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A Happy Marriage 
Sevcnty~ne yean Is a lonl time for a rnarrlaae 
to last-apcdally In Indultry. Yet Iince 1898 Rossont 
Uthoarap& Corporation has been a leadlnl producer of 
packaalna: formacaronl and Its related products. 
We're very proud of the reputation we have acquired. 
We're also proud to offer nalble and venatllc 

services that CQVerevery ltep of p,rod.uclion fn,lM 
creative concept to completed. packaae. Our 1pc.'Clalty Is 
(cur and IIx color offset llthoaraphy that II quality 
c:ontroUcd every Itep of the way. But beat of all 
we offer experience. At RollOut, we know marrlqes 
arc made In heaven, but It takes work to mate one lut. 
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Seminar on 
Good Manufacturing Practices 

( )
N April 16 the National Macaroni 
Monufocturen Association apon­

loted a seminar In cooperation with the 
Food & Drug Administration, New 
York District. on sanitation manage­
ment, good manufacturing practices 
and biological controls. 

On April 21 Associated Press In 
Woshln&ton, D,C. reported that the gov­
ernment had Indicated th~ voluntary 
market removal of tome Lipton soup 
mixes because of salmonella danger. 

It was stated: "Since January, the 
government haa spurred Industry rc­
uU. of 334,000 pounds at popcorn, 
24,000 frozen strawberry plea. 2,000 
cale. of a name brand candy. These 
were contaminated with Insect and ro­
dent material, or both, 

"Other tood itemr. recalled In the last 
three month. because "f contamination 
In certain brands and lots include dried 
CIII, anchovies, noodles, raisins, frozen 
fried chicken, peanut butter, plmlen­
toes, pizzas, and cooked mushrooms." 

FDA liI.t,m,nt 

In " statement dlatributed with back­
ground material for the Seminar on 
Sanitation Management, Good Manu­
facturlnl Practice Rcgulations and 
Bacterlololleal Controls, the New York 
Dlatrlct of the Food and Drug Adminis­
tration stated: 

FDA's responsibility Is to protect 
consumen by auuring compliance with 
the Federal Food, Drug and ' Cosmetic 
Act. Clean, safe, and wholesome food 
products-properly and truthfully la­
beled-would be In compliance with 
thel(! law •. 

We believe that seizure. and recalls 
of defective products ahow • quality 
control and consumer protection fallure. 
They are costly to you. FDA, and the 
conlumer. Quallty cannot be tested into 
the product. It cannot be inspected into 
the product. It must be manufactured 
into the product. The qualUy will be 
in your product If you adopt a wen­
planned and applied program of self­
inspection, self-regulation, and quality 
allurance. 

To detlgn and have a .ucceufuUy 
operated program you wlll need: 
I. A management with the detlre to 

make hllh quaUty products. 
2. A manalement that wlll ,Ivo the 

prolram full support. 
3. A quality control proli:lm for In­

coming, In-proceu, and nnlshed 
products; along with adequate tett­
Ina procedureL 

4. A Jound and applied program of 
tralnlna of employees and manale­
menl. 

5. A tett-Inspectlon and sanltal10n pro­
gram which will maintain environ­
mental control In a sanitary condl­
lion. 

O. Suitable and appllcd follow-up 
actlont. 
Thlt philosophy was emphasized by 

Weeml L. Clevenjer, Director of FDA 
R"glon II. who added that mana,ers are 
th, p"ople who make th!nll happen 
and ret Ihlngs done through other peo­
ple. People do what you wped, not 
ner euarlly what you .xpect. 

Ba':tnfioloslcal Problema 

CommenUnl on bacteriolollcal prob· 
l~ms. Mlcroblolollst Anthony Duran 
nolntcd to ba':terla, yeast, and mold II 
sO'Jrct'1 of trouble. There are 1.200 
s,eciel 01 IBlmonetla; E. coli and sta· 
phyleeeecus are Indicator orlanltms 
whl'h need not be viable to produce 
Cood pollonlnl. 

DIiPtcrla need nourlthment, moisture 
and t!mpt'rature to multiply, but with 
proper conditions they reproduce them­
stives at jeometrlc proportions. 

Mr. Duran recommended-(l) 1'etting 
of raw mDterlat. with an eye to detect­
Ina: major abuses that occur In time 
and temperature. (2) Written proce· 
dures for cleanup. Ell equipment mUll 
be cleaned and IInltiud daUy. Thaw 
frozen elit at 41 delree. or lower, and 
do not allow them to .tand at room 
temperature. (3) Flnlthed products 
mUlt be tetted for quality aceeplance. 
(4) There mUlt be total commitment of 
manalement for quality In product. 
manufactured. 

The key to an thb I. the conditions 
under which the prodUct il made. 

P ..... ·.llt ContamlnatIon 

Conlultant Kenton Harrl. declared 
that insect fralments and rodent hairs 
are J;epultlve but alto are Indlce. of 
Insanitation. He counaeled aetUnl-uP 
procedure. to provent contamination by 
(1) ,eUln, luarantee. from suppUen: 
(2) maintenance of controls: and (3) 
put lin, technleallnfonnUon together to 
see it Il points to a trouble-.pot and 
then dolnl .omethln, about It. 

He declared that 0))( nllona manual. 
are euentlal and mutt be practical In 
maintenance practiC'CL Wet Proce .. 1n1 
requlrel wet cleanlnl> He further 0)). 

.erved that blow. are comlnl II a result 
of report. from Nader'. ralde.ra. 

What I. auaUty? 

"What Is qUillity In 
Florian Malorack. of the FDA 
In,ton, D,C., stated that the 
thinks of lcod color, 
free of Insects, no broken 
packallng. The FDA alto 
mlcroblolo,lcal and chemical 
as well II environmental p,,,,,.,,ln, 

The manufacturer mUlt 
with (1) raw materlalr. (2) •• ulpm" 
(3) people, (4) environment 
equals proceu and the 
On the economic tide, FDA Is 
with proper wel.hts, ,aml,II'ln,. 
Standards of Identity 
label Infc.nnation. 

Mr. MaJnrack observed that 
m'.!sl be tpeclfi ~aUons for people as 
us materials, and hI! asked, "Do 
require health ccrtl8catea1 In 
standard. for cleanUne .. , do you 
q ·Ire hair net. for men with lonl 
and beardd" 

OuaUty AUW'ance 

Oa"ld Jam~t, Dlr.'!ttor of 
n'a ' l~n and Q'Jality I\uurance at 
eral Food,. CorporatlJn, declared 
quality anurance wa. lovernment 
Induttry teamwork 1\, pursuit of a 
r.':.on ''''ill. In the (:l'e at General 
It required fact-flndln, and then 
In preparln, a policy .tatement on 
Ity iU:C'tptanC'C. 'JnUl thfO time of 
d~rltlon, nobody had pulled aU 
specificaUon. of various materials 
preetss". Inlo kcUJ. Thete new 
cations had to bt, approved by 
ment and compl", with lawl. 

Manalement mull reduce risk, 
Mr. Jame., and tpendlnl money 
laboratory facUllle. I. leas coltly 
a prod:Jct pick-up. 

"What are life tolerancet?" 
mutt be worked out, IBid Mr. 
but no contaminated material now 
Into Q-F plant.; If material. do 
mealure up to tpeclfleations, they 
rejected. 

Similarly, cleanlnl procedure. 
carefully worked out. These are 
dlmcu1t In dry area. but mUlt be 
ed carefully where mollture 
perature. are optimum. E,n.llay,,, 
vallon I. one of the 
ment problems. 

Mr. Jame. IUllelted that 
ment &0 Into Itorel and cheek 
housekeep!n, of cuttomen, because 
ultimate conaumer hold. the 

(Continued on pI,e 8' 

ESSER Pioneers of Modern Packaging 

l"ESSE.l HIGH-SPEED LONG GOODS 
PACi'"AGING-LiNE 

110 PI ..... per mlnut. 
Only Oft, op.,.tor r,qulr.d 

Carton •• 10 II OL qUlnUtl .. 
.... Hindi ... pa.hattl, thin ,plthIIU, v,rmlc,IIIA m.caronl, ItC. 

Llntulftl,lhap .. a' .lllIhtly reducad oulput 
"l COMputeflaeci .,Igh,,. ,Umlnal, avlu.tm,n'l 

dllrlng operatJon 

e Phanolll,nal •• llIht Iccuracl ..... ·~red 
I lubatantJallyreducls productbr,.klil' 

• Autom.lIc unda,.,lght al,cUon 

• Walghar •• "llIlbla .. plr.tlly for Inltlnltllln on 
a.lllIng drtonlra 

• W,lghara for up to 3·lb. qUlnUU" IVllllbla 

• Automatic , .. dIng IYltaml for dlract Irlnsf,r 0' good. 
from dry.rs 11.1 wllghlra 

• Aulomltlc c .. , pltklrl dlrlcUy conneclad 

• Continuous motion cartpnarl for ahort lIoodl 

• Electronic chatkwllllhira 

lI'p, ... ntlHlb,1 
D & Q A .. ,d"nIRc •• ClIJug,/II. 1OIlO 

o 
;; 
,; 

Pack .. III.t DrRuolu.ln.,P.I. Alt. , C.III. tucnand L.a A1a""'III.CaIIl.lOm 
t.lOl'JIadi'11nllllC., WhIt. ptlln I N. Y. IOI01 
Edw"d A. W .... ,&C • .• II" .• Olllnl T .... nno 
P.c.k'111II E"w,..nt S'rflul.d •• Wlllowd." , 0 .... ,n4 ",n", .. I/Quall.c 
"'I,nd, Com.nl" ..... '"'It . . ......... Ico 'I. D. f. 
R._R L OIL 1M., •• fltlUCl, ""41' RIco (I(IM 



vau GET ID~ {E SDMUCH 
MDREWITH 

LASAGNA? 
Use a Demaco Continu­
aus Line with our La­
sagna Stripper and get 
the benefits of automat­
ic production with virtu­
ally no scrap or break­
age. 

EMACO with 
problem. 

., For add/fiOllullnjormut/cJ/I, sprd/lratlolls (mtillflotations, folllClet 

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

Rep.: HOSKINS CO. P.O. Bo< 112, Libertyville, Iilinois, U.S.A . • Phone: 312·362·1031 
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Good Manufacturing 
Prlctlc .. -

(Continued from pRge 4) 

turer liable for any contamination or 
problem. He further IUlicsted account· 
Ing procedure. to account for contrlbu· 
tlon. to .afety Ca production cost) and 
to consumer satisfaction (a marketing 
cosn. He concluded: "Quality Isn't a 
program-U'. a way of life." 

HuudoUl Eggl 

With visual&, Newark Inspector Er· 

. Balmon.Ua II a family of bacteria 
occurring In the Intestinal tract of man, 
animals, birds, reptllel and Insects. 
They are found wherever man and 
these creatures exist. There are more 
than 1,200 different members or typel 
of Salmonella, one of which cause. ty. 
phold fever. However, all of these bac· 
tena are capable of producing the dis· 
ease salmonelloai •. 

How DOli Your Packa,. Ratel 
nest Schmalz .howed what huardou. A C'I,eck·lIs1 
sub.tance. elis could be when Improp· . from the Film Department 0/ E. I. 
erly handled. He observed that volatile dll Pont de Ntmours d: Company 
pnce ftuctuatlon. can Jead to abuse •• 
and buyers mu.t be aw~. ,'.' "! ' ,·Y:OUR packa,l! .hould be ·(1) 8 con· 

In an Interestln, exchange with .... , talner, and (2) a .. Ie.man. 
panel of in.pectors. It W81 concluded II itt .. ' • 
that indu.try must develop auldelln~1 I 
as to ,ood manufacturing practiCe. anil Your pack'age must meet the needs 
see that these are elrectlvely pres,enteCl of Ihe manufacturer. 
to employees In a tratnlnir pro,P.'f'Il.; = h pfC!Chad fulIr prol.etM throughout 

Tl'ain Emplcrpn -- dldribut10at Is the ·'contllne ... • the 
Educational Offlcer ' Irvin, Feldman n,ht one for the product! Durable' 

t!mphaslud how viauals aulst In thl. Are return. reducing .'IIroll'" Irrltatinl 
tralnln, and make the educational proc. dl.lnbuton and retallen? Can .helf life 
era more ell'ecUve. He and hi. colleaaue b~ extended? 
Clyde D. Beaty did much to pull the Is padcaglnv dem. witb maxlmWD .f· 
program together, and have oll'ered to Odlneyt.. machine downtime at a' 
be of aulltanee to manufacturen in minimum? Are you ,ettln, the mOlt 
Ihelr district who need information and profitable .peed, yield and overall per· 
resource. for developing manuals and formance? Can changeovers be made 
training program.. quickly. ea.lly? 

D.flnltlaDI 
,ColUonu are bacteria auoclated with 

equipment and employee sanitation. 
Their appearance or Increase in a proc­
elled food Indicate. Insanitary handling 
and/or contact with Improperly cleaned 
equipment; and the potential danger to 
health which may result from such in· 
.anltatlon. • 

Eo ,Cou Is the member of the collfonn 
group of bacteria found In the Inte.tlnal 
tract of anlmala. Thu&, Its presence In 
food!! I. an Indication of ~Ireet fecal 
pollution, and of the potential danler 
to h!alth associated with lOch pollution. 

Co.gul .... Podtl ... 811pbrlococd. are 
bacteria which can canse food pol.onln, 
when present in appreciable numbers. 
Staphylococci ate present on the skin . 
nnd In th! nasal passage.; ' and, thu •• 
Ihelr pr ~sence In food Is more 'directly 
auoclated with employee sanitation, 

A.r Jblc Plate Count Is a measute of 
Ihe ' Iumber of livln, bacteria that can 
gruw In the presence of air at 35-C. It 
serves as a guide to the condition. of 
general sanitation In a plant. The count 
In a product will increase as a result of 
In. anltary handlin" contact with 1m· 
properly cleaned equipment. and/or 
prolonged holdln, at room tempera· 
tUrt!. "Standard PIal. CoWl!"" 

Doea lbe packag. nBld a HqualU, 
produclr Do the packaglna: matenal. 
color. dellan, .Ize and thape combine' to 
live a ftelln, of pre.tlle? Are product 
and brand na~e prominent! 

Doel rOW' plde". hlgb1lghJ: com· 
pettit .. ad .. Utlag"' Doe. it merchan· 
dlse exclu.lve feature.? A lpedal In­
,recilentT Convenience? VeraaUUty? 
Simplicity of operation' A new pack. 
a,e? New product! 

Caa ~ help axpaad rour 
muk.n New lilel, new Item. to meet 

. populatloq trend., Multiple units? 
Fractionaf'PacklT Institutional market? 
Vendln, unill'? Bundlln,' · Hollday 
packa,e.? '. '", . ~, 

~ Dota rour package do ,.' co~pl.t. 
11111Dg Jobt Doe • .It.have 8 visual tle·ln 
with your other packageit With your 
advei1J,1liig?·,u,; alllurf6ce. used to do 

''an ' inform.tlve sellin; ' Job? Doe. It 
.tand out from competitive packagel? 

Don U blip IIU u .. ln 

II 
Your package must meet the needl of 

the retailer. 
Will your packaga dlsp.r WIU' 

Have Ih! .Iu, color • • hape been con· 
aldertd for proper theU ~lIpla1? Jum·. 
ble dl.play? Hanl-up rack? Can It be 
dllpl,?~ ~n more lb.an one ~ltlonT . 

11 rour pack .... r.-calchIng? II 
design uncluttered? The colors 
Inl and complimentary to the 
The type alld lettenn, 
product visible! 

DOH It look Uk. good ... Iu.' Doe I 
size put It In a popular. profitoble . 
range? Would different Ilze. 
more? Would Inner packs 
sales' 

Doel rour packag. Inrite 
Doel it Itoy clean? Fre.h? II It 
enough to withstand clerk and 
handling? Discourage pilferage? 
arrive In ,cod condition? 

11 rour packagl Hlr 10 prica 
Are price markl facln, clerk. 
shipping cartonl are opened? 
big? wm they take a "2 for • •• " 
and a date eode' Can pDtkage be 
priced! 

Don rour package oft" .pedal 

"'" ~"'f Doe. It 
holiday or seasonal IDlel? 
re,uiar .tock easily? Would a 
pack Increase unlll of sale! 

Doll 1.1 hltp the "taU.r 
pro/llf 

m 
Your packa,e must 

of the conaumer. 
Dotl rOW' pawg. .how 01' 

Ibi proclud' Siaht selli. People 
J(>Q the product, either In its 
nmdy-to--use .Iate. Doel the 
allo tell about special features, 
quantltle.? 

An produd DUne, brud name 
to IclmIlfr' Doe. your package 
attention? Have a .tron, visual 
to your advertising? There are 
lands of item. in the .tnre and 
pen' vl. lon Is not always 20/20. 

Dot. rou.r product ba... a 
look1 .. It neatly packa,ed? 
Fresh and clean? In excellent c< 
tlon' At home. ean your packa,, · 
uaed. to live unused portions? 

Does rou.r package saIlatr conal 
kalla' Are wellht, ,rade, price clf 
shown' Do you olrer " choice of .; 
for different family units? Have " 
rlety of navon? Style.' Dill'erent 
1I1e ,like dlll'erent thin, •• 
. Is rOUl' package .ur to open. 
alont Do you tell • • how, help 
sumer? Convenience i. a bl, 
Conlumers don't want broken 
nail. or trips to thd'tool chcst. Will i 
the home tablnet' 

Ha" rou tt ... n complet, 
lugglltlil Uilit Are ' they 1II,"tr"ted' 
Easy to follow? ltow to 
.Iore? Auemble? ~o 
ments fit Itandard 

no.. 1.1 .tlmulaJ:. the 
burf 

..•. 
ASEECO 

Tho only Automilic DlIlI Slor-
1 1 11 Syslllm wilh flral'ln Ind 
nrsl'out for tho Ilorl,lI of' 
non . hOll-flowl" . mlterl.ls 
luch II Inack foodl, cooklCi. 
frolln food. Ind/or olhor 
It llml prone 10 brldill. 

A unique IYllllm for the 
.Imult.neou. dlllrlbuUon I nd 
dllllvllry of non-frell·nowlna 
producl. from Ilor'ill 10 mul· 
tlple packaging polntl. on de· 
mind by tho UIO of I modu· 
lar vlbrltor concopt. 
I'olltlvo dollvory on domlnd. 
No ItlrvaUon poulblo. No ro· 
clrcutatlon which CIUIU 
prodUct dllgradatlon . Food 
.ny numbor of padulgln, 
machlnel at dlffflront u,lol 
almuUancoully. 

.L.CTRIC PAN.L. AND CDNTRDLS 

l it\! ltey 10 prlctical lutomatlon II In thll dealgn of a 'Yltllm u.lnl electricil compon~nll luch III 
,,11010 control., .onar dlvlce. Ind .0Ud Illtl ral.YI, AIllICO Inllnooralncorporlto provln commer· 
clilly IVlllable componant. which Ire Ilandlnl Inl! do not require nillonlln.ry I!lentlon. 
II )'OU ItIt contempl.tlnlil a pllnt alpl n.lun, contllc! Ailleca Corporltlon for the followlnl Inll' 
IIM~d IIIrvlce.: I'llnl enalneorlnl Ind Illyout, olnclricil ;n.1 ml!chl nlcal, lupply 01 equlpmont. 
""'cUlin and Itar1ul" All from onll'uurco with ~nu rnIJlon.lbllll)·. 

Any IIno cln bo extended to 
. orvlco Iddltlon.! polntl. No ru· 
tum runl. Compact, IIIU cl llln' 
Inlil, WrJt, lor Dul/.Un CMV·j, 

... aa w. OL.VMPIC .OUL.VA"O, 1..0. AN".L. ••• CALI" •• 000. - ,.,::a) ::a.a·808, 
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Your Package Is Your Product 
Th is tolk, with accompanying slides, was presented by 

G. David Murphy. Vice President, 
National Corton Soles, Diamond National Corporation 
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New from elK! 
The Redington Vertafil® 
for cartoning and filling 

free-flowing products. 
The new VERTAFIL is ideal for detergents, macaroni prod­
ucts . cereal!;. rice , grain, seeds, spices, drug items, dry pel 
loads, and a wide variety of other free-flowing products, Th is 
rugged machine automatically sets up, lills. nnd senls cartons 
at speeds up 10 175 units per minute. Volumelric measuring . 
adjustable while runn ing, is standard ., . wilh net weighing 
oplion<tl. Two models provide a lotal carlon size range from 
'" 108" in length. 1/2" to 3V,," In width, and 4" to 12" in depth, 
Changeover from one carlon size to nnother is fast and easy. 

If speed, efficiency, or assured filling accuracy-or nny com­
bination of these advantages-can solve your problems in 
packaging Iree-flowing products, the new VERTAFIL has the 
anSWtH5 you' re looking for. Write today lor complete infor­
mation. outlining your specUic requirements , 

c nO:\II'TON &:. KNO\\' LES COltl'OIt ,\.TJON IiJ 
'-ACKAOINn!\lACIIINEIlY UIU)U,-

1000 S .. If.rld SII"t, "'1.lm, Mi n . I 3000 51. Chi"" Rcurd, lIe llwood, UI . 

II 



ROUND TABLE DISCUSSIONS 

1. DllCIouIlo" 1 .. II,n Charlu Ros~tII (far leftl and 
Peter Poletti (for right! make a point. 

TRIP TO C. F. MUELLER COMPANY 

o ou ave a CONVEYING \ ro em? 
I 

A MEYER BELT CONVEYOR 
especially designed to meet YOUR specific requirements 

may be your most efficient, economical solution. 

''{ i. 

- • --- --- - ---- . 
,4 . • 9 :f =-- 0 ~ -"";::""\ "" .. ~ 

... -.... 
An example of the /flony speciol Belt C..,nveyors produced by our crafhmen is tI1is 
Swivel type Conveyor, produced for the Macaroni and Noodle industry, for feeding 
short goods into four seporate storage bins. 

ER IPECI AL OR IT ANOARQ MEYE R UN IT I PAR l: ICUL ARL 1 lUI TED TO YOUR OP ER AT ION 

:lAL CONTINUOUS DRYER 
. MACARONI AND NOODLES 

MEYER EASY LET·DOWN 
SPIRAL CHUTES 

FOR GENTLE HANDLING 

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



Your Pockag. I. Your 
Product-

(Continued Crom page 10) 
be 10 concerned with Its Imagc. with 
your brond and corporote Identlfica· 
tlon? Why get involl1cd with the prob· 
lems of trying to establish packaging 
obJ(:ctlvcs and Implement them? Why 
not leave these problems to the cfeativ­
Ity of on ort department and take the 
chance that things will go well? Why? 
Becnuse in the A & P Stores, In Food 
Fair, Sateway Dnd In Bohack Store •• 
every brand oC every company is slruI· 
Rling to gain the awareness and the 
understanding of the consumer. They 
Dte struggling DRainsl competition and 
Olainst an incrculna: density of cClm­
munlcoUons In the market. In that 
strugglc, componicslook desperately for 
visual Dnd verbal methods of making 
thlmsll." known. MakIng their proct. 
uc1 known. Making their brand known. 

How many of you police your pack· 
ages? How many of your companies 
have an annual or semi-annual packag. 
Ing review for the purpose of maintain· 
ing an evaiuatlon of current and future 
packaging requirements and changes? 
How many of you ask your supplien, 
with creative packaging centen, for 
constructive Ideal regarding your pack­
aglns? These types of review will help 
to in!lure that your company's packag. 
Ing program keeps pace with the can· 
stantly more demanding aspects of mar· 
ketlng. 

Effecl on Coruumar 

A Drlmary concern In packaging 
should be: How docs our package affect 
the person whom all our efforts ore con­
centrnted on-the consumer? 

In its continuing studies of consumer 
buying habits, which originated In 1035, 
the duPont Corporation presents us 
with a picture of the supermarket shop­
per's purchasing behavior on typical 
shopping trips. Their survey covers 146 
Items In ten major product groups. This 
survey classlHes purchases as follows: 

SpeclficaUy Piannad. Specific brand 
or Item purchased os planned, such os 
Son Giorgio spaghetti or La Rosa maca. 
rani. 

CanaraUy Planned. A general cla5sll1-
clition such ns a loaf of bread, 1I0me 
meat. 

Subsiliule. A change from a specific 
or generally planned item. 

Unplannad Purchu •• An Item bought 
which shopper did not have in mlnd 
upon entering the atorc. Unplanned 
purchases arc often referred to os "im· 
pulse" purchases. 

The survey reports that your prod­
ucts, that is, macaroni, noodles and spa­
ghetti, are purchased as follows: 

2l.41l. Spedftcally Planned 
17.4% Generally Planned 
2.1% Substitute 

59.1% Unplanned 
Another way of saying this is that the 
purchase decision for your brand nome 
product is made as follows: 

2l.490 Pre-Store Decision 
78.6 % In-Store Decision 

It has been said that the dllTerence 
between Impulse and non-Impulse pur· 
chases, as It relates to food, is usually 
based on primary gastronomic needs. A 
shopper Isn't suddenly attracted to a 
bag of ftour because of an overpowering 
compulsion. To put It simply: The cabi­
net lot home la out of flour-and the 
shopper directs henelf to the shelves 
that hold ftour. When a shopper is In 
your territory-In Pasta Lond-your 

packase must project itself and 
allentlon. The ,h"."",· 
likely will be by 
thought-out judgments based on 
Ity. past experience, price, habit 
also by appaaL Your package hu I 

obligation to reach out and ton 
and enUce her. Your package 
have the capacity to delight the • 

What Is your product Sh::~'Ir::~:~~;~:':~~11 pound of dry, uncooked 
the future promise of a 
delicious, nutritious main 
your package corry out 
men\? 

Cood Enough? 

Now. you might soy that your 
ases do have this type of a •••• ;,'" 
Great! We have already granted 
most packages are good. Are they 
enough? (An example of what one 
pany did to improve their 
was shown on slides.) It's a 
process. You may sny that 
vignettes add cost to your 
Well, are we thinking of •• ,k",in, 
nn opportunity to reduce costs? 
about thinking of packaging a!l on 
portunlty to generate pronts? In 
example shown on the slides, thc 
tons nlready hod vignettes on the 
panel-they just changed the 
of their appetite appeal rrom 
aold to point of .al. at no 
cost. I have been told that 
Gamble has on Interesting 
cernln" packaging. The normal 
packaging to properly 
IdenUfy, say, a soap product. Is 
to Manufacturing; any .ddUion.' 
to ndd merchandising value to the 
uee Is applied to MarkeUnc. If 
production can't corry addltlonul 
think of charging Improved 
costs to the Advertising budget, be 
that's just where you make your 
pitch. Thill's Just what appeallns 
aging Is-a,htrllalng-and right 
point of .ala location where 78.6 
the buying decisions are mode for 
aronl products. 

So, in conclusion, might we su: 
In line wilh your theme for 1970 
your noodle; your macaroni wlll . 
more cent. It your packases oppe 
more senses. Your packaae Is 
product! 

Pre-Priced Packaged Good. 
B;v Thomas F. Sa,dcola, 

FUllS' l'udwg;'J~ Corporalion 

The day Is coming rapldl,t when 
ufaclurers must pre-price 
goods for the retailers. This 
to be done by you when the 
throush your packaslns eQ"i •. m,,.,.' 

(Continued on paRA 18) 

Ideas, designs, plans, tests and everything wriHe)1 
and discussed with our customers is held in strictest 
confidence, as it should be. 

Confidentially - wouldn't you want your business 
affoirs treated that way? 

Ol'tr 65 yt',,,s dt!I'L'lopitl1l ('xtrm!otl tlit.f lor 
L·ftU,i\'ely desigm'd lood protium'. 

D. mnLDn~1 E. Sons, Inc. 
557 THIRD AVE. IROOKLYN. N.Y .• U.S.A. 11215 

Telephone: (212) 499·3555 

Amarlca', Larg." Macaroni 01. Mah,. Since I S03 - WlIh Managam.nt Continuously Ralalned In Same Family 

1910 15 



..... rlc •••• c ...... GocNI_ 
(Continued from pale 14) 

Imprinted by your JUppUen when they 
print your boxes tor )'ou. Tht, wUI .p. 
ply more lpeclftully to thole who pack 
private-brand llnel. 

I make thl. It_tement because It 1J • 
welt-known tact that It i. Impolaible to 
let competent help at the retaU level 
at prevaUln. wales, thut CIUllo, untold 
mlltakel in pricin. or good, on the 
shelves and .t check-out counters. You 
w1l1 note that pl'e"-prtc1n1 ot merchan­
dise ha. already been adopted by other 
Indultrlel, .uth u bread ttnd cake man· 
utaduren, potato ehlp, lee CR!lJn, can· 
fecllonery and .0 on, thUJ maklna It 
ea.ler tor everybody concerned. 

Ia If .. YOI'll: CUr 
AI you know, the dty of New York 

I, In the procell of ImplemenUn. a ta. 
that makes It mandatol)' to mark the 
price per .tandard unit (pound, quart. 
etc.) of certain commodlUe .. AI om 11 
a costly procedure and would eventual­
ly be paued onto the consumer, tem­
porarily thl. law may be clreumvented 
or modlfted to permit relaUers to post, 
In a corupicuoul 1P0t, a achedule for 
unit-price comparisoN by the pur­
chaser. 

Looklnl ahead In the not-tao-dlltant 
future, It mlY well be that check-out 
counters will no lonler be manned by 
clerlu but by numerical acannin, de­
vice •. In luch nrx:rlltionl al thi., Item 
numbers would have to be deleted from 
top and boltom flapi and placed on 
other are .. which would not be affected 
by .uch Icannen. 

With thl. thouaht In mind, I think It 
behoove. the macaroni and noodle in­
du.try to .et up a plan whereby a uni­
form area on carton flap. wilt be dellr.' 
nated for unlt-prieln, Informatier.l. By 
doln, thl. now-al IUPplle. are re­
ordered-It .hould avoid cosUy IIrtwork 
revllion. In the future. 

Shrink 'ackallng and 
Lamination. 

By Arthur M. Friedman, 
Advanced Systems 

Development Laboratory, E. I. 
du Pont de Nemours &: Company 

PACKAGES In the 70'a are loin, to 
feature: the UIC or .hrlnk ftlms for 

pallet wrappln" carton replacement, 
and multip1.cka,lnli lamination. for 
bal' and t.eat-ln-poucheL Are theae 
famUlar terml? Are J'OU conslderina 
any or tht!~ new approachea In your 
packa,lna pbnd 

Are you cha1lenaina your IUPpUen 
with ),our curnat problema and con .. 

cerna7 FUm breab,. In window car­
loN7 Ba, breaka,e7 Infe.tation7 Be-­
cloaobWty? Hlah Jpe<d ... Ilna? 

Let'• look at both the new concepta 
offered and .ome exlltln, problem 
... u . 

.hllakP ........ 
The use of heat .hrlnkable Alma 11 

very common in the toy Indu.try be-­
cault the concept 11 versatile and the 
equipment I. relatively inexpenalve. 
How can macaroni producers Ule this 
approach7 How about premiums; the 
bundlin, or two or more boxes to,ether; 
tie-in·salea or cant or .auce with )'our 
product7 Du Pont'. ''Clyqr''. EH heat 
.hrinkable polyethylene Aim I. employ­
ed In the picture. you an! now aeelnl. 

Another form or shrink packaain. 11 
the use or our polyethylene tUma to 
bundle two or more boxes tocelher or 
ev(n replace a .bJppln, carton and re­
duce your overall pt.tkaaln, COItt whlle 
providlnl the aupennarlc:et with. very 
f .. t melnJ of bulldln. dlJplaJ .. 

How about shrink paebaln, ),our 
pnllet.-to reduce water dama,e, .blft­
in, durin, transportation and provide 
a meaN to automate thl •• low produc­
tion .tep. 

These are JUit a few of the very many 
.hrlnk concepti that are NOW In UIe. 
Where do these approachea At Into ),our 
pllnJ7 

'a,'naH=' 

The potato chip or mack Industry 1a 
win, a wide amy of laminatiON to 
provide bta' wl~: better Jppean.ncej 
more .wrnelli ieduced low tempe:n­
ture baa break .. e; improved shelf We. 
Varlow th1clmeue. of "It ... cellophane 
and PP UCb'JIl'". polnropl1ene tUm 

are UJed for these laminatiON in 
an lnAnIte number or comblnaU 
tailored to your needL 

Hut-In-pouch or boll-In-baa ell\­
cepll or prepared rood. are ,row "I 
.teadlly. 11 ),our Industry ulln, thiJ 
concept7 Here, "M),lar"® pol),e.ter f 1m 
11 combined with polyethylene to p~ 
vide the functional packa,e. 

Todar" ProbIe .. 

What about toda)". troubles7 "ntn 
was the lal t time a window In YUlif 

carton. broke7 Wal it the rI.ht tUm! 
Should It have been ''Mylar'' Instead of 
acetate or cellophane7 

Are you ehan'in; the .peed or YOllr 
packaaloa equipment7 Are cufTentlJ 
avaUable fUm. saU.ractory or .hould 
we 10 back to our tut tube. to build 
ftImI individually deaJaned for your 
Indllltly? 

Are you looldn, for reclOllblllt)' In 
your flexible hap7 

What thI. all addt up to La you need 
to keep your auppl1ers on their toe. and 
ehaUenae u. with today'a problem •• nd 
tomorrow'a plana. 

----
Fill Requl .. m.nh 

Jamel J. WiRlton, Research Director 
or N.M.M~ reminded participants It 
the Pacbaln, SemJnar or flll requJrfo 
menta ror packalt.d macaroni producll 
to lnture compliance with the re,ull' 
tionL 

In 1946, the FDA received a report of 
recommendatiON from tho alack·flU 
committee or N.M.MA. The rollowlnl 
requlre~enta were a.reed upon: 

Lonl . Macaroni In carton. .hol ld 
abow • flll or at lea.t 75" or betterj 

Lon, Spa,hetti and Vermlc:e111.hol ld 
.how a All or at leut 70" or better 

Elbow u'-caronl and .Imllar produ 'Is 
.ueh u abort cut loodJ fl'H ftOWlll 
Ihould show a fll1 or at leut 80" or 
better. 

The FDA .tlpulated In lD46 that t 1t 

flll or containers should be materia It 
In exceu of the minimum fI,urea, I t' 

pendln, upon factory controll emph y. 
in, new enalneerin, principle. to .• t­
t:.in the maximum fill. AU manurl c· 
turen Ihould make an effort to IUrv!Y 
their cartonl ror fill or container 10 
make certain that their products are In 
~mpllanc:e with these requirements. 

1U'IOYM on Tr •• lnll Stomps 
It W8I found that nine out or t1!n 

IUpermarket shoppen receive · tndlnl 
.tamp. with their purehaae-2'l' or the 
ahoppen who rec:elve do not nve trad· 
inl .tamPL Since 1855 the pen:entaat 

of atamp .. vers hu lone down onb' 
about 2". 

IN ANY MACARONI 

~"'J 
TO INSURE THE QUALITY 

PRODUCT~ ALWAYS SPECIFY 

WHETHER YOU'RE MANUFACTURING LONG GOODS 

§t ~~~~~: OR SHORT (f ~ ~, EGG 

NOODLES a 'J OR OTHER SPECIALTY SHAPES, 

~YOU'LL FINDqt _II liS ~~:~YS UNIFORM 

I I ~ COLOR AND GRANULATION. HHtinWBECAUSE OF 
:::;:;;:::::: 

CUR UNIQUE AFFILIATIONS IN THE DURUM WHEAT 
, ,I • 

(ROWING AREA,~WrWE CAN SUPPL THE 

f iNEST DURUM ((WHEAT PR~~UCTS AVAILABLE. 

J;ND WE SHIP EVERY ORDERIfIAT !HE TIME ::/.:­

PROMISED. BE SURE ... SPECIFY _II 

aM .... MILLI NO DIVISION 
"ARMERS UNION GRAIN TERMINAL ASSOCIATION 

MlIIo.t b ... City. MI ••• -Go ..... 1 OHle .. : St •••• 1. MI.n. 55101 
T."'pho.1I (612) 646-9433 
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Bultonl Introduce. 
Hew Product. 

Buitonl Foods Corporation has Inlro­
duced a new family size frozen Lns_gne. 
with meat sauce, to the American mar· 
ket. The new product retains the high 
quality Haver of old world Italian food 
with the convenience of serving a lull 
family dinner from one package. 

In making the announcement Marco 
Bultonl, president, said, "This new fro. 
z.en dinner size lJ a result of our con­
. urner feR areh Infannation. We found 
that housewives wanted the conveni­
ence of tamily dinner packaging with· 
out compromilins the Havor. It Is 
USDA approved and 1ft 8 hearty blend 
of lender palta with the famous Bul­
toni ,auce and a combination of moz­
zarella and rlcotta cheese and the only 
family size lasagna on the market with 
meat." 

The new packale 1. placed In a pre­
heated oven of 42&-450 deirees for 50 
minute •. The lid Is then removed and 
It II baked for an additional ten min­
utes and Is ready for serving. 

M .. t R.rioU 

A l ingle package of 50 frozen meat 
ravioli. enough lor an entire family 
meal, has been announced by the Bui­
toni Foods Corporation. Thl. easy-to­
prepare main dish complements the 
current line of ftne Bultonl Italian 
Specialties. 

The new Bultoni Meat Ravioli pack­
age offers three serving suggestions, 
Ravioli con Salsa. Ravioli al Forno and 
Ravioli Alfredo. Complete menus and 
Instrucllons for preparation are in­
cludcd. 

After the Ravioli Is placed into pre­
boiled water and .alt, the water Is 
brought to a boll again while stirring 
and then Is cooked uncovered for 8·12 
minutel and Is ready to serve. 

Buitonl Foods Corporation products 
Include, Iro! tant Pizza, cheese, ravioli, 
palta, sauce and procelsed foods, manl· 
cottl and raviolettcs. Company head-

quarters are In South Hackensack. New 
Jersey. 

H.w Canning Plant 
In Mod •• ta 

Nalley'S Fine Foods. Division of W. R. 
Grare and Company. has announced de­
talll on a multi-million dollar food 
prorPlIBlnG operation in Modesto, Cali­
fornia , 

The plant wlll rover 89,000 sq, ft. of 
the 10 acre site located In the Beard 
Industrial District which Is served by 
the Modesto and Empire Traction Com­
pany. 

Among the conned products to be 
processed will be various Ilzes and 
varieties of chili, heel stew. meat baHs. 
ravloll. spaghetti products. hash. canned 
salads, tamales and lasagne. 

The heart of the ptant wl11 be the 
Hydronex Sterilizer uslnlt: the continu­
ous operatin. principle. Other modern 
high-speed equipment will enable a ca­
pacity of 6,000,000 toleS a year with a 
two-shirt operation. The «nter will em­
ploy 200 on a year round basis with a 
payroll of approximately $1 1,1 million. 

George Hutchings. Nalley president 
Itated: ''The market for Nalley's prod­
uct. are .rowlng In CalJrornla. This 
center wl11 accelerate that growth. 
Combined with the availability 01 raw 
materials, a potential labor force skilled 
In processing. accessible rail and truck 
transportation and good utility and 
waste disposal facilities. we are conO­
dent that our new association with 
Modesto will help UI grow." 

Construction wl11 start Immediately 
with the McKinley Company al con­
tractors. The finn Is affiliated with 
A. Epstein and Sons who handled the 
engineering and architectural services. 
Production Is Icheduled for late In 1910. 

Sage Saying 
Our political and economic wen being 

depend to an ever Increa.in. degree on 
science, technology, and administrative 
technique •. 

Richard Pipe. 

A Time far Contomplation 

THE 66th Annual Meeting of the 
tlonal Macaroni Manufacturers 

soclatlon July 19-23 at Whltelace 
on Lake Placid, New York. will b 
time lor contemplation. 

The Industry II enjoying the ,reah!st 
demand for it. products since W( rid 
War U. High food pricel have m"de 
macaroni product. more popular I I 

their value Is recognized. The prod llct 
promotion theme at the Seventies Is 
timely: "Macaroni Makes Sense/Cents: 

But along with the high rate of out· 
put come problems of inOation, rlsi nl 
cost. and proftt squeezel, a mounting 
consumerism movement, Increased In· 
terest and activity In the nutritional 
aspects ot food, and In many other 
areas ot concern to macaroni manufac· 
turers. 

The Convention Committee Is work· 
ing on an Interestlnl program which 
will be held at an Interesting place. 

In lb. Adironac:k& 

Lake Placid Is In the Adlrondllck 
Mountains ot Western New York Stale, 
almost equidistant from Buffalo as frum 
New York City. Actually, It il closer 10 
Montreal, about a hundred mile. a ..... ay, 
If forty to Ofty people are interested In 
l.hartering a bu. from the Montreal Air· 
port to Whiteface Inn on SundBY, Jul), 
10 and return on Thursday atternorln, 
July 23. the cosl would be about $8 per 
person for the round trip. 

Fin. Accommodations 

Whiteface Inn offers nne accommo I.· 
tlons In the Main Building or In m ,re 
than 46 lodges with picture wind I'll' 

views of the lake and mountains. \n 
18·hole, 6,777-yard par champlons .lp 
course has the .tartln. areen a hund ~ 
yard. {rom the Inn. There II an 18-h ,Ie 
putting green on the hotel lawn. 

Additional t"cUllles include two t· n· 
nis courts, shuffieboard, four Bru IS' 

wick bowling alleYI, a heated outd Dr 
Olympic swimming poot. 

Lake Placid i. directly In front of rlt 

Inn. Fllhlng licenses should be arranl ~ 
in advance. Boats are available. Ct. l' 
Craft Is available for charter, and lh' re 
nrc three stables nearby. So there Is 
plenty to do tor everyone, and tho rc 
will be time tor contemplation. 

Hew Member 
Supreme Dairy Products on Route JO, 

Imperial, Pennsylvania has recently he· 
come an associate member of N.M.M.A. 
Located near Plttsburih, the companY 
luppliel noodle makers In Ohio and 
Pennsylvania. Lester F. Ludwl. is 
president. 

ANNUAL MEETING 
National Macaroni Manufacturers Association 
July 19-23, Whiteface Inn, Lake Placid, N.Y. 

Sunday e.ening, July 19 - Welcoming Reception 

July 20-
State of the Industry 
Consumerism 
Educating Consumers 

Boot Trip on Lake Placid 
Italian Dinner Party 

uly 21-
Improving Our Nutritional Image 
Institutional Markets 
Gracers' Panel 

G:>lf Tournament 

July 22-
Curbing Rising Costs 
Traffic Considerations 
Busines,s Travel Expenses 

Resolutions and 
Association Business 

Banquet in the evening 

July 23-
Boord of Directors meet 

Afternoon check-out 0' pl.n to .pend 
the week-end if you ha.e rese .. ation •. 

Regi.tration $30 per member; $45 for non.member.; $10 ladi .. and children. 

For room Information and registration form. write: 

NATIONAL MACARONI MANUFACTURERS ASSOCIATION 
P.O. Box 336, Palatine, Illinois 60067 



Lote Sp,lng 
Aller a dry fall, a dry and open wIn­

ter, both aurface and aublOll moisture 
reserves were prelly well depleted 
when spring arrived to durum country, 
• tatea the Peavey crop letter. 

At about the laml! time tbat Held 
work should have atarted. it com­
menced to rain and snow with the re­
Jult that lurface molature I, now ade­
quate to plentiful In all art_a, and lub-
1011 moisture cORdlllon. are also much 
Improved. The weather was cold and 
wet until the la.t of April. Only a .mall 
amount of leedln. weat of the CcnU­
nental Divide In Montana and In welt­
em South Dakota was done. 

The North Dakota Aarlcu1tural Re­
port. Indicated th.t fleld work would 
commenee around May 1 In the earlleat 
local!on. and later in other RCtlont. de­
pendln, on how fut the mow cover 
melted. This would put aeedlnl two to 
three WteU later than nonnal. With 
the tavorable moltture IltuaUon, tann­
en needed wann, dry weather to ,et 
the Ieed Into the J1'Ound. 

Durum whent planUn,1 are expected 
to total 2,398,000 Dcre .. 301)& leu than 
1969 and 351)& below 1968. 

Mill Grind 
The durum mill ,rind had a heavy 

flnt quarter with macaroni bualneu at 
retan very briak. It W8I a .urprile to 
many that the mual abrupt drop in 
bualneu did not occur immediately at­
ter Lent. It came a couple of weeki 
later. 

Southweatem MUler explained: 
"Wideapread opinion wu that plpeUnel 
had been Riled more than Ulual durin, 
Lent becauJe ot concern over rail and 
truck .trike .. also relultin, from dou­
bUn. up on ahlppln, d1rections durin, 
lat. Iprin. IlOnnl. The tall-oft wu not 
a reftecUon of a major decrease in prod­
uct movement. Truck .trike. were CJ,UJe 

tor concern at .ome durum plantt be­
cause ot dlftlcu1tlel encountered in 
movln, mm feed. Some macaroni man­
uracturen found out-or-elty Ihlpmentt 
curtaned Iharply which re.ulted In de­
ere lied production. 

Du,um Exports Log 
Durum exports for the ftnt nine 

montbJ of tho crop year 1969-70 totaled 
26,776,000 bushel. compared to the pre­
vioul year'. 32,743,000 and 1967-68 total 
of 21,412,000. 

Hard red sprin, wheat exports were 
up to 63,817,000 bushela trom last year's 
&4,085,000 and 1961·68 total of &1,-
031,000. 

ASCS BuY' Wheat-Soy 
Maca",nl 

On April 15 the Mlnneapoll. Com­
modity office of Agricultural StablUzn­
tion &: Conservation Service bought 
4.280,640 pounda of enriched whenl and 
.oy macaroni for the needy people pro­
gram. Awarda went to V. La Rosa &: 

ConaoUdated net earntng. 
$6.557.780 or $2.24 per .hare, an Inci 
of 29 perct!nt. For the lame 12 mt' 
a year ago, 1M's earning, were $5. 
338 or $1.74 per share. Sale. tor the 
were $382.231,952, an Increase or • 
percent trom $351,232.713 the yeal 
tore. 

Sonl. Bultnnl Foodl Corporation. D'­
Amico Macaroni Company and Viviano 
Macaroni Company. Price range was 
$13.13 to $14.77 per cwt., for Ihlpment 
to varioul locatlona. 

For the fourth quarter, earning. 
$1.616,839 or $.62 per ahare •• 
to $1,561,411 or $.53 per .hare 
.. me quarter ]alt year. Fourth 
lale. were $102,584,701, 
$91,074,025 for the Name 

It wal announced that purchase. of 
1,846,182 pounds of product would be 
made May 4 for June .hlpment. 

ago. 

ASCS 10 Tnt Cam­
SOy-W ..... t-Maca_1 

The Food and Dru, Admlnl.tratlon 
hu IJ'Inted a temporary pennlt to the 
Acrituitural Research Service to cover 
Inlentate marketin, te.tt ot "enriched 
yeUow com-.oy.wheat macaronl" in Itt 
direct food dJ.tribution pro,ram. The 
pennlt II necellary because the product 
I. not covered by th" ltanderda of Iden· 
tlty for macaroni and noodle •. 

A ~cordlnl to the F.DA, the product 
wll1 contain yellow corn ftour in 8 quan­
tity not leu than 591)&, lOY flour In a 
quantity not Ie .. than 30~ and semo· 
IIna In a quantity not leIS than 101)& by 
wel,ht of the farinaceoul In,redientt. 
The product will contain the reltllar 
enrichment formula al well .a 35 mUll­
,rami of Iron (Fe) In each Ib and 2,111 
mllllll'am. ot calcium (Ca) In each lb. 

The I.bel will declare by common 
name the in,redlentt uaed. 81 weU AI 

the percentage of minimum d.Uy re­
qulrementt tor the vltamlna and min­
eral. IUpplled by the product when con­
sumed in a .ptelRc quantity; 

Tbbd Product Tnted 

Thl.ia the third new macaroni prod­
uct to be leated In the direct. food di.­
tribution pro,ram. Orren are being aU\).. 
mlUed to OIAJricultural BtablllzaUon 
and Conservation Service for purchase. 
tor domeltlc donation of 52,18S cwtt of 
wheat-.oy and milk macaroni. Theae 
producta were included In the domeatlc' 
donation pro,ram after marketing teltt 
by A.R.S. and the Food and Nutrition 
Service conftnned their popularity 
amon, relief reclptentt. 

1M II-n Sal .. and Ea,nlnll' 
International M't! ~ ~ood.a (formerly 

International Mtllilf t,:) reported. In­
c.reuu in eamlnll and sa1u for the 
year endin, Feb. 28. 

Included In the pal.l_. " __ ,_. _. 
resulta. on a pooling 
II King Food .. Inc., acquired In 
her, 1969. Re.uU. for the year 
Feb. 28, 1969 have been re.tated 
In&ly. Kin, Foodl produce. 
tion-controlled meat productt:. 
Iltlon Increued the publilhed 
lule. "lUre for that year by 
and earnin,1 by $252,219. 
publlahed eamln'l per lbare for 
year were t1.82. _at PhUU .. Expw.a 

Accordin, to WIlliam a. Philllpa, 
prelldenl, the current eamin.'. 
W81 primarily the result of 
margins in III Indultrial 
higher egg prlcel in the U.S.i 
Canadian operation .. partly due 
covery from two major Itrlkes 
aloj and leveral acquJalUona, 
them KIn. Foodl, Alver 
and the Slllnaw 
Sveden HOUle International, a 
Imorcubord franchlaed and 
owned reatauranla, wu acquired 
the dOle of the flacai year. 

During the year, 1M cloaed 
mUi at Calgary, Alla. and a 
feed plant at Del Moine .. Ia. 
itt turkey proceulnl plant 
fleld, Minn. In line with ita 
reducln,leu profttable R,ment. In 
company, PhUUp •• ald. 

International Multlfooda 
completed acqulaltlon of 

International, Inc., a Chain_~~O~:I)~~~::,~, ga.bord.ltyle reataurantt 
ed In Mlnneapol1a, It wu 
William O. PhilUpa. 1M prelldent. 

A later announcement concerned tilt 
acqulaltlon of )(Ialer Donut of 
Inc., a chain ot tranchlled 
co~ee Ihop. headqua~ 
Mau. Miller Donut operatel 
male]y 215 unitt in the U.S. and 
with about 50 expected to open 
year. 
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Packaging in the Macaroni Industry Today 
by Chari" C. Il~. 'mlelent 

ll_ttI Lithograph Carparation. North ..... n. N.w J .... y 
Packaging. broadly apeaklng, I, dl· 

vide<! Into two major c).eIOcations: the 
graphic aspect!! and the functional 
Dlpeets, The graphic aspects relate to 
dellgn, colors. sty!e to a certain extent, 
brand and trademark Identity, con­
lurner Intennallen and other aspects of 
aolcs promotion and merchandising. 
The functional Bspects relate to the con­
struction and also the slyllng, quality of 
material. and such 8'pects that relate 
to the proper packing and filling on the 
most efficient basis. The quality and 
type of material used relates to what II 
needed to altaln the desired production 
on II macaroni pockaglng line and then 
to reach the conlumer In a good, nfe 
manner tor the retalnment of the varl· 
OUI quality and special alpects of D par· 
tlcular product packaged. 

Regarding the graphic aspects of the 
packaee, they can be judged as to how 
much of a selllni tool they repreJenl 
A top manailement'l approach to proper 
package design Is the extent to which 
It can become a point of .ale promotion 
and a ulelman In self·servlce markelJ 
where luch packagel are displayed tor 
n~taU and conlumer distributIon and 
create Impulse buyIng. The criteria con· 
cept In package planning Involves many 
factors. Corporate decision· makera: 
should be aware of how much the pack­
age CDn contribute to the JUCceD of a 
food product in the market place. They 
should undentand that good criteria 
can IDve thousand. of doUar. In packal­
Ing development costs. Errora: In cri­
teria may Ipell the death of a product 
and such criteria should be examined a. 
to how and by whom ill. fonnulated. 

POOl' Packaging-POOl' Baln 

There are many case histories where 
poor packaging has been the cause of 
a product not aUalnlng consumer ac­
ceptance whereas the same product, 
with package revamping, attained the 
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trademark franchises they have 
attempting to Implement on 
In their area of distribution, 
leria also relate 10 larger volume 
ducllon and the manner In which 
can attain larger volume, high 
low cost packaging production 
products and yet retain 
brand and trademark 
relpect, these 
have been using 
packaelng. Thl. I. 
machinery manufacturers 
oped high speed packaaing 
tor low co.t emclency of RlUng. 
quality of the packaelng ma'erlab 
been reftected In maximum 
on the packaglne line with 
protection of the product. themseh'Cl 

DlII .... nt Anu-DUf.NnI Pack 

In the Midwest and In put 
there have been larler, medium 
,,"d . maller macaroni manufactl 

de.lred relults In dl.tribuUon and con· The laraer manufacturers .1111 u. 
su~er acceptance. Pf:rboard or carton packaelng an' 

Vital, JlmlUn, conalderatlon that medium .ized or smaUer manufact I 

mUlt be on practically evety cbeckllst UJe ftexjbJe or fUm packl,ln" In 
are .•. printabUlty, materialJ, closutel, mixed Mldwe.t market, even .on 
dl.pensln" re-use, dl.posabllUy, storaa:e the lara:er manufacturen divide 
factors, hllndlln, facton, etc. line. of product. between canon J 

Qe .... c. ....... 

Economic facton musl be considered aain, and flexible packaalngo 
a. no packa,e, no matter how dealrable, · In the South and the We.t Coa.t, 
can become a reality if the cost w111 eraUy 'peakina:, In the past, thefl 
make the product unpro.8table. been a concentration of the small 

In the macaronllndu.try, the"C pack- medium .lzed macaroni manufach 
aeln, criteria can be analyzed by the 
size and scope of the manufacturers, These manufacturers, 
their geoeraphlcal location. and, to have used and are still ullne 
.ome extent, the tradlUonal typel of 81m packaalna:. However, al 
packaaln, In various marketln, areas. ufacturen Increase their lines, 
In the Ea.t and up to perhaps Pitta· lyon certain product., they \UfI 

bur,h, Cleveland and LoulsvJlle, Ken· board packaain,o Manufacturen 
tucky, there I. a concentration at the other &reU of the country do .hlp 
laraer manufacturen In the macaroni dlatribute into these marketa in 
Industty. At larler manulacturers, their board carta"" 
pack.,ln, criteria relate to the extent 
of their adoJenlaln, and the brand and 

Macaroni Makes Sense / Cents 

Macarani makes sense for the consumer to balance her food budget. 
Macaroni makes cents for the grocer in bui Iding related item sales. 

The Institute makes sense for macaroni manufacturers by building a 
bigger market for macaroni. Send your pennies in each month. 

NATIONAL MACAP.Oi'll II j~ /liLl. 

P. O. Box 336. Palatine. Illinois 60067 



pa.:arc>nl Packallnl Today­
(Continued Irom pale 24) 

Noodl. Pac1cqlng 

course the macaroni Industry I, 
_--:------- than other food Industries 

there are alway, exception •. Up to 
point I am referring to the packag. 
01 dry macaroni and ,poa:hettl or 

product. In the lon, and ahott 
varletl!!l. Ell noodlel for lome rea. 
or other, whether It be traditional 

otlherwl, .. , are largely packed In flex­
packaaln,. There Bre lome 

manur ... cturera In the eastern lec­
I 01 the United States who _till feel 

can do a 1000 merchandising Job 
p":k.~ln,. ell noodle. In paperboard 

Because of the shape and style 
noodlel, they did not lend them­
In the palt to hlah speed wel.h. 

1I111n, operations. Therefore, 
ten yean or 10, mOlt ell 

p."k.,.l, •• wa. done Jeml'auto­
by hand. Now pack­
manufacturf!rt have 

lome hlah ,peed pack.,ln, 
and equipment to welah and 

packa,es a. well as lon, 
cut dry macaroni producu on 

I .... '.nable volume ba.l. In flexible 

~.~~::~~~.,~manufacturen and other 
~ allied to the macaroni 

market a combination of 
In one packa,e, auch a. 

.paghctu dlnnen and 
Item., In every 

In 
, the functional or 

appllcatlona of ,ood packa,lna 
prevail. It aeems dlmcult or 

to wrap comblnatIonl of 
In ftexlble or film packa,ln •. 

criteria which mUlt 
I«m.ldered on almod Dny food pack. 

the aapect. of "oR-the-packa.e" 
and other promotions. Other 
Involve maximum Information 

Such Infurmatlon relates 
aspects: or valuea of 

packaled al well 
way. and mean. of cook. 

or ulina the product. pocka,ed. 
means maximum le,lblllty of tl'!xt 
copy for reclpea lind ways and 

at u.lne and serving prodUctl 
to the maximum extent pas. 

wife, Betty, who most of you 
constantly complain. to me that 

~lpe text and cookln. dlrectlons 
either not clear or not practical for 

~~p .. tat_lon. Therefore, It mould be. 
manufacluren to be a. aecurate 

.nd clear u they poulb2¥ can In alvin, 
conaumen such Information. 

In our company we have lonl fell 
that macaroni and e,g noodle manufac­
turen should take maximum advantale 
of the fl.ne educational and promotional 
material that the Natlrmal Macaroni In­
atltute and the Dunim Wheat Institute 
puta out. If auch ed.uratlonal and pro­
motional material were parlayed on 
manufacturen' packagea, you can im­
aalne the Impact on the consumlnl pub. 
IIc of mllllona and mililani of menaS"1 
constantly going to them reaard.lnl the 
fl.ne nutritional advantalel of uslnl 
macaroni and egg noodle products and 
the many tasly waya of servlnl them. 
The low cost of milcaronl and e" noo­
dles, b.;-oadly apealdnl, In comparlaon 
wltlJ other foods, ,.bould not be over­
looked. Thl. Important advanta,e of 
macaroni and ell noodle 9roducb 
should ba taken fun advantale of rl,Rht 
on the manufacluren' pl'cklllles. 

Chup Is EaMtul.id 

Another Important .. peel which 
.hould not be overlooked by manufllC. 
luten II the aspect of developlnl new 
Ideal. There are many Idea. beln, de­
veloped. However, these Idea. do not 
alwaYI let to the tesUn, Ita,e or lm­
plemented Inlo the production and dl,,~ 
Irlbutlon flow. In our .oclety today, 
chanle Is essential to prOlreu. We 
.hould nol be heeitant to seek chanae 
If proper and .ound plannln, I. put 
Into a project alld the result. at the 
plannln, draw 101lcal concluslonl. 
Workln, with and utlllzlng the ability 
and expertise of your packa,ln, aup­
ptlen can do much to facilitate plan. 
ning within your own orlanlzallon. 

In cDnclullon, wblle I have dealt with 
the lall/e, broad and aeneral llpecb of 
packa,ln" I mu.t point out that each 
manufacturer mUlt analyze the type of 
packa,lll, best lUlled for hla markel. 
for the size and acope of hi. 'actlvitles, 
in relation to the general criteria of all 
load packa,lnl In the food Industrie.. 

Econon"ci of Machine.,. VI. 
Cancell,d Pay Ch ..... 

by D. D . Sieve nrodie, 
Asttco Corporation. 

In the past decade, we have secn 
PI-eU production ratel Increase up to 
three tlmci with every Indlcatloll that 
thl. fI.,ure wllJ more than double In the 
n~xt decade. 

Thl.lncrcased production at the preu 
and dryer level doc. not require any 
addition to the labor foree. The present 
pren operator that now handlea several 
1.000 lba. per hour pressel can auper. 
vl.e the .. me number of 3,000 lbs. per 

hour prel .... Howevar, in the ave 
plant with a subsllnUal Increl\lI 
Drnductlon, there Is an Immediate I 

tor .'C-evaluaUon of the mean. of I 
dlln. and . torlnl of product 
production and packagln,. Pre-pIal 
.tora,e will not add to labor cost.. 

Comparison II between a one tlml 
veltment In an automated .torale 
tern and added packa,ln, etIulpment as 
opposed to a 24 hour packalln, o~n. 
tlon with the required addoo penonnel 
and the ever continuln, payroll. 

Aseeco hal .peclallzed on .foragt 
ay.tema and has many time. been caned 
on to des Ian .y.tems aut :oundlng r.pt­

elnc .tora,e and handlin, problenl!. 
These request. followed one of hn 
paths: (a) a new plant with layout and 
df'sl.n taklna: Into consideration a ten 
year expansion pro,ram, or (b) how 10 
handle double or triple production In 
an ea:JIUna: plant, without any IncruSt 
In the labor load. 

At an example: a tarle plant with a 
production of 20,000 Ibr~ per hour of 
.hortc uta and .,000 lb.". per hour 01 
noodles aoln, to ten plocka,lng lines 
wlshe. to completely automate. This re­
quired that the short cut production of 
ten varieUea be prorrammed into Intel' 
mediate atorale and on pre-selection. 
be delivered to any packa,lnlllne. ThlJ 
to be a fuUy automated 'push button 
'fltem,' The noodle prodUction to be 
routed from three dryen to Accuma. 
veyon and to packalln,. Thl. lpeclflc 
plant required 8 hour atora,e lither 
operate packaa:ln, 18 hours. The laY'Jul 
and deilin of thll Ifstem actually re­
duced labor costa, while production wal 
doublc·d. 

In another plant, proper layout o! a 
atorale syatem-wJthln existlnl ft 101 

Ipace-provided a fully automatic c ,no 
trol, added to capacity and cut handl nl ....... 

The advanta,ea do not .top with ta· 
bor lavinia. Other thin,. that an lot 
00 pinpointed to exact· dollars but ,re 
all Important to an economical emel nt 
operation are: 

1. Produce delradatlon due to bre. k· 
Inl II ~uCi!d to a minimum. 

2. Condenlln, Itora,e by ulln, . he 
open air above the ftoor, thuf a 
lavin, In valuable fioor space. 

3. Ever contlnulns quality contlol. 
Alway. ftnt·ln, ftnt out, produCI 
never lettlna 'Inst' In a maze 01 
tote boxea or bini. 

4. Human eron are eUmlnated. 
Production machinery haa advanced 

In dealln and packa,lna machinery hiS 

kept In Itep and the circle 1a completed 
when Incorporrtlnl a aophlaUceted ad· 
vance deilined .tonle I)'.tem. 

ADM 
Milling 

Co. 
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Hoefllg •• + K"'g Equipment 
hy Gerartl ZiOt.'f, AmacD, Tile. 

I would like to thank you for InvItIng 
the packaging machinery maRulaclur. 
era to a seminar on one of the most 
important aspects of your bUlincu, 
namely, the final atep In your manufac­
tu ring program, 

Over clKht years have elapsed ,Ihee 
8 almllDr program was presented and 
much hal happened In the Intervening 
years, Innation. unionization and exter­
nal demand. have strained the economy 
of your products to a point where the 
relaUonahlp between prollt and cost haa 
become a very aenaitive subject. I am 
lure that at each meeting of the Na­
tional Macaroni Manufacturers Associa­
tion one of the main toplCl II the ever 
Incte.alna: eost and the preuure. to re. 
main competitive, not only within your 
own neld, but amonl the many other 
Item. that vie for the . upennarket .heU 
.pace. 

I have no ready lolutlon. nor i. thl. 
dllcuulon tn be one dealing dlrecUy 
wllh proHt, however, flackaglng equlp~ 
ment and the co.t of labor expended 
upon the manufacture of your product 
are closely related. Our Seeretary. Bob 
Green, told me that I .hould talk about 
"Packaging," J think what he intended 
wa. for Ull to acquaint you with the 
equipment that i. currentll' available, 
Thl. can be lIummed up under variou. 
hroadIng., Let me Itart with the back­
bone of the Indultry and also one which 
-from a packagIng point of view I. the 
mo.l trouble.ome-namely, lana goolla, 

ElKtronlc Seal" 

You are all familiar that a variety of 
.cale. have been developed during the 
paat ten yean to aneviate the burden~ 
lOme manual welshIng of long cut Ipa­
ghettl. l pa,hetUnl. vennicelll, bucaUnl. 
IInguIne, etc, The Orat ot these scale. 
wal bOllcally a reOnement of the elec­
trh:ally damped mechanical beam type. 
Thl. Icale represented a very Important 
.tep, but 11 was also a very Imall one, 
The Icale. were Ilow and, at the belt. 
only 16 to 18 weighIng. per Icale per 
minute could be achieved, Tl.e number 
that Wlil required to achieve any lort of 
Ipeed on a cartonlngllne made the han~ 
dUng of the product dIfficult and cum~ 
ber.ome. Then, lome Ilx yeRn ago. 
came the electronle Icale. Due to It, 
much different technical concept, al~ 
most unlimited weighing cycle. per 
minute were talked about and, from an 
academic or theoretical point of view, 
were possible. In an effort to make this 
very lreat advance as Itallerillg al 
possible. manufacturers aImed at the 
highelt possIble output. ThU wu lome-

where between 60 to 80 per minute, per 
scale. 

Plon .. r 

Hoeniger + Karg, who were In the 
lorefront of this development, came out 
with a scale known al the SWLT 60. It 
had everythlnl that H + K claimed for 
It, and 111 many aaUsHed uler. can at~ 
teat for It, accuracy and .peed. But. in a 
way, we found that thil cate was In 
lact-too good. It had many technical 
feature. which were not oltolether nec~ 
euary. Another point W8I the amount 
of Ipalhelti conlumed by the Icale. 
Sixty to ellhty pound. of Ipaghettl. per 
Icate per minute really .traln the logll~ 
tic capabll1ty ot an automatic feeding 
ayltem. To Ilmpllly and Increase Itill 
further the efficiency factor of .uch a 
completely automatic feeding ay,lem 
thll palt year hu Jeen the birth of a 
IflCOnd generation ot modem acalel. 
The new model, known u the SWLT SO, 
I. a very much limpler unit with the 
same accuracy but with an output of GO 
wellhlngl per minute. The scale ill 
much more compact. we. Je .. expen~ 
. Ive electronic lear and, 01 a rerult. II 
also only halt the price of the previoul 
model. A.. far as Ipace II concerned, two 
of thele aealel take up the room of the 
older model, COlt no more. yet combined 
have a 16"" hllher output, 

8tcond Geaenlloa 

The development of the new aecond 
generallon electronic Icale hal 8110 
lone hand In glove with the redellgn 
of our weighing. bag forming, OlUng 
and seallnl unit for lon, Ipaghettl. Thll 
unit. prevloully known aJ the Model 
SPM IV hal now become our Type 
SPM 60. Since a Inrg8 part of the coun~ 
try favors a long cut Ipagheltl packa,ed 
In 81m. our latell unit, Oiled with the 
new SWL T 50 leale, can now live an 
almOlt 6OttO higher output. yet a,aln II 
morn compact Ihan Itl predeceisor. The 
new SPM 50 weighing. bag making. 
filling and leallnl machine wlll pro­
duce approximately .5 one pound pack_ 
agcl In polyethylene or cc1tophan~ pcr 
minute. 

Before leaving the long cut Oeld-a 
word about the latelt development. 
which may be totally new to you. There 
hal been a conllderable trend In the 
pallt two yearl towardl larger packagcI. 
Spaghetti manufacturers normally wel~ 
come luch a trend and we have been 
able to develop machinery for It. The 
lalell Irale JUlt described will weigh 
up to 3 pound quanUUel and our car~ 
toning machlnel have no difficulty in 
handlin, the increased .Jr.e. There hu, 
however, been one other 111"IOcant 
Itep-and that hal been In the even 
larler quantltlel for domC!lt1c use. 

Like the 5 and 10 pound ba, of I I 

and Rour. European macaroni maRl 
turen have promoted and 'uccc!ss 
lold the aBme quantltlel ln lon, cut 
ghettl. In an effort to keep the 
package price down and to 
thIs market, the larler weight. are 
In polyethylene bagl. H + K have 
velopcd 8 vertical machine for Ion,. 
Ipaghetti whIch wlll not only wel,h 
make the bag, but the bag Is fOI 
with Its own carrying handle. Here II 
.ample of the package. 

In an effort to cope not 
preaent requirement but 11110 
eye for a whol" variety of new 
which are Ju.t on the horizon, our 
baa: makina machlnel hllve 
designed and their output Inc' ..... d 
a, much al 60 percent. 
the matter of the use of polly.l:hyll .... 
our late.t lealen and 
possible to Increm the lpeed of 
gle tube vertical machine lram 
one pound bagl per minute. 
applies 10 the whole ranle of 
prodUctl packaged In bagl. 

BIbJ., Packagtng 

Now. very brleO)" about a novelty. U 
you are proud of your product, why not 
show it? It I. now pouible to 
a deep drawn bUller 
late.t H + K FORMATIC macnllne,au 
tomaUcally 811 it with lon, 
tl and then leal it with a ~",prinled 
closure. Such a packaae could hold h.U 
a JlUund, one pound or two poundt 01 
the ulual product now .old eithe r III 
cartonl or In "1m baa •. Its advanta/:e Is 
that, w~en Uled by the housewife, tilt 
rigid 'hape can be used for ItOrlg~ of 
the uncooked Ipaghettt. 

As you can lee, HoeOI,er + Katg ClD 

offer the macaroni industry a coml 
service rliht from the drier and 
the flnllhed package. New "'u],,r". 
may be developed In the yean at 
b!.lt only if we-4lnd our fellow pac 
inl machinery manufacturers _ I 1\1 

your IUPPOrt. The development of It'" 
equipment hal become an ever Incl !1Jo 
Ingly expenllve propolltion. It the I ~ 
for it I. cltabU.hed we are prepare I 10 
take the calculated ri.k. We then ion 
hope that the macaroni Indultry .... 'Ui 
tRke advantage of all the help whit h If 
available to them and that it wiJI e:lltt 
a new and Inten.iRed period of ,rowlh 
and prolperlty. 

Profit 
ProOt bn't a dirty word-in lact, 11" 

the goal of any .uccewul .. lei open' 
tion. Profit hinge. on sale. and salts 
hln,el on promotinl the product. 

JACOBS-WINSTON 
LABORATORIES, Inc. 

EST. 1910 

<uwtin, and AlUl/yllcll1 Chtmuu, speclalitlfl' In 
oj matters Involvin, the utmflnarlon. production 

, labeling 01 Macaroni, Noodle Dnd Ell Products. 

~VIta .. I .... lId Mh .. ,.I, Enrich"'lftt AuaYI. 

·E" Solid, ••• Color Sco.. I. Egg •••• 
H ...... . 

·S,",oll ... and Flour A .. oIYII •• 

4 ·-Mlcro ..... I,.I. fo, •• tranIOul Ifto",r. 

S --50.110" .Ioot SU"',.. 
6- Pllllcl'" """!yII,. 
7-I.d.rlolotlca. Telh for Salmonella, etc. 

James J . Winston, Director 
156 Chambers Street 

New Yo.k, N.Y, 10007 

C O 'KI,I PA N V . . 

• • • • 

· • • • · • • • • • • 
· • • • • • • • • 

.,. 

Year round farm procurement of fresh 
shell eggs allows us 10 process egg 
producls every monlh of Ihe 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, · · • Egg Solidi Frozen Eggi 
: Dark Yolkl a Specialty 
: C.II Of .,1. alii 0"'''' Of hb '11111 

: IMIDl!.ir@iro @. W~I!.@[;l~ll1J1MI 
: CaaI. I • ....., WaktfltW, M*. tI'14 
• cw .. ......., .• 14011 HP·UII · .D •••••••••••••••• ~ .· •• • • •••••••• ••••••• 
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Wright and Clybaurn Equipment 
B~ OrtSIt A. Tomd. Clayton-Tomei" A.uodalts. 

Vatic. Form and FU1 MlebJuay 

OUf major effort hal been In the 
noodle Induth}' which •• you know lJ 
the mOlt dlffieult produd to packa,e. 
We. of course, do run ahort cut, elbow, 
ahelll, etc. quite ealny. 

The noodles normally come In medi. 
urn broad, fine. extra fine and Klulld 
and are cut In a variety of Jenltha. We 
have had conmderable IUccelll with 
noodles cut to -tW", 

Briefly, our machIne ulea a picker 
hopper, etevatin, conveyor, a ahortln. 
teed to feed three aelle., double vibra­
tor teed pan., electric eye feed control, 
EJectroftex aeale.. • swirl dtJchara'e 
If'tem, no tormin, tube, ba, mue .... 
and either poty or cellophane sellina: 
equipment. 

£Iodro.Mochaalcal ..... 

I would Hke to P'llnt out the tne of 
Je.le we presently noe employlna. Thll 
unit I. unique in that it is eledJ'o.me­
chanlcaI. It. ddectJ.on J7atem 11 • aim. 
pIe outer paraUeloaram connected. to an 
Inner unequal Iml balance beam. 'l'hl. 
combination provides a lY.tem that I. 
fast, rugged, senlltlve and Immune to 
vibration and temperature yet II aimple 
In operation and easy to adJUJl 

The ftexure polnll are Immune to 
dUlt, friction or wear, and requirel Ut­
tie or no maintenance. The scale d.mp­
er II adJultable and easUy removed for 
cleaning or Inlpection without dUturb­
In, the letUn, or aUgnmenl The prime 
weight detector II limply a let of en­
closed relay-type contact polnll. These 
polnll operate a loUd Itate I1!lay requir­
Ing practically no currenl The contacll 
are 11!1leved of electrical load and there­
fore have Indeftnlte Ufe. 

In etrect, the IpHd and acc:uJ1lCY of 
the electronic wel,ht deteetJon I)'atem 
Is combined with the stabUlty, rugled­
nell, and IlmpUclty 01 a balance beam 
Icale. 

We hllve been able to achieve an a~ 
curacy on a 4W' cut ot 

68~ ± 1 Slama 
98~ ± 281lma 
99.8~ ± 3 Slama 

(One Sigma wll1 vary from .03 to .07 
ouncel depending on the product and 
the Ipeed ot fill.) 

The forming lectlon wUl run at ap_ 
proximately the followina speedJ In 
polyethylene: 

18 Oz.. 27 to 30 per minute 
12 Oz.. 33 to 35 per minute 
8 Oz.. 39 to 42 per minute 

Our machine II low In height, 50'" to 
top at tormlng tube, and oc:cuple. ap_ 
proximately 8 lQuare feel 

Because ot the fact that we have no 
Cormln, tube, we are able to Ihake the 
ba, qulle effectively to ,et the product 
Inlo It mlnlmlzln, the number of crip­
plel that occur when noodlel ,et cau,ht 
In the Jawl of the scalin, mechanism. 
We u.ually employ the Impulse seaUna 
system with a cut off knife spaced in 
the middle of the Jaws. 

CartOMn 

You are all, I am lure, familiar with 
the ltandard Clyboum vertical carton­
en with volumetric cup tUlen that are 
In mOlt of the macaroni planta in th1a 
country. MOlt ot these run on standard 
products luch II elbow macaroni. at­
phabelt,tmall and medium shells. etc., 
at a variety ot speeds up to a maximum 
of 200 per minute. 

The products that are run on ICIles at 
the p~Rnt Ume run at Ipeed.J up to 90 
per mlnute. MOlt hOrUonlll eattoners 
for Illn, ,oodJ fed with Ipa,hetU t)'pe 
scales run at speeds at perhaps 10 to 12 
wellhl per minute per head on roulhly 
an el'ht to sixteen ounce welghl The 
cartoner can run fa.ter dependltIJ on 
the scale abUity. 

The latest effort we have made 11 a 
combination ot this Clyboum machine 
with a 12·head rotary net weJ,her com­
POlin, ot 12 electroftex scales described 
above. This 1a built Into the Clyboum 
machine In luch a manner that the 
scale. move and rotate with the ftllIn, 
pockets. Thll lives us the tlexJ.blUty of 
the volumetric machine wt1h • bl,h de­,ree at accuracy and automatle check. 
wellhln, at thla high speed net weta:b 
scale .. With thla unit, speedJ at 150 per 
minute net wel,hed packa,es are PDI­
alble on mOft of the ahort cut Items. 
Noodles can .110 be bandied.. 

This rotal')' net weJ,her, that rotate. 
and wellhl, b unique In that It II fed 
from ' the center by an automaUc feed 
control that slow. down and speeds up 
u the product II wed dependln, on de­
mand. Each head automatically has III . 
vlbraton that feed Into the wela:h1nI . 
section. The product 11 net wel,hed in 
the wellhln, hopper before d.1ac:hlll'lCl 
Into the carton. A memory SYltem I'll,: 
I.ten whether the product II up to 
welahl, under wel,ht, and wlll reject 
an underwel,ht catton down Itream. It 
allo automatically adju.lI each head U 
they become out of welah. 

AI you can 1ft, thlt type of equip.. 
ment w111 eliminate the need for auto­
matie check welahlnl at the · product 
atter IIUln, and Insure acc:urale arid 
clOle tolerance in wel&bta. 

Automatic JnlIDe Check.elght' :1 
lettln, more important due to F. 
Wel,ht Law .. One of the lates 
chines In check welghln, Is a 
state, transl.toriz.ed unit with 100 
chanlcal handllna. simplleity of 
ment, usually with canier 
throu,h the welghln, section. It 
10 It can be hosed down at the 
a day's run. 

There are a variety of ~jects, air 
air cylinder, bopper rejects, line 
en, etc. 

It II poulble to automatically 
wel,h off your carton In, 
and feed back this Intc.nn.U, •• 
volumetric filler for automatic 
ment. 

Tho que.tlon that otten comes up ' 
what Is the acc:uracy at the 
weigher' I would like to explain 
.ome utent Thla accuracy Is a 
ot the ,ray area, al we cal1 
area at Indecl.JJon of an ol.,tn.nl, 
mechanical wellhlna sy.tem. It 
ulUally from ::t loi to ± 2~ 
pendln, on the .~d and 
acUy what this Is II 
what as follows. 
wellht Is obtained 
lower eltabUlhed wellht 
packa,e Is paned over the check 
er 20 times and .hould be 
times. Then small Increments 
are added until the packa,e Is 
20 out at 20 time •. Between 
Js the area at Indecision or 
that packa,e at that weilht 
on a Ihort tenn balla. 

In the selection of a check 
It 1. !lmportant that you ,et a 
that will not drifl You .hould 
check wellher Rlected at ono half 
Intervara for a day to determine "'. 
er or not the machine tl 
setllna" Some equipment that wat 
ed on thlJ basil was found to 
drifted either In the underweJ,ht 
overwelaht dlrecllon by a ",;"cl' n,bI 
amounl This Is ulUally duo to 
ot detection sy.tem, the type ot 
and III elreultry. The ,ray area rt 
overweight zone ahould be eheek !d 
the same manner. 

Therefore, when you are setUna: 
to check out your chetk wellhc :, 
sure to Ute four wel'hll; one fol' 
IOO!!; reject point on tho uncl.,."I&I 
side. one for the l009f, accept OIL 

underwel,ht Ilde, one for the lOO~' 
cept on' the · overwellht lido, and 
tor the lOO~ reject on the I 
side. These check weJghen 
to run up to 425 peckales 
and can be retet tor 
matter of live minute .. The 
are now made more or 
proor' with Jbnpte IOlid ltate 

.\ 

:1d plug-Ins. No t()('lls or electronic 
.cnce Is required to aC:.1ust or run. 
I cbeclrwelghlnlll Is !-Ieeamlng 
prevalent In Industry tod~v. The 
, etd. Is to deted a mluln, ~"ck­
I' a gross underftll In a line proo· 
:here automatic packers are used. 
,ccuracy of this welaher becaule 
welghln, large wellhlt, Is ulually 

to ± Y.t to ± U ounce •. 
. do not recommend that It be used 
replacln, inUne checkwelghers 
the accuracy Is just not there. The 
are almple and rugged and can be 

to rin, a bell, a Ilren or stop 
to Indicate an underweight 

Cue Packln 

The I.test machines available for the 
It an all atalnle ... teel case 

. ,,',c"1s tully automatic. It opens 
cue, accumulates the load from 

csrtonln,.packln, line, loads the 
glun the ease and sesta It-aU In 

This II ,ood up to about 
Cltel per minute. Can: must be 
In telectln, a case packer Iince 
must be unlfri m. AIIO there 

i~, .. I'1 not! .. too mar! abe. on anyone 
"nee lhe change-over time II usual­

about one to two hours. They do not 
adjust u quickly a. some of the other 
type. of packagln, machinery that are 

In use. Nonnally a hydraulic 
system ot cold glue I. used. 

have been lome experiments 
with hot melt glue and where they are 
lceeptably by the Interstllte Commerce 
Commiu olnthla, too, II practical. 

There Is a aavlng. with a packer It 
li re runnln. over two case. per 

minute. U.ually It will re.ult In Q sav­
Ings r a minimum of onc operator. A 
furt r aavlnga can be had by u.ln, end 
loat! ~ case .. You usually reduce the 

. Inches of corrugated material by 
J 20% with 8 net IAvln,. In carton 

.A omatlc CIM y.ll.lWDg lends It­
, IIvin.! fOr lines that are movJn, 
Irly good r~s. For Jnltance, 
i. a seml·automatlc case palletiur 
equlres one operator who receive. 

caSt from a conveyor to manuolly let 
the 'altern on the loadlnl arell af the 
ma:. .• ine. This Is then transferred auto­
mat' l"ally onto a pallet. A. each tier Is 
loatJ.·d onto the panet it Indexe. down­
watt.! ,utomatlcally. Thll procell con. 
IInul's IInUl a fun pallet load I. loaded 
and then the pallet Is automatically re. 
moved freD! the machine and 8 new 
pallet It brought Into position automatl­
aUf. ThIs unit it good up to Hi cuel 
per mlnUle. 

The second machine Is a fully auto­
matic palletlzer eliminating this opera· 
tor. The pattern Is preset Into a sci of 
electric relays (or solid state switching) 
on the machine for each pattern that 
you are runnln,. There Is (I selector 
switch for a different pack pattern or 
pallet pattern. The patterns UtI! auto· 
matically arranged In rows neatly on a 
set of roller conveyors at the top of th! 
machine and rolled off onto 0. pollet. 
The pallet automatically Indexes down· 
ward as each tier Is placed (In the pallet. 
As the pallet gets to th' bottom, It Is 
eJeeted from tho machlr,c and a new 
pollet Is automatically brt.ught Into po­
Iltlon. There is a metal pallet In place 
above that holds one tier load long 
enou,h for the pallet to be removcd 
and a new one put Into position. Gen· 
erally lpeaklng, the fully automatic 
unit I.t uaed for 25 or more cases per 
minute, being fed possibly from several 
lines. 

It I. important in your selection of 
machinery that you weigh your labor 
coats, material costs, maintenance cosls, 
and poulbly tax JOvlngs. A rule of the 
thumb today 1s to estimate each person 
Includln, all benefits at approximately 
$9,000 per year. This Is the fllure used 
by many of the larger companies. The 
machine Ihould pay for Itself In two to 
two and one half years. The price of the 
equipment, therelore, If the savlnls ore 
there, Is unimportant. 

Your selection should be ot machin­
ery that hu the lowesl maintenance 
cosl, II the eoslest to odjust, and Is 
what we might call "Idiot-proof." 

Packaging Machinery Manual 
A new lIlustrll.ted manual, which ex· 

plains the purposes ond workings of 
atandard Industrial components ulCd on 
machines, has been published by the 
Pockagln, Mllchlnery Manufacturef'1 
IlIltitute (PMMI). the natlonol non· 
profit auoclatlon of U. S. packaging Ilnd 
convertlh, machinery manufacturef'1. 

The Z58·page manual contains 27C 
illustrations on more than 30 types of 
the most-used machinery components, 
anll Is intended to serve the dual role 
of basle reference textbook and trolnlna 
manual for production and maintenance 
personnel In all packaging and convert· 
Inllndultrles. It Is also suitable for use 
In non-packaaln, Industries because 01 
the wlde.pread use of the components 
covered In It. 

Entitled "Packaging/Converting Ma­
chinery Components," the book Is di­
vided Into three parts: (1) Basic me­
chanical components, whlrh Includes 
bearin,s, belt drives, brake., clutches, 
chains and sprockets, geara, levers, 
cranks and linkages, cams, shotts and 

IIhaH coupl-::rlI. IIprings. r; lor wheels. 
timing IIcreWH. ~ I)el'tl n'tlu(·t'rJl und lId­
justablc spc('od drh'cs: t:.!) Flr,lid powcr 
Lomponenl!i. in~luding )lumps and com· 
preS5ors, hydraulic filters. gnuges, pneu· 
matlc conditioners. vllh'es. IIctUutOrs 
and accumulutorll; lind (3) EIL'clrit'al 
lemponen ts, liUe h LIS swi1ch~s. solenoids. 
relay,. circuit breukers. electric motors 
and transformers. 

In addition to dcscrlplions of com­
ponent" and explanlltlons uf the pur­
poses they serve lind how they work. 
most chupters Include lI:!ctlons on trou· 
ble-shooting and on-line malnlenance. 

Euy 10 Undeutand 

The manual is written In an casy-to­
understand style, and has already been 
adopted tor usc In voeatlonal high 
sthools and Inplant traini ng programs 
to give a comprehensive orientation on 
the major components used on most in­
dustrial machinery. It Is specifically 
aimed 0\ the semi-technical reoder-as 
opposed to the profcssionat englneer­
and Is expected to fiU " long-existent 
basic Informutlon gop on today's com. 
monly· used machinery components. 

Published os a port of P~Ml's pro· 
ductlon·lIne education program, pro­
ceeds from the sule of Ih f'l manual will 
be put back Into th ! r>" . elopment of 
additional educotlomu "'01 : .erlals needed 
to train Dnd upgrade production and 
maintenance personnel trom the IJre· 
apprenticeship to the supervisory level. 

"Packaging / Converting Machinery 
Components" may be ordered directly 
Irom: PMMI, 2000 K Street, N.W., 
Washington, D.C. 20000. $10 per copy 
pre - paid. Educatlonat Institutions 
should request Information on quantity 
educntlonol discounts. 

Motering Semolina 
Amerlcnn Beauty Macaroni Company, 

Denver, Colo., Is successfully fcedlng 
semolina al the rale 01 1500 pounds per 
hour, using the LIVe Bin Feedcr manu. 
factured hy Vlbra Screw Inc., Totowa, 
N.J . Details at the Instollotlon lire given 
in a new case history published by 
Vlbra Screw. 

The problem was to nchleve exact 
flour proportioning with a metered flow 
of water, at rates which would utilize 
the optimum capacity of the company's 
continuous macuronl press. The tenden· 
cy or 8emolinu to flush was one major 
obstacle which hod to be overcome. 

The case history describes the Amerl· 
(on Beauty operation and gives detulls 
regordlng the Vibra Screw InstllllaUon. 
The Case History No. C·77 is uVllllable 
at no charge by writing the manufac_ 
turer, Vlbra Screw Inc., 755 Union 
Blvd., Totowa, N.J . 07512. 



I· . 

Famous 
for its 

durum 
wheat 

You mla:ht well expec:t Peavey to bo n 
major Cactor In the mUlln, and dlatrlbu. 
tlOD of durum productB. The r8110n? 
North Dakota'idurum wheat6eldawhere 
virtually all the nation's durum crop 11 
arown-are In the heart or Peavey Coun­
~ (aee map). Thlalaa broad, wheat-rich 
land that suppUes the Peavoy milla that 
!JJecJal1ze In the milling of Semolina and 
Durum tlour. 

DUnlm la an important product DC 
PeaveYr alonl with a multitude of other 
enlerpr18e8 .elated to the growln" ator. 

Flour Mills 

'( of 60/000 hundred.welghts a day, 
r It, 0 coune, In durum. 
wonder macaroni and sp8lhetti 
cturera have come to rely moat 
on Peavey for their quality dur­

.duct.. Ana it .U atarts 'way out 
l ay Country'. 

DURUM PRDDUCTI 



A hUe" of four Trlangl. form, IIU and seal bog mach!n .. 
package a varletv of noodles and cut macaroni. 

SeYn Trlongl. Gaubert wrappers can produce over 160 
packages of apoghiUI per minute. 

Triangle Puts a Seal on Ronco Packages 
W HEN housewives throuahout the 

South 'hop for macaroni products, 
the majority deliberately reach lor the 
Ronco brand, jUlt as generations before 
them did. 

This enviable brand loyalty hal been 
earned the hard way: since itl begin. 
nlnl Orty yean ala, Ronco hal never 
wavered from a policy of hlBh quality­
In inaredient', production and packag­
In,. 

Adherlna to policy bas paid dividends 
for the Memphl., Tennelsee macaroni 
maker. In becoming a leader In III in­
dustry, Ronco hal steadily grown until 
today It operates from a new 73.000 
square foot facility. and empioy. more 
thon 100 people to operate 0 wide ranle 
of modern manufacturing and packal· 
Inl equipment. 

Qualll, from the Slart 

Quality bellnl with Inllredlents. 
Ronco Ipaghettl and macaroni are made 
from No. Isemolin", milled from durum 
wheat. Durum Is rt!Cognlzed the world 
over 01 the finest v/heat for the manu· 
facture of these products. When durum 
wheal II milled, the Inner portion 
breaka Into small granules. Thla par· 
tlon. the very heart of the wheal ,11 
calied aemollna. 

Fancy potent durum flour is used f('lr 
Ronco noodlea. Of the various erodes of 
durum nour, this Is the flneat avaflable. 

From the time the special bulk tonk 
rail (ors ot scmollna and flour arrive a\ 
Ronco'a siding unUl the Rnal product la 
prcssed through the forming dies. all 
blending and air conveying II auto­
matic and sealed. The flow of Inlredl· 
entl Is controlled electronically to &s· 
sure consistent quality. ~ 

From the presses, products are .con­
veyed to dryen In which heat and hu­
midity are carduUy controlled. Dryinf{ 
time varies according to the product. 
with noodles requiring 8 to 9 houn, cut 

marolronl15 to 16 hours. and lon •• oods 
(spaahett!) about 24 houra. 

After dryin" productJ are bulk con· 
veyed to Ronco', larae packaging de­
partment, conalstln, of 11 TTlangle 
machine .. 

Moodl ... nd Short Cub 

Noodlea and cut macaroni are routed 
to a battery of four TrIangle lorm, fill 
and leal baa machine.. Two of these 
unlta embody special featutes lor pack­
ailna: noodles. 

A clcated belt conveyor movea the 
noodlea from a Jar,e stoker to the Trl­
an,le scale hopper where they are net 
wela:hed. From thla point they are dis­
charaed onto a special streamin, belt 
which acts to spread out noodles that 
may have neated toaether and could 
CIIouse packaaln, problem .. 

This streaming belt feeda the noodlea 
Into tho formln, tube. Because noodlea 
tend to bulk up, lheBe machlnea have 
been equipped with apeelaUy designed 
plunger mechanism.. Alter the new 
quanlity is In the bal. the plunler au­
tomatically dropi down onto the top 
layers of noodlea, scUllnl the product 
for a ;0 to '25 pe~nt Ipace alvlnls per 
pacnle. . 

Filled and heat aealed, the bagl are 
," depuslted onto a conveyor and packed' 
.Inlo cales. Theae Ipeclally equipped 

~~~~:!e tY~~::I~;I~:er~: :r t~~ er:te f:~ 
up to 2~ to 30 packages per minute. de­
Pendlna on the configuration of the 
noodles-dumpllngs, bow ties. klulkls, 
etc.-and packaae weight. 

The second two Trlanale torm, flll 
Ol'l~ seal baa machlnea are UJed for 
packaalng cut macaroni ,oad .. Because 
'Of the eale of handlln, these producll, 
the machlnea are not equipped with the 
.treamlna belt or plunaer. Al1de from 
thOle apeclal feature .. the operation of 
the machlnea II Identical. However, 

Trlanale machines for cut ,oads 
Iy operate at hleher tates, up to 
packages per minute. 

LoDg Bpagtt.lli 

Ronco'l regular and extra-lone 
ghctti, always In high demand, an 
automatically wrapped In clear celJo. 
phane packaaea by leven TrluP 
Gaubert wrapplna machlnea. 

The 'pa,hettl comes to each Trlatl&k 
Gaubert unit In tote boxes and II mil' 

ually loaded into the wrapper'1 stU 
hopper. After net welghln., the spa­
.hetti la settled and dropa 1nto • U· 
shaped pocket on the wrapper'a torr 
veyor. AI It movel along thlJ 
Is lon,-folded and tack aealed. 
lana-fold Is completely heat 
the last .tation, the ends ollhe 
are tucked and heat ,uted. 

The Trlan.le Oaubert wrapperl 
produce from 25 to 30 packa,el 
minute. What's more, each unit 
only two perlOnneL Before the 
pen were Inatalled, Rve people m5 
the operation. 

Though leu expenllve material , oWd 
be uaed, Ronco chole cellopban. fer 
pacb.e .. 

"After experimenting with I ttn1 
dltrerent kindt of packages throug:, the 
yean," said Albert RobUlo, Jionct 
president and general manager, "1\1 

&ettled on cl'}'stal clear celtophan<! 
"It cost. more but It. advantag.·J Ie 

our customen and ourselves offsel tilt 
added amount," he continued. · ,''Tht 
lolden color of our product. is bi! lItt 
dllplayed, the cUltomer see. what she 
I. buyln:, shelt Ille Islonaer, and Jla~k' 
age dCll,n printing 11 better." 

Presently, Ronco'a producll are dis' 
tributed to 20 southern, southeuttf1l 
and southweltern statea. It maintallli 

(Continued on page 38) 

j 'Jrfect packages. All day long. Day after day. That's what keeps your profit 
1 ,peline filled and Triangle knows it. And the reason we're moving fast. In 
Heas like solid state control. Making our bag machines and scale systems run 
lung and strong with less time out for adjustments and maintenanco. Enabling 
you .to maintain the performance production demands with utmost accuracy 
and speed. We can perform for you, For details write, Triangle Package 
Machinery Co., 6654 W. Diversey Ave., Chicago, Ill. Phone (312) 889-0200. 
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It. own tett kitchen for the develop. 
ment of new recipe', 

Wllh product. a. popular a. Ronco'., 
it'. well that mpnagement looked to the 
future when planning their new facUlly. 
Several more manufacturing and pack­
aglna: line. can ealily be accommodated, 
and additional acreage adjacent to the 
plant II owned for expknllon. 

Spagh.ttl for tho Lunch Bunch 

RECENTLY, Rose Do!U, a Los An· 
lele. Times .tatl writer. told her 

readers how one pasta boss double. a. 
a lunchtime chef. Here I. her .tory: 

Why would an 8t-year.old·man cook 
lunch for hi. emploY~1 e\'t:tY day, ex. 
cept Wedneaday. when he play. bocce 
bail In the park' Because he'. not ready 
to quit. Because he .UII measures IUC. 
ccas by hard work. 

"If you work all the time, there'. no 
time to .pend your money," said An· 
thony Bluerrl, the owner of a IP8lheUi 
manuracturln, plant In downtown Los 
An,elel (Anthony Macaroni Company). 

"He loves those lunches," said An­
,elo Ouldo, Bluattl'l lon-In-Iaw and 
the company vice prell dent. 

"You can't put a ,uy like him out to 
pa.ture. He'l .tlll bOil around here. He 
.Ia:n' the check. and checks the bills 
and keepi the IUY' on theIr toes." 

Thlnll may have changed .Ince Biz· 
tarrl peddled spaghetti from hi. horae 
and bu,lY 51 years a,o. But not the 
dally lunches prepared for about ten of 
Bluattl'l .enlor employeea and com­
pany -ueltl. 

Every day Bluanl cook. Italian .pe-­
e1altlel, usln. hll factory .pa.hetU and 
canned .auces. Every day the menu, 
baled on palla and meat courae., fa 
dlft'erent. Every day promptly at noon 
the employee. appear, takln, their 
ulUDI place. at a lon, table In the very 
room In which Bluarrl ltarted hll bUll­
nesa. 

DualPurpoM 

The luncheonl serve two pUrposel: 
To provide lunch and to talte·te.t 
recipes which appear on the company 
packa,el. Cookln, allo .Ivel Arithony 
Blzzanl plpalure. Durin. the hour-lon, 
lunch, the men (women are allowed 
finly on rare occaBlons) talk POlitlCI, or 
about Jt:..ly, and tell Jokel. 

BI:.zarrl arrive. at the plant at 8:30 
&.In., read. tbe neWlpaper, and Is ready 
to begin cookln. by 10:30. 

The menu mllht Include thicken cae· 
dalore •• me day, baked tuh another, 
venison or laulalel other daYI. The 
pasta variel, too, with .pa.hettl In an 
oll·,arllc sauce ICrved with (\Ih, or 
mOltaccloll (hollow tubel) ICrved with 
sau.alu, or .pa,helll In tomato IBUce 
with chicken. 

Tt, the canned lauce Bluarrl adds 
saulet!d onlonl with ,arlie, wine, tole­

mary and parsley. The dreued-up 
canned sauce Is uled al a bue for meat 
as well a. pasta. On cold daYI, Bluarri 
r.repare. polenta, a cornmeal dish the 
employeel enjoy. 

The work all done, the Joke. al1 told, 
the food virtually ,one, Blzzarrl I.· 
!'eady for hll dally nap. "Wh~!l he'. 
nappln" nobody bothen t.lm," Guido 
laid. 

Road. to SUCCftl 

It has been a lonl road to IU~II, but 
Dluarn vlewa his IUCceU with the 
mode.ty of a man who hu nothln. to 
prove. 

"You JUlt work," he &aId. "I came 
here with 60 lire (about e.1aht emb), 

which wa •• tolen whUe I was at 
III lucceeded, and I wal broke, a 
can," he IBid. 

But al lonl-thne spa,hetti m 
executlvea of Bluarrl'. company 
educatlnl the homemaker II 0 

their bl"elt Jobl. "There are 
thing. the spa,heltl cook .hould 
Ushe want. ,ood relult,," Guido 

Cookln, time for pa.ta seems to roo. 
fuse many homemakers, accordln. II 
Guido. 

"We print the minimum time 
cooklnl," he aald. "Thl. lives the 
aie homemaker time to ftnllh 
on the telephone or whatever. It 
help. prevent her from ,elllni the 
aheltl 100 mu.hy by ov',reooklna." 

The time ,Iven on 
for eight minute. 
their Ipalhettl takel 
cook 10 the ual dente" 
Ita,e. In any CaR, lpalhetU 
checked for doneneu at the 
minute mark, bellevel Guido. 

There II no need for blanchlnl pub 
these day., aceordln, to Guido. "If l tD 
cook pasla properly (before It re.cbts 
the mu.hy .ta,e) there I. no reason fer 
rinslnllt In cold water," he said. Pasta. 
IUch a. 1.lIane, which requlrel he­
dUn" may be blanched, however. 

Guido recommen~ addln, a t.blt­
Ipoon or two or 011 to the cookln, 
to prevent .tlckln,. Salt may be 
to the bollin, water, dependln, on 
tute. 

P·R Firm, M .... 
The mercer of two major public 

tlon. · flrm. - Bunon·Marateller 
Theodore R. SIIII, Inc.-was annol'nc8 
reecnUy by prlnc:lpal. of the two nuns. 
The merler la belleved to be the It'1fS1 
ever to take place In the pubUr. rtb­
tlon' bualneu. 

Bunan·Marsteller II a ,enera. r JL5c 
relations ftrm th.t Include. a nu nbrl 
of larle bualneu enterpriae. and rt& 
and profeulonal auocl.Uonl amol I ill 
cllenb. It hal ten omcea-ftve Ir lbt 
United State., one In Canada ond fOUJ 

. in Europe. It 1a believed to havi' tbr 
. lar,elt public relaUonl bualneu I.D 

Europe with omce. In London, Btu;sets. 
Geneva and Pari •. lla U. S. omce ; Irt 
located In New York, Chlcalo, l'ittJ­
burlh. Los Anaele. and Walhlnlton.IU 
Canadian omce I. In Toronto. 

TlIeoci"re R. sm., Inc. la tbe lara:rlt 
pubUc relaU"'h1 form aped.lWnl In 100:1 
producb. Ib omct!" which Include ., 
exten.lve te.t kitchen lacWUe., are l0-
cated In New York, Chlc'IO and LoJ 
Anlele .. It a1ao operatel In Canada arA 
Japan. The National MacaronllnsUtuU 
la one of Ib cllenb. 

Launching 
a new 
look? 
II your produci needs a boos!. II 
may be Ihe paCkage lhal prol/ldes 
the 1111-011 . We can asslsl you In 

every phase 01 your packag ing pro· 
gram-hom Ihe drawmg board 10 

pulling it in a planned sales arM. 
Wo ollor lOp quahty ollset. leller· 
press and gravure. plus sales ori ­
ented designs. Even counsel with 
you on Ihe basi filling and closing 
oqulpfTlenl . ThiS IS To/al CapatJliII'I 
from Diamond Packaging Prod ­
ucls. Thero's a Diamond man who 
can work with you 10 launch your 
produci 1010 new sates. Call us. 

DIAMOfIID PI.\~KAGINO PRODUCTS DIVISION 
DIAMDND N ._TIDNAL CDRPDRATION 
1:ll lHlAO AVlNUE UEW 'fOfllC.N 'f. 1OO171121216!11.11OO 
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