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It wall Bive you a sensible, hard selling package not
&'only at the point of purchase but all through the cycle ol
« distribution It will run trouble free on your equipment
It will yield cost cutting economies, withoul sac
® rite ing quality or service
How can one sales tool do so much?
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ONCE we knew

that profit meant something good: improvement;
but now t~0 often

it is used to mean an evil: greed.

And not without cause,

for there have been some

who were profiteers—gougers—

and undoubtedly there are some today
whose greed gives profit a bad name.

But these are the exceptions, not the rule;
and_just as honest men should not be jailed
becatse of a dishonest few,

so ncithér:should a good idea be lost
beeause of ‘fhose who abuse it

‘Abuses shguld be corrected

as much as human abuses can be;
but we should be careful

to climinate the abuse, not the idea.

The idea of personal freedom, for example,
although abused by some,

is worth preserving for the rest of us,

So is the idea of the profit system.

In fact, one cannot exist without the other.
; Who is'to decide who makes what

und who gets what?

How much bread should be made?

By whom? You?

How many pairs of shoes?

How many houses? What kind?

At what price7 And who should get them?

Either we decide by buying what we want
and rejecting the rest,

thus causing more production

of some things and less of others,

or somcone (the government) decides for us.

This sounds as if we could get the same results
vither way— ;

cither by our cconomic votes (purchases)

or by political votes (at the polls).

But that isn't so,
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Once we give up the right

to produce and distributc such goods
as food, clothing and“shelter *

to a government authority,

we must also give up our freedoms

to decide which jobs we will take, *
how hard we will work,

what pay we will accept,

what products and scrvices we will buy
and what we will pay for them:

because the government would have

the authority to mobilize the work force
in order to produce and deliver the goods.

These things must be decided -
cither by a government authority

backed up with police power, A

or by the interplay of personal profit-secking.

We all seck some kind of profit,

Even buyers seek a profit,

for no one buys unless he values more highly
what he gets than what he gives.

It is this hope of improvemeat,

this personal profit-secking, .

that motivates us.

And it /s efficient,

because it involves people

responding personally to other people’s needs—
responding cfficiently

because it profits them to do so

and because the personal profit system

is a profit-or-loss system

and only the most efficient

—only those who serve customers best—

can survive.

But if the profit system is cfficicnt

in producing and distributing goods,

is it also efficient

in serving other needs of society?-— .
in building schools and highways,

city halls, churches and. librarics,

police and fire departments, b

and in providing other social services?

(Continued on Page 6) «
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King Midas now offers you the most complete line
of durum products in the industry—the lofal range
of grades and granulations. Whatever your spe-
cialty, King Midas has the right product for you.

That's why our standards as a supplier have to

far be so high; why we maintain the most complete

laboratory facilities; why we back up our line with

a continuing testing and quality control program
that reaches all the way from scientific wheat
selection to product development research,

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

!“ »
,J l@mldad DURUM PRODUCTS

FLOUR MILLS
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(Continued from Page 4)

ch thlnl: of the personal profit system
as a service to society,
yet it is, ?
for all sociél services depend on wealth
. widely dlsuibuted.
and the;profit system produces more wealth
and “distributes it more widely
thah any other system ever tried by man . . .

more wealth for the government

and the government’s services,

.in the form of taxes which come only from
, private and corporate incomes;

_more wealth for charitles
—billions annually for colleges, churches,
foundations, community funds and other charitics;

WHO PROFITS FROM PROFITS? |
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mnore wealth for economic growth,

{or starting new businesses and

cxpanding established businesses,

creating new jobs and making old jobs more sccure;

more wealth for personal spending

than in any other country, by far.

For example, we make and buy

wnore electrical appliances,

more telephones and TV sets

and more automobil;s

than all the rest of the world put together,

et some may argue

tliat profits arc not necessary.
However, even Russia,

v hich condemns “capitalistic” profit
—profit for the individual—

still seeks profit:

From Lenin to Khrushchev,

the Soviet Communist Party

has called for “lower production costs
and higher profitability.” '

They want profit—

but for the government, not individuals;

control by the rulers, not the citizens,

and freedom for the ruling few, not the people.

Pmﬂt is necessary, 5
whether in a -govcmmenl-dlclated economy
or in a free enterprise cconomy, S

. because pmﬁt is the only source. o[ gmwlh
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k of it as the income “left over"
expenses have been paid—
gt business expense,
the future

as 4 payment on a‘mortgage . . .

For if there ‘wcre nothing “left over,”

there would Le no money for taxes,

no money for cividends,

no moncy for new olants and cquipment,
no money to replace worn out equipment,
and no money for research

or for developing new products .

And 50, there would be

neither growth nor survival,
neither new jobs nor old jobs,

fog, neither. a business nor a nation

“can survive without such funds—
Mcm

t sced “left over" for planting.

w much seed or prol'u is cnough?
There is no easy answer,

Obviously, tod little profit is like too little food:
Although you are still eating,
eventually you starve to death.

On the other hand, too much profit

. attracts too much competition

and drives the profit down below survival levels.
In addition,
the fact that people will buy
only what is worthwhile to them
restricty: both- price and profit.
‘L"' u‘ i
Even lhc rare,. rnn.nu[ncturer who might
tcmpornﬂly command an exceptional price
would find himself creating ill will
with dealers, customers and the public,
which could affect: his future business,
Management's dilemma is to walk a narrow path:
avolding over-pricing,
yet needing a profit healthy enough
to pay for taxes, dividends,
new plants,’ new equipment and research—
and still a healthier profit
in order to pay the costs of new products,

Even so, a million dollars

sounds like too. much for anything, including profit,
so naturally we ask:

Is.a multi-million-dollar profit too much?

But that’s like asking 3

is multi-million horsepower too much?

It’s too much for a car,

but not for a space capsule.
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Similarly,

a multi-million-dollar profit

is too much for baby sitting,

but not too much

for a multi-million-dollar
manufacturing program,

because profit is the motor

that moves the economic machinery,
and big machinery takes a big motor,

3M's $90 million profit

after taxes last year amounted to 12 cents
out of each dollar of company sales

—12 cents for the benefits

that can come only from profit.

‘Who profits from the personal profit system?
We all do

in the exceptional personal freedom

and the high standard of living

that it makes possible for us.

(Continued on Page 8)
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7 .OFITS FROM PROFITS?

(C oivued from Page 7

I o oaddition . ..

Employees benetit direetly

—in the job security
made possible only by o profitable company

—in the job opportunitics
made possible only by i growing company.

—uad in personal income and benefits
amounting to 29 cents out of cach dullar
of AN sales fast year.

Stochholders

benetit in dividends
and in any increase in the value of the stock.
IS 104,000 stockholders,

including 12,000 employee-stochholders,
reccived 6 cents of cach dollar

. Company sales Last vear.

Federal, state aned
other governments

benefit in taxes,

amounting to 12 cents

out of cach 3N sales dollar last vear
in addition to the taxes

paid by employees and stockholders
on their income.

Customers benelit

from o competitive profit sysis =

in which supplicrs like M

are eager to give shem products tise

il prices they e wiling o pay.,

and o continue developing new proad

The public benetits,
in having many cheizes of produoer

with many new and improved anes coning oy

and in having a strong governme..

and Many DECCSNIrY EOVErnment services

mide possible only by healthy proti

New job seckers.,

some 12 million who will need jobs
in the next cight years,

will benefit direetly from the sen b
that only healthy proiis can create

AL M profits have been good enough
over the past eight sears

to provide 13,400 tetaly new jobs
—it 64 per cent increase i jobs

I all industry Taed e e palits ap \

(but profiis for industry in general

fell one=third behind the growth of the ceonomy

during the ‘Filties ),

we would be much neirer W tall emplevment sodis

Who benefits from a healthy
personal profit system?

Evervone—

more than through an: otter syswem

il
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Represcntatives of the Lower Bucks County Hospital Ladies Auxiliary receive a $100 suv-
wie tond from D J. Mingella, vice president of V. La Rosa & Sens, Inc, at o recent cei

wony ot the La Rosa plant in Hatbero, Pennsylvan::

i

al group tours and
Hatbora, Pennsyly

test

our canned produaet

contest included o

Loro or Danielson p!
writing direet to ti
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In conjunction wtn

Conncctieut plants,
Inc is conducting i Savings 12 o6l Con-

Recent winners oo the Savings< 8
PTA pgroup, an
Order of Eastern Star Iaweal chapter an
acneultural  extensioe,

l " owmie Troop
" L\I.‘-" “ v Lharitable Lroups noay enjoy o ‘ree

luncheon and tour o ot . by 1

La Rosa Aids Charities

-
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e tion '
arches at s
o and Danielson, o
Lo Hosic & Sons, "

The charituble orgamzation that cols
leets the Lirgest number of La Hosa
trademurks Trore packapss and labels
cach monts eoepves
Bond. To o ame ehgible for the award,
Broups must st make application in
writing and then save the ovid Lua Hosa
trade murk plaque from any packaged
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A" Controls ani! i L.ring Chamber accessible from floor level
ExtrusioriTubes with Teflon insert (not a spray coating) P R E S S
Vacuum &ealed Lucite covers on Mixing Chamber

———

M rized Die Head for changing of Dies

Screw Cylinder and Die Head heated and cooled by water JARANTELD 10K
Elertrica: Control Panel and 5 YLARS
Vacuum Pump and Drive are INCLUDED IN PRICE

MIXING The ounn e PAVAR ncipie KNEADS withoul TEARING the dough, there
tore 97 of the 07 % 4 REYAINED an the tlour — more than 3 times that of a
canventional Aatumanie Press

¢ . ‘
CAPACITIES  Up t« 60D Paw o peod hour on a Single Head ® Up to 2700 Pounds per houe U5 and Canadian chrcscnlonves

on a Dual Hoad

UNDER FULL VACUUM  « no extra cost {a) ftlour s drawn fram Sifter or Bin 50° away. (b) ~a®

Water 15 mieteted into Minng Chambier thiu a needle Valve {c) Ligid [gg 1» drawn nto CORP:
Mg Chamber (d) Flour 1s Mied Kneaded and Extruded E E "

RESULTS Mo aw vu wt pped mto Hour ® Carotene s preserved (No colur loss) ¢ Uniform A tomated
mimng ® Strength — Elasticily = Firmness AEDLET sdun, WEENY Au
Systems &
FINISHED PRODUCT A “Pasta™ to be proud «  fwrite for sample and compare: ® High Equipment
matury ides © 'ar # Cye appeal in the consumer package Engineering
VL0 W OLYMPIC HLVD TEL 213 DU S 90l

. ditional intarmalion on P . Presses Write Dept. MJ-34 €5 ANGELES CALIF 00006
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Certificate Confusion .~/

ARM legislation backed by the

Johnson Administration, carrying
disputed new cotton and wheat pro-
grams, was approved by the Senate
Agriculture Committee 14 to 3 in late
February. The cotton section would
reduce the cost of U, 8. cotton to do-

inestic mills and provide extra high

price support for growers who cut
plantings by one-third, The wheat pro-
visions would offer increased income to
farmers who voluntarily limited pro-
duction. Chances for passage of the bill
were not rated high.

Millers’ Stand

At that time it was reported that
Carl Farrington of the Millers' National
Federation Committee on Agriculture
had testified recently before the House
Agriculture Committee, declaring for
“reasonable prices and adequate in-
come from wheat,” He stated, “We are
in favor of reducing total government
costs,” and added that “we are in favor
of adequate and balanced but not ex-
cessive reserve stocks of wheat.” Then
he 1>iterated the milling industry's op-
position to the marketing certificate
plan, which was termed a processing
tax, and pointed the way to s solution
of the wheat problem without resort to
ceri!ficates. He candidly pointed 1o
serious complications in any attempt to
institute a certificate plan.

The suggested solution would include
repeal of the wheat marketing quota
and referendum provisions of the exist-
ing law, authorization of a support level
above 509 of parity to the extent nec-
essary to establish a level for wheat to
assure the growers worid prices within
the limits of the Internaiional Wheat
Agreement, and sales policles by the
Commodity Credit Corporation to as-
sist the wheat growers to obtain maxi-
mum returns in the marketplace.
“There may be need for some supple-
mental income payments to cushion the
income effect of a drop in support
prices from the highly artificial level
that has prevalled to a world price
level” Mr, Farrington added. “There
130y be need to combine or co-ordinate
wheat acreage programs with feed
grain acrenge adjustment and land use
ndjustment programs.”

Paralysing Transition

Mills are faced with a paralyzing
transition regardless of whether or not
new price support legislation is enacted
to apply on the 1064 wheat crop. The
Southwestern Miller reported that the
flour milling industry in the next few
months is faced with the most paralyz-
ing crop year-end transition in history.

The Millers' National Federation held
meetings in February in Kansas City
and San Francisco o review the situa-
tion.

Based on the almost certain knowl-
edge that wheat costs golng into the
1064 crop will go down anywhere from
30¢ to 75¢ a bushel, or 70¢ to $1.70 per
hundredwelght on flour, from the pres-
ent market, it was observed that millers
cannot stand such losses on wheat in-
ventories carried into the new season.

To avold such losses, it was indlcated,
mills located in the areas of the first
new crop wheat harvest may have to
close down for several days to several
weeks, and at milling centers more dis-
tant from early harvest areas the plant
shutdown periods may be as long as
ninety days if severe losses are to be
preven'ed,

In recognition of the fact that the
country cannot be without such a basic
food as flour for the periods thus threat-
ened, the two meetings turned to pos-
sible solutions—through actions of Agri-
culture and, most importantly, through
cooperation with flour customers.

While no specific suggestions were
made on flour selling policles during
the transition perlod, several points of
importance emerged. One was that
millers should avoid so-called p.d.s, or
price date of shipment sales during the
transition period, relying instead on
bookings that offer the best opportunity
of hedging wheat inventories. Another
point made was that it would be wise
to refuse to enter into commitments on
flour for new crop delivery as long as
the present great uncertainties prevalil
on the 1964 crop support program.

Waich Washingion
Throughout March, flour users were
urged to watch Washington.

The Wall Street Journal reported
that farmers were cutting their spend-
ing as they faced some $700,000,000 de-
cline in their 1864 income. In a delayed
reaction to last year’s rejection of
acreage controls and high price sup-
ports, wheat prices were declining.
Prices on new-crop wheat for delivery
after July now average about $1.65 a
bushel, down more than 30 cents from
last year. Secretary of Agriculture
Freeman has predicted wheat may fall
as low as the support price of $1.25
(add premiums for durum) before the
year Is out. Altogether, net income of
the nation's wheat growers is expected
to slide about 25 per cent, while their
production costs are on the increase.

This can be an election year headache. .

Farmers are trimming livestock feed-
ing, causing declines in feed prices.

Animul-pt;p tip ‘thns declined for the
first time in years, Prices weaken
as feed demand slackens.

Trouble in the House

On March 6 the farm bill cleared the
Senate by a 53 to 35 vote. But it faced
tougher sledding in the House, and
throughout the month was posiponed.
Various reasons were glven. In mid-
March, city Democrats were reported
to be reacting bitterly to conservative
Southern Democrats' contribution to
the defeat of a $10,000 annual pay In-
crease for legislators. The pay increase
was avidly desired by the urban law-
makers whose support the Southern
bloc needs in the farm Aght; Dixie bad-
ly wanted the promised cotton help.

Most Capitol Hill observers claim } §
would take a miraculous demonstration
of White House persuasiveness to keep’
urban Democrats from 3iding with
practically solid Republican sentiment
against the farm measures. With bar-
gaining room dwindling;«i appeared
that the House would not aprrove a
wheat bill in a separnte vote. Republi-
cans were opposed {0 the Administra-
tion's proposal, and city Democrats did
not share Mr. Johnson's enthusiasm for
staving off a depression in the predomi-
nantly Republican wheat growing area.

At month's end it was apparent that
no vote at all would be had on the farm
bill until after the Easter recess,

July 1 Target

It was reported the Department of
Agriculture was considering setting
July 1 as the date on which millers
would be required to purchase certifi-
cates costing 70 cents a bushel on all
wheat ground for domestic use, instead
cf previous planning to start this obli-
gation in May or early June, Further,
that beginning on July 1, the Com-
modity Credit Corporation would be a
“free” seller of wheat at 10555 of the
1864 crop loan for non - certificated
wheat, which will be at a national aver-
age of $1.30 a bushel.

This had many ramifications, and all
of the mechanics could not be worked
out until it was definitely known
whether or not legislation would be
passed.

Grain markets slipped because of the
lack of a definite program for 1964 crop
wheat and because Russia apparently
was not interested in purchasing addi-
tional supplies this season. Hard winter
wheat fell first, but recovered most of
their  loses. Spring wheat dropped
sharply a week later as much as 15
cents, but then recovered about half
that amount. Durum bids were 12 cents
lower between mid-March and the end

© ... THE MACARONI JOURNAL, , .
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of the 1ronth, to range at $2.10 to $2.20
for No. 1 Hard, Amber Durum, Semo-
lina was quoted innenpolls gt $5.60

to $5.75 a hundredWwejght,«doffn 20 to
25 cents a bug. B ATy

Caution on Durum Planting

Even after large sales to Soviet Rus-
sia, the United States still will have a
larger durum carryover this June 30
than a normal year's disappearance
and farmers should be aware of this in
planning thalr 1964 durim acreage.
This statement was made by L. A. Jen-
sen, agronomist of the North Dakota
State University extension service.

“Farmers may want o consider their
planting intentionus for 1964 in light of
this,” Mr, Jensen said. “Any shift to
more durum acreage in 1964 would only
aggravate the durum supply and price
ﬁ;ﬂion."

hile the durum carryover is ex-
pucted-to he more than a year's dis-
appearancz, the carryover of hard red
spring wheat will be less than a year's
normal needs, Mr. Jensen observed. He
noted that, the durum acreage in the
past two years has been about the same
as 10 years ago, while the hard red
spring area has been less than half of
that of a decade ago.

“If the acreage of these two classes of
wheat stays the same in 1064 as last
yeur, and the yield averages 20 bus. per
acre, the harvested crop will be above
normal domestic and export needs for
durum and be below the needs for hard
red spring wheat,” he sald. "More pres-
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Finest Quality

DURUM
SEMOLINA
GRANULAR
FLOURS

Call Ray Wentzel
MILLING DIVISION

Phone 246-2101 ®

sure to reduce durum prices is likely."

Mr. Jensen noted that Wreils and La-
kota are the recommendzd durum va-
rieties for North Daketa producers {o
plant in 1904, He pointed out that qual-
ity production is very important to the
state's growm= since climate and soil
in the state {nsor such a crop, while in
other ste¢s tor quality is less certain.

Planting lutentions

Farmers plan to plant more acreage
of 50 major crops, according to the U.S.
Department of Agriculture's first re-
port on planting intentions. Indicated
durum acreage of 2,316,000 acres, com-
poared to last year's actual planting of
1,990,000 acres and 1,605,000 acres in
an average year betvreen 1858 and 1062,
Intentions are not always carried out.

The North Dakota Wheat Commis-
sion has called attention to the fact that
the durum carryover is only 5,000,0C0
bushels less than a year ago despite ex-
ports of 20,000,000; while stocks of hard
red spring wheal are at the lowest level
in 10 years due to a 50,000,000 bushel
export year. None of this went to Rus-
sia, the Commission pointed out.

Hybrid Wheat Study

A research project almed at develop-
ing a hybrid wheat is under way at the
North Dakota Agricultural Experiment
Station under grants from the North
Dakota State Wheat Commission and
other groups.

According to Dr. Glenn S. Smith,
professor of agronomy at the station,

SINCE 1836

NEW RICHMOND, WIS. .

the development of satisfactory hyhrid
whent is still very much an uncertain-
ly. He noled that hybrid wheat seeds
are produced in all wheat breeding pro-
grams, but that large-scale productioa
of true first generation hybrids is nat
yet possible.

Recently, he said, plant geneticists
have been successful in finding “tools”
necded to accomplish the development
of 21 commercial hybrid wheat. He em-
phasized the Importance of the thne
element, “since countless attempts must
be made before a wheat with character-
isties equal to or better than present
varieties can be released.”

Dr. Smith also noted that the North
Dakota State Wheat Commission has
stressed the importance of maintaining
quality of the North Dakota wheat crop
in the development of a hybrid wheat.

Gioia Advertises
Foreign Favorites

Giola Macaroni Company of Buffalo,
New York is running advertising to
introduce its top seiling line of Italian,
Chinese and French {oods in New York
City. Full page, four color ads will
appear in New York editions of IJ.lfe.
Look and McCall's plus large space nas
cach week during the Spiing In New
York newspapers.

60th Annual Meeting NMMA
Broadmoor Hotel, Colorado Springs
June 21-24

DOUGHBQY INDUSTRIES. INC.

Quality Since 1856

Craftsmen In Plastics — Packaging Machinery — Farm Feeds — Elactronics — Printing

May,, 1964
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NEW" YORK WORLD'S FAIR?

Drop in to see us first . . .
We are holding a pair of

T Complimentary

“ WORLD'S FAIR TICKETS
FOR YOU!*

é" While you are here you may want to see our new equipment . . . The

Demaco long goods continuous line . . . The fully automatic line that takes

: semolina and water, extrudes the mix under full mixer vacuum, 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-

dh ] maco's amazing spaghetti weigher. All at 1500 Ibs. per hour (based on
1

J h 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, i

- ra w—.a p — " s— y - | — L — o —

* and transportation to the Fair too!

[ ]
e s A TR A e SN

4 S e - ot a5, . -’»‘:
DEMACO LONG GOODS CONTINUOUS PR
WITH CORIINUOUS DRYER, ACCUMULATOR, STRIP@NG And 45-46 Metropoliten Avenuc
AUTOMATIC SRAGHETTI WEIGHER — 1500 Ibs. per hour #/RODUCTION

Phone EVergreen 56.9880

| =

DEMNACO& 'DE FRANCISCI MACHINE co_nronATION Brsoklyn, New York 11237
)

=

ad
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Broadmoor, Based on a Bonanza

e
Site oft he 60th Annual Meeting of the National Macaroni Manufacturer. A?soclat[on,

June 21-24

L UCIA Lewis, travel editor for the
Chicago Daily News, recently wrote:

"While Horace Tabor and hls Baby
Doe were tossing sllver dollars to the
crowd below their Windsor balcony in
Denver, other prospectors were stak-
ing out new claims in the mountains to
the South, near Cripple Creek.

In the unpredictable way of bonan-
zas, Tabor’s millions left only memor-
les, His glamorous Baby Doe ended
shabbily in a mountuin shack, holding
off intruders with a rifle on her knees.

The bonanza Spencer Penrose struck
in Cripple Creek sent a flood of gold
down to Colorado Springs that contin-
ues to shine brightly over the whole
region and the whole state — from
Pike's Peak to Manitwu Springs, to
Pomar Foundation, to the Broadmoor.

Penrose Gold

It's still Penrose gold — and the mil-
llons of his partner, Charles L. Tutt —
that make the Broadmoor so much more
than just another resort hotel.

The two grandsons of Charles Tult
who now administer Broadmoor Enter-
prises apparently aim to keep it that
way, and don't seem to mind spending
money to do so.

In an age when shiny steel and glass
hotels are mushrooming all over the
world, all looking pretty much alike,
the Broadmoor has the distinction of a
Marlene Dietrich among a bevy of
gauche starlets.

Built in 1918, the Broadmoor stays
forever young; not only In its elegant
annex (completed in 1862) but in the
original hotel and In every phase of the
sprawling community.

The spacious rooms in the new
Broadmoor South, overlooking the lake
—where swans glide royally, in the re-
flected majesty of encircling peaks—
strike a refreshing note at once.

They have avolded monotonous func-
tlonal modernism, and moved to the
grace and richness of the Italian Ren-
aissance.

But there is nothing ornate or de-
pressingly heavy. Gentle pastels and
dashes of vivid color achieve a perfect
tlend of cheer and dignity.

While the rooms in the older section
1nay not all be quite as impressive, they
are also handsomely maintained and
muwnty are luxurious, again in the Italian
ilcaaissance style of the original plan.

And there's space, space, space—no
peanypinching in the buildings or on
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A panerama view of the Breedmecr Hotel at Colorade Springy.

the acres of the estate that muke the
Broadmoor a community with many
faces.

There is the challenging 18-hole golf
course, plus a nine-hole course, with
their own golf club (open to guests)
and swimming pool.

There's a fine siable of 135 horses;
five all-weather tennis courts, bowling
lanes, indoor golf driving range, hand-
ball and squash courts, water skiing,
and a theater—presenting nightly mov-
fes and summer plays.

All this and “Ski Broadmoor” too,
with a restaurant, lift and all facilities.

And there's the World Arena build-
ing, offering indoor ice skating, and
many ice events that draw International
stars and sportsmen.

The hockey team of Colorado College
(the liberal arts college in Colorado
Springs that has recelved many other
benefits from the Penrose and Tult
millions) also trains here.

Smart shops, the new international
center for meetings, conventions and
exhibitions, all are judiciously placed
around the grounds so that onc activity
does not intrude upon others.

Special charmers are The Golden
Bee and the Penrose Room. The Golden
Bee is a pleasant anachronism in the
dazhing modern international building
—a pub more English than many you'll
find in London.

3 YA

Its fine old furnishings were shipped
entire from England in the carly nine-
teenth century and tracked down in a
New York warehouse by W, & J.
Sloane.

They even keep current issues of
Punch, and London papers around, but
the drinks and hours are veddy Amer-
ican. X

Added to all the other interesting
dining rooms, the opulent Penrose
Room, topping the Broadmooy South,
is a strange but pleasing com}ination in
rose and crystal that makes men feel
like a combination mining nabob and
Italian count. And every woman loves
the kind things all this pink and rose
does for her,

And Tutt Tradition

Put all these together and you still
could say that many other great hotels
have similar splendors, What really
makes the Brondmoor different is that
the Penrose and Tutt tradition is very
much alive.

The service Is superb and every em-
ployee seems to take persopal pride in
keeping guests happy,.\
+ I's like the great&"[“%f the famous
European. hotels, both*in culsine and
in seryjcé—und these are hard to find
nowagdays, when chain efficlency often
makes things more plcasant for the
owners bul’ not necessarily for the
guests,
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WHICH DECISIONS SHOULD MANAGEMENT MAKE?

At the Fact Findl

Wendt, vice president—production,

ing Conference of the Institute of

resentative, Institute of American Poult Industries, Washingt ., D.C.;
Industries, Dardanelle, Arkansas; Dr, erbe 4 i b oHoenid Saydar

Ocoma Foods Compa

American Pou

rt P, Bentz, extension economist,

Omaha, Nebraska,

Industries; From le

U ]

ft to right, Lee Compbell, Washington rep-

, chalrman of the board, Arkansas Valley
Ur:'iveﬁlty af (llinols, Urbana, Illinois; Harold J,

] ,_Qui s
Poultry Science, Texas A & M, College Statlon, Texs; E. E. Reynolds, vice president, CeQ:lrs:ln bS:rvrg MMl e orimentof

cotur, Indiana; V. W, Henningsen, J

IN a panel discussion at the recent
Fact Finding Conference of the
Institute of American Poultry Indus-
tries, held in Kansas City, these state-
ments were made:

V. W. Henningsen, Jr: While our
panel members are getting seated, let
me reiterate that the discussion we are
going to have here is “Which Decisions
Should Top Management Make?" Each
of our panelists will make a statement
in turn, but the success of this particu-
Iar panel will depend a great deal upon
you. This will be an npen panel, We ex-
pect, we ask for discussion from the
floor, and we ask that you be sure I rec-
ognize you. If I don't understand the
question, I will ask you to repeat it,
and we can be off to the races.

Our first panelist, Wes Paris, is the
newly-elected president of the National
Broiler Council, He is also the assistant
general manager of the Cotion Pro-
ducers Association at Atlanta, Georgia.
Wes was educated in accounting and
business administration, His experience
includes credit and accounting, fertl-
lizer sales, farm supplies purchasing,
and his specific responsibility currently
Is for poultry marketing. He supervises
three processing plants, elght hatcher-
ies, three feed mills, five fertilizer
plants, one insecticide plant, two
wholesale farm supply houses, and 70
retail stores, It would appear to be
plenty of opportunity here to sharpen
his decision-making. Wes, would you
BIve us your statement.

C. W. Parls: Top management must
«sxime the responsibility for establish-
iag profit objectives and must provide
‘he tools and the leadership necessary
‘o achleving these objectives.

What is a rearonable level of profit?
In the broller industry, there hava been
so many changes and so much expan-
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r., president, Henningse: Foods, Inc,, &
assistant general manager, Cotton Proéu:erl Auéela:lr(‘!n:‘?\ﬂ:nh. GGO;ITCI. ol
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slon on literally flying-by-seat-of-the-
pants basis that I doubt there is any
one widespread agreement on what is a
reasonable profit. In my opinion, how-
ever, we have not achieved a reason-
able profit until our net return on capi-
tal is sufficlent to pay interest and a
reasonable dividend with enough over
and above to pru.ide funds for a mar-
gin of safety for growth, for research,
and for market development. And I
emphasize that this level must be re-
appraised periodically because the
capital need per unit is changing and
continues to Increase from year {o year,
Our industry has been production-
orlented, and although there is still
room for improvement, we have done
a pretly good production job,

Select Executives Carefully

We now need to become marketing-
orlented. We need to become more
management-oriented. In our industry
today, management's most challenging
decision really involves the selecting
of the management team.

In the future, I think we can say that
the real competition will not be be-
tween companies or products, but the
real competition is going to be between
capital—between men who will direct,
manage, and operate the business,
There must be a continuing Improve-
ment of men in management, or our
industry will die of management ob-
solescence; and, believe you me, just as
improved machinery and production
methods make less efficlent ones obso-
lete, new management skills can al:o
make old management skills obsolete.
An obsolete executive is one who can-
not adapt to change or who does not
like change and therefora ignores it.’

So, in conclusion, I would say that in
considering the decislons that only top

» McMillen Feed Division, De-
Street, New York City; and C, W, f-‘qul,

management can make, I would put
first on the list the decisions involving
the selection of people to manage the
various segments of this integrated
production, processing, and marketing
operation toward the achievement of a
reasonable degree of profit in relation
to the capital used.

Moderator Victor Henningsen then
introduced Harold Snyder, chairman of
the board of the Arkansas Valley In-
dustries and immediate past president
of the National Broiler Council,

Harold Snyder: Top management
must familiarize themselves with mar-
keting, decide on how much they a1 -
going to spend for marketing, and how
long they are willing to spend this
money, It is my contention that in
many cases we will have to go outside
our indnetry to get competent experi-
ence in the marketing fleld, Again this
decision must be made by top man-
agement, because any money invested
in marketing, in personnel, in adver-
tising, and in merchandising is of no
value unless our decision is made for
the long pull,

I contend we are in a basic food in-
dustry, We must think of ourselves as
producers of food. We have something
the consumer wants, So this industry
will continue, it will prosper, there will
be money made in this segment of the
food industry, But’the point is, it will
be made by those ahead of us,

Next, Ed Reyno)ds, vie# president—
director of marke for the;McMillen
Feed Division of Cenfral:Saya Com-
pany of Fort Wayn Indlana, was In-
troduced by Victor'He n,

Edward E. Reyncldil What is middle
nanagement? IMiddle management ig
that broad group of pecple who spe-

(Continned on Page 18)
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“SAUCES/QUICK ARD EASY

YERSATILE SAUCES FOR MACARONI, SPAGHETTI AND NOODLES

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

SWEET-SOUR HAMBURGER SKILLET

1 Ib, ground beef % lsp. pepper

1 cu:IInuly chopped onion % cup water

vegetable oil 1 cupchili nuc; odlis

1 tsp. garlic salt }'h::.ppl ::::?ke noodle:

Y tsp, salt . ) 0
d onion in small amount of hot oil until browned. Sprinkle

37;:1"1:::&:‘!:“: stir in waler and % cup of chili sauce. Cover; |imn11:r

over low heat 20 min, Meanwhile, cook noodles as direcleldh:;n s ﬁ‘

Drain; rinse with hol water. Stir noodles into meat mhuum.J &n

remalining % cup chili sauce and sugar. Heat through. 4 servings.

BLEU CHEESE SAUCE WITH SPAGHETTI
! V4 tsp. salt

: :‘r‘l‘(hl'g:;ﬁmo:;))uc;eam e hot drained boiled spaghetli or
¥ cup cream or evaporaled milk macaronl (7-oz. pkgi;,l
1 cup crumbled Bleu or grated cheese or paprika

American cheese sliced stuffed olives
Mix soup, cream, cheese and salt in saucepan. Stir over heat only until
Ihoroughfy heated and cheese s melled. Serve Immediately c;ver
spaghettl. Sprinkle with grated cheese. Garnish with olives. 4 servings.

EASY ITALIAN SPAGHETTI
1 small onion, minced

1 can (B oz,) tomato sauce (1 cup)
1 tbsp, hot fat 1 can (8 oz.) mushroom spaghettl
¥ Ib, ground beel sauce (1 cup) .
Sauté onlon in fat, Add ground beef and brown. Stir In tomato s 5
mushroom spaghelli sauce. Bring to boil; then reduce heat, simmer
inutes. Remove from heat,
rI|'.|uur the hot sauce over drained hot boiled spaghetti (7 or B oz, un-
cooked) on hot platter, Sprinkle with grated sharp American or Parmesan
h Serve Immediately. 4 generous servings.

TOMATO-MUSHROOM SAUCE

2 strips bacon, diced
2 tbsp, flour

1 tbsp, sugar

Y4 tsp, salt

*1 can(4o0z.) mushroom pleces and
stems (about 1 cup), dralned
2 tbsp, butter
Y4 cup r.hopputlil ll‘;:e q1|v:sm »
ato uice or stralned hot drained bolled spaghe

3 ]:I:;g: f'r‘:::r c:rlmad tomatoes macareni {7- or 8-oz. pkg.)

Sauté bacon, Blend flour, sugar and salt Into bacon fat. Cook until
smoolh and bubbly. Remove from heat. Gradually stir in tomato juice.
Bring 1o boil, stirring constantly, Boil 1 min, Brown mushrooms in bulter.
Add mushrooms and olives 10 sauce. Makes 2%, cups.

*l4 Ib, fresh mushrooms may be used.

an use these delicious new reclpgs_ under your
2\3: gfaung name. These four, plus four additional sauces
(to be published here later), are now available in handy
tear-off pads to use at the point-of-pur-
chase, Thesa "'Kitchen-Tested' recipes will
have housewlves serving imaginative and
dellclous macaroni foods frequently,

You get Sauces/Quick and Easy recipes .
In pads of 50 sheets each at just 12¢ per d
pad, f.0.b. Minneapolis (that's less than
) er sheet).

/‘fnpquamilia)s of 200 pads or more your
brand name and company address will be
imprinted free of charge..To.order your °
supply see your General Mills Durum repre-
sentative or write:

'DURUM SALES

MINNEAPOLIS 26, MINN,

GENERAL MILLS

TN




Management Decisions—
(Continued from Page 16)

clalize in some phase of decislon-mak-
ing in business. Although they do not
participate directly in the establish-
ment of company policy, they must
maintain and project company policy
and philnsophy in an acceptable man-
‘ ner, Middle management is a homo-
geneus group. Itc onsists of men with
many different skills and different
abilities.

Define Responsibilities Clearly

These men should have definite re-
sponsibilities, with these responsibili-
ties clearly defined and with the ex-
pectation that they will operate within
thelr definite responsibilities, They are
men with authority and should be held

. accountable for thelr actlons in propor-
tion to the amount of authority given
them.

1t should be the purpose of each com-
pany to develop a strong echelon of
managers capable of fulfilling their re-
sponsibilities as defined for them and
who will ansist top management in
performing all of the necessary func-
tions to a successful and profitable
business. From this group of managers
it is remsonable to expect that there
will be sufficient skill and abilitles in
certain 'ndividuals which will enable
top maragement to replrce itself by
drawing from the ranks of this middle
managelnent,

Potential Abllities Differ

However, middle management is
comprised of men with varying poten-
tials for advancement. The develop-
ment of a sound group of middle man-
agement men does not dictate that each
man within that middle management
group has the capabllities of becoming
the general manager or president of
the cor.pany. This fact should be rec-
ognized. It should be recognized that
the first requirement should be to de-
velop a staff of men capable of fulfilling
the need of their jobs in a skillful and
pmﬂtable manner.

There are ceriein basic conditions
which should be recognized before
sound middle management can be
developed:

First, seniority can play only a small
part in this development program. I
have never known two men of equal
abilities, and I believe the opporiunity
of advancement must go to the man
with the greatest ability, Note, please,
that the man with the greatest abllity
is not necessarily the same man as the
man with the greatest potential ‘ability,
This is where the length of service—or
perhaps a better word, “experience”—
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comes into play. Proven ability in an
experienced man can often be more
worthwhile at this time than potential-
ly greater abilities in an inexperienced
man, and both factors must be given
careful consideration in a development
program.

Second, with the increasing complex-
itles of business, with the ever growing
amount of knowledge on virtually
every subject, specialization ls becom-
ing more and more a requirement of
today's business management. There-
fore, a complete description of the
duties and functions of each job should
be determined, and the qualifications
of the individual should be carefully
checked against this job description.

Third, the man should be capable of
doing the job, and the job should be of
sufficlent scope to challenge him.

Fourth, the man must have ability to
coordinate his efforts with others,
with those with whom he works and
those to whom he reports, both ways.

Fifth, his philosophy of business must
be compatible with that of fop men-
agement.

Therefore, the very beginning of de-
veloping a sound group of middle man-
agement is to get the right man on the
right job, not the square plug in the
round hole.

Atmosphere and Motivation

After we have this group, these men
with abilities, what do we do in order
to stimulate them, encourage them to
do thelr very best and help them to get
the greatest satisfaction out of their
work? This is most important, because
no man will continue to do a good job
very long if he is not challenged and
happy with his work. }

For those men in middle manage-
ment who report to me, I feel my very
first responsibility is to help them suc-
ceed. Therefore a most important part
of developing middle management is
{o create an atmosphere where a man
can and will develop to the fullest of
his abilities and with the assurance
that his immediate superior wants him
to succeed. 1

In brief summary, let me again state
the essentials of sound middle manage-
ment development; First, determine
the job requirements of each position;
second, select the best man you can on
the basis of these job requirement;
third, clearly outline his duties, au-
thoritles, and responsiblilities; fourth,
let him know how he is doing, either
good or bad, review his progress; fifth,
encourage him; sixth, help him suc.

ceed; nnd, finally, once $ou have con- *

fidence in this man that he can do the
job, get out.of his way and let him
do it!

Positive Position

Dr. Norman Vincent Peale, author of
the best-selling book “The Power of
Positive Thinking,” has a sales tralning
film out, distributed by Dartnell Cor-
poration. He stresees five points to give
salesmen a formula they can use every
day to maintain their enthusiasm and
belief in themselves, their company
and their products.

1. Bellave In yourself. You don't be-
come different — your thinking, does.
Have falth in your abilities, develop a
fiim belief in yourself.

2, Think success. Marcus Aurelius,
one of the greatest thinkers of all time,
said “A man Is what he thinks about
all day long.” So think success to suc-
ceed.

3. Welcome your problems. Your
chief duty is to master life, Since prob-
lems are a sign of life, welcome them,
Meet them. Master and overcome them.

4. Be a whole person. Don't be a
“half-a-minder.” Whatever you do, do
it with everything you've got!

5. Be proud you are a salesman., This
is a profession, vital to the economy.
Salesmanship has brought us to our
present standard of living. Be prou

Durum Market Survey

A four-man team representing o
cross-section of the U.S. durum indus-
try visited Europe as part of an ef-
fort to determine the essential re-
quirements of a successful export de-
velopment program. The team spent
three weeks in the traditional durum
importing countries of Italy, France,
West Germany, Switzerland and the
Netherlands, visiting with durum mill-
ers and pasta products manufacturers,

The team comprises Dan Amstutz, in
charge of domestic and export sales and
merchandising for spring wheat and
durum, Cargill, Inc,, Minneapolls; Dr.
Kenneth Gilles, chalrman of the de-
partment of cereal technology, North
Dakota State University, Fargo; Harold
Hofstrand, durum producer of Leeds,
N.D., and representative of the U.S.
Durum Growers Assoclation, and J. O.
Sampson, durum producer and chair-
man of the North Dakota Wheat Com-
mission.

Sponsoring the market study is the
North Dakota Wheat Commission, in
co-operation with Great Plalns ‘Wheat,
Inc. and Forelgn &gﬂ:glﬁmﬂ, s

—_—
Traveler's Lament: (
We learn as we travel

Whenever the going's rough,
That taking a day off's easy,

It's putting It back that's tough.

. —Stephen Bchlitzer, Quote
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©'? AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills at Rush City, Min
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A new concept of extruder consfruction utllizing
tubular steel frames, eliminates those hard-to-clean areas. For the first
fime a completely sanitary extruder . . . for easier maintenance . , . increased
production . . . highest quality. Be sure to check on these efficient space-saving machines.

POSITIVE SCREW FORCE FEEDER improves quality and

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

3 STICK 1500 POUND LONG GOODS SPREADER
increases production while occupying the same space as a 2 stick 1000,pound spreader.
. ¥ AT 4

now in operation in a number of macaroni-noodle

plants, occupying sligihily mg’ritpau
than 1000 pound lines. ,%V,,

THESE EXTRUDERS AND DRERS ARE
NOW GIVING EXCELLENT RESULTS
THROUGHOUT THE UNITEC SYATES
IN A NUMBER OF PLANTS.

‘patent panding
* ‘natented

(P

NEW SANITARY'C

1500 POUND EXTRUDERS AND DRYERS LINES -

'

"

-
‘ll'.\'
-

ONT_INUOUS EXTRUDERS

R SR .__,E

SHORT CUT MACARONI EXTRUDERS

Model BSCP 1500 pounds capacity per hour
Model DSCP................... 1000 pounds capacity per hour
Model SACP.......... ......... 600 pounds capacity per hour
Model LACP 300 pounds capacity per hour

-

:
ail
i

LONG MACARONI SPREADER EXTRUDERS

Model BAFS ................... 1500 pounds capacity per hour
Model DAFS......... ... 1000 pounds capacity per hou
Model SAFS ................. 600 pounds capacity per hour

COMBINATION EXTRUDERS

Short Cut ..o Sheet Former
rhgn!l rscr =F Short Cut ................... Spreader
e Three Way Combination

PR DR

QUALITY..u.nsss Acontrolled dough as soft as desired to enhance texture and
appearance. .

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

CONTROLS ..... Sofine—so pesitive that presses run indefinitely without adjustments.

SANITARY....... Easy fo clean tubular steel frames give you the first truly sanitary
extruder,

v |

For informalion regarding these and other models, prices,
material testing and other services, wrile or phone:

------ W RN TR oy
o LB (RMA RS

BMSRETTE MACHINER!
ERA T 2y SIUA LR

@165 SIMTH STIEET ARDOKLYN 18/N.Y. "

' baisadia RIS,
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CORPORATIOM
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Egg Prices Soften

The Government was offered whole
egg solids in March but did not buy
any, as prices were above their ideas.
What the price is going to be is a big
questionmark, but this will largely de-
termine values after Easter.

Current receipts in the Chicago mar-
ket dropped a couple of cents during
March as did processed products. Fro-
zen yolks of No. 3 color were quoted for
the first time in many months in a
runge of 46 to 62 cents a pound, Dried
egg solids were down about a nickel
at the lower end of the range.

Cold storage reports for March 1
were good, without burdensome quan-
tities of eggs of any kind. Four million,
seven hundred eighty-five thousand
pounds of frozen eggs were used from
warehouse stocks in February, of which
1,004,000 were whites, and 1,592,000
pounds were yolks.

Processing Rises

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing February 1064 was 45,589,000
pounds—up 57 per cent from February
last year but four per cent less than the
average for the month according to the
Crop Reporting Board.

Liquid egg used for immediate con-
sumption was 5,375,000 pounds—up 31
per cent from February 1963. Liquid
egg frozen was 28,302,000 pounds—up
51 per cent from February last year but
average for the month. Storage hold-
ings of frozen eggs at the end of Febru-
ary 1064 were 39,180,000 pounds, com-
pared with 38,207,000 pounds in storage
a year carlier., Holdings decreased five
million pounds during February, com-
pared with nine million pounds in Feb-
ruary 1863. Quantities of liquid egg
used for drying were 11,812,000 pounds
in February 1964 and 6,235,000 pounds
in February 1063.

Egg solids production during Febru-
ary was 2,007,000 pounds, of which
202,000 pounds were whole egg solids,
801,000 pounds albumen solids, 918,000
pounds yolk solids u>d 896,000 pounds
other solids. In Febru.ary 1963 produc-
tion totaled 1,778,000 pounds, consist-
ing of 352,000 pouncs of whole egg
solids, 423,000 pourus of albumen sol-
ids, 450,000 riunds of yolk solids and
553,000 pounds of other solids.

ST AR Y N IR T A TR TR I T AT

Tempest in a Tureen

“How much chicken in soup is Fed-
eral case,” reported the Wall Strect
Journal at the end of March. The U. S.
Department of Agriculture was prepar-
ing to hold hearings on the per cent of
chicken meat in dried soup mix. The
governmenl was being pressed to de-
cide whether or not the amount of
chicken meat in chicken noodle soup
mix shou!d be at least two per cent of
the reconstituted soup.

The principal antagonists in the con-
troversy are Campbell and Lipton.
Campbell believes that dried soups
should be held to the minimum chicken
meat requirements of canned soup, and
is trying to promote Standards which
will be applicable to the dried soup
mixes. The Poultry Products Division
of the Department of Agriculture is
trying to pass the buck to the Food and
Drug Administration, and they are not
too anxions to take responsibility for
the controversy.

A Knorr spokesman states: “De-
hydrated foods, good as they are, are
still in their infancy. We would hate to
see the government impose Standards
of the well-established canned soups
upon dehydrated products which still
need room for experimenting and im-
provement.”

Monsignor John Romaniello

U.S. Cold Storage Report in Pounds

March. 1, 1964

Mar, 1, 1962

From the Hong Kong
Noodle Priest

Monsignor John Romaniello returned
to his work with the Catholic Reli {
Services in Hong Kong in late F.!ru-
ary after a successful stay in the Ur ted
States.

Following the fete for him ut the
Winter Meeting of the National Maca-
roni Manufoacturers Association, he
visited Puerto Rico where he had a
chance to meet some Spanish families
and discuss the need for work in South
American countries, From there he
visited the Mueller Macaronl Company
in Jersey City, was received by the
milling community in Minneapolis, and
enjoyed a brief stay in Southern Cali-
fornia sunshine befor. flylng back to
Hong Kong.

Letter of Thanks

He writes: “I am very appreciative
of the award that was granted me at
the Florida convention and for the gift
that was presented to me. 1 wish to
thank one and all of the members of
the National Macaroni Manufacturers
Association from the bottom of my
heart for their gencrosity. It is a great
encouragement to me to know that a
group of businessmen are deeply inter-

ested In the greatest problem of the%-q

twentieth century—hunger. Certalnly
the macaroni assoclatlon is a pioneer
and guide in this noble task which
should encourage other members of the
business community to follow, because
we do have the means by which hun-
ger can be reduced In the world and
distressed people helped to economic
growth in their own country.”

He reports that a priest in Korea ls
anxious tu start a noodle operation in
his district and that this is one of the
poorest countries in Asia where hunger
is & common lot. Another possibility is
in Formosa, where another priest has
asked for a noodle machine. There are
many spois available, as people know
now that the manufacture of noodles
from surplus American supplies is one
of the most effective means of reaching
hungry people.

“You may be interested to know that
in the little while that 1 have been
back, I have noticed that responsible
people in the noodle plants here in
Hong Kong have developed the pros
duction capacity t0.6,000 pounds’ daily
by adding extra gadgets which® were
purchased with thelt own funds from
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gruds, and automatic rack-sprinkling unit. LIHOTZKY PRESSES since 1908 are unbeaten for strong con-

-2-uction, efficiency and quality.
For iv.forr stion write to EMIL LIHOTZKY MASCHINENFABRIK, 835 Plattling, Germany, Postfach 25.

LIE{OTZKY AKTIVA 350 Extruder with a Bolognese machine, inclined conveyor, pre-drier for short-cut

Shell Eggs—Cases .....ovvvirnnnas 78,000 29,000 Japan.
Frozen Egg White .................. 7,718,000 7,854,000 “I must go again to_the Ecumenical
Frozen Egg Yolks ..... vevessseseeas 11,765,000 12,213,000 Council in the fall, and upon my return
M Frozen Whole Eggs .......ccovuvnunn 18,888,000 16,697,000 will visit in the U.S. again. 1 trust at : 1 ; |
§ / Frozen Unclassified ..........c0000. 821,000 1,443,000 that time to have more oppurtunities tn i 5 . PRI A By —1: S e Ll i |
= Total Frozen EgES ..ovvvineniiinanas 39,180,000 38,207,000 visit with members of the Assuciatiof b 55%: "R J |
' Tuti! Fpes—Case Equivalent ....... 1.0 agu0 096,000 and (o promote the use of noodles.” St i }
| 7: h] ) '.'; 0 MAararoNg l-:.lanamaj‘l“ : : 23 ‘
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A World Survey of Production and Trade “

of Durum Wheat

ii¢ teport which follows was prepared by
ite International Wheat Council, London,
England, Figures in the tables are reported
in metric tons as the metric system Is the
one used most commonly for measirement
throughout the world, To convert metric
ans fo bushels, one metric ton is equal to
36,74 bushels,

LTHOUGH this report sets out to

consider Triticum durum, much
of the discussion of production and
utilization also covers near-durums in-
cluding hard vitreous types of Triticum
vulgare. Durum wheat has a special
position in the world wheat economy
due to the nature of its end-use in
many countries—the manufasture of
alimentary pastes rather than bread. In
northern Europe and North America
little durum wheat is used for bread
owing to its defective baking qualities
and it is used almost entirely in the
manufacture of semolina for use in ali-
mentary pastes such as macaroni, spa-
ghettl and vermicelll. Although other
whenats, especially high grade hard
wheat can be used, the particular char-
acteristics of durum wheat such as am-
her color, high gluten and low molsture
content, the hardness and vitreousness
of the grain make it preferred to other
types of wheat for the manufacture of
alimentary pastes. In some regions of
southern Europe, North Africa, the
Near East, U.S.S.R. and India, durum
wheat is used mainly for bread or por-
ridge-lika foods.

Uncertain Supply

Owing to the distinct character of the
demand for durum wheat, the problems
that have arisen with this type of wheat
since World War II have been to a cer-
tain extent independent of those affect-
g other wheats. Whereas a serious
surplus situation has been a feature of
the world wheat market since the mid-
1050's, durum has been a wheat of un-
certain supply. In contrast to hard and
goft wheats, the market history for
Anrian wheat has been marked by a
s veon of sharp fluctuations with
periods of scarce supplies and relatively
high prices followed by increased pro-
duction, surplus supplies and relatively
jow prices. In addition, there are other
jeutures which distinguish durum from
other wients, Although it accounts for
only t' v+ four per cent of the world
\otal, 1:oed w durum is conducted al-
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most entirely on commercial terms and
is concentrated In Western Europe.
There has, morecver, been a strong and
Increasing demand in countries of
Western Europe, particularly amongst
members of the European Economic
Community where little or no durum is
grown with the notable exception of
Italy,

Rising Demand

The steady expansion of demand for
durum wheat in Western Europe and
North America is due to the rise in
population, although in some countries
with increasing personal incomes there
is probably also a tendency for per
capita consumption of pasta products—
for the manufacture of which durum is
preferred—to rise, The rise in pasta
consumption may also be due to the
effects upon food habits of the attrac-
tions of prepared foods and to the sub-
stantial increase in travel to southern
Europe from northern Europe and
North America. Between 1038 and 1055
per capita consumption of alimentary
pastes ia estimated to have risen from
5.5 to 6.2 pounds in the United States,
4.4 to 7.5 pounds in West Germany and
154 to 22 pounds in Switzerland; in
Italy per capita consumption rose from
30.8 pounds in 1937 to 68.2 pounds in
1959, In additlon, as a result of higher
standards of living and the consequent
demand for products of better quality
the proportion of durum used in the
manufacture of pasta products is prob-
ably tending to increase. This tendency
has, however, been checked at times by
supply and price factors,

World Production Fluctuates

Although the total demand for d.:
um wheat in the world market has re-
mained strong, there has been no clear
trend in world production which has, in
fact, been subject to wide fluctuations.
This probably arises in part because
wheat s often grown in semi-arid re-
gions as a rczult of which production is
more subject to climatic conditions than
bread wheats, and also from the fact
that there has been little or no increase
in durum wheat yields per acre in most
producing areas. The lower profitability
of durum as compared with other
wheats (except in periods of scarcity
and high prices) due to the wide differ-
ences in yields, has in turn probably
had the effect of discouraging an ex-
pansion of world durum acreage, and
led to substantially higher support

prices being paid for durum than other
wheats in order to maintain acreage.

Climate Influences Yield

Durum yields are generally low when
grown under semi-arid conditions but
the wheat is normally highly vitreous
and this is an important factor as the
yield of semolina’is closely related to
the percentage of vitreous kernels. If
durum wheat is grown in arcas where
high ylelds for soft wheats are normal-
ly secured a relatively high yield per
acre can be cbtalned, but in such cir-
cumstances durum is no longer vitreous
and is consequently of little use to the
semolina industry. As yet the technical
advance in the breeding of higher-
ylelding varieties has been less impres-
sive than that of other wheats, and as a
result durum yields are on average ap-
preciably less than for most hard or soft
wheats. This may be due to the greater
biological difficulties arising with
cum durum but it Is also due to
siderably larger concentration
gources on research with Triticul
gare by plant breeders, It is recognized
that besides the lack of technical prog-
ress in the breeding of higher-yielding
varieties, the general low level of dur-
um yields is probably due to cultivation
in semi-arid cllmates subject to wide
variations in rainfall, and in soils which
tend to be poor or have an appreciable
alkali or ealt content. There are, how-
ever, areas where durum wheat is or
can be grown on a significant scale to-
gether with soft or hard wheats (e.g.
southern Italy, North Africa, Canada)
and in these areas it is found that the
ylelds of durum are not widely different
from those of the other wheats.

Durum Commands Premium

The uncertainty of durum supplies in
relation to the steady demand has led
1o wide fluctuations in world trade and
to considerable instability of prices in
International markefs;; Durum prices
have also pursied’ to' some extent an
independent course because of the viv-
tually exclusive;use of durumfor the
manufacture 6&. mentary pabtes 'in

Western Europegénd North America,
have a ity of
uses. Since Worl 1d “wheat

whereas other w|
has genera'ly’ eom! ed 'a premiurmn

over high-*.éc hard wheats in intei-
nationat seeruet tut when the preaoie
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ADM takes every precaulion
10 deliver quality durum

(Example: no H20 for your dough!)

ADM's Nokomis Mill . . . now produces semolina
exclusively . . . features the most modern milling
equipment available, It features triple protec-
tion against moisture: walls comprised of an
outer wall, solidly insulated core and radiant
heated inner wall. Over 7,000 feet of new
aluminum spouting carries the grain from the
stoners, seeders, washersand dryers. .. through
grinding and sifting . . . over the purifiers (new
from West Germany, Switzerland and Mexico)
... to electronically controlled bins where it is
“prescription blended" to your exact specifica-
tions. Complete bulk loading facilities assure
safe, sealed delivery to your bins. 4
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) ADM Stais wilh lg
\ ik of he crop...

Springtime to harvest time . . . Texas
to Canada . . . experlenced ADM field-
men keep their finger on the pulse of
the growing wheat crop. They check
and chart soil, seed and weather . . .
learn where the mature stalks will
stand strongest and straightest . . .
heaviest with golden grain. Once
laboratory analysis verifies the field-
men’'s findings, the cream of the
durum pours into the elevators ADM
has at key notches in the wheat beit.

....UyS and Stoees (ne
fulk of the crop!

(Thanks to 70 million bushels storage capacity)
When it comes to durum quality, ADM has it. .. thanks
to 70 million bushels of storage capacity In our agri-
cultural heartland. ADM is a leading buyer and
miller of durum and other grains . . . a sure bet for
semolina that extrudes and shapes smoothly, cooks
firm . . . and stays firm and tasty.
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We've already
worked 60 years
10 fill your

Nex! durum order!

ADM has been supplying superior
agricultural products and services for

A World Survey—
(Continued from Page 24)

place. Although it is widely acknowl-
edged that the quality of alimentary
pastes is debased by the use of other
wheat, in times of a general shortage
of durum, not only hard wheats but
also certain soft wheats are used.

Production

Some durum wheat is grown in many
countries throughout the world but the
main producing areas are the countries
of the Mediterranean basin, North
America and particular areas In the
U.S.S.R. and Argentina. Few countries,
however, distinguish durum from other
wheats in their crop statistics. No ac-
curale figures can therefore be glven
for world durum production but one
estimate suggests that, excluding the
U.S.S.R,, production was about 440,880,-
000 bushels in 1057-58, falling to 147,-
160,000 bushels by 1961-62 and increas-
ing to 514,360,000 bushels in 1862-63.
For international trade and prices,
however, it is output in no more than
10 countries in southern Europe, North
Africa, the Near East, North and South

Average yields of 30.73 bushels per 2.5
acres are about half those of soft wheat
and have shown no clear trend, while
acreage, despite the high premium paid
for durum over soft vheat, has remain-
ed virtually unchanged for many years.
Without the high premium paid for
durum it seems probable that there
would be a drastic decline in durum
production in southern Italy (except
the islands) and their replacement in
some regions by higher yielding soft
wheats and in others by alternative
crops. Recently, however, Itallon genel-
icists claim to have developed high-
yielding stralns which, when the work
is complete, would substantially in-
crease the current low durum yields
and extend the area where it is possible
to grow durum. The new strains devel-
oped by Professor Maliani in Rome
were by crossing durum with vulgare
species derived from Triticum turgidum
through what is called interspecific
crossing. The new strains have the same
chromosome number (28) as natvral
durum wheats, are highly vitreous and
are expected to yield about 40 per cent
more than existing Italian varieties.

of 5144 to 58.78 bushels per 2.5 acres
are the highest in Europe but still sub-
stantially below soft wheat yields
which overage about 88.18 bushels
2.5 ucres. In Greece production is !
16,533,000 bushels and durum a

has been declining steadily during '
last three decades, Al present it consi -
futes nbout a quarter of total acrenp.
against two-thirds of total acreage U
years ago. Small quantities of durum
are grown in Yugoslavia.

Near East Asia

The greater part of wheat production
in North Africa and the Near East can
sists of durum (and hard white wheats
such os Florence Aurore) and is of con-
siderable importance to the economics
of these countries. There are many dif-
ferent varieties of durum grown, some
of which are of high quality, but the
quality on average is lower than that of
North American durums. These regions
are also liable to wide fluctuations in
aren and yield which is, on average,
appreciably less than in southern Eu-
rope and North America. Durum wheat
accounts for about one-third of the

60 years . . . brought all its know-how
4 to play in modernizing and converting

America which is significant. The work is as yet in an experimental

wheat crop in Turkey, one-half in Iraq.
and almo3st the entire crop in Syria. In

DURUM DEPARTMENT

"

o b T P S

4+ | its Nokomis (Minneapolis) Mill to these countries durum wheat often
2 \ durum exclusively. Located just a | Estimated Production of Durum Wheat by Reglons tends to have a high admixture of vul-
W . " he Northwest's LY 1957-58 to 1962-63 gare varieties ns strict differentintion of
night's run" from the No ?. Reglon Million Metric Tons types and varieties has not been gen-
durum:-rich Golden Triangle, Nokomis y 1957.58 1958.59 1859.60 1950.61 1961-62 1962-63 erally achieved. Furthermore, some of
is one of America's most modern and %oulh;m Europe ....... 2.7 2.8 23 1.8 24 25 }hcl va:rlcslles; seeded as Tduinim' parlicu-
' ear East Asia .........4.7 38 3.6 38 a6 4.7 arly in Syria, are not Triticum durum
Barplalenguipped durf:m mills, Jua | North Africa ........... 1.8 2.2 20 23 12 24 but vulgare varieties with many of the
another reason we say: V/here top £ | North America ..... veen23 1.0 1.0 14 1.0 3.8 characteristics of durum wheat.
performance counts, you can count i South America .........05 05 0.5 0.5 0.5 0.5
on ADM durum. { Others ....ivvvveviiees 08 0.5 0.5 0.5 0.5 05 North Africa
World ..ovvveenas 128 10.6 8.9 10.3 0.2 14.2 Durum production in Algerin, Mo-
rocco and Tunisia together amounts to

ADM

ARCHER DANIELS MIDLAND COMPANY

MINNEAPDLIB KANBAS CITY

The table rbove excludes the U.8.8.R.
for which no regular series of produc-
tion statistics for durum is available.
However, Dr. Pelshenke, in his paper
“Statisticher Uberlick uber die Durum-
erzeugung in der Welt” of March, 1983,
estimated U.S.S.R. durum production as
follows:

1050—146,960,000 bushels.

1054—220,440,000 bushels.

Recently — 110,220,000 - 220,440,000

bushels,
An official estimate put 1962 production
at about 146,960,000 bushels.

Wi
1 Izaly’s Production High
No d%:‘um wheat Is grown Ii northern
Europg iut most countries of southern
Europé Yroduce it. In Ttaly, the largest
producer: in - Westery, Hurope, durum
comprised about 15 Jur cent ‘around
50,784,000 bushels) of tntal production.
Slightly over onn-halt of the crop is
prown in the istands (Siclly and Sar-
Jisiia) ond the bulance in southern Italy.

May, 1964

stage and their suitability for macaroni
production has not yet been fully es-
tablished.

Spain and Portugal

In Portugal durum constitutes about
one-fourth (3,674,000 to 5,491,000 bush-
els) of total wheat production but in
Spain only about three to five per cent
(3,674,000 to 7,348,000 bushels) of total
wheat production consists of durum.
Durum yields of 21.66 to 36 bushels per
2.5 acres in Portugal and 24.08 to 47.76
bushels per 2.5 acres in Spain are about
the same as the average yields of soft
wheat.

In Spain and Portugal durum produc-
tion has been declining steadily in (»-
cent years, mainly because the acreage
sown to durum has been replaced by
soft wheat in areas where higher yiclds
can be obtuined. Durum output in
France has now reached about 2,571,800
bushels and the government continues
to encourage higher production. Yields

about three-fourths (73,480,000 bushels)
of the total wheat crop in that arce;
acrenge is about the same in all three
countries but durum yields in Tunisia
are only about half those of Algeria
and Morocco, There appears to be little
difference between durum and soft
wheat yields in Morocco and Tuaisia,
but in Algeria soft wheat yields are
slightly higher. In recent years nu-
tional policies in North African «aun-
tries have been directed towara: in
creasing durum production and suv-
stantially higher premiums above sofl
wheat prices are paid to producers for
durum,

U.S. and Canadian Yields

In North America, in contrast 1. 'hi:
general picture for wheat, 1hore has
been no consistent trend for aw v - n

acreage and production. Yields in *av
United States, probubly due to the
longer growing season, have gencrally
been above those of Canada. In the
United States, where over four-fifths of

3l
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the total durum crop is harvested in
North Dakota, production has fluctuated
widely since the end of World War II.
In the five-year period ended 1851-52,
production average 40,414,000 bushels.
Between 1952-53 and 1855-56, due to a
most virulent type of stem rust, there
was a very sharp decline in production
to ns low as 4,059,000 bushels in 1854-55.
Since that time wide fuctuations in
output and to a lesser extent in yields
have continued; thus the crops of 1857,
1080 and 1062 were two or more times
larger than those of 1058, 1950 and
1001, There was a similar trend of pro-
duction in Canada, Since 1057, Canadi-
an acreage has ranged from about 864,-
500 acres to 3,211,000 acres, and produc-
tion from 44,088,000 bushels in 1857 to
less than 18,370,000 bushels in the fol-
lowing years until 1062 when it was
62,458,000 bushels.

region of 18,370,000 bushels, Argentine
durum is of lower quality than North
American hard amber durum.

Durum wheat is grown in the spring
wheat area of the USSR. It Is esti-
mated that production is at present
about 146,060,000 bushels, No accurate
figures however are available as types
of wheat are not classified separately
for purposes of crop statistics, In 1062
the state authorities purchased 11,022,-
000 bushels of durum wheat as such
from collective and state farms to be
used for pasta production and export.
Durum wheat is used mainly for bread
or for foods akin to porridge and the
quantities used in the manufacture of
pasta products are small.

Trade in Durum Wheat
World trade in durum wheat is rela-
tively small, amounting only to about

has been shared by Argentina, Morocco
and Tunisia. Other countries who share
in this trade are the United States, Sy-
ria, Iraq, Israel, Turkey, Spain and the
U.S.5.R. Some of these countries export
in years of abundant harvests, or when
world market prices are high, by re-
ducing supplies normally consumed in-
ternally and importing cheaper bread
wheat in their place.

“The United States is an irregular ex-
porter—from 1056-57 to 1060-61 the
quantities were negligible but then
high prices in the world market result-
ed In the export of substantial quanti-
ties. Unlike the other exporters the
countries of North Africa and the Near
East export only durum, and as less
developed countries durum wheat is of
particular importance to their econo-
mies. In the case of Morocen and Tuni-
sla durum exports amount to between

Country

Argenting .cvverirenrnrinens Ll
Spain ...
Morocco

Canada .o.vvrssrinranssiase
United Stales ....ovviviianrsneserias

fesEsEsasssassEt RN TaT RNy serane

Exports of Durum Wheat by Selected Countries
1957-58 to 1962-83: July-June year
(Thousand Metric Tons: Wheat Equivalent)
Prov.
1857-58 1958-58 1958-60 1860-61 196162 1962-83
339 438 649 1,124 198 536
coagi B — —_ 143 432 97
SR b 186 194 281 319
— 83 65 13 5 —
157 106 40 22 51
154 150 87 17 47
02 85 82 PR ‘s
70 3 —_ 88 80
994 1,304 1,683 1,030 1,130

Source; FAO Questionnalre on Durum Wheat and International Wheat Council Records.

— No exports,

In the semi-arid regions where dur-
um is seeded in North America, the
great variation in yield per acre has in
the past been due, in large part, to
weather factors. On the other hand, the
inarked variations in acreage seeded
may be primarily the farmers’ response
to the sharp changes in price. When
durum supplies are adequate the usual
margin belween durum prices and those

* for the higher grades of hard spring

wheats is about 10 to 15 per cent. When
prices for durum fall below these mar-
, ns durum acreage tends to be replaced
by other spring wheats, As other spring
wheats have a slightly higher yield per
acre, the farmers choose the wheat giv-
ing the best return at current prices,
During periods of high durum prices
and much larger margins there is again
an expansion in the areas seeded to
durum. Farmers have also been quick
to expand durum acreage (and replace
otlier spring wheats) whenever market-
in¢ or delivery quotas have been in-
creased as, for example, in 1862. Pro-
duction of darum (Candeal/Taganrog)
in Argentiaa is estitmated to be in the

three to four per cent of total world
wheat trade, but in absolute terms its
annual average of over 44,088,000
bushels is far from insignificant. It is
also more concentrated geographically.
Western Europe takes about 80 to 85
per cent of total world exports; amongst
exporters Canada and Argeniina to-
getlier account for about 60 to 75 per
cent of the total. The requirements of
impurting countries in Western Europe
which grow little or no durum are
about 33,166,000 bushels a year. In ad-
dition there is a considerable demand,
which has varied between 11,022,000
bushels to 30,740,000 bushels a year
mainly to crop fluctuations, from coun-
trles which are large durum producers
and consumers.

Durum for Export

Canada and Argentina are the only
countries growing durum primarily for
export and where production normally
exceeds domestic utilization by a wide
margin. Canadian exports have amount-
ed to about 45 per cent of world exports
and the major portion of the remainder

«+. Not available,

five and ten per cent in value terms of
all exports,

EEC Import Policy

Although most countries In Western
Europe import some durum wheat, the
imports of the six countries of the Eu-
ropean Economic Community together
amount to about 80 to 85 per cent (36,
740,000 bushels) of the total, The import
policies for durum wheat of member
countries of the European Economic
Community prior to the introduction of
the first stages of the common agricul-
tural policy differed widely. The com-
mon cereals policy, which came into
operation at the end of July, 1062, rec-
ognized the speclal position of durum
by establishing procedures for a uni-
form system throughout the Commun-
ity for durum wheat. The new system
invalved the setting of threshold prices
for all countries at least flve per cent
higher than for soft Wheat, levies on
trade with third countries and during
the transitional period levies on trade

(Continued on Page 34)
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| Conveyor Buckets
| that will not..

| LOOSEN,

% FALL OUT or
JAM...wherever
free-flowing bulk
materials are moved .

A
|

s

¢ Don't swing or tilt to spill contents,

» Handle contents gently without
breakage or separation,

» Have sanitary, single-piece, die-cast
aluminum construction,

AVAILABLE IN 3 STANDARD SIZES
' PHONE or WRITE FoRAoomona
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EVergreen 7-7540 - 280 WALLABOUT ST. BROOKLYN 6, N.Y.
May, 1964
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A World Survey—

(Continued from Page 32)
between members, This new system
(Regulation 19 and subsequent regula-
tions) is analyzed In the Review of the
World Wheat Situation 1061-62, pp. 48-
54,

B A il 2kt G | et

quantities.  Germany's requirements
have been largely met by imports from
Canada, Italian imporis have varled
from year to year depending on the
level of domestic production. Imports
into Belgium have been mainly from
Canada.

1857-58 to 1962-6

Imporis of Du'um Wheat Into Countries of
the European Economic Community

3t July-June Year

d Metric Tons: Wheat Equivalent)
1959-60 1960.61 1961.62 1962-63
47 53 16 37
4190 407 435 423
313 382 360 340
61 434 65 141
B 3 —_— 5

{Thousan
Couniry 1857.58 1958-59
Belglum/

Luxembourg ..... 21 28
France ....ooivenee 399 430
F.R. Germany ...... 310 338
I esivesilacnastdld 56
Netherlands ........ — 1

Total ,.vsuvvrres 1,003 851

Source;: FAO Questionnaire on
Wheat Council Records.

845 1,259 866 946
Durum Wheat and Internationi!

Outside the European Economic Com-
munity, Switzerland is the largest im-
porter, requiring about 3,674,000 bushels
a year while the United Kingdom im-
ports about 651,100 to 734,800 bushels
annually. Traditionally France has reg-
ularly taken almost the entire durum
exports of Morocco, Algeria and Tu-
nisia, generally under a barter-type ar-
rangement whereby France supplies
soft wheat in return. Algeria normally
had a surplus of durum for export to
metropolitan France but in 1958-569 and
again in 1959-60 imported substantial

Utllization of Durum Wheat

Statistics on the utilization of durum
wheat are readily available only for a
few countries, It is probable, however,
that there are divergent trends in utili-
zation depending largely on the form of
end-use; a distinction has to be drawn
between countries where durum is used
almost entirely for the manufacture of
alimentary pastes or in the preparation
of national foods (cous-cous in North
Africa, “pancake” bread and porridge-
like foods in the Near East) and those
where it Is used also as a bread wheat.

b P A bl Tl

Utilization of Durum Wheat for Food In Selected Countries
1857-58 to 1961-62: July-June year
(Thousand Metric Tons: Wheat Equivalent)
Couniry 1957-58 1958-59 1859-60 1960-61  19¢1.62

Western Europe

Haly .vvivvinvennean. 1,654 1,670 1,578 1,308 1,537

France ......ov4 cevees 453 420 446 452 477

Greece ....oveervians (405) (405) (405) (405) (405)

F.R, Germany ........ 288 307 " 320 334 337

Spain ..ivvivniiiian,, 210 200 120 115 100

Portugal ............. 187 160 123 23 107

Switzerland .......00. (80) (85) (90) 94 97

Belgium .ivvevveenanan 21 28 47 40 45

United Kingdom ..... (18) (15) 17 20 11

Austria ....oc000000.. 15 15 15 21 ]

Netherlands .......... —_ 1 ] 5 —_
North and Central America

United Stotes ...... .. b68 599 574 621 3717

Canada ...oveevnnssns 64 70 74 03 46
North Africa

Algeria viviiivinnaies 41 756 778 973 Vie

Morocco ....vivie0... 388 813 449 547 310

Tunisia ..ovvvennns .ee 161 159 165 233 141
Australls . .i00evnnseans —_— T 1 2 1

Source; FAO Questionnaire on Durum Wheat.

Greece: Estimated production less 10 per cent for seed.

Portugal: Production less 10 per cent for seed.

Spain: Production less 10 per cent for sced.

Belgium: Estimates.

Austria and Unlted Kingdom: Imporis of grain and excluding imports of

products,
( ) Estimates. T signifies less than 500 tons.
- 4 o &

It must be noted, however, that in
many countries the overall utilization
depends to a very large extent on the
size of durum supplies available at
reasonable prices since, in the case of
both alimentary pastes and national
foods, varylng proportions of soft wheat
can be used instead of durum.

Estimated per Capita Utilization
of Durum Wheat for Food in
Selected Countries in 1960-61

(-]
EH
o
5 8 i a
Algeria ...iviiiane 883 110
Tunisia ....00ve...688 42
Greece ....o000...480 83
MOrocco ..ssesnces 47.0 11.6
Ttaly  coenserneeqs 285 404
Switzerland ....,..17.5 5.4
Portugal ..........105 8.8
France ..eoeesvenes 0.0 45,7
Germany ..seeese0 8.0 55.4
Canada ...ivevee- . 5.2 178
Belgium .......... 43 8.2
Spain ..... veesess 38 304
United States ..... 34 180.7
Austria ,....... 0 30 7.1
United Kingdom ., 0.5 523
Netherlands ...... 03 11.5°

(1 kilogram = 2.2 pounds)

With the growth of population in
North America and Western Europe,
total consumption of alimentary pastes
has been increasing and although other
wheats are used to some extent, this
has led to an increase in the use of
durums. Utilization of durum wheat is
largest in Italy, but since the 1050's
there has been virtually no increase.
A larger proportion of soft wheals,
however, has been used for pasta pro-
ductlion which has increased steadlly.
At the same time the use of durum for
bread in southern Italy has declined.

Upward Trend

In France, where in the manufacture
of alimentary pastes the use of durum
is compulsory, total utilization of dur-
um is increasing but on a per capita
basis it has remained steady. F.R. Ger-
many and Switzerland both appear to
show a steady rise. In northern Euro-
pean countries, as for example in Scan-
dinavia, the United Kingdom and the
Benelux countries, although the per
capita consumption of durum wheat is
very small compared with'the total use
of wheat, there h-ﬂmu{tﬂ" certainly an
upward trend reflecting con-
sumption of pasta products’shd greater
use of durum wheat in their manufac-
ture.

(Continued on Pogoe 41) - -
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TRACE-A-VEYOR®

99
Surge + Storage System

&%
THE Combined

for NOODLES & SPECIAL “PASTA"

TRACE-A-VEYOR (Between Dryer and Packaging)

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

» Receives and discharges simultaneously.

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

« Thinks and Acts without attendance.

MODELS:

VAW Al b .
To'suit-the individual plants requirement =
. i . A | Automated
" BTRACK-A-VEYOR I8 AN IVE OF ASEECO CORS, Systems &
RS TPl SR s Equipment
AR LT Engineering

TEL. 213 DU 5.9001

1830 W. OLYMPIC BLVD.
LOS ANGELES, CALIF. 90000

For additional Information write Dept. MJ-34
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L. M. Anderson

Ronco Representotive Elected

L. M. Anderson of Ronco Foods,
Memphis, Tennessee, was recently
elected president of the Grocery Manu-
facturer's Representatives of Memphis,
Incorporated. He was installed at the
Annual President's Ball. Prior to his
election as president, he served as first
vice president, treasurer, and also as a
member of the Board of Directors,

“Andy,” as he is known to his asso-
clates, is assistant general manager of
Ronco Foods, He has been with Ronco
for the past 15 years, and has served in
his present position for the past five
years.

He is married and has one daughter.

Self-Disciplined Man

Horace P. Glola, president of Bravo
Macaroni Company and former chair-
man of the city of Rochester Zoning
Board of Appeals, will receive this
year’s Citizen of the Year award from
the Citizens Club of Rochester, Inc.

Romolo Celli, president of the club,
said his committee selecled Gioia be-
cause of his “outstanding and important
contribution to the betterment of our
community,” He said Glola exemplified
the meaning of courage and loyally to
the community by his decisions on the
Zoning Board which had helped to
maite Rochester a better place in which
to live. The award is to thank him
publicly for his unselfish devotion to
the improvement and progress in the
community.

Horace P. Gloia, a past president of
the National Macaron] Manufacturers
Assoclation and presently a member ol

the Board of Directors, served 10 years
on the non-salaried Zoning Board, the
last two as chairman. A Republican, he
was continued on the Board by the
Democrats, who took control of the city
adminlistration in 1062, Mr, Giola re-
signed from the Zoning Board last
November,

Editorial Plaudit

The following editorial appearcd in
the Rochester Democrat and Chronicle,
with the caption “Self-Disciplined
Man";

“Horace P. Giola, a businessman who
has deep concern for Rochester's fu-
ture, has been tapped to receive this
year's Citizen of the Year Award from
the Citizens Club of Rochester, Inc. In
making the announcement, the club
said many pleasant and conventional
things — Giola's great consclence, his
loyalty, etc.

“We are in possession of an unusual
personal tidbit about this gentleman,
which should he aired to filll out the
pleture, Successful businessman as he
is, Mr. Gioia nevertheless in earlier
years was a shy man, terrified at meet-
ing other people, uncomfortable in the
casual social circles in which business-
men are expected to travel.

“Did he get neurotic about this? Did
he brood? No—he did what really re-
quired more courage than the better-
publicized activities of our clvic lead-
ers—he deliberately thrust himself into
a position where he would have to meet
people and deal with them under prick-
ly circumstances every day, as in his
position as former chairman of the
city's Zoning Board of Appeals. This is
the kind of discipline few of us would
subject ourselves to. It is the mark of a
man who merits the award that is
coming to him."

Honor F. P. Heffelfinger

In appreciation of outstanding serv-
ices to the grain industry and his many
civic actlvities, F. Peavey Heflelfinger,
chairman of the board of the Peavey
Company, received a rate tribute from
the Grain and Feed Dealers National
Association at their annual dinner in
Washington, D.C. recently. The affair
was attended by over 1,000 people, in-
cluding some 300 guests from the Con-
gress and governmental departments.

Parchment Scroll

H. V. Nootvaar, president of the As-
sociation, made the presentation in the
form of a parchment scroll bearing the
following words:

“The Grain and Feed Dealers Na-
tional Association proudly honors you
ns an outstanding past president, in-
dustry leader and dedlcaled American

Horece P, Giole

citizen, You have caitled forward a
great ftradition of Integrily in your
service to your company, your indus-
try, your Assoclation, and your coun-
w-"

For him, the surprise appearance of
his Yale classmate, Henry Luce, pub-
lisher of Time and Life Magazines, to
share in the occaslon, was a personal
highlight, Luce was seated at the head
table along with Mrs. Peavey Heffel-
finger,

Lauds Free Enterprise

In his brief response to the award
and to the warmth of the standing ova-
tion of the crowd, Heffelinger com-
mented on the vital importance of per-
revering in support of the free grain
marketing system.

He said the industry would always
have to face change, and that under the
force of competition this is a good thing,
He said the country will always be well
served by its efficient graln marketing
system, barring only the enactment of
adverse legislation. He urged those
present never to falter in their defense
of the industry and its tremendous
service to the publie,

Heflelfinger received many words of
greeting and appreciation in connec-
tion with the honor, including a mes-
sage from his Peavey Company asso-
ciates. An especially warm tribute was
carried in the form of an ad in the
convention program booklet by a keen
competitor, Cargill, Inc.

Heffelfinger's traditlon of industry
leadership was followed in still another
way at theisame national convention,
which elected Frank Heffelfinger as the
first vice president of the Association,
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- you uniform enrichment,

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

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

1—YVYitamins and Minerals Enrichment Assays.

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

3—Semoline end Flour Anealysis.

&—Rodent and Insect infestation Investigations.
Microscopic Analyses.

S5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director
156 Chambers Street
New York 7, N.Y.
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AUTOMATIC RAVIOLI MACHINE

PRODUCES
1,000 TO 3,000 RAVIOLIS PER MINUTE.
Ravioli Machinery Manufacturers

ALSO:

Western States Representative for macaroni fac-
tory suppliers and repairing specialists for dies
and macaroni presses.

Blanchi's Wackine Shop

221 Bay Street, San Francisco 11, Calif.
Telephone Douglas 2-2794

HOW TO KEEP

YOUR
VITAMIN ASSAYS

IN LINE

£

Start right with Wallace & Tlarnan's quality controlled ' N-Richment-
A"®, Whether you feed it in powder or wafer form, NRA gives

With a uniform preduct, the next step s uniferm addition. The WAT
NA Feeder has_been preved by over 30 years of mill operation.
Set [t for d'few ounces 1o 10 Ib. par hour and It never varles. It
feeds “'NiRichmenl-A'" consistently, accurately, dependably,

The right’ enrichment < ;. the right feeder. Combine them, and
you m‘f;’dum vitamin‘oes

Offices dind warsheuss sheeks In principal cities,

Or write Dépt, u‘."fp’.'qw

WALLACE & TIERNAN INC.

NOVADEL FLOUR BERVICE DIVIBION
29 MAIM BTRRET, BILIEVILLL 9, NIW JERSIY

i

/Qan or GO/J

at the Broadmoor Bonanzg,
Colorado Springs,
June 21-24,

60th Annual Meeting
National Macaroni
Manufacturers Association

Write for reservation forms.

National Macaroni

Manufacturers Association

P.O. Box 336, Palatine, lllinois 60067
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The Label Tells the Story

Grocery Manufacturers of America,
Inc, has taken two significant actions
te further serve the public interest. One
iv to establish the GMA Consumer
Committee on Packaging and Labeling.
'he other is publishing the booklet,
The Label Tells the Btory,” Paul 5.
Willis, president, Grocery Manufac-
turers of America, Inc., has announced.
Both actions reflect further evidence of
the industry’s desire to provide labels
and packages which meet the needs
and wants of the homemaker and to
facilitate her shopping in the grocery
store,

The GMA Committee on Packaging
and Labeling will provide additional
assistance to manufacturers in connec-
tion with consumer aspects of their
packaging and labeling operations. It
will review developments in these
areas, and be in a position to answer
questions and provide other informa-
tion. It also will help correct misunder-
standing and refule erroneous state-

‘ments on packaging and labeling which

confuse the consumer.
Booklet Answers Ouuzlqm

The new GMA booklet, “The Label
Tells the Story,” points out the im-
portance of labels to consumers and
describes how grocery manufacturers
have developed them over the years to
meet consumer desires and legislative
requirements, It lists the information
which the law requires labels to con-
tain and describes the additional facts
which grocery manufacturers include
on good descriptive labels. It also gives
helpful information on how labels help
consumers shop at the grocery store
and answers timely questions about
food packaging such as: Why manufac-
turers offer a variety of package sizes;
why some products are packaged in
fractional weights; and why some
packuges may not seem full when
opened.

On his latter point, for example, the
copy soys: “There are practical reasons
why some packages may not seem full
when opened. The reasons vary with
types of products.

“In the case of cold cereals, the very
nature of the product requires it to
be crisp. To avoid crushing, it must be
very carefully packaged. Special ma-
chinery is used to shake down the con-
tents as the packages move along the
conveyor, When the package leaves the
factory, it is fully packed; and the
contents match the welght specified on
the label. Since the product is handled
many times from the factory to your
food store, it naturally cctiles down;

3R

Paul 5. Willis

and when opened, there may be some
air space at the top.

“If you are ever in doubt, for exam-
ple, about the quantity of a cereal
package or other crispy products, we
suggest that you emply the contents
and then try to put it all back in the
package.

“Many of the products in bottles or
cans are processed at extremely high
temperatures, During the cooling pe-
riod, the contents contract, and this
naturally leaves ‘head space' at the top
of the contalner.

“There are other practical reasons
why products may have air space at
the top when the container is opened.
For example, some foods are usually
spooned from wide mouth jars, and if
filled to the top would cause spillage
when used.

“However, the package must always
contain the full amount of the net con-
tents specified on the label.”

Wide Distribution

The booklet is being widely dis-
{ributed, ** is being sent to GMA mem-
ber-com):anles, opinion leaders, gov-
ernment officialn, and many others. It is
being made available in limited quan-
tities for classroom use.

Single copies are available free on
request to Grocery Manufacturers of
America, Inc., 205 East 42nd Street,
New York, New York 10017,

Tour at Delmonico

John Amato, president of Clermont
Machine Company of Brooklyn, is spon-
soring a tour on May 14 at the plant of
Delmonico Foods, Inc., Loulsville, Ken-
tucky. A long goods drying set-up with
2 20-hour drying cycle will be shown.

-.r\.

IPACK-IMA 1964

The 1964 IPACK-IMA Exhibition
will be held in Milan, one of the most
important industrial, commercial, and
fair centers, from June 4 to 11.

The number of exhibitors from pre-
vious years taking purt again, and of
new applications already received,
means that the exhibition will enjoy
an even greater success than those of
previous occasions,

Exhibit Area Enlarged

The exhibition area has been con-
siderably enlarged to make it possible
to welcome fittingly all the most im-
portant firms of international standing,

The 1884 IPACK-IMA Exhibition
will take place in the well-known
Milan Fair Grounds, and will have the
benefit of the collaboration of experts
and of services provided by the Fair
authorities.

In order to promote profitable con-
tacts between businessmen of the dif-
ferent branches, there will be meetings
and congresses organized by the vari-
ous assoclations during the course of
the IPACK-IMA Exhibition.

All types of packaging materials and
machines will be displayed, as well as
an exhibition of mechanical "andiing
equipment.

Machinery for the foodstufls i, Lusiry
brings together one of the largeat col-
lections of macaroni manufacturing
equipment displayed in the world.

The IPACK Exhibition began in 1961
as a blennlal show of packing and
packaging. Blessed with the full as-
sistance of specialized technical per-
sonnel and promoted by trade assocla-
tions, it was an immediate success.

' Production and Packaging

The second successful show was held
in 1862 and took the name “IPACK-
IMA" to signify the international ex-
hibition of machinery for the foodstufls
industry taking place side by side with
that for packing and packaging.

This was done with the blessing of
the European Association of Manufac-
turers of Machinery for the Foodstuffs
Industry, of which Italian engineer
Giusepj.e Bralbanti was president.

The announcement of the IMA Ex-
hibition was enthusiastically received,
and thanks to the participation’ of
many leading manufacturers and to an
exhibition area of more than 10,000
metres, the space devoted to farinace-
ous foods, pastas, and confectionery was
fully booked, "= 3

Truly this great display of produc-
tive equipment is a “must” for the
European traveler who secks Ideas and
information in the production of maca-
roni loods, AR et
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Biennial International
Exhibition

Packing. .
and packaging

Mechanical handling

Food-processing
industrial
machinery
Section: Milan:
MACHINERY FOR THE FOODSTUFF INDUSTRY 4th -11th June 1964
Milan Fair Grounds
Machines and equipment for the:
Industry of beverages
Industry of canned goods and foodstuffs
Confectionaery Industry
Dalry industry
Oil and fat Industry Palrons
Miits and for the production of CO.CE.MA,
. * animal foodatuff Comité des Conslructeurs Européens
! Mﬂéﬂéﬂ‘ul hrtpd,."qulllnl". biscults, etc. de Matériel Alimentaire
“Production af “pasta’’ AN
Analytical applisnces for the foodstuff Industry. Istituto Italiano Imballaggio
Ko b g a8 Sk :.1'79'
Seoction: - - Offices: IPACK - IMA
MECHANICAL HANDUNG. Milano - Via Gian Glacomo Mora, 13
Tel. 8685.405 - 865.408
Saction:

PACKING ANU FACKAQING
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Prince Plugs Pasta Products

Prince Macaroni Manufacturing Co,,
which for 52 years has devoted itself
to the business of encouraging Ameri-
can housewives to use their noodles
(along with a full line of Prince spa-
ghetti, macaroni, multi-purpose spa-
ghetti sauces, heat and serve Italian
foods, bread crumb mix, soup and im-
ported grated cheese), is one of the
nation's leaders in the field of pasta
products.

Innovator

Over the years, this dynamic com-
pany has pioneered many innovations.
It was the first macaroni manufaclurer
to package its variety of sauces and
prepared foods in glass jars; it intro-
duced 1009 imported Italian cheese
to the ever growing American market
for quality products; it is the only pasta
manufacturer to provide a premium
gift coupen on all its packages, and
more recently added the words “non-
skid" and “square spaghetti” to the
vocabulery of pasla lovers everywhere.
Incidentally, it is the only macaronl
company fo ever have a new pasla
product—Square  Spaghetti—formally
introduced to the House of Representa-
tives (Congressional Record, April 23,
1063) and then served to all its mem-
bers,

The Prince Company was founded
in Boston in 1912, It was a time when
macaroni was still a food sold through
“momma and poppa"” stores and used
almost exclusively by Italian families.
But the word really started getting
around within the next seven years
when World War I doughboys came
back home with a taste for the spa-
ghetti they had “discovered” in Europe.

Move to Lowell

In 1839, the growing Prince company
moved its base of operations to Lowell,
Mass. The following year, Joseph Pelle-
grino, a veleran macaroni manufac-
turer, became its president . . . and
Prince’s meteoric climb to leadership
in the national macaroni market began
ir earnest.

Besides its New England branci
Prince today has divisions in Brooklyn,
N.Y.,, Merchantville, NJ. (where it
produces its sauces and prepared foods,
and grates and packages its' imported
cheeses), Rochester, N.Y., Chicago, De-
troit, Miami, and Montreal, Canada. It
also operates a plant in Italy where its:
cheeses are manufactured.

Prince is currently in the home-
stretch of a four-year program that is
converting its Lowell factory into one
of the most modern macaroni manu-
facturing plants in the world.

40
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Spaghetti can be fun! Ston Freberg (right), president of Freberg, Ltd., whose frolicing Imagi-
nation has delighted millions on radio and television, has token on the assignment of cre-
oting a special brand of “fun” radio commercials for the Prince Macaroni Manufacturing
Compony, Lowell, Mass, He's shown after signing up with Joseph Pellegrino (left), president
of the macaroni company which gained nationwide attention lost year with its novel square
spaghettl. Looking on are Alan Tripp (second from left), president of Bouer-Tripp-Foley,
Inc., of Philadelphia, Prince’s odvertising agency, ond Joseph Pellegrino, Jr., assistant to

the Prince Company president.

The Prince Macaroni Manufacturing
Co. is headed by Joseph Pellegrino;
Joseph Pellegrino, Jr. is assistant to the
president; T, J, Settanny, vice presi-
dent—sales; Sal Greco, advertising
manager.

Two New Sauces

Two new sauces are being introduced
in 28 states by the Prince Macaroni
Manufacturing Co., Lowell, Mass. These
latest additions to the Prince line of
multi-purpose sauces are Cacciatore
Sauce and Cheese Spaghetti Sauce.

Cacciatore, a deluxe blend, contains
fresh vegetables, sliced mushrooms and
mild seasoning, sauteed in imported
olive oil and sherry wine. It's a tasteful
addition to pasta, chicken, sausage,

?"Wsuloous-
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Spaghetti, that are being introduced in 28
eastern, midwestern and southem states by
Prince Macaroni Manufacturing Company,
Lowell, Mass. Packoged in 16-ounce glass
jars with convenient "twist-off"” caps, the
souces are produced In the Merchantville,
N.J., plant of the Prince Company.

veal, meatballs, frankfuriers or sea-
food. Prince's Cheese Spaghett] Sauce
is made with cheddar cheese and but-
ter, with 100% importied Italian cheese
added, It is especially recommended for
use with vegetables, seafood and maca-
roni casseroles. Each of the new sauces
is packaged in 18-ounce glass jars, and
carries a Red Scissors premium coupon.

Other multl-purpose sauces in the
Prince line include Meat Spaghetti,
Meatless Spaghettl, Marinara Spa-
ghetti, Mushroom Spaghetti, Pizza, and
Meat and Mushroom Spaghettl (with
extra beef).

Diet Food

The Edward Dallon Company Divi-
sion of Mead Johnson & Company is
introducing a line of diet dinners called
“Good Measure" to the market. The din-
ners consist of 10.5 ounce cans of beef
stew, noodles and chicken, and chili con
carne. Each can contains 300 calories.

Choo Choo Wheels

The package for Choo Choo Wheels,
a macaronl specialty by Ippolito’s 1deal
Macaropl, Bedford Heights, Ohlo, is
now using a child's cutout toy train on
the back panel. The cutout is assem-
bled with toothpicks, gum drops and
Choo Choo Wheels for the wheels, The
front of the package has window for
product visibility and pictures the toy
engine.

Tue MACARO:{I JOURNAL

Luxury Dinners

Carton designs for Luxury brand
Spaghetti Dinner and Fettuccine Din-
ner with a new and different approach
have made their recent appearance in
the southern markel, The cartons were
produced by Rossottl Lithograph Cor-
poration of North Bergen, New Jersey.

The dinners are marketed by Na-
tional Food Products of New Orleans,
Louisiana. The Spaghettl Dinner con-
sists of spaghetil, cheese and a herb
mix. The Fettuccine Dinner consists of
egg noodles and a cheese blend.

The vignettes in each case constitute
a total treatment of appetite appeal.
The overall background of the front
and two side panels of the cartons show
the dinners as they would look already
prepared. Mr. Jerome L. Tujague, presi-
dent, stated, “This gives our new din-
ners maximum appetite appeal for
merchandising a type of product which
has been popular in our trading area
but which needed fresh carion design
treatment. We are well satisflied that
these redesigns will do a great mer-
chandising job for us

For maximum package recognition
and recall the new packages utilize the
Luxury logotype with its characteristic
Venetlan gondola around which the
brand has built its franchise.

The cartons have been lithographed
in four-colors by Rossotti, They were
designed by Newton Howard, Knox
Reeves-Fitzgerald Advertising Agency,
New Orleans, Louisiana.

New Gold Spun Packages

Schoneberger & Sons, Chicago maca-
roni manufacturers, have just intro-
duced their 7 oz. Gold Spun brand Egg
Elbow Macaroni and Elbow Spaghetti
in cartons lithographed in four colors
by Rossotti Lithograph Corp.

The carlons were produced on Ros-
solti's “Hi-Glow" clay coated newsback
board In its exclusive Color-Magic sys-
tem. A series of four cartons were In-
volved, two of shorl, elbow spaghetti
and two of elbow macaroni. Each shows
an llustration of a different end uze of
the product,

Schoneberger developed the elbow
spaghetti for that portion of their trade
which preferred the short form of spa-
ghetti, and its egg elbow for a nutri-
tion-conscious. market. The recipes on
the back panel cater to consumer desire
for traditional Italian recipes ns well as
modem;qauz-}g-p;é‘pare dishes.

According, ’\‘{to“‘ Walter H. Schone-
berger, pariner in this well-known mac-
aronl firm, the flexibility of Rossotil's
packaging program has enabled the
company to control its inventory prob-
lem much more closely., “For one
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Luxury dinners In new cortons,

thing" he advised, “we don't have to
tie up large amounts of capital in
stored] cartons. And, by adapting our
ordering pattern more rlosely to our
production schedule we can get carlon
deliveries as we need them, thus not
only saving on slorage costs but also
getting fresh cartons which run more
smoothly on our packaging equipment.
This system required management
planning but it pays dividends. All in
all, I'd say we're well pleased with the
current program.”

Assumes New Post

International Milling Company, Inc.
has announced the promotion of Robert
E. Belden to assistant to Fred A. Mc-
Bride, bakery mix products sales man-
ager.

A 1952 journalism-advertising grad-
uate of the University of Minnesola,
Belden has been a member of Inter-
national's advertising department siice
1856.

Gold-Spun In Hi-Glow packages.

Douglas L. Hale, with whom Belden
previously shared bakery products ad-
vertising duties, has assumed complete
responsibility for this work.

A World Survey—
(Continued from Page 34)

In southern Europe (except Italy) it
is probable that the total utilization of
durum has declined. This has been due
to the decline in its use for bread, but
requirements for the pasta industries
have increased due to the steady rise
in the consumption of pasta. In certain
regions of Spain, Portugal and Greece
it was the custom to make bread large-
ly from durum wheat but in recent
years there has been a rapid decline of
durum for bread-making. Per capita
production and utilization of durum has
nevertheless remained relatively high,
averaging about 20.2 to 44 pounds per
capita in Portugal, 8.8 to 15.4 pounds in
Spain and 100 to 110 pounds in Greece.

Increase in Africa

In North Africa and Near East Asia
utilization of durum is large and is in-
creasing. Total durum utilization has
depended on the size of the crops. For
example, in Morocco per capita food
use of durum varied from 127.6 pounds
in 1058-59 to as little as 57.2 pounds in
1061-62 and in Tunisin per capita food
use of durum declined from 121 pounds
in 10060-61 to 72.6 pounds in 1961-02,
In bolh cases these decreases were due
to the small domestic harvests of dur-
um wheat. In Algeria per capita utiliza-
tion was higher, rising from 138.6
pounds in 1957-58 to 103.6 pounds in
1060-61. Conditions in the Necar East
are similar to those in North Africa and
the quantily of durum used depends
primarily on the size of the crops.
Wheat is consumed mainly in the form
of cous-cous in North Africa and as
“pancake” bread w:d porridge - like
foods in the Near East. In these regions,
with the constant growth of popula-
tion, there is a steadily increasing de-
mand for national foeds which can best
be made with durum wheat (although
varying proportions of soft wheat can
be used when supplies of durum are in-
adequate). It is reported that in Algeria
for the pust several years consumption
of cous-cous has been expanding by as
much as 10 per cent a year,

In both the United Stat: 5 and Canada
total utilization of durum for food has
been increasing but there has been little
variation in per capita utilization. Per
capitn food use of durum amounts to
about 0.6 pounds in the United States
and 11 pounds in Canada.

Editor's Now: The conclusion of the sur-
vey dealing with consumption will be pre-
sented in the neot oz,
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WAY BACK WHEN

40 Years Ago
®* From all sections come heartrending
wails about price cutting, free deals,
and other equally harmful business
practices. Each feels his particular
market alone Is being demoralized by
these practices, when in fact, he is in
turn as frequently accused of doing
elsewhere exactly that which he so
loudly complains of in his own terri-
tory. It does make a difference whose
toes are trod upon.
® “It's here again," lamented Frank
Bonno, of the National Macaroni Com-
pany in Dallas, Texas. He referred to
the annual spring epidemic of price
cutting and dumping by macaroni man-
ufacturers invading distant markets.
He asked: “"Why in place of cutting
prices, do you not put this money into
advertising to teach people the good
qualities and food va'ues of macaroni,
s0 they will use mon: of it, especially
at this time when w: are all needing
some business?”
® Funds were being raised to support
a drive to increase tariffs on macaroni
from two to three cents a pound, Three
steamships unloaded 6300 cases of
Italian macaroni in the New York port
in 10 days. French macaroni was com-
ing in at 8% cents a pound package.
® Fighting artificlal coloring in noodles
was on the agenda for consideration at
the Annual Meeting of the National
Macaroni Manufaclurers Association.
e Little stories of big trademarks were
told by Hugh E. Agnew, professor of
advertising, New York University.

30 Years Ago
e Ninety per cent of the productive
capacity of the macaroni/noodle indus-
try was operating under the Macaroni
Code adopted early in 1934. The appeal
was to make it unanimous,
® Items on the agenda for the national
convention of the National Macaroni
Manufacturers Association at the Edge-
water Beach Hotel in Chicago included
a keynote address by Code Chairman
G. G, Hoskins, “We're On Our Way {o
What?" The Code's deputy adminisira-
'sr had remarks to make on the Na-
tional Recovery Program, while the
state organization for Recover * was
discussed by John Cassidy of L« Illi-
nois State NRA. Provisions for labling
and standards, labor, and trade prac-
tices were to be discussed.
® Macaroni prices were nearing re-
placement costs, and some optimism
was developing since the Code had been
signed and disastrous trade practices
which were pulting a severe strain on
the industry were terminating. Heavy

*

Wiy

selling had taken place at levels that
did not take into account replacement
costs,

® Max Baer, American challenger,
was changing his diet from night clubs
to spaghetti to ge: in shape to challenge
the world's heavyweight champlon,
Primo Carnera,

20 Years Ago

® The tentative program for the second
wartime conference of the macaroni
noodle industry at Hotel New Yorker
had on the agenda consideration of
causes of current adverse conditions.
Up for consideration were the avail-
ability of eggs, limitation order on con-
tainers, slack filled packages, priorities
and deferments, export regulations,
and post-war products promotion.

® In response to some questions by
President C. W. Wolfe, comments were
coming in like this: “We all probably
think that business is not going to be
any worse than it has been since the
beginning of the year, and that when
rationing is stopped on the foods that
people can eat with spaghetti and maca-
roni, they will start naturally eating
them again. But will they? The Gov-
ernment may be plugging potatoes.
Macaroni has no fairy godfather in a
beneflicent government promotion, and
while we are plentiful now we had
better promote ourselves."

® “As an industry, we do not do enough
advertising of our products through the
National Macaroni Institute or any
other agency. Some of us take a free
ride on the price angle of selling for
less than advertised brands. There is
not enough macaronl advertising at
present.”

® “There are too many close sellers in
this business, leaving us no profits to
play with in the American game of
unceasingly selling the merits of our
products.”

® A, E. Staley Manufacturing Com-
pany of Decatur, Illinois, was pushing
soy flour as a way to broaden the maca-
roni market,

10 Years Ago
® The Lenten promotion of salmon
macaroni casserole was being pushed
by consumer advertising by United
States Steel, Can Manufacturers Insti-
tute, Canned Salmon, Inc, Campbell
Soup, Reynolds Aluminum, Pet Milk
Company, and participants in the Na-
tional Macaronl Institute. Stack dis-
plays were built in supermarkets all

over the country, and point-of-sale ma- .

terial plugged this tempting combina-
tion. i e v
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® Now is the time to grow durum, read
advertising placed by the National
Macaroni Manufacturers Assoclation in
newspapers and farm publications in
North and South Dakota. It was pointed
out that durum was the only crop that
sells above government price supports;
that the USDA allows to increase its
acreage; and that there was the most
acute shoriage of durum in the U.S, In
18 years. “Continued increasing de-
mand for durum is confidently ex-
pected,” the copy concluded,

® Mr. and Mrs. Duncan Hines were In
Cincinnati to launch the marketing of
Duncan Hines spaghetti, macaroni and
egg noodle products. Antonio Palazzolo
Company was the licensee.

Retiring

Dr. John 8, Andrews, pioneer In the
development of flour enrichment, has
retired from General Mills closing out
a career that began with that firm back
in 1028, He was named head of the Food
and Nutrition Department, Central Re-
search Laboratories, Minneapolis, in
1842, He became director of food sci-
ence activity in 1052, then took on add-
ed dutles in mid-1083 as acting head,
fundamental food research. A member
of the American Assoclation of Cereal
Chemists, Dr. Andrews also has served
with the Natlonal Research Council,
Civil Defense, and the National Acad-
emy of Sclences, L
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Recuparating

"Henry D. Rossl, macaroni manuface.

turer of /Braidwood, Illinols, is recup-

.. erating from surgery.,
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NO
ONE
CAN
PACKAGE

A PRODUCT
LIKE MOTHER
NATURE

But since macaroni doesn't come in pea pods, try the next
best thing and ask USPL to show you how smart, modern,
multi-color folding cartons can add more merchandising
power to your products. We can't compete with Mother
Nalure, but we do have design ideas that prove your pack-
age can sell as well as surround your product, We have five
plants located strategically around the country to maa.t your
delivery requirements. And we have the finest in lithog-
raphy, letterpress and gravure.

Call USPL for help on your next packaging problem. We
have offices in 21 cities coast-to-coast and one is near you.

N

UNITED STATES PRINTING AND LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION
EXECUTIVE OFFICE: NEW YORK 17, NEW YORK )
Officas: Atlanta * Baltimore ¢ Beverly Hills + Boston * Chicago * Cincinnall ¢ Cleve-

. llg » Milwaukee * Minneapolis * New York ¢ Omaha
I’lhlwld.llopl'llll“- P?t.tls?j}ﬂ.\ L-""lizﬁu'na « San Francisco © Sealtle = St, Louis * Tulsa

PRODUCERS OF TOIDING CARTONS = LABELS = WRAPS
POP DISPLAYS « POSTERS = ADVIERTISING MATERIALS
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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-
dients we supply you and take every

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

Let International Quality Durum
Products help you please your customers,

Internatiopal

DURUM DIVISION
: General Offices: Minneapalis, Minnesota 55402
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