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A NEW
GENERATION
OF PACKAGING
SERVICE.

Resham

Rossotti Sales, Rexham Corporation, Saddle Brook, New Jersey
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C fficlal publication of the National
M ucaroni Manufacturers Assoclation,
Aldress !l correspondence regarding
a/'vertising or editorial material

t Robert M, Green, Editor,
P.O. Box 336,
Palatine, Hllinois 60067,

~ 53nd
Anniversary lssue

M. J. Donna was hired in 1818 in the
dual role of the Editor of the Macaroni
Jour:.al end Secretary of the National
Macaronl Manufacturers Association. In
his later years he wrote a column en-
titled, “Way Back When." Here he
would glean bits of information and
interest from days gone by. Examples:

50 Years Ago

o Leaders in the Macaronl Industry
agreed that store cards, trade journals,
advertising pamphlets, Inserts and
wrappers were three ways to advertise
macaronl products cooperatively, The
success of the frult growers, rice millers
and cereal food manufacturers con-
vinced even the most skeptical that
something like this had to be done.

40 Yoars Ago
¢ The United States Depariment of
Agriculture reported that per capita
consumption of macaroni products in
1029 was 3.75 pounds, 85 percent of
which was made within the United
E'ates.
35 Years Ago
In an invitation from Philip R, Wine-
benner, president of the Natlonal
} acaronl Manufacturers Assoclation, to
i dustry members to attend a conven-
t>n in Cleveland, he listed some of the
poblems that were bothering the
nacaronl business at that time, They
i1 cluded:

¢ A new Food and Drug bill;

» the unfavorable price trend;

¢ the Robinson-Patman Act;

» the distinct drift to lower quality;

o the unfair and unfavcrable pur-
chase contract now in use;

o the proposed NRA (Natlonal Re-
covery Administration);

o the aggressive plans of competing
industries who hope to place thelr
products on the dinner table where
macaroni is now served;

o the increasing use of artificlal color;

. ® the unrest of labor; .
' ¢ and many more items equally dis-
/1 turbing, :

Meeting the Challenge
Mr. Winebrenner then asked: “who
is prepared to say whether or not our
conditions will be aided or aggravated
by:

e a new and enforceable set of stand-
ards;

e an enlarged executlve personnel
for the Association;

e a Trade Practice Conference under
the auspices of the Federal Trade
Commission;

® a well conceived and directed pub-
licity campalgn;

e more regional meetings;

¢ intelligent resecarch of our prod-
ucts to be carried by one of the
accepted institutions;

» complling of statistics so that every
manufacturer will know perlod-
ically how his sales compare with
the industry as a whole;

e a consumer’s survey to determine
what the public thinks and wants;

e a more ambitious Association pro-
gram requiring a larger budget,

“It is fitting for us to turn our eyes

to the future in an attempt to visualize
the needs which must be filled and the
methods by which we will fulfill them.
These problems are very real—these
problems are still yours."

30 Years Ago

C. W. Jack Wolfe, President of the
NMMA, told macaroni manufacturers
that through mutual understanding, un-
s:1sh consideration and friendly con-
ferences would come the industry prog-
ress so deslred by progressive manu-
facturers.

10 Years Ago
Charles Hoskins, speaking at a plant
operations forum, declared the princl-
ple trends of Importance to the maca-
roni indusiry were:

1. The trend toward larger companies
and fewer of them.

2. The trend toward more science and
less art In the food industry.

3. The trend toward convenience
foods.

4, The great interest in large food
companies in the extrusion and
drying processes as means of pro-
ducing and preserving foods.

He warned: "If you want your com-
pany to profit from these trends rather
than being burled by them, you should:

1, Resist absorption by the glants by
keeping costs low and by using
your ingenulty and know-how to
sell your product at a profit,

2. Take advantage of sclentific de-
velopments by keeping up with en-
gineering and sclentific knowledge
in your fleld. Install money-saving
or quality Improving equipment
and processes when they become
available, Develop new or im-
proved products,

3. Take advantage of the tremendous
potential macaroni products have
in the convenience food flelds as
an inexpensive source of food ener-
gy and bulk when used to extend
more expensive foods.

4, Aggressively explore the possibili-
tles of the extrusion and drying
unit operations to see where the
equipment you have installed in
your plant can be used to produce
a new or better food other than
macaronl.

1872

Today when government regulations
seem lo be on the rise, consumerism Is
a force to cope with, and interest in nu-
trition is increasing, the food processor
has his hands full in keeping up with
what s going on. The purpose of the
Macaronl Journal is to serve its readers
with a clear and concise accounting of
what Is happening In the food fleld of
particular interest to the manufacturers
of pasta products.
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Quarterly Durum Report

U production of durum wheat
eh’e in 1971 was estimated at 87.8
million bushels by the Crop Reporting
Board In its Annual Summary. Acres
harvested were 2.8 million, up 368 per-
cent from 1070, Weather was favorable
at planting time in most areas and due
to excellent molsture conditions, the
crep developed rapldly during June and
early July, Rains In early September
were followed by cool cloudy weather
which delayed completivi of harvest.
This caused some sprouting and loss of
quality, Yields per acre of 31.0 bushels
this season equaled the high establizshed
in 1060 and was 6.9 bushels above a
year earlier, In North Dakota, where 80
percent of the U.S. durum crop is
grown, Leeds was the leading varlety
of durum grown. It accounted for 67.8
percent of the durum acreage in that
State, Wells rated second with 28 per-
cent of the acreage. On January 1 pro-
ducers indicated they planned to seed
27 million acres to durum wheat in
1972, This would be 3 percent less than
in 1971 but 31 percent above 1970,

Durum Exporis

Approximately 50 milllon bushels of
durum wheat have been registered for
export through August 1, 1072. Exports
of durum wheat during the second
quarter (Oct.-Dec. 1971) totaled 8.8 mil-
llon bushels compared with 8.2 million
the same quarter last season. Exports
during the July-Dec. 1871 period, at
13.4 million bushels, are about 7.7 mil-
lion bushels below those for the same
six-month period last year. The Syrlan
Arab Republic took 3.4 million bushels
during Oct.-Dec. 1071, or about 38 per-
cent of the total inspected for export.
The Netherlands Imported slightly
more than 1 milllon bushels and France
1.2 million bushels during October-
December. Dock strikes on the West
Coast and later at Gulf and East Coast
ports tended to hamper export activity
during the first half of the 1871-72 crop
Senson.

Durum Stocks

Jenuary 1, 19872 stocks of durum
wheat In all U.S. positions totaled
1164 million bushels, according to the
Crop Reporting Service. This was up
26 percent from Jan, 1, 1871 but was

only 4.5 million bushels more than on
Jan. 1, 1870. Farm stocks were up 35
percent from a year ago and totaled
20.4 million bushels. Mills and eleva-
tors held 24.4 million bushels on Jan.
1, 1972 which was about the same as
held in that position last year but was
21 percent larger than on Jan. 1, 1870,
Disappearance during Oct.-December
quarter was Indicated at 13 million
bushels, about the same as a year ago.
CCC stocks of durum wheat Dec. 31,
1071 totaled 0.8 milllon bushels of
which 7.5 million were hard amber and
1.6 million amber durum. CCC had ex-
tended loans on ‘309,000 bushels of
durum wheat on Dec, 81, 1871,

Canadian Situation

Acreage of durum wheat in the
Prairle Provinces in 1871 was cut 20
percent below from 1870, and average
ylelds estimated at 24.8 bushels per
acre, 7 percent below the 1970 yleld,
The November estimate of the crop
was 60.5 milllon bushels compared with
809 milllon in 1870. Commercial dis-
appearance of Canadian durum Aug. 1,
1871 through Jan. 19, 1872 amounied
to 27.3 milllon bushels compared with
18.4 million bushels the same period
the year before. The visible supply of
Canadlan durum on Jan. 19, 1872
amounted to 304 milllon bushels
against 43,1 million bushels the same
week last year,

New Presidentat AD M
Donald B. Walker was elected presi-
dent of Archer Danlels Midland Co.,,
effective March 1, it was announced by
Lowell W. Andreas, the past president.
Mr. Andreas also announced the
aomination of a rew director of the
company and the realignment of sev-
eral key managerial responsibilities.
The new president, Mr. Walker, was
executlve vice-president of ADM. He
joined the company in 1869 as a corpo-
rate vice-president and president of
ADM Processing Co., a division of
ADM comprising all of the company's
soybean operations. Prior to joining
ADM, he was corporate vice-president
and director of purchasing for Ralston
Purina Co,
Chalrman of Management Commities
Upon his resignation as president,

DURUM ACREAGE HARVESTED

1,000 Acres

171 1970
North Dakota 2400 1,752
South Dakota 140 105
Montana 160 124
Minnesota 40 27
California 10 10
United States 2750 2,018

Production
Yield per Acre 1,000 Bushels
m 1870 1971 1870
325 250 78,000 43,800
30.0 200 4,200 2,100
230 256 3,680 3,162
38.5 30,0 1,640 810
40,0 65.0 400 650
219 250 87,820 50,522

Mr. Andreas became chairman of t} .
company’s newly-formad managemer:
committee responsible for planning an |
controlling all major activitles of tl..
company and its various subsidiarie .
He will be free of dally operating rc-
sponsibilities In order to (levote time 1.
the new committee. He joined ADM in
1867 ms execulive vice-president an.
became president a year later. He also
is a member of the ADM board of di-
rectors and also the executive and fi-
nance committees. -

D. O, Andreas Chlef Executive

Dwayne O. Andreas continues as
chief executive and as a member of the
board of directors and as chairman of
the executive committee.

Albert M. Andreas of Miaml, Fla,
brother of Dwarne and Lowell An-
dreas, has been nominated to the com-
pany's board of directors. Although re-
tired at the present time, he has been
active in various agribusinesses for the
past 30 years.

Changes at Centennial

D. A. MacGregor, President of Cen-
tennial Mills, has announced a number
of personnel changes.

“The acquisition of a Los Angeles
milling facility, as well as the restruc-
turing of Marketing and Bakery Mix
aclivity for continued growth, has re-
sulted in the promotion of several ol
our personnel to key positions.”

Leonard F. Alchlmayr, Marketing
Manager, has been named Vice Presi-
dent Marketing.

Julian Willard, Manager Honl Mix
Division, has been appointed Managc~
of a new Bakery Mix Division. Th
divislon Incorporates both the Hor
and Western Brands mix companie
Frank Honl and S. M. Duoos, founder
of these mix companies, assume &¢
visory dutles In the newly forme
Centennial Bakery Mix Division,

F. Don Hodge, Manager of Center
nlal's San Francisco Sales Office, he
been named Manager of our newly ac
quired Los Angeles flour mill,

Joe Hope, Eastern Washington Salc
Manager, moves to San Franclsco 8
Manager of Centennial's Sales Offici

John Bowen, who has handled West
ern Brands' sales, becomes Sales Man
oger Eastern Washington to direc!
Bakers' flour and Bakery Mix Division
sales in that area.

Don Andrews, Production Manage!
Western Brands, has been named Plant
Manager Wester Brands, Jack Duggan
is Office Manager.

The Marketing and Bakery Mix Di-
visions are under the direction of T.
Frank Rawlincon, Centennial's Execu-
tive Vice President. -
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APPROVED
BY
U.S.D.A

OUTSTANDING FEATURES

All Stainless Steel Mixer, Platform,
] Frame ond Cylinder; Nickel plated
thrust bearing.

2 Watertight bearings removed from mixer.

3 Welded joints ground smooth.

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

J
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YOU GET
SO VIUCH
MORE WITH

5 Produces 500 to 3,000 Ibs. of dough per hour.
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DE FRANCISCI MACHINE CORPORATION

" \‘ ‘ 46-45 Metropolitan Ave., Brooklyn, N.Y. 11237, US.A.
: Phone: 212 - 384-9880, 386 - 1799
5\

Western Rep.: Hotkins Co., 509 East Park Avenue, Libertyville, Illinuia 60048
Phone: 312 - 362 - 1031
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From Langdon,

- DU

REPORT

North Dakota

Substation Supervisor Robert Nowatski

This report is a summary of station
actlvities during the 1971 farming sea-
son.

The Langdon Branch Experiment
Station continues to serve area farmers
as a branch of the North Dakota Agri-
cultural Experiment Station, North Da-
kota State University, Fargo.

Our research work here can be sum-
marized into categories including cereal
grain variety development through
plant breeding nurseries; preliminary
increase of newly developed grain lines
and of potatoes; testing and evaluating
of the newest selections along with the
commonly grown varieties against cer-
tain check varleties; seed increase of
breeder, foundation, and registered seed
on a fleld scale; research work of farm
cultural practices including herbicldes,
fertilizers, fungicldes, and tillage; horti-
culiure involving the general evalua-
tion as to adaptation of annual flowers,
woody ornamentals, and fruit trees,
and the commonly grown garden vege-
tables.

Seasonal Data

The 1971 growing season was indeed
one that favored maximum yields and
production. Spring planting began two
weeks ahead of the previous year, and
favorable temperature and molsture
hastened germination. Throughout the
searon the right combination of tem-
peratures and molsture allowed the
crops to develop without serjous bulld-
up of disease although some discases
did threaten at certain times.

During the exrly portion of the grow-
ing season and extending to early July
temperatures remained cool inducing
maximum tiller development and re-
tarding leaf rusts. During late June we
experienced two weeks when the tem-
perature fell below 50 degrees nesrly
every night. This cool weather no doubt
slowed the development of rusts, but
did allow leaf blights and septoria to
spread. Then in mid July conditions
changed as temperatures and moisture
Increaser during this time when the,
lush crops were most in need. Leaf
rusts developed under these warm
molst conditlons, but much more slowly
than In previous years allowing the

1971
Yisld
65.2
2,
(049
80.1

3 Yeur
Average
59.5
.. 610

63.1
68.2

Varlety
Leeds
Wells
Hercules
Rolette
Wascana

623
60.6
62.7
62.3
613

Teat

Weigkt

crops to mature ahead of any serious
threats. Only the most susceptible
varieties developed rust sufficlent to
lower production.

Dry conditions during August has-
tened maturity of the barley nursery,
and was somewhat injurious to flax,
Flax requires an ample supply of mols-
ture throughout the growing season for
maximum ylelds,

Continuing Into fall, harvest condi-
tions began quite favorable and a high
quality crop was obtained from those
who could harvest early. Then in late
September and throughout the first half
of October persistant small rain show-
ers and generally wet conditions made
late combining difficult. Some sprout
damage and a significant amount of dis-
coloration and loss of test weight oc-
curred.

Durum

Seventeen varietles and selections
were tested In the 1871 durum varlety
trial. These included the named varie-
ties of Leeds, Wells, Hercules, Rolette,
and Wascana,

Leeds accounted for 67.8 per cent of
the total state durum acreage In 1971,
Wells occupled 29.8 percent of the acre-
age while Hercules was planted on
about one percent of the total acres,

The variety Wells ylelded significant-
ly above both Leeds and Hercules this
year, but on three year basis Hercules
shows about a six percent advantage
over Leeds and about a four percent
advantage over Wells at this location.
However, Hercules Is less resistant to
leaf disesses than Is Leeds, and these
diseases are potentially dangerous to
Hercules 'n bad disease years.

Leeds continues to by more suscepti-
ble to soil burne diseise organisms at
emergence, Leeds has a weaker seed-
ling due to a shorter coleoptile, and so
this variety should be planted thicker,
shallower, and possibly later to insure
a warmer seedbed and more ropld ger-
mination.

The varieties Wells and Hercules
tend to lose their amber color more
readily than Leeds under moist harvest
conditions.

Days To Lodging Leaf
Head Beore Rust
5 0
a6 tMS
5MS
0
tMS

Btem
Rust

New Varlety

Ro'ette is a new durum variety ..
veloped by the North Dakota Exp: i-
ment Statlon and named on Deceml :r
1, 1971, The name Rolette was cho: -n
to designate a northern area of e
state where short growing seasons e
common, and to therefore signify the
earliness of maturity of this variety,

The initial increase of Rolette was
made here at Langdon beginning with
25 pounds in the spring of 1870, Winter
increases in Arizona during the 1070-71
winter followed by further increnses
here in state in 1871 resulted in nearly
15,000 bushels of this variety for 1072
planting.

Rolette has shown nearly a 13 per-
cent yleld advantage during the three
year period of 1969-71 at this location
over Leeds, and about a nine percent
yield advantage over Leeds on a stale-
wide basis, Wells outyielded Rolette at
this location in 1871, but as the statisti-
cal figures show this difference was not
significant.

Rolette is several inches shorter than
Leeds and has stronger straw, The ker-
nel size of Rolette is greater than Lecds
and about equal to Hercules, Leaf dis-
ease reaction of Rolette is better than
Wells though slightly below Leeds.
Rolette has not shown the symptoms of
weak seedlings associated with Leeds,
although soil borne root rotting organ-
ismy can infect any variety under un-
due uiress conditions. Earliness of ma-
turity plus a moderate increase in yicld
appear o be the major advantages of
Rolette over other varietles at this
location.

Wascana

‘Wascana is a new varlety that or.;
inated In Canada and was released
1971, The variety has very large ki
nels, larger than all other varleties
duote, but is more susceptible to I
diseases than Leeds, Wells, and Rolet .
Wascana, althougsh no taller than He -
cules, Is very weak strawed and lodg
nearly #4 much as Mindum at this lot
tion this year, More testing is requir
for this vuriety to determine its ad:
tation.

Recommended varietles of durum i.r
this area based on varieties of accej -
able quality iInclude Leeds, Wels,
Hercules, and Rolelte for seed incrone
purposes. Leeds remains the standaid
of quality of which other varieties are
compared,

How to Sell

He who has a thing to sell

And goes and whispers in o ‘well,

Is not so apt to get the dollars

As he who climbs a tree and hollers.

THE MACARONI JOURNAL
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aeb a fresh
“start this spring
with Maldari dies ...

and watch
Your profits
gro !

D. MaLparl & Sons, IncC.

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

America's Largest Mocaron! Die Makers Since 1903 « With Management Continyously Relained In Seme Fomily
Arme, 1972
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Amber Milling

Amber Milling at Rush City, Minne-
sota, has completed a five-year im-
provement program that incrensed
production by 1,000 hundredwelght
per day, and completely refurbished the
exterior of the plant.

As one of the nation’s veteran millers
of semolina and durum wheat flours,
Amber's products are well known in
the trade,

Pneumatic System

The improved plant operates with a
complete new pneumatic suction sys-
tem, moving the product thruugh
Smico all-metal twin purifiers, sifiers
and rolls via metal spouting. A suction
filter collection system draws off any
dust produced in the milling operation.

With its increased eficiency, Amber's
production capacity is now more than
4,000 hundredwelght per day.

One of the last major equipment im-
provements was the 1871 installation
of a new unloading pit for both trucks
and railroad hopper cars. The new
equipment is housed In an 80 by 28 foot
addition to the previously enclosed
loading and unloading area,

This area, which gives complete pro-
tectlon from weather, is 240 feet long
and 40 feet wide, The entire ground
area between and around trackage Is
blacktopped.

“Cleanliness and sanitation are a
snap,” manager Eugene Kuhn says.
“We never had much trouble unless
one of the incoming boxcars was leak-
ing a little grain. Now we don't have
any at all because everything can be
slicked up in a few minutes with our
new mobile vacuum cleaner.”

New automatic loading-out scale
equipment also has been installed at
Amber Mill. Then, last summer, a large
metal building welghing 16 tons was
partially constructed on the ground and
holsted by a huge crane 80 feet to the
top of the headhouse, Measuring 35 by
35 by 38 feet, the building houses a
new automatic scale for Incoming
wheat, plus new dust collecting, filter-
ing and other equipment.

Some Bagging

Almost all of Amber Mill's semolina
and flour shipments are made In bulk,
although some bagging is still done.
The loading system is not only under
cover for weather protection but com-
pletely sealed all the way from the mill
to the bulk airslide tanker rail cars.

Amber Mill has a leased fleet of 75
airslide rail cars, eoch carrying more
than 100,000 pounds. They dellver
semolina and durum flours all over the
Unlted States.

During 1970 the last vestiges of older

10

equipment and furnishings inside the
mill were removed and replaced. All
graln Is carried through the compll-
cated milling process via metal tubing
under pneumatic pressure or gravity
flow.

The final big job was renovating of
the mill's exterior surfaces.

During the summer every surface
was cleaned, repaired, sandblasted and
painted with waterproof cement paint.
The colorful Amber Mill emblem was
then palnted on the newly surfaced
white of the tall concrete tanks,

Amber Mill is a division of Farmers
Union Grain Terminal Assoclation, re-
gional grain marketing and processing
cooperative headquartered in St. Paul,
Minnesota.

‘

Report from the
Crop Quality Council

Vance V. Goodfellow, Executive Vice
President of the Crop Quality Council,
Minneapolis, reporis durum production
and research progress.

A bumper crop uf durum was har-
vested in the Upper Midwest in 1971,
The average U.S. peraci= yleld of 318
bushels equaled 1869 in the all time
record ylelds. High yleld, plus a 36%
increase In harvested acres produced a
total durum crop of 87.8 million bush-
els. Durum carryover supplies of 54
million bushels makes a total supply
estimated at 141.8 million bushels avail-
able for domestic use and export.

In North Dakota, where nearly 80%
of the U.8. durum wheat Is grown, 1872
growing conditions have been described
as the best in history, Ideal harvest
weather also contributed to producing
a durum crop of highest graln quality.

Amber Mill ot Rush City, Minnssots,

Leading Durum Varleties

Leeds durum, released by the North
Dakota experiment station in 1966, was
the major varlety seeded in the Upper
Midwest states. In North Dakota It oc-
cupled nearly 70% of the acreage or
1,671,000 acres. This is the fourth con-
secutive year Leeds has dominated the
durum variety picture, indicating its
wide acceptanie by growers. The pro-
duction of Leeds marked an important
research step In durum Improvem: 1t
Its larger kernel size and superior color
for pasta products, along with exccl-
lent rust resistance, have insured hich
quality production. Wells durum con-
tinued in second place in North Dako!s,
but represents slightly more than 50 ©
of the Montana ucreage,

Durum Research Dividends

Although matching durum prod: -
tion to utilization is often conflicti:
the dependability of production is vi
to producers, processors and macar
manufaciurers, The line betwe !
abundance and scarcity is a narr
one, Current oversupplies of dun
now would meet domestic needs I
only about two seasons should disast
hit the producing area. This has hs -
pened, as demonstrated by rust attac. 3
and drought. Well-remembered are ti ®
stem rust attacks in the 1850's, whu!
in 1953 North Daokota produced oni’
three bushels per acre,

Current 11.8. durum varietles are the
best in the world, as a result of con-
centrated research efforts to incorpo-
rate disense resistance, high quality
and ylelding ability. Constant attentica
is belng glven to providing different
sources of rust resistance, better plant
type, stiffer straw ard seedling vigor

(Continued on page 12)
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Here is the
semolina
you've wanted

from AMBER

Yes, the finest of the big
durum crop is delivered to
our affiliated elevators.

And only the finest durum
goes into Amber Venezia No.
1 Semolina and Imperia Du-
rum Granular.

We make Amber for dis-
criminating macaroni manu-
facturers who put “quality”
first” and who are being re-
warded with a larger and
larger share of market.

by Gene Kuhn
Manager:
AMBER MILLING DIVISION

These macaroni manufac-
turers tell us the consistent
Amber color, uniform qual-
ity and granulation improve
quality and cut production
costs at the same time, Am-
ber's “on time" delivery of
every order helps too!

A phone call today will in-
sure the delivery you want
for Amber Venezia No, 1 and
Imperia Durum Granular.

Be sure . . . specify Amber!

¢T9 AMBER MILLING DIVISION

FARMERS UNION GRAIN TERMINAL ASSOCIATION

Mills ot Rush City, Minn.—General Offices: St. Paul, Minn, 55101
TELEPHONE: (612) 646-943)
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Crop Quality Council —
Paste Is Beautiful —
{Continued from page 10)

to assure even better durums in the
future.

Some Recent Accomplishments

After more than seven years since
Congress appropriated $500,000 for a
national Cereal Rust Laboratory at the
University of Minnesota, the funds
were made avallable and construction
started in 1971, Completion of the new
facility, slated for April, 1972, will
greatly expand rust research effurts for
durum and other cereal grains,

Expansion of the winter seed Increase
nursery continues each year. Durum
lines in the 1072 nursery total 6,000
Since the rust years development of
new durums like Langdon, Lakota,
Wells and Leeds has been speeded
through this program. Rust tosting of
experimentsl durums in Puerto Rico
also continues, contributing to durum
Improvement.

The new durum variety, Rolette, re-
leased by North Dakota State Uni-
versity In December, 1971, was grown
and increased in Mexico for a number
of years. This new variety's major con-
tributions are early maturity, shorter
stiffer straw and rust resistance, Tesis
have shown it to be about 10% higher
in yleld then Leeds. Quality is con-
sldered satisfactory; however, color is
slightly below Leeds, but generally
equal to Wells,

Durum wheat improvement was em-
phasized at the annual Crop Production
Conference, sponsored by the Crop
Quality Council in November. Dr.
James Quick, North Dakota State Uni-
versity durum breeder, reviewed the
subject before 250 participants,

50 Years Continuous Service

1972 is the 50th annlversary of the
Crop Quality Council which began In
1922 as the Rust Prevention Assocla-
tlon. It was organized by business
leaders who recognized the importance
of encouraging research efforts in the
fight to control wheat rust. During this
half century more progress has been
made in improving the production of
food crops through research than in all
past recorded history. The work of the
Council has played a significant part
in this progress and was made possible
through long-time support of the Na-
tional Macaroni Manufacturers Associa-
tion and other industry groups.

North Dakota Mill

There are three significant dates in
the fifty-year history of the North Da-
kota Mill and Elevator, Grand Forks,
N.D.

One such day was Qclober 31, 1923
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" Supor hespoction ot the MU,  Grand Forks Herald photo

when the original North Dakota Mill
was dedicated.

Another such day was July 28, 1870
when the eight-story tHour mill struc-
ture was gutted by fire,

And the third such significant day
was January 31, 1872 when the North
Dakota Mill was rededicated, and like
the legendary Phoenlx, it rose in youth-
ful freshness from its own ashes.

The year and one-half nf rebuilding
has resulted in the creation of one of
the most modern facilities in the nation,
according to S8am Kuhl, general man-
ager of the North Dakota Mill, and a
veteran of 31 years in the milling pro-
fession.

The new mill is smoother, faster,
cleaner, quieter—has a greater capacity
and is almost free of pollution, Kuhl
estimates that the new equipment in-
creases the mill's capacity by nearly 25
percent, from 8,000 hundredwelght per
day to 10,000 hundredwelght, combin-
Ing the copacity of both the spring
wheat and durum mills, :

Major innovations in the new North
Dakota Mill include:

e A pneumatic system to lift grain

and flour in sealed aluminum tubes.

e Filtering devices aimed at elimina-
tion of dust and chaft from air in-
side the mill

¢ Reclalmer for removing solids from
the durum wash water.

o Blending system which systemat-
ically mixes graln before it enters
the milling process, insuring a con-
sistent blend of durum,

o Air makeup system to provide cor-
rect amount of air, with proper
humidity and temperature for all
stages of the milling process.

o Sprinkler and fire-protection sys-
tem,

o Extensive electrical change, with
all outside wiring in underground
conduits.

e Painting and color-coding of all
surfaces within the mill

¢ All hew equipment within the mill.

e Double walls, double doors and
soundproofing, to lower the noise
pollution level from machinery.

Kuh)], and Ben Hennessy, assistant

general manager, paid tribute to mill
employees, who helped with gigantic
cleanup of the burned-out mill struc-
ture, and who were essential workers
In the reconstruction perlod.

One of the key men in the reconstruc
tion was Fred Schumacher, a milling
engineer from Minneapolls, who was
born and raised in a prominent milliny
family in Europe.

The North Dakota Mill is actually
two mills, operating simultaneousl;
side by side. One is for the milling o:
hard spring wheat for baking flour
while the other grinds durum whea'
into semolina, for use in the making o
macaroni products,

Som Kuh!
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When you're prospecting for the finest in
durum products, you naturally head for

the finest durum wheat fields in the nation.
Right In the heart of these wheat fields, :
you'll find the North Dakota Mill and you'll
want to stake out your claim.

The finest durum products are produced by
the North Dakota Mill . . . Durakota No. 1
Semolina, Perfecto Durum Granular or
Excello Fancy Durum Patent Flour.

(Armi, 1972

You'll strike it rich when you specify durum
products from the Nurth Dakota Mill,
precision-milled by the newest and most
modern milling equipment in the nation.
Stake out your claim today by calling

(701) 772-4841,

the durum people

NORTH DAKOTA MIL
Grand Forks, North Dakota (701) 772-4841
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Pasta Is Beautiful

“Pasta is beautiful. And we don't say
that just because we produce durum
products,” said Sal Maritato, vice presi-
dent for durum products In the Indus-
trial foods division of International
Multifoods.

N TR = S L R T e

JACOBS-WINSTON
LABORATORIES, INC.

156 Chambers Street
New York, N.Y. 10007
Phone: 212-962-6536
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Quality comtrel Is on Important ospect of
Multifoods' product Improvement and de-
velopment program. Maritate and Robert

J. Bruning, quality control manager, check

the mini-milling operation at Multifoods’ re-
search laboratory.

e G
“We actually grind durum wheat (left
and produce macaroni (right) before the

wheot goes into full-scale grinding,” said
Maritato,

“Wheat flour products including pasta
have been under a lot a criticism in the
last couple of years, There's a common
misconception that breads and cereal
products are just empty calories, that
they just make people fat,” he said.

“We at Multifoods see this not as a
problem, but rather an opportunity. It's
a chance for all members of the maca-
ronl industry to unite in telling our
story and to bulld strong consumer
confidence in our industry and the
products we offer,

“No food is fattening,” added Mari-
tato, “not even pasta. Whether some-
one gains or loses welght depends on
the calories he consumes as related to
his caloric needs.

A cup of cooked macaroni, an ample
serving, contains approximately 175
calories—less than an average serving
of many meats.

“People who exclude certain foods
such as cereal grain products from their
diets are missing valuable nutrients.
The breads and cereal group, like other
food groups, contribute significantly to
the total diet and should not be ignored
or eliminated.

“Also important to the consumer is
the fact that macaroni products are not
only among the most economical foods
on the market but also the most versa-
tile. They can be part of any menu
from soup to dessert.”

“In addition to telling the story of
pasta, Multifoods will be working to
bulld consumer confidence by taking a
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closer look at its own operations,” said
Maritato. “We will continue to work
for improvements In exlsting products
and to carefully research ideas for new
products,”

Product Improvement

Maritato noted that the quality of the
wheat used Is an Important aspect of
Multifoods' capabllities for product im-
provement. We see more unlformity,
better quality and improved disease
resistance in the recently developed
varieties of durum, he added.

Production techniques are also key
factors in product improvement. Multi-
foods has a policy of continual modern-
ization of production facilities, That
means new milling equipment as well
as constant attention to sanitation and
to the safety of employes,

. B e 1
Bruning end Baeverly Williains, sonitation
onalyst, toke a quality check on Multifoods’
new Duregg,

“At our research laboratory we have
a mini-milling operation. We actually
grind durum wheat and produce maca-
roni before the wheat goes into full-
scale grinding, This enables us to checl:
the performance of our products so that
we can be sure of the quality we offer
our customers," sald Maritato,

In additlon each mill is served by :
well-equipped laboratory and staffec
with skilled technicians, Thus, there ar
dual quality control checks on all prod
ucts.

New Producls

“Duregg is a good example of th
type of new product developmer
Multifoods will be pursuing an
emphasizing in coming years, We ar
most concerned with researching prod
uct ideas that will make our customer'.
work easler and assure them consist
ently high quality macaronl,” sai
Maritato.

Multifoods’ Duregg, a mixture oi
durum flour and egg solids eliminate:
sanitation problems and mechanical
difficulties involved in mixing flour and
egg solids. The manufacturer just adds
water to Duregg and blends to make
noodle mix,

In addition to improving efficiency,
Duregg guarantees consistent high
quality that meets government specifi-
cations of at least 5.5 percent egg solids
in every batch of noodle mix. Flour
and eggs are carefully blended for even

(Continued on page 17)
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It is with pride that we call your attention
to the fact that our organization established
in 1920, has throughout its 52 years in op-

eration concerned itself primarily with maca- i

roni and noodle products.

The objective of our organization, has been

to render better service to our clients by

specializing in all matters involving the ex-
amination, production, labeling of macaroni,

noodle and egg products, and the farinaceous

ingredients that enter into their manufac-
ture. As specialists in this field, solutions are
more readily available to the many problems

affecting our clients.

We are happy to say that, after 52 years
of serving this industry, we shall continue

to explore ways and means of improving our

types of activities to meet your requirements,

and help you progress with your business.

Jame& J ?/l/t'ndfon

‘,A!’.IL, 1972
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.There Is no substitute for the engineering expertise

that comes with experience. Buhler has It, Over one- '

hundred years experience in the ddsidn and bporation
of hundreds of modarn, efficient macaroni plants and
machines In practically every country. of the world
where macaroni is made, 3

Single screw presses from 600-4000 Ibs./hr.
Double sorew presses from 1200-8000 Ibs./hr.
Four screw presses up 10 16,000 Ibs./hr.
m pre-dryers for short goods

Short goods belt dryers from 600-18,000 Ibs./hr.
Two-slick spreaders and four-stick spreaders
Long goods dryers from 600-4000 Ibs./hr,

Long goods sccumulators for one shift per day discharge
Long goods cutiers

Raw maberial handling sysisme

Compiete produciion lines

U.8.-made molors

U.8.-made electrical controls

U.8.-made climate controls

Enginesring services Including design, planning and Installa-
tion of complete macaron! processing plants

If it's anything to do with macaroni plants or equip-
ment, talk to the experts at Buhler Corporation, 8926
Wayzata Bivd., Minneapolis, MN 55426, 612-545-1401 /
Eastern Sales office: 580 Sylvan Ave., Engléwood
Cliffs, New Jersey 07632, 201-871-0010 / Buhler Broth-
ers (Canada) Ltd., Don Mills, Ontario, 416-445-6910,

aniplote
. Macaroni
e Plant_s by
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(Continued from page 14)

listribution of egg solids.

Duregg, introduced to the industry in
Jecember 1871, has alrendy created
nuch interest among macaroni manu-
‘acturers.

Service

“We're firm believers in personalized
service at International Multifoods,"
Maritato sald.

“Our sales people are encouraged 1o
develop a close working relationship
with customers. We want every cusio-
mer to think of his Multifoods salesman
not just as a salesman but as a friend—
someone he feels free to call on when-
ever he has a problem or needs assist-
ance.

“Because our stafl has a‘great diver-
sity of experience, we are able 1o pro-
vide a wide variety of services.

“We have developed a sales struc-
ture that we feel best serves the entire
U.S. Sales offices in New York, Chicago
and Minneapolis headquarters plus
brokers in the South and on the West
Coast enable us to service customers
quickly and efficlently.”

Multifoods' principal durum nmill |s
in Baldwinsville, N.Y., strategically lo-
cated near the large macaroni market
in the East. Three Multifoods mills in
Minnesota produce semolina and dur-
um flour.

The Fufture

Maritato noted that in a recent ap-
yearance before the New York Soclety
f Security Analysts, Willlam G. Phil-
ips, president and chairman of the
ward at Multifoods, identified the
lurum area as an attractive growth
egment of the industrial foods divi-
ion.

“We'll be placing strong emphasis on
xpanding markets for better service,
xtending and improving our line of
‘urum products, and maintaining high
,uality standards In all phases of our
nilling operation,” said Maritato.

President W. G.
hillips Reports

International Multifoods’ sules of
consumer products in the United States
will increase 45 percent to $40 million
this year, President William G. Phillips
recently told New York security ana-
lysts,

The Minneapolis-based diversified
foods company also announced plans
elther 1o substantially Increase capa-
city or build second plants in the next
year for its Kretschmer Wheat Germ
and Kaukauna Klub specialty cheese
products,

APRIL, 1972

Sules of commodity-priced bulk
bakery flour in the U.S., once u com-
pany mainstay, will fall to a record
low of 12 percent of consolidated sales
this year, and the company, which has
closed fve flour mills in the last four
years, might close another one or two
this year, Phillips said.

He also confirmed earlier estimates of
earnings in the $2.50 to $2.60 range for
the fiscal year which ended Feb. 28,
compared with $2.41 in fiscal 1971, and
predicied sales would climb from $434
million 1o about $455 million.

Phillips said that a period of “restruc-
turing, redirecting and reorienting" the
company has been successfully com-
pleted.

Consumer Producis

Kretschmer and Kaukauna were
identified as two leading examples of
the fast-growing consumer products
aren. Kretschmer sales have been com-
pounding at an annual rate of approxi-
mately 20 percent since 1968, and Kau-
kauna sales will be up approximately
25 percent over the $8 million when it
was ncquired by Multifoods a year ago.

Phillips stressed that growth in the
food nrea would be in identifiable small
sogments such as the specialty cheese
market it entered with Kaukauna and
the frozen food market in Canada
which it entered with the Stouffer line.

He also said that the company wus
exploring further growth in the away-
from-home eating area which it en-
tered in the past iwo years with the
acquisition of Mister Donut, Sveden
House and King Foods.

Multifoods' new direction in Indus-
trial Foods will concentrate on high
growth areas such as durum products,
bukery mixes and branded bakery flour
sold through jobbers fto speclalty
bakers.

Bulk bakery flour in the United
States, which constituted 18 percent of
the company's 1968 consolidated sales,
is, according to Phillips, a commodity-
priced business characterized by over-
capacity, extremely low margins and
an almost complete lack of brand
loyally.

Attractive Durum

A very attractive segment is durum
products which are sold primarily in
bulk to macaronl manufacturers. Un-
like bakery flour, the macaroni indus-
try is In o balanced supply-demand
position. It is o compact industry with
naly a few suppliers. It has consistently
maintained  high quality slandards.
And, in accordance with the trend
toward ethnic foods, we anticipated
that industry sales of pasta products in
this country would grow ol an average
of 7 to 8 percent annually.

In the Agricultural Products area,
Multifoods announced plans to build
formula feed geographical markets,
particularly in the United States, in
accordance with predicted increases in
red meat consumption: to improve
poultry processing margins; to acceler-
ate our growth in the animal health
area, and to try to minimize low swings
in egg prices.

Away from Home Eating

In the Away-From-Home eating arca,
King Foods has increased sules from
$23 million to nbout $28 million since
the acqulsition two years ago. Sveden
House and Mister Donut operations,
which showed a combined loss in excess
of $700,000 last year, will both be
profitable this year, Phillips said.

King's pluns call for utilizing the
capacity at its new Norfolk, Va,, plant
with strong emphasis on pre-cooked
entrees. Sveden House plans to open
10 to 12 new restaurants next year, hall
franchised and half company owned.
Mister Donut plans to open an addi-
tional 50 units next year, most of them
by existing franchises. Four additional
Mister Donut stores are under con-
struction now in Japan and should be
open by the end of March.

Multifoods, an 80-year-old company.
was known until 1970 as International
Milling Co. The uppearance was the
firm's first before the New York Soclety
of Security Analysts. Multifoods' stock
was listed on the New York Stock Ex-
change on Aug, 31, 1071,

Prospective Plantings

Farmers in North Dakota intend to
plant 3 percent fewer acres in 1972, of
the elght crops surveyed Jan. 1 accord-
ing to the North Dakota Crop & Live-
stock Reporting Service. The intended
planted acreage of corn, hard red spring
wheat and flax will be less while oat
and barley seedings are expected 1o be
more than a year ago. The intended
ar.. e of soybeans and durum wheat
is unchanged from 1971,

Durum wheat acrenge last year was
2,404,000 acres, 36 percent above 1970
acreage. Total plantings on a national
busis is expected to be 2,700,000 ucres,
3 percent less than 1071 but 31 percent
more than 1070.

No Limit
The production and improvement of
goods and services is in the nature of
the cose endless, Thus there will never
come o time when new and better
things in all fieclds will not be created
.. . there does not seem to be any limit
to human inventiveness.
— CHARLES MALIK
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Report of the Director of Research

The rast few months have created
challenges to the Food Industry as well
as our own particular segment which
followed the pattern of changing times.
The Food & Drug Administration has
been motivated 1o intensify their regu-
latory efforts to parallel changes In
thelr interpretation of guide lines par-
ticularly in the field of Nutrition, Pesti-
cide Residues, Compliance With Pack-
aging Regulations, Sanitation Codes,
and Quality Assurance.

Nutrition

Recently the Food 8 Drug Adminis-
tration issued its guidelines on frozen
dinners where the requiremenis are
that the nutritive values should be de-
clared on the label for the consumer
evaluation. Analyses of these products
should declare the approximate values
such as Carbohydrates, Fat, Proteln,
Vitamins, Minerals, and Calories. Em-
phasis is placed on a necessity for a 100
calorle portion to provide a minimum
of 46 grams of Protein. In many in-
stances, a 100 calorie portion will be
equivalent lo approximately 1-2 oz. of
food which will therefore necessitate
that the product be fortifled with either
meat or cheese or high protein additive
to yleld the necessary amount of pro-
tein per 100 calorie portion. According
to current trends, it is very likely that
guidelines will be issued for different
food products with the passing of time.

Pesticide Residues

During the fall of 1871, the Food &
Drug Administration sent inspectors to
food packaging plants including our in-
dustry for the purpose of analyzing
both the carton and the enclosed prod-
uct for evidence of PCB or Polychlori-
nated Bi Phenyls. This is an ingredlent
which has been used for the past 40
years as a thickener and plasticizer es-
pecially in printing inks and in carbons.
The origin of this pesticide stems from
re-cycled paper and the so-called car-
bonless copying paper. Many food prod-
ucls were studled such as spaghettl,
noodles, potato chips, breakfast cereals,
and crackers. Amazingly enough, some
of the findings of the FDA showed that
the levels of PCB ranged from 1 to 433
Parts Per Million. Foriunately, our
products showed a low level of PCB in
the finished products indicating a very
slight degree of seepage from the
corrugated contalner into the product.
The Government Immediately Insti-
tuted a zero tolerance for PCB in re-
cycled paper thereby eliminating the
source of contamination,
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by Jamaes J. Winston

James J. Winston

PCB, as you probably are aware of,
is chemically related to DDT. There
were, however, repercussions in this
testing program since this type of ex-
amination is characterized by the use
of Gas Chromatography which covers
a wide spectrum. Unfortunately, Chlor-
dane showed up in an egg noodle prod-
uct to the chagrin and embarrassment
of a manufacturer. When the FDA
alerted thls manufacturer to the find-
ings, steps were taken to monitor all
the ingredients of the egg noodles,
namely, the flour, eggs and water. This
work has been completed and the
source of contamination was found in
the eggs. This matter is still under
consideration by the FDA. It is recom-
mended that manufacturers continue to
get warrantees from their egg suppliers
to insure that the product is free from
pesticides as well as from Salmonella
Bacteria.

Survey of Macaronl Products for
Slack-Fill and Net Welght

Several months ago, Mr. John
Gomilla, Chief of the Fair Packaging
and Labeling Branch of the FDA dis-
cussed the findings of the Department
in a recent survey made of different
types of foods. In regard to our prod-
ucts, the results of this survey show
that Vermicelli and Spaghetti average
a slack fill of 20%; nlso 38% of the
macaroni products tested was short
weight. You will recall that our slack-
fill figures were defined in 1846 and
were based on a compilation of data

that we submiited to the FDA; at that
time, tentatively, these flgures were
agreed upon—=Short Cut Products such
as free-flowing, namely Elbow Maca-
roni should have maximum slack fill
of 20%; Long Macaroni—a maximum
slack fill of 25%; Long Spaghetti—a
maximum slack fill of 30%.

The regulatory officials at that time
and again In 1871, trust that with the
passing of time, the technological ex-
pertise in packaging will increase the
fill of the contalner to yleld a fuller
package to satisfy the consumer, It now
appears thot firmer regulations for
slack fll] are on the agenda in the near
future,

Sanitation

Management should continue to re-
view periodically and re-evaluate its
sanitatlon program to insure compli-
ance with the sanitary regulations both
as to pests and bacterla. Recently, a
manufacturer became involved with the
FDA due to a high incldence of insects
found in a plant especially In certain
critical areas which can contaminate
the product, This matter Is now of a
serlous nature and there is a strong
possibility of prosecution. It is rather
disconcerting to realize that this source
of trouble could have been averied.
Management must make certain that
men in a sanitation crew stay with
their jobs and not be reassigned to pro-
duction or shipping in order to fulfill
heavy production schedules. Each com-
pany should have a tralned man as-
signed to sanitation to Insure compli-
ance with good commercial practice
and good housekeeping principles.

A review of my bulletin #408 makes
reference to “Recommended Bacterio-
logical Guldelines.” This data results
from a study of many examination:
over the past three years and can serve
as a gulde to check your plant prac-
tices. I am glad to report that there has
been no Incldence of Salmonella con-
tamination during the past few months
due to the added vigilance and precau-
tions taken by our manufacturers. This
Is commendable. Many manufacturers
have installed chillers to malntcin the
temperature of the egg-water mix to
40°F; and other manufacturers are
utilizing dry egg solids feed to elimi-
nate the possibility of bacterla pro-
liferation. However, efforts should be
made to control the Aerobic Plate
Count or the Standard Plate Count and
Coagulase-Staphylococcus types of bac-

(Continued on page 20)
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Aimon? Unique New VMP-3
Extruded Noodle Dough Sheeter-1600 Pounds Per Hour

Clermont Extruded Noodle Dough Sheeter VMP-3

H Two ed motor affords flexibility for 1600 Ibs. or 1000
OPOC”‘Y runge = Ibs p:‘:'hum' or any two lemer outputs can be srranged.

Arge scraw for slow extrusion for better quality.

ngineered for simplicity of oparation.

UQQEd Construction to withstand heavy duty, round-the-clock usage.

Clemon Spe High Sped Nowle Gt Ty A4 o i cn
FOR THE SUPERIOR IN NOODLE MACHINES
IT's ALL WAYS (lormont!

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

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

bt T agrdiha i il -

contrals. Automatic proportioning of water with flour, et

atchless Temperature control for water chambar,

e plece homing, Easy to remave screw, easy to clean.
nIY gll: lplpl.l'lﬂol'l between screw chambar n'm head.

vey designed dis gives smooth, silicy-finhh, uniform sheet

enclosed in stes] frame. Compact, neat design.

n OfCl”Y Moeeta all sanitary requirements.

Division of Carlisle Corporation
280 Wallabout Street
Brooklyn, N.Y. 11206, U.S.A.
Telephone (212) 387-7540
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Research Report —
(Continued from page 18)

terin. A source of heavy bacteria con-
tamination can be found In the use of
regrinds which have been Improperly
handled and stored. Macaroni products
for grinding should be stored in clean
drums or polyethylene bags to pre-
clude any contamination by either dust,
flying insects, or the carelessness of
workers. All drums should be kept
covered at all times.

Protein-Fortified Enriched Macaronl

Bob Green hes kept you cognizant
with the developments pertaining to
our determination to prevent the prom-
ulgation of a Federal Standard of Iden-
tity to permit the use of different types
of raw materials with protein adjuncts
In order to yleld a high protein product
with a high proteln efficiency ratio. As
a result of our investigations, we have
developed a macaroni product consist-
ing of 88% Durum and 32% Soya Flour
which fulfills the requirements of the
National School Program as per specifi-
cations FNS Notice 218. I have followed
this further with my bulletin #412 re-
ferring to the labeling of this type of
product. This product has a protein con-
tent of 25% and a PER of 87% of that
of Casein, I understand that some
manufacturers have started to manu-
factue this type of product. It must be
remembered that this product should
be qualified with the words “Wheat and
Soya Macaroni” when sold to the con-
sumer irade.

Macaronl-Noodle-Pasta Products

I am glad to inform the directors that
1 have had a book published at my own
expense entitled “Macaroni, Noodles,
Pasta Products” which contains infor-
matlon pertaining to the following: His-
tory of the Macaronl Industry; discus-
sion of Durum Wheat; Stralns and
Grades; the Mllling Process of Wheat
into Semolina and Flour; the Macaronl-
Noodle Manufacturing Processes; Die
Making and Composition; Eggs Com-
position and Sanitation; Sanitation Per-
taining to Macaroni-Noodle Products;
Quality Assurance Program and Analy-
ses, and the Nutritive Values of Maca-
roni-Noodle Products,

This book is dedicated to the plo-
neers of the Macaroni Industry of the
United States and their worthy suc-
cessors. The hard work and enthusiasm
of these men created an appealing prod-
uct that is now a staple in the American
household. Macaroni Products today
are utilized as a component in many
recipes from simple dishes to gourmet
specialties.
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Kraft Promotion

“Traditional Lenten Favorites from
the Kraft Kitchens" is the theme for a
recipe promotion featuring Kraft Maca-
ronl and Cheese Dinner in a variety
of dishes with tuna and salmon.

Kraft Macaronl and Cheese Dinner in
the famillar blue box enjoys great
popularity during Lent when it can be
used with other Lenten favorites, such
as tun> and salmon, were tested by the
Kraft Kitchens and incorporated into
a padded recipe folder for use on food
store related-item displays. Many mer-
chandising opportunities for related
foods are presented in the recipes—Iin-
cluding soup, canned vegetables, mush-
rooms, salad dreasing, eggs, cottage
cheese, condiments, and a variety of
fresh produce items.

Full-color, point-of-sale display ma-
terial for the “Traditional Lenten
Favorites” promotlon includes a pole-
mounted banner, shelf-talker, and the
recipe pads. The materlal was made
available to grocers through Kraft
salesmen.

Advertising support for the promo-
tion included full-color, full-page ads
in Family Circle, Better Homes &
Gardens, True Story, Woman's Day,
and TV Gulde, Television commercials
on Kraft's NBC network television spe-
cial for Bob Hope, February 20, backed
the program.

Tuna Drive

With a full-color page ad in March
Family Circle, Chicken of the Sea be-
gan a magazine schedule for the “tuna
with the Mermald's touch' 'that will
be part of the biggest multi-medla ad-
vertising program in tuna history,

In all media, Chicken of the Sea Tuna
advertising will reach 80% of all regu-
lar tuna users 18 to 49 years old—an
average of ning times during the key

consumption and promotional periods
—25 weeks out of 52, For the rest of the
year it will achieve B0% reach with
this target audience an average of seven
times.

Itelian Dinner Kit

Lawry's Foods is offering an Italian
Dinner Kit for $3.99 plus three Lawry's
Spaghettl Sauce Mix packages,

The kit includes a red-and-white
checkered cotton tablecloth (3" x @,
six matching cloth napkins, a cloth
apron and a hostess cookbook with
recipes for everything from Chicken
Marengo to Shrimp Risotto. Plus six
plastic bibs.

And another bib is available free at
the supermarket just for buying the
Spaghettl Sauce Mix. The bib—along
with the mail-in coupon for the rest of
the kit—appear In speclal displays.

Buying Preferences

A US. Depariment of Agriculture
survey shows four out of ten American
housewlves using macaroni products
and all macaroni products served more
often as a main dish rather than a side
dish. Macaroni and egg noodles were
served more as side dishes than spa-
ghettl, The majority of homemakers
sald macaroni products were inexpen-
sive but fattening. More than half con-
sidered all macaronl products to be
about the same color and three out of
ten felt they were high in food value,
an exclting food, or a necessary food. A
majority of those who had used a maca-
roni product the week before reported
using the particular product at least
once a week (macaroni 62 percent, spa-
ghetti 61 percent and egg noodles 58
percent.)

New Ad Agency

Charles B. Foll, vice president and
account supervisor with McCann-Erick-
son Inc,, became president and operat-
ing director of a new Bay Area adver-
tising agency March 1.

Known as Continental Advertising
and Marketing Associates Inc, the
agency will build initially around the
Golden Grain Macaroni Co. account
that moves, along with Ghirardelli
Chocolate Co. and Seattle's Mission
Macaroni Co., from McCann-Erickson
to CAMA.

Foll emphasized the agency is staffed
by advertlsing and marketing special-
ists, and he sald CAMA will be actively
soliciting new accounts.

Foll and McCann-Erickson, during
the past 14 years, were instrumental in
the advertising development of Golden
Grain's Rice-A-Ronl, Noodle-Roni and
other natlonally successful products.
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S a result of some of my previous

experiments on raising the Iron

level from 13 mg. per lb. to 30 mg. per

1b., it was decided to continue with this

experimentation using a lower level of
Iron fortification,

At a level of 30 mg. of Iron per lb,,
the results of our Investigation show
that macaroni products in storage will
develop a metallic taste and also show
a certain degree of rancidity due to the
action of the Iron on the fat component.

The above investigation deals with
increasing the level of Iron to 20-25 mg.
per Ib, The importance of the Iron com-
pound is pertinent due to different de-
grees of assimilation of Iron derived
from different compounds. The pre-
ferred Iron compound today is Ferrous
Sulfate, although for the past 25 years
Sodlum Iron Pyrophosphate has been
the main Iron compound used,

Manufacture

Spaghetti and noodle products on a
pllot basis were manufactured in our
laboratory using the Iron comprunds
as follows:

Sample A—Control Spaghetti 100%
Semolina (unenriched).

Sample B—Spaghetti—a level of 20
mg. of Iron per 1b, derived from Fer-
rous Sulfate,

Sample C—Spaghettl—a level of 25 mg.
of Iron per lb. derived from Ferrous
Sulfate,

Sample D—Spaghetti—a level of 20 mg.
of Iron per b, derived from Sodium
Iron Pyrophosphate,

Sample E—Spaghetti—a level of 25 mg.
of Iron per lb. derived from Sodium
Iron Pyrophosphate.

PRODUCT TIME—IN WEEKS
Sample 9 weeks
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Sample F—Control Egg Noodle (unen-
riched),

Sample G—Egg Noodle—a level of 20
mg. or Iron per lb. derived from
Ferrous Sulfate,

Sample H—Egg Noodle—a level of 20
mg. of Iron per lb. derived from
Sodium Iron Pyrophosphate,

Sample 1—Egg Noodle—a level of 25
mg. of Iron per b, derived from Fer-
rous Bulphate,

Sample J—Egg Noodle—a level of 25
mg. of Iron per lb, derived from
Sodlum Iron Pyrophosphate.

The above products were processed in

a normal manner and produced good

cohesive doughs with good color appeal,

Accelerated Stabllity Tests

A sub-division of each of the above
10 products was placed in a stability
oven at a temperature of 100°F, at a
relative humidity of 50% in order to
determine shelf life. The products were
periodically withdrawn from this sta-
bility oven and subjected to organo-
leptic analysis by a panel of three in
order to determine the keeping quality
as evidenced by change in odor and
taste,

At the accelerated temperature of
100°F, the shelf life is evaluated as fol-
lows:

One week at 100°F. is equivalent to
1 month of storage at room tempera-
ture,

This  study was continued for a
period of 10 weeks which, in our
opinlon, is equivalent to a normal stor-
age period of 10 months,

TASTE APPEARANCE
Normal Normal

LJ
Slightly metallic
Normal

Slightly metallic
Normal
" Slightly metallic
L] »
Normal

Slightly metallic

Normal
Blightly metallic
Normal

=
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Slightly metalllc &
slight acidity .
Slightly metallic &
slight acidity .

IRON INVESTIGATION IN MACARONI PRODUCTS

J. Winston, Jacobs-Winston Laboratories

Cooking Tests

The above ten products were sub-
jected to cooking tests at different
intervals and the cooked products were
evaluated by our panel with emphasis
placed on appearance and taste.

Cooking tests were made on these
products initially followed by cooking
tests evaluation. All samples had nor-
mal taste and appearance in tests after
4, 6 and 8 weeks, Tabulated below are
results after § and 10 weeks.

Summary of Resulls

The results of this investigation show
that the use of a higher level of Iron
elther derived from Ferrous Sulfate or
Sodium Iron Pyrophosphate produces
a macaronl-noodle product that has a
shelf life of at least 8 months,

At a level of 25 mg. of Iron, there Is
evidence of a slightly metallic taste at
the equivalent of 9 months in storage.
This is evident in macaroni-noodle
products made from the two types of
Iron compounds.

After o storage life equivalent to 10
months, the panel study shows that at
the 25 mg. level the slightly metallic
taste persists, and In the egg noodle
products there Is evidence of a slight
degree of rancidity due tc the increase
of the acidity of the product. It Is to
be noted that there i{s no evidence of
any degree of rancidity in any of the
above macaroni products,

Celebrity Cookbook

A  syndicated column, “Celebrit;
Cookbook,” by Johna Blinn recentl:
carrled this lead paragraph: “I can'
cook a lot of things well, but what -
cook, I cook very well,” slzzling singe.
Barbara McNair sald, “My speclaltie
are things like spaghetti, pot roast
collard greens, all those good thing:
that boil up In big pots that go rounc
and round!"

She is big on holiday dinners, report:
Miss Blinn, “I always have greens to
go with the turkey, but I am morc
likely to have macaron] & cheese. ]
have to fix mashed potatoes too, which
sounds wierd with macaroni, but some
people prefer them.

Her spaghetti, a one-pot productlon,
is a favorite when she entertalns at her
home in Las Vegas, *T don't make the
sauce separately, First I’ brown  the
meatballs and set them aside, saute the
vegetables till they've done their:thing
and then’throw in the meatballs and
cook it all fogether-until they ‘get all -
gushied up. That's goodl”. ' = &
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Distribution of Materials to Multiple Packaging Stations

By Peter V. Kenford, General Sales Managtr, Aseeco Corporation

As complete automation approaches
realization, systems concept gains ever
increasing importance. Processing can
produce veritable mounteins of prod-
uct in short order, and packaging can
very effectively pack off this product.
However, there exists the ever preva-
lent problem indigous to most process-
ing and packing plants of matching the
production output to meet the capa-
bility of the packaging line.

Delivery of materlals to the packag-
ing equipment has a direct bearing on
the consistency of the net weights and
the efficlency of the packaging machin-
ery ouiput. Lack of material on the de-
mand of the packaging machinery
causes poor weights which result in
product give-away and profit losses, or
under weighta which lead to customer
dissatisfaction, not to mentlon starva-
tion which lowers the pack-off effi-
clency.

Heretofore, this problem of correlat-
ing input to output has been partially
nvcrcome by the use of reclrculating
feed systems, binning off, or throttling
down the output of processing. All of
these methods actually lead to increases
in the Inefficlency of the entire opera-
tion by the requirement for additional
operating personnel, product degrada-
tion, the absence of the desired feature
of first-in/first-out of product and re-
duced production,

Btorage of Burge

The Aseeco Corporation's speclalized
experience in automated bulk mate-
rials handling has resulted in many
Innovative firsts which have recelved
considerable acclalm. Among these is
the patented Aseeco concept of auto-
mated bulk storage coupled with modu-
lar distribution of product to multiple
use points. This system incorporates
two distinct and separate functlons.
The first is the storage of surge between
processing and packaging and the sec-
ond is the withdraws! from storage on
a first-in/first-out basis at the demand
of the packaging machines without the
introduction of product recirculation.

For free-flowing non-fragile products,
the surge storage can be in the form of
bins, but for products that are prone to
bridge, are very friable and very de-
gradable bins cannot be utilized. For the
latter, Aseeco uses their proprietary
Accumaveyor which Is essentlally an
en masse storage belt conveyor of a
very wide width, e.g, up tv 7 wide
with high sides and a length to suit the
conditions of production.

A delivery system equipped with a
tracer loads the Accumaveyor starling
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MODEL MVS—Modular Distributor delivers product to packoging machine hoppers on
demand. Recirculation or over flow of product into barrels is eliminated, saving floor space

and labor, Accumaveyor surge storoge Is in background,

at the discharge end and working back
towards the tall, The tracer senses the
tralling edge of the material burden,
thereby ensuring uniform loading.
Upon the requirement of material for
packaging the Accumaveyor belt inches
forward very slowly discharging its
contents ut a controlled rate.

Vibrating Disiribution

The modular vibrating distribution
system is the second tunction of the
systems concept, It is unique in that
it has the capabllity of serving any
number of packaging machines instant-
ly on demand without the danger of
starvation or the utilization of recircu-
lation,

Essentlally it I8 comprised of indi-
vidual vibrating modules (one for each
packaging machine) each with its own
drive and the modules are arranged in
serles. The modules are so emplaced
that they are capable of feeding each
other. Each module is equipped with an
automatically operated bottom dis-
charge gate which is located at the
infeed of that respective module and
is directly above the packaging ma-
chine infeed hopper. A product level
sensing device Is utilized above each
discharge gate. The modular system is
interlocked back to the surge storage
area by elecirical circuitry,

In Operation

In operation, the following occurs: a
packaging machine calls for product.
Immediately the automatic gate at the
module concerned opens allowing prod-
uct to flow Into the packaging machine
hopper. At the same instant that the
gate opens, all of the preceding modules
start to feed product from the surge

T n ey Ty

storage area. When the packaging ma-
chine is satisfled, the gate automatically
closes but the preceding modules con-
tinue feeding product until its level
reaches a present point and actuates the
level sensing device above the gate.
This then shuts down the line. This se-
quence has completed one cycle and
the system is charged and ready to
cycle again.

The closing down of any number of
packaging machines in the line for film
changes, etc. does not affect the overall
operation or efficiency of the distribu-
tion system. The gate in the module
located above the shut down packaging
machine s simply set to the non-opera-
tive position and material is transported
over the non-operative packaging ma-
chine to the next unit in line that is
operative.

No Product Degradation

A very important feature of this sys-
tem is the elimination of product degra-
dation, Unlike a recirculating system.
when there is no demand for product,
the product is sitting in a static condi-
tion in either the bulk storage area or
in the modular distribution system. It
only moves wlen there is demand,
keeping attritivn to a minimum.

In summation, this system can and
will deliver product instantly on de-
mand at any number of stations with-
out the possibility of starvation, on a
first-in/first-out basis without recircula-
tion, It will also cperate with the same
efficlency on a line where diverse size
packages are being filled, e.g., ¥ oz, 2
o0z, B oz., ete. The demand of each indl-
vidual packaging machine may vary yet
they can all be fed from one common
product flow,

(Continued on page 28)
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““'Noodles and Special ltems are automatically stored
* and delivered to packaging machines on demand.

by installing noodle storage o

FOR AUTOMATING YOUR PLANT CONTACT ASEECO—Ihe Engfngeung
and Manulacluring lirm with 25 years ol Macaroni Plant experience.

One source responsibility from Concepl to Operalion to "Alter Sale Service"
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Many items can be stored and delivered
tfo packaging machines.

by use of walkways and slairways.
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1830 W. OLYMPIC BOULEVARD, LOS ANOELES, CALIF. 80008 » (213) 3858-8081
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the Pure, Golden Color of Quality

King Midas Semolina and Durum Flour
Where Quality Pasta Products Begin

PEAVEY COMPANY
Flour Mills
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Distribution of Materials —
(Continued from page 24)

How It Works

Processed product is conveyed lo a
Surge Storage Unit. (Hopper or Belt
type) and s conveyed out on demand to
the Modular Distribution Vibrators.
After the entire line of vibrators is filled
with product, the vibrators stop and all
product from processing is then auto-
matically held in the Surge Storage unit
until demanded by the Modular Vibra-
tors.

Product level sensing devices, in the
recelving hopper, demand product from
their respective Modular Vibrator over-
head and are supplied instantly through
the automatic gates.

As the level of product above each
gate drops below a set point, it is re-
filled by the vibrator ahead once again
ready to supply cn demand.

Packaging Show

“Packaging in the Age of Controls:
Increasing Creativity and Increasing
Productivity” will be the theme of the
American Management Assoclation's
41st National Packaging Conference.

The conference is held annually to
coincide with the A.M.A. National
Packaging Exposition, one of the coun-
try's largest annual industrial exposi-
tions and the largest to be held in New
York during 1872,

About 30,000 executives attended the
events in 1871, when they were held in
Chicago, and an even greater turnout
is expected in New York. More than
400 companies will exhibit thousands
of producis including packaging ma-
chinery and eguipment, materials and
supplies, containers and services. Ap-
proximately 4,000 executives, engineers,

consullants and sales people will be on
hand to answer questions of visitors on
the exhibit floor.

At New York Coliseum

The show will lake place at the New
York Coliseum, where it will occupy
all available booth space on the four
floors, from April 17 through 20, The
conference will be in the Americann
Hotel, April 17 through 19.

Conference sessions will take place
Monday morning—with the afternoon
free for inspecling exhibits—and on
both morning and afternoon on Tues-
day and Wednesday.

There will be three concurrent ses-
sions on the first day: “The Packaging
Man's Responsibility in Controlling
Waste,” “Smart Shopping for Packog-
ing Designs" and “More Productivity
from the Packaging Machinery Line.”

Second day topies are “How Packag-
ing Materials Are Adjusting to Meet
Changing Conditions,” *“Unmanaged
Packaging—What is it Costing You?"
and “Labelling Regulations Keep
Evolving—How to Live with Them.,”

On the last day, there are: “Design
Testing—Is it Valid? Is it Worth-
while?" “Are We Delivering What We
Produce? The Transportation Crisls,"
“So You're Changing Your Packaging
—How To Do it Most Economically”
and “The Changing Consumer—and the
Impact on Packaging.”"

Another highlight will be the
Wednesday luncheon speaker who will
devote his talk to a discussion of what
the Government is doing about packag-
ing for polsoning prevention.

Many Machines
Scores of different types of machines
will be demonsirated under simulated
factory conditions. Some of these in-
clude nerosol loading and handling,

ampul handling, bale sealing, botlle
cleaning, bundling and bundle tieing
capping, case handling, coating, coding
numbering, imprinting, perforating
and cup filling and capping.

For bags there will be machines fo
filling, closing, sealing, tieing, opening
sewing, bag-making and stapling. Fo:
boxes, there will be lidding machines
and others for box-making, folding.
set-up and corrugated, quadstaying and
window-applying. For cartons, there
will be cartoners, carrier-cartoners, and
carton handling.

Scores of others include static elimi-
nators, stencil mekers, shrink packag-
ing, label gumming and transferring,
film extruding, foam molding, among
others,

Advance Rapid Registration Cards
which eliminate waiting on line at the
show may be obtained from Clapp &
Poliak, Inc., 245 Park Avenue, New
York, New York. Conference informa-
tion is obtainable from the American
Management Association, 135 West 50
Street, New York, New York 10020,

PMMI Pack Expo

The 1072 PMMI Pack Expo promises
to set a new record for size and num-
ber of exhibitors, based on exhibil
space contracts signed by less than
half of the eligible exhibitors, accord-
ing to Robert Coughlin, vice president,
Pneumatic Scale Corp., Quincy, Massa-
chusetts, and PMMI Show Commitlee
chairman.

The 1072 show, produced by the
Packaging Machinery Manufacturers
Institute for the display of packaging
and converting machinery and male-
rials, will be held at Chicago's McCor-
mick Place October 30-November 2.

Fully Automatic Systems for
The Production of Macaroni
Buhler Brothers, Ltd. of Uzwil,
Switzerland have been constructing
machinery and systems for the manu-
facture of macaroni since 1903, Buhler
machines of varying output capacities
exist in innumerable plants to produce
long, short ond rolled goods, World-
wide experience over the past 60 years
facilitated the planning and construc-
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tion of specialized machinery and sys-
tems with a fully automated produc-
tion process which meets the high de-
mands of today's production of maca-
ronl products. The largest macaroni
manufacturing line in operation since
1870, has a maximum output capacity
of 15,400 lbs. per hour (7000 kg/h).
Pictured above is a typical continu-
ous Buhler long goods line.
e Press TPAD with feeder TCDA.
e Beneath the press:
spreader TSS with distributing tube

and the initial aeration zone TUTA
Pre-dryer TDCA (climate zone 1)

18t final dryer TDCA (climate zont
m

2nd final dryer TDCA (climate zonc
III) ]

Storage unit TAG with 7 levels for
a filling time of 10 hours and a pack-
aging time of B hours,

At the extreme right the automatic
stripper and cutter TST with dis-
charge shaker for Immediate trans-
port to packer installed on the floor
below.
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Cloverbloom Frozen and Dried
Dark Egg Yolks from Armour’s own
quality-controlled flocks

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

FROZEN

ammenoou (ALK YOLKS

.

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

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

So there’s no question about the fine
gyuiilll{;ty of Cloverbloom Dark Egg
olks.

DRIED

For full information, contact: Bob Smith or Ernie Norden

ARMOUR FOOD COMPANY, GREYHO

ApriL, 1972

UND TOWER, PHOENIX, ARIZ, 85077
PHONES (602) 24B-5906 and 248-5915
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Theodars R. Sills

Ted Bllls; The reports you have heard
this morning on the Washington scene
gave you a pretty good idea of what is
happening. There is no questioning the
fact that 1971 will be the year that the
macaroni industry went to Washington
to fight the battle of the standards and
there is no question that in 1972 there
will be a continuation of the battle.
Chalirman Al Ravarino, on occasion,
called us and was very sad about the
fact that a particular newspaper story
that he was reading gave the play to
General Foods, seeming to favor their
stand. We tried to explain to Al how
these things happen, and I would like
to briefly explain them to you.

Batile Phases

Our battle so far has fallen into three
parts: Phase I began when the maca-
roni industrv became aware of ths
threat to the Standards Identity and
declded to fight back. Thea publicity
then was favorable to the macaroni in-
dustry. In Phase 11 General Foods an-
swered the storles that had been ap-
pearing and in that answer donned the
cloak of plety and consumer Interest.
Phase III sees the macaroni industry
punching back and exposing the more
or less sanctimonious public image that
General Foods was trying to project.
So you have three different phases of
stories and this is almost the duplicate
of any type of big story that is running.
There will be a Phase IV too, so don't
be alarmed when you see an occasional
story that seems to favor General
Foods. This Is the way these things al-
ways go.

The Great American Whaat Food

So proceeding onward and without
taking Issue with the development of
new low cost, high protein foods de-
signed within the industry perhaps to
fight malnutrition among the poor, we
belleve that the macaroni Indusiry in
Its consumer releases for 10872 must
hersld the fact that macaronl is the
great American wheat food. This is
what we are going to push and push
hard. The thrust of our copy will be the
nutritional aspects of macaroni, the tex-
ture and identity, the quality of al
dente provided by the wheat content
and all the way through our posture
will be a positive one where we will
talk about the industry’s efforts to im-
prove the quality of the product, the
good taste of the product, and the nu-
trition of the product. Both the food
page and the editorial side will be
covered. Because our theme is going
to be “Macaroni, the great Ainerican
waeat food,” we hope that all of you
will consider this and do the same
thing in your advertising and promo-
tional efforts. If and when the General
Foods threat is gone, there will be addi-
tional threats to the makeup of maca-
ronl. So consequently if you value
your product as a great wheat food
with the Inherent qualities for which
people have always bought it, you have
got to do a constant, positive selling
job on why the product is great and
what makes it great.

Ellnor Ehrmant Meanwhile, back at the
publicity works we have had perhaps
the best year ever for consumer publi-
city on macaronl products. This report
will be brief because we ure only going
to talk about one part of our program—
and that Is golng to be on the consumer
magazine results we have had.

National Mucaroni Institute — Box Score, 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
Negro and Labor press releases

30

Placemaents Circulation
210 565,188,771

118 766,388,239

22 672,000,000

16 75,784352

94 34,804,230

2 33,000,000

National Macaroni Institute
Plans and Progress

Two radio and television releases
went to 1,811 stations,

81 companies and organizations gave
157 uses of cooperative publicity and/
or advertising.

Twenty placements in cookbooks,
culendars and special publications.

Two trade releases went to 262 publi-
cations.

Three Television Program Kits re-
celved 345 showings.

Four releases and a press kit was pre-
pared for the New York Press Lunch-
eon,

308,000 reclpe leaflets were distri-
buted as a result of advertizsing in home
economics magazine, Forecast.

Two mailings of merchandising mes-
sagc+ were sent to the grocery trade.

Magasine Features

American Home in July ran a two-
page color story, “Pasta Al Pesto,” fea-
turing recipes of the famous chel
Jacque Jaffrey. ;

Redbook had a double-page spread b
color which Included cooking direc
tions for spaghetti as well as five mor
pages with sauces for spaghetti prod
ucts,

A pasta article in the September it
sue of Family Circle ran four page
and included recipes for linguine, rc
telll, lasagna and spagheitl.

The September issue of Woman's Da;
had the work of our friend Glenn:
McGinnis In “Bravissimo Pasta Sal
ads” The two page article had a tabl
of substitutions for basic shapes ant
cooking directions,

In a fall issue of Family Circle, the
cover showed “Carefree Pasta Jewelry"
modeled Ly Mary Tyler Moore, Wt
worked long hours with the editors on
this feature yathering varlous shapes
and supplies. The story was {llustrated
with twelve color photographs with
numerous black-and-white “how-to"
drawings.

Work Basket is & speclalized mage-
zine which reaches people involved

(Continued on page 32)
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wh BERCUNVEYING ELEVATING AND
PROCESYMNG EUUIPMENT HAS BEEN

TIME TESTED
AND PROVEN

BY NEARLY HALF ACENTURY OF
OPERATHI K 'L ANTS Al L OVER
IHE WORL O WANDLIRG A WIDF AND
DIVERSGE WakiE 1T+ OF PRODUCTS
RANGING F RO w Al ROODLES
AND SPACHE TT1 1O URANITM SOLID
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AWM
‘ COMPLETE, AUTOMATIC, CONVEYING, ELEVATING AND
PROCESSING SYSTEMS CAH BE DESIGNED AND BUILT
TO MEET YOUR MOST EXACTING REQUIREMENTS.

AtD MONE Y

'

FOR EASY
SANITARY
g MAINTENANCE

;.

POLYCARBONATE OR
POLYSTYRENE BUCKETS
NOW AVAILABLE ON MANY
OF THE 39 STANDARD
SIMPLEX MODELS

CAPACITIES RANGE FROM
115TO 5,592 CFH,

LI R MERIE )

%

IN A SIZE,
CAPACITY AND
CONFIGURATION
TOMEET YOUR
EVERY NEED

SINPLEX CONVEYING ELEVATORS

HIGHLY SANITARY
VIRTUALLY *WEAR-PROOF’

VIBRA-FLEX CONVEYORS

MEYER

2 ERIDERICK CRURG ROAD

MACHINE Wil o 7EEa15)
COMPANY

ONIO TEXAS 24201
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NMI Report —
(Continued from page 30)

with needlework. They ran a six page
article entitled “Pasta” in the January
issue. Included were 18 recipes,

A  wonderful item appeared in
Seventeen—a full color double page
spread with “how-to-do-it" instruc-
tions running down the page for Ham
& Eggs Spaghelti (Spaghetti Carbo-
nara) in the October issue,

Ingenue has “Macaroni is a Message,
Eight Ways to Manipulate a Hot Medj-
um,” October issue.

Bon Appetit, Sept./Oct. issue, de-
voled a full page of color to Polpettine
con Spaghettl and gave recipes in o
gtory on Italian food on another two
pages.

Gourmet used the title “Pasta Per-
fect” for a feature in the July issue,

Clipper magazine, distributed by
Pan-American Airllnes to their 1,254,000
circulation, featured pasta in their
February issue with the title “The
Fine Art of Using Your Noodle.”

Daring Romances asked “What's the
Fairest Fare of All?" as the title of a
six-page article which ran a total of 23
recipes In the April issue.

Good Housekeeping's Cooking for
Fun book came out about Christmas
time and included recipes and sugges-
tions for parties. The article on pasta
was Hlustrated with various shapes, It
has some 500,000 readers,

California Farmer featured “Pusta In
Every Pot” on three pages with six
illustrated recipes.

There were many other magazine
breaks where macaronl was a part of
the theme. An example was a story on
shortcut easy cooking as in Good
Housekeeping and Cosmopolitan. Cha-
telaine In Canada featured pasta in a
story on leftovers. Budget storles were
popular this year and macaronl prod-
ucts had frequent mention, as in Mec-
Call's and the Farm Journal, Camping
stories using macaroni recipes were
popular, While the use of pasta in
Itallan cookery remalns a great ethnic

theme,
Good Btart

We have already started off 1972 with
three outstanding breaks:

Good Housekeeping for February has
a half dozen pages in color and six more
in black-and-white with the story “Spa-
ghetti, Macaronl and Noodles, New
Ways With Them."

Famlly Weekly, January 9 issue, ran
a three-page story “What Every Cook
Should Know About Pasta—a Complete
Guide to Spaghettl, Macaroni and
Other Delights plus a few great recipes
with which to use your newfound
knowledge.”
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Woman's Day, February lssue—
Glenna McGinnis has a little booklet in
the center section with 32 recipes all
featuring pasta products. -

It these three breaks alone were
totalled up for value of advertising
space alone it would be over $500,000—
50 we are off to a flying start,

What Every Cook Should
Know About Paste

Marilyn Hansen recently wrote in the
Famlly Weekly Cookbook: “Have you
ever really stopped to look at the vast
selection of spaghetti, macaroni and
egg noodles in your supermarkel?
Imaginative manufacturers have taken
semolina or durum wheat flour, mixed
it with proper amounts of water, knead-
ed, shaped and dried the dough, pro-
ducing 211 the gender of spaghettl,
Macaroni is made with a hole in it; for
egg noodles, they've added egge.

VARIETY
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Casserols Freesing Guide

To freeze: line cassercle or bakin:
dish with heavy-duty aluminum fol',
Assemble casserole as recipe direct:.
Bring foll up over casserole to seal,
folding double down center of casserol:
and at ends. Scal with freezer tape; la-
bel. Freeze right in cas.erole, When
frozen, remove casserole and replace
frozen food package in ireezer for stor-
ing.

To serve: unwrap foil, place frozen
food in original casserole, let stand 3-5
hours at room temperature to partially
thaw. Bake covered at same oven tem-
perature but ¥-1 hour longer than
original recipe Indicates, or until center
of casserole is bubbling.

Budget Ti

Re‘l’d lrooepr:' store advertisements
regularly; take advantage of speclal
sales to buy in quantity items used fre-
quently, Macaronl products are always
low-priced and always good buys,

PASTA USE GUIDE
UsE

Elbow macaronl, shells, Caszseroles

corkscrew (spirelle), bows Salads

and other shapes of same size Soups and Stews
Spaghetti: various sizes, With sauces:

fusilli (twisted spaghetti), meat, poultry, vczetable,
linguine (flat spaghettl) fish or seafood.

Simple side dishes:
with butter or oll,
herbs or grated cheese.

Egg noodles: fine, Casseroles

medium or wide With sauces
Simple side dishes
Soups
Desserts

Pastina and other very Soups

small shapes Children’s meals

HOW MUCH TO COOK?
Spaghetti and macaroni are approximately double in volume after cooking
while egg noodles remain about the same, Eight ounces of uncooked pasta will

usually provide about 4 servings,

PRODUCT COOKED DRY
Spaghettl 5 cups 8 ounces
Elbow macaroni 444 cups 2 cups (8 ounces)
Egg noodles 4 cups 5 8 ounces (about 4 cups)
How To Coolk:
Basic Dirertions for 4 Bervings

1. In a large (6-8 qt.) kettle, heat 8 qts,
water to rapld boil.

2. Add 1 tablespoon salt.

3. Gradually add 2 cups (8 o0zs.) maca-
ronl or 8 ounces spaghetti or 8 ounces
egg noodles (about 4 cups). Be sure
water continues to boil. The rapid and
continuous bolling helps to keep the
pasta moving about so it will cook
quickly pnd evenly,

4. Cook, uncovered,’ stirring occasion-
ally untll tender, Btirring helps to keep
the pasta moving in the bolling water
g0 that all of it will be cooked at the
same time.
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5, Test for doneness by tasting one
plece, Ideally, it should be tender, yet
firm. Cooking time will vary with slze
and thickness of pasta used. Very small
pasta may cook in 2 minutes, some
large shapes may require 15 minutes;
average tlme Iz 8 to 10 minutes. Cook
a little shorter time if the pasta will be
used in a casserole and recelve further
cooking.

6. Immediately drain the pasta in a
colander, Serve as quickly as possible
or mix with other’' ingredients in a
recipe, Do not rinse unless it is maca-
ronl to be used in a cold salad. If so,
rinse with cold water and drain again.

THE MACARONI JOURNAL

-t

T MRME AL e s 2er i gy o

L

dcah it Gl o o A ARG RIS L el L s e i o e Rk s VI

D e e T e e e R

o

WHATEVER SCORE IS PAR FOR YOUR PLANT
WE HAVE THE

DEEP
COLOR

% AVAILABLE NATIONWIDE
% PACKED TO SPECIFICATION
% FROM CONTROLLED FLOCKS

WILLIAM H. OLDACH, Inc.

Flourtown, Pennsylvania 19031

Telephone: 215 - 836 - 7800
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WATCH FOR THE BOOMERANG
IN POLLUTION CONTROL

by

ARCH N. BOOTH
Executive Vice President
Chamber of Commerce
of the United States

Earth, the cnvironmental-
ists have reminded us, is a
“spaceship” in which every-
thing must ultimately be re-
cycled, in one way or another,

So it is. And nowhere is it more important to keep
that fact in mind than in the front lines of the war on
pollution.

The environmentalists demand, quite properly, that
we consider carcfully the long and short-range envi-
ronmental cflects of everything we arc doing, and
cverything we plan to do. But for some reason, many
of them fail to understand that such carcful con-
sideration is equally imperative in the case of pollu-
tion-fighting efforts. Conscquently, we scem to be
acting in haste with insufficient time to repent at
leisure,

The specific cxamples arc already numerous:

e Campaigns to dclay construction of nuclear
power plants will result in the construction of more
fossil fucl plants, which arc much less “clean,” envi-
ronmentally, than the nuclear plants,

e Severe restrictions on the use of leaded gasoline
in Japan resulted in an increase in hydrocarbons in
the air, which worsencd photochemical smog.

o Pressure against phosphatc-containing deter-
gents brought on several substitutes far more danger-
ous than the phosphates,

o Hasty rhandonment of DDT has contributed to
a resurgence of malaria in some parts of the vorld.

And so on.

ow we are confronted with a bill, S, 2770, de-
N signed to climinate the discharge of all pollut-
ants into our waterways by 1985, At first glance that
goal sounds praiseworthy, But what about the costs?
What about the environmental costs?
We cannot “climinate” pollutants any more than

If none of the substances now being exhausted into
the water may continue to be so disposed, something
else will have to be done with them. What? Recy-

cling seems an ideal solution. However, not all things

can be recycled, given the present state of our tech-
nological dcvelopment. And sometimes, cven recy-
cling can cause problems.

t is quite possible that, given the alternative

methods of disposal, less damage would be done

to the total environment by permitting some dis-
charges into some waterways.

Take thermal discharges, normally associated with
nuclear power plants. If the plant is located on a
relatively small lake, bay or river, an increase in the
walter temperaturc might be sufficiently damaging to
enough aquatic life over a large cnough area to make
the environmental cost of the plant prohibitive.

Under other conditions, such thermal discharges
can enrich the aquatic life, fostering biological activity
and fish growth. Heat does not linger in the bio-
sphere. And pollution is relative,

The environmental cost of a particular practice
must be carefully weighed against the social cost of
abruptly halting it, and the environmental conse-
quences of the available alternatives,

Last summer, 30 distinguished scientists from 14
countries met in Stockholm to discuss the results of
their study of man's effect on climate. Some of their
conclusions arc helpful in re-establishing a proper
sense of perspective:

1. Man is not injecting enough carbon dioxide
into the atmosphere to melt the polar icecaps. The
North Pole's icccap is.not melting, and the Antarctic’s
is actually growing. Even if the world's entire fossil
fuel reserves were burned, and the air's carbon
dioxide content doubled, the risc in temperature—
assuming cverything clse were equal—would be no
more than an acceptable two degrees Centigrade,

2, Itistrue that man-made pollutants are entering
the atmosphere in increasing quantities, but no
amount of such pollutants can compare remotely to
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MACO puts the Profit
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H K high tpoed
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walghing, pely bag
forming, filllng, ond
sealing machine — Type
PV 3.
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chine Typs SPM 50,
{Outpyt wp to 30-=one
pound pochoges per
miavie).

-hack In PAS]’A!

If labor Is your biggest expense in packaging
long or short cut pasta products, do something
about it.

Now it's possible to turn out bags or cartons
of pasta products at speeds of 70, 120 or 210
packs per minute using only one operator per pack-
aging line.

These new medium and high speed packaging
machines are made exclusively for packaging pasta
goods by Hofliger 4 Karg, a world leader In ad-
vanced design packaging equipment,

H + K machines offer maximum profit with fea-
tures like electronic scales that accurately weigh
the product before packaging and automatically
reject packages that are too heavy or too light.

Select from H -+ K Machines that form, fill and
seal cellophane or polyethylene bags, either
printed or unprinted, or machines that set-up, fill
and seal cartons. Conveying and transfer opera-
tions are automatic too — from saw to finishad
gackage.

Investigate H -} K aulomalic packaging ma-
W chinery today, See how they can reduce your
labor costs,

such natural forces as erupting volcanoes for effect ] 1

we can climinate any other form of matter or energy. on the climate, 1 Please send me delalls on H 4 K pasta mochiner. i

So the real decision with respect to many pollut- 3, Man's injection of heat into the global atmos- ] 1

i ants is not how to “get rid” of them, but rather, where phere is negligible from every point of view, L] Nama ]

to put them. And that brings us back to the clean Nature, it scems, is tougher than we give her : . :

water bill, credit for, i v i

| ! AMACO, inc. !

' B 2601 W, Peterson Avenus City. -
1 Chicago, lllincis 60645

‘ - 3 i 312/ L0 1-2874 State 2p :
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E'LL be putting in our second
microwave oven soon and step-
ping up the size of our press.”

Vincent  DeDomenico, Secretary-
Treasurer of Golden Grain Macaroni
Company in San Leandro, California
explains.

“A year ago last May at Barilla, in
Parma, Italy I saw the biggest maca-
roni plant in the world, They have tre-
mendous drying ovens 300 feet long.

“These are so big because when they
need more production they just use
existing know-how and make bigger
equipment. That's how they wound up
with such huge ovens and space re-
quirements. Fantastic!

“But, risky, too! One point in that
big line breaks down and everything
stops!

“l saw that size is not the answer.
The only answer is small, compact
units. But I didn't know how to work
« “t thut *ime, you see, I didn't know
mucn aby microwaves.

“Then when I got back here, I heard
that Lipton was drying soup noodles
with microwave. This would L what
we wanted."”

Golden Grain then contacted Micro-
dry Corporation, the manufacturer of
the microwave dryers and took a truck-
load of various kinds of wet pasta to
Microdry's service cenler in nearby
San Ramon. They ran them through
microwave ovens, guessing a bit at
techniques for each different pasta. Re-
sults were mixed.

As he told of it, Mr. DeDomenico
gave one of his quick warm smiles be-
fore saying:

£ LARTEE =
This conventional dryer is obout B0 feet
long and 18 feet high. It's work wos token
over by a microwave oven 23 feet long ond
7 feet high that can turn out twice os much
pasta.
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Microwaves at Golden G

“Some products came out lousy. In
appearance, I mean. Blistered. White.
No housewife would buy them.

“But then some came out good. And
we felt that if some came out good all
could, if we worked at it."

Golden Grain bought a production
size, D15 ruegahertz, 60 KW microwave
unit, capable of drying 3000 lbs./hr. of
macaron] products. This was the only
change required in the production line.
Then with Microdry engineers they
perfected techniques for drying 80% of
their products. This took about a month,

At this writing Golden Grain has
been in production with microwaves
for about six months, Mr. DeDomenico
says, “We're through learning how to
handle microwaves on those products.,”
It's routine and they're now so busy
using their microwave oven to produce
noodles and macaroni they can't spare
it to work out techniques for the rest
of their products. When they get their
second oven Vince feels this probably
can be done. The only problems lef
are with the largest pasta,

Golden Grain Pioneers the Field

Lipton had found how to use micro-
waves on one type of pasta. At Golden
Grain they found it works well on
many types—with one difference. They
did not want the slight puffing that
halves the home cooking time of Lip-
ton noodles. Golden Grain insists on
products that look exactly as they have
looked for years, with a golden or
amber color. And they got this with no
change in flavor or cooking qualities,

“The trickiest part is how 1o use
microwaves without changing product
appearance and cooking qualities”
Vince says.

They succeeded by combining the
new microwave drying with a con-
trolled steam cooling process. The lat-
ter controls cooking quality because it
carries off moisture that migrates to
the surface from the microwaves' In-
terior drying. Also, too much micro-
wave heal will put white spots on it
and pull it.

At this point Microdry solved the
major problem with the idea for a
controlled cooling section.

Made of stainless steel, it fits under
the microwave tunnel. From the oven,
the product drops and passes through
this chamber where hot humid air Is
circulated, The concept proved to be
a very important part of the technique,
yet it is easy to do since critical con-
trol is not required.

TN

Grain

Front view of the microwave ovenm,

Any pasta will check if not handled
properly, With conventional drying
methods it may check, of course, be-
cause all the drying is from the outside
of the product. This trups moisture in-
side; then, as the inside molsture mi-
grates to the nutside of the product, it
expands the outer surface and cracks.

But with microwaves, pasta can
check from a different cause, It dries
ten or fifteen times faster in the tunnel
and the temperature goes quite high.
Tae pasta becomes warmer on the in-
sile than on the outside. A lot of heat
is stored deep in the product and for
some {ime continues to dry out the
small amounts of residual moisture. If
exposed to air right away this product
will check.

So instead it Is taken through the
controlled cooling chamber (patent
pending) in which humidity is kept
high to prevent overdrying of the out-
side surface.

If this cooling technique is not used
with microwaves the drying would re-
quire extremely precise control so as
not to build up too much stored heat.

“Taste? I Think It's Better"

When asked if there was a difference
in the fMavor with the new method, Mr.
DeDomenlico replied:

“We all ogreed it tostes at least as
good. It's slightly cooked, you know,
The heat can rise to 212°F. and there's
some gelatinizing action even though
the macaroni is in the oven only ten
minutes, I think it tastes better than
before."

By the old method temperatures ran
between 110* and 140*° Fahrenheit.
Microwaves raise it to between 180°
and 240°F.

An astonishing result, as at Lipton's,
Is that the bacterial count almost dis-
appears. Weevil infestations also were
stopped—even eggs ure killed.

(Continued on page 38)
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||||ts tllo Imt on
nasta prollnetlon costs

Microwave drying, the first really new development in a long time, has been quielly proven
by some of the largest pasta producers.

B It drles ten times faster W It uses 1/5 the space M It reduces dryer mainlenance to
about one hour a week {all stainless steel) B It improves product quality B It can double
or triple production B Lower cuagtal investment W It generally can be Inslalled without
shutting down the line B Arc ygu ready for it?

CRYODRY

MICRODRY CORPORATION

3111 Foslorla Way, San Ramon, cmi 94583
415/837-9106
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Microwaves —
(Continued from page 36)

The time difference is dramatle, too.
With the old oven It took five to six
hours to dry egg noodles and eight to
ten hours for macaroni products. With
microwaves this is all cut to 30 minutes.

Almost as dramatic Is the savings in
space. The old oven, soon to be torn out,
is eighty feet long. The microwave
oven Is only twenty-two feet long.

And that brings another important
benefit, stressed by Vincent DeDomen-
ico.

With the new ovens they have room
for much more production without
plant expansion. This eliminates con-
struction headaches and costs that
could involve purchase of more land
for expansion, It's easily explained.

In the first place each microwave
oven can produce twice as much prod-
uct as the old steam heated ones. To
that, add the fact that microwave ovens
are so small that when Golden Grain
has to expand they will have plenty of
room for many microwave ovens when
they tear down their old dryers.

Operating Costs

It takes two men all day long to clean
Golden Grain's old style dryers. Now
one man steam cleans the microwave
oven in one hour. “That's a sixteen to
one reduction,” Vince polnts out. “It
puts the oven in production much
quicker and gives us two shifts more
production per week with no more
labor cost.”

The cost of running the microwave
dryer is favorable considering the cost
per pound of product dried. A com-
parison was made between a 1500
pound per hour conventional line and
the 3000 pound per hour microwave
oven and the following costs were de-
termined.

Cost Comparison
Cost Center Conventional Microwave

Utllities $2.60 $2,02
Sanitation 80 04
Maintenance 112 10
Power Tubes — 125
Space 26 .08

$4.67 $3.40

“Changeover from one product to
another is quick,” Vince continued. “It
used to take several hours. Now we
clear the belt in ten minutes and change
dies.”

Operation is simple, too. There is far
less chance for anything to go wrong
then there Is with all the conveyors
in the old wood and fibreglas dryers,
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"Capltal Costs Compare
Very Favorably . ..

« +« It's a stand-off pound per pound
and dollar per dollar. You could buy
the old type equipment for a little less
money but you get less production from
it. And the life of the microwave oven
should be much longer."

Fortunately a lot of Golden Graln's
equipment was getling old and they
were getting rid of it already on a pro-
grammed basis so there was practically
no sacrifice of equipment.

Summing up, Mr. DeDomenico
counted these points off on his fingers:

“Ore—sanitation labor, much less,
Two—maintenance, much less. Three—
service, no problem, Four—less down-
time, Five—takes less space and we
can grow easler.”

He switched to the other hand, “Six
—much less time, which of course can
mean a leap in production. And seven
—no Infestation . . . microblological
count is way, way down.”

Woestern Packaging Exposition

For the first time since 1068, the
Western Packaging Exposition, now in
its 24th year, will return to Los Angeles
this year, it has been announced by
Clapp & Poliak, Inc., the New York
exposition management firm which pro-
duces this biennial event.

The show will take place in the ultra-
modern Los Angeles Convention-Exhi-
bition Center, July 10 through 12, More
than 10,000 visitors from 14 western
s:ates are expected, according to Clapp
& Yoliak,

Companies and agricultural enter-
prises operating in these states budget
approximately five billion dollars each
year for packaging machinery, equip-
ment, supplies, materials, services and
contalners.

Exhibiting companies will demon-
strate inore than 120 different basle
types of such machinery and supplies
and these will be exhibited In hun-
dreds upon hundreds of varlations,

Exhibits will concentrate on demon-
stiating for visitors a wide varisty of
products to cut the rapidly rising unit
costs of packaging, to increase produec-
tion efficlency In packaging and to add
to the sales appeal of various packages.

Considerable emphasis will be placed
on compliance with Federal and local
packaging regulations which are in-
creasing in number and complexity,

Bemis at Packaging Show
Bemis Co., Inc, will display new

product and machinery items from sev-

eral subsidiaries at the National Pack-
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aging Exposition at the New Yeovk Coll-
seum on April 17-20. Sixteen Bemis
subsidiary companles will join the Be-
mis Packaging Dlvision and the Bemis-
Hayssen Machinery Group in four ex-
hibits at the exposition.

Lots of Tomatoes

For Californla growers of tomatoes
for processing, 1071 was a year that
marked the production of the second
largest crop in history . .. close to four
million tons.

Perhaps more significantly, it was a
year in which the California product
continued to gain ground relative to
both domestic and foreign competition,

“The fact that tomato growers in
eastern states had a disastrous ycar
with heavy rains and hurricanes at the
peak of their relatlvely short produc-
tion season has had the effect of in-
creasing the dependence of major can-
ners on California,” Robert Holt, Man-
ager of the Callfornia Tomato Growers
Association, told the Council of Califor-
nia Growers,

Holt said all the leading processors
continued to enlarge their production
facilities in Callfornia, with Heinz more
than doubling production capacity in
recent years. He noted that one canner
closed a larger facility in up-state New
York . . . that the trend is increasingly
towards concentration of production
facilities in Callfornia while eastern
plants are converied for storage and
distribution purposes.

“The key to the Increasing depend-
ence of major vianers on California
tomato producilon is dependability,”
Holt explainert '"Here we have the
land, the waicr, tne climate . . . and
the technology . .. to produce the con-
sistent volume processors require.”

Holt noted an encouraging sign for
tomato growers; per capita consump-
tion is exceeding population growth.

“New producls are making the dif-
ference. Processed tomatoes are a ma-
jor ingredient in operations like plzza
parlors . . . and In Mexican foods,”" Holt
said.

Holt believes devaluation will help
the U.S. tomato industry in the compe-
tition with pastes and purees from the
Mediterranean area.

“And Mexican imports thus far have
had little effect on canning tomatoes,”
Holt added.

Holt reported that Callfornia growers
recelved an average of about $28.00
per ton for canning tomatoes in 1071.
He said growers were generally agreed
that a $30.00 price would be needed this
year to off-set increaséd costs.

Holt looks for 1072 production of 4.2
million tons.
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"T'HE National Macaroni Manufac-
turers Association holds its 68th

Annual Meeting July 16-20 at Del

Joronado, Coronado, California.

Famous Resort

Charming, resplendent Hotel Del
Coronado, has relgned as monarch of
Western resort hotels for three quarters
of a century—yet this majestic estab-
lishment has never been more alluring
than it is today. As a haven for relaxa-
tion and wonderfully varled resort
activities, it has no peer.

The hotel epitomizes the grand man-
ner in a superb garden setting, sur-
rounded by stately trees and framed
between the sparkling Pacific and
Glorietta Bay.

There is a picturesque boathouse be-
longing to the hotel on Glorietia Bay,
just a stroll across Orange Avenue, It
Is the headquarters for sailing, water
skiing, or deep sea fishing by charter
boat.

On the north side of Glorietta Bay is
a sporty municipal golf course,

Beach and Tennis Club

On the hotsl grounds are the com-
plete facilities of the Hotel Del Coro-
nado Beach and Tennis Club with a
heated salt water turquoise pool, ca-
bana circle with poolside sunning ter-
races, champlonship tennis courts, and
acres of white sand and beach. A chil-
iren's wading pool and supervised
slayground are centers for the ener-
getle activities of the younger set.

Crown Foom

The Crown Room ls .:2 hotel's ma-
jestic dining room. An architectural
nasterplece that remains magnificent
ind structurally unchanged since 1888,
it is the expression of the hotel's tradl-
‘onal grand manner. Distinctive Amer-
can and Continental culsine is pre-
sared with pride and care—served with
1air and a flourish.

The Victorian Lounge is a rich-hued
ithowcase for the grandeur of furn-of-
the-century decor and a popular gath-
ering place for guestn.

Other meeting spots include the
Casino Lounge on the terrace level, the
Luau Room featuring Cantonese cul-
sine and beverages with Polynesian
personality, and the Ocean View Room
off the Ocean Terrace, This latter room
1s an Indoor-outdoor lounge where the
pleasing prospect of the blue Paclfic,
‘Point Loma and the tumbling surf
blends with cocktall enjoyment. Danc-
‘Ing is an evening feature In this de-

+lightful room.
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Greater San Diego
Coronado is a part of the Greater San
Diego complex, an area that boasts of
ideal weather, many attractions of nat-
ural beauty, and a most varled resort
center. Without leaving San Dilego
County, you can sample the romance
of an old Spanish mission trail, the de-
lights of mountain resorts and mining
towns, the wonders of the desert. Not
too far away is the fantasy world of
Disneyland, and a short distance down
the freeway is Tijuana in Old Mexico.
Tijuana has a beautiful modern Call-
ente Racecourse offering the thrills of
thoroughbred racing every Saturday
and Sunday. Bullfights are held on Sun-
days. There is also the Callente Grey-
hound Club, jal-alai, and the fascinat-
ing curio shops of colorful Tijuana.
San Diego itself offers the world-
famous San Diego Zoo and Balboa
Park, with unique exhibits and striking
acenic delights, Misslon Bay Aquatlc
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Park is a ranking mecca for small boats
and sailing craft. Sightseeing points of
interest include Cabrillo National Mon-
ument at the tip of Point Loma, the
promontory that shellers San Diego
Bay from the Pacific. This is where
Juen Rodriguez Cabrillo marked his
discovery of the Callfornia coast in
1542,

Up the coast a little way is La Jolla,
with its winding streets and stalrstep
topography, dotted with lovely homes,
gardens, quaint and chic shops and
apartments,

Tours of Navy ships ol the Broadway
Pier in downtown San Diego are avail-
able on most week-ends. You can also
visit the Marine Corps Recruit Depol
on Friday afternoons for a colorful
regimental recruit parade. San Diego
Harbor excursions offer views of our
mighty Navy.

Come, Enjoy It!




Completely re-designed

with features that make them
THE MOST RELIABLE
IN THE INDUSTRY!

New Conveying system never stops.

Product moves slowly and continuously from
spreader to accumulator. No starts and stops.
Simplified design means greater rehabilty
since there i1s less wear than conventional
“stop and go dryers

% Product is consistently excellent

because drying action 1s always sleady. You 1t
can count on the product 1o come oul with i ,

appealing color and texture. Uniform and ]

straight every time. Ideal for handing with | “-i

automatic weighing. transporting and pack- Each spaghett slrtand travels exactly the same path
aging machines g ot t

|

Climate zones are
positively separated.

Extremely tight enclosure with Buhler patented
“Delta T" control allows high lemperalure.
high hurmidity drying environment.

Capacity range 500-4,000 Ibs/hr.
Standard stick lengths: 60 or B0 inches.

Ask for details

on the built-in reliability of Buhler dryers and
other macaroni equipment. Call us or write:
The Buhler Corp.. 8925 Wayzata Bivd., Min-
neapohs. MN. 55426, (612) 545-1401/
Eastern Sales Olfice. 580 Sylvan Ave.. Engle-
wood Cliffs. NJ. 07632, (201) B71-0010/
Buhler Bros. (Canada) Ltd. Don Mills.
Ontario. (416) 445-6910

.
S ! e s o e Super sanitary design. easy maintenance A0
¥ ] panely swaing out 1o sy o L[ IR

NEW BYHLER LONG GOODS DRYERS : ' e Gt s gyt

are built to give performance you can rely on' i 3 ! g o e T R e

Operation ol entire dlyt‘l]lll(‘ ’ :

3 % n c
shown above 1s controlled i . B e : Complere
from one location B Ay e Macafoni
: : Plants by

e, 1972




!
3
i
B
&
:

L

JEna——"

sl S

New President of
Delmonico Foods

Joseph P. Viviano has been elected
President of Delmonico Foods, Inc,
Louisville, Ky., a subsidiary of Hershey
Foods Corporation, Hershey President
Harold S. Mohler announced. Viviano
succeeded his father, Peter J. Viviano,
who had been serving as Delmonico
President since 1058, on February 1.

A native of Loulsville, Joseph Viviano
Jjoined Delmonico in 1860, was named
Treasurer in 1068 and Vice President in
1068. He Is the grandson of Joseph T,
Viviano, who founded Delmonico in
1828.

Honor Graduate

The new president is a 1859 honor
graduate of Xavier University, where
he recelved a bachelor of sclence de-
gree in business administration. He was
a member of Xavier's 1958 NIT Cham-
pionship Basketbal! team and, prior to
graduation, broke several of the Uni-
versity's career scoring records.

He is a director of Delmonlco, Louis-
ville Water Company, Inc, and Inde-
pendent Boxmakers, Inc. and a mem-
ber of the Xavier University Board of
Governors and the Unlversity of Louis-
ville Associates.

Viviano is married to the former
Paulette Joyce, also a native of Louis-
ville. The couple has three children.

Retiring President

I’eter Viviano joined the firm in 1932
and later served ms Secrelary before
being named President in 1858. He also
served two terms as President and three
terms as Vice President of the National
Macaron! Manufacturers Assoclation.
He was educated at Xavier University
and the University of Loulsville.

Delmonico, a leading manufacturer
of pasta products in the Kentucky,
Tennessee, West Virginia, Indiana and
Ohlo region, was originally founded as
the Kentucky Macaronl Company. It
adopted Its present name in 19046 and
was acquired by Hershey Foods Corpo-
ration in 10640,

Prince Campaign

Prince Macaronl Mifg. Co., Lowell,
Mass., is rotating three 30-second TV
commercials in a $500,000 campaign of
local spot announcements to promote
Prince spaghettl, prepared spaghetti
souces and new curly egg noodles. The
spots are programmed in or adjacent to
almost every major TV “Special” sched-
uled in the New York, Boston, Provi-
dence, Springfleld, Hurtford/New
Haven, Chicago nnd Datroit markets
starting with the Gershwin Bpecial
hosted by Jack Lemmon right on
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MNew York City Broker Menored—Steva Cosentino (second from right), with
Nixon Corp. of New York, was nomed by Golden Groin Macaroni Co. as Its outsta

erman-
ing food

broker for 1971 "'for nanIIoncl merchondising efforts'’ on behalf of Golden Grain products.

Toking part in the "Bro
Knﬂhr, Eastern sales m

er of the Year Award presentation were (from left); Bernard
anoger; Dr. Mark DeDomenico, ossistant to Golden Groin President

DeDomenico, ond Tominic Forte, National sales manoger. Cosentino was honored at

||'Il ;ro:a Hotel in New York during the recent National

vention,

ood Brokers Association con-

through the Academy Awards this
Spring—including the XI Olymplc
Winter Games coverage.

The campaign, by Venet Advertising,
Inc, New York, [tr Prince includes
other TV Specials, such as Bob Hope's
Christmas Show, Peggy Fleming, BBC's
six part series “The Search For The
Nile," National Geographic Specials,
Johnny Carson Scandals, Hallmark
Hall of Fame's “Harvey,"” Tennessee
Ernie Ford, Harlem Clobetrotters, Neil
Diamond, Bill Cosby's “Weird Harold"
and Jock Paar,

30-second announcements are sched-
uled, January through May, on WNBC-
TV in New York, WBZ-TV in Boston,
WJAR-TV in Providence, WWLP in
Springfield, WTIC and WHNB-TV in
Hartford/New Haven, WCSH-TV In
Portland, WMAQ-TV in Chicago, and
WWJI-TV In Detroit.

Boy Running

Prince commercials to be featured
will, of course, include the “boy run-
ning” spaghettl spot which follows an
Italian boxy, Anthony Martignetti, run-
ning through the sireets of Boston's
North End. A second spot, the recently
produced Spaghetti Sauce commercial
ties-in with Prince's new labeling on
the completie line of different flavored
sauces featuring a stylized pair of eyes.
“For I Only Have Eyes For You" is the
musical theme which accompanies the
animated “extravaganza” A nostalglc
female trio, reminiscent of the An-
drew's Sisters' close harmony, accom-
panies jars with plumed headdresses as

Al e L e e s R L3 T e b a4

they do a Busby Berkley routine on a
moving slairway.
Curly Egg Noodles

The third, a new commercial intro-
duces Prince's New Curly Egg Noodles,
featuring a stralght-forward demon-
stration of the advantages of this new
innovation vs. flat noodles, not just be-
cause of its different shape, but to make
cooking, serving and eating noodle:
easier and more fun,

Backing up the introduction of Ne¢ -
Curly Egg Noodles, Prince will n
1000 line ads and a series of small spa
reminder ads (four 28-line ads that &
pear in the same issue but on differe:
poges adjacent to food store ads featu
ing the product) in New England, Ci
cago and Detroit markets. The 1000 li:
ad insertions feature an in-ad “10¢ O:
store redeemed coupon to induce tri
usage.

In addition to the TV compaign a
introductory newspaper campaign {
Curly Egg Noodles, Prince will n
200-line newspaper ad insertions a1
60-second radlo announcements, featu -
ing various consumer promotion offe 3
on the Pasta and Prepared Spaghet.l
Sauce brand lines in selected marke!s
within the New England area.

The Prince agency, Venet Adveriis-
ing, Inc., headquariered in New York,
created the Winter/Spring TV, radio
and newspaper campaigns,

Lioyd Skinner to Be Honored

City of Hope Humanitarian Award
Banquet will be held at Hilton Hotel,
Omaha on April 19,

—_—— T -
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Flock Culling
Legislation Proposed

The Wall Street Journal reports: This
might be the year Congress decides the
chicken comes before the egg.

That's bad news for laying hens, be-
cause it means millions of them could
be transformed Into chicken soup or
chicken pot pies before their time. But
for egg producers facing economic dis-
aster as the result of the lowest prices
in three decades, it could be very good

. news indeed.

What an apparent majority of the

| producers want s federal legislation

granting the Agriculture Secretary

. power to order culling of flocks with
10,000 or more birds, Under a proposed
* bill backed by some 45 produce organi-
. zations, the Secretary would act if the

average farm price for eggs remained
below production costs for a B0-day
period, and if requested to intervenc
by a 15-member egg Industry adjust-
ment board representing all classes of
producers and geographic areas. The
objective would be to bring egg prices
back to the cost level, but no higher.

The culled hens could be sold for
slaughter through regular commercial
channels. Egg producers would have
to register the size of their flocks with
county Agricultural Stabllization and
Conservation Service offices. Buyers of
the poultry would certify the slaughter
to the producers, who would turn this
information over to the county offices.
Violators would be subject to civil
penalties of up to $5,000 a day.

Unlied Egg Producers

United Egg Producers, an Atlanta-
based egg marketing cooperative that
has been the proposal's prime sup-
porter, insists consumers wouldn't be
hurt by such a “fowl adjustment pro-
gram” (some on Capitol Hill are calling
it “henlcide”) even though it might
boost retall egg prices a bit over the
short run. Over several years, egg
prices would average lower. Willlam
Henry, a Georgla State University man-
agement professor, argues in the co-
operative's behalf:

“Cyclic price patterns increase the
cost of doing business over time,” Mr.
Henry says. “There is wastage of facili-
ties and flocks as the indusiry over-
bullds and then goes into a cutback.”

That egg producers want to stop rid-
ing a price roller coaster is itsell a sur-
prising turn for an industry that has
been one of the nation's purest exam-
ples of free market capitalism. Egg
producers “understand the rules of the
game as far as supply and demand and
price fluctuations go," Harold Peck, a
spokesman for Midwest Egg Producers
Cooperatlve Association, told a Senate
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Agriculture subcommittee. But whal
they face is “an economic burn-out . . .
of such magnitude that it threatens to
bankrupt the entire industry.”

Vaccine Breakihrough

Ironically, it was a scientific break-
througli—development of a vaccine for
Marel:'s Disease, a poultry killer—that
has helped prolong the current egg
price depression. Use of the preventive
caused the laying rate per bird to jump
some 2.5% in 1971, That's a sizable ad-
vance considering the approximately
328 million layers in production on Jan.
1 and record U.S. output last year of
approximately 72 billion eggs, 2.2%
more than the previous record set in
1870.

The industry is troubled by the usual
cyclical overproduction resulting from
peak egg prices In 1968 and early 1870,
Wholesale prices have dropped from
more thon 70 cents a dozen at New
York then to less than 30 cents a dozen.
And even more basic, egg producers
say, is public resistance to the high-
cholesterol egg because of a possible
link with heart disease.

The current egg price depression, by
rallying producer support, could be a
major factor in getting n henicide bill
through Congress this year. Plans for
controlling eggs got as far as the Sen-
ate Agriculture Committee at least
three times during the 19680s but always
foundered on opposition within pro-
ducer ranks.

Bcant Attention

The scant attention the Senate bill,
known as the Egg Industry Adjustment
Act, has attracted so far in Washington
is helping, too. Consumer groups and
thelr Capitol Hill allies could sound the
alarm over layer culling. Indeed, the
New York City Department of Con-
sumer Affairs already is warning that
the bill might produce “an upward spi-
ral” in retail egg prices and ultimately
leave the egg producer no better off
than now. But if serious controversy
doesn't develop, urban and suburban
lawmakers would find it relatively easy
to vote in favor of a measure intended
to keep many small producers from
being forced out of business, backers
believe.

Although the Senate Agricultural
Production subcommittee still Is con-
sidering the legislation, its approval
as well as that of the parent Agricul-
ture Coramittee appear reasonably cer-
toin at this point. Sponsorship by Chair-
man Herman Talmadge, whose home
state of Georgia is the nation's No. 2
egg producer, certainly doesn't hurt the
bill's chances. The House Agriculture
Committee, for its part, won't act until
after a favorable Senate floor vote, but

Chairman Bob Poage (D., Texas) is
likely to favor a similar version, one
House committee source believes.

Crucial Test

One crucial test for the Senale bill
was the question of its support by the
Nixon administration, which has gen-
erally favored the fewest possible re-
straints on producers. That was settled,
however, when Agriculture Under Sec-
retary Phil Campbell, a one-time Geor-
gia agriculture commissioner and well-
known friend of the poultry industry,
appeared before the subcommittce.

Citing the “disastrously low prices,”
Mr. Campbell viewed the Talmadge bill
as a way to stabilize egg prices “while
providing producers with a reasonable,
but not excessive, return.”" The depart-
ment ordinarily wouldn't favor regu-
lating production through slaughter of
productive fowl, he said. But the
slaughter in excess of normal culling
rates might be as little as 1% each time
the program was activated, and no more
than 5%, Mr. Campbell estimated.

The department does want the pres-
ent bill amended, though, to limit lay-
ing-flock bulldup Immediately follow-
ing a cutback order, as well as to let
producers decide by referendum whe-
ther the program should operate, The
American Farm Bureau Federation, the
largest farm organization, wants simi-
lar changes as the price of its support.
Because of the financiol emergency con-
fronting egg producers, the Agriculture
Depariment “wouldn't object"” to an
initial start-up of culling prior to a
confirming referendum, Mr. Campbell
added.

Opposition from Poultry
And Egg Institute

In line with instructions from its
Board of Directors, the Poultry and Egg
Institute of America filed a stalement
explaining why It is not supporting the
Egg Industry Adjustment Act (S, 2895).

Signed by Hugh Purnell, Purnell's
Pride, Inc., Tupelo, Miss., chairman of
the Board of Directors, and Harold M.
Williams, president, the statement said:

“The Pouliry and Egg Institute of
America is the only national trade asso-
ciation that serves and speaks for the
total poultry and egg industry.

“It has the broadest membership of
any organization in the Industry.

“It includes breeders, hatcherymen,
producers, handlers and processors, and
marketers of eggs and poultry. Is
membershlp is made up of persons, co-
operatives, and corporations. More than
1,300 of our members are “quotu” pro-
ducers (voting members), whose pri-
mary Interest is concerned directly with

(Continued on page 45)
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Opposition —

1Continued from page 43

production. The overwhelming bulk of
these producer members are on the cgg
side of our industry.

*A majority of our Board of Directors
met December 9, 1071 to review this
proposed legislation. It was explored in
depth and debated extensively. Upon
motion, duly made and seconded, it
was agreed to submit to ull directors,
by mail, & motion to support S. 2895
This delay was allowed to permit diree-
tors to get a better feel of members'
opinions and to let varivus stale groups
hold meetings.

“Directors were required to cast their
ballots by January 1, 1972 and the bal-
lots were sent directly to our auditors, a
public accounting firm. The vole. as
certified by our auditors, was 41 to 19
not to support the Egg Industry Ad-
justment Act.

Primary Interesis

*Our Board of Directors currently
consists of T4 members from 36 states.
Half of them, according to the by-laws,
must represent those whose primary
interest is the production of poultry
and eggs.

“Forly-seven directors are from pro-
prictorships, firms, or cooperatives who
own egg-producing hens. They would
be classed as producers under this pro-
posed legislation und would be uffected
by it. In some instances, egg produc-
tion may not be the primary industry
interest of these directors, but they do
have sizable investments in egg produc-
tion and are vitally interested in pro-
ducing eggs at u reasonable profit.

“It is fair to suy that producers of
shell eggs are amply represented on
the board with representation ranging
from a small producer-director owning
20,000 hens, to o larger independent
producer-director owning 300,000 hens,
to a farm-cooperative-director whose
members own 4 million hens.

“In its consideration of this proposed
legislation the Board recognized that
two main points had to be weighed.

“One was the current plight of the
egg business.

“The other was the long-range im-
pact any proposed legislation could
have on the fundamental character of
the poultry and egg industry.

Mandatory Slaughter

“The purpose of the legislation is to
authorize mandatory slaughter of fowl
in moments of over-production of eggs.
The Secretary of Agricullure would be
authorized to create o 15-man industry
board of egg producers, An egg pro-
ducer is defined as anyone owning lay-
ing fowl engoged in the production of
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commercial eggs. The broiler industry
would not be covered.

“Flocks under 10,000 and 10,000 birds
or larger flocks may be exempted by
the Seeretiary, but this exemption is not
mandatory.

“Any time industry would experience
three consecutive 30-day periods when
producers receive average cgg prices
below the average cost of production o
fow!] liquidation program would be put
into effect.

“There is a voncern that this could
work 1o the disadvantage of an above-
avernge producer whose costs of pro-
duction are lower and thus his vpera-
tion could be profitable.

“What of the man, too, who is pro-
ducing especially for a specific market?

“Egg producers would be required to
slaughter a specific percentage of their
hens. The liquidation process would
end following at least three consecu-
tive 30-day periods when the scasonally
ndjusted farm price goes over the cost
of production.

No Referendum

“The bill dees not provide for uany
producer referendum and this lack
of o right to vole by producers is con-
sidered by many as a major stumbling
block to this proposal. The bill would
expire two years after enactment unless
renewed.

“The Secretury would be authorized
o require egg producers Lo register, o
file reports concerning their production,
prices and costs of production, and to
keep books and records. He would alsv
be authorized to examine all records,
including income tax reports, deemed
relevant by the Secretary, und to make
such investigation as he deems neces-
sury to cuarry out the acl.

vSome producers feel that the bill
would give producers an incentive 1o
house more layers than are needed (s
a hedge against government-ordered
kill-ofTs in the future). Would this not
then encourage over-expansion, instead
of checking it?

“The egg industry has been a long
time opponent of government central-
jzed controls. Many in industry are
worried that this would be a foot-in-
the-door for further government con-
trols,

*One thing is certain, Mr. Chairman.
Egg producers are sharply divided over
this legislation,

How Egg Products Inspection
Act Affects Shell Eggs

The second part of the Egg Products
Inspection Act, which goes into effect
July 1, is explained in brief in the new
U.S. Depurtment of Agriculture flyer,

“Shell Eggs and The Egg Products In-
spection Act.”

The first part af the Act, which went
into effeet last July 1, deals with egg
products. The second part controls the
disposition of what the Act terms “re-
stricted eggs™—choecks, dirties, leakers,
incubator rejects, and  loss epgs. In
effect, the Act requires that eggs be
U.S. Grade B or better 1o move into
consumer channels. As o result, the Act
affects egg pocking plants, producer-
packers, hatcheries, and foud businesses.

If you're in any of these categories,
you may come under the law. “Shell
Eggs and The Egg Products Inspection
Act” will tell you whether you do, and
if so, what will be required of you. The
new publication also tells you where
to go for more information.

If you must comply with the regula-
tions of the second part of the Act, you
must do so by July 1, so send for “Shell
Eggs and The Egg Products Inspection
Act,” (C&MS-15). Write to C&MS In-
formation Division, U.S. Department of
Agriculture, Washington, D.C. 20250,

Poultry and Egg Institute

Morris Schneider, Chalrman of the
Institute’s Egg Products Commiltee, is
wriling breakers who are not now
members of the Institute, pointing out
the advantages of being 4 member.

A new, simple, and rapid technique
for identifying Salmoncella and enter-
ic organisms was demonstrated al the
recent Egg Produets Quality Control
School. It involves using Colub's Auxo-
tab u prepared cord on which purified
cultures are pluced. The color devel-
oped then identifies the bacteria group.

The Institute recently  announced
that its rule booklet, "How to Prevent
Accidents,” is not only in its third print-
ing, but is also availuble in Spanish,
The Institute's safety Committee is 1o
be commended for prepuring the book-
let, and for mulliplying its usefulness
for the benefit of Spanish-speaking em-
ployees. These booklets are 3h¢ each
for 1-89 copies; 30 cach for 100 or
more. Orders should be sent direct to
Mr. Bruce Dutton, Poultry & Egg Insti-
tute of America, 7 Eust Madison Street.
Chicugo, 1llinois 60603,

Plentiful Eggs

Eggs will be the feature of the U.S.
Department of  Agriculture’s Plentiful
Foods List for April.

Other plentifuls on the April list un-
nounced by USDA's Consumer and
Marketing Service are: milk and dairy
products: canned crunberry sauce and
cranberry juice cocktail: frozen concen-
trated prape juice and canned grape
juice; cunned applesuuce and  apple
juice: cunned pears; prunes and prune
juice: and potatoes und potato products.
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DURUM PRODUCTS

A DM MILLING CO., Box 7007, Shaw-
nee Mission, Kansas 86207, Manu-
facturers of Comet No. 1 Semolina,
Romagna Granular, Goldenglo Fancy
Durum Patent Flour, Palermo Durum
Flour, See ad page 5.

AWBRER MILLING DIVISION, Farmers
Union Grain Terminal Assoclation,
St. Paul, Minnesota 55165, Telephone:
Area Code 612, 646-9433. Manufactur-
ers of Venezia No. 1 Semolina, Im-
peria Durum Granular, Crestal Dur-
um Favncy Patent Flour, and Kubanka
Durum Flour., See ad page 11.

CONAGRA-MONTANA, INC,, 2201 E.
7th Street, Oakland, California 94608.
Silver Bow Brand—Sack or bulk.
Walter Nisbet, Sales Agent.

GENERAL MILLS, INC,, Sperry Divi-
slon, Bakery Flour Sales, Western
Region, P.O. Box 10-730, Palo Allo,
Californla 94303, Manufacturers and
distributors of Royal and Golden
Durum Granulars; Sperry Macaroni
Flour; Durella Semolinz No. 1; Exal-
to and Santa Durum Clears.

INTERNATIONAL MULTIFOODS
CORP.,, Durum Product Division,
1200 Investors Building, Minneapolis,
Minnesola 55402, Manufacturers of
Duregg Egg Noodle Mix, Como No. 1
Semolina, Capital Durum Granular,
Capital Fancy Durum Patent, Ravena
Durum Patent, Bemo Durum First
Clear and Naples Durum Second
Clear. General offices in Minneapolls;
sales offices in New York and Chi-
cago. Principal durum mills in Bald-
winsville, New York, and St. Paul,
Minnesota. See ad on Back Cover.

NORTH DAKOTA MILL AND ELE-
VATOR, Grand Forks, North Dakota
58201, Manufacturers of Durakota
No. 1 Semolina, Perfecto Durum
Granular, Excello Fancy Durum
Patent Flour, Nodak Durum Patent
Flour, Red River Durum Flour, and
Tomahawk Durum Flour. General
Sales Office: Grand Forks, Don Gil-
bert Sales Manager (701) 772-4841;
District office: in Stlllwater, Minne-
sota: Ray Wentzel (612) 438-5662; in
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BUYERS’

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

Haworth, New Jersey: John Tobia
(201) 384-3862; in Scotch Plain, New
Jersey: Lou Viviano (201) 764-8031;
in Louisville, Kentucky: Lewls Jones
(502) 634-4713; in Coral Gables, Flor-
ida: Harry Bailey (305) 446-7910. See
page 13.

PEAVEY COMPANY FLOUR MILLS,

860 Grain Exchange, Minneapolis,
Minnesota 55415, Manufacturers of
King Midas No. 1 Semolina, King
Midas Durum Granular, King Midas
Durum Fancy Patent Flour, Kubo
Durum Fancy Patent Flour, Uno
Durum Patent Flour, Durambo Dur-
um Flour, Durum-Soya Blend Flour.
General Sales Office: Minneapolis,
Robert H. Cromwell, Vice President,
Durum Sales (612) 333-0177; District
office in New York: David F. Wilson
(914) 6(4-8773; In Chicago: William
H. Grady (312) 631-2700, See ad pages
20-27,

EGGS

ARMOUR FOOD COMPANY, Grey-

hound Tower, Phoenix, Arizona
85077. Frozen, dried or fresh liquid
dark color yolk or whole eggs pro-
duced from Armour’s own controlled
chicken flocks. When theee contented
hens lay an egg it is rushed to new
and modern egg breaking plants
where they are inspected, candled,
and In just a few hours, frozen in the
attractive Cloverbloom container.
There are no quality problems with
such fresh eggs, but to be sure; they
are pasteurized, homogenized, and
continually tested. Natural or spray
dried cheeses, creams, olls, butler and
milk products; along with fresh and
smoked meat products. Contact Bob
Smith at (602) 248-5006 or Ernle
Norden at (602) 248-5915. Ad page 29.

BALLAS EGG PRODUCTS CORPO-

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

V., JAS. BENINCASA COMPANY, First

Natlonal Bank Bullding, Zanesville,
Ohio 43701, Packers of frozen and

GUIDE

dried egg products. High color yolks
available, Plants in Louisville, Ken-
tucky; Bartow, Florida; and Farina,
1llinols,

HENNINGSEN FOODS, INC., 2 Corpo-

rate Park Drive, White Plains, New
York 10604 (914) 604-1000. Manufac-
turers of free flowing egg yolk sollds,
free flowing whole egg solids, de-
hydrated chicken products, dehy-
drated beef products, dehydrated
ham products, dehydrated turkey
products. Technical assistance avail-
able. Samples sent on request. For in-
formation, contact: John T. Henning-
sen, Roy N. Nevans, Vito J. D'Agos-
tino. Sales offices in each of the maj-
or cities in the United States, in
Western Europe, in Japan, in Mexico
and in South America.

MONARK EGG CORPORATION, 601

East Third Street, Kansas City, Mis-
souri 64108, Manufacturers and pack-
ers of all dried and frozen egg prod-
ucts, Speciallzing in dark color for
the noodle trade. Continuous U.S.D.A.
inspection. Main office located in
Kansas City. Brand name: Monark.
Drying and breakiag plans in Mis-
sourl and Kansas. Sece ad page 49.

MARSHALL PRODUCE CO., The Egg

Products Div. of Marshall Foods, Inc,
P.O. Box 1088, Marshall, Minnesota
56258, (507) 532-4426. All types of ege
solids and blends, including whole
egg solids, free flo & standard; egg
yolk sollds, free flo & standard; egg
white solids, spray and pan dried
Three planis—warehouse stock from
coast to coast. Ad Page 44.

WILLIAM H. OLDACH, INC,, P.O. Box

337, Flourtown, Pennsylvania 18031.
Packers and distributors of frozen
and dried egg products. See ad page
17

SCHNEIDER BROTHERS, INC. Chl-

cago office: 815 N, Carpenter St, Chi-
cago, Illinois 60607, phone 312-6668-
3535, Chicago plant: 323 N, Carpenter
Street, Chicago, Illinois 60607, phone
312-226-8368. Birmingham office and
plent: PO, Box 1680, Birmingham,
Alabama 35201, Processors of frozen
eggs since 1916, Broker, Chicago Mer-
cantlle Exchange,
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EGGS

MILTON G. WALDBAUM COMPANY,

Wakefield, Nebraska 68784, Phone:
402-278-2211, Dried whole eggs. Dried
yolks (color specified); frozen whole
eggs (color specified); frozen yolks
(color specified).

MANUFACTURING
EQUIPMENT

ASEECO CORPORATION, 1830 West

Olympic Boulevard, Los Angeles,
California 90008, (213) 385-0001.
Manufacturers of complete sanitary
storage systems for noodles, cut goods
and specially items: Aseeco-Lift buc-
ket elevators, vibrating conveyors
and accumaveyors. Engineering de-
sign and plant layout for complete
macaronl plants from storage to
warehouse, electrical engineering,
cu.trol panels, supervision and instal-
lation of all equipment.

DOTT. INGG. M, G. BRAIBANTI &

COMPANY, Largo Toscaninl 1, Mi-
lan, Italy. U.S.A. and Canada repre-
sentative; Werner/Lehara, Inc, 60
Fast 42nd Street, New York, N.Y.
10017 and 3200 Fruitridge N.W,
Grand Rapids, Mich. Manufacturers
of completely automatic lines for
long, twisted, and short goods. Pro-
duction lines from 5,000 to more than
100,000 pounds in 24 hours. Pneu-
matic flour handling systems. All
types of specialty machines, includ-
ing ravioli and tortellinl, Free con-
sultation service for factory layouts
and engineering.

THE BUHLER CORPORATION, 8825

Wayzata Boulevard, Minneapolis,
Minnesota 55426, Planning and engi-
neering of complete macaroni faclo-
ries: consulting service. Manufac-
{urers of mucaroni presses, spreaders,
continuous Jryers for short goods,
noodles, lony goods and iwisted
goods, automatic accumulators for
short, long goods and noodles, die
cleaners, laboratory equipment. Com-
plele flour and semolina bulk hand-
ling systems. Sales offices at 580 Syl-
van Avenue, Englewood Cliffs, New
Jersey 07632; phone (201) 871-0010,
and Buhler Brothers, Ltd, 1925 Les-
lle Street, Donn Mills, Ontario,
Canada. Phone (416) 445-6010.

CLERMONT MACHINE COMPANY,

Div. of Clermont Operating Corp. 280
Wallabout Street, Brooklyn, NY.
11208. Manufacturers of automatic
continuous lines short and long cut
pasta; entirely automatic noodle, next
and coll lines (no trays); conventional
und fast drying cycles with pre-dryer
and finish dryers including bucket

and cleat conveyors and many other
food processing machinery.

CONSOLIDATED BALING MACHINE

COMPANY, 162 Sixth Street, Brook-
lyn, N. Y. 11215, has issued a new
catalog sheet illustrating end de-
scribing baling presses and compac-
tors that produce dense compact
bales from waste materials such as
paper cardboard, metal scrap, plastic,
ete. All Consolidated machines are
completely self-contained with pump,
motor and controls incorporated into
each unit. Write Department MJ4 for
Bulletin G12. Sales otfices: R. B. Po-
micple, 1485 Bayshore Blvd, San
Francisco, Calif. 04124; phone (415)
467-7120. Goldberg & O'Brien Elec-
tric Co,, 1410 S. Clinton St,, Chicago,
Ill. 60607; phone (312) 820-3300. Sce
ad page 49.

DEFRANCISCI MACHINE CORPORA-

TION, 46-45 Metropolitan Avenue,
Brooklyn, N.Y. 11237 Full range of
automatic lines of machinery for both
short cuts and long goods Including
lasagna, from 500 to 5,000 lbs. Auto-
matic long goods cutters, automatic
sheet formers and noodle cutters.
Drying rooms. Die washers, dry egg
feeders, hydraulic tube cleaners, and
conveyors. Direct canning spreaders
for filling spoghetiti at a pre-deter-
mined quantily directly into cans.
Sanitary, hose down, presses, Concen-
tric  extrusion dies, Twenty-flve
pounds per hour Laboratory Ex-
truders. Pilot and production ex-
truders for snack foods and cereals.
See ad pages 6-7.

HOSKINS COMPANY, 500 E. Park

Ave, Libertyville, Illinois 60048.
Sales representatives for: DeFranciscl
Machinery Corp., manufacturers of
macaroni machines; Autoprod, Inc,
manufacturers of plzza and frozen
casserole machinery; Semco, manu-
facturers of bulk flour handling sys-
tems; Aseeco, manufacturers of food
conveying aond storage equipment.
American Sanitation Institute, a di-
vision of the Huge' Co., sanitation
consultants.

MEYER MACHINE COMPANY, P.O.

Box 5090, San Antonio, Texas 78201,
Manufacturers of Simplex Conveying
Elevators, Vibra-Flex Conveyors, all
types of conveying and elevating
equipment, special dryers for maca-
roni and noodles. Factory Sales Man-
ager: Perry Watts, AC 512, 734-5151.
Sales Representatives: Eastern, PME
Equipment, Inc, AC 20, 687-5020,
Unlon, N.J.; Mid-western, Clayton-
Tomel & Associates, AC 312, 463-3600
Chicago; Western, Industrial Vibrator

AMACO,

& Machinery Co, AC 416, 687-3000
Burlingame, Calif. See ad page 31,

SOBROOK MACHINE, Division of Vol-

pl & Son Corp., 544 3rd Avenue,
Brooklyn, N.Y. 11215, Phone: 212-489-
5022. Complete line of noodle cutting,
ravioli, capelletti and gnocchi ma-
chinery; drying units; cutting ma-
chines; continuous production presses
and sheeters; 25 to 250 lbs, per hour.
Complete line of Giacomo Toresani
Machines.

DIES

D. MALDARI & SONS, INC,, 657 Third

Avenue, Brooklyn, N.Y, 11215, Phone:
212-400-3555. Specializing in exiru-
sion dies for the food industry. See
ad page 9.

GUIDO TANZI, INC., 6017 Milwaukeas

Avenue, Niles, Illinois 60848. Phone:
(312) 647-8630. Manufacturers of all
types of dles. Speclalists in teflon
dies. See ad page 21,

PACKAGING
EQUIPMENT

INC.,, 2601 West Peterson
Avenue, Chicago, Illinols 60645. De-
signers and distributors of all types of
welghing, bag-making, filling und
carloning equipment for all branches
of the macaroni trade. Ad page 35.

TRIANGLE PACKAGE MACHINERY

CO., 6655 W. Diversey Avenue, Chi-
cago, Illinois 60835, Triongle supplies
a complete range of models of verti-
cal, form, fill, seal bag machines suit-
able for operation on both supported
and unsupported films. Bag sizes to
14" x 23" may be accomplished with
this machine. Bag machines for the
full varlety of short cut macaroni and
noodles are available.

Triangle also supplies the Flexi-
tron Net Weighing System which
may be utilized In conjunction with
these vertical, form, fill, seal units,
fenturing the famous Flexitron weigh
cell, together with sophisticated prod-
uct and handling capabilities. This
system offers exceptional operating
speeds and accuracies. Other fillers
may be furnished with the form, fill,
seal machines in accordance with the
product characteristics.

Triangle also supplies the Gaubert
Scale for the net weighing of long cut
spaghetti or other products. Such
scales may be combined with carton-
ing equipment or with the Gaubert
Wrapper for overwrapping of this
product in polyethylene or supported
films, District offices are located con-
veniently around the country.
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PACKAGING
SUPPLIES

DIAMOND PACKAGING PRODUCTS
DIVISION, Diamond International
Corporation, 733 Third Avenue, New
York, N. Y. 10017. Creators and pro-
ducers of multi-color labels, folding
cartons and other packaging materi-
uls: point-of-purchase displays, out-
door posters, booklets, folders, ban-
ners and other advertising materials.
Sales offices in 28 principal citles offer
nationwide package design service
and marketing consultation. Nine
manufacluring plants are strategical-
ly located coast to coast. See ad In-
side Back Cover.

E. 1. DU PONT DE NEMOURS &

COMPANY, INC, Wilmington, Dela-
ware 18898, The principal films from
Du Pont used for packaging maca-
roni and nocdles are: Du Pont “K”
307 cellophanes, 2-in-1 polyethylene
bag films, “Clysar" polyolefin films,
plus laminations of “K" cellophane/
“Clysar." Regional Sales Offices: East
Orange, New Jersey; Des Plaines, 1)1i-
nois; Atlanta, Georgia; Brisbane,
California.

FAUST PACKAGING CORPORA-

TION, 100 Water Street, Brooklyn,
New York 11201, Creators and manu-
fucturers of multi-color cartons and
promotional material for macaroni-
noodle products and frozen foods.

MUNSON BAG COMPANY, 1366 West

117 Street, Cleveland, Ohio 44107.
Converters of cellophane and poly-
ethylene bags as well as printed roll
stock for automatic bag equipment.

PARAMOUNT PACKAGING CORP.,
Oak Avenue, Chalfont, Pa. 18914
(215) 822-2011, Monufacturers of poly-
ethylene anc polyolefins and multi-
color printers of rotogravure and
flexography. Convertors of flexible
packaging materials. Laminalors and
bag manufacturers. Manufacturing
plants: Oak Avenue, Chalfont, Pa.
18014; Samsonile Blvd., Murfrees-
boro, Tenn. 37130; 2621 S. Birch
Street, Santa Ana, Ca. D2707; Western
Sales and Marketing Center, 30100
Mission Blvd., Hayward, Ca. 94544,
Sales offices in Austin, Texas; Dallas,
Texas; New York City; Chicago;
Cleveland; Atlanta; Mit ni; Hayward,
California; Musfreesboro, Tennessee;
Winston-Salem, North Carolina,

REXHAM CORPORATION, Park 80-
West-One, Saddle Brook, N.J. 07662,
Rossotti Sales of Rexham Corporatira
specializes in the manufaclure of
folding cartons for the macaroni in-
dustry. Rexham is a new, publicly
owned and independent company
formed in January 1972 by the spin-
off of the packaging group of Riegel
Paper Corporation. The Rossotti Sales
group, headed by Charles C, (CR)
Rossottl, continues to offer the maca-
roni industry depth of experience and
the Rossotti Packoging System. Rex-
ham's Board Conversion Division,
with manufacturing facilities at New-
ark, New York State and Hazelwood,
Missouri amplifies the Rossotti pro-
gram through packaging machinery
services, extensive R & D, broad-
based structural and graphic design
and, of course, modern high-speed,
manufacturing equipment.

SERVICES

JACOBS-WINSTON LABORATORIE®
INC,, 156 Chambers Street, Nev
York, N.Y. 10017, Consulting and an
alytical chemists; sanitation consul
tants; new product developmen:
labeling and packaging advisors; pes
ticide and bacteriological analysi:
See od pag 15,

ACCOMPANIMENTS
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LAWRY'S FOODS, INC,, 568 San Fer- i

nando Rond, Los Angeles, Californiu
00065 and 1038 Woll Road, Des
Plaines, Illinois 60018. Manufacturers

of Lawry's Spaghettl Sauce Mix, f

Goulash Seasoning Mix, Chili Mix,
Beef Stew Mix, Tartar Sauce Mix,
Seafood Cocktall Sauce Mix, Taco
Seasoning Mix, Enchilada Sauce
Mix, Seasoned Salt, Seasoned Pepper,
Garlic Spread, Spanish Rice Season-
ing Mix, liquid dressings, dry salad
dressing mixes, gravy-sauce mixes,
and dip mixes.

FORTIFICATION

VITAMINS, INC,, 401 North Michigan
Avenue, Chicago, Illinols 60611.
Phone: 312-527-8400. Manufacturers
of enrichment ingredients used by
macarinl manufacturers and flour
millers. Also manufacturers of du-
fatted wheat germ and other high
biological quality protein suppl:
ments for enhancing the flavor, fun:-
tionality, and nutritional value !
macaroni and spaghetti product:
Federal standards of identity for et
richment of macaroni and spaghet
products permit the use of up to
percent defatted wheat germ, Sal
representatives: Midwest, Jack V
Rogers, Chicago, 1llinois 312-527-040
West, Joseph P. Manson, Tiburo
California 415-474-9151,

AR s S S

Consolidated Baling Machines

A new series of Automatic Refuse
Compactors have been introduced by
Consolidated Baling Machine Company,
Brooklyn, New York. The new series
consists of two types of compactors.
The “Con-Pak" model Is completely
automatic and compresses trash and
refuse at up to 12 to 1 ratio in weights
casy 1o handle from 50 to 100 lbs. In
this manner, refuse from as many as 35
apartments can be easily disposed of in
cartons and plastic bags.

“BalePaker" is another refuse com-
pactor available from Consolidated.
Additional information and literature
may be obtained by writing Consoli-
dated Baling Machine Company, 162
Sixth Street, Brooklyn, New York
11215—Dept. MJ.
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Thanks for being curious enough to read this ed. Now,
how aboul checking with Monark for your next egg
product requirement. We olfer finest quslity, service and
campatitive prices on frozen eggs ond egg solids, yolks,
wholes, olbumen, Free FHowing too. . .
Corporation, Konsos City, Missourl 84106 016-421-1970,

. Monork Egg

B

BALERS and COMPACTORS
make the difference

50 years experlence :nslneuin
solid waste disposal and hydraulle
equipment assures a lower cost
trash handling system. Over 50
models for every need to
compact your irash Into plastic
bags, carons or bales.

Teil us your requirements. Our
engineering depariment will make
favorable recommendations to lower
your waste handling costs.

SEND FOR CATALOG

Compictoi

. GONSOLIDATED
LU .,

BALING MACHINE GCOMPANY

162 Sixth S¢, Dept. MJA
Brockhn, N.Y. 11215
(212) 5 0928-29-30
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Sunday, April 9—7:00 p.m.

Welcoming Reception In the Garden Court,

Radisson th, Minneapolis.

Mondey, April 10

9:00 o.m.—Boord buses for trip to Min-

neapolis Groin Exchange.

9:30 to 11:30—Tour the Exchange.

Tour Peavey's Conirol Laboratorles, ?
""Whet @ Grain Buyer Looks for in Durum' ™
John Roarke, Amber Milling Division,

Farmers Unlon Grain Terminal Association,
11:30—Buses return to Radisson South,
12:30—1l.uncheon in Great Hall East-B,

Afterncon sestions in Grest Hall East-A
1:30 p.m.—"Durum—~From plant breeding
to caresl ncholqr"

Dr. Kenneth A. Gilles, VP for Agriculture,
North Dakota State University.

Orville J, Banasik, Chairman, Cereal Tech-
nology Department,

Dr. David E. Walsh, Professor, Cereal Tech-
nology Department,

2:30 p.m.—""Work of the North Dakote
State Wheat Commission.”
Paul E. R. Abrahamson, Administrator,

3:00 p.m.—"Efforts to Insure Good Durum
Supplies.”

Vance V. Goodfellow, Executive VP, Crop
Quality Council,

4:00 p.m.—Discussion—questions and
answers,

Tuesday, April 11
8:30 o.m.—Board buses for trip to Peavey
Co, Flour Mill at Hostings.

5 11:30 o.m.—Retumn for luncheon at Hozel-
tine Country Club,

1:30 p.m.—Tour Peavey Technicol Center
at Chaska.

Questions and answers on mil matters:

Larry Warren, Archer Daniels Midland;

i Bob Buning, International Multifoods;

3 ! Sam Kuhl, North Dakota Mill and Elevator;
Jim Jacobs, Peavey Compony Flour Mills.

Waednesday, April 12

9:00 a.m.—Sesslons In the Great Hall Cen- Then you know thal packaging too has 1o be geared for

ter market appeal as well as economical production. It will
! Discussions on Good Manufecturing Prec- be if you call on Diamond Packaging Producls for Tolal
{ ‘ m:."'“'“ from mills ond machinery Capability. We help al every turn. Work with you lo plan a

complete program. Design the packages. Produce them
with top reproduction and machineabilily. Even counsel
with you on Ihe best filling and closing equipment. Our
Total Capability has worked successlully for others. Call
us for prool. There's a Diamond man eager lo steer you
in the right direclion,

Moderator; Jim Winston.
| 12:00 Noon—Luncheon In the Great Hall,
} Address: “Mocaronl, the Great Americon

Wheot Food''—Robert M. Green, Exec, Sec,,
Natlonal Macaronl Mfrs. Assn,

Adjoumament by 2:00 p.=. checkout,

Resarvetions required, Registration $25, 3
Write: ! . £ : .‘ V' '.-']
The National Macaroni '
Manufacturers Assn.
P.O. Box 336
Palatine, lllinois 60067

DIAMOND PACKAGING PRODUCTS DIVISION
DIAMOND NATIONAL CORPORATION
733 THIRD AVENUE NEW YORK.N ¥ 1001712121 697-1700

i ’..“"’ “lﬂb]l 'lA.Ill :
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Okay.

Who put egg in the noodles?

>t Sal Maritato did.

So nowwhen you buy Multifoods’

new noodle mix called *'Duregg"

—all you add Is water,

We've gone ahead and added the

egp colids to Mullifoods' top-

quality durum flour.

A number of our customers have already ordered

“Duregg" in hefty lots,

Here are a few reasons why you should:

m Duregg eliminates time-consuming, In-plant
blending of flour and egg solids with ex-
pensive machinery.

® Duregg s ready when you need it. No thawing,

less chance of contamination, and less time
and mess.

m Duregg eliminates the need to re-freeze
unused egg.

= Duregg assures a consistent blend.

® Duregg eliminates the necessity to inventory
two ingredients. Storage and record keeping
is reduced.

@ Duregg simplifies delivery. Now it's one
source — Mullifoods.

® Duregg lowers your manpower requirements.

Enoughsald. Orderyour Dureggwith a phone call.

The number |s 612/339-8444,

INTERNATIONAL

@MULTIFOO

DURUM PRODUCTS DIVISION

GENERAL OFFICES, MINNEAPOLIS, MINN, 55402
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