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·PLANT OPERATIONS SEMINAR 
TECHNICAL toptCl ranlln" from in. 

(l'edlenll to quallty control were 
dJJcuued at a Plant Operations Semi. 
nar sponlored by the National Maca­
roni Manufacturer. Auoct.tlon in Chi. 
cala Apri112 and 13. Some 75 represen­
tatives were In aUendance. 

Jngredl,n11 ud Procft&btg 

In,redlenll and quality control were 
dlscuued by Dr. Kenneth A. GUles, 
head of the Cereal Technology Depart. 
ment. North Dakota State Unlvenllty. 
Fargo, North Dakota. 

Movies on flour handling and auto-. 
moted plants In Italy and Switzerland 
were shown by Buhler and Bralbantl 
representatives. John Olsen of The 
Buhler Corporation dllruued Hour han­
dUna:. WIlUam Berler presented the 
fUm on the MJ,fCI' macaroni 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. 
ufadure and distribution. 

Renato Dalossl of Dralbantl & Com. 
pany of Milan, Italy, 6howed a 81m on 
the Cortlcella plant in Bologna. 

Discussions on domestic equipment 
were given by Edward King of the 
Ambrelte Machinery Corpontlon, John 
Amato of Clermont Machine Company. 
and Leonard DeFranelsel of DeFran. 
clscl Machine Corporation. Mr. DeFran­
eisel's remark. appear on page 8. 

An InteresUng presentation on the 
maintenance of dlel and subsequent 
discussion from the delegates was led 
by Don Maldari of D. Maldarl & Son., 
Brooklyn, New York. 

Oualltr Conbo. 

Quality control was dtscuucd ' by 
Jame. J . Winston, Director of Research 
for the National Macaroni Manufac­
tUt'en Auaclation, and principal of the 
Jacobs-Winston Laboratories In New 
York City. Mr. Winston declared that 
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the food industry 11 apprehensive con­
cerning adverse publicity on contami­
nation and salmonella. He pointed out 
that the tools or the Food and Drug Ad. 
ministration are seizure, inJunction, and 
prosecution, and urged m.nufacturen 
to stay out of such trouble by maintain­
ing lood housekeeplnl and quaUly 
control. 

Dr. E. 1.. Holmel or the American 
Sanitation Institute reported that there 
are more than 1200 typel or salmonella, 
and that mice and cockroaches are 
prime canien of this type of contami­
naUon. Salmonella is a major problem 
with ens and milk. and pasteuri18tion 
has been recommended to kill the 
or,anlsm!. Dr. Holmes declared that 
the tood Industry must abandon old 
kitchen lechnJques and replace them 
with hospital techniques. It must be a 
strld requirement of all employees to 
keep clean lind to wash their hands 
frequently. 

Mr. John Guill, Chlcalo Director of 
the Food and Drug Administration. 
noted that the Government's concern 
for protecting the consumer I. Increas­
Ing, and that Inspections are on the rise. 

Btor'ge aDd P.cil8giag 

D. D. Steve Brodie of the Aleeco Cor­
poration In Los Anleles, Caltromta, 
discussed automated Itorale. His report 
appears on page 14. 

Walter Muskat of the Triangle Pack­
age Machinery Company came directly 
trom the Packaling Show to report 
that while there was nothlnl startlingly 
new this year, there were many refine­
ments to exl.tin, equipment and an in. 
creasing array of packa,ln, materials. 
One Interestinl development th.t the 
packaglnl machinery people are taklnl 
on Is the training of machinery opera­
tors to maximize the investment In 
equipment. Trade schooll for such 
tralnln, have been established in Ellu. 

beth, New Jeney, and In Chlcalo, 1111. 
nolL 

MaD.gtlmell.l M .... g. 

H. Geddel Stanway, executive vice 
president, Skinner Macaroni Company, 
of Omaha, Nebraska, closed the aeml. 
nar with a .Iatement on the role of 
middle management tomorrow. His 
comment. appear below. 

Evaluation by the parttclpants Indi­
cated that the seminar was worthwhlte 
and ahould be repeated annually. One 
commentator staled: "I do feel the 
meeting was very much worthwhile­
the after-meetin,sellion., as at all con. 
ventlons, were most helpfuJ." 

.... 1IIIIIt of '_orrow 
by H. GHcIet Stanway, 

Sklnne, Macaroni Compony 

I N my subject tor the clo!lng of this 
important seminar I have chosen to 

give you an Insight to what I believe 
wUl be your role In Manalement of 
Tomorrow, while at the same time sum. 
min, up what this temlnar has pro­
duced tor you on the problems ot today. 

Il II' euentlal that you fint recognize 
that 1 shall be conftnln, my subject 
maHer primarily to the role of Middle 
Management, even thou,h from time to 
time I may Intenperse my talk wllh 
functions of Top Mana,ement. 

] am sure you will agree that the 
subject matter of the role of Top Man­
a,ement Problems of Tomorrow Is a 
full aubJect In itself. Il encompa~s a 
broad Held of new and different tunc. 
lions and problems, than that with 
which you are confronted today or even 
wJll be in the future. 

However in recognlzlnl the new and 
broader problem of Top Management 

(Continued on pa,e 40) 

TUB MACARONI JOURNAL 

CONTINUOUS NOODLE DRYER 
Dramatically New in Appearance 

Side .Iew noodle flnllh dryer taken ot plant of Tharinger 
Macaroni Company, Milwaukee, Wllconsln 

Cfermont reallz.es that the basic goodness of a dryer 15 
represented by the sum total of the core and attention 
that goes Into the design and development of each In· 
dlvif:h XJI part. Performance, dependability and quality 
yc."J nyturally expect from a Clermont machine-In 
sup!$,",~bundance. But there are also many lesser 
polni! t~.bout a machine that can make It a joy to own 
and Q plea:;ure to operate. In the Clermont Noodle 
Dryer many of these features--such as electronic con­
trols, controlling the Intake of fresh air and exhaust 
of excess humidity; control of temperature; extra 

large doors permitting ready access for cleaning; large 
lucite windows giving clear view of the various drying 
stages: all are 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 conveyc.r screens that 
Interlock with sta inless steel side gu!des. Many other 
features are Incorporated that are solely Clormont's, 

• ..... Matter Nt C ........ 4".r ,.u ... " ,ou .. , ... IUN ",It WM" , ... lit It, 
It .lIIk I. "I" "'11 ... flt.nt 4"lr 'IU •• n 1.1' ....... 

Please consult us fur full Information. 

266·276 Wallabout Street 
Brooklyn, New York, N.Y. 11206 U.S.A. 
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63 rd Annual Meeting 
National Macaroni 
Manufacturer. Association 

June 18-22, 1967 

SUNDAY, JUNE 18 
10:00 a.m. Seminar Committee meets in EI Pomar. 
11:00 a .m. National Macaroni Institute Committee meets in EI Pomar 

Room. 
5:30 p.m. Round-up and Registration on Mezzanine Floor. 
6:30 p.m. 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. 

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

9:45 a .m. 

10:15 o.m. 

11 :15 a .m. 

11 :45 a .m. 

6:30 p.m. 
7:30 p.m. 

MONDAY, JUNE 19 
Breakfast in the Copper Room, Country Club Building. 
Greetings from President Robert I. Cowen, Sr. 
Appointments af Convention Committees: 

Nominatkms, Audit, Resolutions. 
"Trends - Challenges - Opportunities" 
Robert M. Greo;>n, Executive Secretary, N.M.M.A. 
"Motivotion with Incentives" 
William H. Preis, preSident, Performance Incentives Corpora­
tion, South Hackensack, N.J . 
"How Does Your Package Rate?" 
Le5 ~er S. Willson, Packaging Sales Division, 
Du Pont Film Department. 
"National Affairs - Discussion of Packar;Jing 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 Car­
poration. 

TIIB MACARONI JOURNAL 

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 a .m. "The Wheat Situation" 
Howmd 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, Areo Grading Supervisor, U.S.D.A. 

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

12: 15 p.m. Board of Directors Orgonizational 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. 

10:30 a .m. 

11 :00 a .m. 

12:00 noon 

4:00 p.m. 

6:30 p.m. 
8:30 p.m. 

"Opportunities in the School Lunch Program" 
Beverly Anderson, Durum Wheat Institute. 
Pluma C. Rep-ve, School Lunch Supervisor, 
Colorado Springs Public School System. 
"Durum Wheat Institute Report" 
H. Howard Lampman, Executive Director. 
"Notional Macaroni Institute Report" 
Theodore R. Sills, Elinor Ehrman, 
public relations counselors. 
Audit Committee Report: Resolutions Committee Report. 

Buses leave Main Entrance for trip through the mountains 
to Cripple Creek, old mining town. 
Cocktails and Buffet Dinner. 
Curtain Time for Imperial Hotel Players. 

THURSDAY, JUNE 22 

9:00 a .m. Board of Directors Meeting in North Lake Room. 



THE DEMACO CONTINUOUS LINE 
by Leonard DeFrai::I!e!, D.FranclICI Machin. Corporation, 

at the Plant Operation. Se ... lnar 

V ' OU mUll forgive me if I appear to 
.1 be rcpC!oting lome of the material 

used In my presentation of the lome 
subject at the Plant Operations Forum 
exactly lour years ogo. However, t 
think that you will all agree thot the 
continuous automatic line for the pro· 
duetlon of long goods 11 stili the most 
dlscuu ed piece of • ;Iulpment In the 
industry PI It was four years ago. ~ 
carly 81 1941, the Iden of continuous 
drylna was evolved. The Idea started 
with the use of a preliminary dryer 
which W8I coupled to a lonl goods can· 
Unuoul prell. The lana goods were then 
loaded on to trucks and flnlshed In 
balch dryers. From this early Idea. the 
Onl development Wal to link several 
preliminary dryers; by stringing them 
together In n aeries, a rudimentary con· 
tinuous dryer was evolved. Another 
conception was to extend the length of 
the drying scctions to provide sumclent 
drying time. However, what resulted 
from this series of multi drying secllons 
was a complicated system of Elick ele­
vatorl, stick transfers and uneven dry­
Ing. Each stick elevator and transfer 
become a potential lource 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. 

NI. !Malgn 

In 1962, IJcmaco offered to the In­
dustry a continuoul dryer with a com­
pletely dlfTerent design, which Incor­
porated some of the most successful 

H .. 'loll, ... 11 W.h, , .... , 
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features of the Democo botch drying 
system. 

First of all, the extrusion preIS was 
beefed up with D longer mixer. The 
principle of a single mixer was retained 
In orcJ~r to avoid any erratic f~ from 
one ,r.i eer to another. The feed screw 
was 11."chlned out of a forged stainless 
stl!(!l bar ; the vacuum syslt.!m was ap­
plied over the enUre mixing cycle. The 
•• :I' 1011na and water feed was complete­
t, rc-deslgned, and J would like to 
u lgress for a moment about Its con­
strucllon. Our new volumetric feeder 
possesse. D single adjustment for ad­
ding flour and water which always re­
moln In the lame pre-set proportions. 
The elimination or the tank and con­
stant water level Is replaced by a single 
"Kates" water flow valve, alway. me­
tering the same proportions regllrdless 
of the water pressufC. 

80 Inch Aluminum Sllcks 

Our automatic spreader wos design­
ed to handle on 80 Inch stick. This 
aluminum stick Is an extruded heavy 
wall aluminum with welded ends. 

Our contlnuou. dryer Is designed for 
either four or five tiers. A Demaco 
patented plck.up elevator picks up 4 
or 5 sticks and 10:lds one on each tier. 

In other word., each tier receives only 
one stick out of every 4 or 5, and aU 
four or five tlerl Index forward to­
gether. Thu. all four tiers mOVe in the 
.ame direction at the same speed. The 
sticks move thfC':'gh the entire dryer 
and storage unit in this manner, never 
changing tlerl. At the end of the storoge 
unit, the sUcks are unlooded as they 
arrive. The exit elevator picks up 4 or 5 
sticks simultaneously, one from each 
tier, and depos ~ ts them at the .tripper. 

(Continued on page 10) 

"NO, NO, A 

1/ 
TIMES NO! ••• 
We'll never settle for less"l 

With Maldari Extrusion Dies we 
are assured of 

* Quality 
~Ir Workmanship 
* Service 
* Satisfaction 

D. m'HD'UI Eo. Sons, Inc. 
557 THIRD AVE. BROOKLYN, N.Y., U.S.A. 11115 

Am.rico' , 10(gl" Mocoranl Oi. Mo"" Sinc. '903 - Wilh Mancrg.m.nl Conlinuoudy R.'oinld In Same Family 

IUNE, 1967 



Demaeo CantillUOUI Drylr-­
(Continued from pale 8) 

Ulln, thit I)'ltem. the dryer and the 
,toniC! unit have only two elevaton, 
one at the end: conRquently the lUck 
handlln. I)'ltem Ja the .Implest one on 
the market. The conveyln, medJum Ja 
.Iandan! "oft the .heir roller chain 
throulhout the dryer. The atorale unit 
I. ,Imply an extension of the dryer 
cbaln. which have a fait unloading 
.peed. 

Thi, dell,n alao facilitates the main­
tenance of the humidity controls be. 
cause aU tour or five tlel'l move t()... 
lether from one control section to the 
next one. The problem of dry product. 
mlxlnl with wet onel ha. been elimi­
nated. The dryer I_ equipped with 
either two or three zone. dependln, on 
the bourb' production; each zone, of 
coune, hulta Independent temperature 
and humldlty control .. 

Another improvement I, the ellmlna­
U'm of the UR of roller chaIns tor the 
automatic return of the empty lticlta. 
The roUer chabu eauted many prob­
lem.. ItiCka fallin, oil and prenure 
bullt up u the IUeu piled up. For 
lome time now, we have been ulln, a 
patented acrew conveyor lUck return 
whwe adv.nta,e. can be lummarized 
u followl: 

Ca) No preuure buUt-up. 
(b) Vllible tor Ita ('nUre Jen,th from 

the outaide of the dryer; eonle­
quently aervic:in, II completely 
acceuible. 

(c) Minimum of .paee involved. Two 
Une. of the .Uck return J)'.tem 
can be placed beneath the dryer, 
occupy in, the lime .pace as one. 
At certain periods of operationl 
thll enable. one to clear the 
whole dryer and .tlek reservoir In 
the minimum of lime. 

(d) Our unique design helps to 
stnllhten out the sUck. that are 
misa1Jlned. 

(e) Exemplary sanitation features. 
AI port of thl. Une we have del ixned 

a unique machine for Itripplng the 
Itlckl. Thll machine workl on two 

levels: the upper level remove. the 
proclueta from the .tlck; the lower level 
cutt the producls. Thele two tunctJonl 
now beln, separated can be portonned 
aJmuh Jneou.ly Inltead at the conven­
tional method. at one tollowln, the 
other. Thls teature allow. tor the ma­
chine to operate at much hilher speed. 
without Increaalnlthat of eaeh Individ­
ual funetlon. 

I,,"'tloo 

Turning to .. nltatlon, J would like 
to empha.b.e that thl. tactor wu a 
prime con. ldentlon In the de.lan of 
our dryer. Thl. dryer when empty I. 
completely open tor eleanln,. Every 
part I. acc:eulble for ealY wuhln. Iud 
vacuumln,. You hive probably leen 
one of our adt In the Macaroni Journal, 
where you can look rllht down the 
whole lenatb of the dryer and tlIe1c: 
atorale aec:tlon, and wbleh enable. you 
to vl.uaUze how easy It it tor a man 
to walk rllM down throulh It with a 
vacuum cltaner. 

Our dryer fa de.llned with Itt own 
floor elevated oil thai of the bulldlnl 
and supported independenUy by Jacka. 
At J have already aald, the whole 
len,th of th.., .tJek retum J)'.tf'IC Js 
vlt.ble under the dryer. 

CowlrudIoD 

NoW' tor a word on the con.tructlon 
of the dryer Itself. It con.l.t. of a Itron. 
.teel trame covered with panel. of ex­
panded polyurethane with tlber,la .. 
.kln •. The panels have a thlcknell of 
til .. and can be .upplled In any eolor. 
Thl. type of panel Ilvt!' tremendous 
,trenlth and rI,ldlty; It II an exc:eltent 
Insulator and Is easy to clean and walh 
down be.lde. It. attractive appearance. 
It II without doubt one of the be.t 
known material. uaed In Indu.trlCl re­
qulrlnl dl')'lnl equipment. 

We ~an lupply these .llnes tor the pro­
du~tlon of )onl ,or.J. for capacltle. 
ran,lng from flOO to 2,000 pound. per 
hour. We feel that the quality produc:ed 
can be.t be exprelled by the comments 
of the URn who are mute than enthu.l­
D.UC about the re.uttl obtained by 
them. 

DIE MAINTENANCE by C. Donlel Moldori, 

D. Maldari & Sonl, Inc., ot the Plallt Ope.atlOllI Semina. 

PREVENTIVE maintenance on dies 
re.olve. Itself Into both quality and 

quantity control or your products. In 
the ftnt eatelory we .trlve to control 
obvlou. ftaWI in appearance such II 
dOUlh nnl.. roulhlle... .pUts, break­
a,e, l'OUaplln" color, UMven wall 
thlckne ... ralledne ... and Ihape. In the 
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second 'catelory we Itrh'e to control 
hidden dlmcultles whleh IrJlht ~ en­
countered In drylnl, paeblln" and 
handUnl. 

ProdKi FIa .. 
Product naw. are danler aJana whleh 

demand Immediate Inn.tI,aUon and 

correc:tlon. The source of dlmc:ully It 
not I1wl)'a eal)' to atcertaln, and a wide 
dlvenlon of opinion may re.u1l. Under 
normal circunutancea, we b«ome con­
adOUI of die wear throulh the wamlnl 
medium of packa,ln,-too heavy a 
product re.u1ta In lell volume per unit 
weJlht ,Ivln, too much Ilaek In pack­
I&'~ 

Thll applle. predominantly to the 
.olld and tubular products where lrad­
ual wear can seldom be detected by 
vl.ual 1nIpection ot the product, but 
mu.t be detennined by Ictual measure­
menL The tanC)' praducls lenerally 
live lome indleaUon of wear by a 
chanle in phy.leal appearance. Sea 
Ihells tend toward. areater curvature: 
mafalda towanls a more pronounced 
wave, rotlnl and yoland. towards a 
tlchter c:url. 

... 11l0iii 

In sea thell production the ftow of 
dOUlh Is at Ita maximum at lhe eenter 
at the Ihell, mak1n1 thl. point more 
.u.ceptlble to wear than the encb. M 
wear lnc:reuea, the dou,b ftow. tuter 
at the center, thereby Increulnl c:urva­
ture. Today by tar the mOlt common 
wamlnl of wear in thell dlel L'Ome. In 
the tonn of eheekln, either durinl or 
after drylnl. Thli cheeklnl ean be at· 
trlbuted directly to die wear and can 
be eliminated by reduclnl the thlekneu 
of the die outieL 

Wear In the waV)'-type produeta, sueh 
al matalda or waV)' Insa,ne, become. 
phy.l~ally evident by a more pro­
nounced or eloser-c:urled wave. A Croll 
section of thl. produd .hould present 
a ftat, noodle-type appearance. All you 
all undoubtedly know, the wave I. the 
result of areater ftow of dou,h on the 
ends of the .lots In the die, makinl 
these ~nd. the points at lreat"t wear. 
An Increase In wear ls accompanied by 
an Increase ot Row at dou,h, re.ulUnl 
In a more pronounc:ed wave. A crou­
aec:tlon of the produd after wear Ia In 
evidence wlll dllclose a ftat noodle In 
the center and a Ipa,hettl-Uke elred 
at the ends. Thl. eondlUon prelent. 
both dryln, and paeka,lnl problem., 
and ' can be eUmlnattd by proper die 
maintenance. 

Ilo&l ODd Yolanda 

The rollol and yolanda productl (the 
.plral products) present an analo,uul 
erou-sectlanal comparilOn to the rna­
talda In that a ercw-Retion ot the prod. 
uct prior to wear Is a noodle-type prod­
uct, whereu after wear the ends (at 
the c1n:wnterenc:o) develop a heavier 
spaahettl-Uke appearance whleh in­
creutlthe ftow at dou.h at theM potnta 
resullinl In a lIlhler c:url or areater 
de,ree of twlsUna. 

Elbow-macaroni d ie wear II trleky 
Iince wear occurs at several points, and 
certain dlmtnllonal proportlonl mUlt 
be maintained In order to obtain .tand­
ard product c:urvature. Wear take. 
place at the outlet, at the pin tip, at 
Ibt base of the pin notch, and at the 
1~ln Item between the noteh and tbe tip 
:;f the pin. 

aagmg Tblc:kDIIi 

Some yean a,o the lubjed of gaglnl 
thick nell wa. dllcuued and the effect 
repaln have on thl. vital dlmen.lon. In 
elbow-maearonl die. we have added 
concern of the elbow noteh. The dll­
tance between the base of the noteh 
and the base of the pin mUlt be rl,ldly 
contr.,lIed for eurvature uniformity. 
Peenln. durinl normal repairs will 
Ihorten the gla:lnl thlcknell ot tbe die 
which In tum will .horten the dl.tance 
between the base of n,e noteh ond the 
base of the pin. thereby dllturblnl cur­
vature .tandard •. 

In addition, we have wear at the base 
of the notch which add. further to the 
Woel of maintainlna: prodUd curvature. 
Hence pin replacement I. u.uolly to be 
dellred IJft elbuw die. repaifl for proper 
product curvature. 

Spllli 

Many of you have been plalued with 
product .pUla on .hort-cut produdl, 
and IpUtl or weird diltortlons on lonl 
tubular products. The cause, thouih not 
Immediately detectable by visual In­
'pection, can lenerally be traced to 
,rlt. In the case of split., the gritlodae. 
between the pin and the outlet (the 
arlt beln, too lar. e to , et pu.hed out) 
and results In a deRnite .pUt in the 
extruded produd. 

A rathtr my.tlfylnl condition II pre­
sented by uneven wall thlcknell cxtru­
lion. or .hort-cut product. where grit 
deRnltely doel not enter the picture. 
When proper and .tandard operational 
proc:edurel are nol carefully adhered to, 
the die bendl durin, production. Thl. 
Is particularly true wht n the .uppor\ 
POlt I. nat fastened ri,ldly aialn.t the 
die before extruding pres.ure II ap­
plied. Thl. bending follows an elliptical 
pattern tendln, to dlltort the chambeflll, 
with the relult thot concentricity of pin 
Imd outlet Is dl.turbed. The effed or 
thll condition I. uneven wall extru.ion. 

Something mUlt be .ald on the .ub­
Ject of la,ln, thickneu before clollnl. 
With each re,ular R!peir-excludln, 
bUlhlnla-the die II peened to reduce 
the outlet. Thl. dl.placement of metal 
Ihorten. the ,a,ln, thlcknell with eaeh 
repair. After levenl repairs, It 1. ob­
vlou. that the ,Dllnl thlekne .. will be 
thinner than on a .Imllar new die. Thll 

dUferenee In caging thlc:kneu belw\:~n 
two dupllcate dlel with the same outlet 
diameter In operation under exactly the 
lime condition. may result In the fol­
lowlnc differencel In eharacteriatlc. be­
tween the two extruded products: 

1. Difference In .Ize 
2. Difference In texture 
3. Difference in production rate 

Many tlmel operating penonnel, 
u.lnl exactly the lame production pro­
eedure, will note that on old, 'lrt-rc­
paired die extrude. a .maother product 
than a neW die. One explonatlan II that 
the new die hal a heovlcr gDglng thick­
ness, creatin, ,reater frictional resist­
ance to extruaion. A .lIght change in 
mlxlnl procedure (a Ilightly softer 
doulh) will ,enerally dear thll dll­
erepanC)'. 

A thinner gDglnl thlckne!!, while de­
. Irable in many Instanees. ....111 most 
«rtalnly .horten the productive lire of 
the .0Ud die. A .lIght change in opera­
tional procedure. by production penon­
nel to eonfonn to :he dlctatel of a 
heavl!!r dlt ,allng thlckneu choracter­
latlc wl1l result In a better aU-round 
produd Including smoothne", density. 
texture, and also result In greater pro­
duction output between repaln. 

With reference to tenonlzed dlea, the 
watchword II "CARE". Use extreme 
eare when hondllni thele dlel, becaule 
tenon Is eo.lly domaged. Repaln on this 
type die resolves Itself Into replace­
ments of tht tenon. 

Sptdtlc Probleml 

Followlnl presentation of the poper 
on D!o;l Maintenance. a discussion of 
sr;:clftc problem. took place. In answer 
to questions from participants, Mr. 
Maldarl made the following comments: 

On Oxldationl Baslc:any. galvanic 
corrosion i. eauled by on electro-cheml­
eal reaction. This reaction Is set up 
when a melall. embedded in a medium 
eapable of transmitting an electric ~ur­
rent, l ueh al a liquid or 0 moist . oil 
(elec:trolyte). 

Durlni the electro-chemlc:al reaction, 
an extremely Imoll electric current 
now. from one point of the metal 
through the medium to onather point 
ond then bock again through the metal 
to the ftrat point to close the circuit. In 
10 doing, the current eontinuoully re­
move. minute particles of metal from 
the point It leaves (onode) and deposltl 
them In the electrolyte olong Its path 
to the other point (cathode). Thus the 
anodic area I. Iradual1y worn awoy. 
while the elthodlc area il undamo,ed. 

Conllderable research hal been carried 
on in an eftort to gain the knowledle 
required to lick this problem of pItting 
and tarniahlng whl~h pla.lluel a good 

perccntoge of moeoronl manufac:turers. 
One .olutlon IUllested lOme yean ago 
WOI to rOl ten bioc:ks of mognesium to 
the die tank In order t t) minimize cor­
rollon during temporary Itorage. Their 
relically, the die. olso In contact with 
the tonk would compiett an electrical 
clreult, and any corrosion caused by 
oxidltin, agentl In the watcr would 
cause the magnesium to corrode rother 
than the metal In the dlel. Such an ap­
pUcation is cammon In golvanlzed wa­
ter tunk •. 

SuUer.Stlnken 

Th(lre II one possible trouble that 
rnuy arise In the use of magnesium 
anode. In the wet storage of dies, and 
thot II the possibIlIty of small amountl 
of hydro,en ,as evolved on the bronze 
die due to the aalvanle adlon of the 
magnel lum, setting up a condition to 
promote the ,rowth of .ulfur bacteria 
ot areal covered with dough. Suell 0 

condition could eause a more rapid for­
mation of lulftdel thon might otherwise 
occur, thereby promatln, the growth 
of ".ul(ur-.t!nkera." 

Where the water Is hlllhly alkaline 
. uch as by the addition of .ods osh or 
trlsodlumphallphate, the activity of the 
magnesium might be reduced 10 far 
that it would not provide galvanic pro­
tection. In .uch a water. however, it 
might well be that no corrosion would 
occur anyway. 

How the magnesium anode. would 
protect the bronze dies within the out~ 
let. I. questionable. Any dough left In 
these ploces would be expected to nct 
as an Insulator .hleldlng the metal un­
derneath from the proteetive action of 
the magnesium anode. 

U .. WOCk.I-Ltned Tank 

The use of a wood-lined tank, with 
the addition of small amounts of Oaklte 
or Calgon In the waler. will go a long 
way to eliminate the difficulties dis­
cussed. 

It I. our undentandine that todoy 
the . oaklng operation ean be eUml­
noted, and thot the dies can be washed 
In the newer die. washeta Immediately. 
Thl. will, of eourse, ellmlnatr die ear­
I'ollon during loaking. 

Our recommendation b thorough 
cleanlne of the dies Immediately after 
usc, moklng eertoln 011 tracel of dough 
ore removed. After drying, spray the 
chambetl ond outlet. of the die with 0 

light mlnernl oil, wrap In brown poper, 
and .tore. 

About New Materl.l" The search for 
new materials for dlemoklng goel on 
conltantly. In the field of plaatle., we 
hove Inveltlgated different comblnn-

(Continued on page 14) 

\I 



, , 

, .' 

Clellh ~"eep .. • 

12 TilE MACARONI JOURNAL 

Oh/~ DEMACO'S 
tong Goods Continuous Line 
• gives you the 

Cltlllf ~lfJttP (IIJt cl Cltllltilt9 

* 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 ~;tick return conveyor. 

* Exterior covers of washable fiber gloss. 

* Minimum space requirements. 

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

DE FRANCISCI MACHINE CORPORATION 
46.45 Metropolitan Ave .• Brooklyn, N.Y. 11237. U.S.A . • Coble: DEMACOMAC • Phone: 212·386·9880 

Western Rep.: HOSKINS CO. P,O. Box 112, libertyville, Illinois, U.S.A. • Phone: 312·362-1031 
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Die Malnlenan._ 
(Continued from page 11) 

tiona of mo.teriala using tefton as a base. 
These Include teflon impregnated with 
dlfTert!nt materials, but we have not to 
date round anything superior to virgin 
tefton. 

In the field 01 metalll, we are severely 
limited to metals with good heat con­
ductivity properties. This limitation Is 
also magnified by the fact that many 
new alloYI arc available In rod tonn 
only. At present. we ate tcsUng a new 
altoy with a high copper content for 
Rood heat conductivity and smoothness 
coupled with a .mall amount of nickel 
tor corrosion and wear resistance. Thll 
metatl. available only In rod tonn and 
thus can be uaed only as bushings and 
pin •• 

We have no objections to the use of 
most materials-but the deciding foctor 
mUlt depend on characteristics and 
properties of the materials which will 
In tum affect the appearance of the fin­
Ished product. StrenBth of the matella! 
II also an Important factor. 

Our objection to stainless steel is that 
this metal has poor heat conductivity 
properties and thereby retains heat and 
extrudes a rouBh, whitish product. 

A bronze spaghetti die wears about 
.001 Inch every 0400 houtH of operation. 
On a tolerance 01 .003 Inch, return the 
die after every seven week. of continu­
ou. production; elbow dies, after flve 
weeks; and .hell die., arter four weeks. 

It Is estimated that today the per­
centage 01 bronze die. to teflon Is about 
60 to 65 per cent bronze and 35 to 040 
per cent leflon. 

About Puts InYenlory, The only sup­
plies which .hould be Inventoried for 
proper die maintenance tire a good die 
wa.her and a .mall eledrlc spray tn be 
used for coating the die chambers and 
outlets with a light minerai oil. ,; 
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AUTOMATED STORAGE 
by D. D . .. St ..... lrodl., A .... o Corporotion 

THE modem day plant In most all 
Industries Is sufferlng-pieasantly­

with Browlng palnl. The .tarting point 
for Increased production In 0 macaroni 
plant I. tit the prell level. However, for 
every added pound produced at the 
prell, It becomes mandatory to provide 
added flour supply, drying capacity, in­
tennedlate finilhed storage, packaging 
equipment, and warehouse space. 

l) Flour Bupplr-Thls stage was 
quickly solved with bulk handllnl 
syatem., re.ultlnl In both space 
and labor lavinia. 

2) Higb Production PnlHs-Double 
production with UtUe or no added 
floor apace needed. 

3) Dryen-Shorter drylnl time with 
mo~<.t efficient dryen that do not 
need added Roor space, 

04} Inlermed.l&.te Stong..-"The For-
10Uen Middle." The onty Itale 
whcre manual labor Is used. Fill­
Ing pUlh bins, pushlnl them Into 
a storale area, then finding the 
oldest product to push to the 
packaging machines. Over-filling 
of bins and breaking of product 
every time a bin is fllled caus('s 
waste. Quality control Is lost. 
Every stage has stepped-up pro­
duction throulh automation, ex­
cept Intennedlate storage, which 
now Is the prime stealer of floor 
space. 

5) Packlging - Modem high-speed 
bag and cartonlng machines make 
it possible to pack off 24 houn of 
production in 8 hours throulh 
automation. 

6) Warehousing-Fork It" trucks and 
palletlzlnl systems have taken ad­
vantale of the tul1 cubic area in a 
warehouse. This area is usual1y 
the flrst to require added floor 
space to absorb the Increased pro­
duction. Floor space which Is now 
occupied by push bins, 

The Forgotten Mldcl1e 

1n following the respective stages 
from flour to warehouse, automation 
has replaced manunl labor and In­
creased the production In every stage 
exccpt the fourth-Intennedlate stor­
age. 

Automated Intennedlale storage Is 
deflned as a method to ellmlnDte man­
ual labor and release valuable Roor 
space, which In many cases w11l pre­
clude the neceSllty of adding to a build­
Ing or poulbly building a new plant. 

Obviously the probiem centers on an 
adequate storage facility to take care 
of 204 hours 01 production while packas­
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 become. necessary 
to make a complete floor plan, from the 
discharge end of the dryen through and 
Including the packaging area. 

Basically the usable areas are the air 
space from the top of the push .,Ins to 
the ceiling. Practically every cwblc Inch 
can be used when laid out to the great­
est advantage. 

Sbort Cut Example 

Taking ahort cut macaroni flnt-the 
startlnl point Is the number of pounds 
to be stored, the number or dryen feed­
ing .torage, and the number of pac:kag­
Ing Unes taking from .torage. The indi­
vidual plant layout wll1 dictate th e 
route to be followed. Single Roor or 
multl·floor plants present different 
problems; ceiling height, obstructions 
.uch tiS steam, water, sprinkler lines or 
ducts, are taken Into consideration, The 
weight bearing loads of the building 
and the sanitary regulations also be­
come a part of pre·plannlnl. 

As an example of what can be done, 
a liven floor area 50 feet x 30 feel x 12 
feet clear hellht, equallnl 1500 square 
feet, would hold about forty 4 x 04 x 4 
push bins with allowing only a 3·loot 
aisle to maneuver the bini. Considering 
short cuts at 25 pounds a cubic loot. 
the maximum capacity of Ihe 40 bins 
would be 6-4,000. By way of comparison, 
a battery of 14 automated storage bins 
would require only an area 12 feet wide 
by 040 feeliong, or about 0480 sq. h ., and 
would hold 95,000 pounds of short cuts. 
This would release 1,000 squat'e feet of 
floor space plus an Increase of about 
one-third In storage capacity. 

The complete system takcs In the de­
livery of product to the storage bins and 
the discharge from any storage bin to 
tlhy selected packaging machine hop­
per. The only labor required II to push 
a button once every four houn In order 
to direct the Incoming product Into an­
other bin. Discharging Is Inter-locked to 
the Individual packaging machine hop­
per and atarts and stops al product Is 
needed. Custom built spiral. lower the 
product Into the bins to prevent break­
age; .ight windows on each bin elimi­
nates mixing of product. Discharge 
lates. air controlled, are dcsllned to 

prevent overflow and wtl.te; special 
type sanitary trough conveyon deliver 
product without spillage or damage. A 
Cully automated storage sy.tem can be 
designed to nt Into any macaroni plant. 

Noodle Siorage 

Noodle storage has Its own problems, 
Here again, it can be done by pre-plan­
ning. From existing noor lay-outs, a 
means can be designed to use present 
areas to store the desired nUmb':" r 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 expen.lve machine 
Is lost. What happens when the packag­
Ing machine halta for 81m change, rest 
and lunch periods, carton change, slz'! 
change, or a breakdown? The dryer 
cannot be stopped, so the noodles must 
be taken off Into boxell, totr.s, Qr what 

. have you, The result: bruken product 
and the manual lobar to toke oR' and 
re-Introduce Into the line, 

A plant needing 12,000 pounds per 
day from a dryer produclns 1000 pounds 
per hour mu.t either work a 12 hour 
packaging shift or start prodUction four 
houn ahead of packaBlng, storing the 
lour houn of product into boxes or 
tales. 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 Q .torage 
unit which picks up from the dryer Dnd 
dlscharlel on the bllSl1 of flnt In flrst 
out. The size of this Accumoveyor Is de­
tennlned by the pounds or hours of 
storage required. In most cases. the Ac­
cumaveyor can be installed high enough 
to leave on open storage area under it , 
It Is a completely automatic system, 
eliminating all labor and protecting the 
noodlcs against breakage. 

In other plants, where noodle produc­
tion is on a 2{-hour schedule and pack­
aging is to be done in eight hours, an 
Aseet::o Stor-A-Veyor System will hon­
die the production without manual 
labor. 

Again, each plant has to be surveyed 
to detennlne the system that best ap­
plies. The problem IS sumlountable. 

Id .. 

Final Food For Tbougbh The Sior-A­
Veyor System has been applied for 
short cuts In buildings whetc the cell­
Ina height would not accommodate 
bins. For example, four Stor-A-Veyors, 
36 feet lonl x 6 feet wide each, can 
handle over 100,000 pound. of short 
cuts. Do not lellve automation out of 
the "Forgotten Middle"; It completes 
the C) de for a fully automated plant. 

JUNE ) 1967 

New "K" Cellophane 
The most durable cellophanes e\'er 

developed, "K" 307 cellophanes, were 
Introduced In two gauges, 160 and 230. 
by the Du Pont Film Department at 
the Packaging Show. 

"K" cellophane 160-307, In its gauge 
class, Is the most durable cellophune 
yet made for bag applications. 11 Is 
equivalent in durability to other hea\'I­
er 140 gauge polymer-coated cello· 
phones. The fUm yields 18.000 squore 
Inches per pound. 

The lighter weight "K" cellophane 
230-307 Is also the most durable cello­
phane hi Its gauge ror bog applications. 
It Is equivalent In durability to the 
thicker 195 gauge nltrocellulose-conted 
bllg flIms, As on overwrap film. It hus 
superior dimensional stnbUlly lind is 
expected to rcplace the lower yield IDS 
gauge nitrocellulose-coated cel1ophanes. 
The yield of the new "K" 230-307 Is 
23,000 square inches per pouod. 

COlt S .... lngl 
The Improvements In base sheet 

technology which led to these films can 
result In package cost savings in the 
range of 6 or 7 per cent. The durubl1lty 
of the new films permits use of higher 
yield flIms with equivalent or better 
appearance and protection at lower 
coverage cost. 

In other Important bask character­
Istics, such as molsture-proofness, prod­
uct protection, heat scalability and op­
peanmce, the new "K" l07 cellophones 
mcet standards of excellence establish­
ed by othcr DII Pont "K" cellophones. 

"K" 230·307, also two-side polymer-

coated RIm and ha~ n thickness of .0012 
Inch. The 100 cuuge cellophane will be 
priced nt eo cents per pound, 

"K" 2301307. al~o two-~ide polymer­
coated. hn~ a thickness uf .00085 Inch 
and wl1t be priced at 76 cents per 
pound, 

Doth RIms ore purtlcularly suited for 
bOG applications, Includlog packllglng 
of such prodUcts as condy, cookies. 
crackers, biscuits, snacks. cllkes, rice, 
noodles, macaroni, dried fruits, 

Jenny Le. Strong ot Home 
In the 1967 Consumer Analysis of the 

St. Paul Dispatch & Pioneer Press. Jen­
ny Lee cgg noodles led In consumer 
preference with 68."%. American Beau­
ty was second with 15 .2~ and Cream­
eltes third, 12~. 

Jenny Lee also led In the macaroni 
and spaghetti group with 48.4'h-. 
Crcamettes claimed 30.4 <:0 with Ameri­
can Beauty following with 0,1%. Jenny 
Lee has strengthened lis lead in both 
cateJ:orlcll In the past thrce years. 

Lipton's dry soup mix was tops, as H 
has been the past twoyeafS. with 0-1.1%. 
It Wll5 followed by Mrs. Gross, 11.5 ~, 

hnd Knorr, 10.8%. 

Taco Sealonlng Mix 
Lnwry'a Foods of LOll Angeles Is sell· 

Ing taco seosonlng mix In the western 
states. The product, said to be the only 
taco seasoning mix on the market. re­
tails for 25~ for a 11/~ ounce foil packet. 

Hold Thor Lood. A Imall bul Imporlont 
packaging tooi Is thll H_II Filament Tope 
Hand Palleliling Dispenser. The compact 
lol>or Klylng unit allows one man bonding 
01 pallels. quickly and ell icienlly, This d is· 
penser folds Ihll tope, odhesiye to odhesiye, 
providing a non.tacky bond for wrapping 
oround the perimeter of pollet loads, The 
Tope bond hotds the pollet load firmly In 
pl:!ce. without damaging the corten surloce, 

15 



-
.. " 

.. .. ..,.. . ...,. ~ •. )i~ '}l~' 
, .~ ~. . 

\ \ ..... ', ... 

-,. '~.II" ~ " '.' 
• II ~ : •• ..J 

, .... I 

., I ••• I. -

I ... . _ • 

r .. . , ... , 



,-'-""'_~' __ '~n_' _ .. ~_ ~",,",' _-.. •• _ . • .1-1 _ _ _ . ...... " .. _", ............ ,_ . ...-= ....... __ _ 

,I 
I , 

112 ' Street 
"'" ' P.O. 80x 5479 

. Grand Forks, NO 58206-5479 

OP 
PPlIiCIDING 
DOG l 

. '. 



-
'<I"'~' 

", 

Wherever the 
sun shines 

on durum wheat 
you'll find the 
Peavey symbol 
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Triangl. FI.xitron Scal •• G.t Solid Stat. Controls 

THE FlexUron net welshing system 
Introduced In mld·19BB by Triangle 

Packo8c Machinery Company. Chicago. 
hal now been equipped with lolid atnte 
controls-"the first of several improve­
ment. planned for the system," accord· 
Ina to Wolter Muskat, Triangle's vice 
prelldent of lolci. 

The new electronic controls. intro­
duced for the firsl time ot the Packag· 
Ing Show In Chicago. arc now standard 
equipment on both regular and mlnlo­
tUlized versions of the FlexUren net 
welghln, s: ',tern. 

"Solld .tate control will dePnitely 
decrease maintenance needs of t!qulp­
ment operaton," Muskat said. He added 
that the company contemplates no In­
CreDle In the price of Flexitron equip­
ment because of the new controls. 

FlexUren net weighing scales are ap­
plicable to the full range of Triangle 
packaglnl machlnel, al well PI to many 
luch machlnel produced by other man­
ufacturers. When Introduced a year 
ogo, It wal the tlrst net Weighing IYI­
tern to combine a Ihort, balanced-mosl 
beam with flexurel and a differential 
tranlformer. Such a combination of 
clementi, according to MUlkat, Insures 
greater Ipeed, accuracy, and repeatabil­
Ity ot performance. 

Addition ot lolld It ate controll "will 
now odd greater reliability to the 
equipment al well," Muskat Itated. 
"With the elimination of lag time and 
Iwltchlng time, and of possible relay 

CIo •• up of Trloll:llc'. Flultron modulor 
w~lghl cell unit lIIumoln ° f~w key com· 
ponents (from left): III Th~ r~d~slgn~d 
weigh buck~1 thot II lighter to reduce mon 
01 Ihe bolonced·beom ,vstem, and olr 
(rolher than IOlena~dl operaled for greater 
conlral ond fOller openIng. (2) The friction· 
leu pivot, "mailer of two holn In sIde plole 
cenlerl, octuollr. ,tandord commercial flex. 
ute, designed or precision Instrumentation 
oppllcotlons, Ihol reploce knlfe-t'dge points 
IUbJ«1 10 rlct lon. 131 The new el«ttonlc 
IIOnol $Cn,lng deYlce 10 differential t«ln,· 
former. cyllrnhlcol port at far rlghtl thai 
ollords ,epeotobilitv of welghtl to wilhln 
3/1000 ounce. 
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tatl8u'.l problems," he said, "the new 
FhJ: 1tron controls lengthen cycle lite 
WIlli " emphasl11ng the reliability tactor. 

Ho Fricllon or Dillortion 

The short, balanced-man beam of 
the Flexltron net welahlng scale II laid 
to greatly Improve response and signal­
sensing accuracy of the equipment in 
Dny application. Friction and distortion 
are eliminated from the system because 
there are no moving parts. These tea­
tures, coupled with Improvements In 
modular design and product now con­
trol, reportedly enable the system to 
pertorm with consistent emclency and 
accuracy tor years. 

Repeatability to 3/ 1000 oz. II claimed 
lor the differential transformer that 
ICrves as the Ilgnal senslna device on 
all FlexUron scales. The translonner 
and Its dash pot are provided with a 
rigid mountlna that eliminates un­
necessary pivot points likely to ad­
Versely affect accuracy. 

Standard commercial nexures pro­
duced by Bendix serve as "molecular 
pivots" In the FlexUron Icale. Thus, 
there are no knlte-edle pivot. to be­
come dulled by trlction, or to be affect­
ed by tatlaue, error, or lallure. Beam 
shift In any direction also Is prevented 
through use of the flexures rather than 
knife-edge pivots. 

Triangle Package Machinery has 
made no further modification. In the 
Rturdy, lightweight weigh bucket, 
which repre.ented a redesign when nrst 
Introduced on the FlexUron system In 
1988. Thl. burket Is an Integral part of 
the weigh cell. and Is pneumatically 
operated to provide greater control and 
fastcr openln8. 

ModuJ.r Weigh c.n 
The FlexUron weigh cell Is tully en­

closed and venttlated under positive 
pressure. This protection assures elimi­
nation of dUlt or product contamina­
tion. And because the weigh cell Is 
modular In de.lgn, It can be removed 
easily for maintenance or replacement. 

All Flexltron .cales have vibrating 
tray. to give a .mooth and even produrt 
now Into the weigh bucket. Speed of 
vlbralion Is adjustabl~a feature that, 
combined with the .peclal "pour over" 
design of the dribble tray, provides uni­
form teed ot a .Ingle RIc ot pieces Into 
the welah bucket. 

Both regular and miniaturized ver­
.Ion. of the Flexltron net weighing 
system can be ntted with accumulators 
designed by Trianlle to give even 

greater control over product now. The 
pneumatlca~ly· operated accumulator 
unit holdl continuing product now dur­
Ing the brlet time In which the wellh 
bucket is dumping Itl exact product 
weigh Into the packaging mechanism. 
Once the weigh bucket has closed, the 
accun.ulator opens again to dump the 
olccum-.:lated product Into the bucket. 

Trlantle hal made IItlle change In 
Its sperd and accuracy guarantees be­
cause of the Installation of solid Itate 
controls to the FlexUron line. '''i''he et­
tect ot the controls, howeve,', is not 
heavily felt In these areas," Muskat 
commenled. "The greatest Impact 
which these new controll have had on 
our Flexltron scalel hal been In length­
ening cycle lire ot the equipment, and 
In Increasing reliability." 

Irilh SoUp Mi. 
H. J. Heinz Company has fonned 

Heinz.Erin, Ltd., a new Irish company 
jointly owned by H. J. Heinz Co., Ltd. 
of Great Britain and ot Dublin, lrdand. 
Erin Foods, Ltd., operates plants In Ire­
land tor processing of dehydrated vele­
tables and soup mixes. 

., __ ........ ~ • ___ .4 ___ .~:.._ 

Tn.fI," automatic form, fill and MOl bag 
machine equipped with the Flultron net 
weighing I'(Item thot Incorpo«ltn product 
occumulato,.. Machine 0110 hoi a th,ee­
Ilog. feed I}'Slem and a PO" supply hopper. 

ASEECO'S AUTOMATED 
CUT GOODS STORAGE and DEliVERY SYSTEM 

From Finish Dryer to the Stor"e Bins continuously around the 
clock. 

The System delivers toth,. pickellnilines from three different 
Bini, ,Imultaneously (automatically on demand). 

Complete Engineering, design and layout service 

l>~ installation service. 

Contact our main office for Information. Call or write: 

Closes the GAP between Dryers and Packagingl 

Do you stili fill portable bins? 

Get overfilling and breakage? 

Wasle valuable floor space? 

Push around bins trying to find the right one? 

Use Fresh product ahead of old? 

Lose lime at packaging wailing for bins? 

Depend on the "human element" with Its nor· 

mal errors and Costs? 

YES' , 
Eliminate all these outmoded methods. Elim inate 
these bollle-necks with: 

ASEECO CUT GOODS STORAGE 
& DELIVERY SYSTEM 

Receives from 1 to 3 dryers simultaneously into 

any pre·selected bini 

Special Spiral Chutes prevent breakage. 

Discharges from any pre'selected bin Into any 

number of packaging machines at the same time. 

Storage bins of a size Rnd capacity to meet the 

individual plants requlroments. 

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 wlll 

fit Into your plant. 

There is no obligation! 

::.: ::.: :;;: 1 . ... . ::: . 
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Air Reactivation on 
Bog Hot M.lh 

A new method of reactivating thl! 
hot-melt adhesive on Pinch BoHom 
bog. was introduced and demonstrated 
by 51. Regl. Poper Compony at the 
Packaging Show. 

The Pinch Bottom bag packoglng sys­
tem utilizes 0 ~rc-Dppllcd hot-melt ad­
hesive thot I, repctivated In the packer's 
plant. Thc success of the system Is evi­
denced by a 70 per cent sales Increose 
of Pinch Bottom bag. In 1966, as well 
as 21 new equipment Installations for 
the year. The Variety of products being 
packaged In Pinch Bottom bogs now 
total. 45-the largest number In the 
multl·woll bog field. 

Until now, reactivation wos aecom­
pll.hcd by heat bon applied directly to 
the odhcllve. In the new system, bogs 
pall Jets of hot air thot melt the ad­
hesive aiong the bog tops which then 
are folded and pressed tightly closed In 
the .ame manner as before. 

The major advantage o( the hot air 
development b that bag tops are never 
touched by the reactivation device. The 
result. ore cleaner bag tops and a more 
simple overall operation. 

L.II Warm-Up Tim. 
In addition, warm-up time for the 

new equipment Is 60 per cent shorter 
than that required (or heat bllrs since 
only the heating elements must wllrm 
up with no further transrer of hellt to 
the bars. 

According to SI. Regis omcials, other 
adVantages include Improved control of 

reactivation temperatures and tell cri­
tical machIne adjultments. 

Pinch Bottom fteld-closlng units now 
equIpped with heal bar. can be con­
verted easily to the hot air reactivation 
system with an economical conversion 
kit. 

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

I. The hot-melt closures arc tighter, 
more lift-proof, more moisture re­
sistant and .tronger than sewn clo­
sures; 

2. The .eal provldel more protection 
against Inlect Infeltatlon of flour 
and other dry foods; 

3. Adhesive Is pre-applied so that the 
amount and placement pattern I. 
controlled: 

4. Bag tops receive double Inspection 
-by SI. Regis and the machine 
operator as he spouts them; 

.5. No adhesive. or other closing 
materials need be Inventoried; 

B. Hidden closure detects are virtual­
ly eliminated. 

The Pinch Bottom b::ag offen six nat 
surfaces (or maximum product and 
brand identlncatlon resulting in im­
proved merchandise ability. The squar­
ed-olT ends provide excellent stacking 
and handling properties, 

enn .. s Food Shlpm.nls 

Due to increased product protection 
offered by the Pinch Bottom bog, the 
U. S. Deportment of Agriculture re­
cently approved the boa for shipments 
of Ceplapro and CSM, two food suppie­
ments beinl sent to underdeveloped 

{ 

.. 
countries as part of an AID program. 
Presently, several U. S. mUlers are 
shipping the food supplement. in Pinch 
Bottom bags to countries in Aslo, Afri­
ca and the Middle East. 

Packaging Machinery Show 67 
The many npw and modlfted packag­

ing machine. schedule:! for showing at 
the Packaging Machln~ry Show 67. set 
(or Atlantic City. N.J., September 18-
21, has rnqulred expansion of the show 
to nearly 160,000 net square feet of ex· 
hlblt space-the thin! stcp-up since 
show plans for 1967 nrst wtl'e an­
nounced-according to Richard Wel l· 
brock, president, Packaging Machinery 
Manufacturers Institute (PMMI), which 
produces the .how. 

''The added arna represents 32 per 
cent more space Ihan was U!\rrl In the 
1965 show," said Wellbrock, "and 
means that euch of the more than 
15,000 IndUstry representatlvcs expect­
ed to attend will get a one-third greater 
machinery exposure than they did in 
the 1965 show." 

Early space requests by 92 PMMI 
member companies averaged 34 per 
ccnt more footage than the same nnnl 
used In the 10B5 show, held In Chicago. 

"This can only mean," sold Well­
brock, "that businessmen arc optinLlstic 
and that packaging machinery demand 
is expected to remain steady 0. go up," 

More than 200 machinery makers will 
exhibit In the biennial event, including 
II number of European nnns. 

The show had originally been sched­
uled for Philadelphia, but was switch­
ed to A:lantic City. 

. ~' . 

PfIlU",cl.,I.ft ...... ". They may lack lik~ they're practicing the 
Koln, but Pat Campbell 01 St , Regis Paper Company Is learning 
a lillie Chinese hom Joyce Chien, Hunter College student. Chinese 
II one at 14 languages on the bag they are holding . The bag. 
mod. by St. R~is and opproycd by Ihc Oepartment at Agrlculture 
lor C!.ported load product. tkat rC!Qulre high protect ion against 
Insect Inlc510llon. he5 a pre.opplied adhes ive 'hot Is reactivated 
In the pocker', plant and rnulh in a sih.pracl clo~Jfe , 

A ftl. "'I,hod of reoct ivotrng the hot·melt odhe51ve on Pinch 
BaUom bags was demonstrated by St. Reg is at the Packaging 
Show. Prev louJ. ly, react ivation W05 accomplished by heat ban 
applied directly 10 tht prc-opplied hot-melt adhe5lvC! on lhe bag5. 
In the new system, bags pon lets at hot a ir Ihol melt the ad· 
heslve oklng lhe bag tops which are Ihen folded and pressed IIghlly 
closed In Ihe some menner as before. flog tops are never touched 
by ,h. reactivation device. The rnulls are clconer bag top, o~ a 
more Ilmple O'Ierall OJM!rotion. 

TilE MACARONI JUURNAL 

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·famcd macaroni manufac· 
turers have long prererred these supe­
rior Amber products because or their 
consistently unifonn amber color, uni­
rorm granulation and uniform high 

quality. 

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

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

AMBER MILLING DIVISION 

JUN E, 1!l67 

FARMERS UNION GRAIN TERMINAL ASSOCIATION 

Mills at Rush City, Minn.-Gencral Offices: St. Paul, Minn. 55101 
TELEPHONEI (6121 646.9433 
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Ambrette 
Cyclo-Mixer ExtrUder 

with Twin Die Head for ... 
continuous mixing, kneading, 

developing and e~truding. 
NEW TYPE HIGH SPEED CYCLO·MIXER 

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

NEW TYPE FLOUR FEED SYSTEM 
Flour fed to cyclo-mixer by precision control resulUng in a unifonn and constant feed. 

NEW TYPE WATER FEED SYSTEM 
Water is filtered and led under constant, precision control to the cyclo.m1xer. Control is by micrometer 
adjuotment with aigbt now loed. . 

NEW TWIN HEAD DIE 
Solid ana piece head with two di .. lor slow e.trusion "ith high producUon. 

NEW CUTTING DEVICE SYSTEM 
Independent direct motor drive to cuUingwlt. Wide range 01 cutting speeds through elect,onic control. 
Elimination 01 pulley., bolt. and varidrive moton. 

NEW TYPE SCREW FORCE FEEDER SYSTEM 
Force leeder mainbolna COIUItant !oed 01 dough to ICft1W under p .... u ... 

NEW TYPE EXTRUSION SCREW AND ANTI·FRICTIONAL METAL LINER 
Hlch production ICroW wllh low .peed. Anti·lrictiona! metal liner in ICreW houolng lor long weer and low 
IricUon. 

TWIN DIE MODEL THCP (,hown) 
2000 lb •• p" hou, 

SINGLE DIE MODEL BHCP 
1500 lb •• per hou, 

SINGLE DIE MODEL SHCP 
1000 lb •• P" hou, 

For detailed inlormation write to: 

AMtRETTE MACHINERY CORPORATION. 

I 
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Durum G ... up 
Rlcommlnd, Cutback 

John W. Wright of Edmore. North 
Dakota, hal been elected to hi' third 
year a. president ot the United States 
Durum Growers A.uocI.Uon. 

Abo re-elected at the IlIocl,Uon', 
March 20 meetln. at Devil. Lake. N. Do, 
were Harold Hofstnmd of Leeds, vice 
president; and R. K. Saundel'l of Doyon, 
Jecretary.trealurer. President Wriaht 
alia II treasurer of the Edmore. N. Do. 
Formers Shlppln, and Supply Com· 
pany. 

At the Devil. Lake mettln. the alSo · 
elation adopted • resolution urllna 
farmen to Umlt any Increa.el In durum 
wheat acrea,!!. In order to 10 to a more 
dlveralfled planUn. prolram. 

In uraln, ' the re.olutlon, Wriaht 
warned that "if three million acre. of 
durum IN seeded .. ,,-urrently indi­
ealed. thl, could produ~ 80 million 
bushels of that commodHy, compared 
to 68 million bUlhell 11.1 year. And 
that would mean disaster." 

'1Jnle.. planUn. Intention. are 
chanled," he aaid, "the future of the 
durum Industry I. not brl.ht. Such 
overproduction would mean durum w11l 
&ell at $1.25 per bu.hel rather than $2," 

Wrllhl reeommended • cutback of 
at lealt 20 per cent In the exceu over 
the nonnal allotment acre. and dlversl­
fyln, by plantln' more harley, nax, 
oat. or .unftower seed •. 

Honored for NI. DUNm, 
Dr. Kenneth 1.. Leb.ock, research 

a.ronomllt of the Dt!partment of AlrI­
culture at North Dakota St.te Univer­
.ity, Faria, WII awarded a .peclal 
plaque by the U. S. Durum Growers AI­
.oclatlon at Us annual meetln, .s com­
mendation "for ten yean of dedicated 
research In the development of desir­
able durum varieties." The text on the 
plaque, In part, read II follows: 

"Recolnltlcn for sln,ular dedication 
to alrlculture and major contribution. 
to the North Dakota •• rlcultunl econ­
omy rwlultin, in a better .tandard of 
livln. for fannen and citizens of the 
Itate." 

Announcement of the award to Dr. 
Lebsack was made by the Cooperative 
Exlen.lon Service at the university. 
Durum .rowIn, Is an $80,000,000 to 
$100,000,000 industry in North Dakota, 
the announcement aald. nean .(rlon 
Halen, director of the North Dakota 
Alrlcullural Experiment Station, laId 
that "Weill and Lakota varletle. reany 
saved the durum Indul try for North 
Dakota." He also added that "It would 
11IIvc h(!(!n wiped out without theN 
vuriclicli til rt!H15t "tcm rullt," 

The current annual Investment In 
durum researeh at North Dakota State 
University Is about $200,000, accordln. 
to Dean Halen, shared almost equally 
by the Federal Government and the 
.tate of North Dakota throulh the A.­
rlcultural Experiment Stat~n. ''The di· 
vidends IU't! obvlou. and constitute a 
real bal'laln for the dllunl of North 
Dakota," he added. 

Sariap 10 Orowns 
Weill and Lakota. dqrum varieties 

aaved durum a:rowel'l $12,000,000 to 
$14,000,000 annually In 1962, 1963 and 
1964, Dean Haun aald. University cx­
perimental plots In 1964 IIhowed the old 
variety, Lan.don, ylcldinl only 18.6 
bUlhel. per acre with a 48.6 pound test 
wela:ht, while Wells yielded 39.4 bushels 
with a 58 pound telt wellht. Relultl In 
1965 were the same. 

Dr. Lebsack pointed out that the 
award should 10 to the entire research 

The Cen. us Bureau provides no data 
on blended semolina and durum Hour 
production to avoid disclosure of fllures 
for Individual companies. 

Durum wheat grind In February to­
taled 2,561,000 bushell a.ainst 2,511," 
000 a year earlier, off 10,000, or leu 
than one per cent. 

Semolina and durum Rour production 
In the first two months of the 1961 cal­
endar year, January-February, totaled 
2,281,000 cwtl., a.alns' 2,178,000 In the 
'arne two months of 1966, an Increase or 
105,000, or 5 per cent. 

Durum wheat grind In the two 
months wal 5,220,000 bUlhels, a.alnl t 
5,041,000 In January·F,..~ruDry, 1966, an 
Increase of 173,000, (It 3 per cent. Pro­
duction or durum wheat products and 
durum wheat grind by months with 
comparisons, follow.: 

-1"7_ -a .... 

_IMI_ D._ ...ou.. Orhul 

team at the university and It. branch 
experiment ItatloR!. "It', a comblna· Jan. 
tlon of federal and Itate researcheTl," Feb. 
he aald, "the plant palhololl,ts who test Mar. 
the dlleale rellstance of a new durum Apr. 
variety alter the breeders lay, 'Here', May 
a new variety that may 10.' " June 

.. _u .. 
11.000 
cwtl.) 

1,151 
1,130 

u .... 
bu.) 

2.659 
2,561 

~~ ~=.r 
1,090 2.476 
1,086 2,571 
1,163 2,762 
m 1,094 
841 1,943 
989 2,282 

Dr. Leb.ack also attributed much July 
credit to the cereal technologists who Aug. 
telt new varieties for desirable milling Sept. 
qualltle., One of the foremost technolo· . Oct. 
alsts worklnlln durum development II Nov. 
Dr. Kenneth A. Ollles, head of the Dec. 
cereal technoloa:y department of North 

755 1,186 
1,103 2,593 
1,118 2,867 
1,350 3,148 
1,093 2,555 

981 2,283 

Dakota Slate Unlvel'1l1y. 

Simolina Output Up 
Semolina and durum Hour production 

In February wu 1,130,000 cwtl., com­
pared with 1,088,000 In the correspond­
In. month of the prect!dinl year. Thl. 
I. on Increase of 44,000 cwts., or 4 per 
l.'l!nt, nCCtlrdlnIC to thc BUTeau or Cen5uII. 

'eo.IY Commodity :servicI' 
As of May I, Stmtton Grain, the Chi­

cago marketing division of Peavey 
Company, Mlnneapolll based grain and 
ml1lin. firm, changed III name to "Com­
modity Services." 

The mountalnou. area of Colorado Is 
II lx tlmel thlll of Switzerland. 

• rAl 
AT THE BEGINNING 
OR AT THE END OF 
EVERY LINE OF 
PASTA PRODUCTION 
THERE IS ALWAYS 
A ZAMBONI MACHINE 

MACHINES 

ZAMBONI 
CARTONING MACHINES • COILING MACHINES • WEIGHING MACHINES· RAVIOLI MACHINES 
NESTING MACHINES • SHEARING· FOLDING MACHINES • BAG· PACKAGING MACHINES 
OFFICINE MECCANICHE ZAMBONI 

lOLl "'OENTI "'U OVER THE WORLD IN THE INDUSTRIAL ..... C ... ROHI aR ... NCH I 
DOn, INOO . .... O. '''''''ANTI a c . S ......... MILANO IITAL VI • URGO TOICANIHI I • TEL. nun· UOIll 
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Weather Hita FaacI PrieH 
The Weather Man is at It again. 
Raina finally tell In the wlnler wheat 

belt on the Great Plains during April. 
This dropped the price of winter wheat, 
easing the tbreat of higher pricea for 
flour and bread this summer. 

But In the durum area, rain, anow, 
and unseasonable cold caused a .harp 
81ow~up In ReId wcrk that had atarted 
earlier 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 
detained In the .ame proportion. 

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

Frulb and Veg.tabl" 

Rabll aha fell In California, and 
there the effects were not entirely help­
ful. They kept the bees from pollinating 
fruit tree., slowed a.paraeua cutting, 
damaged tho sweet chemes in the San 
Joaquin VaDey, washed away tomato 
lleedllngs and interrupted the spinach 
harvest. A fruze caused heavy damage 
to apricoll. 

The Weather Man allo was holdIng 
the Florida tomato crop below normal. 

But in Louisiana the strawberry har· 
vest was good. 

As the weather improves, there 
should be biller suppllel and lower 
prices !or fresh fruits and vegetables. 
Bananas, apples, grapefruit, and 
oranges are In plentiful supply. 

Orange juice prices have bounced all 
over thl. spring, with some .urprises. 
You can buy frozen orange Juice con· 
centrate In New York or Boston cheap. 
er than you can within sight of the 
Florida groves. 

In the M,1t Deputm.nt 

In the meat department, ham and 
beet prices have dropped, and large 
supplies of other meats have helped 
hold prices down. Chickens and turkeys 
are more plentiful than R 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 earty 
summer. 

Wholesale priccs of some dairy prod. 
ucts-butler and cheese-were ' higher 
In the wake of higher wholesale priccll ' 
for milk. Americans ate less butter last 
year but more margarine. shortening 
and salad 011. 

'lore than 580 tons of trout are 
placed in Colorado lake. and Itreams 
each yeoI'. 
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Gaad Eu ....... n CandltiClll, 
A report from London In mid.April 

. • tated that In Western Europe general. 
Iy, autumn sown wheat haa emergl~d 
from the winter In excellent condition. 
Because of the mild winter weather, 
abandonment 11 negligible. Much of the 
shortage In sowlns.. as reported last 
autumn, seems to have been made good. 

In France, the area under crop com· 
pare •• ati.faclorlly with that of a year 
ago, although It Is stili below a normal 
figure. If France is to harve.t a large 
crop of wheat thi. year, It will only be 
because of high yield. to the acre. 

A Gcrman report mentioned consld· 
erable damage by .tagnant water In 
some dlslricb and delay to rpring seed· 
lng, but over·all prospect fa good. 

Wlnte.Wheat 
The Department of Asrlculture'. crop 

report Inued In mld.April conftrmed a 
severe setback In winter wheat pros· 
pect. In the Great Plains as a re.ult of 
penlltent drouiht .ince aeedlng last 
faU. 

The report elUmated the 1967 winter 
wheat harve'lt at 1,162,338,000 bushell, 
down 120;~:l2,OOO from the Initial fore­
ca.t of Uecember I, 1968, marklni one 
of the sharpelt December.April redut'· 
tlonl in recent yean:. 

While the April forecast for winter 
wheat wa. down 10 per cent from the 
Initial report, the prospective harvelt 
elUmate II stili 10 per «nt above the 
final 1988 crop of 1,056,821,000 and 20 
per cent above the 1961·65 avenge of 
989,971,000. In fact, the April e.tlmate 
was tor the second largelt winter wheat 
crop In hlltOry, exceeded only by the 
record 1958 harved of 1,173,538,000. 

Durum Wheat Stacb 
The Department of Agriculture', 

April crop report Indicated that 28,898,. 
000 bushel. or durum were Included in 
the wheat stocks on farms, compared 
with "8,993,000 a year earlier, and the 
1962·65 average of 2.,679,000. 

Disappearance of durum from farml 
In January-March totaled 11,263,000 
bushell, against 8,616,000 a year earlier, 
and the averale of 13,772,000 . . 

A Diamond for Imea 
The International Mllllnl Company, 

Jnc. 11 celebrating Jis diamond Jubilee. 
During so long a period of time, the 

company has, of coune, changed ,reat. 
Jy. They have grown from one .mall 
flour mill In New Praiue, Minnesota, to 
a publicly owned International corpora. 
tlon with about 75 major plant. and fa· 

dillies in Bve countrle. and more than 
5,000 employee .. 

For 60 yean they munufactured vir­
tually nothing but varioul type. of 
flour, but the complexion of their busl· 
nen changed radlcal1y about 1950. In 
the late 1940's their Canadian opera· 
tion, Robin Hood Flours, Ltd., added 
consumer mlxes to III line, and has 
since become a major Canadian pro­
ducer of sl.:'!h convenience food .. An· 
other major chanie came In 1951 when 
they entered the fonnuta feed bUllnen. 
Further dlveniftcatlon has added wheat 
germ, pickles, chicken and turkey prod· 
uct. to the line. 

The oriiinal Rour mill In New 
Prague hal been expanded to a chain 
of 23 flour mill. In three dlfl'erent 
countries. 

In the early 1900'. Weltern Canada 
wal opening: up, and thousands of 
settlen: were .treamlng acron the 
prairies. International Mll1lng Company 
purchased a flour mill at Moose Jew, 
Balkatchewan, In 1908, and another In 
Callary, Alberta, in 1912. Between 1925 
and 1928, a mill wa. built at Salkatoon, 
Sask •. tchewan, and a general cargo 
dock erected at Vancouver, BriUlh Co­
lumbia. 

Expanllon Eutwud 

Geography and the large-scale devel­
opment of water transportation on the 
Oreat Lakes forced them to expand 
ealtward. The big Mlnneapoll' milling 
companle. soon took advantage of the 
new, cheaper form of tranlportation by 
building faciUties in Bufl'alo, New York, 
to mill water·borne wheat .hlpped 
from Duluth, Mlnnesuia, and other 
lakehead ports. 

In 1926 International began construe· 
tlon on their Buffalo mill, the com· 
pany'l largest. 

Developments within the milling 
businen allo led to expanllon. As new 
typel of wheat were developed and 
new ways were found to take advan· 
tage of the dlft'erent types of wheat, 
they purchased mills close to the louree 
of the D<:W iralns. 

They appUed their skill. and knowl· 
edge about the milling bUllnen to 
s,pcclallled fieldl within the Indu.try 
and to developlni new producll for 
ftour customers. They became one of 
the world'. large.t suppUers or durum 
flour and semolina, which are used to 
make macaroni prociucll. They devel­
oped a wide variety of mlxel for use by 
the bakery trade and In Canada became 
a major producer of conlumer cake 
mixes and related convenience foodl. 

International MiDln, Company allo 
operate. feed planll In Venezuel, and 
Ecuador. 
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HERE ARE THE MEMBERS 
• of the Nationul Macaroni Manufacturers Association, dedicated to elevating macaroni and noodle products manufac· 

ture 10 the highest plane of efficiency, effectiveness and public service-indicated with the lettcr A. 

• of the National Macaroni Institute, organized to popularize macaroni and noodle products through research and pro­

motion-Indicated with the letter 1. 

MACARONI MANUFACTURERS 
A~I American Beauty . ••• .• • •• . Los Angeles, Calif. 
.4:1 American Beauty . .. .. ..• .... San Diego, Calif. 
A·' American Beauty .. •....... . •..• Denver, Colo. 
A·l American Beauty • .. • .. • •... Kansas City, KURs. 
A·l American Beauty • • • • . • ••• • ••.. 5t. Paul, Minn. 
A·I American Beauty .•. •.• ..• •• •••• St. Louis, Mo. 
A·I American Beauty •••• • •••.•• • ••• • Dallas, Tex. 
A American Home Food. . • •• .. . ••••• Milton. Pa. 
A Angelus Macaroni Co. . .• •• . Los Angeles, CaUf. 
A·' Anthony Macaroni Co •• .• • • • Los Angeles, CaUf. 
A Barilla O. R. F. III S.p.A . . .•... • ••• Parma. Italy 
A B. Birkel Sohne .•.• • .. • • • .. Stuttgart, Germany 
A W. Boehm Company . • ..••.•. • .. Pittsburgh. Pa. A-' Bravo Macaroni Co .•.. • ••• • .• Rochester, N. Y. 

, California Paste Co .. • •••.••.•• San Jose, Calif. 
A·' Californla·Vulcan Macaroni .San Francisco, Calif. 
A·/ John B. Canepa Co. · .•••.•• ••.•••• Chlcago. III. 
A·' CateUi Foods Products • . • .... Montreal, Canada 
A Charbonneau, Ltd. • ••...•••. Montreal, Canada 
A Cicero Macaroni Mfg. Co . • .••..•... Cicero, m. 
A Constant Macaroni . •• ••.. • St. Boniface, Canada 
A·' Conte Luna Foods, Inc ..• • ••. • • Norristown, Pa. 
A Costa Macaroni Mfg. Co. • • •. Los Angeles, Calif. A-' The Creamelte Company .... Minneapolls, Minn. 
A Creamettc Co. of Canada ..•... Winnipeg, Canada 
A Crcscent Macaroni Co ...•...... Davenport, Iowa 
A·' Cumberland Macaroni Mfg. Co .. Cumberland, Md. 
A D'Amico Macaroni Co .• ••• ..... • . •. Steger, Ill. 
A·I Delmonico Foods, Inc .. ••...... • Louisville, Ky. 
A Dutch Maid Food Packing Co. . ..• Allentown, Pa. 
A·I El Paso Macaroni Co. • . •. ••. • .•• • El Paso, Tex. 
A Ficsta Macaroni Co .. • •...•..•.... HlaleM, Fla. 
A·I Fresno Macaroni Co •....• . ..•.•. Fresno, Calif. 
A Gabriele Macaroni Co . •. . ••. Los Angeles, Calif. 
A Gioia Macaroni Co . • .. • ••.•.... Buffalo, N. Y. A-' Goldcn Grain Macaroni •• .. San Leandro, Calif. 
A·I Goldcn Grain Macaroni ..•.. • .. Bridgevlew, III. 
A·I Golden Grain Macaroni ..... •• •. Seaule, Wash. 
A·I Gooch Food Products Co ..•. •• ... Lincoln, Nebr. 
A·' A. Goodman & Sons • . . •• • Long Island City, N.Y. 
A·/ I. J. Ora .. Noodle Co .• . •.•....... Chlcago. III. 
A Grocery Store Products Co .... West Chester, Pa. 
A Grocery Siore Products Co. .. Los Angeles. Calif. 
A Grocery Store Products Co. . .. • Libertyville, 111. 
A·I Horowitz & Margareten .. Long Island City, N. Y. 
A·/ Ideal Macaroni Co ...••... Bedrord Heights. Ohio 
A Inn Maid Froducts, Inc ••.•.•.. Millersburg, Ohio 
A·' Jenny lee. Inc ................. St. Paul,. Minn. 
A·' Klenlzel Noodle Co., Inc .•. ' .• . ...• St. loUIS, Mo. 
A·' V. La Rosa & Sons .••..•• ••• Westbury, N. Y. 
A-I V. La Rosa & Sons . • ..... .• Danlelson, Conn. 
A./ V. La Rosa & Sons .....•... • ... Chlcago. III. 
A·I V La Rosa" Sons .. • ...•.•. Wanninster, Pa. 
A·' V: La Rosa" Sons ..... • ...• Milwaukee, Wis. 
A Luso-Amcrican Macaroni Co ..• Fall Rh'er, Mass. 
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D. Merlino & Sons ••••••••••••• Oakland. CaliC. 
C. F. Mueller Company . ••••••• Jersey City. N.J. 
National Food Products, Inc ...• New Orleans, La. 
New Mill Noodle" Macaroni .•• • .•• Chicago, lll . 
Noody Products Co. . .•••••.••..• Toledo. Ohio 
o B Macaroni Comrany • •• ..• Fon Worth, Tex. 
Paramount Macaron Co. • • •...• Brooklyn, N. Y. 
PeMsylvanla Dutch·Megs, Inc .•.•• Harrisburg, Pa. 
Philadelphia Macaroni Co .•••••• Philadelphia. Pa. 
Porter-S<:arpelll Macaroni Co. • •••• Portland. Ore. 
Primo Macaroni .. • • • ••• • . • ••. Weston, Canada 
Prince Macaroni Mfg. Co. • . • •. • • Lowen, Mass. 
Prince Macaroni Mrg. Co. • • •. Schiller Park. III. 
Prince Macaroni Mrg. Co. • ..•.•• Detroit. Mich. 
Proeino-Ros .. 1 Corporation •• • •••.. Auburn, N.Y. 
Ravnrino " Freschl, Jnc ..• • .••. • • St. Louis, Mo. 
Refined Macaroni Co . .•••••.•• • Brooklyn, N. Y. 
Roma Macaroni Co. . .•.••. San Francisco, Calif. 
Roml Foods, Ltd. . •• • • • •••.• • • Weston, Canada 
Ronco Foods . • •.•.••. . .•••.•• Memphis, Tenn. 
Ronzonl Macaroni Co .... • Long Island City, N. Y. 
Peter Rossi" Sons . ••..••...... Braidwood, ]11. 
Roth Noodle Company ••. • ...... Pittsburgh, Pa. 
San Giorgio Macaroni. Inc. • . .• ..• • • Lebanon, Pa. 
St. louis Macaroni Co. • .... .... .. St. Louis, Mo. 
G. Santoro" Sons. Inc ..••. ••• . Deer Park, N. Y. 
Schmidt Noodle Mrg. Co .• • •. •.••• Delrolt. Mich. 
Shreveport Macaroni Mfg. Co. • •• • Shreveport, La. 
Skinner Macaroni Co ....•••..•... Omaha, Nebr. 
Superior Macaroni Co. . •••.. • Los Angeles, Calir. 
U. S. Macaroni Mfg. Co .. . ... ... . Spokane, Wash. 
Yctta Macaroni Pty., Ltd .•••.. • ..• • •.. • • 
••• •••...••.••• • .• Roscbery. N.S.W .. Australia 
Viva Macaroni Mfg. Co. . ...... Lawrence. Mass. 
Weiss Noodle Co ........•..... Cleveland, Ohio 
West Coast Macaroni Mfg. Co •.•• Oakland, Calif. 
Western Globe Products. Inc ... Los Anleles, Calif. 
A. Zcrega's Sons, Inc .• • •.••• ••• Falrlawn. N. J. 

ASSOCIATE MEMBERS 
Amaco, Inc ... • .•.••••.•• •. .... • • Chicago, 111. 
Amber Milling Div .• OTA ••..• • .. St. Paul. Minn. 
Ambrette Machinery Corp .. ••. .. Brooklyn, N. Y. 
Archer Daniels Midland Co. .. Minneapolis, Minn. 
Aseeco Corporation ... , • .... Los Angeles, Calif. 
Ballas Egg Product. Co. • ••• • •• Zanesville, Ohio 
V. J as. Benincasa Co • •.•....... Zanesville, Ohio 
Braibanti Company .... • .•. . •..• • • Milan, Italy 
The Buhler Corporation •..... Minneapolis, Minn. 
Burd " Fletcher Co .••.••.. . .• Kansas City, Mo. 
Clermont Machine Co .. Inc • •• • . Brooklyn, N. Y. 
DeFranclsci Machine Corp. . ... Brooklyn, N. Y. 
Diamond Packaging Products •. New York, N. Y. 
Distillation Products Industries • Rochestcr, N. Y. 
Doughboy Industries, Inc. •• New Richmond, Wis. 
DuPont Company, Film Dept ••. Wilmington, Del. 
Faust Packaging Corporation •. • Brooklyn, N. Y . 
Fisher Flouring Mills Co .•.•• • ••.. Seattle, Wash. 
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HERE ARE THE MEMBERS-
A Henningsen Foods, Inc . .• •. .• New York, N. Y. 
A Hoskins Company .•••.. . ..•••• Llbertyvlllc. III. 
A·I International Milling Co .. • •.. Minneapolis, Minn . 

A Munson Bag Company .. .• ..... Cleveland, Ohio 
A·I North Dakota Mill & Elevator. Grand Forks, N. D. 

A Lawry's Foods. Inc . . ....•... Los Angeles, Cam. 
A Wm. H. Oldach, Inc .......... Philadelphia, Pa, A-' Pcavey Company Flour Mills . Minneapolis, Minn. 

A D. Maldari" Sons. Inc ..• • .•.. Brooklyn, N. Y. 
A McCarthy and Associates ....• New York, N. Y . 

A·' Rossottl lithograph Corp .... North Dcr~en, N. J. 
A Schneider Brothers, Inc. . ....... . . Chicago, III. 

A Merck" Co .• Inc • •....•.•••... Rahway, N. J. A Vitamins, Inc. . ... . .......... . . . Chicago, III. 

ADM Selll Chemical IUllne .. 
Archer Daniels Midland Company 

hal sold It. entire Chemical Group to 
the Alhland Oll & Refinins: Company 
of Ashland, Kentucky, John H. Daniels, 
ADM president and chief executive om· 
eer announced. Although the selling 
price was not dllelosed, tenn. of the 
Installment sale were for cash and fu· 
ture oblleation •. 

"ADM's management hal made the 
major decision to concentrate complete­
lyon growth potentials in the agricul­
tural processing business," Mr. Daniels 
said. "By devoting our full resources 
to the speciaUled, dynamic areDS of 
agribusiness, we can be more effective 
than we can in operating two comDlete· 
Iy different types of businesses." Mr. 
Daniels said that ADM presently is 
study a number of acquisition posslblli· 
ties in the agricultural field. Plans are 
already underway for reinvestment of 
the funds received from the sale. 

He pointed out also that the company 
recently Initiated major growth pro· 
gram. In several of Its principal agri­
cultural operation •. These Include con· 
structlon of a new soybean proceS9lng 
plant at Lincoln. Nebraska; acquisition 
of a substantial Interest in Fleischmann 
Malting Company; acquisition of a 
vegetable 011 refinery at Bayonne, New 
Jeney; expansion 01 processing facUl· 
ties at the Decatur. Illinois, plants to 
Increase production of hardened and 
fully refined vegetable 011. for the food 
industry; start up of a p)pnt at Decatur 
to produce new textured vegetable pro­
tein. for foods, and expansion of the 
IIraln export elevator at Destrehan, 
Louisiana. 

"H .. reb In Food 
The ADM president sold the compa.ny 

will concentrate its research efforts on 
agricultural and food products. Recent 
development of new protein foods by 
ADM for both domestic and overseas 
consumption are of particular 1m· 
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 busl­
nen and on our experience and knowl· 
edge in thl, field," said Mr. Daniels. 
"We know the chemical business has D 

tremendous future but we believe 

ADM's Chemical Group has a gren.1er 
opportunity to grow with a larger com­
pany such as Ashland." 

Ashland 011 &: Refining Company's 
president, Orin E. Atkins, sold the com· 
pany will continue the research effort 
that has been a major faclor in the sales 
growth of the ADM Chemical Group. 
He said there will be no major changes 
in penonnel ur In marketing policies. 
"The ADM employees and facilities will 
be an Important addition to our Ash­
land organization," he pointed out. 
"and we wili also continue to empha. 
slle the product quaIlty and customer 
service programs they have establish· 
cd." 

Includtd In S.I. 

Included in the sale, which was ef· 
feetive as of April I, 1967, arc ADM's 
major chemical center lit Peoria, JIll· 
nol.; resin plants ot Los An.ueles, Cali­
fornia; Newark, New Jersey; Pensacola, 
Florida; Valley Park, Missouri, and 
Bethel, Connecticut: foundry chemical! 
plans in Cleveland. Ohio, and Hansford. 
West Virginia. and bentonite mining 
properties at Colony and Upton, Wyo. 
mlng. 

The ADM Chemical Group's sales In 
1906 represented less than 20 per cent 
of the rompany's total sales of S30t 
million. The sale of the Chemical Orouo 
will not result in any shmlfican, capltnl 
gains for ADM in this fiscal year. 

The Chemical Group employs nbout 
1,000 persons and another 225 are em· 
ployed in ADM research and engineer. 
ing. Total ADM employment is about 
4,100 In this country. 

For.lgn Afflllalel 

The T. L . Daniels Rescarch Center in 
Bloomington, Minnesota. and ADM's 
full domestic chemicals sales or~aniza­
tlon with offices In all principal cities 
al!o an! part of the sale, as nre ADM's 
Interests in foreign ehemkal amllates In 
Canada, England, Italy. Spain, France. 
Belgium, Holland, West Germany. 
Sweden, Venezuela, Colombia. Mexico. 
The Philippines, Australia and India. 

The Company has been In the cheml· 
cal business since 1929, when It ac­
quired a manufacturer of foundry 
chemical •. Since then. through acquisi­
tion and expansion. ADM has become a 
leading producer of chemicals for faun-

dries and specialty rcslns for protective 
coatings, hS welt as a major manufac­
turer of a broad line of Industrial and 
specialty chemicals. 

Ashland plans to establish omces In 
Minneapolis nnd operate the ADM 
Chemical Group tram Minneapolis. 

ADM Earnin~. Rep.rt 
Archer Daniels Midland Co. reports 

net earnings after taxes of $3,180,178 In 
the first three quarters of Its current 
flscal year. This Is equal to $2.02 a share 
compared with earnings of $4.034,221, 
or $2.50 a share. for the previous year's 
first nine monlhs. In the January. 
March quarter ADM had net earnings 
after taxes of $404,261. or 20~ a share, 
compared with $1,425,593, or DOi! a 
share, last year. Provisions for federal 
and stote Income tnxes for the nine 
months ended March 31 were $2,888,637 
against $2,555.893 n year ago. Included 
in the carnings report are both ADM's 
agricultural and chemical operations. 

Helping Canlumerl Buy 
IGA food stores' new Econo-Meal 

campaign Is designed to help Mrs. Con­
sumer get the most mileage out of her 
food dollar. (Mrs. Esther Peterson, the 
President's Special Assistant for Can· 
sumcr Affairs was supposed to do this. 
But she was busy seeking '·truth"­
in packaging and in lending.) By pro­
viding professlonally.prepared recipes 
to housewives-showing them how to 
use meal "leftovers" to prepare an­
other meal-lOA members hope to 
help American home-makers hold the 
line on food budgets. Housewives can 
prepare complete meals with these 
recipes-at 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 " ... 15 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 trom the slight overage of the 
original purchases. Through this meth· 
ad, two or three tasty dishes cnn be 
prepared for slightly more than was 
spent on one meal formerly." 
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New IUHLI. Mill looell drpr lIutall.d ., fhe .... Sid" ... , Moco,...a 
Com,"",), ,Iollf I" Omalto, N,bfolh. 

New from 
BUHLER 
the Induatry'a linea. 

long goods 
DRVER 

• Sanllary o' ... h • .fIoor conltrudlon 
prl'llnl. condlnsatlon on the ftoor 
undlrn.nth and allow. for la.y 
cllanlng. 

• New po.III'II-con'ro~ .tlck ,leva­
tor wllh .peclal .tlck guld .. prevent 
roiling or ,lipping of long good, 
In tranl"r. 

• Swing-out pan,r. make Inlpee­
tlon and cleaning eoI)'. 

• Cintrolileel control pon.'. con­
tain uniqui cllmatl cont,ol .y.tem. 
which allow thl product to "' It. 
own drying temperature according 

. to II. water nleall capo.dUty, and 
also all e'letrlcal control., 

• 'olltl'le air circulation produc .. 
uniform controlled drying, 

• Nlw d .. lg" panell", with .,.. 
clal thld, Insula,:on .to.,. hlat and 
vapor, 

Specially dealgned 
to produce long 
good a 01 Iineat 

QUALITV 
Here Js a long goods dryer that features the 
latest techniques and developments in the In­
duatry. Ultra modem and fuUy automatic, 
this new dryer was designed from the beRln­
nine with the quality of tho long goods prod­
uct In mind. Precise control of temperature, 
humidity, and air circulation Insure the even 
and thorough drying nCCC8Sl1ry to producing 
unifonn and sturdy long goods. 
CUltam-tnllnllred. Buhler long goods dry· 
ers are custom·engine-ered to fit your 1100r 
apace rcqulrement:J Dnd enn be adapted to 
handle atlck len,ths from 54 to 80 inches with 
capacities up to 1500 pounds of long goods 
per hour. Tho enUre long goods lino need not 
be installed cnd-Ia-end. If 1100r space docs 
not pcnnit It is possiblo 10 arrange the vari· 
oua unite slde-by-sldo or on different Ooors . 

Pre·drylr. Drying of tho product begins im­
mediately at the entroneo to the prc-dryer to 
prevent stretching of the long goods on the 
drylnll sticks. The Buhler "Mammoth" pre­
dryer handles up to 1500 pounds of lon, goods 
per hour and can reduC<! moisture by 10%. 

You can 01&0 Improvo your present drying 

....... 
Now po.lllve·con',ol,lIck e' .. a'o,. This now 
stick elevator Is an exclusive Buhler feature. 
The sticks are actually picked up by special 
stick Ruldcs which control them positively in 
transfer. Unake conventional stick elevator 
chain devices, these guided sticks can't roll or 
slide from the chain at the transrer point to 
the drying tiers. thus practically eliminating 
mechanical brcnkdowns. 

Swlnl'Dut plnels for elsy Iccess. Individual 
panels on each of the dryer units swing out 
to provide quick and simple c1eanlnll {Jr in· 
spection. It takes only seconds to get 01 the 
interior of the dryer. The panel swings out 
(or enough to give sufficient room (or clean­
ing and maintenance equipment. 

operation by Insmllin!l a Buhler pre-dryer In 
your present production line. 

Inquire now, If you are interested In produc· 
ing the finest quality long goods while at the 
same time Increasing the effichmcy of your 
operation, call or write BUHLER today. 

Compl.l. BUHLER M.caroz~ PI.nl. 

---'-
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Frank L ZeNga 
Frank L. ZCtcCIl, president of A. 

Ze!"Cgo'a Sons, Inc" Fair Lown, New 
Jer!lc)" died at his home. 2 Montague 
Terrace, Brooklyn, New York. on Sun­
day, April 18. His nge wos 00. For more 
thon 80 years, Mr. Zefegn was active 
with the firm started by his father, An­
toine, In Brooklyn In 1848, the first 
manufacturer of rnper.ronl products in 
the United States. 

In 1950, aflef 102 YI.'Or5 at lis original 
location In Brooklyn. A. Z.:: refZo's Sons, 
Jne. was moved to 0 new plont II~ Fair 
Lawn, New Jersey. 

Serving under Herbert HoO\'ct with 
the Federal Food Administration In 
World War t, Mr. Zercgo WIIS also re­
sponsible for bringing over from the 
Russian Ukraine the first durum whent 
u&t!d In the United Stoles, Since Its in­
troduction Into this country by him In 
the early 1900,'s, durum wheat has be­
come the principal ingredient in high 
quolity posta products. 

He was a former president of the 
National Macaroni Manufacturers Auo­
elation, a member of the Board of St. 
Vincent's Home for Boys, and a mem­
ber of severnl clubs In the New York 
area. 

Mr. Zercga Is survived by his widow, 
Mrs. Ann Zerega, a stepdaughter, Mrs. 
James Rea. and a sister, Mrs. Harry 
Llbalre of Brooklyn. 

Prince Appointment 
F. Sam Rosse11l Jr. has been appoint­

ed General Mannger of Prince Maca­
roni of New Jersey, lnr. wllh offices 
and plant localed In Pennsauken. In 
addit ion, he will retain hi s position as 
Soles Manager 01 this operation which 
Is a division of th!! Prln~e Maca roni 
Manufacturing: Compnny Ino:. 01 Lowell, 
Moss. 

The Prince Compnny monufacturcs a 
full line of spo"hetll and mncnronl 
products and operates a Prince Outler 
Cookies plant. The Pennsauken ptont. 
which will now be under dlrcct super­
vis ion of Roselli. pucks nnd ships to lIli 
ports of the notion Il complete line of 
IIpuflhetil sauces, prcpured foods. Irolen 
Holian specialties. f1nvored hread 
crumbs nnd Imported Hollon Groted 
Cheese. All products, wllh the excep­
tion of the brend crumbs. will continue 
to be packed In gh.s~. II method pio­
neered by Prince, Ilccordin" to ROselli . 

There are almost 3.000 varieties of 
wlldOowers In the foothills of Colorado. 

The white ond lavender-blue Rocky 
Mountoln Columbine Is the Colorndo 
state nower. 

Ha, .. en E •• cuti •• s 
Robert C. James Is the new President 

at the Ha)'ssen Manufacturing Com­
pam, Sheboygan, Wisconsin. This an­
noUl cement was made following that 
fino's recent sale to Bemis Company, 
Incorporated, Minneapolis, Minnesota. 

Mr. James had been Vice President, 
Operations of the Wisconsin packaging 
machinery firm since September 1900. 

Mr. James has announced the ap­
pointment of four Hayssen Vice Presi­
dents. They Include: Joseph C. Oster­
haus, Finance; Frunk E. Pringle, Jr., 
Soles and Marketing; G. Allan West, 
Manulad;,:rlng alld David A. Wilson. 

Engineering and Research and Oc\'elop­
ment. 

Mr, Osterhaus had been company 
Controller since Joining Hayssen in No­
v:!mber, 1960, while the other three mcn 
hod been directors of their various 
functions. Mr. Pringle also Joined Hays­
sen In November 1960. Mr, Wilson has 
been employed at HaYlSen since 1049. 
Mr. West has been at Hayssen since 
1955. 

Nail .. of Enlilland 

A native of England. Mr. James join­
ed Hayssen following a distinguished 
career at Griswold Limited In Canada 
where hf' rose Ihrou(!h the ranks to that 
nrm's preshlency and ownership 

The Hayasen Company hal been 
manufacturing packaging machinery 
for 57 years Dnd was family owned un­
til the sole to Bemis. It Is a leader in the 
manufacture 01 automatic mDchlnery 
for Hexlble packaging materials. Hoys­
len has SElles omces throuRhout the 
United States and Canada and eUher 
direct loles omces or represenlallv(!s In 
every free nation of the world. The 
European morket 15 served Irom Its 
plant located In Thetford, England. 

The appointment 01 Mr. J ames Dnd 
his naming or four \'Ice-presldents Is In 
keeping with the Bemis Company pol­
ley of "operating Hayssen In the same 
manner, In the flame place and with the 
same octlve management as before." 

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

C Micke, Slth",,, left superintendent of production and packoglng of Skinner Macr'hl 
C~pany, Omaha: Neb~aska. recently presented Omaha', Outstanding Young Man ate 
Year Award to Charles D. Peebler, Jr. The award Is presented annually b't' tho Omlh~ 
Junior Chamber at Commerce on the bosls of participation In civic and U!rvlco c u 
activities. 

Mr. Skinner received the a ward In 1966. Mr. Pet'bler Is president of BOJel1 & Jacobs 
Advertising and Public Relations Agency with h~dquorh.rs in Omaha cnd officel in I" 
cUies. Principat speaker ot Iha bonquet was Nebros1.4 GoYe,"~r Norberl T. Tiemann. 

TUE MACARONI JOURNAL 
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Need a scale system 
for critical weighing 
of small amounts? 
tell Triangle 

Trl.ngle'. All New Miniature Flexl. 
Iran Net ~elghlng SYltem now lets 
you v.eiB' t products In small quanti· 
ties HUlt wote 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 sensltlvo. It Is the first scale 
system to combIne a short balanced 
mass beam, flexures, and a dlfferen· 
tial transformer to Insure greater 
speed, accuracy ar.d repeatability. 

The short balanced mass beam 
greatly Improves 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 consistent efficiency 
and accuracy year after year. 

JUNe, 1967 

Production rate 
of this Duat Tube B811 
Machine with six mlnlatur. Flelilitron 
scales 11150 pack'lIes pet minute 

-- ' -'" 

Plcklge. Difficult Iteml Mar. Ac. 
curately A major advantage of Trl. 
angle's compact Flexitron scales Is 
Its ability to package many Items 
more accurately and faster than ever 
before possible. Such Items as 3.2 
Dunces of Instant mllk-6 ounces of 
Instant potato flakes-8 ounces of 
coffee-JI,1z 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. 

Exclu,'ve Spice Saver. 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 reo 
qulrlng a minimum of space. 

Production rate 01 this Bartelt pouch mao 
chine with three Ftelilitron scates Is 72 
pllchlses per minute 

The miniature Flexltron 15 available 
for use within a fully Independent 
automallc IIrle, w/lh bag machines, 
with a semiautomatic system, with 
your existing equlpmenl, 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 
U'4 W. Dln,.e)' A\tl .. Chl"IO, III. 60635 
Tef,phGne: (312) 889·0200 
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Th. It, Market 
AI. had been expected, the high . hell 

ell pricel which were In effed 
throughout mo.t of 1966 led to 8 

heavier-than-aversle hatch, with the 
remit that e •• price. In 1967 have been 
well below those of a year .10, accord­
lnl to Hennln.sen Headline.. AI 8 

maUer or tact, prices for ell products 
ot all type. are at the lowelt level they 
have reached for D couple of yean and 
represent excellent value •. 

There are .Ignl, however, that the 
,ta1'l8 battery eea produce" may reduce 
the .ue of their Hock. if prices do not 
improve Ilnd, In f.ct, fowIllaulhter 8,­
urea Indicate much greater fowl move­
ment than I. expected at thl. Ume of 
year. 

Another bul1l.h factor which ca.n 
serioualy '''ed price. Is the heavy de­
mand for en products which ' :, antici­
pated, because both prod'Jct!rt and 
usen of ell product. c.~ne Into 190'1 
with virtually no t~·.·~;ilOriCI, and the 
need tor product II expected to be 
heavier than ulual \NI year. 

A DIme UDder 
Durin, the month of April, current 

recelpli were belnl quoted at 23 to 25 
centJ In Chlcalo, al compared with 
quotation. In a ranle of 35 to 3U cent. 
tor the pme period a year ago. · 

Froun whole elll were selling In a 
ranle of 23 to 25 centl, whereal In 
April of 1~6 they were semng at 31.5 
to 32 centl. 

Dried whole e,gl lold mosl of the 
month In a range of *1.00 to $1 .05; lalt 
year at the .. me time they were sellinl 
in a range of *1 .35 to *1.40. Dried egl 
yolk. followed the lame pattern. selling 
In April. 1967 In a range of $1.15 to 
$1.20; • year ear1ler they were sellirs 
at 11,.0 tn ,1.45. ----
Chicken In the Saup 

The Supreme Court hal let Iland • 
lowcr court ruling that the Department 
of Alriculture hal power to decide the 
content of chicken In chicken 10Up. 
They had laid down a pronouncement 
that 10UP labeled al chicken 10UP mUlt 
contain at lealt two per cent chicken 
meat In the ready-Io-serve fonn. 

The Borden Company, who in 1981 
acquired Wyler & Company, sel1ers of 
"Wyler'. chicken noodle .oup mix:' for 
25 yean, went to court seeking to In­
validate tho relulatlon. In dry tonn, 
their mix I. more than one third chick­
en meat but with the IUlielted amount 
of hot water added the chicken content 
rontent tan. below two per eent. 

They lost In the U. S. Dlatrlcl Court, 
the U. S. Cin:uit Court at Phl1adelphla, 
and now the Supreme Court. 

Nationwl" It, Drl •• 
Onee Over Lllhtly I. the name of the 

new merchandlllni campaJ,n by the 
Poultry and Ell NaUonal Board. 

One loal of the promoUon, accordlnl 
to Merchandblnl Director Rob Roy 
Ben.on, I. to educate el' produeers and 
packer-dbtributon on the profttablllty 
of eili. 

''The Indultry'l production tech­
nlquel are very proirelllve," laid Mr. 
Benlon, "but our merchandilln, II an­
tiquated." The PEND, "Id Mr. Benson, 
wanUl to remove e'll tram the "loIS 
leader" cate,ory In , upermarkels. Ellgl 
are alway. ,ood aellers and pIck up the 
Ilack In a lale. Ilump, he said, but they 
have not been actively promoted. ''The 
ell man limply hal not been a l ophllti­
cated merchandiser," said Mr. Benson. 

Since launchln, "operation ell-span­
lion" in early March, PEND campal,n 
workers have been holdln. seminars for 
producen and procellOrs throughout 
the country, Instructinl in merchandll­
In, technique., lupermarket problenu:, 
:;,.i mtthodl of makin, elil a leadln, 
Item in food ItO rei. 

''They (the producers) have ,at to 
feel lome kind of lnvolvement in the 
merchandilln, end of the bualne..," 
empha.lzed Mr_ Benlon. 

OD(e 0-., i.Jghl1r 

The conlumel· ( "'mpal,n, named 
Once Over LI,htI) , "'~ lla for educational 
lntonnallon about t:"1 In newlpapen. 
radio, and televilion. 

The radio campal,n wal Inau,urated 
In January with approximately 80 Ita­
tlon. carryln, 4\-i·mlnute prorraml on 
.uch topla al how to shop for elll, 
the Ilentfteanee at ell Ilul and Iradel, 
ell' chemll try, ond ell recipe .. A 11m­
Uar campl,an be,an In 200 newlpapers 
In April, with fe,ular weekly columna 
coverin, the lame material. By lummer 
PENB expects the number carryln, 
Onee Over LI,htly columnl to reach 
1.000 and the number radio Itatlonl to 
hit 300. Televilion prolraml, 4v.. min­
utel weekly, Itarted In May on flO 
Itatlonl. 

A te.t market research program il 
planned for lall, patterned after the 
programl 01 the American Dairy AII~ 
elation. The research, attordlna to Earl 
L. Heu ot Heu Brol. Fannl, Ephrata, 
Pa., and PENB prelldent, wUl "help 
determine the malt eftectlve waYI to 
merchandise e"I." ----
Perry Head. Poultry loard 

Harry A. Perry D aucceeded Vic 
Prin,le as chalnnan of the InaUtule of 
American Poultry Industries' board of 
dlreeton May 1. 

Chairman of Seymour Foocil Co.'. 

executive committee, Perry fa allo prel­
Ident of Nonil Foodl Company. Sey­
mour Foodl II a dlvlalon of Norrls 
Grain Company. The Seymour organl. 
uUon wu ono of the founders of the 
Institute of J . L. Perry, father of the 
new board chairman, is a fanner preli­
dent of the or,anl.l8tlon. 

Perry hu been lervln, al chatnnan 
of the InlUtute'1 ftnance committee and 
vice-chalnnan of the board. Howard H. 
Richey, Central Cooperative Turkey 
Producen, Ellaworth, Iowa, movel Into 
the vlce-chalnnan'l POIt. 

PM,le, ,eneral mana,er of Rockln,­
ham Poultry Marketing Cooperative, 
Inc., Broadway, Va., hal served two 
tennl 81 board chairman. 

A major accomplllhment durin, hll 
tenn of omce wal the meraer of the 
National Poultry, Buller" Ell AII~ 
c1aUon with the Inatltute, a move that 
leaders of the IndUltry had lon, been 
advocaUn,. 

Typical Form Wl'lrth $59.342 
The value of land and bulldln,l pe" 

North Dakota fann haa rilen from 
$10,189 In 1945 to $59,342 In 1964, ac· 
cording to Elmer C. Van,lnell, re­
louree economllt at North Dakota State 
University. 

The avera,e value of land hal risen 
from $17.28 In 1&45 to ,67.80 per acre 
In 1984. 

There were 48,836 tannl In North 
Dakota in 1984. Of thele, 4,2·,'11 were 
under 180 acrel; 13,159 were 11. ~ ·499 
acrel; 18,191 were BOO-999 acrel and 
13,208 were over 1,000 acrel. 

Those over 1,000 aerel lncrealed from 
11.15 per cent of the total In 1945 to 27.1 
per cent In 1964. There wal a decrease 
In those under 160 acre. ltom 13.9 per 
cent to 8.8 per cent. ThOle of 18(}'499 
acrel decreased. from .3 per cent to 
28.9 per cent. The 500·999 acre fannl 
increased from 31.6 per cent to 37.2 per 
cent of tolal tarm •. There were 89,520 
fannl In the Itate in 1945. 

Negro Fa.orl .. 
Franc~American canned IpalhetU 

wal one brand in a product cate,ory 
that wal preferred by 100%0 of the re­
Ipondent. In a lurvey of the Ne,ro 
market In Chlca,o mode by profellon 
John S. Wri,ht and Carl M. Lanon of 
the Markelln, Department of the Unl· 
verslty of Il1inoll. Other producll rat· 
in, above the 905 mark were Quaker 
com meal, Lipton tea, and Campbell', 
IOUpl. 

About 345 of the Nelto houaeholdl 
In Chica,o buy mOlt of their ,roceriel 
at the A & P. In aecond place wal Jewel 
with 1%.45. 

,..aIa puloblicitll704 '1/2 

BEAT THE DRUM 

Noodles Alfredo, Spaghetti with Meat 
Sa~ce. 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 paint-of-sale material. 
Noodles Alfredo appears In full-color ad­
vertising in the September issue of Family 
Circle. 

For complet. detail. write: -_. N~Ie. 04.11,.40 

NATIONAL MACARONI INSTITUTE 
P.o. Box 336, Palatine, Illinois 60067 

JUHE, 1967 
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A TURNDOWN II an unhappy ex­
perience, but it doesn't have to be 

a profttleu one. 
The only time a turndown means 

complete failure I, when the aale':nan 
learn. nothln, from the Incident. He 
must ask himself why he was rejected 
and then ftnd the answer. 

A post-mortem must be held to en· 
able the man to dllcover the reason for 
his failure and then take concrete steps 
to correct himself. 

Unfortunately, the salesman cannot 
alway. do this by himself. He need. 
out.ide help. Thll II no time for fabe 
pride. Get help wherever and from 
whomever you can. If you're on the 
road, seek the advice of other lalelmen. 
Tell them frankly that you were turned 
down Oally by a prospect and then de­
tail your presentation. Ask the other 
sale.man'. opinion of where you went 
wron,. 

Road CUnlc 

Joe Morton made a re,ular practice of 
thl. In his first years In sellin,. He was 
a channin, and out,olnl man with 
buyers, but quite introspective when 
alone. 

Joe often stayed at commercial type 
hotels alonl wlth many other salesmen. 
In those years, Joe lometimes fell flat 
on hi. face with a prospect. Because of 
bad timinl or Insufficient preparation, 
he was turned down. 

Joe brooded about thele failures, but 
with an eye to seelnl that they did not 
happen twice. Wherever he happened 
to be .taylnl, he button·holed other 
lalesmen and ClT_~ed them for an opinion 
about the turndown. Soon the two were 
In an engrossln, dllcuulon of the prob­
lem. Other salesmen would Join In and 

SMOOTH SELLING-
by Geo,.. N. Kahn 

ANALYZING THE TURNDOWN 
Thl. I. 140. 31 01 36 tral.I ••• rtl,ln. 

the ,lve and take often took on the 
appearance of a .ale. clinic. 

"I found that many 01 these fellow. 
had the .. me trouble. J did and had 
been too embarraued to mention It,tt 
Joe told me. '''l'hla exchan,e of crill· 
cllm and Ide .. w .. ,ood for aU of UL" 

It eertalnly was ,oad for Joe. HI. 
volume Increased .teadily until he be· 
came top man In hi. outfit. 

Salelmen are too frequently lone 
wolf type •• Thill. part of the nature of 
their bu.lne ... but no man can live In a 
vacuum and expect to ,row. Seek out 
othen who can help you whether they 
be fellow saleamen, your aupervlaor or, 
perhaps, even your wife. They can let 
a penpective on your problem that you 
can't becaul8 you are too cloae to It. 

The Sdenl1Bc: Me.hod 

Analyzinl failure. Is the aclenUftc 
way to .ucceu. When a bridle col­
lapse •• enllneen probe Into the ItruC­
tural deficiency which cauled the 
break. If a mluUe blow. up seconda 
after leaving the launching pad, D 

patrt. taklng Invelll,aUon follow.. If 
your plant markets a product that faU. 
apart In a month, you can bet that 
evl'l')' expert In the place will be caUed 
In to find out why. The reason for aU 
thla I •• 0 the fal1ure wlll not recur. It's 
a kind of preventive medicine. 

The ule.man mull take the same ap­
proach. He mu.t analyu and actually 
try to relive or recreate hi. failure to 
put It Into sharp focus. 

Barry Camp, a pOint .alcsman, de­
viled a ay.tem for analydn. turndown. 
thai hal always appealed to me. 

At nllht. after a rejection by a pro.·· 
pect, Barry would write down from 
memory every thin, about hi. meetin, 
with the buyer. He would even record 
the actual dlalo,ue, at lea.t a. much 
of It al he could remember. 

Then he wou1d '0 over hi. account. 
aentence by lentence, to try to find out 
where he sUpped up. If he w .. unable 
to find out, he cOnJuUed his sale. man­
ager. In one In.lanee, the laUer pointed 
out to Bany an euentlalleuon he had 

learned in sates tralnln, but hDd for­
,otten when he appeared before the 
buyer. 

Some .. lesmen, when they've been 
dilmiued, wlll alk the buyer what they 
did wron,. Th1l hal produced muml· 
naUnl infonnaUon. 

One of my friends. Ralph Jordan, has 
used thl. final question as a device to 
open a second salcs talk. DI.mlued and 
seemlnlly defeated, Ralph will request 
the prospect to point out his fault. The 
amwer acts 81 a .pur to him and give. 
him a second wind. HI. mlltake spened 
out, he can often recover enoulh 
ground to make the IDle. 

When II Jill'. Your Fault 
Of COUI"IC, not all turndowns are to 

be blamed on the .alesman. It's quite 
possible that a "no sale" call mean. 
nothln, more than that the buyer J. 
amply stocked with your type product. 
Or the finn may be on an economy 
driv~ and the purchasing agent Is un· 
del' strict instructiona to hold every· 
thing down. 

These are clrcumstancel beyond your 
control. SUU, this kind of .Ituatlon can 
be turned to your advantage too. Thls 
Is an opportunity to make friends with 
the buyer, to Impreu him with your 
knowledle and .Incerity, to ten your 
product and company .tOl')' and to find 
out every thin, you can about hi. finn', 
pollcle. and practice •. 

Only a .hort.llhted fool wUl lip up 
his briefcase and march out after a 

. turndown. 
a....wrily 

You can't let clole to a buyer unlen 
you are sensitive to his feelln ••. The 
Insensitive .. le.man II rejected most 
often. Before you can sell a prospect, 
he mUlt react to you; Jf there ,. no 
reaction, there 11 no order. 

The !Juyer or purch .. ln, a,ent Is not 
a mt!i:hanical man. pre-conditioned to 
behave In a certain way. He I. u hu­
man u you are. He can be emollonal 
impul.lve, ,enerou', contrary or Ju.t 
plain ornery. 

(Continued on pa,e 38) 

FinNt Quality 

DURUM 
SEMOLINA 
GRANULAR 
FLOURS 
Call Ray Went.el 
MILLING DIVISION 

DOUGHBOY INDUSTRIES. INC. 
Pho •• 246-6511 • 

JACOBS-WINSTON 
LABORATORIES, Iu. 

EST. 1920 

COMuiling and Anolyllcal Chnnlns, spec.'aUt.lng In 
all malten Involving the ~xamlntlJlon. Froductlon 
and labeling nl Macaroni, Noodle and Egg Produds. 

l-Vitamlnl ond Mln.,.I. Inricb" ... AI .. ,I. 

2-r.. Solid. ood Col., Se.N 10 Ell' •• d 
1(00d .... 

3-$etnoll"o olld Flour Anol,.II. 
4-Micro-ClIIII,IJI for e.tralllOlll mIH.r. 

S-So.ltory Ploot SU"'Y" 
6-Pntl,ld .. A .. lyal •• 

7-1.,t.rI.IotI,.1 T.m fo, SoI", ••• IIo, otc. 

James J. Winston, Director 
156 Chambers Street 

New York, N.Y. 10007 

SINCI 11" 

HEW RICHMOHD, WIS • • Quolity 510" 1856 

Eggs Like 
Grandma 

EU Frozen Eell 
Dark Yolks a Specialty 

Manufacturer. of Quality Egg Product. 
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Anal,alnl the Turndow_ 
(Contlnued from pale 38) 

But remember-he I. subject to all 
kind. of preUUfel. He mUlt make wise 
declllolU or rllk 101lnl his job. He 
mlJht have a boSi who It opposed to 
chanle and therefore hesitates to make 
any radical departure. from routine. 
And the buyer I. usually ambitious. He 
want. to make a name tor himself and 
advance In hi, of,8nl18llon. 

The lale.man who recognizes these 
f,eton J. half way toward vIctory. 
Some sellen leem to be equipped with 
• kind of ,n"'M8 or radar which en· 
able. them to understand and sympa. 
thlze with the buyer. Othen never de­
velop thl. aenlUJvtty and can never see 
the purchaRf .1 anything more than 
the man behind a desk. 

You'll notice that I uted the tenn 
"develop" In thll connection. Any man 
with every day common aense can de-­
velop a aenlltlvity to his fellow human 
beln ••. The flr'IIl .tep Is to ItOP thinking 
about the buyer ill an antagonist or 
enemy to be overcome or vanquished. 
Think of him Instead a. a man who Is 
limply trying to do hi. Job in the best 
way he can. 

Ken Mahaffey, a top drawer Ooor 
coverin, sale.man, laid to me at lunch 
one day: 

"I've only met a few buyen who 
were Ilobl, but I've met an awful lot 
of them who were compa!!llonate, un­
derstanding human being.. AU they 
wanted wal for .omeone to meet them 
halt way." 

t guarantee that the ulelman who 
meets a buyer half way will experience 
fewer turndownl than the man who 
won't exert himself to lee the IUuaUon 
from the other fellow', point of view. 

Otl • New Appro.eb 

A aalelman who cels turned down 
too often II probably getting Itale. He 
needl a new approach, a new Idea. 

Eimer Leterman, the fabulously auc­
eealful Inlurance lalelman, once said: 
"Don' t lell cold Itatil tlcl; lell Ideal." 

A lingle approach or attitude toward 
aelling can only lead to atognation and 
diminishing orden. This occasionally 
happenl to aalclman who hal been in a 
territory too long. After a few year'll he 
goel by rote. The Ipring goes out of 
hll step and the fire goes out of hll 
lalel talk. He limply Iwlma along with 
the tummt. Turndownl come frequent­
ly to a man like thil. And when he II 
tumed down, he letl It go at that. He 
doean' t even explore the posslbilltlea of 
new cultomer'll In hll territory. 

You mwl make It 0 rule to discover 
new way. of approaching customer'll 
and prospects. When you nnd yourself 

boiled down In your Job, take a day 
of! and think about it. I'll bet JOU there 
are avenuel you haven't even thou,ht 
or. Any new activity " better than 
nothln,. Start handln' out carnatlonl 
or ,et a new lult. Old cul tomer'll .hould 
be tackled In new way. or they may 
become as bored al you are. When thll 
happenl, they won't be cUl tomers any 
more. 

Develop a new tale. talk for your 
regular line. Kcep experimenting until 
you hit on lomethlng frelh and Inter­
e.tln,. 

Allo examine your territory with an 
idea of openln, up new cUltomers. 

Al Land, a heating equipment salea­
man, once took OVer a new territory 
and found Korel of dealers who hadn't 
acen a laleaman In two yean. Many or 
them became lcod cultomers. 

Your Point 01 View 

A. moment ago I atressed the Im­
portance of understandln, the buyer'l 
vlev.'Polnt. U'. alao Important that he 
undentand youn. A turndown II In­
evitable If the prospect docsn't see your 
aide of the salel .tory. He mUlt let 
your meuage clearly before the "buy" 
.ign IIOC' up In hll brain. 

Frequently thl. II a matter of making 
your lall" talk provocaUve and Inter­
estln,. Countle .. laleamen have found 
that buyen relpond more readily to a 
lively, Iparklln, prelentatlon. You may 
have a lound product backed by a ,oad 
company and atill not come away with 
the order. You have failed to excite or 
arouse the proapecl. 

The buYer will belln leeln, your 
point of view when he feels drawn to 
you. You mUlt IOmehow Itlmulate him 
to think of you as a friendly, Informa­
tive and IntorelUn, penon. A convlnc­
Inl .alel taik .hould capture the buy­
er'. imalination and let him into your 
camp. He'll adopt your point of view 
when you've made him lee that you 
are concemed with hll Interelt. 01 
well 01 your own. 

A purchallng alent for a bl, chemi­
cal company .aid to me: "I rarely, If 
ever, tum down a man with a lound 
product, a 100d lal~1 talk, and an hon­
elt approach. If he leel my viewpoint, 
I wlll lee hll." . 

How many tumdownl have you been 
gettIn, lately' Have you ever wonder­
ed If thele failure. can be converted to 
ahinlng victoriel' Here il a Uttle guide 
to check on your performanee. If you 
answer "yel" at lellt eight Ume .. you 
have learned the leuon of comln, away 
with orden In your pocket. If your 
ICOre faU. below eight, better think 
about your future Q lillie more. 

1. Do you analyze your turn­
downs? 

2. Do you seek new ap­
proachea to prolpectl and 
old cUltomers' 

3. Do you ever think of how 
you aound to buyers' 

... Are you aware of the buy­
er'a probleml and obliga­
tiona? 

5. Do you let him know that 
you are' 

8. Have you ever liked a 
prospect why he turned 
you down? 

7. If 10, did you learn lome­
thin, from the experience' 

8. Have you ever .Iked your 
aellin, friends or bon for 
their opinion on why yOU 
were turned down? 

9. Does a turndown apur yon 
on to Itron,er eWort' 

10. Do you try to capitalize on 
a turndown even when It 
IIn't your fault? 

11. Doel a turndown help you 
aell the next ?rolpect? 

lCop)'rtrht leM-OHrr' N. Kmnl 

RIPRINTS 'OR 
YOUR SALaMIN 

ADM maintains over 70,000,000 bushels of grain 
storage capacity to assure you top performance 
durum products, precisely like the last batch you 
Uought ... and the batch before that 

where top performance counts, 
you can count on ADM 

+ADM 
ARCHER DANIELS MIDLAND COMPANY OURUM DEPARTMENT MINNEAPOLIS ttANSAS CITY 



Mana.o",ont of To_.nIW-
(Contlnued from pale 4) 

tor the Future, we muat be cognizant 
that theJe will arred Middle Manage­
ment. 

It wi11 affect Middle Manalement in 
thl_ way: 

1. Top Management will relinquish 
or pin to Subordinate Manage· 
ment personnel many lunctlona In 
order to relieve itself tor newer 
and broader function •. 

2. Middle Manseement functions wilt 
broaden to Include responsibilities 
not heretofore In It. work. 

3: These chanlet will result In Mid­
dle Mana,ement penonnel being 
required to have ,reater knowl­
t'dle about plannlna, and coordl­
naUn •• the uses of equipment. la­
bor, luppllel and raw materials. 
Nol jUlt u these .IIect a .petlltt 
operation but rather a fult depart· 
ment. or several departmenl.J. 

4. The re.pen.lbmty will broaden 
toward a more decentralized or­
'Bnltallon strudure with relpon­
.lbllIty workln, closer to the need. 
for proftt actountabllIty. Thll will 
require broader levels of know!­
ed,e and capacity from the Indi­
vidual Middle Management per· 
.0nne1. . 

O. Greater Indulgence can be expect. 
ed In area •• uch a. community reo 
latlon., departmental proflt an­
aly.I., production and expenditure 
analy.I., bud,etin" data analy.ls, 
communication and dissemination 
of Information. 

6. Implementation of new approaches 
with re.pon.lbliity for re.ults In 
workln, lrom self prepared proj­
ects. major expenditure., plannln, 
labor, and lacUlty need •. 

7. Middle Management wlU get new 
freedom of authority so that there 
will nted to be • new awarenelS 
and capability In how to use this 
new freedom. 

8. Required knowledge for practicing 
leaderthlp In motlvatln, people to 
their hlghe.t capacity and talent •. 

These are Ju.1 a few of the way. in 
which Middle Management will be af .. 
fected In the Management of Tomorrow. 

Perhap. you are concluding you are 
already Involved In this way now. I 
would venture a auelS that you will 
.tIl1 feel the change. al time paISe., 
e.peclally It you are connected wl{h a 
pro,rtsslve organization. 

Burden on Lower Echelons 

The point I want to emphallze 1A that 
the burden will be on lower echelons 
of management In the organization to 

prepare for the Inevitable neecb rele­
vant to broader mana,ement ftlpon.l­
bU1tie •. The complexlUes In corporate 
,rowth, flnanclal, leaal, ,overnmental 
and eommunlty reapon.lblUtie. will re­
quire more and more of the time of 
Top Managemenl-e.peclally In tho.e 
companies who leek and work on po­
tenUal growth patternl. The market 
place Itself-with the ever changln, 
buying habit., new technolo,lel, new 
and better usea of resources both hu­
man and natural,-are all a'pects re­
qulrlna the time and talents of Top 
Manalement now and In the future. 

Therefore It Is axiomatic that Middle 
Manalement wl11 take on new freedom. 
of authority, new levels of accountablt­
ity, new .tature In the operatin, phase. 
of the company. Those who are not 
prepared tor this new responsibility 
cannot hope to participate and ,row In 
.tature but rather must be relelated to 
function of Jesser Importance. They wi1l 
be passed by peno", who are prepared. 

These semlnan are a factor In the 
preparation. I have been talklna about. 
Leuon. presented here these palt two 
day. ,Ivlng speclflc Incident. In operat­
In, problems and lolutlons are of little 
value unless the Individual partlclpantl 
have IHlDed. It I. natural that .ome 
subject matter may seem unimportant 
to you, because It Is on a phase of 
operation. for which you have not now 
any respon.iblllty. But If you take the 
point of my pre.entatlon, )'ou may find 
that you wish you had concerned your­
self more than you did. At Middle 
Manaaement, It behooves you to be 
concerned about the operations beyond 
your Immediate reaponslbllity. Only 
you can enhance your knowledge, and 
this Is an opportunJty tor you to do 10. 

Those who are cOlnizant ot the prob­
lem. and IOlutions In operatinl phases 
other than their own retponslblllties. 
are beller prepared to undentand cc­
ordination and cooperation amonl the 
varlou. departmenta. 

Thll, I challenle you, I. the pre­
requisite tor the position at Middle 
Manalement of tomomlw. 

FnecIIom of Authority 

If I may, I should like to dlseua. some 
at the .peclHc ehanles In trtedom of 
authority at the Middle Manalement 
level In our company. I choose our own 
company only because I can live you a 
more apeclftc outUne. However, It your 
company'. Top Manalement Is taklnl 
some at these Iteps, you can relate what 
I am talklna about to your own situa­
tion. 

Flnl. I started the proceu sometime 
ago by paulna on much at the mala­
unes and oth\!r business reAd!n, rna-

tertal to Individuals In Middle Manage­
ment. This I think II Important. It the 
penon read. It, he will become Inform­
eel on subject mailer that .hould create 
and IUmulate Idea. not only o. such 
relate to hll own relPonslbllItles, but 
as he might coordinate with the respon­
.Iblllties at others. 

kendl,. I have .Ieered people who 
come to .ee me about thin,. of an 
opera tin, nature to Middle Manage­
ment penonnel, to establish direct com­
munications and decision. 

Thirdly. when there Is a problem 
crouln. department relations. I Involve 
both side. not only to assemble facts 
but to analyze the facti flRd to make 
decisions with a,reed objectives. 

Foutlh. when Involved In projects 
planning or Individual 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 ftelln, of belonglnl as well 
as full undentandln, of detaUs trom 
the be,lnnln,. We try to Involve each 
Individual by takln. an approach by 
suggeatJon or by dolnl and developln. 
or,anlzed reasonln,. 

FUIh. we diuemlnate Information 
about operations to Middle Manage­
ment that at one time only went to the 
Top Executive level •. This Information 
may provide such data on a dally, 
weekly, or monthly comparative an­
alysil on packing, production, shipping, 
territory shipmenta, .. les, etc. It ma)' 
Involve petter.ta,e ratio ratlnas on ef­
Hclencles. or program plans, esUmates 
and obJectives. 

Sixth, we Involve our Middle Man­
alement 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 InJtI.nve toward self motiva­
tion anci drcl~ion makln,. 

x,.SIlllUDU1' 

1 could tum It all up thl. way: I 
probably spend only a small percentale 
of my time seeln, people, .I,nln, my 
narne and approving detail data today, 
when three years ala these thlnll took 
up a high percentaa:! ot my time. I And 

'1 can spend much more time In lon, 
range planning, developlnl and Imple­
menllna a wider .cope of needed pro­
,rams. I can work on Inte,ntlnl cc­
ordinate activity tor cooperative under­
standln,_ I have time to develop pro­
aramt toward motivaUn, potential 
Jl'Owth and Improvement of the com~ 
pany In Its many aspeets as well al 
Intearate and motivate Individuals 
within the ol'lonization. 

(Continued on pale 42) 
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CLASSIFIED 
WAY BACK WHEN ADV •• TtlIMQ lATa 

Db, .. , ...... rtW ............... "Ik .... .. 

40 Ynn Ago 

• On the Mlnneapoll. convention pro­
Iram: "What Doe. the Macaroni Indu.­
try Need Most Today?"; "Galnlnl the 
Grocers' Confidence:" "Baggln" The 
Weevil EvU;" "Macaroni for Health." 
• When ItaUans want to expreu the 
perfect fltnes. of anything, they Ute 
an old proverb which .. ys, "Il's like 
cheese on macaronl." 
• Why J. manufacturing so poorly 
reeompenaed? The manufacturer doe. 
not u k enough for his lcod. bei:auae 
he dot. not undenltand how to price 
his producta fairly. and how to get that 
price which he hu determined what 
that fair price Is, 
• Advertised v.. Unknown Brands­
Do you realile that the cost of Rlllni 
well known brands Is much leu than 
the COlt of .elllng unknown brand.? 

30 Y.an Ago 

• ''The macaroni Industry musl ;.act. 
Thoulh the macaroni manufacturlnl 
Indu.try I. dolnl a fairly good Job of 
"selUnl" Ita product. and It. service to 
the public, the Job could be done much 
beUer and much ea.ler If there were 
Inaler unity of purpose manifested by 
the trade a. a whole," 
• Wa.hlngton Omce under Benjamin 
R, Jacob. was worklnl diligently on 
the propo.ed .tandard. for macaront 
products. 
• Macaroni Volume Drop. a. Price. 
Continue Upward, Flooding of Market. 
With Low QuaUty Products React. on 
Indu.try. 
• A laboratory "for testing durum 
wheat and durum wheat products" was 
to be e.tabll.hed by the Agricultural 
Experiment Station of the North Da­
kota Agricultural College at Fargo. 

20 Yean Ago 

• Nathan Cummings, pre.ldent of Con­
lolldated Grocers Corporation, said: 
''The food Indu.try mu.t retum to the 
old tlme-te.ted fonnula of large volume 
.ale. at a .man profit margin," 
• "Hot Spalhetti ,'y MellIenger" was 
advertl.ed by Seal tam's V, 0 , Canadian 
whl.key In their I erle~ "Men Who Plan 
Beyond ''Tomorrow.'' 
• Paul Willla, pre. ldent of Grocery 
Manufacturers of America, made an 
explanatory .tatement on rialna food 
cost. followlna the tennlnallon of 
O.P.A. 
• Second c1llu pOtlage wall a problem 
berOte Conarou, 

10 Y..,. Ago 

• Convention comlnl up was to be 
heM at Grand Hotel, Mackinac bland, 
On the proa;ram: ''The Siory of Crea­
tive Capltal"j ''Tho Acqul.ltlon of Mon­
ey by Profttable Operations": "Estate 
Plannlna; and Taxes," 
• "Ourum (rOwers could IncreBle 
pIanllnls by an amount equal to that 
part of their wheat aJlolment not In 
the Soil Bank and not planted to olhe:­
wheat. up to maximum of .Ixty added 
acre., GroweD who have banked their 
entire wheat allotment obvlou.ly can­
not plant any acre .. 
• "MlJIel'l need more proftts," IBid 
Charle. Ritz, Chairman of the Board of 
International Mllllni Company, before 
a meetinl of the Association of Opera. 
live Millen In Butlalo. 
• "Macaroni Producta are Red Hot 
Summer Proftt Item." and the National 
Macaronl~ In.tltute WII toutlnl bock. 
yard bull'et .. 

Milani Spaahetti Sauce MI. 
Milani Food., Inc. announce. that III 

"Italian Fe.tival" SpaahetU Sauce Mix, 
heretofom only .old to re.tauranll, 
• choc.! cafeteria. and large In. Ututional 
feedlna e.tabUshmentJ for the pasl 
twenty-five years, will now be available 
In the retail market. for the hou.ewlfe, 
With the In.tallatlon of a battery of 
new, hlgh·speed Bartelt machine. for 
the packallna of dry mlxe. many Items 
fonnerly packed only for In.tltullonal 
trade will be packaled for household 
consumers, 

Inc_ .. for G_ery 
Sto .. Product. 

w •• .u • . __ . ____ 71 Cu" ,., II ... 

MI.I ••• $1.00 

fOI SAU-2 H~draullc Pressel wllh pumps, 
diameter 12 Y.z Inches by 30 Inchn deep, 
vertical; I Hydraulic Prell, horizontal, with 
pump, dlomeler 10 Inches by 30 Inches 
deep, Any reownobl, off.r, In New J ..... ~, 
BOil 2 ..... Macaroni Journal, Palatine, III, 
60067. 
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Net .ale. for the first quarter ended 
March 31 for Orocery Store Products 
Co. amounted to $f,110,21f, compared 
with $3,930,061 a year earlier, a saln . 
of f.f per cent. 

Tomorrow'. I'1'Ink and me will be 
better educated and more demanding In 
Job .. Ulfaction. Work and reward. will 
take on different concepts for many 

. people, There will be radical change. 
in methods, and .ubstantial chanie. In 
human values, Middle ManBgement of 

Net Income, after provillon, for In. 
come laxe., WII $270,Of9 or 41 centi 
per .hare, up 7,5 per cent cum pared 
with $251 ,783 or 36 centl a .hare last 
year. 

Manaaement af Tomonow­
(Continued from PIle 40) 

I am convinced that In the )Jlht of 
the rapid lrowlnl chanle . .. ted:nololl­
caUy and .oc:lally, manalen: " I;: ~,'ruc­
lure. will experience chanl" . ' ~\ Inc­
tlonal re.ponslbllltle •. 

Tomarrow wi11 bear the brunt of these 
tranlfonnation., 

Thl •• emlnar I. the nflt of whot I 
hope will be a continuing .erles de­
.Iined for the preparation and edlnca­
tlon of the macaroni indu.try'. middle 
and first-line management. There 11 
much opportunity In these type. of 
meetlnl' nol only to exchange Idea., 
problem. and lolutlon. on today'. actlv­
Hy. but more importantly, to loin an 
In.llht into what I. developln, and 
how you can prepare to be effective a. 
Middle Man'lement 01 Tomorrow, 

.Maearoni 
Capital 
of the 
World? 
In your advertising you Iry 10 make 
people's moulhs water. Judging from 
Induslry I8les-thousands do. In 
our advertising we try 10 whel 

appetite for the kind of m~~I~~~~~.:~rU~11 packaging Dllmond Packaging 
Dlvilion can lurn out. Thll Quick 
ahould give you lomethlng 10 think 
about. And, nellUme you have a 
pickaglng problem, we hope you'll 
think 0' UI. 

Macaroni Quiz 

1. In whal cit, are more 
m.cvonl prDducts 
,oW lhan an, OIhe, In 
the_ld? 
'a) Napl •• 
Ibl New York Cit), 
lei Rome 

Ant .. twlo QuIz: 

2. According to l.gend, 
macaroni was named In th. 
14th C.ntury. A not.d chel 
named Clr.o cr .. led a n.w dl,h 
and .. rved It to a N.opolit,n 
Clrdlnal who lilted It .nd 
•• clalmed, "Oh, ml cironllll" 
ROUghl, tran.laled, thl. Intan.? 
(a) Oh, how very dear 
Ibl Oh, Mothet 01 Heav.n 
Ic)Wowl 

' ... pu •• n "1 :S 'q: .. ' :):C '.:z: 'q:a • 

3. The cour .. flour 
ground Irom the 
durum whelt kernel 
I. called: 
Ie) Bull Durum 
Ibl Alcclnl 
Icl Semolina 

4, Whltl.moul mUll. 
cal compo.e, con. 
cocted an .'c.U,nt 
mlceronl dl.h? 
lal Jacklo Gloalon 
Ib) Rossini 
Ie) VerdI 

$, The kInd of plCkeglng 
Dllmond Plckaglng 
Producl. Dlvilion turn. 
out lor U. cUllomer.ln the 
m'Cllont products U,ld 
cen be.t be dllcrlbed .. : 
la) Hald" oltlng 
Ib) Economical 
Ic) Functional 

DIAMOND PACKAGING PRODUCTS DIVISION 
DIAMDND NATIDNAL CDRPDRATIDN 
733 THIRD AVENUE, NEW YORK, NEW YORK 1 1OQI71212Ie97.17()Q 



Ai 
QUALITY 

Opart? 
It's modern .. ,It's up to date .. , it's "IN". 
What's "IN" for the macaroni industry? 
Know-how. experience. quality and service. 
That's us. 

DURUM DIVISION I INTERNATIONAL MILLING COMPANY INC. 


