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(i)NVE NT IO N PR e ,_:J RAM PLANS 
T Itt: ;\;01"'11;,1 :\1;" ",""111 ro.\:,IIU(a,' · 

. 1\,r, ·, · "\ " "" ;"10'11 n 'IUl"n ~ 10 IIIl' 

11 ,'",,, 1,, ""1 II .. :. I III C"I"r,'lt" Sprll1~~ 

' " h " , I ". " {IIII AIl IlW,\ ~11'1'11I11-: J Ut1\' 
:.!1 · :!·I . I :" ,·' TIll' ,\ ., ,·"l'li.IJtlll I;, ~ ' IIII'! "I 
llu - 11, .. :,,11 1\,,,,1' III \!I;, ;I 

In "r,\.-, 1" ~In' tIlt" r"\Lnd.up Inll' 
\q'~l"11l ,1,1\"'" Ilw " I"' UIn/.: .-111,,: ,1 !'\'l'lll 

1,.1\ ' SUl1Il.,y :.f"'rJ\""Il. ,lUlU' :11. \\' rl\ hI' 
il ~ 1l ' :lk Ir,l III lI"lkn LOl l-! II "II"w. 
:\lu .. " 11' ,ll 1>" pr"nd" 11 h," ;, C"lHllIlI' 

, 'IIWI"'.1 qU id "!t·' Jlt'lJ't' ~' llI1lt'lll ~ WIll ht! 

111'''\' 1111-11 lo~' I I1!lllil' r ~ G U I · ~ I .... r l' urj.!l,d 

III W"itt IlIflll In:, I " " .lu !I1 ' -' ,,,' Ih,· ("{JUk­

lIut 111 tht, 1 1l1lt· ~ 

TIll' lil'~1 gl·/1I·wl >1· .. . · 1 .. /1 Will h.: j;1Il :.1 

!I ;, III :\I,,"tiay /11''''111111.: Wllh !'t·II1 .. rk .~ 
I ro.1,. \ 'rnl. I. ·nl ~\I 11;1 \ ';lnIU', 

EM', UII \'. · S,·. "'I ;,r~' Huh Gr"t 'll wil l 
1'1'111 1.: " 1"11< .11 " II t'''n ~uml' l Studll'J' 
d"III ' t.~' :'o1 ;,rkO'l F ... T· T Ilt' :\illl"lIal 
t\1.";lr"lII 111 , 111111 " l''' " , \!lltTn' wJlI H" 
\ ' \1'\\' 1 III' 1" 1",11 ; ,1 ; , ~ PI " ' I; ,I I!lI'l'IllI": 

S UIIII; ,y :,11('1'/1'''011 I" pl:on pn o< hu' I 1'1'''' 
111"1,,,":01 111'" ), ,, 1' i . " ,!t'II'rmlllt ' ,1 1.,\' t ;,f· 

1.:1:1> IlIdll ';,,, ·,1 (H' Il , tlw rilllillll.: " , 

The Maria Sln,e,. 01 Den,c r ond A~DCn ... 11 ('nIC'IO," 01 Ihe Ro~'tOI" $POghClh Bullci 
MOllO Lo U. 110. " Qhtl ,~ a , )0.,(,1 pO'I ,c ,panl ,n IM(, d,~cu ~ ~ , on on ,n ~ I ' lul ,onol tcU,no 

" Il. ,,, .. ,.h Y"II ",HI rI" .\"uI'H' lf" will 
I" , II!.., \I--"d loy !lay I' nld,;.rd of Dulilll 
;,nd 0\ ,>.,. '\; ,1\ '" lI\ ull, ph.' I1H,II;''':\'''IIW IlI 

1" '11:' 1111;1111 " f"1 >L'\" ' I;,1 i'~~"\'I1 ,II"Il ~ , 

" lIuw ;, :'o!allu(:,rIUI'I·r of Fund I'rod· 
UI'I :' GI"'\\' ~ Thl'"u,.:h 1\h'I"'hiHltli :' II1': 
\\"lhuUI lil\'1Il1! r\w;.y Ih ~ Profit :," IS 

Ihl' 1I111'Ij.!UUlI! lil1. , "I I' l· I1H.rk:, tu !Jl' 

m;,,!..· loy l.1 uyd 'l'1I"'PII. p;.~1 ]In '~ ldl'l\l 

Th " et'. ,,: ' :"C ' U' (' , h ' .. , Ih(' enl"C acadc ' '' ,c com pl ... , o . 'hI.' Un" td S'c " " Alf FOI(l' Aced 
,"' , lh. ('"l l, ... 1l<; ,I,I"Q 01 '''' e 1"""""1' 1., 11 .\ Ihl.' A"Ionau' ,c l Lobol Q' o'l SI'gh,I'l o 
II" ' ,;1" , nd ,,:. ,1\ •. , C" ::I , m::, 1)(' Wl'n 'h. , ' luO'C It"O l c l .0..1 ,,,"' (,11 H~ II .... ,' cadc ' d ,n ,n g 
" ,.· .. ",,J,': 10 , ", ' " ... ro l M ,,,"' ... II H :: tt " Fa,.eh old Holt 'ht' Ot;:,! . m 't huo ld ,nq Fo """ " 

' ., •• . Qht ,. Ih , .,,,J.I •••• , .. ... tonQ CClld d o;. ,m,l (,If. Vondcn'a ' G he ll T ... c 17 ' '''' '1'' 01 
". " " ,1<''', C ... .: ,,~·; 11 ... " " n~ It·\ Ih" Ct'fl"" ",I 1"'1' II,e1u •• · 1" Ih . • , ..... . j I"'C Ch~1 
, . . .... " ,: I I".· ell'''' n " I. CI .on t> ... old ,n" and " .U 10"MCI 1(. ' '' , ,.;" .,. • • a tlc, , 

<.! ":j " ".nuttl Hell I"'" ~Cdl" ~t.-c , o l , ,' nle' 6"'v t'nd A.· • I,,' " . 
,1 ''' ' " ~" '1M" Plan,'I(.. I .um Thc la.gl.' lou, ld " 9 a l Ih(' ,. " ." cod, ' ,._ 
.. '. ,,, .... ,Ih Ih, I " • CCU'I \ ~"'o .. ,n9 Ie .h 1 ... 1, Tnc d. ,11 ,t,1.' , " 
'Iw mOl '" a cod"' · ... . r.:, ng~ :" '1' .,1 

"r 11ll' D"II\',,!" A ~~ 'It' lillIl)lI !If :'>lanll(a," 
IlIr,'!".· Iit'IJI"' ~ I'I1I:'I'\'I'~ 

T ill) In ,' c8drmy 

AI 111111'11.·,,11 :'ol i'J"" 11, .1", .., \\' K""I' 
Ill/.: . ~ llI" ' I,,J l! ~~ I >I, lnl !In p""I" .... 1 1"1' Ih., 
Umll,d Sli.h'~ Au' F"'TI' r\1 ·;"t.'I1I,\" \\·,11 
/.:1\',· /.:1'1I1'rioi Illr"I'IIl: ,tt l)lI "II Ih,' A'·'ld· 
.'my 1)1'1"1' t" Inp It, \'1 " 11 IllI 'l l' 1:" '111,,,,:, 
anti l",lIlln, '''' rm Ihe ['lll'lll"ll II 111 •• j ;. 

m ud"rn 1111111;.ry . ·tl IU''''I''I\;,1 ' ·'I: ,I ,II" h. 
tlll'1l1 On ,11l' Il'Ih'rlw"tI IIr II II' 1\ ,,"1. 
\..'IllY "","ull;l ry : 111' " I"It'IIl I'11 1 I.' 111;" 1, , 
":'oI :IO'~ Ii~hl Ihl"U~h It!".' I> '1I., la ll ll-. 1 
hy 11,,-, pow"r <of 1 1I~ kll .. wl •. d~I ' " 

In 11ll' ;Ifll'l·1\ . .. m :, I11II ". 1111' .\,· ... t · 

t'IllY I~ p l;annt·t l It I~ an ;o1) 1 "''' ~ I ''':'h ' I~' 
·10 IIlIllUlt· 11'11' 1·,,1'11 WilY I,y I 'II~ ("",,, 
lite H ull· 1 I .. Ihl' ' ·;o/II ]1Ll .• "ntl Ih. , '''Ia 
IIr 11ll' filnlLtll'!- t;.k,· ~ ;'lIlm ,xllu •• " ,ly 
IWIJ h"ur~ 

5 1""lh""1 5 0c loII 

In Iht· t'H'nill~ . ("II"WIIII! 1111' Sup . 
JlIH 'f~' S"t·"'1, 1111 ' Iradllitolwi "" ~~"I'I 
Spa~hl.'''l Buill'! wtll III' " ·.'Itl '1'1 11.' t; ,. 
fllI 'U ~ (1· ;,lul"I ' uf I1l;U'un,11l 1 " II1\' I ·llt l'IU .~ 

I> I"'ill/.: (·o\', ·rl.'d loy ~ ~II' 11.1 1' · · p"I' I , ·I' .~ It t 
Ihl' D('Il\"l'r I''' ~ I wh" II];I/l III 1";llul'l ' 
rt,t'ip,·~ frulIl Iht, dlllll"" III tI\I' Sunl l:r\" 
"U "pll'J\1!'1lI JUII \..':!I ~:Il'I'!'I:lInll1l'nl (, ;1' 
till' l'n'I1UlI! \\' ,11 hl' prll \' III\·,1 hy till' 
:,>1;,1"11 ' Sinj.!l'I"~ Manto ha .~ II .. h:1II /'I' ,'; ' 

l;'U ri",l" III A~Ilt' 1l ;u,,1 DI 'Il\'"" whl ' II ' 
'1,,· , 1II1.:11Ij.! IlrllUli h;,s hl'('lIl\1l' a \\'l'~ It ' nl 

. · 11111110,11 Thl' mUSil' yuu \\,111 IlI'ar 
' •• 111:1 ~ Irum IIIl' /.:I'l'al ~ lul1 clilnl ~ . 

' 1I1 " lIl.:h show numhl'rs tn UIlt'1iI ~I'I"I " 
. , .. I •. ' ,;ulJd mus it·, all uf it. 

• 

Jock B. Ih""td, 
Auocioltd GroCt" ot ColoI.do 

Pr omOllol\ ... :; , ; ;" . 

A 1"'Hllly IIIII'l'lI \\' 111 ItI· lhl ' 1.,:"I,,,tI 

, pI'"k "1" ;,1 1111' ~ l'l'IIlId ~1 ' llI'l"al ' 1'.· . .; )"11 

,'"Iit' Ki'\' Dllnklrk. I" .m, ' 1'1:11111111 11 1" ~ I\) . 

.1.·", al 1'111' ~"llh Dak"la SI,lh' l:1I1\" " 

'1'\' ,,1 F:rl' ~o. w .. ~ 1"1",,\\' 111'11 (1m"' " ,.1 
111:' 1>111"11111 l 'U~I';UlI ;11 11l1' U S 01111111 ' 

Sh"I\' 1;,,1 1;011 ::ill!' \\' 111 1""lIl11lt'1I1 "II 
1!l. ,,:r""1ll "Il 1111 ' 1'11'1111 111 \111' :',,11. ,1.:" 

" II rJ'II " ,'UII I 

II"wanl 1.;,IIl/lll li tJI will 1"'1"'1'1 "n II ,.. 
.11'11\"11\" .• Itt lilt' ])111'1110 Wll1 ';, 1 lu , UIII'" 

"l'11('''''"n' It SIII ~. ,)1111111' I,"all"" . 
1"1,,,.';1111.,,,, fut' l ilt' :\IIU,,"'.1 :'>\;11';11'11111 
11I ~ llllIll" wdl 1'1'\' 11'\\' 1'11"I 'I~ fllf" pr,~I. 
m'l Pl"loIIlI,II"11 r" .. I1lu,·;,nllll. ~ JI;lI!I\I'III 
and 1t""1 111' ~ r"I' till' \liI .~ 1 (, .\\, ~·,·; .r ' "nd 
PI" JI"' I p" '~ II I\ ItIIt · " hil>' 'l.1 uI''''' IlillhnJ.! ' 
,,( Ihl' C"II~lInll''' 1'11111'1 SIllily 

hlt 'iI~ f"r lII:trk, '11I1 1! ", .. rt' 111:1\",,' .. 111 

Ih r" u g h In~1I1ull"n:t1 1'11:11\111'1,. wIll I,, · 

' h~\·u~H·.II .y :t 1"' lIt ' l ,.III I:II·;,ro'"1 I1Ii1I1U ' 

f . ' rl un ' '' ~ :tlld Ihll '" ' '' ' 'II III IIII' 1Il,ItI\l ' 
'1",,, ,1 hll ~\l II · .~ ~ :'oIL }-; IJ \\',, 1, 11" .. I 
K"'II.. I,.· I :\!t'I" a nllll' C.'tH"all~· 111 111-:\ 

hrle Somm\ 
Simm' ~uptlma""':h 
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At Cs..,luth On the I.ft-A\ Bono, Irwin Roth, Luk. Mardno. Jim Winston, ~rd Horace P. Gll)la, In the nnte,-AI RovQrlno HarvIY 
No .. of the Pototo Chip Institute, and Albert S. W.lss. On the rlghl-Man"y ItOllzunl, Ted Sillr . Vincent F. and Joe La ROMJ, Studr! Sell,r. 

MANY MEETINGS 
1 

A PRIL was 
meeting •. 

a month at many 

lD CI.nlud 

( In April I, an open meeting of the 
BOi. rd of Directors at the National 
Macaroni Manuladuren AssociaUon 
wu held at the Hotel Sheraton·Cleve-­
land in Cleveland, Ohio. Howard Lamp­
man, at the Millers' National Federa· 
tlOR, reported on the proposed certUl· 
cate plan on wheat. The problems of 
transition Into the new crop and what 
to do about Inventories of the old crop 
with a tax or 70 cents a bushel levied 
on millen a. or July 1 created conalder­
able,concern. At that tlme the House of 
RepresentaUves had not yet convened 
from the Easler nee .. to vole throuCh 
the controvenlal farm bill. 

Mr. Lompman also sought IdellJ for a 
macaroni presentation at the National 
Restaurant MaclaUon convenUon.. 

P eUtlons have been presented for 
chanling the rpec:lftcatJoRl for ftour 
under present Standards of Identity, 
and thele proposals were d1acussed. 
. The questJon wu raJsed 8J to wheth­

er or not Siondards should be chanled 
for gum gluten modlftcatlon, and after 
deUberation Il W8J decided that It was 
not necessary ot this time. 

Problems of moisture loss after pack­
Ing have been under dlvuulon with 
Welg:hls and Measures Omelals in sev­
emllltatcs. The loss of moisture Ih flour 
when proceued Into macaroni con­
tinues even after the product 1a packed 
and .hipped trom the manufacturer'. 
premlaell. In stores and warehouses 
where the ' humldlty 11 Jow, mol.ture 
louts may amount to "almost halt an 
ounce In an elght·ounce package. Tal· 
emnres must be developed that recol' 
nlu that a pound I, 16 ounce. at a 
moisture level of 13 per cent .. per· 
mltted by the Federal Standards of 
Identlty tor macaroni product.. The 
educational Job to get this "fact across is 
not simple. 

PreUmlnary repUet from the Market 
Facta consumer panel were presented 

by Executive Secretory Rohcrt Green. 
Public Relation. Conlululnt Theo­

dore R. sm. dlscuued rell!DRI being 
Itnt out In keepin, with the theme. of 
the Macaroni Merchandlaln, Calendar; 
Myra Waldo', new cookboul: ''The Art 
of Spaahettl Cookery" ; and a kit for 
servin. quantity reclpta as "Macaroni 
Money Maken." 

At luncheon, Harvey Noss, executive 
vice president of the International Pa­
tato Chip Institute, descrit.ed the cur­
rent .ltuation In that Industry and 
reminisced about the chauge. In mar· 
ketlnl and merchandising trom the old 
walon jobber day. to the present. 

AI Fugo 

The Indultry Advlso).}, CommIttee 
joumeylna: to FarIa, North Dakota on 
April 13 mn Into wealht:r problems. 
Strong wind. and heavy snowfall hit 
the Great Plains trom Minneapolls 
north, and the hardy . uul. arrived by 

" train. 
At the Cereal Tedmolo/lY meeting at 

North Dakota State UnivenJty, aetivi­
tlea at the put year at Ihe North Da­
kota Agrlcullural EX)Km ment Station 
In cooperation with th·.! U. S. Depart­
ment of Agrleulture CroPI Research DI· 
vilion were reviewed. Papen on a 
Imall laboratory purlfter, a .tudy of 
pl,ment. In durum Wlll:.]t, and separa­
tion and IdentiftcaticlJI of .itoneryl 
esten of durum were ptelented. These 
papers were also ,iven at the AnnQal 
MccUnl of the Maclatlon of Cereal 
Cheml.t. In Toronto. 

University President Hal A1brecht 
and Dean of A.ricullure Arion Hazen 
Joined the group at luncheon. 

WuhlDgton B.woDl 

On April 15. the Department of Agri­
culture held meeUng. with the millen 
in the momln • • with baken and the 
macaroni manufacturers uaoclallon In 
the afternoon, and with exporten the 
toUowinl day. 

Wholesale baken pointed out that eo 
per cent. of the lndusll1' fo. uUh ... lnc 

bulk handling in .10:ale for nour, and 
that with thl. set·u' , it would be dim­
cult to .tockpl1e tT,.lre than a couple of 
weeki IUpply. Millen llkewbe appar· 
enUy do not have .toraae space for 
extensive warehousin,. It W8J also 
pointed out that In maintaining .tand· 
amlntlon of product trom one crop to 
another, blendln, wu necessary up un· 
til about the fint of the year - that 
utilization of one crop doesn't end 
abruptly and the new crop uaed im­
mediately-It needs aalng and matur· 
Ing. Further, harvelt date. ranging 
from May In the Southwest to August 
In the spring wheat area, create further 
difficulties. 

These IUlielUon. were taken under 
advisement by the Department and 
recognized In the telUlations that were 
later released. 

(See Wheal Rel"dalrrm~. Palc .. " 

··.4IWut. CommltJ .. 

On April 22, the National Macaroni 
Institute Committee met In the New 
York omce. of Theodore R. sm. aild 
Company. They reviewed plaRl for a 
Merchandblng Calendar for 198' and 
advertllln, tor home economic. publl· 
cations. Bevelal out-of·town memben 
alia attend~-d the Packa,ln, Show and 
the U. S. Wholesale Grocen Convention 
going on In the city at the aame time. 
The World'a Fair opened in New York 
on April 22. 

Packaging Show 

THE American Management Aaso­
clation'. National Packagln, Expo­

aUlon attracted 15,300 vJalton from 38 
countries on opening: day at the New 
York :':ol1aeum. They throoaed four 
floon to see the ,15,000,000 exhibit. At· 
tendance tor four day. exceeded 40,000. 

Every type of pack.gln. wu repre. 
sented amonl the 15,000 product.­
from tiny. linale-u.e. dlIposable- eye­
droppers to paper'bap wh.lch can hold 
25 tons. There are packaCes tor live tlah 

(ConuDued ~ P~ge 8) . 
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TO INSURE QUALITY IN ANY MACARONI 
PRODUCT, ALWAYS SPECIFY AMBER 

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

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

quality. 

Because of our unique affiliations and 
connection. throughout the durum 
wheat growing areas, Amber is able 
to supply the finest durum wheat prod­
uct. available anywhere. 
We are prepared to meet your orders 
-prepared to ship every order when 
promised. And because of our rigid 
laboratory controls, highly skilled mill­
ing personnel and modem milling 
methods. you can be sure of consistent 
Amber quality. Be sure-specify AM­
BER. 

AM.E .. MILLING DIVISION 
FARMERS UNION GRAIN TERMINAL. ASSOCIATION 
Mill. at Rush City, Mlnn,-Glneral Offlc •• : St. Paul 1, Minn. 

T.L • .,HO"'.I Mld •• Y ..... 33 

7 



f. 

) 

l 

---~---

PACKAGING SHOW 
(Continued from Pngc 6) 

hail IItIll fladwgl'~ for II ~ingl(' shampoo. 
TIU!fI.' 111'[' packngcs which contnln hom­
hUI'j.:l· I"~. dlOl/"l'uul und lighter "uid nil 
t('ud), for n maldl to ('uuk the f:mlily 
pknk lIIlIl tlll'rt' nrc pat'ka/::l's with tli!!­
plI~ahl c l'unp (\i~hcs p:Jrkcd right In 
with the Sml!) . 

Cnplurinll much of tht, al1cntlull of 
the visitors were the p'lssibilitlcs of 
frt' (!Zl··drl l'd (floils. New p.1ckuging ad­
\'[lI1tCS will make It possible 10 scrv(' 
shrimp l,t,,'ktuils, steak nnd strowber­
rles-hut wllh the necessity (or tefrlg­
crotlon cl minat cd. The food con rcst 
on the pr, nlry shch'cs just like brenk­
COl:1 =::icul!;. 

Steel FoU 

Then.' was ulslI II new sled foil. n 
hrcukthruul!h of this imporlnnl metll! 
which mlly revolutionize n Jorge seg· 
ment of the paC'kliging indu stry. Shrink 
OImll, whkh Corm n ~kin-tiGht wrapping 
uround irreJ::ularly l']w\led objects, like 
wal e r f;mcets or ornn~eJl , drew heu\')' 
vi sitor uti en lion. 

Ek'C:I'Ull llltl c print in/:: WIIS u hll of the 
tihnw. Thill new proce~s llIukes It POll­
llihh,· In imprlnt directly onto J::lnss !Jot­
til'" without to\ll'hinA the Altl~s, or to 
1!I'int un llOY type of tiurface, e\'l;'} Ir­
I"ej.luludy ~hnped rocks. 

Tiny !LeruJlo] di spcnl'iCt"s, for thi/ LAs 
like perhlllle l'i ur slw\'jng lotions. c.nd 
al'fllsol!i made of pla1l1lcs which nrc 
eM \er \0 lli ll llOSC of lhnn thc l'om'cn­
ti onal IlI rttlt·I !I are ;Lhu on di splay. 

Mudl Clf tlu- IlItu,'hilll'ry shown wos for 
fnstcr and IllUl"e cconomic,,1 production. 
nut thel'c abu WCI'l' m,Ll'hines fur slllolI­
cr runs. OUl' mal"llhll·. fur (,X'lIlIplc.·, 

mnkes It possible ror " hospital to pnck· 
nee lis own drugs and dlspc!rse them to 
patients in individually wrapped pack. 
nges. E\'I~ntunlly, It Is expected that the 
diJlpenslng or the tiny packases can be 
tlone by computers. 

Wnx paper, which has been on a 
decline ror yenrR. mny mnke II come­
back us the result of n new de\'clop­
ment shown by E. I. du Pont de Nem­
our!! & Co" Inc. New uddltlon to thl' 
compollition Dnd new machinery mil~' 

mnke wux paper more popular than it 
e\'er was, according to company of· 
ficlals . 

Adhe,lytl 

En:'n the adhesives are changing. 
One company Is sho ..... lng " ne ..... glue 
which Is stronger than concrete Dnd 
may be used on bridges and (or build­
ing blocks. In place of mortar. A com­
pony officlDI says this may gl\'e birth to 
"packaged construction," 

The Hoskins Company reports thot of 
particular Interest ..... as the Improved 
hot melt glUe applicators ror both car­
ton and case scaling. Practically all 
('Il se scaling equipment is or can be 
('quipped ..... lth hot melt applicators 
which needs less than half Ihe length 
of conventional compression unils. 
There were se\'eral new automatic and 
~cml-llutomotic stopling machines thot 
will staple top and boll om slmultone· 
ou~ly after the product Is In the cnse. 
The om'lIs ure odjuslable so thot the 
bngs In the case are not damaged. 

Then.' Wl're n number of Interesting 
types of lOpeS such as reinforced strip· 
pubic tupl' that can be rescaled by the 
user of hulk r,ack and the 81m handle 
tnpes for t'Or..sumer carrying of lorser 
p:Lckages. A\'lln:n nylon strapping can 

he used ror bUndlng or by u !!ln~ ,I 
buckle instead of II ciil). 11 l'un he ul'iCll 
on pnllet loads. 

There WILl u nnn-Imll'ar illlluc,I : .. Ic.· 
set printer for ceilullhanl' III' !l LL ly haA~· 
Severul CIISC imprintN s und n nUlllht'r 
or labelling nlilchillC!I \\'N e In nperutiun 
und present pos~ ibiliti eli fill" Ihll~e who 
pucl' u \,orlely (If itelll ~ needin~ fl'l" 
quer.t chnm:e of hUJl!l or Ialll'l~ . 

Peckaglng Conference 

The puckucc is reull)' nn mh'erti ~e ­
ment unli the packuge should he 11IU1'C 

closely IInkl'd to the adwl'\lsing theme. 
\'isitors to the 33rd Americn.l Mnnacc. 
menl Association's Nationa l p .. ('kaging 
Conference were told . 

The speaker. Suren Ermoyan. \'Il'l" 
president nnd e >: ecutl\"e urt director IIf 
Batten. Barton. Duutine & Osoorn, 
Jnc.. said package); lind nti\'('rti!!ing 
could be linked without udding "a 
penny to the budget" of either. 

"Walk through Ihe stores 50nll'­

times," he urged. "Sure. some pncknl:t,s 
arc pretty. Some nrc easy to h;mdle. 
tlnd colorful. Some arc mnn 'els of tech­
nical gimmickry . And nlmust evcryone 
of them says. 'New'-'SiL\'Cs \'ou 
Money'," 

But nol many of them do an .. dver­
tising job! Not mnny con\'ey ideas of 
importnncc 10 the Ilotentinl buyer. Nol 
mony nrc rel::urded. os thl'Y should be. 
us the final ad in thl' compnny 's cum­
palgn. Not mnny go Iwyond II hill, bold 
displo), of u product . plus 27 little sun­
burs\!. mortises lind lI!!sorled junk," 
Mr. Ermo),un suid. 

"One simple sellillJl lIle!!Sllge taken 
Cram Ild\'ertislng und inlcgrnted inlo 
the packaGe dc!!icn would nol interfere 

(Continued un 1'''l; t 10) 

If l),lLUlL:'::Ks@ 
Incorporated 

(j'" .... c;a,....". ,;;, 

At 'hI Rononl booth: J ~\" Tobia, .... , Ravarlna. Les Thurston, 
Mark t,c..; .' .1. and Miriam Mor,is. 

A, thl Amoco hath : Chartes Grant ond 
Gc o,d Ziffcr of ChIcago. 
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MANUFACTURERS - ENGINEERS - DESIGNERS 
MACARONI PROCESSING MACHINERY 
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All Controls and Mixing Chamber accessible from floor level 

Extru< vn Tubes with Teflon insert (not a spray coating) 

Vacuum sealed Lucite covers on Mixing Chambor 

Motorized Die Head for changing of Dies 

Screw Cylinder and Die Head heated and cooled by water 

Electrical Control Panel and 

Vacuum Pump and Drive are INCLUDED IN PRICE 
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Packaging Conf ... nc_ 
(Continued from Page 8) 

with the unlvcrsnlly recognized symbol 
of the product. Rother, it would re­
Inforce the product symbol on the 
packalc. This gives the package on im­
portant role In the oWfall advertlslna: 
strategy Dnd harnesses a powerful and 
relatlvely untapped source of persua­
sion," he lold. 

Creativity in packaging dcslgn re­
quire. attention to the shape of the 
package and its texture. 8S well as to 
luch details as color and general de­
.Ign, .aId Robert S. Hotfteld. executive 
vlc:e-prclident, metal operations IrouP, 
Continental Can Co., Inc., New York. 
"The expert merchandiser Is vitally in­
tcrtlted In what the proposed package 
leellllke to th~ touch. He', found thllt 
mony Il pockage has been helped to 
"JecCSl Just beco:Jle It was a pleasant 
material to touch or appealing shape to 
hold." 

"We've seen enough in the past few 
yean! to venture the opinion that a new 
po.ekage for an e"l!ting product I. 
10mellme. jUlt as effective in produe­
Ine new market penetration and new 
proflt. III a new product itself. Never 
before have the profeulonal merchan­
dllenl been quite 10 keenly Intere.ted 
In packarlng developments. 

"For as long as we've been In this 
buslneu, never has the cost of a new 
package seemed Jess important to the 
decision of whether It should be adopt­
ed. The first consideration now, Instead 
of the cost, Is the value of the package 
to the consumer. This value is some­
time. real and someUmes psychologlclol, 
and either one is Just as meaningful to 
the merthandlscr, so long as It becomes 
enGendered solidly In the 'Tllnds of the 
consumcr," Mr. Hatfleld .ai~ . 

Italian Packaging Machin .. 
For Flexible Bagl 

Dr. Giovanni Coppa-Zuccari of Rome 
report. that there are several types ot 
po.ckaglnG machines on the market to­
do.y in lto.ly tor putting macaroni Into 
plAsUc bags. 

'li ,.:r.'! mllchlnes are fed with a Hat­
tened ptutlc hose unwinding (rom a 
reel. The hose I. cut Into required 
Icngths and heat-sealed; first at one end 
of the piece, and then the other atter 
filling. Combined with automatic 
weighing or volumetrie filling ma­
chines. they automate the packaging of 
macaroni product.. 

Obviously economy feature. of sueh 
equipment depends on their fadlity of 
operation and the number of aiu. of 

... 

--- ~ 

At IrACK-IM ..... hlbltlon on 1M Milan f.,lr I)rounds: Pavilions In tM foreground contain 
displays of malerlals for pcc,,"lng and packaging. In the background are buildings houllng 
nhlblts of mat.rlels handling equipment, packaging machine. and machine. for Ihe prec­
essing of food .Sluff., Including Ihe Iorgest display of macoronl equipment In the world. 

ba.s which they can produce. While 
these facton are important to large 
producers, they are vital to the .maller 
finn whOle output Include. many sizes 
ot product. and require. a variety of 
• ize. of bag. to be produced dally. 

Recently a heat-sealing machine of a 
very vena tile charaeter has appeared 
on the market. It. major feature. which 
will Inlure a lost cost per bag are as 
follow.: 

(I) Greatly reduced overall dimen­
sionl and a low height of the lUling 

unll at about 3~ feet from the ground. 
This greatly focllitate. coupllng the 
equipment with exlstinK machine •. 

(2) Changing flarts which determlno 
(he size of the bag. produced I. Ilmple . 
In fact, the Ihoplng tube, Ihaplng col­
Jar, and plastic hose feeder are set up 
on a .ingle metal plate which Is attach­
ed to the machine by means of two 
wing nuts and thus can be rupldly re­
placed with another set. 

(3) Feeding of ti .;" film 11 independ­
ent from the cellini jaw.. The parts 
that grab (he fUm have a large surface 
which eliminates the danaer of Itretch­
Ing 01' ,napping and pennlt. the use of 
very light ar,d thin film. 

The machine I. made in several vcr­
Iionl, each of which 1 •• ultable for a 
partlculp~ use. Tho C0/12 modellhown 
in tfl~ ilIultmtlon has tho following 
feature.: The width of the reel ranges 
from 140 to 380 mm. Jl make. a bag 
from 50 to 500 mm. long. It produces 
at a rate of 40 baa' sealed per minute. 
Time for changeover from one .Ize to 
arlother i. approximately .ix minute •. 

We make it • rule never to lend any 
of our tools. We remember only to well 
how we acquired them. 

Milk. Nellan, 

COMMENT AND REBUTTAL 
Drying Macaroni With Dieleelric Heating o~ High Frequency 

TI,~ ilrllr/~ on "Dry/IIS: Mnraron' WII'I 
Dlt'lrrlrfc IklllillN al IIlgl, Fr~qut"ry" by 
Dr. 01 EIIRlllur/"g Ald(l Mllrl/"tl/I, Iml,u­
,,{ul Conmltanl, 01 Mllun, on pagt 41 of 
lll~ t,t"CARONI JoUaN"L lor }IIIIIIQry, 1964, 
II',U abo prillltd "1 'lit "TtrnlcQ Molltorla" 
In Ilaiy. Dr. G{I/StPP~ P"rttJI, II wtll·klIOII'1I 
Imlinn lI/urorO/,1 rxprr/, ",wtt 10 lilt "T~c· 
nka Mol/Iorio" cOlI/llltnl/nl all Dr. Mrlr­
Ilntttj'J orllclt. IY~ Ilrll·~ rrrth'~d prrm/JJlolI 
to rrprllll ,//f/J~ rOlllllltnll, rlJ fol/oM'J: 

rolse the cost to a figure whkh the 
Industry could not alford. I ml'.st, there­
rore, entertain some reservations wilh 
respect to the shortel',I"p. of the produc­
tion cycle of the 11\. (',,;·onl product by 
the use of high ~ft''.lU'' ' \cy "for n few 
tens of seconds, t llnuUing but not 
conceding that wh.\>le\·l.I r modest frac­
tion of time can be gained over the tra­
ditional system of drying, I do not be­
lieve that It will help the qUllllty of the 
products. 

Dryln. In macaroni faelorles docs not 
consist only In the elimination of all of 
the water absorbed by the flour in the 
course of kneading the dough, but slg­
nlfles the .tablllzation of tho! products' 
quality and to extol the organoleptic 
and nutritional value •. I feel then (od­
milling tho .. a reduction In time con be! 
accomplished, which I doubt) thot for 
every further reduction in the octual 
drying time there takes place on the 
other hand a deterioration especially in 
the organoleptic values or the maca­
roni produels. 

one tukes into consideralion that after 
the treatment there Is still an internol 
pcrcentage or water amounting to 
about 25 per cent. Neither, In my opin­
Ion. con one consider as a result or a 
modest application or hh:h frequency 
,I- ~ other Ildvunlages claimed, such u!'\ 

the. bolith n or the dangers or check~ 
lng, \ eHer retentlun of the products' 
color, ubsence of acidity and muld, etc .. 
Innsmuch as these derecls, w:'\ch used 
to be D puln In the neck to macaroni 
munufocturers, are now restricted to 
very nurrow limits, thanks to modern 
lechnocrucy. 

THE use of hl.h frequency In the 
drying of mararonl product' Is 

" .... thln. new. Some yeors ago many 
people thought that they would patent 
these applications and in this respect 
there exists a very ample documenta­
tion. lTr.ioubtedly the blgh costs of 
both the equipment and It. operation 
dilcouraged them from their purpose 
.Ince in those particular test. It was the 
intention to carry out the complete dry4 
Ing cycle with the use of high fre­
quency. 

Reading this article I had the Impres­
sion that one wanted to do lomethlng 
lew which i. not new, avoldln. the 
high costl which in the post, after the 
first enthUsiasm was over, lead to the 
discard of this Iystem. As a mo.lter of 
fact, the writer of thl. article make. 
the premise that "heating at high fre­
quency docs not preclude but embodies 
the utilization of the traditional dry­
ers." 

In my opinion It would be more ac­
cumte to lay that the use of the tradi­
tional dryers embodies the initial usage 
of high frequency if It is true that "the 
durotlon of the usage is in the order oC 
a few tens of leconds." Now It II in­
disputable (and this has alway. been 
known) that the mocaroni products, 
especially when hUlOid, pauing through 
a high frequency field, become heated, 
and this heat permeatel quickly Into 
the whole moss of the product. lub­
mltted. to thil treatment. However, I 
have the implcsslon thllt thl. lo-called 
very modelt one of a few Items of sec­
onds, which of course would justify the 
limited consumption of energy men­
tioned by the writer of the art Ide, pro­
duce. effectl on the entire drying cycle 
which have no technical nor economic 
importance. 

It Is known tIS a ract that with the re­
strleled biochemical transformations 
which are elfected In the drylOG cycle, 
resulting from the octlon of sa,:churoldes 
and baelerla in the air, one obtains nn 
incipient fermentation or starch deriva­
tives (malts) with the rormatlon of 
minute quantities of alcohol which, 
combininG with the acidity of the mac­
aroni product, Gives rise In tum to 
small amounts of aromatic esters which 
characterize the flavor of the macaroni 
products Itselr. No~, this very small 
biochemical process only takes ploce 
when the macaroni produel slays In the 
drying cycle lor a reasonable length or 
time. 

With the modem normal method, the 
drying time has already been reduced 
to such 0 conslderoble extent that it. Is 
now necessary to wan) .. macaroni mok~ 
ers and tochnlclons . against being 
tempted by further prospects of reduc­
mg the time of drying cycles Ir they do 
not wnnt their products to becolne just 
another flavorless, nondescript food, 
which, of course, will be less appre­
ciated by the consumers. 

In reviewing on "Innovation" whlc~ 
represents a no menn sum lor Its Ddap­
lotion and a cost of operation, even 
though declared as a minimum, which 
certainly would not be a smnll item, it 
would hUH lleen better to hO\'e poshl~ 
lated with greater precision the eco­
nomic Dnd technical ad\'antoges bc­
couse the enunclntlon made In such 
General terms docs not convince the 
writer nnd with him all those who hove 
dedicated n IIretime or study and work 
In the complex nnd delicate technology 
or mncoronl production. 

IJr. Ml/rllm'lIl n-r;'('J' "J: "Til 'til lilt 

trllIll. Or. l 'mfr.11 11/1,' IItl'rr jl'tll a ,Irying 
flilt 1I"",/../IIN 11"1111 ItiNit ITrlll/rllcy, allli I/rur· 
' (lrr lib rr,ullu Is Ill/I), ,/rro,clim/. III rr· 

lllily, ,,·cry IIIlIclrrmlllllUlwlllflltrt" 11,11" III/s 
1II'I'1ird II,,, I:", r ,,/lors "1-" 1,/ Ili.1 ,lryuJ ld)'J' 

1/11/1 II is I'II.uIMr by Iflls IIIt t//II,1 III rrdllct 
drying /lmr JII".lllIIlIi,lf/y. TI", 11II "~O i.· llltllls 

III {"tile" 11/1,/,·,,,,1;/1111 qUI/Il,,. III"·" "lUI "ttll 
nmliflllt',1 III tit" "1"""'111'.1"." 

.New Product Inhoduccd 
Campbell Soup Company is Going 

nntlonui with its sixth Fronco-Amerlcun 
product, Elbow Mucaronl with Ground 
Deer. The macaroni and Ilround beef 
with u tumuto S(,loce arc packaged In 
15·ounce cuns, 24 cuns to II Cllse. The 
product was Introduced via duytillle 
und nlghttirne spot TV ond newspaper 
ods o[Tel"ing 1\ seven cenl coupon toword 
purchuse price of the new product. 
Polnt-of-purchuse muterlal Is ovulillble 
through Cumpbcll salesmen. 

On the other hand, a protr::u:ted 
treatment for a lonler time (thl.'oreU­
cally and In practice one Ihould bring 
macaroni product. to a nonnol drying 
by mean. of hleh frequency), w(luld 

I do not agree with the writer or Ihe 
article on his conclusion that treatmcnt 
with high rrequency permits the fixo­
tlon of the gluten reticule in a porous 
.tructure which has 0 marked tend~ 
ency to dehydrate Itselt. II Is certainly 
not "a few ten. of seconds of exposure 
to high frequency" which will prevcnt 
the gluten (in itseU Itrongly colloidal 
and moat greedy for wo.ter) from rceon­
centrntinl itself in the produf't "'!Ien 

Four other dinner items ure being 
tesl-murketed In the Detroit orca. 
Noodles & Chicken, Rice & Beef scll 
for 03~ . Tuna & Nood lcs, Spanish Rice 
& Beef sell for 59~ . The 'runo-Noodle 
Dinner conlalns 4!".! ounces of noodle!! 
nnd II 12v.r ounce can or sauce. 
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Comin9 to the 
NEW YORK WORLD'S FAIR? 

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

Compjimentar~ 

WORLD'S FAIR TICKETS 
FOR YOU!* 

While you ore here you may wont to see our new equipment ... The 
Oemaco long goods continuous line ... The fully automotic line thot takes 
semolina and water, extrudes the mix under full mixer vacuum, prelimi­
nary drys the product, then goes through the new Oemoco revolutionary 
one tier finish dryer, to an accumulator, to a stripper and finally to Oe­
maca's amazing spaghetti weigher. All at 1500 Ibs. per hour (based an 

dried product). 

The new Oemaco 4 stick spreader with a production of 1500 Ibs. per hour 

(based on dried product). 

The new Oemaco twin die short cut press with a production of 2000 Ibs. 

per hour (based an dried product). 

The new Oemaco long goods weigher. 

The new Oemaco die cleaner. 

* and transportation to the Fair tOO! 
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BACKYARD BARBECUES 
T HE season lor outdoor dining has 

arrived, and June hos been dC!slg­
noted as Notional Barbecue Month. 

The purpose DC Notional Barbecue 
Month, according to Colonel Ed Gar­
bish, nnlion'll chairman, is "to celebrate 
the cooking artistry of the AmericDn 
male, to give his wife relaxation, nnd 
to enjoy with friends and family that 
greatest or outdoor kitchen bouquets­
the IPlt'y flavors or food prepared and 
coten under the sky." Outdoor cooking 
seems to answer some burled need, in 
I he IBme way thot Q mon nceds to ann 
a small boat or walk alone In the woods 
from tlmc to time. Everything seems to 
taste bellcr when It's cooked outdoors, 
the usual mealtime I"(!striclions OTe re­
laxed, Dnd the glowing fire Inspires a 
warmth or (ecling that nothing else can 
match. 

Regardless of our weekday preoccu­
pations, our political dispositions, ' our 
apella of temper or tension or moocli­
ness, we have some strong redeeming 
points-not the Jeast of which b our 
ability to find relaxation, peace, nnd a 
sense of achievement In such a simple 
occupation a! outdoor cooking. 

NaUonal Barbacua Month 

AI a salute to National Barbecue 
Month, a favorlle American (ood, spa­
ghetti, Joins a favorite American cus­
tom, eating out of doors, In a recIpe de­
veloped by the National Macaroni In­
stitute. 

Barbecuad Chickan with SpaghaUi 
(Makel 4 servIngs) 

2 tal)lespoons olive or salad olt 
3 cloves garlic, minred 
1 medium onion, chopped 
1 can (8 ounces) tomato sauce 
1 can (6 ounces) tomato paste 
1 cup water 
1 tenspoon lIeasoned saIl 

v.. teaspoon basil 
~~ teaspoon oregano 

Crushed red pepper, to taste 
8 medium chicken drumstick! 
1 lablespoon salt 
3 quarts balling water 
8 ounce! spaghetti 
Henl 011 In saucepan, odd garlic and 

onion nnd hrown lightly. Add tomato 
snuce, ton ·'" il.·lite, water, seasoned 
salt, basP ~::lno and crushad . ~ 
peppel to lu I" ,; blend well. Coyer an~ 
cook o\'er low heal 30 minute!, stirring 
Ottaslonally. 

Mennwhlle, broil chicken five tu sb: 
inches from source ot heat, or cook on 
outdoor grill 25 minutes on each side, 
or unll1 tender. Baste chkken with 
some of tomato lauce during lost 15 
minutes of cooking time. 

' ~" ~l 

C.lo"I' III Ge.t.w.. Chairman of Notional 
Bo,bKue Month, June 1.30, and 'omed of/· 
American unlor at West PoInt 'Of Ih," 
yearl in a 'ow, 1922.192-4, fl,es up his 
charcoal grm to .tafl off th. nolklnal 1964 
ba,becue 'Ca1On. 

Add one tablespoon aalt to rapidly 
boiling water. Gradually add spaghetti 
so that water continues to boil. Cook 
uncovered, sUrrlng occDslonally, until 
tender. DraIn In colander. Serve spa­
ghetti with sauce and chicken. 

Once you've acquired a bit 01 skill 
in outdoor cookery, you will want to 
prepare all meals on the griU as long 
as the weather pennUsl Devotees of the 
art wlll welcome another cookout 
recipe, where elbow macaronli. cooked 
in a skillet made with packaged soup 
mix: canned gr~en beanl, mushrooms 
and pimientos add color and flavor. 
This Is abo a good recipe (or use on a 
camping trlp.-all major ingredients in 
the skillet dish are packaacd or canned 
so they are easy to transport and Itore 
without refrigeration. Here ls the 
recipe: 

Macalonl V~alabta SkW.t 
(Makes" to 6 servings) 

can (1 pound) cut green beans 
can (3 ounces) Iliced broiled mush· 
room. 

1 quart water 
1 envelope 0.)" ounces) onion soup 

mix 
I teaspoon sail 

I,.; teaspoon crushed marjoram 
2 cups elbow mnraronl (8 ounces) 

1'I.J cups (2 small cans) undiluted evap· 
orated milk 

2 tablespoons dry while wine (op· 
tlonal) 

v.. cup diced pimientos 
Dmln green bean and mushroom 

liquids Into skillet ; add watcr, soup mix 
and seasonings. Mix well and bring to 
a boll. Gradually add macaroni so that 
water continues to boil. Cover and cook 
over low heat 20 minutes or until ten. 
der, stirring occasionally. Stir In eVapo­
rated milk, wine and vegetables; heat 
.ttnd serve. 

Juna Dairy Month 
June Is also National Dairy Month, 

und dairy products In combination with 
macaroni prodUcts arc natural go­
togethen. 

One of the most vetsatlJe dairy prod. 
ucts Is cottage cheese, often called 
Dutt'h or pot cheese .ttIH was known In 
the good old day. when every good 
American housewife made her own 
cottage cheese In a pot. Until 1850, most 
o( It was homemade on the fannl. Now 
we can buy commerclally processed 
cottage cheese of an kind., ready to be 
turned Into dozenl of exciting (tistJe •. 

A wonderful accompaniment (r, cold 
meats on a buffet table or (Of patio 
dining Is Cottage Green Noodle Cas. 
serole, using cottage cheese, sour cream 
ond Cheddor ('hecS(!. 

CoUage GrMn HoodJa Ca .. uola 
(Makes 4 servings) 

~~ pound green noodles 
tablespo':\n salt 

3 quort! boiling water 
1 cup cottngc cheese 

11: cup sour cream 
1 onion, minced 
1 small clove £o.rllc, minced 
1 teaspoon Iteak .auce 
1 teaspoon seasoned salt 

Dash pepper 
~ cup soft bread crumb, 
\1 cup shredded Chl!ddar cheese 

Add one table!poon sail to rapidly 
boiling water, Gradually add noodle. 
so that water continues to boll. Cook 
uncovered, sUrrlng occasionally, until 
tender. Drain In colander. ' 

(Conilnued on Page 161 
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Backyard Barbecues­
(Continued from Poge 14) 

Mix noodles with remaining ingredl· 
ent., except the Jast two. Pul in Ihal­
low one-quart baklna: dish. Sprinkle 
with combined crumbs and cheese. Bake 
In moderate oven (350-) 3D mlnutel. 

Advertising Award 
A colorful and Imaginative ad, In­

spired by their "Prelre.lo Italian Food 
Festival," hal won Grand Unlon·Grand 
Way Market. the top award In the Belt 
Grocery Advertisement category of Mc­
Call', lIHh Annual Advcrtiling Awanb 
tor memben of the 8MI. . 

The winning ad was only part of a 
.tore·wlde "italian Food Festival," 
created by Uddo and Taormina, Inc., 
packen of Progresso Quality Italian 
Food,. Teat. In crocery chains ahow 
that these "Prolreuo ItaUan Food Fes· 
Hvall" increase over.U slore nle. up 
to 20 per cent. 

The Grand Union-Grand Way "Fe.­
tlval" ltaelt, a:eneraled by Proa:reuo'. 
heavily advertised line of authentic 
ItaUan toods. WaJ earned into all de­
partment., lrom ,l'OCel')' to non-edible •. 
Thinking "Itollon" became easy for the 
cu.tomer. when bl·lingual Itallan·Eng-
11th .Ign. clearly marked the product.. 

The gala "Itolian Fe.tival." atmOl­
phere was further enhan~ by color­
ful decorations, in.lde and out, In' the 
red. white and a:reen tri·colon of sunny 
Ilaly-.upplled by Progreaao. 

McCall'. presented the award on 
April 26th at the openina: brunch of the 
SMI in Chicago. H. Kronewltz. Director 
of AdverU.lna: and Sale. Promotion for 
Grand Union - Grand Way Markelt 
a«ellted. Advertlslng for Progreaao 
product.t Is handled by Weightman, 
Inc., 01 Philadelphia. 

TV Ad Campaign 
Golden Grain Macaroni hal IC'hed­

uled a new advertl.lna: campalln on the 
ABC-TV network. Commercial. appear 
on ''The Price Is Rllht," ''Tral1ma.ter,'' 
''Tennc.see Ernie Ford Show," '"The 
Object 1.," "Seven Keys," ''Father 
Knows Best," "Day In Court," "Geneml 
Hospital," and "Queen For 0 Day." 

International Sal.s Up 
International MllIlng Company, Min­

neapolia based flour mUling finn. re­
ported sales of $164,052,362 tor the .Ix 
months ended Februal')' 29, an increase 
of seven per cent over the same period 
hast year. 

Net earning. were $1.18 per ahare 
based on the increased number of 
.hare. resulting from the lnlUal offer­
ing 01 the company'. common stock last 

t.. a .. c. ..... w .... 14. Jowoh S. ' La 
Rosa, senior vic. prtsldent. ond Vincent P. 
La Roso. executl .... vk. pre.ldent of V. La 
Rosa & Son.. Inc •• hold the C.rtlflcat. of 
Special Merit owarded to the compony for 
It. Pizzo MI_ cartons by the Printing In· 
dustrl" of Metropollton New York. The 
oword was onnounced ot the 22nd bhibl· 
,Ion of Printing held recentiLot ,he Com· 
modore Hotel In New York., The bhlbiUon 
olsa chose the new La Rosa Mac 'n' Rice 
cor1on. 01 out.tonding from thousand. of 
• ntrl •• In this cotegory. United Stot. Print· 
Ing ond Ltlhogroph lhart'd In the owards. 

January. EarnlnJ' for the aame period 
Jo..l year were $1.42-

The decJine In eamJng. for the flnt 
.ix month. wu attributed to low flour 
marJln. in the U.S. Comy •. ny omelal. 
pointed to the fact that total producUon 
in the U. S. flour mJlJJn, JndultJy dur­
ing 1983 wu the hlghe.t In 15 yean, 
and said they expected that flour mar­
lin. would Improve for the aecond haU 
of the current flscal year. 

Export .hlpment. were uP. and the 
uutlook conllnue. lood for the export 
of flour. 

Doughboy Industri .. , Inc, 
Sale. of Doulhboy Indu.tries, Inc., of 

New Richmond, Wiscoruin. durinl the 
fiscal year ended January 24, 1964, 
reached a new company hlah of $39,-
698,705. an increase of 11 per cent over 
the prevloua year, Edwin J. Cashman. 
president of the company, 1'Cported to­
day In hll annual report to stockhold­
en. 

Proftlt, Mr. Cashman dladosed, to­
taled $85'.896. a lain of 18 per cent 
over lalt year. 

In a detailed account of the ftnn', 
continued progreSl and growth, Mr. 
Ca.hn·an declared that the financial 
condlU)n of Doughboy Indultriel "way 
Ilren,;thened and we are In an excel­
limt potltlon to meet future growth 
requlrementa." 

"We have moved ahead In what we 
feel wu a lOund, .teady, .tep-by-.tep 
artvanee," Mr. Caahman aald. "For ex­
ample, our sale. have Increased 70 per 
cent alnee 1160; proftla are up 76.4 per 
cent over Ulat lime year; workin, cap­
Ital Inertucd IM.8 per cent and plant 
farllltiel increased 144.6 per c:enL" 

The company, whIch manufactures a 
divrnlfted Jine of acrleult~ Indus-

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

trial, recreaUonal and rlectronics prod­
ucts, now has 12 plants In the United 
States and Welt Germany. 

"We feel that the ),eat'. re.ullt are 
evidence of the vitality of Doulhboy 
Induatrlea and proof of the lOundne .. 
01 our lonl-ranle pro,ram of dlvenift­
caUon," Mr. Calhman l8id. 

"The divenlfted, world-wide nature 
of Doughboy'. bUllnrSl enable. the 
company to participate In opportunities 
wherever they exlat. Every branch of 
our bUllne.. hu ~n active In de-­
velopinl new producta and new mar­
kelin, plana for the future." 

As in the put. Mr. Caahman explain­
ed, "there wu .trong empbul. on re­
tearch and development and the value 
of IUch programs wu demonltrated 
when teveral lon,·ranle project. pro­
duced important remits In the fonn of 
new producb." 

"These development.," he said, "have 
heJped u. enJoy good JrOwth momen­
tum." 

M1U ModAInWod 

''The company hal )u.t completed the 
final .tep of a lonl range moderniza­
tion program In the Milling Dlvllion 
which give. UI one of America', Rne.l 
semolina mill .... Mr. Camman aald In 
hi. report. ''The In.lallaUon of new 
machine. and equipment hu given ua 
a completely pneumatic mill, Increased 
capacity 25 per cent and further im­
proved the quality of our product. 

''The con,umptlon 01 noodle., maca­
roni and tpalhettlla inerta.ln, and we 
are auured 01 a ,ood IUppIy ot durum 
wheat tor our aemolina mlll durinJ the 
year ahead. Even thoulh durum is be-­
Ina: ablpped to Ruul .. there will be an 
adequate carry-over next year." 

Reviewing the law and advance-­
menta made by other dlvldon. durin, 
the Jut year, Mr. Cashman lOunded an 
opUmhtlc note for the future. 

"AI; we face the next 12 month .... he 
said, "we ftnd the .tature of Doulhboy 
lnduatrie. enhanced by algnlftcant 
,atna In sale, and proftla and by major 
advancement. In reteareh and product 
development. We expect thl. year to 
bring continued proif't! ..... 

Doughboy', annual report I. iIIUla 

trated thi, year with several pale, of 
picture. ahowl", company product. In 
use. There 11 allO special empha.la on 
the world-wIde coverale ot the com­
pan;;'. dlvi.loru. '\ 

\ 
{ 

Hat Fram the Pcit 
SpachetU made from Doughboy, sem­

oUna wu adverllaed In the May 1 'laue 
of Time mqulne. Cop)' I&ld: "Douah­
boy dOCl It better for a wide· ranae of 
Induatrie .... 

'-.=,.,....;...- - - "- ------, 

Announcement 
Clermont Machine Co. Inc. , announces 

great space saving advantages for manura c­

turers of Long Goods products . 

We now have a 2000 lbs. Long Goods 
Dryer in operation that saves 1/3rd the space 
previously required for a 1000 lbs. dryer . 

THINK OF IT t 
NOW YOU CAN PRODUCE 2000 lbs . per 

hour in 1/3rd LESS SPACE! 

In addition to this Long Goods e'luipment 
we also manuracture a Short Cut Press and 
dryer capable of producing 2400 lbs . per hr. 
in the same space that has been required ror 

1000 lbs, 

This outstanding equipment is now in 
operati0:! at Delmonico Foods, Inc., Louis­

ville, Ken tucky. 

On your trip to the Wodds Fail' -
visit us and see the latest deSigns all display at our plalll . 

ftflY!/TlBfllO'@INC280WALLABOUTSTREETBROOKLYN6NEWYORK ' EVergreen 7·7540 
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Durum Team aeporn 
Inl country for durum sales with a 
5.000,000 te. 6,000,000 bushel potential. 

Wed aenaan, 
A Department of Justice preu ro~ 

lease, luued. to colnc:lde with the open­
Ina: of the 62nd Annual convenUon of 
the MUlen' National Federation In 
New Orleanl, cbarled twelve flour 
ml1l1nJ companlel and .Ix company of· 
ftcials with violation of the Shennan 
Anti-Tru.t ' Act. In "conJplrln, to fix 
prices on bakery nour," 

The report was handed up to Fed­
eral Judae John O. Hendenon by a 
special arand jul')' which was anpan­
eled in Buft'a!o In October. 1862. Simul­
taneously, Attorney General Robert F. 
KennedY announced the Indlelment In 
Wuhlncton and aiserted that tbe ai­
ledled conspiracy had re.utted in "artl· 
"dally blah and non·eompeUtive price. 
for commerclal buyen of flour used 
principally In white bread." 

Continued emphasis on researeh to 
make durum wheat more acceptable to 
the forelll\ buyer and more ags:reulve 
IntereJt In aeDinl on the part of tha 
United States lovernment II required 
if Q larler ahare of European Imports 
II to be realized. 

These conclusions were contained In 
the report of a durum market Itudy 
team made public upon their return 
from the world'i four leading durum 
Importlnl countries. 

Memben of the team which visited 
France, Welt Germany, Italy, Switzer­
land, and the Netherlands were Dan 
Amstutz: af CarKiU, Inc.; Dr. K. A. 
GUlel, Cereal TechnoloiY Department 
Chairman, North Dakota State Unlver­
Ilty; Harold Hofalrand, repreunUna 
the United States Durum Growen N,. 
IOClation; and J. O. Sampaon, Chair­
man, North Dakota Wheal Commlulon. 

West Germllny Imporla all its durum 
with the United Statea' ahllre presently 
less than 10 per cent of the total. While 
the Gennan millers allo like the color 
and low ergot of United States durum, 
they arc critical of the amount of 
shrunken and broken. All shrunken and 
broken kernels are hand picked Includ· 
Ing any kernels with chips or cracks. 
Gennany exports consIderable lemo· 
Una to the ScandinavIan countries. 

sw1t.erland 
Swll~crland aha Importa all its dur· 

urn, and comments similar to those 
heard In France wcre repeated. An e.U­
mated potentlol market ror 1.000,000 
bushels exlsll In Swltz.erland. 

The indictment charled that the con­
aplracy belan .1 early u 1958 and wu 
eamed out at a aerlel of meetinll at 
whlch ' company executivel a,reed on 
flour pricel fOl'.rt- II1e;a to commercial 
buyen ealt of the Rockies. It further 
charaed the flxlnl of prices by the use 
of two Industry It.tlaUcsl service .. the 
Colton Economic Service In MJnnelpo--
111 and the Hartley Service In Kanllll 
City. Furthermore, the lovernment 
cll~lml that alreed on pricel were dll· 
seminated by havlnl them published In 

Great Plains Wheat and the Foreign 
AJricultural Service were sponlon of 
the team which was made poulble 
under Title I of P. L. 480 which author­
lUI expenditure of )ocal currenciel for 
market development actlvltlel of com· 
mocUty croups. 

The team visited with the Itaft of the 
Great Plolnl Wheat market develop· 
ment office in Rotterdam. The RoUer­
dam office Is Involved primarily in the 
area of service to potential buyers and 
teUlng the story of United States wheat 
quality and market procedures. 

Scotch Thot Rumor! 

a dany report on flour markell luued 
by the Southweltern Miller. 

Glenn G. Paxton, leneral counlel to 
the MJllen' Natlonu Federation, Itated 
• t the openInI seulon of the conven· 
tion: "UntU we have a chance to ex· 
amine the Indictment, we mUlt necel· 
aarlly withhold comment on the ,rand 
JUry'1 charae.. . 

"However, the neceulty of defendlnl 
themlelvel 81alnlt these charlel on the 
ln~Ultry memben nllmed a particularly 
heavy burden at thll time, when the 
entire Indultry and the baklnllndustry 
it servel are facinl a preearioul period 
of transition from the exlltinl lovern· 

.. ment wheat IUPPOrt prolram to Q new 
, prolram under the recent wheat lelll· 
, • laUon enacted by ConlreD which 1m· 
" posel a,governmental charge or tax on 

the procelllni of every bUlhel of wheat 
.:' that II proceued Into flour or other 

f,od productl." 
It wu recalled that at the Fede~. 

1963 ~nventlon In Chlc'lo, Mr. 
in commentlnl on OIpecls of 

___ '"_' ••.• n. Jul')" Invellilotion of 
that luch an Inveall,aUon 

.. ,ay .treet .where penona 
.'lllowed. to Introduce evl-

~~~~;~t~~~.~~.~ :~~h.~~a:rlnl the At that 
that "In· 

o~ JUllt." 

Meetingl were held with durum mill· 
en, palta product monufacturers, and 
other durum Industry people in each of 
the countries visited. This was the flnt 
time an entire Industry was represented 
on a foreign market ItUdy team. All 
aspects of the durum Industry In the 
countries were thoroughly observed. 

1101, 
naly haa the high eat per capita con­

IUmption of durum In the world con­
lumln, more than 75 pounda per per-­
aon. In comparison, the United Statel 
hal an average consumption of about 
'1.5 pounds per penon. Imports of dur· 
urn are primarily from Argentina be· 
cause of a peculiar characteristic of 
the Italian taste which de.lrts a va· 
rlely lrown largely In that South 
American country. Some durum Is 1m· 
ported from other countries to blend 
with the Argentine durum. 

Franc. 

France ' imports a lorge amount of 
durum from the United Stlltes and 
Canada. French law requires that only 
100 per cent durum wheat be used In 
the manufacture of durum flour. Criti­
cism wal heard that United States dur· 
um varletlel have v..1 many amall and 
shrunken kemels which results in a 
lower Rmolina extraction. However, 
the color and the relative freedom from 
erlot were cited al advontalel of 
United State. durum. The team con­
.Idered France to be the most promls· 

One of the best kept aeerets for all 
the publicity It is getting Is a spaghettl 
machine developed In Angus. Scotland. 
that turns out 2,100 pounds of 32·inch 
spaghetti an hour on a machine per· 
lected by a firm that specializes In 
licorice extruders . 

A family engineering works In Monl­
fielh bunt a machine reported to turn 
out 35 mllcs of spaghetti every hour, 
every inch eXllctly 1/16 Inch thick and 
without a .crap 01 wasted mixture. 

Nobody wlll see the machine until 
Mr. William Beath, managing director, 
recorda the patent. 

''There Is too much at stake," he says, 
"Word got out and other people began 
asking questions. We wcre reque!lted to 
make the spaghetti machine by the 
Americans, and they'll have the first 
look at It. Until then nobody Is getting 
the chance to buy one-or copy oun." 

A news bureau In Jersey City reports 
that the machine stands Rve feet high. 
Ja 25 Inches lone. 30 Inches wide, and 
18 Inches deep. The extruding unit reo 
sembles a sieve. It has 61B holes In Its 
die. Each strand drops onto a conveyor 
belt without contacting another. Com­
plete. with rollers, conveyor belt, and 
electrical motors, the machine Is easl1y 
transportable. Dlc. arc Ir.~tchangeable. 

The machine will sell for around 2.000 
pounda (a pound Is approximately 
$2.80). Mr. Bealh thinks the market In 
America will take 50 or 60 machines. 
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egg liquid 
ell product. (In,redlenll added) dur .. 
Ing March, 1984 wal 81,731,000 pound, 
-17 per cent larger than the produc .. 
tlon in March, 1983 and two per cent 
above average lor the month, according 
to the Crop Reportlnl Board. 

Liquid egg used tor Immediate con. 
lumptlon totated 8,621,000 pounda-up 
21 per cent from March la.t year. 
Liquid ell frozen was 39,083,000 
pound., 14 per eellt more than In March 
1063 but one per cent less than averale 
tor the month. Storage holding. of 
frozen eill at the end of March were 
43.961,000 pounds. as compared with 
38,224,000 pound. In .torage tl year 
earUer. Holdings lncre~ lour miOlon 
pound. during March 1964. QuanUtics 
of Uquld elll used lor dl)'ln. In Mardi 
1984 were 18,127,000 pounds. 25 per 
cent above the 12,901,000 poundJ dried 
In March 1963. 

Ell lOUd. prodUction during March 
totaled .,008,000 poundl compared with 
3,302,000 poundl in March a year ear­
lier. Thll waa an increase of 21 per cent. 
The March, 1984 Production conJlsted 
of 1542,000 pounda whole egg solids, .Ix 

, per cent below the 1575,000 pound. In 
1083i albumen loUd., 1,127,000 pounds, 
33 per cent above tho 847,000 pounda 
lalt Marchi yolk 10udt, 1,412,000 
pound., 21 per cent hlKher than the 
1,188,000 poundl of la.t Marchi and 
other .olldl, 927,000 pounds, 30 per cent 
above March 1963 output. 

Muk •• St.ad, 

Current receipt. of .hell egg. In Chi­
cago wert! .teady through the month of 
April with average. around 28i the 
whole month. Frozen whole egg. 
dropped II quarter of 1\ cent at both 
end. of the range, flnl.hlng the month 
at 24~·25' , Frozen " 'hllel dropped 14' 
during the month from H .'-5' at the 
end of March to 13.25' b:' the end at 
ApriL Frozen yolkl of bot n No. 3 and 
No . .. color were being "lfered by egg 
brokers all month wlt~. the supply be­
coming great,.r (\1 lhe end of the month. 
Price. loftened during the month aa 
supplie. lucrcnsed, with No.3'. being 
offered at 44.5'-48' and No.4', at 
48.15'·53, at month. end. 

Go"emmenl R"umu BanJdng 

• ~ The guvemment renewed ill annual 
purchallnl program of en solid. 
throughout April but actual pun:harel 
were much Jeu than offering .. 

Dried whole elll dropped 4, at the 
low end of the mnle to '1.02 while re­
maining Iteady at '1.11 at the top of 
the rance. The bottom range of dried 
yolks droppccl 1, to $1.03 with the top 
flaure Iteady at $1.14 during the month. 

.c...:-="...._~ __ ~ ___ -_-,.;- _~ ___ __ . ___ _ .~ _____ _ 

. , 

u.s. CoW SIwe ...... rt III 'oulld, -J.p.. 1. 1_ 
Shell EcI~8R' . . .. . .... . . .. . ... ... .. 34,000 
Frozen Ell White •••• •. ••••••• •••• ••• •• 9,1185,000 
Froun EI' Yollu •. •• •• •• •••. ••.•. •• ••• 1',448,000 

Apr. I, Ul tl 
&1,000 

1,000,000 
11,825,000 
18,055,000 
1,544,000 

38,224,000 
1,019,000 

Frozen Whole Ea, ............... . ..... 20,000,000 
Froun Unelaulfted • • . •• ••..•• •.......• 828.000 
Total Frozen E,l' ••• • ...• •• •.••• •• • ••. 43,161,000 
Total EI.t-Cue Equivalent •• •.. •.. . .. 1,141,000 

Bright lIabll and 10ft mUllc may not 
be the only fe_ION why Calltornta 
Jea" the naUon In ell productlon­
over aeven billion lut year. 

But, act'Ording to the Council of Cali­
fornia Orowel'l, the llIe of lI,hta and 
music by California ell producers 
serve. to drafTllltlze their eonatant 
learch t'Jr every modem tool with 
which to beat the COIt' price Iqueeze. 

Mualc II wed to calm nervoul chIcka. 
10 that they will not panic at IUdden 
loud noile.. Startled eh1clu often 
Imother tach other to death when they 
crowd tOlether In their brooden. 

Brlaht lJ,htl are used to atretch the 
workin, ct.y of • hen, prompting her 
to eat more otten and lay more e'I" 

Today, the ,verale hen Jay. 240 eu. 
per year. Thl. compare. with only IDD 
ell' JUlt prior to World War IL 

Major reuon. for thla Inueue are 
the development of better layin, 
.ttaina through aelentlftc breeding, in­
creued knowled,e of nulritlon, and 
better all.around manalemenL 

Becaute teed and other COlli have 
,one up, and pricel to the producers 
have ,one down, farmen today ftrure 
their profits In declmal pointa. Volume 
production h .. become necuu.ry and, 
u • re.uU. there are few farmen with 
floc::kI of leu than 60,000 laylna hen .. 
Some are up to a mlDlon in lOuthem 
California eJpeClally. 

San Bernardino County leacla all 
Callfomla In ell production. Ita 6.6 
mllIJon hena In 1M! laid do.e to 131 
million dozen ell' with a value of over 
$39 million. RJvenlde County wu aec. 
ond with $24 mllUon. 

Statewide, Caillomia I.rmen pro­
duced $175 mlDion worth of e'll In 
1983. They spent $102 mJUlon for feed 
alone. More Importantly, they gener­
ated a lot of dollan In related indUl­
triel-feed manufadurln" ahlppln" 
container manufadurin" atorln., .il. 
Ina:. Even truck manufadurin,: a mod­
em refrf,crated ell truck COIla in the 
nel,hborhood of $30,000. 

There II good mualc for COIllWnen, 

too. Miu Martha Randall, home e«mo­
m.lat lor a leadln, t.o. Aneela &rooery 
chain, ..,. elll not onl¥ are low in 
~alorie. but abo bI,h in nutdUve value 
and conta1n vUamJna important to 
chUdhood and adolncent growth. 

The mollture durum 
growln, area wu .harp)y Improved by 
rains the third week Ir. April, and good 
teedin. Prol~1I wa. reported in Ealt­
em Montana, and Centnl South Da­
kota., where lOme .tatioRi have re­
POrted over 80 per ~nt of . pring wheat 
IOwn. 

Topaoll molature In North Dakota at 
the end of April wu reported Ihort In 
eight per cent of the counties, adequate 
In II per cent., and plentiful In 24 per 
cent. With .everal day. of clear we.th­
er, aeedln.lPurted ahead. In the aouth­
weatem, weat central and northwe.t 
dJatricta, plantlnl II ahead of lut year, 
but exceu topaoll molature hal delayed 
plan tin. In the eaat central and north­
eut aec:tlona of the .tate. 

Durum waa 20 per cent seeded In 
North Dakota by April 28, as compared 
with 39 per cent at the lame time laat 
year. The latenell of the lealon in east 
central and northeast aectiona accounted 
for aeedlng beln. a bit behind the 
leven-year averale lor the ao.me week 
in April of 29 per cent. 

Mol ...... a •• I,Ion, Postponed 
The molature provialon of rev1aed 

ltandarda for dUNm wheat has been 
postponed unUI June I, 1985, it wal 
announced Ifttntly by the Oraln Dlvl­
aion of the U. S. Department of Alri­
culture. 

The postponement dedi the revl­
aion which provldel that wheat of the 
clau Durum be ,raded .. "toulh 
wheat" it it containa more than 13.5 per 
cent molatun', lnatead of the present 
14.5 per cent, and the preaent require­
ment thot dlltUm wheat with more than 
18 per cent moltture be graded "lIIm­
pie." 

Durum Wheot Sloe'" 
The USDA StaUaUcal Reportlnl 

Service announced that durum Itock. 
on April 1 totaled ' 44,613,ooo buahel .. 
Fann Itocla, eltlm.ted by the Crop 
ReportInJ Boan!, totaled 10,498,oqo 
bUJheIt, whUe Commodity Crodlt Cor­
ponUon holeUn,. ,.totaled l,aU,GOO 
buahela. Off-finn I'tora,CI, includln, 
flour 'mUlI, termlnal ~ elevalon, and 
procealna plant., totaled SJ,2H,OOO 
blllhelJ. 
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A World Survey of Production and Trade 
of Durum Wheat 

(Concluded from the May Issue.) 

TIlt rtopor' whirl, /ollnw8 !l'D.f prt'partd by 
the Inltrnatronal Whto' Council, London, 
En,land. FI,I/rtl Intht 'obits art rtporltJ 
In mtlrlc lont OJ ",t nit/ric sysUm b tht 
one !lJtd mOJI commonly lor IJItosprtmtnl 
Ihrou,hout "It "'orld. To CO" ... tTl metric 
toru 10 b.ulltb. ont mttrlc ton If equId 10 
36.14 bUJhtb. 

Coruwnptlon of PalJa Produeb 

In couRlne. of Western Europe and 
North America there ore very wide 
variaUon. In per capita conlumpUon of 
palta. In general, while per capita con­
aumption of bread haa invariably de. 
cUned with Increallng personal Incomes 
there haa been a tendency for per capita 
eonJUmption of palla to rise In most 
countries. Thll hal been r£!Oected In an 
Increasing demand tor durum wheat, 
but It must be noted that the pl.)r'Jrtlon 
of different types of wheat for pasta 
manufacture varies considerably from 
country to country. 1" Germany and 
France palta products are made enUre­
ly from durum Wheat. In Italy the pro­
portion Is about 50 to 65 per cent, while 
In the Nctherland. much less durum Is 
Uled In their manufacture. In general 
It Is probable that with higher lIvin, 
.tandards there Is a greater demand for 
better quality pasta producta and as a 
result the proportion of durum wheat 
used Is tendl::, to Increase. 

Per capita consumption of pasta Is 
by far the largest In Italy, amounllng 
In grain equivalent to about one-third 
of the total per capita offtake of wheal 
Up to the 1050's there was a steadily 
rising trend, since when per capita con­
.umptlon hal .tabtllzed at about 66 
pound •. A recent study of dietary pat­
terns Indlt-ated that consumption was 
about 44 pounds In the north and 83,6 
pound. In the south of Ualy. Total con­
sumptlon of alimentary pastes In Italy 
Is esUmated at present at about 65,110,-
000 bushell, equivalent to about '17.154,-
000 bushell In tenns of grajn (about 

• 0",,0 pounds per capital. Of this total, 
J however, ills estimated that only about 

40,414,000 bushels to 44,088,000 bushell 
of durum Is utilized for the manufac­
ture of alimentary pastes, the balance 
conll.tln, of sott wheat. In the 1950'. 
there was a steady expanaion In puta 
production, but virtually no upward 
trend 10 the utl1JzaUoo of dunun wheat. 
Tcchnt,:fJgical deve10pmenla In the 
pula Inaultry made the greater U~ ot 

CouumptlO1l of Pula Produets la 
s.11CIed. CouDiri .. In .110 

Tolal 
CODiumpdoD 

maJrte 10 01 

Italy •.•.•.•••••.•. 1,495,000 
Greece •• • •••• ••••• 100,000 
Switzerland ...... . 59,700 
Portu,al ••.••••• . • 60,000 
France . ••••••••• .. 281,000 
F.R. 0.",,_ ..... 169,$00 
Austria ., •• • • . • •• • 20,700 
YUloslavla ., ...... 4.0,800 
Spain ••••••.•• ••• . 80,000 
Bellium ••. .. ••••• 18,M 
Norway •• • • • •••• .• .,400 
United Kin,dom ••• 22,000 
Canada . •• • • •• • . • • 51,200 
U.SA. .... .. ...... .28,000 

Per 
Capita 

COlllUmplion 

k ... 
30,3 
12.0 
0.3 
6.8 
50? 
3.1 
2.9 
2.2 
2.0 
2.0 
0 .• 
0 .• 
2.0 
2 .• 

Estimatad Propor. 
lion of Durum 
Whaat In Puta 

100 
100 
70 

70 

00-05 

Source: Compiled by InternaUonal Wheal Council from varioul .oureel, 

lOft wheats possible and thli trend wu er level ot price IUpport for durum than 
encouraled by the larle and incre8lina other wheaU. Thus, durum prices ex­
dlfferencelln the prices between durum ceed lOft wheat price. by about a third 
and lott wheat. In Italy and a quartet In Tunltla, 

In most other countries of Western Since 1982-83 producer prices for dur· 
Europe consumption ot pula itlncreu- urn wheat In both Italy and France have 
In, steadily, In the cue at Swllurland been maintained throulh talllet and In­
particularly, and alao of Gennany, thll terventlon prices IUpported by national 
Increase wu due In part to the very Intervention a,encies, No European 
large Influx of labor trom lOuthern Economic Community policy for durum 
Italy. Con.umpUon of pula produc:ta 1a wheat has yet been alreed, In thlJ re­
very amall In Scandinavia and the apeel a reduction of durum wheat 
UnJted Kingdom bul, with the eft'edI ot prices In Italy to a level cloaer to 10ft 
Increased fortlgn travel upon food wheat prices mlaht lead to a aJ,nifteant 
hablll and the attractions ot easlly pre- reduction In acre'le and production of 
pared toodJ, It hu rlaen in recent yean. ' dwum wheat and In consequence a r:lae 
In Canada and the United Slates, total in durum imports or greater use of IOrt 
cOlUUmption ot puta, which b made wheats In puta manufactUre, But hlah 
lalllely from durum wheat, b inereaa- European Economic Community thres .. 
in, with the growth of population, but hold price. baaed on the present level 
there has been little change In per of italian prlcea would meDn hllh 1m .. 
capita conaumptlon, In South America port leviea fot all memben, Indudlna 
very little dUNn: wheat b used In the those countrle. IUch as F.R, Gennany 
manufacture of puta produela. where the levlel at present are offset by 

Producer Prten 

Producer prices for durum in moat 
durum·producln, countrlel, with the 
notable exceptloOJ or Canada. Arlen­
tina and Iraq, are nonnaIly well above 
world market levelJ. In ,eneral, domes­
tic IUpport prlc:tl for durum are alJo at 
a hlaher Jevel than those for other 
wheats. In man)' lded1iettanean eoun­
trlel where natural conditio", favor 
durum, national palltlea baVe been d~ 
lIigncd ,to t" f\Cr" ,l' . I ~~ or maJntlin pro­
ducllen by .5c 1t~nr:1 sllbatanU~ \hJ.h-, 

IUblldlea, 
Until 1981-82 Spain and Portuaal 

gave no special encouragement for the 
production of durum, and DJ the na­
tional pollciel aimed maInly to Inerelle 
total wheat production there hu been 
a steady replacement of lower yleldjng 
dwum ac::fta,e by blaher yleldln, 19ft 
whtala. Since the InlUa1; prlce 
paid to No; 1 am-
ber . 

~----' 

Capacity: 
U500 lb •• 
per hour 

------_., 

New BUHLER press has Increased capacity 

Macaroni manufacturers in the USA and 
Canada are satisfied ownen of more than 
100 BUHWl Presses. Altoacther, a total 
of approximately 1,000 DUULl_ Pn::UcI 
arc in operation throuahout the world. 

Only Buhllr hal th ••• featu,." Here 
arc four ncv.' dcvclopmr.nts which I1\llke 
the BUHLER Pr~ an even more profitable 
maclline for you to own. 
Only on. Mixer. BUIlLEJl Presses have 
only one larac double Ihaft 11I1"er with 
positive feed Intn the e"truslon clements. 
You can easily Inspect the mlltturc at any 

time. No c:onlple" vacuum scalins system 
Is required (or flour feed and mi"er. 

Po.ltl"l F.ed. This Important new BUll" 
Wl Innovation keeps a steady flow of 
ml"ture movina throu.h the vacuum 
chamber Inlo the e"lrusion clements. Tnts 
Ihow this positive feed hItS increased press 
capacity up to 20% without incrcasinllhe 
auacr speed. You can proc:eu dough as 
10ft or as hard as you wish. 

Some owners report production consist­
ently e"occds 2,000 Ibs. per hour although 
the presses arc rated at 1,500 Ibs, per hour. 

Extrlmlly a«leI.nt Vacuum. The prod .. 
uet is completely de·aeruted in a vacuum 
chamber located between miKer and ex· 
truslon clements. Because the new design 
virtually eUminatcs leakale, the new DUll­
UR Press needs only about H the vacuum 

pumping ctlpacityor other pres5C' .. , while 
maintaining a higher Vllcuum. 
Naw Scraw Do.ar. This fourth DUIU .. £R 

Improvement consists or a dosing dc\'icc 
connected directly to Il water meterins 
wheel. This BUllrantecs that the mUtins 
ratio bctt,1,'een flour and waler remains 
const;!.nt reg;!. rdlcss or operating speed, 

Can b. Inltalled on prllen' P,a"ll. 
The new DunlEil to.H"er. Positive Fud, 
Vacuum System and Screw Doser arc now 
standard equipment on each new BUIIlJ!K 
TPM Press, They arc also aVllilllble for 
Inst;!.l1lltion on your e"isting DUlIlEK Press, 

If ) '/JU would like to learn other ways 
you Clln improve the quality of your prod· 
uets Ilt the same time you arc increasing 
output and cl1iciency of your plant, wrltr 
ur ,'ull DUlIlEK lII"tl)' ! 

CampI.,. Macaroni Plan" by 
'O®®YEARS 
(BUHLER) 

ES€€€ BUHLER 
THlIUMLII COIPOIATU'''' , 1925 Wo,lalo I I.d,. HJMlapClII126.Mlnn. PhoItI. Ub,rty '.1401 

IUMLllIIOnW', " ., , ...... , \1D,. III OIl'lft SI, E" 1olGIIlo 1,01110110. PIlon .. EMplf. 2·2575 

s., •• Olflce~: 
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QuarwHd Produc.r Prien for Durum ad a.ltd.d Other Whe .... ne.·lt w1Ih .Ml·.3 IA brack.1I 

Countrr and UnU 

CanadRI (Can. , per bu.) 

United Stat(!sb ($ per bu.) 

Morocco (Dirha""lI/100 kgs.) 
TUnisia (Dinan/IOO kill.) 

Syria (Syrian pound. per 100 kgL) 
Au.hia (Schillings/I 00 kgs.) 
Franced (N.F./IOO kga.) 
Italy. (Llre/IOO kgL) 
Spain (Pesetas/IOO kg .. ) 
Portugal (Eacudosl100 kg .. ) 
Ngenlina (Pesos/100 kga.) 

Source: Intemational Wheat Council. 
a-Advance paymenL 

Type 01 
Wheat 

Durum 

Durum 

Durum 
Durum 
Durum 
Durumc 
Durum 
Durum 
Durum 
nurum 
Durum 
Duruma 

PrIc. 
(aatlonal Type 01 

a&rnade.' Wheat 

2.50 Manitoba No. 
(1.60) 1 Nurthern 
2.26 Hard Red 

(2.16) Spring: 
40.00 

40,600) Soft 
(4,2&0) Soft 
35.00 

(29.00) Soft 
26\.35 Solt 
eo.oo Soft 
8,550 Solt 

516 Soft f 

321 Solt 
43. Semi·hard 

(640)' 

c:-ltaUan type Grade No.1. 
d-Bulc minimum price. 

P .... 
{national 

c:urnndn' 

I.M 
(1.60) 
2.17 

(2.36) 
34.&0 

(36.00) 
. 3,4~O 

231 
40.65 
6,100 

556 
301 
420 

(140)" 

b-Support prices wilh storage paid for at U,ted lennlnall. e-Pricel for Island. (Sardinia, Sicily) Calabria 
Price. shown are for No. 1 hard amber durum and No. 1 
hard 

and Luc.nla. 
t-OrdlnIUY bread-makine, not clou I. 
g-Candeal/Taganroe. mlnimum producer price. 
h-I963·64. 

red spring ordinary protein !.flnneapolla. 

A World SU"ey-
(Continued from page 24) 

of $1 per buahel. Total payments per 
buahel, however, have been higher for 
No. I amber durum than No.1 Mani­
toba Northern. Between 1958-59 and 
1960.61 thla difference was 8-12 cents 
but Increased In 1961-62 to $1.22. In the 
United States specIal premiums above 
the baalc .upport ratea have been paid 
for durum wheat since 1954. From 
1958·59 ~ntll 1961·62 the premIum for 
hard amber durum WQ 10 centa but In 
1082·63 thla premium waa raised to .f0 
cents. The premium! for the 1963 crop 
were 25 centa for hard amber durum, 
10 centa for amber durum and no pre­
mium for ordtnary durom. 

Export Prien for 1>urum Wb.al 
Since the early 1950's durum wheat 

pricea In International markets have 
moved, at tlmea to a considerable ex­
tent, Independently of those of other 
wheats and they have remained 
throughout at a premium over other 
wheat •. Since there Is a preference fur 
durum for the manufacture of alimen­
tary poste •• millers arc prepared to pay 
a smoll premium over other hlgb qual. 

.!.~ Ity wheat IrreapecUve of the aupply 
;' sltuaUon. At the same time the narrow­

ness of the market, the .table consumer 
demand and the altemating surplwes 
and severe Ihortages of supply have Jed. 
to wide nuctuatJona In durum price.. in 
cOlltrast to the price movement of other 
wheats In recent years. IntemaUonal 
dUNm prices have depended to a great 
extcnt on the supply poalUon In one 
country~nada. Thua in when 

.,.." 

Canadian luppllel were IImJted, for In­
stance between 19~2-~3-1D!Ui·fi6 and 
again In 1961·62, International durum 
prlcea were at very high levela com­
manding a subltanUal premium over 
other wheats. In contra.t, between 1957-
~8 and 1960·61 Canadian supplies were 
p.bundant and durum wheat prices com­
manded only a .mall premium over 
other wbeats. 

CaJUdlan i>unlm 
At the. betlnnlng of the 1050's prices 

for Canadian dUNm In dore Fort Wil­
liam/Port Arthur. and otber Canadian 
eastern shipping point .. which are the 
only regular aerie. of export price. 
available. were at about the same level 
aa the price of Can.dlan No.2 Mani­
toba Northem. The acute ahortage at 
durum In North America in the four 
years followlnl 11152-53 led to price. 
rI.lng to unprecedented levela. In 19~2-
53 the averaa:e price of No. 1 C,W. am­
ber durum wat 20 per cent higher than 
No.2 Manitoba Northern; In the follow­
Ing three yean the premium wa. over 
50 per cent and In 1056-57 about .f0 per 
cent. In mld-1957 durum prices de­
clined sharply. Since that time. with 
the eenernl decline In export prices, 
durum prices fell more sharply and by 
1959·60 enjoyed a premium of only 10 
per cent over No.2 Manitoba Northern. 
In 1960-61 price. were relaUvely .teady 
until the clcalnl monlhl. In the ftm 
quarter of 1862-83, due to an acute 
shortnge In the world market. price. at 
Furt WiJllam/Port Arthur !'OM from 
],:15 than U.S. $2.00 to $.' .3~ 8 bushelln 
Odobcr, 1961 (90 per cent uhove Manl-

loba No.2) but by the time that prlccs 
reached. this high level there were only 
very .mall quanUtie. left to be traded. 
From that time onward. Canadian 
prices changed VI!ry little until Augult, 
1962, since when-..due to the large har­
vest In 1982-prlces have been steadily 
reduced and exporla In l&:ge quantltlel 
relumed. The margin between No. 1 
C,W. amber durum and No. 2 Manlt",ba 
Northern which wa. about 80 per cent 
In July, 1962. was about 35 per cent at 
the end of 1962. There were further re­
duction. In durum price. In 1M3 to 
$2.22 in store Fort Wllllam/Port Arthur 
In April, 1963 which lowertd the mar­
gin to about 20 per cent. 

JlocllAlD. Prien 
The annual variations In the IIU! of 

the harvests hu not only had 8 coruld­
erable erred on the level of price. but 
allO on the aue of the spreads between 
the dlft'erent arades of durum wheat. 
With the acute acarclty of all grades 
the spreads were very amall In 1981-
62 but widened extenalvely In 1962-63 
when supplle. beeame abundant. At 
the beginning of the 1962·83 lealOn tho 
price of No . .f C.W. amber durum wu 
only six centa per bwhel below the 
price of No. 1 at $3.30 per buahel. Dur­
Ing the course of 1982-63, at the same 
time at the prices of aU ,rade. were 
sharply redu~, the spreael between 
No. 1 and No. .. also w14fned to 4tm~h 
Q 3. centa In May, lsa.~~t thi .... en~~ 
July, 1963. the ,pr'!ad ~ Ii'i.-a diclwed. 
.lighUy to 15 cenia. Then the price of 
No ... C.W. amber,dutum at $1.92 per 

, on lpage 30) , 
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NEW 
A neW concept of extruder construction utilizing 

tubular .teel frame., eliminate. those hard·to-clean areas. For the flnt 
time a completely .anltary extruder ••• for easier maintenance ••• Increased 

production ••• highest quality. Be .ure to check on these efficient space.savlng machines. 

~--

, I 

I I 
I 

" . . 
I , . 

MODEL lAPS _ 1500 Pound Long Good. Contlnuoul Spread.r 

POSITIVE SCR.W PORC. Improv.1 quality and 
Incr.a,," production 01 long goods, Ihort goodl and IhMt forming contl~uoul .xtrude ... 

I 

a STICK 11100 POUND LONG GOOD •• PIIIEADER 
Increalel production whll. occupying the same lpaCO al a 2 Itlck 1000 P,aund Ipread.r. 

11100 POUND .XT .. UD .... AND D .. V.";. LIN."-
now In operation In a number 01 macaronl.noadl. planll, occupying llightly m~~~ce 
than 1000 paund lin... .~, "·V';~ 

~ r; ' " :: ~ 
"'; .. ,. "" 

.,.l.l~ 

. -patent ptM .... 

NTINUOUS EXTRUDERS 

SHORT CUT MACARONI EXTRUDERS 

Model BSCP ................ .... 1500 pounds capacity per hour 
ModeIOSCP ...... .............. 1000 pounds capacity per hour 
Mod.ISACP......... .. .. 600 pound. capacity per hour 
Model LACP .................... 300 pounds capacity per hour 

LONG MACARONI SPREADER EXTRUDERS 

Mad.IBAFS .. .. 
Model OAFS .......... . 
Mod.ISAFS .. .. 

1500 pounds capacity p.r hour 
1000 pounds capacity per hour 
600 pounds capacity per hour 

COMBINATION EXTRUDERS 

Short Cut .................... Sh •• t Form.r 
Short Cut ........ .......... · Spr.ad .. 
Thr •• Way Combination 

QUALITV •••••••• A controlled dough al loft al d.llr.d to .nhance texture and 
appearance. '. 

PRODUCTION ••• POlltlv. IcreW ieed without any pOlllbllity of w.bblng makel for pall· 
tlve .... w delivery lor production b.yond rated capacltle •• 

CONTRO La ••••• So line-io posltiv. that pr ..... run Indeflnlt.ly without odiu.tm.nts. 

.ANITARV ••••••• EalY to cl.an tubular It •• 1 from .. glv. you tho IllIt truly lanltary 
.xtrud.r. 

for Information regarding Ih.,. and oth.r mocf,'., price" 
moterlal lesllng anti oth.r servin" wrjt. or phone, 

i 
i 
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/It World Survey-
(Continued from Page 26) 

bUlhel waa only slightly (11x per cent) 
above the price of No. 1 Manitoba 
Northern and had declined lome 39 per 
cent in the 12 months Iince the beeln-
nlng nf the 1002-63 leason. 

It II not possIble to make a similar 
study of United States prices mainly 
because durum wheal is not regularly 
exported In large quantities. But a com­
parison of United States cash prices In 
Minneapolis of U.S. No.1 hard amber 
durum and No. 1 dark northern spring 
show sImilar trends 8S for Canadian. 
However, the U.S. cosh prices are also 
lnnueneed by the large U.S. internal 
wheat market and do not therefore re­
neel Ole world market situation to the 
same extent al the Canadian hard 
sprinl and durum prices. Moreover, 
U.S durum wheat exports receive an 
export subsidy except In years when 
durum prlces are very high, wch III 

1061·62. 

Prices In Import Markell 

Export prices for durum wheats from 
other exporting countries are not BvaU­
able In regular series, but It is poulble 
to study the prices In Import markell 
where thelC different wheats are com-
peting. 

In general. the prices of Argentine, 
North African Dnd Near East durum, 
when traded In International marketa. 
tend to be lower than the top grades of 
North American durum. This is In part 
due to quality facton but alao In port to 
the rDel thot general1y these countries 
determine their prices for durum wheDt 
so DS to clear their total exportable .ur-
plu5Cs, and they rarely accumulate 
"tocks. North African durum enloyed a. 
prefcn!ntial market In France, and gen­
emily durum exports of North Afrlct~ 
countries were In exchange for soft 
wheat. This picture is to some extent 
conOmed by the co-emclents of equi­
valence (qua1lty differentials) which 
were act up when the uniform Import 
system of the European Economic Com-

I munlty was estabUshed under Regula-
I, tion 10. The following table shows the 

premiums and discounts (in relation to 

,
! ~ Europenn Economic Community dur­

urns) to be oppllcd In calculating the 
I • dally lowest c.U. price In the European 

' Economic Communlty countries. 
With the gradual adjustment of price 

le\'els to the more ample situation In 
tht! palt 12 months Canadian amber 
durum No. I, 2 and 3 would noW a,am 
$Cern to be enjoying their premium, but 
during 1001 and 1962 the whole picture 
of SP~d reiationahipi was completely 
dlstor,t, M tends to whIm 
wheAl, ees rue the , ,. .. 

------- . - - '----.~---

Co.EJadents of Equlnlnee 
'01 EEC QralD ftegul&IIOJII 

Premium In DlKoW1l 
In U.s. ' per 
mllrlc Ion Type and Grade 

+3,7~ 

+2,00 

-1.25 

Canadian amber durum 
No. l&No.2 
]raql 
Syrian: (Italiano) 
Turkish 
Canadian amber durum 
No.3 
Canadian amber dunun 
ext"' 4 
Ars:entlne: Candeal/ 
TaaanlO' Moroccan 
Tunisian 
Canadian amber durum 
No. 4 
Unlted State.: Hard 
amber durum No. 2 

Urnes the low 1061 yield and output 
wa. at a record level of about 82,458,000 
bushels. In the United States, U In 
Canada, if'Owers were encour8led. to 
increase acreage to provide adequate 
supplies for domestic requirements and 
export. Acreage allotment. were In­
creasod and at the same time the level 
of durum premiums under the price 
support system waa sharply Increased. 
Acreage seeded war nearly 2,DOO,OOO 
acres, 49 per cent above 1961. The yield 
of 62.45 bushels per 2.~ acrea wa. more 
than double the 1961 yIeld of 29,39 
bushels and the 1951-60 avertge of 
33.06 bushels per 2.D acre .. and the elll­
mated crop of 69,808,000 bushels was 
the lara:esl since 1930. In North Africa, 
output recovered Iiliarply and provided 
amaJl export surpluses. 

Sourt'C!: Journal Onlelet des Com 
munaule. Europeennes, July 28, 
1062. 

a-For s:rades equal to EEO stand­
ard, I.e., Italian and French 
durum. 

need to (.obtain .upplles becomes the 
dominatina factor and the u.ual qUllllty 
relationthlps are partially or whoUy ie­
nored. DurinR 1961 and 1982 the blihe.t 
prices seem to have been paid for 
United States hard amber dunun with 
Arientlne CandeaJ/TalanrDl close be­
hind. The maximum prices paid for 
Canadian were allT'Jnd U.S. $135 per 
ton c.U. compared with U.S. ,140 for 
Argentine and 81 much as $180 (double 
the cumnt price leve» for U.s. 

CuneDl 8ltu&doa. 
In 1962 there was a tharp recovery of 

world durum production to a record 
level. In contrut to the precedlnl ycar 
when crops were much lower, produc­
tion In tho two malor exporting areas, 
North America and North Africa, rose 
to a very hlah level. In addUlon durum 
production In the Near Eaat W8.1 sub­
stantiallY 14ra:er. The bl. increase in 
world durum production wu due to a 
combination of three factors-the spe­
cial encoul'Dlement liven In many 
countrlel to expand durum acreage, the 
response to prevalUnI high prices In 
world markets and the more favorable 
weather In the 1962 (rOwlnl aeason. 
The re.utt Will that the previous pt:riod 
of acute si:orta,e wu chanled Into a 
.UuatJon of swplUlsupplie. well In ex­
cea of world requirements. 

In Canada, the area IOwn was 3,120,-
000 acret-the lara:est ever sown, an 
Increaae of 1,200,000 acres over 1061 ond 
more than three Urnes thal of two years 
l!3rlier. Thu yield of 62Atl 1Jll.';h/:,l!i pet' 
2.5 acres Wall ncarly t wo and a half 

Weu Eatt 

Harvests in tt~ Near Ea •• were IUb­
Jlantlally la~er than In 1961i In Syria 
production increased by over half a 
milUon ton&. Durum output In .outhern 
Europe was larger than In 1961 due to 
more favorable weather. However, In 
Italy, by far the largest producer In 
southern Europe, the somewhat larger . 
acreage did not result In a larger har­
vest as growlnl condltiono In the dur­
um-lfOwinl areD' were below average. 

The abundant ha~"Ve.lJ in 1962 eued 
the tJlht .upply position which had ex­
bted throu,hout 1061-82 and total .up­
pUe. In North America were at near 
record leve1l.. Trade In 1962·63 recov­
em and world exporll reached a bl,h 
level, renectlnl a shift back from the 
use of durum IObllitute. with the avail­
ablUty of ample supplies and the con­
siderable fall In price.. and the con­
tinued .t.ron. demand by the alimen­
tary paste Industrlet In many conlUm­
Inl countrieJ In Weatem Europe where 
little dunun Is lrown. In Western Eu­
rope where producUon of alimentary 
pastes is .teadlly Inereaslnl the import 
demand for durum 11 likely to continuo 
to rise (unIe" there .hould be a malar 
breaktbroulh In durum yields In Italy). 

MaJor Exporter 

As In pmvlous years CllDada haa 
been the major supplier In 1962-63, fol­
lowed b)' Argentina. Of total world ex­
portJ of about 44,088,000 bushels, Can­
adIan exporll exceeded 18.370,000 bush­
els -and were mainly to F.R. Gennany 
and ~. Arlentine exporis of lover 
ll,022.DOp bushels were at t~~ . hesl 
levelln recent years. Of the 4,151,-
620 busli ... w."'"~' ,, ~. The 
United Statea' ;:~j~tlvel)' 
nnall (3,0'14,000 bushem-t.1..QIO¥ih ex­
port IUbJldles were re-liiG&iuced in 
mtd-lGe2."' The U.S.S.R., noPa ftJUI¥r 

,(ConUnulu' Il? Paie 32) .. 

UIRU5101 DIES FOR IHE FOOD IIDUSIRY 
Moster craftsmanship Is the ke~te 
In the manufacture of every Maldarl 
Ole. A policy of utmost preCision Is 
strictly adhered ta In fulfilling cus· 
tomers' specifications. 

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

0: mQLDQ~1 E.. Sons, Inc. 
BROOKLYN 15, N.Y .. U.S.A. 557 THIIlD AVE. 

-::, • ., • ~4 
,.';", ',. 4"" 11 

".~ . '.~:tf 
....,~ .. , 

Am.rlco', larg." Mocaronl Ole Moktor= ,s ince 19('13 _ With Munl'S"nu:r.1 CO'lIl"\lo\lll)' Reloin.d 'n Some fam ity • \;.'.1 , 
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exporter of durum, .old 1,249.180 bUlh· 
els mainly to F.R. Germany. Syria and 
Morocco n110 exported moderate quan­
tities. 

In spite of the high level of trade, the 
record world production hal resulted in 
the accumulation of lubstantial carry­
over .Iocka of about 73,.80,000 buaheiJ 
In North America at the end of the 
1982· 83 sclllon. 

The prospecta lor durum production 
In ID(l3·64 are generally favorable, ai­
through due to the lower acreage seed­
ed, particularly In North AmeriC4, 
world production ia llkely to .how lOme 
decUne. In Canada acreage seeded to 
durum was 2,195,000 acre., a decUne of 
37 per cent, but .UII more than double 
the 10 year averOIC. With the possibil­
Ity of a substantial increase in yields, a 
harvelt only .lIghtly 1ell than the rec­
ord 1962 crop of 60,988,400 bushel. it In 
prOlpec:t. Acreage seeded In the United 
State. wa. about 20 per cent leu and 
production I. estimated at 52,436,000 
bushels, a decline of 18,370,000 bushel. 
(over 20 per cent). Production In Ualy 
Ii estimated at about last year'. level 
of 68,784,000 bushell, despite a lower 
acroa,e, but the quallty is reported to 
be lower than average. 

Monopolr Ended 

It should be noted that from July I, 
1963. the state monopoly of Imports of 
wheat. was termlnlilted. This required 
the Immediate application of "safeguard 
meaJUre." on Imports due to the Inter­
locking nature of the durum IiInd soft 
wheat market within Ita)y. Without 
such mel1l urel Imported wheat!: other 

l~: than durum, which compete with dur­
urn for use In pasta production, would 
have entered the ltallan market at a 

\.. price below the price of domellic dur-
um wheat because of the difference be-

l I tween threlhold prices of durum and 
\ bre ad wheal. Imported whealJ would 
i therefore have tended to supplant do.-
I meslic durum wheat In the manufac-

ture of pasta products. To prevent luch 
\ J a development the Commission of the 

1 
European Economic Community author-

, Izcd Ihe Inlroducllon or ",r.gu.rd m ••• • 
t urel which add a surcharge to the levy 

i ''h( certa1~ Imported wheat, on a tem-
, " OJ 'O.l)' basis for the duration of the 
.. I '~i:rent ' season (July, 1963 to June 3D, 

1964). 
In North Africa there was II: further 

• \ expansion of durum acreage. Produc­
tion In Moroct'.J (ollowln, a 10 per cent 

'. expansion ir, area is expected to exceed 
36.740,000 "':'uaheb for the ftnt time, 
while In '_{'unlsla the harvest 11 dU, 
mated at I. D :w'!COrd level of 21,1~;:, "Oil 
b\l ~ :lf llp. (i "29,500 ::'Ishels more thhn thl! 
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above-avera.:e Cf'Op of 1982. The earUeT 
forecast. of record durum harvesta In 
the Near EDIt were not fulftlled due to 
advene weather at the time of harvest~ 
In, but. the out·tum 11 lIkely to be 
above averale. 

In Ar,entlna, a IUbltantial expan­
.Ion of durum acrea,e Is forecast For 
the ftnt Ume the minimum price for 
durum (CandeaIITa,anrol) Is signifl. 
cantly above (12 per cenl) the minimum 
price for bread wheat. 

With abundant lurplusel amon,st 
the major exporten, prices In Inter· 
naUonal market. are likely to remain 
at about the mId-1963 level. or even de~ 
cline further depending on the ftnal 
outcome of harvest.. In North Africa 
and the Near E .. t. Carryover stock. In 
North America are almost certain to 
increase again In 1963·64 and by the 
end of the seu on may exceed 110,220,-
000 bushel •• 

Summary and. Coaam.nta 

This brief JUrvey of world produc­
tion, trade utillzatlon .. nd prices of dur­
um whut, althou,h Itln Incomplete in 
many aspect., haa Ihown thet the dur~ 
urn wheat .UuaUon haa levera) special 
feature. worthy of note. In the ftnt 
place, there Is a tendency for the tradc: 
and prlcel, and In lOme TClpec:ta con­
lumpUon, to move quite Independently 
01 other wheat.. ThJ. independence 
tends to lead to lOme bolation of the 
durum situaUon aa shown. lor example, 
by the exclullon of durum wheat from 
the maximum price provlalonJ 01 the 
1962 International Wheat A,reement, 
and It. separate treatment under the 
grain re,ulaUon of the European Ec0-
nomic Community. 

While the 1949, 1953, 1956 and 1959 
Ag~menlJ did not lPeclRcally exclude 
durwn wheat from the maximum price 
provision. al in the 1962 Alreement. It 
haa ,olway. ~n undentood that, due 
to th~' special nature of the durum 
whellt n:uket with its wider ran,e of 
price fluc.'UatiollD Imd premluml over 
other wheats, no flctlon would be taken 
If the price rose bey •. md the maximum 
for No. 1 Manitoba Northern. 

Larg. World ProcIuctlOD 

In the second place, total world pro­
duction of durum wheat is larle, but 
beln, confined to certain areu is sub­
Ject to ,reater pen:entage fluctuations 
than total world production of all other 
wheats. There lends to be a comperuat· 
Ing Jtablllty In total world prodUction 
of other whealJ because production oc­
cun In many dUrerent re.loM, rarely It 
ever climatically affected In the same 

Ir. the ume BeasOn. 'Thirdly, the 
Instllbl1Uy !n production makc!! 

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

for conalderable annual fluduatlons in 
world trade in durum wheat. Fourthl¥, 
the demand for durum wheat, particu­
larly for pasta prCk,tuction (al opposed 
to Its use for breadJ II Increaatn,ln the 
advanced trend In per capita consump· 
tlon In the advanced counlrte. II com­
pletely oPPOlUe to the trend for bread 
whcalJ. Fifthly, the eltec:t of all these 
feah.-rel Is to lead to wide movementl 
In pricel of durum wheat In Interna­
tional trade. These movement. have 
been so large over a period of yeitn 8J 

to cauae producer. to Inereaae and de­
crease production areas, thu. alltaVat­
In, the IUuatlon. Furthermore. while In 
general the lar,e end-yellr carryover 
Ilocka of other whealJ In the world 
combined with orderly marketing pon· 
des have stabilized world wheat prices, 
the rapid UquldaUon 01 durum wheat 
stocks In some yean JHmJ to have ac­
centuated the fluctuations In durum 
wheat prices. On the consumption a1d~, 
Irequent chanle. In consumer prices ur 
unstable profits for manulacturen doe. 
not help to encourale consumption. 

Stabl. Mark.'1 .aeBet.l 

There are, therefore, sound realonl 
for bellevin, that producen, traden­
and consumen alike would beneftt 
from more .table market eondltlona. A 
detailed examination 01 the meuures 
needed to produce luch condltlohl Ja 
ouWde the scope of thJ. paper but It is 
clear that the elimination of the more 
extreme fluctuationJ In JUppllel, which 
have marked the history of durum 
wheat In the paat 16 yeaflt would make 
a substantial contribution. In thlJ con­
nection the preservation of an appro­
priate price relaUonJhlp between dur­
um and other wheats would seem to be 
essential to sUllaln producer Intereat In 
durum and avoid the pra,reulve dis· 
(.'Ouragement of production which mllht 
otherwlae relUlt from the dlvereent 
rates of yield ,rowth by comparison 
with other wheats. The maintenance of 
adequntc ItOCka from year to year 
would al.o be • powerful stablUz.ln. 
factor, but It must be recognized that 
propoaa1a for the Inelullon of Ilock· 
carryinl provlllon. In International 
Wheat Alreementa in the palt have en­
countered cOnJlderable dUftcultJel, and 
it would be unreallltlc: to look primar· 
11y to measure. of thl. klrid to deal with 
the lituatlon. As a reaUJt of the record 
harveslJ In the lilt two yean 
stocka have now 
and 

[I ~,----=M~[]_N __ T_Cl_N_I_ 
PUNIO & QLAUCO MONTONI 

PIITOIA ,ITALlA) 

TEFlON DIEI 
,., Richer, More Golden Color 

Smoother, Glossier Finish 

Lower initial Die cost 

Greater hourly yield 

"Also available in Bronze for all Shapes" 



by B.rnard H. Nord.mann, Cantln.ntal Grain Company, at the annual 
conv.ntlon of the U.S. Durum Graw ... Auaclatlon. 

CONTINENTAL Grain Company 
believe. in a close contact between 

the varioua IClments of our vital in~ 
dUltf)'. We welcome opportunities to 
get tOlcther with producer and proces· 
lor eroupl. We .hare a common ,oat, 
whh:h i, to market quality producl.l at. 
D proHt. The 1963·S' crop yeaf will 
probably be remembered in the durum 
industry tor quite a few yean to come. 

(1) We .tarted off with a record sup­
ply. 

(2) The Department of Aericulture 
Initiated a bid lub.ldy. 

(3) We .han have new grain stand­
.rds. 

(4) We .hall have record export. of 
durum. 

Record Su,ppl, 
I ' We .tarted off thl. crop year with a 
Itt 1>:';J.~1 carryover of approximately 46 mJlUon 
'f . ":it"w bUlheli. The 1903 crop was about 60 
J { million bUlhell, ,Ivlng UI an unequaled 
'1 total supply of 96 million bUAhell. In 

I ~ addition to the record supply In thtl 
.j United State., other important produc­

Ina countries like Canada, Araentina 
Dnd North Africa also harvelted excela 

lent crop. and the totol world supply 
i. far in exceaa of the demand. I beJleve 

o. 
I · 

that a lot of this increased production 
1. 11111 to be considered an afteraeflect 
of the 1961·62 world dunun crop dl.· 
oster. At that time of shortaae, price. 
skyrocketed, which highly IIlmulated 

I production not only In the United 
't Stutes and Canada, but also In Arlen· 

I· r tina and North Africa. 
. ~ .- Although at thl. Ume It I. dlftl.cult 

,,'" to predict whether or not we shall aet. 
\.\ new wheat leglstaUon for the comtna 
1\ crop, it can be .ald with certainty that. 

I we are lolna to get quite a chanae in 

• '. 

" r 
\ 0 

the Interior price level of wheat. We 
realize that the transition period will 
create lome hardship, especlalty to our 
milling Industry. We nevertheleaa be· 
lieve that our unique markellna I)'stem 
will take care of the price adjustment. 

'It,!!.n o~erly fashion. 
~t~Year" decision made by pro-­
" it with respect to the wheat refer· 

. ~ndum clearly show. that the pro-­
duccrs ore conndent that they can per· 
form their economic function without 
too much aovemment lntervenUon. 
From the experience I have had with 
roy friend. from thIa area. I have lona 
known that you view fannlnlu a busl· 
nell rather than a w'Y·of·llte. I believe 
thut your .tandpolnt La a wlse one, and 
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I am alao auI'V that you realize the full 
consequence. of your decision. 

You are aware that it 1a unJOund to 
produce your quaUty produtU ju.t to 
let them dl.n.ppear Into lovernment 
storaae. Being rullatlc, you know that 
at present your production polenUal tar 
exceed.a today'l demand. We &hall have 
a carryover of durum thlJ )'ear of lOme. 
whit around 43 million busbelJ. Th1l 11 
quite a .ubllanUat carJ)'over. From the 
aovemment publJJhed erop aereqe In· 
lenUolllo J understand that an Jnueue 
of approximately J6 per cent in acreage 
for durum 11 contemplated tor th1J 
year". crop. I do not think that we can 
be optlmllUc about poulble larae salel 
to the Soviet Union, and I therefore 
belJeve It appropriate to caution you 
not to create an unmanaleable IUrplUi 
of durum wheat. Of course, the word 
surplul tilese daYI II used rather loose. 
Iy, and a carryover of, I8Y, around 30 
mUlIon bUlhel. ahould not be called a 
lurplua, but rather II prudent reserve 
atock which will Rrva the lndu.try and 
aafeiUard u. from a repeUUon of the 
1061·62 liluatlon which waa very detrl· 
mental to thl. IndUJtry. 

Fortunately In thll part of the coun· 
try you are bleaaed with a combination 
of cllmale and 1011 conditions that aUow 
for production of other clPlel of wheat 
and feedaralna which are In Ibortaae, 
and shlfu from one crop to the other 
can euUy be achieved. 

Since domesUe consumption under 
nonnal clrcumstancel dOH not vary 

from )'ear to year, we have to 

find export outleta for your durum 
wheat. In order to achieve this, we need 
the understand In, and the aalslance of 
the Department of Agriculturtl, which 
bring. us to the next point j namely, 

Th. Bid 8ubsldr 

We wi.h to applaud Secretary Free· 
man and his able atntr for understand· 
In, the problema of markeUDI and for 
creaUna an agareulva plel policy. We 
.lronlty believe that the bid aubsldy 
program enable. exporters to maximize 
IIle. to foreign countries and. at the 
same time, It alves the Department ot 
Alrtculture an excellent tool for aupply 
manalement. We can only hope that a 
.lmllar program will be initiated for 
other classes of wheat In the not too 
distant future. Without the bid aubsldy, 
our sale. to the Soviet Union would not 
have materialb:ed. 

N •• Grain 81andarda 

I have lone on record lOme one and 
one-half years ala, durin, the Durum 
Show in Langdon, 18¥lna that we had 
to be more quality cOnlCiousif we want 
to become a regular exporter of durum. 
Since that time, man)' dlacuulona have 
been held and much work waa done, 
e.peclally by your AuodaUon. A dras­
tic revisIon of the standards wu necea· 
sary tor durum. even more 10 than for 
other chases of wheat. 

Over the years, U.S. durum haa not 
had very looci reci!ptlon abroad. ThI. 
ltotement .ounds rather blunt, and I 
believe It nQ,ulrel lOme ellboraUon. 
We all know that quality ot durum 
varies widely from year to year. One 
year )'ou can be bleued with a crop of 
hlah test weight Hard. Amberj the next 
year the torce. ot nature may produce 
a crop of IIlht test weight Amber dura 
um. Rain. during harvest .ometlme rea 
mIt into sprout darnale. 

Our Itandards have been too broad 
to accurately describe the product. For 
example, under the old 'Iandania, No.2 
Hard Amber durum could contain up .. to 
15 per cent and No.3 Hard Ambed dur. 
urn OJ much a. 27 per cejn' .... m8bIC 
wheaLy!'~ologicat pro, in de· 
veloPI_,,~, va !Ad In 
the man more nt and 
modem fann:rn . ena au to-
day to tum" out a tw." "'cteaner .. 
produd than bet~re. '# .;,..~ 

(Continued on Page 36) 

Thll II where w. I.amed about durum. 
Have you talked ta him lotllyl , 

I b the Noeth Dakota former. Even other durum growers The world's best durum s grown y 

will tell you that. Id's best durum for half a century. North 
We have lived by ond hlt~ t~~ 8rok~rs Mf\lt~~;Elevator looks for the best of his crop. 

~~sko:t f~:r;;tr~ k:~~ :h: ~;t dU~U~ °products when you~~;~ t~. ,:\~~u~.tob::~r~;~~ 
It might be 80sier for you to make the best macaroni pr Y 

Products tl) start with, too. ,. p f t 0 um 
Durakota No. 'Semollllo, er ec Il ur OIJr products mode from Dakota durum are: 

Gll.lnular and Excello Fancy Durum Potent Flour. 
Try our Sdrvlce. Shipments go forth al ICheduled. 

SEE YOU AT THE CONVENTION •. ~\ '\ 

,,'-~-.~ • ' >J 
.l. 

., 

------. 
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Exporter on Durum­
(Continued from Page 34) 

who preaerve the quaUty, w1l1 be re­
warded for their effort;'. 

ment of Alrleulture, we were able to 
make a "packa,e deal" wheat sale to 
the Soviet Union, Includln, 30 to 31l 
per cent durum. 

i . 

It I. true that we may not be able to 
export a No.1 Erade. or in MIme yean. 
not even 0 No. 2 ,rade. The important 
point la that we can now more accurate­
ly describe the product that I. avail­
able, ond we then need competitive 
prices In order to move our export 
.urplul. 

However, the chanlln, of Irade. doeJ 
not necenarlly and automatically mean 
more export • . The moat Important fac. 
tor In aelJJnl la. and wIll remain, the 
price. We can produce the be.t quality 
In the world, but It It Is not t.ompetl. 
lively prIced, Jt will 'not be ' Hld. 

At you know, our ule to the Soviet 
Union drew conJlderable attention from 
all parts of our country. For u. It wal 
quite a unique experience, alnce It 11 
not very olten that a company like oun 
become. Involved In wh!l.t tlppeareci to 
be a major chan,e In Urlited Statel 
fOf~I,n poll~)' . We should not lolC Il,ht 
01 thtl tact that the Adm!nl.tratlon, 
which we helped elect. had given a lot 
of thought before Prealdent Kennedy 
made the announcement t:M't the Ad. 
mlnlatraUon favored a lale 01 wheat to 
the Soviet Union. 

Our main competition Ja Canada, who 
hal production problema that are the 
erne a. YOUnl. They, too, very heavily 
depend on nature. Yo", can readily de-
lennlne the quamy ."Idtable for export 
from Canad.. :',. the ,:fades that are 
beln, offered. '1 : .;.0 C~ Uon .tandard. 
are Uahler, and there i . leas tolerance 
within the ,",de .. 

We experience daUy that our Canadi. 
an nelahbon beat u. to the punch. 
Variou. countrlel, lUeh as Germany 
Dnd Switzerland, purchase over 75 per 
cent of their requlrementa from Canada 
and are willln, to pay ,ood premluma 
for Clmadlan durunl. 

¥ } I believe that the eIlanle In the Oraln 
~~ Standarda lor durum J. the beat thin, 

that haa happened to our Induat". lor 
many yean. Maybe the chanle wa. 
. omewhat too draltlc. I undentand that 
;your Auociatlon hal requelted the Bee. 
retary of Alrlculture to con.lder lOme. 
what of a relaxation of the maximum 
percenta,e of moJJture and on the per. 
centa,e of other c1allea of wheat which. 
oa In the cue of durum, are aU con .. 
trosUnl: cJaasea. I would tend to believe 
that ;your modest and, In my opinion, 
justified requelt wi11 meet with under. 
standing. 

Now let ua hope that we shaJJ be 
.. 'ole to market quailty durum itl the 
near future. Frankly .peakin" at the 
present time, to my knowl~le no ex­
porter dares to offer NO.2 or even NO.3 
Hard Amber durum under the new 
Grain Standards. Too Jltlle Is known 
ubllut the exlatJn, auppllel, whIch are 
pre,JomJn'antJy In CCC ownenhlp, 
Fl"Om experience we know that the 
alru('ture of IUpport Prices has not 
been exactly conducive of deUverlnl 
the best quality to the Gov~mment. 

We have to realh:IJ, however, th,t 

~
a.f8sllc chan,e In cradel requIre. 

. ..:..:Trunsillon lime In order to Rive an 
~ oortunlty to erowcn ond to elevator 

, interests to get accultomed to the new 
~d of facts. We nrc optimistic, and I 
uCOIonally leel convinced that every­
hody I'oneemcd wlll be able to adjust 
to the ncw grain erade. In due coune, 
1 olso believe that the ,rain trade .. a 
whole will benent from the chan,e. 

Loglc .. t1y, the producer who produce. 
Jlml "10:' grain elevaton and merthanll .•. 

Exporta 

Exports are of vital Interest to this 
country. We all know the .tront ltand 
our Admlnlltratlon la taklnl In Ita nee 
,otlatlona with forei,n countrle. In 
order to aecure oullet. for our product .. 
We are particularly Intere.led In sale. 
for cash In order to Improve our bal. 
ance 01 payments. At you know, during 
the lut few yean P.L. 4aO and other 
aid pro,ram ahlpmenll have attOunted 
for lOme 15 per cent of total wheat ex­
parts. Durum export. durin, the last 
few yean have been enUrely for ca. h. 
We are, therefore, conftdent that the 
exportation of durum wl1l receive a 
lood deal 01 atlentlon In our Depart. 
ment of A,rleulture. 

A way to Increale exporU would be 
a .tepped·up promotional drive abroad. 
I commend your a.uoelatlon, the mJI. 
len, and macaroni manufacturen on 
the .excellent promotional Job they are 
doln, In the United State •. With pteu. 
ure I noUcd that the 1963 production 
of Jemollna and durum Hour wa. I near 
record. I wonder whether thlt promo­
tion can be carried outalde our borden, 
and I am e. peclally thlnkln, of coun­
trlea In the Far Eaat and developln, na. 
tlon. In Africa and middle Alia. A lot 
of thl. work can probably be done 
throu,h Great Plains Wheat, Inc., and 
Western Wheat Auoclatea, who have 
office. In thele areas. 

Another very important Iplredlenl 
for stepped.up exports Is undoubtedly 
the price relationshIp between relUlar 
hard wheall and your durum wheat. 
Of courae, we have to feCO,nJze the 
cost of production. However, any .ub. 
.tantlal premiUm of durum over hard 
wheat .tlmulate •• ub.titutton and pull 
up a road block for market develop­
ment. 

One of the privilege. In Uvln, In a 
free democratic .oclety I. that one can 
have and Upr\!if hll personal oplnJon. 

• However, It also bring. with It many 
obU,ationa slorh iU abldln, by declslonJ 
made by the majority of that aoclety, 
which II repreaented by our Govern. 
ment. The President of the United 
Statet haa a wealth of Infonnatlon 
available to him, and when he makes 
the determination that the wheat wJll 
be uaecl tor bread. I am willin, to rely 
on hi. Jud,ment. As an American ex. , 
port company, we fully lubJect our. 
aelve. to the rule. and I't'lulatloni aet 
forth by the Adminl.trallon. 

NuJual Beneau 

Nonnally, trade between two parties 
take. place only when both parties 
beneflt from It. We In the United Statel 
had the wheat to aeU, and we lound 8 

buyer who wu willing to pay clI.h. 
AlthouRh many newspapers articles im. 
plied, directly or indirectly, that the 
SovIet Union received credit from the 
Unlt~ Statea, I can assure you that our 
transaction of one m1llion ton. 01 wheat 
waa a ono hundred per cent cash trans. 
action. So far, we have .hlpped about 
750,000 tona of wheat, and we have 
been paid for all of It. I know that 
many people question whether the 
beneflta to the United Statet are equal 
to or exceed the beneftll that Ruula 
received. Runla had Jerious a,rlcul­
tural problem. and was In the POSition 

Th. Ihhalan Deal to pay cuh. In exchan,e lor their lold, 
the Ruulan people will ,et bread. Thlt 

Our durum exports thl. crop year obviously i. an advantage to 
wUl be between 27 and 29 million bUlh. . I ~ believe that the 
ell. Thl., aa you know, 11 an all· time Uidted Statel Were 
record. Althoulh we are extremely have a balo.ce.o, 
pleated with this achievement, '~~t ~~~~:;~ should not lose alght of the lact .~ 
the RUIIlan purchale attOunted for ap­
proximately 20 mJlUon buahel.IC. ThIs 
demand wUl probably not repeat rtJelt. 
The Ruulana had no Intefe.t lrt dl:rum. 
Thanka 'lilly tn the understanding and 
aggleuive sale. policy of the- Depart. 

: 
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ADM takes every precaution 
to deliver quality durum 
(Eumple: no H20 for your dough I) 
ADM's Nokomis Mill , •. now produces semolina 
exclusively ..• features the most modern mill ing 
equipment available. It features triple protec· 
tlon 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 trom the 
stoners, seeders, washers and dryers , •. through 
grinding and sifting ..• over the purifiers (new 
from West Germany, Switzerland and Mexico) 
. •• to electronically controlled bins where It 15 
"prescription blended" to your aKaet speclfica· 
tions. Complete bulk loading faclllUes assure 
safo. sealed delivery to your bins. 

-_._-_. 
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ADM slaris wilh Ihe 
pick ollhe crop ... 

Springtime to harvest time •• • TeKas 
to Canada • • • experienced 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 WI ~ 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 belt. 

.. -

. , 
"t. 

~ ..•. ----~ ... ~----------. 

-, 

• •• BUYS and slores Ihe 
bulk ollhe crop! 

(Thanks to 70 million bUlhels Itorlge clpaclty) 
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 UII your 
nexl durum order! 
ADM has been supplying superior 
agricultural products and services for 
60 years ••• brought all Its know· how 
to play In modernizing Bnd converting 

Its Nokomis (Minneapolis) Mill to 
durum exclusively. located Just 8 

"night's run" from the Northwest's 
durum·rlch Golden Triangle. Nokomis 
Is one of America's most modern and 

completely equipped durum mills. It's 
another reason we say: Where top 
performance counts, you cen count 
on ADM durum. 

ADM 

ARCHER DANIELS MIDLAND COMPANY 

aURUM DEPARTMENT MINNEAPOLIS KANSAS CITV 

E_porter on Durum­
(Continued from Page 36) 

We nlso have 0 problem of uncmploy· 
ment in this country. lind ills obvious 
that our trode with the Soviet Union 
enabled us to provide mnny thoulonds 
of manhours of work for people In 
many walks of me. 

Our grain Industry Is n basic one, 
and as we all know a country without a 
sound agriculture connol enjoy D sound 
economy. Our groin IndUstry requires 
men that engineer and help build capi­
tol goodl, such as machines to plant 
and harvest the groin. Our Industry Is 
also one of the most Intensive uscrs at 
our tranfi portotion system. All thele 
llctlvltles require fuel, which again re­
quires man-hours to drill for all and 
make it available. In the ports we re­
quire vast numbers 01 :len for unload­
Ing the wheat and getting it sately 
stowed tor shipment. You gentlemen 
have no problem In replacing the wheot. 
Our sale to RUSlla has created Jobs for 
a vast number of people. This all 
strengthens our economy. 

I visited Russia a few times In re­
cent months and obscrved thot gold 
does not grow on trees In the Soviet 
Union. Theretore, I con assure you that 
It Is with the most relueiance that 
Chairman Khrushchev mode the deci­
sion to I~port wheat to feed his people. 

Exports of agricultural producta 
create many Jobs In the United States, 
and we hope that our Industrial leaders 
wlll fully realize the Importance of ex­
porting agricultural produeis for cash, 
since in efJect we export n cross·sectlon 
of our entire Industrial empire. 

Qo't'emm'nl VI,wpolnt 

Our late Prel ident Kennedy mode 
the decision to sen wheat to the Soviet 
Union on Oeiober 9 of lasl year. On 
Oeiober 10, he wrote a letter to the 
Hon. John W. McCormack, Speaker of 
the House of Representatlvea, explain­
Ina: to Congress the reasons tor the 
Administration's decision not to pro­
hibit the sale of surplus American 
wheat, wheat flour, feed grains and 
other agricultural commodities to the 
Soviet Union and other Eastern Euro­
pean countries. I would like to quote 
two paragraphs from President Ken­
nedy's letter: 

ill no reason why the Soviet 
U"IOrll'~Ii1!!lid not be treated like 

In the 
able . 

Is a recovery for the American taxpuycr 
on wheal which the Government 1m!! 
already purchased at the currently 
higher domestic price which Is main­
tained to assist our farmen and Is still 
paying storage on. Although thl;! losses 
Incurred In maintaining the domestic 
price support program ate not deemed 
realized as a bookkeeping matter until 
a sale occun, thereby giving the 1m­
preaalon to some that it Is the export 
which Is subsidized rather than the 
production, tho net result of export 
transactions Is to reduce the 1055 to the 
taxpayer by the amount of the world 
market price. 

"I am not, therefore, aware of any 
reason why our grain trade exporters 
should not be allowed to sell surplus 
commodities to the Soviet Union and 
Eastern European nations at the same 
world price and by the same methods 
as they sell to all other notions." 

Also, "In short, these soles wl1l per­
mit American farmers and the Ameri­
can economy to shore in the gains 
which other notions have been reaping 
for many yean In soles of wheat, nour 
and other form commodities to the 
Communist bloc. In recent wleka, Aus­
tralia and NATO a11les have agreed to 
sell 10 to 15 million tons of wheat and 
wheat flour to the bloc, Including nn 
arrangement to sell several hundred 
thousand tons of wheat nour which 
might well be mode In large part out 
of whent exported by this country to 
West Germany. We would certainly bl;! 
foolish to halt the sale of our wheat 
when other countries can buy that 
wheat from us today and then sell It as 
nour to thl;! C(lmmunists." 

From varloua statements made re­
cently by Secretary of Commerce 
Luther Hodges, we ate led to believe 
that there has been no change In the 
Administration's views from the time 
President Kennedy wrote this letter. 

Futur. Pro'lMcl. 

Where do we stand now, lind why 
did I make the statement that 1 am not 
optimistic about further sales to the 
Soviet Union. 

Let me nrst soy that I strongly be­
lieve that last year's purchases by the 
Soviet Union or some 15 million tons 
of wheat have not entirely alleviated 
the agricultural problems In the Soviet 
Union. We exporten believe that Rus-
lila will again purchase sizeable quanti­
ties of wheat thla year. A rough esti­
mate would be somewhere between 
nve and eight million tons. 1 have to be 
peaalmlstic about American participa­
tion, however, because the present reg­
ul:ltlons all but prohibit further sales 
or wheat to the Soviet Union and other 
Eastern European countries. 

--.---

Exporterll lire required to utili~.e 
Amerlcnn lI ug oceon corriers for 11 
minimum IIf fif ty per cent of the whe.11 
shipped to the Soviet Union and other 
Eastern Europea n countries. AlIhou~h 
there ure no such restrictions 10 lIny 
other destlnallon where whC'ot 15 snltl 
(or cash, we feel that the State Deport­
ment may have certain rensons to fl'­

quire a utilization of U. S. flug vessels. 
and all I mentioned we work within thl! 
framework of governmentnl policies. 
Maybe It III even n step In the right 
direction to have the Stars and Stripes 
represent our country In Russlnn ports. 
The Russlanll do not object to recelv ln~ 
groin shipped In American vessels. 
They do, ho ..... ever, object violently to 
having to pay more money for the 
wheat than any other cosh customer. 

The privilege of living In a country 
wllh the highest standard or living In 
the world creates some problems in 
Instances where we have to compete In 
(orelgn markets. American flag vessel 
ownen could not operate without sub­
stantial governmental subsidies. We no 
doubt need n merchant morine, not 
only for world prC'lIlige purposes but 
also for our nallol1l1l security. In the 
grain trade, we utilize American flog 
vessels only for IIhlpments under P. L. 
480 and other old programs. The Go\'­
ernment In these CORes suhsldlzC's the 
difference between Ihe high Amerlcnn 
nag ratell lind the lower (orelgn ling 
rates. This Is logical and Just. In the 
case of the Soviet Union, the Comlllel'ce 
Deportment regulations stipUlate the 
usage of minimum nrty per cent Amer· 
Icon flag freight. However, they do nul 
provide for a government subsidy to 
the American flag o ..... ners. 

Presently the freicht rate frum the 
U. S. Gulf to Black Sea ports is "I'­
proximately $8.00 per Ion on rnrci~n 
nag carriers, while the rate for U.S flal! 
vessels Is $18.00 per Ion. As a l'.msc­
quence, we are requesting the RU!!slnn:> 
to pay 50 per «nl of the difference 1,1 
$10 (that III. $5 per Ion) more for whe;1 1 
than (rom Dny other cash customer. 11 j , 

quite understandable thot the RUSS!;.I" 
do not even want to discuss wheat pur­
chases from the United Statcs on Ihi s 
basis. We have to realize thnl II ~ubs lll\" 
on the American nllg freight docs n,;1 
mean a subsidy to the Soviet Unlnn. hilI 
merely 0 subsidy to the Amerlcun 111\'1 . 
chant marine. You mllY cornpttl"f' ,I 
with an export subsidy on whcnt If' 
equate our domestic price tn the lIIuch 
lower world nmrket level. 

The European Economic Community. 
better known as the Common Mnrkl'l, 
has been and still Is the topic of a lot 
of conversation In our trade. Undouht­
edly, the Common Market hi a " el")' 

(Continued on PnJ;e 48) 
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with German)', Switzerland and DURUM · ·~;:.:t;;:a~~~;;~!~,ouh:;t ~ ~OnMttS " typOs of .Co .. -
durum it enjoy!n, D 

abroad. The ftnal export Arum 
wUl move ahead of the 10 year avera,e. 

. Fanners In Canada'. lOuthem pralr-
are waldlln. the weather thl. 

Hedin, extra durum If 1t Itay. 
and Iplln. open. up early. They 

'W,lll watch t~r any further Indication of 
lara:e purchase. of durum. be-

.:~::df.~·~ :::~:, be one of the key. to 
. ~ quantities ot durum . . 

how wil ahortalei of wheat • 
the U.S,S.R. eontlnue1 

Durin, the yean 195. to 1964 Cana. , Durum In 19&t will ('Onti~ue to be ~ 
dian farmen laW wltd ftuctuaUona in ~ relaUvel,y minor crop on the Canadlan 
yield per aere, and total production. pralrlea. The line alet .,~ ')fI reported 
They . were into dnrum; they were out that It 'occupied allhl ~!,': cent of the 

" of durum. They were ahort of durum, total wheat acreale in 1963. In Western 
,then lont, ThOle who .teadDy, refused Europe, a ~atudy h ... hown that over 
tn panic eUher way have made money the put two deadH there h .. been a 
on the crop: It hu eonslJtenUy paid a and inerewn, dem.nd lor dur· 
primtum over Northern wheal um. the U.s.B.a. . ' conlUmption of 
';Ten Jean alo the DomWon Bureau , 200,000.000 buaheb of durum annually 
of ' StaUtUca belan to live more 1m. iI ·reported. Btnn,ely enouah, thit I. 
Portance~ to',durum u a lepante crop; ,' Ior bread rather than macaroni prod-

I bUabl ucla. Durum I. relarded u • premium 
'J by pu , "' aepara.te filUm. At that ~_ .... r . ' • wheat throulhout Europe, and I. priced 
'" tim. as well, the BaIrd of Grain Com- 1 d " I 

mlulonel'll eatabUahed the Extra • C.W. ;' Exporta P us omeli c AI" have accordlnlly. Accurate ftaure. on world 
Amber Dwum md. to keep Jow qual. wed. up more than 17,000,000 buabeb of exporb are hard to eslabUah, but mOlt , 
If .. P JlpI d a Id B U Ie durum in the fint aeve~ montha of the obaerven conclude that Canada gener-
veer an 0 en a aepara crop year, which belan Auaust 1. Thb. 
f~m the reat. Later, the Canada De- II well ahead of a year alO. Conalder- aUy haa 45 per cent of the tolal export 
partment of Alriculture wlaely ap-o able durum rim.lna In Canada how- markel 
pointid a lull-Ume durum plant breed- ever, and the usual U'1 11 belnl made 
er. And 10 the pattern haa been. We for Canadian farmen to cut their 
hope It wlll continue, because the crop actt:ale. MOlt of the 'durum

T 
marketed 

haa obvlou.1y eatabllahed It.RU. thia year haa moved Into Europe a. 

Crop ...... 
19M 
1955 
1958 
1957 
1958 
1959 
1980 
1981 
1962 
1963 

10 Yr. A •• ra .. 

I Prelim1J).ary 
:I Source: D.BA 
a Source: 

. 

A .... 
I 

745,000 
8IU,OOO 

1,521,000 
2,358,000 
1,125,000 
1,008,000 

818,000 
1,852,000 
3,429,000 
Z.UU,oool 
1.171.GOO 
, .. ~ 

" 

ConMlan Durum­
A Ten' Y"" ,Summary __ 

BUilMlla 
I 

8.9 8,6oo,r.oo 
24.9 17,295,000 
28.0 39;600,000 
18.7 44,100,MO 
1U 15,900,000' 
1404 14,500,000 
18.6 18,200,000 
7.8 14,500,000 

10.2 85,800,000 
24..6 1 

•• 7.7 
\. t· 

'I 

Dunua BnodhI. 
" why, when' Eulern Europe and Aala ' 

recently became ahort 'of wheat, were 

.. 
Crop , Exporll 
Y ... 

O",b.la 

• 
1953/M 5,956,031 

' 1954155 3,964,338 
1955/66 13,468,283 
1966/57 12,0114,003 
1957/68 12,458.028 
1958/69 18,080.581 
1959/80 · 23,839,764 

·1960/81 , 
1981162 

- -

t, th~ able to ftnd what they wanted In 
CanadaT Wu it an accldenlf Not likely. 
Jt \>wu becauae of Canadian dedleatlon 

WHEAT REGULATIONS 
· to wheat culture and marketinl. Teama 
t of Canadians have lor decades penlat­

~.' enOy chued tbe often elusive "quo.llty 
factor" in wheal The coal of thl. to 

J taxpayen has been repaid long ala, 
· many timea over, It remalna for subae­

quent leneraUons to keep forlinl 

POWER politics pushed the contro­
venial cotton-wheal bill (A.R. 61(6) 

through the HOUle of Representatives 
Apri1 8 in a Itormy midnight scsslon 
by a margin of only elghl votes, four of 
which voted only "Present." 

'\ ahead In thla important work. 
) Particular effort In Ihe total wheat 
picture haa been made by teams of 
plant breeden. All quality durum vo.­
rieUea beinl grown commercially In 
Canada orillnated In the United Statea. 
The limUarill' of current Canadian and 
U. S. durum plant breedlnl prolrama 
I •• triking. Lanldon and Ramaey dur-

Shortly arler passage of the bill, the 
Department of Alriculture held a preIS 
brieRnl to explain the basic regulatory 
details under which wheat growctll, 
mUlets, and exporters would operate In 
ID64. The Department Issued the fat· 
lowlnl statement April 11: 

· uma are about on their lut lei' due to 
J'Ult infection. In the U.S. the varieUea 
Weill and Lakota will take over. In 
Canada we look to Stewart 63, ruat re-­
ti.tant and larler in kernel, therefore 
beinl more aultable for our export 
markeL . • 

In the U. S. proarom, much prolreu 
baa been made, notably with aborter 
straw. stronlar .traw, earlier maturity, 
better color, disease realltance. SU11 the 
hunt loel on for hllher ylelda, areater 
dlvenity of varietlea particularly u to 
the Inheritance of dlluse Nsiltance, 
and alUl earlier maturity. To achieve 

, these obJecUveJ, durum. from all over 
the world are lathered, and crossed, 
and recroued. ' 

At the same Ume It 11 recolnbed that 
kernel .Ize must be Increased. The ex­
pcnt market demands It for one thlnl. 
AI Canada hal found with Jta better­
than-expected we to Europe of Pella· ·· 
tier durum. Dr. It. L. Lebaock, who 
heacla the durum plant btftdlna tetlR 
located at Failla. North Dakota, wu 
1'81Jed on the Great Plains, underatandl 
III problema, and .. a dedicated selen­
tlaL We wiah him ,cod luck, bec:auae .. 
hlltory hu proven time and Ume alain, 
the 49th paranel I. a man-made bamer 
whieh Nature doe. not In the leut re­
apect.. Canadian or United States .elen­
URc advance. in alriculture wUl beneftt 

.: both nationJ. 

Ca~iida·. Plantlnll Intention. 

"Wheat marketing certlfteatea under 
provision. of new wheat leglslo.tion wl1l 
10 Into effect on domestic wheat proc­
eulnl and wheat export. with the be­
Ilnnlnl of the 1964 wheat marketinl 
year on July 1. 

"Wheat markellng certtRcates will 
be earned by farmen who voluntarily 
po.rtlclpate In the 1964 wheat program 
under the provlalons of cotton-wheal 
lellslation .Igned Into law April 11. by 
Prealdent Johnson. 

"Under the USDA decldon. domestic 
wheal marketing certlReales which will 
be valued at 10 cents per buahel will 
cover all wheat proc:eued Into food 
produets, Including flour for export, on 
or after July 1. Export wheat marketlnl 
certlftcates whIch wlll be valued at 25 
cenll per bushel will cover all wheat 
exported July I and later. 

"Since It hu been apparent for aI­
moat a ),ear that market prices for the 
1904 wheal crop would be b¥.low 1963· 
crop levell whether leilltation was 
adopted or not, and auch price. have 
been reflected for lOme time In com­
modity market quotations lor 1964 crop 
dell"Jery, omclall Itated that moat have 
had ample time In which to plan their 
inventory adjustments. Those with in­
ventoriea sllll have more than two and 
a ho.U month. in which to make their 
Inventory adJuatment. 

mum of 105 per cent of 19M-crop pricc­
IUpport loan rates (based on a naHoRDI 
average price of $1.30 per bushel) plus 
reasonable carrying charges . 

"Details of the certlflcate operation 
as it will apply to processors and ex­
porters will be discussed with repre­
sentatives of thcse croups, In any 
event purchases of certificates will nol 
be rc~ulrcd until after July I." 

The new program will be In cReel 
for both the 1004. and 1005 whcat crops. 
and wUl eUmlnate the referendum vote 
on mandatory controls which would 
have been required under existing law 
this aprlnl. 

Prlc. Support. 

The new law emplo)'s a three price 
Iy.tem 01 prlC'C supports thot takes Into 
account production for both domestic 
and export uS(!. In addition to a basic 
aupport prle of $1.30 a bushel, co· 
operatai'll (those Itaying within Itrict 
acreage allotments) will receive: (I) 
certmcates worth about 10 cents a 
bUlhel for that port of the crop pegged 
lor domestic consumption (an estimated 
50 per cent); (2) certUkates worth about 
25 CI:~ ltS a buahel lor production dcsiC­
noted for export. (an estimated 40 per 
cent)j and (3) the $1.30 basic aupport, 
or whatever more the open market pro­
vide. fo r the remainder. 

Fannen who do not want to enter 
the new voluntary program are free to 
plant oa much wheat aa they desire. 
Non-participating farmetll wUl have no 
penalties, no marketing quotas or re­
Itrictiona, no price lupporll, no certlft­
cates and no divetllion payments. AU 
wheat, whether produced by cooperu­
tora or non-cooperatotll, will move free· 
ly from farmer to user at market prices 
(ph.la quality premiums) baled on the 
$1.30 per bushel loan rate. Wheat user,; 
-domestie millen or wheat exportcr:; 
-will be required to purchase certlfi· 
cates when they proceas or market 
wheat. These purchases will finance the 
certlftcates luued to farmersj the farm­
er can redeem his certificates for cash. 

, p~Uve planUnls of durum wheat 
announced .bY the Dl?mlnlon: Bu~au of .6\'"",, .. In March were eaUmated at 

down flve cent from 
'area of , and 

"By July I, when procelSOtll and ex­
porters will need to buy certlReates to 
cover their uae or sales of wheat, sub­
stantial suppUea of the new crop will 
be available e~ about new price levels 
In many aec:tiOllI of the countlY. To 
• upplement the flow of new crop wheat 
In areas where harveat Is later than 
July I, Commodity Credit Corporatlon­
owned wheat will be offered lor .ale 
after July 1 at approximately the price 
levell antielpated for the new crop, In 
order to enable \lien and exporters to 

No certlftcates will be needed to 
cover any flour or semolina. stocks thtl' 
you may ha.ve on hand in )'our plum . 
at your siding or enroute on June 3U, 
1964. However, the mills will M,I.'C 

to purchasc a 10 cent certificate for all 
wheat ground Into semolina or flour on 
or after July I, lD64. This means that d 
you have an1 ·c~mtract balances not dr­
livered by July I, 1D64, the mill'1. " 'ili 
have to purchase a 10 cent per bm:l' I 
certU\cate to cover the wheat when 11 i I 
ground. This will increasc your Call' 

the 

.?'c· ... , '· continue ' their nonnal operations with· 
out interruption. Beclnning Jul)' I, the 
U. S. Department of Agriculture will 
sell CCC'\lwneti whr.11 lit the higher of 
market prker. ni" the sta\uhJ' ) mini- (Conllnued .,:: ~; .Ir.~ .• '1) 
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DI,d,rldI. & G,lftl" tom, .• 
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Gneb" Co., 
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Aglnd. [omlnl.1 An.hule, S. A. 
H. Schoener, Mill. 
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WheDt ReglllDtlon_ 
(Continued from Page 45) 

tracled price of aemonna or flour by 
Gbout '1.65 per hundred·veight. 

Compared to the terr.tlnol loan on 
the ' t963 durum crop of ,2.41, the 1964 
termInal loan on durum would be '2.00 
a. bailc 1964 support price, 34 cen" for 
traruportaUon and handlini to ter· 
minaI, and 26 cenll premium for dur­
urn, for a total of ,U9 Mlnneapalla, 
The difference between the 1964 sup­
port and price and that of 1963 11 18 
centl. Traditionally, the price supports 
set the markel. Assuming that transpor­
tation cosll and premiums on durum 
remain the .ame, It might be expected 
that we wll1 be looking at durum flour 
and semolina price. at about 45 cents 
per hundredweight higher than In 
Ifl63. 

Tr.d. M"Jln~ 

At mid-month, the Deportment of 
Agriculture omclals held mcetings In 
Washington with the trade. Representa­
tives of all sciment. of the Industry 
partldpatl!li In conferences to dlscuu 
problems Involved In the wheat certlfi· 
cote progrom for the 1904 crop. Thre~ 
principal problems In the transition 
were thoroughly dlsculled In three sep­
arate meetings with the millers, the 
biscuit and cracker and macaroni man· 
ufacturlng Industries, and the crain ex-

A".port,era. They were: 
':A', • 1. The' Impact of applying the 70 

cents a bushel certificate obllgaUon, to 
Iiour controcta made before the certifi­
cate bill wns pau ed. for delivery after 
July 1. which In effect would result In 
nn (l utomntic Incrense In the flour con­
tr .. ct price equal to the certUlcate con. 

2. Dlmcultles faced by mlllen In 
orcas where wheat Is harvested after 
July 1 and wht'f(' the CCC does not 

own the 'types 'and qualities or' wheat 
ground by such mm .. 

3, DlmculUH of mills localed In late 
harvest areas which already own auf­
flclent wheat to cany them to the new 
harvest, but would be faced with an 
Impossible economic penalty it the '10 
cent certificate obU,atlon was placed 
on top of the present wheat Inventory 
cost. 

Althouah no .peclflc conclusions 
were announced by the Deportment of 
I.grlcullure on any of the points dis­
cussed at the various meetings, It was 
agreed thut a better Inslaht Into in­
dustry problems was aained by USDA 
omclal .. 

Old Crop C.,t16cat .. 
On April 2'1, announcement was 

made by the Deportment of A,ncul· 
ture that mUlen would be permitted to 
buy ccrtlOcates for old crop wheat at 
18 centl a bushel, thu. offerin, millen 
reUef from a threatened price pinch. 

The Government will use 81 a baals 
for calculaUon Inventory totals certified 
by millen on May 23, a date far ahead 
of this year's harvest, to prevent low­
prlred 1964 wheat from beln, mixed In. 
Pre.umably. the companies' records 
would show how much of the May 23 
Inventory of old wheat each has left on 
July 1. 

This special transition procedure, de-
• IIRed partltu1arly to eate the transl· 
tion problem for millen located In 
areas where the new crop harvest .tarts 
sometime after July 1 and where the 
CCC does not have In posilion the types 
and qualities of wheat ground by the 
mill, represents 8 considerable modlfl­
caUon of the original regulation ane 

nounced earlier in the month and re­
nectl 8 desire on I the part of USDA 

, offlclals "tor the smoothe.t and mosV 
palnle .. transition" possible, But many 
problems .tnl remnln, 

...... T. HoIWio 

Generol MUI. Dllrll", Solea 
Richard L. Veuell has been named 

ManRger of Durum SaIn tor General 
Mills' FJour D1vl.lon. effective June · l . 
He wl1l replace E. L. Meny, who has 
held thl. post .1nte ID!;6 and who ia 
reUrin. because ot 111 health. LeRoy 
T. Heikkila II beln, advanced to Durum 
Sates Aulstant. 

Vessels joined. the company In 1958 
as a IDles trainee, and alter two yean 
became durum 1D1ei representative. In 
November, 1962, he was Appointed DI­

sistant manager of durum sales. A Itad­
uate of Cornell CoUege, Mt. Vernon, 
Jowa, he majored In both bUilneu ad­
ministration and SpanliJh. 

Merry came from a pr(dcccllOr firm 
to Geneml Mills upon its formation In 
June, 1928. After representing the com­
pany In varyln&' capacltlel nnd at a 
number of locations. he was made as­
Ilstant sale. manaler for durum ulel 
at MlnneapoUI General Omce In 1951. 
He took over complete sale. relpoMI­
btuty for thl. aet1vJty tour yean later. 
Meny attended the School of Com­
merce, Oklahoma State Unlvenlty. He 
has been active In the Durum Wheot 
Institute 01 the MUien NaUonal Fed-
eration since 1958. I 

Heikkila has been In the durum IDles 
department for the Plllt five yean aa 
soleI trainee and administrative GS­
lIistant. 

Exporter on Duru_ 
(Continued from Pa,. 43) 

Important outlet for our agricultural 
products; but we ahould not lose Ilabt 
of the fact that Eastern Europe could 
be In the yean to come a much 

outlet · fo~~~o~ur~~l~~~i~~ We 'cannot . 
trate those 
merclal 
trad~. 

Finest Quality 

DURUM 
SEMOLINA 
GRANULAR 
FLOURS 
Call Ray Wentzel 
MILLING DIVISION 

RAV/Oll MACHINE 

_~ .. "'--"'""-_c....._._ ,_" --._---_., 

DOUGHBOY INDUSTRIES. INC. 
SIIICI 1111 

RICHMOHO WIS • Q"ollty Since 1156 
Pho •• 2" ,6·2101 • HEW " 

t:Ntt-I_ I_ P ... k.-P., .... I ... M-dll •• "-' .... ' .... _.Iec ..... I"-P".II .. 

JACOBS·WINSTON 
LABORATORIES, Inc. 

EST. 1020 

CoruuUini! and Ana'rti". Chem;!,., .lpecialiJ;tt4 
in aU ma"er. involvmi! the enmtnallon, produc­
tion and 'abelin, 01 Macaroni, Noodle and I!" 
Products. 

l_Vitamln. and Minerai. Enrlchmlnt Allay •. 

2-E99 Solhl. and Color Scar. In E ••• , Yollll and 
Egg Hoodl ••• 

3-Semollna and Flour Analy.I •. 

4-Rocllnt and Inslct Inf •• tatlon In",1i190tlon., 
Mlcr.".plc A •• I' .... 

S-SAHITARY PLAHT IHSPECTIONS AHD 
WIUnlH REPORTS. 

James J. Winston, Director 
156 Chambers Street 

New York 7, N.Y, 
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For Profit Tomorrow-Research Today 
T liE Image of wheal was of major green IraJl Is produced dally --m 100 II I . concern I III II I uv we mprove the cUmale surroundln, 

omen mee nl n an- pound. ot seed, .0 a y •• r -uo· '--1-nual c.nv II I N 0 I ov ... UWI... our product, Just III lurely .. """01 
en on n ew r eana In Thla teed will provide the .0"- .alIy • April un: u sluulea have nelatively afl'ected the 

. raUon at .ppromnately 85 steers, each image at tobaceo. 

A panel dlscuulon on the need. for weighing 600 pounda. These I8me ani­
human nutritional research wa. mod- mals would require leveral thousand 
erated by Rlcho.rd G. Myen, chalnnan acre. at land to support them on a 
ot the Wheat Flour Institute CommlUee year-round bub with teed the equlva­
and ,eneral monager at Rodney Mlllini lent to what thl. mall abed 11 produc­
C"rr:pany. Plinel participant. Included in,. Theretore, I, tor one, am .kepUcal 
th~ president ot the American Institute that the It"Owln, populaUon and In­
ot Bakln(, a professor ot nutrition from creasln, demand for arable land will 
Harvard, a reRarch man trom the De- reduce annual meat conJUmpUon In 
partment of A(ric:ulture, a wheat grow- thla country. 
er, al,d a marke! I,.,oearth expert. Their Population prellure wW not nulWy 
,tatemenllt wh:~t, .. to given below treedom ot choice. We can anUcipale 
were followed by ~.:ely dlscuuion. ' 1 think. that a varlety ot fooda in plenU~ 

tul lupply will continue to be available • 
11 we relax In the development and 
promoUon ot our product jun IUahUy­
then we may flnd the UrJted Statu of 
the tuture with an anr.ual per capita 
coRlUmpUon ot wheat producta of 60 
pounds., nther than the 150 pounds we 
Ihould hope for. Theretore, we must 
sun sell our product-and Jell It hard. 

Population ExplotloD 

Mr. Myen made the roUowing intro­
ductory remarks: 

It Js Interesting to note that it took 
mankind the whole period of recorded 
time untlt the early 19th century to 
achieve a world population or one bll­
llon ~pte. It took only a century to 
odd the second billion. It took some­
what over thirty yean to raise the 
world population to three billion. And, 
at the present rate ot InCrellMl, only 
flfteen yean wUl be required to brinl 
the flgure to rour billion. 

India'. population or 4tiO mU110n wil1 
double to 000 mUlion In JUst the next 
thirty yean; Egypt's twenty-seven mil· 
lion &»Cl'ple will be fifty-four million in 
Just twenty-five yean; closer to home, 
the population of our neighbor, Mexico, 
will double from thlrty·slx million to 
leventy-two million in only twenty 
yeora. And our own population of 188 
million will be 376 mUlion In forty-six 
yean. 

Seven to eight pounds of grain are 
required to produce one pound of mCDt. 
On this basi. people feel thai grain as.a 
food will be emphasized more In com­
inl years since the production of meat 
III more wasteful of badly needed land, 
Tho~e same prophets contend that the 
logical consequences of such a progrel' 
slon are Incrcaalng per capita consump· 
tlon of wheat products. 

This phmet I. not going to starve 
Man'. Ingenuity will develop foodll un~ 
known today, will horvest the oceans 
will provide appetizing nourishment 
from aources hardly IUSpected ot this 
hour. 

N on example, on lome Texas 
ranches today there are small sheds 
only 21' x 12', one ItOry high. In these 
shed., through the IYstem of hydro­
ponlc:., a halt ton of fresh growing 

What An WhHJ'1 Vlrtu .. , 

But, Actually what are the virtue. ot 
our productt The average layman can 
think of many things wrong with cereal 
toods, many or all unsubstantJated by 
medlc:al tact. What do we ounelve. 
know ot the virtuu of bread? 

It 11 essential that wheat tood, be 
subjected to rilorous research to ac· 
curately deftne their nutritional contri· 
butlon, their potential, and the reasons 
for their acceptance and rejection in 
the national diet. Thl. should not be a 
haphazard program but rather a well 
coordinated effort lnvolvln. govern· 
menl, IClence and InduJ\J')'. 

Such studJel would be concerned 
with evaluatlonl of carbohydrate., pro­
tein, lJpldl, minerals., and vitamins. 
Each of thele are .. are of major Ilg. 
niflcanc:e, and could conceivably lead 
to other InvesUgation, unsuapccted as 
of the moment. Then there are required 
.tudle. about the role at cereal toods In 
lpeclal health conditions, such a. mal­
nutrition, atherosclerolll, obesity, den­
tal caries, anemias, degenerative dis­
eases, galtrocnterolollcal conditions 
(that' •• hort for ulcen), prelnancy and 
lactation, exposure to Infection, and 
convalescence. Not to be nellected 
would be a Itudy In the poulblUty ot 
alterinl wheat production and process· 
Ing practice. In order to Improve pala· 
lability, nutritional value and product 
acceptance. 

With authorttatlve Information from 
such a prorram of rcl('arch. we might 

Th, philosoph, of humQII lIulrl"olI fl· 

uarch w/u commented UpOII b, Dr. D. Mark 
Helsled, professor III th' Dr/XIrlment of 
NUlrltlOll, School of Public /leQlllr, IIQrvard 
Unlversit,: 

ExploltaUon ot any product abould 
be baaed upon tull knowledle of ill 
potenUal and llinItaUona. With f'e,ard. 
to wheat and wheat productJ there are, 
tor example, lnd.icaUoRl that lnc:n:ued 
consumptions of wheat In the UB. 
might be desirable in lenni at heart 
disease control, but thII can obviously 
not be sold wIthout dear demonatra­
tiona of dellrablUty. In maJll' parlJ at 
the world, wheat and poqlbly U.S. 
wheat, may be an answer to maJll' 
problem. of food shortage, Yet, In moat 
such areas., calorie IUpply I. Ie .. aciut(t 
than the supply of protein, mlnera1a 
and vitamin., Whether white flour w11l 
cause Improvement or deterioration 11 
at least debatable until evidence 11 
available. Wheat flour does not have an 
excellent reputation amonl nutriUon­
lats. It hili lost poslUon by detault 
largely because the role It may play It 
undefined. 

Wheat ud lba Prot.in Problem 

It Is generally thoulht that the major 
problem confrontlnl u. in teed.in, the 
world', population il to lupply suf. 
flclent protein. Thl. Reml to be a prob­
lem now and wW certainly become 
more acute with the populllUon explo­
lion in the next few yean. It I. certain. 
ly clear thai the world cannot now be 
fed In the manner conaJdered desirable 
In the U, S, 

The extent ot the problem i. not 
known. It II known that Infantl and 
very youna children In many area.suf­
ter from lack ot proteln. From this., it 11 
inferred that there fa a general lack ot 
protein. It Is certain that the problem 
Is much leu acute In achool children 
and oduHs but the magnitude of the 
problem will remain unknown unUI 
speclRc work Is done. The order ot 
priority Is to Rnt feed people what 
they really need, Dnd after the first I. 
done. to supply what they want. 

The Infonnatlon needed to ane .. the 
"proteln problem" has two 
1) The tlnt Is to ' 
protein I. needed 
grou~" and, Z) to de'leM,"u" .1 

. ....... _ ..... _--

Kinl Mid .. now offers you the moat complete line 
of durum producll In the industry-tilt total rang, 
of .radts and .ranulalians. Whatever your spe­
cialty, Kin, Midas hu the rilht product ror you. 

That', why our alandards 81 8 ,upplier have to 
be 10 hlahi why we maintain the most complete 
laboratory racllitles; why we back up our Une with 

a continuing testing and quality control program 
that reaches al1 the way (rom 6Cientific wheat 
selection to product development research. 

Look to King Midas ror the most complete line 
of uniformly high·quality Durum Products avail­
able-anywhere, Peayey Company Flour Mills, 
Mlnneapoli., Minnesota 55415. 

~~DURUM PRODUCTS 

FLOUR MILLS 
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Fllr Profit Tomorrow-R ... arch Today '" 
(Continued from Pale 60) 

needs are to be met. At this time there 
i. probably leneral _,reement thai 
most of the food needed muat be sup. 
plied by cereal. but there I, consider­
able scepticism that the protein needs 
can be mel under such conditions. The 
limited IclenUftc evidence IUIgeats that 
the potential of cereala to meet these 
ncedl I. underestimated. If la, only 
properly conducted studIes will demon. 
atrate it. 

In determlnln. the abllJty of cereals 
to 'meet protein ncedl, It 11 clear that 
we are not con~med with diets con. 
al.Un, 101(1), of cereal. Other food. con­
tribute protein and these proteins may 
Improve the blolo,l!! value of the cereal 
protein. Studle. mUll be done under a 
variety of IUuationa where the food 
patterns vary. 

Dr, Gao". 0, K ..... , 

Dr. Grorfr O. Kohltr, Chief, Fltld Crop.r 
l.ahflfatory, Weltrrn U,lIIwlfon ond Dr­
)'elopmtnt DMJ/on, A,rlculturrll Rurarch 
Srr.·lcr. US. Drparlmtnt of A,rlculture, IJI 
Albuny, CalifornIa, hDJ Ihll 10 SIly Dboul 
restarch In product drvtlopmtn/. 

A tremendous need exllts for both 
protein and eneray foods in many eoun. 

~r-- tries of the world. Apart from our hu­
manitarian desire. to reUeve at least 
acute phases of thl. need, we recognize 
the opportunity for potential new dol­
lar market. for wheat food. in develop­
Ing countriet, as well II In wetl-devel· 
oped countrle •• AJon, with. 81areaalve 
morketln. effort.. a atronl ruearcb. 
program Is euenUal to provIde the 
typcs of producll and the knowled,e of 
how best to fit U. S. wheau into the 

need. and use patterns of the varied 
lpecUk area. of the world. 

In dome.tlc markell, wheat produd. 
have .Upped lower and lower on a per 
capita conlUmption ba.I., beln, re­
placed by foodJ Which, thou,h more 
expen.lve, have ,alned preference 
through ftavor, convenience of use, or 
pre.tlge fadora. We belleye that a 
strong proaram of utilization rescarch 
can reverse thl. per capita decline and 
lead to broadenin, dome.Uc market. 
for wheat food •. 

Another Important area for research 
is on the non-nour portions of wheat 
which we feel .hould not be con.ldered 
second rale productl Dnd which we feel 
ran ,Ive the miller Improved I't!turns 
for hi. service •. Since much of the ap­
plied researth needed il being and 
Ihould be carried by private Indu.trles, 
we believe emphasis in the USDA 
Ihould be placed on a very baltc an­
proach to practical probleml. For ex­
ample, what are the phy.lcal and ch"m­
leal reasON for nour .trength, matur­
in" ItaUn, of baked ,ood .. and sUckl­
nelll of dough.? The ballc approaches 
are extremely dlmcult, lon, term and 
expensive. In order to keep .uch re­
searches "on the beam," clOle 1Ia1lOn I. 
needed between publi~alt1 IUpported 
research and the wheat In<tustry_ 

What U.8.D.A. II Dola, In Wh.a. 
Product n. .... lopm.nt 

In accord with these general obJec­
tive., the D~partment of A,rlculture at 
lla Western Rellonal Resean:h Labora­
tory has research in pro,ress or pro­
Jected with the foUowln, specifIc ob­
Jective.: 

I. Increuln, the Ute of baked prod­
ucla by develop In, methods to control 
and stabi1lu their oven-freah navor and 
aroma. 

%. Expandlnl the dollar markell! for 
U. S. wheat. by learnlnl to control and 
Improve theIr functional propertle. for 
all producta and uslnl proceue. ac­
ceptable In all countrle. (e.,., without 
the use of "unnatural" ehemlcals). 

3. Development of new dour and 
mill-feed baled product. of hi'h nutri­
tional value and directed primarily to 
the export markeL Speciftc problem. 
Involved include leamln, to control 
ftavon, texture., and nutrients to meet 
needs in vrrlou. world are... The 
products Include: 

•. Bul,ur-type producla 
b. MUk-Uke producu for lntants 

and chIldren 
c. Meat·Uke prodiactl 
d. Hilh-proteln I composite t', and 

compruaK products for supple-­
mentllJ' U8eS_ 

4., DeVeJopment:of . nutrlen" data'~ . 
miIJ atreama and tpeeUh: bran _ "'~ 
essential for computerized leut-c:oat 
feed fonnulatlon on an · ' ''intrinalc 
worth" 11aa1. and for development of 
hlah-value producu for food and feed 
UIOL " 

5. Development of new methoda of 
detennlnatlon of "available 1Yllne" and 
other eritical factora which are atrected 
by processln. and which alfed the 
value of. the products. 

Dr. WIlliam B. Bradlrl. pmldrn' 01 ,Ir. 
American IfU,l'ule ,,/ Bakln,. had ,hi. com­
mrn' on 'hr potent/til 01 hU/TUln nutrition n­
.rarch: 

Because of prelllUre. belnl brou,hl 
to bear on the American public to con­
lume more foods frc..m animal IOUrcel 
for the economic beneRt of the fanner, 
it it: necellll7 that the true nulriUonal 
value of cereal fooda for humans be 
determined. The public's attention la 
directed to fooda from animal source. 
on the ba.l. of nulriUon elal"", and 
these can be combated only with nutrl­
lion claim. for the moat economical 
foodstuff.. Evely bit of InformaUon 
that exl.ts Indicate. that the nutritional 
value of wheaten food. for human. I. 
vel')' good even lbouCh they have earn­
ed a poor ·reputaUon throu,h animal 
feeding Iludlea.. . 

The . Rol. 01 eanal Carbohrdrat. ...H ...... I(_ 
Food d!upt)earance fteure. for the 

put flfty )'eara eatabllah a decreued 
consumption of the complex earbohy­
drate source., IUch II, foodJ made from 
wheat nour, and potatoes. The., lime 
figure. IndIcate an increulnl eon.rump­
tlon of fata and limple .ulan. Because 
of the intere.t 'in dIet u • factor In 
atheroacleroal. and coronary heart cUI­
ease, 'human studlu ahould be under. 
taken to clarify lbe potential roJe of 
cereal foodJ in mln1mlz1n1 or eUminat. 
inl atheroaclerom and coronary beart 
dlaeue. Epldemlolo,lcal evlden~ 1Up­
port. the hypotheala that increased con­
IUmption of cereal foods protects 
agalnat athel'OllCtUOlla and coronary 
heart dlJease. Some evJdence eml. 
that an increasect eonaumptlon of com­
plex earbohydrates CRUIeli • decline In 
the level8 of blood lipids auoclated 
with these del2nerative dlseaaes. 

Ilo""IJN Morton, a Colomdo ""hral ,ro",,- . 
tr IJnd Dlnetor 01 Utll/Utllan Rr#Orcil lor 
Grelll PIaIIU WhrlJt, Inc. MIld ,III. abou, 
rr.rttuch all ""hrat product. In IIwnan nutri-
lion: . 

Bread hu been known .Inee 
tbnea u the "ltarr of 
review of AmN·ican 
a check of tho' rna"'"."",. 

", 

greater prestige lind contempo­
raneity far wheat producls gener­
ally but would also eontrlbute to 
an Immediate improvement In the 
sales of whcal products. 

Markal Appllr;aUon 01 NuhUlonal 
R •••• rch Fin"lng 

cies of ,ovemment, millets, bakers, 
macaroni manufacturen and olhers In·· 
volved In lhe marketing of wheat and 
wheat producta-together to undertake 
the beginning of what we hope wltl 
ftnally beeome an organized program of 
research. Only In this way can we to­
gether maintain the prestige of bread­
stuffs and their status as the "stafT of 
life." Only through such research will 
all those auoclated with the total 
wheat Indu.try continue to prosper. 

Tilt appllcat{on of rrseorc11 to nlrlrltlilill 
Dnd Ddl'ertbln, !l'D.r t'Omn/tnud upon by 
Dr. Lr.rlltl A. Drldll, Viet PrrJ/Jrnt, Murhot 
flJct.r, Inc. 

Nutritional research findings on tol (l 
benents and efTects of whent produets 
for the total populntion and for seg­
ments of the popUlation by age, eco­
nomic status, and health coneerns 
would have these basic marketing 
trnnslatlons. 

Dr. Wlltle", I ....... , 

the public today, challen,es such an 
assertion. In the dlela of many people. 
the ".tall of lUe" has been reduced to 
one slice of bread or toast per day. The 
.Ituatlon b unfortunate, e.peclally 
when limited nutrition reaearch has 
shown that wheat and wheaten prod­
ucts supply generous amounts of pro­
tein. neceuary to maintain growth and 
health in average dlel. Further studle. 
Buggest that dIeta high In percenlnle. 
of wheal and wheaten producta help 
lower levels of blood serum eholesterol 
-the common yardstick of blood llplds 
of concern to heart speclalii ta. What 
hili been suggested by research thus 
far uraenUy need. ampUncalion to de­
velop a body of knowledge about wheat 
and wheat produeta and their contribU­
tion In human dIet 

The Wh.at Growen' Slab In 
Ifutrltlon R ... ucb 

Wheat producen for lOme Ume ho.ve 
been interested In research to explore 
the use and value. of their product In 
hUman nutrition. They have long tried 
to make their interest known to many 
of those responsible lor .uch research, 
but without too much lUeccSS. In the 
past year, however, wheat producera 
have noted a definite chanae In o.ttltude 
and ,reater evidence of Intere.t In re­
.ean:h. Wheat producera have not had 
In the past, nor are they likely to have 
In the future, funds adequate to under­
t.~e a vast research proltam alone. 
But they are vitally concerned with the 
futUre of human nutrition reaearch­
(, 5~'tlY, .. It concenu the health end 
",ey~_t~ tho naUo

1
n' and the world. 

._ Wa~AAfi 1'. imperntlve that conetrted 
eft'cli!tie made bi' ~lt N.'nLC:htcd-ogen-

The very detnlled and comprehensive 
proposal of the Human Nutritional Re­
search Committee Is prima fade an ex­
pression of the need for a basic pro­
,ram of the nutritional beneftts of 
wheat products. It Is apparent that nu· 
trltlonal research on wheat products to 
date In the context of taste, phy.ieal 
output, and dietary requirements is 
l1mlted in scope and concept, as eon­
tra. ted to the vast amount of produc­
tion-oriented research that has been 
undertaken. In a society that Is alway. 
evolvlna economically, socblly, and 
educationally, failure to stuoJy the nu­
trlUonal efTects of such a basic product 
us wheat can spell a failure to provide 
for the changing food requirements of 
tho population. However, there are 
more positive reasons to Justify a basic 
and on applied nutritional program: 

1. To augment bulc knowledg. of 
contemporary nutritional require­
ments and the adaptability of 
wheat products to these require­
ment •. 

2. To maintain "competitive" panty 
with the Intensl\'e programs of nu­
tritional research being conducted 
for such other major food groups 
a. meat products and dairy prod· 
ucll. 

3. To determine new or unknown nu­
tritional beneRts of wheat prod­
ucts that adapt to the evolving 
food requirement. of the popula­
tion o. a whole and of emerging 
population segment •. 

4. To anticipate further evolution In 
food and dietary requirements 
based on social, economic, and 
educational changes, and to de­
velop new utilizations of wheat to 
be prepared for such changes be­
forehand (perhaps such D policy 
or nutritional research 25 years 
yenra alo would have had fruition 
today In a higher level at wheat 
consumption). 

5. To develop n.. wheat produclJ 
that """11M !lOt only e"lnhh:! . 

1. Mark.t ReconrYI New marketing 
Ideas for established wheat prod­
ucts. Advertising appeals based on 
nutritional benefits, new packag­
Ing. new siylcs of promotion ... 
for Increased eonsumption nmong 
current product usen and new 
ulage nmong non-users. In efTect. 
a new concept (or an old product. 

2. Mark •• DIlConryl Basically new 
wheat product. ror the totnl popu­
lation or major population seg­
ments, deriving from new product 
conrept. produced or stimulated 
by nutrltlonnl research. 

3. Merket Communlcatlonl New 
bencfit. of established products 
nnd new product discoveries, 
which would establish new com­
munlcntlon with consumers. Es­
tabllshcd wheat products may 
tend to stereotypes In the publle 
mind, Intercst In these products 
moy be declining to the point that 
advertising attention is dlmcult to 
eommand, and consumption may 
be declining as the public turns to 
more exciting. more contempo­
raneous products. 

4. Enhancement of Product Slatu.t 
A. a re.ult of No. I, 2, 3 above, a 
redefinition In the public mind of 
wheal products to eorrect mis­
Impressions (clliorlc, digestive, 
etc.) and to establish a more ex­
cUing and eontemporary, or a 10 
mode characterization, of whcal 
products. 

At Hoffmonn.La Roche 
The appolntmcnt of Mr. Bnrclay E. 

Mackinnon. cfTeetive May I, os Vice 
President In Charge of the Fine Cheml­
cola, Agricultural and Aromatics Divi­
sions has jUst been announced by 
Hollmann-La Roche Inc. Mr. Mackin­
non wltl report to V. D. Maltia. M.D .• 
Vice President In Charge of Marketing. 

Before Joining HofTmann-Ln Roche 
Inc., Mr. Mackinnon was associated 
with S. B. Penick & Company for 31 
yean, most recently as Vice Presl~ent 
In Charg,,' ("\f Sale •. 



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

------

Complete production lines and machinery for 

ALL MACARONI PLANTS 

• fA 
DOTT.INGG. M., G. BRAIBANTI a c.· S.p.A.· MILAN (ITALY) LARGO TOSCANINI.1 • TEL. 792393·780931 

Send your htqulrlGt tol 

LEHARA CORPORATION, 60 Eolt 42nd ST. NEW YORK 17.N.Y. 
\ 
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40 Y.an Ago 

• "1 am Intcreated In macaroni" wal to 
be the password admlltlnl manulac­
turen to the conference at the Hotel 
Clifton, Niagara Falls, Ontario. 
• Appeal was made to the Tariff Com­
mlulon to Increase the duty on maca· 
ronl product. from IInty and France. 
Italian product., trying to recapture 
the market lost during World War I, 
were aided by an advantageoUi co.t 
and lovemment subsidy. Price per 
pound had dropped from 12 centl In 
1920 to Jen than seven cenliin 1924. 
• Frelaht rate adjustments were being 
demanded by macaroni manufacluren 
who contended that the Indu.try wu 
g~ouly wrona: In the matter or frellht 
claulftcatlon of it. product .. 
• A aurvey of eatabUahed trademark. 
for macaroni products was beln. made 
by B. R. Jacobs, AuoclaUon Washln.­
ton representative. 

30 Yean Ago 
• Representatives from the NaUonal 
Recovery Administration from the city, 
statc, and federal level were on the 
convention prOiram at the Edicwater 
Beach Hotel In Chicago, 
• ConvenUonee.. were planning to 
attend Chicago', Century of Progreu 
Fair. 
• Wheat prlcel were riling sharply 
and premluml al high as 34 cents lor 
quality durum had boosted the price of 
semolina more than one hundred per 
.:'cnt over the previous year level. 
• A survey of pnckage slzcl In the 
macaronI Industry was made by the 
Standards CommIttee. 

20 V.an Ago 
• Representatives from the War Food 
Administration and the Quartennaster 
Corps were headllnel'J at the macaroni 
convention held In the Hotel New 
Yorker. 

• A delegation of macaroni manufac­
turen met with representative. of the 
Food " DNa Administration for the 
purpose of dl.culllni .lack ftlled pack­
age •. 
• Il wal announced that 14 allen pat­
ents on varioul typel of equipment for 
manufacturing macaroni products were 
available from the Dlvl.lon of Patent 
Admlnlltration, Allen Property Cus' 
todlan. 

10 V.an Ago 
• Put presidents were honored at the 
50th Annual Meetlnl held at Fred War· 
lna'i Shawnee-on·the-Delaware. 
• On the convention pro,ram: J. Sid­
ney Johnlon, director of trade retatiOhl 
for the NaUonal Blteult Company, dll­
cussed merchandlslnl. Fred Birkel, 
Gennan macaroni manufadurer, gave 
h1s obsenallohl of the American scene. 
Talented thespian. from the indultry 
put on a play "TUlle, the Mennonite 
MaJd." 
• "Some lJke It Hotl Some Like Jt 
Coldl" wu the theme of Ii joint promo­
tion by the National MacaronllllJtitute 
and the Tuna Research Foundation for 
June and July. 
• Jamel J. Winston, director of re­
search for the NMMA, waa runnlnl 
iranulation telt. on semollna·farina 
blends, and warned of penalUel for the 
presence or more than three per cent 
flour. 

Th. Maca ... nl Kid 
Recently a grandfather from a larae 

famlly of macaroni eaten in New York 
City wrote the National Macaroni In­
stitute. }{I. name was John MaccanelJo, 
commonly called "Johnny Macaroni." 

He has a little granddauahter, De-­
horah MaccaneUo, who was celebratlnl 
her ftnt birthday. In order to do lOme­
thlni .peclal for the lItOe alrL whom 
he caUl "The Macaroni Kid," hi. letter 
asked it we could send hIm lOme kind 
of citalion acknowledging their maca­
roni name and noting that the babe 
had been eaUng paslina Iince she was 
oniy • few monthl old. 

The foUowlng citation was sent by 
the Executive Secretary: 

"THIS IS TO CERTIFY THAT Dc­
borah MaccaneUo II a macaroni con­
sumer extraordinary, endowed with a 
stronl family tradition of home 
home cockinl and love of 

WAHTl~'" Prot.r mill or .Imilar small 
regrind moth In • • BOll 212, Macaroni Jour­
nal, Palal1n., 111. 

Wh ............. ".,., N.Y. metropolitan 
area, italian tooklll & bIKult •. Firm •• t. 30 
vrl. with trade roul •• In N.Y., N,J. & Po. 
WI'" to ~l1r • • Ext.l. cpply. for right pur­
thaser. Sail with Of wllhout real .1101.; Of 
favorable leaM. Addr ... BOil 217, Macaroni 
Journal, Palatine, III. 
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home lind family, community and 
country." 

Another contestant for the title of 
''The Mo.caronl Kid" i. Heather Nicole 
Stanway. She 11 pictured at age two 
months letting her ftnt 1ellon In cock­
ing ,p'ihetU from her mother, Mer­
cedes Stanway, wite of H. Gedde. Stan­
way, executive vice president of the 
Sktnner Macaroni Company In Omaha. 

M IUch 1~~b~§~~~~~i~~~IJ that all good 
for good 
nell. May 

• . ~ --'"" _ .. --

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, 
multl.color folding cartona can add more merchandising 
power to your products. We can't compete with Mother 
Nature, but we do have design Ideas that prove your pack­
age can •• 11 al woll as aurround your product. We have five 
plantalocated strategically around the country to meet your 
delivery requirements. And we have the finest in lithog­
raphy, letterpresa and gravure. 

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

UNITED STATES PRINTING AND LITHOGRAPH 
DIVISION OF DIAMOND NATIONAL CORPORATION 
EXECUTIVE OFFICE, NEW YORK 17, NEW YORK 

OfficII, Allanl •• B.lllmoll • Bntfly Hill •• 8011011 • Chk.!o • Clntlnn.1I • Clty!­
laltd • Diliu • Gllfotl • loullvllll • Mil.auh •• MiMupo Is • Hew VallI· Om.h. 
PhiladelphIa • Plltlburlh • Porll.nd • SIn rrtncllco • Sulll, • Sl.lauls • TulSl 
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NUMBER TWO 

VERSATILE SAUCES faR MACARONI, SPAGHETTI ANa NOOOLES 
Hele are four great new Betty Crocker sauce creations. now 
available as promotional point 01 purchase malerial for you, 
merchandising program. 

TOMATO SAUCE FOA MACARONI OR SPAGHETTI 
I hp. f, lound dlt b,IS,I. ,r de~"ed 
' IJ Up. SURil' 

2 med. OOions, drCed 
I clove Eoullc. minced 
2 Ibsp. vegelable 011 'I, tsp. Silll 
I Ciln (t lb. 4 oz.) tomll 'O lurce 
I can (6 ot.) tomalo pasto ~~'~~~Or:~:e~~l1e 11IlPIlei 
I Iblp. chllr sauce hal dl.llned bOiled sp~r.het11 01 

macalon, (1 o. 801 . pkr. ) 
Brown oOion and Gilil ic ,n 0" In sl ... tlel . Add .esl 01 mll'edlen', eocllpl 
spawhelh. Srmme. uncove.ed ]0 m,n • "1.lInH heQuenllt · Selve UH" 

spallilelli. Spunll'e wI,h g'illed Cileelll. I' dUlled. 01 se'w'''!Js 
Nole: II . IIII10111.ut.'1 dll'''e .... b'O,." ' . Ih . l!.uU.Hi bel' t ... 1" "'" 1,1'"'''' 
SEAFOOD SAUCE FOR NOODLES 
'4 cup butle' 01 malll",.ne 
'4 cup 1101,11 

2 IU 101ks. bulen 
I Itlsp. Ihe" ... II ;\VO"nl~ 0' 

lemon lu.ce 'It "p. "II 
'A "~p o peppel 
2 CUPI mIlk 

2 CUpl cooked U ,l lood '" I" •• :e 
P'l'c,"s 

1 pkK. (7 or 8 Ol . ) cOuked ""odl"s 
Mlllt buller over low Ill'IIl . Bhmd In lIour , l eilsun"'lIs Cook ove l low h,,,,I . 

::::,~~g ~~~~t~~~~ ~~I~ r;;~~I'. u~rulr~nlgm::~~i"~~I~~I~u~ l't"~:,~, . I'G;~d~;:;lrl~ 
blllnd hall or wholll nuce 1010 eGB yolks: paul mlllu.e back mlo le",",I1 · 
tng wh.IIIIi1UCII. Jus, tlelolll ,elvonA "" In !lavoII"!: ''''d 1"011000 " uu. 
over hot cooked noodln. Ga'nlsh w.lh pailley anti IlIIll11,! 1110 "" Ia 
MACARONI WITH TUNA CHEESE SAUCE 
'I, cup bunel '1/ tIP. eacll Ih~"'11 b,'~,1. !>"vu' ·; 
'.~ cup 1101,11 mH\ced p~ .. h!y. and ch,ve\ u' 
'II hp. salt onion 
't. Isp. peppel I Ciln (7 01 Ilun.1 1,11 !>illmol1 
2 cups m,lk I pkW (7 o. ti 01 ) 1I1<1c .1I0n, 

2 cup, "'olled CI,eddoil Chent.' !>PoIK"IlIl, 01 "ootll c ~ 
Melt bulle. over low hea \. Blend In 1I0UI. sea!>ononll' Cuok avella ... "c,,1 
,III"ng 1,111111 mrdure ,!> smoolh ilnd bubbly . RenlOvc trom "",II GlatluolUI' 
Sill on m,lk. 8"nglo a ball. "Illing conslanl1y. 8u,I 1 nil" H"movl! h OIll 
heat . MIA In chellSlI .nd luna alld S\II unl,l chee'>C ,\ " w ile'" SC' oc 
,mmedlalely ave' hal bDiled maClllon, 6/0 Il U'I ""!I~ 

MEXICAN LUNCHEON 
lib. bulk po,k uuuee. I CoIn (lib) 10on" lo" , 

bloken ,n plec.n I cup COIIIII\l)IC',,. \ OUI l " . ,11, 

1 cup Iinely chopped Gleen pl'PI)t!/ \. cup wale. 
I c up Irne'1 chopptld onion I Ib,p. SUH,II 
I pkil . (7 018 Ol . ) uncooked 2103 \SII ~o.lll 

,"gg noodln I 10 2 I,p. cl"," 110,'01." )1 

Saul' meal. oman lind "It.·en peppel ,n hl'lIv", !>k,II., I. unl ,1 III I!.,1 ,\ 
tllowned and on,on t'ans'ucent . DUlin all e .ceu 1,,1 S,,, III Ic rn ,,,,,,,,,: 
,ngledlllnt s . Cove r and "mmel 3D m,n .• 01 unl,l nu-odlll~ a .e I.,nd, ·, 
lidding mOle wale. ,I necellil'y 10 plevenl ,I,ck,I111· G,lIn,!>1I .... ' " ' 11.1I!>I.,y 
., 10 6 stlVJnlll. 
Nole : h .. 'peeo.l," 1I'8PI'."0" Ule bll"o.Ie' Iu. l l,uuP'''11 VC):cl,''''~·' 

Now you can use these delicious new recipes under you. 
own brand name. These lour, plus four add ilional sauces 
(published earlie r), are available in handy 
tear·off pads to use at the point·of ·pur. 
chase. These kitchen tested recipes will 
have housewives serving imaginative and 
delicious macaroni loods frequently. 

You get Sauc;es/ Quic;k and Eas)' recipes 
in pads of 50 sheets each at lust lU per 
pad, f.o.b. Minneapolis (that's less than 
IAt per sheet) . 

-" 
ft' .- _ ... 
';1' . 

In Quantities 01 200 pads or more your 
brand name and company address will be r.."1 , - /' .• "' U1~' f O 

imprinted flee of charge. To order your 
supply see your General Mills Ourum repre · 
sentative or write: 

DURUM SALES 
MINNEAPOLIS 26. MINN. 11"lWllllUS 


