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The Democo fInIsh d, , £'r a nd 

accumula to r ..... hen c m p h IS 

comp lelch open I,:)r c le a nIng 

E,cr ) parI I ~ occcs~lb le a nd 

w,lh ,n ca~\ rea ch fo r , oc u um 

clea nIng 0 ' wosh lng d ewn You 

con wo lk throu gh the dner~-no 

oth('1 dr 'te l on the " ,o ,l..e l ha s 

Ih" a d va nt age The d f't N has 
II!> own floor r o , ~e rl 01 f the 

budd ing f loo l a nd .s ,>uppo rled 

mdcpe nden1 h on locks Th e 
Dcmoco co ntlnuau ,> dryer IS the 

" Nc Pill' Olt ,o " In sa nIt a tI on 
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whIc h p r<.: J u cc ') C \ ..... . !l'CI p,;1 
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c h o n g ed '" ""nl ll e,> Df'In ClC .' 
hl'(J\\ d ul ) gea r l>." , 'n ,no,., 
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B ACK on April 19. 1004, twenty 

macaroni manufacturers met In 
Pittsburgh. Pennsylvania, and formed 
the National Association of Macaroni 
and Noodle Manufacturers of America. 
The nome was shortened In June. 1010 
to the present one, the National Maca­
roni Manufacturers Association. 

At about the some time, the first paid 
administrator was hired, Modesto J. 
Donna, of BraidWood, Illinois. Soon 
thereafter, M. J. found he ..... as also 
editor of The New Macaroni ' Journal, 
which was 10 report news of Ihe Indus­
try and sell sufficient ad\'ertlslng space 
10 help defray his salary. He gathered 
sufficient material to meet his first dead­
line and subsequently "10 more. In 
1953, DUer more th an thirty-four years 
with the macaroni Industry. he retired 
as managing editor of the magazine, bu t 
stili maintained his interest by con­
tributing a monthly column until his 
death In December of 1959. 

Through those years the Macaroni 
Journal developed status as Ihe official 
publication of the National Macaroni 
Manufacturers Association and histor­
Ian lor the industry. 

ObjecU .... 

The objectives of the National Maca­
IOnl Munufacturers today continue to 
!le to promote and safeguard the weI­
lore of the macaroni and noodle manu­
facturing IndUstry and to elevate Il to 
l h ... highest plane of efficiency, etTec­
th'cness, Dnd public scrvlce. 

Some eighty-tlve manufacturing 
iirms. representing between jO and 80 
per cent of the industry's production, 
i:wlong to the organization. Membership 
.lIso Includes (o\'r O\'erseas manufac­
'urer! and thirty-two associates who 

Fled Spcui:liora. t' retidcllt 

M. J. Do""a 

are bona fide suppllers of goods and 
services to Lhe Industry. 

r.B.l,rn Dlrecton 

Policy is set by a board of directors 
elected by the members, Six directors 
are (rom Lhe c\lstern area. They arc: 

Robert I. Cowen, A .• Goodman & Sons, 
Long lslalld ClIy, New ·York. 

Vincent F. Ln Rosa, V. La Rosa & 
Sons, WI!Jtbury, Long Island, New 
York. 

Joseph Pellegrino, Prince Macaroni 
Manufach,ring Company, Lowell, Mas­
sachuselt 'l. 

Lester R. Thurston. Jr., Megs Macn· 
ronl Company, Harrisburg, Penllsyl­
\·anla. 

H. Edward Toner. C. F. Mueller Com­
pany, J l'l'sey City, New Jersey. 

Paul Vermylen, A. Zerega's Sons, 
Fair Lawn. New Jersey. 

Cenlrat Ar .. 

There ure fi ve directors from the cen· 
tral area: 

Albert Robl1lo, Ronco Foods, Mem­
phis. Tennessee. 

Ralph Sarl i, American Beauty Maca­
roni Company, Kansas City, Kansas. 

Peter J . Vlvl:mo, Delmonico Foods, 
Louisville, Kentucky. 

Albert S. Weiss. The Weiss Noodle 
Company, Cleveland, Ohio. 

One vacancy OC(llrs slnc!! the dt·n:, 
of J amrs Jl. V:i1Iiam~. Jr. of the ~n: .•. I1 · 

cUt' C · :~I; : " :... If! MinllcIIFoh~. 

-

In Ih. Well 
There nrc four directors for the 

western aren: 
Pllskey DeDomenico. Golden Grain 

Mncoronl Company, Seattle, Washing· 
Ion. 

Vincent DeDomenlco, Golden Groin 
MacarOll1 Company, San Leandro. Cull­
fornla. 

Edw ltd DeRocco, Son Diego Maca· 
ronl CJmpa ny, Son Diego, California. 

Fr ... J Spadafora, Superior Macaroni 
Company, Los Angeles, California, 

AI Larg. 
There are nine dlrectors·BI -large. 

They arc: 
Saverlo Arena, Conte Luna Foods, 

Norristown, Pennsylvania. 
An'llI E. Davis. Gooch Food Products 

Company, Lincoln, Nebraska. 
Kenneth J . Forbes, Catelll·Habitant 

Ltd., Montreal. 
RUYlT. llnd Guerrlsl, Son Giorgio Mac­

aroni, Int .. , Lebanon, Pennsylvania. 
Henry D. :loul, Peter Ro,sl & Sons. 

Braidwood, 1I:lnols. 
Nicholas A. Rossi. Proclno·Rossl Cor­

poration, Auburn, New York. 
J erome L . TuJague, Notional Food 

Products, Inc., New Orleans, Louisiana. 
~ ... oer: William, Western Globe Prod­

u, IS. Inc., Lo~ AnGelcs, California. 

Pall Pre.ldenll 
Past pt"Csidents of the Association, of 

Whl,:,,!. there are eight, arc also members 
or the board. and form tht' Notional 
Macaroni Institute Committee. They 
are: 

Albert Rovarino, n avarino & Fre5chl, 
Inc .• 51. Louis, Mluourl. 

Emanuele Ronzonl. Jr" Ronzonl Mac­
aroni Company. Long Island City, New 
York. . 

Horace P. Gioia, Bravo Macaroni 
Company, Rochester, New York. 

CltI"e", I. (., ... t'". S,. 
Hrd VI,t' f'U!I :.,,,"t 

Pet., J, VI.la". 
SUa". VIti Pr.,hl,"t 

Llo!,J E. Skinner, Skinner ~hlcaroni 
Company, Omaha. Nebraska. 

Peter La Rosc, V. La Rosll & Sons. 
Westbury, Long blond, New York. 

C. Frederick Mueller, C. F. Mueller 
Company, Jersey City, New Jersey. 

C. W. (Jack) Wolfe, Megs Macaroni 
Company, Harrisburg. Pennsyl\'anlo. 

Louis S. Vognlno. American Beauty 
Macaroni Company, St. Louis. Missouri. 

The Notional Macaroni Institute ..... as 
Incorporated In 1948 to form a separate 
entity tn publicize the macaroni Indus­
try and Its products-macaroni. spa­
ghetti and egg noodles. 

Offic,,, 

The board of directors elects a presi­
dent and three vice presidents, Fred 
Spadorora serves as president; Robert I. 
Cowen, tlrst vice president; Peter J . 
Vivia no. second vice prtsldent; and 
Vincent F. La Rosa. third vice president. 
The secretory-treasurer is a full time 
staft employee who administers the 
atTalrs of both the Association and the 
Institute and edits the Macaroni J our­
nal. He Is Robert M. Green. 

Coun.e1 

The Association retains James J. 
Winston as director of research. An 
analytical chemist and sonitation con­
sultant, Mr. Winston oversees the law 
enforcement program of the Associa­
tion with regard to egg solids require­
ments and freedom from adulterants. 
He maintains liaison with federal nnd 
state regulatory officials in matters re· 
gardlng the Stand~rds of Identity, la­
beling, various metho'll of analysis, and 
the like. Contact Is maintained with the 
government to assist with speclflcations 
and to clarify methods or testing and 
sampling. Monthly bulletins IIrc sent to 
membtrs deliling wllh sanitation. regu­
latory !tnd nuttitiv'~ 1!1I! II CI :i 

\ .'",11.. t ... ,; ) 

The flrm of Theodore R. Sill s & Com­
pany. with offices In New York. Chicago 
and Los Angeles. is retained to handle 
the publicity and promotional eftorts of 
the Notional Macaroni Institute. New!! 
facilities are maintuined In Chicago, 
while the home economics kitchen in 
New York tesls recilles and prepare!! 
photographs of nlllterini ~ent to C\'cry 
type of media. 

Clearlnghou18 

The Association Is ej;sentiull)' II c1eur­
lng-house uf Information. It serves thc 
industry as a focal poin t ror concerted 
acllon on common problem!!, offering u 
rorum in regional meetings lind semi­
annual national con\·entions. The next 
con\'entlon Is scheduled In New York 
City July 11·14, to take plnce during the 
New York World's Fair. 

News scrvlce provided by the Associ­
ation Includes a weekly bulletin carry­
Ing Information on commodity lTlurkets 
and current events In the macaroni In­
dustry, as well as this monthly maga­
zine. 

Durum R.llllon. 

Durum relotions has been an Im ­
portant port of the Association's pro· 
gram since 1940. In that year It began 
sending representative!! to the Annual 
North Dakota Durum Show to awnrd a 
plaque to the best entry , Since thnt 
time. contacts have been mainlnlned 
with the county agents or the durum 
orca, the cereal technologists at the 
North Dakota State University (where 
a fellowship for research on mocaronl 
processing Is maintained), the Crop 
Quality Council. to which the NMMA 
contributes I\nnncial support. This 
group publicizes the work nnd needs of 
state lind federal research agencies. Co­
operation has been maintained with thc 
members of the Durunl Grow~n Asso­
ciation since Its rormatlon. There have 
been cooperative efforts with them for 
necessary legislation and representa­
tion to omclals in Washington. 

In addition, there has been close co· 
operation between the Durum When! 
Institute, the North Dakotn Stute 
Wheat Commission. the Nationu l Mnc­
aronl Institute. and the Nationnl Macn­
ronl Manufacturers Association In the 
exchange and distribution or educa­
tional materials. 

Reaoh-. 

In gathering Infonnatlon and dl!l5eml· 
naUng it to macaroni manufacturers, 
Industry suppliers, consumers, and the 
~er.rrll l public. the Macaroni Journal 
has :;er'led a usrfu' f"Iurpflse for aome 
r,,~}· _ .. .. ~" . . " It _'''JI. ' ." " lie In It s 
'.~tec (lr". 

VI",,", F. La Ro'. T"II. VI" P,ell.,"t 

r 'VA i,!.~~K j'~H I~,\' 
40 V .. n Ago 

• Approximately fifty per cent of 
NMMA membership was made up of 
I\rms that mu nuractured only bulk 
guods: ten per ccnt of thc mernblrshlll 
speclulizcd in pnckaged Goods; thi rty ­
I\\'c per cent of the members sold their 
prodUcts both In packnge and bulk 
form: while flve per cent or Ihem were 
exclusive noodle makers. 
• Sanitnry requirements for ,';1I1CllP!: 1I 

ractories In Ncw York City were ~ 11Clhod 
out In the Mocaronl Journal by FI';lnk 
J . Mon3ghan, Commissioner uf lIe:llth . 
In addition 10 provisions for kCt, t1inl: 
plllnt and equipment in good rcpa.r ,I lUI 
c1eon, there were prohihltion~ of ~ ICl' p· 
ing on Ihe premises and u~ing toh;· .. t · • • 

In nny form. 
'The Industry callcd for Inrilf in· 
creases to protect them agllinst ri ~illl: 
foreh:n cumpetition. A 22-(lOUnd b, .)( IIf 
mucaronl from Hilly shipped to Ne\' 
York j;old for S1.811, ngainst dOTll{' ~ I ' , 
production costs of S:!.04 , T he SI. :m in · 
c1uded -H cents of duly on Ihe :!:! 
pounds. 

30 Yean Ago 

• Concerted industry nction 1' 111\ \' 1111"1,1\ 

the Agriculturul AdJustmcllt Af.:t'lIt·\' uf 
the need for unlimill'{\ 111:1I IHIlf.:· ,,( 

durum wheat in 1035. 
e In 1035. the rmll'nroni .• Illlllltadurinl: 
industry compri~ed ilPPl"lIxilllatt'ly .\tl l) 
fuctorie l! producing onc-hnU hill 1011 
pounds of product annually. 
• Noodles, the mo~1 dclkale nlt'l1Ihl'l 
of the "encrgy Ifill." wa s bcinl! IU'UI1I ' 

mcnded (or scn'inl! in Ihe ~ilnilic [,!lIII­

bination with 11U1 ;cr wilh 11 dllsh ut 
IJarn"",,,,, .' h~ 'f'~" ·:,' 1;. Alfn~I.," 

'; .1111 ' 1\ ' ! •. / p :II.:' ~·I 
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The Executive Committee Takes 
the Pulse of the Industry 

A Pan.1 D/lcuil/on at tho W/nt •• M.et!ng of tho 
National Macaroni Manufactu .... • AllOciation 

"Is there a plnce for dry macaroni 
product. on the grocer's shelt" 

DJked Vincent F. La Rosa, vice-pre.i. 
dent and director ~f !1l1~1 for V. L." !tom 
&: Sons, Brooklyn, New York1 

The time hu come to lake a good 
look at the modem grocer. He I. no 
lonler a clerk in the store, but a bUll. 
. o!uman who alb bthlnd a desk. He I. 
• man of reuon; therefore. we mUlt 
rta,on with him. 

It aeeMl to me that the macaroni 
manufacturer UJe. the buyer III a ref­
Cfft. We are baUDn,ln hl.J omce whe~ 
AI the Orin, Une II (In the grocer'. aheU. 
The ,rocer is being ted .tatbtlcal In­
tormatlon from which he I. makin, de­
termlnaUont by reason. Unlcu we are 
able to reason with him he will depend 
on mechanical computers to determine 
hi. decision •. 

Let u. look at the shelf. A. Jot of space 
11 devoted to macaroni product. and we 
are all concerned with new product. 
replaclnl the dry produ::t.. How nlO!ny 
Items do we have on th'l shell? I aay 
we have a great deal of .pace that I. 
not properly utiUzed. We have item. on 
the .helf that are not turning over 01 .'11 
ea.e per month. 

A reevaluation ot thi. movement 
withIn the .tore Justine. the grocer In 
eUmlnatln, It lrom the .helt, and re­
placIn, Jt with a prepared Hem, because 
he Is belnl .old through advertising 
and promotion to put convenIence item. 
on hi •• helve .. We have to .tow him 
movement, a case a week, two cases a 
I"'cek, trom statistical data of move­
ment on his ahelve •. 

Each mal:ulacturer ahould con.lder 
every Item he has on the shelves. If any 
are not moving, It should be replaced 
with aomethlng that will move. Main­
tain that .helf apace: give the fl'ocer 
turnover: he'll like our products; he'll 
make more proll". 

Create movement for your producta. 
Tho only way you can do thll II to 
'Idvertise to the consumer. Tho con­
~umer Is the one who determine! w"at 
IlO4.!S on the .helf and what remain. on 
the ahelf. 

fl ••• arch and n .... topm.n! 

Commenting on resean:h and devel­
opment, Robert I. Cowen, vice-president 
and secretary of A. Goodman Sons 
Lonl: Istand City, New York, had thl~ 
10 say: 

8 

,.".U,h IMte4 .. ft to "'.'1 Bob Green Fred c-do 
Joseph P. Vlvlono and Vlncen' F. La R~. ...... fora, Robe,t I. Cowen, Sr. Siandlng: . 

As individuals In relatively .mall com­
panies, we have a bla: problem when It 
comes to reacarch. I suppose we all do 
what I caU practical rclean:h in 10 lar 
as we try 10 better our proceuel, but 
we have done practically nothing 10 far 
as I know to develop new prodUct.. 
Somfl of us have come out with dinners. 
The-Ie are not new products, they arc 
Ju,~ combination. at old ones. 

LlUl. ChaD;. 
JJ. I look back throulh the yean, ond 

I have been in this Industry alnce 1922 
I see very little change In any of ou; 
basic products that we are .tiD selling 
today. 1 sec Utile chanle In packa,lng. 
Sure, we now have colored pictUres on 
the packages, cellophane window. or 
lIexibJe baa. but that JI nbout it ' 

For companies ot our size to e~gage 
In fundamental, basic rescllrch, I. most 
dlfflcult. It lakes a 101 of money and the 
results are a Jong C·,.e coming. We 
heord yesterday from the representative 
of Du Pont about what happened to 
that compony In the eorly 1920' •• It was 
pulled toaether by three couslnJ and 
built into the tremendoul company It Is 
today. It was done not because they 
• tuck with auopowder, but because 
they hove lome 10,000 productl. A tre­
mendous amount of money wu poured 
Into reseatth, lrom which came the 
IUndomenlal produ('ts, by-products, and 
by-Unes. From this research C3me prod. 
uds ..... hlch we all usc loday. 

How can we do something Jike this! 
The comp:mles which you represent 
have aales of possibly $1,000,000 to $20,-
000,000 a year. How much can we apend 
when the return In the macaroni buaI­
ness Is smoU, 01 It II In tho tood bu.l­
ness In generolf The big chemical, outo­
mobile, and machinery companies make 
lareer profits. They can pour more back 
Into their bwlnr.u. 

Our Indu.Uy 1", atarted In a .mall 
way to put son\., money Into funda­
mental research, throulh a lellowshlp 
In the O:.-enl Technology Department 
of the Noli}, Dokoto State Unlven.1ty 
Some thulJ'_ have been tound about 
wheol that ultimately may lead to Im­
portant Intormatlon for us. 

What can we do then to develop prac­
tical research? Something that wUJ alve 
w new products, aomethlng that will 
expand what we've aot. If we want to 
rely on the population Increole to In­
creOle aalel, we can sit back: but Is 
that enoughT Where can we let the 
money lor research! Do any of you have 
the answcr 10 thll problem7 

Muketlng Cotll Up 
Joscph P. Viviano, altUna In for hi • 

rather, Peter J . Viviano, of Delmonico, 
Fooda, Louisville, Kentucky, Itated: 

In the early days of our industry 
from what my grandtather tells me' 
raw material. and convenJon 'made up 
most of the cost picture. Our company 
gOI lis stllli bl'CaUMl we were eMclent 
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produ~n. Probably • lot of you ,at 
.tarted that way. 

tlon b,.>eomes more keen, and additional 
discounts enier Into the picture. You 
start with something that looks profit­
able, and by the time you take away oil 
the trimmings, you wind up with very 
little with which to do anything, This 
has been a problem of the Industry for 
a good many yean, nnd It Isn't gett ing 
any better. With keener competition in 
convenience foods, we must go out and 
do a job that we have never done be­
tore. 'the best way to do the Job Is for 
the members of the Association to im­
prove their mnnagement and efficiency 
and to support the Institute In Its ef­
fe:1s to Increase consumption. With the 
Industry moving In a forward dlrcctlon, 
we will get the job done. 

Qu •• Uonl Ja this broader concept of 
proHt new? 

As times ond market. chanle, the 
cost picture ehangea. Today, the pro­
duction CMls take a smaller percentage. 
Research and development, as Mr. 
Cowen mentioned, enten Into the pic­
ture, and even more Importa.lt are mar­
keting costs. 

Marketing today coven a multitude 
of jobs. It la taklna a product, adver­
tlslng and merchondlslng it, so the con­
sumer buys more of It than ahe used to. 
In the next ten years, we will probably 
aee more changes In morketing meth­
ods, especially In the food industry, 
thon we have ever seen before. With 
our present cost ottltudes, are we going 
to make enouah al\r)wances tor market­
ing research r.nd development? 

Some mllhl note that large food com· 
panles have been In the mocaroni bull­
nen betore. They tri~ to 1011 dry prod­
ucts and they tound there just wasn't 
~nough proftt for them to be satlsfled. 
Perhaps there Is a leuon here. 

Why are new companies coming In? 
The boslc difference la that they ore 
making a different product and mer­
chandising It. They are maklna: more 
proftts or they wouldn't be In the busl· 
nen at all. The new competitors have 
a new concept. They are coming to us 
for macaroni, and addlna: a simple Idea 
to change the product. Then they aellit. 
Right now Il seems like It IS a good 
effort. 

New dlnnen arc coming out. Here 
again they are taking a percentage of 
our shelf .pace. If they weren't moving, 
tb ' :! wouldn't continue to stay In the 
store. "Is our effort to be good enough, 
good enough!" 

ProHlI. lb. K.y 

Fred Spadafora, Association president 
and president of Superior Macaroni 
Company, Los Aogelel, queried the 
group, "What's In atore for the future 
of thl. Industry!" He IInlwert his ques­
tion by saying: "It all hlnaea on what 
we do to Improve our sltuaUon. 11 din­
nen arc cutllna Into our market, we 
will have to chall !::e our methods." 

We can have e. lot of .pace for .tI dis· 
play, but if the product doesn't move, 
It Isn't going to carry you. We mUlt give 
the consumer new method. of prepar­
Ing macaroni dlsh!!s ond we must ad· 
vertl!;C them. We are dolnn: some of 
thla, but we mull do more. Then we 
must have more research to develop 
better products, .omething the con­
sumer will want to eat more often, and 
develop IdeaJ on how to serve them. 
These thlnga 011 hlnle on one thlng-. 
pronto .. 

With tho preuure that exists, dry 
macoronl product profit ! morglns be­
com>! narrower and 1l0rfower; competl-

Anl •• rl It Is a new thought that 
prom can be causative In this broader 
sensc. Our popular notlon of proflt Is 
derived from the familiar classroom il­
lustration that It a man grows an apple 
tor B cents and sells it for 10 cents his 
proflt Is 2 cents. 

Reol Prolit-Whot Con It Do? 
We all talk about "profit" In the food 

business. It Is the most used and least 
undentood subject relating to our busi­
ness. Forums dlscun It. Panels speale 
about it. Executive meetings explore It. 
Managers hear about It dolly. And. It III 
the deeper meaninG of "profit" Is be­
yond the comprehension of for too 
many food trade manaGement execu­
tives. Thesc men understand "proOt" 
.Imply as the final figure on the Profit 
and Loss Statement of the corporation. 
They see profit merely a result. A re­
sult of good management. A result of 
their executive talent. 

What they fatt to understand Is that 
profit goes rar beyond being merely n 
result. For long-range planning, good 
profit must be understood as the most 
energizing and dynomlc force In indus­
try. How? 

The New England Gro«ry Merchon· 
dls(:f turned to an outstanding authority 
on the subject of how good profits pro­
mote progress, Frederick R. Kappel. 
eholnnan of the board, American Tele· 
phone and Telegraph Company. The 
Into!rview below 15 based on answers 
provided by Mr. Kappel In his slate­
menls on the subject and are reprinted 
with the permission of the New England 
Merchandiser Magazine. 

QU.IUonl Why do you soy that profit 
has a deeper meaning than simply Ind\· 
cnting good management? 

Anlw.1I Actual studies show that 
where proflts hove been relatively good 
the result has been beller growth fec­
ords, with all that connotes of belter 
volue delivered to consumers, than for 
those firms with poor earning recordS. 
The companies showing good proflts put 
more Investment, Including retained 
earnings, Into new and Improved equip­
ment. they altered better job opportuni­
ties. In fnct good profits cause things to 
happen thdl Wlltd~ nol hllPpen In the 
nLl!cnec of good "rr. t1Ia. 

Nol JUII Leftonr 

O", •• tionl Then proflt Is not simply 
"the residuum" or what's left over as 
the classical economists of the past have 
seen It? 

AnlWetl No. Residuum (or residue), 
there Is something lifeless about the 
word. It supports the prevalent view 
that the figures on the boltom line be­
long at the boltom of the scale a! val­
ues, and the typical P & L statement 
Ihowlng proflt as limply something lell 
over helps this view. Its place In time 
at the boltom ofter the transaction is 
completed dOC!s not renect Its true po· 
tenUal. The Idea that Its vitality is 
ended once gained lends credence to 
those who contend that while a Iiltle 
bit of proflt may do no harm, proflts tor 
the most part are bad, as a r .. fleetlon 
of the ubUity of some to gah ... t other's 
expense, The laells we are at odds with 
ourselves about profits. Our attitude too 
often Is hurrah tor the profit motive 
but down with profits. 

B.n.UII of Proliia 

O""llIonl Whot specific benefits to 
our business arise from makln,; good 
proflts? 

Anlw.n Thc business thllt Is profit­
able can operate much more economi­
cally than the one that is not. Thl' 
profltahle business need not defer cur· 
rent expenditures that will cut costs ill 
the long run. The company that puts 01T 
doing what it ought to do because it 
can't offord 10 do It 15 In trouhle by 
sacrificing long-' ,10 economics. 

QU.IUonl An there other t·ene/it:. 
{rom good proH .,'l 

Anlw.1I Yel. In the orell 01 training 
of employees that gees beyond the for­
mal tmlnlng of any Indh'iduai workur 
In his day by day tllsks. De\'cioplll!; 
superior executive tnlent requires cx· 
tra thought. time, nnd moroey to brinll 
out their full pote nt;,..1 Younll l!xecu­
lives musl leorn 11" 1ll their mlslakl·s. 
The company that cannot ullord eVt!Io 
smoll mk! .. kes cannot afford the dc­
velnpment of superior exccuth'es. In 
short (the food Industry) foces a tr," 
mendous task In educatlnc ImlJlloyc l' ~ 
to newer concepts of distribution. 11 
(the food industry) can', corn the 
means to ,10 the training and educo­
tional joh. the job is not going to h.~ 

don~. 
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Rx FOOD FOR THOUGHT 
An Und •• lrabl. Rx In Mad.rn Living' 

by Walter W. Sackett, Jr., M.D., Dad. County Medical A._lotion 

I T Is a corollary of livin£ down 
through the ale. that Ul!) hun,ry na. 

tiona and l)e\)ple. are the UII'!I on the 
marth, the onci who think tho (learest 
and carry a plan through to completion. 
From what, then, stems our theorie. 
that as the best-fed natio:l we quollf)' 
01 the most powerful, that lhtt"e mellia 
o day with in-between mwr.k. ermlli. 
lute the ideal diet, that thi! c.:oflee break 
tncrealel our efflciency1 

The blame lor thele dietary milN\l­
cepUon. and many othen CAn h! laid at 
the leet of the modem A.,'ucric.-.n moth­
er: along with the unwl;!lcome health 
relulll derived frnm luch phllosophle •. 
By the lame token, the modem doctor 
I. equally culpable, for he has art de­
clared that the answer to hunger is 
food. Thil wal flne In a society where 
food WBI In ahort supply, Inurnurh as 
It constituted a protective mtenanWn; 
but in our country with III overabund­
ance of food. It looms u a trap for our 
own citizenry. 

Only recently, our best known lumi­
nary In baby-ral.lng (with a name that 
has often revised mine In leUers to 
sound .omethlna: Uke SpockeU) has ad­
mitted that hlJ theory of demand (and 
more recently, pennlssiveneu) In baby­
ralslna: haa been an Incorrect one for 
the good of our country. All too often, 
this theory devolved (nto a .tufftn, of 
a bottle of milk Into the mouth of the 
cryin!!' Infant. 

n.orlH Of NutrWon 
Steeped In these theoriel of nutrition, 

now looked upon as o .... mutritlon. my 
awakenlnl resulted from a seriel ot 
practical observatlonJ which titted In 
well wJth my expt!riencel a. a famUy 
doctt'r. I lOOn found that the lreatelt 
cause of death and dise8!le WIl5 directly 
connected with overeating and cone­
quently overweight-namely. arterio­
sclerosis, with III .ome one million 
deaths a year, not to reckon with the 
old folks who, though alive, are luffer­
Ing tram the myriad of efTecll from a 
gradual closlna of the arteries. This Is 
In great contrast to the relative Insl,· 
alflcance of cancer, with III quarter 
million dcaUli a year and III far leu 
Imposlna record of crippUna: Itale .. 

The 17 per cent occunence ot ather. 
omatous deposits In the walls or the 
'TrtedcI of autopsied American casual· 
l i c ~ In Korea (contrasted with the free­
·Jvln (rom thcst= deposits irA the Korean, 
'flu'hlsh, and Enl;:li.!h cJ!>unltles) hal 
made many of Ull SUSptl:1 Ihe lour.:e as 
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being the hllh fat dlell ot the averale 
American. Forty to ftfty per cent of the 
calorielln the American diet come from 
fat, while In the more primitive race. or 
thOle livin. closer to nature only ten to 
twenty per cent comel from tat. and In 
the Jatter these are mostly veget<Jhle 
fat. rather than of the anlmll1 var~t ty, 

The ba.h: fador, then, In athero­
sclerotic dillealea, be It the heart attack, 
• trake, the high blood preuure, the 
hardening of the arteriea, h .. ill origin 
In youth, indeed In babyhood. It 1.s a 
modern enla:ma In he.:alth that we would 
raise a national clamor agaimt tobacco 
with ita inslgnlftcant death rate cauaa­
tion of 25,000 to 110,000 a year, and .Iand 
Jdly whUe watching American youth 
~In. bandied Into a dIet dictated by 
sclent1.stt and food lobble. In our great 
nation. 

Bwe Foocb 
In my own practice, an episode with 

a baby without food tor three weeks 
from birth and lurvlval wJth normal 
lubsequent growth only followlna: nla. 
Jar .urcery, and my occallonal talks 
with survivot'l from World War II 
prilon camps (Japnneae and Gennan), 
have convinced me, a10n, with my own 
penona1 experience with weight, that 
health Jiel In deprivation and the use 
of basic toodt rather than those foisted 
upon us by an already fallened group 
of thinkers. 

A look down \.~t'Ol\Ih the agel .hould 
convince us thnt most civUiutions have 
a basic food, slqlaliLin Its composition, 
which accounlll':l!lll't!u,: survival or no­
tion. OR ~' I!II 'II: for thl.! slnte of their 

economy. The Mexlcam with their 
beans: the French with their bread; the 
Irish with their potato; the Polynesian. 
with their pol: the Oriental. wllh their 
rice; the Bnlkans with their turnips; 
and, lall but not least. the Italians with 
their macaroni and .pa,hetU have all 
made valuable contributiORl to the 
health and well-belna: of mankind. ! 

Those naUoRl who have not pro­
ceeded .. ),et to a:arr.lJh these bulc 
foodl with faUy subltancel continue to 
enjoy a fractional rate In the oenar. 
renee of the lreat plague of modenl 
civilization, the atherosclerotic db. 
ealC.. The Italians are amon, those 
who enjoy this favorable freedom from 
modem d1leue - macaroni, rice, poI. 
bread, com, and turnips beinl clualft~ 
al low fat, high carbohydrate and mod­
em protein loodJ. We in America would 
do well to emulate their dleta-yel, In 
tact, to Rt up a powerful lobby In our 
Conareu to that end which would con. 
vince the American public on counUeu 
hidden dietary f,cU. 

Indeed, I would salute you men hen: 
toclay. In a sen.e dedicat~ not JUlt to 
the heulth at America but to the health 
ot aU mankind. Should you at any Ume 
seek to eltabU.h a lobtl)· In Washln,­
ton, I would be honored \D play. part 
In thl. laudatory health meuure • 

Man'. M.nu 

Two.THlRDS ot the world'. peDllle 
Jive In countries with nutrltlonall)' 

Inadequate national averale diell, Rid 
an editorial In a recent luue of the 
Farmen' Union Herald. The dlet-deftclt 
arena Include all of Aa!a except Japan 
and larael. all but the lOuthern tip 01 
Africa. the northern part ot South 
America. and almOlt all of Centnl 
America and the Caribbean. 

The diet ot people in thue areu 
averaa:ed 900 calories per day below 
the level of tho one--thlrd of the world 
I1vln, in countries with adequato na­
Uonal avera.e diell In 111.59-81, and 300 
entorie. below the avera.e nutritional 
Itandatd tor the dlet·deJlclent areu. 

The d,lIy consumption of protein wu 
leu than two-thlrdJ ot the level In the . 
diet-adequate countrlu; the fat con. 
.umptlon rate was leu than one--thlrd.< 

Some pro,reu Is expectN In the diet­
dell.clent area durina: the reat ot this 
decade. The calorie level by 1870 II 
expected to be el,ht per cent above the 
bue perl~ (19.59·61). CORlUmptlon of 

C(J!l.llm:lI!} ()I\ pl'lie 14 
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protein Dnd fat Is expected to be up 10 
and 16 per cent. respectively. This Indi­
cates an Improvement not only In the 
quantity of food per person bul 0150 an 
Improvement in quality. 

However, a food deficit willalill exist 
in 1970. The expected calorie gap wll1 
be the equivalent of 54,000,000 metric 
toni of grain. The deficit in animal pro­
tein will likely be equivalent to 6,500.-
000 tons of non-lat milk. About 3,200,-
000 tonI of sonfits would be required 
to fln the protein dencit. About 3,100,000 
ton. of vegetable oil would be needed 
to satisfy the tat deficit. 

The total cost of the food deficit In 
1970 I. projected to be $6.800,000,000. 
Thb amount would be about one-third 
below the cost ot the food deficit durin, 
the base period. 1959·61. About 93 per 
cent ot the deficit is accounted tor by 
countries In the Far East; Communist 
Asia alone Is responsible for 62 per cent. 

The dlet-deflcJt countries are poor 
and food deficleneies merely reflect the 
low level of living in general. Per cap­
Ita Income In the base period was only 
$97 compared to $J,07.t in the diet-ade­
quate countries. 

Although economic development II 
taking place, It 111 to a large extent orr­
set by increases In population. These 
countries arc already densely populated 
-53 persons per 100 acres of agricul­
tural land compared to 17 persons per 
100 acres In the dlet·adequate countries. 
And the population is increasing at a 
rapid rate of 2.1 per cenlannuatly, com. 
pared to 1.3 per cent In the adequate 
areas. 

Probltm of Pro:luctlrity 

The hasic problem In the diet-deficit 
countries Is one of productivity. The 
people cannot produce enough food to 
feed themselves or produce enoueh 
olher products to afford to buy the food 
they require. 

Dr. Louis O. Williams, chief cu rator 
or bolany at the Ch icago Natural His­
tory Museum, In his scholarly way, has 
devoted half 0 lIretime to the problem 
of hunger, especially as It afflicts the 
Lulln Americans, and he sees no easy 
solution to the problem. Here Is how he 
t! )(plalns It: 

" Where plants nourish and contain 
"Ulllclent protein and carbohydrates, 
'Ireol civilizations spring up. Perhaps 
the world's best sources of protein Dnd 
c:.rhohydrates are beans Dnd com. The 
autonomous AmericDn clvlllzntlons 
wlIuld never have nriscn without maize 
~n·.1 ~:ms. A man who mu~! eat grass 
:If'ed, nuts, anything he ('li ll scrollnge, 
Joe!'! not have Ihe tin,e lu 11. lnk. 
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"Go look at the Kalahari desert, 
which stretches across the .outhem part 
of Africa. In the Kalahari they .Ull 
gather their food the way the American 
Indian did 10,000 or 15,000 years ago. 
These Indians were hUnters, ::eed gath­
erers. Thl. Js all right .0 long as you 
have Just a few people and a lot of land. 
But when the population begins to grow. 
you cut down on your protein supply 
and eventually eliminate It by killing 
off aU the wild animals. Without pro­
tein, clvUb.ations decline Dnd men die. 

"Most people from Mexico to Argen­
tina Dre underfed, Illy. Williams. "And 
there are more and more people all the 
time. Someone Illid recently that there 
are more people alive today than the 
total of all the people who ever lived 
before through all of history. And aU of 
them must be fed." 

Food AId 
Food. aid aecountJ for a Jarge part or 

the food. import. Into dlet-deflclt coun­
tries. Theae countries Imported $3,200,-
000,000 worth of food In 1959·61. Close 
to one-third of thl. came from the 
United Stale. under contenton.1 pro­
gram •. Food aid wUl likely continue to 
make important contributions to diet 
Improvement as well as economic de­
velopn . . .nt. 

However, considering the site oi the 
nutritional gap, the limitations of ex­
panding food aid, and the chronic bal­
ance-of·payment. problems In most 
less developed. countries, the food gap 
will eventually have to be flUed largely 
within each country Itself. 

Combating World Hunger 
Monsignor John Romaniello, popu­

larly called the Noodle Prieal of Hong 
Kane and well-known to many U. S. 

macaroni manufacturers, Is .eelng his 
dream come true of feedln, millions of 
refugees from Communism with sleam­
Ing portIons of nutritious noodles In his 
noodle kitchens In Hong Kong. 

Noodles mnde of enriched wheat nour, 
corn meal Dnd milk powder donated by 
the people or the United Slates have 
mved millions of lives of refugees since 
the beginning of his noodle project In 
1957. 

The MnryknolJ priest reports that 
there arc now 28 noodle machines In 
Hong Kong, turning out 0,000 three­
pound bag. of noodles e\'ery day. The 
idea Is now taking root in other parts 
of the world where there ate thousands 
of hungry people and backward econo­
mies. 

The noodle project has spread to 
Korea, the Phi1lpplnes and Formosa, 
and pilot project. are under way in 
Africa and Latin America. 

"A man who Is hunery Is half dead. 
You have to bring him to life f1nt. Then 
you can teach him to read or write and 
look after himself. He cannot do any of 
these If all he has on his mind is the 
emptiness of his own stomach." This Is 
the philosophy of Monsignor RomanI­
ello. 

Part, ProJKt 
To help Monsignor Romaniello sup­

ply his noodles to the hungry, Catholic 
Youth rnDgazlne Is encouraging Its 
young renders to hava an "Oodles of 
Noodles" party project. "Plan your fun 
for everyone," they say. Those working 
on decorations can place ftreproof paper 
lanterns over the lighting fixtures, usc 
rug mats (throw rugs) for sitting on the 
floor, urns of tn:c branches with tiny 
paper nower buds, Dnd acrolls of bam­
boo with oriental Kenes painted on 
them. The committee can wear kimonos 
(bathrobes) and other loose tlttlng 
clothing. 

For refreshments. II's noodles, of 
course! Recipe. for FN nch Fried Maca­
ani, Dppetizers using small shell maca­
roni, and Noodles a la Alfredo with 
wide egg noodles, butter and Panneaan 
rheese. are giVen. At the conclusion of 
the refreshment period, they suggest 
everyone contribute 10 to 2~ cents each 
to the "Oodles of Noodles" basket to 
help the Noodle Priest in his noodle 
project. 

IItetnt LtU., 

A recent letter written by Monsignor 
Romnnlello to Robert M. Green, execu­
tive secretary of the National Macnronl 
Manufacturers Auoclatlon. &aId, In 
part: 

"1 am very appreciative of all that 
various Individuals of the National 
MacarOni Manufacturers Association 
have dOM !o help hungry people In 

<-" I.llful· ~l (on page ,24 

THI:~ M ACAItoNI JOURN,\L 

On your 46th anniversary we'll bet your 
wish is simply Ihis: 10 be privileged to con· 
linue serving the macaroni industry for 
years to come, 

Take our word for It, That's a good wish, 
As Ihe oidest durum miller in the country 
we've been doing our best to deserve thai 
privilege for four generations of macaroni 
manufaclurers. Bolh of us, we know, take 

real pride in helping these manufacturers 
turn out the finest products. Both of us 
will keep on improving this heip. 

Congratulations from King Midas-from 
one oid hand in the business to another. 

JOiig 7I1.ida6 DURUM PRODUCTS 

PEAVEY COMPANY , 
Flour Mills 



Macaroni Is For Calorie Counters! 
The Nationn l Macaroni Inslil ulc (.'on­

sUmer publici!)' and promotional theme 
ror the month of Mo)' will be "Enjoy 
Spaghettl-EIU: Noodles-Mncaroni in 
Caloric-Counted l\1(!ais," 

Counting coior i('s is n populnr indoor 
sport these days. Even people who life 
110t seriously overweight somcll llles 
fecl they should u\'oid their favorite 
foods In order to keep trim fiGures . For 
most, howe\'er. weight-control is simply 
a matter of pla nning menus wilh n 
\'orlety of foods In sensible amounts. 

Macaroni IS lor calorie-counters! Too 
often. the would-be dieter looks nt 
calorj!:! fiGures only. and nrbil rarlly 
omil s plutkulnt foods. She (orget s lhn. 

Calorle,Counlers Dinner 
IAbout 031 ('aloriesl 

J ellit·d Consomlllc, with Lemon Wedge 
II cup, 13 cu loriesl 

Tunn Noodle Skillet 
I I IWf\'i ng, 313 calories) 

Buttered Bro('('oli 
(I ('up, I pat bUller, 05 calories) 

Skim Milk 
(8 ounc('s, DO culories) 

Raspberry Sherbet 
WI: cup, 120 t'alorlt's) 

Tuna Noodle Skillet 
(Makes -I sCfvlngs) 

the combination of food fot the whole t 
day hI' to be consid(.'TI .. >d. r<uher than just 3 
II single IIcm. By all means conlinu!! 10 8 
cut your fu\'orite foods when you arc 
cont'erned about weight problems, bUI :.! 
keep an t'ye 10 the totnl ('alories for the 
day. 

tnblespoon sa1\ 
quarts boiling wlter 
ouncell wldt' eGg noodicli tabout 
-I CUp5) 
chickt'n bouillon cui>cs 
can 110\'1: ounces) 10m ala puree 
cun (01,; to 7 ounccs) luna, drainl.'d 

The dinner men) might supply from 
GOG 10 800 ('alories. Then plnn the other 
two me:tls so as not to eX('eed Ihe lola l 
ca loric hudget for the day. 

Dut orten, 11 is difficult to fillure the 
('ulorles In a t':tsserole or skillet main 
dish , lIe re is where the Nntional Mucn· 
t'unl Institule ht!lps, Below is a C:llorh .. • 
Coun ters Dinner t1ll'nu, with recip(' for 
till.' main dish, tlnd wilh ca lori es for 
indivJdunl sen'ings (·ounl ('r!. 

)11 cups water 
1, cup sliced ripe olives 

tablespoon finely minced onion 
teuspoon \'Inegar 
teuspoon salt 

I, teaspoon pepper 

Add 1 tub lespoon sa lt to rapidly boil· 
ing \\·uter. Grnduully Ildd noodles so 
Ihut wlltet continues to holl. Cook un· 
covercd, stirring occasionally. until 
tender. Drain In colander, 

t 1; "" ~h ,dk S~lIIfl 
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Dissolve bouillon cuhl's In 1011111 10 
puree in Inrge skillet . Add remllining 
ingredients lind litlr O\·l't mediulll IlI.'at 
until suuce begins 10 boil . Simmer, cov­
ered, 15 minutes. Add noodles, litlr and 
heat. 

Thc homem aker's problem of melll 
planning e\'ct)' dllY get s morc compll· 
cllted Ihan cver, If there nrc weight­
\\'utchers in her fnmlly. Yel she knows 
thaI It 15 psychologicully imporlnnt to 
include fa\'orile foods, al the same time 
seeing to IIlhal t'"ch menu provide! the 
maximum nutrltl\'C value with a mini· 
mum caloric conlent. 1I0w about a de­
licious Spaghelll Supper for Ihat 
\\'cigh l'conscioull husbnnd or I~nllgcr, 
Mrs. Homemaker:' \,ou Ihink It can' t 
bc dunl':' The NaHonnl M"caroni Insti· 
tu te comes to the rescue ucaln. with 11 
complete supper n\'er"c:lng on ly 550 
calories. Here It is : 

Spagh'JIl Supp.r 
(About 551 ca loriesl 

Spaghetti With Meal D"l1s 
and Purmesnn Chet'.se 

(I servin/l. -1-15 calories, .I ~ 

le:lspoon cht'esc, H culorles l 
haJinn Brend with Buller 

(I small piect'. 53 calories, 14 

te:lspoon buth.'r, {I culories) 
italian Suilld 
Dluck Collee 

Spa5i'htUI and M, al Ball. 
(-I ser\'ings, aboul -1-15 
culories per sen 'ing) 

.• ~ pound ground heef round 
tablespoon chopped pursley 
(opllonoll 
lublt'spoon sulud oil 
cun (1 poundl tomu tOt's 
can f8 ounces) tumnto ~lHlce 

14 teuspoon busil 
teaspoon salt 

'j teaspoon sni t 
I, tenspoon pepper 
I tablespoon suit 
:I qunrts hoillng \\'uter 
8 ouncell spaghett i 

Combine beef nnd parsll')': mix well. 
Shopl' into 8 meal balls. Cook In oil 
until browned on nil sldt's. Add tomu. 
tues, tUlIl:ll o suuce, husil, I lellspoon 
salt and pepper. Cook O\'er low heat 3t) 
millutes, sllrrln/l occuslonully. 

Add I tablespoon sa lt to rapidly boll· 
ing wa tcr. Gruduall)' add sp"llhetii so 
that waler continues 10 boll. Cook un· 
cO\'ered, stirrin&: occusionall)" until 
lendt'r. Drain in ('olunder. Scn'e 1Ilf':lt 
hall-tomult. nll ,.-I'lr,' Il\'cr ~(Iaglll,tti. 

.\1 H dCIiS I JilL· , 

Spath,ttl and Mea' Ball. 

Pcrllul'!! your fumily fU\'orile is elbow 
macu ron i. insteud. You think this dish 
·s hi/lh in t'aluric l·onlent:' Not ul ull! 
Y'm c:m cut II /ltmel'ous dish uf Mucu, 
roni and Chel'sl' wllh Tomato S!HII'e, 
which Hllites utllllzlm:ly ~atid)'in~. IIml 
)'et toUlI ~ unl)' ahout 2-1" l'il l orit'~ pcr 
ser\' ine· 

Macaroni and Chot.e with 
Tomato Sauce 

tMakes tI sl'r\'in/ls, ahollt 20111 
clilurlc~ pl'r sl' r\' in~1 

tahll'sl)Uun liU It 
3 quurt s hoilinl! \\'4111'1' 
2 l'UPS e lbow nWI'(tl'Uni III UUIII'I'~ 1 

l'Up creamed ('c' ttUj.(t' dll'l'Sl' 
I. nip l'!1O,::wd pnr~h'y 

I: tl'aspuun Ullion ~ult 

l'an (8 uUllt'elil 1111111lto ~;,U(·l' 

teuspoull hull er ur marj.!llri ne 
I ,: t" IP Antll'd pruCl'SS CIll'tldur dll'e~e 

Add I tuhl e:;;poull sa lt tu rupidly 
huiling wIII"r. G raduully add tIlut'uruni 
su that WlltCI' Cllnlitllll'S til huil , Couk 
unco\'ercd , stirt ln/l m·l·usiunully, unl ll 
tcnder, Druin ill cui under. 

Cumbine culla/lc dlel'St', Imrsll'Y .tnt! 
onion suit: mix well. Cumhinc cheeSt' 
mixture, m:lcuroni lind tOlllutO S:lUce: 
mix well. Grl'use :!-qoart cusserole wilh 
buttl'r. Turn lIIucaronl mixture inlo CIIS' 
sl'roll!: top with Clll'ddllr dlcc!c. Uakl' 
;'1 350 ' I' ·.udcr"tc) ovcn ·15 mlnutc.~ III" 
, · q l l'IW(""! I ~ ::~:h ,:: 111· .... ... ·,11'£1 

Drinking Man's Diet 
Time Mugalinl' su)'~ : '"All u\'er till' 

U.S., o\'el'\\'l'i/lht I1ll'll and wonlt'n 11rl' 
illdu l t:in~ in a new cliet l'taze : drink ull 
the martinis iIIUJ whbky )'ClU wanl. sloW 
:I\\,U)' ll1:trbled sleltks ,lIId ruit~t tl\U'k, 
1It'\'I'I' mind thl' fat s. t-\n·l:ll' t l'"IIJrI .. , 
cou nting. bUI a\'IJid SlI /llil" lind :;lltl"t'hy 
foods Oli I huu~h Ihcy Wl'I"l' PlJi~lIn . Ad· 
hNt'n ts uf the fad Inkl' a~ Ilw il' haith, 

err Ihl'1!I1" ut l' ' '' 'I II' rhal'k h""kh·\. The 
Drinking Man'. Dlel IC;lIIl1'n,n ,\: (' .. 
SII. The hlluk 's l·unll'lIl.< arc a "",·kl, ,,1 
of wi ~hrul Illlnktn~. a II": I.: '·/" 01 11" 11 

H'ilH' an,1 it ,Ia ~ h uf ~" I II\l1 a<ln ... · · 

TIll' tli"1 1.< a IIl'I'I\, .. \I\·, ' " I I III' 1"111.: · 
(l ll(lul:u·. hl/lh·pmll' lI1 1"000AII"' ·I1. lind \1 ;" 
ntlrlhuh'c1 la ~ 1 YClU· III Iho.: IIwdll 'al 01, ·· 
Imrtnwnt IIf Ihe U.S. All r"n·,· At·"d , 
e lt1)' . All" At·adl'lt1Y lI1 el hl' ~ d, ·ny all 
knu\I' ll'dj.(l· IIf II li n 11\1' '·1"l'Lilblt· 1.:1" " 1111 
Ihal c1rink i ~ 11,,1 part ur till' ~ 'illl d;'H I 
llil,t uf llir l ·a ,l e l ~ . 

Simple Idea 

"Thi ~ rl, .. II " i ~ " \'NY lIUtlpll' dl"" :' 
nut hur lI uberi Cantl'rlill ilml ~ "II ll "~I · rt 
" It (·:tn til' ~un1ll1l'd up III 'lIIl' sc nlt 'm·,· 
Eal I.l'~~ 1'h;1II Sixty Grlitll" "I Cll r"'" 
hYIII'II\t' ;1 Day. That':; "It thl'n' I ~ 10 II " 
ISI )(I), .:rall1s ;n·e al't'UI IWIt UIIIII" .' I ,\, 

Ohl. ~ l' )' 11ll' <Hllhur". !hl! ,ltl'll'r 11'111 
hll\'e Itl l'lIn ~ult 11ll' ! .. lIk" til al'",,1 
urdl'rtll/lltnw Itl'un~ 11:1 Anltll!' "I ,·,.rlo,, · 
h),drules IO;HI a \'l' r;t~l' !'l'I"\' ut~' 111.<11';'.\ 
of /lrt'en hl'lUlS '" mere 3 ~ram:ol l . Alh'I ' 
ward, thc)' l'illim, it wrll Iol' l'asy 1'1 run 
duwlI thl: lIleliU litul pll'k plladll'd III, ·, 
of ~o ll.' , l'iJ;Ullpa/llll' ~auI·l'- ·III·rhap ~ 1111, · 
grlll11 fur Ilw tluur 1/\ , h.· .<11111'1' : hl/lhl~ 
n'I'ullllllendl,d '- ur till'l lIIIAII" 'I. Ileal" 
wliH' ~nlll't'- ' (Jlle gram fut· Ihe e/lA!' : II" 
d:l/lj.(t'I· ho.:n': BUI as ror a dllll·ullll l· 
IImltt'll lIlUl ItWl'l1il IUyt'l" (·ak,·. ' l:lll 
Arull1~~ ·-jal1lai !' th' la "it,! ' Thl' ·,.:n!'h· 
alh·rna" \·,,' III ;, ro.:dut,1t1/l Iht,t I." 1t ~ I , '.t 

lit h'nn~ of cll,faltl'lI Fn'llt'h dre~" ll lI; . 

\"l'/lo.:tahh'hu r/lI'1" t'a dry. !'1' l";ttdw 1!W .'~ 
IIf Aralt'tI 1·:IITIlI ". ~uyhl';HI .'" lIa i!'.\· I'''' a l., 
I'h' ',. :;kim milk lIml tlty IU:l lol 

C"lIl1t1lwti " II 1):tJ,!" ";1: 



• ) Pallnl, for Gltm.n, 
and other counlri .. 

.:. 'rudy gttntld rup. 

applied lor. 

Please feel free to contact us for further 

Rlpre"nled by: 

DI,tI'rhh, .. Grlllin Cam,., 
Chlcogo 481JU. 
hm .. C. H.1, .. to .. 
Son Froncilco/Colif. 
Gn.1It .. to .• 
New YorkiN. Y • 
~. A. WI."" .. A .... 
Oa1los/Telos 
PIC .. ,lnl (qul,m.nt S.nlc. lid 
Willowdole/Ont. ., 
A,lnd, Cam.rd.1 AII,hu.,- S. A. 
H. Schoener. Me.. 
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MYVAPLEX MEETSvtA'iRKETING C'ONCEPT 
by Kend.lck 5, French. Aulltant General Sale. Manase •• 

Diltillation Producll Indultrlel. Dlvillon of Ealtman Kaddk Company 

FUNDAMENTAL to the "marketing 
concept" practiced 10 successfully 

by mosl of the major companies In the 
tood field I. D determination to give the 
(ustomer what he wants, rather than 
try to lell him what the company hap. 
penl to make. 

Progressive companies are dlrectina 
every phase ot their operations toward 
thl. objective-research. product for· 
mulation, production, advertising, dis­
tribution and salcs. The marketing can­
t't!pt, In U_ lnraney. Jed to canned food.; 
ns It has matured, it has brought such 
advance. as froz.en foods, convenience 
packaging, continuous Improvements In 
product quaUly-and even the super­
market Itself. 

Reason For £mpbull 

The reason for this Induatry·wide 
cmphaais on the marketing concept is 
basic: today's consumer is sophlstlcatcd 
and discriminating. Her loyalty goes to 
the brand which ofTen dependable 
quality, readily available In cosy·to-uae 
form. 

The same is true of the institutional 
buyer who, in tum, must satisfy the 
dlscrimlnatlnl "wants" of the cafeteria 
or In·plant lunchroom patron, within an 
cOldent operation that minimlus cost •. 

n':!t the marketing concepts doesn' t 
.llways start with the food manufac· 
lurer. More lind more, particularly In 
the research atage. It extends baek to 
the manufacturer's suppliers of Ingredl· 
ents or technology. Thls was the case In 
the development work that Jed to the 
amendment of the Macaroni and Noodle 
Products Standard. last Dei:ember to 
permit the use of distilled monoglycer· 
Ides In these products. Research by Dis· 
UlIntion Products Industries in coopera· 
tlun with mocaronl products monufar · 
tllren nnd canners led to the proposed 
lL:<e of distilled monoglycerides to 1m· 
PI'II\'C the product in both cating quality 
and handUng characteristics. 

HI. Amlndment 

The amendment ~iM!nl up new oppor· 
:unltlcs for ""Iter meeting customer 
"wDnls"-wlth c",nsequent greater sales 
!::ILI better profits-throughout the mac-
1r"ni Industry. whether the product is 
-Iry. (rozen or callned. Al!ai., . the reason 
I!- !.In!lic: addition of d lst llh·u mo:u'giy. 
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ceride. makes it posllble for the Indu.· 
try to offer the clI.tomer • .uperior 
product that better meets his "wanta"­
R product that is more firm and resilient. 
free of .tleklneu, tolerant to prolonled 
cooklnl. exhibit. better .auce cling Dnd 
Is capable of bein, retri,erated or 
frozen and then reheated without lou 
of quality. 

Pnuill' Prod\lcta 

Because the very lack of these prod. 
uct characteristic. keeps canned maca. 
ronl from being considered a pre.tlge 
product, thfl impact of .dlstilled mono­
glyceride. such a. Myvaplex concen· 
trated ,IYCi!ryl monostearate will un· 
floubtedly be felt first and .trongest In 
the canned product 

Even ~foro amendment of the 
Standard. a number ot canners market. 
Icstcd product contalninl Myvaptex for 
approximately one year under special 
FDA pennlts. AU of them are expected 
to make it .tDndard. production pro­
cedure now and many othen who pre. 
Cerred to wait for amendment can be 
expected to do the 

These are . 
these 
or 

house· 
com·enl· 

ence of a prepared mcal and appetlttl 
appeal that approache. home·cooked 
,pBghp'U. 

More adult, dinner-time use of canned 
macaronJ •• paghettl and noodle. - In­
_tead of Just for quick lunehe. for the 
children. 

More generous use ot the product by 
hOURwlves. perhaps preparin, two 
cans Instead of one bei:aUR she can 
tafely refrigerate the one without It 
becomln, compacted or saturated with 
! ~e lDuce-and reheat It the next day 
... lthout being ashamed of the quality. 

ConYlm'ftce Foods 

Dry. and frozen macaroni marketen 
C3n expect to beneOt from the.e Ulme 
OIlportunitJes, elpeelal1y with "Jnstanl" 
and convenlence·orlented proch.:ct.. In 
addition, dry .paghettl Inakcl~ un dJ­
reelly atlack two housewife-error prob. 
lems that spoil many a home.c:ooked 
dinner and make youn, wive •• hy ot 
trylnl It alaln--ovemJOkln, and Im­
proper rinsln, to avoid .tlckineu. 

The key to all of these opportunities 
Is marketina what the housewife wanta 
-a product ahe can prepare quickly, 

Ccntinued on page 22 ~ 

Tile 
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MVVAPLEX 
Concentrated Glyceryl Monostearate 

expands your market 

Thls Us the year of the blK change In macaroni producta stearate. That does It. Thut'. how the new magic J:'eta 
for large-acalo cooking. The best~11Ing brands of canned Into your product. 
spaa:hotti for the homo will sell much better than ever Tusto ls not affected. Myv,\I'u:x Concentrate m(~11i 
before. More cllUllCl of reslnuranu will flervo spaghetti requirements of U. S. Food and Drug Deflnitions I1IHI 

and macaroni dishes. Conlumption of your products can Standards of Identity for Macaroni and Noodle Product !' 
start cllmblna: atceply In achools, hospitals, and wherever as amended. 
clac tho enera:y.bulldlng Ipaa:hettis and macaronis that To find out how sensible It 011 is, get in touch with 
everybody loves cannot reach the palate ten minutes out Dialillalioll Produrlll IfldiUllrit8, Rochester. N. Y. 1·160:1. 
of the carton. Sales offices: New York and Chicago· Distrihutors: 

The old probleml of stlckinesa and ml.!£ohinesa can dJ.s.. West Coast- W. M. GUlies, Inc.; in Canada- Distillation 
appear forever thili year. You merely add around 1.6% Products Industries Division of Canadian Kodak 5111('s 
of MvvAPLEX Type 600 ConCf'ntrated Glyceryl Mono- Limited, Toronto. 

,',I .~ .... .. 

·Jb0~1 
Distillation Pr.dUds Industries b , d'." '" 0' Eastma. Kodak Company 

2\ 
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Myvopl •• Moeh 
Marketing Concept-

Continued Crom page 20 

amidst the rllsh of modem Uvlng, Dnd 
lurely, enhancing her statu! as a good 
wife. mother and hostesu, 

Similarly. this Is the key to new 
opportunities in institutional and rcs­
taurant markets. 

Cafeterias and restaurants that have 
to hold macaroni dishes for long pC!rlods 
on steam table, wJJl be able to do It 
without serving latc-comera the mushy I 
swollen product that such overcooking 
formerly produced. 

Volume feeding institutions will be 
ab!t' emcIently to precook large batches 
to be refrigerated until use. 

Short-order restaurants who need the 
.peed and convenlen~e of canned, 
Crozen or Inshnt maca."(Ini will be able 
to serve thc!5C products without en­
dangerinll their reputations for quick 
and talty foods. In Cact, they will be 
able 10 purchase economical gaUon cans 
whl~ h previously hnve been nearly Im­
polilble for the canner to produce. 

Thele slgnUicant new opportunities 
for the macaroni industry are typical 
of the mnrketlng concept at work, pro­
viding what the customer wants. But 
the research nnd development work on 
distilled monoglycerides for macaroni 
has not overlooked another Important 
aspect of the marketing concept-that 
it must be p053lble to prodUce the prod­
uct the market wanls efficiently and 
economically so it can be marketed at 
competlth'e prices. 

Ea., 10 U •• 
Myaplex Type 600, for example, b 

casy to use In the macaroni plant. It 
('omes in the (arm of white free-flowing 
beads that arc casy to handle and meDS­
ure but which dlspcrse readily In warm 
water. 

Numerous experimenh have demon­
strated that usc of Myvaplex at the eco­
nomical le\'el of 1.5 per cent of the 
dough giVes optimum results. 

Its in-plant use Is fully compatible 
with the existing production equipment 
fur maximum production efficiency. 
'1'ho.~e who have tested the use of 
MY\'llplex report that the macaroni ex­
t ruded with exceptional smoothness. 

Qlle compnny even reported that the 
product eCTectlvcly lubricated the ex­
truder dies-n little extra beneftt which 
I!I In perfect keeping with the market­
ing concept. 

In the Te.t Market 
Genernl Foods Corporntion is nl:lrket 

1esling elbow and shell macOIroni. blte­
sil.(! spaghetti nnd ('CIl nood les In 
Phoenix. Arizonn. Hartford. Connecti­
cut. Purlland. Ort$(l!l. and Cle\'cland, 

Ohio. ' ... 'he product., being sold under 
the Minute Bnnd label, are precooked. 
This Is done under a patented process. 
The company claims that the product 
has a low sta~h content and requires 
no draining aCter boiling, A label state­
ment laYI: "Lighter-starch controlled." 

This statement as well as the Implica­
tion or quick cooking by the brand 
name, Minute Macaroni, is being check­
ed with the Federal Food and Drug Ad­
ministration, to sec If the product con­
forms to the Standards of Identity and 
Is properly labeled. 

The macaroni products are being solrl 
in 9-ounce packagel retailing at a Il' t;­
eestcd price of 29 cents and IS-ounce 
packaees retaUlng at about 5~ cents. 
Egg noodle. are packed in ?-ounce 
packall l1 ' and retail for about 3? cents. 

Chlck.n and Sian 

Campbell Soup Company is reported 
to be planning test marketing of a con­
densed .oup called Chicken and Stars. 
Probable market. will be In Minnesota, 
Milwaukee and Denver. 

The soup contalnl chunk. of chicken 
and , tar-Ihaped macaroni In a chicken 
broth. It Is reported that an introduc­
tory advertising otTer would Include a 
coupon oCTer which may be mailed with 
two label. from the soup tor a fuJI re­
fund of the purchase price. 

Bohack Line 
A modernized logotype and bolder 

color treatment characterize the new 
folding cartons for H. C. Bohack Co. 
Inc.'. line of macaroni, spaghetti and 
egg noodles, The cartons utilize more 
dramatic de1ineallons of color and a 
more unified blend of grnphlcs, to yield 
,rc:r.tcr appetite appcal with a quality 
Image, 

Produced. by Rossottl Lithograph 
Corp. of North Ber,en, N.J. the carions 
for this eastern chain utilize severnl 

addltioMI Innovations. These Include a 
wlndo''''' ' ;i\ the front ponel, recipe treat­
ment 010 the back panel and an easy 
opening device for partial use and bet­
ter storage of the contents. 

In a further cfTort to satisfy the con­
sumer'. requirement s, the chain'. car­
tons carry the product identiftcatlon 
over to the side panels to make for 
casler pantry shelf Identification. 

The Bohack line of palta products Is 
an expanded one over the original. It is 
expected to reflect a more eCTective 
marketing technique. 

The entire line was lithographed In 
four colors by Rossotti Lithograph 
Corp. 

Gold.n Groin Promotion 
"It looked as If we had created a Gold 

Rush," sold Gene McCormick, grocery 
manoger of Shoppers' Paradise, Spring 
VatJey, N.Y., the day after he and his 
assistant mnnager, Ronald Jonel, put 
the finishing touche. on the largest dis­
play of Golden Grain Macaroni Com­
pany convenience dlnnef1 and Rlce-a­
Ronl product. ever assembled In one 
store. 

In one week, customef1 bought 3,120 
of the exhibit's 4,368 package. or cleven 
different Golden Grain convenience 
foods, which included Cheese, Chicken, 
Beef and Spanish Rlce-a-Ronl ; WlId 
Rice-a-nonl ; Fried Rice-n-Ronl with 
Almonds; Rlce-a-Ronl Rice Custard 
Pudding; also Spaghetti Dinner, Noodle­
Ronl, Twllt-n-Roni and Chicken, and 
Scallop-a-Ronl convenience meals, 

The exhibit, topped by an attentlon­
getting cable car . ign which prompted 
customers to "Climb Aboord the Golden 
GrOlln CarloOld of VAlues," was con­
ceived by Howard Pratt, StIles .uper­
visor tor Scggerman-Nlxon Corp., a 
Long Island City, N,Y. food brokerage 
finn. 

• "Ma,t of my working life ho, been 
.pentln Ihe durum product' field - and 
talking 10 mocaronl manufacturers . 'Bout 
all Ihe folk' I talk to wont the ,ome 
Ihlng .. • good uniform quolity. gronula· 
tion, color - - and service. And quite a 
few of them Ihlnk the North Ookota 
Mill and Elevator rate' right up there 
when you talk along these lines. 

"Cou"., the North Dakota Mill I, lotoled 
In the heart of the world's best durum 
belt, so maybe they core more than 
most. 

"If quality ond service are your prime 
concerns, why not drop me a line (or 
can) and I'll ,ee thai they get the mes­
.age. 

"Being in sales of the Durum Dlvillon 
of the North Dakota Mill and Elevotor 
gives me kind of an advantage when 
I tell 'em that her"', another (ustomer 
who wan" the con,lstent product ond 
,ervice we've built our reputation on." 

.... -----"..-- ........ . ,,' ..... , 
"My Name Is '\ 

Bill Brezden" / I ,,' ... ... 
~ r--------\ , , , 

" " 

DURAKOTA 
NO.1 

SEMOLINA 

PERFECTO 
DURUM 

GRANULAR 

EXCELLO 
FANCY DURUM 
PATENT FLOUR 
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Way Back Wh .... :.... , 
Continued from page 7 

30 Yn,. Ago 
• Dr. Morris FJahbeln. editor of the 
Journal of the American Medical A.uo­
elallon, noted that people on relief were 
"etlin, a better selection of the right 
kinds of food for their health than 
mony of those who were free to make 
up their dletl. MacaronI, Ipa&:hetti and 
en noodles showed up on relief dletar­
h!1 frequently. 

20 Y.-;.n Ago 

• The death of PresIdent Franklin 
Delano Roosevelt on April 12 was 
mourned. 
• Memben of the anned foree. and 
civilian. In Europe put a .traln on the 
tood supply. Macaroni gained with the 
rationing of meat and many canned 
Roods. 
• Thl' NaUonal Macaroni Institute, 
started In 1937 by M. J. Donna, was 
pa .. ln, the hat to make some periodic 
publicity releases. Ben Jacoba was sell­
InBlhe publicity campaign on the Well 
Coa.t, 81 well aa explalnln, the new 
Standards of Identity and Control 
Ordera from the Office of Price Admin· 
Isthot1ln, War Production Board and 
War Food Administration. 

10 YUrt Ago 
• Bulk nour service was started In the 
metropolltan area of New York. The 
Brooklyn plant of LaRos.o. Macaroni 
Company was the fint consignee to use 
the combination bulk rail ear and trailer 
tnlck delivery service. 
• A ,;crle!il of merchandising meetings 
NNe held around the country to dlscuu 

111:111:. (or the mllctlroni, egg noodle, and 
('anned meat promotion scheduled for 
"Easy Summer Serving." 
• Commltant Franklin C. Bing, Ph.D., 
conducted 0 search at Chicago's John 
Crerar Library to list available Utera· 
:ure on macaroni products. 
• A DuPont survey In lupennarkets 
r-howed 19.1 per cent of macaroni pur· 
chasel were planned; 17.6 per cent were 
plnnned In 0 general way and pur· 
ci losed; 1.6 per cent were purchased as 
II SUbstitute; and 61.7 per cent were 
I. urchased without previoul plan, mak· 
IBit n total of 80.0 per cent Ilore de· 
f' l ~ ilJns for mo.caI'Dni products. 

\).i 

Real Profl_ 
Continued from po.ge 9 

Cutllloni Where else is there a spe· 
d Ue need for good.- profitf 

""Iwen In the area of engineering 
·.::d Inillding facilities. An example 
Ir .. 111 the tell'phonc indu!uy tells the 
:.~ol')" A" cn,;ineer decide .. what .Ile 
1.:11 Ie to SN'\'l' n J;r{lwin~ nl: il,l:hhorhOOft . 
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'ntefe are 200 home. now, but he know. 
lhere wiD "e ventually be over 0400 
homes. PutUn, In 8 400·home cable wUl 
be more coatly than one to lervt 200 
preaenUy. So what wJll he doT If hll 
company Is hard up, he mu.t put In 
the cheaper cable now but the long· 
ranie COlt wlU be much ,reater than If 
he could put in the .foOO·home cable In 
advance. It I. common knowledge that 
proftt or the protpeel of proftt. Is neccl­
,Dry to attract capital. But the more 
Important factor I. that healthy profit 
promote. the effective use of this capl· 
tal. In (the food bUllneu) thous.o.nds of 
decision. like the cable-decision must 
be made. 

DepndatlOD 
QUHtlOIU What about depreciation' 
Ana •• lI A lar,e portion of our 

"plant" across the nation III ITOwlna 10 
old that almost a third should be 
scrapped. Our tax law. do not allow 
Induatry enou.b depredatIon expense, 
either In total or year by year. This 
re.uJts In undentatement of true costs. 
overstatemfmt of Income. In eonae· 
quence we have an actual tax on capl· 
tal. The tI)mbination makes adequate 
depredation and ade-quate real profit 
Imposalble. 

Wrap-up 
Commenll What does all Ihil meDn to 

our food IndUJtryf Fint It poInt. out 
that prollt I. not merely what's left 
over. That ''profit'' mean. much more 
than this to every operator. It mean. 
thut, now In 1985, long-range pricing 
poliey to earn a good proAl II necellary 
to the continued good financial health 
of our Indu.try. This will mean a long 
hard look at the current poliey of prie­
Ina: based on competitive pricing which 
Is .Imply .ubsidlud by eatina: up a part 
01 future working capUal. Such prlcin, 
pollcy, ',:UIIUIIUeU lur- lun.:,- wUl mean 
that a number of operaton wlll be 
forced to tum to .hort4erm cosUy bor· 
rowing In the near future to meet capi. 
tal need •. 

A further fact I. that over-.torina: II 
a reality in New England and will con· 
linue a. a reality and that the point 
will be reached when H I. Just too ex· 
penllve to maintain a projected volume 
level In the face of an aagravated over· 
• tore Iltuatlon In a given area. 

It is only In the dearee operaton 
recognize the .long-range dangen and 
act now to put themselvel In the j'goocl· 
proOt" c1aa 01 operaton that our Indus· 
try .wlll continue to prosper. 

Combating World Hung;r-
Continued from page 14 

other part. of the world. The American 
Ideal, of course, II to help the forgotten 
man, and anyone who II huna:ry doe. 
fall Into that category. Our friendl In 
the U. S. macaro~i industry do exem· 
plity this ideal '1 their compoulonate 
help to these peo!e. It hOI given me 
courage to devot my efTort. to help 
hunlry people w rever they are . , . 
and the opportunity now II great, with 
the American ,urplu. Dour available to 
be processed Into noodlel fClr feeding 
thele people. Ol\'e my kindelt greetingl 
to all the memben of the Asaoclatlon." 

Food to Flood Area 
More than 18 toOl of food were 

loaded aboard a Slick Airway. plane 
and nown to the Isolated community of 
Eureka. CaUfomla, recently by the 
Golden Grnln Macaroni Company, ac­
cordIng to Vincent DeDomenlco, gen· 
eral manager of the firm. 

Located 28~ miles north of San Fran· 
cisco, Eureka was one of the com· 
munille •• tricken by nood. thl. winter 
which plagued the West Coast. All 
roads to the clly were impauable and 
were not expected to be restored for 
some time, DeDomenico s.o.ld. 

The food-37,OOO pound. of Rlce·a· 
Roni and macaroni produclJ-was de­
livered to food broken lor immediate 
dl.tribution to retail .lore. serving the 
28,000 re.Ident. of the area. 

Don Fletch .. Hono .... 
Donald G. Fletcher, president 01 the 

Crop Quality Council. Mlnneapoib. was 
honored at the annual convention 01 
the U. S. Durum Growera AsaociaUon 
for oul.tanding servIce 10 the durum 
industry. A plaque wu presented In 
recolnltlon of his work In the develop· 
ment of new durum varletles and In 
encouraging quaUty production. 

The U. S. Durum Orowen Anocla. 
tlon plan. to make an annual event of 
recognWng out.tandlng contribution. 
to the durum Indu.try . 

Purchallng Agent 
John Phllip Palermo has been ap­

pointed purcha.lng aa:ent by De Fran. 
cl.d Machine Corporation. Bom In 
Brooklyn, John aUende<! Forest HUla 
High School where he grrduatecl wJth 
highest honors. He preaently atlendJ 
Pace Collele In New Y(,l'k City eveldng. 
a. a Junior studying accounting . . John 
is a baseball fan a. well as 0. nkl 
enthusiast. , .• 

SALES BOOSTER FROM GENERAL MillS 

IWUT-SOUR HAMBURGER SKILLET 
I lb. ,found b •• , ~ tip. pepp.r 
I cup fln.ly chopp.d onion cup wat., 
v.,.tabl. oil cup chlH .auc. 
I t.p. ,artie 1111 1 Y, cup. uncooked noodlOl 
'" tip. nit I Ibsp. su.ar 
Seut' be.1 and onion in .man amount 01 hot all until browned. 
Sprinkle with •• alonln •• : .,i, In wat., and Ih cup 01 chili .auc •. 
Coveri .Imm.r ov.r low h.at 20 mIn. Meanwhila. cook noodle. 01 
directed on pk •. Oraln: rln.e with hot wal.r. Sltr noodlOllnto meat 
mllture: bI.nd In remalnln. ~ cup chili nuce and IUgsl. Heal 
throuah ... servinl11. 

TOMATO SAUCE FOR MACARONI OR SP"OMEn'1 
2 m.d. onlonl. dlc.d I tip. around dry bull. If dellred 
1 clove alnlc. minced \; tip 'ua" 
2 tOlp. v',i.table 011 Ih tiP: .all 
I can (l1~ . 4 oor.) tomlto 1,4 tip. r'PP.r 

lulce dllh a cay.nne p.pp.r 
1 can (6 at.) tomilio Pllt. hot dreln.d boll.d Ipaah.tll 0' 
I tblp. chI!! puce macaroni (7· or a ·oor . pka) 
arown onion anu ; .. ,lIc In all In Iklllet. Add test ollnaredlenl. Clcept 
'pllah.ttl. Simmer un.:ovored 30 rnln .. IUrrlna h eQuenUy. Serve over 
IplahaUl. Sprlnkl. with allt.d ch ••••• II dulred. 4 serv/ng •. 
Nole: ". m •• t IIUce II dOlft.d. brown y, lb. around be.f with the 

onion. 

SEAFOOD SAUCE FOR NOODLES 
'" cup butt.r or maraarlne 
1.4 cup flour 
'fItlp. nlt 
1,4 tsp. pepper 
2 cup. milk 

2 eii yolk •• bealen 
I Ibsp. sherry lIavorlna or 

lemon Juice 
2 cup. cooked I.alood In larae 

pIeces 
1 pka. (7 or a oz.) cooktrd noodlel 

~.~tb~l:~~ ov:~~~ra~~I'u ~~~n~II~I~lr~Ur. ·.·~~~~~~~u~:~ ~~~~~: 
hom heat: I'ir In mllk.dllnllo a boll. Illnlna constantly. ' oill min. 
Gradually bI.nd half 01 while Slue.lnlo eaa yolks; pour millure back 

~~,:,;:;,a~~~ :~~~'h~~u::C;~~Jlnb~lr:.~'a,!ir~,.tU~rhfl::~[~::~ 
plml.nlo slrips. 

IMPRINTING SPACE FOR 

YOUR BRAND NAME 

Ree/pas lrom the "BttUj~lL'1. Kitchens 

Eye.catchlng tear·off pad of eight reclpas from the Betty 50 sheets to a pad. Punched for hanging. Only 12t per pac. 

Crocker kitchens. Quick and eas~ :;!ur.es for macaroni, f.o.b. Minneapolis (less than !At per sheet). Imprinted 

spaghetti and noodle dishes. Olsplayed at point of pu.r. ... with your brand name and company address. free. in 
chase

j 
these recJpes will stimulata your Silles of ma~aro.:: \ .f ~uantltles of 200 pads or mote. TH {Jr.ji'f your pads. ~H 

products. Another service from General Mills. ThJro' arc y~w ~Ar.'Jr~ f Jl r;t:;; !"lurufTl IPI~ ft>C::~\ :t t'll.·vt: 'Jr ·.olrile: 
~ . ~, 

v nn:UM SAU:S if:) 
... .. ,~ ;; nt~ p'n!i ... t1., .. •• 5,1:;0 In .. .. ," •. , 
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M~~~iii~'Iiu;!tf~;;·· CooIi~r- ",;'WO'd.i 
"'~ ,~wiD ·ewmtWaJJ,y~" be . o-- ~ 400~ ~ '-= .. ~.;~'--,... .• 
homeiPuttincln'a400-houiell2~ 'will . COD6n~_~ 
be more eo.tb' than one to Rrve 200 
praentJr.:So .hat'~~lie :do? U h1a 
comJRlDi !-·1Wd lIP.~he m~!~ '1n man. and anyone who 1a hunar7 does 
the c:bea~ cable DOW but the;:JODC·- _ fall Into that category. Our frieDds in 
ran&e cost Will be much &rUter, thaD If .. the U. S. maea.ronj industry do exem. 
he could. put } n the 400-home -cab!e in pIil,y this ideal in~ their compu:donate 
advanoe. It 1a common ~~ that belp to these people. ]t has alftft me 
pro6! ~,the pt'OlpeCtJ~t;1! .~. ' c:ourq:~ to devote my f:.ft'orlI to , help 
aary to attraet capi~~,~ more hUD&r7 people wt*rever .t.bei are •. ~­
importan! factor is t.b;i~l"~altb7 proftt and the opportunity now Is ·peat. T:iL ~ 
promotes the eft'ecti'V!i. ~ of thb capi. the American iurptus flour ava1labIe to . -,; 
taL In (the food bwIJl!ia) !f>owoDda of be processed into .Doodleo .for feeilln&· •. ~_ 
decisi~ ~e ,the' "Ne.d-r!';C'CI mlllt thae people. Give ID3' ldDdeJt ,creet.iD&J _:., ;.'!~.p~ 
be made: ::~ ',:.., to all the members of the ASIodaUcm." ~Uof1J',r I 

ncp: '·tio= ; . ;;~ . IN " 
Cb.M1Iont What about depreciation! 

............ A ~e portion of our Food to Flood A .... 
"plaDt",.acroa the Dation Is 'crowinI m 
old ,. that almOlt -. third. shoUld be More than 18 tons of 
acnapped. Our tax laws do not -allow . Joaded a~ a ~' ~. plane ~; 
industry eDouah depndatiOll-,expeJUII!f ~~and ftown to the iaOlated COD?JDunlt7 ~ 
either in' total or year by -Yen: Thb Eureka. Califomla. recently by the 
results in':!mderstatemeDt of true costs. Golden Grain Macaroni Company, ae-­
oveiatatement of income. In conse- cordini: to Vincent ,DeDomenico, 'eD· 
que:nce we have In octu .. l tax on capi- ~ manqer ~_~'~ _. 
tal The t: .. mLh~tiun makes adequate l«ated 285 miles north of SaD Fran. 
uepreciation and adequate rul proftt ciaco, Eureka was one of the com-
impossible. ~ ~i munltiet .tricken. by floods this winter 

Wnp-ap - ,:~. wb1ch- plagued UJe West Cout. All . 
Com ...... b What does aU this m; an to roads to the citY were impassable and " 

our food industr:v! First it points out were not ~ to be ratored for 
that proflt 11 not merely what's left some time. DeDomenico said. 
:Jver. That ''proflt" means much '1J1Gre .. The food-37,OOO pounds of Rlee--a-
than thU to ever:r operator. ]t means Roni aDd· DiacUvni . produc:ts-was de-­
that, DOW in lQ65. long-range pricing livered to food brokers for-immediate 
policy to earn a good proAt is necessary distribution to rrtail stOl'H RI'YinI the 
to the continued good financial health 28.,000 residents of the ana. 
of our industry. This will. mean a lone 
bard look at the c:urnnt policy of prie-­
i.ng based on competitive pricinC which 
is simpl,y IUbsidized by eatiDa up a part 

- of future '~ capital Such Pric:in& 
policy. continued (or lon~. win menn 
that a number o£ opcr.l.lors will be 
forced to tum to short-term costly bor. 
rowing in the near future to meet cap!. 
tal need!'. 

A fu'·:.l!c r (act ! .'i 1!l;1I o'·t' r- stor ing i:s 
a reality 10 New En&Jand and will co.n­
tiDue as a rr-Uli)r and that the point 
wiD be reached .hen it is just too ex~ 
pensit'e to maintain a projected volume 

. - . x::.tro 

Don Fletcher Honored 
Donald G. Fletcher. prosIden, of the 

Crop Quality Council, MinneapoU.a. was 
honored nt the annual conventiOD of 
the U. S. Durum Growers Aaodation 
lor outstanding service to the dunun ~''''',~ 
Uiduslr7 • • ~ i>I!!IUe was _ted to . - ' . .& 
"""gnllfon arhil __ .in the _ . • 
nto!nt of new durum variities-.nd-'-~!i;,.::.."i 
e.nc:ouraJinI: quality production. 

The tJ. S. Durum Growen Ao1ocia: 
tion plans to make an annual.enot.of 
recognizin, 
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Hew 'urlfll" 

ImproYlmenl1 at 
International Milling Co. 

In order b Improve the quality of 8 

product already well known lor III hleh 
standards lhrouahoul the macaroni In­
dustry, International MUllnl Co. Jne. 
recently completed a $160,000 improve­
ment project at Its "Capital B" mill in 
St. Paul. 

''The Improvement. are part of our 
'100 perunt service" program dellened 
to serve the macaroni manulacturers 
and provide thl'm with the flne.t quality 
Inaredlent.," laid A. 1.. DePasquale. In­
ternational's durum products sales man­
ager. 

Then new quadruple purifiers, plus 
uddilional .((ten and roll atands. com­
prise the latest addition of new equip­
ment to the mill. 

The St. Paul "B" mUl was one oC the 
fl rst mills built exclusively tor aemo-­
li na Ilroduclion In the U. S. It II one ot 
lou r durutn mills operated by Inler­
nationnl. Other plants are located at 
Humbcrstone, Ontario; Baldwinsville. 
N.Y.; and the company's SL Paul "A" 
mill which Is located across town from 
the "B" mill. 

Contlanl Progtam 

International's mUll are constantly 
being modernized as new and beUer 
mltllng equipment comes on the market. 
The recently completed plant Improve­
ment program In St. Paul is an example 
of the Itepl International II taking to 
relaln the confidence of Its durum prod­
ucts customen. 

Although a slight Increase In capocity 
ruily result from the new equipment, 
Illp' primary renson for the Installation 
ill Inlernational's desire to further im­
prove products already well known for 
their hlrlh quality. 

The ten new puriflers hn\'e repl aced 
22 old·slyle purifiers in the mlli. n iese, 
l o~elhcr with four qUDd·puriAers In­
~ l a l l .. 'l.1 In 1902, hnve replaced nil the 
l1Ii1l's ulder Ilurlfiers. As a result the 
(' !I t ire purlOclilion system at St. Paul Is 
le5' th .. n three years old. 
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Another Iftent improvement at \he 
MB" mill oca..l"ftd In 1963 when the 
company lnatalled ~ulpment to load 
bulk trucks, IUpplemenUn. It. bulk 
loading laclllUe. lor ahlpment by rail. 
"Thl. wu necessary becauJe many of 
our durum product. eultomen do not 
have railroad siding. and are .ome dis· 
tance from any of the company's durum 
mills or bulk Ilationa," DePasquale aald. 

International hal made a number of 
other Improvement. at it. durum mllli 
recently. A pneumaUc by-product. 
loadlna SYltem was Instclled at its St . 
Paul "A" mUI. Its mill at. Baldwlnlville, 
N.Y., was recently equipped with bulk 
equipment The result Is that all of the 
durum mUl. are now able to handle 
bulk loadln. of both trucks and railroad 
cars. 

Labor .. .., CoDlrol 

Each of the mills are Jerved by well 
equi::"ecJ mill laboratories where skJUed 
technleiaftl run test. to JudIe color, 
dreu and granulaUon. 

The company'. central research and 
quality control laboratory in Mlnneapo­
Us carefully rechecks the quality of all 
cJurum "our and semolina products. 

Test. aJ"I! also run on aamples taken 
from every car of durum wheat which 
the company purchuel. 'In this way we 
make lUre that all of the durum wheat 
which we use will mealure up to our 
rigid quality standards," DePasquale 
said. 

BIl .. AdlYltln 

Sales actlvales of the company are 
orlanl:ted ao that durum producta are 
sold direct to the macaroni industry by 
a separate .. Ie. oraanbalion under the 
direction of DePasquale. 

The finn's eadem durum products 
sates region Is headed by Sal Marilato 
who headquarten in New York City. 
The cent"l . tates aales are directed by 
Georle Hackbush who work. out ot 
InternaUonal'a Chicago omce. 

In addition to Its recognl:ted Itatus as 
one of the leadlne producen of durum 
products in the country, International 
a!so produce. a wide variety of "ours 
and bakery mixes for bakeries and 
large Inltllutioftl throulhout the U. S. 
International export. itl productl to 70 
countrie. around the world. 

In an effort to Increase public aware­
ness of macaroni products, Intemallonnl 
has Initiated a campalan within the 
Industry to .pur greater macaroni con-
aumptlon. The been well 
acct'rted of 
bumper 
They 

~~~~t~ous ' 
Soon." 

, and 
Some 

Hew SIfters 

"Our Industry has made excellent 
proareu and we want to continue our 
combined etrortJ to get the American 
public consuming more macaroni prod~ 
ucts in the endless variety of prepara­
tions. These bumper strips will be an­
other method of malntalnlna publIc 
awareneu of the value ot macaroni 
products and aulstlng In the increase ot 
macaroni consumption," DePasquale 
uld. 

Golden Grain AdYlrtlllng 
Golden Grain Macaroni Compnny is 

using consumer maawne odvertillng 
for the first time. The company has 
contracted for a series of monthly full­
color ads In Woman's Day and Family 
Circle. U has also begun an Inteftllve 
campaign of spot TV commercials In 
50 metropolitan markeu-a minimum 
of 25 IpolS a WHk in each market. The 
spolS are expected to Increase the Joeal 
impact of Golden Grains's ,1,000,000 
schedule of naUonal TV ad\'ertlslna on 
nve network daytime show.. "Jack 
Benny Show," "I Love Lucy," ''The 
Real McCoy .. " "Andy Grimth Show," 
and "CBS Morning Newa." 

Wedding Belli 
Mr. and Mrs. Albert. S. Weill of 

Cleveland, Ohio have announced the 
wedding of their d3uahter SUlIln to Dr. 
Howard Saul Lubar on the sixth of 
February. Mr. Welu II president of 
Wclu Noodle Company. 

Mr. and Mn. John H. Linstroth of 
Minneapolis, Minnesota have announced 
the weddln; of their daughter Cather~ 
Inc Ann to Richard Donovan Stewart 
on the twentieth of February. Mr. 1.lnl· 
troth I. an omcial of the CrCKJllctte 
Company. \ . \ 

~ .~-------------
" "" ... --_. ----

Jlt your serVice ... 

DURUM DIVISIDN 

Our only interest. is to serve you 

and t.o provide you W'ith 

the finest. quality ingredients 

alnl,al Olllt,,: Minnllpolll. Minnuota 

'-
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Internotional Milling 
Appointments 

Malcolm B. McDonald. viC'C president 
of Intcmo.tlonal Milling Co.'. U. S. 
Flour Milling Division. has been elected 
to the newly.created posit ton of senior 
vice president for corporate develop­
ment. 

In his new position. McDonald will be 
responsible ror the development of cor­
porate expansion and diversification for 
the Minneapolis-based company. 

McDonald joined the company as D 

vice president In 1951. becoming a mem­
bel' uf the bourd of directors In 1952. In 
I nGO he ..... all placed In charge of the 
j'ompany's U. S. Flour Milling Division. 
lie i~ n graduate or Carleton Canele. 
N.lrlhllcld. Minn ., nnd received his LLB 
t1t'JlfC'" rrom HOr\'OTd University. 

In Milling 

Replacing MeDon.lld as head of Inter­
national's U. S. Flour Milling Division 
I" Lloyd E. Workman. Workman will 
hu\'c o\'crall responsibility for all sales 
.mt! production functions at Intern"· 
tlonal's 15 nour mills in the U. S. This 
Includes thc firm's U. S. industrial salclI 
(bakery fiour, bakery mixes Dnd durum 
prooucts), and 01 grocery products sales. 
The division Is the firm's largest, em· 
l.l(13o' lng 1,000 persons. 

Wurkmlln Joined International In 
10.111. lie became a vice president In 

jl r.~O and was elected a director of the 
nrm in 10rll . lie directed the company'. 
II.' S. Supersweet Feeds Division prior 
to unumlng responsibility ns general 
~do.! s manager In charge or all U. S. 
.udustrlal products sales in 1061. n posl· 
IIlIn he held until his current promo-
liull . 

[n Salc. 

Int.., l"Ilatiun,,1 IIbo lum"unced new I'c­
s~nnsi"lIiti t'lo h'l" ' Jilll ' t!!- II. Kal1e~tlid 
fi nd I.t't' \\' . ·,vuldl'll . 

KaJlestad, who has been salci man· 
ager in chal"le of overall durum prod· 
ucll sat...J and bakery mixes, will be· 
come lenera) sale. manaler, central re­
Blon, with overall re.pon.lbUlty for In· 
temational'l lndu.trtal producll lale. 
activities at MlnneapoUs, Detroit and 
GreenvUle, Tex. He wi1l make his head· 
quarten In Minnellpoll. and will retain 
rcspon'llblllty for bakery mixes. 

Walden, who has been auiltant gen­
eral soles manaler for bakery product., 
has been promoted to director of mar· 
ketlng for Indu.trial products. In addi· 
tlon, he wlt1 be re.pon.lble for U. 8. 
export and by-products sales and credit 
management. 

Pan-O-Gold Director 
EUlene Villoume hal been elected to 

the Board of Directors at the Pan-a· 
Gold Baking Company which has ill 
central office. In MlnneopoUs, Minne· 
IOta. 

VlIJaume 11 pre.ldent of Jenny Lee 
Inc., a 73-year old St, Paul ftnn that 

Loo w. W ..... 

manufacturers macaroni, ell noodle 
products and salad dreulnls. Jenny Lee 
(nc. was fonnl!!rly known 01 the Minne· 
IOta lw'"caronl Company, and distribute. 
Ita rtoducll to markell throulhout the 
Upper Midwe.l 

Villaume II abo president of Val· 
laume Salel Inc., an auto leasing firm. 

He Is a 1954 Iroduate or Georgetown 
University where he majored In their 
School of Forela:n Service, He then 
llpent two years in Iht! Air Force as nn 
Admlnlsh'8tive Omcer and Squadron 
Commander. He holda the rank of Cap­
tain In the Air Force Reserve. He I. a 
Foundinl Direttor of the Summit No· 
lional Bank In 8t. Paul. 

Howard R. Alton. Jr., Pan·O·GoId 
President, auld V1ltaume will bring In· 
creased market knowledge and experi· 
ence to the Company's Board, Pan-a· 
Gold hal plant. In Pipe_tone and st. 
Cloud, Minnesota and Fort DOOle, Iowa. 

"Mill American Storlet" 
Prince Macaroni Manufacturine Com· 

pany of Lowell, MalSOchuseltl, i. spon­
sotlna: a "Mia American Storlel" can­
telt at the PaU.ade. Amusement Park, 
New Jersey. 

The contest Is op!,!n to all girls who 
are lingle, between the ages or 17 
through 25, and are American citizens. 

Contestants In the "Mill American 
Swrlel" conte.t will be Judged In one· 
piece bathing IUIt. on the basis of 
beaut)' of face, figure, chDrm, poise, per· 
'!onallty and aUractiveness in the sense 
of good Groomlna: and In .tage presence, 

The winner will n!cclve on .n·ex· 
pense paid round trip to HolJywood, 
Caliromia, and a screen test with a 
major studio. 

Came to the Folrl " . Macaranl Convention in July. 

'> , 

Buhler Orgonlootlonol 
Chonge. 

A number at changes In the organlza· 
tlon of The Buhler Corporntion, Mlnne· 
opolis, Minnesota will become elTective 
on June I, lOGS. 

Ruedl Scholz, president of The 
Buhler Corporation, was sent to Minne­
apolis In 1002 tor II limited time and 
with a specific Job to do. He Is being 
called back to the parent company, 
Butler Brothen, or Uzwll, Switzerland, 
where he will be a corporate vice pre.l­
dent and a member ot the Executive 
Committee of Buhlcr Brothen, and 
will for the time being continue to serve 
&a president of The Buhlcr Corporation 
and on ita Board of Directors. 

Ma,. G'ntral Manlvtr 

Peter May, up to now manager of the 
Mechanical Materlab Handling Divl· 
slon, has been nominated executive 
vice pre.ldent and general manager or 
The Buhler Corporation. Peter May Is 
a graduate engineer; he hal been with 
the Buhler Corporation In New York 
and Mlnneapolls for twelve yean. 

Curt Schneider, secretary and treas­
urer, will also join the varent company, 
Buhler Brothen, Uzwll, where he will 
be an officer or thclr International Divi­
sion. His successor, os responsible man· 
ager of the administrative and financial 
uervices and as secretory, wilt be Willi 
ZogC, who hal been with Buhler USA 
for seven years. The new Treasurer will 
be Tom Keegan, up to now chief ac· 
countant. 

The new manager ot the Mechanical 
Materials HandUng Dlvblon will be 
Richard Swanson, formerly Pcter May's 
asslltont. As announced earlier, John 
Olsen, formerly chief cnglneer of Flo· 
tronlCl, Incorporated, Is at prosent In 
charge of the Pneumatic Conveying 
Division. 

In MUlIn" Dlwl.lon 

In the Flour Mill ing Division. Ernest 
Caderos, for fourteen yean with Buh-

ler, has been nominated auistant to 
the technical director of the Flour Mill­
ing Division of Buhl~r Brothers, Uzwil. 
He Is succeeded by Fred Schumacher, 
Division Manager-Sales, and Han. 
Wanzenried, Division Manager-Engi­
neering. Fred Schumacher hos been 
with the Bt~hler Corporation since 1050; 
lions Wnnzenrled since 1058. 

In the sales force, Emil Kltcben­
schaedel has, due to family obligations, 
to go bock to Switzerland tempornrily. 
where he wlll work as the supervisor 
of the sales training program of Buhler 
Brothers. lie Is succeeded by Emil Kunz, 
who Is located in Kansas City. After 
having worked for six yean with The 
Buhler Corporation In the U.S.A. Mr. 
Kunz was delegated to Uzwil ror an 
extensive training program nbout u 
year and a halt ago. Ernest Wick, sales 
engineer with Buhler Brol".ert (Can­
ada) Limited In Toronto, w,lI start his 
sates activity for Buhler U.S.A. in the 
Detroit-Toledo-Cleveland area. 

The Buhler organization has been 
considerably reinforced by the fact that 
In the brewing ind:Jstry, Mangcl­
Scheuermann and Oeten, Incorporatcd, 
Is reprosenting Buhler In the East; 
Meyer Supply Company In the area 
w('st or the Mississippi but Inclusivc 
Milwaukee; and B. C. MacDonald and 
Company In S1. Louis. 

In the Ink manutacturlng Industry 
the Buhler roller mill will be distrib­
uted by the Morehousc-Cowles, Incor­
porated, organization. 

Sprout, Waldron and Company, In· 
corpornted, will continue to give assist· 
once to the Buhler sales force In the 
nour milling Industry. 

S.I •• Engln"" 
Berndt Wullenweber, "icc president, 

In charge of the New York office, lind 
Arthur Kunz, New Orleans. will both 
continue as sales engineers above all In 
the mechanical and pneumatle ma­
terial. handling field . Karl Trunlger 
(Northwest and California), Warren 
Sutherland (Chlcago-St. Louis), Hans 

Th. hhl., T.o .... From left 10 fight Q,ound the toble: Ole"- t; ... o,,~, ffeol s.,·hvn1ll .• ht·, 
Hn.'If \Yulllcnfled, Tom "croon, Pete Mn." wlm 7.('JQ. 

----- -, 

Trover (New York - Penn:rlyl"onin). 
Honk Zogg (New York) will alt con­
tinue their activity as solcs enginC<!rs. 
So will William Berger and Ralph 
Burgess, their experts for macaroni. 
snack food machinery, 011 processi n~ 
Dnd malt breaking machinery, and GU :rl 
Boller, sales engineer Dnd manager ror 
chocolllte and Ink proccssing machinery. 

The Buhler team is thoroughly fam il­
Iar with the market nnd the respectlvc 
Industries, and Is trying to do their best 
In helping to solve Industry's problems 
nnd to help to flnd more economical ami 
more depcndable wnys of doing things. 
It Is their continued policy to supply 
only high-quality equipment, depend­
IIble and with long life, to bock up 
this equipment and to give flrst-class 
service. 

Rab.,t E, Schnallig 

Schnodig Promoted 
Mr. Vincent P. La nosa. E"I'I', II , '.' 

Vice President of V. La n"~; 1 .-
Inc., has Dnnounl·l·d thl' ~I .· ,. 
Robert E. SdlOadij' I s l. ;;~\ ··. ; 11I1 

Manager of til(' 1·i1mp .. n)' ·~ Chil'agu 
division. 

Starting with L" Hosa in HIIII 
Schnadlg has compiled an out stnnd.r · 
record In the ChiL'ago urcn which ha~ 
carned him this promotion, stotcd Mr. 
Ln ROlla. 

Residing ot 4720 Washington Street. 
Skokie, 1IIInois with his wire EIl'anol'c 
nnd daughters Nuncy "nd MI!I·!t·. 
Schnndlg is "ctlve in thc Jewi sh W.,I 
Velerans and PTA, lind Is also n 1" "'; '" 
ent of the Purple Hcart oml !In'' 
Uul Citutian for his service ,vin . H Io' 

U.S. Nnvy In World War II. 

Prosper through Understanding 
ConVl'ntion nisc ll ~ " i cn~ for the 11\: .' 

A.,r.ttal Mcetlrr. or ' h't.i.·.A. will l":l, ! 
,I. ~· I '''. ; ''; ' ". ' . <t." : · · ~· f'ti · \: I '. 

I ' ,:. •.. •• ~ " ~ I ~ •. ' .f·~ ~ 
. t l : ~ , " 1" , ' 

; : .. 1. · v. \ ' •. 
, ., ...... \"0,<: ( If.' 

... ... 

. .· I ~' 



>, 

',. ... .J!:: 
Un' .... ln ...... ' ... , 

Iran ... ,. and "'bolllng' 
( 

, 

'" 

BUHLER 
Dutolnatic 

Continuous operation ••• 240 hours a day 
Here are modern production methods at their best . .• truly automatiC' 
and rorllitluolIS production lines that operate 24 hours It day, And 
lit the Sllme time. they also provide automatic starolse for long goods 
50 you can do all packaging during the daytime shifl. 

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

Whether you manufacture long or short goods, you will be pleased 
to discover the savings which a modern, autonuuic all·BuUlER 
production line can olTer you. 

" 
Wt •. w ..... 

production lines 
Flexlble .•• to lit your available Iloor space 
Typical HUllU M. bulk handling and hoth long ,lOd short goods 
production lines are shown on these pages. In actual practice. how­
ever. the hulk handling system is engineered to III your existing 
facilities and the Press, Sprci.uJcr. IJre·dryer. Finishing Dryer. Auto­
miuie Storage. and Culler need not be installed cnd·to-cnd. Thus, if 
your present Roor srace in your present huilding doe!i not lend 
itself 10 such II plan, it's possible 10 arrange the various units 
sidc·by·sidc or on different floors. 

Your nearest DUIILt:1t rcprcscnlalh'ccan give you valuable assistance 
in reducing your production costs through plant modernization. COlli 
him or write The Duhler Corporation, Minneapolis 26, ~tinn" toda)" 
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.,... ODAY we Bsk you to look with 1:11 
" . ' '.,'!Jot has been achieved in the 

':" , 1",-:1 ' r ! r Inc 60', and then to 
.... l"jrlll',he chaUenge •• changes 

.' 1 .. l'lWlil in stOn! for us over \he next 
II "',, Y'!'u.1t, 

h' i-I, let us look at the most comprc-. 
licnl.j\,O! (If nil food Industry me8JIW'e­
mentl, the /ULles gain of all grocery 
stores In the U. S. 

Sal .. Galns U. B. GroeU! Blanll 

Grocer)' Store Sale. 
U. S. Population 
Gross National Product 

, RetailerI' Other Than Grocery 
t. • . _ 

' ,';l (' ~01.8 billion sales expected In 
.; "(' '; r"I .~cnts n Rve-year gain of 24'i&. 
. ' ' pr exceed!! the 7% Irowth In our 
:''''1' ·· ·.I :~/n, doe. nol quite measure up 
~o a i"~,o gain in gm!'!s national product 

•• 1. ... IIl ,. : :I" lIy by accelerated de­
.:'1 . . . '~·(,U . . ll' ~ :\nd by consumer 

,.'1\",,1 •• "'II ' .· rc'·,!!! the .ales lain 
• ltlQ:nr.d by ," ' I ; , j " 'r:, ~ ' ~her thun grocery. 

C·r.I' (,~ . • ho: arlost ~Ignincant achieve-
:. "nl is :: .;:: thi! .! ' !o-ate. gain was 

:! , : :II ,·.Il'. any fl)Jprcciable increase 
III food I ' :' .,0:. fO f retail food price. 
t ,JW' chulll;.·t! verY'. very little .Inee 
:150, up only 3.8% compared with much 
:i .;her prlee Increases in houalng. 
. ;uhh and recreation, medical care, and 

:.11 '1ervlce •. 

bLS Prlc:. Ind.x 19B3 ""0 1959 

~~, '.; .,t 110m" ." ............ + 3.8% 
. i~ ""'II'; I ••••• •••••••••.••••• +10.0% 

, '111 .\: Recreation •...••..• . +11.3t:f. 
• 1:·,1 Cnre ....... .. . ...... +12.1% 
.••. !:,:rvlces ..... . .. . . ..:- 8.S';f, 

'fllh Is direct 10: .. ) ,1"'" nOI I.nly I'J 
m ,ly eompetillvc ,·.·'un.! ul (,'",,,! 

.. · ~Ior, l,ut also, in our opinion, a 
'· ... I.·n or Ih~ eonllant drive for more 

.,: :" ·)re efficiency and greater eooper­
:'1,," :·I'hl ... Ihis biggest U. S. indUstry. 
tt 1.1' ,,1:.:( rloubts, too, as to the need 

J?, 

FOOD DISTRIIUTION 
IN THE MID - 1960'. 

by Robert W. Mueller. editor and publilhe,;'i>r.,gNIII .. GroClr 
. ", ~ •... , .. ~ 

for lovernment Inve,tIgaUon into .0-
called concentration in thl. Induatry 
and the compulsion to protect the can­
aumer that today chuacterizea .0 much 
or our political phUo.ophy-for no In­
dustry provides 10 much to our naUon 
for 10 litUe. 

Now, let u. break our tolal diltrlbu­
tion Ifltem Into lOme of Ita eomponenta 
to 5Ct! the rate of progreu In each. 
Fin\, the chains. 

All food ch.1.nt, the naUonal, the re­
Iional, the local have done ver)' well 
.Ince 1939, Total.alea are up 30.2% and 
represent ~ 1 % at our total retall vol­
ume. One at the more aurprlalng de­
velopments, however, has been the In-

1"1 ... 1151 

IN5 Tollis " Gala 
$01.8 Billion 24 
19,000,060 7 
$618 Billion 28 
$200 BUllon 22 

abillty ot the top 10 thalns to keep pace 
with the all-retaU gain of 24%, The 
greater share of the total chaln lain 
Wal eontributed by all other rood 
chains, whose total volume Increased 
by a whoppin, 63r:t.. Thls does not im­
ply that all the big chain. were of! the 
indultry pace-but It doe. lndJcnte the 
problem lnherent In bllneu and mg­
lelll also that Ihe .maller chains with 
their closeneu 10 local markeu, their 
mer.:handlslnl ftexlbJlity, and, accord­
ln, to manutlcturen' aalesmeR. their 
tendency to work more effectively with 
well·known branda, have done remark­
ably well. 

It heipi allO to explain why most, 
but not aU, ot our biller c:hnlna are 
conUnuin, to move toward decentrali­
zation and the ftexlblUty, lncentive., 
and localization that It can provide. 

I~:~;'~~I.~!:~:.::~.~~:~J~ those be-longing to cooperative 
groups, can 
nf the 60'11 
lion. All ind.p.n~~~~ 

I. 

fint halt 
sat1afac­
Include In-

chains, but b~JoW. tba,t , of "all other" 
chains. The unamUated Independents 
decUned In dollar volume due to aome 
extent to the tendency at the more 
aggreslve amon, them to Join Yolun­
tarles and co-op .. 

or &real importmce to the manufac­
turer 11 the balance and competition 
between Independenll and chains-. 
condition that JJ Jlkely to prev.1l for a 
Jong time to come. Much ot the crNlt 
for thi. balance belon •• to the or.anha­
lions that have created what many call 
the modem miracle In food dl.tribuUon. 
We refer, of courJel to the voluntary 
and cooperaUve dlstributon whoae 60% 
aale. gain produced a ~O% gain for the 
entire wholesale grocery category, 
These or,anlzation. have won great re-
• pect and admiration not only among 
relallen and manulacturen but alao 
from the world of finance and the en­
tire buslneu eommunity a. well. Faclne 
what seemed IJke Impossible odd. oilly 
a decade ago, the nearly 1,000 e.tabllah­
ment. typlfted by the IGA'., Red & 
White., Clover Fann., Alloclated., 
Certlfted., Shop-Rites, and Super Valu. 
have provided facilities. prices, mer­
chandise and services that have brought 
profound chanles In the structure of 
food relai11nl. 

Voluntary and cooperatlve 1ndepend­
entl have increued their share from 
47-" to 50~ or our total retail volume • 
Chains have expanded their .hare to 
41%, while the una.t!\Uated Independ­
ents., many of whom have moved Into 
wholeaaIer amllatlon, have seen their 
share dectlne to a ... of the total. The.e, 
then, are .ome or the trend. and chanle. 
in distribution and reta111nl that .hould 
be .tudled and evaluated by the manu­
facturer. 

Equa.lly Interestlne are what wo 
might teml the Intra-mural trend. 
within retalllnll, moat of which affect 
the plan., product. and fortune. of the 
manufacturer and the eon.umer II well. 
Source for the .taUltics following 11 
"Operating Result. of Food Chalns"­
Harvard and Cornell Studle •. 

Margins In Food CbaIAI 

1055 ................... 17.8% 
1959 . , ..... .. .... ... ... 20.6% 
1900 •.•• , ••• . , •• , •...•• 2I.S% 
1961 
1963 

Retail margins have perlormed pretty 
much as expected In the 1900' •. But to 
understand this trend, we must go back 
a few years to 105)-when trading 
stamps had not yet been accepted wide­
Iy .by food retallet'!. The period 1955 
through 1900 was the period of the 
stnmp floOd. and It Rlore thnn any other 
lactor served:t.o .lncreaae the total mnr­
gins on sale's by 2.8 percentage points­
a rise 0( . 10~ . Ire t~'\ lipread between 
cost 01 merfhandisc' iiellvered to the 
warehouse and rclaIl price. 

Five years ·.hgo,·· we predicted that 
margins might go to 22% In the 1000's. 
but no higher-and as we consider the 
forces now at work In food retailing. we 
suspect they will not reBch 22%, but 
may even decline. 

Trading Blimp" 
Trading stamp. undoubtedly have 

reached their peak In food retailing, 
alnce lOme 90% or food chain and 40r,c, 
of Independent aupermarket. have 
taken them on. Today there II wide­
.pread questioning, particularly among 
local chtOins and independent., whether 
the $25,000 apent by a $1,000,000 .uper­
market per year for stamps could be 
applied In more productive fashion. The 
Super Market Institute, which measures 
stamp usage and retailer attitudes 
toward I'Itamps, reports a decline 01 7% 
in 1003 in the number 01 supermarkets 
giving atamps. Of those who dropped 
them. 50% said the change worked 
"very well," 32% "Ialrly weli," and O'ii> 
"too soon to tell." 

While the leellng Is by no means uni­
versal among retailers, for most arc still 
fully committed to them, It seems clear 
that the stamp trend has reached and 
passed ils peak-with the major alter­
native-low pritc promotion. 

Low Prlc. Promotions 
In almost every market In the U. S ., 

one now flnds stores which drnmatlcaUy 
hammer home low prices and low·prlce 
image. They demonstrate aavlngs by 
Inienioul and convlnclnl means-lpe· 
c1al display., price comparison adver­
tising, loaded ahopping carts In stores 
showln" costs of the identical family 
purchase in their atores compared to 
stamp stores, 111 .. .1 ~onsumers are rc­
spondlng. or vcry 'I'ecinl algnifleance 
to mar,ulaell.rcn Is the emphaslll on 
well-known hrands, In terms of special 
display nnd price. If this trend to low­
price appenl. the base on which the 
aupermarket was flrst established. con­
tinues, it will bring with It many new 
opportunltlca for manufacturer-retnller 
cooperation and promotion. 

Many food retailers have redlseoven .. 'tl 
an Important merchandising principle 
in the 1960's. After many years of rela· 
th'ely uniform thinking in term. of 
store tl ppt.!arul,ce, decor, merchandise 
lI~ur1nu~n l , servlc~~, .hrands And prod-

!!l IT 

uct presentation - rood relnllers lire 
reeognltlng that each supermArket 
should be considered liS an Indlvld ... ul 
entity. because consumers hllve widely 
different tastes, habits, prderenccs and 
needs. These dUrerencel relnte \'ery 
dlretly to age. size or fomlly. ond fumlly 
Income. Ethnic differences tend to be· 
come less pronouncl'll, but lire stili im· 
portant. 

Progressive Grocer's Colonlill Study 
demonstrated these dilferences with 
striking Impact: 

Middle 10 High Income CUllomon 
Buy Mor. 

Frozen Foods .. .. , ... .. + 520;;, 
Meats .... .. .... . . .. . + 26 % 
Gourmet Foods . . + 55':; 
Pickln, Olives. . . . . . . + 27 <;;' 
Baked Goods .. . .... +80r:i-
Crackers. Cookies ... + 28% 
Junior Foods ..... + OOr:l 
Light Bulbs .. . ... .. + "'0';1 

Higher income families spend their 
supermarket donars quite differently 
Irom lower Income families . Already 
we see more of our new lIupermnrket!! 
designed. stocked, and operated In order 
to meet these differences. Store lay , 
outs. deportment alze. product variety • 
brand emphasis. all are belne suited 10 
the clientele, and this will be speeded 
and refined In the luture. 

Docs this hold mennlng for the m:lRu· 
foeturer7 In our opinion, 0 definite yes, 
ror he cnn be of direct assistance In 
poinling out to retailers the speclui ap· 
peuls his products lind brnnds hold for 
the kind of consumers served by the 
Individual supermarket. 

Retailt'fs, lurge and small, chain nnll 
Independents, arc increasingly recep· 
tlve to manufucturer assistance: nnd 
the men who run our supermarkets ore 
in a better position to appreciate ond 
to act on manufacturer recommenda· 
Uons than ever belore. 

Manager Aulhorlly 

Independents have tradilionaly ht!ell 
free to adapt store to customer, and to· 
day we Rnd the majority or c!lIliu D!'l' 
erutors looking to thclr locnl exer:uti\'e, 
the slore manager. to make more oper­
ating. merchandising and promotion 
decisions. Relate this new munOller 
authority to the "new breed of sales· 
ml'n." both broker and manufuctUl cr. 
and one can see only an Importllllt new 
oPPllrtunity for the manutul.'turel·. 

New Item inlnxlul.'tlon, <:" ImpOltll1ll 
to He manu (~rr}!"h l' "lid t , .il ~: (,'I" 

tlnu~d growJh.·,;il1f,1.. ' · · !)\'I·II \ , \· ·I . .. , " 

s;.:if, con\.,..· ii.1ffM,ItU It: . ' t, :1: 1· 1 ' . 

flrst half 0, 1''' j.,6»,~ I "/lJ o! 1:., 

It Is 1m _ " L"~' r:''1 l1 w\ ' pl eciset:' 
the trend " ~ '. ;!jll ... 11 a national 
Dverncc h:l~ '(J?u ~rdlllg to III'" ;J fI 

alysis l~f,.i~' !I :,j : l . dr':iitfntary lind. ''''1''-:;1' 

-------- - , 

live supermarkets. 3.200 new ih~'T 
were tllken on si nce 1050, 2,100 wei 
disconllnucd. for II lIet Increase I 

1,100-on Incrcase nt the rate of 2Z'" 
Items per year. 

Among the categories showing hie! 
er·thnn-averuge gains ..... ere non·foc,j 
cunncd vegetllbles, soft drinks, froze:' 
foods, IJet fouds, soups. candy, hakin" 
,;upplles and mixes. extracts nnd splce~ . 
detergents, laundry supplies. popel 
products. ('onteelions, dietetic food!!, 
and henlth and heauty aids. 

Bupermarkol!t 
When ..... e thlnl;, of number of items, 

we must also think (,f size of super­
IHllrket. In the latl: 1950's, t!·, I ':" /r,i l • 

Ing opinion was "superm .. : I\1:1S \I. , get 
bh!ller lind bigger" wilh the end no· 
where In sight. Whal has arlunl ! t " 
pcncdl 

51 •• of New 311~r =",.:u " 
Sq. r'. './ 
;al •• A· ; • 

. 1;1.1". 
Year 
1950 
1000 
1901 
1002 
1903 

. I:! :~:l 

. .. 1' . ~~!) 

. . .... 13,F ·'·} 

.. . ... 1:1.0 .... 

We did not share this view :1. : 1.­
time. for we have long felt that 1110; 

lupermlrkel Is a 10wnwido or nelghb".~ ­
hood ralher lhan a .ec:lil:.nal or reglr ' .. 1 
bUllneli. This IIPI: .... I'.1I t''' lI .... 1 , '. \ '.,. 
lie lin necurate U:\f' . • I,b ' ''' .. ~ .. 
size hilS remal .... c~i ~udy consh~ " 1 I . 
of course, presenls II prob],;,," Il'lIh I . 
monufacturers nnd ff'luilers in t(l rt' .. : 
ne ..... Items, (or "IOIe size hnt I' " lWP: 

pU' C with new item introdul·ti tl l' ""'111 \'. 
u{ncturers most (a(~ ,: ,1. III''':' . 
Illnln rellsons wb J ' ;1 '" ... ,., , I' 

de\'elopcd. now ' f i n: ....... ,.'.,., ,', 

needs, now :I:\!.f .. t " w (':t'. ,,, ,., . 
the depnrtnU'lll . I:(}W t .. I. ':1:, '1 ' 
merchnndlsl' " , ,'. " 01" f 'If" : 
thnn ever before il 0' · " ." . 

growth Is to be "" . " . :' and ' II 

proved. 
This snm\' size supermarket hus 

onl}' lIeccptcd new items in fuud .. t 
grOl:ery products but In Ihe ne\\~, f, ," 

roods as well. 

Dhcounl Sloros 
fi\'e yeurs ilgO. one ohen h{';: rd :I.,ut 

Ihe supl'rlllurkl'l WI.: '" . ,n\'I" l' .n "'1\,' 
oIj]'('l:!ion ulll hig. modern 1,':111'1: \ ! ~/!­
- Ihut l'ould 'lRd should ." t II 1i!1/: 

~'\'t' ry'hinc : ....• tbe sun • • r l:m .' 
111')1\[ ' ;; I II • • ' . ' : . • hile tires. Nil:' ' lli 

I' •• ' . " '.1 ••• , '\.\ , .n: contribut· .... \s , . 
j, ' :" .HI I ulI""llhefupr .. 

1),1\ retuiiL' I'S no\\' geRl!r"I ': 1' \ ' ., - I " 

thl'rc arc (1 l!finile limit .. tu lilt, " ",, !,. ,. 
lind I; illtl .. ; f- .. odUl·t that ("' :-. ,.. 
handll.'d. In 1!l59. lIon·fuod!i r' : I " " ;o~' I ! l e ( 1 

CUllt inulod 011 Im~t :111 

. . ... ~ 
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Food Distribution­
Continued from page 36 

') 5.29(. ot supermarket salcl; in 1984, it 
had Increased to 6.7111 of sales. Progres­
sive Grocer predicts that these non­
food. will altaln approximately 8% of 
total supermarket lales by 1970. 

A phenomenon that shook up many 
foud retallen and manufacturers In the 
late 50', was the emerGence of discount 
c(!nlen containing supermarkets. This, 
Dccordlng to lome observers, was to be 
the: ultimate In retail evolution. a total 
t'Ct olling concept that would one day 
pby h major 'role in nnd perhaps one 
dny Ilonilniite fOod retailing. 

""l'h!:!!fl tlri'dlet.lonll did not materialize. 
Iii 'ln~l', "Re.c6'rd JnJ: '10 Progreulve Oro­

',ret>: tfie~;~crr: 100, such centers with 
tJUlh.lh'I~~rinil'ltP.'" and our forecast 
" .. ia",W'w'HpI\ I~/ tfU{J!:~i!counUn, for 
iltl.si'e l~ .. !:(I\t!lI (~.lall rood sales. Here 
Is tbelr eu(r~iH , t!UId''', _ 
. ~ . . ;t~ .~ 1' l" \ " ~I .. 

~ .' .. ; 
•• 

a~ery Srl~·'~.:PllcOUQt Centen 
. 1859 1914 

Number with ('I • '. 

Super Mnrkets ...... 100 625 
Per crml of U.S. 

Crocery Sales ....... 0.8% 2.E% 
ilC\'ontlna: to our estimates, Indlcatlnll 
we Ilelleve that this phenomenon, 
wh ich has had profound Impact on 
many ulher kinds of retallen, has not 
IIm}rCl:lcht!d dominance In foods but 
(n'5\le(1d hfUI br.~n absorbed into our 
tllst,r!~ulion lI)'st~m. 
A\~.lm olher extreme In store size Is 

(~t'('ll)\l.;l,Ml!~e store that started in 

~~~~~~;;::::&~;~:~ now 11 mov· ~) nation. These 
in num· 
to fill a 

for quick 
ProgreSllive 

cail'f;,nlo,n" Siortl Expand 
1859 

Numhe r of Stores .. .. . 2,200 
Pt!t ('ent of U.S. 

18S0 
<.900 

Grocery SoleI .. .... 0.7 % 1.2% 
Convenience stores ('arry about half 81 

many itcms as do supennarkets, rely 
. oll!ISW110llY on national brands, and 

. ~ important to many manu· 
.r - .. :~h.r .hare or lotal rood 

.j', ,,·.rpOITV ~dlcate. 
'1')10 ~ re.," " .J '" 
". ~ • • '"/,, 'ilM. i , fi; •.. of .TpJal 810re Sale. 

I' '. . . by Calegory 
i f ].;b' Conyentenee SUtl<armirklll 

' •. ,foods .. 10.00% 
1 • • ~ ••• • • 2.80 

.•. ,f' .. .. •. ·I.flO 

~~". C'.. .' 

. ~ .~ c. ', .... li.9U . 
s. ... tt IJi l U \' ~ .. R t10 
Brer .. . J " · -.:t~ 1 ~1.liO. , " 
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1.:'1 
1.05 

2.70 
1.70 
1.50 

This, of c:oune, stem. from the fact 
that virtually aU sale. are accounted for 
by manufacturen' brands and from the 
radically different .. Iell mix In con· 
venlence stores compared wllh the tra· 
dltlonal lupennarket. This analysis, 
based on lene.aUy accepted supennar· 
kel "Iurel and on the perfonnance in a 
well·known convenience chain, indl· 
catel that In many catelories conveni­
ence stores are fu more important to 
the national brana than their total &DIe. 
and Ihare of market mllht Indicate. 
Convenience .torea are deRnllely on the 
move. They wl11 increase In number 
and-like the compact car-may very 
likely tend to increase in lines and 
brands handled and thus to Increase 
aales per store as well. 

But the traditional supennarket con­
Unues to be the main force in food re­
tailing. In the tabulation below, the 
Supennarket b represented by stores 
dolnl $500,000 or more . 

Bupumarlr:el Shan of 
Tolal Bal .. 

1959 ..... . ......... . .... 63% 
1980 .••..•.. . . . .. . . . .• . . 659(, 
1961 ..•• • • . •• •. ..•... . •• 67% 
1962 •.. . . , •.•. , . . ..• ... . 689(, 
1963 ... ... .. ... . .. . . • •.. 899(, 
1064 •. . • ••••• • ••.•.•.••• 70% 

In the first nve years of the 1960's, 
supennarket. have incrt!ased their 
share of total pIes from 63% to 70%. 
In looking to the future, we can expect 
supennarketl to claim about 75% of 
total volume, the prediction we made 
In 195D. This seems their maximum 
share, for there wi11 always be a nero 
for neighborhood markets which In· 
clude the flourishlnll class of convenl· 
ence outlets. 

These are a few of the hlahllllhtl of 
distribution and retalnln,. Let's tum 
our attention now to your bUilnen, 
grocery manufacturin" your pro,reSl. 
services and contributions in the first 
half of the 80's u revealed by two Pro­
greslve GtOCi!r surveys amon, GMA 
memben-the communications survey 
conducted early in 190. and a more re­
cent study made expreuly in anticipa­
tion of the QMA Annual Meetinll . 

Salel of 88 lelldlnl manufacturers, 
whose buslnen il done almost entirely 
In wheat we think of as "national" or 
"advertised" brands have increased by 
31% I!lnce 1959. 

Throu&h which type. of retail .tore 
were national brands' sales ,aln. pri­
marily achieved? 

How Manu'lcluren 
Saler Calm Camp.,.. 

Manufacturers ......... 31% 
Top 10 Chains .......... 17.5% 
All Other eliit'ns .... . .. 83% 
Vol. & Coop. Inds ....... 34.8?f. 

One cannot draw any absolul~ con· 
cluslons from these five·yellr pies 
measurements, but there may be reason 
to assume that the Hon'l share of the 
manufacturers' lain Will run, up in the 
retail stores operated by smaller chains 
and by voluntary and cooperative ,roup 
Independents, both of whom did re­
markably well ' ln recent years and who 
have lonl been rellarded u ,tronll pro­
moters of well·known brandl, How· 
ever, we are sure that your own .. Ies 
analysl, will reveal more dearly the 
precise nature of thl, .Ituatlon. 

A major share of manufacturers' and 
retallen' .alel cain. since 1959 must be 
attributed to the Introduction of new 
and Improved Item •. 

Here is the perfonnanct! of leadln!: 
manufacturers in nev' IInJ improved 
Jtema: In 1959, the a ' ."1'11 I e manufac­
turer amon, those sun:: t d had 73 dif­
ferent Item •. Since then, ti t has success· 
fully Introduced 45 new itcms, dlscon· 
tinued only 7, and In 1964 was market· 
In, 111 items, a lain of 52% In Rve 
yeara. approximate Inca .... o' 10% per 
year. 

Especially noteworthy II the very 
low drop·out rate In national brands, 
only 10% in five years compared with 
MIme 35% for all items handled In the 
supermarket over a similar period, Indl­
ratinl that well· known brand. have 
creat Itaylng power in addition to a 
&reat llrowth rate. 

Introduc1ng New Ueau 

Suc-cellful new item introduction de­
pends on many, man)' factors, require. 
exhaustive and expenrlve product, con­
sumer and retailing research, intensive 
sales coVera&e, effective trade and con­
lumer advertlsln, and communications. 
These elementl are hard to measure, 
but we think you will be interested In 
the mo&nitude of Just one phase of the 
Job-the usc of coupon. and IDmple. to 
Ilchleve faster acceptance and use of 
new nnd cxlsting items. 
.;· .. i~ , Ipj)~ :-. Grocery manufacturers dls­
tliuut~ 2,1i billion coupons and sample. 
by ·mail tq ,Anlerlcan homel-more than 
.. 0 per fllmily-at a cost of more than 
flQU.OOO,OOO, not Indudln, the cost of 
sarnph·~ ·thcJnscl'.·cs or cost of coupon 
redemption. It we Include these costl, 
the mllnutacturer Investment would be 
three to four t ime •• 100,OOO,OOO" . ~· 

f , 

-- "--.,.---

One or the mOIl Important contribu· 
tions mlinufactuTl!ra have made to bet­
ter marketing. to closer and more elYec­
tlve relations with dlstributora ond re­
tallen and therefore to &N!ater con­
sumer valuel and satisfaction has been 
the development and Improvement In 
communications throu,h salesmen. 

In the earlier yea'"i'i'or"supennarket 
expansion, many manufacturers tended 
to minimize the role of the salesman, to 
reduce size of stalY, to question the 
value of direct contact between sales­
man and dlstrlbulor, between nlesman 
and retail store. But startin, In the 60's, 
the majority of those in the food indus· 
try have rediscovered the e.sentlallty 
of the sale.man, and today the entire 
food industry operate. more elYectively 
because of the callber.- qualltlel and 
servlcea of manufacturt!r and broker 
IJleamen. 

This fa 1\0 .mall service. Every work­
In, day, tIO,OOO .. Iesmen are makln& 
400,000 call. on chain and wholesale 
grocery headquarten and on supermar­
ketl and superettes acron the naUon­
an Investment of rome •• ,000,000. 

The men they call on have undel'(lone 
almost unbelievable change In recent 
years. Where not ton, BiO the food re­
tailer wal a little mon operating Q little 
store, today he Is on administrator with 
responsibilities cOI:' mensurate with the 
new magnitude of ~ !<o~ modern luper­
market. His income, ,U 1')00 to $20,000 or 
more If a chain man O,er, and $3ti,OOO to 
$40,000 if he Is tho owner-operator of 
an Independent supennarket, also at­
tests to his new stature In food distribu­
tion. 

It should be hlBhly iratlfylng to 
manufacturers to know that their sales­
men are each year becomlnll more valu­
able to store operators and to those 
manufacturers they rt!present. 

Prognul .... Croc.r Study 

A Prolresslve Grocer .tudy made 
amonll seventl hundred salesmen re­
vealed thot they are more welcome 
both at headquarters and stores than 
fonnerly-and those on whom they call 
confirm this mOlt emphotically. These 
men have .. brood market to cover ond 
service, and It'a goln& to get bl,ger In 
number of stores and In number of key 
peoplp. In the second half of the 60's. 

There ore 230,500 food stores in the 
U.S., but 65,500, or 24% or the total 
number, account for 82% of total U. S. 
food store sales. Thll II the henrt of thc 
market for the gtocery 1I111nu(ucturcr, 
and his aalc.men and brokcn are find­
ing that coveralle of thcse" stores ond 
sound communication with them t-. .1'." ~ 
become incrnaslnilly "SIIentilli to lnO 
welfare of national brandl. A typical 

;:;~~:;~~.~ wUh a sales force of GP ' 
300 men call. on ~.n aver-. ';.\' 

.'~~tU,i~~6,s 

age of "1,000 of these IItorcs on Q regular 
basis todoy. 

Food Brokers 
In connection with store sales cover. 

age, we want to make special mention 
of food broken, firms who represent 
grocery manufacturers In seiling and 
merchandising to headquarters and 
stores on a local rather than a nlltionlll 
basis. 

ProgressiVe Grocer, In cooperaUon 
with the National Food 8roken Asso. 

Iy proceed at a higher rate In the sec· 
ond half of the Sixties. In 1064 the 
tempo stepped up considerably, and we 
can look forwnrd to the construction of 
at least 12,500 new supcrmllrkeb by 
1070, most of which will be In addllion 
to existing supcrmarkets and not slm· 
ply replacements of stores, such liS pre· 
vailed in rccent years. We also note II 

very substantial Increase In renovntlon 
and expansion among existing stores 
throughout the rctail Industry. 

claUon, has completed a nation-wide Changas Benellt Manufaclurer 
study of tood broker operations, service Thill new forwlll1..1 movement mark s 
and progress. Here are some fi&urcs that the end of a period ir, which over. 
document what many of you have 01· expansion, dccllnlng profits IInu IIncer. 
ready noted-that food brokers ore do· tolnty ovcr discount centers showed c .. · 
In, on outstandln& job In serving both panslon plnns amung lHlC. "' i ::IJ1i ~ lInJ 
their prlnd pals and their customers. Independents. Extenslvi! chnnt:t· 'Jnd 
Sales ot the products they carry have expnnslon in retullirJ; ito ,.: . ' . (- ., It. 

ir..:reased must foster than total food mendously 1:.i!1".',\(O i,,1 :,' ' ~I " .. .. " , I ll , 

-- -- -, ... ··f·_· 
Th. Burge of Ih. Food Broke" Anrag(l Ys:o",h . rUn> . 

1959 U!&.; 
Annual Sales Per Finn ...... . ........ . .. $3,217,000 $fl,I· ·~ · I!'l .l 

';. C~.ente 
~;; 

Number of Prtncipals ." ........ . " ... ". 21 !t 5 
Number of Brand. ....... . ........ .. .. . . 23 2;] 13 

store sales, due to many factors, but 
perhaps primarily because of their local 
knowled&e and strong and continuous 
relationships with the trade, and their 
sense of responsibility both to manu· 
facturer and retailer. 

In viewing manufacturer servlccs and 
seiling philosophy over the past five 
years, we are also Impressed with what 
might be termed the new retliilcr­
mlndedness of many grocery manufac· 
turen. This retaller·mlndedncss has 
taken many forms, but one of the most 
dramatic and productive has been In 
the &reat new fund of retail merchan· 
dlslng research undertaken In coopera· 
tion with food retailers to Rnd ways to 
increase retaU sales and reduce costs 
by helping to provide realistic recom­
mendations on how new Ideas can work 
to advantage to both manufacturer ond 
retailer. 

The excellent work done In recent 
years in such categories as boklng 
needs, cereals, detergents, soups, condi­
ments, dairy, crackers and cookies, boby 
toods, frozen roods. macaroni and .pa· 
gheuL 50ft drinks, health and beauty 
aids ore but a few examples of mcr· 
chandlslng research that hove helped 
ret oilers, wholesalers, snlesmen and 
manufacturol'll. 

P .. eylew of Future 
Let's lea\,e 'out review now, llnd at· 

opening vast new exposure to new and 
established products to consumers, In­
creased opportunity for special display 
and for the Introduction 01 deport. 
mental ond category arrangement plans. 

But which lines will receive 11101'1'. 

which less emphasis within these ·· ~ w 
and remodeled units? .~ 

Spice Allotmanls ;,., 
Progressive Grocer 01: ~... . t • .: \l~· ~t 

engineers and np.w "Iere ;1ln •. I'1 . · ..... -' 

lead,lng chains, v01~., : ,·."y" . 
tlve dlstrlbutu!c: -t.rnt:iet· ·r _ • it 
given Grenlel' 0 ... '1 JOU to rnai&t" 
total store space In ·ts. To get' .he 
think their comp' _ 
cnnt, because II ./1Idwo}, 6·94.1: •. 
store nmn j, 
merchandlH' 
..ner.l mnn.U L AS50CIATION 

Here ore thel: . "mu~n01A -

Frolen ) 

Same ........ 1, 

Overwhelmingly-pI 

~: .. : .. :~ 
frozen foods dcpartl~' . 
more items, nnd mo' . • 

Fr.,11r · .r. 
More . . . " .'f .. :r~.., .'.~ 
Less . . . .. . . .... . ... . !~ 
S;IIIlC ...... ~\ 

tempt a pre-\' Iew of the lU'xl fiw),eurll In spite uf mnny problemll ~ ... 
in food distribution. Ors!. 10 term!! of Ing mClIt puckers and In SPiI" fI' 

fnod retiLlling's phYl'/cul plJnt. dl~IIPJlolntmenls In fl' l.!cn fl .· ~, 
Alth{luilf we O'n'wl ,·:\(It;c l !l fu ll· inK II tew years •. fto. tI.·· , ~~~ 

Ocdged boom~1-h t R\'c )'t.'nrs In of ,; torc engmcl'h ll ft· hhk-' ~ ,In 
new lIupeonl' .!tk~'" _ fPR b q~ cxpullslon. 
8upermarke on will deRnllc· Contlnu .. ct 'I pI ..... 411 
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• color-quality! 
Be- ~fffih •• ~ed/i A~ 

E\'l'r y Shipnll'llt frum Amber Millilll-: hilS 
thl' ullInistnkuhlL· limber l'u\or thut idcntiHl's top 
qUidit)' SCnlulinu lind Durum Grunuilir. \Vhell ),OU 
find top <luulit)'. it is ttlt' same CO/Of liS Amhl'r 
Vl'lll.!ziu No. I Scmolinu lind Impl·rin Durulll 
Grnnular. Protl'ct your brunt! nllme - sph'ify 
Amber . .. uniCorm color. gral1ullltion ond quality. 

Huge InOcil'rn concrete t'lcvuturs with trl'!lWIl' 

clous storoge cllp:lcitics cnnhll' Amber Milling tu 

buy top Dorums wlll'ne\'l' r . .. find whcrl' \'er they 
nn.' offered. Reserves of top Darums IISSUn.' con· 

l . , 'lilt suppllcs uf fresh milll'd AmlJt>f Nu. 
SClIlulinli lind Impl'riu Dorum Granular. . pl\;lhlt· 

Amhl'r Mil1il1~ III AI.w .... vs malw tI"II\"'1 \" ;O ~ 

l, romisl'11. 

TIll' 1l11'11 of AlIIlwr Millmc. IWIIW WtlfI'lI- ( .. 
lorah' top Dururtls, IITH\ How (" hl, '11< 1 ;Iud 11 ;111 
them to aSSUfl' lIlILfllrmly slIllt'l"lur l'''L~ . . lIld " 
it}, ill l'\'l' ry shiplIll'nI . Lllllk fur Allllll'l" I' 
1lll'l IllS (IUnlily wlll'l1 y nu lIuy. hdl'~ , " II h' 11 1.11 
tnin uniform '1Ullh1r in )'''UI" \ " " .1 11. l ... '1' •• \" , . I ~' 

whull' !'tury, l' lIll G " IlL' 1<111 .11 1\11-1\,';" h '1·1 , 
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Food Dlltrlbutlon­
Continued from page 37 

HDD·Fooda Spac. 
More •.•••••...••.•..•••• 62% 
Le ... . . . .. . .... . ........ 24% 
Same ••••••••••••••••••• 14% 

Non-food., in total, will be granted a 
hager share of floor .pace although 
there i. lome disagreement on which 
non-food. will be specially lavored. 

r 
,~ .! ' 

Dairy Space 
More •.•..••••...••..•... 59';6 
Leu ......... , .. ". , .... 41% ,~ .. 

.' , 
j . 

,~. 

Same ... . ............... -

Dolt')', Q lint' ('I f products that did not 
~Ualn departmental stutU! until the late 
1940'., will cont inue to expand in mOlt 
new supers, hut It Is lntercstlnB to note 
that oil'''' will ,...ducc dairy floor space. 

10 (' 0:0::.11' SpK. 
!'.10fC ... . . . .• . • .. • .. • . 36% 
I.eas . ... .. . . ... . .. . . . . 24~ 
Some .. .. . . . .. ..... . . . ' . 40% 

~.C' 
~~ Grocery .hare of total .tore area, of 
• prime hnpor\(lI1ce to the 'TIaJorlty of 

manufacturrts, wlll tend to expand In 
our new and remodeled supermarkets. 

, , 

" 

.. 

Fruh Mu" Space 
More ........ •• .• • .... .. 19% 
Leu ..•.••...........••. 269' 
Same .... •••• .••••...... 55% 

Frellh meats, however, may be liven 
a sumewhat smuller share of store area, 
which may be a reaction to the bigger 
shure planned for frozen meats. 

Produc. Spac. 
l\10ro • •.•.. •• ... • : .•...•• 4% 
.{&n . ... .... ... ~: . ..•... 38% 
!iiin ... .. ............... 58% 

Simllar" to the plnns fcr fresh meats, 
flpat"C for produce will decline, say 38'll , 
or these re.pondents, who look for a 
C':ontlnued arowth in froren fruils and 
vegetable •. 

Blckroom JpIC. 
More . .. . , ............. . 5% 
Leu .. . .. ... . .. ........ . 41 % 
Sarno . . ... . .. . . . ........ 5~ 

01 verY special Importance to grocery 
munufDcturers is ;he wldesprea4 deter· 
mlnn~,.", to rcd!Jce still further the 

,,' 1r, .,t .... .. pb.".torc stocks, place much ~
'D" ~ 1~"~L",rea. 'fhls wl1l obviously re· 

" It,) . . . ,.~hosls on correct shelf space, 
~.~<) ~.II-re:brucr patterns and frequencies, 

~c .. l. of course, no faster delivery to 
w:.acchousell If low stOC'ks and out·of­
~locks are to be prev~ntel.l . 

Dul as one considers the trends in this 
lut ul ~ J.luce program, ('crlaln ba:!IC' ob-
1i>!I'·alion.c. can he made. The I)rimary 
conclusion, to UlI, Is that lood rehulers 
nre Rlllicipating a continueU Growth in 
! .... I k~ ut packaged, hranded producls. 
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both new and e.tabUshed, and will ad· 
just store space accordlnaly. . 

Aa we look to the future, we can 
expect ~rtaln fundamental change. and 
challenle •. 

Among them: 
• A definite speed-up In new and re­
modeled .tores-a definite plus for the 
manufacturer. 
• A tnmd toward low-retall-price em· 
phal'!ls, particularly In national and 
\\·~n-known brand •• 
• Mon' new Items per manufacturer 
ul1d therefore more new items for the 
retail store to accommodate-a trend 
lInd u challenae that must be faced by 
manulacturer and retailer. 
• Far mure aUentlon and elTort to 
match store personallly, product&, aerv­
Ices and brand. to the needa and prefer­
ences 01 those who patronize or who 
could patronize the Individual .tore. 
• Increased retOlnlUon of the 1m· 
portance of lalesmen and further dart­
ficatlon 01 their trade coverlle. objec­
tive., and luncUonsln headquarters and 
In store •. 

These are relative certainties. but 
there I. one bll question that food di.· 
tributors and retatle,.. face as they look 
to the future: the application of the In­
formation pumped out by electronic 
data proccl!llinl-not so much In rela· 
tlon to warehouse Inventory control, 
order assembly, bUlInl and dellvery­
but its application to retail store opera· 
tion and retail store merchandising. 

The Cball.ng. of &D.P. 
Number 01 items and bran<b 
Facinas and position 
So"",,,, 
Consumer Income, Ale, Family 
Dbplay. 
Promotional but Profitable Pricing 
LollsUca 
Full Stocks 
New Item Forecast. 
Automatic Distribution 

Thl. I. quite a chellenle end a lJ'Cat 
opportunity for better plannlnl In the 
scveral element. shown here. not In a 
massive formllt, but related to varia­
tions In type of alore and In character· 
Istlcs of consumers served by each type 
ot store. 

-
In 1959, Prolreulve Grocer ahowed 

),ou thl. predJction for the aoUd 60' • . 
While we are a little off the pace .t thl. 
mid-point, we submit that with hard 
work, more cooperation and better un­
derstandlnl amana manufacturers, dis­
tributors and retaller.-and with a little 
bit ot luck we can stili reach the loal 
of $89 billion In 1970. The re.t of the 
60'a should be the best of the 60's. 

European Food Market 

EUROPEAN houlCwlves are begl n­
nln, to chanle their lrocery shop. 

plnl habits to follow patterns thnt are 
now well establl.hed In the United 
State.. There are about 60,000 tell· 
service food slore. In Europe:, as op· 
po!lCd. to only 150 In 1948, and they ac· 
count for an Increaalnl percentage ot 
retail sale .. In the Netherlands, for ex· 
ample, aelf-aervlce food storea repre­
sent ten per cent of all retaIl food out­
lets but 32 per cent of the sales. By 
1970, hal[ of all European food sales 
may be made In seIC-servlce stores. 

Varied R .. toDl 

The trend hall started for sC"'eral 
reasons: alnce the lonnalion 01 the 
European Economic Community and 
the European Free Trade Area, cultural 
and economic barrle1'S among countries 
have been relaxed, lind new products 
are being introduced rapidly. In the 
recent past, European business and In-

'. }ustry have lrown at astonl.hlnl rates 
~llfOIII national product in West 
Geiirtlny .... for example, hs. arown 8.7 
per cent per year alnce 1953, as com­
pared to three per cent In the United 
State.; In France. IndustriallfOwth hal 
been seven per cent per year .Inee 1950; 
and even In naly, where aver.,e In· 
come has traditionally been low, ,rosa 
national product rose 15 per cent In 
1960 and ellht per cent In 1961. 

The population In the European Ec0-
nomic Community and Europcan Free 
Trade Area countries Is t)tlr and one· 
half that of the United States: yet the 
European food markel Is only three· 
fourtha the aize of the U. S. lood market. 

Mftnr Storea 

We lecl, with most manutacturers 
and retailers, that the food industry I. 
In excellent condition. All the evidence 

There are 1,725,000 food stores In 
Europe, five times II many as In the 
U. S. The four major markets-Ger­
many. United Kingdom, France and 
Italy-with a combined population 
aboul equDI to the United States, have 
three time. as many retail food oullet.. 
The difference may be attributed tara. 
Iy to the phenomenon ot the IUper· 
market. widely developed In the United 
Statcs In the '30's, and Introdueed In 
Europe In 1951. The averale clJeptele 
at a U. S. food store numbers ~~, but 
the figures for Europe are much lower-

tells us that just past, 
wlll be the Retailers, 
wholesalers all re-
port a a com-
parable In,,;,.i';ii 

1048 
1058 
1065 
1970 

• 

Sweden, 299; West German)', 2Mj 
United Kingdom, 190; down to Belilum 
with 62 customers per atore. 

Separat. Mullela 

The United States food market Is 
considered as an entity. while the 
thirteen countries of western Europe 
musl sUII be considered as separate 
markets. Established patterns of pro­
duction and distribution vary sharply 
from country to country. In the United 
Klnlldom, for example, wholesolinll and 
retailing are highly organized, 10 the 
method (or Introdudnl a new product 
is lalrly cleat-cut; In Italy, Independent 
grocers usually buy directly (rom pro· 
ducers, rather than wholesale,., to 
avoid paylnl a 3.3 per cent Invoice tax. 

Settlnl up a market lor a product In 
the United State. has aome advantage •. 
Radio and television advertising arc 
leared to a nalional audience; only the 
Federal government relulates food 
haws; and there I. onl), one major lan­
aur.ge. In Europe, on the other hand, 
conditions vary. Commercial advertlslne 
and promotional activities are not 01· 
lowed In some countries and are atrictly 

~----... ---

limited In others. Magazine advertising 
I, Inordlnatel), expensive considering 
the limited circulation. Consumer tastes 
vary sharply-the Swedish, lor exam­
ple, have readily accepted frozen foods • 
but in Italy. where 80 per cent of the 
\Vomen are at home, there Is more time 
to prepare fresh foods. 

It Is Interesting to note that, as dis­
posable Income Increases, the percent­
age spent on food decreases. In the 
United States, one-fourth Is spent on 
food; in western Europe, one-third: und 
In Greece Dnd Italy, one·halr. 

SeU-Senlc. 

The trend toward trading In super­
markets and seU-servlce stores has been 
sharpest In the northern countries 
where the average Income Is higher: 
where the Increased number of auto­
mobiles has made it poS!ible to travel 
farther than walking distance to shop. 
and where acceptance of new products 
is more likely. In the southern coun­
tries, lood shopping is more oC a social 
pastime. Italian women. for instance. 
visll ~n average of six markets In one 

-------, 

duy, and In the process t~ke great de­
light in bargaining. 

Contrary to earlier opinion, Euro· 
peans are quite willing to try the new 
products usually Cound in the chain 
stores which can afford to absorb some 
of the Initial expenses Involved In mar­
kcting them. Frozen loods would be 
c\'en more popular IC more stores h ... ) 
freezing units. 

With Increnscd automobile travel, 
EUropenn!l ure hecomlng exposed to /1 

wider vllrlety of foods, lind as a greuic.· 
percentuge of women ure becoming em­
ployed outside the home. there Is de­
mand for processed foods and conveni­
ence Items such us cake mixes, Instant 
potatoes, and the like. 

Pallern. Emerging 

All the dcmand for :I wider \'H rict)· uf 
Cood lH:comcs widesprcllll, and ;IS J is· 
trlbutlon chunnels hc('."}m;: clean ·r, a set' 
of retail food mark('tin~~ piltterns .hou ld 
emerge within cud , ,·,;u::.lry. Till !!', com­
bined with increasing im t)mes, should 
result in greater volumes at lood being 
bought al fewer outlr.tf.. ~ ", ss often. 

Who Puts the Hole in Macaroni? 

Th. 41. "'owa ok,., Is a flat disc: or cup 
with a very Ihlck bottom, which has a hale 
In lhe middle. the lOme site 05 the aulslde 
of the macaroni 10 be manufactured, Tho 
PIN I. a rod the .'u of the hole in the 
macaroni, with wing. at tho top \~ hlch hold 
It to 1M die. 

The dOUlh, ",hen pushed og(",.$1 tke dill i, 
splil b:r Ihe wings cnd Ihen pressed l09c lh~ r 
orOlln Ihe 10"'('( end 01 Ihe pin 10 fall" 0 
lo lid lube A~ it lolomCl OUI 01 Ih \.' 'xin G', c ! 
Ihe di('. Ihe mocllr (lni Is cui 10 Ih ( ",",, . 
'Of Ihe type 01 mocaroni lhal ,~ heing fHonu· 
fo, Iuud. 
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SANITARY 
A n.w conc.pt of .xtrud.r con.tructlon utilizing 

tubular .t •• 1 fram.s, .lImlnat •• tho .. hard·to-clean ar.a •. For the first 
time a completely sanitary extruder •.• for easier maintenance •• . Increased 

production ; •• hlgh •• t quality. Be sur. to check on th •••• HleI.nt .pac ••• avlng machln ••. 

• 'Mi' OD'U &.AfS _ UOO Pound hn9 Good. Contlnuot.l' Sprtad.r 

f, 'if.' 
J ~~~'1 

f" , . 

POSITIVE SCREW F.qRpE FEI!&:DER Improv •• quality and 
Increa ••• prod!,ctlon of long good., .horl good. and .lfiet formlr.3 contlnuou. extrud.rs. 

' .. i" • 

"' 3 S,ICK 11100 POUND LONG GO.O,.DS SPREADER 
Incr.,\; •• production whllo occupying the .ame .pace !t:a 2 .tlck 1000 paund .proader. 

1500 POUND EXT~bERS now;n operation In a numbor of planh,. 

occupying slightly more .pacu tHa~" !ooo pdund line.. • 

\ 1,. • 
• 

AUTOMATIC CONTil<UOUS DRYERS ° ,', 
FOR ALL SHORT CUT AND LONG ,.+: . 
CUT PRODUCTION OF MACARONI . ... 
Al.SO AVAILABLE .• 

0, • 

•• o"..!'J .. 
oJ' twjf. ·1-.. . 

"=-'---- - ~J __ - __ - - -0 

ONTINUOUS EXTRUDERS 

MODEL ISC'­
Short cut malaronl 

• •• trud.r 

SHORT CUT MACARONI EXTRUDERS 

Mod.IBSCP 
ModelOSCP 
Model SACP 
Mod.llACP 
Mod.ILAB 

1 SOO pounds capacity per hour 
1000 pounds capacity per hour 
600 pounds capacity per hour 
300 pounds c~acity per hour 
100 pounds capacity per hnur 

LONG MACARONI SPREADER EXTRUDERS 

Mod.IBAFS .. 
Mod.IOAFS ... 
Mod.ISAFS .. 

1500 pound. capacity p.r hour 
1000 pounds capacity per hr.,,! 
600 pounds capacity per he ll r 

COMBINATION EXTRUDERS 

Short Cut ..... .. Sh •• t Form.r 
Short Cut .. Spr.ader 
Thr •• Way Comblnallon 

QUALITY •••••••• A controlled dough as .oft a. dOllred to enhance texture and 
appearance. 

PRODUCTION. •• Po.itlve .crew feed without any po .. ibility of w.bbing make. for po,: 
tive KreW delivery for production beyond rated capacities. 

CONTROLS ••••• 50 flne-.o positive that press •• run indefinitely without adjustment •. 

SANITARY ••••••• Ea.y to clean tubular .te.1 frame. give you tho first truly sarotary 
extruder. 

of>!;. 

For Inlormallon regarding f~and olher mod.", prices. 
mol.riol 'elf'ng and o'h.~ ,.nice., wril. or phone: 

y 

. • ... ,_,·~RPORATION ' 
f'HONE: TRiangle 15·~j.c25 
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The . Italian Pasta Story 
~THINK of puta, and you think of 

Italy. The two 10 tOletner al nat­
ura1ly as Identical twins." So anYI .. 
_pi ''''1S Of 'tIl, PrHlDlI. The Ital­
Ian Trade Maladne, and Qualltr. HI 
monthly lupplement, published under 
the .ponsorahip of the Italian Foreign 
'frade Ministry by the Italian Institute 

, for Forelln Trade, In collaboration with 
r the Confederazlone Generale dell' In­r dUltrla Itallana in Rome. Hlghllghll of 

Ii \I their write-·up on the story of pasta-

f m::::: S~~::;:~;t:;:ven hu . 
iO\ hlBlod r. Sp"Bhetti Museum? Thll Museo 
,"1" I Storleo drill Sp~lIhettl is located In the 

1 ~ amaH Lil:urinn -lawn of PonledllSllo. 
~ t ~ near fmperla. It ('ontains a fucinatin. 
~;. coUC'.:tlon of documents, ancient de-
!!II creel, enJ;r.lvlnGs, old machine. and 
~ , \\,unlque original equipment connected 
r..:'" with the arl r nd evoluUon of pasta­l maldn" and of eating habitl throu.h 

" the centuries. 
'rhat the eating of ItalIan pasta Is a 

(.U, time-honored (ultom Is demonstrated 
by a document carefully cherished In 
the legal archive. of the clty of Genoa. 
Compiled by a patnltakln. lawyer in 

00 .. ' 
1279, It refenl to a "craie of macaroni" 
left to hi! heirs In the will of a certain 
Pondo Dosttlne. Eloquent teltimony In­
deed of the value of good pasta even in 

r ,,' 
'1 . 

I 

these far·orY daysl The date of thil entry 
il thirleen years before Marco Polo's 
return from his exploratlonl In Asia, 
a ,."t' t-whlch neatly dismantles the pop-

..... ular '..Ieltef that It was he who Intra­
' ~ · lllh,:~ .. j noodle:> Into Italy from China. 

, ,' Thanl~s to the (jt!nocse lawyer, we 
r J '. I.no·,v that th~y were already weil-

I ,4{!~ttl ulillhcd In l1aly. 

The N .. poUtans 

Jt II Impos.slble to talk .about ,~hc 
history of Italian pasta wlthou1 men­
lioning Naples, where steaming, succu-

are three lhlna.llkely to run a famlly- About S.mollDa 
IW tmeab. hot bread and macaronl. .. · The Statute. of the Oenoese Guild of 

ore than a hundred yean later, in Macaroni MakerJ of the year 1538 refer 
England, i\ was olIO reauded .. a lux- to the buyln, of wheal or semolina, 
ury for the mo.t refined of palate •. The from which it i. clear thot the !pedal 
ScottI Maaaz.1ne of November, 1772, hard wheal from which pastD product. 
wrote the followin.: are made constituted then aa It still 

lent plalt!full of one or other of the ...... __ _ does today the most Important single 
element in what I. riahtly called ItaJy's 
national dish. 

" 
j ' '.'. 

, j 
I 

hundreds of varletlel are slill a favorite 
rood In every family. The N'!lIpolitans 
pt'l!pare their pasta with a know-how 
(Ill'll ;10 me*tlon love) that hal hcen 
IlalSl-d down through the centuries. 
l'hcY ' w .. l1.l ,not ulways great pasta eat· 
er .. , however. In the first half of the 
seventeenth century, there v;ell! no 
more than thlrty-flve or forty shops 
!leUln. It, few Indeed for a popUlation 
number three hundred thousand. 

I1 .was a luxury, in fact, to be entt'n 
on ' 'holidays only, with cabba!:es ant.! 
.reenl making up every-day fare. An 
old laylng of lbllt time warned: ''There 
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"The word 'macaroni' I. the name of 
a well-known ItaUan dish, unknown In 
our country before the recent peace 
(1763). It was Imported by gourmets a. 
o refined addition to Almatk'i (a fa­
mous London re.taurant) bill of fate. 
In time, the ~,~e. who frequented 
this enUng hO~1 t~ underline their 
fashlonablencu, bflpnt,tp~preen them­
ICh'es with the t ,It bf'1diearont.." Now, 
howe\·er. it II u5,,\\I.11, IJn . ~ d~atory 
sense for lIft'e~~ ~M'~~ed people." 

t .... :..~~ ,N ' "­
.~,~~" ,," '-.,. ' '.. / :; 

Semolina nour should on no Dccount 
be contused with other kind. of flour. 
Semolina Is of a yellow, ,ranular con­
sistency, like sand. It come. from a .pe­
e1al hard wheat, throulh the husk of 
which daylight paise. to live It !J char­
acteristic ripe, yellow color. 1> l I 

\'Y\ II C.\ ' ),~I O: vJ n('_~'t' 
Italy produC(!s more hara-wheaHhan' 

any otho:n:ountry, but the Ita11a1\J are 
such Jltr"Ugious pa.ta-eaten that home-­
grown grain ill Inlutllclent and the)' are 
("!'ted to 5upplement wllh .that crown 
in oUler countriea. .. I 

, ,' . 

The semolina II not spotle ... but con­
tains tiny dark yellow Ipecks, These 
specka are the pigment of the embryo, 
or wheat germ. The wheat germ housel 
the vitamins and enzymel thut deal 
with the ablorptlon and allimllatlon of 
the substancn ItOred in each groin, thus 
providing for the .rowth of the embryo 
until it II a smnll plant and able to 
support Itself. 

Itallall MUUng 

Before milling, th~ hard wheat II 
washed In plenty of watcr. This II fol­
lowed by another prolonged walhlng 
flu ring which the mollture penetratci 
Into each grain. Next, accordln. to 
Italian milling methods, comel a "rest­
ing" Itage. The moist grains are then 
placed In lpeclal warm storage cells for 
several hounl, thus Imltatln. the natu­
ral conditions of a .raln of wheat .own 
In soli. 

So, gennlnatlon be.lns. The lubstance 
of the grain bcc<lmes more loluble, and 
gradually the wheat germ be.lns to 
move and develop. Certain experts 
claim that the nutritive value of the 
germinating grain II greater than when 
in Its resting phase. 

At this point, grinding take. place, 
followed Immediately by doulhmaklng 
50 that the wheat germ slay. frelh. In 
southern Italy today, os In the past, you 
willsti1l see mills and pasta work. built 
dose together In order that one phase 
rapidly follows another, thus conserv­
Ing the food value of the germinating 
wheat in the macaroni product. This 
preservation of the wheat embryo, be­
lieved to be of great Importance by 
Italian macaroni manufacturenl who 
work according to the traditional Ital­
Ian pattern. is but one at many reRne· 
menu that are used In modem-day 
macaroni manufacturing In Italy. 

Com" Iba Splghattl 

After the grain Is milled, giant gleam­
ing machines perronn the procell of 
mlxlne and kneading the scmollna 
dough. The'!!! mat'hlnel arc, In effect. 
large·scale reproductionl of ordinary 
kitchen meat grinders. In the place of 
curls of meat, they push out spaghetti 
(literally, "little Ilrlngs" of palta), 

Before 1018, when pallid-making wal 
stili unmechanlzed. the lun hod on es­
sential part to play In Itl making. At 
that time. the climatic factor was de­
cisive In the territorlill placing of pasta 
production. Campania, Sicily and the 
Italian Riviera area of Liguria all pos­
seISed the mUd, dry climate nnd warm 
lun required for the proper drying-out 
of the pasta, 

The lOme conditions were nlso neees­
IDry for the growln, of the liard wheat 
.rain from which palta b mOlde nnd 
from ~which it aels Its charactcrlstlc 
yellow color. Even the local water used 

~---.----

to mix the dough had a speclnl Im­
portance and contributed to the navor 
of what wal thought to be the best pastn 
In the world. 

Since that date, however, scientific 
research has dist'overed the Sf:cret of 
mechanically reproducing the correct 
cUmatic conditions-even the water­
required. By constructing spet'lal drying 
rooms, you can now make "Jtalian" 
pastn anywhere In the world, regardless 
of the weather. In this equipment, the 
pasta Is dried out to the correct brittle· 
ness by the action of damp heat and 
artificial ventilation. 

AutomaUon 

The real beginning of the Industrlnl 
development of pasta-making took place 
In 1934. In that year, the nflt automatic 
machine was produced, which com· 
blned the functions of a whole complex 
of Imall hand machines previously used 
for mixing the dough or paste. for 
kneadln., and for pressing or roiling out 
the dou.h. From then on, progress was 
rapid, and in the posl-war yeAni com· 
plete automation was reached. So began 
II new era. 

From thc beglnnlnR or this trans­
foonation, the productiun of pasta on a 
local scale proved uneconomic and very 
loon found itself unable to compete 
with the automatic plant of large·scale 
Industry. Thus, the expansion of Indus­
trialization also witnessed the decllnc 
of the industry on a small, local scale. 

Nowadays, lor a pasta works to be 
both up-todate and economically lound, 

.it cannot afIord to produce less than 15 
toni a day, But production cost studies 
prove that, to be more profltable, the 
pasta manufacturer· mUlt produce not 
less than 50 tons per day. 

Pa.tl Clana. 

Pasta is divided into three types. and 
each one needs special equipment-long 
Coeds, short goods. and Ikelns or 
"nelt •. " Apart from these three, there 
Is .:another type of pasta which requires 
lpecial supplementary accessories which 
do not, however, substantially modify 
the technical structure of the basic pro· 
ductlon line. This last typl' Is either 
long·stranded. or thin-layered poslo. 

The long·stranded pastil is pressed 
out through narrow-holes and then cut 
Inlo lengths as required. In this group 
are spaghetto (meaning little !ttring): 
zlla, a long pasta; rigalone, which Is a 
chunky, ribbed tu~e; conchlglia, a short 
pasta In a curved ab;;lhape; and the 
varioul twisted sket and "nests" of 

. 1 
from the oulo-

the tangled skeins and "nesll" of 
tagliatelle ribbons. 

Even from thls short list it is clear 
that the range of machines requlrcd by 
n lully-equlpped pasta producer Is both 
numerous and complex. Only approxl­
mntely, the list cun be divided into the 
following headings: 

Grinding or pulnrlalng mathlnel. 
These take care of the mixing of the 
powdered grain and convey It to the 
operating mat'hlnes. 

OparaUng machln ... A vast range of 
automatic presses that make and knend 
the dough and also press It out from 
the machine. 

Blrelchlng.oul mathln ... These nuto­
matically sprend out long pasta on rods 
or rollers. 

Spacial machlnel. These ore con­
nc~cled up with the presses Cor thl' mak­
Ing of special shapes oC PlIst:I, c1"ss lfled 
with the name of "8011l~l1a ." III thi ro 
category are the skeins ,Ind "lIl'stlt," 
ravioli "envelopes" nnd tortellinl 
"rings" that are fillcd wilh mim'cd meat 
or spinach. 

Dryan, Thcre arc mnny diffl!rent 
types. Continuous nutomalie, semi­
automatic, static dryers, dryers for lone 
and short pasta and for skeins, tuhe 
dryers, cell dryers, revolvIng drum 
dryers, ribbon dryers, and the like. 

Parloraling and shaping. The mnny 
attractive and characteristic shnpes of 
posta are achieved by speciol at'celi!>or­
les attached to the main operating m,,­
chines and ore capable of pcrforating, 
boring, twisting, fiuting and curling. 

Machlnas. apparatul and euxllIary ac­
cellorles. Under this hending com!.! the 
machines for washing the plpc .~ and 
dies, machlne.q ror p:lt'klng the pa~t3. 
lind appnratus for air-t'onditinnllll: and 
for trnn!;portntiun. 

Braibanti Sponsors 
International Meeting 

Representatives from nearly ftJIl ~ 
countries of the world will lake parI i ll 
the First ' Internatlonal Convention III 
Macaroni Manufacturers to be hl'id iu 
Hilly, on June 0, 10 and II. 19m: 

One of the most InterestinH aspect s tor 
thlt'! convention Is the rot't tlw'. it I'" 

being conducted under the nll~pH'l'S "r 
private enterllrlse, the Br.:llh,nni ,.~ , Ill­

puny, thus permilling this wor ,d- fu , IV. l t 

nrm to mnrk IInother mill's!OI·\.: III the 
history III lhc macaroni industry. 

The n3mes of Dott . Ing. MUI in UII(I 
Gulseppc 8ruibunti lire synonymous 
with the mat'oronl Industrv. Ihe hruth­
ers having de\'oted thc'OIscl\'es til lhi ~ 
effort since 1022 \ \hCll the nllulufui'ltl\\ ' 
Ilr maeal'onl /.loads Willi limited h ., 
small nMilian lield. 

Conlinu('d on pn!:e 411 
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ASEECO 
Originators 

and 
Pioneers 

of 

Many 
of 

Today's 
Autumated 

Devices 
rInd 

Svstems 

<. 

.. ~. 

The Name ASEECO - Automated Systems and Equipment Engillc~ri , 1G Company _ embodies 
the science, engineering and experience acquired in many years of believing that a product _ no 
matter how good and economically made today - can be made better and more economically 
through "Automation," 

This belief has made ASEECO's products successful and its work rewarding. 
The diversified products manufactured and services performed by ASEECO for Its many clients, 
have been expanded to Include complete Plant layout and Automation Engineering, includ : :"~ 
Erection. "Start"Up" and Training of operating personnel. 

..,. . ..... 
The quality of products manufactured by ASEECO ami the caliber of services rendered has 
resulted in many repeat orders, as well as a continuous Increase of new customers. We hope th is 
Catalog w.iII give ASEECO's present and prospective customers a brief cross section of the inge. 
nuity and diversity of ASEECO's operations. 

LIST OF THE PRODUCTS MANUFACTURED 
VERfl.lIFT Buckel Elevalor 

VIBRA·CONVEYORS & SCf:EENS 

CAN & BOTTLE CONVEYORS 

AUTOMATIC CHECK WEIGHERS 

AUTOMATIC NET WEIIGH!E~~ 
BULK WEIGHERS & 

FEED·O·METERS (ColnllnIJ2U,' 

TRACE·A·VEYORS 

AUTOMATIC ~riINTINI 

CARW.'1 SET·UP, FILL 

LIST of SERVICES 
In,tn..,ln, & SatH Offfce. 

Plant Engineering. __ , __ .. ~:~ 

Sile Seleclion & Consll'ucl l~ 

Eyalualion of SuIJ, Co'nl"'c!~:& 
M"chlnery S.llWon & 

Ere~tio~ and rris\allatlon 

Service after Sal.; 

, . , 
FOP. AfN AND ALI-f NEEDS SEE ASEECO 
"ONE RESPONSIBLE FIR,A,1 - ONE SUPPLIER" 

I 'I\.' 

ASEECO'S AUTOMATED 
CUT GOODS STORAGE and DELIVERY SYSTEM 

From Finish Dryer to the StOrl,' Bins continuously around the 
clock. 

The System delivers to three packalln,lIne. from three different 
Bini. simultaneously (autometlcal'y on demand), 

Complete Engineering, design and layout service " 

T\~ Installation service. ._,_~ ~'. .~ ., 
y j,¢; ~~, 

Contact our main off/ce for Information, eill or wnte: 

Closes the GAP between Dryers and Packaglngl 

Do you stili flU portable bins? 

Get overfilling and breakage? 

Wute valuablp: floor space? 

Push around bins trying to find the right one? 

Usc Fresh product ahead of old? 

Lose time at packaging waiting for bins? 

Depend on the "human element" with its nor· 

mal errors and Costs? 

YES' , 
Eliminate all these outmoded methods. Eliminate 

these bottle· necks with : 

ASEECO CUT GOODS STORAGE 
& DELIVERY SYSTEM 

Receives from 1 to 3 dryers simultaneously into 

any pre· selected bini 

Special Spiral Chutes prevent breakage. 

Discharges from any pre· selected bin into any 

numbor of packaging machl n~!:. al the same time 

Storage bins of a size and capacity to meet tho 
Individual plants requirements. 

Designed to fit the phYSIcal limi ts 01 YOUR 
plant. 

FULLY AUTOMATICALLY CONTROLLEO 

ASEECO Systems are trin1 and proved. 

Clear up the congestion on your floor, 

Let us show you how an ASEECO system will 

fit Into your plant. 

There is IlO'tlbligation! 
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Continued from pale 4:1 

Since the belllnnln, of theIr activity, 
the BraJbonti brolhen reaUzed that the 
Ule of the standard machIne. u mtxen, 
knead!n, machines, screw type or hy­
draulic preuel, were complicating the 
full operation and prevented the poul­
blllty of an industrial production that 
could not guarantee a constant quality; 
thcrcfore, they belan to study the prob­
lems tor automatic prodUction. 

Several yean of studt .?, trials, exper­
iment. resulted In the construction of 
the world', ftr.t automatic presl In 
1932. This machine became the mile­
.tone In the continuous production af 
the macaroni goods and was the flnt 
step of the transformation from tI .~ 
artlsnn system to the industrial pro 
ductlon. 

Some of the very first presses are stili 
In operntion arter more than 30 yeaMi 
uf cuntinuou. production. They are the 
most efficient proof ot the eneineerine 
perfecHon of the Brnibanll equipment 
In those limes, as well. 

Dedgn .nd Conatrucllon 

The BralbanU Company eonllnues to 
he engaged in the exclusive design and 
cunstnu;:tion ot machines and equip­
ment tor the manufacture ot macaroni 
goods that hal resulted In more than 
one nlilJjon tons of macaroni belne pro-­
duced dally throughout the world with 
Dralbantl equipment. 

The .. Bralbantl organiUllion coveMi 
the world with 55 agencies, the Societe 
Francalse Bralbnntl of Paris and the 
Bralbuntl do Brllsn-Sao Paulo, and 
"ends Into the field seven specialized 
inspectors who do not limit themllelve. 
10 the control of the commercial trans­
<lctiOIiS nrod of the agents, but give sug­
Ilf:l!l ion nnd technlct.l nssistance to the 
customer fur all that concerns the pro­
duction of the macaroni goods. 

One of the main characteristics of the 
Dralbantl plants In they are equipped 
lor the automatic and continuous pro­
duction 24 houMi a day, pennlttlng the 
uutomatic packing In eight houn. 

Uralbantl recently designed the Cobra 
P:, .:s to meet the new trend required 
by the modem IndUstry for nutomalic 
lines. This machine hal on hourly pro­
duction of more than 2200 Ibs. The new 
Hne~ U"C 1il 0" ration In .rn'; ny countries 
lll", .ha Y?'Vl'fwed iI trelllcudous asset. 
"'1: ' . J ', . 

'\ .tt.in 1.8. and Canada 

"nw··ill.n and CarHIdlan customers 
who have recently ill~tulled the new 
Cobrll lines and declared unanimously 
their satlsfuctlon are Gioia Macaroni, 
t:':'Jrnlu; Cutelll Foods. Montreal lind 
: \ '11 1 Foods, Toronto. The lu~l line In­
,,'<l lit:d ul Cute IIi Foods, Montreal W3S 

inaugul1ll t.>d Januurr 27, 1065 by the 
Itulian Amba!tslIdor h, Canada. MI . C i t ' 
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10 de Fernril Salzano, who .tart.ed the 
plant from a dlltance by pre .. lnl a 
button at the Dennl. Club in Sher­
brooke at. The ceremony wal televlJed 
In all Canada. 

The macaroni manufacturers attend­
Ing the InternaUonal ConvenUon will 
have the poulbl1lty of Inspectlnl .ome 
or these: hew line. In operation at Bul· 
toni, Sahlepolcro, which II one of the 
blggelt and mOlt modern macaroni tac­
torle. In the world. 

ltollan Semolina Mill 
S.p.A. Agnell & FilII has erected a 

'lew semolina mlU In Imperia·Onelll .. 
f.aly. With Its two sectiON of 1110 tON 
~ach, the mill can artnd a total of 300 
tORI of durom wheat per day. 

The Agneli family, who are the own~ 
en of the mill, have been In the mUllnl 
trade t or 140 yean. Their tradition­
conscioul enterpriae can look back on 
a long hl.lory. 

In 1824 Paolo Aanell boulht the "mill 
beyond the bridle" In Pontedaalo near 
Imperia. Thla .man mlll with only 8 

.Inlle lrindlnl course had received the 
privllele of a millin, charter from the 
King 01 SardInia, to whose terrltorlel 
the Riviera then belonged, and the 
!ltDln for the whole dlllrtct had there. 
fore to bl! "round In thl. mlll and no 
otherl 

One of P. Agnt'~I '1 sonl later heard 
In Paris about an "economical grlndlnl 
SYltem" by which more fiour could be 
obtained from the wheat than had been 
possible hitherto. Thll wal, In elrect, on 
early fonn of the millinG method em~ 
ployed today. In 1836 the founder of the 
mill decldoo to adopt the new ayllem 
(or the first time In the KlnJdom of 
Sardinia. 

Wld,1, Knowa 

new Ideas and to follow up new Une. of 
development. An example of thll 
ItOwth J. the new durum wheat mill . 
The decision to build It waa no doubt 
influenced by the e.tabll.hment of the 
Common Market In Europe and tht' 
prospecta thu. opened up. 

Aa quality hal alway. heen the 
watchword for Alnell prodUcts, high. 
performance machloel were needed. 
Buhler Brothers, 10nl expt!rlenrcd In 
the deal", of aemollna mills, were en­
tro.ted with the new larle-scale proJect 
for building Europe's blgge.t duruin 
aemolin. mill. 

The ItaUan allied htJulC of Buhler 
Brother&, FratelU Buhler In Mllon, drew 
up the pllUll and lupervlaed their exe­
cution, whereal the Swlu headquarter 
plant In Uzwil furnished the new ma­
chine" 

Frr the wheat elevator and dearinl 
hocse, some new machinu were 1Up­
plied to complete thl! set-up. 

For the new acmolln. mill In a new 
building, Buhler .upplled all the equip­
ment. This Included MODB four-roller 
mlJl. Plano.tar MPAD high-efficiency 
Ilften, semolina purifien with three 
iayen of .Ileves, al well al the pneu­
matle cOnvey!nl equipment, mechani­
cal conveyon (Ihaker tube conveyor, 
chain conveyon), and the ullplratlon 
sy.tem Including new filter acb. Equip­
ment lupplled for the warehnule In­
c:luded seven Fluldllft conveyors for 
lupplying semolina to the muc:lfonl 
ractory. 

In addition, several pieces of labora­
tory apparatUI were ,upplled, and a 
iarle order wu placed for the feed 
warehouse. 

In the AIRed mill, apeclalattention II 
The name Acnell lOOn became widely paid to the recovery of wheat lenn, 

known. and the 8rm thul Jet out on a uJed for enrlchlnl a specialty of their 
noteworthy rtse to prominence. The marlronl factory, ealled "PAlla Gem­
next generation abo Ihowed a keen m .... 
.plrlt of enterprise. A lrandion ot the Buhler technician. solVed tht! drive 
fOllnder, an enll'lneer by profeulon. not problem with due relani for the tech­
only dlatlnllulahed himself by hi. ener~ nologiral cycle of a modem mill and 
"clle contribution to the rebundin'g of 'l for the requlremenll of Ilmple control. 
the town of Onellia which wal d~ Careful .tudy and c,.;perlencc were 
IItl'oyed by Dn earthquake In 18771 but brought to bear in mnk!ng the auto-
wnl nlso the Initiator ot the .plan of malic system us optimal al poulble. 
alvin" up the old mill and building a Thc motors were divided - Into \ .he -: .. ' 
newer and larger one with a siding Jlroups. A central control panel for 
connecting it to the alation and to the IItartlng the molonJ .inlly or In (rOup., 
nearby port. with a cleo~ diagrammatic ptan of the 

A small macaroni (DctOry wal later Vo'hole plunt, \'i.u&l and audible alarm .. 
lidded to the new mill. It \Va. under the and the like, makel supervltlon and 
personal direction "til ' lli" chainnan ot ~hecklng simple. 
the company, P. Agnesl tIl, who died The Agnell family I. proud to be the 
recently at 'Ole ,,~e * 93., t. owners of the largest and mOlt pro-

The mill .ncl ~ IMellronl ,taMory hove dueth'e durum wheat mm In Europe 
si nce grown 8teodJly tUlulMr. ur,!!{:r a for Ihe production of .emolln. for mac~ 
lIIuI11Igemcnt "lwl.l),' ready, to \'ollaldcr ~roni mllilufaeturini. 
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Entlrelly automatic line for the production of long. cut pasta. dally capacity 53,000 Ibe, 
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WORD FROM WASHINGTON 

W HILE there Is nn cry.tal ball to 
predict the future, the President', 

State of the Union message and hudget 
proposals, coupled with the overwhelm­
ing Democratic control (more than two 
to one) In both Houses of Congreu, lead 
any reasonable man to the conclusion 
thot a majority of the Admlnlstrotion', 
numerous requests will become law. 
There have been l!fcsldentlal mellage, 
sent to Congres~ on health, education, 
foreign aid, natlonal,.~se. preslden­
lIal succession, home rule for the Di.­
trict of Columbia, ffUn".,l?ollcy, conser· 
vatlon of natura\ anc!"1tuman resources, 
to mention only lome <It them. 

The Chamber of Commerce of the 
United Statel lI.t. .ome of the follow­
Inl a. major area. In which the law­
makers will be Jell. laUnl: 

Unemployment Compensation b"IU!ll1s, 
The Chamber believes that theFe pro· 
posals. If enacted, would only up pro­
duction costs, retard economic growth. 
and In some cases, Increase unemploy. 
m~nl. 

Anll·ponfly-In this cutegory 1M pro­
POseci1lloid for Appalachia. on expanded 
Area RedevelOpment progrum. nnd a 
new Accelerated Public Works plnn , 
The Chamber Is convinced that regional 
lila can be solved In the particular reo 
gion Involved and that make-wflrk pro· 
gram. accomplish little toward redUcing 
unemployment. 

It you produce or sell consumer goods 
or services, then prepare to watch the 
progress or s, 1052, recently Introduced 
by Senator Philip Hart (O-Mlch,) and 
seventeen other democratic senator •. 

Sodal SKVriIy Med1c..,....The Presi-
dent ha~ .aerved notice that he Intend. Protect l!lld Promote 
to make a major push tor health care The leglslatlon proposes to "protect 
financed by higher payroll taxes. The and promote" consumer Interests by 
Chaml)t!r llelleves that the health needs creating a new Federal Omce of Can­
of the aged can, and are, beina met sumers having functions that will un. 
Ihrnuih existing government programs, nerve even the hardiest businessman 
prlvll.te insurance, and the Kerr-MllIi" ·-s,·"For example: The Omee would 'be 
Act. empowered to Intervene in proceedinGS 

, Fadera1 Aid of regulatory agencies. to present evl-
Education-The Administration I, dence In court coses. to receive and 

IIk~I.I' !t come up with u. broad proposal evaluate consumer complaints, and to 
of ceneral federal old for elementary urge the appropriate agencies to act 

upon complaints, and 5(.'Cond.~lChoot.. The Chamber 
contend. that school OnancinJ i. pM. In addition. the Office could conduct 
maMly a loea1 re.pon,lbillty and that InvestiGations of prices and their rea­
federal fund. would only lead to some sonableness. the quality and suitability 
measure of control over our nation', of goods. and the .ystems of dlstrlbu· 
school IYstem, Besldes. ,chool needs 01- tlon, With regard to such subjects, the 

)",ready are' belng met without larg~acale omce could even require annual and 
federal intervention. .pecial reports from corporotlons. 

Tuea-The Pre.ldent i, set to a.k The legislation is comparable to that 
Conlfl"ClI to eliminate or redure many proposing a Department of Consumers. 
of the present wan '.II ·,.l excise taxes, on which brief hearings were held in 
The revenue loss reportedly would total l~'i.9n that occasion, filleen federal 
IIrou~nd $4 bUllon, The Chamber agreei::,-dllPartments and regulatory agencil!:t 
that virtually all the present dlscrlmln- opposed the legislation - reasonin~ 
olory levies should be eliminated and wisely that all government agenci(' 
a new low broad-bosed excise enacted. and departments traditionally mUl 

, consider consumer Interests, 
Pu.h For Rep." The Senate Com'merce Committee 

Labor-Tho unions arc certain to will hold public hearings soml!time in 
push for repeal of the Taft-Hartley'. April on the truth·ln-packuginc bill 
,anctlon of state right-ta-work Iflws. (S. 985), 
The Chamber believes this Taft-Hartley The: bill was referred to the Com· 
section .hould be left alone because it mltte~bruary 19 after a Senate f100r 
prevents the spread of compulsory fight In which Senate minority leader 
union membership. Everett Dirksen (R., 111.) unsuccessfully 

Wag •. fixlng _ The unions are also tried to steer the bill to the ,Judiciary 
likely to demand le"lslation to Increase Committee for ~h ·~'lIini . ... 
and expand the minimum wo&:c, to I"!- S. 985 is sponr. ',uoQ b~nator Philip 
quire double pay for overtime. to sh .. rt, ' . ' (fI" Mkl..l " n,j .welve other Oem-
E71 Ihe work-week, Dnd Iv HlII',";) lh~(' :. .. ' alit' &ellut .... r.s ... 

1965 

Th. Bulin ••• Rol. 

The business community: . 
should-be proud of the .... :.. ' 
played In American history:' E':er sin'." 
the day, 01 John Hancoclc p:uj J OIlI\ 

Marsholl, businessmen ooth. entrl!' 
prenoun In commerce and trade ho\·.· 
made notable contributions to the pn:'li­
res' of this nation, politically os well us 
econor,llcally. 

And yet businessmen themselves and 
the public tend to overlook these facts, 
to forget that 23 of the 56 lilgners of the 
Declaration of Ind-;.'endence were me- · 
chants or rurmers It Is time, tll.. !'''r,', 
for the bUfllnessman to riC' "I., 
any misgivings when COli.:., · "' l ; 

relations with his fel\o\'l·citlz.! •.. ; 
'l'hls, in essence. was the In '·"h: 

Chamber President Cere; ' b a r(!r.( ;1 l 
.peech to the Amcrk(lR ro:,.:! C··: 'k l.; 
Association In Wushin!;' : .. :., . • , 
president of Autoo>ohiie ":a •••. ·l .~ · ,' '" 
ers Tran~lt . tnc, Birr"·, :'. " ,1, 

gan. spoke on .'('hru:lry .• '" ' . ;' , .11 '1' . 

of Georce Washington, ~ t· ,: 

thoucht of hlmseH 05 II V rn a Pi ll.,' ... . 

Special Tribul. 

Mr, Corey paid sp~{, ! :ll !ri bule to ' 
business exccutives who left their ~ I ·" . 

In World Wur 11 to lead thi5 n,I' '' :; .' 
victory . He hod this to 511Y: 

"They dn rktoll"'! Ihl! skil!s witt· 
fighters and bomhef'l; t ho ',' kCI ' 
fluppl)' liner. mr .. "'~ ..... i ll' n"" 
fInd c!l,lh!n!!. with trm'k:. 
with food IIml n,· " ! ' .. !' 
ment of the ·.\'ol'lri. 

" 
"They werc n .. ' '1II el'.q'r·' ! . 

tocol of g("lel nl " . n L jr. P':':ll 
rles. In .' . :eud:; 1;:.\1 l· .. mn;!: 
bureaucracy. They were inl"rl' .. \' 
In results - and to 
clory, they cot thcr 

You may hn ·.·(! a ,"fl · '. ~ . 
compll.'le lex; "y '\'ril " . 
her. A ' ,' fflr '1'11l' nil ·n· ..... " :I' 

1,,1',1 ' ,' 

.. ', 

'., 
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STEPS toward estabUshment of an 
Industry wide or,anlzation to carry 

out promotion, education and research 
progrnms on wheat foods were taken at 
a meeting of Industry reprelentatives 
In Washington on February 9. The 
meeting was held at the Department of 
Agriculture under its auspices and was 
the out,rowth of a aeulon last Novem­
ber where Secretary of Agriculture 
Freeman auurcd Industry leaders I~!'t 
he would help them to the maximum 
extent possible In deveiopinl a prolraln 
to spur consumption of wheat foods tn 
the United Stales. 

Howe,rd P. Davis. deputy admlnl.· 
trator, Coplumer Food Programs. A,ii. 
cultural Marketing Service, conducted 
the meeting. Following Introductions of 
those- p~sent, AMlstant Secretary 
George Mehren greeted the participants 
on behAIl of the Sect'!!tary'. office. 

A brief review of the mechanism of 
how research by the Department It Ini. 
Uated and conducted was given by 
WJlllam Hoofnagle, acting deputy di­
rector, Marketing Eeonomlca Dlvblon, 
EconomIc Research Service. Mr. Hoof· 
nagTe presentro background Informa­
tion relatinl 10 advIsory committees, 

" how' naeareh Ja Initiated, the types of 
! I reJemh conducted, and some at the 
·1- lo \.,rescarfh· which has been conducted 

I . "} reJative .,'lo the special Interests of the 
. . Industries represented. 

) 

) , ,,-
, -

HlghllghJ. 

• How:lfd~ Morlon, Director of Wheat 
Utlllznllon Research, Great PJaiN 

• ' Wkeat. lnc., led olf the discussion pc. 
nod hy 'WImmarlzlng a statement he 

' hod preplted. HlghUghts of the Itate­
ment follow: 

"As you might imuclne, there hos 
been considerable discus)lion prior to 
this meeting nmrmr, those Duembled 
here today-

"We, representing various legments 
of the IndUj;lrlca R.woclatcd with wheat, 
dQ ho\'e u commlllllly or Interest. 

"I wish to prop" ,;'" the fOl1Jlation ot 
an action group - ., ,\ IIg.:nc-y for the 
dome'ltic promotion of th~ produc...ts of 
wheat. Jp.lntly !1 'liU,,··!., Dnd controlled 

~ lJy th04Otf'hose future. J:ke mine. Is 
dependent on the market for wheat and 
folKls derived from wheat. 

"The Secretary'. call for this meeting 
and th .. ""CsJXlnse you have given to it, 
as teitted1Jy ,tour pre5ence here. fortify 
thl.! eon,,!I!\!uh ' that the time for action 
ha, f.Jf.\U!' urwi..J? . 

,·tt scems to me that th, ~d\'anlagej; 

i .. u combined prognam filr oulwell;h 
""!' diwth·:lntllges. 

- - --

" .. 
, ~" ~ " .. 4:, '.1 

.--.);.... .. __ ~~T_-~_._ •• ___ _ 
.~ .. 

tional AuocJaUon uf Whent Growers. 
(13) Great Plains Wheat, Inc., (14) 
Western Wheat Auoci.tes, (15) Grain 
and Feed Dealers' Nntlonal AlsoclDlion. 
(18) National Grain Trade Council, (17) 
National Federation of Grain Coopera­
tive., (18) Buteur Associates. (9) W. E. 
Lona: Company, (20) Quality Bakers of 
America, (21) American Bakers Cooper­
ative, Inc,-Total: 21 seal •. 

"In addition, t would propose that the 
duly constituted whent growing oraan­
lutlons In eacll..rc.~e cleven commer­
ciallY'producing .tates receive director'. 
sea"', these tor ... h'i~ ; ycd:r periods-an 
addition of 11 tor s ' total of 32. 

ItA deputy of the Secretary of Aeri· 
culture ahould have a permanent &eat, 
subject to chanle by appointment. 
Total: 33, '. 

"In addition, t would suggest roru\lt· 
erotlon of an additional seat for every 
$500,000, or fraction thereof, contribu. 
tion on the Imaller .cale at aueument; 

''We mUlt .trive to Increue pubUc one additional leat for every one mil. 
undentandin, and appreciation of our lion doUar.. or fraction thereat, can. 
producb-or. a. an adverti.in . .... ~an tributlon on the larger acale. Again, I 
ml'ht phrase it, improve our 'ima~~.·#: would ,ulle,t election lor two year 
Second, we nlUl1 take every 'mell;n'J terml to Insure rotallon and expolure 
known to modem marketing to aUmu· of the program to lenders within IndUI. 
late .reater eonaumption. of our prod· tries whUc, at the IIlme time, we keep a 
Ucla, no matter whal their form. reservoir of experience, According to 

"What .hape .hould this new Action my cah:ulaUoM-17. Total number or 
or,anlzation taket It .hould be based diredon: 50. 
on alleut .lx euentlal points: "Conaumer interclt, farm ,roup or. 

a:anlutlone ai;d ~_retanen rould be con. 
IOUdatM Into an advlJory council which 

Media (Con. might meet periodically with the dlrec· 

M'ltketln. 
RClI!!arch 
Editorial Sc!rvh:e-All 

.umer UR) 
EducaUonal Service 
Public RelatioN/Member 

CommunicatioN 
Admlniltratlon 

Service-: 
'.' . 

"I ,ulled, to 'Pur you to reacHon, 
that those lroups represented here each 
,coin through their participation In the 
program one 'charte~ dlreeiorl seat, 
for a man who would lerve for a mini· 
mum three year tenn. • 

Charter S .. l. 

"I suggest that such 'chartei' Jeat. tor 
dlrecton be liven 10: (1) American 
Bakers Association, (2) Americ:w.n Inltl. 
tute of Baking, (3) Biscuit and Crac:ker 
Manufacturers' AuoclaUon, (4) MlI1ers' 
National Federation, (5) WheaFFlour 
Institute, (6) National Association of 
Flour DlstributorJ., (1) Assoclatoo Re· 
tall Bakers ot Amerlca; ' (8) National 
Soft Wheat Millen Auoclation, (9) 
Cereal National Macaroni 
Manufacturers (11) U. S. 
Durum Growenl (12) Nu-

;.' 

ton. most probably at annual or aenH· 
annual meetlncl." 

Flae Job Done 

. There was .enerat a,reemcmll.monl : .. .. ~ 
the meetln. participants that Mr:)sor. " t 
ton had done a "r.c job In brin'ln. ta-. ... 
gcther In conclac fun n the Item. ~hIch 
&houtd )ftoper)y"' oo ('onaldc .... ~the 
meeting. t.~.~t'"!R 

Albert S.· Schmidt, Sr., chainnan, 
American Bakers Auoclation, com· 
mented that contributions from baken 
should be baaed on full membership, a 
ta.k force should be tanned for later 
nelotiation and the ABA will back thle 
proj«f. to the hilt. 

Albert Herling, American Bakery 
and Confectionery Workers Intema. 
tlonal Union, AFlrCIO, stated that hi. 
union hal a real Interest In Increaaed 
consumption of wheat and wheal prod. 
uct. and have an Interest In any pro­
posed ora:anil.aUon. He also .tated that 
IlC had speelflc proposal. to make, but 

Continued on pOle 58 1, 
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Wheat Campaign 
Conlld.red-
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fl:1t It might be premature 10 mok!! 
them at this time. 

E. William Ohlin. president, Asso­
chl . · ~ : 1clnll Bakers of Americn, slated 
t !, " .Be retail bakers back Schmidt's 
,lulClllcnt Dnd feci there Is a nccd for 
11.1 industry wide organization. 

Alfred G. Beckmann, chairman. MiI­
Icrs' National Fcdcrallon, stated that 
his Industry bocks n proposed Industry­
wide organization. 

Desmond H. O'Connell, chairman, 
Amcrican Bakeries Company, slated 
thut Uc(arc Jlctling Involvcd In any dls­
CU ~~ nl\ on spcciJlc proposals, there 
sr.' uld he n smaller group formed from 
tilr1;l! prescnt 10 hammcr out details. 
11 ,· aho slaled Ihot nny proposed organ-
1"",11.,. ·",', 'd not get support until 
I ~, l''' ' II o1spcctcd organiUltion which 
\":11 .,' :'!"I:r!llly spend the money. 

Crockett Sp.ak, 

It C. Crockett, U. S. Durum Growers 
AS5ocintion, stated that whlle durum 
consumption has Increased by 25 per 
ccnl, the group he represents Is not 
lIatisned with this figure. Also, even 
though their problems may not be the 
s;"lIe as others present. his organization 
i ~ ',\' iIling to support an Industrywlde 
!:rlr , l1 lzation . He also stated that the 
u l,H.nl GtowC' r~ lire illtt!fested In can. 
~ . tll' = 1" fekutch. 

.!. C. fJO\·'n'.:lII. president. Discuit and 
t: l'ackcr Manufacturers. stated that 
\\,111 :<: Ilf' Wit~ not speaki ng officwlly for 
h .< . . ,~:,"dit 'ion. he WII :; sure that they 
\ II' ' .1 ;""~ ' In::! thl! "orml\unity of inler­
\!'\ , .prcSSlo.d by Iht' meeting. He also 
! ,J;':::' <, tI dwt Inc r.rcsentation made 

., 

by Howard Marlon would serve as a 
starting point for discussion. 

Community of Int., ... 
Kenneth B. Arrington, Continental 

Baking Company, stated that it Is most 
important to conftrm thnt we do have a 
community of Interest and to make 
pl'llls to move forward; that the group 
shou ld address itself to the next step 
necessary for the formation of an 
organization. 

C. L. Mast. Jr., prcsldent, Millers' No· 
tional Fedc!ration. then stated that the 
millers will support this oreanlzation. 

Wlnn Tuttle. Washington representa· 
tive, Western Wheat Associated USA. 
Inc., stoted his group was In lavor 01 
on orcanlzation. 

Rondall HulTman, National Soft 
Wheat Millers Association, and R. G. 
Myers, cholrman. Wheat Flour Institutc 
Committee, commented on thc Inade. 
quacy of wheat fCsearch conducted by 
the government. 

Joseph M. Creed, general counsel. 
American Bakers Association, suggested 
that each of the various groups repre· 
sented at the meeting caucoa and bring 
back the names of persona ..... ho could 
servc on 0 task force to work out the 
details of a proposed organization. 

HomlnaUona 

Based on the bakers' understanding 
that the mission of the smaller group 
would be to work OUI spec;,inc proposals 
(or on industrywldc organization repre· 
senting the groups present, the follow· 
Ing persons wcrc sclected to represent 
the bakers: E. William Ohlin. president, 
Associated Retail Bakers of America. 
and Albert S. Schmidt, Sr., chairman, 
American Bakers Association. 

Howurd Morton announced thut he 
und Ken Kcndrick, cxccutive vicc pres· 

..... 

ident. National Association of Wheat 
Growers. would repreSt!r'lt t he pro­
ducers. 

Allred G. Beckmann announced that 
James McFarlaml, ex{'\.·u!l\·c vice pre!'l· 
dent, General Mill s, Minneapolis. Min· 
nesota ; Howard Lampman, director, 
Wheat Flour In!;litul e. lind hlmselC 
would serve as millers' repre!;entnth'es. 
Subsequently, Mr. Ml'Farlnnd un· 
nounced that II would be impo!;!;lble for 
him to serve ond that W. A. Lohmnn 
would take his placc. 

Robert M. Green, executive secretory. 
Nlitional Macaroni Manufudurcr-' As· 
sociation, announced Ihut AI\'in :<CIl­
nero president, United Stules Curum 
Growers Association. ,lhd Wailcr VII· 
laume, National Macuronl Manufac· 
turers Associatiiln. would represent 
their group. 

Joseph M. Creed suggested thot it 
would be desirable to hal'e a person 
from the government serve as the Ini· 
tlal chairman of thc task force group. 
It was the consensus 01 the meeting 
participants that Howard Dal'ls should 
serve as the Initial chairman of Ihis 
smaller croup. 

CommlU .. Ham. 
There was general discussion on /III 

nppropriate name for the commlttcl'. It 
was unanimously decided thut till' 
name should ue Organization De\·elop· 
ment Committee. The group \\'nnled it 
dearly understooo that this cornmillel' 
would operate on un Inlonnal ad hoc 
basis Dnd that Its conclusions would be 
in the form of organization proposals to 
the larger group. Mattcrs relating to 
spccific programs nnd financing of D 
future organization would be Icft to 
that organization to decide once it was 
formed. The I1rllt meeling of the O.D.C. 
was scheduled for March 2. 

- .. --. . -.--------------------~_'i<~ .. 

What Industry Can Expect ~" •••. ,. .. _­
From the Food Commission " .:., 

A di},'r.1/ 0111 ,ull.: hy HrprrJrllwl jl"l' CII­
IhaiJ/,· .\111.1' olll'fUMII},'ifJII SI,lIr. Oil,' oll/Ir 
l il l""11 1II""'/" 'rJ ,'/111,' Nmill/lttl COlI/llli.I.ljo" 
11/1 foo,l .\lurtrl;I/},'. hrlorr Ihr fllll jill/HUll 

,·olll'l·Iui,," 01 ,llr /10',1/;011111 ' ·oml 1J",",'u 
A.I,wriulioll. i" Nrll' .'orl.: Cil,l·. 

T HE estublishment of the Notional 
Commission on Food Marketing Is 

the outcome of several deVelopments. 
Some of these nrc fundamental , long· 
run chaniles loklng placc in the food 
ind tJstry. Others tlrc morc temporary or 
~fl·~lal siLuations that ha\'C drown pur· 
tn'ulor a!tr nlion to the ('~nnglng n:·l ure 
" f ' r oo IIlllrkeUm" :. t l!l\ :;rI!Sl'nt lit"" . 

. f" i!li !.~es rals\! "nany question" . .;m: ,. 
lIIillOI and SOIliC lu·,:llIIlId. Con" I '. 

:1 ' .·" \\· ... 11'1 ... ,,, . , ,, . nc w (,r,ns of I"t.t " 

and convenlcnt'Cs" mlt ht the ~llrp-~! ; 
qucstion whether somc chllngCS fife 'cn­
tirely in their Interest. Thus, tho~Com. 
mission hus been charged wnh the re· 
sponsibllity of looking lit the whole urea 
of food marketing and trying: to deter· 
mine wherc we IIrc going-If whefl~ we 
ore going Is different from where we 
want to go-and II so. what !lhould we 
do about It. 

''The Commission is made UJ! of five 
Senators, flve members from the lIouse 
of Representatives, nnd fil'e "public" 
mcmbers; it is hcaded by Phil Shel'ldan 
Giboon, retired Chief Justice of the 
~ . ! '~'Jrnia Statc Supreme Court . Dr . 
~ :r·I) .. ~e E. Brandow, prflrt~~::(jr , ·f :,,:rl· 

C;"flli/lll(·d on I.age 00 

BALLAS 

GOLDEN YOLK EGGS 

- .: ~ ... : ...... ~ .. 

Assuring HEPA 5 Color 

AUTOMATIC SCALES 
Assuring Full Accurate Weight 

By Exact Weight Scales 

TWO PASTEURIZERS 
Your Assurance That All Eggs Are Posteurized 
To afford You the Highest Quality Attainable 

FOR FINEST Q UALI TV 
Noodle V olks 

PI.as. phone Zanesvill. - Areo 614 - 453-0386 

Max Oallos - Marvin Painter - Len Oallos 

or New York - Area 212 - 964-0114 

Joseph Russoleso 

BALLAS EGG PRODUCTS (ORPO!tA'~IO~:, 

;!anesvillc, Ohio No .... .. 
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' - ··~~L-~:C:"~:w~~ .' 
Extruded Noodle Dough Sh .. ter-1600 'ound; 'er Hour 

;;;;;;-i~';;~~"i60Cl'\b NA:..t worklnR In con-
o per hour operatlonl. 

FOR THE SUPERIOR IN NOODLE MACHINES 

IT'S ALL WAYS Ctrmont! 
Machine can be purchased with attachment ror producing 
thort cut macaronL 

TAILOR-MADE FOR THE NOODLE TRADE 
Available with ar withaut vacuum process 

opacity range - Two ~ motor dorch ftulbllhy 'or 1600 lbe. or 1000 
lbe. pe' hour or Iny two I ..... ow;putl aa be .nuled. --

orge KJ_ lor .Iow utnttLon fOf Mit., '1u.tlty. 

ngineered 'Of .1mplldty 01 or-ration. 

\ 

ugged Connructlon to wtlhttand b •• 9J duty, round·thl-c:1C1Ck ua.:'I. 
. ntchle::'''''~conlrob. Automallc: ~0II1nl 01 .. at.r with Sour. 

ss.;." Temperltur. control fbi' .".I'.r clw'nber. 

n Iy unll piKe houllnl· E.IY \0 r!!'move lCfew, ...,. to d .. n. 
No .. penllon betw"n Krew chamber .nd hMd. 

ewly dHianed tile ,1,," .mooth, tltky.linllh, unlrorm abMt. 

otally enelOMd In It"1 frame. Com5Mct. ne.t dedan. 
MeIl.tt ell .. nltefT requltementt. 

, 
• 266-276 WQllabout Street, 

~ ",Brooklyn 6, N~w Y~rk, N.Y" U.S ..... " 

7·7540 

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

CONTINUOUS NOODLE DRYER 
Dramatically New in Appearance 

Side .Iew noodle flnlah dryer taken at plant of Thorln-ger 
Macaroni Company, Mllwauk~., Wisconsin 

realizes that theoosfC g~ness of 0 dryer is 
represented,py the. sum total of the core and attention 
thot goes I~to th~Hlgn and development of each in­
~i~ld.~qLqor;t. Pe'rformance, dependability and quality 
you naturally expect from 0 Clermont machine-In 
super.abundance. But there are also many lesser 
points about a machine that can make It 0 Joy to own 
and a pleasure to operate. In the Clermont Noodle 
Dryer many of these features-such as electronic con­
trols/ controlling the Intake of fresh air and exhaust 
of excess humidity; control of temperature; extra 

large doors permitting reod y cr.:~ !.<. j "'~ nina; Imgt· 
lucite windows giving clear " if'W ot I I'," :. ir.)u:o Jl y.ng 
stages: all arc Incoporof~d in Li n:, : '.::,1. lOt >lord l..: 
Dryer. 
The only Noodle DrYSI' available II ' ,Of , ds frce or. · 
'cess to the screcn!; fr('l;..\ Frllh ,h~ fc ~ , ,~ ,~ ~ 'Jf'\d fhe 
olr chamber sides. : . . I 

The only Noodle Dryer tht .r ,I:' 
interlock with stainless. slce;1 :o: d 
features ort" il,corporated thor . r" , 

,w e .. ·· ' , ; rt!en~.thr, l 

·"'any other 
• . I Clermont's. 

lut .... tter whet C'-nnoftt IIrye, you h,. ,0101 rM , he .101,. that when you gil it, 
It will b. 'n every littoll the fI"elt dryer )0101 have e"n owned. 

Please consult us for full Information. 

266-276 WQllobout Street, 

",. Brooklyn 6, New York, N.Y., U.S.A. 



I ' 

,'.' 

( . 
I. 
" 
II 

,,' 

Ifr" '[' 
\ 

', .. " .,. 
1'1 
I 

. " 
\ 1.:. . I .. 
-:!I. .. 

II' 
, .'" 
I 

d 
l 

. • ";'9 ,....~ ._ . _ ._~~ __ .. __ • 

Food Commillion-
Continued from page 56 

cultural economics at Pennsylvania 
State University, haa been appointed 
executive director-with the respond­
bility of hlrinl personnel and dlrectinl 
the study. HI, stafT will Include econo­
II1lsta-aeveral of them from universi­
ties-research personnel, and a small 
It!gal group. 

n. Tulc 

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

"The Commlssion'l slltlT willo about 
Its duties in a true Ipiril ot Inquiry, 
without prior Judlments al to what the 
facts are. All .,ments ot the lndultry 
will have an opportunity to be heard. 
Studlel made within the indultry will 
be welcomed. Thl! Commlulon needs 
the full cooperation of the Industry; and 
while It mUlt leek Information relevant 
to its dullel, it' Ww make evp.1')' effort 
to avoid trivial or unreasonable de­
mands on food flnna." 

"Here, In general, II how Dr. Bran- Vertical Cortanen Modlfl.tA 
dow envisions ,.the Commiulon'. task: . 
First It must eet the tacta about the:" Clyboum Machine Corporation at 
curr~nt situation In the food lndush'Y.,·Skokle, Illinois, hat recently redellined 
and about (rendt-to understand what· . and modled their vertlca1 cartonen for 
lIel behind them, to see how they affect .. volumetric filllni of free fl.ow!n. prod­
the emclency and competiUveneu of ucll to keep abreut of the ever·lncrea~­
the Industry, and to Judie what they tn. demand for ere.tet production. 
pottrnd for the future. Finally, it is to 200 Per MInute 
rench conclusions regardln. the kind at 
1000 Illdustry that the NaUon ahould 
have lind the policies conducive to 
troilltllining Ihls IOrt of Industry. 

"(n(ormation will be developed by 
threl! principal means: (1) by bringln, 
together a large amount of data relat­
In, to the food Industry hut now scat­
tered throu,h &rovernment agenties, 
trade sources and universities; (2) col-
lection of necessary data from firms In 
the food Indultry; and (3) holdina: hear­
ings in Washington and probably In 
\·,· .. ious areas of the country. 

"1 ~~ptlclpute that l'Ctalling and the 
prOC'('!!I(n g and procuren:ent of beet 
will receh'c especially careful attention 
r.CClHISC ot Its strategic Importance and 
~' iu~ publk interest. Other subject mat-

o It!I; i' rt~. will hlclude poultry, dairy, 
• I)II1)hl' .. nd b~klng, Crults and vege­

I~,I !r ll, !Inri other (Goos. 

The standard. Model "8" &- ''C'' ma­
chines with four and thrre cup fillers 
respectively, have been redesigned with 
ten and seven cup flUen re. pecUvely. 
Carton IIze ' ranle of the two models 
remains the aame, up to 5loi" x 2~· x 
8" on the ''D'' and up to 7loi" x 3~" x 
11" on the "C", but Ipeeds have been 
Increased up to 200 cartons per minute 
on the "B" and 160 cartons per mluute 
on the "C". The increase in .peed 11 
accomplished by the added quantltlel 
of volumetric cups, Increased. cup filllna: 
and carton fiUlna: Ume and by the de~ 
velopment ot a combination vacuum 
and mechanical motion carton erection 
and set up device. Sizel of the machine. 
have been Increased to nine teet In 
lenclh and 3 teet in width plus com­
preulon unit and carton malatlne. 

HorbonlaJ 1.00<1 
Horizontal, automatic load equip-

SpocUlc SludJ.. ment, lpeclally deallned tor lon, cut 
.. ' macaroll.l products hu IUceeufuUy 

"P1ady on n spcchlc ccmmodlty balls proven ' Ilielt on recent lrulallaUoru. 
Will deal ..... ith compe:lllon and trade Several 'feature. make the equipment 
practices in ..... holef.I '!L . jll'occsslng, Pl"()oo unique (or macaroni product&. These 
c:ul'cmcnl , vertical intcwrntion, and include, any lenath of product Infoed 
"' I~lhoos of buying from farmen. Natu· I~uckets; IlIdln, product buckets. which 
/ ;, lIy 1111 work in this area will have to l20ve directly to the carton edge and 
be ec;r)rdinatt'd with retailing practlCi!s. coupled with an overhead plate which 
II i~i ft'! 1t :hat throughout Its studies, theJ ~.uien confine. product on all four sides 
C.III, I,1i!,jCion mU:it foeliS upon -=!nci~7~~t Joint of prodii"lnaertlon etlmlnatina: 
i ll the pcrtormunce of necessarY , ~~~ any ;t~JlIIlna" ' .cau.lna: a jamb; full 
lion!! IIwl I~" nat4'l! of comp~tlnrn at adjullAblUty In udin, provisions for 
~ it . 1~;';t!,I ail~ "nA!.kdlng, ; r· dlvhled ; traYI and divided cartons for 

C:'!I::H.~. ! ' ' ~'TI ~l'cd the Com- multiple Items; Intaallo pattern ,Iuln. 
It l l ~!ion 10 hCJIQ henril/I.:', subpoena wit- for t1ldlng to acquire Infestation-proof 
j\ 1 · .;lfC~ It\ h:stlfy a.,d ·-quotinw from the carton, 
1, ,", : ''fo rcquirl: ryy .ipccial or ::,'!neral All equipment can be fitted with net 
ol.i('rs, corrorations. buslnf>33 firms. and weighing, standard. . calel for cut Items 
illd;.·id l.ollla to lIulJJIIll in w.ltlng loud, <1nd the newer scalel for long cut. 

iM\ . 

1I.Ie,natlonal Maca",," 
Me.ting .' .".~ 

Within th\ trinl~work of the !I.ochnl­
cal and eeonomlc diapl1lY5 whkh will 
take place durinl the tourth edition of 
IPACK-IMA trom September 11 to 17, 
1965: International Exhibition of Pock­
Ina: and Packallna:; Food-proceulng In~ 
dustrial Machinery; Mechanical Hall­
dUng; there will be an Inh:rnaUon31 
meetlnl of representaUves of the moca­
roni manulacturina: indulh'), apum;ored 
by the Assoclazlone UaHana Ira Indus. 
triali PuUtlcatori and with the col~ 
laboratlon ot the National Mucaronl 
Manufacturen Association o( the 
United States and of the tollowina 
European A.uoclationl: 

Chambre Syndicale des Fabricants 
des Patel Allmentalrel of Belalum; 

Syndlcat des Ind"'ltriel. FabricantJ 
de Pates Allmentalres de France: 

Bundelverband der Deutschen Tel,­
waren-Indultrie E. V. and Verband der 
Telgw8J'en-lndu.trle E. V. of Oennany; 

Groupement de Pates Allmentalre. de 
1a Federation des Indu.lriell Luxem­
boU1Jeola 01 Luxemburg; 

Nederlandae Verenla:in. Van FaLrI­
kanten Van Vennlcelll en Macaroni ot 
Holland; 

Fachverband der Telgwaren~lndustrie 
of Auttriaj 

Food Manufacturers' Federation In­
corporated of Enaland; 

Grupo de Fabrlcantea de Pastas Al1~ 
mentlclaa or Spain; 

Union des Fabrlclmlll Sulasea ric Pates 
Allmentairel of Switzerland. 

Time cd Ag.nda 

The meetina wl11 take place In the 
Sala Clco,na in the IPACK-IMA lJrem~ 
iaea-plazza Carlo Ma,no, Mllan-on 
Wednesday and Thursday, ~ptcmber 
15 and 16, 1965. ~ ~ "'~.' 

In antlclration ot the definitive ar-" 
rana:ement ot the tlme-tatit.:'! t~.-. 
ready known that thl! main IUbJ~ to . 
be dhcuued. will be In conneCtiojl-wlth 
the aa:ricultural and induI11 iill aSpE:cts 
of the industry. The toUp~~ects 
wUi be on the agenda: ' ra~*"reriali 
(101e use ot hard. wheat-avg!labl1lty of 
hard wheat-hard wheat prlceir,'tre41-
ina: and dryinl methQds: direct and 
Indirect packing; proceulna: C\lllla: ..tIs­
lributlon ( .. Ies organization, dilllrlbu-
Uon coats); exchan.es betW(:CII coun~ 
tries within the Europe:m Eccmomlc 
Community; exchan,es betwCf'n cOlJn-
trie. not in the E.E.C.; the ei/II " .. Ib\em, 
and the problem of training within the 
Induatry. 

:"{l l'ort" lind alillWets to ql!estion:; ;1" Ih~· __ . __ _______ _ 
C·,m llllssi(lil IO<Q' prellcrib~ : ~udl :.ui·· P k Sh -- ------ -
nix;;ioll r;hall bL' madt' within !:!lch n'a. oc aging 0· .... 

aO",III: I.: Ilt:rlod and under o.3lh {;r (,t her. 
' ",' ISi" 115 lhl:' C t)n1mI5!luJi 1:1;'!, \' Ile ter-
mlnc: 

The 3~th NatJr;nnl Pacll.agina: E~po~i. 
tlon \\'.is hpld In McCormick PIDcI', Chi. 
C:'j;I(). hy , i.l: ...... 11t:ric1m MOllacement A,-

:.oci:1tlon Apr,l 5 throuah 8. Theme wns 
' l)w :l tablUty a !od Penetration through 
T'~":":tgin", ." Jn tcrn3t1onpl parl.a.lng 
W!l~ di !:.cIUl:;cd. 

PBOVED and 

.. 
, " 

~-:., .... 
, ~ ,-,> 

~ ' l :',ff): ' . .:..1 • 

Tri" ngle's Improved Twln·Tube B~g Machine 
h ilS ~" all new framo that'u solidly built for 
sr.l""th. trouble·free o~eratlon, This gives It 3 

slurdy foundation that safely protects all parts 
th r,;ughout the life of the machine, 

, . 

TRIANG~ . ~; 

",,' • But slill II has all the prod" 
ponents that have long provi .. : ...• ,:.or, tll .i.' QU5 

hlgh·speed production of all p;:·:",.glO;; tl-es. 
For further information aholll i j·,!.' l!11pn .... ~ t~cj 

bag machine, write or call : 

T!R~A"'iGLe PACKAGE MACHINERY CC(vI P ANY 
Div.".V A •• nuo • Chicago. Illinois 60635 • T<-I.phone (31 2;' 969,0200 
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Hay ... n Promotions 
, (~ 
~. The promotion of three men to newly 

{ " .'! •. ~.rcJl t(-d executive positions In an ex-

)
1 ... . ~ ~pa.l'!ded morkeUna: department has been 

Ice. for lhe company', Indu.ln.1 and 
fine chemical productl and animal 
health and leed productl. 

Merck hu lour divl.lons in addition 
to the Merck Chemical Dlvlllon and 
Merck Chemical Manuladurin, Dlvl­
.Ion. They are: Merck Shal'J) &: Dohme. 
which manuf.cture. and marketl ph.r· 
maceutical and bloloJical medlclnall; 
Merck Sharp &: Dohme International, 
which . conductl the company's loreilln 

r, r. announced by William A. Hayuen, 
.(... ".'resldent of the Hayasen Manufactur-

,. Ing Company In Sheboygan, WlscolUlln. 
~ F. E. Pringle hu been advanced to 

the post of Director of Sales and Mar-
}~. keUn,. For the past nve years, Mr. Prin-
J gle has been Geneml Soles Manager for 

~ 
this leading builder of automatic paek- operaUolll; Merck Sharp" Dohme Re· 
aging machinery. .~. ~ .... ltareh Laboratorle .. which conducts 

~ The promotions of H. L. Gibbs to the wlc and appUed rele81ch In the fields 
(, . tl0sitl~n of Sales Manager and T. m or human and animal health: and Quin­

' ''''',f .Growe 10 the post of Marketing Man~f ton ~ompany. which markell the corn· 
• " . oger were ailo announced. pany , line 01 proprietary dru, .. house-

11 l,fr. GI1:hs will lIupcn ise Hayascn', hold produciland laboratory chemic.i .. 
. . .., ~.N''l!. pcld~ s .. Jes , orllonizatlon. This In· 

Lt I I , .. 

,. 

'~ltRi~ 1'1 ~les offlccs In North America 
and ('\:J!r fiO intema110nnl offices. UP has I d B I 
befq .'.11!' J i ;; J"~cn six yeanl and w.. mprave a ., 
'Md'l\1Cet 01 Tnternatlonal Salc! thc pasl CoIllOUdated BaUn, Machine Com· 
rou~ye"n. . . pany. Inc., Brooklyn, New York, an. 

Ai..l1'arkctinc Manager, Mr. Crowe nounce. that it II currently olrering an 
wllllfwftd up Hayssen's newly expanded additional feature in their line of .Inlle 
sales, service and marketing staff, In. chamber balin, preuu; a new. JpeClal 
dudln.: :;. n(.·"'· neld product group, l()1o' , loadln, door havin, ,idUll\el. which 
cated lit the fil'm', home office In Sh~an be used In con)unCltbn ' wlth the 

, I..,; boygan, He has been with Hayssen' lour i!andard 'ide loading d9Qr, 
t 'I ~:" , yea~s; most recently as Field Product ,mhil.pedall~' doo~ meet. pl.nt 

1
""il t Ma?oger for their Econ~O·Matic line of 1'''''alntenance req\llrementl where over­

honzontal pouch packolling ,machines . . hp.ad ft111nl tl'CJ1i:a mute or conveyor 
",:" ! '.:,; .... , ~ 1,~~,/ above. the presilo"more de.lrable. The 

, '\II~-. :.,.~. Me~ck Reorganization ~ ...... , . loadlnll~ door with .Ide panel. when 
.. ' partially open, as shown in the photo-

I I. Merck & Co., Tn~. hus reorganized graph, ronn. a chute and receives the 
tile Merc~ Chemicil ' :ljvislon Into sep· scrap material from above. While the 
arale dh'lslons ru. n, .. rkctlng and pro· new door facilitates top fUUnl, It will ,', 

i ' 
',. , , ' , 

dUCl ioll, nccordlng to iii" announcement Diso contribute to cleaner operation. 
by Htmry W, Gadsden, company presl· Side panel. on the Joadlnll door lunnel 
,lent. the scrap directly Inlo the preu and 
.' Dr. Luther S. Roehm, rormerl)' vic.-c minimize .pilling and clutter. Opera. 

.. _ president lot' mprkt:ling o~ thp. Merck tlon I. neat, clean and" .. t R, the WD!ltc 
f1!!'m.;/l1 f\lv l;;lon, has been nnmcd vice 11 being processed Intol compact bale •. 

L .. -pr:jjl:hmt ,\ILl J:;('nCfAI mannger. He will The company J.·~cum:ntly producing 
.~hect markt·l . tt opcrutions nnd servo three type. of baling p~ with the 

: ~)\ 
· 62 

-

•• I. ',h .... 

new loadln. door. Two are heavy duty, 
down.troke hydraulic batera, the Mod· 
el. ORBS and DRWS. The other, Model 
STDS, Con.olldatcd'. popular .nd 
widely used baler. All unlta are self· 
contained •• In,le chamber presse., de­
.Igned to produce compact bale. trom 
paper. cloth, plutle. metal and other 
c1aulftcatlon. of ICrap materilll. 
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Cap's Package Redesign 
A colorlul new folding corton for 

Cop's Fresh Frozen Eeg Noodles ineor­
porules 0 sugcested kitchen dt"cor us 
purt of the selllne design. The pockne­
inJ: was designed Dnd produced by Ros­
"o111 Lit hograph Corp. or North Bergen. 
N.J. In four-color Iilhogrophy. The usc 
uf the nf' W curton Is the first totally 
<lUTcrenl approach secn (or this product 
in sc\'crol yenrs, nccording to D company 
spokesman . 

Originally Hand Pucked 
Originlllly the .package (or this re­

Cril,ll't"lllcd product ",os II pre-formed ... 
fiber 1 tuy which \\'n.~ hond-filled. weigh· 
cd Dnd overwl'apllcd with cello 'and 
then hund-scaled. A hcat-scal1nbcl was 
hpp licd to Identify the product and the 
1I . .. n'.Cfl"turcr. 

TI.,· nl'W C'O'lriClIl \\' (15 de\'eloped Crom 
.. 'lIl , r . ~. cCln ~ h.!I' I ('d by Rossotti's mar­
kc.'l ill/,; and design learns. It was their 
11 ' , ' mRlendation Ihal Ihe manufacturer 
lI: i ll1l ' " cnrton 10 expand distribution 
f, ,,' Iltp Jlroducl and to increase con­
' ,1 ; ' ,,'1' dClllund. The carton created 
hrt'uter appetite appeal, Ihe noodle 
munufacturer found. 11 ..... os also more 
(lccl'pluble to retailers ImcauS(' of its 
l'II ~ ; icr staeknbilily nnd protection 
.• t:llin!>t brellknce of contents. 

TIU! c,lrton design features a ..... indow 
1"1 P HS), hlel\ticulinn It also stresses the 
t\ ~ l; content of Ihc product by the usc 

, I".J('(>S~ d"u\\'in'::1 of bright yellow 
, !.. ~ :111(1 eb~S ' The desigl l follows the 

' ~ I ': P!IHern " f Ihe corlul\S for Cap's 
1' ,".,1 abn lIlunufnelured by Rossutti. 

EC'o)n -"'mdlo 
: ', •• • ';.Ij !1,I!H 1'( Ih(> noodle (':trlun 

r; ,,\.' 1.' : 1' " ('1 ':lle:1 wi. !! , I ~ pcd :tl hul­
. , ' H · 1l1l ,·~ci ·,'fI ' n 1'111 .. ~ lIf1ssollj'~ hoi­
:::, . ' 7 .'. fl ' " ,: 1." l ' ' q t' r, 'h C"' . In add i-

.. ,II';' "I'll. Jiu.,,, r'':,IIUlC ~ a lill.open 
ta l fl)"' 1';l ~.\' l'I){ ning. Tlw m:tnufaclurer 
U :'t ' '\ lite Hlissot'i E.;cnn ·l"j·ruole equip-

-~-, " 

R,klt,d Itlm db,ll, of Lowry', Slrogonotf 
Sauce Mill cnd Globe "'-, Noodles. 

ment to pack olher items In his line as 
well. 

The Econ-o-mate equipment is u 
send-automallc, side-loading operation 
working at speeds up to 35 per minute. 
Because the adhesive Is applied in the 
packaging supplier's plant there arc no 
glUe pot:: In the noodle manufacturer's 
plan to gh'c de·wuxlng odors OIl the 
point or packaging. 

Thc Econ-o·male has also pro\'ed to 
be a significant lubor Silver for Cup's, 
according to company spokesmen. 

Straganaff Sauce Mix 
Lowry's Foods of Los Angeles, Culi­

fornia , arc introducing a new pr.od uct ­
Beef Stroganoff Sauce Mix. They say 
the flavor is delicious and the following 
recipe shows how t:!asy it Is to fix. Thi s 
gourmet di sh can be made economicall)' 
wl1h a less tender cut of beef and easily 
with the mix which imparts nil the 
rich, SIl\'Ory fln\·or. Add sour cream just 

before !lier\'ing - serve \"."'1 · ·,uttered 
noodles and wlnc if you W •. I. 

Beef SlroglnoH 
lJl.j .. I;(' f ~·5 5t:1' vin~s t 

2 tablespOOn!. butler or sali,d 011 
Jill pounds round slellk, s irloin tip. lit 

boneless chock, (ut Into' ~" I' v ' :'" 
by I I;) " slri~s 

H1 cups woter 
I p;I('knge Lawry's Sll'OllUIlOrr Salll'(' 

Mix 
~ ~ (UP dnir)' SOU l' crellm 

Heat buller or su lat! oil III n skillet 
and brown tht' beef std"s. Add tIll' I ': 
cups wnter. Bring 11.1 /I boil, red ul't Ill'.I\. 
co\'er and simmer aboul one 11( ,u I unlll 
meal is tender. Remo\'c 111\' ,'1. l\: 1,! a~\lrc 

juices and udd wnll'r In make I', C.lp5. 
Return to sk illet and stir strogll noU mix 
inlo juices. Rei urn meat 10 skillet. Dring 
to a boil, reduce hl ~nt. covcr, nnd sim­
mer 10 minutes. Defore acn' inR, bh'Od 
in sour cream und heat. Sef\'(,' with 
noodles. 

For wine \'arintlon: Add 2 tuhl c!!' PtJtm ~ 
sherry ..... ith sour cream. 

I"f Strot,no" and Hoodlt. 

The product 15 pllcked In foil In un 
envelope contnlnlnS% 111.1 ounces. It Is 
loaded ..... lth apl' ... ·t Ue appeal In full 
color. Packed 2<1 III the cnse, shippinG 
weight is 3'11 pounds. Minimum quunti­
tics of 150 pounds from Los Ang · · ·· or 
250 pounds Srom the warehouse. Retuil 
price i!o ;.buul 25 cents. 

Promolion.! Program 
Ensy·to-lnslul1 merchundising ruck .'4 

arc available along with spcel'" "Isplo)' 
mlileriols, inc1udlnl! I"l'cipes. One-huH 
sq uar(' foot of selling SpUUl.' produces 
$0.00 in sa les nnd SI.OO In prol'lt, plus 
relaled-item silics. Ad\'crll.~inl:l sUI;IJOrt 
curn: ntly appeurs in McCall '!;. Goud 
HOllsekeeplng, Wonum's OilY I1mt I-'mn­
lIy Circle MllJlazines. 

Lnwry's olfers 10 buy Ihc n'll,t lit· ~· if 
the consumer buy:, the mix .. ~ .!~. n'lI! 
refund offer is mnde to motl \ ~II' .~;dcs. 
The consumer hos nolhilill tu Itls{' . nd 
tl wonderful dining expl!ril'lIt"l' Iu guin. 

Post-Lenten publicity by the 
National Macaroni Institute 
centers on caloric-counted 

menus. 

, , . 

AI'III1 .• II)·" 

PERFECT C I RC LE * ••• 

is found in 

MALDARI'S EXTRUSION DIES 
for the FOOD INDUSTRY 

* Quality, Workmanship, Service, Satisfaction, 

unconditionally guaranteed 

,. 

D. mIHDJl .~1 ~ Sons, Inc. 
557 THIRD AVE. I:Jti.OOKLYI ~. N.'r .• u.s./ ... l~:.!H 

,<> 
: --:'. [org.sf Moco~C',.i Ole Mo~elJ Sinh hill · W,fh -V •• mu!I"men: Conlinue.· .' if" :,,, ••••• i,l Scm. fomrly ' 
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Convenience Products f.r 

THE American housewife'. demand One of the major produteu at ell 
tor new and better convenience lOUd.. Hennlnlaen Foods, Inc., pas· 

foods haa added a NSf elow to the out· teurb.el Ita producll 10 that they are 
look of many macaroni manufacturers. euarantet!d •• 1monella nelative by 
Product. like packaged chicken tetru- otftelet Food and DNa AdminlstraUon 
zlnl, Noodle • . 1!0Plan6ff, Noodle. AI· method. Frozen elll, enn ' if saImo­
mondlne. chicken nOO'lIe dinner, Rice-. .nella nelative when delivered, may 
D·Honl onel othetl~l1ave had a marked · "becomo contamlnated durin. the thaw­
h l.puct r:n sa~ ...... ,n~ praHl .. Now that the. InJ' proc:eu. 
dcmnnJ ha."bCen~e8tabHahed. research,-'!- Hennlnpen'. put.eurhatlon and proc­
department. ure workIn, overtime to elllni technlquea Improve the func· 
develllp new produclJ that wUl saUlfy j.lonal propertJel of the el&, makinl it 
lMs market. Clearly, the picture II one " function even better than frozen or 
of a nation asltlna: for better thlnla that Uquld ea. and better than many com· 
wi! ~ l\!qufre l""°work. almOit without petito .... e"lOlidJ. 
r(!t!ftr'd to cost, and of an InduJtry ItriY. 
ina: mightily to lUI this need. 

This yearnlnl for producta that do 
not require much preparation Is not 
relotri ctcd 10 the consumer alone. Many 
manufacturen are allO enlaeed in an 
Intensive search for betler and cheaper 
Wity. of productnl thue product.a. 
'There are two way. of accomplIsh)n, 
lower costs ... either lower the manu­
fncturlng expense or reduce the cost of 
sellin". 

Sninll' In SoUds 

A time liver for macaroni manufac· 
turen 11 Hennln,sen'. .peel.. pack 
which wu developed especially for thl. 
markeL Conlalnlna 5~pounda of dried 
en 70lk or whole ell In a polyethyllne· 
lined box, the pack Is avallable at the 
.. me price .. the atandant drum pack. 
It eliminates acaUn, ind wel,hln, for 
batch sla', and provldea the precise 
poundale neceuary to a"-d to 1,000 
pounda of durum 80ur or aemoUn •. 

EI' lOUd. cave dollan )leeause there 
F(lr some yean, many macaroni man- I. no product lou when u.ln,. 7rozen 

ufucturera have found that they could egis, on the other hand, fiend to cllnl 
mduce a number of previously fixed to the can when the can is dumped. 
costs by ulling eia solids rather than Despite the laborious. ~coRl\.lmlna: 
(rOlen or shell eRRI. First, they eUmi- seraplnl 01 the thawed ell from the 
1I., lcd the cost of frceze", since ell sides of the can, there 11 atlll about a 
SOlid!! 'd b hot require tl)b type of Itor- 2% lou of product. What'a more, there 
ug~ . Secondly. they lowered the cost of I. alway. the poalblUty of contamlna. 
li torage Itself because egg solids require tlon from the serapinl. This does not 
tcn tban half the space taken up by exllt with eo IOUda. 
(cozen e&:Rs. Thue savinls have meant doUan 

Another importanl factor is that ell Javed to many noodle monufacturen. 
solids Clln bt:! used Immediately and at As the new convenience food. beean to 
will . JI the macaroni manufacturer hu emerle, the problem arose of how and 
n chu n~e In producllon plans he Terely where to purchase, and we the Inecedl· 
has to put the egg solids back 1~iii4l~ta. . 
Itlle ; there is no loIS. Frozen egii!t'oil;:ort The correct anawen could mean man­
the other hand, mUlt be thawed out In ufacturinl economies that would allow 
ud\'ancc-a mellY and. tlme·conlumlnl "rl'ealthy profU'

j 
at competitive price •. 

Job. And, should thr.:e be a change In:. The right answen and the riaht prod­
plunK, the thawe,i "'Cgs mUll be wrltterv ucta are avanable from the same com-
o~ .t- u"'tI,: " I) ;.;. ~ pany that haa been supply!ne thl. In-

I .'. "' ''',\¢ .• ~ .... dUltry with mone), ... vinl ell product •. 
Healil. '~~Ct!l':~ '!aUons Hennlnlsen Foods is also a leadlnl sup. 

The he;al\h rador. must also bt:! con· pller of the convl!!nlence beef and 
' ~ !ildcrcd .... A!i ever)' fWd ,Il.tocessor and chicken products that have become 10 

mun'J!actlltt' t· knowa only too well, thl! Important In the preparation of the 
United States Government has ruled speclility foods. 
thnt cv~ry ingredient going Into 0 food 
product must be s.'Ilmonella negative, 
It doesn't motter thntlhc fll"llshed prod­
IIct wilt be salmonella f:-ce. If one In· 
~rl'dlcnt should test salmonella posl· 
Ii\"c, every batch of food in which It 
was used will be t.·ondcmned and s('lzed. 
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B •• ' and Chicken 
The wide range of beef and chicken 

products, and the~ adaptabUlty to 
many different ~\tfacturine situa· 
tlon. have prompted leadinl companlel 
in this industry to j1t1Jize the~. In addt· 

--'--~ . 

""', , 

tion to their too ore 
salmonella free an" 

Henninlsen';J venatllity I. reflected 
in its chicken products. According: to 
their needs, manufacturers may choose 
from: chunk style cooked. chlck.n. de· 
hydratt!d, cut to the slle and shupl! 
lpeeled by the customer. for th~ tnlte, 
feel and chewlnell of frelh chicken; 
hosen dlnd cooked. chicken. boned and 
diced lor chicken noodle products In the 
freezer compartment: ,oI" ""1. dritd 
chlcken. with the molstutt! removed 
with the appearanee 'and texture of 
fre.:h chicken meat. In t1*, .... tate, It can 
be kept on the aheU wl~t refrigera­
tion for lonl period. of time without 
spollinl. The addition of water restores 
the chicken to Its natunl Itate and 
flavor. Its use In chicken and specialty 
packaget . • J Ih .dted only by the Imaa:l· 
nation 'JI th maker. 

8pray DrIed Brolh 

Hennlnglen also supplies spray dried 
ch!cken broth and spray dried chicken 
meat with authentic chicken novor for 
use in caserole dishes and rendered and 
powdered chicken fat for use In cal· 
serole •. To complement their chicken 
producta, Hennlnllen produce. a com­
plete line of similar beef products In· 
cludlnl dehydrated chunk beef, pow­
dered. beef, freeze dried beef and de· 
hydrated beel broth. 

All .11111 point to a continually ex· 
pandlnl convenience food market. The 
nnn that does not take advantale 'ot 
thl. opportunity for added lrowth and 

, ~roflt Is limited, indeed. All thp. re­
IOUrce. for the preparation 01 these 
products are readl1), available. With 
quality food., competitive prices, and 
attractive pack aline, there Is no reason 
why every macaroni manuructurer can· 
not SUttCed in the mOlt P(Omlslng new 
market Iince the Introducllon of frozen 
foods. .~ . ,' . 

... .l4~ 

Waldbaum of Wak.ij.ld 
MUton \ o. WaldFum Compuny of 

Wakefleld,' Nebrtlsklrls In the hQurt of 
the lolden corn .and greQn alfalfa 
lrowen. ThQY \lie "Wakef\eld" as their 
brand name. 

Waldbaum operates their own fann 
procurement act·\.#, . break only the 
hlehest quality elB!, and maintain a 
twelve-month .upply of frozen and 
dried ella. They have their own com· 
pany laboratory for analYlll1 and gLlar· 
antee service to noodle maken all well 
as their mW\)' other uscrs. 

TilE 

---~---

You are Invited 

to attend the 

~---------

6 ht Annual Meeting 

of the 

Notional Macaroni 
Manufacturers 

Association 
Understanding 

Hotel Biltmore 

New York City 

July 11-1 ·1, 1965 

_"'111""".' "Surviving or Succeeding?" , 
"How to get out of the Cast·Price 

Squeeze on Profits." . 

"Federal and State Food ond 
Drug Regulations." 

Unusual Social Schedule 
and time for the Fair. 

For rele"ations and details write lox 336, Palatin.) III. 60067 

> .• 

"WAKEFIELD" BRAND 

Fine Quality Eggs 

lind .. Egg Products 

Frozen Eggs 
Egg Solids 
Dark Yol!:s 

USDA and Army approved - Pasteurized Eggs Our Specia !!)' 
Lab analysis on all shipments 

Write or call 

Dan Gordner 

Are. 402-187-1211 
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G,adel A,e a Guide 
To Egg Quality 

From 'hI' Aml'rictJrl Grour 

.. 
Egg shell color varies Irom white to 

brown, depending on the breet of hen. 
Some breeds of poultry produce eggs 
with brown mens; othen with white. 

How do you shop tor eC.l:l-by ende, The 1:otor of the sbell has no effect on 
by .Ize, by color? Do you olways buy the navor or the nutritional vnlue of the 
lorg~, grade A, white eggs bccouse you ell· If you ftnd a price difference among 
think they are heltY They mayor may the same grade and size egga, he guided 
not be, dependlne on your neros. There by the price, not the color ot the shell. 
orc several eae buying guldf!s that offer You co.n be lure of the size of the eggs 
keys to economy and satisfaction. you buy bctausc New York State law 

You can be sure of the quality of the requires that all eggs be sized befofC. 
eggs you buy because all eggl lold In they are offered for IDle. ElK lize il 
New York State must be graded, ac. clearly printed on the carton label. Eggs 
cl ,.-dlng to law. The only eggs that can .. ... nre slud uccordlng to their welaht per 
be soh! ungraded are those that ih('·. dozen; lorae ones weleh more than 
poultryman lells from his own fiock mediums, and mediums welah more 
directly to the consumer. Egg grodes ore thon smatt ones. The weight per dozen 
clearly printed on the carton label. -.' (If common sizes Is as follows: 

Eggs of eVery size come In every Extrn larae 21 to 30 ounces 
1:1I, dc. For cxample, a carton of Grade Lorge 24 to 21 ounces 
A. cggs may contain large, medium, Medium 21 to 24 ouncel 
smull, or extra large eggs. Quality alone Small 18 to 21 ounces 
determines the grade of the egg' size 
has nothing to do with grade.' Individual egiS may V'lry slightly in 

Eggs urc graded to de&lanate their wellht within a one-dozen carton. AJ a 
qUBlIty ot the time of condllnit. Stand. rule of thumb, eg"s should appear unl· 
ard. exist for four grades of egga-AA fonn In .Ize to the eye .• doun CIII of 
or Fancy, A, B, Dnd C. Grade A and any given size el.,iot vary more than 
Grade B are most commonly secn on 3 ounce. In wellht, as ahown in the 
the retail market. Unavoidable chanCel scale above, aecordlng to law. 
In egiS may take place after candling Weight atone detennlne. the lize of 
und berore the eggs reach the consumer the e.rg: quality or grade Is unrelated to 
51111 not more than two eggs per doze~ egg sbe. 
may be below the requirements for the 
,tcslllnntl'd grude. These two egg. must 
RI!!ci rl'quircmentll for the next lower 
t1rnde. 

Variations In Price 

Egg j:riCCI vary IOmewhat during the 
year, and ,0 different sizes may give you 
more ell for the money at one lime 

App .. ranee of year than another. GenoraU ... small 
.. and medium ell' provide lomewhat 

. (:J'u-1" .. ~A and Grad2-A reggs are of 
l' lt: hlghe. 1l Auallty.~. , white ii, thick more egg for the money durillS fall ' .. ~ when they are more p1I!Miful •• Larce 
l,nd n. ,.1, and the Yllik Is high, nrm, and 
', ; II N'nl r l"cU. Thc:~' arc Ideol lor all eggl are more abundant in Ipring and 

10 may cost leu per pound than Imaller 
" ,:eli but especitll:y where a~_rancc sizes. Compare prices of dUrerent eag 
\.. !rTluoJrttmt, as in tr'ylng, poaching, or I lzes of the same IrPde to detennln~ 
~ (;()I :in" In the shell. which size Is the most economical. 

Grace B egRs are satisfnctory for uses 
where IIppcllrollce is not so important, Smaller .Ize ellS arc plentiful in the 
:'11 ,I. "I. "ml.llr.c, boking, and general. fall because they come from young hl"FlJ 
clloldn~ . When they are broken1,1)1,1k-:~ that have Just begun to loy. Tht:se 
whites of Grode p l '!;"S spreii'a1Wfa~~ young hens will not start to produce 
IIml Ihe yolk!! are rather fiat und en. lar"e slz.c eggs until December or after. 
larr.eu. Grolh: B eggs are JUFt us nu~(,,~oung hens ~ake up a proportionately 
IIOU,. as (.ggs of higher G, ,,de and usUI• reater 8hare of the laying flock in fall 
1)' l'tost Ie!!!! ('. than older henl. 

, ~.~I. ore pdlshuble .1Ild require re- At this time oldcr hens ore belnglold 
t;'I!!<,i'nllon ' 10' loaintc lh their quullty. to make TOOliI for the new young birds. 
r::J.:&;3 :> 1 ;l r,dlla~ no run", t('mperature fur The flock consists of fewer bl~s that 
;: fel': Jny~ lo!>..! us lIIl.tcn rreshn ... ~!! (IS Iny lurHe Ilze ea,,', and so the lupply of 
tho~ stor(od III ttle rer,li4!rntor for se')' large egGs declines. 

\ 
__ t· 

below. 
In the 
dropping 
monthly 

... ....... 

The use of chickens 
that lay more eggs the lull 
laril:ely accoul)lI for the more evenly 
distributed production throughout thl' 
year. AIIO, producers urc hatching 
chicks earlier ao thut they will be pr,,· 
dudng more egll by fall when lor,,!! 
egg production drops. 

Voluntary In.pection 
Progrom for, Eggl. 

RepresentaUvq of ' the egl( products 
manufacturen, ~; rri'ltitute of Amerl· 
can Poultry Indu.trlHJfII:d USDA met 
In Chlcalo Februory u t@ review pro. 
posed regulations ca, ' rlnil: the trent­
ment of egg products pl'Ot'eued under 
the voluntary Inspection program. 

T'1ey also reviewed the time Iched­
ule for putting these rel\1lallon. Into 
effecl. 

The meeting was arranaed by the 
Institute', ell protluct, committee for 
ila IndUstry action IrouP. It wo~ thl' 
latelt In a seriel of meetinll the Jnltl· 
tute has arranged within the last two 
month. to clarify lomo of th~ prohleml 
the ('jl:g productl people ore fadn" nnd 
Will )' out solutions compotlble ..... lth the 
public Intere.t. .. 

Representing USDA were Heman I. 
Miller, B. W. Kempen and Connor Ken· 
nett. 

MUier indicated the Department ex­
pects to make certain modlOcation. In 
the regulatlor.s It tim .uggested. After 
they are publl.,hed In th'J Fedef1ll Rei· 
Iller, the indually will have the usual 
30 dOYI to comment on them before 
they become etredlve. 

Industry representative, seemed gen­
erally agrf!ed that the chonges USDA 
now proposes will mul:~ the prngrom 
more workable and indicated their 
wllIlngnell to cooperate. 

InltUu!. WW "eport 
At the requelt of the Indul't .... IJ .·ople, 

the Jnstitute w111 reporUmprovements 
In manufacturln" proceM'urezi Iu trade 
aroups:'hosc hle';;ben are usCrs of egg 
productl, pointing ,o~t that th:!sc prod­
ucU can bc ~used with complete confi· 
dence, /10 there 11 no rease,,' fflr going 
to substitutel./" 

President Harold M. WUllams sold 
the Jnstitute and Itl memhcrs have 
been commended by coke mix manu­
facluren for the work It did with them 
0:'1 methods of testing for salmonl!lIn. 

Williams, Frank Wollney ami Mnr· 

NO.1. wee;~Ii: .il :y ~gg" lmlll u rdrillcr- Vnrl,ltions In egg prices have become 
uteri dispi'ay Cllse In the .narket, 1mll leIS pronounced because ell production 
keep thcm r('higernted (I t I.em p.. hus become more evenly distributed 
. The ctu1011 egt(1l CO'.le ;,: i .; a ,~\t Ml throughout the yenr than fannerly. 
storage ('ontniner. It cow:.: \;., "'IiCS 'rwcnty years ago til\! spring ~nk in 
lightly, nvoldin~ la5ll or !1 · ~h \T!,.· lind r'CCl·lpt. was "bo~OO per cent al., ,.~. 
nbsorptlon or adon; lind f1a 'J('r:; through the monthly a\'erare, nnd the full ) ,lW 

the porous Ihelb. It h.-.lds them ill the W01 nbl.:ut 4n pt'r ('e.lt below. nut In the 
IJrl'h'l1rd pni:H .,n. lurge end up. late tqr,I)'!' the seastol l:ll chanHCt ,hrunkr.a. Conllnued on poge 'i0 .. 

~'IIB M',CAI"'NI 

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

-. 
Long Goods Automatic Load 

Horizontal (artoner 
for long goods only, or combinotion of packets 

for macaroni or spaghetti dinners. 
It packs lasagna as well. 

• _'r . ; 

The machine 
II adju.table . 
through a largo ,ango of .i .... 

It ,unl at Ipeed. up to 100 per min-
ute or to the dexterity of the operators .. , 
loading the machine. ' -.... ..:...- . ,: ~. -. .. ", ... ..,., The machine can be equipped with automatic sea let. .... , 

The .quipmont hOI llidlng product t,aYI which move to the edge of tho corton fo, pe,fect p"d. 
uct insertion without fo",..,~"g. Prodl:ct is confined in tray on four sid os during in~~rtion b}' Mt~M 
of an ove,-hr.~d hold-down. 

Adh •• ive applic~tion ove,-all or vertical intaglio pottern. 

Available eittra feature.: no p,oduct-no carton control; code-dating; counto,. ond the like. 
f .. 

For furthe, details w,ito 0' call. 
Telephono: A,ea 3'12, a77.j'BOO 



Egg Inlpectlan_ 
Continued from page 6B 

lIarel LaUy Huston or Ihe Instit ute stoff 
indicated the organization will be ex. 
pandlng It. educational progrnm 10 In· 
sure indUstry cooperation both In can. 
trolling lalmonella and In the proper 
usc of pesticide •• 

The Institute Research Council put a 
high priority on both these project •• 
WoUney said. Mrs. Huston pointed out 
that over 8,000 charts showing the 
proper use 01 pesticides were dlstrib· 
uted through member companle •. 

A Food and Drug Administration'" 
Ipokesman told members of the Re· 
search Council that the level of pesU· 
cide residues they found in eg,s was 
noticeably reduced following an Inten. 
.Ive educatlona~campai&n the Institute 
nnd its l,memh~rt ' t'tU'ldue{td with egg 
produ(crs .t!arly in 1964. 

It was suggested at the meeting that 
I he Chicago Mercantile Exchange prob. 
al.JJy .hould be Diked to change Hs lpe. 
clftcnUons on froun egg to conform 
wUh the new USDA regulations when 
they become effective. · 

Indu,try reprelentatlves present ot 
the meeting were: 

La.wrence Atkin, Standard Brands; 
D. J. Purcell. Armour & Co.: Jack WIl· 
son, Seymour Foodl: Allan Rose, Tranln 

.-
'rhe 'older to be inserted In f!gI( cartons 
and made available to customers. 

In additJon. the board is offering cgg 
decorating kits for use at Enster time. 
The klls, offered in bulk for 10 cents 
earh, also are available to consumers 
through coupon Insert • . The consumer 
may reti!lve a kit by lending the cou. 
pon and 25 centl to the Oonrd here. In· 
sertl arc avallabl~ at 50 ti!nts per 1,000 
or in pads of 50 at 10 cents per pad. 

The kit is a lerJes of Jetters and de. 
.l,nl which are to b>l cut out and af. 
8xed to eggl. Arter egas are colored. the 
stencil de.lenl are removed, leaving the 
delign In the natural color of the egg. 

Wid. Support 

Among organl18t1oru aiding the 
board and the U. S. Department of 
Agriculture in efforts to relieve the 
current eli cri.is. are the Super Mar· 
ket Institute and the Indtpendent Gro­
cers Alliance. 

The Super M,!r.ltet In.tltute stres.~cd 
eU promotliSn in its reccnt monthly 
buDetin. The Independent Grocers As. 
soclaUon lOnt out an elaborate 10'pa,e 
bulletin to ill wholeule unlta. head. 
Unin, National E,. Month, promoting 
the National Egg Cooking contest now 
under way, and materllifj'avallable for 
the contest. . 

In addition, the association offered a 
variety 01 polnt·of·purchase ndvertlalng 
aidl which are available to wholesal.en 

-"';';'--~----

-
CloII : Ict('d 

"~i";;:ir;:di;;-i;;iiirip followed .: ",mollon, In 
the latter half !?O ''"'~'' ': chilln 
distributes King Korn trudlng stamp!. 

Ballal Impro.emenh 
For about ten yean Europeun mar­

kets have required that egg products be 
pasteurized to meet their rigid hr.llith 
standards. Ballas Egg Products Cor. 
poroticn, with proceulnK facilities In 
Zanesville, Ohio, alona with othen In 
the ell breakllll IndUltry haa had pas. 
teutWna: equlpment Jand offered these 
products to domesUc CUltomen .1 well 
as to the export rradc, Now they have 
Installed a I«Ond pili~}lrlur so that 
aU product, tor .11 ornett will be 
lully pasteurhed. 

In cooperuUon with Exatt Welsht 
Scale Company they have developed tin 
automatic scale to acromle!1 wellh 
liquid ei:l into the can. So C'Ustomen 
are also Inlured of full measure. 

Practically all of tllI~ C£IS broken by 
Ballas are produced In largo commer. 
cial laying operations which 111 the 
equivalent to the quality of eggs 'uJl~d 
for the breakfast table. 

Eq Productll; Mel Krigel, Monark Egg r Compnny; Dan Gardner. M. G. Wold­
t~( baum Co. 
~ Carl Plownty, Emulsol Egg Products; 

and, In turn, to their retailers. . 
." 

Approach Critlclzed 

aaUl!' take. pride in selling quality 
mf:rchondiae, fully pasteurized, with 
gu~~n!e.Jd full measure. .. 

. ' 

I. Horry, Siosberg, Hennll"lB¥n Foods: 
• <f ~ ' , I~' Alonis Schnclder. Sc~~J~ Dros.; Carl 

American Hame Net Up 
An offielal for New York's largest 

locallY-based chain criUclzed eg ... pro- American 1I01Ol~ Product. Corp. re· 
motional materials for Ignoring an 1m. ported record operation. for 1964 with 
ponant cause of dccllnlng egg salell. gains of 8.2 per cent In eamlngl and 

~ LnnL', Producers PrOdug Co.; HArold E It Ah lL'~, Carl Ahlers. IrfF.; nn,t Man'in 
~ '. fll.i lntcr. Bullas Ega: Products Co . . 

~ j':' \ 

Adrian Etzel, head dairy bUYer fot 1.0 per cent In sale .. 
11. C. Bohack Co., 200.store Brooklyn. Net income rose to $61.515,593, equal 
based chain. says that aceordlng to D~ . to $2.6$ a sharr, compared with $58 ... 
partment of Agriculture fteures, egg 679,838, or $2.45 a share. t : . ( 

, . 
• 

I '. 
~. , " 

Egg Dri.e 
The P oultry and E.c~ Notional Doard 

is )ounching a series or promotions to 
roll bock the 'dt'pressed egg ma{ket. 

consumption feU from 393 per capita In Sales totaled $818,874,723 a,abut 
1951 to 3151n 100'1. $575,04 !: ~8. 

A twin drive, aimed at supennarke~, Chol.sJ,rol Bear. 
und school lunch administrators, has He blamed this on bod pUblicity con. 
lJocn Introduced to poi~t. up the ~ummt _nectlng eggl, al a high cholelterol food, 
low egg prices and tie-In p"ruductl. with ~~nger or heart disease. • 

~ ~ But plat(lrlnl avaUable from egg in. 
,· .. U·s E.,g·Tirii, ...,.. dUltrv .oUN:es is geared onIv to pri .. • o · .'" :or''' ." , 

AlvIn G. Brush. chilirman, laid all 
divislonl contributed to the Incrcase .. 
Ethical drugs aceounted for 43 per cent: 
packaged drugl. 23 per cent: household 
products. 18 per cent: and food. 10 per 
cent. ~ r f 

American Homo producc. th Chef 
Boyardee line of ItaUan foods. 

• ~' lt'll Eig Tift),e," a folder with elcht pro!noUon. ,and\"teclpe., broadly mak· 
etlsy· tl' ·use '!J:n 1i,:\lH.·s, hus ·been mnde in" reference ' to quality, he laid. 
ovnllable by thr ' b~lJarq lur nlaJor food The promotionl do not get specific in ' 
chal nlo lit I I haH t:eDl ' !! l l:l\. r"l rebutting the bad pnhllclly which has Benincala Palteuib:e. Eggs 
'.1!' In. }ett!J' • ~n: ... to ' Sop~!mnrkets. put ftar In peoplo's~!"lnds about hillh· The V. JaB. Ben!ncasa CtmlpHny has 

operators WCN' .. ~Clt] lndcd thut ?o.lnrch 3 cholesterol foocb, Mr. Etzelanid. Such announced that aU their planti l're now 
murk!! the begmnlng of the Lenten an nJlproac~ would be more valuab~e ~n td UUy. equipped tor p8lteurl18Uon, and 
::eIl50n, and they were urged to tall:\: pushing egg snles up than the present all elias shipped are ulmonella con. 
full adva ntoge of mcntless me:11s 1ml' approach, he stated. • / ' f ,trolled. Jim Benincasa stalel: "Our cus. 
motion In \.'onJunction with Nation"l Mr. Etzel said Bohack will place In. tomen can be asaured when placing 
!:;I::~ Month. lltitutlonal ad. in local newllpapen to orders with UI that e,p IdeUvered to 

An order rurm for the "It's EgC Timl:" promote salu during National ~gg them will meet .11 govemment .perln. 
folder ...... s attllchl'tl lor quantity onlcrs. Month. ... cation. and fClUlaUons." 

70 Tun 

~---- ._-'- ------, 

SELL MORE PASTA PRODUCTS 
Use Market Research Report on Consumer 
Attitudes toward Macaroni Products .. " 

1965 Macaroni Merchandising Calendar 
with publicity and promotional themes 

Progress Reports and pictures 
to be used as sales tools ... 

all are available to members. 

" '. 

NATIONAL MACARONI INSTITUTE 
P.O. Box 336, Palatine, Illinois 60067 . '. 

TIME·AfTER·TIME ... ALL PRODUCT, 1 
PACKED 

UNDER USDA 
SUPERVISION 

MONARK ASSURES YOU OF HIGH QUALITY 
GOLDEN YELLOW EGG SOLIDS ! ! ! 
Aho • . • 
Prompt shIpment on Froxen Dark Yolks· Wholo Egg ••. :hlod Albumon 

PACKED 
5.o.~3 ib. Stoltes 

17S·700 lb. Drum. 

J 
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I:t~;--Macaronl C.nlu. -. 

• . ., Manufacturers ahlpt'!tnu of maca-
or.. ronl •• p.gheUJ and noodle. amounted to 

1,144 mUlion pounds ,['dpped in 1063, 

!

.,:.)t 15 per cent higher them the 096 million 
pound. Ihlp!Jcd In HIf,9, according to D 

'. . . ~. 

macaroni and .paahetll tncreued 18 24 
per cent from 196 mUlion pounds In I~~:~!~~l~~: 
1958. year of the prevlou. Censul or ... 
Manufacture., to D38 million pound!! In 
1963 while .hlpment. or noodle. went ~ro"lm'"'' th t) 

"f 

preliminary report of the ) 063 C~n.u. 
of Manufactures Just issued by the 

up 14 per ccnt from 143 mlllion pound. ~ 
to 163 million pouncU In 1963. 

f:' U.S. Department of Commerce's Bureau 
~. of tho Cenlua. 

For the industry as a whole, payroll. 
went up 27 per cent, employment ad. 
vanced 7 per cent although the number 
of establlshmentl remained relatively 
the aame, value of shipment. Inereased 

tI," ~~~~~:~:~~~:~~£~~ Bu~~u of 
20233 and U.S. Department of Com­
merce Field Offices. The price Is 1 I) 
cents. I' The report showl that shipment of 

·V 
I~h' l ,:, 
~ 
}i" 
II 
.~ "i. 
'~ -j' ., 
~ 

kt 
nr 
" ~' .. . -, . .. ~ , ~ 

Eltablll.b.mea.b All employ", Production wOllr:en Value Caphal 

WlIh 20 Humber P';;..u Number Man·houn Waga. add-.:t lIT Colt of Value of upendl. 
01' men (11.000) U.ooo) (11.0001 manufadure matarlab .hJpmanl. tur .. 

Vear Tolal amployH1 (11.0001 (11.000) (.1.0001 

1003 ... 222 71 7,274 as,DOS G,OOS 10,374 21,175 96.016 126,5i1 .""223,027 
1958 ... 214 76 8,825 27.910 4,930 9,597 16,445 67,.30 "'UI,8).I 180,.90 
1954 .. . 233 84 7.0'8 24,278 11.278 10,216 14.465 52,558 102.8TJ ~ ' 1$4:,.830 

190:1 UnllNi StAte., 

4,703 
I 5,274 

2,469 

t0l!-l • .•.• ,'"., .,222 · 71 7,274 35,508 5,098 10,374 21,175 96,016 126.541 ~ 2J3.Q27 4,763 
New England ..... . 23 3 451 2.234 3(t9 655 1,161 5,715 10,719 ' '857"'· -&00 
Middle Atlantic .. ,. 51 .. ; 21 2,860 14,59 1,954 4,152 8,527 :t1J.7;U 51,983 ~ ,18-1 1,1I30 

New York . ,' ... , 36 12 1.586 7,811 1,067 2,329 4,160 18,204 25,316 tUB5 817 
New Je~y .. .. .. 8 3 620 3,786 401 ~Oi ~,043 9.938 14,560 24,522 792 
Penru:ylvanla .... 15 6 654 2,961 488 ~ ~ 1,724 10,589 12,107 22.687 321 

East North Central. 43 18 1,214 f,891 , 971 1,843 3,557 14,190 17,871 32,209 597 
I1Unoil .......... 13 9 891 2,959 557 1,111 2,100 8,454 9,531 17,897 285 

Welt North Central. 18 '1 821 4,137 520 1,t¥l9 2,242 11,907 15,478 27,381 587 
South .' ...... , . ..... 19 8 645 2,080 472 ...... - 958 1,700 8,997 8.180 15,285 618 
West .\ ............ 62 16 1,277 6,928 866 ' 1,609 3,988 18,478 22,310 40.812 571 

CnlUomla ....... 40 10 843 4,960 567 • 1,118 \ 2,798 14,110 18,828 30,988 407 

Note: Each produclnl State not .hown separately In the above table was withheld either (a) to avoid dlJclo:.in% "lures 
ror Individual companle., In thl. or associated Indultrle. or arle., or (b) beCause the Industry waa: of relatively millor ceo. 
n't)!Wc Imgol't8!,ce,}n the State. (AddJtlonal publbhablo d~tall w1l1appcor in the Onal report on this Indu.try.) ' . 
"- -' - - ' j ~ ... ..... ,. 

JI'1J\uary Egg Prochict# uary la.t year. QuanUtie. uled for dry. pared with 140,000 pound. In JanUI1')', 
' ). _ .i4f ' In8 totaled 14,951,000 pound., over twlet! 1984. Albumen IOUdi totaled 1,008,000 

J_ I't~ucUo~ of IIqUI.do' ... . ~d liquid · the quantity used In January 1964.IJ· ,. poundi, 97 . per cent more than the 
",g Plodu~ (1t!8~le2 aaiied~· .. ""V. quid eRi frozen waa: 26,297,000: ' . rut 7'2 ooo .. ~undst produced In January, 
intt January wa. 46.~9.J ' • lpoun ... M - 48 per cent more than In January 1984. 1964. Output .of yolk sollcb was 1,076,000 
Iter cent Inr"c::r Hum the Januity 1984 En 101ida production durinl Janu· pounds, 111 per cent more than the 
production of 27,95~00 pound., accord· ary, 19(15, totaled 3,578,000 pounda-an 511,000 pounds produ~ In January 
in.: til the Crop Reporting Board. inct1!ale of 00 per cent from January, last year. ProductJon of other .0Uds was 

LiquId egg used for immediate con- 1964 and the I.rlest January produe- 1.075,000 pounds. 55 per cent more than 
~umptlon totaled 5,345,000 pounds as lion .ince 1947. Production of whole the prodUction of 695,000 pound. In 
cnmpurl-d with 2,841,000 pounds in Jan· ell .0Uds Wilt. 381.000 pound. as com· Jlltnuary \964. 

Dried Egg ,~uctian in Uni~i1ALtatel, By Manth., 1963-64 
, . " " ; (FlguN.lii'. , pound.) 

." '''1"~'' : f) 1113 -1, ( , >: ~ ..... p 1984 
Month Whole "fJbuDlan~'\'o!k .. Oth., Total . Whole Albuman Volk (11,0001 

: 11,' .... .J . , '~ ' (1',tit, , ' 'rota!. 
.Tn ll ll;J ry~ ., .•• '.,"" : .. ~~ -446 •• : 559 , 186 _ .... 1,465 140 542 511 6!J5 

l" '~hnlAry .. , to ' ,.'. :1~l:!"\ 'l~ i: 42~' 450 I '5 J 1,778 202 891 918 8118 
Mm d l ., . . " ' , 'r" 6~.. ;, tin 1,160 714 3,302 $42 1,127 1,412 927 

1,888 
2,907 
~,008 
6,308 
11,009 
'1,782 
0,103 
3,tH5 
2,888 
2,889 
2,660 
2.652 

April , , .. " '~ " R!H 999 1,4939" 623 3.976 2,825 1,267, 1,325 981 ' 
Mo,':, . , .• • , " , . • 3,73A 1') 1,1116 \~1,584 1,187 7,~75 3,887 1,358 1,388 1,378 
June t" .. . ' .... ~ J,OD7 Ii- n55 1,380 Q 938 .8,1I88 4,159 1,259 1,037 1,327 
J ul)' . . , . . .... , • .. 2,492 .~ tI' i~ MIS .,041 5,751 3.1S? 937 907 1,102 
'-\11.:u ~ 1 ... ........ 1,422 83j 1.312 1,117 4,888 1,563 731 614 ' 937 
Sc~t('lIIbcr . . . .. ,. 230 526 192 \ 1,000 2,548 948 805 632 , 503 
Od'liJr. r ., . . , .... , 201 532 1,ln7 , 700 2,540 967 f"" 683 037 622 
November • . , , • • ,. 191 -&81 807 545 2,024 032 587 448 095 
lJc' ~en,b,., .' .. 117 6.17 600 635 1,995 330 nU7 850 . 775 

'j'otal . . . . .. ' .14,170 8,651 12,672 9,217 44,710 19,650 10,81H 10,877 10,830 " 52,027 
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JACOBS·WINSlON 
LABORATORIES, INt. 

156 Chombe .. Street 

Now York 7, N.Y. 

, --, 
It is with pride that we caU your attention 

to the fact that our organization established 

in 1920, has throughout its 45 years in op­

eration concerned itself primarily with maca· 

rani and noodle products. 

The objective of' ol!~ . organization, has been 

to render better service to our clients by , 
spec/aUzinB in aU matters involving the ex­

nmimition, production, labeling of macaroni, 

'. noodle and egg products, and the farinaceous 

ingredients that enter into their manufsc. _ _ t . 

ture, Xi specialists in this field, solutions" are 

more readily available to the many problems 

affecting our clients. 

We are happy ~y:}hat, aft~r <is' years 

of serving this industry, "'. sh.U continue . ., 
to explore ways and means of ;mproving our 

",. 

types of activities to meet your re<',\:.ii~ments: 

and help you progress with your business. 

------, 
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SMOOTH S 
8y George N, Kahn 

CLOSING THE SALE 

Thl. J. No.7 of 12 lale. training artlclel. 

• 

THE art of closing the sale can be 
compared to the approach of a shy 

suitor. 

He wanls to marry his girl and .he II 
more thnn ready to accept hi. proposal. 
But he cnnnol bring himself to pop the 
question and chatters on about Irrele. 
vant ~atters. :... 

Here the analogy ends. A woman can 
lileer the conversation back on the main 
track or, In Borne other manner, make 
it easy lor him to ask lor her hand. 

most 01 them 11111 Into the category or 
excuse. , not objectives. No proteulonal 
1II1'Zlman should be dlscouraloo by such 
IIItalements as; 

We're bound up with other producers. 
We are redudng our Inventory, 
We're buying from too many dltTerent 

finn. now. , 
We're waiting until llUs:nc:llJ ftoudi. 

tJon. pick up. .!f.Y.. 
Your prOduct is Ji.h....0 .... ere al~ 

rca~ ulina:.1 \ t.,J. . ~ 
These are luch obViow excuse. 'that 

the prospect may as well ' be wea.QfJI a 
lien to that effect. Still these excuse. 
can sink you It they go unchallenged. 

Take these negative replica to your 
IDlcs talk and tum them Into positiVe 
selling points. BaU .. down this wllil of 
exeuscs by showlnl the prospect thr.l 
he needs your product-that its bcnents 
rar outwellh his reasons for not buying. 

oI) A· ... ·)I'USt lO!(11" huwc\'er, ~ually offers 
I'; r'-5u~b hclp and ortcn thl1'order Is lost 
becnu~ Ihe sa lesman sil1)ply didn't 
know .. how ,to clulC. Ifc ' ,uurred his Excuses like the abo\'e can be knock. 

. 1 c:h~n~ hll(; u, e h~ d (t!V1~'treallZC that cd over like tenpins by the salesman 
Ut~ · prlM~~~t> ;~·p~ , ru~ 0 b~.Jlnd who is agile ot mind and ~ronB 
n;I'·~ded \)!1I~th~,ftRlU ,df*.{'!ve actloll by bellel In the superiority of hli'company 
lIn.: snles:r.llrj . , ', ' • .... I • • • , and his merchandise. And who has a 

Even white a ~yer Ilr olTering ob- powerful will to .ucceed in his profes-
jecll01'l!1, he ~ till rna)' be ps)'chologlcally - don, -
rt'ody til give you oll.cmh·r. All he needs 
is f .. ~surnnce Iro'll you Ihai Ite I. making SeU Confid'DC'. 
11:(' righ t deci!';lon. Givc it to him tlnU he Th bill I I I 
will hl' gratdul. " e a ty to c o.e Q aa e w th CilSe 

, ' . - adnd precisi on comes largely from hav-
Helllf'mber the bUyer is not Inf.!' lUble·~ng confidence In yourselr. 

It" only nch (hat '\':.y t;('metimes. He ,. 
has hi s sell doubts} r.~ars lind apprehen. • Fronk Murrt.y, a top producer In fiber 
slons like unyone else. Jn~fl ... ddit(~hc glass, doesn~""think of anything else ex­
is hurdened with tremendo~':tes..,lf.;to cept gettlnt, nn order when he wnlks 
I: ility: ~ Very p·'ten "H' I~ up " t~ "y6lr' to Into Q prosp~ctra omce. 
dlnK't tils thinking Inlo proper buying ". take ~" ~er os a molter ot 
chnmlt'h ..... . iCoufllO." he e.J:ploined. "Betore going 

Hnw Is thl. done? By alway. being on" call, • have figu~tlvely. but most 
on thl! olT(:n~lve" Alwa)'s udvan~ and· 'fI, ot the time this Qttl~ude helps me close 
nc\·erl retreat. rl' t hack objections with ' the ,,*. ,~ Just don t let myself think 
li trung counter nrgurnent!l unlil tht: f)I dereat. 
prospect has u hausted his re350ns !(lr Men like Frank know that some salel. 
nol buy!n,::: . Then mO'I(~ In quickly nn« men deCeat themselves. 'rhey Im·ite re. 
d ose Ihl! lIall.!. jection because they ha ven't learned 

Exeul~' or ObJection.? 

If )'011 il lUde n list or nil the Iypes of 
liul('s arguments you Rct, you'd find .thnl 

that self conndence pays olT, You mud: 
be In the proper lrome of mind to sell, 

When is the right mOh,ent to close 
the w le? Its hard. to nnd ocreement on 
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Ihls question. Some veteran salesmen 
claim there " only !me psychulolical 
moment c:'Id It.that !:: mlbCd, the order 
is lOll. Olhen aasert there are various 
times during an ntervi$..$hen the laic 
can be c;'lo5ecl. ·.~Jie Jlnponcllt thlnl to 
remember, the¥ nOle,' l1 UWt. the ute'll • 
man must taltl ~ adv'~fi:i 'Ci'! l fiii: oppor. 
·unity . I.lke I. h.alfb~e must acam. 
per throuah the openinl made for him. 
Any prospect will Rrovlde the opening 
more than once durinl the lalel talk, 
they areue, 

Both these points of view are right. 
On .ome calls there Is only one pro­
pitioull m~me"t to drive home the sale. 
This cannot be explained by 10ile. The 
one-chance closing may oceur only onC(! 
In every 20 Int~rviewi. The oth(!r nine. 
leen moy offer several opportunities tor 
1!!I.IJ iUl; !' I In either case the self con. 
ndencc the aatesln!u. fc,·!;: \\'!lIf he the 
determlnlna: faclor In ietUn& the order. 
You must: 10 Inlo an Interview with 
the expeclaUon that you'll come out 
with an order. 

Pr ... ure Point 

'l'he term I"hillh pressure" has tallen 
Into disrepute these day!. Yel there b 
nothing wrong In using a little pressure 
If it brlnlls result •. Olten it doeL 

Many prc.::pecls are bored by the soIl 
sell and ..... ilI welcome a nguratlve boot 
In the pants to help them make up their 
minds. Buyers often lou In obJeetionl, 
not out ot conviction, but as Q menns of 
obscuring their uwn doubts and Inde. 
cislon. They're on the tence and wliitina 
lor someone to knock them orr. 

Tread caretully here. Know your man 
belore you apply pressure. Some pros­
pects may resent It and will Ihow you 
to the door. But it a buyer seems to be 
waverinl, make up hll mjnd tor him, 
Such an Interview mllht 10 like this: 

Prospect : ". don't think I'm rendy 10 
buy right now." 

You: "Mr. Smith, • think you're as 
ready as YOll:J.l ever boo It there lJ .till 
60methlng you're In doubt about, name 

• 
ContJnucd 0'1' VIi/le:?O' 

RICH NATURAL DARK COLOR 

!:G6 YOLK AND WHOLE EGG SOLIDS 

AS WELL AS FROZEN 

ALL EOO~ASTEURIZED 

(,. 

v. JAS. BENINCASA COMPANY 
' .. . ",........ .,. .! ~ . ,f, 

Firs~ NaHonal Bank Building, Zanesville, Ohio ,.;, 
.' 

6f!~ - 453 - 0522 

P LA N' T S 

Louisville, Ken~ucky , , , Bartow, Florida, , , Farina, lIIil'-:'" 
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Closing thl 501..- U the obJedlor. Is weak. ,kJp .round It 

Continued f't~ page 74 Dnd hammer at the nally es~n!l .. 1 fea-
"'a., ture. of your product er service. He will 

It and l'U clear it up. Otherwise, why soon lerget all about hls. \ rt.viltl codge. 
don'l we ~ct Ihis th ing over wilh?" - • 

Or .' Wh.n -fa Slap Talking 

Prospect : "YOUI' company is a little Den' , Ilde.tep a serious objection, 
high In price." hewever, meet It squarely and try to 

Yeu: "If . thot', all that's worrying saUafy the prospect. Once you de, stop 
you, yeu may 0.5 well Ilgn right new. talking abeut thl, query. That'. the time 
Our prices arc competitive Dnd yeu to clese the salc. Many soles have been 
won't de beller ~where in the Indus· lOcked DWaY because the salesman 
try." ' . 11'llked past the psycheleglcal moment 

Den't, under any circumstances, lie to · ter clOilng. Don't eversell. 
get an erder. Den' t tell a pf05pect that I can speak with authority on this 
prices are lolng up when they're net as molter since I colnrn!:teed the same 
a means of scaring him Into. an order. mbtake myself many yean age. 

Don't tell him that yeur product Is in 1 hod answfred the prospect's ques· 
ahort supply when it bn't, These tactics tlen fully and' honestly. But by that 
will invarlo.bly boomeranl on yeu, even time I had worked up a full head of 
Iho1\t'h Ihey may work the'ftrst time. Its steam and charged ahead, I went com· 
bell", to. lose the order than tq begin pletely beyend the original luue and 
)lUlIr rt!laUonship with a custemer with WII 01T on a different- tepie. Suddenly. 
a lie. Sooner or later he'll ftnd out the I was aware ef a gentle tUI 'on my ann 
truth and yeu w111 lese hlm-alonl ..... ith The prospect Imned at 1",.,7 , .. 
vour reputatlen. " J was ready 10 buy ten mlnu alO," 

I discussed this at lunch ene day with he said. ) , 
Cabo ~UlAm, an eld frlomd and 0. 30· That buyer was a compaalih-rtate man 
VCll f veteran..'Jn semng. who underst.C¥Mi ·(hat I wal Inexperl-

" If I have-,alhte., to. eet an order I enced and anxious 10 make a good 1m· 
den't wont Il, Gobe said. "1 ftgure thllt pression. With olher prospects, how­
l'm not much of a 5Illesman if 1 can't ev'er, yeu may talk yourself beyond the 
sell on the strength of what 1 have go- pelnt ef ever making the sol~. Give the 
ing fer me-a geod cempany, a good h t b 
product , 0. rbing market and my ewn man a c once 0. ~Yf 
knowledge and experience. 1 leave the Summing Up 
tricks to the fly·by·night boys selling Every preaentatlon should end with 
~,~ilg(! l :I " nd ,v.i tigcts. r: a summing up. Remember, yeu've hurl· 

Gube rcnected the position of high ed a lot of Intennatlen at the pf05pect 
culiber salcsmen c\·crywherc. They In a short period orllme. Make sure he's 
epcrute henestly <lnd rairly because it's digested it all. Wrap it up cart!fully fer 
':!10!'G .. ~FOIltable tha~ . ~ar!'; him at the end, hllh1c~mportant 

ObJldionl~A. r.!·8~ndarclJita. pelnts. ete,lng will ' er If 
, j:iIr understands yeur propesltlon. The IU 

A ncw ·.bj.·cHnn i ~ :15 un:!hly as a 
llHo ..... stenn In Jub'. The same ex.:uses mary also. will fere l toll ebJec:tleDlO 
nntl stnlls keep pepping up on call offer especially If you put yeurself In the 
~lll l. T!u: prospect who. Is too busy too piace of the prospect by anticipating 
... Ik. o\'el'5tocked ' or satisfied with his ....... menls. .. 

II I I 
Geerge Hall, a. hlahly successful sale!.· 

I·(('scnt supp Ct· s n ram liar figure to. [ I b I ted til h 
the .'''I)uri..nrcd !ulesman. :ran 0. a rca see, B ways as a 

~: .i ;!l"lce 14 to mnke.. a list 01 tfte..o;.:t., IY run at his home befere an impertant t 

stu,'k ubjectlons I" YCl .~ can .Count('r tall ... He times his presentation 10 ftve 
Ihum each time they come up. In this l'fI1l~uteslls/lw~Y'klefl for .. s~!jFln~ U~' 
WilY j'O~ will dose more !laJe,,~ln leu I c ',vlle :.~ c ee yeur,~ o~,ntg ee-
• 111 ,, " ot;-'~ n que. y~ ca.n answer Jes 0 seven 
~;~~e·u~~ ~\U~~ ~~O\~ :a'~~~~te:~'o~ of these ~uenl yeu're closln, with 

'oJpi-ont!t\!,s mo~~,' i1h' ,(uid .. cr victory is 5~uccess. :.:..;f1 tt. 
Y{)lIt.~. 'rr'i~; " Jl;. p: nspw5l !~ not exactly A'''' ' ~ • .... C~lng OD CU. '-
IIU oPlJunl!nt, but on :thc oiher hllnd he {"f' Y., No 
(I tI' t i:ui nK ~o mat'i~ :~lIr work ensy.j fO~~ J l . 0 ('1 you anticipate obsto.c1es 
)·ou. "11" !lalesmn ,,~ Ij~u ha'J planned hi.- ~Aslnooth clW':nr. \ 
prt~n'at.lan , ~ :Ir.t..lOUl eltuG! t olT hase 2. DO yeu paill'; JIi .,'our talk 
lw t.:' o15jll rtl t:n-·or excuse. He ticlds to gh'e ttt: pr.1sl. lcct a 
\111' \ l.jertinn fi nd' Cot'S on Ie C'l o;'\~ the eh.nee' lo buy? 
! ;, h.: , 3. Con you really tell the dlf· 

" " '. PI'. ),0'" .,""no",,', ·. ·j,h .," , . . I .... nce h«W<on on ,xcu" .Ie,"" 
'LJ,~~' t 1lI:lgnif), an obshu'lc !.j g ivln~ It and an objcctlun! 
'unnece .. s:IrY a' tenlion. For ('xnmple. a of. Do you recognl te the p.y-
'1IfOtpt>l·t may rOi I:it' a miner pelnt men" cheluglcal momt'nl or mo: 
I), to ,,~o ... ' ) '", lJ tho.t he is no push over. mcntl ter clnslng! 
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G. 

7. Do 
fooli ng 

8. Do you 
ma ke up 

9. Do you keep minor argu­
ment.! minor? 

10. Con you sell without 
Iyllln? 

tCop,.rI [ ht 19a.1_ Gfof., N. K ahn) 

REPRINTS FUR · 
YOUR SALESMEN 

arott" mnnaCcmcnt 

~."~:~"::::::,. fi reprints ~ for dl.6· 

v:lfiou. 
dreu orden , (.0 the George N. 
K ahn ~Compa~y. Mar)cetlng: Con­
l ultanu. B.lel Tralnln" Dlvh.lon 
_Service ·oepartmtn ~. l!:mpirc 
Slate BuUdlng, New York. N.Y. 
10001. 

Price. are: 
\-, t'I'plcs (of ca. art.) 60~ ea, 

10-49 COpltli ~ol (·u. or,\ 37~e ca, 
fiO·Di copies (of ea. b[.t1 30, ea. 

• ·JOO of:'morc (of eo. art.) 25f u . 
1 -You -may pre-order the enUre 

Jerle .. ,or) ( f t,!.. ~h, individual 
articles. Each article In the aerics 

.. t -1!: n~~. Please lpecify your 
, '~eI by number. 

No. : 1 The W .. man 11 ~ V.J.P. 
No. Z Are You • Sll.~man' 
Ko. 3 G.t Acqualnted WIth 

. You..r .~omp.n, .). 
No. 4 Y. Ole On SIIlq.· ... 
·lttao 5 yOu eM'! :It. Withoul 

Ammunition 
No. 8 You Ar. a Goodwllt Sal"· 

man. Too ~ 
No. 1 Clodng th. ·S,I. 
No. 8 How 10 Sat :rp L. (u .Jr· 

.,.Iaw , 
No. 9 R.,Ung BalwND R~l\n I.J 
No. 10 Th. Compet&lIt'n , . 
No. 11 Ta1dng a Rltlr ; 
lto. 12 Plarlng Th. Shorl G.m. 
When orderln" please nH:nlion 
the name of thl. publication. 

Person~1 Audlt-
How do ';bu rate yoursetn The lliles 

rnnnocer of an Important steel compnny 
osks. "Would yell rt'ally hire' youllIel f'l' '' 

TilE 

~---------------
,,~-- - . . -- . -

PA.STE URI ZED 
WHOLE EGGS 

'\ . YOLKS 

,'.!,-, • to the . '" 
;::;.> • • ., 

NO~:TRY < 
C. KAITIS CO. 

2.039-45 N~ Damon, Chicago 
Telephon~~ ~YCl,glad'j ·...0700 

Wi/AlA DifFERENCE 
with CONSOLlDATQl.BALERS 

You un u~. rour cllolc.-clutl"ld • 
unll,hllr, dln,IIOUSllld COIUr flOGr 

~'!IIO;':CII.1 Con,olld.l,d b.lln, prn, 
Ihll prgdllcil din" blili. ""'"f' :r::I'! h~:.u'fci ~:~::I~~I!ti:~~t~d ~.: 
clllnll I" , 11I\P1,10 OPU.tl, (Onlllf'llt, 
ull.con'llnt' and «CVPr' mlnl mlllll 01 
l loot 'Pit • . 

,-". te, further d.t' ." c-MlI4.,ed bIIlln­
'ftl SO ..... d.,d 11'1"11, ..... tl.W. to, • .,.,., liNd. 

~",'"'-"",,, 

CONSOLIDATI!D 
BALING MACHIN!! COMPANY 

otC6 THIItD AV'" Of;.OOKLH4. N.Y. H11S 
D"p" "'Jot MAl" s.onl '111) 

all~ 
HOW TO KEEP 

__ YOUR 
VITAMIN ASSAYS 

~i~m 
StOlt rlghl with Wallace & Tlelnon', qualltv controUed "N·Rlehm.nl­
A"!. Wh.lh" you feed II In powde, or waf" fO)Im, NRA gl'lu 
you unlfolm .nllehmenl. • 
Wilh a uniform produd. Ihe nexl ttep II uniform addilion. Iha WI' 
NA F"d" hat b"n plovld bV ovor 30 yeau of mill operoiion. 
Sit II for 0 few ounces 10 '0 lb. per hour and II n .... " vorl... II 
fudt "N.Rlchmenl.A" conlllllnllv, accurot.lv. d.p.ndobly. 
Ihe right anrlehm.nl .•. ,h. light fe.d., . "omblne thlm. and 
you can't min on vitamin QUaY" 
OffiCII and warehouse .tocks In prlnclpol clllu. 

0 , write Dlpt. N.122.SJ. ~. 

. , 

WALLACE & TIERNAN INC~ 
NDVADIL FLOUR SERVICE DtVtSION 
2' ..... IN nUll, IHuvnu •• NIW Hun 

.- ? • ? 

. Each yeCl r Ih~ U,S. c.:cnom.,. pays r. 
staggering '$l'2 billion fO,r .pack.Jg. ')~· 
more thon for any alher markel ing 
se: 'I II. J excepi transportation. Packag­
ing, moreover, ' tauches virtl!Cl liy eVI! : 'I ... 
,:opect of ')o C'ur ~peratlon'i . 

The May issue of the M o{,c'( ,): ,. · 1; 1 . ~ ,.,,· i 
wil"! be 0 blue· ribbon numtJer on p'.,lc l-.­
aging. You w:ll wont )'VU~ .• ,; to r .... lJ~ 

it. 

$5.00 onltvolllv; add 51 .50 forcoi9" postage. 

Reod the MACARONI .lQU~NA~ 
P.O. Box 336, Palutino, IlIino:S 110067 
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Hoskins Compony 
Marks Silver An.f .nary 

ronllndustry throuchoul the world. It is 
their hope to keep these contacts nnd to 
Improve communication between thl! 

Twenty.Ave years BAO Glenn G. Has- tel'Cllrth people Ilild the macaroni mono 
kins founded the Hoskins Compony to ur/lclull'rI so ~hDl Iho'~arch "'ilI 
help the macaroni Industry grow In solve I\lol, lcllIS.whlch have comttlercinl 
quoutily, enit'lcncy and quality and to vah,,. nnd whlth help the Industry to 
lIolve the problems raised by Intense gww in quantity and quality. 
competltlon. govf!l"'IImcnt regulation Dnd For . rnony yeors they hove worked 
Increasingly complex ,technology, with the American Sanitation Institute 

The 6ame problems are here trida)' in and the Hj!le Company to help the In· 
more iomplex ';fonn &nd the Hoskins dustry Inl~10ve its sar,itation level. 
Company : ls ' Wallable to make you~.' They .. hope to Intensify thl!~e efTurts:~ 
lrowth more efIl!ctive and to help solvl! Th'!y s late It I. their hope to Improve 
your problem.. lh'! sDriitOry design of new equipment 

, -

omounlt 
calorl.·!. 

they or.:ue. JUlI t . I . fome· 
how disappear in a mysterious met"" 
bolle process. The ' truth Is that soron 
after alcohol geta out of the bnllie '10.1 
Into II healthy lj ·,'fl r ,.. it go(:s thl'Ough n 
series of . Lo.npl~" processes, ono prod, 
uct of which Is II IIm:ar (a carilohydrlltc) . 
And If It Is not u/; Io!rl (Ilr C!nergy. much 
of thill may be turr,:! • .l hi to fat. It I. their olm to have o. greDt on : and to ·develop methods of , improving 

Impact os possible on solving the most exlstlnlt equipment so that It can be 
Important technical problems In the more easily cleaned. Mlsl •• dlng on {' .... , 

macaroni industry. In order to do this, m"'l'.~ntSp~~:t ~~~~~nho:I:I~sla~~ '~'fhc drinking 1~.~n" u.d also pro-
lhcy have formed strong ti~.·. wlth sov· claims thot protel~ " nol e.pcclally 
clal l,rganlUltions which expand thclr tot')' which {It least runs cooklnq tests fattening, Ant! It coos ~o assert that 
'lbiUty to hdp clients, • ond moisture tests, .The leaders In the a man canlc.I BJnlosL ,u .much fat as he 

When u.busincu growa, It has prob. industry should have l,ro.ore elaborate wan~ .. to ::J wlthf!!·t:!t- Hfi'n;" . about 
terns In ' the areas of machlnet')', plont laboratories which are ca~~ of "". .....elab!. wh:,.i' . !C' 'On .. ··i . the 
design and modernization, research and --" nlng salmon~lIa in eggs, color tJ .. ... ~~. ooJlhc. , ' otdnlit, can.... anaeroul (or 
dcvelopMent, auxiliary >,plant systems solids In noodles and. tell i 'l: on po glng people who may , be develo!!lng heart. 
'Hid ,in-pTant services, materials. They worl. '·itl.I. '~. , s to artery dlscne, ' ~! 

A! Hos~ they hewe concluded thai he
1
lp t~hf!1 m ~velo~~ ,l~~~~ ... nes which The fact Is tliat the drinking man', 

the)'. can mrUte'.tne maximum impact 'on IU t ern s. ... . .:. diet will work In some casel but not 
Improv!.,c blltllMipro:duetiod machinery The contro.! ot., temperature and h~ . .. _for many of the reasons Ilv~n by Its 
by J!(,: ·.Ic1padng In the design, develop. mldUy In the1)la'nt ~. needed to prevent ndvocates7 A..-bon l'-vlvant executive who 
men! o.nd application of this machine, " condeftsat!on on w.QJh , ~nd ce~.tna:. to is OMCred to' .... I.e off 20,10 31) pounds h 
III C(opcl1lUon with DeFranclsci Mil' Improve the emclen~ of wor4!" and made miserable and tense by being dc­
chlnl.! Corporatlc.n. to hold plant conait';jLut 8 level which nled most ot hi. drlnkl and rich meats. 

Tht',V have designed on~ Installcd wl~ nrt har.m t '
f 

uc~. TIte~/ h~~e Told that he can go on drinking. he 
;!utomulically ('ontrol~ed n"tlr h .. n,;!! lng ha ,.. . a~y, eon 0 expe ence n e which reduct's the temp' 
~ : ' r.l l' lO!: III ! ;~~ib·!.l.nncaronl to.CtOriCI Jleld oJf controlling tenlperututc G.od hu· between' mea,l., Also, 
" \'cr."tnt past 8rfcel1"'yeats. mldity Inside dryers and In 1R1 ...... IC~t!ptlon. two or 

I They CLIO supPly auxiliary equipment actually depreu t ho:: np-
to tic th\.· vnl'iou l> parts of the plant man fe«!ts !!aUsHed 
tUlIether nqd to pcrfonn special services and the little bit of 
in the pianl. ,'Fhll equipment includes It will do him no 
SI Otkj.!'f! for finished g~s, conveyors, 
r'~ RII ' I ,I~ hn:.d linrr ":-,,, tcm-. flulomnllc 
.II")' lJh:ndlng o( eggs and flour, maca- ,,~" "-'-~- Inlair. • 

roni stick, and many other products II that a mlln who 
q :ccilit:'llly Jel lgned for the m"lcaronl Moat less Meal Merchandiring drinker's diet will cut doy.TI 
ifl(! u!try, ," Krart Foods reo:ently rnn an elRht- on his calorie Intake ' by 

'r hey have page liuppI:!menl In color In Super.?' ~ , .. oldln~ oniy bread, potatoes ' and 
I II rr.r~ ci ,~;; i !! n News showing grocers how even Innoc'1!ul I lrllwherrlel' but; for 
mllst modern meal merchandl~lng can help ' more Important, th'e hutter and cr~am 
Hltil l":;. In many m Ice Lent, 19'85 (March" .AprU )6) one or sour c~am tb.a{ !.lSually 10 with 
k l'J to expand nn I or.~ til' , biggest selling seasons of the them. I("he lose. weight, IUs b~au.e 
11l(,.!~ru i .: ( It tf) ' It up tlbJhe ),eal'. f.Jj~ ' -' of a red ",:ed calorie I~talce, 
• ,melency of II new They ba\le had ~ F ' pi t d th tocltln' fu0r .., L 0\'11' iJlan cure , . • " "B k" S r OM,} 
..... Itte c:>,periC'}!;c In U,ls field, ,.~7' q dnlry caJO .dlaW" wlth ' all varlet es , un a,. n-

. ' ", .. '" • \ .~~ A.. or ('heelCsl.I~plllll~' refrigerated prod; \ Says Dr. Philip L. WhUp, tht: Ameri-
.. U.lclfch(..and Dcv,olop"\onl l uciitind Krall cltrur products, Opl!ra. 'can Medical Association'. top 1,fllrhlon 
l'lIl'uuwh 'hl ~ II' allsocialc, Food Tech- Honi Impact '65 calls for 138 Kraft mag- expert: "The drinking :nan' . .. did Is 

JlfJlur,y. {1l ~ ., .. th 'l)'~h:;~'t! k.d an t! ('tivor;~ adn(; .m]s and l53 tV", commerclals on utter nonsense, hal no .dentlne ,.Isis, 
h;II\ ,1 \n 'h(!~seo.rcl\', -=adlng up to muCoo" dal~ms olon ... I,:1 through the year, and Is chock-full of c!JOrs. &:.me Indl· 
..ronl prochtct. .... mude \Yilh mu),ogi)'cc r- 350 Kraft comrrll . .:rthili lln Krarl's week- vlduals on these low-iarbohyuru\" diets 
j·i~ .~, non,f.i, milk solids '1.1:· 1 ~t·y :tuur. I), night-time ncl":,ork ~v show. arc may at tlrst undergo D chongll In \\I lt. tur 
Th(o,.· huvc de\'elopel! ne'" pl 0l.1ucl~ scheduled. They O:O"y Krafl Suspen~ balance. which might account for a l :.t:~ 
\I ~ I II'G mncortml ('qulpu.cnl 1(01' .... : I1f~ r Thcutre lind PI'lry COI!10. Three hundn:c! ' of a few pounds, EVen the luthol1l ot 
' : duslr. \.'~' sill:tl!en color :J,1.i; ure IIcheduled in the hook make the InteresUM odmb· 
Thr" l!~hflut .l.bc yeara Wry iI;)ve diS­

, 'u ~ o,('d H:ehnrdl"l p: oilil!llls IIr r~:-c ;. n h 
wlln th~ !c:w.J1I11 sch: ntlsl.<t in t !U! I tI "~'II-

78 
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I-, lIlesllome JO:Jrllol, Good Housek~p. :lion that . if a man cob and da1nk~ 
jns:. Look, l!cth:r HO!)le !O & Ganlc!\.;, r.c:I\·ily. he ISlolng to gohl wc iRhl nmt 
jt~u",ily Cirt'lc IInfl Worn" n'~ nA~· . . get llrunk." . 

Tile MACARONI JOURHAL 

~--------------

.. 

" 

. .,..,.. 

IF YOU ARE GOING PLACES 
' .. 

H tiEL;' 

I, 

GROW"I",!~ .... (!)A~ANIES "'~EED 
/ ' New Factories 

Plant Expansion 
Improved Processes 
~~ew Products 

Our experienced engineer~ and research laboratories 
•. c'Jn design new facilities and products to get tne mo~t . 

out of your growth dollars. n) '" 

Our experience and knowledge are 
as near as rot.r teleph!ne. 

(ALL CHARLES HOSKINS 
HOSKINS COMPANY -Industrial Consultant-- K03eerch 

P.O. Box 112, Libertyville, Illinois 
Labortlj0ry , 
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~. BUYERS' 
~ . ~ . ' 

Th. following firms support ~h. Ind~st'Y·I . trod. ·o~G;~.n <os ", ,,.:I "~u . 
• ·cd •• rtis ... h, !fl. Mocolon" Journu!, 

., 
31. 

DURU6!t. lRODUCTS ., , 
AMDER MILLING DIVISION of Farm­

ers Union Grain Terminal Assocla­
tior. HJ67 North Snel1lng Avenue, Sl. 
Paul, Minnesota 1111108, Telephone 
Midway 6-9433. Manufadurert of 
Venezia No. 1 Semolina. Imperia 
Durum Granular. Crestal Durum 
Patent Flour. and Kubanka Durum 
First Clear nour. See ad pale. 3B 
antl 39. . ) ' . 

I • ... , ~. 

AudlER DANIELS MiDLAND COM· 
fiAt-V,JluTU['1. DepUtmenl, P. O. 

.. Box~ 1132, MtnneapoU.. Minnesota 
55440. Manufacturef'l:of Comet No. 1 

"l" ." Scmo!.!na. Romagna tGranular, Fancy 
- .Durum P.tents, Palermo Durum 
q.~ nd pages 34 and 35. 

• '4 ~ ... ': 

, , .. to 1 '\. 

DOUGHBil'I' INDUSTRIES. INC .• New 
Rlcl'l nlond, Wilconsln 54017. Manu­
toiturcrs of .Doughboy No. 1 Stmo-
1l~. Granular! FancY Durum Patent, 
lind other Durum Floun. See ad 
p:a,cc 13. 

1'!SIlER FLOURING MILLS COM· 
PANY. J:a5' 1.§th Streetl S.W., Seattle, 

' V{~~~ra:a~~0~~ ~\~1i " "~' ." 1 

I ., • ., 'I ' 
GENEltAL MILLS, INC., 9200 Wayzata 

. Boulevard, • Mlnneapolls. MInnesota 
55426. Makeri .... of Uie tollowln. for 
th€! manufacturer of mlc:aronJ foods: 

" 
NORTH DAKOTA MILL &. ELEVA· 

TOR, Grand Forks, North Dakota 
58201. p.~!.nutacture~ of Durakota 
No. I SclTiollnn, Perfce-to Durum 
Granul.r.... Excello Fancy Durum 
Pulent Flour, ~'odLlk Durum Patent · 
Flour. Red. RWer DJrum Flour, and 
Tom'.hawk . Durum nour. See ad 
pale 23. .' 

WALLACE &. TIERNAN I"C .• 25 Moln 
Street, Belleville. New Jene)· 07l0!). 
N-RICHMENT-A"® give. macaroni· 
nondlp. manu'!"Ict~n a prover. melll · 
00 fo r .L~c t;urlt.!\m~nt of their prot! · 
uct!!. A\'al1aLlc In wafer or powder 
to:m. Waters dl!lllolvc rou!chl..,; W&T 
FCII:UCl ';; !I ... • lornt.,tlnl-

~VEY 'COMPANY FLOUR MILLS. 
,, ' ~eo Grain Exch.n,e, Mlnneapolls, r" 

. Minnesota 55415. ManufaclureJ:.l: of 
King M!du No. 1 StI;DpUnR, King ... 

1~,:r.:r.I:;~dl~:'~~.~~.~;~~i Siock. are ~ notlonwldr. 
77. 

COM· MIdas Durum.7.0nnJllr.r. Gra,nano B.Al.UIS,,_E:OG 
Durum Granul . ... J1buT. ' ~nl Midu D F P n . 1 PAN 'I. Streel. 

... urum a..ncy , alent· . .. OQ~ ~ J(~ !)rl Z." o!svilil-. office in 
Durum' Fanl:)' "",enl Flour.~am. New York City. or pasteur-
bo Durum Flour. Sce~ad pOle i!p. Iud fraun and spray d~ fi l,h color 

.~ . yolks tor the noodle tri'd'e. Sec ad 
pale 57. FORTIFICATION , 

,', 
DlSTILLATlON"PROI1t1CTS INDUS­

TRIES, Divi,lon of Eutman ·Kodak 
Complny, Rochester ' ;New ". York 
14603. MYV APLEx® Glyceryl 101 .. 

... . ' 
V. JMt BENINCASA COMPANY. Flnl 
mi~nal '"',Ban'i Building, l.a'1elvllle, 
Oplo "370:U' Packcu .of fraun and 
dried ege products. Hllh colpr yolks 
KvaUable. Planb In Louisville. Ken· 

nOlte.rate, a .Iarch ~mplexlnl!~,en! tucky; Bartow, Florid!.; Qnd Farina. 
to pennit manut~. o~ macarCII~ 1 mjHot~. See .. d paJil:e '111, 
products with IncrcUed ftnnneu, re- ' , , 
duc:ed .tlc:klne ..... nd'ireater .mlst- HENNINGSEN FOODS 1"C~' 6' 0 E t 

t I QiO.i '" - , ,,-- ' ''''1 ' I '. " as 
anee 0 pro on~ coo., _ g .;A:P:\2nd Street, New , York, New York 
tlonal inlredlent permitiia' t. ~r9.r~~, ... !iOOl1. Manutacturers of whole eel 
ernl Standard. of Identlt)'. ~ .• d~, aolldJ. e:!I! Yi~lk ~ 1·lId. and ell albu­
pile 21. , • • men ioUd5. Manufacturetli of dehy-

Hlo~FMANN-LA ROCHE. INC., Fine 
Chemical_ Division. Nutley. Ne .... Jer­
sey 07110. Vitamin. for enrichment of 
macaroni products. 

drated; .. froun .pray dri~ and treeze 
dried beet and chicken products.. 
Plant. in SpriJl"Ucld, MJuouri: Oma­
ha, Nebrn.ka: ,Malvern, towa; Nor· ' 
folk. Nebrnska; and Ravennn, Ne-
braska. See Dod pale 55. 

Durclht Sl! l'I'Io1l;m # 1 •• Gold Medal 
Durem Gr-mular, Gold Medal Fancy 
Dunnn POotent Flour, Rocamanl Dur­
urn Flour, Durum First and Second 
Clean, TO:'fted' Wheat Germ (low 
M) , Pro· Vim on: Pro·80 "ilal Wheat JaIln~K & ~OMPANY, &.hway, ~:{ew 
Gluten. S"alc! ~~m~ ln t New . York. Jel'5t'y. Suppllen or vitamin Inlledl- C,,, ~ITIS COMPANY. 2043 · North 

Qamen Avenue, \:hlraQo, IIIlnoh! 
60647, Distributors ot frem-broken. 
frozeri';'l.nd .hell eUI. See ad pafCe '17. 

Chicago. Minneapolis, Los Angeles, erita dl.trlbute4 .. ~J rec:tty to ,;millers 
Jl lL lo Alto, Ogden, Portland, Seattle '. .Jor in81uaion .In semolina and flour 

' nnd Oklahoma City. ·SeC ad pOle' ' ~1ie.. ... ': r· 
25 nnd 84, I ~ ,., f" t \l;.,1 

," . ," _ VITAMlN~liC.J09 West 5Bth ' B~et, 
INTFRNATlONAL MJLL~q , ,,.C<?~~- , .9hlcalo,lJUf1GM,1J0621. Manufacturers , 
. PANY, INC .• Dunnn Division, Inves.- • of 'O'itlnCj)efa(~ Wheat Germ Type 

Inrs ' Uulldlng, Minneapolis, Mlnne- 'l.4 '~ei~:tly manufactured to 1m­
solli ~M15. M.a':'ufactlircrt .... o; , Como .... ~ve the , navor"funcUorlalily and 
No, 1 Scmollnl;'Cnpital Durom Gmn.~ .. nutritional v.lue .:...·or mt.caronl and 
uluT, CapUti F~n~-r " Durulti J'at~nt'.. .. .. " .pt'jhett l pr&tUCll. It 1. permitted tor 
Ro\'cna Durum Patcnt and Dema: use under th" ~'cdcral StandBrd. or 

,~unlm Clear. General otnccs In Min- Identtty tor l'nriched mncaroni and 
'licnpolls: snles oUlc:t:s In Ncw York, Ipaghelti· tJrodud •. Snit.'. represento-
Chlc;lCO, Delroil. Cleveland, Pitls- live:!: £ast, Louh. A. Vi\'illho. Jr., J1F:. 
burllh and Grcelwillc. Texas. Three . Iey City , lIEnder~on ·1-2788j Midwest. 
durum mile one In Baldwinsville, Jack W. HocerJ, Chlc:a&:o, HUebon 
New YLd~' ond two In St. Paul, Min· 3·3900; West, Joseph P. ManIOn, Bev-
1ll.S)tn, S. ad on page 27. erly Hill.. , 

MONARK EGG CORPoRATION. 601 
East Third Street, Kan'D~ City, Mis­
.ourl 6"106. Manufacturers li'1d pD.ck­
ers ot all dried and fr(;leri ~i:, prod­
ucta. SpeclaUdna In du rk color for the 
noodle trade, All prod~ .~:. ,~eur­
Iled. Main office 1000ll ted Kansa. City. 
Brand name: Monolrk. Drfi nr, and 
breaking plonla In Minami and 
!(ansns. See ad page 71. 

WILLIAM H. OLDACII. INC .• A,ner!· 
can nnd Berlu Street, Phlladelphl_, 
Pcnnsy)vcnla 19122. Pack!.!", and dl. · 
tributOR or fnnen an~ , dritd egg 

T,m MAC"'9",I .. ·lf" '~"Al 

~------

. ....,.. ...... 
~ . ~ ... 

(

• 'i ,. a~bUll~~~ony IrolT. 
~.e lOtock thl'tlul:huul 

I ,i Stll . .. . 

\ .. ""~ .. ~, . ,.,.~ 'i ra : 1) .1 .... , 'HI 

'Il: nd .~, ,·nue. Chi· 
""cogo, 'IImO!I~~08. Birmingham ~t. 

,:('{> li nt! pl:mt. \ ' , O. llu.'( 1590, Bir­
mingham, Alabama. Procenon of 
r~o%cn Iresh eggs since 1915. Broker 
.. nd Clearing House member, Chlcaco 
MercantHe ExchangL 

All types of sJK:do1t!' r"urhlnes, In· 
cludln.: ravioli and tor~cllinl . Free 
consultation service for fucl OI}, loy· 
outs ond engineering, See ad pllg':5 I Q 

nnd 11. 

THB nUHLER CORPORATION. " '!...~ 
Woyzat3 Boulevard, Mlnneap II/'\' 
Minnesota 550120. Plor-nlng and I. ~ ,t i . 
neering of complete macaroni t :Jc' 
torles; consulting service. Manulac· 
'urers 01 mr.':3!'U;'\I pre:;S\· . :)rcm.l .:r~ , 
continuous dryers for short and long 
goods, mulll.purpos~ dryers for short. 
lone and twlsh'd eoorl~. autom~Uc 
cutters dry lone j:!ONS. twisting mo.· 
chines, die cleanen, lalli.l r.w·": "flulp­
ment, Complete flour and semu.I"" 
bulk handling systems. Sales (,mC!;S 

at 230 Pork Avenue, New York. and 
Buhler Brothers, Ltd,. Toronto, On­
tario, Canada. See ad pages 30 and 31. 

\"l1 ~.'''' · rs. egg dosert and r ' , ' •. ,; : 

' ipl'dnl cnnnitig (lel"lce fUI" 'i ~ : : " " 
macaroni I>roducts at a prc·d('t",r· 
mined quuntlty Jirectly from l'xtru­
_lOll prcss 1\, 111 cans. Consult ations 
and f01ctOly 10~'oU I S available for your 
requlrcmenh . Full lin;:! of n:huih 
presl>CS and hydrn"' :" oresses. Holian 
rcprr.sentatlvo"! '~t ~D8n,~cI) spreader 
attuchments ~ Meneghlnl, I/ill Scar· 
lattl 29, Millin, Hilly . SI~C Ld pn~cs " 
and 5. 

MILTON G. WALDnAUM COMPANY. 
PAVAN, Galllem Vl'netn, Podovn, ltaly. 

W.\~",r. •• ld, N(~r,~ka, Drlerl whok 
eds, f1 r; .-t! }'toli;!: (color spcdned); 
frolen whole eeas (color spcclfledl; 
frozen yolks (color .. s~eclfiedl , SCI' fI .-I 

rn,~ C7, ., ~ 
< 

Macaroni manufacturing equipment. 
Automatic continuous linc:! (rom 2900 
Ibs. per hour to 300 Ibs. per hour for 
short and long cut pn~t:J.. Entirely 
a4tomntlc noodle, nr~1 ·md coil lines 
(no tray.), ConvenUoml1 lUlU f3S! dl}, ­
ing cycles with pre·dry .. ' rs and flilish 
dryers In stainless steel. &'l' ad pnges 

MAMtlFACTURING 
,~Q~1.~MENT. ) 

19 through 52. 

DIES ,".MDI!ET'!'E !.t:~"! ~ COiiPC!1-
ATION. 156.166·Sixth Street, Brook· 
Iyn. New York 11215. Manufacturers 
of AmbreUe automatlr pre;!ses for 
short cut and long "uod3 and noodle 
production. Automatic Ion" good. nu· 
Ish dryers and preUmlnar_~",·er. 
ond lonljC p,oodll flnllh d ryln,q "rbbms 
for !,J .... g(.oo~ ... produ,, · ; t; n. 'i~ I~un l · 
plete line of all l)'pe automatic can­
vl:yotl7 A complete line of Ambrelte 
hlgh-spe(..i mixen and outomatlc 

.'loERMONT MACHINE COMPANY. 
:t\C., ~ ~80 WaUal.lout Street, Brook­
lyn, New ~ork J 1206. Manufacturers 
of B comp'.elc line of ma.:hlnery fQr 
the macaroni and noodle trade, In .. 
cluding bucket and cleat conveyors. 
See ad pages 58 and 59 . 

D. MALDARI & SONS. INC ~;.j :"!li I'71 
Avenue, Brooklyn, Nc",' Yor ,Jth'15. 
Complelc line of all typ~ of L'xtru· 
sian dies, See ad page 65. 

'':ONS(ILIDATED BALING MACHINE 
COMPANY. Sates Division at N. J . 
Cavagnaro & Sons Machine Corpora· 
tlon, 406 Third Avenue, Brooklyn, 
N'!w York 1121~ , flepartment MJ. • f1 .. mr feeder and water mr.l o"! ri "" !'ys· 

tem. lor \" (".h l,w ' :n ·.m and egg Manulactururs of 0 complete line uf 
noodt~ pn : ,.t.: I I ~·I1. Exchange .y.tems all steel, hydraulic Baling Presscs lor 
for ull equipment. Catalogs on J'C" _~~ ,types of waste paper, cor· 
quest. See ad paees 42 and 43. ·1o%~iemollno bag_, cans, etc. Also 

,t. manufacture machinery for produc­

ASEECO CORPOHA'l'10N. 1630 West 
Olympic Boulevard. Lo, Aneeles, 
Califurnla 90006. United States and 
Canadlon rcprcscnh.: i\'~. fLr Gari­
baldo Ricclarem (Plsloria, Italy), 
packr.ginp equipment manufacturers; 
Unlll'd Si",tes Bnd Canadian repre­
sentativeR l or Montonl (fll!otolu. 
Holy) . mm·"tI'n l flit! : . " !\ufucturera; 
manufuc\urN:l ~.r Aseeco pockaglng 
and materiai han:1l1ng r.ql.l ipmont: 
Aseeco combination noodle ond cut 
r,,;,oilll pecker. full)' ' or seml·auto­
matlc' the Stor-A-Veyor noodle stor­
toKe sY:. : ~ m; , ond thc Troce·A-Vcyor 
.urge B' ld storage system. Sec od 
J"IgclI .!J nnd 47. 

DOTI ' , 'NCO. 101 .. G. BRAlBANTI &. 
COMPANY, LarSe To,canlno I , MI· 
Inn. II .-Iy. American reprcsentntlve: 
Lehara Corporation, 60 Ealt 42nd 
Strcet, Hew York, New York 10017. 
Mlinu fo.c:turcni of completely nuto­
mnUe Unes for long, twisted. alld 
ahort goods. production IInel from 
5,000 to '12,000 pound. In 24 houn. 
Pneumatic nour hondllnl I)'stems. 

Ing Chinese typc noodles, dough 
brakes. and cutters. See ad page 77. 

DE FRANCISCI MACHiNE CORPOR· 
ATION, 46.45 Metropolltan Avenue, 
Brooklyn, New York 11237. Suppliers 
of th(' mo,t modem equlpmen~ to the 
Industry built to meet the most strln­
lent.criterla of the sanitation regulo· 
lions. Full range of automatic presses 
for both short cUts and long rood. 
from 500 to 2.00B pounds per hour. 
Demaco Continuous Auwmatic lines 
fodong eoods with new pa1tht pend. 
Ing automatic retur{(Af empty .tlck, 
to the stick reseniiM' of' the prc!'s. 
Automatic stick str.pplng device with 
a speed up to 24 sticks per minute, 
Automatic long ~oods cutters and 
automatic wel!!;wn (or long loads 
automatic sheel formt'l'S, noodle cut · 
ters, conUnu "\I~ dryelJ for short cut:. 
ond noadtl'li, nutmllutlc long good:: 
flnuh drying rOOllls, new dunl :Jir 
chamber design preliminary d ryers 
for lonl good!!!. Exchange sy.tem for 
preliminary dryers. ADS Spreader 
conversions [l~:J screw cyllndcrs. Die 

PACKAGING 
EQUIPMENT 

. .-

AMACO, INC .. 2601 West Peterson Ave· 
nue, Chicago, 1111nnh upfpr. Dt:: h!Tl' 
ers and distributor" of all type, or 
weighing, bag making. filling 001.1 cnr· 
tonlne equlpmcnt for all brttnchcs or 
the macaroni trade. 

CLYDOURN MACIIINE CORPORA· 
TION. 7515 North l .i ~,~· , 1, \'cl .Ut . 
Skokie, Illinois 1i001ti. Vt!rtical 0: .. 1' 

toning equIpment with volun~clrh e l 
net weigh mllng, Horlzontat curIum:,·.' 
for long cut macaroni product s. S.!l· 
ml paltl! e9. 

DoudtmOY INDUSTHI ES. INC .• Mc· 
chonlcal Division, New Hicluw · ••• I . 
Wisconsin 54017, Heat Sealinl! 1,.,£· 
chines for Ilug lOP dU .. UlC';. i.luJel 
AT rotary scalers for celluphunc b ll j.! f 

und Model CDS·AD band ·sealcl''; lUI" 

polyetllylen ') b:l!:s. See ud page 13. 

lIAYSSEN MANUFAC'I'Uml\G (:0 ;.1· 
PANY. Shch"vt:J:l Wi:a:on::in. ~x · 
pund.O.,.,tutic{iy ul.ltomlttlcally form:; . 
11115 nnd sea\:; tJUft!> IIr noodles at ovcr 
110 Iler III lnute ; mill'a roni pwduct:l nl 
lOurt! than \ :.!n pCI nl inutl·. Wr;'i}pers. 
nCClll nulntor~ ,IIIJ \tl ,nclk":I. l·arlullln;.: 
"' .... uillmcll1. Oinn·.- HI m"J'l1 l.', S 
,' jll('s ami UI'IIUIIII tl}.~ wodd. S..:c ud 
I,nt;(' ClJ. ~-t _. ,. 

Contlnucd on PURl' 82 

81 
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'. Fr. HESSER Maschinentabrik AG, 
Posifllch 569 Dnd SUO, 7000 Stutt"a~­
Dlld Canstatt, Germany. Hesser mn· 
chines arc avullable for pllckullng 
lonl ,oods In .. cll'1onl or wrap nt 
apef'ds ,lrom ,7~ t.~~·~lP .. ~ckaiea per 
mlnul~ulhl1 'V eIMnin!i?:. wel,hlng 
equipment of a unique dealgn. A com­
pl. f!nic of machines Js also Dvall­
able for packaging short ioods. Ex­
cluslve 'Elist Coast distributor of Hes­
ser tully automntic maearonl and 
spaghetti pllckaging machines: Ge­
veke International, 83(1 Third Avenue, 
New Ynrk, New York \0017. See ad 
Pll}!l!' 18 and 19. 

TRIANGLE PACKAGE MJ. CHINERY 
COMPANY, 6655 Well Diversey Ave-

, ~ue • . Q\1c.:ago, .. ~llno1~ fi0635. Phone: 
889·(U,OO Are~ C~e_ 3t2. Manufac­
turerr :>t o.ulomatlc farm, fUl. seal bag 

f-machq.cs lor .Jht!" packaging of short 
~ cut Cnods ond:lloodlcs; automatic and 
5frn!.au19matlc flexUron net weigh­
IQS ""iI\e,m. for ahort cut goodl; auto-

~,~~c Icales and wrappen tor long 
' £P!>'b :;paghetU items Including a new 
) .tt'roppcr ond f,caJe for the handling 
lot italian stYI~ products. Sec ad pll.':~ 
! 01. . \ , 

PAC~AGIN~ 
" ;,'iI . -SllPP,~I~~. : :.\ , 

, ~ I, DU rbriT 'i,~'NEif6"ui;'~~C:oM' 

tlon vln late1l IUho!lnlphic equlp­
m .. nt. 10 ml'rch1mdl.ing and murket­
ing JilSliatance in packailna: promo­
tion ... nossoul Clo-Sea! • .retoqs (sift­
ltfoof, Illfr.slnlion-pr66f·~.mrtQll . can· 
struC'llon); llosotU ~.o-..Jn.lequip­
mf;nl iheat.se lll /pac~d8Ing mllchin­
CI'}'), Executive offices: North Bergen, 
New Jersey. Sales omces: Rochester. 
Bo.ton. Philadelphia (Pennsauken. 
N.J.) • ..p!Utbur,h, Chlcaio, Milwau­
kee •. • :aris~1 City, Los Angeles, Snn 
FranellCul'&allle. and San Juan, P.R. 
See ad pages 2 nnd 3. -, - . . , ~ 

UNITED STATES PRINTING AND 
LtTHOGJlAPH. Dlvilion of Diamond 
NDtiOQ.l.l Corporation, 73~ '!':'!..-rl Ave­
nue, New York;' New York IDll11~~ 
Creators and prod~ of mul(i-color)\ 
lnbcls, tolding caito n.. and .!'l:fother 
pack,,,ni "'~!JPal'; .oolnt-&f-pur­
chaR dlsplays,'"ijul'door IXISters, book­
lets, tolde~ banoe~and:,.."t11uJ.d­
vertlalng ~erial .. !4al~ '~~ ~"l 
principal \'clU""" olfi!r " ~"~ide 
pa~ka,e deslln serv.)e·· nnd market­
in, consultation, Six manufacturlne 
plants arc strateeitally located coiit 
to coast. Sec ad pnle"83. 

" . ' 
: ' , 

SERVIS~S 
HOSKINS COMPANY, p, O. Box p2, 

Llbertyv11le, Jlllnoil 80048.'- Food 
TeehnololY Laboratory nt SUO 1 
Northwest Highway; Chlcn,o. Illinois. 
Industrial consultants, engineering 
services. ConsulUnc--.on dryin" new 
plant de.I,n, plant layout, modrmi-... 
wHon, technical con.ulllni on all 
phases of researeh and macaroni and 
noodle production. Western mle. rep· 
resentnUve for De Franclsd Machin.! 
Corporation. ~ ad pa,e 79. 

",.OCO 46, 47 
Ballo. Egll Producti C~, '11'-.... . .. 57 
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W j,HTlO-·Uted epl dIMr and melal maca­
,oni Ilarog. truck 011111. DOl( 218. Mocaroni 
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. )PA,NY.~lNC:. W.\J:nlngton. p"lawa~ 
19899.~ The principal film~ {rom Du 
Pont;: used ' tOr ~;.. ~, mj_~aroni 
Dnd noodles are: Du. t J'K~lIo­

'ph(lnc-..16' O¥I2<dr )40._01 nnt! Du 'Pont 
.2-ln-l pol) ethylene bag film. Salel 
"Offices: Boston. Massachusett.; New 
York. New York; Phlladelphia., ·Penn-

I i All t G -I Chi.,.. ,oa SA~··"...I 5 column lube typt for 
sy Vtln n: an !I. cor. ai •• JACOBS • WINSTON LABORA'J'O- I ~!~; __ : t ,,~:d:rd size 10v;OU machine, 
Illinois, l'rairi .. .'/lIIage, Kllnsas ; nnd 'RIES, INC., 168 Chambers Stref!t, dough broke (or ' 14" sheelln~ . E"cellenl 
Sail t' r;lI'fti~;-- 9aIUomla. New York, New York loon.·Con- ."_wCMking cend illon. :-tOil 224, MQca'~lf\i Jour-

- .. ~ . • • sulUn,,- and analytical chemists; mnl- nai,Palotlne, III. 
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"'trJON .. IJOO Water StreCr, BlOOklyn, • vc'fopment: '1Jibellhi and packllcing Amall,;';iew liquid pialUc coaU~ I'u-d on 

Nl:w York 11201, CrCatol"ll' nnd /tnal)u"¥ *.dvllOn, ScI! ad 'plige 73. all Iypel of su~:~, Inlerior or eloo:erior. 
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But since m[l~roni doesn't come In pen pods, try the npyt 
bost thing and ask USPL to show you how sma,t

j 
modern, 

multi ·,,;olor folding cartons can add more rnerchand,slnu ., . 
power to your products . We can't comp'lto ' with'.JtIother 
Nature, but w&.do have design ideas that prove YOllr pn·ek­
ago can sell as well as surround your product. We have· five 

plants located strategically around the cou[ltry to mset YO'Jr 
delivery requirements . And we have th n" iiMst {t" : 'ilhoq. 

~ 
r'.lphy, letterpress and gravure, 

Call USPL for help on your next packaging pruble m. We 
havt. offices in 21 cities coast-to: coast and one is n'3iJ I .,: IJ. 
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UNITED STATES PRINTING AND LITHOGRAPH 
DIVISION OF DI~MOND I':I.ATlONAL CORPORATION 
EXECUTIVE OFt(iCE:' N,EW YORK Ii. NEVI YORK 

~ • I .. 
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Phll.delph[, • PjlhbJllh • Portland· San FI.nclteo • Sullie • ~t.lOU [ S • t~r'l 
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