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vour package to reflect that dilference Rossolt an i No. 2 P.0O. Box 336, Palatine, llinois, 60067
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hicipates your equipment requirements and advises
you on developments o1 plans your packaging to
take advantage of your gresenl equipment Rossoth
provides you with knowledgeable packaging research

to protect you on industry regulations. and a market O Y
g stafl to structure your package lor mazimum mer r' tcerd -~ ’1 liJ ddlle:

chandising power

Fram dimensional considerations lo lasteful typelace 1 President .Albert Ravarino
! I s

selection. lrom image building trademark creations to : i » “red Spi
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prohlable packaging s an old Wradition with us ,. 2nd Vice Pres, ..............Robert 1, Cowen
Rossolli has been producing sales winning packaging Vivi

. - Yolp
and only packaging..lor three generations That's why 3rd Vice Pres. . Peter J. Viviano

modern markelers of consumer goods know that Executive Secretary Robert M. Green |';lu‘k||_L'il1!.' Show
Rossotti delivers )
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"rll}I Natwonal  Macarom Manufac-
tutets Association returns to the
Broweis oo Heted an Colorade Springs
to hol ats i Annual Meeting June
2120 B The Assoviation Tast met at
the Broadmoor i 1953

I onder to ive the round-up true
woestern Havor the vpening soeial event
Lite Sunday afternoon, June 21, will be
aosteak fey o Rotten Log o Hollow
Music will be provided by o genuine
cowlbey quartet Hetreshments wiall be
provided by upphers Guests are urged
Lo weat anformal costumes tor the cook-
aul m the pines

The tirst general session will begm i
U oam Monday morming with remarks
trome President Al Ravarino

Excoutive Searetary Bob Green will
brmg o teport on Consumer  Studies
done by Market Faets The National
Macarom Institute Commuttee will re-
view this report at g specisl meeting
Sunday afternoon to plan product pro-
muotional projects as deternuned by tar-
pets mdicated fron. the tindings

“Rescarch you can do yourself” will
b discussed by Ray 'ritehard of Dolan
and Assovintes, multiple management
consultimts for several assoctations

This geria

picture shows the entire ecadern c comples of the United Stetes Air Force Accd supplement June 21
vy The ong lom build ng @t the extrerme lefr s the Acronautic: Labiorgtory  Shightly 1o
the v ght ond 1aither gway mzy be seen the square reof el Mitchell Hall the eadet dining o b, )
’ mmediately oo tront of Morchell Hali Fawrchild Hall the ccadimic building Farther Marin Singers Mario I

The Mario Singers of Denver ond Aspen will entertain at the Rossotti Spaghetts Buttet
Maric Lalli ffar night! 15 g panel participant in the discussion on institutional selling

“How w Manufacturer of Food Prod-  of the Denver Assoctation of Manufie-
ucts Grows  Through  Merchandising  turers Representatives
Without Giving Away His Profits™ s
the antnigumg ttle of remarks to be

Trnip to Academy
made by Lloyd Thrapp, past president

At luncheon Major Robert W Ko -
NIR. speciad assistant on ]Jl'nhn‘ul tor the
United States Air Foree Academy wiall
give general mformation on the Acid-
emy prior to trip to visin ther Licthites
and comment on the curniculum of o
modern mubitiry educational establish-
ment On the letterhead of the Acid-
emy stationary the statement s e
“Man's fight through hfe s sustinned
by the power of his knowledge

In the afternoon & tip 1o the Acad-
emy s plunned 1 s an approxmiately
40 muinute trip cach way by hus from
the Hotel to the campus and the 1ou
of the facihties takes approximately
two hours

Spagheitr Social

In the evening, followig the Sup-
phiers” Social, the traditional Rossott
Spaghettt Buflet will be held This fu-
mous rl‘-‘lllll‘(' llr mavaron vonventions
18 being covered by soe aal roporters of
the Denver Post who plun to featuge
recipes from the dinner i the Sunday
Entertimment fo
the evening will be provided by the
s Ialian res-

*othe nght o the gquarteremale long cader dormitery. Vandenberg Mall The 17 spires of  Taurants in Asgvn and Deiver whios

e A ey Chapei dumenates the center

t the picture Teo the rght t the Chag

“he siging group has become o western

veoeesn He the edmonastigtion building and sull farther 1c thg b e rgller k
stitution The SIC Yt y Y
tog o Amoid Hall the cedet secial center Beyond A PR . MUELE LY uu will hen
4 me et the Planetenium The large building ot the st cadet anges drom  the  great  standards,
i wath the 10 . courts showing tc its left The drili ¢ the ot » *hrough show numbers to opetia selee-
the main acader-w * wdings \ sy b twns goud musie, all of it
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Jack B. Kennedy
Associoted Grocers of Colorado

Promohion & Seilis

A beauty queen will e the Jead-ofl
at the second general session
Julie Kay Dunkirk, home ceanomie stua-
dent at the North Dakota State Umiver-
sty at Fargo, wias crowned Queen ol
the Duram Pageant at the U8 Dutum
Show lust fall She will ecomment on
macaront on the cwnu i the college
curriealum

Howard Lampmian will repont on the
activaties of the Duram Wheat Institune

Theodmre | Sills, public relations
comsultant for the Natonal Macaron
Institute, will review efforts for prod-
uet pramotion for mavarony, spaghett
and noodles for the past few vears and
progect possibihities bused upon finding-
af the Consumer Panel Study

Ideas for marketing more macironi
through mstitutional channels will be
discussed by o panel of macaronn manu-
fucturers and three men in the anstitu-
tonal busmess A E D Watson ol
Knoehel Mereantile Company i Den

Restauranteur Don Bennett

daong . lund

Faorle Simms
Simms Supcrmarkets

ver. Don Bennett, general mamager ol
Denver's Tittin Inn and viee president
of the Colorado-Wyorng  Hestaurant
Assovciation nd Marso Lalli whive serses
spathettn as well ax s o his eatabe
Lishments i Devver and Aspen

A scvotd poanel wiall feature grovers
iartissing with their tacatont cote
ter-patts “Wihat Retaders Want From
Monutacturer = Prosations artun
pant= will anchade Reooen MeCotten
Plocery et andisir o manager b
Kirg  Soopers T o SINleenstone
chann, Jack B Rennedy assistant gen
eral manager of Assoenated Grovers ol
Colorado. and Earle Sionms owner and
tkets 1 Colo

uperiator ol thiee supern
Laddes Sprnges

I thee atterneot o golt tournomen?
will bae held on the Browdmenr ' vham
pronship courses while the non geilter
van play tenni= wine e, basw ] oo e
aeht-seemne  The Chevenne Moanton
Zon, lovated

the wasteens o

Cheyvenne M oni bt et
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Creck and oth

In the st
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will twe mtroduecd at
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banquet The dinper party sl he
Jowed ty danieing fothe s ob Dok

Jurgen

On Wednesday, June 20 the Board o
Peove s will sosiew erudustry matlers

free i v ol stamd-

it th Coprevessing
wi

[T G Coanformation

Rosscn McCotter
King Soopers, Inc.
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At Claveland: On the left—Al Bono, Irwin Roth, Luke Marano, Jim Winston,
Noss of the Potato Chip Institute, and Albert S. Weiss. On the right—Manny Ronzanl, Ted Sillr, Vincent F. and Joe Lo Rosa, Stuart Seiler.

MANY MEETINGS

PRIL was a month of many
meetings.

In Cleveland

Cn April 1, an open meeting of the
Boird of Directors of the National
Macaroni Manufacturers Association
was held at the Hotel Sheraton-Cleve-
land In Cleveland, Ohio. Howard Lamp-
man, of the Millers' National Federa-
tion, reported on the proposed certifi-
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 of 70 cenis a bushel levied
on millers as of July 1 created consider-
able concern. At that time the House of
Representatives had not yet convened
from the Easter recess to vote through
the controversial farm bill

Mr. Lampman also sought ideas for a
macaron! presentation at the National
Restaurant Assoclation conventlon.,

Petitions have been presented for
changing the specifications for flour
under present Standards of Identity,
and these proposals were discussed.

The question was raised as to wheth-
er or not Standards should be changed
for gum gluten modification, and after
deliberation it was decided that it was
not necessary at this time.

Problems of moisture loss after pack-
ing have been under disrussion with
Welghts and Measures Officials in sev-
eral states. The loss of molsture in flour
when processed Into macaroni con-
tinues even after the product is packed
and shipped from the manufacturer's
premises, In stores and warehouses
where the "humidity is low, molsture
losses may amount to -almost half an
ounce in an eight-ounce package. Tol-
erances must be developed that recog-
nize that a pound is 16 ounces at a
moisture level of 13 per cent as per-
mitted by the Federal Standards of
Identity for macaroni products. The
educational job to get this fact across is
not simple.

Preliminary replies from the Market
Facts consumer panel were presented

by Executive Secretary Robwert Green.

Public Relations Consultant Theo-
dore R. Sills discussed relcases being
sent out in keeping with the themes of
the Macaroni Merchandising Calendar;
Myra Waldo's new cookbook “The Art
of Spaghettl Cookery”; and a kit for
serving quantity recipes as “Macaroni
Money Makers.”

At luncheon, Harvey Noss, executive
vice president of the International Po-
tato Chip Institute, descrited the cur-
rent situation in that industry and
reminisced about the changes in mar-
keting and merchandising from the old
wagon jobber days to the present.

At Fargo

The Industry Advisory Committee
journeylng to Fargo, Northh Dakota on
April 13 ran into weather problems.
Strong winds and heavy snowfall hit
the Great Plains from Minneapolis
north, and the hardy souls arrived by
train.

At the Cereal Technolojfy meeting at
North Dakota State University, activi-
ties of the past year of the North Da-
kota Agricultural Exporiment Station
in cooperation with the U, S, Depart-
ment of Agriculture Croj:s Research Di-
vislon were reviewed. Papers on a
small laboratory purifier, a study of
plgments in durum wheat, and separa-
tion and Identificationn of sitosteryl
esters of durum were presented. These
papers were also given at the Annual
Meeting of the Assoclation of Cereal
Chemists in Toronto.

University President Hal Albrecht
and Dean of Agriculiure Arlon Hazen
joined the group at luncheon.

Washington Sesslons

On April 15, the Department of Agri-
culture held meetings with the millers
in the morning, with bakers and the
macaronl manufacturers assoclation in
the afternoon, and with exporters the
following day.

Wholesale bakers pointed out that B0
per cent of the industry {: utihving

ord Horace P, Ginia, In the center—Al Ravarino, Harvey

bulk handling in sto:age for flour, and
that with this set-u it would be difi-
cult to stockpile more than a couple of
weeks supply. Millers likewise appar-
ently do not have stornge space for
extensive warehousing. It was also
pointed out that in maintaining stand-
ardization of product from one crop to
another, blending was necessary up un-
til about the first of the year — that
utilization of one crop doesn't end
abruptly and the new crop used im-
mediately—Iit needs oging and matur-
ing. Further, harvest dates ranging
from May in the Southwest to August
in the spring wheat area, create further
diffcultles,

These suggestions were taken under
advisement by the Department and
recognized in the regulations that were
later released.

(See Wheat Regulaiions, Page 45)

“astitute Commitiee

On April 22, the National Macaroni
Institute Commitiee met in the New
York offices of Theodore R. Sills and
Company. They reviewed plans for
Merchandising Calendar for 19685 and
advertising for home economics publi-
cations. Sevetal out-of-town members
also attended the Packaging Show and
the U. S. Wholesale Grocers Convention
going on in the city at the same time.
The World's Fair opened in New York
on April 22,

Packaging Show

HE American Management Asso-
ciation's National Packaging Expo-
sition attracted 15,300 visitors from 38
countries on opening day at the New
York Coliseum. They thronged four
floors to see the $15,000,000 exhibit. At-
tendance for four days exceeded 40,000,
Every type of packaging was repre-
sented among the 15,000 products—
from tiny, single-use, disposable eye-
droppers to paper bags which can hold
25 tons. There are packages for live fish

(Continued on Page 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 products with Amber's first
quality Venezia No. 1 Semolina, and,
Imperia Durum Granular.

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

quality.

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

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

«T# AMBER MILLING DIVISION

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

TELEPHONE! Midway 8-9433

Jumg, 1904




PACKAGING SHOW

(Continucd from Page 0)

hait and packages for a single shampoo.
There are packages which contain ham-
burgers, charcoal and lighter fluid all
ready for a malch to cook the family
picnic and there are packages with dis-
posable sonp dishes packed right in
with the soap.

Cupturing much of the attention of
the visitors were the possibilities of
fresze-dried foods., New pockaging ad-
vances will make it possible 1o serve
shrimp cocklails, steak and strawber-
ries—but with the necessity for refrig-
cration ¢l minated. The food can rest
on the prntry shelves just like break-
fast ccicals.

Steel Foil

There was also o new steel foil, a
breakthrough of this important metal
which may revolutionize a large seg-
ment of the packaging industry. Shrink
films, which form a skin-tight wrapping
around irregularly shaped objects, like
water faucets or oranges, drew heavy
visitor attention.

Electrostatic printing was a hit of the
show. This new process makes it pos-
sible to imprint directly onto glass bot-
tles without touching the gloss, or to
print on any type of surface, even ir-
regulurly shaped rocks.

Tiny ucrosol dispensers, for things
like perfumes or shaving lotions, tnd
acrosols made of plastics which are
easier to dispose of than the conven-
tional maodels are also on display.

Much of the machinery shown was for
faster and more economical production.
But there also were machines for small-
er runs. One machine, for example,

ST,

At the Rossotti booth: ! in Tobio, Al Ravarino, Les Thurston,
Mark bcioon, and Miriam Morris.

<4

makes it possible for a hospital to pack-
age its own drugs and disperse them to
patients in individually wrapped pack-
ages. Eventually, it is expecled that the
dispensing of the tiny packages can be
done by compulers.

Wax paper, which has been on a
decline for years, may make a come-
back as the result of a new develop-
ment shown by E. L. du Ponl de Nem-
ours & Co, Inc. New addition to the
composition and new machinery may
make wax paper more popular than it
ever was, according to company of-
ficials.

Adhesives

Even the adhesives are changing.
One company is showing a new glue
which is stronger than concrete and
may be used on bridges and for build-
ing blocks, in place of mortar. A com-
pany official says this may give birth to
“packaged construction.”

The Hoskins Company reports that of
particular interest was the improved
hot melt glue applicators for both car-
ton ond case sealing. Practically all
cuse scaling equipment s or can be
equipped with hot melt applicators
which needs less than half the length
of conventional compression units.
There were several new automatic and
semi-nutomatic stapling machines that
will staple top and bottom simultane-
ously after the product is in the case.
The anvils are adjustable so that the
bags ‘n the case are not damaged.

There were a number of interesting
types of topes such as reinforced strip-
pable tape that can be rescaled by the
user of bulk rack and the film handle
tapes for corsumer carrying ofl larger
puckages. Avisun nylon strapping can

ERTACO

'"cﬂrpornted
N

be used for banding or by using a
buckle instead of a clip. It can be used
on pallet loads.

There was o non-smear immedate
set printer for cellophane or puly bags.
Several cuse imprinters and a number
of labelling machines were in operation
and present possibilities for those who
pack o variety of items needing fre-
quert change of bags or labels,

Packaging Conference

The package is really on advertise-
ment and the package should be more
closely linked to the advertising theme,
visitors to the 33rd American Manage-
ment Association's National Pockaging
Conference were told.

The speaker, Suren Ermoyan, vice-
president and executive art director of
Batten, Barton, Durstine & Osborn,
Inc., said packoges and advertising
could bLe linked without adding *a
penny to the budget” of cither.

“Walk through the stores some-
times," he urged. “Sure, some packages
are pretty. Some are casy to handle,
and colorful. Some are marvels of tech-
nical gimmickry. And almost everyone
of them says, ‘New'—'Saves You
Money'."

But not many of them do an adver-
tising job! Not many convey ideas of
importance 1o the potential buyer. Not
many are regarded, as they should be,
as the final ad in the company's cam-
paign. Not many go beyond a big, bold
display of a product, plus 27 little sun-
bursts, mortises and assorted  junk,”
Mr. Ermoyan said.

“One simple selling message taken
from advertising and integrated into
the package design would not interfere

(Continued on Pug: '0)
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At the Amaco booth: Charles Gront and
Geard Zifler of Chicago.

Tur MAcAroxn! JounraL

MANUFACTURERS — ENGINEERS — DESIGNERS
MACARONI PROCESSING MACHINERY
Galliera Veneta — Padova — ltaly

=} 6 T 1' Inco. NICO E MARIO For Complete Information Phone or Write ASEECD

All Controls and Mixing Chamber accessible from floor level

Extrus'on Tubes with Teflon insert (not a spray coating) P R E S S
Vacuum sealed Lucite covers on Mixing Chamber
Motorized Die Head for changing of Dies

Screw Cylinder and Die Head heated and cooled by water
Electrical Control Panel and

Vacuum Pump and Drive are INCLUDED IN PRICE

GUARANTEED FOR
5 YEARS

houl TEARING the dough, there
MIXING The revolulionary PAVAN principla KNEADS wil
fore 97% of the GLUTEN Is RETAINED in the flour — mara than 3 times that of a

conventional Automatic Press. u.s. and Canodian Reprcscntotive!

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

A s E E c 9 Automated

‘10 meet vnug 1ol

Sifter or Bin 50' away.(b)
UNDER FULL VACUUM al no extra cosl (n) llour is drawn from
Water is metered into Mixing Chamber thru a needie Valve. (<) Liguid Egg Is drawn into
Mixing Chamber. (d) Flour is Mixed. Kneaded and Extruded.

RESULTS No air is whipped inlo flour ® Carotene is preserved (No color loss) @ Uniform

mixing * Strengih — Elasticily = Firmness s'fﬂleﬂ“ &
FINISHED PRODUCT A "Pasta” 10 ba proud of (write for sample and compare) ¢ High Equipz::;:
natural Golden Color ® Eye appeal in the consumer package. ngin 9

1830 W OLYMPIC H' . TEL 213 DU 5.9091

For additional information an Pavan Preases Wrile Dept. MJ-34 LOS ANGELES CA:/ 1 12000
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Packaging Conference—
(Continued from Page 8)

with the universally recognized symbol
of the product. Rather, it would re-
inforce the product symbol on the
package. This gives the package an im-
portant role in the overall advertising
strategy and harnesses a powerful and
relatively untapped source of persua-
sion,” he sald.

Creatlvity in packaging design re-
quires attention to the shape of the
package and its texture, as well as to
such details as color and general de-
sign, sald Robert S. Hatfleld, executive
vice-president, metal operations group,
Continental Can Co., Inc., New York.
“The expert merchandiser is vitally in-
tcrested in what the proposed package
feels like to th2 touch. He's found that
many a package has been helped to
saccess just because it was a pleasant
material to touch or appealing shape to
hold.”

“We've seen enough in the past few
years to venture the opinion that a new
package for an existing product is
sometimes just as effective in produc-
ing new market penetration and new
profits as a new product itself. Never
before have the professional merchan-
disers been quite so keenly interested
in packaping developments.

“For as long as we've been in this
business, never has the cost of a new
package seemed less 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-
times real and sometimes psychological,
and either one is just as meaningful to
the merchandiser, so long as it becomes
engendered solidly in the minds of the
consumer,” Mr. Hatfield said.

Italion Packaging Machines
For Flexible Bags

Dr. Giovanni Coppa-Zuccari of Rome
reporis that there are several types of
packaging machines on the market to-
day In Italy for putting macaronl Into
plastic bags.

Tlweze machines are fed with a flal-
tened plastic hose unwinding from a
reel. The hose is cut into required
lengths and heat-sealed; first at one end
of the piece, and then the other after
filling. Combined with automatic
weighing or volumetric filling ma-
chines, they automate the packaging of
macaroni products.

Obviously economy features of such
cquipment depends on their facility of
operation and the number of sizes of
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At IPACK-INA exhibition on the Milan Fuir grounds: Pavilions In the foreground contain

A

displays of materlals for packing and packoging. In the bockground are buildings housing
exhibits of materiols handling equipment, packaging machines and machines for the proc-
essing of food-stuffs, Including the largest disploy of macaroni equipment in the world,

bags which they can produce. While
these factors are important to large
producers, they are vital to the smaller
firm whose output includes many sizes
of products and requires a variety of
sizes of bags to be produced daily.

Recently a heat-sealing machine of a
very versatile character has appeared
on the market. Its major features which
will insure a lost cost per bag are as
follows:

(1) Greatly reduced overall dimen-
sions and a low height of the filling

unit at about 3% feet from the ground.
This greatly facilitates coupling the
equipment with existing machines,

(2) Changing parts which determine
the size of the bags produced is simple.
In fact, the shaping tube, shaping col-
lar, and plastic hose feeder are set up
on a single metal plate which is attach-
ed to the machine by means of two
wing nuts and thus can be rapidly re-
placed with another set.

(3) Feeding of {i.> film is independ-
ent from the ceiling jaws. The paris
that grab the film have a large surface
which eliminates the danger of stretch-
ing or snopping and permits the use of
very light and thin film,

The machine Is made in several ver-
sions, each of which is suitable for a
particuler use, The CO/12 model shown
in the illustration has the following
features: The width of the reel ranges
from 140 to 380 mm. It makes a bag
from 50 to 500 mm, long. It produces
at a rate of 40 bags sealed per minute,
Time for changeover from one size to
another Is approximately six minutes,

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

.

Mark Nelson, Wall Street Journal
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COMMENT AND REBUTTAL

Drying Macaroni With Dielectric Heating ot High Frequency

one takes into consideration that after
the treatment there is still an internal
percentage of water amounting to
about 26 per cent. Neither, in my opin-
jon, can one consider as a result of a
modest application of high frequency
i+~ other ndvantages claimed, such as
the .boliticn of the dangers of check-
ing, etter retentivn of the products’
color, absence of acidity and mold, etc,
inasmuch as these defects, which used
to be a pain in the neck to macaroni
manufacturers, are now restricted to
very narrow limits, thanks to modern
technocracy.

In reviewing an “innovation™ which
represents a no mean sum for its adap-
tation and a cost of operation, even
though declared as a minimum, which
certainly would not be a small item, it
would have been better to have postu-
lated with greater precision the eco-
nomic and technical advantages be-
cause the enunciation made in such
general terms does not convince the
writer and with him all those who have
dedicated a lifetime of study and work
in the complex and delicate technology
of macaroni production,

raise the cost to a figure which the
industry could not afford. T must, there-
fore, entertaln some reservations with
respect to the shorteidng of the produc-
tion cycle of the inace onl product by
the use of high ¥requercy “for a few
tens of seconds, admatting but not
conceding that whatevur modest frac-
tion of time can be gained over the tra-
ditional system of drying, 1 do not be-
lieve that it will help the quality of the
products.

Drying in macaroni factories does not
consist only in the elimination of all of
the water absorbed by the flour in the
course of kneading the dough, but sig-
nifies the stabilization of the products’
quality and to extol the organoleptic
and nutritional values. I feel then (ad-
mitting that a reduction in time can beé
accomplished, which I doubt) that for
every further reduction in the actual
drying time there takes place on the
other hand a deterioration especially in
the organoleptic values of the maca-
roni products.

1t is known as a facl that with the re-
stricted biochemical transformations
which are effected in the drying cycle,
resulting from the action of sa:charoldes
and bacteria in the air, one obtains an
incipient fermentation of starch deriva-

tives (malts) with the formation of

minute quantities of alcohol which,
combining with the acidity of the mac-
aroni product, gives rise in turn to
quency does not preclude but embodies  gmall amounts of aromatic esters which
the utilization of the traditional dry- characterize the flavor of the macaroni
ers.” products itself. Now, this very small

In my opinion it would be more ac- biochemical process only takes place
curate to say that the use of the tradi- when the macaroni product stays in the
tional dryers embodies the initinl usage drying cycle for a reasonable length of
of high frequency if it is true that “the time.
duration of the usage Is in the order of With the modern normal method, the
a few tens of seconds.” Now it is in- drying time has already been reduced
disputable (and this has always been to such o considerable extent that it is
known) that the macaroni producls, now necessary to warn macaroni mak-
especlally when humid, passing through ers and technicians agamnst  being
a high frequency fleld, become heated, tempted by further prospects of reduc-
and this heat permeates quickly into ing the time of drying cycles if they do
the whole mass of the products sub- not want their products to become just
mitted to this treatment. However, I another flavorless, nondescript food,
have the impiession that this so-called  which, of course, will be less appre-
very modest one of a few ltems of sec- cinted by the consumers.
onds, which of course would justify the 1 do not ngree with the writer of the
limited consumption of energy men- article on his conclusion that treatment
tloned by the writer of the artiele, pro-  with high frequency permits the fixa-
duces effects on the entire drylng cycle  tion of the glulen reticule in a porous
which have no technical nor economic  giructure which has a marked tend-
importance. ency to dehydrate itself. It is certainly

On the other hand, a protracted not “a few tens of scconds of exposure
treatment for o longer time (theoreti- to high frequency” which will prevent
cally and In practice one should bring the gluten (in itself strongly colloidal
macaronl products to a normal drying and most greedy for water) from recon-
by means of high frequency), would centrating itself in the product when

Tuxt. 1964

The article on “Drying Macaroni With
Dielectric Heating at High Frequency" by
Dr. of Engineering Aldo Martinetti, Indus-
trial Consultant, of Milan, on page 42 of
the MACARONL JOURNAL for January, 1964,
was also printed in the "Tecnlca Molitoria™
in ltaly. Dr. Gluseppe Poriesl, a well-known
Italian macaroni expert, wrote fo the “Tec-
nica Molitoria" commenting on Dr, Mar-
tinetti's article. We have received permission
to reprint those comnents, as follows:

HE use of high frequency in the

drying of macaronl producls is
nnthing new. Some years ago many
people thought that they would patent
these applications and in this respect
there exists a very ample documenta-
tion. Vir.ioubtedly the high costs of
both the equipment and its operation
discouraged them from their purpose
since in those particular tests it was the
intention to carry out the complete dry-
ing cycle with the use of high fre-
quency.

Reading this article I had the impres-
gion that une wanted to do something
tew which is not new, avolding the
high costs which in the past, aflter the
first enthusinsm was over, lead to the
discard of this system. As a matler of
fact, the writer of this article makes
the premise that “heating at high {re-

—

Dr. Martinetti writes ns: “To tell the
truth, Dr. Portesi las never seen a drying
tine working with high frequency, and there-
fore Ms censure is only theoretical, In re-
ality, every macaroni nanufacturer whe has
applied the generators HE to his dryers suys
that it is possible by this method to reduce
drying time substaniially. The finn=cicments
in color and cooking qualisy have also been
confirmed in the laboratory.”

- New Product Introduced

Campbell Soup Company is going
national with its sixth Franco-American
product, Elbow Macaroni with Ground
Beef. The maocaroni and ground beef
with a tomuto seuce are packaged in
15-ounce cans, 24 cuns to a case. The
product was introduced via doytime
and nighttime spot TV and newspaper
nds offering n seven cenl coupon toward
purchase price of the new product.
Point-of-purchase material is available
through Campbell salesmen.

Four other dinner ilems are being
fest-marketed in  the Detroit area.
Noodles & Chicken, Rice & Beefl sell
for 63¢. Tuna & Noodles, Spanish Rice
& Beef sell for 59¢. The Tuna-Noodle
Dinner contains 4'4 ounces of noodles
and a 12% ounce can of sauce.
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Coming to the
NEW YORK WORLD’S FAIR?

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

)

WORLD'S FAIR TICKETS
FOR YOU!*

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

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

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

The new Demaco long goods weigher.

The new Demaco die cleaner.

* and transportation to the Fair too!

L i re 57 .

DEMACO LONG GOODS CONTINU
INUOUS DRYER, Accuuuuron? 'é?uf"
GHETTI WEIGHER — 1500 Ibs. per hour

45.46 Metropolitan Avanue

DE FRANCISCI MACHINE CORPORATION Brooklyn, New York 11237
Phone EVergreen 6-9880
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BACKYARD BARBECUES

HE secason for outdoor dining has

arrived, and June has been desig-
nated as National Barbecue Month.

The purpose of National Barbecue

Macaronl Vegetable Bkillet
(Makes 4 to 6 servings)
can (1 pound) cul green beans

—

T W

|
1 can (3 ounces) sliced broiled mush-

Month, according to Colonel Ed Gar- rooms & |
| bish, national chairman, is “to celebrate 1 quart water o |
f the cooking artistry of the American 1 envelope (134 ounces) onion soup i i
I male, to give his wife relaxation, and mix |
! to enjoy with friends and family that 1 teaspoon salt
. greatest of outdoour kitchen bouquets—

the apicy flavors of food prepared and
eaten under the sky." Outdoor cooking
seems {o answer some buried need, in
the same way that a man needs to sail
a small boat or walk alone in the woods

V2 teaspoon crushed marjoram

2 cups elbow macaroni (8 ounces)

1% cups (2 small cans) undiluted evap-
orated milk

2 {ablespoons dry while wine (op-

Germany, Postfach 25.

-

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

o
e
tional) -_
from time to time. Everything seems to Y4 cup diced pimientos L
b taste better when it's cooked outdoors, g Drain green bean and mushroom N
! the usual mealtime restrictions are re- liquids into skillet; add waler, soup mix (-9
laxed, and the glowing fire inspires a §:§:::.',."h$§f‘5’.‘:nf P;?;'Z)?c':n; ';.,2‘:2"2'3' a:d seasonings. Mix well and bril:ag to N
warmth of feeling that nothing else can  American center ot West Point for three a boil. Gradually add macaroni so that -
match. years in o row, 1922.1924, fires up his k 0
Regardless of our weckday preoccu Chné:m' arill to start off the national 1964 :\?::rls&n::;e;;on?gttgozir:nqﬂ ":i:‘:l [V g‘
- be : .
pations, our political dispositions, our e der, stirring occasionally. Stir in evapo- .E (7] o
spells of temper or tension or moodi-  Add one tablespoon salt to rapidly rated milk, wine and vegetables; heat o g
ness, we have some strong redeeming poiling water. Gradually add spaghetti ond serve. - a <
points—not the least of which is our 5o that water continues to boil. Cook June Dalry Month = Wl Pl
abllity to find relaxation, peace, and 8 uncovered, stirring occasionally, until : S & 4
sense of achievement in such a simple tonder, Drain in colander. Serve spa- _ June is also National Dairy Month, A\ G e e o frr]
occupation os outdoor cooking. ghettl with sauce and chicken. and dairy preducts in combination with W ‘Fﬁ" bt 2.;,w'v t § B> z
i macaroni products are natural go- NS B | - S __ v =
National Barbecus Month Once you've acquired a bit o. skill togethers NN [
in outdoor cookery, you will want to ‘CEEthers: : PR e ; o N =
As o salute to Natlonal Barbecue propare all meals on the grill as long  OPe of the most versatile dairy prod- EN N NN R ok U
Month, a favorite American food, spa- o 4po weather permits! Devotees of the Ucts Is cottage cheese, often called IND A £0 v
ghettl, joins a favorite American cus- art will welcome another cookout Dutch or pot cheese as It was known in *;‘ y gl: >4
tom, eating out of doors, in a recipe de- recipe, where elbow macaroni is cooked 'he 8ood old days when every good £, : - 2
veloped by the National Macaroni In- in & s'killet made with packaged soup American housewife made her own g . {
stitute. mix; canned green beans, mushrooms C°t12g¢ cheese in a pot. Until 1850, most o - ; f
Barbecued Chicken with Spagheiti  and pimientos add color and flavor, ©f it Was homemade on the farms, Now i gy e PR T £ ~i
we can buy commercially processed ) J 2 €= 3
(Makes 4 servings) This is also a good recipe for use on a cottage cheese of all kinds dy to b P = =
2 tahlespoons olive or salad oil camping trip—all major ingredients in C0!'0B€ © p N0y 0 he ; % .; o O
turned into dozens of exciting dishes. A i T e
3 cloves garlic, minced the skillet dish are packaged or canned ] AR ‘““, v = T
1 medium onion, chopped so they are easy to transport and store A wonderful accompaniment fer cold : iy | g o , =-
1 can (B ounces) fomato sauce without refrigeration. Here is the meals on a buffet table or for patio ; : A STy - e -l
1 can (6 ounces) tomato paste recipe: dining is Coltage Green Noodle Cas- ? e S3s%&= .
1 cup water serole, using cottage cheese, sour cream ' j o % 'E —
1 teaspoon seasoned salt and Cheddar cheese. |,= -.l‘ g. 5
V4 teaspoon basil Cottage Green Noodle Casserole o v o
!4 teaspoon oregano (Makes 4 servings) n o 'g -
Crushed red pepper, to taste % pound green noodles [y} w8 ®
8 medium chicken drumsticks 1 tablespoon salt N < T o =
1 tablespoon salt 3 quarts boiling water e ; > 00 =
3 quarts bolling water 1 cup cottage cheese : i = E € 3 !
8 ounces spaghetti % cup sour cream § b v ] ] e
Heat oil in saucepan, add garlic and 1 onion, minced ! " < = Ll o
onlon and brawn lightly. Add tomato 1 small clove garlie, minced o e ‘6
sauce, ton~ . noste, water, seasoned 1 teaspoon steak sauce ~ g @ E
salt, basi' aano and crushed red 1 teaspoon seasoned salt ’ X e E =
peppet 1o tux 2 blend well. Cover and Dash pepper ,i N o o .2
: cook over low heat 30 minutes, stirring % cup soft bread crumbs 95‘ — p 4 - A c
i occasionally, Y4 cup shredded Cheddar cheese ‘9 i - 1 S O g ‘:
i Meanwhile, breil chicken five to six Add one tablespoon salt to rapldly i . N : _:_ g - ° ‘
! inches from source of heat, or cook on boiling water, Gradually add noodles i ) ey ) R B Tob o« I
outdoor grill 25 minutes on each side, so that water continues to boil. Cook f M ) o Y PR LY .
or until tender. Baste chicken with uncovered, stirring occasionally, until s :
some of tomato sauce during last 15 tender. Drain In colander. . :
minutes of cooking time. (Continued on Page 16) 15 t
4‘ A 4 !
LB - 14 < '?'? THE MacaroNI Jouiwam Ao, 1964
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Backyard Barbecues—
(Continued from Page 14)

Mix noodles with remalning ingredi-
enis, except the last two. Pul In shal-
low one-quart baking dish. Sprinkle
with combined crumbs and cheese, Bake
in moderate oven (350°) 30 minutes.

Advertising Award

A colorful and imaginative ad, in-
spired by their “Progresso Italian Food
Festival," has won Grand Union-Grand
Way Markets the top award in the Best
Grocery Advertisement category of Mc-
Call's 15th Annual Advertising Awards
for members of the SMIL

The winning ad was only part of a
store-wide “Itallan Food Festival,”
created by Uddo and Taormina, Inc.,
packers of Progresso Quality Italian
Foods. Tests in grocery chains show
that these "Progresso Italian Food Fes-
tivals” Increase overall store sales up
to 20 per cent.

The Grand Union-Grand Way “Fes-
tival” itself, generated by Progresso's
heavily advertised line of authentic
Italian foods, was carried into all de-
partments, Irom grocery to non-edibles.
Thinking “Italian” became easy for the
customer, when bi-lingual Italian-Eng-
lish signs clearly marked the products.

The gala “Itallan Festival" atmos-
phere was further enhanced by color-
ful decorations, inside and out, in the
red, white and green tri-colors of sunny
Italy—supplied by Progresso.

McCall's presented the award on
April 26th at the opening brunch of the
SMI in Chicago. H. Kronewitz, Director
of Advertising and Sales Promotion for
Grand Union — Grand Way Markets
accepted. Advertising for Progresso
products is handled by Weightman,
Inc., of Philadelphia.

TV Ad Compaign

Golden Grain Macaronl has sched-
uled a new advertising campaign on the
ABC-TV nelwork. Commercials appear
on “The Price is Right," “Trailmaster,”
“Tennessee Ernie Ford Show,” “The
Object Is” “Seven Keys," ‘Father
Knows Best," “Day in Court,” “General
Hospital," and “Queen For a Day"

International Sales Up

International Milling Company, Min-
neapolis based flour milling firm, re-
poried sales of $164,052,362 for the six
months ended February 29, an increase
of seven per cent over the same period
last year.

Net carnings were $1.18 per share
based on the increased number of
shares resulting from the initial offer-
ing of the company’s common stock last

\ SRR B LA L Sz

La Rosa Certons Win Award. Joseph 5. La
Rosa, senior vice president, ond Vincent P.
La Rosa, executive vice president of V. Lo
Rosa & Sons, Inc,, hold the Certificate of
Special Merit awarded to the company for
its Pizza Mix cortons by the Printing In-
dustries of Metropoliton New York. The
award was announced at the 22nd Exhibi-
tion of Printing held recently ot the Com-
modore Hotel in New York, Exhibition
also chose the new Lo Rosa Mac ‘n' Rice
cartons as oulstanding from th s o
entries in this category. United State Print-
ing and Lithograph shared in the awards.

January, Earnings for the same period
last year were $1.42.

The decline in earnings for the first
six months was attributed to low flour
margins in the U.8. Comp. ny officials
pointed to the fact that total production
in the U. 8. flour milling industry dur-
ing 1063 was the highest in 15 years,
and sald they expected that flour mar-
gins would improve for the second half
of the current fiscal year.

Export shipments were up, and the
uutlook continues good for the export
of flour.

Doughboy Industries, Inc.

Sales of Doughboy Industries, Inc., of
New Richmond, Wisconsin, during the
fiscal year ended January 24, 1964,
reached a new company high of $39,-
688,705, an increase of 11 per cent over
the previous year, Edwin J. Cashman,
president of the company, reported to-
day in his annual report to stockhold-
ers,

Profits, Mr. Cashman disclosed, to-
taled $853,896, a gain of 18 per cent
over last year,

In a detalled account of the firm's
continued progress and growth, Mr,
Cashn'an declared that the financial
conditlan of Doughboy Industries “was
strenfithened and we are in an excel-
Tent position to meet future growth
requirements.”

“We have moved ahead in what we
feel was a sound, steady, step-by-step
ardvance,"” Mr, Cashman sald. “For ex-
ample, our sales have increased 70 per
cent since 1980; profits are up 76.4 per
cent over that same year; working cap-
ital increased 154.8 per cent and plant
facilities Increased 144.6 per cent.”

The company, which manufactures a
diversified line of agricultural, indus-

{rial, recreational and electronics prod-
ucts, now has 12 plants in the United
States and West Germany,

““We feel that the year's results are
evidence of the vitality of Doughboy
Industries and proof of the soundness
of our long-range program of diversifi-
cation,” Mr. Cashman said.

“The diversified, world-wide nature
of Doughboy's husiness enables the
company to particlpate in opportunities
wherever they exist, Every branch of
our business has been active in de-
veloping new products and new mar-
keting plans for the future.”

As in the past, Mr. Cashman explain-
ed, “there was strong emphasis on re-
search and development and the value
of such programs was demonstrated
when several long-range projecis pro-
duced important results in the form of
new products.”

“These developments,” he sald, “have
helped us enjoy good growth momen-
tum.”

Mill Modernized

“The company has just completed the
final step of a long range moderniza-
tion program in the Milling Division
which gives us one of America's finest
semolina mills,” Mr. Cashman said in
his report. “The installation of new
machines and equipment has given us
a completely pneumatic mill, increased
capacity 25 per cent and further im-
proved the quality of our product,

“The consumption of noodles, maca-
roni and spaghetti is increasing and we
are assured of a good supply of durum
wheat for our semolina mill during the
year ahead. Even though durum is be-
ing shipped to Russia, there will be an
adequate carry-over next year.”

Reviewing the gains and advance-
ments made by other divisions during
the last year, Mr. Cashman sounded an
optimistic note for the future.

“As we face the next 12 months,” he
said, “we find the stature of Doughboy
Industries enhanced by significant
gains in sales and profits and by major
advancements in research and product
development. We expect this year to
bring continued progress.”

Doughboy's annual report Is illus-
trated this year with several pages of
pletures showing company products in
use., There is also speclal emphasis on
the world-wide coverage of the com-
pany’s divisions.

L1

Hot From the Pot

Spaghetti made from Doughboy sem-
olina was advertised in the May 1 issue
of Time magazine. Copy sald: “Dough-
boy does it better for a wide'range of
industries.” ’
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Announcement

Clermont Machine Co. Inc., announces
great space saving advantages for manufac-
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!
NOW YOU CAN PRODUCE 2000 lbs. per
hour in 1/3rd LESS SPACE!

In addition to this Long Goods equipment
we also manufacture a Short Cut Press and |
dryer capable of producing 2400 lbs. per hr. |
in the same space that has been required for =

1000 Ibs. 5

This outstanding equipment is now in
operation at Delmonico Foods, Inc., Louis-
ville, Kentucky.

¢ On your trip to the Worlds Fair -

visit us and see the latest designs on display at our plant.
- et

MACHINE CO., INC, 280 WALLABOUT STREET, BROOKLYN 6, NEW YORK » EVergreen 7-7540
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2,400 lbs per hr REQUIRING NO MORE SPACE
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‘Charges Against Mills

A Department of Justice press re-
lease, issued to colnclde with the open-
ing of the 62nd Annual conventlon of
the 'Millers' National Federation in
New Orleans, charged twelve flour
milling companles and six company of-
ficlals with violation of the Sherman
Anti-Trust Act in “conspiring to fix
prices on bakery flour.

The report was handed up to Fed-
eral Judge John O. Henderson by a
special grand jury which was enpan-
eled in Buffalo in October, 1062, Simul-
taneously, Attorney General Robert F.
Kennedy announced the indictment in
Washington and asseried that the al-
ledged conspiracy had resulted in “arti-
ficially high and non-competitive prices
for commercial buyers of flour used
principally in white bread.”

The indlctment charged that the con-
spiracy began as early as 1958 and was
carried out at a scries of meetings at
which company executives agreed on
flour prices for sales to commercial
i buyers east of the Rockles. It further
o charged the fixing of prices by the use
4! of two Industry statistical services, the
i Colton Economic Service in Minneapo-
A 1is and the Hartley Service in Kansas
: City. Furthermore, the government
claims that agreed on prices were dis-
i seminated by having them published in
a dally report on flour markets {ssued
by the Southwestern Miller.

3 Glenn G. Paxton, general counsel to
the Millers' Nationt! Federation, stated
at the opening session of the conven-
tion: “Until we have a chance to ex-
amine the indlctment, we must neces-
sarily withhold comment on the grand
jury's charges.

“However, the necessity of defending
{hemselves against these charges on the
industry members named a particularly
heavy burden at this time, when the
entire industry and the baking industry
it serves are facing a precarious period
of transition from the exlsting govern-
ment wheat support program to a new
program under the recent wheat legis-

* lation enacted by Congress which im-
poses a governmental charge or tax on
the processing of every bushel of wheat
that is processed into flour or other
food products”

It was recalled that at the Federa-
tion's 1963 convention in Chicago, Mr.
Paxton, in commenting on aspects of
the Federal grand jury Investigation of
milling, said that such an investigation
“is a one way street where persons
called are not allowed to introduce evi-

i dence,” with thes jury only hearing the

‘slde of the Justice Department. At that
., time Mr, Paxion emphasized that “in-
‘;f_.dl_qtmenu are not a finding of guilt.”

Durum Teom Reports

Continued emphasis on research to
make durum wheat more acceptable to
the foreign buyer and more aggressive
interest in selling on the part of the
United States government is required
if a larger share of European imports
is to be realized.

These conclusions were contained in
the report of a durum market study
{eam made public upon thelr return
from the world's four leading durum
importing countries.

Members of the team which visited
France, West Germany, Italy, Switzer-
land, and the Netherlands were Dan
Amstutz of Cargill, Inc; Dr. K. A
Gilles, Cereal Technology Depariment
Chairman, North Dakota State Univer-
sity; Harold Hofstrand, representing
the United States Durum Growers As-
soclation; and J. O. Sampson, Chair-
man, North Dakota Wheat Commission.

Great Plains Wheat and the Forelgn
Agricultural Service were sponsors of
the team which was made possible
under Title I of P, L. 480 which author-
jzes expenditure of local currencies for
market development activities of com-
modity groups.

Meetings were held with durum mill-
ers, pasta product manufacturers, and
other durum Industry people in each of
the couniries visited. This was the first
time an entire industry was represented
on a foreign market study team. All
aspects of the durum industry in the
countries were thoroughly observed.

Italy

Italy has the highest per capita con-
sumption of durum in the world con-
suming more than 75 pounds per per-
son. In comparison, the United States
has an average consumption of about
7.5 pounds per person. Imports of dur-
um are primarily from Argentina be-
cause of a pecullar characteristic of
the Italian taste which desires a va-
riety grown largely In that South
American country. Some durum is im-
ported from other countries to blend
with the Argentine durum.

France

France imports a large amount of
durum from the United States and
Canada. French law requires that only
100 per cent durum wheat be used in
the manufacture of durum flour. Criti-
cism was heard that United States dur-
um varleties have t5u many small and
shrunken kernels which resulis in a
lower semolina extraction. However,
the color and the relative freedom from
ergot were cited as advantages of
United States durum. The team con-
sidered France to be the most promis-

ing country for durum sales with a
5,000,000 to 6,000,000 bushel potential.

West Germany

West Germany imports all its durum
with the United States' share presently
less than 10 per cent of the total. While
the German millers also like the color
and low ergot of United States durum,
they are critical of the amount of
shrunken and broken. All shrunken and
broken kernels are hand picked includ-
ing any kernels with chips or cracks.
Germany exports considerable semo-
lina to the Scandinavian countries,

Switzerland

Switzerland also imports all its dur-
um, and comments similar to those
heard in France were repeated. An esti-
mated potential market for 1,000,000
bushels exists in Switzerland.

The team visited with the staff of the
Great Plains Wheat market develop-
ment office in Rotterdam. The Rotter-
dam office Is involved primarily in the
area of service to potential buyers and
telling the story of United States wheat
quality and market procedures.

Scotch That Rumor!

One of the best kept secrets for all
the publicity it is getting is a spaghetti
machine developed in Angus, Scotland,
that turns out 2,100 pounds of 32-inch
spaghett! an hour on a machine per-
fected by a firm that specializes in
licorice extruders.

A family engineering works in Moni-
fieth built o machine reported to turn
out 35 miles of spaghetti every hour,
every inch exactly 1/18 inch thick and
without a scrap of wasted mixture.

Nobody will see the machine until
Mr. Willlam Beath, managing director,
records the patent.

“There is too much at stake,” he says.
“Word got out and other people began
asking questions. We were requested to
make the spaghetti machine by the
Americans, ond they'll have the first
look at it. Until then nobody is getting
the chance to buy one—or copy ours."

A news bureau in Jersey City reporis
that the machine stands five feet high,
is 25 inches long, 30 inches wide, and
18 inches deep. The extruding unit re-
sembles a sleve. It has 818 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 easily
transportable. Dies are irterchangeable.

The machine will sell for around 2,000
pounds (a pound is approximately
$2.80). Mr. Beath thinks the market in
America will take 50 or 60 machines.
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Liguid Egg Preduction Up
I-lgul‘ Egg Production Up
bt raiantin, . ol s ::...z-_p..‘u’:‘yw:s.‘rﬁ.g.‘i’v‘

Production of liquid egg and liquid
egg products (ingredients added) dur-
ing March, 1964 was 61,731,000 pounds
—17 per cent larger than the produc-
tion in March, 1063 and two per cent
above average for the month, according
to the Crop Reporting Board.

Liquld egg used for immediate con-
sumption totaled 6,621,000 pounds—up
21 per cent from March last year,
Liquid egg frozen was 39,083,000
pounds, 14 per cent more than in March
1083 but one per cent less than average
for the month. Storage holdings of
frozen eggs at the end of March were
43,861,000 pounds, as compared with
38,224,000 pounds in storage a year
earlier, Holdings Increased four million
pounds during March 1964. Quantitics
of liquid eggs used for drying in March
1964 were 16,127,000 pounds, 25 per
cent above the 12,001,000 pounds dried
in March 1963,

Egg solids production during March
totaled 4,008,000 pounds compared with
3,302,000 pounds in March a year ear-
lier, This was an increase of 21 per cent.
The March, 1864 production consisted
of 542,000 pounds whole egg solids, six
per cent below the 575,000 pounds in
1963; albumen solids, 1,127,000 pounds,
33 per cent above the 847,000 pounds
last March; yolk solids, 1,412,000
pounds, 21 per cent higher than the
1,166,000 pounds of last March; and
other solids, 827,000 pounds, 30 per cent
above March 1963 output.

Market Steady

Current receipts of shell eggs in Chi-
cago were steady through the month of
April with averages around 28¢ the
whole month. Frozen whole eggs
dropped a quarter of & cent at both
ends of the range, finishing the month
at 24¢-25¢. Frozen ~rhites dropped 1¢
during the month from 14.25¢ at the
end of March to 13.25¢ b;* the end of
April. Frozen yolks of bota No. 3 and
No. 4 color were belng rifered by egg
brokers all month wit} the supply be-
coming greater al ihe end of the month.
Prices softened during the month as
supplies Incrensed, with No. 3's being
offered at 44.5¢-48¢ and No. 4's at
48.5¢-53¢ ot months end.

Government Resumes Banking
The government renewed its annual

- purchasing program of egg solids

throughout April but actual purchages
were much less than offerings.

Dried whole eggs dropped 4¢ at the
low end of the range to $1.02 while re-
maining steady at $1.17 at the top of
the range. The bottom range of dried
yolks dropped 1¢ to $1.03 with the top
figure steady at $1.14 during the month,

22 -

U.S. Cold Sturage rt in Pounds
pr. 1, 1984 Apr. 1, 1160
Shell Eggs—Cases ........... 34,000 51,000
Frozen Egg White ......... " . 9,685,000 7,000,000
Frozen Egg Yolks ............. veanee o 13,448,000 11,625,000
Frozen Whole Eggs ............ + 100 0++20,000,000 18,055,000
Frozen Unclassified ......... ARG e 828,000 1,544,000
Total Frozen EBES ..vvvvvveerininnnnnss 43,961,000 38,224,000
Total Eggs—Case Equivalent ..... veesss 1,147,000 1,019,000

¢ _ |

Bright lights and soft music may not
be the only reasons why California
leads the natlon in egg production—
over seven billion last year.

But, according to the Council of Cali-
fornia Growers, the use of lights and
music by California egg producers
serves to dramatize their constant
search fur every modern tool with
which to beat the cost-price squeeze.

Muslc Is used to calm nervous chicks,
50 that they will not panic at sudden
loud noises. Startled chicks often
smother each other to death when they
crowd together In their brooders.

Bright lights are used to stretch the
working day of a hen, prompting her
to eat more often and lay more eggs.

Today, the average hen lays 240 eggs
per year, This compares with only 150
eggs just prior to World War II.

Major reasons for this increase are
the development of better laying
strains through scientific breeding, in-
creased knowledge of nutrition, and
better all-around management.

Because feed and other costs have
gone up, and prices to the producers
have gone down, farmers today figure
their profits in decimal points. Volume
production has become necessary and,
as a result, there are few farmers with
flocks of less than 50,000 laying hens.
Some are up to a million in southern
California especially.

San Bernardino County leads all
California in egg production. Its 6.8
million hens in 1063 laid close to 131
million dozen eggs with a value of over
$30 milllon, Riverside County was sec-
ond with $24 million.

Statewide, California farmers pro-
duced $175 million worth of eggs in
1063. They spent $102 million for feed
alone. Mare Importantly, they gener-
ated a lot of dollars in related indus-
trles—feed manufacturing, shipping,
contalner manufacturing, storing, sell-
ing. Even truck manufacturing: a mod-
ern refrigerated egg truck costs in the
neighborhood of $30,000.

There is good music for consumers,
too. Miss Martha Randall, home econo-
mist for a leading Los Angeles grocery
chain, says eggs not only are low In
calories but also high in nutritive value
and contain vitamins important to
childhood and adolescent growth.

PR Y Yo T NTE !
Planting Progress /1177

The moisture situation in the durum
growing area was sharply improved by
rains the third week ir. April, and good
seeding progress was reported in East-
ern Montana, and Central South Da-
kota, where some stations have re-
ported over 80 per cent of spring wheat
sown.

Topsoll moisture in North Dakota at
the end of April was reported short in
eight per cent of the countlies, adequate
in 68 per cent, and plentiful in 24 per
cent. With several days of clear weath-
er, seeding spurted ahead. In the south-
western, west central and northwest
districts, planting is ahead of last year,
but excess topsoil moisture has delayed
planting In the east central and north-
east sections of the state.

Durum was 20 per cent seeded in
North Dakota by April 28, as compared
with 39 per cent at the same time last
year. The lateness of the season in east
central and northeast sections accounted
for seeding being a bit behind the
seven-year average for the same week
in April of 29 per cent.

Moisture Revisions Postponed

The moisture provision of revised
standards for durum wheat has been
postponed until June 1, 1965, it was
announced recently by the Graln Divi-
sion of the U. 8. Department of Agri-
culture,

The postponement affects the revi-
sion which provides that wheat of the
class Durum be graded as “tough
wheat" if it contains more than 13.5 per
cent molsture, instead of the present
145 per cent, and the present require-
ment that durum wheat with more than
Illi per cent molsture be graded “sam-
p E."

Durum Wheat Stocks

The USDA Statistical Reporting
Service announced that durum stocks
on April 1 totaled 44,613,000 bushels.
Farm stocks, estimated by the Crop
Reporting Board, totaled 10,408,000
bushels, while Commodity Credit Cor-
poration  holdings totaled 1,870,000
bushels. Off-farm storages, including
flour mills, terminal elevators, and
processing plants, totaled 33,236,000
bushels.
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A World Survey of Production and Trade

of Durum Wheat

(Concluded from the May issue.)
Consumption of Pasta Products In
The report which follows was prepared by Selected Countries in 1960
the International Wheat Council, London, Par Estimated Propor-
England. Figures Inthe tables are reported Total Caplta tion of Durum
In meirle tons as the meiric system is the Country Consumption Consumption Wheat in Pasta
one :sed most commonly for measurement metric fons kgs. Per cent
throughout the world. To convert meiric TBIY oviveenneenss 1,485,000 30.3 50-55
tons to bushels, one metric ton is equal to GIeECE .ovevevsvnss 'mg:qgu 12.0 P
36.74 bushels, Switzerland ....... 58,700 9.3
Portugal .......... 60,000 6.8 Ve
Consumption of Pasta Products France .....cceeee. 261,000 5.7 100
In countries of Western Europe and i‘nus-tr?emw pid Myl 1gg‘.’,gg :g lgg
North America there are very wide Y osln l. T 40'600 29
variations in per capita consumption of S“l BYIR.. 51 Eessen 80.000 2:0 il
pasta, In general, while per capita con- Bpf Il‘ Sipeas e m'm 20 70
a}lim:;io:; :i; bmadl has lnvarinibly de- N:rgwl:;r‘ e it 1'400 0.4
clined with increasing personal incomes > :
there has been a tendency for per capita gnite;l Kingdom .., 5212 ggg g; 90-05
consumption of pasta to rise in most UBS?:\ et AR AL L ‘20'000 24 A P
countries, This has been reflected in an DR B rh (L e 4 :
increasing demand for durum wheat,

but it must be noted that the propartion
of different types of wheat for pasta
manufacture varies considerably from
country to couniry, In Germany and
France pasta products are made entire-
ly from durum wheat, in Italy the pro-
portion is about 50 to 55 per cent, while
in the Netherlands much less durum is
used in thelr manufacture. In general
it is probable that with higher living
standards there is a greater demand for
better quality pasta products and as a
result the proportion of durum wheat
used Is tending to Increase.

Per capita consumption of pasta is
by far the largest in Italy, amounting
in grain equivalent to about one-third
of the total per capita offtake of wheat.
Up to the 1050's there was a steadily
rising trend, since when per capita con-
sumption has stabilized at about 66
pounds. A recent sludy of dietary pat-
terns indicated that consumption was
about 44 pounds in the north and 83.6
pounds in the south of Italy. Total con-
sumption of alimentary pastes in Italy
is estimated at present at about 55,110,
000 bushels, equivalent to about 77,164,-
000 bushels in terms of grain (about

_ 94.0 pounds per capita). Of this total,
; however, it is estimated that only about
" 40,414,000 bushels to 44,088,000 bushels

of durum is utilized for the manufac-
ture of alimentary pastes, the balance
consisting of soft wheat. In the 1950's
there was o steady expansion in pasta
production, but virtually no upward
trend in the utilization of durum wheat,
Technolngical developments in the
pasta Industry made the greater use of

Source: Compliled by International Wheat Council from various sources.

soft wheats possible and this trend was
encouraged by the large and increasing
differences in the prices between durum
and soft wheat.

In most other countries of Western
Europe consumption of pasta is increas-
ing steadily. In the case of Switzerland
particularly, and also of Germany, this
increase was due in part to the very
large influx of labor from southern
Italy. Consumption of pasta products is
very small in Scandinavia and the
United Kingdom but, with the effects of
increased forelgn travel upon food
habits and the attractions of easily pre-
pared foods, it has risen in recent years,
In Canada and the United States, total
consumption of pasta, which is made
largely from durum wheat, is increas-
ing with the growth of population, but
there has been little change in per
capita consumption. In South America
very little durum: wheat is used in the
manufacture of pasta products.

Producer Prices

Producer prices for durum in most
durum-producing countries, with the
notable exceptions of Canada, Argen-
tina and Iraq, are normally well above
world market levels. In general, domes-
tic support prices for durum are also at
a higher level than those for other
wheats. In many Mediterranean coun-
tries where natural conditions favor
durum, nationa! policles have been de-
signed to eneuuiare or maintain pro-
ducticn by sctilng o substantially high-

er level of price support for durum than
other wheats, Thus, durum prices ex-
ceed soft wheat prices by about a third
in Ialy and a quarter in Tunisia.
Since 1962-63 producer prices for dur-
um wheat in both Italy and France have
been maintained through target and in-
tervention prices supported by national
intervention agencies. No European
Economic Community policy for durum
wheat has yet been agreed. In this re-
spect a reduction of durum wheat
prices in Italy to a level closer to soft
wheat prices might lead to a significant
reductlon in acresge and production of

*durum wheat and in consequence a rise

in durum imports or greater use of soft
wheats in pasta manufacture. But high
European Economic Community thres-
hold prices based on the present level
of Itallan prices would mean high im-
port levies for all members, including
those countries such as F.R. Germany
where the levies at present are offset by
subsidies.

Until 1061-62 Spaln and Portugal
gave no speclal encouragement for the
production of durum, and as the na-
tional policies almed mainly to Increase
total wheat production there has been
a steady replacement of lower ylelding
durum acreage by higher ylelding soft
wheats. Since 1858-59 the initial price
pald to Canadian farmers for No.'1 am-
ber durum wheat has been the same
as for No. 1 Manitoba Northern, except
1 1981-62 when there was a.premium

Capacity:
1500 Ibs.
per hour

New BUHLER press has increased capacity

Macaroni manufacturers in the USA and
Canada are satisfied owners of more than
100 BunLer Presses, Altogether, 8 total
of approximately 1,000 BUHLER Presses
are in operation throughout the world.
Only Buhler has these featuras: Here
are four new developments which make
the BunLER Preas an even more profitable
machine for you to own.

Only one Mixer. BUHLER Presses have
only one large double shaft 1nixer with
positive feed into the extrusion clements.
You can easily inspect the mixture at any

TN, IR T R T 1

time. No complex vacuum sealing system
is required for flour fecd and mixer.

Positive Feed. This important new Bun-
LeR innovation keeps a steady flow of
mixture moving through the vacuum
chamber into the extrusion clements. Tests
show this positive feed has im:renseq press
capacity up to 20% without increasing the
auger speed. You can process dough as
soft or as hard as you wish.

Some owners report production consist-
ently exceeds 2,000 lbs. per hour although
the presses arc rated at 1,500 1bs, per hour,

Extremely efficlent Vacuum. The prod-
uct Is completely de-acrated in a vacuum
chamber located between mixer and ex-
trusion elements. Because the new design
virtually climinates leakage, the new Bun-
LER Press needs only about 34 the vacuum

or | Yol ~ 20 Park 3 Phones MU 9-5444
Sales Officas: wew YQIK CTY 0 Par mnuf\

Complete Macaroni Plants by

BUHLER

THE BUHLER CORPORATIOM, 1925 Wayzala Blvd., Minnaapolis 26, Minn. Phone: Liberty 5.1401
BUHLER BROTHANE oo oy LTR, 111 Queen 51, E, Torenlo 1, Ontario. Phons: EMplre 2.2575

pumping capacity of other presses.. .while
maintaining o higher vacuum.

New Scraw Doser. This lourth BUKLER

improvement consists of a dosing dcv'scc !
connected directly 1o a waler metering |
wheel, This guaraniees that the mlxi.ng

ratio between flour and waler remains

constant regardless of operating speed.

Can be installed on present Prasses.
The new BunLer Mixer, Positive Feed,
Vacuum System and Screw Doser are now
standard equipment on each new BUHLER
TPM Press. They are also available for
installation on your existing BUHLER Press.

If you would like to learn other ways
you can improve the quality of your prod-
ucts ut the same time you are increasing
output and cfficiency of your plant, write
or call BUHLER foday!

7](©)(0) vzars
(BUHLER)
KL

(Continued ‘on Page 70)

: e ! ‘ | : e A7 25
Ak MacAron Jourdart . Lod : i 2O S e T T ;

o A

—— s mm eI L R S S U s

i i I A Sl . B B il W - e



Guaranteed Producer Prices for Durum and Selected Other Wheats 126162 with 1962-63 in brackets
Price Price
Type of (national Type of (national
Country and Unit Wheat currencies) Wheat currencies)
2.60 Manitoba No. 160
Canadaa (Can, $ per bu.) Durum (1.50) 1 Northern (1.50)
2.26 Hard Red 217
United Statesb ($ per bu.) Durum (2.75) Spring (2.36)
40.00 34.50
Morocco (Dirhams/100 kgs.) Durum 40,500) Soft (36.00)
Tunisla (Dinars/100 kgs.) Durum (4,250) Soft 3,450
Durum 35.00
Syria (Syrian pounds per 100 kgs.) Durume (29.00) Soft -
Austria (Schillings/100 kgs.) Durum 281.35 Soft 237
Franced (N.F./100 kgs.) Durum §0.00 Soft 40.05
Italye (Lire/100 kgs.) Durum 8,550 Soft 6,700
Spain (Pesetas/100 kgs.) Durum 576 Softt 556
Portugal (Escudos/100 kgs.) Durum 321 Soft 301
Argentina (Pesos/100 kgs.) Durumg 430 Semi-hard 420
(840)h (740)h
Source: International Wheat Council. c—Italian type Grade No. 1.
a—Advance payment. d—Basle minimum price.
b—Support prices with storage paid for at listed terminals, e—Prices for islands (Sardinia, Sicily) Calabria
Prices shown are for No. 1 hard amber durum and No. 1 and Lucania.
hard f—Ordinary bread-making, not class I.
red spring ordinary protein Minneapolis. g—Candeal/Taganrog, minimum producer price.
h—1963-64.

A World Survey—
(Continued from page 24)

of $1 per bushel, Tolal payments per
bushel, however, have been higher for
No. 1 amber durum than No. 1 Manl-
toba Northern. Between 1058-59 and
1000-61 this difference was 8-12 cents
but increased in 1961-62 to $1.22. In the
United States special premiums above
the basle support rates have been pald
for durum whent since 1854. From
1958-50 until 1061-62 the premium for
hard amber durum was 10 cents but in
1062-63 this premium was raised to 40
cents, The premiums for the 1063 crop
were 25 cents for hard amber durum,
10 cents for amber durum and no pre-
mium for ordinary durum.

Export Prices for Durum Wheat

Since the early 1950's durum wheat
prices In international markets have
moved, at times to a considerable ex-
tent, Independently of those of other
wheats and they have remained
throughout at a premium over other
wheats. Since there is a preference for
durum for the manufacture of allmen-
tary pastes, millers are prepared to pay
small premium over other high qual-

. ity wheat irrespective of the supply
+ situation, At the same time the narrow-

ness of the market, the stable consumer
demand and the alternating surpluses
and severe shortages of supply have led
to wide fluctuations in durum prices, in
contrast to the price movement of other
wheats in recent years. International
durum prices have depended to a great
extent on the supply position in one
country—{Cnnndn. Thus in years when
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Canadian supplies were limited, for in-
stance between 1052-53-1955-56 and
again in 1061-62, international durum
prices were at very high levels com-
manding a substantial premium over
other wheats. In contrast, between 1857-
58 and 1080-81 Canadian supplies were
abundant and durum wheat prices com-
manded only a small premium over
other wheats.

Canadian Durum

At the beginning of the 1950's prices
for Canadian durum In store Fort Wil-
liam/Port Arthur, and other Canadian
eastern shipping points, which are the
only regular serles of export prices
available, were at about the same level
as the price of Canadlan No. 2 Mani-
toba Northern. The acute shortage of
durum in North America in the four
years following 1052-53 led to prices
rising to unprecedented levels. In 1852-
53 the average price of No. 1 C.W, am-
ber durum was 20 per cent higher than
No. 2 Manitoba Northern; in the follow-
ing three years the premium was over
60 per cent and In 1056-67 about 40 per
cent. In mid-1957 durum prices de-
clined sharply. Since that time, with
the general 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 1860-61 prices were relatively steady
until the closing months., In the first
quarter of 1062-63, due to an acute
shortage in the world market, prices at
Fort Willilam/Port Arthur rose from
less than U.S. 5$2.00 to $3.35 a bushel in
October, 1961 (90 per cent ubove Mani-
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toba No, 2) but by the time that prices
reached this high level there were only
very small quantities left to be traded.
From that time onward, Canadlan
prices changed vury little until August,
1862, since when--due to the large har-
vest in 1862—prices have been steadily
reduced and exports in large quantities
resumed. The margin between No, 1
C.W. amber durum and No, 2 Manituba
Northern which was about 80 per cent
in July, 1062, was about 35 per cent at
the end of 1862. There were further re-
ductions in durum prices in 1063 to
$2.22 in store Fort Willlam/Port Arthur
in April, 1063 which lowered the mar-
gin to about 20 per cent.

Declining Prices
The annual variations in the size of
the harvests has not only had a consid-
erable effect on the level of prices but
also on the size of the spreads between
the different grades of durum wheat.
With the acute scarcity of all grades
the spreads were very small in 1861-
62 but widened extenslvely in 1062-63
when supplies became abundant. At
the beginning of the 1062-63 season the
price of No. 4 C.W. amber durum was
only six cents per bushel below the
price of No. 1 at $3.30 per bushel. Dur-
ing the course of 1082-83, at the same
time as the prices of all grades were
sharply reduced, the spread between
No. 1 and No. 4 also widened to &§ much
as 34 cents in May, 1963. At the end of
July, 1963, the spread had declined
slightly to 25 cents. Then tha price of
No. 4 C.W. amber durum at $1.92 per
(Ca’;\ﬂnucd on page 30)
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NEW SANITARYCONTINUOUS EXTRUDERS

A new concept of extruder consiruction utilizing . s
tubular steel frames, eliminates those hard-to-clean oreas. For the first ‘
4 }c‘ by

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

SHORT CUT MACARONI EXTRUDERS

1
Tk S B A S SIS TGS Model BSCP .........ocvvuenns 1500 pounds capacity per hour
- 1 = Model DSCP......ooccovnenns 1000 pounds capacity per hour
Model SACP........ccoovivevie 600 pounds eapacity per hour
Model LACP .....ccoovennni 300 pounds capacity per hour

LONG MACARONI SPREADER EXTRUDERS

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

COMBINATION EXTRUDERS

!
4 Short Cut ..o Sheet Former
§5| MODEL BSCP — Short Cut ...coovrininnene Spreader
Shatt cut macarsal Three Way Combination

 extruder
A sfﬁ'x“:’f‘&}’d&?"—%ﬁ:h:,t:?:‘,i:“;&‘ﬁ«."’ﬁ‘li&?&iﬂiﬁt‘:‘ 7 R

H
| A controlled dough as soft as desired to enhance texture and
appearance. “

QUAL'TY-------.

MODEL BAFS — 1500 Pound Long Goods Continuous Spreader
R & D S R AL N

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

POSITIVE SCREW FORCE FEEDER improves quality and CONTROLS .. ... So fine—so positive that presses run indefinitely without adjusiments.

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

3 STICK 1500 POUND LONG GOODS SPREADER
increases production while occupying the sume space as a 2 stick 1000 pound spreader.

1500 FOUND EXTRUBERS AND DRYERS LINES
now in operation in @ number of macaroni-noodle plants, occupying slightl e 5p
than 1000 pound lines. Rl s _ﬂq:_wt_.&g&irce

ki ;
o S

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

For Information regarding these and other models, prices,
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A World Survey—
(Continued from Page 26)

bushel was only slightly (six per cent)
above the price of No. 1 Manitoba
Northern and had declined some 39 per
cent in the 12 months since the begin-
ning of the 1062-63 season.

1t is not possible to make a similar

study of United States prices mainly
because durum wheat is not regularly
exported in large quantities, But a com-

Y parison of United States cash prices in

b Minneapolis of U.S, No. 1 hard amber

|

durum and No. 1 dark northern spring
show similar trends as for Canadian.
However, the U.S. cash prices are also
influenced by the large U.S. internal
wheat market and do not therefore re-
flect the world market situation to the
same exient as the Canadian hard
gpring and durum prices. Moreover,
U.8 durum wheat exporis receive an
export subsldy except in years when
durum prices are very high, such as
1061-02,

o]

Prices in Import Markels

Export prices for durum wheats {from
other exporting countries are not avail-
able in regular series, but it is possible
{o study the prices in import markets
where these different wheats are com-
peling.

In general, the prices of Argentine,
North African and Near East durum,
when traded in International markets,
tend to be lower than the top grades of
North American durum. This is in part
due to qualily factors but also in part to
the fact that generally these countries
determine their prices for durum wheat
0 as to clear their total exportable sur-
pluses, and they rarely accumulate
stocks. North African durum enjoyed a
preferentinl market in France, and gen-
erally durum exporis of North Africen
countries were in exchange for soft
wheat. This picture is to some extent

! confirmed by the co-efficients of equl-
| valence (quality differentials) which
1 were sct up when the uniform import
| system of the European Economic Com-
H munity was established under Regula-
| tion 10. The following table shows the
: premiums and discounts (in relation to

. European Economic Community dur-
f ums) to be applicd in calculating the
8% daily lowest c.Lf. price in the European
# Economic Community countries.

With the gradual adjustment of price
Jevels to the more ample situation in
the past 12 months Canadian amber
durum No. 1, 2 and 3 would now agaln
seem to be enjoying their premium, but
during 1061 and 1962 the whole picture
of spread relationships was completely
distorfefds As tends to happen when

wheat 'Pﬂcea rise owing to shortage, the

SV . - g: j.‘.

{) s

Co-Efficlents of Equivalence
for EEC Grain Regulations
Premium in Discount

in U.S. § per

metric ton  Type and Grade

43175  Conadlan amber durum
No. 1 & No. 2

+ 200 Iraql
Syrian: (Itallano)
Turkish

4-076  Canadian amber durum
No. 3

Nil= Canadian amber durum
extra 4

Argentine: Candeal/
Taganrog Moroccan
Tunisian

Canadlan amber durum
No. 4

United States: Hard
amber durum No. 2

Source: Journal Dfficiel des Com
munautes Europeennes, July 28,
1962,

a—For grades equal to EEC stand-
ard, i.e, Italian and French
durum,

- 1.25

need to obtain supplies becomes the
dominating factor and the usual quality
relationships are partially or wholly ig-
nored. During 1061 and 1862 the highest
prices seem to have been pald for
United States hard amber durum with
Argentine Candea)/Toganrog close be-
hind, The maximum prices paid for
Canadlan were around U.8. $135 per
ton cif. compared with U8, $140 for
Argentine and as much as $160 (double
the current price level) for U.S.

Current Situation

In 1962 there was a sharp recovery of
world durum production to a record
level. In contrast to the preceding year
when crops were much lower, produc-
tion in the two major exporting areas,
North America and North Africa, rose
to a very high level. In addition durum
production in the Near East was sub-
stantially larger, The blg incresse in
world durum production was due to a
combination of three factors—the spe-
cial encouragement given in many
countries to expand durum acreage, the
response to prevailing high prices in
world markets and the more favorable
weather in the 1862 growing season.
The result was that the previous period
of acute sioriage was changed into a
situation of surplus supplies well in ex-
cess of world requirements.

In Canada, the area sown was 3,120,-
000 acres—the largest ever sown, an
increase of 1,200,000 acres over 1961 and
more than three times that of two vears
carlier. The yicld of 62.40 bushels per
25 acres was ncarly two and a half

& N § R L
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times the low 1061 yleld and oulput
was at a record level of about 62,458,000
bushels. In the United States, as in
Canade, growers were encouraged to
increase acreage to provide adequate
supplies for domestic requirements and
export. Acreage allotmenis were in-
creased and at the same time the level
of durum premiums under the price
support system was sharply increased.
Acreage seeded wae nearly 2,500,000
acres, 49 per cent above 1961, The yleld
of 62.45 bushels per 2.5 acres was more
than double the 1061 yield of 20.39
bushels and the 1951-60 average of
33.06 bushels per 2.5 acres, and the esti-
mated crop of 69,806,000 bushels was
the largest since 1830, In North Africa,
output recovered sharply and provided
small export surpluses.

Near East

Harvests in tha Near East were sub-
stantially larzer than in 1961; in Syria
production increased by over hall a
million tons. Durum output in southern
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 growing conditions in the dur-
um-growing areas were below average.

The abundant havrvests in 1962 eased
the tight supply position which had ex-
isted throughout 1861-62 and {otal sup-
plies in North America were at near
record levels, Trade in 1062-63 recov-
ered and world exporis reached a high
level, reflecting a shift back from the
use of durum substitutes with the avail-
ability of ample supplles and the con-
siderable fall in prices, and the con-
tinued strong demand by the alimen-
tary paste industries in many consum-
ing countries in Western Europe where
little durum is grown. In Western Eu-
rope where production of allmentary
pastes Is steadily increasing the import
demand for durum is likely to continue
{o rise (unless there shuuld be a major
breakthrough in durum ylelds in Italy).

Major Exporfer

As in pmvious years Canada has
been the major supplier in 1082-63, fol-
lowed by Argentina. Of total world ex-
ports of about 44,088,000 bushels, Can-
adian exports exceeded 18,370,000 bush-
els and were mainly to F.R, Germany
and France. Argentine exports of over
11,022,000 bushels were at thelf highest
level in recent years. Of the g;w 4,151,-
620 bushels were exported taItaly. The
United States exy L wer
small (3,674,000 bushe
port subsidles were re-infroduced in
mid-1962.' The U.S.S.R., not’a regular

(Continuét’ on Page 32)
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(Continued from Page 30)

exporter of durum, sold 1,248,160 bush-
els mainly to F.R. Germany. Syria and
Morocco also exported moderate quan-
titles.

In spite of the high level of trade, the
record world production has resulted in
the accumulation of substantial carry-
over stocks of about 73,480,000 bushels
in North America at the end of the
1062-83 season,

The prospects for durum production
in 1963-64 are generally favorable, al-
through due to the lower acreage seed-
ed, particularly in North America,
world production is likely to show some
decline. In Canada acreage seeded to
durum was 2,185,000 acres, a decline of
37 per cent, but still more than double
the 10 year average, With the possibil-
ity of a substantial increase in yields, a
harvest only slightly less than the rec-
ord 1962 crop of 60,088,400 bushels is in
prospect. Acreage seeded in the United
States was about 20 per cent less and
production is estimated at 52,436,000
bushels, a decline of 18,370,000 bushels
(over 20 per cent), Production in Italy
is estimated at about last year's level
of 58,784,000 bushels, despite a lower
acreage, but the quality is reported to
be lower than average.

Monopoly Ended

It should be noted that from July 1,
1083, the state monopoly of imports of
wheats was terminaled. This required
the immediate application of “safeguard
measures” on imporis due to the inter-
locking nature of the durum and soft
wheat market within Italy. Without
such measures imported wheats other
than durum, which compete with dur-
um for use in pasta production, would
have entered the Italian market at a
price below the price of domestic dur-
um wheat because of the difference be-
tween threshold prices of durum and
bread wheat, Imported wheats would
therefore have tended to supplant do-
mestie durum wheat in the manufac-
ture of pasta products. To prevent such
a development the Commission of the
European Economic Community author-
ized the introduction of safeguard meas-
ures which add a surcharge to the levy

¢ " §™r certain imported wheat, on a tem-

;ﬁnmry basis for the duration of the

““'rutrent ‘season (July, 1863 to June 30,

19864).

In North Africa there was a further
expansion of durum acreage. Produc-
tion in Morocc. following a 10 per cent
expansion ip area is expected to exceed
36,740,000 bushels for the first time,
while in Cunisia the harvest is esti-
mated at a record level of 21,1. 500
busilz, 6,420,500 Lushels more than the

i
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above-average crop of 1862. The earlier
forecasts of record durum harvests in
the Near East were not fulfilled due to
adverse weather at the time of harvest-
ing but the out-turn is likely to be
above average.

In Argentina, a substantial expan-
slon of durum acreage is forecast. For
the first time the minimum price for
durum (Candeal/Taganrog) is signifi-
cantly above (12 per cent) the minimum
price for bread wheat.

With abundant surpluses amongst
the major exporters, prices in inter-
national markels are likely to remain
at about the mid-1963 level, or even de-
cline further depending on the final
outcome of harvests in North Africa
and the Near East. Carryover stocks in
North America are almost certain to
increase again In 1063-64 and by the
end of the season may cxceed 110,220,
000 bushels.

Summary and Comments

This brief survey of world produc-
tion, trade utilization and prices of dur-
um wheat, although still incomplete in
many aspects, has shown that the dur-
um wheat situation has several special
features worthy of note. In the first
place, there is a tendency for the trade
and prices, and in some respects con-
sumption, 1o move quite independently
of other wheats. This independence
tends to lead to some isolation of the
durum situation as shown, for example,
by the exclusion of durum wheat from
the maximum price provisions of the
1862 International Wheat Agreement,
and its separate treatment under the
grain regulation of the European Eco-
nomic Community.

While the 1949, 1853, 1856 and 1059

" Agrerments did not specifically exclude

duruin wheat from the maximum price
provisions as in the 1962 Agreement, it
has 1dlways been understood that, due
to the special nature of the durum
wheat niarket with its wider range of
price fluciuations and premiums over
other wheats, no action would be taken
if the price rose beyund the maximum
for No. 1 Manltoba Northern,

Large World Production

In the second place, total world pro-
duction of durum wheat is large, but
being confined to certain areas is sub-
ject to greater percentage fluctuations
than total world production of all other
wheats. There tends to be a compensat-
ing stability In total world production
of other wheats because production oc-
curs in many different regions, rarely if
ever climatically affected in the same
way in the same season. Thirdly, the
greater instubllity !In production makez
()

|

Al

for considerable annual fluctuations in
world trade in durum wheat. Fourthly,
the demand for durum wheat, particu-
larly for pasta production (as opposed
to its use for bread) is increasing in the
advanced trend in per capita consump-
tion In the advanced countries is com-
pletely opposite to the trend for bread
wheats. Fifthly, the effect of all these
features is to lead to wide movements
in prices of durum wheat in interna-
tional trade, These movements have
been so large over a period of years as
to cause producers to Increase and de-
crease production areas, thus aggravat-
ing the situation. Furthermore, while in
general the large end-year carryover
stocks of other wheats in the world
combined with orderly marketing poli-
cies have stabilized world wheat prices,
the rapid liquidation of durum wheat
stocks in some years seems to have ac-
centuated the fluctuations In durum
wheat prices. On the consumption side,
frequent changes in consumer prices or
unstable profits for manufacturers does
not help to encourage consumption.

Stable Markeis Beneficial

There are, therefore, sound reasons
for belleving that producers, traders
and consumers alike would benefit
from more stable market conditions, A
detalled examination of the measures
needed to produce such conditions is
outside the scope of this paper but it is
clear that the elimination of the more
extreme fluctuations in supplies, which
have marked the history of durum
wheat in the past 15 years, would make
a substantial contribution. In this con-
nection the preservation of an appro-
priate price relationship between dur-
um and other wheats would seem to be
essential to sustain producer interest in
durum and avoid the progressive dis-
couragement of production which might
otherwise result from the divergent
rates of yleld growth by comparison
with other wheats. The maintenance of
adequate stocks from year to year
would also be a powerful stabilizing
factor, but It must be recognized that
proposals for the inclusion of stock-
carrying provisions in International
Wheat Agreements in the past have en-
countered considerable difficulties, and
it would be unrealistic to look primar-
ily to measures of this kind to deal with
the situation. As a result of the record
harvests in the last two years carryoyer
stocks have now appeared ingCénads
and the United States and thesh
although nof deliberately  cupite
in the short/;termcontribuliiks

elimination o g
benefits are to be more than epMemeral,
however, will depend upon‘a’ willing-
ness to maintain such carryovers.
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by Bernard H. Nordemann, Continental Grain Company, at the annual
convention of the U.S. Durum Growers Association.

ONTINENTAL Grain Company
believes in a close contact between
the various segments of our vital in-
dustry, We welcome opportunities to
gel together with producer and proces-
sor groups. We share a common goal,
which is to market quality products at
a profit, The 1063-64 crop year will
probably be remembered in the durum
industry for quite a few years to come.
(1) We started off with a record sup-
ply.
(2) The Department of Agriculture
initiated a bid subsidy.
(3) We shall have new grain stand-
ards.
(4) We shall have record exports of
durum.

Record Supply
We started off this crop year with a

g’ carryover of approximately 468 million

bushels, The 1863 crop was about 50
million bushels, giving us an unequaled
total supply of 86 million bushels. In
addition to the record supply in the
United States, other important produc-
ing countries like Canada, Argentina
and North Africa also harvested excel-
lent crops and the total world supply
is far in excess of the demand. I believe
that a lot of this increased production
is still to be considered an after-effect
of the 1961-82 world durum crop dis-
aster. At that time of shortage, prices
skyrocketed, which highly stimulated
production not only in the United
States and Canada, but also in Argen-
tina and North Africa.

Although at this time it is difficult
to predict whether or not we shall get
new wheat legislation for the coming
crop, it can be said with certainty that
we are going to get quite a change in
the interior price level of wheat, We
realize that the transition period will
create some hardship, especially to our
milling industry, We nevertheless be-
lieve that our unique marketing system
will take care of the price adjustments

an orderly fashion.

AP Last year's decision made by pro-

. dfcers with respect to the wheat refer-
“endum clearly shows that the pro-
ducers are confident that they can per-
form their economic function without
too much government intervention.
From the experience I have had with
my friends from this area, I have long
known that you view farming as a busi-
ness rather than a way-of-life. I believe
that your standpoint is a wise one, and
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I am also sure that you realize the full
consequences of your decision.

You are aware that it {s unsound to
produce your quality products just to
let them disappear Into government
storage. Belng realistic, you know that
at present your production potential far
exceeds today's demand. We shall have
a carryover of durum this year of some-
what around 43 million bushels. This is
quite a substantial carryover, From the
government published crop acreage in-
tentions, I understand that an increase
of approximately 16 per cent in acreage
for durum is contemplated for this
year’s crop. I do not think that we can
be optimistic about possible large sales
to the Soviet Union, and I therefore
believe it appropriate to caution you
not to create an unmanageable surplus
of durum wheat, Of course, the word
surplus these days is used rather loose-
ly, and a carryover of, say, around 30
million bushels should not be called
surplus, but rather a prudent reserve
stock which will serve the industry and
safeguard us from a repetition of the
1061-62 situation which was very detri-
mental to this industry.

Fortunately in this part of the coun-
try you are blessed with a combination
of climate and soil conditions that allow
for production of other classes of wheat
and feedgrains which are in shortage,
and shifts from one crop to the other
can easily be achleved.

Since domestic consumption under
normal circumstances does not vary
Imuch from year to year, we have to
P

find export outlets for your durum
wheat. In order to achleve this, we need
the understanding and the assistance of
the Department of Agriculture, which
brings us to the next point; namely,

The Bid Bubsidy

We wish to applaud Secretary Free-
man and his able staff for understand-
ing the problems of marketing and for
creating an aggressive sales policy. We
strongly believe that the bid subsidy
program enables exporters to maximize
sales to foreign countries and, at the
same time, it gives the Department of
Agriculture an excellent tool for supply
management. We can only hope that a
similar program will be initiated for
other classes of wheat in the not too
distant future. Without the bid subsidy,
our sales to the Soviet Unlon would not
have materialized.

New Grain Standards

I have gone on record some one and
one-half years ago, during the Durum
Show in Langdon, saying that we had
to be more quality consclous if we want
to become a regular exporter of durum.
Since that time, many discussions have
been held and much work was done,
especially by your Association. A dras-
tic revision of the standards was neces-
sary for durum, even more so than for
other classes of wheat.

Over the years, U.S. durum has not
had very good reception abroad. This
statement sounds rather blunt, and I
believe it requires some elaboration.
We all know that quality of durum
varies widely from year to year. One
year you can be blessed with a crop of
high test welght Hard Amber; the next
year the forces of nature may produce
a crop of light test weight Amber dur-
um, Rains during harvest sometime re-
sult into sprout damage.

Our standards have been too broad
to accurately describe the product. For
example, under the old standards, No. 2
Hard Amber durum could contain up to

um as much as 27 per cent
whent:-.-’l;eg]motngicnl prog|
velopi ptiresisting vari

modern farm 'm
day to turn out a L
product than before. 71

(Continued on Page 30)
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This is where we learned about durum.

Have you talked to him lately?
The world’s best durum is grown by the North Dakota farmer. Even other durum growers

will tell you that, , -
d with the growers of the werld’s best durum for half a century. Nor
‘[g?kggxwf'au;ic:sb%g\: “"I: North gukota Mill and Elevator looks for the best of his crop.

ith.
It's not hard to mill the best durum products when you have the best durum to start wit

It might be easier for you to make the best macaroni products if you had the best durum
roducts to start with, too,

pOur products made ‘from Dakota durum are: Durakota No. | Semolina, Perfecto Durum
Granular and Excello Fancy Durum Patent Flour.

Try our service. Shipments go forth as scheduled.

SEE YOU AT THE CONVENTION
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Exporter on Durum—
(Continued from Page 34)

It is true that we may not be able to
export a No. 1 grade, or in some years,
not even a No. 2 grade, The important
point is that we can now more accurate-
ly describe the product that is avall-
able, and we then need competitive
prices in order to move our export
surplus,

Our main competition is Canada, who
has production problems that are the
same as yours. They, too, very heavily
depend on nature, Yov can readily de-
termine the quality available for export
from Canad. "+ the ,'tades that are
being offered. 4:.» Cu; lan standards
are tighter, and there is less tolerance
within the grades,

We experience daily that our Canadi-
an neighbors beat us to the punch.
Various countries, such as Germany
and Switzerland, purchase over 75 per
cent of their requirements from Canada
and are willing to pay good premiums
for Canadian durum,

] _sa » I believe that the change in the Grain

»

Tl N .7.1':. L

Standards for durum is the best thing
that has happened to our industry for
many years. Maybe the change was
somewhat too drastic, I understand that
your Assoclation has requested the Sec-
retary of Agriculture 10 consider some-
what of a relaxation of the maximum
percentage of molsture and on the per-
centage of other classes of wheat which,
as In the case of durum, are all con-
trasting classes, I would tend to believe
that your modest and, in my opinion,
justified request will meet with under-
standing.

Now let us hope that we shall be
aole to market quaiity durum in the
near future. Frankly speaking, at the
present time, to my knowledge no ex-
porter dares to offer No. 2 or even No. 3
Hard Amber durum under the new
Grain Standards. Too little is known
about the existing supplies, which are
predominantly in CCC ownership.
From experience we know that the
structure of support prices has not
been exactly conducive of delivering
the best quality to the Government,

We have to realize, however, that

‘,‘%mmc change in grades requires

transition time in order to give an

_opoortunity to growers and o elevator

interests to get accustomed to the new
el of facts. We are optimistic, and I
versonally feel convinced that every-
hody concerned will be able to adjust
to the new grain grades in due course,
1 also believe that the grain trade as a
whole will benefit from the change.

Logic.lly, the producer who produces
and *hi: grain elevators and merchants
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who preserve the quality, will be re-
warded for their efforts.

However, the changing of grades does
not necessarily and automatically mean
more exports. The most important fac-
for in selling is, and will remain, the
price. We can produce the best quality
in the world, but if it is not rompeti-
tively priced, it will not be snld.

Exports

Exports are of vital interest to this
country, We all know the strong stand
our Administration is taking in its ne-
gotiations with foreign countrles in
order to secure outlets for our products.
We are particularly interested in sales
for cash in order to improve our bal-
ance of payments. As you know, during
the last few years P.L. 480 and other
ald program shipments have accounted
for some 75 per cent of total wheat ex-
ports, Durum exports during the last
few years have been entirely for cash.
We are, therefore, confident that the
exportation of durum will recelve a
good deal of attentlon in our Depart-
ment of Agriculture,

A way to increase exports would be
a stepped-up promotional drive abroad.
I commend your association, the mil-
lers, and macaroni manufacturers on
the excellent promotional job they are
doing in the United States. With pleas-
ure I noticed that the 1983 production
of semolina and durum flour was a near
record. I wonder whether this promo-
tion can be carried outside our borders,
and I am especially thinking of coun-
tries in the Far East and developing na-
tions in Africa and middle Asia, A lot
of this work can probably be done
through Great Plains Wheat, Inc., and
Western Wheat Associates, who have
offices in these areas.

Another very important ingredient
for stepped-up exports is undoubtedly
the price relationship between regular
hard wheats and your durum wheat.
Of course, we have to recognize the
cost of production. However, any sub-
stantial premium of durum over hard
wheat stimulates substitution and puts
up a road block for market develop-
ment.

The Russian Deal

Our durum exports this crop year
will be between 27 and 29 million bush-
els. This, as you know, Is an all-time
record. Although we are extremely
pleased with this achievement, we

should not lose sight of the fact that '~

the Russian purchase accounted for ap-
proximately 20 million bushels. This
demand will probably not repeat iiself.
The Russians had no interest in durum,
Thanks only tn the understanding and
aggiessive sales policy of the Depart-

#:

problem,. We

ment of Agriculture, we were able to
make a “package deal” wheat sale to
the Soviet Union, including 30 to 35
per cent durum,

As you know, our sale to the Soviet
Union drew considerable attention from
all parts of our country, For us it was
quite a unique experience, since it is
not very often that a company like ours
becomes involved in what appeared to
be a major change In Urited States
foreign poliny, We should not 1ose sight
of the fact that the Administration,
which we helped elect, had given a lot
of thought before President Kennedy
made the announcement t'iat the Ad-
ministration favored a sale of wheat to
the Soviet Union.

One of the privileges in living in a
free democratic society is that one can
have and express his personal opinion,

* However, It also brings with it many
obligations such as ablding by decisions
made by the majority of that society,
which Is represented by our Govern-
ment, The President of the United
States has a wealth of information
avallable to him, and when he makes
the determination that the wheat will
be used for bread, I am willing to rely
on his judgment. As an American ex-
port company, we fully subject our-
selves to the rules and regulations set
forth by the Administration.

Mutual Benetits

Normally, trade between two parties
takes place only when both parties
benefit from it. We in the United States
had the wheat to sell, and we found a
buyer who was willing to pay cash.
Although many newspapers articles im-
plied, directly or indirectly, that the
Soviet Union received credit from the
United States, I can assure you that our
transaction of one million tons of wheat
was a one hundred per cent cash trans-
action. So far, we have shipped about
750,000 tons of wheat, and we have
been pald for all of it. I know that
many people question whether the
benefits to the United States are equal
to or exceed the benefits that Russia
recelved. Russia had serious agricul-
tural problems and was in the position
to pay cash. In exchange for their gold,
the Russian people will get bread. This
obviously is an advantage to them.

I believe that the benefits {0 the
United States were manifold Mrst of
all, we have a balance-o
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ADM [akes every precaution
10 deliver qualily durum

(Example: no Hz0 for your doughl!)

ADM's Nokomis Mill . . . now produces semolina
exclusively . .. features the most modern milling
equipment available. It features triple protec-
tion against moisture: walls comprised of an :
outer wall, solidly insulated core and radiant- »
heated inner wall. Over 7,000 feet of new
aluminum spouting carries the grain from the
stoners, seeders, washersand dryers. . . through
grinding and sifting . . . over the purifiers (new
from West Germany, Switzerland and Mexico) ':|
. . . to electronically controlled bins where it is h
“prescription blended" to your exact specifica-

tions. Complete bulk loading facilities assure

safe, sealed delivery to your bins. . Wi




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

jwr e
3 S

....Uys and Stores (e
bk of e crop!

(Thanks to 70 million bushels storage capacity)
When it comes to durum quality, ADM has it. . . thanks
to 70 million bushels of storage capacity In our agri-
cultural heartland. ADM s 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 il your

Nex! durum order!

ADM has been supplying superior
agricultural products and services for
60 years . . . brought all its know-how
to play in modernizing and converting
its Nokomis (Minneapolis) Mill to
durum exclusively. Located just a
“night's run" from the Northwest's
durum-rich Gol!den 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 can count
on ADM durum.

ADM

ARCHER DANIELS MIDLAND COMPANY
DURUM DEPARTMENT  MINNEAPOLIS KANSAS CITY

Exporter on Durum—
(Continued from Page 36)

We also have a problem of unemploy-
ment in this country, and it is obvious
that our trade with the Soviet Union
enabled us to provide many thousands
of manhours of work for people In
many walks of life.

Our grain industiry is a basic one,
and as we all know a country without a
sound agriculture cannot enjoy a sound
economy. Our grain industry requires
men that engineer and help build capi-
tal goods, such as machines to plant
and harvest the grain. Our industry is
also one of the most intensive users of
our ftransporiation system. All these
activities require fuel, which again re-
quires man-hours to drill for oil and
make it available. In the ports we re-
quire vast numbers of aen for unload-
ing the wheat and gelting it safely
stowed for shipment. You gentlemen
have no problem in replacing the wheat.
Our sale to Russia has created jobs for
a vast number of people. This all
strengthens our economy.

1 visited Russin a few times in re-
cent months and observed that gold
does not grow on trees in the Soviet
Union. Therefore, I can assure you that
it is with the most reluctance that
Chalrman Khrushchev made the deci-
sion to import wheat to feed his people.

Exports of agricultural products
create many jobs in the United States,
and we hope that our industrial leaders
will fully realize the importance of ex-
porting agricultural products for cash,
since in effect we export a cross-section
of our entire industrial empire.

Government Viewpolnt

Our late President Kennedy made
the decision to sell wheat to the Soviet
Union on October 9 of last year. On
October 10, he wrole a leiter o the
Hon. John W. McCormack, Speaker of
the House of Representatives, explain-
ing to Congress the reasons for the
Administration’s decision not to pro-
hibit the sale of surplus American
wheat, wheat flour, feed grains and
other agricultural commodities 1o the
Soviet Union and other Eastern Euro-
pean countries. I would like to quote
two paragraphs from President Ken-
nedy's letter:

“There is no reason why the Soviet

is a recovery for the American taxpayer
on wheat which the Government has
already purchased at the currently
higher domestic price which is main-
{ained to assist our farmers and is still
paying storage on. Although the losses
incurred in maintaining the domestic
price support program are not deemed
realized as a bookkeeping matter until
a sale occurs, thereby glving the im-
pression to some that it is the export
which Is subsidized rather than the
production, the net result of export
transactions is to reduce the loss 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 nations."

Also, “In short, these sales will per-
mit American farmers and the Ameri-
can economy to share in the gains
which other nations have been reaping
for many years in sales of wheat, flour
and other farm commodities to the
Communist bloc. In recent weeks, Aus-
tralia and NATO allies have agreed to
sell 10 to 15 million tons of wheat and
wheat flour to the blee, including an
arrangement to sell several hundred
thousand tons of wheat flour which
might well be made in large part out
of wheat exported by thls country to
West Germany. We would certainly be
foolish to halt the sale of our wheat
when other countries can buy that
wheat from us today and then sell it as
flour to the Communists.”

From various statements made re-
cently by Secretary of Commerce
Luther Hodges, we are led to belleve
that there has been no change in the
Administration's views from the time
President Kennedy wrote this letler.

Future Prospecis

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

Let me first say that I strongly be-
lieve that last year's purchases by the
Soviet Union of some 15 million tons
of wheat have not entirely alleviated
the agricultural problems in the Soviel
Unlon, We exporters believe that Rus-
sia will again purchase sizeable quanti-
ties of wheat this year. A rough estl-

% mate would be somewhere belween
“* flve and elght million tons. I have to be

pessimistic about American participa-
tion, however, because the present reg-
ulations all but prohibit further sales
of wheat to the Soviet Union and other
Eastern European countries.

Exporters are required to utilize
American flag ocean carriers for a
minimum of fifty per cent of the wheat
shipped to the Soviet Union and other
Eastern European countries. Although
there are no such restrictions to any
other destination where wheat is sold
for cash, we feel that the State Depart-
ment may have certain reasons to re-
quire a utilization of U, 8. flag vessels,
and as I mentioned we work within the
framework of pgovernmental policies.
Maybe it is even a step in the right
direction to have the Stars and Stripes
represent our country in Russian ports.
The Russians do not object to receiving
grain shipped in American vessels.
They do, however, object violently to
having to pay more money for the
wheat than any other cash customer.

The privilege of living in a country
with the highest standard of living in
the world creates some problems in
instances where we have to compete in
forelgn markels. American flag vessel
owners could not operate without sub-
stantial governmental subsidies. We no
doubt need a merchant marine, nol
only for world prestige purposes but
also for our national security. In the
grain trade, we utilize American flag
vessels only for shipments under P. L.
480 and other aid programs. The Gov-
ernment in these cases subsidizes the
difference belween the high American
flag rates and the lower foreign flag
rates, This Is logical and just. In the
case of the Soviet Union, the Commerce
Department regulations stipulate the
usage of minimum fifly per cent Amer-
ican fMlag freight. However, they do not
provide for a government subsidy to
the American flag owners,

Presently the freight rate from the
U. S. Gulf to Black Sea poris is ap-
proximately $8.00 per ton on foreign
flag carriers, while the rate for U.S flag
vessels is $18.00 per lon. As a conse-
quence, we are requesting the Russian-
to pay 50 per cent of the difference of
$10 (thalt is, $5 per ton) more for wheal
than from any other cash customer. Tt i-
qulte understandable that the Russiuu
do not even want o discuss wheat pur-
chases from the United Slales on this
basis. We have to realize that a subsidy
on the American Nag freight does not
mean a subsidy to the Soviel Union, bt
merely a subsidy to the American mu -
chant marine. You may compare n
with an export subsidy on wheat 1n
equate our domestie price to the much
lower world markel level.

The European Economic Community,
better known as the Common Market,
has been and still is the topic of a lot
of conversation in our trade. Undoubt-
edly, the Common Market is a very

(Continued on Page 48)
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DURUM WHEAT IN CANADA

OR the past 10 years Catelli Durum

Institute, u division of Catelli Food
Products, Ltd.,, has <ndeavored to pre-
sent marketing news concerning durum
crops and the durum movement in gen-
eral. Under the capable leadership of
C. L. Sibbald, Director of the Institute,
it has been active in presenting the
Canadian macaronl industry’s - view-
point on durum wheat to all who would
listen, Their 10-year plan has now come
to an end, and a digest of Mr, Sibbald's
final report, lssued in March, follows.

During the years 1954 to 1964 Cana-
dlan farmers saw wild fluctuations in
yleld per acre, and total production,
They were into durum; they were out

“of durum. They were short of durum,

then long. Those who steadily refused
to panlc either woy have made money
on the crop. It has consistently paid a
premium over Northern wheat.

Ten years ago the Dominion Bureau
of Statistics began to give more im-
portance to durum as a separate crop,
by publishing separate figures, At that
time as well, the Board of Grain Com-
missioners established the Extra 4 C.W.
Amber Durum grade to keep low qual-
ity Pelissier and Golden Ball separate
from the rest. Later, the Canada De-
partment of Agriculture wisely ap-
pointed a full-time durum plant breed-
er. And so the pattern has been. We
hope it will continue, because the crop
has obviously established itself.

C. L. Sibbald

Markets

Exporis plus domestic sales have
used up more than 17,000,000 bushels of
durum in the first seven months of the
crop year, which began August 1, This
is well ahead of a year ago. Consider-
oble durum remains in Canada how-
ever, and the usual cry is being made
for Canadian farmers to cut their
acreage. Most of the durum marketed
this year has moved into Furope as

usual, with Germany, Switzerland and
the U.8.8.R. being our best customers
" to date. As with other types of Cana-
dian wheat, ' durum is enjoylng a
“boom" abroad. The final export figures
will move ahead of the 10 year average.

Farmers In Canada's southern pralr-
fes are watching the weather this
spring, seeding extra durum if it stays
dry and spring opens up early, They

. ‘will watch for any further indicatlon of

large Russian purchases of durum, be-
cause this may be one of the keys to
unloading large quantities of durum.
And how long wil shortages of wheat
in the U.B.8SR, continue?

Durum in 1864 will continue to be a
relatively minor crop on the Canadian
prairies. The line elevs'nrs reported
that it occupled elght 1.4 cent of the
total wheat acreage in 1963, In Western
Europe, a study has shown that over
the past two decades there has been a

. strong and increasing demand for dur-

um, In the US.S8R. a consumption of
200,000,000 bushels of durum annually
is reported. Strangely enough, this is
for bread rather than macaroni prod-
ucts, Durum is regarded as a premium
wheat throughout Europe, and is priced
accordingly, Accurate figures on world
exports are hard to establish, but most
observers conclude that Canada gener-
ally has 45 per cent of the total export
market.

Durum Breeding

Why, when Eastern Europe and Asia -

recently became short of wheat, were

Canadian Durum —
A Ten Year Summary
Cr Seeded
Snzn Acreage S:l;ol: :.l;'l 6 et 3‘.?; ety
A::u Bml:oh Bus’luh Bll.lhlll
1953/54

1054 745,000 8.9 6,600,000 1954,/'55 ::23;2;
1055 694,000 249 17,205,000 1055/56 13,466,263
1956 1,521,000 26.0 39,600,000 1956/57 12,064,003
1957 2,358,000 187 44,100,000 1957/58 12,458,028
1058 1,125,000 141 16,900,000 1058/69 16,080,581
1050 1,008,000 144 14,500,000 1959/60 23,830,764
1960 878,000 18.5 16,200,000 1960/61 41,100,849
1861 1,852,000 7.8 14,500,000 1961/62 7'130' 4
1962 3,429,000 192 65,900,000 1963/83 s
1963 2,1%9,000! 2461 534000000 B )

10 Yr. Average 1,576,000 177 20,799,500 i

1P, 14 B :

2 Source: D.B.S,

3 Source: Borrd of Grain Commissioners

they able to find what they wanted in
Canada? Was It an accident? Not likely.
It was because of Canadlan dedication
to wheat culture and marketing, Teams

. of Canadians have for decades persist-

ently chased the often elusive “quality
factor” in wheat. The cost of this to
taxpayers has been repaid long ago,
many times over. It remains for subse-
quent generations to keep forging
ahead in this important work.

Particular effort in the total wheat
picture has been made by teams of
plant breeders. All quality durum va-
rieties being grown commercially in
Canada originated in the United States.
The similarity of current Canadian and
U, 8. durum plant breeding programs
is striking. Langdon and Ramsey dur-
ums are about on their last legs due to
rust infection. In the U.S, the varieties
Wells and Lakota will take over, In
Canada we look to Stewart 63, rust re-
sistant and larger in kernel, therefore
being more suitable for our export
market.

In the U. 8. program, much progress
has been made, notably with shorier
straw, stronger straw, earlier maturity,
better color, disease resistance. Still the
hunt goes on for higher ylelds, greater
diversity of varieties particularly as to
the inheritance of disease resistance,
and still earlier maturity, To achieve
these objectives, durums from all over
the world are gathered, and crossed,
and recrossed.

At the same time it is recognized that
kernel size must be increased. The ex-
port market demands it for one thing,
as Canada has found with its better-
than-expected sale to Europe of Pells-
sler durum. Dr. K. L. Lebsock, who
heads the durum plant breeding teein
located at Fargo, North Dakota, was
ralsed on the Great Plains, understands
its problems, and is a dedicated scien-
{ist. We wish him good luck, because as
history has proven time and time again,
the 40th parallel is a man-made barrier
which Nature does not in the least re-
spect. Canadian or United States scien-
tific advances in agriculture will benefit
both nations.

Canada’s Planting Intentions

Prospective plantings of durum wheat
announced by the Dominion Bureau of
Statistics in March were estimated at

00, acres, down flve per cent from

secded ‘area of 2,170,000, and

WHEAT REGULATIONS

POWER politics pushed the contro-
versial cotton-wheat bill (H.R. 6108)
through the House of Representatives
April 8 In a stormy midnight session
by a margin of only eight votes, four of
which voted only “Present.”

Shortly after passage of the bill, the
Department of Agriculture held a press
briefing to explain the basic regulatory
details under which wheal growers,
millers, and exporters would operate in
1064, The Department issued the fol-
lowing statement April 11:

“Wheat marketing certificates under
provisions of new wheat legislation will
go into effect on domestic wheat proc-
essing and wheat exports with the be-
ginning of the 1084 wheat marketing
year on July 1.

“Wheat marketing certificates will
be earned by farmers who voluntarily
participate in the 1984 wheat program
under the provisions of cotton-wheat
legislation signed into law April 11, by
President Johnson,

#Under the USDA decision, domestic
wheat marketing certificates which will
be valued at 70 cents per bushel will
cover all wheat processed into food
produets, including flour for export, on
or after July 1. Export wheat marketing
certificates which will be valued at 25
cents per bushel will cover all wheat
exported July 1 and later,

4Since it has been apparent for al-
most a year that market prices for the
1904 wheat crop would be below 1863-
crop levels whether legislation was
adopted or not, and such prices have
been reflected for some time In com-
modity market quotations for 1064 crop
delivery, officials stated that most have
had ample time in which to plan their
inventory adjustments. Those with in-
ventories still have more than two and
a half months In which to make their
inventory adjustment.

“By July 1, when processors and ex-
porters will need to buy certificates to
cover their use or sales of wheat, sub-
stantial supplies of the new crop will
be nvailable et about new price levels
in many sections of the country, To
supplement the flow of new crop wheat
in arens where harvest is later than
July 1, Commodity Credit Corporation-
owned wheat will be offered for sale
after July 1 at approximately the price
levels anticipated for the new crop, In

_ order to enable users and exporters to

continue their normal operations with-
out interruption. Beginning July 1, the
U. S. Department of Agriculture will
sell CCC-uwned wheat at the higher of
market prices o the stalutur; mini-

mum of 105 per cent of 1864-crop price-
support loan rates (based on a national
average price of $1.30 per bushel) plus
reasonable carrying charges.

“Details of the certificate operation
as it will apply to processors and ex-
porters will be discussed with repre-
sentatives of these groups. In any
event, purchases of certificates will not
be required until after July 1."

The new program will be in effect
for both the 1004 and 1905 wheatl crops,
and will eliminate the referendum vote
on mandatory controls which would
have been required under existing law
this spring.

Price Supporis

The new law employs a three price
system of price supports that takes into
account production for both domestic
and export use. In addition to a basic
support pric. of $1.30 a bushel, co-
operators (those staying within strict
acreage allotments) will receive: (1)
certificates worth about 70 cents a
bushel for that part of the crop pegged
for domestic consumption (an estimated
50 per cent); (2) certificates worth about
25 celits a bushel for production desig-
noted for export (an estimated 40 per
cent); and (3) the $1.30 basic support,
or whatever more the open market pro-
vides for the remainder.

Farmers who do not want to enter
the new voluntary program are free to
plant as much wheat as they desire.
Non-participating farmers will have no
penalties, no marketing quotas or re-
strictions, no price supports, no certifi-
cates and no diversion payments. All
wheat, whether produced by coopera-
tors or non-cooperators, will move free-
ly from farmer to user at markel prices
(plus quality premiums) based on the
$1.30 per bushel loan rate. Wheat users
—domestic millers or wheat exporters
—will be required to purchase certifi-
cates when they process or market
wheat. These purchases will finance the
certificates issued to farmers; the farm-
er can redeem his certificates for cash.

No certificates will be needed 1o
cover any flour or semolina stocks that
you may have on hand in your plam,
at your siding or enroute on June 34,
1064, However, the mills will have
to purchase a 70 cent certificate for all
wheat ground into semolina or flour on
or after July 1, 1864, This means that .f
you have any contract balances not de-
livered by July 1, 1084, the mills v-ili
have to purchase a 70 cent per bus:u: !
certificate to cover the wheat when it i:
ground. This will increase your con-

(Continued ot ¥age 49)
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HESSOTRON-NT is the most effi-
cientfilling unitfor macgrom-and' 2
spaghetti presently available. > i 9

Represented by:

Diederichs & Griffin Comp.,
Chicago 48111,
James C, Hale & Co.,

Son Francisco/Calif,
Geveke & (o,
New York/N. Y.

Ed. A. Wagner & Ass,,

*) Patents for Germany
Dallos/Texas

and other countries
&'ready granted resp,
appliod for,

Patkaging E ts i
Willoaeroy o Servee 1d

Agencla Comercial Anshuat, S. A.
H. Schoener, Mex,

| ‘_ues'éen WASCHINENFABRIK AKTIENGESELLSCHAFT - STUTTGART-BAD CANNSTATT - FOUNDED 1861

o —— -




Lee M‘n'

Richard L. Vessals

Leroy T. Helkkile

Wheat Regulations—
(Continued from Page 45)

tracted price of semolina or flour by
about $1.65 per hundred'veight.

Compared to the tferrainal loan on
the 1863 durum crop of $2.41, the 1864
terminal loan on durum would be $2.00
as basic 1004 support price, 34 cents for
transportation and handling to ter-
minal, and 25 cents premium for dur-
um, for a total of $2.59 Minneapolis.
The difference between the 19684 sup-
port and price and that of 1963 is 18
cents, Traditionally, the price supporis
sel the market, Assuming that transpor-
tation costs and premiums on durum
remain the same, it might be expected
that we will be looking at durum flour
and semolina prices at about 45 cents
per hundredweight higher than in
1963,

Trade Meetings

At mid-month, the Depariment of
Agriculture officials held meetings in
Washington with the trade. Representa-
tives of all segments of the indusiry
participated in conferences to discuss
problems involved in the wheat certifi-
cate program for the 1064 crop. Three
principal problems in the transition
were thoroughly discussed in three sep-
arate meetings with the millers, the
biscult and cracker and macaroni man-
ufacturing industries, and the grain ex-

s-porters. They were:

"1, The impoct of applying the 70
cents a bushel certificate obligation, to
tlour contracts made before the certifi-
cate bill was passed for delivery afler
July 1, which in effect would result in
an nutomatic increase in the flour con-
tract price equal to the certificate cost.

2. Difficulties faced by millers in
areas where wheat is harvested after
July 1 and where the CCC does not

own the types and qualities of wheat
ground by such mills.

3. Difficulties of mills located in late
harvest areas which already own suf-
ficient wheat to carry them to the new
harvest, but would be faced with an
impossible economic penalty if the 70
cent certificate obligation was placed
on top of the present wheat inventory
cost,

Although no specific conclusions
were announced by the Department of
Agriculture on any of the polnts dis-
cussed at the various meetings, it was
ogreed that a better insight into in-
dustry problems was gained by USDA
officials.

0Old Crop Certificates

On April 27, announcement was
made by the Department of Agricul-
ture that millers would be permitted to
buy certificates for old crop wheat at
18 cents a bushel, thus offering millers
relief from a threatened price pinch.

The Government will use as a basis
for calculation inventory totals certified
by millers on May 23, a date far ahead
of this year's harvest, to prevent low-
priced 1864 wheat from being mixed in.
Presumably, the companies' records
would show how much of the May 23
inventory of old wheat each has left on
July 1,

This speclal transition procedure, de-
slgned particularly to case the transi-
tion problem for millers located in
areas where the new crop harvest starts
sometime after July 1 and where the
CCC does not have in position the types
and qualities of wheat ground by the
mill, represents a considerable modifi-
cation of the original regulation an-
nounced earlier in the month and re-
flects a desire on the part of USCA
officials “for the smoothest and most
painless transition" possible. But many
problems still remain.

General Mills Durum Sales

Richard L. Vessels has been named
Manager of Durum Sales for General
Mills' Flour Division, elfective June 1.
He will replace E. L. Merry, who has
held this post since 1855 and who is
retiring because of ill health., LeRoy
T. Heikkila is being advanced to Durum
Sales Assistant.

Vessels joined the company in 1850
as a sales trainee, and after two years
became durum sales representative. In
November, 19062, he was appointed as-
sistant manager of durum sales, A grad-
uate of Cornell College, Mt. Vernon,
Towa, he majored in both business ad-
ministration and Spanish.

Merry came from a predecessor firm
to General Mills upon its formation in
June, 1828, Alter representing the com-
pany in varying capacities and at a
number of locations, he was made as-
sistant sales manager for durum sales
at Minneapolis General Office in 1851,
He took over complete sales responsi-
bility for this activity four years later,
Merry attended the School of Com-
merce, Oklahoma State University, He
has been active in the Durum Wheat
Institute of the Millers National Fed-
eration since 1056,

Heikkila has been in the durum sales
department for the past five years as
sales trainee and administrative as-
sistant,

Exporter on Durum—
(Continued from Page 43)
important outlet for our agricultural
products; but we should not lose sight
of the fact that Eastern Europe could
be in the years to come a much bigger
outlet for our agricultural ,products,
We cannot expect, however, 19"
trate those marketh if,we 'placéius
mercial impediments. on./Bur
trade, ™
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Finest Quality

SEMOLINA
GRANULAR

FLOURS

Call Ray Wentzel
MILLING DIVISION

RAVIOLI MACHINE

R T AT O TS L A LY,
M pea il y

Phone 2(6-2101 .

FORMS 162 11 x 11 RAVIOUIS sa ench
revolution of the bronze die

S—"M, Sen Francisco 11, Calif.
Teiaphons Dougles 2-2794

Lraftsman In Plestics — Packaging Machinery — Farm Feed

DOUGHBOY INDUSTRIES, INC.

SINCE 1056

NEW RICHMOND, WIS, .
3 — Electronics — Printing

Quality Since 1856

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Conaulting and Analytical Chemists, 'apedn!i:in‘
in all matters involving the examination, produc-
tion and labeling of Macaroni, Noodle and Egg
Products.

1—Vitamins and Minerals Enrichment Assays.

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

3—Semolina and Flour Anaclysis.

4—Rodent and Insect Infestation Investigations,
Microscopic Analyses.

5—SANITARY PLANT INSPECTIONS AND
WRITTEN REPORTS.

James J. Winston, Director
156 Chambers Street
New York 7, N.Y.
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For Profit Tomorrow-Research Today

HE image of wheat was of major

concern {o millers meeting in an-
nual convention in New Orleans in
April,

A panel discussion on the needs for
human nutritional research was mod-
erated by Richard G, Myers, chairman
of the Wheat Flour Institute Commitiee
and general manager of Rodney Milling
Cumpany, Panel participants included
the president of the American Institute
of Baking, a professor of nutrition from
Harvard, a research man from the De-
pariment of Agriculture, a wheat grow-
er, and a marke' : earch expert. Their
statements, whi~n «re given below,
were followed by ...ely discussion.

Population Explosion

Mr. Myers made the following intro-
ductory remarks:

It is Interesting to note that it took
mankind the whole period of recorded
time until the early 18th century to
achieve a world population of one bil-
lion people. It took only a century to
add the second billion. It took some-
what over thirty years to raise the
world population to three billion. And,
at the present rate of increase, only
fifteen years will be required to bring
the figure to four billion.

India's population of 450 million wilt
double to 000 million in just the next
thirty years; Egypt's twenty-seven mil-
lion pecple will be fifty-four million in
just twenty-flve years; closer to home,
the population of our neighbor, Mexico,
will double from thirty-six million to
seventy-two million in only twenty
years, And our own population of 188
million will be 376 million in forty-six
years.

Seven to eight pounds of grain are
required to produce one pound of meat.
On this basis people feel that grain asa
food will be emphasized more in com-
ing years since the production of meat
is more wasteful of badly needed land.
These same prophets contend that the
logical consequences of such a progres-
slon are increasing per capita consump-
tion of wheat products.

This planet is not going to starve.
Man’s ingenuity will develop foods un-
known today, will harvest the oceans,
will provide appelizing nourishment
from sources hardly suspected at this
hour,

As an example, on some Texas
ranches today there are small sheds
only 21’ x 12', one story high. In these
sheds, through the system of hydro-
ponies, a hall ton of fresh growing
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green grass is produced dally from 100
pounds of seed, on a year round basis,
This feed will provide the entire daily
ration of approximately 85 steers, each
welghing 600 pounds, These same ani-
mals would require several thousand
acres of land to support them on a
year-round basis with feed the equiva-
lent to what this small shed is produc-
ing. Therefore, I, for one, am skeptical
that the growing population and in-
creasing demand for arable land will
reduce annual meat consumption In
this country.

Population pressure will not nullify
freedom of choice, We can anticipate,
1 think, that a variety of foods in plenti-
ful supply will continue to be available.
If we relax in the development and
promotion of our product just slightly—
then we may find the Urlted States of
the future with an anrual per capita
consumption of wheat products of 50
pounds, rather than the 150 pounds we
should hope for. Therefore, we must
still sell our product—and sell it hard.

What Are Wheat's Virtues?

But, actually what are the virtues of
our product? The average layman can
think of many things wrong with cereal
foods, many or all unsubstantiated by
medical fact. What do we ourselves
know of the virtues of bread?

It is essential that wheat foods be
subjected to rigorous research to ac-
curately define their nutritional contri-
bution, their potential, and the reasons
for their acceptance and rejection in
the national diet. This should not be a
haphazard program but rather a well
coordinated effort involving govern-
ment, science and industry,

Such studies would be concerned
with evaluations of carbohydrales, pro-
tein, lipids, minerals, and vitamins,
Each of these areas are of major sig-
nificance, and could concelvably lead
to other investigations unsuspected as
of the moment. Then there are required
studies about the role of cereal foods in
special health conditions, such as mal-
nutrition, atherosclerosis, obesity, den-
tal caries, anemias, degenerative dis-
eases, gastroenterological conditions
(that's short for ulcers), pregnancy and
lactation, exposure to infection, and
convalescence, Not to be neglected
would be a study In the possibility of
altering wheat production and process-
ing practices in order to improve pala-
tability, nutritional value and product
acceptance,

With authoritative information from
such a program of rescarch, we might
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well improve the climate surrounding
our product, just as surely as recent
studies have negatively affecled the
image of tobacco,

The philosophy of human nutrition re-
search was commented upon by Dr. D. Mark
Hegsted, professor in the Depariment of
Nutrition, School of Public Health, Harvard
University:

Exploitation of any product should
be based upon full knowledge of its
potential and lmitations. With regard
to wheat and wheat products there are,
for example, indications that increased
consumptions of wheat in the US.
might be desirable in terms of heart
disease control, but this can obviously
not be sold without clear demonstra-
tions of desirability. In many parts of
the world, wheat and possibly U.S.
wheat, may be an answer to many
problems of food shortage. Yet, in most
such areas, calorie supply is less acute
than the supply of protein, minerals
and vitamins. Whelher white flour will
cause improvement or deterioration s
at least debatable until evidence is
available. Wheat flour does not have an
excellent reputation among nutrition-
ists, It has lost position by default
largely because the role it may play is
undefined.

Wheat and the Proteln Problem

It is generally thought that the major
problem confronting us in feeding the
world's population is to supply suf-
ficient protein. This seems to be a prob-
lem now and will certainly become
more acute with the population explo-
sion in the next few years, It is certain-
ly clear that the world cannot now be
fed in the manner considered desirable
In the U. 8.

The extent of the problem is not
known, It is known that Infants and
very young children in many areas suf-
fer from lack of protein. From this, it is
inferred that there is a general lack of
protein. It is certain that the problem
is much less acute in school children
and adults but the magnitude of the
problem will remain unknown until
specific work Is done. The order of
priority is to first feed people what
they really need, and after the first is
done, to supply what they want,

The information needed to assess the
‘“protein problem” has two components:
1) The first is to determine how much
protein is needed by varjous population
grougs and, 2) to determine h‘gg.thuue

(Continued on Page 53)';';' Fa

Tie MACARONT JDUi{NA].

King Midas now offers you the most complete line
of durum products in the industry—the lolal range
of grades and granulalions, Whatever your spe-
cialty, King Midas has the right produf.t for you.

That's why our standards as a supplier have to
be so high; why we maintain the most complete
laboratory facilities; why we back up our line with

A L YT T e

a continuing testing and guality conlro'l program
that reaches all the way from scientific wheat
gelection to product development research. .

Look to King Midas for the most complete hr}e
of uniformly high-quality Durum Products avail-
able—anywhere. Peavey Company Flour Mills,
Minneapolis, Minnesota 55415,
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(Continued from Page 50)

needs are to be met. At this time there
is probably general agreement that
most of the food needed must be sup-
plied by cereals but there is consider-
able scepticism that the protein needs
can be met under such conditions. The
limited scientific evidence suggests that
the potential of cereals to meet these
needs {5 underestimated. 1f so, only
properly conducted studies will demon-
strate it.

In determining the ability of cereals
to'meet protein needs, it Is clear that
we are not concerned with dicts con-
sisting solely of cereal. Other foods con-
tribute protein and these proteins may
improve the blologic value of the cereal
protein. Studies must be done under a
varlety of situations where the food
patterns vary,

Dr, George O. Kohler, Chlef, Field Crops
Laboratory, Western Ulilization and De-
velopment Division, Agricultural Research
Service, U.S, Department of Agriculture, at
Albany, California, had this to say about
research in product development,

A tremendous need exists for both
protein and energy foods in many coun-

. tries of the world, Apart from our hu.

manitarian desires to relieve at least
ocute phases of this need, we recognize
the opportunity for potential new dol-
lar markets for wheat foods in develop-
ing countries, as well as in well-devel-
oped countiries. Along with sggressive
marketing efforts, a strong research
program Is essenilal to provide the
types of products and the knowledge of
how best to fit U, S. wheats into the
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needs and use patterns of the varied
specific areas of the world.

In domestic markets, wheat products
have slipped lower and lower on a per
capita consumption basis, belng re-
placed by foods which, though more
expensive, have gailned preference
through flavor, convenience of use, or
prestige factors. We belleye that a
strong program of utilization research
can reverse this per capita decline and
lead to broadening domestic markets
for wheat foods,

Another important area for research
is on the non-flour portions of wheat
which we feel should not be considered
second rate products and which we feel
can give the miller improved returns
for his services. Since much of the ap-
plied research needed is belng and
should be carried by private industries,
we belleve emphasis in the USDA
should be placed on a very basic an-
proach to practical problems. For ex-
ample, what are the physical and ch*m-
ical reasons for flour strength, matur-
ing, staling of baked goods, and sticki-
ness of doughs? The basic approaches
are extremely difficult, long term and
expensive, In order to keep such re-
searches “on the beam,” close llaison is
needed between publically supporied
research and the wheat industry.

What U.S.D.A. Is Doing in Wheat
Product Development

In accord with these general objec-
tives, the Depariment of Agriculture at
its Western Regional Research Labora-
tory has research in progress or pro-
jected with the following specific ob-
Jectives:

1. Increasing the use of baked prod-
ucts by developing methods to control
and stabilize their oven-fresh flavor and
aroma.

2. Expanding the dollar markets for
U. S. wheats by learning to control and
improve their functional properties for
all products and using processes mc-
ceptable in all countries (e.g., without
the use of “unnatural” chemicals),

3. Development of new flour and
mill-feed based products of high nutri-
tional value and directed primarily to
the export market, Specific problems
involved include learning to control
flavors, textures, and nutrients to mect
needs in vrrious world areas. The
products include:

a. Bulgur-type products

b. Milk-like products for infants
and children

c. Meat-llke products

d. High-protein  composite 'and
compressed products for supple-
mentary uses

4. Development of nutrient data’on
mill streams and specific bran layers
essential for computerized least-cost
feed formulation on an “intrinsic
worth"” basis and for development of
high-value products for food and feed
uses.

5. Development of new methods of
determination of “available lysine" and
other critical factors which are affected
by processing and which affect the
value of the products.

Dr. Willlam B. Bradley, president of the
American Institute vf Baking, had this com-
ment on the potential of human nutrition re-
search:

Because of pressures being brought
to bear on the American public to con-
sume more foods from animal sources
for the economic benefit of the farmer,
it is necessary that the true nutritional
value of cereal foods for humans be
determined. The public's attention is
directed to foods from animal sources
on the basis of nutrition claims, and
these can be combated only with nutri-
tion claims for the most economical
Toodstuffs. Every bit of information
that exists Indicates that the nutritional
value of wheaten foods for humans is
very good even though they have earn-
ed a poor reputation through animal
feeding studies,

The Role of Cereal Carbohydrate
in Human Nutrition

Food disappearance figures for the
past fifty years establish a decreased
consumption of the complex carbohy-
drate sources, such as, foods made from
wheat flour, and potatoes. These same
figures indicate an increasing consump-
tion of fats and simple sugars. Because
of the interest in diet as a factor in
atherosclerosis and coronary heart dis-
ease, human studies should be under-
taken to clarify the potential role of
cereal foods in minimizing or eliminat-
ing atherosclerosis and coronary heart
disease, Epidemiological evidence sup-
ports the hypothesis that increased con-
sumption of cereal foods protects
against atherosclerosis and coronary
heart dlsease. Some evidence exists
that an increased consumptlon of com-
plex carbohydrates causes a decline in
the levels of blood lipids assoclated
with these degznerative diseases,

Howard Morton, a Colorado wheat grow-
er and Director of Utilization Research for
Great Plains Wheat, Inc, sald this about

research on wheat products in human nutri-
tlon:

Bread has been known since Biblicel
times as the “staff of life" But,a brict
review of Ametican eating habifs; and

a check of the most'epecial diets offered
Aoty

Tiw: Macanayy, Touanat.

Dr. William B, Bradley

the public today, challenges such an
assertion. In the diets of many people,
the “staff of life" has been reduced to
one slice of bread or toast per day, The
situation is unfortunate, especlally
when limited nutrition research has
shown that wheat and wheaten prod-
ucts supply generous amounts of pro-
teins necessary to maintain growth and
health in average diet. Further studles
suggest that diets high in percentages
of wheat and wheaten products help
lower levels of blood serum cholesterol
—the common yardstick of blood lipids
of concern to heart specialists, What
has been suggested by research thus
far urgently needs amplification to de-
velop a body of knowledge about wheat
and wheat products and their contribu-
tion in human diet.

The Wheat Growers' Stake In
Nutrition Research

Wheat producers for some time have
been interested in research to explore
the use and values of their product in
human nutrition. They have long tried
{0 make their interest known to many
of those responsible for such research,
but without too much success, In the
past year, however, wheat producers
have noted a definite change in attitude
and greater evidence of interest in re-
search. Wheat producers have not had
in the past, nor are they likely to have
in the future, funds adequate to under-
take a vast research program alone.
But they are vitally concerned with the
future of human nutrition research—
cspeclally as it concerns the health and
welfare of the nation and the world.
We{ﬁ{!#t is imperative that concerted
efldrt be made by all conceted—ogens
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cles of government, millers, bakers,
macaroni manufacturers and others in-
volved in the marketing of wheat and
wheat products—together to undertake
the beginning of what we hope will
finally become an organized program of
research. Only in this way can we to-
gether maintain the prestige of bread-
stuffs and their status as the “staffl of
life.” Only through such research will
all those associated with the total
wheat Industry continue to prosper.

The application of rescarch to marketing
and advertising was commented upon by
Dr, Leslie A. Beldo, Vice President, Market
Facis, Inc,

The very detailed and comprehensive
proposal of the Human Nutritional Re-
search Committee is prima facie an ex-
pression of the need for a basic pro-
gram of the nutritional benefits of
wheat products. It is apparent that nu-
tritlonal research on wheat products to
date in the context of taste, physical
output, and dietary requirements is
limited in scope and concept, as con-
trasted to the vast amount of produc-
tion-oriented research that has been
undertaken. In a soclely that is always
evolving economically, sociully, and
educationally, failure to stuly the nu-
tritional effects of such a basic product
us wheat can spell a failure to provide
for the changing food requirements of
the population. However, there are
more positive reasons to justify a basic
and an applied nutritional program:

1. To augment basic knowledge of
contemporary nutritional require-
ments and the adaptability of
wheat products to these require-
ments.

2. To maintain “competitive” parity
with the intensive programs of nu-
tritional research being conducted
for such other major food groups
as meat products and dairy prod-
ucts,

., To determine new or unknown nu-
{ritional benefits of wheat prod-
ucts that adapt to the evolving
food requirements of the popula-
tlon as a whole and of emerging
population segments.

4, To anticipate further evolution in
food and dietary requirements
based on social, economic, and
educational changes, and to de-
velop new utllizations of wheat to
be prepared for such changes be-
forehand (perhaps such a policy
of nutritionnl research 25 years
years ago would have had fruition
todoy in a higher level of wheat
consumption).

., To develop new wheat products
that wall not only estahlul.

greater prestige and contempo-
raneity for wheat producls gener-
ally but would also contribute to
an immediote improvement in the
sales of wheal producls.

Marke! Application of Nuiritional
Research Fin”ing

Nutritional research findings on tae
benefits and effects of whent produets
for the total population and for seg-
ments of the population by age, eco-
nomic status, and health concerns
would have these basic marketing
translations,

1. Market Recovery: New marketing
jdeas for established wheat prod-
uets. Advertising appeals based on
nutritional benefils, new packag-
ing, new slyles of promotion . . .
for incrensed consumption among
current product users and new
usage among non-users. In effect,
a new concept for an old product.
Market Discovery: Basically new
wheat products for the total popu-
lation or major population seg-
ments, deriving from new product
concepts produced or stimulated
by nutritional research.

Market Communicationt New
benefits of established products
and new product discoverles,
which would establish new com-
munication with consumers. Es-
toblished wheat products may
fend to stereotypes in the public
mind, Interest In these products
may be declining to the point that
advertising attention is difMcult to
command, and consumption may
be declining as the public turns to
more exciting, more contempo-
raneous producls.

. Enhancement of Product Status:
As a result of No. 1, 2, 3 above, a
redefinition in the public mind of
wheat producls to correct mis-
impressions  (caloric, digestive,
ete.) and to eslablish a more ex-
citing and contemporary, or a la
mode characterization, of wheat
products.
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At Hoffmann-La Roche

The appointment of Mr. Barclay E.
Mackinnon, effective May 1, as Vice
President in Charge of the Fine Chemi-
cals, Agricultural and Aromatics Divi-
slons has just been announced by
Hoffmann-La Roche Inc. Mr. Mackin-
non will report to V. D. Mattia, MD,,
Viece President In Charge of Marketing.

Before joining Hoffmann-La Roche
Inc, Mr. Mackinnon was associated
with 8. B. Penick & Company for 31
years, most recently as Vice President
in Charge of Sales.
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The complete machine and its perfect operation can be evalu-
ated by the minute care brought tc each detail. Backed by 50
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

Braibanli

DOTT. INGG. M., G. BRAIBANTI & C. - S.p.A. - MILAN {ITALY) LARGO TOSCANINI, 1 - TEL. 792383 - 780931

Send your inquirles to:
LEHARA CORPORATION, 60 East 42nd ST. NEW YORK 17,N.Y.




WAY BACK WHEN

CLASSIFIED
ADVIRTISING RATES
..Rates on Applicstion
e 73 Cants per line

40 Years Ago
¢ “I am interested in macaroni" was to
be the password admitting manufac-
turers to the conference at the Hotel
Clifton, Niagara Falls, Ontarlo.
® Appenl was made to the Tariff Com-
mission 1o increase the duty on maca-
roni products from Italy and France,
Italian products, trying to recapture
the market lost during World War I,
were alded by an advantageous cost
and government subsidy., Price per
pound had dropped from 12 cents in
1020 to less than seven cents in 1024,
® Frelght rate adjustments were being
demanded by macaroni manufacturers
who contended that the industry was
grossly wrong in the matter of freight
classification of its products.
® A gurvey of established trademarks
for macaroni products was being made
by B. R. Jacobs, Association Washing-
ton representative.

30 Years Ago
® Represenlatives from the National
Recovery Administration from the city,
state, and federal level were on the
convention program at the Edgewater
Beach Hotel in Chicago.
e Conventionee.s were planning fo
attend Chicago's Century of Progress
Fair.
® Wheat prices were rising sharply
and premiums as high as 34 cents for
quality durum had boosted the price of
semolina more than one hundred per
cent over the previous year level.
e A survey of package sizes in the
macaroni industry was made by the
Standards Commiltee.

20 Years Ago
® Representatives from the War Food
Administration and the Quartermaster
Corps were headliners at the macaronl
convention held in the Hotlel New
Yorker.

® A delegation of macaroni manufac-
turers met with representatives of the
Food & Drug Administration for the
purpose of discussing slack filled pack-
ages.

® It was announced that 14 alien pat-
enfs on various types of equipment for
manufacturing macaroni products were
available from the Division of Patent
Administration, Alien Property Cus-
todian,

10 Years Ago
® Past presidents were honored at the
650th Annual Meeting held at Fred War-
ing's SBhawnee-on-the-Delaware.

® On the convention program: J. Sid-
ney Johnson, director of trade relations
for the National Biscuit Company, dis-
cussed merchandising. Fred Birkel,
German macaroni manufaciurer, gave
his observations of the American scene.
Talented thespians from the industry
put on a play “Tillie, the Mennonite
Maid."

® “Some Like It Hot! Some Like it
Cold!" was the theme of a joint promo-
tion by the Natlonal Macaroni Institute
and the Tuna Research Foundation for
June and July.

® James J. Winston, director of re-
search for the NMMA, was running
granulation tests on semolina-farina
blends, and warned of penalties for the
presence of more than three per cent
flour,

WANTED—A Prater mill or similar small
regrind machine, Box 212, Macaronl Jour-
nal, Palatine, Il

Wheolesale manufacturer N.Y, metropolitan
areo, ltallan cookles & biscults. Firm est, 30
yrs. with trade routes in N.Y., N.J. & Pa.
Wish to retire. Excel, ty. for right pur-
chaser, Sell with or without real estate; or
favorable lease. Address Box 217, Macaroni
Journal, Palatine, lIl,
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The Macaroni Kid

Recently a grandfather from a large
family of macaroni eaters in New York
City wrote the National Macaroni In-
stitute. His name was John Maccanello,
commonly called “Johnny Macaroni.”

He has a little granddaughter, De-
borah Maccanello, who was celebrating
her first birthday. In order to do some-
thing special for the little girl, whom
he calls “The Macaroni Kid,” his leiter
asked if we could send him some kind
of citation acknowledging their maca-
roni name and noting that the babe
had been eating pastina since she was
only a few months old.

The following citation was sent by
the Executive Secretary:

“THIS IS TO CERTIFY THAT De-
borah Maccanello is a macaroni con-
sumer extraordinary, endowed with a
strong family tradition of home ties,
home cooking and love of good food.
As such it is hereby deemed desirable

that all good wishes go to this little girl

for good . health, long life and' happi-
ness, May she contribute much to her

home and family, communily and
country.”

Another contestant for the title of
“The Macaroni Kid" is Heather Nicole
Stanway. She is pictured at age two
months getting her first lesson In cook-
ing spagheitl from her mother, Mer-
cedes Stanway, wile of H. Geddes Stan-
way, executive vice president of the
Skinner Macaroni Company in Omaha.
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NO

ONE

CAN
PACKAGE

A PRODUCT
LIKE MOTHER
NATURE

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

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

UNITED STATES PRINTING AND LITHOGRAPH
DIVISION OF DIAMOND NATIONAL CORPORATION
EXECUTIVE OFFICE: NEW YORK 17, NEW YORK
Dificas: Atlsnta = Ballimore * Beverly Hills * Boston * Chicago * Cincinnali * Cleve-

« Dallas * Detroil * Loulsville * Miiwaukee * Minneapolis * New York * Omaha
I*'n"a?mlgﬂu . PII‘shuLh * Portland * l.*'un Francisco * Sealtle * St.Louls * Tulsa

PRODUCIRS OF TOIDING CARTONS = LABELS = WRAPS

POP DISPLAYS = POSIERS = ADVERTISING MATERIALS
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NUMBER TWO

SAUCES /QUICK ARD ERSY

VERSATILE SAUCES FOR MACARONI, SPAGHETTI AND NOODLES

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

TOMATO SAUCE FOR MACARONI OR SPAGHETTI

2 med. onions, diced 1 tsp. ground dry basi. il desied

1 clove gathic, minced 7, 1sp. Sugar

2 \bsp. vegelable o1l Vi tsp. salt

1 can (1 Ib. 4 0z.) lomalo juice 4 \sp. pepper

| can (6 o0z.) tomalo paste dash of cayenne pepper

1 thsp. chili sauce hot drained boiled spaghell or
macarom (7 ot B oz. pkg )

Brown onion and gatlic in ol in skillel. Add rest of ingredients except

spaghetli. Simmer uncovered 30 min, stunng frequently. Serve over

spaghetti, Spnnkle with grated cheese. if desited. 4 servings

Note: Il a meat sauce is desired, brown ., Ih. ground beel with the amioh

SEAFOOD SAUCE FOR NOODLES

14 cup butter or marganne 2 egg yolks. bealen
V4 cup flour | thsp. sherry llavonng or
5 tsp. sall lemon juice
Va \sp. pepper 2 cups cooked sealood in large
2 cups milk peces

1 phg. (7 of B 0z ) couked nuodies
Melt butter aver low heat. Blend in llour, seasomings. Cook over low heal
slitning constantly unlil mixture 15 smoolh, bubb|b Remove trom heal,
shit in milk. Bung to a bail. strnng conslantly. ol 1 nun. Gradually
blend half of white sauce into egg yolks: pour mizlute back into reman
ing white sauce. Just belore serving shirin flavonng and sealood Pout
over hol cooked noodles. Garmish with parsiey and pimiento stips

MACARONI WITH TUNA CHEESE SAUCE

V4 cup butler i Lsp. each thyme basil, savory

14 cup flour minced parsley. and cluves ol

Y, tsp. salt onien

14 lsp. pepper 1 can (7 oz ) tuna or salmon

2 cups milk 1 pkg (7 or B 0z ) macarom

2 cups grated Cheddar cheese spaghetl or noodles

Melt buller over low heal. Blend in flour, seasonings Cook over low heal
stirnng until mixture 15 smoaoth and bubbly. Remove from heat Gradually
stit in milk. Bring to a boil, stirnng constantly. Boil 1 min Remove from
heat. Mix 1n cheese and tuna and st unbl cheese 1s melted Serve
immediately over hol boiled macarom. 6 to B servngs

MEXICAN LUNCHEON

1 Ib. bulk pork sausage I can(l Ib) tomatoes
broken in pieces I cup commercial Sour cream
1 cup finely chopped green pepper !y cup waler
1 cup linely chopped onion | 1bsp. sugar
1 pkg. (7 of B 0z.) uncooked 2to 3 tsp salt
egg noodles 1 1o 2 tsp. ciuh powder

Saulé meal, onion and green pepper in heavy shillel, until meat %
browned and onion transiucent. Drain ofl excess fat Stir in remumning
ngredients. Cover and simmer 30 min., or untl noodles are tender
adding more water il necessary 1o prevent sicking Garmish with parsley
4 lo 6 servings.

Note: Fur speed in prepatation use biender for chupping vegelables

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

You get Sauces/Quick and Easy recipes
in pads of 50 sheets each at just 12¢ per
Pad. f.0.b. Minneapolis (that's less than
L4¢ per sheet),

In guantities of 200 pads or more your
brand name and company address will be o suon o
imprinted free of charge. To order your
supply see your General Mills Durum repre-
sentative or write:

DURUM SALES

MINNEAPOLIS 26, MINN. BENERALMIUS




