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THE EDITOR'S NOTEIOOK 

FOR fl~ty·four years the Macaroni 
Joum.lI hal been publllhlni Iteml 

of Inlerelt to manufadurerl of mata· 
roni procluclJ and their amel, The 
Journal hu become a hl.tory of the vi, 
brant macaroni Industry and the In· 
dUltriOUI people who populate it. 

.'"lfIJY.~AlJo 

Flfly years _'10, advertl.e ... like John 
J, Cavalnaro, .?'n,lneer and Mathlnlst, 
of Hurl,on, N.,w . Jersey advertlJed 
macaroni equJpme:\L Chlca,o Mill and 
Lumber Company IOld wooden boxe. 
for macaroni producta while Capital 
City MIIUnl & Grain Company with 
capacity of 1500 barTell, otfered num· 
ber one, number two and thl'f!e sem~ 
IIna. A Buyer'1 Guide Ultina: for the 
prelent be,lni on pale 36. 

EdUor M. J . Donna wal beaUn, the 
drum for a 100d Ilo,an to Increase per 
capita conlumption and had hit upon 
"Eat More MU('AronJ." He dre:amed of a 
naUonal advertlaln, and promolional 
eampalp but conceded It' would be "too 
expenllve," 

Twea.ty.n •• YHn Lat.r 

Some twenty·ftve later the NaUonal 
MacaronilnsUtute wal eitabUlhed. The 

leadership of the macaroni indultry 
formed a separate corporation for con· 
lumer educaUon and product promo· 
tion and funded It with a cent.a.baa 
contribution. They hired a youn, man, 
Robert M. Ol'f!en, to lell the Idea to 
sevenly·flve percent of the member· 
Ihlp of the National Macaroni Manu· 
faclurers Ancelatlon. Thl. wal done 
and In January, 1973 Green was ap· 
pointed AcUnl Setretary of the AlSO' 
clation and Director of the National 
Macaronllnltitute. The Board of Dlrec· 
ton of the Auodatlon hired the public 
relaUons flrm of Theodore R. Sml, Inc. 
to handle the publicity for the Indultry. 

A report on pre.ent acllville. ape 
pears next month. 

AprllllSl 
Ten yea ... later, In April, 1958, Robert 

Green, who had allO become editor of 
the Matllronl Journal, wrote: "Mata· 
ronl bUllnen 10 far In 1958 hal been 
,oed. Production for the ftrst two 
monthJ was ten ' percent ahead of the 
previous year, There was no Ilmple ex· 
planaUon for the phenomena. Durum 
WII In plentiful .upply and aUl11cUve In 
price, one Indullry Will recelvinl a lot 
of pubUclty throu,h the NaUonal Maca· 

ronl Institute and the adverUllng of 
relaled item producla. Macaroni manu· 
faduren were dfllng on Increasingly 
good job of advertising leUlng and 
merchandilina. And there was lome· 
Ihlng of a bUllne'l recession that gave 
:.dded emph8l1. to the economic appeal 
of nutritional macaroni and noodle 
products." 

, 

Standardl of Identity for macatonl and 
noodle producll. 

At the flfty·seventh annual meeting 
of the National Mataronl Monufatlur· 
era Association a salute was l ent to 
Benjamin R. Jacobs for the long lerv· 
Ice he hod performed on behalf of th~ 
macaronl·noodle Industry. 

He would have been Impres~ed with 
Ihe array of prc!lcnt-day problems: 
Phony.macaront , nutritional labeling, 
occupatlonul Burety and health regula· 
tions, combination dinner.. consumer· 
Ism-or are thcy t hullenges and oppnr­
tunltles? 

April 1M' 

Another ten year.. nan ed and In 
April, 1988 there wal . ome concern Iho.t 
combination dinners were taklnK the 
ed.e off salel of dry palta. 

Plant 'Jperations Seminar Program Set 

"What do Thoma. Jefferson and En· 
rita CarulO, the Department of Agrl· 
tulture and Charlie Chaplan have In 
commont" alk. Richard Condon In the 
maa:atine VanlUJe. In his article "Re· 
membrance of Thln,1 Pasta." 

Omaha HUlon. Omaha. N.bra.ka 118102 

Sunda,. AprU 29 
8:00 p.m. Registration and RecepUon In 

the Kanlas Suite-Cocktails. 

'"Thank. to eath of them," Condon 
continued, "the national dish of the 
United State.ia Ipo,hettl," 11 lurpallel 
roalt turkey, Boslon baked beans, 
louthern fried thicken, hot dogl, corn 
pone and pumpkin pie. 

Jefferson Is c~dited with brinllng a 
macaroni die back to the United Slatel. 
Caruso alwaYI aeemed to be ealln, spa· 
ghettl when he waln't I ln&lng. and 
Charlie Chlplan managed to \/Je It In 
almost every ftlm he made that reo 
qulred eaUna:. The Department of Aerl. 
culture II credited wllh bli n,lng durum 
wheat from the United Statel to Russia 
and the ItO!')' of Mark Carleton II well 
known to durum devoteel." 

AprU 1183 

Ten yean 010, April, 1983, carried 
the . tory of the dealh of Benjamin RI· 
cardo Jacobs who dlcd at the age of 
83 on Februa~ 3. 

In 1907, Ben Jacobi actepted a posl· 
tlon In the Bureau of Chemistry In 
Walhlngton, D.C. and durin, World 
War I served 81 a captain In the Sanl· 
tory COrpl of the United Statel Army. 

In 1920, he became a consultant to 
the macaronl.noodle Indultry, wal ape 
pointed director of research of the Na· 
tlonal Mataronl Manufacturetl Anocia. 
tion and e.tablilhed hll commercial 
laboratory knO~'l1 al .lacobl Labora· 
torlel. This laboratory was lubsequent. 
Iy chanled In name to Natlono.l Cereal 
Produtll Laboratories, and later In 
19.51 to Jacobl·Winston Laboratoriel, 
Inc, 

Together with M. J. Donna, Ihe Exec· 
utive Secretary, he worked diligently 
to keep the AL~tiatlon lOrill in lis 
early yearl. Durlnl the NRA Code, he 
wal appointed Deputy Code -Altmlnll' 
trator, 

He played a mOlt important pari In 
presenttn, data to the Food and Dru, 
Admlnlltratlon In the early 1040's 
which relulled In the promulgation of 

)'Ionda,. AprU 3D 
7:15 a.m. Buffel Breakfast 
8:00 Bus departa for Uncoln. Discull· 

Ilonll on board enroule and return­
Ing. 

0:30 Tour Gooch MII1 and Macaroni 
plant. 

LunchMln m .. t1ng aJ Radillon Com­
hu..ker Holall 
1 :00 p.m. Clyde Frederickson, Mlcr~ 

dry Corpora lion, ~portl on atti· 
tudes toward microwave drying. 

1:30 Robert Jonel , Archer Daniela Mid· 
land, national represenlallve for 
lpetiai products. 

2:00 Presentalion of BlI1le Oakley "Mar· 
tho. Gooch Kitthenl" Conlumer 
ShoWS. 

2:30 Return 10 Omaha with 4 p.m. ar· 
rival. Evening free. HO!pitality in 
the Kanlas Suite. 

Tuesda,. Ma, I 
7:15 a.m. Buffet Breakrasl 
8:00 BUI departs for Wakefield 

10:00 Tour Milton G. Waldbaum Co. 
egg plant. 

Program aboard bus going to Wake· 
Haldl 

James J. Wlnlton, NMMA Director 01 
Research, will dlJcusl Good Manufac· 
luring Practices. 

Frank J. Santo, Regional Director, 
Poultry Grading Branch, USDA, wll1 
give basic facls about ttlntlnuoull . uper· 
vision under the mandatory egg prod· 
ucts Inspection ael. 

Charlel M. HOlklrlt, Hoskins Co., will 
discuss DeMaco equipment and a new 
concept In noodle manufacturing. 

Program aboard bUI returnlngl 
Thomas L. Huge', prelldent. Ameri­

can SanllaHon Inltitute, will dlscuSi 
motivation toward OSHA compliancl'! 
and lead a question and answer lesslon. 

William Berler, Buhler·Mlag, will 
discuss equipment you will see the fol· 
lowing day at Skinner's. 
6:30 p.m. Bus departs for Highland 

Country Club where we will be 
gue.tl of the Waldbaum Company 
ror cocktalll and dinner. Return 
0:30. 

Wednesday. Ma, 2 
7:15 a.m. Buffet Breakfast 
8:00 Bus departl for Skinner's. 
8:20 Plant Tour-dlscusslons. 

11:30 Return to holel for check-uut. 
12:00 Bus departs lor airport. 

s 
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Phase III in th .. Food Industry - Mandatory Controls Are On 

by lIaroltl T. Hu'/prm.y. Gtllrral COli/lSd, NMMA 

ON January II, 1973 the President 
announced hi. plan. for Phase III 

of hi. economic stabilization program. 
Mas' mandatory wage-price controls 
were loosened somewhat, and a de­
gree of ncxlblllty was Introduced Into 
the control. program. This was not trUe 
for the food Industry. Food proceuon 
8rc required mandatorily to comply 
with .lIahtly modified Phase 1I regula­
tion. Including prenotlftcatlon and ap­
proval at co.t-Ju.Ufled price Increasel, 
Retalleu a! food 'are held to present 
margin markups and pay units In the 
rood proceulnl, and retailln, Indul­
tne. are covered by the Phase II resu­
lotion. a. modified. 

Pursuant to the proclamation by the 
President of the new controls pro&ram, 
the Co.t of IJvln, Council (CLC) is­
sued teaulallons for Phase 111. These 
reaulatlons contain special rules applic_ 
able to the food Industry. The rea;ula­
tlons apply to price adjustments and 
pay adjustments by manufacturen, 
service or,anltatlons, wholesaler. and 
retailers In the food industry who are 
not exempted under the small business 
exemption. 

Manulacturers and service organiza­
tions remain subjeet to the rules and 
regulations 01 the Price Comminlon In 
elTect on January 10, 1973, except that 
only flnns with $250 million or more In 
annual sales are subject to the require­
ment lor prenotlflcation and reporting. 
This will eliminate a number of flnn. 
from the pre-notification and reportlnl 
requirement since Phase 11 rules re­
q!.llred such pre-notlflcation and report­
Ing for flrms with annual sales of $100 
million and q'Jarterly reportin, (or 
Rrms with sales of $50 to $100 million, 
ClalSlRcation tor pUrposel of pre-not!. 
Rcatlon, reporting and reeordkeepin, 
obligations Is detennlned with respect 
to grolS receipts from food sales only. 

Under the new rules, a manufacturer 
or service organization In the ftOO In­
dustry with annual talel of $250 mi1llon 
or more, must submit quarterly reports 
to the Cost of LIving Council In the 
lorm that was previously required by 
the Price Commls.lon. No proposed 
price adjustment may be put into effect 
by luch firma unless such price adjust­
ment has been approved or pennlUed 
to take effect by the Cost of Living 
Council. 

All MUll Keep Recorda 

All manufacturers and service ora;anl­
zatlon, Iq the food indust?' must malq-

tain Information on price., COlt. and 
profitl regardless of their annual sale. 
vol!.lme. & a lenerai rille, prices may 
not be Increased excl ~JJt to reRect In­
crea. es In allowable costa reduced to 
renect productivity gains, If any, and 
only to the extent thut the Increased 
prices will not relult in an increase in 
proHt margins over that for the base 
period. 

Profit MuULn !I ... 

The base period for measurement of 
profit mariln. has bern modlHed some­
what. It now mean. any two of the 
followlnl flscal yearn . . . the last three 
fi.nl yean endln. 'before 8-15-71 and 
any Hscal year completed on or after 
that date. Thus. more current yean 
can be Included In the computation pro­
vldin, some degree ot relief from the 
proHI mar.in IImll"Uon, bul it II still 
there. 

For manufacture,.s and service or&an­
lzatlona in the food indultry, there Is 
little chanie. Othl~r than the reduced 
(lrenoUftcation and reportlnl require­
ments and the modified bate period for 
determining the proflt margin limita­
tion. the rules remain as they were be­
fore the proclamatlon of the atart of 
Phase 111. This is also generally true for 
wholeaalers and I":tallers in the food 
Industry with slightly dUferent ramlft­
cations relatlnl to markupa. 

DlttrU"alO'.-a Affected. 

Under Phase 111 , wholesalers and re­
tailen In the food Industry are subject 
to the regulations of the Price . Com­
mlulon in elTect on January 10, 1973 
with several modl8catlons. Reporting 
and prenotificaUnn are required only 
for firm' with $250 million or more In 
annual salel. Al l 8nn., relardleSl 01 
sales revenuel, InUit maintain quarterly 
record. as to mfl rkups and proflt mar­
gin. The form of the record. will be pre­
s:ribed by the Cost of Llvlnl Council. 
As a general nIle, retallen and whole­
salen may chaff:e a price In excelS of 
the base price (lnly to' reflect increased 
COlts and luch Increase. may not relult 
In hllher profit margin. than which 
prevailed during the bale period. Inl· 
U.I percentaie markups and net proHt 
margin. are controlled. 

Ph:ue 111 rulea permit the customary 
initial peruntale markup to be applied 
and reported baled on total sale. by 
the wholeuler or retaller or any other 
level of Item or cate,ory control thus 
provldJl1, a greater delltW of nexibllity 

than under prior rule •. AlIO, the custo­
mary Initial percentage markup may 
be increased to reRecl on a donar·for­
dollar basi. any ,ovemmenl-mandated 
operating cost increases. This II in ef­
fect a limitation since It permit. only 
a recovery of the additional COlli be­
cause of the lovemment mandate, but 
doe. not permit the application of the 
customary gron proflll margin. The 
base period for determining the net 
proHt limitation la expanded in the 
same manner .s for manufacturers and 
service organization, thus permitting 
comparilon with more current operat . 
ing results. 

Dafln1t1oll 01 "Food" 

The definition of "food" lor purposes 
of impostn, the mandatory control. of 
Phase 111 has been modl8ed. "Food" 
means tholl! item. produced or manu­
factured for human consumption other 
than alcoholic beverages, tobacco prod­
uct. and drugs. Only those flrm. which 
derive 20'Ao or more of their annual 
salea. or $50 million r " more In annual 
salcs, from th! sale of "food" are sub­
ject to th2 mandatory controls. The 
small bUlineu exemption conlinuel to 
apply as before. MY finn with lell than 
60 employee. Is exempt unle.. such 
flrm Is a provider of health services or 
Is in the construction industry or has 
annual .ale. In eXt:ell of $50 million. 

Pa,. AdJutlm.nll 

Pay adjustmentJ alTecting employee. 
in the food industry remain subject to 
the clauiflcl.ltlon, prenotification and re­
porUng requlremenll of the Pay Board 
that were in effect on January 10, 1973. 
The Council has ruled that the .peeial 
rute. apply to PlY adjustmenll 01 em­
ployeu In the food indutlry. In either 
o( thl! following two sltultlona: 

(Continued on page 81 

Want a bigger 
piece of the 
Food Extrusion pie? 

Try a Maldari die I 

D. mQLDQQI & Sons, Inc. 
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Phase III Regulations 
(Continued from page 6) 

(I) Where the employees are part of 
on employee unit in which 50% or mort! 
oC the employees tire engaged in food 
operations; or 

(2) Where the employees are engaged 
in food operations as part of an em­
ployee unit in whleh 60 or more of the 
employees are engaged In food prepara­
tions. 

For those pay adjustments falling 
under these two elaasificatlons, the gen­
eral wage Itandard of 5.5% applies. 
Additionally, pay adjustments affecting 
~,OOO or more employees must be pre­
notlfted and approval obtained before 
they may be put Into effect and pay 
adjustments affecting from 1,000 to 
5,000 employees must be reported to 
the Counell. Pay adjustmentl afrettln. 
ltu than 1,000 employees need not be 
pre·notlfled or reported to the Cauncll, 
but ore subject to monitoring. 

Thus, for those in the food Industry, 
Phale III refleell little change from 
prevlou. requirements. Reportln, re­
quirementa are different and the form. 
may be dUl'erenL One .,ency (CLC) 
Is responsible for admlnlstratlon rather 
than two (Pay BGBrd and Price Com­
mlaslon). Except forthe change in base 
period year ... there Is no relief from the 
net proltt margin limitation. 

Adamy Sees Mare 
Stabl, Food PrlCH 

The nahon will experience "much 
more stalle food prices," Clarence 
Adamy, Pre,:dent of the National ASlo­
elation of Food Chains, predicted In a 
recent Interview. 

Mr. Adamy explained that the major 
couses for recent food price Increases 
are labor COJ:ts, government monetary 
policy ana: a decllnlng tate of produc­
tivity. He died union featherbedding 
practices whil .. h lower productivity 
(such as on Inability to transfer persons 
to various jobs In a store), a meat mar­
ket which prohibits the use of equip­
ment that was not in the market in 
1955, and a contract provision that for­
bids the use of mechanlcai .;1 vices to 
load or unload trucks. 

The proposed ConsL1mer Protection 
Agency (talked to death in the Senate 
In the closing days of the 92nd Con· 
!:!": ~s) would have increased food prices, 
Mr, Adamy believes, because govern­
.. ~ ent haraasment would have subjeeled 
(000 operators to costly legal proceed. 
ings. One of the best way. to In.ure 
hlaher food prices and aasure a food 
black market would be for government 
to place controls on the aarlcultural 
economy, Mr. Adamy added. 

B 

Durum Mill Grind Up 4%: 
Semollno Down 2% 

Production of .trai,ht semolina and 
durum ftour was down 2~ in the 1972 
calendar year u ~ompared to 1971, ac­
cordlna to the Bureau of the Census. It 
was the Itrst annual redu~tlon since thl! 
Cen.us Bureau first started keeping 
separate data on semolina production 
in 1966. 

The Cen.U1 Bureau said straight and 
durum flour producUon In 1972 amount­
ed to 14,986,000 cwll, compared with 
Ui,2t1I,OOO in the preceding year, a re­
dUcUon of 265,000, On the other hand, 
with the exception of 1971, it .UIl was 
the lar,est outtum for any year on rec­
ord . 

The 1972 output wa. up 173,000 cwta, 
or 1 %, from 14,813,000 produced In 1970 
and waa 1 ,~07,O(lO cwta, or Il~, over 
the J3,47',000 In 1969. 

Cr4pariaon. of Output. Qrin.d 

Production of durum wheat prodUcts 
and mll"i grind follow for a series of 
month.: 

--10'0-­
Slnl,hl Dumm 

anol. ,rind 
n,ooo 11 ,000 
cwtal bUll 

,11nuII")' . .. 1,:nS 2.1111 
".bmll")' • • 1.411 3.CSt 
Mln:h . , ••• 1.3l1li 3,003 

~~' .:::::: l:ill U~ 
Jun. . . , ••• 1.1111 2,450 
Jub • •• ••• • 1.002 I.IIM 

~u~~blir' : t:= i:&U 
Ocfober ... 1.110 1,7111 
Nov.m~r • t .11O "Tl'1I 
o.c.mbf:r • 1.108 a.ell 

Total . •. .•• 14,111 XI.121 11,251 32,DI 

Oft In FInt 81x M ...... 
Production of atral,ht aemoUna and 

durum flour In the first ahc. months of 
the 191~-1~ ~rop rear, Jul)"~mber, 

totaled 7,415,000 cwll, compared with 
7,904,000 in the same six months of the 
preceding year, a decreall! of 489,000, 
or 6%. Durum grinll In the six months 
waa 16,970,000 bus, against 16,415.000 
in July-Decembllr, 1971, a gain of M5,· 
000, or 3~. 

Straight .emollna and durum nour 
prodUction In December alone was 1,-
106,000 cwta, aaainat 1,403.000 in thl! 
aame month of the preceding year, II 

reduction of 297,000, or 21 %. It also 
was off 74,000 cwts, or 6%, from 1,180,-
000 produced In November. 

Durum grind In December totaled 
2,616,000 bus against 2,725,000 .. year 
earlier, II decrease of 109,000, or 4%. 
It also was all' 163,000 bus, or 6%, from 
the 2,110,000 In November. 

Incn ... 1D D~ Wheat QrIDd 

In race or the rrductlon In semolina 
and durum nour production, durum 
wheat arind In 1972 waa up 4 '.\ from 
the precedlna year. According to the 
Cenlul Bureau, durum grind in 1972 
agareaated 33,621,000 bus, a,ain.t 32,-
236,000 In the preceding year, an In· 
creDle of 1,385,000. 

The Cenlus Bureau withholds ato­
tlstlcs on blended semolina In durum 
to avoid disclosure of ngurea for Indi· 
vidual companies. 

Compubon of Annual Output 
Straliht semolina and durum nour 

prodUction for a .eries of calendar 
yeara followa, In ewts: 
1972 ... . 14.986,000 1968, •• ,12,149,000 
1971 . . . . 15,251,000 1967 .. • . 12,~34,000 

1970 . . . . 14,813,000 1986 . .. . J2,441,OOO 
1969 .... 13.479,000 ----
Cash Durum Gyrates 

Wild swings charaelerized calh dur· 
um bid ... senlBUonal advances erasln, 
most of draaUc declines of mld·Febru· 
ary. Low ends IOared 18t a bu, tops up 
4t'. Logistics played Jarae role In de­
mand and bids aetuan..,.. were as much 
for equipment as for . tll! durum. Brisk 
demand came from mills, not lurprlling 
In view of maximum grind, and ex· 
porters also ~u.1't to build up stocks 
ahead of openlnt Ir ~ navlaatlon throu,h 
the Great LakeL W. R. Goodale, ad· 
dreaslng the Bnnual meetlna of Crop 
Quality Council In Minneapolis, pre­
dicted that durum will be Included to 
greater extent in wheat exports for 
balance of seuon than It doel during 
normal seasona as a .peelalty irain. 
Point I. that, in thl. period of world 
acartUy, durum play. a role OJ a food 
grain in a broader concept than al raw 
material for palta. 

----
Plant Operatlans 'Farum 

April H.May 2 
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SimPle as: 

It's basic. Simpia as A·B·C. To have a 
good product, you must start with a 
good product. The finest durum wheat 
lIalds In the world are located In North 
Dakota, and the North Dakota Mill 
produces the flnut durum lIour. Ask 
for ourakota No.1 Semolina, Perfecto 
ourum Granular or excello Fancy 
ourum Patent Flour, Start with the 

best and you ' ll hava the best. 
Phone (701'772·4841 today. It's as 
simple as A·B·C. 

tha dUI~um DaODla 

HORTH OAKOTA MILL 
ORAND FORKS. UORTH DAKOTA &8201 

(70'1172 ...... ' 



PUHlng The Bite On Pasta 

by Dr. David E. Walsh, Assistant Pro/~ssor. 
D~par'mtnl 01 Certol and Ttc1moloRY. 

Nort" Dokota Stalt University, Fargo, N.D. 58102 

Published with the approval of the 
Directof, North Dokoto Agricultural 
Experiment Station as Journal series 
No. 384. 

T o the ultimate consumer of palta 
products, quality can be described 

as the appearance of the products be­
fore and after cooklna and the flavor 
and texture of the cooked products. 
There I. general Blteement 8S to ap­
pearance of dry pasta. Good quality 
product. should be smooth, free from 
crack. and .pecks, and have a hrlaht 
yellow color. Furthennore, reliable In­
strumcata are available to measure the 
color of I=asts products. However, only 
recently have .ultable instrumental 
technique. been developed to mea.ur~ 
the "bite" or flrmneas of cooked pa, ta. 
Thi. paper de. cribe. a method for 
mea.urlng the flnnnelS of cooked .pa­
ahelti, ell noodlel and elbow maca­
roni and compare. the Inltrumental 
readlna: aealnlt tute panel resulu. 

Cooked puta quality I. u.uaUy de­
Icribed In terms of several properties­
how the product holdl up with pro­
longed cooklne, the amount of ,well­
ing, lou of solid. to the cookln, water 
and most Important, the flrmne •• or 
"bite". Most oC these propertle. can be 
mea.ured with ordinary laboratory 
equipment. However, no completely re­
IInble method I. available to determine 
pa.la nrmneSl and most often the "bite 
t ~st" or taste panellllre Uled to evalu­
ntt:! palta nrmnc5I. Althoulh tasle 
panels are considerably more accurate 
than on Individual bite telt, panell havl! 
th 'l disadVantaGe that II eroup of people 
must be assembled to ta.te the samples. 
and the testl must be "'erformed In 
closely controlled condltlom:. In addl· 
tion, taste panels are efficient in evalu­
nUng only s:nall n:Jmben of samples. 
Cons ~quently, where large quanUUel oC 
lamples mUlt be evaluated, a rapid In­
strumental method II needed. 

Over thl! yeora, tl number of tech­
niques and Instruments have been de­
veloped to metll:ue the firmness of 
pasta products. In 1939, Blnnlnlton, 
Johnson, and Oeddes described a "Re­
cording Tendeme51 Tester." (1) The in­
Itrument conlilted of a plunger with a 
diameter of 30.5 mm., to compte .. a 
l ingle piece of cooked macaronI. The 
comprelSion characterisUCI of the maca­
roni were mea lured In term. of wel,ht 
of mercurl required to cru.k the urn· 
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pie. The In.trument wa. crude by to­
day'. .tandards; nonetheless, It pro­
vided mean. of obtaining objeeUve data. 
No re.earch reiultl which related the 
comprelslon measurement of maca­
roni to ta.te panel relults were reported 
In the ori,lnal publication, and subse­
quent work at our laboratory foiled to 
correlate the Inltrument's readings 
with macaroni quality. (2) 

Holll,er (3) IUlle.ted that the tensile 
slreni\h of uncooked spaghetti wa. Ie­
lated to firmne ... but no dale on texture 
or eaUn, quaUly oC cooked Ipa,hetU 
were Ihown. Recently, Mel.:Jo and Ir­
vine (4) at the Oraln Research Labora­
tory In Wlnnepcg, Manitoba, Canada 
described an apparatus for teslina the 
tendernell of cooked spaaheU!. The In­
.trument ,ave obJeeUve ~hyslcal dahl 
on cooked Ipaahettl, but no taste panel 
relulll were reported which .howed the 
rtlatlon of the Ir..trumental mt!aaure­
menlt to eaUna quality. Furthermore, 
their Instrument wa. not commt!rcially 
avaUable. 

In the prelCnt work, a method was 
developed to mea.ure the firmneSl ot 
cooked pasta. To measure firmne.s an 
Instron Universal Tester Onstron Corp. 
2500 Washington St., Canlon, Man.) 

WqS fltted with a special "tooth." The 
amount oJf work (,.cm) required to 
Ihear a slnale It rand of cooked spa­
ghetti was used as an Index 01 f\rmne5S. 

The equipment for the telt Is com­
mercially available except lor the tooth, 
which can be lu de eal ily Cram Plex!­
glasS. Dsta .howed that the Intrumen­
tal metho.l agrees with taste vanel eval­
uation of cooked pOlta proltucts. Fur 
speed and precision tlnd reliability the 
Instrument Is considerably superior tu 
the taste panel. 

Ttl!. MACARONI JOURNAL 

Th' Melhod and Appuahll 
The firmneSJ of cooked spaghetti Is 

measured with on Instron Universal 
Testing lnstrulnent, Type TM-M, which 
II Ihown In Figure 1. The Instron con­
sists oC a drive meLhanism which moves 
a crouhead vertically by mean. of twin 
screw •. A lond sensing cC'll (Type CB) 
and str:lp chart recorder, which Is syn­
chronously driven with the crosshead, 
detect and record the Corce exerted on 
the spagh:!ttl by the tooth. An auto· 
matlc inteerator (Instron Mod ~1 0 90· 
21) can be added to aid In computing 
the data. 

In. across. When cooked pasta Is 
. hearcd with such a tooth, a greater 
amount of wo.o( Is recorded for firm 
than lor . oft pasta. 

To prepare the Inl lron for measurinG 
.poghetti firmness, the load cell table 
Is covered with a fiat Plcxl,lasS plate 
and the tooth II aUached to the cross­
head (Figure 2). A .Ingle Itrand uf 
cooked pasta Is placed on the plate and 
sheared at a 9l- angle with the tooth. 
~ the Ipaghettl Is . heared, a continu­
ous curve or th '! torce (g.) applll!d and 
the distance ' cm.) moved by the tooth 
I. recorded. The area under the curve 
(Figure 3) I. computed automatically 
by (he integrator and represents the 
amount of work (g. cm.) required to 
shear the strand. The overaae work to 
shear a cooked piece of pasta in four 
replicate determinations is the firmneSi 
reading. 

.It.,. 11 The graph ~w. a typical ,hear· 
Ing curve 'or cooked spogheil i. The area 
(g.cmJ under tho cu~e I, closely related 
-a taste panel evaluat ions of cooked spa­
ghoUl "nnneu. 

Several tooth deslin. were tested 
durinR the developmental pha, ·, of this 
work. When a .harp looth was used. 
little force was required to .hear soft 
a. well as tough pasta, therefore, the 
I",trument was unable to Ihow differ­
e,lce. in f!,rmnelll. On the other hand, 
when a blunt tooth wal tried, the spa­
Rhetn crushed rather than sheared, .1nd 
alaln eating quality dlfterencc. were 
not deteded. The tooth deslan shown 
in Figure 4 was nnally selected Cor the 
method. 

Commerc:lal samples of pasta maca· 
ronl, noodles or spaghettI) each were 
cooked Cor 10, IS, 20 and 3D minutes 
In boiling water (1.2 lb. paslo in 2 
quarh) to achieve a wide range of firm­
ness. Each test panelist was asked to 
ta.te and score the four samples lor 
nrmnelS on a scale from I to 10 with 
1 defined 116 "Vl:ry soft," 5 "Just right" 
and 10 " '; I)r y lough." All samples were 
sheared ')Ii \111' lnstron during the laste 
panel 1 ;,1 so ~hat each panel score cor­
respondp,'.1 \ .\ un Instron shear value. A 
.erles of taste panel and Instron shear 
test. for each product were repealed on 
three different dDYs. 

R .. ulll and DtlCUlllon 

The average results 01 the ta.te panel 
scores and shear value. are shown in 
Table 1. To shear a single strund 01 
spaghetti from 4.2 to 5.0 g.cm. of work 
was required while the average laste 
panel Icores ranged from 3.0 10 0.1 l or 
thO! samplel. Since the Ideal flrm nelll 
was d<!flned as a taste panel score C.r 5, 
It was apparent that the panel con­
sidered samples C and 0 as too soft and 
samples A and B as too nrm. To relate 
the taste panel results to shear measure­
ments, linear regression equations were 
computed. The panel scores were used 
as the dependent variable and the Ins­
tron shear values wl ·re the Independent 
variable. Figure 5 ,hows a plot or the 
regression Une and the average taste 
panel data versus spaghetti shear meas­
urements. The correlation coefficient for 
the data was r=0.812 (slgniflcant at 1 r;., 
level 01 confidence) which indicated 
that the Instrumental data agreed well 
with the taste panel rel ults. 

Figure 0 shows a plot of . hear datIl 
and taste panr! results Cor noodles. The 
correlation coem: lent for these data II 

.• r 

TABLE I 
A\'erage Iliste ponel scorcs und lirllln!.'ss 
sheur values ror couked s)J .. ~ lwtt i. !.'~I! 
noodh.!lI . und elbow maca roni' 

Pusta Samples" 
A D C 0 

Spaghet ti Panel score 0.7 5.9 3.0 3.2 
shear (g.cm.) 5.0 5.3 ·1.2 4.2 

Noodles Panel scure 5.0 5.0 4.5 :.!.!I 
shear (g.cm.) 0.1 5.U SA 3.1 

Elbo ..... 
Mucarunl Panel ,cure 0.1 5.8 4.8 2.'1 

shellr (g.em.) 11.0 18.1 17.2 13.3 
o. Ptlnel scores and fl rmne~s are the 

uverage of three repllcale determina· 
tlons. 

b. Samples A, B, C ond D ..... ere cooked 
10.15.20 and 30 minutes respectively . 

o' 
S • ". • I :. 
e 
: . 

'''IMIUI 

'.I " O'~4 .01 
,. 0 .'11 

'k---~.~--~.c---~.----~.c---~ .• c-
.nul VALUI, , . c • . 

.llur. 51 Graph lihowing the relal ion be­
tween 'aste panel results and Instrumental 
fjrmnen measurements lor cooked 5poghe"!. 

Y'lt.u'-I.n 
r_O ... 1 

'~.--~--~.~~.~~.~~.:.-----
1""1t VAtUI, I · C. , 

fllur. 6 : Graph 01 taste panet lIer$US shear 
dolo lor cooked floodtes. .. 
=. • u • .' o 
• • '. o 
~ :. 

ILiOW .'CAItOIlI 

,. o .• ~._ • . os 
':0.101 

·~.~.~.~.~ .. ~~ .. -,.~.-'.h.c--
'Mllit VAlUl, , . em. 

Fllute 71 Graph of taste ponel results 
aga lfl" lihear mea5uremeflts lor elbow moca· 
ranI. The opt imum Ilrmne" by tOile panel 
Is d.flned as a score 01 5. A tooth of thl. design can be made 

('asily by vertically mounting a V. In. 
plexillaa blade on a ~ In. plexiglas 
base. The blade Is 2 In. long and 1'r2 In. 
deep. The ed,e of the blade hal a 03 % 
level wllh anal contad Jurface 0.043 

filII" 4 : Oiagnlm of the special tooth used 
to measure the "bile" 01 cooked posta 
products. 

r= I).802 (slgnillcant at 1':; le\·!.'1 of cun· 
fldencc) which Indicates thai tusll! panel 
evaluation or noodles Is closely I't!luted 

(Contlnul!d on page '4) 
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Completely Re·deslgned, Buhler's now lino 01 Oliruders havo 
all Ihe basic loaiuros which have mado BUHLER tho lavorllo Ihrouohoui 
Ihe world • •. plus many new Improvemonls which put it Inr ahand 01 any 
olher you can buy In Norlh America loday' 

Super Sanitary 
• Siruclufil memb.,. are complalely enclosed . can' t collocl dusl 

or dirt. 
• Molors and drive. are In Ihe open. away Itom product are3 , com· 

plelely accessiblo lor sorvlco, 
• Drive euards are open 01 bottom so dust lalls through, can't 

accumulate , 
• On,.pl,ce ml.'ng trough has smoolh rounded cornors lor easy 

cleaning. no place whore dough can lodge. 

• Unlqul Iroueh d"'on vutually ehmlnates product hangup on 
mixer walls. 

• Outbolrd b.arlngl on mllor shalls absolutely provont any prod· 
ucl conlamlnalion by lubricant. 

Finest Quality Product 
• El!1c'lnl ncuum complototy do·neralos product 
• All proc ... lng .I,m,nl' lHO 01 proven dOSlgn. 1U0 proporly sIzed 

and b31anccd 10 raled capacity. 

Seven Models Available 
Modll 

TPAE ISlnglo Scrow) 

TPAD (Double Screw) 

_ . T~BE (Single Screw) 

TPBD (Double Scrow) 

_ _ TPCE (Sine'O SCfowl 

TPCD (Double Screw) 

TPCV (Four Sc,ew) 

U. S.-Bullt Drives 

Lb!./hr:.£.~p.cl'.! 
660· 1,320 

1.320· 2,640 

1.000· 2.000 - - - - ~. 

2.000· 4,000 

2,000· 4.000 

4.000 -8.000 - ------ _. 
8.000'16.000 

• All molors, .prockels, chains .nd II,clrlc" controls alo sian· 
dard compononls roadlly available Ih,oughoul Iho U. S. 

Get Full Details on the new Buhler eltltuders end other Maceronl 
Proceltlng Equipment Call us or wrlle : The Buhler Corp .. 8025 Waynta 
Blvd .• Mlnneapoila, Minn. 55428, 812·545·1401 I Eastern Salos OlUce: 580 
Sylvan Avo .. Englewood CIIII •• New JOlloy 07632, 201·871..()010 I Buhler 
Bro •. ltd .. Don Milia. Onlarlo. Canada, 416·445·6910. 

!, .. -... -_ ... ,,.....-

MlJing I/ough is one·pipco 51;'linles5·sleel con!>lr ,," 
lion. UniQuo shape plcvcllIS p' oducl h;'l llq'up Oil 

walls. 

00;1I1ngl 0/ nll l'(!/ sll" IIj a le eomplll ' l' ly st'p;"IIale 
from protJ uel soal . 5('a15 ma~ ho loplBeNI Wllhoul 
removing ben ring s nr 5halls. Produr:1 coolaminaho" 
vl.tunlly Impossible. 

• ./ 
Pross b.ls !] nnd /Jell !JUoI '" ,.-II,·c l Itl f' r hl ,1 11 '111, · 
cienl d o~lgn lind ,,1I1!nllo" In ,jl'\a ll ," !:. ,, 'V lJ uhlUl 
pross, Bnso Is slurtJ~ e;"l !; lly il r. rI , ~ !; ' hlo· AI' I O," I ~ 
hnvo smooth wold ~ 101 f'a ~· ,' r l" " ,,,nq 



Th. Bite on 'Glta 
(Continued from page 11) 

to the instrumental readln"s. From thl. 
regrell!on line the ideal firmne.s Icore 
of 5 by the ta.le panel correspond. to 
a ahear value uf 3.4 , . em. 

Flaure 7 show. a plot of the relation 
of tasie panel flnnnell .core to Ihear 
measuremenu of elbow macaronI. For 
elbow macaroni, taste panel flnnne •• 
score. ranged from 2.9 to 6.7 while the 
.hear measurement, ranged from 17.2 to 
13.4 I .em. More torce waa requli'N to 
. hear elbow macaronJ than noodle. or 
.palhettl, consequently, the .hear val· 
uel are hlah. However, the taste panel 

• score remained low, alnce ftrmne •• wa. 
I defined on a Icale from 1 to 10 with D 
· a. optimum 8rmnHl. Tute panel re. 

lulu tor elbow maearonl did not _'fee 
.1 a. closely with ahear meuurementa .. 

the rerulu tor .p •• heUl and noodln. 

The correlaUon coefficient Wit r= 
0.702. From the reatewon line the opti­
mum flnnnell (panel score for 6) for 
elbow macaroni corre,ponded to a .hear 
readlna of 16.6 a .cm. 

The lower correlation coemctent did 
· not Indicate that the .hear teat was In-
· accurate for te.tlna elbow macaronI. 

Apparently the ''bite'' of elhow maca­
roni b more complex than saUd prod­
uct. mch 8.1 .paaheUi and noodlel. In 
any case a correlation of r=0.702 II 
ltaU.Ucally alanlflcant (1" confldence 
level) and indicate. that the .hear teat 
could be uaed as a rouah Indication of 
cooked macaroni flrmne ... 

The graph. of talte panel venu. 
• hear data shown In Flgurel 6, 6, and 7 
Indicate that each .Ize and shape prod­
uct hal a different relatlon between 
Ihear valuel and tute panel score. It 
the Inltron Ihear telt II to be uaed. for 
characterizlna palta producu. it will 
be necessary to devlle a separate re. 
arenlon Une for each type and lite of 
product. Conaequently, the three re­
arenlon lInel prelented In the present 
paper are valid only for the Ipeelflc 
IluI of pasta which were telled-Ipa • 
ahetti (0.065 In. diameter), flat noodlel 
(0.210 In width and 0.021 In. thick) and 
elbow macaroni (0.200 In. diameter 
0.030 In. wall thlcknen). 

Bwn.marr ud CoacJudoD 

An Inltrumental method for meaaur­
In, the flnnnell of cooked puta prod­
ucts was developed and telted alalnat 
a taste panel. The l\!su1ts showed. that 
the texture or ''bIte'' of three cooked 
palla productl (Ipalhetti, en noodlel, 
and elbow macaronI) could be meaJ­
ured a. the amount of work (a.em.) re­
quired to .hear a .Inlle co:.iled piece of 
the palta product. StaUnlcal analy. 
of the dllta revealed that the shear 

mealurement. of cooked Ipalhettl, 
noodles and elbow macaroni were hlah­
Iy correlated. with lute panel relult •. 
Spaghetti and noodlel .howed the high­
est correlaUon betwHn Inltron and 
talte panel .eores. The data yleld p.!d a 
different linear relaUon between Inltru· 
mental meamrement. and talte panel 
ror each type of palta product. It wal 
concluded that a separate .tandard 
curve would be neceUary to relate 
Ihear valuel to taate panels Icore for 
each type and .t:·le of palla products to 
be te.ted. Alao, It wa. concluded that 
the shear telt wa. much more conveni­
ent and emclent than tute panels for 
evaluatina the fl.mnell of cooked pllta 
product.. 
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'eG,ey Company Mo," . 
... HHdqu .... n . 

Peavey Company ha. announced re­
location of It. corporate headquarten 
from the Grain Exchana:e to 730 - 2nd 
Avenue South. The new omee. will be 
In a bulldlna that la to be named the 
Peavey Dulldlna. Peavey hu head­
quartered In the Gnln Exc:han,e Iince 
the company', tounder, Frank H. Pea­
vey, moved hi. opentioRl from Sioux 
City. Jowa to MlnneapoU. In 1884 In 
the Interest of belna closer to hi, prin. 
clpal &raJn eultomen . . Sumdent 'PaCt! 
in the araln Exchanle wUJ be main. 
talned. for araln Impectlon operatlDnl 
and merchlndl.aen workinl on the 
tradlnl Ooor foUowln, tbe corporate 
offlce move JChed.uled for April I, IVf3. 

" . , 

Bob Cromwell, Vice Prealdent-Dur­
urn Sales, delC'ribed the planned re­
location a. one which will re.ult in 
more emclent, tunctlonal and attractive 
otftce. and .tated that, ''Our decillion, 
while Influenced by the practieaUtie. of 
being altuated In the heart of the busl­
ne .. loop, hal been Itrangly motivated 
by the nature ot recent corporate 
atreamllning. We beUcve the relocation 
will well aatiafy our requlremenb and 
enable UI to better aerve the palta In· 
dUlt.ry. 

The Peavey Bulldlnl, connectln, to 
the downtown Ikyway ayltem, wal 
constructed in t,,·o phalea with the flnt 
portion completed In IDS8 and the sec­
ond In 1911. It Ia 14 ftoon t.tll and h81 
been CORItructK 10 10 ftoon may . J 

added. to the most recenUy completed 
part. Peavey Company win occupy 
rou.hly 68,000 square feet on the upper 
floon or the building . 

WIthin the la.t two yean, Peavey haa 
made luch Inlemal realignment. 81 

the conaoUdaUon of two operating units, 
Indudlnl country operallona and com· 
modlty merchandlalna. Also. certain 
corporate funcUDnJ IUch 01 tramc, pur­
chaslna and ,ccountln, have been cen· 
traUzed. 

TecImIca1 Celllar 

The Peavey Technical Center. an 
ultra·modem .tructure Jocated In 
Chuka, 14lnnesota wu eatabUlhed In 
1970 central1zln, ftll!arch, product de· 
velopment and quaUty control. The 
two-bulldlna center, under the direc:­
tion of Dr. John H. Nelson. corporate 
director of research, provided the Pea­
vey Company ""ith an elftc:lent area In 
which to punue expanalon of new bUD. 
nea and new product development. A 
central aervlce core In the bultdln, per­
mtta ftexlbl11ty tn laboratory zones and 
eonsolldate. teltlnl operaUon. that are 
vital to Peavey'l contlnulnl concern 
for' quaUty controL 

Recent ' acqulaltlDnl of the Peave, 
Company 1nc:lude the OconomoWOC', 

(Continued on page UI) 
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'eo .. , kquilltloni 
(Continued from pall! 14) 

Wil"~nlln operation of Catherine 
Clark', BrownbclT)' Ovens and North .. 
welt Fabric., Inc., an EDu Claire, WIJ· 
con.ln based retell f.bric center. 

Decade of Concer" 
"AI our advertl.emenb lay, 'we've 

cracked the en problem,'" ,aid Sal 
Marltato, vice president for the durum 
products division of International 
Mult1food.. "Our new Durell(TM) 
noodle mix I. a revolutionary Idea." 

"In fact, It I. probably the ftnt Inno. 
vatiOR to hit the puta Industry In the 
Pllt hundred yean. Allde from the 
addlUon of enriehment about 25 yean 
liD, noodle. have remained bulcaUy 
unchan,ed aJnce the Ulna of Marto Polo 
• .•• eomblnaUon of ftour, w.~r and 
t,p. 

" It teemed to MulUtood. that there 
had to be • way to almpUfy the proce .. 
and help ellmlnate lOme of the prob­
lemt-tpoU.,e. hlah COlt of labor, time 
and 'PIce-faced by the manufacturer. 

"Du11!II, • blend ot top quality dur­
um ftour and en lOUd .. WI. our an­
awer," aald Maritato. "All the m.nu­
tacturer hu to do I. add water." 

IntemaUonal MulUfoodJ belan ex­
perimenUn, with the Durell concept 
In 1870. Alter nearly two yean ot 
fonnulaUon, Durell we. Introduced 
naUonally. 

IndUJtry acceptance h.. been en­
coun,ln,. Marltato feel. the reason. 
manutacturers are turnlnl to the prod­
uct are obvlou •. 

"In the ftnt place," he lAid, "Durel' 
ellmlnate. Ume-conrumlnl. In-plant 
blehdin, or ftour and eel loUdi with ex­
pen.lve equlpmenL What could be more 
.Imple than addln, water' 

''The ever preaent problem ot con­
tamlnaUon In thawlnl and refreezlnl 
unuaed ell' I. eliminated. Durell II 
ready when the manuf.cturer need. It 
-no thawinl or wattinl-whlch make. 
In.tantaneoua producUon acheduUnl 
poalble. 

"And Durell doean't take up valua­
ble freezer apace u ell' do. Be.ldel 
elimlnaUnl thi, expen.lve factor, the 
Ume and labor Involved In thawlnl and 
refnulnr are lone. 

"Our reae.reb h .. compared COIla of 
InrmJlenta, labor, time and lP8et be­
tween Durell and tonventlonal meth· 
od. or production. Durell COlts com­
pete n,ht down the line. It convenience 
II a fActor, the choice I. obvioul. 

M.rltato .tated, "MultifoodJ telt there 
WII a need tor a product luch II Dur­
ell and we rnponded." 

But noodle manufacturers are not the 
only people demandlnl hllh quaUty 
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produeta made under sanitary condi­
tiOftJ with an emphula on convenience. 
Mn. Conwmer hu an eye for the .ame 
element.. 

Decade of CoD~m 

The 1070'. will probably 10 down In 
hl.tory II the decade of concern. Con­
cerned eORlumers are chanllng their 
expectatlonl, and lovemment and In­
du.try mu.t relPond to meet these 
concern •. 

InternaUonal MulUfood., al a com­
pany and II part ot the puta indultry, 
is I'elpondln,. Belnl confident at the 
future of the entire lndu.try, Multi­
fooch teet. that active Involvement In 
facln, today" chaUenee. I. the only 
way to retain III role ot leadenhlp, 
both with Ita durum customer'l and the 
conlUmer. 

In examlnln, the new conlumer, It 
ta llkely that the w11l be an active 
woman who spend. more time away 
from home than ever before. The 
chanCH that the will be a worklnl 
wife are Inereulnl. By 1980, 20 million 
wive .. 40 perHnt ot aU wive. of work­
Jnl a,e, will hold • job. 

Time lpent away trom home meanl 
time .pent out of the Jc.1tehen. Aiong 
with coneern, the 197"'. will be a dee­
ade of convenience. The chaUenle to 
the puta Indu.try in the area ill un­
paralleled. 

In an article publt.hed in the Maca­
roni Journal In September, 1971, Robert 
Weaner, vIce pre.ldent or the A. C. 
Nielton Co., noted that dry pa.ta a. a 
cate,ory ha. erown only In direct pro­
portion to the Increue In the number 
of houaehold •. 

He noted that, "dry pill. productJ 
are not ,rowin, .. rapidly .1 mo.t com­
petitive productJ which olrer more 
'convenience'." Althou~h thele product. 
were ,oneraUy hl,ller priced, COlt did 
not teem to be Q prime taclor to the 
con.umer. 

An exceUent eT.16mple of our indus­
try'. re.ponae to thit demand Iince the 
article Wit wrltten b evidenced by the 
bombardment of the market with palta­
based quick dinner mlxel. 

Bellnnlna with Hunt-Weason'. Skil­
let Dinner In 1970, over a heU·dozen 
major companle. are now marketing 
• Imllar productl. 

On a per pound basll, thete peckaged 
dinners accounted for 11-8 percent of 
the market In 19611. By 1980, this .lIce 
should be Increalcd to over 111 percent. 

Thl. 111 percent may 11U1 be a Imall 
IHce of the total poundale: In the tennl 
of food. dollar the impact I. slanlncanl. 

"I Jee these dinners a. providing 
.everal Iide benefttl to the Indultry," 
said Marltato. ''They olrer convenience 
to the woman who want. It, but the), 
alto open eyes to the poulblUtiel that 
exilt tor dry pula Ute." 

These dlnnen and the reclpe .ullel­
UORJI printed on dry pula pack_Ie .. 
Introduce women to dozenl ot nutrl­
tiOUt, creative dl.hel that can be pre­
pam quickly and conveniently. 

''The woman who trle. these popular 
packaled diMers and deeldes Ihe can 
do It henelf tor leu money may in· 
creue dry pasta lIIe ... a re. wl" 

The lnttltutlonal market 11 another 
MulUfoods has Identifted at repreaent­
Inl arowtb potenUaI. Government pro­
Iram. for Jaw Income ,roUPl, Ichools 
and health centers are relatively un­
t.pped and olrer aianlfieant expanaion 
poulbUlUeJ. 

Mullato laid, "Aa1ltance In educat­
In, both these are .. , the consumer and 
Instttuttona, on the beneftt. and versa­
tility of our product should not be left 
to chance. We, as an Indul try, noed to 
lake an active Interest In the education 
proce ... " 

CoaJUIDII' OrtltlJ:ad 

IntemaUonu Mwtltood. h .. become 
Inc:reasinatr coRJIumer oriented Iince It 
began Itl expanaion from belnl .trlttly 
a flour ftnn into other consunler prod­
uct.. 

Wlthln the put year, It announced 
the acqu1tlUon at two meat companies. 
Felnber,-Reuben, a MlnneapollJ, .baaed 
manufacturer at corned beef and ape­
datty meall, and Cool'lh and Sonl, a 
Canadian ftnn with aiml1ar products, 
add a new element to Multlfoods' mix 
or conaumer product.. 

In ita flrtt move away trom the food 
IJI.dUltry, Mulutoods acquired. Turner 
WI., Co., the naUon'. Jeaelln, manu­
facturer of framed picture. and mirrors. 
Announcement of the planned aequlal­
tion or Freeman·MerarUn of EI Monte, 
CalIf., manufacturer at ceramic 1CUip.. 
turel and accent pIece. followed .hortl1. 

1lfB MACARONt tJOUJ.NAL 

Model C4 CMC . lIndlld YOltiul 
Clrton filling end Haling machine . 
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CLYBOURN MACHINE DIVISION 
Cherry -Burrell Corporat ion 

7515 N. Linder Ave., Skokie, Illinois 60076 
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Typical lIoor plan view 01 
Clybourn CMC Vertical Carloner 

Dimonslon chart for tun standard Clybourn CMC 
vertical cartoners 

Carton .ilO rangos and speeds of ten standard Clybourn 
CMC vertical cartaner. 
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lIuts 'lbe heat on 
lIasta IInducUon costs 

Microwave drying, the first reolly new development in 0 long time, has quietly been 
proven by some of the largest posta prod ucer5 . 
• It dries ten times faster. _ It reduces dryer maintenance to about one hour a 
week (all stainless steel). _ It improves p roduct quality, • It con double or triple 
product ion . • Lower capitol investment. - It generally can be installed without 
shutt ing down the line. 
AND NOW the latest development incorporates (I) preliminary drying, (2) drying, 
ond (3) controlled cooling all in one 8x23x15 foot unit ... taking only 1/5th the 
space required for conventional drying. U.S. Patents Pending 

CRYODRY 

MICRODRY CORPORATION 
3111 FOltoriB WB'I. San Aamon. Col. 94583 

415/837·9106 



Th. Wh.at Situat/a .. 
The U.S. Department of A,rlcullure 

,ave thil .ummary III February: 

Proipecb for record espaN con­
Unue to dominate the 1972n3 wheat 
acene. At 1,150 mUllan buahel. Utey wlll 
total a third over the old record of UHI5/ 
88. JulyoDecember export. flowed at • 
record 1103 million bu.hell. However, 
.hlpmenta for the rell of the teuon 
wID have to exceed thll pace by • third 
to reach the projected total tor 1972173. 

With total dlllppearance (oreealt at 
8 record 1.868 milUon bwhel.. the 
carryover thb IUmmer will drop to 
around 440 mUUon, the leut alnee 1967. 
Moat of thl.I will be in private handl, in 
contralt to recent yean of heavy vol. 
ume. under loan or owned by CCC. 

Development. In the world wheat 
econol'n¥ continue to have a bul1llh ef· 
fect on the market. The winter wheat 
crop In the USSR hal not proal'Uled 
AI well .. hoped, The AUltraUan crop 
hu turned out poorer than upectect. 
Adverse weather in Aala. particularly In 
india, hu c.xpanded food Import reo 
quirementl Iharp)y. ThuI, world de· 
mand may continue Yet)' Itron, well 
into the 1973n4 markeUn. year. 

USDA recently announc:ed that loanl 
lor all wheat w1l1 not be renewed. or 
extended. ThUl, around 3711 mIJUon 
bUlhell 01 wheat, mo.lly HRS and 
HRW, could move to market by MlY 
31, 1973. Loan entrie. lor 1972 wheat 
hive remained lI,ht u pri~1 Ii the 
fann have riaen 80 percent lrom their 
harved time lowl. The $2.38 per bushel 
In Januat)' wu the hi,he.t lor that 
month dnee 1947. 

Se.·AIkIo _od 
USDA announc:ed on January 11 the 

ellmlnaUon of the 88 percent manda· 
tory let'aaide requirement except lor 
flrmen who elect to partlclpate in the 
voluntary sel·aa1de proaram. 

The ta73 winter wheat crop, bued on 
Deeember IncUcaUon., will total a rec­
ord 1,278 mUllon bushell. Planted aere­
ale at 42.8 milnon wal up 1 percent, 
while yleldl were Indicated to rile 8 
percent to almolt 30 bUlhel1 per a«ded 
acre. The pel"Hnta.e of the crop to be 
harvelted. for ,rain wal up to 88 per­
cenl from 83 percent the year before. 

ProducUon of winter wheat mllht be 
,realer than indIcated. The ellmlnaUon 
of required let·allde on wheat acreale 
for 1973 came after both the winter 
wheat Itowers and the Iprinl whelt 
,rowerw were lurveyed. In the March 
prolpecUve planUn,1 report, Intentlonl 
for aprln. wheat aeedin'l may Ihow a 
further tncreate over the January Indl. 
caUOllI for a 111·percent rise to _1".8 
million acre •. 

DUNIll luppl,·DeaIucl KDuul 
S .. _Klth 

Dun.tm .toclu on Janua". 1 totaled 
09 mUUon bulhell, down lub.tanUally 
from I year 1'0, but .un well In excelS 
of anticipated need.a lor the remainder 
of the .euon. CCC holdln .. were leu 
than I million bu.he1l, and at lealt part 
01 the 25 mlWon under loan wUl Ukely 
move to market. 

Domeltlc UN duriRl July'December 
at 11 mlWon bulhelt wal aomewh.t 
lar,er than D )'ear earlier. Exporta to­
taled 26 mllllon bUlhell. 'l'hit it con. 
.btent with the elUmate 01 50 million 
buahel. for the marketln, seuon. DI •• 
appearance durin, the ' aec:ond half of 
the crop year Ihould differ little from 
that of Ju4'.Dec:tmber. 

Canyover of 54 mUllon bu.hell t.hla 
lummer would be down 2J~ from a 
year earUer bu •• UlI ample. Durum pro­
duction in 197. I.a likely to Jump al 
producen expand acrea,e In view of 
lood pricel and the lack of reltrictlonl 
on planUnl1. 

Dun.tm farm price. like an other 
cl .... have moved up. But lJke Hard 
Red. Sprin" they have not been II 
dronl II pricel for Hard Red. WJnter, 
Solt Red Winter, and WhIte. Pricel at 
MJnneapou. have riten from around 
'1.80 per bulhel In early AU,utt to 
t2." in Janulry. WIth Jarle auppUe. 
and a larle crop In pf'Olped, PMI 
could drop IUhltantJaUy dtlJinJ the reo 
malnder of the .eatOn. 

eo .. adla .. Duru .... 1972 C"" 
A 1Urnm.a.ry of the principal qu.llty 

charac:terUUea of the VlrlOWi Inde. of 
the 1972 crop of We.tern Canadian am. 
ber dunun wheat I. pre.en\ed In Bulle. 
tin No. 115 by the Can.dian Grain Com. 
mluion. 

ProducUon of amber dur.lm wheat In 
We.tern Canada in 1012 u e.Umated by 
StatllUe. Canada to amount to 73.11 
mllUon buahelt (2.0 mWlon metrie 
tonal, approximately 31 ~ more than 
the lDl1 crop (58.0 mlWon bulhela). 
Thil year'a crop I. the third I.fled crop 
on record. Avera,e annual producUon 
of durum for a 100year period 1"2.1911 
11 48.1 mlUJon buahdl. Total c:anyover 
of amber durum wheat from prevloul 
CroPI on hand in Canada at July 31, 
1972 WII e.Umated to be 80.1 million 
buthe1l. 

Durum aeru,e In 1972 wal a.18 mil· 
lion .cru. 381$ more than the 1971 
acre.,e. The predominant v.riety WII 
Herrole. aecounUnI lor 55.1" of the 
acreale, followed b7 Stewart 83 with 
23.8"" and pellaler with 15.4". Alain 
the bulk of the crop, 85". WII pro. 
duced In Balkatehewan, about 10,," In 
Alberta and 5~ in Manitoba. 

Mol.ture condltlonl llround seeding 
time and durinl the lrowlng season 
were extremely variable with attend­
ant variablUty In crop development. 
Gl'llin harve.ted before the advent of 
cool, wet weather In September was 
hI,h in quality but a lar,c portion 01 
the crop wu all'ec:ted by trost and 
weatherln,. Pink .mudle il allO one 
01 the major de,ndln, ladora thll 
year. As a relult about 115% or the crop 
will be Jhded. No. 3 Canada We.tern 
Amber Durum Wheat with only about 22" In No. 2 Canada We.tern or hl.her 
,rldel; lOme 15" will lrade no hl'her 
than No. 4 Canada We.tern. Virtually 
an Pelll.ler production will qualify for 
the ,rade Extra No, .. Canada Western. 

The Ivera,e protein content of the 
new dUJ'Um crop II 12.8"', aimllar to 
the protein level 01 the two previoul 
yean. Teat wel,ht, 1000 kernel wei,ht 
and picment content both In the semo. 
lIna and lpa,hetU are hI,her than lilt 
year. Larler kernel. and hI.her pi,. 
ment content can be attributed to the 
predominance of Hercule. In thll year'1 
crop. 

CanAl" Eaml"I' Saar 
Net income of ConA,ra, Inc., in Ihe 

ftrat half of 1973 n.ca. year was more 
than double the previoul year on II 

28% lain In IIlel, accordln. to the 
.emi·annual report to Itockholden by 
J . Allan Mactler, p~lldenL The net 
was a new record for the period. 

Net lncome for the 28 week. ended 
Jan. 1, 19'13, totaled $3,428,690, equal to 
'1.09 a .hare on the common stock, 
c:omplJ'ed. with ,1,480,855, or 48(, a 
Ihare, in the lame period of lilt year. 
The net In the previoul year wal lur­
ther reduced by an extraordinary 
char,e of ,155,825, or 6t a Ihare. 

In the second quarter ended Jan. 7, 
1873, ConAsra" net income totaled $2,. 
130,181, equal to 88(1 a Ihare, compared 
with J.501,260, or 16t a abare, In the 
lime period of the prec:edlnl year. 

Net we. of ConAcra lor the 28 week! 
ended Jan . ." 1973, totaled ,201,614,888, 
compared with ,161,020,095 In the nnt 
halt 01 the 1912 fiscal year. In the 16 
ween ended Jan. '1, 1973, the volume 
wu '122,"0,5111, al.ln.t ,90,118,509 In 
the precedlnJ year. 

''Oraln pricel, re.pondln. to un· 
precedented oveneu demand, con· 
tinue at record levell." Mr. Mactler 
aald. "GeneralJ..v, we have been able to 
malnlaln the prollt marllnl that we ....... 

He eaUmated that tal" .lor all of th~ 
19'13 ftac:al year "WW probably exceed 
.... 00 mIlDon." Sale. In kat 1972 were 
t301,7~,OOO. 

"ProHt marlin. In our major product 
Jinca continue to Improve and our new 
bUllne .. areas are ahowln, lood prOI­
rn .... Mr. Mactler IIld. "ConAlra II 
bellnnln, to aee the poaltlve relulll 
from ill IfOwth and development in· 
vertmentl that have been made over 
the lallleYeral yean." 

Eamlnll of ConA,... before pro. 
vislonl for Income taxel! i I, the 8rlt half 
or the current fiscal ye .. r amounted to 
$4,835,890, compared with ,1,530,855 in 
the previous year. Income taxel totaled 
$1,409,000, a,alnat ~O,OOO in the 28 
week. ended Jan. 9, 1972-

In the 18 weeks ended Jan. '1, 1973, 
eamin,. before taxe. were ,3,179,181, 
alainlt $351,280 a year a,o, while the 
tax provialon thl. year was ,1,049,000, 
compared with a tax credit 01 ,150,000 
lalt yeU". 

·Aboll.h .... d Taa' 
Readen of two of the natlon'l mOil 

preltl,loul newapapers read two­
thlrdl pa,e .dverUlemenu urJln. 
them to enUlt In the Bread Tax Brllade 
to brlnll about elimination of the wheat 
pf'OCt!u or certificate thll July 1. The ad· 
vertlaemenll, In Tba K.w Yodr Tlma. 
and Wlahlagtoa PO&I of WednesdlY, 
Feb. 21, were run by Con Alta, Inc., to 
explain to the public at lar,e the in· 
equlUel In the .,6t 3 bu levy, u well al 
10 attract the attenUon 01 the Nixon 
admlnlltraUon and members of Con­
... u. 

Seek R .... al of Wh.at 
ProcHlI"1 Taa 

Repeal 01 a apedal wheat tax I.w, to 
help cut retail price., is beina: sou,ht 
by HOUle Aarleulture Committee memo 
ber Paul Findley (ft., 111.). 

He e.tlmatel thll 75(1 a pound certlft· 
cate tax on wheat procellin. add. II 
much al 2(' to the retail price o( a 1· 
lb. loaf of bread. 

Thll mean. a , .. 00 million yearly cost 
to conlumers, 

Findley .pon.ored a bU1 to repeat this 
tax II of July 1, thl. year. Under the 
1970 lann law, the tax i. scheduled 10 
expire July I, 1974. HII bill WII re· 
ferred to the A,ricultute Committee (or 
handUn,. 

The tax addl about 2c to the cost 01 a 
pound 01 flour, Findley ald. 

H.w 01 ....... 
Thomu J. Upton Co., Enllewood 

CIUII, N.J., I. teltln. tour varletle. of 
Lipton Seven Minute dinners In Fort 
Wayne. The product contalrur its own 
dehydrated meat, and is .aid to com· 
pete with hl.her.prieed one-pan din· ..... 

TO: (t) lecr.w, Shultz 
(2) Caet of LIvInt Council 
(3)ThoH Who..., ..... 
(4) Memb.r. of Col ...... 

We eupport yow. fight to hold down the rising cost of 
food prIe .. and ... ge this one more step be takan NOW. 

HOUSH THE BREAD TAX 
AlthOllgh elcl .. IU.I hlv. be.n remov.d from C.dlll.CI, the Bread TIX, ",hlch II the mOlt re­

gr .......... cl .. 11l old, 11111 ,emllna. 
Thllilihe only .grICllltur" "bill" plld dlreclly by th. hOlllewlfa relhM Ihin out 01 the feder.1 

treuury. AI I lime wMn p.ym.nl, 10 ,.,m". Ira being reduced, why Ihould nol the til on houle· 
wive, beel1mlnaled 11,.11 

We, .. nour m11le,.. do nol qu,rrel with the original purpose olthll II • • which WillI" .uure Ihll 
milia,. paid en ..... r.~ 0112 per bUlMIIor Whe.l. or 1M m.rkel price (.found lhe luppoll leval 01 
$1.25) plulIheIII 01 7S.. Bul Ihe nilionsl I"rlge whtll Pl ica lor e .. mpla. reelnllyw .. $2.38 which. 
with lhe Ill, mlln' I _h.al cOil 10 mlll"sol$3,13 per bUlhal. lh. hlgh .. lln more than a century. 

11'11 Amlrken flltmer 'I dolrlg a 0"" lob 01 ptodu~g 100d 10 meal OUI lind the world'l} needl. 
H. d.Mrvel IIlthl h.lp w. cln give him. IItha' mlln, a IUblllly. flnl. But why chlrga II directly 
eosJlIII the IlInlly lood budgat? 

II Congre .. f .. tl wh.at Income P8)1Tltnti IMllld contlnlHl (and we do nol dlt lg/eel. then we be­
ll ..... \h .. a paymentl Ihould be mad. oul 01 tha locI.,.1 t,.a.ury, nol by Iha houlewlla. The levy II 
equal 10 ntlltty 21 ptf pound 01 IIf.Id. 

HERE'S WHY THE BREAD TAX 
SHOULD BE EUMINATED 
Why .. _. f/our millers, embarking on this campaign? 

1.n. .... , ... GnoeIIJ ........ W ..... 110 C.lllhe 
..... _. of ifill ...,. unWl ...". 10 1M . nWItIM III 
1M pili/ie and 1M Congo .... In , ... ' it'll agalrwl In­
hllon. wllk:h .. IUPlioOIL lIMo tI~1 _ of .n. .,..._11"'l1li ..... _.lOt .... ~_· 
IooUd. UrIc*' 11"_1 .... 11 •• pII l ' J_ 30. II" , 
.... n~ month, I. 100 IOIIQ 10 ,ilL The ",_I 
CoIIOrIKl e./IOUld 111:1 now and r_ ., lI lJ11m1c11a'.ty. 
e.iIIl h .... ..,. lIoUoduc,d 10 .c .... ,.,.'" IiIIat 1tId. 

2.n. .... TM c:en~ .. 1!lIto.'1M. Althouoh 
CoMoI. In 1M I .. , .relit .. .,. tI8t .,.rei ... .,... 
1200.000.000 In (If.1d 1 ... WI PIP ..... w lIMn col· 
1tc:1OI .. P"UJIIO on \Mlrle ..... In our ' IOU! PI,,"" 10 
erotttt and 11M ... M4 11M 10 1M U J . 0_.....-1 
orNd'I """ IIoIrt 101' ,eII.1 ptOg, .... , . TtlI' , .. tlglIt 
!\OW II 1IutI1 .... _ cOUnl,.,. Kcounl h<9 lor .,.,\ 01 .,... 
_1"11 co.t of ,-" 

3en. ...... fa .-....-~ ....... The 
IIINd TN .. aiM 1M\Inrg _ b,n., (111_, wtoo 
,.... Iound II "'" clillicurt \0 "... on 1111, ,..' , 
"*pIJ' hlglIw "1M CDlII. ThtM " nKI ,,!Mo'1 pt k:. 
No",," In It-.. WI., 01 ,_d I"~ "po<l. 01 
.-helt. TtoI IIowIIC UnIooI I ..... 'WV"I ou,.. 

SECRETARY SHULTZ, 
HAVE A HEART! 

It w .. on. thlno to "Iv. the RUillanl I t"O' por bUlhtl IUblldy end not olva .ny ra Uel 10 the 
U.S. tIouI_ fl • • Bul, then to lut;,.round and I ... lhe U.s. ~ullwl1a In . dd lUonaJ 7~ • bUl hel on lop 
ollht hlgh .. 1 markalln a qu.rter 01 • tlntury II too muchl 

W. commend ~Dur v.lIs nlllghllg.lnltlnllsUon. 
W. cannot belt.ve thai fllenllon of Ih. Brasd Tn .. a conlCloul publ ic poUer. We believe It mUlt 

be an ovlrllghl and UI, Ihll meanalo callI! to your tnd to tha public" alllnllon. 

J . AII.n MIctier 
p,.,ldlnl. ConAgra 

:
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bacteria 'mav form. 
contact the product at anv time. 

'Production is 500 to 3,000 Ibs. of dough per hr. 

In other' .words - compared to others on the market -
Demaco's Extruder is a clean hitl Call now for the 
complete run-down. 

Gelille! fll/l slory 1I0 1V. COlllacl 

DE FRANCISCI MACHINE CORP. 
46-45 Motropolltan Avo., Brooklyn, N.V. 11237 U.S.A . • Phono: 212·385·9880, (212) 386·1799 

Wostorn ~0p,:: Hoskins Co.~. 509 East Park Avo., Llbortyvlllo, lIlInois 60048 • Phon.: 312·362·1031 
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Histoiic' stage Nea ... ·For ProcIuc':Code 

Slllle We/nsle;n writes in 
Supermarket News: 

ON March 30 the symbol lelection 
lubcommlUee will conduct an hi ... 

torlc mcetlna to aeled a symbol for 
for the Universal Product Code. ThIt 
decldon no doubt wl1l be ratlfted when 
the full ad hoc committee meeta April 
3. 

The 1C1cction w1l1 be truly aymbaUc. 
It capa aeveral yean of dedicated, hard 
cooperative work by memben of both 
the dillribution and manufndurina 
enda of the lood indUllry. Their talk 
hal been herculean. 

By thi.J time, the bulc UPC ItOry hu 
become a famUiar one, when!ln the 
combination of the code numben on 
products and the InataU.Uon of elec­
tronic checkouta with iCannera at retail 
can l'eault In untold hud. and lOft lav­
in,1. In theae dlYI at npldly Increalin, 
COlta and Government acrutlny to keep 
food pricel In line, the nwne at the 
proftt ,ame I. productivity, and UPC 
can provide a ,oad mearure at it. 

Probably nat at well known are .ome 
of the tasks beln~ perionned quietly, 
behind the Icenel, to further upe. At 
a meellna Involvln, repreaenlatlvea of 
the food and dN, Indu.triel and the 
Food and Dro, Admlnlltration, an 
aareement wal reached recanclUn, 
VPC and t~e National Droa Code. 

The rerult I. that medicated produell, 
Ine1udln, over-the-counter droC" wiU 
be readable by lupennafket checkout 
leaMen. 

JUII tho JlogbuoID. 

But, to paraphrue Wlnaton Chure­
hm'a Itatement durin, World War n, 
the selection 01 a IYmbol and all the 
work that preceded It Ia not the be­
atnnln' of the end for the mauive 
VPC project, but rather the end of the 
beilnnln,. 

Evcn thou,h the Induatry in April 
will be movlna Into the fourth and ftnal 
phose of ttl timetable, thll Implementa­
tion phale can be the mOlt dlmcuiL 
And a certain feeUn, at permlulon 
exllta In lome quarters. To a certain ex· 
tent, they Jay, .ome manui'adurers wUl 
hold back on aymbol m"rkin, to see 
what retailers are doln, abUllt inltaU.· 
tlon of eledronlc checkouta. Mean­
while, they lear, retailers will not want 
to apend money up front unUI manu· 
facturers have converted to aymbol 
markin,. In addition. there Ia lOtne fear 
that lome Imall. Jocal manutaeturen 
and Impor\en or their lOurtel may be 
.low to aet on the bandwa,on. 

.: { , ~t' 
Another IOUrce. at C9r1Cem Ja the am- ,rotery manufacturin, and dlatribuUon 

IiQted Independen'i. Excap\ fo'r Certlfted Indultry: the aupport of the ,rocery In· 
Ora«rI ot CaUfomla and i. few other dUltry trade of,anlzationa: and the 
,roUpl, the vciluntil')' and cooperative additional .upport at hundred. of com­
whole.alen have not been movln, u panle. In the manulacturln, retail lei­
fa.t al the .,chalnl on G)'iteml telUn,. menta or thll Indultry. 
They must If' their Independent mem- , 
ben are to reap the potential benefttl 
at UPC. ':!: . , 

DetiD1tl0il oJ lb. UPC 

The UPC meanl many thln'l to pec-
UnJ, ..... Prod.ud: Code , " • It" pte In our Indultry. It .hould be viewed 
n. Oroeery lDduIl:r(. . . ,a. havln, two related uj)ects: "nt, a 
IADonllaa lor Ibe 70'. " code or numberin. ayltem that Ident!-

After nearJy 40 yun of evaluation Bel nearly every item .old by ,rocery 
and 10 yNra ot debate, the ,rocery In- , retaUenj aecondly, a UPC allO can­
du.try I. rapidly mavin, toward a Vnl- . Ilotel the , eventual adoption ot a "ma­
venal Product Code. Thll development chlne readable representation" of that 
JI Jlr,cly due to the work or' ,an Ad numberln, .,Itel"l to fadlltate partial 
Hoe Committee of top maria,ement.i automatiM of the retan Itore checkout 
people, repreaentln, aU· part. ~f r th'.! ., proceaa. 

" ' .. . ,,, " . 

PurpoM of the UPC 

The UPC can be uled ·to automate 
retan checkout operationi. 

Studle. done for the Ad H~ Com· 
mlttee by McKlnaey & Co. with the 
help of many leadln, chalna and equip­
ment companlel Indicate that "IUth 
automaUon .hould lead to net .. vln,. 
betore tax for retaUen equII to 1.0 to 
1.11 percent of IIle. euenUaUy due to 
quantinable productivtly ravin,a. For 
example, a $40,000 per week retall.tore 
should expect to live $27,000 before tax 
by 1975, after IUbtractln, depredation. 
COlt ot eapltal (on a $120,000 Invest· 
menU, and other costa. Avera,e return 
atter tax on avenle Investment over 
10 yean appean to be over SO percent. 

Beyond the ao-nllecl "hard. aavinp." 
ruch U Increued cheeker productivity 

. .-.-

a.,.". ............. a..u..tu..1 ........ ~ ... . 

and reduction In price mark and re­
price colla that contrlbute to the 
$27,989+ JaVln,l, a ballc chan,e wlU 
be pouIble In the nature of how retatl 
buaineue. are run. For the ftrst time, 
aecurate Information on what WII aold 
will be available lInee every Item 11 
uniquely coded and la Identlfted In the 
automated eheckout procell. Savin,. 
trom use at thOM d,ta have been 
claulfted al ".oft" due to the dlmculty 
at predlctln, them. Some obvloua IBV­
In,l in thla eate,ory are .hrink ldenll­
fteaUon by item (and preaumably reo 
duetlon), dlred .tore deUvery control, 
and a vut "n,e at ehan,e. aueh aa 
Ihelt aUotaUon. lJutant price chanle .. 
and other merchandiJIn, chanlea. Some 
people, lncludin, the LfcKlnsey team, 
believe thOle 10ft .. vln'l may even· 
tually be more aI&n1ftcant than the 
hard or produeUvity IIvlnp IdenUfted 
to date. 

(ConUnued. on sqe 28) 

Here is the 
semolina 

you've wanted 
from AMBER 

Yes, the fineal of the big 
dUl um crop Is delivered to 
our affiliated elevator .. 

And only the fineal durum 
goes Into Amber Venezia No. 
1 Semolina and Imperia Du· 
rum Granular. 

We .,..eke Amber for dla­
criminating macaroni manu· 
facturen who put "quality" 
fint" and who are being re­
warded with a larger and 
lerger share of market 

by Gene Kuhn 
Manager: 

AMBER MILLING DIVISION 

The ... 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 lion time" delivery of 
every order helps tool 

A phone call today will In· 
sure the d.li, ,ry you want 
for Amber Venezia No.1 and 
Imperia Durum Granular. 

Be sure • . . specify Amberl 

AM .... M ILLI NO DIVISION 
FARMERS UNION GRAIN TERMINAL ASSOCIATION 

Mill •• t Rum city, MI ••• -Go ..... 1 OKICOII St. 'oul, MI ••• 55165 
TlWHOHII ('111 ..... ,.)3 
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The economic tucceJl of • given 

In,tlUaUon, elpeclaUy the lOIllI!l'-tenn 
lOft .. vln,. ern, dependJ DO the a,ree· 
ment of ,rocery manufll.cturen to mark 
the code number and Itl companion 
I)'mbol on each COhIwntr packale. Th1I 
11 important becaUle of the obviOUI 
etllclende. of doln. it at thAt level to­
lether wllh the extremelJ dlfftcu1t tuk 
of avoldln. erron If it were to be done 
at ,lore level. Hence the tenn IOUrc:e 
'Ymbol markin" which relen to the 
percentale of non-meat and produce 
packl,e. thaI. would be coded or pre­
printed. with code and I)'mbol by the 
rrocer:v manufacturer. To underscore 
the importanee of thia point, it the per· 
centale of lOurce I)'mbol marldna were 
reduced from 'lD percent, used In the 
example above to 25 percent. the .av· 
Ihil would drop from ,27.000 to ,10.000 
per year which reduce. the return on 
Inveltment to an unattracUve 14 per­
cenL 

- - ",.. -J -.... 
A'ITI .. I_I-MIBI .. CHI ....... -
"-....:0 ... 
; 'r:"i-I ------.1 

ell (UQPCC) haa been formed whose 21 
memben are drawn from aU R,menu 
of the Induatry. 'nle Cound. h .. re­
cently been Incorporated and h .. con· 
tracted wlth Diltrlbutlon Number 
Bank. Inc. to aulill and malntaln the 
manufacturer number In accordance 
with pollelel e.tablbhed. by UGPCC. 

The economlCl depend on the 811ft'- ' 
ment of manulacturen to print the code 
and I)'mbol on each rormuner paek.,e. 

DlItrlbution Number Bank WB' 
created by the dlatrlbuUon Indudry to 
ad 'lI the natlonal authority In alSIIR­
Inl manufacturer Identity numben for 
an commodity IJ'OUP' and 11 experl. , 
en~ In the lmplemen~tlon . and ad· 
mlnlltrallon of product ,"number 
banD" for other Indu.trles meludin, 
Electrtell, HeaURI, Alrcondillonlnl, 
and Automotive equipment and lUI>­
pU ... 

....... lhoUPC 

The foUowln, UhulraUon oulUnel the 
or,anlullon .tructure for the. manace­
ment of the eoJe numberln& I)'ltem. 
nnt. to IUperviJe code number man· 
a,ement. a new corporaUon called the 
Uniform Grocery Product Code Coun· 

DiltrlbuUon Number Bank h.. the 
unlque ,e.padty of beln, ' able to co­
ordin.te tbe UPC with numbertn, 1)"­

teml currently In we by other cOm­
modity ,roup .. ThlJ I. euenll.lln the, 
non·toodl area of the ,rocery lnduIlIy. 

In Itl work for tbe If'OC'ery Indu.tlY. 

, ... c .... , ........ ....,. _ ..... . 
c..,CtlaM. , ... -
' ... 11111"' ... " ",,,,,,,,et' -.. 

lItcl'lIItIIIbe .. 

" .. ,,-
T_ ... •• -J -.... 
--~ CellI .......... , ... 

DbtribuUon Number Bank w1l1 per· 
fonn thrq Important funetlonl: 
1. AaalIJl exdulive ftve numeric dJ,lt 

Upe manufacturer IdenUftcatlon 
numben II needed to any company 
which hu become a member of the 
Unifonn Groeery Product Code 
Council 

2. Provide an Inquiry service for mem­
ber camp.nlH to aniwer que.UoM 
about the UPC, 

3. Provide JUldeUneJ, periodically up· 
dated, to ualIt Council memben al 
they aulp Item IdenUftcallon num· 
ben. 
In addition, DlIlrlbuUon Number 

Bank will record problema and .N'. 
,eated chan," In the item guldellnel. 
or other procedurel, for review and 
acUon by the Councll. UQPCC memo 
ben w1l1 allo receive periodic update 
IntonnaUon on many facell or the pro­,ram. At lOme futUre date If the need 
BrUe' Dbtrlbullon Number Bank, 
Which . . utlllu. the computer capablll­

' Uet of FbMr Slevena, many also offer 
for' we a UPC manulacturer number 
dlrecUy for Ule by the Grocery trade, . ' AcIIIow\oo .rmJ>oI • ___ • 

The Ad Hoc Committee concluded 
that .the IndUltry should 10 further 
with lhe UPC and attempt to achieve 
a .tandafd mach1ne..rudable repreRn­
taUen, or I)'mbol, of the code number. 

(Continued on pale 32) 

OROANaAnONITRUCTURE 
UNIVERSAL PRODUCT CODE 

BOA"D 0' GOVlRNO". 
UQPCC.Inc. 

(11 ... ,lftbtre, 
• E.tlbUlh poUq 
• E.tabU.t. proc:edur .. 
• s.1II1 dlsagrHmen'l 

Proftcl.llnIOfm.llon on 1"- UPC 
l .. uH 5 dlgll UPC !'I'" kI.nhlic:aUon numIMr' 
KMps rKG,d. 01 UGPCC membership' 

I PnMdn UPC IIIIft ¥"emMnIDuld"~ 

JACOBS-WINSTON 
LABORATORIES, INC • 

156 Chambon Street 

New York, H.Y. 10007 

Phone: 212·962·6536 

It is with pride that we call your attention 

to the fact that our organization estoblished 

in 1920, has throughout its 53 years in op­

eration concerned itself primarily with maca~ 

roni and noodle products. 

The objective of our organization, has been 

to render better service to our clients by 

specializing in all matters involving the ex~ 

amination, production. labeling of macaron~ 

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 problem. 

affecting our clients. 

We are happy to say that, after 53 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. 

}ame6 J. Wn610n 
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King Midas Semohrlil ilnd OUfum Flour 
Where Quality Pasta Products Begin 
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PEAVEY COMPANY 
". Flour Mills 

Congratulations on the 54th Anniversary of Macaroni Journal 
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Although action on 1\ symbol will be 
limited to .Iudy effort. during 1972, 
thi, .cetlon I. Included to InCorm you 
of the ,teps which will be taken to 
achieve retail automation. 

DI.cuulonl have been held with 
many equipment companJel around the 
world, a Jarie percental' of which are 
currently developln. devices which 
automatically read various ,ymbol •. 
Several full-It'ale .tore leals are Ukely 
In 1972., plus .ddIUor.al Jab te.ls of 
(Ompetinl .ymha) .. The.e le.ta should 
provide an adequate data base upon 
which to make a decislon on a stand­
ard ,ymbol by March 30, 1973. 

Con.lderable eftort .. planned to e.d· 
mate the Industry.wlde cost of .ouree 
symbol marklns-that ls. manufacturer 
application of symbol. to each con-
• umer packase. That efJort will be con· 
dueted In parallel with the 1972 telUns 
prosram. Third quarter 1972 wa. e.tab· 
1I.hed as the deadUne for equipment 
companle. to provide complete print 
Ipeclfteatlon. for their proposed .ym· 
bois. 

Grocery manufacturers and prlnten 
will then have the opportunity to ron· 
duct Joint feasibility .tudle. to deter· 
mine the cost of manufacturer marklns 
for each of the compeUn, .ymbol •. 
Studle. will abo beneftt Individual par· 
tlclpaUn. src.-cry manufacturers by un· 
coverins PI . h' m. . and providln. a 
valid COlt e.h:l."te of markin, pack· 
ose. for each com~any. 
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CooIalN--., 
Funds collected from members of the 

Uniform Grocery Product CGde Council 
will be used to pay code manasement 
co.1I and also expenR. for the develop­
ment of symbol and upe ,uldelineJ. 
The Council doe. not want to make a 
proftt. They wUl make refundt or ex· 
lend the membership period If revenue 
exceed. COlli. 

Membership .pplic.Uon fonna can be 
obtained from the UnUonn Grocery 
Product Code Counell, clo HaniJ Tru.t 
&: Savin •• Bank, Account Number 431-
299-7,111 We.t Monroe Street, Chlca,o, 
111. 60890. 

Thfft year membership fee sehed­
ule. January 1972 throu,h December 
1974-mlnlmum fte $DO: 

U.s. D.....& ... _ttld. 
Groeerr I all.. r .. 

Under '10,000,000 $ 200 per mJllion 
,10.09,000,000 2,000 

100·499,000,000 6,000 
500,000,000 &: over 10,000 

lOll Shortage 
A box &homse ha. developed, lead· 

Ins to eoncem about what will happen 
to the economic recovery in the abo 
tence of enou,h .hlppln, containers. 
Box makers are ,teadUy fallln, behind 
demand and their InventoriH are 
shrSnkJn,. The future loob even bleak· 
er, for llmlted profttabUlty 1a curbin, 
expanllon. 

Henhey Report 
Hershey Food. Corp. said net Income 

for the fourth quarter rolf! 8% to $5.8 
mUllon, or 4D cenll a .hare, from $5.4 
tnlIllon, or 41 cenll a .hare, a year be· 
fore. Sale. increued 2% to $IOU; mil­
lion from ,108.5 million. 

For the )tear, net cUmbed 0.5% to 
$20.6 mllllo", or $U8 a &hare, from 
$20.& mlllIo", or $U5 a .hare, a year 
earlier. Sale. Increaaec1 3.5% to $418.2 
ml1110n from $401.9 mllIlon. 

In a ,loamy new. release, the com­
pany noted that althou.h It haa re­
ceived Price Commlllion pennlulon to 
ralJe III price. on a wide variety of 
producll, "unavoidable delay. In Im­
QlementaUon of price Increnae. In the 
c..t quarter of 1973 are expected. to 
afteel adversely the relull1 of opera· 
tions" In the quarter. 

The company added It was concerned 
about "the rapid and .ubatantlal In· 
creue. In COlli of III major raw mate­
riab, particularly cocoa bean •. Due to 
competitive condlUon. In the Indu.try 
and continuln, price controls, the com­
pany may not be able to recoup • • . 
aU Increase • . in .uch costl." 

The concern also Aid it W8J .uffer­
ln, "proftt cWBeulty" with ill Portion 
Control Induatrie. Inc. .ubaldlary, 
which produce. cooked frou"n food. for 
the 1naUtuUonal market. 

j' " 
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Aleeeo-The Helping Hand 
by Peler V. Ktnford, GeMrai Saltl Manoger, Alttco CorporalWn 

EVERY producer of pa.la is naturally 
proud of the product that he pro. 

duces for the market. We, at AIeeco, 
like to think of ouraelVtl a. the in· 
dultrie. helpln, hand. This helpin, 
hand extend. to an phut. of Bulk 
Handllnl durin, puta production. 

As complete automation approache. 
realization, I)'.tem. concept ,aln. ever· 
increalln, importance. Aseeco' •• peclal­
bed, practical experience In automalell 
I)'.tem. deslln hu ~lUlted in many 
Innovative ftrsll which have received 
acclaim throulhout the macaroni In· 
dUltry. 

Aaeeco pioneered the bulk .tora,e 
I)'.tem concept for Ihort cull. Com­
pletely automated I)'.tema wherein the 
product 11 received from the dryers Ind 
lentiy elevated and dl.tributed to .tor­
I,e bin •. Automated withdrawal 1)"­

tem. from .torale controlled by the de­
mand from the packalln, mathlne •. 

The .trin,ent pnltal')' requlremenli 
were rec:oltlized by the uUlluUon of 
.anttar)' open tubular E Z Kleen over­
lapplnl Aaeeco Lift. for elevatin, prod­
uct; .anltary bini with rounded comera 
and .elf·cleanin, bottomt, and the utili­
zation of .piral lowerators for ,enUe 
product lowerinl Into the bin. to fore-
• tall dearadaUon. Other ftl'lll by Aaeeco 
were the utlllzation of vibratory con· 
veyors for di.tributlon of the .hort cull 
Into bin.. Vibratory conveyon with 
bollom mounted late. Inledadn, with 
• piral )owenton are Ideal because the 
one plea! panl lend thenuelve. to ease 
of cleanlnl and have no return run •. 
Proper dynamic balanelnl and 1101_00n 

technlquel preelude the tranlference of 
vlbrationt into the .tructure. Centrally 
lrouped. control pane1t Itve the opera· 
tor flnaer Up control 01 lnfeed and out· 
feed lunctionJ. 

.~. lfoodJoo 
For the handlin, of .peelalty cull .nd 

noodle., AIeeco Introduced the .ecuma. 
veyor with tracer eonr.epL Thl. en­
mUle "orlle belt allow. for the .Imul­
taneoUi storace and withdrawal of 
product at different rate. on a continu­
ou' basi. yet m.lntalnlnl the flnt Inl 
flrat out concepL The development of 
the I)'.tem eliminate. the UI8 of tote 
blna, manu.ll_bor and the aeeompany­
In, breakale of product auccl_ted with 
multiple tranafers. 

The .UJpenalon of the ac:c:umaveyor 
from the b.l1ldlna cellinI m:ovm val­
Ulble floor .pace, thereby 10werinl 
capital bulldln, co.t. 

The accumllVeyor belnl of an en 
mute deslln automatically become. 
lell cleanln ... 111 allow. for no poekelt 
wherein produri can become entrapped. 
The Jpedal aanltary rod deck .lIder 
prec:1ude. product entTlpment between 
the .Uder bed and the belt and live. 
complete aeftu to the bottom of the 
belt for cleanlnl. SlaInleu .teet contact 
parta with no lap. or erevleu allow 
for the ultimate In aanltaUon. 

VIbnIoor Nodw.. DIabIbu ..... 
The late.t helpln, hand developed 

by AIeec:o it the vibratory modular dlt­
tribuUon sy.tem to feed non free ftow· 
Inl products to multiple. of paekaatn, 
machlne. on demand. Tht. proprietary 
I)'Jtem draw. product automatically ' 
from the aecumaveyor at the proper 

rate. required dnd dellven it to the 
pacullnl machine. Inttantaneou.ly on 
demand with no poulblllty of .tarva­
tlon. It elimlnatea low level .tokers 
holdin, hoppers and the requirement 
lor reclrculaUn, product that cannot 
be packnd off by the paeka,ln, ma­
chine.. It can feed any number of 
packaalnl machine. with diVerse pack 
of! rate. from a .Inlle .tre.m of prod· 
ucL Ill: bulc advantalel are leu de,ra. 
daUon of product., Imtant delivery re­
IUIUnl in more accurate net welrhta 
at the packa,ln, machine., contlnuou. 
flnt In/ftflt out 01 product, any number 
of paekallna machine. In the Une tan 
be .hut down without atrectlnr the re­
mainlnr packa"nl machines, and the 
sy.tem ean be eI.ily extended lor addl­
Uonal packallnl machine. by the addi­
tion ot modular unita. 

The I)'ltemt are aupplled complete 
with all neceuary control. both electri­
cal and pneumatic. Aleeco'. approach to 
practical automaUon II utiUzln, In the 
de.l", of I)'.tema controla electrical 
eomponenll .uch a. photo contro1t, 
tonar device.. and IOlid .tate relay. 
which are commercially avallable 
proven standard. component. which do 
not need extraordinary attention. 

The belief that a product, no matter 
bow well and economically maoe to­
day, ran be made better and more eco. 
nomlcally throulh automaUon ha. been 
AIeeco'. creed. In the followlnl of 
this creed, Aleeco haa extended III help· 
In, hand to the macaroni Indultry for 
over 20 years In the de. linin" manu­
facturlnl and In.tallatlon of automated 
~ulpment. 

ASEECO 

Tho onl~ Automatic Blllt Stof-
110 S)'llem with nut·ln Ind 
nnt.out lor tho .Iorlla 01 
non.lree. flowlo, maillflnls 
.uth II .nlck loodl, cooklel, 
Irolllo 100JI Ind/or othor 
Iteml prono to brldill. A unlltun 1~llom lor Ihn 

Ilnmltannoll' dlltrlbutlon nnrl 
dolivary of non· froo·nowlnK 
proL'ucl. hom Iloragn 10 mul· 
tlplo Plckaalna pulnl',on do· 
mind by Iho UIO 01 II modu· 
lit vlbrllor concopl. 
POlitivo dallvory on domlnd. 
No Iluvlllon pOlilblo. No roo 
circulation which CIIIIIII 
product dOllradallon. t'ood 
Iny numbor 01 Pickolllnil 
machtnOi al dilloroni rain 
Ilmulllnoou.I)' • 

e"'I!CTRIC PAN ..... AND CONTRO ... a 

Tho lillY 10 pratticil aulomilion I. In lha dul.n o( • ')'llem ullnl electricil componllnll luth II 
phOlo coolrull. Ian., dnlcel and .olld 1IIIa relaYI. Aloaco anllnGllu Incorpofalo provoo commer· 
c:iIIlY av.llibia comr,0nontl whkh Int Itandard and do ool requlro oxlrlordln.ry IlIanlion . 
If you ara conlamp allnl a pllnt oxp'ollon, cootld ""leecD Corporallon (or tho 10Uowina Inla· 
Iralad .. rvlclII: PI.nl onllne.rlnl Ind Ilyoul. electricil and mochlnlcal, lupply uf equ1llmenl. 
ereclloo and .Iartup. All from Dna .ouru wllh one ruponllbllll)·. 

Any IInll can bo oxtended 10 
Icrvleo addlllonal pol nIl. No 'ra· 
lurn runl. Complct, lalf clean­
Inil. Write lor Bullllllo CAtV-•• 

1.:.0 w. OLYM~IC .0ULaVA_D, La. ANDa",a., CALIP. aaao. '.1:11' a •• -aa., 



BUYERS' GUIDE 
Thl followlnl fl ...... upport thl Induatry'. trade a_latian a. a_la" mlmbo .. and/or a. 
ad .. rtI .... In thl Maca ... nl Journal: 

DURUM PRODUCTS 
ADM MILLING CO" Box 7007, Shr.I'· ' 

nee Mission, Kanaal 66207. Malo .. -
facturers of Comet No. 1 &emoUna, 
Romaa". Durum Granular, Novara 
Durum Gr.,llul.r, Ooldena1o Fancy 
Durum P:.tenl Flour, Palermo Stand­
ard Dun.;.," Flur. See ad pale HI. 

AMBER MILLING DIVISION, Fanners 
Union Grain Tennlnal Auoclr..don. 
St. Paul, LUnnelota 65165. Te)o;.phone: 
Area Code 612, 648-9433. Y~ut.ctur­
en of Vened. No. 1 &mol1na, Im­
perta Dururn Granul~. Crellal Our­
Urn Fancy Patent !'lour, and Kubanka 
Durum Flour. See ad Pile 11. 

CONAORA, Kiewit Piau. Omaha, Neb. 
68131. CanAan. one of the country" 
lara:e.t bulc food pl'OCeasorl, will be 
mmln, and proceilin. lemollna, du­
rum annular and durum noun early 
thl, aummer. For Inform.Uon for 
your macaroni, spaghetti and noodle 
Hour inlMient needJ, contact Don 
aUbert, Salu Manl.er, CanAan Du· 
rum Products. 402-348·8004. 

GENERAL MILLS, INC., Sperry DIvl­
aion, Bakery Flour Sales, Western 
Rellon, P.O. Box 10-730. Palo Alto. 
California 1H303. Manufacturers and 
dl.tributora of Royal and Golden 
Durum Granulara: Sperry Macaroni 
Flour: Durella Semolina No. 1; Exal· 
to and Santa Durum Clean. 

INTERNATIONAL MULTIFOODS 
CORP., Durum Product Dlvltlon, 
1200 Inveltora Bulldlnl. Minneapolli. 
Minnesota 65402. Manufacturera of 
Durell Ell Noodle MIx. Como No. 1 
Semolina, Capital Durum Granular, 
Capital Fancy Durum Patent, Ravena 
Durum Paten" Bemo Durum n.nt 
Clear and Naple. Durum Second 
Clear. Durell (TM). General office, 
In Mlnneapoll.; IIle. office. In New 
York and Chlca,o. PrJncipal durum 
mllli In Baldwinlvme. New York, 
and St. Paul. Mlnnesotk, See ad on 
Back Cover. 

NORTH DAKOTA MILL AND ELE­
VATOR, Grand Fora, North Dakota 
682C ~ . Manufacturel'l ot Durakota 
No. 1 SemoJln.. Perfecto Durum 
Gnmular, E.J:ceUo Fancy Durum 

Patent Flour, Nodak Durum Patent 
Flour, Red RJver Durum Flour, and 
Tomahawk Durum Flour. Genenl 
Salel Office: Grand Forks (701) 172· 
48ft; DI.trict Office In Stillwater, 
Minnesota: Ray Wentzel (812) 430· 
tl662: In Haworth, New Jeraey: John 
Tobia (201) 364-3862: In Loullvl11e, 
Kentut'ky : Lewll Jonel (502) 634-
4213; In Coral Gables, Florida: Harry 
Bailey (305) 446-7918. See pa,e 13. 

PEAVEY COMPANY FLOUR MILLS, 
Peavey Bulldlnl, 730 • 2nd Avenue 
South, Mlnneapoll .. MlnnHota 5540" 
Manufacturen of Kin, Mldal No. 1 
Semolina, Kin, Mldal Durum Gran· 
uJar, )(In, Mlda. Durum Fancy Pat­
ent Flour, Kubo Durum Fancy Patent 
Flour, Uno Durum Patent Flour, 
Duramho Durum Flour, Durum·Soyn 
Blend Flour. General Salel Office: 
Minneapolil. Robert H. Cromwell, 
Vice Pre.lden\, Durum ' Salel (612) 
370·1840. DI.trlct office In New York: 
David F. WII.on (014) 60t·8713. Dla. 
trl~l office In Chicago: W11IIam H. 
Grady (312) 631·2700. See page 30. 

EGGS 
BALLAS EGG PRODUCTS CORPO. 

RATION, 40 North Second Street. 
Zane.vl1le, Ohio 43701. Sale. omce in 
New York City. Packel'l of pal1.eu­
rized frozen and .pray dried high 
color yolkl for the noodle trade. 

V. JAS. BENINCASA COMPANY, Finl 
National Bank Building, Zanesville, 
Ohio 43701. Packen of frozen and 
dried elg products. HJlh color yollu 
available. Planll In LoulavWe, Ken­
tucky; Bartow, Florida; and Varina, 
IlUnDIL 

HENNINGSEN FOODS, INC., 2 Cor­
porate Park Drive, WhIte Plain .. New 
York 10804. Manufaduren of whole 
ell 101141, ell yolkt loUd. and ell 
albumen lolldl. Abo are manufac­
turers ot dehydrated beef, chicken 
and ham productl In chunk and 
powdered fonn. Plants In Ravenna, 
Nebruka; Malvem, low.; and Nor· 
folk and David City, Nebraska. 
Sale. office. In each of the major 
cltlc~. In thtl United State .. In Wett­
ern Europe, In Japan, In Mexico, and 

In South America. Technical aulat­
ance available. Samplel lent on re­
quelt. For Infonnation, contact: Jack 
T. Hennlnl.en, Roy N. Nevans, Vito 
J . D'Agoltino. 

MONARK EGG CORPORATION, GOI 
Ealt Third Stree" Kanau CUy, MIs­
.ouri 84108. Manulacturen and Pick­
era of all dri~ and frozen ell prod­
uets. SpeclalbJn, In dark color tor 
the noodle trade. ConUnuoUi U.B.D.A. 
InlpeeUon. Main otftce located. in 
KJor!'u City. Brand name: Monark. 
DrJln, and breakln' plana In MI.­
.01'_"; and Kansu. 

NATIoNAL EGG PRODUCTS COR· 
PORATION, P.O. Box 338, Social 
Circle, Georlla 30278. Phllne: (404) 
464·3345. 

WILLIAM H. OLDACH, INC., P.O. Box 
337, Flourtown, Pennaylvanla 19031. 
Packen and dlttributon of frolen 
and dried ell productJ. See ad pa,e 
51. 

TRANIN EGG PRODUCTS COM· 
PANY, newly relocated In Jackson, 
Mllllluippl, Box 3489, phone 601 948. 
5317, Telex 585401. ProceUOft of 
dried ell productJ Includln, free 
fiowln, or .tandard e'l yolk and 
whole ell, complete linea of blended 
dried ell productJ with or without 
addltivel and an type. of dried e'l 
whites both Ipray and pan dried. 
Amllated with United States Cold 
Storage, provldln, plants In Itrate· 
Ilcally located areal throulhout the 
country. Call, write or telex Tranln 
In Jacluon or contact one of our 
repreaentatlvellocated In major mar­
ket are ... See ad pale 45. 

MILTON G, WALDBAUM COMPANY, 
Wakefteld, Nebruka 88784. Phone: 
402-278·2211. Dried whole eill. Dried 
yolkt (color apecltled); troun whole 
eu. (color 'pecltJed); froun yolkt 
(color .peelfled). 8H ad pale 41. 

MANUFACTUJUNG 
EQUIPMENT 

ASEECO CORPORATIOIf, 11130 Well 
Olymp.le Boulevard, Lc?1 Anlele&, 
California UOOOtI. (213) 3aa..iOOI. 
Producb: Aseeco·Llft Bucket Eleva­
tOri, VlbraUnl Conveyora an ; 

Screen., Act!umaveyon, Selectoma· 
IIc 81n Storage System!!, Belt Con­
veyon-Sanilaty Modular, Vibratory 
Distribution SYltems, Belt Type 
Automated Distribution Systems, 
Automatic ContinuouR Blending Sys­
tems. Servlcel: Plant Englneering­
Layout" Mechanical, Electrical En­
,Ineerin, and Control Panel De. I,n, 
Machinery Selection and Procure­
ment. Evaluation of Sub Contractl 
and Bid., Site Selection and Con­
.tructlon Supervl.lon, Erection and 
Installation of Machinery, Plant Start 
Up and Final AdjuJtment, Tralnln, 
of OperaUn, and Maintenance Per­
sonnel, Service after Sale. Midwest· 
em Repreaentatlve: Ho.klnl Com· 
pany, Libertyville, 1111nols 60M8. SEe 
ad pale 35. 

DOTT. INGG. M., G. BRAIBANTI & 
COMPANY, Larao Toscanlnl 1, Mi­
lan, Italy. U.S.A. and Canada repre· 
lentatlve: WernerlLehara, Inc., 60 
Eatt f2.nd Stree" New York, N.Y. 
10017, and 3200 Fruit Ridge Avenue, 
Grand Rapldl, Mlchil l.n 49504. Man­
ufacture" of complc\ ,Iy automatic 
Une. for produclnl IUIII, twisted and 
.hort load.. Production line. from 
11,000 to more than 200,000 pounda or 
ftnllbed product per day. Pneumatic 
flour handling sy.teml. All type. of 
specialty machines, Including ravioli 
and tortelllni. Free con.ulUn, .erv­
Ice for factory layoutl and enllneer­
In,. See ad pages 38·39. 

ZAMBONI, Via 1IIonlo Casalecchlo, 
Bologna, Italy. U.S.A. and Canadian 
representative, Werner Lehara, Inc., 
60 Ellt 42nd Street, New York, New 
York 10017, and 3200 Fruit Ridge 
Avenue, Grand Rapids, Michigan 
48:104. Manufacturen of coiling ma­
chine., ravloU machines, ne.tlng rna­
ehlnel. Carton In" wellhlng and bag 
packin, machine •. 

BUHLER·MJAG, INC., 8;25 Wayzata 
Boulevard, Mlnneapolil, Minnesota 
tl1I426. Plannin, and en,lneerin, of 
comptete macpronl factories: consult-

In, lervlce. Manufacture,.. of maca­
roni pfCue., Ipreadera, !o:ontinuoul 
dryen for Ihort lood., noodlel, lona: 
,ooda and twisted ,ood., automatic 
act!umulatora for ahort, long loods 
and noodles, die cleaners, laboratory 
equipment. Complete flour and Hmo­
IIna bulk handling 'Ylteml. Sales 
omcel at 1180 Sylvan Avenue, Enlle· 
wood Clift .. New Jersey 07632: phone 
(201) 871·0010, and Buhler Brothera, 
Ltd., 1825 Le.lIe Street, Donn Mill., 
Ontario, Canada. Phone (416) 445-
6910. See add. pa,el 12, 13, 33. 

DEFRANCISCI MACIIINE CORPORA· 
TION, 46·45 Metropolitan Avenue, 
Brooklyn, N.Y. 11237. Full range of 
automatic Unes of machinery for both 
ahort cutJ and long goods Includln, 
lasagna, from 500 to tI,OOO Ibs. Auto· 
matlc long goods cutters, automatic 
sheet formers Ilnd noodle cuttera. 
Dryln, room •. Die washers, dry egg 
feeden, hydraulic tube cleaners, and 
conveyors. Direct canning Ipreadera 
for filling spalhettl at a pre.deter. 
mined quantity dlrcctly Into canl. 
Sanilary, hose down, presses. Concen· 
tric extrusion dies. Twenty-five 
poundl per hour Laboratory Ex­
trudera. Pilot and production ex­
trudera for snick food! and cereal. , 
See ad pages 24-2:1. 

HOSKINS COMPANY, P . O . 
Box F, Llberty\'lIIe, IlIInol, 60046. 
Sales repre.entaUvel for: DeFranclsci 
Machinery Corp., manufacturers of 
macaroni machine.; Autoprod, Inc., 
manufacturers of plua and frozen 
callerole machinery; Semca, manu­
facturers of bulk nour handlin, SY" 
terns: Aseeco, manufacturers of food 
conveying and atorale equipment. 
American Sanitation InsUtute, a dl· 
vision of the Huge' Co., sanitation 
conlultant •. 

MEYER MACHINE COMPANY, 3526 
Frederlcksburl Rood, San Antonio, 
Texli 78201. Phone: 512-734·5151. 
Conveying, elevating and processing 
equipment for the macaroni IndUstry. 
Simplex Conveying Elevatora; ea.y 
let-down chutes; Vlbra-Flex convey­
ora; special dryera for macaroni and 
noodle. built to :lour . peclfication, . 
See ad page tl3. 

SOBROOK MACHINE, Division of Vol­
pi " Son Corp .. 544 3rd Avenue, 
Brooklyn, N.Y. 112111. Phone: 212·499· 
tl922. Complete line of noodle cutting, 
ravioli, capellettl and gnocchl rna· 
ehlnery; dryln, unltl: cutUn, rna· 
chine.; continuous production prenel 
and Iheetera; 2t1 to 250 lbs. per hour. 
Complete line of Giacomo Tore.anl 
Machlnes. 

DIES 
D. MALDARI " SONS, INC., 1151 Third 

Avenue, Brooklyn, N.Y. 11215. Phone: 
212·490·3555. Manufacturer of Extru­
lion Dies only. Sec ad page 7. 

PACKAGING 
EQUIPMENT 

AMACO, INC., 2601 West Peterson 
Avenue, Chlcaa:o, IWnolJ 60645. De­
sJgnen and distributors of all type. of 

weighing, han-hlaklng, Wllng and 
curlnnin.: l'(luipmcnt for 1111 hrnnches 
ur the hlaCll rulli trade. 

CROMPTON & KNOWLES CORPO· 
RATION. Packaging M a chinery 
Group, 1000 Suffield St.. Agawam. 
Mass. 01001 , 3000 SI. Charlcs Road, 
Bellwood, illinois 60104 . Phone: 312-
287-4200. Redington Horizontal Car. 
toners Cor packages of long goodl 
spaghetti, macaroni and Lasagn a. 
Adjustable with speeds to 160 carton. 
per minute ond adaptable to run with 
any automatic weighing device. Ver­
tofU Vertlr.al Cartoners for packaging: 
short goods macaroni products by 
volumetric means or available with 
net weight scale, with speeds to !tiD 
cartons per minute. See ad page 49. 

CLYBOURN MACHINE DIVISION, 
Cherry-Burrell Corp. 7515 North 
Linder Avenue, Skokie, Ill. 60016. 
Phone (312) 671·1800. Vertical carton. 
ini equipment with volumetric ur 
net weight 8tllng. Horizontal car· 
tonera for long macaroni products. 
See ad paGea 16-10. 

TRIANGLE PACKAGE MACHINERY 
CO., 66:15 W. Dlveraey Avenue, Chi­
cago, Illinois 60635. Vertical Form, 
Fill, Seal Bag Machines with Auger 
Fillers for seasoning or sauce mixes. 
Vertical Form, Fill, Senl Bag Ma­
chines with Volumetric Fillers for 
Short Cuts. Vertical Form, Fill, Seal 
Bag Machines with Flexltron Net 
Welghera lor Short Cut, and Noodles. 
Gaubert Weighers Ilnd Wrappen for 
Long Cuts. Sales Offices: 361 Franklin 
Avenue, Nutley, New Jersey (201) 
661-0820. 4500 Campus Drive, New­
port Beach, Cnlifornla (714) 546-6105. 
202 Calcita Drive, Santa Cruz, Call· 
fornla (408) 426·5161. 6015 Atwill 
Street, Houston, Texa, (113) 665· ~I :l ~ 
6655 West Dlversey Avenue, Clu(. i1g:o. 
Illinois (312) 880-0200. Sec ad page 
47. 

PACKAGING 
SUPPLIES 

DIAMOND PACKAGING PRODUCTS 
DIVISION, Diamond International 
Corporation, 133 Third Avenue, New 
York, N. Y. 10011. Creatora and pro­
ducers of multl·color labels, foldlng 
cartons and other packaging materi­
als : polnt·of-purchase dlsploy., out­
door posters, booklets, folders, ban· 
nera and other adVertising materiala. 
Sales offices In 28 principal ciUe. ofTer 
nationwide packale design service 
and marketing con.ultaUon. Nine 
manufacturing plants are strategical. 
ly locatcd coast to coast. Sce ad In­
Iide Back Cover. 

(Continued on page 40) 
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The heart of a macaroni factory Is Its 
pasts equipment." the pasts equipment Is 
efficient, then It must be BraibanlL 
Bralbenll, a name known _ywhent In \he food 
Industry because of \he high technical level of 
BralbanU pasta equipment and their continuing puisult 

.. 

of excellence and efficiency. Bralbantlls one Dlthe select 
group of world-wide food machinery companies al8oc1ated 
with Wemer /Lehara. lbgeIher, we can 'cIo almoat anything. .' ,': ' ... 

'1 , .. ' 

. ..• , . ~ .. 
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B.-.lbAl\tl 
DOn INQG. M., Q.1IRAIIANT11 C. S. p. A. 

20122 ...... "-_1 

W\.' 3200 FRUIT RIDGE AVENUE, N.W. 
GRAND RAPIOS, MICHIGAN 49504 

• PHONE: 18181453·5451 
" WERNER/LEHAIIA. ,TELEX: 22,842B CABLE: WEANEAMACH 
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BUYERS' GUIDE 
(Continued from page 37) 

PACKAGING 
SUPPLIES 

E, I. DU PONT DE NEMOURS & 
COMPANY, INC .• Wilmlnalon, Dela· 
ware 19898. The 81ms (rom Du Pont 
used tor packagln, macaroni and 
noodle. are Du Pont "K" 307 cello­
phllnel alld "K" Hlah Barrier cello­
phanes. Regional Sale. Offices: Ealt 
Cranlc, New JeraeYi De. Plaine., UU­
nollj Atlanta, Georll.; BrlIbane, 
Calittlmla. 

FAUST PACKACllNG CORPORA· 
TION, 14b 0'.':.1 Drive, Central 1I11p, 
N.Y. 1172%. Creators and manufac­
turen or ml:lU.color cartons and pro­
motional matt'rial tor macaroni-hOO­
die producta and frozen roociJ. Re­
cenUy moved from Brooklyn . . . 
now located In a new, modem one­
[tory bulldln., Cf':tlrally located in 
Suffolk County. Lonl bland, off exit 
fi7 of the Long bland Expreuway. 
and ten minutes away from Mc­
Arthur Airport. All those coming to 
New York are cordially Invited to 
viall UI. 

MUNSON BAG COMPANY, 1366 Welt 
117 Street, Cleveland, Ohio 44107. 
Converten of cellophano and poly· 
ethylene Lall 81 well al printed roll 
Itock for automatic bal equipment. 

PARAMOUNT PACKAGING CORP., 
Oak Avenue, Chalfont, Pa. 18914 
(215) 822·2911. Converters of nexlble 
packaginl. 
(215) 822-2911. Manufacturers of poly· 

REXHAM CORPORATION, Park 80· 
Plaza Weal.One, Saddle Brook, N.J. 
07682. RoslCtti Salel group of Rex­
ham Corporation lpeciaUzes In the 
manufaeture of folding cartons for 
the macaroni Industry. Manufacturing 
Cap.bUlUe" Four modem plants in 
the Southwelt, Northeast and Mid· 
west oller extensive lithographic 
capabllltiel Including six·color prel­
lei. Matchlnl equipment allures the 
lecurity of a multl.plant capability. 
Die-cutting, windowing machlnel and 
Ipecial ftnllhel back up major equip­
ment. Rexham'l independence as­
lures objectivity In material aelec­
tlon. Multi-plant buying power re· 
su1t1 In competitive materlall cost. 
Special Flnlahesl Gloss coating, wax­
ing, emboillng, metallic leaf stamp· 
Ina. lold bronzlnl. Mechanical Pack· 
&8101 aptemll In depth englneerinl 
anllyail allures the mOlt efficient IYI­
tem to meet your curTent needs. Thl, 
II followed up by eontlnulng service. 

Corporate headquarters: 281 Madison 
A\'enue, New York, N.Y. 10018 (212) 
687-3080. Operating headquarten: 
Greenwood Cliff, Charlotte, N.C. 
28204 (704) 372-8060. Sales Omcel: 
Allanta, Ga.j Charlotte, N.C.; Chi­
cago, Ill.; Dallas, Texas; Lakeland, 
Fla,; MatthewI, N.C.; New York, 
N.Y.; Rockford, Ill.j Saddle Brook, 
N.J. 

SERVICES 
BROWN PHARMACEUTICAL CO., 

INC., 2500 Welt Sixth Street, Lot 
Angeles, CallI. 900~", manufacturers 
of Helio,en DJ·atomlc Iodine Stabi-
lizer. . 

JACOBS.WINSTON LABORATORIES, 
INC., 168 ChuDbon 8_~ Ne. 
Yorlt, N.Y. 10017. CoJllllllinIlDd ID· 
al1Ucal ehembtl; aanlLaUon c:ouul­
tantlj new product development; 
labellnJ and paclucinl advlaora; pes­
ticide, bacteriololical and nutriUonal 
analYlil. See ad pa,e 29. . 

ACCOMPANIMENTS 
LAWRY'S FOODS, INC., 568 San Fer· 

nando Road. Loa AnleSe .. CaUfomla 
90086 and 1938 Wolf Road, Du 
Plainel, Illinoll 60018. Ma.nufacturen 
of Lawry'. SpqhetU Sauee M.1z. 
Goulash Seaaoninl MIx, Cblll Mix. 
Beef Stew MIx, Tartar Sauce MIx. 
Seafood Cocklall Sauce Mix, Taeo 
Seasonlnl Mix, Enclillnda Sauce 
Mix, Seasoned Salt, Seuoned Pepper, 
Garlic Spread, Spanish Rice Seuon­
lnl Mix, Uquid clreulnp, dry aalad. 
drewnl mlxea. Il'Ivy-nuee mixel, 
and dip mlxeL 

FORTIFICATION 
MERCK & COMPANY, INC., Merck 

Chemical DlvlIlon, Rahway, New 
Jeney 07065. SuppUen of re,ular and 
cUltom vitamin mixture. to mlUen 
for inclullon In aemoUna rnd flour 
mlxel. Salel Officel: Teterboro, New 
Jersey; Chlcalo, lUlnoll, California; 
Los An,elel, California. 

VITAMINS, INC., 401 North Micbllan 
Avenue, Chicalo, DUnoll 60611. 
Phone: 312·527-9400. Manufacturen 
of enrichment lnlred1entl used by 
macaroni manutacturo=:rI and fiour 
milieu. Also manufl,durers of pra­
teln lupplemenlJ ir,cludlng defatted 
wheat lerm and milk proteinl of 
high blolollcal value. Sales repreaen­
taUvel: Ealt, Loull A. Viviano, Jr., 
P.O. Box 374, Plainfield, N.J. 07061, 
(201)764-903Ij Mldwelt, Jack W. 
Rogers, Chicago, nUnols 60811 (312) 
527-9400; Welt, Fala Salel Company, 
Inc., P.O. Box 7332. Lon. Beach, Cali­
fornia 90807, (213) 830-3500. 

N.w M.m ..... 
The fan owing ftnn. are welcomed 

into membenhlp in the National Maca­
roni Manufacturera Association: 

Amerlcan Fons! P.oduc1.­
Corrugated Containers 
P.O. Box 565, Newark. CaUf. 94560 
Mr. Ernest Gupteif 
Cloudale, Co.-Packaging converterJ 
470 W. Northland Rd., Cincinnati, 
Ohio 45240 
Mr. Howard J. Mauo 

Flbnboud Corporatlon 
5~ Francilco St., San Francllco, Calif. 
94133 
Mr. F. A. Ruether, Jr. 
Gtlneral FoodI-lgleheart Mlll Opera­
tion 
P.O. Box 1128, Pendleton, Ore. 97801 
Mr. Dan H, Breland 
LaWMIII Who L1ml1ed 
6674 Esplanade Avenue 
Montreal 16~, Quebec, Canada 
Mr. J. G. Jennlnll 
_ AlUod NllIlao C .... 
P.O. Box 19148, Kansal City. Mo. 
B4141 
Mr. R. G. Myers 
8tyl.a". Packaging 
P.O. Box 11177, Charlotte, N.C. 28209 
Mr. Charlel May 

Manufactu .... 
R.p .... ntatl ••• 

Two recent participants: in macaroni 
indultry meetings have been Walt Nis­
bet and Orelte Tomei. 

Mr. Nilbet il the principal or Walt 
Nilbet Company. 2020 Pioneer Court 
# 11, San Mateo, CaUfomla 94403. Ho 
Is serviclnl the Welt Coalt macaroni 
indUitry with quality durum producta 
and hard wheat Roun from highest 
quality mill •• 

Mr. TomeI Is a principal in Clayton­
Tomei & Associatel, They are mid­
western dlltributors for the followIng 
companlel: 

Clyboum Machine Divilion, Cherry· 
Burrell Corp., manufacturers of hori­
%ontal and vertical cartonlnlll machines. 

Wrllht Machinery Co., manufacturer 
of vertical form and flll machinel for 
noodlel and box.ln·a-bal dinners. 

Melramatlc Corp., manufacturers of 
check-weighers and metal detectorl. 

Schroeder Machines Corp., tully auto· 
matlc case packen. 

SupennaUc Package Machinery for 
high Ipeed polyethylene lind cello­
phane wrappinl machlnel. 

Clayton-Tomei offen complete pack­
allnl room layout N!rvlce. 

HMMA 69th ..... 1 Meoti •• 
Tho H_-.l. Hot 5ftI .... V •• 

July 1-12. 1971 

• 

RECOMMENDED IN 
THE MACARONI INDUSTRY 

EFFECTIVE - High or Low Temperature 
5011 or Herd Water 

HELIOGEN Dillomi. IodIne SI.llI.lr may be 
used as a general sanitizer for the equipment 
and utensils lor thelood Industry, (hospllals, 
delry planls, lood procasslng, restsuranls). 

CONVENIENT AND ECONOMICAL 
Recommended solutions are completely 
non-corrosive to utensils and equipment. 
Crystal-clear solution leaves no odor, taste or 
III", on equipment. 
No measuring or mixing required. 
Packets eliminate costly waste. 
Indlvldusl molsture·prool packets 
assure·factory freshness. 

I
';)"~;iu; ;i'" - , NO CUMBERSOME 

;;,j; " .) V - "'. BOTTLES - each labl.t mltt-·'·_·· Cf.:: .r :.: luke warm warer releases 

t
C; .!~ ',:. .lIe •• t 17ppm 0' "'r.labl. 
\r-~ . ':!F. Iodine. 
:~f~;~ .. . : .. T . " .·.:.n~ 

AVAILABLE IN BOXES OF 250 TABLETS -
4 to a case. 

NO BULK - NO BREAKAGE - NO FREEZING 
E.P.A. Reg. No. 11852·1 

Wrlle 'or Technical Werature & 5L "pie. 
(.,,+ $ The Brown Pharmaceutical Co. Inc. 
2500 We.t Slxlh Str.et 
La. Angele., Caillornia 90057 
Phone (213) 389-1394 

"n.L, 1973 
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Skinner Macaroni Use. It. Noodle 
by Sally Scanlon, A.uoclatt Editor, Saltl MlJIUIItIMnI, 
Ihe Marketln, Ma,azI .. -reprlnlw wi'" pmnIuIon. 

How does Omaha'. $12.5 million 
Skinner Macaroni Co. propose to 

become pasta padrone or the Central 
U.S. when General Foods Is going aUer 
the .ame territory? By launching a 
General Foods style snles campaign, of 
course. The techniques, carerully adap­
ted to Skinner's size and .tyle by board 
chairman Lloyd E. Skinner nnd execu· 
tlve vlc:e president William A. Henry, 
already have put Skinner on grocery 
shelves in Indlonapoll., St. Louis, and 
Milwaukee (SM, Oct. 2). Th~y Include: 

a TV advertising, which Skinner Ini­
tiated In Houston lost month. 

a Upgraded field IIle. tralnlns and 
orgonlzatlon. 

a BeUer sales incentives . 
• What'. for Dinner Mrs. Skinner, a 

consumer cookbook premium billed as 
the world's most widely distributed 
pOlta guide. 

• New distribution centers to In­
creDse sales by ellmlnatlng retail out­
of-stock. 

To ConJOUdata Strength 

Skinner's aim Is to conlolidate 
strength In the realon between Chor­
lottc, N.C., and Phoenix, where Henry 
10YS it already I. a "dominant number 
one in many mark d.," and to expand 
into the polenUDlIy more proRtuble 
North Central Ilatel. "Biscuits, grits, 
and rice are 10 popular In the Soulh 
thai percapita pasla consumption there 
Is about one-firth what It is In the 
North," Henry explains. He addl that 
northern markets also are clolCr to 
Skinncr'. Omaha plant, thul Ie .. eX­
pensiVe to service. But "selling In" a 
pasta brand II Itlcky business, Henry 
Insists. 

Uke soup, pasta occupies a lot of 
shelf spllce, so store. usually carry two 
brands at mas\. The decision to add or 
replace brands Is made at the executive 
buying level. BccaulC there I. lillie 
private label activity and no equivalent 
to Campbell In the $360 million maca­
roni bu.lness (Sklnner claims to be 
slxth of 74 regional marketers), the 
buyer b free to select the company that 
offen him the best sale. J.lrogram. Skin­
ner has upgraded it. operations to 
prove to customers that no compeUtor 
equals It In marketing savvy or paten­
tltl profitability. 

Reorganbed. Sal .. Force 

If buyen are getting that Impt'Cuton, 
It may be because the lale. force re­
organization Skinner began In lote 1970 
·is paying off In better local market 

Harold Halstrond, president of U.S. Durum Growers Association lIeft> and Lloyd E. SkIn­
ner, tholrmon, Skinner Iw\ocaronl Co. of Crop Quality Council dinner. 

coverage. Skinner .pllt ita field Illes 
organization, district managen, retail 
.ales reps, and 35 broken, into two 
regions and 10 dlltrict.a. The company', 
retail reps, who handle instore activi­
ties, were retitled "area merthandllers" 
to emphasize their profeulonal Itatul 
nnd put them on a par with their retail 
counterpartl. Two dJstrict mana,era 
were promoted to the new regional 
posta. Then the enUre field force was 
retained, with an emphalll on paata 
production and consumption and Skln~ 
ner'. contribution to retail profitability. 
The merchandisers, trained at dlltrlct 
level now get product-training manuals 
that nre so copioul they have come to 
be called "palta portfollOl." District and 
regional field manD,era participate in 
semi-annual, three-day semlnart In 
Omaha that cover hiring, sales training, 
motivation, and buyer-aeller pretenta­
tlons. 

Management &emlDan 

"Our manalement semmars ulUally 
kick off with Q surprise quiz," Pys 
Henry, whom Lloyd Skinner hIred 
away from hI. post al Durkee'. vice 
prelldent of consumer marketing In 
1970. The men are ,Iven 20 mlnutel to 
answer such queltlon •• s, "FUI In Ule 
names of your two major competitor. 
and the calh dilcounts they offer." 

Henry explain. that the time limit is 
b~ on the time It would take a 'ouyer 
to ask .Imllar que.tlons. ''Our men Ond 

out what they don't know," he IIYS, 
and 1\'. like a cold shower. The,- al'C 
attentive for the rest of the seasltlll­
even without coffee." Cash awards arc 
giVen for top Icore., but the real .cor­
ing comel In the field. Henry says Sldn­
ner I8les increased over 9% Jast year 
and have risen by $2 million sloce 1969. 

Like many other companlel, Sklnnflr 
equips It. broker salesmen with a 20-
minute ,lIde presentation Intended to 
help them open new Qccount.. Henry 
encouragel them to .how the Illdes to 
old accounts as well. His obJective: to 
refortify the customer'. buyln, decision. 
''Too few companle. merchandise what 
they are dolnl to their current ac­
counts, even though their own opera­
tions or the buyen may change," he 
says. "By clarifying our contribution to 
hi. buslne .. , our men can get the buy­
en thinking In terms of more Ue-In 
promotions and co-op advert.1alng." 

BelllDg Dlstrlbulhm 

The .tlde show also helps salesmen 
empha.lU! Skinner service •. In Q move 
belUn experimentally three years ago, 
Skinner has .witched from distribution 
through over 30 pubUc: warchoulCtl to 
its own rented distribution centen in 
Dallas; Charlotte, N.C.; and Birming­
ham, Ala. The centefJ, .ale.rnen tell 
buyen, mean that retail orders roll out 
immediately. Abo. salesmen claim, 
product II frelher. and Skinner can 

(Continued on page 44) 

Skinner is on television. 

CHILO SINGING: Sklnnw '.,.IMUI Is 
loti of fun to aat. 

Mom S.YI It cooks beuer. 

AHNeR (VO): SkInner _.:&ronl. ap .. 
.henl .nd ell noodla ..... _da from 
one hundred peteent ••• 

It'. mada ItuII, ona hundred peteent ... 

looks bener. too, 

amber dwum wt..t, Semolina. You can 
tall by tt. richer color, 

CHILO SPEAKS: And that'. n .. tl 

amber durum wheat. 

and Sklnnw spa.hetd Is very .oad f" 
you. 

CHILD SINGING: SklnnllJ • .,..heul Is 
lots of fun to aat. 

Millions of women will see the Skinner television commercial. ., ' . 



Sklnnor U ••• Ih Noodlo 
(Continued (rom pale 42) 

arranlle delivery for whatever time best 
Itlils the atore'. Ichedule. "We've in­
creased our sale. 3% to 4% Just by 
ellmlnaUnl out-of.atock," I&Y' Henry. 
"Retailers are enthusiastic about the 
penonal attention they let. They alia 
11ke our unitized shlppln. lY. tem, 
which laves them an average $10 per 
truckload In labor cOlli." 

Ccmaullllr Promot1olll 

Equally important 10 the buyer 11 
Skinner. consumer promotion pro­
,...m. In addition to the new TV .potl, 
which are Intended to promote brand 
awarenen especially In new market., 
the company advertises In local new.­
papers and rellaR.l editions of women'. 
malazinea. "We don" have the budlct 
to coupon frequently or to compete for 
attention with ,Iant food markele,. on 
the b .... of .pace," Henry .ay •. So In­
dud ot advertl.lna on new.paper. ' 
food paae., Skinner put. It. .plela, 
u.uaUy recipe., on the women's .ervlce 
paae •. 

An Intrlaulna a.ped of it. recipe pro.­
&ram It the promoUonal milea,e SkJn· 
ner aet. out of Ita What'. for Dbuter 
cookbook. Unlike many premtum cook. 
bookl, Sldnner'1 contlln. hundredl of 
reclpea-aeveral ot which dan" even 
cln for palta-plu. nutritional intor­
mation and buyln, lulde •. Skinner pro. 
mote. the paperback mainly a. a can­
.umer premium. But the company fa 
alao usJnl it to woo home economic. 
leacherl and potential retail buyerl. It 
• end. the cookbook, plus pa.ta and 
cookware, direct to the latterl' hamel, 
hoplnl their wive. wl1l cook up mean. 
that whet their appetite. for a new aup. 
plier. Next year, Skinner even hope. to 
.eU other markelerl on u.lna the book 
a. a premtum. Itt prtme tar,etJ~ !;.c"k· 
en, who could UM What', fl',6 Dinner 
a. an Inexpendve lift for depo.itora­
and .Imultaneously boo.t Skinner'. 
pre.tige. 

BalM Inctnd.,.. 

Skinner, of courae, I.n't Ju.t .lttln, 
around walttna for that to happen. To 
keep Ita saleamen workln, toward Ita 
expan.lon '0811, the company recently 
Introduced a new sale. Incentive ptan, 
an easy-to-under.tDnd bonul tormula, 
that I. sent to the .. Ie.men'. home •. 
"The IncenUve 11 .taled In terms of 
week. of pay," Henry "YI. "So the 
.. le.man and hi. wite can ea.lly pic. 
tUre the potentlal beneftt as a tangible 
thin I-a car, a vacation, or whatever 
they hf.}.Ipen to be dreamln, about. U's 
a lot :more molivaUnl than an Intricate 
mathematical sy.lem," he uys. "be· 
cause it aeb both of them involved 
richt away," 

Chances are, u SkJnner'. market u­
pand., It. ule.men will hIVe even 
more to beeome Involved In. Sklnner'l 
already test m.rketlng a frozen entree 
and It may cook up a frozen dinner 
line. That could be the basil of a whole 
new Skinner domain. 

Ronco Ad.olfl... In 
Family CIreio 

A quick Italian leuon Is featured In 
• new ad campalan for Ronco pasta 
producll that bellini with the March 
I •• ue of Family Circle. 

Four dltrerent fun-color ad. for 
Ronco .paahettl, macaroni, and ea. 
noodle. carry the theme Une, !lRonco 
-that'. Italian for aood e.tlna." And 
each ad feature. a ",ood-eaUna" f'f:clpe 
that 11 allo euy to ftx. 

Scheduled for Southern reltlonal edi­
tions of F.mlly Circle, the hatt-pale ad. 
wUl appear In .lx luuet of the maaadne 
between March and November at 1973. 
They wUl alto run In the Ame number 
of Illue. at Woman'. Day. 

The ma,azlne campa"rn wll1 bf! aup· 
ported by an extensive 24-market tele· 
vlllon and radio campalln f .. aturln~ a 
auave Mediternnean type !lItonlnc the 
theme line alona with lOme Continen­
tal cooklna tip •. 

Stouff~r Ad.ortl.lng 
One of the ftrat productl Stoutr'er'. 

ever froze, and , tradltlon.~ly • belt 
.t'ller In Itt line, Macaroni at Cheeae 
will be featurK In • color paae In 
March Family Circle_ Equally aoad II 
a main dfah or aide dIsh, thl. menu 
ataple atan In the food pl'OCt!uor'. cur~ 
tent ad I&rte __ "Jt', a lood day for 
Stouffer' • ." 
~ Stouffer'. Ute. the aert" to .ulled 

lItlte everyday occasions when the 
homemaker may be preased for time 
but want. to treat those around her to 
1 tasty meal. In the c.te of Macaroni &: 
Cheete, It'. a reward for a favorite 
baby.ltter. 

March Family CII\. ;e will go on lale 
In food dore. February lS-Ju.t as 
Stouffer'. Is completinl a .even-week 
ntaht at televilion and radio spall pro­
mollnllt. reaular line at 35 entree. and 
aide dl.he'. A total of 32 week. of 
televh;lon, 18 weeki of radio, plu. Sun­
day aupplement ada and l ,OOO-line 
black-and-whlle new.paper ad. with 
couponl will IUpport Stou"er'. cuttent 
m.aulne c.mpalan-whlch enoom­
pane. 40 full·color paae., appelrtna In 
elaht women'. and .ped.lty ma,adne •. 

A hlah point of Stouffer'. ad proaram 
thl. aealOn will be Ita entry Into prime. 
time network televlalon on Bund!lY 
evenln" March 25. The presU,lou. 

Ton)' AwardJ of una prol1'tm, 9-11 p.m. 
on the ABC network, wW be CQ.apon. 
aored by Stoutrer Foodl and three other 
comp.nles. 

Amorlcan Homo Fooda 
The .nnual t'fport of American Home 

Produc:lII CorporaUon uy.: The Chef 
Boy-Ar-Dee line of canned convenience 
foodJ wa. expanded by the addition of 
Mini-Ravioli. Theae are aman bite-size 
beef ravioli tn tomato and meat .. uce. 
Initially dell,ned to appeal to the child 
market. they are bec:omlna equally at· 
tractive with adultJ. 

The ,I ... pack Une of Chef Boy-A:. 
Dee SpaahetU Saucet-Ground Beef, 
Meatleu and Muahroom, wu extended 
to national dl.trlbullon. Two additional 
varieUel, Meat Stock and Marinara, arc 
avallable In reatonal dlltrtbutlon. 

The out·of-home feedln, market con­
tinued III .leady expanaJon. A new line 
of Euy·O 'I\oi oz. Indlvldu.l aervin. 
canned foodt wu Introduced for vend· 
Ina In the Institutional market. Thia 
container, ptoneered by American 
Home Fooda, eUmlnate. the need for. 
can opener. The easy zlp top openlnl 
it combined with a white enameled 
ran Interior to .how loods In an .ttrac· 
tive, .ppetldn. packale. 

C.nadlan Home Product. enjoyed a 
slllliftcant aaln in .. lei. Neceult.ted 
by thl. contlnuinl lrowth, aeveral rna· 
Jar Improvemenla were mode In the 
Nla,ara Fall., Can.da manulacturlnl 
f.clllty which provided· for &reater pro· 
ductlon ftexlbUlty, improved operaUna 
emclencr and lowered eoala. In ftCOani • 
tlon of th, I1'Owlnl popularity of Jpa- .' 
IheUt PUI.'e', three new Chef Boy~Ar~ 
Dee alaa pack varteUe. were launched 
-MeaUeu, Mushroom and Ground 
Beef. AddlUonally, dlatrlbutlon of 
pack.aed Lataana Dinne... w.. ex· 
tended throu.hout Canada. 

Roman Fro .. n PIUD & Pallo 
Roman Producb Corp., Dept. PO, 330 . 

Phillips Ave., Soulh H.ckenAck, N.J. 
07806, ha. created a new packalln, de­
alRn that featUrfl hllh .ppetlte appeal 
bleed photoll"rapht in a .ervlna lu.aet· 
tlon motif. The company'. traditional 
red .nd oranle 10,0, however, will re~ 
main. The 'Roman 10.pak pizza carton Is 
dellaned for effective dl.play In both 
horlrontal and vertical freezers .t reo 
tall oulleb. The new .,ac1r:aa!nl allO 
fe.ture. a heat tealable copolymer COlt. 
In, that redUte. dehydraUon and Ilvel 
the product creater protection alaln.l 
moisture. The pack.glnlC chance em· 
lJrac:e1 an varletle. and Ilzt'. of Rpman'. 
f~" ravioli, IUBlnl1, manlcoUI .nd 
pizza. 

TRANIN EGG PRODUCTS CO. 

PROUDLY ANNOUNCES 
COMPLETION OF THE WORLD'S MOST MODERN EGG DRYING PLANT 

LOCATED IN THE HEART OF AMERICA'S EGG PROCESSING AREA 

- PIONEERS OF EGG PROCESSING 

- ESTABLISHED IN 1911 AT KANSAS CITY 

3330 Woodrow WII.on A ... 
Tolophono 601 948·5317 

CALL US 
I .. Jnk .... 

0, Our •• , ....... '.'1 ••• 
Los Angeles - Hank Harbert 
Denver - Nell Templin 
00110. - Word Hughes 
New Orleans - Bill Suhr 
Kansa. City - Bill Joern 
Chlcaga - Jim Barksdale 
Indianapolis - Larry Carr 
Cleveland - Bob Reed 
Norfolk, Vo. - Gray Simpson. Jr. 
Winston-Solem. N_C_ - AI Reula 
Baltimore - Harry lester 
Cambridge, Mass. - Don Cahoon 
Philadelphia, Pa_ - Harry Ingram 

NOW AT 

P.O. Bo. 3489 
Tel.,. 585401 

213-268-6144 
303-755-0483 
214-358-1510 
504-821-2222 
816-361-3282 
312-295-2927 
317-255-7889 
216-241-11 00 
703-625-1611 
919-767-1063 
301-296-1080 
617-864-0550 
215-742-1860 

Jack.on, Mi ••• 39207 
Cable: Tranegg 

Affmated with 
UNITED STATES COLD STORAGE 

Honolulu 
San Francisco 
Oakland 
Sacru,nento 
Riverside 
Fresno 
Dinuba 
Exeter 

Detroit 
Omaha 
Kansas City 
East Peoria 
Dallas 
Dallas 
Fort Worth 
Laredo 

Philadelphia 
Dover 

Wilmington 
Bridgeville 
Orlando 
Miami 



The Macaoonl Market: 
Dry, Cannld and Dinnin 

There I, a dearth of stati.Ucl In the 
macaroni fteld and those that are avail­
able do not always jibe with each 
other. For example, the follow!n .. table 
is for grocery . tore salel in thouaands 
of doUa,.: 

Total tlOU21S 

Hamburglr Hllper 
Ad.lrtlllni 

,.eu3S 

Hamburger Helper Dinner M1xes, de­
aeribed by General MIll. 81 the leader 
In the packaled dinner industry, con­
tinues to be a dominant magadne and 
television advertiser. 

A full-color ad In March Family Cir­
cle hllhllghlt the convenience of pre­
parlna: Hambut'ler Helper Dlnnen. All 
It take., J.Ily. the ad, II "one pan, one 
pound and one packale" to change 
plain hamburger Into a dinner dllh the 
whole family will enjoy. There are six 
varieties to choose from-euy to make, 
delicious to eat. 

n ,t lame ad wIll appear In about 28 
million coplel of women', ma,uineL 

Tuna Hllper Intooducod 
General Mill. announce. the Intro­

duction of Betty Croker Tuna Helper 
Main Dilh Mlxe •. These products are 
General Mm. ' newelt entry in the pack. 
a,ed dinner market. 

Each Tuna Helper Main Dllh Mix II 
prepared on top of the .tove, or In the 
oven, using one 8 ~ ounce can at tuna 
and one pan. The three flavors Include 
Noodle. ·'n Cream Sauce Mix, Polatoe. 
'n Arlinclal Muehroom Flavor Sauce 
Mix, and Noodle. 'n Cheele Sauce Mix. 

Thl net weight for these produclJ I, 
8 .7~ ounce. for the Noodlel 'n Cream 
Sauce Mix, 7.5 ounces for the Polatoe. 
'n Artlftcial Mushroom Flavor Sauce 
Mix, and 8 ouncel for the Noodlel 'n 
Ch~ele Sauce Mix. 

Advertl.lni for Betty Crocker Tuna 
Helper Main Dlah Mixes beian in Jan· 
uary with national televillon lpot. and 
full·page adl wJth pop·up coupon. ap· 
pearlng In nallonal publications, 

Plant Ope .. tlonl Seminar 
Omaha Hilton, Apr. 29-May 2 

" 

DlaDer Jlubl PtotUe - .um::~ 'b~ ..... 1 
Dec..lMr .. " . ~. u,., 0 ...... ....... 

Kraflco ...................... Kran Dlnn,n IJ N.tlon.1 
N.llon.1 

I~'IH ~o~ 

Hunt.Weaaon . . ... . . . ... . ..• . Hunt ', Sklll,t Dlnnen 10 West Cout ~k·1Ot ;' 1<:0 
Oenenll MUI •. .... . . . .. , . , .. Bett)' C~k'r Dlnnera 
Amerlc.n Home J'oodI ••• • •• ".nlburl" Helper .. N. tlon.l 4k·a~ n~ 
Golden Orlln M.c.ronl .. . . ~~.:.i~~r'" 

, N.tlon.1 UH'Jt 

RonlDlnn,n • N.llon.1 ... "'~" Zi'~~lci'PJ:nCo~n~:.: : : :: ::1i~~~1~'181~ • N.llon.1 ,,, l;t , .... _NOt 
BctIIIU~ Dlnnel"l 

R. I . Ra,nolc1s FoocII ...... . Cho~ntal.skWIt 
Del Mont. Corp . . ..•. •..•. •• Grlnd Tour 

~nd'~:~~~:~~~~"''-~:~j. : :;~_''"_~_ sogna. 

maish. now ,eqUI~~' ,c-:,,--:_.c:,--:. 
fresh hamburg." and that mean. mot. 
lne" at the meot taunt.r. 

Th_ product I. being heavllt adv.rtlled 
by Ihi compony on "',,'I, lon and In mogo· 
zlnll. Produced by the makers of Rk.·A· 
Ronl. 

Vantagl Ad .. rtlllni & 
Marketlnl ~Iatol 

A VI,OrolU and arow1n& ad .,eney 
founded a yea,· 810 by Charlel Fall In 
the San Frand.co Bay Area hal taken 
the name Vantaie AdverUaln, & Mar· 
kelini Allotl,te., Fall announted. 

Known formerly .1 Continental Ad· 
vertlllng, it hal lncrellied. In blllln •• in 
the past year to a total $4.5 mUll0n. 
accordln. to FoU, a former McCann· 
Erlckaon vice pre.ldent. 

Vanlaie', printipal aecounts are 
Golden Grain Macaroni Company and 
Blue Boy Bowl Cleaner. 

Agency personnel Include Kenneth 
E. Kramer, Frank Re,.lado, W1lliam 
Wor.ler, Kenneth Jone. and Jack 
Keeler. OOl.eel are In the First Slate 
Bank Bulldln" 1489~ E. 14th St" San 
Leandro, California 94~78. The phone 
J, (415) 352·3640. 

BiIJ Worster head. the _ieney', Lo, 
Aniele. omce at 16411 OUeio St., En­
cino, 91318. Phone (213) 981·820~, 

, We.t .. N,tlon.1 4ot·8Ot NA • C.llfornl. .,..I.JII NA 

Franco-Amlrlcan Ra.lallGl 
Ravlollo. come in 14% and 28 ounce 

size. to meet vU')'ln, family need •. 
Raviotlol are a real treat. They're 

spoon .bed and round, with a plump 
beefy center and a tangy meat .auce. 

Ravlollol have been IUcceurully teat 
marketed for two yean. In telt areas 
total canned ravloll dollar tale. in­
crea.ed lubltanUaUy. In fact, consumer 
relearch Indic.ted S4~ of the people 
who tried Ravlollos had never tried a 
canned ravioli product before. 

RaYloU Markel Growlh 
Reached a new all time hlah of over 

30 million dollars durin. a recent 12· 
month period. 

A heavy sehedule of daytime and 
nlghUlme network tetevillon wUl be 
IUpplemented by IpOt televilion In ma­
jor market.. RavloUol advertl,ln, will 
reach 95% 01 all U.S. householdl In the 
fint 6 month. of le111n,. 

sa million coupon. wlll be deUvered 
to conlumen' homes through lour col­
or supplement and ROP advertllmenta. 

Chl"1 SurpriM Dlnne. 
Kratt Fooda division of Kraflco, ehI­

ca,o, hu Introduced in the Mldwelt a 
Une 01 six Cher. Surpriae dinners: 
Chill macaroni, l4-oz.; ftJhennan'" g. 
OL; ranchero, 12.oz.; colonial, 8'OLj 

sloppy Joe, 16-oz. and homeapun , upper, 
14·0L 

The dlnnel'l require the addition of 
ground beet, ham, beel cube. or tuno, 
dependln, on the variety. Packallna 
for the products 11 des lined to reaemble 
a book. 

The dlnnen were advertised In Chl­
ca,o by Jewel Food Store. , dlvblon of 
Jewel COl., at 55~ with a 10f-0ft' ad 
coupon. 

COOII .. BlackwIl1 SaUC" 
CroD at Blackwell hili added Loulal· 

ana .tyle Creole and Slro,anofl to Its 
"conUnenlal sauce" line of products. 
The 18uces have Joined Bordelalse, 
Champlinon, Polynesian and Newbur, 
.. UteS In naUonal dlatrlbutlon. Str~ 
lanoff it avaUable In 11 ounce I'.ol t 
wellht canl, whIle Creole net wcliht " 
10~ ountel. Both Item. are packed 12 
to a eRIe with a IUlle.ted retaU price 
ot flf. 

new 
poly, 
sealing 
system 
••• delivers more 
than ever beforB 

Triangle has a new poly 
.ealer. Capable of 
delivering a 30% to 40% 
Increase In bag 
production on heavier 
gauge poly film u.ed In 
larger package sizes, 
One that produce. better. 
more positive seals no 
matter what size 
package or gauge you're 
running. Every time. All 
day long. 

We've coupled Improved 
speed w llh easier 
maintenance. 

. Incorporated Triangle's 
proven Relax·a·Seal 
system to maintain the 
quality seals your 
packaging demand •. 
It'. a design that 
delivers Increased 
productivity and profit. 
Longer, stronger 
operating lif •. Available 
now on all Triangle bag 
machine •. Field 
conversion kits available. 
For details, write: 
Triangle Package 
Machinery Compeny. 
6664 W, Dlversay Ave .• 
Chlcago.llllnol.60636. 
Phona: 312/889-0200, 



The Egg Market 
Hennln.sen Food_, Jnc. wrote In mid­

February: 
Small.r Flock 

AI .tated prevlou.ly, ell price. have 
made one of the mOlt dramatic turn­
around. in the biliary of the indualry. 
Thue are many reason. for this but the 
key II the 'harp reduction In flock .Ize. 
Three hundred allhl million layers on 
U.S. rsnn. 81 of January I, 1973 I, the 
lowe.1 January lit number on record 
and the record lot' back 10 1925. Eli 
producUon per hen fa .UII hllher than 
)lUI' earUel' lever. .. of January Itt but 
" lettin, down to the year aiD level. 
With hl,her price. and better return. 
(when compared to 1971 and 1972) to 
producen. you would expect Increased 
hatch activity. Not 10 Uds tlmr u ell' 
In Incubators are '''' I(lwer In January 
than a year 1,0. 

HItbel' F ... CoIl, 

The extnordlnary increase In feed 
prlcea (.oybean meal, 8 key feell In­
lredlent, was $80 per ton a year I,D, jt 
I, ,200 per ton today and still loin. up) 
h .. put a damper on Incressed. new pro· 
ducllon. In addlUon l and this is Impor. 
tant, It hu forced many producen to 
lend their older birds to slaulhter. 
These old birda have been force molted 
and are .Imply not emdent; and thi., 
with the hllh COIl of feed, makes the 
whole operaUon unprofitable. Many 
producen who would like to put new 
birds on are havtn, areal difficulty ob· 
talnlnl ftnancln,. Net rerult Is reduced 
prodUction with a potenUa))y hllher 
egl market. 

Table ell demand hal begun to 
.Iacken and prlcea are comlnl down a 
bit. but we do not expect much reUer 
from high products pricea until after 
Ealter and there may not be any relief 
until the Foill when new feed crops are 
harve.ted. 

Top USDA Economlot 
(ammo,,11 on Egg and 
B .. f ?Il ... 

RtltaU tll'U ~rice .. which broke out of 
a two year depreulon at the end of 
1972, wlll probably continue at their 
December. levels before decllnlnl In 
early April ati:ordinl to the U.B. De­
partment of AIrlculture's (USDA) top 
econombt. He added that choice beef 
prices are expected to Increase Into the 
Iprinl. 

Dr. Don Paarlber" director of alrl· 
cultural economlci al USDA. hal noted 
that December el' price. avera,ed 62.2 
cenit per doun for Grade Alarie, 
about ., cents more than In November 
and the hllhut point reached Ilnce 

March 1070 when elll avef8.ed almOlt 
68 cents per dOlen. 

"From March 1070 unUl December 
1972, ell producera took a beatinl. Dur­
Ing much of thll period, price. were 
actually below the COlt of production," 
laid Dr. Paarlber,. "AI a re.u1t layin. 
ftoclu: were cut back, production drop­
ped air, and retaU price. ftnally re­
Iponded to the reduced ell lupply." 

Chea.,.r Thut. 20 Yaan Ago 

Dr. Paarlber, poInted out that even 
with the December Increa.e, elll were 
nevertheleu cheaper than they were 20 
years alO. "As a matter of fact." aald 
the economist, "on thll hula of ye:1r­
round averale. contume,. paid leu lor 
ell' in 1972 (62.4 cenu) than they did 
In almo.t every year in the lut three 
decade •. And for people who like to 
reminisce about the sQoQ1led 100d old 
daya, I would remind them that ells 
were If!llln, for 88 cenu a dozen in 
UI20." 

BecaUIf! hllh feed coslt will probably 
Umlt &n¥ expansion In ell producUon 
thl. year, Dr. Paarlberl pn:d:cted prices 
would hold ftnn untU the ,prinl when 
they usually drop off after the £a.ler 
demand Is fllled. 

.. , Demud HJa" 

Choice beef prices, under preuure 
from limited lupply and Itronl de. 
mand, reversed a three-month down 
trend in December when prices moved 
two ecnu hllher to $1.14 per pound. 
Dr. Paarlberl predicted the IncreAJe 
would continue de.plte hllher produc. 
Uon and a IIft1nl of all beef Import re. 
ItriCtiOnJ for 1973. 

"Beef conlumptlon wiU be up.prob­
ably by 2 to 3 pound. per penon," laid 
Dr. Paarlbera. "With hllher Incomel 
people wi11 bid up the price." 

Dr. Paarlber, emphallzed that In 20 
yea,. the price fanners receive for their 
beef hat Increased only 16 percent 
while the retail price h .. jumped 30 
percent. 

Fach Abaut Etgl 
With all of the adverse publicity that 

ell' let from Urne to Ume, lenerally 
from lOme non-quallfled newspaper 
columnllt or humori.l, It Is 100d to lee 
useful publicity In print. 

IDIIiIuI. PubIIdIr 
The Poultry and Ell lnJUtule If!ndt 

out many pubUdty releatea to keep the 
consumer Infonned about e,,, and 
their nutritional valuel and when lhete 
appear in print, 1t can be a boon to the 
enUre indUJtry. We quote from a col­
umn that. W8I ayndlcated recently in 
the WI!!Itc:beater chain of papen. Called 
F&Cb AbouI Ena. It often lOme uaelul 
InfonnaUon to the consumer. 

En ProducU UDder Federal Iftlptet10n 
'or abc mon.lba ~g Julr 1 

1171 1.72 
Shell elll broken: 

(000 dozenl) 333,451 292,435 
EdIble liquid Irom 

abell elll broken: 
(000 pounlb) 
Whole 214,916 187,277 
White 112,625 07,080 
Yolk 76,828 68,576 

Total 404.266 3&2,933 
Inedible liquid from 

Ihell e." broken 17,032 18,697 
Liquid eo used 

In proceaainl: 
Whole 246,9&4 216,4311 
Whit. 157,483 133,662 
Yolk 80,000 70,427 

Total 403,437 428.624 
Inarodl.nll added 

in pfOl'HJ1nl 26,870 18,802 
lJquld product pro-

duced for Immediate 
consumption and 
proceuln,: 
Whole plain 48,918 50,217 
Whole blends 12,538 14,922 
Whil. 60,120 47,401 
Yolk plain 14,673 12,520 
Yolk Ll~ndt 6,484 8,041 

Toh.' 142,622 133,191 
Frown product 
produ~: 
Whole plain 75,747 78,692 
Whole blendl 31,44& 26,099 
White 28,1137 281030 
Yolk plDln 6.376 5,009 
Yolk blendt 42,203 37,3&2 

TotAll 184,310 172,082 
Dried product 

produced: 
Whole ','Ialn 6.251 4,349 
Whole blendt 28,110 17,312 
White 101889 8,342 
Yolk plain 4,588 3,9~6 
Yolk blend. 3.733 217112 
Total G3.377 36,6t11 

lOA. lolk tale tells us that the early 
Gennana burned ell_heUI because they 
beUeved that witches, who could not 
ord.Jnarily crosa water, could do 10 in 
ellabell boa". 

EllS have been so Important In hll­
tory that they have flaured In the cu.­
toms and aupenUUons of many socle­
tiel. 

Some telendt about elll are no more 
than mbtaken beUefl that can eully be 
dlaproved. 

The U.B. Department of Aaricu1ture'. 
Consumer and MarkeUnI ServJce IlvCl 
the true facta to lOme lrequent ques· 
UOftl uked about elll 10 consumera 
can .. t the record ItrallhL 

What are the IlrlnlY white pieces in 
eu white? TheJe are perfedly normal 

(Continued on Plle GO) 
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Fach About Eggo 
(Continued from page 48) 

components of egRI-the ('halpIn, The 
chalaza Is the thick, white rope-like 
material which appears on opposite 
sides of the yolk during formation of 
the egg. They anchor the yolk In the 
thick white. 

Presence of prominent chalazas Indi· 
cated high quality eggs. As eggs be­
come poorer In quality, the cholazos 
tend to dis . ppcor, However, eggs moy 
hove .mall chalula. and stili be of 
high quality. Some users, mistakenly 
thinking that chalozns are evidence of 
fertile cggs, very diligently pick them 
out. This Is not necessary PS chalazas 
are normal, wholesome port. of the egg 
white. 

EVil Whit •• 

Must egg white be white? Consumers 
may observe a greenish or strow color 
In egg whites father than the crystal 
clenr color they expect. So they ask: 
'What I. wrong with thl. egg?' The an­
swer Is: 'Nothing.' 

Researcher. have found that greenish 
or straw-colored whites are usually due 
to the riboflavin (vitamin B2) in the 
white. Thi. essentlai nutrient is a de­
sirable component. 

Shell Color 

Is shell color important? Some users 
prefer brown eggs to white, or vice 
versa. Actually, the only difference is 
In the .hell Itself. The color of the shell 
i. determined by the breed of hen. II 
hens have been fed the same type 01 
ration, the egg" will be nutritionally 
equivalent, rejardless of shell color. 
They will alia have the same flavor, 
the same keeping quality, and the same 
whipping and cooking characteristicll." 

Monark Upgrading 
In line with the ever increasing need 

for quality Dssurance in egg products, 
Mel Krlgel, President of Monark EU 
Corporation, announced steps the com­
pany has taken during the palt year to 
upgrade their pl·ogram. 

A new modem microbiological labo­
ratory hal been completed at their 
Kansas City location and Is now In full 
operation. This Is under the exclusive 
SUpervision of the United States De­
portment of Agriculture and Is directed 
by a resident USDA bacteriologist. 
Final product te.ting having to do with 
bacteriological and physical speclflca­
tlons are performed officially by this 
laboratory for all of their plants. 

Monark's original laboratory hal been 
remodeled and Is being utilized for 
product development and in-plant 
quality cuntrol. StatTed b)' a compan)' 

bocterlologilit, this affords Monark 
qunlily control measure" above that 
specll1ed in USDA regulations to obtain 
maximum prod:Jtt sorety. 

The Unopailed Stat. 
Treat yours~1I to the "un:~poiled 

state" Dnd put North Dakota on your 
"acatlon route. The ferllle roiling plains 
and renowned clear blue "kles arc two 
of the rcasons North Dakotll Is recog­
nizcd OJ th~ "un!lpolled state" of th :! 
nation. 

The people at the most modern dur­
urn mill In the notion, the North Dakota 
Mill and Ele\'ator of Grand Forks. 
North Dakota, Invite you to visit North 
Dakota this SJmmer. You will enjoy a 
summ~r break In the clean, creen 
ccuntrysldel 

North Dakota Is basically an agrarian 
state. Approximately 8~ percent of the 
durum wheat used In the macaroni and 
noodle industry Is produced here. Ex­
tensive acreage is devoted to other 
.mall grain crops, sugar beets, potatoes, 
soybeans ... and a field of bright yel­
low sunflowers bobbing against a gor· 
geous sunset, Is an exhilarating lIlaht. 

Super highways make your driving 
a pleasure, no traffic snaris or conge.­
tlon to contend with. You will enjoy 
viewing the vast agricultural lands In 
the eastern part of the state ond the 
contrast of the rough-hewn Badlnnds 
of western North Dakota. 

In Dunlln Triangle 

In the heart of the famed durum tri­
angle of North America stands the 

North Dakota Mill at Grand Fork", 
North Dakota. It Is here that the flnest 
semolina and durum flour arc processed. 
While you'r~ in North Dakota the Pl!U­

pie at the Mill wo..,ld like the oppor­
tunity to take you on a quick tour ur 
the Mill. 

Ravished by flre in the liummer or 
1970. the Mill. like the legendary Phoco 

niX. rose In youthful freshness from Its 
own ashes. Today's Mill boasts the 
world's I1nest milling equipment to pro­
vide the best consistency and quallly 10 
th~ Industry. 

The Mill has increased its capacity 
but nol at the expense of pollution con­
trol. The present operation Is not only 
quieter and more efficient bolt more 
sanitary and ecologically sound. 

You'll find many other points of in ­
terest In "unspoiled" North Dakota. 
State park. and secluded camping 
ground. will allow you to feel close to 
the sky during our warm days and cool 
comfortable nights. The famous Inter­
national Peace Garden extends from 
North Dakota Into Canada. And tho 
friendliest people you will ever meet. 

But don" take our word for It . Come 
and visit the "birth place" of great 
macaroni and noodle prodUcts. Visit 
North DakotD this year! 

Crop Quality Council 
Winston R. Wallin, vice-president uf 

commodity operations. the Pl1Isbury 
Co., was elected chairman of the board 
of directors of Crop Quality Council a t 

(Continued on page 54) 
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H.liog." DI ... "'mlc 
Iodin. Stabllia.r 

The Brown Pharmaceutical Company 
announced that HeUogen Dj-atomlc 
Iodine Sanitizer I, now available for 
use in the palta Industry. This comes at 
a particularly Important Junction In the 
.trulRIe tOt Improved sanitary condl· 
tlons In the whole food proceasing In· 
dUltry In answer to the public clamor 
8galnst the presence of the Salmonella 
mlcro·or,Dnllm. The feeling Is that 
Hello,en I, a real contribution in the 
never ending battle for purity. 

Helicgen I, the rel'Ult of many years 
of rell!arch In the laboratory .. nd de­
Velopment In the field. Starting with 
ute In hospitals, home laundrie., dairlel, 
brewcrlel, p:lultriea and elg procea­
Jon, prepared food., bakeries and the 
puta IndUllries-reseatth i. now beln, 
extended to many new areas. 

FuclrWlall Hlatory 

The history of Iodine Is fasclnatlna 
and exot1c. As early as 1776. Cadet, a 
French chemist, found that a blue-green 
.ubstance resulted from the arid treat­
ment of kelp. B. Courtois, 1811, while 
washing kelp with .ulfurlc acid, noUced 
the violet fume. which condenaed on 
hi. equipment. Thi. was reported to 
the Inst1tut Imperial de France on Nov. 
29, 1813. 

Gay-Lullac In France and Davy In 
Enaland named the new product "lode" 
Qnd "Iodine" from the Greek word 
meanlnl violet colored, It was identiOed 
a. an element by these two early .clen­
tists almost at the same time, Jodlne 
was Orst used for Its medical propertle. 
In 1816 by Dr, William Prout. The Onl 
papers were pubUshed In 1821 n:com­
mendlna It. u. e In thyroid condJtlons, 

The " ,.t reference to Iodine for the 
treatment of wounds was In 1839 by 
Davies, Jodlne was officially recognlud 
a. tlndure of Iodine In 1880 In the 
United States Phannaeoepla and in 
1885 by the Britllh Phannacoepia, Antl­
. eptlc properties were Orat reported by 
Llebla and Koch (861) showina that 
iodine wal capable of destroylna the 
viability ot Anthrax spores within 24 
hours (1 :20000·1:170,000), More dilute 
solutions of Iodine were soon found to 
be effective in attenul\tlna anthrax, 

In the United States at the Rush Me­
moral Hospital (1880), Dr, Powell re­
ported treaUna Ilesh wound. In humans 
with an Iodine solution, In 1903, the 
luccenful treatment at acUnomycoaes 
w"s reported, In 1907 use as a skin dis­
Infectant was demonstrated, In 1045 
McCulloch reported that the most .tart­
lina characteristic of iodine over dyes 
and mercunal complexes la that the 
concentration necessary to dlslntect 

does not vory greatly with dlfTerent 
.pecles of mlcro-organllml. In 10.51 
Genhenfeld & WIUln found that Iodine 
was a useful aanltltlna aaent for food 
and eaUnl utenalls, Their DrUcIe (Am, 
J . Pharm. 123 pp, 87-99) .howed that 
dishes, cups, glanware, knives, torks, 
and spoons which had been Icraped 
and giVen a Heliogen rinse were aanl­
tlzed, Further atudles done by Genhen­
feld, WHlln and CalTOlI showed effi­
cacy of DI·atomlc Iodine aaainst patho­
genic micro-organisms, 

AtlacldJl,g Salmonella 

In the food proceulng Industry the 
attack on the salmonella organism la 
of particular interest. Recent telts at 
the Bie>Technlc. Laboratory in Loa 
Anleles have shown the HeUolen Di­
atomic Iodine Sanitizer h .. a kill ef­
fectiveneu. In concentrations of about 
one·fourth that at chlonne, In other 
words a . olutlon of 50 ppm available 
Iodine made from Helio,en tablets cou1d 
be considered equivalent to 200 ppm 
available chlorine made from the ltand­
ard hypochlorite lolutlon, 

Reaearch on how best to make Di­
atomic Iodine In a practical fonn has 
been lolng on .Ince 1948, The first alg· 
nlflcant breakthrough came with the 
discovery that dl·atomlc Iodine Is the 
result at unltin, In .olutlon certain 
oraanlc compound. of chlorine and 
lodlnes, The rational of the research 
wal the fact that 1. (dl-atomlc Iodine) 
was the mOlt sllnlflcantiy effective 
Iodine molecule a. an antlbactenal 
alent, The preaence of Iodides leem to 
lower the effectlvene .. at 11, Hellolen, 
however, haa only a .mall fraction at 
Iodides present In the .olutlon. 

SoUman In hi. "Manual of Phanna­
cology" exprened his Ideas on how 
Iodine acts .. a gennlcldal agent : 
Jodlne precltates protelna, The Iodine 
Is partially ab.orbed, and parilolly 
l00I81y bound and partly converted to 
iodides. Since the Iodine la loosely 
bound It contlnuel to penetrate so that 
the action extends deeply. 

Tabl •• 

Hellogen DI·alomlc Iodine Sanitizer 
is belna merchandised al a tttblet. The 
advantales of this fonn will be pro­
moted to the food procenlna: Industry 
by an aaareaslve and sclentiflcally 
oriented advertlslna campaign, 1'he 
point. that wil1 be .tresaed are 1) It Is 
In tablet tonn. 2) It Is a pre-mcarured 
fonn ao that mlltake. are minimized. 
The tablet when dluolved In 2'n aal­
Ion. at water will produ~ a IOluUon 
containlnl 17 ppm of dl-atomlc Iodine 
(It), 3} Helloaen tablets are foU sealed 
-thu. extendln, shelt life, Abo no 
contamln~tlon {'f \~~ tablets are posal-

ble and the chemicals In the tabletl will 
only go Into the .. nlUdna IOluUon and 
not spil1 on the "oor and clothln" 4) 
Breakage of bottles of liquid concen· 
trate Is not a problem. 5) The .. nltlzlng 
solution Is non-colTOslve to the metals 
uaed In equipment. 6) The unitizing 
solution has a lana dlaslpalion rate on 
standing at use dilution. During an 
eight hour period a solution of Hellolen 
Di.atomlc Iodine Sanitizer upon atand­
Ing wil1 lose only 4% of Its Itrenlth, 
In a 12 hour period only 7% wil1 dlssl· 
pate at room temperature, In a 24 hour 
period 14% dlllipates, In a 48 hour 
penod 66% at the .olutlon Is Itlll effec­
tive, Under ule condition new IOlutiona 
.hould be made whenever the color 
Indicates iodine hu been used up, 7) 
The aolutlon has a built In potency 
Indicator. When a fresh solution Is 
made the color lJ amber,As the .0luUon 
Is used the amber color disappears and 
the solution is dear, Then it ia Ume a 
new aoluUon. 8) It il effective in hard 
or 10ft water. D) It Is ellective in hot 
or cold water. 10) Can be uJed either 
by aprayin., tOlllnl, loaklng, or brulh­
Ina, Il} Packaaes are 11.ht-not bulky 
and can be eully stored. 1000 tablets 
welah about 2 pounds and takel up just 
432 cubic inches (8x6xI2). 12) Cost ia 
Just under 3!it" per ,allan of ftnished 
soluUl'n, 13) Re.ults at skin 'ensltlvlty 
tests show that a Hellogen solution 
made accordlna to direction Is very un­
likely to cause dennatltla, The telts 
were run with a concentration 5x uae 
dilutions, 

Mull:ellng 

Marketina procedures at thl. time 
will be in the hands at Gearce Anton 
and David Brown of the Brown Phar­
maceutical Company, Inc" ~OO Weat 
Sixth St., Loa Anaele., An active 
sampling pro,r&m with petlena! vlaits 
by a professional .. les atall hal been 
oraanlzed. ReRarch Information w11l 
be made available to the Indultry, In­
quln~" and orden are now beln, re­
{'eived, The Brown Pharmaceutical 
Company has been in buslnen tor over 
twenty yean, 

First Aid Kit 
A new waterproof First Aid Kit con­

taining: Johnson & Johnaon products 
that compllea with appropriate Occupa­
tional Satety and Health Act re.ula­
tlons has Just been Introduced and will 
be distributed naUonally by Oeneral 
Scientlflc Equipment Company, Llme­
klln Pike and WilUam. Avenue, T-ll tla­

. delphia, Pa, 19150. 

Contents of the kit Include a bal­
anced allOrtment of basic! Itnt aid sup­

(Continued on pa,e 54) 

NEW PLASTIC BUCKETS 
CARRY MORE, 

COST LESS 

You really Ihould know about 
Meyer'l SImpl8lt Conveying 
Elevltor with the big. tough , 
easy,to·clean buckets, 

The newest addition to Meyer's Drawing line of materials handlino equipment 
Is the Model 82·36·CSZ SimpleK Conveying Elevator. It II equipped with the 
onlv proven, non·partltioned, 36·inch plastic conveyino elevator buckets, Com· 
pared to stainless steel buckets with comparable capacity (.546 cubic foot at 
2/3 fulll, the new buckets cost up to one·thlrd leu, They weigh about half al 
much, weatly reducing motor and power requlremenll, They can be removed 
and replaced in secondl without tooh, and all surfaces are easily cleaned, 

Call or write today for complete information 

MEYER 
MACHINE COMPANY 

3S28 FREDRICKSBURG ROAD 

IS1211J4·S1S1 SAN ANTONIO, TEXAS 78201 



Crop Quality Council 
(Continued from page 50) 

the I"Ccent annual mei!ling. Mr. Wallin 
succeed. Mark W. K. HelJelnnger, 
executive vice-president oC Peavey 
Company Flour Mill.. who will con. 
tlnue to serve .. a director. Robert W. 
Doiton. prcaldenl of Atwood·Lanon Co., 
Minneapolll , was elected vice-chpilTJlan, 
.1nd Roland H. Thuleen, senior vice­
president of Firat Nationa) Bank, Min. 
neapoli., WaJ named treasurer. Vance 
V. Goodfellow, (hlef executive officer 
.Ince 1968, was eJected president, and 
Mark A. Smith wa! named executive 
vice-president and secretary. 

Other members of the board, In addl. 
tlon to OmCcnj are M. M. Beeson, vice. 
president 01 grain department, Inter. 
national Multlfood. Corp., Mlnnespolb; 
R. J . Carlson, senior vlce' presldent, 
Deere &: Co., Moline, III.; Kenneth L. 
Cook, director of alricultural d~velop­
ment, Durllnaton Northern, Inc., 51. 
Paul; H. R. Dlercu. executive vice. 
prcaldent. Caralll. Inc., Minneapolis; H. 
D. Hale, presldmt. AD:\{ Milling Co., 
Shawnee Mlulon, Kal.; T. n. Roberts, 
Jr., prelldent, DeKalb AsRes!srch, In: ., 
DeKalb, 111.: Lloyd E. Sklnn~r, chair­
man, Skinner Mataronl Co., Omaha, 
Neb.; Melvin J. Werner, vlce·presldenl 
of araln marketinl and merchandising. 
Farmen Union Grain Tennlnal Au()o 
clatlon. St. Paul, and Darryl J. Wood­
land, vice· president. Sperry Dlvillon, 
General Mills. Ine., Minneapolil. 

CLASSIFIED 
ADV •• TISIHG .... TU 

W."t AI . ... . ... __ .. - .... _.1.00 per ... . 
MI .... _ $1.00 

Db, .. , A4"rtieJltf _ .. Rem ... ...".CtI .... 

WAHnD-UM4 fAet.; .,.. .......... ... 
De ... c. 1000·1500 I~. lII.rt clft "'''' 
111,,1"1 ... I, ... t 

.W,Ita, Mn. 1.1.' It, H ...... 
11U, V." ••• " 5tri1t 

H • • H.n, ..... C.lil. '1 ~OS 

WAHTIO-S.McrIMn hi ... Mac.,.," 
J. ...... Tw."' ....... ., I ........ , .44 $2 
fer fe,.." ,.,n ••. Ma"fHl J,.,...I •••• 
UI. ,.Ia ...... Ill. '0067. 

Packaging Show Program 
Ten conference .elSlons and two 

luncheon lalkl on "New Priorities In 
Packa,lng" will feature the American 
Management Auodatlon'l 42nd Na. 
tlonal Packaalna Conference at Mc­
CormiCk Place, Chicago, concurrently 
with the 42nd National Packalln, Ex. 
poIIUon. Both open Ma~ 1 with the 
confeff:nee running three dayl and the 
Ihow. (our. 

, .. 

Fint Aid Kit 
(Continued from page 52) 

piles adequate to administer to the 8rst 
aid need. of up to 10 per, ons. Idesl for 
Indu.lrlal u.e and for vehlclel, the kit 
contain. 3 times as many .mall wound 
dr: llina. and up to twice a. many 
large wound dreaslna. al aU other 16-
unit kit •. Called the mOlt complete and 
.ophllUcalcd assortment of 8r.t old 
products avaIlable ot a pri:e of $17.25 
complete. ADAPTIC non· adhering ster­
ile drelling. for burn dressIng plull 
complele Or.1 aid for eye InJuries. All 
.terIle products are In IndlvldJally 
.ealed packaici. 

The case II dusl.proof, ru,t.resiltant, 
and hal round~d comen, wall bra:kets 
and a carr;ylna ha:1dle, maklnl It p~r. 
fett (or Indoor and outdoor us~. A .pe. 
cial label-aram on the Inside cover 
graphically lIIultratel the contents for 
eale In reorderlna and repacka.ln,. 

Food Trade 
Con.entlon Calendar 
Apr. 21·Ma, 21 N.M.MA Plant Opera. 

tlon. Seminar, Hilton Hotel. Omaha. 

Mar 8·8, S:.:per Market Institute an­
nual conv~ntlon. Dallas Convention 
Center. 

Ma, '·10, 42nd National Packaging 
Expo. McCormick Placc, Chicago. 

Mar 11·231 64th NRA Restaurant.Hotel. 
Motel Show. McCormick Place. 

Jun. 10·131 InlUtute of Food Technolo. 
lilli, Miami Beach ConvenUon Hall. 

Jul, '·121 N.M.M.A.. Annual Meetln • • 
The Homeltead, Hot Sprlnl" Va. 

Oct. 2·41 AUantic City. '73 Pack-Info. 

Oct. ' · ltl IPACK-IMA '1S, MUan. Italy 
Fairground •. 

Don Gilbert Join. ConAlra 
Donald L. GUbert h .. Joined Con­

Air. a. Sales Mana,er of Durum Prod. 
uets, aa:onUnl to D. L. Barber, Group 
Viee President Grain Milled ProduclJ. 

Gilbert hal 21 years of sales exper)­
enct!, the past alx yearl as IIlrs man­
ager of the Durum dlvillon of the North 
Dakota State mill at Grand Forks. 

"Don GUbert'. backlround of experi­
ence In IIlel of semolina and produclJ 
o( durum mllllna: ,Ive. us an excellent 
.tart on bulldln, the kind of .olId or. 
ganlzation we want to .erve the durum 
customer," Barber laid. "And bealn. 
to prepare us In tenn. nf the broa" 
entry Into d:.trum mlllln. whl:h we 
have beaun." 

COMara, Omah3.-based International 
prodUcer or basic foodl, urller an. 
nounced plans for the company's flnt 
venture Into durum mUlinl. 

Those plallll Include a 11000 Ack dur­
um fill at Martin. Creek. Pennsylvania, 
to be In operation by June of 11173. 
Dumm mUllnl facilities wl1l alto be 
added at ConA,ra'l present mill al 
Great Fans, Montana, for shipment to 
West Cout cu.tomen, And an addi­
tional durum plant II planned for the 
C!ntral State. area. 

Gilbert I. now locoted at ConAgra 
headquartera In Omaha. HII wife, 
Bonnie, and 4 children will move from 
Grand Fork. when the "hool year 
ends. 

Weill·Mandel Wedding 
Sharon D~ Mandel. daulhter of Mr. 

and Mn. William Mandel or Unlvenlty 
Helghla. wu married Dec. 24 to Richard 
D. Wei .... on of Mr. and Mn. Albert 
We'" of Shaker Hel.htl. 

Rabbi Myron Silverman otftclated at 
the ceremony at Suburban Temple. 

The couple is raldln, In Solon. 
where the bridegroom I. vice pre.ldent 
ur the Welu Noodle Co. 

.1'IIB MAcAlOm JOUINAL 



j . 

Okay. 
Who put egg in the noodles? 

Sal Marltato did. 
So now when you buy MulUfoods' 
new noodle mix called "Duregg" 
- all you add 18 waler. 
We've gone ahead and added the 
egg solids to Multlfoods' IOp­
qualUy durum lIour. 

A numberofourcuslomers have already ordered 
" Ouregg" in helly lots. 
Here are 8 few reasonl why you should : 
• Duregg eliminates time-consuming. In-plant 

blending 01 flour and egg solids with ex­
pansive machinery. 

• Ouregg Is ready when you need il. No thawing. 

IOS8 chance of contaminallon, and lesllime 
and mess, 

• Duregg eliminates the need to fe-freeze 
unused ogg. 

• Duregg assures a consistent blend. 
• Ouregg ellminahts the necesslly to inventory 

two Ingredients. Storage and record keeping 
is reduced. 

• Duregg simplifies delivery. Now It's one 
source - Multlfoods . 

• Ouregg lowers your manpower requlremenl • . 

E' .. ,ugh said. Order you r Oureg g with a pho ne call. 
',110 number Is 612/339·8444 . 

@MRUL.TIFOODS 
DURUM PRODUCTS DIVISION 
GENERAL OFFICES, MINNEAPOLIS. MINN. 55402 


