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Eating technigues are demonstrated by three members of
the National Macaroni Manutacturers  Association:  at
the left is Robert I Cowen of Long Island City, N.Y..
NMMA president, who digs in and transports the strands,
long or short, 10 his mouth with i fork. Center is Albert S,
Weiss of Cleveland, who shows the continental approach
of twirling strands in the bowl of o spoon. On the right,
Arvill E. Davis of Lincoln, Nebraski, cuts his spaghetti
ino bite-size picces before cating. Al agree method s
definitely seer adary 10 enjoyment,
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Production throughout the ysers: Left to right, Long Goods Press (1650); Mechanical Press

(1850); Hydraullc Press (1930); and Braibanti's “Cobra’* (1963},

ECHNICAL toples ranging from in-

gredients to quality control were
discussed at a Plant Operations Semi-
nar sponsored by the National Maca-
ronl Manufacturers Association in Chi-
cago April 12 and 13, Some 75 represen-
tatives were in attendance,

Ingredients and Processing

Ingredients and quality conirol were
discussed by Dr. Kenneth A. Gilles,
head of the Cereal Technology Depart-
ment, North Dakota State University,
Fargo, North Dakota,

Movies on flour handling and auto-
mated plants in Italy and Switzerland
were shown by Buhler and Bralbanti
representatives. John Olsen of The
Buhler Corporation discussed flour han-
dling. William Berger presented the
film on the Migros macaron! plant in
Switzerland and then explained the
Bussano method of production and dry-
ing developed in France in 1961 and
recently taken over by Buhler for man-
ufacture and distribution,

Renato Balossl of Bralbantl & Com-
pany of Milan, Italy, showed a film on
the Corticella plant in Bologna.

Discussions on domestic equipment
were given by Edward King of the
Ambrette Machinery Corporation, John
Amato of Clermont Machine Company,
and Leonard DeFrancisci of DeFran-
cisci Machine Corporation. Mr. DeFran-
clscl's remarks appear on page 8.

An interesting presentation on the
maintenance of dies and subsequent
discussion from the delegates was led
by Dan Maldari of D. Maldari & Sons,
Brooklyn, New York.

Quality Control

Quality control was discussed’ by
James J, Winston, Director of Research
for the National Macaroni Manufac-
turers Assoclation, and principal of the
Jacobs-Winston Laboratories in New
York City. Mr. Winston declared that
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the food industry Is apprehensive con-
cerning adverse publicity on contami-
nation and salmonella. He pointed out
that the tools of the Food and Drug Ad-
ministration are selzure, injunction, and
prosecution, and urged manufacturers
to stay out of such trouble by maintain-
Ing good housekeeping and quality
control.

Dr. E. L. Holmes of the American
Sanitation Institute reported that there
are more than 1200 types of salmonella,
and that mice and cockroaches are
prime carriers of this type of contami-
nation. Salmonella Iz a major problem
with eggs and milk, and pasteurization
has been recommended to kill the
organisms. Dr. Holmes declared that
the food industry must abandon old
kitchen techniques and replace them
with hospital techniques, It must be a
strict requirement of all employees to
keep clean und to wash their hands
frequently.

Mr. John Guill, Chicago Director of
the Food and Drug Administration,
noted that the Government's concern
for protecting the consumer s increas-
ing, and that inspections are on the rise.

8torage and Packaging

D. D. Steve Brodie of the Aseeco Cor-
poration in Los Angeles, California,
discussed automated storage. His report
appears on page 14,

Walter Muskat of the Triangle Pack-
age Machinery Company came directly

from the Packaging Show to report

that while there was nothing startlingly
new this year, there were many refine-
ments to existing equipment and an In-
creasing array of packaging materials.
One interesting development that the
packaging machinery people are taking
on fs the training of machinery opera-
tors to maximize the investment in
equipment, Trade schools for such
training have been established in Eliza-

beth, New Jersey, and in Chicago, Illi-
nols.

Management Message

H. Geddes Stanway, executive vice
president, Skinner Macaroni Company,
of Omaha, Nebraska, closed the semi-
nar with a statement on the role of
middle management tomorrow. His
comments appear below.

Evaluation by the participants indi-
cated that the seminar was worthwhile
and should be repeated annually, One
commentator stated: “I do feel the
meeting was very much worthwhile—
the after-meeting sessions, as at all con-
ventions, were most helpful”

Management of Tomorrow

by H. Geddes Stanway,
Skinner Macaroni Company

IN my subject for the closing of this
important seminar I have chosen to
give you an insight to what I believe
will be your role in Management of
Tomorrow, while at the same time sum-
ming up what this seminar has pro-
duced for you on the problems of today.

It ir essential that you first recognize
that I shall be confining my subject
matier primarily to the role of Middle
Maiiagement, even though from time to
time I may intersperse my talk with
functions of Top Management.

I am sure you will agree that the
subject matter of the role of Top Man-
agement Problems of Tomorrow s a
full subject in itself. It encompasses a
broad field of new and different func-
tions and problems, than that with
which you are confronted today or even
will be in the future,

However in recognizing the new and
broader problem of Top Management

(Continued on page 40)
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Clermont realizes that the basic goodness of a dryer is
represented by the sum total of the care and attention
that goes into the design and development of each in-
dividual part. Performance, dependability and quality
yeus nturally expect from a Clermont machine — in
supyr-cbundance. But there are also many lesser
poini: ebout a machine that can make it a 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 alr and exhaust
of excess humidity; control of temperature; extra

it will be in evary detail
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Side view noodle finish dryer taken ot plant of Tharinger
Macaroni Compony, Milwaukee, Wisconsin

%MQMM m,&. Brooklyn, New York, N.Y. 11206 U.S.A,

CONTINUOUS NOODLE DRYER

Dramatically New in Appearance

large doors permitting ready access for cleaning; large
lucite windows giving clear view of the various drying
stages: all ore incorporated in the Clermont Noodle
Dryer.

The only Noodle Dryer available that affords free ac-
cess to the screens from both the fan chamber and the
air chamber sides,

The only Noodle Dryer that has conveyor screens that
interlock with stainless steel side guldes. Many other
features are incorporated that are solely Clermont'’s.

But no matter what Clermont dryer you buy, you may be sure thot when you get b,
tlo fimest dryer you have ever owned,

Please consult us for full information.

266-276 Wallabout Street
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rd Annual Meeting
National Macaroni
Manufacturers Association

8:30 a.m.
9:30 a.m.

9:45 a.m.
10:15 a.m.

11:15 a.m.

11:45 a.m.

o
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June 18-22, 1967

SUNDAY, JUNE 18
Seminar Committee meets in El Pomar.

Ialotional Macaroni Institute Committee meets in E| Pomar
oom.

Round-up and Registration on Mezzanine Floor.

Buses leave Main Entrance for Rotten Log Hollow.

Come to the Cook-out: Food Service Coordinator, Bill Bros-
covak, American Lamb Council. Camp Fire and Western
music.

MONDAY, JUNE 19

Breakfast in the Copper Room, Country Club Building.

Greetings from President Robert |. Cowen, Sr.

Appointments of Convention Committees:
Nominations, Audit, Resolutions,

“Trends — Challenges — Opportunities’’

Robert M. Green, Executive Secretary, N.M.M.A.,

"Motivation with Incentives”

William H. Preis, president, Performance Incentives Corpora-
tion, South Hackensack, N.J.

““How Does Your Package Rate?”

Lester S. Willson, Packaging Sales Division,

Du Pont Film Department. \

“National Affairs — Discussion of Packaging Act’’

Harold T. Halfpenny, N.MM.A. General Counsel.

Afternoon free for recreation.

Suppliers’ Social at the Terrace Pool.
Italian Dinner Party in the Main Dining Room.

The Mario Singers, courtesy of Rossotti Lithograph Cor-
poration,
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TUESDAY, JUNE 20

8:30 a.m. Breakfast in the Copper Room, Country Club Building.

9:30 a.m. “American Dairy Association Approach to Marketing”
John Hall, Merchandising Representative.

10:15 a.m. “American Sheep Producers Council Approach to Promotion"’
John Hickman, Executive Director;
Eugene S. Blish, Lamb Merchandising Manager.

11:00 am. ""The Wheat Situation”
Howard Morton, Great Plains Wheat, Inc.
John Wright, U.S. Durum Growers Association.

11:30 a.m. “Producing Egg Products Under USDA Supervision”
Frank J. Santo, Area Grading Supervisor, U.S.D.A,

12:00 noon Nominations Committee Report; Election of Directors.

12:15 p.m. Board of Directors Organizational Luncheon in the Green
Room.

1:30 p.m. Golf Tournament at the Country Club.

6:30 p.m. Suppliers’ Social at the Terrace Pool.

7:30 p.m. Dinner-Dance in the Ballroom.

WEDNESDAY, JUNE 21

8:30 a.m. Breakfast in the Copper Room, Country Club Building.

9:30 a.m. "Opportunities in the School Lunch Program”
Beverly Anderson, Durum Wheat Institute.
Pluma C. Reerve, School Lunch Supervisor,
Colorado Springs Public School System.

10:30 a.m. ““Durum Wheat Institute Report”
H. Howard Lampman, Executive Director.

11:00 a.m. “’National Macaroni Institute Report”’
Theodore R. Sills, Elinor Ehrman,
public relations counselors.

12:00 noon Audit Committee Report: Resolutions Committee Report.

4:00 p.m. Buses leave Main Entrance for trip through the mountains
to Cripple Creek, old mining town.

6:30 p.m. Cocktails and Buffet Dinner.
8:30 p.m. Curtain Time for Imperial Hotel Players.

THURSDAY, JUNE 22

9:00 a.m. Board of Directors Meeting in North Lake Room.
l_qun. 1967
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THE DEMACO CONTINUOUS LINE

by Leonard DeFraiiciszi, DeFrancisci Machine Corporation,

*OU must forgive me if I appear to

be repeating some of the material
used in my presentation of the same
subject at the Plant Operations Forum
exactly four years ago, However, I
think that you will all agree that the
continuous nutomatic line for the pro-
duction of long goods is still the most
discussed plece of (:juipment in the
industry as it was four years ago. As
early as 1841, the idea of continuous
drying was evolved. The idea slarted
with the use of a preliminary dryer
which was coupled to a long goods con-
tinuous press. The long goods were then
loaded on to trucks and finished in
batch dryers. From this early idea, the
first development was to link several
preliminary dryers; by stringing them
together in a series, a rudimentary con-
tinuous dryer was evolved. Another
conception was to extend the length of
the drying sections to provide sufficient
drylng time. However, what resulted
from this serles of multi drying sections
was a complicated system of stick ele-
vators, stick transfers and uneven dry-
ing. Each stick elevator and transfer
became o potential source of trouble
and a maintenance headache. This was
also true with the use of longer drying
sections with the additional problem of
humidity and temperature controls.

New Design

In 1962, Demaco offered to the in-
dustry a continuous dryer with a com-
pletely different design, which incor-
porated some of the most successful

New Flour and Water Feader

ot the Plant Operations Seminar

features of the Demaco batch drying
system.

First of all, the extrusion press was
beefed up with a longer mixer, The
principle of a single mixer was retained
in onder to avold any erratic feed from
one e ter to another. The feed screw
was 1:achined out of a forged stainless
steel bar; the vacuum system was ap-
plied over the entire mixing cycle. The
wuvnolina and water feed was complete-
'y re-designed, and 1 would like to
Jdigress for a moment about ils con-
struction. Our new volumetric feeder
possesses o single adjustment for ad-
ding flour and water which always re-
main in the same pre-sel proportions.
The elimination of the tank and con-
stant water level is replaced by a single
“Kates" water flow valve, always me-
tering the same proportions regurdless
of the water pressure.

80 Inch Aluminum Sticks

Our automatic spreader was design-
ed to handle an 80 inch stick. This
aluminum stick Is an extruded heavy
wall aluminum with welded ends.

Our continuous dryer is designed for
either four or five tiers. A Demaco
patented pick-up elevator picks up 4
or 5 sticks and loads one on each tier.

In other words, each tier recelves only
one stick out of every 4 or 5, and all
four or flve tiers index forward to-
gether, Thus all four tiers move in the
same direction at the same speed. The
sticks move thregh the entire dryer
and storage unit in this manner, never
changing tiers. At the end of the storage
unit, the sticks are unloaded as they
arrive. The exit elevator picks up 4 or 5
sticks simultaneously, one from each
tier, and depos‘ts them at the stripper.
(Continued on page 10)

Interior of Demaco Dryer
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We'll never settle for less™

With Maldari Extrusion Dies we
are assured of

*» Quality
» Workmanship

* Service
* Satisfaction

D.MaLpar! & Sons, InC.

557 THIRD AVE. BROOKLYN, N.Y., US.A. 11215

Amarica’s Largest Macaroni Die Makers Since 1903 - With Management Conlinuously Relained In Same Family

Jung, 1967




Demaco Continuous Dryer—
(Continued from page 8)

Using this system, the dryer and lhe
storage unit have only two elevators,
one at the end; consequently the stick
handling system is the simplest one on
the market. The conveying medium is
standard “off the shelf” roller chain
throughout the dryer. The storage unit
is slmply an extension of the dryer
chains which have a fast unloading
speed.

This deslgn also facllitates the main-
tenance of the humidity controls be-
cause all four or flve tiers move to-
gether from one control section to the
next one. The problem of dry products
mixing with wet ones has been elimi-
nated. The dryer is equipped with
elther two or three zones depending on
the hourly production; each zone, of
course, hae its Independent temperature
and humidity controls.

Another improvement is the elimina-
tlun of the use of roller chains for the
sutomatic return of the empty sticks.
The roller chains caused many prob-
lems, sticks falling off and pressure
bullt up as the sticks piled up. For
some time now, we have been using a
patented screw conveyor stick return
whose advantages can be summarized
as follows:

(a) No pressure built-up.

(b) Visible for its cntire length from
the outside of the dryer; conse-
quently servicing Is completely
accessible,

(c) Minimum of space Involved. Two
lines of the stick return system
can be placed beneath the dryer,
occupying the same space as one.
At certain periods of operations
this enables one to clear the
whole dryer and stick reservoir in
the minimum of time.

(d) Our unique design helps to
straighten out the sticks that are
misaligned.

(e) Exemplary sanitation features.

As part of this line we have designed
a unique machine for stripping the
slicks. Thls machine works on two

levels: the upper level removes the
products from the stick; the lower level
cuts the products. These two functions
now belng separated can be performed
simulianeously instead of the conven-
tional method of one following the
other. This feature allows for the ma-
chine to operate at much higher speeds

without increasing that of each individ-
ual function.

Sanitation

Turning to sanitation, I would like
to emphasize that this factor was a
prime consideration in the design of
our dryer. This dryer when empty Is
completely open for cleaning. Every
part is accessible for easy washing and
vacuuming. You have probably seen
one of our ads in the Macaronl Journal,
where you can look right down the
whole length of the dryer and stick
storage section, and which enables you
to visualize how easy it is for a man
to walk right down through it with a
vacuum cleaner,

Our dryer is designed with its own
floor elevated off thai of the building
and supported independently by jacks.
As I have already sald, the whole
length of the stick return systeis is
visible under the dryer.

Construction

Now for a word on the construction
of the dryer itsclf. It consists of a strong
steel frame covered with panels of ex-
panded polyurethane with fiberglass
skins. The panels have a thickness of
%" and can be supplied in any color.
This type of panel gives tremendous
strength and rigidily; it Is an excellent
insulator and is easy to clean and wash
down besides its attractive appearance.
It is without doubt one of the best
known materials used in industries re-
quiring drying equipment.

We can supply these 'ines for the pro-
duction of long gords for capacities
ranging from 500 to 2,000 pounds per
hour. We feel that the quality produced
can best be expressed by the comments
of the users who are mure than enthusi-
astlc about the results obtained by
them.

DIE MAINTENANCE by C. Daniel Maldari,
D. Maldari & Sons, Inc., ot the Plant Operations Seminar

REVENTIVE maintenance on dies

resolves itself into both quality and
quantity control of your products. In
the first category we strive to control
obvious flaws in appearance such as
dough rings, roughness, splits, break-
oge, collapsing, color, unaven wall
thickness, raggedness, and sliape. In the
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second category we strive to control
hidden difficulties which inight be en-
countered in drylng, packaging, and
handling.

Product Flaws

Product flaws are danger signs which
demand immediate investigation and

correction. The source of difficulty is
not always easy to ascertain, and a wide
diversion of opinion may result. Under
normal circumstances, we become con-
sclous of die wear through the warning
medium of packaging—too heavy a
product results in less volume per unit
weight giving too much slack in pack-
ages,

This applies predominantly to the
solld and tubular products where grad-
ual wear can seldom be detected by
visual inspection of the product, but
must be determined by actual measure-
ment. The fancy products generally
glve some Indlcation of wear by a
change in physical appearance, Sea
shells tend towards greater curvature;
mafalda towards a more pronounced
wave, rotini and yolanda towards a
tighter curl.

Sea Bhells

In sea shell production the flow of
dough is at its maximum at the center
of the shell, making this point more
susceptible to wear than the ends. As
wear increases, the dough flows faster
at the center, thereby increasing curva-
ture. Today by far the most common
warning of wear in shell dies comes in
the form of checking either during or
after drying. This checking can be at-
tributed directly to die wear and can
be eliminated by reducing the thickness
of the die outlet.

Wear in the wavy-type products, such
as mafalda or wavy lasagne, becomes
physically evident by more pro-
nounced or closer-curled wave. A cross
section of this product should present
a flat, noodle-type appearance. As you
all undoubtedly know, the wave is the
result of greater flow of dough on the
ends of the slots in the die, making
these 2nds the points of greatest wear.
An increase in wear Is accompanied by
an increase of flow of dough, resulting
in a more pronounced wave. A cross-
section of the product after wear is In
evidence will disclose a flat noodle in
the center and a spaghetti-like effect
at the ends. This condition presents
both drying and packaging problems,
and can be eliminated by proper die
maintenance.

Rotinl and Yolanda

The rotinl and yolanda products (the
spiral products) present an analoguus
cross-sectlonal comparison to the ma-
falda In that a cross-section of the prod-
uct prior to wear is a noodle-type prod-
uct, whereas after wear the ends (at
the circumference) develop a heavier
spaghettl-like appearance which in-
creases the flow of dough at these polnts
resulling in a tighter curl or greater
degree of twisting.

THE MACARONI JOURNAL
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Elbow-macaroni die wear is tricky
since wear occurs at several points, and
certain dimensional proportions must
be maintained in order to obtain stand-
ard product curvature. Wear takes
place at the outlet, at the pin tip, at
the base of the pin notch, and at the
i*In stem between the notch and the tip
4t the pin.

Gaging Thickness

Some years ago the subject of gaging
thickness was discussed and the effect
repairs have on this vital dimension. In
elbow-macaroni dies we have added
concern of the elbow notch. The dis-
tance between the base of the notch
and the base of the pin must be rigldly
controlled for curvature uniformity.
Peening during normal repairs will
shorten the gaging thickness of the die
which in turn will shorten the distance
between the base of the notch and the
base of the pin, thereby disturbing cur-
vature standards.

In addition, we have wear at the base
of the notch which adds further to the
woes of maintaining product curvature.
Hence pin replacement is usually to be
desired on elbow dies repairs for proper
product curvature.

Splits

Many of you have been plagued with
product splits on short-cut products,
and splits or weird distortions on long
tubular products. The cause, though not
immediately detectable by visual in-
spection, can generally be traced to
grit. In the case of splits, the grit lodges
between the pin and the outlet (the
grit being too large to get pushed out)
and results in a definite split in the
extruded product.

A rather mystifying condition is pre-
sented by uneven wall thickness extru-
sions of short-cut products where grit
definitely does not enter the plcture.
When proper and standard operatlonal
procedures are not carefully adhered to,
the die bends during production. This
is particularly true when the suppori
post is not fastened rigidly against the
die before extruding pressure ls ap-
plied. This bending follows an elliptical
pattern tending to distort the chambers,
with the result that concentricity of pin
und outlet is disturbed. The effect of
this condition Is uneven wall extrusion.

Something must be sald on the sub-
ject of gaging thickness before closing.
With each regular repair—excluding
bushings—the die 1s peened to reduce
the outlet. This displacement of metal
shortens the gaging thickness with each
repair, After several repairs, it is ob-
vious that the gaging thickness will be
thinner than on a similar new dle, This
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difference in gaging thickness beiwcen
two duplicate dies with the same outlet
diameter in operation under exaclly the
same conditions may result in the fol-
lowing differences in characteristics be-
iween the two extruded products:

1. Difference in size

2. Difference in texiure

3. Difference In production rate

Many times operating personnel,
using exactly the same production pro-
cedure, will note that an old, oft-re-
paired die extrudes a smoother product
than a new die. One explanation Is that
the new die has a heavicr geging thick-
ness, creating greater frictional resist-
ance to extrusion. A slight change in
mixing procedure (a slightly softer
dough) will generally clear this dis-
crepancy.

A thinner gaging thickness, while de-
sirable In many instances, will most
certainly shorten the productive life of
the solid die. A slight change in opera-
tional procedures by production person-
nel to conform to the dictates of a
heavier die gaging thickness character-
fstle will result in a better all-round
product Including smeothness, density,
texture, and also result in greater pro-
duction output between repairs.

With reference to teflonized dies, the
watchword is “CARE", Use exireme
care when handling these dles, because
teflon is enslly damaged. Repairs on this
type die resolves itsell into replace-
ments of the teflon.

Specitic Problems

Following presentation of the paper
on Die Malntenance, a discussion of
spzcific problems took place. In answer
to questions from participants, Mr.
Maldari made the following comments:

On Oxidation: Basically, galvanic
corrosion is caused by an electro-chemi-
cal reaction. This reaction is set up
when a metal is embedded in a medium
copable of transmitting an electric cur-
rent, such as a liquid or a moist soil
(electrolyte).

During the electro-chemical reaction,
an extremely small electric current
flows from one point of the metal
through the medium to another point
and then back again through the metal
to the first point to close the circuit. In
so dolng, the current continuously re-
moves minute particles of metal from
the point it leaves (anode) and deposits
them In the electrolyte along its path
to the other point (cathode), Thus the
anodic area is graduslly worn away,
while the cathodic area is undamaged.

Considerable research has been carried
on in an effort to gain the knowledge
required to lick this problem of pitting
and tarnishing which plagues a good
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percentage of macaroni manufacturers.
One solution suggested some years ago
was to fasten blocks of magnesium to
the die tank in order to minimize cor-
rosion during temporary storage. Theo-
retically, the dies also in contact with
the tank would complete an electrical
circuit, and any corrosion caused by
oxldizing agents in the water would
cause the magnesium to corrode rather
than the metal in the dies. Such an ap-
plication is common in galvanized wa-
ter tanks.

Bulfer-Stinkers

There is one possible trouble that
muy arise In the use of magnesium
anodes in the wet storage of dies, and
that is the possibility of small amounts
of hydrogen gas evolved on the bronze
die due to the galvanic action of the
magnesium, setting up a condition to
promote the growth of sulfur bacteria
at areas covered with dough. Such a
condition could cause a more rapid for-
mation of sulfides than might otherwise
occur, thereby promoling the growth
of “sulfur-stinkers.”

Where the water is highly alkaline
such as by the addition of soda ash or
trisodiumphosphate, the activity of the
mognesium might be reduced so far
that it would not provide galvanic pro-
tection, In such a water, however, it
might well be that no corrosion would
occur anyway.

How the magnesium anodes would
protect the bronze dies within the out-
lets is questionable. Any dough left in
these places would be expecled to act
as an insulator shielding the metal un-
derneath from the protective action of
the magnesium anode,

Use Woou-Lined Tank

The use of a wood-lined tonk, with
the addition of small amounts of Oakite
or Calgon in the water, will go a long
woy to eliminate the difficulties dis-
cussed.

It is our understanding that today
the soaking operation can be elimi-
nated, and that the dies can be washed
in the newer dies washers immediately.
This will, of course, eliminate dle cor-
vosion during soaking.

Our recommendation Is thorough
cleaning of the dles immediately after
use, making certain all traces of dough
are removed. After drying, spray the
chambers and outlets of the die with a
light mineral oil, wrap in brown paper,
and store.

About New Materiels: The search for
new materials for diemaking goes on
constantly. In the fleld of plastics, we
have investigated different combina-

(Continued on page 14)
11

g
I
|
t




4

THE MACARONI JOURNAL

| Only DEMACO’S

| “gives you the

Clean S' weep . . . | Long Goods Continuous Line

Clean Sweep Sase of Cleaning

% The sophisticated line that is
amazingly simple to clean.

% Walk thru dryer.
! % One (1) mixer.

% One (1) Stick pick up elevator
for finish dryer accumulator.

% Visible stick return,
% Patented stick return conveyor.
% Exterior covers of washable fiber glass.

% Minimum space requirements.

DEMACO Long Goods Continuous lines are
1 available from 500 Ibs. to 2,000 Ibs. per hour.
1  Get the full story. Just write to:

LONG GOODS CONTINUOUS LINE

DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y, 11237, US.A. * Cable;: DEMACOMAC ® Phone: 212-3856-9880
' Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville, Wlinois, U.S.A. ® Phone: 312-362-1031
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Die Maintenance—
(Continued from page 11)

tions of materials using teflon as a base,
These include teflon impregnated with
different materials, but we have not to
date found anything superior to virgin
teflon.

In the fleld of metals, we are severely
limited to metals with good heat con-
ductivity properties. This limitation s
also magnified by the fact that many
new alloys are available in rod form
only. At present, we are testing a new
alloy with a high copper content for
good heat conductivity and smoothness
coupled with a small amount of nickel
for corrosion and wear resistance, This
metal is available only in rod form and
thus can be used only as bushings and
pins,

We have no objections to the use of
most materials—but the deciding factor
must depend on characteristics and
propertles of the materials which will
in turn affect the appearance of the fin-
ished product, Strength of the material
is nlso an important factor.

Our objection to stalnless steel is that
this metal has poor heat conductivity
propertles and thereby retnins heat and
extrudes a rough, whitish product,

A bronze spaghetti die wears about
001 inch every 400 hours of operation.
On a tolerance of .003 inch, return the
die after every seven weeks of continu-
ou. production; elbow dies, after five
weeks; and shell dies, after four weeks.

It is estimated that today the per-
centage of bronze dies to teflon is about
60 to 65 per cent bronze and 35 to 40
per cent teflon.

About Parts Inventory: The only sup-
plies which should be inventeried for
proper die maintenance are a good die
washer and a small electric spray to be
used for coating the die chambers and
outlets with a light mineral oil. (E"‘.

AUTOMATED STORAGE

by D. D. “Steve” Brodie, Aseeco Corporation

HE modern day plant in most all

industries is suffering—pleasantly—
with growing pains, The starting point
for increased production in a macaroni
plant is at the press level. However, for
every added pound produced at the
press, it becomes mandatory to provide
added flour supply, drying capacity, in-
termediate finished storage, packaging
equipment, and warehouse space.

1) Flour Supply—This stage was
quickly solved with bulk handling
systems, resulting in both space
and labor savings.

2) High Production Presses—Double
production with little or no added
floor space needed,

3) Drysrs—Shorter drying time with
mo: . efficient dryers that do not
need added floor space.

4) Intermediate Storage—“The For-
gotten Middle” The only stage
where manual labor is used. Fill-
ing push bins, pushing them into
a storage area, then finding the
oldest product to push to the
packaging machines. Over-filling
of bins and breaking of product
every time a bin s filled causes
waste. Quality control is lost.
Every stage has stepped-up pro-
duction through automation, ex-
cept intermediate storage, which
now is the prime stealer of floor
space.

5) Packaging — Modern high-speed
bag and cartoning machines make
it possible to pack off 24 hours of
production In hours through
automation,

68) Wareshousing—Fork lift trucks and
palletizing systems have taken ad-
vantage of the full cublc area in a
warchouse. This area is usually
the first to require udded floor
space to absorb the increased pro-
duction, Floor space which is now
occupied by push bins.

The Forgotten Middle

In following the respective slages
from flour to warehouse, automation
has replaced manual labor and in-
creased the production in every slage
except the fourth—intermediate stor-
age.

Automated intermediate storage is
defined as a method to eliminate man-
ual labor and release valuable floor
space, which in many cases will pre-
clude the necessity of adding to a build-
ing or possibly building a new plant.

Obviously the problem centers on an
adequate storage facility to take care
of 24 hours of production while packag-
ing it off In eight hours. Purely aca-
demic, but the manner in which this
can be accomplished is a matter of plan-
ning. As the physical arrangement of
each plant varies, it becomes necessary
to make a complete floor plan, from the
discharge end of the dryers through and
including the packaging area.

Basically the usable areas are the air
space from the top of the push bins to
the ceiling. Practically every cubic inch
can be used when lald out to the great-
est advantage.

Short Cut Example

Taking short cut macaronl first—ihe
starting point is the number of pounds
to be stored, the number of dryers feed-
ing storage, and the number of packag-
ing lines taking from storage. The indi-
vidual plant layout will dictate the
route to be followed. Single floor or
multi-floor plants present different
problems; ceiling height, obstructions
such as steam, water, sprinkler lines or
ducts, are taken into conslderation. The
welght bearing loads of the building
and the sanitary regulations also be-
come a part of pre-planning.

As an example of what can be done,
a given floor arca 50 feet x 30 feet x 12
feet clear height, equaling 1500 square
feet, would hold about forty 4 x 4 x 4
push bins with allowing only a 3-foot
aisle to maneuver the bins, Considering
short cuts at 25 pounds a cubic foot,
the maximum capacity of the 40 bins
would be 64,000. By way of comparison,
a battery of 14 automated storage bins
would require only an area 12 feet wide
by 40 feet long, or about 480 sq. ft., and
would hold 05,000 pounds of short cuts.
This would release 1,000 square feet of
floor space plus an increase of about
one-third in storage capacity.

The complete system takes in the de-
livery of product to the storage bins and
the discharge from any siorage bin to
any seclected packaging machine hop-
per. The only labor required s to push
a button once every four hours in order
to direct the incoming product into an-
other bin. Discharging is inter-locked to
the individual packaging machine hop-
per and starts and stops as product Is
needed. Custom built spirals lower the
product into the bins to prevent break-
age; sight windows on each bin elimi-
nates mixing of product. Discharge
gates, air controlled, are designed to
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prevent overflow and waste; speclal
type sanitary trough conveyors deliver
product without spillage or damage. A
fully automated storage system can be
designed to fit into any macaroni plant.

Noodle Storage

Noodle storage has its own problems.
Here again, it can be done by pre-plan-
ning. From existing floor layouts, a
means can be designed to use present
areas to store the desired number of
hours of noodle production. Some
plants, producing 1000 pounds per hour,
package directly from the dryer to a
packaging machine capable of handling
1800 pounds per hour, Therefore, the
full capacity of an expensive machine
is lost. What happens when the packag-
ing machine halts for film change, rest
and lunch periods, carton change, size
change, or a breakdown? The dryer
cannot be stopped, so the noodles must
be taken off into boxes, totes, or what

.have you. The result: broken product

and the manual labor to take off and
re-introduce into the line.

A plant needing 12,000 pounds per
day from a dryer producing 1000 pounds
per hour must either work a 12 hour
packaging shift or start production four
hours shead of packaging, storing the
four hours of product Into boxes or
totes, Automation again takes over to
correct either or both of the above situ-
ations. The Aseeco Accumaveyor Is de-
signed particularly for accumulated
storage and surge storage. It is a storage
unit which picks up from the dryer and
discharges on the basis of first in first
out. The size of this Accumaveyor is de-
termined by the pounds or hours of
storage required. In most cases, the Ac-
cumaveyor can be installed high enough
to leave an open storage area under it.
It Is a completely sutomatic system,
eliminating all labor and protecting the
noodles against breakage.

In other plants, where noodle produc-
tion is on a 24-hour schedule and pack-
aging is to be done in eight hours, an
Asceco Stor-A-Veyor System will han-
dle the production without manual
labor.,

Again, each plant has to be surveyed
fo determine the system that best ap-
plles. The problem s surmountable,

Idea

Final Food For Thought: The Stor-A-
Veyor System has been applied for
short cuts in buildings where the ceil-
ing height would not accommadate
bins, For example, four Stor-A-Veyors,
36 feet long x 6 feet wide each, con
handle over 100,000 pounds of short
cuts, Do not leave automation out of
the “Forgoiten Middle"; it completes
the cycle for a fully automated plant.

June, 1967

Aseeco A:umev“nf.
Moodle and Short Cut Storage.

New K’ Cellophane

The most durable cellophanes ever
developed, “K" 307 cellophanes, were
introduced in two gauges, 160 and 230,
by the Du Ponl Film Department at
the Packaging Show.

“K" cellophane 160-307, in its gauge
class, is the most durable cellophane
yet made for bag applications, I is
equivalent in durability to other heavi-
er 140 gouge polymer-coated cello-
phanes. The film yields 16,000 square
inches per pound.

The lighter weight “K" cellophane
230-307 is also the most durable cello-
phane in its gauge for bag applications,
It is equivalent in durability to the
thicker 195 gauge nitrocellulose-conted
bag films. As an overwrap film, il has
superior dimensional stability and is
expected to replace the lower yield 105
gauge nitrocellulose-coated cellophanes,
The yleld of the new “K" 230-307 is
23,000 square inches per pound.

Cost Savings

The improvements in base sheet
technology which led to these films can
result in package cost savings in the
range of 8 or 7 per cent. The durablility
of the new films permits use ol higher
yleld films with equivalent or betler
appearance and protection al lower
coverage cost.

In other important basie character-
isties, such as moisture-proofness, prod-
uct protection, heat sealability and ap-
pearance, the new “K" 307 cellophanes
meet standards of excellence establish-
ed by other Du Pont “K" cellophanes.

“K" 230-307, also two-side polymer-

coated film and has a thickness of .0012
inch. The 160 gauge cellophane will be
priced at 86 cents per pound.

“wK" 2301307, also two-side polymer-
coated, has a thickness of .00085 inch
and will be priced at 70 cents per
pound.

Both films are particularly suited for
bag upplications, including packaging
of such producls ns candy, cookies,
crackers, biscuils, snacks, cakes, rice,
noodles, macaroni, dried fruits.

Jenny Lee Strong at Home

In the 1967 Consumer Analysis of the
St. Paul Dispatch & Pioneer Press, Jen-
ny Lee egg noodles led in consumer
preference with 66.4%. American Beau-
ty was second with 15.2% and Cream-
ettes third, 12%.

Jenny Lee nlso led in the macaroni
and spaghetti group with 46.4%.
Creamettes claimed 30.4% with Ameri-
can Beauty following with 6.1%. Jenny
Lee has strengthened its lead in both
categories in the past three years.

Lipton's dry soup mix was tops, as il
has been the past two years, with 64.1%.
It was followed by Mrs. Grass, 11.5%,
and Knorr, 10.8%.

Taco Seasoning Mix

Lawry's Foods of Los Angeles is sell-
ing taco seasoning mix in the weslern
stales, The product, said to be the only
taco seasoning mix on the market, re-
tails for 25¢ for a 1'3 ounce foil packet.

Hold Thot Load. A small but Important
packaging tool is the H-11 Filament Tope
Haond Palletizing Dispenser. The compact
lobor saving unit allows one mon banding
of pallets, quickly and efficiently. This dis-
penser folds the tape, adhesive to adhesive,
providing o non-tacky bond for wropping
around the perimeter of pollet loads. The
Tape band holds the pollet load firmly in
place, without damaging the carton surface,
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Wherever the
sun shines
on durum wheat
you'll find the
Peavey symbol

Peavey s strateqically located in the heartof North Dakota s
durum wheat helds Selecting. testing, processing the
finest durum wheat products for the macaron industry

Durum ahegt mpection

Aheat samples ate sent & menatute commercial
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Triangle Flexitron Scales Get Solid State Controls

HE Flexitron net welghing system

introduced In mid-1966 by Triangle
Package Machinery Company, Chicago,
has now been equipped with solid state
controls—"the first of several improve-
ments planned for the system,” accord-
ing to Walter Muskat, Triangle's vice
president of sales.

The new elecironic controls, iniro-
duced for the first time at the Packag-
ing Show in Chicago, are now standard
equipment on both regular and minia-
turized versions of the Flexitron net
weighing s stem.

“Solid state control will definitely
decrease maintenance needs of equip-
ment operators,” Muskat said. He added
that the company contemplates no in-
crease in the price of Flexitron equip-
ment because of the new controls.

Flexitron net weighing scales are ap-
plicable to the full range of Triangle
packaging machines, as well as to many
such machines produced by other man-
ufacturers. When introduced a year
ago, it was the first net weighing sys-
tem to combine a short, balanced-mass
beam with flexures and a differential
transformer. Such combination of
elements, according to Muskat, insures
grenter speed, accuracy, and repeatabil-
ity of performance.

Addition of solid state controls “will
now add greater relinbility to the
equipment as well,” Muskat stated.
“With the elimination of lag time and
switching time, and of possible relay

Closeup of Triangle's Flexitron meodular
welght cell unit illustrates o few key com-
ponents (from left): (1) The redesigned
weigh bucket that Is lighter 1o reduce maoss
of the bolonced-beam system, ond air
(rather thaon solenold) operated for greater
control and foster opening. (2) The friction-
less pivots (smaller of two holes In side plate
center), actually stondard commercial flex-
ures designed for precision instrumentation
opplications, that reploce knife-edge points
subject to friction. (3) The new electronic
signal sensing device (o differential trons-
former, cylindrical part ot far right) that
affords repeatability of weights to within
3/1000 ounce,
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fatigu: problems,” he sald, “the new
Fl:i'tron controls lengthen cycle life
wh!'e emphasizing the reliability factor,

No Friction or Distortion

The short, balanced-mass beam of
the Flexitron net welghing scale is said
to greatly improve response and signal-
sensing accuracy of the equipment in
any application. Friction and distortion
are eliminated from the system because
there are no moving paris. These fea-
tures, coupled with improvements in
modular design and product flow con-
trol, reportedly enable the system to
perform with consistent efficiency and
accuracy for years,

Repeatability to 3/1000 oz. is claimed
for the differential transformer that
serves as the signal sensing device on
all Flexitron scales. The transformer
and its dash pot are provided with a
rigld mounting that eliminates un-
necessary pivol points likely to ad-
versely affect accuracy.

Standard commercial flexures pro-
duced by Bendix serve as “molecular
pivots" in the Flexitron scale. Thus,
there are no knife-edge pivots to be-
come dulled by friction, or to be affect-
ed by fatigue, error, or failure. Beam
shift In any direction also is prevented
through use of the flexures rather than
knife-edge plvots,

Triangle Package Machinery has
made no further modifications in the
sturdy, lightweight welgh bucket,
which represented a redesign when first
introduced on the Flexitron system in
1866. This bucket is an Integral part of
the weigh cell, and is pneumatically
operated to provide grealer control and
faster opening.

Modular Welgh Cell

The Flexitron weigh cell is fully en-
closed and ventilated under positive
pressure. This protection assures elimi-
nation of dust or product contamina-
tion. And because the weigh cell is
modular in design, it can be removed
easily for maintenance or replacement.

All Flexitron scales have vibrating
trays to give n smooth and even product
flow into the weigh bucket. Speed of
vibration is adjustable—a feature that,
combined with the special “pour over”
design of the dribble tray, provides uni-
form feed of a single file of pieces into
the weigh bucket.

Both regular and miniaturized ver-
sions of the Flexitron net weighing
system can be fitted with accumulators
designed by Triangle to give even

greater control over product flow. The
pneumatica'ly - operated accumulator
unit holds continuing product flow dur-
ing the brief time in which the weigh
bucket is dumping its exacl product
weigh into the packaging mechanism,
Once the weigh bucket has closed, the
accun ulalor opens again to dump the
accumulated product Into the bucket,

Triongle has made little change in
its sperd and accuracy guarantees be-
cause of the installation of solid state
controls to the Flexitron line. “The ef-
fect of the controls, however, Is not
heavily felt in these areas” Muskat
commented. “The greatest impact
which these new controls have had on
our Flexitron scales has been in length-
ening cycle life of the equipment, and
in increasing reliability.”

Irish Soup Mix

H. J. Heinz Company has formed
Heinz-Erin, Ltd., a new Irish company
jointly owned by H. J. Heinz Co,, Lid.
of Great Britain and of Dublin, Ireland.
Erin Foods, Ltd., operates plants in Ire-
land for processing of dehydrated vege-
tables and soup mixes.

Triangle outomatic form, fill and seal bag
machine equipped with the Flexitron net
weighing system that incorporotes product
accumulators, Machine also hos a three-
stage feed system ond o pan supply hopper.
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ASEECO'S AUTOMATED
CUT GOODS STORAGE and DELIVERY SYSTEM

Closes the GAP between Dryers and Packaging!
Do you still fill portable bins?
Get overlilling and breakage?
Waste valuable floor space?
Push around bins trying to find the right one?
Use Fresh product ahead of old?
Lose time at packaging waiting for bins?
Depend on the “human element’" with its nor-
mal errors and Cosls?

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 bin!

From Finish Dryer to the Storage Bins continuously around the
clock,

Special Spiral Chutes prevent breakage.

Discharges from any pre-selected bin into any
number of packaging machines at the same time.

Storage bins of a size and capacity to meet the
individual plants requirements.

Designed to fit the physical limits of YOUR
plant.
FULLY AUTOMATICALLY CONTROLLED
ASEECO Systems are tried and proved.
Clear up the congestion on your floor.
Let us show you how an ASEECO system will
fit into your plant.

There is no obligation!

The System delivers to three packaging lines from three different
Bins, simultaneously (automatically on demand).

Complete Engineering, design and layout service

" Automated
Systems &
Equipman!

1 Engineering

installation service.

1830 W. OLYMPIC BLVD.
LOS ANGELES, CALIF. ®o0C8

TEL. 213 DU 3.9081

Contact our main office for information. Call or write:
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Air Reactivation on
Bag Hot Melts

A new method of reactivating the
hot-melt adhesive on Pinch Bottom
bags was introduced and demonstrated
by St. Regis Paper Company at the
Packaging Show,

The Pinch Bottom bag packaging sys-
fem utilizes a pre-applied hol-melt ad-
hesive that is reactivated in the packer's
plant. The success of the system is evi-
denced by a 70 per cent sales Increase
of Pinch Bottom bags in 1066, as well
as 21 new equipment installations for
the year. The variety of products being
packaged in Pinch Bottom bags now
totals 45—the largest number in the
multi-wall bag fleld.

Until now, reactivation was accom-
plished by heat bars applied directly to
the adhesive. In the new system, bags
pass jets of hot air that melt the ad-
hesive along the bag tops which then
are folded and pressed tightly closed in
the same manner as before.

The major advantage of the hot air
development is that bag tops are never
touched by the reactivation device. The
results are cleaner bag tops and a more
simple overall operation.

Less Warm-Up Time

In oddition, warm-up time for the
new equipment is 00 per cent shorter
than that required for heat bars since
only the heating elements must warm
up with no further transfer of heat to
the bars.

According to St, Regis officials, other
advantages include improved control of

Pronunciotion Lesson, They may look like they're practicing the
scales, but Pat Campbell of St. Regis Paper Company is learning
o little Chinese from Joyce Chien, Hunter College student, Chinese
is one of 14 languoges on the bag they are holding. The bag,
made by St. Regis ond approved by the Department of Agriculture
for exported food products that require high pratection ogainst
insect infestation, hos o pre-opplied adhesive thot is reactivated
in the packer's plant and results in a sift-proof closure.
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reactivation temperatures and less cri-
tical machine adjustments.

Pinch Bottom field-closing units now
equipped with heat bars can be con-
veried easily to the hot air reactivation
system with an economical conversion
kit.

The closures obtained by the hot air
means of reactivation are as positive
as those achieved by the hot bar meth-
od and have these same advantages:

1. The hot-melt closures are tighter,
more sift-proof, more moisture re-
sistant and stronger than sewn clo-
sures;

2. The seal provides more protection
against Insect infestation of flour
and other dry foods;

3. Adhesive is pre-applied so that the
amount end placement pattern is
controlled;

4. Bag tops recelve double inspection
—by St. Regis and the machine
operator as he spouts them;

5. No adhesives or other closing
materials need be inventoried;

6. Hidden closure defects are virtual-
ly eliminated.

The Pinch Bottom bag offers six flat
surfaces for maximum product and
brand identification resulting in im-
proved merchandise ability, The squar-
ed-off ends provide excellent stacking
and handling properties.

Overseas Food Shipments

Due to increased product protection
offered by the Pinch Bottom bag, the
U. S. Department of Agricullure re-
cently approved the bag for shipments
of Ceplapro and CSM, two food supple-
ments being sent to underdeveloped

A new method of reactivating the hot-melt adhesive on Pinch
Bottom bogs wos demonstrated by St. Regis ot the Packoging
Show. Previouily, reactivation was accomplished by heat bars
applied directly to the pre-applied hot-melt adhesive on the bogs.
In the new system, bogs poss jets of hot air that melt the od-
hesive along the bag tops which are then folded and pressed tightly
closed in the same manner as before, Bag tops are never touched
by the reactivation device. The resulis are cleaner bag tops and o

countries as part of an AID program.
Presently, several U. S. millers are
shipping the food supplements in Pinch
Boltom bags to countries in Asin, Afri-
ca and the Middle East.

Packaging Machinery Show 67

The many new and modified packog-
ing machines scheduled for showing at
the Packaging Machinzry Show 67, set
for Atlantic City, N.J., September 18-
21, has required expansion of the show
to nearly 160,000 net square feet of ex-
hibit space—the thirnl step-up since
show plans for 1867 first were an-
nounced—according to Richard Weli-
brock, president, Packaging Machinery
Manufacturers Institute (PMMI), which
produces the show.

“The added aren represenis 32 per
cent more space than was used in the
1965 show,” said Wellbrock, "and
means that each of the more than
15,000 industry representatives expect-
ed to attend will get a one-third greater
machinery exposure than they did in
the 1865 show.”

Early space requests by 82 PMMI
member companies averaged 34 per
cenl more footage than the same firms
used in the 1865 show, held in Chicago.

“This can only mean," said Well-
brock, “that businessmen are optinistic
and that packaging machinery demand
is expected to remain steady or go up."”

More than 200 machinery makers will
exhibit in the blennial event, including
a number of European firms.

The show had originally been sched-
uled for Philadelphia, but was switch-
ed to Atlantic City.

more simple overa!l operation,
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

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

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

quality.

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

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

0.4',." AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION
Mills at Rush City, Minn.—General Oftices; St. Paul, Minn, 55101

Jung, 1967

TELEPHONE: (612) 646.9433
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Ambrette

Cyclo-Mixer Extruder
with Twin Die Head for...
continuous mixing, kneading,

developing and extruding.

NEW TYPE HIGH SPEED CYCLO-MIXER TWIN DIE MODEL THCP (shown)

Flour and water are completely mixed with each particle receiving proper amount of water. Eliminates dry 2000 Ibs. per hour
lumps found in conventional mixer.

: SINGLE DIE MODEL BHCP
NEW TYPE FLOUR FEED SYSTEM 1500 Ibs. per hour

Flour fed to cyclo-mixer by precision control resulting in a uniform and constant feed. SINGLE DIE MODEL SHCP
NEW TYPE WATER FEED SYSTEM 1000 |bs. per hour

Water is filtered and fed under constant, precision control to the cyclo-mixer. Control is by micrometer
adjustment with sight flow feed. f

NEW TWIN HEAD DIE
Solid one piece head with two dies for slow extrusion with high production.

NEW CUTTING DEVICE SYSTEM

Independent direct motor drive to cutting shaft. Wide range of cutting speeds through electronic control.
Elimination of pulleys, belts and varidrive motors.

NEW TYPE SCREW FORCE FEEDER SYSTEM
Force feeder maintains constant feed of dough to screw under pressure.

NEW TYPE EXTRUSION SCREW AND ANTI-FRICTIONAL METAL LINER i , 5

High production screw with low speed. Anti-frictional metal liner in screw housing for long wear and low
friction,

WA

For detailed information write to:
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Durum Group
Recommends Cutbock

John W. Wright of Edmore, North
Dakota, has been elected to his third
year as president of the United States
Durum Growers Assoclation.

Also re-elected at the association’s
March 20 meeting at Devils Lake, N. D.,
were Harold Hofsirand of Leeds, vice
president; and R. K. Saunders of Doyon,
secrelary-treasurer. President Wright
also s treasurer of the Edmore, N. D,,
Farmers Shipping and Supply Com-
pany,

At the Devils Lake meeting the asso-
ciation adoptled a resolution urging
farmers to limit any increases In durum
wheat acreages in order to go to a more
diversified planting program.

In urging the resolutlon, Wright
warned that “if three million acres of
durum are seeded as currently indi-
cated, this could produce 80 million
bushels of that commodity, compared
to 66 mlillion bushels last year. And
that would mean disaster.”

'"Unless planting intentions are
changed,” he sald, “the future of the
durum industry is not bright. Such
overproduction would mean durum will
sell at $1.25 per bushel rather than $2."

Wright recommended a cutback of
at least 20 per cent In the excess over
the normal allotment acres and diversi-
fylng by planting more harley, flax,
oals or sunflower seeds.

Honored for New Durums

Dr. Kenneth L. Lebsock, research
agronomist of the Department of Agri-
culture at North Dakola State Univer-
sity, Fargo, was awarded a special
plaque by the U, 8, Durum Growers As-
sociation at its annual meeting as com-
mendation “for ten years of dedicated
research in the development of desir-
able durum varieties.” The text on the
plaque, in part, read as follows:

“Recogniticn for singular dedication
to agriculture and major contributions
to the North Dakota agricultural econ-
omy resulting in a better standard of
lving for farmers and citizens of the
state.”

Announcement of the award to Dr,
Lebsock was made by the Cooperative
Extension Service at the university,
Durum growing is an $80,000,000 to
$100,000,000 industry in North Dakota,
the announcement said. Dean Arlon
Hazen, director of the North Dakota
Agricultural Experiment Station, sald
that “Wells and Lakota varietles really
saved the durum industry for North
Dakota.” He also added that “it would
have heen wiped out without these
varieties (o resist stem rust,”

24

Durvm Broeder H d. Ken Lebsock, durum breeder for the U.S. Department of Agricul-
ture, stationed at North Dokota State University, was presented o plaque in recognition of
his efforts in developing durum varieties during the recent U.S, Durum Growers Assoclation
convention. Left 1o right: Dick Saunders, Association secretary; Mr, Lebsock; Alvin Kenner,

nt; Arden Burbidge, principal convention speaker; ond John Wright, president
of the U.S. Durum Growers lation.

The current annuzl investment in
durum research at North Dakola State
University is about $200,000, according
to Dean Hazen, shared almost equally
by the Federal Government and the
statle of North Dakota through the Ag-
ricultural Experiment Statjon. “The dl-
vidends are obvious and constitute a
real bargain for the citizens of North
Dakota,” he added.

Savings to Growers

Wells and Lakota dyrum varietles
saved durum growers $12,000,000 lo
$14,000,000 annually in 1962, 1963 and
1064, Dean Hazen said, University ex-
perimental plots in 1064 showed Lhe old
variety, Langdon, yielding only 1B.6
bushels per acre with a 46.6 pound test
welght, while Wells yielded 39.4 bushels
with a 58 pound {est weight. Results in
1985 were the same.

Dr. Lebsock pointed out thal the
award should go to the entire research
feam at the university and its branch
experiment stations, “It's a combina-
tion of federal and state researchers,”
he said, “the plant pathologists who test
the disease resistance of a new durum
variety after the breeders say, ‘Here's
a new varlely that may go.'”

Dr. Lebsock also attributed much
credit to the cereal technologists who
test new varletles for desirable milling
qualities. One of the foremost technolo-
gists working in durum development is
Dr. Kenneth A, Gilles, head of the
cerenl technology department of North
Dakota Stiate University.

Semolina Output Up

Semolina and durum flour production
in February was 1,130,000 cwis.,, com-
pared with 1,086,000 in the correspond-
Ing month of the preceding year. This
is an increase of 44,000 cwis,, or 4 per
cent, necording Lo the Bureau of Census.

The Census Bureau provides no data
on blended semolina and durum flour
production to avold disclosure of figures
for individual companies.

Durum wheat grind In February to-
taled 2,561,000 bushels against 2,571,-
000 a year earller, off 10,000, or less
than one per cent,

Semolina and durum four production
in the first two months of the 1067 cal-
endar year, January-February, totaled
2,281,000 cwts,, against 2,176,000 in the
same iwo months of 1966, an increase of
105,000, or 6 per cent.

Durum wheat grind in the lwo
months was 5,220,000 bushels, against
5,047,000 in January-February, 1966, an
increase of 173,000, ur 3 per cent. Pro-
duction of durum wheat products and
durum wheat grind by months with
comparisons, follows:

— 1T — —_ 10—
Durum Durum
Semolina Grind Semoline Grind
(1,000 1,000 (1,000 (1,000
cwis,) us.) cwis.) us,)

Jan. 1,151 2,659 1000 2476
Feb. 1,130 2,661 1,088 2,571

Mar, —_ —_ 1,163 2,762
Apr. —_ —_— B35 1,004
May — — 841 1,043
June —_— —_ 960 2,282
July — —_ 755 1,766
Aug. _ —_ 1,103 2,503
Sept. —_ — L1768 2,667
. Oct. — — 1,350 3,146
Nov. - — 1,083 2555
Dec. _— - 881 2,283

Peavey Commodity Services

As of May 1, Stratton Grain, the Chi-
cago markeling division of Peavey
Company, Minneapolis based grain and
milling firm, changed its name to “Com-
modity Services."

The mountainous area of Colorado is
six times that of Switzerland.
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Weather Hits Food Prices

The Weather Man is at it again.

Rains finally fell in the winter wheat
belt on the Great Plains during April.
This dropped the price of winter wheat,
easing the threat of higher prices for
flour and bread this summer.

But in the durum area, rain, snow,
and unseasonable cold caused a sharp
slow-up in fleld werk that had started
earller In the month. At the end of
April because of the slow-down the
season was considered to be a week
later than usual and seeding progress
delained in the same proportion.

About two per cent of durum had
been planted, compared with 12 per
cent a year ago.

Fruits and Vegetables

Rains also fell in California, and
there the effects were not entirely help-
ful, They kept the bees from pollinating
fruit trees, slowed asparagus cutting,
damaged the sweet cherries In the San
Joaquin Velley, washed away tomato
seedlings and interrupted the spinach
harvest. A frezeze caused heavy damage
to apricots.

The Weather Man also was holding
the Florida tomato crop below normal.

But in Louisiana the strawberry har-
vest was good,

As the weather improves, there
should be bigger supplies and lower
prices for fresh fruils and vegetables.
Bananas, apples, grapefrult, and
oranges are in plentiful supply.

Orange juice prices have bounced all
over this spring, with some surprises.
You can buy frozen orange julce con-
centrate in New York or Boston cheap-
er than you can within sight of the
Florida groves.

In the Meat Depariment

In the meat depariment, ham and
beef prices have dropped, and large
supplies of other meats have helped
hold prices down. Chickens and turkeys
are more plentiful than a year ago, but
there is a possibility that smaller sup-
plies this fall will drive prices up, and
then the boycotts may start again.

Egg prices are running below a year
ago and may drop even lower into early
summer.

Wholesale prices of some dalry prod-

ucts—butter and cheese—were’ higher

in the wake of higher wholesale prices
for milk. Americans ate less butter last
year but more margarine, shortening
and salad oil.

More than 580 tons of trout are
placed in Colorado lakes and streams
each year,
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Good European Conditions

A report from London in mid-April
stated that in Western Europe general-
ly, autumn sown wheat has emerged
from the winter In excellent condition.
Because of the mild winter weather,
abandonment is negligible, Much of the
shortage in sowings, ss reported last
autumn, seems to have been made good.

In France, the area under crop com-
pares salisfactorily with that of a year
ago, although it is still below a normal
figure. It France is to harvest a large
crop of wheat this year, it will only be
because of high yields to the acre.

A German report mentioned consid-
erable damage by stagnant water In
some districts and delay to spring seed-
ing, but over-all prospect is good.

Winter Wheat

The Department of Agriculture's crop
report issued in mid-April confirmed a
severe setback In winter wheat pros-
pects in the Great Plains as a result of
persistent drought since seeding last
fall,

The report estimated the 1967 winter
wheat harvent at 1,162,338,000 bushels,
down 120,522,000 from the initial fore-
cast of December 1, 18868, marking one
of the sharpest December-April reduc-
tions in recent years.

While the April forecast for winter
wheat was down 10 per cent from the
initial report, the prospective harvest
estimate is still 10 per cent above the
final 1966 crop of 1,058,821,000 and 20
per cent above the 10861-65 average of
960,071,000, In fact, the April estimate
was for the second largest winter wheat
crop in history, exceeded only by the
record 1058 harvest of 1,173,538,000,

Durum Wheat Stocks

The Department of Agriculture's
April crop report indicated that 28,898,-
000 bushels of durum were included in
the wheat stocks on farms, compared
with 48,003,000 a year earlier, and the
1962-65 average of 24,878,000,

Disappearance of durum from farms
in January-March totaled 11,263,000
bushels, against 8,616,000 a year earller,
and the average of 13,772,000.

A Diamond for Imco

The International Milling Company,
Ine. Is celebrating its diamond jubilee.

During so long a period of time, the
company has, of course, changed great-
ly. They have grown from one small
flour mill in New Prague, Minnesota, to
a publicly owned international corpora-
tion with about 75 major plants and fa-

cilities in five countries and more than
5,000 employees,

For 60 years they munufactured vir-
tually nothing but various types of
flour, but the complexion of their busi-
ness changed radically about 18950, In
the late 1840's their Canadian opera-
tion, Robin Hood Flours, Lid, added
consumer mixes to its line, and has
since become a major Canadian pro-
ducer of such convenlence foods. An-
other major change came in 1851 when
they entered the formula feed business.
Further diversification has added wheat
germ, pickles, chicken and turkey prod-
ucts to the line,

The original flour mill in New
Prague has been expanded to a chain
of 23 flour mills in three different
countries.

In the early 1000's Western Canada
was opening up, and thousands of
settlers were streaming across the
prairies, International Milling Company
purchased a flour mill at Moose Jaw,
Saskatchewan, in 1808, and another in
Calgary, Alberta, in 1912, Belween 1925
and 1828, a mill was built at Saskatoon,
Sasketchewan, and a general cargo
dock erected at Vancouver, British Co-
lumbia.

Expansion Eastward

Geography and the large-scale devel-
opment of water transportation on the
Great Lakes forced them to expand
eastward, The big Minneapolis milling
companies soon took advantnge of the
new, cheaper form of transportation by
building facilities in Buffalo, New York,
to mill water-borne wheat shipped
from Duluth, Minnesuta, and other
lakehead ports.

In 1826 International began construc-
tion on their Buffalo mill, the com-
pany's largest.

Developments within the milling
business also led to expansion. As new
types of wheat were developed and
new ways were found to take advan-
tage of the different types of wheat,
they purchased mills close to the source
of the new grains,

They applied their skills and knowl-
edge about the milling business to
specinlized flelds within the industry
and to developing new products for
flour customers. They became one of
the world's largest suppliers of durum
flour and semolina, which are used to
moke macaronl products. They devel-
oped a wide variety of mixes for use by
the bakery trade and in Canada became
a major producer of consumer cake
mixes and related convenience foods.

International Milling Company also
operates feed planis in Venezuela and
Ecuador.
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TEFLON DIES

BRONZE DIES
GROMODURO DIES
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Studio C.P.S.-Firenze

Address: Piinio e Glauco Montoni
P.O. Box 159, Pistoia (Italia) Tel. 24207-26712




HERE ARE THE MEMBERS

® of the Nationul Macaroni Manufacturers Association, dedicated to clevating macaroni and noodle products manufac-
ture to the highest plane of cfficiency, effectiveness and public service—indicated with the letter A,

® of the National Macaroni Institute, organized to popularize macaroni and noodle products through research and pro-
motion—indicated with the letter 1.
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MACARONI MANUFACTURERS

American Beauty ..........Los Angeles, Calif.
American Beauty ............San Diego, Calif,
American Beauty ......... «+++« « Denver, Colo.
American Beauty ...........Kansas City, Kuns,
American Beauty ..............5t Paul, Minn,
American Beauty ...............5t Louis, Mo,
American Beauty ................Dallas, Tex.
American Home Foods ............Millon, Pa,
Angelus Macaronl Co. ......Los Angeles, Calif.
Anthony Macaroni Co. ......Los Angeles, Calif.
Barilla G. R. F, lli S.p.A. ..........Parma, Italy
B. Birkel Sohne ............Stuttgart, Germany
W, Boehm Company ............Pittsburgh, Pa.
Bravo Macaroni Co. ..........Rochester, N, Y.
California Paste Co. ...........5an Jose, Calif.
California-Vulcan Macaroni .San Francisco, Calif,
John B. Canepa Co. .....vv..... . .Chicago, 1l
Catelli Foods Products .......Montreal, Canada
Charbonneau, Ltd. ..........Montreal, Canada
Cicero Macaroni Mfg. Co. ..........Cicero, Ill.
Constant Macaroni ........5t, Boniface, Canada
Conte Luna Foods, Inc. ........Norristown, Pa.
Costa Macaroni Mfg. Co, ....Los Angeles, Calif,
The Creamette Company .. ..Minneapolis, Minn,
Creamette Co, of Canada ......Winnipcg, Canada
Crescent Macaroni Co. .........Davenport, Iowa
Cumberland Macaroni Mfg. Co. .Cumberland, Md,
D'Amico Macaroni Co. .............Steger, Ill.
Delmonico Foods, Inc. ..........Louisville, Ky.
Dutch Maid Food Packing Co. . ...Allentown, Pa.
El Paso Macaroni Co. ............El Paso, Tex.
Fiesta Macaroni Co. ..............Hialeah, Fla,
Fresno Macaroni Co, ............Fresno, Calif,
Gabriele Macaroni Co. .,.....Los Angeles, Calif,
Gioia Macaroni Co. ............Buffalo, N. Y.
Golden Grain Macaroni ....San Leandro, Calif,
Golden Grain Macaroni ........Bridgeview, lll.
Golden Grain Macaroni .........Seattle, Wash,
Gooch Food Products Co, ........Lincoln, Nebr.
A. Goodman & Sons ......Long Island City, N.Y,
I. J. Grass Noodle Co, ............Chicago, Ill.
Grocery Store Products Co. ...West Chester, Pa.
Grocery Store Products Co, ..Los Angeles, Calif.
Grocery Store Products Co. ....Libertyville, Il
Horowitz & Margareten . .Long Island City, N, Y.
Ideal Macaroni Co. .......Bedford Heights, Ohio
Inn Maid Froducts, Inc. ....... Millersburg, Ohio
Jenny Lee, Inc, ...ovveuvnan o .St Paul, Minn,
Klentzel Noodle Co., Inc. . .~ ......St. Louis, Mo.
V. Lo Rosa & Sons ..........Westbury, N, Y.
V. La Rosa & Sons ......,,.Danielson, Conn.
V. La Rosa & Sons .............Chicago, Il
V. La Rosa & Sons ....,.....Warminster, Pa.
V.La Rosa & Sons .......... Milwaukee, Wis.
Luso-American Macaroni Co, . .Fall River, Mass.
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D. Merlino & Sons .............Oakland, Calif.
C. F. Mueller Company ........Jersey City, N.J.
National Food Products, Inc. ...New Orleans, La.
New Mill Noodle & Macaroni .. .....Chicago, Il
Noody Products Co, .............Toledo, Ohio
O B Macaroni Company ......Fort Worth, Tex.
Paramount Macaroni Co. .......Brooklyn, N, Y.
Pennsylvania Dutch-Megs, Inc. . .. .Harrisburg, Pa,
Philadelphia Macaroni Co. .. ... .Philadelphia, Pa.
Porter-Scarpelli Macaroni Co, ., .. .Portland, Ore,
Primo Macaroni ..............Weston, Canada
Prince Macaroni Mfg. Co. .......Lowell, Mass.
Prince Macaroni Mfg. Co, ... .Schiller Park, Il
Prince Macaroni Mfg. Co. .......Detroit, Mich.
Procino-Rossi Corporation ........Auburn, N.Y,
Ravarino & Freschi, Inc. .........St. Louis, Mo.
Refined Macaroni Co. ..........Brooklyn, N, Y.
Roma Macaroni Co. .......San Francisco, Calif.
Romi Foods, Ltd. .............Weston, Canada
Ronco Foods .........vvvv.. .Memphis, Tenn,
Ronzoni Macaroni Co. . ...Long Island City, N, Y,
Peter Rossi & Sons .............Braidwood, Il
Roth Noodle Company ..........Pittsburgh, Pa,
San Giorgio Macaroni, Inc. ......,.Lebanon, Pa,
St. Louis Macaroni Co, ..........5St, Louis, Mo,
G, Santoro & Sens, Inc, ........Deer Park, N. Y.
Schmidt Noodle Mfg. Co. .........Detroit, Mich,
Shreveport Macaroni Mfg. Co. ... .Shreveport, La.
Skinner Macaroni Co, ............Omaha, Nebr,
Superior Macaroni Co. .......Los Angeles, Calif.
U. S, Macaroni Mfg. Co. ........Spokane, Wash,
Vetta Macaroni Pty, Ltd, ...............

vesnsnsrsaasssses . Rosebery, NSW,, Australin
Viva Macaroni Mfg. Co. .......Lawrence, Mass.
Weiss Noodle Co. .............Cleveland, Ohio
Woest Coast Macaroni Mfg. Co. ...Oakland, Calif,
Western Globe Products, Inc. . .Los Angeles, Calif.
A. Zerega's Sons, Inc. ..........Fairlawn, N. J.

ASSOCIATE MEMBERS

Amaco, Inc. ....covvvviivanee.. . Chicago, INl
Amber Milling Div,, GTA ........5t Paul, Minn.
Ambrette Machinery Corp. ......Brooklyn, N. Y.
Archer Danicls Midland Co. . .Minneapolis, Minn,
Aseeco Corporation .........Los Angeles, Calif,
Ballas Egg Products Co, .......Zanesville, Chio
V. Jas. Benincasa Co. ........ . .Zanesville, Ohio
Braibanti Company ...... «+evoee..Milan, Italy
The Buhler Corporation . . . ...Minneapolis, Minn.
Burd & Fletcher Co, ..........Kansas City, Mo,
Clermont Machine Co., Inc. ....Brooklyn, N. Y,
DeFrancisci Machine Corp, ....Brooklyn, N. Y.
Diamond Packaging Products . .New York, N. Y.
Distillation Products Industries ,Rochester, N. Y.
Doughboy Industries, Inc. . .New Richmond, Wis.
DuPont Company, Film Dept, ..Wilmington, Del.
Faust Packaging Corporation ...Brooklyn, N. Y.
Fisher Flouring Milis Co. . ........Secattle, Wash,
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McCarthy and Associates . ...

Henningsen Foods, Inc. ......New York, N. Y,
Hoskins Company .............Libertyville, IIl,
-I International Milling Co. .....Minneapolis, Minn,
Lawry's Foods, Inc. .........Lo
D. Maldari & Sons, Inc. .......Broo
.New York, N, Y.
Merck & Co,, Inc. .............Rahway, N, I,

yn, N, Y,
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A Munsen Bag Company .........Cleveland, Ohio
A-I North Dakota Mill & Elcevator ,Grand Forks, N. D.
A Wm, H. Oldach, Inc. ..... +++ - Philadclphia, Pa.
8 A“Ef'“- Calil, A-1  Peavey Company Flour Mills . Minncapolis, Minn.
A-I Rossotti Lithograph Corp. .. .North Bergen, N, J.
A Schneider Brothers, Inc, ....... .. .Chicago, 1II,
A Vitamins, Inc. ......o0iiiiiin, Chicago, III.

A D M Sells Chemical Business

Archer Danlels Midland Company
has sold its entire Chemical Group to
the Ashland Oil & Refining Company
of Ashland, Kentucky, John H. Daniels,
ADM president and chief executive ofi-
cer announced, Although the selling
price was not disclosed, terms of the
installment sale were for cash and fu-
ture obligations,

“ADM's management has made the
major decislon to concentrate complete-
ly on growth potentinls in the agricul-
tural processing business,”” Mr. Danlels
said. “By devoling our full resources
to the speclalized, dynamlic areas of
agribusiness, we can be more effective
than we can In operaling two complete-
ly different types of businesses!' Mr.
Danlels said that ADM presently is
study a number of acquisition possibili-
tles in the agriculiural fleld. Plans are
already underway for reinvestment of
the funds recelved from the sale.

He pointed out also that the company
recently initiated major growth pro-
grams In several of iis principal agri-
cultural operations. These include con-
struction of a new soybean processing
plant at Lincoln, Nebraska; acquisition
of a substantial Interest in Flelschmann
Malting Company; acquisition of a
vegetable oil refinery at Bayonne, New
Jersey; expansion of processing facili-
ties at the Decatur, Illinois, plants to
Increase production of hardened and
fully refined vegelable olls for the food
industry; start up of a plent at Decatur
to produce new textured vegetable pro-
teins for foods, and expansion of the
grain export elevator at Destrehan,
Louisiana,

Research In Food

The ADM president said the company
will concentrate its research efforis on
agricultural and food products. Recent
development of new protein foods by
ADM for both domestic and overseas
consumption are of particular im-
portance,

“The decision to divest ADM of its
chemical business was based on our
confidence in the future of the agricul-
tural processing and marketing busli-
ness and on our experience and knowl-
edge in this field,” said Mr, Danlels.
“We know the chemical business has a
tremendous future but we believe

Juxe, 1967

ADM's Chemical Group has a greajer
opportunity to grow with a larger com-
pany such as Ashland.”

Ashland Oll & Refining Company's
president, Orin E. Atkins, said the com-
pany will continue the research effort
that has been a major factor in the sales
growth of the ADM Chemical Group.
He said there will be no major changes
in personnel or in marketing policies.
“The ADM employees and facilities will
be an important addition to our Ash-
land organization,” he pointed out,
“and we will also continue to empha-
size the product qualily and customer
service programs they have establish-
ed.”

Included in Sale

Included in the sale, which was ef-
fectlve as of April 1, 10687, are ADM's
major chemical center ut Peoria, Illi-
nois; resin plants at Los Angeles, Cali-
fornia; Newark, New Jersey; Pensacola,
Florida; Volley Park, Missouri, and
Bethel, Connecticut; foundry chemlicals
plans in Cleveland, Ohlo, and Hansford,
West Virginia, and bentonite mining
properties at Colony and Upton, Wyo-
ming.

The ADM Chemical Group's sales in
1986 represented less than 20 per cent
of the company's tolal sales of $301
million. The sale of the Chemical Group
will not result in any sienificant capital
gains for ADM in this fiscal year.

The Chemical Group employs about
1,000 persons and another 225 are em-
ployed in ADM research and engineer-
ing. Tolal ADM employment is aboul
4,100 in this country.

Forelgn Atfiliates

The T. L. Danlels Research Center In
Bloomington, Minnesola, ond ADM's
full domestic chemicals sales organiza-
tion with offices in all principal cities
also are part of the sale, as are ADM's
interests in foreign chemical aMliates in
Cunada, England, Italy, Spain, France,
Belgium, Holland, West Germany,
Sweden, Venezuela, Colombia, Mexico,
The Philippines, Australia and India.

The Company has been in the chemi-
cal business since 1828, when it ac-
quired & manufacturer of foundry
chemicnls. Since then, through acquisi-
tion and expansion, ADM has become n
leading producer of chemicals for foun-

drles and specialty resins for protective
coalings, as well as a major manufac-
turer of a broad line of industrial and
specially chemicals,

Ashland plans to establish offices in
Minneapolis and operate the ADM
Chemical Group from Minneapolis.

A D M Earnings Report

Archer Daniels Midland Co. reports
net earnings after taxes of $3,180,178 In
the first three quarters of its current
fiscal year, This is equal to $2.02 a share
compared with earnings of $4,034,221,
or $2.56 a share, for the previous year's
first nine months. In the January-
March quarter ADM had net earnings
afler taxes of $464,261, or 20¢ a share,
compared with $1,425503, or 00¢ a
share, last year. Provisions for federal
and state income taxes for the nine
months ended March 31 were $2,888,637
against $2,555,803 a year ogo. Included
in the earnings reporl are both ADM's
agricultural and chemical operations.

Helping Consumers Buy

IGA food stores' new Econo-Meal
campaign s designed to help Mrs. Con-
sumer get the most milecage out of her
food dollar, (Mrs. Esther Pelerson, the
President's Special Assistant for Con-
sumer Affairs was supposed (o do this.
But she was busy secking “truth"—
in packaging and In lending.) By pro-
viding professionally-prepared recipes
to housewives—showing them how to
use meal “lefltovers” lo prepare an-
other meal—IGA members hope to
help American home-makers hold the
line on food budgets. Housewives can
prepare complete meals with these
recipes—alt a cost of from 44 to 74 cents
per serving.

Don R. Grimes, IGA president, ex-
plains one of the basics of the pro-
gram *. . . Is to encourage the house-
wife to buy just a little more roast
chuck, ham, chicken or other meats
when they are on sale. Our chef has
prepared menus so these meats and
other items can be developed into full
meals from the slight overage of the
original purchases, Through this meth-
od, two or three tasly dishes can be
prepared for slightly more than was
spent on one meal formerly.”
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Company plant in Omaha, Nebroika,

New from

BUHLER

the Industry's finest

long goods
DRYER

New BUHLER long goods dryer Instolled of the new Skinner Macoroni

@ Sanitary off-the-fioor construction
prevents condensation on the floor
underneath and allows for easy
cleaning.

@ New positive-contrel stick eleva-
tor with speclal stick guides prevent

rolling or slipping of long goods

in transfer.

@ Swing-out panels make inspec-
tion and cleaning easy.

Control centur for drysr line at Skinner Macaranl Company,

@ Centralized control panels con-
tain unique climate control systems
which allow the product to set its
own drying temperature according
to its water release capability, and
also all electrical controls.

@ Positive alr circulation produces
uniform controlled drying.

@ New design pansling with spe-
cial thick insulation stops heat and
vapor.

-y -
|

Specilally deslgnéd
tfo produce long
goods of finest

QUALITY

RrA R s K

Here is a long goods dryer that features the
latest techniques and developments in the in-
dustry. Ultra modern and fully automatie,
this new dryer was designed from the begin-
ning with the quality of the long goods prod-
uct in mind. Precise control of temperature,
humidity, and air circulation insure the even
and thorough drying necessary to producing
uniform and sturdy long goods,

Custom-engineered. Buhler long goods dry-
ers are custom-engineered to fit your floor
space m&uiremenh and can be adapted to
handle stick lengths from 54 to 80 inches with
capacities up to 1500 pounds of long goods
per hour, The entire long goods line need not
be installed end-to-end. I floor space does
not permit it is possible to arrange the vari-
ous units side-by-side or on different floors.

S
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Pre-dryer. Drying of the product beging im-
mediately at the entrance to the pre-dryer to
prevent stretching of the long goods on the
drying sticks. The Buhler “Mammoth"” pre-
dryer handles up to 1500 pounds of long goods
per hour and can reduce moisture by 10%.

You can also improve your present drying

Conplete

<zt BUHLER
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New positive-control stick elevator. This new
stick elevator is an exclusive Buhler feature.
The sticks are actually picked up by special
stick guides which control them positively in
transfer. Uniike conventional stick elevator
chain devices, these guided sticks can't roll or
slide from the chain at the transfer point to
the drying tiers, thus practically eliminating
mechanical breakdowns.

\

Swing-out panels for easy access. Individual
panels on each of the dryer unils swing out
to provide quick and simple cleaning or in-
spection. It takes only seconds to get at the
interior of the dryer. The panel swings out
far enough to give sufficient room for clean-
ing and maintenance equipment.

operation by installing a Buhler pre-dryer in
your present production line,

Inquire now. If you arc interested in produc-
ing the finest quality long goods while at the
same time increasing the efficiency of your
operation, call or write BUHLER today.

THE BUHLER CORPORATION, 8925 Wayzata Blvd,
Minncapolis 26, Minnesota, Phono: Liberty 5-1401
BUHLER BROTHERS (Conado) LTD., 1925 Leslie 5t.,
Don Mills, Ontario, Phona (416) 445-6910.

Sales Office: New York City, 230 Pork Avenue.
Phone: MUrray Hill 9-5446.
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Frank L. Zerega

Frank L. Zeregn, president of A,
Zerega's Sons, Inc, Fair Lawn, New
Jersey, died at his home, 2 Montague
Terrace, Brooklyn, New York, on Sun-
day, April 18, His nge was 99, For more
than B0 years, Mr. Zerega was active
with the firm started by his father, An-
toine, in Brooklyn in 1848, the first
manufacturer of macrroni products in
the United States.

In 1950, after 102 years at its original
location in Brooklyn, A. Zcrega's Sons,
Inc. was moved to a new plant i: Fair
Lawn, New Jersey.

Serving under Herbert Hoover with
the Federal Food Administration in
World War I, Mr. Zerega was also re-
sponsible for bringing over from the
Russian Ukraine the first durum wheat
used in the United States. Since its in-
troduction into this country by him in
the early 1900,'s, durum wheat has be-
come the principal ingredient in high
quality pasta products,

He was a former president of the
National Macaroni Manufacturers Asso-
ciation, a member of the Board of St.
Vincent's Home for Boys, and a mem-
ber of several clubs in the New York
area.

Mr. Zerega is survived by his widow,
Mrs. Ann Zerega, a slepdaughter, Mrs.
James Rea, and a sister, Mrs, Harry
Libaire of Brooklyn.

Prince Appointment

F. Sam Rosselll Jr. has been appoint-
cd General Manager of Prince Maca-
ronl of New Jersey, Inc. with offices
and plant located in Pennsauken. In
addition, he will retain his position as
Sales Manager of this operation which
is o division of the Prince Macaroni
Manufacturing Company Ine, of Lowell,
Mass.

The Prince Compuny manufactures a
full line of spaghetti and macaroni
products and operates n Prince Butter
Cookies plant. The Pennsauken plant,
which will now be under direct super-
vision of Reselli, packs and ships to all
parts of the nation o complete line of
spaghetti sauces, prepured foods, frozen
Itallan  specialties, flavored bread
crumbs and imported Italian Grated
Cheese. All products, with the excep-
tion of the bread crumbs, will continue
to be packed in glass, a method plo-
neered by Prince, nccording to Reéselli.

There are almost 3,000 varieties of
wildflowers in the foothills of Colorado.

The white and lavender-blue Rocky
Mountain Columbine is the Colorade
state flower,
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Hayssen Executives

Robert C. James is the new President
of the Hayssen Manufacturing Com-
pan}, Sheboygan, Wisconsin, This an-
nour cement was made following that
firn’s recent sale to Bemis Company,
Incorporated, Minneapolis, Minnesota.

Mr. James had been Vice President,
Operations of the Wisconsin packaging
machinery firm since September 18960.

Mr. James has announced the ap-
pointment of four Hayssen Vice Presi-
dents. They include: Joseph C. Oster-
haus, Finance; Frunk E. Pringle, Jr.,
Sales and Markeling; G. Allan West,
Manufacluring ond David A. Wilson,

TR Ry
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Engineering and Research and Develop-
ment.

Mr, Osterhaus had been company
Controller since joining Hayssen in No-
vamber, 1860, while the other three men
had been directors of their various
functions. Mr. Pringle also joined Hays-
sen in November 1960. Mr. Wilson has
been employed at Hayssen since 1049,
Mr. West has been ot Hayssen since
1855.

Natlve of England

A native of England, Mr. James join-
ed Hayssen following a distinguished
career al Griswold Limited in Canada
where he rose through the ranks to that
firm's presidency and ownership

The Hayssen Company has been
manufacturing pockaging machinery
for 57 years and was family owned un-
til the sale to Bemis. It is a leader in the
manufacture of automatic machinery
for flexible packaging materials. Hays-
sen has sales offices throughout the
United States and Canadn and either
direct sales offices or representatives in
every free nation of the world, The
European market is served from its
plant located in Thetford, England.

The appointment of Mr. James and
his naming of four vice-presidents is in
keeping with the Bemis Company pol-
icy of “operating Hayssen in the same
manner, in the same place and with the
same aclive management as before.”

Colorado has more than 1,000 peaks
two miles high.

€. Mickey Skinner, left, superintendent of production ond packaging of Skinner Macaroni

Company, Omoho,

Nebraska, recently presented Omoha’s Outstanding Young Man of the

Year Award 1o Charles D. Pecbler, Jr. The award is presented annuolly by the Omaha
Junior Chamber of Commerce on the basis of participation in civic and service club

activities.

M. Skinner received the award in 1966. Mr. Pecbler is president of Bozell & Jacobs
Advertising and Public Relotions Agency with headquarters in Omoho and offices in 14
cities. Principal speaker at the banquet was Nebrosha Governar Norbert T, Tiemann,
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Need a scale system
for critical weighing
of small amounts?

tell Triangle

Triangle's All New Miniature Flexi-
tron Net Weighing System now lets
you v.¢igh products in small quanti-
ties tiat were never before practical,
This new miniature scale produces
higher operating speeds—yet
achieves the close tolerances neces-
sary for accurate, profitable net
weighing.

The compactness of Triangle's Flex-
Itron System Is the reason why It Is
fast and sensitive. Itis the first scale
system to combine a short balanced
mass beam, flexures, and adifferen-
tial transformer to insure greater
speed, accuracy and repeatability.

The short balanced mass beam
greatly Iimproves the response time
and signal sensing accuracy, There
are no moving parts In the new scale
to cause friction or distortion, In
addition, improvements in modular
design and material flow control
through the use of product accumu-
lators, enable the system to perform
with the same conslistent efficiency
and accuracy year after year.

Jung, 1967

Production rate Ty,
of this Dual Tube Bag
Machine with six miniature Flexitron
scales is 150 packages per minute

Packages Difficult Items More Ac-
curately A major advantage of Tri-
angle's compact Flexitron scales s
Its abllity to package many items
more accurately and faster than ever
before possible. Such items as 3.2
ounces of instant milk—6 ounces of
instant potato flakes—8 ounces of
coffee—1% ounces of tobacco—%
ounce of breakfast cereals—all can
be weighed accurately and rapidly
on this new scale system. There Is
no need to give away even hun-
dredths of an ounce of your product.

Exclusive Space Savers Using 7"
centers the scales can be group~d
to match the performance of your
packaging equipment and yet utilize
no more space than your existing
filler, There Is no excess here—just
efficient, reliable performance re-
quiring a minimum of space.

Production rate of this Barlelt pouch ma-
chine with three Flexitron scales is 72
packages per minute

The miniature Flexitron is available
for use within a fully independent
automatic line, with bag machines,
with a semiautomatic system, with
your existing equipment, or with
other packaging equipment. If you
wish more information on this prod-
uct saving, space saving miniature
Flexitron Net Weighing System, write
or call Triangle.

TRIANGLE

PACKAGE MACHINERY COMPANY
6634 W, Diversey Ava., Chicago, Iil. 60635
Telephone: (312) 889-0200
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The Egg Market

At had been expected, the high shell
egg prices which were in effect
throughout most of 1866 led to a
heavier-than-average hatch, with the
result that egg prices in 1967 have been
well below those of a year ago, accord-
ing to Henningsen Headlines. As a
matter of fact, prices for egg products
of all types are at the lowest level they
have reached for a couple of years and
represent excellent values,

There are signs, however, that the
large battery egg produccrs may reduce
the size of their flocks if prices do not
improve and, in fact, fow] slaughter fig-
ures indicate much greater fowl move-
ment than is expecled at this time of
year,

Ancther bullish factor which can
seriously affect prices is the heavy de-
mand for egg products which iz anticl-
pated, because both producers and
users of egg products co:ne into 1967
with virtually no inveantories, and the
need for product Is expected to be
heavier than usual viis year.

A Dime Under

During the month of April, current
receipts were being quoted at 23 to 25
cents in Chicago, as compared with
quotations in a range of 35 to 36.5 cents
for the same period a year ago.

Frozen whole eggs were selling in a
range of 23 o 25 cents, whereas In
April of 1986 they were selling at 31.5
to 32 cents.

Dried whole eggs sold most of the
month in a range of $1.00 to $1.05; last
year at the same time they were selling
in a range of $1.35 to $1.40. Dried egg
yolks followed the same pattern, selling
in April, 1867 in a range of $115 to
$1.20; a year earlier they were sellirg
at $140 to $1.45.

Chicken in the Soup

The Supreme Court has let stand a
lower court ruling that the Depariment
of Agriculture has power to decide the
conient of chicken in chicken soup.
They had lald down a pronouncement
that soup labeled as chicken soup must
contain at least two per cent chicken
meat in the ready-to-serve form.

The Borden Company, who in 1861
acquired Wyler & Company, sellers of
“Wyler's chicken noodle soup mix" for
25 years, went to court seeking to in-
validate the regulation. In dry form,
their mix is more than one third chick-
en meat but with the suggested amount
of hot water added the chicken content
content falls below two per cent.

They lost in the U, S. District Cour,
the U. 8. Circuit Court at Philadelphia,
and now the Supreme Court.
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Nationwide Egg Drive

Once Over Lightly is the name of the
new merchandising campaign by the
Poultry and Egg National Board.

One goal of the promotion, according
to Merchandising Director Rob Roy
Benson, is to educate egg producers and
packer-distributors on the profitabllity
of eggs.

“The industry's production tech-
niques are very progressive,” sald Mr,
Benson, “but our merchandising is an-
tiquated,”” The PENB, sald Mr. Benson,
wants o remove eggs from the "loss
leader” category In supermarkets. Eggs
are always good sellers and pick up the
slack in a sales slump, he said, but they
have not been actively promoted. “The
egg man simply has not been a sophisti-
cated merchandiser,” saild Mr. Benscn.

Since launching “operation egg-span-
slon” in early March, PENB campaign
workers have been holding seminars for
producers and processors throughout
the country, instructing in merchandis-
ing techniques, supermarket problems,
=i methods of making eggs a leading
item in food stores.

“They (the producers) have got to
feel some kind of involvement in the
merchandising end of the business,”
emphasized Mr., Benson.

Once O=er Lightly

The consumer «¢ampalgn, named
Once Over Lightly, “1)is for educational
information about vggs in newspapers,
radio, and television.

The radio campaign was inaugurated
in January with approximately 80 sta-
tions carrying 4%-minute programs on
such toples as how to shop for eggs,
the significance of egg sizes and grades,
eggs chemistry, and egg recipes. A sim-
ilar camplgan began in 200 newspapers
in April, with regular weekly columns
covering the same material. By summer
PENB expects the number carrying
Once Over Lightly columns to reach
1,000 and the number radio stations to
hit 300. Television programs, 4% min-
utes weekly, started in May on 50
statlons.

A test market research program is
planned for fall, patterned after the
programs of the American Dalry Asso-
clation. The research, according to Earl
L. Hess of Hess Bros. Farms, Ephrata,
Pa., and PENB president, will “help
determine the most effective ways to
merchandise eggs.”

Parry Heads Poultry Board
Harry A. Perry 11 succeeded Vic
Pringle as chairman of the Institute of
American Poultry Industries' board of
directors May 1.
Chairman of Seymour Foods Co.'s

executive committee, Perry Is also pres-
ident of Norris Foods Company. Sey-
mour Foods is a division of Norris
Grain Company. The Seymour organi-
zation was one of the founders of the
Institute of J. L. Perry, father of the
new board chairman, is a former presi-
dent of the organization.

Perry has been serving ns chairman
of the Institute's inance committee and
vice-chairman of the board, Howard H.
Richey, Central Cooperative Turkey
Producers, Ellsworth, Iowa, moves into
the vice-chairman's post.

Pringle, general manager of Rocking-
ham Poultry Marketing Cooperative,
Inc., Brosdway, Va. has served two
terms as board chairman.

A major accomplishment during his
term of office was the merger of the
National Poultry, Butter & Egg Asso-
ciation with the Institute, a move that
leaders of the industry had long been
advocating.

Typical Farm Warth $59,342

The value of land and buildings pe»
North Dakota farm has risen from
$10,180 in 1845 to $50,342 in 1064, ac-
cording to Elmer C. Vangsness, re-
source economist at North Dakota State
University.

The average value of land has risen
from $17.28 in 1845 to $67.80 per acre
in 1064.

There were 48,836 farms in North
Dakota in 1964. Of these, 4,2!8 were
under 180 acres; 13,150 were 1u0-480
acres; 18,191 were 500-809 acres and
13,208 were over 1,000 acres.

Those over 1,000 acres increased from
11.5 per cent of the total In 1845 to 27.1
per cent in 1964. There was a decrease
in those under 180 acres from 13.9 per
cent to 8.8 per cent. Those of 180-400
acres decreased from 43 per cent 1o
26.0 per cent. The 500-009 acre farms
increased from 31.8 per cent to 37.2 per
cent of total farms. There were 60,520
farms in the state in 1945.

Negro Favorite

Franco-American canned spaghetti
was one brand in a product category
that was preferred by 100% of the re-
spondents In a survey of the Negro
market in Chicago made by professors
John 8. Wright and Carl M. Larson of
the Marketing Department of the Uni-
versity of Illinols, Other products rat-
ing above the 80% mark were Quaker
corn mea)l, Lipton tea, and Campbell's
s0ups.

About 34% of the Negro households
in Chicago buy most of their groceries
at the A & P. In second place was Jewel
with 124%.
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Wola pubblicita704-1)2

BEAT THE DRUM

Noodles Alfredo, Spaghetti with Meat
Sauce, Macaroni & Cheese will appear in
recipe booklets offered in the fall campaign
of the American Dairy Association “Parade
of Vitality Foods.”

Noodles Alfredo and Spaghetti with Meat

Sauce will appear in point-of-sale material.
Noodles Alfredo appears in full-color ad-

vertising in the September issue of Family
Circle.

For complete details write: " Noodles Alfredo

NATIONAL MACARONI INSTITUTE

P.O. Box 336, Palatine, lllinois 60067

Jung, 1967
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Geerge N, Kehn

TURNDOWN is an unhappy ex-
perience, but it doesn’t have to be
a profitless one.

The only time a turndown means
complete failure is when the salesman
learns nothing from the Incldent. He
must ask himself why he was rejected
and then find the answer.

A post-moriem must be held to en-
able the men to discover the reason for
his failure and then take concrete steps
to correct himself,

Unfortunately, the salesman cannot
always do this by himself. He needs
outside help. This is no time for false
pride. Get help wherever and from
whomever you can. If you're on the
road, seek the advice of other salesmen.
Tell them frankly that you were turned
down flatly by a prospect and then de-
tail your presentation. Ask the other
salesman's opinion of where you went
wrong.

Road Clinic

Joe Morton made a regular practice of
this in his first years in selling. He was
a charming and outgoing man with
buyers, but quite introspective when
alone.

Joe often stayed at commercial type
hotels along with many other salesmen.
In those years, Joe sometimes fell flat
on his face with a prospect. Because of
bad timing or insufficient preparation,
he was turned down.

Joe brooded about these failures, but
with an eye to seeing that they did not
happen twice. Wherever he happened
to be staying, he button-holed other
salesmen and ar:ed them for an opinion
about the turndown. Soon the two were
in an engrossing discussion of the prob-
lem. Other salesmen would join in and
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SMOOTH

SELLING®

by George N. Kahn

ANALYZING THE TURNDOWN

This is No. 31 of 36 training articles.

the give and take often took on the
appearance of a sales clinic.

“I found that many of these fellows
had the same troubles I did and had
been too embarrassed to mention it,”
Joe told me. “This exchange of criti-
clsm and ideas was good for all of us."

It certainly was good for Joe. His
volume increased steadily until he be-
came top man in his outfit,

Salesmen are too frequently lone
wolf types. This is part of the nature of
their business, but no man can live in a
vacuum and expect to grow. Seek out
others who can help you whether they
be fellow salesmen, your supervisor or,
perhaps, even your wife. They can get
a perspective on your problem that you
can't because you are {oo close to it.

The Sclentific Method

Analyzing fallures is the scientific
way to success. When a bridge col-
lapses, engineers probe into the struc-
tural deficlency which caused the
break. If a missile blows up seconds
after leaving the launching pad, a
painstaking Investigation follows. If
your plant markets a product that falls
apart in a month, you can bet that
every expert in the place will be called
in to find out why. The reason for all
this is so the failure will not recur. It's
a kind of preventive medicine.

The salesman must take the same ap-
proach. He must analyze and actually
try to relive or recreale his failure to
put it into sharp focus,

Barry Camp, a paint salesman, de-

vised a system for analyzing turndowns
that has always appealed to me.

At night, after a rejection by a pros-.

pect, Barry would write down from
memory everything about his meeting
with the buyer. He would even record
the actual dlalogue, at least as much
of it as he could remember.

Then he would go over his account,
sentence by sentence, to try to find out
where he slipped up. If he was unable
to find out, he consulted his sales man-
ager, In one instance, the latter pointed
out to Barry an essentinl leason he had

learned in sales training but had for-
gotten when he appeared before the
buyer.

Some salesmen, when they've been
dismissed, will ask the buyer what they
did wrong. This has produced illuml-
nating information.

One of my friends, Ralph Jordan, has
used this final question as a device to
open a second sales talk, Dismissed and
seemingly defeated, Ralph will request
the prospect to point out his fault. The
answer acts as a spur to him and gives
him a second wind. His mistake spelled
out, he can often recover enough
ground to make the sale.

When It Isn't Your Fault

Of course, not all turndowns are to
be blamed on the salesman. It's quite
possible that a “no sale” call means
nothing more than that the buyer is
amply stocked with your type product.
Or the firm may be on an economy
drive and the purchasing agent is un-
der strict instructions to hold every-
thing down.

These are circumstances beyond vour
control. Still, this kind of situation can
be turned to your advantage too, This
is an opporiunity to make friends with
the buyer, to impress him with your
knowledge and sincerity, to tell your
product and company story and to find
out everything you can about his firm's
policies and practices.

Only a shortsighted fool will zip up
his briefcase and march out after a
turndown.

Sensitivity

You can't get close to a buyer unless
you are sensitive to his feelings. The
insensitive salesman s rejecled most
often, Before you can sell a prospect,
he must react to you; if there is no
reaction, there Is no order.

The Luyer or purchasing agent Is not
a mechanical man, pre-conditioned to
behave in a certain way. He is as hu-
man as you are. He can be emotlonal
impulsive, generous, contrary or just
plain ornery.

(Continued on page 38)
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Finest Quality

DURUM
SEMOLINA
GRANULAR
FLOURS

Call Ray Wentzel
MILLING DIVISION

Phone 246-6511 L]

DOUGHBOY INDUSTRIES. INC.

SINCE 1856
NEW RICHMOND, WIS, L

Crattsmean In Plastics — Packaging Machinery — Farm Feeds — Electronics — Printing

Quality Since 1856

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Consulting and Analytical Chemists, speclalizing in
all matters involving the examination, production
and labeling ~f Macaroni, Noodle and Egg Products.
1—Vitamins ond Minerals Enricl ment Assays.
2——&:“ S':'I!ds and Color Score in Eggs and

3—Semolina and Flour Analysis.
4—Micro-analysis for extraneous matter.
S5—Sanitary Plont Surveys.

6—Pesticides Analysis.

T—Bacteriological Tests for Salmonella, etc.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007

VJUNE, 1967

Eggs Like
Grandma

3
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Egg Shlmzen Eggs
Dark Yq!kg a Specialty

'?Wékdleld
MILTON G.WALDBAUM

bt i Wakeflold, Nebr.
Dan Gardner 402-287-2211 Cable: Waldbaum (Wakeheld) 'l
Manufacturers of Quality Egg Products
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Analyzing the Turndown—
(Continued from page 36)

But remember—he is subject to all
kinds of pressures. He must make wise
decisions or risk losing his job. He
might have a boss who Is opposed to
change and therefore hesitates to make
any radical departures from routine.
And the buyer {8 usually ambitious. He
wants to make a name for himself and
advance In his organization.

The salesman who recognizes these
factors is half way toward victory.
Some sellers seem to be equipped with
a kind of antenna or radar which en-
ables them to understand and sympa-
thize with the buyer. Others never de-
velop this sensitivity and can never see
the purchaser as anything more than
the man behind a desk.

You'll notice that I used the term
“develop” In this connection. Any man
with every day common sense can de-
velop a sensitivity to his fellow human
beings. The first step Is to stop thinking
about the buyer as an antagonist or
enemy to be overcome or vanquished,
Think of him instead as a man who is
simply trying to do his job in the best
way he can,

Ken Mahaffey, a top drawer floor
covering salesman, said to me at lunch
one day!

“I've only met a few buyers who
were slobs, but I've met an awful lot
of them who were compassionate, un-
derstanding human beings. All they
wanted was for someone to meet them
half way."

I guarantee that the salesman who
meets a buyer half way will experience
fewer turndowns than the man who
won't exert himself to see the situation
from the other fellow's point of view.

Get a New Approach

A salesman who gets turned down
too often is probably getting stale. He
needs a new approach, a new Idea.

Elmer Leterman, the fabulously suc-
cessful Insurance salesman, once sald:
“Don't sell cold statistics; sell ideas.”

A single approach or attitude toward
selling can only lead to stagnation and
diminishing orders. This occasionally
happens to salesman who has been in a
territory too long. After a few years he
goes by role. The spring goes out of
his step and the fire goes out of his
sales talk, He simply swims along with
the current. Turndowns come frequent-
ly to a man like this. And when he is
furned down, he lets it go at that. He
doesn't even explore the possibilities of
new customers In his territory.

You must make it a rule to discover
new ways of approaching customers
and prospects. When you find yourself
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bogged down In your job, take a day
off and think about it. I'll bet you there
are avenues you haven't even thought
of. Any new activity is better than
nothing. Start handing out carnations
or get a new suit. Old customers should
be tackled in new ways or they may
become as bored as you are, When this
happens, they won't be customers any
more.

Develop a new sales talk for your
regular line. Keep experimenting until
you hit on something fresh and inter-
esting.

Also examine your territory with an
idea of opening up new cusiomers.

Al Land, a heating equipment sales-
man, once took over a new territory
and found scores of dealers who hadn’t
seen a salesman in two years. Many of
them became good customers.

Your Point of View

A moment ago I stressed the im-
poriance of understanding the buyer's
viewpoint. It's also important that he
understand yours. A turndown is in-
evitable if the prospect doesn't see your
side of the sales story. He must get
your message clearly before the “buy”
sign goes up in his brain,

Frequently this is a matter of making
your sales talk provocative and inter-
esting. Countless salesmen have found
that buyers respond more readily to a
lively, sparkling presentation. You may
have a sound product backed by a good
company and still not come away with
the order. You have failed to excite or
arouse the prospect.

The buyer will begin seeing your
point of view when he feels drawn to
you. You must somehow stimulate him
to think of you as a friendly, informa-
tive and interesting person. A convinc-
ing sales talk should capture the buy-
er's imagination and get him into your
camp. He'll adopt your point of view
when you've made him see that you
are concerned with his interests as
well as your own.

A purchasing ngent for a big chemi-
cal company said to me: “I rarely, it
ever, turn down a man with a sound
product, a good sales talk, and an hon-
est approach. If he sees my viewpoint,
I will zee his" '

How many turndowns have you been
getting lately? Have you ever wonder-
ed if these failures can be converied to
shining victories? Here is a little guide
to check on your performance. If you
answer “yes" at least eight times, you
have learned the lesson of coming away
with orders in your pocket. If your
score falls below eight, better think
about your future a little more.

Yes No

1. Do you analyze your turn-
downs? —_— -

2. Do you seek new ap-

proaches to prospects and
old customers? —_——

3. Do you ever think of how
you sound to buyers? —_— -

4. Are you aware of the buy-

er's problems and obliga-
tions? ——

5. Do you let him know that
you are? ——

6. Have you ever asked a

prospect why he turned

you down? ——
7. If so, did you learn some-

thing from the experience? —: —
8. Have you ever asked your

selling friends or boss for

their opinion on why you

were turned down? —
9. Does a turndown spur you
on to stronger effort? —_——

10. Do you try to capitalize on

a turndown even when it

isn't your fault? —_——
11. Does a turndown help you

sell the next prospect? —_——

{Copyright 1964—George N. Kahn)
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Monagement of Tomorrow—
(Continued from page 4)

for the Future, we must be cognizant
that these will affect Middle Manage-
ment.

It will affect Middle Management in
this way:

1. Top Management will relinquish
or pass to Subordinate Manage-
ment personnel many functions in
order to relieve itsell for newer
and broader functions.

2. Middle Management functions will
broaden to include responsibilities
not heretofore in its work.

3. These changes will result in Mid-
dle Management personnel being
required to have greater knowl-
edge sbout planning, and coordi-
nating, the uses of equipment, la-
bor, supplies and raw materials.
Not just as these affect a specific
operation but rather a full depart-
ment, or several departments.

4. The responsibility will broaden
toward a more decentralized or-
ganization structure with respon-
sibility working closer to the needs
for profit accountability. This will
require broader levels of knowl-
edge and capacitly from the indi-
vidual Middle Management per-
sonnel,

Greater indulgence can be expect-
ed in areas such as community re-
lations, departmental profit an-
alysis, production and expenditure
analysis, budgeting, data analysis,
communication and dissemination
of information.

Implementation of new approaches
with responsibility for results in
working from self prepared proj-
ects, major expenditures, planning
labor, and facility needs.

7. Middle Management will get new
freedom of authority so that there
will need to be a new awareness
and capability In how to use this
new freedom.

8. Required knowledge for practicing
leadership in motivating people to
thelr highest capacity and talents,

These are just a few of the ways in
which Middle Management will be af-
fected in the Management of Tomorrow.

Perhaps you are concluding you are
already Involved In this way now. I
would venture a guess that you will
still feel the changes as time passes,
especially if you are connected with a
progressive organization.

Burden on Lower Echelons

The point I want to emphasize is that
the burden will be on lower echelons
of management in the organization to

40

prepare for the inevitable needs rele-
vant to broader management responsi-
bilities. The complexities in corporate
growth, financial, legal, governmental
and community responsibilities will re-
quire more and more of the time of
Top Management—especially in those
companies who seek and work on po-
tential growth patterns. The market
place itself—with the ever changing
buying habits, new technologies, new
and better uses of resources both hu-
man and natural,—are all aspects re-
quiring the time and talents of Top
Management now and in the future.

Therefore it is axilomatic that Middle
Management will take on new freedoms
of authority, new levels of accountabil-
ity, new stature In the operating phases
of the company. Those who are not
prepared for thie new responsibility
cannot hope to participate and grow in
stature but rather must be relegated to
function of lesser importance. They will
be passed by persons who are prepared.

These seminars are a factor in the
preparations I have been talking about.
Lessons presented here these past two
days giving specific incidents In operat-
ing problems and solutions are of little
value unless the individual participants
have learned. It iz natural that some
subject matter may seem unimportant
to you, because It is on a phase of
operations for which you have not now
any responsibility, But if you take the
point of my presentation, you may find
that you wish you had concerned your-
self more than you did. As Middle
Management, it behooves you to be
concerned about the operations beyond
your immediate responsibility, Only
you can enhance your knowledge, and
this is an opportunity lor you to do so.
Those who are cognizant of the prob-
lems and solutions in operating phases
other than their own responsibilities,
are better prepared to understand co-
ordination and cooperation among the
various departments.

This, I challenge you, is the pre-
requisite for the position of Middle
Management of tomorrow.

Freedom of Authority

I1f I may, 1 should like to discuss some
of the specific changes in freedom of
suthority at the Middle Management
level in our company. I choose our own
company only because I can glve you a
more speclfic outline. However, if your
company's Top Management is taking
some of these steps, you can relate what
I am talking about to your own situa-
tion.

First, I started the process sometime
ago by passing on much of the maga-
zines and other business reading ma-

terial to individuals in Middle Manage-
ment. This I think is important. If the
person reads it, he will become inform-
ed on subject matter that should create
and stimulate ideas not only as such
relate to his own responsibilities, but
as he might coordinate with the respon-
sibilities of others,

Becondly, I have steered people who
come to see me about things of an
operating nature to Middle Manage-
ment personnel, to establish direct com-
munications and decision.

Thirdly, when there Is a problem
crossing department relations, I Involve
both sides not only to assemble facts
but to analyze the facts and to make
decisions with agreed objectives.

Fourth, when involved in projects
planning or iIndividual problems, I
make it a point to have each individual
who will be involved ultimately, to be-
come involved immediately, so that
there is a feeling of belonging as well
as full understanding of details from
the beginning. We try to involve each
individual by taking an approach by
suggestion or by doing and developing
organized reasoning.

Fifth, we disseminate Information
about operations to Middle Manage-
ment that at one time only went to the
Top Executlve levels. This information
may provide such data on a daily,
weekly, or monthly comparative an-
alysis on packing, preduction, shipping,
territory shipments, sales, ete. It may
involve percertage ratio ratings on ef-
ficlencies, or program plans, estimates
and objectives.

Bixth, we Involve our Middle Man-
agement in the thick of human rela-
tions and Individual motivation. We
not only give them the ball, but we let
them run with it. We encourage indi-
vidual initiative toward self motiva-
tion and dccision making.

in Bummary
I could sum it all up this way: I
probably spend only a small percentage
of my time seeing people, signing my
name and approving detail dala today,
when three years ago these things took

.up a high percentage of my time. I find

I can spend much more time in long
range planning, developing and imple-
menting a wider scope of needed pro-
grams. I can work on integrating co-
ordinate activity for cooperative under-
standing. I have time to develop pro-
grams toward motivating potential
growth and improvement of the com-
pany in its many aspects as well as
integrate and motivate individuals
within the organization.

(Continued on page 42)
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WAY BACK WHEN

40 Years Ago

® On the Minneapolis convention pro-
gram: “What Does the Macaroni Indus-
try Need Most Today?"; “Gaining the
Grocers' Confldence;" “Bagging The
Weevil Evil;" “Macaroni for Health.”

® When Italians want to express the
perfect fitness of anything, they use
an old proverb which says, “It's like
cheese on macaronl.”

® Why is manufacturing so poorly
recompensed? The manufacturer does
not ask enough for his goods because
he does not understand how to price
his products fairly, and how to get that
price which he has determined what
that fair price Is.

® Advertised vs. Unknown Brands—
Do you realize that the cost of selling
well known brands is much less than
the cost of selling unknown brands?

30 Years Ago

® “The macaroni industry must act.
Though the macaronl manufacturing
industry is doing a fairly good job of
“selling" its products and its service to
the public, the job could be done much
better and much easier if there were
greater unity of purpose manifested by
the trade as a whole,”

® Washington Office under Benjamin
R. Jacobs was working diligently on
the proposed standards for macaronl
products.

® Macaronl Volume Drops as Prices
Continue Upward. Flooding of Markets
With Low Quality Products Reacts on
Industry.

® A laboratory “for testing durum
wheat and durum wheat products” was
to be established by the Agricultural
Experiment Station of the North Da-
kota Agricultural College at Fargo.

20 Years Ago

® Nathan Cummings, president of Con-
solidated Grocers Corporation, sald:
“The food industry must return to the
old time-tested formula of large volume
sales at a small profit margin.”

® “Hot Spaghetti :y Messenger” was
advertised by Seaj ram's V. O. Canadian
whiskey in their rerles “Men Who Plan
Beyond “Tomorrow.” 5

® Paul Willis, president of Grocery
Manufacturers of America, made an
explanatory stetement on rising food
costs following the termination of
O.P.A.

® Second class postage was a problem
before Congress.
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10 Years Ago

® Conventlon coming up was to be
hell at Grand Hotel, Mackinac Island,
On the program: “The Story of Crea-
tive Capltal”; “The Acquisition of Mon-
ey by Profitable Operations”; “Estale
Planning and Taxes."

® “Durum growers could increase
plantings by an amount equal fo that
part of their wheat allotment not in
the Soil Bank and not planted to othe-
wheat, up to maximum of sixty added
acres. Growers who have banked their
entire wheat allotment obvlously can-
not plant any acres,

¢ “Millers need more profits,” sald
Charles Ritz, Chairman of the Board of
International Milling Company, before
a meeting of the Assoclation of Opera-
tive Millers in Buffalo.

® “Macaronl Products are Red Hot
Summer Profit Items" and the National
Macaroni’ Institute was touting back-
yard buffets.

Milani Spaghetti Sauce Mix

Milani Foods, Inc. announces that its
“Italian Festival” Spaghetti Sauce Mix,
heretofore only sold to restaurants,
schoc! cafeterias and large institutional
feeding establishments for the past
twenty-five years, will now be available
in the retail markets for the housewife.
With the Installation of a battery of
new, high-speed Bartelt machines for
the packaging of dry mixes many items
formerly packed only for institutional
trade will be packaged for household
consumers.

Increase for Grocery
Store Products

Net sales for the first quarter ended
March 31 for Grocery Store Products
Co. amounted to $4,110,214, compared
with $3,936,061 a year earlier, a gain
of 4.4 per cent.

Net income, after provisions for in-
come taxes, was $270,640 or 41 cenid
per share, up 7.5 per cent compared
with $251,783 or 38 cents a share last
year,

Management of Tomorrow—
(Continued from page 40)

I am convinced that in the light of
the rapid growing changes, tecknologi-
cally and socially, managem it e'ruc-
tures will experience changes . - :Minc-
tlonal responsibilities.

CLASSIFIED
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Tomorrow's rank and file will be
better educated and more demanding In
job satisfaction. Work and rewards will
take on different concepts for many
people. There will be radical changes
in methods, and substantial changes in
human values. Middle Management of
Tomorrow will bear the brunt of these
transformations,

This seminar is the first of what 1
hope will be a continulng series de-
signed for the preparation and edifica-
tion of the macaroni industry's middle
and first-line manageinent. There Is
much opportunity in these types of
meetings not only to exchange ideas,
problems and solutions on today's activ-
ity, but more importantly, to gain an
insight into what is developing and
how you can prepare to be effective as
Middle Management of Tomorrow.
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Macaroni

Capital
of the
World?

In your advertising you try to make
people’s mouths water, Judging from
Industry sales—thousands do. In
our advertising we try to whet your

appetite for the kind of mouthwatering
packaging Diamond Packaging Products
Divislon can turn out, This Quick Quiz

should give you something to think
about. And, next time you have a

packaging problem, we hope you'll
think of us,

Macaronl Quiz

1. In what city are more 2. According to legend,

macaroni products macaronl was named In liwe
sold than any other In 14th Century. A noted che!

the world? named Cle.o crealed a new dish
{a) Naples and served |1 to & Neopolilan
(b) New York City Cardinal who (asted It and

{c) Rome exclaimed, “Oh, ma caroni!f"

Roughly tranalated, this means?

(a) Oh, how very dear

(b) Oh, Molher of Heaven

c) Wowl!

Answers to Quiz:

‘908 puw sn A1) g gy - B>l A H

3. The course flour 4. What famous musl- &, The kind of packaging

ground from the cal composer con- Dlamond Packaging
durum wheat kernel cocled an excellent Producis Division turns

is called: macaroni dish? oul for its cuslomers in the
(a) Bull Durum {a) Jackie Gleason macaroni products field
{b) Riccinl {b) Rossinl can best be described as;
{c) Semolina (c) Verdi (a) Hard-selling

(b) Economical
(c) Functional

DIAMOND PACKAGING PRODUCTS DIVISION

DIAMOND NATIONAL CORPORATION
733 THIRD AVENLE, NEW YORK, NEW YORK / 10017 (212) 697.1700

VAV

= .

e—




o 1l
ittt sl
0666000416666 iENE

d
RUM DIVISION / INTERNATIONAL MILLING COMPANY INC.




