our semolina because of its fine qual-
ity," Mr. Wentzel sald. “Now it will be
even better. And with the 25 per cent
increase in capacity, we can take care
of the needs of more manufacturers
around the nation.”

And s0 a new era in milling has
begun.

Appropriately enough, the old mill-
pond can be used as a mirror to show
the progress which has been made, For
in its clear water is reflected the mod-
ern mill which carries the Doughboy
name. And nearby is the dam which
provided the power for one of the early
milling operations.

A few blocks away in the same city
stands the bustling factory of the
Doughboy Packaging Machinery Divi-
sion. This plant produces packaging
machines and equipment used by many
firms for the packaging of noodles and
macaronl.

In addition to producing semolina,
Doughboy Industries manufactures a
diversified line of agricultural, indus-
trial, recreotional and electronic prod-
ucts.

Peavey Operates in
Durum Country

Vern Kolkind is the manager of the
northeastern North Dakota division of
the Peavey Company operating some
44 open elevators with a storage or han-
dling capacity of 5,500,000 bushels.

The East Grand Forks, Minnesota
service center operates as a regular
country elevator, buying and offering
storage for all classes of grain raised by
local farm customers,

A 120,000 bushel sub-terminal was
built in 1861 to handle barley. The ele-
vator also purchases carloads of oats,
dark northern spring wheat and durum
on fracks at the Grand Forks, North
Dakota hold point.

Grain from the area is sold in the
Minneapolis-Duluth market by Peavey
merchandisers.

Complex Business

Years ago, the life of an elevator man
was relatively uncomplicated, Kolkind
explains. He was known as an agent,
and his job consisted mainly of buying
grain and selling coal. Grading factors
affecting the price of grain were sim-
ple: the Minneapolis office set the buy-
ing basis and told him what to pay.

Today, the situation is vastly differ-
ent. Since the government has entered
into the grain business via the Com-
modity Credit Corporation, a good share
of what the station handles consists of

grain on which farm customers {o-c*
government loans, either in elevatu:
storage or on the farm, and later sur-
rendered to the CCC. X

“Our men ara responsible for the
grade, weight and condition of this
grain untll loading orders are issued
and the grain is shipped. To be eligible
to handle government grain, our men

must comply with many strict regula-
tions,”

Competition for the remaining cash
grain crop is tougher than ever, Kol-
kind says, Users such as millers, mal-
sters and brewers are more selective,
and have introduced several new and
complicated grading factors which
affect the price received for grain.

Good housekeeping practices are an-
other requirement for today's elevator
manager. In recent years, the U, 8, De-
partment of Agriculture through the
Food and Drug Administration started
a grain inspection program. Managers
are held responsible for kreping their
plants in top condition, and must check
incoming grain carefully and refuse to
accept grain with contamination.

“All this adds up to the fact that a
modern-day manager must be self-
reliant and a specialist in several fields:
an expert on grain, an agronomist,
salesman, credit man, accountant and
public relations man,” says Vern Kol-
kind. “He must be able to adapt quickly
to ever-changing competitive situations
and constantly make on-the-spot deci-
sions in his daily operations.”

Durum Triangle

This area was once covered by a
glacler and later by a huge body of
water known as Lake Agassiz, Today it
is the durum capital of the world with
the durum triangle centered in Towner,
Ramsey and Cavaller counties of North
Dakota. The triangle produces from 80
to B0 per cent of the total durum crop
grown in the United States,

The soil, temperature, rainfall and
other climatic conditions in the triangle
are better suited for growing durum
than other crops, although barley ac-
counts for about a third of the small
grains produced. Much hard spring
wheat, some rye and considerable oats
are grown throughout the area, Flax is
scattered, but concentrated malnly in
the central and southwest area.

Langdon, located in the heart of the
triangle, is the site of the annual U, 8.
Durum Show sponsored by-ihe Jgral
Chamber of Commerce, D Juth frv:
ers Assoclation, grain and miil'ng L
including Peavey, ;v ' i el

Much of the durum grow. i
triangle goes to Peavey't )y, -*
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% SERVICE

% SATISFACTION

A PLEDGE we have kept with the Macaroni Industry
for over half a century —

v ani

A+ D.Matparl & Sons, Inc.

. 357 THIRD AVE. BROOKLYN 15, N.Y., US.A,

Ami';l'ra'! Largest Macaroni Die Makers Since 1903 - With Management Conlinuously Retained In Same Fomily
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Quality control of durum products for International Milling Company is supervised by Rob-
art J. Bruning, shown here welghing a sample of semolina to unnlyle it for ash content.

OBERT J. Bruning makes maca-

roni products, but on a much
smaller scale than most men in the
industry—sometimes a single strand at
a time,

His title is durum products quality
control manager for International Mill-
ing Company, but he really works for
macaroni products manufacturers as
part »” International's extensive qual-
ity control program that has helped
glve t*¢ Erm a reputution for high qual-
ity in the Industry.

At the company's central research
laboratory in Minneapolis, International
uclug,l.ly manufactures finished maca-
roul products on a small macaroni
press, thus providing a micre-method
quality check on the company’'s durum
products. The only certain way to learn
how durum flour or semolina will per-

s
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form in a macaroni plant, the company
feels, is to actually test the end product.

Continually Testing

But testing finished macaroni prod-
ucts is, of course, only a small part of
International's quality control program.

The firm's durum mills are all served
by well equipped mill labs where
skilled technicians run daily tests to
judge color and granulation, and con-
tinuously analyze the moisture, ash and
protein content of semolina or durum
flour, Nevertheless, the Minneapolis
laboratory rechecks the quality of all
durum flour and semolina produced at
these mills,

Tests are also run on samples taken
from every car of durum wheat which
the company purchases. This way the
company makes sure that the durum

wheat which it uses will measure up to
its rigid quality standards.

International's quality control pro-
gram is, however, only one of the many
reasons why it has assumed a position
of leadership in the industry.

Constantly Modernizing

Its mills are constantly being mod-
ernized as new and better milling
equipment comes on the market. The
extensive plant improvement program
now in progress at its B mill in St. Paul,
Minnesota Is an example of the steps
International is taking to retain the
confidence of its durum products cus-
tomers.

Ten new puriflers, three new sifters,
and two new roll stands at the mill are
being installed. Although a slight in-
crease in capacily may result, the pri-
mary reason for the installation of this
new equipment is International's desire
to further Improve a product already
well known for its high quality.

International has made a number of
other improvements at its durum mills
recently, Pneumatic bulk truck loading
equipment was installed at its St. Paul
B mill and a pneumatic by-products
loading system was Installed at the
St. Paul A mill. Its mill at Baldwins-
ville, New York had previously been
equipped with bulk equipment. The re-
sult is that all of International’s durum
mills are now able to handle loading of
both trucks and railroad cars.

International was a ploneer in the
development of bulk flour handling
and was one of the first durum millers
to ship semolina in bulk.

Sales Reorganized

Durum products sales activities of
the company were recently reorganized
so that durum products are now sold
direct to the macaroni industry by a
separate sales organization. Heading
that organization is Anthony L. De-
Pasquale, U, 8. durum products sales
manager,

The firm's eastern durum products
region is headed by Sal Maritato, who
headquarters in New York City. The
central states are headed by George
Hackbush, who works out lmemn-
tional's Chicago office. L

One of the worldg Jargest flour gpill-
ing companies, International - ng

operates 24 flour mills, 17 formulmfeed -

plants, and & number of terminal,ele-«
vators, loading doucks,,warchouses addsy
sales offices in the Unitgd Stotes, C'an-
ada, Venezuela and Ecuador.. 463
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HE Agricultural Marketing Service

of the United States Department of
Agriculture released its semi-annual
report which read as follows:

United States durum wheat produc-
tion in 1963 was estimated by the Crop
Reporting Board at 40,800,000 bushels—
29 per cent less than in 1062, when
nearly 70,000,000 bushels were pro-
duced, The growing season was favor-
able until July when hot, dry weather
hastened maturily and resulted In
lower ylelds. The 18063-crop was har-
vested from 1,038,000 acres—18 yper
cent less than in 1862, Per acre yields
were down from 1.5 to six bushels from
last year. Montana ylelds dropped the
least while South Dakota showed the
greatest reduction In output per acre,
Scab damage was rather severe In
South Dakota and this, along with hot,
dry weather, cut ylelds and quality.
Elghty-five per cent of this year's pro-
duction was in North Dakota where the
average yleld was 265 bushels per
acre. Abundant supplies were assured
the trade since the carryover on July 1
was estimated at 46,200,000 bushels.
This would provide a record supply of
96,000,000 bushels for the season.

Exports

On July 10, the USDA announced
that export payment rates would be
determined on a bld basis with Pay-
ment-in-Kind, In order that exporters
might maintain a competitive position
with other exporting countries, The
first bid was accepted on August 16, It
covered 75,000 bushels at a payment
rate of 54 cents per bushel. Subsidy
rates since thot date through Decem-
ber, range from 54-59 cents, Exporters
have not been too successful in captur-
ing a large share of the market. Only
3,108,000 bushels have been shipped the
first six months of this season—which
compares favorably with last year when
3,042,000 bushels were sent overseas.

CCC Activities

The 1963 durum crop is supported,
like other wheat, at a basic rate of
$1.82 per bushel at the farm, with an
additionn! 18 cents per bushel paid to
producers on complying farms. Termi-

Record Supply of Durum

nal loan rate at Minneapolis, Duluth
and Superior, Wisconsin is $2.16 per
bushel with a premium of 10 cents for
Amber and 25 cents for Hard Amber.

On January 2, Commodily Credit
Corporation announced sale of 12,900,~
000 bushels of No. 2 Amber durum for
export, Export payment rate was 72-73
cents, East Coast. Principally, becouse
of the extremely large quantities in-
volved in this sale, the bids were ac-
cepted at higher rates than the previous
acceptance at 58 cents per bushel two
weeks earlier. The 12,000,000 bushels
will make a sizeable reduction in the
durum surplus, which prcportionally is
larger than for any other class of wheat.
The export of 13,000,000 bushels of
durum wheat will reduce the heavy
surplus of this class of wheat by about
one-fourth below earlier estimates of
50 to 56,000,000 bushels next July 1,
which were about a two year's supply
at the domestic consumption rate of
28,000,000 bushels. Only twice in the
past decade have durum exports been
above 10,000,000 bushels,

Durum Stocks

Total stocks on January 1 were re-
ported at 70,200,000 bushels by the Crop
Reporting Board. There were 38,100,000
bushels on farms, 26,000,000 bushels in
mills, warehouses and elevalors, and
4,200,000 bushels in CCC-owned or con-
trolled bins. Public regular elevators
at Duluth held 5,400,000 bushels and
those in Minneapolis-St. Paul 3,300,000
bushels,

Mill Activity

During the first six months of 1963-
84 crop year, United States mills ground
12,872,000 bushels of durum wheat,
This grind compares with 0,881,000
bushels ground in the July-December
period of 1962. Domestic mills ground
an average of 20,700,000 bushels each
season during the 5-year period—1858-
59 through 1862-63. Durum mills hzd
4,011,000 bushels on hand January 1.

Canadlan Situation

Visible supply of durum wheat in
Canada at the end of December, 1963,

1962 Dumm Wheat Delivered to CCC as of June 30, 1963

Warehouse Ferm Purchase
Slm » Stored Stored Agreement

* SOMA s s verranrnseenesnssess 330,740 269,611 28,284
MoANU .vvu¥ieesenrsassnessss 341,520 477,427 215,270
NurthDakota «ovvvuensireensss. 10,312,044 8,745,370 3,450,620
‘Bouth DAkota .....ovvuneassness 374,400 278,474 72,718
g.‘Wﬁhhtnman T TR B 118 3,750 2,022
N —_—

kA 'rom .11,374,425 9,774,641 3,700,878

-?:3?.&11. 1964

totaled 28,700,000 bushels, 10,000,000
more than a year ago when 18,500,000
bushels were reported in all Canadian
positions. Commercial disappearance
amounted to 14,800,000 bushels August
1 through December, ngainst 12,800,000
bushels the same period a year ago.
Overseas exports accounted for most of
the increased disappearance this year,
Thirteen million bushels had been ex-
ported through December. The Domin-
jon Bureau of Statistics in their Novem-
ber report, sald indications at mid-
October were for a 1983-crop of 53,400,-
000 bushels, This would be 18 per cent
below last year's all-time record durum
crop. Thirty-seven per cent fewer acres
were devoted to durum production this
year than last. Supplies In Canada are
considered rather large and reports in-
dicate that Canadian farmers were
being advised to reduce their acreage
in 1964,

Questionnaire for Growers

The Marketing Committee of the
Durum Growers Association has pre-
pared a questionnalre to declermine
what attitudes they will have on antici-
pated actions on a wheat bill in Wash-
ington.

They have expressed concern over
rumors out of Washington that the De-
partment of Agriculture may be pre-
paring to akandon its grain reseal loan
program on farms after the 10063-G4
season. Duruin Growers Association
has long advocated that Commodity
Credit Corporation stocks should be
held on farms and will oppose such »
move vigorously. This reseal abandon-
ment study is mainly based on the fact
that off-farm storage is now adequale
to handle grains under loan. This would
be a folly to compound a folly,” they
say.

The questions are as follows:

1. Is governmental participation in
a wheat orogram necessary?

2. Should a new wheai progrom Lo
cn a voluntary basis?

3. Do you favor a two-price system
for wheat, with a higher price for
domestic conaunipiion and a low-
er price for rxport und other
uses?

4. Should a whes! program tule
into consideration different wheat
classes such as cvirum or hard
red sprint with rveference 't
quality and uzure?

5. Do you favor support prices -t
relntivaly hich level (85 to 160
per cent) oy compared to n lower
level at about the world price?

(Continued on Pape 38)
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Ew:ry Shipment from Amber Milling has
the unmistakable amber color that identifies top
qua.ity Semolina and Durum Granular. When you
find top quality, it is the same color as Amber
Venezia No. 1 Semolina and Impe.s Durum
Granular. Protect your brand namnc— specify
Amber . .. uniform color, granulation and quality.

Huge modern concrete elevators with tremen-
dous storage capacities enable Amber Milling to
buy top Durums whenever . . . and wherever they
are offered. Reserves of top Durums assure con-

stant supplies of fresh milled Amber No. 1
Semoling and Imperia Durum Granular .. . enable
Amber Milling to Arways make delivery as
promised.

The men of Amber Milling know WHERE 1o
locate top Durums, and How to blend and null
them to assure uniformly superior color and qual
ity in every shipment. Look for Amber . . . 1
means quality when you buy. helps you to man
tain uniform quality in your products. To get the
whole story, call Gene Kuhn . .. MIdway 6-0443

ﬁ—Aml)er MILLING DIVISION « FARMERS UNION GRAIN TERMINAL ASSOCIATION

MILLS AT RUSH CITY, MINNESOTA » GENERAL OFFICES, 5T. PAUL 1, MINNESOTA ==
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Questionnaire for Growers—
(Continued from Page 77)

6. Do you feel that the government
can control production In line
with demand and yet provide
adequate farm income?

7. Have past programs been fair to
the North Dakota wheat farmer?

8, If you feel that the American
wheat farmer must be subsidized,
do you favor it being done
through high support prices
rather than through direct com-
pensation payments?

8, American domestic requirements
for wheat have leveled off at
about 600,000,000 bushels annual-
ly, with about the same figure
possibly going Into export chan-
nels In 1063, This will leave us
with a July 1, 1084 estimated
carry over at about 800,000,000.
Which of the following figures do
you feel should be a realistic and
safe natlonal carry over to aim
for? 400,000,000 - 800,000,000 or
1,200,000,000 bushels.

10. Do you feel that we could get by
with less red tape in a farm pro-
gram?

11, Do you feel that the long range
objective should be for less gov-
ernment participation in agricul-
ture?

12, Are you in favor of extending
the present soil bank program to
allow farms now in soil bank to
remain as such?

13. In a land retirement program,
should (a) the entire farm be re-
tired if desired; (b) only a portion
of total farm be retired; or (c)
there be no retirement program
at all.

14, Do you feel that payments for
conservation practices such as
stubble mulch, trashy fallow and
dralnage are necessary?

16, Do you feel that conservation
payments for tree planting are
advisable?

16. Should on-the-farm-storage be
given preference to other types
of slorage?

17. Should government bin.site stor-
age be eliminated?

Geadbye, Smail Farmer

This'is a digest of Ideas from “Farms and
Farming In an Urban {pe” by Edward Hig-
bee, Phlay, professor of land utilization at
tfi, Univiepity of Rhode Island and former
empioyee 'of the U.S. Department of Agri-
cilture, 7

The, farm subsidy program—under-
writing crop prices, controlling acreage
planted, and taking land out of produc-
tion—costs the U. S. taxpayer five bil-

a8

.

"lion dollars a year, and is a coloual.'

failure.

The program cannot succeed because
it fails to come to grips with the funda-
mental fact that U, 8. agriculture is in
the midst of a technological revolution.
This revolution is rapldly transforming
farming Into big business, requiring
large capital, extensive acreage, expen-
sive machinery, and astute business
management. The impact is making the
traditional small farm obsolete and
eliminating the need for a subsidy pro-
gram,

What Is a Farmer?

What is a farmer? By definition in
the last census year (1850) there were
800,000 farms marketing commodities
worth anywhere from $10,000 to $500,-
000 or more annually. They are the suc-
cessful farms, They make up only 22
per cent of the total number of farms,
but they produce 72 per cent of all the
crops and livestock, and they get the
lion's share of subsidy payments.

The next group has about 1,300,000
farms—35 per cent of the total—mar-.
keting commodities worth from $2500
to $10,000 a year. The operators of these
farms are largely depressed and as a
group are already more than halfway
out of farming.

The last group includes 1,600,000
farms—43 per cent of the total—which
market produce “worth more than $50
but less than $2500 a year,” Their whole
output is barely more than five per cent
of the national total, The majority of
these farmers are part-timers, retired
men, or hobbyists; others are impover-
ished rural people who if they were in
the citles would be on welfare, To class
this group with real farmers is like
lumping children's lemonade stands in
with supermarkets: on that basis the
whole grocery business would look so
sick that even the A & P would qualify
for federal aid,

Subsidles cannot save them. They
produce such a small part of the na-
tional output that crop price supports
add little to their income. The tech-
nological revolution has made them ob-
solete as farmers,

What Is the Solution?

What then Is the solutlon? First, we
must end all programs of agricultural
price supports, price fixing, parity in-
comes, production subsidies and the soil
bank. This would restore the free mar-
ket to farm operations,

Second, we must help marginal farm-
ers prepare for jobs in industry; this
means we must encourage industrial
growth so that there will be jobs for
them. Truly, the most critical problem
of our time is a deficiency of city jobs,
not of surplus of farm production.

BOOK REVIEWS

“Man and the Grasses”

Robert Froman is the author of “Man
and the Grasses" which Lippincott re-
cently published.

Mr. Froman describes his book as the
story of the domestication of cereal
grains by man and vice versa. The
author traces the history of grain from
around 8000 B.C, when someone in the
fertile land between the Tigris and
Euphrates rivers discovered that wheat
and other grains could be planted and
grown. This discovery enabled man to
forego his nomadic life and to seitle
down to farming. “vill«ges, towns and
cities followed.

Mr. Froman points cut the parts that
food from grasses huve played in the
civilization of man. He describes also
the modern methods of baking and the
various uses of grain for purposes other
than food,

Chapter 5 on “The Nourishing Paste”
starts out with the traditional tale of
Marco Polo, and comments that the
derivation of the word “macaroni" can-
not be traced with certainty to its
origin.

Pasta’s Popularity

Mr, Froman observes that macaroni
began growing toward its present popu-
larity in the Western World during the
Renaissance in Italy, The enormous in-
crease of interest in the last few dec-
ades In this country is because of mil-
lions of Itallans who came here in the
early years of this century, Not so
obvious was the opening of the vast
wheat lands of the Dakotas, Minnesota,
and eastern Montana. “These lands, so
utterly unlike the Mediterranean lit-
toral in most respects, are very much
like it in thelr suitability for growing
hard wheat rich in protein. Indeed,
some of the wheat they produce is so
hard and so rich in protein that it is
unsultable for most uses other than
macaroni products.” :

He concludes that “the manufaétur-
ing process is so simple that it in: long
since become highly automatic.” Com-
menting on variety, he notes that mares,
than three hundred different sizew and
shapes have been counted, but that real
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pasta lovers prefer to achieve variety
by inventing new sauces, "and there
probably now are nearly as many dif-
ferent sauces to be served over maca-
roni, spaghettl, or noodles as there are
fllings for sandwiches."

Western Background

Robert Froman, Montana-born, grew
up in Idaho. He has been an editorial
and a ghost-writer and in 1945 became
a free-lance. Previous books include
“The Nerve of Some Animals" and
“One Million Islands for Sale.”” He is
also the author of more than three hun-
dred magazine articles.

The author and his wife live in what
he describes as a ‘“rented ex-chicken-
coop on a farm 30 miles up the Hudson
River from New York."

“Fliur Milling in America"”

“Flour Milling in America” was writ-
ten by Herman Steen, retired executive
vice president of the Millers' National
Federation. The book has been pub-
lished by T. S. Denison & Company,
Inc., Minneapolis.

Oldest Industry

Flour milling Is the world's oldest
industry, It is likewise America's oldest
industry, and in colonial days it was
one of the few manufacturing enter-
prises that was allowed to operate free-
ly. During the early days of independ-
ence, milling became the first auto-
mated business,

George Washington was the foremost
miller of his time. Others among the
nation's great were millers — Thomas
Jefferson and Abraham Lincoln, among
many.

Nowadays there are only a few more
than 200 flour mills in the United States
that are of commercial consequence,
but they turn out more product than
did the 25,000 grist mills of pioneer
days. Moreover, they make flour that
feeds the hungry to the remotest par.s
of the earth.

“Flour Milling in America” is an ac-
count of milling progress that began to
evolve many thousands of years before
history was first recorded. It tells of
Oliver Evans, the Delaware farm boy
who paced the Industrial revolution
with his automated mill, It tells of the
rise to world pre-eminence of Minne-
apolis. It tells of latter-day changes,
one after another, that have taken place
in this industry, It includes thumbnail
sketches of 408 companles that have
played a significant role in American
flour rnllllng.‘.-

Mid-Western Author

: wThe author acquired an unexcelled
“qund of milling lore in a third of a
century in the business of producing
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flour, and this is the heart of the story
that he tells here of this great Ameri-
can industry,

Herman Steen was born in Iowa, and
was graduated by Iowa State Univer-
sity, Ames. After being engaged in
writing and editing for a number of
years, he joined the milling industry
in 1029 as secretary of the Millers' Na-
tional Federation, the trade association
of the industry. Later he became excc-
utive vice president of the organiza-
tion, retiring in 19850. He is currently
writing a column for the Southweslern
Miller.

During the third of a century that
Steen has been associated intimately
with the flour milling industry, ha has
absorbed milling lore and traditions.
These he has supplemented with an
exhaustive study of milling history,
and the product is “Flour Mi'ling in
America,” a history of the economic
development of flour milling in the
United States. The book has 455 pages
and sells for $7.50.

Mr. Steen is married, and has four
children and seven grandchildren. He
lives in Wheaton, Illinois, a suburb of
Chicago.

“Modern Bupermarket Operation"

Food retalling as it exisls today is
thoroughly explored in a new book,
“Modern Supermarket Operation,”
written by Dr. Edward A. Brand and
published by the Book Division of
Fairchild Publications, Inc.

Quoting the author, “This book Is
concerned with the men and women in
the supermarket organization. The pur-
pose is to provide a clear picture of the
services that supermarkels render to
the customers, the type of store man-
agement required to render those serv-
ices, the functions of the slore man-

- S AREL
Spaghetti Ring with Hom Sauce,
an artistic creation.
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uger, the merchandising of the grocery,
produce and meat departments.”

The Author

Dr. Brand, professor of business ad-
ministration, is assistant dean of the
College of Business at Michigan State
University. Previously he was director
of the Curriculum in Food Distribution,
His background includes work in gro-
cery stores meat markels, a meat pack-
ing plant, a canning plant and a hotel
while attending college. After service
with the Army Air Force, he spent a
year wilh a green coffee broker. In 1048
he joined the faculty of Northeast Mis-
sourl State College and two years later
left to take charge of the retailing sec-
tion of the College of Business at Mich-
igan State University.

The 38 chaplers in Dr. Brand's book
cover in detail every facet of super-
market management — from customer
services o store organization, from
sources of supply to pricing and promo-
tion, from choosing a store site to day-
to-day maintenance.

“Modern Supermarket Operation”
contains vital information for everyone
associated with or interested in food
distribution and supermarket manage-
ment — decision-making executives,
merchandise managers, buyers, office
management personnel, as well as
tralnces and students.

“The Art of Spagheiti Cookery”

Myra Waldo, widely traveled culi-
nary author, has just added sn excel-
lent spaghetti cookbook to bur collec-
tion now numbering well over a bake:'s
dozen.

As the wife of a prominent New Yo«
oltorney, Robert J. Schwartz, ' -
Waldo is a charming hostess who |
lights in keying her gourmet dishes to
the personalities and interests of her
guests. She has been consullant for
Manhattan's colorful Latin American
restaurant, La Fonda del Sol, and is the
food consultant of Pan American World
Airways.

Mouth-watering pasta dishes [ron
virtually every country ».¢ presented
in her new book—baked lasagn: wilh
three cheeses from Italy, Saigen beef
noodle soup, Hr==arian - style maca-
roni—almost 4vu 2xotic and familiar
recipes. In addiuun, Mis: Waldo, in-
cludes valuable ustructions o hov 1o
make perfect spaghetti every time nd
adds this modern, happy note: “Con-
trary to popular belief, spag® 1 alore
is not fattening in fact, it co™luins Fa't
the caluories of u sinciinr serving of ron
chicken."

Doubleday & Company. Inc.. of Gir-
den City, New York, is the pubiisher
und the book sells for $4.50.

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

¢
time a completely sanitary extruder . . . for easier malntenance . . . increased |
production . . . highest quality. Be sure to check on these efficlent space-saving machines. -:;

i|  SHORT CUT MACARONI EXTRUDERS
‘.
E“ Model BSCP .. ................ 1500 pounds capacity per hour
& Model DSCP ... ............. 1000 pounds capacity per hour
r | Model SACP ... .. ......... 600 pounds capacity per hour
‘ § Model LACP .................... 300 pounds capacity per hour
3

LONG MACARONI SPREADER EXTRUDERS

Model| BAFS ........... ... .. 1500 pounds capacity per hour
*todel DAFS........ .. ........ 1000 pounds capacity per hour
model SAFS ... ... 600 pounds capacity per hour \

COMBINATION EXTRUDERS

Short Cut ..c.covovernnnn, Sheet Former

MODEL BSCP — Short Cut ................... Spreader
i:?r':;:: sl Three Way Combination

1 S T R S S TR R sy RGN

QUALITY....:c.:s Acontrolled dough as soft as desired to enhance texture and
appearance. :
e S O R ST AT )
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;
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PRODUCTION ... Positive screw feed without any possibility of webbing makes for posi-
tive screw delivery for production beyond rated capacities.

FOSITIVE SCREW FORCE FEEDER imps.* ¢s quality and

increases production of long goods, short goods and sheet forming continvous extruders.

3 STICK 1500 POUND LONG GOODS SPREADER

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

1IS00 POUND EXTRUDERS AND DRYERS LINES |
now in operation in @ number of macaroni-noodle plants, occupying slightly more space '
than 1000 pound lines. 2

CONTROLS ..... So fine—so positive that presses run indefinitely without adjustments.

SANITARY .. ...« Easy to clean tubular steel frames give you the first truly sanitary
extruder, : £

For information regarding these and other models, prices,
matlerial testing and other services, wrile or phone:

R A S i R S N5 57 BT iy . |
THESE EXTRUDERS AND DRYERS S ” W % N
NOW GIVING EXCELLENT RESULTS :I'” AMBRETTE MACHINERY CORPORATION |
. n R e Ey T A e VBT RE i
IN A NUMBER OF pLANTS. ST ATES Mensmd sy 4156-166 SIXTH STREET, BROOKLYN 15, N.Y.  » PHONE: TRiangle 5-5226 |
A '-F;J"l . vt e ;: ' . i Ty .
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Government to Buy Eggs

Shell eggs, which in February had
been declining in price from the high
levels reached in late January, sudden-
ly firmed in mid-month when the gov-
ernment announced a new support pro-
gram,

Secretary of Agriculture Orville L.
Freeman stated on February 19 that
the! Department would toon make
available whole egg solids to famllies
receiving foods under the Direct Food
Distribution Program. Purchcse of egg
solids are to be made under scction 32
funds,

Sald he, "“This actlon is being taken
in response to President Johnson's
over-all objective of easing the impact
of poverty among needy people. The
recent substantial decline in egg prices
to producers makes a highly nutritious
protein food readily available for sup-
plementing the diets of hungry people.
A second consideration is that the re-
moval of surplus egg supplies also will
stabilize prices to producers during the
coming peak season of prodvction.”

At the present time, over 5,000,000
persons are belng frovided with sur-
plus foods in 48 states and 1500 coun-
ties, Purchases for needy persons will
be whole egg solids, gas packed in 13
ounce tins, First bids were to be let in
mid-March, Last year purchases from
April through July totaled 8,307,000
pounds costing some $8,782,000 or an
average $1.045 per pound.

Firmer Prices Expected

The government program Is expected
to draw eggs from the midwest where
drying plants are operated. This will
keep the price of eggs firm to breakers
even If it does not have a strong effect
on the graded egg market.

Current receipts of shell eggs in Chi-
cago dropped about a dime from mid-
January to the end of February: from
a rahj. of 37¢-38.5¢ to 27¢-30.5¢. Frozen* -
whole eggs at a high of 20.5¢ in January
were as low as 25.25¢ in February. A

Dried Egg Producl'im‘l inU

et

United States Liquid

Production and Disposition,
Crop Reporting rd, Washington, D.C.
(Figures in 1,000 pounds) Immedi.-
3 For For ate

1943 Whole Albumen Yolk  Freesing Use  Totals
January ..., 11,854 8087 5945 16,045 5802 3749 25088
February ..... 14,103 2 6001 18743 ; 118 20,008
March 17,355 12833 34376 12001 5396 62673
il ..., 92745 26537 201320 56,704 ¥ 7460 79,811

BY +ivieens.. 45,735 807 21,820 61,403 28798 = 7.272 ;

June .. 3471 23011 17,663 50720 26,595  6.821 X
July ... . 28, 18,504 0685 34260 21,134 4898 60202
August . . 20028 15065 107724 253 16921 4,148 46.417
September .... 12,837 10,192 680 18,120 8,624 3065 30718

October ....... 11,542 0,649 7460 15827  B.658 4168 28
November..... 10839 8030 5990 15156 7287 2416 . 24'859
15979 7,078 3442 ° 27399

December ..... 10,867 9,883 664

Total .........205,620 185,122 136,

267 362,701 166,378 57,840 587,018

couple of cents were shaved on egg
whites, with the January high of 17¢.
Dried whole eggs were steady on the
bottom of the range at $1.12 per pound.
Top figure dropped from $1.19 to $1.17.
Dried yolks were cheaper at $1.00 to
$1.14 at the end of February.

Holdings Decrease

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing January 1964 was 27,955,000 pounds
—up nine per cent from January 1963
according to the Crop Reporting Board,

Liquid egg used for immediate,con=-

sumption was 2,841,000 pounds—down
24 per cent from the 3,749,000 pounds
used in January 1983, Liquid frozen
was 17,700,000 pounds, up 11 per cent
from January a year earlier. Storage
holdings at the end of January 10684
were 44,728,000 pounds compared with
47,051,000 pounds in storage a year
earlier. Holdings decreased 11 million
pounds during January compared with
14 million in January 1963. Quantities
of liquid egg used for drying were
7,324,000 pounds in January 1984 and
5,802,000 pounds in January 1063,

Sollds Production Up

Egg solids production during January
was 1,888,000 pounds of which 140,000
pounds were whole egg solids, 542,000

b 1983°

Albumen Yolk Total Whole  Albumen Yolk Other** Total

508 52 2,085 294 448 59 166 1,465

499 941 2,351 352 423 450 553 1,778

1,143 1,000 4,704 575 847 1,168 714 3,302

038 1,621 6,146 861 1,403 623 3,976

1,204 ; 7,78 3,738 1,168 1,5 1,187 7,675

,278 1,654 8,248 3,607 1,380 936 6,988

1,012 1411 6,470 2,492 802 1,416 1,041 6,751

808 1446 4,617 y 837 ,312 L117 4,088

Ll 688 880 2,672 5268 1,000

O-tober ...,,.. 055 575 936 2,166 201 532 1,107 700 2,640
November ,.,, 590 807 574 1,971 191 481 807 545 2,024
December iy, 657 530 453 1,640 17 637 608 635 1,995
Total 4..... ..26,722 10,031 13,085 50,738 14,170 8,651 12672 . 9217 44,110

*Redised, 17

- th-ﬁﬂt available prior to 1963. Production of “Other” in 1962 included in whol
inMnly whole, yolk or albumen solids with ingredlents added.
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pounds albumen solids, 511,000 pounds
yolk solids and 685,000 pounds other
solids. In January 1063 production to-
taled 1465000 pounds, consisting of
204,000 pounds of whole egg solids,
446,000 pounds ol albumen solids, 559,-
000 pounds of yolk solids and 166,000
pounds of other sollds. The production
of “other” egg solids is reported for the
first time In this report. “Other” solids
are mainly whole, yolk or albumen sol-
ids with ingredients added. The produc-
tion of these “other” solids has grown
rapldly during the past several years
and now constitutes an important part
.of all egg solids production. The pro-
duction of “other” egg sollds in 1962
was Included under “whole” egg solids.

Free Flowing Egg Solids

Late in 1063, the Federal Food and
Drug Administration approved the use
of an anti-caking agent In dried yolk
and dried whole egg. This led to the
development of two new egg products
which are of major importance to egg
noodle manufacturers; free flowing yolk
solids and free flowing whole egg solids,
Henningsen Foods, Inc, reports,

Free flowing yolk and whole egg are
Standard of Identity products and can
be used in egg noodles without any

(Continued on Page 44)

nited States, By Months, 1962-63
in 1,009 pounds)

- 2 eI =
e egg solids production. “Other” cgg_su]ldl,
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flexibl packaging

of long goods...

‘gaubert |

automatic spaghetti-macaroni weigher and wrapper

Simple, compact, automatic: The Trlangle-Gaubert. A new concept in
long goods weighing and wrapping, New, but proven in many Installa-
tlons. And just look at the package it prepares ... strong, tight, right for
increased profit. Dellvers 6-ounce 10 3-pound packages at speeds up
to 30 per minute. The machine is interchangeable—uses poly and
cellophane with equal elficlency. Change-over for different weights takes
only ten minutes.

One secret in the Triangle-Gaubert success: a unique patented weigher.
It has only one scale. Bulk is premeasured, discharged to the welgh
bucket, then dribble-fed to the correct welght. This basic mothod of
premeasuring the bulk allows one scale to deliver up to 30 accurate
discharges per minute—It couldn't be simpler.
Another plus: Triangle makes the Installation, and service Is always
near as your phone, OHlces from coast to coast. For full details
rite: Triangle Package Machinery Company, 6654 West Diversey
Avenue, Chicago, lllinols.

Automatic welghing for cartoning
New Trlangle-Gauberl automalic weigheta are wasily
synchronlzed with both vertical and horlzontal cartoning
machines for weighing out 'a4g gends. Mulliple scale
Installations are made tu meat pockagen speed de-
mands of your exlsling cnriening machines, Automalic
fead for multiple scale installations Is avuilanie,
High:Specd BDag Makers

For packaging noodica and short cul mocaioni it2ms,
Triangle high-speed form, fiil, and seal machires siw
second to none And utitizing Trangle Elec-Tii-Pak
scales or volumeiric “"lc1s assures you ol the ultiusi o
lilling accuracy at all timas, Ask lor bulietin,

Superlor Performai.ce Through Design Sigphcis

P TRIANG.E
PACKAGE MACH!*cfiY Cu
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Free Flowing Egg Solids—
(Continued from Page 42)

special label declarations. They have
many advantages over other fo.-s of
whole egg and yolk and it is expected
that these products will help accelerate
the already rapid changeover from froz-
en egg products to dried egg products
in the use of noodles.

Yolks Are Economical

At the present time, egg yolk is cheap-
er than whole egg on an egg solids ba-
sis, and for that reason it is expected
that most noodle manufacturers will
use egg yolk during the year 1064. Free
flowing yolk contains exactly as much
yolk solids pound for pound as does
standard yolk, as the moisture in stand-
ard yolk is replaced by the anti-caking
ageni, and the egg solid content there-
fore remains the same. For that reason,
the use of free flowing egg yolk will not
entall any changes in the preparation of
batches, as the noodle manufacturer
will simply replace the standard yolk
with free flowing yolk without loss of
egg solids. Similarly, color is not affect-
ed by use of the anti-caking agent.

Advantages

The advantages of free flowing yolk
and whole egg over other forms of dried
egg products s that they will pour easi-
ly and cannot lump. They disperse
readily in the batch and rehydrate with
no diMculty. With the other advantages
of dried egg products over frozen eggs,
the added advantage of the free flowing
products over standard egg products
should accelerate the move towards the
use of dried eggs. Among the advan-
tages of egg solids over frozen eggs is
the elimination of freezer space, and
the cost of dried storage is consider-
nbly lower than freezer storage. There
is no storing of water. There is no need
to thaw out dried eggs, thereby elimi-
nating a time-consuming and messy
job. There is also the advantage "of
greater flexibility in being able to use
dried eggs whenever you want them,
and production plans can be changed
on a momeni's notice,

Henningsen calculates that there is
o loss of about two per cent of product
in using frozen eggs, which clings to
the can when dumped. Used can dis-
posal is also a problein which is elimi-
nated when using egg solids. There is
no necessity for scraping the thawed
egRs’from the cans, and the scraping
process consumes time and labor and
constitules a source of possible con-
temination,

They find that the use of egg solids
shows greater uniformity and has ex-
cellent storage characteristics. They are
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bacteriologically controlled to levels
that are much lower than are normally
found in thawed frozen products and
can be offered on a guaranteed Sal-
monella-free basis. With the U. S. gov-
ernment showing more and more in-
terest in Salmonella in egg noodles, this
has accounted for a number of conver-
sions,

Bpecial Pack

Henningsen has developed a special
pack for noodle manufacturers 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 manufacturers because it elimi-
nates scaling and weighing for batch
size, and provides the precise poundage
necessary to add to 1,000 pounds of
durum flour or semolina,

Henningsen representatives will ar-
range to send samples and further in-
formation on these products on request.

They have prepared a number of
bulletins detailing the conversion of
frozen to dried eggs utilizing your exist-
ing equipment., These include detalls on
storage rates, testing methods for color
literature on the use of dry blending

analysis and sollds analysls, as well as -

solids on an automatic basis.

New Skinner Package

Skinner Macaroni Co. of Omaha, Ne-
braska has just Introduced its eight
ounce lasagne in a four-color litho-
graphed carton.

Marking the fact that this is the first

time it has used a carton for this prod-
uct, Skinner is aggressively promoting
it in its trading area.

Skinner accepted the development of
the redesign program after merchandis-
ing analyses with its packaging sup-
plier, Rossotti Lithograph Corp. Com-
pany and supplier recognized that
this product needed belter protection
against breakage as well as the sales
impetus which color and appetite ap-
peal alone could give it to increase its
per capita consumption,

The design takes advantage of the
established Skinner logolype utilizing
the serrated red plaque as a background
for the corporate signature. Because of
its franchise value, the logotype ap-
pears on all of the panels of the carton.
A visual on the main panel of prepared
lasagne enhances taste tempting con-
sumer appeal.

Creates Interest

Interest in the new package has been
brisk, according to Lloyd E. Skinner,
president, and H. Geddes Stanway, ex-
ecutive vice-president. Retallers favor
the carton especially because of its easy
stackability, protective fealures and
stability. This has been reflected in bet-
ter distribution, lower handling costs
and less returns of damaged merchan-
dise,

In turn, the illustration of the end use
of the product, the quality image given
it by the carton, the service suggestions
for new and traditional style lasagne
recipes, and the absence of obviously
broken pieces have helped to boost
consumer interest as well,
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LIHOTZKY AKTIVA 350 Extruder with a Bolognese mach

lined conveyor, pre-drier for short-cut
ince 1908 are unbeaten for strong con-

ine, inc

goods, and automatic rack-sprinkling unit. LIHOTZKY PRESSES s

struction, efficiecncy and quality.
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Long Goods
Packaging Equipment

The German equipment manufacturer
Fr. Hesser Maschinenfabrik A. G. at
Stuttgart-Bad Cannstatt reports that a
new high speed packaging machine for
long goods is now available. Machine
Type CU 3 packages macaroni and spa-
ghetti into single carton units.

This machine feeds set-up cartons

which are glued at the long-seam. It
opens the cartons, fills them with spa-
ghetti or macaroni and then closes both
ends, The filling operation is performed
it a fully automatic way. The complete
line operates at a speed of up to 180
packdges per minute with only two
filling machines. The same machine is
also available with one filling machine
operating at a speed of about 80 pack-
ages per minute.
. It is well known that many years'
efforts have gone into developing an
accurate, fully aviomatic filling ma-
chine for long goods. The Hesser filling
machine type Hessotron NT with elec-
tronic weigher claims high speed up to
80 deposits per minute with extremely
accurate welghts and dependability.

Heat Sealed Packages

A second machine heat-seals cellulose
film, Automatic packaging machine
type WMC packages macaroni or spa-
ghetti in the following manner; the ma-
chine takes the cellulose film from a
pre-printed reel with the cut-off regis-
tered by means of a photo-electric eye.
The film is cut to the correct length and
thea put into the buckets of a transport-
ing chain which conveys the cut-off
cellophane label to the filling station.
There the macaroni or spaghetti is filled
sutomatically by the electronic filling
miachine Messctron NT. On the follow-
ing stations the lor g-seam is folded and
heat-sealed and then the ends are also
closed by heat-sealing. The tightly
closed packages are discharged onto a
conveyor belt. This machine which op-

crates fully automatically throughout.

runs at a2 speed of about 70 packages
per minule,

Monark on the Move 2

" Monurk Egg Corporatien of Kansas

“.City lg keeping up-to-the-minute with
the very Iatest innovations and newest,
most modern equipment in the egg
breaking b dustry.

These modern facilities and continued
resetirch by Monatk, cuimvited with
=+ wice and constructive new ideas, as-
.' 2 1}.+ ‘customers of highest cuality
possitile, most compelitive prices, und

* fustect and bes* servive anywhe ¢ to-
duy, 7y clalm Product is now fnsiuai
ly ¢ illed after breaking to cnhance

T e s T

quality, pasteurized if customer desires,
and expeditiously frozen or dried as
the case may be,

essar high-speed outomatic long goods packer CU3

Ballas Accolade
Ballas Egg Products Corporation of

Today a greater number of noodle - 2anesville, Ohlo was recently awarded

manufacturers are switching to dried
egg solids, whole and yolk, but dark
color frozen yolk is still in good de-
mand. M, E. Krigel, vice president and
sales manager of Monark, states that
the major part of the buying still takes
place during the spring months, to be
certain of dark color, since year around
feeding programs do not produce suf-
ficlent dark yolks to supply the noodle
industry.

Cold Storage Holdings

U. 8. cold storage holdings as of Janu-
ary 1, 1064, showed shell eggs at 67,000
cases, about half the quantity of the
previous year and five-year average.
Frozen stocks were below average and
demand was brisk for egg solids stocks,

e e )

Type WMC for heatsealing
”c.tltopham pockoges,

* a special plaque by their local chamber

of commerce as a recognition award to
manufacturers,

It read: “This award Is glven in spe-
cial recognition of distinguished service
to the Zanesville Area. Your enthusi-
astic and cooperative contribution to
economic, clvic, cultural and humani-
tarian projects has inspired the indi-
vidual lives of our citizens, and stimu-
lated increased pride in our community,
We of the Zanesville Area Chamber of
Commerce take pride in saluting you
on the occasion of our 1964 Annual
Meetings.”

Benincasa Expands

A new building with modern tech-
nique egg-drying equipment has just
been completed by the V, Jas, Benin-
casa Company at their Farina, Illinois
location.

These facilities will now give the firm
a more rounded operation, enabling
them to better serve the needs of the
trade, Up to date pasteurizing equlp-
ment and sanitary methods of handling
eggs in the Renincasa plants make it
possible to meet the most critical cus-
tomer specifications,

Seven more automatic egg breaking
machines have been added to the fifteen
machines already in use, making the
Benincasa operations one of the largest
in the industry, with plants being lo-

cated in. the rich, natural dark colors

area to especlally” serve thc noodle
trade, :
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at the Broadmoor Bonanza, Colorado Springs,

June 21-24, 60th Annual Meeting

National Macaroni Manufacturers Association
Program plans in next month'’s issue
along with the editorial feature
"Who Profits From Profits?"’

Twelve monthly numbers $5; add $1.50 for foreign postage.

Macaroni Journal P.0. Box 336, Palatine, lllinois 60067

SAVE TIME

Shipped in 50 to 200
pound drums . i
easy to harndle . . .
order the size fur
your exact needs.

SAVE MONEY
N+ woste —
no stornge tieblem!

TIME-AFTER-TIME...

MONARK BRAND ASSURES YOU OF HIGH QUALITY
DEEP YELLOW EGG SOLIDS !!!

Also ...
Prompt Shipment on Froxen Dark Yolks ® Whole Eggs ® Dried Albumen

ORDER WITH CONFIDENCE—Lowest Prices Always!
Writs — Call — Wire; ik

lonatk 55 .

_E‘I'Eis't-ﬁﬁ's'tmt “ 4ate oity  aissouri
" Phone: Area Code &1°—~jifviizan 1190 -

[ fea tHES SN

CUSTOM
PASTEURIZATION ...
Nea Monark Customer Serviee  Qur

Methods Can Mee!
1 Speoiticatiung
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Hayssen Pouch Packaging

A new smaller size, smaller cost, ver-
tical form-fill-seal machine that pouch
packages at 200 per minute has been
added to the Hayssen Manufacturing

i Company's line of automatic packaging

equipment, Since it differs from the

! firm's well known Expand-O-Matle

only in its reduced size, price and bag

. slze range, it's aptly named the Ex-
. pandette.

Hayssen flatly states that the only
performance difference between their
two machines is the size of bags they
can run. The Expandette has the same
output speeds, sealing versatility, prod-
uct feeds, expansion feature and de-
pendability as the big machine. How-
ever, the maximum size bag a two tube
model can run at 200 per minute is
nine inches by four and three-eighths
inches. There is also a single tube, non
expandable version which runs bags up
to nine inches by nine inches at 100
per minute,

Tnere are several noticeable differ-
ences between the Expandette and
other “small” bagging machines, It does

+ not restrict seallng to just cellophane

type films but handles polyethylene,
plastics, folls, and all films. Instead of

| slitting one roll, it has separate supply

rolls fcs each tube. Each roll is equipped
with a power unwind assist to get high-
er speeds without putting strain on the
.,

Independent Register

When using printed film the Ex-
pandetie independently registers the
film on each tube, This is done with a
split scaling die in the single jaw. as-

i sembly. When the electric eye on each

tube indicates the fllm is in register,
the corresponding sealing die retracts
independent of the other tube.

The Expandetle has the ,same eco-
nomical expansion of outplit feature
that Hayssen introduced with the Ex-

' pnnd-O-Matic, If 100 per minute output

3
(o

i .

meuels prerent necds, only one tube is
required. For expansion to 200 per min-
win outnit, a second tube assembly is
tratuiles un the field.
"Trepéen bullds and equips the Ex-
ndiftte with their own scale, volu-
“ietrie, auger and pump feeding sys-
tems, Seuliny jaws nre Hayssen's stand-
F T | *herrncstat” resistance
- A phu.» and supported
vl :__41 } ¥& rim-seal” impulse sys-
o W3 SRR e switching for poly-
”* - ~tics.
B :ation on  the Ex-

A r obtained from 1tke
Jdin . % aeturing Company ot
dee .uaied isconsin.
“asa A
w

ABOUT PACKAGING
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New Clo-Seal Carton

A new, patented carton construction
said to minimize sifting and insect in-

festation problems has just been intro-:.

duced by Rossotti Lithograph Corp.,
packaging producers of North Bergen,
New Jersey.

The construction will be of particular
Interest to the macaroni industry as
well as to manufacturers of fine granu-
lar products such as soap powder, grass
seed, bird seed, flour, cornmeal, buck-
wheat groats, starch, pancake mixes,
matzo meal, cracker meal, bread
crumbs, potato starch, and whatever
other types of products have an inher-
ent siftability or infestation nuisance.

Called, “Rossottl Clo-Seal®," the
construction will run on most packag-
ing equipment with very little adjust-
ment, the company's research depart-
ment states.

Construction Breakthrough

“We think Rossotti Clo-Seal® is a
breakthrough in carlon constructions,”
sald Charles C, Rossotti, Executive
Vice President. “It seems to solve once
and for all the nuisance of sifting and
infestation. We've tested it with taleum
powder and drew an absolute victory
on sifting—no problem at all with this
usually troublesome material. So far as
infestation is concerned, we've obtained
documunted results which indicate an
overwhelming success in eliminating
infestation through insect migration.

“For a macaroni manufacturer,” Mr,
Rossotti continued, “Rossotti Clo-Seal®
can mean a reduction in the problem of
returned merchandise, loss of good will
und waste. It can help to add up to a
better profit picture at the end of the

year. For a retailer, it can mean lower
labor costs in stocking and cleaning up
after spilled merchandise.”

There are several other marketing
advantages to the construction, said
Mr. Rossotti, For one thing, he advised,
it holds the carton squarely so that it
cannot go on a diagonal. He observed
that this can be extremely important on
the packaging line to minimize filling
problems, In addition, he said, the con-
struction gives a stronger and firmer
end without buckling of the top or
bottom and without bowing out of the
sides when the filled carton is laid on
its side.

Interest in the construction has been
brisk, company spokesmen sald, since
its recent introduction.

Rossotti Offers Service

Rossottl Lithograph Corporation of
North Bergen, New Jersey has an-
nounced new developments in con-
struction in their new Clo-Seal carton
and new merchandising concepts in
their ad-pack and cu-pack. By keeping
up on the latest developments in maca-
ronl manufacturing; and researching
easler and better ways to package, Ros-
sotti offers customized service,

Sales offices are located in principal
citles, and a group of southern offices
will open soon,

Alfred Rossotti is president of the
corporation, while Charles C. Rossotti
is executive vice president and general
sales manager,

Henningsen Sales Executives

Henningsen Foods, Inc. of New York
City have listed their sales representa-
tives on pages 62 and 63. In the home
office John T. Henningsen Is executive
vice president of the Sales Department.
Roy N. Nevans is vice president for
sales; Robert M. Ginnane, assistant
sales manager; Ronald H. Banz, area
sales representative. Dr. H. M. Slosberg
is the technical director in charge of
research and production. Dr. Dwight
Bergquist is director of the central
laboratories in Springfield, Missourl.

In Memoriam

Ennis P, Whitley of Setauket, Long
Island, New York, passed away on
February 14 after a brief illness, He was
seventy years old,

He wau a former vice president for
distribution of the Dobeckmun Com-
pany, a division of the Dow Chemlcal
Company for nine and one half yecars.
He retired after sixteen years of servica,
in October, 1060, He was a popular
speaker at macaronl conventions,
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New scole feed with In-
dividval pin-balt conveyors
developed by Haysen

HERE'S HOW THIS NEW FEED DELIVERS A CONTINUQUS,
EVEN FLOW OF NOODLES AT HIGHER SPEEDS

Hayssen's new scale feed starts with o large floor mounted hopper
to which the bulk noodles are delivered. Mounted in this commen
hopper are a number of separate pin-belt conveyors. Each of these
conveyors feeds noodles to a serles of four feed pans which In
turn move the noodles ahead to be weighed on one scale head.
A feed system with three scale heads or welghing devices will have

Ahree separate conveyors and three separate series of feed pans.

Noodle fiow Is separated

" This separation of the noodles before they even get to the feed

pans avercomes the number one cause of slow speed and ‘hac-
curacies, No longer can you get too many noodles piling up I the
pans feeding one scale head, while right next 1o it a scale hvad
Is starving for product,

St Noodle flow s conirolled

However,.separalion alone was not the final answer. You still could
hava g, much or too little product flowing through all of the
separate sysiems, So Hayssen bullt Into each conveyor-feed pan
combinafion’aseries of devices that automatically control‘the flow
of nlio';!!é':." These devices measure the ¢mount of product In each
feed par!‘if ﬂ\ noodles are moving ahead smoothly, they call for
mere product, Tf"’ﬁﬁédlu start to build up, they stop the flow of
roduct until it is needed again,
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PACKAGING

NOODLES AND
MACARONI

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

The development of a new, high speed packaging
system for macoronl manufaclurers has been an-
nounced by the Hayssen Manufacturing Company.
A |g:clul scale feed, that Incorporates individual,
rin- It conveyors, and the new EXPAND-O-MATIC
orm-fill-seal packaging machine make up the new
system. Hayssen claims this combination solves the
lndugry'l long standing problem of slow packaging
speeds.

Noodles are tough to feed

The macaroni Indusiry has never been able to ulilize
the full potential oulput of automatic packagin

equipment when running fine, medium and broa

noodles, These products could just not be accurately
fed to a packuging machine at high speeds. They
tend to clump and bunch together, They would flood
or over-feed one scale head while starving ancther,

Standard feeds aren't the answer

Hayssen engineers lug that nobody really faced up
fo 1he;roblam. Everybody, Including Hayssen, tried
to feed noodles with some sort of modification: of
a standard scale feed. So the Hayssen peopl: set
1o work to develop a feed |ust for noodles.

New scale feed developed

They knew higher speeds ond accuracies would te
possible only If they could provide better coniral
of the flow of nOOJhI through the scale system.
And that's Just what they did. They did it by design-
Ing a scale feed with two major differences in prin-
ciple of operation.

First, they separaled the flow of noodles to each
scale head starting from the time lher went into
a large floor hopper right up to the insiant they
were weighed,

Second, they developed devices that meaosured 1he
amount of product in each separate pon feeding
each scale heod. These devices operaie to outo
matically conirol the flow of noodle: — starting it
as noodles move forward and out of @ pan . . .
stopping It as noodles build up.

Combined with EXPAND-O-MATIC

Not many months before this, Hayssen nad inlro: |

duced the EXPAND-O-MATIC, a new form-ill-seal
packaging machine that had the speed and ver-
satility needed to maich this new feed. The two
new machines were combined and  tesied

types of noodle and macaroni produr

reports even the toughest to handle asadle

run consistently ai speeds up 1o 60 bogs per

A few installations are alreudy running in 1 ’
plants, and several more are on the way.

’.

HAYSSE. -

AUTOMATIC PACKAGING EQUIPMF
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Rach pan controls lis own feed

g
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3
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" Actual control Is accomplished by outomatically engaging or

disengaging the

drive on the pin-belt conveyor and the

vlbrater Installed under each feed pan. The operation of the
vibrator on each feed pan is controlled by the product lavel
measuring device in the pan just ahead of it , , . In other

words, the

trolled hy the davica In the pan it feeds Into,

High speed and accuracy

an It feeds. The drive on the conveyor Is con-

With a separate conveyor and a separate serles of feed pans

feeding each scale head, and with

the flow through each

of these systems Individually controlled, Hayssen engineers

knew they coul

Tests and aoctual prot:ri++ runs of noodles hava
they were more than ri,!i=. 5 right, that Hayssen Is the only
E“’"”fﬁﬁ"&"' guaranteeuy welghing accuracy on 100% of

ags filled.

(1) separate and |

now =~ higher speeds and accuracles

o

{ &)
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EXPAND-O-MATIC,

for automatic bag packaging of both noodles
and macaroni

A twin tube EXPAND-O-
MATIC packages noodles at
speeds up to 460 bags per
minute . . . equipped to
feed macarnol, it will de-
liver up 1o 120 bags per

Inute. For manxi ver-

e
_,../‘
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veyor (2).

in high level feed pan 514 . When device
30

“full" condition, drive Is
While conveyor angle of operation acts to siring-out

ngaged.

Continuously rotating spoke arms In bottom of hopper
ﬂt noodles on to the pln belt ':g?\-

Conveyor's drive motor (3) Is engoged and product
delivered vpon signal frgm) roduct mauturlnrpdevlce
n

dicates

and separate the noodies, special overhead rakes (5)
.are Installed fo break up ond stop large clumps so
they can't get into the feed pan,

operation

bucket (1

vices located In the rear (7)), bu
- feed pans.
e For speed, both bulk and dribble feed the wel
0)10a point just short of final weight.

Vibralors ﬁé) move noodles forward in pans. Their
s also controlled by I:roduct measuring de-
k (8) and dribble (9)

hi
For

accuracy, special devices Instantly weigh the final
pieces added by the dribble fo gvorcornnn orronn:f
estimation.

8
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satility, several twin tube
machines have been equip-
ped 1o feed and package
noodles on one tube and
macaronl on the other.

Expand rutput as needed
The equipment’s unique ex-
pandable feature ' mbkes
good business sense o
many macaronl manufact-
urers. They can reduce In-
vesiment by ordering a sin-
gle tube model which will
handle their present production. This single tube EXPAND.O-
MATIC has the same frame as a twin fube model, and the
second tube can be Installed at any time right in the owner's
plant. Packaging capacity can be economically doubled when
needed.

Saves packaging material

Hayssen's exclusive “trim-seal” for poly and thelr new pro-
duct settlers combine to save up fo 10% on film used for
a bag. Hoyssen seals poly type films right ot the end with
no wasted film after the seal, ial product settlers work
to shorien bag length and provide better seals by gently set-
tling bulky products like noodles before end seals are made.

Seals all films

The EXPAND-O-MATIC has quickly Interchangeable seoling
systems. Impulse for poly and other unsupporied films, re-
sistance for callophane type materials, It can be equipped
with one or both systems or ths second system can be in-
stalled in owner’s plant at a later date,

Any size bog
There are over. 30 different size forming fubes for the ma-

chine that are standard Hayssen equipment, Special si:cs
are built to handle extraordinary size requirements.
. [

'HAYSSEN SAYS NEW PRODUCT SETTLERS
.SAVE FILM AND GIVE BETTER END SEALS

. Drawing shows how product setilers operate to pravida tighter bags with no
product in the end seal area fo cause leakers. At top of jaw stroke, seftler
lates close and mechanically sirlp noodles down Into formzd bag belng held
y auxliliary brake. Plates remain closed during the sealing cycle, They open

at bottom of [aw's stroke to relecse sealed bag. ;

MANUFACTURING COMPANY
SHEBOYGAN, WISCONSIN

SEE COLOR FiLM OF NEW SYSTEM 1.1
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costs with increased efficlency through
machines and syslems,” Aseeco Cor-
poration has recently announced their
‘Trace-A-Veyor' which they clalm to be
another first for the macaroni industry.

According to “Steve” D. D. Brodle,
director of sales of Aseeco, the Trace-A-
Veyor was developed to meet a specific
need, this need being to automatically
take up the ‘surge’ between dryer dis-
charge and packaging.

Surge Changes Constanily

This surge is a conslantly changing
thing; therefore it Is not possible to di-
rectly time a dryer to a packaging line.
Surge conditions will vary in direct
proportion to the pounds per hour de-
livered from the dryers and the pounds
per hour required by packaging. When
packing five to eight ounce units there
could be overproduction, while when
packing a one pound or over unit there
could be underproduction. In addition
there is the normal surge that occurs
each time a packaging machine Is halt-
ed, be it only momentarily or for a pro-
longed period, plus the usual stops for
rest or lunch breaks. Also in some
plants it becomes necessary to store
back for three hours or more in order
to have sufficient product shead of dry-
er output to maintain the maximum
production of the packaging lines.

Due to these "beyond control” con-
ditions, it becomes necessary to have
a man in constant uttendance, observing
these irregularities when they happen
and either storing the surge in toles or
boxes, palletizing them and moving the
pallets out of the area or bringing the
pallets back and emptying the producl
back into the packing machine hopper.

This double handling has several dis-
advantages:

e Spillage and breakage-both takir.g
out end emptying back;

e Toles or boxes, empty or full oc-
cupy valuable floor space;

e Direct labor cost pl.s the usual
human element;

® Loss of quality cuntrol due to ex-
cessive breakage;

® Planning and scheduling of pro-
duction.

The Tince-A-Veyor is deslgned to do
the thinking, to anticipate the surges,
to provide stnrage {-r the surplus, or 1o
re-introduce the stored baock surplus as
it is demanded by pachaging. It does all
this automatically without breakage,
spillage or flooding and with no attend-
aut required. In addition, Truce-A-Vey-
or provides a controlled even flow of
product inio the packaging machine

In keeping with the policy of ¥lowers~ hopper, which assures a better uniform-

\ £ oot
bralie oA oY

ity of weights.

In the Middle

The Trace-A-Veyror is in the middle
between the dryer discharge and the
packing machine hopper. It is both a
surge and slorage—moving conveyor,
that senses every condition. Product
such as noodles, rigatoni, large shells,
and the like, that will not flow through
any statlonary hopper can be handled
in a Trace-A-Veyor,

Trace-A-Veyor is made up of two
units:

(1) A tracer conveyor—a travelling
conveyor with a sensing probe
and leveler mounted on the dis-
charge end and a small receiving
hopper to pick up the product
from the dryer.

(2) A moving storage conveyor unit.
This is the surge and storage unit
with the Aseeco draper belt be-
ing the front wall. This patented
draper is designed to control the
flow from the moving storage
unit without breakage or bridg:
ing of product. The movement of
this unit is controlled by the
packaging machine hopper. The
travelling {racer conveyor Is
mounted on tracks above this
unit.

Fully Automatic

The sequence of operation has the
Truce-A-Veyor receiving the product

'y

H

directly from the dyer rl'viys "sposit-
ing it behind the exisiing product in
the moving storage unit. The probe or
sensing device on the travelling trucer
conveyor will always follow the move-
ment of product in the moving storage
unit. Thus when packaging is halted,
product from the dryer continues to fill
the moving storage unit from front to
rear. However, as product is being dis-
charged from the moving storage unit
foster than it is being delivered, the
travelling tracer conveyor will follow
the load, discharging directly behind
tLe trailing end of product in the movy-
ing storage unit—a fully automatic op-
eration.

The size of a Trace-A-Veyor is in
direct ratio to the maximum poundage
of storage required by the individual
plant.

No Floor Space

According to Aseeco, Trace-A-Veyor
does not take floor space; it actually oc-
cupies less floor area than is needed
for totes or boxes. It is a planned sys-
tem, tailored to the physical arrange-
ment of the individual plant. Trace-A-
Veyors can be floor or ceiling mounted,
either in line or at 00 degrees to the
dryers,

It is pointed out that this system
should not be confused with the con-
ventional Aseeco Stor-A-Veyor systems
which are made up of multiple.. of mov-
ing storage units to handl. » 24 hour
production while packaging oif in eipht
hours,
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Macaroni Products Sf_re_fch Food Dollar

=73

Here are just & few of the many varieties of

macaronl sizes ond shopes on the market,
_ Reading clockwise: contelll, medium egg
" noodles, lasagno, manicotti, folded fine egg
noodles, margherita, marfalda, fancy egg
rings, rigatoni, spaghetti, egg bows, curly
Lasogno, elbow macaroni, occgl di lupo and
cresia di gallo,

ACARONI products is the general
term used to include such foods
as macaroni, spaghettl, and noodles.
These foods provide food energy at low
cost, Since we seldom serve them alone,
they carry nutrients provided by other
foods with whick they are combined.
Macaroni foods team well with meat,
fish, shellfish, poultry, eggs, cheese, and
vegelables. They serve to extend more
expensive foods and so help stretch the
food dullar. s
About 150 varieties of .macaroni
products are made, and they differ in
size or shape. At one mhetropolitan
supermarket recently, 47 different va-
rieties of macaroni, spaghetti, and

noodles were counted, 'rw

Federal Standards

Definitions and standards of identity
exist for macaroni and noodle products
under the Federal Food, Drug, and
Cosmelic Act. Macaroni is hollow and
4s'defined as o fube-shaped macaroni
prodyi,.-‘rom &T1 to 0.27 inch in di-
apaier, Spaghetti is Sond and may be
l}lg.-lh‘lped er ccd-shaped 4nd from
006" to 0 11 anch.+iu diameter, ?lr:curding

thele, .rl definition. :

“"You rgn give familiar dishies a new
(oﬂ merely by using some of the un-
usual maotaroni product shripes. For ex-
umplgr serve fusilli fspagnetti twis's) or
'l.im;nine ({ls spaghetti) with tomato
dinary spaghetti.

iy

Macaronl and spaghettl are made
from a mixture of flour and waler. Best
quality products are made from semo-
lina, a coarse grind of flour made from
the heart of durum wheat, Durum
wheat s relatively high in protein and
low in starch; semolina has an amber
color which imparts a creamy yellow
color to the products made from it.

Macaroni and spaghett] may also in-
clude durum flour (the finely ground
portlon resulting from the manufacture
of semolina) or farina (a coarse granu-
lation of any wheat other than durum).
When shortages of the durum wheat
crop occur, more of these special flour
types are used in the production of
macaroni products.

Noodles Have Egg

Noodles are made from the same
mixture of semolina or durum wheat
flour and water as macaroni products,
but in addition they must contain egg,
At least 5.5 per cent by welght of the
total sollds of noodles must be added
egg solids, according to the standards
of identity for noodle products under
the Federal Food, Drug, and Cosmetic
Act, Egg sollds may be added in fresh,
powdered, or frozen form,

Vegetables, such as tomatoes, arii-
chokes, beets, carrots, parsley, or spin-
ach, may be added to macaroni prod-
ucts, The vegetable used may be fresh,
canned, dried, or in the form of puree
or paste. When added, at least three per
cent by weight of the finished product
must be vegetable, according to the
standard of identity. The name of the

roduct becomes the name of the vege-
table followed by the type of macareni
product, such as spinach egg noodles.

Large Production

The United States leads in the world
production of macaroni products be-
cause North and South Makota, Minne-
sota, and Montana have ideal soil and
wenther conditions for raising hard
durum wheat. In 1958 semolina and
durum flour accounted for 80 per cent
of the wheat flour used in the manu-
facture of macaroni products. In con-
trast, in 1954, when the durum crop was
short, semolina and durum flour ac-
counted for only two-thirds of the
wheat flour "used; farina and other
wheat flour made up the remaining
third. The durum crop in 1861 was rela-
tively small because of drought, and
comlder.able substitution of the wheats

v+ from 'I'ln Amiric;‘h; Gmur .ucgo:il;i

»

used in making macaronl producis oc-
curred. But the durum wheat crop for
1862 was estimated to be threr and one-
half times larger than 1861, so higher
proportions of semolina were again
used in the manufacture of macaroni
products.

Editor's note: The above statement was
probably gleaned from U.S, Depariment
of Agriculture releases. ltaly produces al-
most twice as much macaronl as the
U. §. (see page 11). Indusiry sources es-
timate U, S, production in 1963 at about
1,675,000,000 pounds or 837,500,000
lons,

Interesting Facts

About 80 per cent of the macaroni
foods produced in this country is en-
riched with iron and some of B vita-
mins to meet the federal enrichment
standardg, The standards specifies how
much of which nutrients may be added
to macaronis, Enriched macaronl prod-
ucts must be labeled “enriched” and
list the added nutrients on the package.
® Noodles cost about a third more than
spaghettl and macaroni because they
contain eggs. For example, at one
metropolitan  supermarket recently,
noodles were selling for 40 cents a
pound and spaghetti and macaroni
were 27 cents a pound.
® Many macaronl and spaghetti shapes
cost the same amount, but some fancy
shapes are more costly, To illustrate, a
pound of one brand of macaronl elbows,
shells, ziti (large lengths) or tufoli (ex-
tra wide) cost 23 cents, but a pound of
mostaccloli (large, cut on diagonal) and
cavatelll (shellets) of the same brand
cost 20 cents, and 10 ounces of mani-
cotti cost 39 cents, as noted in the
supermarket survey.
® Count on at least one ounce of un-
cooked macaroni for an average Y4-cup
serving, but allow for extra for second
helpings.
® Macaroni, spaghettl, and noodles
swell to about twice their size when
cooked. One pound of inacaroni meas-
ures about four to five cups before
cooking and 2% quarts after cooking;
of noodles, about six to eight cups be-
fore and 2% quaris after cooking; and
of spaghetti, about four to five cups
before and 244 quaris after cocking.
® Macaroni, spaghetti, and noodles are
interchangeable In most recipes, Sub-
stitute uncooked macaroni foods by
welght rather than by volume. Cup
measurements of uncooked macaroni

. 'I‘H'g.‘MAc_:anqﬂ: JourNAL
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foods may not he accurate because of
the variety of shapes and differences in
air space between pleces. However, cup
measurements of cooked macaroni foods
are satisfactory.  Fh

® Read the package label carefully be-
fore cooking macaroni foods, and follow
label directions as to cooking time. The
manufacturer adapts directions for the
proper preparation of the product spe-
cifically to the type of flour used.

Increasing Consumption

Our use of macaroni products has
averaged about five pounds per person
for a number of years, Macaronl and
spaghettl comprise about 85 per cent of
our use of these foods, and noodles, the
remalning 15 per cent.

Our relatively stable use of macaroni
foods over the years has been contrary
to the downward frend in our use of
wheat products. In the past, the stabil-
ity in our use of these foods was In part
attributed to the attempt of immigrants
to retain their native dietary habits.
More recently it is attributed to our
increased interest in foreign foods and
the appearance of new product forms
on the market. Many complete meals
are now available, combining macaroni
products with meat, cheese, or other
foods in canned or frozen ready-cooked
dishes.

Editor's note: Agaln, the above idea
seems o stem from the U, §. Department
of Agriculture. Industry statlstics show
per capita consumption rising from the
plateau during the durum shortage of
the early 1950's of about six pounds per
person to better than 8.5 pounds in 1963.

Saucy Copy—

“What kind of a woman are you, any-
way?" asks the captlon of a Lawry's
Spaghetti Sauce Mix ad in McCall's
magazine.

The gorgeous crenture, draped with
a feathered boa, stands out agalnst a
red background as the copy continues:
“Dare to wear feathers in place of fur?
Fly your own plane? Take off for Hong
Kong? You're adventurous, And have
we got an adventure for you! Lawry's
Spaghetti Sauce Mix, One mix that lets
a cook cxpress herself. It's a basic
classic Italian sauce mix (full of exotic
herbs, splces, olives, imported mush-
rooms, heady cheeses — goodies you'd
never collect yourself), to which you
add the tomatoes, red wines, chicken
broth, peppery sausages, or almost any-
thing that tempts you. Give our mix a
personality all your own. How's that for
adventurous?”

Spectacolor Newspaper Ads

The John B. Canepa Company, mak-
ers . of Red Cross Macaroni and Spa-

“ghetti products, are Presently leading

the way as the first spaghettl manu-
facturer to use the magic of Specta-
color in their colorful winter campaign.
This ad running in Spectacolor In
Louisville is also running in ROP color
in Chicago and Indianapolis.

Canepa is one of the first adveriisers
o use this exciting Innovation in news-
paper advertising. The superlor repro-
duction of Spectacolor does full justice
to the “Via Canepa"” ad which also
marks the initial use of spaghetti spe-
clalties In Canepa’s newspaper cam-
paigns. Lilienfeld & Company handles
the Canepa account out of their Chicago
office.

At Wallace & Tiernan

At their March 5 meeting, the Board
of Directors of Wallace & Tiernan ap-
proved the creation of the post of Vice
President, Operations and elected Mr.
Charles H. Rybolt to that position. Mr.
Rybolt and Mr. Robert J, Brockraann,
Vice President, Finance, will be directly
responsible to Mr. Robert T. Browning,
President, who was also designated
Chief Executive Officer. Mr. Robert M.
Jackson will continue as Chairman.

Mr. Nels E. Sylvander was elected
Vice President, Chemical Divisions, 10
fill the post formerly held by Mr. Ry-
bolt. All changes are to be effective im-
mediately.

Wallace & Tiernan Inc, Is a diversi-
fled manufacturer of Chemicals, In-
dustrial Equipment and Pharmaceuti-
cals.

PAN FOR GOLD
60TH ANNUAL MEETING NMMA
JUNE 21-24—BROADMOOR BONANIA
Colorado Springs, Colorado

A Ty

Outdoor sating ot its best—Barbecued Lamb
with Spoghetti,

New Post for Lohman

William A. Lohman, Jr., vice-p.esi-
dent of General Mills and director of
sales for the flour division,’ has been
named director of customer and trade
relations for the flour division.

“Mr. Lohman's many years of experi-
ence in all aspects of sales and in

bakery association work give him an

unequalled background for this position.
almed at increasing our stature in the
flour and bakery mix business," said
W. R. Humphrey, Jr, vice-president
and general manager of the flour divi-
slon.

Willlam B. Deatrick, who previously
reported to Mr. Lohman, will continue
as manager of bakery sales, with direct
responsibility to Mr. Humphrey. He has
held that post since July, 1962, and pre-
viously was assistant to Mr. Lohman,

Mr. Lohman joined Washburn Crosby
Company, predecessor of General Mills,
in 1019 as secretary to the New York
manager. Two years later he went into
special sales and broker contact. When
General Mills was formed in 1928, he
became manager of New York bakery
sales activities. In 1039 he was ap-
pointed manager of the New York dis-
trict office, a po*''jon he held until 1954.
In that year he was transferred to Min-
neapolls as director of sales for the flour
division and was named a corporate
vice-president in 18586,

One of the most widely known bak-
ery ollied tradesmen, Mr. Lohman is a
past president of the Allied Trades of
the Baking Industry. He is a former
vice-president of the Bakers' Club of
New York, and a past president of the
New York Association of Klour Dis-
tributors. He served on the board of the
Minnesota Bakers' Club and the Vir-
ginla Bakery Promotion Council. He is
a member of the Wheat Flour Institute
Committee of the Millers' National Fed-
eration, and a past chairman of the
Durum Wheat Institute. A frequent at-
w; at macaroni conventions, he is
well known to macaroni manufacturers

around the country.

Macaroni Goes Out-of-Doors

it .
Macaronl, spaghett, pud Cop noodles

go out-of-doors when warm weatner
starts. Piomotional themes of the Na-
tional Macaronl Institute for summer
selling center on ricnics, outdoor sup-
pers and campfire coohety 2

Thiough e Macaroni Merchundis-
ing Calendar sent out by the Institute,
grocers have been alerted to reldted
item sale pussibilities of macaroni prod-
ucts in salads, with barbecued meats,
top-of-the-stove dishes, or easy-to-fix
casseroles,
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HESSOTRON-NTIs the most effi-
cientfitling unitfar macaroni and
_ spaghetti presently available. -~

Represented by:

Diederichs & Griffin Comp.,
Chicago 48/1II,

James C. Hale & Co.,

Son Francisco/Calif,
Geveke & Co.,

New York/N. Y.

macaroni

. : Ed. A. Wagner & Ass.

*) Patents lor Ge: rany ut Dullnl”e’lns J
and other countries Padkaging Equipment Service Ltd,
alrandy granted resp, cotibag beshiiahadt Willowdale/Ont,
eppiied lor, a';rgllsel;":l:llﬁ:l: Anshuae, 5. A

FRHESSER MASCHINENFABRIK AKTIENGESELLSCHAFT - STUTTCA%1-2A0 CARNSTAT™ . FOUNDED 1561
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Armand Soavedra, Plant General Manager {right

A RINASCENTE Miacaroni Com-

pany was starled in the 1840's by
a Mr. Leido on premises located at 155
East 160 Street, Bronx, New York. The
original equipment consisted of two hy-
draulic presses, a small band dryer and
a set of drying drawers for short cuts,
and a few room dryers for long goods.
In 1051, John A. Natali, from Corsica,
Nupoleon's Country, assum:d full con-
trol of the company. With considerable
foresight, he decided to concentrate all
of his cormpany's activities on the pro-
duction of “fidelini" or coiled vermi-
celll for which he had a ready market.
To achieve his purpose, Mr, Natali, in
1052, purchased his company's first
automatic press and single coiling ma-
chine from Braibanti, the world famous
macaroni equipment manufacturer in
Milan, Italy. This was followed in 10856-
57 by the purchase of a second press
and double coiling machine to meel the
ever increasing volume of business. .

New Moonachie Plant

In 1961, Mr. Natali decided that the
premises in the Bronx were too small
for any further expansion or moderni-
zution, consequently plans were drawn
up for the installation of a new plant
in Moonuachie, New Jersey about ten
miles from the George Washington
Bridge. This site was chosen because of
As proximity to the company's custom-
ers in the Bronx, and the availability

"ofland 91, o ressonable price. In any
*event, zolony restrictions made it im-

pgss!ble fur 1I1.n_|:u:npnny to re-locate
inthe Bionx.

This plant consists of a single floor
with oflices situated on a split second

. floor in the front section of the building

which is 150 fect long Ly 50 feet vy,
There (3 wnp'> space for furtier ex-

* pansion and. in case of need, an exten-
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Fidelini Specialist
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-

oulton of Lehara Corp. at
the new Lo Rinascente Macaroni Co. ploant in New Jersey,

sion can be added to the building at a
moderate cost. High cellings in the ma-
chinery room insure plenty of ventila-
tion and the easy installation of the
largest equipment.

Install Automatic Line

Once the decision was made to erect
a new plant, the company felt that its
production schedules could only be sat-
isfled by the installation of the latest
and most modern equipment, conse-
quently it chose the continuous, auto-
matic line for the production of coiled
and folded good of all types, manufac-
tured by Braibanti of Milan. This auto-
matic line consists of the following ele-
ments:

® One pneumatic flour feeding system
which insures a perfect dosing of the
Semolina-flour to the press.

® One GIBRA/M press with two ex-
trusion screws and two die-heads oper-
ating with mushroom devices for the
even distribution of the macaroni
strands when producing fidelini. For
folded noodles these devices are not
required.

® One double Plurimat coiling and
folding machine for the production of
both extruded and sheet goods.

® One preliminary and final dryer
model GM 700 provided with 730 spe-
cial trays with bottoms in nylon netting
suitable for the drying of coiled or nesl-
shaped products.

All-In-One Operation

These trays pass through the coiling
or nesling machine where they are
loaded with the products and then pro-
ceed to the elevator which serves also
as preliminary drying section of the
tray tunrel. After a strong preliminary
drying, the trays are conveyed, through
the “bridge” located over the press,
into the dryer itself, The troys pass
backwards and forward from one to the
other of the 52 passages of the final
drying section. During this motion the
trays are passing through fanning and
swealing zones. Humidity conditions
are perfectly controlled by means of
special automatic devices, thus ensuring
the perfect drying of the products, 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
receptacles or on a belt conveyor for

(Continued on Page 58)

Details of coiling machine, nesting device (nat in operation) and loaded trays entering *
the elevator preliminary dryer ot Lo Rinascente,

Tuer Macagnnt InoupNAL
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so who wants
durum milled
by experts?

You do! 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
that's been individually bin blended to
your specifications . . . each and every
time. For your next durum order . . .
bulk or bag. .. call for a quote from ADM.

Whare top pecformance counta. you can count on ADAM

ARCHER DANIELS MIDLAND CuMFANY  DUAUN OFPARTMENT  MINNEAPOLIS

=ANGAS CITY
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Fidelini Specialist—
(Continued from Page 56)

transportation to the packing room, Thé'
empty trays-then return automatically
to the colling machine to be re-intro-
duced in the production cycle. On the
way, between the front section of the
dryer and the press, the trays pass
through an automatic cleaning device
before being re-loaded, In front of the
colling machine can be seen the nest-
making device which, of course, is not
operntlng during the production of
fidelinl.’

With the installation of this complete-
ly automatic line, La Rinascente's out-
put has more than doubled compared to
the old operation of room dryers. Dry-
ing time has been reduced from an
average of 40 hours to 16, even less for
sheeted goods. Maintenance has been
reduced to two men per shift to super-
vise the entire operation. The quality
and color of the product have not only
been greatly improved, but are main-
tained at a constant high level due to
automation,

The plant’s operation is managed by
Armand Saavedra who has been with
the company since its re-organization
under John A. Natali. He is assisted by
John Natali, Jr., who is a graduate of
Fordhag University.

£

Braibanti of Milano

The Bralbanti Company, begun in
1922, has u vast store of knowledge of
technical developments and a tradition
of experience in the macaroni indu.slrg.

The engineering brothers Marid and

confidence placed in it by macaroni
manufacturers, Braibanti claims to pro-
duce 85 per cent of the worlda putput
‘nf equipment for the productiod™ ofs
macaroni products. As a result Brai-
banti machines are found wherever
macaroni products are made and eaten:
from Canada to the Argentine, from
Finland to Soutl, Africa, from Japan to
Australia,

New Developments

Far from resting on its laurels, Brai-
banti continues its studies and has de-
veloped continuous automatic lines of
great capacity, The model “Cobra”
utilizes double compression elements.
Installations have been made in Europe,
Japan and the United States. These pro-
duction lines are completely automatic
{from the flour feeding into the press to
the packagrd product ready for sale.
The hourly productive capacity of the
“Cobra" press is up to 2700 pounds for
short cut goods; 1500 to 2000 pounds of
long goods. While the production fol-
lows a continuous automatic cycle, the
packaging operation of the produced
shapes is confined to one daily shift.
Storage silos for the dry products form
an integral part of the long goods line,
These silos are capable of storing 16
hours production, for the time the
packoging department is not in opera-
tion, and to discharge the dried shapes
onto conveyors which transport them
automatically to the automatic weigh-
ing and packing machines.

The new Braibanti lines do not re-
quire any manual labor but only super-
vision which is limited to one operator
employed on the press, one accustomed
to the supervision of the drying cycle
and a third one for the weighing ma-
chine.

Giuseppe Braibanti claim credit-for,the. -

invention of the first continuous auto-
matic press in 1933. This manﬁhe laid,
the cornerstone for transforming "ihe
production of macaroni from &n art to
an industrial science, In 1947 the Brai-
banti Company marketed the first con-
tinuous automatic line for the produc-
tion of short cuts. In 1850 the first con-
tinuous outomatic line for the produc-
tion of long goods wns put into opera-
tion. In 1052, after experimenting for
five yeurs, the vacuum system was in-
troduced. Modifled in its application,
but net {n its erncpt, this is now used *
o, flly qr.n'.'nuou-'. aulomatic presses. In
1055 P-ai, 1i wustructed the first con-
tinffous automatic dryer for the,produc-
tion of coiled and nested goods.

The Bialbanti organization has gath-
efed aboul it some of e finese tech-
nicians in the world ve sed in techno-
logical knowledge of macaroni produc-
tion. As a result of its activities and the

Dr. Mario Braibanti (for right) shows Dan ‘Maldar
‘Emanuele Ronzoni, Jr., Installations ot the Son G

Lebanon, Pennsytvqnh.
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The Bralbanti Prise
The Braibanti Company, quite apart

from Lhr.agg]fnhcarﬂed on by its own
“technicians, has for several years

awarded the Braibanti Prize for tan-
gible contributions to the progress of
the macaroni industry for solutions to
various technical and technological
problems. This Bralbanti Prize is under
the auspices of the Nutrition Depart-
ment of the Ministry of Agriculture in
Italy, 1t is awarded to the best article
or scientific study concerning the maca-
roni industry edited each year. The
prize for 1863 iz about $8000 and will
be awarded to the author of the best
article describing a practical method of
detecting the presence of soft wheat
flour in macaroni products claimed to
be made from hard wheat.

Braibanti has set up a technical cen-
ter where technical problems of maca-
roni production are considered. This
service is offered to any niacaroni
manufacturer anywhere in the world
whether they are Braibantl customers
or not. The eonsultultom are free and
without ; obligation. . Many manufac-

m ves of this serv-

ave. thanked banti for helping
“ma Mmenu in their
methods nnd ‘operations.

Constant lludy and research enables
Braitanti to keep up-to-date and main-
tain its enviable position in the maca-
roni field,

The Eyes Have It—

An eye can threaten like a loaded
and leveled gun, or can insult like hiss-
ing or kicking; or, in its altered mood,
by beams of kindness, it can make the
heart dance with joy—Emerson.

i, Angelo and
lorglo plant,
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Our Leader Lives Here
So do we.
So should your macaroni product. Does it?
The North Dakota durum grower and the North Dakota Mill and Elevator have been together

for half a century. 2t
The North Dakota farmer grows the best durum in the world. Not even o!her durum greweis
are willing to dispute that,

North Dakota farmers know the North Dakota Mill and Elevator looks for the best of hi. =ro
It's always been that way.

We know durum from the start, and we've known the durum grower from his start,

Should your macaroni products start here, too? With durum products from the North Dakota
Mill and Elevator?

Our products made from Dakota durum are: Dakota #1 Semoline, Perfecto
Durum Granular and Excello Fancy Durum Patent Flour.

N\

_ dUmth Dakota Mill and Slevaton

“'|M THE HEART OF THE DURUM BBLT™
ARANS FRRAE, BOTH BAIRTA  Pw. e
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Sanitation and Your Responsibility
by James J. Winston, Difector of Research, N.M.MA,

REVIEW of the Food and Drug
Administratlon's activitles for
1063 reveals the following:

Industries inspected by the FDA
voluntarily completed 2,047 corrective
actions to improve consumer protection.
These included 319 plant improvements
at a total cost of $16,760,828 for food
and drug manufacture.

The Food Industry voluntarily de-
stroyed or converted to animal food
23,050,886 pounds of food in 1,281 sepa-
rate actions where the producis were
found to have become unfit for human
consumption, More than 63,000 inspec-
tions were made of food, drug and cos-
metic establishments,

Criminal prosecutions filed in federal
courts totaled 214, Of these, 87 involved
adulterated or mis-branded foods.
Eleven injunctions were requested from
the federal courts during the calendar
year to prohibit shipments of illegal
ite Food selzed in 465 federal court
actions totaled 6,996 tons of products.

An Essential Program

The ahbove report emphasizes the
necessity for management to make a
concerted effort {o formulate and main-
;l#.n an effective sanitation program.

¢ following steps constitute an im-
portant guide to a complete sanitation
program:

1. The sanitation program should be
supervised cither by an executive of
the firm or a trained sanitarian, supple-
mented periodically by advice from a
professional sanitation consultant, based
on his periodic surveys of the plant*~

2. A detailed report as a result of’.a
srnitary survey should point the way
for management to carry out the neces-
sary improvements saas to comply with
sanitation regulations. The plant should
be made structurally immune from
cither insect or rodent harborage. Open
spaces In walls  around pipes, static
corners, ceilings ‘and wall-floor junc-
iions shonld be properly sealed, using
eitt.er  king cumpound, plaster,«ill-_
cron, cement mortar or, sheet metal, ‘a8
the case;mny lLe. Doors shorld be re-
paireditircomu,  ~'th the ground to
preciudn v | mice.

3. Machinery (A" otr’ be thoroughly
cleaned with =: 15 taken to avold
accumulatiopn, of u.  "and grime, par-
tigularly in dead spaceg.

4 Tneoming cars of forinaceous ma-
terinls shou'd be thoroughly exemired
before unloaaing It is suggesled that

60

James J. Winston

hatches of cars be opened about eight
to 168 hours after cars have arrived in
order to determine whether there is
present insect life. Cars showing infes-
tation should be rejected.

6. All raw materials and fi~!shed goods
should be stored on skids at least 12
inches from walls to prevent harborage
of pests.

It is urgently recommended that
wooden equipment be replaced by me-
tallic ones, preferably seamless and of
stainless steel construction.

6. Arrangements should be made to
employ a competent exterminator on a
regular basis who should cooperate
closely with the sanitation leader. Care-
ful attention should be given to all vul-
snerable and critical areas.

7. Non-toxic insectant should he used
to supplement the work done by the
hired exterminator.

Management should be advised as to
the relative merits of different insecti-
cldes—their toxicity and limitations.

Use of toxic poisons should be dis-
couraged in a food plant to, avold pos-
sible contamination.

8. Periodic micro-analysis of raw ma-

Tterials and finished products should be
made to determine the sanitation index.
The findings In the end product should
parallel those in the farinaceous ma-
terial.

0. Good housekeeping is a prime esseu-
tiul. You must insist upon “wide
awake" porter service and not delegate
the job to elderly retired men whose
vision and activities are limited. Por-

ters should be directed by (h2 eanita-
tion leader to do a thorough cleaning
job using as an important tool a good
vacuum cleaner, It is often a good idea
to map out a special sanitation program
for porters on a day to day basis, and
to direct them to clean both under and
behind equipment to prevent the pos-
sibility of insect breeding in flour dusti.

Factory Inspections

Under the factory inspection amend-
ment to the FDA regulatinns, the duties
of an FDA inspector follow this pattern:

a. To make an fnspection of the

premises.

b. To inspect the equipmoent used in
flour handling, manufacturing,
packaging.

c. To inspect.the raw materials and
storage areas. )

d..To examine and inspect the finish-

yed products s 850

e."To'take samples of either, or both,

ma finished prod-

The inspector will, at this point, ren-
der a receipt for any merchandise he

- tokes, and the results of the analysls

will be forwarded by the FDA after a
reasonable time has elapsed.

The inspector may use ulira-violet
equipment to ald him in the course of
his inspection.

Invoices of inter-state shipments moy
be submitted to the Inspector at‘his
request. f

In regard {o photographs during the
course of jnspection, I have been in-
formed by legal experts that there s no
provision in the regulations which gives
the inspector the right to take photo-
graphs, unless he is glven permission by
the management of the plant.

Proteclion against insect infestation
of food going into a storage period must
start with the raw material and be con-
tinued through the processing, packag-
ing, handling, transportation and stor-
age. Once an :utect, dead or allve, is
present In a processed commodity, the
food may be considered contaminated.

“ Bpaghetti
Some citt it up in little lengths,
Some wind It round and round,
Some seize one end and suck it u.
With a peculiar scund.
Some eat it plece bit by bit,
Some down large ons wholly,
Some Y10y with it, sofme sit and stare,

Some wvrder ravioll.
—Richard Armour
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JACOBS-WINSTON
LABORATORIES, INC.

156 Chambers Street
New York 7, N.Y.

R ——

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.

The objective of our organization, has been !

to render better service to our client. by

|
specializing in all matters involving, the ex- 1

amination, production, labeling of macaroni,
noodle and egp products, and the farinaceous

ingredients that enter into their manufac-

ture. As specialists in this field, solutions are

more readily available to the many problems i

affecting our clients.

We are happy to say that, after 44 years
of serving this industry, we shall continue r

to explore ways and means of improving cur

types of activities to meet your requircinents,

and help you progress with your husiness.

Jam es 9 mndhm v

* -
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Mr. Robert Carpenter

Mr. A. A" Green
A. A. GREEN CO.
3082 N. W. 62nd Street

Mr, Bubba Huff
RALEY BROTHERS, INC.
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The Value of Defatted Wheat Germ
in Macaroni

by Louis E. Kovacs, president, Vitamins, Inc.

T the outset, I should state that
our product, Vitinc Defatted
Wheat Germ Type L is now being used
successfully on a limited scale in some
macaroni products, It Is an approved
optional ingredient under the Federal
Standards of Identity for Enriched
Macaroni, used at the rate of up to
five per cent.

What It Is

Defatted wheat germ, a food ingredi-
ent, is at once old and new. It is old in
that it has long been recognized by
nutrition experis as a protein of high
quality. It is new in that the defatted
wheat germ which my company offers
the indusiry is an economical, bland
ingredient of uniformly dependable
quality, available in desired quantity.

Wheat germ Is a natural component
of®wheat before it Is milled into the
flour used in making macaroni products.
Of .the"wheat kernel, about 83 per cent
represents the endosperm which is the
source of white flour. About 15 per cent
is bran and other materials which are
largely used In animal feeds,

Only about two to two and one-half

cent of the kernel is the germ. This
¢rm is removed during milling opera-
tians.

One of the linportant aclivities of my
company is to process freshly produced
wheat germ, as it is separated in the
mills throughout the year. Only that
germ originating from mills meeting
sur high sanitary standards of quality
|l1 stlected. Shipments are made to us in
vars packed In order {o protect. the
perishable germ from spoilage. Much:of
the spollage to which wheat germ is
rehject is owing to the development of
rancidity of the unsaturated oils which
it contuing in relative abundance, These
oils are removed in our modern extrac-
tion plant. The method of man.facture
r.as heen developed with due regard to
the necer '+ of avoiding any food con-
tamind a problems. & ,,,.“i

The defatted ..heat germ is sqpplled
in the' form of u powder, or ﬂourvpack-

edin * b ‘e drumd,and
Wilk b '," 5l " “wauct thus pro-
y -*"'”’”\c 4wy stable econnmical

vy, rotein ingredient®”

ﬁ"!, .‘ Fngh Prol.m

"& T oyecty vgu, reseale ok work-
“ndel ond Orborne, &* Yele Uni-
"‘m"y found ¢n cxperimental animels
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that wheat germ provided a high bio-
logical protein. About 25 years ago re-
search men at Pillsbury Research Labo-
ratory, after detailed animal studies,
advocated increased use of wheat germ
to Improve the American dlet. At almost
the same time, Dr. Fred Stare at Har-
vard, using humans as well as animals
showed that the high biologleal value
of wheat germ compared favorably
with meat, Now recently, at the Rocke-
feller Institute, Dr. Schneider has
shown that the protein of wheat germ
has the effect of Inhibiting certain types
of infections.

Type L

This defatted wheat germ to which
we refer as Type L, which is recom-
mended for use in macaroni products,
has been processed so that there will
be no off-color to the macaroni. Its par-
ticle size is similar to that of most flours
used for macaroni and thus helps pre-
vent stratification and lack of uniform
distribution of the defatted wheat germ
mixed with the flour, In addition, this
Type L product provides outstanding
flavor and desirable functional quali-
ties.

Perhaps the most interesting and im-
portant attribute of Vitine defatted
wheat germ in macaroni products is the
added delicately enhanced flavor which
has been readily observed by certain
leading panels. Also, they report im-
proved flavor, not only in the plain,
coocked product, but also a sparking
effective flavor when used with such
cther combinations as meat sauces, fo-
mato sauces, cheese, and filsh. They
have noted improved texture, firmness,
appelizing odor, excellent color, and
absence of slime.

We have had spaghetti samples made
by a leading national producer under
commercial conditions. These samples
are made from No. 1 Semolina contain-
ing five per cent of our Defatted Wheat
Germ Type L. Test this sample at home,

“ cook it up, and compare it along side

our favorite product, I belleve you
ill readily observe the superiority in
flavor and in the functionality of it.
Vitine Defatted Wheat Germ Type L
is simple 1o use. It can be obtained pre-
mixed in the flour you buy without any
added manufacturing step for you.
The added cost to macaroni of five per
cent Vitine Defatled Wheat Germ Type
L is approximately 35 cents per cwt. In
the face of rising costs over the past

i

Louls K. Kevacs f

several years, thcra has been no in-
creased price of wur product,

Increaso Sales

If one of your company's major prot-
lems is increased sales to new and old
customers and you believe the sound
way to achicva this goal is by increas-
ing the consuptic) of macaroni prod-

hoat et may proyide
fa Ve heard that
e poor image of
i having no appeal-
ing flavor, belng hlgh in calorles, and
low in nuirition. Effective and proper
sales promotion and adve:t{sing claims
can esiablish a positive, favorable im-
age to housewives toward products con-
taining five per cent clefatted wheat
germ. We have witnessed, and some of
you have experienced, the effects of
promoting such high protein products
as the 20 per cent lcvel, the added cost
of which is about §5.00 per cwt., result-
ing in establishing new and co:tly pro-
duction, sales, and other promotional
activities to support a premium prod-
uct. These new activities muy even
weaken your established major line. In
addition, these premium products are
generally of darker color and do not
have any new, appealing flavor and
functional propertics. Compare this
with an all-out defatted wheat germ
protein enrichment program in all your
production resulting in new enhanced
flavor, improved functional properties,
appealing color, und with added cost of
approximately only 35 cents per cwt.
This added cost can, in some operations,
be off-set manifold due to Increased
sales wlting in lower unit overhead
LD!II. .

Summary

In 3 y 1t seernn to me that de-
fatted al germ ght wel! be con-
sluau.d by the m induslry as a
m develo, ram for gen-
ernl u' , Indusiry-wide enhance-
ment of th nul.ruive value of enriched

(Continued on Page 68)
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LARGE CAPACITY EGG DRYING FACILITIES

mml ern

We can now serve

THE NOODLE TRADE

with

614 - 455

NATURAL DARK COLOR

EGG YOLK AND WHOLE EGG SOLIDS
AS WELL AS FROZEN

V. JAs. BENINCASA COMPANY

First National Bank Building, Zanesvil[e, Ohio

- 0522

PLANTS
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Dr. George Y. Brokaw

FI™ HE uddition of up to two per cent
of monoglycerides improves maca-
roni products for canning, for institu-
tional use, and for refrigerated storage.
The uddition also mukes macaroni prod-
uels easier 1o use in the home. Sever
temporary permits have been issued 10
allow the melusion of monoglycerides
for large scale test work. Amendment
ot 14 Standards of Identity would per-

mit these inprovements o be  used
hroadly and permanently.
Monoglyeerdes  improve  macaroni

products by giving tolerance 1o their
cocking and subsequemt handling. Even
with retorting or with subsequent re-
trigeration. the macarom product with
added monoglyeenide does not stick to-
gether does not develop surface
im0 <tays fiem and retains o good
Late

Moroglyeerides wre well known and
widely nutritious fosd ingredients.
Virious  commereial  monoglyeeride
products have been used i foods for
about thirty years. They are classed by
st Drug Admimmstration as

Recogmized  as Safe”  As

ate exempt from the Pood

o TP P T 1|
et ally

uch. they

Additives Arncndment of 1958,

wlin,

q spogheltic no monoglicendes on lett

1

by Dr. Y. G. Brokaw, Head of the Development
Laboratories, Distillation Products Industrics
Division of Eastman Kodak Company

Refrigerated cooked spaghetti: no monoglycerides on the left; odded on the right.

Monoglycerides are listed as options!
mgredients in the Standurds of Iden-
uty for breud, frozen desserts, and
mingarine, und they are also used in
muny  non-stundardized foods such as
snortening, non-yeast leavened baked
goods, cake mixes, dehydrated potatoes.
whipped toppings, peanut butter, and
other foods. The use of monoglycerides
in macaroni produets thus far has been
1 test work in laboratories and in pro-
duction plants, and several tempurary
permits have issued for the continua-
tion of these tests un larger scale.

atdded on the right,

The particulur type nonoglyeeride
which has had good effects on macaroni
products s prepared from hydrogen-
ated futs and commonly s called “gly-
eers]  monostearate.” Myveroliv  Dis-
ulled Monoglycerides Type 18-00 is the
speat’s monoglyceride produet used in
the tears illustrated below.

Most test work in macaroni = sducts
hus heen with spaghetti. Winston (2)
has <hown the dry products to he man-
ufactured readily and o be essentially
identical to the regular dry products

(Continued on Page 68)

Cooled spaghetti (20 minute cook): no monoglycerides cn left;

Tur Macarost JOuRNAL

Portrait of an Ultimat: Consum

ured by the degrec of customer satisfaction -ur
macaroni products deliver.

Here's a picture of an “expert” ahout to test a
macaroni product. He's the fellow you want to
please, for he is typical of the thousands of con-

; Let International Quality Durum Prodveets
sumers who are the final judges of your procuct’s

help you please » vur custeners,

appeal and acceptance, To win his approval, you
start with the finest ingredients and exercise the
utmost care in manufacturing to insure a product
of which you can be proud.

%t"t’rmu waling,

MILLING Ci 4 AP Y INC

Likewise, we're proud of the ingredicnts we
supply you and take cvery care to sce that they're
the finest milled. Our success, like yours, is meas-

I A \ s >

General Dtiicez. Minneapolis, Minnesota 55402
67
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Monoglycerides in Macaroni—
(Continued from Page 66)

¥
without add’éd monoglycerides. He also
demonstrated the improved qualities of
e cooked test spaghetti.

When spaghetti is cooked vigorously,
as.shown on the right in Figure 1, the
pre.'-e‘hcc of monoglycerides reduces
foaphig.

Afler cooking an all-durum semolina
product for 20 minutes to emphasize the
effecls, we drained the water and al-
lowed the spaghetti to stand until al-
most cool. As shown In Figure 2, the
méavglyceride is remarkchly effective
dn preventing compacting and in per-
nl_i?:'ng the strands to separate easily,

‘. Lhis indicated polential usage
fw ruirigeration, we overcooked and
th.a relidgeruted some spaghettl. Fig-
ure 3 shows the result with an all-
duirun sanolina product.

Figure 4 shows the result with the
sume product to which monoglycerides
had been added.

There also is an indicated usage in
vinned :paghetti. Figure 5 illustrates
“he *esult of a canning test in q{tq'_;lesl
lulivs rtory. "

Figure ¢ Mustrates the results in a
plan! test undes the supervision of a
“eren ‘est laboratory, rY

Canned lase
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Conned Spaghettit No monoglycerides; 1.6% odded; ..cne;
removed from the cans without heating. The product with
easily; it more closely resembled o good freshly cooked spcnhaﬂi

gna: No m;-.noqi;'urides: 0.8, -

Use in dry spaghetti for home use is
net indicated if cooking time can be
controlled closely and if serving is im-
mediate. Sometimes this control can not
be assured, whereupon the presence of
monoglyceride is beneficial. An. ex-
treme case, perhaps, of this very real

home problem is exemplified by the

institutional user wliere steam tables
are required.

Macaronl products other than spa-
ghetti can be improved in similar man-
ner, Figure 7 illustrates a canned La-
sagna product with and without mono-
glycerides,

In noodles (Figure 8) the foam reduc-
tion during cooking again is illustrated.

Figure 9 shows the effect of mono-
glycerides waen noodles were cooked,
drained, cooled, and then removed from
the container.

The results of small and large scale
work to date indicale that benefit would
accrue both to the macaroni industry
and to their consumer customers il up
to two per cent of monoglyccrides were
permitted as an optional ingredient
under the Standards of Identity.
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macaronl and spaghettl, with the view
of gaining still wider appreciation and
acceptance of these products by con-
sumers, Defatted wheatgerm offers
macaroni manufactur~=s #nyportunity
to develop a proanr. .wich*®an sup-
port effective, informative claims such
as "with added wheat germ to provide
new appealingflavor and improved pro-
fein quality @ better health” in a
food which is economical, and well
liked. "-f‘ ;

For Better Fills

Clybourn Maehine'CcrpomHon of
Skokle, Illinois has redesigned their
vertical long goods machine to lengthen
the fllling time three-fold with constant
vibration to settle the product. This is
claimed to eliminate slack-flll com-
pletely. chine output is maintained
by changing filling spouts from round

1o oval shape.

Aty
Cooled noodles: No monoglycerides; Added.

TP T R A p s e
(LY (4

The mcchine
is adjus”"
through o lurge range of sixes.

It runs ot speeds‘up to 100 per min-
ute or to the dexterity ef thz operators

‘aading the machine,

The rmuchine can be equipped with automatic scales.

: : 4.
Th ipment has sliding product trays which move to the edge of the carton for perfect prod-
ucle i::l:ﬂll,on without fannign:. Product is confined in tray on four sides during insertion by mea:

of an over-head hold-down.

‘Adhesive application gver-all or vertico! intaglio pattern.

Available extra éa=tures: no product-no carton control; codc-dating; counters ond the iiks.

Dépendable quﬁmenf for.

Long Goods Automatic Load
Horizontal Cartoner

for long goods only, or combination of packets
for macaroni or spaghetti dinners.
It packs lasagna as well,

For further details write or : =
Telephone: Area 312, 677-7L¢:

7515 N. Linder Avenue, Skokie, linoi
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- How Associations Use Market Reczorch
by Verne Churchill, Jl.{ Vice President, M;ril;t Facts, Inc. it g

ARKET research has been de-

scribed In different ways. One
definition is that market research is the
business practice of gathering informa-
tion in a systematic fashion for the
purpose of reducing the risks of mar-
keting declslons. Mind you, we say re-
duce the risks, not eliminate the risks.
Like other management tools, it does
not replace decision making, but it can
be of significant aid to decision making
by management.

The tools of research range from pro-
foundly subjective and psychologically-
oriented motivaiivial research usually
conducted among smal! groups Sf. peo-
ple to highly, systematic and lete-
ly structuréd’surveys Involving literally
thousands of people In many areas of
the country. It ranges from analysis of
mes data and other internal informa-

n o the administration of question-
nalres in face-to-face interviews via
telephope or via mail, store audits, ete.
N

Purpose of Research

Hq'w are the results of research ap-
parent to consumers? What evidence is
there that research is being utilized?
First of all, we see the results of re-
“seirch on shelves of stores and in show-
vooms everywhere in the form of new

ducts in terms of their very presence
which research helped to assure—no
consumer Is unaware of the bewilder-
ing voluqlo,and array of new products
coming to'market today. Or often, we
don't ee the results of marketing re-
search because the research has con-
tributed to the rejection of the new
products,

We sce the results of market research
in much of the advertising which
«guides consumer purchasing beha\rlur.
We see them in the packages wé buy,
in the environment in which we buy
them, in the prices we payi)in the va-
rieties avi’ able to us as eonsumers, and
in countless other w. ¥s. In other 'words,
we see resulls in the FRUITS of dr

kelir ' decision making, |

But let's get sgyuvfﬂﬂg 1.0 spccﬁ
Just what kingd of marketing decislons
fucin7o i} P SO i_-..p@:{unlty

for qf-'.. e 7 i market. re-
"W*r. [ g P

J The list is.'c’ {"and} vari~. Let's léok
“ul some of e, fite !

Jits Ry
1. Marketingo- jortunity studies’
2. Concept t™ g

3. New produg ‘performance tes.ing
4. Advertising {opy testing
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5. Measurement of advertisement
effectiveness

8! Corporate image research

7. Pricing evaluations

8, Packaging research

9. Tests of market variations on ex-
Isting products (size, flavor, va-
riety, etc.)

10. Tests of formula change

11. A monitoring device or intelli-
gence system

12. Market segmentation or market
identification studies

13. Motivational research

14. Customer satisfaction studies

These, then, are some of the decision
making areas in which research has and
will continue to make a contribution.
They range from highly generalized,
long-range decision areas to more spe-
cific ones of a much more narrow scupe.

All Types of Decisions
This gets closer now to an important
distinction between different levels of
marketing decision making."Some de-
cisions are very general in nature, af-
fecting the entire product linesof a

* company. They are long run in implica-

tion and very sweeping in scope, affect--

4ng the profit potential of an entire cor- .
should the advertising feature playful,

poration, AD8, or involving .’ de-
ciu!nnl. a8 tofvhether to enter entirely
rodu ﬂ»:r to make sizable

nd Ising or.capital investments.
Then, there are other decisions, ones
which are much more Hmited in their
corporate lmplicn!lons They affect
short'run opera or they affect in-
dividual product ries or market-
ing nl.emnllvea which, in iurn. relate

-
to individual products. They 1.3y be
every bit as important as the long run
decisions in terms of their influence on
profits, but this second category of mur-
keting decislons include those which are
much more discrele or spegific in na-
ture. Alternatives are muéh”more de-
fined. :
Strategic and Tactical

The most meaningful way to distin-
pulsh these two levels or cawgories of
decision making is to refer to one as
sirategic, the other as !actical, Strategic
decisions are those which will deter-
mine the planning and directing of

longer zugaProjects or programs. Tacti-
cal ! nvolve the execution of a
) “utomobile com-
whe 0 emphasize the
y cts of ils
sther: 10’ phaulze the
ble'§ nncc of its
xample of a stra-
tegic decision. Once this strategic de-
cision is made, tactical decision making
comes into play; should we spend the
bulk of our advertising dollars in talk-
ing about the performance p( our car in
recent International - ro#d. ‘races, or
should we talk abor ‘gE'F‘erulne op-
tions, 4-barrelled carpurectors, ete.?
Another example: should Alka-Seltz-
gr be positioned to {he consuming pub-
lic a5 an eﬂecllye. reliable remedy for
specific ailment problems, In which case
any supporting eomlmu*‘cauons efforls
would portray h es, stomach-
aches, hangovers, etc,—or should Alka-
Seltzer be presented iff'a much more
positive frameworl, a means of
achieving happy relief and complete
enjoyment of life? Where should the
promotional emphasis be—on problems
or relief? This is a strategic decision.
Having made the decision to take the
happy,fpositive, bright approach, the
marketers of ‘Alka-Seltzer would then
face the decislon as to how to com-
municate this strategy‘to the consum-
ing public. For instance, should Alka-
Seltzer advertising feature real people
laughing, ‘enfoylng themselves — or

animated cagtoon characters? This gels
into the are f tactigal’ decision mak-

ing.
ould’ g7 retts finufacturer de-
vﬁ osl of his; otional expendi-
ol varleuu, Iter clgarettes
or uh ie devote Mot of 1t*to for-
getting about the health issue, non-
(Continued on Page 72)
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sottom out of
alesmen had to
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cuvaued  wit, 11 '| |
;'hu bet! o:dor‘\h . ..'u1 t ! wd
then willt the' ¥ ,__-;. AR
ere—which is W s ;
the wl-.olc busin * !

. Thu policy of the National
Manuiacturers f- o« fatinn

been “Help the Macatuni T
Help Hself.” It we du not s
it not be for wunt of trying.fines)
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Market Research—
(Continued from Page 70)

filtered versions, taking the bull by the
horn, emphasizing the bravado or chal-
lenge of smoking non-filtered ciga-
teiles? Should he attempt to go both
routes with two different brands (in
which case he would have to plan the
distribution of -arketing support for
the different products)?

Having made the sirategic decislon
to take the filter approach, he then
faces many toctical decisions involving
the type and color of filter, feminine vs,
masculine packaging, menthol vs. non-
menthol, and so forth and so on.

Well, I think you get the point. De-
cislon making relating to marketing
strategy is quite different from deci-
flon making relating to marketing tac-
tics. Similarly, research aimed at strat-
egy decisions is different from research
aimed at tactjeal decisions. How does
this nfl’ect-ll&todny?

¢ Csiiimon Product Promotion

This separation in decision making is

vhat usually distinguishes trade asso-

tion research from rescarch that is
;nﬁdus ted by individual business firms.
Tndivi uql business firms are constant-
Iy :’ac ulth both sirategic and tactical
considerations in marketing their prod-
uets, ‘Trade assccialions and organized
lndush; groups with common interests
or preducts, on the otlier hand, 1¢q'd toh
confine their research aclivity to' sira-+
Togit considerations. The natuwre of
tradv nssoclations dictates that the em-
p s be on strategic issues. Trade as-
50T are largely comprised of a
Breun ol cemrpoaors,

Wh reigdthe individial business firm
ia qom'v riclidswith the success of its in-
a’y . heand, the industry collective-
1y, i .:gh its wssociatlion in whatever
furm Lhis takes, is concerned with the
success of th: commodity or common
o nduel. Traue | ussociations exist to
moxe Tnore effirient the collactive efforts
ofindivid:al flrms in' the devel) ni

“and v wion of«ils common p&
ot servie.

Oppori' sities In *jpn o
’I‘hn "‘f a‘glu wen for ter, gfficlen-

3443 other wrlivity “thh the
i~ ‘wae results in the ocintion: effo a
'la * declsion maklrs~ i~

dusl »
""" At let's get souwﬁﬁal, 1.0 ¥
re! w nl,!d 91’ marketing d 1ﬂ."

BT ) e -1.~..p prilinity

;::s_'.’!‘.}‘ g onaf mnrket re-
.“. -'fp- N ) Sk

\\'i‘:::-l( st §s.¢ 'q‘n% varled. Let's 15»«

-’

smull --[ A
e oﬂuﬁlly studies’

vumbined ‘kel!n

could or should devote its promotional

dollars to carrying the promotional
burden of the group.

At the other extreme, you have the:

automobile jndustry which is the econ-
omist's outstanding, classical example of
oligopoly—fewer than five firms includ-
ing one dominating company. Certain-
ly, the automobile industry did not rely
on any collective effort in a formal
sense to rack up record breaking auto-
mobile sales last year.

Collective Efforts

So, logically it would appear as
though the opportunity for combined,
collective promotion of products
through trade associations Is greater in
industries where there are many small-
er firms. Under these circumstances,
trade assoclation sponsorship of promo-
tional activity makes more sense. An-
other condition which leads to formal-
ized, collective efforts of this kind is
the existence of a fairly well defined
competitive product or service or com-
modity, Thns, coffee rompetes with
tea—clgars compete with cigerette, and

im
pipes—aluminum competes with .feel—rﬁrl? it

plastics compete with paper—g-.s com-
petes with electricity — privrite power
competes with public power — sugar
competes with artificlal swreteners—
and how often have we seen one or the
other of the prolagonists use an associa-
tion or league or council or other simi-
ar orgonized group ns a platform for
telling their story,

Let's consider some of these, and the
way in which they operate.

The “Go" Group

The dairy industry is characterized
by many, many small suppliers and
processors. No one, two, three or four
members of this industry are large
enough to influence through individual
efforts the attitudes of all consumers
toward dairy products gererally, or
toward individual categories of  basic
dairy products, such as whole milk.
Since 1956, there has been a real need
for some kind of collective effort in
order to solve an industry-wide prob-
lem—the consumption of whole milk.
. Whereas per capita consumption of
milk tended to be relatively stable pricr
to 1856, since that time consumption
has nteumly fallen off. Clearly, a8 prob-
leny exists in U.S. consumption of milk,

)[J&!cnuse the dairy industry is composed

p,_so many, smallfirms, none of whom
cisivigually e e to make an’im=
ney_on total conatimption of the com-
adiitys ‘the industry formed the Milk

Thdation. I sugpéét many of you have
which i, the "f‘, group—the ads de-
corporate 11, © ergellv. active people

c.nosed eept t g short’run ope1 X stenuncht!m{
l.uuamg 1y produc} 'performance tes.ing  dividual ucc Ei¥flprovide — they
Yurk Stuliriiging éopy testing Ing altéfnatives ® milk"!
7.‘ { “ - .‘“ l— ‘
% 33 / B bV ‘ R .

The cause for the decline in milk
consumption has been researched often
by various industty groups. A numher
of things working to the dhndvanl.gge
of milk consumption were reven' A, In
varylng degrees, the cholesiero! ‘isue,
the strontium 80 e, and 4.t in
weight control were all ('etrunrrual to
milk consumption. Also, in the course
of research, the positive and benefic!al
appeals of milk were also revealed a:nid
these thinge, then, have served as a
basis for u unified communjeqtions uf-
fort in which milk prodtfers and
dairies are trying to reverse the un-
favorable trend of milk consumption
through the promotivn of healt"s* ° en-
crgy-giving qualities of 14" “tuy
have framed this product story in some

viry attractive terms, many péople
think, and a laudable ronfdther elluca-
tion program has resulted. I do not

know 1 t extunt it hes been suc-
cessful,’ impressive thing is thut
instead ‘sltuation in’ which milk
pr’omoti s Jimjted to an almost in.

of'm ll!'ﬁnlrle: are com-
: bnnd shares of

-llnrung what
fprehensive and
will benefit the

gt rket) the dairy
industry has b"{ ;

entire industry.

Egg Consumption Down

I was interestrd in looking at some
figures on egg consumption+* * ag run
coasumption problc YA ol o the
egg people. Again, we m\.'}.. un'&dunry
which is characterized by many, many
small suppliers of the basie pfoduct.
Their market i#tgradually, butfsteadily
shrinking, For what reasons? .

There are probal reasons,
but one of them i W the very
astute, strnuglc marketing efforts of
cereal manufacturers who have suc-
ceeded in telling t rican house-
wife that she can get the nutrition and
protein and other desirable elements
her family needs—and have fun doing
it, especially the kids—without worry-
i t cholesterol and distasteful
th » *%gt" One ceuld argue that
the "m(iuh . -wd people to
Join and develop «.i effective counter-
strategy to regaln theh shnm of the
breakfast m ket

piion éf Bugar

There Is anf™ adance of othe- evi-
dence of the gpllective efforts of indus-
try groups ang they sl serve ay exam-
nlel,.gl chl le utilization of mailiet

der sugar manufac-

tu!qg. Thrwgh th dlum of adver-

oonsulnen, sugar. people

are’ attenipting to offset: som#*\infor-

tunate misconceplions about the calorie
content of sugar.
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Macaroni Study

Weli, as you may know, my firm,
Market Facts, Inc., has been authorized
to conduct a study for the NM.M.A.
This . v a very 1cel sense a motiva-
tlong” ¢y in bt we intend to find
out at tacinre are contributing to
purchases of mocaroni. What are the
beliefs and misconceptions about the
proiuct which result in the purchuse or
non-purchase of macaroni products?

The spccj\ﬂcntium of the study are
still evolving, but I would like to illus-
trate Lriefly the kinds of Andings and
possibla rcsultant actions that might
grow ~t.gf this siudy, Believe ine, I um
not ¢ "? hnything when I show
you somwe ui these possible relationships
We ar2 doing this solely to azquaint you:
with the weafurz of the information
which could evoive, and with the pns-
sible relovence of thic i'\fs Faption to
somie collestive or Ind;vldunl‘ urkel-
ing efforts. 1' { is purely hypo‘hﬁﬂ‘l

Research finding» acceptance of maca-
roni products Vs notl.unbly Inwer

“ among young hnh, unh

Marketing ' actions” rnotlomﬂ
efforts lhmﬁ'ghfmdia which serve
younger housewives, Frame promo-
tional efforts in ways'which would
appeal more to younger groups.

Finding: macaroni is served In main
dishes by almost everyone, but very
few people use macaroni in side dish,

Action: ~**~mpt 1o develop more fre-
que B " disheg, but attemrpt
10 expose L= ¢ grcup of homemakers
to side dish possibililies of mucaroni.

Findindt macaronti is relatively unpopu-
lar when enlertainiag guests.

Actlon:, l:nnsidcr programs which hmila
ilatus for macaronl.

Finding: Macatoni f3 less popular than
spaghetli ond ndbdles among teen-
agers.

Action: Make more inlensive invesliga-
tion as to reasons for lower nccepta-
bility. In promotional efforts that are
directed 1o teen-age market develop-
ment, focus allention. on mucuwni
dishes. %

Finding: Telatively few ho‘cphr foel ™
macarori i§ i ! ‘re are
no differences ne frequeit and
infrequent seivers in their feelings
about the nutritlonal value,

Action: Develop communications efMort
which offsets - beliefs abuut culorie
content of macarva’ wed build cam-
paign around this punt.

Devote minlmun; attention on nutri-
tionn! and flavor dspects of macavoni.

;

Use the hnﬂn;:

I have ignnmd the means by which
the findifis might actally bided by
and/or disseminated 1. members, Cer-

a1

tainly, one main use will be by the Ted

S ArwiL, 1964 o d

Sills organization in their continuing
publicity efforts. Beyond this, it must
still be resolved whether there will be
a committee of review, or just how it
might be handled.

By whatever means, the information
will be available I am sure to individual
members for guidance in individual
communication and product develop-
ment activities.

It would be our recommendation to
have a commiltee established charged
with responsibility of gleaning the most
meaningful information from the study,
reportir. it to members, and making
vvcommendations on the ultimate ap-
plication of research findings.

Specialized Selling

EORGE N. Kahn, New York

marketing consultant, maintains
that food marketing companies need an
organized procedure for building new
business while a “maintenance” sales
force takes care of routine account
servicing.

Food manufacturers fail to make the
grade if they forget the relationship of
their marketing to the distributor, The
promotion department is aware of the
mass sameness, and the sales staff can
raltle off the disruptive retailing in-
fluences from private labels to discount
houses, But the broker's or sales de-
partment's “work load" is left in limbo. *
The load stems from the number of
lines which must be handled and the
consequently limited amount of time
which the salesmen can and will spend
on each.

How does he allot his time? Wheie
ne gets the maximum resulls from the
minimum effort; wouldn't you do the
same? No salesman fights city hall. To-
dJay's marketing complex is so highly
specialized that you need a specialized
sales force to do the job.

Ten Biggest Mistakes

“The salesman isn't dead, he's dilfer-
ent,” wrote Mr. Kohn. A successiul
series which appeared in Sales Man-
ogement is called: “The Ten Biggest
Mistakes Salesmen Make.”

1. Ralionalizing away sales failures,
He moy wash away disappointment by
convincing himself that—

® His product does not have ull the
features it should have.

® The prices he must quule
weang. wazi ralds

¢ The selection hg can ,..ldlnrs i
]imited of American

- wu of

® His compuny's adve
paign is no good. . was over. Ra-
. ® He called an the pr tomatoes and
wrongtime. : bottom out of
® The prospect lsn'tinlesmcn had to
ested,

P i

® His t:umpo',mns are too far out in
front.

Three steps * | reak out of this rut:
(a) analyze each selling failure: (b) dis
cuss failures with other salesmen: ()
check with the boss.

2. Coming back with the same old
plich, Salesmen are allowed v make
repeat calls because (a) the customer
or prospect hopes to learn something
new aboul the product; (b) he hepes to
learn something new about his business
or Industry; (c) he simply expects to
enjoy the meeting.

Few people like to sit through the
same movle a second time.

3. Glving 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.

4. Belng a two-dimensional man. A
successful salesman must work hard,
but if he single-mindedly excludes all
other activities, he fails. Ha fails him-
self, his family, Lis employér snd his
customer. A “whole man” emits o
spark, a zest for living lucking in the
dull plodder.

5. Spurning avallablc facts ard {ig-
ures, Be armed—or be vulnerabie, Ta-
day's sales and marketing technology is
taking the guesswork out of selling.
The successful salesman today must
venture forth into battlc ormoed with
facts, .

6. Ignoring the customer's cusiumer,
Try making every lent: call un the
ultimuie consumer. Scek sugges aone
that will produce meichandising .nd
selling tips for your customer. Ha will
be surprised and delighted ¥

7. Flouting the law o. a'tlior. he
wise salesinan seeks new cusiorie . to-
day, no matter how well (lLinps arc
going, to replace the customa L
sure 1o lose lomorrow, next mo.. or

next year. It takes Gme to make a
prospect @ customer.

8. Forgetling the res. ot ihe feam
The motivation of a profess.onal must
be larger than self-inteies.. ™ e pru
fessional wins respect and ewe | " wun.

0. Overlooking the verliur -l “dry-
1un” calls, St'fch call.s offer prc M fo
the big ones;*givee a of N 1
vise; p‘ﬁortunll\' fur

10, Ignoring 'Ihi
tials.” Selll{m eni iy

l‘\ e e l i \
‘ “ h. :
;nuudnd wit,

the bet! order LB . .;-m-t
then walt the'Y '_,;. ST
ery—which is 1w whian
the wl‘.oln busin, 4 frn,

'l‘h policy of the National i arge-
Munwacturers !t o fation Jous: tur
been “Help the Macatuni Injprviedee
Help Iself.” It we do net s
it not be for wunt of trying. ! Milion
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* In“An Interview With a Macaroni
Man" Andrew Russo, president of the
New Mill Noodle Company of Chicago,
said: “Our big problem is to tell more
people about our products — we neced
to do a higger promotional job, but
you've got to make sufficient profit to
do this.”

* Gol ¥g: Grain Macaroni Company
begal ¢ ting a new plant in'Bridge-
view, lllinois. This move to the Midwest
by the West Coast manufacturer was a
step in going national with a new line
of macaroni pnd noodle cqnvenience
dinners, I ,. J

e Benjamin R. Jacobs, long ime tech-
nical director of the National'Macaroni
Manufacturers Assoclation, died Febru-

ary 3, 1043, Aopaint ctor _of re-
‘scarch In 1920, he cagfucmh ‘
administering the e, develop-

ing Standards bt Identlty for macaronl,
and as 1laison between lha ‘Industry and
Washington,

4

e “Macaroni products do not make you
fat,” sanys the French magazine “Jours
de France” 7' ‘hey recommend the
Italian way as best to prepare macaroni
prudqcl‘s.

® “The. Family of Macaroni From Al-
phabets to Ziti" was decrihed by Phyl-
lis MddBenald jn the February issuc of
Forecasi for7Homg Economists. Miss
MacDgfhld catalogiied many varieties
of macaroni, spaghettl and noodles in
clear, conclse categmiu

® Packaging f'olnlen: from the Winter
Meeting were given by Vaughn Gregor
of Aseeco, Joseph DeFranciscl, Jr. of
DeFranciscl Machine Corporation, Ger-
ard Ziffer representing Hoefliger &
Karg, Walter, P, Muskat of Triangle
Package Machinery, and t.. *r Polletl
representing Hesser Maschinenfabrik,

1861 ¥

® The twentieth anniversary of enrich-
ment “The Qulet Miracle,” was cele-
brated. ’

¢ Skinner Macaronl Company of Oma-
ha broke ground*for a new, modern
macaroni' plant.’ -

e ¥
® Schneider B of Chlcago ri-
ported, on Project “Avian; wherg a flock
of 3001000 chickens were on spétipl fand
to produce dark colofed yolks for the
noodle industry.
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1980
® Buhler Brothers of Uzwil, Swilzer-
land, celebrated their centennial.

® San Giorgio Macaroni of Lebanon,
Pennsylvania, spent a million dollars on
a large new addition and modernizing
their macaroni plant,

® Albert J. Bono, Sr, was elecled presi-
dent of the John B. Canepa Company
in Chicago.

1959
® “Developing Executive Skills” was
the theme of the Winter Meeting. Tom
Cuneo, president of Ronco Foods,
Memphis, discussed “Sound Organiza-
tion: Management Keystone."
® New for Lent—Olive-Salmon-Noodle
Ring, promoted by the Spanish Green
Oliver Commi3slon, ' Salmon Packers,
and the National Mncnronl Institute.
!‘“‘%ﬁtroulc Heat fox Plimination of
Inte Inséct' {Infeitation" . was de-
seribed by James J. Winston, NMMA
Director of Research.

10 Years Ago
e Maurlce Ryan of the Association's.
Durum Commitiee went to Washingtén
to consult with government officials on
increased acreage allotments for durum.

® Ruben Heermann, agronomist and
durum plant breeder, led research for
rust resistance. He described "Durum
Variety Improvement in a Half Cen-
tury."
* William™G. Hoskins presented the
computations demonstrating the econo-
mies of railroad cars “for flour only.”
i 20 Years Ago
* T-V macaroni campaign was launch-
ed to enhance the wartime popularity of
macaroni and give adder impelus to the
popular meat flavor concentrale pro-
duced by Wilson & Company.

® Government experiments soy cn-
riched spaghetti as food for peoples
being rehabilitated in occupled coun-
trics was being watched by still skeptl-
cal macaroni manufacturers.
® The Army invading Taly was gelting
American made spagheitl. Deprived of
their traditional mainstay by Nazi raids
on wheat supplies, Italian soldiers wer::
eating a million pounds of American
spagheltl. ¥

e “The Sellers' Market” was over. Ra-
liunlng points on meat, tomatoes and
cheestizhad kica. ! the boltom out of
the mgcaroni murket. Sale:mcn had to
hustle. .

30 Years Ago

¢ The eyes of a hopelul indusivy were
centered on the operations of the Maca-
roni Code, It was resolved to jive the
New Deal a square deal.

e A completely automaled production
sel-up from press to package was an-

nounced by Consolidated Macaroni
Machinery Corporation.
® Trademarks registered Included

black lettering to the left of a picture
of a rose for V., LaRosa & Sons. “Fril-
lets" was registered by Porter-Scarpelli
Macaroni Company. “Num-Num"” was
registered as a private trademark of the
Noss Pretzel and Cone Company of
Cleveland for use on cgg nuodles and
other products.

® An industry conference was sched-
uled for Chicago in June. The Century
of Progress fair was on anu a discussion
of the Macaroni Code was planned.

® John Ravarino radioed felicitations
to listening Rotarians in 73 countries
on the occasion of Rotary Int:rnation-
al's 20th birthdoy.

40 Years Ago

e Henry Mueller, president of the
NMMA, told a fable of the weriled
macaroni manufacturer who didn’t he-
lieve in advertising. e concluded:
“This widely diffused and inadaquately
financed industry faces one of tv un-
escapable paths, either k:1li: 4 « i
tion without quarter or 1. 7e-and-let-hive
cooperation with under.annding.”

e A national drive for a turill ‘poroase
was ralsing a fund to finance the proj-
ecl. Foreign macaroni selline at six
cents a pound was p.uiing o ow ‘he

United Statcs, aur o
e Editor M. J. Dr : [0,"".“ mi" ‘ing the
birthday. ofihe“’ ’ { RERT

Ll
“To gét out thic’

Jobi The rrlntcn

ar nxm‘-“

iskbie, .

pwvldcd wit,

the bet! order‘ .
then willt the' ¥ ,_,{ !
ery—which is 1. alise
the whole busin * f

. Th policy of_the National Macaroni
Manuiacturers £v-wocfation has ever
been “Help the Macaiuni Tniustry to
Help lMeelf” It we do net succeed, il
it not be for wunt of trying.
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BUYERS GUIDE -

The following firms support the mtlu'l‘ry‘s trade association as associate members_

and/or as advertisers in the Macaroni Journal: : ¢

o
DURUM PRODUCTS

AMBER MILLING DIVISION, Farmers
Union Grain Terminal Association,
St. Paul 1, Minnesota, Telephone
Midway 0-0433. Manufacturers of
Venezia No. 1 Semolina, Imperia Dur-
um Granular, Crestal Durum Patent
Flour, and Kubanka Durum First
Clear Flour. See ad pages 36 and 37.

-

ARCHER DANIELS MIDLAND COM-
PANY, Durum Department, P. O.
Box 532, Minneapolis 40, Minnesota,
Manufacturers of Comet No. 1 Semo-
lina, Romagna Granular, Fancy Dur-
um P:;" ?. Palermo Durum Flour,

o U -
P JS.. es 57.

DOUGHBOY INDUSTRIES, INC., New

- Riﬂnond Wisconsin. Manufacturers

.,,n!' Doughboy No."1 Semolina, Granu-
]all umml Fancy m Patent, and

"l qth;r'.nqnn'n Flours. See ad page 27,

Fx'sm:n ‘Fr.ovnmu MILLS .COM-
PANY, 3235 Sixteenth Strects 8. W.,
Sodsllc 4, Wu;hlnntﬁn e\

Teav

uEchqn‘MlLLs INC,, 9200 Wayzata
ouleward, Mﬂmcnpoﬁs 26, Minneso-
Makérs of the following for the
nulacturers” pf -macaroni foods:

o i1 DL.reI.u Semolina No. 1, Gold Medal

“Durum g@ranulag, Gold Medal Fancy
Duru Mient Flour, Durum First
Supomd . Cléars, Flour, Toasled

M seat Germ (low fat), Pro-Vim and
- PFo+g0 Vital Whept Gluten. Salgs, of-
i fice IroNow Yok, Chicago, Minnea-
polis, ‘E‘m Angeles, Oakland, Ogden,:
Dortlgnd Seattle, Spokan kla-
humidl .7, See au pages lﬂﬁ
N ul

INTEI A.‘i‘IO‘ML MitRING, c
PANY, INC., Durum Divislon; Invdsl-
ors;, lﬂdlng. Minnea is!Mlnneao-
0" Manufacturers -of Ch o,’:ﬂh, b
Sawiotina. Capital Duriim; Gra ar,
C-'ita! ey Durum B tent,

,vant E.u'um Patent'ar, Benjo E:
Aim CMar. Geheral phiming in Min
dolle; ofig TR
enpe. y

A N T e'é _gul:ux_g
l'hllla. r..», . i ., and
o ‘In 's 'lm _nusuln ad

Phges 9, dnd 67‘9\?’
r

\Cﬁml DAKGA L * Y

.OR Grand Fork:

Norln

? Mu?ml'aulur» * of ‘Durakof .

78 >

' *lorlg, Chi- -
¥, o

‘BALL.&S fzcc PRODUCTS co

Semolina, Perfecto Durum Granular,
Excello Fancy Durum Patent Flour,
Nodak Durum Patent Flour, Red
River Durum Flour, and Tomshawk
Durum Flour. See ad page 59,

PEAVEY COMPANY FLOUR MILLS,
860 Grain Exchange, Minneapolis,
Minnesota 55415. Manufacturers of
King Midas No. 1 Semolina, King
Midas Durum Granular, Gragnano
Durum Granular Flour, King Midas
Durum Fancy Patent Flour, Kubo
Durum Fancy Patent Flour, Duram-
bo Durum Flour, See ad page 16.

FORTIFICATION

HOFFMANN-LA ROCHE, INE:; Eine
Chemicals Division, Nutley"10, New

Jersey, Vitamins. for enrichment M
macaroni producla “ el

MERCK & COhIPANY thwny. New
Jersey, Suppliers of vitimin'ingredi-
ents distributed direct’y to millers for
inclusion in semolina and flour mixes.

VITAMINS, INC., 800 West 58th Street,
Chlcago 21, Illlnols Manufacturers of
Vitinc Defatted Wheat Germ Type Lf

especially manufactured to improve®-

the flavor, functionality and nutri-
tional value of macaroni and spa--
' ghelti products. It is permitted for
use under the Federal Standards of
Identity for enriched macaroni and

spaghetti products. Sales representa- r»

tives: East, Louis A, Viviano, Jr., Jer-
4, sey City, HEnderson 4-2788; Mldwest
ck W. Rogers, ChicngﬂHwan
3.3900; West, Joseph P. Manson; Bev-
erly* l]Is

WALLACE &"{'IERNA‘N. INC., 25 Main
« Street, Belleville 8, New Jersey. “N-
* RICHMENT-A"® gives macaroni-
noddle manufactures a proven prod-.
*uct for the e richment gf their pred
*ucts, Availabl¢ in wafer .0is powder
rmu -Wafets dissolve qulckly; W&T
{ Gc‘-ders apply the powder form iunj-
mly nnd dependably. Stocks a
" malntairied In* convenient, nat[unwld
lmtlunt. See a .poge 24, .
L) .* Ry
EGGS -

R < 3| g

.n“.

et Cold Slorn.?
Buﬂding, Znu ¢, Ohto, Saies o“"ce
‘n New, Y| k ci N Packels of fro.e

W Jpl' ed" hlgh color yrlks for

, INC,, Zs .

‘_Fs‘-

the noodle trada. Plants ln Zunn;yl]lo.
Ohio; Terre Hawle, Indlnnn.

V. JAS, BENINCA‘IA COMI”AN’Y First
National Bank Euilding, -Zancsville,
Ohio. Packers of fm..en_and dried egg
products. Higli color yolks avhilable.
Plants in Loulsville. Kentucky; Bar-
tow, Florida; and Farina, Illlnols* See
ad page 65, .

HENNINGSEN FDODS INC., 60 East
42nd Street, New ank. New York
10017, Manufactuiera of whole egg
qollcls egq /olk ollds and egg #ibu-

neaolids. 22aghfacturers. of dehy-

dm?i peef and_¢ehydfated chicken.

Planfs in Sprln:ﬁald Mi¥souri; Oma-

ha, Nebraska;

Malv Ir;wa. Nor-
e Il

'.'Nebw.lkn' .av snra. Ne-
5 Selil nages qulnd 63.
i
w "043, orth

efiie, Chicago 47, Tinpis.
Distrlbulon of fresh-brokeén, frozen,
and shell eggu. Bee ad page 80,

w it
Moumxﬁmuxconponm'xon dot
East Third Street, Konsas City 6, Mis-
sourl. Manufacturers and packer® of
all dried Bl‘llfl frozen .egg - producls.
Specializing "In dark color fo) ‘:r the
noggle trade. Pasteurization*{geilities
availablé. Majn gffice lorated@ansas
City. andpnme' -Monark. - ry.m,
and breaking plan ﬁ‘Mi 4

Kansas. Se&‘ AT, ,.-
N

WILLIAM H. OLDACH
can and Berks , 'PhilaZelphia
22, Pennsylvanlas ers and dis-
tributors of frozen and dried egg
yolk. -Distributfd _nationally from
warehouse stocks located throughout
the United Stales.

é.. Ameri-

SCHNELUER BROS,, INC. OMee and
plant; 1550 Blue Island Avenue, Chi-
cago 8, Illinols. Birmingham.oftice and
plant, P.O. Box 1600, Birmingham,

A Alnbamn. Processors, of frozen fresh
cffgs since 1915. Broker and Clearing
Hous®' men:ter, Chicago Mercantile
Exchnnge

»”

‘%‘P COL{PANY 5!5 West
? lﬁm ..lre%ﬂ .
£ nckeu of. lrodgn egus. Broker an
$ Cleam Housef” ber, E8hicago

Mapd :uhnnge Speciulizing in

"ega »w-’kz.‘?ilm gortifly, pusteurizing,

clarifylng. Bee ad paye 24.
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Chlcago_‘ 6, llinois. |

MANUFACTURING
EQUIPMENT

AMBRETTE MACHINERY CORPOR-
ATION, 156-1t6 Sixth Street, Brook-
lyn 16, New York. Complete line of
uuuﬂnutic machinery for the manu-
factliring and drying of macaroni and
noodles, See ad pages 40 and 41.

ASFECC CORPORATION, 1830 West
Olyniple. Blvd., Los Angeles G, Cali-
fornin, Unitcd 'Statef and Conadion
representatives. for Pavan (Padova,
Italy), macaronl manufacturing ma-
chinery; United States and Canadian
repss centatives  for Garibaldo Rie-
ciarelli (Pistola, Italy),. packaging
equipment ~ manufacturers; United
States and Canadian representatives
for'Montoni (Pistola, Italy), macaroni
die munufnctumu.ﬂnanutactﬂmn of
Aseeco paslmging and materipls han-
dling equipment; Asecco combination
neodle and cuf goods packer, fully or
semi-au*omutic; ™ -the Slor-A Vevor
noodle storage syglem, lhe'rrace-
ﬂrue syslem.

A-V fiur| a t:jéﬂ
Se'ai" pageds. Tl

ples

BIANCHI'S MACHINE SHOP, 221 Bay
Street, San Francisco 11, California,
W.stern Stales uearoni factory sup-

. pliers and repairing spéclalists; also
manufacturers of ravioli machlnery.
See nd p.n'e 24. .

DOTL, INGG M, G BRAIBANTI &
COMPANY, Lnrgu Toscanini 1; Mi-
lan,Italy, - American srepresentative:
L.ehnrn Corporation,” 60 ‘East 42nd
wiutet, New Yark, N.Y. 10017. Manu-
facturcrs  of | cou!pl:‘:éy automatic
linés for long, twisted, and short
goods. Production lines from 5,000 to
72,000 poundgfini24 hours. Pneumatic
flour hundlipk’ systems. All types of
speelalty machines, including ravioll
and tostellini. Free®consultation serv-
ice for factory layouts and engineer-
ing, See ad pages 12 and )3,

THE BUIILER 'CORPORATION, #8025
Wayzuta Boulevard, Minneapolis 24,
Minnesotla, Planning and engincering
of compléte macaroni factorles; con-
sulling  service. ‘Manufacturers ot
macaroni presses, spreaders, contlnu-
ous dryers for short and long’ goods,
multi-purpose drycrs for short, long
and twisted goods, automatic cutters

+ for dry lopg goods, twisting machines,
die *clcaners, luhorntory cduipmm}k
Complete flouy; nnd semolina b

handln,; systems. pnlt.-l offices at 230

Pnrkrivcnue, New. Y ol.fmncl )mhler
Brothers, le.,.'l‘otonw.,@ntumrb an-
ada. See ad pages 20 and 21, | -
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CLERMONT MACHINE COMPANY,
INC., 280 Wallaboul Street, Brooklyn
8, New York. Manufaclurers of a
complete line of machinery for the
macaroni and noodle trade, including
the vacuum process. See ad page 7.

CONSOLIDATED BALING MACHINE
COMPANY, Sales Division of N.J.
Cavagnaro & Sons Machine Corpora-
tion, 408 Third Avenue, Brooklyn 15,
New York, Deparimant MJ. Manu-
facturers of a complete line of all
steel, hydraulic Baling Presces ‘or
baling all types of waste paper, car-
tons, semolina bags, cans, etc. Also
manufacture machinery for produc-
ing Chinese type noodles, dough
brakes, and cutters. See ad page 24.

|

DE FRANCISCI MACHINE CORPOR-
ATION, 48-45 Metropolitan Avenue,
Brooklyn, New York 11237. Manufac-
turers of DeMaco automatic presses
for short cut and long goods continu-
ous lines. Automatic sheet formers,
*noodle cutters, continuous dryers for
short "cut and noodles. Automalic
long goods finish rooms, new dual
type preliminary -dryers for long
jjoods. Also a complete line of used
hydraulic presses. Exchange syslem
for preliminary dryers, ADS spreader
and serew cylinders. Catalog on re-
quest. In Italy, manufacturer o! De-
Maco spreader attachment: Mene-
ghini, Via Scarlatti 29, Milan, [taly
Sece ad pages 28, 20 and 30.

EMIL LIHOTZKY MASCHINENFAB-
RIK, B35 Plattling, Germany, Post-
fach 25, Complete line of automatic
machinery for the manufacturing and
drying of macaroni and noodles, since
.1808. See ad page 45.

v e
PAV.\I\E-'?'G,alllera Veneta, Pudova,
Haly>Macaroni manufacturing equip-
ment. I.n-Boy automalic presses; nu-
tomatic presses, automatic spreaders;
predryers for both long’and shatt cut
goods; automatic and continunus fin-
ish dryers for both long and short cut
# Boods; shaker dryers for cut goods;
vilo dryers and storage for cut goods.
Bow lie" machines; nest-making ‘ma-
chines and coilers. Pre-dryers and
continuous finish dryers for colls {no
, trays), U.8, and Canadian representao-
tives: Asceco Corporatiap, 1830 West
Olympic Blvd,, Los Angeles' u, »Cnli-
» ffornia. Sce ad page 5.
ZAMBONI, Via:Cimaobue 5/5, Bologna#
Italy. Coiling machines; rf@violi ma-
< «hinca, nesti=~ r -chines, shearing-
folding -inachinua, Carloning, weigh-
isg, ard uag-packing . machios
, Agents- in the inpdustrial -macarani

A Ao amatiod i h N PRIy s A S 5 AL A et

D. MALDARI & SONS, INC.,

branch: Dotl. Ingze. M., G. Braibanti & |
Company. Milan. Uraibanli repre- '
sentatives in the United States and

Canada: Lehara Corporation, €0 East

42nd Street, New York., N.Y 10007

See ad page T1.

DIES

657 Third
Avenue, Brooklyn 15, New York.
Complete line of oll types of extru-
sion dies. See ad page 33,

PACKAGING EQUIPMENT

AMACO, INC,, 2601 Wesl Pelerson Ave-

nue, Chicago 45, Illinois. Designers
and distributors of all types of weigh-
ing, bag making, filling and cartoning
equipment for all branches of the
macaroni trade.

CLYBOURN MACHINE GORPORA-

TION, 7515 North Linder Avenue, .
Skokie, Illinois 60076 Curton filling ™
machinery [or the macaroni trade,
Volumetric or scale hlhn;, Sev ad
page 09,
o 4 |
DOUGHBOY INDUSTRIES, INC., Me-
chanical  Division, News Richmond,
Wisconsin. Heat sealing ma-lines for
hag top closures. Model AT rotary
sealers for cellophune bugs and Madel
CBS-AB band sealersfor pnl;eihyl-
ene Lings. Su(- ad pugL 21,
HAYSSEN MANUI-‘ACTURINC‘ €o.. {
Sheboygan,  Wisc@hsin, l-annaD-
Matic® automutically forms, tils and
seals bags of m!udk:s ot qwer 69 pos
minute; macaroni producr*s®it morc

than 20 par mipute Viapoes  ae-
cumulators and bundlers, car -.ing
equipment. Offices in wmajm U. 8

citiés and around the werld, See ad
pages 49 and 50.

RESSER Meschinenfs “w < AG,
Postfach 569 and 582, 7000 85 - .o -
Boad Cgnnsfitt, German 7 Fully autw
matie packaging equipment fer fang
and shori mngnmni prodiets: diller-
enl modele availalie for -;im,h- ke

ton, carfon,with inncr ba - s'y!
double: walled paper, ¢ b0 v
poly bus iew high sec ket
now u\'nlluhl i o1 quur i un"“‘v‘ with
two fulle #5217 A iy gt ol
chines § T N npmulml‘_
. ¢D«‘¢dt"‘f ] l'. AT LA | B
“ute. Ale uyal. N hine Ty
WMC for hrnpping mg' aror . A spi-

ah&.l in celluprmlr wilh oeeruting
spuew of 70 gxr}' yos pe minnte, and
vquipped. w0k _.!m-\!nmac weighet,
Sée adveriisement on pages 51 and 5.

(Contmued vn @ age £9)
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};‘ée;g:;)\ &bz }6‘1 CREOLE MACARONI RING'

1 pkg. 3 oz, le
L 4 VJ flavored gelatin

n- L tap. salt
dash of pepper

h \\.\..- “ .

1 cups hot water 1 pkp. Tt By

- 4 P PRRE tn i
} g (“\ " 'f b 1 can (B oz, tomito macaroni wibow or
v .‘ e “ ‘1 o y mlmm.- . skl #hella
. thsp. vinegar 2 wup ek e
y Betty CrOCke [ '=( L few drops cach pepper, diced, o !

i Woreestershire sauce stuffol olives, sliced
and Tabasco 'y eup chupye' onion

Dissolve gelatin in hot water, Add tomaty  wb vine.
o~ #ar, salt, Worcestershire, ‘Tabarco and pepper. Chill

.. ‘ While m-lnl.in L ting up cook macaroni, following
‘ ‘ manufacturer's <directions and drain, Rinse with cold

Y MR . running water.

e].ICIOU.SIY CDOl on a h When gelatin has thickened <lightly, a0 . cest of
e 4 0 ingredisats and Blead weli. Pour into a 97 ring mold
';-‘ summer mght, # Chill thuroughly until gelatin is set. To serve, unmold

+ Creole Macaroni Ring on large serving plate. Line
,“.'_‘ 8 Pep Y SDUthern center with lettuce cups and fill with Shrimo Salud
one-digh meal!

4
I Presents Creole Y, ! C‘?q
SW¥ecaroni Ring' O
‘.

trecipe below i, & v iings,

Shrimp Salad 1.

2 cans (b oz, e shrimp 4 hare o eges,
0y (1'21b, fresh sarnap, -~ cut.pp
i couked) . 2 thsp. lemon juice
F’ 1!z cups sliced celery Ve 'y cup
¥ : mayonnaise

Combine cleaned and cooked shrimp, celery, Laus
and lemon juice. Chill, Just before serving, fold in
mayonnnise.

Suecess tips: .

1. Mucaroni 15 best when shightly chetey, do not overeo b

2, To unnsold mucaror g =t wiran al
one side; loosen [Dith spatula thrust around edge, tarn
upside down on plate,

3y Do not comhine meyornaise wnd shrim o
time! .

A, Celery that is “thinly' sliced 5 mere attvactive hes
larger slices.

el v

A delicious macaroni aspie ripg mold

- surrounding frevh shrimp salad

i .nosted in lettuce cups
Once ngui'i'). General Mills and Betty Cooc.wre offer
you and your customers a great new salud creation
.. this-time tuned to the Southern taste. (We do
this. in support of the National Macaroni Institute’s
“A salute to the 50 Smg:ls.") Creole Macaroni Ring
has met the exacting standards of taste-testing in the
Betty Cracker Kitchens and in typical hdmee in th.
South. It, too, will be anuther savory exmanple of 1
your cpstomers Con kerve macaroni .o 9 ensily
imngiﬁalivu!::, deliciously.

As a lending producer of the finest Semolina and
Durum flours, it is a plensure to serve the macarom
industry. Look for more recipes from Betty Crocker
in our Macaroni U.S.A: program to help you increase
your profitsthrough the broadened use of your products,

For mofe information on this ne.wv Beity
Trocker,rpelpe prog “uiu ask your
Durum-Salbs represente.ive or write:

b

DURU 'SALES

MINNEAPOLIS 26, MINNESOTA

General

Mills




