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When it's real Italian inside, make it real Italian outside
Rossotti Packaging

When it comes 10 pockoging Italian food, Rossotti is an  four and six color offsel lithography and we offer flexible
axperi. For over seventy years we've made pockages for  versatile services that cover every step of production from
leading macaroni producers in the United States and creative concept 1o completed pockage. So, if you are
Conada. We alo manufacture frozen food cortons for thinking of packoging pasia or whotever your product —
frozen pasta products. Rossotti packoging specializes in give us a call. Ressotti, total packoging.

4
ROSSOTTI LITWOGRAPH CORPORATION . 2
Executive Offices: North Bergen, N.J, 07047 We're proud to be part of so vital an industry. ... mﬁ i
ROSSOTTI CALFORNIA PACKAGING CORP. ROSSOTTI MIOWEST PACKAGING CORP. H .
P.O. Box 645, San Leandro, Colif. 94577 5240 West Belmont Ave., Chicago, Iil. 6044 Elltﬂli'. O"IC.l. NOIﬂ'I ..f’.n, N.' J.m’
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The objective of the National Macaroni
Manufecturers Assoclation s 1o
and safcgward the industry and clevate mace
aroni manufectue 1o the highest plane of
elficiency, effectiveness and public service.
The Macaroni Journal is an official publica-
Il

WAY BACK WHEN

® Twenly years ago Macaroni Jour-
nal Editor M. J. Donna (many of his
readers thought “M. J.” stood for Maca-
roni Journal) dedicated the 315t Annl-
versary issue to James T. Williams,
founder of The Creamette Company,
and founder of The Macaroni Journal
during his *rm as president of the
National Macaroni Manufacturers Asso-
ciation in 1919.

It was as early as 1004 when maca-
roni manufacturers united into a na-
tional association while meeting in
Pittsburgh, Pennsylvania in April of
that year. And there was a private pub-
lication owned by the late Fred Becker,
Sr. of the Pfaffman Egg Noodle Com-
pany of Cleveland, Ohio, that served as
an industry trade publication.

But it wasn't until 1919 following
World War I that the Assoclation felt
the need for a full-time executive to
keep track of government activities as
well as industry matters, and in order
to defray overhead publish trade maga-
zine.

Thus M. J. Donna was hired in the
dual role ol editor of The Macaroni
Journal and secretary of the National
Macaroni Manufacturers Association.

® It was coincidental that some thir-
ty years later, the general manager of
The Creamette Company would be
president of the National Macaroni
Manufacturers Association and one of
the incorporutors of the National Maca-
roni Institute. C. L. Bud Norris was in
office when Robert M. Green was hired
10 head up the newly-incorporated ac-
tivity of the National Macaroni Insti-
tule and soon after was given the re-
sponsibilities as secretary of the Na-
tional Macaroni Manufacturers Associa-
tion, while M. J. Donna continued to
edit The Macaroni Journal.

At just aboul the same lime, the firm
of Theodore R. Sills was employed ar
public relations counselors for the Na-
tional Macaroni Institute, and at the
Winter Meeting in 1950 both Green and
Sills gave an accounting of their first
year's operation. There was high en-
thusiasm for the expectations of what
national publicity could accomplish.

€. L Merrls

Look Magazine, for example, con-
ducted a nationwide poll to determine
America’s favorite dishes. They placed
steak and roast beef first, fried chicken
second, and spaghetti and meat balls
third.

In the Anniversary issue for April,
19050, President C. L. Norris exhorted
the membership to (1) get your dues up
to date if in arrears; (2) build the high-
est quality product possible; (3) keep
your competition clean; (4) subscribe
to the National Macaroni Institute;
(5) consider contributing two cents or
five cents per hundredweight toward
our publicity campaign; (8) perform an
even better job of merchandising your
own brand.

Ten Years Ago

® Lloyd Skinner's arrival to the Dur-
um Show in Langdon, North Dakota,
created more than usual excitement.
The immediate past president of the
National Macaroni Manufacturers Asso-
ciation and his pilot, Eugene Wood, flew
from Omaha in a Cessna 182 Skylane.
They stopped ut Fargo enroute and in-
quired as to weatker conditions at
Langdon. They were told that Langdon
had only a couple of inches of snow and
were under the impression that the
runway was servicoable. Instead, they
found a couple of feet of snow and
nosed over when their plane hit the
crust attempting to land on the runway.
The wings of the alrcraflt were dam-
aged, but the passengers were only
shaken up.

s KO e

Macaroni Journal Marks 51st Year

® Donald G. Fletchur, executive 1 o
retary of the Rust Provention Asso 3-
tion, later to becom the Crop Qua iy
Council, declared at thwe Durum 8h: »:
“The research being done today will
determine the fulure. The genctic
groundwork for varieties needed ien
years from now is heing laid today,
With a vigorous, vull supported re-
search program, the future for durum
production can be bright.”

Bright it was, and une of the workers
in the field to makae it that way was
Victor Sturlaugson, superintendent at
the branch experinient station of the
North Dakota Agri:ultural College, in
Langdon. Ten yesin ago Victor Stur-
laugson was awatcdied a plaque as an
oulstanding agriculluralist. Last Fall
at the Durum Show he was given an
Oscar for his efforts, just prior to his
retirement, by tte National Macaruni
Manufacturers Assiciation.

® Ten years aj» the Buhler organi-
zation of Uzwil, Switzerland, was cele-
brating its centennial. It is to be noted
that in the develcpment and moderni-
zation of the macsroni industry, Buhler
put one of the lirst screw presses for
macaronl produciion on the market,
and was one of the first with continuous
dryers for long ind short goods. Their
farflung activitier around the world are
described in on article on page 18

Five Vears Ago

® Representalives from nearly o'y
countries of the world took part in n
international cuvavention of maca:
manufacturers culled by the Braib. ‘i
Company of Miian, Italy.

Engineers Mario and Giuseppe B -
banti are creditid with the construct n
of the world's f.:rst automatic maca: |
press in 1932

® The Nativnal Macaroni Manu! -
turers Associaion held its Ann |
Meeting that year in New York C ~
to avail itseld of an opportunity ©
attend the Now York World's F. .
Time Magazine: declared that the gr t
fair succeeded because it so abundan ¥
contained the variety of the world.

So macaroni progresses as a univi -
sal food, as @ vehicle for all types f
foodstuffs in all kinds of climes.

We salute the manufacturers of mac-
aruni products around the world and
their suppliers, too, particularly thoss
listed on page 36, who have done 30
much to assist the industry in its efforts
for public service.
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A COMPL ETE, AUTOMATIC, CONVEYING, ELEVATING AND
PROCESSING SYSTEMS CAN BE DESIGNED AND BUILT
TO MEET YOUR MOST EXACTING REQUIREMENTS.

FOR EASY
SANITARY
MAINTENANCE

POLYCARBONATE OR
POLYSTYRENE BUCKETS
NOW AVAILABLE ON MANY
OF THE 19 STANDARD
SIMPLEX MODELS

CAPACITIES RANGE FROM
11570 5,5%92CFH,

INASIZE,
CAPACITY AND
COHFIGURATION
TOMEET YOUR
EVERY NEED

THE OPEN-FRAME SIMPLEX EASY LET-DOWN CHUTES

HIGHLY SANITARY
VIRTUALLY "WEAR-PROOF*

[Y[R WACHINE
COMPANY
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Year round farm procurement of fresh
shell eggs allows us to process egg
products every month of the year.

When you need dried egg solids or
; frozen eggs, call on the folks who can
‘ fill your requirements.

U.S.D.A. Inspected egg products.

o Dark Yolks a Specialty

Coll o Wrie Des Gordner or Bob Bores

MILTON G. WALDSAUM

(1) m1-am10

SIMPLIFY

TRASH HANDLING
WITH A

LOW COST, -~ \_
CONSOLIDATED
BALER

End unsightly, dangerous
clutter and wasted floor space
with a low cost Consolidated
baler. P'roduce dense, compact
bales of your waste materials—
paper, rags, metal, rubber or
plastic scrap, fast and at lower
el Rugged all-steel
Consolidated balers srv safr,
simple to operate. Compleiely
self-contained, they require a
minimum of floor space.

Over 50 standard modcls to
meet every reguirement, Write
wr phoxe for catalog.

!{{:ﬂ,

CONSOLIDATED

BALING MACHING COMPANY  bise 1929

DIPT. MJ MAIM 5-0928 (112)
161 MIXTH STRELT, BROOULYN, MIW YORE 11213

THERE'S A NEW
LOOK IN POUCH
PACKAGING

write tor Brochure /-
nAYSSN WFG CO
SHIBOTGAN, WS 31001
& Blws (OwPARY
SREBOTCAR, WY / Tnd 11080 [NGLARD / JinGORA (TAY
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] AY Sybrant retired in January

after almost 32 years on the job
s the Amber Mill, Rush City, Minne-
§ ta.

Daring those years he saw progress
f:om a rather quaint and old-fashioned
seration to one of the most modern
snd eflicient i ine nation, running
sround-the-clock six to seven days a
week.

Ray tarned 65 in January, and now
he 15 taking it easy on his small farm
five miles west of Rush City. He and
Mrs. Sybrant are enjoying visits from
their nine grown children, and Ray
finds plenty of time for his favorite
occupations of hunting, fishing, and
farming on a small scale.

Rush City, you see, is not really in a
rush to get anywhere, It is doing just
fine with its population of just over
1.200. Amber Mill's tall white concrete
storage tanks dominate this little coun-
try town's skyline. The mill superin.
tendent, Lloyd Wall, lives just down
the street in a comfortable home with
plenty of lawn and garden space.

Both Ray Sybrant, retired ware-
houseman, and Lloyd Wall, active su.
perintendent. are the kind of people
who live their jobs. Most of the people
at Amber Mill are. It's the natural thing
to do in a small town like Rush City.
Home and job are never far apart.

For proditcers of macaroni and spa-
ghetti products over the nation, Rush
Cty, Minnesota, is a familiar point-of-
origin on the waybills for semolina and
dirum flours. It has become, over the
y-ars, synonymous with quality and
pompt service. This dependability is
t e result of many years of concen-
v ited effort hy the people of Amber
A ll—even at Fii~h City's more sedate
r. ral pace.

Ideal Setting

The 1zwr of Rush City does have an
a nost idc: | setting. Just to the west
i Rush 1,3%ke, a popular fishing and
v cation spot. A few miles to the east
is the famous St. Croix River, with its
b autiful valley and clear waters. The
§ Croix has been designated here as
o ¢ of the nation's few wild rivers, and
% Il be preserved as such.

Yet, only an hour's drive south on
the freeway is the great metropolitan
cvmplex of the Twin Citics—Minncapo-
lis and St. Paul. Or, a couple of hour's
north on the same [reeway one comes
tu the world's largest inland port, Du-
luth-Superior on Lake Superior.

The Twin Cities are a famous grain
marketing center. Here is the northern-
most point that barges can come up the
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Amber Mill in Rush City

[ ]

Each foll, ot the big GTA convention in 51. Paul, Minnesste, Amber Mill sponsors a “'thell

space’” duploy of macareni ond spaghetti products. Pat Moga of Amber Mill flefr) shows a
group of North Dakota form wives how the durum wheat thew husbonds grow reaches the

consumer market.

Mississippi River, to pick up the grain
abundance from the two Dakotas, Mon-
tana and Minnesota.

The Duluth-Superior harbor, at the
head of the Great Lakes, is crowded
with tall grain elevators, for here grain
can take ship for anywhere in the
world,

Thus at Rush City, Amber Mill is in
a privileged position to draw from the
world-famous  durum-growing area,
which begins just acress the state of
Minnesota to the Northwest. This is the
renowned “durum triangle,” beginning
in Minnesola and contlinuing ovey a
large part of eastern North Dakota

Farmers Unlon

By far the biggest percentage of the
fine durum wheat grown in the “trian-
gle” is matrketed by one organization--
Farmers Union Grain Terminal Asso-
clation.

GTA. as it is known, i» a grain mar-
keting and processing cooperalive own-
ed by the farmers themselves, through
their hundreds of local co-ov associa-
tions dotting the praine rail iines.

The grain funncls into GTA, which
hea its headquarters office in St Paul
and owns many other facilities includ-
ing a giant 20-million-bushel port cle-
vator at Duluth-Superior.

Amber Mill in Rush City is one of the
facilities owned by GTA. The mill was
acquired by GTA in 1942, and immedi-
ately began a program of producing
only top quality products that would
always reflect credit on the farmers

who grow the durum and operate co-

operatively in the business world.

Modern Mill

A schedule of improvements went
into effect at once to bring Amber Miil
up to strictly modern standards.

“We've changed just about every-
thing @t the mill except the outside
walls, and our policy of selecting only
the best durem wheat for milling.” re-
murks Eugene Kuhn, who is Amber's
overall manager and sales chiel.

Mr. Kuhn direets the operation from
his office in the GTA headquarters in
St. Paul. If he's not in this office he's
“up to the mill" checking with super-
intendent Wall,

The mill at Rush City has its own
quality-control laboratory that draws
samples of the semolina hourly, main-
taining a constant check. This lab is
backed up by another at GTA head-
quarters in St. Paul. Every incoming
car of durum wheat is checked in these
laboratories for quality and color before
it is unloaded at the mill,

Throughout the mill itself 1ac many
grinding, separating and purifying ma-
chines used are either of the latest de-
sign, or scheduled to be replaced in the
continuing improvement program.

The old conveyor systems and wond-
en chutes went long ago, replaced by
aluminum tubing. Air pressure moves
the product from machine to machine
as it goes through the many processes
necessary to priduce top-quality semo-
lina and durum flours

(Continued on page 1)
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Amber Mill—
(Continued from page 9)

At Amber Mill the loading of semo-
lina and other durum products has been
developed to the point where the prod-
uct is never exposed. It travels in metal
tubing to special bulk railroad cars.
Tubes are sealed to the haiches until
the loading process Is completed.

In addition, the entire loading area
at Amber Mill is enclosed for weather
protection. All rail cars being loaded
are under cover, and to insure cleanli-
ness the ground area is completely
macadatnized.

Semolina is never stored at Amber
Mill. The special airslide bulk cars used
are loaded directly as semolina is pro-
duced, insuring a completely fresh
product at all times. Amber Mill keeps
a fleet of these special bulk cars on the
g0 the year around.

Ex-warchouseman Ray Sybrant,
though he s officially retired, stops in
at the plant often to visit. After all, he
lives only five miles away, and comes
into Rush City several times a week.
He likes to visit his friends of many
years at Amber Mill.

One of the reasons for Amber Mill's
quality production is the ability—and
stability—of its production people. They
are skilled men who know their jobs
thoroughly. They enjoy being close to
their work, residing in Rush City's
quiet, rural atmosphere.

Querterly Durum Report

In the 1969 annual summary of crop
production, the Crop Reporting Board
indicated durum wheat production in
the United States at a new record high
of 103,300,000 bushels, 7% ahead of the
previous record of 29,500,000 bushels set
in 1968. Seeding started late butl weath-
er conditions were good throughout the
season, and with adequate moisture and
cool temperatures at critical periods,
the crop was reporied to have rilled
well. The harvest was accomplished too
without much damage so the quality
of the large crop was excellent. It took
a record yield per harvested acre to
make a crop of that size since the acre-
age harvested in 1969 was down 6%
from 1968, 3,338,000 acres were harvest-
ed this year. In North Dakota where
B86% of the U. 8. durum was produced,
yield per acre averaged 33 bushels this
year compared with 28.5 bushels per
acre in 1968. Both the Dakotas pro-
duced more durum wheat in 1969 than
in 1968 but production war lower this
year in the other states.

Durum stocks on January 1, 1870 to-
taled 111,900,000 bushels. This is the

10

Acreage Harvesied
1000 acres

1988 1088

North Dakota 2781 2977
South Dakola b1 179
Montana 30 385
Minnesota 83 7]
California 5 7
United States 333 3570

largrst amount on record since estl-
ma/ts began in 1962. Farm stocks at
' 00,000 bushels were 40% larger than
*act year but off-farm stocks were down
slightly. January stocks compared with
129,200,000 bushels on October 1, 1969,
and indicated disappearance during the
last quarter of 1969 of 17,300,000 bush-
els. This compared with 21,800,000
bushels the same quarter the year be-
fore.

Some 10,197,000 bushels of durum
wheat were inspected for export during
the last quarter of 1969. This along with
the 11,101,000 bushels inspected the pre-
vious quarter brought the total inspec-
tions for export during the first half of
the crop year to 21,298,000 bushels. This
was down aboul 10% from the amount
inspected during July-December 1968.

Export Destinations
July:Dec. in 1,000 bushels

1989 1908
Algeria 4,235 1,857
Belgium 1,530 1,099
Canal Zone M 58
Costa Rica 59 17
Dominican Republic 270 1M
France 1,637 5,265
West Germany “ 73
Guatemala ki —_
Italy 5,442 8,719
Japan k- 279
Netherlands 364 393
Nicaragua b4 —
Nigeria 15 -_
Panama 17 28
Philippines 20 19
Portugal 437 426
Tunisia 1,826 -
United Kingdom 128 28
Venezuela 1,023 T8
Total 21,208 23,461

in Canade

The Dominion Bureau of Statistics re-
poried that the durum wheat acreage
in the Prairie Pruvinces of Canada in
1969 was 33% larger than in 1968.
Yields per acre estimated to average
26.3 bushels were 37% above the 1068
average yield, and the Canadian crop
in late October was expected to total
83,000,000 bushels. Visible stocks o
durum in Canadian positions at the end
of December amounted to 18,600,000
bushels, about the same as they were

b -

Preduction

Yield per Acre Lo bashe!

159 1888 1989 1%
10 285 #1773 83,2
210 7.0 4914 41
30.0 210 6,900 743
200 4.0 2,552 b A |
360 65.0 180 455
39 79 106,319 99501

a year ago. Commercial disappearance
during the period August 1 through De.
cember 1969 at 12,100,000 bushels com-
pared with 13,100,000 bushels the same
period the previous year.

Durum Price Mey
Hinge On Exports

Durum has replaced some of the hard
red spring wheat acreage in North Da-
kota during recent years. The 1969 pro-
duction in North Dakota is estimated
at slightly over 80 million bushels, the
largest in the state’s history.

While domestic consumption and ex-
purts of durum have increased in re
cent years, this rontinued “iigh produc-
tion can mean price trouble for durum
growers unless the export markets are
larger than anticipated.

The durum carryover is increasing,
whiis hard red spring wheat is decreas-
ing. This situation Is reflected in the
current market price and should cn-
courpge durum growers, especially in
marginal areas, to shift back to hard
red spring wheat, says L. A. Jensen
North Dakota State University agruno-
mist.

Leeds and Wells continue to be t'2
leading durum varieties. Both are she !
strong-strawed varieties and can
grown on summerfallow. Compa'
with Wells, Leeds has higher !
weight per bushel, larger kernel si
slightly stronger straw and additio
stem rust protection but appears to
somewhat more erratic in yield.

In some areas growers report t!
Leeds yielded less than Wells in 19
This is substantiated by resulls at se
eral experiment stations. Pathologis
report a considerable amount of ster:
ity (missing kernels) which may be t!
result of June frosts or other enviro:
mental conditions causing poor seed 5t
In soma cases, lower yields may also |
the result of thin stands.

Leeds does have a larger kernel and
must be seeded at a rate about 25 per-
cent heavier than Wells in order to e»
pect an equal stand. Depth of sceding
may also be a factor because there is
some evidence that Leeds does not
emerge from as great a seeding depth
as Wells and other varicties.

(Continued on page 12)
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COME Take
a Photo Tour..

...and see why you

always get Top Quality, Uniform
Color, Quick Service, Safe Ship-
ment and Outstanding Product

Performance when
you buy Venezia
Mo. 1 Semolina, Im-
geria Durum Granu-
lar, or Crestal Fancy
Durum Patent flour.

Call (612)
646-9433
Ext. 281

MILLING DIVI
mb e uu o

Sk A

Sample and test
again and again.

SI10M » FARMERS UNION GRAIN TERMINAL ASSOCIATION
AT RUSH CITY, MINNESOTA * GEMIRAL DFFICES, ST. PAUL, MINNESOTA 55101
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Durum Prices—

(Continued from page 10)

1.ceds may alio be more tender in the
ceedling stage and, therefore, more
easily damaged by spring frost, ccol
soil temperatures and seedling dis-
eases. Like other varietics, Leeds should
be sown reasonably eariy but not until
soil temperatures encourage rapid
emergence.

Wells und Lakota durums continue to
perform well, and Wells will occupy a
substantial acreage again in 1970, Jen-
sen predicts. A few growers are stil!
planting Lakota, finding it a very Jutle
factory variety.

The suggesied durum varieties fcz
1970 are Leeds, Wells and Lakota.

Mill Grind Up 6%

Production of straight semolina .ad
durum flour in the 1969 calendas yuvar
increased 8 percent over 1968, scroed-
ing to the Bureau of the Cmaia
Straight semolins production in 1969
totaled 13,479,000 cwis, compared wilk
12,749,000 in 1968, an increasze of T30,-
000, or 8 percent. The 1989 output com-
pares with 12,534,000 in 1967 and 12.-
441,000 in 1088.

Durum wheat ground in 1989 totaled
29,762,000 bushels, against 28,364,000 in
1968. This represented an increase of
1,304,00C, or 5 percent.

Straight semolina durum flour pro
duced in the first six months of the
1969-70 crop year, or July-December,
totaled 7,071,000 cwis., against 6,570,000
in the same six months of the preceding
year, an increase of 501,000, or 8 per-
cent. Durum grind in the six months
was 15,496,000 bushels, against 15,689,-
000 in the same six months of the pre-

Production of durum wheat products
and durum wheat grind by months in
the 1969 calendar year, with compari-
sons, follow:

Straight Durum Straight Durum
Semolina Grind Semolina Grind
(1000 (1000 (L0009 (LOGO
cwis) bus) cwis) bus)
1563 1988

January .. 1,143 2,558 1,146 2,551
February . 1,196 2679 1,100 2,665
March ... 1,231 2739 1,155 2,499

April .... 949 2112 2870 1937
May ..... 976 2162 895 1,993
Jure ..... 913 208 923 2032
July ..... 994 2388 876 1962

August .. 1100 2660 1,103 2470
September 11239 1665 1,151 2353
October .. 1,367 2,992 1328 2934
November 1,142 2,498 1,062 2395
December 1,139 2,495 1,050 2355

Total ..13470 25762 12,74 28368
¥

ceding year, gain of 807,000, or 8 per-
cent.

Straight semolina flour production in
December alone, the last month of the
calendar year, was 1,139,000 cwis,
against 1,050,000 a year earlier, up 89,-
000, or 8 percent. It was down 3,000
from the 1,142,000 tumed out in No-
vember. Durum grind in December was
2,495,000 bushels, against 2,355000 in
the same month of 1968, up 140,000, or
6 percent. It was 2,498,000 in Novem-
ber.

Administration Proposes
Farm Bill

Following months of discussion "with
the House Committee on Agrici.ture,
Department of Agriculture officials re-
cently offered a specific omnibus farm
hilL

In Lrief, the wheat section eliminates
the rurrent “floors™ under the price sup-
pori foan and the processor and Treas-
ury certificate puyments to growers. It
also specifies that \he maximum proces-
sor certificate o4t =il be 75 cents per
bushel. A schedule ol payment limita-
tions is suggested, beginning with a
10 percent reduction in the amount due
between $20,000 and $40,000, 20 percent
between $40,000 and $60,000, and so on
up to $200,000, beyond which no pay-
ments would be made. Another signifi-
cant change is that no payments could
be made to growers, except the amount
paid in by processors, unless funds have
been authorized or appropriated by
Congress. Presently, Commodity Credit
Corporation general funds are available
for such payments.

Under Fire

Most of the above provisions have
come under fire from producer orgeni-
zations, including the National Associa-
tion of Wheat Growers. The major ob-
jection is not the mechanics of the
USDA proposal, but rather that “the
lack of any guaranteed minimum is not
acceplable.”

It is readily apparent that attempts
are underway in the House Agriculture
Committee to compromise some of the
controversial features of the USDA
program. Of particular importance to
millers is the fact that a draft pre-
pared by Rep. Graham Purcell (Chalr-
man, Livestock and Grains Subcom-
mittee) would remove the proposed 73
cent celling on processor certificates and
reinstate the language in existing law.
The latter fixes certificate cost at the
difference between the loan and $2.00.
Thus, a future reduction in the national
average loan level would require a
commensurste increase in certificate

cost. This will be strongly opposcd |
the Millers’ National Federation.

As is usual when farm programs a:
up for review, there is speculation th.
Congress may not be able to agree «
a farm bill this year. The following e>
cerpts from the USDA Wheat Situatio
describe the options in that event.

“Unless legislative action is taken ir
regard to the 1971 crop the provision:
of the Food and Agriculture Act of
1962 will apply. Specifically that law
requires the Secretary of Agriculture to
determine if the total supply of wheat
in the 1971/72 marketing year would
likely be excessive in the absence of
a marketing quota program. If he de-
termines the supply would not be ex-
cessive he may establish an acreage
allotment with a price support level of
75 to 90 percent of parity. The exact
level of support would depend on the
relation of actual supply to normal sup-
ply, this being a quantity developed by
formula. There weuld be no marketing
quotas and hence no referendum. Pro-
ducers complying with their allotments
would be eligible for price support.

“If he determines that total supplies
of wheat would be excessive, the Secre-
tary would announce that a national
marketing quota would be in effect for
wheat for the 1971/72 marketing year.
Then he would call for a referendum
and producers would choose between
quotas or no-quotas. If they voted for
quotas they would be eligible for price
support loans and domestic marketing
certificate payments. If they wvot!
against quotas, there would be no ¢
rect payments and only those produce:
complying with allotments would !
eligible for loan at 50 percent of parit

“If quotas are in effect, tka I
would be tied to (1) the world ptie:
wheat and (2) the loan value ol e
grains. The domestic marketing certi’
cate payments would be based on
marketing allocation (the quantity
wheat used as human food in 1
United States relative to the project:
crop) as at present. However, the lev
of total price support (loan rate ph
certificate value for domestic food pr:
duction) would be set between 685 an
90 percent of parity as opposed to th
present 100 percent of parity. Proce:
sors of wheat for human consumptic
(mostly flour millers) would pay
certificate cost equal to the differenc:
between the loan and the total suppot!
level. Thus, they would absorb the ful!
certificate value. At present, they pay
the difference between the loan and
$200 per bushel, which has amounted
1o 75 cents per bushel since 1965. The
remainder of the certificate payment 0
producers comes from the Treasury.”
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Sal Maritato Comments on Durum

An interview with Sel F. Maritete, Division Vice President,
Durum Sales, for Internetional Multifesds, Minneepelis

Questiont Mr. Maritato, what are
your thoughts on the future of the mac-
aroni manufacturing industry?

Answer: We feel that it is certainly
going to continue to be good in the
future. Population growth and the tre-
mendous job that the Macaroni Insti-
tute is doing in advertising and promot-
ing macaroni products will be the pri-
mary causes of this increased consump-
tion. Another factor. the rising cost of
meat and other food products which
makes the purchase of macaroni prod-
ucts more attractive to the housewife.

Question, Can you give us some in-
formation about the durum wheat crop
in 19697

Answer: Yes. The 1969 crop has prob-
ably been the largest durum crop in the
history of durum planting in the United
States. It is also one of the best quality
crops, particularly compared to last
year when we had much damage due to
weather conditions. This year was a
complete reverse. All conditions were
excellent at the time of harvest. The
new Leeds variety of durum now being
planted is of good quality with heavier
test weight. The quality of this variety
is superior to what we have seen
in the past. It mills out well and maca-
roni manufacturers are finding that it
handles excellently in their plants and
produces a high-quality and good color
macaroni product for them.

Question: How does the durum wheat
expurt picture appear presently?

Answer: Well, as you know, durum
wheat has recently been an exportable
grain item for the United States. How-
ever, our feeling ot this time is that we
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probably will not export as much dur-
um as we anticipated in the lalter part
of 1969, or as much durum as we ex-
ported in the last crop year. This is due
to the many good crops throughout the
world, particularly in Argentina, North
Africa, France, as well as Canada—a
big factor in the export market,

Question: Then you feel there is an
ample supply of durum wheat for the
industry?

Answer: Yes, without gquestion. Be-
yond a doubt this has been one of the
largest durum crops ever produced in
the United States. With lower exports,
our carryover picture should be very
large.

Question: What changes do you see in
the macaroni industry in the 70's?

Answer: The White House Confer-
ence on Food, Nutrition and Health
made clear that many people in the
United States have a diet that is lacking
in nutritional value. Our industry, as
well as we here at IM, is investigating
the possibilities of additional enrich-
ment. The government has several pru-
grams to feed the poor and has included
cereal-type products on its list of ac-
ceptable items. Cne possibilily is the
inclusion of soy milk type macaroni
product which is high in nutritional
value.

Questiont What is being done by M
in durum product laboratory research?

Answer: Primarily we are developing
products in our laboratory using soy
and milk powders for added enrichment
to tie in with this government program.
Qur new macaroni press, which is a
miniature version of an actual large

producing press, has rounded out our
research. Since we have a small experi-
mental mill at the laboratory, we can
buy durum wheat, bring it into our
laboratory, grind it and produce maca-
roni before the wheat goes into full
scale grinding and is sent to one of our
customers. Therefore, we're sure of the
quality the customer can expecl.

Questions Would you describe IM':
marketing and production operation

Answer: We have three mills produc
ing semolina and durum flour. One i:
located in Baldwinsville, New York
near the very large Eastern macaror
market. We also have two mills in S
Paul, Minnesota. One produces sem:
lina, and the other produces flour. W
feel 1that our mills are strategically I
cated. We have a sales office in Ne
York that's headed by Andy Rondell
We have one in Chicago under Geori
Hackbush. Of course, we have our Mi:
neapolis headquarters office where B.
Brezden and Don Pemrick work. W
also have a broker in the South, Joh
Koerner, and one on the West Coas
Jim Loughman. We feel that we ar
properly structured to service the en
tire United States.

Question: What is the significance «
IM changing its name to Internations
Multifoods?

Answen: By changing our name to In-
ternational Multifoods from Interna
tional Miliing, we are recognizing the
many new directions of our marketirg
prograra. 1 think our president, Bill
Phillips, put it best when he said it
would be misleading to call us a milling
cumpany when we produce over 200 dif-
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#;-ent products from consumer mixes to
furmula feed.

Question: What will the emphasis on
it ss¢ new directions mean to IM's mill-
ir ¢ operatoins?

Answer: Again, Mr. Phillips has
mde our company's position clear in
1t s matter. He has stated that although
w+ will increase our dependence on
ncn-flour milling products and the
= way-from-home eating market,” this
does not mean a reduction in our four
milling business. The shifting emphasis
comes from a difference in anticipated
rate of growth.

Question: IM has been diversilying at
3 fast pace. Would you tell us what has
hippened recently?

Answer: In the last six months or so
we've purchased Alver Popcorn Com-
pany, a major processor of popcorn and
bird food; King Foods, & prominent sup-
plier of fruzen. portion-controlled meat
products to the institutional market:
Saginaw Feed Company, a leading feed
and mineral and protein block supplier
in the Southwest; and Wagon Popcorn,
a franchisor of popcorn wagon units
situated in high-traffic consumer arcas
In addition, we have an interim financ-
ing agreement with Sveden House, a
chain of 50 smorgasbord-lype restau-
rants in 14 states; and we have agreed
1o acquire Mister Donut of America, a
franchise chain of 275 donut and coffee
shops in the US. and Canada.

Question: 1M reorganized its corpo-
rate structure recently. How did this
affect your durum opsration?

Answer: Well, formerly we were &
pirt of the US. Flour Milling division
This new corporate structure breaks
consumer products and industrial fouds
it o separate divisions. The durum op-
e ition is a part of the industrial foods
4 sision, a family of businesses primar-
il concerned with selling food products
1 it will be further processesd.

Question: What is IM doing to attract
y ung persons into the milling indus-
ur?

Answer: At IM we have a scholarship
p ogram whereby we offer two scholar-
st ips at the Kansas State milling schoul
anually,. We have an active college
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recruiting program to employ highly
qualified young persons in all phases of
our division, such as production, sales
and research. We also have an extensive
training program to teach these people
management and supervisory skills. We
feel that this will provide us the man-
agement talent of the future.

Robin Hood
Consumer Products

Robin Hood Multifoods, Lid., Canadi-
an subsidiary of International Multi-
foods Corp, has named David C
Tompkins as vice president and general
manager of consumer products. Mr.
Tompkins come:z from Ogilvie Flour
Mills where he was vice president of
marketing for the Catelli-Five Roses
division after juining the firm in 1967
as director of marketing planning. Prior
to that he held marketing management
positions with General Foods, Ltd.
Hobin Hood has agreed 1o purchase
Grand Valley Canners, Lid, a custom
packer of pickle products at Dunville,
Ontario

Millers’ National Federation
Supports Per Diem
Boxcar Charges

In letters to each member of the In-
terstate  Commerce Commission, the
Millers' National Federation has urged
adoption of a proposed schedule of
freight car incentive per diem charges,
over and above the nermal per diem
rate. The charge is a fee paid by a rail-
road for the use of cars on its line
which are owned by other railroads.

At the direction of its Transportation
Policy Committee, the Federation said
in part that, “ . the recurring shortage
of boxcars, and to some degree covered
hopper cars, has been permitted to be-
come intolerably severe in broad arcas
of the United States;” * . . we find it
difficult to understand why . . . it has
taken more than three years o con-
clude that a shortage in the supply of
boxcars is a significant factor in the
inability of many ratlroads to fill ship-
pers’ car service orders:” and *. .. that

the milling industry has shared heavily
in these (economic) losses should be
quite evident, nlong with its strong de-
sire for prempt, effective action o as-
sure an adequate car supply and cffi-
cient utilization.™

In light of the 1ICC proposal, the
Transportation Policy Committee voted
not to support recently proposed legis-
lation which wuuld involve a mileage
us well as per diem penalty. It was felt
that the ICC should be given a chance
to implement its program first.

AACC Elects
Gilles President

Dr. Kenneth A. Gilles, vire president
for agriculture, North Dakota State
University, Fargo, has been named
president-elect of the American Associ-
ation of Cereal Chemists in mail ballot-
ing by the Association’s 2,000 members.

Gilles has been with North Dakota
State since 1961; prior to that time he
was employed by General Mills, Inc.
Minneapolis, from 1952 to 1961; Univer-
sity of Minnesota, 1949-52; and The
Pillsbury Co, Minneapolis, 1046-49. He
received a BS. degree from the Univer-
sity of Minnesota in 1844, and PhD. in
19552,

Dr. Gilles has been deeply involved
in AACC work, including terms as viee
chairman and chairman of its North-
west Section; editor-in-chief, CEREAL
CHEMISTRY, 1961-68; local arrange-
ments committee, 1963 annual meeting;
program committee, 1965 and 1967 an-
nual meetings: and on many technical
committres. He is a member of the Dur-
um Industry Advisory Committee and
the Wheat Utilization Conference Com-
mittee, and has been a member of the
AACC since 1948,
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Finol ossembly of prototype of giont new 3,500-pound press in Buhler's Minneapolis plart.

Higher capacity
Greater efficiency
Better Sanitation
Less Maintenance

‘More than 50 BUHLER engincers and macaroni specialists
‘are in a continuous research and development pro-
gam 10 improve the performance of macaroni-manufacturing
{ L.

Their effort is paying off for you, the macaroni producer.
BuHLER'S researchers have developed new equipment with

_capacities up 10 10,000 pounds per hour whilke constantly
,;w-ﬂn; equipment of more standard sizes.

" Mere, for example, are just a few major BunLer develop-
me1s of the past few years:
New Single, Twin end Four-Screw Presses
Mew Long Geeds Sprender
New Long Geods Cutter
New Long Geeds Driers with continuous drives
and plastic side penels
New Short Geods Driers with stronger preduct
conveyers, design which keeps the prod-
uct from the conveyor chein, plastic side
panels.
.. and all these machines sturdier and more sanitary than
Ver.

This continuing development program is just one reason
vhy BUHLER is supplying an cver-increasing share of the new
nacuroni equipment installed in the United States.

Anoths? reason i BUHLER's guarantee that all equipment
vill meet specified production rates.

Another is the fast service from BunLen's Minne-
apolis warchouse which contains North America’s largest
stock of spare parts for macaroni equipment.

But BUHLER engincers arc never satisfied. Research is
continuing. Other exciting new micaroni machines are now
in the development or ficld testing stages.

Worch for them.

THL BUUMLER CORPORATION
8925 Wayzata Bivd., Minneapolis, Minn. 55426
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BUHLER BROTHERS (Canada) LTD.
Ontario,
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How Buhler Fights the War

S it possible 1o increase the quantity

and to impruve the quality of food
for the human population, especially
that for developing regions of the
world? This is s very real present-day
concern, since every day tens of thou-
sands of new mouths have to be fed.

A concrete contribution to the solu-
tion of this problem is being made by
Buhler Brothers Ltd. Engineering
Works, founded In 1860 in Uzwil,
Switzerland. Their technical knowledge
and experience is put to work in con-
struction of storage, conveying and
handling plants for all kinds of grain,
grain mills, food manufacturing plants,
oil mills, cocoa processing plants, maca-
roni plants, feed mills and garbage
processing planis.

The company's staff totals approxi-
mately 3,100 in Switzerland and 1,700
in other countries. It is one of the
world's leading firms in the broad field
of grain and food processing. Wherever
grain Is stored, handled or processed,
Buhler equipment and Buhler methods
are ready to make their coatribution to
the solution of the world food supply
problem.

Transporiation

But quantity and quality are not the
only necessities when it comes 1o feed-
ing the hungry of the world. The food
has to be transported to the places
where it is consumed. American grain
is already being transported from Gulf
ports to India by oil tankers on their
way back to the Middle East cil regions.
Loading and unloading of these ships
can be an expensive job, and here Is
where Buhler ship loading plants do the
job in minimum time.

A ship loading plant handling 1,350
metric tons of grain per hour is in oper-
ation at Beaumont, Texas, and another
one handling 800 metric tons of raw
sugar per hour is located in the port of
Veracruz, Mexico. The largest plant in
the world for unloading grain from
ships has been installed by Buhler at
Port Cartier, Canada, with a capacity
of 2,600 metric tons per hour. In Japa-
nese harbors Buhler installed a total
of 68 chain conveyors for ship unload-
ing purposes, and in India 74 moblle
pneumatic grain conveying plants.

Buhler notes that the forms in which
cereal products as well as unprocessed
foodstuffs are consumed are subject to
changes. Milk, for example, is con-
sumed in increasing quantities In con-
densed, dried, enriched, pasteurized or
homogenized forms. Bread in its origi-
nal form is gradully disappearing, while
its place is being taken by bread made

f m'nalellww\'blun-m ir.h'
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in industrial type bakeries. There are
some exceptions: tortillas of Central
American countries are still made in
the original way with corn meal. But
here Buhler's contribution relating to
new comn processing methods is note-
worthy. The same is true with refer-
ence 1o biscuit and macaroni manufac-
turing. The Buhler company supplies
complete plants of differei\t capacities
for the manufacture of all ‘ypes of
noodles, macaroni, and spaghetti.
Another Buhler specialty in the food
industry is equipment for chocolate fac-
tories: storage and conveying plants for
cocoa beans, cocoa powder, powdered
milk and sugar, cleaning machinery,
toasters, grinders, and roller mills.

Handling Waste

Separate from the food industry, but
in a sense related to it, is processing of
domestic garbage into organic fertilizer,
or compost, a process which is moat
beneficial in regionz of soils poor in
organic matter, where it is possible to
create green bells and highly produc-
tive orchards near towns, as, for in-
stance, Nurth Africa.

Techniques of processing and refining
foodstuffs represent one of the most
important fields of activities and duties
of Buhler's. In cooperation with govern-
ments, international organizations and
well-known food companies, Buhler is
working on a number of research proj-
ects. One of them, for instance, deals
with processing of starch products and
starch/prolein mixes.

Other examples characterize an evo-
lution in this field: Corn, a basic food
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in many countries, will be processed i
modifled forms, perhaps as macaroni «:
noodles. In India, raw malerials lik
groundnuts, tapioca, and sorghums will
be processed into nourishing foods in
sccordance with the requirements of
the local consumers. The well-known
rice-noodles (Beehoon) of the Far East
will be produced industrially, the ex-
pensive rice starch ingredient being re-
placed by corn products in one of the
alternatives being studied.

In Algeria, a dual-purpose plant was
erected by Buhler which (1) processes
locally available raw materials like
lentils, chickpeas and wheat, supple-
mented by powdered milk, sugar, and
vitamins, into baby food; and (2) man-
ufactures special high-protein maca-
roni-type food products for school chil-
dren. Engineering, designing and pro}-
ect drawings of this plant were carried
out in Uzwil on a request made by
UNICEF.

Another area of Buhler research and
development activities Is in feed manu-
facturing. In India, Buhler erecled 20
feed mills in oider to increase milk
yields of dairy cows and buffaloes. This
is about one-half of the total number
of industrial feed mills op-rating in
India. Buhler reports the crucial prob-
lem related to food production in Asia
Is the lack of roughage for adequate
feeding or productive livestock. Feed
mills are not a definitive solution. They
can contribute only locally and to
very modest extent to solve this pro!
lem. What is needed is appropriate edu
cation, schooling and extension ¢
knuwledge.

Training Schools

Buhler has alwoys dedicated speci
attention to professional schooling ar
training. Twelve years ago the Swi
School of Milling Technology w:
founded in St. Gallen, where the «u!
riculum includes technical subjects lik
mill flowsheets, machinery, plant oper
ation, and the like, in addition to th
basic academic subjects. More than 20
students from 36 countries have attend
ed the annual courses. Training course
have also been organized in developini
countries, such as Algeria and India

Since the first cast iron roller lef!
Adolf Buhler's small iron foundry in
Uzwil one hundred years ago, the activ-
ities of the Buhler company have multi-
plied and expanded a!l over the world
And Buhler management and personnel
are aware that nowadays services 1o
the world-wide food industry require 2
highly developed sense of responsibility
and the willingness to exercise it

Tie MAcCARONI JOURNAL
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< LINOR Ehrman, Senior Vice Presi-
dent and Director of Women's Ac-
tivities for Theodore R. Sills, Inc., gave
a report on product promotion on be-
half of the National Macaruni Institute
at the Winter Meeting.

She declared: “The mucaron] indus-
try wound up the decade with the
greatest production and sales in its his-
tory—an accomplishment which can be
attributed to the individual efforts of
macaroni manufacturers, and to their
public relations campaign programmed
to create a broad base of macaroni
eaters throughout the nation.”

Highlights of publicity placements
throughout the ycar were pictured on
slides on a month-by-month basis.
Commentary ran as follows:

January 8, 1088, The year started off
with the first of six food articles built
around NMI photos, copy and recipes in
Family Weekly, the Sunday supplement
carried by 240 newspapers with 7,301.-
B76 circulation. Other dates: March 2,
March 16, June 15, October 5, Novem-
ber 9. Total circulation all syndicated
Sunday supplements for year wax
180,884,884,

February, 198, Our B-page 3-color
brochure “You Can't Always Tell a
Book by Its Cover,” illustrating how
macaroni products sell related items,
released to macaroni buyers in 550
chains and 790 voluntary and coopera-
tive stores.

March, 1989. This Issue of Ladies
Home Journal, picturing in color Spa-
ghett! with Herb-Cheese Sauce in a
story entitled “The Great Freeze-Ahead
Diet,” was one of 197 major magazine
articles highlighting pasta products.
Total circulation of Women's, Romance,
Shelter, Youth, Ethnic, Farm maga-
zines for year was 531,527,629,

April, 1968, Release of first Television
Kit—"For Weight Control, Use Your
Noodle™—to 100 stations. Kit ‘ncluded

PRODUCT PROMOTION REPORT

May L 1988, Double-page color spresd
entitled “Pasta That's Miles Ahead” ap-
peared in Lile magazine, quoting NML.
Circulation 7,479,237,

Juse 11, 1988, Associated Press re-
Jeased NMI photo-feature entitled
“Rigatoni Makes a Supper Dish” to cir-
culation of 28,000,000, This was one of
122 syndicate and wire service stories
released In 1969 to a total circulation of
1,053,945,728. In addition, 26 exclusive
stories were directed o editors in the
219 major markets.

July 18, 1988, The Philadelphia Bul-
letin featuring two color photographs
of picnic recipes was one of 83 color
pages in major market dailies and inde-
pendent Sunday supplements through-
out the year. Total circulation: 40,531.-
LB

August 19-22, 1988, Spaghetti Safari
sel out from Minneapolis for 3'4 day
tour of durum wheat country, flour
mills .and .macaroni .manufacturing.
Eighteen of the nation's top rnagazine
and newspaper food editors partici-
pated, producing a total of 41 editorial
features and columns to date.

Seplember 34, 1988, The Third An-
nual Macaroni Family Reunion press
luncheon took place at Tiro A Segno
in New York City, attended by approxi-
mately 100 magazine, syndicate, news-

paper, radio-tv food writers and fo 4
publicists.

October, 1988, National Macar ni
Week special placements includ.d
NMI advertisement, “Spaghetli Saf.ri
—USA." in Forecasl. leading profcs.
sional magazine directed to home eco-
nomics teachers. Offer of student recipe
leafiet, *Pastaport,’ 'featuring Spaghetti
Safari recipes, garnered requests for
210,000 leafiets to date.

November, 1988, TV newscasters and
radio disc jockeys heralded macaroni
products not only during National Mac-
aroni Week, but well into November
A one-minute television newsreel in
color on the art of eating spaghetti re-
ceived prime time in 34 major markets.
and an NBC network show “It Takes
Two,” featured a 3-minute macaroni
spot over 212 stations reaching an audi-
ence of 12,000,000

December, 1988, Our round-up of 33
cookbooks and 109 related-item stories
throughout the year, pairing macaroni
products with other foods, comes 1o a
total of 142, representing advertise-
ments as well as editorial material
placed by such firms as Campbell's
Soups, Hunt-Wesson Foods, National
Dairy Council and numerous trade as-
sociations.

(Continued on page 22)

NATIONAL MACARONI INSTITUTE—BOX SCORE
January 1 - December 31, 1969

Jamuary- July-
Tetal Juna Decambet
Modium Me. Clrculation Ig. Clreulalion Me. Clreulalior
W .. 'Im R 197 R15178D ™ B30 103 39318802
Kheller, Farm, Negro.
mu.w__uw L - sk
Wire Service placements 12 1.8 MATEE [ KR 2 43
“Hyilv snd Weekly
Newspsper leleases ¥ 637.500.000 P Diowem " m
Sunday supplements 11 180 584 804 " -.IN.VI‘I? 7 ﬂ..:ll'l'
Color pages [ ] WM @ (LRI R L] 21800 538
Negro and Labor Press 2 33,000,000 - :
Co-operat blicit - L n - 31 companies
and ndnﬂw 4 and organiza- and organiza and er::‘m
tions with tions with 83 tions with M
109 uses uses =
Cookbooks, calendars
special publications n 3 n ML
Trade releases 1 to M2

publications  Radio and Television 7

1012 statiois

besides script and product, Trim Twist
Executive Exerciser; 8 color 33 mm.
slides: USDA Home & Garden Bulletin
No. 74, “Food and Your Weight™: 100
recipe leaflets. A second kit entitled
“Spaghetti Safari—USA™ was released
in October.
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Television Kils

2 1o 100 stalions

mailed iz May and in October 2

New York Press Party

4 reicases, press ill

210000 “Pastaport” leaflets distribuled

Home Fronomics
Advertising in Forecast
Merchandising
Materials

Gl’w'f- s Mailing —
*“You Cznt Always Tell A Book By Its Cover™

Spaghetll Safarl, USA.

41 Features and Columns
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Another packaging bottleneck has been broken. At Doumak, Inc. They make
Fireside and other branded marshmallows. The hero: New automatic twin
tube bagging machines from Triangle. It wasn't easy. The job called for super
sensitive feed and scale systems to handle the super soft product. That’s
exactly what Doumak got from Triangle. Plus productivity. Doumak reports
“the new equipment works at a rate 20% to 25% faster than the mach_mes it
replaced.” Moral: There’s no packaging problem too hard (or soft) for Tr_:angle.
If you have one, write: Triangle Package Machinery Co., 6654 W. Diversey

Ave., Chicago, Illinois. Phone (312) 889-0200. TRIANGLE

Hag machines o Scales o Fill rquspeent
» And related hugh g rirmance
Pachaging sysiems
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Product Promotion Repert—
(Continued from page 20)

Macaroni in the 70

“Macaroni Makes Sense/Cents in the
70°s" will be the theme of our 1970 cam-
paign rargeted to the consumer and her
concern over rising food prices. Econo-
my meals with macaroni products will
be geared to post-holidays; Income tax
payments; Lent and Easter; picnics and
cook-outs; back-to-school; National
Macaroni Week; partics and entertain-
ing; day-to-day budget living. All stor-
ies will express NMI's wish to provide
the consumer with nourishing menus in
the 70's at the price level of the 60's.

Incorporated within our economy
story will be our themes of weight con-
trol, versatility, nutrition, ete.

In addition to our continued program
of consumer promotion, we recommend
again the following Special Projects, all
of which were approved and executed
during this year, and which we feel
round out the promotional program for
the National Macaroni Institute:

Special Projects for 1970

Our box score of 85 color breaks in
1969 as compared with 59 the previous
year is reason enough to once again re-
quest additional funds for color photo-
graphs. Our Basic Program permits six
color photos per year, and we wish to
increase this number by 50%, adding
one color release to each of our three
scasonal promotions—Lent, Summer
and National Macaroni Week.

Do-11-Yoursel! Television Kits

We believe that the response to 1969's
two television kits calls for additional
kits in 1970. While the script is written
for a time span of approximately 10
minutes, we know that many of the
demonstrators developed complete pro-
grams of 14 minutes and more around
the information provided.

On the Weight Control kit alone, 63
stations out of the 100 stations serviced
reportied actually scheduling the pro-
gram. This could mean 630 minutes or
more of program time; even half that
umount would represent an excellent
return per kit.

For 1970, we propose three television
kits. Each kit would consist of the fol-
lowing elements:

2 copies of TV script

a “Buzz” prop (such as the Executive
Exerciser)

1 set of color slides (5 or 6)

Product samples: macaroni, spaghet-
ti, egg noodles

We suggest the following themes:

March—"Macaroni Makes Sense/
Cents in the 70's” putting our emphasis
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on economy meals while the consumer
ia still feeling the pinch from holidays
and is anticipating the pinch to come
with Internal Revenue.

June—"Low Calorle, Low-Cost Sum-
mer Menus” weaving weight control
into our budgel theme.

Octobcr—"National Macaroni Week"
keying our economy theme this time to
leftovers and pasta products as menu
extenders t0 be used thruoughout the
holidays to come,

Home Ecosemics Ad
Ofilering Recipe Loaflet

We recommend a 1-page insertion in
the October, 1970 issue of Ferecan) for
Home Economics professional teather
publication, along with our recipe kwaf-
let offer. We have established our placs-
ment in the October Issue of this maga-
zine, out in September, st the very be-
ginning of the school year.

Our 1970 theme of “Macaronl Makes
Sense/Cents in the 70°s” can become a
useful teaching vehicle for the class-
room, and include low-cost recipes and
easy-lo-prepare extender dishes.

Forecast, through its teacher-readers,
reaches 4,000,000 teenage girls who
actually handle and use products in
classroom assignments. The magazine
claims circulation to 50,000 Home Eco-
nomics teachers who are demonstrating
products in 200,000 classes especially
equipped for food demonstrations. Sub-
scribers also include 5,000 home demon-
stration agents and agriculture exten-
sion speciulists, home service directors
of ulility companies and leaders of 4-H
clubs,

Macaronl Family Reunlon—
Presa Luncheon

This annual gathering of New York
consumer press and related-item publi-
cists, sponsored by the NMI, has already
become a food fleld tradition. Editors
come from as far away as Philadelphia;
and we were recently asked by the edi-
tor of the Boston Globe if she could be
given a Boston exclusive in 1970. The
repeat attendance of the nation’s most
respected food authorities, including
James Beard, speaks for itself that this
event is an established success. Our
locale of Tiro A Segno is unique, and
offers the edilors a once-a-year oppor-
tunity to visit this famous private club
renowned for its excellent [talian
cuisine.

We recommend that once again we
time the event to the GMA Convention
in New York so that we can continue
to have a good turn-out of macaroni
manufacturers.

Hatel 5¢. Mestz on Centrol Pork South, New
York City, site of the Seminors on Geod

TR et o 43
Miles of Mecaroni

A total of 1338829281 pounds of
macaroni products, or 112,200,000 miles
in pasta—enough to encircle tha globe
4,508 times—was consumed during
1969, a record year for the industry.

Macaroni publicists get carried away
with statistics like these and go soaring
off into space abetted by astronauts who
munch noodles in their journey to the
moon. But then there is always a return
to earth, such as the Preliminary Report
of the 1967 Census of Manufactures .-
leased in the late Fall of 1969. Thisd. -
ument, which is the best set of statist,
the macaroni industry has, set prod.
tion of macaroni products in 1967
1,245,100,000 pounds. With a populati
of 199.1 million in the United Sta! s
that year, per capita consumption f. -
ured to be 6.25 pounds.

Nineteen sixty-seven was a poor ye. .
and the gain in 1968 was only 1 !
per cent. This made production an es -
mated 1,266.391,.210 pounds. With a po; -
ulation of 201.2 million, the per cap! 1
consumption increased to 6.29 pounds

There was a sharp gain in productii 2
in 1969 of some 5.72 percent, makir i
estimated  production  1,338829.211
pounds. The population upped to 2032
million, and per capita consumptica
tose to 6.58 pounds.

Prospects for another record in 1970
are encouraging. With a good supply of
durum wheat, the basic ingredient in
macaroni products, and a continuance
of the growing popularity of macaroni
products especially among the young
people, this coming year and the bal-
ance of the 70's should be banner years.
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APRIL 16 - SEMINAR ON GOOD MANUFACTURING PRACTICES
in cooperetion with the Food and Drug Administration

APRIL 17-18-SEMINAR ON PACKAGING
pointers on methods, materials and machines.

How does your package rate?

As a container?
As a salesman?
Display well?
Eye-catching?
Invite handling?

Look like
good value?

Easy to

price mark?
Do ywu picture
the procﬁ:ct?
Are product name,
brand name
easy to identify?
Have you given
complete
directions,
suggested uses?
Is your package
easy to open,
close, store?
Bring your
questions
to a panel
of experts.

PACKAGING NEEDN'T
BE A HEADACHE...

At Hotel St. Moritx On-the-Park, 50 Central Park South, New York City,
close to the Coliseum, site of the Packaging Show, April 20-23

Reservations for rooms and seminars through

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

ArriL, 1970




HEN the family sits down to din-

ner, there's probably no mention
—or even thought—of what's involved
in food preparation. The homemaker’s
mind surely must spin from watching
the budget, keeping an eye out for bar-
gains, meeting nutritional needs, con-
sidering the family likes and dislikes,
planning pleasing combinations, timing
the preparation so the meal is served
with the food at its tantalizing best. At
mealtime the woman doesn’t mind that
her family is only interested in the
food; her reward Is in watching them,
healthy and happy, as they enjoy the
results of her work.

Members of the National Macaroni
Institute oYer a public tribute to the
valiant homernakers \-ho manage lo
feed their families well, in spite of all
the details involved. It is with pride
that they point out, as gentle reminder,
that macaron! products score high on
all the tests the homemaker puts to a
food before purchase. ‘dacaroni, egg
noodles and spaghetli are always eco-
nomical, thay are high in food value,
they are well liked, they combine with
an endless number of other foods, and
are quick and easy of preparation.

Easy Casserole

Here's one nourishing, albeit meat-
less, cascarole suggested by the Nation-
al Macaroni Institute. Combine elbow
macaroni with eggs and cheese in Mac-
aroni Mickey Mouse. No one seems to
know how the amusing name origi-
nated, but everyone who has tasted it
agrees that this is a stand-out dish. It is
basically a form of the popular maca-
roni and cheese combination, but the
addition of the eggs in the sauce pro-
duces a custard-like texture which is
pleasantly different.

Macaroni Mickey Mouse
(Makes 6 servings)
1% tearpoons salt
1% quarts boiling water
1 cup elbow macaroni (4 ounces)
14 cup butter or margarine
1 cup soft bread crumbs
144 cups milk, scalded
1 canned pimiento, minced
1 tablespoon chopped parsley or
celery
1 tablespoon chopped onion
1 teaspoon salt
s teaspoon pepper
Dash paprika
3 eggs, beaten
1% cups grated Cheddar cheese
2 strips bacon, cooked and chopped
(optional)
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Add 1% teaspoons salt to rapidly
boiling water. Gradually add macaroni
so that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander.

Return macaroni to pot, add butter
and toss until butter melts. Add re-
maining ingredients and mix well. Turn
into 2-quart casserole. Bake in 330°
(moderate) oven 40 to 45 minutes. Gar-
nish with bacon, as desired. Serve with
cheese sauce If desired.

Raucy Bpagheiti

Spaghetti also serves the budget well
and can become a company dish too
using the generous National Macaroni
Institute recipe for Spaghetlini with
Hot Sausage Sauce. Spaghettini is spa-
ghetti with a small diameter; the recipe
here calls for a sauce with the usual
tomato and ground beef and seasonings,
but becomes quite different from the
ordinary meat sauce when hot Italian
sausages are cut up, cooked and min-
gled with the other iagrrdients. It's a
spicy hot sauce—you cauld make it less
hot by using Italian sweet sausage.

Speghettinl with Hot Sausage Sauce
(Makes 12 orrvings)

1 pound Italian ho: sausage, cut in
chunks

Vs cup hot water

143 pound medium inushrooms, sliced
3% cup shredded carrot

1 medium onion, sliced

V2 cup chopped celery

i cup chopped parsley

2 pounds ground beef chuck

1 can (1 pound, 12 ounces) plum to-
matoes

PASTA SOLVES BUDGET PROBLEMS

2 cans (6 ounces each) tomato past
1 cup dry red wine or water
1 bay leaf
2 teaspouns salt
1 teaspoon basil leaves
\4 teaspoon pepper (optional)
3 tablespoons salt
6 to 9 quarts boiling water
1Y pounds spaghettini or spaghetti

In Dutch oven or kettle, cook sausag:
in water 10 minutes, tightly covered,
stirring occasionally. Remove sausage
with slotted spoon. In same kettle, saute
mushrooms, carrols, onlon, celery and
parsley in sausage drippings until crisp-
tender. Remove and add beef; cook stir-
ring frequently, until lightly browned
and liquid is cooked down. Remove any
excess fal. Return sausage and vege-
tubles; add tomatoes, paste, wine, bay
leaf, 2 teaspoons salt, basil and pepper.
Cover and simmer Y4 hour; uncover and
simmer 1V4 hours, stirring occasionally

Meanwhile, add 3 tablespoons salt to
rapidly boiling water. Gradually add
spaghettini so that water continues to
boil. Cook uncovered, stirring occasion-
ally, until tender. Drain in colander
Serve with sausage sauce. Pass grated
Parmesan cheese, if desired.

The Great Extender

Noodles are a great extender for
many meats—either mixed together in
a casservle or as @ base on which to
serve a sauce. For the best of all pos
sible noodles, cook them in plenty ¢
boiling salted water and cook them on!
until they are tender. The taste test |
the best guide to tenderness. Drai
them thoroughly in a colander ar
serve at once while they are piping hc

A good example of delicious and ect
nomical food is this Wine Braised Lam
with Noodles, using an inexpensive ct
of meat like lamb shoulder along wit
that great meat extender, egg noodle

Wine Braised Lamb with Noodles
(Makes 4 to 6 servings)

1 Wice bacon, diced

pounds boneless lamb shoulder, cu

in 1Y4-inch cubes

2 medium onions, sliced

2 cloves garlic

1 medium carrot, quariered

teaspons salt

ts teaspoon pepper

13 teaspoon bouquet garnie for lamb.

or substitute a mixture of V4 tea-

spoon rosemary, tarragon, savory

and oregano leaves

bay leaf

1 strip of vrange peel, 2 inches long
(Continued on page 26)
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Long Goods Automatic Load
Horizontal Cartoner

for long goods only, or combination of packets
for macaroni or spaghetti dinners.
It packs lasagna as well.

T B

e

The machine

is adjustable through

a large range of

6 ounce—3 pound
long goods products.

Speeds Variable to 120 cartons per

minute, dependent on automatic scale or =
dexterity of operators ability Ry -
to load machine. B

The machine is cquipped with No Product—No Carton
Device as well as No Carton—Product Bypass eliminating
the possibility of inserting product without a carton.

Product Tray line of travel is against carton opening and product is confined on all four sides

during insertion

Machine is capable of accepting mest all availuble Hot Melt Applicators on the market today.
Rotary Imboss Coding, counters, etc.,

M

to eliminate fanning and loss of product.

available as optional features.

Telephone: Area 312, 677-7800.
For further details write or call.

C

CLYBOURN MACHINE CORPORATION

7515 N Linder Avenue Skokie lllinoss

Dependable Equipment for the Packaging Industry

Arni, 1970




Paste Solves
Budget Problems—

(Continutd from page 24)

% cup Burgundy or ciher dry red
wine

2 tablespons each: flour, water,
brandy

1 tablespoon salt

3 quarts boiling water

8 ounces medium egg noodles (about
4 cups)

Cook bacon in large heavy saucepan
until erisp; remove and set aside. Add
lamb and brown on all sides. Remove
meat and saute onion and garlic in
drippings about 2 minules. Return
lamb. Add carrot, sall, pepper, herbs,
orange peel and wine. Simmer covered
1 hour, or vatil meat is tender. If too
much liquid cooks away, add hot water
to bring up the level. Remove lamb and
pile in serving dish; keep warm. Dir-
card bay leal, garlic and orange peel
and skim off any excess fat. Blend flour
with water and brandy; stir into cook-
ing liquid. Cook, stirring constantly,
until gravy boils. Simmer 2 or 3 min-
utes.

Just before lamb is placed on serving
dish add 1 tablespoon salt to rapidly
boiling water. Gradually add noodles
s0 that water continues to boil. Cook
uncovered, stirring occasionally, until
tender. Drain in colander. Arrange
around lamb and pour sauce over lamb
and noodles. Sprinile with reserved
bacon.

Herb Noodles

Ravarino & Freschi, Inc., of St. Louls,
Missouri, have introduced a new egg
noodle product flavored with a secret
blend of aromatic herbs developed in
the home kitchen of Rosa Tusa, inter-
nationally known food editor of the
Milwaukee Sentinel.

Through an exclusive agreement with
Rosa Tusa, and after two years of ex-
perimenting and testing, R-F have de-
veloped a method of producing this
newest type convenience food that still
has the original homemade flavor.

Packed in flexible film, serving sug-
gestions say:

R-F Herb Noodles need no saucing
to be tasty.

They are especiaily fine tossed
with a little butter or margarins.
Team with all meats, fish, poultry,
game and dairy dishes.

Serve with stews, soups, gravy,
meat juices.

Use with your own favorite ncodle
recipe.

® Use as a nourishing side dish.

The product is being introduced Into
R-F marketing areas.
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Sunday’ Lovely Leftover is
Mondays Dandy Dinner

Now vhe Inhovers con sasse beroli thaa
“ vt merving * Se pund, yea N weat
mving pemenss you like 1o dinser,

Canepa Campeign

A new service campaign for macaronl
and Italian specialities is being offered
10 homemakers by the John B. Canepa
Co. makers of Red Cross spaghetti and
macaroni. One portion of the newspaper
campaign features the versatility of
macaroni with leftovers under the head-
line “Sunday's Lovely Leftover is Mon-
day's Dandy Dinner.” The i.s run only
on Mondays with different vecipes each
week. The other portion of the cam-
paign running on “Best Food Day” In-
troduces the homemaker to the novel
idea of adding pasta to canned soup for
heartiness. Four colw full page Sunday
supplements are als ) being used.

The campaign is running in Chicago
and Indianapolis. Lilienfeld & Co., Chi-
cogo is the advertising agency.

Classic Casseroles
The American Dairy Association join-
ed forces with Creamettes Macaroni and

Spaghetti in a nationwide recipe promo-
tion with the theme *“Classic Cas-
seroles,” in March.

A two-page, four-color joint ad in the
March issue of Family Circle Magazine
featured a trio of family pasta cas-
seroles in an Early American setting,
with recipes for making each with non-
fat dry milk.

The three casseroles are “hot, hearty
and delicious proofs” of ADA's overall
winter promotion theme “Dairy Foods
—real volues in flavor.”

Deminic Forte

Golden Grain Appointmenis

Golden Grain Macaionl Co, San
Leandro, Calif., has announced two ma-
jor appointments to the firm's mannge-
ment team.

Veteran company man Dominic Forte
has been named national sales manager,
while filling the new position of Zun-
troller is Louis B. Bono.

According to Vincent DeDomsenico,
chief executive officer, Forte will direct
Golden Grain's sales force throughout
North America as well as in internatiun-
al trade.

Forte, who has Leen with the firm for
33 yeors, most recently served as ils
Chicago-based sales manager for the
Midwest and East Coast. He joined
Golden Grain when he was 17 years old
and has served in all areas of produc-
tion and distribution.

Bono, 33, came to the company from
Dalmo Victor, a San Francisco area
electronics concern, where he was fi-
nancial analyst. Prior to that, he was
with California Canners and Growers
Association as a cost accountant.

In addition to heading up the general
accounting, budgeling, data processing
and systems development operations, he
will serve also as controller for Golden
Grain's wholly owned company, Ghir-
ardelli Chocolate, DeDomenico stated.
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m " ~an unautomated interval between processing and packaging. A

@9p 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 cm_'cllplmlo expensive unneeded labor and recover valuable floor
~ space with the:

ASEECO accumaveyor

,‘l'hn Aeeumnvayor is a Fully Automatic Surge Storage Unit for fragile, non-free
s ﬂowinl items. Product from processing is Accumulated into an electrically pro-
3 lrllnme(l moving storage that automatically compensates for surges and distrib-
ulu ) single ‘mnluplu of packaging lines “on demand."

SFNE g S

, witho obligahon.
engineering services to aid in design and
¥ layout of conveying and storage
33 systems, as well as installation service.

Find out what the Accumaveyor

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

ASEECO corr.

Automated Syajems 4

EqQquipment E nginmaerning

1830 W, OLYMPIC BOULEVARD
LOS ANGELES, CALIF. 90008
TELYPHONE (213) 23885.9091
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Protecting Profit Margins

Highlights fram Commaents by Alexander R. Gorden
At the Winter Mesting

Alesander R. Gordon, Partner, Peat Mar-
wick, Mirchell & Co., certified public ac-
countants, is in charge of a wide range of
the firm's comulting practicr, inclnding
responsibility for all commercial activities,
as well as specific industries, such as banl-
ing, insurance, merchandising, etc., and yuch
Junctional activities as industrial engineer-
ing, data processing, managemen! accouni

f?

Mr. Gordon v the suthor of articles on
management toplcs ard Is a frequent speaker
at management and professional socicties,
A CPA in the Siate of New York, he is a
member of the American Institute of Cerii-
ficd Public Accountenis, as well as the New
York State Society. In this capacity he serves
as Editor of the Management Services De-
partment of the New York Certified Public

ing, orpenization and long-range pl I

N talking about protecting profit
margins in the macaronl Industry, 1
see several problems. First, the environ-
ment is different from that of other
major industries because companies are
primarily family-owned and managed.
Management motivations, therefore, are
different than thesy would be in a pub-
licly-owned manufacturing company.
In such a company stockholders would
be more concerned about business
trends and economic developments as
they affected dividend payments. De-
partment head performance would be
measured more closely. For example, il
sales do not go up 10 percent every
year, then perhaps corporate objectives
are not being met. 1f the Treasurer isn't
making dollars work day by day, he i#
going 10 be challenged. 1 could be dead
wrong. but 1 do not get the feeling that
such basic underlying motivations are
at work in the macaroni industry.

Food is a basic industry, and maca-
roni as a food product is growing in
terms of dollar salesatarate of 310 4
percent a year, basically keeping up
with the economy and the population
trend. 1 would like to know if people
are cating more or less macaroni prod-
ucts and why. So, though we see dollar
sales moving up, 1 am not really able
to get a handle on pounds shipped mov-
ing up in terms of per capita consump-
tion. So there are basic questions as to
whether a company is going for a great-
er percentage of the market and how it
knows whether its objectives are being
achieved.

I see firms in this industry bidding at
what must be below cost levels, and 1
do not understand how money can be
made on these kinds of deals. If you
Jlook at sugar or any other basic food
commodity, you look at profits on a
per-pound basis. The overall margin, as
you know, per unit or per package on
the shell, is not great. But 1 am not
going to talk about marketing, as you

2R
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know a great deal more about your
markets and running your business
than 1 will ever know. Basically what
I want to discuss is a different way of
looking at what your product is costing
you, so that when you make a deal or
when you are pricing your product, you
will have a better understanding of the
differences between product cost and
profit,

Belore we talk about applying Ciils
or general management philosophy, we
must start with organization. We orga-
nize a company, or any corporate enter-
prise, around basic, logical, economical
flow of goods and services, so we can
take the entire cycle of marketing all
the way back to storage, into produc-
tion, and then bring down the produc-
tion unit into controllable factors. When
we analyze our organization, we link
three factors: the basic flow of goods
or monies, the decision-making process,
and the organization itself. In bringing
these three factors together, we develop
an information system, and the balanc-
ing of this really constitutes the man-
agement process.

Is 11 Profitable?

In determining the goods to be man-
ufactured, we should ask if it is profit-
able. Which items do we have to have
in order to be competitive? What is the
return on investmeni? These questions
are basic, and unless answered proper-
ly, 1 do not belleve any company or
industry can long survive.

If an industry is highly profitable,
competition is going to move In. If a
company cannot put up the money to
meet this competition with heavy czpi-
tal, that company canmot survive.
Therefore, the survival motive is behind
the protection of profit margins, and it
leads to the necessity of knowing costs
and profit contribution.

Let's look at a product cost sheet with
Products A, B, and C.

Tatal
Absorption Cestizy A | ] c Line
Rales Income 100 o 50 P09
Cont of Goods
Sold - 0 % ™
Gross Profit 0 L S0 1
Less:
Selling Expanse i k] L] w0
General Expen:e 10 » w 140
Net Profit » » —jw — 5
Direci Costng
Sales Incorn.e o 0 S0 P00
Less Varable
Expense i 3 B
Contribution 0 I 30 X0
Less:
Fixed Costs 4
Net Profit - 8

Product C, in looking at it from the
standpoint above in Absorption Costing.
is more expensive to make. Under @
Cost Accounting System, il we were
using only standard costs and if we as-
sumed that Product C was more expen-
sive to make, while at the same time the
total line was losing money, the initial
reaction, in order to cut costs, might be
to drop or trim that product which was
the more expensive to make. But it may
be wise to look at your product line ir
iwo different ways before making you:
decision.

Break Out Detall

In losiing st how we make bids ot
how we put prices out, what we want
to do is to differentiate between som«
of the factors that are in play and an
uncontrollable under absorption costing
and how they would look under direct
costing. It may not be fair to look at this
without breaking out some of the detail.
‘The point is that in looking at a profit
on » product, If we tuke the absorption
approach 1o costing, we have total over-
head included and all depreciation. Ba-
sically, those are put into our cost of
goods sold areas

Many of us carry product lines be-
cause they are traditional. I suggest we

(Continued on page 31)
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" ChallengDEMACO with
production problem.

LASAGNA?

Use o Demaco Continu-
ous lLine with our La-
sagna Stripper and get
the benefits of outomat-
ic production with virtu-
ally no scrap or break-
age.

For additional information, specifications amd quotations, contact

DE FRANCISCI MACHINE CORPORATION

46.45 Metropolitan Ave., Brooklyn, N.Y. 11237, US A * Coble: DEMACOMAC ¢ Phone 212-386-9880
Western Rep.: HOSKINS CO. P.O. Box 112, Libertyville, llhinos, U S A ® Phone 312.362-1031

YOU GET
JSUAET )/
VIORE WITH
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CCORDING to recent newspaper
articles, employees’ drinking on
the job is becoming an increasing press-
ing problem for many employers. When
an employee may be discharged or
otherwise disciplined for this rason
often becomes a problem when the cm-
ployer is operating under a contract
with a union not to discharge anyaa:
except for “just cause.”

Most labor arbitrators refuse to sup-
port the employer if the employee was
discharged or suspended for violation
ot & rule which had previously been
ignore2 by the company. If the same or
other employees Hiive been consistently
flouting a rule against drinking with
impunity, a sudden enforcement of it
is luoked upon with disfavor.

One of the published opinions along
this line described what must have been
a really swinging plant. The cast in-
volved eight employees discharged for
drinking and playing cards. However,
it appeared that those activities had
been condoned by foremen on the night
shifts, and one foreman habitually
walked about with a pint bottle of
whiskey sticking out of his rear pocket.
On one occasion, the foreman had sent
an employee out for beer for everyone.

The arbitrator felt that in these cir-
cumsiances the eight were merely the
unlucky victims of a sudden urge for
reform, and that their discharge was
unwarranted.

An employee should not be dis-
charged on mere suspicion that he has
been drinking.

Several arbitrators have found dis-
charges unjustified where there was an
unsubstantiated report of drinking. The
word of one person that he smelled
liquor on the employee's breath was
inadequate proof.

In one case, the fact that the em-
ployee was seen to place a bottle of
whisky in a hiding place was not evi-
dence that he had been drinking. An-
other tolerant arbitrator found that an
employee who smelled of liquor after
having attended a cocktail party given
by a customer, and whore report con-
tained misspellings and poor punctua-
tion, was not necessarily intoxicated.

However, a medical report is not re-
quired, since a layman is capable of
judging the visible effects of alcohol.

Discipline may almost always be ad-
ministered when drinking interferes
with safety. Thus the discharge of a
lathe operator who had been drinking
on the job was upheld.

MT.M

An airline was entitled to stnictly
enforce its “24 hour rule” which pro-
hibited pilots from drinking within
twenty-four hours of fiying.

One arbitrator upheld the discharge
of an employee who was a chronic al-
coholic and taking excessive leaves of
sbsence. This was 5o even though the
drinking had not yet affected his job
performance.

With respect to drinking, the answer
is not so hard for an employee who
drinks on the job or comes to work
showing the eflects of drinking. Disci-
pline in this kind of case is accepted
almost without questions. There re-
mains, however, a question as to the
severily of the discipline.

Thus for a first offender, with a good
work record, discharge would be found
to be too high a price to make him pay:
suspension for a short period would be
more appropnie.

In this connectlon a previous warning
is also relevani. If a man has been
warned, punishment may be more se-
vere than if this has not been done.

Wearing Apparel

The same warnings apply to rules on
wearing apparel for employees—uni-
formity, publicity, safety, and enforce-
ment. This s illustrated by a recent
case in which the arbitrator wrote a
long opinion, and which was concerned
with a female employee who wanted to
wear & wig. This, like drinking, could
become a common problem!

A dispute arose in a meat-packing
plant as to whether women employees
should be allowed to wear wigs while
at work as meat packers. The problem
was a touchy one because it involved
female vanity.

After a wig worn by a female em-
ployee caught in a drive chain of a
conveyor bell, the company issued a
rule that no wigs or hairpieces be worn
in the plant.

REASONABLE PLANT RULES

by Herold T. Holfpenny, Generel Counsel, NNM.M.A,

A woman who wanted to wear her
wig challenged this rule, and the union
filed a complaint which was the subject
of the Erbitration.

The complaining female testifled that
she was busy with household duties as
well as at work, and didn't have time
to go 1o a beauty shop as often as she
would like, and so wore a wig. She said
the wig made her feel better, and when
she was in a better frame of mind she
could work better. The union argued
that the morale of any female employ-
ees who liked wigs would likewise be
improved, to the benefit of the plant.

The company argued that safety re-
quired the omission of wigs, and that
wigs are not sanitary as natural hair,
requiring a great deal of care not ordi-
narily bestowed upon them. It pointed
out that it supplied an adequate chang-
ing room, with lockers for street clothes,
and that it would only take two or three
minutes to put the wig on after work.

The arbitrator agreed with the com-
pany in his view wigs were a salety and
health hazard. They have ao natural
oil, and 30 become brittle and break,
scattering hair about the place. As for
improving the morale of the females in
the plant, this did not impress him. If
the wig would make them happier, they
would be even happier if they could
wear high heeled shoes and beautiful
dresses—impossible in the plant. In any
event, it takes a woman less time to
put on a wig than to put on a hat.

In general, decisions on rule-makini
in the field of personal attire or appear
ance are difficult because they invadc
very personal rights on the part of the
employee, and rights which are likely
to be deeply felt. So long as efficiency
safety, or production are not adversel)
affected, it is better to allow freedon
in this fleld.

For example, one arbitrator founc
that a young man could not be made
shave off a beard, when his job (whict
he did well) was the repair and mainte-
nance of trucks. It could not be said
that he damaged the “image” of the
business, since he did not deal with the
public. Nor could the arbitrator find
that a health or safety factor was in-
volved.

However, if there are situations in
which beards, or clothing of a particu-
lar kind, or any other aspect of the per-
son, would interfere with the job, or be
unsafe or distracting to fellow workers.
then reasonable rules may be made and
enforced.

IF WE DON’T MAKE IT, NOBODY DOES!

Send us your sketch of a novelty shape and we will make a sample for you
at out-of-pocket costs. Your ideas will be kept fully confidential.

mamc/ac’urﬂ- o/ macnrani i&'ﬂ

The birthplace of macaroni novelties
6917 MILWAUKEE AVENUE, NILES, ILLINOIS 60648

GUIDO TANZI INC.

Bert Fania, General Manager
Telephone: 312-647-9630
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DURUM PRODUCTS

A D M MILLING CO, Box 5277 Plaza
Station, Kansas City, Missouri 64112.
Manufscturers of Comet No. 1 Semo-
lina, Romagna Granular, Goldenglo
Fancy Durum Patent Flour, Palermo
Durum Flour. See ad page 13.

AMBER MILLING DIVISION, Farmers
Union Grain Terminal Association,
St. Paul, Minnesota 55101. Telephone:
Area Code 812, §48-9433. Manufaty.
ers of Venezia No. 1 Semolina, Im-
peria Durum Granular, Crestal Dur-
um Pancy Patent Flour, and Kubanka
Durum Flour. See ad page 11.

FISHER FLOURING MILLS COM-
PANY, 3235 16th Avenue, S.W., Seat-
tle Washington 98134.

GENERAL MILLS, INC., Sperry Divi-
sion, Bakery Flour Sales, Sperry
West, P.O. Box 10-730, Paly Alto,
California 94303. Manufacturers and
distributcia of Royal and Golden
Durim Granulars; Sperry Macaroni
Floar; Durella Semolina No. 1; Exal-
te. and Santa Durum Clears.

INTERNATIONAL MULTIFOODS
CORP., Durum Division, Investors
Building, Minneapolis, Minnesota
85415, Manufacturers of Como No. 1
Semolina, Capital Durura Granular,
Capital Fancy Durum Patent, Ravena
Durum Patent, Bemo Durum First
Clear and Naples Durum Second
Clear. Genera! offices in Minneapolis;
sales offices in New Yotk and Chi-
cago. Principal durum mills in Bald-
winsville, 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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830 Grain Exchange, Minneapolis,
Minnesota 55415, Manufacturers of
King Midas No. 1 Semolina, King
Midas Durum Granular, Gragnano
Durum Granular Flour, King Midas
Durum Fancy Patent Flour, Kubo
Durum Fancy Patent Flour, Durambo
Durum Flour. See ad page 10.

FORTIFICATION

MI'"CK & COMPANY, INC., Merck

+ 'mical Division, Rahway, New Jer-
s 07085, Suppliers of regular and
custom vitamin mixtures to millers
for Inclusion in semolina and flour
mixes. Sales Offices: Teterboro, New
Jersey; Chicago, Illinois; 5t. Louls,
Missouri; San Francisco, California;
Los Angeles, California.

VITAMINS, INC., 401 North Michigan

Avenue, Chicago, Ilinols 60811
Phone: 312-527-9400. Manufacturers
of enrichment ingredients used by
macaron! manufacturers 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
macaroni and spaghetti products.
Federal standards of identity for en-
richment of macaroni and spaghetti
pmdudaptmltlhcnnolup!os
percent defatted wheat germ. Sales
representatives: East, Louls A. Vivi-
ano, Jr., Plainfield, New Jersey, 201-
434-2788; Midwest, Jack W. Rogers,
Chicago, 1llinois 312-527-8400; West,
Joseph P. Manson, Tiburon, Califor-
nia 415-474-9151.

EGGS

ARMOUR AND COMPANY, P. O. Box

9222, Chicago, Illinois 60{90. Offering
Cloverbloom frozes: 2zd dried eggs.
Dark color yoits and whole eggs pro-
duced from Armour's own quality
controlled flocks packed to your spe-
cifications. Offer natural and special-
ty cheeses to the macaroni industry.
Contact Al Smith at 312-751-4985 or
Ernie Norden ai 312-751-4997. See ad
page 49

PEAVEY COMPANY FLOUR MILLS, BALLAS EGG PRODUCTS CORPO-

RATION, 40 North Second Street,
Zanesville, Ohlo 43701. Sales office in
New York City. Packers of pasteu-
rized frozen and spray dried high
color yolks for the noodle trade. Sce
ad page 51.

V. JAS. BENINCASA COMPANY, First

National Bank Building. Zanesville,
Ohlo 43701. Packers of frozen and
dried egg products. High color yolks
available. Plants in Loulsville, Ken-
tucky; Bartow, Florida; and Farina,
Minols.

HENNINGSEN FOODS, INC, 2 Cor-

porate Park Drive, White Piains, New
York 10804. Manufacturers o who'¢
edg solids, egg yolk solids and rg ¢
albumen solids. Also are maniis:-
turers of dehydrated beef, chicken
and ham products in chunk and pow-
dered form. Plants in Springfield,
Missouri; Omaha. Nebraska; Mal-
vern, lowa; and Norfolk and David
City, Nebraska. Sales offices in each
of the major cities In the United
States, in Western Europe, in Japan.
in Mexivo, and in SBouth America. Sec
ad page 5.

C. KA'TIS COMPANY, 2039-i5 N

Damen Avenue, Chicago, Illinoi
60847. Phone: 312-384-0700. Distribu
tors of fresh-broken, frozen, and she!
eggs. State and Federal inplant ir
spection. See ad page 50.

MONARK EGG CORPORATION, 60

East Third Street, Kansas City, Mi:
souri 64108. Manufacturers and pack
ers of all dried and frozen egg prod
ucts. Specializing in dark color fo
the noodle trade. Continuous USD.A
inspection. Main office located it
Kansas City. Brand name: Monark
Drying and breaking plants in Mis
souri and Kansas. See ad page 43.

NATIONAL EGG PRODUCTS COR:

PORATION, P.O. Box 338, Sacial
Circle, Georgia 30279. Phone: 404
464-3345.

WILLIAM H. OLDACH, INC, Ameri-

can and Berks Streets, Philadelphia.
Pennsylvania 19122, Packers and dis-
tributors of frozen and dried egg yolk
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SCHNEIDER BROTHERS, INC. Chi-

cago office: 1550 Blue Island Avenue,
Chicago, Illinois 60608, phone 312-
666-3535. Chicago plant: 323 N. Car-
penter Street, Chicago, lllinois 60607,
phone 312-226-8368. Birmingham ol-
fice and plant: P.O. Box 1590, Birm-
ingham, Alabama 35201, Processors of
frozen eggs since 1915. Broker and
Clearing House members, Chicago
Mercantile Exchange.

MILTON C. WALDBAUM COMPANY,

Wakefeld, Nebruska 68784. Phone:
402-2/8-2211. Dried whole eggs. Dried
yolks {colse specified); frozen whole
e4gs (color specified); frozen yolks
(color specified), See ad page 8.

MANUFACTURING
EQUIPMENT

ASEECO CORPORATION, 1830 West

Olympic Boulevard, Los Angeles,
California 90006. Agents for macaruni
production machinery. Manufactur-
ers of complete storage systems for
noodles, cut goods and specially
items: Aseeco-Lift bucket elevators,
vibrating conveyors and accumavey-
-ors. Engineering and plant layout for
complete macaroni plants from stor-
age to warchouse; supervision and
installation of all equipment. See ad
pege 27,

DOTT. INGG. M., G. BRAIBANTI &

COMPANY, Largo Toscanini 1, Mi-
lan, Ialy. US.A. and Canada repre-
sentative: Werner/Lehara, Inc, 60
East 42nd Street, New York, N.Y.
10017. Manufacturers of completely
automatic lines for long, twisted, and
short goods. Production lines from
5,000 to more than 100,000 pounds in
24 hours. Pneumatic flour handling
systems. All types of specially ma-
chines, including ravioli and tortel-
lini’ Free consultation service for
factory layouts and engineering.

THE BUHLER CORPORATION, 8925

Wayzata Boulevard, Minneapolis,
Minnesota 55426. Planning and engi-
neering of complete macaroni facto-
ries: consulting service. Manufac-
turers of macaroni presses, spreaders,
continuous dryers for shoit and long
goods, multi-purpose dryers for short,
long and twisted goods, automatic
cutters, twisting machines, die clean-
ers, laboratory equipment. Complete
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flour and semolina bulk handling sys-
tems. Sales offices at 230 Park Ave-

nue, New York, and Buhler Brothers,
Lid., 1925 Leslie Street, Don Mills,
Ontario, Canada. See ad pages 16-17.

CLERMONT MACHINE COMPANY,

Inc., Subsidiary of Carlisle Corp., 280
Wallabout Street, Brooklyn, N.Y.
11206. Manufacturers of a complete
line of machinery for the macaroni
and noodle irade, including bucket
and cleat conveyors. Affiliated with
N.&M. Pavan, 35013 Galliera Veneta,
Padova, Italy, manufacturers of auto-
matic continuous lines for short and
long cut pasta; entirely automatic
noodle, nest and coil lines (no trays);
conventional and fast drying cycles
with pre-dryer aad finish dryers in
stainless steel. See ad pages 29 and
30.

CONSOLIDATED BALING MACHINE

COMPANY, Saies Division of N. J.
Cavagnaro & Sonz Machine Corpora-
tion, 1862 Sixth St. Brioklyn, N.Y.
11215. Department MJ. Manufactur-
ers of a complete line of all steel,
hydraulic Baling Presses for baling
all types of waste paper, cartons, sem-
olina bags, cans, ete. Also manulic-
ture machinnery for producing Chi-
nese type noodles, dough brakes, and
cutters. See ad page 8.

DE FRANCISCI MACHINE CORPO-

RATION, 46-45 Metropolitan Avenue,
Brooklyn, N.Y. 11237. Full range of
automatic presses for both short culs
and long goods from 500 lbe. to 2,500
Ibs. per hour. Continuous automatic
lines for long goods with new patent-
ed automatic return of the emply
sticks to the stick reservoir of the
press. Automatic stick stripping de-
vice with a speed up to 24 sticks per
minute. Automatic long goods cutters
and automatic weighers for long
goods; automatic sheet formers; noo-
dle cutters; high temperature finish
drying rooms; new dual air chamber
design preliminary dryers for long
goods. Die washers, egg dosers and
conveyors. Special canning spreader
for filling macaroni producis at a pre-
determined quantity directly from
extrusion press into cans. Consulta-
tions and factory layouls available
for your requirements. Full line of re-
built presses and hydraulic presses.
Exchange system for preliminary
dryers, ADS spreader conversions and
screw  cylinders. Complete line of

“Ambrette” extruders. cyclo-mixer
and specialized “Ambrette” equip-
ment. Western representative: Hos-
kins Company, P.O. Box 112, Liberty-
ville, 1llinois 60048. Sce ad pages 32
and 33.

HOSKINS COMPANY, I'O. Box 112

Libertyville, linois 60048, Sales rep-
resentatives for: DeFrancisci Machin-
ery Corp.. manufacturers of macaront
machines; Autoprod, Inc., manufac-
turers of pizza and frozen casserole
machinery: J. C. Ford, manufacturers
of snack and Mexican food produc.
tion muchinery; Semco, manufactur-
ers of bulk four handling systems;
Aseeco, manufacturers of food con-
veying and storage equipment. Sce
ad page 43

MEYER MACHINE COMPANY, 3323
Fredericksburg Road, San Antonio,
Texas 78201. Phone: 512-734-5151.
Conveying, elevating and processing
equipment for the macaroni industry.
Simplex Conveying Elevators: easy
let-down chutes: Vibra-Flex convey-
ors; special dryers for macaroni and
noodles built to your specifications
Sce ad page 7.

SODROOK MACHINE, Division of Vol-

pi & Son Corp., 54 3rd Avenue,
Rrooklyn, N.Y. 11215. Phone: 212-
409-5922. Complete line of roodle
cutting. ravioli, capelletti and gnoc-
chi machinery; drying units; cut-
ting machines; rontinuous production
presses and sheeters; 25 to 250 |bs.
per hour. Complete line of Giacomo
Toresani Machines.

ZAMBONI, Via lsonzo Casalecchio,

Bologna, ltaly. Coiling machines,
ravioli machines, nesting machines,
shearing-folding machines. Carton-
ing. weighing, and bag-packing ma-
chines. Agents in the industrial
branch: Dott, Ingg. M. G. Braibant
& Company, Milan. Braibanti repre-
sentatives in the US.A. and Canada:
Werner/Lehara, Inc. 60 East 42nd
Street, New York, N.Y. 10017,

DIES

D. MALDARI & SONS. INC,, 557 Third

Avenue, Brooklyn, N.Y. 11215, Phone:
212-499-3535. Specializing in extru-
sion dies for the food industry. See
ad page 47,

(Continued un page 38)
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PLINIO & GLAUCO MONTONI, P.O.

Box 159, Pistoia, Italy. Dies in Teflon
with interchangeable round and oval
section elements; Bronze dies; Crom-
oduro dies. Sce ad page 39.

GUIDO TANZI, INC., 6917 Milwaukee

Avenue, Niles, Illinois 60648. Phone:
312-647-9630. Manufacturer of all
types of dies. Specialists in teflon dies.
See ad page 35.

PACKAGING
EQUIPMENT

AMACO, INC, 2601 West Peterson

Avenue, Chicago, Illinois 60843, De-
signers and distributors of all types of
weighing, bag-making, filling and
cartoning equipment for all branches
of the macaroni trade.

CLYBOURN MACHINE CORPORA-

TION, 7515 North Linder Avenue,
Skokie, lllinois 60076. Phone: 312-677-
7800. Vertical cartoning equipment
with volumetric or net weigh filling.
Horizontal cartoners for long maca-
roni products. See ad page 25.

CROMPTON & KNOWLES CORPO-

RATION, Packaging Machinery
Group, 3000 St. Charles Road, Bell-
wood, Illinois 60104. Phone: 312-287-
4200. Horizontal Cartoners for pack-
ages of long goods spaghetti, maca-
roni and Lasagna. Adjustable with
speeds to 180 cartons per minute and
udaptable to run with any automatic
welghing device. Vertical Cartoners
for packaging of short goods maca-
roni products by volumetric means
or available with net weight scales
with speeds to 150 cartons per mirute.

HAYSSEN MANUFACTURING COM-

PANY, Sheboygan, Wiscorsin 53081.
Phone: 414-458-2111. Sales offices in
all major U, S. cities and agents in
most countries of the world. Offering
a complete line of packaging equip-
ment for the macaroni industry: Ex-
pandomatic and Expandetie vertical
form, fill and seal machines with net
weight  scales. Volumetric feeds,
augers, and other feeds available.
Noodle feeders, bucket elevators, and
a full range of machine arcessories.
Sce ad page 8.

k1]

TRIANGLE PACKAGE MACHINERY

COMPANY, 6633 West Diversey Ave-
nue, Chicago, lllinois 60635. Phone:
312-889-0200. Manufacturers of auto-
matie form, All, seal machines for the
packaging of short cuts and noodles,
which may be equipped with either
volumetric or Flexitron net weight
fill systems; automatic and semi-
automatic Flexitron net weighing
systems for short goods using pre-
formed bags or carions; automatic
scales and wrappers for long goods
available for both standard and Ital-
ian style lengths; new Flexitron Stat-
ic Checkweigher for synchronization
with any vertical form, fill, seal ma-
chine that may be equipped with au-
tomatic servo feedback controls. See
ad page 21.

PACKAGING
SUPPLIES

BLUM FOLDING PAPER BOX CO,

INC., P.O. Box 368, Valley Stream,
L1, 51Y. 11582. Phone: 516-561-1000.
Folding paper boxes for the macaroni
industry. This company also owns
Swayze Folding Box Company, Can-
ton, Pennsylvania.

BURD & FLETCHER COMPANY,

Seventh Street, May to Central, Kan-
sas City, Missouri 64105. Phone: 816-
842-1122. Creative packaging engi-
neers.

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
cartons and other packaging materi-
als: point-of-purchase displays, out-
door posters, booklets, folders, ban-
rens and other advertising materials.
{Sales offices in 28 principal cities offer
nationwide package design service
and marketling consultation. Nine
manufacturing plants are strategical-
ly located coast to coast. See ad In-
side Back Cover.

E. 1. DU PONT DE NEMOURS &

COMPANY, INC, Wilmington, Dela-
ware 19898. The priucipal films from
Du Pont used for packaging maca-
roni and noodles are: Du Pont “K"
307 cellophanes, 2-in-1 polyethylene
bag films and “Clysar” polyolefin
films. Regional Sales Offices: East
Orange, New Jersey; Desplaines, Illi-
nois; Atlanta, Georgia; Brisbane,
California.

FAUST PACKAGING CORPORA-

TION, 100 Water Street, Brooklyn,
New York 11201, Creators and manu-

facturers of multi-color cartons an
promotional material for macaron
noodle products and frozen foods.

MUNSON BAG COMPANY, 1388 We

117 Street, Cleveland, Ohlo 4410
Cotiverters of cellophane and pol; -
ethylene bags as well as printed ro |
stock for sutomatic bag equipment.

PARAMOUNT PACKAGING CORPO-

RATION, Oak Avenue, Chalfon:,
Pennsylvania 18914. Phone: 2135-822.
2911. Converters of flexible packag-
ing.

ROSSOTT! LITHOGRAPH CORPO-

RATION, 8511 Tonnelle Avenue,
North Bergen, New Jersey 07047
Complete packaging services for mac-
aroni manufacturers, from design and
production via latest lithographic
equipment, to merchandising and
marketing assistance In packaging
promotions. Rossotti Clo-Seal Car-
tons (sift-prool, infestation-proof car-
ton construction); Rossotti Econ-o-
male equipment (heat-seal packaging
machinery). Executive offices: North
Bergen, N.J. See ads pages 2 and 3

ST. JOE PAPER COMPANY, Chicago

Container Division, 401 Northwest
Avenue, Northlake, [lllinois 60164
Phone: 312-562-6000. Corrugated ship-
ping containers; corrugated paper
products. Mill: Port 8t. Joe, Florida.
Container plants in 20 principal citics
throughout the United States. See ad
page 50.

SERVICES

JACOBS-WINSTON LABORATORIE

INC., 158 Chambers Street, Nt
York, N.Y. 10017. Consulting ar 1 a:
alytical chemists; sanitation ¢ans
tants; new product developmer
labeling and packaging advisors; pc
ticide and bacteriological analys
See ad page 41.

ACCOMPANIMENTS

LAWRY'S FOODS, INC., 568 San Fc -
nando Road, Los Angeles, Californ:
90065 and 1938 Wolf Road, D¢
Plaines, Illinois 60018. Manufacture!
of Lawry's Spaghetti Sauce Mi.
Goulash Seasoning Mix, Chili Mix,
Beel Stew Mix, Tartar Sauce Mix.
Seafood Cocktail Sauce Mix, Taco
Seasoning Mix, Enchilada Sauce Mix,
Seasoned Salt, Scasoned Pepper, Gar-
lic Spread, Spanish Rice Seasoning
Mix, liquid dressings, dry salad dress-
ing mixes, gravy-sauce mixes, and
dip mixes.
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~ TEFLON DIES

BRONZE DIES
CROMODURO DIES

DIES IN TEFLON WITH INTERCHANGEABLE ROUND AND AT
OVAL SECTION ELEMENTS

Address: Minio ¢ Gleuzo Montoni

?.0. Bex 159, Pistoia (ltalia) Tel. 24207-26712
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Pre-Cooked Frozen Macaroni Products

oy
Marvin E. Winsten® and Jemes J. Winsten, Directer,
Jacebs-Winsten Lebereteries Inc., New York City
Project Spensored by Amaericen Lecithin Company, Atiante, Georgie

HE demand for convenience type of

food preparation as evidenced by
frozen dinners has influenced the man-
ufacture and preparation of frozen
macaroni recipes. The past few years
has seen a significant increase in frozen
macaroni products sold in the form of
lasagna, spaghetti, macaroni and egg
noodles.

The purpose of this investigation Is
1o determine the effects of different in-
gredients on the quality of the pre-
cooked frozen macaroni product.

According to Winston and Jacobs (1),
the use of soybean lecithin reduces
“sweating™ or syneresis in cooked fro-
zen spaghettl. This phenomenon was

ously noted by Nottbohm and
Mayer (2) in their experiments on mac-
aroni dough. In 1981, Winston (3) ob-
served that the use of distilled mono-
glycerides (Myverol or Myvaplex) like-
wise reduced the syneresis effect and
stickiness of cooked frozen spaghetti.

* Student at the University of Indi-
ana, Bloomington, Ind.

Experiments-—~Ingrodients Used

a—New commercial soybean lecithin
in the form of Alcolec 505 consisting of
62% lecithin (phosphatides) and 38%
oil carrier. Product of American Leci-
thin Co.

b—Distilled Monoglycerides — prod-
uct of Eastman Chemical Co.

Processing
The following samples of spaghetti
were manufactured on a laboratory
press using 100% semolina as the fari-
naceous ingredient:

Sample Ingredients
#1 1)0% Semolina

#£2 100% Semolina + '4% Alcolec
£3 100% Semolina +'4% Alcolec
#4 100% Semolina + 1.5% Myvapl

hesive dough. The use of distilled mon-
oglycerides did not affect the water ab-
sorption.

The mixing time for dough formation
using either Alcolec or Myvaplex was
slightly reduced as per following table:

Table 1
Sample # Mixing Time
(Minutes)
1 w
2 8
3 8
4 8
5 8

Preparation of Cooked Spaghetti

Each one of the manufaciured spa-
ghetti products was cooked for a period
of 10 minutes using the following proce-
dure: 8 ovs. of spaghetti was added to
2 quarts of boiling water containing 1%
salt. The cooked spaghetti was then
drained in a colander for three (3) min-
ules. 4 ozs. of cooked spagheiti was
added to an aluminum container + 2
ounces of meat sauce and then tightly
covered. At the same time, there was
added 2 ounces of meat gravy to other
portions of cooked spaghetti in alumi-
num containers. This resulted in the
formation of 8 dishes of each sample
yielding a total of 40 containers; half of
them were sauced; half of them were
gravied. All the containers were im-
mediately placed in a deep freezer-
Delmonico type, at 0°F.

Reirigerated Products

The pre-cooked frozen spaghetti
products were maintained in the freezer
at 0°*F. for a total period of 3 months.
At the end of each month, 2 containers
of each product were removed from the
freezer and were subjected to panel

evaluation for quality characteristics
These consisted of the following:

1—Texture—smoothness; slime for-
mation;

2—Color—degree of yellow;

3—Resiliency;

4—Syneresis or “sweating”;

$—Sauce and gravy cling or distribu-
tion;

6—Thawed out appearance — color,
slime, stickiness;

7—Heated quality—color, bite, re-
siliency;

8—Flavor changes.

The panel evaluation results at the
end of 3 successive months were con-
sistent and the time element did not
affect the qualities under observation.
The results are tabulated in Table 2.

Summary

The use of Alcolec (Lecithin) and
Myvaplex—(distilled monoglycerides)
produces a cooked frozen macaroni
product with improved qualities. These
are principally:

a—Iless stickiness;

b—better resiliency;

c—less sweating or slime on surface;

d—more uniform sauce and gravy
distribution or cling.

When the products are thawed and
prepared for heating, the spaghetti with
4% Alcolec shows the greatest im-
provement particularly with respect to
color and a minimum of stickiness
After heating, the Spaghetti #2 (W%
Alcolec) shows a definite improvemen
in respect to color, bite and resiliency

References

(1) J. J. Winston, B. R. Jacobs, Food
Industries. Vol. 19, p. 327-329, 1947.

(2) F. E. Nottbohm, F. Z. Mayer, Un-
tersuch. Lebensm. 86, 2, 1933,

(3) J. J. Winston, Macaroni Journal
Vol. 43, No. 1, May 1981.

£5 100% Semclina + 1.5% Myvaplex +
14% Alcolec

The lecithin in the form of Alcolec
505 was first dispersed in the water and
added to the dough in the mixer,

The distilled monoglycerides (Myva-
plex) was dispersed in water heated to
150 F. and then added to the cough
in the mixer.

During the processing of these five
products, it was noted that the use of
Alcolec slightly reduced the amount of
waler necessary to yield a good co-

*Siudenl 3! Ihe University ol Indlana,
Bloemiagien, [ndians.
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Table 2 (3 month aeriod)
Sample | Sample 2 Sample 3 BSample ¢ Sample §

Texture Good Good Good Good Good
Cu'r Fair Good Excellent  Fair Good
Resiliency Fair Excellent Good E cellent  Excellent
Syneresis Moderate  None None None None
Sauce & Gravy
Cling Good Excellent Excellent  Excellent  Excellent
Thawed out
Appearance Fair Excellent Good Good Good
Stickiness Slight None Slight None None
Heated Quality Fair Excellent Good Good Good
Flavor Changes None None None None None

Panel consisted of 4 persons. The triangle procedure was used.
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JACOBS-WINSTON
LABORATORIES, INC.

156 Chombers Straet
New Yerk, N.Y. 10007
Phone: 212-962-4536

It is with pride that we call your attention
to the fact that our organization established
in 1920, has throughout its 50 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, labeling 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 50 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.

Jamed j Wndfon
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Hesking Company
Expands Orgenization
OSKINS Company announces that
Robert F. Stuebing has joined
their stafl. Mr. Stuebing was formerly
plant manager for the LaPorte factory
of American Home Foods and has had
exiensive experience in engineering
operation of canned, fried, frozen and
prepared food plants.

Hoskins Company was founded by
Glenn G. Hoskins in 1939 23 a consult-
ing firm for the macaroni industry, The
company pioneered in the development
of temperature and humidity controls
for macaroni dryers and conducted an-
nual schools fur macaron! plant man-
agers.

The Company is now a represenia-
tive for five manufacturers of machin-
ery. These companies supply processing
and materials handling equipment for
macaroni products, frozen Italian foods,
Idexican foods and snacks.

DeFrancisci Machine Corporation
manufactures macaroni equipment and
such specialized machines as high ca-
pacity ravioli extruders, double screw
kneaders and high speed continuous
mixers.

Mexican and Italian Prepared Foods

Autoprod produces integrated lines
for frozen pizza. The equipment can as-
semble 600 two-inch pizzas per hour or
produce a substantial volume of larger
pizzas. Production lines are available
for frozen lasagna and manicotti cas-
seroles.

J. C. Ford manufactures complete
production lines for corn and tortilla
chips and such Mexican food special-
ties as taco shells and tamales. Their
continuous ovens can be used in the
factory or for cooking frozen foods in
high volume cafeterias. J. C. Ford's con-
tinuous fryers are used in snack pro-
duction.

Materials Handling Equipment

Semco manufactures complete bulk
handling systems for flour and semolina
including regrinds systems and dry
blending of eggs.

Aseeco Corporation manufacturey
bucket elevators, vibratory conveyors
and storage conveyors.

The basic concept of Hoskins Com-
pany is that they are still consultants,
but, instead of simply advising clients,
they design complet= production lines
with the aid of their suppliers and can
furnish the equipment to make the con-
cept a reality.

The staff of Hoskins Company con-
sists of Charles Hoskins, John Winkel-
mann, Bob Stuebing and Edith Linsley.
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Egg Market Cotments

The V. Jas. Benincasa Company trade
Jetter in late February said: “Everybody
is wondering what the egg market situ-
atiot, 1s."

It went on to say that in December,
the Nation's laying flock produced
5,851,000 eggs—up 3 percent from No-
vember and 3 percent above a year ago
for December. Layers on farms January
1, 1970 totaled 323.6 million, compared
to 3206 mulllion on December 1 and
1.1 million on January 1, 1969. The
rate of lay on January 1 averaged 58.8
efgs per 100 layers, up 1 percent from
the 58.3 a month earlier and up 2 per-
cent from the rate a year eariler. Egg-
type chicks hatched during December
totaled 39 million, up 14 percent from
a yoar earlier. Cgg-type eggs in incuba-
tors on January 1, 1970 were 27 percent
above a year ago.

These facts can mean only increased
egg production. Increasingly egg deal-
ers are discovering that slackening
orders for consumer grades and falling
sales confirm the reality of the market
prices being lower. A surplus of fresh
eggs resulting from more eggs than can
be sold to consumers not only lowers
the prices but the resulting surplus
must ind outlet through the eggbreak-
ers in frozen eggs or dried egg solids.

The fresh egg production is exceed-
ing that of a year ago. The layer-flock

is larger than a year ago and these two -

factors might warrant egg prices being
lower than a year ago. Last year at this

o

Maw York Market on Fanc
40—Standards 39 an
29, Frozen Whole Eggs we:
Egg Whites 183 and Sugan
48. For this year New York Ma
Fancy Large 52, Standards -
33, Frozen Whole Eggs 2
ites 242 and Sugared Yoli
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Cold Biorage Down

The total warehouse holdings «!
frozen eggs on February 1, 1969 wus
60,850,000 pounds. On February 1, 1970
the total fruzen eggs in U, 8. warchouse
was 41,104,000 pounds. The average in-
dicated frozen egg usage in total for
February is about 32,500,000 pounds
It is very important to watch the egg-
type chick haich and the eggs in incu:
bators for the next three months.

While we are looking at what has

happened it must be regarded in re- §

spect to what is about to happen. Com-
plex as the process is, our reasoned
opinion is that the demand for Easter
will not have much influence on the
sustained downward price of frozen
eggs and dried egg solids. There is of
course, a certain superficial plausibility
to this analysis. There has been some
support given the cash market of eggs
by the current month futures, however,
if there is a continuing surplus of
fresh egg production, this futures ac-
tion will be less impressive, as deliver-
ies against the commitments could
readily be made.

Avian Leukosis

Avian leukosis or chicken cancer ho
been known for more than fifty year
Today, the disease has grown to su
proportions that it has a major impa
on worldwide poultry and egg indu
tries.

In the U. S. alone, the Department
Agriculture says the disease last ye
caused it to condemn 37 million you:
chickens, or nearly half the total co
demned for all causes. That was almc
1% percent of the 2.5 billion federal
inspected young chickens slaughten
in 1969.

Apparently the problem is getti:
worse. The virus has become so wid
spread that nearly all chickens have
to some degree. According to a rece:

(Continued on page 44)

U.S. Cold Storage Warchousa Holdings

Feb. 1, 1970 Feb. 11969 Feb. 1, 1968
Shell Eggs (cases 47,000 56,000 75,000
Total Frozen Eggs (lbs) 41,104,000 60,850,000 85,464,000
Frozen Whites 6,181,000 5,829,000 9,058,000
Frozen Yolks 12,643,000 15,216,000 21,473,000
Frozen Whole 19,556,000 37,054,000 53,294,000
Unclassified 1,724,000 2,751,000 1,639,000
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COMPLETE
PRODUCTION LINES
through

HOSKINS COMPANY

CHARLES HOSKINS cen fill your needs for

Peste Preduction Bulk Flour Systems

Ravieli Extrusion Dry Egg Blending

Chinese Egg Rolls Regrinds Handling
from DEMACO by SEMCO

808 STUEBING can introduce you to

Frezen Pizzs Lasegna Cesseroles

Frozen Menicotti Ravioli Casseroles
Integrated production lines from AUTOPROD

JOHN WINKELMANN can provide systems for

Snecks Storege end

Com Chips Conveying of

Menican Foods Finished Goods !
made by J. C. FORD by ASEECO

HOSKINS COMPANY

P.O. Box 112, Libertyville, lllinois 60048 U.S.A.
Phone 312-362-1031
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Avien Levkesis—
(Continued from page 42)

Surgeon General report: “Over 90 per-
cent of chickens from the most flocks
in the country and abroad are infected
with leukosis viruses, even though a
much smaller percentage develop overi
neoplasms.” (tumors).

Unusual Move

Agriculture Secretary Hardin, in
what insiders call “a highly unusual
move,” rejected an Advisory Panel re-
port stating that the decision to con-
tinue present inspections standards was
reaffirmed following receipt of a sepa-
rate report from the Surgeon General.

“Even though there isn't any known
link between the poultry leukosis
viruses and human disease, or any
known hazard to human health, it is
aesthetically undesirable and unac-
ceptable to pass for human food any
poultry showing visible signs of leu-
kosis or tumors,” Mr. Hardin said.

There are hopes that at least part of
the avian leukosis problem can be con-
trolled as a result of a recent discovery
at the Agriculture Department’s Poul-
try Research Center in East Lansing,
Michigan.

Scientists say that a large but un-
known percentage of the chickens be-
ing diagnosed as suffering avian lea.
kosis actually have a quite similar dis-
ease called Marek's disease.

At the Research Center Dr. H. Gra-
ham Purchase and his colleagues have
found a virus that can be used as a vac-
cine against Marek’s disease. The virus
for the vaccine was found in turkeys,
which strangely, are resistant to Mar-
ek's disease. The vaccine, when given
to chickens, doesn't prevent the birds
from becoming infected but does pre-
vent them from developing tumors and
other outward symptoms, a phenome-
non that inirigues scientists studying
the relation between viruses and can-
cer.

Much to Learn

Scientists quickly concede that there
is much to be learned about the relation
between viruses and cancer. Viruses are
known to cause cancer in animals. In-
deed, a pioneering discovery was the
finding of a malignant tumor in chick-
ens was caused by a virus. However,
nobody so far has proven that any hu-
man cancer is caused by viruses, al-
though there is a strong suspicion that
some leukemia may be virus caused.

The Aecision by Mr. Hardin rejecting
the Adviory Panel report deeply dis-
appointed pouliry industry lraders who
had lobbied for the changes relaxing
federal inspections standards for poul-

try affected by leukosis complex dis-

eases.

But Mr. Hardin's pronouncement
hasn't satisfled consumer advocate
Ralph Nader who says: “This is a very
serious problem. And the reesarch on
this has been very recent and not
thorough at all.”

Menark Enlarges Fecilities

Monark Egg Corporation, Kansas
City, Missouri, has announced the com-
pletion of a new storage and warthouse
farility, located adjacent to theit pres-
ent dryer building. This 23,000 sq. ft.
addition blends in with their present
construction, and has additional dock
facilities as well as off-street parking.

Monark Egg Corporation are packers
of frozen eggs and processors of dried
egg products. The main office and cen-
tral laboratories are in Kansas City, and
they operate plants in the Heart of
Amerira—Missouri and Kansas. Opera-
tions are under the inspection service
of the U, 8. Devartment of Agriculture.

This year, 1970, marks their 37th year
as a supplier to the noodle and maca-
roni industry, and they hold member-
ship in the National Macaroni Manufac-
turers Association.

Urges Egg Preduction Control

The poultry industry needs to set up
a method for controlling egg produc-
tion, New Jersey Secretary of Agricul-
ture, Phillip Alampl, told the Institute
of American Poultry Industries fact-
finding conference.

“Whether this control should be by
Government, industry or a combination
of both should be decided by all of those
in the industry,” he said.

Mr. Alampi heads a national egg pric-
ing systems study committee that plans
to propose a series of changes in pricing
next spring.

Last month the committee called on
the Chicago Mercantile Exchange to
abolish daily cash call. When a suilable
ulternative Is found the exchange has
indicated it will halt the present cash
egg trading.

Changes Too Slow

The egg pricing system has failed to
change rapidly enough to keep pace
with changes in the egg industry, Mr.
Alampi said. Changes that have strain-
ed the pricing system include the in-
creased by-passing of terminal markets,
improvement in egg quality, moving the
grading and cartoning of eggs to the
country, rise of new commercial egg
producing areas, a growing gap in mar-
ket information, and the decrease in
direct participation in price making.

Changes the committee should re .
ommend should be evolutionary, N
Alampi stressed.

“The ensuing refinements should p:
vidnpuhrmhlutylnunmﬂ-
place for shell eggs with nationwi «
uniform Federal-State standards
grade, weight and quality, all of this o
be determined by basic supply and ¢..
mand conditions. We want to do this
with the least possible disruption to
existing practices and institutions and,
at the same time, to activate the process
of orderly change to a better system of
existing reporting services, utilizing the
very latest in computer techniques,”
Mr. Alampl said.

Branded Pouliry

Also at the conlerence, a Ralston Pu-
rina Co. spokesman said his company
plans to develop branded poultry prod-
ucts.

“We happen to think that our best
thing is to utilize the assets we have to
build a total marketing program with
branded products being the leader”
said T. M. Reese, vice-president and
Checkerboard Farms division director.

Ralston Purina by year's end will dis-
tribute or test market turkey parts,
duck, capon, fryer parts, white and dark
tied roasts, and self-basting turkey un-
der the Checkerboard Farm label. he
sald.

Brending Eggs Possible
National branding of shell egg offers
“tremendous opportunity,” Fred Adam:.
Jr., president of Cal-Maine Foods a 1
Adams Foods, told the Institute !
American Poultry Industries at th -
fact-Anding conference in Kansas C:

“I do not think that a large volume ! |

the shell eggs in the foreseeable futi -
will be moved under national bran

1 do think that there is a good possil -
ity and a lot of reason for making ev:

efforts in egg products—particularly -
the area of new developments and ¢
venience products—to attempt to go!
national brand route.”

Nationa) branding of shell eggs pro -
ises to be advantageous “as much fr :
the side benefits that 1 think will co:
from it, as the direct benefits that mi;
derive from it,” he said.

Adams Foods, Jackson, Miss., rece: '
Iy merged with Fresh Products Co.
California and Maine egg Farms in New
England to form Cal-Maine foods.

Cal-Maine is “going to explore™ na-
tional brands eggs, but it does not have
a definite goal for a national progran.
Mr. Adams said.

(Continued on page 48)
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YEAR-AFTER-YEAR...

MONARK ASSURES YOU OF HIGH QUALITY

ﬁﬂmlﬁ‘ YOIK & WHOLE EGG SOLIDS ! ! !

waalmh-ﬁhl: * Whole Eggs * Egg Albumen

PACKED
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4 GOOD REASONS to join

Woeekly Newslstter. Periodic Surveys.

Write

THE NATIONAL MACARONI MANUFACTURERS ASSN.

Meetings and Conventions; exchange ideas with colleagues.

Research and rclations in the durum aree. Technological information.

Up-to-the minute facts and information for your key personnel.

NATIONAL MACARONI MANUFACTURERS ASSOCIATION
P.0. Box 336, Pelatine, lllincis 60067
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T WAS in the twilight L2 of the gas-
light era of 1903 that Felice Mal-
dari rented a dark dingy basement at
371 Broome Street, New York City, and
founded the nucleus of the Macaroni
Die Makers of the United States. With
crude tools and a hand-driven drill
press, the ploneer struggled with the
problems presented in the manufacture
of copper dies.

In 1908 Donato Maldari arrived In the
United States and joined his brother.
They worked hard to nourish their in-
fant business and by conscientious and
untiring effort were soon able to acquire
some mechanical equipment and hire
sorely needed help. Two years later
they were able to move 1o larger quar-
ters, and added a little more equipment
o their manufacturing facilities.

With hand work thus supplemented
with machinery, the Maldari brothers
heeded the cries of economy-minded
macaroni manufacturers and turmed
their efforts towards finding a material
which would outwear copper. Up to
this time production output of maca-
ronl was not of prime importance, for
the macaroni industry was in its infan-
cy and competition was negligible. With
more and more macaroni plants spring-
ing into existence, however, the spirit
of competition was fanned—naturally
resulting in increased production. With
this advent of increased production,
cupper dies wore rapidly and repairs
and replacements became increasingly
necessary. Thus a determined search for
a material to outlast copper subsequent-
Iy ended with the use of a bronze alloy.

More Expansion

Expansion again became necessary in
1909, when two basements and a small
store were required. In 1910 Dominick
Maldari joined the firm, and under the
guiding hand of the eldest brother ad-
vancement was steady and certain. In

ot hotdnsd

THE MALDARI STORY

the year 1913, with g=eat pride and
dignity, the name of Maldas! atood bold
and clear over large new quarters at
127 Baxter Street, New York City. The
three brothers and their colleagues thus
busied themselves making macaroni
dies, both copper and bronze, for the
popularity of copper had not died.

After an absence of twenty years
from his native country, Felice longed
to return to his boyhood surroundings
—and thus the man who really started
at the bottom, arduously building the
foundation for a time-honored name,
sailed to his cherished land and retired
from the macaroni industry.

Incorporalion

In the year 1924, the now internation-
ally known name of F. Maldari & Bros.
was incorporated, and two years later
the plant was moved to larger and more
modern quarters at 178-180 Grand
Street, New York City. That same year
Dominick Maldari was forced to retire
from the business Lecause of poor
health, and the heavy burden of respon-
sibilities fell upon the shoulders of the
remaining brother—Donato.

In 1927 the business was sold to Do-
nato Maldari and remained as an indi-
vidual proprietorship until March 15,
1958 when the firm was incorporated
under the name of D. Maldari & Sons,
Inc.

In 1939 Ralph A. Maldari joined the
firm, but soon alterwards was forced to
take a leave of absence to serve with
the Armed Forces. During the aflilia-
tion with the United States Army Air
Corps he was stationed at various points
in the United States and subsequently
in Eugland with the Eighth Air Force.
He acted as an envoy of good will, visit-
ing different macaroni manufacturers
whenever the opportunity presented il-
sell. A picture of himsell in Scottish
kilts published in the Macaroni Journal

brought an invitation from an English
macaronl concern—and also brought
joy to the heart of Editor M. J. Donna,
for it proved that his Macaroni Journal
was widely read in all parts of the
world.

World War 11

The World War Il years were truly
trying ones for Donato. With his son
Ralph serving with the Armed Forces,
full burden and all responsibilities were
again thrown on his shoulders. With his
innate desire to serve the macaroni in-
dustry as he had been doing throughout
the years, war work in the true sense of
the word was repeatedly avoided be-
cause it was his sincere beliel that he
was in the very midst of war work
making and repairing macaroni dies
As government priorities clamped
down, it became increasingly difficu’
to obtain necessary raw material, an
every issue was bitterly contested wit
the proper authorities. With his entir
production facilities being used sole!
for the industry, Donato took his fig!
to Washington, D.C. where he enlistc
the aid of Dr. Benjamin R. Jacobs. Tt
Priority Board subsequently classifi
the business as “essential,” with t!
ensuing result that top priorities we:
designated for material procuremer
Thus Donato won his fight, and he co:
tinued through the war years to utili.
his production facilities solely for mac.
roni die work.

The Boys Retumn

Ralph returns in November 1945 ¢
again take up his duties with the fim
He is presently primarily concernc!
with research and development nc:
only in the macaroni field but also in
the cereals #nd snacks fleld.

In February 1946 C. Daniel Maldari
became affiliated with the firm, thus
making the family union complete. Dan

(Continued on page 48)
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say Maldari!

If you have never experienced the satisfaction of extrud-
ing your food products with @ Maldaeri . . . never say die

«« . try one and live a little!

Oéer 65 years developing extrusion dies lor
creatively designed food products.

D.MaLparl & Sons, IncC.

$57 THIRD AVE.

BROOKLYN, N.Y,, US.A. 11215
Telephone: (212) 499-3555
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The Maldari Stery—
(Continued from page 46)

graduated from the College of Erii-
neering at New York Univ-rsity as an
Industrial Engineer, and wras working
on his Master's Degree when the world
conflict broke and Pearl Harbor became
the kernote of vengeance. During the
period of hostilities he left school und
accepted an appointment by the United
States Army Ordnance as a civilian pro-
duction engineer with the specific task
of bolstering production output, trouble
shooting. and retting up inspection lines
at industrial plants within the jurisdic.
tion of the New York Ordnance District.
He subsequently became affiliated with
the United States Army Air Corps as
an engineering officer, and was instru-
mental in seiting up a production con-
trol system within the First Air Force
while stationed at the Richmond Army
Air Base, Richmond, Va. After his sepa-
ration from the Army, Dan joined his
father and brother, and was also able
to complete his studies for his degree as
Mpster of Administrative Engineering.
His education and wartime experience
prove a most valuable asset in his work.
Dan is most conrenied with administra-
tive responsibililes.

Modernization

In keeping with the modern trend,
plans for modernization of plant and
production facilities were drawn in
1946. With the greatest boom in its his-
tory, and production facilities very
heavily overburdened, such a task pre-
sented a Herculean problem. To shut
down for a period of time was impos-
sible, for the maceroni induslry, being
in the midst of an unprecedented boom,
was in dire need of dies. Thus moderni-
2ation became secondary to production
output. Despite this decision, improve-
wients became evident daily ,and mod-
ernization of equipment and tooling was
completed with a minimum loss ol pro-
duction time.

In 1957 plant space again became cri-
tical, and the plant and offices were
moved to its present location at 557
Third Avenue, Brooklyn, New York.

Die Records

Records on each macaroni die manu-
factured and each die repaired are me-
ticulously kept on file, and job opera-
tion cards date back to 1922. These
cards list complete specifications and
\woling used, and prove invaluable in
determining the economical aspect and
practicability of die repair or conver-
sion. By furnishing the serial number of
the die with their questions, macaroni
manufacturers have been saved thou-
sands of dollars in transportation ex-
pense and time, since it is not necessary
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to send the die when a question arises.

The dies manufactured in the early
1900's were of copper because copper
possessed the malleable characteristics
so essentlal to punching operations. It
sounds like a story from Ripley to say
that at one time the copper dies were
made without the use of mechanical
equipment. The holes were punched
through the entire thickness of the die
by using hand tools and a strong arm.
When the outside of the die enlarged, it
was brought back to its size by chiseling
its outside diameter.

Improvements

Technological Improvements have
wrought an amazing change. Changes
are drastic not only in materiuls, equip-
ment, and production methods, but also
in basic die design In the old days the
chamber design .f divs, while impor-
tant, did not piay too great a role in
macaronl production. From a seemingly
insignificant part, the die design today
plays ar increasingly important role in
quality and quantity control of maca-
roni products.

The familiar trade-mark of the flying
eagle perched atop five dies and clutch-
ing stems of wheat symbolic of Maldari
Dies is internationally known, and Mal-
dari Dies are presently used . all parts
of the world. Records indicale that some
34,000 dies have been manufactured
since 1022, and the number of repairs
matches this figure closely.

The Korean conflict, accompanied by
critical material shortages once taxed
the ingenuity of the inventive mind.
With government regulations sharply
curtailing production, every concelv-
able labor and material saving plan and
device was of necessity thoroughly ex-
ploited.

The challenge of keeping ahead of
new developments, synonymous with
creating new developments, continues
1o be trying one, and all persons affili-
aled with the Maldari organization are
pulling together in an effort to meet the
exceptionally heavy demands made
upon perscnnel and facilities.

Research goes on unceasingly, and
improvements in material, tooling. and
production methods are constanily be-
ing exploited. The brawn which once
shaped and molded each die has given
way to more neientific methods of engi-
neering. The why and wherefore of
cach question, solved once by trial and
errur, is now solved by the far more
practical methods of technical reason-
ing, computations, and calculations.
Statistical figures, once unknown, are
now carefully recorded, compiled, and
analyzed.

Backed by sixty-seven years of down-
to-earth, practical experience, and sup-

plemented by technical and engineerin,
education, the Maldari organization «
today s striving to do its part by fillin
the needs of the macaroni industry i
the most competent manner possib
consisten! with economy and practic:
bility.

Thus as time continues its unwave
ing onward march, the name of Ma
dari holds a time-honored place in 1}
macaroni industry. Through the unfa
tering efforts of its dedicated personn:
the firm has acquired an enviable dis
tinctive reputation based solidly o
honor, integrity, and goodwill.

Brending Eggs Possible—

(Continued from page 44)
Branded Eggs in Los Angeles

In the Los Angeles area his company
has been marketing branded eggs at a
10 cent per dozen premium.

“Our experience in the Los Angeles
area is most encouraging. We will prob-
ably try one or two other markets in
1970," he said.

Aboul four years ago the company
started selling the premium branded
eggs in the Los Angeles area. Between
50 and 100 cases were moved weekly
initially. Today the volume is 1,000
cases weekly, Mr. Adams explained.

The Los Angeles program proved
that:

1. A certain number of consumers arc
willing to pay a premium for a product

2. Retailers and merchandisers are
willing to cooperate if the supplier doc:
its share.

3. The program can serve as an en
try to develop volume business w.!
the retailer.

“We think the program is successiu
It has not made us any money to th
time. As a matter of policy we ure nt
investing in the form of advertising ar
promotion all of the premium mon
that is derived from the program,” M
Adams explained.

In the past 31 months the compar
has sold 17,280,000 of the premium eg
The retailer makes a profit of 5 cents
dozen.

“In many cases this will increase 1l
profitability or markup 40 to 50 p
cent. This is an incentive, we think, '
get the retailer to cooperate, and this
most important.

“But in going to branded products
think we must recognize that it do
have a lot of pitfalls. It has a lot of cos!
connected with it. Somebody has got U
pay these costs.

“1 think we as a company must ulti-
mately plan to pass the higher costs 00
to the consumer,” Mr. Adams said.
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Cloverbloom Frozen and Dried
Dark Egg Yolks from Armour's own
quality-controlled flocks

Now you can always be sure of the
exact egg yolk color you prefer for your
noodle-making. Because Cloverbloom
Dark Egg Yolks come in a wide range
of dark shades. Pick the shade that’s
just right for your operation, and we

CLOVERBLOOM d&'ﬂ(

FROZEN DRIED

For full information, contact: Al Smith or Ernie Norden
ARMOUR AND COMPANY, P.0. BOX 9222, CHICAGO, ILL. 60690, PHONES (312) 751-4995 ond 751-4997

Arn, 1970

guarantee to deliver the same uniform
color on each and every order.

What's more, with our own flocks we
control everything from the hen feed-
ing through the yolk freezing. And of
course, salmonella-free by lab test.

So there's no question about the fine
t‘}mlall‘ity of Cloverbloom Dark Egg
olks.
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| Designed for
| Quality Producers
of Egg Noodles

C. Kaitis Company

2039-45 N. Demen Avenue, Chicege, I 60647 Phone Ares 312 384-0700
U.S. Department of Agriculture continveus inplont inspection 1N, Ne. 21, USDA Ne. 1156
PASTEURIZED WHOLE EGGS — YOLXS — WHITES — SPECIAL BLENDS

,mc[ucb Corporaliop.

_ ©  Phone: 614-453-0386
% :
ZANESVILLE, OHIO 43701
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July 19-23

HITEFACE Inn on Lake Plac'd in

the Adirondack Mountains of
Western New York State is the scene of
the 80th Annual Meeting of the Nation-
al Macaroni Marufucturers Association
July 19-23.

You may choose accommodations in
the main building or in more than 48
lodges with picture-window views of
the lake and mountains. Activities-
wise, the accent is on water sporis and
golf enthusiasts derive the fullest en-
joyment from a course that starts right
at the Inn and offers breath-taking
panocramas from every fairway.

Champlonship Golf

The 18-hole golf course is of truly
championship calibre, and has been the
scene of many outstanding national and
regional tournaments. Electric golf
carts and well trained caddies are avall-
able. And best of all, the first tee of the
course is just a two-minute stroll from
the main cntrance of the Inn.

“Going places” is easy at Whiteface.
In fact, you can walk to literally every-
thing—the lake, the goll course, the
tennis courts, the pool and the games
building. This leaves more time for the
serious business of the convention ur
for fun and relaxation.

How to Get There

Mohawk Airlines flies to Lake Plscid-
Saranac, with the Lake Placid Alrport
some 12 miles from Whiteface Inn.

The New York Central Railroad has
an overnight train from New York City
to Lake Placid. Coming from the west
cars are connected for Lake Placid at
Utica. Taxi fare from the railroad sta-
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tion is $1.00 per person, from the air-
port $2.50 per person.

Motoring from New York City: New
York State Thruway to Exit 24 at
Albany, then viz Northway to US. 9
and State Highway 73 to Lake Placii.
293 miles.

From Buffalo: New York State
Thruway to Utica, then via State High-
ways 12, 28, 30, 3 and 88 to Lake Placid,
330 miles.

From Montreal: Routes 9 and 8N to
Jay then via State Highway 86 to Lake
Placid. 110 miles.

Montreal is the closest major airport
1o Whiteface. If 40 to 50 people were
interested in chartering a bus from the
airport at Montreal to Whiteface Inn
on Sunday, July 19 and retum on
Thursday afternoon. July 23 the cost
would be about $8.00 per person for the
round trip.

Surrounded by the majestic peaks of
the Adirondack range, Whiteface Inn
has an old-world charm that is some-

what reminiscent of Swilzerland. Th
533 wooded acres that comprise thi
famous resori-estale assure you «
every fun activity and your complet
privacy in “get away from it all” atm«
sphere.

Specialist in Specielties

Guido Tanzi, the die maker fron
Niles, lllinois, claims he can produc
any shape of macaronl product in .
short cut die.

Coming from a family of macaroni |

manufacturers in the Province of Fog-
gia, Naly, Tanzi has had long experi-
ence as A die maker. He Is credited with
having developed the dies for Yolanda

and Fusilli, and through the years has §

developed such well known specialties
as Rotini, Cavatelli, Berretti, Gemelli,
and others.

With his brother Mario, he developed
Zoo-Mac, a die that will extrude maca-
roni products in the shape of animals.
When originally introduced, this was
not a great commercial success, because

th~ extrusion through the die of th~ &

pasta was not completely uniform. and
probably as a marketing idea the inno-
vation was ahead of its time.

Today however therc seems to be a
greater demand for novelty sizes and
shapes not only in macaroni products
but in snack foods as well.

Guido Tanai declares he can develop
a novelty shape from any sketch sup-
plied him., with nominal development
costs to afford him time-and-materials
for this interesting research and devel-
opment. He is an inventor at heart.

Our Mistake

In the listing of the hosts of Sup
pliers Socials at the Winter Meeling o
page 10 of the March issue the name ¢
V. Jas. Benincasa Company was inad
vertently omitted. We are sorry.
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Kicking off I
a new product? ;

To make your package a winner. put Diamond Packaging
Products on yout leam We oller a compiete service —
from design through 1op quality pnnting We work with
you 10 plan the enlire packaging program from start o
completion Even pownt-ol-purchase and merchandising
ads Plus expenenced counsel on the right wind of hilling
and closing equipment. This 15 Tota! Capability Let us
demonsirate how it can work effectively for you. Call us
Thete's a Diamond man who can carry the ball for you

DUAKSOID ALK GG
NATIONAL CORPORATION
730 THER0 AVERAE Nl W YR N Y 0017 == 1R b
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