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FRANCOIS NICOLAS APPERT

The Parisian chemist and confectioner
who in 1809 succeeded in preserving
various perishable foods in glass jars
and bottles, thereby laying the ground-
work for a vast industry to come: Food
! Packaging. Here was a real-life Aladdin
o who drew a 20th century genle from a
19th century botile.
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REACTION Monsieur Appert was reacting to a specific situation
when he began working on preserved foods in portable containers: the
extended campaigns of Napoleon demanded rations and supplies that could
quickly and easily be transported to far-flung battlegrounds. On today's
widely scattered shopping fronts critical marketing situations often occur,
demanding immediate reactions. When additional supplies of your product
are needed in Walla Walla or Wichita or West Orange are you always ready
to package and ship at once? Rossotti can help you respond promptly to
such a situation. Our combination-sheet runs are ths most frequent and
most regular in the industry, enabling you to order relatively small quantities
at large-volume prices—to obtain only the precise number of cartons you
need when you need them. Sooner or later you may have an urgent use for
our specialized service. Why not find out about it now?

FOR BETTER MERCHANDISING THROUGH PACKAGING

ROSSOTTI LITHOGRAPH CORPORATION
Executive Offices: North Bergen, N. J. 07047

ROSSOTTI CALIFORNIA PACKAGING CORP,
8an Leandro, California 94577

'ROSSOTTI MIDWEST PACKAGING CORP,
Evanston, Illinols 60602
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We're proud to be part of 30 vital an industry. ...
Executive Offices: North Bergen, New Jersey
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HAT do Thomas Jefferson, En-

rico Caruso, the Department of
Agriculture and Charlie Chaplin have
in common?" asks Richard Condon in
the magazine Venture, March fissue, in
his article "Remembrance of Things
Pasta,"

Spagheiti, National Dish

“Thanks to each of them,” Condon
continues, “the national dish of the
United States is spaghetti.,” It surpasses
roast turkey, Boston baked beans,
Southern fried chicken, hot dogs, corn
pone and pumpkin ple.

To Thomas Jefferson he attributes
the introduction of Lombardy poplars,
Roman architecture and Chianti wine;
the third president of the republic com-
missioned his secretary to travel to
Naples to bring back a spaghetti-mak-
ing machine for Monticello.

But according to Condon, it was the
Volstead Act and Itallan-American
spenkeasies that made spaghettl a na-
tional favorite. It was the miraculously
absorptive qualities ot gpaghetti needed
desperately as a form of first aid after
drinking hooch that sold the product.

He concedes that great popular idels
who dominated the American scene he-
fore the Volslend Act also did their bit:
Enrico Caruso, for instance, always
seemed 1o be eating spaghetti when he
wasn't singing, aond Charlie Chaplin
managed to use It in almost every ilm
he made that required ealing.

The Depariment of Agriculture is
credited with bringing durum wheat to
the Uniled States from Russia, and the
story of Mark Carleton is well known
to durum devotees.

Putting History' Straight

Mr. Condon goes out of his way to
set the historical record stralght. He
says: “The ancestor of spaghetti was an
ancient Roman noodle called laganum,
manufactured by machine at the time
of Apicius and served with meat or fish
saurces and cheese. Marco Polo did not
discover spaghetti in China and bring it
to Italy, no matler how many versions
of that canard the National Macaroni
Institute causes to be published, Honest
spaghetti historians, such as Giuseppe

Prezzolini, professor emeritus at Co- -

lumbia University, have had the schol-
arship to dig out the true facts.
“Marco Polo lived from 1254 1o 1324
AD., but in 1200 spaghetti was well
enough known in Italy to be mentioned
in *The Life of the Blessed Hermit Wil-

Everybody Likes Spaghetti

liam' as follows: ‘He invited Willlam to
dinner and served macaroni’ (macaroni
is the basic food made from pasta, and
spaghett] is one of its forms).

“Marco I"Jlo does not mention maca-
ronl or spaghetti in his book, but he
does speak of a Chinese dish made out
of strips of dough, which he refers tq
as 'lasagna.’ Lasagna, Professor Prezzo-
linl points out, comes from the Greek
lasanon (chamber pot) and the Latin
lasanum (saucepan), and if Polo had
never seen such food before he would
have called it by its Chinese name,
Moreover, to rivet the Mediterranean
origins of spaghettl firmly into world
history, the word macaronl undoubted-
ly Is derived from makaria, a Greek
word for food served at funeral ban-
yuets,

Poetic Subject

Nika Standen Hazelton, in National
Review, notes, “Poets wrote about mac-
aronl; Boccacclo, In the Decameron, de-
scribes an idyllic country where no one
works and all things are free, with a
mountain of grated Parmesan cheese in
the middle of it. On top of this moun-
tain there are people who do nothing
else but make macazonl, which they
cook in capon brotk and throw down to
all who want it."

She also quotes the playwright Gol-
dini, who In his memoirs describes the
blissful experience of tossing down
three platefuls of the stuff and restating
the Neapolitan proverb: ‘He fell into it
like macaroni into the cheese'.”

District Differences

Richard Condon claims that because
of its climate, Naples became known as
the great watershed of spaghettl. “Be-
fore today's modern, alr-conditioned
pasta factories, spaghetti had to be cut,
then dried quickly out-doors, Of all the
spagheitl shrines of those great hand-
made years, only the town of Torre
Annunziata, twelve miles from Naples,
remains an eclectic status symbol. It is
to spaghetti connoisseurs what Ro-
manee-Conti 1s to wine bibbers.”

Lowis Carleton, writing in Palm
Beach Life, states: “Any mentlon of
pasta must involve Bologna, a city
noted for its imaginative food, Here the
lively meat sauces originated as early
as the fourteenth century,

“The traveling gourmet finds delight-
ful variety in the pasta dishes, ranging
from the tomato and garlic concoctions
of the South to the more sophisticated
dishes of the North. It would be im-
possible to improve on the Intricate
lasagne verdl al forno in Bologna.

“The Romans have their own ways of
serving spaghetti—but in sidewalk
cafes across the Tiber to the country
inns along the Apuian Way—one finds
on the menu the fabulous Feltuccine
alla Romana, It is a simple dish, basl-
cally, but capable of many subtle varia-
tions.”

Nutritious and Delicious

Spaghetti, salad and cheese eaten at
one meal a day Is a diet you can lose
weight on, observes Richard Condon.
Millions of Italians, he says, have lived
and grown into hard healthiness and
old age on combinations of spaghetti,
sauce, cheese and fruit. Outside of the
idle classes, who can buy whatever they
wish to eat, one seldom sces a fat Ital-
jan—and the diet certalnly seems to do
wonders for the shapes of Itallan
women.

To Italians there are two kinds of
pasta, says Condon: the dry (which is
served with sauce) and the other kind
(which is served in soup or broth).
Americans recogniz: only the kind
served with sauce—ind the sauce gets
their attention. “Bu. the greatest sauce
in the gastronomic phurmacy cannot
help spaghetti that has been poorly
cooked and prepared.”

The Richard Condon recommended
method:

(1) One pound of spaghetti cooked in
not less than six quaris of boiling,
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lightly salted water will serve four
persons very generously.

(2) A teaspoon of olive oil added to the
water will prevent the spaghetti
from sticking to the bottom of the
pot.

(3) Do not overcook! Anyone who
drinks red wine with fish will al-
most always be forgiven, if only be-
cause he maokes olher diners feel
superior. But anyone who over-
cooks spaghettl in America will ery
himsell to solitary sleep every
night. The Italian term for the right
degree of resillence is al dente or
“Cooked to the tooth's taste.”

(4) Cooking time will vary according
to thickness and to the sort of flour
the manufacturer has used. Follow
the instructions on the box and
after the minimum amount of time
indicated, fish out a strand or two
every forly seconds and taste it.

(5) While the spaghetti is cooking have
a kettle of water working on a sep-
arate burner at full boil. When the
spaghetti is cooked, empty It into a
large colander and immediately

pour the boiling water from the Starting ot upper left comer: manicottl, mafolde, rigatonl, fusilli senza buco, mostacciolini,

kettle over. This washes away ex-

quarter of a pound of buliter or
margarine or a quantity of olive oil
in the pot In which the spaghetti
has just been cooked, and replace it
over the flame. Then replace the
rinsed spaghetti.

To those who say "What starch?”,
1 say use the hot walter treatment if
only because no American wants
spaghettl cooking to look too easy.

(6) Serve spagheltl on very hot plates.
If possible, have a bowl of hol sauce
for every two guests, preferably in
a chafing dish.

(7) Finally, says Condon, “You may
cut up your spaghett! to eat it if
you like!"” He did this in Bologna,
Milan, Naples, Florence, Rome and
Genoa and “nobody cared how 1
ate my spaghettil”

Endless Variety—

MACARONIS

ELBOW MACARONI!

Bent, hollow little rods most commonly
served In dishes as macaroni and
cheese, Serve them also In salads and
with sauces,

LONG MACARONI
Used In casserole dishes.

SHELLS
Shell-shaped; ideal with sea food sauces
and in sea food salads.

LASAGNE
In appearance somewhat like n broad

noodle, but no eggs are added, It Is
about 10" long and 1" wide. Buy this
either rufiled or plain. This product
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margrehite, tiny egg novelties, green noodles, fusili bucati, cavatelle, tufoli, cresta di gallo,
lasagna, rosetta, long zitonl and rotini. All shopes are not readily avoilable all over the
cess starch. Meanwhile place a country. But when you can buy them, they are exciting and different to use.

is famous for its use in a dish that bears

its name—a comhination of lasagne,

meat, various cheeses and tomato sauce.

ZIT!
Cut in lengths; hollow,

MEZZANI
Hollow, cut in lengths; grooved.

MEZZANI RIGATI
Lengths of macaroni; always grooved

and straight-cut.
MOSTACCIOLI

Almost like messani rigatl, except this

macaronl is cut on the diagonal.
RIGATONI

Wide, short, grooved. Stuff with meal
or cheesc mixture and buke with sauce.
TUFOLI

Extra large macaroni. It is not grooved.
Stuflf with meat or cheese and hake in
sauce.

DITALI

Short lengths of macaroni, especially
suitable for solads,

MANICOTTI RIGATI

Extra-large and grooved. To serve, stufl

ond bake in sauce,

ALPHABETS

Small, letter-shaped, used In soups.
PASTINA

Tiny, star-shaped pleces.

CRESTE DI GALLO
Shaped like a cockscomb. They hold

sauce and gravy well,

RICCINI
A tiny, twisted macaroni, with curly,

fluted edges.

GNOCCHI
Small, dumpling-like shapes; most
often used In soups.

SPAGHETTIS

SPAGHETTI

The familiar, long, rod-shaped pasta;
about " thick.

SPAGHETTINI

Thin Spaghetti.

VERMICELLI

Extra-thin spaghettl.

CUT SPAGHETTI

Similar to elbow macaroni but without
the hole.

LINGUINE

Flat spaghettl.

FUSILLI
Spindle-shaped, twisted spaghetti.

NOODLES

FOLDED EGG NOODLES

These ribbon-like lengths are available
in various widths—called “fine,” “me-
dium,” and “wide.”” Used in casscrole
dishes and in stews, with vegetables
and in soups; buttered or served with
sauce,

SPINACH EGG NOODLES

Flot, green; used with sauces.

SHAPED NOODLES

Fashloned like bows with saw-toothed
edges, they are sometimes called but-
terflies. In two sizes, these dainty
noodles add variety to any casserole
dish or soup.
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Insect Control

AVE you ever wondered what the
durum mills do to control insects
in their plants? Thoughts like—do they
contract with professional fumigation
engineers or local exterminators to in-
spect and either spray or fumigate their
plants; or do the mills use their own
personnel to do their own Insect control
work? If the mills do tlLe! own work
where do they purchase their inscntl-
cides, so they may be assured of v iag
the right insecticide in the right place?
The answer Is all flour mills today do
their own insect control worli up to a
point, The stopping point up until re-
cently was when the mill found the
need to generally fumigate the entire
plant with methyl bromide gas; then
professional fumigation engineers were
called.

Open Bpace Fuzigations

Would you belleve that now one
large multiple milling company is now
conducting Its own general open space
fumigations periodically with methyl
bromide gos? Yes, and they are dolng
it semi-zunually in conjunction with
their monthly spot fumigations to as-
sure you, their customer, of the most
inseci-free durum flour available. Also
they cunduct these general fumigations

with greater safetly to their personnel
than when conducting just a machinery
spot fumigation. They are proud to say
that the company, E. H. Leltte of Lake
Elmo, Minnesota, was responsible for it.

Occasionally they get a call from a
durum mill executive informing them
that a macaronl manufacturer that they
sell has been cited by a state o1 iederal
inspector for insect infestation. The
durum executive requests Leitte to
contact his customer at once and help
them straighten-out their insect infesta-
tion problem. It is always difficult to
contact these macaronl manufacturers
and offer guidance, especially when he
is all “shook-up" because of the cltation
and usually insists that Leltte come to
his plant immediately. In the first place
it invariably happens during the warm
summer months when Leitle is very
busy; secondly, Minnesots {= usually a
long distance from most macaroni
plants, and lastly, if good housckeeping
is practiced the average macaronl plant
would not purchase 2nough Insecticides
during a two year period to justify the
traveling expense to the plant.

Information Sheet

To help simplify matters, Leitte now
has available a price sheet that not only
lists the insecticides including fumi-
gants, fogs and sprays, but also indi-

cates the areas or points on which the
insecticide is most effectively and safely
applied. Should there be any doubts as
to how and where the Insecticlde should
be used—a long distance telephone call
usually resolves the matter.

Now you may wonder why the execu-
tives of the flour milling industry con-
tact Leitte when Insect control prob-
lems become critical at their customers’
plants. The answer to that question can
be answered with one word; “Experi-
ence” Would you %elieve that this
small company provides or has pro-
vided the great majority of both durum
and wheat mills in the United States
with insect control guidance and prod-
ucls? They clalm they do, although they
admit to competition also.

For Macaronl Plants

When taking Into consideration the
amount and type of processing equip-
ment the average macaroni manufac-
turer requires, they recoinmend py-
renone aerosols (Pyrenone Fog and Py-
renone Spotspray) that they developed
and make for the cereal industry, The
insecticide Pyrenone conslsiing of py-
rethrins and piperonyl butoxide is un-
questionably the most highly recom-
mended insecticlde for use in food
plants because it Is quick-killing, no
resistance by the insects has been de-
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veloped, and last but not least, it has
the blessings ol government inspectors.
By formulating und packeging “Py-
renone Fog” into a true aerosol, its ac-
ceptance has been most outstanding.
Formulating and packaging “Pyrenone
Spotspray” finto a semi-nerosol that
produces a pin-point spray for cracks
and crevices has greatly reduced the
need for sprayers and prevenis waste
of the insecticide.

Pyrenone Fog Cans

Your plant, ltke many others, may
have received carload shipments of dur-
um flour that contalned one of Leille’s
empty Pyrenone (Acrosol) Fog cans.
During the past couple of years over
10,000 loaded box cars were treated, and
only two cars to the company's knowl-
edge were rejected by the customer be-
cause of insect Infestation. One was be-
cause of dead files on the load and the
other because of a malfunction of the
aerosol valve, so its contents didn't re-
lease. Is there any wonder then why
many macaroni and bakery plants spec-
ify on their purchase orders that Py-
renone Fog be relcased on their ship-
ments after they have been loaded?
Large bakerler used to request that
their carload shipments be fumigated
with methyl bromide gas, but since Un-

cle £am has established a definite toler-
ance on the amount of bromide that is
permitted in the producl, the customer
is oftan reluctant to request it. The
mills ¢id not like this, because it was
expensive, lime consuming, and often a
hazardou: job.

For “"do it-yourself" insect control
in cereal processing plants—consider
Leitte’s Pyrenone Aerosols.

Merck Sales Set Highs

Merck & Co. reporled 18067 net rose
8% to a record $89,314,000, or $2.51 a
share, from 1866's $82,592,000, or $2.32
a share.

Henry W. Gadsden, president of the
drug maker, sald 1967 sales climbed to
a record $528,126,000 from $488,610,000.
Results for both years include Calgon
Corp.,, Pittsburgh, which became a
Merck subsidiary in January. Calgon
makes houschold laundry and bath
products and industrial water-treat-
ment chemicals and equipment.

Fourth quarter profit climbed to a
record $23,081,000, or 65 cents a share,
from $20,435,000, or 58 cents a share, o
year earlier, Mr. Gadsden said. Sales
rose to a new high of $136,224,000 from
$125,652,000.

RERTOT

Consolidated international sales, up
13%, accounted for about half of the
1967 gain in volume, he said.

Yestor D

Yestor D, dried torula yeast, is es-
pecially grown and processed by Zell-
stofffabrik  Waldho! in collaboralion
with English Grains Ltd. It has been
prepared 1o meet the highest require-
ments for all quality food products.

This product comes to the U. 5. mar-
ket at a most appropriate time, accord-
ing to the importer-distributor, Calvert,
Vavasscur & Co, Inc. It is produced
under conditions of plant hygiene
which enable the manufacturers to give
the fullest guarantees with regard to
low bacterin count and freedom from
pathogenic organism, such as salmonel-
la.

In addition, the very pale color and
bland flavor enable it to be used for
protein and vitamin enrichment with-
out disturbing the color and flaver of
products in which it is used.

Additionally, this product has a sig-
nificant flavor enhancing elfect.

Literature and samples are available
from Calvert, Vavasseur & Co., Inc,, 10
Rector St., New York, N.Y. 10006.

Write
For Reservations,

The National Macaroni Manufacturers Association
P.O. Box 336, Palatine, lllinois 60067

SEMINAR
on
WHEAT

Visit the
Grain Exchange

Go through a Mill

See a Quality Control
Laboratory

Discuss what you see

April 22-23-24, 1968
in Minneapolis.
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JACOBS-WINSTON
LABORATORIES, INC.

136 Chambers Street
New York, N.Y. 10007

It is with pride that we call your attention
to the fact that our organization established
in 1920, has throughout its 48 years in op-
eration concerned itself primarily with maca-
roni and noodle products.

The objective of our organization, has been
to render better service to our clients by
specializing in all matters involving the ex-
amination, production, !abeling of macaroni,
noodle and egg products, and the farinaceous
ingredients that enter into their manufac-
ture, As specialists in this field, solutions are
more readily available to the many problems

affecting our clients.

We are happy to say that, after 45 years
of serving this industry, we shall continue
to explore ways and means of improving our
types of activities to meet your requirements,
and help you progress with your business,

| }ameﬁ j mndon
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Reappraisal of Durum

An editorial from the Southwestern
Miller, February 13, 1968; reprinted
with permission,

ILLERS of durum and manufac-

turers of macaronl products are
now engaged in an extensive reapprals-
al of the durum supply and demand
situation, the main concluslon of which
is that the carryover of this class at
end of the current season will be sharp-
ly below a year earlier and the smallest
since 1062 at the height of a period of
extreme scarcity. Some forecasts of the
durum carryover for this June 30 are
for 10,000,000 bushels, while a stock as
low as 24,000,000 appears certain with-
out surprises in disappearance In th2
last half of the crop year. Such a carry-
over contrasts with 28,870,000 bushels
held at the start of the current season,
the record of 67,768,000 in 1965 and the
1962 low of 5,168,000, Because of milling
requirements until the new crop be-
comes available about mid-September,
a June 30 carryover of 18,000,000 bush-
els would represem: an effective stock
of only about 14,000,000, an unusually
low total and one that could prove
troublesome for the domestic Industry.

Drastic Shift

The current prospect for a durum
carryover at the end of 1067-68 that is
less than a year earller marks a dra-
matic shift from early season forecasts
that the yearend stock would increase
17,000,000 bushels over June 30, 1867,
Primarily accounting for this change Is
the extremely large volume of export
subsidy bid acceptance on durum in re-
cent weeks, including a record total of
5,071,768 bushels in the weck ended
February 2. Subsidy bld acceptances by
the Department of Agriculture for ship-
ment in the 1967-88 season now aggre-
gate 30,205,000 bushels, with some trade
forecasts that as much as 5,000,000
bushels additional may be sold abroad.
Initial forecast of the Depariment had
been for durum exports in 1967-68 of
only 22,000,000 bushels, while recent
estimates, both trade and government,
have been just unde: 30,000,000, a fig-
ure that also will be surpassed, possibly
by a wide margin.

Competitive Pricing

Activity in export durum this year
provides an excellent example of the
effectiveness of competitive pricing, a
lesson not only for the durum market
but for all other classes of wheat, The
sharp spurt in durum bid acceptances
followed a decision within the Depart-
ment of Agriculture to approve export
subsidies up to 31 cenis a bushel, con-
trasted with a maximum of 22 cents last
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Acreage harvested (000's) Y

Durum Wheat Production

leld per acre (Bu.) Production (000 Bu.)

Average Average Average
State 1861.65 1966 19671961.65 1866 1967 1961.65 1966 19687
Minnesota ...... 73 56 63 288 270 350 2,170 1,512 2,205

North Dakota ..1,779 2,060 2,287
South Dakota .,. 117 142 158
Montana ....... 173 160 240
California ...... 8 5 (i

250 265 225 47658 54,500 51,458
173 180 280 2,036 2556 4,424
216 230 190 3,831 3,080 4,560
60.2 600 610 511 300 360

United States ..2,151 2,423 2764 263 259 220 56,208 62638 63,013

fall. Forelgn buyers responded to this
pricing policy by a marked increase in
their takings, stimulated by aggressive
selling of American exporters. The task
of merchandising United States durum
abroad this year was greatly facilitated
by excellent quality of the 1887 crop,
particularly in compstison to Argen-
tina, a major competitor, which had a
poor harvest. One of the most encour-
aging developments in the foreign mar-
ket has been the inclination of the pasta
industry in several countries to upgrade
their products by using durum semo-
lina and less soft wheat flour, a change
that hopefully points to continued fu-
ture reliance on durum as the base for
production of qualily pasta abroad.

Orderly Marketing

By raising the level at which it would
accept subgidy bids on durum exports,
the Department of Agriculture not only
stimulated export sales, thus making an
important contribution to attaining the
crop year all wheat shipment target of
750,000,000 bushels, but also has facili-
tated an orderly marketing policy for
growers and the maintenance of firm
prices. The current market on No, 1
hard amber in Minneapolis Is 45 cents
above the gross loan, widest margin
above support on any class of wheat.
Such prices, reflected directly in semo-
lina costs to macaroni manufacturers,
have resulled In some ingredient ad-
justments in the United States in view
of the wide differential of semolina over
potential substilutes. It would be both
Ironlc and highly regrettable if the situ-
ation in durum resulied in some down-
grading of product quality in the
Uniled States.

Caution Recomnmeonded

Some segments of the durum milling
and processing industry are volcing the
hope that the Department of Agricul-
ture will move cautiously on future ex-
port acceptances, keeping a walchful
eye on the supply-demand balance in
remainder of the season. Like all wheat,
the export outlet for durum has become
as large or larger than domestic dis-
appearance, but the domestic market
must not be neylected. This is particu-
larly the case in view of the present In-

adequacy of soil molsture supplies in
the prime durum producing areas of
North Dakota, as contrasted with a year
ago when excellent reserves carried the
plant through a long summer drouth to
produce an amazingly good crop. While
the present level of prices is expected
to spur a sizable increase In durum
seedings this spring, unfavorable seed-
bed conditions could bring a marked
revision of farmer intentlons. Poor con-
ditions do not have to cover a very wide
area to exert a drastic impact on durum
production.

Durum Wheat Exporis

{000 bu.)
July-Dec. July-Dec.
Destination 1867 1988
Algerla ........... 2,530 7,047
Angola ......ciune 50 0
Belglum .......... 1,888 1,180
Canal Zone ........ [} 0
Chile .v.ovvvvninns 0 424
Colombia ......... 10 0
Costa Riea ........ 20 0
Dominican Republic 128 87
France qacaesisaios 2,281 3,820
Germany, West ,... 446 411
b {1+ (R — 0 1,510
Ireland ........... 0 61
MY cissiisvwiiises 1,262 2,015
Japan ...oeiiininn 280 347
Lebanen ..ovaues. 0 852
Morocco .......... 0 1,504
Netherlands ....... 2,772 2,923
Portugal .......... 0 523
Tunisia ........... 510 0
United Kingdom ... 101 1,851
Venezuela ......... a7 385

Total .vvvvrennns 12,082 26,040

Semi-Annual Durum Report
The Agricultucal Markelling Service
of the United States Department of
Agricullure has released its semi-an-
nual durum report which reads as fol-
lows:
Durum Production

The Crop Reporting Board estimated
 durum wheat production in 1967 at 63.0
million bushels, 1 per cent more than
in 1960 and 12 per cenil nbove average.
Seeding was later than usual in the
(Continued on page 14)
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Spéclally designed
to produce long
goods of finest

QUALITY

Here i3 a long goods dryer that features the
latest techniques and developments in the in-
dustry. Ultra modern and fully automatic,
this new dryer was designed from the begin-
ning with the quality of the long goods prod-
uct in mind. Precise control of temperature, ¢
humidity, and air circulation insure the even ; i
and thorough drying necessary to producing I B S B
uniform and sturdy long goods. i ‘i' J i
Custom-engineered. Buhler long goods dry- TN
ers are custom-engineered to fit your floor ‘ i A ’ |
space requirements and can be adapted to H AHf |
handle stick lengths from 54 to 80 inches with $ A '-, (o
capacities up to 2000 pounds of long goods s
per hour, The entire long goods line need not f || R
be installed end-to-end. If floor space does - J;, { || “
not permit, it is possible to arrange the vari- VSR
ous units side-by-side or on different floors.

New positive-control stick elevator. Thi: new
stick elevator is an exclusive Buller featurs.

The sticks are actually picked up by special
stick guides which control them positively in
transfer. Unlike conventional stick clevator
chain devices, these guided sticks can't roll or
slide from the chain at the transfer point to
the drying tiers, thus practically eliminating
mechanical breakdowns,.
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New BUHLER long goods dryer Inolled ot the new Skinner Macoron!
Company plant in Omaha, Nebraska,

New from R  _ 21 A ‘

Swing-out panels for easy access. Individual
Coatrol canter for drysr line ot Skinner Macaranl Company,

panels on each of the dryer units swing out
the industry’'s finest

to provide guick and simple cleaning or in-
long goods

DRYER

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

@ New positive-contrel stick elava-
tor with special stick guldes prevent
rolling or slipping of long goods
in transfer.

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

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

. @ Positive alr clrculation produces

uniform controlled drying.

@ Now design paneling with spe-
cial thick Insulation stops heat and

vapor,

Pre-dryer. Drying of the product begins im-
mediately at the entrance to the pre-dryer to
prevent stretching of the long goods on the
drying sticks, The Buhler *“Mammoth” pre-
dryer handles up to 2000 pounds of long goods
per hour and can reduce moisture by 10%,

You can also improve your present drying

spection. It takes only seconds to get at the
interior of the dryer. The panel swings out
far enough to give sufficient room for clean-

ing and maintenance equipment.

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

Inquire now. If you are interested in produc-
ing the finest quality long goods while at the
same time incrcnainT the efficiency of your
operation, call or write BUHLER today.
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UHLER CORPORATION, 8925 Wayzata Blvd.
R‘;:m'mm, Minnesota 85426, Phons (813] 545-1401

HIER BROTHERS (Camada) LTD., 1925 Leslie St.,
B Gtarte Phome (418) 4453910.

Sales Ofce: New York City, 220 Park Avenve. Phone:
(212) 689.5446.
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Durum Whea:: Supply and Distribution, Quarterly 1965-68
Stocks at beginning bushels

of perlod—000

ccc All
Bins Others Total Production Total
1,805 40,444 67,768 69,860 137,634
1,081 46,456 123,422 123,422
1,011 40,491 100,010 100,010
1,698 32,306 83,287 83,287
67,768 69,868 137,634
1,680 28,702 54,417 062,638 117,055
1,123 32,083 05,702 05,702
315 24,027 64,111 64,111
231 16,365 45,213 45,213
54,417 62,638 117,055
151 10,378 28,879 63,013 01,802
151 19,324 74,726 74,726
170 13,608 60,184 60,184

Semolina Durum Flour

Other Pro- Exports Flour and

Mill Durum Dis-
Grind Exporis appearance Total

7,410 4,818 1,884 14,212
7410 8,254 7,148 23,412
7,808 0,022 —1,008 16,723
6,219 10,858 8,328 28,870

duction Macaron! Semolina
(000 cwi.) efc. (cwhk) (cwi.)

3,337 4,364 34,827
3,337 5,774 26,241
3,339 3,037 18,312
2,645 4,434 88,600

28,848 33,852 17,052 83,217

7,028 9,712 4,616 21,353
7,984 16,934 6,673 31,501
7,846 11,630 — 487 18,608
6,327 8,050 —2,007 16,334

12,658 17,609 108,078

3,033 5,000 28,101
3,424 4,404 42,250
3,440 4,455 21,239
2,766 4,309 27,605

SUPPLY On

Perlod Farms

1965-66

July-Sepl. tvvvieierninanen venee.18,618

OetDet. v isivsivissivinne 00 75,035

Jan=Mor. ooieeiiivinsininsiiive 57,608

Apr-June .....ie0ne SRR RN 48,903

Season

1866-687

July-Sept. v.oviviannnas r——— 24,020

Octi-Dec, vvivvivinsusinsss venel. 81,808

JaneMAR i s i iian s vne 38,769

ApreJune .....vieeniinnn A 28,617

Beason

1967-88

July-Sept. ....vvnnnn, ereesanses 18,340

Oct-Dec. .vvvvivvnnineinnans...55251

Jan-Mar, ........ Ve s AR R 46,408

DISTRIBUTION

Perlod

1965.68

July-Sept.

Oct.-Dec.

Jan.-Mar., F

ApreJune .....oiiiiineienen .+.3,485
Total ,.vecrnenasnsisnsesss3 465

1068-67

JUlYsBept, o ieisennsneninesen =

Oct-Dec. vovvvvnvrenrnnnnss ey —

Jan-Mar. ....cooiiiiiiiiininans -

Apredune o.iiiiiienenns veoa 4,045
Totals sy evsipnvismmnisin 4,045

1967-68

July-B ot vesrnvranes R -

Oct.-Dec. ..... TSR T Saay B

20,183 47,144 7,804 88,178

7,460 3,560 6,137 17,168
6,943 0,413 -1.814 14,542

12,683 18,447 110,204

3,194 3,341 15,810
3,163 3211 26,560

Semi-Annual Durum Report—

(Continued from page 11)
main durum area. Growers seeded
2,820,000 acres, an Increase of 13 per
cent from last year. Prospects during
the critical growing period in July de-
clined as rainfall was deficient, but cool
weather In August permitted the crops
to make maximum use of available
moisture, Harvest started later than
usual but progressed rapidly under
near optimum weather, By September 5
about 01 per cent of the North Dakota
acreage was combined compared with
the average of 77 per cent for that date,
North Dakota's harvested acreage was
up 11 per cent from last year but yield
per ocre was 4.0 bushels lower., Only
2.5 per cent of the U, S. planted acreage
was abandoned compared with 2.7 per
cent abandoned in 1066,

Canadlan Situation

In the November estimate of produc-
tion, the Dominion Bureau of Statistics

estimated Canada's durum crop at 20.6
million bushels, compared with the
1966 crop of 28.4 million. Acreage In
the Prairle Provinces was 24 per cent
larger than that seeded in 1968 but
drought affected yields. Average ylelds
estimaled at 15.8 bushels per acre, are
42 per cent below the 1968 outturn.
With visible supplies on July 31, 1867 at
11 million bushels, and production at
20.6 million bushels, supplies are down
from last year,

At the end of December the visible
supply of Canadian durum was 16 mil-
lion bushels compared with 18.6 mil-
lion the year before on that date, Com-
mercial disappearance August 1 through
December fell far short of the year
before and amounted to 8.6 million
bushels against 16.8 million bushels ex-
ported and 1.7 bushels milled,

Durum Stocks and Prices

The Commodity Credit Corporation
reported durum sales during the pe-

Midmonth Average Price Recelved for Durum Wheat by North Dakota Farmers

Jan, Feb. Mar. Apr. May June July Aug. Sepl. Oct. Nov. Dec.
1968 ..1.31 138 137 120 131 132 150 161 178 175 172 176
1967 ..172 162 170 166 171 1.64 150 165 170 177 168 188
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riod July 1 through December 31, 1067
totaled 2,787,633 bushels. The Agency
had about 1.8 million bushels In its in-
ventory on January 1, 1868, January 1
farm stocks were 17 per cent above last
year and totaled 46.4 million bushels.
Disappearance during July-December
1867 was down rather sharply from a
year ago with reduced exports account-
ing for most of the drop. Smaller and
orderly marketing has helped keep the
market quite steady during 1967, Av-
erage prices for choice hard amber
durum at Minneapolls was between
$2.00-$2.10 per bushel during the past
year. Total stocks of durum on January
1, 1868 were estimated to be 60,184,000
bushels.

Wheat Variety Postars

The Crop Quality Council has dis-
tributed posters on recommended
grains for the Northwesl growers, Some
2,143 have gone {o county elevators,
1,605 to implement companies, 1,0555 to
banks, 217 to county agents, and the
balance to agricultural offices, vocation-
al agriculture departments in the du-
rum growing area,
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,ézmonf Unique New VMP-3
Extruded Noodle Dough Sheeter-1600 Pounds Per Hour

. Clermont Extruded Noodle Dough Sheeter VMP-3

=2 |

Samesion Wb e DTS o oo Cuser Tyes NAA wakicg fn con-
FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALL WAYS (Pormont!

Machine can be purchased with attachment for producing
short cut macaroni.

TAILOR-MADE FOR THE NOODLE TRADE
Available with or without vacuum process

2 Two speed mot florda flexibillty for 1600 Jba. 1000
C OPC'C”Y range — "Il.opal' hﬂu?ofn:n.y ‘:wo la::n 'y.. ?: can be :; e

Arge screw for slow extrusion for batter quality.
“ ngineered for simplicity of operation.

UQQEd Conatruction to withatand heavy duty, round-the-clock usage.

trole. Automatic proportioning of water with flour,
1\ l atchless %?-nmr;o:ltu?.u:::mnl fot watar chamber,

one plece housing. Easy to remove screw, eany to clean,
nlY No separation between screw chamber lr':d hiead.

~
S

I\' EWIY deslgned dis gives smooth, silky-finlsh, uniform shest.

losed In stee]l frams. Compact, neat design.
OtOI IY ;:l':ou all nunl.l.lrr requiramaents,

/éMM)ﬂ Z%@g}w ﬂl@ foe,

266-276 Wallabout Street,
Brooklyn 6, New York, N.Y., U.S.A.
Telephone—EVergreen 7-7540
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The Peavey Bugle Gives a Toot for Durum Products

Durum data in company house organ recently

CCORDING to a Chinese legend

the macaroni industry had its be-
ginnings when a leaf fell into the
bread dough of an enterprising Chinese
homemaker,

In order o remove the leaf, the
dough was siralned through a sieve and
instend of baking the strands, she
placed them in the sun to dry.

The result—macaroni—is purported
{o have been brought back from China
by Marco Polo. Of course, there are
conflicting accounts. A Columbia Unl-
versity professor, Giuseppe Prezzolini,
claims that macaroni originated in the
Mediterranean where it hos been an
object of affection and culinary perfec-
tion since 1,200 A.D.

Whatever its origin, macaroni has
kept its place in the sun insofar as the
food industry is concerned. It is pres-
ently a 432 million dollar a year busi-
ness and its proponents and producers
clalm that it Is growing every year.

Macaroni products are among the
most versatile Items on the grocer's
shelf, They come In more than 170 dif-
ferent shapes ond sizes and can be
used In Innumerable (over 8,000) dishes
including soups, casseroles, salads, main
and side dishes,

The macaroni industry followed Ital-
lan immigrants to America around the
turn of the century and a great many
of the macaroni manufacturing busi-
nesses were then—and to some extent,
still are—owned by Italian families,

Peavey Grinds Durum

It was near the turn of the century—
1013—that Peavey Company, reacling
to the increasing demand for semolina
and durum flour, converted a part of its
flour mill at Hastings, Minn., to durum
milling.

During the 1930s Peavey acquired the
Superior, Wis. mill and converted it en-
tirely to durum milling. Last year the
Grand Forks, N.D. mill and a unit of
the ‘Buffalo, N.Y, mill were converted
to durum milling.

Peavey Company has for some time
been the largest single supplier of dur-
um products—semolina and durum
flour—to the macaroni industry. Pea-

vey Company's three durum mills, Su- .

perior, Grand Forks and Buffalo, are
capable of milling more than 14,000
cwts. of durum products daily.

Lester Swanson, vice president in
charge of durum soles, has been with
Peavey Company fur 42 years, 28 of
those years in the durum business.
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Laster Swanson

“To a large extent, the growth of
our durum milling business has in-
creased steadily as has macaroni cons
sumption throughout the country,” says
Swanson. "We've had some tough times
too, especially in the early '50s when,
because of the rust epldemic, the durum
crop was all but wiped out. In general,
though, we've managed to show a
steady increase in production and sales
every year."

Alrslide Cars

According to Swanson, one of the
most significant changes in recent his-
tory of the industry has been the ap-
pearance of airslide cars which trans-
port semolina and durum flour by rail
in bulk form. Prior to the appearance
of the airslide car, durum products were
bagged and hand loaded In boxcars for
shipment to macaronl manufacturers.

In 1850 Peavey Company worked
with the General American Transpor-
tation Company in experimental ship-
ments of semolina in bulk cars. As a
result, bulk shipments now account for
85 per cent of all Peavey shipments.

Peavey Company has also made a
continuous effort in the areas of re-
search and quality control In durum
milling. The latest addition to Peavey's
durum laboratory is an operative scale
model of a commercial macaronl press
which enables the laboratory to test the
quality of semolina and durum flour

samples by production of macaroni,
spaghettl and noodle products on a
small scale.

Peavey Country

The durum wheat from which semo-
lina and durum flour is milled has a
very hard amber colored kernel and
characteristics that are particularly
sultable for macaroni, spaghettl and
noodle products. It is superior to other
wheat for holding its shape and texture
when cooked.

Durum s grown mainly In western
Minnesota, North and South Dakota,
parts of eastern Montana and Califor-
nla. Approximately 15 counties in North
Dakota make up what is commonly
called the “durum triangle.” Since 1958
durum acreage has more than doubled
in North Dakota—from 750,000 acres in
'58 to two million acres in 1965,

Durum bought on the cash market
and turned Into semolina at Peavey
mills is sold to manufacturers from
coast to coast by Peavey Company's
durum sales department. Offices In New
York, Chicago and San Franclsco pro-
vide service to macaronl manufacturers
from coast to const.

Sales and Promotion

Peavey's easlern business, headquar-
tered in New York City, is handled by
Dave Wilson and his son David F, Wil-
son. The elder Wilson has been with
Peavey Company for over 43 years and
is well known throughout the entire
macaroni industry. “Because of his
many years in the industry Dave is
considered ‘the Dean of the durum
business,’ " said Swanson.

William Grady, headquariered In
Chicago, is in charge of Peavey's Mid-
western business. Grady, who joined
Peavey Company in 1063, succeeded
George Faber, who retired after 47
years with Peavey. Many speclal ac-
counts are also handled from Peavey's
Minneapolis office by Swanson and his
assistant Vic Hanson,

Promotion and advertising, usually
limited to a small number of trade
journals, is holstered by Peavey Com-
pany's membership In the Natlonal
Macaroni Manufacturers Assoclation,
the Naticnal Macaronl Institute and the
Duruin Wheat Institute.

Thess organizations promote maca-
roni products through mass medla ad-
vertising and continuous promotlons.
And the trade assoclations have done

(Continued on page 18)
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The Peavey Bugle—
(Continued from page 16}

their job well. During the peried from
1058 to 1963, sales of macaroni products
increased at an average rate of 4.4 per
cenl. The annual rate of increase for all
other foods during that period was only
2.4 per cent.

Chain Store Age, the national super-
market sales manual, recently reported
that macaroni products in 1968 posted
an 8 per cent sales Increase over 1965—
the tenth consecutive year that maca-
roni sales have shown an upward
swing. Other statistics also show that
macaroni produclts are rising in favor.

National Macaroni Institute statis-
ticians have recently reported about
one family out of six uses macaroni
products weekly or more frequently
and that most homemakers regularly
serve macaroni products because of to-
lal family acceptance.

“Young people especially favor maca-
roni, spaghetti and noodles,” said
Swanson, “and with population experts
telling us thalt very soon hall of the
U.S. population will be under 25, it
speaks very well for the future of our
business. 1 believe that macaroni con-
sumption is constantly increasing and
that we definitely have a growth in-
dustry.”

Durum Technician to Europe

Raymond R. Wentzel, durum milling
specialist, left at the end of February
for a 45-day assignrent to aid Euro-
pean durum millers,

Mr. Wentzel, of Stillwater, Minne-
sola and midwestern states sales repre-
sentative for North Dakota Mill and
Elevator, Grand Forks, will aid the
millers in Belgium, The Netherlands,
Italy, West  Germany, Switzerland,
France and the United Kingdom,

Iis primary purpose is to explain to
the millers the advantages of U.S. dur-
um in their grists as well as help them
overcome any milling problems which
might possibly arise.

Exports Increasing

Imports of durum are increasing in
Europe because of rising consumplion.
Also affecting imports is the new Italian
law which requires that all pasta be
produced from semolina milled from
100 per cent durum. The Common
Market is considering similar legisla-
tion.

Sponsored by Great Plains Wheat in
cooperation with Foreign Agricultural
Service, U.S.D.A., his assignment is a
market development project to take ad-
vantage of the increased need for dur-
um wheat in Europe. For instance, Italy
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Ray Wentzel

will need an additional 200,000 to 300,-
000 tons of durum because of this law.

Active Organization Man

Formerly vice president and general
manager of the milling division for
Doughboy Industries, Inc.,, Wentzel is
currently serving his second term as
chairman of the Durum Wheat Insti-
tute.

He is also active in other industry
associations such as the National Maca-
roni Manufacturers Association and the
U.S. Durum Association. He is also a
long-time member of the Assoclation of
Operative Millers.

Great Plains Wheat is supported in
its activities by the commissions of
Colorado, Kansas, North Dakota, Okla-
homa and South Dakota and the Ne-
braska Association of Wheat Growers.
It has offices in Rolterdam, The Nether-
lunds; Caracas, Venezueln and Rio de
Janciro, Brazil.
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San Francisco Honors Golden Grain—In recognition of Golden Grain Mocaroni Compony'’s
post seven years of advertising which features San Froncisco os o city of beauty and o

GTA Grain Director

Mel J. Werner has been named direc-
tor of the grain department of Farmers
Union Grain Terminal Association, it
was announced by B. J. Malusky,
G.T.A. assistant general manager.

Mr. Werner formerly was manager of
the G.T.A. office at Great Falls, Mort.,
being succeeded in that post by George
Boos, a G.T.A. ficldman at Willmar,
Minn.

Mr. Werner, 54, replaces Royce
Ramsland, who has resigned to join
Quaker Oats Co., Chicago.

Mr. Ramsland, formerly vice-presi-
dent and director of the grain depart-
ment of Farmers Union Grain Terminal
Association, St. Paul, replaces C. Ha-
mill Varner. Mr. Varner is relinquish-
ing his responsibility as vice-president
of commodity purchasing because of a
serious vision problem. Mr, Varner will
contlinue as a special adviser.

Mr. Ramsland has been director of
grain marketing and merchandising at
G.T.A. since 1963, He previously was
with the grain division of General
Mills, Inc.

Grocery Store Products

Grocery Store Products Co. reported
increases in net income and sales for
1067,

Net income increased 1 per cont lo
$1,000,267, or $§1.65 a share, from $1,088,-
591, or $1.04 per share o year ago.

Sales totaled $15,204,307 against
$14,400,850 in 1066, an increase of 5.6
per cent.

“To suspect a friend is worse than to
be deceived by him."

—La Rochefoucauld

gourmet center, the city ond its junior chamber joined in thanking the posta firm. At

center, Mayor John Shelley with Miss San Francisco princess Karen Mecks, holds a plaque
citing the 5Y2 billicn Golden Grain and Rice-A-Roni ed impressions in which Son Francisco

ond its coble cars are fealured. Others present (left to right): Golden Grain's Tom De-

ond Paul DeDomenico.

Domenico, Junior Chomber President Richard Bailin, ond Golden Grain officers Vincent
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Here's to Hershey
from lnvestor's Reader

The predominant flavor of the town
of Hershey, Pennsylvania is chocolate.
The aroma of chocolate walts by as one
cnters the 7,500 population city, in big
chocolate brown letters, which wel-
comes the visitor to the churches of
Hershey. An oldlimer mentions: “Mr.
Hershey gave $25,000 to every church
in town just before he died.”

Milton Hershey was a local boy who
finally made good in the carumel busi-
ness in Lancaster, Pa. when he was al-
most 40 years old. Then at 43 he re-
turned to his nearby birthplace in
Derry Church to start a chocolate fac-
tory in 1900. Eleven years later Hershey
Chocolate sales totaled $5,000,000, the
town had been renamed Hershey, and
Milton Hershey and his wife, who were
childless, had established a school and
home for orphaned boys in the house
where Milton was born.

Milton Hershey School

Now the Milton Hershey School ac-
commodales 1,400 boys and generations
of them have been the chief beneficiar-
ies of the success of the chocolate com-
pany since the school owns aboul 65%
of Hershey Corp. stock. There are also
rome 16,300 public share holders.

Hershey sales have moved up stead-
ily, some 507 in the last ten years.
Earnings have risen in eleven of the
past twelve years and are up 95% for
the decade.

The chocolate company’s executives
have always maintained a strong civic
interest in the school. Thus among the
school's board of managers are Hershey
Chocolate president and chiel executive
Harold S. Mohler, 48, and chairman
William E. Schiller, 58. They acceded
to their posts in 1965 when Samuel F.
Hinkle, who was both chairman and
president, reached the relirement age
of 85.

Harold Mohler has spent his entire
career at Hershey. He joined in 1948
just after carning his BS in industrial
engineering from Lehigh. Also a Penn-
sylvanlan, Bill Schiller went to the
University of Michigan, was a CPA
with Arthur Andersen, then joined
Hershey as comptroller in 1047.

Branching Out

Even before the new management
took over in 1965 Hershey had begun
to branch out from the chocolate busi-
ness and from the Hershey location. In
1863 the company began production at
a plant in Smith Falls, Ontario and
broke ground for a facllty in Oakdale,
California.
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Horshey's New Symbol and Logo. Joseph M. Murtha, standing, lefi, president of Sandgren
& Murtho, Inc. of New York, design and markeling consultants 1o Hershey Foods Corpora-
tien, unveils the corparation’s new symbol and logotype to Harold 5. Mchler, right, presi-
dent and chiel executive officer, and William E. Schiller, beard chairman, of Hershey
Foods. The Hershey Chocolate Corporation officiolly changed its name to Huershey Foods
Corporation in February, and the formal intreduction of the name, symbol and legotype
tock place ot the annual Hershey stockholders meeting on March 25 ot Hershey e rporate

headquarters in Hershey, Pennsylvania

The Canadian venture prompted de-
parture from (radition; the company
began advertising in Canada. Harold
Mohler says: “We're advertising in
Canada modestly. We had to develop a
market from scralch. We didn't have
the consumer acceptance that we have
here and there are a number of other
good manufacturers. We still have got
a way to go there. The impucet of the
program in Canada has been very mod-
esl.”

He admits Hershey is constantly re-
viewing the possibility of o US. pro-
gram but avers, “Advertising is nol a
panacea.” As for reaching the youth
markel, he says, “Kids do have more
money to spend than they used to”, but
stresses the overall fumily market—"A
lot of cundy bars are passing through
supermarkets today.”

Supermarket Sellers

Most of Hershey consumer products
can be found in supermurkets, Hershey
also supplies other foud, candy and ice
cream makers with cocon products. The
rest of sules comes from the 1960 ac-
quisitions  of spaghetti makers, San
Glorgio Muacaroni of Lebanon, Pa. and
Delmonico Foods of Louisville.

Mr. Mohler explains the acquisitions:
“We wanted to diversify and we want-
ed to do it on u small scale. The pasta
business was interesting to us because
it is o basic food. You don't eat it by
itself. We think it has a lot of possibili-
ties. We thought our first diversification

from chocolate should be in food be-
cause of our selling and distribution.”

More recently Hershey has entered
the sweet cookie business through ace-
quisition of David & Freve, o Canadian
subsidinry  of  British  confeetioner
Scribbans Kemp.

President Mohler says he is inter-
ested in more acquisitions, “preferably
for cash, but il something were Ing
enough it might have to be for stock.
We don't have anything that s ved hot
right now™.

Gold Mcdal Winner

Pegpy Fleming, called by Newswoeck
Magazine “a golden grace”” won the
gold medal for tigure-skating i the
Olympics

An article in Newsweek just hefore
the event started oll: “America’s hest
bet for an Olympie gold  medal s
wrapped o e, WS-poud. package
that keeps its cool on and off the iee
The only time the 1-year old Peggy
Gule Fleming heats up o it is when
European restaurant can’t supply  hoer
favorite  eneegy-building  dish—maca-
roni and cheese: Then the shy, Bambi-
like teen-ager is hkely to mumble o
polite excuse, retreat to her hotel room,
dig out o box of clbow macaroni from
a suit-case and fix her own me.

“An acquaintance that begins with a
cempliment is sure to develop into a
renl friendship *

—Oscar Wilde
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1968
2500 LBS.
PER HOUR

DEMACO

| 2 SCREW LONG GOODS
CONTINUOUS
LINE
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The Big Machine Intended For Big Production.

The DEMACO Long Goods Continuous Line that Pro-
vides the Biggest Production with Greater Engineering
Design than Ever Before.

The Simple Machine with the Famous DEMACO “Trade
Approved” Single Mixer Feeding Two (2) Feed Screws.

See the Press and Continuous Dryer with the Big Differ-
ence that Pays Off in Years of Profitable Reliable Serv-
ice. '

Call or write for details.

DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A. ® Cable: DEMACOMAC *® Phone: 212-386-9880

“'Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville, lllinois, U.S.A. ® Phone: 312-362-1031
APRIL, 1968
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Top Durum Quality
Stressed at IM

The success of any company battling
for the consumer dollar in the market
place depends on producing a quality
product, Shoppers are becoming more
and more sophisticated in the purchase
of goods, and it doesn't take them long
to weed out inferior merchandlse re-
gardless of supposed savings.

To provide ils customers with top
quality durum products, International
Milling spends considerable time and
money in testing wheat from grain car
to the end product.

International’s central quality control
laboratories are located in the Minne-
apolis suburb of New Hope, and i! is re-
garded os one of the largest such fa-
cilities devoted entirely to research on
wheat or wheat products, Approximate-
ly 100 scientists and technicians work
at the New Hope center in such areas as
chemistry, bacteriology, entomology,
baking, milling, pasta making, nutrition
and other technical flelds.

Regarding IM's quality control phi-
losophy, Robert J. Bruning, eastern re-
gion quality control manager and a
specialist in durum products, says, “We
use end-product testing to assure top
quality in all flour and semolina. Our
basic interest Is whether our products
moke good spaghettl, bread, rolls and
perform salisfaclorlly whatever the
intended use.”

Wheat and Product Testing

Generally, activities in the durum
area ot International Milling's labora-
tories at New Hope are divided into two
phases: wheat testing and finished
product testing.

In the wheat testing phase grain buy-
ters send samples of durum wheat to
New Hope from all carload purchases.
Most of the durum wheat purchased by
IM comes from North Dakota. The
wheat is experimentally milled to eval-
uate quality, ond this information is
turned over to the grain department to
be used for making wheat mixes. Great
stress is placed on maintalning a uni-
form product throughout the crop year.

Quality control is not confined to the
New Hope laboratories, since the milled
durum product is consiantly checked
by plant laboratories at International
Milling's durum plants in St. Paul,
Minn. and Baldwinsville, N.Y,

However, samples of semolina and,
durum wheat flour are sent periodically
from the mill to the New Hope labora-
tories for more intensive testing. After
the product Is analyzed, it is processed
through the continuous macaroni press.
Laboeratory-scale drying is done auto-
matically to suit any drying schedule.
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Comporln. before-and-after somples of durum wheat to determine milling equipment

durum products specialist, and Sal F,

The flour and semolina are also scru-
tinized In the company's bacteriology
and entomology laboratories.

Technical Assistance

International provides technical as-
sistance to durum customers concern-
ing production and quality problems,

Director of quality control is Harry
R. Wick. There are two regional man-
agers for quality control. Bruning Is in
charge of the eastern reglon and all
durum products, and Philip N. Lev-
crentz handles the central region.

On the sales slde, Sal F. Maritato is
durum products sales manager, and
Richard L. Vessels s assistant to Mari-
tato. Senlor account executlves are
George E. Hackbush, Chicago; Willlam
A. Brezden, Minneapolis; and A. M.
Rondello, N.Y.

Seminar Biops

Those attending the Produclion For-
um sponsored by the National Macaroni

efficiency are Robert J, Bruning (right), eastern region quality control manager ond o
ritato, durum products sales manager,

Manufacturer's Association, April 22-
24 In Minneapolis, will tour the New
Hope laboratories and also one of Inter-
national Milling's durum mills in St.
Paul.

Laboratory Testing Apparatus
For Macaroni Products

Dr. Adolf Holliger, cereal chemist
with Buhler Brothers, Uzwil, Switzer-
land, writes in the company publication
Diagram:

“A few years ago we developed and
announced a method of testing the phy-
sical properties of macaroni products.
It was based on the bending and break-
ing of dry spagheiti and the stretching
and breaking of coocked spaghettl.

“To conduct such investigations, we
are now able to offer our customers the
new and thoroughly proved Model
TLU-101 Laboratory Tester for maca-
roni products,

THE MACARONI JOURNAL
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Lower left: Mrs. Dorls E. Maki, bacterlologist ot International Mill-
ing’s New Hope laboratories, prepares cultures for innoculation of

cteriology laboratory performs
h on microorganisms, Including studies on various malds

unknown micoorganisms, |M’s

and salmonella,

:
V]

company's eastern region,

pper left: Watching International Milling’s macaronl press In
operation are Sal F. Muritato (stonding), durum products sales
manager, and Robert J, Bruning, quality control manager for the
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Lower right: Robert J. Bruning, eostern region quality control
manager for International Milling and a specialist in durum prod-
ucts, feeds experimentally-milled raw semolina into a purlfier to
remove bran specks.

Upper right: This dryer at International Milling’s Central Research
Laboratorles in New Hope, Minn., con be programmed to ony type
of drying schedule in use b

y the macaroni industry. Inspecting the

dryer are Harry R. Wick (left) director of quality control, and Sal
F. Maritato, durum products sales manager.

“Since the results are plotted in
graph form, the tester furnishes objec-
tive measurements which can be re-
corded In serles and compared with
each other. They provide information
on the strength of the products, and
thus on their quality. The new labora-
tory tester should therefore form part
of the equlpment of every modern
macaroni plant.”

Simple to Use

The tester is simple to use. Spaghetti
samples are loaded by purely mechani-
cal means (bending or elongation as a
function of the force applied). The
bending or stretching response is re-
corded on a double scale on the graph
paper which fits in the tester. The
mechanism is designed in such a man-

APRIL, 1968

ner that increase in force is recorded
uniformly on the diagram. Since the
loading weights are Interchangeable,
the loading range can be chosen to suit
the size and shape of the product. Each
tester is provided with weights for the
ranges of 0-0.05, 0-0.1 and 0-0.2 kilo-
grams.

Uncooked Spagheitl

In the bending tests on uncooked spa-
ghetil, a mathematical formula is de-
veloped to mensure the stress on uni-
form strands of spaghetti that are freely
supported and gilven pressure In the
center point. The deflection is recorded
of the increasing load on graph paper,
using a double scale. Evaluation Is best
done with spaghettl of the same size,
by comparing the bending dingrams.

The elasticity then is measured and the
amount of stress calculated.

The 1test results are chiefly influ-
enced by the quality of raw malerial
(per cent of gluten); admixtures such
as eggs; mixing and compression (ho-
mogencily, air incluslon, undissolved
constiluents); moisture content and
stabilizatlon of the dried producl.

Cooked Spaghetil

In testing tensile strength of cooked
spaghetti, two ends of the dry, uncook-
ed spaghetti sample are fitted with a
silicone tube and pressed into metal
holders. The distance between the ends
of the tubes are kept constant. The sam-
ples are then cooked in the hclders. The
sheet metal tongs supplied with the
testers are used for the cooking proc-

(Continue un page 26)
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BRAIBANTI'S NEWEST PRESS
"PRODUCES MORE THAN 5000

PGUNDS ER HOUR.

T o T 1 N PR YR T o o iacts

SBOLE AQENTS ALL OVER THE WORLD IN THE INDUSTRIAL MACARONI BRANCH:
DOTT. INGQ. M., Q. BRAIBANTI & C, 8.,p.A, - 20122 MILANO (ITALY) - LARGD TOSCANINI 1

SOLE REPRESENTATIVE IN THE U.8.A. AND CANADA,

LEHARA CORPORATION,
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Testing Apparatus—
(Continued from page 23)

ess; they ensure that the sample is not
subjected to any additional external
stress,

After cooking, the spaghetti sample,
with holder and tongs, is cooled for two
minutes in water of 20° centigrade,
then placed free of stress in the tensile
testing appliance where it is tested to
fracture,

Agaln there is a mathematical for-
mulation to ascertain by keeping track
of the curves on the graph.

Physical Properties Important

The physical propertles of macaroni
products, both cooked and uncooked,
are of interest to both manufacturers
and consumers. Several unsuccessful
attempts have previously been under-
taken to make the strength properties
of macaronl products accessible to nu-
merical determination and thus to class-
ification, Until quite recently, however,
it remained impossible to measure or to
apply any standard frame of reference
to the high and varied requirements
which good spaghetti must fulfill.

In developing the TLU-101 Labora-
tory Tester, Buhler has made an im-
portant additicn to the instruments and
apparatus available to the macaroni
industry.

This appliance and the new strength
testing method which it permits, open
up new possibilities in the measure-
ment and checking of the quality of
macaroni products. It is certain to prove
of great service both to the indusiry
and to its research workers.

Buhler Model TLU.101 Loboratory Tester
for macaroni products. A spaghetti sample
hos been prepared for a bending test half-
way up the center bar above the set screw.
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MACARONI AROUND THE WORLD

HAT are world-wide trends In the

macaroni manufacturing business?
Are sales up, down or steady? What are
prospects for the future of the iadustry?
And what are major current pioblems?
These are some of the questions we
attempt to answer from time to time in
the pages of the Macaronl Journal, with
information gleaned from correspond-
ence with our subscribers around the
world.

England

In England, we find that some six
plants are producing about 18,000 tons
per annum, a slight Increase from
that reported a year ago. However, one
of the largest macaroni companies fore-
casts there will be a temporary leveling
out of demand.

The British people find spaghetti and
macaroni mostly made from durum
semolina thelr two most popular va-
rietles. The raw material costs in the
neighborhood of 61 pounds a ton de-
livered, with slight variations from this
figure depending upon location of the
piant,

A large proportion of total macaronl
production goes Into the food process-
ing industry. For retail sale, most fin-
ished goods are packaged in carions and
film. Biggest problem right now in the
British macaroni Industiy fs that of
price, due to the continued devaluation
of the pound.

Germany

Price problems are a major headache
for German manufacturers too, who
have to cope with a rise in raw material
prices due to “unequal starting condi-
tions in the European Common Market
compared with Italy and France. As
of January 1, 1988, prices of durum
semolina are approximately DM 82.-84.
per 100 kg.

With some 120 to 130 planis produc-
ing approximately 200,000 tons of prod-
uct per year, there is also keen competi-
tion for the national market. Noodles
have always been very popular with
the Germon people. They are sold in
cartons and cellophane bags at a retail
price ranging from DM .80 to DM 1.05
for 250 grams, depending on whether
normal egg quallty, shell egg quality,
or fresh egg Is used as an ingredient.
Spaghetti and macaronl are also popu-
lar, with evidence of some new shapes,
like “Sputniks,” coming out In recent
months and gaining favor.

Switzerland

Future prospects for macaroni mak-
ers in Switzerland do not look very
promising, according to our most recent

fuformation from this country. *Pre-
sumable stagnation” says one corre-
spondent; another says “Rather dull.”"

There are about 40 plants in Switzer-
land, produclng about 54,500 metric
tons this past year. Dr. Capol of the
Swiss Macaroni Manufacturers Associa-
tion reports that this figure is about 2.2
per cent less than the year before, so
the trend of sales of macaron! products
is steady to slowly decreasing. Noodles,
spaghetti, elbow macaroni, and special-
ty shapes such as seashells, are the best
sellers, Tinished goods are packaged
mostly in cellophane bags and sell in a
price range between 40 and 100 Swiss
cents per metric pound (500 grams).

Several kinas of raw malerials are
used by Swiss firms In their manufac-
turing process, In a graduated price
range of Sfr. 71 per 100 kg. for' “Special”
semolina; Sfr. 83 for "Ordinary 1" semo-
lina; and Sfr, 59 for "Ordinary II' semo-
lina.

Among the numerous problems men-
tioned by our subscribers in Switzer-
land are too many small family-factor-
les with thelr disadvantages (“maybe
amalgamation is the answer”); over-
production, stagnation of demand; and
discrimination of Swiss deliveries by
the Common Market by the Imposition
of taxes at the border and subsidization
of imports to the Swiss market.

Sweden

Sweden, with its two plants produc-
ing an estimated 000 metric tons a
year, reports macuronl and spaghettl
sales are up, and they are making plans
for increased production to take care of
the demand. Most popular varietles are
the fast-cooking elbow type macaroni,
which s packed In all types of card-
board boxes holding 450 to 500 grams
of product, and spaghetti in cellophane
packages of 400 grams. Macaroni sells
to the consumer at Sw. crs 1:75-1:85 per
package; spaghettl at Sw. crs 1:80-1:90
per package. The two plants use durum
wheat, which costs 144,80 per metric
ton including Import dutles. With a
good outlook for the future, Sweden re-
ports “We have no problems today.”

Ialy

The Italian counterpart of the Na-
tional Macaronl Manufacturers Assocla-
tion, Associazione Italiana fra gll In-
dustriali Pastificatori in Milan, tells us
that macaroni producis sales in Italy
remain steady, with prospects for slight
improvement In the future. The many
plants throughout the country, number-
ing somewhere in the nelghborhood of
650, produce approximately 1,600,000
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metric tons of all kinds and shapes.
Durum semolina is used exclusively,
costing Lire 110,000 per metric ton (Lire
110 per kilcgram).

Paper, cellophane, plastic wrappers,
cardboard cartons—all these materials
are used in packaging the many maca-
ronl products for the consumer, who
pays about Lire 250 per kilogram for
standard pasta products and Lire 430
per kilogram for egg pasta, Major cur-
rent problem of the Italian manufac-
turer: competition and small margins.

Spain

In Spain, future prospects are for in-
crease in consumption but decrease In
the number of factories. As Is the case
in many other countries, there are too
many small factories “without any pro-
ductivity” according to one manufac-
turer.

The number of plants has been going
downward for a number of years. In
1040, there were 368 macaroni manu-
facturing operations; in 1860, the num-
ber had dropped to 279; and in 1865,
just five years later, there were only
191 plants in operation. Production in
Spain is estimated at 66,000 tens in 1960,
with an Increase up to 80,000 tons by
1865.

Reglonal Preferences

Popularity of the various shapes and
sizes differs, depending on the part of
the country where one lives. In the cen-
tral and southern portlons of Spain,
twisted vermicelll holds the Number
One spot, followed by short cuts and
specialties. However, in the north one
finds macaroni, then spaghettl, and
finally small-size specialties in the top
three positions in popularity.

Raw material used is Amber Durum,
type 1, II and V. Types I and II cost
around 10.50 pesetas per kilogram; type
V costs about 8.40 pesetas per kilogram.

Packaging Is done by automatic ma-
chines in the more progressive plants,
and the most popular sizes are 200 and
250 grams.

One of the biggest problems of con-
cern to the Spanish macaroni manufac-
furer s the Natlonal Wheat Service
(S.N.T.) This is the ofclal service that

- buys all the wheat from the farmers in

order to sell it fo the flour factories, The
S.N.T. means good protection to the
farmers, because it pays them protec-
tion prices, thus assuring them of the
purchase of their entire wheat crop. But
the poor macaronl manufacturer suffers
as a consequence because of (1) higher
prices of the raw material and (2) lower
quality because the wheat Is mixed.
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The entire macaroni manufacturing
industry needs to improve production
capacity through new equipment. But
money is scarce, bank loans are neces-
sary, and currently there is sharp cur-
tallment of credit.

Portugal

In Portugal, about one-third of the
working population is employed in
agriculture, to which about half of the
land area is devoted. Farms and farm-
ing methods are continually being mod-
ernized.

Industrial productoin is rising in Por-
tugal yearly. Development of industries
for the processing of raw materials
plays an important part in the present
economic advance.

CIpC

In a recent issue of Dlagram, pub-
lished by Buhler Brothers, Ltd.,, Uzwil,
Switzerland, they tell about a 100-ton
macaroni products plant, as follows:

The Companhia Industrial de Portu-
gal e Colonias, or CIPC, is Portugal's
largest manufacturer and processor of
food products.

In addition to owning flour mills with
a capacity of over 500 inetric tons
(8,250 cwt.) per 24-hour day, rice mills,
a mixed feed mlll, and biscuit bakeries,
CIPC also manufacturers almost one-
third of all the macaroni products pro-
duced in Portugal.

A few years ago, CIPC began to mod-
ernize its macaroni products plants,
which still operated on the batch prin-
ciple. First of all, it installed Buhler
continuous presses and dryers. Later,
when it decided to bulid a completely
new factory in a new building, it again
turned to Buhler.

Al present, the plant, located in Lis-
bon, consists of six shori-goods lines,
two twisted-goods lines, one specially
line, and one long-goods line, making a
total of ten lines in all, capable of a
total daily production of approximately
100 tons.

Philippines

In the Philippines, the trend of maca-
roni products sales is up, with their fu-
ture prospects for expansion pointing
toward export sales. The three plants
produce about 4,000,000 pounds annual-
ly, consisting mainly of long macaroni,
long spaghetti, salad cuts, and noodles.

Macaroni products packaged for con-
sumer sales are in eight ounces; for in-
stitutions, they are packed In one-
pound lots; and when sold in bulk, by
kilos. The biggest problem of macaroni
manufacturing firms is the high price of
durum,

Japan

Japan reports that general sales of
macaroni products are up since last
year, with consumption of spaghetti
having Increased about 10 per cent
from a year carlier. Sales ol short cut
goods, however, are dull, and will prob-
ably remain this way in the near future.

There are about twenty plants in
Japan, producing an estimated total of
70,000 tons per year, made chiefly of
Manitoba semolina. For the most part,
finished goods are packaged in o “poly-
cello lamination film (pillow-type).”

South America

In South America, we have had lim-
ited correspondence with macaroni
plants, so our information on the maca-
roni business in this part of the world
in turn is limited. Charles Moulton's
“Visit to Latin America” appearing
elsewhere in this issue sheds some light
on our neighbors to the South.

In the past year, we have heard from
one of the larger macaroni manufac-
turers in Venezuela, who tells us that
sales of macaroni products in this coun-
try are steady with the 50 plants there
producing about 55,000 tons of product
annually. Spaghetti and vermicelli are
the most popular shapes. Made of semo-
lina, these producls are sold in one
kilogram paper packages. Major cur-
rent problems are listed as (1) person-
nel and (2) many different kinds of
packages.

In Peru, we learn that pasta con-
sumption has been increasing at an an-
nual rate of ten per cent for the past
twelve years, according to a recent is-
suc of Great Plainsman. Most pasta is
produced from Hard Red Winter Wheat.
Consumers scem lo prefer a white
pasta, and attempts to market a “gold-
en" pasta have failed. However, maybe
through the efforts of people like one
U. S. Peace Corps volunicer, the mes-
soge on what is quality in macaroni
products will be spread.

From the Peace Corps

Several weeks ongo, the National
Macaroni Institute received the follow-
ing letter from the U. S. Peace Corps,
in Lima, Peru:

"Thank you so much for the filmstrip
and recipe booklets which you donated
1o our barriada education program here
in Lima. We hope to finish translation
and adaptation of the film before the
next school year begins in April,

“Your inlerest and cooperation are
sincerely appreciated.”

(Signed) Lynne P. Santangelo
Peace Corps Volunteer
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Ambrette
Cyclo-Mixer Extruder
with Twin Die Head for...
continuous mixing, kneading,
developing and extruding.

NEW TYPE HIGH SPEED CYCLO-MIXER

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 resulting in a uniform and constant feed.

NEW TYPE WATER FEED SYSTEM
Water is filtored and fed under constant, precision control to the cyclo-mixer, Control is by micrometer
adjustment with sight flow feed.

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

NEW CUTTING DEVICE SYSTEM 3
Independent direct motor drive to cutting shaft. Wide range of cutting speeds through electronic control.
Elimination of pulleys, belts and varidrive motors,

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

NEW TYPE EXTRUSION SCREW AND ANTI-FRICTIONAL METAL LINER

High production screw with low speed. Anti-frictional metal liner in screw housing for long wear and low
| friction, :
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TWIN DIE MODEL THCP (shown)
2000 Ibs, per hour

SINGLE DIE MODEL BHCP
1500 Ibs. per hour

SINGLE DIE MODEL SHCP
1000 Ibs. per hour

For detailed information write to:
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A VISIT TO LATIN AMERICA
by Charles F. Moulton, Export Division,

IX weeks absence from New York

does not qualify a person with my
limited knowledge to return as a spe-
cialist in Latin American affairs, but
maybe a few of the things that I saw
and digested on my trip will be of
interest to readers of the Macaroni
Journal.

First of all, I must make a general
observation that if any reader is inter-
ested in statistics, it is impossible to
quote any, since none of the countries
south of the Mexican border appear to
conslder these to be essential., Perhaps
that is better than issuing erronecous
ones!

Puerio Rico

My first destination was San Juan,
Puerto Rico, which while forming part
of the U, 8. should really be considered
a Latin American country. I stayed at
the Ilotel Caribbe Hlilton at the "very
modest rate” of $22 per day (single),
which did include ice water but no
coffee in the morning. Reminded me
quite a bit of Miaml Beach ., . palm
trees, breakers, bikinls, and what-have-
you.

Met my friend, Mr. Severo Lanza,
here. He is operating the plant, La
Euskalduna, in Hato Rey, a suburb of
San Juan, situated on what is known
as the “Golden Mile," because th. value
of the land has increased In an a. ‘ro-
nomical fashion since the war. He told
me, among other things, that Charlie
Rossoiti was in San Juan at the Hotel
Flamboyant, where he was only paying
$12.50 per day. I did not think that this
was quite fairl

Honduras

Since there was no air service from
San Juan to Cenirnl America, I return-
ed to Miami to leave the next day for
Tegucigalpa, the capital of Honduras.
First stop was San Salvador, and then
on to San Pedro where I had to change
planes because the Pan American jets
are too large to land at the Tegucigalpa
airport. Quite an exciting ride Into
Tegucigalpa, with the small Convair
threading its way through the moun-
tains which reach a height of about
B,000 feet. From tl+ plane one can see
that the couniry ' only sparsely in-
habited. This was 1onfirmed by a doc-
tor I met from Loulsiana, who was lay-
ing out a new hospital in Honduras,
He told me that there were more than
hall a million acres of perfectly urable
land in the northern section of the
country without a soul living there to
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cultivate it. Wonderful game fishing oft
the North Coast which could be de-
veloped into a fisherman's Paradise.

The macaronl industry is very small
in Honduras. I visited two plants, one
In Teguclgalpa anZ one in La Celba,
one hour’s ride rorth in a pre-war vin-
tage DC3 which gave preferential cabin
space to an assortment of chickens,
ducks, and somebody's household
effects.

Costa Rica

San Jose, the capltal of Costa Rica,
was my next stop. This is probably one
of the most attractive countries in all
Latin America, Situated In a central
valley, San Jose' lles at an altitude of
about 3,500 feet between mountains
that rise for another 3,000 to 4,000 feet.
Woke up the first morning at about 5
am. due fo my bed's shaking . . .
earthquake! Told my agent about this,
but he was not Impressed, saying
“, . . not reported in the paper; conse-
quently the earthquaoke was a very
minor one, which happens every day
practically!” Quite a few macaroni
plants here but nothing really modern
nor completely automated. The largest
plant is Lucema.

Republic of Panama was the next
stop on my pilgrimage. Once agaln the
awesome splendor of the Panama Hil-
ton overwkelmed me, as I was inform-
ed that this time only $14 would be
mulcted from my pocket for the privi-
lege of sleeping in a modest single
room, Quite hot and sticky, reminding
me a bit of several towns east of Suez.

Spent a Sunday afternoon at Balboa,
where the Miraflores locks gently de-

posit the ships into the Pacific Ocean.
Qur military base there, together with
the Canal Zone Administration, has
very fine, segregated quarters—wheth-
er it is a wise policy to keep aloof from
the Panamanians s zomething for
other people than I to pass judgment
on. I was very impressed with the
flowering trees and bushes which were
perfectly lovely. The largest macaroni
plant here Is La Relna, which possesses
one modern continuous automatic line
for long goods.

Colombla

Now for South America. My arrival
in Bogota, Colombia, took place just
24 hours after a pirated plane landed
in Cuba. The alrport was crawling with
military personnel; consequently, afler
a long delay I was obliged to show my
passport four times before I was al-
lowed to leave the airport in a minibus
which after much bumping around de-
posited me ut the Hotel Tequendama.
This fine establishment is operated by
the Intercontinental chain. Incidentally,
Tequendama was the name of one of
the Spanish viceroys who ruled the
Spanish Possessions in the Western
Hemisphere In the 1Bth century, Bo-
gota is situated just about 7,000 feet
above sea level, and I found mysell
from time to time gasping for breath.
Generally one gets accustomed to this
phenomenon, but at first it is a little
disconcerting, especlally to an old gen-
tlemen from the Orient like myself.

Colomblan Plants

There are several macaroni plants in
Colombia but very few important ones.
One of the largest installations is Dorin,
which has installed modern equlpment.
My host, Ing. Carlos Come, told me
that spare parts were a headache since
he had to walt months before the Co-
lombian Government would issue im-
port licenses. Two other plants deserve
mention: El Pollo and Ricaurte, the
lotter posessing its own flour mill. I
met a very enterprising gentleman
here, Mr. Zambelli, who manufactures
both macaroni and packaging machin-
ery on a small scale but very suitable
for the smaller factories.

A word of caution to those readers
who might want to travel with thelr
wives. . . . Colombla is the country of
emeralds, and there are at least three
very tempting establishments in the
Hotel Tequendama alone.

(Continued on page 32)
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You can grow a beard . . .

waiting for a Maldari die to go
out of style! - It produces too well.
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D. MaLparl & Sons, InC.

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

America’s Largest Macaroni Die Makers Since 1903 - With Manogement Conlinuously Refained In Same Family
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Visit to Latin America—
(Continued from page 30)

Ecuador

From Bogota to Guayaquil, Ecuador,
my next port of call, the plane stops at
Quito, the capital, 10,000 feet above sea
level with snow still on the surrounding
mountains. From there it was less than
an hour to the hot and humid port of
Guayaquil, Ecuador is a banana coun-
try, and it Is now the largest exporter
of this fruit in the world, Thanks to
the courtesy of some friends In W. R.
Grace & Company, I was able o see
the Jargest carbon board production
plant in the world. I believe that it
turns out nearly two million square
feet per day, 5 per cent of which is
sold to the banana industry. The maca-
roni industry here is a small one and
is dominated by the plant, La Univer-

| sal, which also manufactures bread,
cookies and candy In a very modern
building.
Peru

In some ways it was a relief to ar-
rive in Lima, Peru. Lima has the most
modern afrport in Latin America . . .
an alrport which would do credit to eny
city in this country. A fairly short ride
brought me to my hotel, the Bollvar,
quite the best one which I encountered
on my trip, a dignified Spanish palace
with enormous rooms and the most
courteous service.

Here in the bar, with a minstrel gal-
lery, 1 was introduced to the famous
Pisco Sour, a veritable “king" among
drinks, How Is it made? Well, Pisco is a
brandy produced like Marc in France
or Grappa in Italy from the third press-
ing of the grapes and then kept for a
few years in bottles. At the bar it is
mixed in a shaker with lime juice, a
little sugar, white of egg, and topped off
with a few drops of Angostura bitters.
By oll means, drink three as an appe-
tizer but never four; otherwise you will
be eating under the table.

Excellent shellfish is served here, to-
gether with trout, Rainbow variety,
caught in the highest lake in the world,
Titicaca. The “chirrimolla,” a cross be-
tween the pineapple and melon, Is quite
one of the best fruits that I have ever
eaten.

Inca Clvilization

1 could write pages about this coun-
try, which is so full of history. The
r great Inca civilization was centered
s around Cuzco ond Maocchu Picchu, a

short distance away from Lima. These
people, who ruled from about the 12th
to the 16th centuries when our Spanish
’ friends dealt rather summarily with

| 2

them, were the Romans of South
America. Their engineering feats were
quite extraordinary as is evidenced by
the ruins one can see today . .. and yet
they had no wheel. It seems that when
the Spaniards arrived under the leader-
ship of Pizarro, the Incas were terrified
by the sight of the horses. Another
curious thing is that they had no hand-
writing but communicated with each
other by means of a system of knots on
sirings. In Lima one can see a statue
of the first king of the Incas, Manco
Capac, brooding on his pedestal, a sad
monument to past glories.

Peruvian Plants

The macaronl Industry is dominated
by the Nicolini plant, a fine modern
building equipped primarily with mod-
ern machinery. I think that I counted
four continuous automatic lines for
long goods. Ing. Vanuccl, who received
me, was most kind and showed me over
the whole plant. Here again there are
many factories in Peru, but only about
four could be considered modern In-
dustrial concerns.

Chlle

The long flight down from Lima to
Santigo de Chile takes one over the
Pacific most of the way with the Andes
on one's left, T used to thirk that the
Himalayas were the greatest mountain
runge that I have ever secn in my life,
but I really believe now that the Andes
have more sweep and grandeur—and,
of course, the way to see them is from
the plane.

Arrived in Santlago on the Chilean
National Holiday, with bands playing
(not for me), troops marching, planes
flying overhead, reviews, flashy uni-
forms, and the like . . . all rather con-
fusing but very gay, until I saw written
on the canopy of my hotel “A Hilton
Holtel” in small letters. Groaning in-
wardly, I entered the Hotel Carrera but
was rather pleasantly surprised by the
price requested for the honor of sleep-
ing there. Anyway, I was in for more
surprises. My friends at Molinos y
Fideos Lucchett], S.A. exiended to me
the loveliest hospitality and courtesy
which I have ever experienced in my
whole lifetime. For five days I lived in
the lap of luxury; nothing was too
much trouble for them. I was Intro-
duced to all of the best food and wines

.available in this lovely country which

is shoped rather like a corkscrew, Many
of us are acquainted with the Chilean
white wines, but the reds are compara-
tively unknown on the U. S. market,
They are of excellent quality and In
many ways remind me of a good Val-
policella, I was told that Chile is now

shipping many of their wines In bulk to
France for blending purposes, replacing
the Algerian ones which are politically
“non grata” at present.

Beaslde Bojourn

During my stay my hosts very kindly
drove me to Valparaiso, a fine seaport,
and to Vina del Mar, a beautiful sum-
mer resort which was practically de-
serted since it was still winter in that
part of the world, Here I was asked to
sample an intrigulng drink called La
Cola del Mono, made with Aquavita,
almonds, milk, etc. Anyway, it did not
taste like a Monkey's Tail, which of
course is the name of the drink in Eng-
lish. Again, caution . . . two of these
smoothies are plenty!

Chilean Consumption

Two large firms share between them
75 per cent of the macaroni production
in this country. Molinos y Fideos Luc-
chetti, S.A. and Carozzi in Quilpue, a
suburb of Valparaiso. Both concerns
possess their own flour mills, At Luc-
chetti’'s plant, which is equipped with
two new continuous automatic lines for
long goods, I saw two automatic welgh-
ing and packaging machines which had
Just been installed. For the first time I
was able to dig out some approximate
statistics on consumption which would
indicate that the present per capita con-
sumption in Chile Is about 20 pounds.
Since there are about 9,000,000 people
in Chile, the total annual production is
about 180,000,000 pounds.

Argentina

It takes only one and a half hours to
fly across the Andes to Buenos Alres.
Unfortunately It was night time, so I
did not see the magnificent sight of
some of the highest peaks in the whole
range . . ., nor does one fly anywhere
near the famous statue of “The Christ
of the Andes."

Undoubtedly Buenos Aires s the
Paris of South Amerlca. A fine city
with wide avenues, impressive bulld-
ings, and expensive-looking shops, Ar-
gentina has a population of some
22,000,000, including 6,000,000 of Itallan
extraction. Consequently the consump-
tion of macaroni products should be a
relatively high one, but again there are
no statistics. The two largest factorles
are Matarazzo in Buenos Alres and
Minettl in Cordoba. Both plants posseas
automatic lines, I had the pleasure of
meeting Mr. Bruno Matarazzo, a very
charming gentleman, This plant is a
very modern one, whose maintenance
and cleanliness were a joy to behold.
The Matarazzo family is related to the

(Continued on page 35)
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Visit to Latin Americo—
(Continued from page 32)

Brazilian one of the same name who
operate an enormous business similar
to Lever Brothers,

I am afraid that I must admit that 1
was rather disappointed with the fa-
mous Argentine steaks. They arrive at
the table when they are too young;
consequently they are on the tough
slde. The price however Is not a tough
one to digest: $1.25 for a large, thick
steak. For the first time in my life I
saw Scolch Whiskey distilled locally
under license,

Brasll

To go from the Argentine to Brazil is
rather like going from Boston to New
Orleans at Mardi Gras time. My hotel
In Rio looked right over the famous
Copacabana Beach. This is certainly a
fine plece of coast line and quite rightly
the Cariocas claim that it is the most
beautlful one in the world. However, 1
would not llke to discuss this with
somebody from Sydney, Australia, who
would certainly have other views.

Since it was the week-end, the beach
was pretty well inhabited. Watched a
very Interesting game, played three to
a side, volleying back and forth with
the back hand an object which looked
like a Badminton shuttle with a tail to
it. Half an hour of this exercise is
enough for anybody over 50. In the eve-
ning goal posts would appear as if by
mavic, and at least forly teams were
playing soccer on the dry sand with
bare feet. Passed the largest soccer
stadlum in the world; it holds 150,000
spectators with a deep moat between
them and the players. They take their
football very seriously in this part of
the world.

Braszilian Plants

Rio Is not an industrial clty, it is a
great port, so the next day found me in
Sao Paulo. There must be more sky-
scrapers here than in New York. Since
the war it has just exploded. The popu-
lation is now estimated at over 4,000,-
000, which would make It just about
the largest clty in Tatin America. The
leading factories ant Matarazzo, Flu-
minense, Advia, and Aracy, Adrla, inci-
dentally, builds their own equipment.

The economic situation at present is
a very difficult one. While the present
Administration would appear to have
checked some of the galloping inflation
of the past few years, the U, 8, dollar
ia still quoted at 2,700 cruzelros, Pover-
iy Is terrible to behold. But this is a
story too long to gr into within the
limits of this articl:. Suffice to say that
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Brazll is a country of enormous under-
developed wealth which relies far too
much on one crop—coffee.

Venezuela

Last stop: Caracas, Venezuela, Those
of us who consider that New York
prices are very high should spend a
week here to appreclate the former. To
pay $11 for a bottle of ordinary Chablis
wine is a lugubrious experlence. Prac-
tically everything s imported. For a
country which is the wealthiest one in
Latin America on account of its oll
wells, it is rather disconcerting to see
the shanty towns outside of Caracas
where people live without water, light
Or sewers.

Macaronl in Caracas

Milanl is the largest macaronl plant
here, Equipped with modern continu-
ous automatic lines, they have just in-
stalled a new automatic weighing and
packaging unit. Visited the Ronco fac-
tory, quite expecting Al Robillo to em-
erge from some dark corner, but was
met instead by a very charming Vien-
nese gentleman, Fleischman by name,
uAv;m sends his very best regards to you,

i

Conclusions

And that finishes my story. General
conclusions are the following:

1. Latin America needs a vast amount
of capital,

2, It sorely needs top management
administration.

3. It is only now beginning to share
the wealth, especially In Chile.

4, The macaronl industry Is a very
small one and requires Integratlnn, At
present there are too many small units
which cannot make sufclent profits to
survive, let alone to modernize.

6. Very few factories advertise their
products, and very few have studled
merchondising and packaging.

6. They should set up a Latin Ameri-
can macaroni association with annual
meetings to discuss mutual problems.

7. We should do more in this country
to encourage the bright young men to
come here to work In our factories and
to give them an education in business
administration and selling methods be-

sldes production problems. Maybe this
could be effected by some foreign aid
organization in Washington, D, C,

8. If you want to taste a good Peru-
vian Pisco Sour, go to La Fonda del Sol,
123 West 50th Street, New York Clty.

Climate

The winters in the South American
Temperate Zone are much warmer than
In North America or Asla, and the sum-
mers are much cooler, The seasons are
the opposite of those in the Northern
Hemisphere.

Venezuela Is Cash
Customer for Durum

Venezuela, one of the most modern
nations in Latin America, is also the
most important cash buyer of U, 8.
wheat in the area.

With a 1866 population of 9,300,000
and Increasing at the rate of 3.5 per
cent annually, the oil-rich nation pur-
chases all wheat for cash. Since the
country has only a very small amount
of domestic production, almost all
wheat consumed must be imported,

For bread production, Venezuela tra-
ditionally imporis high-protein, strong-
gluten wheat which It obtains from the
United States or Canada, depending
upon price and avallability.

Her Imports of U, 8, wheat increased
from 5,500,000 bushels in 1801-62 to
more than 17,000,000 in 1986. Imports
by class showed Hard Red Spring with
6,800,000, Soft Red Winter with 6,000,-
000, Hard Red Winter with 3,000,000,
Durum with 878,000 and White Wheat
with 486,000 bushels.

Venexuelan Pasta

Venezuela has a very promising
pasta industry promoted by the Itallan
colony. Production has increased from
17,196 million tons in 1852 to 63,364 mil-
lion tons in 1966, While the bulk of
pasta products is generally produced
from Hard Red Winter Wheat, there is
an Increasing demond for durum. As
consumer preference begins to move In
favor of the durum color and quality
in the finished product, durum imports
should increase.

Venesuelan Imports & Production (in 1,000 million fons)
From Great Plains Wheat, Inc,

Wheat Imporis Flour Macaronl
Yoar Total Us. Production  Production
1966-67 605 469 315 63
1965-66 549 394 308 58
1964-65 603 282 200 54
1063-64 602 all 257 47
1062-63 363 148 236 1
1961-62 428 300 212 —
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BUYERS’ GUIDE

The following firms support the industry’s trade association as associate members and/or as
advertisers in the Macoroni Journol:

DURUM PRODUCTS

AMBER MILLING DIVISION, Farmers
Unlon Grain Terminal Assoclation,
St. Paul, Minnesata 556101, Telephone:
Arca Code 612, 646-433. Manufac-
turers of Venezia No. 1 Semolina,
Imperia Durum Granular, Crestal
Durum Fancy Patent Flour, and Ku-
banka Durum Flour. See ad pages
38 and 39.

ARCHER DANIELS MIDLAND COM-
PANY, Durum Department, P. O.
Box 532, Minneapolis, Minnesota
55440, Manufacturers of Comet No. 1
Semolina, Romagna Granular, No-
vara Durum Granular, Goldenglo
Fancy Durum Patent Flour, Palermo
Durum Flour, See ad page 33,

FISHER FLOURING MILLS COM-
PANY, 3235 16th Avenue, S.W.,
Seattle, Washington 08134,

GENERAL MILLS, INC,, Sperry Opera-
tious, P, O. Box 1i-732, Palo Alto,
(!alifornin 94303, Manufactwars of
Royal Durum Granular, Golden Lcr-
um Granular and Golden Durur
Patent Flour.

INTERNATIONAL MILLING COM-
PANY, INC., Durum Division, Inves-
tors Building, Minneapolis, Minne-
sota 55415. Manufacturers of Como
No. 1 Semolina, Capital Durum Gran-
ular, Capital Fancy Durum Patent,
Ravena Durum Patent, Bemo Duruum
First Clear and Naples Durum Sec-
ond Clear, General offices in Minne-
apolis; sales offices in New York and
Chicago. Principal durum mills in
Baldwinsville, New York, and St.
Paul, Minnesota. See ad on Back
Cover.

NORTH DAKOTA MILL AND ELE-
VATOR, Grand Forks, North Dakota
58201, Manufacturers of Durakota
No. 1 Semolina, Perfecto Durum
Granular, Excello Fancy Durum
Patent Flour, Nodak Durum Patent
Flour, Red River Durum Flour, and
Tomahawk Durum Flour.
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PEAVEY COMPANY FLOUR MILLS,

860 Grain Exchange, Minneapolis,
Minnesota 655416, Manufacturers of
King Midas No. 1 Scmolina, King
Midas Durum Granular, Gragnano
Durum Grenular Flour, King Midas
Durum Fancy Patent Flour, Kubo
Durum Fancy Patent Flour, Durambo
Durum Flour, Sec ad page 17,

FORTIFICATION

MERCK & COMJANY, INC., Merck

Chemical Divis.on, Rahway, New
Jersey 07085, Suppliers of regular and
custom vitamin mixtures to millers
for inclusion in semolina and flour
mixes. Sales Offices: Teterboro, New
Jersey; Chicago, Illinols; St. Louls,
Missourl; San Francisco, California;
Los Angeles, California.

VITAMINS, INC,, 401 North Michigan

Avenue, Chlcago, Illinois 60611,
Phone: 312-527-8400. Manufacturers
of enrichment ingredlents used by
macaroni manufaciurers and flour
millers. Also manufacturers of de-
fatted wheat germ and other high
biological quality protein supple-
ments for enhancing the flavor, func-
tionality, and nutritional value of
macaronl and spughettl products.
Federal standards of idenilty for en-
richment of macaroni and spaghetil
products permit the use of up to 5
per cent defatied wheat germ. Sales
representatives: East, Louis A, Vivi-
ano, Jr., Plainfleld, New Jersey, 201-
434-2768; Midwest, Jock W. Rogers,
Chlcago, Illinols, 312-627-8400; West,
Joseph P. Manson, Tiburon, Califor-
nla, 416-474-8151.

EGGS

BALLAS EGG PRODUCTS CORPOR-

ATION, 40 North Second Street,
Zanesville, Ohio 43701, Sales office In
New York City. Packers of pasteu-
rized frozen and spray dried high
color yolks for the noodle trade.

V. JAS. BENINCASA COMPANY,

First National Bank Building, Zanes-
ville, Ohio 43701. Packers of frozcn
and dried egg products, High color
yolks avallable, Plants in Louisville,
Kentucky; Bartow, Florida; and
Farina, Illinols.

HENNINGSEN FOODS, INC., 60
East 42nd Street, New York, N, Y.
10017. Manufacturers of whole egg
solids, egg yolk solids and egg albu-
men solids. Manufacturers of dehy-
drated, frozen spray dried and freeze
dried beef and chicken products.
Plants in Springfield, Missouri; Oma-
ha, Nebraska; Malvern, Iowa; and
Norfolk and David City, Nebraska.
Sales offices in each of the major cities
in the United States, in Western Eu-
rope, in Japan, in Mexico, and in
South America. See ad page 6,

C. KAITIS COMPANY, 2043 North

Damen Avenue, Chicago, 1llinols
60647. Phone: 312-384-0700. Distribu-
tors of fresh-broken, frozen, and shell
eggs. State and Federal in-plant in-
spection. See ad page 51.

MONARK EGG CORPORATION, 601

East Third Street, Kansas City, Mis-
souri 64100, Manufacturers and pack-
ers of all dried and frozen egg prod-
ucts. Spr.clalizing in dark color for the
noodle trade, Continuous U.S.D.A. in-
speriion. Main office located in Kan-
sas City. Brand name: Monark, Dry-
ing and breaking plants in Missouri
and Kansas. See ad page 40,

WM. H, OLDACH, INC,, American and

Berks Streets, Philadelphin, Penn-
sylvania 10122, Packers and distribu-
tors of frozen and drled egg yolk. Dis-
tributed from warehouse stocks lo-
cated throughout the Unlted States.

SCHNEIDER BROS.,, INC. Office and
plant;: 1550 Blue Island Avenue, Chi-
cago, Illinois 60608. Birmingham of-
fice and plant: P. O. Box 1580, Bir-
mingham, Alabama. Processors of
frozen eggs since 1015, Broker and
Clearing House members, Chicago
Mercantile Exchange.
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EGGS

TRANIN EGG PRODUCTS COM-
PANY, 500 Zast Third Street, Kansas
City, Missouri 64106, Processors and
packers of whole egg solids (color
specified), egg yolk sollds (color
specifled), and egg white sollds, Pack-
ers and freezera of whole eggs (color
specified), egg yolks (color specified),
and egg whites. All packed under
continuous U.S.D.A. supervision and
inspection—guaranteed to pass all
F.D.A, rules and regulations. All
items packed in plant located at
Kansas City, Missouri, affording fast,
dependable delivery of products to
all parts of U.S.A. Phone: B16-421-
4300, See ad page 45.

MILTON G, WALDBAUM COMPANY,
Wakefleld, Nebraska 68784. Phone:
402-287-2211. Dried whole eggs. Dried
yolks (color specified); frozen whole
eggs (color specified); frozen yolks
(color specified)., See ad page 55.

WEINBERG BROS. & CO,, 110 Nerth

Franklin Street, Chlcago, Illinois
60808, Phone: 312-236-5500. Distribu-
tor of Jullus Goldman's Egg Citly
special blends of frozen eggs. QMC
approved, U.S.D.A. inspected. See ad
page 54,

MANUFACTURING
EQUIPMENT

AMBRETTE MACHINERY CORPOR-

ATION, 156-166 Sixth Street, Brook-
lyn, N. Y. 11215, Manufacturers of
Ambrette automatic presses for short
cut and long goods and noodle pro-
duction. Automatic long goods and
finish dryers and preliminary dryers
and Jong goods finish drying ruoms
for long goods production. A com-
plete line of all types automatic con-
veyors, A complete line of Ambrelte
high-speed mixers and automatlc
flour feeder and water metering sys-
tems for both macuroni and egg
noodle production. Exchange systems
for all equipment, Catalogs on re-
quest, See ad pages 28 and 20,

ASEECO CORPORATION, 1830 West
Olympic Boulevard, Los Angeles,
California 90006. Agents for Pavan
macaroni  production  machinery.
Manufacturers of complete storage
systems for noodles, cul goods and

APRIL, 1968

specialty items: Aseeco-Lift bucket
elevators, vibrating conveyors and
Accumaveyors. Engineering and
plant layout for complete macaroni
plants from storage to warehouse;
supervision and installation of all
equipment. See ad page 47.

DOTT. INGG. M., G. BRAIBANTI &
COMPANY, Largo Toscaninl 1, Mi-
lan, Italy. U.S.A. and Canada repre-
sentutive: Lehara Corporation, G0
East 42nd Street, New York, N. Y.
10017. Manufacturers of completely
automatic lines for long, ‘wisted, and
short goods. Production lines from
5,000 to more than 100,000 pounds in
24 hours. Pneumatic flour handling
systems. All types of specialty ma-
chines, including ravioli and tortel-
linl, Free consultation service for fac-
tory leyouts and engineering. See ad
poges 24 and 25.

THE BUHLER CORPORATION, 8925
Waoyzata Boulevard, Minneapolis,
Minnesota 55426. Planning and engl-
neering of complete macaroni fac-
tories: consulting service. Manufac-
turers of macaroni presses, spreaders,
continuous dryers for short and long
goods, multi-purpose drycrs for short,
long and twisted goods, uutomatic
cutters, twisting machines, die clean-
ers, laboratory equipment. Complete
flour and semolina bulk handling sys-
fems. Sales offices at 230 Park Ave-
nue, New York, and Buhler Brothers,
Lid., 1025 Leslie St., Don Mills, On-
tario, Canada. See ads pages 12-13
and 43.

CLERMONT MACHINE COMPANY,
INC., 280 Wallabout Street, Brooklyn,
N.Y. 11206. Manufacturers of a com-
plete line of machinery for the maca-
roni and noodle trade, including
bucket and cleat conveyors. See ad
page 15.

CONSOLIDATED BALING MACHINE
COMPANY, Sales Division of N. J.
Cavagnaro & Sons Machine Corpora-
tion, 408 Third Avenue, Brooklyn,
N. Y. 11215, Depariment MJ. Manu-
facturers of a complete line of all
steel, hydraulic baling presses for
baling all types of waste paper, car-
tons, semolina bags, cans, etc. Also
manufacture machinery for produc-
ing Chinese 1ype noodles, dough
brakes, and cutters. See ad page 55.

DE FRANCISCI MACHINE CORPOR-
ATION, 46-45 Metropolitan Avenue,
Brooklyn, N. Y. 11237. Full range of
automatic presses for both short cuts
and long goods from 500 Ibs. to 2,500
lbs, per hour. Continuous automatic
lines for long goods with new patent-
ed automatic return of the emoty
sticks to the stick reservoir of the
press. Automatic stick stripping de:
vice with + speed up to 24 sticks per
minute, Automatic long goods cutters
and automatic welghers for long
goods; nutomatlc sheet formers; noo-
dle cutters; high temperature Anish
drying rooms; new dual air chamber
design preliminary dryers for long
goods, Die washers, egg dosers and
conveyors. Special canning sprender
for filling macaroni products at a pre-
determined quantity directly from
extrusion press into cans. Consulta-
tions and factory layouts avallable
for your requirements. Full line of
rebuilt presses and hydraulic presses.
Exchange system for preliminary
dryers, ADS spreader conversions
and screw cylinders. Western repre-
sentatives: Hoskins Company, P. O.
Box 112, Liberlyville, Illinois 00048,
Export Manager: Charles F, Moulton,
See ad pages 20 and 21.

HOSKINS COMPANY, P, O. Box 112,
Libertyville, Illinois 60048. Western
sales representative for DeFranciscl
Machine Corporation, manufacturers
of macaroni machines. Representative
of Semco for the macaronl industry,
manufacturers of bulk storage and
penumatic conveying systems for
semolina and flour.

ZAMBONI, Via Isonzo, Casalecchio,
Bologna, Ilaly. Coiling machines,
ravioll machines, nesting machines,
shearing-folding machines. Carton-
ing, weighing, and bag-packing ma-
chines. Agents in the industrial mac-
aronl branch: Dott. Ing. M., G. Brai-
bantl & Company, Milan, Braibanti
representatives in the USA. and
Canadc' Lehara Corporation, 60 Enst
42nd Street, New York, N. Y. 10017,

DIES

D. MALDARI & SONS, INC, 557

Third Avenue, Brooklyn, N. Y. 11215,

Specializing in extrusion dies for the

food Industry. See ad page 31,
(Continued on page 40)
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SUPERIORBWISGONSIN

"W Evcry Shipment from Amber Milling has
the unmistakable amber color that identifies rop
quality Semolina and Durum Granular, When you
find top quality, it is the same color as Amber
Venezin No. 1 Semoling and Imperia Durum
Granulur.  Protect your brand name — specify
Amber . .. uniform color, granulation and quality.

Huge modern concrete elevators with tremen-
dous storage capacities enable Amber Milling to
buy top Durums whenever . . . ond wherever they
are offered. Reserves of top Durums assure con-

Tue MacaroNt Joursar

|

O 1
g él:::;; Xighy

.color-quality!
@ng/jcecaffﬁm

stant supplies of fresh milled Amber No. |
Semolinn and Imperia Durum Granular . . . enain!
Amber Milling 1o ALwavs make dehvery os
promised.

The men of Amber Milling know WHERE 1o
locate top Durums. and How to blend and mill
them to assure umformly superior color and qual-
ity in every shipment, Look for Amber . . . n
means quality when you buy, helps you 1o man
tain uniform quality in your products. To get the
whole story, call Gene Kubin . .. MIdway 6:0433.

‘—'Aml) @ X® MILLING DIVISION « FARMERS UNION GRAIN TERMINAL ASSOCIATION

l o4 MILLS AT RUSH CITY, MINNESOTA + GENERAL OFFICES, ST. PAUL 1, MINNESOTA s




Buyers' Guide—
(Continued from page 37)

PACKAGING
EQUIPMENT

AMACO, INC., 2601 West Peterson
i Avenue, Chicago, Illinols 60845. De-
) signers and distributors of all types
) of welghing, bag-making, filling and
i cartoning equlpment for all branches
ks of the macaroni trade,

TRIANGLE PACKAGE MACHINERY
COMPANY, 6655 West Diversey Ave-
nue, Chicago, Illinols 60835, Phone:

b 889-0200, Area Code 312, Manufac-

i I turers of automatic form, fill, seal bag

4 I machines for the packaging of short

3 cut goods and noodles; automatic and

. | semi-automatic Flexitron net welgh-

A ing sysiems for short cut goods; auto-

N matle scales and wrappers for long

& goods spaghetti items including a

.__, new wrapper and scale for the han-

. dling of Italian style products. See ad

» page 41,

2 | PACKAGING SUPPLIES

: ! BURD & FLETCHER COMPANY,
d | Seventh Street, May to Central, Kan-
| sas City, Missouri 64105. Phone: 816-
{, B42-1122, Creatlve packaging engi-
i neers.
f
3

DIAMOND PACKAGING PRODUCTS
DIVISION, Diamond National Cor-
poration, 733 Third Avenue, New
York, N. Y. 10017. Creators and pro-
ducers of multi-color labels, folding
cartions and other packaging materi-
als: point-of-purchase displays, out-
door posters, booklets, folders, ban-
ners and other advertising materials.
Sales offices in 28 principal citles of-
fer nationwide package design serv-
ice and marketing consultation. Nine
manufacturing plants are st- ategical-
ly located coast to coasi. Sea ad In-
side Back Cover

T T ST e e

E. 1. DU PONT DE NEMOURS &
s COMPANY, INC.,, Wilmington, Dela-
;": ware 19888. The principal films from

1.5 Du Pont used for packaging macaroni

1 and noodles are: Du Pont “"K"® 307
| cellophanes, Z-in-1 polyethylene bag
films and “Clysar” polyolefin films.

New York, N. Y.; Philadelphia, Penn-
sylvania; Atlanta, Georgia; Chlcagn,
Illinols; Prairle Village, Kunsu<j and
San Franclsco, California.
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Sales offices: Boston, Massachusetts;

FAUST PACKAGING CORPORA-

TION, 100 Water Street, Brooklyn,
N. Y. 11201, Creators and manufac-
turers of multl-color cartons and pro-
motional material for macaroni-
noodle products and frozen foods.

MUNSON BAG COMPANY, 1368 West
117 Sireet, Cleveland, Ohlo 44107.
Converters of cellophane and poly-
ethylene bags as well as printed roll
stock for automatic bag ejuipment.

PARAMOUNT PACKAGING COR-
FORATIOIT, Oak Avenue, Chalfont,
Pennsylvanla 18914, Phone: 215-822-
2011, Converters of flexible packag-
ing.

ROSSOTTI LITHOGRAPH CORPOR-
ATION, 8511 Tonnelle Avenue, North
Bergen, N. J. 07047. Complete pack-
aging services for macaronl manufac-
turers, from design and production
vin latest lithographlc equipment, to
merchandising and marketing as-
sistance in packaging promotions.
Rossottl Clo-Seal Cartons (sift-proof,
Infestation-proof carton construc-
tion); Rossotti Econ-o-mate equip-
ment (heat-seal packaging machin-
ery). Executive offices: North Bergen,
N. J. Sales offices: Rochester, Boston,
Phllodelphia (Pennsauken, N. J.),
Pittsburgh, Chicago, Milwaukee,
Kansas City, Los Angeles, San Fran-
cisco, Seattle, and San Juan, P. R.
See ads pages 2 and 3,

SERVICES

JACOBS-WINSTON LABORATORIES,
INC, 156 Chambers Street, New
York, N, Y. 10017, Consulting and
analytical chemists; sanitation con-
sultants; new product development;
labeling and packaging advisors; pes-
ticide and bacteriological analysis.
See ad page 10.

L P F PLASTICS CORPORATION, 615
Wyandotte Street, Ko~eas City, Mis-
sourl 64105, Phon. 816-842-3620,
Teflon and Silicone coatings for all
equipment. Guaranteed one-day serv-
ice. See ad page B5.

E. H. LEITTE COMPANY, P. O. Box
180, Lake Elmo, Minnesota 55042,
Phone: 612-777-8111, Specialists in the
formulation and production of aero-
sol, fumigant, and spray insecticide
for the flour milling industry and
their assoclates. In Canada: E. H,

Leltte Company of Canada, ¢/o Mac-
Mosham Warehousing, Ltd., Saska-
toon, Saskatchewan. See ad page 8,

ACCOMPANIMENTS

LAWRY'S FOODS, INC,, 568 San Fer-
nando Road, Los Angeles, California
90065 ond 1038 Wolf Road, Des
Plaines, Illinois 60018, Manufacturers
of Lawry's Spaghettl Sauce Mix,
Stroganoff Sauce Mix, Goulash Sea-
soning Mix, Chill Mix, Beef Stew
Mix, Tartar Sauce Mix, Seafood
Cocktail Sauce Mix, Taco Seasoning
Mix, Seasoned Salt, Seasoned Pepper,
Garlic Spread, Spanish Rice Season-
ing Mix, liquid dressings, dry salad
dressing mixes, gravy/sauce mixes,
and dip mixes.

INDEX TO
ADVERTISERS

Poge
Amber Milling Division, G.T.A. ___ _38-39
Ambrette Machinery Corporstion .. _28-29

A D M Durum Department ...____.. SIEEh |
Asesco Corporation ... 47
Braibenti & Company, M, G. __.._.... 24.23
Buhler Corporetion, The _......._._12.13, 43
Clermont Machine Company, Inc, ... 15
Consolideted Baling Machine Co. .. 355
DeFrancisci Machine Corporation .._._20-21
Diesmond Packeging Products Div. ... 57
Henningsen Foods, Inc. ... 5
Intemations) Milling Company ......... . 350
Jucobs-Winston Laboretories, Inc. ._.. 10
C. Kaitis Compeny ... 5
E. H. Leitte Company ... R |
L P F Plastics Corporation ............ — 33
Maldarl & Sons, D, Ine, ocoe............ 31
Monark Egg Corporation ... ... 49
National Maceroni Mirs, Aun., .........9, 53
Peavey Company Flour Mills ... 17
Rossottl Lithogroph Corporetion __........2.3
Tranin Egg Products Company .. 33
Triangle Packege Machinary Co, ...__. 41
Waldbaum Company, Mikton G. ... 55
Weinberg Mres, & Co. ..o . 54
CLASSIFIED

FOR SALE—One Buhler continuous macaroni
short goods press, type TPM-400 V/9; ca-
pacity 1500 Ibs./hr. dry bosls, complete
with drives (440/3/60), control panels, dle-
lift, platforming, etc. Never used os pro-
duction equipment; available Immedieulr.
2836351. Macaronl Journal, Palatine, II.

WANTED—One eoch used 115 batrel mix-
er, 20-Inch dough break, | Va2 barrel knead-
er, Box 252, caronl Journal, Palotine,
Illinols 60067,
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How does Ovaltine weigh

2!l that Fiddle Faddle?

ask Triangle

Fiddle Faddle: Ovaitine Food Products' popcorn-
peanut confection. Much easler to eat than to weigh
for packaging. Trlangle's provei: Flexitron scale sys-
tem handles it. Gently. Accurately. At high speeds.
Speed and accuracy is a combination that Trlangle
understands wall. And people with hard-to-package

QUICK FLEXITRON FACTS ON WEIGHING FIDDLE FADDLE
Atthe very heart of this net welghing system Is the Flexltran walgh
cell, Its abllity to consistently deliver accurately welghed charges
of Fiddle Faddiz 12 vital to the overall control of the system.

All processes of the aystem are interrelated—gentle product
feeding to all scales from a single source; culling of broken
pleces; checkwelghing of each load before filling; close tolerance
of carton handling and poaitioning; opening of liners and settling.
It Is the combination of all that contributes to the high efficlency
of the Flexitron Net Welghing System.

8o, If you require a Total.Packaging Concept, talk to Triangle.
They're the machinery people with a practical approach to pack-

APRIL, 1968

products like Fiddle Faddle know It, Triangle's men,
machinery and experience have helped solve many
complex packagling problems. In design, engineering,
manufacturing, and Installation, Triangle's capabllity
Is second fo none. But why not see for yourself. If
you have a packaging problem, talk to Triangle today.

aging problems. They can come up with an approach based en
your product and production requirements, and backed by appli-
cation experlence under all kinds of speed, accuracy and product
condltions. You'llfind Triangle primed with many new nnd exciting
ideas to increase efiiclency and economy, Let's talk Il over, soon,

TRIANGLE

PACKAGE MACHINERY COMPANY
6654 W, Diversey Avenus, Chicago, IIl, 60838
Telephone (312) 889-0200
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BUITONI,

International Food Company

UITONT 15 o multi-milhon dollar
mternational  corparation  possess-
e rreat diverdi aterm o products. It
has divisions operating in Italy, Franee,
Belgivm, England, West Germany A is-
s, and the United States
The president of the American cor-
porition is 3t-ycar old Marco Buboni,
the Gfth gencration of s family 1o
serve as admimistrative hoad. Born in
Perugia, Apnl 19, 1931, he received his
degoee in political saenes from the
Univer ity of Paris and dil post-grad-
e vork i business managament ot
U aversity of Lausanne. e joinzd
e tanaly business, spending two yoars
n Franee, one yaar in Italy, and two
vears in the United States, concentriat-
e on modern sales and marketing
techmiques, His work as Marketing Di-
rector for the French companies was
rewarded by scong the sales figures
doubled in the brief period of two
years
Innovations
Me Buitoni hos already introduced o
number of new  concepts—and 185 at
work on several new products—that he

expecets will stimulate the entire maca-
roni industry in the United States. For
the first time all macaront products

Z—— BUITONI

—r—

BUITONI

IACTRI

The ort of modarn design s shown in the new packages developed by Frank Gaannincte for
the Buom Foods Corporation A panel of strong red is the base for the name “BUITONI

tpped by @ clear green Visiblity and legibihity are combined in both packege cuntent and
the newh dosigned logo Modern, exciting and dramatic, the pockage can be placed on any
e ond the company name hines up with geometnie precision
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Marco Buitoni (right) discusses new package designs with
William Boland, proeduct menager—macarcni divisen

manufactured by Buitom will be cello-
phiane wrapped to preserve freshness
and guard against moisture. The pack-
apes will also be ressealable, climinat-
g yet another problem for the Ameri-
can  homemaker. Sauces  are being
brought to an even higher level of guals
ity so that cach one will have o “home
made” flavor

In South Hackensack

The Amencan factory s located
South Hackensack, New Jersey The
New Jersey plant has recently installed
the most modern cquptment to be found
inoany pasta lactory anywhere i th
United States. Within o few months
everything but the cookmg will be au-
tomated The preparation of the food -
under the constant direction and super -
vision of Arturo Musstt—one of the
highest priced chels i Amenca

Many of the foods prepared i South
Hackensack are an adaptation of th
recipes contained in the yellowed pagos
of o treasured famuly conkbouk. Even
when cooked i quantity, the meat and
splees are sauted  separately mn i
fumily kitchen texeept that here they
are couked under the most modern sei-
entitic controls) Transterred 10 deep
kettles, they o the tamatoes Tor long
hours of simmering. Management s ex-
tremely proud of the fact that they are
one of th: few HDahan factores in
America making  sauces that uses o
much meat that o gove rnment mieat i
spector is attuched permanently 1o the
lactory

(Continued on page 44)
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Swing-Out Panels provide easy access
for inspection and cleaning. Requires less
than a minule to remove.

S-Element Aluminum Drying Belt.
Stronger, more rigid thon ony screen
conveyor. Stays clean for Ihere's no wire
mesh in which dirt con lodge. No bells fo
loosen, no screens lo mend.

Shaking Distributor prevenls oroduct
from adhering when it first enters the
Dryer. Spreads goods evenly over the
belts for more uniform drying.

Modern Avtomatic Dryer gives you

stronger, better-looking short goods

Inside this eflicient, modern Dryer, temper-
ature, hunadity, and e circulation are
precisely regulated to produce short goods
of tinest gquality,

B3y matching temperature to the product’s
capacity to release mosture, Bunner Drvers
are able 1o use higher temperatures, thus
cutting drying time 1o as lintle as 4 hours
for certain products,

Sanitary. From entry to discharge, the
product wuches non-corrosive  materials
only, Buneir swing-out pancls mahe clean-
ing an casy sk, and oll-the-floor construc-
ton bikewise simphities samitation,
Pre-dryer. You can abo improve your
present drvng operation by installing
Bunier Preliinary Deser in sour present
production line.

More than 200 Bumiew Drvers are no s
operating i the United States and other

countries, [Lwill pay to investigate how yoy,
oo, will protit by deying the Brncir way.

Specially-designed swing-out panals

Super-efficient insulalion stops both
heat and vapor

Sanitary off-the-Noar design presants
condensation on floor underneath

-

Patented aluminum alloy conveyor

Tokes less floor space than any elher
short goods dryer of similar copacity

Positive air circulation dries uniformly
over the enlire width of belt

Needs practically no atiendance

Economical. Requires relatively litile
power, heat, or maintenance

14T

Complete Macaroni
= (BUHLER

THE BUHLER CORPORATION, 8925 Wayrutu Bled

Minneupols. Minnesota 55426 Phone 612 545 1401

BUHLER BROTHERS Canada LTD . 1925 Leshe Stect. Don Mills. Omtane Phone 416 4455910
Sales Office: NEW YORK CITY, Hew York 10017, 230 Park Asenue Fhone 212 B9 5446
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Buitoni—
(Continued from page 42)

The manufactured products of the
American corporation include: 57 kinds
of macaroni and spaghettl; 8 types of
egg noodles; 7 different sauces; canned
ravioli, meat balls, spaghettl in several
combinations; grated cheeses, frozen
lasagna, instant plzzas, ravioll, spaghet-
ti and meat balls, manicotti; and a
variely of packaged noodle dinners.
Buitonl is the only Ialian company in
America. They produce an entire range
of basic foods that cambe found in the
Italian Cuisine.

In Italy

In Italy, Buitonl has modern factories
in Sansepolcro, Rome, Aprilia and
Perugia. In France the factories are lo-
cated in Saint-Maur-des-Fosses (east of
Paris) and at Camaret in Provence,

Subsidiary companies Include Peru-
gina Candies. The factory, located in
Perugla, Is one of the largest chocolate
factories in the world; it Is so large that
the executives ride bicycles to go from
office to office. The cafeteria seats 3500
people at one sitting, and has a modern
nursery for the children of the workers
under the supervision of a staff of doc-
tors and tralned nurses. Closed circuit
television enables each mother to have
instant knowledge of what her child is
doing. The mothers visit the children
each morning at 10 AM. and lunch
with them. Perugina candles are dis-
tributed and sold in 78 countries of the
world.

Buitoni also has a modern printing
plant (Poligraficlo Buitoni) in Perugia.

Subsidiary food companies are found
in Scandinavia, the Low Countries,
England, Belglum, West Germany, Leb-
anon and Kenya,

Finanziaria Bultoni

Recently, a new company, Finansiar-
ia Bultonl, was formed in Italy to con-
solidate the family-owned International
Buitoni-Perugia operations and to pre-
pare for future growth.

The company was founded in 1827 by
Giulia Buitoni, Born in 1781, Signora
Buitoni was forced by economic neces-
sity to provide for an invalld husband
and her children. She set up the first
plant to manufacture pasta commerclal-
ly. Working with a few primitive pleces
of equipment, the product was so suc-

cessful that its sales soon spread be- -

yond the confines of the small town of
Sansepolcro.

Her son, Glovanni Buitoni (1822-
1801) expanded the business. It was he
who developed the first pluten pastn,
rich in proteins and vitan:ins, that
eventually became widely sold in Italy,
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21 x 21 Subway Poster

In the 1880's, the third generation
took over the management of the com-
pany. Glovanni Bultoni's two sons, An-
tonio and Francesco succeeded him.
Francesco at this time starled the candy
factory that was to become Internation-
ally famous as “Perugina Chocolates."

The fourth generation was assured by
the birth of Francesco's five sons—Luigl
born In 1887, Bruno born in 1889, Glo-
vanni born in 1891, Marco born in 1893,
and Giuseppe born In 1001. All five
brothers are still alive and vitally inter-
ested In the many aspects of the inter-
national corporation.

And now, the fifth generation has as-
sumed a leadership position in the fam-
ily corporation.

Get Half As Much
For Your Money

Buitonl Foods Corporation is current-
ly running an unusal doublesimpact
subway advertising campaign—com-
bining interior-vehicle ads and station
posters—throughout the New York sub-
way system.

This 22-by-21 interior ad for Buitoni
spaghettl is currently appearing In
3,300 vehicles. At the same time, the
company is placing 800 one-sheet post-
ers throughout 477 subway stations.

Displays feature a pholograph of two
opened boxes of spaghetti—ours and
thelrs. The unlabeled package contains
twice as much as the Buitoni package.
The headline: Get Half As Much For
Your Money. Copy reads:

“Buitoni gives you better wheat,
more protein, less starch than other
spaghettis. Buitoni gives you half as
much In the box as other spaghettis.
Which would you rather have? Twice
as much cheap spaghetti? Or half as
much great spaghetti?”

Advertising agency for Bultoni is
Doyle Dane Bernbach, Inc.

Now Noodle O's

Campbell Soup Company has intro-
duced Chicken Noodle O's and Tomato-
Bee! Noodle O's soups. Both contain
three sizes of round noodles and are de-
signed for children. Chicken Noodle O's
refail for two for 39¢ and Tomato-Beel
Noodle O's two for 41¢,

Advertising Includes color network
tv, spot tv and full color newspaper ads.
A T¢ coupon will appear in Sunday
comics sections and in color spreads in
national magazines.

Macaroni Stew

Jazz up leftover roast beef by making
easy macaronl stew. In a large sauce-
pen, combine two cups diced cooked
beef, two onlons quartered, four small
carrois cut in two-Inch pleces, one ten-
oz. package frozen peas, 1% cups water,
one B-0z. can tomato sauce with cheese,
one cup uncooked macaronl, one tea-
spoon salt and one-quarter teaspoon
pepper. Cover and bring to boil; reduce
heat and simmer until vegetables and
macaronl are tender. Yield: four serv-
ings,

THE MACARONI JOURNAL

Some Pointers on Weight Reduction

True or False?

® You can melt away extra pounds
by wearing speclal tight plastic blouses
and slacks.

® You can buy an electrical device
for effortless reducing that is a con-
venient, pleasant, comfortable and re-
laxing form of exercise resulting in sub-
stantial weight and girth reduction.

® There are pills that allow you to
“lose 54 pounds of ugly, dangerous fat
in only three short months” while eat-
ing all the spaghettl, malted milks and
pizza you want.

False is the answer to each of these
questions, according to the American
Society of Bariatrics—the association of
physiclans who speclalize In weight re-
duction,

Millions Spent

Americans spend more than $250,-
000,000 each year for a fantastic array
of easy weight reduction schemes such
as these, say the barlatricians, and this
type of “treatment” of obesity is per-
haps the fastest growing form of medi-
cal quackery there is!

If obesity were merely the result of
over-eating, treatment would be -la-
tively simple, the doctors say. Bu’ .here
are several possible medical reasons for
obesity, and each patlent must be treat-
ed according to the reason for his
cbesity:

1) Environmental, or “misnutrition”
due to the excessive availabilily of
food; 2) physiological, which may be
due to aging, to the onset of menopause,
or the lack of exercise; 3) psycho-
neurotle, or emotlonal, cbesity; 4) ge-
netle, or metabolic, obesity such as may
be related to dinbetes; 5) hormonal
obesity; and 6) iatrogenic obesity, that
which is caused by certain drugs, such
as “the plll."

Psychiatric Therapy

Some of the most Inleresting reasons
for obesity, bariatricians say, are psy-
chological. Dr. Jean Mayer of the De-
partment of Nufrition at Harvard
agrees. He says: "Many of the obese are
effectively, indeed compulsively, habit-
uated to excessive food intake or weight
galn”

For this reason, in the most severe
cases, psychiatric therapy must accom-
pany a weight reduction program.

Dr. Grace A. Goldsmith, Professor of
Medicine at Tulane University School
of Medicine, stales, “Too litile attention
has been given to the many facets of
therapy: motivation, psychic and emo-
tlonal aspects, famillal and environ-
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There are no shortcuts to losing weight, ac-
cording to the American Society of Barl-
otrics, the association of physicians who spe-
clalize in weight reduction. Losing weight, It
says, is o medical problem ond to do it
mlefv and permanently, a physician should
be consuhenﬁ

mental problems and individualization
of treatment with close supervision.
Therapeutic success can be obtained
only if the patient strongly desires to
lose weight, and if the physiclan is
willing to devote the necessary time to
the patient’s problems.”

It seldom does any good for the phy-
siclan to accuse the patient of gluttony
and treat him by trying to frighten and
reform him. Tolerance, sympathy and
understanding on the part of the phy-
siclan and the willingness of the phy-
sician to spend time with the patient
can mean the difference between suc-
cess and failure,

Good Patient-Doctor Relationship

Becouse a good patient-physician re-
lationship Is so important to effective
reducing, bariatricians concentrate on
dealing with many different aspects of
obesity. They endeavor to gulde pa-
tients in a safe, sensible weight-reduc-
tion plan that takes into account the
psychological as well as physical fac-
tors involved. Members of the Ameri-
can Society of Bariatrics are specialists
who have ogreed to highly restricitve
procedures in their medical practice.
One aim of the Society is to educale
people agolnst common misconceptions
about welight reduction,

1t connot be overemphasized that
overwelght is a medical problem, cap-
able of control by medical means, not
by self-udministered crash diets, fad
foods and magic pils. According to Dr.
Norman C. Joliffe of the New York Cily
Department of Health, “At least 90 per
cent of all the people who lose weight
on a diet proceed to gain it right back,
and usually they gain more thun they
have lost." For the vast majority of peo-
ple, there is no royal road to slimness,

the bariatricians point out, short of the
necessary change in eating habils ac-
companied by an increase in activity
on the part of the patient when pos-
sible.

Beware of Pills]

While certain medication is part of
the armamentarium of the physician,
it is used only as an adjunct when
needed to help the patient improve his
eating habits, Weight reducing pills
should never be taken unless the indi-
vidual is under the direct supervision
of a physiclan, ethical bariatricians say,
and should never become a permanent
way of life.

Do's and Don't's

The American Society of Bariatrics
offers these “do's" for the individual
who wants to lose welght:

1) Consult the family physician or a
physician who specializes in weight
control. Many specialists are members
of the American Society of Bariatrics
and require their patients to undergo a
complete medical examination includ-
ing electrocardiogram, blood chemistry,
urinalysis, and various tests of metabo-
lism.

2) Become more aclive. Walk rather
than ride whenever you can. Inactivity
Is a major cause of overweight.

3) Avoid candy, snacks and stay
away from the refrigerator.

4) Eat a big high protein breakfast
... eggs and meat. Coffee alone is not
cnough.

5) Avoid caffeine. Drink no more
than two “live" cups of coffee, tea or
glasses of cola daily.

@) Learn the basis of good nutrition
s0 that you will know the proper foods
to eat and those foods to avoid.

No one should be left to cope with
an overweight problem by himself. The
overweight individual needs the moral
support and affection of his family to
solve his problem. Overweight is not
gluttony, but o panorama of diseases.

Further information may be obtuined
from American Society of Bariatrics,
420 Lexington Avenue, New York, N.Y,
10017. Telephone (212) 683-3208.

Enriched Macaroni Foods

Enriched macaroni foods have an im-
portant place in the essential four food
groups established as a guide to food
selection by the U.S. Department of
Agriculture. They are an important
member of the Breads and Cereals
Group, along wilh enriched, whole
grain or restored brends and cereals.
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UALITY Control, a phrase that is
today associated with both private
and government business.

Qualily Control—a necessity brought
about by the desire of producers to de-
liver to the ultimate user a product
“without excuses." Not satisfled that his
product was “as good"” as any but that
his product was as good as it was pos-
sible to produce,

Quality Control is not confined to any
Industry; whether it be the butcher,
the baker or the candlestick maker, it
applies to anything being produced by
man. There Is a time worn phrase, "I
did the best I could with the tools I
had.” In today's modern thinking this
could well be changed to “I did the best
with the best tools available.”

Quality Preservation

The engineering staff of Aseeco is
trained to think “there is a better way.”"
This thinking extends beyond the strict
Quality Control of the machines built
by Aseeco, to preserving the quality of
product té be handled on the machines.

Both large and small producers of
food products budget a sizeable portion
of their funds for research and develop-
ment and within thelr Research and De-
velopment Department, comes Quality
Control. By no means confined to intro-
ducing new products but of major im-
portance improving anc protecting the
quality of their standard products.

Most producers shy away from de-
signing their own machinery, having
found that it is economically unsound
to engineer and design one-purpose
equipment, In past years, they were
forced Into bullding thelr own ma-
chinery, but today they can turn to
machinery speclalists with their prob-
lems.

Aseeco fills this gap belween conven-
tional standard and highly sophisti-
cated specialized machines .The Quality
Control factor becomes menifold, first
consideration being to design equip-
ment that will not degrade the custom-

Research and Development

ginesring nd !uuulla Oftices in Los lu

er’s product and of equal importance to
deliver a unit that has built In Quality
Control as related to its performance
and construction. Every producer of
food products today is confronted with
sanitation controls. While it is our opin-
ion that all food plants are aware of
the necessity of maintalning sanitary
conditions in their plants for self pro-
tection, the new federal and state regu-
latlons have become very strict, and so
it behooves every plant to check regula-
tions before purchasing any processing,
storing or conveyilng equipment. In
New York state the sanitation inspec-
tors warn buyers to check with their
department before making a purchase,
for, as they say, you can buy what you
want, but if it does not come up to their
standards, it will not be allowed to
operate.

Aseeco has been aware of this for
some time, in fact have shipped units to
New York expressly to be checked for
state acceptance. This comes under the
head of customer Quality Control pro-
tection. It Is well to point out, that
while some of the regulations seem ex-
treme, it is to the user's benefit,

Product Protection

Asceco fits into the Qually Control
picture by virtue of designing and fab-
ricating equipment that protects your
product. Every time a product Is trans-
ported, it is subject to degradation. You
can use the highest quality of raw in-
gredlents, exercise great care in the ex-

Aseeco Aids Quality Control

trusion to prevent tearing or burning
of the dough, be extremely critical of
the uniformity of each die cavity that
your desired tolerances are held to, In-
stall the best avallable humidity and
temperature controls in the drying
process, ending up with a plece of prod-
uct that you are justly proud of. Then
what! How much handling is done from
the dryer to the consumer package? Up
a conveyor into a tote bin? Tote bins
pushed into a storage area, identity lost
as to what is fresh or old? Bins emptied
into a packaging machine hopper?
Every transfer is a point of breakage.
Does the consumer package look like
the good product that came out of the
dryer?

Specialists

This is the fleld in which Aseeco spe-
cializes. Protect the Qualilty Control of
your product so that it gets into pack-
aging with the least possible amount of
degradation. Storage designed with
know how that will meet sanitary regu-
lations and will give Quality Control.

Many of the major food producers
are more concerned with the protection
of their products from degradation than
in the actual dollars saved by the use of
an automatic storage facility, Forlu-
nately, this savings is three fold: labor
savings in handling, product savings in
waste and the Immeasurable savings
In getting your product to the consumer
in the best possible condition. Quality
Control.

m]]g mﬁ][ﬂ —an unautomated interval between processing and packaging. A

Tl wme et S

gap now cluttered with tote boxes, cans, racks, drums and handtrucks, creating
unnecessary rehandling and confused scheduling. A gap with inherent ineffi-
ciency, costly breakage and degraded products,

Now you can'eliminate expensive unneeded labor and recover valuable floor
_ space with the: g

ASEECO accumaveyor

The Accumaveyor is a Fully Automatic Surge Storage Unit for fragile, non-free

flowing items. Product from processing is Accumulated into an electrically pro-

grammed moving storage that automatically compensates for surges and distrib-
_ qtgé}q_,s_ﬁi_ngle or multiples of packaging lines “on demand,”

Aseeco offers, without obligation,
engineering services to aid in design and
layout of conveying and storage
systems, as well as installation service.

Find out what the Accumaveyor

ASEECO corr.

Automated Systems &

Equipment Englneering
can do for you. Write or call for your
nearest representative,

1830 W, OLYMPIC BOULEVARD
LOS ANGELES, CALIF. 800086
TELEPHONE (213) 385.9091




OME salesmen have a near perfect

knack for getting on customers'
black lists. Worse stil], they often don't
realize they are dolng wrong.

Now a black list is seldom a formal
roster, Word is simply passed through-
out a particular industry that Salesman
“A" {g unreliable, dishonest or incom-
peteni. So he finds it hard, if not im-
possible, 1o get orders. He may even be
unaware that he is on the black list.

False clalms can put a salesman on
the black list. Jones, a pen and pencil
seller, calls on a customer, who is about
to give him only a small order. To in-
duce a larger one, Jones lets fall the
remark that the buyer's competitor, a
big stationery store, has bought 600
dozen of the same pencil.

The customer seems properly im-
pressed but excuses himself, ostensibly
{o attend to a matter in another part of
the store. Instead he calls the competi-
tor, an old friend, and tells him of the
salesman's claim.

“He's lying,” the other buyer says.
“] only took 50 dozen.

That ielephone conversation spelled
the salesman's doom.

He was caught irying to pull a fast
one, and he lost the faith of his cus-
tomer and probably many others. Word
travels fast, In o year, Jones may find
his volume cut in hall.

Enthusiastic, But . . .

Enthusiasm is o desirable quality in
a salesman, but don't let it cloud your
judgment or common sense. Claims
should be accurate enough to withstand
scrutiny. A door-to-door seed vendor
can often get away with wild claims,
but he isn't counting on repeat business.
You are. If you think you can flim-flam
a customer in January and then get
another order from him in March, you
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KEEP OFF THE BLACK LIST

This is No. 40 of 48 sales training articles,

are sadly mistaken. He'll remember
your dupliclty even if your next call is
a year later.

A clothier in a northern Wisconsin
town once bought several dozen hunt-
ing jackets from a salesman he had met
for the first time. The proprietor wamn-
ed the man that he had to have the
jackets before the opening of the deer
season.

“Relax,” the salesman assured him.
“You'll have them in plenty of time.”

Two weeks before the season opened,
the coats had not arrived.

The ctistomer lost hundreds of dollars
in business and many steady customers.
By the time the jackels were shipped,
the senson was nearly over.

The customer, of course, expressed
his anger to the salesman's company,
but he did much more. He was well-
known in that region and had numer-
ous friends who owned stores in other
clties. He passed the word to them that
the salesman's word could not be trust-
ed, Six months later the man was as-
signed to a new territory; his effective-
ness had ended in the first one.

Price Policy

Another way to qualify for the black
list is to promise price discountis or
deals you can't deliver. The salesman
should be extremely cautious in this
respect. Don't offer discounts unless you
know headquarters will back you up.
You should be familiar with your com-
pany's cash and quantily discounts and
make sure the buyer understands them.

You're headed for irouble when you
free-lance on the discounts. One exam-
ple involved the sale of band Instru-
ments to a high school. An eager sales-
man promised the school district's pur-
chasing agent a more than generous
quantity discount.

The offer far outstripped that of com-
peting firms and the agent snapped it
up.

The discount was too good. The com-
pany had not authorized it and would
not grant it. The salesman barely held
on to his job, but it didn't do him much
good. The buyer belonged 1o an associa-
tion of school purchasing agents. At the

group's next meeting the duped agent
put out the word of the salesman's con-
duct. From then on the latter found
every school door closed to him in that
area,

Misrepresenting Merchandise

Never make any claims for products
that cannot be supported by facts. If
your tire will last for 20,000 miles, don't
try for 28,000, If your paint will survive
two seasons, don't bill it as a life-time
coating. If your home Insurance policy
doesn't cover liability, don't say that it
does. If parts are difficult to get for
your sewing machine, don't claim the
opposite.

All of the above contaln a one-way
passage o the black list. If customers
can't rely on your word, they won't buy
from you and they won't recommend
you to others.

Seventy-five years ngo communica-
tion in industry and commerce was
slow,

A salesman or drummer could treat
a customer badly in one town and move
on to another with no {ll consequence.
His reputation seldom caught up with
him. Today, the salesman's reputation
follows him wherever he goes. His
conduct with one buyer may affect his
relationship with a hundred others. A
drug salesman can give himself a black-
eye in the whole pharmaceutlcal indus-
try and just by misrepresenting a prod-
uct to one dealer.

Don't Gossip

The tendency to gossip is not con-
fined to the female sex. Gossip is
commodity exchanged by men ns well
and often with great relish. This in-
cludes salesmen.

In fact, the salesman s in a betler
position than most to carry and report
gossip. He travels a lot, meets many
people and gets about socially.

Some salesmen, unfortunately, moke
1t a practice to tell tales about their cus-
tomers and competitors. They belleve it
endears them to thelr listeners. Far
from It. Such behavior Is more likely to
put the salesman on the unwelcome list,
which Is the same as the black list.

(Continued on page 49)
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Keep Off the Black List—
(Continued from page 48)

The buyer is no fool. If you tell him
storles about his competitor, he'll figure
out that you will pick him as the next
target for gossip.

Many things are told to salesmen in
confidence. Respect that confidence.
Otherwise, you may find yourself with
dwindling orders.

Many customers will object to gossip
on moral grounds, A trucking salesman
in the southwest learned that a custom-
er's son was expelled from college for
stealing money from his fraternity
brothers. His father was heartbroken.

The salesman, for reasons not quite
clear, revealed the incldent to some of
his other customers. One, a man with
a college-age son of his own, flew into
a rage and ordered the salesman off the
premises.

“That's a helluva thing to spread
around,” he told the salesman.

1 know of another salesman who re-
peated what he had heard about a cus-
tomer on the verge of bankruptcy. In
the first place the report wasn't true;
in the second place the rumor had been
started by an enemy of the customer.

The salesman's relationship with his
customer should be the same as that of
doctor-patient and lawyer-client. The
very fact that a buyer confides in you
means that he likes and respecis you.
Fall him and you risk losing not only
his friendship but his business.

Trust in business is as valuable as
any security you own. Lose it and you
become a poorer man In more ways
than one.

Malicious gossip about competitors is
also ill-advised. Such practice does not
boost your stock; it lowers it. No suc-
cessful producer ever climbed to the top
on the backs of his competition. These
salesmen make it on their own ability
and drive.

If your competitor Is a drunk, a liar
or a fraud, the truth will come out, You
need not take it upon yourself to bring
about his downfall. Customers will see
the man for what he is and take appro-
priate action. If a competitor is openly
trylng to harm you, then fight back.
Everyone will recognize your right to
defend your reputation and your com-
pany. But if the competitor Is only
making an ass of himself, give him
every opportunity. He can only hurt
himsell and help you.

The Other Black List

There Is one other black list to keep
off,

That Is the one kept by your own
outfit. Salesmen who chisel, lle down
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on the job and lose business will soon
be out of favor with their superiors.

You not only lose prestige in your
own organization, but you won't find it
any betler at another firm. Your work
record follows you wherever you go.
No sales manager will recommend a
man who falled him. A salesman's rep-
utation is one of his most precious as-
sets. Without it he is just a face in the
crowd.

Are you managing to stay off the
black list, whether among your cusiom-
ers or your company? If you can answer
“yes" to nine of the following questions,
you're probably in good standing wher-
ever you go:

Yes No
1, Do you refrain from
spreading gossip about

your customers and com-

petitors? —
2, Can you back up your

claims for your product or

service? =l
3. Are you sure of your facts

when you quote a dis-

count? —_— -
4. Are you constantly aware

of the importance of your

reputation and the relation

of reputation fo sales? —_ -
5. Are you dedicated to the

truth in selling? —_ -
6. Do you strive to make

yourself welcome when

you call on a customer? —_ -
7. Do you respect the confi-

dence of your customers? —_——
8. Have you ever been told

that you have a good repu-

tation in your field? —_— -
9. Have you had a pat on the
back lately from your boss? — —

10. Do you think you deserved
it? —
11. Do you value friendship in

business? —_ -
12, Are your customers also
your friends? s

(Copyright 1984—George N. Kahn)

REPRINTS FOR
YOUR SALESMEN

SMOOTH SELLING
by George N. Kahn

Reprints of this series come In a four

age format, printed in 2 colors and
hree-hole punched to fit any standard
fo 1# three ring binder, each re-
print includes a self-evaluation quiz,

You may pre-order the entire serles, or,
ou wish, Individual articles, Each

article in the series ls numbered, Ploase

specity your .ishes by number,

When ordet.ng the various articles of
this series ad rders 1o the
George N. Kahn Company, Markeling
Consultants, Sales Training Division—
Service Department, 212 Fifth Avenue,
New York, N.Y, 10010

Brokers Call for
Closer Communications

A call for closer communication and
coordination belween the segments of
the food industry was sounded recently
by D. V. Brown, past Natlonal Chair-
man of the National Food Brokers As-
sociation. Speaking before grocers, food
brokers ond allied tradesmen at the
Assoclated Grocers of Colorado annual
meeling Mr. Brown :aid, “All of our
efMorts should flow in one direction to a
common objective. The more smoothly
we work together—the more efficient—
the more economical are the results for
our ultimate customer—the consumer.”

He stated that when carefully
planned programs of marketing by any
one segment, suppller, food broker,
headquarters or retail, ere not com-
pletely considered and communicated,
the result is decline in production and
incrensed costs. He cited the following
examples supporiing this statement:

—When suppliers concelve a market-
ing program that is not practical, tesled
or proved.

—When the sales people are not ef-
fective in adapting a program to the
local distributing conditions.

—When the warehouse—the whole-
snler—cooperative does nol act, or ex-
tend, or communicate.

—When salesmen do not effectively
communicate with the store headquar-
ters.

—When the retailer does not coordi-
nate.

Mr. Brown further pointed out that
though distribution costs through all
segments of the food industry have sub-
stantially decrcased over the years, that
it still unintentionally suffers from the
policies that have been designed by and
for one segment's objectives without
full consideration of the other links in
the food distribution system. “We all
have objectives within our operations,”
he said, “and to reach these objectives
we have policles, systems and rules,
and logically and generally, succeed
and follow these applications—but of-
ten we have policies designed for our
own efficiencies that do not meet the
needs of all the other segments we are
serving" He cited several examples of
successes and foilures in marketing to
eslablish his point.

Mr. Brown spoke of the role of the
food broker, one vital link in the dis-
tribution system. “The role of the food
broker ls that of communicating and
selling to the headquarlers on behalf of
the packer or manufacturer he repre-
sents, and then again lo the relailer,
effectively moving the merchandise
from the warehouse to the store.”
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Site of N.M.M.A. 64th Annual Meeting, July 15-18

b ONTREAL, second largest French-

speaking city in the world, Is one
of North America's great- convention
centers.

A mountaln city facing on the St.
Lawrence Seaway, ils pre-eminence as
a gathering place for international con-
ferences and its choice as a convention
site and for select executive meetings
is due to Its geography, its unsur-
passed conventinn facilities, and, above
all, to its colorful, congenial and cosmo-
politan atmosphere.

Old and New

Montreal is like no other city. It is
both Old and New World—French and
English—a vast municipal playground
and a teeming marketplace. A Montreal
convention is equivalent to a (trip
abroad to most North Americans,

Aciustomed to playing host o con-
vention visitors from many lands,
Montreal has conscientiously set out
to serve them. It has large auditori-
ums with multilingual, simultaneous
translation systems. It has some of the
continent’s finest restaurants. It has
made a speclalty of Juxurious accom-
modation for top-level conferences.

Night and day Montreal offers con-
vention delegates and their wives the
best of two cultures—French and Eng-
lish. Entertainment, shopping, fine arts,
professional sport, and summer activi-
ties are all to be found within the city—
ensily reached by car, bus, caleche or
subway, by broud boulevards which
link old, historle quartiers with some
of the most spectacular office complexes
in the New World,

No other clty has so much—so close
to home and yet so far away in char-
acter, atmosphere and jole de vivre.

New Hotel

Once in a great while there rises a
hotel of such sumptuous splendor that
others pale by comparison. Such is Le
Chateau Champlain. A remarkable
composite of regal stateliness, function-
al perfection, and traditional old world
warmth and charm. A hotel that will
reflect your good taste and reinforce
your image as a distinguished guide to
fine accommodations.

la Chateau Champlain was opened’

to guests early in 1967. The 620-room,
fully air-conditioned hotel emphasizes
luxurious privacy, with only 20 rooms
per floor. Every room is dramatized by
a picture-window view. The hotel has
been designed to bring a special touch
of graclousness to conventions in thls
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great convention city. A motor entrance
to the spacious garage will give direct
access to the elegant ballroom and
other public rooms,

Complementing the hotel is a 2§-
story office building, forming part of
Canadian Pacific's vibrant, imaginative
new complex, Place du Canada . . . a
whole wide world of activities!

Wine and Dine

Under the roof of Le Chateau Cham-
plain are a number of places to dine
and drink:

Les Mariniurs, n masculine bar. Out-
side the entrance hangs a ship model in
shining copper. Inside a long bar
stretches into a prospect of teak, ma-
hogany and black leather, Ship models
everywhere, engravings of fleet actlons
on the walls. The vital, colorful mural
behind the bar sets the tone of this im-
pressive cocktail lounge. It was de-
siyned by a Swedish girl called Frieda
Blumenberg.

Le Jardin, a feminine rendezvous, has
o carpet green as a razor-shaved lawn,
trimmed hedges and garden furniture.
You feel that well-bred people are play-
ing croquet nearby (probably incorrect)
and that tea is about to be served (cor-
rect—cocktails, too).

Le Tournsbroche, an informal restau-
rant, looks like a dream kitchen built
by a millionaire cook for a French man-
or house. Brick walls and pillars, oak
beams and railings, wrought iron doors
and chandeliers are shown at their best
against sophisticated colors. One wall
displays the spit—le tournebroche—the
charcoal pit and a caged-in candlelit
wine cellar, A vast oven glives forth the
aroma of baking bread, sharpening the
appetite for the suckling pig slowly
finishing its last few rotations.

Le Neufchatel, a formal restaurant.
Chandeliers in crystal and gold, damask
walls, golden mirrors and brocade cur-
tains—this is an elegant room, superbly
in the Louis XVI tradition. Perfect set-
ting for such noble dishes as filet de
boeuf Wellington or chateaubriand
bearnaise.

Le Caf' Conc’, a supper club and
theater, is a concert cafe that takes you
back to the Gay Nineties. A stalrway of
tables climbs up from the stage; cur-
tained boxes look down from the wall.
Heavy gold-framed reproductions of
Toulouse Lautrec canvases hang
against a theatrically red background.
Seven thousand tiny pinpoint lamps
give an unforgettable effect as you dine
and enjoy the music-hall show.

MONTREAL, CONVENTION CITY

Le Chateau Champhin

L'Escapade, is a symphony of mid-
night blue and purple with a dance
floor and an a la carte menu in a pent-
house at the top of Chateau Champlain,

Man And His World
Expo '67 was such a terrific success

that public demand insisted it operate

again this year. It will be known as

“Man and His World "68."

The greater majority of what you
saw (or missed) at Expo will be on
view again this year, plus a multitude
of new and interesting features.

Virtually everything at Expo is free
except the admission tickets and your
meals. The NMMA Convention Desk
will have tickets for sale at reduced
rates.

Encyclopaedia Britannica suggests
these ratings:

Cite Du Havre Island: 210

(Official Guide Book Building Number)

Art Gallery, Labrinthe—the two best
things at Expo.

1le Notre Dame—south side from Expo-
Express station:

408 Canada (Among other things, visit
their art gallery including Karsch
photos; see five-minute movies)

407 Ontario

425 France (Brassler Restaurant in
basement s good)

430° Israel

435 Britain (fifth best rating)

North side from Expo-Express Station:

442 Italy (avoid the big restaurant)

443 Czechoslovakia (third best rating)

464 India

465 Mexico

474 Kaleldoscope (Don't miss this!)

479 Soviet Union (fourth best rating)

Sainte Helen Island:

319 Telephone Pavilion (Don't mlss
this show)

358 U.S8.A. (Disappointing to some)

THE MACARONI JOURNAL

LTS

Eggs

ualit

BTN,

for
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U.S. Department of Agriculture continuous inplant inspection
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C. Kaitis Company

Phone Area 312 384-0700
1. No. 21, USDA No. 1156

PASTEURIZED WHOLE EGGS — YOLKS — WHITES — SPECIAL BLENDS
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The Solid State Noodle
—With Egg Solids

by Vito J. D'Agostino

Something has been happening to
pasta production lately, and more and
more noodle manufacturers are begin-
ning to use egg solids for the production
of noodles.

Henningsen Foods Inc., the egg peo-
ple, are the oldest and largest manufac-
turers of spray dried eggs in the United
States. A company with five operating
plants in the midwest selling egg sollds
to a variety of food processing indus-
tries domestically and abroad.

Henningsen's free flowing egg solids
in noodles will allow you to gain such
advantages as improved queality, con-
trolled production, improvement of
quality control and sanitation, and
economy and convenlence of handling.

Unlform Quality

Every drum of egg yolk solids and
whole egg solids Is guaranteed to give
you the same functional qualities day
after day throughout the year, We can
malintain greater uniformity because
our egg producis are produced under
tight specifications. All our production
runs are carefully inspected, tested and
analyzed in our own laboratories ac-
cording to specification. When we guar-
antee each container to be 85% egg
sollds, we mean it, and 95% egg solids
are what you will find.

Controlled Production

Now, when you are ready to start
your production schedule, so are our
eggs. Egg solids are always ready to be
used., With egg solids you can now
eliminate the age-old practice of thaw-
ing frozen eggs several hours prior to
production.

Improvement of Quality Control
and Sanifation

Egg solids are bacteriologically con-
trolled to levels lower than usually

Egg Solids Production in Thousands of Pounds

‘Whole Albumen Yolk Other Total

January .....eeeeeene 446 1,207 1,351 1,423 4,426
February .....ocoeees 629 1,392 1,007 1,607 4,725
March ........ covase BT9 1,766 1,832 1,683 6,060
April ......000 veveans DBO 1,743 1,533 2,371 6,636
O PR R e g 1,007 2,139 2,122 2,364 7,712
JUNE siesrvinnse .. 1,555 2,108 2,109 1,002 7,704
JUIP i sd s . 1,460 1,963 1,861 1,660 6,744
August .....vvieei0.. 2,253 1,573 1,674 2,038 7,538
September ......c000s 1,802 1,334 1,334 1,205 5,675
October ....... Y 1,669 1,381 1,223 6,123
November ... 1,185 1,570 880 4,210
December 1,107 1,462 841 4,187
Toltal 19,186 19,126 10,277 70,720

found in thawed frozen eggs. It is dur-
ing the thawing process that frozen
cggs are easy fo contaminate even
though they are salmonella negative.
Thawed eggs which are refrozen can
change the quality of your next produc-
tion.

A higher degree of sanitation can be
maintained in in-plant operations. No
more gummy and wet floors with egg
solids. Gone are the 30 pound cans
which can breed bacteria and create
storage problems, We estimate that
with each 30 pound tin of frozen eggs,
2% of the product goes out the back
door. Have you ever scen a 30 pound
tin scraped bone clean? Egg solids are
modern, convenient and clean.

Economy and Convenlence
of Handling

Egg solids do away with the costly
operation of maintaining freezer storage
space. It eliminates time and labor of
putting frozen eggs in and out of a
freezer, the costly walting period for
the product to completely thaw and
the nuisance of washing and storing
emply 30 pound tins.

Frozen egg yolk contains about 55%
water, Frozen whole egg contains about
75% water. Does it make any sense to
store water? We remove the water that
is found in the liquid yolk and liquid

Government Egg Reports
U, 8, Cold Storage Report Feb. 1, 1968 Year Age 5 Year Average
Shell Eggs (Cases) 71,000 63,000 73,000
Frozen Eggs—Total Pounds 85,319,000 37,074,000 40,384,000
Frozen whites Pounds 9,175,000 7,764,000 9,736,000
Frozen yolks Pounds 20,804,000 8,901,000 12,004,000
Frozen whole eggs  Pounds 53,513,000 19,640,000 22,225,000
Frozen unclassified Pounds 1,637,000 760,000 1,619,000
Crop Report (48 States) January, 1968 January, 1867
Shell eggs produced 5,871,000,000 5,882,000,000
Average number of layers 325,865,000 321,640,000
Average rate of lay 18.32 18.29

Layer Reporh
Hens and Pullets of Laying Age
Eggs Lald per 100 Layers
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Feb. 1, 1868  Feb. 1, 1867
323,208,000 319,301,000
50.9 60.0

whole egg so that you only need to store
the dry material. When production
schedules are ready to begin, we ask
you to add the required amount of wa-
ter right from the tap.

Egg yolk solids can be dry blended
together with flour. Reconstitution of
the egg is not necessary before adding
to the flour. Egg sollds can be mixed
with flour, blended evenly and will
eliminate unnecessary labor.

Yolk solids and whole egg solids for
use in noodles are very easy to use. If
you are using 14% moisture flour, you
will have to use 5.27 pounds of egg
yolk or whole egg per 100 pounds of
flour together with appropriate amount
of water. This will result in 55% yolk
solids or 5.5% whole egg solids in the
finished noodle.

We are sure you will agree, once you
have tried egg solids, you will never
go back to the frozen product,

Egg Processing

Production of liquld egg and liquid egg
products (ingredients added) during
January 1868 totaled 50,586,000 pounds,
14 per cent more than December 1967
but 12 per cent less than January last
year, according to the U.S.D.A. Crop
Reporting Board.

Liquid egg produced for immediate
consumption totaled 5,636,000 pounds,
up 13 per cent from the 5,003,000
pounds produced during January 1067.
The quantity used for drying totaled
17,954,000 pounds, 10 per cent below the
quantity used In Jonuary a year
earlier, Liquid eggs used for freezing
totaled 26,806,000 pounds compared
with 32,845,000 in January 1067,

Egg Solids Production

Egg solids production totaled 4,426,-
000 pounds, a decrease of 2 per cent
from the 4,426,000 pounds produced
during January 1067. Production of
whole egg solids during Jonuary
amounted to 548,000 pounds, an In-
crease of 23 per cent from the January
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TIME-AFTER-TIME...

MONARK ASSURES YOU OF HIGH QUALITY

GOLDEN YELLOW EGG YOLK & WHOLE EGG SOLIDS ! !!

Also . . .

Prompt shipment on Frozen Dark Yolks ®* Whole Eggs ® Egg Albumen

All ogg products pasteurized
and certified saimonella nego-

tive by oificie) USDA certificate

production n year earlier. Albumen
golids produced totaled 1,278,000
pounds during January. This was 6 per
cent above January 10867. Output of
yolk sollds wns 1,468,000 pounds com-
pared with 951,000 pounds a year
earlier, an Increase of 8 per cent. Pro-
duction of “other solids" totaled 1,006,-
000 pounds, 25 per cent less than the
January 1967 production.

Increased Egg
Prodi :ts Demand

Increased demand for egg producis is
forecast by the U. S. Department of
Agriculture In 1968, In response to ris-
Ing consumer income, expanding em-
ployment, and a growing national pop-
ulation. Forecast for the last holf of
1008 indlcates prospects for egg sup-
plies to be below last year's high levels.
The repori stated that producers have
been raising fewer flock replacements
in response to low prices In 1087—the
January hatch Is indicative of this.

Fewer Egg Type Chicks

The number of egg-type chicks
hatched during January was estimated
at 33,500,000, a decrease of 18 per cent
from a year earlier. The number of egg-
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type eggs in incubators on February 1,
1968 was down 22 per cent from a year
carlier.

Continuous Inspection

A move is under way in Congress to
pass legislation providing for continu-
ous inspection of egg products, similar
to the kind of inspection program now
in effect for poultry meat. Senator
Mondale has introduced a bill which is
said would “establish a system of joint
Federal-State inspection cuvernge and
would provide Federal authority to In-
spect, sample and test the products of
all plants and to close problem plants
which seriously endanger the public
health.”

Marketing Order

A national farm organization has re-
ported that support is growing for egg
marketing order legislation, now con-
sidered a real possibillly for dealing
with over-production contributing to
weak egg markets In the past few
months. A specinl meeting was held at
the Poultry Institute's Fact Finding
Conference to discuss a National Mar-
keting Order for Eggs and a National
Egg Board to run the order.

WITH CONFIDENCE—Lowest Prices Always!

PACKED
50-1b, Boxes
to 200 Ib. Drums

3

TR LY

Cuts Egg Wash Costs

“Wonder Wash," a pie and pastry
wash which requires no refrigeration,
will not spoil during processing, does
not support salmonella, and ecan pro-
duce savings up to 50% over regular
egg wash, hus been developed by Extrin
Foods, Inc.

The new wasi: material is a develop-
ment of Extrin’s laboratories. It has re-
ceived hundreds of hours of testing in
selected commercial bakeries. Tests
have proven its reliabllity in use, in
taste, and In economics.

“Wonder Wash," said Extrin Presi-
dent Grant M. Sweet, “is the result of
more than a year's laboratory work and
months of field testing. Because il needs
no refrigeration either os o base or
when actually mixed for use, we know
“Wonder Wash," cannot spoil in lhe
course of production. At the end of the
day ony wash remaining can be put
away for use the next day.

“Cost savings," the Extrin execulive
sald, “have been based on a comparison
between the lowest going price for
frozen eggs in o 507% egg-50% water
wash.
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Two millios

sclentific production. Qualjty.
frozen eggs--ln:lud

Moorpark, California

i """"'"-TTW"’:' EALEE X
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EGG CITY'S brand-new Callfomlo plon

‘For inhmcﬁon‘bm :

Pl ar s uk B vt d

A product
JULIUS GOLDMAN‘S EGG cITY or

r-

g i_n mid Amerlca) offers tha Iotest in

round llnlpnmm throughout the U.S.

Cell Sales Office: Weinberg Bros. & Co.
110 N. Franklin, Chicago 60606

DAL

punt on special blends of
d USDA inspected.

(312) 236-55

Egg City

A passion for perfection has been a
keynote of the success of Julius Gold-
man's Egg City, constantly expanding
two million hen egg plant in Moorpark,
Californin. Goldman's operation is only
a few yem. old, but because of iis
founder's enterprise In developing new
and better ways of production is known
throughout the U. S

On Mounialn Top

The hens are housed in uniquely-de-
signed buildings on top of leveled
mountains in the Los Angeles area. Be-
cause Goldman and his large staff have
pursued Inquirles into new develop-
ments in feeding hens and processing
eggs, they maintain an unequaled
quality control program of shell and
frozen egg productlon. A new frozen
egg plant, just completed, permits eggs
to be packed to users' specific require-
ments, including Number 4 yolks.

National Distribution

The Egg City shell and frozen eggs
are currently being shipped throughout
the United States. They are being
handled Loth by the Goldman firm in
Moorpark and by Welnberg Bros. & Co,,
78-year-old wholesaling firm at 110 N.
Franklin Street in Chicago.
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Weinberg Bros. & Co.
Long-time Egg Wholesalers

Back when butter and eggs were
stored in barrels in dark, cool base-
ments, Weinberg Bros. & Co. were
wholesaling these products to users in
the Chicago area, This was back in
1889, and other products included tal-
low, hides, meat and live poultry.

Today, as it has for many years,
Welnberg Bros. & Co. buys fine egg
products (and butter, poultry and meat)
throughout the world, shipping needed
commedities to manufacturers, proces-
sors and chalns who have learned to
depend on its integrity and service.
Some years ago, the firm earned Presi-
dent Kennedy's rare “E" award for
excellence in promoting American ex-
ports abroad,

NEPA 5 Color

In recent months, Weinberg Bros. has
approached macaroni manufacturers
with the tolal output of the vast new
Egg City plant at Moorpark, California.
Frozen egg products from this 2,000,000
hen firm include a NEPA 5 color, and
are available for shipment throughout
the U.S., with some stocks held in Chi-
cago. Shell egg stucks from major Mid-
west producers are also handled.

Chicago Headquarters

Weinberg Bros. & Co. is located at
110 North Franklin Street, Chicago, Illi-
nois 60606. Its phone number is area
code 312, CEntral 6-5500. President of
the firm is Michael H. Weinberg.

Weinberg Bros. Is a charter Clearing
House member of the Chicago Mercan-
tile Exchange, the world’s largest mar-
ket for perishable commodities, includ-
Iing cggs, pork bellies (bacon), live cat-
tle and hogs, hams, frozen turkeys and
butter. The firm Is also a member of the
American Meat Institule and the Insti-
tute of American Poultry Industries.

Grocery Products Come and Go

Nielsen Retail Index reporis that
from a large, nation-wide panel of su-
permarkets it was delermined that
there were a grand total of almost
33,000 items available to these stores
during 1885. This included all lines ex-
cept the fresh meat, produce and dairy
items. During 1966, this total increased
to 34,700 items. But more importantly,
during these two years, 5543 items were
discontinued while 7303 items were be-
ing added, for a nel increase of 1760
items.
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INFORMATION AND IDEAS
are regular dividends for
membership in

NATIONAL MACARONI
MANUFACTURERS ASSOCIATION
Now is the time to join,

Write P.O. Box 336
Palatine, 1lI. 60067™

INTERS
FOR PROGRESS

through trade and professional associations

WHAT A DIFFERENCE
with CONSOLIDATED BALERS

You can take your cholce—cluttered,
unsightly, dangerous and costly floor

a low-cost Consolidated baling prm
um produces dense bales, apes lf
safely and uulllulil Rugged a1
lllll. hydraulic Dnnwll ated bl nr
chivas ara simple 1o operate, campletely
un-conulnu and occupy & midimum of
fioor space.

Sond for further deta on Consolidated balers -
ever 50 stondard medels avallable for every need,
Wydroulis apocialiars siace 1999

CONSOLIiDATED

BALING MACHINE COMPANY
406 THIRD AVE, BROOKLYN, N.Y. 11213
Dept, MJ MAin 5-0920 (313)
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Du Pont

TEFLON

General Electric

SILICONE

COATINGS

New Protective Finishes for Sticky Environments

WE OFFER
® ONE DAY SERVICE

® 10 YEARS EXPF H1G
Our Company Firct & cun
Applicator of Teflon i iu..hes
For Cookware 1961

@ MOST REASONABLE PRICES FOR
HIGHEST QUALITY WORK.

Gl B168-B42-3620
MARION A. TROZZOLO

- PLASTICS CORPORATION

AR\ ®1B WYANDOTTE BTREET
KANSASB CITY, MIBEOURAI 84108

INTERNATIONALLY KNOWN FOR THE
FINEST CRAFTSMANSHIP IN PLASTIC.

Eggs Like
Grandma

Eggsh]m:en Eggs

Dark Yolks a Specialty

Writs or Call [ /e 2 Waks!
Don Gardner, lsb Berns Cabl '“ﬂ‘-
40;-1!1-12 i able: Walfbaum (Waksheld)

Manufacture:s of Quality Egg Products
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FROZEN or DRIED
usD.A. - - Q.M.C. APPROVED
TRANIN EG6 PRODUCTS (O.
500 EAST THIRD KANSAS CITY, MO. 64106
PHONE: 816-421-4300
Liquid Egg Production and Disposition, in Thousands of Pounds
Plain and Mixed Whole Eggs Albumen
Used For Used For
for Immediate for  immediate

1887 Frozen drying consumption  Total Froszen drying consumption Total
January srsssessssteTERrIS 17,681 7,636 2,728 27,045 7,027 9,204 1,110 17,431
Februnry ..ovedevesssensesss. 18,558 8,459 3,004 30,022 5,894 10,718 _ Ba4 17,496
March ..ioeovenes vieressenass 22,010 8,031 3,072 34,013 @,038 13,508 1,138 20,774
APHll sicresrerenininies eesees 24,165 12,117 3,452 40,324 6,056 13,421 1,204 21,581
MOY ..oevennrrsnssnsnscsncsss 28,802 13,309 3,263 46,374 8,732° 16,440 863 26,035
JUNB  cheensnssies I —— X L] 12,878 3,310 45,742 9,763 16,201 1,289 27,253
P e T e 1 v 24,101 10,123 2,006 36,920 7,362 15,115 1,059 23,630
August .....oveiiinieneaaess. 10,083 15,145 2,638 317,766 6,423 12,112 1,141 19,670
September ........ Jesasnenae 16,701 10,003 2,201 20,085 5,341 10,272 952 16,565
October ..vvveenes seevenssnses 10,256 8,029 2214 26,499 5,010 12,082 763 17,855
November ....cceevsvsnesesss 15123 6,333 2410 23,866 5,173 0,202 1,000 15,375
December ...... cressssresess 18,673 5,741 2,361 21,765 4,375 6,646 1,367 12,388
Tolal ceocrerncnssrosnases 247,489 120,294 33,438 401,221 78,084 | 145,101 12,770 235,065

Production of Liquid Egg by Classes of Product, in Thousands of Pounds

1087 Plain Whole Whole Blends  Plain Yolk Yolk Blends Albumen Total Liquld
Jnnun‘ry jseses 14,343 13,602 17,431 4,300 7977 57,743
February .... . lg,408 13,624 17,408 4,020 8,284 59,831
March .oveeveevesesssssssassnssneens 18,765 15,258 20,774 5,954 9,542 70,283
April ..iiviiiiiiiiiniriseiiisnenieans 21,248 19,078 21,581 6,640 8,844 77,289
May ' ceveseniee AR S T - 21,768 26,035 7,833 10,121 90,303
JUNB S s vinndairianpisanevesnduresnel ST IR 18,030 27,253 8,485 11,081 02,661
TN 2 siviansrronnnrovessenes vereress 23,001 12,020 23,536 5,908 8,759 75,123
AUBUEL .oviviarnnanrirnnrrrsssnsserss 24,838 12,831 19,676 6,770 7,657 70,869
Beptember ..oviviiiiiinirnrrasnneses 20,810 9,086 16,565 4,503 6,565 57,618
OCtODET +vevvvvernsesnsasasnssasraass 17,217 8,262 17,855 4442 6,666 55,602
NOVEmDber ..vevvsvssnssersssssansssss 15,784 8,082 15,375 4,028 5,857 50,126
December ..oceesnssesssssnasssnnsass 13,727 8,038 12,368 5,000 5,081 44,223

Total vovvevnrrnrnsnnncannannenss 239,738 161,486 235,085 67,701 96,714 801,601
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Spaghetti’s
first
Ccmmand
Performance?

To people like you, this macaron| products
quiz should be duck soup, But, most

people would rather eat macaronl than read
about it. Good reason why your packaging
should have lols of appetite appeal. See how
you make out on this Diamond Packaging
Products Division Quiz, then give us a call.
We have a stalf of specialists who eat and
sleep macaroni—and macaroni packaging.

Macaroni Quiz

n4

1. %hich U.8. presi-
denl was first lo serve
spaghetii at a formal
prasidential dinner?
(a) H. Hoover

{b) A, Jackson

(c) T. Jeflerson

2. Italy lops the world
In macaroni products
consumed—S50 Ibs, per
person per year. The
U.8. ranks 2nd, How
much do we eal?

{a) 45 Ibs,

{b) 9.2 Ibs.

(c) 27.1 Ibs,

3. Four ozs. of roast
chicken contalns 210
calorles. How many
calories in ¥ cup
serving of the average
macaronl product?
(a) 300 (b) 100 (c) 210

4. What s the meaning

of the word "mostacclolll?"
(a) Liitle mustaches

(b) Northern noodle

{c) Much macaroni

5. The Diamond Packaging
Products Division can
provide you wilh which

of the following services?
(a) Package design

(b) Top quality printing

(c) Packaging syslems

Answers to Quiz:
*Buoim 0B j,ued nok g 'uiy 'qig 'qi2 ‘oiL
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n...it's up to date...it’s “IN".
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ni industry?
e, quality and service,

What's “IN" for the macaro

Know-how, experienc

That's us.

DURUM DIVISION / INTERNATIONAL MILLING COMPANY INC.




