' THE -
MACARONI _.
~ JOURNAL

Volume 53
No. 4

August, 1971 ‘ .

g M o e



iz e i s i Ll e d f et S il




B

: : i A 8 R L LD S Y diza i, s e s i
Sk Fave e AT d i

An open letter to the customers
and friends of

Rossotti Lithograph Corporation

®After 73 years of continuous service to the macaroni
industry, it gives me great pleasure to announce our new
association with the Folding Carton Department of the
Packaging Division of Riegel Paper Corporation.

8| feel that the combined Riegel/Rossotti capabilities will
make it possible to better serve the industry’s growing
packaging needs.

The same experienced Rossotti sales people will continue to
serve you, just as | will continue to serve as President of
Rossotti Sales. Your cartons will now be made in modern
Riegel plants in Hazelwood, Missouri and Newark, New York.

®8The Rossott family has enjoyed a very close and personal
relationship with our customers and friends since 1898, and
w~e are extremely proud of the leadership position in packaging
which we have been able to attain. It is with this same sense of

pride that we enter into this new era of service through our new
associates at Riegel9®

Sincerely,
Charles C. Rossotti
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"One of the Best Ever"

HE 67TH Annual Meeting of the

Naticnal Macaronl Manufacturers
Association was acclalmed “one of the
best ever.” The speakers had thought-
provoking messages. The social program
was well recelved. The facillties and
services of the Broadmoor caused the
Board v schedule future meetings there
in 1974 ani 1076,

All officers and direclors were re-
elected. President Vincent F. La Rosa
reviewed the highlights of an active
year and predicted more to come in
1871-72. His commentis appear on page
00.

On Marketing

Margaret Benton, Director of Food
Services, Denver Public Schools, de-
clared that when they have a high ac-
ceptance on a product or menu ltem
they are most reluctant to alter the
recipe or the ingredients. They have to
satisfy some 40,000 school children and
so doing they don't want the govern-
ment 1o mess around with the macaroni.

Robert W. Wegner, market research-
er with A. C. Nielsen, presented facls
and figures from Industry studies, He
declared that annual case sales per
household of dry pasta products are not
expanding. The number of households
are increasing and the fastest growing
group of 20-30 year olds are buying
convenlence foods. The increase in the
number of households in the past two
years has been 4.4%. Increases in frozen
entrees 35%; frozen prepared dinners
16%; dry packaged dinners 14%; rice
mixes 19%; instant potatoes 7%; rise
5%; pasta 5%,

Robert W. Mueller, editor and pub-
lisher of Progressive Grocer magazine,
declared that grocery stores were at the
top of the list in retalling in 1870, Mid-
dle-sized chains are more aggressive
and responsive to changes In the mar-
keting mix, Discounting is up. Con-
venience stores continue to grow (they
may represent 10% of the market in a
few years and are that high in some
areas now).

Margins were cut for grocery retail-
ers more sharply in 1870 than any time
since World War 11, so if your margin
performance is better than the 14%
average, {ake advantage of the fact in
your sales efforts. (Macaronl normally
runs 18 to 22%.)

Promotions

Howard Lampman, director of the
Durum Wheat Institute, reported on the
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acilvities of that organization in co-
operatior. with the National Macaroni
Institute and the North Dakota State
Wheat Commission. The Pasta Recipe
Contest will gel full coverage of the
winning recipes in the July issue of
Hospltality Magazine. Some 4,000 sets
of quantity recipe cards were distrib-
uted at the National Restaurant Show
and are available for your distribution.
The durum millers favor increased
teamwork efforts and are willing to put
more in the pot.

Ted Sills and Elinor Ehrman gave the
report on activities of the National
Macaronl Institute. See detalls on page
28.

Denvar Distributors

A trio of Denver distributors com-
mented on the industry's product pro-
motional efforts and added some words
of advice:

Joe Shutto, independent super mar-
ket operator: “Cover the independents;
you've got to sell at store level.”

Jerry Henderson, Cosmos manager,
King Soopers: “Cosmos is a new mer-
chardising concept with computers
looking at direct profit after incurring
handling and selling costs. Movement
and profit of an item determines space
allocation, Macaroni s holding Its own
In the 21 King Soopers.”

Art Schaefer, Western Ceinmlasion
Company: “Restauranteurs are under
tremendous price pressures. .Lobster has
gone from $3 per pound to $5.50, Maca-
ronl on the menu takes the pressure off
high meat prices. Don't stint on quality,
The diner does not kiiow the brand he
is eating—a poor product makes a poor

Convantionars: left to Ighl-—-H. G. Smnuy, Mary Campanella, Fran Green {back to cam-
era Cathy La Rosa, Kathleen La Rosa, Kay Tobio, Vincent F, La Rosa, John Tobia,

impression. Do a good sampling job
with good quality,”

Governmant Feeding

Juan del Caslillo, Director, Food Dis-
tributional System, Food & Nutrition
Service, U. S. Department of Agricul-
ture, reported that 1,000 counties are
using direct food distribution to help
feed 4,000,000 needy people. The pur-
chase of wheat-soy macaronl Is growing
rapidly: 10,000,000 pounds In 1970;
25,000,000 in 1871; 43,000,000 projccled
for 1972, If included in the nutrition
program the quantity could be more.
General Foods has asked for an exten-
sion of their marketing permit on
Golden Elbo and it is under consi'era-
tion. Mr. Del Castillo indicated thal
A.8.C.S. will start soon to include s.mo-
lina and durum flour in jts buyirg of
commodities for domestic rellef dis-
tribution and that they are consu: ting
with mills and macaroni manufact. rers
in establishing specifications, U ider
such an arrangement macaroni n :nu-
facturers would bid on conversic: of
the durum products which woul be
supplied to them by the governme: i

Consumerism

Robert Corbett, manager of the Na-
tion Blscult Company plant in Denven
defined consumerlsm as “let the :eller
beware." There 1s an organized effcrt of
consumers to gain satisfaction and the
activists are belng heard, He told what
grocery manufacturers and retallers are
doing in the Denver area to communi-
cate with consumers. His remarks will
appear In the Macaron| Journal soon.

Harold Halfpenny, Association coun®
cel, reported on the preliminary regula:
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Joa Vivieno, low mat golf trophy winner.

tions released at the end of May on
siandards for working conditions. He
advised that people in business had bet-
ter read it, thoroughly. A bulletin on
the subject will be issued by the Asso-
clation shortly, He reported that new
teeth have been put into the regulations
egainst the job discrimination, There
will be a minimum wage increase—the
only question is “how much?" The Wel-
fare Reform bill will hit you right In
the pocket book. Business must be
organized to combat organized labor
and big government. “Be In your Asso-
ciation,” sald Mr, Halfpenny, “and be
acllve,”
Boclals

On the soclal side, Suppliers’ Socials
each evening made for good fellowship.
The hosts of the functions included the
following:

A D M Milling Company

Amber Milling Div.,, GTA
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Ballas Egg Products Co.
Braibanti/Werner Lehara
The Buhler Corporation
Cello-Foll Products
Clermont-Pavan

De Francisci Machine Corp.
Diamond Packaging Products
Du Pont Film Department
General Mills, Inc.
Henningsen Foods, Inc,
Hoskins Company
International Multifoods

D. Maldari & Sons, Inc.
Monark Egg Corporation
North Dakota Mill & Elevator
Wm. H. Oldach, Inc.

Peavey Company Flour Mills
Rossotti Lithograph Corp.
Riegel Paper Corp.

Milton G. Waldbaum Company

Operatic Evening

Rossottl  Lithograph  Corporation
sponsored the entertainment at the
Italian Dinner, the famous Mario sing-
ers. Marlo himself was introduced by
Charles C. Rossolti. The operatic and
light classical selections given by the
group were thoroughly enjoyed by the
macaroni manufacturers and their
Buests,

Golf Awards

Sal Maritato was chalrman of the
Golf Tournament and awarded the
prizes as follows:

Ted Sills, Joe Viviano, Bill Brezden,
Ernest Ravarino, Luke Marano, Gene
Kuhn, Bob Howard, Les Thurston and
George Hackbush.

The Ted Sills silver trophles went to
Ernest Ponce for low gross and to Joe
Viviano for low net. Most honest player
was Al Katskee with high score.

raedttd E s e S S e L
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Ted Sills presents low gros trophy to
Ernest Ponce, President Lo Rosa laud!
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Meritorious Service

Madeleine Constant along with her
brother Luclen has sold thelr business
In St. Boniface, Manitoba to Willlam
Evans. She brought eleven special mint
Manitoba memorial Canadlan dollars
with her to the convention to give as
mementoes to officers and commitiee
chalrmen. Her awards were as follows:

President Vincent F. La Rosa

VP Denby Allen

VP Nick Rossi

Secretary Bob Green

Rescarch Director Jim Winston

Counselor Harold Halfpenny

Al Ravarino, NMI Committee

Lloyd Skinner, Durum Relations

Paul Vermylen, Standards Committee

Anthony M. Vagnino, Convention
Program

Sal Maritato, Golf Chairman

Greetings from the President

AL’-8 and gentlemen, welcome to

the “7th Annual meeting of the Na-
tional ' 'scaroni Manufacturers Assocla-
tlon. / . this point in time, we have a
reglst: - lion of 230 members and guests
which s indeed a sizable group. You
have .i seen our agenda, and you know
we should have very profitable business
:Ieulm“. and most enjoyable social func-

ons,

Review

At this juncture, rather than outline
for you what is going to happen, I
would like to review for you what has
happened during the last year. I think
It Is important that everyone will know
how and to what extent this organiza-
llon is being of service to the member
‘ompanies as well as to the industry as
8 wWhole, There would not, of course, be

Avausr, 1971

much purpose to this crganization if It
could not, and did not serve its mem-
bers.

Washington Conference

The first function of note during the
past year was the Washington Confer-
ence held in Scptember of 1870, That
was the second venture on the part of
the Assoclation to develop a liaison with
government people. We featured speak-
ers from government and Washlngton
based assoclntions. Senators, Congress-
men, Department of Agriculture, and
Food and Drug Administration people
were all represented at this meeting. In
two short years we have been able to
make a very definite impression in
Washington and develop some really
good friends In government.

(Continued from page 5)
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Greetings from the President—
(Continued from page 5)

We have already scheduled our third
Washington meeting, which will be held
on September 21, 1871, at the Hotel
Washington,

While I am on this subject, I would
like to outline for you a plan of mine,
for the future even though at the be-
ginning of these remarks I sald, that I
would be reviewing rather than fore-
casting. I am completely convinced that
we should not only continue that which
we have already started in terms of
government lialson and involvement,
but that we should go one step further.
At the meeling of the Board of Direc-
tors, I will appoint a Government Af-
falrs Committee. This Committee will
have a chairman and two or three work-
ing members whose function will be to
seek out existing problems, anticipate
future problems, and coordinate a pro-
gram to solve these problems.

All member companies will be auxill-
ary members of the commitiee, in the
sense that I will ask all member com-
panles to make available to the com-
mittee all of thelr power and resources
in terms of technical people. All of us
here at the Convention and those of us
who attend these meetings year after
year do not represent all of the re-
sources of our respective companles.
Some of us have lawyers working for
us on a full-time basls. Some of us have
engineers; some of us have chemists;
some of us have lab techniclans; some
of us have nutrition experis. We all
have a certain amount of fechnleal
knowledge and expertise back home.
My plan is that we use our experts
when our Government Commitiee finds
a problem. The committee would form
a plen of action and request from mem-
bers of the industry the technical as-
sistance to go In and solve these prob-
lems. I antlcipate and visualize that this
Committee can function not only on the
federal level, but also on the state and
local level. If we bring the full resources
of our Assoclatlon together in solving
the small problems, then the larger
problems may never materialize; or if
they do, they may well be of a lesser
magnitude.

Press Parly

The next Important funclion of the
Assoclation during the past year which
was of real value to this industry was
the Food Editors' Meeting in New York.
This luncheon, to which we invite the
food editors from the major national
magazines, has developed Into a real
{radition. These food editors actually
look forward to these meetings, for they
find they are enjoyable soclal functions,
and probably more important, we are

6

giving them lots of detalls to make their
jobs as food editors easier, Almost with-
out exception, they each pick up one or
two feature articles for their respective
publications. For those of you who don't
know how these food editors’ meetings
work, what we do is this; we have the
members of the Institute Committee
attend the meeting, plus enough indi-
viduals so that we will have at least
one member of the industry sitting at a
table with the food editors. We do not
sell them any concepts by lectures. We
do it rather in this informal way. A
number of you have expressed a desire
to attend these meetings and have won-
dered why invitations have not been
more widespread. We feel that the for-
mat of the Food Editors' Meeting Is
perfect; therefore, we should not dis-
turb the manner in which the meetings
are conducted. However, in order to as-
sure every member of the Institute a
chance to attend these meetings
through the years, we shall change the
manner of inviting individuals. Each
year the members of the Institute Com-
mittee will attend, and the additional
members required to fill the tables will
be filled from member companies on a
rotation basis. It is important, however,
to realize that once an invitation has
been extended and accepted, the indl-
viduals must attend the meeting or a
whole table or food editors will go un-
attended.

Fond Editors Conference

The New York meeting was followed
by the Association's cocktall party at
the Food Editors' Conference In San
Francisco. The Food Editors' Confer-
ence Is an association of national news-
paper people; and every so often, we are
able to host one affalr at thelr annual
meetings. Last year we recelved an In-
vitation ,and we participaled by a cock-
tail party at which we served macaroni
hors d'oeuvres. New, different, and de-
lightful uses for macaronl were dra-
matically brought to the attention and
palates of the newspaper food editors.
A number of features were published In
the newsprpers throughout the country
as a result of this conference; and from
time to time, we still see the result of
our work with the magazine and news-
paper food editors cannot be over-
emphasized.

Winter Meeting

Our Winter Meeting this past January
in Puerto Rico was a fantastic success.
Never before have I seen our morning
sessions so well attended. I think this
speaks well of the program that was
scheduled and the interest that this As-
sociation has been able to develop in

its members In making our mertingy,
work setsions, as well as soclal fune.
tions successful.

An impoittant feature at the Vinter
Meeting was the recipe contest snonsor.
ed by the Durum Wheat Institute, The
North Dakota State Wheat Commission,
and the Natlonal Macaroni Inctitule,
Three semi-finalists attended &5 our
guests at the winter meeting In Puerlo
Rico. Mr. Ladell Kloek, manager of
Bridgeron's, a Division of Land
O'Lakes Creameries, was chosen as the
grand prize winner for his Garden.
Fresh Salad recipe. Mr. Kloek went to
Europe: with us as hls reward for his
eflorts; and we, as sponsors of the con-
test, wore mble to capitalize on our el
forts through the tremendous publicily
recelved at the Natlonal Restaurani
Show in May of this year,

The soclal functions at our winter
meeting were supported by extremely
good weather and by the pomp and
ceremony of Puerto Rico, Our final din.
ner &t the very exclusive Bankers' Club
in Snn Juan was attended by the Mayor
of San Juan and his charming wife.

European Trip

The final organized function of this
pasl year was the Macaroni School—
European jaunt from May 10 to May 31
Thirty-eight Indusiry members, thelr
wives, and families, as well as Assoclate
members, went on this trip, Bob Green
tells me the trip was an outstanding
success.

Golden Elbo

t3uperimposed upon all of the formal
and sponsored activities of the Assocla-
tion, we found ourselves this year with
en astlvity which probably is the most
important thing this Assoclation has
done In a number of years. 1 speak, of
course, of the defense of the Federal
Macaronl Standards by this Asso:!atlon
against the encroachment of a proposed
so called Golden Elbo Macaron!. On
May 8, 1971, there was printed in the
Federal Register a proposal to establish
an Identity Standard for an En-iched
Macaronl Product with Improved Pro-
teln Quality.

The industry had prior notice thet
this proposed amendment to the Fed:
eral Standard would be forthcoming
and wo were able to do some prelim!:
nary canvassing of the industry to de-
termine how the member companies
felt. The feeling was one of definile of
position, The Standards Committee m!}-
and in a relatively short time were bie
to develop a very definitlve approach to
combat the proposed standard.

So many people n this organization
are always working for the benefit o

(Continued on page 8)
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SANI PLAS BUCKET

DELRIN ROLLERS

BELT CONVEYORS

A complele line of sanitary, modern streamlined standardized belt
conveyors applicable to most conveying applications. Custom spe-
clal designs available, Write for Dulletin CC-20

“VIBRATING CONVEYORS '
. 1dea) for conveying materlals withoul degradation’ such as' potato

" chips, cereals, snack foods, etc., Sanitary—sell-cleaning troughs *:
#. | balanced designs, capacilles up to 8500 cu. ft./hr. Processing deslgng .
,available for 'screening, dewatering; cooling ,and "drylng’ while';

1A SR P convoying. ; & _erln'!nr,B.qﬂcllhlqu-_ﬁié
BULK STORAGE AND MODULAR DISTRIBUTION SYSTEMS
il ACCUMAVEYOR :ll:gl..lll.::'x::ll'l'ﬂl -

The only Aulomatic Belt Stor- SYSTEM
age Syslem with first-in and
ficsl-out for the storage of
non-Iree-flowing materials
such as snack [oods, cookles,
frozon foods and/or other
e peymms s Bitdag A unique system for tho  Any line can bo extended to
Capacitlos up to 70,000 |hs. simultaneous distribution and service additlonal palnts. No re-
; delivery of non-freo-llowing furn runs. Compact, scll clean-
Bullotin CAC-20 products from slorage 1o mul- ing. Wrilo for Bulletin CMV-10
\Iple packaging points,on de-
mand by the use of a modu.
lar vibrator concept,
Positive dellvery on demand.
No starvation possiblo. No ro-
clrculation which couses
product degradation. Feed
any number of packaging
machines at dilferent ratos
simultancously.

W rite for your neorest representative.
T TR

ELECTRIC PANELS AND CONTROLS
1

The key to practical automation Is In the design of a sysiem using electrical components suck as jd" un
vhoto conirals, sonar devices and solld stale reloys. Asecco engineers Incorporate proven cor mer-
clally available companents which are standard snd do not require extraordinary attentlon. =

you ara confemplating a plant expansion, contact Asecco Corparation for the following inte- H
wraled services: Plant engincering and layout, elecirical and mechanical, supply of equipment, |
erection and startup, All from one source with one responsibility. EEEEEESEENE NN NN

1830 W, OLYMPIC BOULEVARD, LOB ANGELES, CALIF. B000S « (213) 388-8081
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Greetings from the President—
(Continued from page 6)

the organization that I hesitate to name
individuals for their efforts on our be-
hallf. I think, however, I must name the
members of the Standards Committee
who, under the chairmanship of Paul
Vermylen, did a tremendous amount of
work and put forth a tremendous
amount of effort in having this industry
cope with this problem. Lou Coniglio,
Roger DiPasca, Jim Winston, Larry
Williams, and Lester Thurston all did
an extraordinary job and certainly de-
serve recognition for their efforts.

Corn and Soy

As most of you know by now, the
proposed standard would allow a prod-
uct made up primarily of corn and soy
to be known as macaroni. This, of
course, does complete violence to the
traditional concept of macaroni and
would, In effect, completely negate the
years of dedication which all of us have
had to traditional macaroni products
and the milllons upon millions of dol-
lars that this industry has spent in the
last fifty years in promoting that from
which we all make our living. The part
that many of you may not have reallzed
is that thir was not a proposal for a
consumer-oriented product which may
or may not have been commercially
successful. It was specifaclly created as
a product to meet the demands of the
Department of Agriculture's School
Lunch Program. The Depariment of
Agriculture 1ists certain foods which, so
to speak, become government sponsored
foods for use in feeding children In the
school lunch. These food items, when
included in a sctool lunch program, be-
come a no-cost item to the local school
district. Uncle Sam picks up the tab.
Thus, a local school, whether it b2 P.S,
100 on Third Avenue in Manhattan or a
little rea schoolhouse In the plains of
Kansas, which now include macarenl In
Its menu once or twice a week, would
substitute the Department of Agricul-
ture sponsored macaronl product be-
cause they would not have to pay for
that macaroni.

All the local school boards would
obviously take advantage of this for
economic reasons. If your Assocliation
had not been cognlzant of these ramifi-
cations, the proposed amendment to
the Standard of Identity would have
seemed harmless. It would have un-
doubtedly gone uncpnosed, and soon
the children of this country would be
enting a corn-soy-wheat exiruded prod-
uct in the shape of elbows which they
would call, like Yankee Doodle Dandy,
macaronk

8
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Industry Problem

The industry would find itself with
a whole new generation who would not
know what mucaroni is. This concept
could have been fostered because sup-
posedly there was no present Standard
of Identity which would allow for the
manufacture of a macaroni product
which would meet the Departmert of
Agriculture requirements that the prod-
uct be 20% protein with a 95% protein
efficlency ratio. The Assoclation Im-
mediately set up the mechanics for an
animal-feeding program to determine
the food value of varlous products
which were formulated and manufac-
tured for us by one of the mills. This
testing was done under the direction of
Jim Winston, our Director of Research,
Recently the final results of the test
showed that a macaroni product made
of 88% durum and 32% soy would pro-
duce a finished macaroni product which
had 24% protein and which proved to
have a 87% proteln efficiency ratio. So
what started out to be a proposal to
amend the Standard because of sup-
posed Inabllity on the part of the indus-
try to make an adequate product to
meet the School Lunch Program de-
mands allowed us to definitively show
that we could fill, and in fact surpass,
the requirements to qualify for the
School Lunch Program.

Strong Bupport

In our efforts In opposing the pro-
posed new Standard of Identity, we had
the support of not only all industry
members, many of whom sent direct
and detalled objections to the Food and
Drug Administration, we also had the
support of the mills who supply us with
wheat products, vitamin companles,
farmers' groups, and the Durum Wheat
Institute, and a number nf Senators and
Congressmen whose intcrest was so-
licited by the Assoclation and by indi-
vidual member companies. The As:ocia-
tion ulso retalned the services of the
publ’c relation firm of Bursun and
Marsteller who gulded us sc expertly
through the maze of problems In this
matter. We were granted an extension
of an additional thirty days so that we
could proceed with the anim. '-feeding
program that T have already mentioned.

Our work on this matter 1s not yet
finlshed, It is hoped that we will have a
public hearing on the proposed new
Standard.

Our industry will still have to do a
lot more creative thinking and a lot
more work in order to once and for all
remove the possibllity of having some-
thing other than a primarlly wheat
based product being Included in our
Standard of Identity.

odl

Ladies and gentlemen, that cov 15
a rather skeichy form some of i+ d.
tails of the efforts of your Assoc ition
on your behalfl. Of course, our « fors
and programs have only been succ ssfy)
because of the interest and coope ition
of industry members . . . s0, I gu.ss at
this point we should congratulate each
other for having done a good joi) for
ourselves during the past year, then
pause and start agaln in working fo.
wards even better results in the future,

Company Responsibilities

Vincent F. La Rosa has been apnoint-
ed National Director of Sales of V. La
Rosa & Sons, Inc. In such capacity, Mr,
La Rosa will have responsibility for all
Company sales which includes indus.
trial, Institutional, and military, as well
as consumer pack sales under the La
Rosa brand name.

Vincent F. La Rosa Is a Senior Vice
President of V. La Rosa & Sons, Inc, a
Company founded by his grandfather
and namesake, Vincenzo, in 1014, He Is
also a member of its Board of Directors.

Mr. La Rosa was In charge of indus-
trial, institutional, and military sales
prior to assuming his new dutles. Dur-
ing his twenty years with the Com-
pany, he has served In virtually every
department of the Company; In his
early years, he did yeoman duties in
the consumer pack division. Of his new
duties, Mr, La Rosa said: “Some of the
burdens of my new area of responsibil-
ity will undoubtedly be cumbersome,
but it appears that these will be made
easier because of the spirit of coopera-
tion which I have already found In our
excellent retail sales force. I antic'pate
that the most pleasurable part o my
new dutles will be the opportun''y it
affords me to renew old friendship and
make new acquaintances in the -~tail
grocery business.”

Macaron! Expert

An expert in all phases of the n ca-
roni business, Mr, La Rosa has ‘ong
been his Company's representativ> to
the macaronl Industry. In this capo ity
he has been an active member of the
Natlonal Macaroni Manufacturers /550"
ciation for twenly yenrs, and he hus
served on many of its standing com-
mittees, has chai. :d a number of speclal
projects for the Assoclation, and has
been a member of its Board of Direc-
tors for the past elght years, He Is cur-
rently serving as President of the Na-
tlonal Macaroni Manufacturers Assocl-
ation. The NMMA has 120 company
members which are virtually all of the
pasta manufacturers in the United
States.

(Contlnued on page 38)
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America’s Largest Macaronl Die Makers Since 1503 - With Management Continuously Refained In Some Family

August, 1971
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Over 65 years
developing extrusion dies
for creatively designed

food products.
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D. MaLpar! & Sons, InC.

557 THIRD AVE.

BROOKLYN, N.Y,, US.A, 11215
Telephone: (212) 499-3555




SCHOOL FOOD SERVICES

by Margaret H. Benton, Director, Department of
Food Services, Denver Public Schools

ILLIONS of children attending

schools are hungry—some for
lack of money, others for lack of educa-
tion, and some because food service is
not provided, Last September figures
from the United States Department of
Agriculture indicate there are 23,000
schools in the United States, including
more than 5,000 economically needy
schools, which do not have food service
facllities.

Twenty-five Years Old

Twenty-five years ago on June 7,
1946 the Natlonal School Lunch Pro-
gram was born in Congress. President
Harry Truman sald as he signed the
bill to make it a law that: “No nation
{s any healthier than its children.”
There are somewhat more than 50,000,-
000 school children but we reach ap-
pproximately half of these children
dally with a meal at school. In Febru-
ary, 1871 USDA statistics Indicate that
28% of the meals served are elther free
or partial pay to the child, There are
perhaps an additional 3,000,000 students
who are needy and do not have access
to school meals. Seven milllon now re-
celve subsidized of 23,000,000 daily.

Absenteelsm

Additional reasons that more stu-
dents do not particlpate include non-
attendance at school. The daily absen-
teelsm averages about 10% of the en-
rollment in Denver. The total enroll-
ment of the district Includes students
below the first grade who attend school
for from one to two hours either in the
morning or In the afternoon and are not
in the schools during the time of regu-
lar meal service. Again this figure
amounts to about 10% of the erroll-
ment: this makes 20% of the total en-
rollment in absenteeism below first
grade age, Then there are a number of
schools around the natlon that are on
a double session, extended days, as well
as various educational programs where
a large number of the students in upper
grades are not at school during the
lunch hour and cannot participate in
the food service. These students are
enrolled in work-study courses and
their schedules call for them to be at
their place of work during meal service
at school. It seems to me that when one
is making a statement concerning par-
ticlpation that all the facts should be
consldered, Whenever I read comments
by the news media that “they aren't
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Maergerst H., Bonten

reaching the students,” I wish to ques-
tion the basis of thelr information. We
do know that some states ure and have
been doing a much better job of pro-
viding food services than others. The
State Buperintendent of California, Wil-
son Riles, said in March of this year
that one in four in California did not
have food service avallable, but they
were going to try to have food service
available for every needy child by Sep-
tember, 1071,

Haszards of Malnutrition

All children are susceptible to the
hazards of malnutrition. The problems
of malnutrition are not purely eco-
nomic, but a great deal of our recent
health problem is due to malnutrition
even among the rich. Dr. Jean Mayer,
Harvard nutritionist and Chalrman of
the White House Conference on Food,
Nutrition and Health, made that stote-
ment. A USDA Household Food Con-
sumption Report of 1865 reveals that
low-income families recelve greater nu-
tritive value for the food dollar spent
than .niddle-income families. Dr, Ar-
nold E. Schaeffer of the U, 8, Public
Health Services directed a national nu-
trition survey which reveals that Irre-
spective of family Income, one-third of
all children are classifled as anemic.

There is substantlal evidence to docu-
ment the fact that poorly fed children
are very poor learners at school, If
certains things are not learned early,
they may never be learned. Classroom
teachers have observed that recently
initiated breakfast programs in poverty
schools resulted in more receptive pu-

or g.m'_-‘.‘.uw'...u:..ﬁr.l..:\.u.h'..-_v.. .

plls. Dr. Paul Briggs, Superintend: t of
the Cleveland, Ohlo schools rep ted
improved grades in reading and ¢ ith.
metic in 85% of the children after .. fow
months of participation In the sciiool
breakfast program in elemeriary
schools, Representative M. W, Griffiths
(D-Michigan) Bill H.R. 3066 “furnishing
of three meals a day to all children un-
der 16 whose families are below pover-
ty level, at day-care centers and at pub.
lic and private schools” is in the Con.
gressional hopper,

History

As carly as 1780 in England, Count
Rumford started school feeding as a
part of his campalgn against vagrancy.
In 1867, France began serving noon
meals in a public school of Angiers. In
1906 the English government authorized
serving food to children in school. In
1882 Holland had school feeding accom-
plished by volunteer societies.

About this time Italy and Switzerland
began providing hot food for children.
By 1009 nearly all European countries
had taken steps In the school feeding
movement. In some countries, as well
as our own, r~thool feeding includes
breakfast as well as lunch. A city in
Germany served breakfast as early os
18060, The famous “Oslo Breakfast" of
Norway consisted of fruit, milk, open
sandwiches on hard bread, cod-liver oil,
and raw vegetables such as rutal ge
or carrois to clean the teeth. In the
early 1850'a certain philanthropic or-
ganizations recognized tha need for
solving the problem of malnutr. on
among chlidren In their districts I he
U.S.P.T. organizations were partic: ar-
ly instrumental in establishing sc ol
lunches. Boston in 1884 followec by
Rochester in 1803 and Philadelphi in
1809 were the first cities to have sc ol
board sponsored food service progr ns.

Same Purposes Today
We follow the same purposes tod. ‘—
to provide a nourishing meal for tu-
dents of the school, to encourage « il-
dren to learn to eat a varlety of fo ds,
to promote fitness and well-teing of the
chlldren, and to encourage good ei'ing
habits and acceptable table mani.crs.
The 1017 draft of men for World \Yar
I indicated that if we were to expect
a sturdy nation, the function of cur
schools must include the care of the
body as well as the mipd. Dr, Thomas
Parran, Surgeon General of the U. 5.

(Continued on page 14)
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JOHN M. TOBIA LOUIS A. VIVIANO
Stk Representative Eastern Sales

New York Arsa Represeniative

"“Wa’ll be back in
business soon’’

Tt North Dakota Mill has been
waiti  more than a year to make
that tement. And, it's been a
long it since that bad day in July
of 1 when fire gutted our mill

2

N h after month has seen
pog ., and soon the North
Dllg Mill will be “back In
busi i with the newest, most
moc - 10,000 cwt. daily capacity
durt  mill in the nation,

It kes more than just a rebullt
mill 4 the Iatest in new machinery
o m it a portian of your durum
flour 1 semolna business. It takes
the ¢ .rum specialists — the men
with 7al “know-how” — to help
Provide the service you deserve,

Augus, 1971
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RAYWENTZIL  DONALD L. GILBERT
Midwestern bustes Sales Mgr,
Reprasantative Durum Division

The North Dakota Mill has a
real “‘team’ in this new ball gams,
and you can truthfully call them
experts,

John Tobia is our sales represen-
tative In the New York area; he
attended New York University,
speaks Italian (some French and
Spanish, too) and Is a native of
New Jersey, now presently living
at Haworth, New Jersay.

Louls Viviano is our eastern
states sales representative, He is a
graduate of Cornell University, and
has held executive sales positions
In Chicago and New Jersay since
1946. He now resides at Plainfield,
New Jersey.

Ray Wantzel is sales representa-
tive for the midwestern states, and
Is widely recognized as a Durum
milling specialist. He began his
career as a cereal chemist for five
years, before switching to durum
milling and sales. He has toured
both Japan and Europe for the
durum industry, and has an exten-

sive background of all phasas of the

durum Industry, Mr. Wantzel will
continue to live at Stiliwater,
Minnesota,

Don Gilbert makes his headquar-
ters In Grand Forks at the home
office of the Noith Dakota Mill and
Is sales manager of the Durum
Division. He has spent 20 years in
sales management of which the last
five years have been with the North
Dakota Mill,

As wa said at the beginning,
‘We'll be back in business soon''—
with a “brand new’" mill and a
top-flight team of durum sales
peovle.

It's been a long time since July
of 1870, and we're eager to do
business with youl

E. M, Murphy
General Manager

ths durum psople.

LY
NORTH DAKOTA MILL

1823 Mill Road, Grand Forks, North Dakota 68201
Telephone (701) 772-4841
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OUTSTANDING F

All Stainless Steel Mixer, Platform,
1 “‘rame and Cylinder; Nickel plated
1rust bearing.

)
. Watertight baarings removed from mixer.

3 Welded joints ground smooth.

No electric motors, chains, drives or sprockets on
press Hydraulic pump at remote location.

5 Produces 500 to 3,000 Ibs. of dough per hour.

DE FRANCISCI MACHINE CORPORATION

46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A.
Phone: 212 - 3856-9880, 386 - 1799

Western Rep.: Hoskins Co., 509 East Park Avenue, Libertyville, lllinois 60048
Phone: 312 - 362 - 1031




e e i T i ML

i R Ry ST N A e T

School Food Services—

(Continued from page 10)

Public Health Service observed “we
are wasting money irying to educate
children with half-starved bodies. They
cannot absorb teaching; they hold back
closses; they require extra time of
teachers; and they repeat grades.”
These statements are as true today as
they were in the early 1800's. To over-
come this problem various federal
agencies began some assistance to local
school districts. In 1833 the Reconstruc-
tion Finance Corporation made loans to
some school districts in Missouri to pay
the labor cost for preparing and serving
school lunches. Then C.W.A. and Fed-
eral Emergency Rellef Administration
supplied labor and trained management
personnel for school lunch operations.
Public Law 320 passed the 74th Con-
gress in 1836 provided donated com-
modities—food items to the program.
The funds from the national level are
somewhat limited. There is little finan-
cial aid from the majority of state gov-
ernmentis and little support nationwide
from the local level, so the food service
directors of this country have one of
the more difficult -assignments of any
school district, making our money
stretch.

All of us in food service have had one
type or another of a profit and loss
statement as you people in industry
have. These vary {from a daily to month-
ly and possibly annual statements.
Many educalors have difficulty balane-
ing their personal checkbooks and so
have much difficulty in comprehending
what we are esxplaining about food
costs, labor costs, other expenses In re-
lation to our limited incomes. There iz
one hope, however, many states are
adopting a budgeting system which re-
quires each school to compute the cost
of instruction per student, including
teacher time, materials used, ete,

8chool Food Bervice Amociation

I would like tu deviate from this to
acquaint some of you with the Ameri-
can School Food Service Association.
This organization is a non-profit, pro-
fessional assuclation, dedicated to the
health and well-being of the nation's
school children. It has a membership of
more than 50,000 state and local school
lunch directors and supervisors, lunch-
room managers, food service workers,
and other educators throughout the
U.S. Membership is open to indlviduals
or companies who are interested In sup-
porting the organization. One of the
alms of this organization is the estab-
lishment of a unlversal lunch program.
This would provide a meal for every
sche . age child at no cost to the child,

14

Universal Lunch Progrem

The financing of a unlversal lunch pro-
gram is not an impossible proposition.
We never ask a child what his Dad
makes before we let him get on a school
bus, enter an art classroom, or go Into
a gymnasium for physical education.
But at the door of the lunchroom we do.
We did away with this asking in the
other areas of public school education
200 years ago when the nation decided
there should be free public education.
It would take about five billion dollars
to provide a meal at no charge to all
youngsters attending schools in the U.8.
Last year the natlon spent $10,500,000,-
000 on tobacco products, $14,000,000,000
on alcohol, and $13,000,000,000 on vari-
ous forms of recreation. In fact on Oc-
tober 30, 1970 we spent $30,000,000 on
treats for the Halloween Trick or Treat
and this amount would more than pro-
vide the meals for all the students one
day at school.

Senator Perkins of Kentucky in H.R.
Bill 5291—Nutritious meal for every
child free of charge—says we can afford
what we want. Medlcal costs have In-
creased 400% since the school lunch
program began. Now we can afford
$62,000,000,000 a year to be sick. Eighty
percert of the hospital illnesses could
be prevented by proper eating habits,
The cost of education in the US. Is
$70,000,000,000 today, However, to pro-
vide food, lunch for each child will cost
from $50 to $75 annually. To educate
each child the annual cost is between
$600 to $1,000. Inflation has caused an
Increase of 40% of the rise in education
costs from 1957 to 1867. The dollar of
1869 compared to the dollar of 1839 pur-
chased only 41¢ in goods and services.

Golden Elbo

In order to get some reliel to food
service budgets as well as ylelding to
the pressure of the big guns of the food
industry (General Foods Board Chair-
man C, W, Cook was the lead-off wit-
ness as well as the moderator of an
industry panel) under the guise of the
statement made by President Nixon on
the convening of the White House Con-
ference that (we must) put an end to
hunger in America itself for all times.
USDA on February 22, 1871 published
specifications for various “engineered”
foods. One of these is a protein-fortified
enriched Macaronl-Type Products (B-2).
May I say the ink was not dry on the
announcement and the influx of pur-
veyors began In my office. I encourage
all company representatives to bring to
our department any items that are new.
If we don't stay on our toes we will land
on our backs. I am a rather wary indi-
vidual and agree with Mark Twain who
said: “We should be careful to get out

of an experience only the wisdo tha
is in it—and stay there, lest we ' ik
the cat that sits down on a hot st¢ « Jid,
She will never sit down on a hot :love
lid agaln—and that is well; but a! 1 she
will never sit down on a cold or any
more,” We have experimented wilh
various products in varying amou s in
our recipes, At this date we are | .gin.
ning to begin again. What is allowable
by the USDA does not make a pulata-
ble, attractive, flavorful, acceptable
product for assistants and me. We have
the assignment of attempting to please
about 40,000 students and adults each
day in our system. One of the rules we
live by, and it has been most helptul,
Is never serve an item that all of us
would not enjoy eating.

Don't Mess With Macaroni

The products we have been using
have been the textured vegetable pro-
teins to be added to meat dishes, We
have not been Impressed by anything
we have tasted thus far. On June 3, in
one of the Denver papers, my eyes hit
upon the headlines of an article: “Just
don't mess with the macaronl” Now
before I scanned the article I had a fair
idea what it was about. Sure enough I
had guessed correctly. For the firsl
time, if the article Is correct, I now
know that this product being sponsored
and Instigated (as the article says) by
General Foods is composed of a mixture
of cornmeal, soybeans and wheal. I
have not been approached to work or
test this product I did taste it at the
national meeting of the A.S.F.5A. In
Boston last August. Again this product
and any similar product must be thor-
oughly evaluated from an acce| ance
standpoint of the consumers—an ouf
most important consumers are ov stu-
dents. We make an all out effort o be
certaln we are pleasing the majo: y of
our students knowing that the
items are nutritious and tasty. Wk 1we
have a high acceptance on a prod :ior
menu item we are most reluct: t to
alter the recipe or the ingredient:

The other day my secretary cor lled
the following information for m( con:
cerning the usage of pasta produ s 10
our district last year. Our student 8nd
faculties consumed 7 tons of mac ronh
6 tons of noodles and 9 tons of spa
ghettl, These are rounded figures. .ill of
these products are well accepted by our
students and are among thelr fovorile
menu items, So untll my staff and I are
thoroughly satisfied with alternative
products (these products must be 8¢
cepted by the 115 managers in the
various school kitchens), my molto
be the same as the headlines of the
article: “Just don't mess with the maca®
mnl.!l
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Microwave drying, the first really new development in a long time, has been quletly proven
by some of the largest pasta producers,

W It drles ten times faster M It uses 1/5 the space M It reduces dryer maintenance lo
about one hour a week (all stainless steel) B It Improves product quality ® It can double
or triple production W Lower capital investment 8 It generally can be installed without
shutting down the line B Are you ready for It?

CRYODRY CORPORATION

A subsidlary of Armour and Company
3111 Fostoria Way, San Ramon, Cal, 84583
415/837-9108

Aucusr, 1971
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Pupil Participation
in School Lunch

Most U.S. school children have noon-
time food programs available to them,
according to a report issued by the U.S.
Department of Agriculture.

USDA's Economic Research Service
conducted a sample survey of 3,673
public and private elementary and sec-
ondary schools in March 1988 to meas-
ure participation in lunch programs
and to evaluate trends in programs. At
the time of the survey, 82 percent of
the Nation's school-age youngsters had
lunch services regularly available to
them.

Participation rates in the National
School Lunch Program per day aver-
aged about 51 percent of the public
school pupils and 58 percent of the
private school enrollees, Dally partici-
pation rates in plate lunch or a la carte
food services outside the national pro-
gram were about 35 percent in publie
schools, 42 percent in private institu-
tions,

Lower Prices

Lower lunch prices encouraged high-
er dally participation. The ERS re-
searchers found almost two-thirds of
the puplils in public elementary schools
in the Natlonal School Lunch Program
ate meals priced at 25 cents, but par-
ticipation dropped back to 38 percent
at a charge of 40 cents.

At the time of the ERS survey—
March 1968—most youngsters pald 30
to 36 cents for their lunches. These low
prices were made possible by contribu-
tlons from Federal, State, and local
agencles,

“Open” lunch periods generally cut
participation In noontime food pro-
grams. Seven percent fewer students
ate school lunches in public schools
that permitted puplls to leave the
premises, compared with schools that
required attendance during the lunch
period.

Information Available

A copy of “Lunch Programs in the
Natlon's Schools,” AER 210, Is available
free on postecard (please Include zip-
code) or telephone request (DU 8-7255),
to OMce of Information, U.S, Depart-
ment of Agriculture, Washington, D.C.
20260,

Canned Entree Lunch
Systom Approved

The U.S, Department of Agriculture
has announced approval of a canned
entree method of providing hot lunches
in schools located in low-income areas
without kitchen facilities.
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The low-cost method of supplying
lunches in nonfacility schools was de-
veloped and tested in Philadelphia,
Pa., by the Academy of Food Marketing
of St. Joseph's College with the coop-
eratlon of the Philadelphia Archdio-
cese, Lunches using the canned entree
method can receive cash reimburse-
ment and donated food assistance un-
der the National School Lunch Pro-
gram.

Can Comblinations

The lunches consist of individual
8-ounce cans of combination food
(stews, beans and franks, spaghetll and
meatballs, etc.) one-half pint of milk,
and supplements to meet all the re-
quirements of the Type A lunch. Sup-
plements include bread and a fruit or
vegetable, and for some ltems addition-
al meat or other protein-rich food, The
cans are heated in inexpensive ovens,
and served to the children directly from
the cans, along with the supplements.
The overall simpliclty of the program
and the fact that the program can be
used for at-the-desk feeding makes it
attractive for schools with no facllitles
and/or no cafeterias.

Notice Out

The Food and Nutrition Service is
notifying nll State agencles that the
Philadelphlia method has been approved
for use where local school authorities
g0 desire in thelr efforts to provide
lunches in nonfacility, economically
deprived schools,

Braibanti Film Available

Nicholas Moreth, Braibantl represen-
tative at Werner Lehara, 60 E. 42nd
Street, New York, New York 10017, an-
nounces the availability of 16 mm sound
film on the macaroni plant at Corticel-
la, Italy. The running time is about
fifteen minutes.

This interesting installation was visit-

ed by the delegation of NM.M.A. mem-
bers touring Italy in May. The film was

o e Rl e 0028

shown and acclaimed at the hia: -onj
Convention in June.

Write directly to Mr. Moreth i /ou
would like to borrow the film,

Microwave Drying

Another dramatic success for m-
merclal microwava cooking/dryin - s
announced by Cryodry, this time i1 the
macaroni Industry.

The first commerclal microwave dry-
ing of macaroni has significantly 1-w.
ered costs and improved quality i(ur
two of the largest producers of “shorl
goods" pasta, according to Cryodry.

Pasta that once took up to 14 hours
to dry in enormous ovens now dries in
fifteen minutes in microwave ovens
only about 5% as large. These ovens
also cost less, state Cryodry engineers,
and are far easier to clean.

The stainless steel microwave ovens
permit macaroni manufacturers to clean
drying equipment in an hour instead of
struggling, with huge complicated me-
chanisms of wood and fibreglass that
are hard to clean and regularly require

painting.
Armour Subsidlary

Cryodry Corporatlon, a subsidiary of
Armour and Company, have ploneered
microwave drying of potato chlpr and
pre-cooking of chicken, bacon and
other foodstuffs. Equipment for the
tempering of frozen products and a
wide range of non-food applications
has also been .leveloped.

For more information write Cryodry
Corporation, 3111 Fostorla Way, San
Ramon, California 84583,

Plentiful Foods

Wheat products are featured on the
Plentiful Foods List for August by the
Consumer and Marketing Servic: of
the Department of Agriculture.

Other foods on the list are fuld
milk, peanuts and peanut prod 1S,
summer vegetables, plums, fresh p. %
Broller-fryers and cranberry snice
and julce.
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RAVIOLI IN ALL SIZES & SHAPES
UP TO 20,000 PER HOUR

Clermont's Ravioli Machine is the only one of its kind
constructed to accommodate varying sized

moulds which can be interchanged within minutes
(one machine makes all sizes) . . . holds up to

40 |bs. of filling and all parts are easily removable
for cleaning.

THOROUGHLY KNEADED DOUGH
FOR YOUR RAVIOLI OPERATION

Clermont's Double Arm Kneader-Mixer has 200 Ibs.
capacity, stainless steel construction and

double arm agitator for complete kneading. ..
cther models available with up to 500 Ibs, capacity,
with single arm agitators if desired.

MANICOTTI-BLINTZ
OR EGG ROLL SKINS
FOR A PENNY A SKIN

Clermont's Dough Skin Processor produces up
to 600 per hour . . . makes round skins up

to 6" in dia., also square or other shapes by
simply changing the dough discs . . . operates
automatically, requires only one operator

with no special skills.

Aucust, 1971 17
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Spaghetti, Spareribs Supper

Outside, the gentle aroma of charcoal
smoke drifts through the lazy summer
evening. Inside, the bubbly sound of
boiling waler announces that the spa-
ghettl is cooking and will soon be ready
to join the barbecued n.eat fer a de-
liclous supper on the patio. On the
grill are lamb spareribs belng done
just right with a gutsy seasoning of
crushed red pepper. And simmering
near the pot of spaghetti is a colorful
sauce of zucchinl and fresh tomatoes.
In the refrigerator is a big bowl of toss-
ed green salad awaiting the final flour-
ish of tossing with its dressing.

The scene is set. The food is ready.
And so begins another happy outdoor
summer meal, with Spaghetti Spare-
ribs Supper on the menu. A bonus: this
is a costed recipe, good for the alling
food budget.

Spaghettl Spareribs Supper
(Makes 6 servings)

1% tablespoons salt
4 to 5 quarts boiling water
12 ounces spaghetti
% cup margarine
1medium onion, sliced
1 cup chopped celery
1% pounds zucchini, sliced
2 large tomatoes, peeled and cubed
% to 1 teaspoon salt
V4 teaspoon each:

oregano leaves

basil leaves
Y teaspoon instant minced garlic
Grilled Lamb Spareribs®

Add 1V tablespoons salt to rap-
idly bolling water. Gradually add
spaghetti so that water continues to
boil, Cook uncovered, stirring occa-
sionally, until tender. Drain in colander.

Meanwhile, melt margarine in large
skillet; add onlon and celery and saute
until almost tender. Add zucchini, to-
matoes and remaining seasonings. Cov-
er and cook over medium heat 10 min-
utes; uncover and cook 5 minutes, or
until zucchini is tender. Combine with
spaghettl, Serve with Grilled Lamb
Spareribs,* recipe given below.

* Grilled Lamb Spareribs: Cook 4%
pounds lamb spareribs with 2 teaspoons
Instant minced onion in boiling salted
water to cover 45 minutes, or until ten-
der; drain, Brush lamb with 2 table-
spoons lemon juice; sprinkle liberally
with salt, then lightly with crushed red
pepper. Grill or broil 4 inches from
source of heat 8 minutes per side, or
until well browned. Garnish with
lemon wedges.

Total cost approximately: $4.11 In
New York City area, possibly less else-
where.
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Panning faster than one meatball per second,

David Pennell, first cook In the Grandview,

Mo., Sveden House, easily outdistonced all competition in Sveden House International’s
“Meatball Making Contest.” Pennell, a 28-year-old Canadian, scooped and panned 640

meatbolls in 7 minutes, 33 seconds. His .71

second pei meatball Is thought to be the

world's record, Sveden House, a chaln of 39 fomily-style restaurants in 9@ states, features
Swedish meatballs as o regular dinner item and clalms to serve more meatballs than any

other restaurant chain in the world.

IM Sales and Earnings Up

International Multifoods Corp. re-
ported record sales and a 21 percent
improvement in net earnings for the
first quarter whirh ended May 31,

William G. Phillips, president of the
diversified Minneapolis-based foods
company, sald sales for the three-month
period were $106,520,000, up 11 percent
from $906,343,000 a year earller.

Consolidated net earnings were $1,-
275,000 or 39 cents per common share,

per share for the first quarter a year
ago.

The average number of shares .ul-
standing during the period was 3,0,
000, compared with 2,842,000 last ; ar.

Phillips said the figures reflc ed
gains in the industrial foods and n-
sumer products divisions in the U ed
States as well as Improved resul! in
the company's away-from-home c: ng
operations.

The industrial foods divislon ‘-
efited from a strong performance . ils
bakery mix area plus better mill ed
prices and increamsed earnings ! M
grain storage and merchandising 0; @
tions.

A combination of favorable circ m-
stances, including the continued st ng
sales of Kretschmer Wheat Germ nd
inclusion of the recently acquired I -
kauna Klub cheese line contribute: to
an improvement In consumer prod:cts
sales and earnings.

In the firm's away-frdm-home val*
ing area, King Foods showed a signifl
cant increase in earnings and the firm’s
chain of Sveden House restaurants and
Mister Donut shops both showed sig:
nificant improvemerits over their last
year operations.
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In Semolina and Durum flour, quality has a
color. Pure, flawless gold. The color of King
Midas Semolina and Durum flour,

It's the color we get in Semolina and Durum
flour because we begin with the North Coun-
try's finest Durum wheat, and mill it in facilities
designed specitically for the production of
Semolina and Durum flour.

It's the color you get in pasta when you begin
with King Midas Semolina or Durum {lour, and
it's your assurance that you've got the right start
toward pasta with fine eating characteristics.

And from the time our golden King Midas
Semolina and Durum flour start on their way
to becoming your golden pasta, Peavey is fol-
lowing through with the fastest, most reliable
service possible. And we're working to be
better. Our new King Midas Semolina and
Durum flour mill at Hastings, Minnesota, rounds
out a distribution network second to none.

It still comes down to this. We want you to
keep putting Peavey in your pasta...right
along with your pride.

King Midas Semolina and Durum Flour from Peavey, for Pasta with
“The Golden Touch.” Pure Golden Color. Great Eating Characteristics.

3 { .
At the new

Peavey mill in Hast-
ings, Minn., as in all the King
Midas Semolina and Durum flour
mills, Durum whea! recelves all
the extra milling, cleaning, purify-

\\ 1 y

) .

istics. And at the Peavey mills,
automation of virtually all proc-
esses means that quality levels

are maintained — all the way. We
wouldn't have it any other way.

ing and filtering processes that
make Durum run on a Semolina
mill something special . . . proc-
esses that mean pure, golden
pasta with fine eating character-

Peavey Company Flour Mills, Minneapolis, Minn. 55415

B

PEAVEY COMPANY
Flour Mills
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MACARONI RESEARCH

A progress report from Dr. David E,
Walsh, head, Department of Cereal
and Technology, North Dakota State
University.

INCE 1939 when durum wheat re-

search was initiated at North Da-
kota State University, a continuing pro-
gram of research to Investigate durum
wheat and pasta products has been con-
ducted. Through the cooperative efforts
of the Department of Cereal Chemistry
and Technology and the Agronomy De-
partment, improved durum wheat va-
rietles were developed in an effort to
meet the needs of the Macaroni indus-
try as well as the farmers. Varietles
such as Sentry, Stewart, Lakota, Wells
and more recently, Leeds, have been
the results of the research. In addition
to the durum wheat development, the
efforts of the Cereal Chemistry and
Technology Department have been di-
rected towards basic research to investi-
gate the major constituents of semolina
(proteins, carbohydrates, ezymes and
fats), and applied research to develop
objective methods for measuring maca-
roni quality. During th period covered
by the report, research sponsored by the
NMMA included a study of the effects
of sprout damaged durum wheat on
spaghettl quality, a project to develop
an objective method to measure firm-
ness of cooked spaghetti and a procesing
study to characterize the effects of ex-
trusion conditions on pasta quality.

The Effects of Sprouted Durum Wheat
ou Spaghetti Quallty

Ralns during the harvest season In
North Dakota have resulted periodically
in sprouting of a portlon of the U. B,
durum crop. In 1865, and again in 1968,
a high percentage of the crop showed
evidence of sprout damage and top
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grade durum became scarce. To meet
the demand for semolina, sprouted du-
rum was milled and processed into pas-
ta products. Although the sprouted ma-
terial was used by many manufacturers,
there was little agreement as to what
influence the sprouting had, on pasta
quality.

To shov: the effect of sprouting, a
study was Initlated where durum wheat
samples were sprouted under field con-
ditlons at Langdon, North Dakota. The
work was conducted by Mr. Joel Dick
who presented the results for his Mas-
ter's degree. For the research, seven
durum varleiies were grown under
comparable field conditions. Samples

were harvested at Intervals during a

rainy period so that the wheat ranged
from sound wheat to heavily sprouted
wheat. Semolina milling and spaghetti
processing studies were conducted on a
semi-commercial scale and tested to
show the effect of the sprouting on
quality.

The results of the research showed
that as sprouting increased, durum
wheat grade, vitreousness, kernel con-
tent, protein and test weight were ad-
versely affected, However, the semolina
milling yield and semolina specks re-
mained unchanged throughout the ex-
periment. Semolina llpoxidase activity
show no significant change, although a
large increase in amylolytic activity was
found by the falling number test, When
processing the sprouted material into
spaghettl, no unusual processing char-
acteristics were noted. Furthermore,
spaghetti color, resistance to shattering,
and cooking quality did not appear af-
fected by the sprouting. From the re-
sults, it was concluded that sprouting
had little effect on spaghettl quality,
although wheat grade, proteln and ap-
pearance were adversely affected by

sprouting. Slnce the data were obtalned
on small scale equipment, it was further
concluded that comercial-scale tests are
needed to confirm the findings.

Measurement of Cooked Bpaghettl
Firmness

The quality of cooked pasta products
depends on several factors—how the
product holds up to cooking, the amount
of water absorbed, loss of sollds to the
cooking and in particular, the firmness,
Although most of this information can
be obtained with ordinary laboratory
equipment, there Is no completely re-
liable instrument available for measur-
ing posta firmness and most often the
“bite test” is used to measure firmncss.
The “bite test,” however, depends larje-
ly on the personal preference of the
individual who performs the test :nd
errors are inherent in the results.

To accurately measure flrmnes: a
method was developed where the sh 1r-
ing properties of cooked spaghettl v 're
measured, An Instron Universal Tes 08
Instrument was fitted with a spe lal
plexiglass “tooth” for shearing : a-
ghetti. The work (g. cm.) requirec to
shear a single cooked strand was \ ed
as a measure of spaghettl firmr ss
Taste panel tests were conducted :nd
the results compared with shea! ng
values, Statistical analysis of the c.la
showed that the shear test had a high
positive correlation with taste punel
scores for spaghetti firmness (r = 0.812):
Furthermore, the shear test was more
rapld and gave more reproducible re-
sults than the taste panel.

Linsar Programming for Bpaghetil
Processing
The technlque of linear programming
(L.P.) has been widely used in the mill-

ing and feed industries to lower formuls
(Continued on page 24)
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The low cost VERTAFIL Is ideal for detergents, macaroni prod-
icts, dry pet foods, cereals, rice, grain, spices, drug ltems, and
1ll other free-flowing products, Its continuous motlon operation
automatically sets up, fills and seals up to 100 carlons per minute
alth typical Redington reliabllity. Higher speed model for up to
175 cpm |s avallable, The accurate volumelric measuring unit is
adjustable while the machine s operating. Net weight filling Is
| urtional, The versatile and dependable C&K VERTAFIL also

glves you the advantages of trap gate fiiling, carton vibration,
and variable speed drive. Three-dimenslonal changeovers to dif-
ferent carton sizes |s fast and easy. And C&K will give you fast
delivery of the VERTAFIL with a carton size range of 1" to 8" In
length, ¥2” to 3%" In width, and 4” to 12” In depth . .. for under
$20,000. If you demand efficlent continuous cartoning, filling and
sealing of free-flowing products with assured filling accuracy,
use the coupon to get complele Information from: Crompton &
Knowles Corporation, Packaging Machinery Group, 1000
Suffield St, Agawam, Mass. 01001,

C&K Redington Vertafil”

gives you dependable automatic
cartoning and filling of free-flowing
produdts for under $20,000.

- 7
Please send delalls on the low-cost
Redington Vertafil Automatic Carion-
ing and Filling Machine.

Name

Company.

Product to be packaged ——

O Product samples being sent for
quote,

Streel—

City.

State. Zip

\

CR PTON & KNOWLES CORPORATION (
i o PACKAGING MACHINERY GROUP @
1000 Suffisld Street, Agawam, Mass, ® 3000 St. Charles Road, Ballwood, lil

T
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Macaroni Research—
(Continued from page 22)

costs. However, little application of the
technique hes been reported where
quality rather than economic criteria
were used as the basis for optimizing a
formula. In this project, L.P, was used
to construct a mathematical model of a
continuous pasta zxtruder and to deter-
mine the conditions for extruding spa-
ghettl of optimum quality,

In spaghettl making, a number of op-
erations are performed with the con-
tinuous press, First, semolina is mixed
under vacuum with a measured amount
of water. Next, the wet semolina dough
(pasta) is transferred through a tem-
perature controlled barrel with an
auger and extruded through a spaghetti
die, The following conditions can be
varied on most presses:

1. Water to semolina ratio (absorp-
tion %)

2. Vacuum (in. Hg)

3. Extrusion auger speed (r.p.m.)

4. Temperature of the extrusion bar-
rel (temp. °F)

Since each of the four conditlons are
known to influince the quality of the
final product, it should be possible to
adjust a continuous press so that opti-
mum quality spaghetti is produced.

A research project was conducted to
study the relation of extruding condl-
tion to spaghetti quality. Fifty separate
lots of spaghetti were processed on a
seml-commercial scale press. Absorp-
tion, vacuum, extrusion rate, and tem-
perature were varied and the quality of
the resultant spaghetti wons measured.
The data for press settings and quality
evaluations were analyzed with a spe-
cial computer program (L.P. matrix).
The solution to the matrix Identified
the extrusion conditions which were
necessary for production of “optimum"
quality spaghettl. To test the results,
spagheitl was processed at the "opti-
mum" conditions and compared for
quality against the computer predic-
tions of the quality.

From the results of the experiment,
it was concluded that the L.P. computer
system could be used to control spa-
ghetti quality by specifying the extrud-
ing conditions. Furthermore, it was
shown that specific quality factors
could be enhanced (particularly cooked
spaghettl firmness) by using the L.P,
sysiem to set the press condltions. It
should be emphasized, however, that
the system has not been tried on a com-
mercial scale. To be useful for actual
production of pasta products, research
data are needed on 8 commercial scale
test of the L.P. system.

Sclentific Papers Presented

1. Walsh, D. E. Measurement of Spa-
ghetti Color, Macaronl Journal, 20-22,
August 1870,

2. Dick, J. W., Walsh, D. E. and Gilles,
K. A, Effect of sprout-damaged dur-
um wheat on spaghettl quality. (Ab-
stract Cereal Scl. Today 15: 308
(1070)*,

3. Walsh, D. E,, Ebeling, K. A. and Dick,
J. W. A linear programming ap-
proach to spaghetti processing. (Ab-
stract Cereal Scl. Today, 16: 307
(1970)*,

* Presenled at the 55th Annual Meeting
of the American Association of Ce-
real Chemists, Minneapolis, Minne-
sota, October, 1870.

Future Work

The current research on linear pro-
gramming will be continued. It is hoped
that commercial-scale tests of the sys-
tem can be conducted.

The influence of food additives on
pasta quality will be studied. Emulsi-
fiers and proteins will be tested.

Additional work on the firmness of
cooked pasta products is planned. In-
stron tests will be conducted on a num-
ber of pasta products.

Report from Crop
Quality Council
By Vance V. Goodfellow

Since t5: January convention in
Puerto Rico, the Councll devoted a sub-
stantlal amount of time working with
U.S. Congressional leaders encouraging
their support of several crop research
budge! Items, The Council presented
testimony before the Senate and House
sub commiitees on agricultural appro-
priations in support of increased oper-
ating budgets for federal research work-
ers located at upper midwest experi-
ment stations, Operating funds for sup-
plies, part-time seasonal help and for
travel have been seriously reduced due
to salary Increases voted by Congress
which did not increase the total budget.
As an example, durum wieat research
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workers have the same amount o” aop.
ey as they did three years ago, b the
current ratio for 1672 is 90 perce . for
salaries, and 10 percent for oper: .gns.
This type of funding seriously @ “sets
operation of programs, as funds : » 5
limited it Is even difficult for th re.
search worker to get to the flel¢ and
take care of his plots. It is hoped .ome
additional funds will be made avaiible,
bringing the ratio to near 80 percent for
salaries and 20 percent for operation.
Cerenl Rust Laboratory

Cereal Rust Laboratory construction
funds were made available in February,
1971, Successful blds were recelved and
construction was begun in May. The
Council was instrumental in securing
the Congressional appropriation for this
facility In 1865, which amounted to
$600,000. A number of delays were en-
countered, including the Presidential
freeze on construction. Funds were held
by the Office of Management and Budg-
et. Council efforts to secure release of
the funds were successful this spring.
The new rust laboratory, being built at
the University of Minnesota's St. Paul
campus will greatly help expand rust
control research vital to maintalning
dependable durum and other grain
supplies.

Crop Conditions Excellent

Current upper Midwest crop condl-
tions are excellent at this time, Rust so
far in the south has been extremely
light.

Cereal leaf beetle surveys in Illinols
have shown this destructive small grain
pest present in an additional 23 coun-
ties, Beetles were also found In an ad-
Jacent county in Wisconsin. This i: the
first know infestation in Wisco sin.
Work to develop durums resistar fo
the beetle is progressing well, and : me
should be In yield tests this year.

The Councll is supporting cont! 1ed
strong quarantine efforts to slow sp :ad
of the beetle to still uninfested U oer
Midwest areas.

Normal Seeding

In North Dakota, South Dakota, . in-
nesota and Montana seeding of w! :al,
durum, barley and oats was slit tly
ahead of normal and well ahead of act
year's late season, Small graln stinds
are reported good to excellent at ihis
time. Soil molsture is generally ade-
quate for present needs throughoul the
Upper Midwest. The Canadlan Proirie
Provinces also report seeding near nor-
mal and ahead of last year, Crop pros:
pects are good and rains have restol
topsoll molsture in wide areas, espe
clally in central and- northern Saskat-
chewan, where molsture was becoming
short.
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Before you buy an imitation,
investigate the original.

Standard Vertical Carton

filling and Sealing Machine - Model C4

Features:

® Carton magazine copacity to 1000 cartons.

® Top and bottom cold-glue applicators
available with pattern gluing.

Continuous motion with variable speed.
Volumetric filler with trap gate discharge.
Compression unit (standard 11'-6" length).
Vibration under carton at filling area.
Dust-proof wiring.

220/440V wiring with 110V control circuits.

Fast, three-dimension changeover requiring
less than one hour,

* Various models and cartoir-size ranges—
width 2 to 8", thickness %" to 314",
height 414" to 11%2".

Aucust, 1971
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Best machine in the world-
copied all over the globe!

Optional Features:

Clybourn Machine Corporation

7515 North Linder Avenue, Skokie, Il 60076
Telephone: Area 312 — 677-7800

A T TR Tt

Deboss Coding Device

No carton — No product device
Extra-long compression units
Hot-melt glue applicetions
Dust shroud around filter
Pattern gluing

Seal spout attachment

Net weight scales
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U.S. Egg Production

The nation's layers produced 6,224
million eggs in May, up 2% from May,
1070. Layer numbers averaged 318.2
million, 1% above a year earlier,

Egg production exceeded year earlier
output in all regions except the South
Central, where it was down 3%. Region-
al increases were: East North Central
9%, West North Central 4%, North At-
lantic 3%, Western 2%, and South At-
lantic 0.5%.

Layers Up

Layer numbers on June 1 totaled
316.1 million, up 1% from a year earller,
but 1% below May 1, 1871. Regional
geins from a year earller were: East
North Central and Western, each 5%;
North Atlantic 3%; and West North
Central 2%. The South Central declined
5% and the South Atlantic 1% from a
year ago,

Rate of Lay Up

Rate of lay on June 1 averaged 63
eggs per 100 layers, up 2% from a year
earller and up slightly from a month
earlier, The rate was above June 1, 1970
in all regions except the Western which
was down slightly.

Hatch Down

Egg-type chicks hatched during May
totaled 60 million, a decrease of 7%
from May 1970. The haich was down
23% in Towa, 16% in California, and
11% in Minnesota. A 20% increase was
reported in Georgla, and the Indiana
hatch was up 10%. Egg-type eggs in
incubators on June 1 were 2% below a
year earller.

Poultry Programmer

Bruce H. Dutton has been appointed
programs director of the Institute of
American Poultry Industries.

In announcing the appointment Har-
old M. Williams, Institute president,
sald: “We're pleased to have on our staff
a man with Dutton's experience in
marketing. He will be working with the
various Institute committes and will be
responsible for programs at the Market-
ing Conference and Fact Finding."

Dutton has been on the staff of busl-
ness magazines, involved in market re-
search, sales forecasting, sales control
systems, budgets, and acqulition activi-
ties.

Egg Processors Set
Equipment Standards

E-3-A Sanitary Standards Commit-
tees adopted a new standard for storage
tanks, a 1evision for homogenizers and
an amendment and supplement for
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thermometer fillings at their Milwau-
kee spring meeting.

These sanitary guldelines—the result
of cooperative action by the Sanitary
Standards Committees of five groups to
establish voluntary criteria for cleana-
bility of processing equipment and
product protection—will be published
in the Journal of Milk and Food Tech-
nology later in the year. Reprints of
the new standards and amendments
will then be avallable from the Journal,
International Assn. of Milk, Food &
Environmental Sanitarlans, P.O. Box
437, Shelbyville, Ind. 46176.

Actlon taken at the meeting com-
bines for a total of 14 separate E-3-A
Sanitary Standards ard Accepled Prac-
tices circulated by the egg processing
industry since the inception of the pro-
gram in December, 1068.

Propossd Practices

Tentative drafts and proposals of pro-
jected practices for egg breaking, egg
washing and HTST pasteurization of
liquid eggs were considered by the In-
stitute of American Pouliry Industries
user group,

A speclal pasteurization conference
signaled a significant new effort to
model egg pasteurizatior. criterla on ac-
cepted 3-A fundamentals, These three
projects were referred to the Technical
Committee of Dairy & Food Industries
Supply Assn. for implementtion. They
will largely constitute the E-3-A future
agendas.

Dairy & Food Industries Supply As-
sn., Institute of American Poultry In-
dustries, International Assn. of Milk,
Food & Environmental Sanitarians, U.8.
Dept. of Agriculture and U.S. Public
Health Service work together in the
E-3-A effort.

Credibility Crisis

A senior vice president of one of the
world's largest food manufacturers sald
that business 'eaders must be respon-
sive to the forces of today's consumer-
ism or run the risk of being remember-
ed as members of an extinct manager-
ial system that perished in total dedi-
catlon to soclety’s obsolele wvalues.
Aaron S. Yohalem of CPC International
declared that Americans are now en-
gaged in a fundamental reappraisal of
thelr entire social system and that busi-
ness leaders, whether they like it or not,
are Involved in a credibility crisis,

Speaks to Technologists

Mr. Yohalem, speaking at a meeting
of the New York Institute of Food Tech-
nologists, said: “Credibility gaps open
and widen with increasingly frequent
regularity between the government and

consumer, business and the cor mer,
and business and the gover nent,
There seems to be no common ; sund
of tacit trust, no predisposition 1| 1t we
seek a common consensus, bul lher
that only unconditional surrenc - g
the part of one's adversaries wi suf.
fice. Insofar as credibility Is conc ned,
it's one continuous cry of ‘up & ainst
the walll' There is a sense of tot:.! and
mass distrust. We have, it seem. en.
tered an era of mutual non-crediblity.”

He told the food technologists that
their work in the laboratory has an im-
pact on soclety and that they are no
more immune to the forces of consum.
erlsm than anyone else. Mr. Yohalem
explained that pressures for a better
life have elicited new criteria for the
product innovator, It is no longer sul-
ficlent, he added, to create a better
product at less cost but rather a product
that will be more responsive to the
public interest, Mr, Yohalem declared
that the Increasing concern on the part
of the consumer over nutrition is taking
the food technologists more and more
out of the laboratory and “into the
action.”

Growing Complexity

Mr. Yohalem sald: “Your obligations
and responsibilities will of necessily en-
large and multiply, grow more complex
and require more of you as profession-
als and as responsible member. of so-
clety., You will more and more be
drawn into the policy and strategy of
marketing the products you innovale.
It may be that a reassessment of your
role as technologists would perhaps
persuade you that you should be sp-ak-
ing up more forcefully along the ~%i-
ridors of power In our corpora ons
about product declsions havirg : :lal
as well as technical impact on our us-
tomers and publics.”

Pandora’s Box

Consumerism, according to Mr, ¥ ha-
lem, is not a here-today gone-tomc¢ oW
proposition. We ara dealing, hc de-
clared, with a prolonged guest fc re-
sponsiveness on the part of all ou. ba-
slc institutions—economie, govern: 't
educational, religious — responsiv. ess
to a yearning that America beco: 2 8
more human community, with ren: ved
relationships between man and . .an
man and soclety, and man and the
world around him. Mr. Yohalem aid:
“Consumerism 1s manifest in the whole
Pandora's box of expectations of gieal:
er freedom to express Individuality and
of hopes to share In the nation's affiu:
ence. Once opened it can't be shut.”

Brown or white, the egg tastes the
same; but New Englanders prefer the
brown,
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Three million pampered hens promise you
the most in ‘laid to order’ quality!

Egg City's California plant offers the latest in scientific, controlled pro-
duction.

Quality conscious buyers every
frozen eggs, sugared or salt Iolks,
tions (including NEPA 3 or 4).

ked Salmonella-

And now . . . newly installed:
A MODERN EGG WHITE DRYER

to meet your requirements.

FOR INFORMATION

about year-round shipments

throughout the U.S,,
CALL or WRITE to
wlins
WORLD FAMOUS FOR RESEARCH AND QUALITY

or our representatives

Telephone: (805) 529-2331
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where can always count on special blends of
and NEPA Colors to meet your specifica-
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Product Promotion by the
National Macaroni Institu e

Smilel

“Those skinny noodle manufacturers
wearing the fat smiles this year are
America's macaronl producers.”

Go ahead, smile, because “Macaroni
{s Number One In Nineteen Seventy
One!"

Macaroni Is Number One

Macaronl i8 “number one" in popu-
larity, as headlines declared in publica-
tions all over the country.

The quotation about the smiling mac-
aronl producers was the lead sentence
in a feature article in the February 24th
issue of the Phoenix Gazette. The story
continues: “Reason? We're eating more
of thelr product. Americans, in fact, are
expected this year to consume T.1
pounds of pasta per person, an increase
over last year of half a pound each. The
National Macaron! Manufacturers As-
soclation, in reporting a 10 per cent in-
crease in consumption over 1069, gladly
glves credit to the emphasis placed by
the U.S. Department of Agriculture in
its Dally Food Guide promoling the
Four Basic Food Groups. Macaroni Is
included in Cereal and Grain food
group.”

“More and More Americans Say,
Pasta, Pasta Every Day!” This feature
included six stories, numerous recipes
and photographs and appeared in all
newspapers of the Westchester Group
on February 10th.

“What's The Fairest Fare of All?—
Pastal” Nineteen reclpes for macaroni
products were Included in this story in
the May lssue of Daring Romances,

The popularity of macaronl inspired
The Christian Sclence Monitor’s story
“For the Palate's Pleasure,” appearing
nation-wide on March 26th.

The Nashville, Tennessee, Banner, on
March 24th, announced “Pasta Concoc-
tions Rate Cheers.” Featured was our
new color photograph of Macaroni with
Sausage Eggplant Sauce.

Macaroni is popular with Blacks, as
shown by these two storles. Ebony,
February issue pictured in color and
gave the recipe for Bonanza Stew made
with noodles. Tuesday, a Negro Sunday
supplement, this one for April, featured
Spaghetti and Meat Balls.

“pagta—Italy's Gift to the World"
was the first food story ever to appear
in Pan American World Airways' Clip-
per mogazine. This story in the May
issue included four recipes. Those of
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Presentation by Ted Sills and Elinor Ehrmon

you who have aitended the Macaronl’

Family Reunion will recognize the au-
thor, our friend Marie (“Prosciutto”)
Hamm. While she writes of the popular-
ity of macaroni, she docs not call it
“number one" in Italy; rather she
quotes an Itallan saying, “First God,
then pasta."

No, we are not going to try to tell
you that macaroni is “number one"
with the men who read Penthouse,
magazinel But It does say something for
the popularity of pasta that it was given
a color photograph and a page and a
half in the February lssue.

Budget Streicher

There is no doubt that economy is
still the “number one" concern of home-
makers, and no doubht that macaroni is
the “number one" solution to food
budget problems.

Good Housekeeping, January Issue,
featured in color Chicken and Macaroni
Stew, seasoned to spicy perfection.”

Bell McClure Syndicate, on February
10th, recommended our Macaroni Fish
Chowder in an economy story.

Seattle Times Sunday magazine, Jan-
uary 10th, called our Chicken Tetraz-
zini one of “The Budget Stretchers.”

The same color photographs was fea-
tured by Grit natlonaly distributed farm
publicatlon, on January 31st. Copy read
in part: “Spaghettl is an excellent
stretcher for the budget and also adds
to the varlety of your menus."”

Dallas News, May 13th, asked “Why
Not Use Your Noodle to Cut Cost?" and
suggested our Egg Noodles and Ham-
burgers, saying “You can take a holiday
from budget worrles . . . if that meal
includes one of the many macaroni
products.

Detroit News, January 6th, called our
Macaroni Chili “High In Flavor, Low
in cost.” The story read in part “Some
of the best-liked dishes are inexpensive
but flavor galore.”

“Bounty on a Budget,” featuring our
color photograph of BSpaghettl with

Chicken Liver Sauce, appeared in the
Memphis Commercial Appeal Sunday
magazine on March Tth and stated
“Pasta is a real money-stretcher, and
has the bonus of belng compatible with
s0 many other foods and sauces.”

Three publications all used the same
color photograph in budget stories. On
February 18th, the Kansas City, Mis-
souri, Times told “How to Stretch a
Family's Budget.”

The Buffalo Courler £xpress, Febru-
ary 12th, featured our material In
“Budget S-t-r-e-t-c-h-e-r-s.”

Makes Econcmical Meal

And Grit, on January 10th, an-
nounced that “Spaghetti With Chicken
Liver Sauce Makes Economical Meal"

The same photograph, along with
Baked Stuffed Rigatonl, filled the page
of the January 28th Houston Chronicle's
story “Pasta No Cost-a Much,”" subtitled
““Spaghetti, Rigatonl S-t-r-e-t-c-h- the
Budget.”

And Baked Stuffed Rigatoni also ap-
peared in the Buffalo Courier Exj -ess

on January 16th in “Minl Price M ca-
roni Dishes."

Many daily newspapers featured our
black-and-white photographs and « st-
ed recipes. Lima, Ohlo News, on ! in-
day January 17th, declared 'F sta
Paves Way on Road to Economy.” lo-
lumbla (South Carolina) State, on . :n-
uary 14th featured “Money-Sa' ng§
Dishes Made from Macaronl.”” The I n
ver Post, on January 13th stated 'P: ila
Products are Succulent Econom! sl
Meal Stretchers.”

“Budget Power,” In the Februiry
14th Atlanta Journal Constitution E.a-
day magazine, featured our color pho-
tograph of Macaronl with Frankfurter
Sauce, along with the costed recipe and
stated; “There's one sure-fire formuls
for economizing of food and at the saine
time serving nutritious and appetizing
meals. That Is simply to use low cost
macaronl products often, and tn team
them with inexpensive meats.”
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g y Even While Food Costs More"
advi. 4 the Chicago Sun Times on April
30th, .nd featured the same photograph
and cipe.

TL  reclpe was also offered, as
“Poc. “tbook Protection,” by Dallas
New: on January 7th.

The “Penny Pinchers Gourmet Cook-
book  appeared in the March Issue of
McCull's magazine, Pictured in color
were Baked Macaroni Shells and Chick-
en in Wine with Spaghettl. Of the spa-
ghetli dish the caption read: “You can
save money and please everybody by
serving Chicken in Wine with Spa-
ghetti”

Veratility

Macaroni is “number one” in terms
of versatility, as these few story titles
and photograph captions illustrate.

“Pasta—So Good, So Versatile" was
the title of the feature story In the
Worcester Telegram Sunday magazine
of January 17th, Our color photograph
of Spaghetti and Meat Balls was used.

The Boston Herald Traveler, on Jan-
uary Tth, featured our All American
Macaroni Casserole in the article head-
lined “Versatile Pasta Perfect for Cold
Blustery Days."

Our new color photograph of Egg
Noodles with Shrimp Curry illustrated
“The Peripatetic Pasta” in the May 8th
Sundoy magazine of the Memphls Com-
mercial Appeal. The story featured
reclpes with the flavor of India, Italy,
and America.

“The Itallan Way" appeared In the
St. Louis Post Dispatch on April 21st,
with tur color photograph of Spaghetii
with I'cas,

Chi “go Sun-Times, April 2nd, fea-

~ Aured ur Macaroni with Greek Lamb
Sauce

An  ur black-and-white photograph
of Er Noodles with Hungarlan Gou-
lash  istrated the syndicated column
Celel ty Cookbook on January 6th.

Fo 'cen recipes, with five black-
and- ite photographs attest to the
vers. lily of “Pasta” In the January
Isuc  { Workbasket. One and a half
m"]l i c[muon.

Re ook, February lssue, proved the
vers. ility of Spaghetti with 18 reclpes
for “jauces for Spaghetti Lovers."

Twe pages, from the Wilmington,
Deluwure, News and from the Wilming-
ton, North Carolina, News Star, on
January 14th show uses of our exclu-
tlve :I'E]el-lﬂ to newspaper food editors.
The title of one is ‘Versatile Pasta, Basls
for Hundreds of Recipes." The other

| innounces “Two Way Manicotti is New

Way with Pasta" and describes how
the stuffed baked manicotti can be used
8 an hors d'ceuvre,

Avgust, 1971

Dessert

Two Sunday supplements gave two
different ways of serving macaroni
products. Parade, February 28th pre-
sented "A Noodle Dessert.”” And Family
Weekly, May 16th, featured our black-
and-white photograph and recipe for
Noodle Garden Salad.

Long Beach Independent Press Tele-
gram, in the Sunday magazine of April
4th, devoted a full page to Tuna La-
sagne In color, 88 a Lenten Dish.

“Meatless Menus” In the King Fea-
tures syndicated column of March 1st
used our Macaronl Fish Stew.

Daring Romances, January lssue, fea-
tured our black-and-white photograph
of Lunch Box Beef and Noodles, along
with eight of our recipes In “Pack a
Lunch That Packs a Punch.”

King Features Syndicate, February
1st, used two of our black-and-white
photographs and four recipes to show
how to use macaroni products with left-
over ham.

For Campsers

Macaroni is also great for campers'
meals, Here is Apartment Ideas for
summer, published by Better Homes
and Gardens, with a full page color
photograph of Mexican Skillet Spa-
ghettl.

True Story, June issue, gave a full
page to our black-and-white pholograph
of Campers' Noodle Kettle and present-
ed two reclpes.

And Dieters

A macaroni is good for dieters, too!
Here is the February 4th Miami Herald,
saying “Macaronl—Low in Calories,
Believe It or Not!"

King Features Syndicated diet col-
umn, made use of iwo of our black-and-
white photographs, along with the
calorle-counted recipes in two separate
stories. On January 28th, it was Spaget-
{l Drumstick Dinner which “ . . Fits
into Diet Day's Menu,” while on Feb-
ruary 4th, Dieters Macaroni Beef Salad
was the main course in "A Luncheon
Menu for the Calorie Counter.”

Convenlence

Macaronl s “number one" for con-
venience. For most cooks, this means
primarily easy preparation which
doesn't take much time.

ughort-cut Cooking” featured Spa-
ghet! and Meat Balls and Country
Style Skillet Dinner made with medium
noodles In color photographs in the May
issue of Good Housekeeping.

The February issue of Cosmopolitan
gave a full page to Italian Meat Balls
with Spaghetti in “Couk-Ahead Din-

N Aot TS M T
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Theodore R. Sills

The Spanish language Good House-
keeping, March issue, featured a Maca-
roni Salad In color in an “Easy Menu."

Good Housekeeping, March issue,
featured Hearly Manlcotti in color in
this story “Great Recipes with a Busy-
Day Bonus” The reclpes are to be
frozen ahead in order to save time.

Los Angeles Herald Examiner Sun-
day magazine for January 10th, used
our color photogruph and the recipe for
Macaronl with Frankfurther Souce in
“The Flavorful Art of Speedy Cookery."

King Feotures, March 3rd, recom-
mended "Use Macaroni Products for
East Tasty Dishes.”

Two full pages from daily news-
papers osk “What's Cooking?" and ex-
plan how casy it is to cook macaronl
properly. One is the Hayward, Cali-
fornia, Review and the other is the San
Jose Mercury News of February 10th.
Both make use of material from the
press kit distributed ot the Festa della
Pasta held at the Newspaper Food Edi-
tors Conference in San Francisco last
fall,

And here was a new cookbook, “Pasta
Pronto," devoted entirely to recipes
which can be “made while the spaghetti
bolls.”” Written by Bill Massee, the book
was published in cooperation with Bet-
ter Homes and Gardens magazine.

No, 1 With Telecasters

Macaroni was *number one"” with
telecasters on women's intercst shows,
A program kit, called “Macaroni Win-
ners” was offered on an exclusive basis
and has been used, or scheduled for use,
on 115 stations to dete. The kit included
an 8 minute script, packages of elbow
macaroni, medium egg noodles and spa-
ghettl, spaghettl tongs, three 35 mm

(Continued on page 32)
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ompleiely Re'dESigned. Buhler s new hine ol extruders have
the basic features which have made BUHLER the favorite throughout
wsorld . . plus many new improvements which put tar ahead ot any
er you can buy in North Amenca today!

Super Sanitary

® Slructural members are complietely enclesed can i collect dust
of dirt

@ Motors and drives are in the open away from product area. com-
pletely accessible for service

@ Drive guards are open at bottom so dust falis through can't
accumulale

® One-piece mixing trough has smooth rounded corners for easy
cleaning. no place where douah can lodge

@ Unigue lrough design wirtually eliminates product hangup on
mixer walls

® Outboard bearings on mixer shalls absolutely prevent any prod-
uct contamination by lubncant

Finest Quality Product
@ Efficlent vacuum completely Cfe-avrates product
@ All processing elementr are of proven design are pr ypetly si2ed
and balanced lo rated capacity

£aven Models Availahble

Model Lbs./hr. Capacity
TPAE ‘Single Screw: 660- 1320

‘i TPAD (Doubie Screw) 1320- 2640

! TPBE (Single Screw! 1 000- 2 000

! TPBD (Double Seruw 2 000- 4000
TPCE (Single Scrow! 2 000- 4000
TPCD {Doulle Screwi 4000 -8 000
TPCV (Faur Screw) 8 000-16 000

5.-Built Drives
® All molars, sprockets, chains and elecirical controls are stan-
dard components readily avalable throughout the U S

t Full Details on the new Buhler extruders and other Macaroni
'ssing Equipment. Call us of whte The Bunier Corp 8925 Wayzata
Minneapolis, Minn 55426, 612-545-1401  Eastern Sales Office 580
in Ave.. Englewood Clifls Mew Jersey 07632 201-871-0010  Buhler
Ltd . Dan Mills. Ontanio Cunada 416:445-6910

BUHLER EXTRUDERS

are the mos! samlary youscan buy!'

Mixing trough i1s ocne-picce stainless-steol construc-
tion Unique shape prevents product hang-up on
walls

dir

Le sl

B

Bearings ol mixer shalts are complelely separate
fram product seal. Seals may be replaced without
removing beanngs or shalts. Product contaminalion
viriually impossible.

Press base and belt guard rellect tha clean efhi-
cient design and attention to delal in every Buhler
press. Base 1s slurdy easily accessible All joints
have smooth welds for easy cleamng

Model TPCE shown abave
15 egquipped with specially
designed twin head

Complete
Macaroni
Plants by
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Product Promotion—
(Continued from page 29)

color slides of macaroni dishes, and a
supply of recipe leaflets for distribu-
tion to viewers. All recipes were based
on entries in the National Pasta Recipe
Contest,

In the News

Macaronl ‘was “number one” in the
news, 4. % One event, i%e commlssion-
Ing by the Natlonal Macaroni Institute
of Pat Nixon's portrait in pasta, was
covered by such prestigious publications
as the Wall Street Journal, Playboy
magazine, Look magazine and Family
Weekly Sunday supplement. Three wire
services, Associated Press, United Press
International and Newspaper Enter-
prise Association also made use of the
story in a total of five releases.

For the rest of the year, we will be
telling the nation, through all media
that ‘Macaroni is Number One.”

The Eyes Have It

"Yes, the ‘eyes' have it as far as
macaroni products are concerned, Ev-
ery day for the past twenty-three years,
the National Macaroni Institute has
been hitting the consumer right smack
in the eye to help the retaller sell more.
macaroni products.”

So says a colorful brochure sent to
macaroni buyers and merchandising
hends of chains and voluntary co-ops
recently. Pictured on the cover was a
large eye with a platterful of spaghetti
in the center.

Also pictured were headlines from
newspapers, magazine and television
carrying coast-to-coast publicity for
macaroni products. There were scenes
from the Food Editors Conference and
the New York Press Party at Tiro A
Segno.

Reported audiences of 4,974,000 in
2.588 television and live showings saw
films about the macaroni [orustry and
its products. One thousand film strips
on ways to cook macaroni products and
250,000 recipe leaflets went to home
economlcs classes In school: across the
nation.

Through promotlonal campaigns aim-
ed ot restaurants and other mass feed-
ing outlets consumers werc uncouraged
to take home a taste for macaroni prod-
ucts after irying them outslde.

8 fo 1 Related Item Sales

Catching the eye of the consumer the
past twenty-three years has rcsulted in
an 80% increase in macaronl consump-
tion and remember one packuge of spa-
ghetti, for Instance, sells nearly eight
times its price In related items.

2

National Macaroni Institute — Box Score
First five months, 1971

Medium

Consumer magazines—Women's,
Youth, Romance, Shelter, Farm, Negro,
Spanish, Special Interest

Newspaper Syndicate and Wire Service
Placements

Dally and Weekly Newspaper releases
Sunday Supplements

Color Pages

Cooperative publicity and advertlsing

Cookbooks, Calendars, Speclal
Publications

Trade releases

Televislon Kit

Home Economics Advertising
Merchandising Mailing

Placements Circulation

112 255,186,290

63 412,065,750
12 312,000,000

5 51,475,085
47 15,841,708

36 companies with 65 uses
10

1 to 148 publications

1 with 115 shows
50,000 leaflets distributed
3,200 String-Alongs

These are the members of the Na-
tional Macaroni Institute who are back-
ing a program to build greater con-
sumer awareness in thelr products and
related items:

American Beauly Macaroni Co.
Anthony Macaronl Company
Bravo Macaroni Company
California Vulcan Macaroni
John B. Canepa Company
Catelli-Habitant, Ltd.

Conte Luna Foods, Inc,

The Creamette Company
Cumberland Macaroni Co.
Delmonico Foods, Inc.

El Paso Macaronl Co.
Golden Graln Macaroni
Gooch Food Products, Inc.
A, Goodman & Sons, Inc.

1. J. Grass Noodle Co.
Horowitz Bros. & Margareten
Ideal Macaroni Company

Inn Maid Noodle Company
Jenny Lee, Inc.

V. La Rosa & Sons, Inc.

D. Merlino & Sons, Inc.

C. F, Mueller Company
National Food Products

New Mill Noodle & Macaroni
O B Macaronl Company
Paramount Macaronl Co.
Pennsylvania Dutch-Megs, Inc.
Porter-Scarpelli Macaronl
Procino-Rossl Corporation
Ravarino & Freschl, Inc.
Ronco Foods, Inc.

Ronzonl Macaroni Co.

San Giorglo Macaronl
Schmidt Noodle Mfg. Co.
Shreveport Macaroni Co.

Skinner Macaronl Company
Superior Macaronl Company
The Welss Noodle Company
Western Globe Products

A. Zerega's Sons, Inc.

Organized Effort

Keep America Beautiful, Inc., is the
national public service organization for
the prevention of litter, It was formed
in 1953 by a group of business and clvic
leaders. It conducts a year-round pro-
gram of public education which :dvo-
cates litter-prevention as a first st pin
cnvironmental quality control.

KAB is financed by business, i- dus-
try, labor unions and trade associ: ions
representing nearly every major i: lus-
trial category. It is guided by ar Ad-
visory Council which includes r pre-
sentatives of seven Federal D. arl-
ments and 77 natlonal, elvic, s vice
and professional organizations vith
memberships  exceeding 70,00 000.
KAB also—
® gerves as a clearinghouse for ) ler

prevention techniques and mate ials;
® encourages volunteer groups i 0

operate closely with governm ntl

agencies which are working to c.iml-

nate litter;
® counsels and assists thousand: of

groups throughout the country.

For additional Information and me
terials, write to—Keep America Beal
tiful, Inc., 89 Park Avenue, New Yorki
New York.

National Macaroni Week
October 7-16, 1971
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TO INSURE QUALITY IN ANY MACARONI
PRODUCT, ALWAYS SPECIFY AMBER

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

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

quality.

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

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

79 AMBER MILLING DIVISION

FARMERS 1'NION GRAIN TERMINAL ASSOCIATION
Mills ot Rush City, Minn.—General Offices: St. Paul, Minn. 55101

Aucust, 1971

TELEPHONE: (612) 646-9433




Teamwurk Is what it is all about,
8o that's the theme of my talk
today. First, the Pasta Recipe Contest
Is now history, but it was a big success.
Its purpose was to create excitement
and topical interest. And it did that.

We have sent out a packet of pictures
with releases, with the first break ap-
pearing in Hospitality Magazine with
mention of Jefferson House Speckled
Noodles. Pete Blanchi of Armando’s
Restaurant in Chicago thought so much
of this dish that he said he was going
to put it on his menu. We hope this
happens all arvind the country.

Of particular inwrzet to us is the
recommendation of Vivian McMullin
of Hospitality Magazine of Speckled
Noodles as an accompaniment to steak.
I think that Is one of the things we
want,

In July, Hospltality Magazine is
going to cary all three of the top con-
test winners in color, I am sure you
will remember Del Kloek's Garden
Fresh Salad; Wolf Hannau's sauce en-
try, Spaghettli Americana 2000. Wolf,
the man from Miami who runs the two
Steak Things down there, was so0 en-
thusiastic about the pasta contest that
he entered our Sandwich Contest and
placed among the twenty best. Then
there was Larry Gardner from Ontario,
Oregon, who won with Teen-Agers
Lasagne. He was enthusiastic and will
enter future contest.

In handling the mechanics of the con-
test, a team of extension agenis at
North Dakota State Unlversity per-
formed the original tests and decided
upon the top twenty winners. Then we
had two panels of restaurant and in-
stitutional professinnals judging and
they reduced the fleld to the three
winners you met in San Juan.

How 1o Cash In

How can you cesh in on the con-
test? We dlscussed the possibility of
taking a booth at the National Res-
taurant Show, but this presents prob-
lems of staffing the booth throughout
the Show, So we printed the prize
winning recipes on cards, inserted them
with the other 32 large quantity re-
cipes we prepared for the HRI program
some time ago, and recelved great help
from the Food Trades Commission of
the USDA. They handed out 4,000 sets
and {f they had had 10,000 could have
disposed of them. We will be glad to
mail you a set if you can use it in your
sales efforts (in the U.B).

There is a film: “Macaronl Mugic,”
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TEAMWORK

by Howard Lampman, Director, Durum Wheat Institute

available to restaurant groups and you.
Made primarily for training students,
chefs, cooks, restaurant people, some
165,000 have seen this film at a cost
of about a nickel aplece. I think it will
reflect in better pasta products served
in the hotel, restaurant and institutions
field.

So here are the tools: a film and
your own recipe cards. You can set
up your own show with any restaurant
group around the country and such
groups are looking for such programs.

I would like to invite you to come
and see us in Chicago and see how we
work. We have a large test kitchen
which I think is one of the best in
the Midwest and perhaps in the coun-
try. It has a large steam jacketed
kettle, a amall steam jacketed kettle, a
steam table serving try so we can
test out the holding nuality of prod-
ucts, It has sophistica.ed gadgets like
radar ovens, convection ovens and so
on. It is a stalnless steel heaven. So
come and see us and give us your ideas
of what we can do to help you.

At the Natlonal Restaurant Assccia-
tion we have a kind of renaissance of
their Intercst both in the area of the
contest and in any other common work
that we inight do together. This brings
us to the question of the future of the
contest and where do we go from
here? Looking at the balance of the
HRI Fund it was decided that we could
not repeat this year, but I am sure we
can accymulate enough for a contest in
1972 if you think it is a yood idea. It
may well be that we need inore money
to do a better job. We got bargaln rates
this time with San Juan and the Euro-
pean trip. The price tag might go up
if we had to contract individually for
such transportation another time. The
durum millers are willing to increase
their ante fo the HRI pot if the
macaronl manufacturers and the wheat
growers will. I need not remind you of
the importance of this market repre-
senting one of every three meals eaten.
Another Important aspect is the sam-
pling. What you can do In the restau-
rant field is give the public a taste of
beautiful food, beautiful pasta.

Phony-Ronl

We showed great team-work In the
case against phony-roni, golden elbow,
or whatever you want to call it. I think
we ought to ask ourselves whether or
not the issue is dead, whether we have
won the battle or whether it is still
going on. I think in the temper of the

times we are golng to see muie and
more efforts o do things of this natyre,
We do not know if golden elbuw has
been scolched or whether they may
label it “Iimitation macaroni." But think
of what it does when you feed it 1o
50,000,000 school children; if the prod.
uct is not appetizing it certainly does
not create any appetite for the products
you make, We are in the age of en-
gineered foods and you will see more
and more of this,

Then there are the pending chunges
in the enrichment laws, The new stand-
ards for enrichment were expecled a
month ago but have not yet heen pub-
lished. You have worried about the
form of iron in your enrichment for-
mula, and I have some good news con-
cerning that. The Iron Commiltee of
the Food and Nutrition Board has been
conducting studles which show that
ferris sulphate is assimible when it had
been assumed it was not, You may have
the form in which it will assimible as
you want it to avoid the anticipated
problems affecting color, and metallic
taste. Inasmuch as they are going to
treble the levels of iron If present plans
go through I think the findings of this
research may give something you can
live with and comply with what the
government wants you to do.

Teamwork

Another point I would like to men-
tion is the support of the Natlonal Mac-
aroni Institute, This has been discussed
and the durum millers are perfectly
willing to make their contribution lo
the Natlonal Macaroni Institute on an
equitable basis in the common ca se 8
part of the teamwork concept thit we
have ben operating under. Thes: has
been some thought that the wistern
mills might be enrolled in the I wrum
Wheat Institute ot the same time Am-
ber, A D M, International Mulli:oods,
North Dakota Mill and Elevator. and
the Peavey Company are all of one
mind on this and I think you sho.!d b
very pleased about it.

Finally, I would like to mentlon that
there Is an organlzation called th: Na-
tional Wheat Institute. This was 8
group formed to allocate about $2.200-
000 infundsw hich had ben e accumu’
lated and not claimed in the cxport
subsldy, The government collected the
money, much of it in small amounts
and if farmers did not claim it it
went into a pool which was then made
available for the-domestic promotion

(Continued on page 38)
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view,

A prize winner in the
Paste Recipe Contest

noodles by the Mational Maca-
ronl Institiute,
products

keeps thesa
the consumer's

Recipes ond photographs go
to food editors of every type

clzers is sought.

materials and

Educational
reclpe leaflets are distrib- effort,

MACARONI iS
A WINNER

Constant promotion of Mac-

uted to consumers, teachers
ond egg and students,

Films and film-strips ore dis-
tributed for general distribu-
tion ond special television
showlings.

TV Kits are periodically pre-
pared for program producers.

of media.
Special projects include press
ﬁ:?n“ﬂmm:"ﬁnd 'Z'ﬂr'f.ﬁ parties and Food Editors

Conferences.

Do your share — support the

NATIONAL MACARONI INSTITUTE
P. O. Box 336, Pulatine, lllinois 60067

JACOBS-WINSTON
LABORATORIES, Inc.

EST. 1920

Cunsulting and Analytical Chemists, specializing in
al! matters involving the examination, production
ar..i labeling of Macaroni, Noodle and Egg Products.
1--Vitamins and Minerals Enrichment Assays.

2. Ego Solids and Color Score in Eggs and
ocodles,

3—Semolina and Flour Analysis.
4—Micro-analysis for extransous matter.
5-—Sanitary Plant Surveys.

6—Pasticides Analysis.

T—Bactericlogical Tests for Salmonella, etc.

James J. Winston, Director
156 Chambers Street
New York, N.Y. 10007
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Automated Pockaging System
Introduced by Triangle

With the development of a new elec-
tronlc device that automatically moni-
tors package production and keeps net
welight settings within prescribed toler-
ances, & completely automated packag-
ing system is now offered by Triangle
Package Machinery Company, Chicago.

The new component, called the
" lixitron Automatic Servo,” was in-
troduced and demonstrated at the
American Management  Association
Packaging Exposition held at Chicago's
McCormick Place.

Form-Fill Seal

Its development closes the loop for
Triangle's automated form-fill-seal
packaging system, Used with the com-
pany’s new Checkweigher, packagers
can now monitor and control line per-
formance, package by package, The
Flexitron Automatic Servo adjusts both
scale and feed before overfilled or un-
derwelght packages can occur, Those
that stray from set weight tolerances
are rejected by the Checkwelgher.

“We belleve the Flexitron Automatic
Servo constitutes a real breakthrough
far veskagers” says Walter Muskat,
Triangle vice president. “It actually
goes beyond management's goal of ob-
talning timely and adequate informa-
tlon for close control of the packaging
operation. It performs these tasks auto-
matically.”

“Just what adequate knowledge and
control can mean in dollars saved has
been dramatically revealed in studies
we've done for customers,” Muskat
adds, “In one recent case, closer control
of scale and feed performance added up
to a potential savings of more than
200,000 1bs, of product per year,”

Packaging equipment normally has
been subject to periodic manual welght
tuning due to variations in product size,
density, consistency, line speed, or
changes in environmental conditions.
The Flexitron Automatic Servo elimi-
nates ndjustments and assoclated down-
time, while maintaining welght accur-
acy. It also conserves product and pack-
aging materials.

Pre-established Weight Tolerances

In operation, form-fill-seal bag ma-
chine scales are set according to pre-
established welght tolerances. From
then on the system takes over. The
welght of each package produced is an-
alyzed and any needed adjustment is
instantly and automatically made. The
Checkwelgher monitors final produc-
tion, welghing, counting and rejecting
overfilled or underweight packages
separately,

“The Flexitron Automatic Servo is

g SRR
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Biggens (371 “ heging Shew, which will also be the biggest PMMI show In history, will
find visitors fr..n fifty states and 3& forelgn countries crulsing between Atlantic Cliy's
boardwalk hotels and the new exposition facllity in carts inherited from ancther big expesi-
tion, the New York World's Fair, The 1971 PMMI show, to be held November 15-18, ond
all but sold out six months In advance, promises to be the most automated ever, according

to Show Chairman Steve Resina, Resina Automatic Machinery Co., seen here In the driver's
seat flanked by Walter Muskat, Triongle Package Machinery Co., holding the exhibit floor
plan. Also In Atlantic City recently to preview the expanded convention hall were (from
left, front row) Harold Mosedale, Jr., Package Machinery Co., Robert Coug

Scale Corp., E. D. Wilcox, Jr., Unlon Camp Corp, and Richard Jansing, FMC Corp.

hlin, Pneumatic

another building block in Triangle's
modular system concept,” says Muskat.
“Though it is designed to serve as an
integral part of the form-fill-seal pack-
aglng system we now provide, it also
can be added to any single or twin-tube
bag machine now in service.”

Like Triangle’s Checkweigher, the
Flexitron Automatic Servo features In-
tegrated, solid-state circuitry and the
Flexitron welgh cell, highly regarded
for Its accuracy and repeatability, The
unit is able to distinguish which scale
is producing off weight packages. A
light indlcates a servo adjustment of a
particular scale. The Flexitron welgh
cell delivers consistent sensitivity to
3/100th of an ounce.

Componenis of Triangle's completely
automated packaging system include:
Flexitron net welght scales; the auto-
matic form-fill-seal bag machine (five
units in the company’s line); the Check-
weigher; and the new Flexitron Auto-
matic Servo unit. It also embodies a
modular, comparimented takeaway
conveyor system.

The Flexitron Automatic Servo can
also be used for automated control of
volumetric and auger type filling equip-
ment.

PMMI Show A Sell-Out

The 1871 Packaging/Converting Ma-
chinery S8how, scheduled for November
15-18 In Atlantic City, has surpassed

exhibit space rental for all previous
years “in a year when most U.S, irade
shows are off 10 to 30 percent, ac
cording to its sponsors, the Packaging
Machinery Manufacturers Institule
(PMMI).

“Every nook and cranny of the ex-
panded one-floor hall in Atlantic City
has now been utilized to help meet the

unexpected extra demand for space
said PMMI Show Chalrman Steve Re-

sina, president of Reslna Automatic
Machinery Co.

“This comes to us os somewhat of 8 ]

surprise,” he said, “because of the s'ug-
gishness we have seen in other shows
this year."

Resina attributes the increase tc the
general optimism in the business com-
munity that by show-time in Nover- ber
the economy will have pretty well
turned around.

“People will be out looking for new
ideas and better ways to cut costs and
boost production,” he sald.

“Space rental projections looked food
earller in the year,” Resina sald, "but
we didn't think we would have to ex:
pand the original Jayout, as has now
been done.”

The PMMI Show, nicknamed “PMMI
Pack Expo,” started in 1858 wiih 43,500
square feet of exhiblt space and reac
ed 120,000 square feet iy shows and ten
years later,
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Want Ads oo $1.00 par line

Minimum $3.00

Display Advertising ... Retes on Application

WANTED TO BUY—Noedle Plant and/or
ustd noodls making and drying equipment,
Write Box 203, Macaronl Journal, Pale-
tine, lllinois 60047,

WANTED—Up to 4000 %" x 54" or ha—
ar wooden macaroni sticks, Write Box 284,
M | Journal, Palatine, I, 60067.

Vincent F. La Rosa—
(Continued from page B)

An expert in nutrition, Mr, La Rosa
has represented the macaroni industry
in its relationships with the United
States Department of Agriculture in de-
veloping various special high-protein
formula macaroni products for use in
the Food for Peace program and for
domestic feeding of the needy.

Family Man

Mr. La Rosa resides in Manhasset,
New York, with his wife and four
children. He is an active member of the
American Legion, the Bishop's Lay
Committee, Rockville Centre, New
York, and a moving force on the fi-
nance committee for the support of St.
Francis Hospital, Manhasset. Mr, and
Mrs. La Rosa are completely dedicated
to the activities of their children and
the youth of the area in which they
reside. Mr. La Rosa coaches football,
baseball and lacrosse for the Police
Boys' Club of Manhasset, and Mrs. La
Rosa is a member of the Advisory Board
of the Manhasset School District.

a8

In Advertising Age

This item appeared in Advertising
Age, trade publication: “Senator Quen-
tin N. Burdick (D, N.D.) had a blg
spread In the ‘Congressional Record'
the other day which sought to slir a
fuss over Food & Drug's recent pro-
posal to let food processors make maca-
roni from corn or soybean flour (instead
of good North Dakota durum wheat).
The idea originates with General Foods,
which argues that the product is cheap-
er, more nutritious and {astes good.
Consumer Federation of America com-
ments that it doesn't challenge any of
this . . . but it shouldn't be called
macaronl

Order on Nutrition Claim

General Foods Corp. has been pro-
hibited by a consent order provisionally
accepted by the Federal Trade Commis-
slon from making false nutritional
claims for its “Toast'ems Pop-Ups" or
any other consumer food product. Ben-
{on & Bowles, Inc,, General Food's ad-
vertising agency for Toast'ems, also is
cited in the order.

Both companies are charged in the
F.T.C. complaint with misrepresenting
in a television commercial that two
Toast-ems contain as many or more nu-
trients than a breakfast of two eggs, two
slices of bacon and toast, and that eat-
ing two Toast'ems for breakfast, instead
of eggs, bacon and toast, is a good nu-
tritional practice. The order forbids any
representation that a food Is a nutri-
tionally sound substitute for any meal
consisting of identified foods unless this
Is true,

Questioned Commercial

The commercial in question shows a
young child mulling over a plate of two
eggs, bacon and toast, The audio portion
states: “Gerald: You're not eating your
breakfast. . . . No breakfast wili do a
kid if he leaves it on his plate. So give
him something good for him you know
he enjoys eating." The commercial then
cuts from a picture of the breakfast
plate of eggs, bacon and toast to a ple-
ture of two Toast'ems. The audio por-
tion then states: “Two Toast'erns pro-
vide 100% of the minimum daily re-
quirement of vitamins an iron, As long
as you know that—let him think it's
just a big cookie.”

According to the F.T.C. the agreed-to
order Is for settlement purposes only
and does not constitute an admission by
the companies that they have violated
the Jaw.

Carmine Surico Dead

Carmine Surico passed away July 4
at 2 p.m. He would have been B7 vears
old on July 24, )

Founder of the Clermont M hine
Com:pany of Brooklyn, New Yor!, he
retired in 1961, However, he remuined
very active in his real estate dealings
and was alert until the last day of his
life.

His daughter Josephine is Mrs. John
Amato, wife ol the president of Cler.
mont Machine Company.

Creamette Comptroller

Kermit Kalleberg has been elected
vice-president and comptroller of the
Creamette Company, Minneapolis, it
was announced by L. D. Willlams, pres-
ident. Kalleberg has been with Cream-
ettes since 1057,

Teamwork—
(Continued from page 34)

of wheat products as allocated by the
National Wheat Institute, Bud Wright,
president of the Durum Growers As-
soclation, 1s a member of the Wheat
Institute. Everyone has made applica-
tion for grants of some sort. 1 under-
stand that Kansas State University has
applied for more than $1,500,000 In
grants and 1 have made requests thal
will exceed $1,000,000, Dr. Hegslead
of Harvard University has made appll-
cation for a grant in studies of human
nutrition research. He would feed some
children in India to show the nutrition-
al contribution of wheat when itis fed
in large amounts in the diet. Dr. Mick-
elson of Michigan State University
maintained a group of men In nitro-
gen balance; nitrogen balace is an
index as to whether your protein reeds
are fulfilled on a dlet completely of
wheat. There 1s an application for
studles to follow up on these young
men.

After discussing the matter with Paul
Abrahamson and Bob Green, we aré
going to make another application for
a grant to make marketing studics re-
lating to pasta products. Some years
ago we did a good job of selling Con-
gress on the Idea of approprialing
$100,000 to the Statistical Branch of
USDA for a marketing study to give
us some gulde lines for pasta. They
made the appropriation but neglected
to provide for salaries and operational
overhead so the money went for 1"0s¢
purposes rather than the study. If you
don't ask, you don't get.

1 think our accomplishments have
been good and the challenges ahead are
tremendous, Let's keep up the tead
work. &

'nml MACARONI JOURNAL

Kicking off
a new product?

To make your package a winner, pul Diamond Packaging
Producls on your team. We oller a complete service —
from design through lop quality printling. We work wilh
you 1o plan the entire packaging program from slart lo
completion. Even point-of-purchase and merchandising
aids, Plus experienced counsel on the right kind of filling
and closing equipment. This is Total Capabilily. Let us
demonsirale how it can work effeclively for you. Call us.
There's a Diamond man who can carry the ball for you.

PACKAGING PRODUCTE DIVIRION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK.N Y. 10017/1212) 697-1700
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